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i!l HomeBrewer's Assistant 3.0 Rllill3 
file Recipe _6rewlog Jnventory .Setup Help 

Flexible Computer Tools for Home Brewing 
Design Your Own Recipes l;J. 
Automatically calculates alcohol, bitterness, gravity 

& color as you add ingredients. Keeps track of comments 
and step-by-step instructions. Includes AHA style guide. 

Design Your Own Bottle Labels 
The unique \VYSl\VYG Label Designer gives you text, 

clipart, color and a variety of graphical effects and 
tools to create your own customized labels. 

Manage Your Inventories 
Keep track of your brewing ingredient inventories 

including amounts, costs and freshness dates, 

locate recipes based on ingredients on-hand. 

Personalize the System 
Design your own screens, printouts, menus, 

icon toplbars and brewing parameters to 

personalize the system with your preferences. 

Many More Features ... 
Maintain batch logs, print competition fonn s, 
organize recipes in user-defined folders, includes 
over 50 recipes, brewing shop listings for easy 
ordering, recipe sharing utility and much more. 

Only 

Theres one 
fool no 
dedicated 
brewer 
should he 
without ... 
... its the 

Look for HomeBrewer's 1\ ssistantat your 
loca l home brewing supply shop or call : 

HomeBrewer's Software 
9108 Covey Hollow Court, Charlotte. NC 28210 

1-800-BRWSOFT 

Brewers Resource Catalog! 
It's the most complete catalog in the industry, and regardless of brewing 

experience, there's something in it for everyone. It's on-line, or free for the asking, 
so call the good folks at Brewers Resource, we'll be happy to rush you a copy. 

1-800-8-BrewTek (827-3983) 
Don't wait for the mail, see our catalog now! www.brewtek.com 

409 Calle San Pablo, Suite 104 Camarillo, CA 93012 
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ROSTMALZBIERBRAUEREI 
ROASTMALTBEERBREWERY 

§I~AMA~® 
naturally produced in accordance with the 

"GERMAN REINHEITSGEBOT"! 

... gives your beer more taste and color! 

Brennerstra~e 17 - 19 • 96052 Bamberg-Germany 
'2l" 0 11 49 I 9 51 I 9 32 20-33 ·Fax: 0 11 49 I 9 51 I 3 56 04 

email: info@weyermann.de • http:llwww.weyermann.de 

probably the world's finest homebrew supply 

St.Patric1Cs ofC9(as 
BREWERS SUPPLY 

Customers in 44 countries and 50 states. 

Is% discount to AHA members I 
FREE World's largest and most comprehensive 

homebrewer's catalog. New edition! 

800-448-4224 www.stpats.com 
12922 Staton Drive•Austin•TX•78727 

St. Pat's is pleased to introduce 

Czech Malt 
world's most renowned malt from the heart of Moravia 

Briess Extract$1.851lb, 7.5 gal Stainless Steel Pot $75, 3~Level Brewing System 

Counter Pressure F1ller $49.. g . ' 
Wort Chiller$27; Temp C-ontroller $49 5 GallonKes 6/$75 121$120 

1 S/S Wort Chiller, 8 gal Pot $35 Complete Keggmg System $143 

BRIESS, WEYERMANN, CZECH MALT as low as $.60/lb 
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I 
think it was management guru Tom 

Peters who noted a while back that 

change has become the only constant. 

Dena Nishek, who's done such a spectacu­

lar job shepherding Zymurgy for the last 

six years, has moved on to greater challenges 

as an editor (although she assures us that 

she'll continue homebrewing). 

In the meantime, the Captain's Chair (at 

least, that's what they call it on the Enter­

prise) has been passed to me. I'd like to 

regale you with stories of my home brewing 

expertise, but, as yet, I don't have any. What 

I do have is 20 years' worth of magazine 

experience and a deep, abiding love of beer. 

I'm lucky enough to have-like Charlie Papaz­

ian-a thoroughly checkered career. You may 

have read my most recent book, Over The 

Edge: A Regular Guy's Odyssey In 

Extreme Sports (or, heaven forbid, seen me 

on television doing stupid things), or one of 

my earlier books. My White Boy Singing 

The Blues, which has been in print for more 

than a decade, was, last year, called one of 

the five best books on rock and roll ever writ­

ten. I write regularly for Men's journal, Snow 
Country, Aqua, Men's Fitness; my articles 

have also appeared in such magazines as 

Rolling Stone, Esquire, etc. I've written about 

everything from small wars to barbecue-a 

few months ago, I had lunch in Nashville 

with Dolly Parton (no, as a matter of 

fact.. .She drank only mineral water. .. ). 

I have noticed a really strange beer phe­

nomenon, however. Whenever I've traveled 

to the far reaches of the world for a story, I 

always include in that story a little bit about 

the local beer, good or bad. When I get 

letters, it's always about the beer. Always. 

My favorite was after spending some time 

whitewater rafting in Central America, I wrote 

about a beer that was spectacularly bad. I 

received a letter from the son of the founding 

brewmaster of that particular beer. He agreed 

that the beer was pretty grim taste-wise, but 

it had a high alcohol content and was real­

ly, really cheap. 

In any case, this week I start Home brew 

101 with Jim Parker, who swears he could 

teach even a dog to homebrew. I then get 

passed around through the rest of the AHA 

experts, and finally end up in Finishing 

School with Charlie P. 

If you'd like to toss in your two-cents 

worth (luckily, homebrewers aren't a bit opin­

ionated!) , you can reach me through the 

AHA webpage or my e-mail address 

(michael@aob.org). 

I look forvvard to hearing from you! ~ 

PHOTO BY DENISE E. JACKSON 
ZYlVlURGY Winter 1997 

The 
Valle 

The Valley Mill features two 8" long, adjustable plated 
steel rollers and a large 6lb. capacity hopper. 

Our unique indexed tme parallel roller adjustment 
quickly allows roller gap settings between .015" and .070" 

Crush 10 lbs. per min. with included power-drill adaptor. 
The 1/z' drive shaft easily accepts a pulley for permanent 

motorized D{Y set-ups. All of these professional features for 
only 199 finally makes owning your own roller mill 

an affordable cost effective reality! 
Phone/fax/write for a free brochure/order form. 

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

Order by phone with VISA or maiUfax order form 
with cheque or money order to: 

VALLEY BREWING EQ!JIPMENT 
1310 Surrey Ave. Ottawa , ON. Canada K1V 6S9 

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

'Sh pp ng hand' ng S19 50 u s Dea1er p1'1ces may vary !rom pnce shown 
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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 two about beer. And as 

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

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

(windowless) brewing lab, Sean has emerged with 

Wort Works, an 

of pure perfection -

standards. You see, 

elite group of home 

all-malt brewing kit 

even by Sean's 

the ones that scoff at most 

insist on choice natural ingredients 

masterpieces. With Wort Works, 

Sean belongs to that 

brewing purists 

commercial brews and 

for their own brewing 

Sean would never cut 

corners. So what has Sean created? A totally uniqu~ 
product offering 9 litres (2 gal 

of concentrated wort made 

from 100% barley malt with 

naturally processed hops and 

filtered Canadian water, 

boiled in our 
\ 

brew kettle. 

1000 gallon 

on including a special dry hop package 

for extra aroma and flavour. And true to 

form, his instructions are comprehensive , 

even with information on the specific 

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

fellow homebrewers in 

proud. Try Wort Works . 

you (and your friends) 

mind, but he also made sure 

no-boil method would be perfect 

Keep Sean happy. Make his Mom 

The results will make 

happy too. 

YOUR GUARANTEE 
OF QUALITY. 

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

\\'lestern Canada \XIescern U.S.A. Ontario Eastern U.S .A. Quebec 
Brew King F.H. Steinhart Co. Winexpert Inc. L.D. Carlson Co. Distrivin Ltee. 
1622 Kebet Way, 234 S.E. 12th Ave., 710 South Service Rd., 463 Portage Blvd., 950 Place Trans Canada 
Port Coquitlam, B.C. Portland, Oregon Stoney Creek, Ontario Kent, Ohio Longucil, Quebec 
V3C5W9 97214 L8E 5S7 44240 j4G2MI 
(604) 941-5588 (503) 232-8793 1-800-267-2016 1-800-321-03 15 (514) 442-4487 
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Corrections 

The incorrect system price was reported 

for the Marcon Filter unit in the Zymurgy 
Fall1997 (Vol. 20, No. 3) story on filter sys­

tems. The proper price for the tested system 

is US$160. As a result of this error, the "Total 

System Cost" values in the table on page 36 

of the Fall issue were also incorrect and 

should have been $168 for 25 gallons, $193 

for 100 gallons and $272 for 500 gallons. 

Sheaf & Vine Brewing Supply has long 

since been sold. It should now read: 

P. T. Barley Brewing Supply 

INSIDE Mainstreet Deli and Liquors 

5425 South LaGrange Road 

Countryside, Illinois 60525 

708-795-HOPS 

Add 1 teaspoon of sugar to the list of 

ingredients for the Basic European-style Soft 

Pretzel on page 14, Zymurgy Fall 1997 

(Vol. 20, No. 3). 

"Lambie Fermentation Agents" Zymurgy 
Fall1997 (Vol. 20, No.3), contained the state­

ment "(a)though the end result ... it does 

secrete proteases into the wort. .. " Jim Lid­

dil advises us that as yet, there has been no 

evidence of protelytic activity in Kloeckera. 

Obscure Lambics 

Dear Zymurgy, 
As a barleyphile who has been lucky 

enough to have lived in Belgium and who 

visits it often, I was happy to see your 

cover story, "For the Love of Lambie" 

LABEl COURTESY OF PAUL HUMM EL 

Zymurgy Fall 1997 (Vol. 20, No. 3). John 

Isenhour's article is a fine introduction to 

Iambic for home brewers. Because the style 

is unique , and because the hand-crafting 

of commercial Iambic leads to great variety 

within the style , I think it's particularly 

important for homebrewers to have the 

opportunity to sample the real thing. That 

was almost impossible in this country until 

quite recently. 

Therefore, your guide to commercial 

Iambics was quite useful. Let me point 

out, however, one mistake and two omis­

sions in the list. First, Liefmans Kriek is 

not a Iambic . Liefman s specializes in 

Flemish brown ale-their Goudenband is 

world-class , and their kriek is a cherried 

brown ale . It ' s delicious and, in fact, is 

the prototype of the kriek I brew-but it 

isn't a Iambic . 

You also neglected to mention two of 

the smallest, but best , producers , Oud 

Beersel and Hanssens. Both produce spec­

tacularly sour and delicious gueuzes and 

krieks. Jean Hanssen , in fact, is just about 

the last of a noble breed of gueuze makers. 

He doesn 't brew the beer himself, but is a 

master blender, buying the best Iambics 

from various brewers to create just the right 

blend of old and new beers. 

Perhaps these producers weren 't list­

ed because their products are so diffi­

cult-impossible?-to find on this side of 

the Atlantic . Even in Belgium, one has to 

search to find them. I discovered them 

with the guidance of H . Eftekhari , the 

knowledgeable and helpful English-speak­

ing proprietor of the outstanding beer 
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store, Bieres Artisanales, 174 Chausee de 

Wavre, 1050 Brussels. If you find yourself 

anywhere near Brussels, make a pilgrim­

age to the store and sample the best-and 

rarest-Iambics in the world. 

John Rohrkemper 

Lancaster, PA 

Thanks, john ... \Ve're going to make a con­
certed effort to find those two !ambics-Ed. 

Blue Christmas 

Dear Zymurgy, 
With regard to your 

request for bottle 

labels in your last 

issue (Zymurgy, 
Spring Vol. 20, 

No.1) , I'd like to 

submit a sampling 

of the labels I put on 

my last batch of Christ-

mas Ale . I created them basical-

ly freehand on my PC using the Microsoft 

Paint accessory. The smaller label went 

around the neck of the bottle while the 

larger one, of course, went around the 

base . I found that 6-packs of homebrew 

make great gifts, and the labels just give 

them that personal touch . I hope you 

enjoy them! 

Prost! 

Paul Hummel , 

Harrisburg, PA 
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Dog Dangers 

Dear Zymurgy, 
My husband , who happens to be an 

avid homebrewer, gave me a copy a your 

It's a Dog's Brew from Zymurgy Fall 1997 

(Vol. 20, No. 3). As the regional manager 

for Midwest Dog Magazine, a writer for 

other dog publications , and a breeder of 

champion show dogs, I am a lways inter­

ested to read "doggie stories." Although I 

enjoyed the charming piece , I am more 

than a little concerned for your readers and 

their animals, who may , because of this 

story, offer beer or other alcoholic bever­

ages to their pets. 

I have recently finished an article 

myself, regarding hemodialysis for dogs . 

After reading your story I pulled my 

research file. An article in Veterinary Med­
icine, February 1997 states, "Ethanol toxi­

cosis may occur in dogs and cats after 

ingestion of alcoholic beverages or raw 

sourdough containing yeast Saccha­

romyces cerevisiae (common baker's and 

brewer's yeast)." Reference: Thrall, M.A. et 

a! Ethanol toxicosis secondary to sour-

Pale, W~eat, Amber, & Dark 
Custom extracts produced to brewer's specs 

Alexander•s liquid malt extracts 
produce larger brews, 
with amazing results. 

<< 
Relax witb an ALV~VL< 
Home Brew 

18678 N. Hwy. 99 
Acampo, CA 95220 
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dough ingestion in a dog. JAVMA 184: 

1513-1514; 1984. 

Jym Shearer's Greyhounds appear to 

have suffered no ill effects thus far, perhaps 

due to their size relative to the amount 

ingested, their metabolism or some other 

factor. The fact remains it is irresponsible 

of you not to make your readers aware of 

the potential danger. I hope you will print 

this information in an upcoming iss ue. 

Your readers should be encouraged to keep 

all of their supplies and "brew" out of the 

reach of pets and children. 

Sincerely, 

Virginia Larioza 

Midwest Dog Magazine 
San Diego, California 

Keeping Cool 

Dear Zymurgy, 
After reading the "Chill Out" article in 

Zymurgy Falll997 (Vol. 20, No.3), I want­

ed to share my experience with you. 

A couple of years ago I converted our old 

chest freezer to keep draft kegs in . I brew 

ales and want the temperature to be about 

45-50 degrees F. No problem , my home­

made controller handled the task just tine. 

Problem. After a few months the freezer 

compartment walls started to show mois­

ture, and the tops of the kegs (where drops 

of beer had been spilled from the cobra 

heads) were getting moldy. 

I inquired about this at an appliance store 

and was told by a technician the following: 

1) chest freezers were designed to run 

at freezing (32 degrees F) or colder, and 2) 

they have no built in mechanism to get rid 

of moisture like refrigerators do. He sug­

gested to run the freezer as cold as possi­

ble and clean out the moisture/mold on a 

regular basis. 

My ales will be cooler than I like but on the 

other hand, it won't take as much C02 to car­

bonate the beer. Life is full of compromises! 

Regards, 

J. Wdowiak 

Warsaw, Ontario 

(continued on page 88) 

LABELS COURTESY OF MARY AND RICH LAWRENCE 
AND CHRISTINA AND GREGOR NELSON 
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A happy Greg Noonan accepts award. 

Noonan Wins AHA 
Recognition Award 

Professional brewer and beer writer 

Greg Noonan received the 1997 American 

Homebrewers Association Recognition 

Award at the Homebrew Rendezvous 

awards ceremony in Cleveland. The much­

deserved honor was given to Noonan for 

his invaluable service to the homebrew­

ing comm unity. Among his recent books 

are The New Brewing Lager Beer (Brewers 

Publications, 1996) and The Seven Barrel 
Brewery Handbook (GW Kent, 1996). Greg 

is brewmaster at the Seven Barrel Brew­

ery in Vermont. 

PHOTO B\' RICHARD J. LUBRANT 

Amahl Turcz n 

Domestic Tettnanger 
and Fuggle Hops 

the Same? 

A recent report of gas chromatography 

tests conducted on U.S . Tettnanger and 

Fuggle hops showed the two varieties were 

in fact identical. The American hop indus­

try has been breeding new varieties of Old 

World hops for several years: Liberty and 

Mount Hood to replace Hallertauer Mittel­

fruh and Hersbrucker, Willamette to replace 

Fuggle and Cascade to replace Styrian Gold­

ing. Only in the last 10 years has the Tet­

tnanger variety been grown on U.S. soil. 

Samples of the tested crop as well as the 

1991 and 1993 crops were analyzed. It was 

speculated in the report that either much or 

all of the crop was labeled incorrectly or, 

during the propagation and selection of one 

of these varieties, it was not identified cor­

rectly. No checks were made by chemical 

analysis to confirm the variety. This raises 

the question of how valuable true "noble­

type" hop varieties like Tettnanger really are 

to homebrewers and craft-brewers alike, if 

they can so easily be passed off as non­

noble varieties like Fuggle. Uournal of the 
Institute of Brewing Studies , July-August 

1997, Vol. 103, pp. 239-243) 

More Health 
Benefits of Beer 

A study done by Japa nese researchers 

suggests that carcinogens from charred 

foods prepared on a grill, over a campfire or 

under a broiler may be reduced by the con­

sumption of beer. Apparently just a few 

ZYlVIURGY "\N"inter 1997 

drops of beer can inhibit these cancer-caus­

ing substances. (Self, April 1997) 

Big Bellies 
Not from Beer 

Several studies conducted in Finland, the 

United States and the United Kingdom, have 

concluded that drinking beer does not con­

tribute to what was formerly known as the 

"beer belly." In a study in Wales, researchers 

found that on a regular but moderate beer 

diet (most recommend a half-liter of beer 

daily) , life expectancy can be prolonged one 

to two years compared to non-drinkers. The 

low level of alcohol in beer reduces heart ail­

ments by increasing the flow of blood. The 

high water content compensates for the 

dehydrating effect of the alcohol, and if you 

are drinking homebrew, or unfiltered beer, 

the beverage will be high in B-complex vita­

mins and proteins. Thanks to the long boil­

ing process, beer is free of bacteria , heavy 

metals and other contaminants. 

As for alcohol contributing to fat, several 

studies in the United States have provided 

evidence that calories from alcohol do not 

lead to weight gain. In Finland a recent study 

showed that daily ·drinkers actually were 

leaner than less frequent drinkers. They 

speculated that frequent moderate con­

sumption creates an "energy-wasting path­

way" for alcohol calories, and that the alco­

hol does not interfere with the absorption 

of nutrients. 

If you still have your doubts, a U.K. 

herbal supplement company has released a 

product called "Beer Block" supposed to pre­

vent the formation of the dreaded pot belly. 

One pill per pint of beer consumed is 

9 
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North American Brewery List 

The following information is provided by the Institute for Brewing Studies. To obtain a copy of the North American Brewery List contact the Association of Brew· 
ers at (303) 447·0816. For corrections, omissions or additions, please contact David Morcoti at dovem@oob.org or (303) 447·0816, ext. 135. This list reflects open· 
ings and closings as of Sept. 3, 1997. 

OPENINGS 

UNITED STATES 

Regional Breweries 
California: Pyramid Brewery and Alehouse, 
Berkeley 

Microbreweries 
California: Sonoma Mountain Brewing Co., Glen 
Ellen; Russian River Brewing Co., Guerneville; 
Bonnema Brewing Co., Atascadero; jack Russell 
Brewing Co., Camino 

Illinois: 1\vo Brothers Brewing Co., \!Varrenville 

Michigan: Bear River Brewing Co., Petoskey; 
Local Color Brewing Co., Novi 

Montana: Big Hole Brewing Co., Belgrade 

Ohio: local Brewing Co., Westlake 

Oregon: Caldera Brewing Co., Ashland 

Pennsylvania: Appalachian Brewing Co ., 
Harrisburg; York Brewing Co. , York; Dirty Dawg 
Brewiqg Co. No. 2, Limerick 

South Caro1ina: Appalachian Ale Works, Moore 

Virginia: Shenandoah Brewing Co., Alexandria 

Wisconsin: Pioneer Brewing Co., Black River 
Forest; Eclipse Brewing Co., Black Creek; Wild 
Onion Brewing Co., Lake Barrington 

Brewpubs 
Arizona: Globe Brewery and Barbecue Co. , 
Globe; Cougan's Brewery and Grille, Glendale 

California: Howlin Coyote Brewing Co., Dana 
Point; Sunrise at the Oasis/Sacramento Brewing 
Co. , Citrus Heights; Old Towne Brewing Co., 
Orange; The Tap House, Huntington Beach; Dock­
side Brewing Co., Long Beach; E & 0 Trading 
Co. , San Francisco 

Colorado: WoUtongue Brewery, Nederland; The 
Walnut Brewery (No. 2), Englewood 

claimed to stop the body from storing excess 

beer carbohydrates. A packet of 60 pills sells 

for $30. (Brauwelt, International, 1997, Vol. 

II, P. 85, Beverage Alcohol Market Report, 
Vol. 16, No. 7, and Modern Brewery Age) 

Reviving Ancient 
Yeast for Historic Brew 

Having trouble getting those two-month­

old yeast starters to get going? Try propa­

gating a 40-million-year-old sample . Sev­

eral strains of prehistoric Saccharomyces 

Connecticut: Southport Brewing Co., Southport 

Florida: Big Bear Brewing Co., Coral Spdngs 

Georgia : Rock Bottom Brewery (No. 18), 
Atlanta 

Hawaii: Sam Choy's Breakfast , Lunch and 
Crabs, Honolulu 

Indiana: Duneland Brewhouse, Michigan City; 
Glaciers End Brewing Co., Indianapolis 

Maryland: Capitol City No. 5, Baltimore; Elli­
cott Mills Brewing Co. , Ellicott 

Massachusetts: Cottage City Brewing Co., 
Vineyard Haven 

Michigan : Big Rock Chop and Brew House , 
Birmingham; Blind Tiger Brewing Co. , Howell; 
Goose Island Brewery of Michigan, Keego 
Harbor; Harper's Restaurant and Brewpub, 
East Lansing; /vlackinaw Brewing Co., Traverse 
City; North Peak Brewing Co., Traverse City 

Minnesota : The Brewhouse, Brewery and 
Gdlle, Duluth 

Missouri : Iron Horse Restaurant and Brewpub, 
Suplin 

Ohio: Thirsty Dog Brewing Co. , North Canton 

South Carolina: Charleston Battery Sandwich 
Shop and Brewpub, Charleston 

Tennessee: Breckenridge Brewery and Pub, 
Memphis 

Virginia: Hill Top Brewing Co., Virginia Beach 

West Virginia : River and Rail Brewing Co. 
(formerly Brewbakers) , Huntington 

Contract Breweries 
California: Reccow Brewing Co., San Francisco 

CANADA 

Microbreweries 
Nova Scotia: john Allen Brewing Co., Halifax; 
The Garrison Brewing Co., Halifax 

cerevisiae have been found preserved in 

amber, and have been successfully revived 

for brewing. The Fossil Fuels Brewing Co. 

has created a line of micro brewed beers with 

these ancient yeast strains . Thanks to the 

marvel of modern science, you can now 

swig a malt beverage that would have been 

around when dinosaurs walked the earth -

if only there had been brewers to make it. 

In the more recent year of 1825, a ship 

sank in the English Channel carrying bottles 

of porter. Owing to the fact that the bottles 

were well-sealed with corks and wax stop­

pers, and the temperature was low enough 
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Ontario: F & M Brewery (reopened) , Guelph 

Brewpubs 
British Columbia: Knucklehead Brewing Co., 
Victoria 

CLOSINGS 

UNITED STATES 

Microbreweries 
California: BrewMakers, l'vlountain View 

Colorado: Squaw Mountain Brewing Co., Golden 

Virginia: Old Raleigh Brewing Co. , Ra1eigh 

Brewpubs 
Colorado: Dimmer's Brewpub, Fort Collins 

Florida: Buckhead Brewery and Grill , Talla­
hassee; Thai Orchid No. I , Coral Gables (no 
longer brewing); Thai Orchid No. 2, Miami (no 
longer brewing) 

Nevada : Carson Depot, Carson City; Muddy 
River Brewery and Sportspub, Mesquite 

New Mexico: Compass Rose Brewpub, 
Alamogordo; Humphrey's Bar and Grill, Gillette 

North Carolina: \ •Veeping Radish Brewery 
(No. 2L Durham 

Texas: Panther City Brewery and Cafe, Fort Worth 

Utah: Naisbitts Brewing Co. , Ogden 

Wisconsin: Black River Brewery and Pub, 
La Crosse 

Contract Breweries 
California: Mainline Brewing Co., Los Angeles 

CANADA 

Microbreweries 
Ontario: Elora Brewery Ltd./Taylor and Bate, 
Elora 

and fairly consistent, some yeast in these 

bottles was recovered and repropagated by 

Keith Thomas. He markets the beer as Flag 

Porter, imported by Legends Ltd. (Alyson 

Dutch, Brown and Dutch Public Relations 

and Legends Ltd., 1997) 

Nude Beer Labels 

Cantillon's Belgian Iambic beer Rose de 

Gambrinus sports a label depicting a 

voluptuous nude woman sitting on the lap 

of Gambrinus , the mythic king of beer. 
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Painted by Belgian artist Raymond 

Coumans, the label was not allowed into 

the United States by the BATF, probably 

because it fell under the agency's policy 

against "indecent or obscene" pictures on 

the labels of alcoholic beverages. Coumans 

was required to design a special American 

version of the label that showed the same 

woman clothed in a long blue dress . 

Recently that decision was reversed, and 

the dress has disappeared. 

The same BATF policy came into play 

when Hoegaarden Grand Cru made its 

debut on the U.S. market. Called "Forbid­

den Fruit," the strong, spiced Flemish ale 

has a label based on Reubens' painting of 

Adam and Eve. The pair is unclothed, 

except for carefully placed leaves, and is 

enjoying frothy glasses of ale. When the 

BATF took issue it seems the importer 

protested that the label was a great and 

famous work of art. The BATF official retort­

ed, "Did Adam really tempt Eve with a glass 

of beer? I thought he used an apple." (Shel­

ton Broers Importers and Michael Jackson's 
The Great Beers of Belgium, p.l33.) 

THE BIG WORLD 
OF BEER 

Egyptian Brewers to 
Improve Quality 

State-owned brewery Stella in Cairo, 

Egypt, is seeking to clean up their act. U.S. 

and European investors purchased the 

brewery in February with the intention of 

completely reworking the company's image. 

Quality problems apparently were rampant: 

dirt, bottle caps, stones, flies, spiders and 

other insects had been found in bottles; bad 

batches discovered by the brewery's lab 

were mixed in with good ones to tone them 

down; T-shirts began to circulate reflecting 

Stella's reputation with their yellow beer 

label and the slogan "That which does not 

kill us makes us stronger." 

Under new management the company 

has repaired equipment, undergone a thor­

ough cleaning and sanitation program and 

includes a bottling date on its label. Dan­

ish brewing giant Carlsberg has been con­

tracted to provide technical support. The 

new Stella Premium, launched in Septem­

ber, is darker, stronger and of much high­

er quality. It will have to be- two other 

brewing companies are planning to open 

in Egypt as early as next year, ending Stel­

la's 83-year monopoly. (The Daily Camera, 
July 30, 1997) 

TECH NOTES 

Yeast Chromosome 
Fi ngerpri nti ng 

2 3 4 5 6 7 8 
Lane Yeast Culture 
1 Reference Yeast 
2 Bohemian #2124 
3 Pilsen #2007 
4 Munich #2308 
5 American #2035 
6 Danish #2042 
7 California #2112 
8 Bavarian #2206 

By closely examining the chromosomal 

fingerprint of a wide selection of yeast vari­

eties, scientists have been able to draw 

some startling conclusions about the origins 
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of ale and lager strains. A wide sampling 

of lager yeast strains bore such a close 

resemblance to one another when finger­

printed that researchers concluded all cur­

rent lager strains evolved from one of two 

lines: Tuborg and Carlsberg. More detailed 

examinations of these samples revealed 

minute differences between strains were 

caused by environmental selection pres­

sures . Basically, lager yeast is resilient 

enough to adapt to these pressures without 

any major mutation of chromosomal char­

acteristics. While some ale yeast strains 

also bore a distinct resemblance to one 

another (the Muntona/Nottingham and 

Irish/British strains in Figure 1), as a whole, 

ale yeast showed highly disparate finger­

prints, not only between strains but within 

what were once thought to be single strains. 

German weisse yeast, for example, has a 

wide variety of different chromosomal sig­

natures- there is no single-strain Weihen­

stephan wheat beer yeast. 

Ale yeast that has been repitched for 

centuries at certain breweries usually is a 

blend of several different strains (some 

exhibiting greater flocculation characteris­

tics than others, for example) working in 

concert. Because many of these strains orig­

inally were selected from a variety of warm­

temperature wild yeast strains, it stands to 

reason they would have a much greater 

diversity than the highly specialized lager 

yeast strains. As the technology of chro­

mosomal fingerprinting becomes more 

sophisticated, researchers will be able to 

monitor, interpret and control changes in 

yeast composition to assure greater consis­

tency in yeast behavior. (MBAA Technical 
Quarterly, Vol. 33, No. I, 1996, and Dr. 

George Fix) 

Specialty Malts 

Keith Gretenhart of Schreier Malting Co. 

defines specialty malt as "any malt that has 

been used in brewing and has color and fla­

vor beyond the basic characters found in 

six-row or two-row brewer's malt." Special­

ty malts can be further defined by the meth­

ods used to produce them and by what they 

contribute to beer. The three basic groups 

are color malts, caramel malts and roasted 

LABEL COURTESY OF CANTILLON BREWERY 
PHOTO COURTESY OF THE MASTER BREWERS 

ASSOCIATION OF TH E AMERICAS 
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malts. There is some confusion over caramel 

and color malts. Europeans often refer to 

what U.S. brewers call "caramel malts" as 

"color malts." In the United States any malt 

that has gone through saccharification is 

called "crystal malt. " 

Color malts can be produced in a stan­

dard malt kiln and undergo no roasting. 

Apart from standard lager or Pilsener malt, 

this group includes pale ale malt, Vien­

na, Munich, aromatic, Victory and high­

dried malts. The color range in degrees 

Lovibond generally varies from about 3 to 

60. Most of these color malts still have 

enough enzymatic content to convert their 

own starches in the mash, but the heat 

used to produce darker color malts like 

Munich and high-dried can deactivate 

enzymes. Therefore, these malts should be 

blended with two-row or six-row malt to 

guarantee complete conversion. 

Caramel malts are produced in a roast­

ing drum rather than a kiln. They go in as 

germinated green malt with a high moisture 

content ( 45 percent). The active enzymes 

within the kernel saccharify the starches and 

the resulting sugars crystalize . Caramel 

malts include crystal malt and any malt with 

SABCO INDUSTRIES, INC. 
Offering a 

'KEG FULL OF GREAT IDEAS' 

HOME BREW EQUIPMENT 
---~) SPECIALISTS 

• Automated Brewing Systems 
• Mash & Boil Kettles 
• Fermentors & Burner Stands 
• 5 Gallon Ball Lock Containers 
• Parts and Components 
• Custom Stainless Vessels 

4511 South Ave., Toledo, OH 43615 
Phone: (419) 531-5347/Fax: (419) 531-7765 

email: sabco@kegs.com 
Website: http://www.kegs.com 

Hours: (est) M,T, F 9:30am to 6:00pm 
w-;Th 9:30am to 8:00pm 
S 9:30am to 5:00pm 
FA-'1:/\V\VW 24 hours a day 

Fast, Friendly, 
Personalized 

Service 

Don't compromise on quality, we don't. 

Visit our virtual store and catalogue at 
http://www. bacchus-barleycorll. com 

or contact us at 
Bacchus and Barleycorn, Ltd. 

6633 Nieman Road Shawnee, KS 66203 
(913) 962-2501 Phone - (913) 962-0008 FAX 

If we don't have wbat you're looking for ... just ask. We'll get it! 

ZYlVIURGY VVinter 1997 

the "cara" prefix: CaraPils, Carastan, Cara­

malt, CaraVienna and CaraMunich. The 

color range of these malts varies from 8 

degrees Lovibond, namely CaraPils or dex­

trin malt, to 135 degrees Lovibond for some 

of the darkest crystal malts. After the sac­

charification process, these malts are dried 

to 5 or 6 percent moisture with heat that 

ranges from 176 degrees F (80 degrees C) to 

325 degrees F (145 degrees C). 

The amount of heat at this stage varies 

the color and flavor of the crystallized mal­

tose within these malts. The finished malt 

has a glassy, brittle texture within the husk 

when it is finished. Because of the higher 

temperatures available to maltsters with 

the roasting drum, caramel malts tend to 

form more nitrogen heterocyclics, which 

result in the stronger toffee and nutty fla­

vors. The highest temperatures used for 

these malts give rise to pyrroles and 

pyrazines, bringing in burnt, bitter fla­

vors. Caramel malts lend body to finished 

beer, with increased head retention. 

Roasted malts are produced by taking 

finished malts, or plain barley, and pro­

cessing them in a roaster. In addition to 

chocolate malt, black malt and roasted bar­

ley, this group includes biscuit malt, amber 

malt and brown malt. The range of color for 

these malts goes from around 80 degrees 

Lovibond for biscuit malt to 500 degrees 

Lovibond or higher for the darkest varieties 

(black malt and roasted barley). The grain 

is subjected to increasing levels of heat in 

the roaster, ending at temperatures as high 

as 510 degrees F (230 degrees C), which is 

perhaps unsurprisingly close to barley's 

combustion temperature of 543 degrees F 
(248 degrees C). The carbonization that 

takes place at these extreme temperatures 

contributes little body to beer, but imparts 

very strong color and flavor. 

The most important thing to remember 

when using any specialty malt is to not over­

do it. Try using a few ounces in a five-gallon 

batch, take careful notes on the way it 

affects your beer's color and flavor and then 

try adding more if you like the results. (Tech­

nical Quarterly, Vol. 34, No. 2, 1997) 

Amah I Turczyn has been homebrewing since 

1985 and professionally brewing since 1995. He 

compiled A YearofBeer(Brewers Publications, 

1997) and is AHA project coordinator. ~ 









How to drastical~y reduce 
the number of steps 

it takes to make a great 
bottle of wine. 

Vintners ReserveTM and Selection Premium Wine Kits offer home winemakers 

premium quality wine without the endless number of steps. Give us a call for the dealer 

nearest you and start your wine cellar today! 

:1; ~~KIT ~.': 
A 15~ L 
~------==-~=-====- I 

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

\\'!estern Canada 
Brew King 
1622 Kebet Way, 
Port Coquitlam, B.C. 
V3C5W9 
(604) 941-5588 

Western U.S.A. 
F.H. Stein bart Co. 
234 S.E. 12th Ave., 
Portland, Oregon 
97214 
(503) 232-8793 

Ontario 
Winexpert 
710 South Service Rd., 
Stoney Creek, Ontario 
LSE 5S7 
1-800-267-2016 

Eastern U.S.A. 
L.D. Carlson 
463 Portage Blvd., 
Kent, Ohio 
44240 
(216) 678-7733 

Q11ebec 
Distrivin Ltee. 
9 50 Place Trans Canada 
Longueil, Quebec 
)4G2M1 
(514) 442-4487 



ON BEER 
Michael Jackson 

Pondering Porters 
E

ven though my parents 

scarcely drank alcohol, ex­

cept for a modest glass on 

special occasions, I knew as a 

small boy that there was something 

called Port. It seemed to be winey 

stuff of some kind or another. 

Was that what the sign above 

the pub door meant? Should it 

have read, "Licensed to sell 

tobacco , ale and Port?" Trouble 

was , it didn ' t. The sign clearl y 

mentioned Porter, as though it 

were offering to carry my bags. 

As I stood waiting by the pub for 

the school bus, I reread that sign 

a thousand times. Even when I 

was old enough to go inside the 

pub, the sign remained a puzzle: 

there was nothing called Porter 

anywhere to be seen. 

Long before I ever drank beer, 

let alone devoted my life to it, I 

knew that Porter was a mystery. No style of 

beer has loomed quite so large, or so long, 

in the history of Britain and Ireland. 

Yet no style of beer is so shadowy and 

elusive . It is not a spirit, but it is a recur­

rent ghost among beers. 

No style of beer inspires so many ques­

tions when I give talks. What was the original 

Porter like? Why was it so called? How did it 

differ from Stout? Should we regard Porter as 

a British, or Irish, style? Does it belong to Lon­

don, or perhaps Belfast or Dublin? 

Anyone who has ever asked these ques­

tion is probably familiar with the received 

wisdom that the name Porter was first 
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applied to a beer produced by "one Ralph 

Harwood" at a brewhouse (and pub?) called 

The Bell, in Shoreditch , London , in 1730, 

according to the 1889 book The Curiosities 

of Ale and Beer; I 0 years earlier if we believe 

A. Monckton's 1966 work, A History of Eng­

lish Ale and Beer (or did he simply confuse 

the decades?) . 

On my bookshelf, the most detailed 

account is in the 1975 work, A History of 

Brewing, by H.S. Corran , a former curator of 

the Guinness brewery's archives 

The earliest mention of Porter spotted by 

Corran was in a Jetter of 1726 from a 

Frenchman (or Belgian?) to his family. 
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Corran also refers to the early 

trade journal, "The London and 

Country Brewer," pointing out 

that, "Porter is not mentioned in 

the I 735 edition, but is said to 

appear in 1739, and there are sev­

eral mentions in 1750." 

Most accounts of British brew­

ing in the 1700s say that Porter 

was a ready-made blend of three 

different styles previously avail­

able, sometimes known as "ale," 

"beer" and "tvJOpenny." Because 

it was a combination of all three , 

it was also known as "Entire." 

This beer is said to have been 

popular with the workmen who car­

ried meat, fish and vegetables in the 

produce markets to the east of Cen­

tral London, none of them far from 

Shoreditch; hence the "Porter." 

I feel that too much is made of 

these romantic stories. It seems 

likely that the trio of "styles" was simply the 

results of the three waters used in mashing 

and sparging. 

Brewers would have made their lives 

easier by combining three into a sin­

gle product and persuading themselves 

this was in response to public demand 

(sound familiar?). 

The period under review was the begin­

ning of the Industrial Revolution . Previous­

ly, most breweries had been in the pubs they 

served; now some were freestanding, dis­

tributing their beer by canal. In this new sit­

uation, did some delivery men announce 

themselves by shouting, "Porter!"? 

19 
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It has been argued that sharp increases 

in the prices of malt encouraged brewers to 

use less , offsetting the impact on flavor by 

kilning it more highly and adding more hops. 

For whatever reason, this very dark beer 

happened to be hitting its stride just as a 

national transport network came into exis­

tence. That is why Porter became the first 

nationwide style of beer anywhere in the 

world. Britain's Industrial Revolution pre­

ceded those of other parts of Europe and 

North America. 

The darkness of Porter as a style would 

have covered up cloudiness and the roasty, 

bitter tastes masked flavor defects--both 

important factors as beer was shipped far­

ther from the brewery. Although Pale Ale is 

first mentioned in the same period, it does 

not seem to have been perfected until the 

1820s, at which time the two s tyles-the 

translucent bronze of amber and the large­

ly opaque black-became rivals for the 

affection of the British drinker. 

Both styles, but especially Porter, were 

the stock-in-trade of British brewers in the 

greatest days of this country's Imperial and 

international influence. That is why the 

shadow of Porter looms so large . While 

internal transport was still embryonic, Porter 

was being shipped across the Channel and 

the North Sea and through the Baltic to 

Eastern Europe and even China. 

In all of those regions , the term Porter 

is to some extent still used, normally to iden­

tify a dark, roasty, very strong brew, some­

times made with a top-fermenting ale yeast, 

but more often with a lager culture. 

Even after World War II, at least one 

German brewer continued to make a 

"British-style" Porter with a Brettanomyces 

yeast culture . 

This type of yeast typically developed 

during the long maturation of strong, export 

Porters in the huge wooden tuns of the Vic­

torian period. 

The brewer told me that a Porter with­

out the "horse blanket" aroma of Bret­

tanomyces would have been thought 

"insufficiently British." 

By then, the term Porter had all but van­

ished in Britain. Dr. John Harrison, who has 

researched brewhouse records from London 

to Scotland, points out that a British brew­

er in the 1800s typically produced Porter 
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to as many gravities and strengths as he 

later made Pale Ales and, today, that style's 

descendant, Bitter. 

The lower-gravity Porters evolved into 

Mild ales, those in the middle range 

retained their original designation (only to 

vanish for decades before their recent 

reviva l) , and the fuller-bodied versions 

came to be known as Stouts. 

Brewing historian Terry Foster argues 

that the term Stout derived from the fuller 

flavors introduced when the drum-roasting 

of malts was developed in 1817. 

Guinness, which has brewed in Dublin 

since 1759, first made ales. It launched a 

Porter in the 1770s, and was concentrating 

on that style before the decade was out. 

For a time , there were two gravities of 

Porter, marked with a single and a double 

"X," and already a stronger third version for 

export to the Caribbean. 

In the 1820s, the double was renamed 

Guinness Extra Stout Porter, and, at some 

point, the triple "X" gained the sobriquet 

Foreign Extra Stout. In 1974, the "single," 

still known as Porter, was dropped. 

The type of Dry Stout made by Guin­

ness and its local competitors had, in the 

meantime, become Ireland's national style 

of beer. 

When both Porters and Stouts dimin­

ished in popularity in Britain , why did they 

stand their ground in Ireland? One reason 

may be that the restriction of energy dur­

ing World War I made it difficult for British 

maltsters to roast their grains . These 

restrictions were not imposed in Ireland, 

where rebellion and independence were in 

the wind. 

If the terrible beauty finally finds a last­

ing serenity, perhaps the toast should be in 

a new brew called Peace Porter. 

Reprinted from What's Brewing with permis­
sion from the author. 

Michael Jackson, internationally the best­

known writer on beer, was awarded the Gold 

Tankard for 1996 Beer Writer of the Year by 

the British Guild of Beer Writers. His Beer 

Companion (Running Press, 1993) was award­

ed the 1994 Glenfiddich Trophy and the 

Andre Simon Award. Michael's articles, books, 

documentary videos and CD-ROM introduce 

beer styels to countless drinkers and brew-

ers outside their native lands. 



COOI(ING 
. Timothy S. Schafer 

A French Farmhouse Feast 

I 
t' s truly exciting to be part of the won­

derful "re-revolution" of new micro­

breweries and brewpubs popping up 

around the country. I call it a "re-revolu­

tion" because, before Prohibition dried 

things up, there were more than 4,000 

breweries in the United States. Unfortu­

nately, back then, beer didn 't have the abil­

ity, nor the means, to travel far. During this 

recent influx of brewing establishments pro­

ducing some original s tyles, along with 

many current creations, I find comfort 

knowing there still is one style of beer I can 

count on to be an old reliable to pair with 

some of my favorite dishes. 

There are a couple of styles of French 

country ales. Saison is a classic rendition of 

a farmhouse ale, brewed mostly in the south 

of Belgium. Because of the introduction of 

spices and herbs, this beer is food-friendly 

and works well with hearty dishes and 

ripened cheeses. A great example is Saison 

Dupont, a perfect drink for summer with 

grilled meats, sausages and spicier fare . 

For now I would like to concentrate on 

another style known as bh::re de garde, or in 

English, "beers to keep." This beer can be 

either top or bottom fermented and origi­

nally was brewed in February and March 

and laid down for the summer months when 

the weather was not agreeable for brewing. 

It was often bottled with a cork, cage and 

foil wrapper, a Ia Methode Champenoise, 

which was quite possibility influenced by 

the purchasing of grains from the Cham­

pagne region. 

In the northern part of France, about 20 

miles from the Belgian border, some of the 
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towns to claim this wonderful style are 

Flanders , Picardy and Artois. Biere de 

garde has a mild fruitiness and light happy 

aroma and flavor and sometimes a spicy 

malt character. Usually unfiltered , this 

brew can range from golden to amber 

brown in color. A slight corkiness or even 

mustin ess is found in the finish with a 

pleasant alcohol presence. 
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I have found this style of beer to be com­

patible to the country-style cookery found in 

the northern and southern parts of France. 

Here are some of my favorite recipes from 

both regions, all of which include a biere de 

garde (and of course, all with the Brew Chef's 

twist). I hope you enjoy making them as well 

as sharing them with friends over a won­

derful glass of biere de garde. 
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Country.-style Cassoulet 
"The Brew Chef's Way" 

Cassoulet is a classic preparation from 

the Gascony region of France. This savory 

bean stew or casserole can include duck, 

goose or other game birds in addition to a 

variety of meats and sausages. 

Serves 8 generously 

I tbsp olive oil (I4.8 mL) 

lb bacon, diced (0.45 kg) 

4 chicken legs, disjointed 

cup flour (I42 g) 

large Spanish onion, diced 

IO garlic cloves, minced 

3 shallots, minced 

lb dried cannellini or other white 

beans, soaked overnight in water 

(0.45 kg) 

3 stalks celery, diced 

2 carrots, peeled and diced 

tbsp Dijon mustard (I4.8 mL) 

2 oz malt vinegar (59 mL) 

I2 oz Jenlain Country Ale (355 mL) 

I I/2 qt brown veal stock (I.42 L) 

3/4 lb smoked pork sausage, sliced 

(andouille, chorizo or kielbasa) 

(0.34 kg) 

3/4 lb fresh garlic sausage, sliced 

(not Italian) (0.34 kg) 

3/4 lb smoked ham, diced (0.34 kg) 

3 bay leaves 

112 tsp freshly cracked black pepper 

(2.5 mL) 

tbsp fresh rosemary leaves 

(I4 .8 mL) 

tbsp fresh thyme leaves (I4.8 mL) 

tsp salt (to taste) (5 mL) 

Heat the olive oil in a six-quart (5 .68-L) 

stockpot, add the bacon, cook until just crisp 

then push to the side of the pot. Lightly sea­

son chicken legs with salt and pepper, dredge 

in flour, shaking off excess. Add chicken to 

the hot oil and brown on both sides then 

remove from pot. Combine onion, garlic, shal­

lot, beans, celery and carrot. Saute for three 

to five minutes. Add mustard and vinegar and 

saute two more minutes. Add beer and veal 

stock. Bring to a simmer, add sausages, ham, 

chicken legs, bay leaves, cracked pepper, 

rosemary, thyme and salt. Cover and simmer 

over moderate heat, stirring occasionally for 

about 1 1/2 hours, or until chicken is tender 

and ready to fall off the bone. Taste and cor­

rect seasonings if necessary. (Instead of sim­

mering, cassoulet can be oven-baked at 400 

degrees F for about 1 1/2 hours.) 

Place cassoulet in an oven-proof casserole 

dish and top with an even coating of beer­

scented Dijon bread crumbs (recipe follows) 

and bake an additional 15 minutes. This 

recipe also works great with darker beers like 

porters and stouts. 

Savory Country 
Bread Pudding 

Another takeoff on the ever-so-popular 

dessert, bread pudding. This version is excel­

lent served right out of the oven with a gener­

ous helping of Saison-spiked Sabayon Sauce. 

Makes 12 four-ounce souffle dishes or 

one 10-inch casserole 

loaf crusty French bread, cut in 

one-inch cubes 

qt heavy cream (0.95 L) 

4 oz country ale (II3 mL) 

4 whole eggs 

6 egg yolks 

cup nuts, chopped (pignola, 

walnut, pecan) {237 mL) 

4 oz goat cheese, crumbled (Il3 g) 

tbsp fresh herbs, picked and 

coarsely chopped (thyme, oregano, 

rosemary) {14.8 mL) 

2 tsp salt (10 mL) 

10 twists freshly cracked black pepper 

nutmeg, freshly grated (to taste) 

Preheat oven to 400 degrees F. Coat the 

inside of the dishes with butter. Blend whole 

eggs and yolks, whisk in cream, add beer 

and bread. After a minute, add remaining 

ingredients. Pour mixture into prepared indi­

vidual baking dishes or casserole. Place in 

a baking pan and add hot water halfway up 

the side. Butter aluminum foil and place 

loosely over puddings. Bake at 400 degrees 

F for 40 minutes for individual portions or 1 

1/4 hours for a casserole. Check after one­

half hour to 45 minutes with a toothpick. If 

pudding still is wet, uncover and bake addi­

tional five minutes. 
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Beer.-scented 
Dijon Bread Crumbs 

This is the Brew Chef's version of the 

Classic Dijonnaise Bread Crumbs. They also 

make a great crust for roasted rack of Jamb. 

2 cups bread crumbs (473 mL) 

pinch dry oregano, basil and thyme 

I tbsp Dijon mustard (I4 .8 mL) 

I 112 oz India pale ale (44 mL) 

pinch salt and cracked black pepper 

Mix all dry ingredients and add beer and 

mustard to moisten . Season with salt and 

pepper to taste. 

Ale.-scented 
Mashed Potatoes 

with Roasted Garlic 

These heavenly potatoes work well 

with hundreds of dishes. They can be 

s prea d over the top of stews and 

casseroles to create a wonderful crust for 

shepherd's pie. Sweet potatoes also work 

well in this recipe. 

8 large potatoes, peeled and cut into 

one-inch cubes 

I2 oz country-style ale (355 mL) , 

reserve 4 oz. (liB mL) 

2 tsp salt ( 10 mL) 

2 bay leaves 

112 lb sweet butter, diced (0.23 kg) 

I cup heavy cream (237 mL) 

6 cloves roasted garlic 

salt and freshly cracked black 

pepper (to taste) 

Place potatoes in a pot , cover with 

eight ounces of ale and the remainder 

cold water. Add bay leaves and salt. 

Cover and bring to a boil , uncover and 

simmer until potatoes are tender , then 

remove bay leaves and strain. Pass pota­

toes through a food mill (ricer) , alternat­

ing potatoes with diced cold butter, then 

pass heavy cream with roasted garlic 

through food mill into the potatoes . Fold 

in cream and remaining beer, season with 

salt and pepper. 



'/-0--~;; 

Cou11tty Farmhouse Ale 
- Biere de Garde 

This is a wonderful classic recipe for a 

French country ale from a dear friend and 

real "alewife" Julianne Targan, owner of 

Hop and Vine- Supplies for Home Brewers, 

in Morristown, N.J. 

Ingredients for 5 U.S. gal ( 19 L) 

6 lb dry malt extract (2.72 kg) 

lb amber candi sugar (0.45 kg) 

I lb Vienna malt (0.45 kg) 

oz Brewers Gold hops, 

6% alpha acid (28 g) (60 min.) 

l/2 oz Brewers Gold hops, 

6% alpha acid (14 g) (10 min .) 

Wyeast Belgian Abbey II yeast 

culture 

3/4 cup corn sugar ( 177 mL) 

(to prime) 

• Original specific gravity: 1.065 

• Final specific gravity: 1.016 

Add crushed grain to 2 112 gallons (9.46 L) 

soft brewing water. Heat to 155 degrees F 

(68 degrees C) and hold for one hour. 

Remove grain. Bring liquid to a boil. Add dry 

malt extract, candi sugar and bittering hops. 

Add remaining hops during the last 10 min­

utes of the boil. Chill rapidly to 75 degrees F 

(24 degrees C). Dilute to five gallons and 

pitch prepared yeast. Fermer:tt in primary at 

70 degrees F (21 degrees C) for one week. 

Rack to glass secondary fermenter and con­

dition for three weeks. Prime with corn sugar 

when bottling. 

Tim Schafer, a.k.a. the Brew Chef, is a 

chef, home brewer and beer enthusiast who 

appears on the Television Food Network. 

When you're in the Morris County area of 

New Jersey, stop in and Chef Tim will pre­

pare food with your favorite beer. To receive 

special recipes and other updates, send a 

SASE to Tim Schafer's Cuisine, "Cuisine 

Updates," 82 Speedwell Ave., Morristown, 

NJ 07960; (973) 538-3330, menu hot line 

(973) 538-7500. 

HOME BREWERS! 
Since 1979, William's Brewing has been the leader in cata­
log home brewing sales. We feature a huge line of exclu­
sive home brewing equipment and supplies. 

Request our free catalog today, and find out 
why we are the leader! 

WILLIAM'S 
BREWING 

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

P.O. Box 2195-Y9 
San Leandro, CA 94577 Web Catalog: http://www.williamsbrewing.com 

•t 
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All of the benefits of fresh fruit 
without the hassle 

T Seedless puree that's commercially sterile 
T Several flavors available to homebrewers 

T Convenient three pound can size 

Distributed by Steinhart Wholesale 
1-800-735-8793 

and L. D. Carlson 
1-800-321-0315 

Ask your local brewing supply shop to carry these fine products 
Oregon Fruit Products web address: http://www.oregonlink.com/fruitbeer/ 

Introducing BREW YOUR 
OWN. It's hot! It's fresh. 
And it shows up every 
!llill11!l,_ BYO is 
full of great homebrew 
recipes. Fun articles writ­
ten in an easy to read 
style. No theory. No rocket 
science. Just HOW TO 
MAKE GREAT BEER. Period. 
Plus monthly columns like: 
•Tips from the Pros • Style of 
the Month • Microbreweries ~ 
You've Never Heard Of • Help rr.•tltl\ 
Me, Mr. Wizard ... and much more. 
(Mon ey Back Guarantee 
for any reason, at any tim e) 

S tart my 
subscription to 
Brew Your Own 

magazine at the 
Special Rate of $29.95 

(12 issues in all). 

Call Toll Free 
(800) 900-7594 

between 8:30-5 PST. 

Or you may 
subscribe online 

via our 
Web Page: 

http://byo.com/byo 

Publishing of}lce (530) 758-4596 
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All-Grain Beer 
Come From 

- -THE-

HoUSE 

Introducing The Brew House All-Grain Wort Kit 

Can a beer kit make a fundamental change in 

the way you homebrew? We think it can. Now 

you can make all -grain beer in less time than 

it takes to sanitize your equipment. The Brew 

House wort kit is made of all-grain, high 

gravity wort from our custom-designed 

German-style brew house. We aseptically 

package it to retain the rich malty character, 

grainy flavor and delicate hop aroma. 

It's not concentrate. It's not extract. It's fresh 

all -grain wort. No other beer kit can make this 

claim. It's like the difference between frozen 

concentrated orange juice and fresh squeezed. 

You don't have to 

sacrifice quality for 

convenience. All-grain beer usually takes a 

whole day to make. If you don't have that kind 

of time, The Brew House kit will give you the 

quality you want in minutes. 

You don't have to sacrifice creativity for 

convenience either. Use The Brew House kit as 

an all-grain base for your recipes and make your 

best beer better than ever. We've even 

prepared a series of recipes to modify the kit 

to make your favorite styles of beer. Why hold 

yourself back? 

To learn more about The Brew House beer kit 

(styles, specs, hops, grains, IBUs) and where to 

find it, contact us. 

www.thebrewhouse.com 

Canada, Western USA 
Spagnol's Wine &.. Beer 
Making Supplies Ltd. 
Tel: f -800-663-0954 
fax: f -888-557-7557 

Eastern USA 
Crosby &.. Bake r 
f-800-999-2440 (MA) 
f -800-666-2440 (GA) 

Pale Ale Extra Special Bitter Pilsner 
American Premium Lager Munich Dark Lager 

Watch for More Styles to Come 



iphon St rting­
evi ited 

The drain and fill kits for waterbeds include 

a simple reducing feature used to facilitate drain­

ing the water from the mattress. (By reversing the 

flow direction, it also can be used to fill the mat­

tress.) By adding a garden hose with a female 

three-eighths-inch barbed fitting to the suction 

side, the standard waterbed drain/fill device 

becomes the homebrewer's siphon starter. 

To use, simply attach the water inlet con­

nection of the siphon starter to an outdoor 

faucet (or kitchen faucet using the faucet 

adapter usually included with the waterbed 

drain/fill kit). Attach the sanitized thr~e-eighths­

inch diameter siphon hose to the suction side 

of the siphon starter (or the barbed end of the 

fitting). Make sure the outlet valve is open (in 

the drain position) and turn on the faucet. Be 

prepared to quickly pinch clamp the siphon 

hose as soon as beer/\.vort flow is established 

(or else your creative works will end up down 

the drain). Then disconnect the siphon hose 

from the siphon starter, relocate the hose to the 

destination vessel (carboy, keg, etc.) and release 

the pinch clamp. Waterbed mattress drain/fill 

kits are available at most discount stores. 

Tom Nichter of Corpus Christi, Texas 

PHOTO COURTESY OF TOM N ICHTER 
ILLU STRATIONS BY MATT BROWNSON 

Our Members 

Bottler's Rap 

Just prior to capping your counterpres­

sured bottle of brew, rap on the side of the 

bottle with a screwdriver. This will expel 

some C02 , forcing air out of the head space 

and aid in reducing staling effects. 

Pat Conway of Great Lakes Brewing Co., 

Cleveland, Ohio 

Siphon Hose 
Trimming 

Those who find clean­

ing the inside of a racking 

cane a colossal chore 

may want to simply use a 

length of plastic hose for 

the job. You can get a 

wider diameter hose to 

increase the flow rate 

and shorten overall rack­

ing time . The problem is 

the end of the hose often 

sucks up against the 
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inside of the fermenter, blocking flow. The 

solution? Cut the hose end so it has two 

points. This stops the "octopus effect." 

Amah/ Turczyn of Boulder, Colo . 

Savvy 
Sanitation Trick 

To save sanitizing solution and water, 

I sanitize my racking cane, hose and other 

assorted "sanitizables" in an inexpensive 

(less than $2) tray I spotted at a hardware 

store designed for wetting rolls of wallpa­

per. This technique saves the trouble of 

flipping the cane over after a few minutes, 

which I used to do when I sanitized in a 

too-short five-gallon bucket. 

Rod Schlabach of Anderson, Ind. 

If you hove o quick tip or tested god get to shore, send o 
brief description and photos to Tips and Gadgets, PO Box 

1679, Boulder, CO 80306-1679. ~ 
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D Y S TEFtlEI1 SI1IDEIT 

PHOTO UY ROBERT GOLDI\ IAN 

I\ 
t the Pike Brewery in Seattle , the annual brewing of the barl ey wine is a com munal 

event where eve1yone joyously takes part. As brewers dressed in Sa nta Claus hats 

mill around the mash tun in the middle of August, the newest edition of Old Bawdy 

is born amid piped-in Christmas music. Old Bawdy is crafted for pride, not profit, and as 

an expression of the brewer's art. This is the essence of what makes barley wine special. 

In most breweries barley wine isn't a beer for mass consumption. Sometimes it's not for 

the public at all , but for the brewery's own employees as a winter gift. Brewed in small quan­

tities , slowly aged and bottled in small "nips," its rarity, like go ld, makes barley wine pre­

cious. Likewise, amateur brewers who desire to brew for something more than thei r eveiy ­

day needs can turn to this special beer made of the fines t ingredients, carefully crafted, lov­

ingly cared for and patiently awaited. For homebrewers, this is the beer you jealously reserve 

to your closest friends or for a momentous occasion. 

Stylistically, barley wines possess many of the qualities of their weaker cousins, English 

bitter-a full, pale malt profile, rounded hop bitterness and a pronounced fruitiness. In a bar­

ley wine, however, these elements are drastically e levated and enhanced. The chewiness in 

body delivered by so many dextrins is married to a great depth of complexity ba lanced by 

as many as six times the normal amount of bittering hops. The higher alcohol levels produce 

a gentle warming effect that traditionally links these beers to the winter season. 
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DJUtLET WIITE STILE GUIDELIITES 
Original Gravity 
Specific Gravity(Piato) 

1.085-120 (21-30) 

Final Gravity 
SG(Piato) 

1 .024-32 (6-8) 

Percent ale. 
alc/ wgt (alc/ vol) 

6.7-9.6 (8 .5-12.2) 

IBU 

50-100 

Color 
SRM(EBC) 

14-22 (28 -43) 

"lo) English-Style Barley Wine. Towny copper to dark brown in color with o full body 
and high residual malty sweetness . Complexity of alcohols and fruity-ester characters are often high and 
counterbalanced by the perception of low to medium bitterness and extraordinary alcohol content. Hop 
aroma and flavor may be minimal to medium, and the use of English hop varieties is typical. Diacetyl 
should be very low. A caramel and vinous aroma and flavor are part of the character. Chill haze is allow­
able at cold temperatures. 

"1 b) American-Style Barley Wine. Tawny copper to dark brown in color with a full body 
and high residual malty sweetness. Complexity of alcohols and fruity-ester characters ore often high and 
counterbalanced by the perception of medium to assertive bitterness and extraordinary alcohol content. 
Hop aroma and flavor may be medium to very high, and the use of American hop varieties is typical. 
Diacetyl should be very low. A caramel and vinous aroma and flavor ore part of the character. Chill haze 
is allowable at cold temperatures ." 
FRO}.I THE t\ HA 19Y7 CATEGORY DESCRIPTIONS 

Although barley wine as a style desig­

nation clearly originates in England, the tra­

dition of brewing a stronger-than-normal ale 

from the very best barley and hops has been 

part of worldwide brewing culture for cen­

turies, if not millennia. This beer was most 

likely named barley wine first and foremost 

because of an alcohol content that 

approached that of wine, but no doubt the 

name served as an indication of its above­

average cost as well as its strength . Equat­

ing this brew with wine also gave it an ele­

vated status, which it richly deserved. The 

term "barley wine" first appeared in early 

19th century England, although Michael 

Jackson has pointed out the name doesn 't 

seem to have made its way onto the labels 

of commercially bottled versions of these 

strong top-fermented beers until late in the 

last century or early in this one. 

As Jackson and British styles expert Gar­

rett Oliver have pointed out, especially 

strong ales were variously called "first sort," 

"October beers, " "malt liquors" or "malt 

wine. " More than likely these were synony­

mous with the strong, well-aged "old ales" 

blended in small quantities by publicans 

with weaker, inferior beers to improve the 

drinkability of "green" small or mild beers. 

These strong old ales also were brewed in 

England for the aristocratic lord of the 

manor by his household staff. Where 

money was no object these brews provided 

a relatively temperate counterpart to the 

wildly popular gins and rums of Britain's 

colonial era. Indeed, government leaders on 

both sides of the Atlantic pushed ales of this 

sort as drinks of moderation in an attempt 

to curb rising problems associated with 

heavy spirits consumption. 

Old ales and barley wines appear to have 

developed into distinct and recognizable 

styles a century ago. Old ales now are best 

represented by such diverse brews as 

Eldridge Pope's Thomas Hardy's, Greene 

King's Strong Suffolk, Marston's Owd Rodger 

and, of course, Theakston's Old Peculier. 

Barley wines have diverged into at least 

two more distinct categories: the dark style 

(Young's Old Nick) and the light golden style 

(Whitbread Gold Label). Lt. Col. Harry Wise 

of Tennant Brothers Exchange Brewery of 

Sheffield is credited with developing the idea 

of a pale barley wine in 1951 when he con­

vinced the board of directors there might be 

a market for an ale that departed from the tra­

ditional dark barley wines. He was right, and 

the beer was immediately successful. When 

Tennant's was bought out by Whitbread, this 

beer became Whitbread Gold Label. 

You might successfully argue the case for 

the existence of a third American-style cate­

gory exemplified by Sierra Nevada Bigfoot or 

Anchor Old Foghorn. These can sometimes 
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fit into one of the English categories if you 

judge by color alone, but what defines Amer­

ican barley wines is a distinctively robust and 

assertive hop character that is quite different 

from their European counterparts. 

I like to think rather broadly in terms of 

barley wine technical parameters, because 

there are many strong ales, mostly British in 

origin, that defy easy categorization. Several 

classic strong beers are too big for ESB britch­

es, such as Gibbs Mew's The Bishop's Tipple 

(6.5 percent alcohol by volume) , Greene 

King's St. Edmunds (6.3 percent alcohol by 

volume) or even Mendocino Brewing's Eye 

of the Hawk Select Ale (7.6 percent alcohol 

by volume). But in the interest of simplicity, 

original gravities starting at 1.085 perhaps are 

where real barley wines begin and super­

strong ales end. Barley wines of Jesser 

strength can come off as thin and lacking 

complexity when sampled alongside such 

heavyweight classics as Bass No. 1 (10.5 per­

cent alcohol by volume) or Anchor Old 

Foghorn (8. 7 percent alcohol by volume) . 

Unfortunately , the water tends to get 

even murkier when using alcoholic strength 

alone to determine what is a barley wine . 

Old ales can invade those limits, as do 

strong imperial stouts or Belgian ales. Look­

ing at the grain bills of many of the classic 

barley wines we see they are similar to clas­

sic bitters and pale ales not only in ingre­

dients-British two-row malt, English hops 

and pale ale yeast-but also in their sim­

plicity. Indeed, many are simply the first 

runnings of a pale ale mash. As with most 

beer styles, trying to nail down a hard-and­

fast rule will lead you in circles. Thomas 

Hardy's Ale fits all the criteria for a barley 

wine but, because of its distinctive charac­

ter as much as its need to be laid down for 

three to five years before drinking, it prob­

ably is best considered an old ale . The AHA 

national competition guidelines provide a 

good framework for defining and formulat­

ing barley wines . 

DITIW!ITG DlliTLn W!ITI 

"This is where a brewer really gets to 

show his stuff," says Old Bawdy head brew­

er Fa! Allen , describing the myriad prob­

lems a brewer faces when undertaking such 



a big brew. Choosing the right yeast, keep­

ing the beer from being too sweet, main­

taining proper fermentation temperature, 

maintaining proper runoff and adequate 

wort aeration are common brewing prob­

lems, but they are greatly amplified in brew­

ing a barley wine. 

Although barley wine is clearly a beer to 

test your skill as well as your patience, it is 

easier to design than one might think. The 

ingredients are simple and the brewing 

process is much the same as for your sim­

plest pale ale. One of the greatest challenges 

might be committing to the sacrifice 

involved in giving up large quantities of 

grains that could be more thriftily put to use 

in two, or even three, batches of your stan­

dard-gravity beer. 

Barley wines often are "parti-gyled," 

that is , the same mash is used for a variety 

of beers of successively lower gravities with 

the first runnings being used for the barley 

wine. The economy of this practice 

becomes obvious, because there is plenty 

of good wort left. You don't want to dilute 

the barley wine wort, which you will then 

have to boil down to proper gravity, and 

the remaining wort is too rich in fermenta­

bles to simply discard. I usually sparge 

until I have enough for a batch of ordinary 

bitter or reserve the remaining wort to 

make yeast starters. An old brewing prac­

tice was to remash the grains one or two 

times and use the subsequent runoff for 

different beers. 

As we discussed earlier, many of the 

classic barley wines are brewed by the 

classic pale ale producers and use brew­

ing liquor generally ranging from medium 

to hard and having moderate levels of tem­

porary hardness . As with any brewing 

liquor , you have to make adjustments 

based on your water supply. Water pro­

files matching those of Burton or London 

are as well-suited for barley wine as they 

are for best bitter. 

Traditional English hop varieties such as 

Kent Golding, Fuggle, Northdown, Bramling 

Cross and Challenger contribute an authen­

tic replication of the rounded mellow bitter­

ness and peppery aroma of the English clas­

sics. With bitterness levels of 50 to 70 !BUs, 

it 's a common consensus among British 

brewers that these hops often can take three 

to five years to mellow. American-grown 

hops can create an almost completely dif­

ferent brew having a wonderfully fresh , live­

ly hop profile. Economical high-alpha-acid 

hops such as Chinook, Nugget or Eroica 

should be reserved for bittering, while aro­

matic varieties of Cascade, Columbus and 

Willamette are best for late additions and 

dry-hopping . When planning your hop­

ping schedule, remember that high-gravity 

worts reduce hop utilization, so don't expect 

the same level of bitterness per ounce of 

hops you'd get in a standard-gravity pale 
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ale . Vv'hereas commercial brewers might 

achieve utilizations of 35 to 40 percent using 

pellets in the boil of a 1.040-gravity wort, 

homebrewers using whole hops or old hops 

in a 1.110-gravity wort might achieve only 

15 percent. 

A formula used by commercial British 

brewers approximates utilization this way: 

Utilization= 170 minus degrees gravity (OG 

1.095 = 95) divided by 4. Therefore , 

(170- 95) 
----= 18.75 percent utilization. 

4 
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Many homebrewing texts recommend 

using Champagne yeast to ensure a thorough 

ferment in a high-alcohol environment. That 

methodology was perhaps more useful when 

low-grade dry yeasts adulterated with bakers 

yeast were the norm. Today's generation of 

quality liquid yeasts are more than adequate 

for the challenge and can successfully han­

dle up to 10 percent alcohol by volume 

before becoming sluggish , and many can do 

well in a 12 percent alcohol content. 

Accounts abound about British brewers rous­

ing the yeast in the fermenter and rolling the 

casks of barley wine around the brewery yard 

to rouse the yeast to increased activity. You 

might use this technique if using The Yeast 

Culture Kit Co. A08 or Wyeast 1968, high 

floccula tors with low attenuation , whereas 

Wyeast 1098 and 1275 have greater appar­

ent attenuation and medium flocculation. 

Rou sing is often necessary with older 

proprietary ale strains and is not quite as 

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 " 
lor Dralt Beer 

3 Plates Reinforced· Size 8" x 8" 

120 Woodstream Blvd, Unit 1 
Woodbridge, Ontario L4L 7Z1 

Tel (905) 264-1494 Fax (905) 264-1495 

Introducing 

BREWERS GARDEN TM 

he.rbs and specialty ingredients for the discriminating brewer 

TUfiD LEDO WIT 
Dl\ITLEI WIITE 

A traditional dark English-style barley 

wine deriving its deep mahogany color not 

from specialty grains but a from very long 

wort boil. 

Ingredients for 5 U .S . gal (19 L) 

16 lb British two-row pale ale malt 

(7.26 kg) 

2 oz Target hops, 10% alpha acid 

(56 g) (60 min.) 

3 oz Fuggle hops, 4.5% alpha acid 

(84 g) (60 min.) 

oz East Kent Golding hops 

(28 g) (aroma, 2 min.) 

oz East Kent Golding hops (28 g) 

(dry-hopped, three to Jour weeks) 

Wyeast 1098 Thames Valley ale 

yeast 

1/3 cup com sugar for priming 

• Original specific gravity: 1.095 

• Final specific gravity: 1.024 

• Potential alcohol: 9 .5 percent 

by volume 

• lBUs: 69 

crucial with low or medium flocculators . 

Nevertheless, highly flocculant yeasts can 

be roused if you're having a difficult time 

reaching your target terminal gravity, but do 

so only under scrupulously sanitary condi­

tions . A safer alternative for ensuring 

healthy and complete yeast activity through­

out fermentation is to avoid highly floccu­

lant yeasts altogether. Another is to pitch 

fresh yeast during each stage-in the prima­

ry, again in the secondary and, finally, when 

you package the beer. 

As with any high-gravity wort, always 

pitch a large quantity of yeast to begin with . 

At least two quarts of an actively ferment­

ing wort starter or a quart of thick yeast 

slurry is a good rule of thumb for five gal­

lons. Also remember that highly flocculant 

yeasts require greater aeration than less 
30 ________________________________________________________ ___ 
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Mash-in 4 l/2 gallons of Burton-style 

brewing liquor, carefully stirring to mix 

the liquor and grist. Rest for 60 minutes 

at 158 degrees F (70 degrees C), stirring 

occasionally. 

Test for remaining s tarches with an 

iodine tincture. Mash-out. Raise mash 

temperature to 168 degrees F (76 degrees 

C) by adding doses of hot water or bot­

tom heat. Rest for 10 minutes to decrease 

wort viscosity. 

Transfer to Iauter tun if separate ves­

sel is being used. Slowly sparge with just 

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

over 30 minutes to collect 6 1/2 gallons of 

wort. Boil for 180 minutes, adding hops as 

noted above. 

Force cool with wort chiller, rack to pri­

mary fermenter and pitch yeast, preferably 

in a one- to rwo-quart starter. Aerate well. 

Open ferment in a sanitary room free 

from drafts at 65 degrees F (18 degrees C) 

for five days. Rouse yeast on day three if 

sanitary conditions can be assured. Rack 

to secondary, add fresh yeast and dry hops 

in a sanitized muslin bag. Ferment under 

airlock for three to four weeks. 

Rack to bottling bucket, prime, add 

fresh yeast and bottle. Condition at 6S to 

7S degrees F (18 to 24 degrees C) for five 

days. CeUar for nine to 12 months. Serve 

at SO to 60 degrees F (10 to 16 degrees C). 

flocculant strains. Old Bawdy brewer Allen, 

who is writing a book on barley wine for the 

Brewers Publications Class ic Bee r Style 

Series, emphatically stresses that poor aer­

ation is the biggest problem ba rley wine 

brewers face. It's imposs ible to get too 

much air into your barley wine wort, so aer­

ate as much as you poss ibly can. Keep fer­

mentation temperatures at the lower end of 

the yeast ' s recommended temperature 

range-for example , no higher than 6S 

degrees F (18 degrees C)-to avoid a disor­

de rly fermentation and s tupe fying levels 

of higher alcohols. Keep fe rmentation ten~ ­
perature steady because highly fermentable 

worts are prone to rapid ferm entations, 

whi ch can cause yeast stress. In extreme 

ca ses this results in autol ys is and the 

yeast's rapid demise. 

Nearly all barley wine brewers, whether 

professional or homebrewers , use a sec­

ondary fermentation/maturation period. 

Traditionally this was done in oak casks, but 

a glass carboy or Cornelius keg do nicely. In 

addition to allowing the flavor profile to 

develop and the bittering hops to mellow 

over the space of several months, a period 

of maturation allows a lengthy period of dry­

hopping, a universal part of the barley wine 

profile. Rates range from one to rwo ounces 

per five gallons, with Kent Golding being a 

favorite among English breweries and Cas-

cade a top choice among classic American 

producers. Left in the secondary at cella r 

temperatures between SO to 60 degrees F 

( 10 to 16 degrees C), the barley wine should 

be allowed to quietly mature for one to three 

months before being bottled. 

Unless the beer is left for an extended 

period of time, say a year, in the secondary, 

only minimal priming is necessary. This is 

especially true if it is to be bottle conditioned 

for several years. A small priming of 1/3 to 

1/2 cup corn sugar per five gallons along 

with residual sugars and slowly fermenting 
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!l DO YOU REALLY HAVE TOTAL CONTROL !l 
!J OVER YOUR MASH TEMPERATURE? !l 
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A YEAR 
OF 

A Year of Beer 
Compiled by Amahl Turczyn 
Fill your year with beer! Packed with 
over 260 recipes, A Year of Beer is the 
recipe book no homebrewer should be 
without. Never has a book offered so 
many recipes categorized by season. 
Brew by the calendar for 1998! 
Item #471 $14.95/$12.70 for members 

Beer Blast: The Inside Story of the 
Brewing Industry's Bizarre Battles 
for Your Money 
by Phillip Van Munching 
In Beer Blast, Phillip Van Munching 
takes you behind the scenes of the 
increasingly controversial beer indus­
try. Learn about all the brewing fads 
and follies of the past two decades. 
Item #307 $24.00 
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AHA 20th Anniversary T-shirt 
Unveil the new AHA 20th anniversary 
logo with this white , 100-percent 
cotton T-shirt. The four-color logo 
on this stylish shirt proves your AHA 
support and fashionable sense. 
Item #126 $13.95 (L,XL)j$15.95 (XXL) 

Prost!: The Story of German Beer 
by Horst Dornbucsh 
Explore the glorious world of German 
beer with Prost! Trace the 3,000-year­
old story of German beer from its murky 
beginnings to the crisp gems we drink 
today. Take a look into what is arguably 
the greatest beer culture in the world. 
Item #473 $14.95/$12.70 for members 

1998 Microbrews Calendar 
This 12-month, full-color calendar 
celebrates the unique designs of mi­
crobrewery label art. The labels convey 
the themes of the microbrewing 
movement: independence, purity, 
tradition and (most importantly) fun! 
Item #259 $11.95 

Homebrew Friends T-shirt 
Whether you homebrew with friends, 
or they simply share in the rewards, 
here is aT-shirt that says it all: "You 
can never have too many friends or 
enough homebrew." Share a shirt 
with your brew buddy! 
Item #125 $12.95 (L,XL)j$14.95 (XXL) 

An Analysis of Brewing Techniques 
by George and Laurie Fi x 
Take the guesswork out of brewing 
using an analytical, data-based approach 
with An Analysis of Brewing Techniques. 
This ground-breaking book sets a 
new standard in technically oriented 
brewing texts. 
Item# 472 $19.95 

Support Your Local Brewery Hat 
Encourage brewery support while show­
ing your love for local beer with this 
new hat. With putty colored crown, 
stone bill and Velcro closure, this hat 
displays the five-color "Support" logo 
with "Institute for Brewing Studies" 
on the back. 
Item #162 $13.95 

Designing Great Beers 
by Ray Daniels 
With Designing Great Beers, you become 
the brewmaster. Author Ray Daniels 
provides the brewing formulas, tables 
and information to take your brewing 
to the next level in this detailed, 
technical manual. 
Item# 470 $19.95 

AHA 201h Anniversary Hat 
Sport the new AHA 20th Anniversary 
logo with this canvas hat. The new 
logo, embroidered on the front in four 
colors, celebrates the anniversary with 
style and good taste. The hat also has 
"20th Anniversary" scripted on the 
back. With a putty colored crown, 
green bill and Velcro closure, this hat 
is sure to turn heads. 
Item #163 $13.95 

Support Your Local Breweries T-shirt 
Show your support for fresh local beer and the brewers who brew it. Wear our 
colorful, 100% cotton T-shirt with pride. 

White Short-sleeved: 

Gray Long-sleeved: 
Item #175 
Item #176 

$16.95 (L,XL)j$18.95 (XXL) 
$19.95 (L,XL)f$21.95 (XXL) 



dextrins will gradually bring the beer to con­

dition. Overconditioning will obscure the 

complex malt flavor profile. Only if the beer 

has reached a very low terminal gravity and 

is to be consumed quickly should the nor­

mal 3/4 cup of priming sugar be used. Oth­

erwise, you might be greeted with a geyser 

when opening your long-awaited barley 

wine to commemorate the new millennium. 

In addition to its high alcohol content, 

another parallel barley wine has with grape 

wine is that, like a full-bodied cabernet, it 

should be allowed to breathe. For wine this 

is done in the bottle or decanter, while with 

barley wine it should be done in the glass 

after pouring, where it can "stretch its legs" 

after so many long months in the bottle. 

In the United Kingdom barley wines 

often are served in a simple half-pint tum­

bler, but to enjoy the deep aromas of hops 

and malt try serving yours in a brandy 

snifter or balloon glass poured three-quar­

ters full with a nice one-inch head. Serve 

between 50 and 60 degrees F (l 0 to 16 

degrees C), depending on your preference, 

the barley wine in question and the time of 

year. Although this classic style often is con­

sidered a winter beer, one of my fondest 

memories of enjoying a barley wine was 

while sitting under a shade tree watching 

farmers mowing hay against a late-summer 

sunset. It seemed I had in a glass the 

essence of man's relationship to the land. 

DUCKtH D.lliTLn WIITt 
The 1997 AHA Commemorative Brew 

"Mark Richmond told me to give you 

this," Randy Mosher said with a devilish 

smile as he presented a well-poured glass of 

this fabled nectar. I awkwardly blubbered 

something about how much I loved his writ­

ing and took the glass while he dissolved 

into the throng as serenely as he had 

appeared . In the glass was Richmond's 

Buckeye Barley Wine, brewed to commem­

orate the Great Lakes Homebrew Ren­

dezvous in Cleveland in July. 

The coppery-amber ale seemed lumi­

nescent even in the sobering light of a hotel 

conference room . The aroma was 

assertive-bold, minerally, massively fruity 

and malty with the enticing pungency of 

ITOUGtlnECK 
Dl\ITLEI WinE 

An American-style barley wine that, like 

its commercial counterparts, uses domestic 

hops and ma lt as well as small amounts of 

specialty grains for added color and com­

plexity. The Cascade hops lend the class ic 

citrusy, floral Pacific Northwestern hop bou­

quet that compliments malt aromas so well. 

Ingredients for 5 U.S. gal (19 L) 

IS lb domestic two-row pale ale 

malt (6.8 kg) 

l/2 lb 40 aL crystal malt (0.23 kg) 

I/4 lb chocolate malt ( 113 g) 

l/4 lb CaraPils malt (113 g) 

2 oz Galena hops, 12% alpha acid 

(57 g) (60 min.) 

2 oz Chinook hops , 11% alpha acid 

(57 g) (60 min .) 

I 1/2 oz Willamette hops, 4% alpha 

acid ( 42 g) (30 min .) 

oz Cascade hops (28 g) (aroma , 

2 min.) 

oz Cascade hops (dry-hopped, 

three to four weeks) 

Wyeast 1056 American ale yeast 

l/3 cup corn sugar for priming 

• Original specific gravity: I. I 02 

• Final specific gTavity: 1.023 

• Potential alcohol : 10.6 percent 

by volume 

• IBUs: 101 

Columbus hops shouting to be recognized. 

The flavor was at first malty sweet and 

tangy, then suddenly robustly hoppy and 

balanced, rounding off incredibly slowly 

with a warming afterglow and lingering after­

tastes of malt, fruit and drying hops. An 

impressive ale no doubt and, incredibly, or 

should I say dangerously, drinkable at 28 

degrees Plato. The mark of a good barley 

wine is its ability to confound the palate as 

you try on each successive sip to compre­

hend its complex weave of flavors. Flavors 

that continually evolve over years or even 

decades. This one did so expertly, drawing 

me and most of the other attendees back for 
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Mash-in 4 1/2 ga llons of Burton-style 

brewing liquor, carefully stirring to mix 

th e liquor and grist. Rest for 60 minutes 

at 158 degrees F (70 degrees C), stirring 

occasionally. 

Test for remaining starches with an 

iodine tincture . Mash -out. Ra ise mash 

temperature to 168 degrees F (76 degrees 

C) by adding doses of hot water or bot­

tom heat. Rest for 10 minutes to decrease 

wort viscosity. 

Transfer to Iauter tun if separate vessel 

is being used . Slowly sparge with jus t 

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

over 30 minutes to collect 6 gallons of wort. 

Boil for 120 minutes, adding hops as 

noted above. Force cool with wort chiller, 

rack to primary fermenter and pitch yeas t, 

preferably in a one- to two-quart starter. 

Aerate well. 

Ferment under airlock at 65 degrees F 

(18 de grees C) for five to seve n days , 

rousing yeas t if necessa ry. Rack to sec­

ondary, add fresh yeast and dry hops in 

sanitized mu slin bag. Ferment under air­

lock for three to four weeks. 

Rack to bottling bucket, prime, add 

fresh yeas t and bottl e. Condition at 65 

to 75 degrees F (18 to 24 degrees C) for 

fi ve to seven days. Cellar for nine to 12 

months . Serve at 50 to 60 degrees F (l 0 

to 16 degrees C). 

more in a fruitless attempt to unravel all of 

this beer's mysteries in one sitting. 

Although he was working at Great Lakes 

Brewing Co. in Cleveland OH, at the time, 

Mark did not want to use the brewery's ser­

vices. "Since this beenvas for a home brew­

er's conference, it should be brewed at 

home," he said. Another problem was that 

he had accepted the head brewer position 

at Big Hole Brewing Co. in Belgrade, MT, 

and was due to leave Cleveland in early 

February. Time was not on his side. Work­

ing feverishly he began brewing in late Octo­

ber 1996. The beer would need to be 

brewed , fermented, then dry-hopped and 
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matured for one month in Cornelius kegs 

before being bottled. 

in Charlotte , NC. The use of malt extract 

was a way not only of boosting gravity, but 

also of deliberately giving confidence to and 

saluting the many extract brewers who 

belong to the AHA. Each batch required 

nine ounces of hops , all donated by 

Freshops in Oregon; Columbus and Cen­

tennial in the boil for bittering, Tettnanger 

for aroma and Columbus again for dry-hop­

ping. Other than Irish moss, no additives, 

adjuncts or specialty grains were used. 

Mark tackled the mammoth task of 

homebrewing 65 gallons of beer by brewing 

in 13 five-gallon batches after working all 

day in the brewery . Each batch required 

20 pounds of malt donated by Liberty Malt 

Supply in Seattle , WA. By not using any 

specialty grains, Mark intended to highlight 

the immense depth and complexity of a 

classic English two-row malt. He used floor­

malted Maris Otter pale from the small malt­

ings in England and Laaglander dry malt 

extract donated by Homebrew Adventures 

Mark used a single-temperature infusion 

mash with a one-hour rest at 158 degrees F 

(70 degrees C) to give the beer lots of dex-

The source for all of your brewing needs ... everything from canned malts to all-grain mashing 
equipment ... bottling to kegging, base and specialty malts from Briess, DeWolf Cosyns, 
Gambrinus, Harrington and Munton & Fison ... Belgian candi sugar and herbs and spices. 

Wine kits and fruit flavorings ... call, e-mail, or write for your free catalog. 

9240 Albemarle Rd. Charlotte, NC 28227 • 1 (888) 785-7766 Toll-free 
e-mail homebrew@homebrewadlfentures.com 

11isit our web site at http://www.homebrewadlfentures.com 

• • 

• 

At Home Warehouse Distributors B•lkb•""1fi!'Jm.Club 
Dedicated to your brewing success... J,h rsl 
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trins for body, then sparged minimally to 

keep the gravity high. "I'm a great believer 

in simplicity," Mark says. 

Each batch got one quart ofWyeast 1028 

London ale slurry contributed by Great Lakes 

Brewing Co. He fermented at 65 degrees F 

(18 degrees C) in five-gallon carboys, rousing 

the yeast after three days to ensure thorough 

fermentation. Nter the primary fermentation, 

the beer was racked to Cornelius kegs with 

a minimum of head pressure to protect the 

beer inside. No priming sugars were used, but 

proper conditioning relied solely on residual 

sugars left to ferment out in the unfiltered 

beer once it was in the bottle. The result was 

a smooth and creamy beer that , when 

poured, had a classic softness of condition­

ing reminiscent of the English classics. 

At the Festival no one took it for granted 

that one of America's best (and busiest) craft 

brewers had taken the time to concoct such 

a stellar beer for them. And I don 't think it 

was the barley wine talking when the locals 

cried in their beer over his departure for Big 

Sky country. As a testament to his contin­

ued success , Mark's Headstrong Pale Ale 

recently achieved a nearly perfect score in 

a Beer Connoisseur rating of craft beers. 

DUCKEII~ DJ\ITLEI Wil1E 
Ingredients for 5 U.S. gal (19 L) 

20 lb Maris Otter pale malt (9.08 kg) 

5 lb Laaglander dried malt extract 

(2 .27 kg) 

1 1/2 oz Columbus hops, 16.3% alpha 

acid (42 g) (60 min.) 

2 oz Centennial hops, 10.7% alpha 

acid (56 g) (30 min.) 

2 oz Columbus hops, 16.3% alpha 

acid (56 g) (20 min.) 

1/2 oz Centennial hops, 10.7% alpha 

acid (14 g) (10 min.) 

1 oz Tettnanger hops, 4.7% alpha 

acid (28 g) (at knockout) 

2 oz Columbus hops, 16.3% alpha 

acid (56 g) (dry-hopping) 

Irish moss 

• Original specific gravity: 1.112 

• Final specific gravity: 1.028 

• Potential alcohol: 11.4 percent 

by weight 

• IBUs: 158 
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Bass No.1 (1.105 OG, 10.5 percent alco­

hol by volume). In a long line of big-brew­

ery atrocities, this world classic was dis­

continued by Bass in 1994 for lack of sales 

volume (isn 't that a given for barley wines?). 

Although now resurrected in limited quan­

tities on draft by the Bass Museum Brewery 

in Burton, England, its future is uncertain. 

Brewed entirely from pale ale malt and Fug­

gle and Golding hops, Bass No. 1 gains its 

deep color and caramel notes from an 

impressive 12 hours in the kettle. This is the 

logical limit of the barley wine style and 

truly the benchmark. Rich, thick, chewy and 

impossibly fruity, this is as close to time 

travel as a beer lover can get. As British beer 

writer Ted Bruning says, it conjures up 

"visions of gout-ridden squires savouring 

goblets of strong ale before a roaring tire." If 

you've never had it, get on a plane right 

now, fly to the Bass Museum for a tour, then 

refuse to leave until head brewer Steve 

Wellington serves you some. 

Fuller's Golden Pride (1.089 OG, 9.2 

percent alcohol by volume). The gravity 

and alcohol levels have fluctuated slightly 

over the years, but this is al·ways a classic 

pale barley wine. Deep amber-gold in 

color, this pale example of the style has 

perhaps more character than most, with a 

smooth, soft sweetness not overpowered 

by hops. The brewery makes a version for 

brewery VIPs that gets an extra three 

months in an old hogshead. 

Young's Old Nick (1 .084 OG, 6.8 percent 

alcohol by volume). Although one of the 

best examples of a dark English barley 

wine, Old Nick is more available and more 

popular in the United States than in its 

native land. Deep brown with reddish high­

lights , Old Nick is vinous, fruity and 

intensely hopped with the old favorites 

Fuggle and Golding to balance its thick 

caramel-tinged maltiness. 

Whitbread Gold Label (1.095 OG, 10.9 

percent alcohol by volume). England's lead­

ing brand with sales at 38,000 barrels per 

year, Gold Label was the world's first pale 

barley wine. Now only slightly weaker than 

the 1.101 gravity ofthe 1951 original, Gold 

Label retains a bright honey-gold color 

despite being boiled for th ree hours. It 

spends 4 1/2 days in the primary, and eight 

days at around 30 degrees F (minus I 

degree C) to stabilize it. The flavor is very 

different from the dark barley wines, less 

complex and having a more nutty, spritzy 

character and a blunt sweetness not unlike 

a Belgian strong. 

Traquair House Ale (1.075 OG, 7.2 per­

cent alcohol by volume). It may be some­

what risky in light of the surge of Scottish 

nationalism to suggest that one of that coun­

try's world classics belongs in the decidedly 

English category of barley wines, but Scot­

land's dangerously drinkable Traquair 

House Ale might be considered one of the 

very best in that style. While the OG is a lit­

tle below the style standards, this is definitely 

more than a strong ale. Oaky, nutty, walnut­

colored, complex and warming, Traquair 

House is brewed from an old Scottish recipe 

using 18th-century equipment. 

Anchor Old Foghorn . Anchor stopped 

releasing technical data on its beers a few 

years back because they were being copied 

mercilessly, but the best available informa-

jfre~bop~ is the world's smallest hop grower & broker. Specializing in partial 
bale quantities of whole raw hop cones. We select the cream of the crop, alpha 
analyze & cold store each lot until shipped. Serving homebrewers, shops and 
microbreweries since 1983. Write or call to receive a price list or the name of your 
closest dealer. 
36180 Kings Valley Hwy., Philomath, OR 97370 1 (541) 929·2736 

LT EXTRACT & HOP COMBO-..,~ 
TEN- 3.3 LB. NORTHWESTERN EXTRACT, MIX OR MATCH UNHOPPED . , , ', 

GOLD, AMBER, DARK, OR WE/ZEN PLUS THE HOP SAMPLER! 

VISIT OUR ON-LINE CATALOG AT: 
http:www.glaci.com/market/brewing/homepage_html 

Order Anytime, Night or Day 
24 Hour Automated 

Toll Free! 1-800-824-5562 
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Dl1ITLEI WITIE 
An example of the pale English-style 

barley wine brewed using malt extract as 

the base. 

Ingredients for 5 U.S . gal ( 19 L) 

IO lbunhopped extra light dry malt 

extract ( 4.54 kg) 

I/2 lb CaraPils malt (23 kg) 

1/2 lb light crystal malt (23 kg) 

2 oz Northern Brewer hops, II% 

alpha acid (57 g) (60 min.) 

oz Styrian Golding hops, 5.3% 

alpha acid (28 g) (60 min.) 

oz Bramling Cross hops, 6% alpha 

acid (28 g) (30 min.) 

oz Kent Golding hops [alpha acid 

T/C] (29 g) (aroma, 2 minutes) 

oz Kent Golding hops [alpha acid 

T/c] (29 g) (dry-hopped, three to 

four weeks) 

Wyeast 1028 London ale yeast 

I/3 cup corn sugar for priming 

o Original specific gravity: 1.085 

o Final specific gravity: 1.021 

o Potential alcohol: 8.5 percent 

by volume 

o lBUs: 56 

tion (from Michael Jackson) puts their leg­

endary ale, a classic on either side of the 

Atlantic, at around 1.100 OG, 65 IBU and 

8.7 percent alcohol by volume. Made exclu­

sively from the first runnings of an all-malt 

mash, dry-hopped with Cascade and cellar 

conditioned for nine to 18 months, Old 

Foghorn was first brewed in 1975 and is 

most widely seen in seven-ounce "nips. " 

Not as malty and chewy as its English coun­

terparts, this ale expresses supreme balance 

with a delicate herbal hop dryness and one 

of the best combinations of aromas ever to 

rise above a beer. Thankfully, this beer is 

available year-round. 

Sierra Ne\fada Bigfoot Barleywine (1.092 

OG, 10.6 percent alcohol by volume). Con­

sidered by many to be the quintessential 

American barley wine , its string of gold 

medals at the GABF seems to back up that 

claim. It's brewed from two-row and caramel 

malts with Nugget hops for bittering, Cascade 

Place cracked crystal and CaraPils 

malts in hop bag and put into 1/2 gallon 

of 158 degree F (70 degrees C) water. Rest 

for 30 minutes then strain liquid into brew 

kettle. Sparge grains lightly with hot water. 

Add 4 gallons of cold water to brew 

kettle and bring to a boil. Remove brew 

kettle from heat before adding extract to 

avoid sticking or burning. Boil for 60 min­

utes , adding hops as noted above. 

Use wort chiller or let hot wort sit for 30 

minutes (covered) in ice-water bath before 

straining into a fermenter containing 

enough ice-cold, sterilized, filtered water to 

equal a total of five gallons of wort. 

Make certain wort is below 75 degrees 

F (24 degrees C) before pitching yeast. Stir 

vigorously to aerate. Cover and fit with air­

lock and ferment at 65 degrees F (18 

degrees C) for five to seven days. Rack to 

secondary, add fresh yeast and dry hops 

and mature for three to four weeks. 

Rack to bottling bucket, prime, add 

fresh yeast and bottle. Condition at 65 to 

75 degrees F (18 to 24 degrees C) for flve 

to seven days. Cellar for six to 12 months. 

Serve at 50 to 60 degrees F (10 to 16 

degrees C). 

for finishing and Centennial and Cascade for 

dry-hopping. The dark, reddish-brown Big­

foot features a dense, fruity aroma and rich, 

intensely bittersweet flavor. Its crowning glory 

is a perfect balance of hops and malt. 

Pike Brewing Co. Old Bawdy. Although 

they like to change the recipe a little every 

year, the gravity tends to stay around 1.092 

to 1.096 OG with 10 percent alcohol by vol­

ume. It is famous for its smoky character 

derived from the use of various amounts of 

Scottish peated whisky malt (30 percent this 

year) in addition to pale malt, Munich and 

small amounts of black malt. This prized brew 

employs a blend of hops including, for this 

year's version, Centennial, Spalt and Liberty. 

Also a perennial GABF medal winner, Old 

Bawdy, so named because the original brew­

ery was sited in a former house of prostitution, 

is oak aged like the classic English versions. 

This American masterpiece is malty, chewy, 

smooth and warming with hints of smoke. 
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Rogue Old Crustacean ( 1. 104 OG, 120 

!BUs, 10.25 percent alcohol by volume) . 

This multiple GABF medal winner is recog­

nized as a great one by those with the 

patience to wait out the massive happiness. 

Early sweetness and fruity chaos evolve into 

great depth and mellow dryness. Stock up 

now, then give it three years. 

This article went to press before the 1997 

GABF could reveal the new crop of prize­

winning barley wines (See Page 51), but last 

year's winners deserving of recognition are 

Little Apple' s Big 12 Barleywine, Golden 

City's Centurion Barleywine Ale and Steel­

head's Old Weasel Barleywine, which took 

the gold, silver, and bronze medals, respec­

tively. Other past competition winners and 

notables both here and abroad include Big 

Time's Old Wooly, Boston Beer Works' Her­

cules Strong, Bardo Rodeo's White Lightnin ', 

Adnams' Tally Ho and the threatening 

sounding Woodeforde's Headcracker. 
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PO BOX 33525 DEPT ZR 
SEATTLE, WA 98133 
FAX 206-365-7677 
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The Basy Way to Build · 
a Wort Olliller. 

You supply the copper tube ana ~aruen 
hose . Goes to~ether in minutes . for a hi~h 

qualit y. lo w cost wort chiller. 

THEPHnw 
oo·s PHlLLER 

HEx1El FILTER 

PH!Ls 
LA!ITER TUN 

• PHilcHIIl 
PlrrmNGS 

• ror illl'ormalioa oa These aad Other Prodacts, • 
' CaU (513) 731·1130. Wholesale ODIJ ' 

: PO Box 12251 • Cinclnnatl. Ohio 45207 • 513-731-1130 

The bell rings . The fight begins. Which club's stout will go the distance in the 
1998 Stout Bout Club-Only Competition? Entries due March 8, 1998. Three 
bottles per entry, one entry per club. Please use the AHA Sanctioned Competi­
tion entry forms and include the $5 entry fee. All clubs in the AHA Registered 
Homebrew Clubs Program are eligible and are encouraged to participate. 

Contact Brian Rezac at (3 03) 447-08 16, ext. 121 1 FAX (3 0 3) 447- 2825 o r 
bri an@aob .org for shipping information or with questions. 

Serious brewers come to P.B.S. for brewing 
equipment. PBS designs and manufactures brew 
kettles, brew systems and other unique products. 

STAINLESS STEEL BREW KETTLES 
10-25 gal: Drains, Thermometers, Sight Glass & False Bottoms 

3 VESSEL SS GRAVITY SYSTEMS 
Custom Made. Mash Recirculation. High Efficiency Burners. RIMs. 

KEG CONVERSION KITS & EQUIPMENT 
Drain I Thermometer (screw-in or weld-on) False Bottoms 

Pumps, SS Hopback, Brew Stoves, SS parts & Fittings 
.-----

PBS PRECISION BREWING SYSTEMS 
P.O. box 060904, Staten Island, NY 10306 

Tel. (718) 667-4459 Fax (718) 987-3942 
http://www.wp.com/hosi/pbscat.html 

Siphon No More Carboysn' 
Simplify your brewing techniques 

and improve the quality ofyour beer! 
Perfect for primary, secondary and bottling 

• Minimize Potential Oxidation 
• ReducesPotentialBacterial Contamination 
• EliminatesSiphoning 

11M' Nonporous glass carboys sit upright 
11M' Includes: spigot, washers and holding wrench 

for assembling spigot to carboy 
11M' Gravity flow saves brewing steps and 

complexities of siphoning 
11M' Easily disassembled for cleaning 

Distributed by 

L.D. Carlson 800-321-0315 
Brewmaster 800-288-8922 

F.H. Steinbart Co. 800-735-8793 

Trading Company of the Americas 

Zym 20 

P.O. Box 1817 • Gig Harbor, WA 98335 • Fax: (253) 858-5036 • 
1-800-336-5336 

© 1997 TradingCompany of the Americas 
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Where There~ s Smoke 

There's Beer 

ILLUSTRATIONS BY TERRY MCNERNEY 

T
he very first time I tried a smoked 

beer (I think it was Kaiserdom), I 

hated it. All I could taste was cre­

osote and, after a few sips, I poured the rest 

down the drain. The problem was there was 

no one to guide me, to tell me what to expect. 

Smoked beer is a specialty beer like no other, 

and it can take some getting used to. 

About two years later a friend reintro­

duced me to this style. Smoked beer goes 

well with many different foods. In combi­

nation with smoked cheese, smoked salmon 

or smoked sausage, the beer exhibits a total­

ly different character. In addition to smoked 

foods, the flavor of many grilled foods, such 

as pork, chicken or fish, are enhanced when 

accompanied by smoked beer. 

Anyway, I acquired a taste for this beer 

and, after a trip to Germany, where I spent 

a night in Bamberg, I knew I wanted to a 

brew beer like this for my own consumption. 

An Overview of the 
Smoked Beer Style 

Before we get into the actual method of 

making smoked beer, let's take a quick look at 

the style we're trying to achieve. First I'll pick 

apart the AHA Style Guidelines for smoked 

beer. Next I'll discuss different methods of cre­

ating smoked character in beer. Last, I'll give 

commercial examples of the style, some 

brewed in Germany and some in the United 

States, that can be purchased in the U.S. 

The following information is taken 

directly from the AHA Style Guidelines, cat­

egory 20: Smoked Beer. 

"a.) Bamberg-Style Rauchbier-Rauch­

bier should have smoky characters preva­

lent in the aroma and flavor. The beer is 

generally toasted, malty sweet and full bod­

ied with low to medium hop bitterness. 

'Noble-type' hop flavor is low, but percepti­

ble. Low 'noble-type' hop aroma is option­

al. The aroma should strike a balance 

between malt, hop and smoke. Fruity esters, 

diacetyl and chill haze should not be per­

ceived. OG 1.048-52 (0 P 12-13); FG 1.012-

16 (0 P 3-4); IBU 20-30; Color SRM 10-30 

(EBC 20-39); Alc./wgt. 3.4-3.8 (vol. 4.3-4.8)" 

I disagree with the concept that there 

should be a balance bet\veen malt, hop and 

smoke. In my opinion there is little hop fla­

vor and the smoke overrides everything 

except for the maltiness. 

"b.) Classic-Style Smoked Beer-Any 

classic style of beer can be smoked. The goal 

is to reach a balance between the style's 

character and the smoky properties. For OG, 

FG, percent alcohol, IBU and color refer to 

the individual classic styles" you are adding 

smoke character to. 

This definition is okay, but I don't think 

all classic beer styles lend themselves to 

smoke. The beer needs to have enough mus­

cle to handle the smoke so the original char­

acteristics of the intended style won't be over­

powered. For example, porters would be okay, 

but I wouldn't want to smoke a Belgian wit. 

- ~'f Jim Carroll -
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The standard kettle smoker is easy to 
use and inexpensive ($15·40). It can 
use electricity or charcoal. 

The horizontal smoker with separate 
fire box, approximate cost $300. 

The vertical drum smoker with 
adjustible rack. The main disadvan· 
tage with this smoker is the full door 
will let all the smoke out when turn· 
ing the grain or adding fuel. The cost 
is approximately $1 00. 

"c.) Other Smoked Beer-Any beer to 

which smoke flavors have been added. OG, 

FG, percent alcohol, IBU and color vary 

widely." In other words, anything goes. 

With the addition of fruit and vegetable 

beer as styles , what' s left? Smoked cherry 

Iambic pumpkin ale? 

Creating 
Smoked Character 

Let's take a look at five methods of cre­

ating smoked character in beer. 

o Peated malt 

o Grain malted and kilned with wood 

o Smoking malted grain 

o Steinbier (stone beer) 

o Liquid Smoke 

In the first three methods of creating a 

smoked character, the smoke is introduced 

via the grain. The first two methods intro­

duce the smoke flavor during the malting 

process and the third during the mashing 

process. In the last two methods the smoke 

flavor is introduced during the brewing and 

fermentation process. 

Pea ted malt-The wet malt is placed on a 

grated floor. Blocks of peat are burned 

beneath the floor allowing smoke and heat 

to rise through the grain to dry the malt. 

Peated beers have a totally different fla­

vor-more earthy. This isn't really a smoked 

beer; that is, the smoke flavor isn't the main 

intention of the brewer. The smoke flavor is 

a byproduct of the malting method. Some 

Scottish ales have a smoked character when 

peated malt is added to the mash. I have 

even perceived some faint smoke in a few 

wheat beers, but no smoke was added inten­

tionally. Of course, many single malt Scotch 

whiskeys are known for this flavor. 

Grain malted and kilned with wood-The 

grain is malted in much the same way as 

pea ted malt, except the fuel used in the kiln 

is beechwood logs. In the Franconia region 

of Germany the city of Bamberg is known 

for its smoked beer or rauchbier. I was there 

in 1991 on a weeklong pub crawl by rail, 

and we wished for more time to spend in 

this beautiful place. Bamberg is one of the 

few places in Germany that was spared from 

bombing during World War II. There are 

nine or 10 breweries in this small town, rwo 
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of which malt their own grain. There are also 

two malting houses in Bamberg producing 

malt commercially. 

Smoking malted grain-This method gets its 

smoky character after the malting process by 

smoking the malted grain. This can be accom­

plished easily for small quantities. Malt, either 

wet or dry, is smoked over a small charcoal 

and wood fire , then crushed with the rest of 

the grist and added to the mash. Depending 

on the smoking method and type of wood 

used, the smoked flavor can be intense. Exper­

imentation on the quantity of smoked grain to 

use in a given recipe is necessary. This method 

of obtaining smoked character is the easiest to 

reproduce for the homebrewer and is the 

method I'll discuss here in detail. 

Stein bier (stone beer)-Steinbier also is 

made in the Franconia region of Germany. 

This beer gets its smoky flavor from beech­

wood, but in quite a different manner. Stones 

are heated over a beechwood fire then 

immersed in the wort during the boil. This 

causes the brew, and some of the malt sug­

ars, to caramelize on the stones. After cooling, 

the stones are added to the lagering tanks. 

The smoked character created is milder than 

that of the Bamberg rauchbier. This method 

dates back to early man, when cooking stones 

were heated in a fire and dropped into skins 

or wooden cauldrons to make soup, tea or to 

heat water. Before indirect heating methods 

(such as steam) were used to malt grain and 

brew beer, it is highly likely that most beers 

had some level of smoked character due to 

this method of heating the liquid. 

Liquid Smoke-These "liquid smoke" 

extracts have a strong hickory flavor. In my 

experience, any amount is too much. How­

ever, if you must use this method start your 

first batch with no more than two teaspoons 

in five gallons. Make sure to read the ingre­

dients on the bottle . If it contains vinegar or 

something you can't pronounce , don 't use 

it. Care to dash a little on a handful of grain 

and see how it tastes? 

Some Commercial 
Examples 

Commercial examples of smoked beer 

brewed in Germany and available in the 

United States include Heller Schlenkerla , 
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Kaiserdom , Rauchenfels Steinbiere and 

Rauchenfels Steinweizen. Heller Schlenker­

la is the classic example of the style avail­

able in the United States. The brew house is 

located in Stephansberg, where they malt 

their own smoked grain about twice a week. 

Kaiserdom was at one time the only smoked 

beer available in the United States . It is 

brewed by the Burgerbrau in Bamberg. 

Rauchenfels Steinbiere and Steinweizen are 

brewed in Neustadt. As far as I know, these 

two are the only German examples of stone 

beer made today in Europe that are available 

for purchase in the United States. 

Commercial examples of smoked beer 

brewed in North America include Alaskan 

Smoked Porter (Alaskan Brewing Co ., 

Juneau) , Rogue-XS Smoke Ale (Rogue Ales, 

Newport, Ore.), Bosco's Stone Beer (Bosco's 

Brewpubs, Germantown and Nashville , 

Tenn.), and Vermont Smoked Porter (Ver­

mont Pub and Brewery, Burlington). I have 

not tried any U.S . examples of stone beer, 

but I looked for them at the Great American 

Beer Festival in the fall. More breweries and 

brewpubs are experimenting with smoked 

beers. For a brewpub, this is a chance to 

match beer with a specific food. 

Smoking the Grain 

This is where we get down to the busi­

ness of smoking grain at home. Any type can 

be smoked, so you can experiment. There 

are four essentials for smoking your own 

grain: the smoker, the fuel, the wood and the 

grain . Let's take a look at each aspect. 

The Smoker 

Kettle-type smokers work well and are rel­

atively inexpensive. I have a cheap one that 

has served me well for many years and, con­

sequently, is the type of smoker I recommend. 

Expect to pay between between $20 and $40. 

The grain should be spread on a mesh screen 

of brass or stainless steel placed on the top 

grate. Be sure to choose a smoker where the 

fire is not too close to the grain . If you are 

using a water smoker, leave the pan in, but 

don't put any water in it. After all, you are try-

ing to smoke the grain not roast or toast it. 

An access door to the fire is a necessity 

for adding charcoal and wood during the 

smoking process. A small door allowing 

access to the fire only allows less heat and 

smoke to escape when opened. Kettle-type 

smokers also are available in an electric ver­

sion. They usually have a thermostatic con­

trol to vary the temperature of the heating ele­

ment. This type of grill has the distinct advan­

tage of heating rapidly and does not require 

the constant attention to keep the fire burn­

ing that a charcoal kettle-type smoker does. 

I've found that the main disadvantage of an 

electric kettle smoker is that grain does not 

obtain as much flavor as with a burnable fuel 

such as charcoal. Although some experts feel 

that there is an advantage of being able to 

put in as much wood for as long as you like, 

with no danger of overheating the malt. 

Gas grills are convenient, but too hot to 

use for smoking grain . Smoker boxes that 

you place on a gas grill allow the wood to 

burn too quickly. 

Horizontal drum-type smokers with a sep­

arate firebox work well but are more costly. 

The KING of Kits! 

MIDWEST 
Homebrewing Supplies 

www.midwestsupplies.com 
MIDWEST- 4528 Excelsior Blvd. 

Minneapolis, MN 55416 

Over 50 Kits! 
Free Catalog 

1-888-449-BREW 

Free Brewing Video with any order! 
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The Fuel 

Wood fires require more attention than 

charcoal fires . Specialty wood purchased as 

logs are not only expensive but difficult to 

obtain, so I recommend using natural wood 

charcoal. It seems to work better than char­

coal briquettes and burns longer. Natural 

wood charcoal doesn 't produce as much 

ash, which tends to smother the fire , as bri­

quettes do . The less the fire needs to be 

At Last, 

attended, the less heat and smoke will 

escape, and the quicker the drying and 

smoking time. Stay away from the "match­

light" type of briquette. You also hear a lot 

of bad things about charcoal starter fluid, but 

if you don't overdo it and use a clear, odor­

less starter fluid you should be OK. Once the 

fire is started it will need about 20 minutes 

to get established before you can add the 

grain . Any fumes from the starter fluid 

should be long gone before then. Caution­

do not use gasoline as a starter fluid! 

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

• • 

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

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

At just around 80 bucks, it's a steal. 

Call1-800-828-1494 today and order "The Kit." In no time, you'll 
have your beer living up to the highest standards. Yours. 

P.O. Box 425 • Rush, NY 14543 
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The Wood 

Different types of wood have their own 

characteristics and produce different smoked 

flavors in the beer. Stick to hardwoods . 

Chips are good but chunks are better and 

burn longer. Beechwood and alder are my 

top choices for smoking, but are not easily 

obtainable. They produce a similar smoked 

flavor that is mellow, soft and mild, and work 

well in any beer. Other woods to try are hick­

ory, maple, apple, cherry, oak and mesquite. 

Hickory is the most common wood used for 

smoking grain, but every time I've used it for 

making smoked beer I am told by beer 

judges or other critics that it tastes like bacon 

or smoked ham. This is an example of judg­

ing flavor by association-the flavor is com­

pared to something familiar. 

Maple and fruitwoods add a smoked 

nutty character to the grain. These woods 

work well for the darker ales, such as porter. 

Oak produces a harsh sharpness and has an 

earthy flavor similar to pea ted malt. Although 

oak varies by species , white oaks are the 

most punget, and red oak is much softer. 

Mesquite wood gives the beer some spiciness 

and works well in wheat beer. Woods not 

suitable for smoking include pine, pressure­

treated lumber, old railroad ties, glue-type fire 

logs and petrified wood. If you're using a elec­

tric smoker, check your owner's manual, it 

may advise using dry wood. 

The wood should be soaked in water 

overnight so it won't burn as fast and will 

produce more smoke. Don't put all your 

wood on the fire at once; because it's wet, it 

could smother the fire. Either that or you'll 

be out of smoke after the first hour. Instead, 

keep the wood soaking in a bucket next to 

the grill and add small amounts during the 

course of the smoking process. 

The Grain 

Dry smoking-The grain is placed dry on 

the screen in the smoker and turned with a 

metal spoon or spatula about every 20 min­

utes. Usually a few hours of smoking are 

ample. If you choose this method, you'll need 

to keep a close eye on the grain. It'll burn eas­

ily because it's dry. Remember-smoke not 



roast. This smoking method will produce the 

least smoke flavor per pound of gwin, but is 

well suited for electric smokers due to the 

cooler temperatures. 

Wet smoking-In almost every recipe I 

found that calls for smoked grain, you're 

instructed to soak the grain in water for five 

to 15 minutes. This is not enough time for the 

water to fully penetrate the grain. The grain 

should be soaked in water overnight, or until 

it no longer floats. While smoking, turn it 

about every 30 minutes with a metal spoon 

or spatula. As the grain dries, it' ll start to 

mash and caramelize, producing a smoked 

crystal malt. It'll take about six hours to dry 

fully. This method allows the smoke charac­

ter to be absorbed and produces the great­

est smoke flavor per pound of grain . It also 

darkens the color of your beer. If you're stor­

ing the smoked grain for future use, be sure 

it is completely cooled before you enclose it 

in an airtight container. 

Sample Recipes 

I've included recipes for three different 

smoked beers. But first , a few tips on how 

to formulate a recipe of your own . The 

yeast, whether ale or lager, is your decision. 

To determine the amount of smoked grain 

for your recipe, I recommend that initially 

no more than 10 pen;:ent of the total 

amount of grain should be smoked grain 

until you get some experience with your 

chosen method of smoking. If you are try­

ing to make a Bamberg rauchbier, you 

should use "noble-type" hops. Otherwise, 

use the recommended hop variety for the 

classic style you are attempting. 

Balancing the other ingredients in the 

recipe may be required . Typically , the 

smoked character will dominate. To offset 

the smokiness, a more malty, slightly sweet 

beer works best for producing most smoked 

beers. Hop rates may need to be adjusted 

for the intensity of the smoke character, 

depending on the style of smoked beer you 

are trying to make . This is just a guideline 

to help you get started. I recommend using 

a recipe you have already used success­

fully and add a pound or two of smoked 

grain to the grain bill. 

Southern-Style BBQ Lager 

This recipe will produce a light, smooth 

beer with very little smoked flavor. 

7 lb two-row Belgian lager malt 

(3 . I8 kg) 

I lb two-row Munich malt (0.45 kg) 

I lb two-row Belgian lager malt 

smoked dry over alder for about 

five hours (0.45 kg) 

I lb six-row Vienna malt (0.45 kg) 

I tbsp Irish moss (14.8 mL) (30 min .) 

2 oz Hallertauer hops, 3.9% alpha acid 

(57 g) (50 min.) 

I oz Hallertauer hops, (28 g) (10 min.) 

Wyeast No. 2278 Czech Pilsener 

liquid yeast 

• Original specific gravity: I.045 

• Final specific gravity: I.006 

Mash at 152 degrees F (67 degrees C) 

for 105 minutes. Use single-step infusion . 

Boil one to two hours then whirlpool for 

25 minutes . 

Bamberg Remembered 

8 lb Belgian lager malt (3 .63 kg) 

I lb Belgian pale malt (0.45 kg) 

I lb Belgian lager malt smoked wet 

over alder for about six hours 

(0.45 kg) 

2 oz Hallertauer hop pellets, 3.9% 

alpha acid (57 g) (70 min.) 

I/2 oz Saaz hop plug, 3.1% alpha acid 

(I4 g) (IO min.) 

Wyeast No. 2206 Bavarian liquid 

yeast (up to I liter) 

• Original specific gravity: I.052 

• Final specific gravity: I.O II 

Mash at 154 degrees F (68 degrees C) for 

100 minutes. Use single-step infusion . An 

extra pound of smoked grain could be 

added to this beer if you like more smoki­

ness. The smoked grain will darken the beer 

to an amber color and using a decoction 

mash will provide a more malty character. 
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I 
,• Use ~nly .'untreated ,, 

hardwoops for s\noking. 
• I 

• Use natural ;..,;ood charcoal 

instead of briquettes. 

• Don't let your fire get too hot 

~r too close to the grain: 

• Soak wood overnight in water. 

. \ 

• Allow grain to cool. before 
. '. 

~agging for stQrage. · 
,.. j ~r 

• Adjust hop rate to smoke intensity. . . 
- - ' 
Remember the first rule of great home-

brewing- there are no rules. If you try 

something new and it doesn't come I:)Ut the 

way you expected it to, ~on ;t give up, tiy · 

.again. Don:t be afraid to make changes in a 

i recipe or in the metho~ d ~scribed. You 

. could discover some great new technique 

or proquce. an ~ward-winning beer. After 

all, homebrewirig is supposed to be a hobby 

and you should have Jun doing it. 

~==--

Mike's Mesquite Wheat 

5 lb American wheat malt (2 .27 kg) 

4 lb Klages two-row malt (1.8 kg) 

I lb Klages two-row malt smoked wet 

over mesquite for six hours 

I tbsp gypsum (14.8 mL) (mash) 

I/2 tbsp gypsum (7.4 mL) (sparge) 

2 oz Hallertauer hops, 4% alpha acid 

(57 g) (start of boil) 

I/3 oz Cluster hops, 7.5% alpha acid 

(10 g) (start of boil) 

Wyeast No. 3056 Bavarian wheat 

liquid yeast 

Original specific gravity: I .058 

Final specific gravity: 1.0 I2 

Mash at 152 degrees F (67 degrees C) for 

120 minutes . Boil 90 minutes. Steep 2 

ounces of Hallertauer hops for 20 minutes. 

My good friend Mike Weeks and I were 

on a wheat beer kick for a while. In 1991, 
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we went to Munich and Bamberg with our 

wives. When we returned home, Mike tried 

combining his two favorite beers, wheat and 

rauchbier, with great success . He also is a 

great cook and smokes everything with 

mesquite. The beer was wonderful. 

Where to Buy 
Specialty Woods 

Specialty woods for smoking are not eas­

ily obtainable. I have listed the sources I 

know about and if any readers have addi-

tiona! sources , I would appreciate having 

the information, especially for a good source 

of alder or beech chunks. 

Char-Broil Grill Lover's Catalog 

PO Box 1300 

Columbus, GA 31 902 

(800) 241-8981 

Lazzari Fuel Co. 

PO Box 34051 

San Francisco, CA 94134 

(800) 242-7265 

~~egon 
special'ty 
~· 

Serving the Trade 
Since 1963 

contpany, 
inc. 

Wholesale Only 

COMPLETE LINE OF HOME BEER AND 
WINE MAKING SUPPLIES 

PREMIER MALT PRODUCTS 
Drums - Pails - Cans - Dry Malt 

CROWN CAPS BY THE: 
Pallet- Case - Gross Box 

Home of the Famous Jet Bottle Capper 

7024 NE Glisan Street 
Portland, Oregon 97213 U.S.A. 

Phone (503) 254-7494 • Fax (503) 251-2936 

W ·te tor our n ., d 
defOI e 

list of iterns. 

Beer & Wine uniquely created by U 

CalL write, or FAX for a free catalog 

Beer & Wine by U 
1456 North Greenriver Road 

Evansville, IN 47715 
812-4 71-4352 800-845-1572 

FAX 812-471-0008 

ZYlVIURGY V\Tint:er 1997 

Charcoal Companion 

7955 Edgewater Dr. 

Oakland, CA 9462 1 

(800) 521-0505 

Luhr Jensen & Sons Inc. 

PO Box 297 

Hood River, OR 97031 

(800) 535-1711 

The Companion Group 

7955 Edgewater Dr. 

Oakland, CA 94621 

(51 0) 632-21 00 

The Char-Broil Grill Lover's Catalog has 

been my source of alder, but this wood is not 

listed in the current catalog. The Charcoal 

Companion is a good source for apple and 

grapevine chips. The Lazzari Fuel Co. sells 

mostly to restaurants in bulk and carries 

mesquite charcoal. California law does not 

allow the sale of wood by the pound, only by 

cubic foot. Luhr Jensen & Sons Inc. carry 

smoking grills and alder. The Companion 

Group sells alder only in SO-pound bags at 

$35 each with a minimum order of $200. 
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Temperature sifica- Rins- Precaution 
Agent Strength ' F (C') tance tion ability Level 
PBW (buffered alkali 1-3 122-140 (50-60) A A A low 
with active oxygen) 
Caustic (sodium hydroxide) 1-3 122-140 (50-60) A B c ·High 
TSP (trisodium phosphate) 5 140-158 (60-70) B B c Medium 
Washing Soda _(sodium 5 140-158 (60-70) c B c low 
carbonate/sodium silicate) 
B-brite (sodium 5 140-158 (60-70) c c c Low 

Excerpted from An Analysis of Brewing Techniques, by George and Fix, published by Brewers Publitatlons 

The Five Star Homebrewer's Cleaning Kit contains an informative instruction booklet, a quick-reference card, over one pound of 
PBWin premeasured packets and an 8 oz. bottle of Star San, enough to clean and sanitize at least eight times. $17.95 plus $4.95 
S&H. Save shipping charges- contact your local homebrew supply shop. 

Name: _ _ ___________ Street Address:-- ---------------------

City: ___________ State: _ _ _ Zip Code: _____ Day Phone #-------------

Credit Card# Exp. Date - ------------

1 Send to Five Star Products and Services, LLC at the following : 
. 6731 E. 50th Ave, Commerce City, CO 80022 • www.FiveStarAF.com/Homebrew • Voicemail 303-287-0111 • FAX 303-287-0391 

SERVING THE BREWING INDUSTRY FOR 27 YEARS 

No Gimmicks. 
(Just Great Service) 

WE OFFER QUALITY PRODUCTS, PROFESSIONAL SERVICE AND COMPETITIVE PRICING. 

For 27 years, the L. D. Carlson Company has provided brewers with the highest quality 
ingredients and service without the gimmicks. We know when you create a special recipe 
you want fresh ingredients, delivered when you need them. Period. 

Whether you're a Home Brew Retailer, Craft Brewer or a B.O.P., our expanded "on-hand" stock 

allows us to serve up the malts, hops and yeast as fast as you can brew them! 

Call us. We've satisfied serious Brewers for 
27 years .•. Without the Gimmicks. 

800 321-0315 
WHOLESALE INQUIRIES ONLY 

463 PoRTAGE BouLEVARD • KENT, OHIO 44240 

~ 
L.D. Carlson 

COMPANY 
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in the 

av 

James 
S\aton 

Tired of junk mail? 
How 'bout the country's top microbrews delivered right to your door? 

I 
got my beer of the month club sub­

scriptions-all five of them-like most 

people do, as a gift. Well, that's at least 

partially true. 

My then-fiancee, now-wife , gave me a 

beer of the month club subscription for 

Valentine's Day this year. Actually, she gave 

me a 20-oz. bottle of Abita Bock and a hand 

written card that said "beer of the month 

club." She explained that she didn 't know 

which club to pick, so she thought it best 

to just leave the decision up to me instead 

of getting the wrong one. 

I, however, had no more of an idea of the 

Best Club Possible than she did, so I decid­

ed to go the person I thought would be the 

most likely to know, the editor of Zymurgy. 
I assumed Zymurgy had done some sort of 

taste test in its history. I was wrong . 

Zymurgy had never reviewed the clubs. 

As long as I'd called, however, the job 

of sorting through monthly brews was 

mine ; I, of course, whole-heartedly agreed. 

We agreed that I would call as many brew 

clubs as I could find numbers for on the Inter­

net, in brewspapers and in magazines and 

select the five with the most subscribers. To 

PHOTO BY MICHAEL LICHTER PHOTOG RAPHY 

Here's how five beer of the month clubs stack up. 

those I would subscribe for three months 

without revealing my identity or purpose . 

Zymurgy would pick up the tab. 

How They 
Stacked Up 

The five clubs I joined from June to 

August were Ale in the Mail , The Brew 

Tour, Hog's Head Beer Cellars, Beer Across 

America and the Great American Beer 

Club. It should be pointed out that these 

five were probably not the five largest beer 

clubs in America. Some, like Beer Across 

America and the Great American Beer 

Club, undeniably are-each boast mem­

berships that some fringe political parties 

would kill to have. 

Others were included, however, because 

they weren't jerks. That is to say, that some 

clubs that probably had a high number of 

subscribers were not included because they 

would not release information to me that 

would have allowed them to be ranked . 

That's how a club like The Brew Tour, 

which has just a few thousand subscribers, 

but very polite people a nswering their 

phones, got in on this test. 

I should begin by pointing out that all five 

clubs tested were friendly , professional and 

quite easy to subscribe and unsubscribe to. 

The packaging was good in all cases; all 15 

shipments arrived to me in pristine condition 

without one bottle out of place. The prices 

were all virtually the same, about $25 for a 

half-case of beer per month including ship­

ping, handling and various other charges. 

Even the newsletters included with each were 

similar, with almost all of them containing 

food recipes, beer trivia and re-order infor­

mation . Each was also occasionally stuffed 

with brewspapers and magazines such as 

Southern Draft Brew News or Malt Advocate. 
Nearly the only difference in each was the 

beer they sent, which makes things easy on 

the consumer. If you find one with beer you 

like, the rest you can pretty much count on. 

Here is how the individual clubs faired 

against one another. Only one club, Ale in 

the Mail , broke away from the pack. None 

of them stood out as being exceptionally 

bad, although a couple were more lacklus­

ter than the others. 
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Ale in the Mail 

This was by far the best club 

of the five. The beer selections were 

a lways interesting in terms of sty les and 

breweries chosen . Ale in the Mail was the 

only one to consistently deliver a solid vari­

ety of beer styles, including stouts, porters, 

brown ales, bocks, etc; not the same old bor­

ing so-called craft brews from a contract brew­

ery that spends its days cranking out non­

descript pilsners and pale ales with splashy 

graphics. Nope, these are the real thing. 

Ale in the Mail also scored points for 

being the only one to deliver four different 

beers each month-two styles from rwo dif­

ferent breweries. Read this as, "More bang 

for the buck." It's the same number of bot­

tles , but more types of beer. 

The only area where Ale in the Mail fell 

short of the others was its newsletters. They 

were comparatively thin , with information 

only on the featured beers and some 

amount of self-promotion revolving around 

the likes of re-orders and member specials. 

If you are buying for someone who is 

truly interested in beer, Ale in the Mail is 

worth it. The newsletter isn't much to look 

at, but this club delivers where it counts. 

Beers received: Santa Fe Brewing Co.'s 

Pale Ale and Wheat; Pretze l City Brewing 

Co.'s Steam Horse Lager and Alt Bier; 

Cabezon Brewing Co.'s Sunchaser Ale and 

Stout; Pony Express Brewing Co.'s Nut Brown 

Ale and Honey Blonde; Great Divide Brew­

ing Co.'s Saint Brigid's Porter and Bee Sting 

Honey Ale; and Stoudt's Brewing Co.'s Scar­

let Lady Ale ESB and Honey Double Bock. 

Hog's Head 
Beer Cellars 

If you're looking for nice packaging, 

look no further than Hog's Head. The 

graphics design department apparently 

works overtime on their boxes and newsletters. 

The shipping crates come complete with 

ornate Hog's Head logo and stuffed with 

decorative packing material such as colored 

little squ iggly bits of cardboard and earth­

tone confetti. Certainly not by accident, it's 

like a safari plunging into the box of beer. 

The newsletter is the latest in graphics. 

Here you can find beer etiquette , recipes, 

glossaries for beer terms , and Hog's Head 

merchandise. 

If only they had spent as much time pick­

ing their beers as they did their design team. 

Each month was a study in unchallenging 

and uninteresting beer styles. The wildest brew 

I received in three months was a Boysenberry 

Hefe-Weizen. The rest were innocuous non­

styles. The monotony was heightened by the 

fact that you only receive two beer styles, a six­

pack from each brewery featured. 

It's not that the beers were bad. On the 

contrary, I would possibly drink some of the 

ones I received on a regular basis if they were 

available at my local grocery store. The dif­

ference there is that I'm not paying shipping, 

handling and membership costs to be 

exposed to a wide variety of beer when I go to 

the grocery. When I join a beer club I am, and 

I expect to to receive product accordingly. 

If you're serious about beer, pass this 

one by. If you just want to impress your 

neighbors and co-workers with a box that 

will look nice on your stoop or desk and 

obviously advertise that you're a beer-of­

the-month-club-kind-of-guy, Hog's Head 

is an attractive choice. 

Beers received: Steamship Brewing Co.'s 

Captain's Lager; Odell Brewing Co.'s 90 

Shilling Ale; Clipper City Brewing Co.'s 

Classic Pale Ale; New Knoxv ille Brewing 

Co.'s Swanky; Wilmington Brewing Co.'s 

Dergy's ; and SLO Brewing Co.'s Boysen­

berry Hefe-Weizen. 

Beer Across America 
~ 
~~~llR 
~t1 I must admit that I was surprised by 

Beer Across America. I had heard some rather 

ugly comments about the club before I joined 

that painted it as the fast-food chain of beer 

of the month clubs. I guess what we all for­

get about the Budweisers and McDonalds of 

the world is that there's a reason they are so 

popular: value. These companies provide a 

consistent product that is of a high enough 

quality to be worth at least as much as the 

money the consumer is trading to receive that 

product. There's something to be said for that. 

And that's something to be said for 

Beer Across America . The beers weren 't as 
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Beer Clubs 
Ale in the Mail 
1-800-SEND ALE 

Beer Across America 
1-800-842-4050 

The Brew Tour 
1-800-660-8687 

The Great American Beer Club 
1-800-TRY-ASIP 

Hog's Head Beer Cellar 
1-800-795-2337 

Beers to You 
305-945-233 7 

HOPS International-ALE 
1-800-879-4677 

Malt of the Earth 
1-800-625-8238 

MicroBrew Express 
1-800-962-3377 

North American Beer Odyssey 
1-800-923-2337 

MicroBeer Club 
1-800-256-9853 

exotic as Ale in the Mail , but the newsletter 

was chocked full of good information and 

recipes, specia ls and trivia . The newsletter 

design wasn't as clever or attractive as Hog's 

Head, but the beers were more interesting. 

The service was not as personal as The Brew 

Tour, but my order was handled promptly 

and correctly. Maybe some things could 

have been improved, but I was never dis­

appointed with a shipment I received from 

Beer Across America for any reason. 

For someone just getting into beer, this 

is a fine choice. 

Beers received: Olden berg Brewing Co.'s 

Pious Pale Ale ; Nor'Wester Brewery's 

Honey Weizen; Texas Brewing Co.'s Texas 

Crude Bock; Sea Dog Brewing Co.'s Blonde 

Ale ; Great Divide Brewing Co.'s Bee Sting 

Honey Ale; and Schirf Brewing Co.'s 

Wasatch Hefewiezen. 

Great American 
Beer Club 

Another big player in the beer of 

the month club game, the Great 

American Beer Club also performed 

fairly well. Again , the selections could and 

LOGOS COURHSY OF ALE IN THE MAIL , 
HOG'S HEAD BEER CELLARS, DEJ-;R ACROSS 

A~! ERICA INC., HIE GREAT t\~IERICAN 
BEER ClUB AND THE DREW TOUR 



probably should have been more interest­

ing, but in the three months of the sub­

scription, I received a variety that included 

an oatmeal stout, a nut brown ale and a 

wheat. A nice aspect of this club is that each 

shipment included one style from three 

breweries, that's four bottles each for those 

of you scoring at home. 

The newsletter was good, with the stan­

dard fare of recipes, brewery biographies 

and a glossary of beer styles. Nothing new 

here, but fairly well executed. 

Like Beer Across America, the Great Amer­

ican Beer Club is a solid, if not particularly 

exciting, choice of beer clubs. Keep in mind 

the three different styles this club offers month­

ly when choosing between the two clubs. 

Beers received: Middlesex Brewing Co.'s 

Middlesex Oatmeal Stout; Weyerbacher 

Brewing Co.'s Two Rivers Golden Amber 

Ale; Casco Bay Brewing Co.'s Katahdin Red 

Ale; August Brewing Co.'s Thomas Manley 

Bronze Lager; Carmel Brewing Co.'s Carmel 

Hefe-Weizen Wheat Beer; Reedy River 

Brewing Co.'s Caesar's Head Amber Ale ; 

Wild Goose Brewing Co.'s Wild Goose Nut 

Brown Ale; Big Buck Brewery & Steak­

house's Boyne Amber Ale; and Coast Range 

Brewing Co.'s California Blonde Ale. 

The Brew Tour 

\~\.l.lf.l. 
W~lt/~ They try. I wish I could say some-

~ thing nicer about this beer of the month 

club because on the two occasions I had to 

talk to their sales people, they came across 

as the friendliest and most personable club. 

Unfortunately, their beers were every bit 

as boring and poorly selected as Hog's Head 

and their newsletters aren 't nearly as pretty. 

Like Hog's Head, two six packs from two 

different breweries were sent each month. 

In fairness to the club, it should be pointed 

out that I was given a choice when ordering 

whether I wanted to be shipped dark or reg­

ular beers and I chose "regular," assuming 

that would mean a selection including both . 

Only light beers were sent. 

It also should be pointed out that in my 

first shipment, Dubuque Brewing's Big 

Muddy Red was replaced by Bucks County 

Brewing Co. River Horse Special Ale. A note 

included with the shipment explained that 

the substitution was made because the for­

mer selection is available in my area. To my 

knowledge it isn't available, but at least it 

shows they are attempting to bring some 

diversity to their club members and expose 

them to beers they can't get at home. 

Beers rece ived: Cherryland Brewing 

Co.'s Silver Rail; Bucks County Brewing 

Co.'s River Horse Special Ale; Spring Street 

Brewing Co.'s Wit; Arrowhead Brewing Co.'s 

Red Feather Pale Ale; Palm Springs Brew­

ing Co.'s Amber Ale; and Coast Range Brew­

ing Co.'s Desperado Pale Ale. 
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So there you have it. The Great Test is 

done. The votes a re in. The moral of the 

story is that if you ' re loo ki ng to buy a 

beer of the month club for the novelty of 

having beer sen t to your home , the choic­

es are many. But if yo u're looking to real­

ly expand your knowledge and experi­

ence of beer , yo u need to s hop a little 

more carefully. 

New Orleans-based journalist James Sla­

ton is a regular contributor to Zymurgy. He 

is no longer poised at his mailbox, awaiting 

the month's beer ration. 
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DERBY BREW CLUB· DerbJi Kanfds -~ 
Yes, we're not in Kansas anymore-our 1997 
Homebrew Club of the Year joined us for GABF. 

Two great aspects of the GABF-rows of medals 
(above) and some on·line education. 

by Michael Bane 

After a frenetic three days in Denver, it's safe to state 

two unequivocal things: 

1) The art of craftbrewing is alive and amazingly 

healthy in the United States, and, 

2) Homebrewers like nothing better than to sample 

the results of Point # 1. 

This year's Great American 

Beer Festival, the 16th, 

brought together a record­

er:::,~= setting l , 700 beers from 400 

~ breweries with 30,000 

extremely thirsty beer fanatics . Not 

surprisingly, a large portion of those 

30,000 were either homebrewers or 

aspiring homebrewers. At the AHA 

booth, we were serving Director Jim 

Parker's Porter and bitter, Project 

Coordinator (and author of A Year of 

Beer) Amah! Turczyn 's bitter and 

Administrator Brian Rezac's spectac­

ular Chai Beer. 

We were joined by 1997 Home­

brewer of the Year Charlie Got­

tenkieny, who brought one of his own 

bitters (there wasn ' t enough of his 

award-winning Iambic to go around!) 

and members of the Homebrewing 

Club of the Year, the Derby Brew 

Club from Derby, Kansas, who kept a 

pot of "hop soup" boiling. 

One of the appeals of the GABF is 

the chance to spend some time with 

people who were previously only e­

mail addresses. Ichiri Fujiura-whose 

business card reads, "Beer Seeker, 

Researcher, Investigator, Writer & 

Enthusiast"-stopped by, and, later 

on, off-premises, delivered a bottle of 

his own unique Porter, homebrewed 

in Japan and flavored with smoked 

coconut. We ' ll have a new recipe 

from Ichiri in Zymurgy as soon as 

possible. Ichiri reports that, despite 

Japan's anti-homebrewing laws, the 

membership of the Japanese home­

brewers club has now soared to five 

people, up from three. 

Much of the conversation around 

the AHA booth was of the, "How did 

they do that?" or, "Where can I buy 

that? " variety. Even Charlie Got­

tenkieny vowed to make a stop at a 

beer store in Seattle-closer than 

home base in Juneau-to stock up on 

Alaskan Brewing's Smoked Porter. 

Check out our list of medal winners, 

and if you'd like to have a sip of them 

all, pencil in next year's GABF. ~ 

Just a portion of this year's record-breaking crowd in Denver. 
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CWSIC ENGLISH·STYLE PALE ALE 
GOLD: BridgePort India Pale Ale, 
BridgePort Brewing Co./Spoetzl Brew­
ery, Portland, OR 
SILVER: PickAxe Pale Ale, Tommyknocker 
Brewery & Pub, Idaho Springs, CO 
BRONZE: Denver Pale Ale, Grea t Divide 
Brewing Co., Denver, CO 

INDIA PAlE ALE 
GOLD: Ind ia Pale Ale, Marin Brewing 
Co., Larkspur, CA 
SILVER: I.ucknow India Pale, Castle Sprtngs 
Brewing Co., Moultonborough, NH 
BRONZE: Back Bay IPA, Boston Beer 
Works, Boston, MA 

AMERICAN·STYLE PAlE ALE 
GOLD: Tupper's Hop Pocket Ale, Old 
Domin ion Brewing Co., Ashburn, VA 
SILVER: Anniversary Ale, Charl ie 
& Jake's Brewery & Grtlle, Melbourne, FL 
BRONZE: Main Street Pale Ale, Ma in 
Street Brewery, Cincinna ti, OH 

1997 GREAT AMERICAN BEER 
FESTIVAL™ VI MEDAL WINNERS 
OCTOBER 2-4, 

AMERICAN·STYLE AMBER ALE 
GOLD: Chelsea Sunset Red Ale, Chelsea 
Brewing Co., New York, NY 
SILVER: Tornado Ale, Pony Express 
Brewing Co., Olathe, KS 
BRONZE: Angel Creek Amber Ale , 
Ruby Mountain Brewing Co., Clover 
Valley, NV 

ENGLISH·STYLE BlnER 
GOLD: Honkers Ale , Goose Island 
Beer Co., Chicago, IL 
SILVER: Sweetwater Ale , Sweetwater 
Brewing Co. , Atlanta, GA 
BRONZE: Phillips Ave. Pa le Ale, Sioux 
Fa lls Brewing Co. , Sioux Falls, SO 

ENGLISH·STYLE (EXTRA SPECIAl) 
STRONGBinER 
GOLD: Bay State E.S.B., Salem Beer 
Works, Salem, MA 
SILVER: Nigel ' s E .S .B., Stee lh ead 
Brewi ng Co .-B urlinga me, Bu rling­
ame,CA 
BRONZE: Pike Pale, Pike Brewing Co., 
Seattle, WA 

1997, DENVER, COLORADO 

SCOniSH·STYLE ALE 
SILVER: Loch Lanier Ale , John 
Harvard's Brew House, Cam­
bridge, MA 
BRONZE: Rightfield Red Ale, Sa nd lot 
Brewery at Coors Field, Denver, CO 

GOlDEN AlE/ 
CANADIAN·STYlE AlE 
GOLD: Midnight Sta r Signature Ale, 
Sioux Fa ll s Brewing Co., Sioux 
Falls, SD 
SILVER: K0rslyk Golden, Typhoon 
Brewery, New York, NY 
BRONZE: Alaskan Pale Ale , Alaskan 
Brewing Co. , Juneau, AK 

KOLSCH 
GOLD: Skinny Atlas Light , Empi re 
Brew ing Co. o f Syrac u se, Syra­
cuse, NY 
SILVER: Kolsch , Wi ld River Brewing, 
Grants Pass, OR 
BRONZE: Aspen Vista Golden Ale , 
Wo lf Ca nyon Brewing Co., Sa n ta 
Fe , NM 

ENGLISH·STYLE BROWN AlE 
GOLD: Alcatraz Brown, Alcatraz 
Brewing Co. , Indianapolis, IN 
SILVER: Nut Brown Ale, Blacks tone 
Restaurant & Brewery, Nashville, TN 
BRONZE: Home Run Brown Ale, Cham­
pion Brewing Co., Denver, CO 

AMERICAN·STYLE BROWN ALE 
GOLD: Chihuahua Brown Ale , 
]axo n 's Restau rant and Brewing Co., 
El Paso, TX 
SILVER: Naughty Monkey Brown Ale, 
Seabright Brewery, Pub and Restau­
rant, Santa Cruz, CA 
BRONZE: Low Down Brown Ale, 
Cottonwood Brewery, Boone, NC 

GERMAN·STYlE BROWN ALE/ 
DUSSELDORF-STYlE ALTBIER 
GOLD: Manchester Alt, Union Station 
Brewery & John Harvard's Brew 
House, Framingham, MA 
SILVER: Aile Tage Altbier , McNei ll 's 
Brewery, Brattleboro, VT 
BRONZE: Altered Sta te, Brew Works at 
the Party Source, Covington, KY 

A YEAR OF BEER? 
Packed with 260 Seasonal Homebrew Recipes 

Get an early start on your brew year's resolutions w ith A Year of Beer, packed with more than 

260 of the best beer recipes from some of America's best brewers. 

A Year of Beer, compiled by Amahl Turczyn, tempts the homebrewer with recipes and infor­

mation on 41 different styles of beer. Beer style chapters are based on the best or most tradi­

tional time to brew or enjoy a particular style. E.ach chapter begins with a description of a beer 

style, followed by recipes designed for every type of homebrewer-from extract to all-grain. 

Recipes are from the American Homebrewers Association's® National Homebrew Competition 

(NHC) and Club-Only Competitions, the World Homebrew Contest, Zymurgyft!J magazine and 

new creations from Charlie Papazian. Never before has a recipe book offered so many recipes 

for so many different styles! 

ORDER TOLL FREE (888) U - CAN-BREW 
6 x 9 • 346 pp. • four-color soft cover · illustrations • Brewe rs Publications • 1997 

ISBN 0-937381-53-5 $ 14.95 list price/$12.70 for me mbers plus $4.50 P&.H. 
Contact for international shipping rates . 

Brewers Publications· (303) 546-6514 · FAX (303) 447-2825 
orders@aob.org • http://beertown.org 
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GERMAN-STYLE WHEAT ALE 
GOLD: Brooklyner-Weisse, The 
Brooklyn Brewery, Brooklyn, NY 
SILVER: Penn Hefe-Weizen, Pennsyl­
vania Brewing Co. , Pittsburgh, PA 
BRONZE: Vulcan Hefe Weizen , Vulcan 
Brewing Co., Birmingham, AL 

ROBUST PORTER 
GOLD: Cool Mule Porter , Crooked 
River Brewing Co., Cleveland, OH 
SILVER: Porter, Russian River Brewing 
Co., Guerneville, CA 
BRONZE: Devou Dark, Brew \•Vorks at 
the Party Source , Covington , KY 

BROWN PORTER 
GOLD: Possum Trot Brown Ale, 75 th 
Street Brewery, Kansas City, MO 
SILVER: Ravensbrau Porter, Eel River 
Brewing Co. , Fortuna , CA 
BRONZE: Black Gold Porter, Huntington 
Beach Beer Co., Huntington Beach, CA 

CLASSIC IRISH-STYLE DRY STOUT 
GOLD: Chelsea Stout, Chelsea Brewing 
Co., New York, NY 
SILVER: Survivor Stout, San Andreas 
Brewing Co., Hollister, CA 
BRONZE: Latter Days Stout, Dese rt 
Edge Brewing Co., Salt Lake City, UT 

FOREIGN-STYLE STOUT 
GOLD: Old Man Winter Stout, Overland 
Stage Stop Brewery, Longmont, CO 
SILVER: Snake River Zonker Stout, 
Snake River Brewing Co. , jackson, vVY 
BRONZE: Old Scout Stout, Twenty Tank 
Brewery, San Francisco, CA 

SWEET STOUT 
GOLD: Hammerhead Stout, Sanibel 
Brewpub, Sanibel Island, FL 
SILVER: Grainbarrel Stout, Elk Grove 
Brewing Co. , Elk Grove , CA 
BRONZE: Steamboat Stout, !via in Street 
Brewery, Cincinnati, OH 

OATMEAL STOUT 
GOLD: Farmer Jon 's Oatmeal Stout, 
Heartland Brewery, New York, NY 
SILVER: Seabright Oatmeal Stout, 
Seabright Brewery, Pub, and Restau­
rant, Santa Cruz , CA 
BRONZE: Second Street Stout, Second 
Street Brewery, Santa Fe, NM 

ENGLISH-STYLE OLD ALE/STRONG ALE 
GOLD: Hibernation Ale, Great Divide 
Brewing Co. , Denver, CO 
SILVER: Old Scratch, Main Street Brew­
ery, Cincinnati, OH 
BRONZE: Fort Point Olde Ale , Steel­
head Brewing Co./Fisherman 's Warf, 
San Francisco, CA 

STRONG SCOTCH ALE 
GOLD: Smoked Scotch Ale, Westwood 
Brewing Co., Los Angeles, CA 
SILVER: The Finn's Wee Heavy, Mick­
ey Finns Brewery, Libertyville, IL 
BRONZE: Auld Lang Sync Holiday Ale, 
Coast Range Brewing Co., Gi lroy, CA 

IMPERIAL STOUT 
GOLD: Russian Imperial Stout, Fort 
Hill Brew House, Boston, MA 
SILVER: john Wayne Imperial Stout, 
Newport Beach Brewing Co., Newport 
Beach,CA 
BRONZE: Imperial Stout, Moylan's 
Brewery and Restaurant, Novato, CA 

OTHER STRONG ALES 
GOLD: Samuel Adams Triple Bock, The 
Samuel Adams Brew House, Philadel­
phia , PA 
SILVER: Crazy D's Thunder Ale, Cooper­
Smith's Pub & Brewing, Ft. Collins, CO 
BRONZE: Dremo Tibetan Sasquatch, 
Bardo Rodeo , Arlington, VA 

BARLEY WINE 
GOLD: Bearded Pat's Barley Wine, 
Bluegrass Brewing Co., Louisville, KY 
SILVER: Sierra Nevada Bigfoot 
Barley-Wine, Sierra Nevada Brewing 
Co., Chico, CA 
BRONZE: Old Foghorn Barley Wine, 
Anchor Brewing Co. , San Francisco, CA 

BELGIAN-STYLE ALES 
GOLD: Abbey Belgian Style Ale, New 
Belgium Brewery, Fort Collins, CO 
SILVER: Celis Grand Cru Ale, Celis 
Brewery, Austin, TX 
BRONZE: Mephistopheles' Metamor­
phosis, Brew vVorks at the Party 
Source , Covington , KY 

BELGIAN-STYLE SPECIALTY ALES 
GOLD: Gueuze Lambie, Diamond­
back Brewing Co., Cleveland, OH 
SILVER: KAZ Lambie, Fremont Brewing 
Co., Fremont, CA 
BRONZE: Blanche de Brooklyn, Brook­
lyn Brewery, Brooklyn, NY 

PILSENER 
GOLD: Stoudt's Pils, Stoudt Brewing 
Co., Adamstown, PA 
SILVER: Atwater Pilsener, Atwater 
Block Brewery, Detroit, Ml 
BRONZE: Bavarian Pilsener, Bavaria n 
Brewing Co. , Ltd., Mammee, OH 

BOHEMIAN-STYLE PILSENER 
GOLD: Peck's Pilsner, The Great Dane 
Pub & Brewing Co. , lvladison , WI 
SILVER: Red Ass Pegasass Pilsener, 
Red Ass Brewing Co., Fort Collins, CO 
BRONZE: Golden Bear Lager, Golden 
Pacific Brewing Co., Berkeley, CA 

M0NCHENER HELLES AND EXPORT 
GOLD: Lodestone Lager, Iron Hill Brew­
ery & Restaurant, Newark, DE 
SILVER: Meridian Street Lager, Oaken 
Barrel Brewing Co. , Greenwood, IN 
BRONZE: BrewMecca Munich Helles, 
Brew Works at the Party Source, 
Covington, KY 

DORTMUNDER/ 
EUROPEAN-STYLE EXPORT 
GOLD: Dominion Lager, Old Dominion 
Brewing Co. , Ashburn, VA 
SILVER: Ybor Gold, Ybor City Brewing 
Co., Tampa, FL 
BRONZE: Berghoff Original Lager Beer, 
joseph Huber Brewing Co., i'vlonroe, WI 

AMERICAN-STYLE LIGHT LAGER 
GOLD: Old Milwaukee Light, The Stroh 
Brewery Co. , Detroit, Ml 
SILVER: Southpaw Light, Plank Road 
Brewery, Milwaukee, vVI 
BRONZE: Coors Light, Coors Brewing 
Co., Golden , CO 

AMERICAN-STYLE LAGER 
GOLD: Drummond Bros. Lager, Evans­
vi lle Brewing Co., Inc. , Evansville, IN 
SILVER: Busch, Anheuser-Busch , Inc., 
St. Louis , MO 
BRONZE: Old Milwaukee, The Stroh 
Brewery Co., Detroit, Ml 

AMERICAN-STYLE PREMIUM LAGER 
GOLD: Stroh's, The Stroh Brewery Co. , 
Detroit, Ml 
SILVER: Miller Genuine Draft, Miller 
Brewing Co. , Milwaukee WI 
BRONZE: Miss Liberty Lager, Liberty Steak­
house and Brewery, Myrtle Beach , SC 

AMERICAN-STYLE SPECIALTY LAGER 
GOLD: Olde English Malt Liquor, Pabst 
Brewing Co. , Tumwater, vVA 
SILVER: Laser Malt Liquor, Falstaff 
Brewing Co., Tumwater, WA 
BRONZE: Schlitz Malt Liquor, St. Ides 
Brewing Co. , Detroit, Ml 

VIENNA-STYLE LAGER 
GOLD: Vienna Lager, Sa lt Lake Brew­
ing Co., Salt Lake City, UT 
SILVER: Copper Tank Vienna Lager, 
CopperTankBrewingCo.-Dallas, Dallas, IX 
BRONZE: Devil's Lake Red Lager, The Great 
Dane Pub & Brewing Co., Madison, WI 

AMERICAN-STYLE AMBER LAGER 
GOLD: Steamworks Steam, Steam­
works Brewing Co. , Durango, CO 
SILVER: Killian's Irish Red, Coors 
Brewing Co. , Golden , CO 
BRONZE: Red Wolf, Specialty BI'CII1ng Group 
of Anheuser Busch, Inc. , St. Louis, MO 

MARZEN/OKTOBERFEST 
GOLD: Samuel Adams Octoberfest, The 
Boston Beer Cgo., Boston, MA 
SILVER: Thomas Kemper Oktoberfest, 
Thomas Kemper Lagers, Seattle , WA 
BRONZE: Tabernash Oktoberfest , 
Tabernash Brewing Co. , Denver, CO 

E~!'{OPEAN·STYLE DARK/ 
MUNCHENER DUNKEL 
GOLD: Tabernash Munich Dark Lager, 
Tabernash Brewing Co., Denver, CO 
SILVER: Three Finger jack Hefedunkel, 
Saxer Brewing Co., Lake Oswego, OR 
BRONZE: Garten Brau Dark, Capi tal 
Brewery Co. , Inc., Middleton, WI 

AMERICAN-STYLE DARK LAGER 
GOLD: Ziegenbock, Specialty Brewing 
Group of Anheu~r Busch, Inc., StLouis, MO 
SILVER: Rushmore Bock, USA 
Cafe/USA Brewing Co. , Fort Worth, 1X 
BRONZE: Point Classic Amber, Stevens 
Point Brewery, Stevens Point, WI 

GERMAN-STYLE SCHWARTZBIER 
GOLD: King's Peak, Uinta Brewing Co., 
Sal t Lake City, UT 
SILVER: Uncle Dunkel Lager, Southend 
Brewery and Smokehouse, Charleston, SC 
BRONZE: Nor'Easter Schwarzbier, 
North East Brewing Co., Boston, MA 

BOCK 
GOLD: Maibock, H.C. Berger Brewing 
Co., Ft. Collins, CO 
SILVER: Smith Rock Bock, Nor'Wester 
Brewing Co., Portland , OR 
BRONZE: Saxer Spring Bock, Saxer 
Brewing Co. , Lake Oswego, OR 

DOPPELBOCK 
GOLD: Samuel Adams Double Bock, 
The Boston Beer Co., Boston, MA 
SILVER: Bullhead Bock, Tommyknock­
er Brewery & Pub, Idaho Springs, CO 
BRONZE: BBBC Wheat Bock, Back Bay 
Brewing Co., Ltd., Boston, MA 

AMERICAN-STYLE LAGER/ 
ALE OR CREAM ALE 
GOLD: Lodgepole Light, Prescott Brew­
ing Co. , Prescott, AZ 
SILVER: Uncle Sam's Gold, USA 
Cafe/USA Brewing Co. , Forth Worth, 1X 
BRONZE: Mt. Uncanoonuc Golden 
Cream Ale, Stark Mill Brewery & 
Restaurant, Manchester, NH 

AMERICAN-STYLE WHEAT ALE 
OR LAGER 
GOLD: William Jones Wheat Beer, El 
Toro Brewing Co., Morgan Hill , CA 
SILVER: Lucknow American Wheat, 
Castle Springs Brewing Co., Moulton­
borough, NH 
BRONZE: Western Reserve American 
Wheat, Western Reserve Brewing, 
Cleveland, OH 

FRUIT BEERS 
GOLD: Belgian Red, New Glarus Brew­
ing Co., New Glarus, WI 
SILVER: Black Cherry Stout, Main Street 
Station's Triple 7 Brewpub, Las Vegas, NV 
BRONZE: Apple Ale, New Glarus Brew­
ing Co., New Glarus, WI 

HERB/SPICE BEERS 
GOLD: Cerveza Chilibeso, Great Basin 
Brewing Co. , Sparks, NV 
SILVER: Hoppy Claus Holiday Ale, 
Hoppy Brewing Co., Inc., San jose, CA 
BRONZE: Hempen Ale, Frederick Brew­
ing Co., Frederick, MD 

SPECIALTY 
GOLD: Boundary Waters Wild Rice, 
james Page BI'CII1ng Co., Minneapolis, MN 
SILVER: RedHook Double Black 
Coffee Stout, RedHook Ale Brewery, 
Seattle, WA 
BRONZE: Pullman Nut Brown, Flossmoor 
Station Brewing Co., Flossmoor, IL 

SPECIALTY HONEY ALES 
OR LAGERS 
GOLD: Killian 's Irish Honey, Coors 
Brewing Co., Golden , CO 
SILVER: Fall Fest Honey Rye Ale, Copper 
Tank Brewing Co.-Dallas, Dallas, TX 
BRONZE: Palmetto Pale Ale, Sanibel 
Brewpub, Sanibel Island, FL 

SMOKE-FLAVORED BEERS 
GOLD: Smoke, Rogue Ales, Newport, OR 
SILVER: Alaskan Smoked Porter, 
Alaskan Brewing Co. , juneau, AK 
BRONZE: J.T.'s Smokin Ale, j.T. Whit­
ney's Brewpub & Eatery, Madison, WI 

NON-ALCOHOLIC MALT BEVERAGES 
GOLD: Pabst NA, Pabst Brewing Co., 
Tumwater, \•V A 
SILVER: Pigs Eye N.A., Minnesota 
Brewing Co., St. Paul , MN 
BRONZE: Amber O 'Doul's , Specia lty 
Brewing Group of Anheuser Busch, Inc., 
St. Louis,MO 

Professional Pone! Blind Tasting judges oword medals to ex(ellent examples of o porliculor style.lf the judges believe no beer in o (Oiegory meets the quality ond style-o((urmy uiterio, they 
moy ele(l not to oword medals. For example, judges moy re(ognize o beer with o silver oro bronze medal ond not oword o gold medal. For information about the Great American Beer 
Festival (Oil the Association of Brewers ol (303) 447-0816, or write PO Box 1679, Boulder, CO 80306-1679, or hllp:/ /beerlown.org on the Web. 
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Sponsors as of October 21, 1997 

DIAMOND 
Brew City Supplies Inc.-Milwaukee, WI 
Carlen Company LLC-Littleton, CO 
NCX Polled Herefords-Brosseau, AB, 

CANADA 
Kevin Anderson-Fairbanks, AK 

McCoy J Ayers-Vallejo, CA 
john D Ayres-Eau Claire, WI 
Patrick G Babcock-Canton Township, MI 
Daniel Bangs-Cher-Dan's Sss-Enid, OK 
Scott T Bartmann-Barzona Brewing Co-

Ahwatukee, AZ 
Norm Bauer-Fenton, MO 

Roger William Bauer-Dog Lips 
Brewhaus-Tukwila, VVA 

Kinney Baughman-Brewco--Boone, NC 

Tim Beauchot-Albion, IN 
Bill Benjamin- Benjamin Machine 

Products-Modesto, CA 
Matt Berg-Medfield, MA 
Thomas Bergman-Jefferson, MD 
Tom Berntson- Salem, OR 
Scott Berres-Erin, WI 
jerry Black-Springfield, OH 
Don Bockelmann-Fort Dodge, lA 
jeff Bonner-Allentown, PA 
Gary Brown-Dayton, OH 
Terry J Brown- Daphne, AL 
Alan Burkholder-Columbus, OH 
Ben Campbell- Rockford, IL 
Alberto Cardoso--Alcatec Spri-Brussels, 

BELGiUM 
Rand Carrothers-Barley Poppers-Port 

Angeles, WA 
jacob Chachkes-Atlanta, GA 
Calvin Chiang-Rochester, NY 
Bill Chirnside-Lakewood, CO 
LA Clark-Portland, ME 
Dana B Colweii-Wanvick, RI 
Robert Cooke-Springfield, VA 
Edward Corn-Agua Dulce, CA 
Sean Cox- Greenwich, CT 

Cannan E. Davis-Nemrac Marketing Co-

Cuyahoga Falls, OH 
Tim Deck-McEwen, TN 
Michael Demchak-Rocky River, OH 
Steve Dempsey-Chandler, AZ 
Robert Devine-Livingston, TX 

Maj Scott Dick-Europe 
Mark Dills-Seattle, WA 
MichaelS Drew-Aloha, OR 
Randy Dnvinga-Chandler, AZ 
Lease Duckwaii-Arlington, TX 
Karl josef Eden- Lauingen, Do, GER.!VlANY 
Timothy J Egan-Medford, OR 
Arthur R. Eldridge-Esko, MN 

SPONSORS 
American Homebrewers Association 

). Rob Elinor lV- New Albany, iN 
Robert Elmer-Portsmouth, Rl 
Douglas Faynor- Woodburn, OR 
Lee Fellenberg-Tacoma, WA 
Matthew Floyd- Bardstown, KY 
Kevin L. Fluharty-Eigin , lL 
Bob Frank-The Flying Barrel-

Frederick, MD 
Roy Fuentes-San Antonio, TX 

David Gagnon-South Benvick, ME 
Mark Gealy- Palo Alto, CA 
Mindy & Ross P. Goeres-Aibuquerque, NM 
Christopher Gould-New York, NY 
Dana Graves-Newark, DE 
Victor Grigorieff- Redwood City, CA 
Bill Gwinn-Waxhaw, NC 
joseph N. Hall-Chandler, AZ 
Mike & Mary Hall-Los Alamos, NM 
Steve Hamburg-Chicago, lL 
Alan A. Harlow-Reading. MA 
Stuart Harms-Portland, OR 
joseph P. Harrington-Dayton, OH 
james Haughey-Silver Spring, MD 
john Hewett-Petersburg, PA 
Tom Hildebrandt-Greensboro, NC 
Marc & Susan Hinck-Edmond, OK 
Gary E. Huff-Gresham, OR 
James Hendrik Huiskamp-Keokuk, lA 
Allan Hunt-Nashville, TN 
Wayne jameson-Hartford, CT 
Arvydas K jasmantas-Logansport, iN 
Art ]eyes-Crownsville, MD 
Ray johnson-Lansing, MI 
Robert Kapusinski-Arlington Heights, IL 
Charles Kaslcki-Port Angeles, WA 
jim Kaufmann-Cafe Mozart- Budapest, 

HUNGARY 
Kevin L. Kline-Charlotte, NC 
Hirao Kohno--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-Denver, CO 
Steven Landry-Cambridge, MA 
Tom Larrow-Oklahoma City, OK 
jeff Legerton- Santee, CA 
Tyrone Lein-Fort Atkinson, Wl 
Emily Leone-Newark, NY 
Daniel Li~vin-Blue And Gold Brewing Co-

Arlington, VA 
Charles Lutz-Montgomery, NY 
Keith A MacNeai-Worcester, MA 
David Manka-jersey City, NJ 
Frank Mataitis-Owings Mills, MD 
Larry Matthews-Raleigh, NC 
Paul McClure-Uncasville, CT 
Kevin McKee-Oceanport, NJ 

Dan McLaughlin-Bohemia, NY 
Charles McMaster-San Antonio , TX 

Richard Molnar-Lexington, MA 
Robert K. Morris-Whitehouse, OH 
Lawrence (Red) Mrozek-Depew, NY 
Hillel Norry-New York, NY 
Shawn Nun ley- Tracy, CA 
Ryouji R Oda-)apan Craft Beer 

Association- Ashiya City, JAPAN 
Gordon L. Olson-Los Alamos, NM 
Robert Park- Lake jackson, TX 
Don Peteisen-Bioomfield Hills, Ml 
Bruce Peterson- Finlayson , MN 
Bill Pfeiffer-Cork And Cap-Brighton, Ml 
Robert Pocklington- Houston, TX 
Mark Powell-San Angelo, TX 
Frank Pruyn- Lakeville, MA 
Alison Quires-New York, NY 
john W Rhymes Il-Homewood, AL 
Darryl Richman-Crafty Fox-Bellevue, WA 
Dan Robison-Salt Lake City, UT 
Chuck Roosevelt-Denver, CO 
Dwight Rose-Brighton, CO 
Richard P. Ross-Woburn, MA 
john Roswick-Bismarck, NO 
Daniel J Ryan-Menlo Park, CA 
joseph F Rzepka Jr-Burtonsville, MD 
Lance Saucier-Willimantic, CT 
Dan J Schaeffer-Bellevue , OH 
Michael Schiavone-Lewiston, NY 

Edward R. Schiii-Giendale Heights, IL 
Kim Schoii-Xtract Xpress-Kemersville, NC 
Paul Schroder-Batavia, IL 
Mike Simmons-luka, lL 
Mike Simon-Ft Atkinson, WI 
Carl Singmaster-Columbia, SC 
Tom Smith-Columbia, MO 
Tony Smith-New Orleans, LA 
joseph Snyder-Worth, IL 
Thomas Spangler-Winston Salem, NC 
Roger St Denis-San jose , CA 
Eric D. Steele-Milwaukee, Wl 
james A. Steenburgh-Rochester, MN 
john Strantzen-Bundoora, AUSTRALIA 
Raymond Sullivan-Denver, CO 
Peter Swift- Manassas, VA 
john Tallarovic-Benvyn, lL 
Alexander C Talley-Edinburgh , TX 
james B Thompson-Okemos, Ml 
Richard Todd- Raleigh , NC 
Richard Tomory-Anchorage, AK 
Richard Trouth-Sulphur, LA 
William Tucker-Columbia, SC 
D. L. Van Dame-Churubusco, IN 
Mark & Mary Vehr- Smithfield, VA 
Steve Vilter-Roseville, CA 
Christopher R Wagstrom-Palo Al to, CA 
Harvard C Waken ll-Aibuquerque, NM 
Adam B Walker-Cathedral City, CA 
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Bud Wallace-Merced, CA 
Wade Wallinger-Kingwood, TX 
Larry Weaver-Gaithersburg, MD 
Robert J Weber jr- San Diego, CA 
Ed Westemeier-West-Tech-

New Richmond, OH 
Sabine \ •Veyermann-Krauss-\•Veyermann, 

Mich Gmbh Bamberg. GER.J\•IANY 
Lee Scott Wiberg-Roseau , MN 
Robert Wikstrom-Derby, KS 
Thomas G Wilk-San Antonio, TX 
Steven Willey- Parker, CO 
David G Williams-Port Orchard, WA 
Peter F Wilson- Auburn Hills, Ml 
Henry Wong-Rexdale , ON, CANAIDA 
Donald Wood-Stanton , CA 
Kent \·Voodmansey-Pierre, SD 

Lowell D. Yeager-Canterbury, CT 

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

Temecula, CA 
Chris Brauning-Zanesville , OH 

Shawn Hamilton Brown-Minneapolis, MN 

George Bush- Waunakee, WI 
Bernhard Cordts-Ipswich, MA 
Bill Garrard jr-Coyote Springs Bre\\;ng Co-

Phoenix, AZ 
Allen Goembel- Petersburg, IL 
Carlton G. Hartman-Crystal Lake, IL 
David Hutchinson- Hopkinsville , KY 
Peter D. Johnson-Portland, OR 
jonathan Lillian- Upper Montclair, NJ 
Mike McCiary-Warrenton, VA 
Steve tvtcDowei\- Reno, NV 
Robert). Miller-San Luis Obispo, CA 
W. E. Pinckert-Capistrano Beach, CA 
Ian & jake Quinn-Glen Echo, MD 
Franklin Radcliffe-Las Vegas, NV 
Thomas Rhoads-Chicago, IL 
Michel Rousseau-Distrivin Ltd-

Longueuil, PQ, CANADA 
George Santini-Cheyenne, \ •V'{ 

Glen Sprouse- Roswell. GA 
Craig Starr-Atkinson , NH 
Thomas C Weeks- Denville, NJ 
Brian Wurst-Lombard, lL 

PEWTER 

Quackenbush Homebrew Suppply-
Tillamook, OR 

Harry K Bailey-Oak Harbor, WA 
Steve Becraft-Elli cott City, MD 
Rick Benfield-Morganton, NC 
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Jay Berman-Vista, CA 
Bart & Margot Bias-Soldotna, AK 
john Brice-Columbia, SC 
Steve Bruce-Portland, OR 
Hugh Bynum-Portland, OR 
Mark Caspary-O.&S. Bag Company-

Idaho Falls, ID 
Leon Chichester-McLean, VA 
Fred Clinton-Things Beer-Williamston, Ml 
Frank Constantino-Knightdale, NC 
JN Cornell-Roseburg, OR 
Philip Como-Glendale, AZ 
Michael Cron- Monsey, NY 
Mike Daly-Royal Oak, Ml 
Mike Davis-Salisbury, MD 
Fred D Dearing-Naugatuck, CT 
Mark A Diebolt-Arundel, ME 
Lyle Doerr-Canton, Ml 
Mark Duffield-Cambridge, MA 
james K Elwell-Salt Lake City, UT 
Rob Emenecker-Linthicum, MD 
Scott Fast-Oviedo, FL 
Anna Foley-The Home Brewery-

Fayetteville, AR 
Paul Ganci-Bedford, NH 
Doug Griffith-Gurnee, IL 
Nancy Hambacher- Pantano Creek 

Brewer Supply- Tucson, AZ 
Paul Hampton- Ala meda, CA 
David Hayes-Los Alamos, NM 
Walter Hodges- Carrollton , TX 
Byron Holston-Buffalo Grove, IL 
David J Hummel- Baltimore, MD 
john E Irvine-Reston, VA 
Nea l Kaufman D.D.S.-Westlake, OH 
Melvin Kelly-Crawfordsville, IN 
Rob Kreiger- North Brunswick, NJ 
Rick J Langbecker-Redmond, WA 

Calvin Lee-Fairfield, CT 
jonathan Lillian-Upper Montclair, NJ 
Willi Loob-New York, NY 
Ethan Magdovitz-Chlcago, IL 
D Mandeli-Aipharetta, GA 
Kevin Mapp-M idnight Homebrew 

Supply-Wesiminster, MD 
Brian Matthews-Woodhaven, Ml 
Heyo Mennenga- Rostock, GERMANY 
Carlo Milano-San Francisco, CA 
Mark Morgans-Longview, WA 
Frederick H Muller-Marysville, WA 
Charles Murray-Golden, CO 
jeffrey G Nameth-Arden, NC 
Chris Neikirk-Roanoke, VA 
Robert B Neily-Phoenix, AZ 
Robert Nicholson- Upton, MA 
Leslie Oliver-Santa Barbara, CA 
Russell L Onody- Waldwick, NJ 
Tom Orban-Macomb, Ml 
William B Paradise- Happy Home 

Brewers Supply-Amherst, NH 
Frank Pedroni-Concord, Ct\ 

Tracey Phillips-Bucket Of Suds-
San Mateo, Ct\ 

David Rehfeldt-Kentwood, Ml 
Richard Sanford )r-Denver, CO 
jeffrey R Schwab-West Lafayette, IN 
Richard Siteman- Portland, ME 
Chuck Slack-Antioch, IL 
Mike Slomba-West Chester, OH 
Tony Smith-New Orleans, LA 
Michael D Spude-Madison, WI 
Dennis Sullivan-Roseville, CA 
Stuart Sutton- Virginia Beach, VA 
Michael Thimblin-Springfield, VA 
Neil Tolciss-Brooklyn , NY 
Mark Tomko-Oreland, Pi\ 

Julian Valles-Guaynabo, PR 
David Verban- Madison, WI 
Robert Wallace-Kinnelon, NJ 
Daniel WWarthin-)ensen, UT 
Keith Welcker-Alger, Ml 
Edward B Wells-Grand Haven, Ml 
Jeff Wilson- Birmingham, t\L 
Robert Wood-Pearland, TX 
Chuck Young-Bel Industries Inc­

Brighton, TN 

PINT 

Thistle Grove Industries-Johnstown, CO 
Miami Area Society- Miami, FL 
Double Barrel Homebrewers-Fiorence, OR 
Scott Artus-Denver, CO 
Gordon Barron-Philadelphia, PA 
Norm Brown-Carpinteria , CA 
Tom Cabot-The Herman Werks-

Hermann, MO 
William Canada-Canada Homebrew 

Supply-Abilene, TX 
Russ Clayton- Slidell , LA 
Bill Copple-Columbus, IN 
)ames C Cottingham-Colorado Springs, CO 
Christopher J Dean-Branford, CT 
Ara Derderian-Rancho Cucamonga, Ct\ 

john Dietrich-Cary, NC 
Bi ll DuPree-Forest Park, IL 
james Dudley-Northwestern Extract Co-

Wyoming,MN 
Bill Eneix-Hickory, NC 
Michael Ferguson- johnson City, TN 
Jeff Goyette-New Boston, NH 
Michael J Hall- Ice Harbor Brewing 

Company-Pasco, Wt\ 
H. Bruce Hammell- Trenton, NJ 

Michael Hauert-Orlando, FL 
F W Hill-Spring. TX 
Robert Hutchinson- San Clemente, Ct\ 

john J jacobs )r-Vineland, NJ 
Don )aniak-Kansas City, MO 
Earl josserand-Arlington, TX 
Gary Keesling-Pendleton, IN 
Mike Ke lly- Crawfordsville, IN 
William B Kervick-Cromwell , CT 
Harry Kuchenbrod- Kings Park, NY 
Mark & Kathy Lotz-River City 

Homebrewers- Quincy, IL 
Ed Measom-Orlando, FL 
Bill Menzei-Maple Grove, MN 
jay Menzel-Crystal Lake, IL 
Phil Menzei-Maple Grove, MN 
john Miller-Baldwin, MO 
Robert L Moore-Muncie, IN 
Michael Neely-Cave Art Studios-

Asheville, NC 
john Nichols-Bothell , WA 
Marc Patnode-West Hatfield, MA 
Terry Price- Rochester, NH 
David Ressler Sr-Puyallup, WA 
Scott Ringler- North Las Vegas, NV 
Rick Rudnick- Seattle, WA 
Alex Santic-New York, NY 
Steven M Schneider-Leavenworth, KS 
jay Scholz-Cedarburg. WI 
Gregory M Schuster-Sumner, WA 
Scott Walter-Summit, NJ 
Christopher Weller-Jersey City, NJ 
Guy Yeager- Londonderry, NH 

For information about AHA sponsorship, coli 
(303) 447-0816. 

GET 
Y 0 U R 

BREWING 

Take the guesswork out of brewing using an analytical, data-based approach 

with An Analysis of Brewing Techniques by George and Laurie Fix. This 

ground-breaking book sets a new standard in technically oriented brew­

ing texts. With An Analysis of Brewing Techniques you'll study the latest 

brewing research, compare brewing procedures and learn how different 

techniques affect finished beer quality. 

FIX! 
An Analysis of Brewing 

Techniques- the newest 
book from brewing experts 

George and Laurie Fix! 

ORDER TOLL FREE 
(888) UCAN-BREW 

An Analysis of Brewing Techniques includes: 

* the latest in yeast handling and propagation 

* an in-depth guide to malt characteristics 

* a detailed discussion on water quality 

* research on first wort hopping 

* analytical data on hops 

* test brew results 

* recommendations on packaging and filtration 

* guidelines for safe and effective brewery sani-
tation and so much more 

6 x 9 • 200 pp. • four-color soft cover • illustrations • black 
& white photos • Brewers Publications • 1997 • ISBN 0-
937381-47-0 $19.95 list price plus $4.50 P&H • Contact for 
international shipping rates . 

Brewers Publications • (303) 546-6514 • FAX (303 ) 447-2825 
orders@aob.org • httpJ/beertown.org 
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T H E B E s T F R 0 M 

Dan Rabin 

Whip Up a Cream Ale 
L

et's face it, cream ale is not the most 

popular beer style among homebrew­

ers . Why? By definition, cream ales 

are pale-colored, thin-bodied, mild-flavored, 

and minimally hopped. Doesn't this sound 

like the type of beer you stopped drinking 

when you became a homebrewer? 

So when I agreed to do an evaluation of cream 

ale kits, the first thing I asked myself was, "Why 

would a home brewer want to brew a cream ale, 

especially in the cooler months?" 

In search of answers , I sampled a few 

commercial examples, looked over the style 

guidelines, and came up with the following 

four reasons: 

1) In any season, a tasty, quaffable, light 

beer ("light" meaning toward the low end 

of maltiness, body and happiness) can 

be refreshing after strenuous physical 

activity such as cross-country skiing (or 

cleaning up after a boilover) . 

2) Sometimes, you need to have a beer 

around that your in-laws will drink when 

they come over to watch football games 

on Sunday afternoons. 

3) Light beers, more than other styles, are 

an excellent test of your brewing skills. 

With light beers, you can't hide off-fla­

vors behind roasted grains , and you 

can't hide off-aromas behind spicy hops. 

So lighten up already! 

I evaluated three cream ale kits: the Pre­

mier Reserve Gold Label Cream Ale Kit from 

Premier Malt Products, the Better Brew 

Cream Ale Kit from Vinotheque USA, and 

the Honey Cream Ale Kit from The Home 

Brewery. I followed the brewing instructions 

provided with the kits fairly closely with two 

notable exceptions. First, I discarded the dry 

yeast that came with each kit and substi­

tuted a vial of White Labs Pitchable Cali­

fornia Ale Yeast. While good yeast won 't 

save a poorly crafted beer, poor-quality 

yeast will always degrade an otherwise well­

made beer. In seven years of homebrewing, 

I've found that liquid yeast is far more 

dependable in terms of viability, purity, and 

overall quality than its dry counterpart. 

Second, after fermenting these beers at 

room temperature, I cold-lagered (i.e. aged) 

them at 50 degrees F (10 degrees C) for 

about a week. Cream ales actually resemble 

lag~rs more than they do ales. Cold-aging 

enhances the clean, lager-like quality and 

also helps to clear the beer. 

PHOTO BY STEWART WATKINS 
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Premier Reserve Gold 
Label Cream Ale 

The Premier kit is a 

very simple beginner 

kit containing two , 

four-pound (1.8 kg) 

cans of hopped malt 

extract syrup (includes 

corn) and dry yeast. The 

instructions state to add one can of the 

extract to boiling water. You are then offered 

a choice of adding either corn sugar (2.5 

lbs.) , dry malt extract (amount unspecified), 

or the second can of malt extract syrup to 

this mixture. There is no explanation of why 

you would choose one over another. I opted 

for the second can of malt because it was 

included with the kit. 

The wort was boiled, per instructions, for 

15 minutes, then chilled. I added enough 

water to produce an initial gravity in the mid-

40's, which yielded about six gallons of wort. 

The finished beer is an attractive golden­

amber color, though on the dark end of the 

scale for a cream ale. This beer finished with 

a surprisingly high final gravity and has 

noticeable residual sweetness and some­

what worty aroma . It finishes with a slight 

lingering bitterness. For beginning brewers, 

this kit produces satisfactory results for min­

imal effort. 

• Original specific gravity: 1.046 

• Final specific gravity: 1.020 

55 



The Vinotheque Better 
Brew Cream Ale Kit 

When I opened 

the box contain­

ing this interme­

diate kit, I was 

impressed by 

the sheer quantity of 

"stuff" it contained. Included was a four­

pound can of Ironmaster malt extract 

syrup, dry malt extract, crushed grain, a 

grain bag, two packages of hop pellets, gyp­

sum, Irish moss, dry yeast, corn sugar for 

priming and bottle caps. 

Following the instructions, I poured the 

crushed grains into the grain bag and placed 

it in the brewpot with cold water. I slowly 

raised the water temperature to 160 degrees 

and held it for 10 minutes, then removed the 

grains. While heating. I was surprised at 

how dark the brewing water became as the 

grains steeped. The grains were listed as 1/2 

lb. UK light carastan ( 14-17L) and 1/4 lb. 

Canadian 6-row barley. But judging from 

It's Here ... 

the un-cream ale-ish amber wort this kit pro­

duced, I suspect some darker forces, 

... er. .. grains were at work. Subtract a few 

style points here. 

After removing the grains, I added the 

malt extracts (both dry and syrup), brought 

the mixture to a boil, then added the bitter­

ing hops. Though the list of ingredients spec­

ified Cluster hops for bittering and Cascade 

hops for aroma, the t'No hop packages includ­

ed with the kit were both labeled "Cascade." 

After 30 minutes of boiling, Irish moss 

was added. Then, after 40 minutes, the fin­

ishing hops were added. The heat was 

turned off, and the hops were steeped for 

two minutes before the wort was chilled. It 

strikes me as strange that there should be a 

late hop addition in a beer style where hop 

aroma is usually absent. While finishing 

hops may produce a more interesting beer, 

if your goal is to produce an authentic cream 

ale, consider leaving them out. 

Obviously, something is amiss with this 

kit. The finished beer is reddish-amber, and 

smells and tastes of roasted barley. I'm near­

ly certain that the grains packaged with the kit 

The canadian BREW-ON-PREMISES 
concept has arrived in the U.S. 

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

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

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

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

Use us to get a head start-

Our legal staff has done extensive research at both the 
federal and state levels on the legality of the BOP concept­

currently, 30 states have apoproved BOP's. 
Information at your fingertips, 
saving you months of legwork. 

I MALT 
PRODUCTS CORPORATION 

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

were not those that were listed or intended. If 

you can get past the graininess, there is a 

light-bodied, dry beer present. Leave out the 

grains and this beer might be right on target. 

o Original specific gravity: 1.040 

o Final specific gravity: 1.010 

The Home Brewery 
Honey Cream Ale Kit 

Like the Vinotheque kit, 

the cream ale kit from The 

Home Brewery is intended 

for intermediate brewers. 

Dry malt extract-pre-mixed 

with bittering hops-comes 

neatly packaged in a reusable­

lidded plastic tub. The kit also contains 

crushed grain (Victory malt), a grain bag, 

Irish moss, finishing hops, dry yeast, corn 

sugar and a one-pound jar of honey. 

The brewing procedure for this kit is sim­

ilar to the Vinotheque kit, though the total 

boiling time is 60 minutes rather than 40. 

The honey and finishing hops are added for 

the final five minutes. As noted with the 

Vinotheque kit, the late hop addition is 

questionable for a true cream ale; if this con­

cerns you, save these hops for another brew. 

Personally, I'd add the finishing hops (I did), 

enjoy the added character they impart and 

not sweat the style parameters. 

This kit produced a golden-colored beer 

with a faint honey aroma that is rather 

pleasant. The beer is light-bodied, dry, and 

has a clean, quick finish. A bit more malt 

would perk up this beer, but as it is , there 

are few faults. 

o Original specific gravity: 1.036 

o Final specific gravity: 1.010 

May your winter be filled with good 

libations, and may your home brew be Ia 

creme de Ia creme. For me, I've got a few 

home brews chilling and a pot of chili sim­

mering; my skis are waxed up , and I 'm 

heading for the hills. 

Dan Rabin is a freelance writer from Boul­

der, Colorado, has been homebrewing for 

seven years and is active with the Hop Barley 

& the Alers homebrew club. ~ 
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The ballad of Papazian 

First Place 

By William Butler Yeast 

Come and listen to my story 'bout a man named Charlie 

Brewed a tasty beer using hops and waited barley 

The very first day that he sampled what he brewed 

The amber colored liquid caused a really nice mood. 

Buzz, that is . 

Liquid gold. Hops heaven. 

Well before too long Charlie brews a batch a day 

Kinfolk said, "Chuck, why not make it pay?" 

Said, "AHA is the place you oughta be." 

So he reckoned they were right, and he started Zymurgy. 
Magazine, that is. 

Good features. Member discounts. 

Several years down the road he's a real celebrity 

Wrote a bunch of books, he's as famous can be. 

Judges competitions all around the USA 

But he still produces homebrew in the old fashioned way. 

Five gallons, that is. 

Plastic siphons. Sticky floors. 

Paul Baker, Evansville, WI 

PH OTOGRA PH S BY PHOTODISC 

Blood and Beer 

Honorable Mention 

When I tell people I brew beer at home 

their eyes gleam greedy 

and they chuckle "Oh ho!" 

and dream of raucous parties. 

They do not know that beer and blood are one. 

When my lady swelled large with love's lesson 

it was Peerless Progeny Ale 

I prepared and laid away 

for when the waters broke, 

joining tears and blood in life's pouring out. 

When we gathered with friends to long for our homes 

across the deep Atlantic 

wide separation from grandmother's arms, 

grandfather's graves, hearths long lost, 

it was stout, and bitters, to join salt and make all sweet. 

When my mother died, and true to our word 

she was sent to Ireland 

to be laid in her native soil 

there was no money for me to go, grieving. 

What was there but prayer, and a full glass raised? 

I will tell you of homebrew, and good food, and fun , 

but do not miss the alchemical depth , 

the magery of malt and yeast and hops, 

the power of the heart and the home in brewing. 

Do not miss it: beer and blood are one. 

Nick Hogan, Shortsville, NY 

ZYl\IIURGY V\Tinter 1997 
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Yertle the Turtle 

Honorable Mention 
Yertle the Turtle likes really good beer, 

But Yertle the Turtle has a very big fear-

That plain little turtles of ordinary behavior 

should ever drink beer of extraordinary flavor. 

So Yertle decides that his brew is too good, 

for the turtles on whose backs the King stood. 

But Mack, the plainest of all the plain turtles, 

does not like the new edict of old turtle King Yertle. 

So Mack brews a beer half berween lager and ale, 

and serves all the turtles in the stack from a pail. 

They all drink a lot, but to Yertle's dismay, 

They all drink too much, and the stack starts to sway. 

And into the pond head-first Yertle does fall. 

And at Yertle the turtles start laughing, one and all! 

So Yertle the turtle has a new edict that's smart, 

Drink all that you like of this fine beer to start. 

And never again stack up turtles in piles, 

and Sal-ma-sond steam beer brings lots of smiles! 

Ken D. Krafft, North Royalton, OH 

amber waves 

Honorable Mention 
one clear real beer 

that t 

c 

k 

e 

s 

from the tap 

is 

worth 

a hundred bottles 

of 

*light* "beer" 

on the wall. 

they just can't 

handle 

the counter pressure. 

say, 

who turned out the light? 

eeeee plummings 
(Richard K. McLaughlin , San Diego, CA) 
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Amahl Turczyn 

Wassail the Fuss About? 
Brewing with Fruit and Spices 

T
here is virtually no limit on the variety 

of fruits, spices and herbs that will com­

plement homebrew, but a few practical 

considerations may be useful. First of all, in 

regard to spices, some definitely work better 

than others. The best thing to remember when 

adding spices to beer for the first time is mod­

eration. Like salt, spice is easily added, but its 

removal is a different story. Sometimes a lit­

tle experimentation can be carried out by test­

ing a measured amount of the spice in a pint 

of beer similar to the style you want to create. 

Give the test batch a few days in the refriger­

ator so the spice can release its flavor, then 

taste and adjust the amount accordingly. Then 

you'll have an idea of how much to add, and 

if you've erred on the heavy side, you won't be 

wasting an entire batch. 

Among the more popular spices are 

cinnamon, coriander, spruce, juniper, 

spruce, orange peel, ginger, bog myrtle and 

nutmeg. These have all been used as brew­

ing ingredients in conjunction with, or 

instead of hops-many, in fact, pre-date the 

use of hops to bitter or mask off-flavors 

in more ancient styles of beer. Less com­

monly used are black pepper, grains of 

paradise, chiles, vanilla, mace, curry, 

heather, rosemary, yarrow, cardamom , 

coffee and chocolate. 

Some herbs and spices, like bog myrtle, 

yarrow and St. John 's wort, were added by 

brewers to intensify the intoxicating effect 

of the brew rather than to add a pleasant fla­

vor or aroma. These should be used with 

caution, as should those spices like cloves, 

PHOTO BY SIDELIGHT STUDIOS 

ginger and chiles, whose presence even in 

small amounts can be overpowering. 

As for fruit varieties, the most popular 

include raspberries , cherries, blueberries, 

marion berries , choke cherries, peaches, 

apricots, strawberries, grapes, kiwis and 

black currants. Fruits like persimmons, 

papayas and mangoes may sound like 

they'd be good, but often the more subtle 

flavored fruits don't make much impact on 

the beer flavor-wise. It ends up tasting like 

you just added sugar. Fruits like bananas, 

pineapples or pears may not be the best 

choice either, since they tend to mimic 

esters generally thought of as off-flavors. On 
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the other hand, far be it from me to stifle cre­

ativity-after all , it's your beer! 

Freezing Fruit 

To maximize and expedite the absorp­

tion of fruit flavors from fresh fruit, it' s a 

good idea to freeze it first-this tends to rup­

ture the cell structure of fruit , making the 

juices more readily accessible. 

So what about using fruit from the frozen 

section of the supermarket? That will of 

course save you a lot of trouble-just make 

sure you read the ingredients before you buy 
59 
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it. Often, frozen food companies will add 

sugar or preservatives, both of which can 

have unexpected and potentially negative 

results in your beer. 

Hot or Cold 
Additions 

A major concern when adding fruit and 

spices, particularly fruit , is sanitation. The 

first defense against introducing harmful 

bacteria on fruit is a good, thorough wash­

ing. Cut out any soft or dark spots which 

may be harboring unwanted bacteria, then 

sanitize the fruit and freeze it. 

Once thawed and pureed, you have the 

choice of adding the puree to the hot wort to 

heat sanitize it. As long as the fruit is sub­

jected to temperatures of 170 degrees F (77 

degrees C), you can be fairly certain that most 

harmful bacteria will be killed. Boiling the 

fruit for several minutes is a safer bet, but 

depending of the type of fruit , this is not rec­

ommended because of the haze problems. 

Pectin in the fruit will set when the beer is 

cooled, which is a purely cosmetic problem, 

but one which can be avoided. Another prob­

lem with adding the fruit at this stage is that 

your blow-off will contain chunks of fruit 

pulp, which may block the escape of C02• 

Take the extra precautions of allowing ade­

quate ventilation, and/or leaving an extra gal­

lon of head space in your fermenters. 

Another option is to rack the beer onto the 

puree in your secondary fermenter. The 

advantage of this method is that you avoid 

the loss of volatile aromas, which can "burn 

off" in the presence of heat, or be "scrubbed 

out" by C02 evolution during the primary fer­

ment. For those who are leery of adding pos­

sibly unsanitary fruit to their beer (remember, 

freezing doesn't kill bacteria, it just s lows 

them down for a while) it is good brewing 

practice to suspend it in a sanitizer solution 

before freezing. Bleach and iodine are unde­

sirable for this purpose for obvious reasons, 

but rinsing the fruit with a small amount of an 

acid-based, low taste-threshold sanitizer like 

Star-San (diluted, of course) is a good way to 

kill the majority of microbes. According to 

Five-Star, makers of Star-San, a solution of 25 

parts per million will sanitize the fruit in about 

30 seconds. The basic procedure is as follows: 

• Wash and pick though the fruit, remov­

ing stems, skin (optional) and any dark 

spots. Remember: the fresher the fruit, 

the better. 

• Rinse or soak the fruit in sanitizer solu­

tion. One ounce per 5 gallons of water is 

the correct ratio if using Star-San. 

• Weigh the fruit in measured amounts 

and freeze in freezer bags until needed. 

• Thaw the fruit before you are ready to rack. 

• Clean and sanitize your blender jar. 

• Fill the blender jar with C02 (if you have it) . 

• Add fruit . Puree. 

• Clean and sanit ize your secondary fer-

mentation vessel. 

• Fill vessel with C02 (if you have it). 

• Add your thawed fruit puree. 

• Rack the beer on to the fruit, making sure 

it mixes evenly. 

You should see signs of renewed fermen­

tation within a few hours. Don't worry too 

much about oxidation, but be aware of it. The 

blender will inject lots of air into the puree, but 

much of this will be metabolized by the yeast 

during secondary. If you have a C02 system, 

you can take steps as indicated to minimize 

the amount of oxygen uptake. After secondary 

fermentation is complete, rack the beer off the 

fruit pulp and into another clean, sanitized 

C02-filled container for clarification. You are 

apt to lose some beer that's mixed in with the 

pulp, but that's all part of brewing with fruit. 

The same procedure can be used with 

herbs and spices. Many herbs and spices 

have their own anti-bacterial properties, so 

adding them to the secondary is less risky a 

venture as with fruit. A spice or coffee 

grinder, or a mortar and pestle, may be used 

to crush the herbs and spices before addi­

tion. I like to use whole spices, rather than 

pre-crushed, if I can get them, as the flavors 

are much more intense. 

To use whole or coarsely-ground spices, 

soak them in boiling water for at least 15 

minutes, then strain the resulting tea 

through a fine sieve. Simply rack the beer on 

to the finished tea for a proper mix, and 

you're done. 

In any case, despite the obvious risks , 

secondary addition of fruits and spices has 

always been my preferred method, because 

the flavors come out stronger and are gen­

erally more complex. 
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Attenuation 
and Balance 

Attenuation is the degree to which a yeast 

strain can metabolize sugars into alcohol. As 

fructose, or fruit sugar, is one of the more fer­

mentable sugars, fruit beers tend to have fair­

ly low finishing gravities. Brewing with high­

ly attenuative strains will leave you with too 

much alcohol and not enough fruit or malt 

flavor, so use a moderately attenuative, neu­

tral strain. For all-grain brewers, a good rule 

of thumb is to mash a little hot-155 degrees 

F (68 degrees C) or so. This will guarantee a 

sweeter, more balanced finish. 

Hopping Fruit and 
Spice Beers 

Bittering rates for fruit and spice beers 

are typically on the low side. Few spices and 

very few varieties of fruit are well-comple­

mented by a strong blast of bitterness. I find 

ginger, juniper and spruce beers can com­

plement hop flavor and aroma fairly well, 

but most spice beers will work better with 

less hop character. Flavor and aroma hops, 

notably "noble-type" hops are best to use in 

fruit and spice beers, as their bitterness isn't 

as harsh. I find that hop aroma is often 

intriguing in fruit beers, as long as it doesn't 

dominate. For example, dry-hopping with a 

small amount ofTettnang or Saaz seems to 

really work well with berry aromas, such as 

blue, boysen, black, etc. 

Fresh Fruit vs. 
Extracts 

Pre-packaged purees and extracts will save 

you a lot of time and energy, since they are 

usually sterile and easy to use. There is also a 

large variety of them on the market. Their only 

drawback is that even the ones which claim to 

be 100% real fruit can leave a slightly metallic 

or bitter taste in the beer. With all the work 

that goes into using real fruit , though, it's no 

surprise that this is still a popular way to go. 

Amahl Turczyn, a homebrewer since 1985 

and professional brewer since 1995, and is now 

AHA project coordinator. (jji 



Charlie Papazian 

Christmas Cinderella 
Double Brown Ale 

B
rewing to style? Well hell yes , I 

know about beer styles. I've been 

studying them , helping refine the 

definitions for nearly two decades and hav­

ing the utmost respect for the traditions 

that the classic and not-so-classic styles 

represent. For me, beer styles have become 

a language of their own, relying on the con­

sideration of every one of our senses. Come 

to think of it, the language of beer styles 

and its implementation is unique , isn 't it? 

It's all about interpretation , research, trans­

lation , words , taste , sight, feel, aroma , 

impression , attitude , compassion , disci­

pline. I wonder if anyone has ever done a 

psychological study on beer styles as a lan­

guage. It certainly would be worthy of 

study considering all the passion inspired 

by beer styles. 

For me , brewing to style is a wonderful 

challenge and quite satisfying when I get 

close to being right. But I'm my own worst 

critic . I'm hardly ever perfectly satisfied; a 

hop nuance that's off, a touch of fruitiness 

that shouldn 't be, a bitterness that isn't the 

right kind . OK, sometimes I do get it right 

and when I do, I'm caught between a rock 

and a hard place-maybe you 've been 

there . The beer is so good you want it to 

last forever. When you drink it you feel 

guilty (just a little bit) that the reserve is 

being depleted, but it tastes so good you 

want to drink it all the time . My reaction 

is to brew the same recipe again . Some­

times I do , but homebrewing is home­

brewing and batches vary , and well, the 

second time around never seems to be 

quite as perfect. Oh well , drinking and 

ILlUSTR AT ION II \' M,\ RK NElSON 

enjoying the imperfections are one of the 

joys of home brewing. 

I do brew to style every so often , but 

more often I brew the beer I think I'd like. 

Having studied and sampled so many of 

the classic brewing styles, I can recall all 

the character and subtleties of these beers. 

What gets me jazzed about homebrewing 

is being able to take all this information 
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and tinker with the nuances to create new 

beer experiences for myself. I don't have 

intentions of championing new creations 

as future styles, though if the marketplace 

and homebrewers latch onto ideas, do a lit­

tle creative adjustment themselves, I sure 

am tickled to see things such as honey 

lagers and raspberry wheats being poured 

from taps across the country. 
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A recent creation of mine is another 

successful essay on the brewing theme I 

call "Double Brown Ale." The original ver­

sion appears in my book, Home Brewer's 
Companion (Avon 1996), called Buzzdigh 

Moog Brown Ale. It's not quite your clas­

sic English brown ale, but having an alco­

hol content of 6.2 percent, what else could 

I call it? It has the smooth, sweet, caramel 

malt character of an English-style brown 

ale perfectly balanced with the flavor and 

aromatic character of chocolate malt. 

Wheat, special roast and Belgian aromat-

ic malts combine to contribute a rich, 

toasty, biscuitlike aroma and flavor, while 

the small addition of black malt adds color 

and assertiveness to balance the higher 

profile of alcohol. 

Hopping harmonizes with bitterness, 

flavor and aroma in the American tradition 

of medium-strength ales, while not being 

excessively bitter. The Thames variety of 

ale yeast, normally producing quite a fruity 

profile, works well with this higher-gravity 

ale. The strength of the sweet and roasted 

malts and higher alcohol tend to suppress 

Let us giye 
you a taste of 
tLe L .. si. .. ess. 

If you're thinking of taking the plunge into professional bt·ewing, 
there's no better place to get your toes (and lips) wet than Siebel. 

The Siebel Institute is America's oldest, lat·gest and most 
respected brewing scl1ool. Neat·ly all the beer brewed in America­
from micros to industrial giants- comes from breweries witl1 Siebel 
graduates on the brewing staff. 

Out· classes cover every aspect of the art and science of brewing. 
Call us today for a complete course catalog. It's time to get a real 
taste of the brewing business. 

HANDS-ON AND INTRODUCTORY SHORT COURSES 

EIGHT-WEEI\ PROFESSIONAL BREWERS PREPARATION PROGRAM 

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES 

OVER 75 WEEI\S OF SCHEDULED COURSES EACH YEAR 
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the perception of excessive fruitiness. This 

overall result is accented when tempera­

tures are controlled at the lower end of 

the ale fermentation range. What results is 

a rich, luscious, satisfying double brown 

ale you may want to drink out of a glass 

slipper. It is perfect for the holidays , but 

also presents itself nicely at any home­

brewed occasion. (One of the neat things 

about this beer is that you get to drink 

more of it, because there isn't a category 

for it in most homebrew competitions.) 

So let's cut the shuck and jive and 

get on with the partial mash and malt 

extract recipe. 

Ingredients for 6 U.S. gal (23 L) 

2 3.3-lb cans EDME Maris Otter 

malt extract (3 kg total) 

2 1/2 lb Maris Otter pale malt ( 1.13 kg) 

lb 7S OL English crystal malt 

(0.4S kg) 

3/4 lb wheat malt (340 g) 

1/2 lb special roast malt (22S g) 

1/3 lb black patent malt (ISO g) 

1/3 lb chocolate malt (ISO g) 

1/3 lb Belgian aromatic malt (ISO g) 

1/2 oz English Kent Golding whole 

hops, 2 .S HBW71 MBU (14 g) 

(60 min.) 

oz American Willamette hop 

pellets, S HBW142 MBU (28 g) 

(60 min.) 

3/S oz American Cascade hop pellets 

(3 HBW8S MBU) (17 g) (20 min.) 

1/4 tsp powdered Irish moss (1.2 mL) 

(10 min.) 

oz American Cascade whole hops, 

S HBW142 MBU, (28 g) (steep 

after boiling for three min.) 

Wyeast No. 127S Thames Valley 

ale yeast 

cup corn sugar/glucose (237 mL) 

(to prime) 

• Original specific gravity: 1.060 to 

1.064 (IS to 16 °B) 

• Final specific gravity: 1.013 to 

1.017 (3.S to 4.S oB) 

• IBUs: about 2S 

• Approximate color: 32 SRM 

(16 EBC) 

• Alcohol: 6.2 percent by volume 

• Apparent yeast attenuation: about 

7S percent 



HOMEBREW BITTERING UNITS (HBUs) 
ore a measure of the total amount of bitterness in a giv· 
en volume of beer. Homebrew Billering Units can easi· 
ly be calculated by multiplying the percent of alpha acid 
in the hops by the number of ounces. For example, if 2 
ounces of Northern Brewer hops (9 percent alpha acid) 
and 3 ounces of Cascade hops (5 percent alpha acid) were 
used in a 1 O·gallon batch, the total amount of bittering 
units would be 33: (2 x 9) + (3 x 5) = 18 + 15. Bitter· 
ing units per gallon would be 3.3 in a 1 O·gallon batch or 
6.6 in a five·gallon batch, so it is important to note vol· 
umes whenever expressing bittering units. 

INTERNATIONAL BITTERNESS UNITS 
(IBUs) are a measure of the biHerness of a beer in parts 
per million (ppm), or milligrams per liter (mg/l) of alpha 
acids. You can estimate the I BUs in your beer by using the 
following formula: 

IBU =(ounces of hops x% alpha acid of hop x% utilization) 
gallons of wort x 1.34 

Percent utilization varies because of wort gravity, boiling 
time, wort volume and other factors. Homebrewers gel 
about25 percent utilization for a full one·hour boil, about 
15 percent for a 30·minute boil and about 5 percent for 
a 15·minute boil. As an example, 1 ounce of 6 percental· 
pha acid hops in live gallons of wort boiled for one hour 
would produce a beer with 221BUs: 

IBU = 1 x 6 x 25 = 221BUs. 
5 X 1.34 

METRIC BlnERNESS UNITS (MBUs) are 
equal to the number of grams of hops multiplied by the per· 
cent alpha acid. 

Use a single·step infusion mash for the 

5 3/4 pounds (2 .6 kg) of grain . Add six 

quarts (5 .7 L) of 172 degree F (78 degree C) 

water to the crushed grain , stir, stabilize 

and hold the temperature at 156 degrees F 

(69 degrees C) for 60 minutes. 

After conversion, raise temperature to 167 

degrees F (75 degrees C), sparge with 2 l/2 

gallons (9.5 L) of 170 degree F (77 degree C) 

water. You should have about 3 1/2 gallons 

( 13.3 L) of sweet wort. Add malt extract, Eng­

lish Kent Golding and Willamette hops then 

bring to a full and vigorous boil. 

Boil for 75 minutes. When 20 minutes 

remain add Cascade hops. When 10 min­

utes remain add Irish moss. Turn off heat , 

add one ounce (28 g) Cascade aroma hops 

and steep for three to five minutes. Strain 

and rinse hops and direct the hot wort into 

a sanitized fermenter to which two gallons 

(7 .6 L) of cold water have been added . If 

necessary add more cold water to achieve a 

six-gallon (23-L) batch size. Add a starter 

culture of yeast when wort temperature is 

between 60 and 70 degrees F {16 and 21 

degrees C). Ferment between 63 and 65 

degrees F (17 and 18 degrees C) for 10 to 14 

days . For best results cellar or age at 50 

degrees F ( 10 degrees C) for two to five 

weeks. Bottle with corn sugar. Age and con­

dition at temperatures between 60 and 70 

degrees F (16 and 21 degrees C) until clear 

(about one week). 

Charlie Papazian is the founding president 

of the Association of Brewers and author of 

The New Complete Joy of Home Brewing (Avon 

1984, 1991 ), The Home Brewer's Companion 

(Avon 1994 ), and Home Brewer's Gold (Avon 

1997), a boo!< of prize-winning recipes from the 

1996 World Beer Cup Competition. ~ 

New 
product 

lines 
introduced 

and 
always 

available! 

Brewery 
Be 

BOP 
support! 

1f2·Liter Amber 
Flexicap Bottle 

Melvico 
Pressure Bottler 

Supplies 
LET US 

HELP YOU 
GROW! 

Ingredients 

for beer Be wine 
• Filters, pads and accessories 
• Huge assortment of 

hardware 
• Demijohns to IS gallons 
• Largest supplier of wine 

concentrate 
• New Hard Cider kits 
• E-Z Brew Beer Recipes 
• Better Brew Beer Recipes 

I i 

• Pellets, Plugs, Leaf, Extract Oil 
Grains: 
• Harrington (Canada) 
• Hugh Baird (U.K.) 
• I reks (Germany) 
• DeWolf-Cosyns (Belgium) 

• Scotmalt (Scotland) 
• Briess (U.S.) 
• Golden Promise, Chariot, 

Specialties and nrn, .... ;, 

Belgian items also available/ Fresh Malt Extracts from over 12 sources/ 
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THE LARGEST HOMEBREW 
COMPETITION IN THE WORLD! 

It's time for the American Homebrewers Association® 
1998 National Homebrew Competition! 
In 1997, more than 400 judges evaluated 3,980 homebrewed beverages. We expect more than 
4,000 enh·ies for the 1998 Competition. The Competition is an enormous undertaking, and we thank 
all of the sponsors and volunteers whose determination and enthusiasm for homebrewing has 
made the Competition a success over the years. A total of 27,186 homebrews have been judged 
in the 19 years of competition. 

NEW FOR * Simplified first-round entry form * Lower entry fee 

THE 1998 * Recipe form required for second-round brewers 

COMPETITION * Improved style descriptions 

* Category sponsored prizes for first-place winners in the 
second round 

HOW TO 
ENTER THIS 

COMPETITION 

1. How do I enter? 
Mail the attached postcard to the AHA to receive a full rules and regulations booklet including an entry form, 1998 
category descriptions and award descriptions. Competition information and forms will also be available to down­
load from our web site at http://beertown.org. 

2. 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 "No Deposit" or bottle manufacturing codes (i.e. p m 00 H 4328) are acceptable. 
Obliterate any lettering or graphics on the cap with a permanent black marker. Bottles with Grolsch-type swing tops 
are not allowed. Corked bottles meeting the above restrictions are acceptable; however, you must crimp a crown cap 
over the cork. Bottles not meeting these requirements will be disqualified. 

3. 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 entry: 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) bottles for each entry by the 
first-round deadline. 

4. What are the entry fees? 
AHA members pay $8 per entry. Non-members pay $12 per entry. Make checks payable (in U.S. funds) to the American 
Homebrewers Association (or AHA) and include your membership number (if applicable) on the check. This year, 
for Canadian entrants, CABA's Great Canadian Homebrew Competition will act as the first round for the AHA's Na­
tional Competition. Canadian entrants who proceed to the second round must include a check for $4 U.S. per qual­
ifying second round entry payable to the AHA. This arrangement is for Canadian entrants only! 

5. When are the entry deadlines? 
First round entries must be received at the appropriate site between Monday, May 4, and 5 p.m. on Friday, May 15, 
1998. Second round entries must be received at the appropriate site between Monday, July 13, and 5 p.m. on Friday, 
july 17, 1998. Notification will be mailed by June 17 with additional instructions if your entry advances to the 
second round. 

6. Which category do I enter? 
It is entirely your decision. You should try to enter your brew in the category and subcategory in which you feel it 
will perform best. Judges do not see your entry form . Judges or organizers will not classify or reclassify your beer. 
Your entry will not be disqualified if it falls outside of a category's parameters - the descriptions are guidelines to 
help you enter your beer. Judges use the guidelines to help them judge 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 commercial research, production or any other purpose, including brew-on-premise establishments. 
(c) You must give the names of all brewers who helped in the brewing. 

THE FINE PRINT A. General 
This Competition is open to all homebrewers, AHA members and non-members. No employee of the Association of 
Brewers may enter. Persons under contract and/or persons volunteering their services to the Association of Brew­
ers 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 subcategories 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 1998, it will not be included in the 1999 Competition. 

American Homebrewers Association • PO Box 1679 • Boulder • CO 80306-1679 • (303) 447-0816 • FAX (303) 447-2825 • aha@aob.org • http://beertown.org 



B. judging 
(1) First-round judging of all beer and mead entries will be done in closed sessions at the AHA National Homebrew 

Competition first-round sites on May 23 and 24, and May 30 and 31, 1998. 
(2) Second-round judging of qualifying beer and mead entries will be done at the AHA National Homebrewers Conference 

in Portland, Ore., July 22, 1998. 
(3) Best-of-show judging of qualifying beer and mead entries will be done at the AHA National Homebrewers Conference 

in Portland, Ore., July 23, 1998. 
(4) All rounds of judging for cider entries will be completed at the appropriate National Homebrew Competition site 

May 23-24 and/or 30-31, 1998. 
(S) Judges and stewards are needed for first and second rounds. Qualified and interested individuals are encouraged to 

contact the AHA after March 1, 1998. 
(6) All decisions by Competition organizers are final. 

C. AHA Membership 
Non-members can join the AHA today by calling toll free (888) UCAN-BREW and qualify for discounted entry forms. 

D. 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 AOB/BP publication. Entrant will receive all due credit. 

E. Information and Fees Requirement 
All entry fees, names of competitors, address, phone number, category and subcategory entered, and recipes must 
accompany entries when submitted. No entries will be returned whether received late or otherwise. All entries 
become property of the AHA. 

F. 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. 

G. 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 19, 1998. The first-, second- and third-place winners in each category from each first-round site 
will advance to the second round of the Competition. If your beer or mead qualifies for the second-round judging, 
the AHA will mail you notice by June 17, 1998. You will be instructed on how, when and where to send three (3) 
additional bottles for judging, to be received in the Portland area between Monday, July 13, and S p.m. Friday, Ju­
ly 17, 1998. Contestants are advised to refrigerate or properly store potential second-round entries to minimize 
changes in character. Second-round brewers must also submit a recipe form with their entries. 

NHC '98 
F.H. Steinhart Co. 
234 S.E. 12th 
Portland, Ore. 97214 

10 

NHC '98 
Sierra Moonshine 
Homebrew Supply 
10122 Olympia Park Road 
Grass Valley, Calif. 95945 

NHC '98 
Colorado Brewing Co. 
12160 Pennsylvania St. 
Thornton, Colo. 80241 

NHC '98 NHC '98/CABA 
Goose Island Brewery 
(The microbrewery, not the brewpub!) 
1800 W. Fulton 
Chicago, Ill. 

NHC '98 
Bacchus & Barlycorn Ltd . 
6633 Nieman Road 
Shawnee, Kan. 66203 

Mill City Brewery Co. 
199 Cabot St. 
Lowell, Mass. 01854 

Sweetwater Brewing Co. 
900 Wendell Ct. 
Atlanta, GA 33036 

1998 SITE 
LOCATOR GUIDE 

CIDER 
All dder entries should be sent to 
Newton regardless of where you 
live: 

NHC '98 CIDER 
c/o Paul Correnty 
Barley Malt & Vine 
26 Elliot St. 
Newton, Mass. 02161 

DO NOT SEND BEER OR 
MEAD ENTRIES TO NEWTON! 

CANADIAN 
BEER & MEAD 
All Canadian beer and mead en­
tries should be sent to Ontario. 

NHC '98/CABA 
Magnotta Brewery Ltd. 
2555 Dixie Road 
Mississauga, Ont. L4Y 2A1 
Canada 
OR 

NHC '98/CABA 
Magnotta Brewery Ltd. 
1760 Midland Ave. 
Scarborough, Ont. M1P 3C2 
Canada 

INTERNATIONAL 
BEER & MEAD 
Please send international beer 
and mead entries, other than 
Canadian entries, to: 

NHC '98 
Colorado Brewing Co. 
12160 Pennsylvania St. 
Thornton, Colo. 80241 

American Homebrewers Association • PO Box 1679 • Boulder • CO 80306-1 679 • (303) 447-0816 • FAX (303) 447-2825 • aha@aob.org • http://beertown.org 
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F 
or the holidays, when colder weather settles in and home­

brewers spend more time with friends and family, darker and 

stronger styles of beer are favored for brewing. There's noth­

ing like a well-seasoned barley wine to warm the soul, or a big 

creamy stout. Or how about a bright, cold glass of melomel to remind 

us of the summer's fruit and honey harvest? Now that the new hop 

crop is available, it's a good time to brew a style showcasing hop 

character and freshness-Pilsener. As long as the weather is right 

for lagering, you might as well get started on a dark, malty Munich 

dunkel for the coming spring. 

The following recipes come from the champions of homebrew­

ing-the medal winners of the AHA 1997 National Home brew Com­

petition . Try your hand at brewing their cream-of-the-crop recipes. 

Let's face it, we're now deep in the heart of the brewing season-take 

advantage of it, and keep those fermenters topped off! 

L E 

'~ 
FRUIT AND ··.::~ .. 
VEGETABLE MEAD -> 

BRONZE MEDAL 

AHA 1997 NATIONAL HOMEBREW COMPETITION 

Gunther Jensen 

Pacoima, California 

"Arabian Nights" 

Still Melomel 

Ingredients for 5 U.S. gal ( 19 L) 

18 lb raw orange blossom honey (8.17 kg) 

20 oz pomegranate juice (0.56 L) 

stick cinnamon 

5 whole cloves 

5 allspice berries 

7 peppercorns 

4 tsp acid blend (19.7 mL) 

1/3 tsp sodium metabisulphite (1.5 mL) 

Red Star Champagne yeast 

• Original specific gravity: 1.125 

• Final specific gravity: 1.030 

• BoiJing time: none 

• Primary fermentation : three months at 75 to 80 degrees F 

(24 to 27 degrees C) in glass 

• Secondary fermentation : five months at 75 to 80 degrees F 

(24 to 2 7 degrees C) 

• Age when judged (since bottling): 16 months 

Brewer's Specifics 

Add spices and juice to secondary. 

Judges' Comments 

"Big fruit flavor followed by spice, then honey nicely balanced. 

Clean, dry, cleansing finish ." 

"Beautiful melomel. Great fruit/spice combo." 

"Very interesting flavors-spices parade across the tongue ." 

Brewer's Comments 

Not available. 

PHOTO BY RI CK lUBRANT 
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SILVER MEDAL 

AHA 1997 NATIONAL HOMEBREW COMPETITION 

Chuck Boyce 

Cincinnati, Ohio 

"Boobs Barley Wine" 

American-style Barley Wine 

Ingredients for 5 U .S . gal ( 19 L) 

6 lb light malt extract (2. 72 kg) 

5 lb Hugh Baird pale malt (2.27 kg) 

3 lb amber malt extract (1.36 kg) 

lb honey malt (0.45 kg) 

1 lb aromatic malt (0.45 kg) 

Ib 40 oL crystal malt (0.45 kg) 

oz Columbus whole hops, 15.8% alpha acid (28 g) 

(60 min.) 

2 oz Cascade whole hops, 4 .9% alpha acid (57 g) (60 min.) 

2 oz Mount Hood whole hops, 4.6% alpha acid (57 g) 

(60 min.) 

oz Willamette whole hops, 4.7% alpha acid (28 g) 

(15 min.) 

3 oz Cascade whole hops, 6.2% alpha acid (85 g) (finish) 

2 oz Cascade whole hops, 4 .9% alpha acid (57g) (dry) 

Wyeast No. 1056 American ale yeast 

C02 to force carbonate 

• Original specific gravity: 1.108 

• Final specific gravity: 1.103 

• Boiling time: 90 min. 

• Primary fermentation : four weeks at 70 degrees F 

(21 degrees C) in glass 

• Secondary fermentation: eight weeks at 65 degrees F 

( 18 degrees C) in glass 

• Age when judged (since bottling): eight months 

Brewer's Specifics 

Mash grains at 150 degrees F (66 degrees C) for 60 minutes. 

Judges' Comments 

"Good balance of malt and hops. Sweet esters and malt are nice. 

Finish has good balance also." 

"A very nice barley wine. Malt might be slightly big in regard to 

balance, but this one is at its prime. Outstanding effort!" 

"Alcohol , esters and hops all explode from glass. Some caramel 

flavor and wood flavor in the finish. Nice balance of hops, esters, 

caramel and alcohol-send me a six-pack!" 

Brewer's Comments 

Not available. 

(7------'-c:'l 
BRONZE MEDAL 

AHA 1997 NATIONAL HOMEBREWCOMPETITION 

David W. Ham 

Hill AFB, Utah 

"Black Widow Porter" 

Robust Porter 

Ingredients for 5 U.S. gal (19 L) 

5 lb Gambrinus two-row malt (2.27 kg) 

2 lb Teleford's light malt extract (0.91 kg) 

lb Briess Munich malt (0.45 kg) 

1 lb Briess 80 oL crystal malt (0.45 kg) 

112 lb Briess 120 oL crystal malt (0.23 kg) 

1/4 lb chocolate malt (0.11 kg) 

114 lb black patent malt (0.11 kg) 

112 lb Karaffe malt (0.23 kg) 

oz Centennial hop pellets, 10.3% alpha acid (28 g) 

(60 min .) 

2 oz Cascade hop pellets, 5.4% alpha acid (57 g) (20 min.) 

Wyeast No. 1272 American Ale II yeast 

112 cup corn sugar (118 mL) (to prime) 

• Original specific gravity: 1.068 

• Final specific gravity: 1.018 

• Bolling time: 60 min. 

• Primary fermentation: four days at 70 degrees F 

(21 degrees C) in plastic 

• Secondary fermentation: 10 days at 70 degrees F 

(21 degrees C) in glass 

• Age when judged (since bottling): 10 months 

Brewer's Specifics 

Mash grains at 130 degrees F (54 degrees C) for 30 minutes. Raise 

temperature to 157 degrees F (69 degrees C) for 45 minutes. Mash­

out at 167 degrees F (75 degrees C) for five minutes. 

Judges' Comments 

"Complex coffee and chocolate malt flavors ." 

"Malt flavors nicely balanced. Loved the aroma of the complex 

malt flavors." 

"Nice drinkable beer." 

Brewer's Comments 

"When I originally brewed 'Black Widow Porter' I was trying to 

make something similar to Anchor Porter. It came fairly close, but 

next time I'll probably use less caramel and chocolate malts and 

more black patent malt." 

ZYJVlURGY VVinter 1997 
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7'-'~ 
GERMAN DARK .~ .. " 
LAGER 7 

BRONZE MEDAL 
r~<'-'="?.!?.1 

AHA 1997 NATIONAL HOMEBREW COMPETITION BRONZE MEDAL 

Charles Hessom AHA 1997 NATIONAL HOMEBREW COMPETITION 
Redwood Valley, California Thomas M. Plunkard 

"Kitchen Sink Stout" warren, Michigan 

Foreign-style Stout "Freundschaft" 

Ingredients for 5 U.S. gal (19 L) 

3 I/2 lb light dry malt extract ( 1.59 kg) 

I I/2 lb crystal malt (0.68 kg) 

I Ib pale malt (0.45 kg) 

I lb roasted barley (0.45 kg) 

3/4 lb U.S. six-row malt (0.34 kg) 

112 lb U.S. two-row malt (0.23 kg) 

I/2 lb CaraPils malt (0.23 kg) 

I lb rice syrup (0.45 kg) 

3/4 lb corn sugar (0.34 kg) 

I 3/4 oz Perle hop pellets, 7.3% alpha acid (50 g) (60 min.) 

3/4 oz Spalt hop pellets, 4% alpha acid (2I g) (60 min.) 

Wyeast No. 1084 Irish ale yeast 

5 oz corn sugar (142 g) (to prime) 

• Original specific gravity: I.077 

• Final specific gravity: 1.026 

• Boiling time: I05 min. 

• Primary fermentation: IO days at 65 degrees F 

(I8 degrees C) in glass 

• Secondary fermentation: I4 days at 65 degrees F 

( I8 degrees C) in glass 

• Age when judged (since bottling): I7 months 

Brewer's Specifics 

Mash grains at 123 degrees F (51 degrees C) for 20 minutes. 

Raise to 156 degrees F (69 degrees C) for 60 minutes. Mash-out at 

170 degrees F (77 degrees C). 

Judges' Comments 

"Nice sweet, malty flavor with a good dry finish." 

"Big malt flavor which is appropriate for the style. Very clean. 

Really stands out in this category!" 

"Nice roasty aroma with some dry fruit tones (prunes). Hints of 

chocolate in aroma." 

"Nice rich malt flavors." 

"Really nice drinkable beer." 

Brewer's Comments 

"One look at the grain bill explains the name-! was trying to clean 

· out my grain cupboard! I had originally intended to enter this stout 

in the AHA 1996 Nationals, but the extra year of aging settled grace­

fully on this big beer's shoulders." 

___./ Munich Dunkel 

Ingredients for 5 U.S. gal (19 L) 

11 lb Munich malt (4.9 kg) 

1/4 lb chocolate malt (0.1I kg) 

oz Tettnanger whole hops, 4.3% alpha acid (28 g) (60 min.) 

112 oz Tettnanger whole hops, 4.3% alpha acid (14 g) (30 min.) 

1/3 oz Tettnanger whole hops, 4.3% alpha acid (12 g) (5 min.) 

Yeast Lab Bavarian lager yeast 

C02 to force carbonate 

• Original specific gravity: 1.056 

• Final specific gravity: 1.018 

• Boiling time: 60 min. 

• Primary fermentation: seven days at 45 degrees F 

(7 degrees C) in glass 

• Secondary fermentation: three days at 55 degrees F 

( 13 degrees C) in glass 

• Tertiary fermentation: 60 days at 35 degrees F 

( 2 degrees C) in steel 

• Age when judged (since bottling): five months 

Brewer's Specifics 

Mash grains at 122 degrees F (50 degrees C) for 25 minutes. Raise 

mash to 140 degrees F (60 degrees C) for 25 minutes. Raise to 157 

degrees F (69 degrees C) for 60 minutes. Mash-out at 168 degrees F 

(76 degrees C) for 10 minutes. 

Judges' Comments 

"Dark brown with mahogany tint, excellent clarity and head 

retention." 

"Evidently well-conditioned." 

"Starts with a firm maltiness. The melanoidins in the finish are 

also bocklike and intense. Good dryness and balance." 

"Excellent beer whose primary flaw is too big and aggressive for 

the style. The alcohol is apparent, which is unexpected for an every­

day beer." 

Brewer's Comments 

"The name means 'friendship' in German. My good friend Rich 

helped me name and drink it. It's named after all my friends who cel­

ebrate good beer including the club I'm a member of, the Ann Arbor 

Brewer's Guild. If I had to name three people who most inspired me, 

they would be my wife, Deb, for letting me mess up the kitchen; Dan 

McConnell and his Yeast Culture Kit Co. and my mentor, Jeff Renner." 

ZYJVtURGY VVinter 1997 



BRONZE MEDAL 

AHA 1997 NATIONAL HOMEBREW COMPETITION 

Dave Shaffer 

Lafayette, Colorado 

"Lizard Head Lager" 

Bohemian-style Pilsener 

Ingredients for II U.S. gal (41.6 L) 

I2 lb Durst Pilsner malt (5.44 kg) 

6 Ib Great Western two-row malt (2 . 72 kg) 

2 lb CaraPils malt (0.91 kg) 

2 lb Munich malt (0.91 kg) 

lb Victory malt (0.45 kg) 

lb wheat malt (0.45 kg) 

1 3/4 oz Saaz hop pellets, 3.5% alpha acid (50 g) (75 min.) 

oz Tettnanger hop pellets, 4.8% alpha acid (28 g) 

(75 min.) 

2 oz Saaz hop plugs, 3.5% alpha acid (57 g) (20 min.) 

2 oz Saaz hop pellets, 3.5% alpha acid (57 g) (5 min.) 

2 oz Saaz hop pellets, 3.5% alpha acid (57 g) (dry) 

Wyeast No. 2007 Pilsener lager yeast 

C02 to force carbonate 

• Original specific gravity: 1.051 

• Final specific gravity: 1.018 

• Boiling time: 90 min. 

• Primary fermentation: 21 days at 45 degrees F 

(7 degrees C) in glass 

• Secondary fermentation: 46 days at 46 degrees F 

(8 degrees C) in glass 

• Age when judged: five months 

Brewer's Specifics 

Mash grains at 130 degrees F (54 degrees C) for 35 minutes . 

Raise mash temperature to 155 degrees F (68 degrees C) for 75 min­

utes. Mash-out at 167 degrees F (75 degrees C) for five minutes. 

Judges' Comments 

"Pleasant malt flavor. Lightly sweet. Some hop flavor with bit-

terness in finish. Citrusy." 

"Good example of style. Well done." 

"Hop flavor up front with pretty good support from malt. " 

"Terrific Bohemian pale. Hop aroma seems a bit 'American' but 

otherwise I can't complain . Nice job." 

Brewer's Comments 

Not available. 

VIENNA/MARZEN/ ·~ 
OKTOBERFEST / 

BRONZE MEDAL 

AHA 1997 NATIONAL HOMEBREW COMPETITION 

John Watson 

Bridgefield, Connecticut 

"Marz Fest" 

._______..,. Marzen/Oktoberfest 

Ingredients for IS U.S . gal (56.8 L) 

20 lb Durst Munich malt (9 kg) 

14 lb Briess two-row malt (6 kg) 

3/4 lb wheat malt (0 .34 kg) 

2 lb CaraPils malt (0.91 kg) 

1/4 lb CaraMunich malt (0.11 kg) 

3 oz Saaz whole hops, 3 .5% alpha acid (85 g) (45 min.) 

2 oz Saaz whole hops, 3.5% alpha acid (57 g) (15 min.) 

2 oz Hallertauer whole hops, 6 .2% alpha acid (57 g) 

(5 min.) 

Wyeast No. 2308 Munich lager yeast 

C02 to force carbonate 

• Original specific gravity: 1.055 

• Final specific gravity: 1.018 

• Boiling time: 65 min. 

• Primary fermentation : 14 days at 45 degrees F 

(7 degrees C) in plastic 

• Secondary fermentation: 40 days at 40 degrees F 

(4 degrees C) in glass 

• Age when judged (since bottling): three months 

Brewer's Specifics 

Mash grain at 155 degrees F (68 degrees C) for 60 minutes. 

Judges' Comments 

"Good grain bill and use of hops. Good balance of malt/bitterness." 

"Nice malty flavor." 

"Finishes well. Good balance." 

"Good effort. Add a pinch of wheat malt for head retention. Use 

more malt for aroma." 

Brewer's Comments 

"The best way to brew this beer is with fresh noble hops, a good 

sturdy grain bill and a clean lager yeast strain. The key is to lager at 

a consistent temperature of 40 degrees F (4 degrees C) during all of 

the fermentation . The result is a clean brew with a malty sweetness 

and a subtle hop finish." 

69 
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Carlsbad, California 

Representing the Quality Ale 

and Fermentation Fraternity 

(Untitled) 

India Pale Ale 

Ingredients for 5 U.S. gal (19 L) 

8 lb Alexander light malt extract (3.63 kg) 

1 lb 60 'L crystal malt (0.45 kg) 

1/2 lb dextrin malt (0.23 kg) 

oz Centennial hops, 11% alpha acid (28 g) (60 min.) 

1/2 oz Centennial hops, 10.2% alpha acid (14 g) (30 min.) 

Wyeast No. 1056 American ale yeast 

3/4 cup corn sugar ( 177 mL) (to prime) 

• Original specific gravity: 1.056 

• Final specific gravity: 1.014 

• Boiling time: 60 min. 

• Primary fermentation: 14 days at 72 degrees F 

(22 degrees C) in plastic 

• Age when judged (since bottling): six months 

Brewer's Specifics 

Steep grain in cold water; heat until boil is achieved, then 

remove grain and add extract. 

Judges' Comments 

"Great hop aroma! No off-aromas. Nice hop character in fla­

vor. Bitterness at the upper edge." 

"Greatiobl Excellent IPA." 

"Very good balance of malt and higher hop rate. Very fresh. 

Best beer yet. We have a winner. This beer exemplifies the style 

perfectly." 

Brewer's Comments 

This is Adkins' standard recipe for amber ale, one he normal­

ly brews using all grain. This particular batch came out a bit on 

the light side using extract, and with his typically liberal use of 

hops, it made the perfect IPA. 

Every gold-medal-winning recipe from the 
AHA 1997 National Homebrew Competition 
was published in Zymurgy Special issue 1997 
(Vol. 20, No. 4). 

~JJ 
BOCK IS BEST '( ... * 
CLUB-ONLY COMPETITION WINN~R 

Patrick John Schmidt Jr. 

Shepherd, Montana 

Representing the MT Bocks Society 

"Inspirator" 

Doppelbock 

Ingredients for 5 U.S. gal (19 L) 

13 lb Munton's light liquid malt (5.9 kg) 

2 lb crystal malt (0.91 kg) 

1/4 lb chocolate malt (0.11 kg) 

1/4 lb roasted barley (0.11 kg) 

2 oz Tettnanger pellet hops, 5.7% alpha acid (57 g) 

(60 min.) 

1 oz Spalt pellet hops, 7% alpha acid (28 g) (30 min.) 

oz Spalt pellet hops, 7% alpha acid (28 g) (5 min.) 

Wyeast No. 2206 Bavarian lager yeast 

3/4 cup corn sugar ( 177 mL) (to prime) 

• Original specific gravity: 1.078 

• Bnal specific gravity: 1.024 

• Boiling time: 60 min. 

• Primary fermentation: five days at 72 degrees F -

(22 degrees C) in plastic 

• Secondary fermentation: 40 days at 40 degrees F 

( 4 degrees C) jn glass 

• Age when judged: nine months 

Brewer's Specifics 

Steep grain at 170 degrees F (77 degrees C) for 45 minutes. 

Boil wort for 60 minutes. 

Judges' Comments 

"Wow! Delightful aroma, clean. Attractive dark-ruby color. 

Rich, malty flavor, a bit of a 'roasted' profile." 

"Give me another! This is a fine beer. Good alcohol warming, 

pleasant mouth feel. Send me the recipe!" 

"Everything is right on target. Has some roasted chara-cter. 

Hop balance is nice. Substitute a dark crystal malt for roasted. " 

Brewers' Comments 

Not available. 

Amahl Turczyn has been homebrewing since 1985 and profes­

sionally brewing since 1995. He compiled A Year of Beer (Brewers 

Publications, 1997) and is AHA project coordinator. 
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FEEDBACK 
Your responses to the following questions will help make Zymurgy and the AHA even better. 

Please take the time to write your answers, remove the page, fold and mail it, or fax your response 

to (303) 447-2825. You can also fill out the survey in the AHA members-only area on the web 

(http:/ / beertown.org) . Thank you! 

Are you an AHA member? 

0 yes Ono 

membership number _____ (optional) 

PLEASE RATE THE FEATURES IN THIS ISSUE. 
11 Make Mine Barley Wine// 

0000000000 
10 

Not Useful Very Useful 

//Where There's Smoke There's Beer// 

0000000000 
10 

Not Useful Very Useful 

11 Another Trek Into Beer Universe// 

0000000000 
10 

Not Useful Very Useful 

11 The Beer's in the Mail// 

0000000000 
5 10 

Not Useful Very Useful 

11 Homebrew Cooking// 

0000000000 
10 

Not Useful Very Useful 

Any article suggestions? 

Cheers, 

~~0L 
Jim Parker 
Director, American Homebrews Association 

How long have you been an AHA member? 

0 less than one year 0 1-2 years 0 2-3 years 

0 3--4 years 0 4+ years 

11 Tips and Gadgets// 

0000000000 
10 

Not Useful Very Useful 

11 For the Beginner 11 

0000000000 
10 

Not Useful Very Useful 

//World of Worts 11 

0000000000 
10 

Not Useful Very Useful 

//Best from Kits 11 

0000000000 
10 

Not Useful Very Useful 

Do you brew beer professionally? 

Oyes Ono 
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FOLD HERE I 

- ----- - - - --------- - --- - - - --- - - · - - ------- - - - - - - - - - - - - - - - - - ------- - - - ------- - - - - - --- - ------- - --------- - ~---

Return Address (optional) 

Zymurgy/ AHA Questionaire 

PO Box 1679 

Boulder, CO 80306-1679 

AFFIX 
POSTAGE 

HERE 
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Hopajuana - NOT! 

Dear Professor Surfeit, 

A few weeks ago I bought a bottle of 

Swiss han(-beer in a beer shop. The label 

intrigued me. I know hops and hemp are 

related, but this was the first time I noticed 

hemp in beer. Do you think it is possible that 

any hallucinogen will be left in this beer? The 

beer tasted very good. I think other herbs 

were used as well. Would it be possible 

to sell this beer in the United States? 

Sincerely, 

Hans Aikema 

The Netherlands 

Dear Hans, 
Hemp must have had a good 

year in 1997. I know o( three com­

mercial breweries producing beer 
with hemp as an ingredient: Han( 
Val/bier brewed by Wadi Brdu in 
Switzerland, "turn." [sic] pro­
duced by The Bier Co. in Berlin 
and Hempen Ale produced by Fred­
erick Brewing Co. in Frederick, Md. 

The first two use the (lowers as an 
ingredient while Frederick Brewing Co. 
uses hemp seeds. Yes, hops and mari­
juana, or as in these cases, hops and 
hemp, are related in the plant world. I 
recall in the late 1970s there was consid­
erable interest-and many rumors-about 
the possibility of grafting the hop vine to 
the root of the marijuana plant. The hypo­
thetical result was to grow a "hopajuana" 
plant that would produce hops with the drug 
THC (l·Vhich produces a high, but is not a 
hallucinogen). To the best o(my knowledge 

0 F E s s 

this was all a bunch of hooey. It can't be 
done (at least not yet). 

Getting back to your question, there's no 
need to be concerned about tripping out owr 
these legal commercial hemp beers. The vari-

ILLUSTRATION BY Jli\tMY HOLDER 
ZYI\IIURGY V\Tint:er 1997 
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ety of hemp used in these beers does not con­
tain any THC. These varieties are grown in 
many parts of the world (or their beneficial use 
as a high-grade fiber in producing cloth, 
paper, rope and many other materials. The 
commercial yield (rom one acre of hemp far 
surpasses the economics of growing trees for 
the same purposes. This is one reason some 
of these brewers have focused attention on 
hemp as an ingredient in beer (as with 
"turn." which is a play on "turn. your mind" 
or change your thinking). 

Ecological philosophy aside, one can 
begin to taste the character of the hemp 

(lower in these beers, but it's pretty 
subtle. The character, to me, is sim­
ilar in some respects to Cascade 
hops, and indeed these are the 
hops used in the Berlin version of 
hemp beer. 

Want to experiment? Use 
varieties that do not contain the 
THC compound and keep it 

legal. There are a lot of oils and 
resins in hemp (lowers. The seeds 

contain oils. If you use them in 
amounts that are going to have a fla­

vor impact, use freshly dried buds and 
seeds. Old product may contribute a rancid 
oily flavor. 

What is the effect on the beer? No one 
knows the chemical interactions yet, 
though some hop companies have 
expressed initial interest in the potential 
that hemp may contribute positively to the 
overall character of beer, because it is relat­
ed to hops. The jury is still out and gov­
ernments are needlessly worried. 

In my opinion, 
The Professor, Hb.D . 
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When the World Falls 
Out of Your Bottom 

Dear Professor, 
I am not relaxed and I've already drunk 

too much homebrew. I just lost two batch­
es I worked very hard on and were destined 
for the 1997 Nationals . The situation was 
this: I had a rich porter and a generously 
hopped pale ale that had finished ferment­
ing. I racked them from their secondary fer­
menters into other glass carboys with 5 

grams of Polyclar® and 8 grams silica gel, 
then put them in a basement closet. I 
checked them at 24 hours and all was well. 

When I looked again at 48 hours I 
noticed the light-colored carpet was dark 
around the porter carboy. I grabbed the car­
boy by the neck and lifted it to get a closer 
look. The carboy came up but its bottom 
didn ' t. To add insult to injury the malt 
aroma was heavenly; the porter, along with 
my hopes and dreams, ran across the car­
pet. I checked the pale ale carboy that was 
sitting next to the porter and it was fine. I 

BREW YOUR OWN­
WITH HELP FROM THE EXPERT! 

Charlie Papazian, America's leading authority on home brewing, offers 
readers two comprehensive, in-depth guides to brewing everything 

from the lightest lager to the darkest stout. 

THE HOME BREWER'S COMPANION takes 
readers to the next level of home brewing 
expertise. It includes sections on: 

• The effects of the water used (the 
amount of calcium, minerals, chlorine 
and salts present can completely change 
the taste and style of the beer being 
brewed) 

• Hops varieties, mashes and grains 

• Typical problems encountered during the 
brewing process and how to go about 
solving them 

• Dozens of delicious new recipes and tips 
on how to create your own recipes 

•Information on beer evaluation, handling 
and storage 

THE HOME BREWER'S COMPANION 
#0-380-77287 -6 
$11.00 464 pages 

*DEALER INQUIRIES INVITED: Room 286RB 

THE NEW COMPLETE JOY OF HOME 
BREWING is the original home brewing bible. 
Perfect for the beginner, intermediate or 
advanced home brewer. It includes: 

• Getting your home brewery together: the 
basics -hops, malt yeast and water 

• Ten easy lessons to making your first 
bubbling batch of beer 

• Brewing exciting world class styles of 
beer 

• A fully illustrated guide including simple, 
easy-to-follow explanations of each step 
of the home brewing process 

• And much more! 

THE NEW COMPLETE JOY 
OF HOME BREWING 
#0-380-76366-4 
$11.00 416 pages 

1350 Avenue of the Americas, New York, NY 10019 Tel: 212-261-6882 
#)AVON BOOKS 
The Hearst Corporation 
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put the pale out in the garage and started 
the cleanup. A few hours later I checked 
on the pale ale and it was half gone. The 
same thing had happened-a neat crack 
around the carboy bottom. 

What gives? The carboys always were 
treated well, no big temperature changes or 
banging around. The only thing different from 
what I've always done was using the silica 
finings . Have I angered the beer gods? (I 

know my wife is none too happy.) I'm afraid 
to brew again until I know what happened. 

Dean LaPlante 
Bloomington, Ind. 

Dear Dean, 
Oh, woe is you! Man, I couldn't figure ·out 

what was going on in your part of the vortex. 
Interestingly, Charlie Papazian read aloud 
your plight at the National Homebrewers 
Conference in Cleveland. He tells me several 
people came up to him afterward to offer the 
possible cause. A lip of the hat to Charlie 
Olchowski o(The Frozen Wort in Greenfield, 
Mass. , who seemed to pinpoint the proba­
ble cause. !(you rinse a cool carboy with very 
hot water or vice versa you may have pro­
duced a hairline crack around the bottom. 
You didn't notice it because there was no rea­
son to. But when the weight stress of the beer 
worked its black magic on the crack, voila, 
you had gallons of beer flushed onto your 
floor. It's kind of like that hairline crack 
that creeps across your car's windshield as 
the stresses of wind and motion eventually 
take their toll. 

Take extra care with glass, 
The Professor, Hb.D. 

Malting Barley-Use 
the Right Stuff 

Dear Professor, 
I read with some consternation the plight 

of Mr. O'Connell of Montana and his home­
grown grist (Zymurgy Spring 1997 Vol. 
20, No. 1). While his malting procedure was 
near flawless, his choice of barley was 
extremely unfortunate. The only comment I 
have on his process is to make sure that 

when he makes the (continued on page 88) 



Munton's 
No-Boil Kits 

Munton's p.l.c. has released a new line 

of "no boil" ingredient kits in the Premium 

Gold range. The kits are made from the 

highest quality brewing malts using a grist 

formulation designed to give a true English 

ale color with balanced aromatic and bit­

tering hops. Two kits are available now, with 

plans for more in the future. The Smug­

glers Special Premium Ale Beer kit has a 

light, malty flavor; the Old Conkerwood 

Black Ale Beer Kit is a black-colored aro­

matic and happy beer. Both of the beer kits 

in the Premium Gold range brew beers of 

5% abv., and with both kits it is essential not 

to boil the wort. The production process 

used to manufacture these kits is unique, 

and boiling will destroy the aromatic hop 

character and adversely affect the careful 

balance of hop and malt flavors of the beer. 

Munton's has also released a Super 

Light Malt Extract. The Super Light extract 

is manufactured out of 100% pure UK two­

row barley malt, malted by Munton's, with­

out the use of any glucose, corn syrup, bar­

ley syrup or other inferior adjuncts. Careful 

process control has ensured that color pick 

up is kept to an absolute minimum. Super 

PHOTOS lEFT TO RIGHT COURTESY OF 1\IUNTONS, 
TKACH AND FlAVORACTIV LIMITED. 

Light Malt Extract is available to retailers in 

a variety of packaging, including 308 kg 

plastic drums, 297 kg steel drums, 80 kg 

steel drums, 25 kg steel pails and 15 kg plas­

tic jerry cans. 

Munton's no boil Premium Gold kits 

retail for about $15 each. The Super Light 

Malt Extract retails for approximately $2.25 

per pound. For a retailer near you, contact 

L.D. Carlson Co. at (800) 321-0315. 

Fermeter 
Volume Markers 

Fermenter Volume Markers 

--1 2-------

--3---------4--------

--s---------6-------

Fermenters vary in size and shape. Ftll your fermenter in half 
gallon increments and apply volume markers as approptiate 

Tkach Enterprises, the maker of the Fer­

mometer, has introduced a peel-and-stick 

fermenter volume marker. The markers are 

designed to mark volumes in half-gallon 

increments on glass and plastic fermenters. 

The markers have easy to read black on 

white graphics, are reverse printed on mylar 

and come with a pressure-sensitive adhe­

sive . The graphics will not scratch off and 

the markers are waterproof. 

The manufacturer's suggested retail price 

is $1.99 and is available at homebrew sup­

ply shops. For a retailer near you, contact 

F.H. Steinhart at (800) 735-8793 or Brew­

master at (800) 288-8922. For more infor­

mation, Tkach Enterprises can be reached 

at (303) 660-2297. 
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Beer Flavors 
Standards Kit 

FlavorActiV has released their innova­

tive flavorfiles as a kit to support in-house 

training of beer flavor assessors. Each kit 

comes with 16 different flavorfiles. The kit 

stabilizes a number of authentic food-grade 

beer flavors, including diacetyl, dimethyl 

sulphide, metallic, catty, hydrogen sul­

phide, mercaptan, happy and phenolic 

characters. The flavors are suppiied in a 

robust carrying case, pre-weighed, in color­

coded capsules. The contents of each cap­

sule can be used to "spike" beers with pre­

cise amounts of each flavor. For more infor­

mation contact FlavorActiV Limited, Cara 

House, Wiremill Lane, Lingfield, Surrey 

Rh7 6HJ. UK; Tel: +44(0)1342 833 823; 

Fax: +44(0)1342 836 061. 

Czech Pils Malt 

Just as Bohemia , eastern Czech 

Republic, is famed for its Saaz hops and 

roots of Pilsner, so is Moravia, western 

Czech Republic , renowned for its barley 

malt. St. Patrick's of Texas Brewers Sup-
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ELLIOTT METAL FABRICATING, INC. 

Specializing in 
2, 4, 7, 10 & 15 
Barrel Systems 

Elliott Bay Metal Fabricating, Inc. 
P.O. Box 777 • Monroe, Washington 98272 (425) 788-5297 

Live here? Order here: 

In the Midwest, nobody beats Northern Brewer's fast shipping, quality 
products, and low prices. Call or write for our free 52-page catalog! 

(800) 681-2739 
www.nbrewer.com 

1106 Grand Avenue- St. Paul, MN 5?1 05 . 
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ply is pleased to introduce North Ameri­

can craft brewers and homebrewers to the 

world 's most renowned malt. Czech Pil­

sner malt is made from two-row spring 

barley grown and malted near Brno in the 

heart of Moravia. In contrast to its Ger­

man and American descendants , Czech 

Pilsner malt produces the deeper golden 

color characteristic of Czech Pilsners . 

Vienna, Munich and crystal malts are also 

available . 

On the equipment side , St. Pa trick 's 

has introduced 66-inch-long tubing brush­

es for 3/16-, 1/4- and 3/8-inch I. D. tub­

ing. St. Patrick's has also manufactured a 

stainless steel sparging ring made for use 

in three-tier brewing systems. The spiral­

s haped sparging ring attaches by com­

pression fitting to the sparge water valve 

and sprinkles sparge water onto the mash 

in a uniform manner. 

The suggested retail prices for the tubing 

brushes are $3.75 for the 3/ 16- and 1/4-inch 

sizes and $4.75 for the 3/8-inch size. The 

manufacturer's suggested retail price for the 

sparging ring is $25. For more information 

contact St. Patrick's of Texas Brewers Sup­

ply , 12922 Staton Dr, Austin , TX 78727; 

(800) 448-4224; wwvv.stpats.com. 

Video Hops 

Odd Moment Productions has released 

a "how-to" video entitled "Secrets of Grow­

ing Your Own Hops." Long-time hop grow­

er and homebrewer Patrick D'Luzansky pro­

duced, directed, played the music for and 

hosts the two-hour video. The video reviews 

the basics of hop plant anatomy, growth 

habits and life cycle. D'Luzansky presents 

hopyard layout alternatives, methods of site 

selection and trellising. He also covers soil 

composition, fertility, pH requirements, 

plant nutrition and fertilizer varieties a nd 

their strategic uses. The video offers meth­

ods of hop cultivation and propagation, 

including underground forays into the root 

system and and microscopic views of the 

lupulin glands. A brief history of hop grow­

ing in the U.S. rounds out the production, 

along with a survey of hop ailments a nd 

their remedies and methods of picking, dry­

ing and storage. 



"Secrets of Growing Your Own Hops" is 

available in VHS format for $19.95 plus 

$4 .95 shipping and handling by calling 

(888) GRO-HOPS. All profits from the sale 

of this video go toward the care of Ethel 

D' Luzansky, who suffered a spinal cord 

injury. Wholesale and institutional inquiries 

are invited. 

Homebrew 
Imprinting 

Quality Time has 

made available a personal­

ized imprinting service to 

homebrewers. Your name , 

graphic or logo can be 

printed on 22-ounce pilsner 

glasses or IS-ounce tankard 

mugs. Color choices are white, black, blue , 

red , green or gold ink. There is no mini­

mum order; and shipment is usually with­

in a week. 

The suggested retail price is $5.49 for 

the pilsner glass and $5 .29 for the tankard 

mug for one-color, one-side imprint. There 

is a one-time set-up fee of $25 for one 

color. Qj.Jantity discounts are available. For 

more information , contact Quality Time , 

216 E. Highway 50, Suite 12, Winter Gar­

den, FL 34787; (800) 585-9917. 

Spigot Carboys 

The Yard Company, Inc. has created a 

carboy with a coffee urn-type spigot. The 

spigot allows the brewer to ferment in glass 

without needing to siphon, which reduces 

the potential for bacterial contamination. 

Unlike other no-siphon systems, Yard 's 

carboy sits upright . The system includes 

the spigot, gaskets and two replacement 

washers and is easily disassembled for 

cleaning. For more information , contact 

L.D. Carlson at (800) 321-03 15; Brewmas­

ter at (800)288-8922 ; or F.H. Steinbart at 

(800) 735-8793. 

Compiled by Paul Gatza, homebrewer, part­

owner and manager of What's Brewin' Home­

brew Supply in Boulder, Colorado, treasurer for 

the American Mead Association, and president 

of vice for Hop Barley and the Alers. liP 

Keg beer without a keg I Just PRESS, POUR & ENJOY! 
• Easier to fill than bottles - No pumps or C02 systems. 
• Holds 2.25 gallons of beer- Two "Pigs" pertect for one 5 gal. fermenter. 
• Patented self-inflating Pressure Pouch maintains carbonation and freshness. 
• Pertect dispense without disturbing sediment. 
• Simple to use - Easy to carry - Fits in "fridge". 
• Ideal for parties, picnics and holidays. 

Ask for the Party PJg® Beer Dispenser at your local homebrew supply 
shop and at your favorite craft brewer. 

QUOIN (pronounced "coinj Phone: (303) 279-8731 
401 Violet St. Fax: (303) 278-0833 
Golden, CO 80401 http://www.partypig.com 

SUPER CHILLER 
$79.95 

HANDY MASHER 
$19.95 

JTS GLASS 
BLOW OFF TUBE 
Available at Heart's 
and selected retailers 
nationwide 

Cools boiling wort to 
within so of cooling water 

Partial masher, mashes 
up to 5 lbs. of grain 

INCREDIBLE PRICES 
1. Top Quality 
Two Row Pale 
Malted Barley 
$21 .95 I 50 lb. 

2. Wyeast 
Liquid Yeast 
$2 .95 per pack 

3. Cascade 
Hops Raw or 
Pellets 
$5.95 per lb. 

4. Complete 
C02 Keg 
System 
$139.95 

5. Magnetic 
Drive Pump 
3.2 gal. per min. 
$79.95 

OPEN LATE • LOW PRICES • CALL FOR FREE CATALOG 

HEART'S HOME BREW SUPPLY 
5824 North Orange Blossom Trail, Orlando, Florida 32810 
tel: 1.800.392.8322 fax: 1.407.298.4109 

online: http://www.heartshomebrew.com 

HOURS: MON-THUR 9AM-11PM FRI-SAT 9AM-12 MID 

ILLUSTRATION BY JOHN MA RTI N 
ZYl\/IURGY V\Tinter 1997 

77 



C02 Pressure Regulators designed 
especially for home brewing 

WE MAKE IT 
EASY FOR YOU! 

Home Brew Kegs (3 or 5 gallons) 

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

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

The Foxx Bottle Filter can be your easy way to 
bottle filling. By following simple instructions you 
can produce a sediment free bottle of beer il 
with the same carbonation as keg beer, ~ ~ · 
with no foaming! ~ _.11'(tJ/IJlf/( ~~,~ 7/}'Vf President I 

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

• COUNTER PRESSURE 
• BOTILE FILLER: Saves Time & Money 
• WHOLESALE ONLY 

Deater Inquiries Invited 

Wholesale Only 
Call for a nearby retailer 

K.C. (800) 821-2254 FAX (816) 421-5671 
Denver (800) 525-2484 FAX (303) 893-3028 

Call for catalog ! 
(206)527 -5047 

4520 Union Bay Pl. NE Seattle Wa. 98105 
http://www.brewerswarehouse.com 

The 3 Vessel Gravity 
Feed Brewing System 

* No lifti ng of heavy pots- gravity is our ally * Straight 
infusion or step mashing * Low pressure propane stoves, 
with plenty of fire power, good control, and may be jet­
ted for natural gas. *All vessels are heavy gauge, food 
grade stainless including handles and lids *All welding 
guaranteed for life *Perforated stainless screens custom 
cut to fit each vessel *The BITOA wort chiller cools 
wort in seconds *Complete 10 gal, 15 gal, or 20 gal 
systems or components available 

The One Half Barrel Fermenter 
The only TRUE Half Barrel System! 

* All 304 stainless construction with welds back-ground and 
polished * Lock down lid with pressure gauge, pressure relief 
valve, and Cornelius gas port fi tting * Temperature controlled 
chill band with temperature sensor in a probe well in the cone * 
Seamless cone has 60. slope for yeast collection and propagation 

"brewing 
is 
the 
only 

answer!" 

78 ____________________________________________________ __ 
ZYIVIU RGY ~ int er 1997 



The opinions of individual reviewers do not necessarily represent the opinions of 
the American Homebrewers Association or Zymurgy. 

The Bottle Clamp 
Counterpressure 

Bottle Filler 

The Bottle Clamp is a midprice counter­

pressure bottle filler for home use. The unit is 

fairly large and bulky, and takes some prac­

tice to use efficiently. It has four valves, three 

keg fittings and tvvo separate purge tubes. If 

you have the time to work slowly and patient­

ly this filler can give you total control over the 

bottle filling operation. 

Instructions are simple and straightfor­

ward, giving you a fairly sparse checklist for 

setup and operation. The diagrams provided 

are easy to follow. If anything, the one-page 

sheet is a little too simple . For example, no 

instructions are given on how to sanitize the 

equipment. I dunked the entire thing in san­

itizing solution, then ran solution through all 

the wet hoses and valves, repeating this pro­

cedure for cleanup. I suppose this should 

PHOTO COURTESY OF lEE DESIGN 

be obvious, as is avoiding getting fluids in its 

gas lines, but for novice hobbyists it may 

have been wise to include a few tips on san­

itizing in the instructions. Some procedural 

suggestions on cleaning the unit and what 

types of cleaners/sanitizers are best to use 

also would help. 

Materials are, for the most part, of high 

quality. The main unit is stainless steel and 

brass, and the main valves are of various con­

struction quality, depending on their impor­

tance. For example, the purge and C02 valves 

are standard on/off ball valves, but the flow 

rate is controlled with a needle valve of high 

enough quality for fine-tuning the amount of 

pressure in the bottle as it filled . 

Other parts aren 't of comparable quality. 

Some of the clamps are of the permanent 

variety, which can't be removed for proper 

cleaning. I had to pirate parts from a tap 

assembly and from my C02 tank setup to 

make everything work. It would have been 

nice to include those parts so you could keep 

everything together for bottling sessions, but 

I understand that anyone using this device 

would have those things on hand anyway. 

Apart from this minor setback, everything 

else was included and set up perfectly. 

Operation was a little slow at first. Once 

you learn what's going on, and why valve A 

needs to be opened before valve B, every­

thing runs smoothly , especially once the 

unit chills down to beer temperature . You 

tend to get a lot of foaming until then. There 

was surprisingly little blowout foam. I fin­

ished with less than two bottles worth of 

wasted beer, including the first bottle of 

beer/sanitizer mix. 
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I had no problems keeping the bottle in 

place. The spring bar, or bottle clamp, worked 

without a hitch. The unit is adjustable for bot­

tles of different heights, but the manufactur­

er chose to use a very small, unwieldy and 

hard-to-reach adjustment bolt. Even a wing 

nut would have saved the trouble of fiddling 

around with needle-nosed pliers to tighten the 

thing. On the positive side, I really like that 

the unit allows you to purge the C02 from bot­

tles quickly, and with a separate valve from 

the one you use to adjust flow rate. 

One problem arose with the stability of the 

filler. The assembly is supposed to mount on 

a Cornelius keg (or on the wall, an option I 

couldn't fathom) . Keg placement works well 

enough, though tightening the slack out of the 

strap they provide can be a little tricky. Nso, 

once the keg is nearly empty, stability becomes 

a problem because of the weight of the filler 

on the top. I opted to immerse my refrigerated 

keg in a bucket filled with ice to keep the tem­

perature as low as possible, minimizing the 

amount of C02 coming out of solution . 

Toward the end of the session this caused 

the keg to float in the ice water, which I had to 

remedy by jamming a couple of ice-cube trays 

in with the Corny keg. Some sort of provision 

against keg float should be provided. 

Overall the unit was quite efficient and 

effective for its price . Save for a few minor 

glitches, I recommend this filler to home­

brewers. If a little patience is exercised during 

the bottling session, the bottled beer will 

retain nearly all of its carbonation and be pro­

tected from oxidation. I plan to use the Bottle 

Clamp next time I bottle. 

The Bottle Clamp is available for $169 

plus shipping from Lee Design , Placerville, 

Calif; (916) 626-9626; FAX (916) 642-1438; 

© 1997 Amah! Turczyn 
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A Year o£ Beer 

A Year o( Beer (Brewers Publications, 1997) 

is a 342-page collection of 260 beer (and some 

mead) recipes organized by the season in 

which the beer is traditionally brewed a nd 

served. A 10-page introduction explains a bit 

about the purpose of the book and goes into 

limited detail about seasonal brewing tradi­

tions of various countries and the beer styles 

that sprang from those traditions. A concise 

time line shows at a glance when each style 

was traditionally brewed, then served. 

My first reaction upon opening A Year o( 
Beer was, "Oh great, another recipe book 

organized by the seasons." Being an avid 

cook, I have a couple of cookbooks orga­

nized this way and, on all counts, lind them 

awkward to use. Perhaps this initial impres­

sion, combined with a desire for more 

details on brewing traditions, were respon­

sible for my initial dislike of the book. 

However, the more I began to pore over A 

Year o( Beer the more I began to realize that, 

as a collection of recipes, it most certainly was 

impressive. In fact, I slowly began to realize 

this is exactly how a good collection of recipes 

should be organized. Because a particular 

style is traditionally brewed only at a certain 

time of year, all the recipes for that style are 

collected in one place, which makes for quick 

and easy access to the recipes for beers of that 

style. So we have a book with 41 chapters, 

one for each style. Each chapter begins with 

a paragraph or two about the style. While 

none of this is out of the ordinary, this col­

lection goes one step further and provides the 

information to brew the beers according to tra­

dition, if we so desire. If not, we still have an 

excellent book in our hands. 

The recipes (about two-thirds are all grain 

and one-third are extract) are collected from 

the prize winners of the AHA National 

Homebrew Competitions and Club-Only 

Competitions of recent years, so there is no 

question that they are great recipes. In going 

through the book I found more than 20 that 

immediately appealed to me as something 

I'd like to brew soon, and twice that many 

I'd like to put on the back burner and brew 

at some other time. That's a pretty good aver­

age, as far as I'm concerned. 

As for presentation and overall format , 

the book shines here as well. Each recipe 

is given an entire page-a feature I particu­

larly like in any recipe book, be it on beer or 

food. The layout is attractive and easy to 

read and follow-another plus. The book 

supplies us with informa tion about the 

brewer, including what prize he or she won 

for the entry. Another nice feature is that, in 

most cases, the brewers' notes and judges' 

comments also are given. This can be use­

ful for the reader who may want to tweak the 

recipe to correct some of the things pointed 

out by the judges. The one thing I did miss 

here was a statement of the extraction effi­

ciency achieved. Sure, it's easy enough to 

compute given the grain bill and original 

gravity, but it would have been nice to have 

it computed for us so we could adjust the 

grain bill according to the efficiency of our 

own systems. 

Finally, the last few pages contain a 

sample brewing log, a few formulas and 

common conversions, glossa ry of com­

mon terms and a complete index. Aside 

from the glossary and index, I found most 

of this to be rather out of place, since the 

book isn't technical. The conversions and 

logs seem more at home in a book that 

talks about how beer actually is brewed, 

but it certainly doesn't hurt to have it 

here. All in all , A Year o( Beer is a very 

good book and a worthwhile addition to 

your library. I'd especially recommend it 

to those who may want just one good 

recipe book, because you get the extra bits 

on seasonal brewing traditions that none 

of the others offer. 

Reviewed by Alan McKay, a computer sys­
tems administrator at Norte/ in Ottawa, 
Canada. He got interested in great beer after 
spending 2 years at uni\rersity in Cologne, 
Germany, and has been brewing (or 3 years. 
©1997 Alan McKay 
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Michael Jackson,s 
World Beer Hunter 

CD-ROM 

Michael jackson's World Beer Hunter CD­

ROM covers much the same material as his 

books. Like Michael Jackson's Beer Com­

panion (Running Press 1993), the CD-ROM 

details the history and ingredients of beer, 

the brewing process and world beer styles. 

Reviews and ratings of beers read much like 

The Simon & Schuster Pocket Guide to Beer 
(1994). Descriptions of beers and stories 

about the breweries and brewers are in the 

style we expect from Jackson and are sup­

plemented with information provided by 

breweries around the world. The strength of 

the CD-ROM is the ability to search for 

information and its use of World Guide 

Maps and links to allow the user to 

approach the material as they wish. 

Beyond the maps there are text screens 

on brewing history, ingredients, process, 

beer styles, pubs, beer and breweries. The 

text screens can be searched by brewer, 

style, beer name or region, and printing is 

easy. The search function is convenient for 

tasks like finding all the beers in a style, but 

requires restarting the search after each visit 

to another page. 

The brewery tour covers more than 400 

breweries with text written by Jackson on 

309 beers. This seems to be mostly infor­

mation provided by the brewers, who were 

asked to give origina l gravity, final gravi­

ty, alcohol content, malt and hops. Origi­

nal and final gravities for some beers are 

in degrees Plato, while others are in spe­

cific gravi ty. 

In my opinion this CD-ROM is a good 

addition to any beer library. The materi­

al written by Jackson is of the nature and 

quality I've come to expect from him. The 

material provided by breweries; however, 

needs some editorial attention. With the 

search function and maps the CD-ROM 

can be very useful for research or plan­

ning a beer hunting trip. For sitting with a 

glass of beer, I would rather have the 

same material in book form. 

Reviewed by Jim Homer, a National B]CP 
judge, o( Boulder, Colo. 
© 1997 Jim Homer 



THESE FINE RETAIL SHOPS ACROSS NORTH AMERICA OFFER HOMEBREWING INGREDIENTS AND SUPPLIES. PLAN TO VISIT THEM WHEN YOU ARE IN THE AREA. 

ALABAMA Culver City Home Brewing Supply Oa/1 Barrel Winecraft Inc. Front Range Bierhaus 

Ala-Brew Homebrewing Supplies 4358 1/2 Sepulveda Blvd. 1443 San Pablo Ave. 3025A North Hancock Ave. 

8916A Parkway East Culver City, CA 90230 Berkeley, CA 94702 Colorado Springs, CO 80907 

Birmingham, AL 35206 (310) 397-3453; (800) 382-7394; (510) 849-0400 (719) 4 73-3 776 

(205) 833- 1716; FAX (310) 397-69 13; Portable Potables 
http://www.wwisp.com/-dcscanner info@brewsupply.com; 1011 A-41stAve. 

Highlander Home Brew Inc. 

/ala-brew/ http://IVIVIV.brelvsupply.com Santa Cruz, CA 95062 
151 W. Mineral Ave., Suite 133 

( 408) 4 76-5444 
Littleton, CO 80120 

Doc's Cellar (303) 794-3923; (800) 388-3923; 
ARIZONA 855 Capitolio Way, Suite #2 R & RHome Fermentation highlander@csn.net; 

GunnBrew Supply Co. San Luis Obispo, CA 93401 Supplies http://highlander-brelv.com; 

16627 N. Cave Creek Rd. (805) 781-9974 8385 j ackson Rd. 

Phoenix, AZ 85032 Double Springs Homebre1v 
Sacramento, CA 95826 The Home Brewery 

(602) 788-8811; (916) 383-7702 4697 E. Evans (At Evans & I-25) 

gunnbrew@indirect.com; 
Supply 

Ruud-Rick's Homebrew Supply Denver, CO 80222 
4697 Double Springs Rd. (303) 639-5332; (888) 288-BREW http://www.gunnbrew.com Valley Springs, CA 95252 7273 Murray Dr. #17 

Stockton, CA 95210 (Toll Free); FAX (303) 639-5328; 
Homebretvers Outpost & Mail (209) 754-4888; 

(209) 957-4549 brewdog@ix.netcom.com; 
Order Co. homebrew@goldrush.com; http://www.homebre1very.com 
823 N . Humphreys http://w1vw.doublesprings.com San Francisco Bretvcraft 

Flagstaff, AZ 86001 1555 Clement St. The Homebrew Hut 
(520) 774-2499; (800) 450-9535; 

Fermentation Frenzy San Francisco, CA 94118 555 I Hwy. 287 
991 N. San Antonio Rd. 

FAX (520) 774-8765; Los Altos, CA 94022 
(415) 751-9338; Broomfield, CO 80020 

outpost@homebrewers.com; sfbrew@sirius.com; (303) 460-1776 

http://www.homebrewers.com 
(415) 941-9289 http://W\I'\V.sirius.com/-sfbrew 

Great Fermentations of Marin Santa Barbara Brew Buddies Liquor Mart Inc. 

ARKANSAS 136 Bellam 137 West Mission St. 1750 15th St. 

San Rafael, CA 9490 1 Santa Barbara, CA 93101 Boulder, CO 80302 

The Home Brewery (415) 459-2520; (888) HME-BREW (805) 569-9975 (303) 449-3374; (800) 597-4440 
77 Colt Square #2 

South Bay Homebrew Supply My Home Brew Shop Fayetteville, AR 72 703 Home Brew Mart 
(501) 587-1440; (800) 618-9474; 731 South Hwy 10 I , Ste I B2 23808 Crenshaw Blvd. 1822 Dominion Way 

FAX (SOl) 587-1499; Solana Beach, CA 92075 Torrance, CA 90505 Colorado Springs, CO 80918 

homebrewery@arkansasusa.com (619) 794-2739; (310) 517-1841; (800) 608-BREW; (719) 528-1651 ; FAX (719) 528-1651 

bre\vmart@connectnet.com; SouthBayHB@aol.com 
Simple Pleasures Home Wine & http://hombrewmart.com Stein Fillers Rochy Mountain Homebre1v 
Beermaller's Supply 4180 Viking Way 7292 N. Federal Blvd. 
115 North lOth St., Suite C 103 Home Brew Mart Long Beach, CA 90808 Westminster, CO 80030 
Fort Smith, AR 72901 5401 Linda Vista Rd., #406 (562) 425-0588; (303) 427-5076; 
(SOl) 783-2500 San Diego, CA 921 I 0 DONVANV@MSN.COM rmhbrew@ix.netcom .com; 

(619) 295-233 7; http://ww1v.rmhbrew.com/-vsabbe/ 

CALIFORNIA brewmart@connectnet.com; COLORADO 
http://homebre\vmart.com The Wine Worlls 

Beer, Beer & More Beer Beer at Home 5175 W . Alameda Ave. 
PO Box 4538 The Home Brewery 3366 S. Broadway Denver, CO 80219 
Walnut Creek, CA 94596 1506 Columbia Ave. , # 12 Englewood, CO 80110 (303) 936-4422 
(510) 939-BEER; (800) 600-0033; Riverside, CA 92507 

(303) 789-3676; (800) 789-3677; 

beerx3@ix.netcom.com; (909) 796-0699; (800) 622-7393; FAX (303) 781-2388; What's Brewin' 
http://www.morebeer.com acme@empirenet.com; 

beer@boulder.earthnet.net; 2886 Bluff St. 

http://lvww.homebrewery.com 
http://W\I'\N.beerathome.com/-beer Boulder, CO 80301 

Bencomo's Homebrew Supply 
The Brew Hut (303) 444-9433 

640 Clovis Ave. HopTech 16883 E. Iliff Ave. 
Clovis, CA 93612 3015 Hopyard Rd. , Suite E Aurora , CO 80013 
(209) 322-9203; FAX (209) 322-9204 Pleasanton, CA 94588 (303) 752-9336; (800) 730-9336; 

CONNECTICUT 

The Beverage People (510) 426-1450; (800) DRY-HOPS; http://IV\VIv.thebrewhut.com Appy's Homebrew Supply 
840 Piner Rd. #14 FAX (510) 426-9191 ; Bretvmeisters 7 Marion Dr. 

Santa Rosa, CA 95403 mgaretz@hoptech .com; 
4101 E. Evans Ave, UnitC 

East Lyme, CT 06333 

(707) 544-2520; (800) 544-1867 http://ww\v.hoptech.com; Denver , CO 80222 
(860) 691-1473 

Brewer's Rendezvous Napa Fermentation Supplies (303) 691-2739; fA,'{ (303) 691-2739; The Brews Brothers of Mystic 
11116 Downey Ave. 575 Third St. , Suite A http://ww\v.brewmeisters.com 140 Whitehall Ave. (RT 27) 
Downey, CA 90241 PO Box 5839 Doc's Brew Shop Mystic, CT 06355 
(562) 923-6292; FAX (562) 923-7262; Napa, CA 9458 1 3 150-B I S. Peoria St. (888) 313-BREW (2739); 
bob@bobbrews.com; (707) 255-6372; (800) 242-8585; Aurora, CO 80014 (860) 536-2739; 
http://www.bobbrews.com FAX(707)255-6462 (303) 750-6382; FAX (303) 750-175 1 BrewsBros@worldnet.att.net 
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Great American Home Brew GEORGIA Old Town Liquors LOUISIANA 
Supplies at Geremia Gardens 5 14 S. Illinois Ave. 
1720 West St. (RT 229) Brew Your Own Beverages Inc. Carbondale, IL 6290 1 Alfred's Brewing Supply 

Southington, CT 06489 20 E. Andrews Dr. N.\N. (618) 457-3513 PO Box5070 

(860) 620-0332; (800) 94-U BRE\o\1 Atlanta, GA 30305 59 125 Carroll Rd 
(404) 365-0420; (800) 477-BYOB; River City Homebrewers Slidell , LA 70469-5070 

Wine and Beer Art http://www.OnlineSU .com/BYOB 802 State St (800) 641-3757; (504) 641-2545 ; 
1501 E. Main St., Route 202 

Wine Craft of Atlanta 
Quincy, IL 62301 beer@slidell.com; 

Torrington , CT 06790 217-222-9813; (888) LETS BREW; http:/llv1vw.slidell.com!beer/ 
(860) 489-4560 

5920 Roswell Rd. 
http:/llv1v1v.letsbrew.com 

Parkside Shopping Center MARYLAND 
Yanhee Brewer Atlanta, GA 30328 

INDIANA 
26 Broadway (404) 252-5606 Chesapeahe Brewing Co. 

Norwich, CT 06360 Beer & Wine by U 1930 Lincoln Dr. , Unit C 

(860) 886-7676; HAWAII 1456 N. Green River Rd. Annapolis, MD 21401 

BrewerGuy@aol.com Maui Home Brew Supply 
Evansville, IN 477 15 (410) 268-0450; (800) 324-0450; 

(812) 471-4352; (800) 845-1572 FAX(410) 268-3705 
50 North Market St. 

DELAWARE Wailuku, HI 96793 The Gourmet Brewer The Flying Barrel 

(808) 244-6258 (MALT); PO Box 20688 
Ill S. Carroll St. 

Delmarva Brewing Craft 
homebrew@maui.net Indianapolis, IN 46220-0688 

Fredrick, MD 21701 
Rt. 3, Box 190, County Rd. 411 (301) 663-4491 
Millsboro, DE 19966 (317) 924-0747; (800) 860- 1200 

(302) 934-8588 ILLINOIS (ext. 166739); gbrewer@iquest.net; Happy Homebrewing Supply Co. 
http://II~VIV.the-gourmet-brewer. com 810 Beaglin Park Dr. , Unit 8 

Wine Hobby USA 
Beer In A Box Salisbury, MD 21804 

2306 W . Newport Pike 
27W460 Beecher Ave. Great Fermentations of Indiana (410) 543-9616 
Winfield, IL 60190 1712 East 86th St. 

Stanton, DE 19804 
(630) 690-8150; (800) 506-BREW; In the Northview Mall Maryland Homebrew 

(302) 998-8303; (800) 847-HOPS 
beerinab@mcs.com; Indianapolis, IN 46240-2360 6770 Oak Hall Lane, Suite li S 

http://IVIVIV.mcs.com/-beerinab/ (317) 848-6218; (888) HME-BREW Columbia, MD 21045 

FLORIDA beerhome.html (463-2739) (410) 290-FROTH; 
FAX (410) 290-6795; 

Brew Shach Bev Art Home brew & Mead Something's Brewing (888) BREWNOW (toll free order line); 
4025 W. Waters Ave. Making Supply 847 N. Green St. http: //m·l~v.mdhb.com 
(Waterside Plaza) 10033 S. Western Ave. Brownsburg, IN 46112 Midnight Homebrew Supply 
Tampa, FL 33614 Chicago, IL 60643 (888) 858-1617; (317) 858- 1617 
(8 13) 889-9495; (800) 646-BREW; (773) 233-7579; (773) BEER579 

229 E. Main St. 

FAX (813) 889-7677; Worm's Way Indiana Westminster, MD 21157 

http://www.wp.com/brewshack The Brewer's Coop 7850 N. Highway 37 (410)-876-6999; FAX (410) 876-7954; 
30WII4 Butterfield Rd. Bloomington, IN 47404-9477 midnighthb@qis.net; 

Brew Yourself Warrenville , IL 60555 (800) 598-8 158; (812) 876-6425; http://www.qis.net/-midnight 

724 St. Clair St. (630) 393-BEER; http:/!11~·\~v.wormsway.com 
Melbourne, FL 32935 FAX (630) 393-2323; MASSACHUSETTS 
(407) 752-1105; http:/11·\~vw.TheBrewersCoop.com KANSAS Barleymalt and Vine 
(888) BREWSLF (273-9753) Chicago/and Winemahers Inc. 26 Elliot St. Bacchus & Barleycorn Ltd. 
BrewCrafters 689 W. North Ave. 6633 Nieman Rd. Newton, MA 02161 

11212 Blue Sage Place Elmhurst, IL 60126-2132 Shawnee, KS 66203 (617) 630-1015; (800) 666-7026; 

Bradenton, FL 34202 (708) 834-0507; (800) 226-BREW (913) 962-2501; FAX (913) 962-0008; http://w1~v.bm-v.com 

(800) HOT-WORT; Crystal Lake Health Food Store http:/11\~~v.bacchus-barleycorn . com Beer and Wine Hobby 
hotlvort@brewcrafters.com 25 E. Crystal Lake Ave. 180 New Boston St. 
http://l~~v . brewcrafters.com ; Crystal Lake, IL 60014 

Lawrence Brewers Supply Woburn, MA 01801 
11 East 8th St. (617) 933-8818; (800) 523-5423; 

Heart's Home Beer and Wine (815) 459-7942 Lawrence, KS 66044 bdwh@tiac.net; 
Mahing Supply Evanston First Liquors (913) 749-3278 (Yeast) ; http://lvwlv.beer-wine.com 
5824 North Orange Blossom Trail Homebrewing (800) 464- 1744 
Orlando, FL 32810 

1019 ' "'· Davis St. 
The Modem Brewer Co. 

(800) 392-8322; FAX (407) 298-4109 Evanston, IL 60201 KENTUCKY 2304 Massachusetts Ave. 

(708) 328-965 1; FAX (708) 328-9664 
Cambridge, MA 02140 

The Home Brewery The Home Brewery (617) 498·0400; FAX (617) 498·0444; 
4 16 S. Broad St. Home Brew Shop 153 Mulberry (800) SEND-ALE; 
Brooksville, FL 3460 I 307 W. Main St. Bardstown, KY 40004 modernbrewer@modernbrewer.com; 
(904) 799-3004; (800) 245-BREW; St. Charles, IL 60174 (800) 992-2739; (502) 349-1001; http://modernbrewer.com 
chinsegt@atlantic.net (630) 3 77-1338 I 03204.2322@com puserve.com NFG Homebrew Supplies 
Sunset Suds, Inc. Lil' 0/de Winemaking Shoppe Inc. New Earth Homebrewing & 72 Summer St. 

PO Box 462 4 S. 245 Wiltshire Lane Hydroponics Leominster, MA 01453 

Valparaiso, FL 32580·0462 Sugar Grove, IL 60554 9810 Taylorsville Rd. (508) 840-1955; FAX (508) 840- 1955 

(800) 786-4184; (630) 557-2523; Louisville , KY 40299 Strange Brew Homebrew Supply 
SunsetSuds@aol.com; http://ml~v.elnet. com/-Lows (502) 261-0005; (800) 462-5953 ; 197 Main St. 
http://members.aol.conu'SunsetSuds 

MAL T-N-HOP STOP 
HYDROBREW@aol.com Marlboro, MA 01752 

llndex.htm 
505 E. Manchester Dr., Unit #A Winema hers Supply & Pipe (508) 460-5050; (800) 248-6823 

Worm's Way Florida Wheeling, IL 60090 Shop Worm 's Way Massachusetts 
4402 N . 56th St. (888) 420-BREW (Free Delivery); 9477 Westport Rd. 1200 M illbury St. 
Tampa, FL 33610 (84 7) 520-9451; VVestport Plaza Worcester, MA 01607 
(813) 621-1792; (800) 283-9676; http :/111~\~v.mcs.net/-ma ltnhop/home Louisville, KY 40241 (508) 797-1156; (800) 284-9676; 
http:/11·1~\~V.\vormsway . com .html; maltnhop@mcs.net (502) 425-1 692 http:/II1~Vw.worms1vay.com 
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MICHIGAN 
Brew & Grow 
33523 W. 8 Mile #F-5 
Livonia , MI 48152 
(313) 442-7939; (800) 734-4195 

Brew-it Yourself Center 
13262 Northline Rd. 
Southgate, Ml 48195 
(313) 284-9529 

Home brew Shop At Music 
Express 
5049 West Main 
Kalamazoo , MI 49009 
(616) 342-1239; FAX(616) 342-1588 

Lake Superior Brewing Co. 
7206 Rix St. 
Ada , MI 49301-9189 
(616) 682-0091; (800) 345-CORK 

Michigan Homebrew Supply 
PO Box 8244 
Roseville, MI 48066-8244 
(810) 774-5619; (800) 278-1311 

Things Beer 
100 E. Grand River 
Williamston, MI 48895 
(517) 655-6701; (800) 765-9435; 
thingsbeer@voyager.net 

Wine Barrel Plus 
30303 Plymouth Rd. 
Livonia , MI 48150 
(313) 522-9463; 
http://www.winebarrel .com 

MINNESOTA 
L.L. Kraemer Co. 
9925 Lyndale Ave. S. 
Bloomington, MN 55420 
(612) 884-2039; (800) 200-3647; 
FAX (612) 884-1065; 
LLKraemer@aol .com; 
http://www.LLKraemer.com 

Von Klopp Brew Shop 
Highway 52, Box 386 
Pine Island, MN 55963-0386 
(800) 596-2739; FAX (800) 320-5432; 
vonklopp@means.net; 
http://www.hps.com/vonklopp 

WindRiver Brewing Co. Inc. 
7212 Washington Ave. S. 
Eden Prairie , MN 55344 
(612) 942-0589; (800) 266-HOPS; 
FAX (612) 942-0635; 
windrvr@bitstream.net; 
http://www.windriverbrew.com 

MISSOURI 
The Home Brewery 
South Old Highway 65 
PO Box 730 
Ozark, MO 65721 
(417) 485-0963; 
(800) 321-BREW(2739); 
FAX (417) 485-0965 ; 
homebrew@dialnet.net 

St. Louis Wine & Beermaking 
251 Lamp & Lantern Village 
St. Louis, MO 63017 
(314) 230-8277; FAX (314) 527-5413 

St. Louis Wine & Beermaking 
9979 Lin Ferry Dr. 
St. Louis , MO 63123 
(314) 843-9463 

Winemaker's Marllet 
4386 N. Essex Ave. 
Springfield, MO 65803 
(417) 833-4145; FAX (417) 833-8949 

Worm's Way Missouri 
2063 Concourse 
St. Louis, MO 63146 
(314) 994-3900; (800) 285-9676; 
http://lv\V\V.\vormsway.com 

MONTANA 
Billings Homebrew Supply 
1916 3rd Ave. N. 
Billings, MT 59101 
(406) 256-0261 

NEBRASKA 
Carter's BYOB, Inc. 
1921-23rd. St. 
Columbus, NE 68601 
( 402) 562-6266; 
hwcarte@megavision.com 

Kirk's Do-It-Yourself Brew 
1150 Cornhusker Hwy. 
Lincoln, NE 68521 
(402) 476-7414 

NEVADA 
Mr. Radz Homebrew Supply 
Shop 
4972 S. Maryland Pkwy. #4 
Las Vegas, NV 89119 
(702) 736-8504; Outside NV; (800) 
465-4723 ; FAX (702) 736-7942; 
mrradzhb@aol.com 

NEW HAMPSHIRE 
Beer Essentials 
611 Front St. 
Manchester, NH 03102 
(603) 624-1080; (800) 608-BEER 

Hops & Dreams 
PO Box 914 
Atkinson , NH 03811 
(888) BREW-BY-U; 
http://\V\Vw.de-inc.com/-hdreams 

Hops & Things 
122 E. Main St. 
Tilton, NH 03276-5125 
(603) 286-7209; 
bre\vmaster@cyberportal.net 

NEW JERSEY 
BEERCRAFTERSinc. 
!lOA Greentree Rd. 
Turnersville, NJ 08012 
(609) 2 BREW IT 

Cherry Hill Homebrew Supply 
1845 Route 70 East 
Cherry Hill , NJ 08003 
(609) 424-3636; 
NJHOMEBREW@compuserve.com 

NEW JERSEY 
Cumberland Brew Works 
1101 N. 2nd St., Reema Plaza 
Millville , NJ 08332 
(609) 825-0040 

Hop & Vine 
11 DeHart St. 
Morristown, NJ 07960 
(973) 993-3191; FAX (973) 993-3193; 
(800) 414-BREW; 
http://w\v\v.hopandvine.com 

The Keg & Barrel 
535 Vaughn Ave. 
Forked River, NJ 08731 
(888) BRU-BEER; 
aleman@webspan.net 

Princeton Homebrew 
82 Nassau St. , Suite 20 
Princeton, NJ 08542 
(609) 252-1800; FAX (609) 252-1800; 
schd@pluto.njcc.com 

Red Bank Brewing Supply 
111 Oakland St. 
Red Bank, NJ 07701 
(908) 842-7507 

U-Brew Corp .. 
319 1/2 Millburn Ave. 
Millburn, NJ 07041 
(973) 376-0973; (973) 376-0493 ; 
DJBrew@AOL.COM; 
http://www.kzed.com/brew 

NEW YORK 
At Home Warehouse Distributors 
PO BOX 185 
Clarence, NY 14031 
(800) 210-8585 (Mail Order/Retail); 
FAX (716) 681-0284; 
AHWD@ag.net; 
http://WWW.AHWD.COM 

Beer Necessities 
71 Dove St. 
Albany, NY 12210 
(518) 434-0381; 
homebrew@albany.net; 
http:/1\\'\V\v.albany.net/-homebrew 

The Brew Shop @ Cornell's 
310 White Plains Rd. 
Eastchester, NY 10707 
(800) 961-BREW; FAX(914) 961-8443; 
bre\vshop@cornells.com; 
http://IV\VIv.cornells.com 

Brewers Den 
24 Bellemeade Ave. 
Smithtown, NY 11787 
(516) 979-3438; (800) 499-BREW 

The Brews Brothers at KEDCO 
- Beer & Wine Supply Store 
564 Smith St. 
Farmingdale, L.l., NY 11735-1168 
(516) 454-7800; (800) 654-9988 
(outside N.Y.only); 
FAX (516) 454-4876 

D.P. Homebrew Supply 
1998 E. Main St. , Route 6 
PO Box 625 
Mohegan Lake, NY 10547 
(914) 528-6219 
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E.]. Wren Homebrewer Inc. 
Ponderosa Plaza (behind Heids) 
off Old Liverpool Rd. 
Liverpool, NY 13088 
(315) 457-2282; (800) 724-6875 

Heller's Homebrew Supplies Inc. 
120 Milton Ave. 
Syracuse, NY 13204 
(315) 426-1044 

Homebrew and Grow-East 
Coast Hydroponics Inc. 
439 Castleton Ave. 
Staten Island, NY 10301 
(718) 727-9300; 
FAX(718) 727-9313 

The Homebrew Experience 
110 Fairview 
Kingston , NY 12401 
(888) BREW-GUYS (toll free); 
bre1vguys®brewguys.com; 
http://www.brewguys.com 

Homebrew Shop at Karp's 
#2 Larkfield Rd., 
Inside Karp's Hardware 
East Northport, NY 11731 
(516) 261-1235; 
FAX(Sl6) 261-1573; 
alannnnt@aol.com; 
http://members.aol.com/kimlgt! 

beer.html 

Mighty Niagara Brewer 
744 Elmwood Ave. 
Buffalo, NY 14222 
(716) 883-1040 

New York Homebrew 
221 Old Country Rd. 
Carle Place, NY 11514 
(800) YOO-BREW; 
FAX (516) 294-1872 

Niagara Tradition Homebrew 
1296 Sheridan Drive 
Tonawanda, NY 14217 
(716) 877-8767; (800) 283-4418; 
FAX (716) 877-6274 

Party Creations 
RD 2 Box 35 Rokeby Rd. 
Red Hook, NY 12571 
(914) 758-0661 

NORTH CAROLINA 
Alternative Beverage 
114-0 Freeland Lane 
Charlotte, NC 28217 
(704) 527-9643; (800) 365-BREW 

Brew Better Supply 
10207 C Chapel Hill Rd. 
Morrisville, NC 27560 
(919) 467-8934; (800) 915-BREW; 
BREWBETTER @AOL.COM 

City Beverage Homebrew Shop 
915 Burke St. 
Winston-Salem, NC 27101 
(910) 722-2774; (910) 725-1481; 
FAX (910) 725-1481 
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Homebrew Adventures 
9240 Albermarle Rd. 
Charlotte , NC 28227-2624 
(704) 535-2277; (888) 785-7766; 
FAX (704) 535-2060; 
homebrew@homebrewadventures.com; 
httpJ/1\~I~v.homebrewadventures.com 

NORTH DAKOTA 
Happy Harry's Bottle Shops 
205 1 32nd Ave. S. 
Grand Forks, NO 58201 
(800) 367-BREW; 
(701) 780-0902; 
FAX (701) 780-0905 

OHIO 
The Grape and Granary 
1302 E. Tallmadge Ave. 
Akron, OH 44310 
(330) 633-7223; (800) 695-9870; 
http://wv.Nv.grapeandgranary.com 

HoMade Brewing Supplies 
505 Superior St. 
Rossford, OH 43460-1246 
(4 19) 666-9099; (888) 646-6233; 
homade@primenet.com; 
http://1~vw.primenet.com/-homade 

]C Homebrewing Co. 
8306 State Route 43 
East Springfield, OH 43925 
(614) 543-4200; (800) 899-5180; 
jcbrew@clover.net; 
http://wwvJ.jchomebrew.com; 

Portage Hills Vineyards 
1420 Martin Rd. 
Suffield, OH 44260 
(800) 418-6493; 
portage@ix.netcom.com; 
http://lvww.portagehills.com/portage 

Shreve Home Brewing and 
Wine Making Supply 
299 Jones St. 
PO Box 17 
Shreve, OH 44676 
(330) 567-2149 (free catalog); 
bkr@bright.net 

OREGON 
Home Fermenter Center 
123 Monroe St. 
Eugene, OR 97402 
(541) 485-6238; 
FAX (541) 485-2220; 
http://l\~\~v.globalgecko.com/ 

homefermenter 

Homebrew Heaven 
1292 12th St. S.E. 
Salem, OR 97302 
(503) 375-352 1 

PENNSYLVANIA 
Beer Unlimited 
Routes 30 and 401 
Great Valley Shopping Center 
Malvern, PA 19355 
(610) 889-0905; BrewlPA@aol.com 

Bierhaus International 
3723 W. 12th St. 
Erie, PA 16505 
(814) 833-7747; (814) 838-4090; 
bierhaus@erie.net 

Country Wines and Beer 
3333 Babcock Blvd., Suite 2 
Pittsburgh, PA 15237-242 1 
(412) 366-0151; 
info@countrywines.com; 
http://lv1vw.countrywines.com 

The Flying Barrel 
C/0 Gettysburg Brewery & Pub 
I S York St. 
Gettysburg, PA 17325 
(30 I) 663-449.1 

The Frothy Shoppe 
4807 SR I 03 North 
Lewiston, PA 17044 
(717) 242-8744; 
FAX (717) 899-7723 

Home Sweet Homebrew 
2008 Sansom St. 
Philadelphia, PA 19 103 
(215) 569-9469; FAX (215) 569-4633; 
homsweet@voicenet.com 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(215) 855-0100; FAX (215) 855-4567; 
keystonehb@juno.com 

Mr. Steve's Homebrew 
Supplies-East 
1027 Dillerville Rd. 
Lancaster, PA 17603 
(717) 39 1-9655; 
brelvmutt@aol.com; 
http:/11\~V\V.netreso lve.com/mrsteve 

Mr. Steve's Homebrew 
Supplies-West 
4342 N . George St. 
Manchester, PA 17345 
(717) 266-5954; (800) 8 15-9599; 
FAX (7 17) 266-1566; 
brewmutt@aol.com; 
http://l~l~v.netreso lve.com/mrsteve 

Triangle Homebrewing Supply 
282 1 Penn Ave. 
Pittsburgh, PA 15222 
(412)434-8333; 
FAX (412) 434-8330; 
delbre1v@compuserve.com 

The Wine & Beer Barrel 
The Olde Ridge V illage Shoppes 
Chadds Ford, PA 19317 
(610) 558-2337 (BEER); 
FAX (610) 358-3752; 
http://\l~vw.cmc33 75.com 

RHODE ISLAND 
Brew Horizons 
150Wood St. 
Coventry, Rl 02816 
(40 1) 826-3500; (800) 589-BREW ; 
brewhorizons@ids.net; 
http://w1vw.brewhorizons.com 
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SOUTH CAROLINA 
U-BREW 
1207 HWY 17 S. 
N. Myrtle Beach, SC 29582 
(803) 36 1-0092; (800) 845-4441 

TENNESSEE 
Allen Biermakens 
4 111 Martin M ill Pike 
Knoxville, TN 37920 
(615) 577-2430; (800) 873-6258 

New Earth Homebrewing & 
Hydroponics 
139 Northcreek Blvd. 
Metro Nashville, TN 3 7072 
(615) 859-5330; (800) 982-4769; 
HYDROBREW@aol.com 

TEXAS 
Brew Masters 
426 Butternut 
Abi lene, TX 79602 
(9 15) 677-1233; FAX (915) 690- 1205; 
prisg@camalott.com 

Canada Homebrew Supply 
1998 C. Industrial Blvd. 
Abilene, TX 79602 
(915) 698-4744; FAX (915) 698-4744; 
(888) 839-2739 (Toll Free) 

Classic Fermentations 
3307 Canyon Dr. 
Amari llo, TX 79110 
(806) 342-9930; (888) 838-BREW 
(2739); classicferm@fia.net; 
http://home.fia.net/-classic ferm 

DeFalco's Home Wine & Beer 
Supplies 
24 15 Robinhood 
Houston, TX 77005 
(713) 523-8154; FAX (71 3) 523-5284; 
(800) 216-2739 

The Home Brewery 
PO Box 308 
3800 Colleyville Blvd. 
Colleyville, TX 76034 
(817) 28 1-7252; 
(800) 817-7369 (orders) ; 

FAX (8 17) 581-4335; 
foremans@lvorldnet.att.net 

Homebrew Headquarters 
2810 Greenville 
Dallas, TX 75206 
(214) 82 1-7444; 
Order lines: (800) 966-4144, 
(800) 862-7474 

Hom ebrew Headquarters ­
North 
1335 Promenade, Suite 1335 
Richardson, TX 75080 
(214) 234-4411; (214) 699-1439 

Homebrew Headquarters -
West 
900 E. Copeland, Su ite 120 
Arlington , TX 76011 
(817) 792-3940; (800) 862-74 74 
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Home brew Supply of Dallas 
777 South Centra l Expwy. 
Richardson, TX 75080 
(972) 234-5922; (800) 270-5922; 
FAX (972) 234-5922; 
jmorgan@primaview.com; 
http://www.primaview.com/ 

homebrew/ 

Lubbock Homebrew Supply 
1718 Buddy Holly Ave. 
Lubbock, TX 79401 
(800) 742-BREW; (806) 763-7480; 
lubbock.homebrew@door.net; 
http://door.net/homebrew/ 

St. Patrick's at Waterloo Brewing 
401A Guadalupe St. 
Austin, TX 78701 
(512) 499-8544; FAX (512) 499-8621; 
stpats@wixer.bga.com; 
http://1~vw.stpats.com 

St. Patrich 's of Texas Brewers 
Supply 
12922 Staton Dr. 
Austin, TX 78727 
(512) 832-9045; (800) 448-4224; 
FAX (512) 832-8552; 
stpats@wixer.bga.com; 
http://w1v1v.stpats.com 

The Winemaker Shop 
5356 W. Vickery Blvd. 
Fort Worth , TX 76107 
(817) 3 77-4488; (800) IT BREWS; 
FAX (817) 732-4327; 
brewsome@Onramp.NET; 
http:/Avinemakershop.com; 

UTAH 
The Beer Nut Inc. 
1200 S. State 
Salt Lake City, UT 84 111 
(801) 531-8182; FAX(801) 531-8605; 
(800) 626-2739; 
sa les@beernut.com; 
http:/11\~vw.xmiss io n .com/-beernut 

VIRGINIA 
The Brewmeister 
1215G George Washington 
Memorial Hwy. 
Yorktown, Vi\ 23693 
(757) 595-HOPS; 
FAX (75 7) 596-1034 

Pints 0 ' Plenty 
Lower Level of Peddler Antiques 
RT 854 At RT 22 1 
Forest, VA 2455 1 
(804) 385-0077 

Rocktown Brewers 
52 E. Market St. 
Harrisonburg, VA 22801 
(540) 432-6799; furges@rica.net; 
http://home.rica.net/furges 

The Week-End Brewer Home 
Brew Shop 
4205 West Hundred Rd. 
Chester, V t\ 2383 1 
(804) 796-9760; FAX(804) 796-9561; 
wkendbr@erols.com 



Vintage Cellar The Home Brewery WEST VIRGINIA North Brewery Supplies 
1313 S. Main St. 9109 Evergreen Way 9009 S. 29th St. 
Blacksburg, VA 24060 Everett, W A 98204 Tent Church Vineyard Franklin, VVI 53 132 
(540) 953-CORK; (425) 355-8865; FAX(425) 290-8336; RD I , Box218 (414) 76 1-101 8; 
(800) 672-WINE; (800) 850-2739 order line; Colliers, WV 26035 (800) 4UDRAFT; 
sa les@vintagecellar.com; HmBrewery@aol.com; (304) 527-3916; (800) 336-29 15 FAX (414) 761-7360; 
http://w\vw.vintagecellar.com http://lvww.homebrewery.com briannbs@execpc.com; 

Kim's Place WISCONSIN http://ww\v.execpc.com/-bri annbsl 

Smokey Point Plaza Galaxy Science + Hobby Center index.html; 

WASHINGTON 3405 172nd St. N.E. 1607 N. Richmond St. 

Alchemy Brew & Wine Arlington, WA 98223 Appleton, WI 54911 WYOMING 
104 S. 4th Ave. (360) 658-9577; (888) 658-9577; (414) 730-9220 

Pasco, WA 99301 kimsplace@tgi.net 
Homebrew Market 

Brew's Brothers Home Brew 
(509) 545-4605; wesa1@gte.net Larry's Brewing Supply 520 E. Wisconsin Ave. 

Supply 

7405 S. 212th St. # 103 Appleton, WI 549 11 
2214 A Upland St. 

The Beer Essentials Kent, WA 98032 Rock Springs, WY 82901 

15219 Pacific Ave. S. (206) 872-6846; (800) 441-BREW; 
(920) 733-4294; (800) 261-2337; (800) 216-2502 
FAX (920) 733-4173; 

Tacoma, WA 98444 jtrent@aa. net; http://www.homebrewmarket.com 
(206) 536-8840; http://www.brewingnw.corn!larrys; 
(800) 685-2739; Liberty Malt Supply Co. The Hops Shop CANADA 
robn2beer@aol.com 141 9 First Ave. 230 Broad St. 

Seattle, WA 98101 Menasha, WI 54952 ONTARIO 
Brewers Warehouse (206) 622- 1880; (800) 990-MALT (414) 722-628 1 
4520 Union Bay Place N.E. Marcon Filters 

Seattle, WA 98105 
(6258); FAX (206) 322-5 185; Life Tools Adventure Outfitter 120 Woodstream Blvd., Unit I 

(206) 527-5047; 
liberty@mdv-beer.com 1035 Main St. Woodbridge, ON L4L 7Z1 

http://www.brewerswarehouse.com Northwest Brewers Supply Green Bay, WI 54301 (905) 264-1494; 
316 Commercial Ave. (414) 432-7399 FAX (905) 264-1495; 

The Cellar Homebrew Anacortes, WA 9822 1 The Market Bas/let Homebrew http:// \VW\V3.sympa tico.ca/marcon. 

14411 Greenwood N. (800) 460-7095; FAX (360) 293-4904; & Wine Supplies filters/ 

Seattle, WA 98 133 nwbs@fidalgo.net 14835 W. Lisbon Rd. 
(206) 365-7660; (800) 342-187 1; Peninsula Brewing Supplies Brookfield, WI 53005- 1510 To have your shoplisted, please call Linda 
homebrew@aa.net; 6820 Kimball Dr. , Suite A4 (414) 783-5233; FAX (414) 783-5203; 

Starck at (303) 447-0816 ext. 109 or Chris http://lvww.cellar-homebrew.com/ Gig Harbor, WA 98335 http://www.glaci.com/market/ 
indexzr.html (206) 851-9265 brewinglhomepage.html Lowenstein, ext. l 08. 

HopTech has earned a reputation for bringing quality hops and hop products to home and 
microbrewers, and now we're bringing the same level of quality, innovation and commitment to the finest 
selection of homebrewing supplies and equipment. 
And we're not just mail-order anymore either! Hop Tech has now opened a retail store, so stop in! 

Call for our free, highly informative catalog~~:~:~~~~~~t:ry. 
HopTech Order Line: 1-800 DRY-HOPS (379-4677) 

~?dis~~foh~~fi4~~i~e E Advice Line: 1-51 0 426-1450 FAX: 1-51 0 426-9191 
r:r::J>Checkoutour WEB Page! Hours: M, T, Th, Sat: 11-7. Fri: 11-9. Sun: 12-4. Closed Wed. 

http://www.hoptech.com 
We wholesale our hop products and fruit flavors to retailers and microbreweries. 
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NOVEMBER 
Orchid Isle Alers Octoberfest 
Home brew Competition, AHA 

Sane . Camp., Hila, Hawaii. 

Entries due Oct 25. Contact Bob 
Culnan at (808) 964-5267 or 

earl@hgea.org. 

Brews Brothers Novembeerfest, 
AHA Sane. Camp. , Seattle, 

Wash. Entries due Oct. 29. Con­

tact Jim Hinken at (425) 483-
9324 or jhinken@accessone.com. 

Trub Nine from Outer Space 
Homebrew Competition, AHA 

Sane. Camp., Durham, N.C. 
Entries due Oct. 29. Contact Bruce 

Pitner or Gary Clayton at (919) 383-

4891 or trub9@mindspring.com. 

7 Harvest Festival Homebrew 

Competition, AH•. Sane . 
Camp. , Stamford, Conn. Entries 

due Nov. 6. Contact Cindy Pucci 
at (203) 323-0124. 

9 Barley Creek Brewing Company 
Home brew Competition, AHA 
Sane. Camp. , Tannersville, Pa. 

Entries due Oct. 9. Contact Jon 
Manzo at (717) 629-9399 or 
bcbci@usenetlvay.com. 

16 Best of Ph illy Home brew Com­

petition, AHA Sane . Camp., 

Philadelphia, Pa. Entries due 

Nov. 7. Contact Steve George at 
(215) 822-2187. 

22 Humpy's Big Fish Homebrew 
Competition, AHA Sane. 

Camp. , Anchorage, Alaska. 

Entries due Nov. 21. Contact 
Jason Ditsworth at (907) 243-

5354 or gambit@alaska.net. 

( t • t > 

DECEMBER 
1·8 Germany-Austria Beer and 

Christmas Tour. Contact Beer 
Lovers Travel at (888) 277-2379. 

5·7 Holiday Ale Festival, Portland, 

Ore. Beers from 20 regional brew­
eries, food, crafts. Admission free , 

tasting mug $2, 14-ounce sam­

ples $3. Contact 503-228-3119. 

6 Bitter Mania Club-Only Competi­
tion, AHA Sane. Camp., Boul­

der, Colo. Entries due Dec. I. 

Contact Brian Rezac at (303) 447-
0816 ext. 121 or brian@aob.org. 

6 BJCP Exam, Princeton, N.J. Con­
tact Bruce Hammell at (609) 393-

2946 or lhammell@aol.com. 

6 1997 Adelaide Hills Homebrew­

ers Competition Open Compe­
tition , AHA Sane. Camp. , Stir­

ling , South Australia. Entries 
due Dec. I. Contact Doug Stew­

art at (618) 83708340 or 

sue4doug@gist.net.au. 

6 New England Fall Regional 

Homemade Beer Competition, 
AHA Sane. Camp., Greenfield, 

Mass. Entries due Dec. I. Contact 
Charlie Olchowski at (413) 773-

5920 or mgryska@javanet.com. 

7 Le Premier Spectacle de Hou­

blon du Monde Homebrew 

Competition (The Happiest 
Place on Earth), AHA Sane. 

Camp., Princeton, New jersey. 

Entries due Dec. I. Contact 
Bruce Hammell at (609) 393 -

2946 or LHammeii@AOL.com. 

12 1997 Happy Holidays Homebrew 
Competition, AHA Sane. Camp., 

St. Louis, Mo. Entries due Dec. 6. 
Contact Bob Boland at (314) 725-

6668 or rboland@aol.com. 

JANUARY 
15 The Great Alaska Beer Festival, 

AHA Sane. Camp., Anchorage, 

Alaska. Entries due jan 14. Con­

tact Tom Condon at (907) 562-

9911. 

17 The Big Bend Brew-Off, AHA 

Sane. Camp., Tallahassee, Fla. 

Entries due Jan 14. Contact Ned 
Roberts at (904) 562-7105. 

17 Arthritis Foundation/ HoMade 

Brewing Supplies Homebrew 
Competition, AHA Sane. 

Camp., Toledo, Ohio. Entries 

due Jan 10. Contact David 
Miller at (419) 666-9099 or 

homade@primenet.com. 

17 War of the Worts, AHA Sane . 

Camp., Warrington , Pa. Entries 
due Dec. 26. Contact Alan Fol­

som , Jr. a t (2 1 5) 343-0840 or 

folsom@ix.netcom.com. 

18 Growlers Pub's 2nd Semi Annu­
al Homebrewers Contest, AHA 

Sane. Camp. , St. Charles, Mo. 

Entries due Jan 13. Contact Mark 

Naski at (314) 275-4965 or (314) 
692-5838. 

24 Eastern Connecticut 1st Annual 
Homebrew Competition, AHA 

Sane. Camp., Andover, Conn. 

Entries due jan 24. Contact Paul 
Zocco at (860) 742-7879 or (860) 

666-6951. 

30 Emerald Coast Home brew Com­

petition, AHA Sane . Camp., 
Destin, Fla . Entries due jan. I 0. 

Contact Gary Essex at (850) 897-
0165 or brewer@beachlife.net. 
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FEBRUARY 
7 Ninth Annual Reggale and Dread­

hop, AHA Sane. Camp., Boulder, 

Colo. Entries due Jan Contact Car­

oline Duncker at (303) 939-9174 or 
hopbarley@aol.com. 

7 Bay Area Brew-Off, AHA Sane. 
Camp., Oakland, Calif. Entries due 

jan 24. Contact Bryan Grosat (510) 

601-6780 or gros@bigfoot.com. 

9 1998 Florida State Fair Home­

brewing Competition, AHA 

Sane . Camp., Tampa. Fla. 

Entries due Feb. 9. Contact Jeff 
Gladish at (813) 238-0403 or 

Mark Stober at (813) 977-0141 or 
marksto@aol.com. 

15 Febfest/Brewers on the Bluff, 

AHA Sane. Camp., Mundelein, 

Ohio. Entries due Feb 13. Con­
tact Andy Patrick at (815) 363-

1166 or (847) 970-9737. 

17 Fur Randy Winter Carnival, AHA 

Sane. Camp., Anchorage, Alas­

ka. Entries due Feb. 16. Contact 

Mark Ryan at (907) 297-3234. 

20 Kansas City Bier Meisters 15th 

Annual Homebrew Competition, 

AHA Sane. Camp., Olathe, Kan. 

Entries due Feb 7. Contact Steve 
Ford at (913) 962-2501 or (913) 
621-7075. 

21 NetWort III, AHA Sane. Camp., 

Cincinnati, Ohio. Competition 

takes place over the internet, but 
the drop-off location is in Cincin­

nati. Entries due Feb 7. Contact 

Rick Theiner at (919) 353-7176 
or 73261.132@compuserve.com. 

21 The 3rd Annual MASH Homebrew 

Competition, AHA Sane. Camp., 
San Rafael, Calif. Entries due Feb 

7. Contact Mike Riddle at (415) 
4 72-3390 or mjri@chevron .com. 



21 The 4th Annual Commander 

Saaz Interplanetary Homebrew 

Blast-Off, Cape Canaveral, Fla. 
Entries due Feb 16. Contact 

Lynn Seelos at (407) 633-6605 

or LSeelos@aol.com . 

MARCH 
7 The 5th Annual America's Finest 

City Homebrew Competition, 

AHA Sane. Comp., San Diego, 

Calif. Entries due March 3. Con­
tact Greg Lorton at (760) 943-

8280 or (619) 592-7707. 

14 Heart of Dixie Brew-Off Home­

brew Competit ion, AHA Sane. 

Comp., Birmingham, Ala. Entries 
due March 7. Contact john 

Rhymes at (205) 941-3288 or 

jlvrhymes@mindspring.com. 

22 7th Annual New York City 

Spring Regional Homebrew 

Competition, AHA Sane. 
Comp ., Staten Island, N.Y. 

Entries due March 19. Contact 

Ken johnsen at (718) 982-7202 
or KBjohns@PeakAccess.net. 

APRIL 
4 12th Annual Gem State Regional 

Homebrew Competition, AHA 

Sane. Comp., Boise , Idaho. 

Entries due March 27. Contact 
Loren Carter at (208) 342-4 775 or 

LCarter@claven.idbsu.edu. 

II Bluff City Brewers I Oth Annual 
Homebrew Extravaganza, AHA 

Sane. Comp., i'vlemphis, Tenn. 

Entries due April4. Contact Patrick 
Rohrbacher at (90 I) 683-6080 or 

FTMK71 BC@Prodigy.com. 

25 U.S. Open, AHA Sane. Comp., 

Charlotte , N.C. Entries due 

April 20. Contact john 
Mitchell at (704) 864-3450 or 

jlmitch@c harlotte.infi .net. 

MAY 
2 Green Mountain Homebrew 

Competition, AHA Sane. 

Comp ., Burlington, Vt. Entries 
due April 17. Contact Dave 

Gannon at (802) 879-1304 or 
dgannon@zoo. uvm.edu . 

6·8 Beer Camp XIII, Ft. Mitchell, Ky. 
Friday evening through Sunday 
noon. Admission $369. Contact: 
800-323-4917. 

14 Classic City Brew-Fest, Athens, 
Ga. 2-7 p.m. at Classic Center. 
Admission $18 advance , $20 at 
the door. Contact: 706-546-
MALT or ~~~~~v.negia . net/-brew . 

JUNE 
7 Nation's Capital "Spirit of Free 

Beer" Homebrew Competition, 
AHA Sane. Comp., Washing­
ton, D.C. Entries due june 1. 
Contact Mark Stevens at (540) 
822-453 7 or stevens@burp.org. 

28 The Bay Area Mashers 4th Annu­

al World Cup of Beer, AHA Sane. 
Comp. , Berkeley, Calif. Contact 

Doug Ashcraft at (510) 339-1816 
or ashcraftmd@aol.com. 

JULY 
18 Ohio State Fair Homebrewed 

Beer Contest, AHA Sane. 
Comp. , Columbus, Ohio. Form 

for entries due june 20. Contact 

Brett Chance at (614) 644-4126 

or \V\I~v.ohioexpocenter.com. 

AHA SCP = American Home brewers Association Sanclioned Competilion Program 

The Calendar of Evenls is updated weekly and is available from I he Associalion of Brewers: 

info@aob.org or http:/ /beerlown.org on the web. 

To list evenls, send information to Zymurgy Calendar of Evenls. To be listed in Spring Issue 

(Vol. 21, No. 1 ), information must be received by Jan. 20, 199B. Competition organizers wish­

ing to apply fo r AHA Sanctioning must do so alleasltwo months prior to the event. Contact 
Amah! Turczyn at amahl@aob.org; (303) 447-0816 ext. 116; FAX (303) 447 -2825; PO Box 

1679, Boulder, CO 80306-1679. 
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• APRIL 1997 • • MAY 1997 • DOMINION CUP 1997 • JULY 1997 • 

EIGHTH ANNUAL 
Richmond, Va., 11 5 entries- Ken Lemelin and 

GREATER WICHITA Brian Astroth of Midlothian, Va., won best of show. BLUES, BREWS 
HOMEBREW COMPETITION SUNSHINE CHALLENGE AND BARBEQUE IV 

Wichita, Ken., 150 entries- Chuck and Nancy Orlando, Fla., 504 entries- Russ Bee of Rock- lexington, Ky., 33 entries- Jell Boggess of 
Stiner of Belle Plaine, Ken., won best of show. wall, Texas, won best of show. KGB "BIG BATCH BREW BASH" Hurricane, W.Vo., won best of show. 

Houston, Texas, 48 entries- Thomas lrven of 
UNYHA 19TH ANNUAL 

ST. PAUL Bello ire, Texas, won best of show. BREWING COMPETITION ARMANETT'S/HEARTLAND COMPETITION AND EIGHTH St. Paul, Minn., 249 entries- Robson and Michelle 
EMPIRE STATE OPEN HYDROPONICS 

Rochester, N.Y., 161 entries- John Zelazny of 
Snyder of Eagan, Minn., won best of show. THE THIRD ANNUAL B.U.Z.Z. HOMEBREW COMPETITION 

BONE YARD BREW·OFF Mundelein, Ill., 33 entries- Ryon Clooney of Webster, N.Y., won best of show. GREEN MOUNTAIN Chomloign, Ill ., 223 entries- Dennis Watson 
HOMEBREW COMPETITION of In ianapolis, Ind., won best of show. 

Wildwood, Ill., won best of show. 

NEW YORK CITY Burlington, Vt., 219 entries- Paul Hole of 
HOMEBREWERS COMPETITION Burlington, Vt., won best of show. 

EIGHT SECONDS OF FROTH SUMMER CAP·OFF 1997 
New York, N.Y., 161 entries- Tom Caholone 

NEW ENGLAND Cheyenne, Wyo., 52 entries- Bob lewis of Ceres, Calif., 56 entries- Mike Sawyer and Scott 
of Marlboro, N.J., won best of show. HOME BREWING COMPETITION Cheyenne, Wyo., won best of show. Turner of Waterford, Calif., won best of show. 

GEM STATE South Norwalk, Conn., 73 entries- George 
HOMEBREW COMPETITION DePiro of Nyack, N.Y., won best of show. BUZZ·OFF OHIO STATE FAIR 

Boise, Idaho, B1 entries- Bob Ring of Cold- 15TH ANNUAL OREGON Downingtown, Po., 440 entries- Jay White of HOMEBREW COMPETITION 
well, Idaho, won best of show. HOMEBREWERS' COMPETITION Wilmington, Del., won best of show. Columbus, Ohio, 93 entries- Gordon Strong 

AND FESTIVAL of Beavercreek, Ohio, won best of show. 
NINTH ANNUAL Albany, Ore., 236 entries- Doug Faynor of 10TH ANNUAL SOUTHERN 

BLUFF CITY BREWERS Woodburn, Ore., won best of show. . - CALIFORNIA REGIONAL OREGON STATE FAIR 
HOMEBREW EXTRAVAGANZA HOMEBREW CHAMPIONSHIPS AMATEUR BEER 

Memphis, Tenn., 1 B6 entries- Chip Upsul of THE GREAT ALASKAN Riverside, Coli f., 211 entries- J.D. Eichman and Salem, Ore., 167 entries- Warren Steenson 
Mountain View, Mo., won best of show. CRAFT BEER AND liso Cook of Yucoipo, Calif., took best of show. of Portland, Ore., won best of show. 

HOMEBREW FESTIVAL 
SNOW GOOSE BREAK UP Haines, Ala., 99 entries- Paul Wheeler of 

E'VILLE TRIPLE THREAT HOMEBREW COMPETITION Haines won best of show. • AUGUST 1997 • 
Anchorage, Alaska, 31 entries - Jason Ellicottville, N.Y., 57 entries- Vince Oliverio 
Ditsworth and larry Williamson of Anchorage CELTIC BREWS of Ellicotville, N.Y., won best of show. NORTH WEST FLORIDA 
won best of show. TEXAS SCOTTISH FESTIVAL HOMEBREWERS COMPETITION 

Arlington, Texas, 54 entries- Bill Burks of GREAT NORTHERN CHALLENGE Pensacola, Fla., 19 entries- Dennis Britten and 
WESTERN NEW YORK Venus, Texas, won best of show. Fargo, N.D., 100 entries- Arlin Ka rger of Ken Smith of Wyoming, Mich., won best of show. 

HOMEBREW COMPETITION 
NOR'WESTER BREWING CO'S Moorhead, Minn., won best of show. 

Buffalo, N.Y., 116 entries- Gordon Dillend-
erfer of Olean, N.Y., won best of show. FIRST HOMEBREWERS CONTEST IOWA STATE FAIR 

Portland, Ore., 300 entries- Matthew Juniper ORANGE COUNTY FAIR AMATEUR OENOLOGY 
FIRST ANNUAL of Portland, Ore., won best of show. HOMEBREW COMPETITION Des Moines, Iowa, 167 entries- Brion Korn of 

B.E.E.R. BREW·OFF Costa Mesa, Calif., 97 entries- Dan Taylor of Des Moines, lowo, won best of show. 
Ronkonkoma, N.Y., 134 entries- Bruce Daniels • JUNE 1997 • Huntington Beach, Calif., won best of show. 
of East Hampton, N.Y., won best of show. JOSEPHINE COUNTY 

1997 NATION'S CAPITAL TUOLUMNE COUNTY FAIR FAIR AMATEUR BEERS 
IOWA CITY HOMEBREW CLASSIC "SPIRIT OF FREE BEER" HOMEBREW COMPETITION COMPETITION 
Iowa City, Iowa, 137 entries- John Denny of 
Cedar Rapids, Iowa, won best of show. 

Washington, D.C., 401 entries- Alon Folsom, 
Jr. of Warrington, Po., won best of show. 

Sonora, Calif., 23 entries- Alan lemke of 
Sonora, Calif., won best of show. 

Grunts Pass, Ore., 46 entries-Richard Doll-
ing of Grants Pass, Ore. won best of show. 
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Dear Zymurgy (from page B) 

Yeast Clarifications 

Dear Zymurgy, 
I'd like to point out a number of signifi­

cant errors in the For the Beginner article, 

"Yeast at Work" that appeared in the Summer 

1997 issue of Zymurgy. Generally speaking, 

the entire text of page 46 is wrong. 

Firstly, glycogen is used during lag, not cre­

ated. Glycogen stores are actually increased by 

the yeast when sugar levels in the wort begin 

to decline. If you pitch yeast that is low in 

glycogen (for example, a yeast starter that has 

been sitting around for a long time and there­

fore the starved yeast have had to resort to 

using their glycogen to sustain life) , then lag 

times can be unreasonably long and 

researchers have even found that production 

of acetaldehyde and some sulfur compounds 

is excessive. [Pickerell, Hwang, and Axcell , 

Impact of Yeast Handling Procedures on Beer 

Flavor During Fermentation, American Soci­

ety of Brewing Chemists (ASBC) Journal, Vol 

49:2, 1991, pp. 87-92] . 

An important fact that many brewers 

(home and professional) miss is that high 

kraeusen is actually when the yeast have the 

lowest level of stored glycogen . When fer­

mentation begins, the yeast have used up all 

their glycogen and are just beginning to build 

it back up. The stationary phase (when repro­

duction has leveled off, cell counts are essen­

tially constant and the yeast are fermenting 

the wort and generating C02 at a constant 

rate) is when glycogen stores are rapidly 

increasing and the best time to pitch the yeast 

starter, not at high kraeusen as most books 

suggest. [Monk, Practical Yeast Manage­

ment, Brewery Operations Volume #6, Brew­

ers Publications, Boulder, CO] 

Secondly, brewers' yeast respire only under 

very specific conditions. When glucose levels 

are higher than 0.4% (not 1% as the article 

said), Saccharomyces cerevisiae exhibit the 

Crabtree Effect in which respiration is sup­

pressed and the yeast go straight to fermenta­

tion, despite having o>..ygen available. Other 

sugars, such as maltose, also induce the Crab­

tree Effect, but to a lesser extent than glucose. 

The bottom line really is , that normal brew­

ers' wort contains enough to the right sugars to 

induce the Crabtree Effect and therefore, under 

normal conditions, S. cerevisiae will not respire. 

[Waiting and Brewing Science, Volume II] 

This does not mean that the yeast do not 

have a use for oxygen. Yeast eagerly con­

sume oxygen when it is available. As the arti­

cle said, they use it to create sterols which are 

used to build cell membranes. This is NOT 

respiration . "Respiration" is the use of oxy­

gen to gain energy from the sugars the yeast 

are eating. The article confuses "respiration" 

with "oxygen uptake" and incorrectly states 

that "only during the respiration step can the 

yeast make sterols." It is also wrong to say 

that the yeast require oxygen to create sterols. 

The yeast can and do use various com­

pounds that are found in cold break as build­

ing blocks for sterol synthesis. Therefore, a 

little cold break can help your yeast out if you 

don't provide enough o>..ygen for then. 

The article says, that "by adding glucose to 

your wort you can [induce the Crabtree Effect] 

and make yeast without worrying about oxy­

gen." This is the most incorrect and damaging 

statement in the whole article. There are more 

than enough sugars in normal wort to induce 

the Crabtree Effect. You need not add any sug­

ars to get this to happen. Either oxygen or cold 

break should be provided to the yeast for sterol 

synthesis, but it is not mandatory. Yeast will go 

ahead and ferment your wort without any oxy­

gen or cold break at all, however they will have 

lower alcohol tolerance and you stand a much 

higher risk of a stuck fermentation. Under­

pitching makes this even more of a problem. 

The article incorrectly suggests adding glucose 

to your wort to minimize the need for oxygen. 

This couldn't be further from the truth! 

Finally, the sidebar incorrectly says that 

sterols are "essential nutrients." While 

sterols are important for healthy cell mem­

branes (and therefore alcohol tolerance), the 

yeast can synthesize them , so it is not 

"essential" that they be in the wort. 

The bottom line, which the author did 

point out (although it was hidden amidst 

some misconceptions about yeast metabo­

lism), is that lots of oxygen in the cooled 

wort, a big, fresh starter, and making sure 

you don't pitch starved yeast are important 

to making great beer, especially as the orig­

inal gravity of the wort increases. 

AI Korzonas, 

Palos Hills, IL 
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Dear Professor (from page 74) jump to 

the curing stage of kilning (170 degrees F 

or 77 degrees C) he needs to make sure the 

uncured malt is below about eight to 10 per­

cent moisture, or he could lose a good quan­

tity of his diastatic capability. Commercial 

maltsters generally use curing temperatures 

of 170 to 190 degrees F (77 to 88 degrees C) 

for two to five hours. Without this curing 

phase the malt will lack character. 

It is unfortunate that many farmers 

(and others I'm sure) still do not realize 

that malt for brewing purposes cannot be 

made from just any barley. While 

Baroness has perhaps the best agronom­

ics of any two-row barley grown in the 

United States (and parts of Europe) it is 

still only a feed variety, both here and in 

Europe. On a scale of one to 10 for maila­

bility where one is granite and 10 would 

be Harrington or Morex or Alexis (any 

really good barley variety), Baroness malts 

little better than limestone! Malt made 

from Baroness would be lacking in diasta­

tic enzymes to convert a mash and have 

very little soluble nitrogen for yeast metab­

olism. I would be very surprised if it would 

Iauter well at all. This, I suspect , is Mr. 

O'Connell 's problem. Home brewers wish­

ing to produce their own malt should be 

directed to the list of recommended malt­

ing barley varieties published on a yearly 

basis from the American Malting Barley 

Association, (414) 272-4640. 

Sincerely, 

Dr. Bruce R. Sebree 

Technical Director, ADM Malt 

Dear Bruce, 
Thanks for the great insight on malting 

barley. 

Steeped, 
The Professor, Hb.D. 

Send your homebrewing questions to "Deor Professor," PO 

Box 1679, Boulder, CO B0306-1679; FAX (303) 447-0B16 

or professor@oob.org vio e-moil. ~ 



S 
ince 1978 , when then-President 

Jimmy Carter signed legislation legal­

izing the home manufacture of beer, 

homebrewers for the most part have 

enjoyed the privilege of making beer and 

the opportunity to showcase their creations 

at homebrew events. 

The federal government, however, allows 

each state to adopt their own policy on the 

issue of home brewing. Even with the repeal 

of the prohibition and the federal statute 

that recognizes homebrewing, homebrew­

ers in some states are making beer in the 

shadow of laws that do not fully recognize 

the right to home brew. 

There have been some recent legal prob­

lems with homebrewing. 

Many states have not addressed the 

issue of home brewed beer being transport­

ed from the home to a homebrew event. 

Many states classify transportation of a 

product as an act of selling . If the trans­

portation of homebrew is not specifically 

permitted by state law, then it might be con­

sidered "to sell." The controlling state liquor 

board might take the position that a home­

brewer must be licensed, just as if the beer 

came from a commercial brewery. 

For example, last year in Massachusetts, 

the Cape Cod Lager & Alemakers, a home­

brew club , in conjunction with the local 

chamber of commerce , had organized a 

public event that included a homebrew 

demonstration. The liquor control board 

threatened to arrest the organizers and to 

close down the event if it had proceeded. It 

was never held. The main issue was trans­

portation. Transportation in Massachusetts 

is considered "to sell," and a commercial 

license is needed. 

Mark Snyder 

Another issue is that while the federal 

statute allows for the home production of 

beer for personal or family use, the liquor 

control boards in some states have stated 

that homebrew events are public events, not 

family or personal events, as provided in the 

federal statute. 

Earlier this year in Delaware , a home­

brew event was threatened with shut down 

and the arrest of the organizers. The liquor 

control board in Delaware said flatly that 

the home manufacture of beer was illegal. 

Thanks to concerned homebrewers, state 

legislators and great media coverage , the 

liquor control board retracted their position 

and agreed the law didn't pertain to home­

brewing. The AHA is currently working 

with interested Delaware homebrewers to 

get their state to statutorily recognize 

home brewing and to have this in writing on 

the law books . 

Some states do not recognized home­

brewing at all , which could pose problems 

for the homebrewer if the liquor control 

board decided to enforce the law. 

This is why we need your help . The 

American Homebrewers Association wants 

all states to statutorily recognize home­

brewing and to allow for home brew events. 

Even in states where homebrewing is statu­

torily recognized, hosting an event can be 

considered illegal. 

We need your help! Although some ses­

sions will start after Christmas, the legisla­

tive session in most states has already start­

ed. Now is the time to organize and let your 

voice be heard. 

The AHA is currently in the process of 

finding people interested in changing the 

laws in your state. We are also looking for 
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legislators to sponsor a bill to make home­

brewing statutorily recognized. 

The American Homebrewers Associa­

tion uses the Florida statute as our model 

statute. It provides an excellent guideline 

for changing and/or adding homebrew 

statutes because: 

• it provides clear and concise wording 

• it follows the federal statute 

• it includes provisions for removing home­

brew from the home for homebrew contests, 

festivals, and homebrew club meetings. 

It's important that homebrewing becomes 

statutorily recognized in each state. Can we 

count on you? Please contact me, and I will 

put you in touch with other homebrewers in 

your state. The AHA will help with mass mail­

ings, faxes and e-mail updates. We will even 

contact the legislators telling them about this 

campaign, but the noise has to come from 

you. It must be a grassroots effort, where 

homebrewers come together and take a pos­

itive, proactive approach to this issue. 

We need to address these issues before 

a crisis happens. 

I look forvvard to working with you. I can 

be contacted by phone: (303) 447-0816, 

extension 137, by fax: (303) 447-2825 or by 

e-mail: marks@aob.org. 

Mark Snyder is the American Homebrewers 

Association's Legalization Administrator. 

For information on your state's laws please check out our 

web site of http:/ /www.beertown.org, dick on the "City 
Hall" icon and this will take you to our legalization page, which 
includes a listing of oil the stoles' homebrewing laws ond the 

federal statute. If you do not have access to our web site, 

please contact me and I will send you the information con· 
cerning homebrewing in your state. 
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we have everything you need to create your own beer and wines 
at a price that's easy to swallow. Wi,th 22 years in the "Home Brewing" 

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

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

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

or write:. 
WINE HOBBY USA 

2306 west Newport Pike 
stanton, Delaware 

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

NORTH\NESTER 

Malt Extract, DME, Hops, Grains, Fruit 
Flavors, Soft Drink Extracts &.. More ... 

Wholesale inquiries 
or for a retailer near you. 

http://www .nwextrac.t.com 

HoMade 
Brewing Supplies 

505 Superior St 
Rossford OH 43460 

Toll Free 888-646-6233 
Fax 4 19-66 1-0909 

Free Catalog 

• Ingredients 
• Equipment 
• Service and Support 

From Extract 
Brewing To All­
Grain Brewing, 
We Have What 

You Need. 
www.primenet.com/~homade 

BioriginalMALT 
Certified Organic Malt & Extracts 

Crafty Homebrewers "e. 
0: ... ~ 

are discovering ~ r; 

enhanced satisfaction • oc1" •· 

with Bioriginal Two-Row Malt 
and Extract-Certified 
Organic and as pure and 
promising as their high 
prairie origins. Brewing 
Integrity from our growers 
to the glass in your hand. 

-To Order-
• Bulk Extract available 
• 2 kg. (4.41bs.) Unhopped Extract 

(US$11.95) 
• 25 kg. (55 lb.) bags of Organic 

Barley Malt (US $34.95) 

In the U.S. call 1-800-447-2249 

In Canada call (306) 975-1166, ext. 7 

or fax (306) 242-3829 

Bioriginal Malt is a Division of 
Bioriginal Food & Science Corp. 

1-411 Downey Road, Saskatoon, SK Canada S7N 4L8 
business@bioriginal.com 
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ClASSifiHI~j~~ 
CALL CHRISTOPHER LOWENSTEIN AT (303) 447-0816 EXT. 108 OR LINDA STARCK AT EXT. 109 FOR OPTIONS, RATES AND DEADLINES. 

CIGARS 

Quality Humidors 
15 cigar capacity, cherry or rosewood 
finish , spanish cedar lined, includes hy­
grometer and humidifier. Money back 
guarantee. $79.95 + $10 S/H; Eb's Hu­
midors (815) 356-8019; (888) 368-5329. 

EQUIPMENT 

THE HOMEBREWERS STORE 
(800) TAP-BREW 

FOR SALE 
Ball Lock Kegs; Sg. Cleaned and sani­
tized, shipped pressurized; 6/$100; log 
$50/unit, new gaskets. Contact RCB 
Equipment at (888)449-8859; 
rcb@jpf.net. 

INGREDIENTS 

Paddock Wood Canada 
Hops, grains, Wyeast, books; 
http://www.quantumlynx.com/paddock/; 
(888) 539-3622 (Toll-free); (306) 477-
5632; 106-3120 8th St. E., Saskatoon, 
Saskatchewan, CANADA S7H OW2. 

"Beer Magnets With Style" 

4 sets of colorful refrigerator 
magnets specially designed 

for homebrewers. 

40 different 
styles 

represented 

Inquiries: Totem Graphics Inc. 
(360)352-1851 

http: I /www.gototem.com/Beer.html 

THE PURPLE FOOT 
We love to talk beer (and wine) and we 
know what we're talking about! Fast re­
liable friendly: The Purple Foot. Com­
plete selection. Never out of stock. Free 
catalog: 3167 S. 92 St. Dept. Z, Mil­
waukee, WI 53227; (414) 327-2130; 
FAX (414) 327-6682. 

Cider 
A refreshing alternative to beer. You can 
make sparkling, still or extra strong cider 
with our versatile kit from Continetal 
Wine Experts. NEW: Traditionally floor 
malted Maris Otter Barley from Warmin­
ster Maltings. Selected by hand and 
carefully processed in the traditional 
methods, yielding the finest malt pre­
ferred by award winning UK brewers. 
Available wholesale from Zymotic Im­
ports 408 Park View Drive Mount Holly, 
N. ]. 08060; Call or FAX (609) 702-1939. 

MAKE QUALITY BEERS! 
Free catalog and guidebook. Low 
prices, fastest service guaranteed. Reli­
able. Freshest hops, grains, yeast, ex­
tracts. Full-line equipment. The Cellar, 
Dept. AZ, PO Box 33525, Seattle , WA 
98133; (206) 365-7660; (800) 342-
1871; FAX (206) 365-7677; 
http://www.cellar-homebrew.com. 

ARE YOU READY 
TO OPEN 

YOUR BREWERY? 
The new book How to Open a Brewpub or 

Micro Brewery is here! This easy to use 260-page 
guide takes you from feasibility analysis to the busi­
ness plan; through financing to brewery operations 
(grain to glass) and brewhouse design, regulatory 
compliance and markeling to achieve success. 

An e:rc/usi1dmerican Brewers Guild publication. 

Send $159. + $7 shipping to: 
1107 Kennedy Place, Suite 3, Davis, CA 95616 

or MC!Visa orders to 800-636-1331. 
Coli for a /rtt courJt catalog 

THE HOMEBREWERS STORE 
(800) TAP-BREW 

THE KEG AND BARREL 
Quality ingredients for beginners and 
advanced brewers. Friendly advice. 
Call toll free (888) BRU-BEER. 

AARDVARK BREWING SUPPLIES 
Beer and Wine Supplies. Low Prices. 
FREE CATALOG and ORDERS (888) 
719-4645 or vvww.aardvarkbrewing.com 

MEAD 
Making Mead? 2 gal. mesquite honey 
$23 .60, plus UPS. Chaparral Honey 
Corp., 1655 W . Ajo #154-Z, Tucson, 
AZ 85713 . 

MISCELLANEOUS 

THE HOMEBREWERS STORE 
(800) TAP-BREW 

SUPPLIES 

Yeast-Nutrients-Lab supplies 
More strains, larger volumes guaranteed. 
Wyeast-Mt. Hood, Oregon 97041 USA; 
(541) 354-1335; FAX (541) 354-3449 

Introducing, The 
BrewTel< GrainMill 
Our medium knurled, 
large diameter roller 
design provides a 
greater surface area, 
for a more professional 
crush, lighter cranking, 
& superior output, 
with no 
gears or 
pulleys to 
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 93012 
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Southwest Brewers Supply 
Rock bottom prices. Cascade hops $6.50 
per pound. Free Catalog. (888) 4 73-BREW; 
httpJ/members.aol.corn/swbrewers 

BREWING SUPPLIES ONLINE 
http://ww1v.brewguys.com or call for 
free color catalog: (888) BREWGUYS 
(toll free) or brewguys@brewguys.com 
or (914) 339-0966. 

Draftsman Brewing Company 
Don't dodge the draft! Call today for 
our free Homebrew Supply Catalog. 
1-888-440-BEER; (216) 257-5880 
http://www.draftsman .com; 
sales@draftsman.com. 

THE HOMEBREWERS STORE 
(800) TAP-BREW 

Brewpub Quality At Home 
Free catalog, fast service. Great Fermenta­
tions of Marin, 87 Larkspur, San Rafael, 
CA 94901-4820. Call (800) 570-BEER. 

Hops & Dreams 
Homebrew and Winemaking supplies. 
Low prices. Large selection. Free catalog 
& free call (888) BREW-BY-U. 

WINEMAKING 

Free Catalog! 
Since 1967. (800) 841-7404. Kraus, Box 
7850-Z, Independence, Missouri 64054. 

Finish your Brew 
with a Label. 
... reflect your good taste! 

• Short Run 
(minimum of 25) 

PRINT WHAT • Customized 
You NEED, 
'MieN vou •1 to 4 Colors 

NEEDITl 
1- • Removable 
~ • Waterproof 

't ital 
Printing (612) 433·4767 

www. tothelabel.com 
21080 Olinda Tr. N., Scandia, MN 55073 

Brew Organic! 

1-800-7 68-4409 
Fax: 408-454-9665 

Seven Bridges Cooperative 
P.O. Box 2902, Santa Cruz, CA 95603-2902 

www.josephson-ent.com/7bridges 

TttE 
MfiLTMILL® 

for the serious 
homebrewer or the 
small brewery. Don't 
be fooled by pint 
sized imitations. 

• The simplest and least expensive all-grain system. 
• Even the novice can achieve extraction of 30+ pts. 
• So efficient, it can make beer from flour. 
• Easy to install in any brew kettle. 
• Nothing else needed for the first all-grain batch. 

Jack Schmidling Productions, Inc. 
18016 Church Rd. • Marengo, ll60152 •18151923·0031 • FAX (8151923·0032 
Visit Our Web Page htlp:/ /dezines.comj@your.servicejjsp/ 

FREE CATALOG 

800-448-4224 

BREWERS SUPPlY 

www.stpats.com 
12922 Staton Dr 

Austin•Texas•78727 

Czech Malt 
The world's most renowned malt 
from the heart of Moravia now 

lntmt,fntJIPto America's craft brewers 
for the first time through St. Pat's. 

Homebrewers: as low as $.60/lb 
Brewery pricing available. 

See our ad 2. 

BREWER"S FORMULARY 
REFERENCE POSTER No More Juggling Books! 

~Call for 
~a Free 

Catalog 

Totally committed to competitive pricing­
premium products- satisfied customers. 

rr 'Beermaking supplies and equip-
ment for all homebrewing levels. 

~ extensive selection of grains, hops, 
liquid yeasts, and malt extract kits 
from 'round the world. 

~ Jill items priced to keep you brew­

ing for less! 

Please cal/1-800-786-4184 or 
e-mail: SunsetSuds@aol.com 

"Kick Back - Brew at Sunset" 
Sunset Suds, Inc., P.O. Box 462 

Valparaiso, Florida 32580 

~E~ +
~~"' 

~U:rnli:Jf~ 

BREW KETTLES 
5 gal = $98.00 + Shipping 

10 gal = $109.00 + Shipping 

(Rffiffi,~~ 
Clll(&'®GWl(W.,(ID(&®~ 
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Brau-, Rost- und 
Caramel malzfabri k 

Brennerstra~e 17- 19 
96052 Bamberg-Germany 

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

to the US-market. 

Just call: 
"lr 0114919 51193220-12 

or send us a Fax: 
0 11 49 I 9 51 I 3 56 04 

email: info@weyermann.de 
http:llwww.weyermann.de 

... we speak English! 

or contact our distributors: 
USA: 

Crosby & Baker ltd. 
Phone: 1-800-999-2440 

Canada: 
Gambrinus Malting Corp. 

Phone: 250-546-8911 

We produce the 
widest range of malt 

you can imagine! 
For example: 

CARAFOAM® 
CARAHELL® 

CARAMUNCH® 
CARAFA® 

CARAFA® SPECIAL 

VIENNA TYPE 

PILSNER TYPE 

MUNICH TYPE 

MELANOIDIN MALT 

DIASTATIC MALT 

WHEAT MALT: 
PALE - DARK - ROASTED 

RYE MALT 

ROASTED RYE MALT 
CARAFOAM", CARAHELL'", CARAMUNCH" 

and CARAFA" are registered 
for Mich. Weyermann GmbH & Co. KG 

Malting company, Bamberg 

It is time, o nce again , to pay tribute to ales by entering the 1998 AHA H ail to 
Ale C lub-O nly Competition. Entries are due Jan. 26, 1998. Three bottles per en­
try, one entry per club. Please use the AHA Sanctioned Competi tion entry fo rms 
and include the $5 entry fee. All clubs in the AHA Registered Homebrew 
Clubs Program are eligible and are encouraged to participate. 

Contact Brian Rezac at (303) 447-08 16, ext. 12 1; FAX ( 303) 447-2825 or 
brian@aob.o rg fo r shipp ing in formatio n or with questions. 

?? 1?.5 6.:llon Kettle 
- Fuly reoon&tioned keg• 
- IZ' op"1ng n the top 
- m VZ' '77 .t-,;n linng 
- m cfper intem.1 el-An 
- (Z) I 4" 77 thennometer 

/iungo 
- (2) coyper thermometer 

we[o;. 

Note 
77 IJo, va~e 

. • .... vr,.. onJ 
extemd tl--tino 
ore "•o avt~lable. 

P111f, Ho~ MJ 
?p..-ge He..d 
The Pllrf io a ma9Jelic.ly 
c;oupleJ, bronze cr cJ(ltin!J 

P""l'· The ho•e io a 
77 kai<led 
hiq, temperattre 
hieil preo;,st.r~ 
rul>ber ho?e. 

The entire oyotem io rated 

Copper '?creen".> 
?lotted, 2 pieoe 
15.3 75' Diameter 
.04(,' x .3125' 'Jiot. 

Our complete } kettle >y>tom 
with two (2) pu•p > •nJ multi­
jet ~urn e r> . 
'? • I e P r i c e $ I , 300. 

The f'!llf ;., u~ed to: 
Pump water t o the ma?h. 
Circulate wort in t he ma?h. 
Pump wort to t he ~oiler . 
Circulate wort to '>peed wol1ng. 
Pump wort to t he fermenter. 

Zym20 

?creen '?l.fport'> 
Remov<hle, ':Jtlirle,. '?teel 
fit• 15.375' ket tle 
•upport i• 2.25' tal 

M.hi-Jet Bu-ner 
All burner.., come with d rc:J'tll tor 

man~r* ho•e. 

u, • .., h,jt the go> 
Fropme - 170,000 B TLJ 

Jet Bll11er 

Fropo¥1e - 200,000 BTU or 
N•ttr•l o'> - 100,000 BTLJ 
F'teao;e '7fec:ify •hen orderilg. 

• ICO 
rewlng 
tams, Inc. 
838:l Otddu Rd. 
p1ll1nll, Ml _.81U 

to 230'F. Operate• on 115VAG. (SIS)"2-8585 
AX(313)~85 ·BREW 

{ Published by 

USING HOPS 
The Complete Guide to Hops for the Craft Brewer 

by Mark Garetz 

Using Hops is the only book on hops with 1;; , emphasis 
on how they are used in brewing, and the only book geared to 
the homebrewer and microbrewer. 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 

W HopTech 
3015 Hopyard Rd. Suite E 
Pleasanton, CA 94588 

• Late Hopping • Growing Your Own Hops 
• Dry Hopping • Comprehensive Index 

1-800 DRY-HOPS 
1-510 426-1450 

1-510 426-9191 Fax 
www.hoptech.com 

• Hop Products • and much, much morel 

Using Hops is professionally printed and is over 220 
pages long. It is a must for any serious brewer's library. To 
get your copy, see your homebrew retailer or order direct. 

Retailers: Cotltactus f or the 11ame of your 11earest distributor. 
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MAGAZINES 
THAT MAKE A 

DIFFERENCE 
Zymurgy Special Issues 

Advanced Brewing Techniques ................... 31 Filter Store .................. .............................. .. ..... .42 

American Homebrewers Five Star .......... ...... ...... .. .... ... .... ...... .................. .45 

Association .............................. 16, 32, 71, 95 Foxx Equipment Co ....... .. ................................ 78 

Analysis of Brewing Techniques ...................... 54 Freshops ................................................. ........... 35 

At Home Warehouse Distributors ................ 34 Grape and Granary, The .................................. 20 

Avon Books ........................ .... ....... .. ........ ....... 74 Hail to Ale Club-Only Competition ................ 93 

Bacchus and Barleycorn Ltd ......................... 14 Heart's Homebrew Supply .............................. ?? 

Beer and Wine by U ..................................... .44 Hobby Beverage Mfg ....................................... 20 

Bioriginal ......... .. ... ...... ... .. ... .. ... ... .. .. .... ... ... .. .... 90 HoMade ................................................... .... .... . 90 

Brew King .................................................. 6, 18 Homebre1v Adventures ... ........ .... .. ..... .............. 34 

Brew Your Own ........ ... .. ................................. 23 HomeBre1ver's Software .................................... 2 

Brewers Resource ............................................ 2 HopTech ...................... ... ..... .... ..... ..... .. ...... 85, 93 

Brewers Warehouse ...................................... 78 LD Carlson ..... .. ... ...... .. .. ... ................................ .45 

Bre1ving Products ..... ... .. ..... ........................ .IFC Liberty Malt Supply Co .................................. .41 

Brewing Techniques .......... .............................. 5 Listermann Mfg. Co . ................................... ..... 3 7 

BriessMaltingCo ................ .. .... .. . ll, 13, 15,17 Malt Products Corp ........................................ 56 

California Concentrate Co .............................. 8 Marcon Filters ................ ..... ...... .. ...... .... ........... 30 

Cellar, The ............................ .. ....................... 3 7 Market Basket, The .......................................... 35 

Crafty Fox, The ........ , ...................................... .4 Midwest Homebrew .................. .. .. .. ... ............ .41 

Custom Brew Beer Systems ... .. ................... !BC NHC 1998 Rules & Regulations ................. ..... 64 

Elliott Bay Metal Fabricating ............... ......... 76 Northern Bre1ver .......... ..... .......... ... .. .. ........... ... 76 

F.H. Steinbart Co ......................... .. .... 23, 30, 49 Northwestern Extract ........ .............................. 90 

ZYJVIURGY VVinter 1997 

Each Zymurgy" Special 
Issue provides in-depth 
coverage of a specific 
topic - from equip­
ment to ingredients, 
and from detailed 
procedures to styles of 
beer. These annual 
volumes are the corner­
stone of any good 
brewing library and the 
foundation for better 
homebrewing. 

Send cbeck or money order (U.S. 
funds on ly) to the American 
Homebrewers Association', 

PO Box 1510, Boulder, CO 
80306-1510, U.S.A. Contact 
(303) 546-6514; FAX (303) 
447-2825; orders®aob.org or 
http://beertown.org fm credit card 
orders or to request a catalog. 

Please include $4 postage for the 
first volume; add $.50 for eacb ad­
ditional issue (Contact for -inter-

national sl>ipping ra tes). 

ORDER TOLL FREE 
(888) U-CAN-BREW 

Oregon Specialty ........ ...... .............................. . .44 

Paine's Malt ................. ...... ...... .... ... ... ... .. .. .... ...... ! 

pico-Brewing Systems Inc .............................. . 93 

Precision Bre1ving ............................................ 37 

Premier Malt Products Inc. ........ .. ........ ........ OBC 

Quoin ................................................................ ?? 

Registered Homebrew Club Program .............. 76 

Sabco ....... .... .... .. .. ...... ................. ...................... 14 

Siebel Institute of Technology ........................ 62 

Spagnol's ........................ ...... .... ..... ........... ..... .. . 24 

St. Patricks of Texas ......................................... .4 

Stout Bout Club-Only Competition ................ 37 

Totem Graphic .... .... .......................................... 29 

Trading Company of the Americas ... ... ............ 3 7 

Valley Bre1ving .. .. ......... .... ....... .. ..... .................... .s 

Vinotheque ...................................................... 63 

Weyermann, Heinz ............ ...... ...... .. ..... ............ .4 

Weyermann, Mich . .... .. .................................... 93 

\oVilliam's Bre1ving ............. .. ..... ...... ....... ... ... ... .. 23 

Wine Hobby USA ............................................ 90 

Year of Beer .. ............... . ...... .. .... .. ..... .. ............... 51 

Zymurgy .................................... ... ..................... 94 



AMERICAN HOMEBREWERS ASSOCIATION® 

Membership Application Fonn 

••••••••••••••••• 
The strength of the American Homebrewers 

Association is YOU. We need your support to 

make this your Association. Your donations 

are tax deductible. As a sponsoring member 

you will receive a sponsor's certificate and 

have your name, club or business listed in five 

issues of Zymurgy as an active supporter of 

the American Homebrewers Association. 

Membership includes a subscription to 

Zymurgy. Or introduce a friend to the 

American Hombrewers Association and 

ZYMURGY" MAGAZINE: delivered five times a year, the best keeps getting bet­

ter! Look for more great articles, recipes and ways to improve your brew in 

each big issue! 

TECHTALK: members-only homebrewing e-mail forum dedicated to technical 

talk on beer and nothing else . Watch for special industry guest stars on this 

"all beer, all the time" moderated forum! 

BEER ENTHUSIAST NEWS & NOTES: a newsletter updating you on your Association. 

Packed with recipes and the latest in homebrewing news. 

BREW BUCKS: coupons and special discounts from brewpubs and homebrew 

suppliers just for members. 
t,\~',~1\\\l-----

MAPS ON TAP: colorful, customized maps to help plan your next Destination Beer! 

MORE BOOK DISCOUNTS: save on more of the best books on beer and brewing ! 

AND MORE! We're also updating and improving other programs to give you 

real value for your membership. 

0 Sign me up! I want to be an AHA member. 

receive gifts, discounts or rebates through Name 

our Member-Get-A-Member Campaign. Ask 
Address 

for details!! 

City State/Province Zip/Postal Code Country 

Phone FAX 

0 One-Year U.S. Membership: $33 0 Yes, I want to send a gift membership to my friend with a personalized gift card from me. 

0 One-Year Canadian Membership: $38* 
Name 

0 One-Year International Membership: $51* 

Address 

City State/Province Zip/Postal Code Country 

0 $51 Pint Glass Sponsorship 

One-year membership to the AHA and Phone 

honorary certificate. ($18 is tax deductible.) 

0 $103 Pewter Mug Sponsorship 

Two-year membership to the AHA and 

honorary certificate. ($43 is tax deductible.) 

0 $230 Golden Mug Sponsorship 

Five-year membership to the AHA and 

honorary certificate. ($90 is tax deductible.) 

0 $460 Diamond-Studded 

Platinum Mug Sponsorship 

Distinguished recognition and lifetime 

membership to the AHA, T-shirt (indicate 

size) and honorary certificate. ($21 2.50 is 

tax deductible.) 

Payment: Check 0 Visa O MC O 

Credit Card No . Exp. Date 

Signature 

E-mail 

SIGN UP TOLL FREE (888) U-CAN-BREW 
Mail this form and your check to the American Homebrewers Association, PO Box 1510, Boulder, CO 80306-1510, U.S.A. For faster 
service contact (303) 546-6514, (888) U CAN-BREW, FAX (303) 447-2825, orders@aob.org or http://beertown.org with credit card 
information. All prices effective March 1, 1996, through March 1, 1998. 
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"I hadn't heard of this beer·of·the·day club!" 

"The wheat crop was excellent this year." 

Dou los Redfern 

"No more of those little five·gallon batches!" 

~ 

"So this is where all the holy water has disappeared!" 

ILLUSTRATIONS BY DOUG LAS REDFERN 
ZY I\AU RGY V\Tint: er 1 997 



THE BREW ON-PREMISES PE 

Custom Brew 

U.S. Inc. is 

the leading 

provider of 

advanced brew 

on-premises 

systems 

and service. 

Contact us for 

assistance with: 

II> 

II> 

II> 

II> 

II> 

Site selection 

Installation 

Training 

Operations 

BOP Equipment 

OP began in 

Canada in 1987. 

Since that time 

nearly 300 brew on-

premises have opened for business. This exciting, high­

growth industry is now expanding to the United States. 

At Custom Brew U.S. Inc. we have developed the most 

advanced BOP technology available. With our systems 

and world-class support, we've helped our clients open 

more on-premise breweries than any other supplier in the 

industry. If you're an entrepreneur seeking a unique busi­

ness opportunity, we can help you. 

We offer a full range of advanced equipment and support 

services designed to assist you with site selection, 

<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 a BOP, your customers 

make great beer for 

themselves . 

It takes more than the world 's 

best BOP equipment to make a 

brew on-premises work. 

We provide comprehensive 

training and support to help 

ensure your success. -y 

installation, operations, 

quality assurance and on­

going technical support. 

Each of the more than 60 

Custom Brew U.S. Inc. installations is a testament to the 

quality, reliability and support we provide. 

With your entrepreneurial ambition and our systems 

and support you can start your own 

small business where individuals 

brew, ferment, filter, carbonate 

and bottle all natural, hand 

crafted beer. 

1-800-363-4119 
cbbs@icom.ca 
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