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on the east coast, offering over 200 malts, a wide variety of fresh hops, 
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A
fter almost seven years, I've recent­

ly gotten back into entering and 

judging homebrew competitions. I 

won't lie about my reason for stopping enter­

ing: I never won. And I was getting tired of 

the "Nice beer, but doesn't lit the style guide­

lines" comments. So I quit entering and com­

forted myself with the fact that I liked my 

beers and my friends liked my beers. 

Having come to that conclusion, it was 

fairly easy for me to decide to stop judging. I 

told myself-and anyone who would ask­

that I didn 't want to become "one of those 

kind of beer geeks." You know, those "style 

Nazis ." "The only judging I do on a beer, " 

I'd proudly say, "is whether I want another." 

Of course, the honest answer as to why 

I quit judging is that I realized if I didn't 

want to brew to meet style guidelines, I 

shouldn't be judging others on how well 

they did the very thing I wasn't willing to do. 

Besides, to tell the truth , I never really 

enjoyed judging. I often found myself paired 

with someone more eager to pontificate on 

how they'd brew a particular beer style than 

discuss the relative merits of the beers at 

hand. And, back in those days, the beers 

weren't always stellar examples. 

That attitude was defensible while I was a 

beer writer. It held water when I was a pub 

owner. It even worked when I was a brewer in 

a brewpub, where homebrewers are often 

viewed as "informed terrorists," as one fellow 

brewer once told me . But once I made the 

decision to join the AHA staff, I knew my days 

of avoiding competitions were numbered. 

I got my judging feet wet again during a trip 

to Japan to teach beer evaluation classes with 

Ray Daniels and Steve Hamburg. We judged 

several beers to show the class the process, but 

these were commercial beers I was very famil­

iar with. I'd drank nearly all of them before and 

to new acquaintances. 

PHOTO BY ROBERT GOLD~IAN 

Jim Parker 

The real test came about a month later 

when Louis Bonham invited me to attend the 

Dixie Cup down in Houston. Little did I know 

that when I made the obligatory offer, "Is 

there anything I can help with?" I'd be hand­

ed a stack of score sheets and get sat down at 

a table with a flight of imperial stouts. 

But you know what? It went well. I had 

a blast and when I was done with my first 

flight , I asked for more. I judged Oktober­

fests and bitters and would have gladly 

done more but we ran out by that point. 

So why the big difference? What happened 

during those seven years? I'd like to credit my 

own personal growth and more mature 

Introducitlg 

approach. But that would be a big load of 

hooey. The fact is that it's not me that has 

matured. It's the hobby. Homebrewers these 

days are, in general, much better than they 

were when I started back in the mid-' 80s. And 

so are the judges. On each panel, my fellow 

judges took great care to review style guide­

lines before starting, and limited their com­

ments to constructive criticism-and praise. 

Here at the AHA, we're going to will focus 

our efforts on beer education with our Brew U 

program. We are at work now compiling the 

beginner's self-study course, which will serve 

as outreach to the beer enthusiast crowd. The 

intermediate series will focus on flavors, desir­

able and undesirable, their causes and beer 

evaluation. Our hope is that someone finish­

ing the Brew U intermediate course will be 

well-prepared-and fired-up enough about 

judging-to take the BJCP exam. 

Oh yeah, and those competitions I 

entered. I still didn 't win ... but I've got this 

American barle)'\-vine that, like my judging, 

is starting to come of age. 

Jim Parker is the director of the AHA. li)J 

BREWERS GARDEN TM 

herbs and specialty ingredients for the discriminating brewer 
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Food Snobs 

Dear Zymurgy, 
I have been a subscriber to your fine 

magazine for many years and always looked 

forward to its arrival. Lately, however, I have 

been disappointed with the homebrew 

cooking column. 

Upon reading the latest column, I was 

struck with the realization that perhaps home­

brew connoisseurs have fallen into the same 

trap that wine snobs did decades ago, that of 

creating increasingly complex recipes to jus­

tify the quality of the beverage as an ingredi­

ent. Please do not get the impression that I 

am advocating recipes for meatloaf and 

mashed potatoes, but be aware that many 

fine cooks read this section, and I'm sure say 

to themselves that of all the recipes listed 

since the column began last year, they may, 

perhaps, someday, make one or rwo. 

As part of a recent brewpub review for my 

club newsletter, I commented upon the fact 

that the menu was refreshingly non-trendy, 

without such scurrilous items as kiwi salsa, 

a dish I invented to show how ridiculous 

the brewpub menu has become. I must admit 

to having a good laugh over the recipe for 

papaya-mango salsa, but then I was struck 

by the thought that perhaps Zymurgy has 

gone a little over the edge. Has the recent sur­

vey indicated that only gourmet chefs cook 

with home brew and other fine beers? 

A suggestion I would like to make is that 

perhaps a future issue can contain a few ordi­

nary recipes for those of us who enjoy cook­

ing with different styles of beer and pairing 

reference our shopping lists. I personally do 

not enjoy reading recipes that are too trendy 

to be taken seriously. To me, finding a home­

brew to compete with jalepeno peppers, trop­

ical fruit and cilantro is pointless. I would use 

a cheap commercial beer, since the subtlety 

would be lost, much like mixing single malt 

Scotch with coke. When I say I would like to 

see ordinary recipes, I don't mean boring-only 

accessible. For instance, it would be nice to 

see an issue devoted to recipes that could be 

prepared using ingredients available in a 

standard medium-sized, rural, grocery store, 

using standard techniques that do not need 

lengthy explanations. Examples of this type 

of recipe that you have printed in times past 

include homemade Iambic-sourdough bread 

and cider-steamed mussels. 

Thank you for allowing me the opportu­

nity to express my concerns and suggestions 

and I am looking forward to many fine 

issues in the future. 

Yours truly, 

Carol B. Mash 

President, Delaware Valley Draughtsmen 

Whitehouse Sta., New Jersey 

G y 

Gosb Cm·ol ... some of our best friends bere at 
tbe AHA are kiwi salsas ... Okay, point well 
taken. A friend once marinated a co~tple of 
steaks in aboNt fo~trfiftbs of jack Daniels, and 
tbe only difference tbat "name" whiskey made 
was in my fi"iend's wallet. As a cooking scboo/ 
grad11ate myself, I agree witb yott-Ed 

Bubble Bubbles 
Toil & Trouble 

Dear Zymurgy: 
Hops are my favorite component of 

brewing because of all the favors and ways 

they can be utilized during the process. I 

have already digested the new special issue 

(Zymurgy Special Vol. 20, No . 4) and 

enjoyed it very much especially since I just 

harvested hops from my garden for the first 

time. The issue is fairly "tech", but I have 

a science background so I can appreciate 

cis and trans isomers of alpha acids . The 

Charlie and the beanstalk picture really 

cracks me up! 

My motivation for writing comes from 

other illustrations in the issue. The persis­

tent pictures of frothy glasses of beer in 

Zymurgy make me smack my lips (yum 

yum), however, when I got to page 50, 

immediately something didn't seem right 

and after pondering for a few seconds I 

realized the froth on those beers isn 't beer 

foam . It's soap bubbles! Yuck, how unap­

pealing! I am somewhat amused when 

advertisers fake up, or have misinformation 

in their adds such as the shaving cream 

own articles is faked I think it loses impact. 

LABEL COURTESY OF KURT G. ELlA 
ZYI\IIURGY Spring 1998 





SELWAY BillER 

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 (206) 788-5297 

/ $1\CtijUS l·-__ _ anu ., .,, 
~ .. 

Ltd 
fermentation specialist 

Hours: (est) M,T, F 9:30am to 6:00pm 
w;Th 9:30am to 8:00pm 
S 9:30am to 5:00pm 
FAX/WW\V 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-barleycorn.com 

or contact us at 
Bacchus and Barleycorn, Ltd. 

Sort of like the Milli Vanilli thing (faked 

singing at concerts) if you are familiar with 

that. The real problem is I just can't get the 

thought of drinking beers with soap foam 

instead of beer out of my head. 

Regardless, keep up the good work and 

Happy Brewing. 

Blair Goates 

via e-mail 

From the a·rt department: \fie always 
appreciate reader interest in the artwork in 
Zymurgy. We t-ry very ha-rd to photograph 
beer in its real state-the beer foam is real, 
believe it or not! 

Brew House 
Clarification 

Dear Zymurgy, 
Thank you for your review of The Brew 

House all-grain wort kit in the Fall 1997 

issue, "The Best From Kits" of Zymurgy 
(Vol. 20, No.3). We are very excited about 

the U.S. launch of this product, and feel 

that the reviewer generally provided a 

good description of the kit, its use and its 

characteristics. 

There is, however, misleading informa­

tion in the article that I would like to bring 

to your attention. The Brew House wort kit 

should not be included in the descriptions 

of hopped extract kits or put in the same 

category as kits containing concentrated 

wort. The Brew House wort kit contains no 

extract and is not concentrated-it is asep­

tically-packaged all-grain wort. 

We would like to clearly convey to end­

users that the product is all-grain wort-not 

extract, not concentrate. We free that it is 

important to stress that The Brew House is 

different from all other kits on the market 

and are concerned that the unique nature 

of the kit was missed in the information in 

the fall issue of Zymurgy. 

6633 Nieman Road Shawnee, KS 66203 Tim Vandergrift, 
-1===~~=;;1;;=====@~=:9~~~,fl-l~);}on~E9~~g~~Qf)Qg;;}lfuX~~~~~~;-;;;-;;;-;;;-;;!+~-e~GUhum!£·cga£l-S~- egJ-FV~ic~e~s========~~==;;;; 
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If we don't have wbat you're looking for . . . just ask. We'll get it! Spagnol's Wine and Beerlfhe Brew House 
Delta, B.C. ~ 

ZYJVIURGY Spring 1998 
LABELS COURTESY OF STEPHEN M. KRANZ , 

THADDEUS ;\IORROW AND DAN RITTER 
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HEADLINES 

Mail In 
The Ale 

At the Dallas/Ft. Worth 

post office, junk mail is 

beginning to build up-500 tons of 

the stuff accumulate there every month. The 

solution? Beer! As an experiment, the post 

office is sending the junk mail to a local 

com posting company, where it is shredded 

and mixed with stale beer (the brand, unfor­

tunately, is as yet unknown), wood chips, 

vegetable matter and animal manure. Bac­

terial decomposition then transforms the 

mixture into a high-grade garden compost 

in less than three months. So rather than 

washing the dog with that next funky batch 

of homebrew, try unleashing it on your junk 

mail bin! It may not smell so good, but it 

beats the heck out of taking up landfill 

space. (ALExaminer, ALE Brews Gram #47) 

Swiss Court OKs 
Hemp Grown for 

Brewing 

Following the legal action against a com­

mune by a magistrate in the canton of 

Valais, Switzerland's highest court ruled 

8.5 tons of Indian hemp from the commune, 

which claimed that it used the crop to fill 

industrial orders, including one for 1,100 

pounds of dried hemp blossoms from a 

brewery specializing in hemp beer. Follow­

ing the Swiss court ' s ruling in the com­

mune's favor, the blossoms can now be 

released to the brewery on confirmation that 

it had indeed placed the order. The brewery 

must also provide assurances that the crop 

will be used only to brew. (RBPMail 4.01, 

January 1998) 

More Health 
Benefits for 

Beer Drinkers 

Worried about tooth 

decay after drinking beer? 

Relax! Recent studies 

have confirmed that 

the sugars and car­

bohydrates in beer 

are not of the type used 

by oral bacteria harmful to teeth . In fact, 

since it's a hostile environment to bacte­

ria, beer may actually discourage tooth 

decay. You probably knew that beer is rel­

atively free from heavy metals , nitrates 

and harmful bacteria, but did you know 

that iso alpha acids may help prevent 

osteoporosis, a disease that causes brittle 

bones in the elderly? Research continues 

THE BIG WORLD 
OF BEER 

Beer-of-the-Month 
Club Starts in 

Germany 

Germany will get its first Beer-of-the­

Month club this May. The "Haus der 131 

Biere," a Hamburg-based importing and dis­

tribution company, will also have a month­

ly newsletter for its club members describ­

ing the two new products they'll receive 

every month, including a description of the 

brewery that produces them. The publica­

tion will also include news from the inter­

national brewing scene. Though such clubs 

are quite popular in the US, "Haus der 131 

Biere" is only the third club of its kind in 

Europe, the others being in Madrid and Lux­

embourg. (The World of Beer, No. 22, p.67) 

TECH NOTES 

Fighting Oxidation 
with "Oxy-Caps" 

Many of us realize that a 

certain amount of oxygen is 

absorbed by finished beer, 

no matter how sophisticated ou 

to support that daily, moderate consump- equipment is . Even the pros with the 

""""""""""='"""""""'~~~tlo.~ee.-keJ>:~iall]bU.D-tiJJ:~d.d.Jllpa s-- - besLe_q.ul~JiteJJJ,dMiJ.l=£ill=hoJt1esdW-!hhee!;;drb::~=;;;; 

be prosecuted under drug laws. According 

to the Real Beer Page, the magistrate seized 

teurized homebrew, does a body good. 

(Various sources) 

ZYJVIURGY Spring 1998 

already containing 50 ppb of O>-'Ygen, and 

then allow another 440 ppb to enter at fill-





ing. Homebrewers, obviously, allow quite a bit 

more in. Oxidation is just something brewers, 

both home and professional, have to live with. 

Many affordable counter-pressure bottle fillers 

allow brewers to pre-evacuate bottles, or 

replace the air in them with C02• For those 

with a lot of time and patience, a slow, delicate 

fill is also a great way to reduce oxygen uptake. 

But once you've taken all these steps, and the 

cap is on, don't bet the beer is safe. 

Along with the minute amount of oxygen 

in the headspace, studies have shown that 

a surprisingly ample amount of oxygen 

enters sealed bottles via the minute space 

betvveen the metal crown and the glass rim. 

Metal and glass, obviously, are not gas-per­

meable membranes, but the lining material 

that forms the "seal," usually made from 

PVC these days, is. A PVC-lined crown will 

allow 750 ppb of oxygen in three months, 

and 2,000 ppb in eight months, to enter 

the bottle. But, you're asking, if the lining 

material is gas permeable, why don't bottles 

go flat? And how does air at one atmosphere 

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! 

li i I;) g •I• J j ;1,!3 :1 I: lii' 
• Drains yeast from bottom of tank The BrewCap 
• Eliminates racking 
• Burton-Union type blow-off 
• Easy to make stands 
• Inverted carboy acts as primary & secondary 

fermenter, lagering & priming tank 
• Direct, anaerobic yeast transfers for 

pitching new brews 
• Save time, money and work 

Inquire at your local homebrew shop or 
send self-addressed stamped envelope 
for our FREE brochure on the BrewCap 
and the rest of the BrewCo brewing system: 
The Bruheat Brewer's Boller & the BrewChlller. 

outside the bottle force its way into a head­

space of three or more atmospheres inside? 

Well, here's where it gets a little tough. 

The driving force through a membrane is not 

determined by the total pressure of com­

bined gases on either side of the membrane. 

Rather, it's determined by the partial pres­

sure of a particular gas. Here's an over-sim­

plification to clarify: if, on one side of the 

membrane, you have atmosphere A made 

up of 20 percent oxygen, and on the other 

side , you have atmosphere B with 15 per­

cent oxygen, even if the total pressure of B 

is double or triple that of A, oxygen will flow 

from A to B. This phenomenon is shown by 

the following formula: 

permeability= P (A+ (t.p) 

L 

P is the permeability coefficient. It is deter­

mined empirically for a specific polymer 

compound and is specific to the gas and 

conditions of the test. 

A is the area of the compound surface 

involved in the transfer. 

L is the length of the path that gas must 

follow. 

p is the driving force. As mentioned above, 

it is the difference in the partial pressure of 

the specific gas on either side of the liner. 

One company, ZapatA Technologies, 

has come up with a crown cap that not only 

greatly reduces the amount of oxygen 

ingress, but also absorbs oxygen from the 

headspace. By mixing materials that react 

with molecular oxygen into the PVC liner 

material, the cap, like the beer, becomes 

highly oxidative-this process is activated 

by moisture. ZapatA claims that a bottle 

crowned with a PureSeal" cap will approach 

zero oxygen in 10 to 14 days and can main­

tain that level for up to a year. 

These caps have a shelf life of six 

months from the time they are manufac­

tured, and obviously must be kept dry until 

(.) {,..... Dealer just prior to use. Boiling them for the pur-

1====~•~1-?=r:eW~~==~=::=::=:::::::=::=~~I~nqui ' - !'Jese=ofcsanitatioi'FS'igrrffieantlyoreclucesotheiJ==== 

P.O. Box 1063, Boone, N.C. 28607 (704) 297-SUDS MC & VISA accepted ability to absorb oxygen, so using a chemi­
cal sanitizer would be the best way to go. 

12 
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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 Brewers at (303) 447-0816. 
For corrections, omissions or additions, please contact David Marcati at davem@aob.org or (303) 447-0816 ext. 135. 

OPENINGS 

UNITED STATES 

Microbreweries 

Indiana: Upland Brewing Co., Bloomington 

Kentucky: Pipkin Brewing Co., Louisville 

Louisiana: Laughing Pines Brewery and Restau­
rant, Slidell 

California: Boneventure Brewing Co. , Los Ange­
les; SLO Brewing Co. (No. 2), Paso Robles 

Brewpubs 

Colorado: Heavenly Daze Brewing Co. (No. 2), 
Denver 

Illinois: American Brew Works (formerly Paviche­
vech Brewing Co.), Chicago 

Arizona: Pinnacle Peak Brewery, Scottsdale 

Arkansas: River Rock Brewery, Little Rock 

California: Country Club Brewery, Northridge; 
Dunbar Brewing Co., Los Osos; Eastern and Orien-

Tl7\,~ . ~- -.Ail, rgi~~, 1 ~~~:41- · »1: ... ~ii·a·" ~s-~~~'7e:- i-4rr· ltlJ~ Ji~~t:~A1 ·Kc ~-11 JO. ;! ! ... ;K - ,11 
..• ::; ... , ,;,;. __ . :d .. -~·.;_, __ ,' .• :.;,_ ;_i •• 1 .... . ,_,', _,, ... :~ ••.• l;;-, __ ·::. •. .• _., .... ..:~ ... - ·'"'"·-~·-qt ... u- u ..... _ .. __ ,. ·-"·-~ ';~ .. .. _v.·' · ,_,_,~ 

has a superior selection of quality homebrew ingredients & supplies all at excellent prices 

NOBLE For every lb. of imported Czech Saaz or Gennan Hallertau 
HOP Hersbrucker Hop pellets you purchase at $14.95, we'll send 

SPECIAL! a second lb. absolutely FREE! mix or match I no limit 

HOP SAMPLER! Eildlt Ounces Each of $19 g~~ 
Hal/ertau - Cascade - Eroka - Wil/iamette - Ousters - Fuggles 1 iJ 

MALT EXTRACT & HOP COMBO 
TEN- 3.3 LB. NORTHWESTERN EXTRACT, MIX OR MATCH UNHOPPED 

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

VISIT OUR ON-LINE CATALOG AT: 
http . vvVJw.glac• com/nlnr"ket/brcvv•ng/hotnepage html 

Tele. (414)783-5233 24hr. Fax. (414)783-5203 · 
4835 W. Lisbon Rd. Brookfield, WI. 53005-1510 

AFFORDABLE CONICAL II! 

t SH 

With new added features, our cylindro-conical fer­
menter is by far the best value in it's class! 

• 6.5 gallon capacity 
• so• cone angle 
• Food grade plastic 
• 6" airtight lid 
-& Side racking port 

• Single vessel fermentation 
• Easy trub removal 
• Yeast harvesting 
• Siphonless transfer 
• Easy access for cleaning -& Molded-in gallon marks 

~ New for 1998! 

See your local homebrew retailer 
or 

Call (310) 798·BREW 

tal Trading Co., Golden Gate Park Brewing Co., San 
Francisco; Parkdale Hang Ten Brewery, San Diego; 
Magnolia's Pub and Brewery, San Francisco; Sierra 
Madre Brewing Co., Sierra Madre; vVaterfront Brew­
ery and Restaurant, Redondo Beach 

Colorado: C. B. Potts/Big Horn Brewing Co. of 
Westminster, Westminster; Gore Range Brewery, 
Edwards; Kaltenberg Castle Royal Bavarian Brew­
house, Vail 

Florida: Sporting Brews, vVeston 

Georgia: \!Vater Tower Brewing Co., Kennesaw 

Illinois: World's End Brewing Co., Mokena 

Kentucky: Oldenberg Grille a nd Brewery, 
Louisville 

Michigan: The Library Restaurant, Bar, and Brew­
pub, Houghton; Quay Street Brewing Co. , Port 
Huron 

North Carolina: Two Moons Brew and View, 
Asheville 

Oregon: Bill's Tavern and Brewhouse, Cannon 
Beach; Elliot Glacier Public House, Parkdale 

Texas: Humperdinks/Big Horn Brewing Co. Dal­
las (No. I) , Dallas; C.B. Potts/Big Horn Brewing 
Co. Dallas (No.2), Dallas 

Washington: Snoqualmie Falls Brewing Co., Sno­
qualmie 

Wyoming: C. B. Potts/Big Horn Brewing Co. of 
Cheyenne, Cheyenne 

Brewery Name Changes 
North Carolina: Pale Ale Brewery Inc. (formerly 
called Tomcat Brewing Co., Inc.), Ra leigh 

Correction 
Buckhead Brewery and Grill is open in Tallahas­
see , Florida. 

CLOSINGS 

UNITED STATES 
Microbreweries 
Colorado: Pikes Peak Brewing Co., Colorado 
Springs; Trout Creek Brewing Co., Fairplay 

Indiana: Indianapolis Brewing Co., Indianapolis 

Kentucky: Jack Daniels Brewery, Louisville 

Ohio: Bavarian Brewery, Maumee 

Brewpubs 
California: Antelope Valley Brewing Co., Lan­
caster, Blue \-\Tater Brewing Co., Tahoe City, Hops 
Bistro and Brewery (No. 5), San Diego 

Connecticut: Alewife Grille and Brewery, 
Glastonbury 

Nevada: Muddy River Brewing and Sports Pub, 
Mesquite 

New York: Parlor City Brewing Co., Binghampton 

Pennsylvania: Three Rivers Brewing Co., Pittsburgh 

Contract Breweries 
Illinois: State Street Brewing Co., Chicago 

~~~=••==h=tta;LLmembers.aol.comLaconical 

Sold and distribmed exclusively by: BREWBUDDYS 

-CANADA==;=======~=~ 
Brewpub 
Alberta: Red's, Edmonton (Restaurant still open) 

ZYJ\IIURGY Spr ng 1998 



For those who practice bottle condition­

ing, the PureSeal" cap might not be the 

best choice, according to M. R. Rassouli , 

one of the designers of the device, as the 

headspace and dissolved oxygen is vital 

for the yeast to use in its bottle re-fermen­

tation. I have experimented with using 

these caps for bottle conditioning, howev­

er, with no ill effects. 

Two types of PureSeal" caps can be 

found in homebrew shops: one with a ring 

of liner material on the inside, and one 

with a disk of the stuff that covers the 

entire inner surface. Obviously, the disk 

type closures are the more effective ones, 

designed, apparently, for 40 ounce bottles. 

The ring type crowns are intended for 12 

ounce bottles. 

(M. R. Rassouli; Air Ingress through Bot­
tle Crowns , by F. N. Teumac, B. A. Ross and 

M. R. Rassouli; Oxygen Scavenger Contain­
ing Closures for Extending Shelf-Life of Pack­
aged Foods and Beverages, by Fred N. Teu­

mac, Ph.D.; MBAA Technical Quarterly, Vol. 

27, No.4, pp. 122-126) 

Increased Pitching 
Rates 

In a study conducted to investigate 

which yeast slurry pitching rates are the 

most effective, one batch of wort was divid­

ed between four 10 bbl fermenters and 

pitched with the following yeast concentra­

tions: 12 .8, 30.3, 53.8, and 74.9 million 

viable cells/mL. This corresponds to a range 

from half to almost four times the rate , 

respectively, normally used in high-gravity 

lager fermentations . 

Unsurprisingly , the higher pitching 

rates took increasingly less time to 

ferment out, with a reduc­

tion of approximately two 

hours per additional mil­

lion cells/mL pitched. Rel­

ative growth rates of yeast 

were also predictably 

higher for the lower 

pitching rates; the half-

the triple-normal rate 

saw only a two-fold 

growth rate. Interestingly, the net yeast 

growth for each fermentation remained 

fairly constant at around 60 million 

cellslmL-with the lowest pitching rate, the 

fewer cells had to work harder to increase 

their numbers, whereas the largest pitch­

ing rate's cells had less work to do, but the 

net result was the same. From this, it's easy 

to understand why viability was so much 

better in the lowest pitching rate: 90.2 per­

cent for the half-normal rate as compared 

with 85.9 percent for the triple-normal rate. 

Higher pitch rates also resulted in lower 

IBU and ester levels, possibly due to the more 

vigorous fermentations either scrubbing them 

out with C02 or removing them as they 

adhered to yeast cell walls. There were also 

higher residual FAN (free amino nitrogen) lev­

els for these higher pitching rates, meaning 

they exhibited lower FAN utilization-this 

was speculated to be the result of increases in 

yeast autolysis. Sensory evaluation of the 

lower pitching rate beers showed higher hop 

and fruity aromas in the finished products. 

A mug shot of one of 
Brew King's finest. 

Meet Sean, Brew King's undeniable beer guru. His mission? 

To develop a new, unique, all-malt brewing kit designed for 

beginners and experts alike. Pure, natural ingredients only. 

Just the kind of task to put a smile on the face of an educated 

brewing fanatic. Sean set to work on a product offering 

2 gallons of concentrated wort made from 100% barley 

malt, selected variety-specific hops and filtered Canadian 

spring water, to be fully boiled in our 1,000 gallon brew kettle. The result? 

A mug shot of another 
one of Brew King's finest. 

Voila, WOrt WOrks! Pure perfection in a brewing kit. Using Brew 

King's highly technical aseptic bag-in-a-box packaging, we've main­

tained the sterility achieved in the boil, guaranteeing a product of 

unsurpassed freshness. The technology doesn't end there - Sean 

even threw in a special, nitrogen-sparged dry hop package for 

extra aroma and flavour. The bonus? Speed, convenience and 

ease never before seen in a brewing kit. All with Brew King's 

trademark quality and reliability. Keep Sean grinning. 

Try Wort Works and put a smile on your mug too. 

YOUR GUARANTEE OF QUAUIT 

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

ZYlVIURGY Spring 1998 
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For home brewers, overpitching higher 

gravity beers is difficult to achieve, but bear in 

mind it is possible. Pitching too much yeast, 

basically, is better than not pitching enough. 

Your primary concern pitching a very large 

amount of slurry will be autolysis, decreased 

yeast viability and perhaps a lower level of aro­

matics. Remember, lager fermentations 

require about one million cells/mUdegree 

Plato, and ales require roughly five to 10 mil­

lion cells/mL. (MBAA Technical Quarterly, Vol. 

33, No.1, pp. 30-32, Bob Jones) 

Travels In Wallonia 

My travels to Belgium during December 

of last year gave me a unique opportunity to 

review The Beers of Wallonia, by John 

Woods and Keith Rigley, as it really is 

intended as a travel guide for beer enthusi­

asts going to that specific region. As such , 

the book is remarkably useful. 

The authors include in their introduction 

notes on the history of Wallonia , maps of 

what languages are spoken where, as well 

Which Wine is Homemade? 
f 

( 

Mal~ing it Impossible to Tell is Our Job! 
To Receive a Free Catalog Call: 

1-800-841-7 404 
THE LEADER IN HOME WINEMAKING SINCE 1967. 

E. C. Kraus HOME wtNEMAKING EQurPMENT AND suPPLIEs 
P.O. Box 7850-ZD • Independence, Missouri 64054 • U . S . A. 

•t 
§rLt1u !,§,§,,0 ;o<0 

\f 'o'{ 

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 
1-8 0 0-7 3 5-8 7 9 3 

and L. D. Carlson 
1-800-321-0315 
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as where the breweries are (particularly use­

ful when planning a trip there so that you 

tailor your visit to which beers most appeal 

to you), and lots of more general back­

ground information about the region's brew­

ing scene. Also in the introduction are exam­

ples of two great brewing traditions of Wal­

lonia: the artesenal brewers and the Trap­

pists. For the first, the authors' example was 

Brasserie a Vapeur, a prime example of the 

small yet proudly traditional breweries mak­

ing a wonderfully unique variety of beer for 

centuries. For the second, there is a brief, 

but well-focused, history of monastic brew­

ing, and how it has evolved to what is it 

presently. Descriptions of actual visits to the 

six Trappist breweries are reserved for the 

notes which precede each chapter. 

Each chapter also includes very thor­

ough tasting notes of the principle products 

of each brewery, photos of both the brew­

ery, the labels from reviewed products, 

known ingredients for each brew, and a rat­

ing. The tasting notes are really this book's 

forte-no brief, opinionated synopses like 

those found in other beer guides, but exten­

sive, thoughtful descriptions divided into 

appearance, nose, palate, finish, overall and 

a section for anything else of interest. 

Also in each chapter are contact infor­

mation, vital brewery statistics like annual 

output, and even directions to the site. This 

last detail was of particular use on my trip, 

as many of the smaller breweries would 

have been nearly impossible to find. 

Another detail I liked about the book was 

that the authors took the time to ask each 

reviewed brewery what their favorite beer 

bars were, and recommended beer shops. 

Woods and Rigley have done a huge ser­

vice to Belgian beer appreciation with this 

guide. Though it is by definition a very loca­

tion-specific book, there are enough 

painstakingly detailed reviews of classic Bel­

gian beers to make it a worthy addition to 

any beer lover's library, whether or not they 

plan to travel to Wallonia. If you do plan 

to go, this guide is a must. This is attested 

to by the fact that while I was there, nearly 

every brewery I visited in Wallonia had or 

sold copies of it! 

recently returned from a beer tour of Belgium 

and hopes to recover soon. (ijJ 



COOI<ING 
Brian Rezac 

The Luck Of The Irish-Corned Beef 
Immorta l and dil'ine 

Good King Bacchus, god of wine 

Create me by adoption, your own son. 

In hope thai you'll comply 

Tho! my glass should ne'er run d1y 

No r me dar/in ' little cruiscin /an . 

-Cruise in Lan sung by The Clancy Brothers 

N 
ow, before you make any judg­

ments based on my obviously 

non-Hibernian surname and ques­

tion whether I should be giving instruction on 

how to make Irish corned beef, let me explain. 

Rezac is , in fact , a Czech name. More accu­

rately (and a source of considerable pride), 

it's Bohemian. However, my ·maternal and 

more recently emigrated side of the family is 

I 00 percent Irish. My grandfather and grand­

mother "came over on the boat" from Bun­

crana and Clonmany, County Donegal, Ire­

land, in 1919 and 1921 , respectively. 

But to say that I'm "Irish" is likely a mis­

nomer. When the Irish came to "Americay," 

their culture, traditions and holidays changed 

so much that their descendants evolved into 

their own identity, that of Irish-Americans. 

Comed beef is one of those traditions that's 

unique to the Irish in America. In Ireland, you 

aren't very likely to see corned beef (or green 

beer) served on St. Patrick's Day. (Which, by 

the way, is more of a religious day of obliga­

tion in Ireland.) The popularity of corned beef 

occurred in the U.S. among Irish immigrants 

who couldn't afford the better cuts of meat. By 

corning (pickling) for days, then boiling for 

sonal Irish-American tradition. 

PHOTO ll\' SIDELI GHT STUDIOS 

Every year, this tradition starts with "the 

call". About tlvo weeks before St. Patrick's 

Day, I call my mother to ask her for her 

corned beef recipe. Recognizing the first part 

of our annual custom, she laughs and set­

tles into the closest kitchen chair. Despite 

knowing full well that I know the recipe by 

heart, she begins her deliberate recital once 

more. By the smile in her voice , I feel her 

pride in the enduring tradition as she 

recounts every small detail of the recipe . 

This is truly where the recipe begins. It's our 

tradition, and it's important. You probably 

should call your mother now. 

ZYlVIURGY Spr ng 1998 

IRISH CORNED BEEF 

lb beef brisket per person ( .45 kg) 

26 oz salt (737 g) 

4 oz ( 113 g) pickling spices per 10 

pounds of beef ( 4.54 kg) 

potato, for floating 

.25 cup brown sugar (59 mL) 

cup Guinness (237 mL) 

First, you need a big pot. Making corn 

beef is the only thing that I use my brewpot 

for , other than beer. Of course, you'll need 

1 7 



to clean the pot well before you brew with it 

again, or face the greasy consequences. 

As for the cut of beef, I use beef brisket, 

as do most people. It's relatively inexpen­

sive and contains a good bit of fat. My 

mother uses London broil , which is more 

expensive and doesn 't contain as much fat. 

Having used different cuts of beef, I rec­

ommend a cut that is relatively fatty. 

Put enough water in the pot so that it will 

cover the meat once it's added. 

Add salt to the water, enough so that a 

raw potato starts to float. You will actually 

notice the potato becoming buoyant but be 

prepared, it does require a lot of salt-most 

of the salt carton, in fact. 

Add the pickling spices to the water. 

About two ounces (57 g) per five to seven 

pounds of beef is sufficient, but no more 

than two 4-ounce (11 3 g) jars per pot. (This 

is not an exact science here, folks). 

Place the beef into the water, again mak­

ing sure that the water covers the meat. 

Cover the pot, put it in the fridge for 

10 days, turning the meat every three to 

four days . 

FEATURE?: 

Kettle? - Revere Ware~ 
Heavy Duty 18 gauge 
Copper-cia~, ??. 

femto-E>rewin~ '?y.-, tem 
Tlreo Kottlo <:>tovo-top ':>y•tom 
lor brewing up to l!> gckn botch.•. 

Each Kettle come? with: 
12' ?? L..id 
1/4' Bronze BaU Valve 
Kettle Fitting is 100% 

metal. No Rubber. 

Copper ?creen - 12' dia. 
.375 x.040 slots 

?tainleo;•, ?teel ?creen 
?upport 

Drain Tube - 48' ??/ 
Rubber Ho?e 

Wort Chiller - 25" ot 3/ 8' 
Copper Tubing - E-Z fit 
Faucet Adapter. Fit? 
Faucets between 5/8' to 
11/lt;;'. 

2' Dial Thermometer 
20-220'F -10-IOO'C ±I% 

e>..lc }-Kot~• fomto-?r•tom include.: 

Three - 5 gallon ?? Kettle? 
with ?? L..id? $ 1/4' drian?. 

One - Copper Ma?h ?creen 

One - ?? ?creen ?upport 

One - Copper Wort ChiHer 

Three-?? /Rubber Drain Tube? 

Two - Z' Dial Thermometer 

One - 1/IOOHP pica-Pump 

?ale Price $550 

The J¥lf i~ u-..ed w: 
Pump water to the mash. 
Circulate wort in the mash. 
Pump wort to the boiler. 
Circulate wort to ?peed cooling 

and to establish a whirlpool. 
Pump wort to the fermenter. 

• ICO 
rewlng 
tams, Inc. 
8383 Otddu Rd. 
p•llantl, Ml •e1ee 
(818)482-8585 

AX(S13)41S·BREW 
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On St. Patrick's Day, or the day of serv­

ing, take the pot out of the fridge . Drain 

almost all the remaining water, saving a lit­

tle of the water and spices for the cabbage 

and potatoes. Fill the pot with fresh water 

until the meat is covered again. 

Uncover the pot and bring the water to 

a boil. Then turn down the heat, cover the 

pot and simmer for three hours. 

After the three hours, take the meat out 

and place it in a baking dish. Let it cool for 

20 minutes. 

Slice the meat into inch-thick slices. 

Spread a mixture of brown sugar and 

Guinness over the top of the meat. 

Cover the baking dish (and meat) with 

tin foil. 

Bake at 325 to 350 degrees F for 20 

minutes, taking the tin foil off for the last 

10 minutes. 

Serve, preferably with Guinness or a 

good homebrewed stout. Please, DO NOT 

serve with green beer. Actually, please 

DO NOT ever serve, make , dye , order or 

drink green beer. We must have standards! 

CABBAGE 
&POTATOES 

I have found that it is best to cook these 

separately. Someone, inevitably, will not 

like one or the other. However the directions 

are the same for both. 

Quarter the cabbages (or potatoes) . Put 

them in a pot. Add a little (a cup to a pint) 

of the water that the meat was corning in. 

Top off with fresh water, enough to cover the 

cabbage (or potatoes). Boil for 40 minutes. 

Test for doneness. If not done , boil some 

more. Drain. Put a little butter in and serve. 

OTHER SIDE 
DISH SUGGESTIONS 

A green vegetable. (At my house, peas.) 

Turnips with bacon and onions. 

Happy St. Patrick's Day! 

Slain tel 

istrator of the AHA, when he's not locked in 

the kitchen. ~ 



The Poor Man's 
Refrigerator 

I created a poor-man's fermentation 

refrigerator. It is gravity fed with a siphon 

and, through evaporation, cools my summer 

fermentation temperature from 76 to 67 

degrees F (24 to 19 degrees C) . This puts it 

squarely in the optimal ale fermentation 

temperature range . The siphon hose con­

tains two small holes cut just above each 

keg, which drip onto the cotton T-shirts in 

front of the fan . The blowing fan evaporates 

the water and cools the carboys. The end of 

the hose is stopped with a small wooden 

plug carved from a piece of pine. 

I used black electrical tape to plug the 

numerous holes that were cut during exper­

imentation. The upper tank is refilled by 

simply exchanging it with the full lower tank 

twice a day during the primary fermentation 

t-~~~-J2roc:eB s. The-fan sta s turned on hi h 

throughout this period. 

Andy Kramer, Lincoln, NE 

PHOTO COURTESY OF AN DY KRA ~I E R 

Our Members 

How About 
a Walk-In? 

Your own walk-in cooler? This idea is not 

as far-fetched as it sounds . If you have a 

six-by-six or six-by-nine foot space available 

in your garage or basement, you might con­

sider this alternative. If you do decide to take 

on such a project, I suggest you consult with 

someone in the refrigeration business who 

can help you locate components and give 

advice on the construction of the enclosure 

and installation of the refrigerating equip­

ment. Here are a few general guidelines: 

The Box: Commercial walk-ins are usu­

ally constructed of pre-fabricated panels con­

sisting of rigid foam insulation wrapped in an 

aluminum or stainless-steel skin. Bought new 

they are quite expensive but dealers in used 

refrigeration or food service equipment may 

offer used panels as a more affordable alter­

native. You can also fabricate an enclosure 

using common construction materials. A sim­

ple stud-wall enclosure insulated with two­

inch rigid polystyrene foam insulation panels 

will be inexpensive to build and have an 

acceptable R value. For access, a commercial­

grade freezer door can be installed, or insula­

tion can be added to an exterior door. 

Whatever the construction, it is important 

that the enclosure be made essentially air-tight 

to prevent infiltration of warm, moist air. If that 

happens, condensation and energy consump­

tion will be excessive. For pre-fabricated panel 

construction, make sure the panels are secure­

ly joined, and all joints are sealed with silicone 

caulk. Pay special attention to the door gasket 

tion from forming inside the insulation. If this 

happens, the R value will be reduced and you 

will probably have problems with mold. 

The Cooling Unit: For capacity, you 

will need about 75 to 100 BTU/hour per 

square foot of floor space, assuming an 

eight-foot ceiling. For example, a seven-by­

nine-foot cooler will have 63 square feet of 

floor space, requiring about 6300 BTU/hour 

(about one-half ton) of refrigeration. 

The simplest option for the cooling unit is 

an ordinary window air conditioner. If you 

only want to achieve temperatures in the 

upper 40s (0 F), an unmodified unit will work 

satisfactorily. For lower temperatures, the 

evaporating temperature will likely have to 

be lowered, and you will need a qualified 

refrigeration mechanic to adjust or replace the 

expansion valve. You will also need to add a 

thermostat capable of controlling the temper­

ature within the desired range. The Johnson 

Controls A-319 electronic thermostat will work 

fine. Just be sure to wire it for the correct line 

voltage (110 or 220v), and confirm that the 

current draw will be within the control's rating. 

Most commercial installations have sepa­

rate condensing and evaporating units, much 

like a residential central air conditioning system. 

The components are purchased separately, and 

they should be reasonably well matched. Indus­

trial and refrigeration equipment supply com­

panies offer new units, or check with used refrig­

eration and food service equipment dealers. You 

may see refrigeration units rated by the horse­

power of the compressor, but you can reason­

ably assume that the refrigeration capacity in 

tons is numerically equal to the horsepower 

and seal all cracks around the jamb with sili- rating of the condensing unit. Our seven-by­

cone-caulk. If ou've built our own walls_nine-foot cooler exam12le will therefore need a 

install a vapor barrier of plastic sheeting out­

side the insulation layer to prevent condensa-

one-half horsepower condensing unit. 

Martin Manning, Cincinnati, Ohio 
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Alright 

now listen, baby . .. 

You say your mum ain't home 

it ain't my concern. 

Just play with me 

and you won't get burned . 

have only one itching desire 

Let me stand next to your fire. 

-Jimi Hendrix 

By Dan Rabin 

N 
ow listen baby. You're a homebrewer and you need heat! Lots and lots of heat! 

Sure, your kitchen stove was fine when you were a beginning extract brewer with 

a measly gallon or t\vo of wort to boil. But that was kid's stuff. You decided to 

move up to all-grain brewing, and now you've got big-time gallonage to deal with. You've 

got mash water and sparge water to heat and wort to boil, and you don't have all day. You 

need BTUs (Beer, Thank U, also British Thermal Unit). So if you're getting fired up to do 

some serious brewing, you need to lind yourself a burner or two and move out of the house. 

If you can take the heat, get out of the kitchen! 

Now, the question is, what burner or burners will best serve your needs? For boil­

ing large quantities of wort- at least 5 gallons (18.9 liters) for a typical all-grain 

batch-you're best off with a powerful high-pressure burner that will bring a lot of liq­

uid to a boil posthaste. Your burner should also allow you to easily adjust and maintain 

the intensity of the boil. 
If you' ll be fortifying your wort by adding malt extracts, you'll want to be careful to 

avoid scorching. Scorching can occur when there are hot spots on the bottom of your brew-

solved. Hot spots occur when burners concentrate heat in a small area rather than dis­

tributing heat across the bottom of the pot. 
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Cache Cooker SH·140L 

When heating mash water and sparge 

water, quick heating time is also desirable. 

Since scorching is not an issue when heat­

ing plain water, heat distribution on the bot­

torn of your brewpot is not a primary con­

cern. Still , if your burner tends to concen­

trate heat in one area, you'll have to con­

stantly stir the water to achieve accurate 

temperature readings. 

If you plan on using a brewpot for 

mashing grains, even heat distribution and 

precise temperature control becomes even 

more critical. A low, easily adjusted flame is 

especially important for step mashing, 

where you need to hit your target mash tem­

peratures without fear of scorching and 

caramelizing your precious sugary wort. 

For this road test, six propane burners 

were evaluated. We found that, while the 

various burners had many features in com­

mon , there were significant differences in 

construction , performance, fuel efficiency, 

and other factors that you, the hornebrew­

er, should take into account before pur­

chasing one or more of these units. 

Alright, baby. Let's get cookin .' 

Oeconstructing 
Burners 

Propane burners used for homebrewing 

are relatively simple gadgets, both in con­

struction and operation. Though the physi­

cal appearance of individual burners may 

assemblies. The functions of these major 

assemblies are to 1) deliver and regulate the 

flow of fuel, 2) distribute heat, and 3) sup­

port the overall structure and hold a pot. 

The functions and attributes of the major 

components of a propane burner are 

described below. 

The Regulator-Hose 
Assembly 

The regulator-hose assembly delivers 

and regulates the flow of fuel from your 

propane tank to the casting assembly, or, in 

some models, the jet assembly (see next sec­

tion for discussion of castings and jets). The 

regulator-hose assembly consists of a fuel 

hose and a regulator. On some models, a 

needle valve is integrated in the regulator­

hose assembly next to the regulator. The 

regulator-hose assembly attaches to the 

propane cylinder at one end and the casting 

or jet assembly at the other end. 

Some units are equipped with adjustable 

regulators. On these units , the flow of fuel, 

and thus the intensity of the flame, is adjust­

ed by turning a lever or dial built into the reg­

ulator. Turning the lever or dial clockwise 

increases the flow of fuel. On other units, a 

needle valve, mounted next to the regulator, 

is used to regulate fuel. Unlike the adjustable 

regulator, turning the needle valve counter­

clockwise increases fuel flow. 

Three of the units we tested were 

equipped with adjustable regulators , and 

one with a needle valve. We observed that 

the needle valve was more sensitive than the 

adjustable regulators. A small turn of the 

needle valve produced a much larger 

change in the intensity of the flame com­

pared to the adjustable regulator. 

On the other two systems we evaluated, 

fuel flow was controlled by a control valve 

mounted in front of the air shutter and was 

not a part of the regulator-hose assembly. 

Castings and Jets 

Heat is delivered to your brewpot 

through an element called a casting, or, 

alternately, through a pipe called a jet pipe. 

a casting and only one employed a jet pipe 

for heat delivery. 
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Castings come in different sizes and 

feature an array of openings from which 

flames are produced. The size of the cast­

ing, and number and configuration of flame 

points factor in how heat is distributed to 

your cooking pot. Larger castings, and 

those with more flame points, distribute 

heat more evenly to the bottom surface of 

your brewpot then smaller castings with 

fewer flame points. 

Of the five units we tested that 

employed castings, three of the units came 

equipped with a four-inch diameter casting 

with 24 flame points. The two other units 

had larger castings (6 and 11 inches) with 

more points of flame (74 and 200+). 

Fuel enters the casting through a tube 

called a venturi tube . An air shutter is locat­

ed at the end of the venturi tube where the 

fuel enters. An air shutter adjusts the size of 

an opening that allows air to enter and mix 

with the fuel. By adjusting the air shutter, 

you regulate the amount of air that is mixed 

with fuel delivered to the casting. As the air 

shutter is adjusted, the flame changes color 

from yellow to blue. A well-adjusted flame 

will burn fuel efficiently and cleanly, mini­

mizing soot on your cooking pot. According 

to the documentation that came with the 

Cache Cooker, the air shutter should be 

adjusted "until a blue flame with just a hint 

of yellow is achieved." 

One high-pressure unit we tested used 

the jet pipe system instead of a casting. With 

the jet pipe system, the flame emerges out 

the top of a hollow metal tube. In operation, 

it looks like the nostril of a fire-breathing 

dragon. While operating a burner, you 

should keep your hair, clothes, dog or cat, 
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and favorite body parts away from the cast­

ing or jet tube . 

For die-hard do-it-yourselfers, castings 

and regulator-hose assemblies can be pur­

chased separately allowing you to configure 

your own custom heating system. If you 

decide to go this route, make sure that the 

regulator and casting you purchase are 

intended to be used together. 

Frames and Support 
Structures 

The frame holds the various compo­

nents of a burner in place, provides a sta­

ble footing (hopefully) , and supports a pot 

over the casting or jet pipe. The frames of 

the six burners in our road test came in a 

variety of shapes and configurations. They 

are all built low, with the tops of the units 

sitting 12 inches or less off th e ground 

(although the Cache Cooker comes with leg 

extensions that raise it to 22 inches). Since 

these units sit so low, a challenge exists for 

homebrewers who wish to employ a gravi­

ty-control system to move liquid from one 

container to another. 

The units we tested included three and 

four-legged frames as well as circular base sup­

port. One burner is enclosed in, and support­

ed by, a square box-like structure. It looks like 

an oversized version of the hot plate you used 

to burn popcorn on in your college dorm. 

The various burners employ different 

systems for supporting pots. While most of 

our test units support pots of various sizes, 

several have designs that may be unsuitable 

if you intend to use a 15.5 gallon (56.8liters) 

straight-sided keg as a brewpot. The abili­

ties of each burner to accept brewpots of 

various sizes are explained in more detail 

within the discussions of the individual 

burners later in this article. 

All but one unit we tested provided 

some method of screening the heating ele­

ment from the wind. In four of the units, this 

consisted of a wide metal ring that was 

mounted to the frame and surrounded the 

casting. Without a wind screen, it is difficult 

to maintain a steady and consistent flame 

on the bottom of your brewpot in breezy 

conditions. This can make it difficult to 

maintain a steady rolling boil. 

Propane: It's a Gas 

Though not included with your burner, 

a propane tank is an essential part of your 

backyard brewing system. Those ubiqui­

tous 20 pound cylinders, like the ones used 

with your backyard grill (you don't still use 

charcoal, do you?) are easy to come by and 

convenient for homebrewing. Larger and 

smaller sizes are available, although I 

wouldn ' t recommend a smaller size for 

homebrewing as you will have to refill it 

more often. Also, you will increase the like­

lihood of running out of propane at an inop­

portune time, such as part way through 

boiling your wort. 

In a quick check of several hardware 

stores, I found the approximate cost of a 

new 20 pound propane cylinder to be 

around $30. As of this writing, the cost of fill­

ing a 20 pound cylinder averaged $8 in my 

area. Though less economical, some busi­

nesses will exchange a full cylinder for your 

empty one. This costs $15 at my neighbor­

hood supermarket. I like to keep an extra 

cylinder at hand , though it's an added 

expense. It certainly beats the aggravation 

of running out of fuel in mid-brew. 

Propane cylinders are reverse threaded, 

i.e . the regulator-hose assembly is attached 

to the propane cylinder by turning the male 

fitting at the end of the hose counter-clock­

wise. Having used propane cylinders for a 

dozen years, I now occasionally turn the fit­

ting the correct way on the first try. 

How We Tested 

Our road testing took place in the well­

ventilated brewhouse of the Overland Stage 

Stop, a brewpub located in Longmont, Col­

orado. (Note: Unless you have a large, well­

ventilated brewhouse available for your use, 

do not operate propane burners indoors . 

They are intended only for outdoor use!) The 

tests were conducted by yours truly, and 

members of the Longmont-based TRIBE 

homebrew club including AHA Administra­

tor Brian Rezac, Don Blaker and Nicole 

Wantling. Other TRIBE members stopped by 

throughout the day (continued on page 85) 

King Kooker 
84PK 

King Kooker 
90 H/S PK 

$38.84 

Superb 
PC-100 

$113.00 
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THE INCREDIBLE 
STAYING POWER OF 

BY GREG KITSOCK 

EDITOR'S NOTE: \Vitb one of ottr fo11g- maintained his own stash in Western 

time favorites, Gttinness Stout, we begin a Samoa. In 1909, Antarctic explorer Douglas 

regttfar series of articles 011 "Cttft Beers," Mawson carried along Guinness on his trek 

tbose special brews that ba·ve come to deji11e to the South Magnetic Pole. Eighteen years 

beer mft11re worldwide. Enjoy/ later, a follow-up expedition found four of 

Definition of an Irishman: a complex the bottles in Mawson's base camp, frozen 

mechanism for turning Guinness into solid but still drinkable when thawed. 

urine (an old joke reprinted in The Guinness today operates branch plants 

Stout Book by Brendan O'Brien). on three continents, and has 

No offense intended, but licensing agreements with about 

the Irish do love their stout. 30 to 40 additional breweries. 

According to O'Brien (writing Altogether, 10 million pints of 

as of 1990), almost half of all the archetypal dry stout are 

the beer consumed on the drunk every day in 120 countries 

Emerald Isle is stout, and nine worldwide. It's amazing that such 

out of every 10 pints come from a global empire should spring up 

Guinness' St. James Gate brewery on an island of barely over five mil-

in Dublin. lion people. Even more incredible 

Guinness' fame, however, is that Guinness should offer, as its 

straddles seas and continents. flagship product, a dark, roasty ale 

The German chancellor Bismar- in an age where pale lagers have 

ck is said to have enjoyed the oily run roughshod over older styles. 

black ale. Charles Dickens mentioned it According to Michael jackson's Beer 
+--------------rn· -Tht:-PtLkwtckf'ap<:rs;--crlthurrgh-an1tln=~I---,EomprrntDTrtt997'Tev:-ed-:};·-rhe-St:-Jame·s~----------==-

tration in the 183 7 edition misspells it with Gate Brewery makes five to six principal ver-

one "n" (a common mistake even today) . sions of stout, which are tweaked to create 

Scottish novelist Robert Louis Stevenson 19 subvarieties. Two distinct products are 
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available in the United States. Despite the 

popular misconception that dark beers are 

invariably strong and heavy, draft Guinness 

measures only 4.1 to 4.2 percent ABV, less 

potent than a Budweiser. Jackson cites its 

original gravity as 1.039, which is less than 

the figure of 1.043 he gives for Bass Ale, 

Guinness's most popular companion in 

black-and-tans. (In fact , by pouring the 

Guinness gently over the bowl of a spoon , 

you can create a layered drink with the stout 

floating atop the ale .) 

Draft Guinness is brewed from a grist of 

about 10 percent roasted barley, 25 percent 

ty in Ireland, was once accused of adding 

Protestant Bibles and prayer books to the 

mash to force their ingestion by unsuspect­

ing Catholics. A more widespread-and 

plausible-belief is that Guinness adds a 

small amount (2 to 3 percent) of deliberate­

ly soured beer to the fermenter to create that 

slight acidic twang that separates Guinness 

from most other dry stouts . However, 

spokesmen for both the American importer 

and the St. James Gate Brewery deny this. 

Despite the reports of some American 

tourists, the kegged Guinness served in Ire­

land and that served in America both 

months in 100-year-old oaken tuns. Roger 

Protz, in his book The Ale Trail, describes the 

FES as having a "toasty, roasty, winey and 

woody aroma," with hints of licorice, banana 

and horse blanket (from the presence of Bret­
tanomyces yeasts in the wood). 

The son of a land agent (who also dab­

bled in brewing) , Arthur Guinness stepped 

into history on the final day of 1759 when 

he purchased a run-down , vacant brewery 

at St. James Gate in Dublin. The 34-year-old 

Guinness plunked down 100 pounds that he 

had received as an inheritance, and signed 

a long-term lease at an annual rent of 45 

flaked barley, and the 

rest pale malt. The 

water, from the Wick­

low Mountains, has 

gypsum added to 

make it harder. 

According to Fred 

Eckhardt in his Essen­
tials of Beer Style , the 

brewery employs a 

two-step infusion 

mash, heating to 148 

to 151 degrees F (64 to 

66 degrees C) for one 

hour. Bitterness is 

about 45 !BUs, the 

hops being added in 

one addition (Eck­

hardt cites Bullion and 

Goldings) . Guinness 

has long since a ban-

What you see here are the fermenting tanks at the St. James Brewery 
in Dublin, Ireland. 

pounds. (Long-term is 

an understatement: 

his heirs will not have 

to renegotiate until 

the year 10,759 AD.) 

Apparently, there was 

a dispute over 

whether Gu inness 

was entitled to free 

access to the munici­

pal water supply. In 

1775, the local sheriff 

and his men paid a 

visit, with orders 

either to collect past­

due utility payments 

or fill in the water 

course that the brew­

ery used . The out­

raged Mr. Guinness 

drove them off with a 
doned its open square 

fermenters (some so big they could hold over 

26 double-decker buses), replacing them with 

modern cylindoconical vessels. Originally, 

the brewery used several strains of Saccha­
romyces cere11isiae, but narrowed its yeast to 

a single strain in 1960. The variety is unusu­

al in that it tends to disperse evenly through­

out the vessel , neither rising to the top nor 

sinking to the bottom. The yeast is pitched at 

a wort temperature of about 63 degrees F (19 

degrees C), which may rise to 74 to 80 

degrees F (23 to 27 degrees C) during the 

brief but vigorous primary fermentation . The 

emanate from the same source and are iden­

tical in all respects. "If you buy the Guin­

ness at a pub next to the brewery, it's still 

the same beer," stresses John O'Sullivan, 

packaging manager for the St. Ja mes Gate 

Brewery. The kegged stout is flash-pasteur­

ized, as is the bottled Guinness Extra Stout 

sold in America. The extra stout is stronger 

(6% ABV) and more bitter (50+ !BUs) than 

the draft Guinness. The carbonation-three 

volumes worth , over twice what draft Guin­

ness contains-" imparts a sharp bitterness 

in and of itself," says O'Sullivan. 

pickaxe and some 

expletive-laced language. The dispute was 

not settled until nine years later. 

At the time, Ireland was not renowned for 

its beer. According to a couplet penned in 1725: 

"This beer is sour-
thin, musty, weak and stale 

and worse than anything 
except the ale. " 

Guinness ' first beer was an unhopped, 

malty ale, typical of Irish malt beverages. By 

the 1780s, he had branched off into porter 

result is what Jackson describes as a "mod- Guinness also brews a Foreign Extra brewing, employing a famous London brew-

erate degree of fruitiness. " Stout, which, sadly, is not available in Amer- er named Nathaniel Chivers. In 1799, he 

+--~~~~~Rumors-have-long-existed-aboutthe-pres~ic<r.Strongerandmore-bitterstill-{-'?:5---percen~dedded-ro-limi-r-productton-ro-purter.There 

ence of additional ingredients. The Guinness ABV, 60+ !BUs), Guinness FES is blended were two varieties. The weaker, marked with 
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"plain" (Guinness continued to brew a 

descendant of this beer until 1974). The 

stronger version, marked "XX," was called 

"stout porter." (The word stout then signi­

fied the strongest beer a brewery had to 

offer, regardless of its color or flavor profile.) 

Guinness' son, also named Arthur, intro­

duced an even stronger export beer that, like 

Britain's India pale ale, could be shipped 

overseas without fear of staling. But the 

younger Guinness' greatest contribution was 

adding an untraditional ingredient to his beer. 

Britain, as a colonial power, sought to 

exploit its dependencies as sources of cheap 

raw materials and markets for manufactured 

goods produced in the mother country. To 

discourage brewing in Ireland (and preserve 

the market for British beermakers) , the 

crown passed a prohibitive tax on malt. 

Arthur Guinness II dodged this bullet by 

using a portion of unmalted (and therefore 

untaxable) barley in his beer. This barley, 

roasted almost to the point of being burnt, 

gave the brew an ebony color and roasty, 

dry, slightly acidic flavor that distinguished 

it from traditional porters. The term "stout 

porter" gave way to "stout." As early as 

1840, Guinness was devoting 82 percent of 

its production to the new style of beer. 

Guinness is said to use more roasted 

barley than any other company in the world. 

The brewery roasts its own grain, heating it 

to 428 degrees F (152 degrees C) with jets of 

hot air. Visitors to the brewery have com­

pared the aroma to being inside a giant cof­

fee roaster. The use of roasted barley is a 

distinguishing trait of Irish-style dry stout, 

but not an indispensable one. Guinness 

produces a version brewed from roasted 

malts for Central European lands that sub­

scribe to the Reinheitsgebot (which forbids 

the use of raw grain in brewing). 

Guinness enjoyed a remarkable spurt of 

growth during the late 1800s. By 1881, pro­

duction had passed the 1 million barrel 

mark, and for a while after World War I, the 

St. James Gate Brewery was the largest in the 

world. Guinness used Ireland's railways and 

Classics /GUINNESS 
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However, the genius of the Guinness fam­

ily lay in tapping the export market. As early 

as 1769, the brewery began shipping to Eng­

land. By 1803, barges laden with extra­

strength Guinness were servicing the 

Caribbean. The 1820s saw the opening of 

new markets on Africa's east and west coasts. 

Guinness granted its first American franchise 

in 1858 to a New York importer named 

McMullen, and in 1869 invaded Australia. 

Guinness' world conquest was not sim­

ply a matter of ambition, but of sheer sur­

vival. Ireland, as of 1837, had 240 breweries 

servicing a country of a few million people. 

Beer drinkers were concentrated in the 

urban areas, which were few and far 

between. (The country folk preferred an illic­

itly distilled whiskey called poteen.) Ireland 

was destined to go through some hellish 

times. The Great Famine of 1845 killed 

750,000 Irishmen outright and forced over 

a million to emigrate between 1846 and 

1855. Also injurious to the liquor trade was 

Father Theobald Mathew, a charismatic 

Irish temperance crusader who, during his 

lifetime, persuaded over seven million peo­

ple to sign total abstinence pledges. 

Guinness' fortunes were boosted when 

Britain, as an energy conservation measure 

during World War I, restricted the use of 

highly kilned malts in brewing. No attempt 

was made to extend this prohibition to the 

restive Irish population. As a result, porter 

and stout brewing atrophied in England, 

leaving Guinness to fill the void. In the 

1930s, after Ireland and England had got­

ten into an economic war and slapped high 

duties on each other's goods, Guinness built 

a branch brewery in High Park, London . 

A little-known fact is that Guinness, in 

1949, took over the Burke Brewery in Long 

Island, NY with the aim of brewing stout 

there for the American market. Irish-Amer­

icans, however, preferred the imported ver­

sion, and the brewery closed in 1954. Guin­

ness also canned a "brite ale" and a "brite 

lager" in the mid-fifties at the Goebel Brew­

ing Company of Detroit and Oakland. 

Emerald Ale 
Dry Stout 

Mike Bardallis 

Allen Park, Michigan 

(winner, 1997 Real Ale Festival homebrew 

competition) 

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

7 lb Briess pale ale malt (3.18 kg) 

lb roasted unmalted barley (.45 kg) 

lb flaked barley (.45 kg) 

.5 lb 80 Lovibond crystal malt (.23 kg) 

2 oz black patent malt (57 g) 

1.5 oz Northern Brewer hops; any 

moderate alpha hop may be 

substituted ( 43 g) 

Wyeast No. 1056 American ale yeast 

• Original specific gravity: 1.052 

• Final specific gravity: l.O 12 

• Boiling time: 90 minutes 

• Primary fermentation: 14 days 

• Secondary fermentation : 1 week 

Brewer's Specifics: 

Step infusion mash , with a 20 minute 

rest at 130 degrees F (54 degrees C) and a 

40 minute rest at 150 to 152 degrees F 

(67 degrees C). Mash off at 170 degrees F 

(77 degrees C) and hold for 5 minutes before 

la utering. Hops are added 30 minutes into 

boil and remain in vessel until end of boil. 

Ferment at 65 to 68 degrees F (19 to 

20 degrees C). After primary fermentation is 

complete, prime with 1 ounce of corn sugar 

and transfer to Cornelius keg. Pressurize at 

1 to 1 1/2 volumes of C02. 

Bardallis describes his award-winning 

beer as a good basic stout with a little more 

body and sweetness than a Guinness. For 

homebrewers who wish to bottle, Bardallis 

recommends priming with a half cup corn 

sugar per 5 gallon batch for a livelier car­

bonation. Bottles should be allowed to sit 

1 to 2 weeks before consumption. 

canals to become the first truly national Innovative advertising helped to ensure ful illustrations showed Guinness drinkers 

brewery on the Emerald Isle. At the start of Guinness ' success in the 20th century. engaging in Herculean feats . A construe-

the 20th century, Guinness employed an Beginning in 1928 , the S.H. Benson tion worker hoists an immense steel gird-

+----lentouragG-O~l-5-loGGmGti:ve-S,two-motm-Gars,-a-gei=~C-)'-ii+-B t:itain-concoctecLa--eampaig.u----e.r-O-ver-one..shoulder._A_teamster...gbtes-his ____ _ 

nine steamboats and several hundred horse- around the slogans "Guinness is good for horse a ride, instead of the other way 

drawn carts to ensure timely shipments. you" and "Guinness for strength ." Fanci- around. (continued on page 91) 
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Won't You Be 

By JIM DORSCH 

N 
o one knows just how or when 

today's pale bock came about. In 

a sense, what we call helles bock 

or Maibock has gone full circle. "The origi­

nal bock was pale in color and drier in fla­

vor than today's Maibocks," says Ray 

Daniels, author of Designing Great Beers 

(Brewers Publications, 1996). 

Bock is thought to have evolved from a 

beer first made in Einbeck, in today's Lower 

Saxony, in the 1300s. Ironically, Einbecker 

was relatively pale, having been brewed 

from one-third wheat malt and two-thirds 

barley malt. The huskless wheat contributed 

little color, and the barley malt was as pale 

as possible. 

Early in the 17th century, the fortunes of 

Einbeck and its sister cities in the Hanseat­

ic League were fading, and Munich's brew­

ers endeavored to brew bock beer. They had 

learned that the city's alkaline water best 

suited a dark beer that down played hop bit­

terness; hence bock became a malt-domi­

nated dark beer. 

Pale bock came about only after the 

introduction of indirectly kilned malt. 

According to Horst Dornbusch, author of 

Prost!: The Story of Lager Beer (Brewers 

t-----------------------------------------.Ll~U'· catlons.,_L29..2).,_the_famoJJs breM.cers ____ _ 

CENTER PHOTO BY ROBERT GQLO,\Ir\ N 
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Anton Dreher of Vienna and Gabriel Sedl-

mayr of Munich's Spaten brewery toured 



Great Britain in the 1830s , where they 

learned how to make pale malt. This dis­

covery, combined with the isolation of bot­

tom-fermenting yeasts, made modern pale 

bocks possible. 

What's in a Name? 

Not all pale bocks are Maibocks. Dar­

ryl Richman, author of Bock (Brewers Pub­

lications, 1994), divides pale bocks into tvvo 

categories: Helles Bock and Maibock. Ron 

Barchet of Victory Brewing Co. , Downing­

town, PA, sees a similar stylistic split. 

Richman says a pale bock should have 

original gravity of 1.064 to 1.072 (16 to 18 

degrees Plato), an apparent extract 1.012 to 

1.016 (3 .0 to 3.9 degrees Plato) and 23 to 

33 International Bitterness Units (IBU) . 

Helles bock has a color of 4.6 to 8.0 SRM 

and carbonation in the lower half of the 

range, from 2.15 to 2. 70 volumes. Maibock 

has a color of about 11 SRM, with carbon­

ation on the high side of the range. Maibock 

has a bit more aging, and is perhaps a bit 

happier than Helles Bock. 

Barchet sees a version of Maibock , 

common outside Bavaria, that is dry and 

more attenuated than a Bavarian Maibock. 

Its gravity is 16 to 17 Plato (1.064 to 

1.068) . The product is made entirely from 

pale malt and has a nice hop bite. A clas­

sic Bavarian Maibock is richer, maltier and 

less attenuated. This beer might be made 

with a bit of Munich or Vienna malt. Helles 

bock, says Barchet, "is a paler, drier ver­

sion of a Maibock, more of a modern Mai-

Helles Bock or 
Heller Bock? 

In Ger ma n, 

der Bock, mea ning 

goat, is masculine, 

exp lai ns Horst 

Dorn busch. Hence 

the term "Heller Bock," 

bock. It's a little lighter in color and has 

more balanced hopping." 

Munich's Hofbriiuhaus breaks the mold 

with a darkish Maibock, and Barchet has 

seen a heller doppelbock. 

Balancing Act 

Pale bock walks the line between Bavar­

ian Helles and traditional bock. The style 

should be malty without the darkness of a 

traditional bock. It's substantial but refresh­

ing, and it may have a hint of hop flavor. 

Richman stresses the importance of 

melanoidins in attaining malty aromas and 

flavors in bock beers. These brown to black 

pigments are the product of browning reac­

tions. The trick in brewing a pale bock is to 

attain a sufficient level of melanoidins while 

avoiding the concomitant dark color. This 

balance is attained through ingredient selec­

tion and procedure. 

Pale bock tends to have a higher hop 

profile than a dunkel bock, the object being 

to compensate for the reduced melanoidin 

content. Richman recommends a double­

decoction mash coupled with a short boil to 

keep the color from getting too dark. 

Ingredients 

Ingredients are critical in a pale bock. 

"For this style, as well as Oktoberfest or 

Vienna, the ingredients are important," says 

Phil Kaszuba, a homebrewer from Essex 

Jet., VT. A pale bock has little with which to 

hide problems, whereas a flaw in an ale 

might be buried beneath layers of dry hops. 

Malt 

Most brewers make pale bock primarily 

from pale malt, although Richman uses almost 

SO percent Munich malt in some recipes. 

Jim Busch, a homebrewer and writer liv­

ing in Silver Spring, MD, recommends Con-

eevermontsgebot" 
Maibock 

Phil Kaszuba 
Essex junction, Vermont 

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

9 lb Irek's Pilsener malt (4 .1 kg) 

2 lb Irek's Vienna malt (1.4 kg) 

lb German light crystal malt 

(0.45 kg) 

lb wheat malt (0.45 kg) 

lb Pilsener malt (0.45 kg), toast­

ed I 0 minutes at 350 degrees F 

0 .5 oz Hallertauer Hersbrucker leaf 

hops, 3.4% alpha acid (14 g) 

(60 min.) 

0 .5 oz Hallertauer Mittlefriih hop 

pellets, 2.8% alpha acid (14 g) 

(60 min.) 

0.5 oz Hallertauer Hersbrucker leaf 

hops, 3.4% alpha acid (14 g) 

(30 min.) 

0.5 oz Hallertauer Mittlefriih hop 

pellets, 2.8% alpha acid (14 g) 

(30 min.) 

Wyeast No. 2206 Bavarian lager 

liquid yeast culture in a 1-quart 

(0.95 L) starter 

• Original specific gravity: 1.069 

• Final specific gravity: 1.014 

• Boiling time: 60 min. 

• Primary fermentation : two 

weeks at 47 degrees F (8 degrees 

C) in glass 

• Secondary fermentation: three 

weeks at 47 degrees F (8 degrees 

C) In glass 

Brewer's Specifics 
Mash in with 2. 75 gallons of water at 

146 degrees F (63 degrees C). If necessary, 

adjust temperature to 125 degrees F (52 

degrees C) . Hold for 20 minutes. Remove 

half the mash and heat to 155 degrees F 

(68 degrees C); hold for 15 minutes. Boil 

this portion for 15 minutes, then return to 

which is a pun on the ani- tinental Pilsener malt and Munich malt. main mash and hold at 154 degrees F {68 

ma l na me , for a pa le bock beer. The Weyermann makes a melanoidin malt, but degrees C) for one hour. 

+-----=----.""'"""'""'""".-rr---"-""rni11"'e.,..s -llf3""o""cvk~, '-«s ;irrceimc~Busch-sa-¥s-i.t.'s-too-C!ark_for_a_paLe.-bo.ck~-~-Eor.ce-camouateJn_keg~~~~-~~--­

beer is neu ter. "You ' re just as well off decocting pale 

malt ," he says. 
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Windy City Maibock 

Ray Daniels 
Chicago, Illinois 

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

8 lb Alexander's Sun Country 

Plain Light Malt Extract (3 .6 kg) 

lb Pilsener malt (0.45 kg) 

0.5 lb Munich, aromatic or biscuit 

malt (0.23 kg) 

6 AAUs Hallertauer, Hersbrucker, 

Spalt or Tettnanger hops (see 

note In brewer's specifics) 

(45 min.) 

0.5 oz Hallertauer, Hersbrucker, 

Spalt or Tettnanger hops (14 g) 

(15 min.) 

Wyeast No. 2206 Bavarian lager 

liquid yeast culture in a 1-quart 

(0.95 L) starter 

0.75 cup dextrose for priming 

• Original specific gravity: 1.070 

• Boiling time: 60 min. 

• Primary fermentation: two weeks 

at 50 to 55 degrees F (10 to 13 

degrees C) in glass 

• Secondary fermentation: six 

weeks at 35-40 degrees F (2 to 4 

degrees C) in glass 

Brewer's Specifics 

Crush grains and add to one gallon of 

cold water in the kettle. Bring to a boil, 

then cut heat immediately and strain 

grains from pot with a mesh bag or sieve. 

Proceed as usual. 

Note: AAUs are alpha acid units equal 

to the weight of hops in ounces multiplied 

by the alpha acid percentage expressed as 

a whole number. Eg., 2 ounces of hops at 

5 percent alpha acid result in 10 AAUs. 

A Word from our Sponsor 

The Association of Brewers has issued the following style guidelines for German-style 

helles bock!Maibock: 

The Germa n word "helles" means light colored, and, as such, a helles bock is light straw 

to deep golden in color. Maibocks also are light-colored bocks. The malty character should 

come through in the aroma and flavor. Body is medium to full . Hop bitterness should be 

low while noble-type hop aroma and flavor may be at low to medium levels . Bitterness 

increases with gravity. Fruity esters should be minimal. Diacetyllevels should be very low. 

Chill haze should not be perceived. 

Original Gravity: 1.066 to 1.068 (16.5 to 17 degrees Plato) 

Apparent Extract: 1.012 to 1.020 (3 to 5 degrees Plato) 

Alcohol by Volume: 6 to 7.5 percent 

Bitterness: 20 to 35 IBUs 

Color: 4 to 10 SRM 

SOURCE: NORTH AMER ICAN BREWERS RESOURCE DIRECTORY 1997· 1998 {BREWERS PU BLI CATI ONS. 1997} 

Caramel malt isn't used to a great degree 

in pale bocks. "In America, brewers rely 

more on caramel malt, which gives the beer 

a much sweeter malt character," says 

Daniels . German bocks often employ 

Munich malt, which gives more dryness up 

front. Both Vienna and Munich malt confer 

a slight toasted character without caramel 

sweetness. Daniels recommends a good 

German Pils malt with five percent biscuit 

or aromatic malt to spice up the brew and 

add complexity to its malt character. 

Dornbusch makes a pale bock from SO 

percent Briess two-row pale malt, 30 percent 

Munich malt and 20 percent Briess Cara­

Pils. He uses CaraPils because he wants a 

caramel-type malt that's low in color. The 

wort emerges with a gravity of 1.074 to 

1.075; it's boiled 3.5 to 4 hours to produce 

some melanoidins. By this time the gravity 

has increased to around 1.080. "The grain 

bill has next to no color," Dornbusch says. 

"The color comes primarily from 

melanoidins." 

might not be necessary, its inclusion gives 

comfort to the brewer. 

Ron Barchet uses continental malts to 

make Victory St. Boisterous Heller Bock, but 

believes a brewer can produce a fine pale 

bock with domestic malts. "You will have a 

slightly different, but good malt flavor," he 

says. Higher protein American malts also 

enhance head retention. 

Hops 

Nothing's sacred, of course, but it's gen­

erally agreed that pale bocks are best served 

by European "noble" hops . While hops 

shouldn't dominate, a dash in the finish can 

be pleasant. "I've had some nice Maibocks 

with a little spritz at the end," says Barchet. 

Barchet uses nothing but Hallertauer in 

St. Boisterous. Saaz and Tettnanger are also 

good. On the domestic side , Perle, North 

American Hallertauer, Liberty and Crystal 

should work well. 
Variations Kaszuba brewed his Vermontsgebot from Kaszuba uses multiple hop varieties to 

enhance his beer's complexity. In Ver­

montsgebot, he used Hallertauer Hers­

brucker and Hallertauer Mittelfri.ih for both 

bittering and finishing . Dornbusch uses 

Hallertauer and Mt. Hood up front and fin­

ishes with Tettnang hops at a quarter of 

For a nontraditional Maibock with a 64 percent Irek's Pilsener, 14 percent Irek's 

slightly lighter body and some honey fla- Vienna and 7 percent each of light crystal, 

vor, substitute a pound of lightly flavored wheat and home-toasted Pilsener malts. The 

honey for an equal amount of malt extract. toasted malt adds another dimension to the 

Substitute Munich or Vienna malt for malt profile , Kaszuba says. Vienna malt 
Pilsener malt for additional maltiness. For gives a stronger malt character without con-

-J-- - --+-m--:-o_re_gr=--a_in_ c_h:-ar_a_c_te_r_, _s_ub_s_t-,-it_u_te_a_dd_I-,-·t_io_n_-__ trib_utjng_mu_c.lu:.olo.r.LighLcJ:¥,stal malt adds 

al malt grain for extract at the rate of one depth and sweetness. Wheat malt con-
the_rate__us_e_dl.oL.bitterlng._Ro.h_MullinJllt=..- ___ _ 

pound of grain to 14 ounces of extract. tributes to head retention, and although it 
ters his Dominion Spring Brew with Perle 

and finishes with Hallertauer Mittelfri.ih. 
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HOME BREWING • 
Ground Control to Major 
Homebrewer Making great beer 

doesn't have to be as difficult as putting a man 

on the moon. You decide how much time and effort 

you want to spend on your homebrew. And 

whether you brew an easy-as-1-2-3 pale ale or 

experiment with a Dark Side of the Moon Stout 

that you plan to enter in one of our hundreds of 

sanctioned homebrew competitions nationwide, 

the American Homebrewers Association" (AHA) 

is your Ground Control. We're there to help 

you each step 

of the way. 

The 
Guys in 

the Lab Wouldn't Leave 
Well Enough Alone 
If you haven't taken a close look at AHA in recent 

months, now is the time. AHA members asked for 

more benefits, and the guys in our lab delivered. In 

each issue of Zymurgy' magazine- yours FREE 

when you become a member of AHA- we ask for 

your opinions on each homebrewing article. We 

also ask you for ideas on how we can do a bette~ job 

of supporting you in your homebrewing quest. Then 

we do our best to give you what you want (The guys 

in the lab wouldn't have it any other way.) Here's 

what we came up with . .. 

How to Avoid Alien 
Encounters 

AHA Members-Only Benefits 

now include: 

PUBLICATIONS 

• Zymurgy magazine. FREE 

to AHA members - a 

$35.95 value! The first and 

last word in homebrewing. 

You'll receive five issues per year loaded with great 

articles, recipes and sound advice on ways to 

improve your brew whether you're making your 

rocket fuel from extracts or from your own 

secret source of Albanian six-row barley. 

• Beer Enthusiast News & Notes. This newslet­

ter keeps you in touch with the homebrewing com­

munity, includes terrific recipes, calendars of events 

and much more, and comes wrapped around our 

Beer Enthusiast catalog. 

• Maps On Tap. Colorful, customized maps 

to brewpubs, microbreweries and homebrew 

supply shops. 

• Beer & Brewing Booi< Discounts. Save 

money on great books about beer and brewing. 

E-MAIL & WEB FORUMS 

• TechTall<. Two e-mail brewing forums for the 

rocket scientist in all of us. Dedicated to technical 

talk on beer. Period. Special guests highlight these "all 

beer, all the time" forums for AHA members only. 

• Members-Only WEB Site. Includes the "Talk 

Back" issues forum where AHA members provide 

ideas to the guys in our lab. You'll also find more 

AHA news and information here. 

VIP BENEFITS 

• Members-Only Tasting at the Great 

American Beer Festival". Join other AHA 

members and professional brewers at America's 

premier beer festival. 

• Brew U. Yes, there are signs of 

intelligent life in our universe: 

self-study courses and beer 

appreciation and evaluation 

classes coming to a planet 

near you . 

PLANETARY PURSUITS 

• AHA Clubs Program. Supports more than 700 

registered homebrew clubs worldwide. 

• Homebrew Legalization Campaign . 

Continues until homebrewing is statutorily 

recognized in all SO states. 

• AHA National Homebrewers Conference. 

Has become the world's largest educational 

homebrewers' gathering. Fun-filled and informative. 

• AHA Sanctioned Competition Program. 

Sanctions hundreds of homebrew competitions 

throughout the country. 

• AHA National Homebrew Competition. 

best brews! 

-



We Have a Lift-
off join the American 

Homeb rewers Association" 

NOW! Your one-year mem­

bership includes out-of-this­

world benefits, 5 issues of Zymurgy magazine­

the first and last word in homebrewing-and a 

whole lot more! 

FREE 48-page 
Tips & Gadgets 
booklet, a $7.95 
Value! The best of 

Zymurgy magazine's popular 

Tips & Gadgets column. FREE with your paid 

membership or renewal. Limited time offer. 

$33 u.s. 
$38 Canadian 

$5 I International 

CALL TOLL FREE 
1-888-U-CAN-BREW 

Payments in U.S. funds only, please. Telephone 

(303) 546-6514, FAX (303) 447-2825, Mail check 

or money order to PO Box 1510, Boulder, Col­

orado 80306-1510 USA AHA WEB address 

http://beertown.org 

It isn't Rocket Science. 
- ·m-e-=s=s-yc,--o-want it-to-b-e. 

Join the American Homebrewers Association® 



Yeast 

Pale bock should be fermented with a 

healthy lager yeast that attenuates relative­

ly well. You don't want a yeast that floccu­

lates quickly, leaving behind a lot of resid­

ual sugars . Pitch at a relatively high rate . 

Richman recommends one ounce (30 mL) 

of thick slurry per gallon (3 .8 L) of wort. Liq­

uid cultures should be grown up to a liter or 

more of active starter. Try to pitch 18 mil­

lion cells per milliliter of wort. 

OR, head brewer John Maier ferments Mai­

bock with ale yeast. "We get a kind of 

banana flavor in the background," he says. 

If you use ale yeast, try to ferment toward 

the bottom of its recommended temperature 

range to minimize ale character in the beer. 

Oxidation in malt extracts combines with 

melanoidins to cause premature staling . 

Oxidation also causes darkening, which is 

clearly undesirable in a pale bock. There is 

evidence that some malt extracts have insuf­

ficient levels of free amino nitrogen (FAN) 

to support healthy fermentation in a bock 

beer. Finally, it is believed that some malt 

extracts are adulterated with glucose syrup, 

affecting the relative levels of various wort 

sugars and inhibiting yeast respiration. 

Water 

Dave Logsdon of Wyeast Laboratories, 

Mt. Hood, OR, recommends Wyeast 2124 

Bohemian lager yeast, 2206 Bavarian lager 

yeast or 2308 Munich lager yeast. These 

strains ferment relatively dry and leave a 

malt profile that tends to dominate. It's pos­

sible to use Wyeast 2278 Czech Pils yeast, 

but it can result in a cloying maltiness. 

Richman recommends soft water with 

some calcium for belles bocks. The car­

bonate level should be less than 50 mg!L. 

Soft water should also be used in sparging 

to keep the pH from rising. In particular, 

avoid high sulfate content, which brings out 

hop bitterness. 

Extract brewers should buy reputable 

brands known to be fresh, supplement malt 

extract with specialty grains and, if possible, 

use a small-scale mash. Brewers interviewed 

for this article recommended the Trek's and 

Alexander's Sun Country extracts. 

Malt Extract 

Dornbusch outlines a simple procedure 

for an extract-based pale bock. Crack some 

Munich or CaraPils malt and put it in mesh 

grain bags. Bring the bags and some cold 

water to 190 degrees F (88 degrees C) over 

30 minutes. Remove the bags and rinse with 

You can use ale yeast, but be prepared 

for an estery beer. At Rogue Ales, Newport, 

Richman identifies four problems in 

using malt extract to brew a pale bock beer. 

Commercial Pale Bocks 
Commercial pale bocks come in all sizes and shapes. U.S .­

brewed examples tend to be sold regionally, so it might be tough 

to sample more than a few in a given location. 

Outside Munich, the Forschungs brewpub sells a Blonder Bock 

with a gravity of 1.080 (20 degrees Plato) in cooler months and a 

comparatively modest 1.072 ( 18 degrees Plato) during the summer. 

Be forewarned: the beers are sold only by the liter. The pub is open 

from early March to mid-October. 

Also outside Munich , Brauerei Unterhachen produces St. Jack­

obus Heller Bock. Ayinger makes a relatively pale, malty Maibock 

with original gravity 1.074 (18.5 degrees Plato) and 7.1 percent alco­

hol by volume. Ayinger products are imported by Merchant du 

Vin Corp. , Seattle, Wash. 

In Munich, the Hofbrauhaus serves a malty, amber-brown Mai­

bock with original gravity 1.065 to 1.066 (16 .2 to 16.5 degrees 

Plato) . Spaten brews Franziskus Heller Bock. 

From the town where it all began come Einbecker Hell and Mai­

bock, the latter available seasonally. 

Paulaner North America imports Paulaner Maibock and Hack-

Plato) , apparent extract 1.016 (4 degrees Plato), 20 IBUs and 

color 6 SRM. The beer was made from 85 percent pale malt and 

15 percent DeWolf-Cosyns Munich malt with color 5 to 7 Lovi­

bond. Brewmaster Rob Mullin used a single-decoction masn. Perle 

hops were used for bittering, Hallertau Mittelfrlih for finishing. 

Dominion Spring Brew changes each year, and sometimes is a tra­

ditional doppelbock. 

At the Baltimore Brewing Co., Baltimore, MD, Theo de Groen 

produces a seasonal Maibock from domestic malt using a single 

decoction. At Gordon Biersch in San Jose , CA, De Groen's Wei- , 

henstephan classmate, Dan Gordon, makes a bottled Blonde Bock 

with original gravity 1.066 (16.5 degrees Plato) and bitterness units 

in the low 20s. 

The Victory Brewing Co., Downingtown, PA, brews St. Boister­

ous, a Heller Bock that's not as dry and hoppy as De Groen's Mai­

bock. Original gravity is 1.069 (17.2 degrees Plato), apparent extract 

is 1.014 (3 .6 degrees Plato) and bitterness is 25 IBUs. Head brew­

er Ron Barchet makes the beer from imported Weyermann Pilsen­

er and Wiener (Vienna) malts. 

er-Pschorr Hubertus Bock, both available only on draft. The Sierra Nevada Brewing Co. , Chico, CA, makes a seasonal 

The Swiss Hurlimann group brews the astounding Caesarus" Pale Bock with gravity 1.064 (16 degrees Plato), apparent extract 

Imperator"' Heller Bock, a sugary-sweet pale bock with original grav- 1.015 (3. 7 degrees Plato) and 6.5 percent alcohol by volume. The 

ity 1.103 (24.5 degrees Plato), apparent extract 1.011 (2 .8 degrees beer is made from pale and dextrin malts, Perle hops in the kettle 

Plato), 25 IBUs and 12.5 percent alcohol by volume. and Mt. Hood in the finish. 

+-===-===::lil-.£Illing-l 99 7- the-Old Domin ion Brewing_C_u,, Ash burno:::YA-, -- Tbe-St_uuili::llie:Wing__ili_~damstm_'illo:£.&:.p.ushe.s_the_s_t~de_b_y~=== 

produced Dominion Spring Brew, with gravity 1.068 (17 degrees adding honey to its Honey Double Maibock. 
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Highrock Maibock 

Arlin Karger 
Moorhead, Minnesota 

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

6.5 lb pale malt (2 .9 kg) 

6.25 lb Munich malt (2.8 kg) 

1.25 oz Tettnanger hop pellets, 

3% alpha acid (14 g) (60 min.) 

0 . 75 oz Liberty hop pellets, 3% alpha 

acid (35 g) (30 min.) 

Wyeast No. 2206 Bavarian lager 

liquid yeast culture in a 1-quart 

(0.95-L) starter 

• Original specific gravity: 1.068 

• Final specific gravity: 1.018 

• Boiling time: 60 min. 

• Primary fermentation : three 

weeks at 47 degrees F (8 degrees 

C) in glass 

• Secondary fermentation: three 

months at 37 to 40 degrees F 

(3 to 4 degrees C) in glass 

• Stored in keg at 40 degrees F 

( 4 degrees C) 

Brewer's Specifics 
Mash grains at 155 degrees F (68 

degrees C) for 60 minutes. 

Force carbonate in keg. 

cold water, capturing the runoff in the boil­

ing pot. Do not squeeze the bags, as this will 

release starches and polyphenols. Add 6.6 

pounds (3 kg) of pale malt extract and con­

tinue as usual. 

Procedure 

ness-so you can drink a few," says Kaszu­

ba. Furthermore, he says, "Decoction does 

contribute a specific malt character that you 

can't get by other means." 

Richman suggests a double-decoction for 

pale bocks, giving good malt character with­

out the excessive color of a triple-decoction. 

Whether you decoct or infuse, Busch 

recommends a 134 degrees F (57 degrees C) 

protein rest for 20 to 30 minutes, a half-hour 

beta rest at 144 degrees F (62 degrees C) 

and a final rest at 154 to 158 degrees F (68 

to 70 degrees C) . Mash off at 170 degrees F 

(77 degrees C). 

A pale bock can have so me late hop 

character, but the emphasis is firmly on 

malt. Hop aroma is inappropria te in this 

style. Add late hops at least 10 minutes 

before the end of the boil. 

The wort must contain ample oxygen to 

avoid long lag times and excessive ester pro­

duction. Primary fermentation should last 7 

to 10 days at 41 to 50 degrees F (5 to 10 

degrees C). If possible, ramp down to 30 

degrees F ( -1 degree C) over a week. Crash­

cooling entails the risk of less than full atten­

uation. Make no mistake: Colder is better. 

But don 't despair if you can't hit the mark 

on temperature; some fine bocks have been 

made at a constant temperature in the high 

40s (7 to 9 degrees C). 

Lager the beer as long as you can. Fla­

vors will continue to mellow, and alcohol 

flavors will smooth out. "Six weeks is a lot 

better than four weeks, and ten weeks is a 

lot better than six weeks ," says Mullin. 

"What really made our Spring Brew nice this 

last year (1997) was that it ended up lager­

ing almost six months." 

Further Reading 

Daniels, Ray, Designing Great Beers, Brew­

ers Publications, 1996. 

Good brewing procedure makes a good Jackson , Michael, The Simon & Schuster 
pa le bock. Pay particular attention to pro- Pocket Guide to Beer, Sixth Edition , 

ducing requisite malt flavors and aromas Simon & Schuster, 1997. 

while maintaining a relatively pale color. Noonan, Gregory, New Brewing Lager Beer, 
Classic bocks are produced with a decoc- Brewers Publications, 1996. 

tion mash , but some American brewers Richman, Darryl, Bock, Brewers Publica-

---make-fine-examples-with-infusion~DecoC-'-~--tlons. 1 994 

tion adds depth to the malt character, aroma Jim Dorsch contributes regularly to 

and flavor without dominant, heavy sweet- Zymurgy and The New Brewer. 
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Specialty Malting 

Company 
since 1879 

Bamberg - Germany 

A full line of superb guality 
2-row Bavarian Malts including: 

PILSNER MALT VIENNA MALT 

MUNICH MALT 

RYE MALT ROASTED RYE MALT 

MELANOIDIN MALT 

WHEAT MALT: 
PALE - DARK - ROASTED 

CARAMEL WHEAT MALT 

SMOKED MALT 

ACIDULATED MALT 

Caramelized Malt: 
CARAFOAM' , CARAHELL' , CARAMUNICH• and CARAFA• are registered 
trademarks for Mk:h. Weyermann Spectalty Malting Company, Bamberg 

CARAFOAM., CARAHELL e 

CARAMUNICH'" CARAFA<l> 

CARAFAe SPECIAL 
(roasted matt from dehusked barley, 

gives the beer a smooth taste without burnt flavor) 

Roastmalt Beer ~~~~~~~~~L\l?® 
... gives your beer ~ 

special taste and color, 
without burnt flavor ! 

Meet the Weyermanns at the 
Atlanta MicroBrewer's show '98 

- booth # 324 -
and get free samples ! 

For more information contact : 
e -mail: info@weyermann.de 

Fax:01149-951-35604 

Us-Distributors: 
Crosby & Baker Ltd., MA 
Phone: 1-800-999 -2440 

F. H. Steinbart, OR 
Phone: 1-800-735-8793 

Come visit our web site: 
http://www.weyermann.de 

... and browse through our plant ! 
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A YEAR OF BEER? 
Packed with 260 Seasonal Homebrew Recipes 

Get an early start on your brew year's resolutions with 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. Each 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, Zymur~ 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 • Brewers Publications • 1997 

ISBN 0-937381-53-5 $14.95 list price/$12.70 for members 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 YYRP 

GET 
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 t echnically oriented brew­

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

brewing research, compare brewing procedures and learn how different 

techniques affect finished beer quality. 
Y 0 U R 

BREWING 
FIX! 

An Analysis of Brewing 
Techniques- the newest 

book from brewing experts 
George and Laurie Fix! 

ORDER TOLL FREE 

1-888-822-6273 

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 
sanitation, and so much more 

6 x 9 • 200 pp. • four-color soft cover • illustrations • black 
& white photos • Brewers Publications • 1997 • ISBN 0· 
93738 1-47·0 $19.95 1ist price plus $4.50 S&H • Contact us for 
international shipping rates. 

orders@aob.org • httpilbeertown.org 
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American Homebrewers Association° 

Classic 
Pilseners 

Talk about your Bohemian Rhap­
sody . The 1998 AHA Classic 
Pilsener Club-Only Competition 
lets homebrew clubs showcase their 
superior brewing skills. Entries are 
due May 18, 1998. Three bottles 
per entry, one entry per club. Please 
use the AHA Sanctioned Compe­
tition entry forms and include the 
$5 entry fee. All clubs in the AHA 
Registered Homebrew Clubs 
Program are eligible and en­
couraged to participate. 

Contact Brian Rezac at (303 ) 447-0816 ext. 
121; FAX (303) 447-2825 or brian@aob.org 
with any questions. 

Ship TO ; Custom Brew Haus 
c/o St. Louis Brews 
670 I Clayton Rd. 
Clayton , MO 63 I 17 

IMPROVE 
YOUR 
BREW. 
JOIN A 
CLUB! 

Or Start Your Own 

Meet other 
homebrewers 

in your 
area and 

share ideas, 
recipes and 

brewing tips. ;v.J:JIIIilliii~~~--:s 

To find the nearest AHA registered 
homebrew club in your area: info@aob.org 

The kit contains an informative cleaning guide, c>Ver one 
pound of PBW in 9 prewmeasured packets,. and an 8 oz bottle 
of Star San, enough to clean and sanitize at least 8 brews for 
$17.95, plus $4.95 S&:H when ordered direct. 

Contact your local homebrew supply store or 

Five Star Products and Services, LLC 
by phone or e-mail 

Order Hotline 1-303-287..0111 • www.FiveStarAF.com/Homebrew 
or by mail or FAX with this order form to: 

6731 E. 50th Ave., Commerce City, CO 80022 
• FAX l-303-287..0391 

Name: _________ Signature: ________ _ 

Address: _____________________ _ 

0 Credit Card #: ------------------1 

0 Check/Money Order Enclosed Exp. Date--------! 
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HopTech has earned a reputation for bringing quality hops and hop products to home and 
microbrewers, and now we're bringing the same level of quality, innovation and commitment to the finest 
selection of homebrewing supplies and equipment. 
And we're not just mail-order anymore either! Hop Tech has now opened a retail store, so stop in! 

Call for our free:~ highly informative catalog~~:~:~~~~~~~:ry. 
HopTech Order Line: 1-800 DRY-HOPS 
3015 Hopyard Rd. Suite E Advice Line: 1-510 426-1450 
Pleasanton, CA 94588 

rr:J'Checkoutour WEB Pagel Hours: M, T, Th, Sat: 11-7. Fri: 11-9. Sun: 12-4. Closed Wed. 
http://www.hoptech.com 

We wholesale our and fruit flavors to retailers and microbreweries. Please inquire. 

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 lifting of heavy pots- gravity is our ally *Straight 
infusion or step mashing *Low pressure propane stoves, 
with plenty of fire power, good control, and may be jet­

! ted for natural gas. *All vessels are heavy gauge, food 
grade stainless including handles and lids *All welding 
guaranteed for life *Perforated stainless screens custom 
cut to fit each vessel *The BITOA wort chiller cools 
wort in seconds *Complete 10 gal, 15 gal, or 20 gal 
systems or components available 

The One Half Barrel Fermenter 
The only TRUE Half Barrel System! 

* All 304 stainless constmction with welds back-ground and 
polished * Lock down lid with pressure gauge, pressure relief 
valve, and Cornelius gas pmt fitting * Temperature controlled 

ZY1V1URGY Spring 1998 

1 1 brewing 
is 
the 

only 
answer!" 



Amahl Turczyn 

The Birth of America's 
First Beeriodical 

T
o really appreciate how far we've come 

in the last twenty years, you only need 

to thumb through Zymurgy, Volume 

1, Number 1, dated December 1978. This 12-

page, two-staple journal wasn 't much more 

than a newsletter put out by a few guys who 

loved making beer. They were obviously 

ecstatic over the recent federal amendment of 

October 14, 1978, which allowed homebrew­

ers 100 gallons of beer or wine, or 200 gallons 

per household, tax free, for personal con­

sumption. Thanks to then-President Jimmy 

Carter, homebrewing was officially legal for 

U.S. citizens over the age of 18. 

Two months later, the American Home­

brewers Association was born. 

Editor Charlie Papazian made it clear in 

that issue what Zymurgy's mission state­

ment was: "Zymurgy will refine the science 

of brewing to an art." 

To that end, the first edition of the fledg­

ling Association's journal included stories 

like "Black Lava Ale: Homebrew in Hawaii ," 

which followed the misadventures of AHA 

staff members trying to brew a batch of ale 

while on vacation (including a recipe for 

that infamous brew) ; a tribute to beer cui­

sine, with an outrageous recipe for beer-

boiled shrimp with stuffed whole lobster; 

and "The Lost Art of Homebrewing," a 

humorous a nd sometimes painful look at 

the difficulties encountered by homebrew­

ers in the years before brewing one's own 

beer was a legal practice. 

As author Karl F. Zeisler summed it up 

at the end of the article, "Unquestionably 

the cellar art was the greatest force for tem­

perance in the whole insufferable Prohibi­

tion era. Practicing it, as I have revealed, 

was just too much damn trouble." 

Probably the most intriguing element in 

the first Zymurgy is the advertisement for 

the first annual National Homebrew Com­

petition. Details of the event were outlined 

in the following issue: "Twenty-four brew­

ers competed in six categories: Light ales, 

dark ales, light beers, dark beers, stouts and 

unusual brews. Brewers were asked to bring 

in two quarts for judging and four quarts for 

educating the public during an open house. 

In all, there were 34 entries, including two 

by last-minute competitors who had heard 

an announcement on local radio ... 

"Judges and AHA officials met several 

weeks in advance to prepare the judging form. 

They used information from a variety of 
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sources on beer competitions as well as expe­

rience from years of making and tasting beers. 

Judges went through several trial sessions to 

test the validity of the judging form. Beers, ales 

and brews were awarded points for presenta­

tion, appearance, clarity, head quality, bou­

quet, and taste. The taste category accounted 

for 30 of the possible 50 points." 

Those who are familiar with the Nation­

al Homebrew Competition now can realize 

how far this event has evolved since the very 

first one, but one element remains the same: 

the friendly spirit of competition by and for 

beer enthusiasts with a common interest in 

homebrewing and the sharing of knowledge 

and experience in the hobby. Really, that's 

torian Amahl Turczyn is the Project Coordina­

tor for the AHA. ~ 
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1998 AHA 
National 

Homebrew 
Uompetition 

Enter the 19th Annual Ame1~can Homebrewers 

Association'" National Homebrew Competition. If you 

haven't entered before, this is the year. We've added 

a vm~ety of prizes for second round gold medal win­

ners and lowered enhy fees, $8 for AHA members and 

$12 for non-members. 

Second round competition takes place at the 

Northwest Homebrew Express National Homebrew 

Conference July 22-24 in Portland Ore., right before 

the Oregon Brewers Festival. 

Contact the AHA at PO Box 1679, Boulder, CO 

80306-1679, U.S.A.; (303) 447-0816; FAX (303) 447-

2825; aha@aob.org or http://beertown.org for more 

Competition details, mles and regulations. 

Registration May 4 through May 15 

MAGAZINES 
_THAr MAKE A 
. DfFEERENC& 

Each Zymurgy" Speciai Issue provides in-depth 

coverage of a specific topic ~from equipment and 

ingredients, to detailed procedures and ~tyles of 

beer. These annual volumes are the cornerstone 

of any gooa brewing library and the foundation for 

Classic 

Yeast, SpeciaHssue 1989 
#759 $8.50 

1997 

Send check or money order (tJ.S. funds only) to the American Homebrewen; 

AssoCiation' , PO Box 1510,Boulder, CO 80306-1510, U.S.A. Conta<:t (303) 

5_46-6514; FAX (303) 447-2825; orders@aob.org or http://beertown.org for 

credit card or~ers or to request a catalog. Please include $4 postage for the 

first volume; add $.50 for each additional issue (Contact us for international 

shippingptes.) 

Order toll free 1-888-U-CAN-BREW 
1-888-822-6273 
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Sponsors as of January 16, 1998 

DIAMOND 

Brew City Supplies Inc.­
Milwaukee, WI 

Carlen Company LLC-Littleton, CO 
NCX Polled Herefords-Brosseau, AB, 

CANADA 
Kevin Anderson-Fairbanks, AK 
McCoy). 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, WA 
Kinney Baughman-Brewco-­

Boone, NC 
Tim Beauchot-Aibion, 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, !A 
Jeff Bonner-Allentown, PA 
Gary Brown-Dayton, OH 
Terry j Brown-Daphne, AL 
Alan Burkholder-Columbus, OH 
Ben Campbell-Rockford, IL 
Alberto Cardoso--Aicatec Spri-

Brussels, BELGIUM 
Rand Carrothers-Paulsbo, WA 
jacob Chachkes-Atlanta, GA 
Calvin Chiang-Rochester, NY 
Bill Chirnside-Lakewood, CO 
L.A. Clark-Portland, ME 
Dana B. Colwell-Warwick, Rl 
Robert Cooke-Springfield, VA 
Edward Corn-Agua Dulce, CA 
Sean Cox-{;reenwich, CT 
Carman E. Davis-Nemrac 

Marketing Co--Cuyahoga Falls, OH 
Tim Deck-McEwen, TN 
Michael Demchak-Rocky River, OH 
Steve Dempsey-Chandler, AZ 

+------"R,.ob"'ert Devine-Livingston, TX 
Maj. Scott Dick-Europe 
Mark Dills-Seattle, WA 
Michael S Drew-Aloha, OR 

SPONSORS 
American Homebrewers Association 

Randy Drwinga-Chandler, AZ 
Lease Duckwali-Arlington, TX 
Karl josef Eden-Lauingen, Do, 

GERMANY 
Timothy j. Egan-Medford, OR 
Arthur R. Eldridge-Esko, MN 
j. Rob Elinor IV-New Albany, IN 
Robert Elmer-Portsmouth , Rl 
Douglas Faynor-Woodburn, OR 
Lee Fellenberg- Tacoma, WA 
Matthew Floyd-Bardstown, KY 
Kevin L. Fluharty-Eigin , IL 
Bob Frank-The Flying Barrel-

Frederick, MD 
Roy Fuentes-San Antonio, TX 
David Gagnon-South Berwick, 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, IL 
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-{;reensboro, NC 
Marc & Susan Hinck-Edmond, OK 
Gary E. Huff-{;resham, OR 
james Hendrik Huiskamp-Keokuk, !A 
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 Kasicki-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 

Emily Leone-Newark, l\'Y 

Daniel Litwin-Biue And Gold 
Brewing Co--Arlington, VA 

Charles Lutz- Montgomery, NY 
Keith A. MacNeai- Worcester, MA 
David Manka-jersey City, NJ 
Frank Mataitis-Owings Mill s, MD 
Larry Matthews-Raleigh, NC 
Pau l 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, l\'Y 

Shawn Nunley- Tracy, CA 
Ryouji R. Oda-japan Craft Beer 

Association- Ashiya City, JAPAN 
Gordon L. Olson-Los Alamos, NM 
Robert Park-Lake jackson, TX 
Don Peteisen-Bloomfield Hills, Ml 
Bruce Peterson- Finlayson, MN 
Bill Pfeiffer-Cork And Cap-

Brighton, Ml 
Robert Pocklington- Houston, TX 
Mark Powell-San Angelo, TX 
Frank Pruyn-Lakeville , MA 
Alison Quiros- New York, NY 
john W Rhymes 1!-Homewood, AL 
Darryl Richman-Crafty Fox-

Bellevue, WA 
Dan Robison- Salt Lake City, UT 
Chuck Roosevelt-Denver, CO 
Dwight Rose-Brighton , CO 
Richard P. Ross-Woburn , MA 
john Roswick- Bismarck, ND 
Daniel j. Ryan-Menlo Park, CA 
joseph F. Rzepka jr- Burtonsville, MD 
Lance Saucier-Willimantic, CT 

john Strantzen-Bundoora, 
AUSTRALIA 

Raymond Sullivan-Denver, CO 
Peter Swift-Manassas, VA 
john Tallarovic-Berwyn, IL 
Alexander C. Talley-Edinburgh, TX 
james B. Thompson-Okemos, Ml 
Richard Todd-Raleigh , NC 
Richard Tommy-Anchorage, AK 
Richard Trouth-Sulphur, LA 
William Tucker-Fort Huachuca, AZ 
D. L. Van Dame-Churubusco, IN 
Mark & Mary Vehr- Smithfield, VA 
Steve Vilter-Roseville, CA 
Christopher R. Wagstrom-

Palo Alto, CA 
Harvard C. Waken ll-Aibuquerque, NM 
Adam B. Walker-Cathedral City, CA 
Bud Wallace-Merced, CA 
Wade Wallinger-Kingwood, TX 
Larry Weaver-{;aithersburg, MD 
Robert). Weber jr-San Diego, CA 
Ed Westemeier-West-Tech-

New Richmond, OH 
Sabine Weyermann-Krauss­

Weyermann, Mich Gmbh­
Samberg, GERMANY 

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, CANADA 
Donald Wood-Stanton, CA 
Kent Woodmansey-Pierre, SD 
Lowell D. Yeager-Canterbury, CT 

GOLD 

Dan J Schaeffer- Bellevue, OH Yeasty Brew Unlimited-Mill Valley, CA 
Michael Schiavone-Lewiston , NY Jim Anschutz-Midland, MI 
Edward R. Schill-{;lendale Roger Ashworth-Sacramento, CA 

Heights, IL Brian Baber-ParrotHead Brewing-
Kim Scholi-Xtract Xpress- Temecula, CA 

Kernersvi lle, NC Chris Brauning-Zanesville, OH 
Paul Schroder-Batavia , IL Shawn Hamilton Brown-
Mike Simmons-luka, IL Minneapolis, MN 
Mike Simon-Ft. Atkinson , WI Bernhard Cordts-Ipswich, MA 
Carl Singmaster-Columbia, SC Andrew Fee-Nantucket, MA 
Tom Smith- Columbia, MO Bill Garrard Jr.-Coyote Springs 
Tony Smith-New Orleans, LA Brewing Co--Phoenix, AZ 
joseph Snyder- Worth , IL Allen Goembei-Petersburg. IL 

Steve La Rue-Ogden, UT 
Andrew Lamorte-Denver, CO 
Steven Landry-Cambrid~. MA 
Tom Larrow-Oklahoma City, OK 
jeff Legerton-Santee, CA 

Thomas Spangler-Winston:-,S,-a_l_em~, _N_C_ ---:C-:-a::cro-:lt_o_n...,G:-:._H_a
7
r_tm--,a=-n-C_ '""ryf:s,..t_a-:l L

7
a::-k_e..:.' _IL _____ _ 

Roger St Denis-San jose, CA William Hassler- Pearl City, HI 
Eric D. Steele-Milwaukee, WI David Hayes-Los Alamos, NM 

Tyrone Lein-Fort Atkinson, WI james A. Steen burgh- Rochester, MN David Hutchinson-Hopkinsville, KY 
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Peter D. Johnson-Portland, OR 
jonathan Lillian- Upper Montclair, NJ 
Steve McDowell- Reno, NV 
Robert). Miller- San Luis Obispo, CA 
vV. 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, VvY 
Glen Sprouse- Roswell, GA 
Craig Starr- Atkinson, NH 
Thomas C. Weeks- Denville, NJ 
Brian vVurst-Lombard, IL 

PEWTER 

Quackenbush Home brew Suppply-
Tillamook, OR 

Harry K Bailey-Oak Harbor, WA 
Steve Becraft- Ellicott City, MD 
Rick Benfield-Morganton, NC 
jay Berman- Vista, CA 
Bart & Margot Bias- Soldotna, AK 
john Brice-Columbia, SC 
Steve Bruce-Portland, OR 
Hugh Bynum-Portland, OR 
ivlark Caspary- 0. & S. Bag Company­

Idaho Falls, ID 
Leon Chichester- McLean , VA 
Fred Clinton-Things Beer-

Williamston, /vii 
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 Duffield- Cambridge, MA 
james K. Elwell-Salt Lake City, UT 
Rob Emenecker-Linthicum, MD 
Scott Fast-Oviedo, FL 

Kevin Fitzpatrick-Maple Grove, MN 
Anna Foley-The Home Brewery-

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

Brewer Supply-Tucson, 1\Z 

Paul Hampton-Alameda, CA 
Byron Holston-Buffalo Grove, IL 
David). Hummel-Baltimore, MD 
john E. Irvine- Reston, VA 
Douglas). Jenkins- Richmond 

Heights, MO 
Neal Kaufman D.D.S.-Westlake, OH 
Melvin Kelly-Crawfordsville, IN 
Rob Kreiger-North Brunswick, NJ 
Rick). Langbecker-Redmond, WA 
Calvin Lee- Fairfield, CT 
jonathan Lillian- Upper ivlontclair, NJ 
Willi Loob- New York, NY 
Ethan Magdovitz-Chicago, IL 
Kevin Mapp---Midnight Homebrew 

Supply-Vv'estminster, MD 
Brian Matthews-Woodhaven, /vii 
Heyo Mennenga- Rostock, GERiviANY 
Carlo Milano-San Francisco, CA 
Mark ~·!organs-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 
Leslie Oliver-Santa Barbara, CA 
Russell L. Onody-Waldwick, NJ 
Tom Orban-Macomb, MI 
William B. Paradise-Happy Home 

Brewers Supply-Amherst, NH 
Frank Pedroni-Concord, CA 
Tracey Phillips-Bucket Of Suds-

San Mateo, CA 
David Rehfeldt- Kentwood, Ml 
Richard Sanford Jr.-Denver, CO 
Richard Siteman-Portland, ME 
Mike Slomba-West Chester, OH 
Dennis Sullivan-Roseville, CA 
Stuart Sutton-Virginia Beach, VA 
Michael Thimblin- Springfield, VA 
Neil Tolciss-Brooklyn, NY 
Mark Tomko-Oreland, PA 
julian Valles-Guaynabo, PR 
David Verban-Madison, \NI 
Robert vVallace-Kinnelon, Nj 
Daniel Vv. Warthin-)ensen, UT 
Keith Welcker- Aiger, Ml 
Edward B. Wells- Grand Haven, Ml 
Robert Wood-Pearland, TX 
Chuck Young-Bci Industries Inc.­

Brighton, TN 

PINT 

Double Barrel Homebrewers­
Fiorence, OR 

Scott Artus-Denver, CO 
William Canada-Canada Homebrew 

Supply-Abilene, TX 
Russ Clayton-Slidell, LA 

Christopher). Dean-Branford, CT 
john Dietrich-Miamisburg, OH 
Bill Du Pree-Forest Park, IL 
Bill Eneix-Hickory, NC 
jeff Goyette-New Boston, NH 
Michael). Hall-lee Harbor Brewing 

Company-Pasco, WA 
H. Bruce Hammell- Trenton, NJ 
Michael Hauert-Orlando, FL 

F. W. Hill- Spring, TX 
john). jacobs Jr.-Vineland, NJ 
Don )aniak-Kansas City, MO 
Earl josserand-Arlington, TX 
William B. Kervick-Cromwell, CT 
Harry Kuchenbrod-Kings Park, NY 
Mark & Kathy Lotz- River City 

Homebrewers- Quincy, IL 
Ed Measom-Orlando, FL 

john Miller-Baldwin, MO 
Robert L. Moore-Muncie, IN 
Michael Neely-Cave Art Studios-

Asheville, NC 
Marc Patnode-West Hatfield, MA 
Terry Price- Rochester, NH 
Tom Reed-Trenton, NJ 
David Ressler Sr-Puyallup, WA 
Scott Ringler-North Las Vegas, NV 
Rick Rudnick-Seattle, WA 
Alex San tic- New York, NY 
Steven M. Schneider-Leavenworth, KS 
jay Scholz-Cedarburg, WI 
Gregory M. Schuster-Sumner, WA 
Guy Yeager-Londonderry, NH 

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

WE MAKE IT 
EASY FOR YOU! 

Home Brew Kegs (3 or 5 gallons) 

The 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! M1({)11Jlt1 _:,~ 
P S. We also specialize in soda keg ']0 President 

1 

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

K.C. (800) 821-2254 
Denver (800) 525-2484 
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...... ew Product descriptions are submitted by manufacturers and distributors and 

...... are printed for reader information. These claims are made by manufacturers 

and distributors and do not imply testing by Zymurgy. For more information, 

call (303) 447-0816 for Linda Starck (ext. 109) or Christopher Lowenstein (ext.108). 

Smokin' Storage 

For the homebrewer who likes to enjoy 

a good cigar with his or her favorite home­

brew-and there are a few in the AHA 

offices!-Eb's Humidors has introduced a 

line of quality humidors that won't cost you 

all your homebrewing savings. 

The humidors hold 7S cigars, are avail­

able in oak, cherry or rosewood finishes and 

are lined with kiln-dried Spanish cedar. 

They also include a felt bottom, brass piano 

hinges, an analog hygrometer, a humidifi­

cation device and complete instructions . 

Package price is $S9.99, plus $10 S&H. 

The "Eb" in the name , by the way, is 

longtime homebrewer and member of the 

Crystal Lake (IL) Midnight Carboys Ebben 

Raves. Ebben can also provide private label 

Wort Wizard 
Transfer System 

Tired of sloshing, spi lling or otherwise 

losing hot wort al l over the brew house? 

Island Brewing Products has a solution. 

Island's patent-pending Wort Wizard 

transfer sys tem uses a venturi vacuum 

design that allows wort to be drawn into a 

carboy fermenter without the need for grav­

ity or a siphon . A counterflow chiller can 

be connected between th e kettle and fer­

menter, with the runoff water used to drive 

the venturi system. The Wort Wizard can 

also be used with an immersion chiller or 

no chiller at all. 

If cold water is added beforehand , 

extract brewers can safely transfer hot wort 

directly into the carboy by using any source 

of water flow. 

Polar Ware Brew Pots 

The Polar Ware Company has made 

some changes in its IS-gallon stock pot to 

make it even more attractive to homebrew­

ers . The brew pot is designed with two 

holes-one to house a ball valve and the 

other for an optional thermometer. If no 

thermometer is used, the upper hole 

remains plugged. 

Both the IS-gallon brew pot and its IO­

ga llon counterpart come with a top and 

brass ball valve . Other accessories , such 

as a false bottom and a stainless steel ball 

valve , are also available. 

For information, contact Polar Ware Com­

pany at (800) 237-36SS or (414) 4S8-3S6l. 

More Label-Mania 

TLC Digital Printing of Scandia, MN, has 

just made it even easier for your special 

home brew to have its own special label. TLC 

now produces a basic brochure that allows 

you to create a custom label using your own 

artwork or special provided art\lvork. You can 

even add a photo to the label. 

The process is so easy th a t even we 

couldn't figure out a way to mess it up. 

cigars, maybe with the same name as your Retail price is a reasonable $23.9S. If The labels are printed on waterproof, 

favori te stout, handmade to order. you think you might like to add a Wizard to repositionable , crack and peel label stock 

Fer-cleta-Hs,eaH-Eb'-s--Humiclers-a-t-( 8881--yeur--systern,-give-ls lancls-a-Eal l-at-{888~2-9-7--ancl-are-available-in~ancl-3.-7-5-x--5-fer-----

368-S329, e-mail raves@juno.com or visit 

his website, www.atm.net/mslebsweb. 

PHOTOS LEFT TO RIGHT COURTESY OF 
EB'S HUMIDORS, ISLAND BREWING 
PRODUCTS AND TLC DIGITAL PRINTI NG 

I886, e-mail IslandBrew@aol.com or visit 

the website at wwvv.wortwizard.com. 
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mat for both regular bottles and bombers. 

TLC takes artwork either electronically or in 
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Theres one 
fool no 
dedicated 
brewer 
should he 
without ... 
... if S fhe L...:sp=--n--=·

11
g=---

9-7-----__j 

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-Brew T ek (827 -3983) 
Don't wait for the mail, see our catalog now! www.brewtek.com 

409 Calle San Pablo, Suite 104 Camarillo, CA 93012 

It's Here ... 
The canadian BREW-ON-PREMISES 

concept has arrived in the U.S. 
If you're interested in setting up a "B 0 P" in your area­

CALL THE EXPERTS! 
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. 

+-----==•--~~CTS CORPORATION 

88 Market Street 
Saddle Brook, NJ 07663 
(800) 526-0180 Phone 
(201) 845-0028 Fax 
::Joe-Hickenbotforrni=r =~~1-1 

VP Sales & Markeling 

scanable form, with delivery of the final 

labels in a brief seven days. 

Call Ernie Bishop at TIC for details at {612) 

433-4767, or e-mail TotheLabel@aol.com 

or www.tothelabel.com. 

A Quick Grain Mill 

If you've already got a KitchenAid stand 

mixer, why not add a cast aluminum grain 

mill? The mill , which features a stainless 

steel shaft and a steel burr, can grind from 

very fine to coarse "cracked" texture. It's 

available from Barkingside Co. (507) 645-

0766 for $106.06. 

A Good Paddling 

Paddle Chart 
Paddle 

Overall Handle Head Sizes Price 
lenglh Diameler Widlh/lenglh 

Rangelop 20" 3/4" 31/2"/8" $25 

Small 3' 0" 1" 6"/8" $]0 

Medium 4' 6" 11/4" 8"/10" $105 
large 6' 0" 11)1" 10"/12" $140 

Tired of using sawed off canoe oars to stir 

the mash (just kidding ... don't send us let­

ters about varnish contamination ... )? Then 

step up to the Cadillac of brew paddles. Paul 

Tamulewicz has been making his Woody 

Brew Paddles for the past two years. Each 

paddle is hand-crafted entirely from white 

oak and specifically designed and made for 

mashing. The "vented" glue-free construction 

provides for fast and efficient mixing of grain, 

and the virtually decay resistant properties of 

white oak gives the paddles a long life. 

The paddles are available in four sizes: 

rangetop , small , medium and large (see 

chart), and the medium and large sizes fea­

ture a grip knob on top of the handle for 

more control in larger kettles. 

Here's a thought-the paddles, laser­

engraved, make excellent awards or prizes 

at your next competition. Laser engraving 

and custom sizes are available for a mini­

mal charge. 

Eontact-P·au-J=-'famu-lewicr,-1-3-007\ We_,. --=== 

78th Street, Cleveland, OH, 44102 (900) 

484-6826, code #3814. ~ 
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0 R T H E,.. 

James Slaton 

Chill Haze for the Beginner 

T 
here is a tendency when one begins 

brewing to focus exclusively on the 

taste of your brew. It's a reasonable 

tack to take . With so much to learn about 

brewing, let's first figure out how to make a 

good-tasting beer and leave the details for 

later. I know that I skimmed sections of my 

brewing manuals for the phrase "won't 

affect the flavor, but .. .. " That was my signal 

to skip to the next topic. 

From Dave Miller' s Brewing Guide : 

"Chill haze is unimportant from a flavor 

standpoint.. .. " Okay, on to the chapter on 

carbonation! 

Unfortunately, most of us never go back 

and learn those important details . Who 

wants to read those tedious manuals (no 

offense , C.P.) once you think you 've 

become an accomplished homebrewer? 

After all , that's what beginners do. 

The end result is that five years later, 

you can brew a great tasting beer , but 

when serving it to friends in a glass , it 

looks so ... well, homebrewed. First impres­

sions last. When the first impression 

someone has of your beer is a hazy, murky 

mess, it's hard to win them over, even with 

a well-crafted maibock . It also tends to 

reinforce a prejudice that many non-brew­

ers have about homebrew, which is often 

seen as a second-rate product equivalent 

to bathtub gin or homemade clothing. All 

of those things may be fine for hillbillies, 

but can't compare in quality or refinement 

to professionally made products. We live 

The only people possibly more critical of a 

cloudy beer than non-homebrewers are home­

brewers themselves. Try pulling out a cloudy 

beer at your next homebrew meeting or, worse 

yet, enter one in a brewing competition. You 

might not be vilified, but if you have any sense 

of pride, you'll at least be embarrassed. 

The message to the beginning brewers is 

simple : don't get caught in this trap. If 
you're going to learn how to brew, learn how 

to do it right the first time. Pay attention to 

details every time you brew a beer, and you 

have a better chance of it not only looking 

better, but tasting better as well. 

t----and-d~Cink-iu--a-coun.tr_y_ra '""-U--'--'-1-1----'--'-Y-"-'- "-L---------':-----~ 

clear brews. To many drinkers, anything 

less looks dirty. 

PHOTO BY RI CHARD HARRI S 
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Which brings us to chill haze and what 

the beginner (and veteran) homebrewer can 

do to avoid this messy little problem. 

First things first-a little vocabulary les­

son: chill haze is distinct from other kinds 

of haze. Not all cloudy beers are afflicted 

with chill haze. There are other causes, such 

as bacterial infection , suspended yeast and 

coagulated proteins. The most common 

ways of dealing with cloudiness are the use 

of filtration systems and the addition of clar­

ifying agents that cling to the offending par­

ticles, weighting them down so they both 

drop out of solution. Typically, if you keep 
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your brewing process sanitary and use clar­

ifiers like Irish moss or isinglass (made from 

the swim bladders of fish) in the brew pot or 

secondary, you should shouldn't have any 

problems with most hazes. 

Chill haze, however, is a not so simple. 

The beer is clear one day and cloudy the 

next. The haze is elusive, too; it will go away 

as the brew warms. 

Miller in Homebrewing Guide explains 

the problem: "Beer contains proteins and 

tannins in solution ... The solubility of many 

proteins and tannins depends upon the tem­

perature of the solution. As the liquid is 

cooled, some of them will become insoluble, 

and, as they come out of solution , they will 

form colloidal particles that are too small to 

precipitate but are large enough to scatter 

light, thus clouding the beer. " 

Crafty little buzzards, aren't they? 

The methods for fighting chill haze are sim­

ilar to those for battling run-of-the-mill haze­

filtration and clarifying agents. But there are 

caveats with both ; mainly, that the materials 

that cause chill haze proteins and tannins also 

contribute several positive characteristics to 

your beer, such as head retention , color and 

even flavor. Choose your weapon carefully. 

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 

• • 
At Home Warehouse Distributors Bulkh•~1J!i!r;.,,Chlb 
Dedicated to your brewing success... !k "'

1 

iJ A H. -il'''D ~· n __ . \Y\Y) Lt 
High Quality Products 
Huge Selection 
Low Low Prices 
Personalized Service 

Custom Brew Kits 
Award Winning 

Recipes 
Years of Experience 

Brewing Tips & Forums 
Specials 

Guaranteed Satisfaction Imported Cigars &: 

Recipes Exchange 
Sound Advice 
Honest Savings 

·~ Accessories 

Filtration is not 

likely to be an option 

to the beginner 

unless you're just 

naturally a gadget 

freak and don't mind 

buying a system to fil­

ter your beer. This 

involves not only buy­

ing a filter, but an entire 

draft brew system to run 

the beer through the fil-

ter , which means two 

~( 

-=.:--,/i~---~ 
. ~--· £;. -

five-gallon stainless steel Cornelius-type 

"softdrink" kegs, a C02 tank, regulator, var­

ious hoses, fittings and gewgaws. Further 

adding to the complication of it all is the 

fact that you need to find some way to seri­

ously cool the brew being filtered, because 

the particles that cause chill haze only 

come out of solution at low temperatures. 

That means having an extra fridge around 

where you can chill an entire Cornelius keg 

of beer to nearly 32 degrees. 

It's hard to quote an approximate price 

for a draft system, because prices vary wild­

ly from a couple of hundred dollars for a new 

system already assembled from a brewing 

catalog to around $100 if you put it together 

yourself from reconditioned parts. You can 

expect to buy a filtration unit for about $50. 

Filters are rated by the diameter of its holes 

and, thus, the size of the largest particle that 

will pass through it. Miller recommends a 

rating of .5 microns to remove chill haze par­

ticles . He warns, however, of the danger of 

"stripping," removing color and flavor along 

with the less desirable qualities. 

I applaud anyone willing to go through 

this kind of time and expense to get clear 

beer. I 'm not sure what sort of weird 

dementia would compel a person just jump­

ing into a hobby to become so obsessive, 

but I applaud it. 

For those of you ~vho think buying a fil­

tration system to cure chill haze is analo­

gous to swatting a fly with a sledgehammer 

(a $300 sledge hammer that has to be 

chilled before being used) , there is the sim-

pie and relatively inexpensive alternative of 

using a clarifying agent. ·...~ 1 Vislt Our Web Site Call for a Free Catalog 
-www~-HWD:COM=-----=====-:=1~800-2-10~8585 - --As.-we..d.iscuss.e.<Laho.\le.,_make...sure_)tOll 

PO Box 185 * Clarence NY J.4(J31 have your terms straight before going into 
Email: AHWD a .net • your homebrew store and asking for some-
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thing to help clear your beer. Products like 

gelatin, Irish moss and isinglass are sold for 

clarifying beer, but they are designed to help 

hot break or yeast settle out of beer during 

fermentation; they do not affect chill haze. 

Clarifiers used to battle chill haze attack 

either the proteins or the tannins to prevent 

them from joining with one another and 

causing your beer problems. Proteins and 

tannins are kind of like you and your sibling 

on a family trip-sometimes you just have 

to be separated to avoid trouble. 

The two additives you 're most likely to 

run into used to chill-proof beer are plastic 

and silica gel. Another one is papain, which 

is extracted from the skin of the papaya, but 

I've never actually seen it in a homebrew 

store. Charlie Papazian talks about it in The 

New Complete joy of Homebrewing, saying 

that papain is "difficult to find in an unadul­

terated state." I'm not sure what that means 

and he doesn 't bother to explain, but unadul­

terated papain sounds rather scandalous . 

Papazian recommends specialty food shops. 

Look for the plain brown wrappers in a rack 

behind the counter. Expect nervous stares 

and a leering smile from the cashier. 

Papain, whether adulterated or not, is a 

protein-degrading enzyme. It's also an ingre­

dient of meat tenderizer. Miller warns that 

papain tends to "considerably" thin the 

body of the beer. 

Finely powered plastic , actually poly­

vinylpyrdlidone or PVP, is commercially 

available under the brand name PolyClar. It 

removes tannins by acting like a tannin mag­

net as it settles out in your beer. The plastic 

z y 

won't dissolve in the brew; it and the tannins 

stay behind when you bottle or keg. 

Silica gel works in a similar fashion, but 

it eliminates proteins instead of tannins. The 

silica particles are actually microscopic hon­

eycombs that suck up protein molecules 

and then settle out to form a sediment. 

Although not technically approved by the 

Food and Drug Administration for use in 

unfiltered beers (commercial breweries use 

it, but also filter their beer), it is a safe prod­

uct and in fact has been approved by the 

FDA for use as a food additive. Go figure . 

Like PolyClar, the silica stays behind when 

you rack your beer. 

Both of these products are fairly inexpen­

sive. In most home brew stores and mail order 

catalogs, you can a buy a couple of ounces 

for under $5 . 

Whatever method you choose, keep in mind 

that brewing and learning how to brew are very 

similar processes. If you take a few extra steps 

when you first start, you will have a much bet­

ter product in the long run. God is in the details. 

New Orleans-based journalist James Sla-

ton is a regular contributor to Zymurgy. ~ 

How to drastically reduce 
the number of steps 

it takes to make a great 
bottle of wine. 

Vintners Reserve'" and Selection Premium Wine Kits 

offer home winemakers premium quality wine without 

the endless number of steps. Give us a call for the 

dealer nearest you and start your wine cellar today! YOUR G UARANT EE OF Q UALITY 

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

\\'fstrm Canada \\'1-m·m U.S.A. Ontario Emtem U.S. A. Qtll'b~c 

\Vinexpen Inc. L.O. Carlson Co. Distri\'in Ltee. 

7 10 South Service Rd . 463 Pon age Blvd., 950 Pbce Trans Canada 

l 8E 557 44240 J4G 2M I 
1-800-267-2016 (330) 678-7733 (5 I 4) 442-4487 
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Charlie Papazian 

Slow Down Lager 
S 

ometimes, I've got no moral to teach 

you with a certain recipe-it's just a 

really damn good beer. That 's all 

that inspires me. I simply want to share it 

with everyone with some small hope that 

when I run out, maybe my neighbor Jim, or 

another brewer friend , will have found this 

recipe. Then I can continue to enjoy the 

pleasures of a particular brew, long gone 

from my own coolers. 

Interestingly, however, a moral does 

develop from the enjoyment of this particu­

lar brew. Brewed with about 10% rice as an 

adjunct, this beer is unlike any American­

brewed adjunct beer. It has body, malt foun­

dation and a great hop character. For warm 

and hot weather indulgences, this home brew 

is an image of perfection for hoppy Pilsener 

enthusiasts and a refreshing lager for those 

who're occasionally offended by the exces­

sive impact of hop bitterness of many ales. 

I can assure all of you this brew was enjoyed 

by all my beer-drinking acquaintances who 

tasted it. Sadly, it didn't last very long, but it 

may very well be my next batch. 

There is a Pilsener-style beer made in 

Thailand called Kloster, and this was my 

model. The general character has always 

stayed with me. Maybe it was the hot trop­

ical climate; maybe it was the thirst. But 

I know it was the beer I remembered the 

most; a tad too light-bodied, but something 

I could improve on for my preferences. 

It was time to try a batch. 

ance of hop flavors and a soft, yet mean-

ingful, bitterness that enhanced my enjoy­

ment. Memorableness, aftertaste, linger, 

drinkability-call it what you want-my 

Slow Down Lager became everything I was 

looking for in a refreshing flavorful summer 

Pilsener. Including the freshness of an 

unfiltered, bottle-conditioned homebrew 

and a keg on draft. 

One of the secrets of this brew is to use 

only low alpha hops in the latter part of the 

ZYJVlURGY Spring 1998 

boil, contributing a soft, rather than a harsh­

sharp, sensation of bitterness and flavor 

on the palate. German grown Northern 

Brewers are also an essential ingredient in 

order to create a smooth drinkability not 

overshadowed with harshness. Lengthy 

lagering and a high temperature protein rest 

at 132 degrees F (53 degrees C) contributes 

to a densely rich foam character, an appeal 

to one's sense of justice to a brew well done. 

ILLUSTRATION BY jERRY KING 



It's a slow beer that does take a bit of 

patience. Lagering time at cold temperatures 

contributes immensely to the overa ll charac­

ter. A good Pilsener or light lager yeast should 

be your choice, depending on your preference 

for a malt accented or a crisper drier beer. 

It's springtime in America. The hot sum­

mer days are just around the corner. The first 

grass will need mowing soon. It's time to brew 

this beer. I guarantee that upon approach­

ing your home each day after a stint at work, 

you'll immediately begin to think about that 

cold Slow Down Lager as you take those final 

steps across the threshold. Perhaps you'll pull 

an iced mug out of your freezer . Slowing 

down never seemed so appropriate and the 

right thing to do. To me, this beer is a good 

example of what life should be. 

And the moral : adjunct beers can be 

exceptionally great beers. 

So let's cut the shuck and jive and get on 

with the recipe: 

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

This is an advanced brewing, partial 

mash and malt extract recipe. 

2.5 lb two-row pale malt (grain) 

(1.14 kg) 

0 . 75 lb rice flakes (rice flakes have 

tendency to have a smell reminis­

cent of rancid grains, but these 

aromas in no way effected the final 

smooth flavor of the beer) (340 g) 

0 .5 lb Vienna malt (225 g) 

0 .25 lb Cara pils or light German 

crystal malt (113 g) 

2.5 lb extra light dried malt extract 

{1.14 kg) 

0 .6 oz German Northern Brewers 

(17 g)(5 HBUs/142 MBUs) 

pellet hops-60 minutes boiling 

1 oz German Hersbrucker-Mittlfriih 

{28 g) (4.5 HBUs/128 MBUs) 

pellet hops-20 minutes boiling 

0.5 oz German Hersbrucker-Mittlfriih 

{14 g) (2 .25 HBUs/64 MBUs) 

pellet hops-10 minutes boiling 

0 .25 oz Czech Saaz (7 g) 

(1 HBW28 MBUs) pellet hops-

10 minutes boiling 

0 .75 cup corn sugar/glucose {180 mL) 

(priming) 

Liquid Lager yeasts (Pilsener types with 

good attenuation) 

• Original gravity 1.042 to 1.046 

(10.5 to 11.5 oB) 

• Final gravity 1.010 to 1.014 

{2.5 to 3.5 °8) 

• !BUs-about 29 

• Approximate color: 4 SRM (8 EBC) 

• Alcohol : 4 .2% by volume 

• Apparent yeast attenuation: 

about 73% 

A step infusion mash is employed to 

mash the grains. Add four quarts (3 .8 liters) 

of 136 degrees F (56 degrees C) water to the 

crushed grain, stir, stabilize and hold the tem­

perature at 132 degrees F (53 degrees C) for 

30 minutes. Add two quarts (1 .9 L) of boiling 

New 
product 

lines 
introduced 

and 
always 

available! 

Brewery 
Be 

BOP 
support! 

1f2·Uter Amber 
Flexicap Bottle 

Mel vi co 
Pressure Bottler 

Supplies 
LET US 

HELP YOU 
GROW! 

Ingredients 

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

hardware 
• Demijohns to 15 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.) 
• lreks (Germany) 

• DeWolf-Cosyns (Belgium) 

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

Specialties and 

Belgian Items a/so available/ Fresh Malt Extracts from over 12 sources/ 

Sales to licensed retailers and breweries only! 
. •. • .• .• .• .• • •. =· . . ~ ~ .. :: .. • • ::· ·: ·: 
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water and add heat to bring temperature up 

to 154 degrees F (67.5 degrees C) and hold 

for about 30 minutes. 

After initial rest, raise temperature to 158 

degrees F (70 degrees C) and maintain for 

another 30 minutes. Then raise temperature 

to 167 degrees F (75 degrees C), Iauter (take 

caution to Iauter slowly as the rice flakes tend 

to encourage stuck runoffs) and sparge with 

2 gallons (7.6 L) of 170 degrees F (77 degrees 

C) water. Collect about 3 gallons {11.4 L) of 

runoff and add the malt extract and bittering 

Northern Brewer hops and bring to a full and 

vigorous boil. 

Live here? 

The total boil time will be 60 minutes. 

After 40 minutes add one ounce (28 g) Ger­

man Hersbrucker-Mittlefruh (4.5 HBUs/128 

MBUs) hop pellets. When 10 minutes remain 

add .5 ounces (14 g) German Hersbrucker­

Mittlefruh (2.25 HBUs/64 MBUs) pellet hops 

and .25 ounces (7 g) Czech Saaz (I HBU/28 

MBUs) pellet hops and Irish moss. After a 

total wort boil of 60 minutes, tum off the heat. 

Then strain and sparge into a sanitized fer­

menterto which you've added 1.5 gallons (5. 7 

L) of water. It helps to prechill (33 degrees F 

( 1 degree C)) the water added to the fermenter 

rather than simply adding warmer tap water. 

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 

11 ~6 Grand Avenue- St.-Paul, MN 55105 

Introducing the NEW I 5 gallon brew pot 

< 

,.J .. . ' l· 

from Polar Ware! 
... and don't forget 

about our 
brew pot! 

HOMEBREW BITTERING UNITS (HBUs) 
ore o meosure of lhe lolol omounl of billerness in o giv­
en volume of beer. Homebrew Billering Unils con eosi­
ly be colculoled by mulliplying lhe percenl of olpho ocid 
in lhe hops by lhe number of ounces. For exomple, if 2 
ounces of Norlhern Brewer hops (9 percenl olpho ocid) 
ond 3 ounces of Coscode hops (5 percenl olpho ocid) were 
used in o 1 0-gollon bolch, lhe lolol omount of billering 
unils would be 33: (2 x 9) + (3 x 5) = 18 + 15. Biller­
ing unils per go lion would be 3.3 in o 1 0-gollon botch or 
6.6 in o five-gollon bolch, so il is imporlonlto nole vol­
umes whenever expressing billering unils. 

INTERNATIONAL BITTERNESS UNITS 
(IBUs) ore o meosure of lhe biHerness of o beer in ports 
per million (ppm), or milligroms per liter (mg/L) of olpho 
ocids. You con estimote the I BUs in your beer by using the 
following formulo: 

IBU _(ounces of hops x% olpho odd of hop x% Ulilizotion) 
gollons of wort x 1.34 

Percent utilizotion vories becouse of wort grovity, boiling 
lime, worl volume ond olher foctors. Homebrewers gel 
obout25 percent utilizolion foro full one-hour boil, obout 
15 percent for o 30-minule boil ond oboul 5 percenl for 
o 15-minute boil. As on exomple, 1 ounce of 6 percent ol­
pho odd hops in five gollons of wort boiled for one hour 
would produce o beer wilh 221BUs: 

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

METRIC BITTERNESS UNITS (MBUs) ore 
equol to the number of groms of hops multiplied by the per­
cent olpho ocid. 

IBU bitterness of about 29 !BUs were 

calculated for this recipe by making the fol­

lowing assumptions: (I) pellet hops were 

used, (2) the wort boil was a concentrated 

boil with about 2 to 2.5 pounds (1.1 kg) of 

extract per gallon (3.8 L) of liquid boiled. 

Pitch a good dose of healthy active lager 

yeast and primary ferment at temperatures 

between 50 and 55 degrees F (I 0 and 12.5 

degrees C) and lager between 35 and 40 

degrees F (2 and 4 degrees C) for one month. 

Prime with sugar and bottle when fer­

mentation is complete. 

And please, please remember to slow 

down as you enjoy the embodiment of what 

slow pleasures are all about. You deserve it. 

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 

~-~Sheboy:gar:~,.Wl.-5308 www.polaJCWare.com- -- (Avon 1-994-),-and-1-fome-Br-eweFs-GG>/d-~Avon---

MANUFACTURER OF PREMIUM QUALITY STAINLESS STEEL BREWING SUPPLIES 1997), a book of prize-winning recipes from the 
dfrey@polarware.com 1996 World Beer Cup Competition. ~ 
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T H E B E s T F R 0 M 

Tom Judd 

Halloween Experiences 

I 
t is dark and late , and a cool, steady 

gale blows across the rooftops and 

back alleys of Boulder, Colorado, home 

of both the AHA and Soldier of Fortune 
magazine. A dark figure jumps from a car 

and begins passing two parcels from his 

idling vehicle into a small sports car. The 

small sports car rumbles to life, turns in the 

opposite direction and disappears into the 

dark evening mist. 

I was the driver of the "getaway" vehicle, 

and the suspicious cargo was rwo Muntons 

Premium Gold ale kits for my girlfriend and 

me to brew and evaluate. 

The rwo kits provided us in that dark ren­

dezvous were "Smugglers Special Premium 

Ale" and "Old Conkem,ood Black Ale," rwo 

of Muntons' newest offerings. Our first impres­

sions of these t\IIJo kits were that they came in 

abnormally small boxes. "How could these 

puny things hold the ingredients for a five-gal­

lon batch of beer?" we both thought out-loud. 

with Muntons' Ale Kits 

Minimalist 
Instructions 

The instructions were simple; you pour 

the hopped ma lt extract into your sani­

tized fermenter (a six-gallon, (23 L), plas­

tic bucket), add 1.5 gallons (5.68 L) of hot 

water, pour in enough cold water to make 

something to the effect of six "Imperial 

Gallons" (instructions were in the "prau­

pau" Kings English, you know) then pitch 

the yeast. That's it. 

housemate/s ignificant other. We bega n by 

boiling two pots of water (1 .5 gallons 

each), sanitizing the fermenters and 

warming the unopened, blank steel cans 

of hopped malt extract in hot tap water 

(previously ensuring they were marked as 

to what went where). When th e water 

came to a boil , the malt was discharged 

into the rinsed fermenters , with the boil­

ing water dutifully following. We then 

thoroughly mixed in the most generic bot­

tled drinking water we could find , bring­

ing the contents to the specified amou nt. 

For the scientific, initial gravity was 

checked with the "Smugglers" at 1.050, 

and the "Old Conkerwood" coming in at 

1.045. The yeast was properly "started" 

and was pitched as directed . Lids were 

fastened and fermentation locks attached. 

The sealed plastic fermenters were then 

placed in a warm room approximately 75 

degrees F (24 degrees C) , to work their 

expected magic . 

Worrisome Signs 

By the second day after pitching, we 

were starting to worry-no sign whatsoev­

er of fermentation; no bubbles, no familiar 

fermenting malt smell, ferm locks dead 

Having been a brewer for some years, 

I've grown accustomed to the "cracked bar­

ley, crystal malt, bulk malt extract, packaged 

hop , etc." homebrewing method (what 

many call 'intermediate ' brewing) , so the 

lack of many ingredients naturally took me 

by surprise. When the kits were opened, we 

were even less impressed. Two non-descript 

(absolutely unmarked) 1.5-qua rt ( 1.42 L) 

s te_eLcans_oLhup_J2e.d.JnalLextr_a c t and _ _a 

small packet of dry yeast were the only 

inhabitants of these downsized packages. 

Given the relative ease this brew ses­

sion promised to afford, we decided to 

brew both batches on the same evening. 

Our lon~12lan was to offer these 

beers a t our upcoming Halloween party , 

the biggest event of the year for Susan, my 

levd-nothing. Ada~ later we made the ___ _ 

decision to pitch some "known good" 

Muntons dry yeast (a quality dry yeast I've 
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used with success many times before and 

the same brand name as the kits), freshly 

purchased from our local brew store . We 

"started" the yeast in the directed manner 

and readied for pitching. 

When the fermenter lids were popped, 

we were taken aback to see the tellta le 

Kraeusen ring present, hinting that the brew 

had , behind our backs and without our 

knowledge, indeed fermented as promised. 

Okay, overnight fermentation has 

been known to happen . All the books 

have stories of said events occurring, sug­

gesting we should "relax, not worry and 

have a homebrew." 

Come on I Really? We, being of little 

faith, made the decision to go ahead and 

pitch the new yeast anyway. By the next 

morning, the "Smugglers" was obviously 

cranking, but the "Old Conkerwood" still 

seemed "stuck." After a few days of wait­

ing, we decided to try that old last resort 

standby, science. The specific gravity was 

checked, and low and behold (i.e .; despite 

all indications to the contrary) , the black 

ale was 1.018! It must have finished fer-

menting in less than a day (overnight, to 

be precise.) 

Four days later (seven days from their 

brewing), we checked the readings, and they 

were identical for both brews, 1.016; just 

about what the instructions said they should 

be for a finished gravity reading. 

The Acid College 
Student Test 

Now, we usually bottle our beer, but 

this time was to be diffe rent. We bor-

rowed some kegging equipment from a 

friend so we could serve the brew to our 

Halloween guests in bulk fashion and 

without the bottling headache. On Hal­

loween eve , the kegs were placed in ice 

buckets marked as to what exactly they 

dispensed, ready for the "acid test" of col­

lege students. And not just any college 

students , either, but graduate students 

with incredibly boring majors . 

Well, the party was a big success and 

the "Smugglers Special Premium Ale" was 

the hands down winner of the taste test. In 

the majority opinion , it was smooth , happy 

and flavorful, but not too bitter for the 

average beer swiller (of which there was 

an abundance at this particular affair). The 

"Old Conkerwood Black Ale," on the other 

hand, didn't win any medals with this very 

mixed crowd. It was not as "Black" tasting 

as it looked, masquerading itself in looks 

as a big, bold chewy porter or stout, only 

to be found a bit dull and tasteless for me 

and most others with an opinion. The kits 

did completely surprise us though. They 

initially appeared to us a pathetic excuse 

for anything even resembling a brew kit, 

but turned out almost too easy to brew, 

producing just downright drinkable stuff 

(despite being "yeasted" twice) and far, far 

ahead of most commercially bottled ales 

(not a big surprise to most home brewers .) 

As far as the "Smugglers Special Premi­

um Ale" goes, I'd try it again, if it wasn't for 

the complete embarrassment of its simplic­

ity-! have a need to complicate everything 

I do. The "Old Conkerwood Black Ale," on 

the other hand, would need some help 

before gaining acceptance among most 

homebrewers I know. 

So the next time someone offers stealthy 

packages in the thick of the night on a 

dimly lit downtown side street, if it's from 
Keg beer without a keg I Just PRESS, POUR & ENJOY! the AHA, hey, we'll take 'em, and r have no 

• Easier to fill than bottles - No pumps or C02 systems. doubt we'll once again enjoy a most excel-
• Holds 2.25 gallons of beer - Two "Plgs" perfect for one 5 gal. fermenter. lent homebrew. 

• Patented self-inflating Pressure Pouch maintains carbonation and freshness. POSTSCRIPT: The leftover keg of "Old 

• Perfect dispense Without disturbing sediment. Conkerwood Black Ale" is, in fact, getting 

• Simple to use - Easy to carry - Fits in "fridge• · better as it sits in the refrigerator. It's been 

• Ideal for parties, picnics and holidays. a month since the Halloween party, and it's 

Ask for the Party PJg® Beer Dispenser at your local homebrew supply starting to taste pretty good. Maybe there 
shop and at your favorite craft brewer. is something to this minimalist brewing! 

QUOIN 1 Longtime homebrewer Tom Judd is (pronounced "coinj Phone: (303) 279-873 
-l---==lf==:::::::::'=::::=::::::===::::::=::=~============~-====---==';~:::::::;~¢~::;c::;~~===I--NQ1'.:ca-=freelarn~e---writer,livesc:cnea-rcBe-uleer-, --

401 Violet St. Fax: (303) 278-0833 
Golden, CO 80401 http://www.partypig.com 

CO, and enjoys great homebrew when-

ever possible. 
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WINNfAS 
c I 

S 
pring is in the air, and so should be the delicious aromas of 

boiling malt and hops. Here are more award-winning recipes 

from the 1997 National Homebrew Competition. Thi s col­

lection represents a wide variety of styles and strengths: from Terry 

Durant's refreshing "Cruzin' Cream Ale" to Daniel Darnell's pow­

erfully malty Scotch a le, "Kilt Lifter. " This is just about the right time 

to get started on a spiced mead for the holidays later this year, and 

what better choice th a n Eric and Woody Drake 's "Apple Pie 

Metheglin"? Or for those celebrating Saint Patrick's Day, how about 

a silky black pint of David Zuckoff's "Breakfast Stout"? Gentlemen 

and ladies, start you burners! 

L E 

BRONZE MEDAL 

AHA 1997 NATIONAL HOMEBREW COMPETITION 

Terry Durant 

Westminster, Colorado 

"Cruzin' Cream Ale" 

American Cream Ale 

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

6 lb American six-row malt (2.72 kg) 

2 lb German wheat malt (.91 kg) 

3/4 oz Cascade hops, 5 .5% alpha acid (34 g) (SO min.) 

oz Northern Brewer hops, 8% alpha acid (28 g) (SO min.) 

Wyeast No. 1056 American ale yeast 

I/4 cup dry malt extract (296 mL) (to prime) 

• Original gravity: 1.040 

• Final gravity: 1.004 

• Boiling time: 70 minutes 

• Primary fermentation : 14 days at 64° F (18° C) in glass 

• Secondary fermentation : 14 days at 64° F (18° C) in glass 

• Age when judged: six months 

Brewer's Specifics 

Mash grains at 154° F (68° C) for 60 min. 

Judges' Comments 

"Faint fruitiness, corn flavors. Good balance with the hops. Nice 

silky feel to this beer. Has lots of good clean up-front flavors. Yes si r, 

may I have another?" 

"Good thirst-quenching beer. " 

Brewer's Comments 

..;.....""""~~;:;;..~"""~r-~~~~~~!---" ALways-.keep-iLsimpJe...Nel1eLmake....the..bre1lling_p.rocess_am'l----­

PHOTO llY RICHARD J. LUBRANT 
ILLUSTRATION S BY JOHN MARTIN 

more difficult than it needs to be. I've managed to reach the second 

round three times in a row with this recipe and brewi ng process." 

ZYl\IILlRGY Spr ng 1998 
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ENGLISH- AND '\111J 
SCOTTISH-STYLE ALE 

SILVER MEDAL 

AHA 1997 NATIONAL HOMEBREW COMPETITION 

Daniel Darnell 

Penn Valley, California 

"Kilt Lifter" 

Strong Scotch Ale 

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

8 lb Harrington two-row malt (3.63 kg) 

4 112 lb English two-row malt (2 .04 kg) 

2 lb amber dry malt extract (.91 kg) 

lb 90° L Scottish crystal (.45 kg) 

lb dark brown sugar (.45 kg) 

1/2 lb peated malt (.23 kg) 

2 oz Willamette hops, 5% alpha acid (57 g) (60 min.) 

112 oz Kent Goldings hops, 4.9% alpha acid (57 g) (30 min.) 

Wyeast No. 1728 Scottish ale yeast 

forced C02 to carbonate 

• Original gravity: 1.094 

• Final gravity: 1.025 

• Boiling time: 90 min. 

• Primary fermentation : nine days at 68° F (20° C) in glass 

• Secondary fermentation : seven weeks at 68° F (20° C) 

in glass 

• Tertiary fermentation : 19 days at 35° F (2° C) in steel 

• Age when judged: eight months 

Brewer's Specifics 

Mash grains at 122° F (19° C) for 30 min. Raise temperature to 

158° F (70° C) for 25 min. Mash out at 168° F (76° C). Add malt 

extract and sugar at the beginning of boil. 

Judges' Comments 

"Maltiness and alcohol. Malt to hop balance is good. Very 

good beer. " 

Brewer's Comments 

"I really enjoy the warming effect of a good barley wine. I already 

had a Scottish ale yeast going and thought it might be fun to make 

this style. I wanted to experiment with pea ted malt and some recipes 

included dark brown sugar, so I included that also. As th e name 

implies, it can really sneak up on you!" 

ENGLISH-STYLE 
PALE ALE 

SILVER MEDAL 

!II i,. 
~ - . - .. 

I -

AHA 1997 NATIONAL HOMEBREW COMPETITION 

Joseph Styke and Tom Stawarz 

Roseville, Michigan 

"I.P.A. #3" 

India Pale Ale 

Ingredients for 5 .5 U.S . gal (20.8L) 

5 lb American 2-row malt (2 .27 kg) 

4 lb Alexander's pale malt extract (1.81 kg) 

1 lb Belgian Cara-pils malt (.45 kg) 

1/2 lb 40° L crystal malt (.23 kg) 

112 lb extra light dry malt extract (.23 kg) 

2 oz Nugget hops, 14.1% alpha acid (57 g) (75 min.) 

oz Centennial hops, 10.7% alpha acid (28 g) (20 min.) 

1 oz Centennial hops, 10.7% alpha acid (28 g) (5 min.) 

112 oz Fuggles hops, 3 .2% alpha acid (14 g) (dry, 10 days) 

Wyeast No. 1056 American ale yeast culture 

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

• Original gravity: 1.069 

• Final gravity: 1.013 

• Boiling time: 75 min . 

• Primary fermentation: 10 days at 70° F (21 o C) in glass 

• Secondary fermentation : 10 days at 66° F ( 19° C) in glass 

• Age when judged: six months 

Brewer's Specifics 

Mash grains at 155° F (68° C) for 70 min. Boil extracts with wort 

for 60 min. 

Judges' Comments 

"Clean happiness, fades to spicy fruitiness. Clean, dry aftertaste. 

Great job. Keep it up! " 

"Very good hop bitterness and flavor. Excellent beer." 

Brewer's Comments 

"We like to give it to Dry/Red/Lite/ Ice drinkers and watch 'em 

make faces ." 
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BRONZE MEDAL 

AHA 1997 NATIONAL HOMEBREW COMPETITION 

David B. Zukoff 

Alvin, Texas 

"Alvin Style Breakfast Stout" 

Classic Style Specialty Beer 

Ingredients for 5 U.S. gal (19 L) 
8 Ib American two-row malt (3 .63 kg) 

2 Ib flaked oats (.91 kg) 

Ib chocolate malt (.45 kg) 

Ib black barley (.45 kg) 

Ib black patent malt (.45 kg) 

oz Northern Brewer hops, 7.4% alpha acid (28g) (60 min.) 

oz Willamette hops, 4 .3 % alpha acid (28 g) (60 min.) 

Wyeast No. 1056 American ale yeast 

cup corn sugar (237 mL) (to prime) 

• Original gravity: 1.067 

• Final gravity: unknown 

• Boiling time: 60 min. 

• Primary fermentation: six days at 72" F (22" C) in glass 

• Secondary fermentation:I8 days at 38° F (Y C) in glass 

• Age when judged: five months 

Brewer's Specifics 
Mash grains at 157° F (69° C) for 60 min. 

Judges' Comments 
"A cornucopia of flavors . The coffee compliments all flavors." 
"Well-made beer. Maple in there, but not overwhelming." 

Brewer's Comments 
Not available. 

SILVER MEDAL 

AHA 1997 NATIONAL HOMEBREW COMPETITION 

Jim Dilldine 

Craig, Colorado 

"Cold Springs Steamer" 

California Common Beer 

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

8 Ib Klages two-row malt (3.63 kg) 

Ib 80° L crystal malt (.45 kg) 

oz Cascade hops, 4 .3% alpha acid (28 g) (60 min .) 

oz Northern Brewer hops, 7 . I% alpha acid (28 g) 

(60 min.) 

I/2 oz Cascade hops, 4 .3% alpha acid (14 g) (IS min.) 

oz Cascade hops, 4 .3% alpha acid (28 g) (2 min.) 

Williams Bay Area lager yeast 

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

• Original gravity: 1.044 

• Final gravity: 1.008 

• Boiling time: 60 min. 

• Primary fermentation: 14 days at 64° F (18° C) in glass 

• Secondary fermentation : 14 days at 64° F (18° C) in glass 

• Age when judged: seven months 

Brewer's Specifics 
Mash grains at 156° F (69° C) for 60 min . 

Judges ' Comments 
"Balanced, clean , drinkable beer." 

"Nice toasty character. A little more hops would help a lot." 

"Toasted malt lingers in the finish . Good effort." 

Brewer's Comments 

Dill dine, who used an overnight mash for this recipe, got the idea 

from the time saving tips in the 1995 Special Issue of Zymurgy. 
He feels this beer is grea t to enjoy any time of the year-from 

under a shade tree in the heat of summer, to a steaming hot tub in 
the chill of winter. 

ZYJVIURGY Spring 1998 
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HERB AND ,..i}::::d 
SPICE MEAD 

BRONZE MEDAL 

AHA 1997 NATIONAL HOMEBREW COMPETITION 

Eric and J. Woody Drake 

Columbus, Ohio 

"Apple Pie Metheglin" 

Sparkling Metheglin 

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

10 lb clover honey (4.54 kg) 

2 gal. apple cider (7.57 ·L) 

3 tsp cinnamon (14 .8 mL) 

2 tsp nutmeg (9 .9 mL) 

8 whole cloves 

Red Star Champagne yeast 

1/2 cup corn sugar (118 mL) (to prime) 

• Original gravity: 1.081 

• Final gravity: 1.010 

• Boiling time: 45 min. 

• Primary fermentation: 30 days at 73° F (23° C) in glass 

• Secondary fermentation: 30 days at 73° F (23° C) in glass 

• Age when judged: seven months 

Brewer's Specifics 

In addition to the spices added to the boil, Drake adds three cin­

namon sticks and five whole cloves to the secondary fermenter. This 

two-stage spicing produces a much rounder, fuller spice profile. 

Judges ' Comments 

"Apple pie like aroma from the spices. Finish is fairly clean and 

doesn't linger." 

"A mead with a lot of apple cider character. Nice work." 

Brewer's Comments 

Not available. 

Every gold-medal winning recipe from the AHA 

1994- No:tiona·I- H·omeb,.ew- (.om·pef-i.Uon- w·as-­

printed in Zymurgy Special Issue 1994 (Vol. 17, 

No. 4) "Winners Circle." 

·~ 

fe~WEISSE IS NICE 
Club-Only Competition Winner 

Bill Aimonetti 

Tijeras, New Mexico 

Representing the Albuquerque 

Dukes of Ale 

Binetti Hefe-Weizen 

German-Style Weizen/Weissebier 

Ingredients for 10 U.S. gal (38 L) 

9 lb German wheat malt (4 kg) 

8 lb English two-row pale malt (3.6 kg) 

oz Saaz hops, 4.8% alpha acid (28 g) (120 min.) 

1/2 oz Saaz hops, 4.8% alpha acid (14 g) (90 min.) 

1/2 oz Saaz hops, 4.8% alpha acid (14 g) (60 min.) 

Wyeast No. 3068 Weihenstephan Wheat ale yeast 

1/2 gal unfermented wort (speise) to prime 

• Original gravity: 1.055 

• Final gravity: 1.012 

• Boiling time: 120 min. 

• Primary fermentation : 7 days at 63° F ( 17° C) in glass 

• Primary fermentation : 7 days at 68° F (20° C) in glass 

• Age when judged: 6 months 

Brewer's Specifics 

Employ a double decoction mashing process. Begin mashing 

at 105° F (41 o C), then raise to 122° F (soo C) for 25 minutes. Pull 

a 40% decoction, heat that to 160° F (71 o C) for 15 minutes, then 

bring it to boiling for 20 minutes. Re-combine decoction at 14 7 oF 

(64° C) for 20 minutes. Raise to 160° F (71 o C) for 30 minutes, then 

to 170° F (77° C) for mash-out. 

Judges' Comments 

"Nice esters, nice phenols, good balance of both." 

Brewer's Comments 

Aimonetti advises, "Do not aerate wort during decoction mash. 

Ferment under 65° F (18° C) for this yeast, or you will get too much 

banana phenolic and possibly sulphur. " 

Amahl Turcz n has been homebrewing since 1985 and rofes­

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

Publications, 1997) and is the AHA Project coordinator. 
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Breaking Ball 
Slow Pitch 

Dear Professor Surfeit, 

R 

Yeast! Can't live with it, can't live with­

out it. Just when I think I've finally got a 

handle on this yeast thing, I get thrown 

another curve. Here 's the deal: 

For years I've been using only liquid 

yeast and growing it in a starter for a day or 

tvvo before pitching. I aerate the wort with 

an aquarium pump, micron filter and stone 

system and I always get quick airlock activ­

ity, vigorous fermentation and (I thought) 

pretty good attenuation. 

Lately, since I'm confident in my sanita­

tion techniques, I've been brewing back-to­

back batches and repitching slurry from the 

first batch into the second. What is hap­

pening is I'm getting consistently greater 

gravity drops in the second fermentation, 

even when using identical recipes, temper­

atures and techniques. 

For example, I brewed two maple ales 

with matching OG's of 1.062. The first one 

finished at 1.032 and the second at 1.014 

using an American ale yeast strain. Next, I 

brewed an imperial stout with an OG of 

1.094 and then an old ale with an OG of 

1.080. The stout dropped to 1.034 and the 

second run old ale dropped to 1.014, both 

using an Irish ale yeast. 

Does this difference in proportional drop 

have to do only with quantity of yeast 

pitched? I sometimes put as much as a pint 

of thick slurry into the second beer. Or am 

0 F E s s 

My starter medium is a quart of water 

boiled with five tablespoons of dry malt 

extract. Should I change the gravity of this 

starter? Should I grow the yeast longer and 

feed it more starter for a few more days? Did 

I read once that there is a "window of oppor­

tunity" in yeast growth in consecutive runs 

where the yeast is best after the first few uses 

and up until you risk contamination in the 

last few, say around batch No. 10 or so? If 

so, how doe s an individual homebrewer 

making five-gallon batches maximize yeast 

performance? I brew such a variety of styles 

that I want to use appropriate yeast strains 

I creating a healthier, more vigorous breed 

oLy_eJJsj_jjfu:_r_growing it in a__si~-ga._.,Ll-""'-"-------""-"' 

boy for a week or two rather than in a quart 

bottle for a day or two? 

ILLUSTRATION BY NICK BRUEL 
ZYNlURGY Spring 1998 

0 R 

and not commit to just one strain, regard­

less of how healthy it is. Any suggestions? 

Thanks sincerely, 

Brad Hunter 

Appleton, Maine 

Dear Brad, 
Your observations make complete sense. It 

happem to me quite frequently. Getting opti­
mal yeast attent1ation is the goal of all brew­
ers. \Vhen you start o1tt a batch of beer with 
less than an optimal amount of pitched yeast 
yo11're essentially asking fewer yeast to do more. 
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They tJ)' to do theirjob. They make great-tast­
ing beer. B11t perhaps the end reS!Ilt is not what 
the yeast were optimally meas1tred 11p to be dm 
to ·what I call the "stress" factor. \fie stress o11r 
initial yeast pop~tlation in an attempt to get 
it to do more than they were designed to do. 
\Vith an optimal amom1t of yeast sl!mJ', let's 
say abo1tt one mp of sl!tnJ' for a fi·ve- or six­
gallon batch, yo1t have healthy, happy yeast to 
begin with and yo~t're p11tting them11p to a task 
they were designed to complete effectively. 

So where does that p11t brewers like yott and 
me who don't always have amp of fresh yeast 
slm'IJ' to rep itch? I do the best I can, giving the 
wort good aeration and essentially giving the 
yeast all the s11ppmt I can provide. Pe1haps treat­
ing the yeast to a higherfmnentation tempera­
titre to start o11t with (the 67 to 7 2 degree F 
mnge or 19 to 22 degrees C for all yeast) 1t11til 
they get a hold on life, so to speak, then gradll­
ally lowering the temperat11re over 24 hom:r after 
I see the jim sigm of fennentation. It also helps 
to pitch a yeast mlt1tre jmt at the time of high 
kraemen, giving it a good rmming start at the 
task ahead. Longer !agering 01~ i11 the case of 
ales, longer cella ring will provide more time for 
the yeast to ji11ish 011t. B11t really, the final grav­
ity is veiJ' IIIIIch detmnined by the initial health 
and q11antity of yeast yo11 pitch. 

Keep in mind it's diffimlt to generalize 
with yeast became it ·varies in beha·vior so 
greatly from one variety to another. 

Son of a pitch, 
The Professor, Hb.D. 

Mead Me Soon 

Dear Professor Surfeit, 

I tried a couple of mead recipes and have 

some questions. The first batch is a tradi­

tional mead- just honey, water, yeast and 

yeast nutrient. I started it about six months 

ago. It completed fermentation about four 

months ago, but still has not cleared. Fer­

mentation temperature was about 70 degrees 

F (21 degrees C). Should I wait longer for it 

to clarify or add a fining agent? If fining, 

which products would you recommend? 

ries. It is about four months old. I racked it 

to a clean carboy about two months ago and 

it tasted very good. I'm anxious to bottle it. 

How much longer would you estimate it will 

take? I'm going to make this sparkling mead 

in Champagne bottles. 

Thanks in advance for your comments. 

Mac 

MACWYLIE@aol.com 

Dear iHac, 
Yo1tr still mead hasn't cleared? \Vhy? I, 

too, wish I co1tld predict this beca11se eve1y so 
often my mead doesn't dear easily either. iHy 
gmss is the so1trce of honey contrib1ttes to com­
po~tnds that promote haze. I ttSttally have SIIC­

cess i11 slowly clearing up my hazy meads with 
a dash of pecti11 enzyme, available at homebrew 
Sltpply shops. The liq~tid st1!ffreaffy breaks 
down pectin haze q~tite effectively over a co11ple 
of months. Other than that yott co1tld chill it 
and see if anything drops o1tt. Make sttre yottr 
fermentation lock is "locked" with wate1~ pre­
·venting ai1·borne microorganisms from infil­
trating and doing a 1111J11ber on the clarity of the 
brew. That's happened to me before. Clear mead 
one month, hazy mead the next beca11se of evap­
oration of water in the airlock. Time and 
patience event11ally will clear this 14-percent­
alcoholmead, with little damage to flavor. 

Bottling still meads witholtt a stabilizer is 
my own preference. I j11st observe the mead, and 
when there is no fennentation activity I don't 
wony abo1tt refennentation in the bottle. 

Became yo1tr ·raspbeny mead is going to 
sparkle, yo;t can certainly bottle a11y time 
fermentation stops. As i11 bee1 ~ refennentation 
in the bottle will throw a sediment, so it isn't 
as ct·itical to have CIJ'Stal dear mead before 
bottling, as with still mead. iH y g11ess is that 
yo1tr raspbenJ' mead is clear. It may stiff be 
fermenting a tiny bit, bitt 11ot eno~tgh to over­
carbonate in the bottle. Gopher it. 

P mple haze, 
The Professor, Hb.D. 

A Fruity Bet 

If you bottle a still mead in wine bottles, 

cle-yett-A=ave;re-aacl-a-staeHi~ing-agen-t-?~~~D&ar-PHoJfessoF-£u~f&itr--~--===~~~ 

The second batch was Charlie Papaz- A member of our brew club swears on a 

ian's Barkshack Ginger Mead with raspber- stack of Zymurgys that the best time to add 
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fruit or dry hops to beer is at high kraeusen. 

He says this is the time of maximum alcohol 

production and therefore the risk of infection 

is least. I maintain the best time to add fruit or 

dry hops is at the completion of fermenta­

tion, when maximum alcohol is present, pH is 

lowest and available sugars have already been 

gobbled up by the yeast. The only advantage 

I see at high kraeusen is the volume of C02 

being created produces an updraft of gas that 

keeps airborne organisms from falling into the 

beer. What do you say, oh great one? 

Sincerely, 

Fred Westendarp 

Tempe, Arizona 

Hi Fred, 
Swearing on a stack of Zymurgys. 

\Vhat a concept. I' II have to try it sometime 
and see if my beer gets better or worse. 

Yolt know, I'm with yott. I figure after the 
beer is pretty tmtch fermented, the pH has 
dropped and the wort is less swceptible to a 
microorganism takeover. My the01y is if the 
jr1tit is pttt into the wort during high fer­
mentation then a lot of the aromatics may be 
"scr1tbbed" ottt of solution by the escaping car­
bon dioxide. Also, the yeast will absorb some 
of the flavors as well. My preference is to add 
/mit when racking to a secondary femzenter. 
I like to add jr1tit to the hot wort to pasteur­
ize it if I sttspect the fi·ttit is "dirty" with 
organisms. Bttt for the best /mit flavor add it 
cmshed during secondmy fermentation. 

Great stltff, eh? 
The P?-ofessor, Hb.D. 

Running Off 
at the Mouth 

Dear Professor, 

I've been an off and on all-grain brewer 

for about three years. When all-grain gets too 

difficult I grab my wife's best Tupperware'" 

and head to the homebrew shop for a malt 

extract syrup refill. Lately, I've been doing 

this a lot. It seems I've got a cloud problem. 

I'm using a five-gallon round cooler as a 

mash/lauter-tun;::LrepJaGect-the-original val¥e---­
with one that allows me to control the flow. 

I use a plastic food strainer as a false bottom. 



When it is time to Iauter, I recirculate wort 

from the bottom to the top. I improvise a 

gravity feed setup in the kitchen. 

I Iauter according to The New Complete 
Joy of Home Brewing (Avon 1991), but I'm 

sti ll winding up with cloudy wort. I've tried 

boiling up to 80 minutes. I've tried Irish 

moss, which I don't like using at all. Noth­

ing seems to work. 

What can I do to get that clear beer I get 

when I use syrup? 

Thanks, 

Michael C. Cox 

VAFB, California 

Dear Michael, 
The soltttion is probably qttite simple: 

slow down yottr rttnoff A slower initial 
draw will help set ttp a natttral mash fil­
ter. Then contintte to recitwlate the rttnoff 
(typically abottt three to fottr qttarts) ttntil 
it becomes relatively clear. C ontintte to 
t·egttlate the flow so it doem't take off to the 
races. !might also guess the holes in yottr 
plastic food strainer are not adeq11ately pro­
portioned to capture pieces of grain and 
husk, yet contimte to let the liqttor flow 
throttgh. Yott may have to stroll on down to 
yomfriendly local homebrew shop and btty 
a relatively inexpensive false bottom strain­
er especially made for rottnd coolers and 
bttckets. I think yott' ll find the process con­
qtterable with a bit of homebrel/J. 

Here's a little trick I've begttn wing for 
my five-gallon batches. Rather than regulate 
the flow of 111ash nmoff with a comt1·icting 
valve (which gets clogged with pieces of111ash 
g1·its), !me no valve whatsoeve1~ bttt regtt­
late the flow rate by raising and lowering the 
level of the "ottt" hose and receiving ·vessels. 
It works way cool. 

Cool rmmings - hot wort - cold beer, 
The Professor, Hb.D. 

From the Z-Files 

Dear Professor Surfeit, 

I am a novice homebrewer, having just 

the carboy was so full some of the wort 

spilled out when I put the stopper on. I put 

the beer-to-be in a warm place in my house 

to ferment. Two hours later when I went to 

check, the liquid level in the carboy had 

dropped about two inches. This is the sec­

ond time I have observed this phenomenon! 

What is going on here? The stopper does 

have a hole, but it drains through a hose 

into a quart jar so there should be no loss of 

volume through evaporation. The temper­

ature is within 5 degrees of when the stop­

per was first put in place. I am pretty know!-

edgeable about scientific concepts, but I am 

at a loss to explain this. 

Not worried, just wondering, 

Margaret Groat 

Ava, Missouri 

Dear Margaret, 
I looked this one 11p in my library and 

had to go all the way back to the end of the 
cave where I keep my zymotonic files of 
wisdom for the ages, now, then and in the 
ftttttre. Sottnds weird, but I'm jttst figttr-

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 

THE NEW COMPLETE JOY OF HOME 
BREWING is the original home brewing bible. 
Perfect for the beginner, intermediate or 
advanced home brewer. It includes: 

• Getting your home brewery together: the 
basics - hops, malt yeast and water 

• Ten easy lessons to making your first 
bubbling batch of beer 

• Brewing exciting world class styles of 
beer 

• A fully illustrated guide including simple, 
easy-to-follow explanations of each step 
ofthe home brewing process 

• And much more! 

THE NEW COMPLETE JOY 
OF HOME BREWING 
#0-380-76366-4 
$11 .00 416 pages 

-------------------- -------------------+------fln ished-my-sixth-batch-tlf-beer:-By the tfme----1--------------­

I placed all the ingredients in my five-gallon 

carboy and put the rubber stopper in place, 

*DEALER INQUIRIES INVITED: Room 286RB 
1350 Avenue of the Americas, New York, NY 10019 Tel: 212-261 -6882 
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ing yo~t're doing all the right things. One 
being that yo11're shaking the makings and 
getting a lot of dissolved air into the wort. 
Y(le/1, what's happening is probeerably 
that yo1t are satttrating the wort and not 
all the air is dissolving. All those teemy 
weensy b~tbbles take their sweet time to 
make their way to the top of the wort and 
when they do they book it, I mean they are 
o11t of there. The space the b11bbles ocmpied 
in the wort finds its way to the smface and 
creates an air space. T be wort i 11 the top 
space got pttt where the bubbles were. Yo1t 
got magic and I ... 

Got Beer/ 
The Professor, Hb.D. 
(yahoo/) 

There's 
No Stumpin' 
the Professor 

Dear Professor, 

I've got a question that has stu mped 

every expert and reference book so far. It is 

really driving me crazy that I can't find an 

a nswer anywhere. The question is how do 

you determine how much lactose to use to 

sweeten a beer? 

Dear Docto1~ 
Hells bells. That's an easy q~testion to 

amwer. Taste it. I mean, take Oltt 12 otmces 
of ready-to-bottle beer, dissolve a measured 
amotmt of lactose in water. Contin11e to take 
llote of additions alld meas1tremmts and add 
the lactose sollltionm1til yott like the taste. Then 
do some simple arithmetic and mtcbet the qllan­
tities 11p to dose a fit!! jive-gallon batch. 

I'm not being .flippant. That's exactly the 
way I'd do it/ 

How sweet it is, 
The Professor, Hb.D. 

The Legend Lives 

Dear Professor Surfeit, 

Regarding Joseph Kurtz's recipe for Bal­

lantine India Pale Ale (Zymurgy Spring 

1997 Vol. 20, No. 1), I hate to disagree with 

the horse's mouth, but I think he was wrong 

on more than one count. 

Although I haven 't drunk any Ballantine 

for decades, I clearly remember their beer 

and ales because they were the first to knock 

my taste buds for a loop . For one thing, I 

swear Ballantine originally called their pre­

mier brew "Pale India Ale" because I had 

trouble with the correct designation of this 

percent adjunct, only 5 percent caramel malt 

and such a small amount of bittering hops. 

Kurtz's recipe much more closely fits the taste 

I remember for Ballantine's XXX Ale. 

If I were to venture a guess, I'd say that 

Ballantine's Pale India Ale also was 

enhanced with oak chips or aged in oak bar­

rels. Can anyone settle this question? 

William Moake 

Kurtistown, Hawaii 

Dear Professor Surfeit, 

The discussion of Balian tines in Zymurgy 
Spring 1997 (Vol. 20, No. I) was very ener­

gizing, and the editor was thoughtful enough 

to include a recipe from Joe Kurtz of Ballan­

tines. That recipe makes an outstanding beer, 

but a few points need clarification. The pale 

malt actually is six-row pale. The corn grist, 

from an animal feed store, has to be boiled 

for one hour to gelatinize, or replace the grits 

with flaked maize for no boiling. A protein 

rest at 118 degrees F (48 degrees C) is an 

absolute requirement. No sugar is needed. 

The beer has to lager for seven weeks to bring 

out that fantastic flavor. I brewed some and 

named it" 1907." 

Thanks! 

Joe Kish 

style when I began serious homebrewing jjkish@worldnet.att.net 

The Doctor 

via e-mail 

years later. More importantly, there is no 

way this robust dark brew was made with 43 

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 KmLES 
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 
~O~box-()60904,.-Staten-lsland,N¥ 

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

Dear]oe alld Bill, 
Thanks for the drinkback. I don't think there 

is any American beer that inflames so 1/lltcb pas­
sion as the legendal)' Ballantine India Pale Ale. 
As long as I've been writing this col11mn brewers 
and beer entbmiasts have argped long and tbimy 
over the right to say they know what really was 
going on. I for one recall tasting some of this leg­
endmy beer. i\tiy taste b11ds weren't as ed11cated as 
they are now, but it was illdeed memorable. 

Aging in oak, yes, it might well have been, 
but as with all beer aged orfennented in wood, 
the tanks are lined with brewers pitch and the beer 
never comes in contaa with the wood. I wo11ld have 
to disagree somewhat with yoitr opinion, Bill, that 
the me of adj1tnct precl11des the possibility of a 
·rob11st beer. It can be done with ca1-efitl processing 
of malt and good bop character. 

The legend continttes, 
The Professor, Hb.D. 
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The opinions of individual reviewers do not necessarily represent the opinions of 

the American Homebrewers Association or Zymurgy. 

Prost! 

Prost! is Horst D. Dornbusch's "Story of 

German Beer." In 148 pages, Dornbusch gives 

the reader a succinct history of the German 

brewing industry, starting about 3,000 years 

ago (before there was such a thing as Ger­

many) and continuing through the present day. 

Although Dornbusch does not divide his 

book as such, Prost! has two distinct sections. 

The first eight chapters (slightly more than half 

the book) are a detailed history of the social 

and political forces that helped to shape the 

German brewing industry. The last five chap­

ters are a discussion of specifics and science 

of modern German brewing (e.g., how beer is 

made, what sets German beer apart from 

British beer, etc.) Because these two parts of 

Prost! have such different focuses, it makes 

sense to discuss them separately. 

More than a story about brewing, the first 

eight chapters are really about changes in 

I found it quite interesting to follow along as 

Dornbusch explained the intricate path of 

the German brewing industry-who con­

trolled brewing rights, taxation, distribution, 

etc. Although I found these chapters to be 

interesting and well written, I think that they 

appealed more to the history buff and socio­

politian in me than the beer lover. 

Chapters nine through thirteen, because 

they relate more specifically to beer and 

brewing, are more likely to appeal to the gen­

eral beer lover. Chapters nine and ten were 

my favorites in the book (although, in fair­

ness, I enjoyed most every chapter). Chapter 

nine is dedicated to describing the advances 

in science and technology that made modern 

day brewing possible. Among the topics dis­

cussed in this chapter are advances in tem­

perature control, understanding yeast as a 

fermenting agent and the first use of hydrom­

eters to measure specific gravity. 

Chapter ten, entitled "Beer Making for the 

Uninitiated," is a concise description of the 

process of turning raw ingredients into beer. 

Although this chapter is quite compact (only 

seven pages), the author does an extremely 

good job of explaining the basics, and even 

highlighting some of the finer points, in a 

manner that's clear and easy to read. 

The last three chapters, eleven through 

thirteen, are dedicated to explaining the cate­

gorization of beer. Chapter eleven gives the 

reader a general overview of subclassifications 

within the modern German beer market, 

the social and political fabric of Germany. including a few legal notes and an overview of 

-J----->-.h.ese-chapter.s_are__writtenin_a_narrati\ce-tJ:ig._sty-l<l-S-Gn<l-finds-+n-mGd<lm-Gi@l'man-!J@er. 

style and tell the story of the main players in Chapter twelve discusses German ale styles, 

the history of the German brewing industry. 

RIGHT PHOTO COURTESY OF' 
STOREY PUBLISHING 

and chapter thirteen discusses German lagers. 
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Ali-in-all, I found Prost! to be well writ­

ten and easy to understand . That much 

said, I have only one hesitation recom­

mending Prost! As I have mentioned, the 

first eight chapters and the last five chapters 

differ quite strongly in both style and con­

tent. If you are interested in reading about 

the social and political pressures that 

shaped the history of German brewing, with 

a brief explanation of the current state of 

German brewing, Prost! is the book for you. 

Prost!, written by Horst D. Dornbusch, 

146 pages (including 22 pages of chronology, 

glossary and references). Prost! is published 

by Brewer's Publications and sells for $14.95. 

Re11iewed by Gars hom L. Arkoff. Garshom 
has been homebrewing since 1993, and won 
a bronze medal in the 1994 NHC. In real 
life, Garshom is studying for his MBA at 
Sonoma State Unil'ersity and is doing his 
graduate research through the Craft Brewing 
Business Institute. 

Brewing Made Easy 

Brewing Made Easy (Storey Publishing 

19-9-7-)-is-tes<lrh-and-Qtmnis--f-ish<lr-'-s-SS-pag- --­

int:roduction to homebrewing. Brewing Made 
Easy begins with a section detailing how to 

61 



brew and bottle your first batch of home­

brew from extract and includes a recipe for 

English bitter. The following chapter gives a 

brief introduction to ingredients and recipe 

formulation . The next t'No sections focus on 

brewing equipment and brewing tips. The 

book concludes with 22 recipes, a glossary 

and three indices. 

The authors ' writing style is best 

described as "no frills. " Every section of 

the book contains just enough informa­

tion to cover the topic and no more. Fish­

er and Fisher's philosophy is to give the 

reader the what and how, but to leave the 

why for other books. 

The first chapter, "Brewing With Malt 

Extracts," is the strongest section. The 

directions are clear and concise, making for 

easy reading before and even easier refer­

ence on brewing day. 

The sections on ingredients and equip­

ment are not bad either. I particularly like 

the tables detailing hop and yeast varieties. 

In the one-page, easy-to-read charts, the 

authors give us all the information we need 

to make intelligent choices in selecting the 

right hops or yeast for our batch. As for the 

remainder of these sections , although I 

found the authors' descriptions to be excel­

lent introductions, I found myself thinking 

that even the greenest novice would find 

these laconic explanations wanting for lack 

of detail. 

Chapter four, "Brewing Tips, " is by far 

the weakest part of the book. Although the 

tips themselves are not bad, I did not feel 

they fit with the book's general theme. These 

eight pages should have been used to add 

more details to the chapter on equipment or 

to expand the appallingly short, one-page 

passage dedicated to recipe design. 

The book concludes with recipes from a 

variety of beer styles from California Com­

mon to Weizen beer. Each style has a one­

sentence description then two recipes. The 

recipes are all aimed at beginners, with the 

first recipe in each style slightly easier than 

the second. I found the design of this chap­

ter to be well thought out. It enables novice 

brewers to select not only the style of beer 

to brew, but also the level of complexity at 

write an introductory brewing book, I would 

most likely exclude recipes for complicated 

styles, such as lagers and high-gravity ales, 

and instead stick to the simpler recipes that 

might be less frustrating to beginners. 

If you are looking for a book to get you 

up and brewing fast, Brewing Made Easy is 

for you. On the other hand, if you are like me 

and want some of the whys in addition to the 

hows , or if you already have the basics 

down, I would look for a different book. 

Brewing Made Easy by Joseph Fisher and 

Dennis Fisher is published by Storey Publish­

ing. Publisher's suggested retail price is $9.95. 

© 1997 Garshom L. Arkoff 

ABT's False Bottom 

It's just my luck that now, after I 've 

built my own all-grain brewing system, 

more great new products are coming to 

market. One of the latest is a new false 

bottom from Advanced Brewing Technol­

ogy. It is similar to other false bottoms on 

the market with one major difference . It's 

not just a flat piece of stainless steel with 

holes in it; it is dome shaped and the edges 

are bent to lie flat in the bottom of a Sanke 

keg. The slight 1 0-degree bevel along the 

edge gives the fal se bottom a full three­

quarters inch of contact against the keg. 

What this gives you is a tighter fit around 

the edges, virtually eliminating any possi­

bility of grain getting under it and clogging 

--whiEh-Ae-ersl'le-wanl'S-to-erew.-Gn-the-eth-e:I=C--Up·.y<=>ur- l.i.ngs Gr pump ... ~~------

hand, I question the wisdom of some of The screen , made of a sturdy 18-gauge 
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the styles the authors selected . Were I to 304 stainless steel, is 11 1/2 inches in 
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diameter so it fits easily into the standard 

12-inch opening. It has 3/32-inch holes 

drilled at a 5/32-inch stagger and comes 

with a 3/8-inch outside-diameter stainless­

steel dip tube that is flared at the bottom 

end to eliminate any threat of dislodging. 

Nothing is worse that having the weight of 

the grain bed push down on your screen, 

dislodging it from your dip tube. 

Eager to try out my new toy I attempted 

to install it in one of my kegs that was 

already fitted with a three-eighths-inch ball 

valve. Unfortunately my ball valve was 

mounted an inch too high. After a quick call 

to the manufacturer a new dip tube, custom 

bent to my specifications, was in the mail. 

Clarence Bares of Advanced Brewing Tech­

nology is very customer-oriented and seems 

to be dedicated to providing quality prod­

ucts to the homebrewer. When it arrived my 

new false bottom fit perfectly into my keg­

turned-mash tun. 

My inaugural brew was a hefty barley 

wine with more than 25 pounds of grain. I 

used a standard infusion mash, recirculat­

ing the mash from time to time with a pump. 

I followed this with a long, slow sparge and 

an extended boil. I was able to get nearly 75 

percent efficiency. 

This is an excellent product and worth 

every penny of the $33 .97 suggested retail 

price . At that price a home brewer could 

afford to put an additional one in the bot­

tom of the boil kettle to keep fresh hops 

out of the counterflow wort chiller and fer­

mentation vessel. The minor obstacle I 

encountered with the measurement of the 

dip tube should not discourage anyone. 

Although the three-eighths-inch dip tube is 

adequate, I think I'll modify this one to fit 

il1to my one-half-inch ball valve and dip 

tube (just a suggestion, Clarence.) Be on the 

lookout for more new quality products from 

this company in the future. 

Advanced Brewing Technology sells 

wholesale only. Contact your local home­

brew shop for availability of their products or 

to find a retailer near you contact Advanced 

Brewing Technology, 888 East Belvidere Rd., 

Unit 215, Grayslake, IL 60030; (847)548-

9267, FAX (847) 548-0048. 

ReltifHoV€d-by-~glJ'-~lltews!?i, Q-B]CP Ger- --­

tif1ed beer judge and homebrewer for f1ve years. 

© 1997 Gary Gutowski ~ 

PHOTO COURTES Y OF 
ADVANCED BREWI NG H CUNOLOGY 



Mark L. Sn der 

Homebrewers Score In Michigan 

C 
ongratulations Michigan homebrewers! 

Nter months of work, home brewers in 

Michigan-and around the country­

scored a major victory. 

On December 2, 1997, the Michigan's gov­

ernor signed into law a bill that recognizes 

homebrewers' rights to homebrew and to give 

away their product. Spearheading the drive 

was Rex Halfpenny of the Michigan Beer 

Guide, who was instrumental in getting atten­

tion drawn to the homebrew bill. 

The real secret of the success, however, 

was the effort put forth by Michigan home­

brewers, who, through phone calls and let­

ters , contacted their legislators and let them 

know that this homebrew bill is important. 

As we have done in other battles, the 

AHA provided logistic support, including 

updates via faxes, e-mails and information 

packets to homebrew clubs. 

The response was tremendous. Rex Halfpen­

ny informed me early in the campaign that one of 

the legislators had asked him to tell the home­

brewers to stop calling-they got the message. 

Our own Brian Rezac , AHA Administra­

tor , reported on-site from two homebrew 

events in Michigan. 

"Michigan is a perfect example of what is 

needed to legalize homebrewing in every 

state," Rezac said. "A person or small group 

to spearhead the effort, support from legisla­

tors and a well-executed grassroots effort. 

"The story of the spearheading efforts of 

Rex Halfpenny, Representative David Antho­

ny and Senator Christopher Dingell, coupled 

with the amazing telephone campaign by 

many Michigan home brewers, could be used 

as a 'How to Legalize Homebrewing in Your 

State' primer," Rezac adds. 

tion campaign. Halfpenny also spoke to the 

enthusiastic homebrewers at both events. 

"This is a great relief to thousands of Michi­

gan homebrewers," Halfpenny said. "Michigan 

has finally joined the majority of states who 

have aligned themselves with the federal gov­

ernment to make homebrewing legal." 

The next challenge will be coming in Penn­

sylvania, which has a homebrew bill pending 

in the senate, with a vote expected in January. 

Utah is working on getting a bill registered. 

Vermont, which currently allows home­

brewing, is working on a bill to allow homebrew 

events. Interest is also coming from home brew­

ers in Delaware, Mississippi and Oklahoma 

about getting bills registered and sponsored. 

We need your help to find legislators 

(representatives or senators) willing to 

sponsor a homebrew bill. 

Can we count on you? Please contact me, 

Mark Snyder, by phone (303) 447-0816 x137, 

fax (303) 447-2825, e-mail (marks@aob.org) 

or mail. 

Marl< Snyder is the American Homebrew­

ers Association's Legalization Administrator. 

For information on your state's lows please check out our web 

site of http:/ /wi'NI.beertown.org, dick on the "City Hall" icon and 
this will toke you to our legalization page, which includes a listing 

of a lithe stoles' homebrewing lows and the federal statute. If you 

do not hove access to our web site, please contact me and I will send 
you the information concerning homebrewing in your state. /j)J 

Statutory Recognition 

C 
for the Home 

Production 
of Beer 

1-----"'tA-T.aste_of_t:h.e-GreaUakesJnB:anku...,-~-----------------------------------­

muth and the Michigan Homebrewers Rally 

in Leonard, Rezac spoke about the legaliza-

ILLUSTRATIO N BY Tl ~ l SPOSATO 

n Home production of beer 

U permiHed in 33 states. 
r;J Home production of beer 
JJ possibly permiHed in 7 states. 
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n Home production not 
.ki, permiHed in 10 states. 
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THESE FINE RETAIL SHOPS ACROSS NORTH AMERICA OFFER HOMEBREWING INGREDIENTS AND SUPPLIES. PLAN TO VISIT THEM WHEN YOU ARE IN THE AREA. 

ALABAMA Doc's Cellar R &RHome The Home Brewery 
Ala-Brew Homebrewing Supplies 855 Capitolio Way, Suite #2 Fermentation Supplies 4697 E. Evans (At Evans & 1-25) 

8916A Parkway East San Luis Obispo, CA 93401 8385 Jackson Rd. Denver, CO 80222 

Birmingham, AL 35206 (805) 781-9974 Sacramento, CA 95826 (303) 639-5332; 

(205) 833-1716; (916) 383-7702 (888) 288-BREW (Toll Free); 

http://\I~V\V.\VIvisp.com/ 
Double Springs FAX (303) 639-5328; 

-dcscanner/ala-brew/ Homebrew Supply Ruud-Rick's Homebrew Supply brewdog@ix.netcom.com; 
4697 Double Springs Rd. 7273 Murray Dr. #17 http://\V~V~v.homebrewery.com 

ARIZONA Valley Springs, CA 95252 Stockton, CA 95210 
(209) 754-4888; (209) 957-4549 The Homebrew Hut 

GunnBrew Supply Co. homebrew@goldrush.com; 555 I Hwy. 287 
16627 N. Cave Creek Rd. http:/1\\~V\v.doublesprings.com San Francisco Brewcraft Broomfield, CO 80020 
Phoenix, AZ 85032 1555 Clement St. (303) 460-1776 
(602) 788-8811; Fermentation Frenzy San Francisco, CA 94118 
gunnbrew@treknet.net; 991 N. San Antonio Rd. (415) 751-9338; The Homebrew Store 
http://11~V\v.gunnbrew.com Los Altos, CA 94022 sfbrew@sirius.com; PO Box 172, 446 East Hwy 50 

Homebrewers Outpost 
(415) 941-9289 http://IV\V\V.sirius.com/-sfbrew Poncha Springs, CO 81242 

(719) 530-0825; 
& Mail Order Co. Great Fermentations Santa Barbara Brew Buddies grunner@chaffee.net 
823 N. Humphreys of Marin 137 West Mission St. 
Flagstaff, AZ 86001 136 Bellam Santa Barbara, CA 93101 Liquor Mart Inc. 
(520) 774-2499; (800) 450-9535; San Rafael, CA 94901 (805) 569-9975 1750 15th St. 
FAX (520) 774-8765; (415) 459-2520; (888) HME-BREW Boulder, CO 80302 
outpost@homebrelvers.com; South Bay Homebrew Supply (303) 449-3374; (800) 597-4440 
http://II~V\v . homebrewers.com Home Brew Mart 23808 Crenshaw Blvd. 

731 South Hwy 101, Ste IB2 Torrance, CA 90505 My Home Brew 

ARKANSAS Solana Beach, CA 92075 (310) 517-1841; (800) 608-BREW; Shop-Homebrew Supplies 

The Home Brewery (619) 794-2739; SouthBayHB@aol.com (+URL) and Brew-On-Premise 

77 Colt Square #2 brewmart@connectnet.com; http://members.aol.com/southbayhb 1822 Dominion Way 

Fayetteville, AR 72703 http://hombrewmart.com Colorado Springs, CO 80918 
Stein Fillers (719) 528-1651; (SOl) 587-1440; (800) 618-9474; Home Brew Mart 4180 Viking Way FAX (719) 528-1651 FAX (SOl) 587-1499; homebrew- 5401 Linda Vista Rd., #406 Long Beach, CA 90808 

ery@arkansasusa.com San Diego, CA 92110 (562) 425-0588; Rocky Mountain Homebrew 

Simple Pleasures Home (619) 295-2337; DONVANV@MSN.COM 7292 N. Federal Blvd. 

Wine & Beermaher's Supply brewmart@connectnet.com; 
COLORADO 

Westminster, CO 80030 

liS North lOth St., Suite C 103 http://homebrewmart.com (303) 427-5076; 

Fort Smith, AR 72901 
Beer at Home rmhbrew@ix.netcom.com; 

HopTech 3157 S. Broadway http:/1\\~V\v.rmhbrew.com/-vsabbe/ (501) 783-2500 3015 Hopyard Rd., Suite E Englewood, CO 80110 
Pleasanton, CA 94588 (303) 789-3676; (800) 789-3677; The Wine Works 

CALIFORNIA (51 0) 426-1450; FAX (303) 781-2388; 5175 W. Alameda Ave. 
Beer, Beer & More Beer (800) DRY-HOPS; beer@boulder.earthnet.net; Denver, CO 80219 
PO Box 4538 FAX (510) 426-9191; http://www.beerathome.com/-beer (303) 936-4422 
Walnut Creek, CA 94596 mgaretz@hoptech.com; 
(510) 939-BEER; (800) 600-0033; http://\lww.hoptech.com; The Brew Hut What's Brewin' 
beerx3@ix.netcom.com; 16883 E. Iliff Ave. 2886 Bluff St . 
http://IVIIW.morebeer.com Murrieta Homebrew Aurora, CO 80013 Boulder, CO 80301 

39872 Los Alamos, A4 (303) 752-9336; (800) 730-9336; (303) 444-9433 
The Beverage People Murrieta, CA 92562 http://\V\Vw.thebrewhut.com 
840 Piner Rd. # 14 Ph/FAX (909) 696-9967 CONNECTICUT 
Santa Rosa, CA 95403 Brewmeisters Appy's Homebrew Supply 
(707) 544-2520; (800) 544-1867 Napa Fermentation Supplies 4101 E. Evans Ave, Unit C 7 Marion Dr. 

575 Third St., Suite A Denver , CO 80222 East Lyme, CT 06333 
Brewer's Rendezvous PO Box5839 (303) 691-2739; FAX(303) 691-2739; (860) 691-1473 
11116 Downey Ave. Napa, CA 94581 http:/1\\~V\v.brewmeisters.com 
Downey, CA 90241 (707) 255-6372; (800) 242-8585; The Brews Brothers of Mystic 
(562) 923-6292; FAX (562) 923-7262; FAX (707) 255-6462 Front Range Bierhaus 140 Whitehall Ave. (RT 27) 
bob@bobbrews.com; 3025A North Hancock Ave. Mystic, CT 06355 
http:/1\V\V\V.bobbrews.com Oak Barrel Winecraft Inc. Colorado Springs, CO 80907 (888) 313-BREW (2739); 

1443 San Pablo Ave. (719) 473-3776 (860) 536-2739; 
Culver City Home Brewing Supply Berkeley, CA 94702 BrewsBros@worldnet.att.net 
4358 1/2 Sepulveda Blvd. (510) 849-0400 Highlander Home Brew Inc. 
Culver City, CA 90230 __ !51 W . Mineral Ave., Suite 133 Great American Home Brew 
('31-0)"397=3'1'53-;-('800)"382-=739'1 ' Porwble=Potables t1UI-etorr;-CO 80T20 Suppltes-affi·eremtcrt:Yarden 
FAX (310) 397-6913; 1011 A-41st Ave. (303) 794-3923; (800) 388-3923; 1720 West St. (RT 229) 
info@brewsupply.com; Santa Cruz, CA 95062 highlander@csn.net; Southington, CT 06489 
http://\VIvw.brewsupply.com ( 408) 4 76-5444 http://W\I~v. highlander-brew.com; (860) 620-0332; (800) 94-UBREW 
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Wine and Beer Art HAWAII The Gourmet Brewer Midnight Homebrew Supply 
!50! E. Main St., Route 202 Maui Home Brew Supply PO Box 20688 229 E. Main St. 
Torrington, CT 06790 50 North Market St. Indianapolis, IN 46220-0688 Westminster, MD 21157 
(860) 489·4560 Wailuku, HI 96793 (317) 924-0747; (800) 860·1200 (410)·876·6999; FAX (410) 876·7954; 

Yankee Brewer (808) 244·6258 (MALT); (ext. 166739); gbrewer@iquest.net; midnighthb@qis.net; 

26 Broadway 
homebrew@maui.net http://wW\v. the-gourmet-brewer.com http://W\vw.qis.neV-midnight 

Norwich, CT 06360 ILLINOIS Something's Brewing MASSACHUSETTS 
(860) 886-7676; Beer In A Box 847 N. Green St. Barleymalt & Vine 
BrewerGuy@aol.com 

27W460 Beecher Ave. 
Brownsburg, IN 46112 26 Elliot St. , Newton, MA 02161 

DELAWARE Winfield, IL 60190 
(888) 858-1617; (31 7) 858-1617 (800) 666-7026; (61 7) 630-1015; 

Delmarva Brewing Craft (630) 690·8150; (800) 506-BREW; Worm's Way Indiana http://www.bm-v.com 

Rt. 3, Box 190, County Rd. 411 
beerinab@mcs.com; http:/Avww.mcs. 7850 N. Highway 37 Beer and Wine Hobby 

Millsboro, DE 19966 
com/-beerinab/beerhome.html Bloomington, IN 47404·9477 180 New Boston St. 

(302) 934·8588 Bev Art Home brew 
(800) 598-8158; (812) 876-6425; Woburn, MA 01801 

& Mead Making Supply 
http:/Avww.wormsway.com (617) 933-8818; (800) 523-5423; 

Wine Hobby USA 
2306 W. Newport Pike 10033 S. Western Ave. KANSAS 

bdwh@tiac.net; 

Stanton, DE 19804 Chicago, IL 60643 Bacchus & Barleycorn Ltd. 
http://www.beer-wine.com 

(302) 998·8303; (800) 847-HOPS (773) 233·7579; (773) BEER579 6633 Nieman Rd. The Modern Brewer Co. 

FLORIDA The Brewer's Coop Shawnee,KS 66203 2304 Massachusetts Ave. 

30W114 Butterfield Rd. (913) 962·2501 ; FAX (913) 962·0008; Cambridge, MA 02140 
Brew Shack Warrenville, IL 60555 http://www.bacchus-barleycorn.com (617) 498·0400; FAX(617) 498-0444; 
4025 W. Waters Ave. (630) 393-BEER; FAX(630) 393-2323; (800) SEND-ALE; 
(Waterside Plaza) http://www.TheBrewersCoop.com 

Lawrence Brewers Supply modernbrewer@modernbrewer.com; 
Tampa, FL 336 14 II East 8th St. http://modernbrewer.com 
(813) 889-9495; Chicago/and Winemakers Inc. Lawrence, KS 66044 

(800) 646-BREW; 689 W. North Ave. (91 3) 749-3278 (Yeast); NFG Homebrew Supplies 
FAX (813) 889-7677; Elmhurst, IL 60126-2132 (800) 464·1744 72 Summer St. 

http://\VW\v.wp.com/brewshack (630) 834-0507; (800) 226-BREW Leominster, MA 01453 
KENTUCKY (978) 840·1955 

Brew Yourself Crystal Lake New Earth Homebrewing 
724 St. Clair St. Health Food Store & Hydroponics Strange Brew Homebrew Supply 
Melbourne, FL 32935 25 E. Crystal Lake Ave. 9810 Taylorsville Rd. 197 Main St., Marlboro, MA 01752 

(407) 752·1105; Crystal Lake, IL 60014 Louisville , KY 40299 (508) 460-5050; (800) 248·6823 

(888) BREWSLF (273-9753) (815) 459·7942 (502) 261-0005; (800) 462-5953; Worm's Way Massachusetts 
HYDROBREW@aol.com 

BrewCrafters Evanston First Liquors 1200 Millbury St. 

11212 Blue Sage Place Homebrewing Winemakers Supply & Pipe Shop Worcester, MA 01607 

Bradenton, FL 34202 1019 W . Davis St. 9477 Westport Rd. (508) 797·1156; (800) 284·9676; 

(800) HOT-WORT; Evanston, IL 60201 Westport Plaza http://www.wormsway.com 

hotwort@brewcrafters.com (708) 328-9651; FAX (708) 328-9664 Louisville, KY 40241 
http:/Avww.brewcrafters.com; (502) 425-1692 MICHIGAN 

Home Brew Shop Brew& Grow 
Heart's Home Beer 307 W . Main St. LOUISIANA 33523 W. 8 Mile #F-5 
and Wine Making Supply St. Charles, IL 60174 Alfred's Brewing Supply Livonia, MI 48152 
5824 North Orange Blossom Trail (630) 377-1338 PO Box5070 (313) 442-7939; (800) 734-4195 
Orlando, FL 32810 59125 Carroll Rd 
(800) 392-8322; Lil' 0/de Winemaking Slidell, LA 70469-5070 

Brew-it Yourself Center 
FAX (407) 298-4109 Shoppeinc. (800) 641·3757; (504) 641·2545; 

13262 Northline Rd. 
4 S. 245 Wiltshire Lane beer@slidell.com; 

Southgate, MI 48195 
Sunset Suds, Inc. Sugar Grove , IL 60554 http:/AVW\v.slidell.com/beer/ 

(31 3) 284-9529 
PO Box 462 (630) 557·2523; 
Valparaiso, FL 32580·0462 http:/Avww.elnet.com/-lows MARYLAND 

Homebrew Shop 
(800) 786·4184; At Music Express 
SunsetSuds@aol.com; Old Town Liquors The Flying Barrel 5049 West Main 

http://members.aol.com/ 514 S. Illinois Ave. Ill S. Carroll St. Kalamazoo, MI 49009 

SunsetSudsllndex.htm Carbondale, IL 62901 Fredrick, MD 21701 (616) 342·1239; FAX (616) 342·1588 
(618) 457·3513 (30 I) 663·4491 

Worm's Way Florida Lake Superior Brewing Co. 

4402 N. 56th St. River City Homebrewers Four Corners Liquors 7206 Rix St., Ada, MI 49301·9189 

Tampa, FL 33610 802 State St and Homebrew Supply House (616) 682·0091 ; (800) 345-CORK 

(813) 621·1792; (800) 283·9676; Quincy, IL 62301 3439 Sweet Air Road Michigan Homebrew Supply 
http://I·VW\V.wormsway.com 217-222·9813; (888) LETS BREW; Phoenix, MD 21131 

http://www.letsbrew.com (410) 666-7320; FAX (410) 666-3718 
PO Box 8244 
Roseville, MI 48066-8244 

GEORGIA 4corners@homebrewsupply.com (810) 774-5619; (800) 278·1311 
Brew Your Own INDIANA http://homebrewsupply.com 
Beverages Inc. Beer & Wine by U 

Happy Homebrewing Supply Co. 
Things Beer 

20 E. Andrews Dr. N.W . 1456 N. Green River Rd. 100 E. Grand River 
Atlanta, GA 30305 Evansville, IN 47715 8 10 Beaglin Park Dr. , Unit 8 Williamston, MI 48895 
(404) 365-0420; (812) 471-4352; (800) 845·1572 Salisbury, MD 21804 (517) 655-6701 ; (800) 765-9435; 
(800) 477-BYOB; (410) 543-9616 thingsbeer@voyager.net 
http://IVW\v.OnlineSU.com/BYOB Great Fermentations 

of Indiana Maryland Homebrew Wine Barrel Plus 
Wine Craft of Atlanta 1712 East 86th St. 6770 Oak Hall Lane, Suite 115 30303 Plymouth Rd. 
5920 Roswell Rd. In the Northview Mall Columbia, MD 21045 Livonia, MI 48150 
Parkside Shopping Center Indianapolis, IN 46240·2360 (410) 29Q..FROTH; FAX(4IO) 290-6795; (313) 522=94~(3T3rs-z·2· 

Atlanta , GA 30328 (317) 848·6218; (888) BREWNOW (toll free order line); 3764; http:/Avww.winebarrel.com; 
(404) 252-5606 (888) HME·BREW (463-2739) http: /Avww.mdhb.com marc.george@worldnet.att.net 
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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 
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 Market 
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; 
h ttp://wv.rw. worm sway .com 

NEBRASKA 
Kirk's Do-It-Yourself Brew 
I ISO 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://W\\I\v.de-inc.com/-hdreams 

NEW JERSEY 
__ BEERCRAITERS_Inc. 
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!lOA Green tree 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 

Cumberland Brew Works 
1101 N. 2nd St., Reema Plaza 
Millville , NJ 08332 
(609) 825-0040 

Hop & Vine 
II DeHart St. 
Morristown, NJ 07960 
(973) 993-3191; FAX (973) 993-3193; 
(800) 414-BREW; 
http:/1\\1\\1\V.hopandvine.com 

The Keg & Barrel 
535 Vaughn Ave. 
Forked River, NJ 08731 
(888) BRU-BEER; 
aleman@hometowncomm.com; 
http:l/207.86.1 00.195/keg&barreV 

Perrines Farm-Homebrewing 
and Winema king Supplies 
610 Little York-Mt. Pleasant Rd. 
(Route 631) 
Milford, NJ 08848 
(908) 996-4001; FAX (908) 996-6468; 
katydid@sprintmail.com 

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 
Ill 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://wW\v.albany.net/-homebrew 

The Brew Shop @ Cornell's 
310 White Plains Rd. 
Eastchester, NY 10707 
(800) 961-BREW; FAX (914) 961-
8443; brewshop@cornells .com; 
http:/1\\1\\1\V.cornells.com 

The Brews Brothers at KEDCO 
-Beer & Wine Supply Store 

Brewers Den 
24 Bellemeade Ave. 
Smithtown, NY II 787 
(516) 979-3438; (800) 499-BREW 

D.P. Homebrew Supply 
1998 E. Main St. , Route 6 
PO Box 625 
Mohegan Lake, NY 10547 
(914) 528-6219 

E.]. Wren Homebrewer Inc. 
Ponderosa Plaza (behind Heids) 
off Old Liverpool Rd. 
Liverpool, 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); 
brewguys@brewguys.com; 
http:/1\\1\vw.brewguys.com 

Homebrew Shop at Karp's 
#2 Larkfield Rd., 
Inside Karp's Hardware 
East Northport, NY 11731 
(516) 261-1235; FAX(SI6) 261-1573; 
alannnnt@aol.com; 
http://members.aol.com/kimlgtl 

beer.html 

Mighty Niagara Brewer 
744 Elmwood Ave. 
Buffalo, NY 14222 
(716) 883-1 040; janus@pcom.com; 
http://W\vw.wooohoo.com 

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 

564 Smith St. Brew Better Supply 
.arm in dale ,.L.I. ,.NY_! L735~1168 __ J0207- C Cha el Hill Rd. 

(516) 454-7800; (800) 654-9988 Morrisville, NC 27560 
(outside N.Y.only); (919) 467-8934; (800) 915-BREW; 
FAX (516) 454-4876 BREWBETTER @AOL.COM 
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City Beverage Ho-mebrew Shop 
915 Burke St. 
Winston-Salem, NC 27101 
(910) 722-2774; (910) 725-1481; 
FAX (910) 725-1481 

NORTH DAKOTA 
Happy Harry's Bottle Shops 
2051 32nd Ave. S. 
Grand Forks, NO 58201 
(701) 780-0902 

OHIO 
The Grape and Granary 
1302 E. Tallmadge Ave. 
Akron, OH 44310 
(330) 633-7223 ; (800) 695-9870; 
http:I/1\1\\1\V.grapeandgranary.com 

HoMade Brewing Supplies 
505 Superior St. 
Rossford, OH 43460-1246 
(419) 666-9099; (888) 646-6233; 
homade@primenet.com; 
http://\VIVIv.primenet.com/-homade 

]C Homebrewing Co. 
8306 State Route 43 
East Springfield, OH 43925 
(614) 543-4200; (800) 899-5180; 
jcbrew@clover.net; 
http://1\I\VW.jchomebrew.com; 

Portage Hills Vineyards 
1420 Martin Rd. 
Suffield, OH 44260 
(800) 418-6493; 
portage@ix.netcom.com; 
http://\VI\I\V.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 Permenter Center 
123 Monroe St. 
Eugene, OR 97402 
(541)485-6238; FAX (541)485-2220; 
http:/1\\1\\1\v.globalgecko.com/ 

homefermeter 

Homebrew Heaven 
1292 12th St. S.E. 
Salem, OR 97302 
(503) 375-3521 

PENNSYLVANIA 
Beer Unlimited 
Routes 30 and 401 
Great Valley Shopping Center 
Malvern , PA 19355 
(610) 889-0905; BrewiPA@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 
Eittsburgh, PA- 15237-2421 
(412) 366-0151; 
info@country~vines.com ; 
http://WW\v.countrywines.com 



The Flying Barrel 
C/0 Gettysburg Brewery & Pub 
15 York St. 
Gettysburg, PA 17325 
(301) 663-4491 

The Frothy Shoppe 
4807 SR 103 North 
Lewiston, PA 17044 
(717) 242-8744; FAX (717) 899-7723 

Home Sweet Home brew 
2008 Sansom St. 
Philadelphia, PA 19103 
(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) 391-9655; brewmutt@aol.com; 
http://home1.gte.net/mrsteves/ 

Mr Steve's Homebrew Supplies-West 
4342 N. George St. 
Manchester, PA 17345 
(717) 266-5954; (800) 815-9599; 
FAX (717) 266-1566; 
brewmutt@aol.com; 
http:/ /home 1.gte.net/mrsteves/ 

Pennsylvania Homebrew 
Market & Cigars 
1826 Broadhead Rd.-Cresmont 
Shopping Center 
Aliquippa, PA 15001 
(888) 446-2739; (41 2) 375-4455 

The Wine & Beer Barrel 
The Olde Ridge Village Shoppes 
Chadds Ford, PA 193 17 
(610) 558-2337 (BEER); FAX (610) 
358-3 752; Brewtoday@aol.com 

SOUTH CAROLINA 
U-BREW 
1207 HWY 17 S. 
N. Myrtle Beach, SC 29582 
(803) 361-0092; (800) 845-444 1 

TENNESSEE 
Allen Biermakens 
4111 Martin Mill 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 
Abilene, TX 79602 
(915) 677-1233; FAX (915) 690-1205; 
prisg@camalott.com; http://www.tex­
asbrew.com 

Canada Homebrew Supply 
1998 C. Industrial Blvd. 

+-----A;-;bilene, TX 79602 
(915) 698-4744; FAX (915) 698-4744; 
(888) 839-2739 (Toll Free) 

Classic Fennentations 
3307 Canyon Dr. 
Amarillo, TX 79110 
(806) 342-9930; (888) 838-BREW 
(2 739); classiclerm@fia.net; 
http://home.fia.net/- classiclerm 

DeFalco's Home Wine 
& Beer Supplies 
2415 Robinhood 
Houston, TX 77005 
(713) 523-8154; FAX (713) 523-5284; 
(800) 216-2739 

Homebretv Headquarters-North 
1335 Promenade, Suite 1335 
Richardson, TX 75080 
(214) 234-44 11 ; (214) 699-1439; 
(800) 966-4144; 
http://www.homebrewhq.com 

Homebrew Headquarters-West 
900 E. Copeland, Suite 120 
Arlington, TX 76011 
(817) 792-3940; (800) 966-4 144; 
http://\vww.homebrewhq.com 

Homebretv Supply of Dallas 
777 South Central Expwy .• Ste 2G 
Richardson, TX 75080 
(972) 234-5922; (800) 270-5922; 
FAX (972) 234-5922; 
jmorgan@primaview.com; 
http://1vww.primaview.com/ 

homebrew/ 

The Home Brewery 
PO Box 308, 3800 Colleyville Blvd. 
Colleyville , TX 76034 
(817) 281-7252; (800) 817-7369 
(orders); FAX (817) 581-4335 ; 
http:/IIVIVIV .flash.net/-greg 10 

Lubbock Homebretv 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@lvixer.bga.com; 
http://IVIVIV.stpats.com 

St. Patrick'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://\VIVIV.stpats.com 

The Winemaker Shop 
5356 W. Vickery Blvd. 
Fort Worth, TX 76107 
(817) 377-4488; (800) IT BREWS; 
FAX (817) 732-4327; 
brewsome@Onramp.NET; 
http://lvinemakershop.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; 
sales@beernut.com; 
http://IVIVW.xmission.com/-beern ut 

VIRGINIA 
The Brewmeister 
1215G George Washington 
Memorial Hwy. 
Yorktown, VA 23693 
(757) 595-HOPS; FAX (757) 596-1034 

Pints 0' Plenty 
Lower Level of Peddler Antiques 
RT 854 At RT 221 
Forest, VA 24551 
(804) 385-0077 

Roanoke Homebrew Supply 
1902-D Memorial Avenue, S.W. 
Roanoke, VA 24015 
Ph/FAX (540) 345-2789 

Rocktown Brewers + 
Mid-Atlantic Brewers Supply 
52 E. Market St. 
Harrisonburg, VA 22801 
(540) 432-6799; furges@rica.net; 
http://home.rica.net/furges 

The WeekEnd Brewer-
Home Brew Shop 
4205 West Hundred Rd. 
Chester, VA 23831 
(804) 796-9760; FAX (804) 796-9561; 
wkendbr@erols.com; 
http://\VIV\V.weekendbrewer.com 

Vintage Cellar 
1313 S. Main St. 
Blacksburg. VA 24060 
(540) 953-CORK; 
FAX (540) 552-6258 (MALT); 
(800) 672-WlNE; 
sa les@vintagecellar.com; 
http://w\VIV.vintagecellar.com 

WASHINGTON 
Alchemy Brew & Wine 
104 S. 4th Ave. 
Pasco, WA 99301 
(509) 545-4605; wesa1@gte.net 

The Beer Essentials 
1521 9 Pacific Ave. S. 
Tacoma, WA 98444 
(206) 536-8840; (800) 685-2739; 
robn2beer@aol.com 

Brewers Warehouse 
4520 Union Bay Place N.E. 
Seattle, WA 98105 
(206) 527-5047; 
http://\VIV\V.brewerswarehouse.com 

The Cellar Homebrew 
14411 Greenwood Ave. N . 
Seattle , WA 981 33 
(206) 365-7660; (800) 342-1871; 
staff@cellar-homebrew.com; 
http://w\VIv.cellar-homebrew.com 

Homebrew Heaven 
(fonnerly The Home Brewery) 
9109 Evergreen Way 
Everett, WA 98204 
(425) 355-8865; FAX (425) 290-8336; 
(800) 850-2739 order line; 
HmBrewery@aol.com 

Kim's Place 
Smokey Point Plaza 
3405 172nd St. N .E. 
Arlington, WA 98223 
(360) 658-9577; (888) 658-9577; 
kimsplace@tgi.net 
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Larry's Brewing Supply 
7405 S. 212th St. # 103 
Ken t, WA 98032 
(206) 872-6846; (800) 441-BREW; 
jtrent@aa.net; 
http://IVIVW.brewingnw.com!larrys; 

Liberty Malt Supply Co. 
14 19 First Ave. 
Seattle, WA 98101 
(206) 622-1 880; (800) 990-MALT 
(6258); FAX (206) 322-5185; 
liberty@mdv-beer.com 

Northwest Brewers Supply 
316 Commercial Ave. 
Anacortes, W A 98221 
(800) 460-7095; FAX (360) 293-4904; 
nwbs@fidalgo.net 

Peninsula Brewing Supplies 
6820 Kimball Dr., Suite A4 
Gig Harbor, WA 98335 
(206) 851 -9265 

WEST VIRGINIA 
Tent Church Vineyard 
RD I, Box 218 
Colliers, WV 26035 
(304) 527-3916; (800) 336-29 15 

WISCONSIN 
Homebrew Market 
520 E. Wisconsin Ave. 
Appleton, W1 54911 
(920) 733-4294; (800) 261-2337; 
FAX (920) 733-4173; 
http://IV\Vw.homebrewmarket.com 

Life Tools Adventure Outfitter 
930 Waube Lane 
Green Bay, WI 54304 
(920) 339-8484 

North Brewery Supplies 
9009 S. 29th St. 
Franklin, WI 53132 
(414) 761 -101 8; (800) 4UDRAFT; 
FAX (414) 761-7360; 
briannbs@execpc.com; 
http://IVII~v.execpc.com/-briannbs/ 

index.html; 

The Hops Shop 
230 Broad St. 
Menasha, WI 54952 
(414) 722-6281 

The Market Basket 
Homebrew & Wine Supplies 
14835 W. Lisbon Rd. 
Brookfield, WI 53005-1510 
(414) 783-5233; FAX(414) 783-5203; 
http://\VIIw.glaci.com/market/ 

brewinglhomepage.html 

WYOMING 
Brew's Brothers Home Brew Supply 
22 14 A Upland St. 
Rock Springs, WY 82901 
(800) 216-2502 

CANADA 
ONTARIO 
Marcon Filters 
120 Woodstream Blvd., Unit 1 
Woodbridge,-ON L4L 7Z1 
(905) 264-1494; FAX (905) 264-1495; 
http://\vww3.sympatico.ca/ 

marcon.filters/ 
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February 
21 4th Annual Commander Saaz's 

Interplanetary Homebrew Blastoff, 
AHA SCP, Cape Canaveral, Fla. 
Entries du e 2/ 16/98 with a 
$5.50/entry fee. Contact Lynn 
Seelos at 407-633-6605 (h) or 
407-861-1198 (w) , e-mail: 
LRSeelos@aol.com. 

March 
7 5th Annual America's Finest City 

Homebrew Competition, AHA 
SCP, San Diego, Calif. Entries 
due 3/3/98 with a $6 fee for I st, 
$4 for add'! entries. Contact Greg 
Lorton at (760) 943-8280 (h) or 
(61 9) 592-7707 (w) , e-mail: 
qasd@aol.com. 

7 Knickerbocker Battle of the 
Brews, AHA SCP, Latham, N.Y. 
Entries due 2/27/98 with a $6 fee 
for I entry, $4/entry for 2+. Con­
tact Keith Looney at (5 I 8) 458-
9354 (h) or (518) 482-2135 (w), e­
mail: looney@moonbrew.com. 

13·14 3rd Annual Kona Brewers Festi­
val Homebrew Competition, AHA 
SCP, Kailua-Kona, Hawaii. Spon­
sored by Recycle Hawaii and Kona 
Brewing Co. Entries due 3/4/98 with 
a $5/entry fee. Contact Rod 
Romanek at (808) 325-7449, e-mail: 
rocketsuds@prodigy.net. 

14 Shamrock Open, AHA SCP, 
Raleigh , N.C. Sponsored by CAR­
BOY homebrew club. Entries due 
3/10/98. Qualifies for N.C. and 
South East Brewer of the year. Con­
tact Bill MacKenzie at (9 I 9) 846-
8329, e-mail: dedpetvet@aol.com. 

14 Heart of Dixie Brew-Off, AHA 
SCP, Birmingham, Ala. Entries due 
3/7/98 with a $6/entry fee. Contact 
john Rhymes at (205) 941-3288 (h) 
or (205) 257-2594 (w) , e-mail : 
jwrhymes@mindspring.com. 

20·21 The Twelfth Annual Bluebon­
net Brew-off, Dallas-Ft.Worth , 
_el(as .__Entr_i_es_due 3/6/98. Con-

tact john Kessel at (81 7)478-0693 
or (81 7)-229-3500, e-mail: 
prkessel@earthlink.net. 

( . . . ) 

21 Palm Beach Draughtsmen 3rd 
Annual Hurricane Blowoff 
Homebrew Competition, West 
Palm Beach , Fla. Entries due 
3/ 14/98 with a $6/entry fee. Web: 
httpJIIVIVIV.maco.netJhomebrew/P 
BDl. 

21 Stout Bout Club-Only Compe­
tition, AHA SCP , Smithtown , 
NY. Sponsored by Brewers East 
End Revival (BEER) . Entries 
due 3/16/98 with a $5/entry fee . 
Contact Brian Rezac at (303) 
447-0816 ext.l21, e-mail: 
brian@aob.org. 

21·22 The 1998 St. Patrick's Casca­
dia Cup Home brew Competition, 
AHA SCP, Woodenville, Wash. 
Sponsored by RedhookA!e Brew­
ery. Entries due 3/14/98. Red­
hook will brew a 50 Bbl. batch of 
the best of show beer. Contact 
Alan Hard at (425)-844-8473, e­
mail: alan@hordsoffun.com. 

22 7th Annual New York City Spring 
Regional Home brew Competi­
tion , AHA SCP, Staten Island, 
N.Y. Entries due 3/19/98 with a 
$5 fee/entry. Contact Ken 
johnsen at (718) 982-7202 (h) or 
(718) 667-4459 (w). e-mail: 
KBjohns@PeakAccess.net. 

28 Steel City Homebrew Competi­
tion, Pittsburgh Pa. Sponsored by 
TRASH. Entries due from 3/2/98 
to 3/14/98. Contact Rich Schutte 
at 412-429-4922, e-mail: compe­
tition@ralph.pair.com. 

28 Third Annual South Shore Bre­
woff, AHA SCP, Cranston, R.I. 
Entries due 3/21/98. Contact 
Glenn Markel at 508-226-3249, 
e-mail: GRMARKEL®AOL.COM. 

April 
2·4 8th Annual MashFest, AHA 

SCP, Fort Collins, Colo. Entries 
due 3/2 I/98 with a $4/entry fee. 
MCAB QE. Contact Scott Mills 
at (970) 669-6088, e-mail : 
scott_mills@hp.com. 

4 Maltose Falcons Maylaire I 998, 
Woodland Hills, Calif. Entries 
due 3/12/98 with $6 entry fee. 
Contact Kevin Baranowski at 
(818) 362-5107 (h) or email: 
beervp@westval.com 

11 Bluff City Brewers lOth Annual 
Homebrew Extravaganza, AHA 
SCP, Memphis, Tenn. Entries due 
414198 with a $5/entry fee . Contact 
Patrick Rohrbacher at (901) 683-
6080 (h) or (901) 458-3090 (w), e­
mail : FTMK7IB@Prodigy.com. 

11 Fireworks 1st Annual Home­
brew Competition, AHA SCP, 
White Plains, N.Y. Sponsored 
by Fireworks Brewing Co. 
Entries due 4/ 10/98, registration 
due 4/4/98 with a $5/entry fee. 
Contact j. Michael Gilmore at 
(914) 448-2337. 

17·18 1998 Crescent City Competi­
tion, AHA SCP, New Orleans, 
La . Sponsored by Crescent City 
Homebrewers. Entries due 
4/4/98 with a $6/entry fee. Con­
tact Ernie Spreen at (504) 455-
8419 (h) or (504) 888-5410 (w), 
e-mail: seiler@acadiacom.net. 

25 Land of the Muddy Waters 
Homebrew Competition, AHA 
SCP, Rock Island, IL. Entries due 
4/24/98 with a $5/entry fee . No 
fee for 4+ entries . Contact Tim 
Dugan at (319) 388-6476 (h), e­
mail: tdugan@netins.net. 

25 2nd Annual B.E.E.R. Brew-Off, 
30 2nd Annual Homebrew Contest AHA SCP, Nesconset, N.Y. 

and Homebrewers Night Out, Entries due 4/17/98 with a 
AHA SCP, East Northport, N.Y. $5/entry fee (add' I entries over 
Entries_ due_ 3/20L'l8_ wit b___a ___ J_J_are-free) .-Contact-Les-Stod-
$2/entry fee. c on tact Alan Tal- dardat(S Iii) 467-39 51 (h) or 
man at 516-261-1235, e-mail: (516) 234-3800 (w). e-mail: 
alannnnT@aol.com. mikebeer@aol.com. 
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25 U.S. Open Homebrew Competi­
tion, AHA SCP, Charlotte, N.C. 
Entries due 4/20198 with a $6/entry 
fee , $4 for each add' I. Contact john 
Mitchell at (704) 864-3450 (h) or 
(704) 868-0877 (w), e-mail: 
jlmitch@charlotte.infi.net. 

May 
2 Kearney Area Brewfest, AHA 

SCP, Kearney, Neb. Entries due 
4/25/98 with a $5/two-entry fee. 
Contact Kevin Fraber at (308) 
234-3531 (h) or (308) 237-5163 
(w), email: kevin_fraber@kfn.org. 

2 Green Mountain Homebrew 
Competition , AHA SCP, 
Burlington, Vt. Entries due 
4/17/98 with a $5/entry fee . Con­
tact Dave Gannon at (802) 879-
1304 (h) or (802) 656-2182 (w), 
e-mail: dgannon@zoo.uvm.edu. 

2 Northern Brewfest (formerly St. 
Paul Brewing Competition). 
AHA SCP, St. Paul , Minn. 
Sponsored by Northern Brewer 
and Town Hall Brewery. Entries 
due 4/22/98 with a $7.50/entry 
fee . Contact Peter Ausenhus at 
(612) 291-8849 (w). e-mail: 
mai!@nbrewer.com. 

9 Oregon Homebrew Competi­
tion & Festival, AHA SCP, Cor­
vallis, Ore. Entries due 5/8/98 
with a $5/entry fee. Contact Bill 
Baxter at (541) 753-5228 (h) or 
(541) 715-7516 (w). e-mail : 
bill_baxter@om.cu.hp.com. 

9·1 0 Elizabeth Homebrew Competi­
tion, AHA SCP, San Bernadino, 
Calif. Sponsored by Renaissance 

leasure-Eaires,-Inc.-Entries due 
4/27/98 witha $TO fee.-contact 
Laurie Poe! at (909) 880-62 I I 
ext. 202. 



15·17 The 9th Annu a l Sun s hi ne 
Cha ll enge, AHA SCP, Orla ndo, 
Fla . Entri es d ue 5/1/98 w ith a 
$6/ent ry lee . Contac t Steve Val­
lancourt at ( 407) 293-5094 (h) or 
(407) 290-5437 (w), e- ma il : 
stevebrau@ao l.com. 

16 2 nd Annua l Ce ltic Brews Com­
petition , Arlington, Texas. Spon­
sored by Kni ghts of the Brown 
Bottl e Ho mebrew Clu b. Entries 
due 5/8/98 with a $5/ent ry lee. 
Open to AHA categories in Celtic 
s ty les. Con tact JB Flowers at 
(8 17) 229 -35 00, e- ma il : 
bpfl01ver®fl ash .ne t. 

16 Dominion Cup, AHA SCP, Rich­
mo nd , \I a. Entri es d ue 5/8/98. 
Fees: $6 I s t , $5 2 nd, $4 eac h 
add 'l. Con tac t Steve Ja rre tt a t 
(804 ) 745 -809 1 (h ), e-ma il : 
steve.jarret t@a lliedsigna l. com. 

20·29 San Bemardino County Fair/Bell 
Moun tai n Brewing Competitio n, 
AHA SCP, Victorville, Cali f. Entry 
forms du e 5/2/98, bottl es d ue 
5/19/98 with an $8/entry lee. Con­
tact Annette Keoppel a t 760-247-
444 7(h) or 760-240-BEER (w). 

23 Classic Pil sencr Clu b-Only Com­
pe titi o n , AHA S CP , Cla yto n , 
i'vlo. Spo nsored by St. Lo ui s 
Brews. En tries due 5/ 18/98 with 
a $5/e nt ry Icc . Co ntac t Bria n 
Rezac a t (303) 447-08 16 ext.12 1, 
e-ma il: bria n@aob.org. 

June 
1 Na tion 's Capita l "Sp irit o f Free 

Beer" Homebrew Compe ti tio n , 
AHA SCP , Washingto n , D.C. 
Entries due 6/ 1/98. $6 1st entry, 
$5 2nd, $4 each addl. entry. Con­
tact Mark Stevens a t (540) 822-
4537 (h) or (4 10) 338-4963 (w), 
e-mail: s tevens@burp.org. 

13 4th An nu a l Boneyard Brew-Off, 
AHA SCP, Cha mpaign, IL. Spon­
sored by Boneyard Unio n o f 
Zymu rgical Zealots. Entries due 
6/8/98 w ith a $5/entry lee , 
$4/entry lo r 4+. Contac t Joe l 
Plutchak at (2 1 7) 359-493 1, e ­
ma il : plutchak@uiuc .edu: 

14 4th Annua l Mill Creek Classic, 
AHA SCP , Sa le m , Ore . Spo n­
sored by Capitol Brewers. Entries 
due 6/6/98. Contact Ron Thomas 
at (503 ) 873-5 18 1 

14 3rd Annual Big Ba tch Brew Bash , 
AHA SC P, Hous to n , Texas. 
Entries du e 5/30/98. Con tac t 
Bria n Ellis a t (7 13) 849-5309 (h) 
or (28 1) 444 -4575 (w) , e -ma il: 
centu ryltd@aol.com. 

19·20 4th An nu a l Eight Seconds of 
Froth, AHA SCP, Cheyenne, Wy. 
Entries due&'! 1/98 with a $4/entry 
lee, or 3 lor $ 10. Contact Paul Dey 
at (307) 635-948 1 (h) or (307) 777-
4559 (w), e-ma il: a lldey@aol.com. 

25·26 Buzz-Off, AHA SCP, Down­
ington , Pa . Ent ries du e 6/18/98 
w ith a $5/e nt ry lee. Con tac t 
Robert Mattie a t (6 10) 429-3848 
(h) or (610) 962-752 1 (w), e-ma il: 
rpma ttie@voicenet.com . 

July 
18 Ohi o Sta te Fa ir Hom ebrewed 

Beer Contest, AHA SCP, Colum­
bus , Ohi o. Entries du e 6/ 20/98 
w ith a $5 lee. Con tact Bre tt 
Chance at (6 14) 644-4 126 (w). 

28 Washington Coun ty Fa ir Home­
b rew Competi tio n , AHA SCP , 
Hill sboro, Ore. Ent ries d ue 
7/26/98. Contact Frank Johnson 
a t 503-648-7398 (h ), e-ma il : 
johnsonl@isc n.com. 

AHA SCP = American Homebrewers Associalion Sanctioned Compelition Program 

The Calendar of Events is updaied weekly and is available from the Associalion of Brewers: 

info@aob.org or hllp:/ /beertown.org on the web. 

To lis I evenls, send informalion to Zymurgy Calendar of Evenls. To be lis led in Summer Issue 

(Vol. 21 , No. 1 ), informalion musl be received by March 1, 1998. Compelilion organizers 

wishing to apply for AHA Sanclioning musl do so alleasllwo monlhs prior to the even!. Con­

tact Amah I T urczyn at amahl@aob.org; (303) 447 -OB16 ext. 116; FAX (303) 447 -2825; 

PO Box 1679, Boulder, CO 80306-1679. 

AMERICAN HOME BREWERS ASSOCIATION • KUDOS • SANCTIONED COMPETITION PROGRAM 

• August 1997 • 

BLUE RIBBON CHEF'S CHALLENGE 
Eost Lansing, Mich ., 44 entries- Michael 
Thompson of flint, Mich. won best of show. 

BEER & SWEAT 
Cincinnati, Ohio, 75 entries-David Zolew i 
of Proctorville, Ohio won besl of show. 

CORNISH FAIR 
PRESERVATION COMMITTEE 

Cornish, Moine, 20 entries- Rob Rodriguez 
from Cornish, Moine won best of show. 

KENTUCKY STATE FAIR 
Louisville, Ky., 114 entries-Joseph Mogrud­
er of Louisville, Ky. won best of show. 

EVERGREEN STATE FAIR BEER 
BREWING COMPETITION 

Monroe, Wo sh., 9 5 entries- Chuck Hol ­
shouser, of Tocomo, Wosh. won best of show. 

MONTGOMERY COUNTY FAIR 
2ND ANNUAL HOMEBREW 

COMPETITION 
Gaithersburg, Md., 150 entries- Stephen 
Loughlin of Derwood, Md. won best of show. 

THE ACTION ALLIANCE'S 
BREWFEST AND COMPETITION 

Lawrence, Kon., 30 entries-Joe Thomo of 
Blue Springs, Mo. won best of show. 

3RD ANNUAL 
HIGH DESERT BREWERS & 

EASTERN IDAHO STATE FAIR 
HOMEBREW COMPETITION 

Blackfoot, ldoho, 56 entries- Scott Priore of 
fremont, Coli!. won best of show. 

• Septe mber 1997 • 

WINFIELD BEER IN A BOX 
HOMEBREW COMPETITION 

Winfield, Ill., 67 entries- Dully Toler of 
Sugor Grove, Ill. won besl of show. 

SECOND DAYTON BEERFEST 
Doylon, Ohio, 121 enlries- Ben Pollard of 
Amarillo, Texos won besl of show. 

ELIZABETHAN 
HOMEBREWING COMPETITION 

Novolo, Coli!., 82 enlries- Noncy Oslrom of 
Socromenlo, Coli!. won besl of show. 

TUNBRIDGE WORLD'S FAIR 
HOMEBREW COMPETITION 

Tunbridge, VI., 87 enlries- Don Morsholl of 
Burlinglon, VI. won besl of show. 

MICKEY FINN'S BREWER'S 
DREAM HOMEBREW COMPETITION 
Liberlyville, Ill. , 54 enlries - Joe Formanek, 
of Lisle, Ill. won besl of show. 

HARVEST MOON 
BEER FESTIVAL 1997 

Regino, Soskotchewon, Conodo, 7B 
enlries- Gory folkenslein of Regina, Sk. 
won best of show. 

• October 1997 • 

1997 THUNDER MOUNTAIN 
BREW·OFF 

Sierra Vislo, Ariz., 201 enlries- John ond Keli 
Hinson, of Alhens, Go. won best of show. 

SYDNEY NORTH BREWERS 
SPRING BEER COMPETITION 

Sydney, NSW, Auslrolio, 99 enlries - Regon 
Pollondi of tlewlown, NSW won besl of show. 

OKTOBERFEST 
Toledo, Ohio, 99 entries-Lorry Pickett of 
Toledo, Ohio won besl of show. 

4TH ANNUAL SIN CITY 
SUDZZERS HOMEBREW 

COMPETITION 
Sheboygan, Wis., 48 enlries-Joy Reeves of 
Hunlsville, AI. won besl of show. 

MINNESOTA BREWFEST 1997 
Minnetonka, Minn., 319 enlries-Chris 
Slomberg of Minneapolis, Minn. won besl of 
show. 

ARIZONA STATE FAIR 
Phoenix, Ariz., 50 enlries- Doug Chaffee of 
Meso, Ariz. won besl of show. 

OKTOBERSBEST, ZINZINNATI 
HOMEBREWERS COMPETITION 

Cincinnati, Ohio, 7 6 enlries- Ron Thomos of 
Silverlon, Ore. won besl of show. 

ARIZONA SOCIETY OF 
HOMEBREWERS OCTOBERFEST 

Tempe, Ariz., 128 enlries-Mike Walker of 
Meso, Ariz. won besl of show. 

THE TASTE OF THE GREAT LAKES 
frankenmuth, Mich., 127 entries- Jeffry 
R. Carlson of Grond Ropids, Mich. won besl 
of show. 

• November 1997 • 

QUEEN OF BEER 
HOMEBREW COMPETITION 

Placerville, Colil., 76 enlries - Noncy Somp· 
son of Orlando, Flo. won best of show. 
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BREWS BROTHERS 
NOVEMBEERFEST 

Seattle, Wosh., 161 enlries-George Fix of 
Arlington, Texos won besl of show. 

ORCHID ISLE ALERS 
OCTOBERFEST HOMEBREW 

COMPETITION 
Hilo, Howoii, 30 enlries-Chod Mid­
dlesworlh ond Diki Shorr of Hilo, Howoii won 
best of show. 

HARVEST FESTIVAL 
HOMEBREW COMPETITION 

Slumlord, Conn., 27 enlries- LoVon Boir of 
Eoslon, Conn. won best of show. 

BEST OF PHILLY 
HOMEBREW COMPETITION 

Philodelphio, Po., 185 enlries- Chuck Han­
ning of Molvin, Po . won besl of show. 

HUMPY'S BIG FISH 
HOMEBREW COMPETITION 

Anchorage, Alosko, 46 enlries-Michoel Kiker 
of Anchorage, Alosko won besl of show. 

GREAT BREWS OF AMERICA 
HOMEBREW COMPETITION 

Loke Harmony, Po., 88 entries-Bob 
Tolkiewicz of Binghomlon, N.Y. won besl of 
show. 

• December 1997 • 

NEW ENGLAND FALL 
REGIONAL HOMEMADE 

BEER COMPETITION 
Soulh Deerfield, Moss., 152 enlries-Thomas 
J. O'Connor Ill M.D. of Rockport, Moine won 
besl of show. 
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Pale, Wheat, Ambe1; Dark 
Munich, Nut Brown, 

& Dutch Lager 

1.4 lb. cans 
4 lb. cans 

5 gal. pails 

American Homebrewers Association"' 

Stout 
Bout 

The be ll r ings. The fight begin s. 
Whi c h c lub 's stout w ill g o the 
di sta nce in th e 1998 Stout Bout 
C lub -Only Competit io n? Entries 
due !VIarch 16, 1998 . Three bottles 
per e ntry , one e ntry pe r club. 
Pl ease use the AHA Sanctio ned 
Co mpetition entry form s a nd 
in clud e the $5 entry fee. All clubs 
in the AHA Registered Home­
brew Clubs Program are eligible 
and encouraged to participate. 

Co ntact Brian Rezac at (303) 447-08 16 ext. 
12 1, FAX (303 ) 447-2825 or brian@aob.org 
with any questions. 

Ship T o: Brewer's Den 
c/o Beer 
75 Sm ithtown Blvd . 
Smithtow n, NY 11787 

CLUB-0NL Y COMPETITION 

DEADLINE MARCH 16, 1998 

1998 AHA National 
Homebrewers 
Conference 

The 1998 American Homebrewers Association® National Homebrewers Conference 
rolls into Portland, Oregon for the Northwest Homebrew Express, July 22-24 (right before 
the Oregon Brewers Festival), at the DoubleTree Lloyd Center. Conference events include 
the second round of judging and best of show judging for the AHA National Homebrew 
Competition, the 1998 Conference Expo, homebrew club events, brewing seminars 
covering a variety of topics for all experience levels, the annual pub crawls, brewery tours 
and much more. 

Look for Conference details in the Summer issue of Zymurgy"' or contact the AHA at PO 
Box 1679, Boulder, CO 80306-1679, U.S.A.; (303) 447-0816 ; FAX (303) 447-2825; 
aha@aob.org or http://beertown.org for more information. 

July 22-24, 1998 • Portland, Oregon 
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You asked, We listened! Due to overwhelming demand, the editors have decided to reprint the 1998 National 
Homebrew Competition Rules and Regulations in this issue for your convenience. 

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 entJies for the 1998 Competition. The Competition 

is an enormous unde1taking, 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 THE 1998 COMPETITION 
* Simplified first-round entry form 

* Improved style descriptions 

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

* Recipe form required for second-round brewers 

* Lower entry fee 

PART I - HOW TO ENTER THIS COMPETITION 
1. What kind of bottles are required? 

Every bottle must be I 0 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 (e.g. 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. 

2. How many bottles do I need? 

Send one (I) bottle for each BEER and MEAD entry competing in the first round. Reserve a total of four (4) bottles of each entry: one (I) 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. 

3. 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 American Homebrewers Association (or A. H. A.) and include 

your membership number (if applicable) on the check. Canadian entrants may send Canadian checks. Canadian checks should be payable to the American Homebrewers 

Association (or A.H.A.) and have Canadian funds equivalent to U.S. funds at the current exchange rates. (See entry form for details.) 

4. 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. 

5. How do I enter? 

(a) For each entry, fill out an entry form (last part of this brochure) in its entirety. For complete instructions on filling out the entry form, see Part II. Judges do not see 

your entry form. For more than one entry, please make copies of the entry form. 

(b) Fold your check or money order with one of your entry forms. On your check write the number of entries the check or money order pays for and the names of the 

entrants if they are not all the same. 

(c) Fold and rubber band each entry form to each bottle. Your entry will be disqualified if you use glue or tape to secure the form to the bottle. 

(d) Pack your bottles carefully. (See Part III, Section I.) 

(e) Ship your box to the appropriate address given on the Site Locator Map in PART VI of these guidelines. Sites cannot acknowledge receipt of entries- arrange for a 

return receipt with your shipping company if you wish to confirm delivery of your package. Packages with postage due or C.O.D. charges will be returned to sender. 

6. Which category do I enter? 

It is entirely your decision. You should try to enter your brew in the category and subcategory where you fee l 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 guide­

lines to help you enter your beer. Judges use the guidelines to guide them while judging your beer. 

7. Are there entry limitations? 

(a) You may not submit more than one entry per subcategory. 

(b) Your homebrew must not have been brewed at any place that brews beverages for any commercial purpose, whether for 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. 

P-A-R-'F----1 11-----1-jl N-S-l-R lJ CTI 0 N-S-F-O-R-«>-M-P-b-E-TIN-G-T-M-E--E-N+-R-¥f-R-i-QP-~f-O-R-M-----
Entry Form Section A: Brewers Information 

Please print clearly or type. In Item I fill in the name of the brewer who is responsible for receiving mailings and results. In Item 2 fi II in the fu ll names of all other brewers 

who participated in brewing the entry. In Items 3 through 6 write the address where mailings and results should be sent. Fill in Items 7 tlll'ough II as applicable. 
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Entry Form Section B: Entry Information 
In Item 12 write out the full names of the category and subcategory you are entering. In Items 13 and 14 write the category number and subcategory letter you are enter­

ing. Directors, judges or registrars will not classify or reclassify your entry under any circumstances. For item 16 circle the appropriate item for your mead or cider entry. 

Important information for Item 17 
If you enter 3c, 20b, 20c, 21, 22, 23, 25 , 26, 27, 28c, 28d, please follow the instructions below very carefully to give information for Item 17. LEAVE ITEM 17 BLANK IF 

YOU HA YE NOT ENTERED THE ABOVE CATEGORIES. The information in Item 17 is necessary for accurate judging of entries in these categmies. In all cases do not 

give brand names, geographic names or any proper names of special ingredients indicating the origin or identity of the brewer. For example, if you used Premier Malt 

Extract, Briess pale malt, Washington apples or Idaho clover honey, only enter malt extract, pale malt, apples or clover honey, respectively. Judges use this information for 

evaluating entries in these categories. 

Entries in 3c: 
Give the type of fruit you used. 

Entries in 2Gb and 20c: 
If you enter 20b, give the emulated classic style and the type of smoking wood or liquid smoke used (for example: birch-smoked porter, apple-smoked Scottish ale, etc.). 

If you enter 20c, give the special ingredients used and the type of smoking wood or liquid smoke used . 

Entries in 21: If you enter 21a, list the fruit(s) or vegetable(s) used. 
If you enter 21 b, list the fruit(s) you used and give the emulated classic style (for example: raspberry stout, blueberry Pilsener, plum India pale ale). If you used any other 

special ingredient in addition to the fruit , enter your beer in category 23: Specialty and Experimental Beer. 

Entries in 22: 
If you are entering 22a, list the herb(s) you used. If you are entering 22b, list the herb(s) you used and give the classic style you have emulated. For example: nutmeg stout, 

chili Pilsener, coriander India pale ale. If you have used any other special ingredients in addition to the herbs, enter your beer in category 23: Specialty and Experimental Beer. 

Entries in 23: 
If you enter 23a, write the special technique or ingredients used. If you used both fruit and herbs, list them. If you enter 23b, give the emulated classic style (for example: 

honey Pilsener, cinnamon maple stout or fennel seed porter). 

Entries in 25: 
Give the type of honey used. 

Entries in 26: 
Give the fruit(s) or vegetables and the type of honey used. 

Entries in 2 7: 
Give the herb(s) or spice(s) and the type of honey used . 

Entries in 28c and 2Bd: 
In 28c indicate whether your entry is still or sparkling New England-style cider. In 28d give the special ingredients and/or special yeast used. 

PART III- 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 Brewers are eligible . First-round registrars, site directors and judge directors who enter must enter at a site other 

than the one they host. Judges may not judge a category they have entered. Applicable entry fees and limitations shall apply. 

It is the sole responsibility of the entrant to complete all registration and recipe forms , enclose the proper entry fee and designate the category and subcategory in which 

he/she wishes his/her entry to be judged. Under no circumstances will registrars, judges or directors categorize entries. 

Beer, mead and cider will be judged only in terms of the categories and subcategories listed in the Category Descriptions. Entries must be refen·ed 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. 

B. First Round Awards and Prizes 
( 1) First, second and third place will be awarded in each category at each first round site. Entries must score 30 or better to place in the first round and advance to the sec­

ond round, although scoring a 30 does not guarantee entry into the second round-only three entrants per category per site will advance. These winners will also con­

tribute points for their respective clubs. Six points will be awarded for a first place, three for a second place and one point for a third place. These club points will be 

included in determining the Homebrew Club of the Year award. See Part ill Section C. 

(2) Certificates will be awarded to first round brewers whose achievements are outstanding based on judges ' scoring and the following standards: Gold-Award win­

ners have scores of 38-50, Silver-Award winners have scores of 30 to 37; Bronze-Award winners have scores of 21 to 29. 

(3) At the discretion of Competition organizers and/or judges, awards may not be given if the quality of an entry is not deemed deserving of an award . 

C. Second Round Awards and Prizes 
( 1) Prizes wi ll be awarded after second-round judging. First-, second- and third-place winners in each category will receive a gold, silver or bronze medal, respectively, and 

a commemorative stein. Steins will be mailed to second round medalists early in October, 1998. Gold medal winners of the second round of the 1998 National 

Homebrew Competition will also receive category sponsor-donated prizes for their outstanding brewing efforts. 

(2) First-place winners of each beer category will compete in a best-of-show judging. The winner will be awarded Homebrewer of the Year sponsored by Munton's, p.l.c. of England. 

JFirst-place winners of each mead category will compete 111 a best-of-show JUdgmg. I fie wmner WillDe awardedlVleiidtffaKer ofTheYear sponsored oyrvradnava's 

Mountain Gold Honey of Lyons, Colo. 

(4) The first-place winner of the cider category will be awarded Cidermaker of the Year. 

(5) The Ninkasi Award will be given to the brewer(s) who accumulate(s) the most points in the 24 beer categories in this Competition. Six points are awarded for a first 

place, three points for a second place and one point for a third place. Individual members of a group of brewers do not earn points on an individual basis. For example, if 
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Brewer A and Brewer B enter individually, they earn points individually, but if they enter as a team, they earn points as a team. Entry forms must list each member of the 

team of brewers to count toward the point total. There will be only one Ninkasi winner. In case of a tie, the AHA will use a tie-breaking system. The Ninkasi award is 

sponsored by Boston Beer Company, Boston, Mass. 

(6) The Homebrew Club of the Year award will be awarded to the club that accumulates the most points in all categories of beer, mead and cider. Six points are awarded 

for a first place, three points for a second place and one point for a third place. Points will be awarded according to the same point scale for the six annual AHA Club-Only 

Competitions (1997 Extract Extravaganza, 1997 Weisse Is Nice, 1997 Bitter Mania, 1998 Hail to Ale, 1998 Stout Bout, and 1998 Classic Pilsener) and added into the tally. 

In addition, points are earned under the same 6, 3, I system from first round award winners. For your club to receive credit, you must have the club listed on the entry form 

AND the club must be registered with the AHA by April!, 1998. These points will be counted toward the Homebrew Club of the Year Award. The Homebrew Club of the 

Year Award is sponsored by Coopers Brewery of Adelaide, Australia. 

(7) At the discretion of Competition organizers and/or judges, awards may not be given if the quality of an entry is not deemed deserving of an award. 

D. 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 21, 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 22, 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. 

(5) Judges and stewards are needed for first and second rounds. Qualified and interested individuals are encouraged to contact the AHA after March I, 1998. 

(6) All decisions by Competition organizers are fina l. 

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

F. Recipe Requirement 
A recipe is not required to enter the first round. However, if your entry advances to the second round, you must submit a recipe. Upon entering this Competition, entrants 

agree to allow (at no cost) publication of their recipe by the Association of Brewers or any of its divisions in any AOB/BP publication. Entrant wi ll receive all due credit. 

G. Information and Fees Requirement 
All entry fees , names of competitors, address, phone number, category and subcategory entered, and recipes must accompany entries when submitted. No entries will be 

returned whether received late or otherwise. All entries become property of the AHA. 

H. Disqualifications 
At the discretion of the AHA and volunteer Competition organizers, entries will be disqualified for eligibility or entry requirement infractions. These entries may still be 

judged, but will be ineligible for awards or prizes. 

I. Results and Qualifying for the 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 first-class mail by June 17, 1998. You will be instructed on how, when and where to send three (3) additional bottles for judg­

ing, to be received in the Portland area between Monday, July 13, and 5 p.m. Friday, July 17, 1998. Contestants are advised to refrigerate or properly store potential sec­

ond round entries to minimize changes in character. Second round brewers must also submit a recipe form with their entries . 

J. Packing and Shipping Hints 
Carefully pack your entries in a sturdy box. Line the inside of your carton with a plastic trash bag. Partition and pack each bottle with adequate packaging material. Do 

not over pack! Write clearly: "Fragile. This Side Up." on the package. Your package should weigh less than 25 pounds. 

Every reasonable effort wi ll be made to contact entrants whose bottles have broken to make arrangements for sending replacement bottles. We strongly recommend 

reusable shipping containers or the kind of shipping containers used by beer-of-the-month clubs. These containers help ensure your beer will arrive safely and will signifi­

cantly reduce the amount of packaging waste. Please refrain from using packing "peanuts" if possible. Use bubble wrap or newspaper instead. Sites make efforts to recy­

cle packaging material whenever possible. 

Refer to the article on "How to Pack Your Beer," in Zymurgy Spring 1991 (Vol. 14, No. I) for excellent advice on how to save time, money and avoid broken bottles. A prod­

uct review in Zymurgy Spring 1993 (Vol. 16, No. I) of reusable containers specially designed for shipping homebrew is also available. Also refer to an article about entering 

competitions in Zymurgy Spring 1996 (Vol. 19, No. I). Copies of these articles are available for free upon request if accompanied with a self-addressed stamped envelope or 

call the AHA, (303) 447-0816. 

It is not against any Bureau of Alcohol, Tobacco and Firearms regulations or federal laws to ship your entries via a privately owned shipping company for analytical pur­

poses. However, it is illegal to ship alcoholic beverages via the U.S. Postal Service. Private shipping companies may refuse your shipment if they are informed that the 

package contains glass or alcoholic beverages. Be aware that entries mailed internationally are often required by customs to have proper documentation. These entries might 

be opened and/or returned to the shipper by customs' officials at their discretion. It is solely the entrant's responsibility to follow all applicable laws and regulations. 

PART IV CATEGORY DESCRIPTIONS 
Carefully read each style description before selecting a specific category for your entry. Category numbers have been changed in some cases. 

There are 24 categories of lager, ale or mixed-style beers; three categories of mead; and one category of cider. All have subcategories that use small-letter designations. If a 

beer is entered, for example, as "lOb) strong Scotch ale" it will be judged as a Strong Scotch Ale against the other entries in the English and Scottish Strong Ale category. 

+-----weJ:oJlo~n~mes more detailed information about each catem and subcategQI}'. Use this information to decide how to enter your homebrew. Please note that 

when a style characteristic is designated "OK," this means it does not have to be apparent but it is permissible in amounts indicated. When the term "noble-type" hops 

is used, it refers to European continental- type hops such as Saaz, Hallertauer, Tettnanger and Spalt, to name a few . 

Categories are designated by numbers. Subcategories are designated by letters . Please note the Style Guidelines Chart and the instructions for entering. 
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ALES 
Ales are distinguished by the use of top-fermenting Saccharomyces cerevisiae yeast strains. These strains perform at warmer temperatures, the ferments are faster, and 

fermentation by-products are generally more evident. Ales tend to have a very complex palate where esters and fruity qualities are part of the character. 

1. Barley Wine Categmy award is sponsored by Edme Ltd., Mistley, Manningtree, England. 

a) English-Style Barley Wine-Tawny copper to dark brown in color with a full body and high residual malty sweetness. Complexity of alcohols and fmity-ester characters is often 

high and counterbalanced by the perception of low to medium bitterness and ext:raordinruy alcohol content. Hop ru·oma and flavor may be minimal to medium, and use of English 

hop vruieties is typical. Low levels of diacetyl may be acceptable. A caramel and vinous aroma and flavor are pmt of the chm·acter. Chill haze is allowable at cold temperatures. 

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 char­

acters is 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 use of American hop varieties is typical. Low levels of diacetyl may be acceptable. A caramel and vinous aroma and flavor are part of the character. Chill 

haze is allowable at cold temperatures. 

2. Belgian- and French-Style Ale Categmy award is sponsored by !'.1mmeken-Brussel Imports Inc., S.A. Bieres de Chimay, Austin, Texas. 

a) Belgian-Style Flanders Brown/Dud Bruin-A light- to medium-bodied, deep copper to brown ale characterized by a slight vinegar or lactic sourness and spiciness. A 

fruity-estery character is apparent with no hop flavor or aroma. Flanders brown ales have low to medium bitterness. Very small quantities of diacetyl are acceptable. 

Roasted malt character in aroma and flavor is acceptable at low levels. Oaklike or woody characters may be pleasantly integrated into overall palate. Chill haze is 
acceptable at low serving temperatures. Some versions may be more highly carbonated and when bottle conditioned may appear cloudy (yeast) when served. 

b) Belgian-Style Dubbei- This medium- to full-bodied, dark amber- to brown-colored ale has a malty sweetness and nutty, chocolate, roast malt aroma. A faint hop 

aroma is acceptable. Belgian-Style Dubbels also are characterized by low bitterness and no hop flavor. Very small quantities of diacetyl are acceptable. Yeast-generated 

fruity esters (especially banana) are appropriate at low levels. Head retention is dense and mousselike. 

c) Belgian-Style Tripe!-Ttipels often are chru·actelized by a spicy, phenolic-clove flavor. Yeast-generated fmity esters are also common. These pale/light-colored ales usually finish 

sweet. The beer is characteiistically medium to full bodied with a neutral hop and malt balance. Low hop flavor is OK. Alcohol strength and flavor should be perceived as evident. 

d) Belgian-Style Pale Ale-Belgian-style pale ales ru·e characterized by low, but noticeable, hop bitterness, flavor and aroma. Light to medium body and low malt aroma 

are typical. They are golden to deep amber in color. "Noble-type" hops are conunonly used. Low to medium fruity esters are evident in aroma and flavor. Low caramel or 
toasted malt flavor is OK. Diacetyl should not be perceived. Chill haze is allowable at cold temperatures. 

e) Belgian-Style Pale Strong Ale- Belgian-style pale strong ales are pale to golden color with relatively light body for a beer of its alcoholic strength. Often brewed with light 

Belgian "candy" sugar these beers are well attenuated. The perception of hop bittemess is low to medium with hop flavor and aroma also in this range. These beers are highly 

attenuated and have a perceptively deceiving high alcoholic character-being light to medium bodied rather than full bodied. The intensity of malt character should be low to 

medium, often surviving with along with a complex fmitiness. Very little or no diacetyl is perceived. Herbs and spices are sometimes used to delicately flavor these strong ales. 

Chill haze is allowable at cold temperatures. 

f) Belgian-Style Dark Strong Ale-Belgian-style dark strong ales are amber to dark brown in color. Often (though not always) brewed with dark Belgian "candy" sugar 

these beers can be well attenuated, though medium to full bodied. The perception of hop bitterness is low to medium with hop flavor and aroma also in this range. Fruity 

complexity along with the soft flavors of roasted malts add distinct character. The alcohol strength of these beers can often be deceiving to the senses. The intensity of malt 

character can be rich, creamy and sweet with intensities ranging from medium to high. Very little or no diacetyl is perceived. Herbs and spices are sometimes used to deli­
cately flavor these strong ales. Chill haze is allowable at cold temperatures. 

g) Belgian-Style White (or Wit)-Belgian-Style white ales are brewed using unmalted and/or malted wheat and malted barley and can be spiced with coriander and orange 

peel. These very pale beers are typically cloudy. The style is further characterized by the use of "noble-type" hops to achieve a low to medium bitterness and hop flavor. 

This dry beer has low to medium body, no diacetyl and a notable fruity-ester content. 

11) French-Style Biere de Garde-Beers in tltis category are golden to deep copper or light brown in color. They are light to medium in body. This style of beer is characterized 

by a toasted malt aroma, slight malt sweetness in flavor, and medium hop bitterness. Noble-type hop m·omas and flavors should be low to medium. Fruity esters can be light to 

medium in intensity. Flavor of alcohol is evident. Emthy, cellarlike, musty aromas are okay. Diacetyl should not be perceived but chill haze is okay. Often bottle conditioned 
with some yeast chm·acter. 

3. Belgian-Style Lambie Categm)' award is sponsored by New Belgium Brewing Co., Fort Collins, Colo. 

a) Belgian-Style I.ambic- Unblended, nann·ally and spontaneously fennented Iambic is intensely estery, sour, and acetic flavored. Low in cm·bon dioxide, these hazy beers are 

brewed with unmalted wheat and malted bm·Iey. Sweet malt characters are not perceived. They are very low in hop bitterness. Cloudiness is acceptable. These beers are quite 

dry and light bodied. Versions of this beer made outside of the Brnssels m·ea of Belgium cannot be tme Lambics. These versions are said to be "Iambic-style" and may be well 

made to resemble many of the beers of true origin. 

b) Belgian-Style Gueuze Lambic-Oid Iambic is blended with newly fennenting young Iambic to create this special style of Iambic. These unflavored blended and secondary fer­

mented Iambic beers may be ve1y d1y or ntildly sweet and are charactelized by intense fmity-este1y, sour, and acidic aromas and flavors. These pale beers ru·e brewed with unmalt­

ed wheat, malted barley, and stale, aged hops. Sweet malt chm·acters m·e not perceived. They are ve1y low in hop bittemess. Diacetyl should be absent. Cloudiness is acceptable. 

These beers m·e quite d1y and light bodied. Versions of tltis beer made outside of the Brnssels area of Belgium cannot be true Lambics. These versions ru·e said to be "Iambic­

style" and may be well made to resemble many of the beers of true origin. 

c) Belgian-Style Fmit Lambie- These beers, also known by the names framboise, kriek, peche, cassis, etc. , are characterized by fruit flavors and aromas. The color reflects 

the choice of fruit . Sourness predontinates the flavor profile. These flavored Iambic beers may be very dry or mildly sweet and range from a dry to a full-bodied mouthfeel. 

Versions of this beer made outside of the Brussels area of Belgium cannot be true Lambics. These versions are said to be "Iambic-style" and may be well made to resemble 
many of the beers of true origin. 

4. Mild and Brown Ale Categmy award is sponsored by Premier Malt Products, Grosse Pointe, Mich. 

~glish-St)_•/e Light Mild-Range from light amber to light brown in color. Malty sweet tones dominate the flavor [Jrofile with little ho[l bitterness or flavor. Ho[l aroma 
can be light. Very low diacetyl flavors may be appropriate in this low-alcohol beer. Fruity-ester level is very low. Chill haze is allowable at cold temperatures. 

b) Englisil-Style Dark Mild-Range from deep copper to dark brown (often with a red tint) in color. Malty sweet, caramel, licorice, and roast malt tones dominate the 
flavor and aroma profile with very little hop flavor or aroma. Very low diacetyl flavors may be appropriate in this low-alcohol beer. Fruity-ester level is very low. 

c) English-Style Brown Ale-Range from deep copper to brown in color. They have a medium body and a dry to sweet maltiness with very little hop flavor or aroma. 
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Fruity-ester flavors are appropriate. Diacetyl should be very low, if evident. Chill haze is allowable at cold temperatures. 

d) American-Style Brown Ale-Range from deep copper to brown in color. Roasted malt caramellike and chocolatelike characters should be of medium intensity in both 

fl avor and aroma. American-style brown ales have an evident hop aroma, medium to high hop bitterness, and a medium body. Estery and fruity-ester characters should be 

subdued; diacetyl should not be perceived. Chill haze is allowable at cold temperatures. 

5. English-Style Pale Ale Categ01y award is sponsored by Wynkoop Brewing Co., Denver, Colo. 

a) Classic English-Style Pale Ale-Classic English-style pale ales are golden to copper colored and display English-variety hop character. High hop bitterness, fl avor, and 

aroma should be evident. This medium-bodied pale ale has low to medium malt flavor and aroma. Low caramel character is allowable. Fruity-ester flavors and aromas are 

moderate to strong. Chill haze is allowable at cold temperatures. Diacetyl (butterscotch character) should be present at very low levels or not perceived. 

b) English-Style India Pale Ale- India pale ales are characterized by intense hop bitterness with a high alcohol content. A high hopping rate and the use of water with high 

mineral content results in a crisp, dry beer. This pale gold to deep copper-colored ale has a full , Howery hop aroma and may have a strong hop flavor (in addition to the hop 

bitterness). India pale ales possess medium maltiness and body. Fruity-ester fl avors and aromas are moderate to very strong. Chill haze is allowable at cold temperatures. 

6. American-Style Ale Categ01y award is sponsored by Northwestem Exh·act Co., Brookfield, Wis. 

a) American-Style Pale Ale-Range from golden to light copper in color. The style is characteri zed by American-variety hops used to produce high hop bitterness, flavor, 

and aroma. American pale ales have medium body and low to medium maltiness. Low caramel character is allowable. Fruity-ester flavor and aroma should be moderate 

to strong. Diacetyl should be absent or present at very low levels. Chill haze is allowable at cold temperatures. 

b) American-Style Amber Ale-Range from light copper to light brown in color. Amber ales are characterized by American-variety hops used to produce high hop bit­

terness, flavor, and aroma. Amber ales have medium to high maltiness with medium to low caramel character. They should have medium body. The style may have 

low levels of fruity-ester flavor and aroma. Diacetyl can be either absent or barely perceived at very low levels. Chill haze is allowable at cold temperatures. Slight 

yeast haze is acceptable for bottle-conditioned products. 

c) American-Style Wheat- Thi s beer can be made using either an ale or lager yeast. Brewed with 30 to 50 percent wheat, hop rates may be higher, and carbonation is 

lower than German-style wheat beers. Fruity-estery aroma and fl avor are typical but at low levels; however, phenolic, clovelike characteristics should not be perceived. 

Color is usually golden to light amber, and the body should be light to medium in character. Diacetyl should be at very low level s. 

7. English-Style Bitter Categ01y award is sponsored by AltematiJ•e Beverage, Charlotte, N.C. 

a) English-Style Ordinwy Bitta-Ordinary bitter is gold to copper colored with medium bittemess, light to medium body, and low to medium residual malt sweetness. Hop fla­

vor and aroma character may be evident at the brewers discretion. Mild carbonation traditionally characterize draft-cask versions, but in bottled versions, a slight increase in car­

bon dioxide content is acceptable. Fruity-ester character and very low diacetyl (butterscotch) character are acceptable in aroma and flavor, but should be minimized in this form 

of bitter. Chill haze is allowable at cold temperatures. 

b) English-Style (Special) Best Bitter- Special bitter is more robust than ordinary bitter. It has medium body and medium residual malt sweetness. It is gold to copper 

colored with medium bitterness. Hop flavor and aroma character may be evident at the brewers discretion. Mild carbonation traditionally characterize draft-cask ver­

sions, but in bottled versions, a slight increase in carbon dioxide content is acceptable. Fruity-ester character and very low diacetyl (butterscotch) character are accept­

able in aroma and flavor. Chill haze is allowable at cold temperatures. 

c) English-Style (Extra Special) Strong Bitter-Extra special bitter possesses medium to strong hop qualities in aroma, flavor, and bitterness. The residual malt sweet­

ness of this richly flavored , full-bodied bitter is more pronounced than in other bitters. It is gold to copper colored with medium bitterness. Mild carbonation traditional­

ly characterize draft-cask versions, but in bottled versions, a slight increase in carbon dioxide content is acceptable. Fruity-ester character and very low diacetyl (butter­

scotch) character are acceptable in aroma and flavor. Chill haze is allowable at cold temperatures. 

8. Scottish-Style Ale Categ01y award is sponsored by Yakima Brewing Co., Yakima, Wash. 

a) Scottish-Style Light Ale-Scottish-style light ales are light bodied. Little bitterness is perceived and hop fl avor or aroma should not be perceived. Despite its lightness, 

Scottish-style light ale will have a degree of malty, caramellike, soft and chewy character. Yeast characters such as diacetyl (butterscotch) and sulfuriness are acceptable 

at very low levels. The color will range from golden amber to deep brown in color and may sometimes possess a faint smoky character. Bottled versions of this traditional 

draft beer may contain higher amounts of carbon dioxide than is typical for mildly carbonated draft versions. Chill haze is acceptable at low temperatures. 

b) Scottish-Style Heavy Ale- Scottish-style heavy ale is moderate in strength and dominated by a smooth, sweet maltiness balanced with low, but perceptible, hop bitter­

ness. Hop flavor or aroma should not be perceived. Scottish-style heavy ale will have a medium degree of malty, caramellike, soft and chewy character in fl avor and 

mouthfeel. It has medium body, and fruity esters are very low, if evident. Yeast characters such as diacetyl (butterscotch) and sulfuriness are acceptable at very low lev­

els. The color will range from golden amber to deep brown in color and may sometimes possess a faint smoky character. Bottled versions of this traditional draft beer 

may contain higher amounts of carbon dioxide than is typical for draft versions. Chill haze is acceptable at low temperatures. 

c) Scottish-Style E1port Ale-The overriding character of Scottish-style export ale is sweet, caramellike, and malty . Its bitterness is perceived as low to medium. Hop fla­

vor or aroma should not be perceived. It has medium body. Fruity-ester character may be apparent. Yeast characters such as diacetyl (butterscotch) and sulfuriness are 

acceptable at very low levels. The color will range from golden amber to deep brown in color and may sometimes possess a faint smoky character. Bottled versions of 

thi s traditional draft beer may contain higher amounts of carbon dioxide than is typical for mildly carbonated draft versions. Chill haze is acceptable at low temperatures. 

9. Porter CategOI)' award is sponsored by Left Hand Brewing Co., Longmont, Colo. 

a) Brown Porter- Brown porters are mid to dark brown (may have red tint) in color. No roast barley or strong burnt malt character should be perceived. Low to medium 

malt sweetness is acceptable along with medium hop bitterness. This is a light- to medium-bodied beer. Fruity esters are acceptable. Hop flavor and aroma may vary from 

being negligible to medium in character. 

b) Robust Porte1~Robust porters are black in color and have a roast malt flavor but no roast barley flavor. These porters have a sharp bitterness of black malt without a 

highly burnt/charcoal flavor. Robust porters range from medium to full in body and have a malty sweetness. Hop bitterness is medium to high, with hop aroma and flavor 

ranging from negligible to medium. Fruity esters should be evident, balanced with roast malt and hop bitterness. 

10. English- and Scottish-Style Strong Ale Categmy award is sponsored by Wine & Hop Shop, Denver,_C_o_lo_. __ _ 

a) English-Style Old Ale/English-Style Strong Ale-English Old Ale/English Strong Ale- Strong and Very Strong Amber to mid-range brown in color, English strong ales 

are medium to full bodied with a malty sweetness. Hop aroma should be minimal and flavor can vary from none to medium in character intensity. Fruity-ester flavors and 

aromas can contribute to the character of this ale. Bitterness should be minimal but evident and balanced with malt and/or caramel like sweetness . Alcohol types can be 

varied and complex. A distinctive quality of these ales is that they all undergo a prolonged aging process (often for years) on their yeast either in bulk storage or through 
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conditioning in the bottle which contributes to a rich, often sweet and complex estery character. This process often softens the perceived bitterness. Chill haze is accept­

able at low temperatures. 

b) Strong Scotch Ale- Scotch ales are overwhelmingly malty and full bodied. Perception of hop bitterness is very low. Hop flavor and aroma are very low or nonexistent. Color 

ranges from deep copper to brown. The clean alcohol flavor balances the rich and dominant sweet maltiness in flavor and aroma. A caramel character is often a patt of the pro­

file. Fruity esters m·e generally at medium aromatic and flavor levels. A peaty/smoky character may be evident at low levels. Low diacetyl levels are acceptable. Chill haze is 

allowable at cold temperatures. 

11. Stout Categ01y award is sponsored by Altemative Garden Supply D/B/A Brew & Grow, Streamwood, Ill. 

a) Classic Irish-Style Dl)' Stout- Dry stouts have an initial malt and caramel flavor profile with a distinctive dry-roasted bitterness in the finish. Dry stouts achieve a dry­

roasted character through the use of roasted barley. Some slight acidity may be perceived but is not necessary. Hop aroma and flavor should not be perceived. Dry stouts 

have a light to medium body. Fruity esters are minimal and overshadowed by notable hop bitterness and roasted barley character. Diacetyl (butterscotch) should be very 

low or not perceived. Head retention and rich character should be part of its visual character. 

b) Foreign-Style Stout-Foreign-style stouts have an initial malt sweetness and caramel flavor with a distinctive dry-roasted bitterness in the finish. Some slight acidity is 

permissible, and a medium- to full-bodied mouthfeel is appropriate. Hop aroma and flavor should not be perceived. The perception of fruity esters is low. Diacetyl (but­

terscotch) should be negligible or not perceived. Head retention is excellent. 

c) Sweet Stout-Sweet stouts, also referred to as cream stouts, have less roasted bitter flavor and more full-bodied mouthfeel than dry stouts . The style can be given more 

body with milk sugar (lactose) before bottling. Malt sweetness, chocolate and caramel flavor should dominate the flavor profile. Hops should balance sweetness without 

contributing apparent flavor or aroma. 

d) Oatmeal Stout- Oatmeal stouts typically include oatmeal in their grist, resulting in a pleasant, full flavor and smooth profile that is rich without being grainy. Roasted 

malt character of caramel and chocolate should be evident, smooth and not bitter. Bitterness is moderate-not high. Hop flavor and aroma are optional but should not 

overpower the overall balance. This is a medium- to full-bodied beer with minimal fruity esters. 

e) Imperial Stout- Dm"k copper to very black, imperial stouts typically have alcohol contents exceeding 8 percent. The extremely rich malty flavor and aroma m·e balanced 

with assertive hopping and fruity-ester characteristics. Perceived bitterness can be moderate, balanced with malt cbm·acter, to very high in the darker versions. Roasted malt 

astringency and bitterness can be perceived moderately but should not overwhelm the overall character. Hop aroma can be subtle to overwhelmingly floral. Diacetyl (butter­

scotch) levels should be very low. 

LAGER 
Lagers are produced with bottom-fermenting Saccharomyces uvarum (a.k.a. S. carlsbergensis) strains of yeast at colder fermentation temperatures than ales. This cooler 

environment inhibits the natural production of esters and other fermentation by-products, creating a "cleaner-tasting" product. 

12. Bock Categ01y award is sponsored by Washington Hop Commission, Yakima, Wash. 

a) Traditional German-Style Bock-Traditional bocks are made with all malt and are strong, malty, medium- to full-bodied , bottom-fermented beers with low hop bitter­

ness that should increase proportionately with the starting gravity. Hop flavor should be low, and hop aroma should be very low. Bocks can range in color from deep cop­

per to dark brown. Fruity esters may be perceived at low levels. 

b) German-Style Helles Bock/Maibock-The German word "helles" means light colored, and, as such, a helles bock is light in color. Maibocks also are light-colored bocks. 

The malty character should come through in the aroma and flavor. Body is medium to full. Hop bitterness should be low, while "noble-type" hop aroma and flavor may be 

at low to medium levels . Bitterness increases with gravity. Fruity esters should be minimal. Diacetyllevels should be very low. Chill haze should not be perceived. 

c) German-Style Doppelbock-Malty sweetness is dominant but should not be cloying. Doppelbocks are full bodied and deep amber to dark brown color. Astringency 

from roast malts is absent. Alcoholic strength is high , and hop rates increase with gravity. Hop bitterness and flavor should be low and hop aroma absent. Fruity 

esters are commonly perceived but at low to moderate levels . 

d) German-Style Eisbock-Deep copper to black and very alcoholic. Aroma and flavor profile is similar to doppelbock. Traditionally this beer is brewed by freezing a 

doppelbock and removing the resulting ice to concentrate the beer and increase the alcohol content. 

13. German-Style Dark Lager Category award is sponsored by Homebrew Headquarters, Dallas, Texas. 

a) Munich-Style Dunkel-These beers have a pronounced malty aroma and flavor that dominate over the clean, crisp, moderate hop bitterness. A classic Miinchner dunkel 

should have a chocolate! ike, roasted malt, bread! ike aroma that comes from the use of Munich dark malt. Chocolate or roast malts can be used, but the percentage should be 

minimal. "Noble-type" hop flavor and aroma should be low but perceptible. Diacetyl is acceptable at very low levels. Fmity esters and chill haze should not be perceived. 

b) Schwarzbie1~Dark brown to black. It has a medium body. Roasted malt evident. Low sweetness in aroma and flavor, Schwarzbier has low to medium bitterness- low 

bitterness is from roast malt. "Noble-type" hop flavor and aroma are OK. No fruitiness , esters. Low diacetyl is OK. 

14. German-Style Light Lager Categ01y award is sponsored by Briess Malting Co., Chilton, Wis. 

a) Munich-Style Helles-This beer has a relatively low bitterness. It is a medium-bodied malt-emphasized beer, however certain versions can approach a balance of hop 

character and maltiness. There should not be any caramel character. Color is light straw to golden. Fruity esters and diacetyl should not be perceived. 

b) DortmundedEuropean-Style £.\port- Both starting gravity and medium bitterness are somewhat higher than a Munich helles. Hop flavor and aroma are perceptible but 

low. The color of this style may be slightly darker, and the body will be more full but still medium bodied. Fruity esters, chill haze and diacetyl should not be perceived. 

15. Classic Pilsener Categmy award is sponsored by Red Ass Brewing Co., Fort Collins, Colo. 

a) German-Style Pilsener-A classic German Pilsener is very light straw/golden color and well hopped. Hop bitterness is high. Hop aroma and flavor are moderate and 

quite obvious. It is a well-attenuated and medium-bodied beer, but a malty accent can be perceived. Fruity esters and diacetyl should not be perceived. There should be no 

chill haze. The head should be dense and rich. 

b) Bohemian-Style Pilsene1~Pilseners in this subcategory are similar to German Pilseners, however they are slightly more full bodied and can be as dark as light 

-1----='amber- This-style-balances moderate to high bitterness and "noble-typ..L..l:illJUllilma and flavor with a malty,_ilightly=sweet, medium body~)'.!..!ru!_y....bl:_R_erceived __ _ 

in very low amounts. There should be no chill haze. The head should be dense and rich. 

c) American-Style Pilse11er-This classic and unique pre-Prohibition American-style Pilsener is straw to deep gold in color. Hop bitterness, flavor and aroma are medium 

to high , and use of "noble-type" hops for flavor and aroma is preferred. Up to 25 percent corn in the grist should be used, and some slight sweetness and flavor of corn are 

expected. A low level of DMS is acceptable. Malt flavor and aroma are medium. This is a medium-bodied beer. Fruity esters and citrusy flavors or aromas should not be 
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perceived. Slight diacetyl is acceptable. There should be no chill haze. 

16. American Lager Category award is sponsored by Jacob Linenkugel's Brewing Co., Chippewa Falls, Wis. 

a) American Lager-Very light in body and color, American lagers are very clean, crisp and aggressively carbonated. Malt sweetness is absent. Corn, rice or other grain or 

sugar adjuncts are often used. Hop aroma is absent. Hop bitterness is slight, and hop flavor is mild or negligible. Chill haze, fruity esters and diacetyl should be absent. 

b) American-Style Light Lager-According to Food and Drug Administration regulations, when used in reference to caloric content, "light" beers must have at least 25 

percent fewer calories than the "regular" version of that beer. These beers are extremely light colored, light in body and high in carbonation. Flavor is mild, and bitter­

ness is very low. Chill haze, fruity esters and diacetyl should be absent. 

c) American Lager/Ale or Cream Ale-This mild, pale, light-bodied ale is made using a warm fermentation (top or bottom) and cold lagering or by blending top- and bot­

tom-fermented beers. Hop bitterness and flavor are very low. Hop aroma often is absent. Sometimes referred to as cream ales, these beers are crisp and refreshing. A 

fruity or estery aroma may be perceived. Diacetyl and chill haze should not be perceived. 

d) American-Style Premium Lager-Similar to the American lager, this style is a more flavorful, medium-bodied beer and may contain few or no adjuncts. Color may be deeper 

than the American lager, and alcohol content and bitterness may be greater. Hop aroma and flavor are low or negligible. Chill haze, fruity esters and diacetyl should be absent. 

e) American Dark Lage1~This beer's maltiness is less pronounced, and its body is light. Non-malt adjuncts often are used, and hop rates are low. Hop bitterness flavor and 

aroma are low. Carbonation is high and more typical of an American-style light lager than a European dark lager. Fruity esters, diacetyl and chill haze should not be perceived. 

17. ViennafMarzen/Oktoberfest Category award is sponsored by F. H. Steinhart, Portland, Ore. 

a) Vienna-Beers in this category are reddish brown or copper colored. They are light to medium in body. The beer is characterized by malty aroma, slight malt sweet­

ness and clean hop bitterness. "Noble-type" hop aromas and flavors should be low to medium. Fruity esters, diacetyl and chill haze should not be perceived. 

b) Miirzen/Oktobe!fest-Marzens are characterized by a medium body and broad range of color. Oktoberfests can range from golden to reddi sh brown. Sweet or toasty 

maltiness should dominate slightly over a clean hop bitterness. Malt character should be toasted rather than strongly caramel. Hop aroma and fl avor should be low but 

notable. Fruity esters are minimal, if perceived at all . Diacetyl and chill haze should not be perceived. 

HYBRID/MIXED STYLES 
The following beers are fermented or aged with mixed traditions. They can be brewed as an ale or lager (please include unusual ingredients) or be made using 

unusual techniques or procedures. 

18. German-Style Ale Category award is sponsored by H. C. Berge1; Fort Collins, Colo. 

a) Gennan-Style Kolsch/Koln-Style Kolsch- German-Style Kolsch is warm-fermented and aged at cold temperatures (German ale or all-style beer). German-Style Kolsch is 

characterized by a golden color and a slightly dry, winy and subtly sweet palate. Caramel character should not be evident. The body is light. This beer has low hop flavor and 

aroma with medium bitterness. Wheat can be used in brewing this beer which is fermented using ale or lager yeasts. Fruity esters should be minimally perceived, if at all. Chill 

haze should be absent or minimal. 

b) Diisseld01j-Style Altbier-Copper to brown in color, this German ale may be highly hopped (though the 25 to 35 IBU range is more normal for the majority of altbiers 

from Diisseldort) and has a medium body and malty flavor. A variety of malts, including wheat, may be used. Hop character may be evident in the flavor. The overall 

impression is clean, crisp and flavorful. Fruity esters should be low. No diacetyl or chill haze should be perceived. 

19. German-Style Wheat Beer Category award is sponsored by Tabemash Brewing Co., Denver, Colo. 

a) Berliner-Style Weisse- This is the lightest of all the German wheat beers . The unique combination of a yeast and lactic acid bacteria fermentation yields a beer that is 

acidic, highly attenuated and very light bodied. The carbonation of a Berliner weisse is high, and hop rates are very low. Hop character should not be perceived. Fruity 

esters are evident. No diacetyl should be perceived. 

b) German-Style Hefeweizen/Hefeweissbier-The aroma and fl avor of a weissbier are decidedly fruity and phenolic. The phenolic characteristics are often described as 

clove- or nutmeglike and can be smoky or even vanillalike. These beers are made with at least 50 percent malted wheat, and hop rates are quite low. Weiss bier is highly 

carbonated and medium to full bodied. Banana! ike esters are often present. If yeast is present, the beer will appropriately have a subtle breadlike yeast flavor and a charac­

teristically fuller mouthfeel. No diacetyl should be perceived. Cloudiness is OK. 

c) German-Style Dwzkelweizen-This beer style is characterized by a distinct sweet maltiness, and roasted malt and chocolatelike character, but the estery and phe ­

nolic elements of a pale weissbier are present. Color can range from copper-brown to dark brown. Carbonation and hop bitterness are similar to a pale South 

German-style weissbier. Usually dark barley malts are used in conjunction with dark Cara or color malts, and the percentage of wheat malt is at least 50 percent. No 

diacetyl should be perceived. 

d) German-Style Weizenbock- This style can be either pale or dark and, like a bottom-fermented bock, has a high starting gravity and alcohol content. The malty sweetness of 

a weizenbock is balanced with a clove! ike phenolic and fruity-estery banana element to produce a well-rounded aroma and flavor. As is true with all German wheat beers, hop 

rates are low, and carbonation is high. It has a medium to full body. If dark, a mild roast malt character shou ld emerge in fl avor and, to a lesser degree, in the aroma. No 

diacetyl should be perceived. 

20. Smoked Beer Category award is sponsored by Jim's Homebrew Supply, Spokane, Wash. 

a) Bamberg-Style Rauclzbier-Rauchbier should have smoky characters prevalent in the aroma and flavor. The beer is generally toasted, malty sweet and full bodied with 

low to medium hop bitterness . "Noble-type" hop flavor is low, but perceptible. Low "noble-type" hop aroma is optional. The aroma should strike a balance between malt, 

hop and smoke. Fruity esters, diacetyl and chill haze should not be perceived. 

b) Classic-Style Smoked Beer-Any classic style of beer can be smoked . The goal is to reach a balance between the style's character and the smoky properties. 

c) Other Smoked Beer- Any beer to which smoke flavors have been added. 

21. Fruit and Vegetable Beer Category award is sponsored by the Pwple Foot, Milwaukee, Wis. 

a) Fruit and Vegetable Beer-Any beer using fruits or vegetables as an adjunct in either primary or secondary fermentation , providing obvious, yet harmonious, fruit 

and vegetable qualities. Fruit and vegetable qualitzes should not be overpowered by hop character. If a truzt or vegetable (such as JUmperllerry or-cn11z pepper)n'"a"s "a"n--­

herbal or spice quality, it is more appropriate to enter it in the Herb and Spice Beer category. 

b) Classic-Style Fmit and Vegetable Beer- Any classic-style beer using fruits or vegetables as part of the flavor profile and providing obvious, yet harmonious, fruit and 

vegetable qualities. 
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22. Herb and Spice Beer Category award is sponsored by Marin Brewing Co., Larkspur, Calif. 

a) Herb and Spice Beer-Use of herbs or spices (derived from roots, seeds, fruits, vegetables, Howers, etc.) other than hops to create a distinct character. Underhopping 
allows the spice or herb to contribute to the Havor profile. 

b) Classic-Style Herb and Spice Beer-Any classic-style beer using herbs or spices as part of the Havor profile and providing obvious, yet harmonious, herb and spice Havor. 

23. Specialty and Experimental Beer Category award is sponsored by Great Western Malting Company, Vancouver, Wash. 

Any ale or lager brewed using unusual techniques and/or ingredients other than (or in addition to) malted barley as a unique contribution to the overall character of the 

beer. Examples of specialty beers include (but are not limited to) beers brewed with honey, maple sap or syrup; worts heated with white-hot stones; and low- or nonalco­

holic beers. Examples do not include the use of fruit or herbs, although they can be used to add to the character of other ingredients. The overall uniqueness and experi­

mental quality of the beer should be considered. 

a) Specialty Beer-Any nonclassic style fitting the above description. 

b) Classic-Style Specialty Beer-Any classic ale or lager to which special ingredients have been added or a special process has been used. Examples include honey 

Pilsener, maple porter, sorghum stout, pumpkin pale ale. Brewer should specify classic style. 

24. California Common Beer Category award is sponsored by Anchor Brewing Co., San Francisco, Calif. 

a) California Common Beer-Light amber to copper. This beer has a medium body, toasted or caramellike maltiness in aroma and Havor, and medium to high hop bitter­

ness. Hop Havor is medium to high. Aroma is medium, and fruitiness and esters are low. Low diacetyl is OK. Uses lager yeast. This beer is fermented at warm temperatures 

but aged at cold temperatures. 

MEAD 
Mead is are produced by the fermentation of honey, water, yeast and optional ingredients such as fruit, herbs and/or spices. The final gravity roughly determines whether the mead is: 

dry-less than 1.010, mediurn--1.010 to 1.025 or sweet-1.025 and higher. Final gravity is only a guide. The final Havor character of the product should be used to determine the per­

ceived level of sweetness. The sweetness level must be designated on the entry form. Wine, champagne, sherry, mead, ale or lager yeast may be used. In all categories the honey charac­

ter must be apparent in both the aroma and Havor, and an overall balance between sweetness, acidity and ingredients should be achieved. Honey should make up greater than 50 percent 

of fermentable ingredients. Meads should be free of harsh or stale characteristics. 

25. Traditional Mead and Braggot Category award is sponsored by Bacchus & Barleycorn, Ltd., Shawnee, Kan. 

a) Sparkling Traditional Mead-Effervescent. Dry, medium or sweet (designate on entry form). Light to medium body. No Havors other than honey. Honey character in 

aroma and Havor. Low to medium fruity acidity. Color depends on honey type. 

b) Still Traditional Mead-Not effervescent. Dry, medium sweet or very sweet (designate on entry form). Light to full body. Honey character in aroma and Havor. Low to 

medium fruity acidity. Color depends on honey type. 

c) Sparkling Brag got- Effervescent. Made with malt and honey. Dry, medium or sweet (designate on entry form). Light to medium body. Honey Havors predominate. 

d) Still Braggot-Not effervescent. Made with malt. Dry, medium or sweet (designate on entry form). Light to medium body. Honey Havors predominate. 

26. Fruit and Vegetable Mead Category award is sponsored by U Brew Corp., Millburn, N.J. 

Melomel is made with any fruit or vegetable except apples or grapes. Cyser is made with apples and/or apple juice. Pyment is made with grapes. Ingredients should be expressed in 

aroma and Havor. Color should represent ingredients. Honey character apparent in aroma and Havor. Absence of harsh or stale character. Can be dry, medium or sweet, which must 

be designated on entry form. 

a) Sparkling Melomel-Effervescent. Light to medium body. 

c) Sparkling Cyser-Effervescent. Light to medium body. 

e) Sparkling Pyment-Effervescent. Light to medium body. 

27. Herb and Spice Mead 

b) Still Melomel- Not effervescent. Light to full body. 

d) Still Cyser- Not effervescent. Light to full body. 

fJ Still Pyment- Not effervescent. Light to full body. 

Category award is sponsored by Colorado Spice, Inc., Boulder, Colo. 

Metheglin is made with any herbs or spices. Hippocras is made with spices and grapes (spiced pyment). Ingredients should be expressed in aroma and Havor. Color should rep­

resent ingredients. Honey character must be apparent in aroma and Havor. Absence of harsh or stale character. Can be dry, medium or sweet, which must be designated on 

entry form. 

a) Sparkling Metheglin-Effervescent. Light to medium body. b) Still Metheglin-Not effervescent. Light to full body. 

c) Sparkling Hippocras-Effervescent. Light to medium body. d) Still Hippocras-Not effervescent. Light to full body. 

CIDER 
Ciders are produced by the fermentation of apple juices and optional ingredients such as fruits and spices. Wine, champagne, ale, lager or wild yeasts may be used. 

28. Cider Category award is sponsored by Widmer Brothers Brewing Co., Portland, Ore. 

Cider made with honey as an adjunct (cyser) should be entered in category 26: Fruit and Vegetable Mead. 

a) Still-Not effervescent. Less than 5.5 percent alcohol by weight (7 percent by volume). Can be dry or sweet. Pale yellow color, must be clear or brilliant. Apple aroma. 
Light-bodied and crisp apple Havor. Sugar adjuncts may be used. 

b) Sparkling-Effervescent but not foamy. May be force carbonated. No head. Less than 6.3 percent alcohol by weight (8 percent by volume). Dry or sweet. Pale yellow 

color, must be clear and brilliant. Light to medium body, crisp apple taste. Sugar adjuncts may be used. 

c) New England-Style-Still or sparkling dry cider. Carbonation must be natural. Between 6.3 and II percent alcohol by weight (8 and 14 percent by volume). Pale to medium yellow 

color. Pronounced apple aroma. Medium to full body. Balanced by drying tannins but never hot because of excess alcohol. Adjuncts include white and brown sugars, molasses or 

raisins. Wild or wine yeasts only. 

d_)-Specialty-t'irler= A:nyand-all-ad juncts and-yeasts-may-be-used:-Alcolrolconrent-musrb·e-b-e-lmv4-l--percennrlrol101 oy weighr( tzl percent oy volume }:--At least/ 5"p'"e"r -~~~ 

cent apple juice must be used in the must. 
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1998 STYLE GUIDELINES CHART 
OG (0 P) FG (0 P) Percent Int1 Color 

Original Gravity Final Gravity Alc./Wgt. Bittering SRM (EBC) 

(Balling/Plato) (Balling/Plato) (Alc./Vol.) Units 

Ale 
1. Barley Wine 

a) English-Style Barley Wine 1.085-120 (21- 30.0) 1.024-32 (6-8) 6. 7-9.6 (8.5-12.2) 50-100 14-22 (28-43) 

b) American-Style Barley Wine 1.085-120 (21- 30.0) 1.024- 32 (6- 8) 6.7-9.6 (8.5-12 .2) 50-100 14-22 (28-43) 

2. Belgian- and French-Style Ale 
a) Belgian-Style Flanders Brown/Oud Bruin 1.044- 56 (11.0-14.0) 1.008-16 (2-4) 3.8- 4.1 (4.8-5 .2) 15- 25 12-18 (24-35) 

b) Belgian-Style Dubbel 1.050-70 (12.5-17.5) 1.012-16 (3-4) 4.7-5.9 (6.0-7.5) 18-25 10-14 (20-28) 

c) Belgian-Style Tripel 1.060-96 (15 .0- 24.0) 1.016-24 (4-6) 5.5-7.9 (7 .0-10.1) 20-25 4-6 (7-11) 

d) Belgian-Style Pale Ale 1.044-54 (11.0- 13.5) 1.008-14 (2-4) 3.2-4.9 (4.1-6.2) 20-30 4-12 (7-24) 

e) Belgian-Style Pale Strong Ale 1.064-96 (16 .0-24 .0) 1.012-24 (3-6) 5.5-8.8 (7 .0- 11.0) 20-50 3.5-7 (7-14) 

f) Belgian-Style Dark Strong Ale 1.064-96 (16 .0-24.0) 1.012-24 (3-6) 5.5-8.8 (7 .0-11.0) 20-50 7-20 (14-40) 

g) Belgian-Style White (Wit) 1.044-50 (11.0- 12.5) 1.006-10 (2- 3) 3.8-4.1 (4.8-5 .2) 15-25 2-4 (4-8) 

h) French-Style Biere de Garde 1.060-80 (15.0- 20 .0) 1.012-16 (3-4) 3.5-6 .3 (4.5- 8.0) 25-30 8-12 (16-24) 

3. Belgian-Style Lambie 
a) Belgian-Style Lambie 1.044-56 (11 .0-14.0) 1.000-10 (0-3) 4.0- 5.0 (5.1-6.4) 11- 23 6-13 (12-26) 

b) Belgian-Style Gueuze Lambie 1.044-56 (11 .0-14.0) 1.000-10 (0-3) 4.0-5.0 (5.1-6.4) 11-23 6-13 (12-26) 

c) Belgian-Style Fruit Lambie 1.040-72 (10 .0- 18.0) 1.008-16 (2- 4) 4.0-5 .5 (5.1-7.0) 15-21 n/a 

4. Mild and Brown Ale 
a) English-Style Light lolild 1.030- 38 (7.5-9 .5) 1.004-8 (1-2) 2.7- 3.2 (3.4- 4.1) 10-24 8-17 (16-33) 

b) English-Style Dark Mild 1.030-38 (7 .5-9 .5) 1.004-8 (1-2) 2.7-3.2 (3.4-4.1) 10- 24 17-34 (33-67) 

c) English-Style Brown 1.040-50 (10 .0-12.5) 1.008-14 (2- 4) 3.3-4.7 (4.2-6.0) 15-25 15-22 (30-43) 

d) American-Style Brown 1.040-55 (10.0- 13.8) 1.010- 18 (3-5) 3.3-4.7 (4.2-6.0) 25-60 15-22 (30- 43) 

5. English-Style Pale Ale 
a) Classic English-Style Pale Ale 1.044- 56 (11.0-14.0) 1.008-16 (2-4) 3.5- 4.2 (4.5-5 .4) 20-40 4-11 (8-22) 

b) India Pale Ale 1.050-70 (12.5-17 .5) 1.012-18 (3-5) 4.0-6.0 (5 .1-7.6) 40- 60 6-14 (12-28) 

6. American-Style Ale 
a) American-Style Pale Ale 1.044-56 (11.0-14.0) 1.008- 16 (2- 4) 3.5-4.3 (4.5-5.5) 20-40 4-11 (8-22) 

b) American-Style Amber Ale 1.044- 56 (11.0-14.0) 1.006-16 (2-4) 3.5-4.3 (4.5-5 .5) 20-40 11-18 (22-35) 

c) American-Style Wheat 1.030-50 (7 .5-12.5) 1.004-18 (1-5) 2.8-3.6 (3.6-4 .6) 12- 17 2-8 (4-16) 

7. English-Style Bitter 
a) English-Style Ordinary Bitter 1.033-38 (8.2-9 .5) 1.006-12 (2-3) 2.4-.0 (3 .1-3.8) 20-35 8-12 (16-24) 

b) English-Style Best (Special) Bitter 1.038- 45 (9.5-11 .3) 1.006- 12 (2-3) 3.3-3.8 (4 .2- 4.8) 28-46 12-14 (24-28) 

c) English-Style Strong (Extra Special) Bitter 1.046- 60 (11.5-15.0) 1.010-16 (3-4) 3.8- 4.6 (4.8- 5.9) 30-55 12-14 (24-28) 

8. Scottish-Style Ale 
a) Scottish-Style Light Ale 1.030-35 (7.5-8.8) 1.006-12 (2-3) 2.2-2.8 (2.8-3.6) 9- 20 8-17 (16-33) 

b) Scottish-Style Heavy Ale 1.035-40 (8.7-10.0) 1.010-14 (3- 4) 2.8-3.2 (3.6-4.1) 12-20 10-19 (20-37) 

c) Scottish-Style Export Ale 1.040- 50 (10.0-12.5) 1.010-18 (3-5) 3.2-3.6 (4.1-4 .6) 15-25 10-19 (20-37) 

9. Porter 
a) Brown Porter 1.045-60 (11.3-15.0) 1.008-16 (2-4) 3.5- 4.7 (4.5-6.0) 20-30 20-30 (39-59) 

b) Robust Porter 1.045-60 (11.3-15.0) 1.008-16 (2-4) 4.0-5.2 (5 .1-6.6) 25-40 30+ (59+) 

10.English- and Scottish-Style Strong Ale 
a) English Old Ale/English Strong Ale 1.055- 125 (13.8-31.5) 1.010-40 (2.5-10) 4.2-8.9 (5.3-11) 24-80 8-21 (16-42) 

b) Strong Scotch Ale 1.072-85 (18.0-21.3) 1.016-28 (4-7) 5.2-6.7 (6.6-8.5) 25-35 10-25 (20- 49) 

11. Stout 
a) Classic Irish-Style Dry Stout 1.038-48 (9 .5-12.0) 1.008-14 (2-4) 3.2-4.2 (4.1-5 .4) 30- 40 40+ (79+) 

b) Foreign-Style Stout 1.052-72 (13 .0- 18.0) 1.008- 20 (2- 5) 4.8-6.0 (6.1-7.6) 30-60 40+ (79+) 

c) Sweet Stout 1.045- 56 (11.3-14.0) 1.012-20 (3-5) 2.5-5 .0 (3.2-6.4) 15-25 40+ (79+) 

d) Oatmeal Stout 1.D38-56 (9 .5-14.0) 1.008-20 (2-5) 3.0-4.8 (3.8-6 .1) 20-40 20+ (39+) 

e) Imperial Stout 1.075-90 (18.8- 22.5) 1.020-30 (5- 8) 5.5-7.0 (7.0-8.9) 50-80 20+ (39+) 

Lager 
12. German-Style Bock 

a) Traditional German-Style Bock 1.066- 74 (16.5-18.5) 1.018-24 (5-6) 5.0-6.0 (6.4- 7.6) 20-30 15-30 (30-59) 

b) German-Style Helles Bock/Maibock 1.066-68 (16.5-17 .0) 1.012-20 (3-5) 5.0-6.0 (6 .4-7 .6) 20-35 4-10 (8-20) 

c) German-Style Doppelbock 1.074-80 (18.5- 20.0) 1.020- 28 (5- 7) 5.2-6.2 (6 .6-7 .9) 17-27 12-30 (24-59) 

d) German-Style Eisbock 1.092- 116 (23 .0-29.0) nja 6.8- 11.3 (8.7- 14.4) 26-33 18-50 (35-99) 

13. German-Style Darl< Lager 
a) Munich-Style Dunkel 1.052-56 (13 .0- 14.0) 1.014-18 (4- 5) 3.8-4.2 (4.8-5 .4) 16-25 17-20 (33-39) 

b) German-Style Schwarzbier 1.044-52 (11.0-13.0) 1.012- 16 (3-4) 3.0-3 .9 (3 .8- 5.0) 22-30 25-30 (49- 59) 
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OG (0 P) FG {0 P) Percent Int1 Color 

Original Gravity Final Gravity Alc./ Wgt. Bittering SRM (EBC) 

(Balling/Plato) (Balling/Plato) (Alc./Vol.) Units 

14. German-Style Light Lager 
a) l·lunich-Style Helles 1.044-50 {11.0- 12.5) 1.008- 12 {2-3) 3.8-4.4 {4.8-5.6) 18-25 4-5 .5 {8-11) 

b) Dortmunder/ European-Style Export 1.048-56 {12.0-14.0) 1.010-14 {3-4) 4.0-4.8 {5.1-6.1) 23-29 3-5 {6-10) 

15. Classic Pilsener 
a) German-Style Pilsener 1.044-50 {11.0-12.5) 1.006-12 {2-3) 3.6-4.2 {4.6-5 .4) 30-40 3-4 (6-8) 

b) Bohemian-Style Pilsener 1.044-56 {11.0- 14.0) 1.014-20 {4- 5) 3.2-4.0 {4.1-5.1) 35-45 3-5 {6-10) 

c) American-Style Pilsener 1.045-60 {11.3-15.0) 1.012-18 {3-5) 3.9-4.7 (5.0-6.0) 20-40 3-6 {6-12) 

16. American-Style Lager 
a) American-Style Lager 1.040-46 {10.0-11.5) 1.006-10 {2-3) 3.2-3.8 {4.1-4.8) 5-17 2-4 (4-8) 

b) American-Style Light Lager 1.024-40 (6.0- 10.0) 1.002- 8 {1-2) 2.8-3 .5 {3.6-4.5) 8-15 2-4 {4-8) 

c) American-Style Lager/ Ale or Cream Ale 1.044-56 {11.0-14.0) 1.004-10 {1-3) 3.4-4.5 (4.3 - 5.7) 10- 22 2- 5 {4-10) 

d) American-Style Premium Lager 1.046-50 {11.5-12.5) 1.010-14 (3-4) 3.6-4.0 {4.6-5.1) 13-23 2-6 {4-12) 

e) American-Style Dark Lager 1.040-50 {10.0-12 .5) 1.008-12 {2-3) 3.2-4.4 {4.1-5.6) 14-20 14-25 {28-50) 

17. Vienna/Marzen/Oktoberfest 
a) Vienna-Style Lager 1.048- 56 {12.0- 14.0) 1.012- 18 {3-5) 3.8-4.3 (4.8-5 .5) 22-28 8-12 {16-24) 

b) German-Style Marzen/Oktoberfest 1.050-56 {12.5-14.0) 1.012-20 (3-5) 4.0-4.7 (5.1-6 .0) 18-25 5-15 {8-30) 

Mixed Style 
18. German-Style Ale 

a) German Style Kiilsch/ Kiiln-Style Kiilsch 1.042- 48 {10.5- 12) 1.008-12 {2-3) 3.8-4.2 {4.8-5.2) 20-32 3-5 (6-10) 

b) DUsseldorf-Style Altbier 1.044- 48 {11.0- 12.0) 1.008- 14 {2- 4) 3.6-4.0 {4.6-5 .1) 25-48 11-19 {22-37) 

19. German-Style Wheat Beer 
a) Berliner-Style Weisse 1.028-32 {7.0-8.0) 1.004-6 (1-2) 2.2-2.7 {2.8- 3.4) 3-6 2-4 {4-8) 

b) German-Style Weizen/Weissbier 1.046-56 {11 .5-14.0) 1.008-16 {2-4) 3.9-4.4 (5.0-5.6) 10-15 3-9 (6-18) 

c) German-Style Dunkelweizen 1.048-56 {12 .0-14.0) 1.008-16 {2-4) 3.8-4.3 {4.8-5 .5) 10-15 16-23 (32-45) 

d) German-Style Weizenbock 1.066-80 {16.5- 20.0) 1.016- 28 ( 4-7) 5.5-7 .5 {7.0-9 .6) 10-15 5-30 {10-59) 

20. Smoked Beer 
a) Bamberg-Style Rauchbier 1.048-52 {12 .0-13 .0) 1.012-16 (3-4) 3.4-3.8 {4.3- 4.8) 20-30 10-20 {20- 39) 

b) Classic-Style Smoked Beer refer to individual Classic Styles 

c) Other Smoked Beer vary widely 

21. Fruit and Vegetable Beer 
a) Fruit and Vegetable Beer 1.030-110 {7 .5-27 .5) 1.006-30 {2-8) 2.0-9.5 {2 .5-12.1) 5-70 5-50 {10-99) 

b) Classic-Style Fruit Beer refer to individual Classic Styles 

22. Herb and Spice Beer 
1.030-110 {7.5- 27 .5) 1 a) Herb and Spice Beer 1.006- 30 {2-8) 2.0-9.5 {2 .5-12.1) 5-70 5-50 {10-99) 

b) Classic-Style Herb and Spice Beer refer to individual Classic Styles 

23. Specialty Beer 
1.030-110 {7 .5- 27 .5) 1 a) Specialty Beer 1.006- 30 (2-8) 2.0-9.5 {2.5-12.1) 0-100 1-100 {2-197) 

b) Classic-Style Specialty Beer refer to individual Classic Styles 

24. California Common Beer 
a) California Common Beer 1.040-55 {10.0- 13.8) 1.012- 18 {3-5) 2.8-3.9 {3.6-5.0) 35-45 8-17 (16-33) 

25. Traditional Mead and Braggot 
a) Sparkling Traditional ~lead 1.050-100 {1 2. 5-25.0) n/ a 3.9-8 .6 (5.0-11.0) n/a n/ a 

b) Still Traditional Mead 1.090-140 {22.5- 35 .0) n/ a 8.6-11 .8 {11.0-15.0) n/a n/a 

c) Sparkling Braggot 1.050- 100 (12.5- 25.0) n/ a 3.9-8.6 (5 .0-11 .0) n/a nja 

d) Still Braggot 1.090-140 (22.5-35.0) n/ a 8.6-11 .8 (11 .0-15.0) n/a n/a 

26. Fruit and Vegetable Mead 
a) Sparkling Melomel 1.050-90 (12. 5-22.5) nj a 3.9-8.6 (5.0-11.0) n/ a n/ a 

b) Still Melomel 1.090-140 (22.5- 35.0) n/ a 8.6-11 .8 {11.0-15.0) n/a n/a 

c) Sparkling Cyser 1.050-90 (12.5- 22.5) n/a 3.9-8.6 (5 .0-11.0) n/a n/a 

d) Still Cyser 1.090-140 (22 .5- 35 .0) n/a 8.6-11.8 (11.0-15.0) n/a n/a 

e) Sparkling Pyment 1.050-90 (12.5- 22 .5) n/ a 3.9-8 .6 {5.0-11.0) n/ a n/a 

f) Still Pyment 1.090-140 {22.5-35.0) n/ a 8.6-11 .8 {11.0-15.0) n/a n/a 

27. Herb and Spice Mead 
a) Sparkling Metheglin 1.050-90 (12 .5- 22.5) n/ a 3.9-8.6 (5.0- 11.0) n/ a n/ a 

b) Still Metheglin 1.090-140 (22 .5- 35.0) n/a 8.6-11.8 (11.0-15 .0) n/a n/a 

c) Sparkling Hippocras 1.050-90 {12 .5-22.5) n/ a 3.9-8.6 (5.0-11.0) n/a n/a 

d) Still Hippocras 1.090-140 (22.5-35 .0) n/ a 8.6- 11.8 {11.0-15.0) n/ a n/a 

- 2-SA:ider 
a) Still Cider 1.045-53 {11.3- 13.3) n/ a 5.5 (7 .0) n/ a n/ a 

b) Sparkling Cider 1.045-61 (11 .3- 15.3) nj a 6.3 (8.0) n/a n/a 

c) New England-Style Cider 1.061-105 (15 .3- 26.3) n/a 6.3-11.0 (8.0-14.0) n/a n/a 

d) Specialty Cider 1.045-105 (11.3 - 26.3) n/a 4.6-11 .0 (5.9-14.0) n/a n/a 
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PART V 
Entry Form 

Please read the instructions in PART II of tire rules and regulations brochure 

Section A: Brewer Information 

1. Name 

2. Additional Brewer(s) 

3. Address 

4 .. City State/Province ________ _ Zip/Postal Code _________ ________ _ 

5 .. Country ___________ Phone (H) ( __ ). _____ (W) ( ___ ) _______ _ 

6. E-mail 

7. Are you a member of an AHA Registered Homebrew Club? 0 Yes ONo 

If "yes," what is the name? (Please spell out full name. Do not abbreviate.) 

8. AHA Membership Number---------------------- ----- --------------------

9. New Member 0 Yes (separate $33 check enclosed) 0 Non-Member 

10. Entry Fees Enclosed. AHA members pay $8 per entry : ____ no. of entries x $8 = $. _____ total 

Non-members pay $12 per entry: ____ no. of entries x $12 =$ _____ total 

Canadian members use current exchange rate or 1.4 (i.e., $8 x 1.4 or $12 x 1.4). 

11. This is the ____ time I have entered the AHA National Homebrew Competition 

Section B: Entry Information 

12. Category and Subcategory (Print full names) -----------------------------------------

13. Category (l-28) ___________________________________________ _ 

14. Subcategory (a-h) 

15. Name of Brew (optional)---------------------------------------------

16. For Mead and Cider (check one): 0 Dry 0 Medium 0 Sweet 

17. SPECIAL INGREDIENTS: 

If you have entered in any of the following categories 3c, 20b, 20c 21, 22, 23, 25, 26, 27, 28c, 28d refer to section I of the Rules and Regulations for instructions on 

filling out this table. The judges will use this important information for evaluating entries in these categories. Leave this table blank if you have not entered the above 
categories. 

Classic Style (if applicable)--------------------------------------------

Special Ingredient(s) ________________________________________________ _ 
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PART VI - SPONSORS 
The companies below support homebrewing and homebrewers by donating resources to the AHA National Homebrew Competition. Many of these sponsors have been with 

us for several years. We are grateful for their support because their dedication is integral to the success of the world's largest homebrew competition. Should you have an 

opportunity to patronize these companies, we hope you ' ll do so. 

AWARD SPONSORS: 
Homebrew Club of the Year 
Coopers Brewel)', Adelaide, Australia 

Cidermaker of the Year 
Glass Mountain Studios, Bellingham, Wash. 

Mead maker of the Year 
Madhava's Mmmtain Gold Honey, Lyons, Colo. 

Homebrewer of the Year 
Munton's p.l.c., Stowmarket, Suffolk, England 

Ninkasi Award 
Boston Beer Co., Boston, Mass. 

CATEGORY AND AWARD SPONSORS: 
1. Barley Wine 
Edme Ltd., Mistley, Manningtree, England. 

2. Belgian- and French-Style Ale 
Mwmeken-Bmssel Imports Inc., S.A. Bieres de Chimay, 

Austin, Texas. 

3. Belgian-Style Lambie 
New Belgium Brewing Co., Fort Collins, Colo. 

4. Mild and Brown Ale 
Premier Malt Products, Grosse Pointe, Mich. 

5. English-Style Pale Ale 
Wynkoop Brewing Co., Denver, Colo. 

6. American-Style Ale 
Northwestern Extract Co., Broo/..jield, Wis. 

7. English-Style Bitter 
Altemative Beverage, Charlotte, N.C. 

8. Scottish-Style Ale 
Yakima Brewi11g Co., Yakima, Wash. 

9. Porter 
Left Hand Brewing Co., Longmont, Colo. 

10. English- and Scottish-Style Strong Ale 
Wine & Hop Shop, Denve1~ Colo. 

11. Stout 
Alternative Garden Supply D/B/A Brew & Grow, 

Streamwood, lll. 

12. Bock 
Washington Hop Commission, Yakima, Wash. 

13. German-Style Dark Lager 
Homebrew Headquarters, Dallas, Texas. 

14. German-Style Light Lager 
Briess Malting Co., Chilton, Wis. 

15. Classic Pilsener 
Red Ass Brewing, Fort Collins, Colo. 

16. American Lager 
Jacob Linenkuge/'s Brewing Co.,Chippewa Falls, Wis. 

17. Vienna/Marzen/Oktoberfest 
F.H. Steinhart, Portland, Ore. 

18. German-Style Ale 
H. C. Berger, Fort Collins, Colo. 

19. German-Style Wheat Beer 
Tabemasil Brewing Co., Denver, Colo. 

20. Smoked Beer 
Jim 's Homebrew Supply, Spokane, Wash. 

21. Fruit and Vegetable Beer 
The Pwple Foot, Milwaukee, Wis. 

PART Vll SITE LOCATOR GUIDE 

22. Herb and Spice Beer 
Marin Brewing Co., Larkspur, Calif 

23. Specialty and Experimental Beer 
Great Westem Malting Co., Vancouver, Wash. 
24. California Common Beer 
Anchor Brewing Co., San Francisco, Calif 

25. Traditional Mead and Braggot 
Bacchus & Barleycorn Ltd., Shawnee, Kan 

26. Fruit and Vegetable Mead 
U Brew C01p., Millburn, N.J. 

2 7. Herb and Spice Mead 
Colorado Spice, Inc., Boulde1~ Colo. 

28. Cider 
Widmer Brothers Brewing Co. , Portland, Ore. 

AWARD SPONSORS: 
Southern Stainless, McAllen, Texas 

SITE SPONSORS 
Admiralty Beverage Co., Portland, Ore. 
Bacchus & Barleycom, Shawnee, Kan. 
Barley Malt & Vine, Newto11, Mass. 
Colorado Brewing Co., Thornton, Colo. 
F.H. Steinhart Co., Portland, Ore. 
Glass Mountain Studios, Bellingham, Wash. 
Goose Island Brewing Co., Chicago, lll. 
Holy Field Vineyard & Wine!)', Dasehor, Kan 
Lancaster Malt Brewing Co., Lancaste1~ Pa. 
Magnotta Brewel)' Ltd., Ont., Canada 
Mill City Brewing Co. , Lowell, Mass. 
Sierra Moonshine Homebrew Supply, Grass Valle);, Calif 
Sweetwater Brewing Co., Atlanta, Ga. 
U Brew C01p., Millburn, N.J. 

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

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

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

Goose Island Brewery 
(The microbrewery, not the brewpub!) 
1800 W. Fulton 
Chicago, Ill. 60612 

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

NHC '98 
Sweetwater Brewing Co. 
900 Wendell Court SW 
Atlanta, GA 30336 

CIDER 
All cider 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 entries 
should be sent to Ontario. 

NHC '98/CABA 
Magnotta Brewery Ltd. 
2555 Dixie Road 
Mississauga, Ont. L4 Y 2A I 
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 



C lAS S I f I HIE!§>!!'!!!'!!!!!!!! 
CALL CHRISTOPHER LOWENSTEIN AT (303) 447-0816 EXT. 108 OR LINDA STARCK AT EXT. 109 FOR OPTIONS, RATES AND DEADLINES. 

BEER TOURS 

Oktoberfest 1998! 
Join me and other brewers on a 2 week 
tour of some of the finest breweries in 
Europe. For complete info visit our site at 
wwvv. bendnet.com/ ADC/beer/index. htm 
or call (541) 383-3352. 

EQUIPMENT 

FOR SALE 
Ball Lock Kegs; 3, 5, lOg. Cleaned and 
sanitized, shipped pressurized. Contact 
RCB Equipment at (888)449-8859; 
rcb@jpf.net. 

INGREDIENTS 

Paddock Wood Canada 
Hops, grains, Wyeast, books; 
http://www.quantumlynx.com/paddockl; 
(888) 539-3622 (Toll-free); (306) 477-
5632; 106-3120 8th St. E., Saskatoon, 
Saskatchewan, CANADA S7H OW2. 

Wensel's 
CounterPressure 

Filler 

For Clearly 
Better 
Bottling 

Single lever control for easy 
counter pressure filling of 
soda, beer and sparkling wine. 

$249.95 Plus Shipping 

Wensel Enterprises 
19100 S.W. 304th St. Homestead, FL 33030 

E-mail wensel@netrunner.net 
http://www.netrunner.net/-wen•el 

AARDVARK BREWING 
SUPPLIES 
Beer and Wine Supplies. Low Prices. 
FREE CATALOG and ORDERS (888) 
719-4645 or wwvv.aardvarkbrewing.com 

ORGANIC BREWER'S 
INGREDIENTS! 
No sprays, chemical residues, or addi­
tives. Organically grown malts, hops and 
adjuncts. Organic beer kits! Free catalog. 
Seven Bridges: (800) 768-4409; website: 
Vv'NVv.josephson-ent.com/7bridges 

Cider 
Make sparkling, still, or extra strong cider 
easily all year with the versatile kit from 
CWE. Traditionally floor malted Maris Ot­
ter barley selected and processed by hand 
from the best of the 1997 crop. Available 
wholesale from Zymotic Imports Ltd. , 408 
Park View Drive, Mount Holly, NJ 08060. 
Call or Fax (609) 702-1939. 

THE PURPLE FOOT 
We love to talk beer (and wine) and 
we know what we're talking about! 
Fast reliable friendly: The Purple Foot. 
Complete selection. Never out of stock. 
Free catalog: 3167 S. 92 St. Dept. Z, 
Milwaukee, WI 53227; (414) 327-
2130; FAX (414) 327-6682. 

wortd's smallest hop broker. Spec:lalizi.ng 
partial bale quantities of whole raw cones. 
We select the cream of the crop, alpha analyze 
& cold store each lot until shipped. Serving the 
best homebrewers, shops & microbreweries 
since 1983. Call or write to receive a price list & the 
name of your closest dealer. 1 (541) 929-2736 

or toll free 1 (BOO) 460-6925 

ZYJVIURGY Spring 1998 

MEAD 
Making Mead? 2 gal. mesquite honey 
$23.60, plus UPS. Chaparral Honey 
Corp., 1655 W . Ajo #154-Z, Tucson, 
AZ 85713. 

MISCELLANEOUS 

Wood Cases 
Pine box with hand holes and dividers. 
Holds 24-12 oz longnecks. Wholesale 
inquiries only to: Waltz, P.O. Box 58 
Carlisle NY 12031; (518) 234-4952. 

SUPPLIES 

MAKE QUALITY BEERS 
The Cellar Homebrew, Dept. ZR, 
14411 Greenwood Ave. N, Seattle, WA 
98133 . Supplying home beer & wine­
makers since 1971. FREE CATALOG/ 
Guidebook-Fast, Reliable Service 
(800)342-1871 ; Secure Online Ordering 
http://vvww.cellar-homebrew.com 

Introducing, The 
BrewTel< GrainMill 
Our medium knurled, 
large diameter roller 
design provides a 
greater surface area, 
for a more professional 
crush, lighter cranking, 
& superior output, 
with no 
gears or 
pulleys to 

Mill-gap 
adjusb .030 

to .070 

wear out if you motorize your unit. Add full mill­
gap adjustability, include a hopper that holds up 
to 5 pounds of malt, then combine stainless steel 
axles, hardened roller surfaces, bronze bushings 
with precision CNC machining and you've got a 
serious mill that's going to last you a lifetime! 

93012 
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~tft~rj~a~~1~~'~T 
SS Tanks 
2-250 gal dairy tanks + SS pump, 
valves, pipe & fittings- $1,800. (707) 
938-4537. 

Crafty Homebrewers .... e.,. 
are discovering ~ ~ 
enhanced satisfaction • ow• •· 

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 

Practical 
Brewer 

Education! 
Three informative seminars: 

• Recipe Formulation 
• Beer Evaluation and Off-Flavors 
• The Art of the Mash 

Taught by brewer/author Ray Dani.eu 

1998 seminars: 

Atlanta, April4--5 
Temecula, CA, May 1-3 
Baltimore, May 14-16 
Chicago, TBA 
Boston, June 24-26 
Denver, Oct 1-3 

For information, see the web page at 
www.mcs.com/-rdan/seminar.htm 
or callB00-229-1832 

~'f 9EER llV,s'l'l 
c • 'l't;-~ ~-
Craft Beer Institute- Chicago, Illinois 

Yeast-Nutrients-Lab supplies 
More strains, larger volumes guaranteed. 
Wyeast-Mt. Hood, Oregon 97041 USA; 
(541) 354-1335; FAX (541) 354-3449 

BREWING SUPPLIES ONLINE 
http://www.brewguys.com or call for 
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. 

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 or 
http://hopsanddreams.com 

WINEMAKING 

Free Catalog! 
Since 1967. (800) 841-7404. Kraus, Box 
7850-Z, Independence, Missouri 64054. 

THE 
MfiLTMILL® 

for the serious 
homebrewer or the 
small brewery. Don~ 
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. 

__ ~g else needed for the first all-grain batch. 

--Jack-Schmidling-ProductioM.I~ 
18016 Church Rd. • Marenjo, IL 601S2 •18111923-0031 • FAX 18111923.1)()32 
VIsit Our Web Page http:/ /dezines.comj@your.servlceJjsp/ 
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BREW KETTLES 
1 0 gal = $115.00 + shipping 
All Major Credit Cards Accepted 

VIIBQ C!ID-filltl "a:D Qcrwtml 

Finish your Brew 
with a Label. 
. .. reflect your good taste! 

• Short Run 
(minimum of 25) 

PRINT WHAT • Customized 
YOU NEED, 
1\lteNYOU •1 to 4 Colors 
Neeorn 
~ • Removable 
. atcl~1181 • Waterproof 

~}:~'-/Printing (612)415·9713 
}.. www.tothelabel.com 

2817 Park St. St. Paul MN 55117 

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 

available to America's craft brewers 
for the first time through St. Pat's. 

Homebrewers: as low as $.60/lb 
Brewery priCing available. ­

See our ad page 2. 



King Kooker PK 11 

Burners ((rom page 23) to lend assistance, 

offer advice , and assure that no one 

became dehydrated during our grueling 

testing session. 

We tested each unit for performance, fuel 

consumption, overall stability, and ability to 

comfortably accommodate a keg-style brew­

pot. Our methodology is described below. 

Performance and Fuel 
Consumption 

For each burner, a full , 1 pound (.45 kilo­

grams) propane cylinder was weighed to 

nearest one-tenth gram and attached to the 

burner. Since the small , 1 pound cylinders 

have a different fitting than the larger propane 

tanks for which these burners are intended, 

a special adapter was used. A 5-gallon (18.9 

liter) sta inless-steel stockpot was filled with 

2 gallons (7.8 liters) of water at 52 to 54 

degrees F (11 to 12 degrees C). The burner 

was lit and the flame optimized by adjusting 

the air shutter (available on all but one unit). 

The burner was then turned up to maximum 

output to produce the greatest amount of 

heat, and the water was brought to a rolling 

boil. (Note: Because of their limited capaci­

ty, one-pound propane cylinders are not suit­

able for homebrewing. However, for testing 

purposes, they were easy to work with as they 

allowed us to easily and accurately measure 

fuel consumption.) 

The water was stirred occasionally as it 

heated. The time required for the water to 

reach a rolling boil was measured. The fuel 

ZYIVTURGY Spring 1998 

tank was removed and weighed again to mea­

sure how much fuel had been consumed. The 

fuel consumed was divided by the elapsed 

time to arrive at a rate of fuel consumption. 

Stability & Ability to 
Accommodate 

Keg-Style Brewpots 

Many home brewers have found that an 

excellent , large-capacity brewpot can be 
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fashioned from an empty, straight-sided, 

half-barrel (15.5 gallon/56.8 liter) stain­

less steel keg by cutting out the top. 

Because these are so commonly used, we 

evaluated their stability on each burner. 

We filled one of these converted kegs 

with 10 gallons (37.8 liters) of water and 

placed it on each burner. We shook the 

keg gently and noted whether the brew­

pot sat securely and whether the unit 

showed any wobble or other structural 

instability. 

What the Numbers 
Mean lor Your Mileage 

May Vary] 

I'd like to point out that the numbers 

produced by our tests are not particularly 

meaningful in themselves. Rather, they 

should be viewed as relative measures of 

performance and fuel consumption. This is 

the information that the tests were intend­

ed to provide. 

MARCON FILTERS 
produces Filters for homebrewers, 

pilot breweries , microbreweries, 
winemakers , wineries & laboratories 

All models can use pads or reusable 
membranes 

D.E. plates available 

(') •·carosello Pressurized Filter " 
for Draft Beer 

3 Plales Reinforced· Size 8" x 8" 

Marcon Wines & Filters - 1428 Speers Rd., Unit 9 
Oakville, Ontario L6L 5Ml 

Tel (905) 825-8847 Fax (905) 825-8404 

FYIRIB:IlE \tYER 
A PROPANE BURNER FOR THE HOMEBREWER 
WHO NEEDS TO GET OUT OF MOM'S KITCHEN 

18" TOP FITS 
STRAIGHT SIDED KEGS 

AIR/GAS 
MIXTURE BAFFLE 

REGULATOR AND HOSE 

(Regulator and valve not shown.) 

170,000 BTU 
CIRCULAR BURNER 

EXTRA STURDY 
12"STAND 

NEEDLE VALVE 

RETAILER INQUIRIES INVITED 

$64.95 +SHIPPING 

Look for the FYRBREWER in your favorite homebrew supply shop or contact 

P.O. BOX 266 • PALATINE, IL o 60078 o 847-397-0203 
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King Kooker H/S PK 90 

For one thing, the exact results of the 

boiling and fuel consumption tests would 

likely be different under different environ­

mental conditions, or with the burners used 

in a manner more typical of a home brewing 

session. For example, our tests were con­

ducted at over 5000-feet elevation. At this ele­

vation , water boils at less than 212 degrees F 

(100 degrees C). Also, by operating the burn­

ers at maximum capacity, we were likely 

using fuel in an inefficient manner. 

Also , with several of the burners, it was 

obvious that the output of the burner was 

not being fully utilized. With our relatively 

small brewpot , a sizeable portion of the 

flame produced by some burners was not 

contacting the pot, but instead was rising 

inefficiently around the sides of the pot. 

Though we would have preferred to use a 

larger brewpot for our tests, we used the five 

gallon (18.9 liter) stockpot because it was 

the largest pot available to us that fit com­

fortably on all the units. It's reasonable to 

assume that under normal use , the rate of 

fuel consumption- especially with more 

powerful burners-would be significantly 

less than the rates that our tests produced. 

'vVith these factors in mind, for my own 

curiosity, and in hopes of confirming our 

Superb PC-1 00 



in place, the unit wobbled slightly when 

we placed our partially-full keg on it and 

shook it gently. But it was sturdy enough 

that we would not be concerned about using 

the extensions with a heavy brewpot. The 

extensions raised the elevation of the top of 

the burner from 11 to 22.5 inches. 

Another nice feature found only on the 

Cache Cooker is a plastic grip, or hand 

wheel, which slides over the fitting that 

attaches the regulator-hose assembly to the 

fuel tank. This allows you to loosen and 

tighten the fitting by hand and change 

propane tanks without a wrench. It would 

be nice if other manufacturers would 

include this simple, convenient feature on 

their burners. 

The brewpot is supported on a sturdy 

metal strip shaped in a pattern somewhat 

resembling a four-leaf clover. Approximate­

ly 13 inches square, it easily supports pots 

of varied sizes, including our converted keg. 

In our tests, the Cache Cooker performed 

third best in boiling time and ranked fourth 

in fuel consumption. It brought tvvo gallons 

(7.8liters) of water to a boil in seven minutes 

original test results, I repeated the boiling 

test at a later date in conditions closer to a 

typical homebrewing situation (at least my 

typical homebrewing situation) . On a 

breezy, 40 degrees F ( 4 degrees C) day, I 

set up the burners on my backyard patio 

and boiled two gallons (7 .8 liters) of 4 7 

degrees F (8 degrees C) water on each unit. 

Instead of using the five gallon (18.9 liter) 

stockpot, I used a wider , 7 gallon (26.5 

liter) canning pot (not recommended for 

homebrewing because of weak handles) . 

And instead of using the 1 pound (.45 kilo­

gram) propane cylinders that we employed 

previously, I used a 20 pound (9 kilogram) 

propane tank like those commonly used 

with these units. I did not measure fuel 

consumption in this field test. 

Not surprisingly, different environmen­

tal conditions produced somewhat different 

boiling times. However, most of the times I 

recorded were within 10 percent of the orig­

inal results . More importantly, the relative 

performance of the burners remained iden­

tical in my field testing as in our original , 

more tightly controlled, road test. 

~~egon 
special1:y 
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Serving the Trade 
Since 1963 

con~pany, 

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 

The Burners Home of the Famous Jet Bottle Capper 

Cache Cooker SH-140L 
7024 NE Glisan Street 

Portland, Oregon 97213 U.S.A. 
Camp Chef 

P.O. Box 4057 

Logan, Utah 84323 

(801) 752-3922 

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

Write t~r our 
detailed 

Jist of iterns. 

Maximum BTUs: 100,000 

Suggested retail price: $89.99 

The 100,000 BTU Cache Cooker SH-

140L is a high-pressure burner made by J 
ntroducing BREW 

Camp Chef of Logan, Utah . Like two other YOUR OWN. It's hot! It's 
high-pressure systems we evaluated, this fi·esh. And it shows .up 

evel'lt month. BYO is 
unit features a four inch casting producing full of great homebrew 
24 flame points. The flame is controlled with recipes. Fun articles 
an adjustable regulator. It has an air shutter written in an easy to read 

style. No theory. No rocket 
to adjust the air/fuel mix, and a wind screen. science. Just HOW TO MAKE 

The Cache Cooker has a few features GREAT BEER. Period. Plus 
monthly columns like: •Tips 

that are unique among the units we tested. from the Pros • Style of the 
It was the only unit that came with detach- Month • Microbreweries You've 
able leg extensions. The extensions are easy Never Heard Of • Help Me, 

Mr. Wizard ... and much more. 
t----~0--ii:JstaU -~Yol.l-jusLsLip •• .-.. u L-.U -"''--'--'LLU ....... u.LU .. --1-----niT:e:--::-:-

twist of a thumb screw. With the extensions 
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S tart my 
subscription to 
Brew Your Own 

magazine at the 
Charter Rate of$29.95 

(12 issues in all). 

Call Toll Free 
1 (800) 900-7594 

between 8:30-5 PST. 

Or you may 
subscribe online 

Publishing office (916) 758-4596 
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Don Blake, president of the Tribe, 
lends a hand. 

and consumed fuel at a rate of 4.3 pounds 

(1.95 kilograms) per hour at maximum out­

put. When the flame is turned down low it's 

somewhat difficult to control and tends to go 

out suddenly during adjustment. 

The documentation included with the 

Cache Cooker includes a four-page booklet 

explaining setup and operation, a flyer list­

ing accessories, and several sheets related 

to outdoor cooking that made me hungry. 

All in all, the Cache Cooker's combina­

tion of adequate performance, reasonable 

fuel consumption, and several unique and 

desirable features would make this burner 

a welcome addition to many homebrewing 

setups. It would not be the best choice for 

regulating mash temperatures (a low-pres­

sure unit would be more desirable), but for 

other heating jobs, it's a solid performer. 

FYRBREWER 

Jantac Cellars 

P.O. Box 266 

Palatine, IL. 60078 

(847) 397-0203 

Maximum BTUs: 170,000 

Suggested retail price: $64.95 

The FYRBREWER is sold by Jantac Cel-

for flame adjustment. Like the Cache Cook­

er and King Kooker 84 PK, it's equipped 

with a four inch casting producing 24 

points of flame. 

The brewpot sits atop six horizontal sup­

ports arms welded around a 12 inch diam­

eter ring. The supports extend beyond the 

ring providing full support for pots up to 18 

inches in diameter. The unit easily accom­

modates brewpots of varied sizes including 

a converted keg. The framework for the FYR­

BREWER is identical to that of the King 

Kooker 90 HIS PK. 

The FYRBREWER finished fourth in our 

performance test, requiring 8.5 minutes to 

bring two gallons (7.8 liters) of water to a 

rolling boil. In my field test, with a larger 

brewpot, it performed slightly better. Though 

not an outstanding performer, it should be 

quite adequate for heating and boiling large 

quantities of liquid. It finished third in our 

fuel efficiency test, consuming propane at a 

rate of 4.1 pounds (1.86 kilograms) per 

hour, just slightly better than the Cache 

Cooker. At maximum output the unit is 

noisy, emitting an impressive roar. 

I found this unit had greater flame con­

trol at low flame then the other tvvo burners 

using the four inch casting (Cache Cooker 

and King Kooker 84PK). When the other 

units were turned down low, the flame would 

tend go out suddenly. Perhaps because of its 

higher BTU rating, or maybe because it uses 

a needle valve rather than an adjustable reg­

ulator, this unit could be turned down lower 

without going out. In other words, it had a 

greater range of flame adjustment. 

The documentation included with this 

unit is the standard King Kooker 24-page 

booklet. This booklet contains setup and 

operation instructions for the range of King 

Kooker models, a list of replacement parts 

and accessories, and several pages of 

recipes (deep fried turkey, anyone?). 

If you had to pick just one burner to 

provide heat for all your homebrewing 

tasks , the FYRBURNER would be a good 

choice. Its satisfactory, if not overwhelm­

ing performance is sufficient for heating 

King Kooker 11 PK 

Metal Fusion, Inc. 

712 St. George Ave. 

Jefferson, LA 70121 

(504) 736-0201 

Maximum BTUs: 55,000 

Suggested retail price: $87.84 

Though it uses a high-pressure regulator, 

the King Kooker 11 PK has more in common 

with the Superb low-pressure burner then 

the other high-pressure burners we tested. 

Its large 11 inch casting, with over 200 

points of flame, distributes heat over a wide 

area, reducing the likelihood of scorching. 

It has a wind screen and air shutter. The 

flame is adjusted with a brass control valve 

located in front of the air shutter. 

The unit sits on a metal ring attached to 

the frame providing a secure foundation. 

The brewpot sits atop three support arms 

welded to a 16 inch diameter ring. Pots 

smaller than 15 inches will sit securely on 

the support arms inside the ring. Larger pots, 

like the humongous 18.5 inch pot I brew 

with, will sit comfortably atop the ring 

though the distance between casting and 

brewpot will increase. 

Unfortunately, a straight-sided, 15.5 gal­

lon (56.8 liters) keg-style brewpot will not sit 

comfortably on this unit. When placed on 

the burner, the rounded lip at the base of 

keg tends to slide around on the ring if not 

positioned carefully, thus tilting the keg. 

With some effort, it is possible to place the 

keg so it sits upright, but it's a less-than-opti­

mal situation. 

In the performance test, the 11 PK was 

the second-slowest unit to bring two gallons 

of water to a rolling boil, taking 12 minutes. 

The next fastest unit was three-and-one-half 

minutes faster. Not surprisingly, the 11 PK 

was quite miserly when it came to fuel con­

sumption, burning propane at a rate of just 

2.1 pounds (.95 kilograms) per hour. The 

burner with the next highest fuel consump­

tion rate, the FRYBREWER, burned fuel at 

nearly twice the rate of the 11 PK. 

lars and manufactured by Metal Fusion, large quantities of water or wort. Its abili- The 11 PK comes with an abbreviated 

makers of the ubiquitous King Kooker line ty to maintain a consistent, low flame version of the King Kooker Operating 

+----=o-'o.Lhum.er.s-Tb.is-hig_b:=cp.r-essme;=l:c:lO.,.O.Q()__m.eans_iLco_uJ.cLaLso_he_u.secLto_J:egu.Late_Instmctions:booklet._JnsteacloLtbe_U~pagc._., __ _ 
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BTU unit features a sturdy tripod stand, 

wind screen, air shutter, and needle valve 

mash temperature if a low-pressure burn­

er was not available . 
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booklet included with some other models, 

the 8-page booklet included with this unit 



omits information about setup and operation 

of King Kooker models other than the 11 PI<. 

Because it takes a prohibitively long 

time to heat large quantities of water, the 11 

PI< is not the unit of choice if you are pur­

chasing a single burner for all of your home­

brewing tasks. However, if you are consid­

ering a second burner for mashing grains, 

where wide, even heat distribution is more 

important than powerful heat output, this 

burner should prove worthy. This unit 

would also be a good substitute for your 

kitchen stovetop if you are considering mov­

ing your small-scale, extract brewing oper­

ation outdoors. 

King Kooker 84 PK 

Metal Fusion, Inc. 

712 St. George Ave. 

Jefferson, LA 70121 

(504) 736-0201 

Maximum BTUs: 175,000 

Suggested retail price: $62.75 

The 135,000 BTU King Kooker 84 PK is 

another high-pressure burner that uses a 

four inch casting with 24 points of flame. It 

also features an air shutter, wind screen and 

adjustable regulator for flame control. Like 

several of the other high-pressure units, the 

84 PI< is noisy when operating at high out­

put. Like the Cache Cooker, low flame 

adjustment can be tricky. 

The unit is supported by a metal ring 

attached to the frame, similar to the King 

Kooker 11 PI<. Unfortunately, the 84 PI< is 

also similar to 11 PI< in its inability to com­

fortably support keg-type brewpots. Small­

er brewpots sit securely atop three hori­

zontal support arms within a 13 1/2" diam­

eter ring. When we placed our converted 

keg on the unit, however, the lip at the base 

of the keg fit so snugly over the ring that 

when we lifted the keg, the cooker was 

attached to it. To remove the keg, it was nec­

essary to place one foot on the base of the 

cooker while lifting up the keg. 

Despite having only the third-highest 

BTU rating, the 84 PI< was the top performer 

in our water boiling test, bringing two gal­

__ __,l"'o_,.,n_,_s~to a rolling boil in just five minutes. 

This was over a minute faster than the sec­

ond fastest unit, proving that BTU ratings 

alone are not an accurate measure of per­

formance . Stellar performance has its price, 

however, as this unit consumed propane 

at a rate of 6.6 pounds (2.99 kilograms) per 

hour, the second-hungriest of the six test 

units. The 84 PI< comes with the standard 

24-page King Kooker Operating Instructions 

booklet. 

If stellar performance is your main cri­

teria for selecting a burner, this unit will not 

disappoint you. If you intend to use a keg­

style brewpot, however, another unit may 

be more practical. As with most high-pres­

sure units, regulating mash temperatures is 

not this type of burner's strong suit. But if 

you are committed to a one-burner home­

brewing setup, the 84 PI< will get you by. 

King Kooker 90 H/5 PK 

Metal Fusion, Inc. 

712 St. George Ave. 

Jefferson, LA 70121 

(504) 736-0201 

Maximum BTUs: 200,000 

Suggested retail price: $38.84 

The 200,000 BTU, high-pressure King 

Kooker 90 HIS PK is unique among our test 

The 

The Valley Mill features two 8" long, adjustable plated 
steel rolle~ 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 have dealers, contact us for your area 

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

VALLEY BREWING EQYIPMENT 
1310 Surrey Ave. Ottawa, ON. Canada K1V 659 

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

' Sh1pp1ng hand' ng 519 50 us Dealer PfiCes may vary from pnce sho,•m 

units in that it employs a jet pipe for heat the flame contacts the bottom of the plate, 

delivery rather than a casting. Once the unit it spreads out over a larger area on the bot-

is lit, opening the adjustable regulator sends tom of the brewpot. 

an impressive geyser of flame out the top of The 90 HIS PK has no wind screen, and 

the jet tube. It is, by far, the noisiest unit we in breezy conditions it can be difficult to 

tested. Here is a conversation that could maintain a consistent boil. The unit also 

have taken place during testing of the King lacks an air shutter to fine tune the air/fuel 

Kooker 90 HIS PI<: mixture . When the flame is turned down 

Tester #1: Wow! This sucker cranks out one low, the color changes from blue to yellow 

helluva flame! and produces soot on the bottom of the pot. 

Tester #2 : What? The frame of the 90 HIS PK is identical 

Tester #1 : I SAID, THIS SUCKER CRANKS to that of the FYRBREWER. It's quite stur-

OUT ONE HELLUVA FLAME! dy and can easily accommodate brewpots 

Tester #2: WHAT? of varied sizes including converted half-bar-

Tester #1: NEVER MIND!!! rei kegs. The standard 24-page King Kook-

Tester #2: FINE THANKS, AND YOU? er Operating Instructions booklet is induct-

Tester #1: WHAT? ed with the unit. 

One potential drawback with the jet At 200,000 BTUs, the 90 H/S PI< has 

system is that it delivers a large amount of the highest BTU rating of the six units we 

heat to a relatively small area on the bot- tested. We were surprised tha t it finished 

tom of your brewpot, increasing the possi- second in our performance test bringing t\vo 
bility of scorching. The flame can be dis- gallons to a boil in six minutes and 15 sec-

persed over a larger area, however, byc_ __ o_n_d,-s_. T-=--h_is_,_v_as,--o_n_e,-m_i_n_u_t_e_a_n_d_fi_f_te_e_n_s_e_c_-_ 

swinging a three-inch square plate into onds slower than the 84 PI<. However, in 

position over the top of the jet tube. When my subsequent field test using a larger 

89 
ZYIVIURGY Spring 1998 



brewpot, the 90 HIS PK was only 20 sec­

onds behind the 84 PK. 

It 's no surprise that this unit was the 

least fuel-efficient of all the units, inhaling 

propane at a rate of 8.6 pounds (3.89 kilo­

grams) per hour at maximum output. To 

be fair, operating this unit at maximum out­

put with a small brewpot was quite ineffi­

cient because much of the flame produced 

by this unit did not contact the pot. I believe 

that similar performance results could have 

been achieved using much less fuel. 

The King Kooker 90 HIS PK is the best-

C~M'B.9C Inc. 
Custom 13ottfe Openers 
sma[[ c[u6 runs 

1-800-44 7-7613 

C:Y-7V{13Jt, Inc. 
23 (jardiner St. 
1Jarien, CT 06820 
http:/ /www.cymba.com 

performing unit we tested that will comfort­

ably accommodate a keg-style brewpot. 

Though it tends to be a fuel-guzzler, you get 

a lot of bang for your buck. It's intended to 

quickly heat and boil large quantities of liq­

uid, and excels in that capacity. If you can 

get by without a wind screen, and can deal 

with a little soot on your brewpot, this unit 

could be an integral part of your home­

brewing system. A very desirable setup 

might include the 90 HIS PK in combination 

with a second burner for tasks involving 

more precise heat control. 

USING HOPS 

f Published by 

The Complete Guide to Hops for the Craft Brewer 
by Mark Garetz 

Using Hops is the only book on hops with z.;. ~mphasis 
on how they are used in brewing, and the only book geared to 
the homebrewer and micro brewer. Hops are one of the most 
important ingredients in beer, but most homebrewing books 
devote only a page or two to the subject. Using Hops covers 
the subject in detail! 

• Hop Varieties • Decoding Hop Names 
• Bitter Hopping • Buying and Storing Hops 

W HopTech 
3015 Hopyard Rd. Suite E 
Pleasanton, CA 94588 

• Late Hopping • Growing Your Own Hops 
• Dry Hopping • Comprehensive Index 
• Hop Products • and much, much more! 

Superb PC-1 00 

Empire Comfort Systems, Inc. 

918 Freeburg Avenue 

Belleville, IL 62222 

Maximum BTUs: 35,000 

Suggested retail price: $113 

The low-pressure Superb PC-100, at 

35,000 BTUs, has the lowest BTU rating of 

the six units we tested. Its six inch diameter 

casting, with 74 flame points, is enclosed in 

a sturdy metal box approximately 12 inches 

square. Since the casting is enclosed within 

the box, it needs no additional wind screen. 

The unit has an air shutter, and, like the King 

Kooker 1lPK, has a control valve for flame 

adjustment located in front of the air shutter. 

Although the unit appears to be intend­

ed for stockpot-sized pots, it easily accom­

modates pots of varied sizes. Our keg-style 

brewpot sits securely on the burner, though 

it overlaps the sides by several inches and 

hides the caster from view. When I put my 

oversized 18.5 inch brewpot on the unit, the 

fuel control valve became difficult to access. 

In our performance test, the Superb PC-

100 boiled two gallons of water in just under 

14 .5 minutes , the slowest of our six test 

units. As might be expected, it had the low­

est rate of fuel consumption, using propane 

at a rate of 1.3 pounds (.59 kilograms) per 

hour. It comes with an abbreviated four 

page booklet (two pages of English, two 

pages of Spanish) containing assembly and 

operating instructions. 

This unit is not designed to quickly heat 

large quantities of liquid and should not be 

purchased with that purpose in mind . It 

could be used to regulate mash tempera­

tures, though you may want to initially heat 

your mash water on a more powerful burn­

er to save time. A more practical use for this 

burner would be as an outdoor alternative 

to your kitchen stovetop for a small-scale, 

extract brewing setup. 

Note: Superb also makes a high-pres­

sure, 135,000 BTU burner (HP-100), but we 

did not receive the unit in time to include it 

in our evaluation. 1-800 DRY -HOPS 
Using Hops is professionally printed and is over 220 Dan Rabin is a freelance writer from Boul-

1-51 0 426-1450 pages long. It is a must for any serious brewer's library. To d c 
1 

d h b h b . f 
+-----•-1-:o1-Q-420.9t91-F ax--get-your-copy,-see-your-homebrew-retailer-or-order-direct-. - -- ___ e_r, 0 ora 0 • as een orne rewmg__._,o"--r ___ _ 

www.hoptech.com seven years and is active with the Hop Bar-
Retailers: Contact us for the name of your nearest distributor. Q., 

ley and the Alers homebrew club. I!!' 
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Gaping 
Bunghole Stout 

Tom Cannon 

Fairfax, Virginia 

Ingredients for 10 gallon batch (38 L) 

14 lb pale malt (6.35 kg) 

4 · lb flaked barley (1.81 kg) 

2 lb roasted barley (.91 kg) 

3 oz Northdown hops (85 g) 

.5 oz East Kent Golding hops (14 g) 

Wyeast Irish Ale yeast 1084 

• Original specific gravity: 

1.038-1.040 

• Final specific gravity: 1.014 

• Boiling time: 90 minutes 

• Primary fermentation: 6 days 

• Secondary fermentation: 7 days 

Brewer's Specifics 

Mash one hour at 152 degrees F (67 

degrees C), then sparge off. Add Northdown 

hops 30 minutes into the boil, East Kent 

Goldings at knockout. Chill wort to 72 

degrees F (22 degrees C), aerate with oxy­

gen. Ferment at 68 degrees F (20 degrees C). 

Rack into keg after primary fermentation , 

allow to sit a week before force-carbonating 

(2 volumes of C02) . Hook up to nitrogen dis­

pense system (mixed gas cylinder, regulator, 

flow restrictor beer faucet) , serve at 30 psi. 

"The body and maltiness are just right," 

says Cannon. "It only lacks that slight Guin­

ness sour twang." The stout can be served 

under C02 alone, but "it tastes much thin­

ner." Under the latter circumstances, Can­

non advises increasing the mouthfeel by 

raising the original gravity slightly and 

mashing at a higher temperature. 

Guinness ((rom page 27) 

There is a germ of truth to such health 

claims. The yeast in unpasteurized Guin­

ness is a va luable source of vitamins, and 

can also exert a mild laxative effect. For 

these reasons , a product cal led Invalid 

Stout was once dispensed to convalescents. 

An analysis appearing in Michael Lewis's 

book Stout (Brewer's Publications Cla.:..:s..::csi'-'-c __ 

Beer Styles Series) reveals that Guinness 

Extra Stout contains a significant amount of 

WILLIAM'S 
BREWING 
P.O. Box 2195-Y9 
San Leandro, CA 94577 

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 n•~· 
why we are the leader! 

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

Web Catalog: http://www.williamsbrewing.com 

Buff u_p tLis 
pie~e of bre~ing 

equ.ip• .. enl. 

Beautifully polished stainless stee l is great. but it's even more 
impottant that your gray matter real ly shine. 

The Siebel Institute is America's oldest. largest and most 
t·espected brewing school. Nearly all the beer brewed in America­
from micros to industrial giants-comes from breweries with Siebel 
graduates on the brewing staff. 

Our classes cover every aspect of tile art and science of brewing. 
Cal l us today for a complete course cata log. It's time to put a sh ine 
on your brewing mind. 

HANDS-ON AND INTRODUCTORY SHORT COURSES 

EIGHT-WEE I< PROFESSIONAL BREWERS PREPARATION PROGRAM 

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES 

OVER 75 WEEI<S OF SCHEDULED COURSES EACH YEAR 
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Mac's 
Dry Stout 

James McMillan 
Brew-It-Yourself Center 
Southgate, Michigan 

Ingredients for 5 gallon batch (19 L) 

7.5 lb pale 2-row malt (3.4 kg) 

lb flaked barley (.45 kg) 

20 oz roasted barley (566 g) 

1.5 oz Northern Brewer hops ( 43 g) 

Wyeast America[ ale yeast 1056 

or Irish ale yeast 1084 

• Original specific gravity: 1.040 

• Final specific gravity: 1.009 

• Boiling time: 60-90 minutes 

• Primary fermentation : 7 days 

• Secondary fermentation : 7 days 

Brewer's Specifics 

Step infusion mash . Hold 30 minutes at 

125 degrees F (52 degrees C) , one hour at 

150 degrees F (66 degrees C), mash out at 

168 degrees F (76 degrees C). Before boil, save 

1/2 gallon of wort and one cup of spent grain. 

Mix wort and grain in gallon jug, let sit 12 to 

24 hours until a lactic fermentation develops. 

Meanwhile, add hops to major portion 

of wort at beginning of boil. Ferment at 

65 degrees F (18 degrees C) for one week 

of primary fermentation , one week of 

secondary fermentation . 

After fermentation has begun, remove sev­

eral ounces of fermenting wort and add to jug 

of sour mash . When primary fermentation is 

complete (for both portions), boil sour beer in 

a small pot and add contents to main fermen­

tation vessel. Transfer finished beer to Cornelius 

keg, force-carbonate at 1 1/2 to 2 volumes. Pres­

surize at 25 to 35 psi using nitogen dispense 

system. Before serving, allow to sit 5 to 6 days 

for nitrogen to dissolve in beer properly. 

"People who have tried this beer are pret­

ty well shocked at how closely it approaches 

Guinness," says McMillan. He admits that 

the nitrogen dispense equipment may be a 

little pricey for the casual stout brewer. Gas 

cylinder, regulator and Guinness tap, he esti­

mates, cost $250 to 275 . Served under C02 

alone Mac's D[)' Stout is 12erfectl):' drinkable, 

although "the texture is not quite as good." 

the minerals potassium , magnesium and 

phosphorus , and the vitamins niacin and 

pantothenic acid. O'Brien in The Stout Book 
pegs unpasteurized stout as an excellent 

source of folic acid. A recent study cited in 

The vVashington Post indicates that even 

tiny amounts of this nutrient can greatly 

reduce the risk of certain birth defects. 

In today's alcohol-wary world, Guinness 

no longer claims that its stout is good for you. 

But old beliefs die hard. Guinness is consid­

ered an aphrodisiac in some African coun­

tries, and is marketed under the slogan "a 

baby in every bottle ." In parts of Asia, it's 

customary to bathe newborn infants in stout. 

Guinness was not only responsible for a 

new style of beer, but a new way of serving 

beer. Before 1964, Irish pubs served draft 

Guinness in an active state of fermentation, 

much like English cask ale. Protz describes 

a complicated serving system called "high 

cask and low cask." The publican would 

blend unfermented wort and yeast into 

some of the casks, sparking a new fermen­

tation. These would be placed at the top of 

the stillage. By drawing a pint partly from 

these lively casks and partly from flatter 

casks stored below, the publican could 

ensure his customer a thick, creamy head. 

The problem is that cask beer is a delicate 

product requiring special handling. In Britain, 

with its tied house system, the breweries that 

own the pubs can ensure that the staffs are 

properly trained. In Ireland, where the pubs 

are independent, monitoring the quality of 

the beer is a more difficult task. To achieve 

a more consistent product, Guinness phased 

out its wooden casks in favor of aluminum 

kegs containing filtered beer. To preserve the 

rich foam beloved by the Irjsh, however, the 

brewery pioneered the art of nitrogenization. 

Nitrogen is a colorless, odorless, tasteless 

gas that makes up 78 percent of Earth's 

atmosphere. When dissolved in beer in the 

proper proportion with carbon dioxide, it pro­

duces a cascade of tiny bubbles whose small­

er surface area renders them more stable than 

pure C02 suds. This is why you can trace a 

shamrock in the head of your Guinness that 

will linger to the bottom of your glass. 

The draft Guinness we enjoy today is 

lightly carbonated. containing_k2_grams per 

liter of dissolved C02 (less than half of what 

the brewery's Harp Lager contains) . A little 
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nitrogen-the exact amount is a proprietary 

secret-is also forced into the beer between 

the brewhouse and the brite beer tank. 

Using a cartridge of mixed gas (a 75/25 

blend of nitrogen and carbon dioxide that's 

come to be known as Guinness gas) , the 

bartender pushes the beer through the tap 

lines at a pressure of 30 to 40 psi. This is 

about twice the pressure you'd use to dis­

pense a normal beer. Before the stout reach­

es the faucet, it slams into a barrier called 

a restrictor plate. Greg Carr, national qual­

ity director for the Guinness Import Co. , 

describes it as a stainless-steel disk "a little 

smaller and a little thinner than a dime, " 

with five pinholes precision-drilled into it. 

Nitrogen is a surly gas. It requires more 

pressure to force into beer, but once it's in 

solution, it's harder to knock out. However, 

the shock of being blasted through th e 

restrictor plate knocks the nitrogen loose, 

producing the phenomenon known as the 

"theatre of dispense": a cloudy, coffee-col­

ored chaos that slowly resolves into a black 

liquid and tan foam (a totality known as a 

"blonde in a black skirt"). The catch is that 

the gases must be in the right proportion . 

Too much C0 2 and the Guinness is too 

fizzy; too much nitrogen and the beer comes 

out flat. "The restrictor plate must be free 

from obstruction; otherwise you'll get large 

bubbles," warns Carr. The presentation is 

paramount. That's why Guinness Imports 

employs a team of 25 draft specialists who 

travel across the country training retailers 

and wholesalers in the fine art of the pour. 

Guinness, in fact , has produced a video­

cassette on how to pour the perfect pint. The 

server is urged to hold the glass at a 45-

degree angle to the faucet, pull the handle 

to the fully open position and fill the glass 

three-quarters of the way up. The next step 

is probably the hardest for impatient Amer­

ican drinkers: allow the stout 1 to 2 minutes 

for the foam to settle. Finally, you top off the 

glass so the head rises just above the rim . 

The perfect head, or "Roman collar," mea­

sures between one-half and one inch. 

Just as there is a right and wrong way to 

serve Guinness, there's also a protocol for 

consuming Guinness. The Irish drinker is 

said to leave exactly six rings of foam cling,_,-~-~­

ing to the inside of his glass, each ring cor­

responding to a good , hearty swallow. 
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(Interestingly, Arthur Seddon, master brew­

er for Bass, also has cited six as the ideal 

number of rings to leave in a pint of his own 

beer.) Americans, who generally face a dark 

beer with trepidation, tend to take smaller, 

more cautious sips and leave as many as 20 

rings. On the other hand, Australians are the 

champion guzzlers, draining their glasses 

with a single gulp and leaving no rings. 

No sooner had Guinness worked the 

bugs out of its nitro dispense system than 

it began experimenting with a take-home 

container. In 1968 researchers Sammy 

Hildebrand and Tony Carey patented a two­

chamber can analogous to the keg. The 

patent was allowed to expire, possibly 

because liquid nitrogen-an essential com­

ponent in the modern "widget" can-was 

not then available in a dispensable form. 

In 1979, Guinness launched Bottle 

Draught Guinness , which came with a 

syringe-like device called an "initiator" 

attached to the six-pack holder. The initiator 

was used to draw up a portion of the beer and 

squirt it back into the receptacle with enough 

force to raise a head. Some drinkers were a 

bit apprehensive about using it, recalls O'Sul­

livan, and it never appeared outside Ireland. 

But what really drove it into obsolescence 

was a simpler, better designed package. 

In 1986, Alan Forage and William J. 
Byrne took out U.S. patent no. 4,832,968 for 

draft Guinness in a can. Attached to the bot­

tom of the container is a 2 1/2-by 2-inch 

plastic cartridge the company dubbed the 

"smoothifier." Inside the capsule is a cham­

ber accessible via a tiny (0.61 mm) pinhole. 

After the can is filled with stout and right 

before it's sealed, two drops of liquid nitro­

gen are added to the beer. During pasteur­

ization, the nitrogen expands rapidly, rais­

ing the pressure within the can to 25 psi. A 

small amount of beer and nitrogen­

between lO and 15 ml-is forced into the 

capsule . When the tab is punched in , the 

pressure is released. The compressed beer 

and gas, in the words of one Guinness exec­

utive, "cry freedom ," creating a mini-geyser 

that knocks the N/C02 out of solution. 

Simple? Sure it is .. . it only required four 

years and five million pounds (about $8 mil-

Pub Draught Guinness (the word "Pub" 

was later dropped) premiered in the British 

Classics fGUINNESS 

THE PHIIMIIl 
Pmr:s PmrlEB 

furs Plw.sE BarmM 
liEmR FIL1EB 

PHIL'S lAIITEB TUN 
PHIL'S SPARGE ARM 

l'or illl'ormalloa oa Tbese aad 
Other Prottaola, C:.U 

IBI:Jl 731-II:JO.IIboleule 0a1J • 
PO Box 12251 • Clnctnnatl. Ohlo 45207 

513·731·1130 

NORTH\NESTER 

Malt Extract, DME, Hops, Grains, Fruit 
Flavors, Soft Drink Extracts &... More ... 

Wholesale inquiries 
or for a retailer near you. 
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Nfordable Conical ......... ........ ............... 14 

American Brewer's Guild .......... ............ ..4 

American Homebrewers 
Association .................... .............. 32, 95 

Analysis of BreJVing Techniques ............ 36 

At Home Warehouse Distributors ........ 46 

Avon Books ............................................ 59 

Bacchus and Barleycorn Ltd ................... 8 

Beer Drinker's Bible .............................. IBC 
Bioriginal ................................................ 84 

Boston Beer .................................. .. .... OBC 

BrewCo .... ....... .... .. ................. ................ 12 

Brew King ........................................ 15, 47 

Brew Your Own ...................................... 87 

Brewers Resource .................................. 44 

Brewers Warehouse .............................. 38 

BriessMaltingCo .. ................... 7, 9, II, 13 

California Concentrate Co ..................... 70 

Classic Pilseners 
Club-Only Competition ...................... 37 

Craft Beer Institute ................................ 84 

Cymba ......... ....... ............... ..................... 90 

E.C. Kraus .............................................. 16 

Elliott Bay Metal Fabricating .................. 8 

F.H. Steinbart Co .............................. .5 , 16 

Five Star ..... ... .... ... ... ...... ...... .. .. .... ... ......... 37 

Foxx Equipment Co ............................... 42 

Grape and Granary, The .......................... 4 

HopTech .......................................... 38, 90 

jantac Cellars ...... .................................... 86 

jet Carboy .......................... .............. ...... . .4 

Liberty Malt Supply Co ......................... 18 

Listermann Mfg. Co ............................... 93 

Malt Products Corp ............................... 44 

Marcon Filters ...................................... 86 

Market Basket, The .... ...... ...................... 14 

Midwest Homebrew ...................... ...... .. 12 

National Homebrew Competition ....... .40 

National Homebrew Conference .......... 70 

Northern Brewer .................................... SO 

Northwestern Extract ............ ................ 93 

Oregon Specialty ...... ........ ............. ......... 87 

Paine's Malt ...................................... ........ ! 

pico-Brewing Systems Inc ......... .. .......... 18 

Polar Ware ............................... ............. 50 

Precision Brewing .................................. 60 

Prost! .. .... .. ......... ..... ... ......... .... ............. .IBC 

Registered Homebrew Club Program .. 37 

Sabco ..................................................... .46 

Siebel Insti tute of Technology .............. 91 

Spagnol's .................................... .......... IFC 

St. Patricks of Texas ................................ 2 

Stout Bout Club-Only Competition .... .. 70 

Totem Graphic .......................... ............ 85 

Valley Brewing ...................................... 89 

Vinotheque ........................................... .49 

Weyermann, Mich ........ ......................... 35 

William's Brewing .................................. 91 

Wine Hobby USA .. ...... ............................ 2 
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Isles in 1989 and in the United States in 1992. 

Originally the company was reluctant to talk 

about the injection of liquid nitrogen; cus­

tomers, it feared, would think Guinness was 

adulterating its stout with "rocket fueL" 

Today, however, widget cans have become so 

ubiquitous that this is no longer a concern. As 

of 1996, Guinness' smoothifier and similar 

designs by other breweries accounted for eight 

percent of the take-home market in the UK. 

Critics of the widget argue that canned 

Guinness is creamier than the draft version 

and lacks its dryness and complexity. Protz, 

speaking at last year's Real Ale Festival in 

Chicago, stated, "Guinness, a big, dark, 

robust beer, can just about survive. But it 

[nitro cans] absolutely kills the flavor of an 

ESB or ale." He characterizes the widget can 

as the perfect container for couch potatoes 

who'd rather sit at home watching satellite 

TV than visit their local pubs. 

But cans do have advantages. There are 

places, such as beaches, campsites and 

country clubs, where bottles are forbidden 

because of the danger of broken glass. Also, 

nitro cans have allowed Guinness to expand 

its territory within the U.S. Because sales are 

seasonal, peaking around St. Patrick's Day, 

many bar owners are reluctant to invest the 

money and effort in installing a special dis­

pense system. Widget cans provide a rea­

sonable facsimile at a lower storage cost. 

Guinness continues to make waves felt 

beyond the beer industry. Recently, the wire 

services announced that Guinness and Grand 

Metropolitan PLC-the parent corporation of 

Burger King and Haagen-Dazs-had agreed 

to a $36 billion merger. The new corporation, 

to be called "Diageo" (from the Latin word for 

"day" and the Greek word for "world"), will 

be the world's seventh largest food and bev­

erage company. Shares of the new entity were 

to begin trading on December 17, 1997. 

How will this affect brewing operations? 

"Not in this slightest," assures O'Sullivan. 

Don't expect to see a Diageo Stout, or a 

Diageo Book of World Records. 

However, some longtime Guinness 

drinkers believe that the company has 

already begun dumbing down its celebrat­

ed stout. "Guinness today seems lighter, less 

be," claims Protz. Certainly, stout today is 

brewed to a smaller gravity and alcoholic 
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content than in Victorian times (Eckhardt 

cites figures of 1.079 and 7.9 percent for a 

1901 version of Guinness Extra Stout, com­

pared to 1.052 and 5.5 percent for the mod­

ern product) . However, O'Sullivan denies 

that there have been any major recipe 

changes within recent memory. He suggests 

that drinkers' perceptions may be influenced 

by the temperature at which the beer is 

served. Guinness Imports recommends 

chilling its draft stout to 39 to 45 degrees F 

(4 to 7 degrees C), which is about five 

degrees cooler than the suggested temper­

ature six years ago. In Ireland, Guinness 

and Budweiser are now both served at the 

same temperature (3 .5 degrees Cor 38.3 

degrees F), insists O'Sullivan. This change 

is consumer-driven, he adds. 

There's enough flavor in a Guinness to 

survive the cold, notes O'Sullivan, but he 

admits you'll pick up subtler nuances in a 

warmer sample. That's why many Guinness 

afficionados are willing to wait patiently, 

rubbing their palms around their pint until 

it reaches cellar temperature. Guinness is 

no beer for chugging. 
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AMERICAN HOMEBREWERS ASSOCIATION® 

Membership Application Form 

• • • • • • • • • • • • •••• 
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, dub 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. 

MEMBERS-ONLY WEB SITE: Includes "Talk-Back" issues forum where AHA 

members discuss ideas. Lots of AHA news and information too . 

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 

for details!! 

0 One-Year U.S . Membership: $33 

0 One-Year Canadian Membership: $38* 

0 One-Year International Membership: $51* 
(payment in US funds) 

0 $51 Pint Glass Sponsorship 

Address 

City State/Province Zip/Postal Code Country 

Phone FAX 

0 Yes, I want to send a gift membership to my friend with a personalized gift card from me. 

Name 

Address 

City State/Province Zip/Postal Code Country 

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. ($212.50 is 

tax deductible.) 

Payment: Check 0 Visa O MC O AMEX O 

Credit Card No. Exp. Date 

Signature 

Name on Card (please print) E-mail 

SIGN UP TOLL FREE 1-888-U-CAN-BREW 
1-888-822-6273 

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. 



Jim Parker 

Dumpster Diving for the Dixie Cup 

0 
kay, so imagine, if you 

will , that you ' re work­

ing your shift at the 

Fairfield Inn in Houston , Texas , 

and you're on your way out back 

to drop something in the dump­

ster. As you approach the dump­

ster, you see a handful of guys 

gathered around, passing bottles 

wrapped in brown paper bags 

and scribbling notes on paper. 

You approach the group and ask 

just what in the wide world of 

sports is going on. 

"We're judging beer," comes 

the matter-of-fact reply. 

What do you do? You simply 

smile, nod politely and go about 

your business, safe in the knowl­

edge that it's Dixie Cup time for 

Houston 's own Foam Rangers , 

masters of good beer, bad taste and one of 

the country's largest home brew events. 

For 14 years , the Rangers have been 

holding their annual shindig, which com­

bines a homebrew competition , "milli-con­

ference" featuring talks by three brewing 

luminaries, a Fred Eckhardt tasting, pub 

crawls throughout Houston and a potluck. 

This year, for the second year, the home­

brew competition had an added attraction, 

a special wild-card category. This year's spe­

cial category was malt liquor. 

That's right. Malt liquor. 

+--------'Comp_elitors_w_e.re_cnallenge_d_to_pmdllc_e 

their best home-brewed clones of such 

zymurgelogical delights as Olde English 800, 

96 

more appropriate, considering his 

Mother Liquor Malt Liquor was the 

only entry bottled in a 40-ounce 

malt liquor bottle with the screw 

cap duct-taped back on . Mike 

Gans and Ronnie Phillips took the 

silver with their Big Mike's Malt 

Liquor. None of the entries was 

deemed worthy of third. 

Perhaps inspired by Harper's 

malt liquor mastery, the Foam 

Rangers reclaimed the coveted 

Dixie Cup , awarded to the club 

that compiled the highest number 

of points for the competition;_ 

And, since Grand Wazoo Steve 

Moore informs me that they haven.'t 

selected the wild-card category yet, 

as a public service, I feel duty­

bound to offer a few suggestions: 

• A Backyard Beer category, in 

King Cobra and St. Ides. The rules clearly which all entries must be brewed with one 

stated that each entry should be packaged ingredient that is found growing in the brew-

in no smaller than a 22-ounce bottle and ers backyard. I did this once for a home brew 

said bottle was required to be wrapped in a class I taught in California. We had fennel 

plain brown paper bag. beers, dandelion beers and zucchini beers. 

But lest you think the Dixie Cup is noth- The sky, er, I mean the ground, is the limit. 

ing more than a joke, consider this: The com- • A Carni11ore Beer category, in which 

petition drew 61 4 entries from 204 brewers all entries must be brewed using a former 

and 33 homebrew clubs across the country. living being. We've all heard of Sam Adams 

The "milli-conference" featured talks by Cock Ale and a few folks are making oys-

George Fix on first-wort hopping, Dave ter stouts. But how about a Spam Gueuze? 

Miller of Blackstone Brewery on improving Or a Tripe Trippel? 

mash efficiency and Rogue Brewing's John • Or, finally, a Bitterest Beer category, in 

Maier on brewing_.bjg,lill)212Y>'-b""'e"'e""rs.,_. _____ w_hldulllentrants.mus_t__hittri~digitsJJin"--I ..... B"'Ud>s,_. --~ 

Top honors went to Jim Harper of the The category could be judged only by those 

Foam Rangers. Harper's victory was all the who had recently been through a divorce. ~ 
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THE HISTORY 
OF GERMAN BEER 

IS A CROCK. 
Horst D. Dornbusch, professional brewer and journalist, pro­

vides an expert's insight into the fascinating and often humorous 
history of German beer. 

Around 800 B.C., in what is now Germany, a dead man 's 
relatives buried him with crocks filled with beer. (Who said you 
can' t take it with you?) Dornbusch examines the brewing process­
es and ingredients used in German beermaking. He tells of the 
origins of Oktobetfest and of Hamburg, Germany, in 1526 when 
the 531 breweries employed half of the city's population . 

..,.,.. .,._~..,.,....,.,.. 
6 Yz x 8 Yz • 160 pages • four-color soft cover • illustrations and b&w 
photos • Siris Books • 1997 • ISBN 0-937381-55-1 • $14.95 plus 
$4.50 S&H. Add $2 S&H for each additional book. Please call for 
International shipping rates. 

't'-40.,.,....,.,....,.,.. 
Contact (303)546-6514, FAX (303)447-2825, orders@aob.org or 
http://beettown.org for more information or to place an order. Al­
so available in book stores and homebrew supply shops. 

Order Toll Free 
1-888-U-CAN-BREW 

1-888-822-6273 

• 

Enjoy a light-hearted look at the world of beer from ancient times to the 

present. This entertaining collection oflore, trivia and history covers thou­

sands of years of beer, brewing and drinking. 

"The Beer Drinker's Bible belongs at every bar, every restaurant, every bathroom 
and every desk. Entertaining, extremely informative, and amazingly interesting. 
Gregg Smith is well recognized as our best beer historian." 

- Daniel Bradford, All About Beer Magazine 

"Like the real Bible, this one contains answers to many of life ' s most pressing 
questions, but all these have to do with quotes, obscure words and phrases per­
taining to beer, brewing and quaffing." 

- Dick Kreck, The Denver Post 

Order Toll Free 1-888-U-CAN-BREW 
1-888-822-6273 

t-~--'----'f'Flephlurre:-{-3(:}3")-546=651-4;-FA-x-f~-;-orders-®-aob-:-org-m 

http://beertown.org for more information or to place an order. 

6Y, x 8){ • 260 pages • four-color soft 
cover • Siris Books, an imprint of 
Brewers Publications • ISBN 0-
937381 -56-X • $15.95 plus $4.50 ship­
ping and handling • add $2 S&H for 
each additional book • Contact us for 
international rates 

Written by Gregg Smith­
North American Guild of Beer 
Writers' 1997 Beer Writer of. 
the Year-and Carrie Getty 
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R&D. 
O ur nine brewers spend their time perfecting the brewing 
process at the traditional breweries where we brew our 

Samuel Adams beers. 

With more than 125 c!ifferent parameters to control in 

every batch, its not surprising to fmd them tasting, testing, 

and talking beer deep into the night. 

As they tell us all too often, a brewers work is never done. 

The Brewers of Samuel Adams Beer 
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