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Have you 
ever wanted 
to attend one 
of the most 
prestigio-us 
brewing 
schools in the 
world? 

Lallemand is sponsoring a scholarship for one 

lucky American Homebrewers Assoc iation® 
member to attend the Siebe l Institute Short 
Cou rse in Brewing Technology. Th is cou rse is 
value at $2/500. The winner w ill also rece ive 
$1/000 for expenses. 

• Al l current AHA members are el igible fo r the scholarship. 
• Complete the entry fo rm below/ or visit www.beertown.org. 
• Increase your odds of winn ing just by sponsoring new members. You w ill rece ive 

one additional entry for each new member you sign up . 
• The winner w ill be chosen at the 2000 AHA National Homebrew Conference. 

r------------------------, 

LALLEMAND · 
L------------------------~ 

• Open to active AHA members only. Must be an active member at the t ime of draw ing . 
• Entry must be submitted by e-mail, fax, or mail. NO PHONE CALLS. 
• AHA Board of Advisers, AOB staff, and Lallemand employees are not eligible. 
• Only one entry per active membership. 
• One entry for each additiona l sponsored member wil l be given to current AHA members. New members must name 

sponsor at the t ime of sign up. New members can sign up via e-mai l, phone, fax, or mail. 
• Winner agrees to have AHA and Lal lemand publish information about the w inner. 
• Winner agrees to use scholarsh ip w ithin one year of date of winn ing . 
• Winner agrees to w rite a report to La llemand about course, which may be publ ished. 
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Customers in 63 countries and 50 states. 

St. Pa ttick:'s of C9(as 
BREWERS SUPPLY 

800-448-4224 
www.stpats.com 

with on-line ordering 

5% discount to AHA members 

CzECH our Sr. PAls 
America 's distributor of world 's most renowned malt 

Moravian Hana' Malt 
Moravian Malt Extract 

now importing Zatec Zatec Hops 
whole and pellet Saaz hops grown in Saaz region 

Budweiser Budvar Merchandise 
Hand-Blown Hand-Cut Bohemian Beer Glasses 

Seedless puree that is 
commercially sterile 

Can be added directly 
to your fermenter 

Convenient three 
pound size 

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

Web address: 
www.oregonlink.com 
I frui tbeer I 
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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
won, elderberries, elder­
flowers and lire, amber 
and darK: candi sugar. 
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To promote public awareness and appreciation o f the 
quality and variety of beer through education, research 
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Fuller's ESB is truly the uber-bitter, the baseline for us all. Join Greg Kitsock as 
he gets inside. 

WINTER WARMERS 
Ray Daniels is getting a little chilly, but he can help you keep snuggly warm. 

A BELGIAN FRAME OF MIND 
What makes Belgian beer so special? According to j im Dorsch, it 's all in 
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Dispenser 

Keg beer without a keg! 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 

There$ one 
fool no 
dedicated 
brewer 
should he 
wifhouf ••• 
••• its the 
Brewers Resource Cafalo81 

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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AMERICAN HOMEBREWERS ASSOCIATION., 
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or hnp:!Jbeertown.org on the World Wide Web. 

GRAPE AND 
GRANARY 

+ 150 Malt Extracts 
+ 40+ Malted Grains 
+ 30 Hop Varieties 
+ 35 Yeast Strains 
+ Bulk Pricing 
+ Free Grain Crushing 

• Same Day Shipping 
+ Kegging Systems 

3, 5, 10 gal. Soda Kegs 

The Grape 
and Granary 

1035 Evans Ave. 
Akron, Ohio 44305 

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

http://www.grapeandgramuy.com 
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BY PAUL GATZA 

W hen we survey about wha t home­

brewers want in Zym urgy, more 

recipes are always near the top of the list. 

This issue of Zymurgy has the gold medal­

winning recipes for the 1999. You'll also be 

seeing more clone recipes of cult and com­

mercial beers in the upcoming issues, as per 

your requests. 

The AHA National Home brew Competi­

tion is the program where we have been 

most successful over years at integrating the 

enthusiasm and energy of members in a vol­

unteer capacity into the workings of the 

AHA. As we wind down the year, I'd like to 

take this opportunity to thank the many 

members who vol unteered in exceptional 

ways to move the American Home brewers 

Association into more of a grassroots asso­

ciation that is making a diffe rence in home­

brewing communities across this nation. 

I must start with Alberta Rager. Alberta 

helps make a better AHA in so many ways. 

She chaired the organizing committee for 

the 1999 AHA National Homebrewers Con­

ference , ran the first round site in Kansas 

City for the ational Homebrew Competi­

tion and served as a key member of the AHA 

Board of Advise rs. Alberta was an out­

standing choice for the 1999 AHA Recog­

nition Award. 

There are many driving forces in the cel­

ebration , advancement and promotion of 

homebrewing. Let me start wi th the AHA 

Board of Advisers. The AHA Board is listed 

on page 2 and is directly involved with the 

direction of our association. 

WWW . SEERTOWN .ORG 

It is quite helpful for 

me to have a forum 

of 15 of the most 

experienced people 

in the homebrew­

ing community for 

advice and cre­

ative ideas. 

Several hundred members volunteer for 

the NHC, and I thank the site coordinators 

by name in Winners Circle. 

The 1999 AHA National Conference was 

the next area that we turned over the major­

ity of a program to the membership. The 

members of the Kansas City Bier Meisters 

took the conference and coordinated wi th 

other area clubs and AHA staff and threw 

one heck of a good time . Of particular note 

is the organizing committee of Dave 

Hartwig, George Huhtanen , Steve Ford, 

Jackie Rager , Darren Underwood, John 

Weerts and conference committee chair 

Alberta Rager. 

We celebrated home brewing in our own 

unique way and built an incredible spirit of 

community during the "Last Great Home­

brew Party of the Twentieth Century." The 

strength of homebrew clubs was evident at 

the conference and throughout the year. 

Thanks to the many club members who par­

ticipated in the Club-Only Competitions and 

Sanctioned Competition Program. Tom 

Cannon, Gordon Strong, Bob Kauffman , 

Ken SchTamm , Doug Faynor and Ed 

D'Anna took leadership roles in this area. 

I am getting at something wi th all of this 

recognition of involvement. I had a discus­

sion with a couple of members of the Ann 

Arbor Brewers Guild after a planning meet-

IT'S THE BEER TALKING 

ing for Michigan 2000, the site of next years 

National Homebrewers Conference. Jason 

Henning, AHA Board of Adviser member 

Ken Schramm and I were discussing the 

next step in the grassroots transition for the 

AHA. How can we best channel the ener­

gy and enthusiasm out there to promote 

homebrewing and build a better AHA was 

the question at hand . Ken suggested a 

more locally based approach , involving the 

AHA connecting people better with home­

brew clubs. We could provide an area 

clubs list to new members who sign up as 

AHA members. These are people in your 

area like you. 

Ken ' s other big suggestion was to 

expand beyond the IS-member Board of 

Advisers into a more formal structure of 

regional or even statewide AHA represen­

tatives who work on program committees 

and can help us build membership. This 

suggestion echoed one that came up during 

the members meeting at the conference by 

Dave Dixon of the NET Hoppers , who 

offered to serve a role like this in Texas. 

Most people become AHA members 

because someone they trust tells them that 

we are a worthwhile group promoting 

homebrewing, advancing education in 

homebrewing and holding events that are 

fun and celebrate the hobby. 

Here is the next big step for the AHA­

regional contacts who have an active role in 

the AHA. More strands in the nerwork web 

of what makes up the AHA. I encourage 

anyone who wants to take on a larger vol­

unteer role in this or other capacity to con­

tact me . My e-mail is paul@aob .org. My 

phone is (303) 447-0816 ext. 122. 

One Last Thing 
Thank you. 

Homebrewer and homebrewer shop owner 

Paul Gatza is the director of the AHA. ~ 
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DEAR ZYMURGY ___________ _ 

Yule Spirits 
Dear Zymurgy, 

Enclosed is a photo of our beer coaster 

Christmas tree. The coasters came to us 

from our German foreign exchange s tu­

dent and were just too interesting to put 

away in a drawer. So we hunted around the 

house for some coasters from our microbrew 

tour of Montreal and here is the result. 

If you squint at the top coaster you'll see 

it is the AHA's "Relax, Don't Worry, Have 

a Homebrew" coaster. 

Would Martha Stewart be proud? 

Yours, 

Jennifer Newhart 

Lake Placid, ]\.Ty 

Now this gives Santa something to aim for 
when he smokes down the chimney ... Ed 

Z YMURGY OVEMB ER/ OEC EMB ER 1999 

Saison Questions 
Dear Zymurgy, 

I was pleased to see the article "Saison 

in Style" in the May/June Zymurgy 1999 

(Vol. 22, No. 3). Ever since I had my first 

bottle of Saison Dupont about five years 

ago, saison has been my favori te Belgian 

style to both drink and homebrew. 

I found the article an enjoyable read, but 

was disappointed that the author did not 

include any mashing or boiling parameters 

in the section on brewing your own saison. 

I'm always looking for new information to 

better the process! He also failed to mention 

Brew Tek CL-380 Saison yeast as being 

appropriate for brewing this style. 

I have had the very same experience 

with the Dupont yeast culture as the author, 

but now an using the Brew Tek Saison yeast 

as its performance and flavor characteristics 

are very similar to the Dupont yeast and 

may be in fact the very same culture. As to 

these cultures slowing way down after the 

vigorous initial fermentation, I have been 

recently made aware that these cultures 

need to be fermented at 78 degrees F ( 6 

degrees C) in order to attenuate at a normaJ 

rate. No off flavors or hot tasting higher 

alcohols will be produced at this tern ra­

ture either! Just that host of different ilavo 

that the author speaks of. 

As far as priming goes, I have alway 

primed my saisons with the equivalent oi 

one cup of sugar/five gallons, and have had 

no problems with overcarbonation. Mash­

ing at 158 degrees F (70 degrees C) for one 

hour, and starting with an original gravity of 

1.060, I am always able to achieve a final 

gravity o(l.O 1 0-l.O 12 with an all grain 

mash (no sugar to lighten the body). These 

yeast cultures are very attenuative , even 

with a high dextrine wort! 

And yes, the last time I had an Orval, I 

thought to myself, this tastes a lot like a saison. 

OUR READERS 

How about a profile of one of the saison 

brewers, and more information on this elu­

sive beer style in future issues of Zymurgy? 

Sincerely, 

Barry Johnson 

Watertown, CT 

P.S. The national competition needs to have 

a separate category for saison as it once did. 

I have entered my Saison in the Belgian 

Strong category in the past, and the judges 

don't seem to know what they're dealing 

with when tasting an aggressive saison! 

Author Amah/ Turczyn- who got married a 
few months ago--agrees heartily. No word yet 
on how the marriage is going to effect his 
brell'ing! Ed. 

A Thank You to Charlie 
Dear Zymurgy, 

\!any thanks for sending us Charlie 

Papazian's article. We read it avidly! Char­

lie u t have a very good memory and/or 

e opious notes as we could hardly fault 

on anything-well , except we only have 

ee self-catering properties. Six or seven 

might be much more profitable but perhaps 

le s attractive as the place might become 

overcrowded. 

Having said that, since Charlie was here 

we have renovated three bedrooms-all 

ensuite of course- and we are doing bed & 

reakfast here in the castle. This is the third 

year and so far it is going quite well , better 

than last year, which was bad fo r tourism 

throughout the area. We are now becoming 

better known and getting lots of repeat 

bookings and personal recommendations. 

[This is a thinly disguised advertisement!] 

Is Charlie planning to write anything else 

based on the notes he made at the time and 

the material I sent you afterwards? 

WWW .BEERTOWN .ORG 



Yes , thank you , we are both well- we 

need to be with the things we are doing!­

and we hope Charlie is well too. Please keep 

in touch, and perhaps we may be able towel­

come you here again some time in the future? 

Marion joins me in sending you our very 

best wishes. 

Reinold 

Minard Castle 

Minard, Scotland 

Thank YOU ... If Charlie returns, can he bring 

the rest of us? Ed. 

Cool Plating 
Dear Zymurgy, 

Just thought I'd drop you a line and send 

in my entry into the "Brew Plates USA" 

search. 

Because of the special plates I was only 

able to use five letters , but homebrewers 

here in "Joysee" know what I' m talking 

about. 

Hey, besides, isn 't yeast an animal? 

Mark Scott 

So. Plainfield, NJ 

Actually, lions and tigers and bears are ani­
mals. Yeast is a great gift from the benevolent 

gods ... Ed 

Monster Mash 
Dear Zymurgy, 

The article on mash efficiency in the 

May/June Zymurgy (Vol. 22 , No. 3) was 

fantastic. 

I did not realize there was such a thing. 

By making a few simple adjustments in tem­

peratures and mash procedures, I was able 

to bring my efficiency from between 40-50% 

on previous batches up to 61 % on my most 

recent batch. 

WWW.B EE RTOWN .ORG 

I am an avid homebrewer with over 500 

gallons under my belt. 

I love Zymurgy magazine and look for­

ward to each issue with anxious anticipation. 

Keep up the good work. 

Sincerely, 

David R. Horton 

Camarillo, CA 

Thanks for your kind word, and it's good to 

know that we're helping change beer for the 

better. Ed ~ 

Hours: (est) M,T, F 
w;Th 
s 

Can't Get Enough Zymurgy? 

Go Home! 
Well, our home ... page, 

www.beertown.org 

for two extra 
Zymurgy stories! 

Fast, Friendly, 
Personalized 

Service 

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

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

or contact us at 
Bacchus and Barleycorn, Ltd. 

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

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

Live here? Order here: 

In the Midwest, nobody beats Northern Brewer's fast shipping, quality 
products, and low prices. Call or write for our free 52-page catalog! 

(800) 681-2739 
www.nbrewer.com 

1106 Grand Avenue- St. Paul, MN 55105 
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SPONSORS 

DIAMOND 
Brew City Supplies Inc.-Milwaukee, WI 
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, WI 
Patrick G. Babcock-<::anton Township, Ml 
Daniel Bangs-<::her-Dan's SSS-Enid, OK 
David Barlow- Davis, CA 
Scott T Bartmann-Barzona Brewing Co­

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

Tukwila, WA 
Kinney Baughman- Brewco-Boone, NC 
Tim Beauchot- Aibion, IN 
Bill Benjamin- Benjamin Machine 

Products, Modesto, CA 
Matt Berg--Medfield, MA 
Thomas Bergman- jefferson, MD 
Tom Berntson- Salem, OR 
Scott Berres-Mesa, A:z. 

Jerry Black- Springfield, OH 
Don Bockelmann- Sergeant Bluff, lA 
jeff Bonner- Allentown, PA 
Gary Brown- Dayton, OH 
Terry j. Brown- Daphne, AL 
Alan Burkholder- Columbus, OH 
Ben Campbell- Dawson, IL 
Alberto Cardoso-Alcatec Spri- Brussels, 

Belguim 
Kevin Carlson- Morrison, CO 
Rand Carrothers- Paulsbo, WA 
jacob Chachkes- Atlanta, GA 
Calvin Chiang--Rochester, NY 
Bill Chirnside- Lakewood, CO 
L.A. Clark- Portland, ME 
Robert Clarkson Coleman-Gennantown, MD 
Dana B. Colwell- Warwick, Rl 
Robert Cooke- Springfield, VA 
Edward Corn- Agua Dulce, CA 
Sean Cox-Greenwich, CT 
Carman E. Davis-Nemrac Marketing 

Co-<::uyahoga Falls, OH 
Tim Deck- McEwen, TN 
Michael Demchak- Rocky River, OH 
Steve Dempsey-<::handler, AZ 
Robert Devine- Riverton, UT 
Maj Scott Dick- Europe 
Mark Dills- Seattle, WA 
MichaelS. Drew- Aloha, OR 
Randy Drwinga-<::handler, AZ 
Lease Duckwali- Abilene, KS 
Karl josef Eden- Lauingen, DO, Germany 
Timothy j. Egan- Medford, OR 
Arthur R. Eldridge- Esko, M ' 
J. Rob Elinor IV- New Albany, IN 
Robert Elmer- Portsmouth, Rl 
Douglas Faynor- Woodburn, OR 
Lee Fellenberg--Tacoma, WA 
Matthew Floyd- Bardstown, KY 
Kevin L. Fluharty-Elgin, IL 
Bob Frank- The Flying Barrel-Frederick, MD 
Roy Fuentes- San Antonio, TX 
David Gagnon- South Berwick, ME 
Mark Gealy- Palo Alto, CA 
Mindy & Ross P. Goeres-Aibuquerque, NM 
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Christopher Gould- New York, l\'Y 
Dana Graves- Newark, DE 
Victor Grigorieff- Redwood City, CA 
Bill Gwinn- VVaxhaw, NC 
joseph 1 . Hall-<::handler, AZ 
Mike & Mary Hall- Los Alamos, M 
Steve Hamburg--{:hicago, IL 
Alan A. Harlow- Reading, MA 
Stuatt Harms-Pottland, OR 
joseph P. Harrington- Dayton, OH 
james Haughey- Silver Spring, MD 
jim Henegan- Edison, NJ 
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- r 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, WA 
jim Kaufmann-<::afe Mozart- Budapest, 

Hungary 
Kevin L. Kline-<::harlotte, NC 
Hirao Kohno-Yawara, 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 City, OK 
jeff Legerton- Santee, CA 
Tyrone Lein- Fott Atkinson, WI 
Emily Leone- Newark, l\TY 
Daniel Litwin- Biue And Gold Brewing Co, 

Arlington, VA 
Kurt Loeswick- San jose, CA 
Charles Lutz- Walden , NY 
Keith A. Mac Neal- Worcester, MA 
David Manka- jersey City, NJ 
Frank Ylataitis-Owings Mills, MD 
Larry Matthews- Raleigh, C 
Paul r'vlcCiure- 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 
Robett K. Morris-Whitehouse, OH 
Lawrence (Red) Mrozek- Depew, l\'Y 
Hillel Norry- New York, NY 
Shawn Nunley- Tracy, CA 
Ryouji R. Oda- Japan Craft Beer Associa-

tion- Ashiya City, Japan • 
Rob Oglesby- Atlanta, GA 
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 Pieiffer-<::ork And Cap-Brighton, Ml 
Robert Pocklington- Houston, TX 

Mark Powell- San Angelo, TX 
Frank Pruyn- Lakeville. MA 
Alison Quires- New York, NY 
John \V. Rhymes 11- Homewood, AL 
Darryl Richman-<::rafty Fox- Bellevue, WA 
Duane Roberts-<::olorado 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 j. Ryan- Menlo Park, CA 
joseph F. Rzepka jr- Burtonsville, MD 
Lance Saucier- Willimantic, CT 
Dan j. Schaeffer- Sandbury, OH 
Michael Schiavone- Lewiston, i'\TY 
Edward R. Schill-Giendale Heights, IL 
Kim Scholl- Xtract Xpress--Kemersville, NC 
Paul Schroder- Batavia , IL 
Mike Simmons- luka, IL 
Mike Simon- Ft Atkinson, WI 
Carl Singmaster-<::olumbia, SC 
Tom Smith-<::olumbia, MO 
Tony Smith-New Orleans, LA 
Joseph Snyder-Worth, IL 
Thomas Spangler- Winston Salem, NC 
Roger St Denis-San jose, CA 
Eric D. Steele- Milwaukee, \VI 
james A. Steenburgh- Rochester, M ' 
John Strantzen- Bundoora, Australia 
Raymond Sullivan- Denver, CO 
Peter Swift- J'vlanassas, VA 
john Tallarovic- Berwyn, IL 
Alexander C. Talley-Edinburg, TX 
james B. Thompson-Okemos. M I 
Richard Todd- Raleigh , NC 
Richard Tomory- Anchorage, AK 
Richard Trouth-Sulphur, LA 
William Tucker- Fort Huachuca, AZ 
Les Uyeji- Vancouver, WA 
D. L. Van Dame-<::hurubusco, IN 
Mark & Mary Vehr- Smithfield, VA 
Steve Vilter- Anchorage , AK 
Christopher R. Wagstrom-Palo Alto, CA 
Harvard C. Waken 11-Aibuquerque, NM 
Adam B. Walker-<::athedral City, CA 
Bud Wallace-Merced, CA 
Wade Wallinger- Kingwood, TX 
Larry Weaver-Gaithersburg, MD 
Robert j. Weber Jr-San Diego, CA 
Ed VVestemeier- \•Vest-Tech- New 

Richmond, OH 
Sabine Weyermann-Krauss- Weyermann , 

Mich Gmbh- Samberg, Germany 
Lee Scott Wiberg--Roseau, M ' 
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 Winden- Anacones , WA 
Henry Wong--Rexdale, ON, Canada 
Donald Wood- Stanton, CA 
Kent Woodmansey-Pierre, SO 
Lowell D. Yeager-<::anterbury, CT 

GOLD 
Brian Baber- ParrotHead Brewing-

Temecula, CA 
Chris Brauning-Zanesville, OH 
Andrew Fee- Nantucket, MA 
Bill Garrard Jr-<::oyote Springs Brewing 

Co-Phoenix, AZ 

Allen Goembei- Petersburg. IL 
William Hassler-Pearl Ci ty, HI 
David Hayes- Los Alamos, M 
David Hutchinson- Hopkinsville, KY 
Steve McDowell- Reno, NV 
Robert j. Miller- San Luis Obispo, CA 
Mark Morgans-<::annon Beach, OR 
Allan W Murlitt- Anchorage, AK 
ian & jake Quinn-Glen Echo, MD 
Franklin Radcliffe-Las Vegas, NV 
joel Rea-<::orv allis Brewing Supply-

Corvallis, OR 
Thomas Rhoads-<::hicago, I L 
Michel Rousseau-Distrivin Ltd-

Longueuil, PQ, Canada 
George Santini-Cheyenne, \NY 
Thomas C. Weeks-Denville, NJ 
Yeasty Brew Unlimited- Mill Valley, CA 

PEWTER 
Russell M. Arakaki-Kailua, HI 
Harry K. Bailey-Oak Harbor, WA 
Richard Bender-Bathtub Brews-

Shenorock, NY 
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-<::ambridge, MA 
Kevin Fitzpatrick-Maple Grove, MN 
Doug Griffith-Sewell , NJ 
Bill Hallett-Rochester, MN 
Nancy Hambacher- Pantano Creek 

Brewer Supply-Tucson, AZ 
Byron Holston- Buffalo Grove, IL 
David j. Hummel- Baltimore, MD 
Douglas j. jenkins-Wilmington, NC 
Neal Kaufman D.D.S.-Westlake, OH 
Melvin Kelly-<::rawfordsville, IN 
Rob Kreiger- 1 orth Brunswick, 1 J 
Calvin Lee-Fairfield, CT 
Ethan Magdovitz-<::hicago, I L 
Brian Matthews- VVoodhaven, M I 
Charles Murray-Golden, CO 
Jeffrey G. Nameth-Arden, NC 
Chris Neikirk- Roanoke, VA 
Frank Pedroni-<::oncord, CA 
Steven C. Pettyjohn- Lynchburg, VA 
Mark Tomko-Oreland, PA 
Robert Wood- Pearland, 1X 

PINT 
Chris Ahlberg--Fairlield, CT 
Tanner Andrews-Deland, FL 
Jamie L. Carlson- Hughson, Cf\ 
Russ Clayton-Slidell , LA 
Larry Copeland-Smryna, GA 
Ara Derderian- Rancho Cucamonga. CA 
Kris Kucera- Freeport, ME 
Tom Mercier- Timmonsville. SC 
Miami Area Soc of Homebrewers-Miami. FL 
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 Sponsorship, call 

(303) 447-0816. ~ 
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HOMEBREW AND BEYOND 
RAY DANIELS 

The ''D'' Word 
Concept: A column about beer and brewing for those who make beer. And who better to turn to 
for such a column than Ray Daniels? Regular Zymurgy readers are already fam iliar with Ray 
through his work on real ale, through his books, through his speaking and through his arti­
cles. "All brewers are connected through the history and technology of brewing," says Daniels. 
"Homebrewing opens up a whole world of topics related to beer that mere drinkers of beer could 
never appreciate. I will explore the ground common to all brewers, with a jab here, a poke 
there and a few tantalizing factoids thrown in just to make my opinions seems legitimate. " Here's 
the first "Homebrew and Beyond:" 

T ime for a pop quiz. Please answer the 

following question without referring to 

a ny brewing refere nce materials or beer 

commercials featuring frogs. 

The term "drinkability," when applied to 

a beer, means: 

a) People who don't even like beer will 

drink it. 

b) A beer brewed light and lean so that it 

can be consumed in mass quantities. 

c) Contains mere hints of high qua lity 

ingredients so as not to offend anyone. 

d) Four words: "This will sell boatloads! " 

The answer , of course is e) All of the 

above. 

Drinkability is the watchword for our 

na tion ' s largest brewers. And let' s face it, 

when you crank out 90 mill ion barrels of 

beer a year, you've got to make products 

with drinkability. Despite what we home ­

brewers may think, most of the drinking pub­

lic does consume food in addition to beer as 

a part of their regular diet. They even drink 

other beverages like wine, soft drinks and 

Fuzzy Navels. So anyone who wants the 

average Joe or Jane to drink their beer in a 

hugely profitable way has to make a product 

that is something aki n to water or perhaps 

alcoholic soda pop. In short, the kind of beer 

that a lumberjack could drink for breakfast. 

Now, when I got into homebrewing the 

commercia l beer world consisted of li tt le 

more than highly dri nkable beers. In the 

hey-day of "Tastes Great; Less Filling," a 

serious beer drinker had to make their own 
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brews if they wanted a beer that was both 

fla vorful and fresh. Thankfull y, some 

amongst us decided to offer their wares for 

sale, and the craft beer industry emerged. 

For nearly 20 years now, the craft beer 

industry has nourished our beer-hungry 

palates with beers poured from the soul of 

a homebrewer. Craft brewers don ' t make 

beers with drinkability, they make beers 

with flavor. Beers with big, bold malt char­

acter , assertive hop spiciness and readily 

discernable yeast character. Beers with color 

and often a good shot of alcohol. In short, 

beers that could make a lumberjack swoon. 

When craft beers are good, they repre­

sent what a homebrewer wishes his last 

batch had been. When they are bad, they 

may be even worse than the last discarded 

homebrew. But good or bad, no one is like­

ly to confuse a craft beer for one of those 

anemic mass market brands. 

Until now. 

I've long had this theory that Anheuser­

Busch is really nothing more than Sierra 

Nevada after 100 years of success. Blas­

phemy, perhaps, but plausible nonetheless. 

During the late 1800s, Anheuser-Busch 

made a range of beers that looked a lot like 

some modern craft beer offerings : a black 

beer, a "Burgundy" beer, and three or four 

amber to pale all -malt lagers. At the time, 

the very pale Budweiser beer was positioned 

as a women's beer and described in com­

pany literature as "a pale and innocuous 

beverage." Overall , this sounds to me a lot 

like the line-up at many a brewpub, com­

plete with "starter" beer. 

Tow don ' t get me wrong about Sierra 

Tevada. I am a loyal customer and they 

make outstanding craft beers that bear no 

resemblance to most of the A-B products. At 

least not today. 

But Sierra Nevada , like Samuel Adams, 

Red Hook , Shipyard, Goose Island and a 

host of other great brewers, is a business. 
And that is where the homebrewer's soul 

starts to get tattered. 

Now no matter how much someone 

loves good beer, being a business means two 

things. First, they have to make a profit if 

they want to continue making beer. Second, 

they have to grow if they want to keep their 

employees, owners and customers happy. 

If you question this second premise, just 

imagine doing your own job-exactly as you 

have done it for the past year-over and over 

again at the same scale, with the same pro­

jects, and same equipment for the next 20 or 

30 years. It just doesn 't happen . Even as the 

craft beer indust ry leaves behind the go-go 

days of 50% annual growth , everyone still 

wants personal growth and new toys to play 
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with. That means you need to see an annual 

up-tick in volume, revenues and profits. It's 

not just an economic law, it's human nature. 

Growth is what leads to singing frog 

commercials and all that they represent. 

Because, let's face it, 50 IBU !PAs and 9% 

abv barley wines are just not going to get 

you to 90 million barrels per year. 

Case in point , the Massachusetts Bay 

Brewing Company. They recently supple­

mented their line of Harpoon Ales (whose 

flags hip is an IPA) with a new brand under 

the " Pickwick" name. CEO Rich Doyle , 

interviewed in American Brewer magazine , 

described the Pickwick Ale as "modestly 

hopped" and aimed at "consumers looking 

for the right combination of drinkability 

and value. " 

I can hear the frogs croaking already. 

When I contacted Doyle about Pick'wick, 

he described the beer using the same terms. 

"I guess you would say, very drinkable , 

maybe exceedingly drinkable," he said of the 

new brand. Then, as soon as the word "drink-

BREW YOUR OWN­
WITH HELP FROM THE EXPERT! 

Charlie Papazian, America's leading authority on home brewing, offers 
readers two comprehensive, in-depth guides to brewing everything 

from the lightest lager to the darkest stout. 

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

• The effects of the water used (the 
amount of calcium, minerals, chlorine 
and salts present can completely change 
the taste and style ofthe beer being 
brewed) 

• Hops varieties, mashes and grains 

• Typical problems encountered during the 
brewing process and how to go about 
solving them 

• Dozens of delic ious new recipes and tips 
on how to create your own rec ipes 

•Information on beer evaluation, handling 
and storage 

THE HOME BREWER'S COMPANION 
#0-380-77287 -6 
$11.00 464 pages 

*DEALER INQUIRIES INVITED: Room 286RB 

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

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

• Ten easy lessons to ma king your first 
bubbling batch of beer 

• Brewing exciting world class styles of 
beer 

• A fully illustrated gu ide including simple, 
easy-to-follow explanations of each step 
of the home brewing process 

• And much more! 

THE NEW "COMPLETE JOY 
OF HOME BREWING 

#0-380-76366-4 
$11.00 416 pages 

1350 Avenue of the Americas. New York. NY 10019 Tel: 212-261-6882 
,) AVON BOOKS 
The Hear-1t Corporation 
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ability" left his mouth, he started apologizing 

for it. "I hate the phrase," he said. 'There is 

nothing undrinkable about other beers." 

To his credit, Doyle didn't create the char­

acter of Pickwick Ale . The brand is a revival 

of an old one familiar to many Boston-area 

beer drinkers from the 1950s and 1960s. 

Thus it is a copy of a once-popular beer that 

died out in the mass-market beer wars. 

Doyle also insists that the beer is not 

really that light. "When people here drink 

[Pickwick Ale], they think that it is really 

light. But when you compare it to a mass­

market brand, it is a much bigger beer. " 

Still, the business rationale for adding a 

brand like this is obvious. Massachuset ts 

Bay Brewing has a capacity of 70,000 bar­

rels per year, but has yet to ship 60,000 in a 

single year. In 1998, volume slipped to 10% 

below 1997 levels according to figures pub­

lished by the Institute for Brewing Studies. 

"You don't get into this business to make 

light beer," says Doyle. "But running a brew­

ery is a matter of survival and you have to 

do what you have to do. " 

Like the Anheuser-Busch of the 1800s, 

Mass Bay makes an in teresting line-up of 

beers. The addition of Pickwick Ale- like A­

B's initial development of Budweiser­

seems innocuous now. But it is the first step 

in an evolutionary process that leads to 

more and more drinkable beers. 

Doyle and his fellow craft brewers across 

the country still possess the basic soul of a 

home brewer. But sooner or later, the devil 

will be along to collect those souls in 

exchange for commercial success. 

In the meantime, enjoy their current 

wares and hone your brewing skills. Just 

think how satisfying it could be to produce 

an authentic version of the long forgotten 

Harpoon IPA when the 2040 World Series is 

sponsored by Mass Bay's "Pickwick Light. " 

Ray Daniels is an internationally known 

expert on beer and brewing. He has won 

more than 100 awards as a homebrewer, 

including several best of show and National 

Homebrew Competition awards and he has 

twice won Midwest Brewer of the Year hon­

ors. He is a graduate of the Siebel Institute's 

Diploma Course in Brewing and has written 

several books on brewing including Design­

ing Great Beers, 101 Ideas for Homebrew 

Fun, Brown Ale and The Perfect Pint. ~ 
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PROFESSOR SURFEIT 

Case Reopened 
Dear Professor Surfeit, 

I live in ew Orleans. LA , and I have 

been homebrewing for about five years. I 

have been a member of the AHA for a little 

over tv•o years now, and my Zymurgy col­

lection is becoming quite large. First, I would 

like to say that I really enjoy reading Char­

lie Papazian's articles. They really show his 

enthusiasm for brewing and writing. I get a 

lot of pleasure knowing that there are other 

brewers out there that enjoy the hobby as 

much as I do. I would also like to say that I 

especially enjoyed his article in the 

March/April issue of Zymurgy 1999 (Vol. 

22 , o. 2) titled "Oba! Dortmunder Style 

Light Lager. " I feel that there is not enough 

emphasis put on balance. I realize that the 

different beer styles originated because they 

had a certain balance that pleased the 

drinkers; otherwise they would have never 

become so popular. However, I do feel that 

homebrewers really need to focus on their 

own tastes and fine tune the beer styles to 

their own liking. After all , that is why we 

are homebrewing in the first place. 

Now for what I really wanted to write to 

you about. I was reading a back issue of 

Zymurgy-Fall1997 (Vol. 20, No. 3)- and 

I was taken in by Charlie ' s story about 

Beelzebub Double Stout. I don ' t know if 

he received an answer about the water, but 

I have a little input for you from this neck of 

the woods. I sent away for an analysis on 

my brewing water here in 'ew Orleans. The 

pH is around 7.6, Ca 43 , HC03 109, S04 

50 and Cl 30. This is very close to Charlie 's 

water, with the only difference in the pH. I 

too have tried many methods to get that 

wonderful ring around the glass that all of 

us beer brewers know and love. I have never 

really had that much luck with it, however. 

Sure my beers will hold a head , but it is 

not the dense head that I was striving for. I 

have even brewed weizens that were over 
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50% wheat , and the head was not very 

impressive. The other day I brewed a 

Bohemian Pilsener. I wanted to reproduce 

the very soft water for the style so I mashed 

the grain with my tap water; that way the 

enzymes would have all the Ca and other 

nutrients that they needed. 

The difference is that I sparged with dis­

tilled water that I had added a little lactic 

acid to. The head on this beer is incredible. 

It is so dense that you can literally float a 

dime on it. Yes, I have tried it! I am not a 

chemist but I have taken a few chemistry 

courses in school. The only thing that I can 

think of is the pH. I noticed Charlie's recipe 

for Beelzebub had roasted barley and black 

mal t. I know that these roasted grains lower 

the pH of the wort. Charlie also added lactic 

acid to his water, which should have lowered 

the pH a little more. I think that maybe the 

lower pH allowed more of the proteins that 

are responsible for head retention to go into 

solution. That would explain why my brew 

DEAR PROFESSOR 

with the distilled water had such a remarkable 

head. The distilled water would have a lower 

pH than my tap water, and with the added 

lactic acid, I was probably in the low 5's for 

the pH. I do not know if this is the reason, but 

I thought it might help on Charlie's hunt for 

the perfect brew. I would like to find out the 

answer. In the mean time, I am going to try to 

brew another batch, but I am going to lower 

the pH even more. We'll see how it turns out. 

A very relaxed homebrewer, 

David Kovacic 

Metairie, LA 

Dear David, 
Funny thing you should ask whether Char­

lie Papazian has figured out why his well water 
consistently produces amazingly dense foam 
and head retention . He kept asking around 
and thinks you may be on part of the right 
track. The illustrious Papazian quizzed brew­
ing chemist Laurel Maney about the water after 
her talk at the AHA National Conference this 
year in Kansas City, also asking numerous 
other professional brewmasters throughout the 
world when the occasion permitted. obody 
seems sure. One answer is pretty thought pro­
voking, suggesting that minerals really effect 
yeast metabolism, and part of foam is the by­
product of yeast metabolism. So different min­
erals may alter the metabolic output of yeast. 
Those mineral balances could be just about 
anything. After all, we're all human. 

But Laurel suggested that perhaps it was 
not what was in the water that was produc­
ing such great head, but what was absent. 
This suggestion was preceded by someone's 
comment that when they switched to RIO 
(reverse osmosis) water (essentially mineral 
free water) and added a fe w essentials, they 
experienced a great increase in head retention 

and great foam quality. 
I think you are onto something David. It 

may be some trace minerals or even chemical 
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WILLIAM'S 
BREWING 
P.O. Box 2195-Y9 
San Leandro, CA 94577 

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

sive home brewing equipment and supplies. ·~~~·· 
Request our free catalog today, and find out n•~r.• 
why we are the leader! 

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

Web Catalog: http://www.williamsbrewing.com 
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compounds that screw a head. Let's keep this 
case open. 

The verdict is still out, 
And I'm going out for a beer 
The Professor, Hb.D. 

Not Paying Enough Attention 
Dear Professor Surfeit, 

Poor, poor Seth Auger. While reading 

your reply, entitled "A at-So-Barley Wine" 

in the July/August issue of Zymurgy (Vol. 

22 , o. 4) , I was appalled by your rather 

cavalier response. You really shouldn't have 

so many glasses of barley wine yourself 

when writing your column. 

As I read Seth's question it became appar­

ent, at least to a sober me, that he was "steep­

ing a mini-mash" to add some character (and 

presumably not the Professor) to his beer. He 

was obviously doing a mash-extract batch, 

unless he was "steeping" about 24 pounds of 

grain for a five -gallon batch! I' m sure he 

added a bunch of liquid or dry malt extract to 

the boil get this gravity. Perhaps he was brew­

ing in the bathtub. Rumor has it that the Pro­

fessor brews in the tub sometimes. :-) 

Since Seth's hydrometer was off the scale 

at 1140, I'd first suggest that he invest $12 in 

a new hydrometer. That aside , I took his 

process of diluti ng his finished wort with 

equal parts water and ending with a SG of 

1.070 at face value. Since he stated that he 

"diluted my sample 50/50 with water," he did 

a I: 1 dilution. Indeed, his OG prior to dilu­

tion would be 1.140. Sounds like an 1140 

Barley Wine to me! I hope he didn't dump it. 

Only drinki ng after work and brewing the 

big beers in Boca, 

Wayne Desmond 

Boca Raton, FL 

Dear Wayne, 
I'm humbled. I bumbled. I may have been 

drinking too much of my own barley wine that 
evening. I think your letter speaks for itself. 
Thanks for paying attention when I don't. 

Perfection is to strive for- not to reach, 
The Professor, Hb.D. 

Lagering Debate 
Dear Professor Surfeit, 

I couldn't make it to Charlie Papazian 's 

presentation in (continued on page 62) 
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PAUL GATZA 

The Last Great Homebrew Party of 
the Twentieth Century 

VVhat a great time we all had at the AHA 

Tational Homebrewers Conference thanks 

to all of the homebrew clubs who partici­

pated. By now everyone should know the 

whole conference was club driven , with 

the Kansas City Bier Meisters taking the 

leadership role in planning and organizing 

the event. Clubs set the whole positive tone 

to the conference with the Beers Without 

Borders club hospitali ty night. We set up 

ringing the outside of a ballroom with club 

tables filled with beers, meads, food , and 

club paraphernalia provided by each club. 

By just traveling the circui t once, I got into 

great conversations and met club members 

from across the U.S. 

Clubs also took two-hour rotating shifts 

staffing the hospitality sui te. It was qui te nice 

to wander into the suite between session and 

every two hours would be a new selection of 

homebrewed beers and attendees staffing 

the bar. The hospitality suite definitely 

served as a focal point for dayti me activity. 

Thanks also to the Field Advanced Research 

Team of the Downriver Brewers Guild for 

overseeing the activity in the hospitality 

suite . Every time I stopped in Colleen and 

Mike Bardallis made sure every beer was 

flowi ng properly. If I hadn't just seen those 

two in the planning meeting for Michigan 

2000, I wouldn't have been surprised if they 

were still in that hospitality suite in Kansas. 

Tha nks to a ll of the club members who 

brewed for the conference. My guess would 

be that there were about seventy-five differ­

ent kegs of home brew served. 

Club-Only Competition News 
The AHA would like to thank Ken 

Schramm and The Ann Arbor Brewers Guild 

for hosting the It' s a Mead, Mead, Mead, 

Mead World AHA Club-Only Competition 

in August. This competition was the first one 

in the August to May cycle with points going 

toward the Homebrew Club of the Year tro-
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phy on a six points for first, three for second 

and one for th ird basis. Other points for 

clubs are scored in the fi rs t and second 

round of the AHA National Homebrew 

Competition. Than ks to everyone who 

entered. There were 36 entries: 

Congratul a t ions t o t h e fo llowing 

winners: 

First P lace 

Mike Benner, representing Brew Angels 

with his Fruit and Vegetable Mead (Pyment, 

Still) called "Roll in the Hay Chardonnay." 

Second P lace 

Art Blanchard, representing Brewers 

United for Real Potables with his Fruit and 

Vegetable Mead (Sti ll ) called "Blackberry 

Sunshine." 

Th ird Place 

Bill Pfeiffer, representing Ann Arbor 

Brewers Guild with his Herb and Spice 

Mead (Still) called "Ginger Mint Metheglin." 

Club-Only Schedule for 2000 
In an effort to balance the requests for new 

styles and other requests for keeping some of 

MIDWEST 
Homebrewing Supplies 

5701 W.36th St. 
Minneapolis, MN 55416 

HOMEBREW CLUBS 

the traditional styles we have done for years, 

we have balanced the 2000 AHA Club-Only 

Competition styles with a mix of traditional 

and new styles. We need clubs to host com­

petitions! Please contact Paul Gatza, (303) 

447-0816 X 122, paul@aob.org, if your club is 

interested in hosting a Club-Only Competition. 

early-February 

la te-March 

mid-May 

end of August 

mid-October 

early-December 

Barley-Wine Style Ale 

Belgia n-Style Lambie 

Weiss is Nice 

Best of Big Brew 

(pa le a le) 

Best of Fest 

Historical Beers 

Each AHA-registered homebrew club 

may send one two-beer entry to each AHA 

Club-Onl y Competition. For each entry 

include a five dollar check made out to the 

AHA, any recipe/entry form and a bottle id 

form for each bottle. Full information on 

styles and shipping addresses will be avail­

able on the www.beertown.org website. 

Homebrewer Paul Gatza is the softball 

coach for Hop Barley and the Alers, a Boul-

der, CO homebrew club. 

• Expert Advice 
• Same day shipping 
• Award winning 
ingredient kits 

• Low Prices 
• Winemaking Supplies 

New 1 000+ Item 
Free Catalog 
1-888-449-2739 

Monthly Specials www.midwestsupplies.com 
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BREW NEWS ____ ____ ___ _ 
lYNNE O'CONNOR 

Zero Percent Blood Alcohol: 
Drinking and Driving with Michael Jackson in Moravia 

Mora via ain ' t Colorado . No 0.05 % 

blood alcohol in Mora via. 'Tain ' t 

Texas, neither. 'o 0.08% blood alcohol in 

Moravia. In the country that gave birth to 

the beer style that accounts for 90% of the 

world's production , which also leads the 

world in per capita beer consumption , and 

where there is no legal drinking age , the 

legal limit for blood alcohol while driving is 

0.00%. That ' s right- none , nada , zilch , 

zero. This would seem to present some 

problem if you wish to travel the country 

sampling beer. 

They don 't speak English in Moravia , 

either . A Slavik language , Czech, which 

bears little resemblance to the King's Eng­

lish, is very popular there. This poses a com­

munication problem for folks from Texas. 

But imagine if you don ' t need to drive 

and in fact are chauffeured from barley 

farm to brewery to maltings. And imagine 

your escorts speak English and Czech flu­

ently , not to mention German , Dutch , 

Russian and French. And imagine your 

escorts are maltsters who produce malt for 

countless Czech breweries as well as Bel­

gian and German breweries, not to mention 

Scottish and Japanese whiskey distillers. 

And imagine you could query these people 

at breakfast , lunch , dinner or while riding 

through the beautiful countryside of 

Bohemia and Moravia. And imagine you 

were given detailed tours by head brewers 

of several breweries founded in the middle 

of this millennium who freely answered 

every question about mashing, mal t, hop 

additions, yeast , fermentation , lagering 

times and temperatures ... 

This fantas y became a reality for 

Michael Jackson , my husband Don and I 

in early August . For nearly a week, we 

were escorted throughout the Czech 

Lynne and Michael at Vyskopf brewery, one of two remaining state-owned brew· 
eries. Budweiser Budvar is the other. From right: Josef Vesely, head brewer since 
1968, Petr Cernoch, Tomas Nemasta, and Marek Schmiedt of mailings. 
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Republic , from Bohemia to Moravia and 

back again. 

Our visit was timed to coincide with the 

barley harvest in the Moravian lowlands, 

particularly the renowned barley region 

along the river Morava known as Hana . 

Weather doesn't pay much attention even 

to Americans , and the beautiful sun­

drenched weeks in late July pushed the har­

vest of most lowland barley to just days 

prior to our visit. But the entire country 

seemed to be a sea of golden barley, and we 

saw harvesters reaping an excellent crop 

(dry harvest conditions being ideal for high 

quality malt) . 

Chugging Contacts 
Don and I flew in several days ahead of 

Michael and stayed at the malt company' s 

1930's villa overlooking Prague. After fly­

ing all night, we frequented several pubs in 

Prague including U Fleku , the 15th centu­

ry brewpub that brews a black, unfiltered, 

yeasty lager. One of our hosts , Marek, used 

to stop off at this pub daily during his high 

school days. Perhaps it was the lack of 

sleep or the beer, but Don drank one of my 

contact lenses that evening- "lt was an 

accident. " 

The following morning we drove to a 

small glass-blowing shop near Navy Bar, the 

Bohemian glass center about 100 km north 

of Prague, only to find the glass blower in an 

ambulance as a result of a explosion from 

the glass annealing oven. 

The next day our hosts drove us to the 

castle in Ceske Krumlov, a beautiful village 

in southern Bohemia and, later the same 

day, to Budweiser Budvar in Ceske Bude­

jovice. Marek the Driver, pretending to enjoy 

Budweiser alcohol-free , also pretended to 

enjoy our jokes even after Vladislav, Don 

and I were on 1/2 liter number five. This beer 
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caused us to arrive at the airport an hour late 

for Michael 's arrival. Fortunately, Michael 

was coming directly from the Great British 

Beer Festival and arrived even later. 

In spite of the cultural differences , it' s 

remarkable how similar the concerns for 

brewing are in both America and the Czech 

Republic. Beer prices are flat , while pro­

duction costs continue to rise . Large brew­

eries have been bought up by foreign cor­

porations who bring with them executives 

whose salaries are exorbitant by Czech stan­

dards. Many regional breweries have closed, 

and the struggling small brewers have 

formed an association and successfully 

gained some tax relief. 

As in the U.S. , there are no barley or malt 

subsidies for Czech farmers and maltings. 

This has made it difficult for Czechs to com­

pete on price wi th European Un ion coun­

tries such as Germany, Belgium and France, 

where malt subsidies are as high as 20%. 

My most flattering moment was an inter­

view for Moravian TV. I was asked about 

America 's perception of Czech beer. It's not 

The Vintage Shop 
Manufacturer of Wine & Beer 
Making Products since 1969 
ACE PLASTICS {d~. ol D&S Ind. Ltd.) 

Brewhouse at Hostan Pivovar Znojmo. Michael Jackson, Lynne O'Connor, Marek 
Schmiedt and Petr Cernoch of maltings, and Milan Pribil of Hostan. 

often that I' m asked to serve as a 

spokesman for our nation. I can't remember 

precisely what I said, but in true American 

spirit , I hope I looked good saying it. 

Lynne O'Connorova, second generation 

Texas Czech, owns St. Patrick's of Texas, sole 

distributor of Moravian malt in North America. 

She'll describe the production of Moravian malt 

in the next issue of Zymurgy. St. Patrick's of 

Texas Brewers Supply http://www.stpats.com 

stpats@bga .com 512-989-9727 512-989-

8982 facsimile. ~ 

#17, 8333-130th Street 
Surrey, BC Canada V3W 7X4 
Tel: (604) 590-1911 
Fax: (604) 572-0009 
Email: vinshop@netcom.ca 

BOTTLE WA!iHER COMBINATION !iET 

Easily attaches to Faucet 

Washes 12 wine/beer 
bottles at once 

WWW .8EE RTOWN .ORG 

1 . Transferring 
(Siphoning) 
STERILE, SIMPLE, USES AIR PUMP 
NO CONTAMINATION OF HOSES 
TRANSFERS 5 GAL. IN LESS THAN 5 MIN. 

SET INCLUDES: 

• ELECTRIC AIR PUMP 
• SET OF CARBOY FITIINGS 

(FITS MOST PLASTIC 
& GLASS CARBOYS) 

• ADJUSTABLE SIPHON TUBE 
• WINE/BEER FILTER, COMPLETE SET 

• BODLE FILLER 
• ALL HOSES & SHUT-OFF CLAMP 

NO C02 REQUIRED 

SHUT-OFF ELECTRIC 
CLAMP AIR PUMP 

i!! Filt:ering 
DIRECT FROM CARBOY TO BOTTLE 
NO HAND PUMP OR TANK REQUIRED 

BOTTLE FILLER 
NO MOUTH REQUIRED 
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WORlD OF WORTS __________ _ 
CHARLIE PAPAZIAN 

Merlin's Dunkel, or a Heartbeat in Bavaria 

It was short notice , but it was an offer I 

shouldn' t re fuse. The engineers at Anton 

Steinecker Maschi nen fabrik in Freising, 

Germany- makers of brewhouse equipment 

for breweries large and small throughout the 

world-had invited me to Germany to see, 

experience and taste perhaps one of the 

most important technological breakthroughs 

of the century. My wife Sandra and I had 

only just returned from our 14-day, 31 -stop 

tour of home brew clubs, shops, micro and 

pub breweries and beer friendly restaurants 

of the northeast , thanks to our friends at 

Briess Malting, Ale Street News and Yankee 

Brew ews. In another month we would be 

taking to the road again. 

Could I? Would I squeeze a trip to Ger­

many in between an already tight springtime 

itinerary? Am I stupid? Steinecker is located in 

Freising, home of the famed brewing school 

vVeihenstephan. I thought for all of the time it 

takes to enjoy one of my own Munich-style 

lagers. I packed a toothbrush, vitamin C, note­

taking gear and a camera. 

Meeting the Magician 
From the moment I landed to the final 

hours before departure , longtime Steineck­

er friend Helge Lenze and Steinecker brew­

master (and Merlin developer) Klaus Was­

muht and the rest of the folks in Freising 

kept me going from 7 a.m. to midnight every 

single one of those very long three days and 

ve ry short three nights. 

The engineers at Steinecker had imagined, 

invented and configured a system of wort boil­

ing that may revo lutionize how brewers 

approach this part of the process. Called Mer­

lin, the system is a configuration that is 

unique to the brewing world. Professional 

brewers interested in the system are attracted 

to the energy and time savings-instead of 

Josef Koniger managing director of Steinecker with Christian Beer celebrating 
Merlin's success. 
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boiling for 90 or more minutes to achieve 

desired wort quality, this new system, requires 

only a 35 minutes "boiling" cycle. 

I didn't have time for jet lag. I was too 

busy tasting the beer and imagining appli ­

cations for not only professional brewers , 

but also wondering if this could be a "cool" 

system for homebrewers. Nter all , we have 

so many of the same challenges profession­

al brewers have. Could the tinkering home­

brewer adapt some of this professional engi­

neering design to a much smaller scale? 

Mind you, Steinecker started out with a 

neatly compact 3 hi (about 80 gallons) pilot 

brewing system. They soon commissioned 

a 100 hi (about 85 barrels , that's about 

2 ,650 gallons) system for a small 50 ,000 

hllyear regional brewery in Eichstatt. 

I suffered Bavarian style , tasting and 

enjoying their Pils, Helles, dunkel , weissbier 

and a doppelbock called Alligator. The great 

quality was obvious to me; the brewery had 

succeeded in making the transition from a 

traditional wort boiling process to the Mer­

lin system. 

Because the system promised to cut 

energy use by 50%, Benno Emslander , 

owner of the Hofmuhl Privat Brauerei, was 

able to secure major support from the Ger­

man government in becoming the world's 

first installation for this promising new envi­

ronmentally friendly brewhouse system. 

Columbus Misses a Beer 
The brewery was established in 1492. It 

was hard to imagine that while Christopher 

Columbus was sailing to the new world , 

Hofmuhl Brauerei was making its first beer. 

In about 1874, the brewery was privatized 

and has always enjoyed the strong support 

of the Eichstatt community. Now with the 

support of the German government, the 

local community and the Steinecker brew­

ing and engineering department, Hofmuhl 
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Privat Brauerei was a showcase for the 

world. They had brewed over 250 batches 

of light, dark, strong lagers, pils and weiss­

biers since November 1998, and had proven 

that the system not only works , but pro­

duces excellent beer. 

So what's so special about the system? 

As already men tioned the Merlin is 

unique in that it takes 50% of the energy to 

boil the wort in half the time . Physically, it 

is a double vessel system. The whirlpool col­

lecting/holding tank is currently configured 

below the area of wort heating. The wort is 

first collected from a separate lautering ves­

sel. It is then pumped to the core of the sys­

tem, the "Merlin" cooker, whose stainless 

steel heating surface is cone shaped, like the 

magician Merlin 's hat. The wort is actually 

pumped to a point above the cone, then 

allowed to flow evenly down over the sur­

face of the cone. During the brief time the 

wort cascades down over the surface of the 

cone it forms a thin film. Here the recircu­

lating wort is heated to the boiling point in 

approximately 30 minutes. After boiling­

and evaporation begins across the surface 

of the cone-the flow continues for a period 

of about 35 minutes. During the time of heat 

up and surface evaporation the wort con­

tinues its recirculation by returning to the 

whirlpool tank through tangential outlets, 

thus creating a whirlpool effect. Amazing­

ly , trub is formed in the middle of the 

whirlpool after only a 35 minute boil. 

Wort Miracles 
After this period the pumps are shut 

down and energy to the system is stopped 

while the whirlpooled wort rests for about 20 

minutes. Nter the rest, the wort is pumped 

back over the cone. The cone is reheated 

and, as the wort passes over the cone, there 

is additional evaporation, during which time 

there is a good reduction of dms (and their 

precursors), aldehydes and other undesi r­

able volatiles. There is no recirculation to the 

whirlpool. The stripped wort flows directly to 

the wort chiller and prepared for fermenta­

tion. Total wort volume reduction by evapo­

ration is equal to about 4%; 2% achieved 

during initial boiling process and 2% 

achieved during volatile stripping. 

The system works extraordinarily well , 

but the reasons why are still not complete­

ly understood. It is believed that the thin 

film of wort during the boiling stage pro­

duces a unique condition that promotes 

more efficient hot wort reactions. 

The Merlin technology highlights th e 

wisdom that necessary reactions during 

wort boiling take place at the required high 

temperatures and not because of the action 

of boiling. Though the wort actually passes 

over the cone surface briefly and boils only 

during this period, the wort reactions con­

tinue to take place in the whirlpool vessel 

while the wort is held at high temperatures. 

It is further believed that the Merlin ' s 

unique design and thin surface of wort dur­

ing boiling expedites removing undesirable 

volatiles very quickly, a process that nor­

mally takes well over one hour of boil ing 

time and 8% evaporation of the wort. The 

Merlin system seems to produce excellent 

beer with less than 4% evaporation , con­

trary to all existing professional standards. 

The savings of time and energy is a big plus. 

Also there is a great potential to control the 

Take a Road Trip to the Newly Renovated 
Beer Town at www.beertown.org 

WWW .BEERTOWN .ORG 

Beertown On· Line Store Mem bers·Onl Contact Us Who Are We7 

Beert wn 
Beer Town, the web site for the American Homebrewers 
Association®, has been completely redesig ned and updated. 

• Find a brewery, homebrew supply shop, or homebrew club near you 
• Speak your mind on Talk Back 
• Read Zymurgy excerpts on-line 
• Offer brewing advice in the "Brewing at All Levels" area 
• Visit the AHA Members-Only section 

www.beertown.org 

ZYMURGY NOVEMBER/ DECEMBER 1999 

1 7 



18 

Parts of Merlin® 

circulation 
pump 

hop 
dosing 

Whirlpool as 
collecting vessel 

hop dosing pump 

vapor condenser 

to cella-

wort cooler 

filling with Iauter wort 

level of and the formation of flavor com­

pounds in the final product. Aldehydes, dms 

and their precursors as well as hot side aer­

ation concerns are just some of the issues 

that have been closely and successfully 

monitored. Product stability as initially test­

ed seems to be very excellent. 

A Small Point 
For small breweries there is a space sav­

ings issue as well. There is no holding sys­

tem necessa ry because the boiling system 

itself is not a "traditional" kettle. It is just an 

insulated cone, whose underside is fitted 

with steam conduits for heating. For a 100 

MARCON FILTERS 
produces Filters for homebrewers , 

pilot breweries , microbreweries, 
wine makers , wineries & labo ra tories 

All models can use pads or reusable 
membranes 

D.E . plates available 

(•) " Carosella Pressurized Fi ller " 
for Draft Beer 

3 Plates Reintorced ·Size 8" x 8" 

http://www3.sympatico.ca/marcon .filters 
E-MAIL: marcon.fi lters@sympatico.ca 

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

Tel (905 ) 825-8847 Fax (905 ) 825-8404 
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hi batch size the cone measures only about 

II feet (3.5 meters) in diameter. The 3 hi 

pilot brewery cone seemed to be only about 

2 feet (0.6 meters) in diameter. 

The advantages of this system could cer­

tain ly be considered by small brewpubs and 

microbreweries, but what got me to thinking 

was that the vast pool of homebrew enthu­

siasm and inclination to experiment and 

develop might translate a few of these prin­

ciples to build a better homebrewing system 

(We have RIMS - Recirculation In fusion 

Mash System. Maybe we' ll have Merlinito.) 

On the plane trip home was long. Jet lag 

began to catch up with me, but it was going 

the wrong way. I was going home to my own 

homebrewed beer, and upon further reflec­

tion I realized that I am happy with my brew­

pot on the stove. I love my charismatic long 

handled wooden spoon. The homebrewing 

process as it exists for me continues to help 

fulfill my passion for brewing. But then again 

I look around me and have to admit that I 

have adopted some neat gadgets and pieces 

of equipment that are pretty ni fty. So with an 

abandonment to progress, technology, gad­

geteering and innovation , I present the 

above experience and science in the hopes 

that it may make a big di fference in some­

one else 's homebrewing li fe. I may even 

enjoy the fruits of someone else's labor. 

Special thanks to the people at Stei­

necker for being such great hosts. 

Well , now how about a rec ipe for one 

of those German-style dunkels blending 

with each Bavarian evening. A soft caress of 

amber and chocolate malts coupled with a 

mild hop flavor helps define the simple yet 

relaxing quality of this premium style Ger­

man dunkel , called Merlin 's Dunkel. 

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

with the recipe. 

Ingredients and recipe for 5 .25 U.S. gal 

(20 L) , final yield to secondary will be 

5 U.S . gallons (19 L) . 

This is an advanced brewing partia l 

mash and malt extract recipe 

Malt 

1.75 lb German Pils malt (grain) (0.8 kg) 

1. 75 lb Munich malt (0.8 kg) 

.5 lb Belgian Cara-Munich 

(30 Iovibond) (225 g) 
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HOMEBREW BlnERING UNITS (HBUs) 
are a measure of the total amount of bitlerness in a giv­
en volume of beer. Homebrew Bitlering Units can easi­
ly be calculated by multiplying the percent of alpha acid 
in the hops by the number of ounces. For example, if 2 
ounces of Northern Brewer hops (9 percent alpho acid) 
and 3 ounces of Cascade hops (5 percent alpha acid) were 
used in a 1 0-gallon batch, the total amount of bitlering 
units would be 33: {2 x 9) + (3 x 5) = 18 t 15. Bitler­
ing units per gallon would be 3.3 in a 1 0-gallon batch or 
6.6 in a five-gallon batch, so it is important to note vol­
umes whenever expressing bitlering units. 

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

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

Percent utilization varies because of wort gravity, boiling 
time, wort volume and other factors. Homebrewers get 
about 25 percent utilization for a full one-hour boil, about 
15 percent for o 30-minute boil ond about 5 percent for 
a 15-minute boil. As an example, 1 ounce of 6 percental­
pha acid hops in five gallons of wort boiled for one hour 
would produce a beer with 22 I BUs: 

IBU = 1 x 6 x 25 = 22 I BUs. 
5 X 1.34 

METRIC BlnERNESS UNITS (MBUs) ore 
equal to the number of groms of hops multiplied by the per­
cent alpha acid. 

.25 lb German smoked ma lt ( 10 °L) 

( 11 4 g) 

. 33 lb chocola te malt ( 150 g) 

3 lb extra light dried malt extract 

(1.4 kg) 

Hops 

L 1 oz German Spalt (5 .5 HBU/154 

MBU) w hole hops-60 min. boiling 

(30 g) 

oz Czech Saaz ( 4 HBU/11 2 MBU) 

whole hops-30 min. boiling (28 g) 

oz German Hersbrucker-Hallertauer 

(4 HBU/112 MBU) whole hops-5 

min . boiling (28 g) 

Other ingredients 

.25 tsp powdered Irish moss 

.75 cup corn sugar/glucose (priming) 

(1 80 mL measure) 

Complete Kegging System 
$ 149.95 (+ shipping) 

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

5 - Gallon Reconditioned 
Soda Keg 

$ 29.95 (+ shipping) 
Ball-lock Fittings, High & Low Pressured Tested 
Sanitized, Most Seals Replaced, Look Great 

Free Catalog of Quality, 
Low Priced Homebrewing Products 

Call Sow Order 1-800-898-l\ 1.-\ LT ( 62 5 )-)) 

Liquid German Lager yeasts 

• Original gravity 1.046-1.050 

(1 1.5-12 .5 °8) 

• Final gravity 1.014-1.018 (3.5-4.5 °8) 

• IBU's-calculated to 2 7 

• Approximate color: 16 SRM 

(32 EBC) 

• Alcohol : 4.5 % by volume, 

3.6% by weight 

• Apparent Yeast Attenuation : 

about 73% 

HBU = % alpha acid ra ting of hops multi­

plied by ounces = Home brew Bittering Units 

MBU = % alpha a cid rating of hops multi­

plied by grams = Metric Bittering Units 

A step infusion mash is employed to 

mash the grains. Add 4.5 quarts (4.37 L) of 

136-degree-F (56-degree -C) water to the 

crushed grain , stir, stabilize and hold the 

temperature at 132 degrees F (53 degrees C) 

for 30 minutes. Add 2.25 quarts (2 .1 L) of 

boiling water and add heat to bring temper­

atu re up to 159 degrees F (70.5 degrees C) 

and hold for about 30 minutes. 

N ter initial rest, raise temperature to 167 

degrees F (75 degrees C), and sparge with 

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

degree C) water. Collect about 3 ( 11.4 L) of 

runoff and add the malt extract and German 

Spalt hops bring to a full and vigorous boiL 

The total boil time will be 60 minutes. 

When 30 minutes remain add 1 ounces (28 

g) of the Saaz hops. When 10 minutes remain 

add Irish moss. When 5 minutes remain add 

1 ounce (28 g) Hallertauer hops. Nter a total 

wort boil of 60 minutes tum off the heat Then 

strain and sparge into a sanitized fermenter 

to which you've added 1.5 gallons (5 .7 L) of 

water. It helps to prechill (33 degrees F [ 1 

degree C]) the water added to the fermenter 

rather than simply adding warmer tap water . 

Top off with additional water as necessary to 

yield 5.25 gallons (20 L). 

Pitch a good dose of healthy active lager 

yeast and primary fe rment a t temperatures 

between 50-55 degrees F ( 10-12.5 degrees 

C) and lager between 35-40 degrees F (2-4.5 

degrees C) fo r one month. 

Prime with sugar and bottle when fer­

mentation is complete. 

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 book is The Best of Zymurgy (Avon, 

1998) a collection of the best articles and 

advice from 20 years of Zymurgy. i! 

-Muntons: Brew with the Best! ca~1 c&s 8~~i,~~~;,~!!~ 
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I 
mperial stout is not only one of the strongest classic beer styles, but also one of the 

oldest. Its history dates back as far as the 1780s, when Britain exported beer to Baltic 

countries. This predates the famous and powerfully hopped pale ales that were 

brewed for export via trade ship to India. 

Strong stouts were brewed with cold-weather drinkers in mind, so rather than the light, 

dry quenching beers that would follow, these brews were dark, heavy and warming. Their 

alcoholic strength helped them to travel well , so brewers would often load oak hogshead 

barrels of the beer onto ships to condition en route, where they would arrive at their des­

tination ready for bottling and distribution. Recipients of the strong stouts included Fin­

land, Germany, Poland, Prussia and perhaps Norway, but the most famous and appre­

ciative market at that time would eventually lend its name to the style: Russia. 

London breweries around the Thames were the first to brew imperial stout, though the 

"imperial" designation had yet to appear. This was still at the height of stout's populari­

ty, and very strong versions of the black beer were common. But it wasn't until one of 

these breweries began exporting that its importance and popularity began to grow. The 

first Russian imperial stout was brewed at a brewery called Anchor, which was at the time 

owned by Barclay, Perkins & Co. They exported the beer using a shipping company called 

Le Coq, and this arrangement continued until well into the 20th century. The Scottish 

Courage group eventually gained ownership of the London brewery in 1955 and man­

aged to keep Russian imperial stout alive until 1993, though its most recent place of ori­

gin was John Smith's brewery in Tadcaster. 
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The Belgian Connection 
A. Le Coq, a Belgian, was responsible for 

making the stout, both Russian and imper­

ial. He touted the strong ale as having for­

tifying, medicinal qualities , and it soon 

became a fa vorite of Russian Empress 

Catherine the Great. Later, Le Coq was 

known to have made several donations (to 

the tune of around 5 ,000 bottles) of the 

black tonic to Russian military hospitals. 

This generosity caught the attention of 

Empress Alexandra , who was closely 

involved with the hospitals , and she award­

ed the beer an "Imperial " warrant to supply 

the royal court. The imperial stout trade 

continued strongly, despite trade problems 

brought on by the Napoleonic wars and the 

occasional loss of merchant ships to foul 

weather. On one occasion in 1869, a stout­

laden Prussian vessel, Oliva, went down in 

the cold Baltic seas, where it lay until 1974. 

Norwegian divers recovered some of the 

bottles, which still carried the insignia of 

A. Le Coq. (No mention was made of the 

quality of the beer inside. However, it is 

speculated that a good Russian imperial 

stout could be in great condition even after 

25 years or so, but 100 might be pushing it). 

Russian Homebrew 
As the popularity of Imperial stout grew 

along with import duties , Le Coq decided it 

needed to set up its own stout brewery with­

in Russia , so the company bought the Tivoli 

brewery in the town of Tartu, now in Esto­

nia. Tivoli was a lager brewery and, while in 

many Baltic nations it is not unusual to find 

bottom-fermented examples of strong stout 

or porter, Le Coq still had its roots in the 

ZYMURGY NOVEMB ER/ DECEMB ER 1999 

A Guess at the Samuel Smith 

Imperial Stout Recipe: 

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

10 lb pale malt ( 4.54 kg) 

1 lb turbinado sugar ( .45 kg) 

1 lb 120 °L crystal malt (.45 kg) 

.5 lb roasted barley (.23 kg) 

1.5 oz Golding hops, 6% alpha acid 

(43 g) (60 min.) 

2 oz Fuggle hops, 4% alpha acid 

{28 g) {40 min.) 

White Labs English ale yeast 

.5 cup dextrose (118 mL) to prime 

• Original specific gravity: 1.072 

• Final specific gravity: 1.018 

• Boiling time: 90 minutes 

Specifics 

Mash grains in a single infusion for 90 

minutes. at 151 degrees F (66 degrees C). 

British and Belgian brewing traditions, so 

the brewery was modified to produce ales. 

Tivoli proved to be a tough little beer facto­

ry, surviving both world wars and the Russ­

ian revolution. It was nationalized after the 

revolution, a move that prompted a dispute 

by the owners not resolved until 1971. 

To date, the last run of Courage Russian 

Imperial Stout was brewed in 1993 at John 

Smith's Tadcaster brewery. Scottish Courage 

unfortunately has no plans to brew another 

batch, though it is still possible to find bot­

tles here and there. Pubs in and around Lon­

don are the most likely places, though the 

beer is more in demand in countries like Bel­

gium and Holland, which still have a loyal 

fan base of stout connoisseurs who enjoy 

beers of such extraordinary strength. 

The modern version of the classic, should 

you be lucky enough to find it, is advertised 

as having an original specific gravity of 1.098. 

It is rumored the beer was often brewed to 

higher-than-advertised gravities, closer to 

1.100, yielding a brew with 9.5-10.5% alco­

hol by volume. Lager, pale ale , amber and 

black malts made up the grain bill, with sugar 

added to increase alcohol and lighten the 

body somewhat. Only one variety of hop was 

used, namely Target, and this was added in 

one huge early addition. Around 24 pounds 

per barrel were used to offset the sweetness 

of the malt and render it travel-ready. 

At John Smith's, the fermentation proce­

dure for the immensely complex Russian 

Imperial Stout was really quite simple. It 

took place at fairly high ale temperatures 

of 73- 75 degrees F (23-2 4 degrees C) for 

about a week , using the house ale yeast 

strain , then was left in the tank another two 

weeks at about 68 degrees F (20 degrees C) 

to condition . It was then transferred, tined 

and given up to two months cold condi­

tioning at 30 degrees F (-1 degrees C). Final­

ly, without any fi ltration , pasteurization , 

priming or forced carbonation, the beer was 

bottled. Brewers trusted residual sugars and 

the remaining yeast in suspension to create 

carbonation in the bottle. VVhile brewed in 

London , the beer was once allowed to 

mature up to two years, either in oak casks 

prior to being bottled or after bottling; in 

Tadcaster, the stout was released immedi­

ately. This left the task of keeping the beer 

up to the buyer. 

Other Imperial Stouts 
Although the original Russian imperial 

stout is now all but extinct, one can still find 

imperial stouts made in the same style as 

the Courage version. Perhaps the most 

famous of these is also brewed in Tadcast­

er by Samuel Smith and called simply Impe­

rial Stout. This is a lighter version of the 

style, brewed to an original gravity of 1.072, 

with around 50 bittering units and 7. 7% 

alcohol by volume. Golding and Fuggle 

hops are used instead of Target, giving the 

beer a softer hop profile. 

Like other Samuel Smith ales , there is a 

characteristic buttery aroma and flavor, but 

this is less noticeable with the Imperial 

Stout's other complexities. Alcohol is defi­

nitely present in the aroma, a long with tof­

fee , dried fruit (prunes?) and perhaps mocha. 

More chocolate comes through in the flavor, 

with an underlying tartness and a dry finish. 

Finally, there is a hint of warmth from the 

alcohol , which seems to linger with the dry, 

chocolate aftertaste. For a relatively light 

example of the style, this imperial stout takes 

the palate in so many directions at once it's 

d ifficult to pull them all apart. Although 

brewing an exact replica of any Samuel 

Smith recipe is all but impossible without the 
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Yorkshire slate fermenters the company 

uses, not to mention the specially adapted 

yeast strain, one can at least take a stab at a 

somewhat similar brew. 

Imperial Brits 
Another incredible example of the style 

is offered by Bass at Burton-Upon-Trent in 

the U.K. This imperial stout they simply call 

"P2. " It can be sampled only at the Bass 

Museum Brewery Taphouse, unfortunately, 

but for the devoted beer traveler it is not a 

beer to miss. At 8% alcohol by volume, P2 

has a distinctly rum-molasses aroma, with 

a bit of maple sweetness and some coffee. 

A tight, creamy beige head stays on the jet­

black beer to the bottom of the glass. Fla­

vors start sweet, with a slight tartness, and 

one of the richest, creamiest consistencies 

of any stout. Finish is bitter and roasty, but 

with a cloying chocolate aftertaste; not dry, 

but firm. The alcohol afterglow is wonder­

fully satisfying on a cold, rainy night- indu­

bitably imperial. 

American Varieties 
In the U.S. several brewers make an 

imperial stout , oftentimes nothing more 

than doubled-up London stout recipes. 

Some, however, do begin to mimic the com­

plexity of older British versions and are 

worth seeking out. 

One of these is (Fort Bragg, CA) North 

Coast Brewing Company' s Old Rasputin 

Russian Imperial Stout. The Russian desig­

nation re fers to one Grigori Yefimov ich 

Rasputin , who lived during the time when 

British-made imperial stout was just gaining 

popularity and was allegedly quite ta ke n 

with it. The peasant mystic was quite influ- · 

entia! in the court of Czar Ticholas II , 

impressing the royal family with his apparent 

ability to cure the czarevi tch Alexis' hemo­

philia. He also created a major scandal in 

court through his frivolous appointments. 

Nonetheless, he virtually ruled Russia dur­

ing World War I, thus most likely guaran­

teeing for himself a steady supply of his 

favorite beer. 

"Our Lady of High Octane 

Imperial Stout" 

Deb and Frank Nelson, Apple Valley, MN 

AHA 1999 National Homebrew Competition 

Gold Medal Winner 

Ingredients for 5 U.S. gal ( 19 L) 
6.6 lb light malt extract (3 kg) 

6.6 lb amber malt extract (3 kg) 

lb roasted barley ( .45 kg) 

lb crystal malt ( .45 kg) 

.5 lb chocolate malt (. 23 kg) 

.5 lb black patent malt (. 23 kg ) 

oz Perle hops, 8% alpha acid 

(57 g) (60 min. ) 

oz Perle hops, 8% alpha acid 

(28 g) (40 min.) 

.5 oz Perle hops, 8% alpha acid 

(14 g) (20 min.) 

oz Liberty hops, 4. 5% alpha acid 

(28 g) (2 min.) 

Wyeast No. 1056 American ale yeast 

1.25 cup dry malt extract (to prime) 

• Original specific gravity: 1.092 

• Final specific gravity: 1.026 

• Boiling time: 60 minutes 

• Primary fermentation: 10 days at 70 

degrees F (21 degrees C) 

in glass 

• Secondary fermentation: 20 days at 70 

degrees F (21 degrees C) 

in glass 

Brewers' Specifics 

Steep specialty grains for 30 minut es 

at 150 degrees F (66 degrees C). Remove 

and boil extract for 60 minutes. 

A bit more rather whimsical history is 

included with the packaging of Old Rasputin, 

providing the details of his assassination in 

1916. He was given poison by a group of con­

servative noblemen, but survived. He was 

later shot several times, but on that occasion 

ended up attacking his attackers. At last , 

the assassins were successful when they 

bound him and forced him through a hole in 

Weyermann: Germany's finest Malts! 
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the ice over the River Teva, whereupon he 

drowned. North Coast ends the brief synop­

sis with the suggestion that perhaps 

Rasputin's tenacity may have been the result 

of his love for Russian imperial stout. 

Old Rasputin itself weighs in at 8.9% 

alcohol by volume, and has a more aggres­

sive flavor profile than other examples. The 

aroma is fairly clean, with some hop aroma 

showing through the roasty malts. Bitterness 

and roast-to-burnt malt dominates the fla­

vor, with some alcohol underneath, an acrid 

tartness , and a dry, almost chalky finish . 

This is definitely a stout for those who enjoy 

a mouthful of roast barley. 

Brewing Your Own Imperial 
The best way, obviously, to get the best 

balance of flavors in an imperial stout is to 

brew one yourself. Don't think of this style 

as a clean-out-the-closet, everything-but­

the-kitchen-sink beer; it can be a very simple 

grain bill. And because of its immensity, the 

use of extract, at least partially, is a great 

idea for a home brewed version. An alcohol 

presence is desirable, along wi th a dry fin­

ish , so the addition of sugar is perfectly 

acceptable. 

You'll want a little sweetness to balance 

out the roast barley bitterness , so crystal 

malt is a good idea. Hopping rates for a 

1.070-1 .090 original gravity beer should stay 

around 50, and the best choice wou ld be 

low-to-medium-alpha British varieties. Use 

a thoroughly attenuative British yeast strain 

if possible, for a little diacetyl is certainly not 

out of style , although a clean American 

strain works just fi ne. Be prepared for 

blowout: as most breweries know, such big, 

warm fermentations practically explode out 

of the fermenter. Messes are pretty much 

expected. That also means higher fermen­

tation temperatures in and around high 

kraeusen, so monitor the early stages care­

fully. Many thanks (and congratulations) to 

Deb and Frank Nelson for their gold-medal­

winning imperial stout recipe. 

World traveler Amahl Turczyn is a regular 

contributor to Zymurgy. 

Call C&B 800-999-2440 
(wholesale only) 

ZYMURGY NOVEM BE R/ DECEMBER 1999 

23 



CuI t Class cs/EULLER'S ESB 

BY GREG KITSOCK 

"No marketing man would have created 

a category called 'bitter' ," observes Michael 

Jackson wryly in his Beer Companion. 

Our biology mitigates against it. We're 

hard-wired from birth to perceive many nat­

urally occurring poisons as bitter, while edi­

ble substances strike us as sweet. Bitter beer 

is definitely an acquired taste, and some 

never do acquire it. Several years ago a large 

American brewer touted one of its budget 

brands with the slogan, " o bitter beer face. " 

Under the circumstances, it's 

remarkable that the term "bit- .:::__ 

ter" should come to refer to a 

drink that ' s practically the 

national beer of England. Bit­

ters tends to be happier and 

lighter in color than milds (to 

cite another quintessentially 

British style) , but otherwise the 

definition is fuzzy around the 

edges. Some experts insist that 

bitter is merely the draft version 

of pale ale, while others consider 

it a style of its own. 

Even More Confusing 
Adding to the confusion is that there are 

several subcategories of bitter. An "ordinary" 

bitter may clock in at barely over 3% alcohol 

by volume (original gravity in the 1.030 to 

1.039 range) , making it a perfect session beer 

for a pub culture that values sociability over 

drunkenness. A "best" bitter is slightly heav­

ier and stronger, between 1.040 and 1.049 

OG with an abv content of 4-4.9%. Still more 

potent and flavorful is a "special" or "strong" 

bitter, ranging from 1.050 to 

1.060 OG and measuring in 

excess of 5% abv. (Figures 

from the revised edition of 

Terry Forster's book Pale Ale) . 

Then , almost in a class by 

itself, there is Fuller ' s Extra 

Special Bitter-a brand that 

Jackson has called the strongest 

bitter in Great Britain and which 

has spawned a whole new styl­

istic category in the U. S. 

Fuller's ESB is a product of the 

firm Fuller, Smith & Turner , 
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which operates the Griffin Brewery in the 

southwestern London neighborhood of 

Chiswick (pronounced CHIZ'ik). Overlook­

ing the River Thames, Fuller's si ts along the 

highway that leads from Heathrow Airport 

to downtown London. "A lea fy suburb" is 

how Julie Knight, assistant public relations 

director for the company, describes the sur­

roundings. In bygone days, Chiswick offered 

a retreat from the grime and congestion of 

the inner city. The suburb had a reputation 

as an artists ' colony in the 18th and 19th 

centuries. James Whistler, the American 

painter most famous for his portrait 

"Arrangement in Grey and Black, To. 1" 

(better known as Whistler' s Mother). is 

buried in the cemetery of Sa int Nicholas 

Church here. 

The brewery is recognizable by the large 

wisteria vine growing over its facade. 

According to the company Website, the vine 

is 186 years old- the oldest such plant in 

Great Britain. People also tend to hang 

around for a long time. Reg Drury, the for­

mer brewing director, retired in June after 40 

years of service. 

Fuller's ESB is not the company' s flag­

ship; that honor belongs to Fuller's London 

Pride, a less potent, maltier ale that 

accounts for about two-thirds of Fuller' s 

business. Nevertheless, it's the ESB that has 

won the lion ' s share of accolades. Knight 

reels off the list: CA.J\IIRA (Campaign for Real 

Ale) Beer of the Year in 1978, 1981 and 

1985, Champion Strong Ale in 1981 , 1983 , 

1985, 1987 and 1991. 
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Classics /FULLER'S 

The Chicago-based Beverage Testing 

Institute awarded the beer 95 out of a pos­

sible 100 points in a recent taste-off of bit­

ters. "Deep golden red appearance ," read 

the tasting notes. " . . . Rich roasted caramel 

malt aromas. Full rounded mouthfeel shows 

fluffy, silky qualities with plenty of dried flo­

ral hop fla vors in support .. . Complex and 

lengthy hop-inspired finish dominated by 

persistent orange oil notes. " 

"Not for the Faint Hearted ... " 
British beer write r Roger Protz, in his 

book The Taste of Beer, is equally effusive in 

his pra ise : " ... bursts on the nose with an 

explosion of malt , hops and marmalade 

fruit . There is an enormous attack of rich 

malt, hop resins and ripe fruit in the mouth, 

and a deep finish dominated by peppe ry 

Goldings and great wafts of orange, lemon 

and gooseberry fruit. This is not a beer for 

the faint-hearted. " 

Fuller's ESB is brewed with Alexis pale 

ale malt , crystal malt and flaked maize 

imported from France. Hopping (about 35 

!BUs) consists of Target, Challenger and 

Northdown in the kettle , with Goldings used 

for dry-hopping. 

The water supply, which is quite hard, 

comes from a local utility company and is 

Burtonized be fore brewing. "We do have 

some shallow wells on the site, but the qual­

ity of the water is poor," states Chris Greg­

son, Fuller's production manager. 

The brewery uses a proprietary, top-fer­

menting yeast strain that imparts a charac­

teristic "honey-flower" flavor (according to 

Jackson) and is apparently quite vigorous. 

Protz and Graham Wheeler, in their book 

Brew Your Own British Ale, mention that the 

brewery practices the odd custom of emp­

tying a bucketful of yeast into the brew ket­

tle about halfway through the boil. 

aturally, the heat breaks the cells down 

into their constituent chemicals, providing 

nourishment for the yeast that will be 

pitched in the fermenter. (I'm reminded of a 

similar technique practiced by Antarctic 

explorers; in which they chop up the lazier 

sled dogs midway through their journey and 

feed them to the stronger huskies.) 

Protz and Wheeler speculate that 

Fuller' s may simply be trying to get rid of 

excess product . At any rate , the company 

ESB 

Extra Spec1al 
Bitter 

Ben Schwalb 

Glen Burnie, Md. 

Ben Schwalb has been homebrewing for 

five years and is a member of five(!) clubs, 

including the Aleing Sailors, BURP (Brew­

ers United for Real Potables) , CRABS 

(Chesapeake Real Ale Brewers Society) , 

the Cross Street Irregulars, Killer Ales , 

MALT (Maryland Ale and Lager Techni ­

cians , and PALS (People ' s Ale and Lage r 

Society). He also writes a regular home­

brewing column for the newspaper Mid­

Atlantic Brewing News. "Classic English 

flavor from English yeast a n d hops, " he 

comments of his recipe. "If you like Eng­

lish bitters, make this one ." 

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

6 lb Briess 2-row malt (2. 7 kg) 

4.5 lb Briess Munich malt (2 kg) 

1.5 lb Munton and Fison carastan 

malt (.7 kg) 

4 oz Fuggles (113 g) 

1.5 oz B.C. Kent Goldings (43 g) 

Wyeast 1968 

tsp Irish moss (4.9 mL) 

• Original specific gravity: 1.058 

• Final specific gravity: 1.0 I 7 

• Boiling time: 60 min. 

• Primary fermentation : 7 days 

• Secondary fe rmentation: 4 days 

Brewer's Specifics: 

Add tsp of gypsum to water. Mash at !55 

degrees F (68 degrees C) for 90 minutes. 

Sparge. Boil with bittering hops (1.5 oz [43 

g] Goldings, 1 oz [28 g] Fuggles) for 60 min. 

Add 1.5 oz ( 43 g) of Fuggles for flavor 15 

min. before the end of the boil. Add tsp of 

Irish moss at this time. Ferment at 68 

degrees F (20 degrees C). When racking into 

the secondary, briefly boil aroma hops (1.5 

oz [43 g] Fuggles) with 2 pints .95 L) of hot 

wort, cool and add. 
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does admit to using its superfluous yeast for 

making Marmite, a sandwich spread popu­

lar in the British isles. 

Primary fermentation takes one week at 

a maximum temperature of 69 degrees F (20 

degrees C). The beer is then matured one 

week at a temperature of 50 degrees F (10 

degrees C). 

The Fuller's Stable 
There are two varieties of Fuller's ESB. 

The draft version has an original gravity of 

about 1.054, reaching an alcohol by volume 

content of 5.5%. The bottled product has an 

OG of about 1.060 and clocks in at 5.9%. 

One article from the 1980s, when the ESB 

was imported by Thames America , refers 

to the beer as being bottle-conditioned. The 

current product, which is now distributed in 

the U.S. by Paulaner 'orth America, is fil­

tered. Casks of Fuller's ESB are not import­

ed into America on a regular basis, but they 

have surfaced at the Real Ale Festival in the 

Chicago area. 

Paulaner 'orth America also imports six 

other brands from Fuller' s, including the 

aforementioned London Pride, Fuller's India 

Pale Ale , Fuller's London Porter, Fuller' s 

Old Winter Ale, Fuller's Summer Ale (their 

newest product, an all -malt golden ale) and 

Fuller' s 1845 Bottle-Conditioned Ale. Not 

imported, unfortunately, is Chiswick Bit­

ter, a low gravity (1.034; 3.5% abv) example 

of the style that Michael Jackson praises for 

its flowe ry hop character. 

One of Britain ' s largest independent 

breweries, Fuller's employs 355 people and 

turns out 39 million pints a year, which 

translates into about 200,000 U.S. barrels. 

The company also operates over 200 pubs, 

70 gourmet wine shops and a variety of inns 

and hotels, including the aptly named Mas­

ter Brewer Hotel in Uxbridge , Middlesex. 

Officially, Fuller's traces its beginnings to 

1845 when John Bird Fuller, Henry Smith 

and John Turner entered into the current 

partnership. (Anthony Fuller, the company's 

current chairman, is the great-great-grand­

son of John .) 

Class cs/FULLER'S ESB 

Reg Drury, the former brewing director, retired in June after 40 years of service. 

However, brewery management believes 

that there has been some sort of brewing 

operation on the grounds for over 300 years, 

dating back to the 1670s. Fuller's claims the 

title of London 's oldest brewery, although 

Knight admits that rival Young & Compa­

ny also makes the same assertion. "It' s a 

contentious thing," she notes. 

The Long Boat Ride 
Interestingly, the pale ales from which 

Fuller's ESB and all bitters are descended 

date from approximately that same era. 

Before the late 17th century malt was dried 

over wood fires , which tended to scorch the 

malt and lend it a somewhat sooty, smoky 

taste. Almost all beer was a murky brown in 

color, a condition romantically rendered as 

"the nut brown ale of old England." 

By the time of the Stuart Restoration in 

1660, England was being rapidly denuded 

of its forests. For their energy needs the 

inhabitants turned to coal , which- when 

heated to remove impurities- yields an 

almost pure carbon residue called coke . By 

mid-18th century the English were using 

coke-fueled blast furnaces to produce 

wroughr iron. This iron, shaped into bridges, 

railroad ties and girders, literally provided 

the framework for the Industrial Revolution. 

More importantly for our purposes, coke 

revolutionized the malting process. It 

burned with a hotter, cleaner, more easily 

controlled flame , which enabled the malt­

ster to produce a paler, purer malt. 

The tax man played a role as well. In 

1660, King Charles II levied a tax on mal t 

liquors to raise revenue for the royal trea­

sury . In 1697, the crown extended that 

excise to malt. During the early 18th cen­

tury these duties were raised even higher to 

finance Britain ' s war with France. Hops 

were taxed too, but not as much , so British 

brewers began to skimp on the malt and add 

more hops to compensate. The book One 
Hundred Years of Brewing traces the intro­

duction of pale ale to the reign of Queen 

Anne (1702-1714). 

Pale ale didn 't catch on at once. In an 

age before railroads, it was time-consuming 

and expensive to ship coal from the mining 

enters to the brewing centers. That cost was 

passed on to the consumer. It' s probable 

that many of the earliest producers of pale 

ale were house breweries on the estates of 

the nobility. (continued on page 57) 
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winter 
A !though not an official style, winter and holiday beers have become quite popular with 

brewers. In the U.S. such beers have been a product of the microbrewery revolution. They 

have succeeded both because consumers like them and because it gives the breweries a dis­

tinctive way to market themselves during the holiday season. 

Of course European brewers have been making special beers for the holiday season for 

hundreds of years. Perhaps the earliest of these was Salva tor, the original doppelbock beer. 

The Franciscan monks who came to the Munich area from Paula , Italy, in the 17th century 

created a strong beer to sustain them during their Advent and Lenten fasts. Not surprising­

ly they named it "the Savior," both because of their daily focus on the true meaning of 

these seasons and because the hearty beer helped them to survive their fasts. 

When this beer was made available to the general public in 1780, consumers who were 

already familiar with strong beers called bocks dubbed the new beer a "doppelbock" or dou­

ble bock. Today, Salva tor is still produced year-around by the secularized Paulaner brew­

ery, but other breweries in Europe often produce bock for sale during December holidays. 

Germans Join In 
To join the party, Germany's weizen brewers created their own bock beer. This beer 

retained the wheat-dominated grist and distinctive clovey yeast of their traditional weizens, 

but it was made to a higher gravity so that it displayed an alcoholic strength that rivaled those 

of a bock. Today, weizenbocks are still sometimes brewed as a holiday treat. 

Despite these traditions, most of the imported holiday beers that we find today in the U.S. 

come from Great Britain. Winter and holiday beers have become so popular in the U.K. in 

recent years that many beer festivals are organized around this theme. In 1997, for the first 

time, the British consumer organization CAMRA will hold a formal Winter Ale festival com­

plete with a competition to select the Champion Winter Beer of Britain. 

!vlany of these winter beers are dark with a distinct malt balance that may be supple­

mented by fruity, woody, roast or chocolate flavors. Some are quite sweet, even cloying and 

they are often classified as a "strong mild. " Other winter beers, typically appearing under the 

flag of "vVinter Warmer" are more like a strong bitter. They are amber in color and nicely bal­

anced with hops. Often these beers convey a woody or nutty malt character that some con­

sider to be the signature flavor of the style. 

Spice Up the Holidays 
In the U.S. , holiday beers spiced with everything from cinnamon to cardamom or 

spiked with the likes of licorice, spruce, ginger or orange peel can be found. Even though the 

historical precedents for such additions can be traced to the pre-hop era of brewing in Europe, 

contemporary production of such beers appears limited to the American shores. Such spiced 

concoctions lend another dimension to the diverse winter beer landscape. 

If all this ta lk about winter brews whets your appetite to brew, here are a few recipes for 

winter beers that you could whip up on a cold day. 

l 
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Is the beer you enjoy a world-class beer? It could be. Established in 1996 and held every other year, the 
World Beer Cup celebrates beer culture and recognizes brewing excellence around the world. The World 
Beer Cup invites over 3,000 breweries worldwide to submit their best beers to be judged by an interna­
tional panel of experts. One gold, silver and bronze award in each of 70 categories honors the finest and 
recognizes the excellence all brewers strive to achieve. 

Call for Entries: Oct ober 18, 1999 through Ja nua ry 14, 2000 Winners of the World 
Beer Cup 2000 will 
be announced on June 
19, 2000. Watch for 
more details! 

Judging: 

Finalists Announced: 

April 25-26, 2000, National Craft Brewers Conference 
and BrewExpo'm Amer ica, Mi lwaukee, W isconsin 
April 28, 2000, M ilwaukee, Wisconsin 

Awards Ceremony: June 19, 2000, New York City, New York 

Partner Sponsor 
,..1111111~ Anton Steinecker 

SIEMENS 

Maschinenfabrik GmbH 
Freising, 

Germany 

Corporate Sponsor 
Siemens, Gmbh 
Munchen, 

Germany 
Corporate Sponsor 
Keggy Drink Systems GmbH 
Neunkirchen, 

Germany 
Corporate Sponsor 
Wyeast Laboratories, Inc. 
Mount Hood, Oregon, 

USA 
Corporate Sponsor 
Durst Malz 
Bruchsal, 

Germany 

International Endorsing Organizations 

Z'YIVIURGY® IVIAGAZINE 

is a proud media endorser of the 
VVORLD BEER CUP 2000 

Visit our web site at www.beertown.org/WBC for a complete 
list of World Beer Cup award winners. 

For more information 
about the World Beer Cup 2000, 
contact JoAnne Cari l li, Marketing Di rec­
tor at the Association of Brewers: 
Telephone: (303) 447-0816, ext.1 44 
Fax: (303) 447-2825 
E-mail : joanne@aob.org 
Address: 736 Pearl Street, Boulder, 
Colorado 80302 USA 

VVORLD BEER 

THE MOST PRESTIGIOUS 
BEER COMPETITION IN THE WORLD. 

Allied Brewery Traders' Association (U.K), Asociacion de Tecnicos de Cerveza y Malta (Spa in), Beer Institute (USA), Bierconvent International e.V. (Germany), 
Brewers Association of America (USA), Brewers Association of Canada (Canada), Brewers and License Reta ile rs Association (U.K), Brewers Research Interna­
tional (United Kingdom), Brew ing Institute (Czech Republic), Bundesverband mittelstandischer Privatbrauereien (Germany), Camara de Ia lndustrie Cerve­
cera (Argentina), (SA/Caribbean Brewers Association (Trinidad and Tobago, West Indies), Center of Brazilian Brewing Culture (Brazil), COBRACEM (Brazi l), 
Confederation des Brasseurs du Marche Commun (Belgium), Deutscher Brauer-Bund (Germany), Doemens (Germany), Institute for Brewing Stud ies (USA), 
International Center for Brewing and Distilling (United Kingdom), Japan Craft Beer Association (Japan), Master Brewers Association of the Americas (USA), 
Siebel Institute of Technology (USA), Slow Food International (Italy), Weihenstephan (Germany), UnionBirrai Microbirrifici (Italy) 



Wind-Whipped 
Weizenbock 

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

All Grain Grist: 

8 lb wheat malt (3.63 kg) 

4 lb two-row/Pilsener or pale ale 

malt ( 1.81 kg) 

.5 Ib crystal malt ( 40-80 °L)(.23 kg) 

Brewer's Specifics 

Main mash rest should be 153-155 

degrees F (67-68 degrees C) for 45 minutes. 

As an option, you migh t begin with a pro­

tein rest at 122 degrees F (50 degrees C) for 

30 minutes. Mash out at 168 degrees F (20 

degrees C) , as always. 

Grain/Extract Grist: 

2 lb wheat malt (.91 kg) 

lb two-row/Pilsener or pale ale 

malt (.45 kg) 

. 5 Ib crystal malt ( 40-80 °L)(.23 kg) 

Brewer's Specifics 

Soak grains at about 155-160 degrees F 

(68-71 degrees C) for 30-45 minutes using 

a large grain bag. Remove grains and add a 

wheat/malt extract: six pounds of dry or eight 

pounds of syrup. Boil wort for 90 minutes. 

Add six AAUs of Hallertau, Hersbrucker 

or Tettnang hops 45 minutes before the end 

of the boil to achieve 2I-24 !BUs. (6 AAUs= I 

ounce of 6% alpha acid content hops or 1.5 

ounces of 4% alpha acid hops, etc.) 

• Original specific gravity: 1.066 

• Ferment wi th a weizen yeast and, 

if possible keep the fermentation 

temperature between 60 a nd 65 

degrees F ( 16-18 degrees C) . 

Olde St. Nick's Tipple 
(A Strong Mild) 

The average gravity for a commercial mild 
ale in England is rather low, about 1.034 . 
As a result, a "strong" mild is what most 
American brewers consider to be a "normal" 
gravity beer weighing in at 1.048 or so. In 
addition, many of the English recipes use 
sugar and this gives them a rather thin body. 
I've included both "with sugar" and "without 
sugar'' options here. Of course, extract can be 
substituted for the majority of the pale ale 
malt if you prefer a mash/extract recipe. 

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

Without Sugar (American) Approach 

8.5 lb pale ale malt (3.86 kg) 

.5 Ib crystal malt (.23 kg) 

.5 lb black malt (.23 kg) 

With Sugar (English) Approach 

8 Ib pale ale malt (3 .63 kg) 

.5 lb crystal malt (.23 kg) 

.5 lb black malt (.23 kg) 

.5 lb brown sugar (in the boil)( .23 kg) 

Brewer's Specifics 

In both cases , the main mash can be 

conducted at I49- I51 degrees F (65 -66 

degrees C). No other rests are required. Boil 

wort for 90 minutes. Add 6-7 AAUs of Fug­

gle, Goldings or Willamette hops 60 minutes 

before the end of the boil to achieve about 

26-28 !BUs. 

• Original specific gravity: 1.048 

• Ferment with a fairly fruity type of 

English ale yeast such as Whit­

bread-type available in dry form 

or as Wyeast British Ale Yeast, 

#1098. 

Glowing Ember 
Winter Warmer 

Like other winter beers, hops move to the 
background in the typical winter warmer. 
Most are based on biller or pale recipes with 
an increased gravity and perhaps a bit more 
color. As always, extract can be substituted 
for all but a pound or two of the pale ale malt. 

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

Malt Bill 

10 Ib pale ale malt (4.54 kg) 

.5 Ib crystal malt (20-60 °L) (.23 kg) 

.5 Ib amber malt*(.23 kg) 

.25 Ib chocolate malt (.11 kg) 

*This amber malt can be any lightly toasted 
malt. Commercial examples include Special 
Roast, Biscuit, Aromatic or Victory malts. If 
these are not available, toast 10 pounds (4.54 
kg) of pale malt on a cookie sheet at 350 
degrees F (124 degrees C) for 20-30 minutes . 

Brewer's Specifics 

Mash at I5I-I53 degrees F (66-6 7 

degrees C). o pro te in rest should be 

required. Boil for 90 minutes. Add eight 

AAUs 60 minutes before the end of the boil , 

using Fuggle, Goldings or vVillamette hops. 

For a touch of hop character, use one of 

these three varieties and add .5 oz of hops 

I 0 minutes before the end of the boil. 

• Original specific gravity: 1.058 

• Ferment using a "woody" or "min­

erally" English yeast strain such as 

Wyeast London Ale, WI028 . 

Of course, these recipes are just sugges­

tions for things that might tickle your fancy 

during a cold evening. If none of them grab 

you right now, then think up your own winter 

beer creation such as a smoked porter or an 

orange-peel infused stout, a strong Belgian ale 

or a super-strength IPA. \!\Tinter brings a wel­

come chance to brew and a welcome oppor­

tunity to experiment and create. Have fun! 

Ray Daniels is an internationally known 

expert on beer and brewing. 

Crosby & Baker· Great Stuff' Great Service' can c&B soo-999-2440 
• • • (wholesale only) 
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Beer Enthusiast 

Principles 
of 

Brewing 
Science 

New Products for Brewers and Beer Lovers 

1. Best American Beers 
by Ben Myers 
The beer enthusiast's guide to the most distinctive craft beers 
in the United States and Canada. This book is organized by 
regions, listing address and recommendations from some of 
the most prestigious beer writers in North America. 
7 x 9, 416 pp, Soft Cover, 1SBN: 1-84100-137-6 
#314 Shipping Weight: 1.00 $9.95 

2. Principles of Brewing Science: A Study of 
Serious Brewing Issues, Second Edition 
by George Fix 
In this indispensable reference, George Fix applies the practical 
language of science to brewing. This highly technical book 
bridges the gap between professional texts on brewing and stan­
dard texts on biochemistry and thermodynamics. This new edi­
tion pays special attention to major issues in brewing, including 
basic chemical pathways used by bacteria and wild yeast, and the 
application of gas laws to carbonation and dispensation. 
6 x 9, 250 pp, Soft Cover, ISBN: 0-937381 -69-1 
#482 Shipping Weight: 1.00 $29.95 

3. 2000 Microbrews Calendar 
This 12-month, full-color calendar celebrates the unique designs 
of microbrewery label art. The labels convey the themes of the 
microbrewery movement: independence, purity, tradition and 
(most importantly) fun' 
#259 Shipping Weight: .75 $11.95 

4. Time for a Beer Wakh 
A special quartz movement animates the watch; the beer mug 
actually fills and empties every twelve seconds! A unique watch, 
sure to be enjoyed by every beer enthusiast. 
#273 Shipping Weight: .75 $29.95 

5. Brewpub Manuals 
Have you ever wanted to know the secrets of the most successful 
brewpub owners? They are now available in the Innovative 
Brewing Technologies manuals. These are concise, direct, easy to 
read, invaluable reference tools. 
#34 7 - Marketing Shipping Weight: 1.50 $79.00 
#348 - Operations Shipping Weight: 1.50 $79.00 
#349 - Success Stories Shipping Weight: 1.50 $79.00 

$199.00 for set of 3 

6. GABF Pub Glass 
Great American beers deserve great glassware. o glassware collection 
is complete without this 20 oz. limited edition pub english glass. 
#272 Shipping Weight: 1.00 Price: $5.95 

7. Clone Brews: Homebrew Recipes for 1 SO 
Commercial Beers 
by Tess and Marh Szamatulshi 
Now all homebrewers can brew their favorite commercial beers 
at home in five-gallon batches using Clone Brews. This book 
includes clone recipes for premium beers from around the 
world- such as Sierra evada Pale, Chimay Red, Bass Ale, 
Anchor Steam Beer, and Guinness Extra Stout. All recipes offer 
instructions for extract, mini-mash, or all-grain brewers. And if 
you can't find the recipe for your favorite beer, the book offers 
ideas and tips for replicating it on your own (including beer style 
guidelines and charts for hops, sugars, grains, and adjuncts). 
7'ti x 9, 171 pp., soft cover, Storey Communications, 1998, 
ISBN 1-58017-077-3 
#318 Shipping Weight .75 $14.95 

8. Pale Ale: History, Brewing Techniques, Recipes 
Revised Edition 
by Terry Foster 
Never before has the evolution of pale ale been so thoroughly 
explored. Terry Foster pays proper homage to this distinctive ale 
and the sub-styles it has spawned. This all-new revised and 
expanded edition or the original Pale Ale- the first book in the 
Classic Beer Style series--includes a new section on American 
!PAs, pale ales, and amber ales, and complete information on 
bitters--"the root of the pale ale tree. " 
5'1< x 7'1<, 300 pp., soft cover, Brewers Publications, 1999, 
ISBN 0-937381 -69-1 
#416 Shipping Weight . 75 $14.95 

9. Mild Ale: History, Brewing Techniques, Recipes 
by David Sutula 
No longer are mild ales confined to the small towns of England. 
Beer enthusiasts, homebrewers, and craftbrewers will now be 
able to relish this satisfying beer style with the advent of Mild Ale. 
Once a designation for an entire class of beers, mild ale now 
refers to a beer style some describe as the "elixir of life for the salt 
of the earth." Number 15 in the highly respected Classic Beer 
Style Series, Mild Ale offers insight into the essentials of a beer 
style that is hard to find in the United States. 
53/i x 71h, 192 pp., soft cover, Brewers Publications, 1999, 
ISBN 0-937381 -68-3 
#415 Shipping Weight . 75 $14.95 

View all the Beer Enthusiast 
Products and Order On-Line 

at www.beertown.org 



View all Beer Enthusiast Products and Order On-Line at www.beertown.org 

BREWERS PUBLICATIONS 
Sacred and Herbal Healing Beers: The 
Secrets of Ancient Fermentation 

by Stephen Harrod Buhner 
#479 Shipping Weight: 1.75 $19.95 

Beer in America: The Early Years, 
1587-1840: Beer's Role in the SeHiing of 
America and the Birth of a Nation 

by Gregg Smith (1997 Beer Writer of the Year) 
#480 Shipping Weight: 1.25 $16.95 

The Beer Drinker's Bible-Lore, Trivia & 
History: Chapter and Verse 

by Gregg Smith (1997 Beer 'Miter of the Year) and Carrie Getty 
#474 Shipping Weight: 1.00 $15.95 

Beer for Pete's Sake: The Wicked Adventures 
of a Brewing Maverick 

by Pete Slosberg 
#476 Shipping Weight: 1.75 $24.95 

101 Ideas for Homebrew Fun 
by Ray Daniels (1998 Beer Writer of the Year) 
#478 Shipping Weight: .75 $14.95 

Designing Great Beers 
by Ray Daniels (1998 Beer Writer of the Year) 
#470 Shipping Weight: 2.00 $19.95 

An Analysis of Brewing Techniques 
by George and Laurie Fix 
#472 Shipping Weight: .75 $19.95 

Prost!: The Story of German Beer 
by Horst Dornbusch 
#473 Shipping Weight: .75 $14.95 

Dictionary of Beer and Brewing 
Compiled by Dan Rabin and Carl Forget 
#477 Shipping Weight: 1.25 $15.95 

Stephen Beaumont's Brewpub Cookbook: 
100 Great Recipes From 30 Famous North 
American Brewpubs 

by Stephen Beaumont 
#475 Shipping Weight: 1.00 $18.95 

Great American Beer Cookbook 
by Candy Schermerhorn 
#466 Shipping weight: 1.50 $24.95 

The Art of Cidermaking 
by Paul Correnty 
#468 Shipping Weight: .50 $9.95 

A Year of Beer 
Compiled by Amah! Turczyn 
#471 Shipping Weight: 1.25 $14.95 
#471M AHA Members $12.70 

Winners Circle: 10 Years of Award-Winning 
Homebrew Recipes 

#464 Shipping Weight: .75 $11.95 
#464M AHA Members $10.15 

Victory Beer: Recipes America's Best Homebrew 
#467 Shipping Weight: .75 $11.95 
#467M AHA Members $10.15 

Evaluating Beer 
Edited by Brewers Publications 
#465 Shipping weight: 1.00 $19.95 

Brewing Mead 
by Lt. Colonel Rabert Gayre with Charlie Papazian 
#461 Shipping Weight: . 75 $11.95 

New Brewing Loger Beer 
by Gregory]. Noonan 
#469 Shipping Weight: 1.25 $14.95 

CLASSIC BEER STYLE SERIES 
Pale Ale &wnd Edirum) 

by Terry Foster 
#416 Shipping Weight: . 75 

Mild Ale 
by David Sutula 
#415 Shipping Weight: . 75 

Kolsch 
by Eric Warner 
#413 Shipping Weight: . 75 

Brown Ale 
by Ray Daniels with jim Parker 
#414 Shipping Weight: .75 

Altbier 
by Hom Dornbusch 
#412 Shipping Weight: .75 

Barley Wine 
by Fa! Allen and Dick Cantwell 
#411 Shipping Weight: . 75 

Stout 
by Michael Lewis 
#410 Shipping Weight: .75 

Bock 
by Darryl Richman 
#409 Shipping Weight: .75 

Scotch Ale 
by Greg Noonan 
#408 Shipping Weight: .75 

German Wheat Beer 
by Eric Warner 
#407 Shipping Weight: .75 

Belgian Ale 
by Pierre Rajotte 
#406 Shipping Weight: .75 

Porter 
by Terry Foster 
#405 Shipping Weight: .50 

Oktoberfest, Vienna, Marzen 
by George and Laurie Fix 
#404 Shipping Weight: .50 

Lombic SOLD OUT 
by jean-Xavier Guinard 
#403 Shipping Weight: . 75 

Continental Pilsener 
by David Miller 
#402 Shipping Weight: .50 

Pale Ale 
by Terry Foster 
#401 Shipping Weight: .50 

$14.95 

$14.95 

$14.95 

$14.95 

S14.95 

$14.95 

$11.95 

$11.95 

$11.95 

$11.95 

$11.95 

$11.95 

$11.95 

$11.95 

$11.95 

$11.95 

CLASSIC BEER STYLE SETS 
Classic Six-Pack (Choose any six titles) 

#430 Shipping Weight: 4.50 $60.90 

Complete Set 
#4 31 Shipping Weight: 11.00 $115.95 

BREW BEnER BEER 
Brewing 

by Michael]. Lewis and Tom W Young 
#339 Shipping Weight: . 75 $39.95 

Brew Ware: How to Find, Adapt & Build 
Homebrewing Equipment 

by Karl F Lutzen and Mark Stevens 
#306 Shipping Weight: .50 $16.95 

Brew Chern 101 
by Lee W ]anson, Ph. D. 
#317 Shipping Weight: .50 $12.95 

The Brewer's Companion 
by Randy Mosher 
#322 Shipping Weight: 1.75 $19.95 

Yeast Culturing for the Homebrewer 
by Roger Leistad 
J;316 Shipping Weight: .25 $4.25 

ADVICE FROM CHARLIE 
The Interactive Complete Joy of Home Brewing 

by Charlie Papazian (windows only) 
#203 Shipping Weight: .25 $49.95 

The New Complete Joy of Home Brewing 
by Charlie Papazian 
#300 Shipping Weight: . 75 $12.00 

The Home Brewer's Companion 
by Charlie Papazian 
#301 Shipping Weight: .75 $11.00 

Home Brewer's Gold 
by Charlie Papazian 
#302 Shipping Weight: .75 $12.00 

Zymurgy: The Best Articles and Advice from 
America's #1 Homebrewing Magazine 

by Charlie Papazian 
#309 Shipping Weight: .75 $13.00 

JACKSON FIVE 
Michael Jackson's Beer Hunter (CD-ROMJ 

by Michael jackson (windows only) 
#202 Shipping Weight: .25 $39.95 

Michael Jackson's Beer Companion 
by Michael jackson 
#355 Shipping Weight: 2. 75 $39.95 

The Simon and Schuster Pocket Guide to Beer 
by Michael jackson 
#391 Shipping Weight: .50 $12.00 

The New World Guide to Beer 
by Michael jackson 
#357 Shipping Weight: 2.75 $24.95 

The Great Beers of Belgium 
by Michael jackson 
#359 Shipping Weight: 1.50 $29.95 

HOP TO IT 
Using Hops: The Complete Guide to Hops for 
the Craft Brewer 

by Mark Garetz 
#321 Shipping Weight: . 75 

Homegrown Hops 
by David R Beach 

$16.95 

#315 Shipping Weight: .50 $7.95 

Steiner's Guide to American Hops, Boak Ill 
#338 Shipping Weight: 1.00 $11.95 

Hops 
by RA. eve 
#330 Shipping Weight: 1.50 $79.95 

The Hop Atlas 
by Heinrich Barch, Christine Klinke, and Claus Schmidt 
#360 Shipping Weight: 4.75 $110.00 



View all Beer Enthusiast Products and Order On-Line at www.beertown.org 

ZVMURGY SPECIAL ISSUES 
The Magic of Yeast 

#768 Shipping Weight: .50 S7.50 

The Classic Guide to Hops 
#767 Shipping Weight: .so S9.95 

Why We Brew 
#766 Shipping Weight: .50 S9.95 

The Great Grain Issue 
#765 Shipping Weight: .50 S9.50 

Special Ingredients and Indigenous Beer 
#764 Shipping Weight: .50 $9.50 

Traditional Brewing Methods 
#763 Shipping Weight: .50 S9.50 

The Brewing Process 
#762 Shipping 'vVeight: .50 $9.50 

Beer Styles 
#761 Shipping Weight: .50 $8.50 

Hops and Beer 
#760 Shippmg Weight: .50 S8.50 

Yeast 
#759 Shtpping Weight: .50 $8.50 

Brewers and Their Gadgets 
#758 Shipping Weight: .50 $8.50 

Troubleshooting 
#757 Shipping Weight: .50 S8.50 

Malt Extract 
#756 Shipping Weight: .50 $8.50 

All-Grain 
#755 Shipping Weight: .50 S8.50 

Zymurgy Slip Cases 
#255 Shipping Weight: .50 $12.95 

OTHER BOOKS 
Classic Stout and Porter 

by Roger Protz 
#328 Shipping Weight: _75 S16.95 

The Ale Trail 
by Roger Protz 
#326 Shipping Weight: 2.00 $24.95 

Dave Miller's Homebrewing Guide 
by Dave Miller 
#303 Shipping Weight: US S14.95 

Beer Blast: The Inside Story of the Brewing 
Industry's Bizarre Battles for Your Money 

by Philip Van Munching 
#307 Shipping Weight: 1.50 S24.00 

Laboratory Methods for Craft Brewers 
by The American Society of Brewing Chemists 
#343 Shipping Weight: 1.25 S75.00 

The CAMRA Guide to Cellarmanship 
by lvor Clissold 
#334 Shipping Weight: .50 $13.95 

REFERENCE BOOKS 
1999 North American Brewers 
Resource Directory 

Complied by the Institute for Brewing Studies 
#508 Shipping Weight: .75 $100.00 
#SOSM IBS Members $ 60.00 

Industry Revealed: 1998 Brewery 
Operations Edition 

A Compilation of Equipment, Ingredients, and Process 
Data Compiled by the Institute for Brewing Studies 
#54 7 Shipping Weight: .50 $48.00 
#54 7M IBS Members $36.00 

Industry Revealed 1996-1997 
A Compilation of Equipment, Ingredients, and Process 
Data. Compiled by the Institute for Brewing Studies 
"546 Shipping Weight: .75 $48.00 
#546M IBS Members $36.00 

Brewery Planner 
Second Edition 
#501 Shipping Weight: 1.25 
ii501M IBS Members 

$80.00 
$60.00 

The Beer Drinker's Guide to Munich -
New Edition 

by Larry Hawthorne 
#358 Shipping Weight: .75 

A Textbook of Brewing 
by jean De Clerck 
#337 Shipping Weight: 2.00 

Malting and Brewing Science 
by Briggs R Stevens and I W Young 

$11.95 

$89.00 

#340 Set Shipping Weight: 3.50 $210.00 
#341 VoL! Shipping Weight: 1.50 $115.00 
#342 VoL 2 Shipping Weight: 2.00 $115.00 

Beer: Tap into the Art and Science of Brewing 
by Charles Bamforth 
#344 Shipping Weight: 1.25 $27.95 

Handbook of Brewing 
Edited by William A Hardwick 
1'332 Shipping Weight: 3.25 

Brewing Microbiology 
Edited by F. G. Priest and/_ Campbell 
#313 Shipping Weight: 1.25 

$195.00 

$124.95 

SHOW YOUR ENTHUSIASM 
"I Got Milk, I Need Beer" T·shirt 

#Ll27 (L) Shipping Weight: 1.00 $15.95 
#X127 (XL) Shipping Weight: LOO $15.95 
#Y127(XXL) Shipping Weight: LOO $17.95 

AHA 20th Anniversary T-shirt 
#126 (L,XL) Shipping Weight: LOO $13.95 
#126 (XXL) Shipping Weight: LOO $15.95 

AOB Lang-Sleeved T-shirt 
#160 (L, XL) Shipping Weight: 1.00 $16.95 
#l60 (XXL) Shipping Weight: LOO $18.95 

Zymurgy Cover T-shirt 
'1106 (L, XL) Shipping Weight: LOO $15.95 
1'l06 (XXL) Shipping Weight: LOO $17.95 

Homebrew Friends T-shirt 
#125 (L, XL) Shipping Weight: LOO 
#125 (XXL) Shipping Weight: LOO 

IBS Pin 
#223 Shipping Weight: .25 

$12.95 
$14.95 

$3.00 

"Support Your Local Breweries" T-shirt 
Short Sleeved 
#175 (L, XL) Shipping Weight: 1.00 $16.95 
#175 (XXL) Shipping Weight: LOO S18.95 
Long Sleeved 
#176 (L, XL) Shipping Weight: LOO 519.95 
#176 (XXL) Shipping Weight: LOO S2L95 

Beer Formula T-shirt 
Black on White 
#llO (L, XL) Shipping Weight: LOO SlL95 
#110 (XXL) Shipping Weight: 1.00 $13.95 
White on Grape 
#Ill (L, XL) Shipping Weight: LOO $11.95 
#Ill (XXL) Shipping Weight: LOO $13.95 
Skyblue on black 
#ll2 (L, XL) Shipping Weight: LOO $11.95 
#112 (XXL) Shipping Weight: LOO $13.95 

Beer EnthusiastTM Hat 
#164 Shipping Weight: 1.00 $13.95 

IBS "Support Your Local Brewery" Hat 
#162 Shipping Weight: LOO $14.95 

AHA 20th Anniversary Hat 
#163 Shipping Weight: LOO $13.95 

Pure Seal Caps® 
#251 One lb.Shipping Weight: 1.00 $4.99 

Bottlecaps 
#250 One lb. Shipping Weight: 1.00 $3_ 49 

Bottle Opener 
#230 Shipping Weight: 0 SUS 

Association of Brewers Bottle Opener 
#231 Shipping Weight: 0 $2.50 

Amazing Wheel of Beer 
#241 Shipping Weight: 0 S7.95 

Hop-Go-Round 
#242 Shipping Weight: 0 S7.95 

Brewer's Buddy Ready Reference and 
Conversion Calculator 

#240 Shipping Weight: 0 

Homebrew-Size Beer Pitcher 
#261 Shipping Weight: 2.50 

Association of Brewers Pint Glass 
#264 
#264F 

Shipping Weight: .75 
Set of four: 3.00 

$4.95 

$11.95 

$4.95 
$16.80 

Great American Beer Festival® Pint Glass 
#268 Shipping Weight: .75 $4.95 

The Beer Competition Cup 
#235 Sleeve of 25 Shipping Weight: 1.50 $3.95 
#235z Case of 500 Shipping Weight: 15.00 $64.95 

Homebrewing Poster 
#257 Shipping Weight: .75 S12.00 

Grab Bog 
#299 Shipping Weight: 0 $14.95 

View all Beer Enthusiast Products and Order On-Line at www.beertown.org 



Association of Brewers, PO Box 1510, Boulder, CO 80306-1510, USA • www.beertown.org 

Please bill to: 

Name 

A ress 

City State Zip 

Country AHA/IBS Member No. 

Day Phone E-mail 

Ship to (if different than above) : 

City State Zip 

Country AHA/ IBS Member No. 

Day Phone E-mail 

Item No:" Size Gty. Description 

AHA Membership 

The New Brewer Subscription 

Shipping Total (see shipping chart) ..... . 

Item Subtotal {from price each column) .. 

Handling Charge ..... . 

If you are outside the United States, please add $1 service charge 

Colorado residents add 3% sales tax .... . 

ORDERING INFORMATION 
Weekday haurs: 8 a.m. to 5 p.m. (Mountain time). 
Call (303) 546-6514 or FAX (303) 447-2825. 
Reach us on-line at orders@aob.org or www.beertown.org 
with credit card information. 

OuR GuARANTEE 
Every item has been carefully selected. If for any reason you are not 

completely satisfied with the product you receive, send it back to us within 

45 days from the date of shipment with a copy of the invoice for replace­

ment, credit, or refund at the purchase price. For all correspondence, 

please mail or fax us a copy or your original invoice with your request, 

question, or complaint. 

SHIPPING CHARGES 
• Shipping weights are listed with each item description . 
• For Rush Order Service (UPS Next Day Air, Federal Express, etc.), please 

call (303) 546-6514. 
• For International rates please call (303) 546-6514 or FAX (303) 447-2825. 
• You must include the handling charge for each order, a shipping 

charge, and all applicable taxes, or your shipment will be delayed. 
• If you have any questions, don't hesitate to call our customer service 

department at (303) 546-6514. 

I Price Each Shipping Weight 

$33.00 

$55.00 

$ 

$3 00 

Denver metro residents add 3 .8% sales tax (this includes Colorado resident tax) .. ... ... . 

Prices are valid through 

Dec. 31, 1999. Prices are 

subject to change without 

notice. The AOB is not 

responsible for errors or 

misprints in catalog. 

PLEASE ATTACH ADDI­

TIONAL SHEET OF PAPER 

IF ORDER EXCEEDS LINES 

ON ORDER FORM. 
*Note: If items are not in stock, we will automatically backorder them D Refund 
and ship upon arrival. Check here if you would prefer a refund . please. 

Shipping Chart 
Total weight not over Domestic Canada 

1 lb ............ ········· ······ ······· ···· ·· ·· · ......... ... $0.00 .................... ... . $0.00 
2 lb .. ..... .... ...... .. .. .... ........... .... .... .... .. .... . $3.50 ... ..................... $9.00 
3 lb ... .............. ........... .. ........... ... ........... $3.50 .............. ... ..... $10.00 
4 lb . .... .. .. .. ......... .. .... ...... .... ......... ... .. ..... $5.75 ...................... $11 .00 
5lb .. ........ ....... ... ................ ............ ... .... $6.00 .... .... ........ : ..... $13.00 
6lb . ..................... ........... ........ .. ....... .. ... $6.25 .. ......... ..... .... .. $14.00 
7 lb ..................... .. ... ............ ........ .. ..... .. $6.50 .......... ........... . $15.00 
Sib ............... ... ............. .. .... ........ .... .... .. $6.75 .... ... .... .... ....... $16.00 
9 lb ................. .. .. ......... .... ..................... $7.00 .......... .... ........ $18.00 
10 lb ................ ...... .......... ... ... ......... ...... $7.50 ................ .... .. $19.00 
10 lb. + .. .......... .. .... ... ........... ......... ..... .. +$0.25 per lb ............. +$2.00 per lb. 

Total =$ ____ _ 

Method of payment* 
0 Check or money order enclosed payable to: the Association of Brewers 

D visa D Mc D AMEX 

Signature 

N ome on Cord, Please Print 

<..ord Number 

I 
t xp. uote 

•$tO minimum on credit card orders 

HOUDAY99 



o-J elgium is hot. Figuratively, that is. And brewing Belgian-style beers 

[..../" is way cooL But how does a non-Belgian get from here to there? And 

just where is there? 

Replicating a tasty Belgian brew is certainly a great achievement, but it 

still doesn 't get you there. You haven't arrived until you've probed the Bel­

gian mind and examined the thought processes from which spring the most 

incredible , iconoclastic beers on earth . When you get there, you' ll realize 

that the true Belgian way is to brew anything but an existing style. 

Crossroads 
Belgium is a crossroads of Europe , a meeting place of grape and grain, a 

juncture of Latin and Germanic cultures. The Belgian people exhibit a curi­

ous mix of conservatism and nonconformity. 

There's no such thing as a typical Belgian. The country is divided into the 

Flemings, who speak a language closely related to Dutch, in the north, and 

the French-speaking Walloons in the south- plus a few pockets of German­

speakers. Nothing is cut and dried in this country. 

Belgian life reflects influences acquired during rule by the Burgundians, 

French, Austrians, Spanish and Dutch . Perhaps the most important attribute 

gained from these occupations is the tendency to reject authori ty. Stir this 

anarchic bent together with traditional values and you have a country that 

erects the futuristic Atomium in the midst of classic architecture. And you 

have Jean-Pierre Van Roy, whose Brasserie Cantillon in Brussels embraces 

classic techniques while pushing the envelope with experiments such as a 

first-ever, all-malt Iambic-or did a Belgian farmer with a surfeit of barley 

produce a simila r brew centuries ago? 

Belgian brewers have harnessed science when it's helped them. It all comes 

back to doing what's necessary to get where the brewer wants to go. The Bel­

gian brewing scientist Jean De Clerck isolated the yeast strains used to pro­

duce Duvel and did important work with Father Theodore at Abbaye de Notre­

Dame de Scourmont, which produces the classic Chi may Trappist ales. 

Above all , a rtisanal Belgian brewers don' t effect change for its own 

sake. "They' re so bullheaded," says Kinney Baughman, who played a sea­

son of professional basketball in Belgium. "They' re not willing to give up 

what works. If it ain ' t broke, don 't fix it. " 

Baughman observed the way the Belgian brewers adapted their brewing 

procedures to exploit what others might consider restrictions. He put their 

ph ilosophy into action when brewing professionally at the Cottonwood 

Brewery in Boone , NC, in the mid-!990s. 
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Baughman discovered what he suspects 

is pediococcus in an almost-empty keg of 

homebrew. He made sour beers with this 

"Carolina culture" and blended the result­

ing sour beers with regular offerings. His 

Belgian Amber Framboise won a Bronze 

Medal at the 1995 Great American Beer Fes­

tival. "I'd have never done what I did with 

my beer," he says, "had I not tasted those 

beers in Belgium." 

Belgian= Non-Belgian 
The best Belgian brewers are artisans. And 

art doesn't always mix well with commerce. 

··n-rou&r~--+1 ~ oN 
&re.-IIIN&r 11--te.-P')e.-

Jim Busch of Silver Spring , MD, 

brewed Esprit de Boire, a Belgian strong 

ale , as the commemorative ale for the 

1995 National Homebrewers Conference 

in Baltimore. His observations: 

~a."Coriander and cumin tend to dry a 

beer out in a different way than hops. " 

The Walloons tend to spice beers more 

aggressively than the Flemings. 

?a." Sugar lightens the body so you 

don 't end up with barley wine." Compare 

Fuller's Golden Pride with Bush {Scald­

is). At 12% alcohol by volume, Bush is 

nevertheless drier than the British barley 

wine. To ensure the yeast has enough 

nutrients, limit sugars to 20% or less of 

fermentables. 

>a-Experiment with yeasts. Split a batch 

of wort into several parts and ferment 

each portion with a different yeast. Some 

yeasts perform best in open fermenters. 

>a.Some Belgian brewers cool wort 

slowly in coolships. Such treatment oxy­

genates the wort and leaves it open to 

infections. In the topsy-turvy world of 

Belgian brewing , an infection might be 

just what the doctor ordered! 

>a-Prime your brew with sugar and fresh 

yeast. Aim for about three volumes of C02, 

which is about the carbonation level of a 

German weizenbier. High carbonation lev­

els result in a rocky, moussy head , and 

bring esters, phenols, higher alcohols and 

hops in the nose. Bottle conditioning pre­

pares a beer well for cellaring . 
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"Belgium is all about inefficiency and 

quali ty of product," says Don Feinberg of 

Brewery Ommegang, a Belgian-inspired 

enterprise in Cooperstown, fY. "They are 

totally antiestablishment and totally icono­

clastic. They don 't believe in rules. They 

hate copying each other. " 

In a typically Belgian twist, the country's 

capital , Brussels, is the seat of the European 

Union, which embraces the economies of 

scale that threaten Belgium's artisanal brew­

eries with extinction. 

Compare the Belgian slant with America's 

drive for sameness and reproducibility . Is 

there room for quirky Belgian-style brews in 

our rew ed-up economic machine? Yes. The 

reason comes down to the one attribute Fein­

berg says we share: rejection of authority. 

But just what is Belgian and what isn' t? 

One could tick off words- balance, bottle 

conditioning, spice, yeast character- but 

the essence of Belgian brewing isn't in the 

bottle . It's in the mind. 

Brewery Ommegang currently produces 

two products , Ommegang and Hennepin, 

which could be categorized roughl y as a 

dubbel and a saison-farmhouse ale, respec­

tively . Brewery Ommegang won ' t always 

occupy such a well -defined spot on the Bel­

gian brewing map. "We know someday we'll 

come up with a beer that ' s outside the 

norms," Feinberg says. "vVe' ll be accused of 

abandoning Belgian styles, but as far as I'm 

concerned, we'll be achieving it." 

Tyranny of the Hop 
In Bruges stands a 15th century structure 

called the Gruuthuse. Today it's a museum 

of objects common to the merchant class of 

old, but it once was the residence of the Lord 

of the Gruuthuse. Gruut, or gruit as it's com­

monly known today, predates the hop as the 

spice of beer. It generally contained sweet 

gale, sage, yarrow and pine resin. The hop 

almost universally displaced gruit, except in 

Belgium , of course. The retention of spices 

gives the Belgian brewer a broad palate of 

flavors and aromas that are unavailable to 

the more conventional brewer. 

The use of spices gives the brewer con ­

siderable latitude. "When you move away 

from the hop as the predominant aromatizing 

agent, you free the product," says Feinberg. 

"You have much more dynamic range. Beer 

A-~~~y ~~~p, 
Charlie Gottenkieny, Plano, TX 

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

6 lb light malt extract syrup (2.7 kg) 

lb light dry malt extract (454 g) 

lb Munich malt (454 g) 

.5 lb Cara-Munich malt (227 g) 

oz chocolate malt (28 g) 

lb clear candi sugar (454 g) 

oz Perle hops, 8% alpha acid 

(1 hour) (28 g) 

.5 oz Geldings hops (15 min.) (14 g) 

.5 oz Saaz hops (3 min.) (14 g) 

1 tsp Irish moss (15 min.) (4.9 ml) 

Wyeast No. 1214 Belgian Ale 

yeast OR yeast cultured from a 

bottle of Chi may 

1.25 cup dry malt extract for priming 

(296 ml) 

Original specific gravity: 1.070 

Final specific gravity: 1.015 

Boiling time: 1 hour 

Primary fermentation: 1-2 weeks 

at 70-75 degrees F (21-24 

degrees C) in glass 

Secondary fermentation: 2-4 

weeks at 70-75 degrees F (21-24 

degrees C) in glass 

Brewer's Specifics 

Put grains in cheesecloth bag and 

steep in 1 gallon (3.8 L) of water at 155 

degrees F (68 degrees C) for 30 minutes. 

Remove grain bag and rinse wel l in 1 .5 

gallons (5. 7 L) of 155-degree- F (58-

degree-C) water in brew pot. Add water 

grains were steeped in, along with malt 

extracts, candi sugar and bittering hops. 

Boil 45 minutes before adding flavor hops 

and Irish moss. After 15 more minutes, 

add aroma hops for 3 minutes. Add to fer­

menter with cold water to make up 5 gal­

lons. Cool to below 80 degrees F (27 

degrees C) and pitch yeast. Ferment at 

70-75 degrees F (21-24 degrees C) , rack­

ing to secondary fermenter after 1-2 

weeks. Prime with malt extract and bottle 

when fermentation is complete. 
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flavored [only] with hops is like wine that's 

only sweet and tannic, period." 

A Question of Balance 
Belgian brewing is all about balance and 

harmony. "Belgian beer is unexpected in its 

flavors , but the flavors are harmonious," 

says Feinberg. 

" I was trained by fi ve brewmasters," 

says Peter Camps, executive vice president 

of the Celis Brewery, Austin , TX. "One of 

the things that all five mentioned was that 

you want to have a very nice balance. 

vVhen customers drink the beer, they start 

to wonder what's in it. They sense a little bit 

of coriander or Cura<;ao. It's like a blanket; 

it's still hidden." 

The Belgian Way 
Where to go from here? 

• Examine your materials and surround­

ings. What can you control? What can't you 

control. What do you want to control? 

•What conditions are best accepted 

rather than tamed? Let those restrictions 

become allies instead of enemies. 

•Seek harmony, balance and complexity. 

•To borrow from George Clinton, "free your 

mind and your ale will follow." It will be good. 
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Top 10 Belgians 
It was difficul t coming up with 10 

favorite Belgian beers; it's a bit like an art 

student trying to decide on 10 favorite col­

ors. But after disregarding the many styles, 

regional specialties , strengths and memo­

ries of locations and people with whom 

these beer are associated, and focusing 

purely on overall enjoyment of the beer, 

these are the ones I personally think are the 

best in Belgium. 

-1. Maerlant Damse Trippel 

ytn.ednnt ,, 
This strong ale hails 

from the tiny but 

beautiful town of 

Damme, just outside 

Brugge . It was not 

readily available elsewhere when we visited, 

which was unfortunate, considering the fact 

that it is without a doubt the best trippel in 

Belgium. Soft, bready yeast character blends 

with a full malt flavor , yet the subtle hop 

character keeps it very light and refreshing. 

You don't even notice the alcohol- until you 

try to get up from the table. This is the ideal 

all-weather beer, hearty enough to have on 

a wet winter morning, as we did, but light 
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· Local Store Closed? 
Give us a lry I 

*-Free Shipping for Orders Over $50 
* 100% Natural Fruit Flavors 
* 100% Natural Root Beer Extracts 
* Mail Order/lnter.net/P,hone Only 

and refreshing enough to sip in the heat of 

summer. If you ever find this beer, buy it. 

2-. Drie Fontainen Kriek, 1996 

~ rJroNT£/NEN 

i -:~ 

Krieks vary quite a bit 

from blender to blender, 

and I have had amazing 

bottles from Cantillon , 

Oud Beersel , Hanssen 's 

and Boon, but this particular bottle , dated 

Dec. 6, 1996, topped them all. Almost exact­

ly one year after being bottled, Jan De 

Bruyne, owner of the Brugs Beertje, brought 

it carefully up from the cellar, dusted it off 

and left us to enjoy this masterpiece. Fresh 

cherries stood out from the musty, oaky 

background with a brilliant tartness. It was 

a dark, almost burgundy color, the richness 

of color fulfilling its promise with the flavor 

equally intense. No cough -drop artificial 

cherry flavors here- it was like eating sour 

cherries with the dry, woodsy winelike char­

acter to complement, and finishing with a 

spritzy tartness . Had we been able to sub­

due our salivary glands, I'm sure the finish 

would have been quite dry. There was also 

a lingering cellar character, like a damp old 

stone-walled room, not unpleasant at all but 

intriguing. Krieks vary, batch to batch and 

year to year, but this particular one was 

astonishing. 

~. VapeurRousse, 1993 

From the tiny farmhouse 

brewery in Pipaix, Wal­

lonia, came this treasure, 

and it was our undisput­

ed favorite among the 

several offerings Jean-Louis Dits and his 

family shared with (continued on page 60) 

OUt? ~P/UIN 
Charlie Gottenkieny, Plano, TX 

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

7 lb pale ale malt (3.2 kg) 

.75 lb Vienna malt (340 g) 

.5 lb Cara-Vienne malt (227 g) 

3 oz Chocolate malt (85 g) 

.25 lb acidulated malt (113 g) 

lb flaked maize (454 g) 

.25 lb oat flour (113 g) 

.25 lb wheat flour (113 g) 

.75 oz Hallertauer hops, 4% alpha 

acid (2 hr) (21 g) 

.5 oz Saaz hops (last 30 min) (14 g) 

.5 oz Saaz hops (last 3 min) (14 g) 

.5 tsp Irish moss (last 15 min) 

(2.5 mL) 

Wyeast No. 3522 Belgian 

Ardennes yeast or Wyeast No. 

1214 Belgian Ale yeast 

(pri mary fermentation) 

Wyeast No. 3278 Belgian 

Lambie Blend yeast 

(secondary fermentation) 

Oak chips (steamed 1 hour) 

(secondary) 

1.25 cup dry malt extract for priming 

• Original specific gravity: 1.054 

• Final specific gravity: 1.013 

• Boiling time: 2 hours or more 

• Primary fermentation : 1 week at 

70-75 degrees F (21 -24 degrees 

C) in glass 

• Secondary fermentation : up to a 

year at 70-75 degrees F (21-24 

degrees C) in glass 

Brewer's Specifics 

Sift flours over grains, mix thoroughly 

and mash at 122 degrees F (50 degrees 

C) for 30 minutes and at 152 degrees F (67 

degrees C) for one hour. Sparge and boi l 

for a mi nimum of 2 hours or simmer 

overnig ht. (The deep re d color comes 

from the long boi l.) 

Ferment for one week in primary, then 

rack to secondary and add Lambie Blend 

yeast. Ferment at 70-75 degrees F (21 -24 

degrees C). Monitor for lactic flavor ; sec­

ondary fermentation will take from sever­

al months to a year. Prime and bottle 

when ready. 
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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 
Hom e W ine & Beer Makers 
2520 Old Shell Rd. 
Mobile, AL 36607 
(334) 478-9387 

ARIZONA 
GunnBrew Supply Co. 
16627 N. Cave Creek Rd. 
Phoenix, AZ 85032 
(602) 788·88I I; 
gunnbrelv@treknet.net; 
IVIvw.gunnbrew.com 

CALIFORNIA 
Brewer's Rendezvous 
I 1116 Downey Ave. 
Downey, CA 9024 1 
(562) 923-6292; 
FAX (562) 923-7262; 
bob@bobbrelvs.com; 
IVIVW.bobbre1vs.com 

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

Beer + Brew Gear 
218 East Grand 
Escondido, CA 92025 
(760) 741 -BREW (2739); 
IVIVIV.beer-bre1vgear.com 

The Beverage People 
840 Piner Rd. #14 
Santa Rosa, CA 95403 
(707) 544-2520; (800) 544-1867; 
beverage people 1 @hotmail.com; 
IVIVIv.metro.net!jobybp 

Brew It Up! 
B-0-P & Homebrew 
1411 W . Covell Blvd., # 102 
Dav is, CA 95616 
(530) 756·6850; 
FAX (530) 756-6895 ; 
brewitup@davis.com; 
IVIvw.brewitup.com 

Doc's Cellar 
855 Capitolio Way, Suite #2 
San Luis Obispo, CA 93401 
(805) 78 1-9974; 
(800) 286-1950; 
docscellar@thegrid.net 

HopTech Homebrewing Supplies 
6398 Dougherty Rd Ste 18 
Dublin, CA 94568 
(800) DRY-HOPS (379-4677); 
(925) 875-0246; 
FAX (925) 875-0248 
info@hoptech.com; 
IVIvw.hoptech.com 
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Portable Potables 
1011 A-41st Ave. 
Santa Cruz, CA 95062 
( 408) 4 76·5444 

Seven Bridges Cooperative 
Organic Brew Supply 
419MayAve. 
Santa Cruz, CA 95060 
(800) 768-4409; 
FAX (831) 466-9844; 
7bridges@brelvorganic.com; 
W\VIv.breworganic.com 

Stein Fillers 
4160 Norse Way 
Long Beach, CA 90808 
(562) 425-0588 
brelv@steinfillers.com 
IVIVIv.steinfillers.com 

COLORADO 
Beer at Home 
3157 S. Broadway 
Englewood, CO 80110 
(303) 789-3676; (800) 789-3677; 
FAX (303) 781 -2388; 
beer@boulder.earthnet.net; 
IVIV\v.beerathome.com/-beer 

The Brew Hut 
15108 East Hampden Ave. 
Aurora, CO 80014 
(303) 752-9336; (800) 730-9336; 
IVI·VIv.thebrewhut.com 

Th e Hom ebrew Hut 
555 l Hwy. 287 
Broomfield, CO 80020 
(303) 460-1776 
beenvine@earthnet.net 
IVIV\v.earthnet.net/thehomebrewhut 

Liquor Mart Inc. 
1750 15th St. 
Boulder, CO 80302 
(303) 449-3374; (800) 597-4440 

CONNECTICUT 
Great American Home Brew 
Supplies at Geremia Gardens 
1720 West St. (RT 229) 
Southington, CT 06489 
(860) 620-0332; 
(800) 94-UBREW 

W ine and Beer Art 
(of Smith-Tompkins) 
1501 E. Main St., Route 202 
Torrington, CT 06790 
(860) 489-4560 

FLORIDA 
Heart 's Hom e Beer 
and W ine Making Supply 
5824 North Orange Blossom Trail 
Orlando, FL 32810 
(800) 392-8322; (407) 298-4103; 
FAX (407) 298-4109; 
IVIVIV.Heartshomebrew.com 

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

lndex.htm 

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

HAWAII 
Oahu Homebrew & 
Win ema king Supply 
856 llaniwai St. # 103 
Honolulu, HI 96813 
(808) 596-BREW; 
scheitlins@compuserve.com 

ILLINIOS 
The Brewer's Coop 
30VV114 Butterfield Rd. 
Warrenville, IL 60555 
(630) 393-BE ER; 
FAX (630) 393-2323; 
WIV1v.TheBre1versCoop.com 

Chicago/and Winemakers Inc. 
689 W. North Ave. 
Elmhurst, IL 60126-21 32 
(630) 834-0507; 
(800) 226-BREW; 
FAX (630) 834-0591; 
Clvinemaker@aol.com 

Crysta l Lake Health 
Food Store 
25 E. Crystal Lake Ave. 
Crystal Lake, IL 60014 
(81 5) 459-7942 

Heartland Homebrew 
888 East Belvidere Road, Unit 215 
Grayslake, ll 60030 
(800) 354-4 769; 
FAX (847) 548-0048 
homebrelv@lnd.com; 
IVIV\v.heartlandhomebrelv.com 

Hom e Brew Shop 
1434 E. Main St. 
St. Charles, IL 60174 
(630) 377· 1338; 
FAX (630) 834-0591 

INDIANA 
Beer & W ine by U 
1456 N . Green River Rd. 
Evansville, I 4 7715 
(812) 471 -4352; 
(800) 845-1572 

Great Fermentations 
of Indiana 
1712 East 86th St. 
In the Northview Mall 
lndianapoiis, II 46240-2 360 
(31 7) 848-6218; 
(888) HME-BREW (463-2739) 

Silver Creek Brewing Supplies 
435 E. Utica St. 
Sellersburg, IN 47172 
(812) 248·6453 
FAX (812) 248-2329 

IOWA 
Heartland Homebrew Supply 
7509 Douglas Ave., Ste 19 
Urbandale, !A 50322 
(51 5) 252-0979; 
HeartlandHBS@msn.com 

KANSAS 
Bacchus & Barleycorn Ltd. 
6633 'ieman Rd. 
Shawnee, KS 66203 
(913) 962-2501 ; 
FAX (913) 962-0008; 
IVIV\v.bacchus-barleycorn.com 

KENTUCKY 
Win emakers Supply 
& Pipe Shop 
9477 Westport Rd. 
Louisville, KY 40241 
(502) 425-1 692 
www.lvine-beer-makerssupply.com 

MARYLAND 
Four Corners Liquors and 
Homebrew Supply House 
3439 Sweet Air Rd. 
Phoenix, MD 2 1131 
(4 10) 666-7320; 
FAX (410) 666-3718; 
4corners@homebrelvsupply.com; 
IVIVIV.homebre1vsupply.com 

The Fly ing Barrel (BOP) 
I 03 South Carroll St. 
Frederick, MD 21701 
(30 I) 663-4491 ; 
FAX (301) 663-6195; 
mfrank2923@aol.com; 
IVIVIv.flyingbarrel.com 

ZYMU RG Y OVEMB ER/ DECEMBER 1999 

37 



38 

MASSACHUSETTS 
Beer and Wine Hobby 
!SST tew Boston St. 
Woburn, MA 01801 
(781) 933-8818; 
(800) 523-5423; 
shop@beer-lvine.com; 
www.beer-wine.com 

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

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

Strange Brew Beer & 
W inemaking 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, Ml 48195 
(734) 284-9529; 
brewyourself@earthlink.net 
www.brelvityourself.com 

Things Beer "Home of the 
Fermentation Station" 
100 E. Grand River 
Williamston, M I 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) 522-3764; 
mark@winebarrel .com; 
www.winebarrel.com 

MINNESOTA 
The Home Brewery/ 
Hanson's Hobby 
Homebrewing Inc. 
211 Oak Street SE 
Minneapolis, M t 55414 
(612) 379-311 5 
FAX (612) 379-3121 
mhanson@winternet.com 

Lake Superior Smokin ' Brews 
600 E. Superior St. 
Duluth, MN 55802 
(218) 720-3491; (800) 720-0013; 
FAX (218) 720-6459; 
lssbrews@cpinternet.com; 
\VIV\v.cpinternet.corn/-lssbrelvs 
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Midwest Hom ebrew Supplies 
4528 Excelsior Blvd. 
St. Louis Park, MN 55 416 
(612) 925-9854; 
(888) 449-2 739; 
FAX (612) 925-9867; 
dave@midwestsupplies.com; 
\V\VIv.midlvestsupplies.com 

Von Klopp Brew Shop 
Highway 52, Box 386 
Pine Island, MN 55963-0386 
(800) 596-2 739; 
FAX (800) 320-5432; 
vonklopp@means.net; 
wv • .rw.hps.corn/vonklopp 

WindRiver Brewing Co. Inc. 
7212 Washington Ave. S. 
Eden Prairie, MN 55344 
(612) 942-0589; 
(800) 266-HOPS; 
FAX (612) 942-0635; 
windiVr@bitstream.net; 
\V\V\V.Ivindriverbrew.com 

MISSOURI 
Home Brew Supply LLC 
3508 S. 22nd St. 
St. j oseph , MO 64503 
(816) 233-9688; (800) 285-4695; 
info@thehomebrelvstore.com; 
w1VIv.thehomebre1vstore.com 

St. Louis Wine & Beermaking 
25 1 Lamp & Lantern Village 
St. Louis, MO 63017 
(314) 230-8277; 
(888) 622-\-\IINE; 
FAX (314) 527·54 13; 
W\V\v.wineandbeermaking.com 

NEW HAMPSHIRE 
Hops & Dreams 
PO Box 9 14 
Atkinson, NH 03811 
(888) BREW-BY-U; 
IVIVIV.hopsanddreams.com 

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

NEW JERSEY 
Hop & Vine 
II DeHart St. 
Morristown, Nj 07960 
(973) 993-3191; 
(800) 414-BREW; 
FAX (973) 993·3193; 
w1vw.hopandvine.com 

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

NEW YORK 
At Home Warehouse Distributors 
10686 Main St. 
Clarence, NY 1403 1 
(800) 210-8585 (Mail Order/Retail) ; 
(716) 685-2306; 
FAX (716) 681-0284; 
ahwd@ahwd.com; 
www.ahwd.com 

The Brew Shop @Cornell 's 
310 White Plains Rd. 
Eastchester, fY 10707 
(800) 96 1-BREW; 
FAX (914) 961 -8443; 
brewshop@cornells.com; 
I·VIVW.cornells.com 

The Brews Brothers at KEDCO­
Beer & Win e Supply Store 
564 Smith St. 
Farmingdale, L.I. , ):\.ry 11735-1168 
(516) 454-7800; 
(800) 654-9988 (outside N.Y.only); 
FAX (516) 454-4876 

D.P. Homebrew Supply 
1998 E. Main St., Route 6 
PO Box 625 
Mohegan Lake, ):\.ry 10547 
(914) 528-621 9 

Homebrew & Grow-East Coast 
Hydroponics Inc. 
439 Castleton Ave. 
Staten Island, NY 10301 
(718) 727-9300; 
FAX(718) 727-9313 

Homebrew & Grow-East Coast 
Hydroponics Inc. 
146-49 Horace Harding 
Expressway 
"Service Road of L.l. E" 
Flushing, 1\ty 11367 
(718) 762-8880 

New York Homebrew, Inc. 
33 E. jericho Turnpike 
Mineola, 1\ty 11501 
(800) YOO-BREW; 
(5 16) 294-1164; 
FAX (516) 294-1872; 
\VIV\v.yoobrelv@aol.com 

Niagara Tradition Homebrew 
1296 Sheridan Drive 
Buffalo, NY I 42 I 7 
(716) 877-8767; 
(800) 283-44 18; 
FAX (716) 877-6274; 
ntbrelv@localnet.com; 
\V\V\V.nthomebrew.com 

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

Hom ebrew Adventures 
1109-A Central Avenue 
Charlotte, NC 28204 
(704) 342-3400; 
(888) 785-7766; 
FAX (704) 342-3401 
homebrew@homebrewadventures.com; 
\V1vw.homebre1vadventures.com 

OHIO 
The Grape and Granary 
1035 Evans Ave. 
Akron, OH 44305 
(330) 633-7223; 
(800) 695-9870; 
\VIV\v.grapeandgranary.com 

]C Hom ebrewing Co. 
8306 State Route 43 
East Springfield, OH 43925 
(740) 543-4200; 
(800) 899-51 80; 
jcbrew@lst.net; 
W\VIv.jchomebrew.com 

]W Dover Beer and 
W ine Makers Supplies 
24945 Detroit Rd. 
Westlake, OH 44145 
(440) 87 1-0700; 
FAX (440) 87 1-0701; 
jwdover@aol.com; 
Mvw.ad-net.corn/adn 13/jwdover.htm 

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

Shreve Home Brewing and 
Wine Making Supply 
299 j ones St. 
PO Box 17 
Shreve, OH 44676 
(330) 567-2149 (free catalog) ; 
(877) 567-2149; 
bkr@valkyrie.net; 
w1vw.shrevebrewing.corn/ 

PENNSYLVANIA 
Home Sweet Homebrew 
2008 Sansom St. 
Philadelphia, PA 19103 
(215) 569-9469; 
FAX (215) 569-4633; 
homslveet@voicenet.com 

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

Mr. Steve's Homebrew Supplies 
4342 N . George St. 
Manchester, PA 17345 
(71 7) 266-5954; 
(800) 8 15-9599; 
FAX (717) 266-1566; 
brelvmutt@aol.com; 
WIVIv.home l.gte.net/mrstevesl 
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TEXAS 
Brew Masters 
1166 Butternut 
Abilene, TX 79602 
(91 5) 677-1233; 
savebig@texasbrelv.com; 
IV\VIv.texasbrelv.com 

The Home Brew Shop 
900 E. Copeland Rd., #120 
Arlington, TX 76011 
(817) 792-3940; 
FAX (817) 277-8374; 
IVIVW.Bre1v-Shop.com 

Homebrew Supply of Dallas 
777 South Central Exp1vy., Ste 2G 
Richardson, TX 75080 
(972) 234-5922; 
FAX (972) 234-5922 ; 
jmorgan@primaview.com; 
IVIV\V.hOmebreiVS.COnl 

Homebrew Headquarters 
300 ' · Coit, Suite 1335 
Richardson, TX 75080 
(972) 234-4411; 
(800) 966-4144; 
IVIV\v.homebrewhq.com 

St. Patrick 's of Texas 
Brewers Supply 
1828 Fleischer Dr. 
Austin, TX 78728 
(512) 989-9727; (800) 448-4224; 
FAX (51 2) 989-8982 ; 
stpats@bga.com; IVIVW.stpats.com 

St. Patrick 's at Waterloo 
40 1-A Guadalupe St. 
Austin , TX 78701 
Corner of 4th and Guadalupe 
(5 12) 499-8544; 
(800) 448-4224; 
WIVIv.stpats.com 

The W inemaker Shop 
5356 W . Vickery Blvd. 
Fort Worth , TX 76107 
(817) 377-4488; 
(800) IT BREWS; 
FAX (8 17) 732-4327; 
brelvsome@home.com; 
IVIVIV.Ivinemakershop.com 

UTAH 
Art's Brewing Supplies 
642 South 250 West 
Salt Lake City, U T 84101 
(801) 533-8029 ; 
FAX (801) 533 -8029; 
artsbrew@uswest . net; 
IVIVIv.users.uslvest.netl-artsbrelv 

Th e Beer Nut Inc. 
1200 S. State 
Salt Lake City, U T 84111 
(80 1) 531 -8182; 
FAX (801) 531 -8605; 
(800) 626-2739; 
sales@beernut.com; 
IVIVw.beernut.com 
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VIRGINIA 
The Brewmeister 
12 15G George Washington 
Memorial Hwy. 
Yorktown , VA 23693 
(757) 595-HOPS; 
FAX (75 7) 596- 1034 

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: 
IVIV1v.weekendbre1ver.com 

Vintage Cellar 
1313 S. Main St. 
Blacksburg, VA 24060 
(540) 953-CORK; 
FAX (540) 552-6258 (MALT); 
(800) 672-WINE; 
sales@vintagecellar.com; 
IV\Vw.vintagecellar.com 

WASHINGTON 
The Beer Essentials 
2624 S. !12th St. , #E-1 
Lakewood, WA 98444 
(253) 581 -4288; 
(800) 685-2739; 
IVIVIv.thebeeressentials.com 
Request your Zymurgy readers special. 

Cascade Brewing Supplies 
224 Puyallup Ave. 
Tacoma, WA 98421 
(253) 383-8980; 
FAX (253) 383-8965; 
greatbrew@aol.com; 
IVIVIv.members.aol.com/greatbrelv/ 

home.html 

The Cellar Homebrew 
14411 Greenwood Ave. N. 
Seattle, WA 98133 
(206) 365-7660; 
(800) 342-1871 ; 
staff@cellar-homebrelv.com; 
IVIvw.cellar-homebrelv.com 

Kim 's Place 
Smokey Point Plaza 
3405 172nd St. ' .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; 
IVIVIv.brewingmv.com!larrys; 

WISCONSIN 
Life Tools Adventure Outfitter 
930 Waube Lane 
Green Bay, WI 54304 
(920) 339-8484; 
IV\VIv.Lifetls.com 

CANADA 
ONTARIO 
Marcon Filters 
1428 Speers Rd. , Unit 9 
Oakville, 0 ' L6L5Ml 
(905) 825-8847; FAX (905) 825-8404; 
marcon.filter@sympatico.ca; 
lvww3.sympatico.ca/marcon.fi lters/ 

If you are interested in having your business 
listed, please call Jennifer Grossman at (888) 

822-6273 toll free or (303) 447-08 16 ext. 

1 08 or email at jennile r@aob .org lor 

details. ~ 

Warm up wi th your best eng li sh and scott ish styl e stro ng ale in t he 
" Winter Warmer" AHA club only competit ion. AHA stle cat egory 10, two 
bottles per entry, one entry per cl ub. Entries are due by December 4, 
1999. Please use the AHA sactioned competition entry form and incl ude 
the $5 entry fee. Host cl ub is the Niagara Association of Homebrewers. 

All AHA registered clubs are eligible and encouraged to participate. 

Ship entries t o: 
Niagra Tradition Homebrewing 
1296 Sheridan Drive 
Buffalo, NY 14217 

Questions? Please contact the AHA 
at 1-888-U-CAN-BREW (U.S. and Canada only), 

{303) 447-0816, or e-mail info@aob.org. 
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1999 AHA NATIONAL HOMEBREW 
COMPETITION WINNERS BY DA N RAB IN 

7 999 HOMEBREWER OF THE YEAR 

CHAR LES GOTTENKIENY 

YEAR 

STEVE SCHMITT 
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If patience is indeed a virtue, then 1999 Homebrewer of the Year 

Charles Gottenkieny is a virtuous man . His Iambic, which cap­

tured top honors in this year's AHA national competition , was 

aged a full three years, nearly a lifetime in homebrew terms. Charles 

obviously knows something about the proper aging of this unique 

beer style. This is the second time in three years that he has earned 

Homebrewer of the Year status with a three-year-old Iambic. 

To create the complex character of his award-winning beer, 

Charles used both pure yeast cultures and a variety of other yeasts 

collected from the dregs of bottles of commercial Iambics. Though 

his award winner was a straigh t, unblended Iambic , Charles has 

also experimented with traditional styles of fruit Iambics including 

cherry and raspberry. Charles developed his passion for Iambics, 

Trappist-style ales, and most other Belgian beers during travels in 

Belgium. A homebrewer for ten years, Charles also enjoys brewing 

classic English and German styles. 

A resident of the Dallas suburb of Plano, Charles does most of 

his brewing from October through March, a voiding Texas' hot 

summer months. When it comes to brewing, Charles is more a tra­

ditionalist that an experimenter. He says his biggest successes have 

come after thoroughly researching a style before brewing. Nter iden­

tifying a beer's profile, he carefully designs his own recipe. 

Steve Schmitt, of Anchorage, AK, loves to experiment. When the 

results of a brewing experiment are less than stellar, that doesn 't 

make it a failure. Rather, it becomes a new project in the making, 

just waiting for the right opportunity to present itself. At least that's 

what Steve must have been thinking when he blended an oak-aged 

mead that was too oaky, a rhubard-raspberry mead that was too tart, 

and a clover honey mead that was too sweet. The result was a 

superlative mead that earned him 1999 Meadmaker of the Year hon­

ors and proved beyond a doubt that the whole far exceeds the sum 

of the parts. (It may also prove that tv.to wrongs don 't make a right, 

but three do.) This isn't the first of Steve's experiments that became 

something beyond its original intent. A less-than-palatable chili mead 

he brewed a few years ago became the base of a marinade used to 

make an excellent batch of smoked salmon. 

Such inventiveness may have something to do with living in Alas­

ka, where the expense of some items may motivate people to make 

the most of their resources. For example, according to Steve, Alaskan 

honey is plentiful, but it is mostly targeted to tourists and commands 

exorbitant prices. As a result, Steve purchases his honey on frequent 

trips to Oregon and Washington. 
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At a time when many homebrewers are turning to increasingly 

complex and high-tech brewing systems, 1999 inkasi Award win­

ner Thomas Plunkard would rather keep things simple. Thomas 

brews in his kitchen using a cooler to mash grains and boiling water 

infusions to raise mash temperatures. He even boils his wort on 

his stovetop most of the time. Thomas took gold medals in both 

American-Style Pilsener and Munich-S tyle Dunkel , two of his 

favorite styles. 

A resident of Warren , MI, Thomas began brewing in 1990, but 

got more serious about homebrewing about four years ago. He start­

ed out brewing ales but today brews mostly lagers, partly because 

he enjoys the slower process of lager brewing, and partly because 

his wife doesn ' t like his ales . The second lager he ever brewed, a 

dunkel , won a bronze medal in the AHA national competition sev­

eral years ago. He remembers this early success with a lager style as 

perhaps the most satisfying beer he 's ever brewed. Though his 

favorite beers are the everyday-drinking German lagers, he is cur­

rently working on brewing the perfect bock. Thomas' uncomplicat­

ed approach to brewing is a welcome reminder that a simple system 

can make simply great beer. 

NINKASI AWARD 

THOMAS PLUNKARD 

________________________ C~ID~E~R~M~AKER OF THE YEAR 
When you enter Maine along the turnpike from ew Hampshire, 

you pass a sign that says, "The way life should be." It's obvious that 

the ciders and other brews of Maine resident Thomas O'Connor, the 

1999 Cidermaker of the Year, are exactly the way they should be. 

Thomas hails from the quaint coastal town of Rockport , where he 

brews a variety of ciders, beers, and meads. His sweet, still tradi­

tional cider earned him this year's top cidermaking honors, a title he 

can add to his collection of 350-plus ribbons and medals acquired 

over a decade of brewing. 

Thomas prefers fermenting ciders with lager yeast and starting 

fermentation as soon as possible after the apples are pressed. 

Thomas also believes that cidermaking requires attention to cider's 

four flavor components including sweetness, acidity, aromatics, and 

tannin bite. To create his top-rated cider, Thomas used several vari­

eties of end-of-the-season organic Maine apples. He likes using late 

season apples because they are sweeter, having had more time to 

collect and concentrate sugars. Thomas believes that patience is also 

important. This year's winner was aged in a carboy for one-and-one­

half years. 

A BJCP master beer judge and homebrew competition organizer 

for the past six years, Thomas' impressive credentials also include 

New England Homebrewer of the Year for the past four years and 

New England Cidermaker of the Year for the past two years. 

Frequent Zymurgy contributor Dan Rabin lives in Boulder, CO. j 
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THOMAS J. O'CONNOR 
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WINNER'S CIRCLE ___________ _ 

H ere are the best of the best- the gold­

medal -winni ng recipes of the AHA 

1999 1 a tiona! Homebrew Competition. Of 

the 2806 entries in 28 categories- 24 for 

beer, 3 for mead and 1 for cider, these are 

the best in each category. Give them a try 

next time you brew one of these styles. 

We could not have pulled off the compe­

tition without the help of the many volunteer 

locations, sorters , stewards and judges . 

Special recognition goes to site directors 

Bruce Stevens , George Hummel , ancy 

Rigberg, Michael Richardson , Rodric 

McBride , Alberta and Jackie Rager, Gary 

Gutowski, Annette Valenzuela, Ken Johnson, 

Brad Reeg and Richard Oluszak. Thanks also 

to the BJCP for judge support. Our sponsors 

keep the competition affordable for the 

entrants. Please support the businesses that 

support the AHA. 

Congratulations to all of the winners. 

- Paul Gatza 
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Barley Wine 
y------------------

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOMEBREW 
COMPETITION 

BOB GROSSMAN, HADDONFIELD, NJ 
"OLDE KORTHOLT" 
ENGLISH-STYLE BARLEY WINE 

Ingredients for 12 U.S. gal ( 45.4 L) 

30 lb pale malt (13.6 kg) 

12 lb Alexander's wheat malt extract 

(5.4 kg) 

4 lb pale malt ( 1.8 kg) , toasted at 

350 degrees F (159 degrees C) for 

10 min. 

2 lb pale malt (1.36 kg) , toasted at 

350 degrees F ( 159 degrees C) for 

60 min . 

2 lb Munich malt (.1.36 kg) 

2 lb crystal malt (1.36 kg) 

2 lb demerara sugar ( 1.36 kg) 

.5 lb chocolate malt (.23 kg) 

1.5 oz Northern Brewer pellet hops, 

8.8% alpha acid (43 g) (90 min.) 

oz Columbus pellet hops, 

12.4% alpha acid (28 g) (90 min .) 

5 oz Willamette pellet hops, 

4.3% alpha acid (142 g) (60 min.) 

2 oz Columbus pellet hops, 

12 .4% a lpha acid (57 g) (30 min.) 

3 oz Willamette pellet hops, 

4.3% alpha acid (85 g) ( 10 min.) 

3 oz Willamette pellet hops, 

4 .3% a lpha acid (85 g) (I min.) 

4 oz Kent Goldings whole hops, 

5% alpha acid (113 g) (dry) 

Wyeast No. 1968 London ESB 

ale yeast 

AMAHL TURCZYN 

cup dextrose (237 mL) to prime 

.5 cup fresh yeast starter (118 mL) 

to prime 

• Original specific gravity: 1.120 

• Final specific gravity: 1.040 

• Boiling time: 120 min. 

• Primary fermentation: seven days 

at 68 degrees F (20 degrees C) in 

stainless steel 

• Secondary fermentation : s ix 

months at 65-72 degrees F (18-22 

degrees C) in stainless steel 

• Tertiary fermentation: two months 

at 65 degrees F (18 degrees C) in 

stainless steel 

Brewer's Specifics 
Mash grains at 154 degrees F (68 

degrees C) for 60 minutes. Add sugar and 

extract to boil. Dry hops should condition 

with fermented beer for two months. 

Judges' Comments 
"Balance is on the sweet side. Over all 

a very good example. Balance may improve 

with age." 

"Fairly complex flavor. Malty, sweet wi th 

some alcoholic warming. " 

Runners-Up 
Silver Medal: Jeff Swearengin , Tulsa, OK, 

"Big Boy Barle)'\vine" 

Bronze Medal: Andy and Bernie Moon , 

E. Syracuse, , "Barley Wine #3" 
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Belgian Ale 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by New Belgium 
Brewing Company, Ft. Collins , CO 

MEL THOMPSON, WEST PALM BEACH, FL 
"CENTENNIAL BS" 
BELGIAN·STYLE DARK STRONG ALE 

Ingredients for 5 .5 U .S . gal (20 .8 L) 

15 lb English pale malt (6.8 kg) 

lb Belgian aromatic malt {.45 kg) 

.3 lb wheat ma lt (.15 kg) 

.5 lb Cara-Pils malt (.23 kg) 

.5 lb Cara-Hell malt (.23 kg) 

.3 lb 80 oL crystal malt {. 15 kg) 

lb candi sugar {.45 kg) 

2 oz Hallertauer hops, 3.7% alpha 

acid {57 g) (60 min.) 

2 oz Hallertauer hops, 3. 7% alpha 

acid (57 g) {30 min.) 

Wyeast No. 1762 Belgian Abbey II 

ale yeast 

forced C02 to carbonate 

• Origina l specific gravity: 1.102 

• Fina l specific gravity: 1.021 

• Boiling time : 60 min. 

• Primary fermentation : 14 days at 

68 degrees F {20 degrees C) 

in glass 

• Secondary fermentation : 60 days 

at 68 degrees F (20 degrees C) 

in glass 

Brewer's Specifics 

Mash grains for 90 minutes. Add candi 

sugar 30 minutes before the end of the boil. 

Judges' Comments 

"Malty, alcoholic; well-balanced. Great 

job of balancing sweetness with alcohol! " 

"Great nose! Whew, a wonderfully made 

classic; multi-dimensional. vVish a younger 

version was available." 
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Runners-Up 

Silver Medal: Tom Hamilton , Salt Lake 

City, UT, "Dim-Wit" 

Bronze Medal: Curt Hausam, Salem, OR, 

"Just Spit On It" 

Belgian-Style Lambie 

GOLD 
MEDAL 
AHA 1999 
Homebrewer of the Year 

AHA 1999 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by New Belgium 
Brewing Company, Ft. Collins, CO 

CHARLES GOTTENKIENY, PLANO, TX 
"LAMBIC 1130" 
BELGIAN·STYLE LAMBIC 

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

7 lb pale malt {3.18 kg) 

3.5 lb flaked wheat (1.59 kg) 

.5 lb crystal malt {.23 kg) 

2 oz aged Fuggles hops, 4% alpha 

acid {57 g) {120 min .) 

Wyeast No. 1056 American ale 

yeast 

GW Kent Pediococcus cerevesiae 

GW Kent Brettanomyces lambicus 

cup corn sugar (237 g) (to prime) 

• Original specific gravity: 1.058 

• Final specific gravity: 1.007 

• Boiling time: 120 min . 

• Primary fermentation : 22 days at 

70 degrees F (21 degrees C) 

in glass 

• Secondary fermentation : one year 

at 70 degrees F (21 degrees C) 

in glass 

Brewer's Specifics 

Mash grains using a single-decoction 

mash schedule . Add bacterial cultures to 

secondary. 

Judges ' Comments 

"Appropriate sour flavor, very complex. 

Good try at style: this beer makes my cheeks 

pucker! " 

"Nice Brett. character. Fruity, reasonably 

tart. Nice beer. " 

Runners-Up 

Silver Medal: Matt Weaver, Wilsonville , 

OR, [Untitled] 

Bronze Medal: Charlie Gottenkieny, 

Plano, TX, "Big Pink" 

Mild and Brown Ale 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Premier 
Malt Products, Grosse Pointe, MI 

JIM HOLIDAY, OLATHE, KS 
"DOC'S IRISH RED" 
IRISH·STYLE RED ALE 

Ingredients for 10 U .S. gal (41.6 L) 

20 lb pale malt (9 kg) 

2 lb melanoidin malt (.91 kg) 

lb 60 °1 crysta l malt {.45 kg) 

2 oz roasted barley (.57 g) 

1.5 oz Northern Brewer hops, 8.1 % 

alpha acid {43 g) {60 min.) 

oz Perle hops, 7.6 % alpha acid 

(28 g) (30 min. ) 

oz Cascade hops, 6.6% alpha acid 

{28 g) {2 min.) 

Wyeast No. 1028 London ale 

yeast 

forced C02 to carbonate 

• Original specific gravity: 1.061 

• Final specific gravity: 1.013 

• Boiling time: 90 min. 

• Primary fermentation : 7 days a t 

67 degrees F (19 degrees C) in 

glass 

• Secondary fermentation: 10 days 

at 67 degrees F (16 degrees C) in 

glass 
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Brewer's Specifics 

Mash grain at 152-154 degrees F (67-

68 degrees C) for one hour. 

Judges' Comments 

"Intense, sweet caramel character, well­

balanced by hop bitterness and flavor. Hits 

style marks well. A very well-balanced beer." 

"Very mal ty, well-balanced. A beautiful 

beer. " 

Runners-Up 

Silver Medal: John Allen, Alpharetta, GA, 

"Improbable Brown" 

Bronze Medal: Jeff Carlson , Grand 

Rapids, MI , "VVestside Brown" 

le Pale Ale 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOME BR EW 
COMPETITION 

Category mvard sponsored by Wynkoop 
Brewing Co. , Denver, CO 

JIM lUCKETT, CHAGRIN FALLS, OH 
"BROWN BAGGER IPA" 
INDIA PALE ALE 

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

7 lb light dry malt extract (3. 18 kg) 

lb 40 °1 crystal malt (.45 kg) 

.5 lb Munich malt (.23 kg) 

3 oz N. Brewer pellet hops, 

8.6% a lpha acid {85 g) (51 min.) 

.8 7 oz Cascade pellet hops , 

4.7% a lpha ac id {24 g) (14 min .) 

oz Cascade whole hops, 

5 .5% alpha acid (28 g) (2 min .) 

W yeast No. 1028 London a le 

yeast 

• Original specific gravity: 1.060 

• Final specific gravity: 1.011 

• Boiling time : 50 min . 

• Primary fermentation : 2 days at 

62-64 degrees F {17-18 degrees C) 

in plastic 
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• Secondary fermentation : 20 days 

at 62-64 degrees F (17-1 8 degrees 

C) in glass 

Brewer's Specifics 

Steep specialty grains at 165 degrees F (74 

degrees C) for 30 minutes. Strain and bri ng 

liquid to a boil. Add extract and return to a 

boil, then add hops at specified intervals. 

Judges' Comments 

"Could use a little more hop character, 

but a good beer. " 

"Tea-like hop flavor overlaid with citrus; 

some sweetness, but a lasting bitterness. 

Very nice British style IPA. Good job. 

Runners-Up 

Silver Medal : Joe Formanek, Boling­

brook, IL, "Nectar IPA'' 

Bronze Medal: Fred Hartwig, Indepen­

dence, MO, "Independence Pale Ale" 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by Northwestern 
Extract Co., Brookfield, W I 

CHRIS LAVOIE, ALBANY, NY 
"DONNE;t PARTY PALE AIL II" 
AMERICAN-STYLE PALE ALE 

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

7 .5 lb pale malt extract {3.4 kg) 

lb pale malt (.45 kg) 

.5 lb Cara-Pils malt {.23 kg) 

.5 lb crysta l malt {.23 kg) 
,-·-" lb wheat ma lt (.11 kg) 

.5 oz Nugget hops, 13% alpha acid 

{1 4 g) (60 min .) 

.5 oz Perl e hops, 7% alpha acid 

(14 g) (30 min .) 

.5 oz Cascade hops, 5 % alpha acid 

{1 4 g) (30 min.) 

3.5 oz Cascade hops, 5% alpha acid 

(99 g) (steep) 

2 oz Cascade hops, 5% a lpha acid 

{57 g) (dry) 

Wyeast No . 1056 American a le 

yeast 

.75 cup corn sugar {177 mL) 

(to prime) 

• Original specific gravity: 1.05 4 

• Final specific gravity: 1.010 

• Boiling time : 60 min . 

• Primary fermentation : 7-10 days 

at 68 degrees F (20 degrees C) in 

glass 

• Secondary fermentation : 10-14 

days at 68 degrees F (20 degrees 

C) in glass 

Brewer's Specifics 

Mash grains at 150 degrees F (66 degrees 

C) for 60 mi nu tes in 1.5 gal lons (5 .68 L) 

brewing liquor. Add extract to boil. Add 

dry hops to secondary fermenter. 

Judges ' Comments 

"A nice beer with a balanced hop pre­

sentation though the Cascade charac ter is 

fairly high." 

"Dry and happy. Well-crafted beer. 

Good job." 

Runners-Up 

Silver Medal : Rod Parsons, Eureka , CA, 

"Centennial Pale Ale" 

Bronze Medal: Kury Zyla, Lebanon, N}, 

"Tewksbury Gold" 

WWW.BEERTOWN . ORG 



English Bitter 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOME BR EW 
COMPETITION 

Category award sponsored by Deschutes 
Brewing Co., Bend, OR 

AL ROSE, HOWELL, Ml 
"CHURCHILL'S PRIZE" 
STRONG EXTRA SPECIAL BITTER 

Ingredients for 6 .3 U.S. gal (24 L) 

8 .8 lb pale malt (4 kg) 

lb Cara-Pils malt ( .45 kg) 

.35 lb 20 oL crystal malt (.16 kg) 

.5 lb 40 °L crysta l malt (.23 kg) 

.35 lb 80 oL crystal malt (.16 kg) 

2. 7 oz Fuggle hops, 5 .5 % alpha acid 

(75 g) (60 min.) 

1.3 5 oz Fuggle hops, 5.5% a lpha acid 

(40 g) (10 min .) 

1.8 oz Kent Goldings hops, 5 % alpha 

acid (52 g) (0 min .) 

oz Goldings whole hops, 5 % alpha 

ac id (28 g) (dry) 

Wyeast No. 1056 American a le 

yeast 

.75 cup dextrose ( 177 mL) to prime 

• Original specific gravity: 1.050 

• Final specific gravity: 1.012 

• Boiling time : 60 min. 

• Primary fermentation: 8 days at 

62 degrees F ( 1 7 degrees C) in 

glass 

• Secondary fermentation : 20 days 

at 62 degrees F (17 degrees C) in 

glass 

Brewer's Specifics 

Mash grains at 154 degrees F (68 

degrees C) for 60 minutes. 

Judges ' Comments 

"Very nice beer, love the hop profile , 

cou ld be a little maltier for balance." 

"This is a very good example , but it 

could be a little maltier to balance that won­

derful hop character you have achieved." 

WWW . BE ERTOW .ORG 

Runners-Up 

S ilver Medal: Paul Sh ick, Cleveland 

Heights, OH, "Blue Streak Bitter" 

Bronze Medal: Jeff Reilly, Houston , TX, 

"Boxing Cock Best Bitter" 

Scottish Ale 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Bert Grant 's Ales 

STEVE JONES, JOHNSON CITY, TN 
"SAM'S SCOTTISH ALE" 
SCOTTISH·STYLE EXPORT ALE 

Ingredients for 8 U.S. gal (30 .28 L) 

15 lb pale ma lt (6.81 kg) 

lb Victory malt (.45 kg) 

.5 lb 40 °L crystal malt ( .2 3 kg) 

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

6 oz chocolate malt ( 11 g) 

3 oz peat malt (85 g) 

oz Fuggles hops , 5 % alpha ac id 

(28 g) (90 min .) 

.5 oz E. Kent Goldings hops, 

4 . 7% a lpha acid (14 g) (90 min .) 

Wyeast No. 1 728 Scottish ale 

yeast 

forced C02 to carbonate 

• Original specific gravity: 1.060 

• Final specific gravity: 1.012 

• Boiling time : 90 minutes 

• Primary fermentation: 7 days a t 

64 degrees F (18 degrees C) in 

glass 

• Secondary fermentation: 7 days at 

70 degrees F (21 degrees C) in 

glass 

Brewer's. Specifics 

Mash grains at 155 degrees F (68 degrees 

C) for 60 minutes. 

Judges ' Comments 

"Good malty sweetness with a slight 

smokiness. Nice beer! You might want to 

subdue the bitterness a bit. " 

"Malt and hops appear to be correct. Good 

caramel. Lacks somewhat in the sweet side 

but otherwise has all the Scottish qualities." 

Runners-Up 

Silver Medal: Rick Georgette , Wes t 

Bloomfield, Ml, [Untitled] 

Bronze Medal: John B. Avard, Chris A. 

Columbus, and Matthew W. Goody, Man­

chester, H, "WAG Light Scottish" 

Porter 

ii ... 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOMEBREW 
COMPETITION 

ROBERT M. BROTSCHOL, 
WOODHAVEN, NY 
"PORTER" 
ROBUST PORTER 

Ingredients for 5 .5 U.S. gal (20 .8 L) 

6 lb light malt extract (2 . 7 kg) 

lb dry wheat malt extract (.45 kg) 

.5 lb d ry light ma lt extract (.23 kg) 

.5 lb Victory malt (.23 kg) 

.5 lb roasted barl ey ( .23 kg) 

.5 lb black patent malt (. 23 g) 

.25 lb Special B ma lt (. 11 kg) 

oz Perle hops, 8 % alpha acid 

(28 g) (60 min. ) 

oz Fuggle hops, 4 .5 % alpha ac id 

(28 g) (60 min .) 

oz Fuggle hops, 4.5% alpha acid 

(28 g) (30 min .) 

oz Saaz hops, 3% a lpha ac id 

(28 g) (steep) 

Wyeast No. 1056 American ale 

yeast 

6 oz dextrose (I 70 g) to prime 

• Origina l specific gravity: 1.062 

• Fina l specific gravity: 1.020 

• Boiling time: 60 min. 

ZYMUR G Y NOV EMBER / DECEMBER 1999 

45 



46 

• Primary fermentation: 8 days at 

68 degrees F (20 degrees C) in 

glass 

• Secondary fermentation : 16 days 

a t 66 degrees F ( 19 degrees C) in 

glass 

• Tertiary fermentation: 14 days at 

62 degrees F ( 1 7 degrees C) in 

glass 

Brewer's Specifics 

Mash grains at 152 degrees F (67 

degrees C) for 60 minutes. Add extracts to 

boil. 

Judges' Comments 

"This beer has great flavor. Very dri nk­

able. Nice job." 

"Sweetness is strong enough to stand up 

to the finish ing hop bitterness . Tice coffee 

notes in the fi nish. A very flavorful and com­

plex beer." 

Runners-Up 

Silver Medal: Kevin Spealman , Glen 

Ellyn , IL, "Porter" 

Bronze Medal : Jasper Davis a nd Ch ris 

Vermejan , Gray, TN, "Jay' s Pride No. 

54870" 

English and 
Scottish Strong Ale 

GOLD 
MEDAL 

AH A 1999 
NATIONAL 
HOME BREW 
COM PETITION 

Category award sponsored by Rogue Ales/ 
Oregon Brewing Co., Newport, OR 

DOUGLAS B. JOHN, JR., FOREST, VA 
"STRONG BLADE" 
ENGLISH OLD ALE/STRONG ALE 

Ingredients for 5 U.S. gal (37.85 L) 

9 .5 lb light dry malt extract (4. 3 1 kg) 

lb 20 °L crystal malt (.45 kg) 

lb Cara-Pils malt (.45 kg) 

2 oz Cara-Vienne malt (57 g) 

2 oz Cara-Munich malt (57 g) 

ZYMURG Y N O V EM BE R/ DECEM BE R. 1999 

oz roasted barley (28 g) 

3 oz fla ked barley (85 g) 

2 oz Kent Goldings hops (57 g) 

(55 min .) 

Wyeast 1o. 1 728 Scottish ale 

yeast forced C02 to carbonate 

• Original specific gravity: 1.092 

• Final specific gravity: 1.030 

• Boiling time: 55 minutes 

• Primary fermentation : 21 days at 

53 degrees F ( 12 degrees C) in 

glass 

• Secondary fermentation : 7 days at 

38 degrees F (3 degrees C) in glass 

• Tertiary fermentation: 2 months at 

38 degrees F (3 degrees C) in glass 

Brewer's Specifics 

Mash grains at 105 degrees F ( 41 degrees 

C) for 30 minutes. Raise tempera ture to 122 

degrees F (50 degrees C) and hold for 30 

minutes. Raise temperature to 158 degrees 

F (70 degrees C) and hold for 30 min utes . 

Raise tempera ture to 168 degrees F (76 

degrees C) and hold for 10 minutes . 

Judges' Comments 

"Appropriate balance for style but need 

more malt flavor. Very pleasant- technically 

good although age is showing." 

"Malty; hops are low but evident. Good 

beer. I could drink lots more of it. " 

Runners-Up 

Silver Medal: Brian Cole, Black Mt. , NC, 

"Old Crawdad" 

Bronze Medal: Curt Hausam, Salem, OR, 

"Sex and Candy" 

Stout 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOME BREW 

., COMPETITION 

Category award sponsored by Alternative 
Garden Supply DBA Brew & Grow, 
5 t ream wood, IL 

DEB AND FRANK NELSON, 
APPLE VALLEY, MN 
"OUR LADY OF HIGH OCTANE 
IMPERIAL STOUT" 

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

6.6 lb light malt extract (3 kg) 

6 .6 lb amber malt extract (3 kg) 

lb roasted barley (.45 kg) 

lb crystal malt (.45 kg) 

.5 lb chocolate malt (.23 kg) 

.5 lb black patent malt (.23 kg) 

2 oz Perle hops, 8% alpha acid 

(57 g) (60 min .) 

oz Perle hops, 8% alpha acid 

(28 g) (40 min .) 

.5 oz Perle hops, 8% alpha acid 

(14 g) (20 min.) 

oz Liberty hops, 4.5% alpha acid 

(28 g) (2 min.) 

W yeast No. 1056 American ale 

yeast 

1.25 cup dry malt extract (to prime) 

• Original specific gravity: 1 .092 

• Final specific gravity: 1.026 

• Boiling time: 60 minutes 

• Primary fermentation : 10 days at 

70 degrees F (21 degrees C) in 

glass 

• Secondary fermentation : 20 days 

at 70 degrees F (21 degrees C) in 

glass 

Brewers' Specifics 

Steep specialty grains for 30 mi nutes at 

150 degrees F (66 degrees C) . Remove , and 

boil extract for 60 minutes. 
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Judges' Comments 

"Alcoholic , sweet, malty, bitter; excel­

lent. Warming, creamy." 

"Big, fully-flavored , rich ale. Balance 

from alcohol. Complex balance, lingering 

finish. Very well-constructed beer. The tin­

ish is like bitter-sweet chocolate rum balls. 

Great beer." 

Runner-Up 

Bronze Medal: Bob Adams, Owensville, 

MD, "Eclipse Extra Stout Ale" 

Bock 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by \Nashington Hop 
Commission, Yakima, WA 

LEO VITT AND BILL VAN VUGT, 
ROCHESTER, MN 
[UNTITLED] 
DOPPELBOCK 

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

5 lb Pilsener malt (2.27 kg) 

4 lb Munich malt ( 1.8 kg) 

2 lb melanoidin malt ( .91 kg) 

.5 Ib aromatic malt (.23 kg) 

.5 lb Cara-Vienne malt (.23 kg) 

.5 lb Cara-Munich malt (.23 kg) 

2 oz wheat malt (57 g) 

.5 oz Perle hops, 8.2% alpha acid 

(14 g) (60 min.) 

.2 5 oz Tettnanger hops, 3.4% a lpha 

acid (7 g) (30 min.) 

.5 oz Hallertauer hops, 4.2% alpha 

acid (14 g) (30 min.) 

Wyeast No. 2206 Bavarian lager 

yeast 

3 .5 oz dextrose (99 g) to prime 

• Original specific gravity: 1.082 

• Final specific gravity: 1 .032 

• Boiling time: 60 minutes 

• Primary fermentation: 2 7 days at 

46 degrees F (8 degrees C) in glass 

WWW . B EE RTOW~ . ORG 

• Secondary fermentation: 69 days 

at 36 degrees F (2 degrees C) in 

glass 

Brewers' Specifics 

Mash grains using a triple decoction 

mash schedule. 

Judges' Comments 

"Good mal ty character. Hop bitterness 

present at proper levels. Seems a little small 

for style. Good job." 

"A very nice doppelbock, but it is a lit­

tle too sweet. Recipe is good, and a little 

tweaking will make this a winner. " 

Runners-Up 

Silver Medal: joseph Hughes, jupiter, FL, 

"They' re Boch" 

Bronze Medal: jerry janis , West Palm 

Beach, FL, "jer's Brew #2" 

German Dark Lager 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOME BREW 
COMPETITION 

THOMAS PLUNKARD, WARREN, Ml 
"FREUNDSCHAFT" 
MUNICH-STYLE DUNKEL 

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

15 lb Munich malt (6.81 kg) 

6 oz chocolate malt (170 g) 

1 .2 oz Saaz hops, 3.5% alpha acid 

(33 g) (60 min .) 

.5 oz Hallertauer Hersbrucker hops, 

2.8% alpha acid (14 g) (30 min.) 

.4 oz Hallertauer Hersbrucker hops, 

2.8% alpha acid (11 g) (5 min.) 

YCKC Bavarian lager yeast 

forced C02 to carbonate 

• Original specific gravity: 1.057 

Final specific gravity: 1 .020 

• Boiling time: 60 minutes 

• Primary fermentation: 10 days at 

46 degrees F (8 degrees C) in glass 

• Secondary fermenta tion: 4 days at 

54 degrees F ( 12 degrees C) in glass 

• Tertiary fermenta tion: 3 months at 

35 degrees F (2 degrees C) in 

stainless steel 

Brewer's Specifics 

Mash grains at 160 degrees F (71 

degrees C) for 45 minutes . Raise tempera­

ture to 168 degrees F (76 degrees C) and 

hold for 10 minutes. (No sparge.) 

Judges' Comments 

"Sweet , so ft and smooth. Very, very 

nice . Caramel notes. Very enjoyable 

brew-well done! " 

"Excellent malt/hop balance in flavor. 

Very nice , clean-drinking brew. Good 

balance. " 

Runners-Up 

Silver Medal: Wesley W. Wilson, Hon­

olulu, HI , "German Schwarzbier" 

Bronze Medal: Mike Riddle and Dan 

Hagtwiesche, 'apa, CA, "May the Schwarz 

Be With You" 

German Light Lager 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Briess Malting 
Co. , Chilton , CO 

RICH GEORGETTE, 
WEST BLOOMFIELD, Ml 
[UNTITLED] 
DORTMUNDER-STYLE LAGER 

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

10.5 lb Czech Pils malt (5.67 kg) 

2 lb Munich malt ( .91 kg) 

.75 lb Cara-Foam malt (.34 kg) 

.2 5 lb sauer malt ( .25 kg) 

.5 oz Tettnanger hops, 4.9% alpha 

acid (14 g) (60 min .) 

1.5 oz Hallertauer Mittelfreuh hops, 

4.8% alpha acid (43 g) (30 min.) 
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.5 oz Tettnanger hops, 4.9% a lpha 

acid {14 g) (5 min.) 

.5 oz Hallertauer Mittelfreuh hops, 

4.8% a lpha acid (14 g) (5 min .) 

Wyeast No. 2206 Bavarian lager 

yeast 

forced C02 to carbonate 

• Original specific gravity: 1.048 

• Final specific gravity: 1.010 

• Boiling time: 120 minutes 

• Primary fermentation: 2 weeks at 

49 degrees F (9 degrees C) in glass 

• Secondary fermentation: 2 weeks 

at 4 1 degrees F (5 degrees C) in 

glass 

• Tertiary fermentation : 6 weeks at 

32 degrees F (0 degrees C) in glass 

Brewer's Specifics 

Mash grains using a single decoction 

mash schedule, from 126 degrees F to 140 

degrees F (52 degrees C to 60 degrees C). 

Judges ' Comments 

"Good clean beer. Balanced well. Lager 

characteristics , low DMS in nose. Well 

done. " 

"Very drinkable. Slight salt character. 

Bitter lingers slightly." 

Runners-Up 

Silver Medal: David Hartwig, Lone Jack, 

MO, "Excel" 

Bronze Medal: Dean Fikar, Fort Worth , 

TX, "Munich Helles # I " 

ZYMURGY NOV EMBER/ DECEMBER 1999 

Classic Pilsener 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by California 
Concentrate 

THOMAS PLUNKARD, WARREN, Ml 
"GOLDEN MEADOW" 
AMERICAN-STYLE PILSENER 

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

11 lb six-row pale malt ( 4 .99 kg) 

4 lb flaked maize ( 1 .8 1 kg) 

lb Munich malt (.45 kg) 

oz Hallertauer Hersbrucker hops, 

2.8% alpha acid (28 g) (first wort) 

2 oz Saaz hops, 3.5% alpha acid 

(57 g) (60 min .) 

oz Saaz hops, 3.5% alpha acid 

(28 g) {15 min.) 

2 oz Hallertauer Hersbrucker hops, 

2.8% a lpha acid (57 g) (steep) 

YCKC German lager yeast 

forced C02 to carbonate 

• Original specific gravity: 1 .060 

• Final specific gravity: 1.020 

• Boiling time: 75 minutes 

• Primary fermentation : 16 days at 

46 degrees F (8 degrees C) in glass 

• Secondary fermentation: 2 days at 

52 degrees F (11 degrees C) in 

glass 

• Tertiary fermentation: 3.5 months 

at 35 degrees F (2 degrees C) in 

stainless steel 

Brewer' s Specifics 

Mash grains at 154 degrees F (68 degrees 

C) for 60 minutes. Raise temperature to 162 

degrees F (72 degrees C) and hold for 10 

minutes. (No sparge .) 

Judges ' Comments 

"Full bodied with crisp mouthfeel. Nicely 

brewed beer! Would like to have more of this." 

Runners-Up 

Silver Medal: Steven Gardner, Jack­

sonville, FL, "Sawgrass Pilsener" 

Bronze Medal: David C. Koster, Phoenix, 

AZ, "Sun Devil Pilsener" 

American Lager 
------------------

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOME BREW 
COMPETITION 

RUSS BEE, ROCKWALL, TX 
"FRANKIE'S PASTIME" 
AMERICAN-STYLE LIGHT LAGER 

Ingredients for 13 U .S . gal ( 49.2 L) 

9 lb six-row pale malt (4.08 kg) 

9 lb pale malt (4.08 kg) 

4 lb rice extract ( 1.8 1 kg) 

1.2 oz Cluster hops, 7.4% alpha acid 

(32 g) (50 min .) 

Wyeast No. 2112 California lager 

yeast 

3 oz dextrose (35 g) per 5 gallons 

( 18.93 L) to prime 

• Original specific gravity: 1.035 

• Final specific gravity: 1 .007 

• Boiling time: 60 minutes 

• Primary fermentation: 19 days at 

52 degrees F ( 11 degrees C) in 

glass 

• Secondary fermentation: 8 days at 

38 degrees F (3 degrees C) in glass 

Brewer's Specifics 

Mash grains at 149 degrees F (65 degrees 

C) for 75 minutes. Add extract to boil. 

Judges' Comments 

"Very light malt. Some DMS in flavor 

(ok) . Clean beer, good lawnmower sty le . 

Good job." 

"Very ligh t, refreshing beer, excellent 

example of the style. " 
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Runners-Up 

Silver Medal: Bill Wright , Juneau , AK, 

"First All Grain" 

Bronze Medal: \Veston Sampson, Orlan­

do, FL, [Untitled] 

Vienna/Marzen/ 
Oktoberfest 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOMEBR EW 
COMPETITI ON 

KEN SCHUL%, ROCKTON, IL 
"DON'T BOGART THE VIENNA" 
VIENNA-STYLE LAGER 

Ingredients for 5 . 7 U .S . gal (20 L) 

7 lb Pilsener malt (3 .18 kg) 

2 lb Munich malt (.91 kg) 

1 lb Vienna malt (.45 kg) 

.5 lb wheat malt (.23 kg) 

.5 lb Victory malt (.23 kg) 

. 75 lb Cara-Pils malt (.23 kg) 

.25 lb aromatic malt (.11 kg) 

.25 lb 60 °1 crystal malt (.11 kg) 

oz Tettnanger hops, 4% alpha acid 

(28 g) (60 min .) 

1.25 oz Saaz hops, 4 .2% alpha acid 

(35g) (50 min .) 

.5 oz Saaz hops, 4 .2% alpha acid 

(1 4g) (5 min .) 

Wyeast No. 2206 Bavarian lager 

yeast 

forced C02 to carbonate 

• Original specific gravity: 1.055 

• Final specific gravity: 1.016 

• Boiling time: 60 minutes 

• Primary fermentation: 13 days at 

50 degrees F (10 degrees C) in 

plastic 

• Secondary fermentation : 13 days 

a t 48 degrees F (9 degrees C) in 

glass 

• Tertiary fermentation: 3 weeks at 

35 degrees F (2 degrees C) in glass 

WWW . BEERTOWN .ORG 

Brewer's Specifics 

Mash grains using a single step infusion 

mash. Strike at 175 degrees F (79 degrees C) 

with a pH of 5.7. Dough in at 156 degrees F 

(69 degrees C). Hold for 90 minutes. Sparge at 

170 degrees F (77 degrees C) with a pH of 5.5. 

Judges' Comments 

"Very nice beer! Cut back on hops and 

you are there." 

Runners-Up 

Silver Medal: Rod Parsons, Eureka, CA, 

"Marzen" 

Bronze Medal: Mike Kilian, Fenton, MO, 

"Vienna" 

German-Style Ale 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOME BR EW 
COMPETITION 

WESTON SAMPSON, ORLANDO, FL 
"KISSISSIMEE KOLSCH" 
KOLSCH 

Ingredients for 5 U .S. gal (I 9 L) 

6 .5 lb pale lager malt (2 .95 kg) 

1.5 lb Munich malt (.68 kg) 

lb Cara-Pils malt (.45 kg) 

oz Saaz plug hops, 3.5% alpha 

acid (28 g) (60 min.) 

1 oz Tettnanger plug hops, 

4. 7% alpha acid (28 g) (20 min .) 

.5 oz Tettnanger plug hops, 

4. 7% alpha acid (14 g) (5 min .) 

Wyeast No. 2565 Kolsch yeast 

1.25 cup dry malt extract (to prime) 

• Original specific gravity: 1.048 

• Final specific gravity: 1.0010 

• Boiling time : 60 min. 

• Primary fermentation : 4 days at 

65 degrees F ( 18 degrees C) in 

glass 

• Secondary fermentation : 6 days at 

65 degrees F (18 degrees C) in 

glass 

=#=I in a series 

The Stuff ofLegend. 
It takes time to build a legend and Fuller's 
ales qualify in every respect. 
150 years as independent family brewers 
with respect and attention to the tradi· 
tions of this particular art have resulted in 
classic Britisl1 ales that 'vin awards year 
after year. 

Pour yorn·self a pint and see 
fuss .is about. 

London~s Legendary 
Ales Since 1845 

mi PORTED BY PNA-ENG LEWOOD. COLORADO 
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Brewer's Specifics 

Mash grains using a double decoction 

schedule. 

Judges' Comments 

"Very good beer. Clean, well-balanced." 

"Good expression of hops , but a little 

more malt character would make this great. 

Otherwise good." 

Runners-Up 

Silver Medal: Mark Humphries, Grand 

Rapids, MI, "No Fault Alt" 

Bronze Medal: Mike Riddle, Napa , CA, 

"98 Kolsch" 

German-Style 
Wheat Beer 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOMEBREW 
COMPETITION 

KEITH MACNEAL, WORCESTER, MA 
11 WEIZEN CHRISTMAS 11 

GERMAN·STYLE WEIZENBOCK 

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

4.75 lbdarkMunichma lt (2.15kg) 

7. 5 lb wheat malt (3.4 kg) 

.25 oz Perle hops, 9.4% a lpha acid 

(7 g) (120 min.) 

.125 oz Perle hops, 9 .5% alpha acid 

(3.5 g) (60 min.) 

.125 oz Perle hops, 9 .5% alpha acid 

(3.5 g) (10 min .) 

Wyeast No. 3068 Weihenstephan 

ale yeast 

1.5 qt gyle (1.42 L) to prime 

• Original specific gravity: 1.070 

• Final specific gravity: 1.012 

• Boiling time: 120 minutes 

• Primary fermenta t ion: 3 weeks at 

67 degrees F (19 degrees C) in 

pl astic 

• Secondary fe rmenta tion : one week 

at 68 degrees F (20 degrees C) in 

glass 
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Brewer's Specifics 

Mash grains using a double decoction 

mash schedule . 

Judges ' Comments 

"Roasted malt flavor, some clove, balance 

toward malt. Could use more weizen phe­

nolic characteristics. Nice drinkable beer. " 

"A very nice beer. Quite close to Aventi­

nus. Warming. Good job." 

Runners-Up 

Silver Medal: Dan Gross, Gettysburg, PA, 

" EI Hefe Weizen" 

Bronze Medal: Shane Coombs , War­

renville, IL, "Shari co Berliner Style Wheat" 

Smoked Beer 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOMEBREW 
COMPETITION 

DEAN FIKAR, FORT WORTH, TX 
11 SMOKED WEE HEAVY # 1 11 

OAK-SMOKED SCOTCH ALE 

Ingredients for 7 U.S. gal (26.5 L) 

13 lb British pale malt (5 .9 kg) 

4.5 lb smoked pale malt (2.04 kg) 

2 lb Belgian Munich malt (.91 kg) 

lb Cara-Vienne malt (.45 kg) 

lb Belgian aromatic ma lt (.45 kg) 

lb Belgian Cara-Munich malt 

(.45 kg) 

.38 lb Belgian Special B ma lt (178 g) 

.13 lb roasted barley (57 g) 

1.5 oz E. Kent Goldings whole hops, 

6.8% alpha acid (43 g) (75 min.) 

Wyeast No. 1338 European a le 

yeast 

forced C02 to carbonate 

• Secondary fermentation: 112 days 

a t 32-68 degrees F (0-20 degrees 

C) in glass 

Brewer's Specifics 

Mash grains at 150 degrees F (66 degrees 

C) for 20 minutes. Raise temperature to 155 

degrees F (68 degrees C) for 70 minutes. 

Judges' Comments 

"Base beer would have worked well on 

its own; smoke adds nice dimension to both 

aroma and flavor profile. 'Nell done! " 

"Pretty big smoke, but a very nice beer. 

Good drinkability, nice balance, well made." 

Runners-Up 

Silver Medal: Kevin Knox, Pacific Grove, 

CA, "Asilomar Ale-Beach Fire" 

Bronze Medal: Curt Hausam, Salem, OR, 

"Only You" 

Fruit and 
Vegetable Beer 

--- ----

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOMEBREW 
COMPETITION 

KEVIN KNOX, PACIFIC GROVE, CA 
11 ASILOMAR ALE-CHRISTMAS 
VACATION 11 

COCONUT WHEAT ALE 

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

5.5 lb two row pale malt (2 .5 kg) 

4.5 lb wheat ma lt (2.04 kg) 

lb Cara-Munich ma lt (.45 kg) 

oz Saaz hops, 3 .2% alpha acid 

(28 g) (60 min .) 

.5 oz Saaz hops , 3.2% alpha acid 

(14 g) (IS min.) 

2 .5 cup coconut rum (591 mL) a dded 

• O~iginal specific gravity: 1.089 to secondary 

• Final specific gravity: 1.029 Wyeast No. 3068 Weihenstephan 

• Boiling time: 100 minutes a le yeast 

• Primary fermentation : 9 days at forced C02 to carbonate 

60 degrees F ( 16 degrees C) in 

plastic • Original specific gravity: 1.045 
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• Final specific gravity: 1.010 

• Boiling time: 60 minutes 

• Primary fermentation: 6 days at 

68 degrees F (20 degrees C) in 

glass 

• Secondary fermentation: 10 days, 

slow drop to 32 degrees F (0 

degrees C) in glass 

Brewer's Specifics 

Mash grains at 152 degrees F (6 7 

degrees C) for 60 minutes. 

Judges' Comments 

"Nice coconut character. Could use 

more wheat. " 

"Well-made beer, with just a bit too 

much coconut. " 

Runners-Up 

Silver Medal: Dennis Waltman and Paul 

Waltman, Atlanta , GA, "Old Grizzly Rasp­

berry Ale II" 

Bronze Medal: George 0. Proper, Albany, 

CA, "Homer's Apricot Hefeweizen" 

Herb and Spice Beer 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Marin 

Brewing Co., Larkspur, CA 

CHAD MIDDLESWORTH, DIKI SHORT 
AND DAVID ALMOND, HILO, HI 
"HAWAIIAN GINGERROOT BEER 
#110" 
HERB AND SPICE BEER 

Ingredients for 20 U.S . gal (75. 7 L) 

40 lb pale malt (18 .16 kg) 

6 lb 10 •1 crystal malt (2 .72 kg) 

4 oz Chinook hops, 11 .4% a lpha 

acid (113 g) (60 min.) 

16 oz Cascade hops (452 g) (0 min .) 

Wyeast No. 1728 Scottish ale 

yeast 

sliced ginger 

WWW .BEERTOWN . ORG 

. 75 cup corn sugar (1 77 mL) to prime 

• Original specific gravity: 1.068 

• Final specific gravity: 1.012 

• Boiling time: 60 minutes 

• Primary fermentation: 2 weeks at 

70 degrees F (21 degrees C) in 

glass 

• Secondary fermentation: 3 week 

at 70 degrees F (21 degrees C) in 

glass 

Brewer's Specifics 

Boil extract for 60 minutes. Add ginger 

to secondary. 

Judges' Comments 

"The ginger seems to linger a little too 

long. Otherwise seems to have a good bal­

ance. Maybe cut back on the hops a bit." 

"A very well-built beer. Nice balance of 

traditional and spice ingredients . Try using 

noble hops next time to allow the other fla­

vors to come through ." 

Runners-Up 

Silver Medal: Danny Hiller, Boulder, CO, 

"Reveille" 

Bronze Medal: John Tantillo and Dan 

Bleaking, Wilmington, C, "Bleaking's Gin­

ger Beer" 

Specialty and 
Experimental Beer 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOME BREW 
COMPETITION 

STEVE PlATZ, EAGAN, MN 
"OLD PORTER" 
ROBUST PORTER WITH 
BRETTANOMYCfS 

Ingredients for 6 U.S. gal (22. 7 L) 

10.5 lb pale malt (4 .7 kg) 

1.5 lb aromatic malt (.68 kg) 

1.8 lb 40 •L crystal malt (.86 kg) 

.5 oz black patent malt (.26 kg) 

2 oz roast barley (.06 kg) 

SODA KEG (Pop tank) PARTS 
co. Pressure Regulators 
designed especially for 

home brewing. 

~UNTER 8 PC~~SSURE 
BOTTLE FILLER 

Saves times 
and money. 

• 
EQUIPMENT COMPANY 
www. foxxeq u ipment.com 

WHOLESALE ONLY 
Cal l for a nearby retailer 

K.C. (800) 821-2254 
Fax(800)972-0282 

DENVER (800) 525-2484 
Fax(303) 893-3028 
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I. 7 5 oz Northern Brewer hops, 

8.8% alpha acid (52 g) (90 min.) 

.5 oz Northern Brewer hops, 

8.8% alpha acid (14 g) (20 min.) 

BrewTek CL160 & Brettanomyces 

culture 

3 oz dextrose (85 g) to prime 

• Original specific gravity: 1.082 

• Final specific gravity: 1.012 

• Boiling time: 90 minutes 

• Primary fermentation : 5 days at 

68-72 degrees F (20-23 degrees C) 

in glass 

• Secondary fermentation: 9 months 

at 50-72 degrees F (10-22 degrees 

C) in glass 

Brewer's Specifics 

Mash grains at 153 degrees F (67 

degrees C) for 60 minutes. 

Judges ' Comments 

"Really intriguing beer. Excellent porter, 

sight on in style . And the Brett . note ... is 

contradicted by the porter note. Wow! " 

"Nice sweet/sour balance between the 

porter and the Brett. Very nice beer. " 

Runners-Up 

Silver Medal: Patrick McKee, Aptos, CA, 

"P.T.'s Salsa Beer" 

Bronze Medal: James MacDonald , 

Arvada, CO, "Rye \1\iit" 

California 
Common Beer 

GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOMEBR EW 
COMPETITION 

DAVE DIXON, BEDFORD, TX 
"DAVE'S DREADED SUNDAY 
STEAM BEER" 
CALIFORNIA COMMON BEER 

Ingredients for 10 U .S . gal (37 .85 L) 

12 lb pale malt (5.44 kg) 

6 lb light Mun ich malt (2 .72 kg) 

Z YMU RG Y NOVEMBER/ DECEMBER 1999 

2 lb Cara-Pils malt (.91 kg) 

1.5 lb 60 °L crystal malt (.68 kg) 

lb 20 °L crystal malt (.45 kg) 

2 oz 1 orthern Brewer hops, 

9.2% alpha acid (57 g) (90 min.) 

1.5 oz Northern Brewer hops, 

9.2% alpha acid ( 43 g) ( 45 min.) 

2 oz Liberty hops, 4.5% alpha acid 

(57 g) (2 min .) 

Wyeast No. 2112 California lager 

yeast 

forced C02 to carbonate 

• Original specific gravity: 1.060 

• Final specific gravity: 1 .01 7 

• Boiling time: 90 minutes 

• Primary fermentation: 20 days at 

60 degrees F (IS degrees C) in 

stainless steel 

• Secondary fermentation : 60 days 

at 40 degrees F ( 5 degrees C) in 

stainless steel 

Brewer's Specifics 

Mash gtains at 156 degrees F (69 degrees 

C) for 60 minutes. Mash out at 168 degrees 

(76 degrees C). 

Judges' Comments 

"Interesting blend of flavors. Hops are 

almost too strong but you balanced it well. 

Fun to drink. " 

"Excellent beer. Maybe a touch sweet, 

but only marginally; I really like the com­

plexity of the malt character. I agtee with my 

partner that there is some phenolic charac­

ter, but it's to be expected in a lightly­

hopped beer. " 

Runners-Up 

Silver Medal: Ray Taylor, Fargo, D, "I 

Call It STEAM! " 

Bronze Medal: George Huhtanen , 

Overland Park , KS, "Hootz Uncommon 

Common Jr. " 

Traditional Mead 
and Braggot 

GOLD 
MEDAL 

AHA 1999 
NATIONAl 
HOME BREW 
COMPETITION 

Category award sponsored by Bacchus & 
Barleycorn Ltd. , Sh01vnee, KS 

BEN JANKOWSKI, OYSTER BAY, NY 
"KAPJ" 
SPARKLING MEAD 

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

5 lb basswood honey (2.27 kg) 

5 lb blueberry honey (2 .2 7 kg) 

8 lb apple honey (3.63 kg) 

Wyeast dry mead yeast 

• Original specific gravity: 1.106 

• Final specific gravity: nla 

• Boiling time: 15 min. 

• Primary fermentation: 40 days at 

58 degrees F (14 degrees C) in 

glass 

• Secondary fermentation: 6 months 

at 58 degrees F ( 14 degrees C) in 

glass 

Brewer's Specifics 

Boil must for 15 minutes. 

Judges' Comments 

"Good honey flavor. Somewhat sweet for 

a dry mead. Nicely made, no fermentation 

problems." 

"Honey overpowers apple, but both are 

present. Fine finish , mellow." 

Runners-Up 

S ilver Medal: Thomas J. O'Connor III , 

M.D., Rockport, ME, "Rockport Still Mead" 

Bronze Medal: Darryl Hickey, Miami, FL, 

"First Try Mead" 

WWW . BEERTOWN .ORG 



Fruit and 
Vegetable Mead 

------------------
GOLD 
MEDAL 
AHA 1999 
Meadmaker of the Year 

AHA 1999 
NATIONAL 
HOM E BREW 
COM PETITIO N 

STEVE SCHMITT, ANCHORAGE, AK 
"OAK AGED RHUBARB RASPBERRY 
MELOMEL" 
STILL MELOMEL 

Blend of three d ifferen t meads: 

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

I2 lb desert mesquite honey 

{5.44 kg) 

4 oz toasted oak chips ( II3 g) 

Red Star Epernay II yeast 

• Original specific gravity: I.096 

• Final specific gravity: I .008 

• Boiling time: Pasteurize must at 

I70 degrees F {77 degrees C) for 

30 minutes. 

• Primary fermentation : 3 to I2 

months at 60-65 degrees F {I6-I8 

degrees C) 

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

I2 lb blueberry blossom honey 

(5.44 kg) 

3 lb clover honey ( I .36 kg) 

98 oz rhubarb juice (2.94 L) 

7 .5 lb frozen raspberries (3 .4 kg) 

Red Star Epernay II yeast 

• Original specific gravity: I . I20 

• Final specific gravity: 1.018 

• Boiling time : Pasteurize must at 

I 70 degrees F (77 degrees C) for 

30 minutes. 

• Primary fermentation : three to 

tvvelve months at 60-65 degrees F 

(16-IS degrees C) 

WWW . BEE RTOW .ORG 

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

I7 lb clover honey {7.72 kg) 

Red Star Pasteur Champagne 

yeast 

• Original specific gravity: I .I 62 

• Final specific gravity: I .068 

• Boiling time: Pasteurize must at 

I 70 degrees F ( 77 degrees C) for 

30 minutes. 

• Primary fermentation : 3 to I2 

months at 60-65 degrees F {I6-I8 

degrees C) 

Brewer's Specifics 

Blend one part oak/mesquite mead, two 

parts rhu barb/ raspberry , and two parts 

clover. Schmitt has experimented with sev­

eral different honey varie ties , and has used 

his experience to better his mead making 

te chn iq ue . Sometimes not every batch 

works out to his satisfaction, but ra ther than 

throw out a batch tha t may be too sweet or 

too tart, he blends them to taste. 

Judges ' Comments 

"Good bala nce and frui t flavor. Well 

ma de . Didn ' t detect the mesq uite . Wel l 

done." 

"Good effort. I like this mead." 

Runners-Up 

Silver Medal: Harrison Gibbs, Los Ange· 

les, CA, "Muscat Love" 

Bronze Medal: Susan Ruud, Ray Taylor, 

Bob Ruud and Maureen Taylor, Harwood, 

NO, [Untitled ] 

z 
0 

~ 

Premium Food & Beverage Ingredients 

We're Known for 
Ouri\~Taste! 

G\e~ 

No"·, :\orth\\·estern offers ,·ou the 

finest selection of anificial or narural 

premium fla , ·ors in our indusny . 

Nonhwestern's designers guarantee 

our fla,·ors \\·ill enhance even your 

most demanding recipe 

traditional. gourmet, exotic or 

specially formulated . 

i\'EW! Consumer- ized packaging. 

Now you can make your o\\·n 

carbonated and non-carbonated 

beverages at home. The largest 

selection ava ilable . Dozens of other 

uses. Call no"· fo r a free list. 

NORTHWESTERN ... 
we improve your product mix.'" 

3590 1 . 126th Street 
Brookfield, WI 53005 

414-781-6670 • 800-466-3034 
Fax: 414-781-0660 

http:/ / www.nwextract.com 
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GOLD 
MEDAL 

AHA 1999 
NATIONAL 
HOMEBREW 

1 COMPETITION 

JASON CLAYPOOL, HIGHLANDS 
RANCH, CO 
"PAPAZIAN'S VISION" 
STILL METHEGLIN 

Ingredients for 5 .5 U .S . gal (2.49 L) 

12 lb star thistle honey (5.44 kg) 

6 lb clover honey (2. 72 kg) 

6 Tbsp Szechuan peppercorns 

ground (88.7 mL) 

2 Tbsp black peppercorns (29.6 mL) 

Wyeast No. 3 184 Sweet Mead 

yeast 

Original specific gravity: 1.124 

• Final specific gravity: 1.053 

• Boiling time: 15 min . 

• Primary fermentation: 13 days at 

78 degrees F (26 degrees C) in 

plastic 

• Secondary fermentation : 182 days 

at 78 degrees F (26 degrees C) in 

glass 

Brewer's Specifics 

Skim proteins from the must continually 

as it boils. 

Judges ' Comments 

"Honey flavor is excellent. Very creative. 

Drinkable " 

"Very nice. The pepper comes through 

right at the end. Flavorful without being 

spicy." 

Runners-Up 

Silver Medal: Joh n Carlson , Louisville, 

CO, "Mango-Tango-Bean" 

Bronze Medal: Tim Schulz, Roy Taylor, 

Jim Gebhardt, Carl Eidbo, Gene Pribula and 

eil Gudmestad, Walcott , ND, "Holiday 

Mead" 

ZYMURGY NOV EMB ER / DECEM BER 1999 

Cider 

GOLD 
MEDAL 
AHA 1999 
Cidermaker of the Year 

AHA 1999 
NATIONAL 
HOME BREW 
COMPETITION 

THOMAS J. O'CONNOR Ill, M.D. , 
ROCKPORT, ME 
"ROCKPORT SWEET CIDER" 
SPECIALTY CIDER 

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

4.5 gal Sewall 's Orchard late harvest 

apple juice (17 L) 

36 oz apple juice concentrate (I L) 

1 lb brown sugar (.45 kg) 

Ib white cane sugar (.45 kg) 

Ib raspberry blossom honey 

(.45 kg) 

5 tsp Fermax (24.6 mL) 

5 tsp acid blend (24 .6 mL) 

5 yeast energizer tablets 

3 tsp pectin enzyme (16 mL) 

tsp tannin (5 mL) 

Wyeast No. 2308 Munich lager 

yeast 

• Original specific gravity: 

[unknown) 

• Final specific gravity: 1.020 

• Boiling time: n/a 

• Primary fermentation : 18 months 

at 65 degrees F (18 degrees C) in 

glass 

Brewer's Specifics 

Add 12 oz apple juice concentrate (355 

mL) at racking to keg. Kegged, filtered, force­

carbonated, and counter-pressure bottled. 

Runner-Up 

Silver Medal: Thomas J. O'Connor III , 

M.D. , Rockport , ME , "Rockport Spiced 

Cider" 

Amah I Turczyn is a 1998 GABF Gold-Medal 

winning professional brewer and the former 

AHA Project Coordinator. ~ 

The Oregon Brew Crew (top) and the 

Urban Knaves of Grain 

1999 Homebrew Clubs of 
the Year Final Results 

112 AHA-registered homebrew dubs out of 869 in our 
database scored points for first, second or third place 
in the six AHA Club·Only Competitions and the first and 
second rounds of the 1999 AHA National Homebrew 
Competition. Here are the top 20 in terms of points. 

Points Club 
1. 77 Oregon Brew Crew, Oregon 
1. 77 Urban Knaves of Grain, Illinois 
3. 70 North Texas Homebrewers Association, 

Texas 
4. 54 Kansas City Bier Meisters, Kansas 
5. 53 Prairie Homebrewing Companions, 

North Dakota 
6. 52 Derby Brew Club, Kansas 
7. 50 Central Florida Homebrewers, Florida 
B. 46 Ann Arbor Brewers Guild, Michigan 
9. 45 Hop Barley & the Alers, Colorado 

10. 43 Cowtown Cappers, Texas 
11 . 39 Maine Ale & lager Tasters (MALT), Maine 
12. 36 Covert Hops Society, Georgia 
13. 33 Chicago Beer Society, Illinois 
14. 29 Quality Ale and Fermentation Fraternity 

(QUAFF), California 
14. 29 Tampa Bay BEERS (Beer Enthusiasts 

Enjoying Real Suds), Florida 
16. 27 Minnesota Timberworts, Minnesota 
16. 27 Palm Beach Draughtsmen, Florida 
18. 26 Bloatarian Brewers league, Ohio 
19. 25 Capitol Brewers, Oregon 
19. 25 State of Franklin Homebrewers, 

Tennessee 
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_______ ______ CALENDAR 
AMERICAN HOMEBREWERS ASSOCIATION 

OCTOBER 
23 Henry Ortlieb 's Happy Hal ­

loween Hop Festi val , AHA 
SCP, Philadelphia , PA. SIO first 
entry, S5 additional entries, 
includes festival ticket. Contact 
Steve DeSantis at (21 5 )413 -
3500, email: SDesan@aol.com, 
WIVIv.poorhenrys.com. 

NOVEMBER 
6 1 ovembeerfest, AHA SCP, Kent, 

WA. Entries due 10/3 1/99 11~th S5 
entry fee . Contact Rick Star 
at (425) 821 -9388 (h) or 
(206) 544-295 7 (w), email: 
we_star@msn.com, www.brews­
brothers.org. 

6 5 th Annual Franklin County Apple 
& Cider Day, Franklin County, 
MA. A celebration of the sweet 
and hard cider and the Brewers 
Publications book The Art of 
Cidermaking. Daylong events 
hosted by Paul Correnty, Charlie 
Olchowski and Ben Watson. 

DECEMBER 
4 Hoppiest Show of the Millenium 

Home brew Competition , AHA 
SCP, Lambertville, New jersey. 
Entries Due 11/24/ 99 with S5 
Entry Fee. Contact Kevin 
Trayner at (609) 890-8611 (h) 
or (609) 5 20-23 5 7 (w) , 
email: ktrayner@rocketmail.com, 
www.members.tripod.com/- Brew 
meister_2/Home.htm1J flab/com­
petition.htm 

1 0·11 Happy Ho lidays Homebrew 
Competition, AHA SCP, St. Louis, 
MO. Entries due 11/22/99 through 
12/3/99 with S6 entry fee up to 4 
entries, S5 each for 5 and over. 
Contact Brian Dreckshage at (636) 
207-7469 (h) or (800) 573-3067 
(w), email: dreck@concentric.net, 
1vww.stlbrews.org. 

JANUARY 
22 Big Bend Brew-Off 2000, AHA 

SCP, Tallahassee, FL. Entries due 
1/3/00 through 1/14/00 with $6 
entry fee. Contact john Larsen at 
(850) 422-3625 (h) or (850) 219-
1310 (w), email:jlarsen@nxus.com, 
1'1\Vw.freenet.tlh.fl.us/-northflol. 

29 Meadllennium III, AHA SCP, 
Orlando, FL. Entries due 1/ 11/00 
through 1/ 25/00 with S6 entry 
fee . Contact Ron Bach at ( 407) 
696-2738 (h) or (407) 897-2880 
(w), email emeasom@gdi.net, 

'"'""' .cfhb.org. 

FEBRUARY 
5 War of the \Vorts V, AHA SCP, 

Lahaska, PA, Entries due 1/15/00 
through 1/29/00 1~th S6 first entry 
fee, S5 each for more entries. Con­
tact Alan Folsom at (215) 343 -
6851 (h) or (21 5) 628-0353 (w) , 
email: folsom@ix.netcom.com. 

19 Florida State Fair Homebrew Com­
petition, AHA SCP, Tampa, FL. 
Entries due 2/12/00 with SS entry 
fee. Contact jeff Gladish at (813) 
238-0403 (h) or (813) 874-0937 
(w), ema il : jeffNGiadish@ij .net, 
WIVIV.tampabaybeers.org. 

AHA SCP = American Home brewers Association Sanctioned Competition Program 

The Calendar of Events is updated weekly and is available from the Association of Brewe rs: 
info@oob.org or www. beertown.org on the web. 

To list events, sen d information to Zymurgy Ca le ndar of Events. To-be listed in the 

January/ February Issue (Vol. 23, No. 1 ), information must be received by Nov. B, 1999. 

Competition organizers wishing to apply for AHA Sanctioning must do so of least two months 
prior to the event. Contact Paul Gatza at poulg@oob.org; (303) 447-0816 ext. 122; FAX 

(303) 447-2825; PO Box 1679, Boulder, CO 80306-1679. 

WWW .B EE RTOWN . ORG 

MARCH 
19 Ninth Annual NYC Spring Region­

al Home brew Competition, AHA 
SCP, Entries due 3/ 16/00 with $5 
entry fee. Contact Kathie Garetti at 
(718) 442-0359 or (212) 630-3568, 
email: kgaretti@yahoo.com. 

25 TRASH X, AHA SCP, Pittsburgh, 
PA. Entries due 2/1/00 through 
3111/00 with $6 entry fee. Contact 
Ralph Colaizzi at (412) 331 -8087, 
email:rcw@pair.com, IVIVW. trash­
homebrewers.org. 

APRIL 
15·29 American Homebrewers Asso­

ciation National Homebrew 
Competition. Details in upcom­
ing Zymurgys. 

MAY 
19·21 Eleventh Annual Sunshine Chal­

lenge , AHA SCP, Orlando, FL. 
Entries Due 4124100 through 5/&'00 
with S6 ent ry fee . Contact Ron 
Bach at (407) 696-2 738 (h) or 
(407) 897-2880 (w), email emea­
som@gdi. net, 11~1~v.cfhb.org. 
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JTS CLASS 
BLOW OFF TUBE 
Available at Heart 's 
and selected reta il ers 
nationwide 

SUPER CHILLER 
$79.95 
Cools boiling wort to 
w ithin so of cool ing water 

HANDY MASHER 
$19.95 
Partial masher, mashes 
up to 5 lbs. of grain 

.INCREDIBLE PRICES 
1. Top Quality 
Tw o Row Pale 
Malted Barley 
$21.95 I 50 lb. 

2. Wyeast 
Liquid Yeast 
$2.95 per pack 

3. Cascade 
Hops Raw or 
Pellets 
$5.95 per lb. 

4. Complete 
C02 Keg 
System 
$139.95 

5. Magnetic 
Drive Pump 
3.2 gal. per min. 
$79.95 

OPEN LATE • LOW PRICES • CALL FOR FREE CATALOG 

HEART'S HOME BREW SUPPLY 
5824 North Orange Blossom Trail, Orlando, Florida 32810 
tel: 1.800.392.8322 fax: 1.407.298.4109 

online: http://www.heartshomebrew.com 

HOURS: MON-THUR 9AM-11PM FRI-SAT 9AM-12 MID 

'U 1+2+ brew 
ask about our Y2K compatible extracts 

& exitzng NEW prices 
••• C• lifurnia 
•• Cnn ct: n tra t ~ 

•t' '"Pa"1 producers of premium malt extracts 
pale-wheat -amber -dark-munich-nutbrown-dutch lager 

18678 N. Hv.y 99, Acampo, CA 95220; (209)334-9112; (209)334-1311 fax 

ZYMURGY NOVEMBER / DECEMB ER 1999 

•KUDOS• 
AHA SANCTIONED 

COMPETITION PROGRAM 

• JANUARY 1999 • 
Florida Keys Homebrew Competition 

33 entries- Drew Griffin of loxahatchee, Fl won best of show. 

• FEBRUARY 1999 • 
Florida State Fair 

Tampa, flor ida, 114 entries- Jim Wagner of Pasadena, MD 
won best of show. 

• MARCH 1999 • 
New York City Spring Regional 

Stolen Island, New York, 134 entries - Phil Bernie of 
Stolen Island, NY won best of show. 

• APRIL 1999 • 
New Jersey's First Annual Gold 
Medal Homebrew Competition 

Woodbridge, New Jersey, 102 entries - Andy Henckler of 
Jackson Heights, NY won best of show. 

•MAY1999• 
1Oth Annual Sunshine Challenge 

Orlando, florida, 564 entries - Paul Novak of Orlando, fl 
won best of show. 

HOPS Second Annual May Fest 
Tacoma, Washington- BiiiTrout of Graham, WA won besl of show. 

Oregon Homebrew Festival 
Corvallis, Oregon, 322 entries - Curt Housom of Solem, OR 
won best of show. 

AHA 1999 "Bockanalia" 
Club-Only Competition 

Boulder, Colorado, 33 entries - Joy Kosh of Downers Grove, 
ll won best of show. 

• JUNE 1999 • 
8 Seconds of froth 

Cheyenne, Wyoming, 4 5 entries - Richard Miner of Cheyenne, 
WY won best of show. 

Ellicottville Triple Threat 
Ell icottville, NY, 81 entries- Karl Schwesinger of W. Amherst, 
NY won best of show. 

5th Annual Mill Creek Classic 
Solem, Oregon, 151 entries- Curt Housom of Solem, OR won 
best of show. 

G~owlers 5th Semiannual 
Homebrew Competition 

St. Charles, Missouri, 33 entries - Mike Slowienski of Ki rk­
wood, MO won best of show. 

• JULY 1999 • 
Summer Cap-Off 99 

Ceres, California, 60 entries - Steve Ellison of Seattle, WA 
won best of show. 

5th Annual Commander SAAZ 
Interplanetary Homebrew Blastoff 

Cope Canaveral, florida, 150 entries - Dee Steenslond of 
Orlando, Fl won best of show. 

E.T. Barnette Homebrew Competition 
fa irbanks, Alaska, 30 entries- David Snow and Denis Urban 
of Anchorage, AK won best of show. 

1999 fur Rendezvous 
Homebrew Competition 

Anchorage, Alaska, 172 entries · Craig Sinclair of 
Anchorage, AK won best of show. 

Ohio State Fair Homebrew Competition 
Columbus, Ohio- Brion Walrath of Columbus, OH won besl of show. 

• AUGUST 1999 • 
Buckeye Brewer of the Year 

Ashtabula, OH, 43 entries- Scott Turner of Jefferson, OH won 
best of show . 

Iowa State Fair 
Des Moines, Iowa, 163 entries- Gory Koppenhouer of Ames, 
Iowa won best of show. 

Kentucky State Fair 
louisville, Kentucky, 114 entries- Curt Woodson of George­
town, KY won best of show. 
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The Bitter Truth (from page 27) 

Never Poison Customers 

c u t 

The first great beer style of the Industrial 

Revolution was porter, which factory work­

ers and other laborers consumed in almost 

oceanic quantities. By the beginning of the 

19th century, however, porter's star began to 

set. One reason was the number of porter 

breweries who adulterated their product. 

Some of the additives they used, like chili 

extract and tobacco, were merely unappetiz­

ing. Others, like coccolus indicus (a kind of 

berry imported from India) , were dangerous 

neurotoxins. It's never a good idea to kill your 

customers, and porter came under a cloud. 

At about the same time , a new style­

India pale ale- was about to take Britain by 

storm. India pale ale is a strong, well-hopped 

and well-aged ale that was originally fo rmu­

lated to survive the six-month journey 

through tropical waters to His Majesty' s 

troops on the Subcontinent. Stay-at-home 

Englishmen developed a taste for IPA after 

a ship laden with 300 hogsheads sank in the 

Irish Sea in 1827. The underwriters managed 

to salvage some of the beer and auctioned it 

Classics /FULLER'S 

off to recoup their losses. India pale ale 

fueled the rise of national brewers with 

names like Hodgson, Allsop and Bass. 

A problem with IPA was that it was 

strong- 19th century examples probably 

ranged betvveen 6-7. 75% abv. Given their 

druthers , colonial authorities in India would 

probably have preferred a lighter beer, as alco­

holism and liver disease took a heavy toll on 

the troops. At home, the common laborer­

even if he had been able to afford the new 

beer- would have been too addled to contin­

ue if he tried to down a few pints with lunch. 

The Rise of Pale 
Enter the taxman once again. In 1880, 

Prime Minister William Gladstone managed 

to push through the Free Mash Tun Act. This 

set a tax on beer that was based on original 

gravity; the more fermentable material went 

into the beer, the higher the tax rate. Further­

more, this tax had to be paid at the time the 

wort was transferred to the fermenter. As a 

result, it became Jess profitable for the brewer 

to make strong, well-aged beers. Instead, the 

new tax accelerated the trend toward so-called 

The Great A_merlcan 
like to thank its 1999 
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ESB 

"running beers" that could be shipped to the 

consumer within two weeks after bre1~~ng, and 

that were relatively light in body and alcohol. 

That didn 't happen overnight. Rather, it 

took two world wars, and their attendant tax 

hikes and food rationing, to produce the bit­

ters we know today . But the change was 

vast and inexorable. In his book Pale Ale, 

Terry Forster writes that between 1880 and 

1950, the average original gravity of British 

beer dropped from 1.057 to 1.037. 

No one knows how the term "bitter" 

entered the lexicon as a beer style. The 

Oxford English Dictionary cites the earliest 

reference as 1857. In his novel Verdant 

Green Married , author C. Bede writes, "Ver­

dant Green and Mr. Bouncer. .. turned into 

the coffee-room of 'The Mitre' to 'do bitters,' 

as Mr. Bouncer phrased the art of drinking 

bitter beer." "Bitters" is a much older term, 

referring to a medicinal potion made from 

bitter herbs. Mr. Bouncer may have been 

implying that the fashionable new beer tast­

ed like medicine , or he may simply have 

been expressing the old adage that the best 

pharmacy is to be found at the bar. 
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According to Ray Daniels in his Designing 
Great Beers, most brewers didn't begin calling 

their products bitters until after World War II. 

Daniels speculates that the marketers may 

have felt bitter was a more masculine term 

than the designation "light pale ale." 

vVhatever the truth, the fact remains that 

the post-World War II period brought 

unprecedented prosperity and upward 

mobility to the English people. Before the 

war most blue collar workers had preferred 

mild. Now, they were trading up to the 

slightly more upscale bitter. Anthony Glyn, 

in his 1970 book The British: Portrait of a 
People, cites this loss of class distinc tions: 

Bitter bestrides the line; formerly in the 
lunch camp, it stared across at bitter in the 
dinner camp, but one of the signs of increas­
ing prosperity has been the switch fro m the 
cheaper mild to the more expensive bitter, and 
a pint of bitter now gives no indication of its 
drinker's social standing. 

( ote: When he talks about "lunch camp" 

and "dinner camp," Glynis referring to the 

respective terms that the upper classes and 

lower classes use for the midday meal.) 

Tbe 

Classics /FULLER'S 

Today, mild is almost an endangered 

species, while Forster estimates that there 

are about 1,000 British brands calling them­

selves bitter. 

But only one extra special bitter. 

With additional spending money, English 

drinkers were more willing to splurge for high­

er-gravity, more flavorful beers. Tot surpris­

ingly, Fuller's ESB is a latecomer to the scene. 

The product was introduced in the 1971 as a 

winter seasonal, replacing a dark beer called 

Old Burton. It remains the only beer in Britain 

calling itself extra special bitter. The brewery 

plays up the name, marketing the beer under 

the slogan "Three words you can believe in." 

Interestingly, American brewers have 

adopted ESB as a stylistic category. Some of 

the more well-known examples include Red­

hook ESB from the Redhook Brewery in Seat­

tle , WA, Belk's Extra Special Bitter from 

Anderson Valley Brewing Company in 

Boonville, CA and Flying Fish ESB from the 

Flying Fish Brewing Company in Cherry Hill , 

NJ. In fact , in the American craft brewing 

scene, extra special bitter seems to be a more 

common designation than just plain bitter-

~~~~.J!p 
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Fu l ler ' s ESB 
This recipe is from Brew Your Own British 

Real Ale, by Graham Wheeler and Roger 
Protz 

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

8 .9 lb pale a le malt (4 kg) 

4 .8 oz Crystal malt (140 g) 

11.2 oz flaked maize (317g) 

.9 oz black malt (25 g) 

Start of boil: 

.5 oz Target hops ( 14 g) 

.8 oz Challenger hops (22 g) 

Last fifteen min. of boil : 

.6 oz Golding hops ( 1 7 g) 

.3 oz Irish moss (8 g) 

• Original gravity: 1.054 (13 .3 
0 Plato) 

• Mash schedule: 151 degrees F ( 66 

degrees C) , 90 min. 

• Boil time: 90 minutes 

• Racking gravity: 1.013 (3 .1 
0 P iato) 

• Alcohol content: 5.6% by volume, 

4 .4% by weight 

• Bitterness units: 35 

• Color: 31 EBC, 16 SRM 

Malt extract version-Replace the pale malt 

with the appropriate blend of pale-colored 

malt extract syrups: 

3.43 lb Premium malt extract (1.5 kg) 

3.43 lb Diastatic malt extract (1.5 kg) 

Fuller's claim to use a mixture of Alexis and 

Chariot pale ma lt. I have never heard of 

either, so I have simply specified pale malt 

in this recipe. Maris Otter would proba bly 

be the best malt to use in the absence of the 

above named malts. Fuller's also chuck a 

bucketful of yeast into the brew kettle about 

halfway during the boil. Th is would cer­

tainly provide an excellent yeast nutrient, 

but might a lso be done as a convenient way 

of getting rid of their surplus. 
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possibly because the brewer can abbreviate 

it ESB and avoid that dreaded "B" word. 

In the view of Terry Forster, this is wrong. 

An ESB, he insists, "is really only a bitter a t 

the top end of the original gravity range. " 

And unlike many other companies , 

Fulle r' s doesn ' t seem to mind that their 

brand name has become a generic designa­

tion in America. Regardless of what we do 

here in the Colonies, there's really only one 

"Extra Special Bitter." "In the United King­

dom it was certainly ahead of its time in 

terms of alcohol by volume content," reflects 

Classics /FULLER'S 

Fuller' s Chris Gregson, "but the rest of the 

market has now caught up! " 

If you should find yourself in London , 

Fuller' s Griffin Brewery hosts tours each 

Monday, Wednesday, Thursday and Friday 

at 11 am, 12 noon, 1 PM and 2 PM. There 

is a charge of five pounds per adult and 

three and one-half pounds per child (must 

be over 14). Tours should be booked in 

advance. You can make your request in 

writing to Fuller, Smith & Turner, Griffin 

Brewery, Chiswick Lane South, London W4 

2QB, England. Or phone 011 -44-181-996-

Fuller's ESB 
This recipe is (rom Clone Brews, by Tess and 

Ma rk Szamatulski 

Ingredients for 5 U.S. gal (18 .9 L) 

Crush and steep in .5 gal (1.9 L) 150 degree 

F (65.5 degree C) water fo r 20 minutes: 

12 oz 55 °L British crystal malt 

(.34 kg) 

2 oz British amber malt (57 g) 

2 oz aromatic malt (57 g) 

Strain the grain water in to your brew pot. 

Sparge the grains with .5 gallon ( 1. 9 L) water 

at 150 degrees F (65.5 degrees C). Add water 

to the brew pot for 1.5 gal (5 .7 L) total vol­

ume. Bring the water to a boil a nd add: 

6 .25 lb M&F light DME (2.8 kg) 

4 oz corn sugar (113 g) 

1.25 oz Target, 8% alpha acids 

(10 HBUs) (bittering hop) (35 g) 

Add water until total volume in the brew pot 

is 2.5 gal (9 L). Boil for 45 minutes then add: 

.5 oz Challenger (flavor hop) ( 14 g) 

1 tsp Irish moss (5 mL) 

Boil for 5 min . then add: 

.5 oz. Northdown (flavor hop) ( I4 g) 

Boil for 9 min. then add: 

oz East Kent Goldin~]-( aroma 

hop) (28 g) 

Boil for 1 minute. Cool for 15 minutes. Strain 

the cooled wort into the primary fe rmenter 

and add cold water to obtain 5 gal (18.9 L). 

\1\lhen the wort tempe rature is under 80 

degrees F (26.6 degrees C), pitch yeast. 
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1st choice: Wyeast's I 968 Special 

London ale yeast (Ferment at 68-

72 degrees F [20-22 degrees C)) 

2nd choice: Wyeast' s 1028 London 

ale yeast (Ferment at 68-72°F 

[20-22°C)) 

Ferment in the primary fe rmenter 5-7 days 

or until fermentation slows, then siphon into 

the secondary fe rmenter. In the secondary 

fermenter add: 

.5 oz East Kent Goldings (dry hop) 

(I4 g) 

Bottle when fermentation is complete with: 

.75 cup corn sugar (I80 mL) 

Mini-mash Method 

2. 75 lb British 2-row pale malt and the 

specialty grains at ISO degrees F 

(65 .5 degrees C) for 90 min. Then 

follow the extract recipe omitting 

2.25 lb (I kg) DME at the begin­

ning of the boil. 

All-grain Method 

9 lb British 2-row pale malt (4.I kg) 

.5 lb flaked maize, a nd the specialty 

grains at 150 degrees F (65 .5 

degrees C) for 90 minutes. 

Add 7 HBU (30% less than the 

extract recipe) of bittering hops 

for 90 minutes of the boil. Add the 

flavor hops and Irish moss for the 

last IS minutes of the boil , the 

additional flavor hops for the last 

IO minutes a nd the aroma hops 

for the last 1 minute. 

ESB 

• Dual ball -bearing, nickel-plated steel rollers 
• Unique, locking, indexed, true parallel 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 shaH 
easily accepts a pulley for permanent, motorized set-ups. 
• All of these professional features for only $119 makes 
owning your own roller mill an affordable reality. 
• Optional mounting base for easy attachment to a plastic 
food pail. (51 2.00 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 EQUIPMENT 
1310 Surrey Ave. Ottawa, ON. Canada K1V 659 

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

' Sh1pp1ng hand! ng ::-19 50 us Dealer priCeS may vary trom pt~ce shown 

2048 (for fax , substitute 2079 for the last 

four digits). The company also maintains an 

informative Web site at W'Nw.fullers.co.uk 
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Bioriginalmalt 
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A Belgian Frame of Mind (from page 36) 

us. This is as close to a gueuze as any non­

Iambic I've tried, and it had the added com­

plexity of a strongly malty beer: 8% by vol­

ume, in fact. Jean -Louis claims it is 

"undrinkable" going into the bottle, but after 

two years it is OK, and after four develops 

into something extraordinary. Vapeur 

Rousse at five years, such as the bottle we 

shared, is very low in carbonation but holds 

a wonderful sourness in the nose- all lactic 

character comes from the original ancient 

open copper fermenter- with lots of milky, 

buttery, fruity sourness and a hint of spice. 

There is also a slight woodiness to it and a 

coating, silky malt flavor that lingers along 

with the tartness. Jean-Louis no longer makes 

this beer, sadly, as the fermenter is far too dif­

ficult to clean. He much prefers his new cylin­

droconical stainless fermenter, even though 

the sourness and other bacterial characteris­

tics are no longer discernible. His wife thinks 

the old style is best. I agree, though neither 

one of us has to clean the fermenter. 

ZYMURGY NOVEMBER / DECEMBER 1999 

4-, La Trappe Koningshoeven 
Dubbel 

I 
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This is the quintes­

sence of the dubbel 

styl e. The aroma is 

amazing: rich , sweet, 

and bready malt aro­

mas explode from the 

beige foam of the 

rather modest head, wi th butter and 

molasses and perhaps a touch of chocolate. 

The flavor isn ' t overly sweet, as the aroma 

suggests, but has the same butter-molasses­

chocolate combination, and finishes quite 

clean and balanced. Bittering hops only 

manage to counter the sweetness here, and 

leave no signature of their own. This ability 

to bring a huge, full malt aroma out without 

having the beer be cloyingly sweet rivals the 

skill of German brewers- this dubbel ale , in 

fact, outdoes some of the best bock beers 

I've tried in Bava ria. Three cheers for the 

brothers at De Schaapskooi. 

1?, Du Pont Avec Les Bon Voeux 
de Brasserie 

m 
~u" los },lons i/NilX 
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From a full line of excel­

lent beers (and 

cheeses!) this is Du 

Pont ' s finest. I talked 

with a brewer who was 

in the process of filtering 

a batch of the Moi nette Blonde- appar­

ently they use a bottling strain after the 

primary strain is removed with a diatoma­

ceous earth filter-fairly modern practice 

for a "farmhouse " brewery . This , their 

Christmas beer, is spicy, but not flavored 

with any spices other than what the hops, 

malt and multi-strain ale yeast provide . 

Hop presence is incredibly full in aroma, 

fla vor and finis h. Carbonation is profuse 

and ebullient , forming a dense, cloudlike 

head that often leaps from the glass in 

froth y towers. (Please forgive my waxing 

poetic- this is an inspiring brew.) The 

nose is clovey with floral and fruity aro­

mas, all of which are firml y propped up 

with hops: The palate is dry from both 

hops and alcohol , as is the finish. The 

color is very pale considering the amount 

of malt that must go into the beer. Thank­

fully, this is one of the few on the list that 

is available in the U.S. 

c,., Cantillon Bruocsella 1900 
Some critics have 

said that this Iambic 

doesn't live up to a 

blended gueuze, 

that the aged prod­

uct loses life wi th­

out a little young gueuze b lended in. To 

me, this grand cru exuded refinement (per­

haps in lieu of sophistication) but the ele­

gance of an aged single malt leaped imme­

diately to mind. The character of the oak is 

much stronger than in the blended version, 

and is present all the way through the beer 

from nose to finish. This is a beer that 

absolutely must be served in a brandy 

snifter. Unlike the assaul t of sour, acid, dry 

character from younger Cantillon, the Bruoc­

sella is neither aggressive to the senses nor 

fatiguing to the palate. It has the delicious 

elegance of age. One simply cannot vis it 

Brussels without trying a bottle or two of 

such lovely history. 

7, Rodenbach Alexander 
Pow! This beer is one of the tartest available 

in Belgium, and with the local taste for Iam­

bics , that' s saying quite a bit. This lacks 

much of the musty, cellary, bacterial char­

acter one expects from a Iambic, but the fruit 

flavor , as it is added after fermentation in 

the fo rm of cherry juice, comes through like 

an explosion. You also get the classic 

Rodenbach buttery, Tootsie-Roll candy fla­

vors from the malt, which certainly don ' t 

mellow the cherry but do add a pleasant 

complexity. Small bottles are a good choice 

for Alexander-a little goes a long way, but 

what a trip. I know some would consider it 

sacrilege to not include the Grand Cru on 

this list, but despite its world-class reputa­

tion , I like the Alexander better. 

e>, Orval 
Once again , I must 

pay homage to an 

order of Trappist 

brewers, though I have 

to admit Orval seems to be 

changing, and not for the better. I remember 

trying an imported bottle in the early 90s 

which was nothing short of a religious expe­

rience. I was flabbergasted- it was like 

church in a bott le. The hops were fresh , 
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chewy and delightfully bitter, and the beer 

was both refreshing and immensely com­

plex. A little clove ester here, a little lactic 

tartness there, but always with that pervad­

ing dry-hop bite. About seven years later, 

upon sampling a bottle in Belgium, the beer 

just didn't live up to the memory. Sure, it's 

still one of the best beers in the world, but 

somehow the hops weren ' t quite as pun­

gent, the complexity and depth somehow 

muted. Regardless , still one of my very 

favorites. 

'?, Westvleteren 8* 
All three offerings from this small Trap­

pist brewery are very special beers, and are 

rare enough even in their native land that if 

you happen across them , you should buy 

what you can. Some of the larger specialty 

beer sellers in Belgium and border areas of 

the Netherlands are good places to find the 

elusive ales , though you can find them at 

the monastery itself, of course . Though the 

6* and 12* ales are excellen t, the latter 

being perhaps the most famous, the blue­

capped (none have labels, only distin ­

guishing caps) is my favori te . The malty 

bouquet of the 8* has a cereal-grain aroma, 

coupled with the delicious odor of a fresh 

mash-the brewer's first stage in the grain­

brewing process. There is also an alcoholic 

fruitiness, slightly solventy in younger bot­

tles , which includes pears, dates, figs and 

raisins. The flavor has more malt depth with 

l--A-Iv1~1? (Jf)P.,IB-Jf) A-Nt/ ~P"JA-Iv1~01~B-) 
Marc Gaspard 

Ingredients for 5.5-6 U.S. gal 

(21-22.7 L) 

6 lb De Wolf Cosyns pale ale malt 

(2.7 kg) 

1 lb wheat malt (454 g) 

2 lb torrified wheat (454 g) 

lb 44 •L Briess crystal malt 

(454 g) 

4 oz Hallertauer hops, aged, 

4% alpha acid (113 g) (90 min.) 

.5 oz East Kent Geldings hops, aged 

6 months, 5% alpha acid (14 g) 

(90 min.) 

.5 oz Saaz hops, aged 6 months, 

3.2% alpha acid (14 g) (90 min.) 

6 lb raspberries (2. 7 kg) 

6 lb cherries (2.7 kg) 

Wyeast No. 3278 Belgian 

Lambie Blend 

Pedioccus culture 

Brettanomyces Jambicus culture 

5 oz dextrose (207 ml) for priming 

• Original specific gravity: unknown 

• Final specific gravity: 1.010 

• Boiling time: 90 min. 

• Primary fermentation : 6 months at 

ambient temperature in glass 

• Secondary fermentation: 6 months 

at ambient temperature over fruit, 

in plastic 

• Tertiary fermentation: 1 month at 

ambient temperature in glass 
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Brewer's Specifics 

Mash in pale malts at 132 degrees F (56 

degrees C), allow to drop to 122 degrees F 

(50 degrees C) and hold for 30 minutes or 

until torrified wheat is ready. Cook torrified 

wheat at 160 degrees F (71 degrees C), 

then raise to a boil for 20 minutes. Add boil­

ing wheat to mash gradually to raise tem­

perature to 140 degrees F (60 degrees C); 

hold for one hour. Perform iodine test to 

check for starch conversion . Add crystal 

malt and hold for 30 minutes. Raise to 167 

degrees F (75 degrees C) and hold for 10 

minutes to mash out. Sparge to collect 6+ 

gallons (22.7 L) of wort. 

Bring wort to boil, add hops and boi l 90 

minutes; stir occasionally. Remove from 

heat, chill, rack to fermenter and add yeast. 

Ferment six months. Add pediococcus 

after two months, brettanomyces after 4 

months. 

Following primary fermentation, rack in 

equal amounts to two 5-gallon (18. 9-L) 

plastic fermenters, one containing rasp­

berries and the other cherries. Ferment 

another six months. You may pitch fresh ale 

yeast at th is point if desired. 

Rack each batch to a 3-gallon (11 L) 

carboy for a month of clearing. Bottle with 

dextrose and optional gelatin finings. 

Ready to Use Immediately 
~ <t 

2 to 10 Times M ore Yeast 
than other Liquid Yeast Packs 

- <t 
See Activiry in-S•to lS, Hours 

- <t 
D ated to Ensure Freshness 

Four Month Shelf~life 

www.whitelab.com 
Rerailer Inqui ries Encouraged 

bready, grainy notes, finishing long with lin­

gering malt and alcohol. I've found that like 

a good wine, Westvleteren ales benefit from 

several minutes in the glass to "breathe" 

before they are at their finest , especially 

when young. 

-10, Felix Oudenaards Oud Bruin 
Smells of tart brown 

malt, chocolate and 

dried cherries. Very 

pleasantly sour. 

Fruitier, and not as 

buttery as the Roden­

bach Grand Cru, and slightly lighter, with less 

balsamic vinegar character than the other best 

Oud Bruin contender, Duchesse de Bour­

gogne. The three would make for a great side­

by-side tasting, but I think Felix deserves the 

throne. Be careful, however, there is a pre­

tender out there, a version with a deceptive­

ly similar label called "Felix Speciaal Oude­

naards" which is clearly inferior. The differ­

ence is that the good stuff is unfiltered. 

World traveler Amahl Turczyn is a regular 

contributor to Zymurgy. 
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Dear Professor (from page 12) 
Worcester, MA, this past March , so I'd like 

to ask you a few questions. There is a debate 

going on here regarding lager yeast. Should 

primary fermentation be carried out at tem­

peratures above the "normal" lager yeast 

range? If not, th is leads to a slower primary 

fermentation , which lessens the chance of 

any foam getting to the blow-off tube. Is this 

a big problem? 

What's normal? Generally lager beer is 

always lagered at very cold temperatures, 

temperatures much colder than the prima­

ry fermentation; 50-55 degrees F (1 0-13 

degrees C) is a good range for home brewers. 

To avoid slower fermentations one needs 

only to use good healthy yeast and a good 

dose of it. Underpitching will cause slow fer­

mentations. I start out at about 60 degrees 

F (16 degrees C) and as soon as there are 

signs of primary fermentation, the tempera­

ture is dropped to about 53 degrees F (12 

degrees C). 

David. Holland 

FPCMS@fmr.com 

Your Everything BEER Super Center 

• 5, 10 & 20 Gallon Complete All·Grain Systems 

Stainless Steel Conical Fermenters Starring at 3 79 

Weldless Ball Valves, T hermometers & Sight Guages 

Innovative Fermenrap'm Wort Chillers 

Beer Dispensing Equipment Including Kegerators 
Alexander's Ultralight Malt Extract $1.7 5/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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Dear David, 
Blow off tubes- I ferment five gallons in 

6.5 gallon carboys these days. 
If you're using five gallon carboys you 

have blowoff that doesn't create quality 
problem, just mostly quantity problems. 
Others also report that blowoffs reduce the 
bitterness of beer. They say they've mea­
sured a difference. So if that's the case, then 
so be it. I always fig ured that if there was a 
concentration of bitterness blown off in the 
foam it would have to be insoluble com ­

pounds. They would never make it into the 
final beer anyway, so I still don't quite 
believe the analysis. I'd prefer to go by my 
gut feeling until someone can explain why 
bitterness would be reduced and not just 
that it does. 

What is the longest that a lager can stay 
in the primary fermenter (at about 58 degrees 
F) without getting a 'yeasty' taste in the beer? 
Which is more important in determining 
when to transfer to the secondary fermenter: 
fermentation activity or clarity of the beer? 

The longest? I can only speak from expe­
rience. I travel a lot and I often can have an 
ale or a lager sit for six weeks before I either 
bottle it at that point or rack it off; 58 degrees 
F (14 degrees C) is not really a lager temper­
ature for lager beers. 

And which is more important? Fermenta­
tion activity is more important. 

Hope this has helped. 

Relax don't worry have a home brew 

The Professor, Hb.D. 

Long and Novel Lager 
Dear Professor, 

I have a batch of doppelbock that has 

been lagering since January, and it doesn't 

seem to be finishing fermenting. 

I brewed the batch in the beginning of 

December, using a triple decoction mash 

designed for high dextrin content. The O.G 

was 1.089. I pitched a 1.5 liter starter of 

Wyeast Bavarian Lager #2206, and also 

thoroughly aerated the wort with an air 

pump with a sterile filter. The primary 

fermentation was completed in 2.5 weeks, 

at a temperature of 52 degrees F (ll 

degrees C) . 

When I transferred into the secondary, 

the gravity had fallen to 1.027. Since then , 
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it has been sitting in the fridge at 52 

degrees F (11 degrees C) or so, slowly bub­

bling away. I was timing the bubbles from 
the airlock, and it seemed they were about 

fi ve minutes apart. However , I recently 

lowered the temperature to 46 degrees F (8 
degrees C), and it started fermenting faster , 

with the bubbles increasing to about two 

minutes apart. I had thought it was ready 

to bottle , but now I am not so sure. Per­

haps I need to add some Champagne yeast 
to finish the fermentation of the high alco­

hol doppel? Or ma ybe I am not patient 
enough? Either way, I can' t figure out why 

the yeast would increase when I lowered 

the temperature. 

Impatiently awaiting doppelbock, 

Brett Anderson 
Concord, NC 

Dear Brett, 
Well golly gee willickers! That's the first 

time I've heard of ferme ntation going on a 
buzz after the temperature was turned down . 
I can't lend any insight to that phenome­
non. If I doubted myself I would feel inade­

quate, but I have enough beer and mead to 
take me well into the next century. 

The continuous fermentation? Well , I 
have the same experience every so often and 
the one thing that I notice that the beer usu­
ally turns out okay, but there's always some­
thing quirky about the finished beer. You 
know, something "off. " I've come to the per­
sonal conclusion that if I get a long prolonged 
fermentation at cold temperatures, I have a 
wild yeast or other unwanted microbial con­
tamination. I'm just not careful enough. So 

I'd conjecture you've introduced a level of con­
tamination that is fermenting things tha t 
normally wouldn't ferment . 

If there's no change in gravity over a cou­
ple of weeks, bottle the batch and add just a 
tad less priming sugar than normal. Monitor 
the beer and if it begins to get too carbonat­
ed then- it's party time! 

Washing my hands of it, 
The Professor, Hb.D. 

Send your ho mebrewing questions to "Dear Professor", PO 

Box 1679, Boulder, CO B0306-1679; FAX (3031 447 -2825 

or professor@aob.org via e·moil. ~ 
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CLASSIFIEDS 
CALL JENNIFER GROSSMAN AT (888) 822-6273 TOLL FREE OR (303) 447-0816 EXT. 108 

OR EMAIL AT JENNIFER@AOB.ORG FOR DEADLINES AND DETAILS. 

INGREDIENTS 

ALEXANDER'S BULK MALT 
now available on the East Coast! Pale, 
Amber, Dark, Wheat, Munich Lager! 
Visit our retail partners for the best 
product! wwvv.vinotheque.net or call 
(800) 481-8466. Sponsored by 
Vinotheque USA. 

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: 316 7 S. 92 St. Dept. Z, Mil­
wa ukee , WI 53227; (414) 327-2130; 
FAX (414) 327-6682. 

www .vinotheque.net, 
for a listing of the BEST SUPPLIERS, or 
call 1-800-481-8466 

SUPPLIES 

HURON BREWING SUPPLIES 
Ingredients, supplies, and equipment at 
discount prices. E-mail at 
hbrewing@aol.com or call at (800) 714-
6568 for price list and information. 

PUMP WORT FOR FREE 
Wortwizard utilizes principles of flight 
and water flow to vacuum wort from 
kettle to carboy. Aerates automatically. 
$23.95; vvww.wortwizard.com; 
1-800-297-1886. 

FEARLESS WORT CHILLER 
Counterflow at an immersion chiller 
price! Copper tubing inside clear vinyl 
tubing. Custom junctions easy to use, 
clean. Garden hose connection. $59.95 
P.O. Box 854, Boring, OR, 97009; 
(503) 818-5839; www.fearlessl.com 

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

THE BEST SUPPLIES 
Visit out website, www.vinotheque.net 
fo r the best suppliers, or call (800) 481 -
8466 for a location near you. 

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

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

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. Vv\'-'W.wineart.com. In the USA 
call our distributor Crosby and Baker at 
(800) 999-2440. 

THE 
MALTMILL® 

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

EASYMASttER® 
BRASS COMPRESSION ;&_, ,r/-"" 

--/ 1~~=-mru:-- ........_ClAMP 

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

Jack Schmidling Productions, Inc. 
18016 Church Rd . • Maren&o, IL 60152 • {8151923.0031 • FAX {8151923.0032 
Visit Our Web Page http ://user.mc.net/arf 
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LAST DROP ____________ _ 
IJ.OME:~Re:WIN~ IS SUC.H A C.OMPe:1TfiVe: HO~~Y. 

'fHE: QUE:SI FO~ 'fHE: UL.'fiMA'fE: SE:C.~E:'f ~E:C.IPE: C.AN ee: A HA~SH 'fASKMAS'fe:~. JUS'f HOW C.OMPE:'fl'fiVE: IS 11'"? 
DOES 'fHE: C.ON'fiNUA\.. ONE-UPS-MANSHIP E:XAC.'f 1'"00 C.~E:A'f A P~IC.E: ON 'fHIS MOS'f ee:L.OVE:D AND liME: HONO~E:D C.~Ar'f? 

Z YMURG Y NOVEMB ER/ DEC EMBER 1999 

... 11'" MAY ee: AS C.OOD AS 'fHE: PINE: PO~'fe:~ 
I'M ~INC.INC. 1'"0 'fHe: NE:X'f ME:E:'fiNC.. 

YOU HAY 
HAVE: OVE:~DONE: 

'fHE: NU'fME:C., 'fHOUC.H. 
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1998 Beer OJTil£ Year 

Spi1it lou mal 

USA 

1998 Platinum Medal 

Hvdd Beer Championships 

Chicago 

1998 First Prize 

Grr!at "Vortheast lntemational 

Beer Festival, USA 

1997 First Prize 

T11e Stockholm 

Beer Festival 

1997 Supreme Champion 

UK lntemational 

Food Exhibition 

1996 Gold Medal 

American H0dd Beer Cup 

1995 Silver Medal 

Allllflit:an !Vodd Beer Cup 

The jud9es' favorite was unclear. 

Naturally cloudy. Clearly award-winnin9. 



~~_!.f. i:./.t-$ 
/a ~r .#d'J.U.-~ 
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