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

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

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

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

or write: 
WINE HOBBY USA 

2306 west Newport Pike 
stanton, Delaware 19804 

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

HOMEBREWERS' MARKET 
AMERICA'S C LEAR 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 
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.,.. Automatic shutoff 

,... Cleans your bottles fast 

,... Attaches easily to faucet 

Inquire at your local shop or ca/1 616-935-4555 

Jet Carboy and Bottle Washer Co. 
3301 Veterans Drive, Traverse City, Ml 49684 

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 
fe atures everything for the 
home brewer, including 
home breweries, malt ex­
rract , 17 hop varieties, 
informative articles, 
recipes, draft systems, 
and much more. 

Order Your Free 
Catalog Today! 

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

Allow 3 weeks for free delivery 
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LISTE'_ -. yo beer-drink.in ' clown, 
Store :h.!.s - me-brew BOTTOM DOWN! 
With the crown-cap at the TOP 
(This yeast disturbance has to stop) . 
Pour it out into a GLASS 
and., brother, I will have your ass 
if you don 't rinse the bottle CLEAN, 
callSe dried out yeast is really mean, 
and so am I, if I must scrub 
and soak my bottles in the tub ! 

1-800-570-BEER 
FREE CATALOG - FAST SERVICE 

Great Fermentations of Marin 
87 Larkspur San Rafael CA 94901 



Inspiration + 

A
t the Southern California Home­

brewers Festival in Temecula, Calif. , 

last May I saw one of the most 

amazing things. It was a beer bar designed 

and built exclusively for homebrewed beers 

and capable of cooling, storing and pouring 

24 Cornelius kegs simultaneously. Built by 

the Society of Barley Engineers ho eb v 

club, the bar included a wooden top that 

you could lean your elbows on while con­

templating what you wa nted from their 

homebrewed beer menu. The sides of the 

bar were beautiful , with peeled logs adding 

support as well as beauty. Under the hinged 

bar top where the 24 kegs were stored there 

was room for two 10-pound C02 cylinders; 

one to drive the beer, the second a spare. 

The Southern California Homebrewers 

Festival convinced me that once again home­

brewed beer is the best beer in the world. 

Only homebrew is available at this festival 

and I found several that not only rocked my 

taste buds but that sent a smile through my 

entire body. Not only did these beers exceed 

my expectations, they reaffirmed my faith in 

beer and homebrewi ng. More than 1,000 

people attended the festival and got to choose 

from about 2,200 gallons of homebrew! 

Sam Piper shared his Chocolate Mi nt 

Porter, based on a recipe developed by ac­

cident when he forgot he'd left some mint 

extract in a keg (awaiting a different batch), 

racked porter into it and rushed off to a 

club meeting. There he was surprised to 

find everyone raving about a mint beer. 

That minty beer was his. ("Mint? My beer 

didn 't have mint. ") The hot topic for the 

L L L L L L L L L L L L L L L L L \__ LLL\._ 
LLLLLLLLLLLLLLLLL\_ 

The Society of Barley Engi eers designed and built a 24-tap dispensing system 
for use at festivals and dub events. Ray DiGangi, Andy Gamelin and Charlie 
Brass prepare the bar to serve their first sampler. 

night has become a favori te recipe of his 

ever since. This beer, \\~ th the aroma of one 

of those little green-wrapped mints you get 

on your pillow in good hotel rooms, was 

refreshing and deligh tfully pleasing in my 

mouth with a rich , malty flavor softly su r­

rounded by a hint of chocolate and touched 

wi th a kiss of mint. 

I tasted Steve Casselman 's and M.B. 

Raines' wedding cake imperial stout, 'Til 

Death Do Us Part. They added the lehovers 

of their wedding cake to the mash for a batch 

of stout. It had a delicate sweetness, creamy 

body and fuU flavors that swam in my mouth 

and tickled my throat on the way down to 

warming my belly. 

Sheldon Jackson offered me an IPA 

hopped to heaven with 70 !BUs that was 

smooth, clean and tasted fabulous. Yep, these 

are beers I remember. These homebrewed 

beers thrilled me and leh me smiling. It's in 

home brew where ingenuity lives and the spir­

its of brewing history thrive. Let' s continue 

to create the best beers in the world. 

From the Society of Barley Engineers to 

yo ur next batch oi homebrew, the vitali ty 

and essence of beer is surviving in the cre­

ativity of homebrewers. Let the pages of 

Zymurgy guide and inspire you to keep 

up the great brewing. 

Karen Barela, AHA president, loves ad-

venturously crafted homebrews. 

PHOTO COURTESY OF THE 
SOC IETY OF BARlEY ENGIN EERS ZYJ'v1URGY \.Ninter 1996 
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Brau-, Rost- und 
Caramelmalzfabrik 

Brennerstrape 17 - 19 
96052 Bamberg-Germany 

MICROBREWERS! 
We sell all types of malt, 
made of two row-barley, 

to the US-market. 

Just call: 
"fi" 011 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 
CARAHEU 

CARAMU C 
CARAFA 

CARAFA® SPECIAL 

MUNICH 
TYPE 

VIENNA 
TYPE 

PILSNER 
TYPE 

MELANOIDINMAL T 

DIAST ATICMAL T 

WHEATMALT: 
PALE- DARK 

ROASTED 
WHEATMALT 

ROASTED RYE MALT 

CARAPILS" . CARAHELL" . CARAMUNCH" 
and CARAFA" are reg istered 

for Mich . Weyermann GmbH & Co. KG 
Maltingcompany, Bamberg 

Brewers Resource 
Catafo!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 
AND 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 

THE NEW BREWS FROM 
~ ZEAlAND 

BLACK ROCK AVAILABLE IN 3.75 lb. 
HOPPED KITS 
• Export Pilsiner • Bock 

ARMSfRONG AVAILABLE IN 
3. 75 lb. HOPPED KITS 
• Lager • Pilsner Blonde 
• Draught • Bitter 

• 

::>ark Ale • Cana.dian Ale 
lb. UNHOPPED MALT 

• Amber • Dark 

• _finer's Stout • NZ Colonial Bitler 
3.3 lb. HOPPED MALT 
• Dry Lager • Lager 
• Mild • East India Pale Ale 
• Colon ial 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 
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Corrections 

In Zymurgy Fall 1996 (Vol. 19, No. 3), 

on page 58, The Beverage People's address 

should have been 840 Piner Rd. #14, Santa 

Rosa, CA 95403. 

The "correction" printed in Zymurgy Fall 

Issue 1996 (Vol. 19, No.3) on page 87 con­

cerning the rights owned by Anchor Brew­

ing Co. of the term "Steam Beer" as a trade­

mark for beer and other malt beverages was 

inaccurate. Trademark law is exceedingly 

complex. Believing a discussion of trade­

mark issues is best Ieh to lawyers, we de­

cline further comment and refer ::-ii!:z 

Maytag's "Dear Zymurgy" letter in this · 

sue explaining that "Steam" is the exclusive 

trademark for beer owned by Anchor. 

A Steamy Issue 

Dear Zymurgy, 
In Zymurgy Summer 1996 (Vol. 19, No. 

2) Professor Surfeit reported "when a beer is 

referred to as 'Steam Beer' you would be re­

ferring ~ifically to a brand produced by An­

chor Bre\\~ng Co. , in San Francisco, Calif.," 

The Professor also reported that Anchor Brew­

ing Co. uha produced this beer for several 

years and trademarked their name so it can­

not be used by any other brewery." 

The Professor was correct except Anchor 

Brewing Co. is the only brewer who has 

~·ed and sold a "Steam" beer in the Unit-

00. tates for many decades - a bit more than 

--a ral" years. 

o. 3) stating, "The Pro­

.oneously suggested in Zymurgy 
er 1996 (Vol. 19, o. 2) that Anchor's 

tllUSTRATIO!'.' SY DAVE JA.MIESO~ 

trademark applied to the term "Steam Beer." 

We are happy to report that the Professor was 

correct in his first statement. 

Trademark rights are created by use in 

commerce. Because Anchor Brewing Co. has 

been the sole user of "Steam" as applied to 

beer for many decades and has an incon­

testable U.S. Trademark Registration, no oth­

er brewer can use "Steam" in connection with 

the sale of beer in commerce. It was estab­

lished more than 80 years ago by the famous 

Coca-Cola trademark cases that no other bot­

tler could use a trade name merely by chang­

ing the typeface_ 

Your readers will want to 

Brewing Co. is diligent in enfo 

mark rights. 

Keep up the good wo .· a: Zymurgy fo r 

brewers everywhere. 

With all good wish - , 

Fritz Maytag 

President and Brewmaster 

Anchor Brewing Co. 

San Francisco, Calif. 

Unexplained Hop 
Phenomenon 

Dear Zymurgy, 
I want to thank you for endless reading 

enjoyment. But in particular for "Spent 

ZYl'vlURGY VVinter 1996 
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The Captain loves to wash down his 
doggy vitamins with fresh homebrew. 

Hops Possible Dog Toxin," Zymurgy Sum­
-.. _). 

utmended brewers yeast in the dog's di­

et, and on a hot summer's day a cold home­

brew sure makes the medicine go down in 

the most delightful way. 

This occasional treat will have to stop if 

there is even the sma llest risk. Unfortu­

nately, my vet isn 't a homebrewer so I'm 

hoping you can tell me if I'll ever be able to 

share another pint with my best friend. 

If it weren' t for Zymurgy I don 't know 

where I would ever hear about stuff like this. 

Thanks, 

Dave Jamieson 

Port Credit, Ont. 

Accwding to Lewis Brad, D.V.M., in Boul­
der, Colo., healthy dogs can consume small 
quantities of homebrew with no risk. Hops 
in fermented beer pose no danger. - Ed. 

7 
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Dear Zymurgy. 
With refere -e ·o - -si e 

Dog Toxin,- Zymurgy Summer 1996 (Vol. 

19, No. 2) I would like to make the follow­

ing comment: The U.S. hop industry could 

do without such an article, as in my view this 

might damage the American hop industry. 

Your article gives us very little detail about 

what hop varieties were used in the particu­

lar brew. I hope the homebrewer concerned 

will admit to more deta il. 

American hops have less chemical sprays 

applied to them than European hops as the 

climatic conditions here in the Yakima Val­

ley result in les pest and disease. 

Whole hops are consumed by humans. 

Belgians and other Europeans serve hop 

shoots as a starter (salad) in the spring. 

Whole hops also are a delica to mice. How­

ever, they are quite choosy and, like many 

brewers, they prefer aroma hops, in particu­

lar East Kent Geldings! These little creatures 

and the humans do not die from eating hops, 

hence I wonder why a hound (greyhound) 

would die from eating spent hops. 

Spent hops can be divided into two cat­

egories. In traditional brewing the hops are 

used to add bitterness and aroma but then 

fulfill a thi rd function as a natural filter bed 

for the wort. The wort contains mainly sug­

ars and proteins from the malt and whatev­

er the brewer might add, copper linings, etc . 

Some of those products will be found in the 

filter bed of spent hops. However, one can­

not blame the original hops for whatever is 

found in the spent hops. 

By the way, many spent hops are used 

in cattle feed production, so it is strange that 

cows have not died yet. 

The second category of spent hops is 

from hop pelleting or hop extraction. In the 

spent or waste product of the hop extraction 

process some toxic chemicals might be 

found , depending on which chemicals were 

used for the hop extraction. 

I hope this clarifies once again the good 

quality of American hops to provide excel­

lent bitterness, aroma and quali ty! 

Gerard W. Ch. Lemmens 

Morris Hanburv US.:\ ' -
y . ·:;m ';:s-

r·ibl hops toxici­
- 3 ?r; r:aders with pets. The 

• hu. :s that cause the prob­
: been identified. - Ed. 

Extract Inspiration · 

Dear Zymurgy, 
I always enjoy each issue more than the 

previous. I would like to comment on one 

article in Zymurgy Summer 1996 (Vol. 19, 

o. 2) , Bill Metzger's "Extracting the Es­

sentials." I found the article of in terest be­

cause it stayed away from the technical as­

pects of extract use and focused instead on 

the theme , "You can make good extract 

beer." I intend to use both recipes and was 

pleased to see they were commercially 

brewed extract beers. 

I have been toying with the idea of go­

ing all grain and investing in the equipment 

needed. I have been using a small -sca le 

mash with all my beers just for the mash­

ing and sparging experience. I'm not com­

plete ly convi nced that , for the scale on 

which I intend to brew, it behooves me to 

go the extra step. Owning a small farm 

ZYl'VlURGY VVinter 1996 

leaves me little extra time to devote to an­

other hobby. 

If you're interested in the malt extract beers 

I've brewed this spring and am enjoying now 

my recipes can be found on my home page. 

Keep up the good work! I'm really glad 

to be a member. 

Charles Aulds 

caulds@redstone .army.mil 

httpJ/www.redstone.army.mil/-caulds 

Redstone Arsenal , Ala. 

U.K. Beer Voice 

Dear Zymurgy, 
Thank you for your coverage of CAMRA's 

activities in Zymurgy Summer 1996 (Vol. 

19, 1 o. 2). However, a slight error has crept 

into your story. Far from having only 20,000 

members. CA.\1RA"s membership is rapidly 

-o,ooo. 

RA will ontinue to lobby the U.K. govern­

ment as well as the European Commission 

and the European Parliament. In May a 

CAMRA delega tion made a presentation to 

the European Parliament on the importance 

of the tied house system to the U.K. brew­

ing industry and the British beer consumer. 

CAMRA is determined that the beer 

onsumer's voice will continue to be heard 

in the corridors of power in \Vestmi nster 

Bru sels. 

, e 

Tweak:i ng the Content 

Dear Zym urgy, 

I just read Zymurgy Fall 1996 (Vol. 19, 

No. 3) and saw the responses to my "too 

many calculations" letter printed in Spring 

1996 (Vol. 19, No. 1). It appears that some 

people completely misunderstood my point 

and extrapolated their own meaning. 

For example, Mr. Hackett says that I "brew 

by the seat of my pants" and I "don 't care 

about numbers." He implies I randomly toss 

LABELS COURTESY OF 
IUSTIN SHIElDS AND MARK ROE 



ingredients into the brewing pot. This could 

not be farther from the truth. Like most home­

brewers, I keep a log of the ingredients, quan­

tities of those ingredients and the brewi ng 

methods used for each batch. My log includes 

the alpha-acid levels of hops, the Lovibond 

color of grains and other such information. 

My point was, some calculations are com­

pletely unnecessary for brewing consistent 

quality beers, and I believe Zymurgy goes 

overboard with th is type of information. 

For example, in Fall 1996 an article on 

brown ales has a chart with a variety of mea­

surements. I would be willing to bet Mr. Hack­

ett's proverbial quarter that most extract brew­

ers would not take any of the information to 

the right of the "alcohol" column into con­

sideration when brewing a batch. ( 'o doubt, 

you will receive letters to the contrary.) 

I find Zymurgy to be a very valuable re­

source from which I have learned a great 

deal. If this were not true, I would not ha\·e 

subscribed for the pas 

be venomous and I apologize-

Sincerely, 

David Weiss 

via e-mail 

Metabisulfite 
Paranoia 

Dear Zymurgy, 
Having read the feature article on 

cleansing a nd sanitizing in Zymurgy Fall 

1995 (Vol. 19, No. 3) , I was surprised to 

find no me ntion whatsoever of the use o: 
sulfur d ioxide in homebrewing! While n r 

given to conspiracy theories , I wonder. In 

the UK, S02 in the form of sodium 

metabisulfite ( 1aHS03-H2SO) is almo t 

universally used. It is cheap, easy to use, 

a reducing agent, fortu itously well-toler­

a ted by brewers yeasts though not other 

microoganisms, hardly toxic at all (Italy, 

for instance , permits up to 450 ppm in 

wine) a nd is a very minor environmental 

poll utan t compared to other sources of 

S02 . Given all this , why does it not merit 

so much as a peep? 

LABELS COURTE SY OF 
KEVIN COX AND BRADLEY HUNTER 

On the subject of cleansers I can also 

recommend a product we have over here: 

Silana PF , a compound of dairy-grade soap 

and caustic soda. 

Yours from the land of Abbot Ale , 

Peter G. Luce-Gilmore 

http://v.rww .ced.co. uk 

Cambridge Electronic Design Ltd. 

Sulfin· dioxide and sulfites are only ac­
tive against certain bacteria, yeasts and 
molds. In many organisms sulfites do not ac­
tually kill the organism, but only delay the 
growth. In wine this works because the pH 
is low enough and the alcohol high enough 
to kill any surviving organisms. Also, wine 
is less nutrient rich than beer. In beer the 
alcohol content is not as high and the pH 
not so low as to inhibit organisms that may 
survive sulfite treatment. Also. the wort and 

o- ;_ TDf.ionT ·.-• ..-: ~ 

Anorher con em uith sulji•r-b:zsed 
itizers is the taste they may leave in ;he 
way of sulfur flavors in the finished prod­
uct. In the United States we have much 
more effective sanitizers such as chlorine or 
iodophor. j ust because a substance is al­
lvu·ed in foodstuffs does not mean it is com-
letely safe. Some people have sensitiv.ities 

a71d allergies to sulfur compounds. 
I am not familiar with S ifana P F, but 

:h use of caustic soda (sodium hydroxide) 
shvufd be viewed with caution. It is a very 
.• rong base and will readily attack the skin 
and eyes. Always wear proper clothing, 

!Ctces and eye protection when using it. 

jim Liddil 
jliddil@ azcc. arizona. edu 

Back to Homebrewing 

Dear Zymurgy, 
Th is letter is a follow-up to one I wrote 

in October 1995 appearing in Zymurgy 
Summer 1996, (Vol. 19, No. 2) in which Ire­

vealed I had "graduated" from homebrew­

ing to professional brewing. Reading it is bit­

tersweet now that I have left the world of pro­

fessional brewing after a mere eight months. 

ZYl'VI U RGY VV in ter 1996 

0 

0 

Parson 'Brown-'s 
:J{~[Ufag Lager o 

0 

Why, a n em;o : ;-o;:-e ·e- ight 

ask, did I leave so soon. :-here are se\·eraJ 

reasons, but one of the highes 

had to do with the realization that I 

able to ride out what I perceive to be a sa 

trend in brewing. 

There are many wonderful micros and 

brewpubs in the United States truly dedicated 

to maintaining the history, tradition and qual­

ity of beer. However, some are merely cash 

production facilities. In the latter case , the 

people who put together these "projects" have 

no love of beer, rather they simply have the 

love of money. Just five to seven years ago 

many of those who started up micros and 

brewpubs were brewers. These days, they are 

entrepreneurs. They hire a brewer like they 

hire a waiter, someone whose expertise can 

be overridden by the dollar when it benefits 

the beer-ignorant entrepreneur. 

I am sad to say that is what happened to 

me. I blam , seli for being naive early on 

and ignoring e signs. I enjoyed brewing very 

much, but eventually the compromises to the 

integrity of the beer and myself were so great 

I had to leave. I could say I was just unlucky 

and it was only my specific circumstances 

9 
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that have soured my outlook on the fate of 

the so-called "craft-brewing" industry. How­

ever, from what I have seen of the kinds of 

people rushing into the industry, the next five 

years will see a lot of brewpubs that care more 

about money than about beer and the peo­

ple who support its craft. 

Clearly there will be a shakeout and we 

can only hope those interested in quality will 

be the ones to survive. That happy day will 

be a few years in the future and, at the point 

in life I find myself now, I cannot afford to 

wait. I have returned to my previous career. 

Younger brewers may be able to stick it out, 

assuming they do not fall into the trap of beer 

for money's sake above everything else set 

by business people not merely ignorant of 

beer but worse, with no interest in acquiring 

knowledge or appreciation of it. 

In conclusion, I would like to thank you 

once again for printing my previous letter, 

written with all the enthusiasm of a home­

brewer who had the opportunity to go pro­

fessional. I urge all those who are, or long 

to be, in the same position to first, be care­

ful who it is you might work fo r and second, 

whether brewing professionallv or o: r 

hold onto your bre\\ · o in _ 

the standard of q alL;. cate e ·e ; 

you can, stick with the old traditions at the 

very same time you are creating new ones. 

Good luck. 

Sincerely, 

Alan Pagliere 

Ex-Head Brewer 

Ann Arbor, Mich. 

Fluid Dynamics 

Dear Zymurgy, 
I am writing in regard to the arti le 

"Cool Coils, Immersion Chiller Road:- st" 

in Zymurgy Fall 1996 (Vol. 19. _ 'o. 3). R -

garding the use of any equi 

should take special note o" 

troductory comments. a t 

technique used in the oper- ·on oi even a sim­

ple device can produce widely varying results. 

In this case, it is important to realize the 

wort will have a strong tendency toward 

temperature stratification, where the cooled 

portion of the wort will be driven downward 

by its increased density, called "free con­

vection , and accumulate at the bottom of 

the kettle. The addition of a recirculating 

pump to the trials was a good idea , and if 

the configuration was accurately reproduced 

in each setup, it likely provided consistent 

agitation for each test. 

In a typical immersion chiller setup wi th 

manual intermittent agitation , such as most 

brewers use, free convection can actually be 

used to advantage . Particularly during the 

times when the wort is not being stirred, any 

practice that increases the temperature dif­

ference between the coolant and the wort it 

is exposed to will increase cooling effective­

ness. Two such techniques come to mind. 

First, because the hottest wort will rise 

to the top of the kettle , the chiller should be 

suspended as high up in the volume of wort 

as possible. If the chiller is allowed to rest 

on the bottom of the kettle cooled wort will 

quickly accumulate around it and lower the 

temperature differential. A unit with a com­

pact arrangement of coils, where more of the 

length can be situated near the top of the 

wort. ·ould seer; t , a ar. a..:: -a.-· :: 

Second, the coolant should be direct­

ed through the chiller in such a way that 

it flows from the bottom of the coil to the 

top. Again , this will tend to maximize the 

temperature differential because the por­

tion of wort cooled by the top-most coils 

will be cascading down over the lower 

ones . The lower coils , then , should be 

made to carry the lowest temperature 

coolant similar to the operation of a coun­

terflow wort chiller. I note that in the il ­

lustration on page 57, the coolant is shown 

to flow in the opposite direction . 

Even with the recirculating pump set­

up used in the trials , some effect might be 

seen from applying the techniques de ­

scribed above. Finally, to save time and 

water, one should take note of the cooling 

water temperature and set a reasonable 

goal for the final wor t temperature. The 

cooling process should be stopped when 

the wort is a degree or two hotter than the 

available coolant. 

· • Ianning 

innati, Ohio 

!: HomeBrewer's Assistant 3.0 ~~~ t3 

Flexible Computer Tools for Home Brewing 
Design YourOwn Recipes 
Automatically calculates alcobol · . gravi ty 
& color as you add ingredients. eeps track of comments 
and ster-by-step instructions. Includes AHA style guide. 

Design YourOwn Bottle Labels 
The unique WYS IWYG Label Designer gives you text. 
clipart . color and a vari ety of graphical effects and 
tools to create your own customized labels. 

Manage Yourlnventories 
Keep track of your brewing ingredient inventories 
including amounts. costs and fre shness dates. 
locate recipes based on ingredients on·hand. 

Personalize the System 
Design your own screens. prin touts, menus. 
icon toolbars and brewing parameters to 
personalize the system with your preferences. 

Many More Features ... 
Maintain batch logs. print competition forms. 
organize recipes in user·defined folders. includes 

over 50 recipes, brewing shop lis tings for easy 
ordering. recipe sharing utility and much more. 

Only $2995 
plus $3 S&H 

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

HomeBrewer's Software 
6617 Wannamaker Lane. Charlotte. NC 28226 

1-800-BRWSOFT 
1-800-279-7638 Of 71H-5-W-013i 

e·mail: brewsofl@aol.com 
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TM 

BREWE N 
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Revolutionary New VWndows"" Brewing Software 
for Beginner, Intermediate and Advanced Brewers! 

•Ws Awesome- Fast, accurate, dependable, very easy 
and intuitive to use! Professionally written. 

•Create Labels- Design & print WYSIWYG color labels, 
add text. Use supplied graphics or your own. 

•Formulate Recipes- Critic compares recipes to AHA 
style guidelines. Get advice creating recipes. 

• Total Control- Add, modify and delete ingredients. 
Very configurable! Any ingredient can be used. 

•Get Organized- Recipe and batch database. Superior 
design stores batches & recipes separate! 

•Use AHA Styles- AHA style guidelines and data. 
•Mash With Ease- Calc strike, step and sparge temp! 
•Need To Convert?- Convert any weight or volume! 
•Care To Learn- Brewing instructions and tips. 
•Confused Are We?- On-line help and printed user's 

guide. Free technical and product support! 
•Want To Print- or preview11 reports. Recipes, 

batches, labels, AHA score sheets, and More! 
•Many Many More Features ... 

Order Today !! 
(773)~74 

The Valley MiU fearures two 8" long, adjusrnble plated 
steel rollers and a large 6lb. capacity hopper. 

Our unique indexed true parnllel roller adjustment 
quickly allows roller gap settings between .015' and .070' 

Crush 10 lbs, per min. with included power -drill adaptor. 
The tf2• drive shaft easily accqxs a pulley for permanent 

motorized Dl)' set-ups. All of these professional features for 
only 599 finally makes 01\ning your own roller mill 

an affordable rost effective reality! 
Phone/lax/write tor a free brochure/order form. 

Browse our Web Site (web page contains order form) 
We also have dealers, contact us for your area 

Order by phone with VISA or mail/fax order form 
with cheque or money order to: 

VALLEY BREWING EQYIPMENT 
1310 Surrey Ave. Ottawa, ON. Canada K1V 6S9 

Tel (613) 733-5241 • Fax (613) 731-6436 
www.web.net/-valley/valleymill.html • valley@web net 

·sh ppmg handltng 519 50 us Dealer pnces may •ary from pnce sho\·m 
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http:/ fwww.nbrewer.com 

10,000 lakes and one 
kick-ass brew store 

Serving Minnesota and the r.est of t he country. 
Cal l or write fo r our free 48-page catalog. 

NORTHERN BREWER, LTD. 
1106 Grand Avenue, St. Paul, Minnesota 55105 

nbrewer@nbrewer.com 

1-SOQ.~J!§~!;~i§.~~E~"V 
. ~-~-~·-;:-- ----

Heart's Home Bre\\T = 
Incredible Prices 

HEART'S SUPER CHILLER 

Compact 
Helical Heat 
Exchanger 
Comp lete with 
Fittings and 
Hoses 

Coil is only 6" high and 6" wide 
Cools boiling wort to with in s•t of cooling water 

ONLY $79.95 
Compare to Stoelting Ch ill er at $179.00 

HEART's HOME BREW SUPPLY WE APPRECIATE YO UR BUSINESS 

TIL: 1·8 00 ·392-8322 

PAX: 1·40 7 ·298-41 09 ® 
5824 NORTH ORANGE BLOSSOM TRAIL. ORLANDO, FLORIDA 32810 

0 ToP OUAUTY Two Row Pm 

I 
MALTED BARLEY 

50LB. BAG S21.95 

$ WYEAST liQUID YEAST 

I $2.95 PER PACK 

0 CASCADE HOPS RAW OR PEUETS 

I $5.95/LB 

() PARTY PIG POUCHES 

T $2.95 EACH 

~ COMPLETE C02 KEG SYSTEM 

I $1 29.95 EACH 

OPEN LATE 

lOW PRICES 

CALL NOW FOR 

COMPREHENSIVE 

FREE CATALOG 

Hours : Monday- Thursday 9 am- 11 pm Friday-Saturday 9 am- 12 midnight 

ZYNI U RGY VV int er 1 996 

THE CELLAR 
HOMEBREW 

GRAPE AND 
GRANARY 

t Extracts 
_ alted Grains 

Hop Varieties 

35 Yeast Strains 

• Bulk Pricing 
• Free Grain Crushing 
• Same Day Shipping 
• Kegging Systems 

3, 5, 10 gal. Soda Kegs 

The Grape 
and Granary 
1302 E. Tallmadge Ave. 

Akron, OH 44310 

Free Catalog 800-695-9870 
Fax 330-633-6794 

http://www.grapeandgranruy.com 
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Jim Zebora and Representative James Abrams celebrate after success 
overturning Connecticut state homebrewing laws. 

The Power 
of Our Members 

Jim Zebora was surprised to read in 

"Association News," in Zymurgy Spring 

1996 (Vol. 19, No. 1) that Connecticut, his 

home state, was one of 14 without statuto­

ry recognition allowing homebrewing. Jim 

took action and Gov. John Rowland signed 

a bill into law in June allowing residents to 

manufacture beer and transport homebrew 

to organized events and tastings. Rep. James 

Abrams, 0-Meriden, a homebrewer himself, 

sponsored the bill after learning from Jim 

about the article in Zymurgy. 
The AHA campaign continues in the 

remaining 13 states where homebrewing has 

not been statutorily recognized (Alabama, 

PHOTO BY CHRIS ANGILER I 

Delaware, Idaho, India na. 

Mississippi, Missouri , Ohio. 0.· ahoma, 

Pennsylvania, South Dakota-:- essee and 

Utah) as well as in the tates where 

the law remains unclear. louisiana, Maine, 

Nevada, New Ham · , ew Mexico, ew 

York and West Virginia). Anyone living in 

these states who i interested in supporting 

the passage of legislation to recognize home­

brewi ng shou ld contact Mark L. Snyder, 

campaign administrator, at PO Box 1679, 

Boulder, CO 80306-1679; (303) 447-0816 

ext. 137; FAX (303) 447-2825; Marks@aob.org. 

A 50-sta te summary is updated regularly on 

the AOB's e-mail service and Web site. 

Address the message to info@aob .org 

and include the key word "legal " or: 

http://www.aob.org/aob/zym urgy/legal.html 

on the Word Wide Web. 

T 
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The Great Lakes 
Homebrew 

Rendezvous 

Cleveland, Ohio, is the site of the AHA 1997 

National Homebrewers Conference July 17-

19. We had planned to take the Conference to 

Kansas City, Mo., but dovvntown hotels were 

unable to accommodate room rates below $110 

ut 

ompetition winners a nd, of course , craft­

brewed beer from around the country. 

We encourage you to bring your families. 

Cleveland is ranked third in the nation for cul­

tural activities, so while you're soaking up beer 

information and educating your mind and 

palate about beer and brewing, your family can 

enjoy the Cleveland Center for Contemporary 

Art, Cleveland Orchestra, Cleveland Museum 

of Natural History, Rock and Roll Hall of Fame 

and Museum, Great Lakes Science Center, 

Cleveland and Metroparks Zoo and Rain 

Forest, Sea World of Ohio, Pro Football Hall 

of Fame, or perhaps an Indians baseball game. 

Coinciding \\~th the Conference is Celebration 

201, Cleveland' annual riverside festival , July 

18 through 20. For information about 

Cleveland, ontact the Convention and Visitors 

Bureau of Greater Cleveland at (800) 321-1004 

and ask for the official ~sitars guide. The Great 

13 
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Join the AHA at The Great Lakes Home· 
brew Rendezvous July 17-19, 1997. 

Lakes Homebrew Rendezvous will be at the 

Sheraton Cleveland City Centre Hotel in down­

town Cleveland. 

For information about the Sheraton 

Cleveland City Centre Hotel contact them 

directly: 777 St. Claire Ave., Cleveland, Ohio 

44114; (216) 771-7600. Complete detai ls, 

speakers and schedule for the AHA 1997 

National Home brewers Conference will be in 

Zymurgy Spring 1997 (\ ol. _o_. ·o . • . 

Agreemen t 
Reached With BJCP 

fjlib The AHA and Beer Judge 

1ll Certification Program 

J~ __ :._ (BJCP) have signed an 
,f-~if-"""""'-'1''----'-~ .. 
SANCTIONED COMPET1TION PROGRAM agreement allOWing the 

AHA Sanctioned Competition Program access 

to BJCP judges and, specifically, for judging 

and stewarding points to be recorded by the 

BJCP for all AHA Sanctioned Competitions. 

The AHA and BJCP have been exchanging 

judging and point information under an infor­

mal agreement since the BJCP became an 

independent organization in April 1995. The 

BJCP is a volunteer organization and separate 

from any sponsoring companies. 

The AHA sanctions more than 200 com­

petitions each year. vVhen a competition is 

sanctioned by the AHA, organizers receive a 

complete packet of information detailing the 

organization of a home brew competition. The 

kit comes with a handbook explaining com­

petition guidelines, staffing needs, an 

overview of judging beer and information to 

make post-competition cleanup easy. The kit 

also includes a judging procedures manual, 

category descriptions, score sheets and lists of 

regional AHA registered clubs . Labels are 

included to personalize the score sheets and 

other materials with the name of your com­

petition. Mailing labels for AHA registered clubs 

in your region are available on request. The 

BJCP sends a list of BJCP judges directly to 

organizers of AHA sanctioned events and 

invoices the AHA for use of the judge list. For 

information on sanctioning your homebrew 

competition with the AHA, contact Caroline 

Duncker, AHA project coordinator, PO Box 

1679, Boulder, CO 80306-1679; (303) 447-

0816 ext. 116; FAX (303) 447-2825 or 

Caroline@aob.org. 

Brew, Enter and Win 

The rules and regulations for the AHA 1997 

National Homebrew Competition are includ­

The Quill and Tankard awards are held 

each year to recognize excellence in writing 

on the topics of beer, brewing, appreciation 

of beer and food and increased understand­

ing of brewing techniques, history and 

culture, through all forms of media includ­

ing newspapers, magazine , books, online 

editorial and CD ROMS. For more infor­

mation about the North American Guild of 

Beer Writers contact Lucy Saunders, 2412 

E. Stratford Ct. , Shorewood, WI 53211; (414) 

962-8441 ; beerscribe@aol.com or Steve 

Williams, secretary, 18 South Dr. , Hyde Park, 

l\TY 12538; stevew@mhv.net. 

Gift Memberships 

o@ The AHA is offering unique 

~ \ gift packages this year for the 

ed in this issue. Brew now to enter in April. /D 
' -o_p . / 

holiday sea son , and we 

\ encourage you to present 

the gift of homebrewing to -those on your gift list. You ·::.· · · ~-

ing to style. While'' 

anything you like rega 

\ing so great, 

brewing to style can be an educational tool. 

Judges, stewards and volunteers are need­

ed at all sites. For details on how you can 

participate contact Caroline Duncker, AHA 

project coordinator, PO Box 1679, Boulder, 

CO 80306-1679; (303) 447-0816 ext. 116; 

FAX (303) 447-2825 or Caroline@aob.org. 

Zymurgy Writer 
Wins Award 

Ray Daniels won third place in the brew­

ing features category of the 1996 Quill & 

Tankard awards for his article "Malting and 

Mashing," which appeared in Zymurgy 

Special Issue 1995 (Vol. 18 1 o. 4). The award 

was presented by the North American Guild 

of Beer Writers Sept. 28, 1996 in Denver, Colo. 

ZYlVI U RGY VVi n ~er 1996 

·an use the a rd enclosed in this issue or 

contact our customer service department at 

(303) 546-6514 for details . 

Missing a Magazine? 

U you've moved and have missed an issue 

of Zymurgy, we want to know. Chances are 

we don't have your current address. You can 

relay ~oe oi address information by mail , 

- ail to the American 

·anon, PO Box 1510, 

306-1 5 10; (303) 546-6514; 

3 . _ 'i -- _5 ; orders@aob.org or 

. " . Additional information is 

Correction 

The a dress for the Hail to Ale Club-Only 

Competition published in the September 

Club Report included an incorrect zip code. 

The correct address is: 

Hail to Ale 

c/o Brew Better Supply 

10207 C Chapel Hill Rd. 

Morrisville, NC 27560 

Karen Barela is president of the AHA ~ 

PHOTO BY JONATHAN WAYNE 



How to drastical~y reduce 
the number of steps 

it takes to make a great 
bottle of wine. 

Vintners Re en eTlol an ele tion Premium W ine Kits offer home winemakers 

premium quality wine without --number of te . Gi -e us a call for e dealer 

W=Canada 
Brew King 
1622 Kebet Way, 
Pon: Coquit!am, B.C. 
\3C 'JW9 
( )941-55 

nearest you an e e 

...... w ... , •• •.J 

.\tAKES ~J 

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

Wesrem US. A. Onrario Eastern U.S.A. 
F.H. Steinhart Co. Winexpert L.D. Carlson 
234 S.E. 12th Ave., 710 South Service Rd., 463 Portage Blvd., 
Portland, Oregon Stoney Creek, Ontario Kent , Ohio 
97214 LSE 5S7 44240 
(503) 232 -8793 1-800-267-2016 (216) 678-7733 

Quebec 
Distrivin Ltee. 
950 Place Trans Canada 
Longueil, Quebec 
)4G2Ml 
(514 ) 442-4487 
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NOVEMBER 
22 Great Brews of America Homebrew 

Competition, AHA SCP, Lake Har­
mony, Pa. Entries due Nov. 15 . 
Contact Shelly Kalins at (717) 722-
9111 ext. 800; httpJA\~\w.splitrock 
resort.com/beerfest.htrnl. 

23 Salt City Brew Club II th Annual 
Competition, AHA SCP, Syra­
cuse, N.Y. Entries due 'ov. 9. 
Contact Kieran O'Connor at (315) 
449-2844 or koconnor@syr.edu. 

23 CABA's All About Ales Competi­
tion, B)CP Registered, Toronto, On­
tario, Canada. Entries due Nov. 9. 
Contact Craig Pinhey at (905) 529-
4388 or frogger@netaccess .on.ca. 

23 CABA's Annual General Meeting 
and All About Ales Awards Din­
ner. Toronto. Ontario. Carraea 
Contact CABA a (.; 

23 First Alewife Home ~ ~­
tition , AHA SCP, Glaston 
Ct. Entries due r ov. 23. Contad 
David Gourley at (860) 659-8588. 

23 Humpy's Big Fish Homebrew 
Competition, AHA SCP , An­
chorage, Alaska. Entries due Nov. 
23 (II a.m.) . Contact Larry 
Williamson at (907) 243-5354 or 
70 I 07.1314@compuserve.com. 

24 BjCP Exam, Toronto, Ontario, 
Canada. Contact CABA at (416) 
462-9981. 

30 14th Annual Old Ale Festival , 
White Horse, London, England. 

DECEMBER 
7 Belgian Blockbuster Club-Only 

Competition, AHA SCP. Entries 
due Dec. 2. Contact Caroline 
Duncker at (303) 447-0816 ext. 
116 or caroline@aob.org. 

7 'ew England Fall Regiona l 
Homemade Beer Competition, 
AHA SCP, Deerfield, Mass. En­
tries due Dec. 2. Contact Charlie 
Olchowski at (413) 773-5920. 

7 Happy Holidays Homebrew 
Competition, BjCP Registered, St. 
Louis , Mo. Entries due Dec. I. 
Contact jerry Dahl at (314) 822-
8039 or jDAHLBMW@aol.com. 

( 41 • • ) 

7 Harpoon Holiday Party, Boston, 
Mass. Call (617) 574-9551. 

1·8 Open a Brewpub or Microbrew­
ery Course , American Brewers 
Guild, Woodland, Calif. Call 
(800) 636-1331. 

19 Great Trappist Ales Beer Tasting, 
Marina del Rey, Calif. Call the Ritz­
Carlton at (31 0) 823-1700 ext. 5121. 

JANUARY 

12 BJCP Exam, Staten Island, N.Y. 
Contact Ken johnsen at (718) 667-
4459 or kbjohns@escape.com. 

17 BjCP Exam, Brighton, Mich. Con­
tact Bill Pfeiffer at (313) 295-5745 
or (81 0) 229-072 7. 

18 s-~ Be d Brew-OiL AHA SCP. 

FEBRUARY 

tion, AHA SCP. En 

or caroline@aob.org. 

ational Bay Area Brew f' 
AHA SCP , Pleasanton, CalL 
Entries due jan. 6-18. Contact 
john Pyles at (510) 791 -0589 or 
johnPyles@aol.com. 

3·March 7 Intensive Craft Brewing Sci­
ence and Engineering Program, 
Da\~s. Calif. Contact the American 
Brewers Guild at (800) 636-1331. 

S·April 18 Craftbrewer's Apprentice­
ship Program, Davis, Calif. Con­
tact the American Brewers Guild 
at (800) 636-1331. 

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

1 S Florida State Fair Home brewing 
Competition, AHA SCP, Tampa, 
Fla. Entries due Feb. 12. Contact 
Mark Stober at (813) 977-0141. 

15 Third Annual Commander Saaz 
lnterplanatary Blast-off, AHA 
SCP, Cape Canaveral, Fla. En­
tries due Feb. 8 . Contact Lynn 
See los at ( 407) 633-6605. 

20·21 Rocky Mountain Microbrewing 
Symposium , Colorado Springs, 
Colo. Call (719) 592-1894 or 
tac@usa.net. 

21·22 14th Annual Kansas City Bier 
Meisters Regional Homebrew 
Competition , AHA SCP, Merri­
am, Kansas. Entries due Feb. 8. 
Contact John Weerts at (913) 
962-4323 or jweerts@sound.net. 

22 Hampton Roads "Taming of the 
Brews," AHA SCP, Norfolk. \'a. 

Entries due jan. _-l-Feb. '5- »­
taaBillBcr- :a:: - -~-=-

8 

ii.:;;a;:::==:xrl:~ Battle of the Brews 
SCP. Troy, N.Y. Entries 

ntact Paul Krebs at 
-~ - - 1 or pkrebs@cris.com. 

8 - d Annual Classic City Brew-
F , Athens, Ga. Call (800) 540-
:v!ALT or http://www.negia.net/ 
-brew. 

15 Luscious Lager Club-Only Com­
petition, AHA SCP. Entries due 
March 10. Contact Caroline 
Duncker at (303) 447-0816 ext. 
116 or caroline@aob.org. 

ZYIV!URGY '\IV nt er 1996 

21·22 Seventh Annual March Mash­
fest. AHA SCP, Fort Collins, Colo. 
Entries due March 13. Contact Bri­
an \!Valter at (970) 493-2586 or 
walter@lamar.colostate.edu. 

21·22 II th Annual Bluebonnet Brew­
off, AHA SCP, Fort Worth, Texas. 
Contact Darrell Simon at (214) 
475-7571 or dsimon@iadfw.net. 

22 CABA's March in Montreal 
Homebrew Competition, Mon ­
treal, Quebec, Canada. Entries 
due March 8. Contact Graham 
Bigland at (514) 683-8681. 

22·24 Second Annual Big Red Liquors 
Homebrew Contest, AHA SCP, 
Bloomington. Ind. Entries due 
_ 1zr I - _ Contact Russ Levitt at 
:~2 331- 923. 

.2.2·13 Open a Brewpub or Microbrew­
ery Course , American Brewers 
Guild, Woodland, Calif. Call (800) 
636-1331. 

23 Sixth Annual New York City 
Spring Regional Homebrew Com­
petition, AHA SCP , Staten Is­
land, N.Y. Entries due March 21. 
Contact john DeGeorge at (718) 
667-4459 or kbjohns@escape.com; 
h ttp://vi rtu mall.com/EastCoast 
Bre\ving!ECBMain.html. 

24·26 Flavor Reigns , Institute for 
Brewing Studies Craft-brewers 
Conference and Tradeshow, Seat­
tle , Wash. Contact the IBS at 
(303) 447-0 16. 

28·May 9 :\'ational Home brew Com­
petition First Round entries re­
ceived at eight U.S. sites and one 
Canadian site. Contact Caroline 
Duncker at (303)44 7-0816 ext. 
116 or caroline@aob.org. 

29 The Great British Pub Crawl, 
United Kingdom . Contact Mar­
lene Ginsberg at (800) 4 78-9188 
or getsdr@aol.com . 

APRIL 

19 Ninth Annual Bluff City Brewers 
Homebrew Extravaganza , AHA 
SCP, Memphis, Tenn . Entries 
due April 16. Contact Patrick 
Rohrbacher at (90 I) 458-3090 or 
FTMK71 B@Prodigy.com. 



MAY JUNE 

3 National Home brew Day. Con­
tact the AHA at (303) 447-0816. 

6·7 1997 CABA's Annual Great Cana­
dian Home brew Conference and 
Great Canadian Home brew Com­
petition Awards Dinner, Longbranch 
Legion, Toronto, Ontario, Canada. 
Contact CABA at (416) 462-9981 . 

Passionate about beer? 
3·4 Eighth Annual Sunshine Chal­

lenge, AHA SCP, Orlando, Fla. 
Entries due April 28. Contact Ron 
Bach at (407) 696-2738. 

17·18 National Home brew Competi­
tion First Round judging in Port­
land, Ore.; Fresno, Calif.; Thorn­
ton , Colo.; Chicago, Ill.; Atlanta, 
Ga.; Lancaster, Pa.; Kansas City, 
Kansas; Ontario, Canada; Salem, 
Mass. (cider only) . 

24 Bock is Best Club-Only Compe­
tition, AHA SCP. Entries due 
May 19. Contact Caroline Dunck­
er at (303) 447-0816 ext. 116 or 
caroline@aob.org. 

12 First Round NHC results mail first 
class. 

22 Buzz-Off, AHA SCP, Downing­
town, Pa . Entries due june 16. 
Contact Robert M attie at (610) 
873-6607 or robert.mattie@sb.com. 

JULY 
7·11 National Homebrew Competi ­

tion Second Round entries due. 
Cleveland, Ohio. Contact Caro­
line Duncker at (303) 447-0816 
ext 116 or caroline@aob.org. 

17·19 AHA National Homebrew­
ers Conference and Festival , 
Cleveland, Ohio. Contact the 
AHA at (303) 447-0816. 

AHA SCP = American Homebrewers Association Sanctioned Competition Program 

The calendar of events is updated weekly and availabl from the A .. <.SOCiation oi 
Brewers: info@aob.org or httpJ/beerto\\ .o , O• 

To list events, send informa ·on to Zymurgy o: :::: • - •O 

Zymurgy Spring I ue 1997. inio m -be recei\ :Jan 10. 100;-. ;:;­

petition organizers wishing to a ply ior AHA Sanctioning must do so at least rwo 
months before the event. Contact Caroline Duncker at (303) 447-0816, ext 116; 
FAX (303) 4-17-2825; PO Box 1679, Boulder, CO 80306-1679; caroline@aob.org. 

Then you need the # l resource for every beer lover - the 
Beer Enthusiast~ catalog. Check out our compre­

hensive catalog full of books and beerphenalia sure tofu .. 

el the obsession of homebrewers, professional brewers and 

beer enthusiasts alike. 

Call us at 
(303) 546-6514 

to order 
your FREE 

catalog today! 

:546-6514 . 
.. Or!!' 
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NEW & IMPROVED FROM LISTIRMANN MANuF A 
NEW LARGER HOPPER OPTION FOR 

PHILMILL HOLDS 20 POUNDS 
NEW UNIQUE SINGLE-
HOPPER ROLL GEOMEIRY 
Holds ~ve Simulates large-
gallons- a full diameter rollers in 
20 1bs- for commercial mills 
unirr..errupted for the long, even 
cn.-e-ing. crush minimizing 

husk damage . 
HIGH Works great on 
E.XTRACi tough grains like 
A DEASY wheat, too! 
IAUTERING 

-= J·~ 
Acr.'.eve 
races >hat 
published 
recipes are 
based upon. 

SOLID ADJUST ABILITY 

ClAMPING Infinite and stable, 

Easily attaches adjustment is 

to table for stable accomplished with the 

crushing. Easily s imple twist of a large 

motorized wrt-11 t humb screw-even 

V2' electric while the mill is 

drill! turning. 

SOLID 
METAL 
For easy 
sanit izing and 
long life. NickeJ 
plated for 
durability. 

5..-"?::RJOR 
~IGN 

- ~ -s-=-...r to 
-- --::3 ~ - _:Jicku p 
~ 5>!01a5hing. 

_-.u...evalve 
<.<B5.j"' -..5 w ttle 

::o .eve! you 
choose--no need 

':atop up . 

TWO 
LENGTHS 

To work 
perfectly 
with any 

kind of 
bottle 

ZYl\.IIURGY 'VV nter 1996 

.4-ss: 'Y 0 -.:::r:a. 
:EI.:E"TA XX :r:B, FOB. 

"%"'lElE:E: -LIP :a:::L1L. '' 
~OF 

~.A.N'CE:D 
::E:Eo~ B:a.E"W"::nwG 

E-Q'I:TXP1"r.EE1VT' 

THE PHrrMru • PHIL'S PmuER 
HEXTIR Fm'ER 

PmL·s LAUTIR TUN 
PmLclilll PHrmNGs 

Foa. XNroRMATJ:ON ON THEsE 

AND OTB::ER PRoDUCTS, CA.L.L 
(513) 731·1130 

W:a:OESALE ONLY 
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"Can it really be any 
good?" a young 

woman whispered. 
"Heavens no, " Thomas 
exclaimed. "He's never 

brewed a drop in ~ 
his lite." 

They Laughed When I 
Told Them I Was Serving 
My Own Home Brewed Beer, 
But When They Tasted My Pale Ale!-

T homas 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 amazemen t of all of my 
friends , I trade confidently over to my 
Alephenalia ificro 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 potatoe 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 fell ow 
imbibers . The li ttle 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 
a s 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 t h e co • 
included 

"Only : · 
Alephenalia . ·...,..,'-7"·--.-:...-r 

day, less than three 
to keep it a secret: --
all you folks." Then I : 
s tory. "Ever heard -
Supply Company?" A : 
nodded. "That's a home - : hop and 
mail order catalog!" One - ---"" oldest in 
the entire country! 

"Exactly," I r eplied. - . :::ey have a 
great program for learnin to brew 
beers like a professional. - e 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 T he Brewer's Companion, a real 
home brewers bible . The Liberty Pack 
included · - e microbrewery contained 
eno ::: · p:re- easured, concisely labeled 
· ?E ·e:!.-'< o brew five gallons of the 
? z..e: _--,_.,e _ I explained that each of the 
~-- packs used the highest quality 
~ents, exclusive to Liberty Malt and 

_.._,a7" packs for each of the classic brewing 
, es are available. 

I proudly told them that I have 
already begun brewing Weekend Weiss, a 
Bavarian style wheat beer and Liberator 
Dopplebock, both promptly r eceived 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 

We have the 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 



HEAD LINES 

Yeast Genes 
Sequenced . 

After nearly seven 

years of work, U.S. 

and European re­

searchers have com­

pleted the genetic 

map of Saccha­

romy es ere\'isiae. 

common 

yeast. The yeast 

genome contains 12.5 

million nucleotide 

base pairs in 16 chro­

mosomes of about 6,000 genes each. The 

research is remarkable because yeast cells bear 

similaiities to human cells, and can be used as 

guides to sequence and study human genes. 

The completion of the sequencing is the first 

time 11 imilar to human cells have been 

se er-ed In fact, 

c:ber~· :o:l1 breakdown of yeast DNA 
amino acid parts is shown on 

electrophoresis gels. 

l.Efl • AJG!fi PHOTOS COURTESY Of ll\1 MATTON, 
P. :\.ESID£ ·"-'"D THE :\'lSHEKS 

James Spence 

Pharoah's Beer 
Sells at Harrods 

Beer brewed to an ancient E,,: .,.­

recipe by Scottish and Newcastle \\~ : 

on sale at Harrods department store :. ~ -

don in July. Nine hundred nine ·-- e 

remaining bottle is priced at $7500. tTI:!Cel= 

fro m the sale go to Egyptian archa - ;;·. 

The ale, dubbed Tutankhamun. ·~- cS 

created based on studies of sediment in o d 

jars at Nefertiti ' s Sun Temple in Eg) t. 

Researchers grew a special ancient variety 

of grain for the beer, which limited the quan­

tity that could be brewed. (Rocky Mountain 

News, June 25 , 1996) 

ZYl'VI U RGY Wi n ter 1996 

Guinness IS 
Good for You 

The same doc tor who discovered the 

benefits of red wine and red grape juice 

on the vascular system has fou nd similar 

benefits from drinking dark beer. Dr. John 

Folts of the University of Wisconsin ­

Madison be lie ves certain pigme nted 

antioxidants in dark beer reduce the 

"stickiness" of platelets in the blood, low­

ering the chance of blood clo ts forming 

that could lead to a heart attack or stroke. 

Folts found that tea has a similar effect, 

but co ffe e made the plate let clogg ing 

·orse. For the study, dogs were given 

Ex·ra Stout and Heineke n. 

Conscio us 

Guinness in The Gambia kept Dena 
and Sam Nishek feeling healthy. 

1 9 
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Germans Want 
Genetic Labeling 

Adhering to the 480-year-old tradition of 

Reinheitsgebot , the 1516 beer purity law, 

German lawmakers want to label beer that 

uses genetically altered ingredients. So far , 

the European Parliament has rejected the 

German motions to require breweries to 

label beers brewed with genetically altered 

ingredients. Genetically altered yeast can 

be used to cut the time and cost of brewing 

beer. (The Denver Post, July 6, 1996) 

THE BIG WORLD 
OF BEER 

Budvar Brews 
1 Million Hectoliters 

For the first time in its 100-

year history. Czechoslo\'k:ia·s 

fam us 5-- <rr 3::? -

beer in that country than it 

exported. Budvar produces 

the brand Budweiser Budvar. 

(Brewing and Distilling Inter­

national , June 1996) 

Top Five 
Beer Markets 

While most of the world beer marke :..-­

stabilized in growth, five markets have 

considerable increases in beer productio 

five fastest growing beer markets in or 

China, Turkey, Colombia, Argentina an 

Korea. Annual growth rates between 199_ and 

1994 ra~oed from 5.4 percent for South Korea, 

to a whopping 18.5 percent for China, which 

is second only to the United States in beer pro­

duction. Leading the world in beer consump­

tion is Czechoslovakia (l59.6 liters per capita 

in 1994), followed by Germany, Denmark, Ire­

land and Austria. (Brewing and Beverage In­

dust/}' International, No. l/96 and No. 2/96) 

NORTH AMERICAN BREWERY LIST 

Information provided by the Institute for Brewing Studies, Boulder, Colo. 

A complete list of breweries and brewpubs is updated quarterly and available 

from the Association of Brewers for $5. Check the Association of Brewers World 

Wide Web page http://beertown.org/aob for more frequent updates. 

• Denotes microbrewery/brew-on-premises combination 

k·lU@#iiif& 
(As ofJuly 17, 1996) 

UNITED STATES 

Microbreweries 

Arizona: Lawler Brewing Co., Scottsdale 
California : Indian Wells Brewing Co., Inyokern; 

Stone Brewing Co., San Marcos 
Maine: Bellfast Bay Brewing Co., Bellfast 

ew Mexico: Second Street Brewing Co., Santa Fe 
New York: Saw Mill River Brewing Co., Yonkers 

Ohio: Black Swamp /vlicrobrewery, Toledo 

Washington: Elysian Brewing Co., Seattle 

W yoming: Checkers, Buffalo; Pope Agie Brewing 
Co. , Lander 

Brewpubs 

California: B.j.'s Brewery, La Brea 

Connecticut Alewife Grille and Brewerv Glasto.-

U.K. Competition 
Chooses Champs 

VVith 850 entries from 200 reweries in 

36 countries , the 1996 Brewing Industry 

International Beer Awards chose nine cham­

pion beers and announced the winners in 

April. Four of the nine awards went to brew­

eries outside the United Kingdom . New 

Glarus Brewing Co. of VVisconsin won cham­

pion beer in the international specialty beers 

category for their Belgian Red. The next com­

petition will be in 1998 at Burton upon Trent, 

England. (Brewers Digest , March 1996) 

South Dakota: Chances Are Brewpub'Rough Draft 

Brewing Co. , Pierre 

Texas: Breckenridge Brewery, Dallas 

Utah: Moab Brewery, Moab; Pinnacle Brewing 

Co/ Groggs, Helper 
Washington: Dad \IVatson ' s/McMenamins , 

Seattle 

Contract Breweries 

California: Old European Brewery Co/ Colonial 

Brewery Co., San Diego 

New Jersey: Shore Brewing Co., Harvey Cedars 

CANADA 
Microbreweries 

Ontario: Lakes of Muskoka Cotta,oe Brewery. Brace­

bridge 

CLOSINGS 

UNITED STATES 

Brewing Co/ IT Ba: an Grill. :\'ovate 
Colorado: /\lark's B \i ~ Co. , Berthoud; Lone 

dale 

Deborah and Dan Carey hold the champion 
beer award they won for their Belgian Red. 

Z Y JVIUR GY ~i nt er 1996 
L\BELS COURTESY OF THE A.\lERICAN 

EID\'IRL\..~A .\SSOCIATION 
?HOTO BY l.KK HICKES 



2000 

1980 

1960 

1940 

1920 

1900 

Saccharomyces 
pastorianus 
(monacensis) 

1987 (Vaughan Martini) 

Brettanomyces, 
Candida, 

Debaryomyces, 
Dekkera, 

Hansenula, 
Kloeckera , 

Rhodotorula, 
Saccharomyces, 

TECH NOTES 

1970 (ladder) 

Saccharomyces 
cerevisiae var cerevisiae 

t Incorporates 
_ 81 gther ngme5 

1983 

- Saccharomyces 
monacensis 

Saccharomycodes, W!ld yea.st strains and t 
Torulopsis l-...ii~;.i.e.uld~~AI:Ld...w:JIWJ~- _.....,.~;.&;.~a:ai...IO~a~liWOOiiL~ Saccharomyces 

L---------J monacensis? 1880 

1860 

1840 

1820 

1800 
1700 

1680 

Saccharomyces elipsoides 

Yeast Tax:o o 
in Flux 

Scientists have used microbiolo"'·-a, --:. 

physiological characteristics such as :e-­
mentation patterns and reproductive cr-a::3 · 
classify yeast. Developments in mole· -­

and genetic biology, however, have ena:: ~-=­

researchers to use multiple tests to b ::~­

define yeast taxonomy based on chro ._,_:: 

mal characteristics. The research ha I ~ 
scientists to believe that yeast genome 

dynamic: genetic material is moved, adde 

and lost, making it difficult to classify yeast 

strains that are closely related. One result of 

classification efforts is the hypothesis that . 

carlsbergensis ("lager yeast") is a hybrid of 5. 

cerevisiae ("ale yeast") and 5. monacensis. 

The authors also suggest that these findings 

Wjng yegst defjned god ogmgd 
- 187C 

t Mjsmgrggnjsms fjrst seen 
1680's (leeuwenhoek) 

s ould make a case for the reintroduction of 

_ ·arisbergensis as a specific name for lager 

·east. (Cerevisia , No. 4, 1995, pp. 2 -33) 

New Hop 
Varieties Released 

At least five new U.K. hop varieties. •· 

oi the dwarf variety, are scheduled • _ 

leased in 1996. First Gold, a 6.5 to _: ~r­

nt alpha acid multipurpose dwarf '­

Herald, an II to 13 percent alpha aci '-er­

ing hop; and Pioneer, a semidwarf ·o 10 

rcen t alpha acid bittering hop were - ·el­

oped at Wye College, England. Dwarf hops 

make cultivating and harvesting more eco­

nomical because lower trellises can be used. 

Phoenix and Admiral are two new hops \\~th 

high alpha acid, 8.5 to 11 .5 and 11.5 to 1--1.5 

respectively, combined with good aroma char­

acteristics for multipurpose use in brewing. 

(Morris Hanbury press materials) 

CHART INFORMATION COURTESY OF KEITH THOMAS 
PHOTO COPYRIGHT 0 1995 PHOTODISC INC. ZYJVl U RGY VVi n ter 1996 
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Saccharom ces cerevisiae 

Mitochondria May 
Play Higher Role 

The presence of dissolved oxygen is 

·nown to be critical in fermentation per­

formance , particularly in high -gravity 

brewing where fermentations can become 

sluggish. The role of yeast mitochondria 

has been considered irrelevant in fermen­

tation, but a review of recent studies 

suggests mitochondrial development may 

play a more important role than previous­

ly thought. Researchers speculate the 

adaptive response of yeast cells in high­

gravity worts that facilitates fermentation 

could be a result of mitochondrial function , 

indicating proper mitochondrial develop­

ment is necessary for good fermentation. 

Uournal of the Institute of Brewing, 1996, 

VoL 102, No. I , pp. 19-25) 

James Spence, a National BJCP judge, has 

been homebrewing since 1989. ~ 
21 
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ON BEER 
Michael Jackson 

1 HtW lKt lUi ·GYPllHli 
8 

rita in has always been a cosmopolitan 

count!)', but people are still surprised 

that its most famous department store, 

Harrods of Knightsbridge, London, has 

for some years been owned by a 

wealthy Egyptian , Mohamed AI 

Fayed. Being both a propagandist 

for things British and proud of his 

native Egypt, Al Fayed leapt a: the 

store "Tutankhm 

and ewcastle Breweries. 

The odd conjunction oi luxul)' 

store, exotic owner and ··ancient" 

brew crea ted an astonishing 

amount of media interest. When 

I arrived at the launch in a func­

tion room adjoining Harrods ' 

restaurant, the place was a forest 

of television crews, blimped mikes 

aloft. One of the mikes was 

shoved in my face. "\\'hat do you 

think of it, .\ir. Ja- - - .­

ed the reporter. 

Resignedly, I tried again : "This is pretty 

decent. I could certainly go a pint or tvvo. " 

From the corner of my eye, I could see fellow 

beer-writer Roger Protz surrounded by tabloid 

news on television." My profound and rea­

soned comments had rung around the world. 

The next day newspapers had pictures of 

Al Fayed wearing a gilded helmet shaped like 

a sacred feline. Next to him was a 

beautiful young woman similarly 

adorned. Beside him, a male assis­

tant looked strained in another 

gilded helmet. I learned later that 

the headgear was normally used in 

promotions in the store's Egyptian 

Hall, the area in which Harrods 

sells expensive gift items. In some 

of the pictures Al Fayed was seen 

drinking the beer. "Isn ' t he a 

Muslim?" I asked one of the pub­

lic relations people. This elicited an 

impatient shrug. 

The publicity quickly sold the 

beer. Nine hundred and ninety­

nine bottle had gone , at $75 a 

pop, when I called just more than 

a onth later. Only the one 

re-erved as "the world's most 

expensive bottle of beer," priced 

at 7,500, had thus far failed to 

find a buyer, but was awaiting one 

in Harrods' wine department. 

"I would tell you if I had a sa.-­

ple ," I responded. One was d ly 

placed in my hand. " It tastes sur-

Harrods owner Mohamed AI Fayed introduces the recre­
ated ancient Egyptian beer. 

The proceeds will go tmvard fund­

ing further academic research. What 

the razzmatazz perhaps obscured 

was the seriousness of that research. prisingly beerlike, " I managed, 

"perhaps because they used modern yeast." 

The reporter's face fell. "That's much too 

technical ," he growled. "Just tell us whether 

you like it or not." 

journalists. One was asking him , "Is it a lager 

or an ale?" Roger, always the gentleman, was 

tl)'ing to be patient. 

That night I had a call from a friend in 

Montreal, "We saw you on the main evening 

ZYI'VIURGY V\Tinter 1996 

It began in 1990 when remnants of a massive 

kitchen and brewery complex were found at 

a dig in Tell el Amama, in the desert 200 miles 

south of Cairo, by a team of archaeologists 

PHOTO COURTESY OF MICHAEL JACKSON 



including research­

ers from Cambridge 

University. 

Amama was built 

by the Pharaoh 

Akhenaten and 

Queen Nefertiti 

in honor of the 

sun god. This was 

during a brief 17-
Dr. Samuel and a bottle of . d f year peno o 
1'Tutankhamun's Ale." monotheism in 

ancient Egypt. When the country returned 

to a plurality of deities, Akhenaten 's son 

Tutankhamun destroyed the 

city. It is because the city 

existed for such a short time 

that it is of such interest. 

Research there provides infor­

mation that can be dated far 

more precisely than anything 

from elsewhere. 

The researchers called in Dr. 

that simply meant wort. (Nter all, we still 

talk about "sweet wort. ") 

In Egypt, coriander and juniper may have 

been used as flavoring. These plants were 

grown at the time, but were not at either site. 

Peels of orangelike bitter gourds were, but they 

dated back only to the period A.D. 400 to 700. 

Scottish and Newcastle went to consid­

erable trouble to recreate the Pharaoh's beer, 

even to the extent of bringing em mer wheat 

seeds from Turkey, cultivating them in 

England and malting them in Scotland. The 

brewery took an educated guess and used 

coriander and juniper as flavorings. 

orange peels, corian­

der and juniper have 

remained important in 

the Low Countries and 

Scandinavia respective­

ly. (I always imagined 

that the orange 

and coriander were 

introduced from the 

Caribbean during the 

colonial period.) 

,, 
Ancient spikelets 
of emmer wheat 
found at the site. 

I have always believed that brewing 

spread in concentric circles from the fertile 

crescent of the Middle East with the culti­

vation of grain , giving us sake 

(China and Japan), "traditional" 

millet beers to the south (Nrica) 

and more recognizable brews to 

the north and west (Europe and 

the Americas). The alternative is 

that brewing developed separate­

ly in several places. These might 

have included the Celtic cultures 

of central and western Europe, and 

perhaps some pre-Columbian civ­

ilizations in the Americas. Many 

questions remain unanswered. 

Delwen Samuel, an archaeo­

botanist at Cambridge, to look 

at the beermaking equipment. 

Samuel, a Canadian who grew 

up in Montreal , specializes in 

ana lyzing ancient food and At the Amama excavation site, archaeologists uncovered a 
Why did the Middle East cease 

to be suitable fo r the growing of 

g:a:. s for bre\ ·ing? Why, given drink. The team also decide room used • 

they would like the help of a brewe ·. - ::S: 

and Newcastle became involved through o- e 
of its executives, Jim Merrington, whose son 

had been studying ancient graffiti. 

Samuel's work suggests that in 1350 B.C. 

brewers were using both em mer wheat and 

barley, some proportions of the grain were 

gelatinized by heat and a technique of drum 

malting also may have been used. \Nhatever 

may have happened earlier, these brewers 

seemed not to have used bread as a start­

ing point. It appears the mash was squeezed 

to produce a relatively clear wort, leaving 

behind spent grains that may have been 

used for "beer bread" or as an ingredient 

for further "instant beer." (Either way, 

Germans still talk about beer as "liquid 

bread.") Nor at this stage was there any evi­

dence of dates as a flavoring on this site, or 

at another dig farther south at Deir e l­

Medina near Luxor where the materia l 

covered a wider period, from 1400 to 1200 

B.C. Through the years historians have 

found references to a "sweet thing," perhaps 

TOP LEFT PHOTO COU RTESY OF THE UNIVERSITY OF 
CA.\fBRIDGE. TOP RIGH T AND MIDDLE PHOTOS CO URTESY 
OF Di. OElWEX SAMUEl, BOTTOM PHOTO BY MICHAEL 
!JCHTEi.. (HIEROG LYPHIC MEANS ~l lf£•) 

- - -;. All used modem 

-~.:. : --- ·nk that is, indeed, 

As far as I ;:a- see, no one took seri ­

ously the influer ~e i yeast on the flavors 

of beer until a f:e: 'Vorld War II. Even 

today, several Ge=an brewers tell me their 

easts confer no ilavor. I think th is is non­

sense . I don ' .h ink we will have a real 

i se of a. cient beer unti l we brew on 

site using wild yeast. Even they will have 

changed, but at least the wild yeast will 

gi\'e us a better clue. 

Meanwhile, Samuel's research poses sev­

era l thoughts in my mind. One is that the 

"squeezing" of the wort sounds similar to a 

stage in the production of sake (although 

that uses unsprouted grain). Another is that 

ZYJ.VIURGY Winter 1.996 

~-e ::-ec:: _ ~ L'1 :elation to 

::- -:- : ;:.-<- _.- :- ·'-e Tau-r.ud . were hey 

-:- : ;: - "i..,.,ed as an ingredient in beer until 

:he 1100s? 

We need the de tail, as researched by 

Samuel and tested by Merrington, before we 

can have the big picture. Until then, I hope 

patient people keep chipping away. 

(A paper by Delwen Samuel on her study 

appears in Science, Vol. 273, july 26, 1996, 

published by the American Association for 

the Advancement eJf Science). 

Michael Jackson is internationally the 

best-known writer on beer. His Beer 

Companion (Running Press, 1993) was 

awarded the 1994 Glenfiddich Tro­

phy and the Andre Si­

mon Award. His articles, 

books, documentary 

videos and CD-ROM in­

troduce beer styles to 

countless drinkers and 

brewers outside their 

native lands. 
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Relax ... 

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

~ $~1!.9!5 
~ ~~+S&H 

HDP SAMPLER 
Eight Ounces Each of: 

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

MALT EXTRACT & HOP COMBO 
TEN - 3 3 LB NORTHWESTERN EXTRACT. MIX OR 

MATCH UNHOPPED GOLD. AMBER. DARK. U.K. $68 95 
LIGHT OR WEllEN PLUS THE HOP SAMPLER 1 • 

jCOPPERIBRASS IMMERSION WORT CHILLER ..................... $29.95 

WE NOW CARRY THE COMPLETE LINE OF THE 

GREAT NEW POLARWARE 

I ' ~ ' y 
The Beverage People! 

*A- * * r~ . 
' 7 e 11.~~~ Q-b soP~ ,..'/~ 

'tb*V ~-1>* ~ 

Your brewing source. 

Save money. Have fun. 
Beginning to advanced. 

BOILING & BREW POTS PLUS ALL THE BELLS & WHISTLES 

The top rated immersion 
Wort Chiller, 

1/2" by 50 ft. only $45 . CALL FOR D£TA/LS & TH£ 

ABSOLUTE GUARANTIED 
LOWEST PRICES ! Fast, fast shipping. 

Brookfield, WI 53005-151 0 

840 Piner Road, #14 Santa Rosa, CA 95403 

Free ca 544-1867 

WE MAKE IT 
EASY FOR YOU! 

Home Brew Kegs (3 or 5 gallons) 

T e Foxx Home Brew Keg allows y dispense, 
s e and cleanup with bulk efficie 

All co ents are heavy-duty, bu s- • 

The Foxx Bottle Filter can be your eas 
bottle fili i g. By following simple in ns you 
can produce a sediment free bo e ~ · ee ~ 
w!th the sam~ carbonation as keg eer, ~ 
w1th no foam1ng! /~1'(()1ltft1 _ -,~ 
P.S. We also specialize in soda keg JB · President 

1 

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

• COUNTER PRESSURE 
• BODLE FILLER: Saves Time & Money 

C0
2 

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

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

K.C. (800) 821-2254 FAX (816) 421-5671 
Denver (800) 525-2484 FAX (303) 893-3028 
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Sponsors as of Aug. 23, 1996 

DIAMOND 
Brew City Supplies Inc. - Milwaukee. \VI 
,vtcCoy j. Ayers- Vallejo, CA 
Panick G. Babcock - Canton Township, MI 
Daniel Bangs - Cher-Dan's Sss - Enid, OK 
ScouT. Bartmann - Barzona Brewing Co 

- Ahwatukee, AZ 
Norm Bauer - Fenton, MO 
Roger William Bauer - Dog Lips 

Brewhaus - Tukwila, \VA 
Kinney Baughman - BrewCo - Boone, NC 
Tim Beauchot - Albion, IN 
Bill Benjamin - Benjamin Machine 

Products - Modesto, CA 
Matt Berg - Medfield, MA 
Thomas Bergman - Jefferson, MD 
jerty Black - Springfield, OH 
Don Bockelmann - Fort Dodge, !A 
)eii Bonner - Kennewick, WA 
Gary Brown- Dayton, OH 
Terry j. Brown- Daphne, AL 
Alan Burkholder - Columbus, OH 
Ben Campbell - Rockford, IL 
Alberto Cardoso - Akatec Sprl. -

Brussels, Belgium 
Rand Carrothers - Barley Poppers- Port 

Angeles, WA 
jacob Chachkes - Atlanta, GA 
Calvin Chiang - Rochester, NY 
Bill Chirnside - Lakewood. CO 
L.A. Clark - Portland, ME 
Robert Cooke - Springfield, VA 
Edward Corn - Agua Duke, CA 
Sean Cox - Greenwich, CT 
Carman E. Davis - Nernrac Marketing Co 

- Cuyahoga Falls. OH 
Tim Deck - McEwen, TN 
Michael Demchak - Rocky River. OH 
Steve Dempsey - Beaverton, OR 
Robert Devine- Redmond, IVA 
Maj. Scott Dick - Europe 
Mark Dills - Seattle, \VA 
Randy Orwinga - Chandler, AZ 
Karl josef Eden - St. Maarten Breweries 

NV - St. Maarten, Antilles, Netherlands 
Timothy). Egan - Medford, OR 
Arthur R. Eldridge - Esko, MN 
j. Rob Elinor IV- New Albany, I 1 

Robert Elmer - Portsmouth, Rl 
Douglas Faynor - Woodburn, OR 
Lee Fellenberg - Tacoma, \VA 
Matthew Floyd - Bardstown, KY 
Kevin L Fluharty - Elgin, IL 
Bob Frank - The Flying Barrel -

Fredericl:, M 0 
Carol Frev- Carlen Company LLC -

Unlet . CO 
Rov Fuentes- San Antonio, TX 
~Gagnon - South Berwick. ME 
!-lark Geah• - Palo Alto, CA 

• & Ross P. Goeres - Aircent Ruf ­
Europe 

::>ana Graves - Coventry, RI 
- Grigo 'eff - Redwood City, CA 

: GYtinn - \\'axhaw, t( 

- r . '-Hall - Chandler. AZ 
& . larv Hall - Los Alamos, 1M 
H=:' - Chi<:a2o. IL 
'L ~-Readi~g. ~lA 
!-'-"""'S - Portland, OR 

fun · _ on - Springfield, OH 
· - ih'er Spring. MD 

- Spn:ce Creek, PA 
>.a:> :0::0.=-z;x!;:-·- Greensboro, NC 

- Edmond, OK 
-Gresham, OR 

SPONSORS 
American Homebrewers Association 

james Hendrik Huiskamp- Keokuk, !A 
Allan Hunt - Nashville, T1 
Wayne jameson- Hartford, CT 
Arvydas K. jasmantas - Logansport, I. 1 

Art )eyes - Crownsville, MD 
Robert Kapusinski - Arlington Heights, IL 
Charles Kasicki - Port An2eles, \VA 
jim Kaufmann - Cafe Mo;arr- Budapest, 

Hungary 
Kevin L. Kline - Charlotte, NC 
Hirao Kohne - Yawata, Japan 
john E. Kollar - Baltimore. MD 
Brian Kotso - Carefree, AZ 
Thomas C. Kryzer - Wichita Ear Clinic -

Wichita, KS 
Steve La Rue - Ogden, UT 
Andrew Lamorte - Littleton, CO 
Steven Landry - Princeton, NJ 
Tom Larrow - Oklahoma City, OK 
jefi Legerton- Santee, CA 
Tyrone Lein - Fort Atkinson, \VI 
Emily Leone - 'ewark, ~ry 
Daniel Litwin- Blue and Gold Brewing Co. 

- Arlington, VA 
Charles Lutz - Montgomery, NY 
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. NY 
Richard :>tolnar- Lexington. i\IA 
Raben K.. !orris - \\'h'ter.ouse. OH 
l..on\-re:-.:e!' -~-- : 

_. ' - -·- y - _,..,. 
Shawn.· - ..z - -ra:- C.\. 
Ryouji R. Oda - )ap2"- -:a£:~ 

Association - Ashiya G~. a;:::z­
Gordon L. Olson - Los Alamos, . ~I 
Robert Park - Lake jackson, TX 
Don Peteisen - Bloomfield Hills, MI 
Bruce Peterson - Finlayson, M 1 

Bill Pfeiffer - Cork and Cap - Brighton, MI 
Robert Pocklington - Houston, TX 
Mark Powell - San Angelo, TX 
Frank Pruyn - Lakeville, MA 
Alison Quiros - New York, l\.TY 
john \V. Rhymes II - Homewood, AL 
Darryl Richman - Crafty Fox - Bellevue, WA 
Dan Robison - Salt Lake City, UT 
Chuck Roosevelt - Denver, CO 
o.,;_ t Rose - Brighton. CO 
Ri-hard P. Ross - Woburn, MA 
john Ros\\ · k - Bismarck. NO 
Daniel 1- R\'an - !-1enlo Park, CA 
Lance Sa ·er - Willimantic, CT 
Dan). Schaeiier - Bellevue, OH 
Michael ~ iavone - Lewiston, 1\TY 
Edwanl R. Schill - Glendale Heights, IL 
Kim Scholl - Xtract Xpress -

Kern ille, NC 
Paul hroder - Bata\ia. IL 
Mike · ons - Iuka. IL 
Mike n - FL Atkinson. \VI 
Carl Siru!master- Columbia, SC 
Tom S 7 th -Columbia. MO 
Joseph nyder - Worth. IL 
Thomas pan_ er- \\rmston-Salem, ~C 
Roger St. Denis - San jose, CA 
Eric 0. Steele - Milwaukee, \VI 
james A. Steenburgh - Rochester, MN 
john Stramzen- Bundoora. Australia 
john Ta!laro,ic- Edwards, CA 
Alexander C. Talley- Americas 
james B. Thompson - Okemos, MI 
Richard Todd- Raleigh. NC 
Richard Tomory - Anchorage, AK 
Richard Trouth - Sulphur, LA 
William Tucker - Columbia, SC 
0. L. Van Dame- Churubusco. IN 

Mark & Mary Vehr - Glenwood, !A 
Steve Vilter - Roseville, CA 
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 
Sabine \Veyerrnann-Krauss - Weyerrnann, 

Mich Gmbh - Bamberg, Germany 
Robert Wikstrom - Derby, KS 
Thomas G. \Vilk - Austin, TX 
Steven Willey - Parker, CO 
David G. Williams - Port Orchard, \VA 
Peter F. Wilson - Auburn Hills, MI 
Henry Wong - Rexdale, ON, Canada 
Donald Wood - Stanton, CA 
Kent \Voodmansey - Pierre, SO 
Lowell D. Yeager- Norwich, CT 

GOLD 
Yeasty Brew Unlimited- Mill Valley, CA 
jim Anschutz - Midland, MI 
Roger Ashworth - Sacramento, CA 
Brian Baber - Parrot Head Brewing -

Temecula, CA 
jack Baker - B&j's Pizza Restaurant -

Corpus Christi, TX 
Chris Brauning - Zanesville, OH 
Shawn Hamilton Brown - Minneapolis, MN 
Roo Brunner-\ Vindsor. CO 

- ~ --""- \'aunakee. \\~ 
~:~ _s- ~:"'!-\ ·.:r . l-\ 

c;, 
Carlton G. Ha::=- -- -
David Hutchi -
Peter 0. johnson - P :­
Blaze Katich - Pittsburgh. PA 
jonathan Lillian - Upper MontG=, _ 
Mike McClary - \ Varrenton, VA 
Steve McDowell - Reno, NV 
\V.E. Pinckert - Capistrano Beach, CA 
Ian & jake Quinn - Glen Echo, MD 
Franklin Radcliffe - Las Vegas, NV 
Thomas Rhoads - Chicago, IL 
Michel Rousseau - Oistrivin Ltd. -

Longueuil, PQ 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 Supply -

Tillamook, OR 
Harry K. Bailey - Oak Harbor, \VA 
C. Mead Bates - Cymba Inc.- Darien. CT 
Steve Becraft - Ellicott City, MD 
Paul Belenchia - Cleveland, MS 
Bart & J\llargot Bias - Anchorage, AK 
john Brice - Columbia, SC 
Kevin M. Brooks - New York, NY 
Scott Brown- Indianapolis, I ' 
Steve Bruce - Portland, OR 
Walter Carey - Cos Cob, CT 
Mark Caspary - O.&S. Bag Co. - Idaho 

Falls, 10 
l\tichael Chronister- Norristown. PA 
Fred Clinton - Things Beer ­

Williamston, MI 
Lawrence Edward Collinsworth - Sterling 

Heights, MI 
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Frank Constantino - Knightdale, NC 
j.N. Cornell- Roseburg, OR 
Philip Corno- Glendale, AZ 
Michael Cron - Monsey, NY 
Brad Day- Mich-Mash Homebrew 

Supplies- Ann Arbor, MI 
Fred 0. Dearing - Naugatuck, CT 
Mark A. Oiebolt - Arundel, ME 
Lyle Doerr - Canton, MI 
james K. Elwell - Salt Lake City, UT 
Rob Emenecker - Linthicum, MD 
Scott Fast - Santa Clara, CA 
David Feldman - Sdr Inc. - Atlanta, GA 
Anna Foley - The Home Brewery -

Fayetteville, AR 
Steve Furstenfeld - Houston, TX 
james Gall - Ludington, MI 
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 Ciry, HI 
David Hayes- Alexandria. VA 
Bryan Helzer - Lincoln, NE 
Walter Hodges - Carrollton, TX 
Kirk Hoifman - Yor~-ville, IL 
Terry Hubbard - Washington, DC 
john E. Irvine - Reston, VA 
Stephen james - Plano, TX 
Gregory )evyak - Florissant. MO 
Neal Kaufman , D.D.S. - Westlake, OH 
Mark Kelly - Columbus, IN 
Scott Kilde - Menomonie, WI 
Ken L. Knoff Jr.- Racine, \VI 
Scott LaFlamme - Willimantic, CT 
Rick J- Langbecker- Redmond, \VA 
~r Larson - Taunton, MA 

? :.,e...,is - Penland. OR 
~ :........;a::- Upper !-lontclair, NJ 

. S\ille.. ~ 
....,-. ..... "",~--=-ea.-.- _ ·c 

;==.G..-\ 

Rossana Monzo:-. - ­
Mark Morgans - · :: 
Allen Moriarty - Mah= _ 
Frederick H. Muller - Ma.-,_- \'.\ 
Charles Murray - Golden, ·co 
Chris Neikirk - Norfolk, VA 
Robert B. Neily - Phoenix, AZ 
Robert Nicholson - Upton, MA 
Leslie Oliver - Santa Barbara, CA 
Russell L Onody - Waldwick, NJ 
Tom Orban - Macomb, MI 
john Oszajca- Kailua, HI 
William B. Paradise - Happy Home 

Brewers Supply - Amherst, NH 
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 Portman- Richmond, VA 
David Rehfeldt- Kentwood, MI 
Harold Richardson- Vacaville, CA 
Robert Lee Robinson - ABC Beverage 

Store - Lilburn, GA 
Richard Sanford Jr. - Evergreen. CO 
Carl Schubauer - Stirling, NJ 
Robert Schubert- Naperville, IL 
Jeffrey R. Schwab- West L<~fayette, IN 
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Gordon Sheppard - Vienna, VA 
Mark R. Sherman - Bakersfield, CA 
Stephen Sims - Macarthur Brewing 

Supplies - Campbelltown, Australia 
Richard Siteman - Portland, ME 
Alex Skripnik - Bloomington, MN 
Chuck Slack - Antioch, IL 
Mike Slomba - \Vest Chester, OH 
Tony Smith - New Orleans, LA 
Michael D. Spude - Madison, \VI 
Dennis Sullivan - Roseville, CA 
Stuart Sutton - Fayetteville, 1\i)' 

Michael j. Takacs - Livonia, Ml 
Michael Thimblin - Springfield, VA 
Stu Thompson - Venice, CA 
Neil Tolciss - Brooklyn, NY 
julian Valles - Guaynabo, Puerto Rico 
David Verban - Madison, \VI 
Christian Von Der Heide - Munchen, 

Germany 
Robert Wallace - Kinnelon, Nj 
Daniel \V. Warthin - jensen, UT 
Craig P. \Vaverka - Waldorf, MD 
Thomas C. Weeks - Denville, NJ 
Keith \Velcker - Alger, MI 
Edward B. Wells - Grand Haven, MI 
Dave\ Vhitcomb- Ventura , CA 
Jeff Wilson - Birmingham, AL 
Chuck Young - BCI Industries Inc. ­

Brighton, TN 

PINT 
Columbine :-till Brewery Inc. - littleton, CO 
SL Louis \Vine And Beer Making ­

Chesterfield, MO 
Amber Waves Homebrew Supply ­

Rochester, NH 
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, fY 
Chris Ahlberg - Nonvalk, CT 
Kevi n Anderson- Fairbanks, AK 
Tanner Andrews - Deland, FL 
john Barber - Acton, MA 
Greg Barach - Denver, CO 
Ed & joan Basham - The \Vinemaker Shop 

- Fort Worth, TX 
Rocky A. Bennett - Stillwater, OK 
john Bertrand - San Pedro, CA 
Adam Best - McMinnville, OR 
joel C. Bieler - Breinigsville, PA 
james D. Bradley - Charleston, SC 
Rodney Browning - West Chester, OH 
Theodore Brunner - Portland, OR 
K. James Bungaard - Hastings, NE 
Scott Bushnell - St. joseph, IN 
Hal Buttermore - Ann Arbor, MI 
William Canada - Canada Homebrew 

Supply - Abilene, TX 
Peter Carl - Chicago, IL 
Bradley j. Cate - Georgetown, DE 
Mike Cavitt - Downs, IL 
Mike Claus - Lake Elsinore. C.'\ 
David Cokely - Lees S - · • :-10 
jim Corso - Parker. CO 
Matthew Covingto - A _ ta , GA 
George Cravens - Hawthorne, CA 
Raymond De · e - Philadelphia, PA 
Ara Derderian- Rancho Cucamon,oa, 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 
Jay D. Foster - Pearl City, HI 
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 
Steve Jankowski - San jose, CA 
Matt johnson - Pasadena, CA 
Glenn Jones - Houston, TX 
Earl josserand- Arlington, TX 
joel Keay - Athens, OH 
Calvin Keen - Grand Rapids. MI 
William B. Ken•ick - Cromwell, CT 
Dan Klaybor- Northfork Products -

Syracuse, IN 
Tim Koich - orth Star - Sandpoint, ID 
Dwayne Kradepohl - Roseville , CA 
Kris Kucera - Rochester, NY 
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 
Brian Markle - Elizabeth, NJ 
Dave Marshall - Lawton, OK 
Kirstie A. Maynard - Newton Highlands, MA 
jordan McColman - Running Springs, CA 
Barbara McCormick - Oklahoma City, OK 
jim McVey - Oroville, CA 
Ed Megaw - Orygun Trail Antiques­

McClure , OH 
Kurt Meyer - U-BRE\V-IT Inc. -

Martinez, GA 
Mark j. Meyers - Denver, CO 
Russell V. :\!eyers - State College. PA 
Fran · - . levnart! - San Francisco. CA 
Jean;~. - --., CO 
Dean . lcrl-.m:..:i - 5e2:::le.. 
Sierra .loon·· -. · ca1a -- -
Claude Manis-' 
Allan Monrison - . IZ\-­
Eric Munger - Salem. 0:' 
Timothy C. Nabors - Mi · ro.. 
David S. ewton - Colorado ---;:s.. -
Leslie Oliver - Santa Barbara. C\ -
Jim Pallone - Turbo Home brew -

Indiana, PA 
Pierre Parenteau - Savage, MN 
Tim Paris - Topeka, KS 
jack Peckham - Idyllwild, CA 
Terry Price - Rochester, NH 
Todd Pruner - Mountain Mashers 

Homebrewing - Frisco, CO 
Matt Pulte - Farmington, NM 
David L Quinn - Menlo Park, CA 
Bradley Re - Chicago, I L 
David Reese - La Habra, CA 
Ke\in. ' . Reilly - Southbury, CT 
fc:1 Roe usan Yount - Seattle. WA 

• RoGc2 - Panama City, FL 
Sill . ,._.., _ Seattle, \VA 
Rkl-.,;-d Allen Salas - Petez Acres, Guam 
Olin Sch tz - Beer, Beer & More Beer-

\\'aln_ Creek. CA 

GaiV Soles - South River, NJ 
T.P. So roth - Kirkland, WA 

:1:!\"e ~1ichele Steinberg - Newton 
Centre, :-!A 

:-lark A. tory - Lakewood, CO 
7'unothy Thomas - Latonia, KY 
Alex Tiethof - Bedminster, Nj 
jam T.ghe - Burlington, MA 
Scott & Sheila Walker- San Angelo, TX 
Kit vVhitaker - Chill icothe, OH 
M.M. Wilber - Europe 
Chuck Yarmey - Edmunds Beer ­

Wyoming, PA 
Guy Yeager - Londonderry, NH 
). Blake Zollinger - Logan. UT 

For information about AHA 
sponsorship call (303) 447·0816. 

Warehouse Prices 
Over 120 Beer Kits 
and Malt Extracts 
Personalized Service 

CONTACT us FOR YOUR FREE CATALOG 
P. 0. Box 185 Clarence, NY 1403 1 

(800) ~1 0•
0
8585 FAX (716) 681•0284 

0 

GREAT 
HOMEBREW IS THE 

Metal Fabricatin Inc. 

- Elliott Bay Metal Fabricating, Inc.­
P. o. Box 777 • Monroe, Washington 98272 • (206) 788-5297 
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HopTech has earned a reputation for bringing quality hops and hop products to home and 
microbrewers, and now we're bringing the same level of quality, innovation and commitment to the finest 
selection of homebrewing supplies and equipment. 

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

Call for our free~ highly informative catalog :~:~:~~~:,;:ry. 

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

~?~~s~~t~h~rSAR~4~~i~e E Advice Line: 1-510 426-145 FAX: 1-51 426-9191 
0 Check out our WEB Page! Hours: M, T, Th, Sat · . F ·. -9. S · 2-4. osed ed. 

http :1/www .hoptech.com 
We wholesale our Please 

just brew it! 
build the site and they will r:~me .. 

www .realbeer.com/brewhaus 
"'!'he price you have or. ~· our Super 
Standard bottle capper is $15 less 
than what I can purchase one ior 
in Knoxville! Glad I :::.ound ;; ou!" 

- 1 . Snodderly oi Tennesse via bre;;haus e-mail 

The BEST' prices ~n h~mebrew 
supplies and t1ardware. 

~--~ Louis hlis souri 63117 
!:701 C1a:~ton R_d. s . 888 334. "B1tS'# 
- ~ oll-rree l. • 

E-Uiail brewhaus@stlnet.com 

I ntroducing BREW YOUR 
OWN. It's hot! It's fresh. And it 
shows up every month BYO is 
full of great homebrew recipes. 
Fun articles written in an easy-to­
read style. 1 o theory. o rocket 
science. Just HO\\. TO MAKE 
GREAT BEER. Period. 
Plus monthly columns like: 
o Tips from the Pros 
o Style of the :\Jonth 
o Microbreweries You've Never Heard Of 
• Help Me, Mr. ' izard ... 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 
D My check for 29.95 is enclosed. ::J Bill me. 

Send to: Brew Your Own, P.O. Box 1504, 
Martinez, CA 94553 

Subscriptions ( 00) 900-7594, Publishin~ Office (916) 758-4596 
Or yo u can subscribe via our Web Page: nttpJ/byo.com/byo 

ZYlVI U RGY VVint:er 1996 
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Brewer's Notebook 2.0 
For Macintosh® 

The Essential Homebrewing Tool 

Flexible Recipe Logging 
Effortlessly keep track of all data including gravities, 

ingredients, brewing specifics, judges' comments, and more! 

Powerful Utilities 
Easily calculate alcohol, attenuation, color, potential extract, 

graph a mash profile, print contest forms, and more! 

Extensive Reference 
Quickly look up information on grains, hops, yeast, 

and over 50 beer styles! 

Only$3995 

Saranac Software 
10115 Greenwood Ave. N • Suite 159 • Seattle, WA 98133 

Phone (206) 726-3853 • Fax (206) 522-3933 

E-mail: saranacsft@aol.com 
http:/ /users.aol.com/ saranacsft/ brewersnotebook.html 

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 morel 

Using Hops is professionally printed and is over 230 pages 
long. It is a must for any serious brewer's library. To get your 
copy, see your homebrew retailer or order direct. 

f Publishedby 1-800 DRY-HOPS 

W 
HopTech 
3015HopyardRd. SuiteE 1-510 426-1450 
Pleasanton, CA 94588 1-510 426-9191 Fax 
Retailers: Contact us for the name of your nearest distributor. 

Liquid 
AI§ 
Gennan 
American 

yeast Adjuncts & Additives 

800-373-1266 
Phone/ Fax 

203-389-4160 (en 

British Whitbread 
Wheinstephen Wheat 
Special London 
Scottish 

Dried Extract 

Corn Sugar 
Malto Dextrin 
Rice Syrup 
Gypsum 

oss 

$ .70/lb 
$ 1.90/lb 
$ 3.25/lb 
s .70/2 oz 
S .90/oz 
$ .95/lb 

Starter Kits • 
Includes: Primary Fennenter ~ 
w/ Lid, Bottling Bucket w/ 
Spigot, Sterilizer, Airlock, 

Plain Extra Light, Plain 
Light, Hopped Light, Plain ~-;sr..:IlQ Bucket w/ Lid $ 6.50 

Syphon & Bottling Set-Up, 
Hydrometer, Bottle Brush, Twin Lever Capper, 
Thennometer, Bucket Clip and Instructions. 

Recipe Packages 
Makes5Gals 
Includes: Extract, 
Yeast, Prim· 
Instructions. 
1) Heartland American 
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 
8) Name a type - we'll make a kit! 

Starter Kit+1Recipe 

Amber, Hopped Amber, Plain Wheat, 
Plain Dark, Plain Extra Dark 

Hop Pellets 
Cascade, Chinook, 
Fuggle, Mt. Hood, 
Hallertau, N. Brewer, 
Perte, Saaz, Tettnang 

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

Fax or Mail 
Your Order Today! 

Visa I MC I Money Orders 

tMra.-.eter 
Hlli!mlometer 
Twin ever Capper 
Bottle Brush 
Caps - per 1 00 
6.5 Gal Carboy setup 
Wort Chiller 
Brass Jet Bottle/Carboy Washer 

Shipping: 
Total Order 
Up to $10 
each $10 thereafter 

Add 
$4 
S1 
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$ 5.50 
$ 1.95 
$ 1.50 
$ .60 
$ .15 
$ 1.50 
$ 3.75 
$ 5.95 
$ 7.95 
$ 1.95 
$ 1.95 
$22.95 
$34.95 
$ 7.95 



COOI<ING 
Joseph Ascoli 

A Bre"'er's Holiday 

,.---1 remember the winter holiday season as 

a child - full of endless days off from 

school, snowdrifts that loomed like 

mountains, the bitter cold and harsh wind 

outside and delicious food enjoyed in front 

of a fire. Some memories seem faded, but re­

curring thoughts of the fabulous feas ts I en­

joyed do not. The winter holidays are a time 

for families and loved ones to gather and 

trade tales of holiday traffic, shopping night­

mares , snow forecasts and prize-winning 

homebrew recipes. 

The one vita l link tying all · o ·ea;-.._:s.-. 

toms is the sharing of food an -

mension to the holiday meal by bringing 

along some of our best-kept secrets and shar­

ing them with those who will appreci ate 

them most. Imagine the praise when you 

open a bottle of mead or malty barley wine 

wi th the famou s family dessert. 

The holiday meals of my youth were 

plentiful and luscious in every way. We usu­

ally invited half the neighborhood just to 

help us finish the meal. My mother would 

slave over the hot ovens fo r days to produce 

a repast that would be consumed in 30 min­

ut _ ometimes it hardly seems worth the 

fiort. but the gathering of those close to us 

a.. th sharing of our labors is what holi ­

a.."C all about. 

'l'90illS S'r SUS.\.'> MILlS. 

_ !any of us do not have whole free da,=, 

espe ially during the holidays, to conjure 

a world-class menu let alone several more 

to prepare it. Fortunately there are alterna­

tives. The first step is to slip into some ca ­

sual clothes, open a wheat beer or pump­

kin ale and relax! After you shake off the 

cares of the workplace you will be ready to 

create and enjoy, all in the same breath! 

The following menu is a collection of 

dishes that give a twist to the conventional 

iOOD ?&: AR..\TIOS' BY JOSEPH ASCOll ZYl'vl U RGY VVinter 1 996 

holiday dinner. The incorporation of sever­
al different beer styles reflects the flexibili­

ty of the meal itself. The winter affords a 

chance to clean out our cellars and enjoy 

the beverages we brewed in the past year. 

This menu uses hard cider, mead, India 

pale ale , porter, Iambics and spiced a les. 

Feel free to experiment as your own beer 

cellar dictates. There are no strict guideline 

to follow - just have fun , have a home brew 

and happy holidays. 

29 
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Cider and Mead 
Steamed 
Mussels 

Makes one serving 

1 tbsp unsalted butter ( 14.8 mL) 

1 1/2 lb mussels*, cleaned and rinsed 

(680 g) 

tbsp finely chopped shallots ( 15 g) 

3 sprigs fresh thyme 

clove minced garlic 

bay leaf 

4 oz hard cider or sweet sparkling 

mead, refrigerator temperature 

(118 mL) 

6 oz heavy cream (177 mL) 

dash of salt 

8 to 9 crac 

salt, pepper and butter in a shall 

transl ucent, being careful not to burn the 

garlic or it will have a bitter taste. 

(2) Add the mussels, cider or mead and 

cream, cover tightly and steam for six to 

eight minutes. 

(3) Remove cover and check mussels to 

see that all are open and cooked. Discard 

any that have not 0pened. 

(4) Place contents in a large heated bowl 

and pour liquid over all. 

(5) Have a large French baguette handy, 

you will want to use it to sop up all the liquid! 

*Mussels can be purchased year-round 

in markets virtua lly everywhere either fresh 

or flash frozen, which is closer to fresh than 

you might think. To clean, soak one hour in 

cold water with sal t, pepper and one heap­

ing tablespoon of cornmeal. 

Beer Pairing: 

Cider Jack Hard Cider, sparkling 

mead or Samuel Adams Boston Lager 

Spinach Salad 
with Chevre and IPA 

Walnut Dressing 

Makes two servings 

12 oz fresh spinach, stemmed and 

rinsed (355 g) 

2 oz sliced red onion (59 g) 

6 oz chevre cheese (177 g) 

Dressing 

1/2 cup toasted walnut pieces (64 g) 

1/4 stick cinnamon (14 g) 

1/8 tsp ground nutmeg (1 g) 

118 tsp ground clove ( 1 g) 

3 oz honey (88. 7 mL) 

3 tbsp brown sugar {34.5 g) 

5 oz India pale ale , refrigerator 

temperature (148 mL) 

3 tbsp canola oil (44.4 mL) 

tsp vanilla (5 mL) 

(I) Place the walnuts , cinnamon stick 

and spices in a dry saute pan over medium 

ui-Idv (if they burn they will 

two minutes. 

wh ile stirring until a I 

add vanilla. This dressing is: 

should be very thin in consL-~-: _ 

(5) Arrange the spinach I 

ing bowl and top with the slic io 

chevre cheese. Pour the dres ing O\ er all 

and serve. The heat of the dressing will par­

tially wilt the spinach and coat the chevre 

pieces, which is the desired effect. 

Beer Pairing: 

India pale ale or nut brown ale 
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Stuffed 
Long Island 

Duckling 

Serves 2 to 4 

5 to 6 lb Long Island duckling washed, 

fat trimmed, giblets removed (2.5 kg) 

Marinade 

8 oz clover honey (236.6 mL) 

6 oz raspberry or strawberry Iambic 

at room temperature ( 177 mL) 

tbsp lavender leaves (2 g) 

3 crushed juniper berries 

Stuffing 

tbsp unsalted butter (14.8 mL) 

2 strips smoked bacon (85 g) 

large Vidalia or Spanish onion , 

coarsely chopped 

Granny Smith apple, coarsely 

chopped 

2 tbsp shallot, finely diced ( 30 g) 

3 cloves garlic , finely diced 

4 oz pine nuts toasted in a 

350-degree-F (177-degree-C) 

oven until lightly browned (118 g) 

{4 g) 

er, room temperature 

country bread 

_;:: ~2 5 degrees F (2 18 

• r e giblet packet from 

of the duckling. Re-

'• thoroughly inside and out 

: - Refrigerate while marinade and 

stuffing are prepared. 

(2) To prepare marinade heat the hon­

ey and Iambic and simmer gently in a heavy 

saucepan. Add lavender and juniper berries 

and stir gently, simmer for one to two min­

utes, turn off heat and let steep for five to 

six minutes, set aside. 



(3) To prepare stuffing heat the butter 

over medium heat in a large saucepan . 

Coarsely chop the bacon and add to the but­

ter. At this point, you are rendering some of 

the smoked bacon fat, which will enhance 

the flavor of the stuffing. Add shallot and 

garlic, cook until translucent. Add onion and 

apple and cook until softened but not 

mushy. Finely chop the giblets (liver and 

heart) and saute until tender. Toss in the 

pine nuts. Add spices and stir one minute. 

Add porter and stock and reduce for one 

minute . Pour entire mixtu re over bread 

cubes and season with salt and pepper. Toss 

mixture and check for consistency; it should 

be moist but not overly so. 

(4) Remove duck from the refrigerator 

and coat liberally with the marinade. Fill 

body cavity with the stuffing mixture, place 

duck in the oven and roast for 20 minutes 

at 425 degrees F (218 degrees C). Reduce 

heat to 275 degrees F (135 degrees C) and 

roast for roughly one hour and 10 minutes 

or until medium rare on a meat thermome­

ter (140 degrees F or 60 degrees s )_ -

may wish to pour off some oi ~ ia: a.­

save it for other uses. 

(5) Remove duck from o ·e 

should be an even golden o - -- ogany 

color. Let the duck rest ·or _o minutes be­

fore carving and sen -

( 6) Serve with steamed haricot verts (French 

green beans) and,,; 2ered sweet potatoes. 

*Current health guidelines suggest cook­

ing all poultry to 165 degrees F (74 degrees 

C) to make sure all salmonella bacteria is 

destroyed. The final temperature when the 

duckl ing is removed from the oven is up to 

individual discretion and cooking practices. 

Beer Pairing: 

Bass Ale or India Pale Ale 

Apple Galette 
with Spiced 

Caramel Sauce 

Makes 2 galettes (8 servings) 

Galette Dough * 

2 cups all-purpose flour (340 g) 

2 tbsp granulated sugar (28.4 g) 

tsp salt ( 4.7 g) 

6 oz unsalted cold butter (170 g) 

2 oz shortening at room temperature 

(50 g) 

4 oz ice water (118 mL) 

Filling 

8 Granny Smith apples 

4 oz unsalted cold butter (113.4 g) 

l/3 cup granulated sugar (75 g) 

2 tsp ground cinnamon (S o 

granulated sugar (227 g) 

3 oz \Va ter (88.7 mL) 

4 oz spiced ale, room temperature 

(ll8 mL) 

I oz bourbon (29.6 mL) 

6 oz heavy cream (177.4 mL) 

(l) To prepare dough place the flour, sug­

ar and salt in the bowl of a food processor. 

Add the cold butter pieces and pulse until 

the texture resembles coarse cornmeaL 

(2) Add shortening and pu lse a few 

times more. 

(3) Add ice water and pulse until a lar2e 

ball forms. Do not overbeat because the 

dough will become tough. 

(4) Remove from bowl, knead by hand 

for a few strokes, wrap in plastic wrap and 

refrigerate for at least one hour. 

(5) To prepare filling peel, core and sli e 

the apples into fairly large slices and set 

aside in lemon water to retard brown· 

(6) Mix the sugar and cinnamon and 

set aside. The butter will be used in the fi ­

nal assembly. 

(7) To prepare sauce place sugar in a 

heavy-bottomed saucepan and set over 

medium heat. Add water and allow it to soak 

into all of the sugar. 

(8) The sauce will soon begin to sim ­

mer and the sugar will dissolve. At this 
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point it is importa nt that no crysta ls begin 

to form on the sides of the pan or in the 

mixture itself. To avoid this , use a small 

brush dipped in water and gently wash 

down the sides of the pan every few min­

utes. This will help dissolve the sugar crys­

tals on the sides of the pan so the entire 

sauce won't harden. Placing a cover on the 

pan will help as welL 

(9) Check sauce every few minutes to see 

if the color of the mixture changes to a light 

caramel hue. When this happens, swirl the 

pan to mix evenly and remove from heat. It 

will continue to color even after removed from 

heat, so the earlier you catch it the better. 

(IO) Add the ale , bourbon and heavy 

cream. The mixture will boil violently for a 

moment but keep stirring and it will sub­

side . Place on the heat again and simmer 

until all is dissolved and a thick caramel 

sauce is achieved. 

'1 _ :- assemble galette remove the 

oured until 

a one-quarter-inch ;uc • L-inch ir le is 

formed. (The recipe makes t\\'o "' ettes)_ 

Place some of the cinnamon s oar mix 

on the dough and arrange the apple !ices 

in the middle. Dot with cold butter, more 

sugar mix and fold up th e edges unti l a 

small outer ring is fo rmed. The edges need 

only come up and inch or so; you want most 

of the filling to be exposed. 

Place galette with parchment paper on a 

baking sheet in a 400- to 425-degree F (204-

to 218-degree-C) oven for 20 to 25 minutes 

or until the apples are softened and the dough 

is golden brown. Remove and cool slightly 

before cutting. 

Serve a wedge of galette over the warmed 

caramel sauce and top with a scoop of home­

made vanilla ice cream. 

• A galette is dough that is formed into a 

flat and round (and often open) shape and 

baked. It can contain sweet or savory fillings. 

Beer Pairing: 

Anchor Christmas Ale, pumpkin ale 

or barley wine 

Joseph Ascoli, a homebrewer for three 

years, is the executive chef of the 122-year­

old Camden Harbour Inn in Camden, Maine. 

©1996 Joseph Ascoli. ~ 
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Onion Tote 

The standard 

five - or six-gallon 

carboy fits neatly 

into a 50-pound 

onion bag often 

available free from 

restaurants. The 

bag makes car­

boys easier to 

carry when fuU 

and keeps the glass in one handy oUe -

tion should you drop it. 

Ted Pilkons, The Tuckasee Home ewers, 

Clarksville, Tenn. 

Bottle Tree 
on Wheels 

An easy way to 

move a fu ll bottle 

tree is to use a drum 

dolly with three-inch 

casters. Place the 

bottle tree on the 

dolly and you are 

ready to roll. Because 

I clean my bottles 

outside the house, I 

have drilled holes in 

the bottom of the bot­

tle tree and drum 

dolly fo r drainage. You a lso ca n use the 

dolly to move your carboy. 

jeffrey L. Lee, Sons 0 ' Beaches Brewers, 

Hermosa Beach, Calif. 

IllUSTRATION BY RA..'I'DY .\!OSHER 
PHOTOS COURT£ Y OF TED PILKONS AND JEFFREY L lEE 

Our Members 

Hopper Helper 

A single piece of construction pa er 

will exte nd the hopper capaci ty of a 

Corona mill to 12 pounds, allowing for one 

continuous crush. 

Ted Pilkons, The Tuckasee Hom ebrewers, 
Clarksville, Tenn. 

ZY1'V1URGY VVinter 1996 

Heat Shield 

t damage to electric stoves 

- e-~- uildup during prolonged wort 

- n- -- -o ·er the burner area and sur-

urfaces wi th about four layers 

: -ea -y duty aluminum fo il. Be sure the 

- -onnections. The removable foil makes 

asy cleanup. 

Hughes, Gaithersburg, Md. 

Carboy Drying Rack 

A large, tall pot works 

well as a drying rack fo r 

five- and six-gallon carboys. 

Make sure the assembly is 

in a place where it won't 

be bumped. 

Ted Pilkons, The Tuckasee 

Homebrewers, Clarksville, 

Tenn. 

If you hove o quick lip or o fesfed godgef fo shore, send o brief 

description and photos fo Tips and Godgefs, PO Box 1679, 

Boulder, CO 80306-1679. iP 
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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 

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

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

(w indo wless ) 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 . Wi th Wo rt Wo r k s, 

all - malt brewing kit 

e v en by Sean's 

Sean belongs to that 

brewing purists 

commercial brews and 

for their own brewing 

Sean would nev er cut 

c orners . So ·i_a[. 'laS Sea: C!:"eated? A totally unique , b a g - in- a - b ox packaged 

o :: co _ c e __ r a -e - -- !:" - -a~s 

from 1 00% bar l e y a le ~~-~ 

natu r ally process e d h o ps ana 

filtered Canadian water, 

boiled in our gallon 
\ 

brew kettle . Sean e v en insisted 

on including a special dry hop package 

f o r extra aroma and f lav our . And true to 

f orm , his instructions are c omprehensiv e, 

e en wi t h information on L_e spec~:: ~c 

ingredient s ed . Se an' s no dummy. He made-.- rr orks with h i s 

fellow homeb!:"e~ ·ers ~ -­

that its user ~e-E~ , 

for beg ~ :::::.er s 

proud . ~~ Wor t Works. 

you (a:_d your fri ends ) 

mind, but he a~s ~ade sure 

no- b oil methoo ·· d be perfect 

Keep Sean happy . Make his _o ­

The results w ~ _ l make 

happy too . 

YO iR GUARANTEE 
OF QUALITY. 

A\·ailable at specialty home brewing stores throughout the Un ited States and Canada. For the dealer nearest you, con tact: 

\'Vestern Canada Western U.S.A. Ontario Eastern U.S.A. Quebec 
Brew King F.H. Steinhart Co. Winexpert Inc. L.D. Carlson Co. Distrivin Lree. 
1622 Kebet Way, 234 S.E. 12th Ave. , 710 South Service Rd., 463 Porrage Blvd. , 950 Place Trans Canada 
Pore Coquitlam, B.C. Portland, O regon Stoney C reek, Ontario Kent, Ohio Longueil, Quebec 
V3C 5W9 97214 L8E 5 7 44240 )4G2Ml 
(604) 941-55 8 (503) 232-8793 1-800-267-20 16 1-8 -321-0315 (514) 442-44 7 



Where the 
homebrew stores 
a breweries shop! 

Over 
25Years 
of Customer 
Satisfaction 

Fresh Malt 
Extracts From: 

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

ExceUent 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 
(Germa ny ) 

Hops! 
(Extensive Collection of) 

• Pellets 
• Plugs 
• WholeLeaf 
• Hop/ 

Extract Oil 

Superior Quality 
Wine Kits 

• Dan ·no 
Quality Table Wine Kits 
Time after Time! 

• Village Vintner 
6 Gallon 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, 
a Problem 
Just Ask! 

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

Call (800) 481·VINO C8466) 
for catalog and information 

• Plus Vermouth and Cider 
Kits 

Quick Shipments or Pickups from our New Central New England Distribution Facility 



'' I 
ch bin ein Berliner" (I am a Berliner) 

was uttered more than three decades 

ago by President John F. Kennedy. For 

more than 30 years I unde ,ood the words 

in the context Kenne y poke them. Bu t 

since being introdu ~o Be liner Weisse 

five years ago I an tru ly a y. "I h Iiebe 

Berliner" (I love Berliner). 

In the last few decades, the terms wei se 

and weizen have been used inter hange­

ably to refer to the Bava rian-style wheat 

beers. Around the turn of the 20th entury 

they meant two different varieties of beer. 

Vveisse referred to the northern style , pre­

dominantly the Berliner style, and weizen 

referred to the southern or Bavarian style. 

At that time >veizen was almost left to ex­

tinction and the weisse style dominated. 

Today the roles have reversed and Berlin­

er weisse has almost disappeared. 

ologne 

and the surrounding co 

has to be brewed in Berl ir: · _: the name 

of the ci ty, according to Ge law. If the 

style is brewed elsewhere i · · as to be re­

fe rred to as Berliner-style we!sse. The tvJo 

commercial examples are Sch Berlin­

er Weisse, formerly produced in Ea t Berlin 

and since reunification in the \ es t , and 

Berliner Kind!. 

Not all weisse beers are Berliners. Sev­

eral micros and pubs are producing weisse 

beers either in the fo rm of honey weisse or 

some sort of berry weisse, but the lactic char­

acter is missing in most of these beers. The 

Vermont Pub and Brewery in Burlington , 

Rotterdam Brewpub in Toronto, Ont., and 

Widmer in Portland, Ore. , have produced 

weisse beers with some lact ic character. 

Leinenkugel of Ch ippewa Falls, Wis. , pro­

duced a berry weisse this year with a light 

lactic character. Though the initial flavor is 

sweet it ends with a light lac tic finish. 

In Germany, Haake-Beck Brewery pro­

duces a Bremer Weisse modeled after Berlin­

er. This beer is slightly more bitter at 12 !BUs 

and has only about half the level of lactic 

character as its Berliner counterpart. All oth­

er aspects of this beer fit the description of 

a Berliner weisse. 

The history of Berliner weisse is vague . 

Early records indicate this beer had a strong 

fo llowing in Berlin as early as 1680, when 

special German tax laws began recording 

various beer styles. By looking at how the 

beer was brewed around the turn of the cen-

" ... Berliner weisse has to be brewed in Berlin to 
. .to • 
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tury, one could make the following as­

sumption about Berliner weisse's acciden­

tal development: a container of malt might 

have been soaked and forgotten for several 

weeks. Upon rediscovering his mash, the 

brewer, fearing all was ruined, sampled it. 

This sampling proved him wrong and thus 

Berliner weisse was born. 

Tot until 1809 when Napoleon's troops 

called Berliner weiss the "Champagne of 

the orth" did it became a dominating and 

desired style in Europe. A Berliner's won­

derful bouquet and lactic bite can be rem­

iniscent of fine win es produced in Reims 

and Epernay. 

As German immigrants came to the Unit­

ed States in the later half of the 19th cen­

tury they brought a thirst for the beers they 

were accustomed to in the ir homeland. 

Some of these immigrants started their own 

wing 

--~ in La Crosse , 

--tence, only pro-

1906. 

Berliner Basics 

Be - · e is a refreshing, extreme-

ly tar: \•hea beer. It is similar to Belgian 

, euze or Iambic in lactic flavor , but wi th a 

er body and not as complex a flavor pro­

file. Berli ners' flavors improve with age as 

the lactic acid esterifies. Two or more years 

in the bottle will greatly enhance the desired 

fruitiness. This style does not contain any 

of the clove or banana aromas and -
flavors of its cousin, hefeweizen 

(") 

from Bavaria. 
:::r -Fresh weisse should have an in- -· 

tense lactic aroma and immense lac- C'D 
tic flavor. With the low hop rate and C"' 
low starting gravities, there should C'D 
not be any hop or malt aromas. Dl 
Malt flavor should almost be nonex- C'D 
istent, but a slight fruity character """ -is expected. As Berliner weisse ages, -· :::l 
some of the lactic character gives C'D 
way to a softer fruitiness similar to 

""" ripe apples or pears . Bottled ver-

sions often oxidize causing wet cardboard­

like to sherrylike aromas. The sherrylike aro­

mas are appropriate for weissebiers. The fla­

vor of oxidized weisse has a softer fruitiness 

and not as sharp a lactic character. The lac­

tic flavors still dominate , but some of the 

harshness will have mellowed and rounded. 

These rounded lactic flavors coupled with 

lots of pear or apple flavors make a Berliner 

comparable to a fine Champagne. 

Berliner-style weisse is considered a 

schankbier v German tax law be ause it 

tas ~-

to or low-

.:: .., •• -: . ~ e ho ping rates 

_, an !BUs. not enough to 

le. Alcohol contents range from 

- ·- o - · 7 percent by volume. Berliner 

weisse is the original light beer, with lower 

alcohol content and lighter malt and hop 

flavors , predating American light lagers by 

more than 300 years. With finishing gravi­

ties around 1.004 (l 0 Plato) , there is little 

residual sugar. 

The pH levels of Berliner weisse can be 

as low as 3.0 or as high as 3.2 , making th is 

a rather acidic beer. By comparison, the pH 

of Belgian Iambics range from 3._ to 3 .9 . 

Most of this acid is lactic. crea ed by the Lac­

tobacillus delbruckii ba eria strain. Some 

lac tic character would have been found in 

most ales prior to th nd of the 19th cen­

tu ry when yeast was · alated and became 

better unde rstO<><L 

Dissolved CO_ levels can be as high as 

4.1 volume . not unlike weizen beers of the 

south, while German lagers range from 2.2 

to 2.8 volumes. This makes a Berliner high­

ly effervescent, almost Champagnelike. 
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Berliners ran the gamut of color during 

thei r early years. Poor mal ting techniques 

and deep-colored malts were the standard. 

Lighter Pilsener-style malts did not gain 

popularity in Germany until the 1800s, 

when lighter colored Pilsener-s tyle beers 

were first brewed in Czechoslovakia. W ith 

the infe rior mal ti ng a nd b rewing tec h ­

niqu es of the 17th ce ntury, a Berliner's 

color could have been as deep as 10 SR.J\11 , 

taki ng into account the low specific grav­

ity. In the 17th century 10 SR.J\11 would still 

have been considered a light-colored beer 

by German standards. The light color, cou­

pled with the sour, refreshing flavor and 

extreme carbonation prompted Napoleon's 

troops to call Berliner weisse the "Cham ­

pagne of the North. " 

Today's weisse is extremely pale to light 

straw - 2 to 4 SRM. This indicates the 

base barley malt should be a good-quality 

Pilsener malt. Pale ale malts will lead to a 

deeper color than desired. 

Lactic Bacteria By James Liddil 

For the purpose of this article we will only discuss Lactobacillus delbriickii. 

Lactobacillus delbriickii is one of many species of bacteria of the genus Lac­

tobacillus. This species is rod shaped with a size varying from 0 .5 to 0.8 mi­

crons in width and 2 to 9 microns in length. Using the gra m stain method 

(named after the Danish physician who developed it) this bacteria retains the 

violet dye and is thus classified as gram-positive. This bacteria does not sporu­

late as do some other bacteria and fungus when faced wit:h unfa orable grow­

ing conditions. 

L. delbriickii follows a fermentative metabolic pathwa and is classified as 

homofermentative. This means the pathw ay it follows · the formation 

of two moles of lactic acid being formed from every mole of x ose (6 carbon 

sugar) consumed. For the record, there are other lactic acid bact:e ·a that fol-

low a heterofermentative pathway and produce C02 , o acetic acid) 

along wit:h lacti c acid, but these bacteria are irrelevant to ion. 

L delbriickii are microaerophilic which means they will grow · air but will 

grow much better under conditions of reduced oxygen tension. Also they tend 

to grow best at 3 degrees F (45 degrees C) and will even grow at tempera­

tures as high as 25 degrees F (52 degrees C) . The bacteria have complex nu­

ding a need for carbohydrates, amino acids, peptides 

and vitamins, pantothenic acid and niacin. They will ferment fruc­

tose, glucose, mannose and suorose with some strains also fermenting maltose. 

A pH of between 5.2 and 6.2 provides for optimal growth, with lower and high­

er pHs tending to inh · growth. Finally, L. delbriickii are hop sensitive and their 

growth is inhibited when isoa.lpha acid levels are above 20 IBUs. 

Lactobacilli Sources 
Yeast Culture Kit Co. 
1308 W. Madison 
Ann Arbor, Ml 48103 
(800) 742-2110 

Aeonbrau 
256 Cherokee Ridge 

Athens, GA 30606 
(706) 548-7051 

YCKCo@aol.com 
http://oeonline.com/-pbabcock/yckcotbl.html 

1206-1 Lactobacillus #1 
1206-2 Lactobacillus #2 (Ypsilanti isolate) 
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The head of a Berliner, like other Ger­

man whea t-style beers, should be gigantic 

if the beer is poured in to the center of the 

glass. The head is a result of the proteins 

left by the wheat ma lt and the higher tha n 

normal carbona tion levels associated wi th 

German wheat beers. Because Berliners lack 

dextrins , the head will be short-lived with 

no lacing on the glass. 

Berliner wei sse is a n ideal beer style for 

summer months with its reduced alcohol 

levels and sharp lactic flavors. 'vVith the ad­

dition of sweet-flavored syrup this beer is a 

great replacement for soda water around the 

pool or lake on those 90-degree days. 

Water in Berlin has medium hardness. 

Kind! Brewery does soften its water prior to 

brewi ng, but the exact levels of hardness 

and mineral content are unavailable . I sug­

gest adjusting the brewing water to medium 

to sligh tly hard levels, between 200 and 300 

ppm of total hardness. 

Berliners are brewed with as much as 70 

percent wheat alt ut have contained as 

H- a 30 er ent. Today the grist com-

50 percent malted wheat and 50 per­

cent malted barley. 1 o cara mal ts are used 

because it is meant to be light and refresh­

ing wi th no body. 

Schultheiss has been using Hallertauer 

hop extracts for bittering. Even with a bit­

tering range of 4 to 8 !BUs, quali ty and 

qua nti ty of hops will make a difference . 

Hops do add a slight color to beer. If large 

quantities of low-alpha-acid hops are used, 

the color could deepen beyond the accept­

able range for the style. Hop quality also is 

important. With redu ed malt flavors , poor­

quality hops could highlight a multitude of 

off-flavors. Traditional German hops are ap­

propriate for the style : Hallertauer, Tett­

nanger and Spalt. orne American -grown 

hops could a lso be used, Liberty, Perle and 

American Hallertauer, to name a few. 

Brewing a Berliner 

Several methods can be used to brew 

a Berliner weisse , each producing a well ­

balanced beer. In the more traditional 

method the unboiled wort is inoculated with 

a mixture of Brettanomyces ale yeast and a 

heteroferrnentative lactic acid bacteria. Once 

PHOTO OF CASTLE CHARLOTTENBURG 
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Shank 
My Bier 

Ingredients for 5 gal ( 19 L) 

3 1/3 lb Munton and Fison wheat malt 

extract ( 1.5 kg) 

2 lb two-row Pilsener malt (0.9 kg) 

1/2 oz Ha llertauer Hersbrucker 

whole hops, 3.6% alpha acid 

( 14 g) (4 5 min .) 

Yeast Lab A04 German ale 

cup com sugar (237 mL) (to prime) 

• Original specific gravity: 1.030 

• Final specific gravity: 1.006 

• IBUs: 7 

This will be a fairly easy recipe for ex­

tract brewers and uses a sour mash tech­

nique. Begin by preparing a starter fo r the 

liquid yeast three days before you plan to 

brew. The day before, crush the two pounds 

of two-row malt and place in a grain bag. 

Cover with one gallon of 95-degree-F (35-

degree-C) water. Let steep up to 24 hours. 

To maintain the temperature, place in a gas 

oven with a pilot light or use a small pic­

nic cooler. Remove the grain bag and run 

hot water through it to extract some of the 

trapped sugars. Place all of the li ;-
the stove and bring to a oil. _-\ -'-e 

wheat malt extract and, once the boil re­

sumes, add the Hersbrucker hops. Boil -!5 

minutes. Cool and add the wort to a pri­

mary fermenter. Bring the volume to 5 1/2 

gallons (20.8 L) with additional water that 

has been pre boiled and cooled. Pitch yeast 

when the temperature is around 70 degrees 

F (21 degrees C). Ferment four days before 

racking to secondary. Age in secondary up 

to two weeks. 

Though this beer may not have a strong 

enough lactic character for a Berliner weisse, 

it will prove to be a very refreshing beer. 

With the lactic base, you can now dose the 

beer, if desired, with 88 percent lactic acid 

to increase the bite. No more than five mil­

liliters would be needed. Bottle with com 

sugar or fresh kraeusen. Allow at least six 

weeks for the beer to mature. Save some 

bottles for a year to enjoy the more com­

plex fruity nature this style can bring. 

fermented, this beer is primed with gyle and 

bottled. Secondary fermentation takes place 

in the bottle for up to tvvo years. Schultheiss 

Berliner Weisse originally was produced in 

this fashion. 

Tot boiling the wort seems strange to 

homebrewers , but without modern knowl­

edge of yeast and bacteria, unboiled wort 

was more susceptible to a lactic acid fer­

mentation. The other feature considered odd 

is the use of hops in the mash. Hops were 

boiled with the mash in a decoction to ex­

tract their bittering qualities. These hops in 

the mash also provided a bit of filter mate­

rial to the predominantly wheat grist. 

With the increased popularity of Berlin­

er weisse in Germany, Schultheiss has mod­

ified their brewing procedures to expedite 

the process. Today the beer is boiled just 

enough to settle unwanted solids and a mix­

ture of multistrain ale yeast and Lactobacil­
lus delbruckii are used. Schultheiss adds a 

percentage of three- to six-month-old Berlin­

er to the fermenter. The beer is fermented 

at 68 to 77 degrees F (20 to 25 degrees C) 

for four days then aged in secondary from 

three to six days at 59 to 77 degrees F (15 

to 25 degrees C). The beer is then kraeus­

ened and bottle conditioned for u 

Kraeusen 

strain of Lactobacillus delbruckii. 
These worts are fermented at 59 

to 77 degrees F (IS to 25 degrees 

C) for at least one week. The two 

batches are then blended in the 

secondary and aged for only a few 

months at 41 to 50 degrees F (5 to 

10 degrees C). The beer is bottled 

with fresh kraeusen and the orig­

inal Saccharomyces cerevisiae yeast 

and allowed to carbonate. This 

method produces fewe r esters 

compared to the traditional 

method, and less lactic intensi ty. 

Some of this can be attributed to 

the somewhat cooler primary tem­

peratures and cold stabilization in 

the secondary. 

Proper sanitation in the brew­

ery is a lways a necessity, but extra 
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care is required if you plan to use a Lacto­
bacillus strain. It's a good idea to dedicate 

one set of brewing equipment - fermenters , 

stoppers, airlocks, siphon hose, racking cane, 

kegs and anything else that may come into 

contact with the finished product - for lac­

tic beers. This will reduce your risk of every 

os: of us have tried 

- .... w i;-_ o roduce unique beers 

ertainly qualifies as one 

our mashing is accomplished by 

holding the mash at low temperatures (95 

to 105 degrees For 35 to 40 degrees C) for 

an extended period. This process, because 

Kraeusening is the art of priming beer using a portion of unfe rmented wort 

(gyle). Several methods can be used. The easiest for the homebrewer is to 

collect extra wort when the beer is produced and save it in sanitized bottles 

in the refrigerator until bottling time. Gyle must be collected before any yeast 

is pitched. The alternate method is to brew a small batch of beer the same 

day you plan to bottle and use that as the gyle. 

priming rate x gallons of wort 
Quarts of Gyle = 

(specific gravity of gyle - 1) x 1000 

The priming value for most beer styles is 12. Berli ners with a higher level 

of dissolved C02 have a rate of 16. The above example would look like this: 

16 X 5 80 80 
Quarts of Gyle = = = -

(1.030 -1 ) X 1000 0.030 X 1000 30 

or 2.67 quarts of gyle to carbonate five gallons (19 L) of Berliner. 
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of the Reinheitsgebot, is still used by Ger­

man breweries to acidi fy mashes rather than 

using food-grade lactic or phosphoric acid. 

Acidification of the mash with sour mash­

ing produces a wort with simple sugars. 

These simple sugars are completely fer­

mentable , resulting in a very light-bodied 

beer appropriate for the Berliner style. The 

sour mash method enables homebrewers to 

brew a sour beer style without the risk of in­

fecting the whole brewery with L.a toba il­
lus. Sour mashing will produce lacti acid 

in the sweet wort, but once this wort is boiled 

any lactic acid bacteria will be killed and 

the acid level stabilized. 

Using Lactic 
Bacteria 

You wi ll fi rst need to generate a Lacto­
bacillus starter using MRS (DeMan, Rigosa 

and Sharpe) media , ava ilable from lactic 

culture suppliers. Thi media, similar to ster­

ile wort, provides the required nutrients, vi­

tamins and amino acids to promote healthy 

growth for lactic cultures. Incuba ·o em-

perature for the culture requires heat in ex­

cess of 86 degrees F (30 degrees C) . This is 

not difficult to maintain. A 40-watt light bulb 

in a covered box will maintain the temper­

ature. Allow the bulb to hang freely, never 

letting it contact any surfaces of the box. 

If the box gets too warm, vent some heat to 

adjust the temperature. Or place the culture 

on top of a refrigerator or other appliance 

that stays warm . 

Don ' t be alarmed if you don 't see gas 

coming from the airlock. Homofermentative 

yeasts will not produce carbon dioxide , 

whi le heterofermentative cultures will. The 

culture should grow as a white sediment, 

not the familiar cream-colored sediment of 

Saccharomyces yeasts. After a week in MRS 

media it is time to acclimate the Lacto­
bacillus to wort. This sterile wort should be 

produced as you would any starter: three 

or four tab! poons ( 1-l . to 19.7 mL) of dry 

bacilli are sensitive to ho - an ,­

form well in their presence. Rapi 

at 86 degrees F (30 degrees C). After four 

days you are ready to begin brewi ng. De­

pending on the fermentation method you 

plan to use, you should either begin a starter 

of Saccharomyces yeast now, or you will 

have already created one when you made 

the last Lactobacillus tarter. Preferred ale 

yeast strains are \ Vyeast o. 1007 German 

or o. 2565 Kolsch, Yeast Lab A06 Dus­

seldorf ale, Yeast Culture Kit Co. No. 1200-

A04 German ale or No. 1200-A37 altbier or 

Brewtek CL-400 Old German ale. 

Beer Profile Comparisons 

Lactic acid (mg/L) 

Acetic acid (mg/L) 

pH 

Diacetyl (mg/L) 

Ethyl acetate (mg/L) 

Dimethyl sulfide (mg/L) 

Alcohol by volume 

Original gravity 

Final gravity 

Berliner weisse Lambie American lager 

3137-5549 

122-867 

3.0-3.2 

0 .01-0.02 

3.8-33.9 

2.8-3.4 

1.028-1 .032 

1.002-1 .006 

492-13446 40-150 

530-3944 55-145 

3.2-3.9 3.8-4.7 

45 20-200 

12.2-539.8 8.0-23.0 

100 59-106 

5.0-7.0 2.6-5.6 

1.044-1.072 1.024-1.056 

1.000-1.016 1.002-1.014 
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lch Liebe 
Berliner 

Ingredients for 5 gal ( 19 L) 

2 1/2 lb Durst tvvo-row barley (I. 13 kg) 

4 lb Durst wheat malt (1.8 1 kg) 

or 

2 lb Northwestern dry wheat ma lt 

extract (0. 91 kg) 

2 lb Munton a nd Fison light d ry 

ma lt extra ct (0.91 kg) 

1/2 oz Ha llertauer Hersbrucker 

whole hops, 3 .4% alpha acid 

(1 4 g) (60 min .) 

Lactobacillus culture 

Bre~vtek CL-400 Old German ale 

cup corn sugar (2 37 mL) 

(to prime) 

Original specific gravity: 1.032 

• Final ~-Hie gravity: 1.004 

[6. - 6 

a, Lac· e ahead. On 

Iauter to collect 

:er to cool to cellar 

tempera, ·: : a, d a ale yeast. Ferment 

for anorl-,er n ·e days in primary and rack 

to seco dary. Leave in secondary at least 

eight weeks and bottle with corn sugar or 

fresh kraeusen. 

PHOTO OF BRANDENBURG GATE 
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Berliner 
Splits 

Ingredients for 5 gal ( 19 L} 

3 lb Durst two-row ba rley (1.36 kg) 

3 Jb Durst wheat malt ( 1.36 kg) 

2 oz Hallertauer Hersbrucker whole 

hops, 3.4% a lpha acid (57 g) 

Lactobacillus culture 

Wyeast No . 1007 Germa n a le 

liquid yeast culture 

cup com sugar (237 mL) 

(to prime) 

Origina l specific gravity: 1.030 

Fina l specific gravity: 1.004 

!BUs: 4 

Plan your starters ahead. On brew day 

crush grain , add 1 1/2 gallons (5. 7 L) of 

130-degree-F (54-degree-C) water and hold 

mash at 122 degrees F (50 degrees C) for 

20 minutes. Raise the temperature to ISO 

degrees F (66 degrees C) with 

of boiling water. Boil the ho?: ;- .:-·, =-

ter for 15 minutes beioc a-=-=·-~ : · 

version. Again, increase the ;;-as:- -

ature by adding boiling wate~: :-: -~­

grees F (74 degrees C) , then s;:-a:-g;: ::- .:: 

Iauter. Collect 5 1/2 gallons (20. ::.. 

Bring the sweet wort to a b ., . :-:::- ~ 

the heat and chill to 90 degrees F 3: --­

grees C). Siphon half the volume i..,: 
fermenter and pitch with the Lactoba.: 
culture. Chill the remainder in the :· - ~ 

to 65 degrees F (18 degrees C), sipho:- ·-­

to a second fermenter a nd pitch th - i! 

yeast. Keep the Lactobacillus ferme!"":~­

warm, wrapped in a blanket at 75 to ~ -~­

grees F (24 to 30 degrees C). Keep the a.. 

yeast fermenter between 65 and 70 d~ 

F (18 to 21 degrees C). 

After four to six days rac k both :e­
menters into one secondary and allow ~ 

age for eight weeks before bottling. B -

with corn sugar or fresh kraeusen. AJlo \' 

four weeks in the bottle before sampling. 

Save a few bottles to try the following year. 

PHOTOS SY ROBERT GOLDMA.~. 

GLASSWARE COURTESY OF RASTAL 
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Serving Berliners 
Like a lemonade made four times its recom­

m ended strength, Berliners can be painfully sour 

without the addition of som ething sweet. Weisse 

traditionally is served with a straw and a shot of syrup 

called a schuss. These syrups color the beer as eO as e 

head because they are added to the glass before the beer 

is poured. When ordering a Berliner, bartenders commonly 

ask, "red or green?" The red is raspberry syrup and with 

its addition the flavor profile resembles Belgian tram­

boise. The green is the herbal essence of woodruff, 

fragrant with hay, lemon grass and cough-drop notes. 

With the addition of syrups Berliners have a very sweet 

flavor up front, giving way to the strong lactic character. 

Syrups are considered essential by most Berliners to make the 

eisse more palatable. 

Flavoring weisse is left uo to your imagination . 
Kindl Brewery produces a booklet of recipes and serving suggestions, one 

of which is "Buck's Fizz" containing fresh orange juice. Hofbriius through­

out Berlin have a vast assortment of syrups, juices and schnapps for addi­

tio n to weisse beers. 

Several types of glasses are used to serve Berliners. Jackson describes 

the molle as a short tumbler similar to the type used for Old Fashioneds and 

the kneipe as an oversized Champagne saucer or goblet as two examples. 

The glass is nearly twice as thick as our domestic pint glasses, an interest­

ing contrast for the light delicate flavors associated with this beer. 

ZY!VI U RGY V\Ti n ter 1996 

41 



42 

COMBINATION !iET 

1 . Transferring 
(Siphoning) 
STERILE, SIMPLE, USES AIR PUMP 
NO CONTAMINATION OF HOSES 

WINE 
FILTER SHUT.QFF 

CLAMP 

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 FITTINGS 
(FITS MOST PLASTIC & GLASS CARBOYS) 

• ADJUSTABLE SIPHON TUBE 
• WINE FILTER, COMPLETE SET 

• BOTTLE FILLER 
• ALL HOSES & SHUT-OFF CLAMP 

Call for the distributor nearest you. 

The Vintage Shop 
Ace Plastics (div. of D&S Ind. Ltd.) 

#17, 8333-130th Street 
Surrey, BC Canada V3W 7X4 

Tel: (604) 590- t 911 
Fax: (604) 572-0009 

ROSTMALZBIERBRAUEREI 
ROASTMALTBEERBREWERY 

naturally produced in accordance with the 
"GERMAN REINHEITSGEBOT" ! 

.. . gives your beer more taste and co lor! 

Bren erstraBe 2 Bamberg-Germany 
1:r · Fax: 0 11 49 I 9 51 I 3 56 04 

• e1 visit Bavaria far the Storkbierfest, Germany's 'other' great beer festival. Join 
0 - as they welcome spring with their tasty Bocks and Dopplebocks, many 

eat no other time of year. Includes Brewery tours and special festival meals. 

the land where malt is ki ng! Brewery tours, pub visits, special meals, and 
o · gle malt Scotch distillery. 

<1 explore the grand pub tradition of the Emerald Isle and thots no blarney! 
Yisits, special meals. 

ted for the first time (in Engl ish) by spe<iol gement with B.L. Travel, 
e<hnical seminor will locus on the evaluation ppreciation of the unique 

f Franconia. Special attention will be paid o s beers of Bamberg, including 
, ous Rauchbier (smoked beer) and many of eo Ill 100 beers from the sur­
g region. Includes theoretical and practical pr beer tasting, and diploma. 

of the Bamberg Beer Seminar (above) I 
- mous Oktoberfest. Many_ extras. 

a five day trip to Munich fo r 

e comprehensive 'Beer Heaven' tour. An e ·on of e previous two tours with 
'al places to visit in Southe rn Germony. Oties on your itinerary include 
tellingen where you will stay in turn-of- the-century cottages and picturesque 

osens. locally brewed beers are definitely on the tasting agenda! 

e Our fl agship tour. Simply the tour of a li fetime. 

e Your way any day $997. Air 3-nights hotel with breakfast, travel guide and maps. 
NYC - BOS dep. 

" We know where it ' s at!" 
1-888-277-2379 RF D Box 328, VISA 

Call or w rite fo r detail s. A small Poultney, VT 
Am Ex 

deposit reserves yo ur place. 05764 USA DiS<over 
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TH fAKSTON'S &lll9eodtff 
Rl acv£tVZt:t'otMa.1 o& a&~ !T~tonJvlbbn b~ t/?/IG,.d J/od1.4in. X#c 

Ingredients for 6 U.S. gal (23 L) t:l/ld'/'tJCZ.1t" malf t/z-life~-~ tf~ jttJ-eef" j/mJ£ wid t/elfccue A'o;z-~-
In the mash tun 

10 lb pale malt (4.500 g) (72%) 

I 2/5 lb crystal malt (620 g) (10%) 

I/3 lb black malt ( I20 g) (2 %) (ALL -GRAIN & EXTRACT VERSIONS) 

In the copper 
I lb maltose syrup or com syrup (500 g) (8%) 

I lb invert cane sugar or standard cane sugar (500 g) (8%) 

I oz Challenger hops (28 g) (I20 min.) 

Mash grains in 3 1/2 gallons (13 L) of water at 151 degrees F (66 degrees C) for two 

hours. Sparge with 170- to 176-degree-F (77- to SO-degree-C) water until the gravity of 

the runoff is 1.005. Boil wort for two hours. Cool and pitch a top-fermenting ale yeast. 

To brew an extract version of Old Peculier, replace pale malt with 7 1/3 pounds 

(3,300 g) of nondiastatic, medium-colored malt extract and brew a four-gallon (18-L) 

batch. Heat the water to 104 degrees F (40 degrees C), stir in the malt extract and other 

grains, but not the sugar or hops. Bring to boil, then make the first hop addition. 

I 115 oz Fuggles hops (35 g) (I20 min .) 

2/5 oz Fuggles hops (I2 g) (15 min.) 

Original specific gravity: 1.058 

• Final specific gravity: 1.012 

Alcohol content: 6 .2% alcohol by volume (4.9 by weight) 

This recipe is reprinted from Brew Your Own Real Ale At Home by Graham Wheeler and 

Roger Protz with permission from CAMRA Books, The Campaign for Real Ale, 34 Alma 

Rd., St. Albans, Herts AL l 3BW; camra@camra.org.uk. • Bitterness: 30 EBU 

Current commercial old ale offerings span 

a wide range of gravity, bitterness and color. 

Actual data on nearly 70 British-brewed old 

ales show the following ranges. 

Gravity: 1.040 to 1.125 (10 to 31 °8olling ) 
Bitterness: 15 to 75 I BUs 
Color: 7 to 30 SRM light amber to dark brown 

The highest end of the range is generally 

three to five times greater than the lowest value 

in each case. Thus these commercial exam­

ples define a "style" so broad it could 

encompass three or four other styles of beer at 

the same time. Indeed, Michael Jackso reports 
on three types of old ales that · , - ~~e s:ro o 

mild ales, dark (and in so ,e cases srr •:: bit­

ters and strong ales. (These obsel\'a!io -co e 

from the annual Old Ale Festival organized by 

Mark Dorber at the White Horse in Lond n.) 

A lot of good beers are being made co -

mercially in the United States, but old ales 

aren't among them. If you want to drink a 

good old ale you'll have to travel to Britain 

every time you want a pint, or make it your­

self. Unless you are made of money you'll 

be doing the latter rather than the former. 

There is a nearly infinite number of vari­

ations of old ales to brew. If you're thinking 

you won't be able to explore the style as an 

extract brewer, think again . Commercial 

brewers in Britain use extract in their old ales. 

The Oritins or 0 d e 

Today we group ol 

and often think of them as :.._·-E :.-: :--=­
Indeed, the two appear to _ :: 

ed throughout beer histor ·. 

During the 17th cen ~ · 

the word "ale" denoted srre-~'- --..:: ~he 

word "beer" was reserved i : ·s-- malt 

liquors" (Bickerdyke, 1965). F-.. .. - ur per­

spective this continued to be ·e ;:.:.Iring the 

19th century when most ale r s had a 

starting gravity greater than . 

of them were above 1.090. 

One source ofrecipes from e mid-I BOOs 

is Amsinck's Practical Brewings. a collection 

of more than 60 actual recipes from work­

ing breweries of the time. In th is collection, 

most ales are labeled from X to KXXX.X to 

indicate their relative strength in a range 

from about 1.055 to 1.140 original gravity. 

Among these British ale recipes we find two 

for "Old Ale" that provide hints of how this 

style differed from other strong ales. 

One recipe was for "London XXX Old 

Ale" (Amsinck, 1868) that had a starting 

gravity of 1.086, lower than the other XXX 

ales in the same publication. This old ale 

had only a slightly lower hopping level but 

: i,her saccharification temper­

«-<:· an o her XXX ales. The higher mash 

:->::"?frature gave a more dextrinous wort that 

-u] ed in a lower degree of apparent atten­

uation - 58 percent for the old ale versus 

62 to 71 percent for the others. In addition 

to these processing differences, the recipe 

notes make clear that the old ale was aged 

one full year before distribution. 

A second recipe from th is source, labeled 

"Dorset XXX Old Ale" shows many similar 

characteristics including a relatively high mash 

temperature that produced low attenuation at 

58 percent. Aging is not explicitly stated, but 

after fermentation the beer was transferred to 

a "vat," which is the usual resting place for 

aging beers. These old ales were brewed for 

low attenuation and that seems to have been 

a key characteristic in distinguishing them from 

other ales brewed to a similar starting gravity. 

Today this can still be a useful characteristic 

in distinguishing old ales from other styles. 

The aging issue appears to have been 

another important element of the style in the 

mid-1800s and that is still true in some cases 

today. Another reference from 1881 supports 

the fact that extensive aging may have been 

the chief trait of old ales (Corran, 1975). It 

lists two old ales, giving their ages as two and 

three years old respectively. The listings 

appeared as follows: 
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Somerset Old Vat 

2 years 
3 years 

OG % Alcohol (by Volume) 

1.071 6.5 
1.085 8.6 

From other sources we know aged beer 

was a common element in porters and stouts 

at this time and it is generally acknowledged 

that such aging played an important role in 

developing the flavor profile of ales as well. 

During aging, beers developed a distinctive 

flavor trait, an acidic and perhaps fruity char­

acter along with a horsey or leathery 

character and some solventlike notes. Many 

of these flavors are produced by the pres­

ence of Brettanomyces and various other 

microbes in the aging vats (Lodahl, 1994). 

We find a description of this in 1890, in a 

report from a consultant to the English hop 

industry (Coran , 1975): 

"There was formerly a taste among Eng­

lish consumers for old ale, which had to be 

vatted for at least a year and probably more, 

before it was consumed, and acquired a sub­

acid flavor , particularly relished by the 

consumer ... " 

Consistent with this , laboratory analy­

ses from the late 1800s show the aged beers 

from Britain displayed a rather high level of 

acidity (Wahl and Henius. 190 ). 

From the data we have reviewed. i• is 

clear that old ales were aged before distrib­

ution and an acidic taste was part of the 

flavor profile. What remains unclear is the 

exact rationale for naming the beers "old 

ale." This appellation may indicate the use 

of an "old" recipe or "old" brewing methods 

as is seen with the German alt beers. How­

ever, given the aging used, the term "old" 

may simply refer to the maturity of the prod­

uct it describes. Given the distinct flavor 

profile attributed to such products above, 

this seems to be the most likely explanation. 

Today' s Old Ales 

Today's old ales include some for which 

significant age is a defining characteristic. At 

the same time, many products labeled "old 

ale" today in Britain are no older than many 

other beers sold at the same pub. Several 

classic British examples of old ale can be 

readily obtained in the United States. The 

best known is Thomas Hardy's Ale (Eldridge 

Pope). At 1.125 , this beer has an original 

gravity well into the barley wine range, but 

Britain's beer writers continue to classify it 

as an old or strong ale. Betvveen presenta­

tion and flavor impact, this beer is hard to 

forget. It is intensely malty and sharply alco­

holic with a soft vinous character underneath 

that makes it very drinkable. This example 

is vintage dated and the brewer recommends 

additional aging by the consumer. 

The arrestingly named Old Pecu lier 

(Theakston) has a heritage dating back to 

1890 and Jackson says it is "arguably the 

definitive example" of the middle gravity 

(1.055 to 1.080) old ales. Fruity and soft, it 

reminds some observers of black currants. 

With an original gra\;ty of 1.057 and 28 

!BUs, this product is close to the median of 

all contemporary commercial examples. 

Gale's Prize Old Ale is another example 

with a long heritage and widespread renown. 

ADJUNCT - Any grain or fermentable ingredient added 

to barley malt for brewing. :Y.: 
ATTENUATION - The degree to which residual sug· 

ars have been fermented. L 0 S S A R y 
DEXTRINOUS - High in unfermentable sugars. 

IBU - International Bitterness Units are numbers 
used to describe the bitterness of a given beer. They 
represent the parts-per-million of isomerized alpha 
acids present in beer. 

MALTODEXTRIN - Unfermentable soluble sugar that 
adds body and mouthfeel. 

SACCHARIFICATION - The conversion of starch to 
sugar via enzyme activity in the mash. 
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It clocks in at 1.094 

with 48 !BUs and is 

quite fruity but intense­

ly dry with hints of 

raisins and some 

acidic notes (Wheel­

er and Protz, 1993). In 

my opinion this beer fits 

the description once given 

by a 19th-century beer writer 

who described aged ale as 

being "racy but mellow." 

Another, called Old 

Thumper (Ringwood), is being 

made in the United States by 

the Shipyard brewery in 

Portland, Maine. A close 

relationship between Ship­

yard and Ringwood brewery in England, 

which originated the brand, ensures that the 

U.S. brew is quite similar to the original. At 

original gravity 1.058, it is pale to light amber, 

soft and fruity like peaches or apricots. On 

the sweet side, some consider it cloying. It 

has lingering fruitiness in the finish . 

Two other English examples are Old 

Buzzard and Old Navigation. Old Buzzard 

(Cottleigh) has an original gravity of l.045 , 

it is light brown with a nice caramelly note, 

some nuttiness and a slight fruitiness. It has 

a very soft finish with lingering caramel and 

fruit notes. Old Navigation (Hos. ·ns and 

Oldfield) has an original gravitv o:' ~ .071, it 

is deep brown in color and tastes a bit fruity. 

This well-attenuated beer·- sweet with malt 

and alcoholic warmth. 

Old Ale Grain Bills 

In these commercial examples you can 

see the variety of products encompassed by 

the old ale style designation today. One divi­

sion of this style offered by Jackson is based 
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~IGURE 1. CATEGORIZATION 0~ 
COMMERCIAL OLD ALES AHD 

~ ~ lJ '>c'>loc"""''""T 

PALE OLD ALE 3 

100% Pale 

GRISTS ~OR 10 OLD ALE RECIPES 
PALE OLD ALE 2 

92% Pale 
4% Sugar 
4% 0ther 

Pale IIICIIt 
only 

The round chart represents an analysis of 67 commercial 
old ale recipes showing brewer's approaches to grain bill 
formulation. In all cases, the percentages refer to the 
total data base of 67 recipes. 

Pale iiiOI! plus 
~ oljvt1ds 

~ 
~~ 

I§ 
li 

$ 
~ The glasses contain corresponding old ale grist bills you 

can use. -8 

NOTES: 
± Crysta l malt may be included at the 

discretion of the brewer. 

• Light or pale malt extract can be subsliluled lor 
pale malt in the following ratios: Rep ace a 
pound of pale malt wi1h 0.6 pounds dry 
extract or 0.7 5 pounds malt syrup. 

• Wheat includes wheal malt, torrefied wheat, 
wheat flour and wheal syrup. 

• Sugar includes invert, cane and brown sugar; 
maltose syrup and glucose syrup. 

• Other includes flaked barley, flaked maize, 
amber malt and molt extract. 

on flavor. In my research on the style , I 

analyzed the recipes used and identified 

another classification system that ay be 

more useful to brewers. 

The analysis is base on 6 i recipes, 

most of which come irom Roger Protz's The 

Real Ale Drinker's Almanac (Neil\\ ilson 

Publishing. 1993). The analysis divides the 

classification of old ales into two major cat­

egories: pale colored and dark coloreci The 

commercial examples are nearly evenly 

split between these two groups. 

Within the pale group, most recipes 

include crystal malt as well as some adjunct 

- wheat, maize, flaked barley or sugar. A 

small number of recipes exclude crystal malt 

or rely solely on pale malt. Within the dark 

group, the recipes are fairly evenly split 

between two camps. In the first , chocolate 

malt is used, in the second black malt is pre-

.... 
::2 
Do 

Pole and 
cryslalmolt 
plis s 

When black malt is used . -;- :::al is used 

slightly less often -only 67 • r-ent of the 

time. Also, within the blac·· malt group, 

wheat is included about hali e time. 

The use of sugar in about one-third of 

the recipes is consistent acr ss the major 

groupings of this analysis. Als , the distrib­

ution of these major malt bill types is 

consistent across the range of gravities rep­

resented by current old ale styles. All recipe 

groups including pale colored beers and dark 

colored beers have examples below 1.045 

and above 1.065 and each group's mean 

gravity falls between 1.052 and 1.062. 

The one exception to this even distribu­

tion of gravity is above 1.080. These 
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high-gravity old ales are twice as likely to 

come from the ··pale" group as from a "dark" 

group. This observa ion supports the dis­

tinction of a contempora substyle of "strong 

ale" as mentione · Ja kson. It could be 

• _ales generally are made 

without dar , a,ts and possess a gravity of 

1.080 or grea·er. One iearure that further sets 

these stro , ales apart from the other old 

ales is t e relative lack of commercial old 

ales with gra\'ities between 1.070 and 1.080. 

Further analysis reveals the relative 

amount of each grai n used in these recipes 

as shown in Figure 2. This tells us that pale 

malt accounts for the vast majority of the 

gravity in most of the old ale recipes and 

adjuncts such as sugar and com may account 

for the lion's share of the remaining fer­

mentable material. More important, however, 

it shows the amounts of crystal , chocolate 



and black malts that appear in these recipes. 

From these data we can formulate an initial 

recipe and adjust it across the full range of 

values used as we explore the style . 

By combining the data from the light and 

dark colored categories we can quickly 

sketch suitable malt bills for the 10 major 

subgroups of this style. 

Once you have decided on the type of 

malt bill you will have to decide what grav­

ity of ale to make . Since the commercial 

examples span such a broad range, you can 

throw together just about any quantity of 

ingredients according to these ratios and 

produce a product that fits the bill. To get 

in the range of 1.055 to 1.070 where the 

majority of old ales fall, you'll want a total 

of 10 to 15 pounds (4.5 to 6.8 kg) of grain 

per five-gallon (19-L) batch . (This assumes 

an extract efficiency of about 70 percent.) 

For example, if we wanted to make a 

1.055 original gravity version of the Dark Old 

Ale No.2 chocolate-malt-based recipe from 

Figure I we would need a total of 10 pounds 

( 4.5 kg) of grain for a five-gallon ( 19-L) batch 

as follows : 8.9 pounds (4 kg) pale malt, 0.5 

pounds (227 g) chocolate malt, 0.3 pounds 

(136 g) sugar and 0.3 pounds (135 g) of other 

fermentables , such as flaked barley. 

~IGURf 2: Grain Proporfion bv 
Wei~ht in Commercial Old Ale Recipes 

Proportion of Total Grain Bill, When Used 

Groin Average Maximum Minimum 

Pale 89% 100% 74% 
Crystal 7% 17% 3% 
Chocolate 3% 10% 1% 
Roast 3% 3% 3% 
Black 3% 5% 1% 
Wheat 6% 10% 1% 
Sugar 8% 18% 2% 
Other 8% 16% 1% 

Notes: 

• Wheat includes wheat malt, torrefied wheal, 
wheat flour and wheat syrup. 

• Sugar includes invert, cane and brown sugar; 
maltose syrup and glucose syrup. 

• Other includes flaked barley, fl aked maize, 
amber molt and malt extract. 

Of course , those who really want to 

explore this style will stretch these malt bills 

to the lower and upper limits of the original 

gravity range. There is just one caveat to keep 

in mind as you brew this style. You want to 

achieve a fairly low level of attenuation, so 

plan to mash at a high temperature, say 155 

At the beginning of this article , we saw 

a broad range of bitterness values in the old 

ale style, from 15 to 75 !BUs. Because the 

gravities encountered in this style also cover 

a broad range, we don 't really know what 

the balance should be. To solve this prob­

lem, I use a ratio called bitterness units to 

'"j/oa cod!l.yzem:l pav<:i 

~old ak:J wtthoat &wvl? 

tJ"ted eoe/~ /wdJd& OCl/iatt&?.// 

to 158 degrees F (68 to 70 degrees C). If you 

use extract, select one that gives a low level 

of attenuation or use some maltodextrin to 

increase the body of the finished beer. 

Extract can be substituted for some or 

all of the pale malt in these recipes. Simply 

multiply the weight of the pale malt by 0./5 

to arrive at the amount oi extract S\7U need­

ed or y 0.6 to get , a .. o· - o: ; malt 

extra :o ;.t: . ror e t-ale • a:· - . ale or 

lighc malt exuact. ior the wheat s wheat 

extract and steep any specialty grains. Of 

course, unhopped extracts give the brewer 

more control over finished flavor. 

The Rest of fhe Recipe 

Malt bill is the biggest issue in making 

an old ale, but there are other factors crit­

ical to producing an authentic rendition of 

the style. First , hops. Not surprisingly , 

British brewers use English hops. Among 

the commercial beers the favorite hops 

were Whitbread Golding variety, Kent 

Golding and Styrian Golding. The · 

appeared in 74 percent of all t!->e .::o-­

mercial old ales analyzed. X ex~ rO? 'a; 

was a variety called Challenge:. :o..J:.C: ·-: 

47 percent of all recipes, and the, Fu=le , 

found in 42 percent of all the old ales. 

While Challenger may be difficult to come 

by in the United States, Kent Goldings and 

English Fuggles can be found and substi­

tuted. U.S.-grown Fuggles or Willamette 

varieties also can be used. 
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gravity units , or BU:GU , to assess the bal­

ance of each style. Bitterness is gauged in 

!BUs while the gravity units are simply the 

last two or three digits of the original gravi­

ty. Thus a 1.040 beer has a GU of 40, a 

1.0/5 beer has a GU of 75 and a 1.120 beer 

ha a GU of 120. 

As it turns out, the average BU:GU ratio 

ior ommercial old ales is 0.58, with a range 

from 0.45 to 0.79. This means, on average, 

an old ale with an original gravity of 1.055 

will have 32 bitterness units. To get this , 

multiply the gravity units of your recipe (in 

this case 55) by the BU:GU ratio (0.58). 

Using the maximum and minimum BU:GU 

values, we see that the same beer might have 

as little as 25 (55 x 0.45) or as much as 43 

!BUs (55 x 0. 79). 

If you are new to hop calculation and 

need a simple way to determi..1e .·o • iner­

ness, assume that 'Oli 'i...: eec! :.75 ounces 

(50 g) of a 4 per-e - :-~a-.· hop boiled for 

60 minur : w a.:::-:e-·e ~e necessary bitter­

ness: ...... a ;7."e-gal!on (19-L) batch of beer. 

:>-- - ~-s...;;-es utilization of 25 to 35 percent.) 

:·ing at both commercial and suc­

.::e ·iul homebrewed recipes for old ale , I 

iind that most brewers include one or tvvo 

late hop additions. These late additions can 

be made anytime during the last 30 minutes 

of the boil, steeped in the hot wort after the 

boil or dry-hopped in the secondary fer­

menter. Among homebrewed old ales that 

made it to the second round of the AHA 

National Homebrew Competitions of 1993 

and 1994, the average flavor hop addition 
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(added 10 to 30 minutes before the end of 

the boil) was 0.86 ounces (24 g) in five gal­

lons (19 L). The average aroma hop addition 

(added during the last 10 minutes of the boil) 

was a bit smaller at 0.61 ounces ( 17 g). Dry­

hop additions averaged one ounce (28 g). 

Compared to a lot of styles, the late hop­

ping for old ales is relatively simple, although 

there is still plenty of room for variation. If 

you are looking for someplace to start, for a 

five-gallon (19-L) batch I recommend 0.75 

ounces (21 g) at 20 minutes before the end 

and 0. 75 ounces (21 g) steeped in the hot 

wort after the boil. 

Because old ales have been brewed all 

across Britain , there is no one water chem­

istry profile associated with the style. More 

carbonate waters will be better suited to 

dark-type old ales and they may not toler­

ate high levels of bitterness. If you want to 

make a dryer or paler version, you might try 

using slightly softer water. 

When making your yeast selection keep 

in mind the goal of low attenuation. Select­

ing a strain such as the low-attenuating Irish 

yeast will work, as will some of the strains 

that promise "woody" or "full-bodied" results. 

Here, as with other aspects of the style , you 

have plenty of room for experimentation. 

If you consider the vast spectrum of oppor­

tunity available to you in making old ales, it 

is clear that you could spend years making 

this style without having tried every possible 

variation. On the other hand, if you want to 

taste the full spectrum of old ales but don't 

have the patience to brew them all yourself, 

you might adopt the style as a club project. 

Just divide up the style into a dozen or more 

examples. assign them and bring them togeth­

er for one tas · _. The results of brewing any 

one of these \ · · ;fuJ old ales should be 

enjoyable. The taste c: a 

e. 
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O nly Morgan 's has a brewing system that truly makes beers extraordinary, individual, different. Traditionally 

kettled beer kits, master blends that allow you almost infini te tailoring and styling of your very own beer, base 

extracts that let you build your favourite beer from scratch. Don' t just bre\ , bre\i the best. 

A TWO WEEK HOLIDAY I STRALIA 
ENTER THE BIGGEST EVER BREWING COMPETITION AND YOU COULD WIN ••• 
Entries will now be accepted until February 1997 
A two week holiday in Australia including 5 days on beautiful 

Dunk Island on the Great Barrier ReeL a visit to Ayers Rock in 

central Australia and a stay in Sydney, venue of the 2000 

Olympics and spending money!!! Test your beermaking 

creativity, all it takes is for you to submit your own Morgan 's 

beer recipe together with its name, a full description of the 

beer and the advised method of making it. 

FOR MORE INFORMATION SEE MORGAN'S "BREWERS 
NEWS" AT YOUR LOCAL BREW STORE. 

The Master Beers 
The Master Blends 

DISTRIBUTED BY - liM LD CARLSON (330) 678 7733 CROSBY 

& BAKER (508) 636 5154 Fh STEINBART (503) 281 3941 CANADA ABC 

CORK (519) 668 6160 CANUCK BREWING (403) 482 3456 

CHECK OUT OUR HOME PAGE http ://www.powerup.eom .au/ - morgans/ m o rg_ toc.htm 
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.. I ~u.st entered 
for the free 

t-5hirt C\nd he\ If­
pound of hop.s" 

q~eP 
WINNER OF THE 1996 

WORLD HOMEBREW CONTEST 

Out of 1,680 entries, Jeff's homebrew was one of three 
~ ~ chosen by the World Homebrew Contest's international beer 

- judges. If his dark, smooth lager impressed them, then you'd 
surely want to sample its complex malt flavors. Luckily, you can. 

The World Homebrew Contest - sponsored by the Boston Beer Company- is 
proud to introduce the winning recipes, appropriately named LongShot. 
Give 'em a try. And don't hesitate to enter your own homebrew next year. 
Because there's nothing like winn ing against enormous odds. 

''V e read 't · The e Be 
I ndustry leaders like Pat and Dan __ 

ins ide information craft brewers from 

technologies. beer recipes . legislati ve alerts . marketing and dism;;::c"""a:;"" 

you need to succeed in today ·s competitive market. 

er 

Whether you·re an established brewery or just in the planning stages. our in-deplh 

will give you infomJation you can put to work immed iately . After all. your bu 

our bus iness. 

See for yourself. ubscribe to The New Brewer today! 

.. 

r--------------------------------------------, 
Please complete the follo~ing info rmation. \Ve" ll rush subscription information your way! 

NAME ----------------------------------------------------

ADDRESS --------------------------------------------------

CITY ________________________________________________ __ 

STATE/PROVI NCE ----------------------- ZIP/POSTAL CODE ______ _ 

COU. TRY ------------------------,--- TELEPHONE ----------­
Please return this coupon to: Inst itute for Brewing Studies. PO Box 1510. Boulder. CO 80306-
I510. U.S.A. Contact (303) 447·08 I 6, FAX (303) 447-2825. ibs@aob.org or http://www.aob.org/aob 

I for fruter sen •ice. ZY96 

L--------------------------------------------~ 

Pat and Dan Conway, Co-Owners, 
Great Lakes Brewing Co., Cleveland, Ohio 

""New Brewer y 0 R I NS I DER'S V I EW TO T H E CRAFT·BREWIN G IND U STRY 
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The Brewing of Paddlewheel Pilsener 

I 
n mid-1995 , Karen Barela, president of the American Homebrewers Associa tion, a ' 

Doug Lindley if he would brew a lassie Pilsener for the AHA 1996 National Home­

brewers Conference in ).lew Orlean the following June. Doug, an accomplished 

home brewer since 19 0 an ofessional brewmaster at Acadian Brewing Co. of 

show some southern hospitality homebrew style. 

e rewers of New Orleans in I 984 and has served as 

ade by members for club functions and meetings, 

ent including large pots and Iauter tuns. In addi­

equipment that can be used to make large-scale 

'as own equipment and that of the club, accommodat-

ing the uncommonly large at-h _iz \\ d be no problem. 

About 180 gallons (681 L) of r woul be needed so each conference registrant could 

receive a bottle and to provide draft beer at conference fu nctions. At his house Doug has 

a system capable of brewing up to 60 gallons (227 L) of beer at a time, so it would take 

three consecutive brews to make the 180 gallo ns . Because the club had large stainless­

steel pots and other equipment available, Doug decided to brew two 90-gallon (3 40.6-L) 

batches on consecutive weekends. 

Doug fermented the batches in 15 1/2-gallon (59-L) stainless-steel kegs. Conveniently, 

the author has an 8- by 8-foot walk-in cooler at his house , so finding a place to keep the 12 

kegs cool during fermentation was no problem. Doug has a reverse-osmosis water filtration 

PHOTOS COURTESY OF RALPH LATAPIE 
LOGO DESIGN BY WENDY LYONS 
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system so soft water fo r the classic Pilsen­

er was readi ly ava ilable. Doug and his 

helpers brewed at the Acadian Brewing Co. 

on two consecutive Sundays using club and 

members' equipment. 

Use a reverse-osmosis water filter or other 

water treatment procedure to soften the mash 

and sparge water to 25 to 50 ppm hardness. 

Adjust the pH to 5.4 with food-grade phos­

phoric acid. Hold the grain and . gallons of 

treated water at 122 degrees F (50 egrees ) 
for 25 minutes, then ra ise to 150 degrees F 

(66 degrees C) for one hour. Once co \"er­

sion is complete raise the mash temperature 

to 170 degrees F (77 degrees C) and place 

the mash in three Iauter tuns. Sparge with 

168-degree-F (76-degree-C) water. 

The specific gravity of the first wort was 

1.088 (22 °Plato) . Doug sparged until the 

specific gravity of the last wort was about 

1.012 (3 °Piato). In the end about 90 gallons 

(340.6 L) of wort were collected at a specif­

ic gravity of 1.048 (12 °Plato). Add treated 

water to the boiling pots during the boil to 

maintain a total volume of 90 gallons. Cool 

the wort with a counterflow wort chiller and 

pitch Wyeast o. 2206 Bavarian lager yeast. 

Attach airlocks and ferment between 50 and 

-_ egrees F (10 and 11 degrees C). 

ook about 10 days. \ Vhen 

reduced from 12 kegs to 10 and aged at 34 

degrees F (l degree C) for about 30 days. 

Because the beer was not fermented or 

aged in one container, there were flavor vari­

ances between kegs. For consistency in the 

finished product, blending was necessary. 

To accomplish this , Doug made two mani­

folds , one for the C02 gas to push the beer 

and the other for the beer itself. All the hoses 

going to and from the manifolds earned the 

apparatus the nickna me of the "octopus. " 

Carbon dioxide went from the tank to one 

manifold which had 10 separate valves with 

Doug shows the inside of a Iauter tun lid. The perforated copper pipe is connected to a stainless-steel pan attached to the 
top of the former ice chest. 
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Above: Wort from three Iauter tuns 
drained into a one·quarter·barrel keg 
and was then pumped into the boiling 
pots. Right: Doug bottled Paddlewheel 
Pilsener with a counterpressure bottle 
filler. The beer was both fermented 
and aged in an eight· by·eight·foot 
walk·in cooler. 

fold with one line exiting the manifol an 
-e-

beer started flowi "' i ·o the nine final 

cleaned and sanitized k , The contraption 

worked perfectly and all of the original 10 

kegs were emptied at nearly the same time. 

Best of all , the beer ta ted the same from all 

of the fina l nine k "'-. 

The beer was force carbonated with C02 

prior to counterpressure bottling the 600 six­

ounce bottles for conference attendees and 

50 750-ml bottles for the banquet tables. The 

kegs and bottled beer were transported and 

stored at the Acadian Brewing Co. cooler. 

Kegged Paddlewheel Pilsener was available 

at the first night's activities and the trade show 

on the final day of the conference. 

The beer received rave reviews from con­

ference attendees and somehow Doug still has 

two kegs (one full barrel) of Paddlewheel Pilsen­

. er in the cooler. If it holds up, perhaps we will 

get another taste of it at the 1997 conference. 

Ralph Lata pie is a member of the Crescent 

City Homebrewers of New Orleans. A wine­

maker for 13 years he has been homebrew­

ing on a regular basis since he discovered keg­

ging three years ago. He is a marine fisheries 

biologist who also enjoys hunting alligators 

and cooking. ~ 

Since 1971 

WINE AND BEER MAKING 
EQUIPMENT AND SUPPLIES 

WHOLESALERS 
TO 

HOME WINE AND BEER MAKING RETAILERS 
MICROBREWERIES AND WINERIES 

CALL 

1-800-288-8922 
WHOLESALE INQUIRIES 0 Y 

MEMBER 

2315 VERNA COURT 
SAN LEANDRO, CA 94577 
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• FILTER your tap water .. . forget about boiling or 
buying bottled water! 

• Remove chlorine, odor & bad taste from tap water. 

• PURE-BREW systems priced from$ 29.95 

"My PURE-BREW is Effective, Easy to Use and it' s No Sweat" 
Mark Knoebl- Wheaton, IL Award Winning Homebrewer 

~~~ 
@ill@ill@ill 

Check out our newest product line 
+ Cool your wort and pitch your yeast fast. 
+ Introducing the Z¥MUR-CHIT...LER Counterflow 

wort chiller & Z¥MUR-CHIT...LERFITTINGS KIT! 

Call 7 days: 1-800-255-5653 Dealer inquiries invited 

mMURTECH 
3525 Del Mar Heights Rd. E'-4-.J ­

.YOUR HOM£BREW \ffi.L 

•••••••••••••• • • • • • • • • • • • • • • • • • • • • • • • • • 

The Finest in Home Beer Making 
Equipment & Supplies 

Please Call for a 
FREE Catalog 

1-800-315-1208 
(919) 453-2803 

• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • 

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 Dra ft Beer 
3 Plates Re inforce d · Size S" x 8" 

' ' l In 

I 

1'[] 

' ' ' ' ' ' ' ' ' ' ' ' ' ' ' 

Serving the Trade 
Since 1963 

Home of the 
Fastest Se 

Wholesale Only 

ELINE OF 
SEER AND 

IG SUPPLIES 
PRODUCTS 

ans - Dry Malt 

=>s BY THE: 
-Gross Box 

~ Jet Bottle Capper 
Coast to Coast 

WJ · e or our 
detailed list of items . 

7024 NE Glisan Street 
Portland, Oregon 97213 U.SA 

Phone (503) 254-7494 • Fax (503) 251-2936 
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~~e tur11ed water i11tc wi11e 
a11d created a 11ew religic11. 

, 
:J Please send me FREE information about homebrewing 
and the American Homebrewers Association. 

: Address _ _ ________ _ ______ _ 

I : cny _ _ __________________________ ___ 

J Stat:e/Province Country _ ______ _ 
I l P one ________ ___ _ ______ _ 
I 

1 FAX E- mail ------ --­

: Contact the Amerrican Homebrewers Association : 
1 PO Box 15 10, Boulder, CO 80306- 15 10, U.S.A. Contact 
: (303) 44 7-08 16, FAX (303) 44 7-2825, aha@aob.o rg or 
1 ttp :J .aob.orglaob for faster service. AHASP 

Think what might 
happen when you 

turn water into beer. 
You like beer, so why not make 

your own? The resu lts may surprise 
you. You don't need a miracle or 

divine in te rvention, just the he lp of the 
American Homebrewers Association" 

and its magazine, Zymurgy". Before 
too long you 'll be brewing beers 

that create quite a following. 





C OLOR A DO 

CLASSIC ENGLISH·STYLE PALE ALE 
SILVER: Custer ' s Las t A le , Snake River 
Brewing, jackson, \,VY 
BRONZE: Br ickho use Extra P a le Ale , SLO 
Brewing Co. , San Louis Obispo, CA 

INDIA PALE ALE 
GOLD: Ponderosa IPA, Prescott Brewing Co. , 
Prescott, AZ 
SILVER: In d ia Pale Ale, Blind Pig Brewing 
Co. , Temecula, CA 
BRONZE: India-pendence Pale Ale, Pacific 
Brewing Co. , San Rafael, CA 

AMERICAN PALE ALE 
GOLD: Mt. \"'hitney, Butterfield s..,..~ _Co-. 
Fresno, CA 
SILVER: Snake River Pale Ale, Snake River 
Brewing, jackson, \ V't' 
BRONZE: South Platte Pale Ale, Columbine 
Mill Brewery, Linlewn, CO 

AMERICAN AMBER ALE 
GOLD: Twisted Amber, Twisted Pine Brewing 
Co., Boulder, CO 
SILVER: An gel Creek A m ber Ale , Ruby 
Mountain Brewing Co. , \Veils, NV 
BRONZE: Alaskan Frontier, Alaskan Brewing 
Co. , juneau, AK 

TRADITIONAL ENGLISH·STYLE BlnER 
GOLD: English Extra Special Bitte r, Blind 
Pig Brewing Co. , Temecula, CA 
SILVER: j ackson's ESB, Snake River Bre\\ong, 
jackson, VITY 
BRONZE: Belk's Extra Specia l Bitt e r , An­
derson Valley Brewing Co., Boonville, CA 

SCOTTISH·STYLE ALE 
GO LD: YC BC Scotch Ale , Yegua Creek 
Brewing Co., Dallas, TX 
SILVER: Laugh ing Lab Scott ish Ale, Bristol 
Brewing Co .. Colorado Springs, CO 
BRONZE: Arapah oe Amber Ale , Great Divide 
Brewing Co .. Denver, CO 

GOLDE N ALE / CANADIAN·STYLE ALE 
GOLD: Bacchanal Blon de, Angelic Brewing 
Co., Madison, \VI 
SILVER: Alaska n Pa le. Alaskan Brewing Co. , 
juneau, AK 
BRONZE: Lndependence Gold, Independence 
Brewing Co. , Philadelphia, PA 

KOLSCH 
BRONZE: Kolsch, \Vater Street Brewery, Mil­
waukee, WI 

ENGLISH·STYLE BROWN ALE 
GOLD: M idlands Mild, Bradley's Restaurant 
and Brewery, \Vebster, TX 
SILVER: Poppy jasper Amber Ale , El Taro 
Brewing Co. , Morgan Hill, CA 
BRONZE: Golden Gate N ut Brown, Golden 
Pacific Brewing Co. , Emeryville, CA 

1996 GREAT AMERICAN BEER 
FESTIVAL'MXV MEDAL WINNERS 
SEPTEMBER 26-28 

AMERICAN BROWN ALE 
GOLD: Rio Grande Brown , O'Ryan's Tavern 
& Brewery, Las Cruces, NM 
SILVER : Tenderfoot Brown Ale , II Vicino 
Wood Oven Pizza & Brewery, Salida, CO 
BRONZE: Buffa lo A le , Hoffbrau Steaks 
Brewery, Addison, TX 

GERMAN·STYLE BROWN ALE/ 
DiiSSELDORF·STYLE ALTBIER 
SILVE R: Cliffhanger Alt , Coppertank Brewing 
Austin, Austin, TX 
BRONZE: Louisville Alt , Bluegrass Brewing 
Co. , Louisville, KY 

GERMAN·STYLE WHEAT ALE 
GOLD: Heavenly Hefe-Weizen , Heavenly 
Daze Brewery, Steamboat Springs, CO 
SILVER: Wixa Weiss, Wynkoop Bre\\ong Co. , 
Denver. CO 
BRONZE: Gudenteit Hefe \\'eizen. :\lickev 
F1n.n~s Sre'~r'e:" ~ :r::ez:.- - rL 

ROBO:ST PO 
. .\lakanudo Porter, Cen-ecerias L2 

G-uda, San Diego, CA 
Sn VER: 0 . Henry's Porter, Waterloo Bre\ving 
Co. , Austin, TX 
BRONZE: Deep Enders Dark Porter, Anderson 
Valley Bre\\ong Co., Boonville, CA 

BROWN PORTER 
GOLD: Black Butte Porter, Deschutes Brewerv, 
Bend, OR ' 
SILVER : Tota l Disorder P o rter, Big Horn 
Brewing Co., Englewood, CO 
BRONZE: S t . Charles Porte r, Blackstone 
Restaurant & Brewery, ~ashville. TN 

DRY STOUT 
GOLD: Skookum Stout. Captains City Brewery 
Inc., Coupeville, WA 
SilVER: Mambe S tout. ~1i1e High Brewing 
Co., Denver, CO 
BRONZE: Heart of Darkness XXX S tout , 
Twenty Tank Sre\\ .. San Francisco, CA 

SPECIALTY STOUT 
GOLD: Kinnikink:k Old Scout Stout, Twenty 
Tank Brewery, Sa;, Frnncisco, CA 
SILVER: Rodeo tout. Crested Butte Brewery 
& Pub. Crested Bttne. CO 
BRONZE: Holy Col\•! tout, Holy Cow! Casino. 
Cafe & Brewe:v. Las \'egas, NV 

STRONG ALE 
GOLD: Imperial Stout. Valley Forge Brewing 
Co., \1'3\• e, PA 
SILVER: Jeremiah Red , B)'s Pizza, Grill & 
Brewery. Brea, CA 
BRON ZE: Aul d Lang Sy ne Holiday Ale , 
Coast Range Bre\\ong Co. , Gilroy, CA 

BARLEY WINE 
GOLD: Big I 2 Barleywi n e , Little Apple 
Brewing Co. , ~1anhattan, KS 
SILVER: Centurion Barleywine Ale , Golden 
Ciry Brewery, Golden, CO 
BRONZE: Old W easel Barleywine, Steelhead 
Brewery, Burlingame Station, Burlingame, CA 

1996, DENVER 

BELGIAN·STYLE ALE 
GOLD: Abbey Belgian Style Ale, New Belgium 
Bre\\ong Co. , Fort Collins, CO 
SILVER : Blue Moon Honey Blonde, Blue 
Moon Brewing Co. , Denver, CO 
BRONZE: Celis Grand Cru , Celis Brewery, 
Austin , TX 

BELGIAN·STYLE SPECIALTY ALE 
GOLD: Li tt le Red Rasp berry, Wynkoop 
Brewing Co. , Denver, CO 
SILVER: RedRock Whi te , RedRock Brewing 
Co. , Salt Lake City, UT 
BRONZE: Overla n d W h ite , Overland Stage 
Stop Brewery, Longmont, CO 

EUROPEAN-STYLE PILSENER 
GOLD: DeGroen's Pils , Baltimore Brewing 
Co., Baltimore , MD 
SILVER: Wild River Bohemian Pils , Wild 
River Bre\\ing, Grants Pass, OR 

0111!: Pecks Pilsener, Great Dane Pub 
- % Co. • la"...iso! WI 

EXPORT 
GOlD: .\J Gold. ""'"iiOOG 5.== 
Ventures. _ · .\t\ 
SILVER: Hubsch Lager, Suof,...,X Pri\=:Jerei 
Hubsch, Davis, CA 
BRONZE: Garten Brau La,aer, Capital Bre\\­
Co., Middleton, WI 

AMERICAN LIGHT LAGER 
GOLD: Pabst Gen u ine Draft Light , Pabst 
Brewing Co. , Milwaukee. VVI 
SilVER: Coors Light, Coors Brewing Co. , 
Golden, CO 
BRONZE: Bu d Ligh t , Anheuser-Busch , St. 
Louis, MO 

AMERICAN LAGER 
GOLD: Bu dweiser, Anheuser-Busch , St. 
Louis, MO 
SILVER: Pabst Blue Ribbo n , Pa st Bre\ving 
Co., Milwaukee. \Vl 

AMERICAN PREMIUM LAGER 
GOLD: Orig-inal Coors. Coo Sre"\\ing Co. , 
Golden, CO 
SILVER: Coors Extra G<>ld. oors Brewing 
Co. , Golden, CO 
BRONZE: Point SpeciaL Sta-ens Point Brewery, 
Stevens Point, I Vl 

AMERICAN SPEC IALTY LAGER 
GOLD: Rai n ier Ic e . Rai n ier Brewing Co. , 
Seattle, WA 
SILVER: Mickey's Malt liquor, G. Heileman 
Brewing Co., LaCrosse.. \\1 
BRONZE: Eag le 1-lalt liquor , Evansville 
Brewing Co., Evansvill . 1:\1 

AMBER LAGER 
GOLD: Coyote Amber Lager , Black Moon 
Brewing Co., St. Paul • .\1:\' 

SILVER: Killian 's Re d . Coors Brewing Co., 
Golden, CO 
BRONZE: Augsbu rg e r R ed , Augsburger 
Brewing Co .• St. Paul, ~1N 

COLORADO 

MARIEN/ OKTOBERFEST 
GOLD: Independence Fra n klinfest , Inde­
pendence Brewing Co., Philadelphia, PA 
SILVER: Garten Brau Octoberfest , Capital 
Brewing Co., Middleton, \·VI 
BRONZE: Domi n io n Octoberfest , Old Do­
minion Brewing Co., Ashburn, VA 

DARK LAGER 
GOLD: La t robe Bava ria n Black , Latrobe 
Brewing Co. , Latrobe, PA 
SILVER: Uffda Bock, New Glarus Bre1ving Co., 
New Glarus, VVI 
BRONZE: T h o m as Ke mper Bo h e m ian 
Dunkel, Thomas Kemper Lagers, Seattle, WA 

BOCK 
GOLD: jack Frost Doppelbock, Saxer Bre\\ong 
Co., Lake Oswego, OR 
SILVER: Stou dt' s Honey Doub le Mai Bock, 
Stoudts Brewery, Adamstown, PA 
BRONZE: Samue l Adams Dou b le Bock , 
Boston Beer Co., Boston, MA 

AMERICAN LAGER/ 
ALE OR CREAM ALE 

AMJ:R.JCAN WlfiA T ALE 0 R LAGER 
GOLD: Ha p py Valley Hefeweizen, Desen 
Edge Bne\ving Co., Salt Lake City, UT 
SILVER: New World \"'heat, Reffi,uod Coast 
Brewing Co., Mountain View, CA 
BRONZE: S toddard's Kristall Weizen, Stod­
dard's Brewhouse & Eatery, Sunnyvale, CA 

FRUIT BEER 
GOLD: Belgian Red VVisconsin Cherry, 'ew 
Glarus Brewing Co. , New Glarus, \•VI 
BR ONZE: W il d Boar Hon ey Raspberry 
Wheat, Wild Boar Bre1ving Co. , Dubuque, !A 

HERB/SPICE BEER 
GOLD: Bu ndaberg Gi n ger Beer, Bardo 
Rodeo. Arlington, VA 
SILVER: Pancho Ve rde Ch ili , Rio Grande 
Brewing Co. , Albuquerque, NM 
BRONZE: Belgian Wheat, Beartooth Brewing 
Co. , Boulder, CO 

SPECIALTY BEER 
GOLD: Powderfinger, Big Time Brewing Co., 
Seattle, WA 
SILVER!! aked Aspen Honey \"'hea t, Naked 
Aspen Beer Co., Littleton, CO 
BRONZE: Maple Nut Brown Ale, Tommy­
knocker Brewery & Pub, Idaho Springs, CO 

SMOKE·FLAVORED BEER 
GOLD: Smoke, Rogue Ales, Newport, OR 
SILVER: Alaskan Smoked Porter, Alaskan 
Brewing Co., Juneau, AK 
BRONZE: VBC Smoked Beer, Virginia Beverage 
Co., Alexandria, VA 

NON·ALCOHOLIC MALT BEVERAGE 
GOLD: Kingsbu ry Red NA , G. Heileman 
Brewing Co. , LaCrosse, \•VI 
SILVER : O ' Dou l' s , Anheuser-Busch, St. 
Louis, MO 

P1ofessional Panel Blind Tasting judges award medals to excellent examples of a particulaT style. If the judges believe no beer in a category meets the quality and style·accuracy criteria, 
they may elect not to award medals. For example, judges may Tecognize a beer with a silver or a bronze medal and not award a gold medal. Fo1 information about the Great American Beer 
Festival call the Association of Brewers at (303) 447·0816, or w1ite PO Box 1679, Boulder, CO 80306·1679, aT http:/ / beertown.org on the Web. 
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Beer Across America is proud to offer 
our newest beer of the month program, 
BIG BREW 22. This club features 
BOLDER beers in BIGGER bottles. Each 
month, members w il l rece ive six-22 ounce 
bottles-three f rom each of two different 
microbrew eries. BIG BREW 22 will 
feature hearty and u ique beer styles not 
typically distribu ed outside of their local 
area. In addition tot e beer, members will 
receive a newsletter pro li ng the heritage 
behind the featu red se ections, a quarterly 
glossy lifestyle magazi e and so much 
more. Gift members ips range from 
2-12 months. 

TO ORDER, 
SIMPLY CALL: 

Enjoy BEER ACROSS AMERICA® 
-The Original Microbrewery Beer of 
the Month Club, a unique gift for the 
beer enthusiast on your Christmas list. 
Each month members receive a 
shipment of two six-packs, one from 
each of two different microbreweries, 
delivered fresh right to your door. 
Selections include an informative 
newsletter and a quarterly lifestyle 
magazine featuring articles on 
microbreweries, music, travel and much 
more. Gift memberships range from 
2-12 months. 

...The Ori&inal 

Microbr-ewery 

Club";, 

(2337) 



American Homebrewers Association® 

I 1997 National Homebrew 
Competition Rules and 

Regulations 

INTRODUCTION 

Contents: 
Introduction 

Sample Score Sheet 

Welcome to the largest homebrew competition 
in the WOrld! In 1996, nearly 400 judges e'i-aluated 3,331 horne­

brewed beverages. For the American Homebrewers Association 1997 _-a ·onal 

Homebrew Competition , we expect more than 3,500 entr ies. The 

Competition is an enormous undertaking, and we thank all of the sponso 

and volunteers whose determination and enthusiasm for homebre"inu nas 

made the Competition a success over the years. A total of 23,206 hornebrel'iS 

have been judged in the 18 years of competition. 

We simplified the entering procedures for this 
year's first round. You no longer need to fill OUL a recipe form­

just the redesigned entry form on the last page of this brochure. Be sure to 

follow all the instructions for entering on pages 3 throuuh ~· If you have any 

questions about the competition, please contact us . AHA. _JfC PO Box 1679, 

Boulder, CO 80306-1679, (303) 44;-.Q 16, FAX (303) 447-

2825, AHA@aob.org 

New for the 1997 Competition 
Part 1 How to Enter This Competition * ew styles: American-Style Pilsener, American-Style 

Part II Instructions for Completing 

the Entry Form 

Part Ill The Fine Print 

Part IV Category Descriptions 

art V Sponsors 

Part VI Entry Site Locator Guide & Map 

Part VII Entry Form 

Barley Wine, American Amber Ale, Brown and 

Robust Porter. 

* New Category Name: Specialty and Experimental Beers. 

* There is a simplified first-round entry form. 

* For second-round brewers, a recipe form will be required. 

You need to score 30 or better to place in the first 

round and advance to the second round. 

I 



1997 Beer Score Sheet 
I AM ER ICAN HO MEBREWERS ASS OCIATION 1997 NATIO NAL HOM EBREW COM PETIT IO N I 

DESCRIPTOR DEFINITIONS 

0 Acetaldehyde - Green apple! ike aroma; byproduct of fermentation. 
0 Alcoholic - The general effect of ethanol and higher alcohols. Tastes warming. 
0 Astringent - Drying, puckering (like chewing on a grape skin) feeling often 

associated with sourness. Tannin. Most often derived from boiling of grains, long 
mashes, oversparging or sparging with hard water. 

0 Bitter - Basic taste associated with hops; braun-hefe or malt husks. Sensation 
experienced on back of tongue. 

0 Chill haze - Haze caused by precipitation of protein-tannin compound at cold 
temperatures. Does not affect flavor. Reduction of proteins or tannins in brewing 
or fermenting will reduce haze . 

0 Chlorophenolic - Caused by chemical combination of chlorine and organics. 
Detectable in parts per billion. Aroma is unique but similar to plasticlike phenolic. 
Avoid using chlorinated water. 

0 Cooked Vegetable/ Cabbagelike - Aroma and flavor often due to long lag times 
and wort spoilage bacteria that later are killed by alcohol produced in fermentation . 

0 Diacetyi/Buttery - Described as buttery, butterscotch/ike. Sometimes caused 
by abbreviated fermenta ·on or bacteria. 

0 OMS (dimethyl sulfide) - A sweet, cornlike aroma/flavor. Can be attributed to 
malt, short or non-vigorous boiling of wort, slow wort chilling or, in extreme 
cases, bacterial infection. 

0 Fru ity/ Estery - Similar to banana, raspberry, pear, apple or strawberry flavor; 
may include other fruity/estery flavors. Often accentuated with higher tempera­
ture fermentations and certain yeast strains. 

~ Grainy - Raw grain flavor. Cereallike. Some amounts are appropriate in 
some beer styles. 

0 Hoppy - Characteristic odor of the essential oil of hops. Does not include 
hop bitterness. 

0 Husky - See "Astringent". 
0 Light-struck - Having the characteristic smell of a skunk, caused by exposure 

to light. Some hops can have a very similar character. 
0 Metallic - Caused by exposure to metal. Also described as tinny, coin·· e 

bloodlike. Check your brewpot and caps. 
0 Oxidized / Stale - Develops in the presence of oxygen as beer ages or is 

exposed to high temperatures; winy, wet cardboardlike, papery, rotten veg­
etablelike/ pineapplelike, sherrylike, baby diaperslike. Often coupled with an 
increase in sourness , harshness and b itterness. The more aeration in 
bottling/siphoning or air in headspace, the more quickly a beer will oxidize. 
Wa rm temperatures dramatically accelerate oxidation. 

0 Phenolic - Can be any one or combination of a medicinal, plasticlike, electrica l 
firelike, listerinelike, band-aidlike, smoky, clovelike aroma or flavor. Most often 
caused by wild strains of yeast or bacteria. Can be extracted from grains (see 
"Astringent"). Sanitizing residues left in equipment can contribute. 

0 Salty - Flavor associated with table salt. Sensation experienced on sides of 
tongue. Can be caused by presence of too much sodium chloride, calcium chlo­
ride or magnesium sulfate (Epsom salts); brewing salts. 

0 Solventlike - Flavor and aromatic charaaer o certain alcohols, often due to 
high fermentation temperatures. U e ace one, lacquer thinner. 

0 Sour 1 Acidic - Pungent aroma, sharp ess of aste. Basic taste like vinegar or 
lemon; tart. Typically associated with actic or acetic acid . Can be the result of 
bacterial infection through contarnina ·o o· the use of citric acid . Sensation 
experienced on sides of tongue. 

0 Sweet - Basic taste associa ted ·th sugar. Sensation experienced on front 
tip of tongue. 

0 Sulfurlike (H2S; hydrogen sulfide) - Rotten eggs, burning matches. Is a byprod­
uct with certain strains of yeast. Fermentation temperature can be a factor of inten­
sity. Diminishes with age. Most evident with bottle-conditioned beer. 

0 Yeasty - Yeastlike flavor. Often due to strains of yeast in suspension or beer sit­
ting on sediment too long. 

Scoring Guide 

Excellent (40 to SO) : Exceptionally exemplifies style, requires little or no attention. 
Very Good (30 to 39) : Exemplifies style well, requires some attention. 
Good (2S to 29): Exemplifies style satisfactorily, but requires attention. 
Drinkable (20 to 24) : Does not exemplify style, requires attention. 
Problem (less than 20): Problematic, requires much attention. 
Please use other side fo r additional comments. 

Round No. ___________ Entry No. 

Category No.-----------------------­

Subcategory (spe ll out) 

Judged by (please print) 

judge Qualifications (check one): BJCP 0 ran k 

Experienced 0 Apprentice or Novice 0 Other 0 
Bottle Inspection Comments-------------------

Maximum Score 

Bouquet/ Aroma (as appropriate for style) ______ 10 

Malt (3), Hops (3), Other Aromatic Characteristics ( 4) 

Comments--------------------------

Appearance (as appropriate for style) ______ 6 

Color (2), Clarity (2), Head Retention (2) 

Comments _________________________ _ 

Ravor as appropriate for style) _____ 19 

G , Conditioning (2), Aftertaste (3), Balance ( 4), Other Flavor 

Com ~-3 _________________________ _ 

Body (full or thin as app. ______ s 
Comments _________________________ _ 

Drinkability and Overall Impress ion ______ 10 

Comments ________________________ _ _ 

TOTAL (SO possible point s) 

- : = 

American Homebrewers Association • PO Box 1679 • Boulder • CO 80306-1679 • (303) 447-0816 • FAX (303) 4-!7-2825 • aha@aob.org • http:/ /beer town. -:: 



1997 Rules and Regulations 
I AMERICAN HOMEB REWERS ASS OCIATION 1997 NATIONAL HOMEBREW CO MP ETITION I 

PART I - HOW TO ENTER THIS COMPETITION 
1. What kind of bottles are required? 

Every bottle must be 10 to 14 ounces in volume, brown or green 
glass, and be free of raised-glass or inked brand-name lettering and 
paper labels. Raised "1 o Deposit" or bottle manufacturing codes (i.e. 
p m 00 H 4328) are acceptable. Obliterate any lettering or graphics on 
the cap with a permanent black marker. Bottles with Grolsch-type 
swing tops are not allowed. Corked bottles meeting the above restric­
tions are acceptable; however, you must crimp a crown cap over the 
cork. Bottles not meeting these requirements will be disqualified. 

2. How many bottles do I need? 
Send one (1) bottle for each BEER and MEAD entry competing in 
the first round. Reserve a total of four ( 4) bottles of each en try: 
one (1) for the first round of the Competition and three (3) for 
competing in the second round of the Competition should your 
beer or mead advance. For CIDER, send all at once, three (3 bot­
tles for each entry by the first -round deadline. 

3. What are the entry fees? 
AHA members pay $9 per entry. 1 on-members pay $12 per entry_ 
Make checks payable (in U.S . funds) to American Homebrewe 
Association (or A.H.A.) and include your membership number if 
applicable) on the check. Canadian entrants may send Canadian 
checks. Canadian check's should be payable to American 
Homebrewers Association (or A.H.A.) and have Canadian funds 
equivalent to U.S. funds at the current exchange rates. (See enoy 
form for details.) 

4. When are the entry deadlines? 
First-round entries must be received at the appropria e si e 
between Monday, April 28, and 5 p.m. on Friday, fay 9 199/. 
Second-round entries must be received at the appropriate site 
between Monday, July 7, and 5 p.m. on Friday, July 11 99 . 
Notification will be mailed by June 10 with additional insrruc­
tions if your entry advances to the second round. 

5. How do I enter? 
(a) For each entry, fill out an entry form (last part of this brochure) 

in its entirety. For complete instructions on filling ou· me entry 
form, see Part II. Judges do not see your entry form_ for more 
than one entry, please make copies of the entry form_ 

(b) Fold your check or money order with one of your en _ .orms. On 
your check write the number of entries the check o- money order 
pays for and the names of the entrants if they are no all the same. 

(c) Fold and rubber band each entry form to each bottle.. Your entry will 
be disqualified if you use glue or tape to secure the form to the bottle. 

(d) Pack your bottles carefully. (See Part III, Section I. 
(e) Ship your box to the appropriate address gi\·en on the Site Locator 

Map in PART VI of these guidelines. Sites cannot acknowledge 
receipt of entries - arrange for a return receipt \\ith your shipping 
company if you \>Irish to confirm delivery of your package. Packages 
with postage due or C.O.D. charges will be returned to sender. 

6. Which category do I enter? 
It is entirely your decision. You should try to enter your brew in 
the category and subcategory you feel it will perform best. Judges 
do not see your entry form. Judges or or anizers wi ll not classify 
or reclassify your beer. Your entry will not be disqualified if it 
falls outside of a category's parameters - t he descriptions are 
guidelines to help you enter your beer. Judges use the guidelines 
to guide them while judging your beer. 

7. Are there entry limitations? 
(a) You may not submit more than one entry per subcategory. 
(b) Your homebrew must not have been brewed at any place that 

brews beverages for any commercial purpose, whether for com­
mercial research, production or any other purpose, including 
brew-on-premise establish ments. 

(c) You must give the names of all brewers who helped in the brewing. 

PART II - INSTRUCTIONS FOR COMPLETING THE 
ENTRY /RECIPE FORM 

Entry Form Section A: Brewers Information 
Please print clearly or type. In Item 1 fill in the name of the brewer 

who is responsible for receiving mailings and results. In Item 2 
fill in the full names of all other brewers who participated in 
brewing the entry. In Items 3 through 6 write the address where 
mailings and results should be sent. Fill in Items 7 through 11 
as appl icable. 

Entry Form Section B: Entry Information 
In Item 12 write out the full names of the category and subcategory 

you are entering. In Items 13 and 14 write the category number 
and subcategory letter you are entering. Directors, judges or regis­
trars will not classify or reclassify your entry under any circum­
stances. For item 16 circle the appropriate item for your mead or 
cider entry. 

Important information for Item 17: If you enter 3c, 20b, 20c, 21 , 
22, 23, 25 , 26, 27, 28c, 28d, please follow the instructions 
below very carefully to give information for Item 17. LEAVE 
ITEM 17 BLANK IF YOU HAVE OT E1 TERED THE ABOVE 
CATEGORIES. The information in Item 17 is necessary for 
accurate judging of entries in these categories. In all cases do 
not give brand names, geographic names or any proper names 
of special ingredients indicating the origin or identi ty of the 
brewer. For example, if you used Premier Malt Extract, Briess 
pale malt , Washington apples or Idaho clover honey, only 
enter malt extract, pale malt, apples or clover honey, respec­
tively . Judges use this informatio n fo r evaluating entries in 
these categories. 

Entries in 3c: Give the type of fruit you used. 

Entries in 20b and 20c: If you enter 20b, give the emulated classic 
style and the type of smoking wood or liquid smoke used (for 
example: birch-smoked porter, apple-smoked Scottish ale, etc. ). I­
you enter ZOe, give the special ingredients used and the type of 
smoking wood or liquid smoke used. 

Entries in 21: If you enter 21a, list the fruit(s) or vegetable(s) used . -: 
you enter 21 b, list the fruit(s) you used and give the emuJatee 
classic style (for e..'(am ple: raspberry stout, blueberry Pilsene­
plum India pale ale). If you used any other special ingredient -~ 
addition to the fruit, enter your beer in category 23: Specialty ar -
Experimental Beer. 

Entries in 22: If you are entering 22a, list the herb(s) you used. If_­
are enterin 22b, list the herb(s) you used and give the clas_ -
style you haYe emulated. For example : nutmeg stout. c 
Pilsener, coriander India pale ale. If you have used any other =­
cia! ingredients in addition to the herbs, enter your beer in _ 
gory 23: Specialty and Experimental Beer. 

Entries in 23: If you enter 23a, write the special technique or- __ 
ents used. If you used both fruit and herbs, list them. If_ _ 
23b, give the emulated classic style (for example: hone: 
cinnamon maple stout or fennel seed porter). 

Entries in 25: Give the type of honey used. 

Entries in 26: Give the fruit(s) or vegetables and the type o: '­
Entries in 27: Give the herb(s) or spice(s) and the type o= ::.-

Entries in 28c and 28d: In 28c indicate whether your -
sparkling Tew England-style cider. In 28d give • 
dients and/or special yeast used. 
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PART Ill - THE FINE PRINT 
A. General 
This Competition is open to all homebrewers, AHA members and non-mem­

bers. Contestants will be considered an individual entrant based on the 
name (s) appearing on the registration form . o employee of the 
Association of Brewers may enter. Persons under contract and/or persons 
volunteering their services to the Association of Brewers are eligible. First­
round registrars, site directors and judge directors who enter must enter at 
a site other than the one they host. Judges may not judge a category they 
have entered. Applicable entry fees and limitations shall apply. 

It is the sole responsibility of the entrant to complete all registration and 
recipe forms, enclose the proper entry fee and designate the category and 
subcategory in which he/she wishes his/her entry to be judged. Under no 
circumstances will registrars, judges or directors categorize entries. 

Beer, mead and cider will be judged only in terms of the categories and subcat­
egories listed in the Category Descriptions. Entries must be referred to by 
category NUMBER and subcategory LETTER. Dry, medium, sweet or very 
sweet must be designated for all mead and cider entries. 

If a category does not have at least 20 entries in 1997, it will not be included in 
the 1988 Competition. 

B. First-Round Awards and Prizes 
(1) First, second and third place will be awarded in each category at each first­

round site. Entries must score 30 or better to place in the first-round and 
advance to the second-round. These winners ""ill also contribute points for 
their respective dubs. Six points will be awarded for a first place, three for a sec­
ond place and one point for a third place. These club points will be included in 
determining the Homebrew Club of the Year award. See Part ill Section C (6). 

(2) Certificates will be awarded to first-round brewers whose achievements are 
outstanding based on judges' scoring and the following standards: Gold­
Award winners have scores of 40 to 50, Silver-Award winners have scores 
of 30 to 39; Bronze-Award winners have scores of 25 to 29. 

(3) At the discretion of Competition organizers and/or judges, awards may not 
be given if the quality of an entry is not deemed deserving of an award. 

C. Second-Round Awards and Prizes 
(1) Prizes will be awarded after second-round judging. First-, second- and third­

place winners in each cateaory \\ill receh·e a aold, silver or bronze medal 
and commemorative stein. 

(2) First-place winners of each beer car o:y · ' com;x::c ~ a :. 
judging. The winner \\ill be awarded Hom~ -c: ; ±e ~-ez:;: r - -,:,.: 

by lunton & Fison of England and the Great American B.::-ei :- _e!; 
(3) First-place winners of each mead category \\ill compete in a besi :-->­

judging. The winner will be awarded Meadmaker of the Year sponsoree b; 
Madhava's Mountain Gold Honey of Lyons, Colo. 

(4) The first-place winner of the cider category will be awarded Ciderrnaker of 
the Year sponsored by Lyon's Brewery of Dublin, Dublin, Calif. 

(5) The Ninkasi Award will be given to the brewer(s) who accumulate(s) the 
most points in the 24 beer categories in this Competition. Six points are 
awarded for a first place, three points for a second place and one point for 
a third place. Individual members of a group of brewers do not earn points 
on an individual basis. For example, if Brewer A and Brewer B enter indi­
vidually, they earn points individually, but if they enter as a team, they 
earn points as a team. Entry forms must list each member of the team of 
brewers to count toward the point total. There will be only one inkasi 
winner. In case of a tie, the AHA will use a tie-breaking system. The 
Tinkasi award is sponsored by Pete's Brewing Co. of Palo Alto, Calif. 

(6) The Homebrew Club of the Year award \\ill be awarded to the club that 
accumulates the most points in all categories of beer, mead and cider. Six 
points are awarded for a first place, three points for a second place and one 
point for a third place. Points \\ill be awarded according to the same point 
scale for the six annual AHA Club-Only Competitions (Mead Magic 1996, 
Best of Fest 1996, Belgian Blockbuster 1996, Hail to Ale 1997, Luscious 
Lager 1997 and Bock Is Best 1997) and added into the tally. In addition, 
points are earned under the same 6, 3, 1 system from first-round award 
winners. For your club to receive credit, you must have the club listed on 
the entry form At'® the club must be registered with the AHA by April 1, 
1997. These points will be counted toward the Homebrew Club of the Year 
Award. The Homebrew Club of the Year Award is sponsored by Coopers 
Brewery of Adelaide, Australia. 

(7) At the discretion of Competition organizers and/or judges, awards may not 
be given if the quality of an entry is deemed deserving of an award. 

D. Judging 
(1) Fi rst-round judging of all beer and mead entries will be done in closed ses­

sions at the AHA ational Homebrew Competition first-round sites on 
May 17 and 18, 1997. 

(2) Second-round judging of qualifying beer and mead entries will be done at the 
AHA 1ational Homebrewers Conference in Cleveland, Ohio, july 17, 1997. 

(3) Best-of-show judging of qualifying beer and mead entries will be done at the 
AHA ational Homebrewers Conference in Cleveland, Ohio, june 18, 1997. 

(4) AU rounds of judging for cider entries will be completed at the appropriate 
ational Homebrew Competition site May 17 and 18, 1997. 

(5) Judges and stewards are needed for first and second rounds. Qualified and 
interested individuals are encouraged to contact the AHA after March 1, 1997. 

(6) All decisions by Competition organizers are final. 
E. AHA Membership 

on-members may receive membership status by enclosing the $33 annual 
membership fee with Competition entry fees. If you want to become a 
member of the AHA, circle "Yes" in Item 9 of the entry form. Send sepa­
rate checks for your membership and your entries. All checks should be 
made payable to the American Homebrewers Association (or A.H.A.). 

F. Recipe Requirement 
A recipe is not required to enter the first round. However, if your entry 

advances to the second round you must submit a recipe. Upon entering 
this Competition, entrants agree to allow (at no cost) publication of their 
recipe by the Association of Brewers or any of its divisions in any publica­
tion. The redpe becomes the intellectual property of the A.H.A. Entrant 
will receive all due credit. 

G. Information and Fees Requirement 
All entry fees, names of competitors, address, phone number, category and 

subcategory entered, and recipes must accompany entries when submit­
ted. o entries will be returned whether received late or otherwise. All 
entries become property of the AHA. 

H. Disqualifications 
At the discretion of the AHA and volunteer Competition organizers, entries 

will be disqualified for eligibility or entry requirement infractions. These 
entries may still be judged, but will be ineligible for awards or prizes. 

I. Results and Qualifying for Second-Round 
All entrants will receive the score sheets with judges' comments for his/her 

entries. Results will be mailed via first -class mail by june 12, 1997. The 
first-, second- and third-place winners in each category from each first­
round site \\ill advance to the second round of the Competition . If your 
bee- o mead qualifies for the second-round jud2in the AHA will notify 

- -ua.ss ·• by- - e 99- _ You -,ill be instructed on how, 
="-''-''Uti"-' bortles for judging, to be 

e= _ fonday, july 7, and 5 p.m. 
'-~'-=--=-~ --c z...~ :o refrigerate potential sec­

- . _: .;::. character. Second-round brew-

J. Packin and Shi[ppin~ 
Carefully pa . 

with a plas · 
packagin" rna eri 
Side Up." on he -;- -
pounds. 

-- -· · entries. 

x.. line the inside of your carton 
:=:.....d pack each bottle with adequate 

__ - Write clearly: "Fragile, Glass. This 
-_ package should weigh less than 25 

Every reasonable effort '' · - - - - - :o contact entrants whose bottles have 
broken to make arra~;t- ~ ·or sendi ng replacement bottles. We 
strongly recommend re -- -" - · ~in containers or the kind of shipping 
containers used by beer-o:-~. ~ • • th clubs. These containers help ensure 
your beer will arrive saie·:- - .:; rill significantly reduce the amount of 
packaging waste. Please r - - · m using packing "peanuts" if possible. 
Use bubble wrap or ne\\·spaper stead. Sites make efforts to recycle pack­
aging material whenever po · 

Refer to the article on "How to a · Your Beer," in Zymurgy Spring 1991 
(Vol. 14, No. 1) for excelJen· advice on how to save time, money and 
avoid broken bottles. A product re>iew in Zymurgy Spring 1993 (Vol. 16, 
1 o. 1) of reusable containers specially designed for shipping homebrew is 
also available. Also refer to an article about entering competitions in 
Zymurgy Spring 1996 (Vol. 19, ::-.lo. 1). Copies of these articles are avail­
able for free upon request if accompanied with a self-addressed stamped 
envelope or call the AHA, (303) 447-0816. 

It is not against any Bureau of Alcohol, Tobacco and Firearms regulations or 
federal laws to ship your entries via a privately owned shipping company 
for analytical purposes. However, it is illegal to ship alcoholic beverages via 
the U.S. Postal Service. Private shipping companies may refuse your ship­
ment if they are informed that the package contains alcoholic beverages. Be 
aware that entries mailed internationally are often required by customs to 
have proper documentation . These ent ries might be opened and/or 
returned to the shipper by customs' officials at their discretion. It is solely 
the entrant's responsibility to follow all applicable laws and regulations. 
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PART IV- CATEGORY DESCRIPTIONS 
Carefully read each style description before selecting a specific cate­

gory for your entry. Category numbers have been changed in 
some cases. 

There are 24 categories of lager, ale or mixed-style beers; three cate­
gories of mead; and one category of cider. All have subcategories 
that use small-letter designations. If a beer is entered, for exam­
ple, as " lOb) strong Scotch ale" it will be judged as a Strong 
Scotch Ale against the other entries in the English and Scottish 
Strong Ale category. 

The following section gives more detailed information about each cat­
egory and subcategory. Use this information to decide how to enter 
your homebrew. Please note that when a style characteristic is des­
ignated "OK," this means it does not have to be apparent but it is 
permissible in amounts indicated. When the term "noble-type" 
hops is used, it refers to European continental-type hops such as 
Saaz, Hallertauer, Tettnanger and Spalt, to name a few. 

Categories are designated by numbers. Subcategories are designated 
by letters. Please note the Style Guidelines Chart and the instruc­
tions fo r entering. 

ALES 
Ales are distinguished by the use of top-fermenting Saccharomyces 

cerevisiae yeast strains. These strains perform at warmer tempera­
tures, the ferments are faster, and fermentation byproducts are 
generally more evident. Ales tend to haYe a ,-ery complex palate 
where esters and fruity qualities are part of me character. 

1. Barley Wine 
Category award is sponsored by Edme ._--' . fistley, :'vfanningtree, 

England. 
a) English-Style Barley Wine - Ta\ ;ny 

with a full body and ·.,. residua! _ :- -eem.ess. Complexity of 
alcohols and fruity-ester c:har~ - ::.:-e "-=- hio-h and counterbal­
anced by the perception o · m • - - _ · emess and extraor­
dinary alcohol content. Hop ar ~ .,~- =-~vo: may be minimal to 
medium, and use of English 'io:- ·e ·es is typical. Diacetyl 
should be very low. A caramel - aroma and flavor are 
part of the character. Chill haze i.s "' _ e 2:: cold temperatures. 

b) American-Style Barley Wine - Ta • _?:;>ei · o dark brown in 
color with a full body and h i,b :e ·:. "' mal ty sweetness. 
Complexity of alcohols and fruh_ -crer -~:;a ers are often high 
and counterbalanced by the percep " :::::ledium to assertive 
bitterness and extraordinary alcoho, co::-~:. Hop aroma and fla­
vor may be medium to very h igh, and J.SC " :unerican hop vari­
eties is typical. Diacetyl should be very io· ..... caramel and vinous 
aroma and flavor are part of the characte.r. · haze is allowable 
at cold temperatures. 

2. Belgian and French Ale 
Category award is sponsored by Manneken-B.--<.l.S...'CI. Imports Inc. , S.A. 

Bieres de Chimay, Austin, Texas. 
a) Flanders Brown/Oud Bruin - A light- ·o ed.ium-bodied, deep 

copper to brown ale characterized by a s ·gh \inegar or lactic 
sourness and spiciness. A fruity-este : charac er is apparent 
with no hop flavor or aroma. Flanders brown ales have low to 
medium bitterness. Very small quanti ·es of diacetyl are accept­
able. Roasted malt character in aroma and flavor is acceptable 
at low levels. 

b) Dubbel -This medium- to full-bodied, dark amber- to brown-col­
ored ale has a malty sweetness and nuny, chocolate, roast mal t 
aroma. A faint hop aroma is acceptable. Dubbels also are charac­
terized by low bitterness and no hop fla>or. \ "ery small quantities 
of diacetyl are acceptable. Fruity esters (especially banana) are 
appropriate at low levels. Head retention is dense and mousselike. 

c) Tripe! - Tripels often are characterized by a spicy, phenolic­
clove flavor. A banana fruity ester also is common. Th ese 
pale/ light-colored ales usually finish sweet . The beer is charac­
teristically medium to full-bodied with a neutral hop and malt 
balance. Low hop flaYor is OK. Alcohol strength and flavor 
should be perceived as evident. 

d) Belgian-Style Pale Ale - Belgian-style pale ales are characterized by 
low, but n oticeable, hop bitterness, flavor and aroma. Light to 
medium body and low malt aroma are typical. They are golden to 
deep amber in color. " oble-type" hops are commonly used. Low 
to medium fruity esters are evident in aroma and flavor. Low 
caramel or toasted malt flavor is OK. Diacetyl should not be per­
ceived. Chill haze is allowable at cold temperatures. 

e) Belgian Strong Ale - Belgian strong ales can range from pale to dark 
brown and often are vinous, with darker styles typically colored 
with dark candi sugar. The perception of hop bitterness can vary 
from low to high, while hop aroma and flavor are very low. These 
beers are highly attenuated and have a highly alcoholic character 
- being medium bodied rather than full bodied. Very little or no 
diacetyl is perceived. Chill haze is allowable at cold temperatures. 

f) White (or Wit) - Belgian white ales are brewed using unmalted 
and/or malted wheat and malted barley and can be spiced with 
coriander and orange peel. These very pale beers are typically 
cloudy. The style is further characterized by the use of "noble­
type" hops to achieve a low to medium bitterness and hop flavor. 
This dry beer has low to medium body, no diacetyl and a notable 
fruity-ester content. 

g) Biere de Garde - Deep golden to deep copper/light brown. 
Medium to high malt flavor. Light to medium body. Medium 
hop bitterness. Light to medium hop flavor and aroma. May have 
light to medium fruitiness, esteriness. Lager yeast may be used. 
Earthy, cellarlike, musty aromas are OK. Traditionally, a French­
style beer that improves with some aging. 

3. Belgian-Style Lambie 
Category award is sponsored by L.D. Carlson Co., Kent, Ohio. 
a) Belgian-Style Lambie - Unblended, naturally fermented Iambic is 

intensely estery, sour and acetic flavored. Low in carbonation, 
these h azy beers are brewed \\ith unmal ed wheat and malted 
barley. They are very low in hop bi. emess. Cloudiness is accept­
able. These beers are quite dry and ;ia r bodied. 

b) Belgian-Style Gueuze Lambie - These unflavored blended and bottle 
fermented Iambic beers may be -~- dry or mildly sweet and are 
characterized by in ense y - · _ --esre.ry, sour and acidic flavors. 
These pale beers are bra -ee ·. ;m unmalted wheat, malted barley, 
and stale . a<>ed hops .. P·ey are very low in hop bitterness. 
Cloudiness is a c.. "P.:lese beers are quite dry and light bodied. 

c) Belgian- tyle F. ·: l.ar;:;. ·c - These beers, also known by the names 
framboise. -"'"" - _ e e ., are characterized by fruit flavors and 
aromas. The ·~:-~-- color reflects the choice of fruit. Sourness 
predominates ---e- "' ·or profile. These flavored Belgian-style Iam­
bic beers rna;· be . e:; :; or mildly sweet . 

4. Mild and Brown Ale 
Category aware ~- s nso red by Premier Malt Products, Grosse 

Pointe, :\ lich.. 
a) English Li h: _ fil - Range from light amber to light brown in 

color. :'vfalty s> ree~ rones dominate the flavor profile with little hop 
bitterness o f·--:-or. Hop aroma can be light. Very low diacetyl fla­
vors may be appropriate in this low-alcohol beer. Fruity ester level 
is very low. Oilll haze is allowable at cold temperatures. 

b) English Dar.· _.fild - English dark milds range from deep copper to 
dark brm\n o en with a red tint) in color. Malty sweet, caramel, 
licorice and ·oast malt tones dominate the flavor and aroma profile 
with very li e hop flavor or aroma. Very low diacetyl flavors may 
be appropriate in this low-alcohol beer. Fruity-ester level is very low. 

c) English Brown Ale - Range from deep copper to brown in color. 
They ha\·e a medium body, and a dry to sweet maltiness domi­
nates with \·ery little hop flavor or aroma. Fruity-ester flavors are 
appropriate. Diacetyl should be very low, if evident. Chill haze is 
allowable at cold temperatures. 

d) American Brown Ale - Range from deep copper to brown in 
color. Evident hop aroma and increased bitterness. They have 
medium body. Estery and fruity-ester characters should be sub­
dued, and diacetyl should not be perceived. Chill haze is allow­
able at cold temperatures. 
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5. English-Style Pale Ale 
Category award is sponsored by Wynkoop Brewing Co., Denver, Colo. 
a) Classic English Pale Ale - Golden- to copper colored and displays 

English-variety hop character. High hop bitterness, flavor and 
aroma should be evident. This medium-bodied pale ale has low to 
medium maltiness. Low caramel is allowable. Fruity-ester flavors 
and aromas are moderate to strong. Chill haze is allowable at cold 
temperatures. Diacetyl (butterscotch character) should be at very 
low levels or not perceived. 

b) India Pale Ale - Characterized by intense hop bitterness with an 
elevated alcohol content. A high hopping rate and the use of 
water with high mineral content result in a crisp, dry beer. This 
golden- to deep-copper-colored ale has a full , flowery hop aroma 
and may have a strong hop flavor (in addition to the hop bitter­
ness). Hop character can be derived from American or English 
hop varieties. India pale ales possess medium maltiness and body. 
Fruity-ester flavors and aromas are moderate to very strong. Chill 
haze is allowable at cold temperatures. 

6. American-Style Ale 
Categor y award is sponsored b y Northwe stern Extract Co. , 

Brookfield, Wis. 
a) American Pale Ale - Range from golden to light copper color. The 

style is characterized by American-variety hops used to produce 
medium to high hop bitterness, flavor and aroma. American pale 
ales have medium body and low to medium maltiness. Low 
caramel character is allowable. Fruity-ester flavor and aroma 
should be moderate to strono-. Diacetyl should be absent or present 
at very low levels. Chill haze is allo\ :able a· cold ~emperature5. 

b) American-Style Amber Ale - American ambei" cs 
copper to ligh t brown in color. Ambe es -e ""'-.,,..,.07,,.,.,,.,.. 
American-variety hops used to prod ce ~ -- ~ -
terness, flavor and aroma. Amber ales ha..-e m 
maltiness with medium to low caramel character. -r-- ev 
have medium body. The style may have low levels o, ;-;: · • -es: 
flavor and aroma. Diacetyl should be absent or barely pe cei ec.. 
Chill haze is a.llowable at cold temperatures. 

c) American Wheat - This beer can be made using either an ale or 
lager yeast. Brewed with 30 to 50 percent wheat, hop rates may be 
higher, and carbonation is lower than German-style wheat beers. A 
fruity-estery aroma and flavor is typical but at low levels; however, 
phenolic, clovelike characteristics should not be perceived. Color 
is usually golden to light amber, and the body should be light to 
medium in character. Diacetyl should be at very low levels. 

7. English Bitter 
Category award is sponsored by Alternative Beverage, Charlotte, .C. 
a) English Ordinary Bitter - Ordinary bitter is gold to copper colored 

with medium bitterness, li h t to medium body, and low to medi­
um residual malt sweetness. Hop flavor and aroma character may 
be evident at the brewer's discretion. :\l!.i.ld carbonation tradition­
ally characterizes draft-cas · versions, but in bottled versions, a 
slight increase in carbon dioxide content is acceptable. Fruity­
ester character and very low diacetyl (butterscotch) character are 
acceptable in aroma and flavor but should be minimized in this 
form of bitter. Chill haze is allowable at cold temperatures. 

b) English (Special) Best Bitter - Spedal bitter is more robust than 
ordinary bitter. It has medium body and medium residual malt 
sweetness. It is gold to copper colored with medium bitterness. 
Hop flavor and aroma character may be evident at the brewer's 
discretion. Mild carbonation traditionally characterizes draft-cask 
versions, but in bottled versions, a slight increase in carbon diox­
ide content is acceptable. Fruity-ester character and very low 
diacetyl (butterscotch) character are acceptable in aroma and fla ­
vor. Chill haze is allowable at cold temperatures. 

c) English (Extra Special) Strong Bitter - Extra special bitter possesses 
medium to strong hop qualities in aroma, flavor and bitterness. 
The residual malt sweetness of this richly flavored, full-bodied bit­
ter is more pronounced than in other bitters. It is gold to copper 

colored with medium bitterness. Mild carbonation traditionally 
characterizes draft-cask versions, but in bottled versions, a slight 
increase in carbon dioxide content is acceptable. Fruity-ester char­
acter and very low diacetyl (butterscotch) character are acceptable 
in aroma and flavor. Chill haze is allowable at cold temperatures. 

8. Scottish Ale 
Category award is sponsored by BEERCRAFTERS INC., Turnersville, .]. 
a) Scottish Light Ale - Scottish light ales are light bodied. Little bit­

terness is perceived, and hop flavor or aroma should not be per­
ceived. Despite its lightness, Scottish light ale will still have a low 
degree of malty, caramellike, soft and chewy character. Yeast 
characters such as diacetyl (butterscotch) and sulfuriness are 
acceptable at very low levels. The color will range from golden 
amber to deep brown in color and may possess a faint smoky 
character. Bottled versions of this traditional draft beer may con­
tain higher amounts of carbon dioxide than are typical for draft 
versions. Chill haze is acceptable at low temperatures. 

b) Scottish Heavy Ale- Scottish heavy ale is moderate in strength and 
dominated by a smooth, sweet maltiness balanced with low, but 
perceptible, hop bitterness. Hop flavor or aroma should not be 
perceived. Scottish heavy ale will have a medium degree of malty, 
caramellike, soft and chewy character in flavor and mouthfeel. It 
has medium body, and fruity esters are very low, if evident. Yeast 
ch arac ters such as d iacetvl 'buttersco tch) and sulfuriness are 
acceptable at very low le\cls. The color will range from golden 
amber to deep bro\\n in colo and may possess a faint smoky char­
acter. Bottled ..-ersions o= • ·- traditional draft beer may contain 
hi<>her amoun o- car • ·oxide than is typical for draft ver-
sions. Cl::lili haze ·e a· low temperatures. 

c · - a characte rs of Scottish export ale 

9.Porter 

ty. Its bitterness is perceived as low 
- o · -oma may be perceived at low levels. 

u.i : -ester cha racter m ay be apparent. 
- cet\'l (butterscotch) and sulfuriness are 

c -eis_- The color will range from golden 
-- color and may possess a faint smoky 

of this traditional draft beer may con­
= ca.-txm dioxide than is typical for draft 

ptable at low temperatures. 

Cat The Cellar Homebrew, Seattle, Wash. 
:-ers are mid to dark brown (may have 

• barley or strong burnt malt character 
- medium malt sweetness is acceptable 

? ·- emess. This is a light- to medium­
acceptable. Hop flavor and aroma 

· le to medium in character. 
b) Robust Porter - • o -ers are black in color and have a roast 

malt flavor bu· no ro"' · arley flavor. These porters have a 
sharp bitterness o' bla alt without a highly burnt/charcoal 
flavor. Robust porters . ,:,e from medium to full in body and 
have a malty sweetness. Pop bitterness is medium to high, with 
hop aroma and flavor ran ing from negligible to medium. 
Fruity esters should be e\-:ident and balanced with roast mal t 
and hop bitterness. 

lO.English and Scottish Strong Ale 
Category award is sponsored by Wine & Hop Shop, Denver, Colo. 
a) English Old Ale/English Strong Ale - Amber to copper to medium 

brown in color, English strong ales are medium to full bodied with 
a malty sweetness. Fruity-ester flavor and aroma should contribute 
to the character of this ale. Bitterness should be evident and bal­
anced with malt and/or caramel sweetness. Alcohol types can be 
varied and complex. Chill haze is acceptable at low temperatures. 

b) Strong Scotch Ale - Scotch ales are overwhelmingly malty and fuL 
bodied. Perception of hop bitterness is very low. Hop flavor anc 
aroma are very low or nonexistent. Color ranges from deep cop­
per to brown . Th e clean alcoh ol flavor balances the rich an 
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dominant sweet maltiness in flavor and aroma. A caramel charac­
ter is often a part of the profile. Fruity esters are generally at 
medium aromatic and flavor levels. A peaty/smoky character may 
be evident at low levels. Low diacetyl levels are acceptable. Chill 
haze is allowable at cold temperatures. 

ll.Stout 
Category award is sponsored by Alternative Garden Supply D/B/A 

Brew & Grow, Streamwood, Ill. 
a) Classic Irish-Style Dry Stout - Dry stouts have an initial malt and 

caramel flavor profile with a distinctive dry-roasted bitterness in 
the finish. Dry stouts achieve a dry-roasted character through the 
use of roasted barley. Some slight acidity may be perceived but is 
not necessary. Hop aroma and flavor should not be perceived . 
Dry stouts have a light to medium body. Fruity esters are minimal 
and overshadowed by notable hop bitterness and roasted barley 
character. Diacetyl (butterscotch) should be very low or not per­
ceived. Head retention and rich cha.racter should be part of its 
visual character. 

b) Foreign-Style Stout - Foreign-style stouts ha\·e an initial malt 
sweetness and caramel flavor 1>\;th a distinah·e dry-roas ed bitter­
ness in the finish. Some slight acidity is permissible. and a medi­
um- to full -bodied mouthfeel is appropriate. Hop a.roma and "a­
vor should not be perceived. The perception of fruity es·ers is 
low. Diacetyl (butterscotch) should be negligible or not percei,·ed. 
Head retention is excellent. 

c) Sweet Stout - Sweet stouts, also referred to as cream stouts, have 
less roasted bitter flavor and more full -bodied mouthfeel than dry 
stouts. The style can be given more body with milk sugar (lactose) 
before bottling. Malt sweetness, chocolate and caramel fla vor 
should dominate the flavor profile. Hops should balance sweet­
ness without contributing apparent flavor or aroma. 

d) Oatmeal Stout - Oatmeal stouts typically include oatmeal in their 
grist, resulting in a pleasant, full flavor and smooth profile that is 
rich without being grainy. Roasted malt character of caramel and 
chocolate should be evident, smooth and not bitter. Bitterness is 
moderate - not high. Hop flavor and aroma are optional but 
should not overpower the o\·erall balance. This is a medium- to 
full -bodied beer with minimal fruity esters. 

e) Imperial Stout- Dark copper to very black, imperial stouts typical­
ly have alcohol contents exceeding 8 percent. The extremely rich 
malty flavor and aroma are balanced with assertive hopping and 
fruity-ester characteristics. Perceived bitterness can be moderate, 
balanced with malt character, to very high in the darker versions. 
Roasted malt astringency and bitterness can be perceived moder­
ately but should not overwhelm the overall character. Hop aroma 
can be subtle to overwhelmingly floral. Diacetyl (butterscotch) 
levels should be very low. 

LAGER 
Lagers are produced with bottom-fermenting Saccharomyces uvarum 

(a.k.a . S. carlsbergensis) strains of yeast at colder ferme ntation 
temperatures than ales. This cooler environment inhibits the nat­
ural production of esters and other fermentation byproducts, cre­
ating a "cleaner-tasting" product. 

12.Bock 
Category award is sponsored by Washington Hop Commission, 

Yakima, Wash. 
a) Traditional Bock- Traditional bocks are made with all malt and are 

strong, malty, medium- to full-bodied, bottom-fermented beers 
with low hop bitterness that should increase proportionately with 
the starting gravity. Hop flavor should be low, and hop aroma 
should be very low. Bocks can range in color from deep copper to 
dark brown. Fruity esters may be perceived at low levels. 

b) German-Style Helles Bock/Maibock - The German word "helles" 
means light colored, and, as such, a helles bock is light in color. 
Maibocks also are light-colored bocks . The malty character should 
come through in the aroma and flavor. Body is medium to full. 
Hop bitterness should be low, while "noble-type" hop aroma and 

flavor may be at low to medium levels. Bitterness increases with 
gravity. Fruity esters should be minimal. Diacetyl levels should be 
very low. Chill haze should not be perceived. 

c) Doppelbock - Malty sweetness is dominant but should not be 
cloying. Doppelbocks are full bodied and deep amber to dark 
brown color. Astringency from roast malts is absent . Alcoholic 
strength is high and hop rates increase with gravity. Hop bitter­
ness and flavor should be low and hop aroma absent. Fruity esters 
are commonly perceived, but at low to moderate levels. 

d) Eisbock - Deep copper to black. Very alcoholic. Aroma and flavor 
profile is similar to doppelbock. Traditionally brewed by freezing 
a doppelbock and removing the resulting ice to concentrate the 
beer and increase the alcohol content. 

13.German Dark Lager 
Category award is sponsored by Homebrew Headquarters, Dallas, 

Texas. 
a) Munich Dunkel - These beers have a pronounced malty aroma 

and flavor that dominate over the clean, crisp, moderate hop bit­
terness. A classic Munchner dunkel should have a chocolatelike, 
roasted malt, breadlike aroma that comes from the use of Munich 
dark malt. Chocolate or roast malts can be used, but the percent­
acre should be minimal. "Noble-type" hop flavor and aroma 
" be low but perceptible. Diacetyl is acceptable at very low 

f :esters and chill haze should not be perceived. 

Category awa.r · 
Calif. 

- b-o n to black. Medium body. Roasted malt 
<Vr.=-:n.-..,~ in a.roma and flavor. Low to medium bit­

- m oast malt. ":\'oble-type" hop flavor 
·ness, esters. Low diacetyl OK. 

- m- bi erness. It is a --- -o -e\-er certain versions 
er and maltiness. There 

------Co or is light straw to gold-
-· o be perceived. 

: ~- - Both starting gravi ty and 
~ :1ar hio-her than a Munich helles. 

_ :::t--ccptible but low. The color of this 
and the body will be more full but 

esters, chill haze and diacetyl should 

--~- - .-\ classic German Pilsener is very light 
st raw/golde- - and well hopped. Hop bitterness is high. 
Hop aroma -c =- ~or are moderate and quite obvious . It is a 
well-atten"-"'-o:: -- · medi um-bodied beer, but a malty accent 
can be pe: ruity esters and diacetyl should not be per-
ceived. Th ::-e ·d be no chill haze. The head should be dense 
and rich. 

b) Bohemia.P-- e. ilsener - Pilseners in this subcategory are sin1ilar 
to Germa - ers, however they are slightly more full bodied 
and can be · as light amber. Th is style balances moderate to 
high bi e and "noble-type" hop aroma and flavor with a 
malty, slig .-_-sweet medium body. Diacetyl may be perceived in 
very low a ounts. There should be no chill haze . The head 
should be dense and rich. 

c) American-S :le Pilsener - This classic and unique Pre-Prohibition 
American-style Pilsener is straw to deep gold in color. Hop bitter­
ness, fla\·or and aroma are medium to high, and use of "noble­
type" hops for fla\·or and aroma is preferred . Up to 25 percent 
corn in the grist should be used, and some slight sweetness and 
flavor of corn a.re expected. A low level of OMS is acceptable. Malt 
flavor and aroma are medium. This is a medium bodied beer. 
Fruity esters and citrusy flavors or aromas should not be perceived. 
Slight diacetyl is acceptable. There should be no chill haze. 
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16.American Lager 
Category award is sponsored by Pabst Brewing Co., Milwaukee, Wis. 
a) American Lager- Very light in body and color, American lagers are 

very clean, crisp and aggressively carbonated. Malt sweetness is 
absent. Corn, rice or other grain or sugar adjuncts are often used. 
Hop aroma is absent. Hop bitterness is slight, and hop flavor is mild 
or negligible. Chill haze, fruity esters and diacetyl should be absent. 

b) American-Style Light Lager - According to Food and Drug 
Administration regulations, when used in reference to caloric 
content, "light" beers must have at least 2S percent fewer calories 
than the "regular" version of that beer. These beers are extremely 
light colored, light in body and high in carbonation. Flavor is 
mild, and bitterness is very low. Chill haze, fruity esters and 
diacetyl should be absent. 

c) American Lager/Ale or Cream Ale - This mild, pale, light-bodied 
ale is made using a warm fermentat ion (top or bottom) and cold 
lagering or by blending top- and bottom-fermented beers. Hop 
bitterness and flavor are very low. Hop aroma often is absent. 
Sometimes referred to as cream ales, these beers are crisp and 
refreshing. A fruity or estery aroma may be perceived. Diacetyl 
and chill haze should not be perceived. 

d) American-Style Premium Lager - Similar to the American lager, 
this style is a more flavorful, medium-bodied beer and may con­
tain few or no adjuncts. Color may be deeper than the American 
lager, and alcohol content and bitterness may be greater. Hop 
aroma and flaYor are low or n li "ble. Chili haze fruity esters 
and diacetyl should be absent. 

e) American Dark La er - This beer"s ma.. - os -- ess 
and its body is light. ~on-malt adjunus o:';: ~ are ---
rates are low. Hop bitterness f!a,or an - a: :::::.:=. --::: 
Carbonation is high and more typical of an .-\me...~ 
lager than a European dark lager. Fruity esters, diace. __ ~- -
haze should not be perceived. 

17. Vienna/Miirzen/Oktoberfest 
Category award is sponsored by F.H. Steinhart, Portland, Ore. 
a) Vienna - Beers in this category are reddish brown or copper col­

ored. They are light to medium in body. The beer is characterized 
by malty aroma, slight malt sweetness and clean hop bitterness. 
" Toble-type" hop aromas and flavors should be low to medium. 
Fruity esters, diacetyl and chill haze should not be perceived. 

b) Marzen/Oktoberfest - ~arzens are characterized by a medium 
body and broad range of color. Oktoberfests can range from gold­
en to reddish brown. Sweet or toasty maltiness should dominate 
slightly over a clean hop bitterness. ~alt character should be 
toasted rather than stron ly caramel. Hop aroma and flavor 
should be low but notable. Fruity esters are minimal, if perceived 
at all. Diacetyl and chill haze should not be perceived. 

HYBRID/MIXED STYLES 
The following beers are fermented or a ed with mixed tradition s. 

They can be brewed as an ale or lao-er (please include unusual 
ingredients) or be made using unusual techniques or procedures. 

18.German-Style Ale 
Category award is sponsored by H. C. Berger, Fort Collins, Colo. 
a) Kolsch - Kolsch is warm-fermented and aged at cold temperatures 

(German ale or alt-style beer). Kolsch is characterized by a golden 
color and a slightly dry, winy and subtly sweet palate. Caramel 
character should not be evident . The body is light. This beer has 
low hop flavor and aroma with medium bitterness. Wheat can be 
used in brewing this beer which is fermented using ale or lager 
yeasts. Fruity esters should be minimally perceived, if at all. Chill 
haze should be absent or minimal. 

b) Dusseldorf-Style Altbier - Copper to brown in color, this German 
ale may be highly hopped (though the 2S to 3S IBU range is more 
normal for the majority of altbiers from Dusseldorf) and has a 
medium body and malty flavor. A variety of malts, including 
wheat, may be used. Hop character may be evident in the flavor. 

The overall impression is clean, crisp and flavorful. Fruity esters 
should be low. o diacetyl or chill haze should be perceived. 

19.German-Style Wheat Beer 
Category award is sponsored by Tabernash Brewing Co., Denver, 

Colo. 
a) Berliner Weisse - This is the lightest of all the German wheat 

beers . The unique combination of a yeast and lactic acid bac­
teria fermentation yields a beer that is acidic, highly attenuat­
ed and very light bodied. The carbonation of a Berliner weisse 
is high, and hop rates are very low. Hop character should not 
be perceived. Fruity esters are evident . o diacetyl should be 
perceived. 

b) Weizen /Weissbier - The aroma and flavor of a we iss bier is 
decidedly fruity and phenolic. The phenolic characteristics are 
often described as clove- or nutmeglike and can be smoky or 
even vanillalike. These beers are m ade with at leas t SO percent 
malted wheat , and hop rates are quite low. Weissbier is highly 
carbonated and medium- to full-bodied. Bananalike esters are 
often present. If yeas t is present, the beer will appropriately 
have a subtle breadlike yeast flavor and a characteristically 
fuller mouthfeel. o diacetyl should be perceived. Cloudiness 
is OK. 

c) Dunkelweizen - This beer style is characterized by a distinct 
sweet maltiness, and roasted malt and chocolatelike charac­
ter, but the estery and phenolic elements of a pale weissbier 
are present. Co lor can range from copper-brown to dark 
brown. Carbonation and hop bitterness are similar to a pale 
outh German-style weissbier. Usually dark barley malts are 

e in conjunction with dark Cara or color malts, and the 
-- e ·a e of wheat malt is at least SO percent. o diacetyl 

pe ceived. 
- - This style can be either pale or dark and, like a 

..._._..,'--'-u-ed ]Joc;·, has a hi h startino- gravity and alcohol 
" ;y s; ·ee ess of a weizenbock is balanced with 

·- "~~ :__ ·;-es-ery banana element to pro­
-::-- a.- ~~ a~d -'la>or. As is true wi th all 

- _ _ -;:s " e ow, and carbonation is 
- -,_ U dark, a mild roast malt 

~--:;-"= - :- -- ; and, to a lesser degree, in the 
_.:_ __ ~ceived . 

Category awar 's Homebrew Supply, Spokane, 
Wash. 

a) Bamberg-Style R.a~- -chbier should have smoky charac-
ters prevalent · - -~c - -, and flavor. The beer is generally 
toasted, malty swe.:: --_. bodied with low to medium hop 
bitterness. "l\oble-<:1>= - _ flavo r is low, but perceptible. Low 
"noble-type" hop aro- , optional. The aroma should strike a 
balance between rna • -" and smoke. Frui ty esters, diacetyl 
and chill haze should n - :perceived. 

b) Classic-Sty le Smoked Beer - Any classic style of beer can be 
smoked. The goal is to rea a balance between the style's char­
acter and the smoky proper ·es. 

c) Other Smoked Beer - Any beer to which smoke flavors have 
been added. 

21.Fruit and Vegetable Beer 
Category award is sponsored by the Purple Foot, Milwaukee, Wis. 
a) Fruit and Vegetable Beer- Any beers using fruits or vegetables as 

an adjunct in either primary or secondary fermentation, provid­
ing obvious, yet harmonious, fruit and vegetable qualities. Fruit 
and vegetable qualities should not be overpowered by hop char­
acter. If a fruit or vegetable (such as juniper berry or chili pep­
per) has an herbal or spice quality, it is m ore appropriate to 
enter it in the Herb and Spice Beer category. 

b) Classic-Style Frui t and Vegetable Beer - An y classic-style beer 
using fruits or vegetables as part of the flavor profile and pro­
viding obvious, yet harmonious, fruit and vegetable qualities. 
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22.Herb and Spice Beer 
Category award is sponsored by Marin Brewing Co., Larkspur, Calif. 
a) Herb and Spice Beer - Use of herbs or spices (derived from roots, 

seeds, fruits, vegetables, flowers , etc.) other than hops to create a 
distinct character. Underhopping allows the spice or herb to con­
tribute to the flavor profile. 

b) Classic-Style Herb and Spice Beer - Any classic-style beer using 
herbs or spices as part of the flavor profile and providing obvious, 
yet harmonious, herb and spice flavor. 

23.Specialty and Experimental Beer 
Category award is sponsored by U Brew Corp., Millburn, .]. 
Any ale or lager brewed using unusual techniques and/or ingredients 

other than (or in addition to) malted ba.rley as a unique contribu­
tion to the overall character of the beer. Examples of specialty 
beers include (but are not limited to) beers brewed with honey, 
map le sap or syrup; worts heated with white -hot stones 
(Steinbier); and low- or nonalcoholic beers. Examples do not 
include the use of frui t or herbs, although they can be used to add 
to the character of other ingredients. The overall uniqueness and 
experimental quality of the beer should be considered. 

a) Specialty Beer- Any nondassic style fitting the above description. 
b) Classic-Style Spedalty Beer - Any classic ale or Ia er ·o '·ruch spe­

cial ingredients ha\·e been added or a sped p ocess has been 
used. Examples include hone~- Pilse e;, a e po-:er · 
stout, pumpkin pale ale. Brewer sho d specii; 

24.California Common Beer 
Category award is sponsored by Anchor Bre\\in Co., San Frandsco <:zlli. 
a) California Common Beer - Light amber to copper. \!edium boCy. 

Toasted or caramellike maltiness in aroma and flavor. \fedium o 
high hop bitterness. Hop flavor medium to high. Aroma medium. 
Fruitiness and esters low. Low diacetyl OK. Uses lager yeast. 
Fermented at warm temperatures but aged at cold temperatures. 

MEAD 
Mead is are produced by the fermentation of honey, water, yeast and 

optional ingredients such as fruit, herbs and/or spices. The final 
gravity roughly determines whether the mead is: dry - Jess than 
1.010, medium - 1.010 to 1.025 or sweet- 1.025 and higher. Final 
gravity is only a guide. The final flavor character of the product 
should be used to determine the perceived level of sweetness. The 
sweetness level must be designated on the entry form. Wine, 
champagne, sherry, mead, ale or Jager yeast may be used. In all 
categories the honey character must be apparent in both the 
aroma and flavor, and an overall balance between sweetness, acid­
ity and in!!Iedients should be achieved. Honey should make up 
greater than 50 percent of fermentable ingredients. Meads should 
be free of harsh or stale characteristics . 

25.Traditional Mead and Braggot 
Category award is sponsored by Brandywine Farms, ovi, Mich. 
a) SparkJina Traditional Mead - Effervescent. Dry, medium or sweet 

(designate on entry form). Light to medium body. No flavors 
other than honey. Honey character in aroma and flavor. Low to 
medium fruity acidity. Color depends on honey type. 

b) Still Traditional Mead - lot effervescent. Dry, medium sweet or 
very sweet (designate on entry form) . Light to full body. Honey 
character in aroma and flavor. Low to medium fruity acidity. 
Color depends on honey type. 

c) Sparkling Braggot - Effervescent. :Made with malt and honey. Dry, 
medium or sweet (designate on entry form). Light to medium body. 
Honey flavors predominate. 

d) Still Braggot - 1\ot effervescent. :Made with malt. Dry, medium or 
sweet (designate on entry form). Light to medium body. Honey 
flavors predominate. 

26.Fruit and Vegetable Mead 
Category awa rd is sponsored b y the ational Hone y Board, 

Longmont, Colo. 
Melomel is made with any fruit or vegetable except apples or 

grapes. Cyser is made with apples and/or apple juice. Pyment is 
made with grapes. Ingredients should be expressed in aroma and 
flavor. Color should represent ingredients. Honey character 
apparent in aroma and flavor. Absence of harsh or stale charac­
ter. Can be dry, medium or sweet, which must be designated on 
entry form. 

a) Sparkling Melomel - Effervescent. Light to medium body. 
b) Still Melomel - ot effervescent. Light to full body. 

c) Sparkling Cyser - Effervescent. Light to medium body. 
d) Still Cyser - ot effervescent. Light to full body. 

e) Sparkling Pyment - Effervescent. Light to medium body. 

f) Still Pyment - ot effervescent. Light to full body. 

27.Herb and Spice Mead 
Category award is sponsored by Golden Grail Meadery, Dallas, 

Texas 
:\fetheglin is made with any herbs or spices. Hippocras is made with 

~pices and grapes (spiced pyment). Ingredients should be 
exp essed in aroma and flaYor. Color should represent ingredi-

D 

- " c be apparent in aroma and flavor. 
ra e . Can be dry, medium or 

-=- - .,_ ~- :'orn:L 

c Spar:· · :: ;..:·ro· _-=-r-.-.r.-::o"' 
d still Hi j.>:;.x:>cas -

CIDER 

28.Cider 
Category awa;.: 

Calif. 

·on of apple juices and option­
a.rtd spices. Wine, champagne, ale, 

-- :lSed. 

. · Lyon's Brewery of Dublin, Dublin, 

Cider made · ~-- as an adjunct (cyser) should be entered in 
category : ' :- · -e2etable Mead. 

a) Still - . ·o;: --.,_'""""'"'- -- Less than 5.5 percent alcohol by weight 
(7 percen· _ =e . Can be dry or sweet. Pale yellow color, 
must be e - - -·· ·ant . Apple aroma. Light-bodied and crisp 
apple fla - :. _,a: adjuncts may be used. 

b) Sparklin - -==·-escent but not foamy. May be force carbonated. 
o head. ::.. - s ~ 6.3 percent alcohol by weight (8 percent by 

volume . : S> ·eet. Pale yellow color, must be clear and bril ­
liant. Li;; ... : - .:nedium body, crisp apple taste. Sugar adjuncts 
may be usee.. 

c) ew Ena!an - ryle - Still or sparkling dry cider. Carbonation 
must be ~ . Between 6.3 and 11 percent alcohol by weight 
(8 and E p..:rcent by volume). Pale to medium yellow color. 
Pronounc · apple aroma . Medium to full body. Balanced by 
dr yin tannins but never hot because of excess alcohol. 
Adjuncts include white and brown sugars, molasses or raisins. 
Wild or wine yeasts only. 

d) Specialty Cider - Any and all adjuncts and yeasts may be used. 
Alcohol content must be below 11 percent alcohol by weight 
(14 percent by volume). At least 75 percent apple juice must be 
used in the must. 
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ALE 

1. BARLEY WINE 

O.G.(•P) 

Original Gravity 
(Balling/Plato) 

a) English-Style Barley Wine 1.085-120 (21 - 30.0) 
b) American-Style Barley Wine 1.085-120 (21 - 30.0) 

2. BELGIAN AND FRENCH ALE 
a) Aanders Brown/Dud Bruin 

b) Dubbel 
c) Tripe/ 
d) Belgian Pale Ale 
e) Belg ian Strong Ale 
f) White (Wit) 

g) Biere de Garde 

1.044-56 (11.0-14.0) 
1.050-70 (12.5-17.5) 
1.060-96 (15.0-24.0) 
1.044-54 (11.0-13.5) 
1.064-96 (16.0-24.0) 
1.044-50 (11.0-12.5) 
1.060-80 (15.0-20.0) 

3. BELGIAN-STYLE LAMBIC 

/BUs 
F.G. {0 P) Percent 
Final Gravity 1 Alc/Wgt 
(Balling/Plato) 

1 
(AicJVol.) 

lnt'l j Color 
Bittering SRM IEBC) 
Units 

1.024-32 (6·8) 
1.024-32 (6·8) 

1.008-16(2-4) 
1.012-16 (3·4) 
1.016-24 (4-6) 
1.008-14(2-4) 
1.012-24 (3-6) 
1.006-10 (2-3) 
1.012-16(3-4) 

6.7-9.6(8.5-12.2) 1 50-100 14-22 (28·43) 
6.7-9.6{8.5-12.2) 1 50-100 114-22 (28-43) 

I 3.8-4.1(4.8-5.2) 1 15-25 112-18(24-35) 
4.7-5.9 (6.0-7.51 18-25 10-14 (20-28) 
5.5-7.9{7.0-10.1) j 20-25 4-6(7-11) 
3.2-4.9{4.1-6.2) 20-30 4-12 (7-24) 
5.5-8.617.0-11.0) I 20-50 4-20 17·39) 
3.8-4.1 {4.8-5.2) I 15-25 2-4{4·8) 
3.5-6.3{4.5-8.0) 25-30 8-12 {16-24) 

a) Belgian-Style Lambie 1.044-56 (11.0-14.0) 1.000-10 (0-3) 4.0-5.0 (5.1-6.4) 11-23 6-13{12-26) 
4.0-5.0{5.1-6.4) 1 11-23 , 6-13(12-26) b) Be lgian-Style Gueuze Lambie 1.044-56 (11.0-14.0) 1.000-10 (0-3) 

c) Belgian-Style Fruit Lambie 1.040-72 (10.0-18.0) 1.008-16 (2-4) 4.0-5.5 {5.1-7.0) 15-21 n/a 

4. MILD AND BROWN ALE 
a) English Light Mild 
b) English Dark Mild 
c) English Brown 
d) American Brown 

1.1)30-38 0.5-9.51 
1.()30-38 0.5-9.51 
1.040-50 (10.0-12.5\ 
1.040-55 (10.0-13.8 

5. ENGLISH-STYLE PALE ALE 

UJ0'-811· 
.OOJ-8 1-2 

1!(8.1!12....! 

1 10-1813-£ 

8-11115-331 
17-3! 3J.i7 
·s-.n 
-~::::::: 

a) Classic English Pale Ale 1.044-56 (11.0-14.0) 1.008-16{2-4) 3.5-4.2 (4.5-5.4 
1 4.0·6.0 {5.1 -7.6) b) India Pale Ale 1.050-70 112.5-17.5) 1.012-18{3-5) 

6. AMERICAN-STYLE ALE 
a) American Pale Ale 1.044-56 (11.0-14.0) 1.008-16{2-4) 3.5-4.3{4.5-5.5) 

3.5-4.3 (4.5-5.5) 
2.8-3.6{3.6-4.6) 

I 20-40 
20-40 1

4-11 (8-22} 
11-18{22-35) 

12-8(4-1 6) 
b) American Amber Ale 

b) American Wheat 
1.044-56 (11.0-14.0) 1.006-1612-4) 
1.030-50 (7.5-12.5) 1.004-18{1-5) 1 12-11 

7. ENGLISH BITTER 
a) English Ordinary Bitter 1.033-38{8.2-9.5) 
b) English Best {Special) Bitter 1.038-45 (9.5-11.3) 
c) English Strong 

1.006-12 (2-3) 
1.006-12{2-3) 

I 

2.4-3.0{3.1-3.8) 120-35 8-12(16-24) 
3.3-3.8 (4.2-4.8) 28-46 12-14 (24-28) 

{Extra Special) Bitter 1.046-60 (11.5-15.0) I 1.010-16 (3-4) 3.8-4.6 (4.8-5.9) 130-55 12-14{24-28) 

8. SCOTTISH ALE 
a) Sconish Light Ale 
b) Sconish Heavy Ale 
c) Scottish Export Ale 

9. PORTER 
a) Brown Porter 

b) Robust Porter 

1.030-3517 .5-8.8) 
1.035-40 (8.7 -10.0) 
1.040-50 (10.0-12.5) 

1.045.00(11.3-15.0 
1.G!~11.3-S..: 

10. ENGLISH AND SCOm SH STRO GALE 
a) EnglishOidAJeJEngisfi Snm]t.e l55-: 13.5-';i: 

b) Strong Scotch Ale 

11 . STOUT 
a) Classic Irish-Style Dry Stuut 1. 
b) Foreign-Style ~tout 

c) Sweet Stout 
d) Oatmeal Stout 
e) Imperial Stout 

LAGER 

12. BOCK 
a) TraditionaiBock 

b) German-Style Helles 

Bock/Maibock 
c) Doppelbock 
d) Eisbock 

1.045-56 1 ".3-T-!.: 
1.038-5619.5- <..: 
1.075-90 (18.8-22.5 

1.066-74 (16.5-18.5) 

1.066-68 (16.5-17.0) 
1.074-80 {18.5-20.0) 
1.092-116{23.0-29.0) 

13. GERMAN DARK LAGER 
a) Munich Dunkel 

b) Schwarzbier 
1.052-56 (13.0-14.0) 
1.044-52 (11.0-13.0) 

14. GERMAN LIGHT LAGER 
a) Mfinchner-Style Helles 
bl Oortmunder/ 

European-Style Export 

1.044-50 (11.0-12.5) 

1.048-56 {12.0-14.0) 

1.006-12 (2-3) 
1.D10-14{3-4) 
1.D10-18(3-5) 

lm-1612-4) 
'.XS. 612-4) 

• - 2·2ll 2·51 
. -·o-za .. n 

2.2-2.8 (2.8-3.6) 
2.8-3.2 (3.6-4.1) 
3.2-3.6{4.1-4.6) 

3.5-4.7{4.5-6.01 
4.0-5.2{5.1-6.6) 

4.8-6.4 (6.1-8.2) 
5.2-6.7 (6.6-8.5) 

1

9-20 
12-20 

1 15-25 

1

20-30 
25-40 

1

30-40 
25-35 

8-17 (16-33) 
I 0-19 (20·37) 
I 0-19 (20-37) 

20-30 139-59) 
30+ {59+) 

110-16 (20-32) 
10-25{20-49) 

. .xs- !12-4 3.2-4.2 (4.1-5.4) 130-40 40+ 179+1 
2!)12-5 4.8-6.0 {6.1-7.6) 

2.5-5.0 {3.2-6.4) 
3.0-4.8{3.8-6.1) 
5.5-7.0 17.0-8.9) 

30-60 40+ 179+) 
• .:·z-2!1 3-5! 

'.'l:B-2!1 2-51 
• .:2).3) 5-8 

15-25 
\ 20-40 

50-80 

1. 18-2415-8) I 5.0-6.0 (6.4-7.6) 120-30 

1.012-2U (3-5) 5.0·6.0 (6.4-7.6) I 20-35 
1.020-28 {5-7) 5.2-6.2 (6.6-7.9) 17-27 

n/a 16.8-11.3 (8.7-14.4) j 26-33 

I I 
1.014-18(4-5) 3.8·4.2{4.8·5.4) I 16-25 
1.012-16{3-4) I 3.0·3.9{3.8-5.0) 22-30 

I 

I 
I 

40+ 179+) 
20+ {39+) 
20+ {39+) 

1

15-30 (30-59) 

4-10 (8-201 

1

12-30 (24-59} 
18-50 (35-99) 

17-20 133-39) 
25-30 {49-59) 

1.008-12 (2-3) 3.8-4.4{4.8-5.6) 

1.010-14 {3-4) 4.0-4.8{5.1 -6.11 

18-25 13-5(6-10) 

23-29 3-516-10) 

15. CLASSIC PILSENER 
a) German-Style Pilsener 
b) Bohemian-Style Pilsener 
c) American-Style Pilsener 

16. AMERICAN LAGER 

O.G. t•P) 
Original Gravity 
{Balling/Plato) 

1.044-50 (11.0-12.5) 
1.044-56 (11.0-14.0) 
1.045-60 {11.3-15.0) 

a) American Lager 1.040-46{10.0-11.5) 
b) American-Style Ught Lager 1.024-40 {6.0-10.0) 
c) American Lager/Ale or 

Cream Ale 1.044-56 (11.0-14.0) 
d) American-Style Premium lager 1.048-50 {11.5-12.5) 
0 American Dar1< Lager 1.040-50 (10.0-12.5) 

17. VIENNA/MARZEN/OKTOBERFEST 
al Vienna 
b) Marzen/Oktobertest 

MIXED STYLE 

18. GERMAN-STYLE ALE 

1.048-56 (12.0-1 4.0) 
1.050-56 (12.5-14.0) 

al KOisch 1.042-46(10.5-11.5) 
!l Oiisse cort-S* Ahbier 1.044-48 (11.0-12.0) 

20. SMOKED BEER 
a) 

b) 

c) 

21 . FRUIT AND VEGETABLE BEER 
a) Fruit and Vegetable Beer 
b) Classic -Style Fruit Beer 

22. HERB AND SPICE BEER 
a) Herb and Spice Beer 
b) Classic-Style Herb & ....,.. 

Spice Beer 

23. SPECIALTY BEER 
a) Specialty Beer • i:3! 
b) Classic-Style Specialty Beer '<'? 

24. CALIFORNIA COMMON BEEB 
a) Ca lifornia Common Beer 

25. TRADITIONAL MEAD AND B 
a) Sparkling Traditional Mead 

b) Still Traditional Mead 
c) Spark.ling Braggot 
d) Still Braggot 

26. FRUIT AND VEGETABLE MEAD 
a) Sparkling Melomel 
b) Still Melomel 

c) Sparkling Cyser 
d) Still Cyser 

e) Sparl<ling Pyment 
f) Still Pyment 

1.050-90 (125-22..: 
1.090-140 (22.5-35.! 
1.050-90 {12.5-22.5 
1.090-140 122.>-35..1: 
1.050-90 (12.5-22.51 
1.090-140 122.5-35.0) 

27. HERB AND SPICE MEAD 
a) Sparkling Metheglin 
b) Still Metheglin 
c) Sparkling Hippocras 
d) Still Hippocras 

28. CIDER 
a) Still Cider 

b) Sparl<ling Cider 
c) New England-Style Cider 
d) Specialty Cider 

1.050-90 {12.5-22.5) 
1.090-140 (22.5-35.0) 
1.050-90 (12.5-22.5) 
1.090-140 (22.5-35.0) 

1.045-53 (11.3-13.3) 
1.045-61 (11.3-15.31 
1.061-105 (15.3-26.3) 
1.04!">- 105 (11.3-263) 

F.G.t•P) Percent lnt'l Color 
Final Gravity Alc/Wgt. 
(Balling/Plato) ' (AicJVol.) 

IIBUs I 
Bittering SRM (EBC) 
Units 

1.006-12{2-3) 
1.014-20 14-5) 
1.012-18{3-5) 

1.006-10 (2-3) 
1.002-8{1-2) 

1.004-10(1-3) 
1.010-14{3-4) 
1.008-12{2-3) 

3.6-4.2 (4.6-5.4) 1 30-40 3-416-8) 
3.2-4.0 {4.1-5.11 35-45 3-516-10) 
3.9-4.7{5.0-6.0) 20-40 3-6{6-12) 

3.2-3.8 (4.1-4.8) ' 5-17 2-4 (4-81 

2.8-3.5 {3.6-4.5) , 8-15 2-4 (4 -8) 

3.4-4.5 (4.3-5.7) 10-22 2-514-10} 
3.6-4.0{4.6-5.1) 1 13-23 2-8{4-16) 
3.2-4.4 {4.1-5.6) 14-20 10-20 120-39) 

1.012-18 (3-5) 3.8-4.3{4.8-5.51 22-28 8-12 (16-24) 
1.012-2013-5) 4.0-4.715.1-6.0! I 18-25 5-15 18-30) 

1.006-10 (2-3) 
1.008-14(2-4) 

1J»!-6 (1-2 

.. a 

n.a 

I n/a 
n/a 
n/a 
n/a 

n/a 
n/a 
n/a 
n/a 

3.8-4.1 (4.8-5.2) 
3.6-4.0 (4.6-5.11 

I 

1 20-30 
25-48 

I 
4-517-10) 
11-19122-37) 

22-2.7{2.8-3.4) 
3..9-4.4 '5.0-5.6) 

J..S-!..3 •.8-5.51 
i5-o.5 .D-9.6) 

3-6 2-4{4-8) 
10-15 3-916-18) 
10-15 
10-1 5 

16-23{32-45) 

15-30 (10-59) 

:!.-'-l.E ".3-4.8) 20-30 10-20 120-39) 

• ...:_; 2.5-12.11 5-70 I 5-50 {10-99) 

Z.D-9.5(2.5-12.1) I 5-70 5-50 (10-99) 

2.0-9.5(2.5-12.1) 0-100 1-100{2-197) 

2.8-3.9 {3.5-5.0) 
I 
1 35-45 

3.9-U (5.0-11.0) I n/a 
8.6-11.8 (11.0-15.0) n/a 
3.9-a6 (5.0-11.0) n/a 
8.5-11.8 (11.0. 15.0) 1 n/a 

I 
3.9·8.6(5.0·11.0) I n/a 
8.5-11.8 (11.0.15.0) . n/a 

3.9-8.6{5.0-11.0) I n/a 
8.6-11.8(11 .0-15.0)

1 

n/a 
3.9-8.6{5.0-11.0) n/a 

8.6-11.8 (11.0-15.0) I n/a 

3.9-8.6{5.0-11.0) I n/a 
8.6-11.8 (11.0-15.0) n/a 
3.9-8.6{5.0- 11.01 n/a 
8.6-11.8(11.0-15.0)1 n/a 

I 
I 

5.5{7.0) n/a 
6.3 (8.0) n/a 
6.3-11.0 (8.0-14.0) n/a 
4.6-11.0 (5.9-14.0) n/a 

8-17 (16-33) 

n/a 
n/a 
n/a 

n/a 

n/a 

n/a 
n/a 
n/a 
n/a 
n/a 

n/a 
n/a 
n/a 
n/a 

n/a 
n/a 
n/a 
n/a 
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1997 Sponsors 
I AMERICAN HOMEBREWERS ASSOCIATION 1997 NATIONAL HOMEBREW COMPETITION I 

PART V-SPONSORS 
The companies below support homebrewing and homebrewers by donating resources to the AHA ational Homebrew Competition. Many of 
these sponsors have been with us for several years. We are grateful for their support because their dedication is integral to the success of the 
world's largest homebrew competition. Should you have an opportunity to patronize these companies, we hope you'll do so. 

Award Sponsors: 
Coopers Brewe1y, Adelaide, Australia 

Homebrew Club of the Year 
Lyon's Brewery of Dublin, Dublin, Calif 

Cidermaker of the Year 
Madhava 's Mountain Gold Honey, Lyons, Colo. 

Meadmaker of the Year 
Munton & Fison of England and Great American 

Beer Festival® 
Homebrewer of the Year 

Pete's Brewing Co., Palo Alto, Calif 
Ninkasi Award 

Category Sponsors: 
A lternative Beverage, Charlotte, N.C. 

English Bitter 
Alternative Garden Supply D/B/A Brew & Grow, 

Streamwood, Ill. 
Stout 

Anchor Brewing Co., San Francisco, Calif 
California Common Beer 

BEERCRAFTERS INC. , Turnersville, ·.r 
Scottish Ale 

Brandywine Farms, Novi, Mich. 
Traditional Mead and Braggot 

Briess Malting Co., Chilton, Wis. 
German Light Lager 

California Concentrates, Acampo, Calif 
Classic Pilsener 

The Cellar Homebrew, Seattle, Wash. 
Porter 

H. C. Berger, Fort Collins, Colo. 

German-Style Ale 
Edme Ltd., Mistley, Manningtree, England 

Barley Wine 
F. H. Steinhart Co. , Portland, Ore. 

Vienna/Oktoberfest/Marzen 
Golden Grail Meadery, Dallas, Texas 

Herb and Spice Mead 
Homebrev; Headquarters, Dallas, Texas 

German Dark Lager 
Jim 's Homebrew Supply, Spokane, Wash. 

Smoked Beer 
L.D. Carlson Co., Kent, Ohio. 

Belgian-Style Lambie 
Lyon's Brewery of Dublin, Dublin, Calif 

Cider 
:\famzekm-Bmssel Imports Inc., S.A . Bieres de 

Cllim«}~ Austin, Texas 

Belgian and French Ale 
Marin Bre~ving Co., Marin, Calif 

Herb and Spice Beer 
The ·a tiona/ Honey Board, Longmont, Colo. 

Fruit and Vegetable Mead 
Northwestern Extract Co., Brookfield, Wis. 

American-Style Ale 
Pabst Brewing Co., Milwaukee, Wis . 

American Lager 

Premier Malt Products, Grosse Pointe, Mich. 

Brown Ale 
The Purple Foot, Milwaukee, Wis. 

Fruit and Vegetable Beer 
Tabernash Brewing Co., Denver, Colo. 

German-Style Wheat Beer 
U Brew Corp. 

Specialty and Experimental Beer 
Washington Hop Commission, Yakima, Wash. 

Bock 
Wine & Hop Shop, Denver, Colo. 

English and Scottish Strong Ale 
Wynkoop Brewing Co., Denver, Colo. 

English-Style Pale Ale 

Site Sponsors 
Admiralty Beverage Co., Portland, Ore. 

Atlanta Brewing Co., Atlanta, Ga. 

Bacchus & Barleycorn, Shawnee, Kan. 

Bencomo's Homebrew Supply, Fresno, Calif 

Brew Ha Ha, Fleetwood, Pa. 

Colorado Brewing Co., T1wmton, Colo. 

Goose Island Bre~~in" Co., Clricaao, fll . 
Lancaster :\fait Bri!' 'ir:- Co., Lancaster, Pa. 

Magnotta Brrn·er:, Lid., Om. 
Salem, ~\fass. 

II:Pinh=. Co. Portland, Ore. 

1997 Site Locator Guide 
PART VI 

All cider entries should be sent to Salem 
regardless of where you live: 
DO NOT SEND BEER OR MEAD E:--ITRIES TO 
SALEM! 
NHC '97 C!D~R 
Salem Beer Works 
278 Derby St. 
Salem, MA 01970 

All Canadian beer and mead entries should 
be sent to Ontario. 

HC '97/CABA 
Magnotta Brewery Ltd. 
2555 Dixle Road 
Mississauga, Ont. L4Y 2Al 
Canada 
or 

HC '97/CABA 
Magnotta Brewery Ltd. 
1760 Midland Ave. 
Scarborough, Ont. MlP 3C2 
Canada 

Please send international beer and mead 
entries, other than Canadian entries, to 
Thornton, Colo. 

1 HC '97 
F.H. Steinbart Co. 
234 S.£. 12th 
Portland, 97214 

NHC '97 
Bencomo's Homebrew Supply 
1544 N. Palm 
Fresno, CA 93728 

Brew Ha Ha Ltd. 
Route 222 
RR 2, Box 2519-1 
Fleetwood, PA 19522 

NHC '97 
Bacchus & Barlycorn Ltd. 
6633 Nieman Road 
Shawnee, KS 66203 

l\THC '97 
Atlanta Brewing Co. 
1219 Williams St. 
Atlanta, GA 30309 

American Homebrewers Association • PO Box 1679 • Boulder • CO 80306-1679 • (303) 447-0816 • FAX (303) 447-2825 • aha@aob.org • http://beer town.org 



Entry Form 
I PLEASE READ THE INSTRUCTIONS ON PAGES 3 AND 4 OF THE RULES AND REGULATIONS BROCHURE I 

PART VII 

Section A: Brewer Information 
1. Name __________________________________________________________ __ 

2. Additional Brewer(s) ____________________________________________________ _ 

3. Address __________________________________________________________ _ 

4. City ___________________ State/Province _____ .Zip/Postal Code _____ _ 

5. Country _________ Phone (H) ( __ ) 0N) (_J 
6. E-mail ______________________________________________________ __ 

7. Are you a member of an AHA Registered Homebrew Club? 0 Yes 0 No 

If "yes," what is the name? (Please spell out full name. Do not abbreviate.) 

8. AHAMembe~hipNumber ______________________________________________ _ 

9. New Member 0 Yes (separate $33 check enc se ) 

10. Entry Fees Enclosed AHA members pay $9 per e o. of entries x $9 = $ total 

Nonmembers pay $12 per entry: __ o. of entries x $12 = $ total 

Canadian members use current exchange rate or 1.4 (i.e. 9 x 1.4 or $12 x 1.4). 

11. This is the time I have entered the AHA a ·o a ebrew Competition 

Section B: Entry Information 
12. Category and/Subcategory (Print full names) __________________________________ __ 

13. Category (1 -28) ___________ 14. Subcategory (a-g) __________ _ 

15. Name of Bre N ( op ·anal) ______________________________________________ _ 

16. For Mead a d Cide (circle one): Dry Medium Sweet 

17. SPECIAL I GREDIE1 TS: 

If you have entered in any of the following categories 3c, 20b, 20c 21, 22, 23, 25, 26, 27, 28c, 28d refer to page 

3 of the Rules and Regulations for instructions on filling out this table. The judges will use this important informa­

tion for evaluating entries in these categories. Leave this table blank if you have not entered the above categories. 

Classic Style (if applicable) 

Speciallngredient(s) 



AMERICAN HOMEBREWERS ASSOCIATION® 

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 support 

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 cert ificate. ($43 is tax deductible.) 

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

AHA and honorary certificate. ($90 is tax deductible. ) 

D $460 Diamond-Studded Platinum Mug Sponsorship­

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

(indicate size) and honorary certificate. ($212.50 is tax ded · e.) 

Total Enclosed (U.S. · ...., ;:- $ 
Full money -back guarantee ! Prices a re s b ject :c = _e. 

Name ____________________________________________________________________ __ 

Address __________________________________________________________________ __ 

City _______________________________________ .~e; rovince __________________ _ 

Zip/Postal Code _____ __________ _ _ ~~· ry ____________ _ 

Payment: Check ______ _ Visa _____ _ 

Credit Card No. __________________________________________ Exp. Date _______ _ 

Signature ____ ___________ ,Da · Phone( ___ ) ----------

E-mail ______________________________ _ 

Mail this form and your check to the American Homebrewers Ass PO Box 1510, Boulder, CO 80306-151 0, U.SA 
For faster service contac1 (303) 546·6514, FAX (303) 447-2825, orders@aob.org or httpJ/www.aob.org/aob wi1h credi1 cam 

D Yes, send a gift membership to my friend and a personalized gift card from me - n y (above). 

Name ____________________________________________________________________ _ 

Address ____________________________________________________________________ _ 

City _____________________________________ .State/Province ------------------------

Zip/Postal Code ______________________________ .country ----------------------------

Daytime Phone { ____ .J 

A s a sponson·ng member you 

will receive a sponsor's ce1tijicate 

and have your name, club or 

business listed in five issues of 

Zymurgy as an active supporler 

of the American Homebrewers 

Association. Membership 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. 

D One-year international membership: 
$51 U.S. 

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

0 Two-year Canadian membersh ip: 
s u.s. 

- T year international membership: 
- S96u.s. 

D Check here if this is a renewal. 

l ,troduce afrielld to the 

many benefits that the American 

Homebrewers Association 

p rovides its members with a 

gift membership, which includes 

a one-year subscription to 

Zymurgy, f or only 533! 

zym 19 



64 

TheBottle 
Station 

A counter pressure bottling 
system that is easy to use 
and affordable. Drip tray on 
table model helps el iminate 
bee· on the floor. Bottle 
holder stays in up or down 
position without having to be 
latched or held . 

P.O. Box 573 
Petoskey , MI 49770 

(800) 475-9688 
www.barrelcraft.com 

M-W & Sa 10-6 
Th-F 12-8 

Closed Sunday 

GERMAN, BELGIAN, U.S. & U.K. MALTS 
30+ Most Under $1.00 per pound. 50 lb. 

sacks at great prices 

Buy factory direct and save $$. BuLK MuNTON & FisoN ExTRACT 
Liquid $1.80 per pound. 4 Flavors. Packed 
in a 6.6 pound pail. Call for quantity price. 

Several models to choose from. 
Table with filler .. .. ........ .. ........ .... ............... $249.95 
Table without filler .... .... .... ...... .................. $199.95 HoLLANDERs MALT ExTRACT 
Bolt or clamp on model with fi ller ...... .... .. $149.95 

Dry frotn $2.50 per pound. 4 Flavors. Packed 
in 1 - 3 lb. bags. Call for quantity price. 

Bolt or clamp on model without filler .. .. .. ... $99.95 

Models without filler come with 
plans to build filler. All models 
come with instructions. You 
supply C02, regula or, keg and 
keg fittings. 

METAL WORKS 
2 elmon· 

Gainesville, TX 76240 
817 -668-BEER 

call or write for your free catalog [fl· •. -J 
~ 3 /o CASH DISCOUNT , 
= 

Call for catalog! 

(206)527-5047 
4520 Union Bay Pl. NE Seattle Wa. 98105 

The 3 Vessel Gravity 
Feed Brewing System 

* o lifting of heavy pots- gravity is our ally * Straight 
infusion or step mashing * Low pressure propane toves. 
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 li fe *Perforated stainless screens custom 
cut to fit each vessel *The BITOA wort chiller cools 
wort in seconds *Complete lO gal, 15 gal, or 20 gal 
systems or components avai lable 

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 
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''brewing 
is 
the 
only 

answer!" 



~F 

A 
II the talk about aerated wort and 

oxidized beer can get confusing, 

so first let's define terms: Aeration 

means to infuse with air. Air is a mixture 

of gasses, but as most people know it con­

sists mostly of nitrogen (about 78 percent) 

and oxygen (about 21 percent). Oxygen can 

be dissolved in water, wort or beer, but on­

ly up to a point, depending on the temper­

ature and pressure of the liquid. At that 

point, the liquid is said to be "saturated. " 

Nitrogen, on the other hand, is nearly in­

soluble. So, when wort or beer not already 

saturated wi th oxygen is aerated by splash­

ing, stirring or bubbling air through it , the 

net effect is oxygenation. 

For th is discussion , we wi ll conside r 

aeration and oxygenation to be equivalent. 

Oxidation is different. It describes a chem­

ical reaction where oxygen combines with 

other elements or compounds, altering their 

properties. There is a relationship between 

oxidation and aeration , however, as aera­

tion will surely lead to oxidation given 

enough time and the right conditions. 

ILLUSTRATIONS BY PATRICK MEREWETHER 

0 R T H 

Martin P. Manning 

What Do You Need To Avoid? 

It is safe to say that oxidation is always 

undesirable in conventional brewing. Re­

gardles of when it occurs in the brewing 

proce s, it wi.ll cause off-flavors to appear 

in the finished beer. The worst cases of ox­

idation damage result in a truly awful wet 

car ardlike flavor. In less severe cases, 

a herrylike flavor will become evident. In 

very mild cases , the effect can be as sub­

tle as a deterioration of hop aroma , or a 

slight staleness that will take the edge off 

of an othervvise outstanding beer. Oxida­

tion also is a contributing factor in haze 

formatio n. Both chill haze (appearing on­

ly at low temperatures) and permanent 

haze (visible at any temperature) are in­

creased by oxidation damage . Beers that 

exhibit these symptoms collectively are said 

to have poor stability. 

Oxygen is driven into the wort or beer 

at the liquid surfaces exposed to air. Home­

brewers need to be especially careful be­

cause they are working wi th relatively small 

E,.. 

volumes of beer. The smaller the batch, the 

higher the potential for exposure, because of 

an increased surface-to-volume ratio. As an 

example, a five-gallon (19-L) homebrew batch 

in a cylindrical tank (where diameter equals 

height) has nearly five times the exposed sur­

face per unit volume as a 15-barrel micro­

brewery batch in a similar tank. Developing 

techniqu · · ize oxygen pickup will 

bee , often with only a mini­

ent in equipment. 

What Do You Need To Do? 

You might conclude that because oxi­

dation is always bad and aeration leads to 

oxidation that aeration also is always bad. 

Well, almost. You should studiously avoid 

aeration during all phases of the brewing 

process except one. That point, where aer­

ation is in fact desirable, is after the wort 

has been cooled to pitching temperature and 

just before pitching the yeast. Providing an 

adequate supply of oxygen at pitching will 

help ensure quick, clean and complete fer-
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Fill kettle~\ ~7 • 
sweet worf~i....~ 

directly ani ~-"~:-;: 
from the bottom 

to minimize 
splashing 

Regardless of your mashing setup, collect the sweet wort gently and with as 
little splashing as possible. 

mentations. By "clean" we mean reduced lev­

els of undesirable fermentation byproducts 

such as undesirable esters. 

Boiling the wort will have driven nearly 

all of the oxygen out, so you should take 

steps to make sure the cooled wort is fully 

aerated to the point that it becomes satu­

rated with oxygen. Is there a down side to 

putting all of that oxygen into the wort, you 

ask? The answer is no. The presence of oxy­

gen in the wort at this point does not cause 

oxidation damage because the temperature 

of the wort is low (greatly increasing mdda­

tion reaction times) and, given an adequate 

pitching rate, the yeast will quickly metab­

olize the oxygen and remove it from solu­

tion before any harm is done. 

Preventing Oxidation 

The production of beer can be divided 

conveniently a t the point where the bitter 

wort has been cooled. Precooling is "hot 

side" and postcooling is "cold side." Oxy-

most insta ntly at el . Cc~=- _ 
Oxygen that has become 

constituents will be carri 

the finished beer, where it --- -~ 

erate the staling process. T 

grees F (27 degrees C). 

To minimize HSA in a ll-grain brewing. 

handle the mash and runoff as gently as you 

can and, above all , avoid pouring, splash­

ing and careless stirring. Infusion mashing 

requires little stirring. It has been suggested 

that the mash water be let in from the bot­

tom of the mash tun to further reduce the 

need for stirring. 

Sprinkling sparge water onto the mash 

during lautering is not seen as a source of 
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HSA, and is one place wh ere you can 

splash and get away with it. Splashing is 

allowed here because the sparge water is 

hot (at least 170 degrees F or 77 degrees 

C) so its dissolved oxygen level is low, and 

the surface of the wort is protected by a 

blanket of steam. 

With any type of mashing technique, col­

lecting the runoff is a critical process. Try to 

get the runoff wort to flow directly to the bot­

tom of the boiling kettle by either letting it 

flow in through the kettle drain or by using 

a piece of hose. I have used a picnic cooler 

to hold sparge water, which keeps it hot and 

makes the kettle (where it had been heat­

ing) available to receive the runoff, elimi­

nating the need to transfer the wort. You can 

also save time this way because you can 

turn the heat on under the kettle as soon as 

the bottom is covered with wort. 

The last opportunity for HSA is in cool­

ing the wort , and both extract and grain 

brewers have the same challenges to address 

at this point. If you are doing a partial wort 

boil , avoid cooling the on entrated wort by 

ol water. Even though it is 

? lace to avoid splashing. 

-:by placing the pot in an ice 

ary Fermentation 

::? · ary fermenta tion, when the 

- - · · ly fermenting and producing 

rate, there is little concern of 

uced into the beer. For one 

thing. th : east is active in metabolizing 

o ,en. E\'en open (loosely covered) fer­

menters are not a problem because the fer­

menting beer is protected by its head of 

krae usen and the evolving C0 2 . As fer­

mentation subsides, however, you must iso­

late the beer from air and continue to do so 

from that point on. 



Racking and Secondary 
Fermentation 

If you are using a secondary fermentation 

vessel or are bulk aging you should be con­

cerned about what you put the beer into as 

well as how you transfer your beer. First, try 

to select the sizes of the primary and sec- -_ ,( 

ondary vessels so the secondary will be very 

nearly filled, minimizing the amount of 

residual air in the head space. Using a six­

gallon (22.7-L) or larger carboy for the pri­

mary and a five-gallon (19-L) for the sec­

ondary works nicely. 

Racking is another operation where po­

tential for oxygen pickup is high but can be 

reduced wi th some care. I like to set up a 

closed system using plastic carboy caps and 

two racking canes. The receiving carboy (sec­

ondary fermenter) is fitted with a carboy cap 

and a straight racking cane that extends all 

the way to the bottom and has no "thimble" 

on the end. The primary fermenter a lso has 

a carboy cap and a curved racking cane with 

A straight 
racking cane 

delivers liquid 
all the way to 
the bottom of 

secondary thus 
minimi.;ing , 
spl~sllirlg~ 

-~ 

$._~onda 
fe nter 

Careful racking procedures will make 
beer transfers nearly aeration-free. 

t 
Keep aerator 

holes well 
;._ .... _;~,_,' \ , .. > -'=.g-~~~Q=:!===,__ below bottom 

,~- :;::.; of kettle. 

CD-1 

A counterflow wort chiller and a siphon aerator enable you to pitch yeast quickly 
into aerated wort. 

a thimble to avoid picking up sediment. A 

iphon is started easily in a sanitary fash­

ion by sucking on a short piece of tubing 

attached to the vent hole on the receiving 

a rboy's cap . Timing is important, too. If 

you make the transfer before the fermenta­

tion has slowed to a crawl, sufficient C02 

will be produced to clear the head space of 

residual a ir. 

Once the beer is safely in the secondary, 

don't be tempted to take a lot of samples to 

monitor the gravity. Pulling beer out will in­

evitably pull air in. Get a sample at rack­

ing, then leave it alone until you are ready 

to package it. 

ZYIVI U RGY VV int er 1996 

Packaging 

By now you should be getting good a t 

keeping a ir out of your beer, and the key to 

packaging is gentle handling during trans­

fers. To add priming sugar make a solution 

using a cup or two of water, then boil it for 

a few minutes to sanitize and deaerate. Pour 

it gently into the bottom of your priming 

bucket and rack the beer on top, taking the 

incoming beer to the bottom with the rack­

ing hose. This will produce a uniform con­

centration of priming sugar with little or no 

extra stirring required. A gentle stir with the 

racking cane will help the denser sugar mix 
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,: ~-- . 
..... ·x~~· ... / 

-.. ...... O~·micron 
ntedical filter 

~ di;~o~e 
~ COttOfball 

contained 
in pldsti£;~ 

pharmacy v•_al 

aerating stone---~~ 
~;...,;..__:=..,..,"=d. 

One aeration method employs an aquarium air pump and a sterile filter to sat· 
urate wort with oxygen. 

with the beer. Find a bottle filler with a large 

flow area when its valve is opened to avoid 

spraying beer into the bottom of the bottle. 

If necessary, pinch the tubing leading to the 

filler wi th your fingers to slow the flow rate 

until the valve is submerged. Finally, keep 

the head space small. Th is is dependent on 

the filler's mechanism and size , but try to 

fill bottles within one inch of the top. 

Aerating Without 
Going to Extremes 

At room temperature and pressure, wort 

is considered saturated with oxygen at about 

8 ppm (parts per million), and saturation is 

what you should be shooting for at pitching 

time. This is really a very tiny amount of oxy­

gen - theoretically there is enough oxygen 

contained in two and one-half cups of air to 

saturate five gallons of wort! Practically speak­

ing, though, it is necessary to expose a much 

larger volume of air to as much surface area 

as you can generate through splashing or bub-

bling to achieve saturation. It's the surface­

to-volume ratio again: maximum exposure for 

a given volume of air results from breaking it 

up into many, many very small bubbles. 

Vigorous shaking is fine for aerating 

yeast starter cultures where there is ample 

head space and the container is small , light 

and easily handled. Lifting and shaking a 

full carboy, however, is a little too risky for 

my taste. Rocking the carboy or sloshing 

the wort around are among the gymnastics 

home brewers attempt in an effort to aerate 

without endangering life and homebrew. 

Probably the simplest, most effective way 

to aerate cooled wort is to pour it back and 

forth between two open buckets. Five to eight 

pours from waist height should be sufficient. 

However, a dusty environment, especially if 

the dust has been generated by crushing 

malt, could cause detrimental effects from 

bacterial contamination , which could easily 

outweigh the benefits of better aeration. 

Second to pouring between buckets in 

simplicity and effectiveness is the so-called 
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siphon aerator. This device is a short (about 

six inches) length of three-eighths-inch outside­

diameter plastic or metal tubing that has a 

dozen or more small (one-sixteenth-inch or 

less) holes near one end. In operation, the tube 

is inserted into the outlet end of the siphon 

hose used to transfe r the cooled wort into the 

primary fermenter. 

Because of the low static pressure in 

the fluid stream, ambient air is drawn in 

through th e holes and entrained by the 

wort. A single pass through such a device 

might be expec ted to achieve dissol ved 

oxygen levels of perhaps 30 percent satu­

ra tion . More and smaller holes might im­

prove performance . Because ambient air 

i used the same caution regarding air­

borne dust applies. 

:llere are other wort aerating devices on 

the mar ·et as well as plans available for 

· · o other aerator designs. For those who 

'ar -omplete aeration and are concerned 

tarnination from the air, air pumps 

sy rou te to take. A small aquarium­

with a sterile (0.2-micron) in-

ut an hour. Increasing the air 

a larger pump or compressed 

'- - ~- : reduce the time required. Kits 

made using a sterile cot­

::'- -ed. in a suitable in-line housing. 

- ~ill trap incoming dust particles, 

-::: · '-e primary source of con tam i-

na;-;::_ - =o balls are easier to find and 

chez.- ·'-an a 0.2 -micron unit. The pore 

= ·'-e ;;tone (smallest is best) will also 

offering stainless-steel aerators 

with a _-;;-Jcron pore size, which is excellent 

forth ' - :::- e. 

Fo i er reading see "The Detriments of 

Hot Si Aeration," by George Fix, Zymurgy, 

Winter 1092 (Vol. IS , o. 5) "Beer Stabil­

ity, " by .\.li ah Millspaw and Bob Jones. 

Zym urgy, \Vinter 1992 (Vol. 15, No. 5). 

Martin Manning is an engineer with GE Air­

craft Engines in Cincinnati, Ohio . An amateur 

brewer since 1989, he is president of the Cincin­

nati area's Bloatarian Brewing League (BBL), a 

BJCP Certified judge and an irregular contribu­

tor to various brewing publications. liP 



from 5 gallons ... 
. . . to 100 barrels! 

._, .=: /r= 
~~~1.~~~ll~~~ 

Our oomplete 3 kettle 'Y'tem 
with two (2J pump~ •nd ~o tter 
~u rnor• i' n o w o n I y $1,300 . 

• 
....... I CO 

Brewing 
~~~~wstems , Inc. 

Beady. 
Set. 

Support your local homebrew shop; 

Specialty Malts & CBW® 
(Concentrated Brewers Wort®) 

KNOWN f'OR THEIR 
QUALITY, SERVICE & INTEGRITY 

SINCE 1816 

BRJESS 'MALTING COMPANY 
Chilton, WI 53014-0226 

Start Brewing! 
Start bre · · our best recipe now 

nual American Home­for the 
ciation 's National Home­

brew C peti tion. The first round 
takes lace on May 17 and 18, 1997. 
Seco rou nd judging and awards 
cere y will be held in conjunction 
with he AHA National Homebrewers 
Con erence on July 17 through 19, 
1997, in Cleveland, Ohio . 

Look for the Competition insert in thi issue of Zymurgy"' or contact the AHA at PO Box 1679. 
Boulde r. CO 80306-1679. U.S .A.; (303) 44--0816: FAX (303) 447-2825: aha@aob .org or 
http://beertown.org for more Competition detail . rules and regulations . 
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PRINCIPLES 
OF 

Principles of Brewing 
Science 
By George Fix 

Porter 
By Terry Foster 

Evaluating Beer 
Edited by Brewers Publications 

Scotch Ale 
By Greg Noonan 

c::=::=:;::=====::;:;~~,.'-!Or" A brewing veteron end renowned ex-
pert on Briti sh beers, Terry Foster has 

~~---~written the only in-depth book on brew­

From defining off-Rove rs to analyzing 
competition-winning beers, Evaluating 
Beer will help you develop your tasting 
and evaluating skills. Chapters ore by 
recognized beer expem, including Jim 
Koch, Charlie Papazian, Greg oonon, 
George Fix and o has :.ers. Evalu-

Brewmoster Greg Noonan spent years 
researching the techniques and history 
of this legendary ole. In Scotch Ale, he 
presents keen insights into yeast, hops, 
molts, water and brewing conditions 
that will help you achieve o superior 
botch of Scotch ole. 

5~ x 8~ • 250 pp. • two-color soft cov­
er • illustrations • Brewers Publications 
• 1989 . 
ISBN 0 -93738 1-17-9 

$29.95 plus shipping #463 

Item 

Principles of Brewing Science #463 

Porler #405 

Evaluating Beer #465 

Scotch Ale #408 

(For domestic P&H, odd 54 for the first 
book and 5 I for each additional book. Orders 
cannot be delivered without proper postage.) 

ing this classic style wi th modern ingre­
dients and equipment. 

5~ x 8~ • 142 pp. • four-color soft 
cover • illustrations • b&w photos • 
Brewers Publications • 1992 • 

ating Beer is perfect bee.- ·udges, 
advanced homebrewer5 ~ 
professionals. 

5~ x 8~ • 197 pp. • fou r-color soft 
cover • b&w pho os • Brewers Publico­
lions • 1993 • 

ISBN 0-937381-28-4 

$11 .95 plus shipping #405 

-
Quantity Price Total 

__ X $29.95 = 

__ X $11.95 = 

__ X $19.95 = 

__ X $11.95 = 

Sh ipping Total = 

TOTAL = 

5~ X 8~ 0 244 pp. 0 four-coo::r r 

cover • illustrations • b&w 
Brewers Publications • 1903 • 
ISBN 0-93738 1-37-3 

$19.95 plus shipping = 

- -

I Q-937381-35-7 

:·1. 5 shipping #408 

- - -
Na me ______________________________________________________________ ~ 

Address ______________________________________________________ ~ 

City ____________________ State/ Province ------------< 

Zip/Postal Code __________________ Country --------------------------4 

Daytime Phone ( __ ) _____________ E-mail 

Payment: Check Visa MC 

Credit Card No. ---------------------------------Exp. Date --- - --! 

Signature ____________________________________________________________ ~ 

z,-~ 

Moke checks payable in U.S. Iunds to the Association ol Brewers and send to PO Box 1510, Boulder, CO B0306-1S10, U.S.A., or contact (3031447-0B16, FAX (303) 447-2825, ~'"9 ..- · i'beMO'IIIl'"ll to order..- request a com~ete Brewers Pubt!cotions ciJ!olog. 
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WINNfRS 
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G
et busy. Grab a beer, grab your gear and tum one of these 

award-winning recipes into a super batch of homebrew. 

All are winners of the AHA 1996 National Homebrew 

Competition, and all are full of pure home brew spirit. 

No matter how many times I brew, I'm still amazed at the 

process. It's like magic. At each step I think, "Wow. It works. " 

Starch conversion , lautering, sparging, boiling, cooling, fer­

menting. Each piece of equipment doing just the job it was 

designed to do. Each ingredient undergoing metamorphosis over 

the breadth of the afternoon's brewing. It' s a satisfying feeling . 

Wow. It works. 

IlLUSTRATIONS BY MARK NELSON 

L E 

GERMAN-STYLE ~ 
WHEAT BEER 7 

BRONZE MEDAL 

AHA 1996 NATIONAL HOMEBREW COMPETITION 

Kelly Robinson 

Ceres, California 

"Dinkely Dunkely Weisely Weissely Do" 

Dunkelweizen 

Ingredients for 6 U.S. gal C-- -7 L) 

7 lb DeWolf-Cosyns Belgian wheat malt (3.2 kg) 

4 lb Durst Munich malt (1.8 kg) 

112 lb 90 °L Great Western caramel malt (0.45 kg) 

2 oz Weyermann roasted wheat malt (57 g) 

3/4 oz Hallertauer hop pellets, 4.8% alpha add (21 g) (60 min.) 

Brewers Resource CL-920 yeast culture 

force carbonate in keg 

• Original specific gravity: 1.047 

• Final specific gravity: 1.012 

• Boiling time: 90 min . 

• Primary fermentation : fi\'e day at 68 degrees F 

(20 degrees C) in glass 

• Secondary fermentatio n: 1 ~ ~ at 37 degrees F 

(3 degrees C) in glass 

Brewer's specifics 

Double decoction mash \\· res:: --h temperatures of 124 degrees 

F (51 degrees C) , 140 degrees F (60 degrees C) and 158 degrees F 

(70 degrees C) . Sparge with 1 :10-degree-F (77-degree-C) water. 

Judges' comments 

"The dark malts are too strong - they detract from the estery­

phenolic character that eems a li ttle subtle." 

"Roasty, CaraM unich-type ma ltiness dominates over phenolic 

characteristics. Use less Carru\il unich, crystal or roasted-type malts 

to allow more of the phenols to balance out the beer." 

ZYlVIURGY V\Tinter 1996 
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SILVER MEDAL 

AHA 1996 NATIONAL HOMEBREW COMPETITION 

Paul Edwards 

Indianapolis, Indiana 

"Up the Kriek" 

Belgian-Style Fruit Lambie 

Ingredients for 4 U .S. gal ( 19 L) 

7 3/4 lb Munton a nd Fison pale malt (3 .5 kg) 

1/2 lb DeWolf-Cosyns CaraPils malt (0.23 kg) 

2 lb torrefied wheat (0 . 91 kg) 

oz Hallertauer whole hops, 1% alpha acid (28 g) (120 min.) 

Wyeast Brettanomyces liquid yeast culture and sediment 

from three bottles of Frank Boon Gueuze 

gal sour cherry juice (3.8 L) (secondary) 

3/4 cup corn sugar ( 177 mL) (to prime) 

Origina l specific gravity: 1.050 

Final specific gravity: unknown 

Boiling time: 120 min . 

• Primary fermentation : tvvo months at 65 degrees F 

( 18 degrees C) in glass 

Secondary fermentation : two years at 65 degrees F 

( 18 degrees C) in glass 

• Age when judged (since bottling): six mon 

Brewer's specifics 

Mash grains at ! 58 degrees F ( 0 degrees ) ior 60 ut :. 

Sparge to collect six gallons (22. 7 L) of wort. Boil down to four gal­

lons (IS L). One gallon (3.8 L) sour cherry juice added to secondary 

brings final volume to five gallons ( 19 L ). 

Judges ' comments 

"Cherry sourness and taste . Sour lactic complexity with a lin­

gering cherry sourness . Brettanomyces character in nose could be 

increasecl Good herry flavor and nice sourness. " 

"Oily umess lasts. eeds more com ­

--- ? ~ a:-:. ·as wild as some would like, but 

; aYailable:· 

,..~!1, 
AMERICAN- ··-.m~ 

STYLE ALE ~ / 

SILVER MEDAL 

AHA 1996 NATIONAL HOMEBREW COMPETITION 

Douglas Philipsen 

Lewisburg, Pennsylvania 

"Auspicious American Ale" 

American Pale Ale 

Ingredients fo r 10 U.S. gal (38 L) 

18 lb Klages malt (8. 2 kg) 

lb 64 °L British crystal malt (0.45 kg) 

lb 44 °L American crystal malt (0.45 kg) 

lb Munich malt {0.45 kg) 

lb American wheat malt (0.45 kg) 

112 oz Ch inook hop pelle , 10. 1% alpha acid (14 g) (60 min .) 

112 oz Ch inook hop pell . 10. 1% a lpha acid (14 g) (30 min .) 

4 1/2 oz Cascade hop pell ~.1% alpha acid (128 g) (30 min.) 

~.1% alpha ac id (57 g) (two min .) 

alpha acid (85 g) (dry) 

.-u;,=c~<:a.n ale liqujd yeast culture 

2 

3 

31~ cup com QaT 1;; ;nl.} (to prime) 

il. A little light in body." 

halky aftertaste. I would 

-- malt and ester components 

---=- ··~~-" 

ILLUSTRATIONS BY IOHN MARTIN 
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SILVER MEDAL 

rJ 
GERMAN .~. 
DARK LAGER 7 ......._ 

AHA 1996 NATIONAL HOMEBREW COMPETITION BRONZE MEDAL 

Patrick Kennedy AHA 1996 NATIONAL HOMEBREW COMPETITION 
Overland Park, Kansas Bob Waizenegger 

"AWB (American Weenie Beer)" Fairfax, Virginia 

American Lager "Polar Bear Warmer" 

Ingredients for 5 U .S. gal ( 19 L) 

4 1/2 lb 1.5 o1 two-row Pilsener malt (2 kg) 

lb 1. 75 °1 six-row lager malt (0.45 kg) 

1/2 lb flaked barley {0.68 kg) 

lb flaked maize (0.45 kg) 

1/4 lb (1.75 °1 CaraPils dextrin malt (11 3 g) 

2 oz 20 °1 CaraVienna malt (57 g) 

oz Tettnanger hop pellets, 3.5% alpha acid (28 g) (45 min .) 

3/4 oz Tettnanger hop pellets, 3.5% alpha acid (21 g) (30 min .) 

Wyeast No. 2007 Pilsener lager liquid yeast culture 

3 1/4 oz corn sugar ( 100 g) (to prime) 

• Original specific gravity: 1.046 

• Final specific gravity: 1.012 

• Boiling time: 75 min . 

• Prima ry fermentation: 16 d.a} at 45 degree F 

(7 degrees C) in glass 

• Secondary fermentation: 14 days at 39 d 

( 4 degrees C) in glass 

• Age when judged (since bottling) : six months 

Brewer's specifics 

F 

Mash grains at 135 degrees F (57 degrees C) for 75 minutes. Ra i e 

to ! 55 degrees F (68 degrees C) for 195 minutes. Mash-out at 165 

degrees F (74 degrees C) for 15 minutes. Sparge with four gallons 

(I S L) !65- to 180-degree-F (74- to 82-degree-C) water. 

Judges ' comments 

"Clean up fron t. Fi nish is a li ttle bitter. Leave a d ryness on the 

tongue. Very clean beer. Well-made. Since we have to pick nits a t 

th is level of competition , I have to say the finish is a bit bitter. " 

"Very slight \\~ny finish. Well-made beer, great looking, good flavor." 

"Good conditioning. Some phenolic flavors. Light hops OK. A bi t 

more like a n American cream ale than an American lager. " 

E::.::9 Munich Dunkel 

Ingredients for 5 U .S. gal ( 19 L) 

6 2/3 lb Munton a nd Fison am ber extract (3 kg) 

lb amber dry malt extract (0.45 kg) 

4 oz toasted Munich malt {113 g) 

1/2 lb crystal malt (0.23 kg) 

4 oz chocolate malt ( 11 3 g) 

2 oz German Hallertauer hop pellets, 3.1% a lpha acid {57 g) 

(60 min .) 

1/2 oz Tettnanger hop pellets {14 g) (three min.) 

Wyeast No. 2206 Bavarian lager liquid yeast cul ture 

3/4 cup corn sugar {177 m1) (to prime) 

• Origina l specific gravity: 1.05 4 

• Final specific gravity: 1.016 

• Boiling time: 60 min. 

• Primary fermentation : seven day at 65 degrees F 

( 18 degrees C) in glass 

• Secondary fermentation: seven d.a1 a t 70 degrees F 

(21 degrees C) in glass 

• Age when judged (since bottling): four onths 

Brewer's specifics 

Toast Munich malt for 10 minut a: :PO F (1 77 degrees C). 

Crush and combine wi th cry tal - - -'l- -olate malt in I 1/2 gallon 

(5. 7 L) water. Bring to just belo ,. a- - a. steep 10 minutes. Remove 

grain, add liquid then dry extra- iJ \~th hops. 

Judges ' comments 

"Chocolatey malt ve ce t. Hops very well -balanced. Good 

conditioning. Chocolate - z- · too much for this . Some frui ty esters 

in aftertaste - a little ao,--' _ nt. " 

"Chocolate-mas • - - ~ ilavo r hits you right up front. The right 

balance of ma lt a d 'l-,_- bi tterness. Slight licorice fl avor. A very 
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i ~~~~!!:::~~NAL HOMEBREW COM PETITION 

John K esse l 

Ar l ington, T exas 

"I t' s Dark , Guess it Must be Porter" 

Ingredien ts for 10 U.S . gal (38 L) 

15 Ib Hugh Ba ird pale ale ma lt (6.8 kg) 

2 Ib DeWolf-Cosyns Belgia n Special "B" ma lt (0.9 kg) 

112 Ib 70 °L Engl ish crystal malt (0 .68 kg) 

Ib DeWolf-Cosyns Belgia n chocolate malt (0 .45 kg) 

112 Ib DeWolf-Cosyns Belgia n black patent malt (0.23 kg) 

2 112 oz Hallertauer Northern Brewer whole hops, 7.5% alpha acid 

(71 g) (90 min.) 

oz Hallertauer Northern Brewer whole hops, 7.5% alpha acid 

(28 g) (10 min.) 

1 1/2 oz Hallertauer Northern Brewer whole hops, 7.5% alpha acid 

(43 g) (one min.) 

Wyeast No. 1084 Irish a le liquid yeast culture prepared in 

a 2-qt (1. 9-L) starter. 

3/4 cup corn sugar per 5 gal (177 mL) (to prime) 

Original specific gravity: 1.061 

• Final specific gravity: 1.031 

Boiling t ime: 90 min . 

• Primary fermenta tion: four weeks at 68 degrees F 

(2 0 degrees C) in glass 

Age when judged (since bottling): four months 

Brewer's specifics 

Used a RIMS with direct kettle heating. Mash-in at 258 degrees F 

(70 degrees-C), hold temperature fo r one hour. Recirculate a nd heat 

mash to 168 degrees F (76 degrees C) for mash-out. Sparge wi th 

1 70-degree-F (77-degree-C) water. All brewing water reverse osmo­

sis filtered. Pi tch one quart starter per five ga llons. 

Judges ' comments 

"Good balance. Hop are in background Very good finish . Very 

robust aroma.-

"Great ilavor. Roas' mal ,. ry powerful. Good hop bala nce." 

... tt9c~"S 
~~'JLJ/'_ 

HERBAND ~· 
SPICE MEAD ~~ 

SILVER M EDA L 

AHA 1996 NATIONAL HOM EBREW COM PETITION 

Keith Schwols 

Fort Collins, Colorado 

"Hot to Trot" 

Still Metheglin 

Ingredients for 5 U .S . gal (19 L) 

15 Ib Colorado honey (6 .8 kg) 

3 tbsp cinnamon (44.4 mL) 

tbsp dried red pepper fla kes ( 14.8 mL) 

3 cinna mon sticks (in secondary) 

tbsp acid blend (1 4.8 mL) 

Wyeast No. 3 184 sweet mead liquid yeast culture 

• Origina l specific gravity: 1.120 

• Final specific gravity: 1.030 

• Primary fermenta tion : th ree weeks at 70 degrees F 

(21 degrees C) 

• Secondary fermentation: ix weeks a t 68 degrees F 

(20 degrees c 

bottling): 11 months 

-poon cinnamon for 

Every gold-medal-winning recipe from the AHA 

1996 National Homebrew Competition was 

printed in Zymurgy Special Issue 1996 (Vol . 

19, No. 4 ) "Winners Circle." 
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~· ~JI 
·'·~ULTIMATE ALT 
'• "" CLUB-ONLY COMPETITION WINNER 

Jack Kinsman 

Bartlett, Illinois 

Representing Club Wort 

"Cowabunga Kolsch" 

Kolsch 

Ingredients for 10 U.S. gal (38 L) 

14 lb German Pilsener malt (6.4 kg) 

lb American hvo-row malt (0.45 kg) 

lb malted wheat (0.45 kg) 

l/2 lb CaraPils malt (0.23 kg) 

2 l/5 oz Perle whole hops, 4.8% alpha acid (63 g) (60 min.) 

1 4/5 oz Perle whole hops, 4.8% alpha acid (51 g) (20 min .) 

oz Saaz hop plug, 3.1 % alpha acid (28 g) (h'Vo min.) 

Wyeast No. 2565 Kolsch liquid yeast culture 

force carbonate in keg 

• Origina l specific gravity: 1.042 

• Final specific gravity: 1.012 

• Boiling time: 90 min. 

• Primary fermentation: one week at 70 degrees F 

(21 degrees C) in glass 

• Secondary fermentation : two weeks at SO degrees F 

(10 degrees C) in glass 

• Tertiary fermentation: four weeks at 35 degrees F 

(2 degrees C) in stainless steel 

Age when judged (since bottling) : three months 

Brewer's specifics 

Mash grains at 128 degrees F (53 degrees C) for 30 minutes. 

Raise to 154 degrees F (68 degrees C) fo r 60 minutes. Raise to 

165 degrees F (74 degrees C) for five minutes. 

Judges' comments 

"Very nice light crisp flavor. Well-balanced. Very nice condi­

tioning. Light malt fades to nice hop flavor. " 

"Good malty flavor. o off-flavors noted. Dryness about right." 

"Slightly 'corny' taste. A bit of vegetable. Hops are very restrained. 

A bit too estery, maltiness not pronounced sufficiently." 

JJ 
~~-~ BOCK IS BEST 

' """" CLUB-ONLY COMPETITION WINNER 

i
' Bruce Stott 

. Rockville, Connecticut 

' Representing the Hop River Brewers 

"Thanksgiving Bock" 

-~ Traditional Bock 

Ingredients for 5 U .S. gal ( 19 L) 

5 l/2 lb Durst Munich malt (2 .5 kg) 

4 l /2 lb Briess pale malt (2 kg) 

lb toasted Munich malt (0.45 kg) 

l /2 lb 90 °L crystal malt (0.23 kg) 

l/2 lb 40 °L crystal malt (0.23 kg) 

lb wheat malt (0.45 kg) 

415 oz Northern Brewer hop pellets, 8 .9% alpha acid (23 g) 

(60 min.) 

oz Liberty hop pellets, 3.9% alpha acid (28 g) (30 min.) 

Wyeast No. 2206 Bavarian lager yeast culture 

3/4 cup corn sugar (177 mL) (to prime) 

• Original specific gravity: 1.066 

• Final specific gravity: 1.021 

• Boiling time: 75 min . 

• Primary fermentation: three weeks at 45 to 50 degrees 

F (7 to lO degrees C) in glass 

• Secondary fenn ntation: n -o weeks at 45 to 50 degrees 

F(7tol0d 

Brewer's specifics 

Judges' commen 

:...:-rests at 122 degrees F (50 degrees C) 

- :: 61 degrees C) for 15 minutes and 

: r 20 minutes. 

"Very efferves::: - ;:_ E.. ·;: llent mouthfeel. Excellent brew." 

"Full body. Grea~ .-<n·or. Excellent beer." 

James Spence, a National BJCP judge, has 

twice judged the Great American Beer Fes­

tival's" Professional Panel Blind Tasting and 

the Campaign for Real Ale's Champion Beer 

of Britain at the Great British Beer Festival. 
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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 f irst 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 WORLDPERKs' 
Airlines. Earn 250 World Perks®. Bonus 
Miles with every S1 00 purchase of Home Brewing supplies. 

NorthweSI Airlines WorldPerlcs® Bonus Miles wil be awarded in the form ol MiesAix,.~SM 
certificates. You must be a member of orthwest Airine:s WorldPerb progJZiliO redeer.l tmes 
earned through MiiesAboveSM. Certifocates must be sulxmted to or:ln<'eSI prior 10 ~ 
date for miles t be credited to your WorldPerks accounl Please alow lour 10 six"""""~ 
submitting certificate for mileage to be credited to youR accounL Restrictions apply. f1ease reier 
to the back of your MilesAbove certificate for more details. 

Schmldllng 
Maltmlll 

Outstan~ Value! 

s 99.95 

LP & Natural 

Fennentap 

Homebrew Headquarters will clue (( , 
you in on the latest innovations (( (( / 

in advanced brewing techniques to ~ 
make your next batch .. . World Class! ~ 

...._..._..,.....-...~ ........ ~ .......... w ........-.....___.-~ 

- cONNOISSEUR CIGAR SELECTION-

B00-966-4-, 44 
http://vvwvv_homebrewhq_com/homebrevv / 

THREE - RES~- :-HE D.-\LL-\ -FORT WORTH METROPLEX 
E S HI P OPS DAILY • CATALOG AVAILABLE 

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 

orthwestern 
3.3# Extracts 
Case of 12 Unhopped 

Mix & Match 

s 59.00 
Gold • Amber 
Dark • Welzen 

Gas Cookers Over 50 Different 
Many To Choose from Homebrewlng 

~siUudiiing~u~S~3~9~.~9~5~~~;;;;;;;i~~~~~jOO~~OOH~Bo~o~k~slnStockEI~~ 
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Charlie Papazian 

; ; ; ; / / / / / / 

cuna's~ Havar;a~~ cc1a 
"cr he electricity and lights are out in 

my neighborhood, Charlie, but not 

to worry. There is no problem." 

No problem, the universal phrase spo­

ken in every language, taking on infinite de­

grees of unreality. We found ourselves wend­

ing our way through the streets of Hava na 

to a western suburb. We stopped, and the 

noise of the Russian-built automobile slow­

ly gave way to the vibrancy of the tree-lined 

ne ighborhood. The engine pinged as it 

cooled. I slowly rolled down my window and 

sat bewildered, noting the sounds of the 

neighborhood, breath­

ing the tropical night 

air. A hum of conver­

sation filled the air, yet 

no one could be seen. 

Cuban tobacco. Laughing, crying, teasing, 

joking and serious conversation seemed to 

gently surround every household. 

We walked through a gate and into a 

small but comfortable home to experience 

one of my first beer tastings in Cuba. As I 

left those moments behind I knew I would 

never forget them. They typified my im­

pressions of today's Cuba - mysterious, in­

triguing, friendly, incredibly complex and a 

country always on the verge of anxiety. 

I was 13 years old in 1962 during the 

Cuban missile crisis . I recall listening to my 

younger brother's six-transistor pocket ra­

dio in the darkness of our bedroom, won­

dering if the world were about to end. My 

fi rst memory of Cuba was a lasting one. ow 

with this educational and journalistic trip 

officially hosted by the Cuban government 

I was on my way in sear h of the lost beers 

of Cuba. I knew that r was being brewed 

there, but little e lse. 

In my pre ·. researh and in conversa-

tions with L-· al brewing colleagues 

:- :sed to · cover there is virtually 

no. oi the Cuban beer market and 

brewing industry. I was 

curious and, despite ob­

stacles, I was determined. 

I we nt assuming the 

most, but expecting the 

least. Through a series of 

personal and diplomatic 

contacts I was unofficial­

ly told I would be offi­

cially hosted by the 

Cuban government and 

the minister of food. 

Then I noticed the 

open-air porches on 

the second stories 

above me and the or­

ange glow of a lighted 

cigar slowly swaying in 

a silent, languid arc. In 

his rocking chair an 

old man passed the 

time as most Cubans 

do in these difficult 

times of austerity. 

Then I realized the 

night air was filled 

with dozens of tiny or­

ange embers and the 

embracing aroma of 

Technical and business personnel from the breweries in and around Ha· 
vana welcome Charlie Papazian at the inaugural meeting of the Associa· 
cion Tecnica de Cerveceras de Cuba in March 1995. 

Embarkation day ar­

rived with nothing certain, 

except my determination. 

Approaching legendary 

Hava na I looked down 

without any anticipation. 

From high above we glid­

ed past dozens of base­

ball diamonds and deep 

blue swimming pools. 

PHOTOS COURTE SY OF CHAR LI E PAPAZIA~ 
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Tucked away in the suburbs of Havana on the property of the Tropical Brew· 
ery is an elaborate and exotic former beer garden built in the 1930s. The space 
is currently available only for private functions. 

"There has to be beer down there some\\ne . 

there just has to ," I thought to myseU. An 

with beer there are always fine people. 

Given several options I chose to make 

the most of my visit , accepting an offer by 

my government hosts of a full itinerary. From 

this point on for five days and five nights I 

had only brief but memorable opportunities 

to immerse myself in the culture and leisure 

of Cuba. But beer is my business and I was 

working overtime. 

What little I had read and heard before 

the trip proved to be quite inaccurate. I de­

veloped a great admiration for the people of 

Cuba after touring existing facilities, listen­

ing to the government' as e rnent and 

freely roaming the tree . see· o and talk­

ing with the locals. B • uba has remained 

an enigma. \Vhat is r : go· o on there? 

The issues are complex, the o inio pa -

sionate. I am no more certain about Cuba's 

beer culture and brewing industry. though 

I know it truly exists and remains to be ex­

plored. Discovering the soul takes time. 

I soon began to shatter the myths of my 

imagination, but not without a flood of long­

forgotten memories of people , places, cars, 

food, feelings of what it was like for me , 

growing up in the 1950s and early 60s. As 

if in a time warp , the cars, the music , the 

e · ~ 

inta t. Bu sa • :- - e 

bles in disrepair. 

On the road one oi e\·e ; · 

is a 1951 to '54 Chevy, Oldsr.,,.., - - e ~- -­

mouth , Packard, Cadillac, Ford or 

They are truly a breathtaking sigh a.-:. -e 

of the few real and unique tourist •="-"-~'""'"" 

in Cuba. Cubans have kept them 

fo r 40 years with haywire and bubbl ~ 

These automobiles are a sight to beho ~ 

and, I think, summarize the Cuban cul 

They certainly are proud. Cubans have li:­
tle though it doesn't show in their physic 

appearance. They are determined and har 

working, and they make things work, with 

or without the system. 

The same is true of the brewing industry, 

which has developed some incredibly cre­

ative ways to remain operational. Although 

I was not visiting Cuba as a tourist, my hosts 

easily found cold beer for my enjoyment. The 

quality was variable but mostly acceptable. 

Stagnation has characterized the brew­

ing industry for the past 35 years. The state 

owns and manages all seven brewing facto­

ries. Similar products are produced by more 

than one brewery and often under different 

formulations . The lack of capital and mate-

ZYMURGY VVinter 1996 

rials has drastically affected the production 

and quality of the products. Almost all of 

the beer is brewed with 50 percent sugar, 

few bottles a re labeled and working equip­

ment from downsized operations is contin­

ually cannibalized to provide spare parts. 

Miraculously the brewers of Cuba continue 

to brew beer with equipment that by indus­

try standards would be virtually unaccept­

able elsewhere. 

The one exception is the post-revolution 

brewery in Holguin, which is fitted with East 

German brewery equipment and a canning 

line. The spirit of the brewers and operations 

people was inquisitive and they searched 

for many answers during my visits, tours and 

seminars. Such persistence produces the 

best product possible under existing ci r­

cumstances and is a testament to the com­

munity of brewers everywhere and especially 

to the tenacity of the Cuban people. 

Cuba's brewing heritage is proudly evi­

dent in the spectacularly grandiose outdoor 

beer garden at Havana's Tropical Brewery 

· . layed at the brewery museum. The 

: · ely artifacts of Cuba's best-kept beer 

secrets remai n in a corner. Bottles a nd la­

bels of past Vienna lagers, bocks, Munich 

arks and crystal (malt) lagers stood day 

and night, year after year, hardly noted by 

e inside world and not at all noted by the 

outside world. Seeing is feeling , and one 

. ows immediately that Cuba had a rich 

ewing heritage in years past. What were 

· ' ese beers? I can only imagine. My hosts 

e\V little about these lagers, yet hinted that 

ere may still be some old-timers on the is­

and with long memories. 

I am fasci nated by the possibility that 

e day these special beers will be reintro­

ed to a land where beer is no stranger. 

\\nat would we begin with at Cuba's first 

revpub or microbrewery? A beer for the peo­

ple, past and present, in a climate that pro­

duces a fierce thirst. So here is an imaginary 

recipe for Havana Gold (Oro de Havana), a 

gold that is somewhat tarnished in color to 

reveal the richness of its cultural tapestries 

and light-bodied enough to quench the thirst 

that exists every.>Jhere in Cuba. Havana Gold 

is suggestive of a Vienna style wi th an odd 

mix of other historical likelihoods. 

So let' s cut the shuck and jive and get 

on with the recipe. 



Mash-extract recipe for 5 gal ( 19 L) 
For the mash: 

2 112 lb ( l.I3 kg) two-row pale 

lager-type malt 
I /2 lb (0.23 kg) Victory, Biscuit or 

other aromatic malt 
2 lb (0 .9 kg) Vienna malt 

I /2 lb (0 .23 kg) 40 °L crystal or 

caramel malt 
I 112 lb (0 .68 kg) flaked corn 

Add to the mash runoff: 
2 lb (0. 9 kg) extra light dried malt 

extract 

And boil with hops : 
7 Home brew Bittering Units. I suggest 

3/4 oz (2I g) 8. 9% alpha acid Ger­

man orthem Brewer whole hops. 

S Homebrew Bittering Units of first 
addition flavor hops. I suggest 
hops with alpha-acid ranges up to 

6%, Saaz, Mount Hood, Haller­
tauer, Spalt or Perle. (3 0 min.) 

3 Homebrew Bittering Units of 

flavor hops (IS min.) 
I /4 tsp Irish moss (1.2 mL) 
3/4 cup com sugar (ISO mL) (to prime) 

lager yeast 

Original specific gravity: I .0 4 4 to 
1.048 (II to I2 oPlato) 

• Final specific gravity: I .008 to 
l.OI2 (2 to 3 °Plato) 

• IBUs: about 30 to 34 

A step infusion mash is used to mash the 
grains. Add 7 1/2 quarts (7 L) of 132-degree­
F (56-degree-C) water to the crushed grain , 

stir, stabilize and hold the temperature at 128 
degrees F (53 degrees C) for 30 minutes. Add 

3 1/4 quarts (3.1 L) boiling water and add heat 

to bring temperature up to 155 degrees F (68 
degrees C) and hold for about 30 minutes. 

After conversion , raise tempera ture to 

167 degrees F (75 degrees C), Iauter and 

sparge with 2 1/2 gallons (9.5 L) of 170-de­
gree-F (77-degree-C) water. (Note: This is 

less than the typical amount of sparge wa­

ter for this amount of grain. Because a 

smaller volume for boiling is desired for this 
mash-extract brew, less sparging is called 

for. Your efficiency may be brought down 
to 70 to 75 percent from a more typical 80 

percent.) Collect about 3 to 3 112 gallons 
(11.4 to 13.3 L) of runoff, add the malt ex­

tract and bitterin hops and ring to a full 
and vigorous boil. 

The to tal boil time will be 75 • t .... -es.. 

When 30 minutes remain add five Ho 
brew Bittering Units of flavor hops and Iris 

moss. When 15 minutes remain add three 

Homebrew Bittering Units of flavor hops. N ­
ter a total wort boil of 75 minutes turn off 

heat. Strain into a sanitized fermenter to 

which you've added I 1/2 gallons (5. 7 L) of 
water. It helps to prechill (33 degrees F or 1 

degree C) the water added to the fermenter 

rather than simply adding warmer tap water. 
Bitterness of about 30 to 34 !BUs were 

calculated for this recipe by making the fo l-

Hci11ebrew Bitteri11g U11its (HBU s) are a measure of the total amount of bit­
terness in o given volume of beer. Homebrew Bittering Units con easily be calculated by multiplying the percent of alpha 
acid in the hops by the number of ounces. For example, if 2 ounces of Northern Brewer hops (9 percent alpha acid) and 3 
ounces of Cascade hops (5 percent alpha acid) were used in o 1 0-gollon botch, the total amount of bittering units would be 
33: (2 x 9) t (3 x 5) = 18 t 15. Bittering units per gallon would be 3.3 in o 1 0-gollon botch or 6.6 in o five-gallon botch, 
so it is important to note volumes whenever expressing bittering units. 

llltefllatiCllal BitterlleSS Ullits (I BUs) oreomeosureofthebitternessofo bee! 
in ports per million (ppm), or milligrams per liter (mg/l) of alpha acids. You con estimate the !BUs in your beer by using the 
lowing formula: 

IBU = (ounces of hops x% alpha acid of hop x% utilization) 
gallons of wort x 1.34 

Percent utilization varies becouse of wort gravity, boiling ~me, wort volume and other factors. Homebrewers get about 25 
cent utilization for o full one-hour boil, about 15 percent for o 30-minute boil and about 5 percent for o 15-minute boil. As 
example, 1 ounce of 6 percent alpha acid hops in five gallons of wort boiled for one hour would produce o beer with 22 1Blls: 

.. .. IBU = 1 x 6 x 25 = 22 I BUs. 
5 X 1.34 
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lowing assumptions: (I) whole hops were 
used, (2) the wort boil was a concentrated 

boil with about 2 112 pounds ( 1.1 kg) of ex­

tract per gallon (3 .8-L) of liquid boiled and 

(3) 25 to 26 percent utilization was assumed 
for 75 minutes of boiling, 13 percent uti­

lization was assumed for 30 minutes of boil­

ing and 6 percent utilization was assumed 
for 15 minutes of boiling. Beginners and in­

termediate brewers should relax, don 't wor­

ry and have a homebrew. 

Pitch a good dose of healthy active lager 
yeast and primary ferment at temperatures 

between 50 and 55 degrees F (10 and 12.5 

degrees C) and lager between 45 and 50 de­
grees F (7 and 10 degrees C) for one month . 

Prime with corn sugar and bottle when 

fermentation is complete. 

Serve chilled but, despite the temptation 
of Cuba's tropical climate, don't serve ice 
cold. Imagine a land, place and a future not 

as distant as they may seem. 
Bee~ oes exist in Cuba. Tropical, Polar, 

;- · - _ lz:rabe .. lodelo and Hatuey light 

ty otherwise. They 

: brewers who know 

~;-joying my own Havana Go ld 

<L...:. ".::. -~up my best cigar considering 
men and children of Cuba and 

. They should have the opportu-

as they consider life in the evening 

their second story porch and rock-

w. I believe it certainly will. 

Charlie Papazian is the founding president 

of the Association of Brewer and author of The 

New Complete Joy of Home Brewing and The 

Home Brewers Companion. (Avon, 1991, 1994 ). 

He traveled as a journalist to Cuba in April1995 

for an educational exchange of information. 

ote: Because of the economic embar­
go the American government has sanctioned 

against Cuba, travel to Cuba by Americans 
is restricted. Americans are not allowed to 

spend U. S. dollars in Cuba except under 
special circumstances. Contact the U.S. De­
partment of State for detailed information 

regarding current regulations. i 
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~ SjfflcouNTIW 
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 100% pure grain. 
Quality brews are yours to be had. 

.I PALE ... Extra Pale Color 

.I WHEAT. .. 60% wheat - 40% 2 -row 

.I AMBER ... Medium amber color produces excellent lager 

.I DARK ... Heavy dark color with rich aroma 

.I BREWERS BLENDS also available 

Ask about Alexander's Sales & Promotional Material 

ffii'~w Phone: _ 33 -911 Fax: 9 33 -1311 
~"Y 1 67 ~. High"'a · 99 Acampo, CA 9522 

It's Here ... 
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! 
oducts Corp., with its Canadian partner, 

e largest supplier of malt extract to BOP's 
· as been since the beginning. We have 

experience to provide you with the 
stom blends that work! 

Use us to get a ead start-

Our legals 
federal and st 

- as done extensive research at both the 
e e els on the legality of the BOP concept ­

states have apoproved BOP's. 
ation at your fingertips, 

g you months of legwork. 

1 1 1~11 1 MAlT m PRooucrs CORPORATION 

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

Recipe Formulation! 
Calculation of Water Treatment, Beer 

O.G. & Color, and Hop Bicrerness 

Batch Loggin.g! 
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 
C!t/ A residents add 8.2% sales tax) 

Check or Money Order (US Funds) 
Sorry, No Credit Cards 

From Darryl Richman 
(Aurhor of Bock) 

And The Crafty Fox 
15600 NE 8th St. • Suite B1-327b 

WA ~~1~~~ 

OVER 140 
MALT EXTRACTS 

IMPORTED & DOMESTIC 

• 20 +GRAIN MALTS 
• 15 + HOP VARIETIES 
LEAF- PEUETS- PLUGS 

• LIQUID & DRY YEAST 
• FERMENTATION EQUIPMENT 

• WINE MAKING SUPPLIES 
• LITERATURE 

FREE Catalog FAST Service 

Master Card & Visa Accepted 

123 Glen Ave, Upton, MA 01568 

1-800-626-2371 
80 ______________________________________________________ ___ 
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Mashing Potatoes 

Dear Professor Surfeit , 

Potatoes have a lot of starch, but do they 

have more starch than corn or rice? For con­

version to sugars, why don 't commercial 

breweries use potatoes? Who doesn't like to 

eat potatoes? Why not drink them? By now, 

you know I would like more information on 

getting conversion of starch to sugar using 

potatoes. Have you ever had a good pota to 

beer? I am anxious to make some spuds suds! 

Sincerely, 

Wayne Trujillo 

Denver, Colo. 

Dear Wayne, 
I'm not able to answer all yout· 

questions, but I think I can answer 
enough of them to make you glee­
ful. Brewers have used potato 
stanh, and English brewers 
t·ecently used it to make 
cheaper and Lighter tast­
ing beers. They got the big 
"Boo" from the Cam­
paign for Real Ale, 
which was appalled at 
such practices. I imagine 
it has been going on in 
more worlds than just England. 

Stevens Point Brewery of Stevens Point, 
Wis., used to make a potato beer called Spuds 
Premier Beer. They won a medal in the spe­
cialty beer category at the 1991 Great 
American Beer Festival®. It's a nice Light­
flavored beer. They may make it again. 

JlLUSTRATIOI BY JEFF KANDYSA 

0 F E s s 

If you're inclined to use spuds, please do 
it. As a homebrewer there isn't anything 
stopping you. Boil them up until they are 
qt<ite soft and add them and the potato wa­
ter to the mash in no greater proportions than 
about 20 percent of the malt grist. That's 
for starten and go on from there. For more 
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information, see "This Spud's for Y ou ­
Potatoes as a Brewing A djunct" by Brad 
Kraus in Zym u rgy 1994 Special Issue 
(Vol. 17, No. 4). 

From Spuds to Suds, 
The Professor, Hb.D. 

No More Chlo rine 

Dear Professor, 

My well water is a little too funl...-y for brew­

ing. There are several good springs in the 

neighborhood and I've used them in the past, 

but stopped because I thought the wa ter 

might change seasonally. I thought I might 

never be sure of whar I \'as getting. Thus, I 

partial mash brewing 

shou ld it be a ro ll ing boil? 

For how long? With the pot covered or 

f J uncovered? Am I taking this whole 

'j thing too seriously? 

Wai ting with bated breath , 

Dr. Gayfenstein 

Fritz Creek, Ala. 
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Dear Dr. Gayfenstein, 
The easiest thing to do to t·id your wa­

ter of chlorine is to invest in a carbon-based 
filter. As the water runs through, the filter 
takes all the chlorine out. It's simple and ef­
fective and costs about a nickel a gallon, but 
unfortunately some filters are good for only 
a few thousand gallons. Sink tap-water fil­
ters are a good investment if you'll be brew­
ing a bunch. 

Boiling uncovered will rid the volatile 
'1ree" chlorines, but won't get rid of the "non­
free" chlorine. Anyway, the bottom line is get 
a charcoal-carbon filter. Go to your local ck­
partment stot·e, homebrew retail supplier, 
hat·dware store or water specialist. With 
growing concern about the quality of water 
these days, filters are becoming more accessi­
ble and reasonably priced every day. 

Get t'id of it, 
The Professot·, Hb. D. 

Barley Wine Sparging 

Dear Professor, 

As I write this , I am quaffing a half pint 

of porter along with a slab of homemade 

just-from-the-oven bread on a rainy day. Ah, 

none better! But as I ponder the wonders of 

brewing, many questions arise. In front of 

me is a copy of the AHA handout "Outline 

for Intermediate Brewing," an excerpt from 

Charlie Papazian's The Ne1-1r Complete joy 

of Home Brewing (Avon, 1991). This and oth­

er guidelines on all-grain brewi ng leave me 

wondering how much water to use for mash­

ing and sparging the grain. 

The outline sugge mashing with one 

quart (l L) of water for each pound (0.45 

kg) of grain then sparging with one-half gal­

Jon (1.89 L) for each pound. The recipes I 

have observed average nearly 10 pounds 

(4.5 kg) of grain for five gallons (19 L) of 

beer. So we have 10 quarts (2 1/2 gallons) 

of mash water followed by five gallons of 

sparge water. o doubt some of the water 

is soaked up by the grain and not released. 

What puzzles me is suppose I want some 

beefy barley wine, say 15 or 20 pounds (6.8 

to 9.1 kg) of grain. Just the sparge water for 

15 pounds will be 7 1/2 gallons (28.4 L) . 

How do I fit that into a five-gallon fermenter? 

Am I missing something obvious to every­

one else or does it take less sparge water? 

Thanks again for a great magazine. 

Sincerely, 

Tom Messenger 

Los Osos, Calif. 

Dear Tom, 
The reality of practicality. Darn. That 

always gets in the way of simple, nice and 
neat little answers. When brewing hefty 
beers from all grain, the only thing you can 
do is cut back on the sparge watet·. Some 
brewers will take only the first runnings 
from a barley wine or doppelbock mash and 
use the last runnings for a lower gravity 
beer. You get less barley wine that way, but 
the~·e is a solution: Do a double brew. Do two 
mashes and use only the first runnings. That's 
what professional brewers do and you can too. 

You could also increase the boil time to 
concentrate your 7 112 gallons down to five. 
Keep in mind that evaporation of the u·ort 
through long boiling is effective but tends to 
darken and carameii::e the charaaer o -;/:;: 
beer. This is fNi; rh:rr cri;i:a! for ::larer /:er5_ 
bur for :i h;" h: .;-- -
bocks. it uld bt ~rrE~..J 

Don't be ckterre.:;.. 
The Professor. Hh.D. 

Nuts Ove r 
Grape Nuts e 

Dear Professor, 

If yo u read the nutritio label of Post 

Grape Tuts cereal you will fin it is beer fix­

ings - wheat, malted barley, salt and yeast. 

No wonder I like this stuff. Do you think a 

brew of any qual ity could be made from 

Grape Nuts? Also, would the nutrition in­

formation be valid for beer? 

Thanks, 

Eric W . Holmes 

Aurora, Ill. 

Dear Eric, 
Actually, the nutritional value would 

probably increase if you fermented Grape 
Nuts. You'd have m01·e vitamins available 
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to you through the yeast. Gt·ape Nuts Brown 
Ale: sounds like it would be worth experi­
menting with. 

With or without misins, 
The Professor, Hb.D. 

Shake 'n' Drink 

Dear Professor, 

I am a rookie kegger. What the devil is 

"forced carbonation"? Do you mean to tell 

me I can put the brew in my keg on Thurs­

day and drink it on Sa turday? How? En­

lighten me! 

Hate wai ting, 

Vancouver, Wash . 

Dear Waiting, 
The devil made me do it! The ckvil mack 

me do it.1 

Furred carbonation, you betcha. If you've 
or lear aged beer in your fermenter, simply 

:ransfer it to a keg and put about 15 psi of 
carbon dioxide on it via your C02 cylinder. 
Get the brew cold for quicke~· carbonation. 

I've carbonated cold, cold beer in less than 
15 minutes with the addition of forced gas 
and agitation of the sedimentless beer in the 
keg. For more information on kegging, see 
the excellent article by Ed \Vestemeier in 
Z ymurgy Summe~·1995 (Vol. 18, o. 2). 

The force be with you, 
The Professor, Hb. D. 

IlLUSTRATION BY VICKI HOPEWELl 



Butterscotch 
and Foam 

Dear Professor, 

I have three questions for you. The first 

concerns recipe formulations. My three fa ­

vorite beers in the world are Sierra Neva­

da Pale Ale, Ballard Bitter (it's the diacetyl 

formation that has me stumped) and 

Samuel Smith 's 1 ut Brown Ale. My great­

est consternation is I can 't seem to come 

up with an all-grain recipe that approxi­

mates any of them. I' ve done well with 

many others, but not these. I was wo n­

dering if you could tell me where to find 

appropriate recipes (I don ' t recall seeing 

what I'm looking for in any of the "Win­

ners Circle" sections) or perhaps just sug­

gest one yourself. 

The second question has to do with ex­

cessive foami ng. I have this problem with 

about one in every 10 batches. I open the 

bottle (to the sound of strong carbonation) 

and gently pour. Upon hitting the glass, the 

beer becomes a mountain of foam! After a 

while, the foam settles and the beer tas tes 

all right. What causes this? Am I bottling 

too early? Is it an in fection? I prime with 

one-half cup of corn sugar each time and 

the problem is sporadic. The carbonation 

level seems perfect after about four or fiy 

days, but after that it goes nuts. 

Finally, the bubbles in my be rs are 

quite large. How do I get tho e · : bub­

bles that make you believe tha s onta­

neous generation might actuaJiy exist? 

Stark, foaming mad, 

Chris Ragaisis 

Federal Heights, Colo. 

Dear Chris, 
Hey, you got taste. That diacetyl flavor 

in Ballard Bitter is something else, isn't 
it? Or actually, wasn't it? They reformu­
lated the recipe into a "dean" tasting IP A 
with very little if any diacetyl character. I 
used to love the balance it made with the 
hop bitterness. I've spent many a dime on 
those beers. I think your quest should be to 
get hold of a yeast strain that is a high di­
acetyl pro'ducer and has a tendency to drop 
ottt of suspension prematurely. Y ou might 

stress a good ale yeast by not aerating the 
wort sufficiently, causing the yeast to ''poop 
out" prematurely, leaving diacetyl behind. 
Be careful or you could ruin a batch very 
easily with excessive diacetyl and butter­
scotch flavor and aroma. 

Your foaming problem sounds like a clas­
sic case of a bacteria, or more likely a wild 
yeast contamination. The beer continues to 
ferment beyond normal as the wild yeast 
breaks down usually unfermentable carbo­
hydrates. Look at the inside surface of your 

bottles. Is there a ring of bacteria or yeast 
deposit near the surface of the beer? That 
is a sign of contamination. You may want 
to change your brand of yeast or adjust your 
sanitation procedures. 

Those large bubbles are likely a result 
of wild yeast breaking down head-forming 
dextrins and carbohydrates and leaving a 
thinner brew with big bubbles. 

Get unstumped, 
The Professot·, Hb.D. 

GET SERIOUS. 

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

The Siebel Institute is America's oldest, largest and most 
respected brewing school. early 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. 
Ca ll us today for a complete course catalog. It's time to get serious 
about your brewing. 

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES 

OVER 40 WEEKS OF SCHEDULED COURSES EACH YEAR 
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MICROBREWE 

A strong Red Ale 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 w ith premium Englisr 
2-row malts, full technical data, 
advanced brewers altema e 
recipes & comprehensive 
brewing instructions. 
Beer Kits 
Original Draught 
Red Ale • English 
Wheat Beer • Classic Pilsner 
Extra Stout 
Unhopped Malt EXIIKI:s 
for 'recipe' brewing 
Light • Amber 
Dark • Wheat 
Classic Unhopped Malt Extracts 
DMS (Diastatic, Ught) • SFX (Dark) 

Internet: http://www.ip7 .co.ukledmel 
Canadian Internet: http://www.cask.com/edme/microbrewery/ 
Email : edme@dial.pipex.com 
Telephone.+44 1206 393725 Fax: +44 1206 396699 

Wholesale Distributors: 

Brewmaster Cal ifornia 1-800 288 8922, LD Carlston Ohio 1-800 321 0315, 
Crosby and Baker Mass, 1-800 992 941 , DLB Vineyards, Ohio 1-800 628 6115. 
Canada: Cask Brewing Systems 403 640 46 77 



ew product descriptions are submitted by manufacturers and distributors 

and are printed for reader information . These claims are made by manu­

facturers and/or distributors and do not imply testing by Zymurgy. For 

more information , call (303) 447-0816 for Linda Starck (ext. 109) or Christopher 

Lowenstein (ext. 108). 

Microbrewery Kits 

EDME Limited announced a new 

Microbrewery Series of beer kits and 

unhopped malt extracts. The Microbrewery 

Series was created using special grist recipes 

and premium English two-row malts. The 

instructions are extensive but easy to under­

stand and refer to U .S. homebrewing 

practices and terminology. A special section 

is devoted to alternative sources of fer­

mentable sugars and their effect on the 

finished beer and a recommenda tion for 

each kit. The unhopped 3.3-pound malt 

extracts are new 100 percent malt formula­

tions. Each malt features such technical data 

as bitterness, color and extract values. The 

kits are Original Draught, Red Ale, English 

IPA, Wheat Beer, Classic Pilsner (a special 

vial of hop,extract is provided) and Extra 

Stout. Unhopped extracts are light, amber, 

dark and wheat. 

Manufacturer's suggested retail price is 

$12.9.5 per can. Check your local homebrew 

suppl: sho 

-~33 ~ B _o ·or 

a tailer near you. 

Propane Burner 

Jantac Cellars introduced the FYRBRE\ -

ER, a propane burner for homebrewers. The 

FYRBREWER incorporates a 12-inch tripod 

tand wi th a 20-inch -diameter top and a 

170,000-BTU circular castiron burner. The 

unit uses an air-gas mixture baffle for an effi­

cient blue flame. It includes a UL-approved 

high-pressure hose and regulator with a stan­

dard P.O.L. fitti ng for refillable propane tanks 

and a needle valve for fine flame control. The 

wind screen is an integral fea ture. 

Manufacturer's suggested retail price is 

$59.95. The FYRBREWER can be purchased 

directly from Jantac Cellars, PO Box 266, 

Palatine, IL 60078; (847) 397-0203 . 

PHOTOS lEFT TO RIGHT COURTESY OF EDME. 
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Homebrew Kits 

Bi a s lntematio al I . introdu ed 

ext Step Bru-Paks•. The omple e in_ e­

dient packs come with sample step-by-step 

directions to make a wide variety of mi ro­

brew-quality beers from grains, extracts, 

dry mal ts , honey and other adjuncts, all 

preprepared. Bierhaus International 's new 

styl es are Summer Sunset Raspberry 

Wheat with a subtle hint of raspberry and 

a d is tinctive red color , Orange Blossom 

Honey Raspberry Wheat with the same 

characteristics of Summer Sunset but with 

honey, Paddy O'Shaughnessy' s Irish 

Brown Ale and King Davids Great Crimson 

Al e. Also a vailab le are Coal Porter, 

Paleface Pale Ale, High Dry and Light and 

Sampsons Down Under. 

Manufacturer's suggested retail prices 

range from $23.95 to $48.70. For infor­

matio n or to place an order contact 

Bierhaus , 3723 W. 12th St., Erie , PA 

16505; (814) 833-7747; FAX (814 ) 838-

4090; Bierhaus@Erie.net. 

Wort Sampler 

The Thief, designed and manufactured 

by Fermtech Ltd., is a sampler that makes 

hydrometer readings easier and throwi ng 
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away the sample unnecessary. It is made 

of acrylic for clarity and durability. Simply 

insert the sanitized Thief about half-way 

into your carboy or pail. Touching the bot­

tom for filling is not necessa ry. When the 

Thief is removed, the valve at the bottom 

prevents the sample from escaping. Insert 

your sanitized standard hydrometer for a 

quick reading. The sample can then be 

returned by touching the sensitive valve 

tip to the inside neck of the carboy or pail. 

The manufacturer' s suggested re tail 

price is $6.9S. Ask for the Thief at your 

local homebrew supply store or contact 

Fermtech Ltd. , 2 Stewart St. Unit 7, 

Kitchener , ON, Canada , N2G 2E4; (5 19) 

570-2163; FAX (SI9) S70-0632. 

1 0-Gallon Brewpot 

Polar Ware Co. introduces a brewpot 

developed for the homebrew market. The 

10-gallon stainless-steel stockpot has been 

adapted for homebrewers and designed 

with two holes , one to house the ball valve 

and the other an optional thermometer. If 

no thermometer is needed, the top hole 

remains plugged to prevent leakage. The 

brewpot is sold complete with a cover and 

brass ball va lve , which requires attach ­

ment by the buyer. Accessory items 

including a perforated false bottom are 

sold separately. Polar Ware has been pro­

viding products to the food-service 

industry since 1907 and has been manu­

fac tur ing deep -dra wn stainless-s teel 

products since 1926. 

Manufacturer' s suggested retail price 

is $199.98. For information and a retail ­

er nearest you contact Polar 'vVa re Co. , 

PO Box 211 , Sheboygan , WI S3082-0211 ; 

(414) 4S8-356 1; (800) 237-36SS ; FAX 

(414) 4S8-220S. 

Retailer Software 

....... _ -----
WinPOS is a software package created by 

Great Lakes Brew Supply for home brew sup­

ply retailers. W inPOS has a cash-registerlike 

screen shops can use to record sales. This 

program will track customer sales histories 

and can automatically generate purchase 

orders for selected vendors or blanket pur­

chase orders allowing adjustments. In 

addition, one can edit inventory items, add 

new ones, import existing customers and 
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inventory, produce price lists, provide sales 

h istory and marketing analysis , calculate 

shipping charges based on weight and zones 

and create mailing labels. Complete da ta 

base maintenance includes backup and 

table repair and customizing features. 

System requirements are for 486 33 MHz 

PC running Windows 3.1 , 8MB RAM , IS 

MB disk space , sound card , FAX/Modem 

recommended and printer. 

Manufacturer's suggested retail price is 

$349 and comes with a money-back guar­

antee (minus a IS percent restocking fee). 

A demo disk is available for $2S that allows 

exploration of the program. For information 

contact Great Lakes Brew Supply and 

TerraMatrix, 310 Adams Ave. , PO Box 8 , 

Endicott, NY 13760; (607) 786-8844; FAX 

(607) 785-8729; TerraMX@AOL.COM. 

German Growler 

International announces growler 

ed in pressure-rated amber or green 

15 as: and fitted with a decorative 

co;:-osion-resistant alloy handle. Th e 

Ge .. an-made beer growler offers a wire 

le\' r-1 k that secures a porcelain stopper 

lin \\ith a rubber gasket into the neck. The 

Growler offers an optional tapping acces­

sory th at straps securely into the jug' s 

existing hardware , turning it into a minikeg. 

A small hand pump can be used to intro­

duce air into the growler and a tap handle 

regulates the flow of beer. 

For information contact Sun International, 

PO Box 2556, Wilmington, NC 28402; (800) 

325-4880; (910) 762-0065; FAX (9 10) 343-

3388; gift@sun-intl.com. 

TOP PHOTO BY DAVID R. GREENE 
BOTTOM PHOTOS LEFT TO RIGHT COURTESY OF POlAR WARE, 

GREAT lAKES BREW SUPPlY AND SUN INTERNATIONAl 
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Craft Brewers 
Calendar 

From Copper Kettle Concepts comes the 

1997 American Craft Brewers Calendar", a 

color wall calendar celebrating micro, pub 

and homebrewing. The large format opens to 

12 inches by 24 inches and features micros 

and pubbreweries nationwide. Each month 

includes the featured brewery's information, 

articles by craft-brewing industry experts, his­

toric dates in the craft-brewing renaissance 

and a large date grid. The calendar is avail­

able at homebrew supply shops. 

The publisher's ugges ed 

Brewing Softwar e 

Saranac Software's new release. B ver' 

Notebook 2 .0 for Apple Macin osh , is a 

homebrewing data base, calculator and ref­

erence manual. The program features a recipe 

window that allows you to record informa­

tion about a batch from starting graviry to 

judges' comments. It performs calculations 

including water treatment, potential gravity 

and hop utilization. A data base provides 

detailed information on grain, hops, yeast, 

beer styles and includes sample recipes. 

Manufacturer's suggested retail price is 

$39.95. For information or to order contact 

Saranac Software, 10115 Greenwood Ave. ., 

Suite 159, Seattle, WA 98133; (206) 726-3853; 

FAX (206) 522-3933; saranacsft@aol.com; 

http://users.aol.com/saranacsftlbrewersnote 

book.html. 

Compiled by Christopher Lowenstein, adver­

tising assistant. ~ 

PHOTO COURTESY OF COPPER KETTLE CONCEPTS 

Come one, c0me all - it's time to pay tribute to ales by entering the Hail to 
Ale Club-Only Competition on Jan. 27, 1997. Three bottles per entry, one en­
try per club. Please use the AHA Sanctioned Competition entry fo rms and in­
clude the $5 entry fee. All clubs registered with the AHA are eligible and 
are encouraged to participate. 

Send all entries too 
do Brew Better Supply 
I 0207 C. Chapel Hill Road 
Morrisville, C 27560 

At Last, 

Contact Caroline Duncker at (303) 447-
08 16, ext. 116; FAX (303) 447-2825 , or 
Caroline @aob.org with questions. 

Zym 19 

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

etter. 
• • 

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

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

At just around 80 bucks, i 'sa steal. 

Call 1-800-828-1494 today and order "The Kit. " In no time, you 'll 
have your beer living up to he highest standards. Yours. 

P.O. Box 425 • Rush , NY 14543 
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Twenty years of crafting 
fi ne cabinetry combined with 
a growing love of home­

brewing has produced 

THE BREW HOME'"! 
Now there's a conve nient , 

attractive , classy way of 

dispensing your best 

homebrew! 

THE BREW HOME'" 

• Fine Cabinetry 

• Faucets 

• Accommodates 2-
5 gallon kegs 

The Convenience of a Kit, 
With Com petition ~ 

Quality Results! 
Receive a different award-winning recipe 
homebrew kit monthly, bi-monthly, or any frequency 
you prefer. Brew the beers that won awards at the 
American Homebrewers Association Nat'l Competitions*: 
British Bitter, Scottish Ale, Altbier, and many more. 

Award Winning Recipe-of-the-Month Kit Club 
Each month's membership inlcudes: 
• Quality ingredients for 5 gallons of beer including: malt extract, 

specialty grains, hops. yeast & priming sugar. 
• Complete easy-to-follow instructions, with no mashing. 
• Pre-measured, clearly labeled packag ing , including boiling bags. 
• 8-/-Y Companion Newsletter with info about the recipe and beer 

style, plus brewing tips, and much more! _ \. l 
$24 95 Gre All for only - per month at 

Call ot· write for a 

ft·ee bwchure: 

207.829 .2088 

A good bretc de erce 
a good home. 

One Chandler Brook _ o. Yam10uth, ME 04097 

Valve Kits 

Wholesale Distributo rs 
U.S. - Crosby & Baker 

FH Steinbart 
CAN - Divin Dist. 

Vinotheque 

,..s_ta_n_d_l n_c_l~ud~e_d __ """""":~_,P. O. Box 30175, Stockton, CA 95213-01751"' ------------, 
1• 800 •942•2750 

Mon.-Fri. • 9:00-6:00 pst 

Use for primary 
or secondary 
fermentations 

co= 
out 

• Racks beer without siphoning 
• Harvest yeast sediment 

• Eliminate oxidation 
• Less waste beer 

• Fits 5 or 6'/, gallon carboys 

Dealer Inquiries Welcome 

Contact your local supplier 
or call or write fo r the name 
of the dealer nearest you. 

SIPHON SPRAY' 

• Aerates cooled wort during 
transfer to fermenter. 

• Works great with Siphon Tap. 
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At last a Siphon starter that strains 
hops and trub from your boil kettle. 

• Fast transfers 
• Sanitary 

• Easiest way to transfer wort 



T H E B E s T F R 0 M 

Mark Moylan 

Quick and Easy Ales 
T 

his kit review began as a look at easy 

ales. No brainer, I say to myself. Might 

as well talk about session beers, too. 

But trying to nail down a good definition of 

a session beer proved not so easy. Like lawn­

mower beer, house flavors and unnecessary 

worry, session beer is one of those terms 

that is wide open to interpretation. As a 

home brewer who enjoys the gray areas of 

the art , it was a dream come true. 

First stop, the Campaign for Real Ale. 

Their 1990 Good Beer Guide has an article 

"The Essential Guide to Ac hieving Beer 

Scene Credibility," in which they define 

session beer as "low(ish) in alcohol, and 

in flavor; for quaffing." Simple enough, I 

think. Since I'm brewing a pale ale and an 

English special bitter from kits. I'm on the 

right track. 

Next stop, a call to Daniel Bradford, pub­

lisher of All About Beer magazine. Daniel de­

scribed a session beer as a beer you might 

enjoy after work at your favori te pub, where 

you sit and talk and drink, and not get ine­

briated. He gave me the name and phone 

number of CA.t\1RA contact in England, but 

wouldn 't give me Michael Jackson's phone 

number, so I baited him and asked if Amer­

ican light beers would qualify. " o," he said 

emphatically, "light beers are not session 

beers. Now I got to go." 

Charlie Papazian describes English milds 

in The New Complete joy of Home Brewing 
(Avon, 1991) as brown ales of low alcoholic 

strength . He goes on to say consumption of 

ILLUSTRAT IONS BY JOHN HOLM 

English mild is in quantity and that beer in 

northern England, "was and still is a very 

social institution , inten ed to be enjoyed 

and savored rather than a vehicle for drunk­

enness. " He doesn't use the term "session.­

but he comes close to helping u \ 'ith a 

working defin ition. 

So now I was able to u-e that a ses-
sion beer is light in al-ohol. light to medi-
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urn in body and probably an ale rather than 

a lager. This rules out most American and 

Canadian popular beers. I found myself get­

ting closer to the idea that most home brewed 

ales are session beers for two reasons. First, 

ales are very popular among homebrewers 

ior their ease to brew and I have found kits 

usually excel for this type of beer. Second, 

one of the nicest discoveries I made as a 
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session beer quite freely. r::~::: ;:::-.,..; --.,.,..:; 
Albus reiterated the low-al- ;.. -e...·_..;'-'--.--

ness and conviviality." He agreed 

would not be included. 

The kits I brewed are arguably session 

beers. Low in alcohol, medium body and 

with decent flavor. 

I followed kit instructions almost to the let­

ter to make sure I would get the same results 

as a beginner. The results were pretty good. 

Bierhaus Next Step 
Bru-Paks® 

Paleface Pale Ale 

The following was included in the kit: 

Ingredients for 5 gal ( 19 L) 

1 4-lb ca n Bierhaus select light malt 

extract ( 1.8 kg) 

2 l-Ib bags dried light malt extract 

(0.9 kg total ) 

lb crushed crystal malt in muslin 

boiling bag (0.45 kg) 

2 oz Tettnanger hop pellets (57 g) 

(boiling) 

1 112 oz Saaz hop pellets (43 g) (five min.) 

package SuperBrau dry yeast 

3/4 cup com sugar ( 177 mL) (to prime) 

bottle caps 

• Original specific gravity: 1.051 

• Final specific gravity: 1.026 

Bierhaus doesn ' t put alpha-acid ratings 

on their hops and their brewing instructions 

take for granted you know about sanitation. 

I boiled six quarts of cold water and steeped 

the grain for 30 minutes after taking the pot 

off the heat. After removing the grains, I 

added the malt syrup and dry malt extract 

and brought the wort to a boil. The Tet­

tnanger hops went in and 25 minutes into 

the boil I added the Saaz for another five 

minutes. Total boiling time was 30 minute . 

The instructions said to add the wort to 

3 1/2 gallons (13.5 L) of cold water, but I put 

the brewpot into a sink of ice water first to 

lower the temperature to 90 degrees F (32 

degrees C). When I added it to the cold wa­

ter, my pitching temperature was 75 degrees 

F (24 degrees C). The kit included dry yeast. 

I sprinkled it on top of the wort (per instruc­

tions) in my 6 112-gallon (24.6-L) carboy fer­

i"i1enter, shook the fermenter and topped it 

· ;.. an airlock. 

:;- beer completed fermenta tion in three 

~ _ a..~c: ttled it a week later with three­

ua:<e _ - • (177 mL) priming sugar in ­

lud in th ;Qt. Tasting it after a couple of 

weeks reveal the high fi nal gravity ( 1.026) 

added a slight sweetness a nd it was tizzy and 

still cloudy. But the beer was pretty good ­

a decent ale. I calculated the alcohol by vol-
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ume to be around 2.8 percent and methinks 

I have a session beer albeit a sweet one. A 

liquid yeast may have improved the overall 

impression of this beer. 

Alternative Beverage 
English Special Bitter 

The following was included in the kit: 

Ingredients for 5 gal ( 19 L) 

5 lb light dry malt extract (2.3 kg) 

cup crushed CaraPils malt (23 7 mL) 

2 cups crushed special roast malt 

(473 mL) 

cup crushed 120 °1 crystal malt 

(237 mL) 

1 1/4 oz Bull ion hop pellets , 9 . 1% alpha 

acid (35 g) (boil) 

112 oz Fuggle hop pellets, 4.2 % alpha 

acid ( 14 g) (finish) 

2 p gypsum ( 10 mL) 

tsp Irish moss (5 mL) 

pkg 'Vyeast o. 12 75 Thames 

Valley liquid yeast (DME for 

starter included) 

3/4 m sugar (177 mL) (to prime) 

• Original specific gravity: 1.042 

• F specific gravity: 1.010 

· ~ 3e\-era,oes sells their kits under 

the brewing instructions, 

mmended Brewing Pro­

and a liquid yeast starter in-

Like Bierhaus, you get a muslin 

_ ~ ::- - ::- grains in (my kit had two). This 

n the water a bit, which a bitter 

· h moss for beer clarity. 

\·ed their instructions perfectly, 

· liquid yeast handout was adamant 

acking the pack with your palm. 

Half the fun of using liquid yeasts is smack­

ing the pack, so I ignored the instructions and 

smacked away. The kit included vVyeast Brew­

er's Choice o. 1275, Thames Valley ale yeast, 

which I had never tried. 

According to instructions, I put five 

pounds (2.3 kg) of DME into two gallons 

(7.6 L) of cold water and helped dissolve it 

by squishing it about with my hands. That 

LABELS TOP TO BOITOM COURTESY OF 
BIERHA US INTE RNATIONAL. INC. AND 
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part was fun , kind of like playing in the mud 

when I was a kid. Nter dissolving the malt, 

the grain bag was put in the pot and set on 

medium high heat. After 20 minutes , the 

heat was raised and just as a boil was 

reached, I took the grains out. I added the 

boiling hops and 25 minutes later the Irish 

moss. After 45 minutes of total boiling, I 

added the finishing hops then two minutes 

later took the pot off the heat. 

Again, as their instructions stated, I put 

the brewpot into a sink filled with ice water 

and lowered the temperature to 90 degrees 

F (32 degrees C) and then added it to three 

gallons (11.4 L) of cold water in the 6 1/2 

gallon (24.6 L) glass carboy. I pitched the 

yeas t starter and waited. 

Fermentation began within six hours and 

two days into it, the kraeusen blew the air­

lock right off the top of the carboy. Either 

the higher temperatures of summer brewing 

or a very active yeast strain was the reason, 

but I didn 't worry. I just sanitized the air­

lock and replaced it and let the beer ferment 

out. I bottled it a week later. 

The Brewmaster' s Select~ English Spe­

cial Bitter is a bit happier than an ordinary 

bitter, but it is a very smooth-drinking beer. 

Alcohol by volume is about 4 percent and 

the flavor is right up to style, owing mostly 

to the Bullion and Fuggles hops used. This 

beer will get better with time. 

Both kits recommend aging the ales for at 

least four weeks in the bottle and I agree. 

Drinking the beer too early is probably one of 

the biggest mistakes beginning brewers make 

and I speak from experience. The guy who 

got me started brewing used to tell me to bring 

my beer into his shop so he could lock it up 

before I drank it all too early. I was very anx­

ious about tasting my brew and probably 

scared more of my friends away with "green" 

beer than bad beer. I have since learned pa-

Contact Information 
Bierhaus International Inc. 

3723 W. St 
Erie, PA 16505-3498 

(814) 833-7747 

Alternative Beverage 
23f8 Distribution St. 
Charlotte, NC 28203 

(800) 365-BREW 

tience, plus there's enough beer stockpiled 

in my cellar that I always have a batch to sip 

on while waiting for the new beer to age. 

As for the goal of brewing session beers, 

these kits make, in my opinion, two good ex­

amples. The high final gravity of the Bierhaus 

kit keeps the beer a little off the mark, but the 

Alternative Beverage kit is surely a shining 

example. Nice rounded flavors, low alcohol 

and easy to drink throughout an evening. 

One last note. What topics should you 

discuss while drinking session beers? I 
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won't venture a guess, but we have an un­

written rule in the taverns around here that 

religion , politics and Detroit sports teams 

are off limits. But walk into any tavern or 

alehouse in my area and all three can be 

discussed passionately. So I would say, talk 

about whatever moves you, but if convivi­

a lity starts to wane, move onto another sub­

ject and pop for the next round. 

Mark Moylan is a freelance writer in 

Michigan. 

© 1996 Mark Moylan ~ 
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WANT MORE 
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 0 . BOX 060904 STATEN ISLAND, .Y. 10306 
TEL 718-667-4459 FAX 718-98 -3942 
http ://www.wp.com/hosilpbscaLhonl 
Div. of East Coast Brewing Supply 

/.'' 

i 

COUNTER­
PRESSURE 

BOTTLE FILLER ' .. 
'I • Total touch controL ( 

Gas beverage AND purge valve. --9 
• Complete with all hoses and fittings. 1 . 

· • Simply attach to your regulator. \ . 
• Flushes out oxygen and fills without foaming. ( · 
• You have total control 1 \ .. 

'~~~r c~a:~~~:_t~~~~ up $ 7 8 9 7 G 
and runnmg m less 
than a minute! . 

.. I v1sA I Heartland Hydroponics \ill 
· · ~ For All Of Your ~~ 
·. · .. ~ Brewing and Growing Needs ~-o ~ 

· ' J{eart[and Jiydroponics 
888 East Belvidere Rd. #215 

Grayslake, IL 60030 

Phone 800-354-4769 

ALWAYS 
THE LOWEST PRICES IN CHICAGOIAND! 

CHECK US OUT BEFORE YOU BUY! 

A_/ · . Consider Opening A Business 
// ¥'&-~·· - In The Brewing Industry: " Or~/ The Brew-On-Premise 

. Ir 's Only_ aturaJ Think about customers brewing premium, 
hand-crafted beer & wine using 

y:OQt location and our proven 
(905) 845 .... 2120 recipes and training. 

Full Equipment & Training Packages 
-steam Jacket Breweries •Bottle Washers 

-counter Pressure Bottle Fillers 
•Auto. Filter Carbonators •Keg Washers & Glycol Chillers 

-custom Label Designs 

Satisfied Customers F om Coast to Coast 
•San Francisco, San Diego, Santa Rosa, San Luis Obispo, 

Santa.._Barbara, Walnut Creek, Huntington Beach, Sacramento CA 
•Denver, Boulder, Ft Collins CO •Afrnntown PA 

- •Nashua NH • Phoenix AZ 
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Restaurant Breweries 

$49,000 complete! 



The opinions of individua l reviewers do not necessarily represent the opinions of 

the American Homebrewers Associa tion or Z ymurgy. 

Brew Classic 
European Beers 

at Home 

[!] \fAiZEK • TRAPPIST • f,_lb5_N£R 

~ BREW CLASSIC ~ 
~ EUROPEAN BEERS ~ 

AT HOME 

Graham Wheeler admits he had given up 

the thought of writing any more homebrewing 

texts, but was easily persuaded by Campaign 

for Real Ale to reenter the field. His book, Brew 

Classic European Beers at Home, written with 

Roger Protz, represents their second foray into 

the realm of recipe books. Protz, of CAMRA 

fame, was responsible for coaxing the recipes 

from the many brewers represented, but the 

hard work of transforming these into something 

suitable for homebrewing was all Wheeler's. 

VVheeler has squarely aimed this book at 

a wider audience than his previous writings, 

so all recipes have versions for five U.K. gal­

lons, five U.S. gallons and 23 or 25 liters. 

With an eye on the U.S. market, tempera­

tures are now quoted in Fahrenheit as well 

PHOTO COURTESY OF CAMRA 

a Celsius, and alcohol content is given by 

weight and volume. 

The recipes themselves, and there are 92 

of them, are centered on a more reali tic 80 

percent mash efficiency, a \'elcome move 

away from the unrealistically low 75 percent 

he has previously used. However, he still uses 

hop utilization rates of 20 percent based on 

a 90-minute boil , and sticks to his assertion 

that late hopping (last 15 minutes) does not 

contribute much bitterness to the wort. I have 

to disagree with him here. I always find myself 

reducing \1\lheeler's hop rates to a lower level. 

The range of recipes is impressive, from 

classic British beers such as Bass and Wor­

thington White Shield, through some 

well-known lagers (Budvar, Pilsner Urquell), 

German beers (Paulaner Salvator, Schnei­

der Weisse) to a welcome range of Belgian 

beers from Hoegaarden White to Cantillon 

Iambic and gueuze. The recipes are all full 

mash, but 2 7 also have malt extract versions. 

All of the recipes use infusion mashing tech­

niques, and for those that traditionally call 

for decoction mashing, temperature stepped 

infusion mash schedules are detailed. For 

those who prefer the decoction mash , explic­

it instructions are given . 

No recipe book can ever guarantee the 

beers produced \\~ II be identical clones of the 

commercial item or even that the same beer 

\vi ii be produced every time by all brewers. 

Such are the variabilities inherent in home­

brewing. The recipes in this book are close 

to the real thing, in some cases (Tolly Mild) , 

impressively so. Even so, they should be treat­

ed as valuable starting points for the 
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experienced brewer to tweak the procedures 

to develop a personal recipe. 

This book is much more than simply a col­

lection of recipes. Wheeler gives a competent 

basic introduction to mashing briefly covering 

all the major areas. The shortcomings are few; 

for example, the failure to mention at all the 

requirement for soft water in brewing certain 

beer styles. \1\lhile the discussion of yeast is 

more com Jete than in his earlier writings, he 

still rails to indicate specific types for the recipes. 

The deficien ·es are more than made up by an 

excellent section on so beers containing a 

fascinati ng discussion on the effects of redox 

potential on yeast grmvth and how this affects 

the souring of beers. I haven't seen this dis­

cussed in any of the home brewing texts in my 

possession. This short discussion (less than a 

page) is a valuable contribution and well worth 

a read. There are some interesting speculations 

on how the composition of brewing water 

affects the souring of beers. 

I wouldn't recommend the book for a new 

brewer, but for one who is experienced and 

looking to produce high-class, commercial 

standard beers, this book is a must. You will 

obtain not on ly a collection of excellent 

recipes, but also some useful , even novel, tips 

on homebrewing. 

Brew Classic European Beers at Home by 

Graham Wheeler and Roger Protz, CAMRA 

Books, 1995, publisher's suggested retail price 

is $13.95 plus shippi ng available through 

Chautauqua Inc. (800) 977-BEER. 

Reviewed by Gillian Grafton, a biochemist 

researching leukemia for the U.K.'s Medical 

Research Council at the University of Birm­
ingham. Grafton has been homebrewing for 

15 years and is membership secretary of the 

Craft Brewing Association, the U.K. National 
Homebrewers Association. 
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Famous Chefs 
(and Other Characters) 

Cook With Beer 

Famous Chefs (and Other Characters) Cook 
With Beer is a 224-page cookbook written by 

W. Scott Griffith and Christopher Finch. The 

book contains a brief introductory section on 

the basics of cooking ~~th beer and 161 pages 

of recipes, all containing beer as a main ingre­

dient. It concludes with an appendix to make 

using the recipes easier. 

The first thing that struck me about 

Famous Chefs is that it is very aesthetically 

pleasing. The cover is attractive enough to 

adorn your coffee table. The inside pages 

are laid out in a way that is both appealing 

to the eye and easy to read. 

Although the introduction is brie f, it 

accomplishes its goal - to initiate the novice 

into the art of cooking with beer. Included 

in the introduction are notes about why peo­
ple cook with beer. how to ta te b er , a 

discussion about r sty! - as they relate 

to cooking and tips on ho ,. :o be • o e suc­

cessful when cooking \vith beer. I\\ -quite 

pleased to see the author en ourag read­

ers to be creative in cooking and sening beer 

with dinner. "A great beer-based dish fi ts 

into any meal, whatever the other courses. 

And where serving beer with food is con­

cerned, the rules are there to be broken." 

Another feature that sets Famous Chefs 
apart is the substitution chart located in the 

back. This chart groups beers by category 

and lists thei r re lat ive malt and hop char­

acter. If you cannot buy the beer listed in 

the recipe, by us ing th is chart, you will be 

able to substitute with confidence. 

I have made four of the recipes for din­

ner (Pyramid Hefeweisen Breadsticks , 

Tossed Salad with Wheat Beer Vinaigrette, 

Chicken Breasts with ale and cumin and 

the Barley Mushroom Pilaf) and all were 

fantastic! The breadsticks were my favorite. 

Be sure to serve them hot (and with a good 

beer, of course). 

My only criticisms of this book are minor. 

First, it seems that every third recipe calls 

for a Rhino Chasers beer. I somehow doubt 

this is a coincidence , because one of the 

authors, Scott Griffith , is the owner of 

William & Scott Brewing Co. , brewers of 

Rhino Chasers. Second, I would like to see 

a more complete table of contents. The 

recipes are grouped in relatively loosely 

defi ned chapters ("sea food" and "poultry, 

rabbit and fea thered game") and the reader 

is left to search. I would prefer to see a more 

detailed index listing each recipe, either at 

the start oi the '' or at the beginning of 

each chap er. 

Those minor 

Chefs does what is - ;-s 

chef wannabe on your list. 

Famous Chefs (and Other 
with Beer by W . Scott Griffith --.. - - -L-"­

pher Finch is published b~­

Publishing, 1996, publisher's ~?,ge::>recl re: 

price is $25. 

Reviewed by Garshom L. Arko ~ a home­
brewer since 1993 and a bronze medal winner 
in the AHA 1994 National Homebrewers Con­
ference. In rea l life, he is studying for an 
M. B.A. at Sonoma State University and doing 
graduate research through the Craft Brewing 
Business Institute. 

Gulfstream 
Carbonater 

Carbonating stones have been used by 

small and medium-sized commercial brew­

ers throughout the 20th century to 

carbonate beer in pressure tanks. The stone 
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acts as a di ffuser, breaking the injected C02 

in to finely divided beads readily absorbed 

by beer. To date , most of the related 

equipment has been designed for com­

mercia l use. Zahm and Nage l of Buffalo, 

N.Y. , make excellent and widely praised 

systems for fi ve-, 10-, and IS-gallon vol­

umes. However, because of their expense, 

stones have been used mainly in brewing 

research. Gulfstream Brewing Products has 

in troduced a carbonating stone to fill this 

void for amateurs. 

The stone is about three inches in 

length and one-half inch in diameter. It 

has a one-fourth-inch-diameter hose barb, 

so it is easily attached to the gas line of a 

Cornelius keg or equivalent vessel. The 

stone is made of 316L stainless steel. With 

reasonable care , Gul fstream's carbonating 

stone should last a lifetime. The stone pore 

size is two mic rons. I personally prefer 

something along the lines of 0.5 microns, 

but in tests I conducted this did not turn 

out to be a big issue . 

Gulfstream's carbonating stone comes with 

complete instructions on how it can be used 

to carbonate beer and oxygenate wort. Includ­

-- a hart giving equil ibrium pressure , 

~and gas volume relationships. 

- o use the stone in a standard Cornelius 

·-eg. one attaches the stone to the gas line 

,._. a - +-inch length of one-quarter-inch ­

'or-diameter tubing. Gulfstream states 

:~ -lamps are not needed if pressures are 

low 40 psi. However, if one has 

-- - :o sanitary clamps, I recommend their 

- '- • e pressure being increased in I to 2 

5i ·-crements at regular intervals. 

-: e instructions include directions for 

cl · o and sanitizing the stone. It is very 

irn rtant to flush the stone properly after 

use. Beer constituents can partially penetrate 

the pore , and they need to be removed. 

Gulfstream recommends sanitizing the stone 

by soaking it in a solution. While this will 

work most of the time, on rare occasions 

"dead spots" can occur in the pores. I find 

boiling the stones (15 minutes is sufficient) 

is the safest sanitation procedure. 

The hose barb has been welded to the 

cylindrical portion of the stone , and the 

quali ty of the welding on my sample stone 

was imperfect. This should not , however, 
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be seen as a flaw. The number of people 

who can do true sanitary welding with a 

sophisticated alloy like 316L stainless are 

few in number, and occupy well-paying 

jobs with equipment fabricators. Given the 

short time the stone is in contact \\ith beer. 

the rough edges in the weld sho 

a te the problems that woul 

occu r if this type of weldin~ were used in 

a fermen ter. In fact , Gulfstream is to be 

congratulated for electing to use such a 

top-quality stainless alloy. 

On occasion , homebrewers have ex­

pressed concern tha t direct C02 injection 

will not give the quality of foam that "nat­

ural carbonation" does. In truth, there are 

really two issues involved: foam form a­

tion and foam stabili ty a nd texture. The 

a bility to for m foam depends on the 

amount of C02 dissolved in equilibrium 

conditions as well as to selected beer pro­

teins. For this the carbonating stone is an 

effective aid in achieving equili b rium . 

Foam stab ili ty, on the other hand, is a 

completely different matter. Mode rn 

research has shown it depends on the 

presence of selected glycoproteins (car­

bohyd ra te-protein complexes) and the 

absence of foam -negative factors such as 

excess fat ty acid levels . The amount of 

carbonation and the method of carbonation 

are not relevan t. The brewing materials 

and procedures are the culprits if beer 

foam Jacks texture and stand. In short, 

those who elect to go with direct carbon­

ation using a beer stone should be assured 

the quality of the finished beer foam will 

be as good as the brewi ng materials and 

procedures used permit. 

vVhile the focus of this review is on beer 

carbonation , there is a good chance the 

stone will find as much or eve n more 

acceptance as a wort O>-:ygenator. The key 

is that the wort oxygenation is taking place 

inside a closed vessel, after which the wort 

can be promptly combined with yeast in 

the fermenter. This system actually out­

performed standard commercial inline 

systems, in terms of the amount of oxygen 

actually available to yeast in the fermenter. 

In summary, good show Gulfstream! 

Manufacturer's suggested retail price is 

$27.99. For information contact Gulfstream 

Brewing Products, 6331 A Woodville Hwy., 

Tallahassee, FL 32311; (904) 421-6902 . 

Reviewed by George Fix, Zymurgy technical 

editor and award-winning homebrewer. ~ 

American Homebrewers Association® 

Luscious Lager 
Take part in a competition sure to delight the senses, the Luscious Lager Club­
Only Competition . Entries are due March 10, 1997. Three bottles per entry, 
one entry per club. Please use the AHA Sanctioned Competition ent1y forms 
and include the $5 entry fee. 
All clubs registered with the AHA are eligible and are encouraged to par­
ticipate. 

Send all emries to: 
Inland Empire Brewers 
do The Homebrewery 
1506 Colwnb1a A,-e Unt =J: 

Coctaa Carolme Duncker at . 03 447-
0"16 orr 116 FAX 303 447-2825 . or 
Caroline @aob.org "';th quesrions. 

FU-n-side C-\ 9~5 - Zym 19 

Ho111ebre 
This Ho · .- n. .. 

GiYe -G. of Good Beer t~ Someone Special. 

~~ ~ ~ ~'Ot~\./0 ~~'Q~t·i~t\~~ 
E-Mail: brew guys. com Call for your Free Color Catalog 

www.brewguys.com 1-888-BREWGUYS 
We have man great gift ideas for you including: 

We will wrap your order with a bow and a card for only $5.75 
for the first package, $4.00 for each additional package. 

~~ ~~fi'\~'o"~\,)0 ~~~~"·~~f\C.~ 
Offers more than 600 Quality items for the home brewer including more than 

40 malt extracts and yeast stra ins, 16 hop varieties, Advanced equipment 
for all grain brewing, wine and mead making supplies and dozens of books. 

Visit our web site (http://www.brewguys.com)for a complete brewing tutorial, 
recipes, brew related discussion groups, free software and easy on-line ordering. 

The Homebrew Experience - 110 Fairview Ave. - Kingston, NY 12401 

----------------------------------------------------------95 PHOTO COURTESY OF GULFSTREAM BREWING PRODUCTS 
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Now there are twelve. 
Absolutely, positively the 

best beer you've ever tasted. 

Call or write for complete description. 

Bierhaus International 
3723 West 12th Street 

Erie, Pennsylvania 16505 

(814) 833-774 7 
e-mail: bierhaus@erie.net 

cY~lB}l, Inc. 1-800-447-7613 
Custom (]Jottfe Openers smaf{ cfu6 runs 

ebrew Rendezvou 
+ 

Mark your brewin calendar and make plans for the 

American Homebrewers _ sociation® 1997 ational 

Homebrewers Conference. Held in Great Lakes 

Country, Cleveland. Ohio. Homebrew Rendezvous 

begins July 17 and continues through July 19 at the 

.,_ ____ _. Sheraton City Centre. 

Watch fo r Confe rence deta ils in the 1997 Spring Z ymnrgy• or con tac t 
the AHA at PO Box 1679, Boulder. CO 80306-1679, .S.A .: (303) 447-0816: FAX (303) 
44 7-2825: aha@aob.org or http://beertown.org fo r more information. 
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Hank Stewart 

What Some Clubs 
Will Do For Homebrew 
Club-run Regional Festivals and Competitions 

K
eep the porta potties downwind, have 

a 6-foot-1 0-inch, 500-pound enforcer 

and hope your chairs don't sink into 

the pavement. No, these aren't set directions 

from the latest David Lynch movie , they' re 

just some of the nuggets you come a ro 

when the topic is regional homebrew com­

petitions and festivals. 

Local-level competitions and festivals are 

spreading across the country like the aroma 

of boiling wort (from 72 sanctioned compe­

titions in 1992 to 132 in 1995, according to 

the American Homebrewers Association) . 

But there are a handful of larger regional 

competitions and festivals that have stood 

the test of time a nd continue to deliver 

knowledge, camaraderie and just plain fun. 

These are a few of their storie . 

Crescent 
City Competition 

Produced by New Orleans ' Crescent 

City Homebrewers, the Crescent City Com­

petition has been around for six years and 

has seen as many as 350 entries, though 

the total for 1996 was down to around 200 

with 2 75 attendees. 

If you're considering a visit to the April 

competition , here 's what you can expect. 

Les bon temps start to roulez Friday night 

with the first round of judging and a big party 

featuring donated microbrews and giant vats 

of jambalaya prepared by club members. 

"We have a lot of frustrated chefs," says for­

mer Crescent City Homebrewers President 

Steve Clark. Tickets are $3 . 

LEFT A:-.lD .\ Il DDLE PHOTO COURTESY OF STEVE CLARK 
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Judges sample entries at the Crescent 
City Competition. 

You should make every attempt to sur­

vive Friday, because Saturday gets even 

better. The day begins with the second 

round of judging, then features a lunch 

(again prepared by club members) of red 

beans and rice and all igator sauce piquante 

(yes , it does taste li ke ch icken). A band 

plays and beer flows throughout the after­

noon and into evening, when it is time for 

dinner. For this, the club whips up a little 

something they call muffaletta pasta. The 

awards ceremony and more beer tasting 

follow dinner. Your ticket for the whole day, 

incl uding all that food and beer, will set 

you back $10. 

Somehow the Crescent City Homebrew­

ers manage to make a little money off the 

whole affair ($6 entry fees cover the cost of 

the fest ival , then the gate and raffling of 

donated prizes is gravy, no pun intended). 

The club's main fund-raiser is their annual 

Winterfest, where they pour homebrew and, 

naturally, cook for 350 attendees. 
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Bluebonnet Brew Off 

As you might expect, any com­

petition that awards bragging rights 

in Texas is going to be intense so it 

should -orne as no surprise that 

e 1 oo6 luebonnet Brew Off 

re eiYe :xa • 19 entries. 

ow in i - IO·h year, the 

Brew Off is put on by four 

Texas homebrew clubs , the 

Cowtown Cappers (Fort \ orth), 

the Arlington Homebrew Club, 

the No rt h Texas Home brew 

Assoc ia tion (Dallas) and the 

Bluebonnet 
Brew Off 
Best of Show 
trophy. 

Denton Ferme nted Brewers Society. The 

clubs rotate hosting the event. 

In March 1996, the brewoff was in Fort 

Bluebonnet members cheer the winners 
of the contest. 
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The organizers were more than happy to pass on advice to anyone considering 

starti ng a festiva l. Here' s some of their collective w isdom. 

~ Plan far ahead. This was the No. 1 piece of advice. Start planning 10 to 12 

months before the date. 

~ Get as many volunteers as you can. Putting on a festival is " more work than 

you think," according to Steve Clark, and the more people you can involve the less 

li kely th ings are to fall between the cracks . 

~ Form committees. Consider creating the fo llowi ng committees : sponsorsh ip, 

judge registration, site and food, compe i ion logistics and club contact to spread 

the word to other homebrew clubs). Eac co mi~ee should meet at least once a month. 

~ Get sponsors. This is key to offsetting costs esnecia :y for larger events. 

~ High-quality judging. Make sure judges are v. e~..c·'·ec o 'co oro ·ae e ~a ;-s 

with written constructive criticism. 

~ Don't forget the entertainment value. Try r 

(guest speakers help here) end fun for all concerned. 

~ Remember the weather. It seems obvious, but con· ge"- :: ::-: =:::-_::-
~ No drinking and driving. This can be achieved by ho d·11~ ___ :--· = = ---= 

and encouraging everyone to stay the night. Some clubs even e-·:: "'=' =-·-= ·::-­
and sl ip keys to attendees who need them . Consider limiting the c - -=- --= .•- e 

sure attendees are well-fed . Appoint designated drivers. Appoi •:: _:: -=-=~-s -­
monitor behavior and cut off ind ividuals if necessary. 

~ Have a good public address system. This is often overlooked. 

~ Advertise. Contact o her homebrew clubs, put up posters, register w·- --= - -s--­

can Homebrewers Associ a ion so your festival will be listed in Zymurgy - _ = :: 

good mailing list and start early. 

~ Respect people's beer. It's a labor of love, treat it as such . Be sure to e> e ::-:: -: 

receiving and storage space prior o competition, consider enlisting the aid ot c :..;eno­

ly restaurant or beer store . 

~ Don't try to get too big too fast. Allow your event to grow organically. If it's 

run well , it w ill. 

~ Learn from your past. Hold a follow-up meeting w ithin two weeks after 

your event to determine who went right, wrong and how you ' ll do 

things next year. 

~ Think of everything. Don't worry, no one can, but you still have 

to try. Imagine yourself going to a homebrew festival. Mentally walk your 

way through the whole event and consider what needs to be done at every 

step. Many minds wil l help here. 

~ Position your portapotties downwind - A tip from a festival 

organizer who learned the hard way. 
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Jim Berryhill, John Wolff, Pat and John 
Morrison, Caroline Duncker and Donna 
Murphrey enjoy a brewery tour in Texas. 

that required three buses all pointed in dif­

ferent directions. The buses returned for the 

awards ceremony and continued tasting. 

Cowtown Capper member Rob Stenson, 

who was heavily in volved with the 1996 

brewoff, said the festival presented awards 

in 24 beer categories, plus mead, cider and 

sake. The brewoff has judging down to a 

-e. says Stenson, citing the club's own 

ftware. Stenson attributes anoth­

a:,--pe of the festival 's success to its being 

held in a hotel where most attendees stay 

to eliminate drinking and driving concerns . 

Stenson has some advice fo r clubs con­

sidering hosting a fes tival. "Do the second 

one first ," he says. "The second one 's 

always easier. " 

The Dixie Cup 

Since October 1995, the coveted Dixie 

Cup has been on vacation in Florida. And 

wh ile its "owners ," the Foam Rangers of 

Hou ton , Texas, are distressed about their 

trophy' s prolonged absence, they don ' t 

worry for its well-being. The Dixie Cup tro­

phy sends them a scenic Florida postcard 

every month. 

The Dixie Cup is the South 's oldest 

homebrew competit ion. It has been around 

since 1983, and until 1995 the Dixie Cup 

trophy had never left Texas. Then came the 

dark October day when the Central Flori­

da Home Brewers won the competition a nd 

spirited the Texans' sacred zymurgilogical 

TOP ILLU STRATION BY KEN TRUHAN. 
TOP PHOTO COURTESY OF CARO LINE DUNCK ER 

BOTIO\IlllUSTRATIO~ BY JO HN MARTI N 



icon off to the land of Mickey, Minnie and 

cryoge nically preserved animators. The 

Floridians (more about their festival later) 

have been twisting the knife monthly by 

sending the woeful Texans a postcard of 

the Dixie Cup enjoying the Sunshine State. 

With more than 500 entries each year, 

winning the Dixie Cup is no mean feat. 

Like the Crescent City Competition and 

the Bluebonnet Brew Off, the Dixie Cup 

is a two-day affair with a Friday evening 

kickoff of first -ro un d judging, a potluck 

dinner and beer and food tasting with Fred 

Eckhardt, who has tantalized attendees 

by combining beer with chocolate, cheese 

and ice cream . 

Saturday morni ng the judging contin ­

ues, while nonjudges attend a conference 

featuring guest lecturers such as George 

Fix, Pierre Celis and Anchor Brewing Co.'s 

Tim Haring. This is followed by a Houston 

pub crawl and the awards ceremony, which 

includes a big jambalaya dinner prepared 

by the frustrated chefs of the Crescent City 

Homebrew Club. 

According to Steve Moore , a former 

Dixie Cup organizer, the festival costs 

$5 ,000 to $6,000 to put on, most recouped 

through entry fees, admission charges and 

a big raffle with plenty of donated prizes. 

Sunshine 
Challenge Cup 

As any Texas home brewer will tell you, 

the Su nshine Challenge Cup is run by the 

Central Florida Home Brewers, the lowdown 

varmints who snagged their Dixie Cup. 

The Central Florida Home Brewers created a series of postcards "exploiting" the 
Dixie Cup to fuel excitement and the spirit of competition. 

In its sixth year, the 1996 Sunshine Cup 

had 3 70 entries and over 300 attendees. 

Unlike other festivals, th is is a three-dayer. 

Friday nigh t is a big luau at a Holiday Inn 

in Orlando, conveniently connected to The 

Mill , a local brewpub and the Central Flori­

da Home Brewers' sponsor. 

Saturday morning attendees have th e 

opportunity to take the Beer Judge Cer­

tification Program judges exam. The day fea­

tures guest speakers. Saturday nigh t is 

another big dinner at The Mill. The evening 

features a healthy selection of sponsor­

donated beers plus entertainment by 

Barleywine , a band that includes local 

homebrewers and performs only at th e 

Sunshine Challenge. It has been known to 

change its name from year to year, so don't 

bother looking for the compact disc. 

Sunday begins with more judging, moves 

on to an afternoon Orlando pub crawl and ends 

with an evening awards ceremony. 

Sunshine Cup Coordinator Ron Bach esti­

mates the i~l:ival osts between 59,000 and 

$10,CXXJ. The ~ · "to the highest qual­

. fees (55.50 

each) cover the cost of the -o .petition a nd 

sponsors chip in to cover a · · naJ sts. This 

ra evada, Ybor Bre\\ · 

area homebrew sup ly 

And what about 

settling a score? Ba - sa"', "They came 

afte r us hard a nd oo a lot of ribbo ns, 

individual brewe \\i the most points, but 

they didn 't ta ·e the Sunshine Cup." 

KINSMANN'S KOLSCH WRAPS UP ULTIMATE ALT BOCK IS BEST RESULTS 

The 1996 Ultimate Alt Club-Only Competition received 66 
entries for the March 23 and 24 judging at the Rohrbach Brewing 
Co. , Rochester, N.Y. The Upstate New York Homebrewers Associa­
tion organized the event. 

JACK KINSMANN of Bartlett, Ill., representing Club Wort. 

KIRK W. OLSEN of Erie, Pa., representing the Brewing Excellence 
in the Erie Region (BEER). 

RONALD E. ALLEMAN of Bolton, Conn. representing the Hop River 
Brewers. 

POSTCARDS COURTESY OF 

There were 68 entries this year, and the competition was 
organized and judged by the :-.ew York Notorious Brewers of Mont­
gomery, N.Y. 

BRUCE STOTT of Roc C\·ille , Conn., representi ng the Hop River 
Brewers. 

ROBERT DAWSON oi :-.Jew Carrollton, Md., representing Brewers 
United for Real Potables. 

BILL CAMPBELL of North East, Penn ., representing Brewing 
Excellence in the Erie Region. 
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KUDOS 
ST. PAUL BREWING CELEBRATION 

May 7, 1995 - St. Paul, Minn., 152 entries 
Peter Ausenhus of Minneapol is, Minn., won best of show. 

1995 THIRSTY HOMEBREW COMPETITION 
Nov. 18, 1995- Iowa City, Iowa, 213 entries 

Peter Diltz of Coggon, Iowa, won best of show. 

KEYSTONE HOPS WAR OF THE WORTS I 
Jan. 20, 1996 - Montgomeryville, Po., 181 entries 

Chuck Hanning of Malvern, Po., won best of show. 

LAS VEGAS WINTERFEST 1996 
Jan. 21 , 1996 - Las Vegas, Nev., 241 entries 

Jim livingston of Mentone, Coli!., won best of show. 

SECOND ANNUAL OREGON LAGER JAM 
Jan. 27, 1996 - Albany, Ore., 35 entries 

John Sterner of Albany, Ore., won best of show. 

PAUMANOK HOMEBREW COMPETITION 
February 3, 1996- Long Island, N.Y., 88 entries 

Shown Bosch of Wad ing River, N.Y., won besl of show. 

FUR RONDY '96 
Feb. 13, 1996 - Anchorage, Alaska, 214 entries 

Dennis Urban of Anchorage, Alosko, won best of show. 

KANSAS CITY BIER MEISTERS' 13TH ANNUAL HOMEBREW 
COMPETITION 

Feb. 16, 1996 - Olathe Kansas, 342 entries 
Steve Ford of Shawnee, Konsos, won best of show. 

OMMANDER SAAZ'S INTERPLANETARY HOME BREW FLY BY 
Feb. 17, 1996 - Cape Canaveral, Fla., 117 entries 

Mike lelivelt of Durham, N.l , won best of show. 

THIRD ANNUAL FEB FEST 
Feb. 17, 1996 - Lake Bluff, IlL, SO entries 

Shawn Quigley of Round lake Parle, Ill., lfO best of 1 ow. 

SEVENTH ANNUAL REGGALE AND DUDIIOP COilPfTITION 
Feb. 17, 1996 - Boulder, Colo., 189 eatries 

Mark Groshek of Denver, Colo., w oest 's: . 

THIRD ANNUAL AMERICA' S 
FINEST CITY HOMEBREW COIIHTTTIOI 

March 2, 1996 - San Diego, Calif., 123 stries 
Todd Fitzsimmons of Son Diego, Co . - :>211 ~= 

BIDAL SOCIETY HOMEBRnl C 01 
March 8, 1996 - Kenosha. W"IS., 1 53 stries 

Jeff Sprecker of Worrenlon, • ::es: • ' 

MARQUIS DE SUDS OPE. 
March 9, 1996 - Calgary, Allerta, 173 entries 

Jock O'Reilly of Calga ry, Albe o. ( -~ o, won best of show. 

NYCHG ANNUAL COMPETITION 
Morch 9, 1996- New York, N.Y., 126 entries 
Tom Co holone of Stolen Island, N.Y., won best of show. 

SECOND ANNUAL HIGH DESERT BREWERS SPRING THING 
Morch 9, 1996- Idaho Falls, Idaho, 82 entries 
Alan Johnson of Ida ho Foils, Idaho, won best of show. 

QUEEN OF BEER 
WOMEN'S HOMEBREWING COMPETITION 

March 10, 1996- Placerville, Calif., 49 entries 
Vicki Newman Hearst of Orlando, Flo., won best of show. 

WINTER CARNIVAL BREWIR'S ASSAY II 
March 16, 1996 - Fairbanks, Alaska, 25 entries 

Wayne Swiers of North Po le, Alaska, won best of show. 

MARCH IN MONTREAL 
March 16, 1996 - Montreal, Quebec, Canada, 58 entries 

Harry Wagner of Edmonton, Alberto, Conoda, won best of show. 

SIXTH ANNUAL MARCH MASH FEST 
March 22, 1996 - Fort Collins, Colo., 201 entries 

Sco» Mills of loveland, Colo., won best of show. 

GREAT ARIZONA BEER FESTIVAL 
March 22, 1996 - Phoenix, Ariz., 195 entries 

Shone Baldwin of Phoenix, Ariz., won best of show. 

PALM BEACH DRAUGHTSMEN HURRICANE BLOW OFF 
March 23, 1996 - West Polm Beach, Fla., 131 entries 

lo rry Stenger of Royal Palm Beach, Flo., won besl of show. 

TENTH ANNUAL BLUEBONNET BREW OFF 
March 23, 1996 - Irving. Texas, 819 entries 
John Monuuk of Wotougo, Texas, won best of show. 

FIFTH ANNUAL NEW YORK CITY 
SPRING REGIONAL HOME BREW COMPETITION 

March 24, 1996- Staten Island, N.Y., 217 entries 
Shown Bosch of Wading River, N.Y., won best of show. 

CE NTUL NEW ENGLAN D HOMEBUW COMPETITION 
March 30, 1996 - Worces1er, Mass., 91 entries 

Bruce S o c e - lfO best of show. 

THIRD 
WICHITA HOMElllllr ta._,'mlll• 

April 12, 1996 - W"ldlita, '­
Gory lloyd of Topeka, Koasus 

FIRST ANNUAL BIG RED H 
April 13, 1996 - Bloomingt-. 

David Shea of Bloomington, Ind., 

DUKES OF ALE SPRING 
April 19, 1996 - Albuquerque, IUl., 251 eslries 

lonnie Haden of Albuquerque, N.M., :' 

TH IRD ANNUAL NAJ[ED 
PUEBLO HOMEBREW COMPfTITION 

April21, 1996- Tucson, Ariz., 123 entries 
Greg Scharrer of Sco»sdole, Ariz., won best of show. 

SIXTH ANNUAL DOCK STREET HOMEBREW COMPETITION 
April 21 , 1996 - Philadelphia, Po., 21 5 entries 

Bob Grossman of Haddonfield, N.J., won best of show. 

GREEN MOUNTAIN HOMEBREW COMPETITION 
Moy 11 , 1996 -Burlington, Vt., 254 entries 

Paul Hale of Burling ton, Vt. and Phil Kaszuba of Essex Ju nction, 
Vt., won besl of show. 

FIRST ANNUAL HOME BREWERS 
CONTEST AT THE BLACK HORSE BREWERY 

May 11, 1996 - Clarksville, Tenn., 71 entries 
Roy Conrad of St. Bethlehem, Tenn., won best of show. 

OREGON HOMEBREW COMPETITION AND FESTIVAL 
May 11, 1996 - Albony, Ore., 207 entries 
Robert Wolff of Ell icott City, Md., won best of show. 
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Beer and Sweat 

The folks at the 

Bloatarian Brewing 

League in Cincinnati, 

Ohio, have an unusu­

al twist to their Beer 

and Sweat competition 

- it's an all-keg com­

petition. That's the 

beer. It's held in south-

ern Ohio in August , 

thus the sweat. 

The 1996 compe­

tition received 81 

five -gallon kegged 

Chuck Boyce, BBL 
treasurer and past 
BBL president hoists 
his mead trophy. 

entries and hosted approximately 250 atten-

dees, with some coming from as far away as 

Japan. The event was held under a large tent 

in a parking lot where the chairs began sink­

ing into the pavement. Before you jump to 

conclusions regarding Bloatarian girth , these 

chairs were empty. The sinki ng was the 

result of week-old pa\in, . 

Beer and Sweat 

with an informal · 

urday momi g afte;- a judges exam and 

arrie o th =;.o~: die day. At 5 p.m. 

== ling guest speak­

.: =eaturtng more than 

~-- ~is goes on into 

-~- :he wi nners are 

repa red by the 

erton reports there 

Brea Ludwigson and Bob Klahn with oak 
barrel mugs and oak barrel of mead. 
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N f AHA REGISTERED HOME BREW CLUBS 

For a complete list of AHA registered homebrew clubs, contact the AHA. If you want to register your homebrew club with the AHA, 

send a brief le tter in cluding the sa me ki nd of in forma t ion you see here and your club ros te r to the AHA a dmin is tra to r , 

PO Box 1679, Boulder, CO 80306- 1679; (303) 447-08 16 ; FAX (303 ) 447-2825 ; or aha@aob.org. 

Th is l is t reflec ts club regis t ra t ions rece ived th rough Aug. 29 , 1996 . Club regis t rati ons received after tha t da te w ill a ppear in 

Z ymurgy Spring 1997 (VoL 20 , No. 1) . 

ITALY 
The Congo River 
Delta Master Brewers Association 
do A. V. Bonetti 
Via Maretta 25030 Rudiano 
Brescia 

JAPAN 
Japanese Homebrewers Association 
do Satoru Ishii 
994- 19 Shiratori-cho, Tsuchiura 
Ibaraki 300 
0298-32-2 735 
s-ishii@da2.so-net.or.jp 

SLOVENIA 
Drustvo domacih pivovarjev Ljubljana 
do Miran Sinigoj 
Cankarjeva 10 
Ljubljana 1000 
(386) 61 1253 071 
FAX (386) 61 1681 057 
miran.sinigoj@lek.si 

UNITED STATES 
ARIZONA 
Rillito Creek Brew and Yacht Club 
do Kendal Head 
4775 . 1st Ave. 
Tucson. AZ 85718 
(520) 293-1740 
rillito@azstarnet.com 

White Mountain Spotted Ales 
do Mike Friedman 
PO Box 2298 
Pinetop, AZ 85935 
(520) 537-0369 

CALIFORNIA 
Lodi Brew' ns 
do jerry Melton 
312 S. Fairmont Ave., Suite C 
Lodi, CA 95242 

Mountain Mashers 
228 Commercial St. # 192 
Nevada City, CA 95959 

CONNECTICUT 
Millstone Mashers 
do Bill Rigby 
72 Richard Brown Dr. 
Uncasville, CT 06382 
(860) 848- 1 752 
rigbywe@gwsmtp.nu.com 

DELAWARE 
Southern and Nearby 
Delaware Ale and Lager Society 
(SANDALS) 
do Doug Grifith 
Route 3, Box 190 
Millsboro, DE 19966 
(302) 934-8588 

FLORIDA 
Miami Area Society of Homebrewers 
do Darryl Hickey 
6200 S.W. 37th St. 
Miami, FL 33157 
(305) 854-0505 
djhbrew@aol.com 

River City Brewers of Jacksonville 
do jason Hosch 
7703 Indian Ave. , Suite 129 
jacksonville, FL 32211 
(904) 766- 1802 
httpJ/www.hoschnet.com/brewshop 

GEORGIA 
Hoochee Brewskis 
do john Szymanski 
3 709 Gentian #4 
Columbus, GA 31907 
(706) 568-7772 

ILLINOIS 
Quincy Braumeisters 
c/o Paul Kurjanski 
11 E. Country Club Dr. 
Quincy, IL 6230 1 
XXBX78A@prodigy.com 

The Midnight Carboys 
do jim Brady 
220 S. Cross Trail 
McHenry, IL 60050 
(847) 937-9758 
robtseto@mc.net 

INDIANA 
St. Gambrinus Benevolence Society 
c/o Marvin Keenan 
3241 W . Lanam Ridge Rd. 
Nashville, IN 47448 

MARYLAND 
Brewers Utilizing Refreshments Normal­
ly Toxic (BURNT) 
c/o Tracy Rohe 
6 Queens Bridge Ct. Apt. C 
Cockeysville, MD 21030 
(410) 628-2314 

Northern Arundel Beer Brewers (NABBs) 
do Paul Coffelt 
1142 Annis Squam Harbour 
Pasadena, MD 21122 
( 410) 360-94 78 
b 1 j2x08@bell-atl.com 

The Killer Ales of Maryland 
c/o Alfred May 
329 . Beaumont Ave. 
Catonsville, MD 21228 
(410) 719-7968 
FAX (410) 558-8157 
maya@grc.nia.nih.gov 

Wort Dogs 
do Brent Talbot 
3305 Pinefield Lane 
Waldorf, MD 20601 

MICHIGAN 
Clinton River Association 
of Fermenting Trendsetters (CRAFT) 
c/o Ken Schmidt 
26111 Fairwood Dr. 
Chesterfield, M I 4805 I 
(8 10) 949-5382 

Computerized Homebrew Avocation 
and Obsession Society (CHAOS) 

do Pat Babcock 
2478 Cabot St. 
Canton Township, MI 48188- 1825 
(313) 397-9758 
pbabcock@oeonline.com 

ee South S ore Brewers 

MINNESOTA 
Northern Lagers 
do Dan Meyer 
2670 Scenic River Dr. S. 
Baxter, M ' 56425 
dan@fed.kl2.mn.us 

MISSOURI 
ZZHops 
do Richard G. Weiss 
R17 Lakeshore Dr. 
Lake Lotawana, MO 64086 

MONTANA 
Bozeman' s Official Zymurgy Organiza· 
lion (BOZO) 
do Hellroaring Homebrew 
517 E. Aspen St. 
Bozeman, MT 59715 
( 406) 585-0090 
FAX (406) 585-0408 
hellroar@aol.com 

NEW JERSEY 
Millburn Ale & Lager Testing Society 
(MALTS) 
c/o U-Brew Corp. 
319 1/2 Millburn Ave. 
Millburn, NJ 07041 
(201) 376-0973 
FAX (201) 376-0493 
djbrew@aol.com 
IVIVw.kzed.com/ubrew 

NORTH CAROLINA 
Cape Fear Homebrewers Association 
c/o David Holes01•sky 
918 Bashlot Pl. 
Fayetteville , NC 28303 
(910) 868-8267 
dholesovsk@earthlink.net 
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OKLAHOMA 
Southwest Oklahoma Brewing Society 
c/o Peter Galie 
22 Ketch Creek Dr. 
Lawton, OK 73501 
(405) 529-5250 

PENNSYLVANIA 
State College Underground Maltsters 
(SCUM) 
do Curt Speaker 
309 Mary Elizabeth St. 
Boalsburg, PA 16827 
speaker@ehs.psu.edu 

TENNESSEE 
State of Franklin Homebrewers 
do Beth Eason 
401 Allen Ave. 
Elizabethton, TN 37643 
(423) 542-3579 
71363.151 O@compuserve.com 

e sic Gty Brewers 
·o B- , Gras 
~o -Lealm · Lane 

- "a.sl-N" ....... 3;- +4 
615 269-0-;L 

TEXAS 
Texoma Brews 
do Glen D. Tau/ 
Rt. 3, Box 536 
Denison, TX 75020 
(903) 463-5984 

WASHINGTON 
BRUHOS' 
do R. D. Merrill 
4626 E. 2nd Ave. 
Spokane, WA 99212 

Greater Everett Brewer' s League 
c/o john G. Hartline 
6709 44th St. E 
Marysville, \VA 98270 

Senior Suds 
o john A. McLaughlin 

270934 Hwy. 101 
equim, WA 98382 

(360) 683-825 1 

The Olympic Brewtherhood 
c/o Lantz Newberry 
E II Rainbow Dr. 
Shelton, WA 98584 
(360) 427-5 129 
Iantzn@ix.netcom.com 

WISCONSIN 
Great Lakes Homebrewers Association 
c/o George Derler 
1856 Butternut Lane 
Grafton, WI 53024 
(414) 375-0154 
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Pinkerton says the 1996 festival was a 

grea t success, despite chairs sinking into 

parking lot and l ,000 pounds of ice melting 

within the first hour on Saturday. Beer and 

sweat, indeed. 

Southern California 
Homebrewers Festival 

A scenic southern California site sup­
ports the annual homebrew festival. 

Our final homebrew festival is not a 

com petition but a massive home brew 

happening. The Southern California Home­

brewers Festival is the reation of about 30 

home brew clubs in the Southern California 

area. It is held the first Saturday in May at 

a eni camping area overlooking Lake 

kinner near Temecula, Calif. Many of the 

1,200 to 1,300 attendees simply pitch a tent 

for the weekend. 

Participating clubs set up booths around 

the festival and offer advice, merchandise, 

camaraderie and, of course, beer. One of the 

festival 's organizers, John Thomas, sees poten­

tial here for some good-natured one-upmanship 

between the clubs. "One of the booths this year 

had an elaborate wooden bar with 2.5 spigots 

and servers dressed like the Blues Brothers," 

Thomas says. He suspects other clubs may 

now be contemplating how they can top that. 

Revelers at the Southern California Home· 
brew Festival had more than 2,000 gal· 
Ions of homebrew to sample in 1996. 

The SCHF brings in food ve ndors and 

such speakers as Randy Mosher, George Fix 

and Chicago Beer Society President Ray 

Daniels. Attendees pay $25 admission for 

the weekend, which includes all the beer 

they can drink. A massive raffle of donated 

prizes helps offset the remaining costs. 

A Growing Trend 

'Nhen asked to peer into the crystal ball 

and predict the future oi regional homebrew 

festivals, organizers were unanimous in their 

visions. They saw more and more festivals 

springing up to the point where every city 

will have at least one. As a result, they see 

the possibility for more regional festivals like 

their own. Does this worry them? Just the 

opposite. More homebrew festivals lead to 

more home brewers and club members , 

which leads to more homebrew festivals , 

and on and on. 

Hank Stewart is a freelance writer, home­

brewer and volunteer fireman who lives just 

outside of New York City. ~ 

BREW YOUR OWN­
WITH HELP FROM THE EXPERT! 

Charlie Papazian, America's leading authority on home brewing, offers 
readers two comprehensive, in-depth guides to brewing everything 

from the lightest lager to the darkest stout. 

THE HOME BREWER'S COMPANION takes 
readers to the next level of home brewing 
expertise. It includes sections on: 

• The effects of the water used (the 
amount of calcium, minerals, chlorine 
and salts present can completely change 
the taste and style of the beer being 
brewed) 

• Hops varieties, mashes and grains 

• Typical prob lems encountered during the 
brewing process and how to go about 
solving them 

• Dozens of del icious new recipes and tips 
on how to create your own recipes 

•Information on beer evaluation, handling 
and storage 

THE HOME BREWER'S COMPANION 
#0-380-77287 -6 
$11.00 464 pages 

*DEALER INQUIRIES INVITED: Room 286RB 

THE NEW COMPLETE JOY OF HOME 
BREWING is the original home brewing bible. 
Perfect for the beginner, intermediate or 
advanced home brewer. It includes: 

• Getting your home brewery together: the 
basics - hops, malt yeast and water 

• Ten easy lessons to making your first 
bubbling batch of beer 

• Brewing exciting world class styles of 
beer 

• A fu lly illustrated guide including simple, 
easy-to-follow explanations of each step 
of the home brewing process 

• And much more! 

THE NEW COMPLETE JOY 
OF HOME BREWING 
#0-380-76366-4 
$11.00 416 pages 

1350 Avenue of the Americas. New York, NY 10019 Te l: 212·261·6882 
#)AVON BOOKS 
The Hearst Corporation 
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HOMfBRfW,J:~NN[Ll ~N 
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 35758 
(205) 922-9865; 
brewmanl @travller.com; 
httpJ/1\~\~v.traveller.com/-brewman I 

ARIZONA 
GunnBrew Supply Co. 
16627 1 • Cave Creek Rd. 
Phoenix, AZ 85032 
(602) 788-8811 

Th e Home Brewery 
4641 S. Hwy. 92 
Sierra Vista, AZ 85635 
(520) 378-4240; (800) 572-4290 

Homebrewers Outpost 
823 N . Humphreys 
Flagstaff, AZ 86001 
(520) 774-2499; (800) 450-9535; 
outpost@homebrewers.com; 
httpJ!IV\I~v.homebrewers.com 

M ile 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 W ine 
Home Fermentation Supply 
1907 Central Ave. 
Ceres, CA 95307 
(209) 538-BRE\V; (800) 500-BRE\V 

Beer, Beer & More Beer 
PO Box 4538 
Walnut Creek, CA 94596 
(510) 939-BEER; (800) 600-0033; 
beerx3@ix.netcom.com; 
http://IIT\V\v.koco.com/beer 

Bencomo's Homebrew Supply 
1544 '·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 It Up! Davis Personal 
Microbrewery & Homebrew Supply 
1411 W. Covell Blvd. #102 
Davis, CA 95616 
(916) 756-6850; 
brewcity@davis.com; 
http:/!1\~V\v. brewitup.com 

Bucket of Suds 
317-A Old County Rd. 
Belmont, CA 94002 
( 415) 63 7-9844 

Culver City Home Brewing Supply 
4358 1/2 Sepulveda Blvd. 
Culver City, CA 90230 
(310) 397-3453; (800) 382-739-l; 
INal tman@netcom.com; 
httpJ!Ivww.homebrew.inter.net 

Doc's Cellar 
-170 Pri eSt 
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 I 
(415) 459-2520; (800) 570-BEER 

The Home 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://lvww.hoptech.com; 
mgaretz@hoptech.com 

Napa Fermen tation Supplies 
575 Third St. , Suite A 
PO Box 5839 
Napa, CA 94581 
(707) 255-6372; (800) 242-8585 

Oak Barrel Winecraft Inc. 
1443 San Pablo Ave. 
Berkeley, CA 94 702 
(51 0) 849-0400 

Orange County Homebrew Supply 
18017 Skypark Circle, Suite K 
Irvine, CA 92714 
(714) 851 -0798; (714) 851 -0799; 
ochomebrew@aol .com 

Portable Potables 
lOll 41st Ave. 
Santa Cruz, CA 95062 
( 408) 4 76-5444 

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 941 18 
(415) 751-9338 

South Bay Homebrew Supply 
23808 Crenshaw Blvd. 
Torrance, CA 90505 
(310) 511-1 .1;(800)608-BRE\V 

Stein Fillers 

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 
3150-BI S. Peoria St. 
Aurora, CO 80014 
(303) 750-6382; 
FAX (303) 750- 1751 

Front Range Bierhaus 
3025A North Hancock A\·e. 
Colorado Springs, CO 80901 
(719) 473-3776 

Highlander Home Bre1 Inc. 
151 W . Mineral Ave .• S ·;e: 13 
Littleton , CO 80120 
(303) 794-3923; (800)- 302.3 

The Homebrew Hut 
555 l Hwy. 287 
Broomfield, CO 80020 
(303) 460-1776 

Liquor Mart Inc. 
1750 15th St. 
Boulder, CO 80302 
(303) 449-3374; (800) 597-4440 

Old W est Homebrew Supply 
303 E. Pikes Peak Ave. 
Colorado Springs, CO 80903 
(719) 635-2443; (800) !LV-BREW; 
FAX (719) 635-7004 
oldwest 1 @aol.com; 
http://oldwestbrew.com 
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Poppy's Hop Shop 
3333 North County Rd 54G 
Laporte, CO 80535 
303-224-4420 

Rocky Mountain Homebrew 
7292 N. Federal Blvd. 
Westminster, CO 80030 
(303) 427-5076; 
rmhbrew@ix.netcom.com; 
http:/!IV\V\V2@csn.neV-vsabbe/rmh 

_beer_page.html 

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 
I ~ Whitehall Ave. (RT 27) 
.\lystic, CT 06355 
(8 ) 313-BRE\V (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 S!MTAC 
20 Attawan Rd. 
Niantic, CT 06357 
(860) 739-3609 

\Vine and Beer Art 
of Smith Tompkins 
1501 E._ lain St., Ro te 202 
To . 90n, CT 06790 

) - 9-4560 

Yankee Brewer 
26 Broadway 

1orwich, CT 06360 
(860) 886-7676; 
BrewerGuy@aol .com 

DELAWARE 
Delmarva Brewing Craft 
Rt. 3, Box 190, County Rd. 411 
Millsboro, DE 19966 
(302) 934-8588 

Wine Hobby USA 
2306 W. Newport Pike 
Stanton, DE 19804 
(302) 998-8303; (800) 847-HOPS 
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FLORIDA 
Brew Shack 
4025 \V. \Vaters Ave. 
(Waterside Plaza) 
Tampa, FL 3361-1 
(813) 889-9495; (800) 646-BREW 

Brew Yourself 
72-1 St. Clair St. 
Melbourne, FL 32935 
(407) 752- 1105; 
(888) BREWSLF (273-9753) 

BrewCra(ters 
3629A Webber St. 
Sarasota, FL 34232 
(941) 925-9499; (800) HOT-WORT 
httpJ!Iv\V\v.brewcrafters .com/hot\vort 

The Hom e Brewery 
416 S. Broad St. 
PO Box 5 75 
Brooksville, FL 34601 
(904) 799-3004; (800) 245-BREW 

Worm 's Way Florida 
4402 N. 56th St. 
Tampa, FL 33610 
(813) 621- 1792 ; (800) 2 3-9616 

GEORGIA 
Brew Your Own Beverages Inc. 
20 E. And.re\\- Dr .. ·.w. 
Atlanta. GA 30305 
(4 ) 365 ~ -0: (800) 477-BYOB; 
http~ ·www.OnlineSU.com/BYOB 

' rne Craft of A tlanta 
59_0 Roswell Rd. 
Parkside Shopping Center 
Atlanta, GA 30328 
(-10-1) 252-5606 

HAWAII 
Maui Natural Foods 
Maui Mall 
Kahului , HI 96732 
(808) 877-3018 

ILLINOIS 
Brew & Grow 
1824 N . Besley Ct. 
Chicago, IL 60622 
(773) 395·1500; FAX (773) 395-220-! 

Brew & Grow 
23 79 Bode Rd. 
Schaumburg, IL 60194 
(8-17) 885-8282; FAX (847) 885-8634 

Beer In A Box 
2 7\V460 Beecher St. 
Winfield, IL 60190 
(708) 690-8150; (800) 506-BRE\V 

Bev Art Homebrew & Wine 
Mak ing Supply 
10035 S. Western Ave. 
Chicago, IL 60643 
(312) 233-75 79; (312) BEER579 

The Brewer's Coop 
1010 N. \Nashington St. 
Naperville, IL 60563 
(800) 451-6348; 
TheCoop@Net\vave.net; 
http://IV\V\v.thebre\verscoop.com 

Chicago Homebrew Supplies 
144-l \V. Chicago Ave. 
Chicago, IL 60622 
(800) 213-BEER 

Chicago/and Winemakers Inc. 
689 \V. North Ave. 
Elmhurst.IL 60 126-2132 
(708) 83-1-0507; (800) 226-BRE\V 

Crystal Lake Health Food Store 
25 E. Crystal Lake Ave. 
Crystal Lake, IL 60014 
(8 15) 459-79-12 

Evanston First Liquors 
Homebrewing 
1019 \V. Davis St. 
Evanston , IL 60201 
(708) 328-9651 ; FAX (708) 328-9664 

Home Brew Shop 
307 \V. Main St. 
St. Charles, IL 60 174 
(630) 377- 1338 

Lil' Olde Winemaking Shoppe Inc. 
4 S. _.;5 \Viltshir Lane 
5 oar GrO\·e. IL 60554 
(630) 557-_5_3 

MAL T- -HOP STOP 
505 E. M anchester Dr. , Unit A 
Wheeling, IL 60090 
(888) 420-BRE\V 

Old Town Liquors 
514 S. Illinois Ave. 
Carbondale. IL 62901 
(618) -157-3513 

River City Homebrewers 
802 State St 
Quincy, IL 62301 
(217) 222-98 13 

Shea( & Vine Brewing Supply 
Inside M ainstreet Deli & Liquo 
5424 S. LaGrange Rd. 
Countryside, IL 60525 
(708) 430-HOPS 

You-Brew Country Food 
& Liquor 
1945-1 S. Route 45 
Mokena, IL 60448 
(708) -179-2900 

INDIANA 
Butler W iner}' and Home brew 
Supplies 
1022 :-.!. College Ave. 
Bloomington, IN 47404 
( 12) 339-7233 

The Gourmet Brewer 
PO Box 20688 
Indianapolis, IN 46220·0688 
(317) 92-1·07-17; (800) 860-1200 
ext. 166739: gbrewer@iquest.net 

Great Fermentations of Indiana 
1712 E. 86th St. 
In the 'orthview Mall 
Indianapolis, IN 46240·2360 
(31 7) 848-6218 

Worm's Way Indiana 
7850 N. Highway 3 7 
Bloomington, IN 47401 -9477 
(800)31 6·1261: FAX(800)316- 1264 

KANSAS 
Bacchus & Barleycorn Ltd. 
6633 Nieman Rd. 
Shawnee, KS 66203 
(913) 962-2501 ; FAX (913) 962-0008; 
httpJ!Iv\V\v.bacchusbarleycorn .com 

KENTUCKY 
New Earth Homebrewing 
& Hydroponics 
9810 Tay lorsville Rd. 
Louisville , KY 40299 
(502) 26 1-0005; (800) 462-5953; 
HYDROBRE\ V@aol.com 

N uts N Stuff Inc., Bulk Foods 
2022 Preston St. 
Louisville , KY 40217 
(502) 634-0508; (800) 867-N UTS 

Winemakers Supply & Pipe Shop 
9477 Westport Rd. 
\ Vestport 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.neV-beer/ 

Home Brewer's Supply Co. Inc. 
PO Box 72713 
Bossier City, LA 711 72 
(318) 747·7151; (800) 363-6482 
(Mail Order) 

MAINE 
The Purple Foot Downeast 
116 ,\lain St. , Dept. Z 
Waldoboro. ME 045 72 
207 32-6286: (800) 29·62 0 

Yeast Coast Homebrewing 
uppl' 

9oo s· - :..a..e 

MARYLAND 
Brew Masters, LTD. = 1 
12266 Wilkins A\' . 
Rockville, MD 20 5_ 
(301) 984·9557; (800) .;oo.-=-
Brew Masters, LTD. (Sto 
1017 Light St. 
Baltimore, MD 21230 
(410) 783- 1258 

Cellar Works 
at Fullerton Liquors 
7542 Belair Rd. 
Baltimore, MD 21236 
(-I 10) 665·2900 

Chesapeake Brewing Co. 
1930 Lincoln Dr. , Unit C 
Annapolis, MD 21401 
( 41 0) 268-0450; (800) 324-0450; 
FAX (410) 268-3705 

Chesapeake Homebrew 
1-1 Aventura Ct. 
Randallstown , MD 21133 
(800) 948-9776 
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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 
111 S. Carroll St. 
Fredrick, MD 21701 
(30 1) 663·449 1 

Happy Homebrewing Supply Co. 
810 Beaglin Park Dr., Unit 8 
Salisbury, MD 21804 
(41 0) 543-9616 

Maryland Homebrew 
6770 Oak Hall Lane, Suite 115 
Columbia , MD 21045 
(410) 290-FROTH; 
FAX (410) 290-6795; 
http: /1\V\V\V.FROTH.COM 

Midnight Homebrew Supply 
229 E. Main St. 
Westminster, MD 211 57 
(410)-876-6999; FAX (410) 876-7954 

Olde Towne Homebrew Supply 
302 B E. Diamond Ave. 
Gaithersburg, MD 20877 
(301) 330-8881 ; oths@soho.ios.com; 
httpJ!I~~v\v.custom -web.com/oths/ 

MASSACHUSETTS 
Barleymalt and Vine 
26 Elliot St. 
Newton, MA 02161 
(800) 666-7026 

Barnstable Brewers Supply 
Windmill Square, Route 28 
PO BOX 1555 
. larsro \ !ills, MA 02648 

428-5267 

Beer and '"'ine Hobby 
. 'ew Boston St. 

\'oburn, MA 01801 
oil) 933·8818; (800) 523-5423 

Boston Brewers Supply Co. 
.J South St. 
jamaica Plain, !A 02130 
(61 7) 983-1710 

The Happy Brewer Supply Co. 
493 Central Ave. 
Seekonk, MA 02771 
(508) 761 -6615 

The Keg & Vine 
697 Main St. 
Holden, MA 01520 
(508) 829-671 7 

Luke 's Super Liquor Stores 
511 Route 28 
\Vest Yarmouth , MA 02673 
(508) 775-6364; (508) 775-2979; 
FAX (508) 778-4668 

The Modern Brewer Co. 
99 Dover St., Dover Plaza 
Somerville, MA 02144 
(617) 629-0400; 
http://\V\V\V.xensei.com/users/mod 

brew; modbrew@xensei.com 



Stella Brew Homebrew Supply 
I SO Main St. 
Webster. MA 01 570 
(508) 949-0398; (800) 248-6823 

Stella Brew Homebrew Supply 
197 M ain St. 
Marlboro. MA 01752 
(508) 460-5050; (800) 248-6823 

Worm 's Way Massachusetts 
1200 Millbury St. 
Worcester. MA 01607 
(508) 797- 11 56; (800) 284-9676 

MICHIGAN 
Brew & Grow 
33523 W . 8 Mile #F-5 
Livonia. M I 481 52 
(3 13) 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 -9189 
(6 16) 682-0091; (800) 345-CORK 

Michigan Homebrew Supply 
PO Box 8244 
Roseville. MI 48066-8244 
(810) 774-5619; (800) 278- 1311 

Red Wagon Wine Shoppe 
2940 S. Rochester Rd. 
Rochester H ills. M I 48307 
(810) 852-9307 

Things Beer 
100 E. Grand River 
Williamston. 11 48895 
(51 7) 655-6701; (800) 765-9435 

Wine Barrel Plus 
30303 Plymouth Rd. 
Livonia. M I 481 50 
(313) 52 2-9463 

MINNESOTA 
America Brews 
9925 Lyndale Ave. S. 
Bloomington, MN 44420 
(61 2) 884-2039; (800) 200-3647; 
FAX (6 12) 884-1065 

Brew-N-Grow 
8 179 University Ave. I.E. 
Fridley. MN 55432 
(612) 780-8 191 

WindRiver Brewing Co. Inc. 
7212 Washington Ave. S. 
Eden Prairie. MN 55 344 
(61 2) 942-0589; (800) 266-HOPS; 
FAX (612) 942·0635 

MISSOURI 
Custom Brew Haus 
670 1 Clayton Rd. 
St. Louis. M O 6311 7 
(888) 334-BREW; (314) 726-BREW; 
FAX (3 14) 726-1130; 
brewhaus@stlnet.com; 
paul@stlnet.com; 
httpJAvww.rea lbeer.comlbrewhaus 

The Home Brewery 
S. Old Highway 65 
PO Box 730 
Ozark, MO 65 72 1 
(41 7) 485-0963; (800) 32 1-BREW 

johnny Brew-Meister's 
Crossroads \Vest Shopping Center 
2101 \V. Broadway 
Columbia, MO 65203 
(573) 446-8030; FAX (573) 446-8031; 
jbrew2l 0 l @aol.com 

St. Louis vVine & Beermaking 
25 1 Lamp & Lantern Village 
St. Louis, MO 63017 
(314) 230-8277; FAX (314) 527-5413 

Winemaker's Market 
4349 N. Essex Ave. 
Springfield, MO 65803 
(417) 833-4145 

Witt Wort Works 
1032 S. Bishop Ave. 
Rolla, MO 65401 
(5 73) 341 -33 11 

Worm 's Way Missouri 
2063 Concourse 
St. Louis. MO 63 H6 
(314) 994-3900; (800) 285-9676 

NEBRASKA 
Kirk 's Do-It-Yourself Brew 
11 50 Cornhusker Hwy. 
Lincoln , NE 68521 
(.J02) .J76-7.JI.J 

NEVADA 
Mr. Radz Homebrew Supply Shop 
4972 S. M aryland Pkwy. #4 
Las Vegas. 1'--1\f 89119 
(702) 736-8504; Outside 1'--1\f, (800) 
465-4723; FAX (702) 736-79-!2; 
mrradzhb@aol.com 

NEW HAMPSHIRE 
Beer Essentials 
611 Front St. 
M anchester. NH 03102 
(603) 624-1080; (800) 608-BEER 

The Seven Barrel Brewery Shop 
Rt. 12-A at Exit 20, Interstate 89 
West Lebanon. H 03784 
(603) 298-5566 

NEW JERSEY 
The Barnegat Bay Brewing Co. 
2 15 Route 37\V. 
Toms River. NJ 08755 
(800) HOP-0 '-IT 

BEERCRAFTERS Inc. 
! l OA Greentree Rd. 
Turnersville , NJ 08012 
(609) 2 BREW IT 

The Brewmeister 
11 5 1 . Union Ave. 
Cranford, IJ 07016 
(908) 709-9295; (800) 322 -3020 

Cumberland Brew Works 
1101 . 2nd St. , Reema Plaza 
Millville. J 08332 
(609) 825-0040 

Homebrew Unlimited 
(inside Frames Unlimited) 
2663 ottingham Way 
Trenton. NJ 08619 
(609) 586-7837 

The Home Brewery 
56 W . Main St. 
Bogota, NJ 07603 
(201) 525 -1833; (800) 426-BRE\V 

Hop & Vine 
II DeHart St. 
i\1orristown. NJ 07960 
(201) 993-3191; FAX (201) 993-3193; 
http://\V\V\v.altitude.com/hop&vine 

The Keg & Barrel 
535 Vaughn Ave. 
Forked River, NJ 08731 
(888) BRU-BEER 

Red Bank Brewing Supply 
67 Monmouth St. 
Red Bank. NJ 07701 
(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 
.J76B Bloomfield Ave. 
Verona. Nj 07044 
(201) 857-5199 

U-Brew Co. 
319 l/2 Millburn Ave. 
Millburn. NJ 07041 
(201) 376-0973; (201) 376-0493; 
DJBrew@AOLCOM 

W ine Rack 
293 Route 206 
Flanders, Nj 07836 
(201) 584-0333 

NEW MEXICO 
Southwest Homebrew Supplies 
4609 Snapdragon Rd. N.E. 
Albuquerque, NM 87120 
(505) 890-6301 (FAX); 
(800) 457-8074 

NEW YORK 
Arbor Wine & Beermaking 
Supplies Inc. 
23 E. Main St. 
East Islip, 1 ll 730 
(5 16) 277-3004; FAX (516) 277-3027; 
http://www.hhog.com/arbor; arbor­
beer@aol.com 

At Home Warehouse Distributors 
PO Box 185 
Clarence, NY 14031 
(800) 210-8585; FAX (716) 681 -0284; 
AH\ VO@ag.net; 
http:!/\ V\ V\ V.AH\ VD.COM 

Brewers Den 
24 Bellemeade Ave. 
Smithtown. NY 11787 
(516) 979-3-!38; (800) .J99-BRE\\' 

Brewfellow's Hom e Brewing 
Supplies 
2075 S. Park Ave. 
Buffalo. rY 14220 
(716) 82-1-5253; (800) 840-BRE\V 

The Brews Brothers at KEDCO­
Beer & Wine Supply Store 
564 Smith St. 
Farmingdale L.l. , NY 11735-1168 
(516) 454-7800; (800) 654-9988 
(outside .Y.only); 
FAX (5 16) 454-4876 
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The Brewery 
II Market St. 
Potsdam. NY 13676 
(31 5) 265-042 2; (31 5) 265-0647; 
(800) 762-2560 

The Brew Shop @ Cornell 's 
310 White Plains Rd. 
Eastchester. NY 10707 
(800) 961 -BREW; 
FAX (914) 961-8443; brewshop@cor­
nells.com: http://www.cornells.com 

D.P. Homebrew Supply 
1998 E. Main St. . Route 6 
PO Box 625 
Mohegan Lake. NY 10547 
(914) 528-6219 

E.]. Wren Homebrewer Inc. 
Ponderosa Plaza (behind Heids) 
off Old Liverpool Rd. 
Liverpool . 1'--ry 13088 
(31 5) 457-2282; (800) 724-6875 

East Coast Brewing Supply 
124 jacques Ave. 
PO Box 060904 
Staten Island. l\.ry 10306 
(718) 667-4459; FAX (7 18) 987-3942; 
http://virtumall .com/EastCoastBrelv 

ing!ECBMain.html 

Great Lakes Brew Supply 
310AdamsAve. 
PO Box 8 
Endicott, ]\.ry 13761 -0008 
(607) 786-BB.J.J; FAX (607) 785-8729; 
glbs@aol.com 

Heller's Homebrew Supplies Inc. 
120 Milton Ave. 
Syracuse, NY 13204 
(31 5) 426-1044 

The Homebrew Experience 
PO Box 3595 
Kingston. ]\.ry 1240 l 
(888) BREW-GUYS (toll free); 
bre1vguys@bre1vguys.com: 
httpl!ll~l~v. bre1vguys.convbrewpage.htm 

The Home Brewery 
500 Erie Blvd. E. 
c/o Smith Restaurant Supply 
Syracuse . ~nt 13_01 
(315) -!74-8/31: FAX(315) -178-7004; 
order lines 800) 3-!6-2556 

Hop, Skip & A Brew 
58-07 ~letropolitan Ave. 
Ri gewood, 1'--ry 11385 
, , ) 82 1-6022 

New York Homebrew 
_21 Old Country Rd. 
Carle Place. 1'--ry 11 514 
(800) YOO-BRE\V; 
FAX (516) 294-1872 

Niagara Tradition Homebrewing 
Supplies 
7703 Niagara Falls Blvd. 
Niagara Falls. 1'--ry 14304 
(716) 283-4418; (800) 283-4418 

Party Creations 
RD 2 Box 35 Rokeby Rd. 
Red Hook. 1'--ry 125 71 
(914) 758-0661 
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NORTH CAROLINA 
Alternative Beverage 
11-l-0 Freeland Lane 
Charlotte, NC 282 I 7 
(704) 527-9643; (800) 365-BREW 

American Brewmaster 
302 1-5 Stoneybrook Dr. 
Raleigh , NC 27604 
(919) 850-0095 

Brew Better S upply 
10207 C Chapel Hill Rd. 
Morrisville, 1 C 27560 
(919) 467-8934; (800) 915-BREW 
BREWBETIER @AOL.COM 

Carolina Home Brewing 
578 Griffith Rd. 
Charlotte, 1C 28217 
(704) 527-0803 

City Beverage Homebrew Shop 
91 5 Burke St. 
Winston-Salem, NC 27101 
(910) 722-2 774; (910) 725- 1481 ; 
FAX (910) 725-1481 

X tract X press Mail Order Co. 
109 Barden Dr. 
Kernersville, C 2 7284 
(910) 643-7798; (800) 970-7999; 
kscholl®\vorldnet.att.net 

NORTH DAKOTA 
Happy Harry's Bottle Shops 
2051 32nd Ave. S. 
Grand Forks, 1 D 5820 I 
(800) 367-BREW; (701) 780-0902; 
FAX (701) 780-0905 

OHIO 
Th e Grape and Granary 
1302 E. Tallmadge Ave. 
Akron, OH 44310 
(216) 633-7223 

]C Homebrewing Co. 
State Route 43 (Main St.) 
PO Box 44 
East Springfield, OH 43925 
(800) 899-51 80; jcbrew@clover.net; 
http:IIIVIvw.clover.netljcbTe\vlhome.htm 

Portage Hills V ineyards 
1420 Martin Rd. 
Suffield, OH 44260 
(800) 418-6493; portage@ix.net­
com.com; 
h ttp:/1\V\VIV. portagehiJlS.COm/portage 

OKLAHOMA 
Professional Brewers LLC 
10902 N. Pennsylvania 
Oklahoma City, OK 73120 
(405) 752-7380 

OREGON 
F.H . Steinbart Co. 
234 S.E. 12th St. 
Portland, OR 97214 
(503) 232-8793 

Hom e Fermenter Center 
123 Monroe St. 
Eugene, OR 97402 
(5-11) 485-6238; (54 1) 485-2220 

Homebrew Heaven 
1292 12th St. S.E. 
Salem, OR 97302 
(503) 3 75-3521 

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 
(610) 397-0666 

Bierhaus International 
3723 W. 12th St. 
Erie, PA 16505 
(814) 833-7747; (814) 838-4090; 
bierhaus@erie.net 

BREW by YOU 
3504 Cottman Ave. 
Philadelphia, PA 19149 
(21 5) 335-BREW 

Country W ines 
3333 Babcock Blvd., Suite 2 
Pittsburgh, PA 15237-2421 
(412) 366-01 51 ; 
http://\V\V\v.ontv.com/ppl ctry\\ine 

index.htm 

Home Sweet Homebrew 
2008 Sansom St. 
Philadelphia, PA 19103 
(215~69-9469; FAX (215) 569-4633 

Keystone Home brew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(215) 855-0100; FAX (21 5) 855-4567 

Mr. Steve 's Homebrew S upplies 
- West 
4342 N. George St. 
Manchester, PA 17345 
(717) 266-5954; (800) 81 5-9599; 
FAX (717) 266-5954 

Mr. Steve's Homebrew S upplies 
-East 
102 7 Dillerville Rd. 
Lancaster. PA I 603 
(717) 391 -9655 

RHODE I SLAND 
Basement Brew-Hah Inc. 
PO Box;-- ;--! 
\\'a;- --k. RJ 02887 
' .• ;-:7- 1150; (800) 2 13-BREW 

Brew Horizons 
"oodSt. 

0\-er-=:·. RJ 028 16 
(. I) 3500; (800) 589-BREW 

SOUTH CAROLINA 
Carolina W ine and Cheese 
54 1/2 Wentworth St. 
Charleston, SC 2940 1 
(803) 577-6144; FAX (803) 577-61 55 

U-BREW 
1207 Hwy. I 7 S. 
N. Myrtle Beach , SC 29582 
(803) 361 -0092; (800) 845-4441 

TENNESSEE 
Allen Biermakens 
4111 Martin Mill Pike 
Knoxville, TN 37920 
(615) 577-2430; (800) 873-6258 

New Earth Homebrewing & 
Hydroponics 
139 Northcreek Blvd. 
Goodlettsville, TN 37072 
(615) 859-5330; (800) 982-4769; 
HYDROBRE'vV@aol.com 

Th e W inery & Brew Shoppe 
60 S. Cooper St. 
Memphis, TN 38104 
(901) 278-2682 

TEXAS 
Classic Fermentations 
3307 Canyon Dr. 
Amarillo, TX 79110 
(806) 342-9930; benws5r@arn.net 

C & E Discount Supply 
PO Box 30660 
Paris, TX 75462 
(903) 785-7232; (800) 771 -KEGG 

DeFalco's Home Wine & Beer 
Supplies 
2-!15 Robinhood 
Houston. TX 77005 
113 5 ' 154: FAX (713) 523-5284; 
800 - 6-_;-39 

Tyler, TX ;-s;- • 
(800) 561·9- 21 : OC3 :c~ 
FAX (903) 561-9291 

Homebrew Headquarters 
2810 Greenville 
Dallas, TX 75206 
(214) 821-7444; order t· 
(800) 966-4144, (800) - - ~ ~ 

Homebrew Headquarters ­
N orth 
1335 Promenade, Suite 133.: 
Richardson, TX 75080 
(214) 234-4411; (214) 699-1-,3 

Hom ebrew Headquarters ­
West 
900 E. Copeland, Suite 120 
Arlington, TX 760 11 
(817) 792-3940; (800) 862-747~ 

Homebrew Supply of Dallas 
777 S. Central Expwy. 
Richardson, TX 75080 
(214) 234-5922; (800) 270-5922; 
FAX (214) 234-5922; 
jmorgan@primavie\v.com; 
http:/ /\VI V\ v. webs treet. net 

Lubbock Homebrew Supply 
1718 Ave. H 
Lubbock, TX 79401 
(800) 742-BREW; (806) 763-7480 

Shamrock Brewing Supplies 
PO Box 911 
Sinton, TX 78387 
(5 12) 364-5490; (800) 398-2973; 
73503.3237@compuserve.com; 
http://ounvorld.compusen,e.com/ho 

mepages/0 _ WendeVindex.htm. 
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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/stpats/ 

St. Patrick 's at Waterloo 
Brewing 
401A Guadalupe St. 
Austin, TX 78701 
(5 12) 499-8544; FAX (5 12) 499-8621 

The Win emaker Shop 
5356 W. Vickery 
Fort Worth, TX 76107 
(817) 377-4488; (800) IT BREWS; 
FAX (817) 732-4327 

UTAH 
The Beer N ut 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 84 115 
(801) 484-8809; 
brewyers@aros.net; 
http://\v\V\V.aros.net/-bre1vyers 

VERMONT 
Someth ing 's Brewing 
196 Battery St. 
Burlington, VT 05401 
( 2) 660-9007; 

e rew@aol.com 

V IRG I NIA 
The Barley House 
:.;-- ~Ierro Plaza 
\'ooCbri ~>e, VA 22 192 
- 3) 494-7929; (800) 760-4062 

3a.J.eyhouse@aol.com 

Beverage Equipment 
Ccmpanies 
·LOS B. W. Hundred Rd. 

hester. VA 23831 
( 04) 796-9760 

Brew America 
138 Church St. N .E .• Suite F 
Vienna, VA 22180 
(703) 938-4805 

The Brewmeister 
121 5G George Washington 
Memorial Hwy. 
Yorktown, VA 23693 
(804) 595-HOPS 

Pints 0 ' Plenty At Spunky 's 
Restaurant 
908 Main St. 
Lynchburg, VA 24504 
(804) 385-0077 

Vintage Cellar 
1313 S. Main St. 
Blacksburg, VA 24060 
(540) 953-CORK; (800) 672-WINE; 
vcellar@nrv.net; 
httpJ/\vww.nrv .net/- vcellar/ 



WASHINGTON 
Th e Beer Essentials 
15219 Pacific Ave. S. 
Tacoma, WA 98444 
(206) 536-8840; (800) 685-2739; 
robn2beer@aol.com 

Brewer's Warehouse 
4520 Union Bay Place N.E. 
Seattle, WA 98105 
(206) 527-5047 

Cascade Brewing Supplies 
224 Puyallup Ave. 
Tacoma, WA 98421 
(206) 383-8980; (800) 700-8980; 
GreatBrew@aol .com 

The Cellar Homebrew 
14411 Greenwood '· 
Seattle, WA 98133 
(206) 365-7660; (800) 342- 1871 ; 
homebrew@aa.net; 
http://\vww.aa.net/-homebrew/ 

cataloglhtml 

Kim 's Place 
Smokey Point Plaza 
3405 172nd St. .E. 
Arlington, WA 98223 
(360) 658-9577; FAX (360) 659-2792 

Larry's Brewing Supply 
7405 S. 212th St. #103 
Kent, \NA 98032 
(206) 872-6846; (800) 441 -BRE\\ ; 
http://\vwlv.brewingnw.com/larrys; 
jtren t@aa. net 

Liberty Malt Supply Co. 
1419 First Ave. 
Seattle, WA 98101 
(206) 622-1880; (800) 990-MALT 
(6258); FAX (206) 322-5185; 
liberty@mdv-beer.com 

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 

Peninsula Brewing Supplies 
6820 Kimball Dr. , Suite A4 
Gig Harbor, WA 98335 
(206) 85 1-9265 

Wine & Brew By You 
1912 Olympic Hwy. N. 
Shelton, WA 98584 
(360) 427-5129; FAX (360) 427-0895; 
lantzn@ix.netcom.com 

WEST V IRGINIA 
The Brewing Station 
314 LeeSL \V_ 
Charles on.\\'\' 2530_ 
(30-l) 343-0350; (30-l) 343-0439; 
(800) 550-0350; 
BREWFREE@AOL.COM 

Your Old Beer Books ha,;e 
just become Obsolete! 

New Brew Enterprises has just introduced the most 
lavish visual and informational book on micro brewed 
beers to date. Both novice and experienced beer 
enthusiasts 'vill use this book as a reference to the 
gems they've missed 
while guiding their 
friend s to tho se 
beers that delight 
the palate. 

To order your copy 
toda. y c all: 
Andre ws and 
McMe e l at 
800•826•4216 

c u s t o 1n e r 
service. 

Hofburg Homebrewers and 
Vintners Supply 
Rt. I , Box 39 BB 
Cairo, \ VV 2633 7 
(800) 718-2718; (304) 628-3172 

Tent Church Vineyard 
RD 1, Box 218 
Colliers, \W 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, \VI 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. 
\ Vaupaca, \ Vl 5498 1 
(71 5) 258-9160 

The ~\farket Basket Homebrew 
& ~\Tme S upplies 
14 35 W. Lisbon RcL 
Brookfield, \ Vl 53005-15 10 
( 414) 783-5233; FAX ( 414) 783-5203 

North Brewery Supplies 
9009 S. 29th St. 
Franklin , W I 53 132 
(414) 761 -1018; (800) 4UDRAFT; 
FAX (414) 761 -7360; 
briannbs@execpc.com; 
http://\\~l~v.execpc . com/-briannbs/ 

index.html 

WYOMING 
Brew's Brothers Home Brew 
Supply 
2214 A Upland St. 
Rock Springs, WY 8290I 
(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 1 
Woodbridge, ON L4L 721 
(905) 264-1494; FAX (905) 264-1495 

To have your shop listed, please call 

· da Starck at (303) 447·0816 ext. 

I 09 or Chris Lowenstein, ext. I 08. 

H ABOVE THE REST 

o.~ ~ ~X.~-~.ing 

5 -Gallon Brew Kegs 
$2 9.95 (+ 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 X ow to Order 

1-800-898-MALT 
Free Catalog of Quality, Low Priced Homebrew Products 

3 Gallon Kegs Ava ilable Soon 

- Call for Wholesale Prices -

ZYl'VIURGY VVint er 1996 
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HomBbrBwBrs 
Can't Be \1\/rong! 

The last word in the 
dictionary is the first place 
homebrewers turn to find 
products, supplies and 
resources. If you have 
something homebrewers 
need, you need to advertise 
in Zymurgy'. 

Contact Linda Starck at PO Box 1679, Boulder, CO 80306-1679. U.S.A.; 
(303) 447-0816. ext 1 09; FAX (303) 447-2825; or linda@aob.org 

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

I 
I 
I 
I 
I STOUT 

IS OUT~ 
And ready for fall brewing'. T h e 

S eries Jlmn.inates the his tory of th.is 

dark brew- from its J,mnbJe o rigins to 

its cw-ren t status as a pub favorite arow1.d 

the world. Lewis, diTector of the brewing 

program at U1e U niversity of 

California-Davis, provides comparisons 

of COlnJnexc.ial exan1ples and recipes for 

creatin~f world-class stouts at home or in 
the hrew l10u.se. Brewers and beer lovers 

will enjoy reading Stout almost as mud , as 

they enjoy ,J,-u~g slout. 

Contact Brewm Publication; at PO Box 1510. Boulder. CO 80306-1510. U . . A.: (303) 
5-16--6514: FAX (303) j.li-2825: order;@aob.org or http://beertown.org to order lout 

for$11.95 (~ P&ll) or to request a free catalog. Zym 19 

ream of starting your 
own brewery? 

He's thinking ai 
pupping the question.. B 

o -eality with the 
re,·i.sed :: nd edition of the 

ner: A Guide to Opening 
Oum. Small 

=-"'- the expert advice 
- ly tart your own 

_ get it traight from 
the pro- - - g industry leaders 
who've been - ere and made it. This 
new econd ed:-1 n even contains a 
model bu in - plan to get you started. 

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

ZYlVI U RGY '\N i nter 1996 
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CALL CHRISTO PHER LOWENSTEIN AT (303) 447-0816 EXT. 108 OR LINDA STARCK AT EXT. 109 FO R OPTIONS, RATES A ND DEADLINES. 

BOOKS 
Olde Ale and Porter Redpes 
Private Brewer's Guide, 1822, with Old 
English Beers and How to Brew Them, 
$24.95, order/ info, (800) 373-7707, 
Zymoscribe. 

EQUIPMENT 
HOMEBREW KEGS 
5-gallon Cornelius ball lock kegs. 
Automatically cleaned at distributor. 
6/$100, 3/$60 or 1/$22.50. UPS. C&C 
Distributing. TEUFAX (916) 626-8223; 
75322 2101 @compuserve.com. 
Brew your own? You and your friends 
will have Professor PeaceN unique de­
signed bottles! S.A.S.E for free info. PO 
Box 3723 , Reston, VA 20195. 

KOCH'S KONCEPTS 
Immersion Wort Chillers (25' and 50'), 
Recirculating Infusion Mash Systems, 
British Beer Engines (301) 587-5293. 

THE HOMEBREWERS STORE 
(800) TAP-BREW 

HOMEBREW FILTER KIT 
Filter will economically remove 
sediment, chill haze and most yeas t. 
Other filters are also available. Call 
Ntek Inc. (800) 240-5366. 

BEER KEGS 
For Sale or Repair 

• Pressurized 5-gal/on Beer Kegs available, 
complete with stainless steel lid 
with relief va lve. Price 524.95 U.S. 

• Canadian-authorized repa ir facili ty and 
parts supplier for Cornelius 5-gal/on 
kegs; Pepsi style. 

• All kegs steam cleaned, leak checked, 
dents removed and any necessary 
welds made. 

• Parts available 

For more information, please contact: 
Mr. Bob Osborne 

R.D. Strickland Inc. 
26 Shamrock Road, R.R. #I 

Erin, Ontario, Canada NOB ITO 

(519)833-9386 
r: Fax (519) 833-7274 

WORT WORKS 
Stainless-steel brewing systems: l/2 - or 
V4-barrel kettles ($109) , mash tuns 
($149) , false bottoms ($49) , kegging 
systems. Bret (913) 677-4277 or (913) 
344-1057 (weekdays). 

INGREDIENTS 

RIVER CITY HOMEBREW 
"Domestic Zymurgylogical Parapher­
nalia" PO Box 171 , Richmond, UT 
84333; (801) 258-5118. 

ORGANIC HOPS 
Organic hops. Free sample 'O/ crop for 
your evaluation. Hill ide ho s. RRl 
Box 77. E to . _ :y 13.>35. 

\VII FANS 
Authentic sweet and bitter (cura<;ao) 
orange peels. Free catalog. Frozen 
Wort, PO Box 1047, Greenfield, MA 
01302; (413) 773-5920. 

IMPORTED WHOLE HOPS! 
Free catalog. Just Hops, 335 N. Main, 
Mt. Zion, IL 62549; (217) 864-4216. 

THE KEG AND BARREL 
Quality ingredients for beginners and 
advanced brewers. Friendly advice. 
Call toll free (888) BRU -BEER. 

THE 
MfiLTMILL® 

for the serious 
homebrewer or the 
small brewery. Don't 
be fooled by pint 
sized imitations. 

• The simplest and least expensive al~grain system. 
• Even the novice can achieve extraction of 30+ pts. 
• So efficient, it can make beer from flour. 
• Easy to install in any brew kettle. 
• Nothing else needed for the first all-grain batch. 

Jack Schmidling Productions, Inc. 
18016 Church Rd. • Marengo, ll60152 • (815)923-()031 • FAX (815)923-()032 
Visit Our Web Page http:/ / dezines .comj @your.servicejjsp/ 
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We love to talk beer (and wine) and we 
know what we're talking about! Fast 
reliable friendly: The Purple Foot. 
Complete selection. Never out of stock. 
Free catalog: 3167 S. 92 St. Dept. Z, 
Milwaukee, WI 53227; (414) 327-
2130; FAX (414) 327-6682; 
http://wvvvv.ontv.com/pplctrywine. 

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) 342-1 871; 
http:/1\vw\v.ce!lar-homebrew.com. 

THE HOMEBREWERS STORE 
( ) TAP-BREW 

TRUE BELGL\J.~ CAl.'\TDI SUGAR 
Genuine bitter and \'eet orange peel, 
paradise seeds and other hard-to-find 
additives available at J's most complete 
homebrew supplier. U-Brew, 319 1/2 
Millburn Ave., Millburn, J 07041; 
(201) 376-0973; FAX (201) 376-0493. 

Irish Moss Flakes 
Provide your customers with the best. 
S-Ib minimum order. Sample upon re­
quest. Since 1936. Sea Moss Inc., 30 
Prospect St. , Kingston , MA 02364. 
(617) 585-2050; FAX (617) 585-2255. 
Available through better suppliers . 

St. Patrick•s of Texas 
l /1\[0JJll' l \ Ill 35 ( Ollllfrt('\ lllltf 5() \Ill/('\ 

•wort chiller 26 
•8 gallon pot $36.50 
•7 gallon carboy $18 SLPatneksof Cc'«>S 

•Wyeast $1.50 limit 1 w/purch~;; ·"· '""" 

•5 gallon kegs 6/$1 00 
•3-Level Brewing Systems 
•Kegging System $143 
•Briess & Alexander's Extract $1 .80/ lb 

WEYERMANN German malt 
crystal-wheat, melanoidin, rauch 

Carahell, dehusked chocolate 
pits, vienna, munich, rye 

$.60/lb to $1.05/lb 
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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! 

Ask your retailer for: Bitter, Extra Strong 
Bitter, Lager, Extra Strong Lager, 1orthern 
Mild, Barley Wine. Continentia! Wine 
Experts: English Cider, Red and White 
Wine. Quality kits from Great Britain. 
Wholesale inqures invited. Zymotic 
Imports Ltd. , 408 Park View Dr. , Mount 
Holly, NJ 08060-1230; (609) 702-1939. 

MEAD 
Making Mead? 2 gal. mesquite honey 
$23.60 plus UPS Chaparral Honey 
Corp. , 1655 W. Ajo #154-Z, Tucson, 
AZ85713. 

MIS(ELLANEOUS 
INSULATED 
Keg and Carboy Parkasn r. Insulative, 
machine washable. Carboy ParkaTM has 
webbing handles to make them easier to 
move around! Call for Free Catalog! 
Forty Belowm (206) 846-2081. 

YARD GLASSES 
American handcrafted hardwood stands 
with foot, 1/2-yard and yard glasses. 
Available in single and competition sets 
from J's most complete homebrew sup­
plier. U-Brew, 319 1/2 Millburn Ave., 
Millburn, J 07041 ; (201) 376-0973; 
FAX (201) 376-0493. 

THE HOMEBREWERS STORE 
(800) TAP-BREW 

The most incredible 
$29 FOUR CHANNEL 
brewing TIMER evert 

THIS IS TI£ 
ONLY lNT 
EVER OfF£R­
ED JUST FOR 
HOMEBREWNl. 
ACCURATB.Y 
CONTROl BRE­
WNG M S& 
IDf'ERATURE. 
~ALLY MAKE 

BEER JUSi LI<E Tlf CONTEST WIN~S. FOUR N­
DEPEN:>ENT TIMERS, cotM UP OR DOWN, USE 
MAGNETIHANJY POCKET Clf OR STAND. OFFERENT 
Rl'ffi FOR EACH CHANNa. MAKE BETTER BEER! 

Rocket Citl!lM 
1-888-993-4624 

WWW.ROCKET-CITY.COM 
V!SA/MC/ AMEX/01SCOVEA/ETC. 

NEON 
Indoor neon signs personalized for 
your brew. Self-contained, affordably 
priced, ready to hang and plug in. 
Arrow Neon (800) 451 -6366. 

SUPPLIES 

THE HOMEBREWERS STORE 
(800) TAP-BREW 

Homebrewers and Winemakers! 
We will match any price. 30' immer­
sion chiller $29.95 . Northwestern 3.3 
lb/$6.45, case/ 12 $58.75. Many Bel­
gian and rare adjuncts. Free delivery 
for orders over S25. Call for free cata­
log. Wheeling, IL. (888) 420-BREW. 

"THE BOX 
A re-usable botti -shipping system. 
Call or write: The Case Pla e. 112 
Mockingbird, Harri on. AR 7_601; 
(501) 74 1-3117. 

HOPS, YEAST, GRA£\S 
Malt extracts, specialty · 
Bank1"Super Ferment1

" (a • 
yeast nutrient), large invento : ::;_ _ 
and dispensing equipment. Free .:a:a., ; ­
Country Wines, 3333y Babcoc' 
Pittsburgh, PA 15237; (412) 366-C:.: :_ 

BREWING SUPPLIES ONI.r\_"I 
httpJ/vvwvv.bre\vguys.comlbrewpage. 
or call for color catalog: 
(888) BREWGUYS (toll free) or 
brewguys@brewguys.com. 

Beermakers and Winemakers 
Free catalog. Since 1967. Call (816) 
254-0242, or write Kraus, Box 7850-Z, 
Independence, MO 64054. 

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 
wear out if you motorize your unit. Add full mill­
gap adjustability, include a hopper that holds up 
to 5 pounds of malt, then combine stainless steel 
axles, hardened roller surfaces, bronze bushings 
with precision CNC machining and you've got a 
serious mill that's going to last you a lifetime! 

Brewers Resource 
1-800-827-3983 

409 Calle San Pablo #104 Camarillo, CA 930 12 

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 
Homebrew supplies. One of the country's 
widest selections of beer-, mead- and 
winemaking supplies. Try us for those 
hard-to-find items. 2415-z Robinhood, 
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 a t the right price. Free 
catalog Frozen Wort, PO Box 1047 
Greenfield, MA 01302-0947; 
(413) 773-5920. 

\Vensel's 
CounterPressure 

Filler 

For Clearly 
Better 
Bottling 

ale lever control for easy 
rer pressure filling of 
beer and sparkling wine. 

5249.95 Plus Shipping 

Wensel Enterprises 
W. 304th St. Homestead, FL 33030 

-=:r 245-9779 Fax (305) 248-6453 
E-mail wensel@netrunner.net 

rrp:l cww.netrunner.net/-wen~el 

ARE YOU READY 
TO OPEN 

OUR BREWERY? 
The lr\To' book How w Open a Brewpub or 

tlfi ery is here! This easy to use 260-page 
guide IZkfs you from feasibil ity analysis to the busi­
ness plan; through fmancing to brewery operations 
(grain to glass) and brewhouse design, regulatory 
compliaii(l! and marketing to achieve success. 

An e:rdusireAmerican Brewers Guild publication. 

Send $159. + $7 shipping to: 
1107 Kennedy Place, Suite 3, Davis, CA 95616 

or MC/Visa orders to 8~·636- 1331 . 
Call for a frtt rourst catalog 

110 ______________________________________________________ ___ 
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R~- Special Holiday 
Gift Package 

Give the gift of better beer 
this holi season ! 

• Brewing Techniques' Nov/Dec '96 issue 
(jive more issues to follow throughout the 
year to complete a one-year subscription) 

• 1996 Brewers' Market Guide - direc­
tory of supplies and information resources 

• Selected Homebrew Recipes .from Brewing­
Techniques' editorial advisory board 

• Personalized ~ 
gift card JUst$' 24~ 

• You set the J 
delzvery date 

v 
A 
R 

: I 
Tequila Yard 
Ta s t e r Yard 
Foot 

4 oz 
12 oz 

$ 19 . 8 0 
$27.80 

1 / 2 Yard 28 O'Z $39 . 80 
(l"l us Ski pp i n g) 

F~stivaf & Spreial Eurnt.s all sius Glass/Pias!ic· Custom lmptintitlf 

THE YARD COMPANY INC. 
P. O . BOX 1817 

G I G HARBOR , WA 98335 

206/858-5336 • FAX:206/858-5036 
Phone Orders: Ched< V1sa Masterchorge 

Z¥MURGY CLASSIFIEDS 
The perfect place to buy or sell. 
Call Christopher Lowenstein at 

(303) 447-0816 ext.l08. 

TAP INTO A BREWING CAREER. 

BREWERS GUILD 

EDUCATIO A..'ID T RATh-r\G 

Whether you're an aspi ring Master Brewer or an enthusiastic 

homebrewer tap into the courses at The American Brewers Guild 

and take advantage of America's foremost school of brewing science 

for the micro/pub brewing industry We offer classe.s that cover 

all aspects of brewing ... from grain to glass. Our education and 

training includes spacious classrooms, state-of-the-art , full scale 

brewing system. pilot brewery and lab to allow you to experience 

real "hands-on" brewing. 

We're dedicated exclusivelv to brewing education. So. if you 

want to tap into a higher class of brewing or simply want to brew 

your best, the American Brewers Guild has the programs you need. 

Call today for a course catalog. 

DIPLOMA PROGRA\IS • I ~TENSII' E B REWI~G SHORT CouRsEs 
WEEKEND CO URS ES FOR BREWERS AND ENTREPREKEURS 

PROFESSION.\l BREWERS COURSES 
APPRENTICESHIP PROGRA\IS 

TEL:(916) 53-0497 •F<x(916)753-0176 
E-\!.UL: .<BGBR£W®~10THER .C0\1 

110/ ~'llll Pv.a_ Surr3. DArts. C<UFOR~IA 95616 

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 TM at your favorite craft brewer and at your local 
homebrew supply shop. Retail homebrew shops and craft brewers contact: 

QUOIN (pronounced "coin'') 

40 1 Violet St. 
Golden, CO 80401 Phone: (303) 279-8731 Fax: (303) 278-0833 

ZY1VIURGY V\Tint:er 1996 
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Leo Dielmann 

Homebrewing on the Road 
T 

he setting: small town mid-Ameri­

ca , beer wasteland , two to three 

hours from the nearest craft-brewed 

beverage where good beer is defined as that 

which is cold ; a refinery, a candy factory 

and acre after acre of corn and soybeans. 

Young engineers work from dawn to dusk 

months on end on a refinery project de ­

signed to make the environment a better 

place to live. At the end of those long days 

there is nothing to come home to but cold 

pizza , burgers or anything that won't eat 

them first. These engineers are no gour-

mands by any stretch of the imagination, 

but they do know their beer. 

\ Vith nothing to please their beer palate, 

how do they avoid despair? Fortunately, they 

work for a generous project manager in a com­

munity of scientists and engineers who know 

and support the art of zymurgy. The project 

manager, known to enjoy the fruits of grain 

on occasion, arranged for delivery of brewing 

supplies. A large package arrives. Dale Shu­

maker and Dave Anderson tear into the pack­

age like it is Christmas. \!\Then the paper set­

tles they look with joy at a Cajun cooker, an 

Engineers Dale Shumaker, Stephanie Taylor and Terry Cirbo pass their after hours 
time by practicing their homebrewing. 

ZYlVIURGY "\N nter 1996 

eight-inch immersion wort chiller, tubing, heat 

exchangers, valves, pressure vessels and re­

actors lying all around the room waiting to be 

assembled to refine the raw products into 

something to make Michael Jackson smile. 

Dale and Dave are new to homebrewing, 

having been initiated into it by circumstance. 

They are members of a large homebrewing 

community that spans 21 offices across the 

United States. Within Radian International, 

a company of 2,500 employees, several dozen 

homebrewers share techniques, recipes, se­

cret ingredients, equipment and, at times, 

the frui ts of their labor. The community is 

loosely organized, made up of people from a 

\"a( ety of backgrounds. Their ranks include 

emironmental, chemical , civil and mechan-

e gineers, chemists, geologists, comput­

er sc· n , statisticians and many other dis­

ci pi" es that comprise a multifaceted envi­

ronmental consulting firm. 

There - no formal membership roll, no reg­

ularly scheduled meetings, no expressed high­

er purpose. However, encouragement, advice 

and recommendations are exchanged in the 

halls, over the phone, through e-mail and just 

about any other means. Periodically, not more 

than once or twice a year, brewers are extort­

ed to share their latest brew after work. These 

sessions often result in new brewers being re­

cruited into the fold. 

The inaugural session, a contest of sorts, 

was held a couple of years ago. About 25 brew­

ers from the company's Austin, Texas, office 

PHOTOS COURTESY OF DALE SHUMAKER 



Pale Ale 
Ingredients for 5 gal ( 19 L) 

4 lb Munton and Fison light DME 

2 lb two-row pale ale malt 

1 lb two-row pale a le ma lt toasted 

a t 350 degrees F (177 degrees C) 

for 10 minutes 

1/4 lb Special "B" Malt 

1 lb 40 •1 crystal malt 

1/4 lb wheat malt 

1 1/2 oz orthern Brewer whole hops, 

7.5 to 9.5% a lpha acid 

1 1/2 oz Cascade whole hops, 5 to 

6 .5% a lpha a cid 

oz Cascade (dry-hopped in 

secondary) 

tsp Irish moss (15 min.) 

Wyeast No. 1028 London Special 

Partial mash the grains per Papazian. 

Add DME to sparge and bring to boil. Add 

one-half ounce of _ orthern Brewer hops 

and one-half ounce of Cascade hops 15 min­

utes into the boil. Add another one-half 

ounce of orthern Brewer and one-half 

ounce of Cascades 30 minutes into the boil. 

Add final one-half ounce of 1orthem Brew­

ers and one-half ounce of Cascades -o min­

utes into the boil. Boil remaining 10 min­

utes, remove from heat and chill to 75 de­

grees F (23 degrees C). Strain chilled wort 

through a large stainless-steel household 

strainer to remove hops and trub. Add wa­

ter to make five gallons. Pitch yeast and fer­

ment three days in primary or until yeast ac­

tivity subsides. Rack to secondary, add one 

ounce of Cascades directly to fermenter and 

fermen t ten days. Add 1 1/4 cups of light 

DME at bottling. 

Beer engineers Stephanie Taylor and 
Dale Shumaker don't let business trav· 
el interfere with their homebrewing. 

entered pale ales, porters, stouts, Scotch ales, 

ciders and red ales. An informal judging was 

held and wi nners announced . One of the 

winning recipes was my pale ale. More re­

cently, the contest format has evolved into 

loosely organized tasting sessions where you 

can find out if your latest product is really as 

good as you think it is . 

Brewing frequency waxes and wanes with 

the engineers ' travel schedules, workloads 

and supply (how much of the previous batch 

is still in the pantry). Dale and Dave are ex­

amples of the young engineers the company 

includes, so it is no surpri se they came to 

homebrew away from home . No one knows 

what will become of their brewery after their 

company project ends. There is a rumor it 

will stay in town with the tradition being car­

ried on by a homebrewer recently recruited 

from the ranks of the client. But then it may 

be "mothballed" in anticipation of a new pro­

ject in a different beer wasteland. 

Leo Dielmann is an environmental engineer 

working with Radian international, an envi­

ronmental consulting firm in Austin, Texas. He 

has been homebrewing for three years. ~ 

Thinking Crosby Be 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 

ZYl'vlURGY VVinter 1.996 
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Above the Rest Homebrewing Supplies ............ ! 07 
AHA Recipe Stand .. . . ............. 116 
American Brewers Guild . . ....... Ill 
American Homebrewers Association ....... 59 &· 63 
At Home I Yare house Distributors.. ... . .... 26 
Avon Books... . . .............. 102 
Bacchus and Barleycorn Ltd..... . ........... 115 
Beer Across America... . ............... 62 
&er Enthusiast catalog ...... . . . .......... .. . ...... 17 
Beer Lovers Travel Inc... . . .42 
Beverage People, The.. . ................. 24 
Bierhaus International.. . ............... 96 
Black Rock Brewing Co... . ............ .IFC 
Boston Beer Co. . . ............. 52 
Braukunst .. .114 
Brew at Home.. . ... 28 
Brew City Supplies .. . ... 76 
Brew King..... . ...... IS & 34 
Brew Store, The. .. . .......................................... 92 
Brew Your Own.. . .. ......... ........... 27 
Brew-It Yourself . . ........... ............ .............. 88 
Brewers Publication .............. .. .. ............... .......... 70 
Bre\vers Resource ..................................... . ....... 6 
Brewers I Varehouse ............................. . .. . 64 
Brewery Planner .................................. ..! 08 

Bre\\1Jl1aster ············--·····-··················- .... 57 
Briess Malting Co ........... -..................... . .... 69 
California Concentrate Co................... . ....... 80 
Cellar, The ... ·--·--·-··················· ................ 12 
Chicago Beer Co. --·--·················· ........... !! 
Coopers Brewery-................................... . OBC 
Crafty Fox. The --·-·············· ......... 80 
Crosby & Baker l..lrl. -·············· ........ 113 
Cusrom Brew Beer Sysrems .... . . .............. IBC 
C - Brew Haus.................... . ................. 2 7 
CvmbaL- - --··········· ···· ..... 96 
E.Z. Cap Boole Disttibutors ... . ... .. 114 
EC!:le :\!ali l..lrl. ............. . ................. 84 
E1lioc Ba\• :\leta! Fabricating.. .. . .......... 26 
F..l-L S:mlban Co. ....... . ........ !! 
?e=er.:ar--········ .................. 88 
~ . . .... 87 
F-= Equipment Co... . ............. 24 
~:Slops -··········· . . ..... 115 
G''':''"''x! Granary, The ................................... 12 
G.~ Fermentations of Marin .. . . .............. .4 
G::s's ---········· ............ 64 
G.\"~·-...... ........ . ..... 60 

.\le Qul>.Only Competition ..................... 87 
~·:-la::r\,.·s ----········· ............... 76 
ii<z:; r.:r;>e S;ew Supply .. . ... 12 
:<= =' H>odroponics .. . ................ 92 
;· ~ce .. . . .... 95 

H<:adquarters.... . ................. 76 
""'=:=..,..,.o:sCoo:erence 1997 . . ....... 96 
n.:z:::eS.,.,..,.s Sooware ...... . ....... 10 
!-b:::e!i,.,...,.; . !z;lret .. . .. . ................ 2 

..... 27 & 28 
......... .4 

.... 18 
.................. 17 

............. 95 
....... 80 

............ 58 
....... 24 

............ 64 
...... 51 

~:;;t;;;~;;;~;; ... I H 1997 .............. 69 
.. t07 

............... 52 

Northern 
0~~1---------­
Paine's. 1ah -=-- --­
pico-Bte\\ _ S = .;;.· >:.----

....... 12 
........ ... . 58 

.... .... . 53 
....... 69 

Precision Sre\\"bc ........ 92 
Premier Malt~ - ----· .43 

I ll 
-~ --·--·····!! 

Quoin .............. _______ _ 
Registered Homebrew 
Ryecor Ltd. 
Sabco. 

- .... 6 

Sanctioned Competition PI==----
Samac Software ........ __ -____ _ 
Siebel Institute ofTech 
SkiiCraft 
Stainless Service 
Stout..... . ··························----········108 
Valley Bre\\;ng ... . .. ...... I I 
Vineyard Home Brewers and Vlllll1<1S 

Supply, The ·········---··········80 
Vinotheque . ······························----35 & 91 
Vintage Shop, The .......................... - .............. ... .42 
\Veyermann, Heinz ............................ u • •• • •• ••••• • • .42 
\ Veyermann. Mich ........ 6 
\Villiam's Brewing .... 4 
\Vine Hobby USA ................ 2 
Yankee Brew News . . ..................... 50 
Zymurgy...... . .... 108 & 116 
Zymurtech .... . .... 58 

AN IDEA WHOSE TIME HAS COME ... 

. 't broke AGAIN " \f it a\n . ,, I 
don' t fn'- \t. 

• 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 orth 
American product distributed near 
you. Call for more information. 

e2 MANUFACTURER 
~ & DISTRIBUTOR 

Calgary, Alberta 
C:ltp 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 

,, . 

Kegging, 
bottling & 
dispensing 
equipment for 
the advanced 
home brewer. 

'l-e 
v 

F.H. Steinhart Co. 
234 S.E. 12th 

Portland, OR 97214 
(503) 232-8793 or 1-800-735-8793 

1991 Lakeview Drive o Carlton, MN 55718-8239 
1-800-972-BRAU o (218) 384-9844 o 24-hour voice/fax order line 

'\N nte r 199 6 



Whole Hops - Hop Oil 
Rhizomes (March thru May) 

jfr££)UOP£) is the world's smallest hop grower & bro er. 
Specializing in partial bale qu · ·es of ole ra hop cones. We 
selectthe cream of the crop, alpha analyze & colds ore each lo u D 
shipped. Serving homebrewers, shops and microbrewertes since 
1983. Write or call to receive a prtce list or the name of your closest 
dealer. 1 (541) 929·2736 
36180 Ki Val , Phi OR 97370 

BREW KETTLES 

Hours: (est) 
M,T,F 9:30am to6:00pm 
W,TH 9:30am to 8:00pm 
S 9:30 am to 5:00 pm 
F 1\X/W VlW 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://www. bacchus-barleycorn. com 
or contact us @ 

Bacchus and Barleycorn, Ltd. 
6633 _ Ieman Road hawnee, KS 66203 

(913) 962---01 Phone - (913) 962-0008 FAX 
If we don '1/un·e whal ;;our loo -,,., for .. Jusr ask. \Ve'll,(lel ill 

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! 

ZYI'VIURGY "\N'inter 

"BREW-MAGIC"TM 
SYSTEM 
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The AHA San~tioned Competition 
Kit has everything you need to know 
about organizing and nning a su~­
~essful home brew ~ompetition . With 
more than 16 years of experien~e 
running competitions all around the 
country, we've t<r en the guesswork 
out of home brew competitions. 

Contacl Caroline Dunckerm (303) 447-0816, ext. 116; FAX (303) 447-2825; 

or caroline@aob.orgfor an application and information. 

$40 for AHA members. $7 for nonmember<. Two-mon<hminimum no1ice is required. 

M 
THAT 

DIFFE 
Zymurgy Special Issues 

Zym 19 

I n the never-ending quest 
to brew the ultimate beer, 

stop by your local homebrew 
supply store's AHA Recipe 
Stand and pick up free 
award-winning homebrew 
recipes from AHA 1ational 
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. 

American Homebrewers Association• 
PO Box 1679, Boulder, CO 803o6-1679, USA • 
(303) 546-6514 •FAX (303) 447-2825 • orders@aob.org • 
httpJ lbeertown .org 
'Publishalin Vidr.ll)· Beer R~ (B!l'l\~1> Publications.l'}94) Zym 19 

Yeast, Special Issue 1989 
#759 $8.50 

Each Zymurg;:/ pecial 
Issue provides in-depth 
coverage of a specific 
topic- from equipment 
to ingredients, and from 
detailed procedures to 
styles of beer. T hese 
annual volumes are the 
comer tone of any good 
brewing library and the 
foundation for bette r 
homebrewing. 

Send check or money order (U.S. 

funds on ly) to the Ameri can 

H o mebrewer s A ssoc ia t ion •, 

P Box 1510, Boulder, CO 

80306-15 10, U.S.A. Contact 

(303 ) 546-65 14; FAX (303) 

44 7-2825; orders@aob.org or 

http://beertown. org fo r cred it 

card o rders or to request a catal og. 

Please incl ude S4 postage for 

the fir> t volu me; add $.50 for 

each additio nal issue. 

ZY1JVI. U RGY VVint:er 1996 



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 

THE BREW ON-PREMISES PE 

... BOP Equipment 

m OP began in 

Canada in 1987. 

Since that time 

nearly 300 brew on-

<Ill 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 o BOP, your customers 

great beer for themselns. 

It tokes more than ~ 

best BOP equipment 

ensure y ~ 

installatio n. ::=~ -

quality assur.P ; =-:: --

premises have opened for business. This exc1t1ng, 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. 

CBBS system installations is a tes 

reliability and support we provide. 

We offer a full range of advanced equipment, supplies and 

training designed to assist you with site selection, 

small business where indivi 

ferment, filter, carbonate 

natural, hand crafted beer_ -

Custom Brew Beer S 

1-800-363-4 1 19. 

Custom Brew Beer Systems, CBBS and the Custom Brew Beer Systems logo are the property of Custom Brew Beer Systems. 
All rights reservec:t All other uademarks are the property of their respective owners. 
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