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Our ntne brewers spend their time perfectmg rhe 

brewing process at the traditional breweries where we 

brew our Samuel Adams beers. 

Wtth more rhan 125 different parameters to control 

in every batch, it's not surprising to find them tascing, 

testing, and talking beer deep into the night. 

As rhey tell us all roo often, a brewer's work is 

never done. 

The Brewers of 
Samuel Adams Beer 



1999 American Homebrewers Association 

National Homebrewers Conference 

Kansas City, 
KANSAS 

June 24-2& 

Method of Payment (circle one) 

Cash Check(# ___ ) MasterCard 

Visa American Express 

Credit Card# ____ __________ _ 

Register on-line at www.beertown.org/aha 

Registration Form 
Register by May 17, 1999 and save! 

First Name 

Last Name 

Club/Company _ _ _____ Daytime Phone 

Address 

City _ ____ ___ .State _ ___ .Zip ____ _ 

AHAMember # _______ E-mail ____ _ __ _ 

Would you or your club like to set up a free hospitality 
table at Beers Without Borders? 0 Yes 0 No 

Registration to Judge or Steward 
at the AHA National Homebrew Competition 

Judge Ranking: 0 Certified 0 National 0 Master 
0 Recognized <but not in BJCP program) 

Steward: 0 Experienced 0 Not Experienced 

Exp Date_/ _ 

Name on Card ---------- ----- -

Signature ------------------

Registration Options (circle your selection) Member Rate Non-Member Rate Total 

Full Conference Registration Cincludes all conference events) 

Guest Package (includes all social and hospitality events) 

Beers Without Borders Only 

Luncheon Only 

Blues, Brews, and Barbecue Only (includes bus trip) 

Awards Banquet Only 

Saturday Only <Conference and Awards Banquet) 

AHA Membership 

Prices increase after May 17 

$175 

$120 

$20 

$25 

$30 

$50 

$85 

$33 

$210 $. ____ _ 

$145 $. ____ _ 

$25 $. _ ___ _ 

$30 $. ____ _ 

$36 $. ____ _ 

$60 $. _ ___ _ 

$102 $. ____ _ 

$33 $. ____ _ 

Grand Total$ 

Reproduce this form for additional registrants. Each member may register one guest at the member ·rate. Guest 
registrants should be submitted with the member registration. Send completed form to: AHA, Attn : Conference Reg­
istration, PO Box 1679, Boulder, CO 80306-1679 or FAX to (303) 447-2825. Call (303) 447-0816 with questions regarding 
registration. For hotel reservations at the Holiday Inn in Olathe, KS, call (800> 833-6632 and reference AHA Confer­
ence for special room rate . 
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Customers in 56 countries and 50 states. 

St. PabicJCs of C9(as 
BREWERS SU PP L Y 

World's largest and most comprehensive 
homebrewer's catalog 

1999 Swimsuit Issue 
now available 

800-448-4224 
www.stpats.com 

with on-line ordering 

Is% discount to AHA members I 
Exclusive importer and distributor of 

Czech Malt 
world 's most renowned malt from the heart of Moravia 
"(Czech) barleys are considered the finest malting barleys in the world." 

J. De Clerck, A Textbook of Brewing 

5 Gallon Kegs 6/$75, 12/$120 Complete Kegging System $143 

Please join Michael Jackson on May 15 for the christening of St. Pat's new 
10,000 sq ft store. Did I mention the free beer? 

Czech, German, Briess Grain as low as $.60/lb 

There$ one 
fool no 
dedicated 
brewer 
should he 
without ... 
... its the 
Brewers Resource Oafalogl 

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

409 Calle San Pablo, Suite 104 Camarillo, CA 93012 
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Concentrate 

1.4 lb. cans 
4 lb. ca ns 

5 gal. pails @California 

~ mpony 

1 
1 8678 N. H wy. 99 A ca mpo, CA 95220 
(209) 3 3 4 -9 11 2 i ( 209) 3 3 4 -1 311 fax 

I 

Your Everything BEER Super Center 

• 5, 10 & 20 Gallon Complete All-Grain Systems 
Stainless Steel Conical Fermenters Starting at $3 79 
Weldless Ball Valves, Thermometers & Sight Guages 
Innovative Fermentap'm Wort Chillers 
Beer Dispensing Equipment Including Kegerarors 
Alexander's Ult ralight Malt Extract $1.75/lb. 
Whitelabs Pitchable Yeast Slurries 
Complete Brewing Starter Kits 
Even Winemaking Supplies 

i.e. Everything. 

Free Shipping With 
Orders Over $35 

All Products- Continental U.S.A 

Call for your FREE 48 page catalog 
800-600-0033 

Or order online at www.morebeer.com 

Beer, Beer & More Beer 
975 Detroit Ave., Unit D • Concord • 
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PAUL GATZA 

Corne on and join me on the Zymurgy 
bus. Let me just unfold my map here. 

Okay- we've traveled through Hopsylvania, 

Barleyville, Yeastburgh . We took that slow 

but successful road less traveled through 

Meadville . The map says there is a fork in 

the road ahead. To one side we can head 

through the edges of Wineland and Distil­

lia . The other tine leads us through Beer­

town. Which way would you like to go? 

We face a decision at the AHA in gener­

al and Zymurgy in specific. There are fewer 

new products being created for homebrew­

ers and a thinning out of homebrew suppli­

ers from the growth of a few years ago. As a 

result, fewer advertising dollars going toward 

Zymurgy mean a smaller magazine if we 

continue to focus exclusively on homebrew­

ing. There is nothing wrong if we choose to 

continue that path. Just as a homebrewer 

can choose to deviate from a recipe, we have 

choices about Zymurgy. One idea is to have 

a highly technical article every other month 

available only on the www. beertown.org 

Website, so we can save the extra printing 

and postage costs of additional pages. 

What interested most of us in homebrew­

ing at the beginning was a love of beer. If you 

flip back to the front cover of Zymurgy you 

will notice the subtitle "For the Home brewer 

and Beer Lover. " We have always been 

focused on homebrew with some coverage 

of commercial beers that home brewers are 

interested in. Our cult beer series gets the 

best reviews from reader survey cards of any 

articles we do. With our minor coverage of 

unique commercial beers, we are hoping to 

generate enough advertising to maintain or 

increase page count. Should we perhaps 

create a separate beer enthusiast organiza­

tion to promote the interests of and offer ben­

efits to beer drinkers? 

What about wi ne? Homebrew supply 

shops are seeing a tremendous growth in 

PHOTO BY BOB GOLDMAN 

winemaking. One wholesaler reports a 400-

percent increase in wine supply sales. For 

some brewers, wine is a natural progression 

as another style to ferment. Much of the 

equipment is the same, with the exception 

of the corker. It looks like a natural leap for 

Zymurgy, but those same comment cards 

stated that our past coverage had no busi­

ness in Zymurgy. I am finding this fork to 

be a rather sticky wicket. One idea an AHA 

member suggested is to do a wi ne-only 

insert paid for by wine product advertisers. 

That way beermakers would not feel that 

wine is taking up precious magazine space. 

What do you think? 

Board of Advisers Election 
The AHA Board of Advisers amended its 

bylaws in 1998 to provide for general mem­

bership elections to fill board vacancies. The 

full text of the Board's bylaws is visible at 

the beertown.org Website. The Board has 

forwarded five excellent candidates. Candi­

date statements and the ballot are included 

in the 'ews and otes that accompany the 

Beer Enthusiast Catalog in the polybag that 

accompanies this Zymurgy mailing. Please 

read the candidate statements, vote for the 

person you think will do the best job on 

the Board of Advisers , and mail to the 

address on the ballot. 
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ITS THE BEER TALKING 

Blues, Brews and Barbeque 
As you see when you visit the 1999 AHA 

Conference Website (www.kcbiermeis­

ters.org!BBB99.htm) , Blues, Brews and Bar­

beque is the "Last Great Homebrew Party 

of the 20th Century." The 1999 AHA Con­

ference, planned, coordinated and run by 

AHA member-volunteers in the Kansas City 

area, is scheduled for June 24 to 26 in 

Olathe, KS. There is a conference registra­

tion form on the conference advertisement 

elsewhere in this issue of Zymurgy. Early 

bird pricing will be in effect through May 

17. The speakers list includes Ray Daniels, 

Charlie Papazian , Paul Farnsworth , Dave 

Miller and many other homebrewing 

experts . Social events include a beer lun­

cheon with superchef Dan Turner, the 

BB&B signature event at Pony Express 

Brewing Co. , and the banquet. 

National Homebrew Competition 
The first round of the NHC is being held 

as you read this while enjoyi ng a crisp 

Pilsener or malty Scottish ale. Your beer 

may be undergoing evaluation with rec­

ommendations on how to improve it from 

the world's finest home brew judges. In this 

way, the NHC helps AHA members brew 

better beer. For man y, learning how to 

brew better beer is the primary reason to 

be an AHA member. If you entered this 

year 's NHC , you should be getting your 

score sheets back by the end of May. If 

your beer or mead moved to the second 

round to be judged at the 1999 AHA Con­

ference, consider coming to Kansas Ci ty to 

share in the camaraderie unique among 

homebrewers. Who knows , we ma y be 

awarding you the title of Home brewer of 

the Year or naming your club the Home­

brew Club of the Year. 

Homebrewer and homebrew shop owner 

Paul Gatza is the Director of the AHA. ~ 
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DEAR ZYMURGY 

License Plates-R-Us 
Dear Zymurgy, 

License plate pix? You want license plate 

pix? OK- here's one that probably won't be 

duplicated. It's my brother's Porsche 944 

with Connecticut I-BREW plates, parked 

next to my Porsche 944 with Massachusetts 

I-BREW plates. 

And yes, my closest homebrew shop has 

closed its doors , but it certainly wasn't my 

fault ! I brew over 30 five-gallon all-grai n 

batches a year and prefer to buy my ingre­

dients and supplies locally. So now I patron­

ize the second-closest home brew shop. It' ll 

be interesting to see how this a ll pans out. 

Keep on plugging! 

Very truly yours, 

David B. Pratt 

Dedham, MA 

Cool. I'm waiting for my custom plate, which 
reads: "GAM ERA." Sadly, it is not going on 
a Porsche.- Ed 

Prohibition Fears 
Dear Zymurgy, 

The indust ry appears to have learned 

nothing from Prohibi tion, when it sat back 

and allowed anti-alcohol forces to destroy 

the industry using hysteria. If the craftbeer 

indus try allows this present-day form of 

pseudo-science to classify all beer as car­

cinogenic because beer is consumed by 

heavy drinkers who smoke and may get can­

cer then today's industry deserves the same 

fate. Consumers do not deserve to again be 

victimized by Prohibition-2 , The Sequel. 

The press has the power to incite a nd 

inform, use it to stop this travesty. 

Tom Ciccateri 

tciccateri@kcbiermeisters.org 

Tom, heaven save us from our run-amok med­
ical "establishment!" I agree 100%. For our 

OUR READERS 

Two guys, two Porsches and two glasses of homebrew. 

readers' in formation, here's the press release 
in question: 

For Immediate Release 
Monday, December 21 , 1998 
Contact: Bill Grigg 
(301) 402-3378 

Final Comments Sought on Listing 
Alcoholic Drinks, Second-Hand Smoke 
in Federal List of Causes of Cancer 

The National Toxicology Program today 

solicited final , written public comments over 

the next 60 days on the proposed listing of 

alcoholic beverage consumption and envi­

ronmental tobacco smoke as "known" caus­

es of human cancer in the federa l govern­

ment's inth Report on Carcinogens to be 

published next year. 

The Federal Register notice seeking com­

men t said both exposure circumstances 

have had tliree scientific reviews B one by 

scientists of the National Institute of Envi­

ronmental Health Sciences, the next by an 

interagency group of federa l scientists and 

the third by a board largely made up of non­

government scientists. All overwhelmingly 
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agreed the exposure circumstances should 

be listed as "known human carcinogens." 

However, participa nts in the reviews 

emphasized that the evidence that alcoholic 

beverages cause cancer is most clearly estab­

lished in heavy users and alcoholics, more 

so tha n in modera te or occasional users. 

Studies show the risk of mouth, larynx, phar­

ynx and esophagus cancers is grea test 

among people who both drink and smoke. 

A Slip of the Tongue 
Dear Zymurgy, 

I am not one to be easily offended, but 

in the latest Zymurgy article "Schwarzbier: 

Fade to Black," (Vol. 22 o.l , Jan/Feb 1999) 

I had to take exception to the word "Kraut." 

On page 34 quoting a Mr. Delano Dugarm; 

"It ' s a Kraut beer; you have to use Pils 

ma lt. " If he was discussing Sake would 

Zymurgy print, "It's a Jap wine ... " or in dis­

cussing a particular Mexican brew, "It's a 

wet back beer. .. " or "It's a Pollock ... " or "It's 

a chink beer. .. " or "It's a wop beer. .. " Maybe 

if you do an article on malt liquor you can 

work the " " word into the article. 

PHOTO COU RTESY OF 
DAVID B. PRATT 



OK Drought Stout 

Other than that, keep the good work and 

I will be watching/reading, Hey maybe I 

should be editing. 

Paul 

Paul.Ernst@worldnet.att.net 

Point well taken, Paul. Two points, however 
... I remain loathe to change a direct quota­
tion. A person says what he or she says. Per­
haps we should have removed the entire 
quote. Secondly, within the context of the 
quote, I didn't feel then (and I don't feel now) 

that there was an ethnic slur intended.- Ed. 

Gear Guy 
Dear Zymurgy, 

I have been a long ti me subscri ber to 

Zymurgy, and have enjoyed every issue 

(which amounts to quite a fe>v by now). I 

have an idea for a special issue in the future. 

You have discussed yeast, malt, hops, and 

special (indigenous) ingredients. That pret­

ty much covers anything that you could put 

into your beer (aside from water) . I think it 

is time to talk about the equipment. Not 

necessarily another "Tips and Gadgets" 

issue, but instead talking about the equip­

ment that most/a lot of us already use. You 

could talk about the process and equipment 

at each step of brewing, how it affects the 

end resu lt, and how you can vary its use. 

Example: the mash in a stock pot : Does 

adding heat to raise the mash temperature 

create a different result than adding boiling 

water? How? Why? Alternatives? 

Do you think there is enough meat there 

to fill an issue? I don't want to recreate a 

Papazian book, just give some updated 

information to Zymurgy subscribers from 

an organization wi th the logistics to give a 

diverse viewpoint. Thanks! 

Dennis Garrett 

ibrubeer@intellisys.net 

LABEL COURTESY OF 
DENNIS GARRETT 

P.S. I am attaching a copy of my latest beer 

label to celebrate the Oklahoma Drought 

of '98. 

Probably not an issue, but a pretty good 
chunk of one! This is a good idea, and we'll 
get something in the works. Thanks!- Ed 

Cylindro-Head 
Dear Zymurgy, 

I would love to see an article test driving 

and comparing the new cylindro conical fe r­

menters for home brewers that I have seen 

advertised in Zymurgy as well as the brew 

cap mechanisms for carboys. I would be 

more than happy to volunteer my services 

as the tester! 

Kenneth D. Joseph 

Santa Fe, NM 

Kendeena@aol.com 

You know, Ken, we've been trying to do a 

cylindro conical story for ages ... I think 
some of our "test drivers" have been testing 
too much and driving too little!- Ed [i)l 

ELLIOTT METAL FABRICATING, INC. 

Specializing in 
2, 4, 7, 10 & 15 
Barrel Systems 

Elliott Bay Metal Fabricating, Inc. 
P.O. Box 777 • Monroe, Washington 98272 (425) 788-5297 

~~egon 
specialty 

....... 
co~npany, 

inc. 

Serving the Trade 
Since 1963 

Wholesale Only 

COMPLETE LINE OF HOME BEER AND 
WINE MAKING SUPPLIES 

PREMIER MALT PRODUCTS 
Drums - Pails - Cans - Dry Malt 

CROWN CAPS BY THE: 
Pallet- Case - Gross Box 

Home of the Famous Jet Softie Capper 

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

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

list of iterns . 
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Harboring Memories 

Everyo ne should live on the coast at 

some point in their lives. There 's some­

thing invigorating about awakening to a 

salty sea breeze. And a dip in the cool 

breakers is a time -tested cure for numer­

ous ailments , includ ing an eveni ng of 

overindulgence. 

I was fortunate enough to spend my early 

years along the craggy coastline of New Eng-

land. My playground was the water's edge 

where my buddies and I romped on the beach 

and explored the barnacle-encrusted granite 

outcrops. The beach was always a place of 

discovery for us. We spent hours watching 

tiny crabs scurry in the tide pools they shared 

with starfish, mussels and other exotic crea­

tures. As we grew older and the objects of our 

curiosity began to change, we made other 

ZYMURGY MAY / JUNE 1 999 

DAN RABIN 

important observations at the beach, such as 

how older girls looked in bathing suits. 

Many of my childhood memories involve 

food , especially seafood. In those days, 

$3.50 would buy a tasty lobster roll- a hot­

dog bun stuffed with chunks of sweet lob­

ster meat. A steaming bowl of creamy clam 

chowder wo uld take the chill out of any 

Canadian cold front passing through. 

A home-cooked seafood dinner would 

always start with a trip to the fish market. 

We wouldn't think of buying a rubberized, 

foul-smelling fillet from a big supermarket. 

New Englanders know their seafood, and 

can tell you the difference between cod and 

haddock, quahogs and cherrystones. 

About the time I entered junior high 

school- the term middle school had yet to 

be invented- my family moved to a house 

atop a small rise with a harbor view. A path 

from our backyard led to a small cove where 

we swam and launched small motorboats 

and sailboats. Although our house was 

west-facing, the irregular nature of the coast­

line afforded us a stunning view of sunsets 

over the harbor. 

One day each summer, our entire neigh­

borhood would gather in a grassy field near 

the cove for a traditional New England 

clambake. This festive feast included large 

pots of boiled lobsters, corn on the cob, a 

keg of beer and huge quantities of steamed 

clams - "steamers" in the local vernacular. 

Steamers are one of my favorite appe­

tizers, especially when shared communal­

ly. Efficiently packaged in a protective shell , 

they open after a few minutes in a hot 

steam bath to reveal a morsel of sweet ten­

der meat. After a quick dunk in melted but­

ter, you pop them in your mouth and your 

taste buds come alive wi th their succulent, 

briny essence. 

The following recipe will produce a deli­

cious bowl of steamers or steamed mussels. 

PHOTO 0 1999 PHOTODISC INC. 



It also works well for shrimp with a slight 

adjustment in the cooking method. When 

you cook clams or mussels, there are a few 

important rules to follow. First, the shells 

must be closed prior to cooking. Discard any 

that are open. Second, the shells must open 

during cooking. Discard any shells that 

don't open. With any shellfish be very care­

ful of overcooking, otherwise they become 

tough and lose their delicate flavor. 

Shellfish Steamed in Beer 

Makes 2 servings. 

Before cooking: 

For clams and mussels, thoroughly clean 

the shells to remove sand and grit. A wire 

brush works well for this. Discard any open 

shells . Frozen shrimp should be thawed 

before cooking. To quickly thaw frozen 

shrimp, place in a colander under cold run­

ning water for five or 10 minutes. 

Ingredients: 

1 12 oz-beer (most pale or amber 

beers will work well) 

juice of one lemon or lime 

tbsp whole black peppercorns 

.25 tsp salt 

.25 tsp cayenne (optional) 

3 dozen clams (I like littlenecks or 

other small varieties) or 

3 dozen small mussels or 

pound of uncooked, unpeeled, 

thawed shrimp. 

Directions for clams or mussels 

In a large pot, combine beer, lemon or 

lime , peppercorns, salt and, if you like a 

spicy kick, cayenne. Bring to a boil , add 

shellfish , cover, and cook for five minutes. 

Using a slotted spoon , transfer all open 

shells to a seJVing bowl. Cook any remain­

ing unopened shells for another two or three 

minutes. If they remain unopened, discard. 

SeJVe with garlic butter. 

Garlic Butter 

2-3 tbsp butter 

clove garlic, minced 

wedge of lemon or lime 

Put minced garl ic and butter in a small 

bowl. Heat in microwave until butter is melt-

ed (about 30 seconds) . Squeeze lemon or 

lime juice into melted butter. 

Directions for shrimp 

In a large pot, combine beer, lemon or 

lime, peppercorns, salt, and, if you want a 

spicy kick, cayenne. Bring to a boil, stir in 

shrimp, cover and remove from heat. Let 

shrimp sit in the hot liquid until just cooked 

through. Th is should take about five min­

utes, but will vary depending on the size 

of the shrimp. SeJVe warm or ch illed with 

cocktail sauce. 

Cocktail Sauce 

.25 cup ketchup 

.25 cup chili sauce 

tsp horseradish 

wedge of lemon or lime 

pinch of salt and pepper 

dash of your favorite hot sauce 

Combine all ingredients. 

Dan Rabin is a regular contributor to 

Zymurgy. ~ 

>All brass construction 

)-Cleans your bottles fast 

>Attaches easily to faucet 

Inquire at your local shop or ca/1 616-935-4555 
Jet Carboy and Bottle Washer Co. 

3301 Veterans Drive, Traverse City, Ml 49684 

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 Pre ssurized Filter " 
for Draft Beer 

3 Plates Re inforced· Size 8" x 8" 

http:/iwww3.sympatico.ca/marcon.filters 
E-MAIL: marcon.fil ters @sympatico.ca 

Marcon Wines & Filters - 1428 Speers Rd. , Unit 9 
Oakville, Ontario L6L 5Ml 

Tel (905) 825-8847 Fax (9 05) 825-8404 
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SPONSORS 

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

Canada 
jack Adkins-Lansing, Ml 
Kevin Anderson-Fairbanks, AK 
Rodger Ashworth- Sacramento, CA 
McCoy ). Ayers-Vallejo, CA 
john D. Ayres-Eau Claire, \VI 
Patrick G. Babcock-Canton Township, Ml 
Daniel Bangs-Cher-Dan's SSS-Enid, OK 
David Barlow- Davis, CA 
Scott T Bartmann- Barzona Brewing Co-­

Ahwatukee, A2 
Norm Bauer- Fenton, MO 
Roger\ Villiam Bauer- Dog Lips Brewhaus-

Tukwila, \VA 
Kinney Baughman- Brewco--Boone, TC 
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-Mesa, AZ 
jerry Black- Springfield, OH 
Don Bockelmann-Sergeant Bluff, lA 
Jeff Bonner- Allentown, PA 
Gary Brown- Dayton, OH 
Terry). Brown- Daphne, AL 
Alan Burkholder-Columbus, OH 
Ben Campbell- Dawson, IL 
Alberto Cardoso--Aicatec Spri-Brussels, 

Belguim 
Rand Carrothers-Paulsbo, WA 
jacob Chachkes-Atlanta, GA 
Calvin Chiang-Rochester, NY 
Bill Chirnside- Lakewood, CO 
L.A. Clark- Portland, ME 
Robert Clarkson Coleman-{;errnantown, MD 
Dana B. Colweii-\Vam"ck, Ri 
Robert Cooke- Springfield, VA 
Edward Corn- Agua Dulce, CA 
Sean Cox-Greenwich, CT 
Carman E. Davis-Nemrac Marketing 

Co-Cuyahoga Falls, OH 
Tim Deck- McEwen, TN 
Michael Demchak-Roc~)' River, OH 
Steve Dempsey-Chandler, AZ 
Robert Devine-Riverton, UT 
Maj Scott Dick- Europe 
Mark Dills- Seattle, \VA 
MichaelS. Drew-Aloha, OR 
Randy Drwinga-Chandler, AZ 
Lease Duc~·waii-Abilene , KS 
Karl josef Eden- Lauingen, DO, Germany 
Timothy). Egan- Medford, OR 
Arthur R. Eldridge- Esko, MN 
). Rob Elinor IV- New Albany, IN 
Robert Elmer- Portsmouth, Ri 
Douglas Faynor- \Voodburn, OR 
Lee Fellenberg-Tacoma, \VA 
Matthew Floyd- Bardstown, KY 
Kevin L. Fluharty-Eigin, IL 
Bob Frank-The Flying Barrel-Frederick, MD 
Roy Fuenres- San Antonio, TX 
David Gagnon- South Berwick, ME 
Mark Gealy- Palo Alto, CA 
Mindy & Ross P. Goeres-Aibuquerque, NM 
Christopher Gould-New York, NY 

AMERICA N HOMEBREWERS ASSOCIATION 

Dana Graves- Newark, DE 
Victor Grigorieff- Redwood City, CA 
Bill Gwinn- \Vaxhaw, NC 
joseph '- Hall-Chandler, AZ 
Mike & Mary Hall-Los Alamos, NM 
Steve Hamburg-Chicago, IL 
Alan A. Harlow- Reading, MA 
Stuart Harms-Portland, OR 
joseph P. Harrington- Dayton, OH 
james Haughey-Silver Spring, MD 
john Hewett- Petersburg, PA 
Tom Hildebrandt-Greensboro, NC 
Marc & Susan Hinck- Edmond, OK 
Gary E. Huff-Gresham, OR 
james Hendrik Huiskamp-Keokuk, lA 
Allan Hunt- t ashville, TN 
Wayne jameson- Hartford, CT 
Arvydas K. jasmantas-Logansport, IN 
Art )eyes- Odenton, MD 
Ray johnson- Lansing, Ml 
Robert Kapusinski- Arlington Heights, IL 
Charles Kasicki-Port Angeles, \VA 
jim Kaufmann-Cafe Mozart- Budapest, 

Hungary 
Kevin L. Kline- Charlotte, 'C 
Hirao Kohno--Yawata, japan 
john E. Kollar-Baltimore, MD 
Gregory M Komarow- Madeira Beach, FL 
Brian Kotso-Yuma, AZ 
Kraig Krist-Annandale, VA 
Thomas C. Kryzer- Wichita Ear Clinic-

Wichita, KS 
Steve La Rue-Ogden, UT 
Andrew Lamorte- Denver, CO 
Steven Landry-Boston, MA 
Tom Larrow-Oklahoma Ci ty, OK 
jeff Legerton- Santee, CA 
Tyrone Lein- Fort Atkinson, \VI 
Emily Leone- 1ewark, ~ry 
Daniel Litwin-Biue And Gold Brewing Co, 

Arlington, VA 
Kurt Loeswick- San jose, CA 
Charles Lutz- Walden, NY 
Keith A. Mac 1eai- \Vorcester, MA 
David Manka- jersey City, NJ 
Frank Mataitis-Owings Mills, MD 
Larry Matthews-Raleigh, NC 
Paul McClure- Uncasville, CT 
Kevin McKee- Oceanport, NJ 
Dan McLaughlin- Bohemia, NY 
Timothy McManus- Haskell, 'J 
Charles McMaster-Tyler, TX 
Richard Molnar- Lexington, MA 
john P. Monahan jr.-Okinawa, Japan 
Darren Morris- Bent River Brewing 

Company- Davenport, lA 
Fred Morris-Lynchburg, VA 
Robert K. Morris-Whitehouse, OH 
Lawrence (Red) Mrozek- Depew, NY 
Hillel Norry- New York, NY 
Shawn Nunley- Tracy, CA 
Ryouji R. Oda- )apan Craft Beer Associa-

tion- Ashiya City, japan 
Gordon L. Olson- Los Alamos, NM 
john Orosz Sr-Bridgeview, IL 
Robert Park- Sweeny, TX 
Don Peteisen- Bioomfield Hills, Ml 
Bruce Peterson- Finlayson. MN 
Bill Pfeiffer-Cork i\nd Cap-Brighton, Ml 
Robert Pocklington- Houston, TX 
Mark Powell- San Angelo, TX 
Frank Pruyn- Lakeville, MA 

AJison Quires-New York, fY 
John \V. Rhymes 11- Homewood, AL 
Darryl Richman-Crafty Fox- Bellevue, \VA 
Duane Roberts-Colorado Springs, CO 
Dan Robison- Salt Lake City, UT 
Chuck Roosevelt- Denver, CO 
Dwight Rose-Brighton , CO 
Richard P. Ross-Woburn, MA 
John Roswick- Bismarck, NO 
Daniel). Ryan- Menlo Park, CA 
joseph F. Rzepka )r- Burtonsvi lle, MD 
Lance Saucier- \Villimantic , CT 
Dan). Schaeffer- Sandbury, OH 
Michael Schiavone- Lewisron, NY 
Edward R. Schiii-Giendale Heights, IL 
Kim Schoii- Xtract Xpress-Kemers\olle, NC 
Paul Schroder- Batavia, I L 
Mike Simmons-luka, IL 
Mike Simon- Ft Atkinson, WI 
Carl Singmaster-Columbia, SC 
Tom Smith-Columbia, MO 
Tony Smith- 1ew Orleans, LA 
joseph Snyder-Worth, IL 
Thomas Spangler- Winston Salem, NC 
Roger St Denis-San jose, CA 
Eric D. Steele-Milwaukee, Wl 
james A. Steenburgh- Rochester, MN 
john Strantzen- Bundoora , Australia 
Raymond Sullivan- Denver, CO 
Peter Swift- Manassas, VA 
john Tallarovic- Benvyn, IL 
Alexander C. Talley- Edinburg, TX 
james B. Thompson-Okemos, Ml 
Richard Todd-Raleigh, NC 
Richard Tomory- Anchorage , AK 
Richard Trouth- Sulphur, LA 
William Tucker- Fort Huachuca, AZ 
Les Uyeji-Vancouver, \VA 
D. L. Van Dame- Churubusco, IN 
Mark & Mary Vehr- Smithfield, VA 
Steve Vilter- Anchorage, AK 
Christopher R. \Vagstrom- Palo Alto, CA 
Harvard C. Waken 11- Aibuquerque, 'M 
Adam B. Walker-Cathedral City, CA 
Bud Wallace-.vlerced, CA 
\Vade \Vallinger- Kingwood, TX 
Larry Weaver-Gaithersburg, MD 
Robert). Weber Jr- San Diego, CA 
Ed \Vestemeier- \Vest -Tech-New 

Richmond, OH 
Sabine Weyermann-Krauss- Weyerrnann, 

Mich Gmbh- Samberg, Germany 
Lee Scott \Viberg-Roseau, MN 
Robert Wikstrom-Derby, KS 
Thomas G. Wilk- San Antonio, TX 
Steven Willey- Parker, CO 
David G. Williams-Port Orchard, \VA 
Peter F. Wilson- Auburn Hills, Ml 
Kevin \Vinden- Anacortes , \VA 
Henry Wong-Rexdale, ON, Canada 
Donald Wood- Stanton, CA 
Kent Woodmansey- Pierre, SD 
Lowell D. Yeager-Canterbury, CT 

GOLD 
Yeasty Brew Unlimited- Mill Valley, CA 
Brian Baber-ParrotHead Brewing­

Temecula, CA 
Chris Brauning-Zanesville, OH 
Andrew Fee- Nantucket, MA 

ZYM U RGY MAY/J U NE 1 999 

Bill Garrard jr-Coyote Springs Brewing 
Co-Phoenix, AZ 

Allen Goembei- Petersburg, IL 
William Hassler- Pearl City, HI 
David Hayes- Los Alamos, Nt'vl 
David Hutchinson- Hopkinsville, KY 
Steve McDowell- Reno, NV 
Robert). Miller- San Luis Obispo, CA 
Allan W Murfitt- Anchorage, AK 
Ian & jake Quinn-Glen Echo, MD 
Franklin Radcliffe- Las Vegas, NV 
joel Rea-Corvallis Brewing Supply-

Corvallis, OR 
Thomas Rhoads-Chicago, IL 
Michel Rousseau- Distrivin Ltd­

Longueuil, PQ, Canada 
George Santini-Cheyenne, WY 
Thomas C. Weeks-Denvi lle, J 

PEWTER 
Russell M. Arakaki- Kailua, HI 
Harry K. Bailey-Oak Harbor, \VA 
jay Berman- Vista, CA 
Hugh Bynum- Portland, OR 
Mark Caspary- 0 & S Bag Company-

Idaho Falls, ID 
Leon Chichester-Herdon , VA 
Michael Cron- Monsey, NY 
Mark Duffield-Cambridge, MA 
Kevin Fitzpatrick- Maple Grove, MN 
Doug Griffith- Sewell, 'J 
Bill Hallett- Rochester, M 1 

Nancy Hambacher- Pantano Creek 
Brewer Supply- Tucson, AZ 

Byron Holston- Buffalo Grove, IL 
David). Hummel- Baltimore, MD 
Douglas). jenkins- Wilmington, 1C 
Neal Kaufman D.D.S.- Westlake, OH 
Melvin Kelly-Crawfordsville, I ' 
Rob Kreiger- 1orth Brunswick, NJ 
Calvin Lee- Fairfield, CT 
Ethan Magdovitz--Chicago, IL 
Brian Marthews-\Voodhaven, MI 
Charles Murray-Golden, CO 
jeffrey G. Nameth- Arden, C 
Chris Neikirk- Roanoke, VA 
Frank Pedroni-Concord, CA 
Steven C. Pettyjohn- Lynchburg, VA 
Mark Tomko--Oreland, PA 
Robert Wood- Pearland, TX 

PINT 
Miami Area Soc of Homebrewers-Miami, FL 
Chris Ahlberg-Fairfield, CT 
Tanner Andrews-Deland, FL 
Jamie L. Carlson-Hughson, CA 
Russ Clayton- Slidell , LA 
Larry Copeland- Smryna, GA 
Ara Oerderian- Rancho Cucamonga, CA 
Kris Kucera- Freeport, ME 
Tom Mercier- Timmonsville, SC 
Tom Reed-Trenton, NJ 
Parrish Silbernagei- Pulath , MN 
Will Smith- Louisville, CO 
Dan Turczyn- Eastpointe, Ml 
Charles A Watson- Hillsboro, OR 

For Information about AHA Sponso rship, call 
(303) 447-0816. 



~~~~~~~~~~~HOMEBREWCLUBS 
PAUL GATZA 

Club Competitions 
Create Cool Categories 

AHA-registered clubs 

keep coming up with new 

ideas and fun events (check (~/:t 
t.J(/l 
/)I out this issue's Clubbin ' 

6~ story). Y..le get much of our 

information about clubs through 

club newsletters, so please keep 'em coming 

and add us to your newsletter list if you like. 

We prefer electronic format to paul@aob.org 

or brian@aob.org. A hard copy wrapped 

around a bottle of homebrew wou ld win 

points too. 

Brian and I recently continued our 

"AHA Bowling Across Kansas" tour with an 

overnight stop in Salina. The beer available 

in the lanes was a choice of Bud, Bud Light 

and the Silver Bullet. Lanes 10 through 20 

were packed with bowlers. For some 

unknown reason , they put us away from 

everyone else in Lane l. Any•.vay, we were 

headed to the KC Bier Meisters 16th Annu ­

al Regional Homebrew Competition. The 

competition started with one session on 

Friday at the Flying Monkey Brewery fol­

lowed by a beer and cheese pairing 

designed by Superchef Dan Turner. Sat­

urday started with a breakfast seminar by 

George Fix. Among other topics , George 

addressed the technique of frost-brewi ng 

at home. I plan on trying it with my upcom­

ing Oktoberfest. 

East or West, Beer's the Best 
After the two judging sessions Saturday, 

attendees piled on to two pub crawl 

buses- an eastern route and a western 

route. The pub crawl was a great way to 

= meet new people. I met 

Greg Kern of the Rum 

Ri ver Wort Hogs and 

some other great folks 

from Minnesota who 

attend this particular competition each year 

because of the fun events. The pub crawl 

allowed th e seven-member competition 

organizing committee to finish the data 

entry and prepare for the awards dinner 

later th a t night. The buses returned to a 

Texas Round-Up Dinner complete with a 

swan ice sculpture on the table. Following 

dinner, the awards were announced, along 

with door prizes to a ttendees. With these 

folks organizing the 1999 AHA Conference 

(June 24 to 26) , a great time is guaranteed. 

They know how to throw a party! 

The event was interesting from a 

fundra isi ng standpoint. For this competi­

tion, the Bier Meisters offered a Beds With 

Brewers program to encourage out-of-town­

ers to attend by staying with local brewers 

and avoiding lodging costs. The breakfast 

charge was $8 for anyone who was not vol­

unteering as an organizer, judge or steward; 

the pub crawl cost $30 and the dinner was 

a ba rgai n at $18, with a reduced cost for 

combining the events into a package. This 

package a ttracts distant brewers , which 

results in an increased number of entries 

and entry fees. 

Super Prizes 
Prize Coordinator 

Albe rta Rager com - '~ 

piled the most exten- <'I 
sive pile of prizes for ~ 
winners of special cate­

gories and attendees I have ever seen at a 

competition. She contacted all of the major 

manufac turers and wholesalers of supplies 

and fi lled the table up with steins, yards, 

shirts and all sorts of other goodies. While 

ribbons were doled out to the traditional cat­

egory winners, the best prizes were given out 

to some untraditional categories: all -grain 

and extract best of shows, most entries, club 

quality awards, special awards in the wheat 
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beer categories and American beer cate ­

gories, top woman brewer, novice brewer 

and area brewer. Special categories li ke 

these are popping up at competitions all 

over the place. If your club has a unique cat­

egory or other fun events at competitions, 

please fon¥ard them to us, and we' ll spread 

the ideas around. 

One idea that has worked well on the 

club level is a first-time entrants category. 

Let us know if you think we should incor­

porate th is idea into the National Home­

brew Competition . 

Homebrew Club 
of the Year Standings 
(Through Feb. 1999) 

6 Points - Hop Barley & the Alers 

6 - Minnesota Timberworts 

6 - Mississippi Unquenchable Grail 

Zymurgists (MUGZ) 

6 - Quality Ale and Fermentation 

Fraternity (QUAFF) 

6 -Weekend Brewers 

3 -Cary-Apex-Raleigh Brewers of Yore 

(NC CARBOY) 

3 - Dukes of Ale 

I - Cincinnati Malt Infusers 

I - Dead Yeast Society 

I - Oregon Brew Crew 

I - Pacific Gravity 

The Homebrew Club of the Year is given 

to the club that garners the most competi­

tion points on a 6 for first , 3 for second and 

l for third in the 6 AHA Club-Only Compe­

titions (July through May) and the first and 

second rounds of the AHA National Home­

brew Competition. The award will be pre­

sented June 26th at the 1999 AHA Confer­

ence in Olathe, Kansas. The award is spon­

sored by Cooper's , the only ma lt extract 

made by a brewery. 

11 
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Beers Without Borders­
the Homebrew Club 
Event of the Year 

Thursday night, June 24, is the time and 

the AHA Conference in Olathe, KS , is the 

place for Beers Without Borders. Beers 

Without Borders is the title for a cl ub hos­

pi ta lity n ight to be held in the ba ll room at 

the Holiday Inn in Olath e. Th is idea was 

proposed by AHA Board of Adviser mem­

ber Ray Daniels and quickly accepted by 

th e AHA Conference Committee. Club 

Night was the favorite pa rt of old-time AHA 

conferences for many attendees. Beers 

Without Borders will give clubs a chance 

to set up hospitality stations with food and 

homebrew around the ballroom. Light hors 

d'oeuvres and a shrunken pint glass will be 

available to attendees of Beer Without Bor­

ders , and the AHA will make a short pre­

sentation of club awards- some serious, 

some fu n . Tables are also available for 

homebrewers who are not members of a 

homebrew club . All hospitality tables will 

be offered free of charge. Entrance to Beer 

W ithout Borders is a part of both the full -

Grab your goat horns and start brewing! Ente r your best spring bock in the 
"Bockana li a " AHA Club O nly Competit ion. AHA Style Category twelve, t hree 
bottles pe r entry, one entry per cl ub. Ent ries a re due by May 17, 1999. Please 
use the AHA Sanctioned Competition e ntry form and include the $5 e ntry fee. 
The host cl ub is Hop Barley and t he Alers. 

All AHA registered clubs are eligible and encouraged to participate. 

Send entri es to : 
American Homebrewers Association 
736 Pea rl Street 
Boulder, CO 80302 

For more information, visit our web site at 
www.beertown.org/aha. Or contact Brian Rezac 
at 1-888-U-CAN-BREW (U.S. and Canada only), 

(303) 447-0816, ext. 121, or e-mail brian@aob.org . 

Hours: (est) 
W,Th 
s 

Fast, Friendly, 
Personalized 

Service 

Don't compromise on quality, we don 't. 
Visit our virtual store and catalogue at 

http://www. bacchus-barle.ycorn. com 
or contact us at 

Bacchus and Barleycorn, Ltd. 
6633 Nieman Road Shawnee, KS 66203 

(91 3) 962-2501 Phone (91 3) 962-0008 FAX 
If we don 't have what you 're looking f or ... just ask. We 'll get it! 
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conference registration a nd guest registra­

tion packages. Individual event ticke ts are 

also available. 

"You're Special To Me" Club-Only 
Competition Winners 

The AHA would like to thank Tom Can­

non and the members of the Brewers Unit­

ed for Real Potables (BURP) of Northern Vir­

ginia and the D.C. area for hosting the 1999 

AHA You're Special To Me Club Only Com­

petition. All the entries were in AHA Cate­

gory 23- Specialty and Experimental Beer. 

In a category where anything goes, it takes a 

brave group of judges to agree to host such 

a competi tion. We are forever grateful! 

In its inaugural year, there were only 20 

entries , each from a different homebrew 

club. But the judges were impressed with all 

the entries as a group. Thanks to all the par­

ticipati ng brewers and homebrew clu bs. 

All your efforts are apprecia ted. 

Congratulations these, the top 3 brewers! 

First Place 
Bob Kauffman of Lafayette, CO, repre­

senting Hop Barley & the Aler's with his "Rye 
PA", and India Pale Ale with Rye. (AHA Cat­

egory 23b) 

Second Place 
Peter Zien of San Diego, CA, representing 

the Quality Ale & Fermentation Fraternity 

(QUAFF) , with his Hazelnut Chocolate Rye 

Ale. (AHA Category 23a) 

Third Place 
Bruce Thomas of Lafayette, LA, repre­

senting the Dead Yeast Society with his 
Honey Basil Ale. (AHA Category 23a) 

Homebrewer and homebrew shop owner 

Paul Gatza is the Director of the AHA. ~ 



MICHAEL BANE 

Glasses Up for the 
Beerdrinker of the Year 

Once again, against incredible odds, an 

elite panel of judges has chosen a Beer­

drinker of the Year. 

Sixty-something James D. Robertson , 

who occasionally spends time at his home 

in California, emerged from an outstanding 

field of fellow Zymurgy fans to capture the 

title , sponsored each year by the Wynkoop 

Brewing Company in Denver, CO. 

"''m very moved and very proud," said 

the retired engineer after the grueling selec­

tion process ended. "Is there any more of 

the stout?" 

Home brewer Robertson began his jour­

ney in 1976 when, concerned over the then­

current practice of large national breweries 

taking over the smaller regionals , he under­

took a book to describe the remaining little 

guys before they disappeared. His The Great 
American Beer Book tasted and evaluated 

570 domestic and imported beers then 

available. 

This launched Robertson on what might 

be described as the most spectacular binge 

(not in an offensive way- "To become ine­

b ria ted on beer is to be unable to enjoy 

beer," he wisely says) in American beer his­

tory. His most recent book, The Beer Tasters 
Log, reviewed and chronicled more than 

6,300 beers, of the 8,870 beers he's tasted. 

He also wri tes articles on beer, conducts 

classes on beer appreciation, is regularly 

interviewed on television and radio and 

travels around the world in search of those 

elusive few brews he has missed. 

Robertson overcame n.vo other finalists 

in the judging at the Wynkoop brewery in 

la te January. Jay Van Horn , also a home­

brewer, and Steve Pawlowski were close 

seconds. Although the judges- including 

AHA Director Paul Gatza and Zymurgy 
Editor Yours Tru ly-refused to comment on 

PHOTO COURTESY OF 
WYNKOOP BREWING COMPANY 

BREW NEWS 

Six wise men in judge drag and one really cool bald Beerdrinker of the Year. 

the supersecret deliberations , it was no 

secret that beer contains various substances 

that can lead to hair loss (in a laboratory set­

ting, of course), and Robertson was the only 

contestant to be ... hair-challenged. 

Friends Don't 
Let Friends Karaoke 

Home Brew Digest on the Web quotes an 

Associated Press report that should be a 

warning to us all. The recent craz~ for hydro­

gen beer in Japan is at the heart of a three-way 

lawsuit ben.veen unemployed stockbroker 

Toshira Otoma, the Tike-Take karaoke bar 

and the Asaka Beer Corporation. Mr. Otoma 

is suing the bar and the brewery for selling 

toxic substances and is claiming damages for 

grievous bodily harm leading to the loss of his 

job. The bar is countersuing for defamation 

and loss of customers. 

The Asaka Beer Corporation brews 

"Suiso" brand beer, where the carbon diox-
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ide normally used to add fizz has been 

replaced by the more environmentally 

friendly hydrogen gas. A side effect of this 

has made the beer extremely popular at 

karaoke sing-along bars and discotheques. 

Hydrogen, like helium, is a gas lighter 

than air. Because hydrogen molecules are 

lighter than air, sound waves are transmit­

ted more rapidly; individuals whose lungs 

are filled with the nontoxic gas can speak 

with an uncharacteristically high voice. 

Exploiting this quirk of physics, chic urban­

ites can now sing soprano parts on karaoke 

sing-along machines after consuming a big 

gulp of Suiso beer. 

The flammable nature of hydrogen has 

also become another selling point, even 

though Asaka has not acknowledged that 

this was a deliberate marketing ploy. 

It has inspired a new fashion of blow­

ing flames from one's mouth using a ciga­

rette as an ignition source. Many new· 
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Dispenser 

Keg beer without a keg I Just PRESS, POUR & ENJOY! 
• Easier to fill than bottles - No pumps or C02 systems. 
• Holds 2.25 gallons of beer- Two "Pigs • perfect for one 5 gal. fermenter. 
• Patented self-inflating Pressure Pouch maintains carbonation and freshness. 
• Perfect dispense without disturbing sediment. 
• Simple to use - Easy to carry - Fits in "fridge•. 
• Ideal for parties, picnics and holidays. 

Ask for the Party PJg® Beer Dispenser at your local homebrew supply 
shop and at your favorite craft brewer. 

QUOIN (pronounced "coinj Phone: (303) 279-8731 
401 Violet St. Fax: (303) 278-0833 
Golden, CO 80401 http://www.partypig.com 

• Seedless puree that is 
commercially sterile 

• Can be added direccly 
to your fermenter 

• Convenient three 
pound size 

• Now available in rasp­
berry, cherry, blue­
berry, blackberry, 
peach and apricot. 

• Web address: 
www.oregonlink.com 
/fruitbeer/ 

A complete line of exotic 
herbs, spices and Belgian 
sugars including: orange 
peel, ginger, cardamom, 
licorice root, sarsaparilla, 
juniper berries, paradise 
seed, sweet gale, winter­
green, rose hips, worm­
wood, woodruff, mug­
wort, elderberries, elder­
flowers and lite, amber 
and Clark candi sugar. 
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karaoke videos feature singers shooting blue 

flames in slow motion , while flame contests 

take place in pubs everywhere. 

According to the manager of the bar , 

Otoma drank 15 bottles of hydrogen beer in 

order to maximize the size of the flames he 

could belch during the contest. Despite the 

fireballs , he failed to sna tch first place 

because his singing skills suffered in inverse 

proportion to his fire breathing. 

Like a monster in a Japanese horror film , 

Otoma began hurling fireballs at the judges, 

and was eventually subdued by brave secu­

rity staffers who hurled themselves on the 

fire-breathing karaoker. 

Of course , that's not what the lawsui t is 

about. In the fracas, Otoma swallowed his 

cigarette. 

"The Tike-Take bar takes no responsibil­

ity for the subsequent internal combustion, 

rupture of his stomach lining, nor the third 

degree burns to his esophagus, larynx and 

sinuses as the exploding gases forced their 

way out of his body. While we're unable to 

verify this report, it certainly gives the casu­

al drinker pause. 

Frozen Suckers 
Take a New Twist 

Parents and government officials have 

joined forces in questioning the marketing 

of a new product being introduced in Aus­

tralia , the Associated Press reports. The 

product, ice pops laced with 6% alcohol , 

debuted in the Land Down Under this year. 

The amount of alcohol in the pops is high­

er than in local full-strength beer, and the 

pops will be sold in several flavors, including 

cola , melon , pineapple and ora nge. A 

spokesman fo r the state of Victoria School 

Parents Club expressed concern that the 

pops would inevitably show up in the hands 

of children. Health Min ister Michael 

Wooldridge has asked the producer to recon­

sider its plan to market the product. 

Representatives of the Melbourne-based 

manufacturer, however, have countered that 

the pops would be sold in licensed outlets 

and wou ld have warnings distinguishi ng 

them from regular Popsicles~ . 

This development opens vistas for Amer­

ican microbreweries , who could soon be 

offering stout, porter and hopsicles! 

Michael Bane is the editor of Zymurgy. ~ 



PROFESSOR SURFEIT 

Keg Pressure 
Dear Professor Surfeit, 

To keep bacteria from forming in my 

kegs, I keep them under C02 pressure until 

needed. Is this a good idea? 

John Hewett 

Petersburg, PA 

Dear j ohn, 
I'm taking the liberty to assume we are 

talking about three- or five-gallon cornelius­
type kegs, the type I use and am most famil­
iar with. The type most homebrewers use. 
Keeping the kegs under pressure isn't a bad 
ide and it certainly won't hurt. But much 
more important is to rinse then wash your 
kegs out with good old elbow grease and a 
mild abrasive like your household chlorinat­
ed cleansers (Ajax, Comet and Bon-Ami). 
Get the scum out and rinse well with hot 
water. Unscrew the in and out fixtures and 
remove the in and out tubes. Give them a good 
hot water rinse and flushing. Disinfect for 
1 0-20 minutes in a sanitizing solution. 
Rinse all surfaces with hot-water. Allow to 
air-dry. Put all the pieces back together 
again and store with the lid secured. Hope­
fully at this point you don't have anything 
in your dean kegs that bacteria will be inter­
ested in. Putting them on C02 pressure cre­
ates a positive pressure but so what if a stray 
bacteria or two manages to wedge itself some 
way into your keg? Relax. 

j ust before kegging, you must resanitize 
your entire system, though you've already 
done all of the hard work of cleaning and 
presanitizing. It's a snap to give the whole 
deal a quick rinse with sanitizing solution. 

I've been using this mentality for 15 years 
with not one batch going sour because of bad 
keg sanitation. And believe me, I rotate my 

IlLUSTRATION BY JOHN MARTIN 

six three-gallon and four five-gallon Cornies 
a whole lot. 

Positive air, 
The Professor, Hb. D. 

Things Are Looking So 
Bright I Gotta Wear Shades 
Dear Profe ssor Surfeit, 

Is it a problem to brew beer in the sun­

light outside? I am referring to the skunk 

effect of sunlight on hopped beer. I have 

recently started brewing all-grain batches 

and 5 .5 gallons of wort wo n' t fit on my 

stove. I have made a couple of really good 

batches in my garage, but I would like to 

brew on my patio , especially in the sum­

mertime , cause it gets really hot in the 

garage with the propane burners flaming. 

Leaving the cover on the brewpot seems to 
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DEAR PROFESSOR 

lead to foamovers. I tried brewing at night, 

but fell asleep at the wheel (or kettle). 

What's a homebrewer to do? 

I'm not worried, and I'm having an IPA. 

Thanks for your help on this. 

Pete Swift 

Manassas, VI 

Dear Swifty, 
You've brought up an interesting point. 

I'd tend to fret and worry myself if I were 
you, but I have had the fortunate experi­
ence of brewing in the great outdoors with 
lid off for years. I've not noticed any ill 
effects. Thus I can only speak from my own 
experience. Now if you start philosophizing 
or start doing scientific research you might 
get into trouble. 

Sure those isomerized alpha acids are get­
ting zapped by those great rays of sunlight 
that you love to hang out in while brewing 
beer. I don't blame you and thafs my prefer­
ence too. So maybe theoretically there is fac­
tor that we should know about, but practi­
cally speaking- relax. Don't worry. Have 
a homebrew, my man. j ust don 't brew in 
glass kettles. 

Enjoying the rays, 
The Professor, Hb.D. 

Great Expectations 
Dear Professor Surfe it, 

One minor problem I have noticed dur­

ing my brewi ng is that my specific gravity 

seems to look consistently low. I have 

noticed this when duplicating recipes 

obtained from books , magazines or the 

WWW. My best guess is that it is related 

to drawing a sample for reading. I typically 

aerate the wort after pitching, and then 

15 
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obtain a sample from my 6.5-gallon glass car­

boy using a turkey baster with an extension. 

Maybe I just lead sheltered life , and haven't 

picked up on a simple trick. 

Any words of wisdom? 

Ken Gillespie 

zymurgyland, U.S.A. 

Dear Ken, 
I get dozens of the same questions every 

minute. Here's what to do. 
1. Check your hydrometer. Does it indeed 

read 1. 000 for water at 60 degrees F ( 15. 5 
degrees C)? 

2. Most hydrometers are calibrated for 
measuring liquids at 60 degrees F ( 15.5 
degrees C). If your wort is warmer you may 
be inadvertently observing readings that are 
one to three points lower. 

3. Mix, shake, stir, swirl, agitate that 
newly brewed batch of wort like you would 
think you should have stopped five minutes ago. 
Layers of liquids at different temperatures are 
sometimes very difficult to mix uniformly. 

4. If these all don't ring your bell then 
perhaps you are expecting too much from your 
ingredients or your fermenters are not cali­
brated accurately. 

Don't be too frustrated. I sometimes 
encounter the same problem. It's always my 
fau lt. Always! I've learned not to blame 
errors on ingredient manufacturers. That's the 
wimpy way ottt. Of course, I get almost all my 
supplies from my local homebrew shop and he 
makes the effort to get the best quality. 

Underestimated, 
The Professor, Hb.D. 

Blow It Out Your Hose! 
Dear Professor Surfeit, 

I recently received my Zymurgy Special 

Issue (Vol. 21 , No. 4, Nov./Dec. 1998) on 

yeast and was particularly interested in 

Amah! Turczyn's article on liquid yeast. His 

advice to use more than two vials of White 

Labs yeast slurry in a five-gallon batch if the 

yeast is more than a week old caught my 

attention. That seemed to me to be a heavy 

*---------------------~-------.-----------* 
Brewing education that's 

world-class, university-level ... 
and available to you. 

You're invitee/ to discover the most comprehensive brewing 
education programs - and join our tradition of excellence. 

NEW! Sensory Evaluation Techniques for Brewing 
Professionals, june 10-12, 1999 

Engineering in the Brewery, Summer, 1999 

Professional Brewers Certificate Program, 
September 13-0ctober 22, 1999 (apply by june 1, 1999) 

Master Brewers Program, january 3-june 6, 2000 
(apply by july 1, 1999) 

NEW! Professional Brewing Apprenticeship , ongoing 
program beginning Spring, 1999 

NEW! Foundation Examination Certificate Program, 
(by correspondence only) 

For a free catalog, call (800) 752-088 1 and ask 
for dept. 4701 , fax (530) 757-8634 or email 
aginfo@unexmail. ucdavis.edu. 

UCDAVIS 
UNIVERSITY EXTENSION 
Professional and conrinuing educacion 

*------------------------------------------* 
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dose , but I figured he knows a lot more 

about homebrewing than I do, since I have 

a mere dozen batches down my gullet and 

under my belt. 

I proceeded to my local , excellent brew 

supply shop and laid out the extra shekels 

for three vials of White Labs' finest. Amahl­

inspired visions of a rapid starting and pro­

gressing primary fermentation danced in 

my head. 

Imagine my chagrin when the fermenta­

tion proceeded so actively, violently might 

be a more appropriate description, that I lost 

nearly a gallon of the precious elixir through 

the blowoff tube. The temptation was great 

to add the blowoff back to the brew when 

racking off to secondary fermentation , but it 

had to be dumped to avoid contamination 

from the definite ly unsterile conditions of 

the spillover container. 

My primary fermentat ion was definitely 

quick starting and progressing, but at the 

agonizing cost of 20% of my planned pro­

duction. Couple that with the addi tional 

cost of the additional yeast and my cost per 

bottle has risen fa r beyond that of the most 

excl usive of commercial microbrews. Defi­

nitely not what I had in mind. 

I'll chalk this up to experience, which is 

a big part of the fun of homebrewing in the 

first place. I hope that my future experiences 

are far less painful. 

Yours in brewing, 

Eric Sapir 

Littleton, CO 

Dear Eric, 
Yep, there are a lot of brewing lesson we 

can all chalk up to experience. This is what 
makes a great brewer. In fact, experience is the 
only thing that makes a 
great brewer. I can't 
speak for Amah!, but if 
I ever expect that my 
yeast is a little 
tired I simply 
reculture it with 
a pint of wort 
and let er rip for 
one to two days. 
Then it is certainly 
up to my standards of 
success. Never mind all 

ILLUSTRATION BY JOHN MARTIN 



the nit-picking yeast counting. If you have 
clean, good quality and live yeast, it's easy to 
culture it up in wort. Y es, it's a little extra 
work, but it works 100% of the time. A t least 
it has for me for the last 16 years. 

I'm a little bit of an old fart and some­
times don't take kindly to theory and exact­
ness. I go with what I know works. 

Doing what I brew best, 
The Professor, Hb.D. 

Let the Nitrogen Be with You 
Dear Professor Surfeit, 

I am responding to your reply to Steven 

Kerver (Frozen and Gassed) in Zymurgy 
Nov./Dec. 1998 (Vol. 21 No. 4), and to his 

inquiry about carbonating with a carbon 

dioxide/nitrogen gas mixture. I would like to 

add my two cents worth. 

Nitrogen is very insoluble in water (or 

beer, for that matter) and I suspect that dis­

solved nitrogen itself has a very minor effect 

on the dispense of the stout. According to 

my Marks Mechanical Engineering Hand­

book (eighth edition, page 6-7) , C0 2 is 

approximately 93 times more soluble in 

water than N2 at 32 degrees F; even 0 2 is 

twice as soluble as N2. 

The main advantage of the nitrogen gas 

mixture is that it allows a higher pressure dis­

pense without forcing the carbonation level 

to that pressure; a 75% C0/ 25% N2 gas mix­

ture allows the beer to be poured at perhaps 

16 psi, while the carbonation stays stable at 

12 psi (75% of 16 psi) . That way you can 

squirt out the beer at the end of the pour and 

force the foam to be more dense. The nitro­

gen in the blend is essentially an inert gas to 

help push the beer out of the keg. I think 

force carbonating with the gas mixture is 

probably pretty inefficient. Save it for tapping. 

Gasfully yours, 

Roger Beardsley 

Roslyn Brewing Company 

Roslyn, WA 

Dear Roger, 
Thanks for the tip of the iceberg. I'm with 

you 100%. 

ABOVE THE REST 

Hos~~-l?f.~-~sing 

Complete Kegging System 
$ 139.95 (+ shipping) 

New 5 lb. C02 Tank & Regulator w/Check Valve 
Air Line, Beer Line, Tap and Connectors 
Reconditioned 5 Gallon Soda Keg (mentioned below) 

5 - Gallon Reconditioned Soda Keg 
$ 29.95 (+ shipping) 

Ball-lock Fittings, Pressured Tested at High and Low PSI 
Cleaned, Sanitized, Most Seals Replaced, Great Looking 

Call Now to Order 1-800-898-MALT (6258) 
Free Catalog of Quality, Low Priced Homebring Products 

AST CHA /VCE AT THIS LOW PRICE! 

Iced Mead 
Dear Professor Surfeit, 

How is life wi th you? Well, I hope. 

All is well up here on the Alaskan ice 

floes. With one notable exception, I can't 

get my mead yeast to stop ferme nting once 

I've reached the desired alcohol level. Any 

ideas? I've used up to four Campden tablets 

per gallon! Yes, they were fresh tablets. The 

brand of yeast was Lalvin. I'm now trying 

other brands known to be weaker, but they 

are still producing much more alcohol than 

I care for. Help!! ! 

Until later, 

Angie 

Anchorage, Alaska 

Dear A ngie, 
Lalvin is a good wine and mead yeast, 

no doubt about it. There are many, as you 
have already discovered. All yeast just 
keeps on doing its thing until it gets tired. 
Y ou've discovered the triumph of technolo­
gy with regard to making mead and using 
good yeast. But you want a bit less alco­
hol, dorr't you? 

Well, if you still want a mead that has 
a bit of residual sweetness while still hav-

barleywines. Ale yeasts are highly unlike­
ly to ferment beyond 1 0 percent alcohol. 
They simply get tired and overcome with 
alcohol themselves. 

Next time you make mead take your grav­
ity doum from 1. 13 4 to 1. 000 and add some 
healthy ale yeast. Strong lager yeast wiii work 
too, especiaiiy in your neck of the glaciers. 

I don't like thinking about using ail those 
Campden tablets (sulfites) . They stun the 
yeast, but don 't always do them completely 
dead. It's unnatural. 

What to do with your high-octane mead? 
Let it clear. Let it finish . Foiiow wine-mak­
ing directions for sweetening your mead before 
bottling. But before you do that add de-aer­
ated water (boil water then let it cool- that's 
deaerated water) to dilute the strength. And 
like you've already encountered, you' if have 
to use suifites in one form m· anothet·. It's 
worth a try if that's where you're at, but 
the thought of all this unnaturalness makes 
me quiver. For me, simply pour me a mead, 
add some water and a teaspoon of honey 
and I'll be just fine . .. real fine. 

Keeping it natural, 
The Professor, Hb.D. 

ing completed fermentation, I recommend Send your homebrewing questions to "Dear Professor", PO Box 
You're right on, using some ale yeasts that are known for 1679, Boulder, CO B0306-1679; FAX (303) 447-2B25 or pro-

The Professor, Hb.D. their success in making eight to ten percent fessor@aob.org via e-mail. ~ 
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CALENDAR ____________ _ 

April 
23·May 2 orthern Brewer Home­

brew Competition, AHA SCP, St. 
Paul , MN. Entries due 4/ 14/99 
thru 4/21 /99, judging: 4/23 thru 
4/30, Awards: 5/2/99. Contact 
Michael Dawson at (651 )290-
2603 or (651)291 -8849, email: 
dawson@nbrewer.com, http:// 
www.nbrewer.com/compete.htm. 

24 Brewers East End Rev ival 
(B.E.E.R.) Homebrew Competi­
tion , AHA SCP , Long Island, 
NY. Entries due by 4/ 14/99. Con­
tact Chris Pranis at (516)878-
2091 (h) , Bluepoints@aol.com or 
mikebeer@aol.com. 

26 · 5/8 Upstate New York Home­
brewers Association's 21st Annu­
al Competition & lOth Annual 
Empire State Open, AHA SCP, 
Rochester, NY. Entries due 
3/10/99 thru 4/ 17/99. Contact 
Turk Thomas at (716)637-9441 , 
e-mail: tbcolin@kodak.com , 
http://ggw.org/unyha. 

May 
I 3rd Annual Western New York 

Homebrew Competition, AHA 
SCP, Pearl Street Grill & Brewery, 
Buffalo, NY. Entries due by 4117/99 
with $7 entry fee for first enty and 
S5 each additional. Competition 
will be followed by Homebrewers 
Night Out Dinner with beer 
matched to food. Contact Paul 
Oyster at (800) 283-4418, email: 
ntbrew@localnet.com, http://www. 
geocities.com\napavalley\4031\ 
brewcmp3.htm . 

Eigth Annual Green Mountain 
Homebrew Competition, AHA 
SCP, Burlington, vr. Entries due 
by 4/ 16/99 with $5 entry fee. 
Contact Dan Marshall at 
(802)862-7667. 

3 Majestic Brewing Cup Series 
1999 - Dusseldorf-style Altbier, 
AHA SCP., Louisville, CO. Spon­
sored by Majestic Brewing Com­
pany who will brew and serve the 
BOS at their brewery. AHA Cate­
gory J8b only. Entries due 
4/26/99 thru 4/30/99 with $5 
entry fee. Contact Chris Munz­
er, Brewmaster at (303)666-5914. 

3·5 JHA National Homebrew Com­
petition , AHA SCP , Tokyo, 
japan. Sponsored by the Japan­
ese Home brewers Association . 
Entries due 4/ 10/99 through 
4/ 16/99 with $8 entry fee. Con­
tact Morio Murakami at 043-461-
8042 or 043-461 -8042 , email: 
homebrewer@cyber.email.ne.jp. 

14·16 lOth Annual Sunshine Chal­
lenge, AHA SCP, Orlando, FL. 
Sponsored by The Central Flori­
da Home brewers. Contact Steve 
Vallancourt, email: steve­
brau@aol.com. 

15 HoPS Second Annual May Fest, 
AHA SCP, Tacoma, WA. Entries 
due 4/ 1 7/99 thru 5/9/99 with $5 
entry fee. Contact jeff King at 
(253)843 -2 817, email: jeffk­
ingl958@earthlink.net. 

15 Green Bay Rackers 5th Annual 
Titletown Open Homebrew Com­
petition, AHA SCP, Green Bay, 
WI. Entries due 5/ 10/99 with 
$7.50 for 1st entry and $5/each 
additional entry. Contact Mike 
Conard at (920)388-2 728 or 
(920)388-3747 (fax), email : 
mconard @itol.com, http://www. 
rackers.org. 

15·16 Elizabethan Home brew Com­
petition , AHA SCP , San 
Bernardino, CA. Entries due 
5/ J/99 thru 5/4/99 with S I 0 entry 
fee. Contact Laurie Poe! at 
(909)880-6211 

16 Over The Mill Home brew Com­
petition, AHA SCP, Rochester, 
MI. Sponsored by Rochester 
Mills Brewing Company and 
Michigan Beer Guide. Entries 
due 4/26/99 thru 5/7/99 with $15 
flat entry fee. Contact Rex Half­
penny at (248)628-6584, email: 
MIBeerguyd@aol. com, http:// 
michiganbeerguide.com. 

21·22 The 17th Annual Oregon 
Homebrew Festival; AHA SCP, 
Corvallis , OR. Sponsored by 
Heart of the Valley Homebrew­
ers. Entries due 5/19/99. Entry fee 
is S5 ea/$4 entries 4 and up. Con­
tact Lys Buck at (541)928-3531 , e­
mail: yoone@ucs.orst.edu , http:// 
MVIv.mtsw.comlhotv/fest.html. 

22 The 7th Annual Dominion Cup, 
AHA SCP , Richmond, VA. 
Entries due 4/26/99 thru 5/ 14/99. 
Contact Steve Jarrett at (804)745-
8091 or (804)530-6313 , email: 
sajarrett@aol.com. 

22·23 Spirit of Free Beer- The Wash­
ington DC Metropolitan area's 
largest home brew competition, 
AHA SCP Sponsored by the 
Brewers United for Real Potables 
(BURP). Entries due 4/26/99 
through 5/08/99with $6/1 st entry 
and S5/each add'! entries. Con­
tact Andy Anderson at (703) 549-
7224 , email: andy@burp.org, 
http://\VIVIV. burp.org. 

June 
5·6 Celtic Brew-Off, AHA SCP , 

Arlington , Texas. Sponsored by 
The Knights of the Brown Bottle. 
Entries due by 5/7/99 with $5 
entry fee. Contact ).B. Flowers at 
(817)467-0398, email: bpflow­
ers@flash .net , http://hbd.org/ 
userslkobblkobb.htm. 

5 Second Annual Firkin Festival, 
AHA SCP, Williamston, MI. 
Sponsored by The Firkin Herne­
rackers. Entries due 5/ 13/99 thru 
512 7/99 with S6 entry fee. Con­
tact Mary Clinton at (517)623-
6073 or (734)761-8358, email: 
mclinton@laceyjones.com. 

7·19 San joaquin County Fair, AHA 
SCP, Stockton, CA. Entries due 
by 6/5/99 with SS entry fee. 
Awards ceremony is 6/19/99. Con­
tact Rick Stanton at (209)957-
2764 or (209)957-45 49, email: 
ruddrick@aol.com. 

7 Majestic Brewing Cup Series 
1999- German-style Wheat Beer, 
AHA SCP, Louisville, CO. Spon­
sored by Majestic Brewing Com­
pany who will brew and serve the 
BOS at their brewery. AHA Cate­
gory 19 only. Entries due 5/31/99 
thru 6/4/99 with $5 entry fee. 
Contact Chris Munzer, Brew­
master at (303)666-5914. 

12•14 Aurora Brewing Challenge, 
AHA SCP, Edmonton, Alberta, 
Canada. Sponsored by the Edmon­
ton Home brewers Guild. Entries 
due 5/5/99 thru 6/5/99. Contact 
Ken Nyback at (708)672-1968, 
email: nursette@telusplanet.net. 
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26 5th Annual Mill Creek Classic , 
AHA SCP, Salem, OR. Sponsored 
by the Capitol Brewers. Entries 
due 6/ 1/99 thru 6/ 18/99 with $5 
entry fee. Contact Ron Thomas at 
(503)873-2520 or (503)873-5181 , 
email : barleyguy@aol.com, www. 
bus.orst.edu/students/C/CRALC04 
8/\vebsite/index.htm. 

July 
I Mother Lode Fair , AHA SCP , 

Sonora, CA. Entries due 6/ 12/99 
thru 7/ 1/99 wi th $5 entry fee. 
Contact Bill ielson at (209)533-
0360, email: neilson@sonnet.com 

5 Majestic Brewing Cup Series 
1999 - Belgian Ale, AHA SCP 
Louisville, CO. Sponsored by 
Majestic Brewing Company who 
will brew and serve the BOS at 
their brewery. AHA Category 2 
only. Entries due 6/28/99 thru 
7/2/99 with $5 entry fee. Contact 
Chris Munzer, Brewmaster at 
(303)666-5914. 

10 Oregon State Fair Homebrew 
Competition, AHA SCP, Salem, 
OR. Entries due by 6/25/99 with 
$5 entry fee . Contact Sheila Hed­
lund & Curt Hausam at (503) 373-
1765 , email: sheila.hedlund@ 
fair.state.or.us , http://www.fair. 
state.or.us . 

17 5th An nual Commander Saaz 
Interplanetary Homebrew 
Blastoff, AHA SCP, Cape 
Canaveral , FL. Entries due 
6/10/ 99 thru 7/10/ 99 with S6 
entry fee. Contact Lynn See los at 
( 407)633 -6605 or ( 407)861-
0656, email: lrseelos@aol.com. 

August 
2 Majestic Brewing Cup Series 

1999 - Irish Dry Stout , AHA 
SCP, Louisvi lle, CO. Sponsored 
by Majestic Brewing Company 
who will brew and serve the BOS 
at their brewery . AHA Category 
!Ia only. Entries due 7/26/99 
thru 7/ 30/99 with $5 entry fee. 
Contact Chris Munzer, Brew­
master at (303)666-5914. 



AHA SCP =American Homebrewers Association Sanctioned 

Competition Program 

The Calendar of Events is updated weekly and is available 

from the Association of Brewers: in fo@aob.org or 

http:/ / beertown.org on the web. 

To list events, send information to Zymurgy Calendar of Events. 
To be listed in the Ju ly/ August Issue (Vol. 22, No. 4), infor­

mation must be received by April23, 19 99. Competition 

organizers wishi ng to apply for AHA Sanctioning must do 

so at least two months prior to the event. Contact Brian Rezac 
at brian@aob.org; (303) 447-0816 ext. 121 ; FAX (303) 

447-2825; PO Box 1679, Boulder, CO 80306-1679. 

• KUDOS • 
AHA SANCTIONED 

COMPETITION PROGRAM 

•MAY1998• 

2nd Annual New En!jland 
Home Brew Competition 

Norwalk, Connecticut, B7 entries - Thomas Miklinevich of 
Monroe, Connecticut won best of show. 

• AUGUST 1998 • 

Michigan State Fair 1998 
Detro it, Michigan, 225 entries -Tom Plunkard of Warren, 
Michigan won best of show. 

• OCTOBER 1998 • 

Happy Halloween Challenge 
Fo rgo, North Do koto, 139 entries - Arthur Steinhoff of 
Burlington, Wisconsin won best of show. 

Farmers Fair 
Homebrew Competition 

Perris, California, 35 entries - Craig Westerson of Menifee, 
California won best of show. 

• DECEMBER 1998 • 

Humpy's Big Fish 
Homebrew Competition 

Anchorage, Alosko, 75 entries- Tom Wanat of Eagle River, 
Alosko won best of show. 

St. Louis Brews' Happy Holiday 
Homebrew Competition 

St. Louis, Missouri, 350 entries- Kip Innes of Derby, Kansas 
won best of show. 

• JANUARY 1999 • 

War of the Worts IV 
Lahaska, Pennsylvania, 273 entries - David Houseman of 
Chester Springs, Pennsylvania won best of show. 

• FEBRUARY 1999 • 

AHA 1999 You're Special To Me 
Club·Only Competition 

Vienna, Virginia, 20 participating dubs - Bob Kauffman of 
Lafayette, Colorado, representing Hop Barley & The Ale 'rs, 
won best of show. 

* * Extensive Yea~t SelectLo,p 
• 100% Natural Fruit Flavors , ., ,::,._ .·.~.:'·; 

• 1 o~% Natural ~oet e ft.,, t!acts 
* Mat I Order and Reta ~-

;f:.<l: *.i.\':)!< . 
* Free, informative 40 

t 

Buff U.P tLis 
pie~e of bre'ft"ing 

equip• .. enl. 

Beautiful ly polished stain less steel is great. but it's even more 
important that your gray matter rea lly shine. 

The Siebel Institute is America 's oldest, largest and most 
respected 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 the art and science of brewing. 
Call us today for a complete course cata log. It's time to put a shine 
on your brewing mind. 

HAN DS-ON AND INTRODUCTORY SHORT COU RSES 

EIGHT-WEEK PROFESSIONAL BREWERS PREPARATION PROGRAM 

MICROBIOLOGY A D QUALITY CO TROL LABORATORY COU RSES 

OVER 75 WEEKS OF SCHEDULED COU RSES EACH YEAR 
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qodso~ 

B y M 

This article by Zym urgy editor Michael 
Bane appeared in the February 1999 issue 
of Men's Fitness Magazine, who graciously 
allowed us to reprint it here. 

First, a quick scene: 

I'm at dinner at a trendy Atlanta water­

ing hole , maybe ten people around the 

table . Among them are Pete Slosberg, 

founder and creator of Pete's Wicked Ale; 

Charlie Papazian , the world 's greatest 

home brewer and a host of other profes­

siona l craft brewers, the brewers America 

has to offer. There are also, say, 12 pitchers 

of beer on the table-m·aybe a few more; 

things are a little vague here- and I'm get­

ting multiple lectures on malts, hops, 

degrees of carbonation, bitterness as mea­

sured on the ABU scale and other minuti­

ae of craft brewing. 

For my part, I'm trying very hard to keep 

from passing out into my plate of seafood 

pasta. I am not a full week back from moun­

tain climbing in the Third World, living off 

tubes of GU and mole sauce; my 

me tabolism is confused. 

These guys drink beer like, 

well , water. Lite water, at 

that. The best I can hope 

for is the occasional nod 

and a thoughtful grunt. I 

can detect slightly li fted 

eyebrows , expressions of 

disdain , as I slip toward 

unconsciousness. I know 

what they are thinking: Are 

you sure he's a Beer Guy? 

I am, in fact , a card-carrying Beer Guy. 

the editor of Zymurgy, the foremost maga­

zine devoted to homebrew, and, oddly 

enough, pretty knowledgeable on the sub­

ject of that particular beverage. 

As country singer Tom T. Hall once 

crooned, I like beer. I used to hate the stuff, 

but then I fell into triathlons. In Florida , 

where I began racing, all the races seemed 

to be sponsored by beer companies. And 

triathletes don ' t have all that traditional 

"hale and hearty" baggage that seems to 

go with bicycle racing and running. Com­

bine that with the heat, and you get a beer 

truck about five steps from the finish line at 

each race. Heck, you could cross the finish 

line, stumble from heat prostration and land 

next to the beer tap, which someone would 

obligingly turn on. 

After one race , one of the companies 

brought in a darker beer, something out of 

the ordinary. I stumbled across the finish 

timer, took three steps and got in line. That 

beer was a revelation- it had flavor, depth, 

complexity, thirst-quenching without being 

weak. Of course, I'd been flat out for about 

2 112 hours in 90-degree heat. I would have 

probably thought swamp water mixed with 

industrial run-off was tasty. 

After that experience, I became a hope­

less beer experimenter- warm English ales, 

mud-brown stouts, obscure Central Ameri­

can beers, Italian beer that tasted suspi­

ciously like old sweat from tour de France rid­

ers, beers reeking of cranberries from Bel­

gium, German brews that would strip paint. 

My training partners came to dread the oblig-
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ator post-hammer trip to the bar. When the 

wait-person would say, "Care for a beer," 

someone would roll their eyes. "Here he goes 

again," they'd say. "Just bring him something 

that leaves a ring around the glass. 

Granted, sometimes it gets a little hard 

to reconcile the fitness lifestyle with the beer 

lifestyle . I remember doing one Cross Flori­

da bike ride, 170 miles in brain-killing heat, 

as part of a team of five riders. I was sitting 

on the curb, trying to remember how to get 

the cap off the bottle, when one of the other 

team riders walked over. 

"After this healthy, healthy thing you've 

just done," he said, "how can you rational­

ize poisoning your body?" 

"Good question," I replied, finally suc­

ceeding in getting the cap off and taking that 

first, cold drink. 

I think my rationale bears repeating here. 

It is a question of balance. When I first start­

ed triathlons, I lived, ate, slept and breathed 

triathlons. I raced every other weekend for 

four months a year, trained like a crazy per­

son, kept a meticulous training log, got plen­

ty of sleep and ate only things that were good 

for me. The net result was that I was frus­

trated and angry all the time. The longer I 

raced, and the more I shifted to other, high­

er risk sports such as mountaineering and 

cave diving, the more I came to realize that 

my focused, Type A lifestyle wasn't causing 

the problem- it was the problem! 

Slowly it dawned on me that if I didn't 

find some kind of balance in my life , 

inevitably-on some cold, windswept rock 

or at the edge of a hard, black abyss-! 

PHOTO C 1999 PHOTODISC, INC. 
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would push myself that one extra step too 

far. And I wouldn 't even see it coming. 

These days, I can equally appreciate 

both the latest in carbon fiber bicycle tech­

nology and the newest release from any one 

of Colorado's zillions of micro breweries. A 

hard day's hammering and savoring a cou­

ple of bottles of home brew aren 't mutually 

exclusive. You can train , and race, and still 

have a life. Yes , I'm carrying a few extra 

pounds, but it has been a long time since I 

spent days agonizing about why my run 

split time was off. 

Plus, I'm now privy to a host of worth­

less beer trivia. Did you know, for example, 

there's a school of thought that holds beer 

responsible for all of civilizat ion? Forget 

what they taught you in high school: our 

nomadic hunter-gatherer ancestors didn' t 

give up their wanderings and become farm­

ers to grown grain for bread. They needed 

that grain for beer. Plus, being a Beer Guy 

gives me something to think about when I 

do race. At last year's Escape from Alca­

traz triathlon , the only thing that got me 

through the last two miles of run was visu­

alizi ng a tall cold glass of Anchor Steam, 

San Francisco's indigenous beer, waiting for 

me just a few steps away. 

Last week, I finished the Ride the Rock­

ies bicycle tour- five days , 356 miles, 

26,600 feet of elevation gain. The ride was 

co-sponsored by a microbrewery . Every 

day, as we were grinding up those 10,000 

foot mountain passes, the ew Belgium 

Brewery beer truck would pass us , fol­

lowed by cheers and shouting. After five or 

six hours on the bicycle , I would find 

myself in front of the beer truck, along with 

hundreds of other dusty, thirsty pilgrims , 

prepared to answer the hardest question 

of the day: 

Golden ale, Belgium-style abbey ale or 

Tripe!? 

PS: In case you must know, the best beer 
in the world- according to Mr. Beer Guy 

here- is Alaskan Brewery's Smoked Porter, 
which you've got to go to Alaska (sometimes 
Seattle) to get. The best beer you're most like­

ly to find is Anchor Porter, followed closely by 
Sierra Nevada's Mild Bock (which is actual­
ly a maibock ... but don't get me started). 
Enjoy, in moderation. 

Michael Bane is the editor of Zymurgy. ~ 

National Homebrew DaX 

Big Brew '9~ 
Celebrate National Homebrew Day with Big Brew 
'99-. a day of simultaneous brewing by home­
brewers across the country. 

BREVV BEER 
VVITH 1,000 
OF YOUR CLOSEST 
FRIENI:>S 
Last year, over 1 ,000 home brewers gathered at 106 locations around the nation for a 
simultaneous brewing celebration, producing almost 2,400 gallons of homebrew in one 
day. He lp make this year's Big Brew even bigger by getting your local 
hom eb rewing buddies together, firing up your burners, and raising a pint in honor of 
hopheads everywhere. 

National Homebrew Day • Big Brew '99 ~ 
Saturday, May 1, 1999 • Simultaneous Toast at 12:00 PM (MSD <ri{J~ 

V
.. b . ( {)? 
1s1t our we s1te at A H A. 

www.beertown.org ..... ~ 
for registration information, this year's recipe, and other deta ils. 

1-888-U-CAN-BREW (U. S. and Canada only) • (303) 447-0816 • aha@aob.org 
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E)er had thi6 experience? You found a 

great new recipe, say, for an ESB. You made the beer. 

But the result-your result!-could not have been what 

the author of the recipe had in mind. You never 

reached the target original gravity nor the expected ket­

tle volume, the color was too 

iei 
By Hor6t D. Dombu6ch 

the answer lies in a missing but crucial piece of infor­

mation: the recipe's implied extract efficiency. 

I own a neat little library on brewing. Some books 

are more theoretical in scope. They deal mostly with 

the ingredients and processes of beermaking. Other 

books take a more practical 

pale and there was way too 

much hops in the beer. You 

thought you bought the cor­

rect ingredients, and you fol­

lowed the recipe instructions 

The Secret Variable 
approach. Usually, they 

also contain beer recipes. 

While the pure brewing 

textbooks generally deal 
in ALL-Grain Recipes 

to the "T," but the beer, though drinkable, was just so-

so. And it sure didn't taste anything like a real ESB. 

Something went wrong! Either the person who came 

up with the recipe had no business getting it published, 

or something was not right at your end. Chances are 

wi th extract efficiency on 

some level , but-except fo r the strictly academic 

tomes-rarely comprehensively, the recipe books seem 

to be conspicuously coy about that subject. I have 

never understood why there should be such a perva­

sive disconnect between theory and practice on this 



issue, since extract efficiency is one of the 

key variables that determine the outcome 

of your brewing efforts. 

Barley on the stalk contains about 15% 

water by weight- a little less in years with 

lots of sunshine, a little more in years with 

lots of rain. The rest is made up of "dry" 

substances- mostly starches, cellulose, 

proteins, gums and such trace elements as 

tannins and fats. Using these dry sub­

stances as a base (100%), between 70% 

and 80% of the dry materials are water sol­

uble and susceptible to enzymatic action , 

that is , they are "extractable" in the brew 

house. This extract potential differs from 

one grain type to the next as well as from 

one growing year to the next. It is also gen­

erally lower for darker, more highly kilned 

grains than for paler, more gently kilned 

grains. The objective of milling, mashing, 

lautering and sparging then is to convert 

and extract as many of the grain 's soluble 

materials as possible. In an ideal system, 

of course, we would extract all the solubles. 

In the real world, however, we will always 

leave a few extractables in the spent grain. 

The extent to which we are successful in 

extracting the grain 's solubles into the wort 

is called our system's extract efficiency. 

Thus, when we say that a wort has a grav­

ity of 12 op (OG 1.048) , for instance, we 

refer to a wort that contains 12 % extract 

and 88% water, by weight (not by volume). 

This extract is 12% of the wort (using the 

weight of the wort as a base) , but it is like­

ly to be between 60% and 75% of the 
grains' dry weight , depending on the effi­

ciency of our system. 

Most of the grains' natural water con­

tent evaporates during the malting and 

kilning process. By the time we mash-in , 

brewers grain typically contains as little as 

3-6% water by weight. As a practical mat­

ter, therefore , brewers calculate the extract 

efficiency of their system by relating the 

amount of grain put into the mash tun (by 

weight, including the little bit of moisture 

content) to the amount of wort obtained 

from that grain bill (the net kettle volume 

at the end of the boil) and to the wort grav­

ity at the end of the boil (the beer's OG). 

Because mashing and lautering are 

inherently imperfect processes, no system 

can extract all of the soluble grain materi-

al. Only under laboratory conditions is it 

possible to achieve an extract yield from 

pale malts of about 80%. The equivalent 

value for strongly roasted or crystallized 

malts is typically only about 70%, because 

some of the formerly soluble materials 

become insoluble during the high-temper­

ature kilning of these malts. For malts with 

intermediate color values, the theoretical 

extract value is somewhere between the 

percentages for pale and dark grains. The 

extract value of a grain bill that is com­

posed of various grains, therefore, is made 

Because mashing and 

lautering are inherently 

imperfect processes, 

no system can 

extract all of the 

soluble grain material. 

up of the theoretical extract values of each 

grain adjusted for its share of the grain bill. 

Maltsters always disclose the maximum 

extract ratings of their grains as nominal 
values, that is , as the laboratory values 

based on the grain 's dry weight, when it is 

very finely and uniforml y ground. But 

because the grains used by real brewers are 

never completely dry nor too finely or uni­

formly ground, the maximum extract figure 

that is empirically achievable in the best of 

brew house systems tends to be about live 

percentage points below the theoretical 

ideal generated in the laboratory . Com­

mercial brewers obviously aim for this prac­

tical optimum for economic reasons, but 

there are many factors that can drive real­

world extract values into the basement. 

Extract efficiency in a real brewhouse 

or in a homebrew kitchen is determined 

mostly by three broad classes of variables: 
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• the characteristics of the mash ingredients, 

• the efficacy of the mash/lauter process, and 

• the construction of the mash/lauter system. 

The hidden- and us ually false­

assumption behind most recipes is that 

you brew with the same extract efficiency 

as the recipe author did during the for­

mulation of the beer; that is, that ingredi­

ents , processes and physical systems vari­

ables are constant and uniform through­

out time and space . 

extract tbbiciency 
and Ma~h Ingredienu 

The nature and quality of the grains 

available from your local supplier have a 

lot to do with the characteristics of the wort 

you get from them. If you are unsure about 

your grain specifications , ask questions. 

If your supplier cannot give you the infor­

mation you need, consider shopping 

around until you find one who can. 

Ask about the grain 's nominal extract 

rating, which is partially determined by its 

diastatic power. Extract ratings for the 

same grai n type can vary by as much as 

3% from one harvest to the next. Thus, the 

gravity of five gallons of wort (after the 

boil) from the same amount of grain from 

different years can vary by a correspond­

ing amount. 

Likewise, if the recipe calls for the addi­

tion of, say, Munich malt , some maltsters 

kiln their Munich to a color of 8 °Lovibond, 

while others kiln theirs to a color of 12 
0 Lovibond. Since darker malts have less 

diastatic power and more insoluble mate­

rial , their extract potential is also less, and 

the wort obtained from darker grains has a 

lower gravity (for the same grain weight 

and kettle vol ume). Even if you purchase 

grains wi th the same names as those listed 

in the recipes, they may not have the same 

color val ues and thus may not yie ld the 

same amount of extract. 

If you store your grains in a humid envi­

ronment, they may absorb water until their 

moisture content equals the humidity level 

of the ambient air. Thus, when you weigh 

out such grains before milling, you are 

adding proportionally more water and 

fewer extractable materials to your grain 
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bill than you normally would, and your 

extract efficiency suffers correspondingly. 

The pH value of your brewing liquor 

and the related mash pH have an effect on 

enzymatic activity. Diastatic enzymes work 

best at a mash pH of roughly 5.2-5.6. Thus, 

if your mash is too acidic or too alkaline , 

you convert fewer starches to sugars and 

your extract value deteriorates. 

extract eMiciency 
and Ma.sh/Lauter Proce.s.se.s 

Process variables are among those over 

which the brewer has some control. Review 

your methods and consider the points list­

ed below. They may help you revise your 

technique and get more out of your grain . 

The efficiency of your brewing efforts is 

influenced by the fineness of your grind. 

Though this influence is difficult to quan­

tify in the abstract , theoretically, extrac­

tion increases with fineness but, practi­

cally, flow-through during lautering and 

sparging may become inhibited , which 

may reduce extraction. 

The thoroughness with which you mix 

your mash makes a great difference in the 

amount of extract you can expect from a 

given quantity of grain. Dry clumps in the 

mash tun always reduce extract efficiency. 

Your mashing type (single or step infu­

sion , or decoction) also has a bearing on 

your extract efficiency . Step mashing is 

often credited with improving extraction, 

because grain solubles and enzymes are 

allowed to hydrolyze more completely and 

thus perform a better conversion job. Like­

wise, if you mash-in at a lower temperature 

of, say, 122 degrees F (50 degrees C). 

enzy mes called beta-glucanase become 

active. These break down gums in the grain 

and increase the flow-through of your grain 

bed. This, too, enhances extract efficiency. 

Mash viscosity is a variable that has an 

indirect impact on extract efficiency. Thick­

er mashes favor the activity of proteolytic 

enzymes , which reduce large-molecular 

proteins to smaller-molecular ones, while 

thinner mashes favor the activity of diasta­

tic enzymes, which convert starches to sug­

ars. Because about 8-13.5% of the grain's 

dry weight is protein and 58-65% is starch, 

you usually get higher extraction values 

from thinner mashes. 

Sugars dissolve faster and more com­

pletely as your grain bed approaches the 

mash-out temperature. Thus you get better 

extraction if you achieve your mash-out 

temperature sooner rather than later, that 

is , before rather than through sparging. 

If you recirculate your wort before run­

ning it into the kettle, you send extra flow 

through the grain bed and thus increase 

the gravity of your first runnings. This , 

too , is like ly to result in an increase in 

overall extraction. 

Finally, the speed with which you 

sparge is likely to affect your extraction. If 

you sparge too fast , your kettle may be full 

before enough sugars are dissolved in the 

grain bed. Sugars that remain in the mash 

instead of being flushed into the wort rep­

resent a loss in extract. 
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extract etticiency 
and Sy.stem Variable.s 

The physical characteristics of your brew­

ing system can be a limiting factor in your 

extract efficiency. Of particular importance are 

the straining ability of your false Iauter bot­

tom and the grain bed depth, which is deter­

mined by your masMauter tun geometry. 

Highly porous false bottoms and shallower 

grain beds tend to yield better extraction. 

The thermal properties of your 

masMauter tun is a key variable in extract 

efficiency. If your vessel dissipates very lit­

tle heat during mash rests-for instance , 

when it is properly insulated-enzymatic 

conversions are more efficient , which 

enhances extraction. If it loses heat rapid­

ly the reverse is true . For instance , if you 

mash-in at 152 degrees F (67 degrees C) for 

a single-infusion brew, but your mash tun 

cools off during the saccharification rest , 

some enzymatic activity deteriorates, and 

your extract might contain fewer sugars. 

Calculating your Sy.stem'.s 
extract etticiency 

While it is relatively easy for brewers to 

shop for higher quality ingredients and to 

improve the efficacy of their processes, it is 

relatively more difficult for them to change 

the characteristics of their brew systems. 

Thus, extract efficiency is usually consid­

ered mostly a property of a particular brew 

system-given constant grain-bed charac­

teristics and constant process variables. 

The following formula , which relates the 

weight of a given grain bill to the weight 

and gravity of the wort derived from it, pro­

vides a fairly close mathematical approxi­

mation of your system's extract efficiency. 

It is based on the metric system, in which 

one liter of water weighs one kilogram. 

G X VKn t 
% extract efficiency = W • 

whereby 

G = wort gravity in • Plato at the end 

of the boil 

VKnet =net kettle volume of wort in 
liters at the end of the boil 
W = weight of the grain bill in kilograms 



To convert this formula into U.S. units , 

multiply the right part of the equation by a 

(rounded) constant of 8.345. Therefore, the 

formula for gallons and pounds is: 

. G X v X 8.345 
% extract effic1ency = Kne~ 

whereby 

G = wort gravity in • Plato at the end of 

the boil 

VKnet =net kettle volume of wort in 

gallons, at the end of the boil 

W =weight of the grain bill in pounds 

Note there is a slight numerical differ­

ence between the extract efficiencies cal­

culated with metric and U.S. units for iden­

tical brews, because the conversion factor 

is rounded. 

A top-quality commercial brew system 

may reach an extract efficiency of 75% for 

pale beers, or 65-70% for dark beers , 

depending on the amount of darker malt in 

the grain bill . Some home brew systems may 

not exceed 40%. Depending on the extract 

efficiency of your system, you need different 

amounts of grain to make the same beer. For 

example, in a system wi th an extract effi­

ciency of 73%, you would need about 6.66 

pounds of grain to make a five-gallon batch 

of beer with a starting gravity of 11. 7 •p (OG 

1.04 7). You would need about 8.14 pounds. 

of grain to make the same beer in a system 

with an efficiency of 60%. You would need 

about 12.2 pounds if your system had a 

poor 40% efficiency rating. 

From the above it follows that, wh en 

you brew a beer according to a recipe, you 

ought to know the extract efficiency of both 

your system and the system for which the 

recipe was form ulated. Without this infor­

mat ion, the stated grain quantities are 

meaningless and your beermaking 

becomes rather unpredictable. 

Brewing from a recipe without knowing 

the extract efficiency of the system for which 

it was designed is like putting 15 gallons of 

gas in a car and trying to drive it from 

Boston to New York without refueling. 

Depending on the gas mileage of the car, 

you'll either make it or run out of gas along 

the way somewhere in southern Connecti­

cut. The same is true of your brewing. If 

someone tells you to take, say, 8.5 pounds 

of grain to make five gallons of a 12.5 •p 

(OG 1.050) beer, the author makes the 

implicit and problematic assumption that 

your system gets the same "extract mileage" 

as the one in which the recipe was created. 

To calculate the extract efficiency of 

your home brew system, therefore , weigh a 

couple of grain bills (perhaps one for a 

pale ale , one for a dark ale and one for a 

blond lager) , use yo ur favorite brewing 

process , measure your net kettle volume 

and kettle gravity, and then plug these val­

ues into the above formula . As long as you 

do not vary your processes too much or 

change your ingredients too radically, the 

formula will give you a ball park figure 

for your system's inherent extract effi­

ciency. If your system performs in the 60% 

range , you should be happy. If it performs 

in the 70% range , it is of profess ional qual­

ity! If it gives you not much above 40% 

efficiency, consider changing the width of 

your masMauter tun, the stra ining ability 

of yo ur false Iauter bottom and yo ur 

masMauter tun insulation. 

z 
0 
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Next time you try a recipe, take the time 

to first calculate the implied extract efficien­

cy for which the recipe was designed. Sim­

ply plug the published figures for grain 

weight, beer volume and wort original grav­

ity into the above formula. Then compare the 

recipe 's extract va lue to the efficiency you 

know you can expect from your own system 

(given the ingredients commonly available 

to you and given your favorite brewing 

processes), and adjust the amounts of grain 

listed in the recipe upward or downward 

accordingly. This may result in a more faith­

ful rendition of the beer the author had in 

mind and it may take some of the surprise 

out of your brewing efforts. 

Horst D. Dornbusch started homebrewing 

in 1972. After a career in journalism, editing 

and publishing, he "turned pro" in 1995 when 

he started the Dornbusch Brewing Co., Inc., a 

Massachusetts contract brewing company 

specializing in German-style microbeers. He is 

also the author of PROST, The Story of Ger­

man Beer and of Altbier (No. 12 of the Clas­

sic Beer Style Series). Both books are available 

through the AHA. ~ 

ltw~~ 
Premium Food & Beverage Ingredients 

Look What's Brewing At Our Place! 
Now, orthwestem is better than ever, from our new face-lift to 
major improvements throughout our company. 

Look what's new for the home brewer: 
• ew, more durable seal-tight packaging 
• Production dating to ensure you only purchase the freshest product 
• ew fruit flavors and soft drink extracts 
• Free award winning recipes upon request or from your local retailer 

For wholesale inqullies or a retailer near you, contact: 

NORTHWESTERN ... 
we improve your product mix.ru 

3590 N . 126th Street • Brookfield, WI 53005 
414-781-6670 • 800-466-3034 • Fax: 414-781-0660 

http: //www.nwextract.com 
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BY GREG KITSOCK 

The Anchor Brewing Company in San 

Francisco is the jurassic Park of the beer 

industry. In the 34 years since he bought 

into the company, owner Fritz Maytag has 

reintroduced America to such long-extinct 

styles as a dry-hopped pale ale, a top-fer­

mented porter, a barley wine, a wheat beer, 

a spiced winter wassail and most recently 

a small beer brewed from the second 

runnings of the powerful Old Foghorn. 

But long before any of these came 

to exist, Maytag earned the gratitude 

of beer lovers by rescuing from obliv­

ion a unique local brew called 

Anchor Steam. 

"Steam" is today a trademark 

of the Anchor Brewing, zealous­

ly guarded lest it lapse into the 

public domain. The term "Cali­

fornia common" has been sub­

stituted to describe the type of 

warm-fermented lager that 

Anchor Steam typifies. Yet, during 

the 19th century, "steam" referred 

to a style of beer-or at least a 

brewing technique-common to 

dozens of West Coast breweries. 

Steam Beer 
The history of steam beer begins with 

the Great Gold Rush of 1848. Before that 

date , California was populated mostly by 

Hispanics who preferred wine. However, 

the discovery of a few shiny flecks of metal 

at Sutter's Mill created a stampede of Anglo 

settlers eager to strike it rich. Hot on their 

heels followed a swarm of entrepre ­

neurs who figured it was easier to wrest 

their fortune from the miners than to 

dig it out of the earth. Among this sec­

ond group we find lager brewers of Ger-

man descent. 

Lager beer, however, requires 

lengthy aging at temperatures 

approaching the freezing point. 

In the Midwest, where the coun­

try's great brewing centers were to 

develop, harsh winters cause 

lakes and rivers to freeze to 

depths of several feet. Before the 

development of artificial refrigera­

tion , this ice could be harvested 

and used to line caves and cellars 

to ensure a proper fermentation 

temperature during the summer 
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months. California was, however, too warm 

fo r ice harvesting. Even in the cool , moist 

climate of San Francisco, average January 

temperatures hover between 42 and 56 

degrees Fahrf!nheit. Bringing the ice to the 

brewers wasn 't feasible. California lay thou­

sand of miles away by land, and the ocean 

voyage was even longer: before the Pana­

ma Canal was built, merchant ships had to 

hug the coast of South America and round 

Cape Horn before turning northward to 

their destination. 

Lager brewers had to improvise. The ear­

liest detailed description of steam brewing 

appeared in the Feb. 15, 1898, issue of The 

Western Brewer, and was reprinted in full in 

One Hundred Years of Brewing (1903). The 

author, John Buchner of the John Wieland 

Brewery in San Francisco, describes an all­

malt beer that was pitched with a lager yeast 

and fermented at ambient temperatures of 

60-70 degrees F (16-21 degrees C). After 

high kraeusen was reached, the beer was 

transferred into a four-cornered wooden ves­

sel 12 inches deep. There were two advan­

tages to using such an unusual ly shallow 

fermenter. First, it maximized the surface 

area of the beer, allowing the heat of fer­

mentation to escape readily into the atmos­

phere. Secondly, it hastened clarification by 

a llowing the yeast to drop out of suspension 

more quickly. 

After two to three days, the beer was 

racked into sturdy wooden barrels and 

primed with 15-20% of kraeusen . Finings 

also were added. Like modern cask ale , 

steam beer had to be handled with care . 

Saloonkeepers allowed newly delivered 

kegs to settle for a day or two before tap­

ping. In a typical Western bar, kegs would 

be stored beneath the bar and the beer 

drawn to the tap via pneumatic pump. The 

fermentation in the keg produced high lev­

els of pressure , as much as 40-70 psi, and 

handlers would frequently vent some of the 

trapped gas be fore serving the beer. The 

The earliest days of the Anchor Brewery, founded in 1894 in San Francisco and 
dedicated to quenching the thirsts of gold miners. 
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sharp hiss of escaping C02, when the keg 

was breached, is often considered the inspi­

ration for the nickname "steam." 

The original steam beer cou ld be pro­

duced quickly: Buchner cites a figure of " 10 

to 12 days from the mash tub to glass ." 

Undoubtedly, the short, vigorous fermen ­

tation helped prevent infection. There were 

economic reasons why brewers would want 

to turn out beer in a hurry. In the early days 

of the Gold Rush, boom towns grew by leaps 

and bounds. Between 1849 and 1856, San 

Francisco's population, for instance, mush­

roomed from 2,000 to 56,000. This result­

ed in a period when goods and services 

were scarce, and commanded whatever the 

supplier wanted to charge. Dusty miners 

were willing to pay 50 cents to have their 

laundry done- a princely sum back then. 

A thousand feet of lumber, which fetched 

$10 back east, brought $300 in the Bay 

Area. Imagine what these old sourdoughs, 

parched after a hard day' s work wielding 

pick and shovel , were willing to pay for a 

decent mug of beer! 

Yet, there was a narrow window of oppor­

tunity for profiteering. If a brewe r, for 

instance, allowed his beer a leisurely lager­

ing period of three to four weeks, a half-dozen 

competitors might beat him to market. Soon 

there would be a glut, and the price of beer 

would dip to the usual nickel a glass. Time 

meant money for the early entrepreneur. 

What did the original steam beers taste 

like? Ray Daniels, in his book Designing 
Great Beers , suggests that they may have 

had pronounced buttery, fruity or sulfurous 

off-flavors. "The elimination of acetalde ­

hyde, diacetyl and sulfur compounds that 

normally occurs during aging might often 

have been incomplete in these beers." Alas, 

our primary source , John Buchner, isn ' t 

much help. He writes, "When steam beer is 

cleanly and properly brewed from good 

material , it is a pretty fair drink, when the 

weather is not too warm .... At any rate , it 

tastes better than the raw hopped, bitter 

and turbid ales. " Buchner seems to be 

damning with faint praise, and revealing his 

prejudice for lagers. 

San Francisco at the end of the 19th 

century was a prosperous and cosmopoli­

tan city, with over 25 breweries of its own. 

Also available were out-of-state brands like 

SPECIAL TH ANKS TO ANC HOR BREWI NG CO. 
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Budweiser , Pabst and Schlitz , and even 

imports like Bass Ale and Guinness Extra 

Stout. San Franciscans would not have tol­

erated mediocre beer! 

(Indeed, other sources call Buchner's 

claims into question. R. Wahl and M. 

Henius, in The American Handy-Book of the 
Brewing, Malting and Auxiliary Trades (pub­

lished 1908), state that steam beer may con­

tain up to one-third adjuncts like corn grits 

and sugar. The Practical Brewer, a 1946 text 

published by the Master Brewers Associa­

tion of the Americas, describes steam beer 

as top-fermenting. Fritz Maytag also believes 

that the earliest beers brewed in California 

were exclusively ales. He contends that the 

term "steam" came into vogue about 1900 

as slang for the older, non lager beers that 

were disappearing from the marketplace. 

Maytag is loath to use the word as a styl­

istic designation, asserting that steam beers 

were made in many different ways using dif­

ferent ingredients. It might also be noted 

that a number of American breweries- and 

not just in the West- used "steam" in their 

names to indicate that they used steam 

power to run their breweries. Their products 

were probably ordinary lagers. To confuse 

matters even further , "steaming" was also 

an early synonym for pasteurization.) 

Anchor Brewing 
Based on information contained in 100 

Years of Brewing, Daniels in his book lists 2 7 

steam beer producers operating at the turn 

of the century. All were located in California, 

except for two obscure Idaho producers. 

Only one of these companies , however, 

would survive Prohibition: Anchor Brewing. 

Anchor Brewing was founded in 1894, 

1895 or 1896, depending on which source 

you consult. The reference book American 
Breweries II by Dale Van Weiren lists three 

separate Anchor Breweries as having oper­

ated in the Bay area during the 1890s. 

Could th is be the cause of the confusion? As 

ancestor of today's Anchor Brewery, Amer­
ican Breweries II cites a business originally 

called the Viking Brewing Co., which 

opened in 1895 at 18th and Hampsh ire 

Streets. Oddly, One Hundred Years of Brew­
ing does not mention this brewery at all. 

Maytag claims he can trace the brewery all 

the way back to the 1860s-it operated 

Anchor's savior, Fritz Maytag, then and now. The "team photo" (left) is from the 
mid·1970s; obviously, the Summer of Love hadn't yet faded into memory. 

under a varie ty of names, he insists, before 

adopting its present monicker in 1896. The 

original structure, near the corner of Larkin 

and Pacific Streets , burned down in the 

aftermath of the Great Earthquake of 1906. 

A new brewery was built on Bryant Street 

the following year. 

About this same time, halfway across the 

country, an Iowa merchant named Freder­

ick Louis Maytag was struggling to make a 

living selling farm implements. One of his 

products , a cornhusker, broke down fre­

quently, and angry farmers were continu­

ally dragging Maytag into the fields to repair 

the contraption. Even when he had 

branched into washing machines and other 

home appliances, Maytag never forgot this 

lesson. Quality control became paramount, 

symbolized by the Maytag repairman who 

sits around all day because nothing needs 

to be fixed. Sixty years later, a great-grand­

son would apply this same exacting stan­

dard to brewing beer. 

1965 
Let's jump ahead to 1965. The Anchor 

Brewing Company was still in existence , 

but like a punch-drunk fighter , it was about 

to collapse in a heap. Production had 

declined to 600 barrels a year. Larry Steese, 

the brewer, had been reduced to using bak-
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ers yeast , and produced his dark beer by 

spiking the flagship brew with caramel 

syrup. The brewery was operating with a 

single pump, which was used to transfer the 

hot wort to a tub on the roof where it was 

exposed to the air and allowed to cool 

overnight. Fermentation took place in three 

steel tanks varnished on the inside. The 

facilities lacked a bottling line, a lab and 

refrigeration of any sort. 

Enter Frederick Louis Maytag III , nick­

named Fritz, a Stanford University graduate 

student with a B.A. in American literature 

and no clear direction in his life. Young 

Maytag was dining at his favorite haunt, the 

Old Spaghetti Factory, when the owner told 

him to enjoy his mug of Steam Beer, as it 

might be his last. The debt-ridden brewery 

was finally about to close. 

Maytag decided to visit the old brewery 

before it passed into history, and on a whim 

offered to bail out the failing plant. By cash­

ing in some shares of the family business, 

he came up with the $5 ,000 needed to 

acquire a controlling interest in Anchor 

Brewing Company. "I came in on a Thurs­

day; the power was going to be shut off on 

Monday ," Maytag recalls. Steese , at the 

time of their first meeting, was so financial­

ly strapped he was selling empty wooden 

barrels for 50 cents (continued on page 54) 
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B y A M A H 

hen someone refers to a beer 

style as "challenging," I get a 

little worried. That's a pretty 

open-ended euphemism, and generally 

when I drink beer I want to enjoy it, not fight 

it . Yet many have described the Belgian 

family of ales collectively referred to as sai­

son in this way, and for drinkers of most 

American , German and British ales, I can 

see why. The most highly recognized and 

revered commercial examples of saison , 

namely Dupont, Pipaix from the Brasserie 

a Vapeur, Silly, 1900 from Lefebvre , and 

Regal from Du Bocq, all have such a 

tremendous, overwhelming complexity that 

for those used to lagers and pale ales , 

saisons can be quite a slap in the face. 

But what wonderful punishment! For a 

moment, picture yourself sitting at a table 

next to the window at the far end of the 

Caves Dupont, the little brick-walled pub 

across from the brewery of the same name, 

looking out over the startlingly green pas­

tures of Belgium's Hainaut province. You 

order " un saison, s' il vous plait," and are 

brought a small, heavy, corked bottle, just 

under cellar temperature, with a fluted glass. 

You note the Champagnelike pressure as 

you pull the cork, decanting carefully into 

the glass, watching with reverence as the 

L T u R c z y 

luminous, hazy beer forms a dense , cottony 

head that expands out and above the rim of 

the glass , threatening to overflow. All at 

once you catch a whiff of the aromas: 

lemon , soap, fenne l, pepper, cloves, hops, 

coriander and an indistinguishable tartness. 

Your mouth waters. Disregarding the fact 

that you may be committing a monstrous 

faux pas by plunging your nose into the 

foamy meringue and not waiting for it to 

subside, you dive in. 

A host of frui ty, spicy, perhaps some­

what musty flavors greet your senses, along 

with the gentle sting of the carbonation, then 

subside with a dry, hoppy finish and a lin­

gering tartness. You take another sip, trying 

to distinguish the grassy fla vors (lemon 

grass?), from the spices (nutmeg? caraway?) 

from the malt sweetness (there if you look 

for it, but well-hidden) from the slightly oily, 

sage-and-paper oxidation. A spidery pattern 

of fine lace develops on the glass. You try 

again. Allspice this time. Something 

acetic ... pickle juice? o , not quite , but 

almost. You notice that the date on the bot­

tle recommends drin king the ale be fore 

2003 . How will it change in the next four 

years? The hop dryness from the last sip is 

peppery, making you thirsty. Suddenly, you 

realize you 've failed in you r mission to 

e 

define the distinguishing characteristics of 

this beer, because the glass now contains 

on ly a dollop of white, aromatic beer foam. 

Somewhat shaken by the experience , you 

nonetheless order another. 

Other prime examples of saison may not 

be quite as striking and aggressive as the 

Vielle Provision Saison Dupont , but can 

also be distinguished by their complexity 

and balance of fla vors. For example, Du 

Bocq's Saison Regal has a blend of aromas 

that includes sweet orange peel, coriander, 

malt and, to a lesser degree, almonds and 

ca rdamom. Very clean and light for its 

strength of 6% ABV, you begin to appreci­

ate the style's ra ison d'etre: it was intended 

as a thirst-quenching brew for fieldworkers 
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of the region. As such, it was brewed toward 

the end of the brewing season in the late 

winter and spring, to be laid down as a pro­

vision beer much like the French biere de 
garde, and consumed in the summer. It had 

to be light enough in body and alcohol to 

slake one's thirst on a hot day, but also had 

to have enough hops and alcohol to pre­

serve it for the conditioning period. This 

might explain why some beer researchers 

put the range of saison beer strength at a 

meager 1.044 to 1.054 (ll to 13.5 °Plato), 

while others agree it can range as high as 

1.060 (15 °Plato). 

I've often thought that Orval seems very 

much like a saison; dry, hoppy, complex, 

refreshing and relatively low in alcohol. I 

have never heard it referred to as such but, 

save for the absence of any obvious spice 

additions , the classic Trappist ale would 

be perfectly at home with other commercial 

examples of this style. Unfortunately the 

bottle-conditioning yeast used by the monks 

is made up of five strains that a re distinct 

from the primary fermentat ion strain, so one 

cannot reculture Orval yeast for brewing a 

saison . I have tried brewing one with a neu­

tra l ale yeast and adding recultured Orval 

yeast into the secondary for conditioning, 

but with unspectacular results. 

Jean-Louis Dits, brewer of the famous 

Saison de Pipaix at his truly authentic , 

steam-engine-powered Brasserie a Vapeur, 

pushes the upper limit of the sty le even 

further; his product weighs in at 6.5% ABV. 

Yet again , he very successfully maintains 

that essential refreshing character that 

seems at odds with the strength of a provi­

sion beer. Like all his products, Saison de 

Pipaix comes in a heavy, Champagne-style 

bottle, corked and crown-capped so that it 

may be laid down for up to 10 years. It has 
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been criticized for being undercarbonated, 

almost flat when opened, but I believe Jean­

Louis does this intentionally to allow for 

what the Wallonians refer to as "gout 

evolatif;" the beer will continue to condition 

and improve in the bottle, as there is a small 

amount of live yeast in the bottle, so further 

carbonation is an eventual certainty. 

Dits ' recipe, which da tes back to 1785, 

uses Munich and pale malts, Hallertau 

hops and then a host of dry spices added 

late in the boil including ginger, pepper, 

sweet orange peel, coriander, bitter 

cura~ao orange peel and roas ted chicory. 

I sampled a relatively recent vintage , a 

1995, I believe. (All of Jean -Louis ' beers 

vary dramatically from one vintage to the 

next.) Its color is a light orange to copper, 

added sweetness fails to leave you with that 

authentic, happy dryness and low finishing 

gravity that is so pleasant in the best exam­

ples. Some brewers also add just a pinch of 

chocolate malt, mainly for color. These last 

two ingredients are best used in modera­

tion if high-kilned malts are unavailable. 

Some producers of saison use wheat in 

the grist as well , both malted and unmalted, 

and I've heard of at least one brewer who 

uses spelt. There's quite a bit of latitude for 

experimentation here , which seems to be 

the unspoken creed for all of Belgian brew­

ing, but you can achieve perfectly good 

results without any addition of adjunct 

grains. If you do choose to go with adjuncts, 

I would recommend using them in amounts 

of less than 10% of your total grain bill. 

J t w""" 1 [!\ t e l4eleel """ "" t~ 11,; t -crue [!\(, ~ i [1\5 
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owing to both the long and vigorous boil , 

and to the use of ligh t Munich malt in the 

grain bill. Upon tasting the beer the first 

thing that struck me was the anise in the 

aroma- not overpowering, but there. Then 

malt , and a vague fruity aroma. As you 

drink, the warmth of the ginger overtakes 

you, and then coriander, pepper and vanil­

la. Finally, you get a full malt flavor, but 

are left with a dry finish. This is definitely 

a beer to savor at no less than cellar tem­

peratures, as you do not want to miss its 

more subtle complexities. 

Brewing Your Own Saison 
Malt 

Belgian Pils malt would be the obvious 

choice for the majority of your grain bill , i.e. , 

70-80% or so. I have had good results with 

English , German and American two-row 

pale malts as well , and for a beer of this com­

plexity, I don 't see that it would hurt to go 

with the most affordable good-quality pale 

malt. High-kilned mal ts like M unich and 

Vienna can be used to make up the remain­

der of the grist if that orange-copper color is 

desired. I have experimented with light crys­

tal malts for saison , but with too much the 

For extract brewers, either light dry malt 

extract or light syrup would probably put 

you right on target for color and flavor , 

though you might end up with slightly more 

sweetness than desired. Steeping a pound 

or so of light Munich malt, or doing a par­

tial mash with a pound each of Munich and 

pale tvvo-row would round out the malt fla­

vors, though your end result could be in the 

darker range for the style. 

Sugars 

Brewing sugars like candi are great for 

this style in that they lighten the body and 

boost the alcohol slightly for provisioning. 

Pale or amber candi sugars are appropriate 

to use in saison and can simply be added to 

the boil. Cane sugar, when used in amounts 

of less than 5% of your total grain bill , will 

also work tine. I tend to prefer honey, espe­

cially the lighter varieties with some dis­

cernible _character like orange blossom. To 

preserve some of the honey's aromatic qual­

ity, I will add the honey after the wort has 

finished boiling . For brewers using an 

immersion-type chilling system , you can 

actually wait until the wort has cooled to 

around 170 degrees F (77 degrees C) before 
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adding the honey. This will kill off any bac­

teria that may have been introduced to it 

during packaging, but will allow more of the 

aromatics to come through. Much of those 

aromatics will be released during fermen­

tation, though, so if you really want honey 

aroma in your saison you' ll have to add it to 

the secondary fermenter. This will drasti­

cally prolong fermentation , and you'll have 

to heat the honey to 170 degrees F (77 

degrees C) prior to using it, but for some it 

may be worth the extra trouble. 

Spices 
Orange peel, both bitter and sweet, and 

coriander seem the most common spices 

in saison . I've also had good results with 

black pepper, ginger, bog myrtle (also called 

sweet gale). Other possibilities are roasted 

chicory, grains of paradise, cumin seed, fen­

nel seed, white pepper, cardamom and all ­

spice. As with any spice addition, remember 

the secret is subtlety. Very few Belgian brew­

ers of saison allow you to pick out any one 

overt flavor or aroma: it is the balance that 

makes complexity appealing. 

Add spices very late in the boil , say with­

in the last 10 minutes, or else in your sec­

ondary fermenter. You may want to use slight­

ly less if using the latter method. Pulverizing 

the spices first will give them greater contact 

with the beer. Some, like ginger, bog myrtle 

and cumin, are very strong, so add very small 

amounts when using for the first time, say, no 

more than a few grams per five gallons, then 

build up the amounts with subsequent batch­

es if you can't taste them at first. Conversely, 

some spices are quite subtle, particularly after 

the beer has had a chance to age consider­

ably. Coriander is a good example of this: 

you'll notice that in Saison Regal the corian­

der is very apparent for the first month or so, 

but as the beer ages it becomes so subtle that 

it eventually seems to disappear altogether. 

That's not to say you should add more, just 

know that your saison will change over time 

and appreciate those changes as they occur. 

Hops 
Few rules exist for what varieties to use 

in saison, although Kent Geldings hops are 

used quite extensively in Belgian brewing. 

You want a fairly assertive hop presence in 

both bitterness and aroma, but without the 
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aggressive harshness of a high-alpha-acid 

hop. Pacific Northwestern varieties like Cas­

cade would also be inappropriate . German 

"noble" varieties like Tettnang and Hallertau 

work well for late-addition hops ancl!or dry­

hopping in the secondary with your spices. 

Water 

A variety of wate r types are used in 

southern Belgium but, for the most part, if 

the brewers are near cities the water is 

always carbon filtered to remove chlorine. 

If in the country or the mountainous region 

of the Ardennes , spring or well water are 

used directly, along with their higher min­

eral content. This will tend to bring out the 

dryness and sharpness of the hops,"so if you 

have harder water, you may want to adjust 

your hops down accordingly. 

Yeast 

This is the most important aspect of 

brewing an authentic saison at home. Sev­

eral commercially available yeast strains are 

acceptable for brewing a saison. Indeed, 

brewers from some microbreweries like Boul­

der, CO's Redfish New Orleans Brewhouse 

have come up with delicious and refreshing 

interpretations of the style using fairly clean, 

generic ale yeast strains, and letti ng addi­

tions of spices define their saisons' charac­

teristic complexity. It is of course, difficult to 

get some of the more unusual grassy, fruity 

and tart flavors without more authentic 

strains but , luckily, yeast producers like 

Wyeast , Whi te Labs and BrewTek carry 

acceptably complex Belgian yeast strains in 

their inventories. WLP400 Belgian wit ale 

yeast from White Labs, Wyeast 3942 Belgian 

wheat yeast and Wyeast 3944 Belgian whi te 

beer yeast are among the best pure culture 

strains I've come across. They will also give 

you some of the subtle, characteristic tart­

ness of some authentic saisons over time. 

But to get the authentic barrage of aromas 

and fl avors, you really need to steal your 

yeast from the experts, which is to say recul­

turing it from the bottle. 

I've found that Saison Dupont is the eas­

iest yeast to recul ture from the bottle- 250 

mL of sterile, oxygenated 14 °Plato wort re­

introduced to the 750 mL bottle just after it 

has been opened, flamed around the mouth 

for sanitation purposes, and carefully decant-

ed all at once until the lees begin to show, 

seems to be an acceptable practice for mak­

ing a starter. Then, once an airlock has been 

fitted, the bottle should be kept fairly warm 

(70-74 degrees For 21-23 degrees C) for two 

to four days until fermentation is evident. 

If nothing shows within five days, I gen­

erally decide tha t there were too few live 

cells for the culture to take and start over 

with a fresher bottle. If it does take , you can 

step it up by doubling the volume of starter 

every two days or so until an acceptable 

pitching amount is reached, preferably at 

least a one-liter starter per five gallons, or 

more if you will be brewing a stronger sai­

son. Unfortuna tely, without delving into the 

realm of microscopes, petri dishes and agar 

slants, reculturing yeast from bottles of com­

mercial beer is risky at best, so make sure 

you pay close atte nt ion to your cul ture 

along the way. Without in troducing bacte­

ria , sniff ancl!or taste the yeast culture peri-

odically, a nd if something smells unpleas­

ant or funky, it probably is. Better to dump 

a culture than a whole batch ! 

Once you pitch this yeast you'll have to 

put up with a few of its quirks. It works 

quickly a nd vigorously at a temperature 

range of 68 to 70 degrees F (20 to 21 degrees 

C), but then seems to give out after four or 

five days. And, oddly enough , if one takes a 

gravity at this point they' ll fi nd that the beer 

has only attenuated 40 to 50%. The rest of 

the fermentation takes place very slowly over 

a period of rwo weeks or more. For a saison 

wi th a n original gravity of 15 °Plato and a 

two-week fermentation at 68 degrees F (20 

degrees C), I ended up with a fi nishing grav­

ity of 5 °Plato. The wort was fairly clear after 

racking, but I gambled on the slow-working 

nature of the yeast and bottled without prim­

ing sugar, figuring the yeast would take it 

down another point at least. I was right; after 

three weeks of (continued on page 57) 

These recipes are from Belgian beer expert Pierre Rajotte, 
from his Classic Beer Style Series book, Belgian Ale. 

All-grain 

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

7.6 Ib pale malt (3.4 kg) 

3 oz crystal malt (85 g) 

.3 oz chocolate malt (10 g) 

.5 lb wheat malt (.23 kg) 

.5 lb sugar (. 23 kg) 

1.5 oz Hallertau (43 g) (7.5 HBU) 

5% alpha acid 

.3 oz Saaz (10 g) , 4% alpha acid 

.5 oz coriander (14g) 
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Extract 

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

.5 lb pale malt (.23 kg) 

3 oz crystal malt (85 g) 

.3 oz chocolate malt (10 g) 

.5 lb wheat malt (. 23 kg) 

3.3 lb pale malt syrup (1.5 kg) 

2.25 lb pale dry extract ( 1.02 kg) 

.5 Ib sugar (.23 kg) 

1.5 oz Hallertau (43 g) (7.5 HBU) 

5% alpha acid 

.3 oz Saaz (10 g) , 4% alpha acid 

.5 oz coriander ( 14g) 

• Original gravity: 1.054 

(13 .5 °Plato) 

• Final gravity: 1.008 (2 °Plato) 

• IBUs 23 

water: soft 

• Mash temperature: 149-150 

degrees F (65-66 degrees C) 
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By Dan Rabin 

Been 

From Anchorage to Auckland, Tallahassee to Taipei, home brew 

clubs have initiated a fascinat ing assortment of activities for 

members to share their passion for all things beerish. In addition to 

regular get-togethers, many clubs have established special events 

and programs to educate , entertain , raise funds and, best of all , 

strengthen the bonds of the homebrewing community. The unique­

ness of some of these homebrew club happenings is truly inspiring. 

Here are few notable examples. 

Going Once, Going Twice 
What homebrew club wouldn 't benefit from an infusion of cash 

to help offset expenses and fund activities? Boulder, CO's Hop Bar­

ley & the Alers conducts an annual fund-raising auction that, aside 

from being quite lucrative, is one of the more entertaining club func­

tions of the year. 

HBA is a 75-member club that has thrived for over a decade in 

beer-happy Boulder, home to both the AHA and a disproportion­

ately large number of homebrewers. 

In the weeks preceding the auction, club officers and volunteers 

hit the streets in search of goods and services to put up for bid. Dona­

tions come from fellow club members and local businesses includ­

ing numerous local breweries . Typically, a number of the club's 

I 
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advanced brewers offer all-grain brewing sessions at their homes. 

These brewing sessions-which usually include a home-cooked 

meal-are usually purchased by less~experienced homebrewers 

eager to learn the ins and outs of all-grain brewing. The finished beer 

from these brewing sessions often appears at future club meetings. 

Other club members donate professional services. In past years, 

some of the more popular items have included dental work, legal 

consultations and massages. 

Local breweries have been very generous, donating brewing ses~ 

sions, gift certificates, T-shirts, hats, glassware and other parapher~ 

nalia. Area home brew shops typically pitch in with bags of grain, 

hops and other supplies and brewing equipment. 

In past auctions, several one-of-a-kind items have generated a 

considerable buzz. Small groups of lucky bidders have been treated 

to beer tastings hosted by Charlie Papazian , and mead tastings with 

AHA director (and long-time HBA member) Paul Gatza. 

Though fine fermentables are seldom in short supply at HBA 

meetings, the auction seems to bring out the homebrew in both 

quantity and quality. It's also common for several kegs of commer­

cial beer to appear, courtesy of local breweries. This generous sup­

port is not surprising since many former HBA members have moved 

on to professional brewing careers both locally and nationally. 

Because there is a known correlation between beer flow and cash 

flow, the auction night begins with a social hour during which poten­

tial bidders can enjoy a few pints while they inspect items to be auc­

tioned. Once the bidding gets going, the action is fast and furious 

with HBA member John Carlson acting as auctioneer. A lawyer by 

trade, John's considerable oratory skills have been known to grease 

even the stickiest of wallets. The noise and energy level builds steadi­

ly, and the atmosphere becomes, well, intoxicating. 

Profits from the auction help finance other club events including 

the annual overnight party held at a ranch in the mountains outside 

Boulder each summer. Funds also pay part of the registration costs 

for the two HBA softball teams-men's and coed-and have been 

used to pay the entry fees for club members in the AHA National 

Home brew Competition. 

Just how profitable is this event? Once the buying binge has abat­

ed, in recent years the club's coffers have been sweetened by an 

average of $1 ,500! 

A Collaborative Effort 
When brothers and former homebrewers Kurt and Rob Widmer 

of Portland, OR's Widmer Brewery needed help developing new beer 

recipes, they knew just where to turn. Kurt and Rob were among the 

original members of the Oregon Brew Crew homebrew club, and 

have maintained their association since joining the professional 

brewing ranks several years back. 

The Widmers approached the 150-member OBC-Oregon's old­

est and largest home brew club-with a challenge and an offer. Wid­

mer was eager to explore beer styles that were being underutilized by 

most commercial breweries. They asked OBC members to submit 

samples of homebrewed beers in a variety of styles for evaluation and 

possible commercial production. If they found a homebrewed beer 

they liked, the homebrewer would be invited to help brew a scaled­

up version of their recipe on Widmer's 10-bbl R & 0 system. Fur­

thermore, if the beer was selected for commercial production, OBC 

would receive part of the proceeds from each barrel sold. 

OBC members, eager to meet Widmer's challenge, submitted 

an eclectic , and sometimes exotic assortment of beers in styles 

including imperial stouts, barley wines, dubbels, tripels and many 

others. The effort, named Collaborator, has been a big success, evi­

denced by the fact that several of these homebrew recipes are now 

in commercial production and more are scheduled for release in 

upcoming months. 
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Need a cash infusion? Try an auction! 
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Current OBC president Don Rutledge 

credits the success of the program to the tire­

less efforts of former OBC president Bob 

McCracken , who, we are sad to report, 

passed away not long ago. OBC decided the 

club's proceeds from the sale of the Collabo­

rator beers would go into a scholarship fund 

at Oregon State University's fermentation sci­

ence program. The scholarship is now named 

the Bob McCracken Scholarship Fund. 

The first beer to be produced commer­

cially from the Collaborator program was a 

sweet stout based on a homebrew recipe 

submitted by OBC members Jeff Brinlee, Jeff 

Langley and Ken Bietschek. I was fortunate 

enough to sample this beer at the 1998 

Great American Beer Festival , and I can 

honestly report that it was one of the stand­

outs of last year's festival. 

A Belgian-styl e dubbel , based on a 

homebrew recipe created by Noel Blake , 

Bob McCracken and Rob Radtke , was 

another outstanding creation selected by 

Widmer for commercial production. Both 

the stout and the dubbel are now available 

in the Portland area and, by the time this 

gets to print, an English brown ale formu­

lated by Scott Sanders should also be avail­

able to the public. According to Don Rut­

ledge, chairman of the OBC's three-person 

Collaborator committee, a goal of the pro­

gram is to rotate a new beer into the Col­

laborator lineup every three months. 

Sipping On Top of the World 
What could be more enjoyable than 

spending a summer weekend at a scenic 

mountaintop retreat with 200 of your clos­

est brew-loving buddies? Each year, a hand­

ful of East Coast homebrew clubs converge 

on a mountain near Cumberland, MD, for a 

weekend pO\vwow known as MASH OUT. 

Though MASH OUT is organized by mem­

bers of the Rockville-based Brewers United 

for Real Potables (BURP) home brew club, 

committee chair Bill Ridgely is quick to point 

out that MASH OUT has always been a mul­

ticlub event. Invitations go out to homebrew 

clubs in the neighboring half-dozen states. 

With 350 members, BURP is among the 

largest homebrew clubs anywhere . BURP 

was formed in 1981 , making it one of the 

granddaddies of the homebrew club scene. 

BURP members are a loyal bunch, and tend 



to maintain their club affiliation even when 

they relocate. The club boasts current mem­

bers living in such distant locales as New 

Mexico, San Francisco and Rwanda. 

In its 11 years of existence , the 

MASH OUT has been staged at a number of 

different locations ranging from a backyard 

in the suburbs to the beach . However, it 

seems to have found its niche at its current 

site, the beautiful mountaintop property of 

Chuck and Helen Popenoe. Chuck, an engi­

neer, inventor and ultralite pilot, has been a 

BURP member since the club's inception. 

Though the mountaintop facilit ies are fairly 

primitive, the site is near Rocky Gap State 

Park, which has amenities including hot 

showers, a swimming beach and boat rentals. 

MASH OUT attendees pay a small admis­

sion charge that helps cover expe nses 

incurred in this break-even event. In addi­

tion, everyone brings a potluck dish to sup­

plement the Saturday evening BBQ feast. 

And, of course, homebrew arrives by the keg 

and the case and is readily available at the 

top of the campground along "keg row. " 

Music is a big part of the MASH OUT fes­

tivities. A live band plays in the barn on Sat­

urday night and acoustic musicians keep folks 

entertained around the campfire all weekend. 

Like any good party, you never know 

what may appear at MASH OUT. One year, 

an amateur astronomer showed up tow­

ing a huge homemade telescope on a trail­

er. Evening revelers were treated to close­

up views of the rings of Saturn and the 

moons of Jupiter. 

The planets are not the only objects that 

attract attention to the skies over MASH­

OUT. The event concludes on Sunday when 

the host does a flyover in his ultralite, wav­

ing goodbye to his guests below. 

With the popularity of the event, there 

is some concern it may become a victim of 

its own success. In recent years, the crowd, 

which has grown over the years from about 

50 to approximately 200 fun-loving folks , is 

close to the maximum capacity of the site. 

Organizers may soon be forced to place a 

limit on the number of attendees . But for 

now, the upcoming 12th annual MASH­

OUT promises to be a home brew highlight 

of summer ' 99. 

Dan Rabin is a regular contributor to 

Zym urgy. ~ These guys and gals know how to party-the big MASHOUT. 
37 

Z YM UR G Y MAY / JU NE 1 999 



Ever since our hops special issue a couple 
of years back, we've been getting requests 
for "how-tos" on growing hops at home. Well, 
it's easier than you think. 

T he hop plant is a remarkable vine that 

grows from rhizomes in the soil to 

lengths that can easily exceed 20 feet each 

season. They can be grown in most areas in 

the United States and southern Canada. 

When vines are two or more years old, rhi­

zomes-roots that grow outward in the soil 

to sprout new vines-can be harvested and 

planted to create new vines. 

Finding hop rhizomes may take a little 

looking. Some homebrewing suppliers take 

orders throughout the year, but crops are 

only available in the spring. The rhizomes 

are live parts of hop plant root structure and 

must be kept moist and planted quickly or 

they will die. Each rhizome looks like a dark 

stick, only a few inches long. If it has been 

kept moist it may have some white shoots 

of new growth. 

Planting is very simple and, since hops 

are a perennial, they will come up year after 

year with little or no help. There is no need 

to wait until all danger of frost has passed 

to place them in the planting bed. Of 

course , you should not plant if the soil is 

still frozen , but as long as the soil is well 

into the spring warm-up phase, it should be 

satisfactory for planting your rhizomes. If 

the soil is too cold, the rhizomes will lie 

nd 
dormant until the soil is warm enough for 

growth. Be patient; the plant first sends out 

new roots and begins to gather moisture 

and nutrients before it sprouts the first vine 

above the soil line. 

First-year vines are typically thin and 

spindly, and hop flowers will generally not 

be produced in the first year. I say general­

ly because I harvested over a dozen hop 

flowers at the end of the first seasons ' 

growth of newly planted rhizomes. I dried 

the flowers , froze them and used them as 

additional aroma hops in a Pilsener that 

winter; it was delightful. 

Once the hops are planted, routine main­

tenance is all that's needed until harvest 

time. For many, this represents the extent of 

knowledge needed to grow hops right in the 

backyard. The remainder of this article deals 

with planting and cultivating for those home­

brewers who also like to garden. 

The Gardener Within 
My first planting of three rhizomes grew 

to over 12 feet and produced a dozen 

usable hop flowers. The vines are re lated 

to the hemp plant, used to make rope for 

centuries, and is basically very sturdy. In 

the second year the vines shot up to well 

over 30 feet and produced mu ltitudes of 

hop flowers that were large and well­

shaped. The lesson to be learned is that the 

patience of two seasons is needed, but is 

well worth it. 

PHOTOS COURTESY OF Bill WOOD 
ILLUSTRATIONS BY BRENDA j. GALLAGHER 



the House 

Finding Hop Rhizomes 
I purchased my first hop rhizomes from a 

nursery supplier by mail order. Many home­

brew supply shops either take orders in the 

fall for the next spring, or have a limited sup­

ply in late March to early April. They sell out 

quickly, so I strongly recommend speaking 

with them in the fall and getting your order in 

at that time. This will provide the fall and early 

spring for you to prepare a bed. While hops 

will grow reasonably well in just about any 

soil , they prefer a rich bed that is well-drained. 

Preparing the bed in autumn prior to planti­

ng the next spring will encourage strong root 

development in the first year and lead to a 

greater harvest for many years to come. 

Location 
Location is a very important considera­

tion. Always remember that these vines will 

grow in excess of 25 feet each season and 

need to have plenty of sun . At that height , 

wind can be a problem so some shelter is 

good. The vines are not particularly heavy 

and will wrap themselves around a string 

leader very well. Each rhizome can produce 

over 10 vines, but they should be limited 

to no more than six, so think of enough 

space between each rhizome for six vines, 

about 8-15 inches for each vine. One of my 

locations is on a garage wall that is about 12 

feet from ground to eaves. Quite fra nkly, it 

is just not tall enough. The second location 

is between two trees that are 25 feet apart. 

The bed is in the center, away from shade 

for most of the day. 

About 20 feet up each tree I placed an 

eye hook and stretched a wire betvveen them 

to form an upper terminal. On the ground, I 

hammered in stakes and tied garden twine 

from the stakes to the wire. As the new vines 

began to emerge I trained them on the twine. 

Once started in a clockwise spiral, the vines 

will twist around the nvine like magic. When 

a vine reaches the top and has nowhere else 

to go , it will begin to sag back toward the 

ground. This shouldn't be a problem if the 

top terminus is high enough , 20 to 25 feet. If 
lower than 15 feet , the vine may reach all the 

way back to Earth before harvest. 

Preparing the Planting Bed 
After the location is determined you can 

start preparing the planting bed. Hops, like 

almost all plants, like soil that drains well. 

This simply means that the roots should not 

be subjected to a soil that retains water as 

opposed to moisture . A high organic mix is 

best, but hops will do all right even in clay soil 

so long as they are fertilized and kept evenly 

moist. If you have the time, it is always better 

to improve the soil before planting. 

A good organic substance to enrich the 

soil is the spent grains from your homebrew. 

The sugars and starches break down easily 

and provide organic nutrients and the husks 

provide vital organic matter that helps the 

soil hold mois ture. Shredded leaves and 

Second-year views early July-over 12 
feet and growing. 
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other vegetation and, of course, humus from 

a good compost will really help improve the 

planting bed. 

My first bed was hardpan clay that I had 

not planned to use for anything. The rhi­

zomes arrived with inch-long white shoots 

screaming, "plant me!" In a small bed about 

three feet by two feet , I loosened the clay 

and broke the pieces as small as possible. 

To this I added one 40-pound bag of organ­

ic peat and mixed well. I planted my three 

rhizomes and hoped for the best. In the sec­

ond planting, I prepared the bed the previ­

ous fall by added shredded leaves, spent 

grain and trub from brewing, and mulch . 

Both methods have resulted in good growth, 

with an edge to the latter method. 

At the end of each season, trim the vines 

down to the ground. Don't try to feed the 

vines into a yard grade leaf shredder or a 

mulching mower- they will stall it. I ran my 

5-horse Briggs & Stratton driven chipper/ 

shredder over the pile of vines and prompt­

ly killed it. You can take a few moments to 

simply cut the vines into short lengths and 

place in a compost pile or throw them out 

with other garden waste. Mulch the bed for 

the winter. Shredded or whole leaves laid 

several inches think provide a nice thermal 

blanket for the winter. Try not to disturb the 

bed over the winter 

Planting 
Place the rhizomes three to five inches 

deep in the prepared bed. Space the planti­

ngs at least three feet apart to allow for future 

growth. Cover with soil and keep evenly 

moist. The plants can be left to grow unat­

tended throughout the first year. In the sec­

ond year proceed as follows. One rhizome 

provider recommends a minimum of five feet 

between plantings of different hop varieties. 

Growing and Care 
As the soil warms in spring, gently rack 

the mulch off the top of the soil and wait for 

the first shoots to appear. Emerging vines 

will naturally twine around just about any­

thing. Create a top and bottom terminus for 

some garden twine and watch the growth­

it is phenomenal. Two types of pruning 

should be done regularly 

First, select the hardiest four to six vine 

shoots and begin training them up the string. 

Trim all others back to the ground. The rhi­

zomes will continue to send out new shoots 

to form new vi nes , but keep the emerging 

vines trimmed back. Second, once the select­

ed vines are over five feet high, begin trim­

ming the bottom 12 inches of leaves. As the 

vines continue to grow, trim more leaves 

until the bottom three to four feet are free of 

foliage. Maintain the bottom as a foliage-free 

zone. This allows rain to get into the soil and 

promotes air circulation that helps prevent 

moisture-born diseases. Well-drained soil 

should receive at least one inch of water per 

week. It is also wise to add a water-soluble 

general fertilizer every other week. 

Hop flowers begin to form on higher vine 

sections as early as late June in some areas. 

By mid to late August of the second year, 

you should have hop flowers in clusters of 

up to eight flowers every eight to twelve 

inches of each vine. Flowers will continue 

to develop until the vines are trimmed back 

or killed by frost. Good vines will produce 

flowers at least one inch long, but more like­

ly one and one half to two inches long. The 

vines are attractive as ornamentals, but pos­

itively beautiful to a home brewer. 
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Harvesting 
Harvesting hops is labor intensive. In 

19th century England , poor Londoners 

would literally move to the hop fields of Kent 

and live in hovels while they worked the hop 

harvest. Modern harvesting is done by 

machine and is a wonder to behold. Har­

vesting in your backyard is simply a matter 

of picking the individual hop flowers. The 

process can be made less tedious by sipping 

a homebrewed beverage. 

Hop flowers should be picked before 

they become brown and dry. Like many veg­

etables, picking is a matter of "feeling" that 

the flowers are ripe. Pick one of the largest 

flowers and gently pull back on the leaves 

midway down the flower. Tear the base you 

should see tiny yellow bubbles that actual­

ly look like grains. These are the lupulin 

glands and are wha t provides the bitter 

character to your beer. Crush the hop flower 

in your hand and smell the aroma. Within 

moments of crushing the flower your hand 

should begin to feel a b it sticky wi th the 

resins. This is a mature hop flower. 

Commercially, all hop flowers mature 

equally . What that really means is that 

some flowers are past the prime, some have 

not reached the prime and most are (hope­

fully) just at the prime. At home, you are in 

control and can pick hops as they reach the 

prime over several weeks. 

Drying and Storing 
Hop flowers must be dried to be stored. 

If you own a dehydrator, it makes short 

work of the drying process. Because most of 

us do not, they can be air-dried or dried in 

the oven. The more open the rack the speed­

ier the drying time. Do not try to hurry dry­

ing by increasing the temperature. Warm, 

dry air that circulates is best and that is why 

a dehydrator is so successful. The nature 

of an oven is to get the oven hot and keep it 

th at way. Because you want to drive off 

moisture you need to keep a good airflow. 

Set the oven betvveen 100 and 125 degrees 

F (38 and 52 degrees C) and place hops, one 

layer deep on a rack in the oven. Leave the 

door slightly ajar to aid airflow. Hops should 

be completely dry in 15-30 minutes. Oven 

temperature and humidity vary so always 

check the hops frequently. Open a dried hop 

and feel the leaves down to the lupulins. If 



the leaves feel dry after it has cooled, it is 

d ry enough. If air drying, simply place in a 

d ry location and allow to dry for severa l 

days. Do not try to force the drying by 

exposing the picked flowers to the sun. The 

sun is an enemy of the hop flower as soon 

as it is picked. 

Storing the flowers is simple. I recom ­

mend an airtight glass container but you can 

use plastic bags. Normal consumer bags 

available in grocery stores are not impervi­

ous to the odors and tastes in your home 

freezer. If the hops must share cold space 

with food, opt for glass . I use empty may­

onnaise jars with the lid screwed down firm ­

ly. A lot of flowers can be squeezed into a 

quart jar. When needed, I simply pick out 

flowers and throw them on the scale , then 

into the wort. 

Using Whole Hop Flowers 
Hop flowers are a little different than pel­

lets to use. Whole hop flowers can general­

ly be substituted for pellets at the same 

weight-but use a scale. Because of the vol­

ume of air in the open flowers, one ounce of 

C02 Pressure Regulators designed 
especially for home brewing 

whole hop flowers can look like several 

ounces of pellets . Taste is the biggest fac ­

tor in determining hop volume. If you are an 

experienced brewer you probably will taste 

the finished wort before pitching the yeast. 

A practiced tongue can determine if a tad of 

additional dry-hopping is needed. 

Do not leave whole hops in the fe r­

menter. Use a strainer to transfer the cooled 

wort to the fermenter and remove the whole 

hop flowers. 

One final note . Hops should be thor­

oughly dried before storing but fresh hops 

may be used if you happen to be brewing 

at harvest time . Fresh hops weigh more 

than dry hops so add a little extra. In the 

second year of growing hops I was brewing 

in mid-August and couldn't wait to try my 

new hops. I selected mature hop flowers 

and added about a quarter ounce for fla ­

vor and then a couple handfuls at the end 

for aroma. This was a light lager and the 

taste was remarkably fresh with good bit­

tering characteristics. 

Bill Wood is a plant-loving AHA member 

from Mansfield, OH. 

Bioriginalmalt 
Certified Organic Malt & Extracts 

Crafty homebrewers 
are discovering 
enhanced satisfaction 
with Bioriginal Two-Row Malt and 
Extract- Certified organic, as pure 
and promising as their high pra irie 
origins. Brewing integrity from our 
growers to the glass in your hand . 

-To Order-
• Bulk Ext ract 
• 2 kg (4.4 lb.) Unhopped Extract 

(US $9.95) 
• 25 kg (55 lb.) bags of Organic 

Barley Malt (US $29.95) 

In the U.S. call 1-800-447-2229 
In Canada call collect to order 

(306) 975-1166 
or fax (306) 242-3829 

Bioriginal Malt is a Division of 
Bioriginal Food & Scien<e Corp. 

102 Melville Street 
Saskatoon, SK Canada 57 J OR 1 

business@bioriginal .com 

WE MAKE IT 
EASY FOR YOU! 

Home Brew Kegs (3 or 5 gallons) 

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

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

The Foxx Bottle Filter can be your easy way to 
bottle filling. -By following simple instructions you 
can produce a sediment free bottle of beer ~ 
with the same carbonation as keg beer, . 
with no foaming! ~ .IJJf{(JJI;W( ,~ ~ 

. . JUVi President ~ 
P.S. We also spec1al1ze in soda keg 

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

tubing. • .... -~, ~--~~ 

• COUNTER PRESSURE 
• BOTILE FILLER: Saves Time & Money 
• WHOLESALE ONLY 

Dealer Inquiries Invited 

Wholesale Only 
Call for a nearby retailer 

K.C. (800) 821-2254 FAX (816) 421-5671 
Denver (800) 525-2484 FAX (303) 893·3028 
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T
he traditional basic brewing procedure 

for pale ales was very simple and was 

in place before pale ale emerged as a 

style. It started with two-rowed pale malt, 

mashed by a single-temperature infusion 

process. The collected wort was boiled with 

the bittering hops , perhaps with aroma 

hops added towards the end of the boil. 

Top-fermenting yeast was used in open fer­

menters , at "warm " temperatures . The 

green beer then was racked into wooden 

casks, along with an additional few extra 

hops and perhaps finings. After several 

months of cool conditioning, the beer was 

ready to drink. 

Two or three hundred years ago , this 

process could be very much hit or miss. 

Mash temperatures were very approximate, 

determined by whether the brewer could see 

his reflection in the hot liquor before strik­

ing the grain. Wort cooling was carried out 

by holding the hopped wort in long, shallow, 

wooden vessels, which were often situated 

in the roof area of the brew house, exposing 

the beer to bird droppings and insects as 

well as bacteria. Fermentation temperatures 

were not controlled and depended on ambi­

ent conditions-this is why brewing was 

normally not carried out in the summer. 

Other aspects of the process, such as yeast 

handling, were also very careless by mod­

ern standards. 

For many modern English brewers, these 

procedures have hardly changed, although 

the introduction of instrumentation and a 

vastly improved understanding of the whole 

brewing process has led to much better con­

trol of each stage. Other brewers have incor­

porated nentraditional techniques, such as 

whirlpool separation of the trub , closed 

fermentation vessels, filtration , cold storage, 

pasteurization, forced carbonation, and car­

bon dioxide or even mixed-gas dispense. 

Let's look at the basics of pale ale: 
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by Terry Foster 

Ma!t Extracts 
The dominant flavor aspects of pale ales are 

hop character and flavor, so pale ales are well 

suited to brewing with malt extracts. All malt 

extracts are not equal, as some manufactur­

ers include significant amounts of corn or 

invert sugar syrup along with the malt. Malt 

extracts often suffer from low levels of free 

amino nitrogen (fan) in the wort- this is a 

common cause of stuck or incomplete fer­

mentation. Using sugar in place of malt only 

exacerbates this problem and can lead to the 

production of some strange flavors. The point 

is that you should be careful in your choice 

of extract and be prepared to experiment until 

you find which brands suit your taste. 

You should go with extracts designed for 

pale ale , bitter , or amber ale brewing. I 

think it is best to use plain extracts-this 

will give you the greatest amount of room 

to express your own creativity. In any case, 

the hopped versions are often inadequately 



hopped for this style , so you will have to 

add hops anyway. Although there is little 

public information available on manufac­

turing methods, most manufacturers seem 

to use a combination of hop extracts and 

hop oils rather than pellet or flower hops. 

However, in general, I find that hopping 

with extracts and oils does not give the 

clean bitterness and spicy, flowery, aro­

matic fla vors and aromas that can be 

achieved with pellets and flowers. 

Usins Ma1t Extract 
Liquid extracts should give a gravity yield of 

around 1.036 (9.0 op) for 1 pound made to 

1 gallon with water, while dry extracts 

should yield about 1.045 (11.2 op) under the 

same conditions. itrogen levels for liquid 

extracts should be about 0 .07% or more, 

while d ry extracts should give at least 0 .1% 

nitrogen. Extracts quoting high-gravi ty 

yields coupled with low nitrogen are a sure 

sign of dilution with sugar of some sort. 

They should be avoided. 

Although happiness in all of its aspects 

is the primary fla vor component of such 

beers, you still want some malt character as 

well so that the beer' s fla vor is not com­

pletely one-dimensional. Even with high­

quality extracts, you will find it necessary to 

add extra body and flavor by including crys­

tal and/or roasted malts. 

It might also be advantageous to use 

the partial mash approach. This approach 

involves adding a pound or two of pale malt, 

mashing it at ±150 °F (65.6 °C) , collecting 

the wort , adding the extract, and then boil­

ing in the usual way. Partial mashing not 

only adds a little extra flavor, it also helps to 

ensure adequate levels of FAN in the wort. 

Do not be discouraged from using malt 

extracts in the brewing of pale ales. A good 

many extract beers of this style have won 

prizes in competitions. True , you will find 

it easier to obtain a balanced wort and 

reproducible fermentations when working 

with all-grain malt recipes than with 

extract-based formulations. But the main 

flavor aspects of pale ales come from the 

hops and from the fruity flavors delivered 

by the yeast. With good-quality extract , 

careful use of hops , and a choice yeast , 

there is no reason why you cannot brew an 

excellent pale ale , based on extract alone. 

QUARTER SESSION BITTER 

Malt Extract 5 Gal. All-Grain 5 Gal. All-Grain I Bbl. 
Pale malt syrup 4.0 lb. (1.82 kg) (78.8%) 
Pale dry malt extract 0.7lb. (318 g) (13.8%) 
140 °L crystal malt 0.375 lb. (170 g) (7.4%) 0.375lb. (170 g) (6%) 2.4lb. (1.09 kg) (6.9%) 
British two-rowed 
pale malt 5.6lb. (2 .54 kg) (90%) 30.4 lb. (13.8 kg) (88%) 

\.Vheat malt 0.25lb. (114 g) (4%) 1.75 lb. (795 g) (5.1 %) 
Beer color (0 SR.!VI) 14 14 14 

HOQS Extract 5 Gal. All-Grain 5 Gal. Al l-Grain I Bbl. 
Bittering Hops 
V>lGV hop flowers 

(4.9% AA) 2.5 oz. (71 g) 1.8 oz. (51 g) 9.6 oz. (272 g) 
HBU 12.3 8.8 
IBU 33 33 33 

Aroma Hops 
WGV hop flowers 

(end of boil) 0.5 oz. (14 g) 0.5 oz. (14 g) 3.2 oz. (91 g) 

SQecitications 
Original gravity: 1.037 (9.3 °P) 
Final gravity: 1.007-1.009 (1.8-2.3 °P) for extract 5 gal. 

\<\Tater treatment: 
Mash temperature: 

1.008-1.010 (2.1- 2.6 op) for all-grain 5 gal. and 1 bbl. 
Calcium 50-100 ppm; sulfate 100-200 ppm; chloride 20 ppm 
152- 154 °F (66.7-67.8 °C) 

Yeast: 
Alcohol v/v: 
Serve: 
Priming: 
C02 v/v: 

Wyeast 1028 London Ale 
3.7% approximately 
Draught only 
2-3 oz. (56--85 g) cane sugar 
1.0-1.5 

Use of dark crystal malt gives this beer a reddish tint and a nutty flavor. Whitbread 

Geldings varieties add a nice, slightly lemony, spicy flavor and a little complexity to 

what is really a simple session beer. 

Pa1e Ma1t 
Pale malt is the foundation stone for pale ale 

brewing, whether you are mashing or using 

an extract. For the paler, golden brews, it 

might be the only source of color and fer­

mentables. So you should use pale malt of 

the highest quality, that designed for brewing 

just this type of beer. In the first edition of 

Pale Ale , I stated that this highest-quality 

malt was British malt, which I referred to only 

in generic terms. Now, all that has changed. 

Today, a variety of pale malts are available 

to both the homebrewer and craftbrewer. 

Types of pale malt 
There are two basic divisions of pale malt, 

named after the nature of the barley from 

which they are produced: 
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• six-rowed pale malt 

• two-rowed pale malt 

Six-rowed pale malt is the major malt for 

the brewing of American factory beers. This 

is primarily because it is high both in nitro­

gen and in enzymes, thereby making it ideal 

for brewing beers that have a high level of 

adjuncts, as is typical of American main­

stream pale lagers. It can be used in pale ale 

brewing and can even give a halfway decent 

beer (provided hops and yeast are careful­

ly chosen). Six-rowed pale malt also gives 

slightly lower extract yield than two-rowed 

malt. Further, it can give chill haze problems 

unless extra processing steps are taken , 

such as enzyme addition, silica-gel treat­

ment, or polyvinylpyrrolidone treatment. 
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Most brewers also consider that six-rowed 

malt gives a beer of inferior flavor compared 

to one produced from two-rowed malt. 

Unless you want to make a high-adjunct 

beer, you should work only with two-rowed 

pale malt. Since I strongly recommend that 

you work on a malt-only basis if you wish 

to brew top-quality pale ales, two-rowed 

pale malt is the only way to go. 

In general , two-rowed pale malts are 

more completely germinated during malting 

and are kilned at slightly higher tempera­

tures than six-rowed malts . Two-rowed 

malts usually are h igher in color {2- 3 °SRM), 

lower in nitrogen {9- 10% as total protein) , 

and lower in enzymes. They are often called 

highly modified malts , meaning that a pro­

tein degradat ion step is not necessary in 

mashing. A one-temperature saccharifica­

tion rest is all that is required to convert 

starch to fermentable sugars. Although low 

in enzyme content, modern two-rowed pale 

malts are actually high enough in enzyme 

content to convert up to about 20% starch 

adjuncts, as well as their own starch con­

tent. Properly handled, they will give 1-2% 

more extract than six-rowed malts, although 

this small difference will rarely be important 

to either homebrewers or craftbrewers , 

either in terms of cost or efficiency. 

DOUBLE PRIDE BITTER 

Malt Extract 5 Gal. All-Grain 5 Gal. All-Grain 1 Bbl. 
Pale malt syrup 5.0 lb. (2.27 kg) (83.2%) 
Pale dry malt extract0.7lb. (318 g) (11.6%) 
60 °L crystal malt 5.0 oz. (142 g) (5.2%) 5.0 oz. (142 g) (4.2%) 2.0 lb. (908 g) (4.9%) 
British 1\vo-rowed 
pale malt 7.1lb. (3.2 kg) (95.8%) 38.8lb. {17.6 kg) (95 .1 %) 

Beer color (0 SRM) 8.0 8.0 8.0 

HOQS Extract 5 Gal. All-Grain 5 Gal. All-Grain 1 Bbl. 
Bittering Hops 
WGV hop flowers 

(4.9%M) 2.25 oz. (64 g) 1.6 oz. ( 45 g) 8.7 oz. (247 g) 
HBU 11.0 7.8 
JBU 30 30 30 

Aroma Hops 
WGV hop flowers 
(20min.) 0.5 oz. (14 g) 0.5 oz. (14 g) 3.0 oz. (85 g) 

Geldings (end of boil) 0.5 oz. (14 g) 0.5 oz. (14 g) 3.0 oz. (85 g) 

SQecifications 
Original gravity: 
Final gravity: 

Water treatment: 
Mash temperature: 
Yeast: 
Alcohol v/v: 
Serve: 
Priming: 
C02 v/v: 

1.044 {11 °P) 
1.008-1.011 (2.1-2.6 °P) for extract 5 gal. 
1.009-1.0 II (2.3-2.8 op) for all-grain 5 gal. and I bbl. 
Calcium 5o-IOO ppm; sulfate IDo-200 ppm; chloride 20 ppm 
152 °F (66.7 °C) . 

Wyeast 1028 London Ale 
4.5% approximately 
Draught only 
2.2-3.2 oz. (62-91 g) cane sugar 
1.2-1.7 

This beer is quite malty, although it is still very bitter and hoppy, with more late hop­

ping than in previous recipes. It has a simple malt bill , so the beer is quite pale but still 

has some caramel undertones. The name is a play on Fuller's London Pride and the fact 

that a London soccer team, Arsenal, completed the "double" of both English Premier 

League Championship and the Football Association Cup in the 1997-1998 season. 

ZYMURGY MAY / JUNE 1999 

More importa nt , two-rowed malts give 

good results with the classic single-temper­

ature infusion mash at ±150 °F (65.6 °C). I 

say plus or minus(±) because the exact tem­

perature depends very much on what you 

want to achieve . You might wish to go a 

degree or two lower to ensure good fer­

mentability and high attenuation, a feature 

of the early Burton I PAs. Or, you might wish 

to go as much as five degrees higher in order 

to give the beer more body. This could be 

particularly desirable in, say, a golden or 

American pale ale with no added crystal 

malt. The variety of pale ales now on the 

market in Britain and America encompass­

es a range of fermentabilities and permits 

you to choose the same. 

The single-temperature approach has the 

great benefits of being easy to operate and 

requiring relatively simple equipment. The 

homebrewer armed only with a spoon and 

a pot on a stove will find it a lot easier to run 

at only one temperature, than to go through 

several rests, for what might be only a small 

advantage in yield and fla vor. A further 

point is that these highly modified malts are 

easier to grind and crush. They also are 

much less likely to cause the dreaded "stuck 

mash," where wort cannot filter through the 

grain bed. 

In the first version of Pale Ale, I simply 

recommended the use of British pale malt, 

but to do the same here would trivialize 

the current situation, both for home brewers 

and craftbrewers. ow we have a whole 

variety of pale malts available from both 

England and America. These include , in 

addition to the more standard pneumatic 

malts , blended malts from several barleys 

and malts from single barleys, such as Maris 

Otter, Halcyon, and Klages. Also included 

are American malts specifically designed for 

pale ale brewing and even traditional Eng­

lish floor-malted products. 

otice that I make no recommendation 

as to which is the best pale malt. There are 

a limited number of maltsters in Britain and 

America, and they all produce high-quality 

malt. Regardless of which you choose, you 

are unlikely to get anything that is poorly 

modified and difficult to handle . And for 

American pale ales, !PAs, and amber ales, 

you are committed to American malts , if you 

want to stay true to style . The converse that 



bitters and English pale ales should be 

made from British malts also holds true 

but is less definitive. 

Caramel and Crystal Malts 
Caramel and crystal malts are widely used 

in pale ale brewing, especially for American 

amber ales and English bitters. They are 

very useful for lower-gravity beers because 

they add some color, mainly a reddish hue, 

as well as a nutty, caramel flavor and body, 

or mouthfeel. 

Caramel ma lt 

Caramel malt is produced from fully modi­

fied green malt that is taken before kilning 

so that it still contains a considerable 

amount of moisture. It is then stewed at 

temperatures of up to 160 °F (71 °C) in a 

closed vessel so that vi rtually no moisture 

escapes. Under these conditions, which are 

like those of mashing, the malt starch is bro­

ken down into sugars. A certain amount of 

caramelization and coloring occurs (through 

Maillard browning reactions) as this mixture 

is further heated, up to as high as 240 °F 

(116 °C) for the darker grades. 

Many years ago, when I started brewing, 

it was possible to obtain only one grade of 

caramel malt , very dark in color. Now it is 

possible, even for the amateur, to obtain a 

whole range of such malts, varying in color 

10- 150 °SRM and with a corresponding 

increasing intensity of flavor. While many of 

these do come from Britain, there is also a 

wide range manufactured in America. The lat­

ter include the so-called carastan or dextrin 

malts, which are very low in color (2-3 °SRM) 

and designed to give a beer body and mouth­

feel , with little effect on color. The latter are 

really meant for lager brewing and are prob­

ably not appropriate for bitters and amber 

ales, in which the brewer is looking for the 

extra flavor provided by a crystal malt. How­

ever, they might be worth looking at for very 

pale or golden pale ale types. 

Crysta l ma lts 

Crystal malts are used at rates of up to I 0% 

of the total grist (or about 0.5 pound in 5 

u .s. gallons) for a 1.048 (12 op) pale ale. 

However, 5% is probably the maximum 

amount of the darkest grades. Otherwise , 

the beer's flavor will be too coarse for this 

style. Crystal malts are generally added to 

the mash in all-grain brewing, although they 

contain no enzymes. All of the sugars and 

flavors are fully water-soluble and can be 

extracted by a simple steeping procedure , 

so these malts are quite suitable for extract 

brewing. In general, these yield slightly 

lower amounts of extract than pale malts. 

They also can be somewhat variable in their 

yield. However, since only a small amount 

is used, this variation should have little 

effect on the final gravity of the beer. 

An important contribution of crystal 

malt to pale ale is color. Crystal malt adds 

a reddish hue, depending upon the degree 

of roasting and on the amount added to the 

mash. However, if you are looking at crys­

tal malt solely for its color effect, and desire 

reproducible results , choosing the type and 

amount of crystal malt is not a simple mat­

ter. Beer color depends on a number of fac­

tors other than that contributed directly by 

the malt bill. The only real way to deter­

mine the color is by measurement , for 

which there are relatively simple methods 

available, as described by Ray Daniels in 

Designing Great Beers. However, you can 

make approximate calcula tions as to the 

color to be expected from a given malt bill. 

Simply multiply the weight of each malt by 

its color rating, add the products, and 

divide by the volume in gallons. While only 

an approximation , this easy calculation 

does enable you to predict how different 

recipes with very similar processing steps 

might compare. Be aware , however, that 

The 

• Dual ball-bearing, nickel-plated steel rollers 
• Unique, locking, indexed, true paral lel adjustment 
quickly allows roller gap settings from .015" to .070" 
• Fast crushing time, 1 Olbs./min with included drill adaptor 
• Large, sturdy ergonomic handle, or the 1/2" drive shaft 
easily accepts a pulley for permanent, motorized set-ups. 
• All of these professional features for only $99 makes 
owning your own roller mill an affordable reality. 
• Optional mounting base for easy attachment to a plastic 
food pail. ($12.00 extra) 

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 mail/fax order form 

with cheque or money order to: 

VALLEY BREWING EQ!JIPMENT 
1310 Surrey Ave. Ottawa, ON. Canada K1V 659 

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

"Shrpp;ng handhng '19 50 us Dealer pnces may vary from poce shown 

there are often significant batch-to-batch 

differences in the color of crystal malts . A 

variation of 10 °Srm for the lighter-colored 

grades is common, while the very dark 

grades might vary by as much as 30 °Srm. 

Most of these malts are proprietary prod­

ucts and might even give different flavors 

for the same color rating, depending on 

the manufacturer. (continued on page 58) 

A view of the exterior of the Cheriton brew house in Hampshire. A simple but 
functional building where they turn out some of the hoppiest bitters you can find. 
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WORLD OF WORTS _____ _____ _ 
CHARLIE PAPAZIAN 

The Secrets of Buckfast Abbey 
The first of two stories and encounters with legends of mead 

I enjoy tasting all of life's small and big 

flavors. Some beckon , some flirt, \.vhile 

others all but try to escape. Not all reveal 

themselves , but the ones that do recall 

themselves as a memorial. It has been six 

years, but I recall so vividly the summer of 

1993 when I found myself sharing dinner 

with 40 Benedictine monks. 

The arched ceilings and the evening 

light filtering through the narrow windows 

to the west created a mood of reverence 

and awe. Prayers had been read, but only 

the busy clatter of knives and forks broke 

the silence in this centuries-old dining hall 

adorned with simple wooden tables and 

chairs. I tasted, savored and dwelled on the 

moments. A background odor of fu rniture 

polish and the mustiness of old stones 

crept into my soul. Dining with monks 

became an all-pervading experience that 

took my imagination back to the past in 

this ancient monastery. 

The meal was accompanied by a 

stoneware jug of amber liquid. I poured 

myself a glass. It was ale , English ale. It 

was almost flat , served at room tempera­

ture and ciderlike. I wondered if it had 

been home brewed at the abbey, but know­

ing its origins seemed irrelevant. The recipe 

was nothing I'd ever pursue. I never asked, 

though I recall that its quality was 

enha nced by its mere presence. I contin­

ued to taste and savor the moments. They 

were everywhere. 

I spent the night in the monastery . 

Robed, hooded and slippered monks qui­

etly walked the dark halls of the cloister, 

but at 9:15 curfew the doors would be bolt­

ed shut from the inside. The thought of 

being locked out discouraged the likes of 

me from the temptation of late evening 

pints at one of the quiet town pu bs down 

the road. Fearless, I managed to make the 

most of the twilight hour, enjoying a few 

pints and rushing back to the stone abbey, 

returning in time to hear the bolts slam 

shut throughout the abbey five minutes 

later. The halls were dark. My footsteps 

echoed off the hard stone floors and walls 

as I groped my way back to my room. All 

was still as I retired, the single high , small 

window promising morning's first light and 

the sound of bells at 5 A.M . 

I had not come to the monastery for 

spiri tual reasons , or so I thought. Wh y 

then had I found myself at Buckfast 

Abbey , asleep inside a small , spartan 

room? I had traveled all this way from the 

U.S. to the Devon countryside in the 

southwest of England to see a man whom 

I had admired from afar for many years. I 

must admit that the admiration was not 

one that seemed to me a profound calling. 

But for a reason that always seems myste ­

rious to me I appointed myself seven years 
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earlier to make a pilgrimage to this place 

across the Atlantic to meet and be in the 

presence of Brother Adam. \IVhy? Because 

Brother Adam and I shared a rare interest 

in making and appreciating honey mead, 

a fermented "wine" of honey and water. 

Mead enjoys a tradition preceding beer 

and wine. There are very few people who 

know mead ' s secrets. For years I have 

been slowly trying to unravel them. 

Born in 1898, Brother Adam by the time 

of my visit had retired from a li fe of devo­

tion at Buckfast Abbey; a life that began 

upon entering the monastery at the age of 

12 after emigrating from Germany to Eng­

land. His interests led him to study and 

breed honey-bees for over 75 years, trav­

eling hundreds of thousands of miles 

throughout the world to crossbreed his very 

personal collection of bees. The hybrid 

Buckfast Bee is known throughout the 
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world for its favorable characters and resis­

tance to disease and parasites. 

In his own small but magnificently sig­

nificant way Brother Adam has helped 

assure fruit, vegetable and nut harvests 

throughout the world by developing bees 

that survive to pollinate flowers and 

assure crops. 

Brother Adam's meadmaking began as 

a pleasant "byproduct" of bee breeding in 

1940, and in 1993 was still a tradit ion at 

Buckfast Abbey, reserved for moderate 

enjoyment by monks at the abbey. For over 

50 ye ars he had found the challenge of 

making a traditional mead a side interest of 

his. Much as I have found brewing beer and 

mead a side interest of mine and one of the 

many intriguing and beguiling flavors of life. 

Far more than being just a meadmaker, 

Brother Adam provided for me an insight 

into devotion. A man of 95 years, his spirit­

ed walk and generous hospitality were mere 

reflections of a long and meaningful life. His 

memorable voice, though somewhat unclear 

wi th age, was a reflection of unfathomable 

knowledge, patience and feeling of things 

only devoted persons possess. 

I spent al l of my morning poring over 

Brother Adam 's file on meadmaking- short 

articles on the subject, references, recipes, 

experiments and formulations recorded for 

the past 30 years or so. They all fit into a 

small hatbox. The formulations were rather 

simple . Experimentation was indeed part 

of the progression over the years , yet there 

were no copious stacks of recipes nor piles 

of research papers. His procedures were as 

modest as any modern-day homebrewer or 

meadmaker, although he "brewed" mead 

in 60-gallon batches and fermented in large 

oak barrels. Wine yeas ts were used, but 

often were difficult to get in England dur­

ing the early days of meadmaking at the 

abbey. Nutrients were essential and his 

experimentation with small amounts of 

cream of tartar, ammonium phosphate and 

citric acid provided the fermentation with 

vi tamins essential for complete and 

dependable fermentation. 

Light clover honey was found best for 

dry and/or sparkling meads , while darker 

honeys s uch as the abundant heather 

honey found throughout Britain was more 

suitable for sweeter sherry-type meads. He 

found soft water to be essential , along with 

a brief two- or three-minute simmering boil 

and a skimming of the coagulated protein 

rising to the surface . 

The fermentations were long and com­

plete. And if the strength or gra v ity of 

mead was lacking during the initial stages 

of fermentation , more honey was judi ­

ciously added. 

After lunch with the brothers of the 

abbey I returned to Brother Adam's office, 

now brightly lit as the afternoon sun 

accented the blues and greens of the world 

outside. Inside , the golden walls were 

trimmed with natural wood. Not far outside 

his office door, ve ry large va ts of honey 

provided comfort. But not as much comfort 

as his storied conversation accompanied 

by a bottle of his 1 0-year-old heather 

honey sherry mead and four -year-old 

sparkling clover mead. 

Brother Adam spoke of his life, of which 

I had known very little. For two hours we 

ta lked. There were frequent pauses of 

BREW YOUR OWN­
WITH HELP FROM THE EXPERT! 

Charl ie Papazian, America's leading authority on home brewing, offers 
readers two comprehensive, in-depth gu ides to brewing everything 

from the lightest lager to the darkest stout. 

THE HOME BREWER'S COMPANI ON takes 
readers to the next level of home brewing 
expertise. It includes sections on: 

• The effe cts of the water used (the 
amount of calc ium, minerals, chlorine 
and salts present can completely change 
the taste and style of the beer be ing 
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• Hops varieties, mashes and gra ins 

• Typical problems encounte red during the 
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• Dozens of delic ious new recipes and tips 
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silence as he attempted to recall memories 

of the past 83 years at the abbey. Brother 

Adam apologized for his frequent yawning. 

When one reaches the age of 95 weariness 

comes more often. 

We spoke of mead, but I soon realized 

that this was only a very small part of his 

story; a morsel , a little flavor, but one that 

no doubt inspires someone as myself to 

explore the reasons why for reasons why. 

We both paused often to contemplate 

and savor the ambrosia in our glasses. Sat­

urated with antiquity, the mead refracted 

sunlight as a deep amber. Its aroma was 

very big, floral and honeylike. Closing my 

eyes I perceived an earthy aroma. An infu­

sion of alcohol titillated my nostrils. The 

flavor began unusually soft and gently 

sweet, then flirted with a fruitlike acidity, 

finally retreating to a wonderful sherrylike 

aftertaste , nutty but not overbearing nor 

overly sweet. The green grass outside in the 

courtyard sparkled in the sunlight. I began 

to hear bees buzzing. They were on the 

other side of the window seeking our glass­

es of mead. Smart bees. 

Brother Adam recounted his first batch 

of mead. That was in 1940, when there was 

an abundance of heather honey. What to 

do with it? Heather honey being of some­

what of a gelatinous nature was not as suit­

able for sale as other types of honey. The 

first batch of mead was made with very lit­

tle knowledge of the process. I couldn't 

help reflect that 53 years later the myster­

ies of meadmaking remain enveloped in 

a ntiquity, waiting discovery by individual 

meadmakers. 

I am not the monastic type. I only spent 

24 hours in Buckfast Abbey, but I came 

away wondering how seven years ago my 

small whimsica l notion could lead to such 

an inspiring experience. 

Short glimpses, small tastes , brief 

digressions. With no real agenda I had 

wandered onto the grounds of Buckfast 

Abbey, somewhat purposefully, but not 

expectantly. An immersion into the sights, 

sounds, feeli ngs, aroma and flavors of this 

place slowly impressed upon me the value 

of seeing with your eyes closed , tasting 

with your mouth empty, smelling with only 

your mind, feeling without touching and 

hearing through sound barriers. 

I bid farewell to Brother Adam la te in 

the morning. I happened to find him walk­

ing the halls of the cloister carrying an elec­

tric typewriter. I thanked him for offering 

me some of his time. He hoped I had found 

his conversation and information of inter­

est. They were. 

Was it a whim I had had six years ear­

lier? Perhaps. Perhaps it was something 

else. Something that meadmakers under­

stand. A yearning for a simple small taste 

had led me to something much more 

intriguing. The unexpected always sur­

passes the expectations of original desire. 

Little tastes , little fla vors , notions , 

whims, fancies and small gestures. This 

time they've complemented a journey I 

have not forgotten. This seems always the 

story of mead and its mysteries. 

I learned that one year after my visit 

Brother Adam passed away. His passion 

surely has left an indelible mark on these 

lives we still live. 

If all this has inspired you as it has me, 

then here is recipe for a traditional style of 

St. Bartholemew's Mead 
Ingredients for 4 U.S. gal (1 S L) 

sweet sherrylike mead. The honey, fer­

mentation and the aging process lend com­

plexity to this mead . The recipe is unpre­

tentiously simple. 

St. Bartholemew is the patron sa in t of 

mead. His day, and ours, is August 24. Cel­

ebrate it as I would like to every day. 

In the next Zymurgy we'll continue 

this journey through the U.K., visiting Lt. 

Col. Robert Ga yre (a u thor of Brewing 

Mead , 1949 and Brewers Publications 

1986), rediscover more secrets of a ncient 

meadmaking and sample a 50-year-old 

bottle of sack mead from the cellars of his 

Scottish castle. 

World traveler Charlie Papazian is the 

founding president of the Association of 

Brewers and the author of numerous best­

selling books on homebrewing. His most 

recent books are Home Brewers Gold (Avon, 

1997), a collection of prize-winning recipes 

from the 1996 World Beer Cup Competition, 

and The Best of Zymurgy (Avon, 1998) a col­

lection of the best articles and advice from 

20 years of Zymurgy. ~ 

15 lb light honey (clover, alfalfa, orange blossom, among others) (6.8 kg) 
.125 tsp Irish moss fi nely powdered (.6 ml) 
.25 tsp yeast extract (1 .2 ml) as a nutrient, or nutrients available and recommended by your local 

homebrew/winemaking shop 
3 tbsp dried wine yeast (44.4 ml) (Prise de Mousse or other Champagne yeast are excellent choices) 

Add honey to one gallon of water, stir, dissolve and bring to a boil. Add Irish moss and boil for 10 minutes. Skim 
off coagulated meringuelike protein and discard during the boil. 

After 1 0 minutes add boiled water and honey to two gallons of cold water in sanitized fermenter. Add yeast extract­
nutrient and top off fermenter to yield a total of four gallons. Mix extremely well, introducing as much air/oxygen 
into the mixture as possible. 

Rehydrate yeast by adding dry yeas! to approximately two cups pre boiled and cooled (to 1 00-degrees-F or 37-
degrees-() water in a covered sanitized glass container. let stand for two minutes before adding to honey and wafer 
mixture. 

When temperature of honey and water mix is between 72 and 80 degrees F (22- 26.5 degrees () add rehydrat­
ed wine yeast and ferment at temperatures above 70 degrees F (21 degrees(). 

Original gravity will be between 1.1 30 and 1.145 depending on the qualities of the honey used. The final strength 
will be about 14.5% alcohol by volume, but will only reach a final gravity of about 1.025 to 1.045. 

Ferment in a closed primary fermenter until fermentation appears to have stopped and mead begins to clear. Then 
carefully transfer (introduce as lillie oxygen as possible) by siphon Ia a closed secondary fermenter and let sil for up 
to one year or unti l the mead has become crystal clear and there ore no signs of fermentation . The mead is now 
ready lo drink or bo!tle. 

With careful bo!tling techniques, minimizing the introduction of air and oxygen, this mead will age well for sev­
eral decodes, especially if properly corked. 
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AMAHL TURCZYN 

S 
ummer is upon us again and with it 

the inspiration for some of the spici­

er, more exotic styles of home brew. 

The warmer temperatures are perfect for 

many Belgian ales, for example. Ed Bloom's 

powerful but delicately balanced tripe! is a 

perfect beer for summer brewing. Or fo r 

those few intrepid (and very patient) souls 

who take on the challenge of imitating the 

distinctive Iambic styles of Belgium's Pay­

ottenland, Tony DeMarse ' s framboise is 

an excellent interpretation. 

Cleaner, less complex wheat beers are 

also popular for the summer months in 

many countries, and Dan Morely's Ameri­

can-style wheat is perfec t for those who 

want to drink, not contemplate. 

Spiced ales are often enjoyed around the 

winter holidays, so now is a great time to get 

started with a good, warming one like Deb 

and Frank Nelson's "Silent ight Spice"­

brew it now and cellar it away for the win­

ter months. Finally, summer is a tine time to 

ferment for the meadmaker, especially 

armed with a good, simple traditional mead 

recipe like Robert Ring's. Enjoy. 

Every gold-medal wiming redpe from 

the AHA 1998 National Homebrew 

Competition was printed in the 1998 

Nov/Dec Zymurgy (Vol. 21, No. 

4) "Winners Circle." 

S/L VER MEDAL 

AHA 1998 NATIONAL HOMEBREW COMPETITION 

Dan Morley, Calgary, AB 
"Weiss Ass Ale" 

American Style Wheat 

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

6 Ib pale malt (2. 7 kg) 

3.5 Ib wheat malt ( 1.6 kg) 

oz Tettnanger whole hops, 

4.7% alpha acid (28 g) (60 min.) 

.5 oz Tettnanger whole hops, 

4.7% alpha acid (14 g) (15 min.) 

.5 oz Tettnanger whole hops, 

4 .7% alpha acid (14 g) (2 min.) 

Wyeast No. 2 112 California lager 

yeast 

.75 cup corn sugar (177 mL) (to prime) 

• Original specific gravity: 1.046 

• Final specific gravity: 1.012 

• Boiling time: 75 min. 

• Primary fermentation : 7 days a t 62 

degrees F ( 1 7 degrees C) in glass 

• Secondary fermentation: 21 days 

at 62 degrees F ( 17 degrees C) in 

glass 

Brewer's Specifics 

Mash grains at 133 degrees F (56 

degrees C) for 20 minutes. Raise tempera­

ture to !53 degrees F (67 degrees C) and 

hold for 75 minutes. 

Judges ' Comments 

"G~od example of the style. Obviously 

made from a good recipe. " 

"Clean tasting. This is a nice beer. 

Maybe just a tad bit of Munich malt and just 

a hint of hop flavor would enhance it. " 
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SILVER MEDAL 

AHA 1998 NATIONAL HOMEBREW COMPETITION 

Robert Ring, Caldwell, ID 

"Traditional Mead" 
Still Traditional Mead 

Ingredients for 3 U .S. gal ( 11 .3 L) 

8.5 Ib almond blossom honey {3.8 kg) 

1.5 tsp gypsum (7.4 mL) 

2 tsp acid blend (9.9 mL) 

2 tsp phosphate-urea (9.9 mL) 

tsp biotin (4.9 mL) 

Wyeast No. 3632 mead yeast 

• Original specific gravity: 1. 108 

• Final specific gravity: 1.015 

• Boiling time: 15 min. 

• Primary fermentation : 40 days at 

70 degrees F (21 degrees C) in glass 

• Secondary fermentation : 30 days at 

70 degrees F {21 degrees C) in glass 

Brewer's Specifics 

Boil must for IS minutes. 

Judges' Comments 

" ice sweetness, well-balanced. Good 

honey expression, interesting character." 

"Well-made . Subtle almond gives it a 

nice character. " 
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BRONZE MEDAL 
AHA 1998 NATIONAL HOMEBREW COMPETITION 
Ed Bloom, Gibsonia, PA 
"Biabby·Aie" 
Tripe) 

Ingredients for 10 U.S. gal (37.8 L) 

21 lb English lager malt (9 .5 kg) 

4 lb pale malt ( 1.8 kg) 

3 lb 0 °L candi sugar (1.36 kg) 

oz Northern Brewer whole hops, 

7.5% alpha acid (28 g) (60 min.) 

oz Willamette whole hops, 

4.1% alpha acid (28 g) (60 min.) 

1.25 oz Northern Brewer whole hops, 

7.5% alpha acid (35 g) (30 min.) 

1.25 oz Willamette whole hops, 

4.1% alpha acid (35 g) (30 min .) 

.5 oz Northern Brewer whole hops, 

7.5% alpha acid (14 g) (15 min .) 

.5 oz Willamette whole hops, 

4.1% alpha acid (14 g) (15 min.) 

Wyeast No. 3787 Belgian Trappist 

ale yeast 

1.75 cup corn sugar (414 mL) (to prime) 

• Original specific gravity: 1.086 

• Final specific gravity: 1.023 

• Boiling time: 1 hr. 45 min. 

• Primary fermentation: four days at 

64 degrees F ( 18 degrees C) in steel 

• Secondary ferme ntation: six 

weeks at 64 degrees F (18 degrees 

C) in glass 

• Tertiary fermentation: 2 weeks at 

64 degrees F (18 degrees C) in glass 

Brewer's Specifics 

Mash grains at 150 degrees F (66 degrees 

C) for one hour. Add sugar to the boil. 

Judges' Comments 

"Extremely well-balanced berween malt, 

hops and alcohol. Interesting, complex beer." 

"Fruity, winey and spicy. Subtly complex 

and warming." 

SILVER MEDAL 

AHA 1998 NATIONAL HOMEBREW COMPETITION 
Tony DeMarse, Greeley, CO 
"Marlee Wine" 
Fruit Lambie (Framboise) 

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

6 lb Belgian pale malt (2 .7 kg) 

3.5 lb unmalted wheat (1.6 kg) 

.5 lb 20 °L crystal malt (.23 kg) 

13.5 lb raspberries 

.5 oz Tettnanger whole hops, 

4.5% alpha acid (14 g) (60 min.) 

Wyeast No. 3278 Belgian Iambic 

blend 

1.25 cup honey (296 mL) (to prime) 

• Original specific gravity: 1.060 

Final specific gravity: 1.002 

Boiling time: 90 min . 

• Primary fermentation: 12 days at 

70 degrees F (21 degrees C) in glass 

• Secondary fermentation: 24 days at 

70 degrees F (21 degrees C) in glass 

• Tertiary fermentation: 15 months at 

70 degrees F (21 degrees C) in glass 

Brewer's Specifics 

Boil and mash the unmalted wheat 

before adding to malted grains. Mash at 155 

degrees F (68 degrees C) for one hour. Add 

. 5 lb malted barley (.23 kg) , drop tempera­

ture to 135 degrees F (57 degrees C) and 

allow mash to sour overnight. 

Sanitize frozen red raspberries by heat­

ing them to 180 degrees F (82 degrees C) 

and holding above 160 degrees F (71 

degrees C) for 30 minutes. Add 10.5 pounds 

raspberries to secondary fermenter and 

another three pounds to tertiary fermenter. 

Judges ' Comments 

"Very nice Iambic . With a little more 

acetic acid and more raspberry aroma this 

could be? great framboise. " 

"Great beer. Could use more age and more 

acid. Great raspberry flavors-wonderful. " 
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Herb and Spice L._._ 
Beer /.., 

BRONZE MEDAL 

AHA 1998 NATIONAL HOMEBREW COMPETITION 
Deb and Frank Nelson, Apple Valley, MN 
"Silent Night Spice" 
Spice Beer 

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

6 lb light dry malt extract (2 . 7 kg) 

lb amber malt extract (.45 kg) 

lb wheat malt extract (.45 kg) 

lb light honey ( .45 kg) 

lb English crystal malt (.45 kg) 

.25 lb chocolate malt (.11 kg) 

oz Cascade pellet hops, 

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

.5 oz Cascade pellet hops, 

4.2% alpha acid (14 g) (30 min.) 

.25 oz coriander (7 g) 

.25 oz orange peel (7 g) 

.5 oz grated ginger (14 g) 

6 inch cinnamon stick 

inch vanilla bean, split 

pinch mace 

pinch nutmeg 

British Ale A04 yeast 

1.25 cup dry malt extract (296 mL) 

(to prime) 

• Original specific gravity: 1.076 

• Final specific gravity: 1.021 

• Boiling time: 60 min . 

• Primary fermentation: five days 

at 70 degrees F (21 degrees C) 

in plastic 

• Secondary fermentation: 14 days at 

70 degrees F (21 degrees C) in glass 

Brewers' Specifics 

Steep chocolate and crystal malts at 160 

degrees F (71 degrees C) for 30 minutes. 

Judges' Comments 

"Nicely balanced between spices, malt, 

alcohol and sweetness." 

"A good effort. I like the spice combina­

tion. The finish was crisp but not too dry. 

Great beer for the winter." 

Amah l Turczyn is a 1998 GABF Gold 

Medal-winning professional brewer and the 

former AHA Project Coordinator. 



__________ HOMEBREW CONNECTION 
THESE FINE RETAIL SHOPS ACROSS NORTH AMERICA OFFER HOMEBREWING INGREDIENTS AND SUPPLIES. PLAN TO VISIT THEM WHEN YOU ARE IN THE AREA. 

ALABAMA 
Home Wine & Beer Makers 
2520 Old Shell Rd. 
Mobile, AL 36607 
(334) 478·9387 

ARIZONA 
GunnBrew Supply Co. 
16627 . Cave Creek Rd. 
Phoenix, AZ 85032 
(602) 788-8811 ; 
gunnbrew@treknet.net; 
http://www.gunnbrew.com 

CALIFORNIA 
Brewer's Rendezvous 
11116 Downey Ave. 
Downey, CA 90241 
(562) 923-6292; 
FAX (562) 923-7262; 
bob@bobbrews.com; 
http://lvww.bobbrews.com 

Beer, Beer & More Beer 
PO Box 4538 
Walnut Creek, CA 94596 
(510) 939-BEER; (800) 600-0033; 
beerx3@ix.netcom.com; 
http:/1\vww.morebeer.com 

Beer + Brew Gear 
218 East Grand 
Escondido, CA 92025 
(760) 741 -BREW (2739); 
http://lvww.beer-brewgear.com 

The Beverage People 
840 Piner Rd. #14 
Santa Rosa, CA 95403 
(707) 544-2520; (800) 544-1867; 
thebeveragepeople@hotmail.com; 
http://metro.net/jobybp 

Brew It Up! 
B-0-P & Homebrew 
1411 W . Covell Blvd., #102 
Davis, CA 95616 
(530) 756-6850; 
FAX (530) 756-6895; 
brewitup@davis.com; 
http://wwlv.brewitup.com 

Doc's Cellar 
855 Capitolio Way, Suite #2 
San Luis Obispo, CA 93401 
(805) 781-9974; 
(800) 286-1950; 
docscellar@thegrid.net 

HopTech 
301 5 Hopyard Rd., Suite E 
Pleasanton, CA 94588 
(925) 426- 1450; (800) DRY-HOPS; 
FAX (925) 426-9191; 
info@hoptech.com; 
http://lvww.hoptech.com; 

Murrieta Homebrew 
24710 Washington Ave. , #3 
Murrieta, CA 92562 
(909) 696-9967; FAX (909) 600-0411 ; 
(800) 879-6871; 
http://lvww.beer-brewgear.com 

Portable Potables 
1011 A-41st Ave. 
Santa Cruz, CA 95062 
(408) 476-5444 

Ruud-Rick 's Homebrew Supply 
7273 Murray Dr. #17 
Stockton, CA 95210 
(209) 957-4549; ruudrick@aol.com 

San Francisco Brewcraft 
1555 Clement St. 
San Francisco, CA 94118 
(415) 75 1-9338; 
sfbrew@sirius.com; 
http://lvww.sirius.com/-sfbrew 

Seven Bridges Cooperative 
Organic Brew Supply 
419MayAve. 
Santa Cruz, CA 95060 
(800) 768-4409; FAX (831) 466-9844; 
7bridges@breworganic.com; 
http://wwlv.breworganic.com 

Stein Fillers 
4160 orse Way 
Long Beach, CA 90808 
(562) 425-0588 

COLORADO 
Beer at Home 
315 7 S. Broadway 
Englewood, CO 80110 
(303) 789-3676; (800) 789-3677; 
FAX (303) 781 -2388; 
beer@boulder.earthnet.net; 
http://lvww.beerathome.com/-beer 

The Brew Hut 
15108 East Hampden Ave. 
Aurora, CO 80014 
(303) 752-9336; (800) 730-9336; 
http://\v\vw.thebrewhut.com 

The Homebrew Hut 
555 I Hwy. 287 
Broomfield, CO 80020 
(303) 460-1776 

The Homebrew Store 
1002 East Rainbow Boulevard 
Salida, CO 81201 • 
(71 9) 530-0825; 
grunner@chaffee.net 

Liquor Mart Inc. 
1750 15th St. 
Boulder, CO 80302 
(303) 449-33 74; (800) 597-4440 

CONNECTICUT 
Great American Home Brew 
Supplies at Geremia Gardens 
I 720 West St. (RT 229) 
Southington, CT 06489 
(860) 620-0332; (800) 94-UBREW 

Wine and Beer Art 
(of Smith-Tompkins) 
ISO! E. Main St., Route 202 
Torrington, CT 06790 
(860) 489-4560 

FLORIDA 
Brew Shack 
4025 W. Waters Ave. 
(Waterside Plaza) 
Tampa, FL 33614 
(813) 889-9495; (800) 646-BREW; 
FAX (813) 889-7677; 
http://lvww.wp.com/brewshack 

Heart 's Home Beer 
and Wine Making Supply 
5824 orth Orange Blossom Trail 
Orlando, FL 32810 
(800) 392-8322; (407) 298-4103; 
FAX (407) 298-4109; 
http:/1\vww.Heartshomebrew.com 

Sunset Suds, Inc. 
PO Box 462 
Valparaiso, FL 32580-0462 
(800) 786-4184; SunsetSuds@aol.com; 
http://members.aol.com/SunsetSuds/ 

Index.htm 

GEORGIA 
Wine Craft of Atlanta 
5920 Roswell Rd. 
Parkside Shopping Center 
Atlanta, GA 30328 
(404) 252-5606 

HAWAII 
Oahu Homebrew & 
Winema king Supply 
856 Ilaniwai St. #103 
Honolulu, HI 96813 
(808) 596-BREW; 
FAX (808) 593-4488; 
scheitlins@compuserve.com 

ILLINIOS 
Bev Art Homebrew 
& Mead Making Supply 
10033 S. Western Ave. 
Chicago, IL 60643 
(773) 233-7579; FAX (773) BEER579; 
bevart@ameritech.net 

The Brewer's Coop 
30W!l4 Butterfield Rd. 
Warrenville, IL 60555 
(630) 393-BEER; 
FAX (630) 393-2323 ; 
http://lvww.TheBrewersCoop.com 
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Chicago/and Winemakers Inc. 
689 W. torth Ave. 
Elmhurst, IL 60126-2132 
(630) 834-0507; 
(800) 226-BREW; 
cwinemaker@aol.com 

Crystal Lake Health 
Food Store 
25 E. Crystal Lake Ave. 
Crystal Lake, IL 60014 
(815) 459-7942 

Home Brew Shop 
1434 E. Main St. 
St. Charles, IL 60174 
(630) 377-1338 

INDIANA 
Beer & Wine by U 
1456 N . Green River Rd. 
Evansville, I 47715 
(812) 471-4352; 
(800) 845-1572 

Great Fermentations 
of Indiana 
1712 East 86th St. 
In the orthview Mall 
Indianapolis, IN 46240-2360 
(31 7) 848-6218; 
(888) HME-BREW (463-2739) 

IOWA 
Heartland Homebrew Supply 
7509 Douglas Ave. , Ste 19 
Urbandale, lA 50322 
(SIS) 252-0979; 
HeartlandHBS@msn.com 

KANSAS 
Bacchus & Barleycorn Ltd. 
6633 ieman Rd. 
Shawnee,KS 66203 
(913) 962-2501 ; 
FAX (913) 962-0008; 
http://lvww.bacchusbarleycorn.com 

KENTUCKY 
New Earth Homebrewing 
& Hydroponics 
9810 Taylorsville Rd. 
Louisville, KY 40299 
(502) 261-0005; 
(800) 462-5953; 
newearth@newearth.com; 
http://\vww.the-coop.com/newearth/ 

Winemakers Supply 
& Pipe Shop 
9477 Westport Rd. 
Westport Plaza 
Louisville, KY 40241 
(502) 425-1692 
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LOUISIANA 
Alfred's Brewing Supply 
PO Box 5070 
59125 Carroll Rd. 
Slidell , LA 70469-5070 
(800) 641-3757; 
(504) 641-2545 ; 
save@home-brew.com; 
help@home-brew.com; 
http://www.home-brew.com 

MARYLAND 
Four Corners Liquors and 
Homebrew Supply House 
3439 Sweet Air Rd. 
Phoenix, MD 21131 
(410) 666-7320; 
FAX (410) 666-3718; 
4corners@homebrewsupply.com; 
http://homebrewsupply.com 

The Fly ing Barrel (BOP) 
103 South Carroll St. 
Frederick, MD 2170 I 
(30 I) 663-4491; 
FAX (301) 663-6195; 
http://\vww.flyingbarrel.com; 
mfrank2923@aol.com 

MASSACHUSETTS 
Beer and W ine Hobby 
180 ew Boston St. 
Woburn, MA 01801 
(781) 933-8818; 
(800) 523-5423; 
shop@beer-wine.com; 
http://\vvtw.beer-wine.com 

The Modern Brewer Co. 
2304 Massachusetts Ave. 
Cambridge, MA 02140 
(617) 498-0400; 
FAX (617) 498-0444; 
info@modernbrewer.com; 
http://modernbrewer.com 

NFG Homebrew Supplies 
72 Summer St. 
Leominster, MA 01453 
(978) 840-1955; 

Strange Brew Beer & 
Winemaking Supplies 
197 Main St. 
Marlboro, MA 01752 
(508) 460-5050; 
(877) 460-5050; 
stbrew@tiac.net 

MICHIGAN 
Brew-it Yourself Center 
13262 Northline Rd. 
Southgate, MI 48 195 
(734) 284-9529; 
brewyourself@earthlink.net 

The Homebrew Shop 
At Music Express 
5049 West Main 
Kalamazoo, MI 49009 
(616) 342-1239 

Things Beer "Home of the 
Fermentation Station" 
100 E. Grand River 
Williamston, MI 48895 
(517) 655-6701; (800) 765-9435 ; 
FAX (517) 655-3565; 
thingsbeer@voyager.net; 
www.thingsbeer.com 

Wine Barrel Plus 
30303 Plymouth Rd. 
Livonia, MI 48150 
(734) 522-9463; Fax (734) 522-3 764; 
http://www.winebarrel.com; 
mark@winebarrel.com 

MINNESOTA 
Lake Superior Brewing Co. 
600 E. Superior St. 
Duluth, MN 55802 
(218) 720-3491; (800) 720-0013; 
FAX (218) 720-6459; 
lsbrew@cpinternet.com; 
cpin ternet.corn/-lsbrew 

Midwest Homebrew Supplies 
4528 Excelsior Blvd. 
St. Louis Park, MN 55416 
(612) 925-9854; (888) 449-2739; 
FAX (612) 925-9867; 
http://www.midwestsupplies.com; 
dave@midwestsupplies.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, M 55344 
(612) 942-0589; (800) 266-HOPS; 
FAX (612) 942-0635; 
windrvr@bitstream.net; 
http://www.windriverbrew.com 

MISSOURI 
Home Brew Supply LLC 
3508 S. 22nd St. 
St. joseph, MO 64503 
(816) 233-9688; (800) 285-4695; 
homebrew@msc.net; 
http://\vww.msc.net/homebrew/ 

St. Louis Wine & Beermaking 
25 1 Lamp & Lantern Village 
St. Louis, MO 63017 
(314) 230-8277; FAX (314) 527-5413; 
(888) 622-WI E; 
www.wineandbeermaking.com 

NEVADA 
Beer & Brew Gear (formerly 
known as Mr. Radz Hom ebrew 
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 
Hops & Dreams 
PO Box 914 
Atkinson, NH 03811 
(888) BREW-BY-U; 
http://\vww.hopsanddreams.com 

Red, White & Brew 
865 Second St., Mallard Pond Plaza 
Manchester, NH 03102 
(603) 647-ALES; 
FAX (603) 669-BEER; 
NHBeerGod@aol.com 
http:ww\v.redwhiteandbrew.com 

NEW JERSEY 
BEERCRAFTERS Inc. 
!lOA Greentree Rd. 
Turnersville, j 08012 
(609) 2 BREW IT; 
FAX (609) 227-0175; 
drbarley@aol.com 

Hop & Vine 
11 DeHart St. 
Morristown, Tj 07960 
(973) 993-3191 ; FAX (973) 993-3193; 
(800) 414-BREW; 
http://\vww.hopandvine.com 

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

Princeton Homebrew 
!48 Witherspoon St. 
Princeton, Tj 08542 
(609) 252-1800; 
FAX (609) 252-1800; 
schd@pluto.njcc.com 

NEW YORK 
At Home Warehouse Distributors 
10686 Main St. 
Clarence, NY 14031 
(800) 210-8585 (Mail Order/Retail); 
(716) 685-2306; FAX (716) 681 -0284; 
ahwd@ahwd.com; 
http://\vww.ahwd.com 

The Brew Shop @ Cornell 's 
310 White Plains Rd. 
Eastchester, NY 10707 
(800) 961-BREW; 
FAX (914) 961-8443; 
brewshop@cornells.com; 
http://www.cornells.com 

Brewers Den 
75 Smithtown Rd. 
Smithtown, fY 11787 
(516) 979-3438; (800) 499-BREW; 
http://\vww.brewersden.com 

The Brews Brothers at KEDCO­
Beer & W ine Supply Store 
564 Smith St. 
Farmingdale, L.I., NY 11735-1168 
(516) 454-7800; (800) 654-9988 
(outside N.Y.only); 
FAX (516) 454-4876 
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D.P. Homebrew Supply 
1998 E. Main St. , Route 6 
PO Box 625 
Mohegan Lake, i\TY 1054 7 
(914) 528-6219 

E.]. W ren Hom ebrewer Inc. 
Ponderosa Plaza (behind Heids) 
off Old Liverpool Rd. 
Liverpool , i\TY 13088 
(315) 457-2282; 
(800) 724-6875 (free catalog) 

Hom ebrew & Grow-East Coast 
Hydroponics Inc. 
439 Castleton Ave. 
Staten Island, i\TY 10301 
(718) 727-9300; 
FAX (718) 727-9313 

Homebrew & Grow-Eas t Coas t 
Hydroponics Inc. 
146-49 Horace Harding 
Expressway 
"Service Road of L.I.E" 
Flushing, NY 11367 
(718) 762-8880 

The Hom ebrew Experience 
94 Ridge Rd. 
Ridge, NY 11961 
(888) BREW-GUYS (toll free); 
bre1vguys@bre1vguys.com; 
http://www.brewguys.com 

New York Homebrew, Inc. 
33 E. jericho Turnpike 
Mineola, NY 11501 
(800) YOO-BREW; 
(516) 294-1164; 
FAX (516) 294-1872; 
www.yoobrew@aol.com 

Niagara Tradition Homebrew 
1296 Sheridan Drive 
Buffalo, NY 14217 
(716) 877-8767; 
(800) 283-4418; 
FAX (716) 877-6274; 
ntbrew@localnet.com; 
http://\vww.nthomebrew.com 

Party Creations 
RD 2 Box 35 Rokeby Rd. 
Red Hook, i\TY 12571 
(914) 758-0661 

NORTH CAROLINA 
Alternative Beverage 
114-0 Freeland Lane 
Charlotte, NC 2821 7 
(704) 527-2337; 
(800) 365-BREW; 
altbev@e-brew.com; 
http://www.e-brew.com 

OHIO 
The Grape and Granary 
1302 E. Tallmadge Ave. 
Akron, OH 44310 
(330) 633-7223; (800) 695-9870; 
http://www.grapeandgranary.com 



HoMade Brewing Supplies 
505 Superior St. 
Rossford, OH 43460-1246 
(419) 666-9099; (888) 646-6233; 
homade@primenet.com; 
httpJ/www.primenet.com/-homade 

]C Homebrewing Co. 
8306 State Route 43 
East Springfield, OH 43925 
(614) 543-4200; (800) 899-5180; 
jcbrew@1st.net; 
httpJ/"w\vw.jchomebrew.com; 

]W Dover Beer and 
Wine Makers Supplies 
24945 Detroit Rd. 
Westlake, OH 44145 
(440) 871-0700; 
FAX (440) 871 -0701; 
jwdover@aol.com; 
httpJ/www.ad-net.com/adn 13/ 

jwdover.htm 

Portage Hills Vineyards 
1420 Martin Rd. 
Suffield, OH 44260 
(800) 418-6493; 
portage@ix.netcom.com; 
httpJ/wv.rw.portagehills .corn/portage 

Shreve Home Brewing and 
Wine Making Supply 
299 Jones St. 
PO Box 17 
Shreve, OH 44676 
(330) 567-2 149 (free catalog); 
(877) 567-2149; bkr@valkyrie.net; 
www.shrevebrewing.com/ 

OKLAHOMA 
Cher-Dan 's SSS 
Wine & Beer Supplies 
827 West Maine 
Enid, OK 73701 
(580) 237-6881 ; 
FAX (580) 237-6880; 
cherdans@enid.com; 
httpJ/www.enid.com/cherdans/ 

PENNSYLVANIA 
Home Sweet Homebrew 
2008 Sansom St. 
Philadelphia, PA 19103 
(2 15) 569-9469; 
FAX (21 5) 569-4633; 
homsweet@voicenet.com 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(21 5) 855-0100; 
FAX (215) 855-4567; 
keystonehb@juno.com 

Mr. Steve's Homebrew Supplies 
4342 1 • George St. 
Manchester, PA 17345 
(7 17) 266-5954 ; 
(800) 81 5-9599; 
FAX (717) 266-1566; 
brewmutt@aol.com; 
http://home 1.gte.net/mrsteves/ 

The Wine & Beer Barrel 
The Olde Ridge Village Shoppes 
Chadds Ford, PA 193 1 7 
(610) 558-2337 (BEER); FAX (610) 
358-3752; cmc3375@aol.com 

SOUTH CAROLINA 
Happy Dog Brewing Supplies 
401 West Coleman Blvd. 
Mt. Pleasant, SC 29464 
(843) 971-0805; wilk@nations.net; 
httpJ/"w\V\V.catalog.comlhappydog 

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, T 37072 
(615) 859-5330; 
(800) 982-4 769; 
newearth@nelvearth .com; 
httpJ/ww1v.the-coop.corn/ne1vearth/ 

TEXAS 
Brew Masters 
426 Butternut 
Abilene, TX 79602 
(915) 677-1233; 
FAX (915) 690-1205; 
prisg@camalott.com; 
httpJfw\wJ.texasbrew.com 

The Home Brew Shop 
900 E. Copeland Rd., #120 
Arlington, TX 76011 
(817) 792-3940; 
FAX (817) 277-8374; 
Mvw.Brew-Shop.com 

Homebrew Supply of Dallas 
777 South Central Expwy., Ste 2G 
Richardson, TX 75080 
(972) 234-5922; 
FAX (972) 234-5922; 
jmorgan@primaview.com; 
http://\V\vw.homebrews.com 

Homebrew Headquarters 
300 N. Coit, Suite 1335 
Richardson, TX 75080 
(972) 234-4411; 
(800) 966-4144; 
http://\V\vw.homebrewhq.com 

Lubbock Homebrew Supply 
1718 Buddy Holly Ave. 
Lubbock , TX 79401 
(800) 742-BREW; 
(806) 763-7480; 
Jubbock.homebrew@door.net; 
http://door.net/homebrew/ 

St. Patrick 's of Texas 
Brewers Supply 
1828 Fleischer Dr. 
Austin, TX 78728 
(512) 989-9727; (800) 448-4224; 
FAX (512) 989-8982; 
stpats@bga.com; 
http://\V\vw.stpats.com 

St. Patrick 's at Waterloo 
401 -A Guadalupe St. 
Austin , TX 78701 
Corner of 4th and Guadalupe 
(512) 499-8544; 
(800) 448-4224; 
http://\V\V\V.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:/Avinemakershop.com; 

UTAH 
Art's Brewing Supplies 
642 South 250 West 
Salt Lake Ci ty, UT 84101 
(801) 533 -8029; 
FAX (801) 533 -8029; 
artsbrew@uswest.net; 
http://\VIV\v.users.uswest.net/-

artsbrew 

The Beer Nut Inc. 
1200 S. State 
Salt Lake City, UT 84111 
(801) 531 -8182; 
FAX (801) 531-8605; 
(800) 626-2739; 
sales@beernut.com; 
http://\VIV\V.xmission.com/-beernut 

VIRGINIA 
The Brewmeister 
1215G George Washington 
Memorial Hwy. 
Yorktown, VA 23693 
(757) 595-HOPS; 
FAX (757) 596-1034 

Pints O'Plenty 
Lower Level of Peddler Antiques 
RT 854 At RT 221 
Forest, VA 24551 
(804) 385-0077 

Roanoke Homebrew Supply 
1902-D Memorial Ave. , S.W. 
Roanoke, VA 24015 
Ph/FAX (540) 345-2789 

The WeekEnd Brewer-Home 
Brew Shop (Richmond Area) 
4205 West Hundred Rd. 
Chester, VA 23831 
(804) 796-9760; 
FAX (804) 796-9561; 
lvkendbr@erols.com; 
http:/AV\·V\V.weekendbrewer.com 

Vintage Cellar 
1313 S. Main St. 
Blacksburg, VA 24060 
(540) 953-CORK; 
FAX (540) 552-6258 (MALT); 
(800) 672-WI 1E; 
sales@vintagecellar.com; 
http://\V\vw.v intagecellar.com 
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WASHINGTON 
The Beer Essentials 
2624 S. !12th St., #E-1 
Lakewood, WA 98444 
(253) 581-4288; 
(800) 685-2739; 
httpJAV\V\V.thebeeressentials.com 
Request your Zymurgy readers special. 

Brewers Warehouse 
4520 Union Bay Place N.E. 
Seattle, WA 98105 
(206) 527-5047; 
http://\V\vw.brewerswarehouse.com 

Cascade Brewing Supplies 
224 Puyallup Ave. 
Tacoma, WA 9842 1 
(253) 383-8980; 
FAX (253) 383-8965; 
greatbrew@aol.com; 
http://members.aol.com/ 

greatbre1v/home.html 

The Cellar Homebrew 
14411 Greenwood Ave. 1 
Seattle, WA 98133 
(206) 365-7660; 
(800) 342-1871; 
staff@cellar-homebrew.com; 
http:/1\v\vw.cellar-homebrew.com 

Kim 's Place 
Smokey Point Plaza 
3405 172nd St. N.E. 
Arlington, WA 98223 
(360) 658-9577; 
(888) 658-9577; 
kimsplace@tgi.net 

Larry's Brewing Supply 
7405 S. 212th St. #103 
Kent, WA 98032 
(206) 872-6846; 
(800) 441 -BREW; jtrent@aa.net; 
http:/AV\·VIV.brewingnw.comllarrys; 

WISCONSIN 
Homebrew Market 
520 E. Wisconsin Ave. 
Appleton, \lVI 54911 
(920) 733-4294; 
(800) 261 -2337; 
FAX (920) 733-4173; 
http:/Avww.homebrewmarket.com 

Life Tools Adventure Outfitter 
930 Waube Lane 
Green Bay, W1 54304 
(920) 339-8484; 
httpJfw\\1\v.Lifetls.com 

CANADA 
ONTARIO 
Marcon Filters 
1428 Speers Rd., Unit 9 
Oakville, 0 1 L6L 5M I 
(905) 825-884 7; FAX (905) 825-8404; 
marcon.filter@sympatico.ca; 
http://\V\vw3.sympatico.ca/ 

marcon.filters/ 

To hove your shop listed, please cell Linde 
Storck ct (303) 447-0816 ext. 109 or (888) 
822-6273 ext. 109. 
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Un«:ommon t:ommon Bttrs 
£alitomla Gold 
AHA 1998 NATIONAL HOMEBREW COMPETITION 
GOLD MEDAL WINNER 

Bob Thompson 
Murrieta, California 

Bob Thompson, a plumber by profes­

sion, says he started homebrewing "years 

ago when everyone used Pabst Blue Rib­

bon malt extract and bread yeast. " He 

grows his own hops (eight different vari ­

eties). "I always liked Anchor Steam 

because of its bitterness and the malt fla­

vor," notes Thompson. "I think my beer is 

pretty close." 

Ingredients for 12 U .S . gal (45 .42 L) 

16.5 lb Klages two-row malt (7.6 kg) 

1.5 lb 60 °L crystal malt (.68 kg) 

I lb Vienna malt (.45 kg) 

I lb Cara-Pils malt (.45 kg) 

oz chocola te malt (28 g) 

4 oz Northern Brewer whole hops 

( II 3 g) 

White Labs San Francisco lager 

yeast 

• Original specific gravity : I .OSO 

• Fina l specific gravity: 1.0 I4 

• Boiling time: 90 min . 

• Prima ry fermentation : 3 weeks 

• Secondary fermentation : 6 weeks 

Brewer's Specifics 

Mash at 150-151 degrees F (66 degrees 

C) for 1.5 hours. Add 1.5 oz ( 43 g) of 

orthern Brewer hops 30 minutes into the 

boil , 1.25 oz (35 g) a t 60 minutes in to the 

boil, and 1.25 oz (35 g) at 80 minutes into 

the boil. Ferment at 60 degrees F (16 

degrees C). Cold-condi tion in refrigerator 

(temperature: 40 degrees F; 4 degrees C) 

for six weeks. Artificially carbonate with 

2.5-2.75 volumes of C02 . 

£arpt0Jasjsjtr £ommon 
AHA 1998 NATIONAL HOMEBREW COMPETITION 
SILVER MEDAL WINNER 
Tom Ierardi 
Skaneateles, NY 

A computer analyst by trade, Tom Ier­

a rdi is an avid homebrewer who, by h is 

own count, has brewed 22 batches during 

the past year in 17 different styles. "I was 

shooting for Anchor Steam," he admits , 

"but I ended up with a beer that has very 

little similarity. " He describes his brew as 

lighte r in color, a little less bitter, with a 

"drier, crisper finish. " Ierardi named his 

prize-winning beer after his brother, who 

moved to a small town in Oregon. "Ca r­

petbagger is a non-fo nd n ickname they 

have for Californians who move up there." 

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

6 .5 lb light dry malt extract 

(2.95 kg) 

.5 lb pale malt (.23 kg) 

2.5 oz Casca de hops (7I g) 

Wyeas t No. 2II2 California 

common yeast 

• Original specific gravity: I .055 

• Final specific gravity: 1.0 IS 

• Boiling time: 80 min. 

• Primary fermentation : 5 days 

• Seconda ry fermentation : 24 days 

Brewer's Specifics 

Add 1.5 oz ( 43 g) of hops a t beginning 

of the boil , .5 oz ( 14 g) ten minutes into the 

boil , and .5 oz (14 g) just before the end of 

the boil. Maintain a temperature of 68-70 

degrees F (20- 12 degrees C) for both the 

primary and secondary fermentations. 
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(alitomia Sftamin' 
AHA 1998 NATIONAL HOMEBREW COMPETITION 

BRONZE MEDAL WINNER 
Brian Cole 
Black Mountain, NC 

Brian Cole , a biologis t with the U.S. 

Fish and Wildlife Service, has been home­

brewi ng fo r just over three years a nd is 

president of the Mountain Ale and Lager 

Tasters. "This is a pretty good facsimile of 

Anchor Steam," he says of his award-win­

ning beer. "I remember being pleased with 

the comparison. The word is that Anchor 

uses Northern Brewer hops exclusively, 

and I used them mostly in th is recipe." 

Ingredients for 6 .5 U .S . gal (24.6 L) 

6 lb light dry malt extract (2 .72 kg) 

lb I20 °L crystal malt (.45 kg) 

2 cups Victory ma lt (4 73 mL) 

2 cups German wheat malt (473 mL) 

I cup Klages 2-row malt (237 mL) 

2.5 oz Northern Brewer whole hops 

(7I g) 

.75 oz Chinook hops (2I g) 

W yeast 2ll2 California common 

yeast 

• Original specific gravity: I .OSI 

• Final specific gravity: 1.0 l2 

• Boiling time: 70 min. 

• Primary fermenta tion: 6 days at 

65 degrees F (1 8 degrees C) 

• Secondary fermentation : 8 days 

at 60 degrees F (I6 degrees C) 

Brewer's Specifics 

Boil for 70 minutes. Add I oz (28 g) of 

orthern Brewer and .25 oz Chinook (7 g) 

at the beginning of boil. Add another I oz 

(28 g) of Torthern Brewer and .5 oz (1 4 g) 

of Chinook with one mi nute to go in the 

boil. Dry hop with .5 oz ( 14 g) of orthern 

Brewer in the secondary. Maintain fer­

mentation temperature of 65 degrees F (18 

degrees C) fo r the pri mary, 60 degrees F 

(16 degrees C) for the secondary. Prime in 

the bottle. 



Anchor Steam (from page 29) 
apiece so he could pay the toll on the Gold­

en Gate Bridge to get home after work. 

Maytag switched to an all -malt recipe 

and began borrowing lager yeast from other 

California breweries. But he soon found 

that Anchor Steam was a hard sell. When 

he went calling on area bars, their owners 

were incredulous that the brewery still 

existed. Maytag recalled one particularly 

trying experience. "I visited an account in 

Berkeley that hadn ' t paid its bill for 

months. The bartender said , 'You don ' t 

want Anchor Steam , it isn ' t any good. ' I 

took my jackknife , cut the line to the keg 

and tossed it across the bar, removed the 

tap marker and left ." 

While driving around, Maytag carried a 

brick of compressed hops wrapped up in 

green paper. Secretly, he was hoping he 

might get pulled over and arrested on sus­

picion of carrying a controlled substance. 

The headlines might have drummed up 

some publicity for the struggling brewery. 

"But it was hard to get arrested in Haight­

Ashbury in those days," he recalls . 

Maytag wound up sinking more money 

into the brewery than he would have 

dreamed at the outset. In 1969 he pur­

chased Anchor Brewing outright , having 

concluded that this was an ali -or-nothing 

project. In 1971 he bought a 55-barrel Ger­

man-manufactured copper brew kettle. That 

same year he began bottling Anchor Steam, 

using a bottling line he 'd bought in 1966 

from the defunct Sieben's Brewery of Chica­

go. In 1979 Maytag moved the brewery to 

its present location: the former Chase & 

Sanborn coffee plant at 1705 Mariposa St. 

Maytag and his employees are tight­

lipped about their recipes , but a fairl y 

detailed description of Anchor Steam Beer 

can be obtained from Daniels' Design ing 

Great Beers and Michael jackson's Beer Com­

panion. Anchor Steam (OG 12-13 Plato, 5% 

ABV) is brewed from a blend of pale and 

crystal malts and is hopped exclusively with 

American -grown Torthern Brewer- three 

separate additions during the boil for a bit­

terness level of 30-35 !BUs. Fermentation 

takes place in shallow open fermenters mea­

suring 12 by 30 feet , filled to a depth of 

about 16 inches. Although a lager yeast is 

used , the beer is fermented at a more ale-

like temperature of 60-72 degrees F (16-22 

degrees C). The brewery today is capable of 

regulating the temperature, but San Fran­

cisco' s climate is so consistent that most of 

the time this isn ' t necessary, notes May­

tag. However, the air is filtered to eliminate 

harmful bacteria. Anchor Steam then under­

goes three weeks of warm conditioning, dur­

ing which time it' s kraeusened with par­

tially fermented wort. This kraeusening is 

the sole source of carbonation . In one 

important respect , Anchor Steam is quite 

different from its earliest antecedents. Both 

the kegged and bottled versions are flash­

pasteurized. There is no continuing fer­

mentation in the final package. 

The result is a lively, amber-colored brew 

that combines the roundness and crisp, dry 

finish of a good lager with the fruity over­

tones of an ale. Jackson characterizes 

Anchor Steam as "the defini tive beer over 

which to socialize and develop an appetite ." 

California Common 
Several microbreweries have attempted 

their own versions of what's now called the 

NOBLE For every lb. of imported Czech Saaz or German 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 PELLET SAMPLER! sozEachot f19 n: 
Hollerlou - Coscode - Eroico - Willomelle - Cluslers - Fuggles ~ ,(J~s" 

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

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

VISIT OUR ON-LINE CATALOG AT: 
http:/lwww.glaci.com/market/brewing/homepage.html 

Call Free! 1-800-824-5562 24hr. Fax. (414)7 
14835 W. Lisbon Rd. Brookfield, WI. 530 
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At long last, you can own the ultimate 
gadget to haul your brew ... Th(l Bt(lW 
l-laul(lt'"! Easily attached to almost any 
size carboy, Th(l Bt(lW l-lauf(lt"' gives much 
greater ease in transporting empty or 
even fully fermenting carboys. How 
could you have ever brewed without it? 

You can order Th(l Bt(lW l-lauf(lt'" directly 
from Brew Hauler, Inc., or ask your Home 
Brew Supplier to contact us. 

Brew Hauler, Inc. 
P.O. Box 803 • Portage, M149081-0803 

616-327-5177 
E-mail: brewhaul1@aol.com 
(Wholesale inquiries welcome!) 
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California common style. oteworthy 

examples include Atlantic Amber from the 

New England Brewi ng Company of Nor­

walk, CT, Tabernash Amber from Taber­

nash Brewing Company of Longmont, CO, 

and Old Scratch Lager from Denver's Broad­

way Brewing Company. 

The "red" beer from the Boiler Room 

Brewpub in Laughlin , NV, which won the 

gold medal in the bock category at the 1998 

Great American Beer Festival, also is 

described as a California common-style beer 

in the brewpub's promotional literature. All 

these beers are warm-fermented lagers, but 

none of these breweries use the distinctive, 

pan-like fermenters tha t Anchor Brewing 

uses. "Absolutely!" answers Maytag, when 

asked if the use of these vessels makes a dif­

ference, but is unable to be more specific . "! 

do n' t wa nt to know! " is his only answer 

when queried on how Anchor Steam might 

turn out if a more traditional closed fer­

menter were used. 

Occasionally, modern breweries have 

appropriated the name "steam," drawing 

threats of legal action. "You cannot believe 

the number of legal battles we've had over 

it," states Maytag. Examples include the Cal­

ifornia Steam Beer Brewing Company, a 

short-lived microbrewery (1978-1980) in San 

Rafael , CA, and Korr's Steam Beer, a prod­

uct from a now defunct regional brewery in 

Frankenmuth , MI (Maytag says he never 

heard of the latter, but Coors apparently did, 

and put a quick end to it.) Tabernash Amber 

also received a cease-and-desist letter from 

Anchor's lawyers because of language on the 

label describing the product as "brewed in 

the style of American steam beers. " 

Unable to finance a prolonged legal bat­

tle , Tabernash gave in, but not before one of 

its employees published findings that called 

into question Anchor's exclusive right to the 

term "steam." According to Doug Render, 

Anchor Brewing received U.S. Trademark 

Registratio n No. I ,206, 783 for "STEAM 

BEER and design" on Aug. 31 , 1982. How­

ever, when Anchor later attempted to regis­

te r the mark "STEAM BEER" by itself, the 

U.S. Patent and Trademark Office turned 

down the request, and the brewery aban­

doned the application as of May 25 , 1990. 

Anc hor spokesma n Phil Rogers has 

argued that the registration process is a 

Another "then and now"- the upper 
label is from the 1970s, while the 
lower is Anchor's current label. 

mere formality . In his view, Anchor 

already has squatter' s rights to the name 

"steam" as a result of being the only brew­

ery to market a steam beer for the last six 

decades. (Indeed , the company was 

renamed Steam Beer Brewing Company 

for a brief time during the 1960s.) This 

claim has rankled some brewers, who have 

found ways to tweak Maytag's nose. Six­

pack holders of Old Scratch Lager, for 

instance, state that the beer is "brewed in 

the tradition of the first indigenous U.S. 

breed of beer (we'd call it by style name , 

but a particular California brewery would 

get steamed at us). " One East Coast brew­

pub has even marketed a beer called Earn­

stay Ager-lay. 

In Maytag's defense, however, "steam 

beer" would not be the firs t instance of a 

generic term becoming attached to a partic­

ular product. Budweiser, after all, once 

referred to any beer from the village of Bud­

weis in central Europe . In spite of this fact , 

numerous court decisions have upheld 

Anheuser-Busch's exclusive right to the des­

ignation (at least within the United States). 

Shouldn't Fritz Maytag enjoy the same pro­

tection as August Busch? 

Today Anchor Brewing is an island of 

stability in the turbulent world of craft brew­

ing. Growth has been slow and steady, with 
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output hovering just over 100,000 barrels 

for the last three years. Maytag is the last 

person in the industry you'd suspect of plan­

ning a buyout or merger or public offering. 

"If you own all the stock, no one can take 

you over except your wife ," he advised a 

crowd in Atlanta last year. 

It's now been 34 years since Maytag res­

cued a dilapidated property and trans ­

fo rmed it into what he proudly ca lls "one 

of the most modern small breweries in the 

world." He continues to seek new chal­

lenges, such as establishing a small distillery 

and producing a rye whiskey and gin. But 

he hasn 't forgotten the brand that put him 

where he is. "vVhen I see a bottle of Anchor 

Steam in a restaurant, my heart skips a beat. 

I'm still thrilled. " 
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Saison in Style (from page 33) 

conditioning at 60 to 65 degrees F (16 to 18 

degrees C) the carbonation was perfect, volu­

minous and as close to authentic as I could 

have hoped for. If I had decided to prime I 

would have had some very wet grenades 

going off in my cellar. Tote: Something about 

this yeast affects head retention. I simply can­

not achieve that meringuelike, lacy head with 

my other Belgian beers, but I always get it 

using this bottle-cultured Dupont yeast. 

The only problems I've had is with yeast 

longevity. A few of the strains in this culture 

apparently become dominant after only a 

few generations, so unfortunately you have 

to start over with a new bottle culture if you 

wa nt to get consistent res u lts . The beer 

becomes more tart and bland with each 

successive generation. If you do have access 

to lab equipment, agar slants might be one 

way to guarantee fresh, clean colonies for 

reculturing , but there may be dozens of 

strains that would need to be isolated, each 

with its own invaluable character signature. 

Packaging 

If you can get heavy-gauge Champagne­

type bottles and have corking equipment, it's 

worth it for this style to go to the extra trou­

ble. Popping open a big 750-mL bottle of your 

own hugely carbonated, complex saison and 

watching it till a goblet is an immensely sat­

isfying experience. But if you don't want to 

go to the trouble, regular bottles or kegging 

are perfectly acceptable packaging alterna­

tives. Actually most of the saison served in 

Belgium is on draft these days anyway. Just 

make sure that if you use thinner glass bot­

tles you adjust your priming accordingly or 

they may not handle the higher pressures. 

Saison is a style that may deserve the 

dubious designation of "challenging" or 

"advanced, " but remember that Belgians 

were drinking this beer long before our states 

were ever a nation. They represent a piece of 

brewi ng history. Our own fo refathers a nd 

foremothers were dri nking ligh t, thirs t­

quenching summer beers that would, some 

200 years later, become the dominant styles 

of our brewing nation. So don 't be frightened 

off by the vast array of flavors this style has 

to offer. Sophistication is a good thing. 

Amah I Turczyn is a wortd traveler and reg-

ular contributor to Zymurgy. ~ 

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

WILLIAM'S 
BREWING 

sive home brewing equipment and supplies. 

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

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

Request 
Your Free 
Catalog 
Today! 

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

Share the Brewing 
Secrets of the A · 
The Secrets of Ancient Fem11mtation 

STEPHE HARROD BUHNER 

Many ancient beers were considered sacred, 
hundreds contained medicinal herbs. Stephen 
provocative exploration of the sacredness and tol.klo·re·, 
of ancient and indigenous beers and meads mrmH..,. 
120 recipes from 31 countries, plus the most complete 
evaluation of honey ever published. 

Trade paper • $19.95 • ($27.95 Can.) • 551 (HJges • illustrariansfphoUJs 

• 6 X 9 • ISBN 0-937381-66-7 

"Filled with nourishment fo r the soul, body, and mind, this book is a unique view of 
the intersection between herbal medicine and fermentation. It will delight anyone 
interested in herbs, honey, brewing, and folktales. Great book! " 

- Susun S. Weed, Author of Healing Wise 

George Washington 
Was a Homebrewer? 
BEER IN AMERICA: 
THE EARLYYEARS-1587-1840 
Beer's Role in the Settling of America 
and the Birth of a Nation 

GREGG SMITH (1997 Beer Writer of the Year) 

Few people realize that beer played a major role in the 
founding and formative years of America. This book is 
a fresh and swiftly flowing adventure that reveals 
many little-known h istorical facts, such as why the 
Mayflower really landed at Plymouth Rock, how the '------------', 
Constitution was forged after-hours over a few pints, and George Washington 
Thomas Jefferson as homebrewers. 
Trade paper • $1 6.95 • ($23.95 Ca".) • 325 pages • il/ustracions • 6 x 9 • ISBN 0·937381 ·65-9 

· smith has succeeded gloriously . . . Beer in America is the best book on 
American beer and brewing in print today. " 

· -Terry Soloman, HappyHours.com 

fiJ ~~.!!~!..!~ ~:.~~-!;?;,!:?~ ..... ~ (303t S46-6514 • orders@aob.org • http://beertown.org/bp 
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Pale Ale (from page 45) 

Sdectins Hops 
Hops are the heart and soul of any pale 

ale. A definite hop bitterness is essential to 

the pale a le style in all of its fo rms. Hop fla­

vor and character are by no means present 

in every example of the style. Further, there 

seems to be a trend to reduce these in Eng­

lish brewing, especially by the larger brew­

ers. But when dealing with high levels of bit­

terness, it is easy to make a very one-dimen­

sional beer, especially if it is brewed at a 

gravity below 1.040 (10.0 °P). Hop aroma 

and flavor give these beers greater com­

plexity and interest-the better examples of 

the styl e usually have these attributes. 

Indeed, by definition , they should be pre­

sent in American pale ales and !PAs. 

If the hop is so important in pa le ale 

brewing, how do you decide which is best 

suited for it? First, you select the variety you 

want for bitterness. That should be easy, 

shouldn't it, since you know that alpha acid 

is the determining factor in bitterness. So all 

you need is the hop with the highest level of 

alpha acid, right? 

Not qu ite. The first point is that hops 

have a quality of bitterness-some hops 

give a harsher, less clean bitter flavor than 

others, even when bittering levels are iden­

tical. Second, there is some indication that 

I COULD'VE BEEN A CONTENDER BITTER 

Malt Extract 5 Gal. All-Grain 5 Gal. All-Grain 1 Bbl. 
Pale malt syrup 6.0 lb. (2.72 kg) (88.1%) 
Pale dry malt extract6.0 oz. (170 g) (5.5%) 
British two-rowed 
pale malt 7.6lb. (3.45 kg) (94.6%) 42.0 lb. (19.1 kg) (93.7%) 

80 °L crystal malt 6.0 oz. ( 170 g) (5.5%) 6.0 oz. (170 g) (4.7%) 2.4 lb. (1.1 kg) (5.4%) 
Black malt 
Beer color (0 SRM) 

HOj2S 

Bittering Hops 
Challenger hop 
flowers (8.6% AA) 

HBU 

!BU 

Aroma Hop 
Challenger hop 

flowers (end of boil) 

S12eci1ications 
Original gravity: 
Final gravity: 
Water treatment: 
Mash temperature: 
Yeast: 
Alcohol v/v: 
Serve: 
Priming: 
C02 v/v: 

1.0 oz. (28 g) (0.9%) 1.0 oz. (28 g) (0.8%) 
17 17 

Extract 5 Gal. 

1.7 oz. (48 g) 
14.6 
40 

1.0 oz. (28 g) 

1.048 (lJ. 9 °P) 
1.010-1.012 (2.6-3.1 °P) 

All-Grain 5 Gal. 

1.2 oz. (34 g) 
10.3 
40 

1.0 oz. (28 g) 

0.4 lb. (182 g) (0.9%) 
16 

All-Grain 1 Bbl. 

6.6 oz. (187 g) 

40 

5.0 oz. (142 g) 

Calcium 50-100 ppm; sulfate 100-200 ppm; chloride 20 ppm 
152 °F (66. 7 °C) 
Ringwood 
4.9% approximately 
Draught only 
3.0 oz. (85 g) cane sugar 
1.5 

This is a fruity "premium" bitter, with some deep red tints from black malt and 

plenty of hop character and bitterness. This is a beer to drink a little more reflectively 

than one might session brews. Full flavor permits carbonation toward the high end of 

the range for draught beers. The name comes from the liberal use of Challenger hops, 

what you might call a "pun"-ch! 
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the choice of bittering hops also affects hop 

flavor and aroma, even though these char­

acteristics come from the hop essential oils. 

In theory, these oils should be lost during 

the boil , since bittering hops are added as 

boiling commences. But the chemistry of 

hop oils is complicated. It is possible that 

some volatile constituents could be con­

verted into other compounds that might 

remain in the beer and affect its flavor. 

That there appears to be qualitative di f­

ferences in bitterness is very important. This 

is because bitterness levels are high in this 

style of beer, and any harsh flavors will be 

exaggerated, compared to many other styles. 

The drive toward the production of high 

alpha acid hop varieties has come from the 

major brewers of America and England. And 

these are the ones that tend to use quite low 

bittering levels, where qualitative differences 

in bitterness are unlikely to be noticeable. 

In practice, it comes down to following 

the line on what has been traditionally 

found suitable for this type of beer. For 

example , Goldings and Fuggles , the so­

called English noble hops, would be a first 

choice for an English bitter or IPA. First 

choice for an American pale ale, however, 

would undoubtedly be Cascades. 

You can, of course, use several different 

hop varieties in a single brew, and that is 

common commercial and amateur practice. 

It permits the use of high alpha acid hops 

for bittering and low alpha acid aroma hops 

for late hopping. Commercially, this makes 

sense, as it is the most economical use of 

the more expensive aroma hops . The sav­

ings are not significant to the homebrewer, 

however, and even the craftbrewer must bal­

ance such savings against the need to pro­

duce a beer of character and complexity. 

My own approach for this type of beer is 

generally to use the low alpha acid aroma 

types for both bittering and aroma. Even the 

high alpha acid ones listed in table 6, such 

as Chinook, Centennial , and Northern 

Brewer, are considered by some brewers to 

give a somewhat unpleasant hop flavor. 

Others , such as Challenger, are high in 

alpha acid, yet they can also make a good 

aroma hop. Much of this choice is a matter 

of taste; for instance, I have one acqua in­

tance who just cannot stand any beer 

brewed with Cascades. 



One other interesting trend has devel ­

oped in craftbrewing in America: the use of 

a single hop variety for all aspects of hop fla­

vor. It started in English commercial brew­

ing; even one of the big brewers, "Whitbread, 

has come out with its Fuggles Imperial IPA 

that has even made its way to America. I 

recommend this approach for all brewers, 

particularly those that want to learn to dis­

tinguish between different varieties. I have 

done it for many years with my own pale 

ales and !PAs, initially by way of experi­

mentation, but I have stuck to it because I 

like the results. 

My own choice for English bitters, and 

especially !PAs, is still the traditional Gold­

ings and Fuggles. Both give a beautiful 

smooth bitterness and a definite citrus and 

delicate flowery character to these beers. In 

recent years, it seems that some of my best 

beers are those brewed with Fuggles. I have 

also had delightful results with "Whitbread 

Goldings variety, which is why I included 

it in table 6, even though it is quite difficult 

to find in America . And I do like Cascades 

for my American-style pale ales, even 

though it can be somewhat overpowering! 

Producin.g Hop 
Character in Pa1e A1es 

ext, I address aroma and flavor hops. You 

can add these whenever and wherever you 

like in all pale ales. As I mentioned previ­

ously, at least some of the hop flavor comes 

from the bittering hops. An old German 

technique called first wort hopping has re­

emerged recently. This technique calls for 

the aroma hops (usually noble hops) to be 

added to the wort before boiling. The result 

is reported as a pleasing, if unobtrusive, 

aroma to the beer. I am not sure that this 

would be appropriate for a heavily hopped 

American pale ale, but I would be interest­

ed to hear from anyone trying it. 

For more hop character, you can use the 

usual technique of a late addition with good 

quality aroma hops. This might mean 

adding hops 15 to 20 minutes before the 

end of the boil , just at the end of the boil, or 

into the hop back. The hop back, sometimes 

also called a "jack," is a device for strain ing 

off spent hops. It is a very old-style piece of 

equipment but is still used by a number of 

English traditional brevvers and by some 

American craftbrewers. The homebrewer 

can construct a similar device by using a 

fairly coarse mesh strainer, such as a sani­

tized piece of nylon window screen. Add the 

aroma hops to the screen , and then run 

the hot wort through it before cooling. Take 

care to avoid splashing the wort, or the aer­

ation th is causes might result in oxidation 

problems in the beer. This technique is suit­

able only if you are using whole hop flow­

ers. It clearly will not work well with pellets 

and is not for craftbrewers who use a 

whirlpool in place of a hop back. 

Achieving hop aroma in a beer by late 

hopping is not easy for the homebrewer. 

This is because the surface area to volume 

ratio is several orders of magnitude higher 

for a 5-gallon brew than it is for a 5-barrel 

volume. As a result, the volatile hop oils are 

much more readily lost on the smaller scale. 

You might have to use at least two or three 

times as much aroma hops as the profes­

sional brewer in order to get similar results . 

Often this might mean that, on the basis of 

weight, you need to add more aroma hops 

than bittering hops. 

American Homebrewers Association ® 

Start Your Engines! 

Get ready for these upcoming 
AHA Club-Only Competitions. 

COMPETITION 

Bockanalia 
It's a Mead, Mead, Mead, Mead World 
Porter! 
Winter Warmer 

For more information, visit our web site at 
www.beertown.org/aha. Or contact Brian Rezac 
at 1-888-U-CAN-BREW (U.s. and Canada only), 

(303} 447-0816, ext. 121 , or e-mail brian@aob.org. 

Live here? 

ENTRIES DUE 

May 17, 1999 
August 1999 
October 1999 

December 1999 ~ 
(~lfi 

((afd 
f) I 

AHA 
~.,~ 

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! 
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Since you are going to conduct a rela­

tively warm fermentation, the combination 

of temperature and foaming results in the 

loss of much of the hop aroma added by late 

hopping methods. To get more aroma into 

the beer, you might have to resort to dry 

hopping. In traditional English practice, this 

means adding some hops in flower form to 

the cask right after the beer is racked. As the 

beer conditions in the cask, it adsorbs the 

flavor of the hops. The beer is cool com­

pared to hot wort, so the flavoring compo­

nents of the hops are taken up virtually 

unchanged. This gives the beer an aromat­

ic character unobtainable by more normal 

late hopping methods. Dry hopping is still 

done by English brewers, although usually 

only with cask-conditioned beers, not with 

pasteurized, artificially carbonated beers. 

Dry hopping can also be accomplished dur­

ing conditioning, prior to filtration. 

Dry hopping in the fermenter is some­

times practiced in America. Some brewers 

use it in the primary, but this can cause 

problems, particularly if you use a blow-off 

type of system , where blockage of the 

blow-off tube can occur. It is probably bet­

ter to do this in the secondary, which more 

closely approaches dry hopping of cask­

conditioned beer. But simply adding hops 

to the fermenter, whether flower or pellets, 

might make racking difficult. The best 

approach is to use a hop bag that is weight­

ed down to prevent it from floating (the 

weight, of course, must be carefully sani­

tized before use) . 

The form of late or dry hops is a matter 

of choice , as in bittering hop selection. 

Flower hops can cause processing difficul­

ties. This is because they are a challenge 

to separate from the beer. They also will 

readily block any sort of tube, such as a 

racking cane, or the outlet of the type of 

stainless steel soda keg , which is often 

used for draught beer by the home brewer. 

Pellets present less difficulty in this respect 

but might not give the same aromatic char­

acter as flower hops because of how they 

are processed. 

Clearly, you have to use top-quality 

hops, regardless of how or when you add 

them. You can use some of the high alpha 

acid hops, but these often contribute very 

harsh flavors. In general, it is better to stick 

to the classic aroma hop types , such as 

Go I dings and Fuggles and their derivatives, 

the noble hops Saaz, Hallertauer and its rel­

atives , and so on. These might be more 

expensive, but you really do not want to 

spoil the beer by worrying about cost at this 

stage of the proceedings. 

Yeast 
In the fermentation of pale ales, warm 

temperatures are used, normally 65- 70 °F 

( 18.3- 21.1 °C). A good deal of heat is gener­

ated during fermentation. Commercial brew­

ers control this temperature by cooling 

(attemperation) by using either cold water 

coils in the vessel or a cooling jacket. If the 

temperature rises much above 70 °F (21.1 °C), 

the yeast will produce more esters, as well as 

fuse! oils. Although esters might be an impor­

tant part of the pale ale flavor spectrum, you 

can have too much of a good thing. 

Unfortunately, maintaining the temper­

ature of fermentation in this temperature 

region is not always easy for the amateur, 

especially in summer. However, it might not 

be so difficult as it at first seems. A 5-gallon 

brew has a significantly higher surface-to­

volume ratio than does a vessel taking sev­

eral barrels or more, so it will dissipate heat 

much more readily than is the case on a 

commercial scale. As long as the ambient 

temperature is about right, you should have 

no problems with the heat generated in fer­

mentation. However, note that fe rmenting 

in glass does not help, since glass is a fairly 

good insulator. If outside temperatures are 

much higher than 70 °F (21.1 °C), you either 

have to abandon brewing or find some way 

to cool the fermenter. This can be done by 

either immersing it in cold water, covering it 

with wet towels, or whatever. 

Choosing a. Yeast Strain 
The choice of yeast is of paramount impor­

tance , and the availability of yeast vari ­

eties is something that has changed dra­

matically since my first book on pale ale. 

There is now a very wide range of yeasts 

available tci both the amateur and the pro­

fessional. They come in three basic forms­

dry, liquid, and slant- and from a number 

of suppliers. For a complete listing of all 

yeast strains, consult the "Yeast Directory" 

in the Brewers Market Guide (published 
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annually by ew Wine Press), which quotes 

over 80 strains for English ale styles alone. 

Al though this guide is very comprehensive, 

it does not list the strains in the English 

'ational Yeast Culture Collection (held at 

the Food Research Institute, Colony Lane, 

Norwich , England NR4 7UA). 

The quality of dried yeast has improved 

immeasurably in recent years. Today, a 

relatively small number of brewery strains 

are available. For example, the Whitbread 

strain from G. W. Kent's yeast lab has given 

me excellent results in the past, with good 

attenuation and rapid flocculation resulting 

in a dry, slightly fruity beer. However, I have 

read that this strain might no longer atten­

uate as we ll as it once did. Other dried 

yeasts that I have had good results with 

include Lallemand's Nottingham and Lon­

don strains. My favorite is not available in 

America-it is the dried brewing yeast sold 

by Boot' s, an English pharmacist. It is an 

excellent fast starter, gives high attenuation 

(78-80%) and moderate esters, but settles 

out rather slowly, unless fined with isinglass, 

a substance used to flocculate yeast in cask­

conditioned beer. If any retailer is looking 

to expand his range of dried yeasts, I rec­

ommend this one. 

The major advance for the home brewer 

and craftbrewer is the wide range of strains 

available as liquids or culture slants. These 

are a little more difficult to use, as they must 

be built up as a starter. Begin with , say, one­

quarter of a pint of wort, and add this to a 

pint when it is at full kraeusen. Then 

increase the wort to I quart, and even to a 

full half-gallon, before pitching to your 5 gal­

lons of wort. The difficulty here is that you 

must observe maximum cleanliness in doing 

this step-up so that you do not add an 

infected starter to your beer. This sounds 

like quite a bit of effort, and it does require 

some planning and preparation. But this 

process makes such a wide range of yeasts 

and different flavors available to you that it 

is well worth trying. 

Can I recommend any good cultures for 

beers in the pale ale style? I am reluctant to 

do this because so many of the strains avail­

able are proprietary and so many exist that 

I have been unable to try them all. 

To order, call Brewers Publications at (303) 447·0816. lifl 



a...1 ew Product descriptions are submitted by manufacturers a nd distributors and 

1"11111111 are printed for reader information. These claims are made by manufacturers 

and distributors and do not imply te sting by Zymurgy. For more in forma t io n , 

call (303) 44 7-0816 for Linda Sta rck (ext. 109) . 

Don't Worry; Get Hoppy 
For all of you who like knocking back a 

full 20 ounces of your favorite homebrew­

and who doesn' t- Kreative Concepts LLC 

has just the th ing. The Bee r Hopper is a 

patented, serial-numbered glass beer con­

tainer (think of it as the uber-mug), individ­

ually hand pressed from a single mold, then 

fire-polished. 

The Beer Hopper holds a full 20 ounces 

of brew. A three-inch circle on the front of 

the mug gives space for etch ing initials or a 

company logo. Each Hopper comes with a 

certi ficate of authenticity, hand signed by 

the designer, and a registration card for col­

lectors who want to register their Beer Hop­

pers with the Beer Hopper Registry main­

ta ined by Kreative Concepts. 

The name Beer Hopper, by the way, is 

because the design of the mug is based on 

the shape of a hop cone , an inspiration 

designer Judson Patterson had after hearing 

Samuel Adams founder Jim Koch on th e 

radio. Both standard ($16.50) and collec­

tor's ($34.50) editions are availa ble, and 

there are discounts for volume purchases. 

Buy a collector's edi tion and you can get a 

standard for only $10. Etching services are 

also available . 

Kreative Concepts LLC 

2440 SW Cary Parkway; Suite 205 

Cary, NC 27513 

(BOO) 353-1706 

(919) 387-1706 

(919) 380-1134 

beerhopper@mindspring.com 

www.mindspring.com/-nihongo/bh.htm 

Get A Grip on Your Cylinder 
Here 's the final solution to broken 

gauges and upset cylinders. St. Patrick's of 

Texas Brewing Supply is pleased to intro­

duce the Cylinder Holder and newly 

designed Gauge Cage for the ultimate in 

protection. The Cylinder Holder adjusts to 

securely hold 2.5 to 20 pound C02 cylin­

ders. The metal quadruped frame operates 

similarly to a Christmas tree stand. 

The new Ul timate Gauge Cage consists 

of two metal plates which securely enclose 

regulator gauges. This new design is easier 

to assemble and more rigid than the older 

wire frame design. The Cylinder Holder is 

$29.75 and the Gauge Cage is $1 6.75. 

St Patrick 's of Texas Brewers Supply 

(800) 448-4224 

www .stpats.com 

Just One Tab'll Do Ya 
orthwest Extract Company is now an 

exclusive distributor for PrimeTab, a dextrose 

tablet enabling homebrewers to carbonate 

fermented beer without the hassles (and san­

itation problems) typically associated with 

that process. With PrimeTabs , there's no 

boiling the sugar or transferring the product 

to another vessel; no mixing- just pop the 

appropriate num ber of tablets in the bottle 

and fill it with beer right from the fe rmenter. 

Using tablets also eliminates much of the 

guesswork that comes with bottling. Just add 

a specified number of tablets for the car­

bonation you want. PrimeTabs are sold 

through homebrew shops, with a suggested 

retail price of $3.99 for 250 tablets. A single 
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NEW PRODUCTS 

package is enough to carbonate a five-gallon 

batch of beer. 

PrimeTabs are a lso featured in North­

western's new EASY BREW system, which 

offers award-winning recipes fo r bre~\~ng Ger­

man Pale Ale, India Pale Ale, British Mild, 

Irish Stout, American Lager and Canadian Ale. 

Northwestern Extract Company 

3590 North I 26th St. 

Brookfield, WI 53005 

(800) 466-3034 

(4 14) 78 1-6670 

(414) 781 -0660 

www .nwextract .com 

Bookie Parlor 
Regular Zymurgy contributor AI Kor­

zonas has penned a book that no home­

owner should be without. Homebrewing Vol­
ume 1: Beginner Basics to Creating Yo ur Own 
Award-Wi nning Recipes is a virtual ency­

clopedia of homebrewing (some of which 

has been excerpted in Zymurgy). 
It does take a perso n from the very 

basics to adva nced inte rmediate home­

brewi ng, plus provides an excellent refer­

ence section. Our copy is in constant use 

here at the Zymurgy offices. Buy two-one 

for you and one fo r a interested fr iend. 

Sheaf & Vine Publishing 

P .O. Box 1673 

Bridgeview, IL 60455 

(708) 430-HOPS 

korz@xnet.com (orders and info only) 

www.brewinfo .com/brewinfo/ ~ 
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RELAX WIT_ FOUR N11W CLASSICS 
MILD ALE 

Pale Ale: History, Brewing 'Iiechniques, Recipes: Revised Edition 
Terry Foster 
In what will quickly be regarded as the most straightforward and comprehensive 
book on pale ales, writer and beer expert Terry Foster dearly explains every facet of 
this remarkable brew-from its history to how to brew it. 

Mild Ale: History, Brewing Techniques, Recipes 
David Sutula 
Although on the brink of extinction, this little-known ale is reaping the benefits of 
a current trend in U.S. crafrbrewing circles- reviving obscure beer styles. No longer are 
mild ales confined to the small towns of England. 

Brown Ale: Hi$Wry, Brewing Techniques, Recipes 
Ray Daniels {1998 Beer Writer of the Year) and Jim Parker 
This classic style presents a brewing challenge for homebrewers and a delicious respite 
for beer drinkers. Brown Ale is a fascinating read and an invaluable reference. 

Kolsch 
Eric Warner 
Discover how this golden ale, known as "Cow Mouth" and "Gut Rot" in the Middle 
Ages, shed its dismal reputation to become the pride of Cologne, Germany. Kiilsch is the 
first book devoted to uncovering the mysteries of this traditional ale. 

WJi!i];r to I ftiee 1-88 - -6 ~ {.Cif:Si and G:anad'a nly) 
{303) 546-6514 • orders@aob.org • www.beertown.org/bp 

BOB'S f./owehw tt /g 
The 3 Vessel Gravity 
Feed Brewing System 

* No li fting of heavy pots- gravity is our ally * Straight 
infusion or step mashing * Low pressure propane stoves, 
with plenty offire 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 fo r life *Perforated stainless screens custom 
cut to fi t each vessel *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 &tainle s construction with welds back-ground and 
polished * Lock down lid with pressure gauge, pressure relief 
valve, and Cornelius gas port fitting * Temperature controlled 
chill band with temperatUre sensor in a probe well in the cone * 
Seamless cone has 60• slope for yeast collection and propagation 
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Call us today! 
(206) 527-9283 

Seattle, WA 



CLASSIFIEDS 
CALL LINDA STARCK AT (303) 447-0816 EXT. 109 OR 1-888-822-6273 EXT.109 FOR OPTIONS, RATES AND DEADLINES. 

INGREDIENTS 
Paddock Wood Canada 
Hops, grains, Wyeast, books; 
httpJ/vvww.quantumlynx.com/paddock/; 
(888) 539-3622 (Toll-free); (306) 4 77-
5632; 106-3120 8th St. E., Saskatoon, 
Saskatchewan, CANADA S7H OW2. 

THE PURPLE FOOT 
We love to talk beer (and wine) and we 
know what we're talking about! Fast re­
liable friendly: The Purple Foot. Com­
plete selection. ever out of stock. Free 
catalog: 3167 S. 92 St. Dept. Z, Mil­
waukee, WI 53227; (414) 327-2130; 
FAX (414) 327-6682. 

http://www. vinotheque .net, 
for a listing of the BEST SUPPLIERS, or 
call 1-800-48 1-8466 

SUPPLIES 
The BeerHopper-A hop shaped 
patented, hand pressed beer olass de­
signed for the truly knowledg~able beer 
enthusiast! See what people are saying. 
Visit us at: www.kkllc.com Custom 
glass etching also available for any 
occasion. Call Kreat ive Concepts at: 
(800) 353- 1706. 

MAKE QUALITY BEERS 
The Cellar Homebrew, Dept. ZR, 14411 
Greenwood Ave. N, Seattle, WA 98133. 
Supplying home beer & winemakers 
since 1971. FREE CATALOG/ 
Guidebook- Fast, Reliable Service 
(800)342-1871; Secure Online Orderino 
http://www.cellar-homebrew.com o 

Draftsman Brewing Company 
You' ll love our prices! Call today for 
our free Homebrew Supply Catalog. 
1-888-440-BEER; (440) 257-5880 
http://www.draftsman.com; 
sales@draftsman.com. 

THE BEST SUPPLIES 
Visit out website, 
http://www.vinotheque.net for the best 
suppliers, or call (800) 48 1-8466 for a 
location near you. 

Hops & Dreams 
Homebrew and Winemaking supplies. 
Low prices. Large selection. Free cataloo 
& free call (888) BREW-BY-U or 

0 

http:/www.hopsanddreams.com 

THE 
MALTMILL® 

for the serious 
homebrewer or the 
small brewery. Don~ 
be fooled by pint 
sized imitations. 

• The ~implest and least expensive alegrain system. 
• Even the novice can achieve extraction of 30+ pts. 
• So efficient, it can make beer from flour. 
• Easy to install in any brew kettle . 
• Nothing else needed for the first all-grain batch. 

Jack Schmidling Productions, Inc. 
18016 Church Rd. • Maren&o,_ll60152 • 1815) 92J.0031• FAX 1815) 923.0032 
Vish Our Web Page http ://user.mc.net/arf 
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WINEMAKING 
WINE-ART INC. 
The innovator and leader in the home 
wine and beer industry. Family owned 
and operated with over 40 years of 
experience. Serving the amateur brewer. 
Let our experience benefit you. Call us 
direct at (888) 477-9463. Ask for Ralph 
Montone. www.wineart.com. In the 
USA call our distributor Crosby and 
Baker at (800) 999-2440. 
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lAST DROP ____________ _ 
MICHAEL BANE 

The Absolutely Positively Last 
Story on Bottle Openers 

Barbara Petsch doesn't remember exact­

ly when it happened, but she tends to 

blame her mother for it. After all , it was 

th is Parental Unit who took her to her first 

flea market. And if she'd never gone to that 

first flea market, then she 'd never have 

returned one day to buy ... a bottle opener. 

"It was brass," she says wistfully. "And 

only $1. I bought it for my husband. " 

He r husband didn't like brass bottle 

openers, being a church key sort of guy. But, 

somehow, Barbara couldn't bring herself to 

get rid of it. 

"I thought it was really cool," she says 

today. "So I kept it. " 

The second was, of course, easier than 

the first. The third easier still. The 

fourth ... well , enough said. In itially, 

she was able to keep herself focused 

on brass ... "then it just kept on 

going ... and going .. . " 

Twenty .. . 

Thirty .. . 

Forty .. . 

"Okay! Maybe 50 bottle openers ... 

maybe a few more ... one or two more ... " she 

admits sadly. 

And, in the age-old progression charted by 

addiction specialists the world over, seem­

ingly innocent bottle openers led to the "hard­

er stuff" -corkscrews {"With different kinds 

of horns on top, you know ... grapevines ... that 

sort of thing ... "). Corkscrews, in their turn 

along the path to perdition, led to "those lit­

tle carved guys cork things that go on the top 

of wine or beer bottles." 

Have you , I ask, considered a 12-Step 

Program? 

"No, " Barbara says, breathing a little 

faster, "but have you seen eBay, the inter­

net auction site?" 

PHOTO COURTESY OF BARBARA PETSCH 
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