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We do not all have the privilege of being 

athletes, poets or horne brewers. 

But one quality binds us. 

We are beer drinkers. 
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Stainless Steel Conical Fermenters 
The essential tool for any advanced home brewery! The conical bottom allows quick and 
easy removal of trub and yeast. This eliminates any need for a secondary fermenter, allows 
for easy yeast harvesting, and also eliminates siphoning. Being that these units are con­
structed completely from 304 stainless steel, they will last forever and can be easily cleaned 
and sanitized. 

Base Fermenters 
The conicals are based around a 14 gauge 
304 stainless steel cone with 60 degree 
slope for easy trub and yeast removal. 
There are three sizes to choose from: 7, 
12, and 27 gallons. The 7 and 12 gallon 
sizes come with stands that are separate 
from the cone itself, and the 27 gallon has 
welded on legs. The 12 and 27 gallon has 
legs that put the unit tall enough to gravity 
feed into a standard keg or bottling bucket, 
thus eliminating the need to start a siphon. The cone is one 
piece with no seams. The welding for the bottom dump and 
sideport is done from the inside, making the unit extremely 
sanitary. We top off the fermenter with a sanitary gasket 
that can be easily removed for cleaning and sanitizing. 

You have a ce sta ess valves, Lid Options as well as NPT or stainless clover fittings. See the 
website or catalog for more information. Choose acrylic or stainless steel. 

Cooling Options 
All three sizes of fermenters can be 
cooled 30 F or more below ambient 
temperature, allowing for lager fermen­
tation in 80 F or lower and ales as high 
as 100 F! The cooling option is based 
on TEC (Thermal Electric Cooling). size fermenters. 
There is internal and external cooling 
solutions, so please see the website for 
more information. 

www.morebeer.com 
975 Detroit Ave, Suite D, Concord, CA 94518 925-939-BEER 

unit 
Fits all 
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Customers in 70 countries and 50 states. 

new catalogfinally available 

800-448-4224 
www.stpats.com 

C:9(as with on-line ordering 

BREWERS SUPPLY 5% discount to AHA members 
VfA.~s 

~~ 95 America's distributor of world's most renowned malt 

Ct.<(:.cY- 0 Moravian Malt 
• Budvar Undermodified-$.45/lb w/ 2 sack purchase 

The only traditional under modified malt in America 
The malt used to produce "original Budweiser" 
Multiple-temperature mash required for this traditional malt 

•Well-Modified Moravian-$.45 lb wl 2 sack purchase 
Produced from barley of famed Hana region 

• Moravian Malt Extract from 2-row spring barley of Hana 
Lightest-colored extract in America 

• Budweiser Budvar Yeast 
From the Bohemian brewery. 
Another St. Pat's exclusive. 

Pilsner Urquell H-Strains 
another St. Pat 's exclusive 

Pilsner Urquell is fermented with 2, not 
l , yeast strains. We are pleased to 
introduce both H-Strains to America. 

Zatec Saaz Zatec Bor Zatec Sladek 
$6.75/lb. Hops direct from the Czech Republic. Only at St. Pats. 

Tequiza Nectar 
Light agave nectar used to produce 

Tequiza. Another St. Pats exclusive. 

Amber agave nectar 
also available. 

Large Selection of Premium Honeys 

Tupelo, Wtld Buckwheat, Mesquite, Huajillo, Cotton, Orange 

Blossom, Clover, Wtldflower, also Prickly Pear Puree-only at St. Pats 

5-gallon ball-lock kegs-clean, nice shape 6/$90 
5-gallon pin-locks kegs 3-gallon kegs - ball and pinlock 

Only at St. Pat's 
•Convoluted Counter Flow Chiller 

most efficient chiller in America 
•cobalt blue beer and wine bottles 
•barleywine bottles-7 oz, heavy 
•stainless steel paddles-24" to 60" 
•60" tubing brushes 
•creamer faucets with compensators 
•gold-plated towers 
•threaded diffuser and UlJPA filter 

best diffuser and best filter 
•picnic coil coolers w/ 5/ 16" coils 
•floor capper 
•Celis White coriander 
•In-Line Diffuser and Thermometer 
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St. Pat's Brewpot 
w/ Swagelok fittings 
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IT'S THE BEER TALKING~~~~~~~~~~~ 
BY PAUL GATZA 

American Homebrewers Association 
Big Brew 2001 

M illennia ago, the Chinese Brewing Cal­

endar was developed which repre­

sents the circular nature of brew kettles, ring 

burners, brewing seasons and the glassware 

used for sampling homebrewing. Our cur­

rent cycle is known as the Year of the CAP 

(as sung by the musician AI Stewart in the 

1970s). CAP is, of course, short for Classic 

American Pilsner, a revival of the pre-Pro­

hibition style of lager beer popular before 

the Prohibition consolidation of brewing 

companies and limitation of commercially 

available beer styles in America. 

Saturday, May srh is the lucky 13th 

anniversary of the congressional decree of 

National Homebrew Day. Four years ago, the 

kernel of an idea by Brian Rezac exploded 

into one of our most popular and public­

awareness achieving programs-The Big 

Brew. For those who have not participated 

before in Big Brew before, here's how it works. 

We suggest the recipes for a day of brewing 

solidarity and community. Brewers around 

the world clink for a simultaneous toast at 

noon central standard time and brew one or 

more batches of beer on May s1h. The AHA 

staff recommends having a party around the 

event with lots of brewers and non-brewers 

alike . We encourage shops to brew out in 

front of the shop, home brew clubs to gather 

at one or more sites, brewpubs to invite the 

public by for a batch on the pilot system or, 

for the brewpubs that wish to go all out, make 

a batch of CAP on your big system for sales 

as a summer seasonal. 

The first big goal of Big Brew is to have a 

good time brewing with a sense of communi­

ty that we are a part of a larger brewing world 

that shares common interests. The second 

big goal is to generate as much media atten­

tion as possible for the event. We encourage 

everyone hosting a site to contact the local 

media to try to get pictures and a story into 

the local paper or on television. We'll have a 
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template press release for you to add your Big 

Brew crew's names and site information to in 

order to get the press there. We'll also provide 

a follow-up press release with statistics, so 

that we can quantify everyone' s success . 

Thanks to the huge participation of the South­

ern California Home brewers Festival we were 

able to quantify 2,180 participants at 256 

brewing sites in 8 countries and 47 states in 

our record year of 1999. My goal is for all U.S. 

states, all Canadian provinces and 10 other 

nations to participate with sites. 

In order to quantify the success of the 

Big Brew, we use our website , www.beer­

town.org as the information center for the 

Big Brew. The rules (or lack thereof) , the 

full list of recipes , the press release, the 

registration and remittance forms, and 

hopefully a link to the chat site hosted by 

Scott Abene will all be available on 

www.beertown.org. 

As I mentioned above, it is the Year of 

the CAP. CAP revivalist Jeff Renner pre­

sented on the topic (with tasty samples) at 

the 2000 AHA National Homebrewers Con­

ference and coordinated the brewing of 

"Your Father's Mustache" as the commem­

orative beer given out to conference atten­

dees, he wrote about CAP in the 2000 Spe­

cial Issue of Zymurgy, and now we tap 

Jeff's expertise again for the official recipe of 

"Your Father's Mustache." 

Not everyone has the temperature control 

to do lagers at home, so we are also provid­

ing additional recipes. Scott Abene offers up 

his Cream Ale, called "Genessee My Butt" to 

fill the hybrid gap between lagers and ales, 

and the AHA staff contributes "Lucky 13 

Brown Ale," an American Brown Ale for those 

looking to brew an ale. All three recipes are 

presented in three forms-one based on an 

extract kit, one based on extract with spe­

cialty grains , and one all-grain. We don't 

have the space available to present each of 

the nine recipes with detailed instructions 

in this column. The recipes and instructions 

will be available on the website; and the CAP 

all-grain recipe was additionally published in 

the Zymurgy September/October Special 

Issue, so I won't take up space with a repeat. 

Feel free to adjust the recipe quantities or 

ingredients based on availability or the meth­

ods of your system. Perhaps we can entice 

Louis Bonham to convert a recipe or two to 

no-sparge versions. Here is the five-gallon all­

grain recipe for the Cream Ale and the five­

gallon extract kit recipe for the American 

Brown Ale. (Instructions, target gravities and 

all recipes are on www.beertown.org). 

"Genessee My Butt" 

5.5 lb Canadian lager malt (6-Row) 

(2.5 kg) 

2 lb U .S. flaked maize (.91 kg) 

lb U.S. vienna malt (.45 kg) 

0.67 lb U.S. IOL munich malt (.3 kg) 

0.67 lb U.S. IOL crystal malt (.3 kg) 

8 gal. water (3 for mash, 5 for 

sparge) (30 L) 

1.3 oz U .S. Liberty hops (bittering) 

(40 g) 

1.3 oz U.S. Liberty hops (aroma) (40 g) 

Wyeast 2035 American liquid 

lager yeast 

(continued on page 53) 
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~~~~~~~~~~HOMEBRE~ANDBEYOND 
BY RAY DANIELS 

I've always been skeptical of anyone who 

claims they have "never had a problem" 

with sanitation and infected beer. Maybe it 

is just my ego getting in the way, but given 

the occasional trouble that I have had with 

infections, I find it hard to believe that any 

home brewer can completely avoid problems 

throughout their entire brewing career. 

Part of the problem, I suspect, is blissful 

ignorance. Homebrewers possess varying 

levels of knowledge about beer flavor. Those 

who are just learning often don ' t know 

whether a specific flavor in their beer 

belongs there or not. As an example, I know 

now that the second batch of home brew I 

made was badly infected. At the time 

though , we just thought we didn't care for 

"Bavarian Dark Lager" or whatever it was 

the kit label claimed to produce. 

Folks are also sometimes reluctant to trust 

their palates . In some cases, they only 

become concerned about infection when 

there is a gross visual anomaly such as a large 

slimy sheet of mold growing on the top of their 

fermenter or crusty, granular rings growing 

around the necks of their beer bottles. 

Cellar blindness is another problem. 

This is the inability to objectively analyze 

your own beers. Folks who are fully capable 

of identifying problems in other people's 

beers suddenly go blind to those faults when 

tasting the product of their own hard work. 

It is as if the image they have in their minds 

of what the beer was supposed to be is more 

powerful than the data being transmitted 

from their mouths. As a result, they can be 

producing infected beer and slurping it 

down with a smile on their face . 

Finally, there is the fact that it just isn't 

the brewer's fault at times. We assume that 

the yeast we pitch is pure and clean, but this 

is not infallibly true. If the yeast you bor­

rowed, bought or brewed up from a small 

sample is contaminated, then the beer that 
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See No Evil 

you brew will likely turn to swill. Of course 

these days, we have reliable yeast suppliers 

and this is less of a problem than it was at 

times in the past. 

In fairness, I'll admit that I'm not com­

pulsive about sanitation. Careful, yes. But 

not compulsive. Indeed, my problem tends 

to be one of neglect in the latter stages of fer­

mentation rather than contamination issues 

that begin on brew day . More often than 

not, it is a forgotten secondary fermentation 

carboy that sprouts an ace tic bloom after its 

airlock goes dry and oxygen begins to dif­

fuse into the vessel. "Oops," I think, "Lost 

another one." 

If you feel embarrassed by my immodest 

admission of these sins, don't. I'm in good 

company, I can assure you . I've toured a lot 

of commercial breweries over the past ten 

years and among them , I've seen some 

incredible pig sties and tasted beers that 

showed obvious signs of infection. Often as 

not the perpetrators are well-known and 

respec ted names in brewing. At the very 

least, all have been "successful " as defined 

by the fact that they operate at a profit and 

generally have for many years. 

I remember visiting one small but wide­

ly renowned brewery in the Midlands of 

England. At an area near the cool ship 

where wort resides for several hours while 

cooling before being pitched, I was greeted 

by a strong vinegar aroma-evidence of a 

flourishing population of acetobacter in the 

area , and probably much more. At a small 

farmhouse brewery in Franconia , I found 

the brewing area littered with years of rub­

bish and the surfaces of the fermentation 

cellars overgrown with black mold. In both 

cases, the beers displayed flavors that 

could clearly be traced to the condition of 

the brewery. 

What thi s points out is that the ade­

quacy of the brewer's sanitation methods 

tends to lie in the palate of the beer drinker. 

If people drink the beer and exhibit the 

behavior the brewer desires (fawning com­

pliments, offers of sainthood, or just regular 

patronage) then what the brewer is doing 

is OK. For a home brewer, this might be car­

ried to an extreme. If you are the only per­

son who ever drinks your beer, you could 
ignore sanitation altogether as long as you 

like the resulting beer. 

The only problem here is that beer is 

generally a social drink. Sooner or later 

every homebrewer shares his or her beer 

with others. Eve ry time you cross that 

threshold , you have to be prepared for a 

dose of reality. If you made a stinky beer, 

people will tell you that, one way or the 

other. Some will blurt it out , others will 

pull a face and move away quickly in search 

of the nearest floor drain , others diplomati­

cally beat around the bush hoping that 

you'll figure it out for yourself. Whatever the 

case, it is up to you to read the signs. If you 

can ' t figure out what they are saying, be 

blunt and ask. "Does this beer have any off 

flavors?" And if so, "What are they and what 

do I have to do to get rid of them?" 

Like me, you've probably known some 

compulsive sanitation types . I remember 

ZYMURGY MARCH / APRIL 2001 

5 



6 

In fairness, I'll admit that I'm not compulsive about 

sanitation. Careful, yes. But not compulsive. 

one fellow I met in my early days of brew­

ing who carried things to what I felt was an 

extreme level. Through a friend , he acquired 

sterile surgical supplies that he would use 

during brewing. Surgical drapes were laid 

on the counters. Sanitized utensils were laid 

on them until ready for use. While handling 

all this stuff, he wore sterile surgical gloves 

and a face mask. Seems like he might have 

used alcohol spray for some things too. 

Perhaps all this care reduced the num­

ber of organisms in his wort and beer to a 

certain degree. But it seems to me that he 

was ignoring the most important possible 

source of infection: the inside of his fer­

menter and racking tube or hose as well as 

the surfaces of the wort chiller that touch 

the beer. Since all of these come into con­

tact with wort or beer, they are a double 

whammy: they get dirty (or perhaps 

"worty") every time you use them and there-
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fore become an ideal place for infecting 

organisms to grow between uses. Then, if 

not fully cleaned and sanitized before the 

next use, they have the potential to deliver 

a dose of infectious beasts into your brew 

that is far larger than anything that could fall 

from the air or rub off of your hand. 

This "double whammy" concept is at the 

core of my own personal "golden rule" when 

it comes to beer sanitation. That rule is , 

"never let your beer see anything that you 

can't see." Thus I prefer glass fermenters 

and immersion wort chillers. And even though 

I own a small food-grade centrifugal pump for 

moving liquids around the brewery, I limit 

its use to hot-side applications-once the wort 

is chilled, I move it only with a clear plastic 

racking cane hooked to a clear plastic hose. 

This may seem silly, but I believe in it. 

Both plastic and stainless fermenters hide 

dirt better than glass, increasing the risk of 

infection. Ditto with pumps and counterflow 

wort chillers: no matter how rigorous your 

cleaning regimen, you can never inspect the 

surfaces that touch the beer. (Professional 

brewers can and do take apart their plate 

heat exchangers to check for dirt and min­

eral build-up, stuck hop flakes and the like.) 

Of course the world is full of home brew­

ers who don't follow my rules. They use 

non-glass fermenters for every batch, loathe 

immersion wort chillers and pump cold wort 

and beer like there is no tomorrow. And I'm 

sure they all make great beer-at least most 

of the time. It is the fact that they have dif­

ferent opinions on this subject, the fact that 

they do things their way that makes this 

hobby so great. 

But just remember that nobody is perfect. 

When they pour you a glass of their latest con­

coction and begin to go on about how they never 
have a problem with sanitation, just remember 

that floor drains and potted plants make great 

receptacles for sour beer. 

Ray Daniels brews beer in Chicago and 

hopes not to infest his new house with an 

active population of beer spoilers. 

WWW .BEERTOWN .ORG 



f---------------DEAR ZYMURGY 
BY OUR READERS 

A Cryptic Cover 
Dear Zymurgy, 

I just received the November/Decem­

ber and enjoyed it thoroughly. I am con­

fused about the cover. A young attractive 

couple and a carboy in the foreground. Does 

the couple have anything to do with beer? 

The young lady is placing a water bottle 

(Nalgene, I own several and use them for 

hiking) in the man's daypack. Many maga­

zines have an explanation about the cover 

on the inside page. The cover is attractive 

and appealing, but has little to do with beer. 

Please explain. 

David Craft 

Greensboro, NC 

Dear David, 
As the foms of the November/December 

issue was to reinforce both the convenience and 
q11ality of brewing with ext1·act, the cover 
was meant to depict a couple (represented here 
by our own member services mpervisor Crissy 
Anderson and t·esident compttter whiz Scott 
Farling) who had already brewed a batch of 
beer on a Saturday morning, and stilt had 
plenty of time to go on a hike (which yott cor­
t·ectly associated with the Nalgene bottle) the 
same day. 

Editor 

Doing it the Hard Way 
Dear Zymurgy, 

Three cheers for your publication and 

the new department for us geeks; I enjoyed 

it greatly. Ray Daniels ' comments on the 

direction of Zymurgy are also well taken . 

I'm not an extract brewer now, but I start­

ed out that way. I have no problem with 

extract brewers and brewing, but personal­

ly, I get better, more consistent results doing 

it the hard way. And results are what it's all 
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about. Thank you for a valiant effort to be, 

if not all things to all brewers, at least the 

next best thing. 

Wayne Freeark, Ph .D. 

Alamosa, CO 

Thanks, \Vayne. Glad yott like "Geeks. " 
Making Zymurgy approach the level of 
"all things to all brewers" is ottr goal here, 
but we can't do it witho11t feedback from 
our readers, so please, whether they are posi­
tive or negative, keep the comments coming/ 

Editor 

Trying to get Weiss Wise 
Dear Zymurgy, 

I have been trying to make something 

close to Paulaner Hefe-weizen and I am 

completely lost so where do I begin. Also, 

does the wheat have to be from Germany? 

Nick Wietlisbach 

Dear Nick, 
In our experience the trick is in the yeast. 

Getting a good strain of German weizen 
yeast and fermenting at the 1·ight tempera­
tures wilt do the trick. For fit!/ details, see 

Eric \Varner's excellent addition to the Beer 
Style Series called German Wheat Beer. 
\Varner trained at the citadel of Bavarian 
brewing, \Veihenstephan, and he knows his 
stttff when it comes to wei zen. 

Oh, and the yeast seem to be bilingual: 
they don't give a hoot whether the wheat is 
American or German. 

Editor 

A Fred and a Half 
Dear Zymurgy, 

I just received my copy of the Novem­

ber/December 2000 issue, and hurried off to 

page through it. I was thrilled to see a fea­

ture (albeit short) on the beloved Hair of the 

Dog brewery in Portland. I've been enjoy­

ing the strong, unique flavor of Fred since I 

moved to the Pacific Northwest in 1998, and 

have been lucky enough to tour the brewery 

and see first hand his brewing. 

One thing that was not mentioned in the 

article that may be of interest to readers 

afraid to extend the effort (not to mention the 

money on grain) to mash a whopping 30 

pound grain bill for a 5-gallon batch of beer 

is that Hair of the Dog actually brews two 

beers from the same mash. As it is stated in 

the recipe, you should minimize sparging to 

maximize wort gravity. But, once Fred is in 

the brew kettle, they fill the mash kettle up 

with sparge water and get ready to brew "Ed" 

(or "half of Fred") . Ed is a unique "small 

beer" brewed with the second runnings of 

Fred and the same hop bill. It's a distinct 

twist on the pale ales normally found in the 

Portland area-and one of my personal 

favorites . The brewery also does the same 

with their flagship Belgian-style ale, "Adam," 

making a small beer called "Jake." 

So, before you run scared thinking about 

how much grain is spent on a 5-gallon batch 

of Fred, consider that you can then make Ed 

ZYMURGY MARCH/A PR il 200 1 

7 



8 

from the same mash , just by adding a sec­

ond round of hops to the bo il kettle. 

Overheated 
Dear Zymurgy, 

Thanks for the recipe, and happy brewing! In the "Brewing with Extrac t" a rticle of 

the November/December 2000 edition , the 

author recommended using a large sterilized 

ice cube to cool the wort. The sta tement was 

made , "An 8 cup s terile cu be should cool 

three to four ga llons of wort within I5 min­

utes." I did some calculations, which told 

Casey Puyleart 

Va ncouver, WA 

Good idea and a nice s~tggestion. Thanks. 

Editor 

NEXnlME 
SHEASI<SYOUTO 

BREW SOMEll-11 NG FOR HER ... 
DO YOU REALLYTHINI< SHE WANTS A STOUT? 

SURPRISE HER WITH A WHITE ZINFANDEL. 
OR A CABERNET ... 

OR A CHARDON NAY ... 

ExcEPTIONAL Cr;#tY 
WINE KITS! J 

WWW.MAKEWINENOW.COM 
OR [WHOLESALE ONLY] 

STEINBARTWHOLESALE 503-281-3941 
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me it wouldn't work well, then tried it a ny­

way wi th I gallon (1 6 cups) of frozen water. 

The spec ific heat capac ity of wate r is 

about 4200 Joules per kilogram degree Cel­

sius. The heat of fusion of water is 334,000 

Joules per kilogram. If you sta rt with 4 kilo­

grams of wort at I 00° C (boiling) and added 

I kilogram of ice. The melting process would 

absorb 334,000 Joules. Which is enough to 

cool the wort about 20° C. Then you have I 

kg of water a t oo C mixed with 4 kg of wort 

a t 80° C. They mi x to make 5 kg of 

water/wort at about 64° C, or about 147° F. 

You ge t the same result when you scale it up 

to gallons as long as the proportions stay the 

same. My experiment gave me nearly iden­

tica l results, and it took a long time to cool 

it down from I4 7° F to 70° F, but I saved the 

day by pitching with a one-gallon sta rter a t 

high krausen. 

I've run the numbers again a nd to cool 

to a pitching temperature with just a block 

of ice you'd need a bit less tha n 3 ga llons of 

wort to 2 ga llons of sterile ice. If you do a 3-

ga ll on partial boil this might work really 

well , you'd get a great cold break, but !like 

to boil at least 4 gallons. 

Mike Benefield, PE 

Los Angeles, CA 

Dear 1\tlike, 
Thanks for the homeliJork! Clearly leav­

ing yo11r wort to cool by itself from 147° F 
to pitching temperat11re is not a good idea as 
it wott!d promote the formation of Dl\riS as 
well as the groliJth of wort-spoiling organ­
isms. A simple copper-t11bing immersion-style 
wort chiller seems the best sol11tion for most 
homebreliJers. They are cheap, easy to make 
and easy to me. F11rthermore, yo11 don't have 
to plan ahead for breliJ day and om size fits 
all batches. 

Son)' for the over-heated advice. We'll fiJ' 
to be cooler i 11 the jittltre. 

Editor 

Hey brewers! Do you make your own beer boule labels? 
If so, send us a sample in color or black and white. Every issue, 

we run a lew just to make the leiters section more interesting. 
Provide us with your name, address and homebrew dub name 
(if any) and we'll make sure to mention your name. Send 

labels to Allention S. Johnson, Association of Brewers, PO Box 

1679, Boulder, CO B0306-1679. ~ 
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BY PAUl GATZA 

More Brewers Helping Brewers 
As mentioned in the Brew News section 

of the September/October 2000 Zymurgy 
Special Issue on Historical Beers, members 

of the Los Alamos Atom Mashers lost exten­

sive brewing supplies in the Cerro Grande 

forest fire that swept through the area last 

spring. In that issue we mentioned many 

of the companies that provided support to 

the Atom Mashers through donations of 

equipment and ingredients to help these 

brewers back to their paddles and spoons. 

Several neighboring clubs and club 

members also decided to pitch in with 

assistance. I would like to take this oppor­

tunity to recognize the efforts of David 

Denning. David coordinated a fundraising 

"Moose Drool" party with other members 

of the Dukes of Ale Homebrewing Club in 

Albuquerque, New Mexico to have a good 

time and raise funds for the Atom Mash­

ers. David also contacted his former club, 

the Knights of the Brown Bottle in Arling­

ton, Texas, who also raised cash to resup­

ply the Atom Mashers. Revelers at the 

Cerro Grande Survivor's party also donat­

ed cash to the effort, and other member of 

the Atom Mashers willingly gave equip­

ment to their friends who lost gear in the 

blaze. The AHA would like to thank Atom 

Masher and AHA board of Advisor mem­

bers Rob Moline for his help in gathering 

commercial donations and Michael Hall 

for keeping us updated on the support that 

has been donated and the appreciation 

of the Atom Mashers for that support. 

Club Insurance Survey 
:;! AHA Advisor Charlie Olchowski has 

... J: 

~ ~ been working with Association of Brewers 

"' :;; Vice President Bob Pease to research the 
~~ 
§ ~ possibility of obtaining club insurance for 

"' ~ ~ officers, meetings, competitions and other 

g: i club events. A fe\v clubs have gone out on 

\Y/WW .BEERTOWN.ORG 

Cerro Grande Fire Survivors and the 
Atom Masher President, looking over 
the bountiful donations. 

their own to obtain insurance for events, 

but at high rates. If we coordinated those 

efforts under the Association of Brewers 

umbrella , we would likely be able to gain 

a more desirable rate and greater aware­

ness for the availability. This project would 

need broad support from club members 

who are also AHA members to make it 

financially workable. I need your input to 

know whether it is something we should 

commit the resources to. If you want it, we 

can work on it. Please answer these ques­

tions as best you can by email at 

paulg@aob.org or by fax at (303) 447-2825. 

What is the name of your club? Who 

handles your club contact with the AHA? 

What is their email address? Is your club 

interested in club insurance? Does poten­

tial liability affect your club's ability to get 

officers? What coverage ranking would 

you give for the areas of insuring officers, 

club meetings, competitions , and other 

club events? Are there any areas you do 

not believe coverage should be extended 

to in an effort to save costs? How much is 

insurance worth to your club for each 

area? How many club members do you 

have? How many of your club members 

are AHA members? If AHA membership 

were a prerequisite for coverage , would 

HOMEBREW CLUBS 

club members join the AHA? If AHA mem­

bership were not a prerequisite , would 

your club be willing to pay a fee per mem­

ber to the AHA to cover insurance? 

Sorry for all of the questions, but in our 

efforts to be more of a grassroots associa­

tion, everyone's input is needed. Thanks. 

Historical Beers AHA 
Club-Only Competition 

The American Homebrewers Association 

would like to thank Tim Nagode, Bob 

Rescinito and the High Plains Draughters 

for hosting the Historical Beers AHA Club­

Only Competition on December 2nd. We 

selected the style to highlight the adoption 

of the Beer Judge Certification Program 's 

Guide to Beer Styles for use in AHA com­

petitions. This competition was the third of 

our annual cycle of six club-only competi­

tions. Points are awarded on a six-three-one 

basis for the club-only competitions and the 

first and second rounds of the AHA Nation­

al Homebrew Competition. The club whose 

members have amassed the most points 

over the year is crowned the Homebrew 

Club of the Year. 

Thanks to the club representative brew­

ers. There were 16 entries in the Historical 

Beers AHA Club-Only Competition. 

Congratulations to the following 

winners: 

First Place: 

Antoinette Hodges of Carlsbad, California 

representing Barley Literates Homebrew 

Club, with a date ale brewed according to 

the Hymn to Ninkasi named "Sikaru. " 

Second Place: 

Steve Piatz of Eagan, Minnesota representing 

the Minnesota Homebrewers Association, 

with a l 700 porter made with smoked malt 

and brettanomyces named "Old Porter Again." 
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2001 AHA Club-Only Competitions Styles 
Month Style or Nome Cot.# Host 
March .......................... Stout .................... .................... 16 ........ ...... .......... Niagara Assn. Of Homebrewers 
May .............................. Bockanalia .............................. 14 ........................ Cincinnati Malt Infusers 
August .......................... Witbier .................................... 19B ...................... Gold Country Brewers Assn. 
October ........................ California Common .................. 6C ........................ Maltose Falcons 
December .................... Mild Ale .......... .......................... I OA ...................... Brewers United lor Real Potables 

Third Place: 

Nathan Moore of Denver, Colorado repre­

senting the Brew Rats Homebrew Club, with 

a l31h century Eysturoy-style ale from the 

Faeroe Islands, made with birchwood, 

ground ivy, and gruit of lemon balm, 

~~egon 
special1:y ...... 
con~pany, 

inc. 

P.O. Box 28113 
Bellingham, WA 98228 

Toll Free: l-877-581-8900 
E-mail: bossbottles@juno.com 

Web: www.bossbottles.com 

Serving the Trade 
Since 1963 

Wholesale Only 

COMPLETE LINE OF HOME BEER AND 
WINE MAKING SUPPLIES 

PREMIER MALT PRODUCTS 
Drums - Pails - Cans - Dry Malt 

CROWN CAPS BY THE: 
Pallet - Case - Gross Box 

Home of the Famous Jet Bottle Capper 

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

Phone (503) 254-7494 • Fax (503) 251-2936 
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W ·te tor our 
n ·1 d defOI e 

list of iterns. 

juniper, anise and cloves named "Plague 

Rat Gruit Ale. " Upon receiving the results , 

AHA staff wondered where the heck the 

Faeroe Islands were, later to learn that they 

are off Denmark. 

Home brew Club of the 
Year Standings 
Points Club 

6 

6 

6 

Barley Literates Homebrew Club 

Club Scioto Olentangy Darby 

Zymurygists 

Prairie Homebrewing 

Companions 

3 Fermental Order of Renaissance 

Draughtsmen 

3 Minnesota Homebrewers 

Association 

3 Redstick Brewmasters 

Brew Rats Homebrew Club 

Niagara Association of Home­

brewers 

Quality Ale and Fermentation 

Fraternity (QUAFF) 

Stout AHA Club-Only Competition 
The March AHA Club-Only Competition 

is Stout. The competition is hosted by Keith 

Curtachio and the Niagara Association of 

Homebrewers. 

One entry of 1:\vo bottles is accepted per 

AHA registered homebrew club for Catego­

ry 16 in the Subcategories 16A Dry Stout, 

16B Sweet Stout, 16C Oatmeal Stout a nd 

16D Foreign Extra Stout. Entries are 

required to have a $5 check made out to 

AHA and an entry/recipe form and bottle i.d. 

forms . More information on the club-only 

competitions and forms are available at 

http://beertown.org/ AHNclubcomp.htm . 

Please send your entry to: 

Niagara Traditions Homebrew 

1296 Sheridan Driw 

Tonawanda, NY 14217 

Entries are due March 9, 2001. Judging is 

tentatively slated for March 17, 2001. Email 

for questions is goodbeer@niagarabrew­

ers.org. The competition web address is 

Vv\vw.niagarabrewers.org. 

Homebrewer Paul Gatza is the softball 

coach for Hop Bat1ey and the Alers, a Boulder, 

CO homebrew club. fi)J 
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EXTRACT EXPERIMENTS 
BY JAY ANKENEY 

The Vermont Extract Experiment 

This time our ongoing Extract Experiment 

project went to the green hills of Vermont 

to recruit experienced homebrewers to 

explore the creative possibilities of designing 

different beer styles all starting from the same 

brand of malt extract. Just as in the last excur­

sion involving members of Southern Califor­

nia 's Strand Brewers' Club, the goal was to 

demonstrate how inventive home brewmeis­

ters can get formulating their recipes around 

the gateway ingredient into our favorite 

hobby. On October 12th I met with Jerry 

Gormley, President of the Green Mountain 

Mashers Homebrew Cub (http://home.nycap. 

rr.com/burke/masher/), at Greg Noonan's 

famed Vermont Pub and Brewery in Burling­

ton , VT, for a strategy planning session. 

Jerry had solicited four other participants of 

hi s club , Dave Blumenthal , Bob Genter, 

Ruth Miller, and Dave Clark to stretch their 

brewi,ng imaginations for this project. For 

the last Extract Experiment I had chosen 

Cooper's Bitter, a hopped malt extract from 

Australia, as the basic ingredient. For this 

round we selected Alexanders Pale Malt 

extract, an unhopped liquid extract from 

California. And, to boost the "specific grav­

itas" of this Extract Experiment, the Green 

Mountain Mashers decided to call upon a 

panel of New England's BJCP certified 

judges to evaluate the outcome once the 

brews were ready for sampling. The resu lts 

were illuminating. 

Alexanders Pale Malt extract is made by 

the California Concentrate Company in 

Acampo, CA, founded back in 1962 by Den­

nis Alexander and his son Andy to produce 

grape concentrates. In the early 1970s, the 

senior Alexander had noticed that most 

malt extracts were boiled with a heating 

process so traumatic that he felt the ingre­

dients developed off colors and their flavors 

were inconsistent. Dennis collaborated with 

renowned Professor of Brewing Sciences at 

W\VW . BE ERTOWN .ORG 

Left to right: Dave Clark, Dave Blumenthal, Ruth Miller and Jerry Gormley. Bob 
Genter is not present in photo. 

the Univers ity of California at Davis , Dr. 

Michael Lewis, to develop an improved malt 

extract using American grains. They came 

up with an evaporation process that drew 

off the water at only 110-120° F under low 

atmospheric pressure . "This prevents the 

discoloration and breakdown of the prod­

uct," says son Tom Alexander, current scion 

of California Concentrate Co., "because the 

ingredients don ' t have to withstand the 

effects of high temperature boiling." Today, 

Alexanders best selling Pale Malt extract 

comes in four pound cans and is made from 

a blend of three 2-row and 6-row grains com­

prised of 50% Harrington, 30% Triumph and 

20% Crystal. Its Alpha Amylase (DU) is mea­

sured at 53.6 with a Diastatic Power of 120. 

"It' s the same exact blend that craft 

brewers such as Sierra Nevada use ," 

Alexander te lls us. "Starting in the early 

eighties we also added a supplemental line 

of 1.4 pound 'kicker' cans to homebrew sup­

ply shops including a pale, wheat, amber 

and dark style for those who want to make 

all malt batches of homebrew." 

Within a week of our meeting at Greg 

Noonan's pub, the Vermont Extract Experi­

ment team had picked up their ingredients 

from Vermont Homebrew Supply 

(vtbrew@together.net) in picturesque 

Winooski, VT, and began brewing. The fol­

low descriptions give the recipes as well as the 

results for each of the beers that were made. 

Dave Blumenthal's Saison de Mars 

Recipe 

1.5 cans (6 .5 lb.) Alexanders Pale 

malt extract 

8 oz (226 gm) DeWolf & Cosyn's 

Pilsner Malt 1.4-1.8 L 

4 oz (113 gm) Carahell German 

Light Crystal8-12 L. 

1.0 oz (28 gm) DeWolf & Cosyn's 

Belgian Special-B 100-130 L 

8 oz (226 gm) Flaked Oats 

1.0 oz (28 gm) Saaz pellet hops-

90 minutes 

0 .75 oz (21 gm) Tettnanger pellet 

hops-90 minutes 
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I.O oz (28 gm) Hallertauer Hersbrucker 

pellet hops-5 minutes 

0 .25 oz (7 gm) Tettnanger pellet hops-

5 minutes 

I.O oz (28 gm) dried Curacao orange 

peel-IS minutes 

1.5 tsp (7.5 ml) ground coriander 

seed-S minutes 

1.5 tsp (7.5 ml) crushed black 

peppercorn-S minutes 

Wyeast liquid yeast #I 2 I4 

Belgian Abbey 

Brewing Procedure: Dave mashed the 

adjunct grains in four quarts of water at 

160° F (71 o C) for 60 minutes and sparged 

with two quarts of water at 170° F (77° C). 

He then added the total of 6.5 pounds of 

Alexanders pale malt extract and brought it 

to a boil. The Irish moss was added 15 min­

utes before the end. During the hopping he 

added the spices, then cooled the wort , 

pitched the yeast and transferred it into 

the fermenter. 

• Fermentation: 5 days in primary, 7 

days in secondary 

• Original gral'ity: 1.044 (11 o P) 

• Final grmtity: 1.010 (2.5° P) 

Team El'aluation: Upon tasting we deter­

mined that this was a pretty nice Saison de 

Mars (a French-style Belgian beer). Most 

The Original 
and Incredible 
Carboy 
and 
Bottle 
Washer 

thought it was excellent and true to style if 

a bit too heavy on the crushed pepper-

0.5 to 0. 75 tsp would probably be plenty. 

BjCP judges' E\taluation: (Master) "Very 

clean. A well made beer. Nice spicy com­

plexity that is well balanced with malt and 

fruit." (National) "Black pepper very evi­

dent , but OK ba lance. Smooth flavor with 

some coriander in the background. Very 

well made Belgian style beer." (Certified) 

"This [is] a wonderful Saison ... " 

Bob Genter's Ginger Porter 

Recipe 

8 lbs (two 4 lb . or 1.8 kg cans) 

Alexander's Pale Malt extract 

I.S lbs (0.68 kg) Crystal malt, 95 L 

0 . 75 lb (340 gm) chocolate malt 

4 oz (113 gm) black malt 

2 oz (57 gm) Cascade whole hops­

boiled 90 minutes 

oz (28 gm) . Cascade whole hops­

boiled 45 minutes 

oz (28 gm). Liberty whole hop 

plugs-boiled 3 minutes 

2 oz (57 gm) fresh ginger-boiled I 

minute 

Wyeast liquid yeast 1098, British 

Ale 

Brewing Procedure: Bob did a mini 

mash with the adjunct grains, added the 

>All brass construction 

> Cleans your bottles fast 

>Attaches easily to faucet 

Inquire at your local shop or call 231-935-4555 
Jet Carboy and Bottle Washer Co. 

ZYMURGY MARCH / APRIL 2001 

310 W. Front, Traverse City, Ml 49684 
MikeA@traverse.com 

Alexanders malt extract, and added the fine­

ly ground fresh ginger in the final minute. 

He brought the total volume up to six gal­

lons (22.7 1) , and pitched the Wyeast from 

a 1.2 liter (1.25 qt) starter. His fermentation 

slowed prematurely, so the yeast was roused 

by swirling the fermenter. This did the trick. 

• Fermentation: 9 days at 73° F 

(23 ° C) 

• Original grmtity: 1.052 (13 ° P) 

• Final gral'ity: 1.014 (3.5° P) 

Team El'aluation: The specific gravity 

was lower than planned because six gallons 

were made. We love Porters , and we love 

fresh ginger, so this didn 't faze us at all con­

sidering how strong the ginger flavor was. It 

was a little thin in terms of body, though, 

and will improve with age. Brewed to five 

gallons and with maybe a half ounce of gin­

ger, it should be wonderful. 

B]CP judges' El'aluation: (Master) "This 

would be a very nice beer if it were fattened 

up with another 10-15 points of gravity." 

(National) "Overwhelming ginger flavor-too 

thin for style." (Certified) "Ginger!! Maybe an 

OK beer if you can get past the ginger." 

Ruth Miller's Scotch Ale 

Recipe 

1.5 cans (6 lb or 2. 72 kg) Alexander's 

Pale malt extract 

kicker (I.4 lb or 630 gm) 

Alexander's Amber malt extract 

0 .75 lb (340 gm) dark brown sugar 

lb (0.45 kg) Crystal 601 

4 oz (I13 gm) roasted barley 

oz (28 gm) Stryrian Goldings leaf 

hops-boiled (60 min .) 

oz (28 gm) Stryrian Goldings leaf 

hops-'-boiled (30 min.) 

2 oz (56 gm) dried heather tips 

(60 min .) 

0 .25 tsp ( 1.25 ml) Irish moss­

IS minutes 

Wyeast liquid yeast #1728 Scotch 

Ale 

Brewing Procedure: Ruth brought rwo 

gallons filtered water to 170° F (77° C) in 

which she steeped the grain adjuncts for 

20 min . in a bag before removing the grains. 
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She then added all 7.4 pounds of Alexan­

ders extract along with the dark brown sugar 

and brought the wort to a boil. Once at a 

roiling boil she added the heather tips and 

one ounce of the Styrian Goldings hops. 

Thirty minutes later she added the 

remaining ounce of Styrian Goldings leafs 

and 15 minutes before the end , the Irish 

Moss. Ruth cooled the wort to 75° F (24° C) 

using a wort chiller, strained it into a plas­

tic fermenter of filtered water and topped the 

volume off to 5 gallons. 

• Fermentation: 7 days in primary, 5 

days in secondary 

• Original gral'ity: 1.057 (14 o P) 

• Final gral'ity: 1.011 (2 .8° P) 

Team El'aluation: Ruth decided on a 

Scotch Ale for her experimental brew since 

she's related to the Scottish poet Robert 

Burns. Her brewing schedule was delayed by 

a slow yeast starter. The final beer was not as 

malty and full-bodied as she'd hoped. Sub­

stitution of more crystal malt for the brown 

sugar would no doubt help this situation. 

BjCP judges' El'aluation : (Master) "An 

OK beer, generally true to style, but with 

some off fermentation characters that con­

tributed to phenolic notes and thinness" 

(National) "Fairly nice beer with clean fla­

vors but not full enough for the style." (Cer­

tified) "Great Beer. Not quite a Scotch Ale, 

but more than an export. " 

Dave Clark's ESB 

Recipe 

2 cans (8 lbs. or 3.6 kg) Alexanders 

Pale malt extract 

lb (0.45 kg) Munton & Fison 

crystal malt 

oz (28 gm) Fuggles hops-boiled 

60 minutes 

oz (28 gm) Northern Brewer 

hops-boiled 60 minutes 

oz (28 gm) Fuggles hops-boiled 

10 minutes 

tsp (5 ml) Irish Moss-10 minutes 

Wyeast liquid yeast #1187 Ring­

wood Ale 

Brewing Procedure: The adjunct crys­

tal grain was crushed and put in a "tea" bag 
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in Dave's brew kettle until the liquid 

reached 200° F (93° C). The volume was 

raised to seven gallons (26.5 1), the extract 

added, and the wort was brought to a full 

boil. The first Fuggles and the Northern 

Brewers hops were added for a full hour, 

with the last ounce of Fuggles contributed 

in the last 10 minutes of the boil along with 

the Irish Moss. By this time the liquid had 

been reduced to 5.5 gallons (20.8 1). Dave 

pitched the Ringwood Ale yeast from a one 

quart starter. 

• Fermentation: 21 days at 65° F 

• Original gral'ity: 1.054 (13.5° P) 

• Final gral'ity: 1.012 (3° P) 

Team El'aluation: Very good and true to 

style , but a little on the thin side in terms 

of body. 

BjCP judges' E1raluation: (Master) "Not 

big enough for an ESB, more a Special Bit­

ter or and Ordinary. " (National) "Fairly 

clean and clear in most respects." (Certified) 

"Nice beer but would do better as a Spe­

cial Bitter." 

Jerry Gormley's English Pale Ale 

Recipe 

1 can ( 4 lb. or 1.8 kg) Alexanders 

Pale malt extract 

0.75 lb (340 gm) corn syrup 

Hours: (est) M,T, F 9:30am to 6:00pm 
W~Th 9:30am to 8:00pm 
S 9:30am to 5:00pm 
FAX/W'\'V'\'V' 24 hours a day 

8 oz (226 gm) Caramunich I 40 

degree L ground malt 

4 oz ( 113 gm) ground black malt 

I oz (28 gm) Fuggles leaf hops­

boiled 45 minutes 

0.5 oz (14 gm) Perle leaf hops­

boiled 45 minutes 

2 packages of dry Windsor Ale yeast 

Brewing Procedure: Following the direc­

tions on the Alexanders can, Jerry boiled the 

extract and corn syrup in five gallons of water 

for 1.5 hours, adding the hops and adjunct 

grains after 30 minutes. He then cooled the 

wort, and aerated with an air stone and air 

pump before the dry yeast was pitched. 

• Fermentation: 3 days in primary, 15 

days in secondmy 

• Original gral'ity: 1.052 (13 ° P) 

• Final gral'ity: 1.014 (3.5 ° P) 

Team E1raluation : This combination of 

ingredients, procedures and yeast pro­

duced a beer that we found to be fairly 

dreadful-although fermentation may have 

been an issue. 

BjCP judges' El'aluation: (Master) "Oxi­

dation , acetaldehyde detract seriously from 

quality of beer." (National) "Considering an 

off-the-can recipe ... it somewhat passes as 

a beer." (Certified) 'This beer would do bet­

ter if it were an apple cider." 

Fast, Friendly, 
Personalized 

Service 

W'hy not to you? 

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. 
66~3 Nieman Road Shawnee, KS 66203 

(913) 962-2501 Phone - (913) 962-0008 FAX 
If we don't bave wbat you'1·e looking j01· . .. just ask. We 'll get it! 
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Jerry Gormley's Northern 
German Pilsner 

Recipe 

I can ( 4 lb. or 1.8 kg) Alexanders 

Pale malt extract 

3 lb ( 1.4 kg) extra light dry malt 

extract 

0 . 75 lb (340 gm) caramalt 

4 oz (113 gm) torrified wheat 

0 . 75 lb (340 gm) . caramalt 

0.5 oz (14 gm) Saaz leaf hops-boiled 60 

minutes 

1 .25 oz (35 gm) Tettnanger leaf hops­

boiled 60 minutes 

0 .5 oz (14 gm) Saaz leaf hop-

1 minute 

1 .05 oz (30 gm) Saaz pellets­

dry hopped in secondary 

Wyeast liquid yeast #2124 

Bohemian Lager 

Brewing Procedure: The caramalt 

and wheat adjuncts were mashed on the 

stove at 125° F (52° C) for 30 minutes in 

water treated with 0.5 tsp . Gypsum. Jerry 

BRIESS MALTING 

STEINBART WHOLESALE 

WHITE LABS INC. 

MEDIA SPONSOR 

CELEBRATOR BEER NEWS 
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Dennis [Alexander] collaborated with renowned Professor 

of Brewing Sciences at the UC Davis, Dr. Michael Lewis, to 

develop an improved malt extract using American grains. 

then raised the temperature to 158° F (70° 

C) for 35 minutes and mashed out at 170° 

F (77° C) for 10 minutes. After sparging 

into his brew kettle , he added the four 

pounds of Alexanders Pale malt extract 

and the light dry malt extract and brought 

the wort to a boil. After an hour's boil with 

the Saaz and Tettnanger hops , he added 

a final 0.5 oz (14 gm) of Saaz in the last 

minute for aroma . The wort was cooled 

and aerated with an a ir stone and air 

pump before yeast was pitched. Jerry dry 

hopped with 1.5· oz . Saaz pellets in the 

secondary fermenter . 

• Fermentation : 1 week in primary, 

23 days in secondary 

• Original gravity: 1.046 (11.5 op) 

• Final gravity: 1.010 (2 .5° P) 

harlie's 

Team Evaluation: This recipe suffered 

a bit from lack of time-a pilsener needs a 

bit more lagering to come into its own. Still 

the ingredients seem to deliver good beer fla­

vors overall. 

B]CP judges' Evaluation : (Master) 

"Sweetish,.syrupy, lacks the dry refreshing 

cha racter of a Northern German Pil s ." 

(National) "More ale-like. Becomes dry with 

some bittering but not enough to meld 

together." (Certified) "Not a bad beer, but 

more of an ale than a Pilsner." 

Jay Ankeney has been a homebrewer 

since 1986 and has won over 70 awards in 

sanctioned homebrew competitions. He is a 

member of The Strand Brewers' Club and The 

Maltose Falcons Homebrewing Society, and 

the author of Easy Beer published by 

Anthem Enterprises. ~ 

COMINGTOTOWN 
Charlie Papazian, homebrewing 

guru and founder of the American 
Homebrewers Association•, is hitting the 
road throughout California and Oregon. 

He'll be stopping at a homebrew shop, 
brewery, or homebrew club meeting near 
you looking for great beers, good times, 

and good friends. Bring a friend who 
hasn't brewed yet, and we'll see you there! 

For specific times and locations, visit 
www.beertown.org or call 1-888-U-CAN-BREW. 

American Homebrewers Association 
A Division of the Association of Brewers 

WWW.BEERTOWN . ORG 



1----------------CLONE BEERS 
BY AMAHL TURCZYN 

Old Peculier 

While there tends to be a great varia­

tion in strength among those beers 

collectively termed "English Old Ale," most 

versions of the style currently made are in 

or around the 1.050 to 1.060 range rather 

than the exceptionally high gravity seen in 

Thomas Hardy's Ale. For American's one of 

the best known of the lower gravity old ales 

is Theakston's classic, Old Pecu/ier. Apart 

from the unorthodox spelling, what makes 

this beer unusual even among its stylistic 

peers is its dark, fruity character, not unlike 

that of another beer made in Yorkshire: 

Samuel Smith's Imperial Stout. While this 

rich, aromatic sweetness may be "peculi­

er" to the region, Theakston's famous old 

ale does not leave the palate with a warm­

ing alcoholic sensation, nor a coating sweet­

ness thanks to the liberal use of the floral 

and aromatic Fuggle hop. The resulting beer 

is hearty and nourishing, but eminently 

drinkable. In short, a perfect ale for the typ­

ically cold, damp weather of the region. 

If you can get Maris Otter malt, that's the 

way to go, but domestic highly modified two 

row can be substituted. Torrefied wheat is 

basically wheat that 's been heated very 

quickly at high temperatures, so that it puffs 

up, making it more soluble in the mash. It 

contributes to mouthfeel and head reten­

tion. The combination of black malt, medi­

um crystal, caramel and three grades of 

sugar create a full-bodied beer that is satis­

fying but not too heavy. The black malt adds 

color and a balancing dryness without being 

overtly roasty, while the caramel malts con­

tribute to body, mouthfeel and sweetness. 

This is a beer that also works well as an 

extract brew, using the adjunct grains for fla­

vor and light, dry malt extract as the base 

malt. An extract recipe conversion is a lso 

included below. 

While Theakston's uses darker brewing 

sugars and brewing caramels specifically 

\Y/WW . BEERTOWN .ORG 

Old Peculiar 
(Old Peculier Clone) 

Recipe for S gallons ( 19 L ) 
9 lb Belgian Pils molt ( 4 kg) 

12 oz 55° l crystal molt (340 g) 
8 oz dextrose (227 g) 
8 oz dark brown sugar (227 g) 
6 oz torrefied wheat ( 170 g) 
4 oz lyle's Golden Syrup ( 114 g) 
4 oz block molt (114 g) 

oz Northern Brewer hops, 8% alpha odd 
(28 g) (90 min) 

0.5 oz Fuggle hops (14 g) (15 min) 
0.5 oz Fuggle hops (14 g) (5 min) 

oz Fuggle hops (28 g) (dry hop) 
Wyeost No 1 099 Whitbreod ole yeast or 
White lobs British ole yeast 

0.75 c. corn sugar (180 ml), for priming 

• Boiling time: 90 minutes 
• Original gravity: 1.060 
• Finishing gravity: 1.012 
• I BUs: 29 

Brewer's specifics: Mash groins ot150° F (65° () 
for 60 minutes. Sparge, boil30 minutes, ond odd hops 
of indicated intervals. Aher o 90 minute boil, whirlpool 
ond rock off of break material, then chill to 65° F (18.3" 
(), ond pitch 1 qt. of active yeast culture. Add dry hops 
in secondary. BoHle with corn sugar ond allow to mature 
ot700 F (21° C) for on additional two to four weeks. 

Extract recipe: Omit pole molt. Steep specialty groins 
in 1500 F (65° ()water for 20 minutes. Strain, odd sug­
ars ond 6.61b (3 kg) light dry molt extract, ond boil. 

produced for the British brewing industry, 

homebrewers can approach the same qual­

ities by substituting turbinado, treacle , and 

brown sugar. These first two may take a bit 

of hunting to track down, but specialty 

food stores are often good sources as well 

as on-line gourmet 

shops. The best­

known treacle 

GfHE:AGJ{ST6N 
OLD 

PECULIER 

in the UK is 

probably a 

brand called 

Lyle's Golden 

Syrup, and is a 

treasure all by 

itself. It has a 

toffee-like, almost 

I 
. .-;l]or~n~ ,/ ~Y 

· . ~T. ~ - ·, W •• ::n.~ a/.·_.f',,,. '/~/. 

•· .. • 1/o.:./uun, ,? if,"//an,/ 

buttery quality, but 

as an invert sugar it is com-

pletely fermentable. Thus it fortifies the fin­

ished beer, adds a small amount of color, 

and contributes some unique flavors and 

aromas. (It's great on pancakes, if yo u 

have any left.) 

Theakston' yeast, like that used by the 

Samuel Smith brewery in Yorkshire, tends 

to encourage ester production, and in con­

junction with the darker malts used in Old 

Peculier, leaves the beer with a character­

istic mix of raisins, prunes, malt and per­

haps figs. Many of the available British ale 

strains may be "too clean" to really mimic 

the complexity of this beer, but Wyeast 

No. 1099 (the Whitbread Ale yeast), 

exhibits many of the same characteristics, 

as does White Labs British Ale yeast. A 

warm ferment 21.7° C (70-72° F) will 

encourage the fruitiness with both these 

strains, but maintaining a cooler ferment 

19-20° C (65-68° F) seems to yield a 

maltier, more balanced ale . 

Finally, hops in Old Peculier, while sub­

tle, really add a lot to the unique profile of 

the beer. Fuggle is the flagship, and must 

be added for flavor and aroma, but your 

bittering hop can vary with good results: 

Challenger and Northern Brewer are both 

good choices. 

Amah I Turczyn is the associate editor of 

Zymurgy magazine. (ill 
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AMERICAN HOMEBREWERS ASSOCIATION 

DIAMOND 
jack Adkins-Lansing, MI 
Kevin Anderson-Fairbanks, AK 
Stephen Argilan-Altona ,NY 
Rodger Ashworth-Sacramento ,CA 
McCoy Ayers-Vacaville, CA 
john Ayres Eau-Claire, WI 
Patrick Babcock-Canton Township, J\t!J 
David Barlow-Davis, CA 
Scott Bartmann-Ahwatukee , Az-­

Barzona Brewing Co 
Norm Bauer- Bremerton, \·VA 
Roger Bauer- Tukwila WA-Dog Lips 

Brewhaus 
Tim Beauchot-Aibion, IN 
Doug Benson-Pine, CO 
Matt Berg-Medfield, MA 
Thomas Bergman-Jefferson, MD 
Tom Berntson-Salem, OR 
Scott Berres-/vlesa, AZ 
Don Bockelmann- LeMars, lA 
Brew City Supplies Inc.-New Berlin , WI 
Terry Brown-Daphne, AL 
Ben Campbell-Dawson, IL 
A. Capone-South Plainfield, NJ 
Alberto Cardoso-Brussels, Belgium-

Aicatec Sprl 
Carlen Company LLC-Englewood, CO 
Kevin Carlson-1vforrison, CO 
Rand Carrothers-Port Orchard, WA 
Bill Chirnside-Lakewood, CO 
Robert Coleman-Germantown, 1v1D 
Dana Colwell-Warwick, RI 
Robert Cooke-Springfield, VA 
Edward Corn-Agua Dulce, CA 
Sean Cox-Andover, NH 
Carman Davis--Cuyahoga Falls, OH-

Nemrac Marketing Co 
Tim Deck- J'vlcEwen ,TN 
Rick Deering-Frankfort ,IL 
Michael Demchak-Rocky River ,OH 
Steve Dempsey--Chandler ,AZ 
Robert Devine-Riverton ,UT 
Maj Scott Dick-APO AE 
Mark Dills-Seattle ,WA 
Michael Drew-Hillsboro, OR 
Randy Dnvinga---Chandler, AZ 
Lease Ducbvaii- Abilene, KS 
Karl Eden-"Lauingen, Do"-Germany 
Timothy Egan-Medford ,OR 
Arthur Eldridge-Esko ,MN 
). Elinor-New Albany, IN 
Douglas Faynor-Woodburn , OR 
Lee Fellenberg-Tacoma, WA 
i\1latthew Floyd-Bardstown , KY 
Kevin Fluharty- Elgin, IL 
Bob Frank-Frederick, MD--The Flying Barrel 
Roy Fuentes-San Antonio, TX 
David Gagnon-South Benvick, ME 
Mark Gealy-Stockton, CA 
Mindy & Ross P. Goeres--Gienndale, MD 
Christopher Gould-New York, NY 
Dana Graves-Newark, DE 
Victor Grigorieff- Redwood City, CA 
Bill Gwinn-VVaxhaw, NC 
Mike & Mary Hall-Los Alamos, NM 
joseph Hall--Chandler, AZ 
Steve Hamburg-Chicago, IL 
Alan Harlow-Reading ,lvlA 
Stuart Hanns- \•Vilconvillc, OR 
joseph Harrington-Dayton , OH 
jim Henegan-Edison, NJ 
John Hewett- Petersburg, PA 
Tim Higman-Sanjuan Capistrano, Ct\ 
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Tom Hilde brandt-Greensboro, NC 
!'dare & Susan Hinck-Edmond, OK 
Gary Hull-Colorado Springs, CO 
james Hendrik Huiskamp--Keokuk, IA 
Allan Hunt-Nashville, TN 
Wayne jameson- Hartford, CT 
t\n'Ydas jasmantas- Logansport, IN 
Art ]eyes-Severn, l'o.•lD 
Ray Johnson-Potterville , .MI 
Robert Kapusinski-Arlington Heights, IL 
Charles Kasicki-Port Angeles, WA 
jim Kaufmann-Nevillewood, PA 
Kevin Kline-Charlotte, NC 
Ron Kloth- Phoenix Az--Papago Brewing Co 
Hirao Kohno----Yawata , Japan 
john Kollar-Baltimore, MD 
Gregory Komarch-Madeira Beach, FL 
Ron Konecke-Wyoming, PA 
Brian Kotso----Yuma, AZ 
Kraig Krist-Annandale, VA 
Thomas Kryzer-Wichita Ks-

Wichita Ear Clinic 
Steve La Rue-Ogden, UT 
Andrew Lamorte- Denver, CO 
Steven Landry- Decatur, GA 
Tom Larrow-Oklahoma City, OK 
)elf Legerton-Santee, CA 
Tyrone Lein- Fort Atkinson, \•VI 
Emily Leone-Newark, NY 
Kurt Loeswick-San jose , CA 
Charles Lutz-Walden, NY 
Keith MacNeai-Worcester, MA 
David Manka-jersey City, NJ 
Frank ~vl ataitis-Owings Mills , MD 
Larry Matthews-Raleigh, NC 
Paul McClure-Uncasville, CT 
Dan McLaughlin-Bohemia, NY 
Timothy McManus- Haskell , NJ 
Charles McMaster-Tyler, TX 
Richard Molnar- Lexington, MA 
john Monahan- FPO AP 
Darren Morris- Davenport, !A- Bent 

River Brewing Company 
Fred Morris-Lynchburg, VA 
Robert ~vlorris-\·Vhitchouse, OH 
Lawrence Mrozek- Darien Center, NY 
NCX Polled Herefords-Brosseau, t\B 

Canada 
Hillel Norry-New York, NY 
Shawn Nunley-Tracy, CA 
Ryouji Oda- Ashiya City, japan-

japan Craft Beer Association 
Rob Oglesby-Atlanta , GA 
Gordon Olson- Los Alamos, NM 
John Grosz-Bridgeview, IL 
Robert Park-Evan Mills, NY 
Don Peteisen-Bioomfield Hills, MI 
Bruce Peterson-Superior, CO 
Bill Pleiller-Brighton /vii-Cork And Cap 
Robert Pocklington-Houston , TX 
Mark Powell-San Angelo , TX 
Frank Pruyn-Lakeville , MA 
Alison Quires- New York, NY 
John Rhymes-Homewood, AL 
Darryl Richman-Santa Cruz CA---Cralty Fox 
Duane Roberts--Colorado Springs, CO 
Dan Robison-Bountiful , UT 
Skid Rohe---Cockeysville, MD 
Chuck Roosevelt-Englewood, CO 
Richard Ross- \•Voburn, MA 
john Roswick-Bismarck, ND 
Daniel Ryan-Menlo Park, CA 
joseph Rzepka-Burtonsville, MD 
Lance Saucier-Coventry, CT 
Dan Schaeffer-Sandbury, OH 

~~l ichacl Schiavone-Lewiston, ]\ry 

Kim Schoii- Aiexia , NC-Xtract Xpress 
Paul Schroder-Saint Charles, IL 
Greg Schutter -Grand Rapids, MI 
John Sievers-Towson, 1vlD 
Mike Simmons- Iuka , IL 
Mike Simon-Ft Atkinson, WI 
Carl Singmaster---Columbia, SC 
Tony Smith-New Orleans ,LA 
joseph Snyder-Chicago, IL 
Thomas Spangler- VVinston Salem, NC 
Roger St Den is-San jose , CA 
Eric Steele-Milwaukee, WI 
james Steenburgh-Rochester, MN 
John Strantzen-Bundoora, Australia 
Raymond Sullivan- Denver, CO 
Peter Swift-Manassas, VA 
John Tallarovic-Benvyn, IL 
Alexander Talley Houston TX 
James Thompson-Okemos, MI 
Richard Todd-Raleigh , NC 
Richard Tomory-Anchorage, AK 
Richard Trouth-Sulphur, LA 
William Tucker-Wh Sands Missle Rnge, NM 
Les Uyeji-Vancouver, \".'A 
D. Van Dame--Churubusco, IN 
Gary Vanderlinden- Palo Alto, CA 
Mark & Mary Vehr-APO AE 
Steve Vilter-Anchorage, AK 
Christopher Wagstrom-Palo Alto, CA 
Harvard \ •Vaken-Bosque Farms, NM 
Adam Wa lker-Cathedral City, CA 
Bud Wallace- Merced, CA 
Wade Wallinger-Kingwood, TX 
Larry \•Veaver-Gaithersburg, MD 
Robert Weber-San Diego, CA 
Ed \•Vestemeier-Ncw Richmond, OH­

West-Tech 
Sabina \•Veyermann-Bamberg, Germany-

Weyermann Specialty Malting Co 
Lee Wiberg-Roseau, MN 
Robert Wikstrom- Derby, KS 
Thomas Wilk-San Antonio, TX 
Steven Willey-Parker, CO 
David Williams-Port Orchard, WA 
Peter Wilson-Auburn Hills, MI 
Kevin \·Vinden-Anacortes, \•VA 
Henry Wong-Rexdale, ON, Canada 
Kent \•Voodmanse-Pierre, SD 
Lowell Yeager--Canterbury, CT 

GOLD 
Rodger Ashworth-Sacramento, Ct\ 
Brian Baber-Temecula, CA-ParrotHead 

Brewing 
Chris Brauning-Zanesville, OH 
Shawn Brown-Minneapolis, ~viN 
Tony De Shazer-Versailles, France 
Andre\v Fcc- Nantucket , MA 
Bill Garrard-Phoenix, AZ-Coyote 

Springs Brewing Co 
Allen Goembei-Petersburg. IL 
William Hassler-Pea rl City, HI 
David Hayes- Los Alamos, NM 
David Hutchinson-Hopkinsville , KY 
Peter johnson-Portland, OR 
jonathan Lillian-Upper Montclair, NJ 
Mike McCiary-Midland, VA 
Steve McDowell-Reno, NV 
Robert ,vli ller-San Luis Obispo, CA 
i\•lark Morgans-Cannan Beach ,OR 
Allan Murfitt-Anchorage, AK 
Ian Quin--Gien Echo, MD 
Franklin Radcliffe-Las Vegas, NV 

- - ----~~~-~~-~------~--~--~~~-- ~ ------------

SPONSORS 

joel Rea--Corvallis, OR---Con,allis 
Brewing Supply 

Thomas Rhoads-Chicago, IL 
Michel Rousseau Longueuii-PQCanada-

Distrivin Ltd 
George Santini---Cheyenne , WY 
Glen Sprouse-Dumvoody, GA 
Thomas Weeks- Denville, NJ 

PEWTER 
Tanner Andrews-Deland, FL 
Russell Arakaki-Kailua, HI 
Harry Bailey Oak-Harbor, WA 
Roger Bauer- Tukwila, WA- Dog Lips 

Brewhaus 
Steve Becraft-Ellicott City, MD 
Richard Bender-Shenorock, NY-Bathtub 

Brews 
Dominic Bender-Kilauea, HI 
Rick Benfield-Morganton, NC 
jay Berman-Vista, CA 
john Brice-Augusta, GA 
Scott Brown- Indianapolis, IN 
Steve Bruce- Portland, OR 
Hugh Bynum-Portland, OR 
Mark Caspary-ldaho Falls, ID-0 & S 

Bag Company 
Leon Chichester- Fro AP-Consulate 

General Hong Kong 
Russ Clayton-Slidell, LA 
Fred Clinton-Williamston, Ml- Things Beer 
Peter Cocchia-Nonvalk, CT-Homemade 

Libations 
Frank Constantino-Knightdale, NC 
Michael Cron-Monsey, NY 
Tony De Shazer-Versailles, France 
Lyle Doerr- Canton, MI 
Shawn Emerson-Sioux Falls , SD 
David Feldman-Atlanta , GA-Sdr Inc 
Kevin Fitzpatrick-Maple Grove, MN 
Paul Ganci--Golden, CO 
Bill Hallett- Longmont, CO 
H. Bruce Hammell-Trenton, NJ 
Dan Hartley-Orangevale, CA 
William Hassler- Pearl City, HI 
David Hayes-Los Alamos, NM 
Bryan Helzer-Waverly, NE 
Tim Higman-Sanjuan Capistrano, CA 
Walter Hodges--Carrollton, TX 
Douglas Jenkins- Levittown , PA 
Neal Kaufman-Westlake, OH 
john Kelbert-Aitos, CA 
Mark Kelly- Columbus, IN 
Calvin Lee-London, Great Britain 
jonathan Lillian-Upper Montclair NJ 
Ethan Magdovitz-London, Great Britain 
Kevin Mapp--\".'cstminster, MD-

Midnight Homebrew Supply 
joel Masters-Cayce, SC 
Neil McLellan--Gioucestshire, Great Britain 
Heyo Mennenga-Rostock, Germany 
Carlo Milano----San Francisc, CA 
Mark Morgans-Cannan Beac , OR 
Frederick Muller- Marysville, WA 
Charles Murray-Golden, CO 
jeffrey Nameth-Arden, NC 
Chris Neikirk-Norfolk, VA 
Robert Neily-Phoenix, AZ 
Michael Niemann-Angleton , TX 
Shawn Nunley- Tracy, CA 
Mike O'Brien-Ypsilanti , MI-Pico 

Brewing Systems 
Leslie Oliver-Santa Barbara , CA 
Dale Pedersen-Bedford, TX 
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Frank Pedroni-Concord, CA 
Paul Petersen-Tulsa, OK 
Steven Pettyjohn-Lynchburg, VA 
Franklin Radcliffe-Las Vegas, NV 
Gregg Rentko-Morristown, NJ 
Richard Sanford-Denver, CO 
Kirk Schmidt- Lancaster, NH 
Carl Schubauer-Stirling, NJ 
Robert Schubert-Naperville, IL 
jeffrey Schwab-West Lafayette, IN 
Randell Sedlacek-Roeland Park, KS 
Richard Siteman-Portland, ME 
Alex Skripnik-Bioomington, MN 
Chuck Slack-Antioch, IL 
Tony Smith- New Orleans, LA 
Stuart Sultan-Virginia Beach, VA 
David Teckam-Eik Grove, CA 
Michael Thimblin-Springfie ld, VA 
Neil Tolciss-Brooklyn, NY 
Robert Wallace-Kinnelon , NJ 
Daniel Warthin-jensen, UT 
Thomas Weeks-Denville, NJ 
Keith Welcker-Alger, MI 
Edward Wells-Grand Haven , MI 
Robert Whittemore-Middlebu ry, CT 

PINT 
Ken Akins-Atlantic Beach, Fl.-Ragtime 

Tavern Seafood & Grill 
Edward Allen- Hickory, NC 
Kevin Anderson-Fairbanks, AK 
Tanner Andrews-Deland, FL 
Todd Ashman-Flossmoor, IL 
Richard t\umand-North Walpole, NH-

Rca D istributors 
Greg Baroch-Littleton, CO 
Charles Barrett-Strongsville, OH 
Brendan Barrett-Honolulu, HI 
Ed & joan Basham-Fort Worth, TX­

The Winemaker Shop 
Roger Bauer-Tukwila, \•VA-Dog Lips 

Brewhaus 
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Rocky Bennett-Eudora, KS 
Adam Best-Lafayette, OR 
Walter Blaschuk-Nashua , NH 
Hal Buttermore-Ann Arbor, MI 
Tom Cabot-Hermann, MO-The Herman 

Werks 
Peter Carl-Ch icago, IL 
Jamie Carlson-Hughson, CA 
lvfark Cast leman- \•Vestminster, CO 
Bradley Care- Georgetown, DE 
Mike Cavitt-Downs, IL 
Rob Clark- Hartland, MI 
Mike Claus-Lake Elsinore, CA 
Russ Clayton-Slidell , LA 
Larry Copeland- Smyrna, GA 
james Cottingham-Colorado Springs, CO 
Michael Croddy-Colorado Springs, CO 
Russell Danstrom-Roanoke, VA 
Vincent De Chiara- Spokane, WA 
Raymond DeFelice-Philadelphia, PA 
Double Barrel Homebrewers-Fiorence, OR 
james Dudley- Wyoming, MN-North-

western Extract Co 
jim Eddi ngs-Albuquerque, NM 
Michael Edwards-Des J'vloines, lA 
Donald Ehrsam- Paradise, CA 
Tom Fergusson-Tigard, OR 
Allen Freeberg--Angel Fire, NM 
Greg Gardner-Merrimack, NH 
Mark Gatza-BelAir, MD 
Paul Gieser-Minneapolis, lviN 
Michael F. Gordon , Sunnyvale, CA 
jeff Goyette- Manchester, NH 
Michael Hall-Pasco, \•VA-Ice Harbor 

Brewing Company 
H. Bruce Hammell- Trenton , NJ 
Tim Hanlon-Janesville, WI 
David Hansen-Salt Lake City, UT 
john Hatch- Rome, GA 
Michael Hauert- Ciermont, FL 
David Hayes-Los Alamos, NM 
Robert Henderson-Chester, VA-

Week End Brewer 

Todd Hicks-Niceville, FL 
Paul Hummel-Emmaus, PA 
Michael Ieronimo-Piymouth , CT 
jason jackson-Oklahoma City, OK 
William james-Chrisman , IL 
Earl josserand-Arlington, TX 
jim Kaufmann-Nevillewood, PA 
joel Keay-Oklahoma City, OK 
Ca lvin Keen-Grand Rapids, MI 
Stephen Keller-Tallahassee, FL 
William Kervick-Cromwell , CT 
Harold Ketterer-Oak Ridge, TN 
Harry Kuchenbrod-Kings Park, NY 
Rick LaFrentz- Sunnyvale, CA 
Geoffrey Larson- juneau, AK- Aiaskan 

Brewing & Bottling Co. 
Scott Lewis-Cheyenne , WY 
Paul Lewis-Gresham, OR 
Richard Lonquist-Austin, TX 
jeff Look- Little Rock, AR 
Richard Lukas-Worcester, MA 
Ethan Magdovitz-London, Great Bri tain 
Ed Measom-Orlando, FL 
Ed Megaw-Mc Clure, OH-Orygun Trail 

Antiques 
jay Menzei-Crystal Lake, IL 
Tom ~~lercier-Timmonsville , SC 
Thomas Miklinevich-West Redding. CT 
Dean Mochizuki-Seattle, WA 
Robert Moore-lvluncic, IN 
William Mulcahy-Medford, MA 
Charles Murray-Golden, CO 
Chris Neikirk-Norfolk, VA 
David Newton-Colorado Springs, CO 
Leslie Oliver-Santa Barbara, CA 
Barth Olson- Seattle, WA 
Koe lle Paris-Chesterfield, MO-St Louis 

Wine And Beer Making 
Thomas Parrish-Pittsburgh, PA-Parrish 

Plastics Corp. 
Frank Pedroni-Concord, Ct\ 
Bruce Peterson-Superior, CO 

Rick Pilling--Honolulu, HI 
Tom Porter-Coral, MI 
Terry & Valerie Price-Rochester, NH 
David Quinn Menlo-Park, Ct\ 
Bradley Reeg-Chicago, IL 
Mike Riddle-Napa, CA-Marin Society Of 

Homebrewers 
Scott Ringler-Las Vegas, NV-House 

Argent Cellars 
Thomas Ritchie-Kaneohe , HI 
Jeffrey Rose-Chelmsford, MA 
Rick Rudnick-Seattle, WA 
Bill Ryan- Seattle, Wt\ 
Richard Salas-Petez Acres, GU 
Alex Santic-New York, NY 
Steven Schneider-Springfield , VA 
Jay Scholz-Cedarburg. WI 
Gregory Schuster- Sumner, WA 
John Silliman High-Bridge, NJ 
Kevin Skazalski-Dearborn Heights, MI 
Ron Smith-Indianapolis, IN 
Carter Stein-Portland, OR-Stein Beer 
\ 'Villiam Stone-Lansdowne, Pi\ 
David Stumpf- Wayne, NJ 
Raymond Sullivan-Denver, CO 
Dana Tessicini-Milford, MA 
Shad Thornhill- Plano, TX 
james Tighe- Burlington, Mt\ 
Dan Turczyn-Giadwin , MI 
Pete Vickers-Seattle, WA 
Steve Wall-Dallas, TX 
Robert Wallace-Kinnelon, NJ 
Allen Ward-Aurora , CO 
Don Webb-Seattle, WA 
Edward Wells-Grand Haven, MI 
David & Cindy Wollner- Willimantic, CT­

VVillimantic Brewing Co 

For Informal ion aboul AHA Sponsorship, call 
(3031447-0816. ~ 
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BY PROFESSOR SURFEIT 

White Labs and Wyeast Offer Advice 
Dear Professor, 

First of all, I'd like to let you know that 

your column is much appreciated. "Dear 

Professor" is always the first place I turn to 

when the latest issue of Zymurgy shows 

up in the mail. I enjoy reading real prob­

lems from real home brewers , many of 

which I've been able to avoid because of 

them asking and you answering. So thanks, 

and don't stop. 

Here's my problem. I would like to find 

a relationship bet\veen the number of yeast 

cells that I believe is optimal to ferment my 

beer and an approximate idea of how many 

I might get from growing a series of starters 

from a smack pack or vial. The rule I've 

been trying to follow is one million cells per 

milliliter per degree Plato, but that is diffi­

cult to even approximate without some idea 

of what kind of numbers I'm growing. 

Because I seldom have the opportunity 

to brew more then three or four times a year 

I never have yeast slurry from a previous 

brew available. I mention this because often 

an amount of slurry is given in reference 

books that corresponds with pitching rates. 

I realize there are many variables involved 

in how much yeast would be in say a one 

gallon starter made from a half-gallon starter 

made from a one pint starter, but is it pos­

sible to make an educated guess? 

For example, if I wanted to brew 10 gal­

lon of 12° Plato pale ale by the formula I 

mentioned above, I would like to have 4S4 

billion cells. Anyway I've been looking at 

those new yeast tubes from Wyeast Labo­

ratories . Last month's "Brew News" said 

Wyeast claims they have 40-60 billion cells 

per tube. If you figure so billion cells, what 

kind of a starter would be appropriate to use 

to get from so billion to 4S4 billion cells? 

Would the starter be as big as my 10-gallon 

batch? Is it worth it? Anyway there's my 
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question, and any information/ help you can 

provide will be appreciated. 

David Boice 

Lancaster Ohio 

Dea~· Da·vid, 
It seems like yo11 really do ba·ve a theoreti­

cal dilemma. Let's ask a co11ple of experts. Here 
are respomes from Dave Logsdon of1Vyeast 
Laboratories and Chris \f!bite of1Vbite Labs. 

From Dave Logsdon of Wyeast: 
Tbe formula of one million (viable) cells 

per milliliter per degree Plato is tbe pitching 
rate most often recommended by professional 
brewers to provide a bealtby fermentation. 
One of tbe factors is tbat this rate is speci­
fied for repitcbing yeast {from a previom 
brew}, not a laboratory mltttre, wbicb are 
typically brought in witb an increase factor 
of 10 times as discmsed below. Tbis would 

DEAR PROFESSOR 

act11ally bring tbe t11be in line witb proper 
pitcbi11g rates. Tbis may be a debatable 
approach, altbougb tbis is exactly bow we 
bave done it, always sllccessfully at tbe 
desired pitching rate, at tbe Full Sail Brew­
ing Company in Oregon for the past 14 years. 
At that rate one \f!yeast t11be in a pint starter 
for 24 hours wo11ld yield tbe desirable resttlts. 

To produce tbe 454 billion cells would 
req11ire approximately an eight-fold increase 
from 50 billion cells in a \f!yeast tube. 
Depending on bow nmcb oxygen, n11trients 
and fermentables are provided, tbe vol11me 
req11ired will be variable. D11ring propaga­
tion, tbe standard scientific method is to 
increase volt1mes by 5-10 times and transfer 
on bigb kraemen. 

One method tben, would be to increase tbe 
50 billion cells in 1 liter of wort (aerated, 
OG 1.048) for 24 hours, then increase to 5 
liters of tbe same for 24 bo!lrs, which could 
go directly or harvested into tbe 1 0-gallon 
batch of beer. Tbis would be close to the counts 
you're looking for depending on tbe mentioned 
variables. 

An alternative method would be to mea­
sure solids. 50 billion cells settles out to about 
40 mls in 24 bo11rs depending on tbe strain. 
Propagation could be 11sed as described above, 
settled o11t and measm·ed by volume to get 
400 mls of solids. 

Cheers/ 
Dave Logsdon 
www.wyeastlab. com 

From Chris White: 

Here are my recommendations: To go from 
40 billion to 450 billion cells, add tbe con­
tents of the W'lyeast tube or a \f!bite Labs vial 
into a 1 liter starter ( 1 liter of sanitized 
wort). Grow for 2 days, shaking occasion­
ally. This will grow to about 150 billion 
cells. To get to 450, add tbe contents of tbe 
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1-liter starter to 4 liters, and let grow 2 
days. This can either be added directly to the 
wort, or cooled for 1-2 days to drop the yemt. 
The liq~tid can then be separated from the 
yeast, if that is a concern. For 5 gal/om, one 
package can be added to 2 liters of wort, 
remlting in -250 billion cells. 

Chris \'(!bite 
ww1v. whitelabs. com 

\Velcome to the world of brewing science. 
Contrary to what most of /IS think, the sci-

ence of science is not really a science. Chris 
and Dave have given yo11 excellent view­
points, all of-which will result in a healthy 
fermentation of yottr Barley \Vine. Bitt as 
Dave pointed ottt, it all depends on the con­
ditiom. Yo11 can discover the pe1ject way to 
grow up yo1tr yeast, but ifyou'·ve under-oxy­
gmated the wort then yott still may have a 
slttggish fermentation ... so any scientific rec­
ommendation is always conditional. I 'd 
choose one of the directiom abo·ve and jmt 
be sttre you provide your yeast the best wort 

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 ofthe water used (the 

amount of calcium, minerals, chlorine 
and salts present can completely change 
the taste and style of the beer being 
brewed) 

• Hops varieties, mashes and grains 

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

• Dozens of delicious new recipes and tips 
on how to create your own recipes 

•Information on beer evaluation, handling 
and storage 

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

•oEALER INQUIRIES INVITED: Room 286RB 

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

basics -hops, malt yeast and water 
• Ten easy lessons to making your first 

bubbling batch of beer 

• Brewing exciting world class styles of 
beer 

• A fully illustrated guide including simple, 
easy-to-follow explanations of each step 
ofthe 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 Heorsl COtpOratloo 

ZYMURGY MARCH/APRIL 200 -1 

conditiom possible. Good lttck and happy 
fermentations. 

I'm not a real doctor, 
The Professor, Hb.D. 

Life as a Bucket 
Dear Professor, 

I have been homebrewing for about a 
year now and typically use food-grade plas­
tic buckets for the primary with good results. 
Are there any "rules of thumb" on how often 
you should rep lace yo ur buckets or do I 
brew with abandon until problems arise? 

Michael Lombardo 

Dear Michael, 
Brew with care and abandon. Don't 

get used to slow deteriorations in the quali­
ty of yottr beer. Listen to what ywr friends 
tell yott abottt yo1tr beer. \'(!hen it goes sottth 
(in other words: bad), splttrge and get a new 
b11cket. I ·recently 1·eplaced a siphon hose after 
years of me. Had a few batches go slowly 
south 011 me, and didn't realize the problem 
until it was too evident, but I haven't had 
a problem since. 

If any doubts remain, splttrge aud get a 
11ew bucket. They are inexpensive compared to 
the valm ofyottr time and 111aterials. Right? 

Chuck it-The Bucket, 
The Professor, Hb.D. 

Pumpkin Porter 
Hi, 

I'm a member of AHA and I want to 
make a pumpkin-based ale for Thanksgiv­
ing. Can you help me find some recipes? I'm 
especially interested in a dark beer with 
pumpkin, if such a thing exists. 

Thanks in advance, 
Robert Schwartz 

Hi Robert, 
There is a pttmpkin recipe in Charlie 

Papazian 's book The Home Brewers 
Companion. It's as follows: 

Ingredients for 5 gallons ( 19 l) 

10 lb (4 .54 kg) American 6-row pale 

lager malt 

lb (0.45 kg) 20-40 lovibond 

crystaVcaramel malt 
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7-IO lb (3 .2-4 .5 kg) pumpkin 

2 oz (56.8 gm) Williamette hops 

(boiling) : 10 HBU 

0.5 oz (I4.2 gm) Cascade hops 

(boiling) : 2 .5 HBU 

oz (28.4 gm) Mt. Hood hops 

(aroma) 

tsp ( 4 g) ground cinnamon 

tsp ( 4 g) va nilla bean, chopped 

0 .5 tsp (2 g) freshly ground nutmeg 

0 .25 tsp (I g) ground a llspice 

0 .5 tsp (2 g) ground dried ginger 

0 .25 tsp (I g) powdered Irish moss 

Ale yeast 

0 .75 C. (I78 ml) corn sugar or I I/4 C. 

(296 ml) dried malt extract (for 

bottling) 

• B.U .s: 45-50 

• Color: 6-I2 (and tawny) 

• O.G.: 1.066-1.070 (I6 .5-I7.5) 

• F.G.: I.OI6 - 1.022 (4-5 .5} 

} mt adapt the recipe with some roasted 
malts like chocolate malt and black malt ... or 
perhaps me a porter ·recipe with pumpkin pro­
cessing. Yott can always eliminate the spices 
(which are tmditional in pumpkin pie). You 
can see that this recipe is at the higher end of 
gra·vities. Other pmnpkin-like sq11ash may 
be available earlier if you want to ser·ve a 
well-aged brew. Bttt brewing in late Sep­
tember with a healthy yeast starter and ale­
like conditions should provide you a peJfect­
ly exquisite porter by Thanksgiving. 

Cumrbito Pepo, 
The Professor, Hb.D 

Convert to Invert 
Dear Professor, 

I was given a recipe for a clone of Vic­

tory Brewing Co.'s "Golden Monkey" that 

called for inverted sugar. What is this sub­

stance and where can I get it? Alternately, 

can regular cane sugar be converted? Help! 

Mike Zohab 

Richmond Va. 

Hi 1viike, 
Do you have the book, The New Com­

plete Joy of Homebrewing ? There's a 
description 011 page 85. You can invert cane 
or beet sugar by boiling it with water and a 
small amotmt of citric acid. So does the recipe 
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give any additional details? Know ye that 
there are different grades of invert J11ga1~ like 
golden, brown and darker brown. (If you can 
find a prod11ct called Lyle & Tate's Goldm 
Symp in the Sllpermarket, that is also invert 
s11gar. -Ed.} 

Brew it 11p, 
The Professor, Hb.D. 

Cocoacocoacocoa 
Hi, 

I'm getting ready to brew some chocolate 

porter per the "Slantin' Annie's Chocolate 

Porter" recipe in Charlie Papazian's The 

Home Brewers Companion. There's a note of 

concern about using unsweetened baker's 

chocolate in bar form because of the cocoa 

butter, which form s a greasy layer which 

inhibits bubbling. Mentioned is the option 

of using cocoa in powder form to avoid this. 

It seems that the powder form would entail 

fewer problems, but do you lose a nything 

(flavor) by not using the bar form? Are there 

any other considerations? 

Dick Rogers 

Hiya Dick, 
\'(/elf, you're right, cocoa powder is a lot 

less hassle and will most definitely give yo11 a 
great chocolate-like flavor, b11t I don't imag­
ine there's a whole lot of consmner choice in the 
type of cocoa powder a·vailable. B11t as a brew­
er yo11 can fommlate a beer recipe to combine 
with the cocoa powder to give the desired choco­
late-like res11lts. Use crystal and aromatic 
malts for a sweeter impression and a fuller 
mollth feel. Use roasted malts for that dark 
chaco/ ate roast character. Use jr11ity, ester-pro­
dl!cing ale yeasts at higher temperatures for 
fm ity chocolate character. Use more or less hops 
for balancing the bitterness you are seeking. 
Care/ttl: cocoa powder will have some bitter­
ness itself, so downsize )lOIII' hop additions. 

There's a wealth of possibilities that yott 
can control as a brewer. Ha·ve fim go cocoa. 

Going cocoa, 
The Professor, Hb.D. 

Send your home brewing questions to "Dear Professor," PO 
Box 1679, Boulder, CO 80306-1679; FAX {303) 447-2825 

or prolessor@aob.org via e-mail. ~ 

aTTEnTionffieadmakers! 
more than 35 tl}pes or honel}, 

ircm samples tc gallons .. 

P.O. Box /fl!-2 • Shepherdstown, W\7 25/fl!-3 
888.335.6/f6/f 

gordon@castlernark-honey .corn 
http:/ /www.castlernark-honey.corn 

eastlemark HonelJ 
meading ollqour honeq needs. 
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omebrewers generally have access to 

three materials for fennenters: glass, 

plastic and stainless steel. The pur­

pose of this article is to explain a little bit 

about the character of each material and 

what that implies for its use as a beer fer-

menting vessel. The accompanying chart 

summarizes the pros and cons of the most 

common fermenter options. 

PlltSTIC 

Food-grade plastic buckets are made of 

a common polymer called high-density 

polyethylene or HOPE. You may recognize 

this as the "#2" plastic for recycling 1• It is 

formed by a process called Ziegler-Natta 

polymerization of the monomer ethylene 



'-;:t':-~ ••. 
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A Brief Look at Fermenter 
Raw MateriaJs 

(CH2=CH2) with alu-

minum triethylene 

(AI(CH2CH3)3) and 

titanium tetrachloride 

(TiCI4 ), which creates 

an isotactic (or stereo­

regular) polymer. To 

put it simply, the side 

chains of the polymer 

are all in an identical 

position, which allows 

the many chains of the 

polymer to pack more 

tightly than if the side 

chains attached ran ­

domly. Think of it as a molecular version of Legos. You can stack ali 

of the polymers on top of each other in a regular, orderly manner 

and they will form a very dense "wall " of material. Alternately, you 

can stack them off-center and the polymer takes up much more 

space for the same amount of material. 

HOPE has many advantages as a construction material. It is light­

weight, shatter-proof, chemical-resistant and is easily molded into con­

tainers (like five galion buckets!). It is also cheap. Cheap is good if you 

want to spend your money on beer ingredients rather than equipment 

or it you want to have many fermenters at a reasonable price. Of 

course , cheap usually means that there are compromises in other 

areas. Some disadvantages of the HOPE bucket arise from the same 

properties that provide its advantages. The light\¥eight qualities come 

from the fact that, while tightly packed, there are still small pores 

bet\Veen the individual ethylene monomers. This results in a flow of 

air, albeit restricted and small, both into and out of the bucket. For 

normal fermentations this is not a concern, but prolonged storage (sev­

eral months) creates the possibility of oxidation. 

HOPE is also soft, making it prone to scratches. These scratch-

es, however small, create places for bacteria or beer-related deposits 

to hide. The organic materials in 

your beer-basically anything 

from malt, hops and yeast-can 

wedge into these cracks, leaving 

discoloration or a permanent 

odor behind. In fact , polyethylene 

is a solvent for fats (a yeast prod­

uct) and oils (which we find in 

hops) , both of which are found in 

varying concentrations in fer-

menting wort. Over time , these 

compounds literally migrate into 

the plastic and are impossible to remove2• Bacteria have the uncan­

ny ability to hide in these cracks and resist prolonged attempts at san­

itization but seem to be easily coaxed out at the prospect of free food 

(your beer). Plastic fermenters should be replaced at the first sign of 

discoloration or lingering odor3. Given this fact, buckets are, by nature, 

a "disposable" fermenter and priced accordingly. 

There are many choices for fermenting in plastic. The ubiquitous 

plastic bucket is probably the most common type of fermenter in 

all of homebrewing. But there are some more interesting choices. 

BY MARC SEDAM 



1-

I 
~~-· ~-----

Some 
Common 
fermentation 
Options* 

CRITERIH 

COnSTRUCTIOn mHTERIHl 

COST [TO FERmEnT 5 GHLLOnS) 

RECOmmEnDED OPTIOnS 
PROUIDED BY SUPPLIERS 

DURHBILITY 

SIZE OPTIOnS 

CHn YOU UIEW FERmEnTHTIOn 
InSIDE CLOSED FERmEnTER? 

TRUB HnD YEHST REmOUHl 
DURinG FERmEnTHTIOn 

ClEHnmG 6 SHniTHTIOn 

summHRY 

BOTTOm linE 

PLHSTIC BUCKET 

Food-grade polyethylene. 

$8-15 

Unbreakable, but degrades over 
time and may scratch if 

improperly handled. 

For beer use, usually comes in 
6-7 gallon (22.7-26.5 L) size. 

No. 

No. 

Easy to dean and sanitize. Except when 
scratched, all surfaces that contact beer 

are easily visible. 

Cheap, easy and safe so long as you 
promptly replace at the first signs of 

discoloration or scratching. 

POPULAR CHOICE 

GLHSS CHRBOY 

Glass- may be ribbed or smooth. 

s 16-25 

Carrying handle or harness. 
Thermometer. 

Subject to chips and breakage. 
Dangerous if dropped. 

Found in 3 (11.4 L), 5 (19 L) and 
7 (26.5 L) gallon sizes. 

Yes, completely. 

Possible using special cap 
on inverted carboy. 

Interior difficult to scrub, but can usually be 
easily cleaned and sanitized by filling it with 

suitable solutions. Very easy to inspect. 

Strengths outweigh shortcomings especially 
if you buy oversized units for 

primary fermentation. 

RESPECTED WORKHORSE 
24 ---------------------+----------------------------------------------
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PLHSTIC COniCHl1 

5 I 16 inch food-grade polyethylene. 

$180 

Well thermometer. 

Very durable, although degradation or 
damage of interior are possible. 

Available in 8 (30.3 L), 1 5 (56.7 L) and 
25 (94.7 L) gallon sizes. 

Not as delivered, dear acrylic lid would help. 

May be accomplished using outlet on 60° cone. 

Interior is easdy scrubbed and inspected, but 
requires cleaning of related threads. Inspection of 
threads may be difficult. Unit can not be subjected 

to temperatures in excess of 160° F (71.1 o C). 

Professional functionality for those who give 
careful attention to cleaning · 

and sanitation. 

UNIQUE SOLUTION 

1 Plastic conicols ore available from Hobby Beverage 
Equipment Company (www.minibrew.com) 

' Stainless steel conicols for homebrewers ore available 
from several vendors including Beer, Beer and More Beer 
(www.morebeer.com), Stainless Steel Specialists 
(www.stoinlesssteelspec.com). 

*Please note that many other fermentation alterna­
tives exist; this is only o selection of some of the more 
widely available and commonly used solutions. In o 
future issue we'll try to do o feature that covers the 
options exhaustively so if you hove some ideas for us, 
let us know by writing to roy@aob.org. 

STHinLESS STEEL COniCHF CRITERIH 

14 gauge, 304 stainless steel. conSTRUCTIOn mHTERIHl 

$350 + COST (TO FERmEnT 5 GHLLOnS] 

Stainless steel valves, acrylic lid, racking arm. RECOmmEnDED OPTIOnS 
PROUIDED BY SUPPLIERS 

Highly durable. Only weakness: prolonged 
contact with chlorine sanitizer. 

Available in 7.1 (26.9 L), 12.2 (46.2 L) 
and 27 (1 02.2 L) gallon sizes. 

Top of brew can be viewed with 
optional acrylic lid. 

May be accomplished using outlet 
on 60° cone. 

Will withstand anything but chlorine. Direct 
scrubbing and inspection of all surfaces 
possible as valve threads are external. 
Inspect welds to ensure a smooth finish 

that will not harbor debris. 

Professional look and function with few 
compromises when cost is not a consideration. 

GOLD STANDARD: GOLD PRICE 

DURHBILITY 

SIZE OPTIOnS 

CHn YOU UIEW FERmEnTHTIOn 
InSIDE CLOSED FERmEnTER? 

TRUB HnD YEHST REmOUHl 
DURinG FERmEnTHTIOn 

CLEHnlnG 6 SHniTHTIOn 

summnRY 

BOTTOm linE 
------------------------------------------~------------------25 
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Characteristics of HOPE uersus Soda lime Glass 

26 

PHYSICHL CHHRHCTERISTIC HOPE GLHSS 
monomER ethylene (H 2C=CH 2) quartz (Si02) 

CHEmiCHL RESISTHUCE Good Excellent 
SCRHTCH RESISTHUCE Poor Good 
SHHTTER-PROOF Yes No 
ORGHUIC/ IUORGHUIC organic inorganic 
UU-PROTECTIUE Yes No 
LIGHTWEIGHT Yes No 
OXIDHTIOU RESISTHUCE Moderate High 

With some slight variations in shape, glass carboys or hollies come in various sizes. I have used one-gallon (I 1.8 L) 
apple juice jugs for small batches and5tarters, 2.5 (9.5 L) and 3 (I 1.4 L) gallon carboys for barleywines, and 5 (19 
L), 6 (22.7 L), and 6.5 (24.6 L) galla? arboys for regular batches. 

At least on supplier builds HOPE conical 

fermenters in various sizes. (See photo on 

page 24-25 .) 

GLHSS 
Glass is defined as a non -crysta lline 

ceramic with a viscosity so high it's consid­

ered rigid. Strictly speaking, glass is a liquid. 

It is formed by heating crystalline quartz 

(silicon oxide, or Si02) to temperatures in 

excess of 1200° F (650° C). This heat dis-

rupts bonds holding the crystal formation 

together and allows the material to become 

molten , or begin to flow. Once molten , a 

modifier is added to the quartz to reduce the 

melting point of the mixture making it easi­

er and safe r to process . Common glass , 

which carboys are made of, is also called 

"sodalime" glass. The modifier used in 

sodalime glass (sodium oxide or Na 20) 

helps decrease the melting point of the 

entire solution (remembering that glass is a 

HOBBY BEUERHGE E UIPmEnT COmPHUY 
THE Small Batch Equipment Company. 

en .., 
= Cftll OR m = 1- = = E-ffiftll FOR = """ 1- FREE m = cc = ....,) 

PRODUCT -t = = en BROCHURE cc = E V) 

• Max 35 pds grain-23" tall x 17.5" wide 5 sizes- 6.5 ga to one barrel • 
Affordable Conical to Mini Brew System • 

Form yeast • 
No more secondary transfers • 

Superior to stainless steel • 
Easier to dean than a carboy • 

Ferments like a pro • 

• Inside ledge supports flat false bottom 
• Will not float or leak grain 
• For the 5 & I 0 gallon recipe brewer 
• 2 extra threads for RIMs 
• New sparge head-sight glass 
• Superior to GOTT & other water coolers 

EUERYTHinG InCLUDED REHDY TO BREW 

CHLL 909.676.2337-jthomas@minibrew.com OR SEE www.minibrew.com 
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liquid) to around sooo F (425° C). This solu­

tion , when cooled, also has an improved 

shatter-resistance when compared with 

unmodified quartz glass. Other modifiers 

can be used to make even stronger glasses. 

Sodium borate (Na3 B4) is used to create 

"borosilicate" glass, used in laboratories due 

to its ability to be heated and cooled repeat­

edly without cracking. In general, modifiers 

beyond those used in sodalime glass (which 

also includes calcium oxide or CaO) are too 

expensive for common use4 • 

Glass has many characteristics to make 

it an ideal fermenter. It is resistant to. most · 

chemicals and is therefore easy to clean . 

Glass is durable, resists scratches, is mod­

erately inexpensive , and transparent. The 

latter is of particular interest to homebrew­

ers because you can see the fermentation in 

action; the site of a bubbling cauldron of fer­

mentation brings joy to the hearts of many 

a brewer. However, as with HDPE, the char­

acteristics that provide advantages also 

result in some disadvantages . Sodalime 

glass is shatter-resistant when compared to 

pure quartz glass but is still easy to crack, 

chip or scratch (especially with the metal tip 

of a carboy brush) . 

The transpa rency, while allowing obser­

vation of fermentation, can allow skunking 

if the fermenter is exposed to sunlight or flu­

orescent light during fermentation . Thus, a 

light-blocking cover such as a pillowcase or 

garbage bag may be helpful when ferment­

ing in glass. 

Carboys are heavier than plastic and 

unwieldy to carry, resulting in a safety haz­

ard without the use of carboy handles or 

carriers5 . Glass carboys are more expensive 

than plastic buckets, but they are still quite 

reasonable and within the means of nearly 

all homebrewers. 

STHinlESS STEEL 
Ahhh , the home brewer's dream. Sooner 

or later, every homebrewer's jaw hangs 

agape at the thought of an all-stainless steel 

brewery. Many may achieve this goal for the 

boiling kettle and occasionally as a mash 

tun, but rarely do you find a homebrewer 

with a stainless steel fermenter. 

All stainless steel is an iron-alloy con­

taining at least 10.5 percent chromium (Cr) 

and with a carbon content of less than one 
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percent6. Various grades of stainless come 

from additions of other metals in the alloy, 

but the presence of chromium is what gives 

stainless steel its most valuable property: it 

doesn't rust or corrode. Chromium on the 

surface of the alloy reacts with oxygen in the 

air (or in water) to create a passivated coat­

ing of chromium oxide (Cr02). This layer is 

only 130 Angstroms thick7 (one Angstrom 

equals 1x10·8 em), yet it prevents highly 

acidic materials , like wort or fermenting 

beer, from reacting with the alloy and giving 

a metallic taste to your beer. The other 

advantage of the passivated coating is that 

it is replenished merely by letting the mate­

rial sit exposed to air. 

The stainless steel most common to 

brewing is graded either 304 or 316. The 304 

grade contains chromium and nickel in the 

alloy, and is used for normal temperatures 

and acid conditions. The 316 stainless steel 

has chromium and nickel, but also a two 

to three percent addition of molybdenum, 

making it more corrosion resi s tant and 

therefore the common choice for brewing 

equipment8 . While 304 would be accept­

able, use of 316 allows for harsher clean­

ing and sterilizing chemicals to be used. 

If you are looking at raw stainless steel, you 

may occasionally see "18/8" stainless on the 

market. This alloy includes 18 percent chromi­

um and eight percent nickel. It is the most 

common fonn of stainless steel in general use 

but rarely is used in the brewing industry. 

There are several producers of home­

brew-sized stainless steel conical fermenters 

on the market. Beer, Beer, and More Beer, 

Pico Brewing Systems, and Larry's Brewing 

have versions ranging from five gallons ( 19 

L) to one barrel (31 .5 gallons or 119 L). 

These are mini versions of the typical brew­

pub cylindro-conical unitank. All provide 

outlet ports and valves similar to a profes­

sional setup as well as the option of a cool­

ing system around the outside of the fer­

menter. Using these gadgets, you can 

achieve ultimate control over homebrew fer­

mentation . Of course you pay for perfor­

mance: prices start at $300 for a basic unit 

and fully-equipped models can reach $1000. 

MEAD 
An Age Old, New Alternative 

WfiiTE WINtER Light Wines 
Made From 

Honey 

• Fresh and Young 

Stop by for a taste of our wines at 
our showroom on Highway 2 in 

Iron River, Wisconsin, or call for a 
copy of our latest catalog. 

• Fun and Fruity 
• Never Harsh 

The one key issue in acquiring stainless 

fennenters is the quality of the welds that 

come into contact with the beer. Sanitary 

welding is a special art and is designed to 

ensure that the finished weld is perfectly 

smooth, even , and has no pockets, creases 

or bumps where bacteria or other organisms 

could hide. A poor welding job can spell 

doom for beer contained in even the most 

beautiful (and costly) fermenter. 

A cheaper option for stainless steel fer­

mentation is use of a keg-either a com­

mercial version or a soda keg. Soda (or Cor­

nelius) kegs can be used for smaller batch­

es, and work well as a secondary fermenter 

for standard-sized batches. I do this fre ­

quently and simply leave the check valve 

open on top to let C02 vent. Half-barrel kegs 

(scrapped or even new) might also be con­

verted to fermenters. Successful conversion 

of a scrapped keg would depend on being 

able to completely clean and inspect the 

inside to ensure sanitary conditions. 

summnRv 
There are a wide variety of choices for 

fermenters, in both size and materials. 

While plastic buckets are the cheapest alter­

native they are also the most easily dam­

aged and should be replaced if a consis­

tent odor exists. Glass carboys sit as a 

happy medium, with good chemical resis­

tance but the chance of breakage presents 

a constant risk. Stainless steel is the fer­

menter of choice for brewers large and small 

but its cost is prohibitive for many home-

White Winter Winery 
402 s. George St. 

Iron River, Wisconsin 54847 
1-800-697-2006 

www.wllitewinter.com 

brewers. Of course all of these options will 

make perfectly wonderful beer if properly 

cleaned and sanitized. And in the end, good 

beer is what it's all about. 
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ClEANING 
& Dy Dana .Johnson 

SANITIZING 
K 

eeping homebrew equipment clean and sanitized is one of the 

best ways homebrewers can ensure good, clean-tasting beer, 

batch after batch. Regardless of whether the beer is made from 

malt extract, grain, or a combination of the two, the equipment must 

be kept clean and sanitized or the beer will either have problems, or 

develop them later on. It only takes a few of the wrong type of microbes 

or the improper use of cleaning and/or sanitizing chemicals to impart 

off-flavors in beer. 

There are a lot of ways to keep the equipment clean. Ask ten home­

brewers how they clean a fermenter , for example, and you are likely 

to get ten slightly different answers. As long as the soil is removed and 

no chemical residues remain, there really aren 't any right or wrong 

answers . There are, however, cleaning and sanitizing products 

available to homebrewers that can assist in making consistent, great 

tasting beer and maybe even save some elbow grease at the same 

time. This article looks at the chemistry of soils encountered in the 

brewing process and effective cleaning and sanitizing methods for 

homebrewing equipment from the mash tun to the keg or bottle and 

everything in between. 

There are three main types of soil to contend with in the brew­

ing process. They are: carbohydrates , proteins, and scale . Carbo-

hydrates are made up of starches, cellulose and sugars. Proteins 

are complex, organic polymers with amino acids making up their 

basic structure. Scale comes primarily from the calcium found in 

hard water and in beer itself. The combination of carbohydrates, 

protein, hard water, plus heat (or cold) can create some difficult 

cleaning problems. 

CIIBDIDD VI. SBDIUZIID: Wbll I 1111 dlfttriDCI;t 
Although often used synonymously, there is a big difference 

between cleaning and sanitizing. Cleaning agents remove dirt, debris 

and scale from the surface of the vessel, hose or implement. While 

they make equipment look clean, they are not designed to sanitize 

your equipment. On the other hand, a sanitizer has specific bacte­

ricidal (bacteria-killing) properties. Let's review these rwo groups 

and give some examples, starting with cleaners. 

In some cases , hot water and a little scrubbing can remove all 

visible dirt from homebrew equipment. In these cases, you don't 

need a dedicated cleaning agent. But some beer soils like kraeusen 

can be fairly hard to remove. And in other cases, you face the chal­

lenge of cleaning surfaces that you cannot visually inspect. In these 

and other situations, dedicated cleaning agents are recommended. 
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fi.!tL C L E n n s E R s 'iill 
B-Brite ICrosbv & Bakerl 

B-Brite is a proprietary sodium percarbonate-based cleanser suitable for removal of fer­
mentation residues and organic deposits. A 30-minute soak in B-Brite deans carboys and 
other-difficult-to-scrub items. Contains no chlorine or sulfite. Normal usage is one table­
spoon per gallon of water. 

Brewer s Edge Cleanser !William s Brewing Suppl!l) 
Brewer's Edge Cleanser is a dry concentrated chlorine-based cleanser that features scrub­
bing agents that lift deposits off soiled surfaces. A 24-hour soak in working solution 
removes paper labels and deposits from beer bottles. Buffered formulation allows con­
tact with stainless steel for as long as 48 hours without corrosion. One 16 oz. package 
makes 32 gallons of working solution, with a chlorine level of 250 ppm. 

CMC IFive-Starl 
CMC (Chlorinated Manual Cleaner) is an industrial-strength general purpose cleaner. CMC 
contains more detergent and is specifically designed to act against beer protein soils. CMC 
offers significant performance advantages. 

Straight-A Premium Cleanser Uogic, lnc.l 
Cleans with oxygen and does not contain any chlorine, bisulphites, organic compounds 
or phosphates. Superior wetting power helps water penetrate and lift soils off surfaces. 
Removes labels with minimum soak time. Higher alkalinity dissolves and neutralizes acidic 
soils. Environmentally sound and biodegradable. (Use one tablespoon per gallon of water.) 

PBW IFive-Starl 
PBW is designed to act as a soak or manual cleaner. PBW can effectively dean items that 
can't be reached with a brush or sponge, and is strong enough to remove impossibly thick, 
difficult, baked-on soils. PBW is environmentally friendly, biodegradable, and will not 
harm the "friendly" bacteria in your septic system. 

t{; S n n I T I Z E R s · -Sil 
Brewer s Edge Iodophor !William s Brewing SUPPIIIl 

A highly concentrated (3.6% iodine) iodophor sanitizer. One teaspoon in one gallon of 
water to make a 26 ppm working solution. 

BTF Iodophor Sanitizer !National Chemicals! 
Iodine based sanitizer. Requires two-minute contact time. Can cause staining. Use one 
tablespoon per five gallons of cold water. 

10 Star lfive Starl 
10 Star is a low foaming iodophor sanitizer that contains 1.6% available iodine. Ideal 
for internal sanitation. Non-hazardous. 

One Step Cleanser !Logic, lnc.l 
Oxygen based with a favorable cleaning power and sanitizes on contact. Environmentally 
friendly and non-toxic. No rinsing required. (Use one tablespoon per gallon of water.) 

Star san lfive Starl 
Star San is a flavorless, odorless, no-rinse food grade sanitizer. Star San acts quickly (five 
minutes), and foams to sanitize cracks, crevices and other 'impossible' places in your 
equipment. Has no flavor impact. Star San is environmentally friendly, biodegradable, 
and will not harm septic systems. 

saniclean !Five Starl 
Sanidean is fundamentally the same as Star San, only without the foaming action. Per­
fect for circulation cleaning, spray bottles, or other applications where foam is not desired. 

Most general cleaning agents are alka­

line formulations, including caustic, as 

well as a number of non-caustic products. 

Professional breweries have long used 

caustic as a cleaner. Also known as lye , 

caustic is sodium hydroxide (NaOH). It is 

also extremely dangerous to skin and eyes 

and is corrosive to soft metals like brass 

and copper. 

A good example of displacement chemistry 

is automatic dishwashing detergent. In this 

case , you are not necessarily trying to 

totally dissolve soil but rather loosen it off 

of the surface so it can be suspended and 

then rinsed rinsed away. Caustic tends to 

saponify (make soap out of) soil, espe­

cially fatty acids. 

Once a surface is clean , it must be sani­

tized. Sanitizers must have specific bacte­

ricidal properties . In the United States , 

claims for bactericidal efficacy cannot be 

made unless or until the product carries a 

current EPA registration as a sanitizer. By 

the US Environmental Protection Agency 

(EPA) definition, an EPA registered sani­

tizer must be able to provide a five log 

(l 00,000-fold) reduction of bacteria. In 

other words , it must be able to kill over 

99 .999% of the original bacteria present to 

be approved as a sanitize r. 

For homebrewers, I feel non-caustics are 

the only way to go. Non-caustics are safer 

to deal with and are generally safe for most 

metals. In addition, they perform as well 

as or better than caustic cleaners. The pri­

mary difference is that caustic hydrolyzes 

or emulsifies soil while the non-caustics 

use displacement chemistry to remove it. 
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Formulated alkaline non-caustic clean­

ers typically use sodium metasilicate , sodi­

um carbonate, sodium percarbonate , and 

phosphates to provide alkalinity. An exam­

ple of a formulated non-caustic cleaner for 

homebrewers is PBW by Five Star. As men­

tioned below, acids may also sometimes 

be used in a cleaning role , especially in the 

removal of mineral deposits or sca le. 

The sanitizer is tested at a prescribed 

dilution for specific amounts of time against 

selected types of pathogenic (disease caus­

ing) organisms, then re-tested the same way 
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a year later. If the sanitizing product passes 

both tests, it is granted an EPA registration 

number as a sanitizer but only after the label 

has been approved and the registration fee 

has been paid. 

One term commonly used with regard to 

sanitizers is "post-rinse." Post-rinse sanitiz­

ing means that rinsing is not required after 

the sanitizing step (when the sanitizer is 

used at an appropriate concentration and 

then properly drained). In other words, the 

beer (or wort) can come in contact with 

equipment that has been sanitized without 

the sanitizer imparting a flavor profile to the 

finished product. The four best sanitizers I 

know of for post-rinse sanitizing are: chlo­

rine dioxide, peracetic acid, iodophor, and 

phosphoric acid/anionic surfactant. Con­

versely, chlorine bleach is the worst, fol­

lowed closely by quaternary ammonium 

compounds. Bleach imparts a chlorine fla­

vor and quat (being cationic) will kill head 

retention in addition to giving the beer a 

medicine-like flavor. Here is a look at a few 

common sanitizers used by small brewers. 

Bleach: Homebrewers are familiar with 

5.25% sodium hypochlorite, commonly 

known as household bleach. For the money 

and performance, bleach is hard to beat. 

In The Complete Joy of Homebrewing, Char­

lie Papazian recommends using t\vo ounces 

(59 mL)of bleach per five gallons of water 

(19 L) to sanitize corks, hoses , carboys, 

bottles, etc. This dilution provides about 

200 parts per million (ppm) of available 

chlorine, and works fine as long as what­

ever is being sanitized is triple rinsed to 

remove the chlorine so as not to flavor the 

beer. Chlorine bleach is hard on stainless 

steel and the flavor is detectable at 

extremely low ppm levels in beer. For this 

reason, bleach does not qualify as a post­

rinse sanitizer for brewing. 

Iodophor: Iodophor is an iodine-based 

sanitizer used by many home and commer­

cial brewers. Like bleach, iodophor is a halo­

gen-type sanitizer. Unlike bleach , however, 

iodophor is a good post-rinse sanitizer when 

used at a concentration of 12-25 ppm active 

Weyermann: 
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iodine. (one oz [29.5 mL] of l. 75% titratable 

iodine sanitizer per five gallons water.) At 

this dilution, the iodine does a good job of 

destroying unwanted organisms but does 

not flavor beer if the equipment is drained 

properly. There are a couple of things to be 

aware of when using iodophor. One, the 

concentrate stains plastic, leaving an 

unsightly, rust colored appearance . Sec­

ondly, if measured improperly, iodophor 

can flavor beer, giving the beer a tinny, med­

icinal, Band-Aid like flavor. 

Chlorine Dioxide: Chlorine dioxide 

(Cl02) sanitizers are gaining a following in 

the brewing industry . Shipped as stabi­

lized sodium chlorite (NaC102), chlorine 

dioxide is generated by adding food grade 

acid (phosphoric or citric , typically) to 

drop the pH to the acid side and form the 

Cl02 gas in solution. The equation for this 

reaction is: 

5NaCI0 2 + 4H+ ====> 4CI02 (gas) + 

SNaCI + 2H20 

Chlorine dioxide has several advantages 

over other sanitizers used in brewing. Chlo­

rine dioxide is an oxygen donor so it is more 

environmentally friendly than either bleach 

or iodophor, both of which can form tri­

halomethanes when they break down in 

wastewater. (Trihalomethanes are com­

pounds that include formaldehyde and 

chloroform and are carcinogenic.) One rea­

son Chlorine dioxide is used for drinking 

water chlorination is that it does not form 

trihalomethanes and does not have a chlo­

rine-like flavor profile . This also makes it 

ideal for use as a post-rinse sanitizer. 

Another advantage of chlorine dioxide is 

that it is more forgiving if the amount is not 

accurately measured or drained. The nor­

mal concentration used for post-rinse san­

itizing is 50-100 ppm active Cl02 (l.S-3 .0 

oz [ 44-88 .7 mL] of Chlorine dioxide per 

five gallons of water). 

There are some disadvantages for chlo­

rine dioxide sanitizers. The concentrate 

tends to be much more expensive than other 

sanitizers and requires activation with acid 

to be effective . Chlorine dioxide is not a 

good residual sanitizer. In other words, if 

you want to store the activated solution for 

a long period of time, don't. The best 

advice with chlorine dioxide is: use it and 

lose it. (Discard the spent sanitizing solu­

tion down the drain after you are done 

using it and start with a freshly activated 

solution each time). 

Anionic/Acid Sanitizers: The bacteri­

cidal properties of anionic surfactant/acid 

sanitizing products have been known for 

decades. These compounds typically con­

tain about SO percent active phosphoric 

acid, (H3P04) and 15 percent active dode­

cylbenzene sulfonic acid (DDBSA). For the 

homebrewer, anionic/acid products make 

an excellent post rinse sanitizer. Used at a 

dilution of one oz (29.5 mL) of sanitizer 

per five gallons water, (200 ppm active 

anionic surfactant) this sanitizer does a 

good job of killing unwanted organisms and 

can also be used to remove sca le buildups, 

too. About the only downside is that 

DDBSA is extremely foamy so keep the agi­

tation to a minimum if you don't want to see 

a lot of foam. As long as fermenters, bottles, 

kegs, etc. are drained properly, this product 

will not flavor beer. 

Speclllc Cleaning Challenges 
Now that we have reviewed the different 

types of cleaning and sanitizing agents, let's 

look at specific portions of the brewery and 

their specific needs . 

Mash Tun: For homebrewers making 

beer from all grain rather than malt extract, 

the mash tun is normally pretty easy to 

clean. Since the mash is generally not 

boiled, carbohydrates and proteins do not 

get "baked" on due to extremely high heat. 

Typically, rinsing the mash tun followed by 

cleaning with a general purpose cleaner is 

all that is necessary to keep the mash tun 

looking good. Using alkaline, oxygenated or 

chlorinated cleaners (see sidebar) do a good 

job of removing and keeping protein stains 

from the screen. (continued on page 54) 

1 • 
1 

Call C&B 800·999·2440 
Germany s f1nest Malt s (wholesale only) 

ZYMURGY MARCH/APR IL 200 1 

31 







34 

http: 1/tvww. GmpeandGratlaty. com ,, 
( \ 

"Your Hometown , 
Brewshop on the Web" 

(; 

Family Owned , 
l I 

Friendly Service 
Quality Products 

Mail Order Prices 
Same Day Shipping 

Bulk Pricing 

Visit our online· store and catalog 
at www.grapeandgranary.com or 
call at 1-800-695-9870 for a free 

catalog. You'll be glad ya did! 

much energy in what they eat and they are 

everywhere-in soil, air and water-just 

hanging out waiting for something to die 

so they can decompose it. One problem 

with this is that not all of them wait until 

you are dead! The reason humans are 

afraid of germs is that a very small per­

centage of these microbes are over-eager 

and invade and digest live organisms, 

causing disease . These are called 

pathogens and we manage them by public 

health efforts like ensuring clean food and 

water and separating live things from 

waste and dead things. 

A second problem is that, in order to do 

their job, microbes are adept at hanging out 

for a long time with no food and then repro­

ducing very quickly up to enormous num­

bers when food does come along. Then after 

this gluttonous orgy, they lay low and wait 

in the environment for the next good time 

meal. All they need to get going again is 

warmth, water and food. 

As a general rule, what is food for us is 

food for the microbes-they eat what we eat. 

If we aren't careful , they'll do it before we 
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do and cause spoilage. This food spoilage is 

rarely a big problem for us except when the 

microbes that spoil the food are pathogens 

or poison-producers, in which case we get 

food-borne illness. Fortunately, few 

microbes are 'bad' ones like this and we 

have learned to be suspicious of odd­

smelling food and meat that glows in the 

dark! Mostly it is no big deal, just spoiled 

milk, moldy bread and fruit. To be safe and 

to avoid wasting precious food we control 

this spoilage by making the food less hos­

pitable to microbes by drying, salting, acid­

ifying, (pickling) and refrigeration. 

A long time ago we invented another way 

of coping with this microbial spoilage and the 

potential for food-borne illness. If we cannot 

stop it decaying we will let it 'go bad' on pur­

pose, making sure that only good microbes 

grow in the food , thereby changing it into a 

stable food which is no longer spoilable. If you 

think about the hygienic arrangement of a 

cow you can see the potential for milk to be 

contaminated with intestinal microbes. To 

prevent these growing in the milk and caus­

ing disease to the consumer we deliberately 

add benign (harmless) bacteria or good germs. 

These lactobacilli use up the 'goodness' in the 

milk-they turn the milk sugar lactose into 

lactic acid, which makes the milk unsuitable 

for other potentially harmful microbes. 

Similarly, plant juices and broths spoil 

very quickly but sometimes good microbes 

turn the sugars into alcohol and the juice 

becomes stabilized, with no sugars left for 

pathogens to grow on and alcohol to inhibit 

them and act as a preservative. Couple this 

with the psychoactive properties of the alco­

hol and we have a big winner in food pro­

cessing: beverage alcohol fermentations. 

11U~UOIII~S 1\NU mmn. 
Your beer is grain that has been 

processed in this fashion to preserve it. The 

starch is turned into sugar by the mashing 

process and the sugar into alcohol during fer­

mentation to produce a biologically stable 

food supply, full of nutrients and calories, 

that will last much longer than grain and be 

easier (and more pleasant!) to eat. So the 

essential step in brewing is to make sure that 

it is the brewer's yeasts that get to digest the 

wort sugars before any of the other microbes 

take hold. Mind you, every brewery is loaded 

with other microbes that are lying in wait 

looking for a chance to have a little orgy in a 

bit of vulnerable wort. Many traditional brew­

ery processes are geared toward preventing 

this: boiling the wort, pitching lots of yeast, 

and extracting antibacterial compounds from 

hops. All these procedures favor the desired 

yeast fermentation and discourage other 

unwanted fermentations. 

One of the reasons beer has been around 

for so long is that it is almost impossible to 

make beer that contains pathogens­

microbes that cause serious illness or death. 

The wort boiling and the alcohol produced 

by the yeast kill them off even in the world's 

filthiest brewery-so you are much safer 

drinking beer than water whereever you go. 

However, if conditions are not optimal, other 

microbes will grow in beer. When they do, 

they spoil it by producing undesirable flavors 

and odors as well as things like cloudiness 

and even slime-but never poison. Thus 

every brewer must battle with spoilage organ­

isms on an ongoing basis. 

As an amateur brewer, you do not really 

need to know the details of brewery microbi­

ology, just the principles of what spoilage 

organisms are and how they get into the 

process. You can then figure out how to min­

imize their intrusion into your process. To 

help you with this , Table I lists beer faults 

and their likely causes and prevention. You 

can do a pretty good job of guessing who 

the culprit was by smelling and tasting and 

this may point to the part of the process that 

needs attention . Note however that in all 

cases the solution is the same: tip the balance 

more in favor of your brewery yeast. Maxi­

mize the numbers of brewery yeast by using 

lots of active , pure yeasts for pitching and 

minimize the numbers of other microbes by 

being clean, sanitary and quick. 

For those seeking more detail , Table II 

shows the names and characteristics of the 

main beer spoilage organisms. Specific iden­

tification requires laboratory testing­

although the procedures are readily available 

in the American Society of Brewing Chemists 

manual. They are not difficult and any local 

microbiology graduate student should be able 

to do them for you-and they may be willing 

to do them in exchange for beer! 

Now in the remainder of this article, I'm 

going to provide you with some inside infor-
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mation on the enemy so you can win almost 

all of your battles. 

We know that large amounts of active, 

healthy brewers yeast will quickly turn the 

wort sugar into alcohol and acids. This 

deprives the spoilage organisms of food and 

inhibits the growth of those which are alcohol 

and acid sensitive, which is almost all of them. 

To ensure that the yeast win this ba ttle, you 

need to give them all the help you can. If the 

entire process-the ingredients and the equip­

ment-were sterile (no living things in there) 

you could, in theory, add one yeast cell to your 

sterile wort and make perfect beer. This is not 

possible either at home or commercially. (It is 

possible in the lab, but the beer tastes really 

bad!) If we know the enemy we can , howev­

er, tip the scales in favor of our yeast, even in 

a microbe-laden world. This procedure is 

called being sanitary and involves everything 

that touches the beer being clean and sani­

tized using chemicals (sanitizers) to inhibit or 

kill most of the competing microbes that might 

othenvise spoil the beer. 

The strategy for successful brewing is to 

reduce to acceptable levels the total number 

of microbes that are in the ingredients, the 

equipment and the process. Note that deter­

mination of what constitutes "acceptable lev­

els" of contaminating microbes comes from 

your results: if the beer looks, smells and 

tastes right, you did it right! The key steps to 

this strategy are: 

0) no NO'I' I•tJ'I' un·s 01~ 

11U~UOimS IN'I'O '1'111~ I•UO(~I~SS 
'1'0 S'l'illl'l' lfl'l'll 

Clean unspoiled ingredients, clean water, 

clean equipment and a clean brewery envi­

ronment all reduce the potential microbial 

population which has to be controlled and 

reduce the risk of spoilage. Grain, being a veg­

etable product, is covered with all types of 

bacteria, yeasts and fungi . Grinding the grain 

near the fermentation area puts them in posi­

tion to potentially do battle with your yeast. 

It is the same with dust and dirt in the room. 

Anything that is not clean contains microbes 

and, if the dirt is organic material, it is a source 
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of food for them to grow on . Hence the 

requirement for cleanliness of all equipment: 

fermenters, hoses, air locks, spoons, pumps, 

hydrometers, funnels, sampling devices. 

These items and any others that touch the 

wort must be clean so you are not adding to 

the numbers of the opposing army. 

A small speck of dirt can contain liter­

ally millions of microbes with the potential 

to spoil your product, so even "mostly 

clean " is not good enough . Nooks and 

crannies, scratches and chips and porous 

surfaces in brewing equipment all are 

potential breeding grounds . Everything 

should be cleaned as soon as it is used. 

Think of the potential microbial army grow­

ing in the bottom of that un-rinsed fer­

menter or the homebrew bottle with the 

hockey puck of mold growing in the dregs! 

Even when you wash and sanitize it later 

you have a much bigger army to tight than 

had it been rinsed clean immediately. 

(2) mmu(~J~ '1'111~ NIJ1nmns m~ 
11WUOIII~S 'l'llil'l' 1UU~ IN '1'111~ 
I•UO(~I~SS 

Clean, rinsed, non-porous, unscratched 

equipment still has microbes in and on it. Any­

thing that comes in contact with the process 

must have the number of microbes reduced to 

a level at which they will not affect the prod­

uct. The wort can be sterilized by boiling, so 

stringent sanitation is not needed prior to 

this step. Mashing needs only to be done 

cleanly. Note however that if the mash equip­

ment is left dirty between uses, microbes will 

grow in the residue and next time you do a 

mash they will be awakened and will begin to 

ferment your grain while it is mashing. This 

may do nothing other than reduce your yield 

slightly and they will be killed during the boil. 

However there can be taste and odor carry 

over from such action. Acids produced during 

mashing, especially long slow mashes or ones 

in dirty mash tuns or ones using wheat (which 

contains large numbers of lactobacilli) , can 

produce enough acid that it is evident in the 

final product. If you do this on purpose, you 

are doing a sour mash. 

(:J) ON(~I~ '1'111~ WOU'I' IS 
S'l'lnliU~, no NO'I' Uri' 111.\NY 
111(~UOUI~S (;1~'1' JIJl(~U: IN'I'O 1'1' 

This is very tricky on a small scale. The 

wort is perfect microbe food and, remember, 

they are everywhere . Closed wort chillers, 

closed fermenters and closed wort-transfer 

systems are ideal for stopping them from 

getting into the cooled wort and starting 

their own fermentation party. To emulate 

this at the home brew level is tricky. Cool­

ing the wort outside in an open pot and then 

pouring through a funnel is far from ideal! 

The best investment you can make as a seri­

ous home brewer is a sanitary wort chiller 

and enclosed wort transfer via hose and 

pump. Sucking on a siphon hose, even if 

you have just rinsed your mouth out with 

vodka , increases your risk of infection! 

\1\fhatever system you use , everything 

that comes in contact with the cooled wort 

must have had most of the microbes 

removed: it must be made sanitary. This is 

done by chemical treatment with one of the 

many sanitizers now available. (See "Prin­

ciples of Cleaning and Sanitizing" on page 

28 of this issue .) All have their pros and 

cons but all work well if the manufacturer's 

instructions on concentration and contact 

time are followed . Note that these will only 

work if the equipment is VERY clean, with 

no hidden breeding grounds where millions 

of microbes can hide out under the dirt, pro­

tected from the sanitizer. 

If the wort is kept sterile during cooling 

and is then transferred in a sanitary man­

ner to a sanitized fermenter, you are a long 

way towards having your brewing yeast win 

the battle. There is another common way of 

introducing spoilage organisms. This is dur­

ing the addition of the brewing yeast to the 

wort. It is essential to use yeast that is free 

from microbial contamination. In the past, 

this was not easy but now there are com­

mercial sources of clean , healthy, pure 

yeast for small brewers. Adding yeast that 

has other spoilage organisms in it will 

always produce unintentional Belgian fla­

vors! Be sure of (continued on page 56) 
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A Baker's Dozen: 

Practical Tips On 

As I began to write this piece, 

I found myself stumbling 

around the chaos of my kids 

and their cat. The irony of it all 

was not lost on me. At the 

moment it didn't seem that I 

should be the one to talk to 

anyone else about sanitation. 

But then I thought, "Hey, so 

far-knock on wood-1 haven't 

had sanitation problems with 

my brewing, I must be doing 

something right." 
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And in fact , that's the case . Since my per­

sonal philosophy in life is one of moderation , 

I'm neither anal nor cavalier about sanita­

tion. So perhaps my tips will be useful since 

they have stood the test of time and a couple 

hundred batches of beer-including Iambics, 

mead and cider without becoming obsessive­

compulsive. 

First let be say that the first three things 

one must learn about homebrewing is san­

itation , sanitation and sanitation. And san­

itation does not mean sterile . Unless you 

have an autoclave, you won't create a ster­

ile environment and even then most of what 

our beer will come in contact with cannot 

be autoclaved. So we settle for sanitary. 

1 
+ The first aspect of sanitation is 

that items must be clean. Clean of 

dirt , grime , old yeast , cat hair and 

other stuff that might harbor bacte­

ria . Clean your bottles, hoses fer-

----- mentation buckets or carboys, 

anything that will come in 

contact with your beer or 

wort. Scrub with green 

scrubbies (these won't mar 

plastic , glass or stainless 

steel), and a cleansing agent that 

will depend on what you are cleaning. 

+ It's easier to clean up immediately after 

use than immediately before use. Dried , 

caked-on gunk is harder to remove than the 

stuff that becomes that gunk. So when 

you' re through emptying that beer bottle, 

rinse it out right away. When you finish 

siphoning, rinse out the siphon 

tube and hose well , run some 

sanitizer through it and hang it 

up to dry. 2 

+ While not necessary before or 3 
after every use, occasionally clean 

equipment with a specialty brewing 

cleanser. I prefer PBW for this since 

it does the job in a safe and affordable 

manor. I soak equipment in PBW, mixed 

per the instructions , in my brew kettle, 

thereby cleaning it at the same time. After 

the kettle is set, you can run this off into 

your mash!lauter tun or fermenter to then 

clean those as well. Also , while the manu­

facturer may not recommend saving and 

reusing PBW, I have found that I can make 

effective use of saved PBW for several 

cleanings over a couple week period by sav­

ing the solution in an extra carboy. 

+ You can use any number 

of agents to sanitize equip­

ment. Chlorine bleach , 

StarSan, and various 

brands of iodophor are all 

available to homebrewers . 

(See the "Principles of Sanita-

• 

tion" article on page 28 of this issue.) While 

I cannot speak for or against StarSan, I did 

find that chlorine bleach was quite effective, 

but that it irritated my skin so much that I 

stopped using it. Also , you have to rinse 

items treated with bleach solutions to ensure 

that it doesn't produce off-flavors in your beer. 

Personally, I prefer iodophor since I've found 

that it is relatively cheap, easier on my hands 

and undetectable in beer at the recommend­

ed strength . Also, I can reuse iodophor repeat­

edly and rely on the color as an indicator that 

it's still good. I routinely keep a 

carboy of iodophor handy. When 4 
it comes time to sanitize a carboy, 

keg or other equipment, use your 
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Homebrew Sanitation 

siphon and hose to move the iodophor from 

the storage container and back; this sanitizes 

the siphon as well. 

+ Some may keep iodophor in their kegs, 

but iodophor has been reported to have 

adverse affects on stainless steel for long 

term storage. I prefer the glass carboy so that 

I can see the color. Keep the iodophor stor­

age carboy capped or covered with saran 

5 
wrap secured with a rubber band 

and it will stay useful for weeks. 

Add additional iodophor when the 

color indicates that the iodophor 

is no longer at the proper strength. Use 

iodophor test strips (similar to pH strips) to 

determine what the proper color is for the 

strength (ppm) you wish to maintain. These 

are often available from restaurant supply 

outlets and from some homebrew stores 

including Williams Homebrewing Supplies. 

+ While I've soaked bottles in solutions of 

bleach or iodophor and have baked bottles in 

the oven, the one method I've found that was 

the most convenient and practical for me is to 

put bottles in the dishwasher. First I power 

rinse the bottles (previously rinsed after the 

last use) using a Jet Washer. Then 

put them inverted into the dish- 6 
washer (mine holds 52 bottles eas-

ily) without dishwasher detergent. 

Run the dishwasher on wash and 

heated drying. The steam and heat within the 

dishwasher provide the necessary sanitation 

for already-clean bottles. When the cycle is 

complete, I just open the door and fill the bot­

tles from the rack. 

+ Open containers of beer and wort are 

an open invitation for dust bearing bacteria, 
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By David Houseman 

7 
molds and yeasts to fall into. Keep 

items that you have sanitized and 

want to keep that way covered , 

even if loosely, at all times. Keep 

traffic, kids, pets and significant others tem­

porarily away from open containers. Just 

having people moving about in a closed 

room generates air movement that will stir 

up dust and deposit this into open contain­

ers or onto sanitized equipment. Only leave 

things uncovered for the shortest time pos­

sible while they are being used. 

+ Saran wrap , or other plastic 

wrap, is an effective covering for 

carboys , fermenters and other 

equipment that 
8 

needs a temporary seal 

or to be protected 

from the open air. 

I have found the 

inner side of sheets 

of paper towel rolls 

are fairly sanitary. 

Place a sheet on the 

counter, put your sanitized items, spoons, 

airlocks, tubing and the like, on the paper 

towel and cover with another paper towel, 

inside down. Pull the edges down to keep 

room airflow to a minimum. While I haven't 

tried to grow cultures from paper towels or 

plastic wrap just off the roll , in practice these 

have worked for me and have not been a 

source of infection . 

+ Soak bottle caps in an iodophor 

solution to sanitize. This is not 

advisable for oxygen absorbing 

caps since they are activated by 
9 

contact with liquid, but it does work for all 

other caps . Don't boil 

caps as the heat 

deforms the plastic lin­

ers. Simply take a cap 

out of the solution, 

shake off excess iodophor 

and cap the bottle . While a 

minor amount of iodophor may cling to 

the cap, it will not be sufficient to alter the 

flavor of your beer. 

+ To clean and sanitize 1 0 
your counter-flow chiller 

(CFC), run 5 gallons of 

boiling water through the 

chiller prior to use. Solid 

rubber stoppers can be purchased at the 

hardware store and partially drilled out with 

a drill bit to form end caps for the CFC. 

These caps can be boiled with the water and 

they then are sanitary and can be applied 

after the water has been run through the 

chiller. Save the water and reboil to run 

through the chiller again after use to clean 

and sanitize it before it's put away for 

another brewing day. As before, boil the 

rubber stopper end caps with the water you 

will run through the chiller and affix them 

to the chiller until the next brewing session. 

This will keep insects from crawling into the 

chiller during storage. 

+ Corny kegs can be sani-11 
tized with iodophor. Fill the 

keg to the brim, pushing the 

poppets on both "In" and 

"Out" connections to ensure 

that iodophor gets into the valves. Put the 

cover in place and after a 10 minute wait, 

invert to ensure that all crevices around the 
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top are sanitized. 

Apply C02 and 

vent the "Out" and 

"In" (inverted) val-

ues to be sure they 

are sanitized. The 

iodophor can be 

"pumped" out with C02, leav­

ing a keg of C02 ready to take beer without 

fear of oxidizing it. If necessary, the kegs can 

be rinsed with boiled water; I've found that 

soaking the lid in the boiling water softens the 

large 0-ring, making the top seal easier. 

+ Have your water in your 

house tested for bacteria . 

You can obtain a sterile 

container from your local 

health department into 

12 
which you can run water from your tap, seal 

and have tested for bacteria . In my county 

this costs $5. While I won't add this direct-

ly to wort or beer, once I knew that my water 

was safe, I didn ' t fear the contact of this 

water with some of my sanitary equipment. 

I rinse and fill my racking cane and siphon 

hose with water from my tap, placing my 

" ... This is simply the best 
brewing software package 
on the market today. .. " 

-Jim Wagner, Brewmaster 
DuCiaw Brewing Co., 
Bel Air, Maryland 

PHoNE: 1-800-223-3517 
INrERNEr: www.cynmar.com 
E-MAIL: cynmar@cynmar.e.am 
Fax, phone, or e-mail to be 
added to our mailing list 
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(clean!) thumb over 

the end of the hose. 

I use this method 

of starting my 

siphons without 

extra equipment or 

resorting to sucking on 

the hose to start the siphon. 

+ Soaking larger or awk­

wardly shaped equipment in 

iodophor can be difficult. 

Purchase a plastic wallpaper 

trough from the hardware 

13 
store and you can soak long objects as well 

as small ones easily. You can also build a 

vertical container by using a four foot sec­

tion of four to six inch diameter PVC pipe 

with an end cap on one end. Fill with 

iodophor and you can place tubing and 

other objects in the pipe to sanitize. 

That's about it for real live sanitation 

tips based on my experience. But I will 

leave you with one other related thought. If 

you soak bottles to sanitize them, you may 

want to consider building a simple bottle 

drain that doesn't place anything inside the 

bottle to hold it. A two-foot by one-foot 

piece of half inch plywood is supported on 

its four corners by legs made of four-inch 

long dowels . The plywood can then be 

drilled with 24 1.5 inch holes. A case of san­

itizecl/rinsed bottles can then drain invert­

ed without anything touching the lip of the 

bottle or being inserted into the bottle to 

hold it in place. It may be a small thing, but 

then so are those bacteria and wild yeasts 

that want to ruin your beer. When it comes 

to making sure that that the homebrew I've 

labored so hard to make won't wind up as 

fertilizer for the garden , I'm ready, willing 

and happy to make every effort to keep 

things clean. 

David Houseman has been an avid home­

brewer since 1991 with a numerous beers 

winning ribbons at competitions across the 

country. David is also on the AHA Board of 

Advisors and the MidAtlantic Representative 

to the BJCP. He holds the rank of Grand Mas­

ter in the Beer Judge Certification Program. In 

his real life, Dave is CTO of Unisys Corpora­

tion. When not brewing he's refereeing soc­

cer or spending time with his family. lj)J 
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For Geeks Only 
Reader Advisory: Warning!These pages are rated XG (eXtra Geeky) by the Bureau of Magazine Mucktymucks. Items 
in this section may contain raw data, graphic fu nctions, full statistics and undiluted biochemistry. Keep away from poets, 
squeamish novices and others who may find the joyously technical nature of this prose to be mindbending ly conceptual 

or socially offensive. Also, because of the complex nature of brewing science, there is no guarantee that you will live 
longer, brew better or win any awards in the next homebrew competition based upon the conclusions presented here. 

Evaluation of Various Brewing 
Salt Additions in A Classic IPA 

using their wonderful HERMS system built 

by PBS Brewing-a thing of beauty and 

brewing envy. The mashes could each be 

controlled perfectly. 
By More Sedom 

For yea rs homebrewers have argued 

about the need for adding water miner­

als in order to make beer appropriate to 

style. The pro: what you've created is his­

torically consistent and best represents the 

s tyle . The cons: adding mineral salts to 

water requires baseline knowledge of your 

water's chemistry and chemistry in general, 

an accurate scale, and non-trivial calcula­

tions of ion concentrations. On top of the 

logistical problems, there isn't a clear under­

standing as to whether it a ll makes a differ­

ence. After experimentation, I can tell you 

with certainty that it does and you may want 

to use it for that extra edge . This article 

reviews my experiences in exploring this 

dimension of brewing. 

The Experiment 
This concept is a continuation of an arti­

cle I wrote in 1998 for Brewing Techniques, 
"Brewing the Perfect Pint". That article con­

tained a fairly thorough explanation of water 

chemistry and what needs to be done in 

order to change the profile of your water to 

brew to style . The original article can still be 

viewed at \V\Ivw.unc.edu/-sedam/. 

The design of this experiment was sim­

ple: brew different !PAs keeping everything 

the same except the water chemistries, then 

ferment and taste. For the purposes of this 

study, all -grain formulations were used . 

While water chemistry no doubt impacts the 

flavor of extract beers, the added minerals 

also have effects during mashing. In addi­

tion, the extracts themselves contain min­

erals found in the water used for mashing 

during extract production. To assure valid­

ity of the test, these beers had to be brewed 

from scratch. The grist profile used is shown 

in Table I. (Note: this recipe was also a hot 

seller at BrewBetter in its extract version 

[replace the pale malt with two, 3.3 lb boxes 

of Nor'west liquid malt extract] .) 

Every effort was made to keep everything 

consistent between batches. First, the grist 

composition had to be identical. That was 

simple . Thanks to serendipitous employ­

ment at a home brew shop (Brew Better Sup­

ply in Morrisville, NC) a bag of Maris Otter 

pale malt, all the needed specialty malts, 

yeast, and hops were donated. I was certain 

that the raw materials all came from the 

same batch. 

Next, the mashes needed to be the same. 

Thanks to the generosity of John and Mary 

Jo Ciccarelli , the owners of Brew Better Sup­

ply, I was able to control the experiment 

Are You A Geek Too? Zymurgy is looking lor contributions lor the "For Geeks Only" section. If you have studied a particular 

area of brewing science using in·depth library research or experimental data and would like to see the results published here, let 
us know by contacting Roy Daniels ot ray@aob.org or via the moil address listed in the masthead on page 2. 

The next job was to create water profiles 

that would be best suited to the experiment. 

I chose the water chemistries of Chapel Hill , 

NC (soft), Dortmund (carbonate) , Munich 

(hard), and Burton-on-Trent (sulfate , and 

the progenitor of the style). Mineral contents 

of these waters are shown in Table II. The 

minerals themselves were purchased at 

BrewBetter Supply, except for the calcium 

chloride, which was donated by Five Star 

Chemicals. Ten gallons of each water type 

were made the evening prior to the brew 

day, and all were pH adjusted with 75% 

H3P04 to begin at 7.1. The pH calibration 

" ' ,_ 

b k . Call C&B 800-999-2440 
Cros y & Ba er: Great StuH Great Service! (wholesale only) 
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Table I. Recipe for 
Alechemist IPA 

Grains Amount 
Maris Otter ale malt ........................................ ] 0 lb 
Victory .......................... .................................... lib 
20" l crystal ...................................... ............ 12 oz. 
CaroPils ... .. ...... .. ......................... .. ....... ............. 8 oz 
Malted wheat ............................ ........................ 8 oz 
Munich malt ...................................................... 8 oz 

Hops (TotaiiBUs = 65) Amount 
Northern Brewer (7.5% aa), 90 minutes ........ 1.0 oz 
East Kent Goldings (6.5% a.a.), 60 minutes .... 0.5 oz 
Northern Brewer (8.1% aa), 40 minutes ........ 1.0 oz 
East Kent Goldings (4.3% a.a.), 40 minutes .... 0.5 oz 
East Kent Goldings (6.5% a.a.), 15 minutes .. 0.75 oz 
East Kent Goldings (6.5% a.a.), 0 minutes .... 0.75 oz 

Yeast Amount 
Wyeast 1275 (Thames Valley) .... .... 1 cup/ 5 gallons 

was done using an Omega pH meter, accu­

rate to 0.02 units. 

For yeast, I made a five-gallon starter for 

the yeast (Wyeast No. 1275), which made a 

nice bitter. The fermentation was quick and 

clean, and I dropped the fermentation tem­

perature to 32° F (0° C) for a few days to floc 

out the yeast. The bitter was transferred to a 

keg and nearly four cups of yeast slurry were 

collected into a two-liter swing-top bottle. 

Table II. ·water Chemistry Additions 
Minerals 1 Dublin 2 Chapel Hill 3 Burton-on· Trent 4 Dortmund 
Gypsum (CaS04) ....................•.. .•.•• 0.5 tsp ......... ............. 0 ............................. .4.25 tsp ................ .. .... 1.5 tsp 
Epsom Salts (MgS04) .....•...•.....•..•... 0 .............. .. .............. 0 ............................. .3.5 tsp ........................ 0.5 tsp 
Calcium Chloride (CaCI2) •••• ••••.•••...• 0.5 tsp ................... .. . 0 ... ............. ..... .. .. ..... ] tsp .. ................ .. .... .... 2 tsp 
Table Salt (NaCI) ............................ 0 .............................. 0 ........................... ... 0 .... .. ..................... .... ... 0 
Chalk (CaC03) ... .... .•.•...... ......•....... .4.25 tsp .... ................ 0 ............................. .? tsp .... ........................ 6 tsp 
Baking Soda (NaHC03) ..•.............•• 0 ........................ ...... 0 .............................. ] tsp ............................ 0.5 

Table Ill. Mineral Content of Brewing Water 
Minerals (in ppm) 1 Dublin 2Chapel Hill 3 Burton-on· Trent 4 Dortmund 
Ca+2 .•......•.•......•.......•••......•. ... .......•.•...•....•.. 120 ... ................ ... 16 .......... ......... .. ..... 278 ............... ... ........ 216 
Mg+2 •.•.......•....•...................•..•......••.. .•..•........ 2 ........... ............. 2 ........ ...... .......... .... 43 .......................... 7.9 
Na+ ................................................................ 4 ........................ 4 ....... .......... ........... 36 .................. .......... 20 
co3·2 ..... .. .............. ............ ....... ............. .. ... 131 ................ ...... 12 .......................... 253 ........... ... ............ 203 
so4·

2 ..•........•...•. ..•. .. •.•.. ..... .•.........•. .............. 55 ...................... 25 .......................... 437 .......................... 136 
Cl- ....................................................... .. ....... 31 ........................ 9 ................... ....... .. 52 ........................ 95.6 
Hardness (as CaC03) ............................... ..... 309 .................. 48.2 ..... ..................... 872 .. .. ....... ... ....... ..... 572 
Alkalinity (as CaC03) .................................... 219 ...................... 20 ............ ..... ......... 422 .. ................. ....... 339 
pH (adjusted with 75% H3PO.,J ........ 7.1 ................ 7.1 ...................... 7.1 .................... 7.1 

Tasting and Results 
The tasting of these beers was planned, 

cancelled, planned, cancelled, and then 

cancelled some more. By the time I could 

gather a group of tasters with suitable 

palates it was over 14 months since the beer 

was brewed. Not the ideal situation, but in 

some respects it better mimicked the treat­

ment of IPAs on their voyage from England 

to India. The tasters gathered in a private 

Sun 

room at the Carolina Brewery, a brewpub in 

Chapel Hill, NC for the big event. The par­

ticipants were myself, Jon Connolly (head 

brewer of the Carolina Brewery), his assis­

tant brewer Frank and Thomas Thorne (beer 

purchaser for the Carolina Inn). No one was 

an official beer judge, but we all shared a 

love of beer. I was the only one who didn't 

deal with beer professionally. Each taster 

was given a bottle of all four beers, four 

clean pint glasses, water, official Beer Judge 

Certification Program score sheets, and style 

guidelines . We tasted , s·vished, drank, 

wrote, and tasted some more. 

ALEXANDER~~, a ma~ter ~~Ete Y 
After everyone had their fill , the beer 

"key" was opened and the identity of each 

beer was revealed. The numbering of each 

beer is consistent with their appearance in 

the tables within this article. Table V below 

gives the average rating of each beer, and 

the minimum and maximum scores. 

Try our Superior Quality Malt Extract 
4 lb . cans, 5 gal. pails, 

16 gal. & 55 gal. Drums 
Pa I e t~' Wheat '1 Amber flY Dark ,1) Munich 

Custom Blend Malt Ext1'acts Available 
& 25 Varieties of Grape C oncent1'ate 

One unfortunate issue with the tasting is 

that the fresh hop aroma disappeared over 

the course of the year. The differences in 

scoring can be attributed to a few possibili­

ties . There was no beer given as a style 

"standard" and, therefore, no baseline from 

which to judge. Given that the Carolina 

Brewery has a tasty IPA of its own as a reg­

ular beer, this was not seen as a great 

impediment. But the comments on the scor-
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18678 N. Hwy. 99 Acampo, CA 95220 
(209) 334-9112, (209) 334-1311 fax 

calconc@softcom. net 
www.californiaconcentrate.com 
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Table IV. Data from the Brews 
Mash Conditions 1 Dublin 2 Chapel Hill 3 Burton-on· Trent 4 Dortmund 
Mash Temperature .......................... 152" F ..... ... ............ 15T F ................. ....... 152" F ........ ................ 151' F 
Sparge Temperature ... ..................... 172" F .................... 17T F .............. ....... .. .. . 172" F ........... .. ......... 172" f1 
Initial mush pH .................................... 5.8 ....... ................. 5.4 ....................... ...... .5.8 .................. .......... 5.7 
Adjusted mush pH ................................ 5.4 ...................... 5.4 .............................. 5.4 ............. ............. .. 5.4 
Final wort pH .......... .. .......................... 5.3 ........................ 5.3 .... ... ....................... 5.3 ............................ 5.3 
Wort Volume .......................... ... ... 5.25 gal ............ ...... 4.3 gal .. .............. ...... 5.25 gal.. .................... 5.25 gol 
Original Gravity ....... .. ......... ............ 1.061 .................... 1.065 .... .. .................... 1.060 ........................ 1.060 
Adjusted OG at 5.5 gol .................... 1.056 ......... ......... 1.0552 .......................... 1.056 .... .................... 1.056 

Efficiency (pt /lb I gal) 
Final Gravity 1.01 0 1.0 12 1.009 1.012 
I sparge temperature reached 181' F For I 0 minutes and was immediately cooled via ice water 
2only five gallons was collected to keep the gravity similar 

Table V. Scoring Results 
Scoring 1 Dublin 2 Chapel Hill 3 Burton-on· Trent 4 Dortmund 
Average ................ ............... ... 35.75 ....... ...... ......... 39.5 ...... ........................ 38.25 ............ ....... ...... ... 28.25 
Minimum .................... .. ........... .. ... 28 .......................... 36 ..... ...... ....................... 30 ........... .. .... .. ............. 13 
Maximum .................................... 46 .............. ............ 43 .......... ........................ 48 ......... ........... ............ 42 
Standard Deviation ...................... 8.3 ........................ 2. 9 ................................. .? .9 .............................. 11.3 

ers' sheets underscored the differing sensi­

tivities to flavors and a romas. The Dort­

mund brew is a good example. I gave this 

beer it's highest ranking and my comments 

are very favorable , but every other taster's 

comments were that something was "off" 

with this beer and that it seemed treated. 

One taster even suggested OMS, but I was 

oblivious to these flavors. 

The beer brewed with ultra-soft Chapel 

Hill water was generally preferred by every­

one , as evidenced by the tight standard 

deviation of test scores. One scorer who felt 

the beer was way too sulfury and chemical 

tasting dragged down the Burton-on-Trent 

beer. But the rest preferred its flavor and one 

taster described it as one of the best exam­

ples of the style that he ever had. Clearly the 

drift in objective scores would have been 

mitigated through the use of trained BJCP 

judges, but the subjective comments proved 

the experiment worthwhile. 

' . , 
Summary 
One certainty came 

A~'~"'d out of this experi­
ment-water chem­

istry absolutely makes a dif­

ference to the final ta ste 
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and perception of your beer. Was the Bur­

ton-on-Trent beer superior to the Chapel 

Hill beer? I cannot say. But both beers did 

far better than either of the other brews. The 

high concentration of sulfate in the Bur­

ton-on-Trent beer did appear to give some 

favorable properties to the overall flavor , 

while the highly carbonate waters of Dublin 

and Dortmund took something away . So 

adding minerals to yo ur brewing practice 

may not be as important as adding the 

"right" minerals. 

I a m certain after this experiment that 

some beers could get an added boost from 

a careful look at water chemistry but, more 

importa ntly, your current beers may suffer 

from a mineral profile which is not appro­

priate for the style. History shows that many 

classic beer styles gained popularity in spe­

cific areas of the world tha t provided a cer­

tain fl avor that could not be reproduced . 

Often the missing ingredient was the prop­

er water chemistry. If you are fortunate to 

have a source of extremely soft water, you 

can make good quality beers of any kind . 

Otherwise a peek at the water chemistry 

may be able to give your favorite beer that 

certain something which changes it from 

being simply good to simply wonderful. 

The 

Phone/fax/write for a free brochure/order form. 
Browse our Web Site (web page contains order form) 

We also have dealers, contact us for your area 
Order by phone with VISA or mall/fax order form 

with cheque or money order to: 

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

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

'Sh• 1 hand 519 50 us Oea1et nces rna va !rom oc sh01•.n 
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Independence Days: 
Still Just Boys and Other Stories 
By Justin Matott 
$18.95 

with all of the latest books on beer and brewing 
from Brewers Publications, a division of the 
Association of Brewers. To order, visit 
www.beertown.org or call303.447.0816. 

Smoked Beers 
By Ray Daniels and Geoffrey Larson 
$14.95 

North American Brewers 
Resource Directory 
Compiled by the Institute for Brewing Studies 
$75.00 members/$125.00 non-members 
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___________ WORLD OF WORTS 
BY CHARLIE PAPAZIAN 

The Secret Life of Beer 

Einstein said, "There are two ways to live 

your life. One is as though nothing is a 

miracle. The other is as though everything 

is a miracle." 

I was casually drawn to beer and brewing 

31 years ago as a college student. Now in the 

year 2001 I continue to embrace this won­

derful odyssey called beer. There are so many 

facets of beer and brewing that go far beyond 

the art and science. They are the mysteries 

and miracles. They intrigue me the most. I 

enjoy being able to appreciate them, even 

though I don't fully understand them. 

When I brew I still "feel" the beer and 

I am absolutely certain the beer knows that 

I care . So many times I am asked, what is 

the difference between homebrewed beer 

and mass produced beer? I am dead seri­

ous when I say the difference has some­

thing to do with the caring spirit that a 

homebrewer or craft brewer is able to trans­

mit to the very nature of the wort and the 

care of yeast and fermentation. I'm not 

talking about scientific care . It is a frame 

of mind which is transmitted. Who can 

deny that "attitude of mind" affects 

humans and their performance? And what 

about other living organisms? It is quite 

common knowledge that living organisms 

respond to a variety of stimuli. Brewing sci­

entists measure the effect of heat, time , 

pressure , motion and other forms of pro­

duction stress on yeast. The production 

stream of activities is adjusted according­

ly to produce beer as efficiently as possible 

with desired qualities. This is what most 

professional brewers do to earn a living. 

Homebrewers do not earn a living from 

making beer. Beer is simply a matter of 

pride and caring. Money and its impact on 

efficiency are less relevant. Though we 

consider the science of brewing , home­

brewers are closer to and more accepting 

of the mysteries of brewing. 

WWW . BE ERTOWN . ORG 

Music to my Beers? Ken Allen stands 
between fermenters with giant head· 
phones at La Baladin, Piono, Italy. 

There is an Italian brewer who brews craft 

beers in the tiny hilltop village of Piozzo (see 

Zymurgy, Sept/Oct 2000). On a recent visit 

to Teo Musso's brewhouse and fermentation 

area a small group of American craft brewers 

and I marveled at Teo's latest project. He had 

fitted his fermentation tanks with giant head­

phones. Piping in music for several hours a 

day, Teo had recently embarked on a two 

year experiment attempting to discover some 

of "the secret life of beer. " 

First impressions may elicit your prepos­

terous reaction. Teo is serious. He is not alone. 

There are scientists and healers throughout 

the world who would recognize that Teo might 

be on to something. Music is of a powerful 

essence not only in the lives of people, but it 

has also been a proven factor in the health of 

plants and other living organisms. 

Just before I sat down to write of my 

experience and thoughts of the little village 

of Piozzo , I remembered a book which 

author and acquaintance Don Campbell 

had given me three years ago, called The 
Mozart Effect (Avon Books, 1997). It was 

about music, but I had never read it and 

now I wasn't about to tackle its 350+ 

pages. I took it off my shelf for a quick look. 

I did not thumb through its pages. I magi­

cally opened directly to page 82 and a 

heading entitled "Sonic Bloom ." A brief 

introduction explored the use of music to 

enhance plant growth . 

My fingers anticipated there must be 

more background and support for the exper­

iment in Piozzo . I then magically turned 

exactly to page 64 . There is the heading 

"How Music Affects Us: A Medley. " "Music 
sets up a certain vibration which unquestion­
ably results in a physical reaction. E\,entually 

the proper vibration (or every person will be 
found and utilized."-George Gershwin. 

Music masks unpleasant sound and feelings 

Music can slow down and equalize brain 

waves 

Music affects respiration 

Music affects the heartbeat, pulse rate , and 

blood pressure 

Music reduces muscle tension and improves 

body movement and coordination 

Music affects body temperature 

Music can increase endorphin levels 

Music can regulate stress-related hormones 

Music and sound can boost the immune 

function 

Music changes our perception of space 

Music changes our perception of time 

Music can strengthen memory and learning 

Yeast is a living animal. Why shouldn't they be affected 

by music as other living organisms are? -Teo Musso 
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HOMEBREW liTTERING UNITS (HBUs) ore o meosure of the totol omount of bitterness in o given 
volume of beer. Homebrew Bittering Units con eosily be colculoted by muhiplying the percent of olpho ocid in the hops by 
the number of ounces. For exomple, if 2 ounces of Northern Brewer hops (9 percent olpho ocidl ond 3 ounces of Coscode 
hops (5 percent olpho ocid) were used in o 1 0-gollon botch, the totol omount of bittering units would be 33: (2 x 9) + 
(3 x 5) = 18 + 15. Sittering units per gollon would be 3.3 in o 1 0-gollon botch or 6.6 in o five-gollon botch, so it is impor­
tant to note volumes whenever expressing bittering units. 

INTERNATIONAL BITTERNESS UNITS (I BUs) ore o meosure of the bitterness of o beer in ports per million 
(ppm), or milligrams per liter (mg/L) of olpho ocids. You con eslimote the 1BUs in your beer by using the following formulo: 

18u = (ounces of hops x% olpho ocid of hop x% utilizolion) 
gollons of wort x 1.34 

Percent utilization vories becouse of wort grovity, boiling time, wort volume ond other foctors. Homebrewers gel obout 25 per­
cent utilizotion for o full one-hour boil, obout 15 percent for o 30-minule boil ond obout 5 percent for o 15-minute boil. As on 
exomple, 1 ounce of 6 percent olpho ocid hops in five gollons of wort boiled for one hour would produce o beer with 221BUs: 

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

METRIC BlnERNESS UNITS (MBUs) ore equol to the number of groms of hops muhiplied by the percent olpho ocid. 

Music can boost productivity 

Music enhances romance and sexuality 

Music stimulates digestion 

Music fosters endurance 

Don Campbell elaborates upon these 

sixteen points and others in his book The 

Mozart Effect. 
In the tiny village of Piozzo, Teo Musso 

has embarked on an experiment no brewing 

scientist would dare risk his reputation on . 

"Yeast is a living animal. Why shouldn't they 

be affected by music as other living organisms 

are?" Teo explains quite emphatically, nur­

turing the legitimacy of what at first appears 

to be a preposterous exercise in brewing 

insanity. But then with contemplation ... 

There are significant implications to 

Teo 's ideas. In two years we may know 

more. Perhaps his experiments and mea­

surements will be inconclusive . Perhaps 

they will be enlightening. Whatever the 

results of the Piozzo Experiment, I hope it 

inspires an ongoing appreciation of yeast. 

I hope it inspires a variety of perspectives. 

Yeast is a sensitive living organism that we 

know very little about. I appreciate the 

guidance brewing science has given to me 

as a brewer. It has helped improve my 

beer. But without appreciation of the mys­

teries of yeast and the life processes involv­

ing beer, all the science in the world is a 

bunch of phooey. 

Will it be Indian sitar music, Hootie and 

The Blowfish , Mozart or Tina Turner? May 

I leave you with your passion reinforced and 

your thoughts provoked? 

Piozzo India Pale Ale 
While the secret life of beer will forever 

remain mysterious, there is nothing myste­

rious about the simplicity and greatness of 

this India Pale Ale. Might I suggest expos­

ing this beer to Indian Sitar music through­

out fermentation and cellaring? At the very 

least perhaps savor its flavor, while listen­

ing to music-and your beer. 

Ingredients and recipe for 5 U.S. gallons 

(19 L) 

2 3 .3 lb cans (3 kg) Munton's light 

malt extract syrup 

lb (.45 kg) English crystal malt 

(80-Lovibond) 

0.5 tbs gypsum as necessary for water 

lacking calcium and sulfate ions 

(optional) 

oz (28 g) Centennial ( 10 

HBW280 MBU) whole hops-60 

minutes boiling 

oz (28 g) Santiam (5 HBWI40 

MBU) whole hops or pellets-30 

minutes boiling 

oz (28 g) Cascade (5 HBW140 

MBU) whole hops or pellets-3 

minutes boiling 

0 .5 oz (14 g) Santiam hop pellets-dry 

hop 

0 .25 tsp (I g) powdered Irish moss 

0.75 cup (180 ml measure) corn sugar 
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(priming bottles) or 0 .33 cups 

(80 ml) corn sugar for kegging 

Wyeast Thames Valley Ale Yeast 

1275 or White Labs English Ale 

Yeast 

• Target original gravity: 1.052 

(13° B) 

Approximate final gravity: 1.016 

WB) 

• IBUs: about 47 

• Approximate color: IS SRM 

(30 EBC) 

• Alcohol: 5.5% by volume 

• Apparent Attenuation: about 75% 

Add the crushed crystal malt to one and 

a half gallons (5.4 L) of 160° F (71 o C) water. 

Let steep for 30 minutes. Afterward strain 

out the spent grains, sparge with hot water 

and collect the liquid extract. Add l gallon 

( 4 L) additional water, the malt extract 

syrup, gypsum (optional) and one ounce (28 

g) Centennial hops. Bring to a boil and con­

tinue to boil for 30 minutes. Then add one 

ounce Santiam hops. When l 0 minutes 

remain add the Irish moss. When 3 minutes 

remain add the remaining one ounce (28 

g) of Cascade hops. After a total wort boil of 

60 minutes turn off the heat. Then strain out 

and sparge hops and direct the hot wort into 

a sanitized fermenter to which 1.5 gallons 

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

essary add additional cold water to achieve 

a 5 gallon (19 L) batch size . Add a starter 

culture of yeast when temperature of wort is 

about 70° F (2JO C). Preferably ferment at 

70-72a F (2l-22a C) for about 4-6 days or 

until fermentation is complete and appears 

to clear and darken. At this point rack 

(transfer) the beer into a secondary fer­

menter and add the 0.5 ounce (14 gm) San­

tiam hop pellets. Secondary for 7 days. For 

best results secondary "cellar" or age at 50° 

F (loa C) to help drop yeast out of suspen­

sion (but this is not at all crucial to the qual­

ity) . Bottle with corn sugar. Age and car­

bonate/condition at 50a F (loa C). 

World traveler Charlie Papazian is the 

founding president of the Association of Brew­

ers and the author of numerous bestselling 

books on homebrewing. His most recent 

bool<s are Home Brewers Gold (Avon, 1997) 

and The Best of Zymurgy (Avon, 1998). ~ 
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The authors ofCLONEBREWS have done it again! 

BEER CAPTURED 
Tess and Mark Szamatulski have 
combed the globe for 150 World 

Class Beers and captured them for 
the homebrewer in their new book, 

BEER CAPTURED. 

" ... here's a book that captures the 
sole of the world's great beers." 

Charles Finkel, Merchant du Vin 

• Extract, mini-mash and 
all grain recipes 

• Homebrew kitchen tested 
• Many award winning recipes 

(in both books) 

• Historical backgrounds 
• Food serving suggestions 
• Cooking with beer and ... 

... much more! 

Tess and Mark own Connecticut's largest homebrew store, Maltose Express, online at 
www.maltose.com or call1-8oo MALTOSE. Capture BEER CAPTURED at your local homebrew store or call 

MALTOSE PRESS (toll free) 1-877·827·5815 to order an autographed copy. 

~- \ Dispenser 

Keg beer without a keg I Just PRESS, POUR & ENJOY! 
• Easier to fill than bottles - No pumps or C02 systems. 
• Holds 2.25 gallons of beer- Two "Plgs" 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 
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HOME BREWING. 

Making great beer doesn't have to be 
as difficult as putting a man on the 
moon. Let the American Hombrewers Association 

(AHA) be your ground control. 

Membership Benefits Include: 
Zymurgy Magazine: This 
award-winning magazine is 

packed with homebrewing advice 
and information on your favorite 

beers. Six issues per year. (A $35 
value!). 

Members-Only Tasting: an exclu­
sive tasting just for AHA members at the 

annual Great American Beer Festival". 

Book Discounts: Save on the best beer and 
brewing books available. 

Member Web Site: Includes the Talk Back Fo­
rum, Tech Talk, and AHA updates. 

Conference Discounts: Join for the world's 
largest educational homebrewers' gathering. Fun­
filled and informative the annual AHA National 
Homebrewers Conference and save on your reg­
istration. Enter your best brews at the National 
Homebrew Competition at a discounted rate. 
This event judges thousands of beers every year! 

AHA Sanctioned Competition Program: 
Sanctions hundreds of homebrew competitions 
throughout the country. 

AHA Sponsorship Opportunities: 
The strength of the AHA is you . We need your support to make this your Association. As a sponsoring member you will receive a 
sponsor's certificate and your name, club or business listed in the six issues of Zymurgy as an active supporter of the AHA Member­
ship includes a subscription to Zymurgy. Choose from: Pint Glass sponsorship ($51): One-year membership to the AHA and an 
honorary certificate. Pewter Mug sponsorship ($1 03): Two-year membership to the AHA and an honorary certificate. Golden 
Mug Sponsorship ($230: five-year membership to the AHA and honorary certificate. Diamond-Studded Platinum Mug Spon­
sorship ($460): distinguished recognition and lifetime membership to the AHA, T-shirt (please indicate size) and an honorary certifi­
cate. 

It isn't Rocket Science. 
Unless you want it to be. 

Join on-line at www.beertown.org or call 1.888.U.CAN.BREW 

We Have Liftoff. 
Yes! I want to be member of the American Home­
brewers Association. 
(Membership price indudes $24 subscription to Zymurgy) 

D $33 One-year U.S. membership 
D $60 Two-year U.S membership 
D $82 Three-year U.S. membership 

Yes! I want to sponsor the American Homebrewers 
Association. (Sponsorship price indudes $24 subscription to Zymurgy) 

D $51 Pint glass sponsorship 
D $103 Pewter mug sponsorship 
D $230 Golden mug sponsorship 
D $460 Diamond studded platinum sponsorship 

Name _______________ .Address __________ _ 

City ________________ State!Prov. __________ _ 

Zip Postal Code _____________ Country __________ _ 

Telephone ________ _ Fax _________ E-mail _______ _ 

Method of Payment (in U.S funds only) 

D Check D Mastercard D Visa D AmEx 

Card Number 

Name on Card (please print) ________ Exp. Date __ ! __ 

Signature ---------------­

Please photo copy and return with payment. 
Make checks payable to: American Homebrewers Association, 
P.O . Box 1510, Boulder, Colorado 80306-9871. Telephone (303) 546-6514, 
FAX (303) 447-2825, Web site http://beertown.org 



BY AMAHL TURCZYN 

M any of the judges at the 2000 Nation­

al Homebrew Competition comment­

ed on how the quality of entries just seems 

to keep getting better. The number of infect­

ed or poorly-made beers is rapidly 

approaching zero, while the quality of the 

top entries is approaching-and very often 

surpassing-that of any commercially avail­

able product. While this says a lot about the 

maturity of the hobby, it certainly doesn 't 

make it easier for the judges. They're drink­

ing much better beer at the competitions, 

but trying to find the best entries out of a lot 

of superior beers is challenging to say the 

least. So homebrewers who enter the event 

a re really pulling out all the stops trying to 

give their entries that little extra something 

that will make them stand out from the 

crowd. This edition of Winner's Circle pro­

vides some examples of th a t tendency 

toward complexity. Think some of these 

recipes look like a lot of work to brew? You'd 

better believe it. But these days, that's what 

it takes to win . 
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BRONZE MEDAL 
AHA 2000 NATIONAL HOMEBREW COMPETITION 

Jeff Gladish and John Nand, Tampa, FL 
"World's Only Smoked Braggot" 
Still Smoked Braggot 

Ingredients for 11 .5 U.S. gal (43 .5 L) 
6 .75 lb smoked malt (3 .06 kg) 

5 lb Pilsener malt (2 .27 kg) 

2 lb Cara-Pils malt (0.91 kg) 

lb lOL crystal malt (0.45 kg) 

24 lb wildflower honey (10.8 kg) 

Wyeast No. 2112 California Com­

mon lager yeast 

• Original specific gravity: 1.115 

• Final specific gravity: 1.030 

• Boiling time: 15 minutes 

• Primary fermentation : 15 days at 

55" F {13° C) in glass 

• Secondary fermentation: 6 months 

at 65-70° F {19-21 o C) in glass 

Brewers' Specifics 

Employ a triple-decoction mash sched­

ule with rests at 105° F (41 o C), 131 o F (55° 

C), 140° F (60° C) , and 155° F (68° C). 

Judges' Comments 
"Quite a nice combination-this works 

amazingly well. Nice balances. Well 

thought-out and made." 

"A very nice mead, very well-balanced, 

very drinkable." 

WINNER'S CIRCLE 

Oktoberfest/Marzen_, '~ 

BRONZE MEDAL 
AHA 2000 NA T/ONAL HOMEBREW COMPETITION 
Susan Ruud, Harwood, ND 
[Untitled] 
Oktoberfest 

Ingredients for 5.5 U.S. gal (20.8 L) 
4 lb Munich malt (1.8 kg) 

2 lb Vienna malt (0.91 kg) 

3 .25 lb Pilsener malt (1.47 kg) 

0 .5 lb Cara-Munich malt (0.23 kg) 

1.25 lb caramel malt (0.57 kg) 

0.5 oz Saaz pellet hops , 3.1% alpha 

acid (14 g) (90 min.) 

oz Hallertau pellet hops, 4.1% 

alpha acid (28 g) (90 min.) 

0.4 oz Hallertau pellet hops, 4 .1% 

alpha acid (11.3 g) (30 min .) 

Wyeast No. 2124 Bohemian lager 

yeast 

1.25 cup corn sugar (to prime) 

• Original specific gravity: 1.055 

• Final specific gravity: 1.016 

• Boiling time: 90 min. 

• Primary fermentation: 60 days at 

47° F (8° C) in glass 

• Secondary fermentation : 60 days 

at 42° F (6° C) in glass 

Brewer's Specifics 
Mash grains at 130° F (54° C) for 30 min­

utes. Raise mash temperature to 152° F 

(67" C) and hold for 60 minutes. Mash out 

at 170" F (77" C) for 10 minutes. 

Judges' Comments 
"Good balance between hops a nd bit­

terness for the style. Smooth." 

"A well-done effort. The malt flavors and 

hop bitterness balance nicely. " 
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SILVER MEDAL 
AHA 2000 NATIONAL HOMEBREW COMPETITION 

Noel Blake, Portland, OR 
"Old Persnickety" 

Old Ale 

Ingredients for 4 .5 U.S. gal ( 17 L) 

4 .5 lb Baird pale malt (2 .04 kg) 

5 lb Pilsener malt (2 .27 kg) 

0.5 lb flaked barley (0.23 kg) 

0.5 Beeston's amber malt (0.23 kg) 

0.5 lb DWC biscuit malt (0 .23 kg) 

1.5 lb Beeston's caramel (0.68 kg) 

0.5 lb carastan malt (0.23) 

3 lb light dry malt extract ( 1.36 kg) 

2 oz N. Brewer whole hops, 7.1% 

alpha acid (57 g) (60 min.) 

0.5 oz Challenger whole hops, 7% 

alpha acid (14 g) (30 min .) 

0.5 oz Styrian Golding whole hops, 

5% alpha acid (14 g) (20 min.) 

oz Kent Golding whole hops, 5% 

alpha acid (28 g) (4 min.) 

Wyeast No. I 728 Scottish ale yeast 

2 .5 oz corn sugar (70 g) (to prime) 

• Original specific gravity: 1.10 I 

• Final specific gravity: 1.032 

• Boiling time: 100 min. 

• Primary fermentation: 2 days at 

73° F (23 ° C) in glass 

• Secondary fermentation : 7 days at 

66° F (I 9 o C) in glass 

Brewer's Specifics 

Mash all grains except carastan malt at 

127° F (53° C) for 20 minutes. Raise to 153° 

F (67° C) and hold for another 60 minutes. 

Steep carastan malt and caramel for 15 min­

utes at 162° F (72° C) . Add malt extract and 

bring to a boil. 

Judges' Comments 

"Very sweet-some nice fruity character. 

Does seem recipe lacks some complexity, 

but very good. " 

"Good beer. Good malt & hop balance. 

Cut back a bit on carbonation." 

BRONZE MEDAL 

AHA 2000 NATIONAL HOMEBREW COMPETITION 
Bruce Stott, Rockville, CT 

[Untitled] 

Special or Best Bitter 

Ingredients for 10 U .S. gal ( 19 L) 

13.1 lb DWC Pilsener malt (6 kg) 

3 lb Vienna malt (1.36 kg) 

2.5 lb torrefied barley ( 1.13 kg) 

lb 601 crystal malt (0.45 kg) 

0 .6 lb Cara-pils malt (0.27 kg) 

0.8 lb wheat malt (0.36 kg) 

0.6 oz Centennial pellet hops, 9 .8% 

alpha acid ( 17 g) (75 min.) 

1.8 oz Crystal pellet hops, 4% alpha 

acid (51 g) (75 min.) 

3 oz Cascade pellet hops, 4 .6% 

alpha acid (85 g) (75 min.) 

0 .5 oz Fuggle pellet hops, 3.4% alpha 

acid (14 g) (30 min.) 

oz Crystal pellet hops, 4% alpha 

acid (28 g) (I min.) 

oz Fuggle pellet hops, 3.4% alpha 

acid (28 g) (I min .) 

Wyeast No. I 099 Whitbread ale 

yeast 

0.66 cup corn sugar (0. 15 L) (to prime) 

• Original specific gravity: 1.043 

• Final specific gravity: 1.012 

• Boiling time: 90 min. 

• Primary fermentation: 9 days at 

68° F (20° C) in glass 

• Secondary fermentation : 18 days 

at 68° F (20° C) in glass 

Brewer's Specifics 

Mash grains at 152° F (67" C) for 60 min­

utes. Put boiled, cooled wort into two 6 .5 

gallon (24.6 L) fermenters, one of which 

already has rwo gallons (7.57 L) of water in 

it. Full strength fennenter becomes an IPA, 

the diluted one becomes a best bitter. 

Judges' Comments 

"Very refreshing beer. Nice on a hot day." 

"Well made beer, nice hop/malt balance, 

just toward the bitter side . Good restraint 

with regard to body." 

SILVER MEDAL 
AHA 2000 NATIONAL HOMEBREW COMPETITION 
AI Rose, Brighton, Ml 

"Saison·Style Stout" 

Classic Style Specialty Beer 

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

0.54 lb Belgian Cara-Vienne malt 

(0.24 kg) 

0.54 lb Cara-Munich malt (0.24 kg) 

0.8 lb black patent malt (0.36 kg) 

1.07 lb 401 crystal malt (0.49 kg) 

0.54 lb roast barley (0.24 kg) 

1.61 lb amber dry malt extract 

(0.73 kg) 

1.88 lb dark dry malt extract (0.85 kg) 

1.61 lb wheat dry malt extract 

(0.73 kg) 

0.55 lb dextrose (0.25 kg) 

0.5 oz Yakima Magnum whole hops, 

16.4% alpha acid (14 g) (60 min.) 

0 .26 oz N. Brewer whole hops, 7 .5% 

alpha acid (7.4 g) (10 min.) 

0.26 oz Cascade whole hops, 6.6% 

alpha acid (7.4 g) (10 min.) 

0 .18 oz N. Brewer whole hops, 7.5% 

alpha acid (5.1 g) (steep) 

0.18 oz Cascade whole hops, 6 .6% 

alpha acid (5 . 1 g) (steep) 

0.63 oz coriander (17.8 g) (steep) 

Yeast Lab A08 Trappist ale yeast 

4 oz dextrose (114 g) (to prime) 

• Original specific gravity: 1.071 

• Final specific gravity: 1.018 

• Boiling time: 90 min. 

• Primary fermentation: 12 days at 

65° F (18° C) in glass 

Brewer's Specifics 

Steep grains at 165° F (74° C) for 30 min­

utes. Add extract and boil. 

Judges' Comments 

"Quite a nice Saison. Not sure how it can 

be this dark without more roast malt flavor. 

But it works. Good concept. " 

"Wonderful combination of classic Sai­

son traits-very nice dry stout. Very 

approachable and drinkable." 
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S/L VER MEDAL 

AHA 2000 NATIONAL HOMEBREW COMPETITION 

Joe Formanek, Bolingbrook, IL 
"Bockasaurus Rex" 
Traditional Bock 

Ingredients for 5 US . gal ( 19 L) 

7 lb DWC Munich malt (3.18 kg) 

2 lb DWC pale tlvo row malt 

(0.91 kg) 

lb Special pale malt (0.45 kg) 

lb DWC aromatic malt (0.45 kg) 

lb DWC Cara-Vienne malt 

(0.45 kg) 

8 oz DWC wheat malt (0.45 kg) 

8 oz DWC Cara-Munich malt 

(0.45 kg) 

4 oz DWC Cara-Pils malt (113 g) 

4 oz DWC chocolate malt ( 11 3 g) 

2 oz DWC roast barley (57 g) 

2 oz Hallertau whole hops, 5 .7% 

alpha acid (57 g) (60 min.) 

oz Hallertau whole hops, 5 . 7% 

alpha acid (28 g) (10 min.) 

Wyeast No. 2308 Munich lager 

yeast 

0.5 cup corn sugar (118 mL) to prime 

• Original specific gravity: 1.074 

• Final specific gravity: 1.028 

• Boiling time: 120 min . 

• Primary fermentation: nine days 

at 65° F (18° C) in glass 

• Secondary fermentation : 30 days 

at 50° F ( 1 oo C) in glass 

• Tertiary fermentation: 30 days at 

38° F (3° C) in glass 

Brewer's Specifics 

Mash grains using a standard double 

decoction mash schedule. 

Judges ' Comments 

"It's difficult to offer improvement. There 

could be a bit more malt character to back 

up the roast-perhaps cut the roast by 

25%." 

"Seems a little ligh t on alcohol, but very 

smooth and pleasant. " 

Amahl Turczyn is the associate editor of 

Zymurgy magazine. 
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ONE STEP PUMP, CHILL & 
AERATE: ONLY $69.95 

'EARLESS & ISLAND l37?..f. W!Nq ?R..ODUCTS 
Defining "the way it's done'~ Why 

ti'Jt~: 
.tt 
·-%~ ~J!!H"I ........ ~ 

l'l(ODI!CTe 

ISLAND !3l(,tW!Nij P!(ODUCT$ 
P.O. 60'( 1951, Key West, Fl3J0.41 

ORDER BY PHON£, EMAIL OR WEB STORE 
lslandBrew@aol.com 

EmeRge fROm mel>feual buewfng 

~.Fea:r1ess:J...coi"n.. 

~ ·"""<>rt""""iza:rd.coi"n.. (800) 297·1886 

A new arrival from 
Anderson Valley 

Now in Six Packs 
The brew that defines "California Style Ale". 
The golden color and generous use of Pacific 
Nmthwest hops establish a distinct style, separate 
from any domestic or European beers. Our honey-gold pale ale is crisp 
and clear, with an unusual lightness and dryness for such a full-flavored ale. The arousing 
abundance of hops adds both a floral bouquet and a lively, citrusy-bitter finish. 

1-800-207-BEER www.avbc.com 
A<N'D:E'RSON V A<LL:EY 'B'll:EWING COM'PA<NY 
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Celebrate National Homebrew Day with Big Brew 2001-a day of simultaneous brewing by 
homebrewers across the country and around the world. Last year, over 1,800 homebrewers 
gathered at 269 locations around the world for a simultaneous brewing celebration, producing 
4,259 gallons of homebrew in one day. Help make this year's Big Brew even bigger by gathering 
your local homebrewing buddies together, firing up your burners, and raising a pint in honor of 
hopheads everywhere. 

National Homebrew Day 
Big Brew 2001 

Saturday, May 5, 2001 

Simultaneous Toast at 12:00 PM (CST) 

Visit us at 

www .beertown.org 
for registration information, 
this year's recipe, and other details. 

1.888.U.CAN.BREW 
303.447.0816. 
AHA@AOB.ORG 

Presented by The American Homebrewers Association 
A Division of The Association of Brewers 



__________ HOMEBREW CONNECTION 
THESE RETAIL SHOPS ACROSS NORTH AMERICA OFFER HOME8REWING INGREDIENTS AND SUPPLIES. 

FOR LISTING INFORMATION CALL (303) 447-0816 EXT. 108. 

ALABAMA Stein Fillers GEORGIA MAINE 
Home Wine & Beer Makers 4160 Norse Way Marietta Homebrew Supply, Inc. The Purple Foot Downeast 
2S20 Old Shell Rd. Long Beach, CA 90808 13SS Roswell Road, Ste. 660 P.O. Box 116 
Mobile, AL 36607 (S62) 42S-OS88 Marietta, GA 30062 Waldoboro, ME 04S72 
(334) 478-9387 brew@steinfillers.com I-888-S71-SOSS (207) 832-6286 

WIVIv.steinfillers.com Marietta.brew@juno.com 
Werner's Trading Company 

COLORADO MARYLAND IllS 4th Street SW Wine Craft of Atlanta 
Cullman, AL 3SOSS Beer at Home S920 Roswell Rd. The Flying Barrel (BOP) 
(2S6) 734-S673 31S7 S. Broadway Parkside Shopping Center 103 South Carroll St. 

FAX (2S6) 734-S687 Englewood, CO 80110 Atlanta, GA 30328 Frederick, MD 21701 

rob@wernerstradingco.com (303) 789-3676; (800) 789-3677; ( 404) 2S2-S606 (301) 663-4491; 

w1vw.wernerstradingco.com FAX (303) 781-2388; winecraftatl@usa.com FAX (301) 663-619S; 

beer@beerathome.com; mfrank2923@aol.com; 

ARIZONA www.beerathome.com 
ILLINOIS 

www.flyingbarrel.com 

Brew Your Own Brew 
2S62 North Campbell Avenue The Brew Hut The Brewer's Coop MASSACHUSETTS 
Tucson, AZ 8S719 1SI08 East Hampden Ave. 30W114 Butterfield Rd. 

Beer and Wine Hobby 
(S20) 322-S049; Aurora, CO 80014 Warrenville, IL 60SSS 

(630) 393-BEER; !SST New Boston St. 
Toll free (888) 322-S049 (303) 680-8898; (800) 730-9336; Woburn , MA 01801 
IV1vw.brewyourownbre1v.com IYIYiv.thebrewhut.com FAX (630) 393-2323; 

(781) 933-8818; ww1v.TheBrewersCoop.com 
(800) S23-S423; 

Homebrewers Outpost & The Homebrew Hut 
Chicagoland Winemakers Inc. shop@beer-lvine.com; 

Mail Order Co. SSS I Hwy. 287 IVIVIv.beer-wine.com 
823 N. Humphreys Broomfield, CO 80020 689 W. North Ave. 

Flagstaff, AZ 8600 I (303)460-1776 Elmhurst, IL 60126-2132 
The Modern Brewer Co. 

(S20) 774-2499; beerwine@earthnet.net (630) 834-0S07; 
2304 Massachusetts Ave. 

(800) 4S0-9S3S WIV\v.earthnet.netlthehomebrewhut (800) 226-BREW; 
Cambridge, MA 02140 

FAX (S20) 774-876S; FAX (630) 834-0591; 
(617) 498-0400; cwinemaker@aol.com outpost@homebrewers.com My Home Brew Shop 

1-1~-vw.cwinemaker.com FAX (617) 498-0444; 
1-1~1~v.homebrewers.com & Brew on Premise 11~1~-v . modernbrewer.com 

What Ale's Ya 
1834 Dominion Way 

INDIANA 
6362 West Bell Road 

Colorado Springs, CO 80918 NFG Homebrew Supplies 

Glendale, AZ 85308 
(719) 528-1651 Beer & Wine by U 72 Summer St. 

(623) 486-8016; 
info@myhomebrew.com 14S6 N . Green River Rd. Leominster, MA 01453 

lvay2brew@inficad.com 
Wlvw.myhomebrew.com Evansville, IN 4771S (866) SS9-19SS 

(812) 471-43S2; nfgbrew@aol.com 

ARKANSAS CONNECTICUT (800) 845-1572 

The Home Brewery 
Great American Home Brew WI·VIv.beerwinebyu.com Strange Brew Beer & 
Supplies at Geremia Gardens Winemaking Supplies 

455 E. Township St. 1720 West St. (RT 229) Great Fermentations 197 Main St. 
Fayetteville, AR 72703 Southington, CT 06489 of Indiana Marlboro, MA 0 17S2 
(SOl) 587-1440; (800) 618-9474 (860) 620·0332; 1712 East 86th St. (508) 460-SOSO; 
FAX (SOl) S87-1499 (800) 94-UBREW In the Northview Mall (877) 460-SOSO; 
homebrewery@arkansasusa.com 

Indianapolis, IN 46240-2360 zymurgy@Home-Brew.com 

CALIFORNIA Wine and Beer Art (31 7) 848-6218; 11~1~v . Home-Brew.com 

(of Smith-Tompkins) (888) HME-BREW (463-2739) 
Beer + Brew Gear 1501 E. Main St. , Route 202 MICHIGAN 218 East Grand 
Escondido, CA 92025 

Torrington, CT 06790 KANSAS Things Beer "Home of the (860) 489-4560 
(760) 741-BREW (2739); Bacchus & Barleycorn Ltd. Fermentation Station" 
IVIVIV.beer-brewgear.com FLORIDA 6633 Nieman Rd. 100 E. Grand River 

Heart's Home Beer Shawnee, I<S 66203 Williamston, MI 48895 
The Beverage People (913) 962-2501; (517) 655-670 I ; 
840 Piner Rd. # 14 and Wine Making Supply FAX (913) 962-0008; homebrew@thingsbeer.com 
Santa Rosa, CA 95403 S824 North Orange Blossom Trail 

1·1'11~-v . bacchus-barleycorn.com I·I~VIv.thingsbeer.com 
(707) S44-2520; (800) 544-1867; Orlando, FL 32810 

beveragepeoplel @hotmail.com; (800) 392-8322; (407) 298-4103; 

\I~VIv.metro .netljobybp FAX (407) 298-4109; KENTUCKY MINNESOTA 
11~1~v.Heartshomebre1v.com Winemal1ers Supply The Home Brewery/Hanson's 

Doc's Cellar &Pipe Shop Hobby Homebrewing Inc. 
855 Capitolio Way, Suite #2 Sunset Suds, Inc. 9477 Westport Road 211 Oak Street SE 
San Luis Obispo, CA 93401 PO Box 462 Louisville, I<Y 40241 Minneapolis, MN S5414 
(805) 781-9974; Valparaiso, FL 32580-0462 (502) 42S-1692 (612) 379-311S 
(800) 286-1950; (800) 786-4184; SunsetSuds@aoi.com; customerservice@wine-beer- FAX (612) 379-3121 
docscellar@thegrid.net IVI·VIv.members.aoi.com/SunsetSuds/ makerssupply.com mhanson@winternet.com 
http://docs-cellar.hypermart.net/ Index.htm IVIVIV.wine-beer-makerssupply.com 11~1~v.homebrewery-mn.com 
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Lake Superior Smokin' Brews 
320 E. Superior St. 
Duluth, MN 55B02 
(21B) 720-3491; 
(BOO) 720-00 13; 
FAX (21B) 720-6459; 
homebre1v®smokinbre1vs.com; 
11~~v . smokinbre1vs.com 

MISSOURI 
Home Brew Supply LLC 
350B S. 22nd St. 
St. Joseph, J\I[Q 64503 
(Bl6) 233-96B8; 
(BOO) 2BS-4695; 
info@thehomebrelvstore.com; 
l\~1~v.thehomebre1vstore.com 

St. Louis Wine 
& Beermaking 
25 1 Lamp & Lantern Village 
St. Louis, MO 630 17 
(636) 230-B277; 
(BBB) 622-WINE; 
FAX (636) 527-5413; 
II~VIV.Ivineandbeermaking .com 

NEBRASKA 
Fermenter's Supply 
& Equipment 
B410 'K' Plaza, Suite 10 
Omaha, NE 68127 
(402) 593-9 171; 
FAX (402) 593-9942; 
ll~~v.fermenterssupply.com 

NEW HAMPSHIRE 
Hops & Dreams 
PO Box 9 14 
Atkinson, NH 03B11 
(8BB) BRE\1\1-BY-LI; 
IVII~v . hopsanddreams.com 

Red, White & Brew 
B65 Second St. , 
Mallard Pond Plaza 
Manchester, NH 03102 
(603) 647-ALES; 
FAX (603) 669-BEER; 
NH BeerGod@aol .com 
11~1~v . red1vhiteandbre1v.com 

NEW YORK 
The Brew Shop @ Cornell's 
310 White Plains Rd. 
Eastchester, NY 10707 
(800) 96 1-BREW; 
FAX (9 14) 96 1-B443; 
bre1vshop®cornells.com; 
11~1~v.corne ll s .com 

D.P. Homebrew Supply 
199B E. Main St., Rou te 6 
PO Box 625 
Mohegan Lake, NY 10547 
(914) 52B-62 19 

Homebretv & Grow-
East Coast Hydroponics Inc. 
439 Castleton Ave. 
Staten Is land, NY 1030 1 
(718) 727-9300; 
FAX (71 B) 727-9313 

146-49 Horace Harding Expressway 
"Service Road of L.l.E" 
Flushing, 1\'Y 11367 
(71B) 762-B8BO 
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Niagara Tradition Homebrew 
1296 Sheridan Drive 
Buffalo, NY 14217 
(716) B77-B767; 
(BOO) 2B3-44 1B; 
FAX (716) B77-6274; 
ntbre1v®localnet.com; 
11~1~v. nthomebre1v.com 

NORTH CAROLINA 
Alternative Beverage 
114-0 Freeland Lane 
Cha rlotte, NC 28217 
(704) 527-2337; 
(BOO) 365-BREW; 
altbev®e-bre1v.com; 
11~1~v.e-b rew.com 

Homebrew Adventures 
1109-A Central Avenue 
Charlotte, NC 2B204 
(704) 342-3400; 
(BBB) 7B5-7766; 
FAX (704) 342-340 1 
IVIVIV.homebre1v.com 

OH 10 
The Grape and Granary 
1035 Evans Ave. 
Akron, OH 44305 
(330) 633-7223; 
(BOO) 695-9870; 
IVIVIv.gmpeandgranary.com 

]C Homebrewing Co. 
B306 State Route 43 
East Springfield , OH 43925 
(740) 543-4200; 
(BOO) B99-51BO; 
jcbrew@ 1 st.ne t; 
11~1~v .jchomebre1v.com 

]W Dover Beer and 
Wine Mailers Supplies 
24945 Detroit Rd. 
Westlake, OH 44 145 
(440) B7 1-0700; 
FAX (440) B7 1-070 1; 
jlvdover@aol.com; 
II~VIv.ad-net.com/adn 13(jwdover.htm 

Portage Hills Vineyards 
1420 Martin Rd. 
Suffie ld, OH 44260 
(BOO) 418-6493; 
portage@portagehills.com; 
~~~~v.portagehills .com 

Vinbrew Supply 
B893 Basil Western 
Canal Winchester, OH 43110 
(BOO) 905-9059 
11~1~v.vinbre1v.com 

OKLAHOMA 
The Brew Shop 
3624 N. Pennsylvania 
Oklahoma City, OK 73 112 
(405) 52B-5 193; 
11~1~v.thebre1vshopokc.com 
brewshop@swbell .net 

PENNSYLVANIA 
Brew By You 
3504 Cottman Ave 
Philadelphia, PA 19 149 
(21 5) 335-BREvV 
FAX(2 15) 335-0712 
bill@brewbyyou.net 
w11w.brewbyyou.net 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Montgomeryville. PA 1B936 
(215) 855-0100; 
FAX (215) BSS-4567; 
keystonehb@juno.com 
11~1~v.keystonehomebre1v.com 

SOUTH CAROLINA 
Bet-Mar Beer & Wine 
Mailing Hobby Shop 
442 1 Devine St. 
Columia, SC 29205 
(BOO) 8B2-77 13 
(B03) 7B7-4478 

TENNESSEE 
All Seasons Gardening 
& Brewing Supply 
3900 Hillsboro Pike, Suite 16 
Nashville, TN 372 15 
(6 15) 3B5-0300; 
(BOO) 790-21B8 
epthomp@ix.netcom.com 
1vmv.a llseasonsnashville.com 

TEXAS 
Foreman's "The Home Brewery" 
3BOO Colleyville Blvd 
PO Box 308 
Colleyvi lle, TX 76034 
(B17) 2B 1-7252 
FAX (817) 58 1-4332 
greg 1 O@flash.net 
11~1~v .flash .nell-greg I 0 

St. Patrich 's of Texas 
Brewers Supply 
I B2B Fleischer Dr. 
Austin , TX 7B72B 
(512) 989-972 7; 
(BOO) 44B-4224; 
FAX (512) 9B9-B9B2; 
stpa ts@bga.com; 11~vw.stpa ts.com 

Th e Winema her Shop 
5356 W. Vickery Blvd. 
Fort Worth , TX 76107 
(Bl 7) 377-44BB; 
(BOO) IT BREWS; 
FA)( (B17) 732-432 7; 
brelvsome@home.com; 
II~VIV.Ivinemakershop.com 

The Beer Nut Inc. 
1200 S. State 
Salt Lake City, LIT B4 111 
(BOI) 531-B182; 
FAX (B01 ) 531-B605; 
(BOO) 626-2739; 
sales@beern ut.com; 
11~1~v.beern ut.com 

VIRGINIA 
Bluestone Cellars 
52 Eas t Market St. 
Suite 2 
Harri sonbu rg, VA 22B02 
(BBB) FLIRJ\IIENT 
bluestone@rica.net 
www.mid-a .com 

The Bretvmeister 
121 5G George Washington 
Memorial Hwy. 
Yorktown, VA 23693 
(757) 595-HOPS; 
FAX (757) 596-1034 

The Wee/lEnd Brewer-Home 
Brew Supply (Richmond Area) 
4205 West Hundred Rd. 
Chester, VA 23B31 
(B04) 796-9760; 
FAX (B04) 796-956 1; 
lvkendbr@erols.com; 
11~1~V.1veekendbre1ver.com 

WASHINGTON 
Cascade Brewing Supplies 
224 Puyallup Ave. 
Tacoma, WA 9B421 
(253) 3B3-89BO; 
(BOO) 700-B980 
FAX (253) 3B3-B965; 
http://cascadebrelv.com 

The Cellar Homebrew 
14 4 11 Greenwood Ave. N. 
Seattle, WA 9B 133 
(206) 365-7660; 
(BOO) 342- 1B71; 
staff@cellar-homebrew.com; 
~~~~v.cellar-homebrelv.com 

Larry's Brewing Supply 
Retail and Wholesale 
7405 S. 212th St. #103 
Kent, WA 9B032 
(BOO) 441 -BREW; 
l~l~v . la rrysbrelving.com 

WISCONSIN 
Homebrew Marhet, Inc. 
520 East Wisconsin Ave. 
Appleton, WI 549 11 
(B00)-261-BEER 
FAX (920) 733-4 173 
HBMarke t3@aol.com 
II~VIV . Homebrewmarket.com 

Life Tools Adventure Outfitter 
930 Waube Lane 
Green Bay, WI 54304 
(920) 339-B4B4; 
m1~v.Lifetls.com 

For listing inlormolion call Monico Toll ol 
(303) 447-0816 ext. 108. fijJ 

Remember ••• 
The Homebrew Connection 

is also available online at 

www .beertown.org 
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It's the Beer Talking ((rom page 4) 

"Lucky 13 Brown Ale" 

4 lb Munton's Nut Brown Ale 

extract kit ( 1.8 kg) 

4 lb Briess amber malt extract ( 1.8 kg) 

0.75 oz Chinook hops optional 

(bittering) (21 g) 

oz Willamette hops (flavor) (28 g) 

oz Willamette hops (aroma) (28 g) 

Wyeast 1056 American liquid ale 

yeast (28 g) 

AHA National Homebrewers 
Conference 

The 23rd annual AHA National Home­

brewers Conference presented by Rogue 

Ales is planned for June 21 to 23,2001 a t the 

Sheraton Four Points LAX, a place that is 

also known as the "beer hotel." During my 

site visi t to the Sheraton, I was impressed to 

lind a Russian Imperial Stout on tap in the 

hotel bar and dozens of interesting beers on 

the menu. It was not your typical hotel bar 

se lection . The hotel s taff loves beer and 

caters to the quality beer lover. There is a reg­

istration form in this issue of Zymurgy. Reg­

ister by May IS and save. 

The co nference will build on the suc­

cessful model of the las t two AHA confer­

ences in Michigan and Kansas. Local South­

ern California-area club members have again 

formed a coa lition that has planned and 

organized a great event that should again 

be a blast for all attendees. As I write this col­

umn six months out from the conference, the 

planning is kicking into high gear as the 

speaker's list is being refined , the second 

round of the National Homebrew Competi­

tion is being coordinated, and the nighttime 

activity planning is being expa nded. The 

theme for the national homebrewers confer­

ence is 2001 : A Brewers Odyssey. That 

theme is the title of the club night that kicks 

off the first evening of the conference. Club 

night, sometimes called Beers Without Bor­

ders, ha s turned out to be a community­

building highlight of past conferences, with 

clubs setting up hospitality sta tions of food 

and beer around the ballroom. Friday night 

will take us outside into the beautiful L.A. cli­

mate for the L.A. Brewers Open, a big party 

focused on real ales in which we invite our 

microbrethren in the Southern California 

WWW .BEERTOWN .ORG 

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

sive home brewing equipment and supplies .•••• 

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

WI 
BREWING 

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

P.O. Box 2195-¥9 
San Leandro, CA 94577 Web Catalog: http://www.williamsbrewing.com 

brewing community to show us the quality of 

California brewing, where the quakes of the 

land naturally resuspend the yeast to keep 

those real ales lively. Saturday night will 

again be the annual awards dinner, this year 

hosted by our title sponsor, Rogue Ales. The 

head brewer at Rogue, John Maier, learned 

his ski lls as a member of the 26-year-old 

Los Angeles-area club the Maltose Falcons. 

John is a former Homebrewer of the Year, 

which brings us full circle with the title spon­

sorship for the Rogue Ales Grand Banquet, 

where we will present the winners of the ... 

AHA National Homebrew 
Competition 

... and crown the next Homebrewer of 

the Year. This issue of Zymurgy contains 

the first-round site map with information on 

where to se nd your e ntries for th e first 

round . The early word from a few clubs is 

that they are really gunning for the traveling 

trophy for the Home brew Club of the Year. 

Brewers earn points for their club by plac­

ing first , second or third in the t'wo rounds 

of th e NHC and the six AHA club-only com­

petitions. We anticipate that this year we 

may have up to 3,000 entries in what will 

again be the largest beer competition in the 

world. The entry window closes April 13th, 

so get those lagers, meads and ciders bot­

tled and those a les brewed soon. 

Coming Next Issue-AHA Board of 
Advisor Elections 

The May/June issue of Zymurgy is the 

one where you the members get to choose the 

representatives for the AHA Board of Advi­

sors. We will have candidate statements and 

ba llots in the next issue. The fifteen members 

of the AHA board of advisors chart the course 

of the AHA and review and improve our pro­

grams through suggestions and hard work. 

The members are spread around the country 

in an effort to give a regional voice to all AHA 

members and serve as a conduit for member 

ideas or membership problems. The board 

functions both as a whole on major issues 

and in committees in their areas of expertise. 

The present committee lineup deals with 

issues related to clubs, competitions, awards, 

the cyber world, the conference, the business 

side of our hobby, membership, publications 

and bylaws. Anyone who votes (who is e li ­

gible) will automatically receive a n extra 

entry in the ... 

AHA-Lallemand Scholarship 
Yes , AHA Board member Rob Moline 

has once again received a commitment from 

La llemand to award a scholarship to an 

AHA member who indicates a desire to 

atte nd the short course in brewing at the 

Siebel Institute of Technology in Chicago. 

Lallemand also throws in $ 1,000 to help 

with expenses. You can regis ter online at 

www.beertown.org or shoot an email (or reg­

ular mail to our office) to Gary Glass a t 

gary@ao b.org with yo ur nam e , member 

number (call membership services if you 

need your number), address and phone 

with the words "AHA Lallemand Scholar­

ship Entry" in the message. The lucky win­

ner will be drawn at random during the AHA 

National Homebrewers Conference. 

Well , the second mug of IPA has reached 

its last sip, I hope to see you at one of the AHA 

events coming up this spring and summer. 

Homebrewer and former homebrew shop 

owner Paul Gatza is the director of the AHA. ~ 
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Although often used synonymously, there is a big 

difference between cleaning and sanitizing. 

Principles (from page 31) If a hard water 

scale develops in the mash tun, using citric 

acid, phosphoric acid, or even household 

vinegar (acetic acid) will typically pull the 

scale out fairly easily. If there are soft met­

als (i.e. copper, brass) in the mash tun using 

these same acids will also remove tarnish, 

too. Sanitizing the mash tun after cleaning 

is unnecessary. The temperatures used in 

mashing and in the brew kettle are sufficient 

to destroy the undesirable microbes that 

infect beer. Be extremely careful when using 

caustic (lye) based products. If you have soft 

metals in your brewing equipment, caustic 

will corrode copper, brass, aluminum and 

galvanized metal very easily and is haz­

ardous to the skin and eyes. 

Brew kettle: Due to the amount of heat 

required to boil wort, the brew kettle is hard­

er to clean than the mash tun . This is espe-

995 Detroit Ave, Unit H 
Concord, CA 94518 
800-942-2750 
www.fermentap.com 

cially true if the soil in the kettle has been 

allowed to accumulate over a long period of 

time. The best way to keep the soil from 

building up in the kettle is to clean it after 

each brew, not simply rinsing it out and 

putting it away until next time. Cleaning on 

a regular basis with one of the alkaline non­

caus tic cleaners available at homebrew 

shops does a good job of removing carbohy­

drate and proteinaceous soil from the kettle 

with a minimum amount of scrubbing. 

If the kettle has baked-on soil , it more 

than likely is going to require some fairly 

aggressive chemistry and elbow grease 

(scrubbing) to remove it. Here is a nifty trick 

that commercial brewers use that will save 

you a lot of time, too: 

Start with 1-2 oz (29.5 -59 mL) of phos­

phoric acid cleaning solution per gallon of 

water. This will drop the pH of the water to 

Affordable Brew Vessels 
-Italian made Kettles 
-Available in 9114/28 gallon sizes 
-Solid 304 SS with lid and ball valve 
-1/2" Chrome plated brass ball valve 
-Spigot allows easy transfer to fennentor 
-False Bottoms, thermometers, and sight 
gauges are available for all sizes 

-Ask about our matching Wort Chillers 

Wholesale Only - Please see our website or call for shops near you 
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below pH 1.5, even with extremely hard water. 

Heat the so lution to about 140° F (60° C) 

and allow it to soak for at least 15-30 minutes. 

Drain the cleaning solution and refill the 

kettle with hot water again and immediately 

add 1-2 oz (28-57 g) of non-caustic alkaline 

cleaner per gallon of hot water used. Dissolve 

the cleaner by mixing well , then allow the 

solution to soak for 15 to 30 minutes, keep­

ing the cleaning solution at a minimum of 

140° F (60° C) the whole time. 

Towards the end of the soak, put on rub­

ber gloves and eye protection and give the 

kettle a good scrubbing with a green pad. The 

remaining attached soil should be very soft 

by this point a nd will come off very easily 

with a minimum amount of effort. Then, sim­

ply rinse with warm potable water, drain, and 

put the kettle away until your next brew day. 

Hot Liquor Tank: If a dedicated vat or 

keg is used for heating water for sparging 

or cleaning, it may require an acid wash from 

time to time to remove hard water scale. Cal­

cium hardness, especially calcium carbon­

ate, CaC03 (chalk) and calcium hydroxide, 

Ca(OH)2 (lime) are virtually insoluble in hot 

water. The quickest way to dissolve calcium­

based scale is by using an acid/surfactant 

cleaner. Hydrochloric acid (HCl) is extreme­

ly efficient in removing calcium, but is very 

corrosive to stainless steel. As with the mash 

tun, using citric or phosphoric acid or even 

vi negar should pull the scale in a home­

brewing hot liquor tank quite easily. Follow 

the acid cleaner with a good rinse and then 

clean with an alkaline cleaner to neutralize 

and condition the metal. Rinse, drain , then 

put away until the next brew day. 

Fermenters: The soil in the primary fer­

menter is primarily proteinacous in nature, 

so the best cleaning approach is going to be 

on the alkaline side to remove the krausen 

and hop resins. Here again, non-caustic alka­

line cleaners work exceptionally well for 

this type of soil and leave glass carboys look­

ing great. For best results, rinse out yeast and 

krausen as quickly as possible after the fer­

menter is emptied. If the soil is allowed to dry, 

it is much more difficult to clean than clean­

ing right away. Immediate cleaning requires 

less time, chemical and scrubbing than let­

ting the soil dry. Should the soil dry on, soak­

ing over-night with the non-caustic cleaner 

(0.5 to I oz [14.7-29 .5 mL] per gallon of 
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water) works well to loosen soil. The fer­

menter then will typically just need a good, 

high-pressure hot water spray to remove any 

remaining attached soil. 

For five-gallon glass carboys with narrow 

mouths, it is a good idea to have a good, 

long handled, stiff bristle brush (available 

at homebrew supply shops) to scrub the 

krausen layer off of the dome of the carboy. 

This is the most difficult part of the fer­

menter to clean. The yeast sediment in the 

bottom of the fermenter normally rinses out 

quite easily. After rinsing the soil and clean­

er out, sanitizing the fermenter is not nec­

essary if it is not going to be used right away 

again. Simply drain as much of the rinse 

water out as possible and store until next 

time. To optimize the bacterial killing prop­

erties of the sanitizer, the sanitizing step 

should be done just prior to filling with beer. 

(More on sanitizers later). 

Kegs, bottles: Proper cleaning of kegs 

and bottles is critical to the shelf life of the 

beer. If the keg or bottle is not clean , the 

beer will pick up organisms deleterious to 

both flavor and shelf life. Kegs can develop 

beer stone (calcium oxalate) if not properly 

cleaned after each use. This scale precipi­

tates like layers of paint inside of the keg. 

If not remedied in time, beer stone forms a 

sand paper like feeling to the touch . 

Beer stone removal can be one of the 

most difficult cleaning problems encoun­

tered in brewing. In addition to containing 

calcium hardness, beer stone also contains 

amino acids (protein). The amino acids 

enable beer stone to bind to surfaces, mak­

ing it a tenacious scale. Because beer stone 

is not a straight inorganic scale, the acids 

mentioned earlier that work on removing 

hard water scale may not be up to the task 

of removing beer stone. Oxidizing chemistry 

helps break up the amino acid groups in 

beer stone. Phosphoric acid with nitric acid 

is used in the brewing and dairy industry 

to aid in the removal and prevention of beer 

stone and milk stone deposits . Hydrogen 

peroxide is also being incorporated in some 

acid cleaners for this purpose as well. Sul­

famic acid cleaners also work well on 

removing beer stone deposits. 

The same cleaning procedure detailed 

for removing the soil in the kettle also works 

for removing beer stone, with one exception. 
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Soaking with acid alone may not be enough 

to remove beer stone, especially if the 

deposit is severe. Brushing or scrubbing is 

usually required. Try this: 

Wet a rag, sponge or green pad with 

warm water. Using gloves and eye protec­

tion , pour the concentrated acid cleaner 

on it and lightly scrub the beer stone 

deposit. Don't use too much force, you don't 

want to scratch the surface, just wet the 

stone with the acid/surfactant mixture. 

Let the acid work for 10-15 minutes or 

so. DO NOT RINSE! Follow the acid step 

with a 1-2 oz (29.5-59 mL) non-caustic 

cleaner per gallon of hot water. Don't get 

discouraged if this doesn't work on the first 

pass. Depending on the severity of the beer 

stone formation , it may take a couple of 

times to completely remove the deposit. 

A question often asked is, Why skip rins­

ing between the acid and alkaline step? 

Skipping the rinse creates a pH swing that 

works well to get beer stone to come off the 

surface. A cold rinse after the acid step can 

"reset" the protein in the beer stone. Protein 

is insoluble at a pH of 4.5, so that's why you 

want to avoid the rinse . Try it! The non­

caustic cleaners do a good job of leaving the 

stainless steel surface with an electrically 

neutral charge so beer stone will not be able 

to attach as easily as with an acidic finish. 

Once clean, the sanitizer will be to do its job 

much more effectively. 

Conclusion 
Cleaning and sanitizing equipment is the 

least glamorous part of the homebrewing 

experience. The best cleaning regime is one 

that is safe and requires the least amount of 

time, money and effort to accomplish the 

goal at hand without sacrificing the quality 

of the final product. Many brewers tend to 

get in a rut once an acceptable cleaning and 

sanitizing method is achieved. It sometimes 

takes a leap of faith to try something new, 

especially if you are not having any prob­

lems. If you want to make professional­

quality, fantastic tasting beer, you also have 

to clean and sanitize like a pro. 

Dana Johnson has been with Birko Corpo­

ration R&D since 1979 and home brewing since 

1989. He is a member ofThe Unfermentables 

Homebrew Club in Denver and the Keg Ran 

Out Club, (KROC) in Broomfield, CO. ~ 
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Germ W a rfa re (from page 35) 
your yeast-it makes the beer, not you. 

(Li) iUUli\.N41 1~ l~mUII~N'I'i\.'I'ION 

(~ONIH'I'IONS '1'0 1~1\.lrou '1'111~ 

nm~w1mv Yl~i\.ST 

One thing you should pay attention to is 

The Danger Zone. This begins when the wort 

is cooled below 100° F (3 7.8° C) and is over 

once the fe rmentation gets going well as indi­

cated by active bubbling in the a ir lock and 

gravity reduction. It is important to monitor 

th is period beca use no matter how careful 

you a re , other microbes will find the ir way 

into your fermentation. The better job you do 

of reducing time in the Danger Zone, the less 

chance tha t you will have for spoiled beer. Of 

course the fi rst step is rapid chilling. Make 

sure your chill ing system gets your beer to 

pi tching tempera ture quickly so tha t you do 

not leave it lingering in the Danger Zone. 

Next you'll want to pi tch large numbers 

of healthy yeasts. They will quickly populate 

the wort and out-compete the smaller num­

ber of spoilers by removing thei r food (the 

sugar) and producing inhibi tors (alcohol and 

acid). Good fermentations start rapidly with 

little delay (lag time). This is accomplished 

by pi tching an adequate amount of healthy, 

active yeast and aerating the wort at pitching 

to give the yeast a further boost. 

Now eve n if you do a ll this, th ere are 

some microbes which will grow even in the 

acidic, a lcoholic beer, so sanitation must be 

pract iced th rough the res t of the beer han­

dling process. For exa mple, repeated sam­

pling from the fermenter (or pouring the sam­

ple back in! ) is risky, as is moving the young 

'r1liiiJ~ 1: Beer Defect Analysis 

DEFECT LIKELY CAUSE LIKELY STAGE Of 
CONTAMINATION 

Beer is sour. T nstes/smells like Lactobaccillus Early or late fermentation or 

sour milk Packaging/Serving 

Beer tastes like sour milk Pediococcus Same as above 

Beer is sour and buttery Pediococcus Same os above 

fermenting beer to a secondary fermenter, 

especia lly early in fermenta tion. Weigh the 

risks carefully before fo llowi ng this com­

mercia l prac tice a t home. Aging, filtra tion , 

packaging a nd serving equi pment are a ll 

potential points of contamina tion and must 

fo llow the same rules of cleaning and sani­

tizing and minimizing exposure to the air. 

At this po in t, a second strategy for the 

retarda tion of spoilage is useful : reduction of 

temperature. Most norma l-world microbes 

grow very slowly or stop growing in the cold. 

Keeping beer cold during maturation, pack­

aging a nd s to rage ca n postpone the 

detectable effects of spo ilage microbes for 

months. Many of you will have noticed this 

in the ma ny commercial micro brews tha t 

now s it wa rm on overs tocked re tailers 

shelves or in poorly run multi-tap bars tha t 

CURE 

Better cleaning and sanitizing or 
Use clean yeast culture 

Same os above 

Same os above 

Beer tastes/smells like vinegar Acetobacter Late fermentation, Packaging I Serving Some os above 

Beer is: Medicinal, Phenolic, Smokey, Wild yeasts Fermentation or Maturation Clean/sanitize fermenter. New yeast 
Thin & overcarbonated, Very bitter, culture. Avoid airborne contamination 
Very fruity of wort 

Beer smells/tastes like apples and lymomonos Maturation, Storage, Draft dispense Clean/sanitize Tanks/Lines I 
bod eggs Bottles/Kegs/ Casks 

Beer smells like: Corn, Cabbage, Root Wort Spoilage Bacteria Mashing/Wort Cooling/Early Clean Mashing. Shorter Mash Time. 
Vegetables, Celery, Smokey, Phenolic/ Fermentation Rapid Wort Cooling. Sanitize Wort 
Medicinal, Buttery Chiller. More Pitching Yeast. Boil Local 

Water Supply if Untreated. 

Excessive foaming not due to over- Molds Contaminated Barley/Wooden Try Again! 
priming. Fermenter or Casks 
Moldy/cellar, earthly taste. 

Cloudiness/haze/turbidity that does not Any microbe that is not brewers yeast. Any/All Clean and sanitize. Use dean yeast. 
go away with age. Film on beer surface. May or may not give flavor change 
Ring on bottle ot head-space line. 
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Acetic Acid Beer Spoilage Bacteria 

(I) Acetobacter 
(II) Gluconbacter 

(I) Enterobacter 
(II) Escherichia 
(Ill) Klebsiella 
(IV) Citrobacter 
(V) Obesumbacterium 

Both of these ore long Gram negative rods that tolerate alcohol and hops. They turn alco­
hol into acetic acid and produce films, rings ond viscous "rope" in beer. Common in spilled 
beer, and uncleaned tanks, tops and beer lines. 

A variety of grom negative rods that do not tolerate acidity or olcohol but will grow in 
wort, especially if left to stand for o long time, or in eorly fermentation, especially if slow. 
Even if bacteria grow before the boil ond ure killed at this stoge, a variety of flovors they 
produce con be carried into finished product. A ronge of sulfur compounds like OMS, 
celery, cabbage, parsnip ore often seen as ore diacetyl ond medicinal off-flavors. 

Other Beer Spoilage Bacteria 

(I) Zymomonas: A lot Gram negative rod that produces acetaldehyde and hydrogen 
sulfide in finished beer. A common problem in cask ales- used to be called the "Burton 
Stench." 

(II) Pectinatus: Gram negative curved rod that grows in cold beer, often spoiling lagers. 
It produces acetic and proprionic acids and hydrogen sulfide. 

do not have well-refrigerated tap lines or do 

not clean all of their lines weekly. 

(;ON(;UJSION 
So worry, but don 't worry a lot. Be clean 

and sanitary at all stages and very careful 

with cool wort before it has begun ferment­

ing. Choose your yeast wisely and the world 

full of microbes can keep the cycle going 

but the beer can pass through you before 

they get to it! 

Our e-tail site is now online! 
\1\VW.Lislermann.com 

HJU'I'IIIm UI~LliHN(} 
-Beer Spoilage Microorganisms by C. 

Rainbow in Brewing Science, Vol 2, Edited 

by J. Polack, Academic Press. 

-Methods of Analysis, America n Society 

of Brewing Chemists, ASBC St. Paul, Minn. 

-Brewing Microbiology, Priest and Camp­

bell, Chapman and hall , 1996. 

A cool Website with pictures of microbes: 

www.pbrc.hmvii .edu./2Kunkel!gallery/ 

Paul is a fermentation scientist who has 

helped brewers around the world produce 

better beer for the last 30 years. He current­

ly teaches Fermentation Science at the Uni­

versity of Texas in San Antonio. ~ 
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Check us out for: 
.,. l·beer Store 
.,. Listermann Product Info 
.,. New Products 
.,. l'orums 
.,. Research I= Development 
.,. Retail Specials 
.,Recipes 
.,Calendar 
.,. Brewing I'AQ 
.,.Wanna Mash? 
.,. Brewing Links 
.,. Cincinnati Retail Store 

ror information on Lislermann Prodacls, See Our Site or Call Ui13) 731·1130. 
Listermann Manufacturing Co. Inc. 1621 Dana Ave .. Cincinnati. Ohio 45207 
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AHA National Homebrew Competition 200 1 

NHC 2001 
F .H. Stein bart Inc. 
234 S. E. 12th 
Portland, OR 97214 

, . .. _ 
._,. 

• 
NHC 2001 
AleSmith Brewing Co. 
9368 Cabot Dr. 
San Diego, CA 92126 

NHC 2001 
Rock Bottom-Chicago 
1 West Grand Avenue 
Chicago, IL 6061 0 

NHC 2001 
Bacchus & Barleycorn 
6633 Nieman Rd 
Shawnee, KS 66203 

NHC 2001/CABA 
Brew-Your-Own 
1 68 C McCaul Street 
Toronto, Ontario M5T 1 W4 

NHC 2001 
St. Patrick's of Texas 
1828 Fleischer Drive 
Austin, TX 78728 

CIDER 
All cider entries should be sent to Red Hook 
regardless of where you live: 

Party Creations 
345 Rokeby Road 
Red Hook, NY 12571 

DO NOT SEND BEER OR MEAD 
ENTRIES TO RED HOOK, NEW YORK! 

International 
Beer ·& Mead 
Please send all international beer and mead 
entries other than Canadian entries, to: 

NHC 2001 
F .H. Steinbart 
234 E. 12th 
Portland, OR 97214 

NHC 2001 
Custom Brewcrafters 
93 Paper Mill Street 
Honeoye Falls, NY 14472 



1----------------CALENDAR 
AMERICAN HOMBREWERS ASSOCIATION 

MARCH 
2·3 8 th Annual America's Finest 

City Homebrew Competition , 
AHA SCP, San Diego, CA. 
Entries due 2/5/01-2/23/01. Con­
tact Peter Zien at 858-546-7824, 
pz.jdzinc@worldnet.att.net, www. 
softbre1v.com/afchbc/. 

4 Greater Montreal Annual Home­
brew Competition , AHA SCP, 
Montreal, Quebec. Entries due 
1/10/01-1/25/01. Contact 
Nathan McNutt a t 514-484-
6306, nuttykindl@yahoo.com. 

1 0·11 Heartland Homebrew 200 1, 
AHA SCP, Des Moines, lA. 
Entries due by 3/4/0 1. Contact 
Bill VanZante at 515-270-6785, 
vanzantewm@philbred.com, www. 
lowaHomebrew.com. 

1 0·11 5th Annua l St. Patrick's Cas­
cadia Cup Homebrew Competi­
ti on, AHA SCP, Seattl e, WA. 
Entries due 2/17/01-3/4/01. Con­
tact Alan Hord at 425-844-8473, 
Alan@HordsOfFun.Com, www. 
cascadebre1versguild.orgidefault. 
asp?. 

10·24 March Mashness, AHA SCP, 
St. Cloud, MN. Entries due 
2/20/01-3/9/01. Contact Erik Nel­
son a t 320-230-9236, he im­
brauer@astound.ne t, www. 
astound. net/heimbrauer. 

11 4th Annua l Eastern Connecticut 
Homebrew Competition , AHA 
SCP, Wi llimantic, CT. Pre­
approved entries due 3/11/0 I. Con­
tact Paul Zocco at 860-486-7704, 
zoks.homebrewing@snet.net. 

17 12th Annua l Reggale and Dred­
hop Homebrew Competition, 
AHA SCP, Denver, CO. Entries 
due by 3/9/01. Contact Bob Kauf­
man a t 303-828-1237, dred­
hop@hopbarley.org, http://hop­
barley.o rg. This is an MCAB 
qualifying event. 

17 Shamrock 200 1, Raleigh, NC. 
Contact Larry Matthews at 9 19-
362-9407 , lmatt@ipass.net, 
IVII~v.hbd.orgicarboy. 

17 Stout AHA Club-Only Competi­
tion , AHA SCP, Tonawanda , 
NY. Hosted by the Niagara 
Association of Home brewers. 
Categories 16 & 12c of the BJCP 
s tyle gu idelines. Entries due 
2/26/0 1-3/9/01. Contac t Kei th 
Curtachio at 7 16-69 1-637 1, 
goodbeer@niagarabrewers.org, 
www . beertown . org/ AHA/ 
clubcomp.htm. 

17·24 World Cup of Beer, AHA SCP, 
Berkeley, CA. Entries due by 
3/10/01. Contact Lee Shephard at 
510-336- 1546 or 510-923-6986, 
lshephard@earthlink.net, http:// 
bayareamashers.org. 

23·24 15th Annual Bluebonnet Brew­
Off, AHA SCP, Irving, TX. Entries 
due 2/10/01-3/2/01. Contact Dave 
Dixon at817-3 18-1495 or 817-
93 1-1768, ddreaded@home.com, 
http://welcome.to/bluebonnet. 

23·25 Great Arizona Homebrew 
Competition, AHA SCP, Phoenix, 
AZ. Entries due by 3/19/01. Con­
tact Gregory Naff at 623-386-0656 
or gregnaff@uswest.net, http:// 
brewarizona.org. 

24 The Drunk Monk Challenge 
Y2K+ l , AHA SCP, Warrenville , 
IL. Entries due 3/5/01-3/17/01. 
Contact joe Formanek a t 630-
378-4694, j(ormanek@griffith­
labs.com, http://home.earthlink. 
netl-mckennstlukg.html . 

24 Hudson Va lley Homebrewers 
Competition, AHA SCP, Hyde 
Park, NY. Entries due 3/1/01-
3/17/01. Contact David Sherfey at 
845-987-161 7, sherf@wanvick.net. 

24 NetWort VI Cyber Cha llenge, 
AHA SCP, Throughout U. S. 
Entries due 2/13/0 1-3/3/01. Con­
tact Stephen Gale at 973-34 7-
7479 or 908-879-9565 x 22, 
steveg@cmg.net, WI·VIv.cmg .. netl 
belgium/clubhub/. 

30·31 Slu rp & Burp Open , AHA 
SCP, McMinnville, OR. Entries 
due 3/15/0 1-3/27/01. Contact 
Ted Ha usotter at 503-538-9501, 
tednjodie@msn.com. 

AHA SCP =American Homebrewers Association Sanctioned Competition Program 

Foro complete listing of events, see www.beertown.org. 

To list events, send information to Zymurgy Calendar of Events. To be listed in the 
May/June Issue (Vol. 24, No. 3), information should be received by March 12, 2001 . Competition 

organizers wishing to apply for AHA Sanctioning must do so otleostlwo months prior to the event. 
Conlocl Gory Gloss of gory@oob.org; (303) 447-0816 ext. 121; FAX (303) 447-2825; PO Box 1679, 

Boulder, CO 80306-1679. 
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AMERICAN HOMEBREWERS ASSOCIATION 

• KUDOS • 
1 

SANC TIONED COMPETITION PROGRAM 

• MAY 2000 • 
A.L.E.S Homebrew Open 

Regina, SK, Canada 72 entries-Russ Temple of Regina, SK won besl of show. 

• JULY 2000 • 
Southern California Regional Homebrew Competition 

(orono, CA, 204 entries-Gory Gutzmann of Perris, CA won besl of show. 

Mt. Brewer Open 2000 
Hunlinglon, WV, 90 entries-Gordon Strong of Beaver Creek, OH won best of show. 

• SEPTEMBER 2000 • 
ASH 2000 Oktoberfest Competition 

Phoenix, AZ, 89 enlries - Pele Ri1ks of Glendale, AZ won besl of show. · 

• NOVEMBER 2000 • 
Brews Brothers NOVEMBEERFEST 2000 

Ken!, WA, 133 entries-Curl Housom of Solem, OR won besl of show. 

Derby Brew Club 7th Annual Homebrew Competition 
Wi1hilo, KS, 124 entries - Fronk Marsh of Bristol, a won besl of show. 

Mar 28·April 3 AHA On The Road 
Featuring Cha rl ie Papazian, 
Pacific Coast Tour 3/28 a t the 
Ch ico Brewhouse, Chico, CA. 
3/29 at the Tied House Brewpub, 
Mountain View, CA. 3/30 at the 
Marin Brewing Co., Larkspur, 
CA. 3/3 1 at Anderson Va lley 
Brewing Co. , Boonville, CA and 
Lost Coast Brewery, Eureka, CA, 
4/2 a t the McMenamin's Rose­
berg Station Brewpub, Roseberg, 
OR and the Wild Duck Brewery, 
Eugene, OR, 4/3 at Homebrew 
Heaven & McMenamins, Salem, 
OR and at Lucky Labrador Brew­
pub, Portland, OR. Contact Mark 
Snyder at 888-U-CAN-BREW or 
mark@aob.org for details. 

APRIL 
7 10th Annual Chicago Cup Chal­

lenge, AHA SCP, Blue Island, IL. 
Entries due 3/ 19/0 1-3/30/01. Con­
tact jerry Sadowski at 708-758-
6045, jsadow1@email.msn.com, 
IVII~v. megsinet.netl-bethkelboss/ 

index.html. 

7 6th Annual Knickerbocker Battle 
of the Brews, AHA SCP, Albany, 
NY. Contact jim Ra imo a t 518-
884-8689, jraimo@nycap.rr.com, 
IVIVIV. moonbrew.com!kbotb. 

7 Maltose Falcons' Mayfaire , AHA 
SCP, Woodland Hills, CA. Entries 
due 3/1/01-3/20/01. Contact john 
Aitchison a t 8 18-886-3568, 
john.aitchison@homebeer.com, 
http://maltosefalcons.com. 

19·21 lOth Annual Cresce nt City 
Competition and Crawfish Boil , 
AHA SCP, New Orleans, LA. 
Entries due 3/19/01-4/6/01. Con- · 
tact Warren A. Chigoy, Jr. at 504-
914-8836, wacjr@ix.netcom.com, · 
http://members.nbci.comllvacjr/c 
ompetition_200 l.htm. Part of the 
Gulf Coast Homebrewer of the 
Year circuit. 

20·21 14th Annual Bluff City Brew­
ers Homebrewers' Extravaganza, 
AHA SCP, Memphis, TN . 
Entries due 4/2/01-4/13/01. Con­
tact jay Grabowski a t 662-449-
0493, jgrabowski@aol.com, 
\VIV\V. memphisbrews.com. 

20·29 AHA Nationa l Homebrew 
Competition-First Round, AHA 
SCP, 8 regional sites in the U.S. 
and Canada. Entries due 4/4/01-
4/ 13/01. See www.beertown.org 
for Ru les & Regu la tions and 
En try Forms or contac t Gary 
Glass at 1-888-UCANBREW, 
gary@aob.org. Site map appears 
in this issue of Zymurgy. 

21 D.E .A. Challenge, AHA SCP, 
Greenville , NC . Entries due 
2/ 1/01-4/ 14/01. Contact Brian · 
Mentzer at 252-758-24 74, 
stinkeeee@yahoo.com. 

27·28 MCAB3 3rd Annual Masters 
Championship of Amateur Brew­
ing Competition and Technical 
Conference, Berkeley, CA. Con­
tac t Mike Riddle a t 707-259-
1421, riddle@son ic. net, http:// 
hbd.orgimcab/mcab3. 
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BREW NEWS ___________ _ 

Paddle Your Mash With Style 
£-creations, in association with a Cleve­

land-based manufacturer, is proud to 

launch brewpaddles.com, an e-commerce 

enabled site that caters to the homebrewer 

and brewing professional by offering hand­

crafted white oak brewing paddles. Products 

range from a 20" range-top paddle to the 

monstrous six-foot professional-sized 

model. White oak has long been the lead­

ing wood used in the construction of ships, 

barrels, kegs and casks due to the natural 

presence of tyloses in its pores. This sub­

stance makes the wood impervious to liq­

uids and makes the use of any type of seal­

er or protective oil unnecessary. Pegged 

mortise and tenon construction provides an 

extremely rugged glue-free product. With 

proper use and care, these paddles will last 

for years of brewing pleasure and come with 

a one year limited warranty. For more infor­

mation , check out W\VW.brewpaddles.com. 

Japanese Study Confirms 
Age-Old College Student Theory: 
Beer Makes You Smarter 

According to a recent Japanese study, 

moderate amounts of alcohol consumed on 

a regular basis is good for the brain cells, 

and moderate drinking can even improve 

intelligence. A team from the National Insti­

tute for Longevity Sciences tested the 10$ of 

2,000 people aged from 40 to 79. They 

found that on average men who drank mod­

erately had an IQ 3.3 points higher than 

those who did not drink. Women drinkers 

scored 2.5 points higher than females who 

did not drink. 

The Japanese scientists 

~ defined moderate drinking as 

less than 540 ml (18 .3 oz) of 

sake or wine a day. They said the 

type of alcohol did not influence the 

results. Volunteers drank beer, whisky, 

ZYMURGY MARCH/APRIL 2001 

wine and sake. The scientists also conclud­

ed that drinking alcohol excessively 

impaired intellectual ability. But the team 

said the findings had to be treated with cau­

tion. It might be that people who drank were 

brighter in the first place and the alcohol still 

impaired their intelligence , but not to the 

level of those who abstained completely 

from drinking. Hiroshi Shimokata, the chief 

researcher, said: "It's very difficult to show 

a cause-effect relationship . We screened 

subjects for factors such as income and edu­

cation but there may be other factors such 

as lifestyle and nutritional intake." 

Clinton Visits Guinness, 
Forgets To Pay British Pub Tab 

Finishing off a recent tour of Ireland late 

last year, then-President Bill Clinton 

stopped by the Guinness Brewery in Dublin . 

After having a pint of Guinness in a North 

Dublin pub he finished his trip with some 

local Christmas shopping with his wife, 

Hillary, and daughter, Chelsea. Clinton was 

allowed a rare tour of the Guinness Gravi­

ty Bar, a glass walled bar atop the brewery 

visitor center. He had another pint of stout 

there , to dispel rumors that he avoided 

Guinness on his last visit. Clinton, a con­

firmed Bass ale fan, drank half a pint of 

Ahern light ale at Fagan's pub in Drumcon­

dra after his Guinness brewery tour. Clin­

ton's peacemaking efforts have Irish citizens 

calling him the "Jedi Master of peace" with 

local headlines reading "Blessed is Bill the 

Peacemaker." 

"Besides consigning violence to the past, 

President Clinton's legacy has been to fos­

ter a climate where equality of opportunity 

will give the divided people of Northern Ire­

land the chance of a decent life," a North­

ern Ireland Examiner editorial read. "Ireland 

owes him a big debt of gratitude." 

Later in England, however, the Clintons 

BY AMAHL TURCZYN 

stopped by the Porto bello Gold pub in Lon­

don's Notting Hill area for a pub lunch and 

left without paying. "They bloody well did 

not pay the bill ," pub owner Mike Bell was 

quoted as saying in London's Guardian. 
Clinton drank a half-pint of organic ale dur­

ing the lunch , according to the reports . 

Britain's mass circulation ta bloid Mirror 
picked up the tab. 

Beer Found to be Potent 
Source of Anti-Oxidants 

According to research pre­

sented at the 2000 International 

Chemical Congress of Pacific 

Basin Societies, beer, especially 

dark beer, was found to provide 

high levels of anti-oxidants. These 

compounds have been found to 

not only reduce the risk of heart 

disease, but also play an important role in 

preventing cataracts. The weeklong scien­

tific meeting, held once every five years, is 

hosted by the American Chemical Society, 

in conjunction with its counterparts in Aus­

tralia , Canada , Japan and New Zealand. 

Researchers in Canada and the United 

States presented results of animal studies 

showing that porters, stouts, and other beers 

containing roast or black malts may reduce 

the incidence of atherosclerosis and 

cataracts by as much as 50 percent. 

Darker beers have more antioxidants 

than the lighter lager beers, according to 

Canadian researchers John Trevithick, 

Ph.D. , and Maurice Hirst, Ph .D., of the Uni­

versity of Western Ontario, and Joe Vinson, 

Ph .D., of the University of Scranton in 

Pennsylvania . The Canadian team focused 

on determining why antioxidants in beer 

seem to help reduce the risk of cataracts, 

especially in diabetics. Vinson investigated 

beer's beneficial effect in reducing the risk 

of heart disease. 
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In tests with rat lenses, Trevithick's lab­

oratory found that antioxidants that act sim­

ilarly to those in beer protect mitochondria 

in the cells of the eyes. Mitochondria are 

responsible for converting glucose to ener­

gy, and damaged mitochondria can lead to 

an increased incidence of cataracts. The sci­

entists discovered that putting the eye's lens 

under high glucose stress-similar to what 

happens to diabetics when their glucose lev­

els rise-damages mitochondria in the lens' 

outer cells. 

"What often happens with diabetes is 

that the people don't get diagnosed until 

they've had one or two episodes of really 

high blood glucose for a period of time, like 

a day or two," Trevithick said. "That may be 

enough to damage the lens." "Antioxidants 

protect the mitochondria against this dam­

age ," according to Trevithick. "We think 

that may be one of the factors that's con­

tributing to the lower risk of cataracts in peo­

ple who have one drink a day." The cost­

benefit aspect of antioxidants and cataracts 

is very important, Trevithick believes. He 

says cataract operations cost the U.S. 

Medicare program about $4 billion a year. 

"If you could cut that by 50 percent, you're 

saving over $2 billion a year. And that's just 

in the states." 

Trevithick's daughter, Colleen Tre­

vithick, now pursuing a Ph .D. at the Uni­

versity of California, Los Angeles, is also 

involved in the beer antioxidant studies. She 

is investigating the question of whether 

there is a specific part of the brewing process 

which contributes to a higher level of antiox­

idants in beer. 

As for the benefits of beer in fighting 

heart disease, University of Scranton pro­

fessor Joe Vinson found that giving hamsters 

the human equivalent of two beers a day 

halved their rate of atherosclerosis . "This 

is a significant effect," he noted. "Beer has 

a fair amount of antioxidants compared to 

other beverages," Vinson said. "There is a 

definite benefit from the antioxidants in the 

beer. " Previous research by others has 

shown similar health benefits from antioxi­

dants in wine. Likewise, the alcohol in beer 

and wine has been shown to have beneficial 

effects against heart disease. But Vinson 

believes his study is the first to specifically 

show that antioxidants in beer can add to 
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THE FASTEST PITCH AVAILABLE ! 
... the highest cell counts••• 
The best selection available, 
all purity & viability tested. 

Don't settle for tl1e washed out tastes from substitutes or 

imitations. Demand Wyeast, the miginal source of PURE 

BREWER'S YEAST since 1985. Available at tl1e finest 

homebrew supply stores. Producing more Gold Medals 

and satisfied brewers, tlum all the others combined. 

"tl1e best liquid yeast available, 
our beef's llave neve,. been bette,·" 

-Robyn & Jeff Meyer 

P: 541.354.1335 • ~' : 541.354.3449 
E: brewerschoice@wyeustlab.com • URL: www.wyenstlab.com 

the alcohol benefit. "If you have an antiox­

idant in a beverage, like beer, then you're 

getting an added benefit, in my opinion , at 

least from the animal model." Vinson also 

is presenting the results of several other 

studies at the meeting that show antioxi­

dants in tea and grape juice can help reduce 

atherosclerosis. More than 8,000 research 

papers will be presented during this year's 

International Chemical Congress, which is 

sponsored jointly by the American Chemi­

cal Society, the Chemical Society of Japan , 

the Canadian Society of Chemistry, the 

Royal Australian Chemical Institute and the 

New Zealand Institute of Chemistry. Source: 

The American Chemical Society. 

Beer Temperature 
Continues to Fall in Britain 

Much to the dismay of real 

ale advocates , the average 

temperature of beer served in 

the United Kingdom continues 

to gradually fall. Once served 

from cellar storage, ales were 

traditionally consumed at or 

around 55° F (12 . 78° C), but 

the younger generation of 

drinkers are spurning this practice, demand­

ing colder and colder products. In answer, 

ale brewers are succumbing to this demand, 

for fear of losing business, by ensuring their 

products are available at lager temperatures, 

and some producers are even altering the 

formulation of their beers to taste better at 

colder temperatures. British drinkers are 

also continuing their change in preference 

from ale to lager ; market share for lager 

has risen from 1% in 1960 to 62% this year. 

Two New Polish Meads Available 
In Poland, meadmaking is serious stuff. 

Now, available through Stanley Stawski 

Distributing Co., Inc. come two examples of 

traditional Polish honey wine. Kurpiowski 

is a "Dwojniak Miod Pitny," comprised of 

honey diluted by only 50%. It is aged for a 

minimum of five years, some in oak casks, 

and some in the bottle. It is subtly flavored 

with currants and herbs, more for aromatics 

than flavor, and has a deep amber hue. The 

second mead, Jadwiga, is a "Poltorak Miod 

Pitny," comprised of a whopping 75% honey 

and 25% water. It is aged for approximate­

ly 25 years, also in a combination of oak 

and bottle. Jordan Liebman of Stanley 

Stawski distributing comments , " It is the 

richest mead I have 

ever tried with 

incredible intensity, 

aroma, depth of fla­

vor, balance, length 

and sweetness . It is 

most definitely for 

dessert or by itself. Really incredible stuff." 

'NW\v.stawskidistributing.com 

Amah I Turczyn is the associate editor of 

Zymurgymagazine. ~ 
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Last Drop (from page 64) on our journey 

of homebrew education, we find that there 

are so many resources. 

And of course we discuss the carriers of 

the Big Brew flame, the organization that rep­

resents us, the AHA. Nter reading Charlie's 

primer on homebrewing NCJOHB*, I joined 

the AHA and immediately would look to the 

back of the magazine for award winning 

recipes to emulate or use as a base for a beer 

style I had yet to brew. I found a plethora of 

information within Zymurgy and became 

familiar with who's who within this hobby. 

Of course, what Big Brew would be com­

plete without a taste of the elixir itself? While 

several people have peered into the kettles and 

asked, "When can I drink some?" and 

expressed disappointment when I explained 

the time involved for fennentation, they always 

perk up as I pour a taster of a previous batch. 

And it constantly amazes me that during the 

following months, as the various participants 

open their results at one of my club meetings, 

how many shades of the same recipe come out. 

So this coming Big Brew Day. take the 

opportunity to celebrate what this event is 

Thumbs up brewing is what it is all 
about on National Homebrew Day, 
May 5, 2001. 

all about. Expand the knowledge base, meet 

new friends, recruit new devotees and cel­

ebrate the act. To quote the late, great Bill 

Pfeiffer, "Man, I love this hobby!" 

Chris Frey has been homebrewing for the 

last six years, most recently at his Barr House 

Brewery. His Sierra Nevada Pale Ale recipe, 

"Nearly Nirvana Pale Ale", was used as the Big 

Brew 2000 recipe. He can be reached at 

crispy275@aol.com. 

• NCJOHB =New Complete Joy of Home­
brewing, by Charlie Papazian i 

BREWING COMERADE 
BREW LIKE THE PROS ON THIS 
MICRO-MICRO BREWERY. ALL 
STAINLESS STEEL BUILD IN­
CLUDES: ONE S/S TOWER 
RACK DESIGN FOR GRAVITY 
TRANSFERS, ONE HOT LIQUOR 
TANK WITH TEMP. CONTROL, 
MASH AND LAUTER TUN, 
BREWKETTLE, UNI TANK 
PERMENTER, HEAT EXCHANGER, 
PUMP, HOSES, CONTROLS AND 
MAIN BREAKER READY TO BREW 
1/2 BBL RECIPES. 

"$ 3300.00" 
PRICES MAY CHANGE Wrl1-IOliT NOllCE 

STAINLESS STEEL SPECIAilSTS T. L. inc. 
Fabrication and Installation of brewing equipment (5 to 100 BBL) 

509 B Papineau Street 
Boisbriand Quebec, Canada 
J7G 2B7 
Tel: ( 450) 979-6733 Fax: ( 450) 979-6733 
Web: stainlesssteeJspec.com 
E mail info@stainlesssteeJspec.com 
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INGREDIENTS 

THE PURPLE FOOT 
We love to talk beer (and wine) and 
we know what we're talking about! Fast 
reliable friendl y: The Purple Foot. 
Complete selection. Never out of stock. 
Free catalog: 3167 S. 92 St. Dept. Z, Mil­
waukee, WI 53227; (414) 327-2130; FAX 
(414) 327-6682. 

BrewOrganic. com 

Fast, 
Friendly 
Service! 

Su~~ort 
Organic 
Farming! 

Featuring secure, on-line ordering. Browse our 
complete selection of organic malts, hops, & adjuncts, 

quality hand crafted ingredient kits, equipment 
packages and more. Brewing tips and recipes tool 

se,\ection of '!f'9anic b 
~ ~~-

J:-&'> Free Catalog! ~' 
1!..-$ Seven Bridges Cooperative ~ 

Cooperatively owned & operated since 1997 ::;. 

800-768-4409 
Toll free orders & support line 7 days a week 
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FOR CLASSIFIED ADVERTISING INFORMATION CALL MONICA TALL AT (303) 447-0816 EXT. 108. 

SUPPLIES 

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

~666666666666666666~ ... ... 
! To thine :: 
! own brew E ... ... 
:be true ... :: ... ... 
._ Now on the Web! :: 
: www.ashevillebrewers.com :: ... ... 
: AsHEviLLE BREWERS ... 
._ SUPPLY :: ... ... 
: 828285-0515 :: ... ... 
._ ASHEVILLE, NORTH CAROLINA ... 
: SINCE 1994 • SOUTH'S FINEST :: ... ... 
)f''''''''''''''''''" 

TttE 
MfiLTMILL® 

for the serious 
homebrewer or the 
small brewery. Don1 
be fooled by pint 
sized imitations. 

EfiSYMfiSttER® 

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

Jack Schmidling Productions, Inc. 
18016 Church Rd. • Marengo,_IL 60152 •(8151923-0031 • FAX (815)923-0032 
VIsit Our Web Page http:/luser.mc.net/arf 

DRAFTSMAN BREWING 
COMPANY 
You'll love our prices! Call today for our 
free Homebrew Supply Catalog. 1-888-
440-BEER; (440) 257-5880www.draftsman. 
com; sales@draftsman.com. 

HOPS & DREAMS 
Homebrew and Winemaking supplies . 
Low prices. Large selection. Free catalog 
& free call (888) BREW-BY-U or 
www.hopsanddreams.com 

Marcon Filters 
Beer, Wine & Laboratory Filters 

Email: marcon.filters@sympatico.ca 
http:/ /www3 .sympatico.ca/marcon. fillers 

(Web Site for: Information & Price List) 

Mailing Address: 
99 Bronte Rd., Suite 612 

Oakville, ON L6L 387 

Tel: (905) 338-2868 
Fax: (905) 338-6849 

www.abgbrew.com 
(800) 636 1331 

abgbrew@mother.com 
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LAST DROP ____________ _ 
BY CHRIS P F R E Y 

The Passion for Big Brew 
May 5 is National Homebrew Day. 

How will you celebrate? 

Big brew is more than just a phrase at the Frey household as this photo overview 
of preparations for last year's event shows. 

I guess you can call me the poster child for 

National Homebrew Day and Big Brew. 

Each year, I take the first Saturday in May 

and make it into the biggest, most fun brew­

ing event I can . To me , as it is with many 

of my fellow homebrewers, the hobby offers 

a terrific balance of geekiness , science and 

art with elements that are really cool (wow, 

beer!). And Big Brew is a rea son to invite 

those who haven't brewed, or want to learn 

more to one place on one day and show 

them what we know (or learn from those 

who have ideas we haven't heard of before) . 

For the last several years I have beaten 

the drum , both within the clubs that I am a 

member of (The Ann Arbor Brewers Guild 

and the Fennental Order of Renaissance 

Draughtsman, or F.O.R.D.) and throughout 

my circle of friends to come out and join in 

the festivities. \Me always set up a variety of 

brewing systems, from the simple but effec­

tive extract brew to the more complex and 

time consuming all grain set up. Now, maybe 

I go a little overboard, but this last Big Brew 

Day I had 27 brewers over and we brewed 

165 (624 L) gallons. Then I had another 75 
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people co me over and share 10 kegs of 

homebrews, a 200 lb. (45.3 kg) pig picking, 

along with a good band to top off the night. 

Of co urse, for the uninitiated among 

th ese folk s, th eir first reaction is "I didn 't 

know it was National Homebrew Day." I 

have even had a co-worker flip hi s calen­

dar to the da te, to see if it was listed like 

Ground Hog Day. They ask me what it is 

about and I tell them from my perspective 

what Big Brew and National Homebrew 

Day means to me. 

First, it is an opportunity to ga ther my 

fellow homebrewing friend s and share the 

experience of a mass brewing session 

together. In various cultures there are count­

less examples of members getting together 

to accomplish a task. Whether it is salting 

the catch for the winter, threshing the grains 

from harves t or building a home for a cou­

pl e, th e re is always an element of both 

accomplishment a nd celebration in these 

tribal ga the rings. And I love to celebrate 

with my brewing tribes ! 

Next, it is an opportunity for me to invite 

friends to witness the process. Every year in 

the fall I brew ever growing batches to share 

for the holiday season. I actually bottled 

forty-five gallons this last year to pass out to 

my ever growing circle of devotees who wait 

anxiously for my next creations. This year it 

was a three pack with an American Ale 

(hoppy) , Belgian Triple (spicy) and a Strong 

Scotch Ale (malty) to display the spectrum 

of flavors. This primes the pump so come 

Big Brew Day I encourage them to come 

over and watch as we take ingredients from 

scratch and make the brew! 

And during Big Brew, I like to educate 

them on the history of beer and brewing. We 

all know about the reason why the 

Mayflower pulled over (beer run!), but tales 

of Trappists Monks , the rise and fall and 

back up again history of American micro­

breweries, and the various expressions that 

come from beer usually amuse and delight 

the audience-that, or I am a bit tipsy and 

believe that I am more fascinating than I 

actually am. (Nah , couldn't be!) 

I also use Big Brew to encourage novices 

to join a homebrew club . Both clubs that I 

am a member of have terrific benefits and 

even better people . I am blessed with hav­

ing met not only some nationally recog­

nized brewers within these clubs , but I am 

proud to call many of them my friends . 

When I moved three years ago from Can­

ton , MI to nearby Saline, MI, I only had to 

put an e-mail out to my buddies and a 

dozen of them showed up with trucks and 

vans to help. OK, I had to offer beer, but 

that was my pleasure. 

During the Big Brew festivities , I mention 

the various resources where they can learn 

more. How many of us have told someone 

new to the hobby that they had to get Char­

lie' s NCJOHB* , or to go to the Homebrew 

Digest (www.hbd .org) or Cats Meow, or 

where they can find the nearest homebrew 

shop. When we start (continued on page 62) 

W\'i/W . BEERTOWf'l . ORG 



Authentic Belgian 
Living Triples. 

Available in kegs. 
Cask conditioned. 

Only for 
experienced 

Beer 
drinkers! 

Jiraa 

www.globalbeer.com 
The #1 web site in the USA for Belgian Beer related information, 

glassware, T-shirts, books, recipes ••• 
1 0% discount for Zymurgy-readers on all orders before April 1, 2001. 

Claim your discount by giving your Zymurgy information 
in the field (how did you find us?) in the order processing page. 

Win-It-Too Inc. - Po Box 2069 - Santa Barbara CA 93120 
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"/wouldn't have 
believed that a kit beer 

could be so good" 
Roy Bailey · Beer Correspondent 

CAMRA's 'What's Brewing ' magazine (April 2000) 

In Roy Bailey's local Good Beer 
Guide Pub, 'the customers' 

reaction w as "uniformly 
complimentary" 

and "most of them 
thought it was a full­

mash ale" 

"''m really impressed! 
This is better than many 

pints I've had in the 
pub" 

BBC Radio 4 food & drink programme 
(July 2000) 

This man loves brewing. But he also loves life. 

Bored with spending most of his time at home laboring over a brew he decided it was time to 
get out more. An~ now he Zan, thanks to Smugglers Special Premium Ale, Old Conketwood 
Black Ale and Midas Touch Colden Ale - the Premium Cold range of brewkits from Muntons. 

Because we use only the finest English 2-row barley and water, our kits give the same 
result you get h·om full grain mashing- except, it comes in a can, is a whole lot more 
convenient and frees ~p time .to pursue life's other pleasures. 

Since switching to kits our man has never looked back. He's still brewing great beer 
and enjoys sharing a round with friends. But his life has changed for the 
better with Premium Cold. 

If you're a slave to full grain mashing, don't be! Switch to Muntons today. 

! 
As~ for Muntons Premium Gold at your nearest brew store. 

A W O RLD OF DIFFERENCE 

GRAIN MALTS • LIQUID MALTS • SPRAY DRIED MALTS • BREW KITS • PLAIN 11< HOPPED MALT EXTRACTS 

. . . , -- _ \ _ _ _ ------------------


