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We do not all have the privilege of being 

athletes, poets or home brewers. 

But one quality binds us. 

We are beer drinkers. 
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• Inside ledge supports flat false bottom 
• Will not float or leak groin 
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• 2 extra threads for RIMs 
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~~~~~~~~~~~IT'S THE BEER TALKING 
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BY PAUL GATZA 

July is American Beer Month 

July means many things to many people. 

Some think of fireworks, baseball, apple 

pie, hot dogs (or tofu dogs for VegAmeri­

cans), vacations, beaches, mountains, recre­

ational vehicles ... Wait, I'm forgetting some­

thing. Perhaps I should open a homebrew 

to help me remember. Kshh . Ah, there , 

that's better. Of course! Beer! (I'm just kid­

ding, I could never forget about beer.) 

Yes, July is American Beer Month. The 

kernel of the idea for American Beer Month 

arose during a discussion of state brewing 

guild members and members of the Institute 

for Brewing Studies board of advisors and 

staff during a meeting at the Great Ameri­

can Beer Festival in 1999. An American Beer 

Month committee was formed to make 

plans for getting attention to July as a month 

devoted to American beer. The first Ameri­

can Beer Month in July 2000 included a 

small rally in Philadelphia on the Art Muse­

um steps made famous by beer lover Rocky 

Balboa. From that small gathering, some of 

the larger craft brewers, The Boston Beer 

Company and Rogue Ales to be specific, 

seeded $25 ,000 to the committee to pro­

mote the event in 2001. The total fund is 

now over $42 ,000 thanks to contributions 

from Great Lakes Brewing Company, both 

the Gordon Biersch restaurant group and 

packaging group, Kalamazoo Brewing Com­

pany, the Rock Bottom Brewery and Restau­

rant group, Stone Brewing Company, 

Wynkoop Brewing Company, BJ's Chicago 

Pizza and Brewery Restaurants , the Illinois 

Craft Brewers Guild, !<Clinger's Tavern, the 

Michigan Brewers Guild , Left Hand & 

Tabernash Brewing Company, Jacob 

Leinenkugel Brewing Company, the Brew­

ers Association of Maryland, Unita Brewing 

Company, Willoughby Brewing Company 

and a personal donation from Ed Canty. 

The seed money and additional contri­

butions have been used to fund the Ameri-
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can Beer Month website, www.american­

beermonth .com. Don't let the dotcom fool 

you ; American Beer Month is only a for­

profit venture in the sense that American 

brewers and homebrew supply shops 

should make some money from product 

sales. And of course , it is for the emotional 

profit of all those who explore the vastness 

of American beer products. The American 

Beer Month website is meant to be a little 

"edgy." The producers acknowledge that it 

may not necessarily be politically correct 

and may have some distasteful elements 

American Beer Month Pledge 
On my honor, 
I do hereby pledge, 
Thot for the month of July 
I will celebrate the breadth ond diversity 
Of the beers ond oles of the United Stoles of America. 
Thot I will re~ognize the heritage, tradition ond future 

of brewing in our republic, 
And thot I will sovor the flavor of American·made beer 
Responsibly, moderately and exclusively. 
Hail to beer, America's beverage! 

that are not normally promoted alongside 

quality beer. The objective of the site is to 

draw attention to American Beer Month 

through humor and fun. The previews of the 

site are so funny I plan to fonvard the URL 

to friends that I don't normally fonvard jokes 

to . One neat feature of the site is that you 

can become a card-carrying member of 

American Beer Month for free and print out 

your membership card on the spot. The big 

message for me is that we can never finish 

the job of saying that beer is fun. 

The goal is to celebrate the excellence of 

American beers, not to criticize imports. I 

personally love a good Belgian strong ale, 

but I will again forego the temptation and 

have my own home brewed Belgian-style ale 

made in America in the cooler to help get me 

through. For those of you in Canada or over­

seas, check out a few American imports in 

July or celebrate the beers of your home­

land. Let's raise our glass to beer. 

For this year's American Beer Month , 

two rallies are planned to bookend activities 

across the country. The kickoff rally and pub 

crawl will be in Philadelphia on June 29th. 

The closing rally will be at the Oregon Brew­

ers Guild pavilion at the Oregon Brewers 

Festival in Portland on July 28th . I expect 

the Michigan Brewers Guild festival in Livo­

nia, Michigan will (continued on page 62) 
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~~~~~~~~~~HOMEBRE~ANDBEYOND 
BY RAY DA~JIELS 

A Letter From 
Homebrew Summer Camp 

Dear Kids: 

My brewmaster sa id that I have to write 

you a letter to tell you about camp. He said 

that if I don 't you'll think that I have fallen 

in a fermenter and drowned. Personally, I 

think the real reason that he wants me to 

write is so you will think the camp is good 

for me and agree to let me come here aga in 

next year. 

In any case, I'm having a good time at 

Camp Hallertau-Mittelfruh . Last week I got 

my Helles badge and this week I'm working 

on Dunkel and Schwarzbier. Vvith any luck 

at all, I'll make it to Bock before I leave. 

This whole lager brewing thing is a big 

change from what I did last summer at 

Camp Kilderkin where all they brewed were 

traditional British ales. For starters , I'm 

learning how to float this year. It's required 

for so mething called "cold flotation " that 

nearly all brewers in Germany do. 

After the wort is boiled, it goes through 

a whirlpool to separate out the hot break 

and hop particulates. Next the wort is 

chilled and sent to the floatation tank. 

Along the way, the yeast is injected in 

addition to a good dose of oxygen. Once 

in the floatation tank , the oxygen bub­

bles cause the cold trub to rise to the top. 

After 10 hours , yo u can drain the tank 

from the bottom and send clear wort to the 

fermenter. According to the brewmasters, 

90 percent of breweries in Germany use 

this technique. 

In addition to flotation , I've been work­

ing on my paddling. I work out every day 

and my strength is developing so that by the 

end of the summer I should be able to stir 

a whole seven-barrel mash all by myself. 

This week, I'm on hopper duty. You 

can't brew without cleaning up the mess, 

so every morning before breakfast each 

cabin sends one "hopper" to shovel out 

the mash tuns from the previous day. It is 
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hard enough to get up and get moving in a 

cold cabin after a night of quality control 

tasting in the pub. Add to that the fun of 

pulling on rubber boots and climbing 

around in a steamy, shifting bed of spent 

grain for an hour before breakfast and 

you'll have an idea of what my mornings 

have been like . 

In target practice yesterday, I nailed two 

1.048s and a 1.054 . Brewmaster Gerhardt 

says next week I can start working on high 

gravity brews. Right now I'm in the running 

for the coveted "Total Gravity" award. This 

German malt is pretty consistent, so I think 

I'll be OK as long as we don 't change malt 

lots. When that happened last summer, I 

missed my last target OG by 0.005! 

I am sick of spent grain cookies, malt 

waffles and roast barley coffee. I don ' t 

think there has been a meal yet where we 

didn't have at least one dish prepared with 

beer ingredients. One day they even tried 

to give us yeast sludge shakes. Only 

Rupert , the guy from Franconia, could 

actually drink the things . The rest of us 

snuck them in the floor drains when the 

plant manager wasn 't looking. 

I've got a cold from all the time spent in 

the fermentation cellars. I know you made me 

bring a sweater, but I lost it on a pub crawl 

one night the first week. Primary fermentation 

Trouble finding 
that one ingredient? 

Lyle's Black Treacle, Lyle's Golden Syrup, 
Belgian Candi Sugar, Sweet Gale, Heather Tips, 

Peat Smoked Malt, Cardamom Seed & More 

www.bacchus-barleycorn.com 
~ t~Acwus ~~~ ~ 

~· ~O!lAii~ . ,/ 
' Fermentation Spe~:lls! ~~ 

913.962.2501 • Fax 913.962.0008 \ ~ 
6633 Nieman Road • Shawnee, KS 66203 .......___...-

We have the easy-to-find stuff too! 
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I submitted a label for "Moonlight Helles" the first week 

and it was rejected because-and I quote-"Moonlight 

was not used in the brewing of this beer." 

really isn't too bad-that's soo F (10° C), but 

the lagering cellars are another matter. They 

are freezing. Last week brewmaster Klaus 

found two specs{!!!} of spent grain on my 

boots during inspection . I got gigged for 

"unsanitary conditions" and had to scrub 

the inside of a lager tank with a toothbrush. 

That's why I have a cold. 

I 've mostly been spending my time 

with the lagers. I tried weizens one day in 

part because the ferments are warmer and 

I had lost my sweater. That night, some of 

the kids started calling me "Ubergarig 

Guy," "Wheat Wuss" and "Filter Hater. " 

At that point I figured I'd better just stick 

with the lagers. 

My biggest disappointment has been in 

handling the livestock. I thought I was pret-
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ty good at the care and feeding of Saccha­

romyces cere\fisiae after my experiences last 

summer, but what I'm discovering is that 

those hoppy ales covered a lot of flaws . 

Brewmaster Hansen in the microlab is a 

strict disciplinarian : just one wild yeast or 

one Lactobacillus in your culture and you 

have to start all over again. 

By early this week, I had my classic 

Tuborg lager strain in its fourth doubling 

when disaster struck. A bully named Auggie 

figured out how to get in the lab at night and 

laced the diluent supply with Pediococcus. 
Needless to say, we had some pretty nasty 

worts on our hands after that. For punish­

ment, Auggie will be washing kegs for the 

rest of the summer. Meantime the rest of 

us will be learning how to acid wash the 

yeast coming off of the production batches 

so that it can be re-pitched. 

The only thing I haven't mentioned is 

label design. The drawing part of it isn ' t 

bad, but we also have to learn a lot of gov­

ernment regulations which is a pain. I sub­

mitted a label for "Moonlight Helles" the 

first week and it was rejected because­

and I quote-" Moonlight was not used in 

the brewing of this beer." I changed the 

name to "Camp Hallertau-Mittelfruh 

Helles" and it sailed right through . 

Too bad they don' t have a brewster's 

camp nearby-! miss last year ' s panty 

raids to Camp Alewife. Oh well, at least 

your mom will be happy when I don't 

come home with a pair of "Duvel" panties 

in my suitcase. 

Hope all is well at home. 

Love, 

Dad 

Over the last few years, Ray Daniels has 

camped out for a few weeks in Bamberg, 

Germany to study smoked beers and Bavar-

ian brewing techniques. 
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____________ DEAR ZYMURGY 
BY OUR READERS 

Mulling Munich Malts 
Dear Zymurgy, 

I enjoyed Amah! Turczyn's May/June 

Zymurgy "Brewer's Favorites" piece on one 

of my favorites, Oktoberfest. In my 1976 visit 

to the Oktoberfest, I was told in no uncertain 

terms by the locals I consulted that Augustin­

er was the local favorite, so I was disappoint­

ed not to see it among those listed. I'd like to 

amplify a couple of things Amah! noted, but 

with a cautionary note. I have had good suc­

cess with a combination of Pilsner and 

Munich malts and have not really seen a need 

to add more than a pound of Carapils for 

body. I heartily agree that one cannot really 

succeed with Oktoberfest without a decoction 

mash (though I've not had any experience 

with melanoidin malts yet). However, there is 

a not-so-tine line, as I've discovered, bet\¥een 

adequate and excessive conversion and I'd 

resist the temptation to do a double decoction 

to further enhance production of melanoidins 

because it causes both color and flavor to shif 

significantly from the malty 

Oktoberfest/maerzen character to something 

more akin to a caramelly Vienna. Otherwise, 

kudos to Amah! for his articles and advice. 

I've made good use ofhisA Yearo(Beer. Keep 

up the good work. 

Eric Ginsburg 

Chapel Hill, NC 

Dear Eric, 

Thanks (or your kudos o( Mr. T's work. He 
is a valuable asset to the production o( the 
magazine. 

We believe in simplicity when it comes 
to these things and have been known to 
make this style with 100 percent Munich 
malt and a single decoction . From a his­
torical perspective, specialty malts like cara-
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pils and melanoidin certain ly would have 
been unknown when the style originated­
although admittedly their use in Germany 
today is quite common. 

0( course the most fun comes (rom brew­
ing 0-fests in about six different ways and 
then carefully comparing them during those 
pleasant autumn weekends. 

-Ed. 

Still Grinding Away 
In our last two issues we have neglected 

proper mention o(The Valley Mill produced 
by Valley Brewing Equipment of Ottawa, 
Ontario. In the March-April issue the copy 
for their ad became jumbled in production; 
in May-June we (ailed to include them in the 
box CO\tering motorization details (or grain 
mills. Please note that The Valley Mill is 
suitable for motorizing and can be cranked 
at 300 rpm. For further information on The 
Valley Mill, see their ad in this issue. 

The Naked Truth 
Dear Zymurgy, 

Where did the staff at Zymurgy get the 

idea to inform Zymurgy readers and sub­

scribers about a lternative lifestyles, "prac­

ticing nudists , a nd the nude party scene"? 

Is Zymurgy and the AHA now opening 

the forum to discuss alternative lifestyles 

while brewing or drinking beer? Reading 

about alternative lifestyles is not why I 

joined the AHA and not the reason I like 

to read Zymurgy. Without a doubt home­

brewers come from all walks of life and 

that is their business-for me, I just want 

to learn to brew better beer. In my opin­

ion, the article "Bare Naked Brewers," by 

Hank Stewart, in the May/June 2001 issue 

of Zymurgy is better suited for a differ­

ent magazine. It certainly does not warrant 

space in Zymurgy. 

Mike Dagget 

Pultneyville, NY 

Dear Mike, 

We are sorry if you were offended by Mr. 
Stewart's article. We run many items on the 
"homebrew lifestyle" (rom stories about cult 
commercial beers to Big Brew photos and 
homemade labels to vacation travelogues. 
Some folks don 't care (or this type o( con­
tent, others find it to be the most compelling 
reason to pickup the magazine. Our goal is 
to serve the overall interests o( our thou­
sands of readers and that means that near­
ly everything we run will have both fans and 
detractors. We hope that you found plenty 
in the other 63 pages o( the May-June 
Zymurgy to further your brewing educa­
tion. 

-Ed. 
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Clarification of Plastic 
Dear Zymurgy: 

The March/April Zymurgy article by 

Marc Sedam, "What Have You Surround­

ed Your Beer With?" and the accompany­

ing chart complied by Ray Daniels were 

interesting and timely. You scooped the 

trade with this one. 

The picture of the Hobby Beverage 

Mini Brew System Fermenter was excellent. 

However, the price point of $180 dollars 

for the Hobby Beverage Equipment was 

confusing. Our 5-ga llon recipe size (mar­

keted as 6.5-gallon and actually holds 8 

gallons) sells for $168 including all attrib­

utes . Also , in addition to the sizes men­

tioned in the comparison, we also offer 10 

gallon, half barrel and full barrel recipe size 

fermenters. 

I am not sure where the 160-degree 

temperature maximum figure came from. I 

regularly pour boiling water down the sides 

of my plastic fermenter so the heat can sink 

into the plastic and kill the bad guys. I 

would recommend the same treatment for 

stainless. The plastic melts at 250° F (121 o 

C) so I am a little confused over this issue 

unless it is a manufacturer protecting them­

selves such as McDonald's does with their 

cool coffee. The idea of using hot water for 

sterilization was a recommendation by 

George Fix. 

I have talked to Exxon (makers of poly­

ethylene) about the issue of oxygen migra­

tion or OTR (oxygen transmission rate) . My 

understanding from this discussion with 

Exxon is that because of the thickness of 

my Mini Brew System Fermenter, oxidation 

is not an issue (doesn' t happen) and there­

fore oxidation through long-term storage is 

not an issue. 

The next time you brew, use a new stiff 

toothbrush in those threads or buy my 

used tri-clover valves. My prediction: plas­

tic will replace stainless in time. 

It takes a lot of time to write a good 

story Marc , thanks. 

Regards , 

John S. Thomas 

Hobby Beverage Equipment 

john: 

Thanks for the compliments on the con­
tent-as well as our stunning home-photogra­
phy. As best we can tell the price we listed for 
your fermenter included the thermometer-a 
worthwhile addition in our eyes. We failed to 
mention the one barrel size mostly because we 
have never met a homebrewer with a kettle big 
enough to fill it. 

On the issue of temperature tolerance: the 
dow mentation sent with the fermenter we pur­
chased contains the following statements: 

"Sterilize with 140 degree water." 
"Heat distortion temperature is 150°." 

"E1ren though the plastic is rated at 180° it 
is a good idea to cool the wort before transfer." 

Based on this, we decided to err on the side 
of safety as we don 't have the budget to be 
replacing our readers' equipment if it is adverse­
ly affected by the conditions we list. 

As for pipe threads, the toothbrush 
approach to cleaning is a good one. But our 
concern relates as much to inspection as clean­
ing. The HBE system we tested has three 
threaded female fittings embedded in the walls 
of the fermenter. All will be in contact with wort 
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during fermentation to some extent, so sanita­
tion here is \!ely important. Our concern is that 
barring the use of some high-tech de11ice, these 
fixed, internal threads cannot be carefully 
inspected for damage or debris. 

There are many, many issues ini'Oll'ed in 
e11aluation of fermenters like yours-the chart 
in the March/April issue was just a first look at 
some of those issues. With luck we'll haw space 
to do an in-depth re11iew in another year or so. 

-Ed. 

Blue Algae and Goat Cheese Beer 
.1. 

Dear Zymurgy, ) 

I urgently need clarification on a specifi9 

point of Ray Da nie ls' "Homebrew and 

Beyond" column regarding the Chicago Real 

Ale Festiva l in th e May/june issue. Mr. 

Daniels states that as long as one's home 

brewed ale does not contain cinnamon-crust­

ed sun-dried raisins or beef jerky, then it may 

be classified as "rea l ale ." The mea t, as it 

were, of my confusion is that I need to know 

if the rwo additional ingredients Mr. Daniels 

explicitly mentions are the only two extrane­

ous items that would disqualify an a le as 

"real. " The reason I ask is that I am planning 

on entering one of my own unique ale recipes 

for consideration in next year's festival. How­

ever, I am concerned that Mr. Daniels' defi­

nition of "rea l ale," if viewed from a slightly 

broader perspective, might also exclude the 

specia l goat cheese, haggis and blue-green 

algae ale I'm currently aging in wormwood 

casks for the 2002 event. Anxiously and with 

great moral trepidation awaiting your wise 

council on this matter, I si ncerely remain 

your humble and worshipful reader, 

Greg Robinson 

Minneapolis, MN 

Dear Greg, 
To11cM Greg- yo11 had 11s going there for 

a min11te. The dict11m Oil ingredimts comes 
from those arbiters of all things real with 
regard to ale, the Campaign for Real Ale 
(CA iHRA) in Britain. They specify that 
real ale be made from "traditional ingredi­
ellts." Of co11rse the term "traditional" is sllb­
ject to inte1pretation, both mltttrally and his­
torically. Gennan brewers wollfd allow noth­
ing b11t 111alt, hops, yeast and water. The 
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British on the other hand /fSe adjttncts s11ch as 
com and ·vario11s sorts of s1tgar and have for 
111any decades. (Let's not even start 011 the 
Belgiam ... ) Then of co11rse there was the 
"tradition" of11sing hall11cinogenic dmgs Sllch 
as cocmlm indims in Londo11 porters cii'Ca 
1800. Overall we're of the opinion that dili-

gent 1·esearch co~tld probably tmcover a "tra­
dition" of brewing with nearly any edible s!tb­
stance. Of co1tne we have met many who 
wo~tld q11estion the edibility of haggis and even 
goat cheese - not to mention the algae! 

-Ed. 

NEXnlME 
SHEASI<SYOUTO 

BREWSOMEll-IING FOR HER ... 
DO YOU REALLYTHINI< SHE WANTS A STOUT? 

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

OR A CHARDONNAY .. 

EXCEPTIONAL G(!pt 
WINE KITS! J 

WWW.MAI<EWINENOW.COM 
OR [WHOLESALE ONLY] 

STEINBARTWHOLESALE 503-281-3941 
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BY GARY GLASS 

Bluebonnet Brew-Off 
Earlier this year, Dave Dixon, Director 

of the 2001 Bluebonnet Brew-Off, invited 

me to come speak at the competition in 

March. Honored by the invite and thirsty for 

some tasty homebrew, I accepted the oppor­

tunity to travel to the Dallas-Ft. Worth area 

for the largest single-site homebrew compe­

tition in the country. This year the Blue­

bonnet drew 873 entries submitted from 

43 Clubs spanning 18 states! 

With 15 years of experience, the Blue­

bonnet committee sure knows how to put 

on a top-notch competition. The competi­

tion committee draws talent from the four 

Dallas-Ft. Worth area clubs: the Cowtown 

Cappers, Knights of the Brown Bottle , the 

Net Hoppers, and the North Texas Home­

brewers Association . With a competition 

of this scale it definitely pays off to have a 

large base of support. Amazingly, for such a 

large competition, the organizers managed 

to pull it off without a hitch. 

Things got started on Thursday with the 

Bluebonnet kick-off party at the new Big 

Buck Brewery in Grapevine. After a tour of 

the brewery we sat down to a steak dinner, 

while the head brewer hovered near by to 

keep our glasses full. It was good to see such 

a close relationship between homebrewers 

and pros in the Dallas-Ft. Worth area . 

Friday night was the banquet, Texas bar­

beque style . The venerable George Fix 

served as keynote speaker. Following Fix's 

talk was a "Commercial Beer Guided Tast­

ing" that included more than 50 different 

beers brewed by 35 breweries from all over 

the world . The evening finished up with 

what I thought was the highlight of the Blue­

bonnet, the Room Crawl. The Room Crawl 

is much like the Beer Without Borders club 

night at the National Homebrewers Confer­

ence except instead of a ll the clubs occu­

pying one big room , each club had its own 
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room. From 9:30pm until 4 am, home­

brewers ruled the 5th floor of the Wilson 

World Hotel , stumbling between the ten 

club rooms, sampling the fine food and brew 

provided by each club . I particularly 

enjoyed the marinated pork tenderloin the 

North Texas Homebrewers Association was 

serving up and the Ale-ian Society was 

pouring a nice ESB-with the black light 

you couldn't even tell that it was dark green! 

Pulling myself out of bed at 5:30am the 

next morning to prepare for my talk was no 

fun at all. I was pleasantly surprised to see 

th at around 50 people had managed to 

drag themselves to the conference room in 

time to see my 8:30am spiel on the AHA's 

shift towards a more grassroots-oriented 

organization. I was followed by Don 

O'Connor's discussion of brewing in the 

Czech Republic. Don did an outstanding 

job considering he had driven up from 

Austin that morning to fill in for his wife, 

AHA Board member and owner of St. 

Patrick's of Texas Brewers Supply Lynne 

O'Connor, who had suddenly fallen ill . 

George Fix finished up the speaking part of 

the event with a fascinating presentation 

on fermentation systems. 

The second round judging of the Blue­

bonnet took place immediately after the 

, talks. With a large room full of judges and 

stewards coming from as far away as Flori­

da, we managed to judge a ll 26 BJCP cat­

egories in one session! I had the privilege 

HOMEBREW CLUBS 

of judging the first place English Pale Ale 

submitted by Josie Pociask, Dave Dixon's 

fiancee (Dave had a hard lesson in humil­

ity that weekend as Josie walked away with 

two gold medals and a silver, while Dave 

se ttled for one silver medal.) After the 

judges' lunch, we all headed out in one of 

three packed buses for a pub crawl. 

Upon our return, everything was set up 

for the awards ceremony. When it comes to 

awards, the folks who run the Bluebonnet 

don't mess around. In addition to the cus­

tom medals they had for first , second, and 

third place in each category, they gave out 

massive, beautifully painted steins (those 

things must have been at least a foot and a 

half tall) to all gold medal winners. Through­

out the ceremony, beer paraphernalia 

(including a mountain bike supplied by 

Shiner Bock), several tons of grain, brewing 

equipment, and a three-tier brewing system 

were raffled off. 

Whew, what an event! With three 

straight days of beer-related activities and 

over 300 attendees, not on ly did the Blue­

bonnet committee manage put on another 

great competition, but they did it seamless­

ly. Anyone who has organized a competition 

will know that this is no small feat. In addi­

tion, the homebrewers out there in North 

Texas were among the friendliest and most 

hospitable I have ever encountered. They 

are also some of the strongest supporters 

of the AHA I have come across. If you ever 

2001 AHA Club-Only Competitions Styles 

Month 
August 
October 
December 

Style or Nome 
Witbier 
California Common 
Mild Ale 

Cot.# 
l9B 
6C 

lOA 

Host 
Gold Country Brewers Assn. 
Maltose Falcons 
Brewers United for Real Potables 
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lind yourself in the Dallas-Ft. Worth area in 

late March don't miss the opportunity to 

check out the Bluebonnet. I guarantee you 

will not regret it! 

A final note on the Bluebonnet: I hope 

Tom Henderson of the North Texas Home­

brewers Association is enjoying my prized 

'99 GABF hat. Tom insisted that all of the 

AHA staff members who had ever attended 

the Bluebonnet had given him their hats. 

Not wanting to be the guy to break the tra­

dition , I surrendered my favorite cap. 

I thank Dave Dixon for inviting me to 

the Bluebonnet and showing me a great 

time in Texas. I hope I can make it out 

again next year! 

"The Best of the Irish" 
Stout Competition 

The AHA would like to thank Keith 

Curtachio and the Niagara Association of 

Homebrewers for hosting the Stout Club­

Only Competition held March 17, 2001. 

This was the fifth of six competitions in the 

August to May 2000-200 l cycle, with 

points going toward the Homebrew Club 

of the Year trophy. Points are awarded on 

a six-three-one basis for the club-only 

competitions and the first and second 

rounds of the AHA National 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 42 entries in the AHA "The 

Best of the Irish " Stout Club-Only Com­

petition. Congratulations to the following 

winners : 

First Place: 

Matt Stinchfield representing the Rillito 

Creek Brew Club of Tuscon , Arizona with 

his "Diagalev's Garden , Imperial Stout." 

Second Place: 

Sale Brown & Alan Nuss representing 

Foam on the Range of Aurora, Colorado 

with their "Fat City Oatmeal Stout." 

Third Place: 

Michael Harrington representing the 

Abnormal Brewers of Normal , Ohio with 

his "Sweet Stout." 
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Homebrew Club of 
the Year Standings 
Points Club 

Donna Bettencourt and the Gold Country 

Brewers Association. 

6 Barley Literates Homebrew Club 

The style for the competition is Witbier, 

Category l9B. One entry of two bottles is 

accepted per AHA registered home brew club. 

Entries are required to have a $5 check made 

out to AHA and an entry/recipe form and bot­

tle i.d. forms . More information on the club­

only competitions and forms are available at 

http://w\vw.beertown.or&'AlWClubs/dub 

comp.htm. Please send your entry to: 

6 Barley Literates Homebrew Club 

6 Club Scioto Olentangy Darby 

Zymurgists 

6 Prairie Home brewing Companions 

6 Cincinnati Malt Infusers 

6 Rillito Creek Brew Club 

4 Brew Rats Homebrew Club 

3 Fermental Order of Renaissance 

Draughtsmen Soul o{Wit 

3 Redstick Brewmasters 

3 Foam on the Range 

2 Quality Ale and Fermentation 

Fraternity (QUAFF) 

C/o Happy Brewing Co. 

6300 Folsom Blvd. 
Sacramento, CA 95819 

Niagara Association of Home­

brewers 

Entries are due by August16, 2001. judging 
is slated for August18, 2001 . Email for ques­
tions is bfreeman@saccounty.net. Abnormal Brewers 

Soul of Wit AHA Club-Only 
Competition 

The August AHA Club-Only Competition 

is Witbier. The competition is hosted by 

Gary Glass is the Membership Coordina­

tor for the American Home brewers Associ­

ation. When he isn't homebrewing he can 

be found working on his Masters Thesis in 

U.S. History. ~ 

Fermentap Valve Kit 
"Turn your carboy.mto an im·erted fermenter" 

- No More Siphoning! Siphonless 
transfer to bottling bucket or keg. 

• No Secondary Fermenter Needed! 
Dump trub out the bottom drain 
valve eliminating the need for a 
secondary fermenter. 

• Harvest Yeast! Save money by 
collecting yeast from the bottom 
drain valve for use in your next 
batch. 

• All The Benefits Of Glass! Good 
visibility and easy sanitation. 

• Affordable! With a low suggested 
retail price of $24.95, the Fermentap 
is very affordable. 

(800) 942-2750 www.fermentap.com 
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1-----------------CLONE BEERS 
BY AMAHL TURCZYN 

Newcastle Brown Ale 
..... ewcastle Brown ale , or "Newkie 

. I~ Brown ," as it is affect ionately nick­

named, has become one of the world's 

most popular beers. The full, malty brew 

has a subtle butteriness and fruity aroma 

with just enough hop bitterness to finish 

dry and refreshing. But because of its rel ­

ative lack of hop character, it is one of the 

most popular cooking bee rs. It is a lso a 

favorite accompaniment to a variety of 

spicy foods , and tends to be an excellent 

complement to pizza . 

Coming up with a clone recipe for New­

castle turned out to be a considerable 

cha llenge, however, since its creator came 

up with an unusual method for brewing 

the bee r. He figured that by brewing two 

beers of varying s trength and fermenting 

them separately, he could produce a fruity, 

estery character typical of high gravity fer­

mentations. But since he didn't want a 

particularly big, sweet beer, he would 

blend the finished , weaker beer back in , to 

arrive at a medium gravity strength. 

Scottish & Newcastle mention that 

they use hi gh-gravi ty brewing to make 

Newcastle , but since they have a mild a le 

called Newcastle Amber, the theory is that 

th ey produce the s tron ger brown a le 

(which isn ' t so ld by itself) and sim ply 

blend it with the mild to make Newcastle. 

Judging from the fact that Newcastle 

Amber has an original gravity of 1.035, 

and Newcastle is listed as 1.040 to 1.045, 

it should be possible to recreate the tradi­

tional method by blending a "strong" wort 

of 1.050 with a weak wort of 1.0 35 in 

equal proportions. 

For the grain bill , S&N uses two row 

and crys tal malts , with additions of maize, 

torrefied wheat and cane sugar. The brew­

ery is eq uipped with a cereal cooker to do 

the conversion of raw corn to a mashable 

form, but maize flakes should be easier for 

hom ebrewers to use. While dark malts 

aren't mentioned by the brewery, the char­

acteristic deep, reddish brown color can­

not eas ily be achieved with crystal malt 

a lone without adding an overbalanced 

sweetn ess , so a very s light addition of 

black and chocolate malt is recommended. 

The sugar seems like an unnecessary fer­

mentable, especia lly with the corn adjunct 

there to lighten the beer's body. 

Hops are not a huge factor in this beer, 

as mentioned above, so small, early charges 

of Goldings should be sufficient to ba lance 

the malt. Since S&N insists on bottling New­

castle in clea r glass bottles, no doubt they 

have reverted to using refined hop oils which 

prevent the beer from light damage and 

Newcastle Brown Ale Clone 
Redpe for 10 gallons (38 L) 

17 lb two row pale malt (7 .6 kg) 
2 lb 55° l crystal molt (0.91 kg) 
3 oz block molt (85 g) 
3 oz chocolate molt (85 g) 
8 oz torrefied wheal (227 g) 
2 oz E. Kent Goldings hops, 5% alpha acid 

(57 g) (90 min) 
2 oz E. Kent Goldings hops, 5% olpho acid 

(57 g) (30 min) 
tsp Irish moss ( 4. 9 ml) 
Wyeost No. 1028 Special london or 
White Labs English ole yeast 

0.7 5 c. corn sugar ( 177 ml) per blended 
5 gallon botch, for priming 

Brewer's spedfi(s: Mash groins ot 154° F (68° 
C) for 60 minutes. Sparge into two kettles, one at o 
time, then adjust wort gravity to 1.050 and 1.035, 
respectively. Commence boil and add half the boiling 
hops to each kettle at the specified time, then half the 
flavor hops at the specified time. Chill to 64° F ( 18° C) 

and pitch yeast. Ferment out, then carefully blend the 
ales 50/50, and condition. The blended gravity should 
be right between the two finishing gravities. 

• Boiling time: 90 minutes 
• Original gravity, batch 1: 1.050 
• Original gravity, batch 2: 1.035 
• Finishing gravity, batch 1: 1.012 
• Finishing gravity, batch 1: 1.008 
• IBUs: 27 (assuming 25% utilization) 

skunking, but as homebrewers we can stick one that produces a moderate level of 

to the age-old method of hopping just as fruity esters. Wyeast 's London 1028 or 

nature intended: with pellets! White Labs English ale yeast both do a 

You want to use a yeas t with good grea t job with thi s style. 

attenuation , but that will leave a trace of For equipment, you may need to bor-

diacetyl , for that distinctive buttery quali - row a friend 's kettle and boiler for this one 

ty Newcastle is famou s for. You also want if you rea lly want to do it right. If this is 12 ____________________________________________________________ __ 
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Newcastle Brown Ale Clone 

Extract Version of Newcas· 
tie Brown Ale Clone 

Recipe for 5 gallons ( 19 L) 

5.5 lb light dry malt extract (2.5 kg) 
12 oz 55' L crystal malt (340 g) 

1.5 oz black malt (43 g) 
1.5 oz chocolate malt ( 43 g) 

4 oz torrefied wheal (227 g) 
1 oz E. Kent Goldings hops, 5% alpha acid 

(57 g) (90 min) 
oz E. Kent Goldings hops, 5% alpha acid 
(57 g) (30 min) 
tsp Irish moss (4.9 mL) 
Wyeasl No. 1028 Special London or 
White Labs English ale yeast 

0.75 c. corn sugar (177 ml), for priming 

Brewer's specifics: Steep crushed specialty 
grains in 150' F (65.5' ()brewing liquor for 30 min· 
utes. Remove grains, rinse with 170' F water, and 
bring wort up to a boil. Remove kettle from heat and 
add the extract, stirring to dissolve completely. Com­
mence boil and add hops as detailed above. Chill to 
64' F ( 18' (), pitch yeast, and ferment at64to 68' F 
(18to 20' (). 

• Boiling time: 90 minutes 
• Original gravity: 1.045 
• Finishing gravity: 1.012 
• I BUs: 27 (assuming 25% utilization) 

imposs ible , of course, you can s imply 

brew the extract vers ion , which is for five 

ga llons. If you want to do an all-gra in ver­

sion for five gallons , s ub s titute th e 5 .5 

po unds of light dry ma lt extract for 8 .5 

pounds of two-row malt , use the same spe­

cia lty malts , but half the amount for each, 

a nd add one ounce (28 g) Kent Goldings 

hops a t 90 minutes a nd one ounce at 30 

minutes. 

As for conditioning, S&N gi ves th e ir 

al es a few days of cold conditioning to 

smooth out the fl avors ... say 40° F ( 4° C) 

for three days. 

Amah I Turczyn is the associate editor of 

Zymurgy magazine. 
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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 
FERMENTER, HEAT EXCHANGER, 
PUMP, HOSES, CONTROLS AND 
MAIN BREAKER READY TO BREW 
1/2 BBL RECIPES. 

"$ 3300.00" 
PRICES MAY CHA NG E WJTIJOUT NOnCE 

STAINLESS STEEL SPECIALISTS T. L. inc. 
Fabricatiou aud illslallatiou of brewiug equipmeut ( 5 to 100 BBL) 

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

Dispenser 

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

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

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

DIAMOND 
jack Adkins-Lansing, Ml 
Kevin Anderson-Fairbanks, AK 
Stephen Argi lan-Altona ,NY 
Rodger Ashworth- Sacramento ,CA 
McCoy Ayers-Vacaville, CA 
john Ayres Eau-Ciaire, WI 
Patrick Babcock-Canton Township, Ml 
David Barlow-Davis, CA 
Scott Bartmann-Ahwatukee, AZ­

Barzona Brewing Co 
Norm Bauer-Bremerton, VVA 
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-Mesa, 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 Carl son- rvlorrison, CO 
Rand Carrothers-Port Orchard, WA 
Bill Chirnside-Lakewood, CO 
Robert Coleman-Germantown, MD 
Dana Colwell-Warwick, Rl 
Robert Cooke-Springfie ld, VA 
Edward Corn-Agua Dulce, CA 
Sean Cox-Andover, NH 
Ca rman Davis-Cuyahoga Falls, OH-

Nemrac Marketing Co 
Tim Deck-McEwen ,TN 
Rick Deering-Frankfor t ,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 Duckwaii-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 
Matthew Floyd-Bardstown, KY 
Kevin Fluharty-Elgin, I L 
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- \<Vaxhaw, NC 
Mike & Mary Hall-Los Ala mos, NM 
joseph Hall-Chandler, AZ 
Steve Hamburg-Chicago, IL 
Alan Harlow-Reading ,MA 
Stuart Harms-Wilconville, OR 
joseph Harrington-Dayton , OH 
Jim Henegan-Edison, NJ 
john Hewett- Petersburg, PA 
Tim Higman-San juan Capistrano, CA 
Tom Hildebrandt-Greensboro, NC 
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Marc & Susan Hinck- Edmond, OK 
Gary Huff-Colorado Springs, CO 
)ames Hcndrik Huiskamp--Keokuk, lA 
Allan Hunt- Nashville, TN 
Wayne Jameson-Hartford, CT 
Arvydas )asmantas-Logansport, IN 
Art )eyes- Severn , MD 
Ray )ohnson- Potten•ille, Ml 
Robert Kapusinski-Arlington Heights, IL 
Charles Kasicki-Port Angeles, WA 
jim Kaufmann-Nevillewood, PA 
Kevin Kline-Charlotte, NC 
Ron Kloth- Phoenix AZ--Papago Bre\\;ng Co 
Hirao Kohno-Yawata, Japan 
john Ko llar-Bal timore, MD 
Gregory Komarch-Madeira Beach, FL 
Ron Konecke- Wyoming, PA 
Brian Kotso-Yuma, AZ 
Kraig Krist-Annandale, VA 
Thomas Kryzer-Wich ita KS-

VVichi ta Ear Clinic 
Steve La Rue--Dgden, UT 
Andrew Lamorte-Denver, CO 
Steven Landry-Decatur, GA 
Tom Larrow--Dklahoma City, OK 
jeff Legerton-Santee, CA 
Tyrone Lein-Fort Atkinson, WI 
Emily Leone- Newark, NY 
Kurt Loeswick-San jose, CA 
Charles Lutz- Walden , NY 
Keith MacNeal-Worccster, MA 
David Manka-)ersey City, NJ 
Frank Mataitis--Dwings Mi lls, 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 
Darron Morris-Davenport, IA-Be nt 

River Brewing Company 
Fred Morris-Lynchburg. VA 
Robert Morris-Whitehouse, OH 
Lawrence JVtrozek-Darien Center, NY 
NCX Polled Herefords-Brosseau , AB 

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

japan Craft Beer Associa tion 
Rob Oglesby-Atlanta, GA 
Gordon Olson- Los Alamos, NM 
john Orosz-Bridgeview, IL 
Robert Park-Evan h1till s , NY 
Don Peteisen-Bioomfield Hills, Ml 
Bruce Peterson-Superior, CO 
Bill Pfelffer-Brighton MI-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 Rich man-Santa Cruz CA-Crafty Fox 
Duane Roberts-Colorado Springs, CO 
Dan Robison-Bountiful, UT 
Skid Rohe-Cockeysville, MD 
Chuck Roosevelt-Englewood, CO 
Richard Ross-Woburn, MA 
john Roswick-Bismarck, ND 
Daniel Ryan-Menlo Park, CA 
joseph Rzepka-Burtonsville, MD 
Lance Saucier-Coventry, CT 
Dan Schaeffer-Sandbury, OH 
Michael Schiavone- Lcwiston, NY 
Kim Schoii-Aiexia, NC-Xtract Xpress 

Paul Schroder-Saint Charles, IL 
Greg Schulter-Grand Rapids, Ml 
john Sievers- Towson, MD 
Mike Simmons-Iuka, IL 
Mike Simon-Ft Atkinson, WI 
Ca rl Singmaster-Columbia, SC 
Tony Smith-New Orleans ,LA 
joseph Snyder-Chicago, IL 
Thomas Spangler-Winston Salem, NC 
Roger St Denis-San jose, CA 
Eric Steele-Milwaukee, WI 
)ames 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--Dkemos, Ml 
Richard Todd- Raleigh, NC 
Richard Tomory-Anchorage, AK 
Richard Trouth-Sulphur, LA 
William Tucker- l"'h Sands Missle Rnge, NM 
Les Uyeji- Vancouver, WA 
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 Waken- Bosque Fa rms, NM 
Adam Walker-Cathedral City, CA 
Bud Wallace-Merced, CA 
Wade Wallinger-Kingwood, TX 
Larry Weaver-Gaithersburg, MD 
Robert Weber-San Diego, CA 
Ed Westemeier-New Richmond, OH­

West-Tech 
Sabina Weyermann- Bambcrg, 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, Ml 
Kevin \oVindcn-Anacortes, WA 
Henry Wong- Rexdale, ON, Canada 
Kent Woodmanse-Pierre, SD 
Lowell Yeager-Canterbury, CT 

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

Brewing 
Chris Brau ning-Zanesvi lle, OH 
Shawn Brown- Minneapolis, MN 
Tony De Shazer-Versailles, France 
Andrew Fee-Nantucket , MA 
Bi ll Garrard-Phoenix, AZ-Coyote 

Springs Brewing Co 
Allen Goembei-Petersburg, IL 
William Hassler-Pearl 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 Miller-San Luis Obispo, CA 
Mark Morgans-Cannan Beach ,OR 
Allan Murfitt-Anchorage, AK 
Ian Quin-Gien Echo, MD 
Franklin Radcliffe- Las Vegas, NV 
joel Rea-Corvallis, OR-Corva llis 

Brewing Supply 
Thomas Rhoads-Chicago, IL 

SPONSORS 

Michel Rousseau Longueuii- PQ Canada-
Distrivin Ltd 

George Santini-Cheyenne, WY 
Glen Sprouse- Dunwoody, 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 Benfi eld-Morganton, NC 
Jay Berman- Vista, CA 
john Brice-Augusta, GA 
Scott Brown-Indianapolis, IN 
Steve Bruce-Portland, OR 
Hugh Bynum-Portland, OR 
Mark Caspary-Idaho Falls, ID--0 & S 

Bag Company 
Leon Chichester-FPO AP-Consulate 

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

Libations 
Frank Constantino-Knightdale, NC 
Michael Cron-Monscy, NY 
Tony De Shazer-Versa illes, France 
Lyle Doerr-Canton, Ml 
Shawn Emerson-Sioux Falls, SO 
David Feldman-Atlanta, GA- Sdr Inc 
Kevin Fitzpatrick-Maple Grove, MN 
Paul Ganci-Golden, CO 
Michael Gordon-Sunnyvale, CA 
Bi ll Hallett-Longmont, CO 
H. Bruce Hammell-Trenton, NJ 
Dan Hartley--Drangevale, CA 
William Hassler-Pearl City, HI 
David Hayes-Los Alamos, NM 
Bryan Helzer-Waverly, NE 
Chris Hemminger-Seattle, WA 
Tim Higman-Sanjuan Capistrano, CA 
Walter Hodges-Carroll ton, TX 
Douglas jenkins- Levi ttown, PA 
Gera ld )owers-Columbia, SC 
Neal Kaufman- Westlake, OH 
john Kelbert-Aftos, CA 
Mark Ke lly-Columbus, IN 
Calvin Lee-London, Great Britain 
jonathan Lillian-Upper Montclair NJ 
Ethan Magdovitz-London, Great Britain 
Kevin Mapp--Westminster, MD-

Midnight Homebrew Supply 
joel Masters-Cayce, SC 
Nell McLellan-Gioucestshlre, Great Britain 
Heyo Mennenga- Rostock, Germany 
Carlo tvlilono--San Francisco, 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 , Ml-Pico 

Brewing Systems 
Leslie Oliver-Santa Barbara, CA 
Da le Pedersen-Bedford, TX 
Frank Pedroni-Concord, CA 
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Pau l Petersen-Tulsa, OK 
Steven Pettyjohn-Lynchburg, VA 
Franklin Radc liffe-Las Vegas, NV 
Gregg Rentko-Morristown, NJ 
Richard Sanford-Denver, CO 
Ki rk Schmidt- Lancaster, NH 
Ca rl Schubauer- Stirling, Nj 
Robert Schubert-Naperville, IL 
jeffrey Schwab-West Lafayet te, IN 
Randell Sedlacek- Roela nd Park, KS 
Richard Siteman- Portland, ME 
Alex Skripnik- Bioomington, MN 
Chuck Slack-Antioch, IL 
Tony Smith-New Orleans, LA 
Stua rt Sutton- Virginia Beach, VA 
David Teckam-Eik Grove, CA 
Michael Thimblin- Springfi eld, VA 
Neil Tolciss-Brooklyn, NY 
Robert Wallace-Kinnelon, NJ 
Danie l Warth in-Jensen, UT 
Thomas Weeks-Denville, Nj 
Keith Welcker- Aiger, /vii 
Edward Wells-Grand Haven, MI 
Robert Whittemore-Middlebury, CT 

PINT 
Ken Akins-Atlantic Beach, FL-Ragtime 

Tavern Sea food & Grill 
Edward Allen-Hickory, NC 
Kevin Anderson- Fairbanks, AK 
Tanner Andrews-Deland, FL 
Todd Ashman-Flossmoor, IL 
Richard Aumand-North Walpole, NH-

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

The Winemaker Shop 
Roger Bauer- Tukwila, WA-Dog Lips 

Brewhaus 
Rod.)' 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-Chicago, IL 
Ja mie Carlson-Hughson, CA 
Ma rk Castleman-Westminster, CO 
Bradley Calc-George town, DE 
lvlike Cavitt-Downs, IL 
Rob Clark- Hartland, Ml 
Mike Claus-Lake Elsinore, CA 
Russ Clayton-Slidell , LA 
Larry Copeland- Smyrna , GA 
ja mes Cottingham-Colorado Springs, CO 
Michael Croddy-Colorado Springs, CO 
Russell Danstrom- Roanoke, VA 
Vincent De Chiara-Spokane, WA 
Raymond De Felice-Philadelphia, PA 
Double Barrel Homebrewers--Florence, OR 
james Dudley-Wyomi ng, MN-North-

western Extract Co 
jim Eddings- Aibuquerque, NM 
Michael Edwards-Des Moines, lA 
Donald Ehrsam- Paradise, CA 
Tom Fergusson-Tigard, OR 
Allen Freeberg--Angel Fi re, NM 
Greg Gardner- Merrimack, NH 
Mark Gatza- Bel Air , MD 
Paul Gieser- Minneapolis, MN 
Michael F. Gordon, Sunnyvale, CA 
Jeff Goyette- Manchester, NH 
john Griffi ng-Tarrance, CA 
Michael Ha ll- Pasco, WA-Ice Harbor 

Brewing Company 
H. Bruce Ha mmell- Trenton, Nj 
Tim Hanlon- ja nesville, WI 
David Hansen-Salt Lake City, UT 
john Ha tch- 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 jossera nd- Arlington, TX 
jim Kaufmann-Nevillewood, PA 
joel Keay-Oklahoma City, OK 
Calvin Keen-Grand Rapids, Ml 
Stephen Ke ller-Tallahassee, FL 
William Kervick-Cromwell , CT 
Harold Ketterer-Oak Ridge, TN 
William Kloehn-Washington, D.C. 
Harry Kuchenbrod-Kings Park, NY 
Rick LaFrentz-Sunnyvale, CA 
Geoffrey Larson- junea u, AK-Aiaska n 

Brewing & Bottling Co. 
Scott Lewis-Cheyenne, WY 
Paul Lewis-Gresham, OR 
Richard Lonquist-Austin , TX 
jeff Look-Little Rock, AR 
Richard Lukas-Worcester, MA 
William F. Mackenzie- Ra leigh, NC 
Ethan Magdovitz- London, Great Britain 
Ed Measom-Orlando, FL 
Ed Megaw- Mc Clure , OH-Orygun Tra il 

Antiques 
jay Menzei-Crystal Lake, IL 
Tom !vlercier-Timmonsvi llc, SC 
Thomas Miklinevich-West Redding, CT 
Dean Mochizuki-Seattle, WA 
Robert Moore-Muncie, IN 
William Mulcahy- Medford, MA 
Charles Murray-Golden, CO 
Chris Neikirk- Norfolk, VA 
David Newton-Colorado Springs. CO 
Leslie Oliver-Santa Ba rbara , CA 
Barth Olson- Seattle, WA 
Koelle Paris-Chesterfie ld, MO-St Louis 

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

Plastics Corp. 
Frank Pedroni-Concord, CA 

Magic of Yeast 
Special Issue 1!)!)8 

#768 $ 7.50 

Bruce Pe terson-Superior, CO 
Rick Pill ing--Honolulu, HI 
Tom Porter- Coral, MI 
Terry & Va lerie Price- Rochester, NH 
David Quinn Menlo-Pa rk, CA 
Bradley Reeg-Chicago, IL 
Mike Riddle-Napa, CJ\-Marin Society Of 

Homebrewers 
Scott Ringler- Las Vegas, NV- House 

Argent Cellars 
Thomas Ritchie-Ka neohe, HI 
Jeffrey Rose-Chelmsford, MA 
Rick Rudnick- Seattle, WA 
Bill Ryan-Seattle, WA 
Richa rd Salas-Petez Acres, Gll 
Alex Sa ntic- Ncw York, NY 
Steven Schneider- Springfie ld, VA 
Jay Scholz-Ceda rburg, WI 
Gregory Schuster- Sumner, Wt\ 
john Sill iman High- Bridge , NJ 
Kevin Skazalski- Dearborn Heights, MI 
Ron Smith-Indianapolis, IN 
Carter Stein-Portland, OR-Stein Beer 
Will iam Stone-Lansdowne, PA 
David Stumpf- Wayne, Nj 
Raymond Sullivan- Denver, CO 
Dana Tessicini-Milford, MA 
Shad Thornhiii-Piano, TX 
james Tighe- Burlington, MA 
Dan Turczyn---Giadwi n, MI 
Pete Vickers- Seattle, WA 
Steve Wa ll- Da llas , TX 
Robert Wallace-Kinnelon, Nj 
Allen Ward-Aurora, CO 
Don Webb-Seattle, WA 
Edward Wells-Grand Haven, MI 
David & Cindy Wollner-Willimantic, CT­

VVill imantic Brewing Co 

For Information about AHA Sponsorship, 
call (303) 447-0816. ~ 

MAGAZINES 
THAT MAKE A 
DiffERENCE 

T11e Great 
Grait1 Issue, 

Special Issue 1995 
#765 $9.50 

Zymurgy Special Issues 

Each Zymurgy"' Special Issue provides in-depth coverage 

of a specific topic-from equipment and ingredients, to 

detailed procedures and styles of beer. These annual 

volumes are the cornerstone of any good brewing library 

and the foundation for better homebrewing. 

To order your copies today, contact the Association of 

Brewers at 303 .447.0816 or visit www.beertown.org. 
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Classic Guide to Hops, 
Special Issue 1997 
#767 $9.95 

Brew i11g H istOIJ' 
Special Issue 2000 
#770 $7.50 

American Homebrewers Association 
A Division of the Association of Brewers 
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1----------------DEAR PROFESSOR 
BY PROFESSOR SURFEIT 

The Strength of Squeezings: 
Apple Beer Formulation 
Dear Professor, 

I realize this may be a strange question , 

but in the book, The Art ofCidermaking, by 

Paul Correnty (Brewers Publication , 1995) 

on page 53 there is a recipe for Apple Beer 

which looks interesting. I am trying to fig­

ure out the approximate OG and the IBU 

so I can try this brew. I'm sort of new at 

this but am trying to learn. Maybe I should 

just relax and brew the recipe as stated but 

I'd like to know more about what I ' m 

doing for future reference. Maybe tha t way 

I can brew all my beers better. 

I plan to search for si milar types of 

unusual brews. If you have any recipe sug­

gestions , they would be most welcome. 

Thanks , 

James Arney 

]ames, ]ames, ]ames, 
Me too! You're my kind of brewer. I like to 

know what I'm getting into just as you do . 
Flipping through the aforementioned book I 
see on page 16 a mention that th e juice of 
No rth American apples is usually between 
1.040 and 1.050. For the sake of averages 
let 's assume 1.045. With this in mind I also 
ta/~e a look at other references that states 
one pound of corn sugar in one ga llon of 
water gives a gravity of 1.044 (close enough 

ity of about 1.014 (3 .5° P)) then that'll giw 
you about 7.7 percent alcohol by volume. 

Now about those hops. Let's make some 
assumptions. Using whole Cascade hops at 
fiw percent alpha acid and your boil is a con­
centrated boil of three gallons with all the fer­
mentable ingredients in the boil (adding two 
more gallons of cold wa ter in the fermenter) 
then your bitterness would be about 17 !BU. 
Here are a few more scenarios 

2.0 oz. Cascade hops at 5 percent alpha 
acid; 60+ minute boiling time 

Form Volume boil Bitterness 
whole 3 gallons 17 BUs 

whole 5 ga llons 20 BUs 

pellets 3 gallons 19 BUs 

pellets 5 ga llons 23 BUs 

]ames my man, this should get you on the 
right track. And thank the lord of fermenta ­
tion for dependable beer recipe software. 

Sipping Cider, 
The Professor, Hb .D. 

At Wit's End 
Dear Professor, 

I need your opinion . I started a batch of 

Belgian White on Sunday (3/1110 1). By 

Monday morning there was no activity at all 

so I opened the ferm en ter and s tirred th e 

batch vigorously. By Monday night when I 

checked it, the fermentation had gotten so 

active that the foamy "stuff" had gotten into 

the airlock and plugged it up. I was able to 

get the lid off and clean it up before there 

was an explosion. I checked the beer again 

on Tuesday evening and the same thing had 

happened only this time the top had popped 

off. I had the whole fermenter in a large 

plastic bag so I luckily had a small mess to 

clean. My worry is that the beer sat with the 

lid off the fermenter for some period of time. 

Will this most likely ruin the beer? The large 

amount of yeasty foam was not particularly 

good smelling, but it may just be a yeast 

s mell . The airlock was parti a lly plugged 

aga in on Wednesday night, so I cleaned it 

a ll up again. Do I have a ny chance at sav­

ing this batch? 

to 1.045, eh?) so if the recipe calls for two ga l- Regards, 

Ion s of juice th en that 's like adding two George Musselman 

pounds of corn sugar. Putting all this into my Elkhorn, NE 

homebrew recipe formulator software I for- Well George, I'll tell ya', 
mulate the recipe for five gallons and calcu- I'm sw-e by now you're enjoying a 1rery 
late th e gravity using two pounds of corn good batch of Belgian White beer, dispelling 
sugar, one pound of honey and 6.6 pounds of your pre\tious anxieties. You 're also proba-
malt extract. The result is a predicted gravity bly practicing the mantra, "Relax. Don't 
of 1.072 (1 8° P). What will the final alcohol worry. Hmre a homebrew. " Right? 
be? \!\fell if we make an assumption that you'll It 's most likely that your impatience got 
get about 80 percent attenuation ((mal grav- the best of you and you really didn 't have to 
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And thank the lord of fermentation for dependable beer 

recipe software. 

ma/~e that stir on Mo nday morning. Th e 
yeast would have gotten a hold despite your 
worry ing. Sounds li/~e you had a bit of a 
conflagration with the yeast gelling overac­
ti ve , but that 's probably okay with th is 
"fruity" style of ale. Likely your fe rmenta­
tion temperatures were on the higher end of 
th e good range to fe rm ent and consequent­
ly you had some pretty durn active and 
happy yeast. Being a Belgian White beer I'm 
supposing you had a bit of wh eat in th e 
recipe as well. That along with warmer tem­
peratures caused a lot of great foam in th e 
kraeusen stage. Yo u're also probably enjoy­
ing great head retention on your brew as 
well (as long as fe rm entation wasn't too 

warm) . 
Yeah sure, there is a degree of ris/1 expos­

ing your fe rmentation when you opened the 
lid, but as long as the wind and dust weren't 
blowing through th e room and you didn't 
sneeze into the fermentation you are okay. 
I'm sure the yeast had a good hold of th e 
wort and thus inhibited any bacteria or wild 
yeasts that you may ha11e (not very lil~e ly) 

introduced. Th e nice thing about Belgian 
\!Vhite beers is that part of the character is 
about being fruity and clove-/ike phenolics, 
so if any airborne contamination did occur 
(again very unlike ly) they may have simply 
accented your beer in the same direction for 
which it was destined. 

Hope you're well on th e way through your 
next batch by now. 
The Professor, Hb .D. 

Life on this Planet Music 
Hello Professor, 

I have read Cha rlie Pa pazian 's article 

in Zymurgy (March-April 2001) about the 

influence of music on yeas t (experiment of 

Teo Musso de Le Ba ladin) . I have spoken 

with some friends a nd homebrewers a nd 

we disc ussed one pe rceived pro blem. 

Some cla im th at yeast are only a fun gi, 

a mo re e le mentary fo rm o f li fe o n thi s 

WWW.BEERTOWN . ORG 

plan et. Because th ey a re s in gle-ce ll e d 

microo rga nisms, th ey do not have se nso­

ry o rga n s o f an y type , there fore it is 

ex tre mely d iffi cult [to be lieve ] that th ey 

can be influenced by the sonorous waves 

of mu sic . 

I wish th e re fore to ask if yo u know of 

some oth er experiment o r study about the 

influence of music on yeast. 

Th ank you, 

Enrico Pas to ri 

Nervia no , Milano, Italy 

Yo Enrico, 
No, I don't know of any oth er experi­

ments .. . Yes, yeast are fungi, but sound is just 
a form of energy wm,es; vibrations. Th ough 
fungi may not have ears for hearing as we do, 
they respond to energy input stimulus such 
as pressure, heat, motion, and l'ibrations. In 
my world of being I am confide nt that some 
day curious scientists motivated by fam e and 
fortune will prove that microorganisms such 
as yeast are influenced by the vibration pat­
terns of-what we call music. I'll let you /mow 
if I hear of anything else and please you do 
the same for me. 

I'm all ea rs, 
The Professor, Hb .D. 

Bottom Line Barley Wine 
Dear Professor: 

I' m in th e process of mak ing my firs t 

Ba rley W ine. The recipe I used stated tha t 

my origin a l gravity sho ul d be 1.090 to 

1.094. Min e was 1.068. Perhaps thi s was 

a resul t of using six ga llons of water instead 

of five ga llons. The fin a l gravity is supposed 

to be 1.0 19 to 1.024 with a nine pe rce n t 

alcohol by volume. It is supposed to age a 

minimum of one yea r. Beca use of the low 

origina l gravity I will not a tta in the nine per­

ce nt alcoho l by vo lum e. It will proba bly 

be a round six percent. Fina lly the question. 

Beca use of the assumed 6 pe rcent a lcohol 

Dear Dr. White, 
I have just made my first lager. 
pitched the yeast at 80° F, then 
brought the temperature down 
to 42 ° F. What is your opinion 
of this teclmique? 

Gregg Updi!ze 

Dear Gregg, 
There are several wavs to start 
lager fermentations. My method 
is to let the beer stay at 70-75 ° 
until you see active termentation. 
Ester production is very minimal 
during the lag phase. Then slow­
ly lower the temperature (averag­
ing l 0 per hour) to 50-55°. 
Raise the temperature to 60-70° 
near the end of fermentation and 
leave it there for 3-4 days; this is 
the diacetyl rest. Then cool to 
about 40° over 2 days, and lager 
there for 2-4 weeks. Good lucie 

Chris White) Ph.D. 
Owner, White Labs 

Visit our web site for more 
Q&A, or email your questions to 
askdrwhite@whitclabs.com . Ifyour 
question is selected for our next 
ad, we'Ll send you a complimen­
tary liVhite Labs "Brewer's" hat . 

'W:HITELABS 
PURE BREWERS YEAST 

888-5-YEAST-5 www.whitelabs.com 
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should I or should I not age the Barely 

Wine for one year?? 

Yours, 

Lany Fuller 

Colebrook, NH 

Dear Larry, 
The bottom line is that if it tastes great 

at one month enjoy it. Will it get better at 
6 percent? Can 't say for sure, but if you 
charged it with a lot of hops I imagine it will 
meld and mello w a bit with three or four 
months of aging and be more enjoyable. 

Now about your predicted gravity and 
the actual gravity. If you were using extracts 
th en going from five gallons to six gallons 
should have got you about a gravity of 
1.077. I suspect that you hadn't mixed your 
wort vety well and as a result you measured 
1.068 of a diluted wort that may have been 
stratified on the top of your fermenter. Now 
then if this were an all-grain brew and the 
recipe justified a 1.092 gravity and you only 
got 1.068 your extraction efficiency is way 
off. Somewhere in the neighborhood of 70 

percent effic iency rather than 80 percent. 
Now this is okay and 1rery plausible. But 
with a reasonable crush of grain and th e 
simplest of mashing techniques (partiwlar­
ly if you are using a two-step mashing tech­
nique) you should get 80 percent efficiency. 
I use a stove-top brewpot to mash and 
transfer to a plastic bucket configuration 
to strain and Iauter and I consistently get 
85 percent. 

So much for "what could have hap­
pened." I'm sure what did happen is that you 
are enjoying a great strong ale right now. 

Bottoms up, 
The Professor, Hb.D. 

Remembering Vern and Rooting 
for Root Beer 
Allo Perfesser: 

I have a question that hopefully you 

can clarify for me . I recently got into the 

wonderful world of kegging after about five 

years in the hobby. My nieces , nephews , 

young cousins, etc. haven' t really taken to 

Imperial Stout as quickly as I thought, so 

I figured I'd whip up a batch of root beer 

for them. I checked Mr. Papazian's Home 

Brewer's Companion and decided to give 

his MacJack recipe a shot. Normally, I like 

to see a fellow Jersey Boy do good in life , 

but I think the re's a problem with the 

recipe . I gave it a shot , and the results 

were much like eating a jar of molasses . 

The recipe ca lls for three quarts , but that 

is way too strong. I tried splitting the orig­

inal five gallons into three batches by get­

ting double the original amount of roots 

and steeping it in plain water. I got 15 gal­

lons (with assumedly the correct amount 

of roots) and added some sugar to boost 

the sweetness. The result is closer, but the 

molasses is still up there . I usually don't 

detect molasses in root beer. I think Mr. 

Papazian may have been up on Mead 

Mountain when he wrote that recipe . His 

lungs and brains were probably loopy by 

the lack of oxygen (and good old NJ Turn­

pike air). If you could clear this up for me, 

I (and the youngsters) would appreciate it. 

Thanks, 

Glenn Langowski 

BZ (Bachelor of Zymugizm) 

Working on my MBA (Master of Brewing 

Artistry) 

Dear Glenn, 
Is it Vern I'm remembering? He and Gor­

don Possein were great long softball hitters 
in six th grade-what a line-up. Charlie 
Papazian says Vern nick-named him 
"Spuds" in fourth grade because he had 
trouble pronouncing Papazian; it came out 
something like "potatoes," so hence spuds ... 
oh well enough of that. Say hello. 

Meanwhile, I suspect the recipe should 
have clarified that the molasses intended to 
be used is a light brown molasses. Betcha 
you used something akin to blackstrap 
molasses. Whoops. To tell the story, that 
recipe was adapted from Mother Earth 
News maga zine back in th e early 1970s. 
There are probably all kinds of molasses out 
there. Well now you know, go easy with the 
type of molasses you have or find a lighter 
tasting version. 

Let's all root for root beer, 
The Professor, Hb.D. 

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

or professor@aob.org via e-mail. ~ 
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Thaf's fht Silt ollf 
SACCHAROMYCES CEREV/SIAE 

lACTOBACILLUS 

ACETOBACTER 

BRETTANOMYCES LAMBICUS 

ASPERGILLUS ORYZAE 

The bacteria and yeasts that play a role in pro­
duction of some beers also aid in the produc­
tion of other food products, including the 
following: 

Vinegar 
Cheese 
Pickles 
Sauerkraut 

Bread 
Yogurt 
Soy Sauce 

Like beer, nearly all these 
foods were "discovered" by 
spontaneous and serendipitous 
combinations of the organisms with 
the various foods. 

6-8 MICRONS 

2 MICRONS (LENGTH) 

0.6-1.0 MICRON 

20-30 MICRONS (LENGTH) 

40-50 MICRONS (LENGTH) 

Quite an 
• Yeast are cannibals: when lacking food they consume the remains 

of their brethren for nutrients. 

• In addition to sugar, yeast require ni trogen-in the form of amino 
acids-and oxygen for their growth. 

• One pound of glucose (sugar) produces about one half pound 
of ethanol and one half pound of carbon dioxide. 

• During ferme ntation, one yeast cell can consume 
up to 8 million molecules of glucose per second. 

We would like to extend a special thanks to Wyeast Laboratories 
for help in preparing this edition of Fast Facts. 

\VWw.science-projects.com/safemicrobes.htm 
members.tripod.com/piece_de_resistance/SAARS/bugs/mgpr.htm 
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B
erliner weisse, a crisp, refreshing wheat beer with a 

quenching sour character can, by German law, be pro­

duced commercially only within the city of Berlin. Seem­

ingly more Belgian than German, it is fascinating that this beer 

style is produced in the same country that also gives us many of 

the cleanest beers in the world. It is primarily enjoyed in the cafes 

of Berlin, as you would never see one being consumed in the 

beer gardens of Munich. \IVhether because of its misfit status in 

its homeland or simply because its production is little under­

stood, this style is mostly ignored by homebrewers. 

A Short History Lesson 
VVhile its precise origins are unknown, some think this style 

may owe its beginnings to the Senne Valley near what is now Brus­

sels and its Iambic beers. Some references date wei sse as far back 

as the 1600s when the Huguenots-religious refugees from France 

and Switzerland-migrated through Flanders on their way to Berlin. 

Like Iambic, the Berliner weisse recipe includes a portion of wheat. 

Another similarity is that fermentation involves not only a tradi­

tional top-fermenting ale yeast (Saccharomyces cerevisiae) , but 

also an acid-producing bacteria (Lactobacillus de/bwckii) . Analy­

ses from the late 1800s also indicate the presence of other yeasts 

and bacteria such as Brellanomyces and Pediococws species. 

While the Iambic connection is romantic, lactic acid bacteria 

are commonly found on raw grain and all the species connected 

to this beer are well-known brewery pests. Thus it is likely that the 

mixed fermentation of this Berliner style evolved naturally from 

the unsanitary brewing procedures employed long before the 

involvement of yeasts and bacteria in brewing were understood. 

Clearly however, the survival of the style must be traced to con­

sumer acceptance of the resulting product and we have some 

notable indications that this has long been the case. The most cel­

ebrated drinker of Berliner weisse was Napoleon, who in about 

1806 is credited with describing this beer as "The Champagne of 

the North. " 

At one time, as many as 700 different breweries made beer in 

this style. Yet despite its long and somewhat colorful history, today 

only rwo breweries still regularly produce Berliner weisse: Kind! 

Brauerei and Schultheiss Brauerei. Perhaps things 

would have been different if JFK had only said, 

"Ich bin ein Berliner weisse?" 

Kind! Weisse is the only one of these two 

available in the US and is imported by B. Unit­

ed of New York. It is straw-colored in appear­

ance and generally clear. As you would expect 

from a beer once compared to champagne, it 

can be rather bubbly and produces a dense, 

white head that may quickly fade. It is crisply 

dry and sour but without the overly acidic taste 

that often characterizes a proper Iambic. B. Unit­

ed recommends serving Kind! Weisse with highly 

fatty foods since the acidity will cut the thick fill 

ing flavors and mouthfeel. 
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Producing Berliner Weisse 
In Germany this style falls into the 

Schankbier classification , denoting an orig­

inal gravity of 7-8° Plato or 1.028-1.032 S.G. 

The finished beer has an alcohol content of 

3.0-3.2 percent alcohol by volume. Over a 

century ago there were many types of 

Berliner Weisse including a Starkbier of 

1.064-1.072 S.G. but shortages of wheat 

during the First World War caused brewers 

to lower the strength. 

Unlike Iambic , which uses unmalted 

wheat, Berliner weisse employs the malted 

commodity. Historically the wheat account­

ed for the majority of the grist, with propor­

tions as high as 80 percent noted in the late 

1800s. Today's brewers use quantities that 

equal just 30 to 50 percent of the grist with the 

remainder composed of pilsener malt. The 

proportion of wheat malt used in Kind! 

Weisse is on the low end of the modern range 

while Schultheiss comes in at the higher end. 

In both cases, the finished beer color is very 

light, about 2-3 SRM or 4-5 EBC. It will be dif­

ficult to achieve this color with malt extract, 

but for those who wish to try I would recom­

mend the palest dry extracts you can find. 

The hopping level is low, approximately 

5-9 !BU. Given the acidic tartness of the beer 

as well as its low gravity, little bitterness is 

needed to counter the sweetness of the malt. 

In addition, brewers believe that alpha acids 

inhibit Lactobacillus growth. Berliner weisse 

brewers take a unique approach to hopping 

by adding whole hops to the mash . Mashes 

made with the high proportions of wheat seen 

historically would have been easier to Iauter 

when the hops were added this way. Keep in 
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mind when calculating your hopping levels 

that utilization is extremely low when the 

hops are added in this manner. I would 

approximate utilization as low as 12 to 15 per­

cent. Malt extract brewers must simply keep 

in mind the low IBU level. 

A triple decoction mash has traditionally 

been used for making Berliner weisse. At least 

one procedure indicates that the hops were 

added to the first decoction and thus boiled 

for about 15 minutes before being added back 

to the mash . Of course the key driving force 

behind decoction mashing historically was 

the use of undermodified malts. Today, a mul­

tiple-step infusion mash is probably sufficient 

and indeed this is the technique used by the 

Schultheiss Brauerei. Unlike the Iambic, 

which has unmalted wheat to convert, all of 

our grains are reasonably modified. Of course 

if you want to decoct, go for it. 

Now it's time to boil the beer, right? 

Well, not exactly. Historically, these worts 

were not boiled at all. Instead, the wort was 

run off, cooled and sent directly to fer­

mentation . While this creates ideal condi­

tions for Lactobacillus , it also favors the 

growth of other organisms that may be pre­

sent in unboiled wort. Today, the Kind! 

Brauerie boils for only 15 minutes to 

achieve wort sterilization. Kuplent , in his 

Unter 1'fii1ldttll1l CJf rl.$t.$t!C 
der r (JUill 

My general step-infusion recipe. Experiment for yourself. 
• 50% German Wheat malt 

• 50% German Pils malt 

• Target gravity 1.030 (7.5° P)- you best know your extraction 

• 1 oz. (28 gms) leaf hops at about 5.0% alpha acid (type really doesn't matter) 

• Use 1.33 quarts (1.251) of water per pound of grain 

• Mash for 10 min. at ggo F (37° C) 

• Mash for 20 min. at 126° F (52° C) 

• Mash for 45 min. at 144 oF (62° C) 

• Mash for 30 min. at 162° F (72° C) 

• Mash out at 172° F (78° C) for 10 min 

• Sparge at 180° F (82° C). 

The amount of sparge water depends on how much mash water you started with. 

Top up your kettle as necessary. Simmer wort in kettle for 30 minutes at 194 oF (90° 

C). Cool to 65° F (19° C). Pitch Lactobacillus: 500 ml of 1.030 (7.5° P) starter wort inoc­

ulated with a 50 ml (1.7 oz) culture. Wait 2-3 hours before pitching yeast. Pitch top­

fermenting ale yeast: 500 ml of 1.030 starter wort inoculated with a 175 ml (6 oz) cul­

ture.! use a Kolsch yeast. 

Ferment above 68-70° F (20-21° C) for five days. Ferment in secondary for one 

to three months at 66-68° F (19-20° C). (If you choose not to go with a Lactobacillus 

culture you may add your food-grade lactic acid from here on.) 

Prime with 4.375 oz. (125g) dextrose and a fresh Kolsch yeast. Age at least three 

months before serving. Save me a bottle! 

WW\V .BEERTOWN .ORG 

z 
< 
:< 
c 
0 
" "' c 
"' ... 
0 

~ ... 
" :l 
c 
u 
0 ... 
0 
J: 

"' [j 
"' "' 



widely respected article on Berliner weisse, 

cites one source that recommends sparg­

ing with boiling water to keep the runoff 

above 176° F (80° C) . While this practice 

may extract some tannins from the grain, 

they may actually enhance the dry mouth­

feel expected in this style. A third option is 

heating the wort to about 190° F (88° C) for 

30 minutes. Keep in mind that since the 

boil is short or nonexistent, you have lit­

tle or no evaporation. As a result both the 

volume and gravity of the wort you run off 

from the mash should be what you want to 

begin the fermentation with. 

Berliner weisse is fermented with a com­

bination of top-fermenting ale yeast (Sac­

charomyces cerel'isiae) and lactic acid pro­

ducing bacteria (Lactobacillus delbwckii) . 
Unlike Iambic, where each organism appears 

to take its turn producing flavors , these rwo 

organisms work as a tandem. The precise 

strain of bacteria is important as not all pro­

duce flavors found to be pleasant in beer. 

Once your wort is cooled, inoculate with the 

Lactobacillus. Let it sit for a few hours before 

pitching your ale yeast. One reason we usu­

ally want primary fermentation to begin 

quickly is to stop the development of unwant­

ed organisms-the exact opposite of what we 

want to do with this beer. 

Despite the name, you do not want to use 

a "German Wheat Beer" yeast to produce this 

style. Beers with that label are intended for 

making Bavarian-style Weizens that include 

a pronounced phenolic-clove character as 

well as significant banana flavors . These 

attributes do not belong in a Berliner weisse. 

Before pitching, cool your wort to at least 

68° F (20° C) and ferment anywhere from 57-

770 F (14-25° C). Both Warner and Kuplent 

prefer the low- to mid-points of this rather 

broad range while Jackson and B. United refer 

to the mid- to upper-temperatures for fer­

mentation at the Kind! and Schultheiss 

Braueries . The amount of acid produced 

depends on the fermentation and pitching 

temperatures as well as pitching rates. The 

higher the temperature and the more Lacto­
bacillus you pitch the more acid will be pro-

THE FASTEST PITCH AVAILABLE ! 
.. •the highest cell counts••• 
The best selection available, 
all pmity & viability tested. 

Don't settle for the washed out tastes from suhstitutes or 

imitations. Demand Wyeast, tllC miginal source of PURE 

BREWER'S YEAST since 1985. A"ailable at the finest 

homebrew supply stores. Producing more Gold ~ledals 

and satisfied brewers, tlum all the otl1et'S combined. 

"tlw best liquid yeast cwai/ablc, 
Dill' bceJ'S ha'Ue nece1· been bettel'11 

-Robyn & .Jeff l\·leye1· 

P: 541.354 .1335 • F: 541.354.3449 
E: brcwcrschoicc@wyeastlab.com • URL: www.wycastlnh.com 

duced. A ratio of 5:1 ale yeast to Lactobacil­
lus is a good median but such precision can 

be difficult to achieve at home. Given the 

nature of these organisms, starters for both 

yeast and Lactobacillus are required. I simply 

begin with a bigger yeast culture than bacte­

ria before making the starters. Give the Lac­
tobacillus starter some time to grow. A healthy 

top-fermenting yeast starter will quickly try to 

kill off any competition for its food source. See 

the recipe for my usual volumes. Experiment 

with the temperature and pitching rates to 

your taste for sourness and acidity. 

So, do I really have to use this Lactobacil­
lus stuff? Well, yes, if like me you produce 

beers to see if you can do it in a particular 

way. I find that challenging styles such as this 

help me to break the monotony of a steady 

diet of "heat the water, mash at 154° F," etc. 

That's not to say you can't take a shortcut and 

still produce a reasonable batch . Many home­

brewers are unable or unwilling to go to these 

lengths to produce a beer. Their option is to 

add food-grade lactic acid to their secondary 

or their beer just prior to bottling. Some home­

brew suppliers stock small five ounce ( 148 ml) 

bottles of 88 percent lactic acid that is basi­

cally the correct amount for a five gallon 

batch. My experience is that you will get the 

sourness from the acid but not the complexi­

ty that the bacteria will produce. Neither will 

your beer change and develop as much over 

time as the beer matures. If you are using malt 

extract however, this may be the way to go as 

extract worts may lack the nutrients needed 

from proper Lactobacillus growth. 

This style is about acidity and sourness. 

Whichever option you choose, some sort of 

method must be used to impart ample 

amounts of these flavors to your beer. If the 

sourness in your genuine Berliner wei sse is 

lacking, the problem most likely stems from 

unhealthy or underpitched Lactobacillus or 

your top-fermenting ale yeast overpowered 

your bacteria (or you simply did not add 

enough lactic acid.) The complete flavor 

profile can take some time to develop . An 

overpowering or unpleasant sourness can 

be caused by just the opposite. That, or 

some unwanted organisms have joined with 

the Lactobacillus delbruckii in souring your 

beer. This is one reason a sour mash is not 

used in the production of Berliner weisse. 

The appropriate levels of acidity would be 

difficult to reach-particularly at home-with­

out other bacteria becoming involved. Also, 

Muntons• B • h h B I CaiiC&BS00-999·2440 • rew Wit t e est. (wholesale only) 
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"Berlin is the city of all others where the 'Kuhle Blonde,' or 'cool fair maiden' 
as weissbier is poetically termed by its admirers, is obtained in the greatest per­
fection, and where "bier stubes" offering no other beverage but this to their cus­
tomers, abound. Weiss bier is invariably kept in stout stone bottles, doubtless 
because the large quantity of carbonic acid (C02) it contains would invariably 
burst them if they were of glass. The guests being past middle age, if three score 
and ten be taken as the standard of human existence, their rosy gills and capa­
cious waistbands attesting a familiarity with, at any rate, some of the good things 
of life. In front of every one stands a gigantic tumbler which might be fitted with 
ease on an ordinary head, and which contains a liquid pale and clear as Rhine Wine, 
surmounted by a huge crown of froth not unlike a huge cauliflower. This famous 
"weiss," the mere mention of which suffices to send a Berliner into raptures. 

"A quart bottle of the beer scarcely fills more than a third of the huge glass, 
its voluminous head of froth not only occupying all the remaining space, but 
foaming over at the sides; hence the necessity for such capacious receptacles, 
which a novice is only able to raise to his lips by the aid of both hands. Not so, 
however, the experienced beer toper, who by long practise has acquired the 
knack of balancing as it were the bottom of the glass on his outspread little fin­
ger while he clutches the side with the remaining fingers and thumb of the same 
hand, and thus conveys the huge tumbler to his lips. With the habitual Weiss Bier 
drinker a preliminary nip of kummel [caraway schnapps] is derigeuer, and after 
he has partaken of this he will lap up his four quarts of Kuhle Blonde as readily as 
his native sand sucks in a summer shower, exciting his thirst perhaps once or 
twice during the operation by some salted delicacy such as a lamprey. Weiss bier 
is drunk by preference when it is a certain age, and in perfection it should be large­
ly impregnated with carbonic acid, and have acquired a peculiar sharp dry and by 
no means disagreeable flavor. To the ordinary unstrung Berliner, a moderate 
quantity of the "weiss" is as soda and brandy to a blase Englishman. After an 
evening of excess, the following morning his steps invariably lead to the weiss 
bier stube, there to quench his feverish thirst with a draught of Kuhle Blonde, and 
stimulate his palled appetite with "knoblauch-wurst," a delicacy of the favorite 
sausage type fried with garlic." 

-Henry Vizetel/y, 1875 
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the Lactobacillus would be killed during 

the sterilization of the wort. 

You can keep this beer in a secondary for 

long periods of time. I generally have done 

one to three months, but Sch ultheiss will age 

their beer for up to one year. At the Kind! 

Brauerei, there is only a cold maturation peri­

od of one week at 32° F (0° C). This is a high­

ly attenuated beer and the final gravity is as 

low as 1.002-1.006 SG or 0.5-l.SO Plato. Lac­

tic acid bacteria must ferment a carbohydrate 

source so they will go on looking for the few 

remaining sugars to consume-some that the 

top fermenting yeast can not digest-long after 

primary fermentation is co mplete for a n 

apparent attenuation of greater than 98 per­

cent. The acid levels are, much like with Iam­

bic, important to contribute to the mouth feel 

so the beer does not resemble water. 

Bottle your weisse like any other beer. 

Unless you saved a couple of quarts of unfer­

mented wort from your brew, you will prime 

with sugar or malt extract. Warner, in his book 

on German Wheat Beer, recommends about 

4.1 volumes of C02, similar to a German 

VV'eizen. The Kind! Brauerei bottles with an 

even four volumes. Many brewers are afraid 

of increasing lactic acid levels after bottling 

since bacteria will go right on multiplying, dif­

ferent than yeast. Indeed, Kind! Weisse is fil­

tered but this is probably to get a consistent 

product. The amount of acid produced has 

already been decided by your pitching and fer­

mentation parameters. Schulthiess actually 

adds a fresh Lactobacillus culture prior to bot­

tling (so it may be a good candidate for a yeast 

culture) and stores them at up to 77° F (25° 

C) for several weeks before selling the beer. 

Kind! VJ'eisse is krausened with a top fer­

menting yeast and then warm-conditioned 

in the bottle for four weeks at 68-77° F (20-25° 

C). Lactobacillus inhibits the growth of yeast 

so depending on how long you aged your beer 

in the secondary you, like the Kind! Brauerei, 

may also choose to use a bottling yeast. 

According to Jackson, the Schulthiess 

Brauerie blends a small portion of three- to 

six-month old wort with a new batch during 

primary ferm entation. During bottling, the 

beer is then blended with a portion of wort 

that has ferm ented for only one day. This 

krausening is reminiscent of the blending of 

old and young Iambics prior to bottling (as 

gueuze) to provide carbonation, efferves-
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cence and complexity. Blending may be an 

interesting experiment for the advanced­

and patient-homebrewer. 

Like most beers, Berliner weisse is best 

stored around 50° F (10° C). Like most 

homebrewers, however, I don't have much 

control over the temperature of my cellar. It 

reaches a reasonable high temperature of 

about 68° F (zoo C). This beer is warm-con­

ditioned, so moderately higher temperatures 

are unlikely to have an extremely negative 

affect. I've not had any batches go odd in 

the cellar (no more so than they began!) 

Kind! Weisse becomes flowery after an 

extended maturation. According to the Kind! 

Brauerei, their beer will keep comfortably 

for rwo years or more in cellar conditions, 

so don't drink yours all in one place. 

Enjoying Your Brew 
The lasting fun of this style doesn't stop 

once the beer is produced and possibly aged. 

How many beers can you mix with fruit syrup 

and drink with a straw-yes, a straw-and 

still sit in beer-geek pride amongst the stares 

of the folks in your local? I think the Berlin­

ers' use of a straw demonstrates just how 

thirst quenching this beer is considered. It is 

often served in a large, stemmed glass resem­

bling an ice cream schooner. Drink it like a 

nice, tizzy phosphate! 

For Gueuze fans, such as myself, this beer 

can be enjoyed on its own. A mixed drink 

booklet from the Kind! Brauerie suggests 

using Kind! Weisse as a mixer with a variety 

of other beverages to create unique quench­

ing and refreshing "cocktails". The most com­

mon is with some form of raspberry syrup­

in German they say, "mit schuss." Make sure 

you don't get a syrup that is too heavy or it 

will settle to the bottom instead of mixing with 

the beer. My preference is woodruff syrup. 

Woodruff is an herb with a sweet vanilla taste 

and aroma. The only place in the US to find 

woodruff syrup seems to be from the bars (or 

distributors) who sell Kind! Weisse. Too much 

syrup kills the style but the right amount will 

give a pleasant sweetness. 

Those who don't like fruit in their beer at 

all but still find the weisse too tart may add 

varying amounts of Pils. During a visit to 

Berlin a number of years ago I was surprised 

to see a drinks menu recommend the beer 

with a shot of (presumably caraway) 
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schnapps. Why not experiment for yourself 

and try something different? I'm convinced 

drinking this sweet, colorful beer is a good ice­

breaker in a pub with the ladies but, alas, I 

have no results to support my claim. 

Like other "sour" beers, Berliner weisse is 

a disappearing style. The ti·VO breweries that 

still produce it do so only in small quantities. 

As homebrewers, however, we do not face 

the same reasons for producing particular 

beer styles. Weisse can be a simple under­

taking or an interesting experiment in fer­

mentation. Those who are looking for a dif­

ferent type of brew and have a "sour dispo­

sition" need look no further. 

Acquiring Lactobacillus 
Delbruki 

This has become increasingly difficult 

in recent years . I currently know of only 

one supplier. 

Wyeast Laboratories 

#4335 Lactobacillus Delbruki in the familiar 

gold package. Not a "smack pack"; requires 

a starter. Can be ordered by homebrew sup­

pliers or direct from: 

Wyeast Scientific Supply 

2233 Sand Road 

Port Clinton, OH 43452 

877-551-7238 

\>vyeastscientific@cros.net 

G.W. Kent supplies a five ounce (148 ml) 

jar of 88 percent food-grade lactic acid to 

home brew retailers. Use one jar per five gal­

lon batch. 
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Step-By-Step 

ow to Homebrew Video 
This in depth video instruction tape will teach 
the beginner all they need to know to brew an 
amazing homebrew beer. The seasoned home 
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already tasty beverage the talk of the block. 
Let Award winning brewer Bob Thompson 
show you everything he knows! 
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~~~~~ he beverage known as sake (pronounced sah-keh) has a long and noble history in Japan. It is one of a group of alcohol prod­

ucts made from rice. Technically, since sake is made from grain, it is a beer; but there is far more to it than that. This is no 

ordinary beer. Indeed, many believe it is the most complex alcohol beverage on the planet. 

For starters, sake has much more alcohol than beer-or even wine. In addition, there are some 600 compounds in sake giving it 

a subtlety that is legendary. This alone makes it a fun beverage to brew or to drink. Moreover, to simply sit and savor sake has 

intrigued many an ancient poet, and there is much to savor and contemplate. Actually, the Japanese have a whole vocabulary to 

describe the various subtleties of sake-I'll introduce you to some of their terms as we go along. 

Modern Japanese sake was first produced and developed from the 12th to the 16th centuries. Seishu (refined sake) is the result 

of a triple ferment. First, the starch in the rice must be made fermentable. This was accomplished originally by the growth of a 

natural mold (called kamutachi in Japanese and Aspergillus 0/)'Zae by scientists) which changes starches to fermentable sugars. 

The presence of sugar attracted natural souring bacteria (Lactobacillus species) acidifying the mass and setting the stage for a nat­

ural yeast (Saccharomyces cerevisae) fermentation to take place changing those sugars to alcohol and carbon dioxide . By the end 

of the 16th century, a technique known as the "doubling process" had been developed which makes it possible to produce sake 

with 20 to 21 percent alcohol by volume (abv). 

Thus we see that five elements-rice, water, mold, bacteria and yeast-set the stage for a triple simultaneous multiple paral­

lel ferment. (Really!) Three different fermentations all at once! How can anyone resist brewing such a beverage? 

Sal~e-A H istorical Perspective 

The whole category of beverages made in this way includes sake and many others . I call this beverage class "jiu" (pronounced 

"joe") after its Chinese name, for which the Japanese word is "shu" (pronounced "shoe"). Sake is arguably the most complex mem­

ber of the jiu group. 



ory 
that is 

by Fred Eckhardt 
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The Chinese wrote about jiu at least as 
long ago as 1, 700 BC-that's nearly 4,000 

years ago! Thus for several millennia, Chi­
nese poets have waxed long and enthu­

siastic on the delights of jiu . My favorite 
of these is Li Bo (T'ang dynasty, 9th cen­

tury) who wrote, "The rapture of drinking, 

and jiu 's dizzy joy, no sober man deserves 

to enjoy." 

The Japanese version of jiu, refined 
sake, is more recently on the scene. They 

no doubt discovered crude sake on their 
own. Such ancient sake was a product 

similar to today's doburoku (single-stage 
homebrewed farm sake). It was usually 

eaten, or slurped, from a rice bowl , as a 

mushy rice and alcohol mash, with some 

six to nine percent abv. Doburoku is still 
consumed in this fashion, even today. 

Actually, there are ancient sake cups (dat­
ing from the 5th century) with a "straw" 

built into the bottom of the vessel to assist 
this type of consumption. 

By the 12th century, the Chinese had 

developed some innovations to enhance 
their product and the Japanese picked up 
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on these. The multiple-step doubling sys­
tem which we will discuss below was 

probably one and pasteurization another. 

The upside of all this was that by the 

end of the 16th century the Japanese had 
developed something close to the modern 

method of brewing their sake. This brew­
ing system, aside from the understanding 

of the various microorganisms involved 

and the interjection of a number of modern 
refinements, has remained pretty much the 

same for the last four hundred years! 

The ancient Japanese book Tamon 'in 

Nikki tells of monastic sake brewing at 

Nara's Koufukuji Temple in 1599. It 

details the doubling system still in use 
today and also describes the use of hi-ire­

a heating process that was essentially 

pasteurization. Use of this process pre­

dates Pasteur by nearly three hundred 
years. Pasteurization of all jiu was essen­

tial because ancient sake contained live 
Lactobacilli, which can swiftly sour any 

alcoholic beverage. The Asians of that era 

had no insight as to why they were pas­
teurizingjiu. Hence, no precautions were 

taken against reinfection and the cooling 
sake was exposed to the sa me bacteria 

when returned to the original vessel. The 
end, of course, is that they had to heat 

the stuff quite regularly, and at great 

expense. This may be why sake came to 
be consumed warm. Only in the last cen­

tury (the 20th) have we really began to 

explore room temperature and chilled 
sake service. 

Modern sake has a rich history of cer­

emonial service . You don't just pour it 
and slug it down. One never drinks alone, 

and one never drinks without a food 

accompaniment. The ancients were very 
careful about these niceties . In modern 

times we have found that many sake 

types are best when served at room tem­
perature, or chilled but a few are served 

warm, especially in winter. Incidentally, 

hot sake is a worse abomination than 
even light sake. Sake can be heated, but 

when it gets to about 135° F (57° C) it 

turns bitter. Most brewers recommend 
120° F (49° C) as the maximum serving 

temperature for their sake. 

and ending It by sitting in your living room drinking your 

favorite lag r . .. watchlng tli e news ... by yourself ET UP, 
BUY THE N BIKE & BREW GUIDEBOOK, grab your 

friends, hit the trail and follow It all the way to the local 

brewpub for a mght of beer and stories of the day. 

Bike & Brew America's Rocky Mountains Is the flrst In a series of 

guide books co-published by Brewers Publication• and Velo Press, 

which will offer a selection of carefully researched pairings of the 

best mountain bike trails and nearby brewpubs, guaranteeing the 

reader a great day on t trails followed by a night of flne food 

and drink at a local brewpub. 

Brewers Publications 
A Division of the Association of Brewers 
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The ln j;!r.,di ents In SaL~e important, it must have no iron. As with beer, 

sake brewers don ' t hesitate to add water 

adjustment salts. 

found effect on the flavor of sake." Flavor 

comes from the brewing process. As mentioned earlier, sake actually has 

only two substantial ingredients: water and 

rice. The microorganisms constitute addi­

tional components of the production. 

Rice. Rice is the base ingredient. The sake 

brewer searches for rice with a heavy indi­

vidual grain mass. This narrows down to 

short-gra in "pearl" rice only, no long-grain 

rice. Heavenly water needs special brewing 

rice (shizoomai) , and the best of these is the 

fat-grained yamada nishil~i ("mountain bro­

cade"). A major text on rice tells us, " .. . rice 

has neither a characteristic flavor nor a pro-

Brown (unpolished) rice is less suitable 

for brewing than one might imagine . The 

main purpose of polishing rice is to reduce, 

or even remove, undesira ble elements­

crude fat and protein. Rice polishing in Japan 

goes clear back to at least the late 16th cen­

tury. It was a labor intensive process to be 

sure. The quality of the sake depends to a 

great extent on the rate of polish, according 

to this formula : 

Water. Water is the largest item. As with 

beer, water quality is extremely important. 

The brewer searches for miyamizu (heavenly 

water) , which is relatively soft water (50-70 

ppm hardness) with phosphates, potassium, 

medium amounts of sodium and calcium 

chloride, plus magnesium salts and, most 

W hen one considers that sake has only three ingredients (water, rice and microorganisms) we find a remarkable 

range of presentation possibilities-styles, if you will. Space here permits touching on only a few possibilities. 

There are of two general types here. junmai-shu (rice-only sake), with ingredients rice and rice koji only. junmai sake 

is the only type allowed into this country, and is the only style brewed by U.S. sake brewers. A second type, honjoozoo­

shu has alcohol added back. 

In addition to ordinary regular-strength sake (futsuushu) there are some specialities. Brown rice sake is seldom 

brewed, but is popular with health food aficionados. Nama-shu (unpasteurized) sake can be delicious, especially 

when it is drawn off from the first flow in the press. However, most nama is found bottled at reduced strength about 

14 percent-rather wimpy stuff. Nama-shu must be stored and kept refrigerated and is almost always served chilled. 

Nigori-shu. Nigori sake is taken out of the moromi (main ferment) near its end, after pressing . It has some notice­

able sediment and is sometimes unpasteurized (needs refrigeration). When serving, nigori sake is first shaken to mix 

the sediment. 

Any sake can be finished out at almost any strength below 20 percent. That means the sake can have a second life, 

depending on the brewer's desires, so a sparkling sake is not out of the question. 

Genshu is full strength sake. At the finish of the ferment, the alcohol content may be as strong as 20 percent abv. If 

the sake is to be used at that point, it is called genshu or full-strength sake. This is quite a delight, but one can drink 

only sparingly of such an intense beverage. 

Futsuushu or regular strength sake is diluted to a more reasonable alcohol strength . Most sake types can be pre­

sented at either genshu or futsuushu strength. These days the futsuushu or regular strength sake is usually 15 to 16 per­

cent abv, although one sometimes finds sake (light sake?) presented at a mere 13 percent alcohol. 

Glnjo-Shu, The New Image Of Sake 
Sake quality increases as its rice is polished to greater levels. This requirement for ever more polishing has brought 

about the introduction of new rice strains featuring fatter individual kernels with large starchy centers, the better to sur­

vive the intense polishing operations. 

Today, special yeast strains are employed to enhance the character of the final product in the form of esters devel­

oped during the long, slow, cold ferment. The resulting ginjo sake ("singing brew"), is made from highly polished rice 

(to less than 50 percent) and is enormously complex in its flavor nuances. This reflects the fact that the beverage has 

been produced in such a way as to leave only the purest of flavor elements, and then fermented with yeasts that sup­

plement this pure character with elegant floral and fruity esters. These and the even rarer dai-ginjo ("great singing brew") 

sakes are made with rice polished to 40 percent or even lower. They are the most expensive and complex sakes of all. 

Weyermann: Call C&B 800-999-2440 
Germany's finest Malts (wholesale only) 
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HOMEBREWING. 

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!). 

AHA Discounts: for the connois­
seur tasting at the Great American 

Beer Festival®: thousands attend this 
exclusive tasting. 

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

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

Conference & Competition Discounts: 
Join for the world's largest educational home­
brewers ' gathering. Fun-filled and informative 
the annual AHA National Homebrewers 
Conference and save on your registration. 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: 

AHA Sponsorship Opportunities: 

Sanctions hundreds of homebrew competitions 
throughout the country. 

The strength of the AHA is you. We need your support to make this your Association. As a sponsoring member you will receive a spon­
sor's certificate and your name, club or business listed in the six issues of Zymurgy as an active supporter of the AHA. Membership 
includes a subscription to Zymurgy. Choose from: One-Year Sponsorship ($51): One-year membership to the AHA and an honorary 
certificate. One-Year Family Sponsorship ($60): One-year membership to the AHA and an honorary certificate. Two-Year 
Sponsorship ($1 03): Two-year membership to the AHA and an honorary certificate. Five-Year Sponsorship ($230: five-year mem­
bership to the AHA and honorary certificate. Lifetime Sponsorship ($460): distinguished recognition and lifetime membership to the 
AHA, T-shirt (please indicate size) and an honorary certificate. 

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. 
(Membe,;hip pri<:e includes $24 subscriprion to Zymwgy) 

0 $33 One-year U.S. membership 
0 $58 Two-year U.S membership 
0 $87 Three-year U.S. membership 

Yes! I want to sponsor the American Homebrewers 
Association. (Sponso,;hip pri<:e includes $24 subscriprion to Zymurgy) 

0 $51 One-Year AHA Sponsorship 
0 $60 One-Year AHA Family Sponsorship 
0 $1 03 Two-Year AHA Sponsorship 
0 $230 Five-Year AHA Sponsorship 
0 $460 Lifetime AHA Sponsors hip, enter T-Shirt size _ _ _ 
For family sponsorships, enter names of family members here: 

Nilme _ _ _ ____ _ _______ 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 pho to copy and return with payment. 
Make checks payable to : Am erican Homebrewers Association, 
P.O . Box 1510, Bo ulder, Colorado 80306-9871. Te lephone (303) 546-6514, 
FAX (303) 447-2825, W eb site http://beertown.org 



Rate of polish = 
weight of original 

brown rice 

weight of white 
rice obtained 

From this formula we see that rice with a 

high rate of polish number (say 90 percent) 

actually has more of the original grain left 

than one with a lower number (say 70 per­

cent). Ordinary dinner rice is polished to 93 

or 95 percent-so it still has most of the orig­

inal grain mass. Standard sake needs 70-75 

percent polish, superior sake 50-60 percent 

polish, and dai-ginjo (premium quality) sake 

more polish than even that, sometimes to 30-

40 percent. Thus 50 to 70 percent of the orig­

inal weight of the rice may be removed in 

making the rice suitable for sake brewing. 

Another important element in sake pro­

duction is koji. Koji is rice impregnated with 

the mold Aspergillus oryzae in a process that 

takes about 48 hours. The polished rice is 

steeped in cold water and then steamed (not 

cooked) and cooled, before the Aspergillus 

spores are sprinkled over shallow mounds of 

rice, and kept warm at about 90° F (32° C) . 

Modern Sal~e Procluction 
The brewing process is based on four 

stages. Stage one is the production of koji . 

Stage two is the yeast starter mash, (mota or 

shubo) involving the addition of koji and 

water to steamed and cooled rice. 

Stage three is the main mash or moromi 

buildup. When the yeast mash is ready, the 

moromi buildup goes forth as a doubling in 

each of three steps over a four day period. 

The first of these, soe (first addition), rough­

ly doubles the yeast mash. The next day, 

naka (middle addition) again doubles the 

volume and content of the mash . The 

process continues for two more days until 

the third addition (tomezoe), which again 

doubles the volume and content of the 

mash to reach its final dimensions. This 

three-stage doubling process is the key to 

the production of refined Japanese sake. The 

doubling system allows a steady and grad­

ual conversion of starches to fermentable 

sugars so that the yeast can develop an 

increasing tolerance for alcohol. 

Stage four, the main ferment (hakko) goes 

on for another 15 to 19 days or so. By that 

time some corrections may be necessary. 

These corrections are called the adjustment 

stage or yodan, the fourth addition. 

After fermentation clea r sake is sepa­

rated from the expired rice solids and 

transferred to closed fermenters for sec­

ondary ferment and maturation for anoth­

er 30 to 40 days. At this point the sake is 

pasteurized to destroy yeasts, enzymes 

and harmful microorganisms. The finish­

ing process involves blending, further 

addition of water to adjust the final alco­

hol content, and filtration or fining. 

WJ1.at It Takes To Brew 
Goocl Sake A t Home 

What about the problems of brewing a 

simultaneous multiple parallel ferment in 

the home? It really is no more difficult than 

brewing all-grain beer. 

All the high quality ingredients will 

again be available this fall (sake IS seasonal 

due to the rice crop and the best sake is 

winter cold-brewed) . 

Today, we have access to very high qual­

ity ingredients, including fine brewery lwji 

from SakeOne out of Hillsboro, OR. There's 

also good sake yeast, the K-9 strain from 

Japan via SakeOne, produced by Wyeast. 

But best of all we have highly polished sake­

quality rice of the new fat grained Akita 

Machi strain of Shuzomai grown in Califor­

nia and polished to 60 percent. Good ingre­

dients are available through Portland's 

F.H.Steinbart Co. (800-638-2897) and other 

fine suppliers. We hope to get some of the 

California sake brewers to participate in this 

program by marketing their own rice and 

koji to sake homebrewers as well , via a vari­

ety of retailers. 

The recipe for sake is not for sale . It's 

free. A recipe is furnished with your sup­

ply purchase. You can also request a copy 

from me via email-see the end of this arti­

cle for details. 

The equipment you'll need is detailed in 

the recipes, but here's a basic list: two food­

grade, plastic open-topped primary fer­

menters, a plastic sheet to cover same; sev­

eral closed secondary storage vessels; plus 

plastic siphon hose, and fermentation 

locks . You will also need a way to steam 

your rice. The ideal solution is a fairly large 

double- or triple-deck steaming vessel of at 

least 2-gallon capacity (18 inch (45 em) , 

found in Asian grocery stores). A small plas­

tic or wood wine press would also be use­

ful as would a specific gravity hydrometer. 

Most of this equipment is found at any beer 

or winemaking supply store. 

Sake brewing takes a bit longer than all­

grain brewing, but the individual steps are 

much simpler. The hard part is doing things 

in the right order. You will have better suc­

cess brewing sake if you take the trouble to 

make up a "Sake Brewing Time Table" in 

advance , and by all means keep a log. 

Conclusion 
This has been a whirlwind review of 

sake and sake making-! hope it will 

encourage if not inspire you to start making 

sake of your own. One way to get further 

involved right away is the Sake Digest on 

the Internet . Send a one word message 

"subscribe" (without the quotes) to sake­

request@hbd.org. 

Fred Eckhardt lives and drinks beer and 

sake in Portland, OR, and he can be reached 

via email Fred@aob.org. For recipes, send a 

one word message (without the quote 

marks): "Recipe2" (2-gallon), "recipeS" (5-gal­

lon), "recipe-koji2" (2-gallon with koji making 

directions) or "recipe-koji5" (5-gallon with 

koji making directions). 

• • k Call C&B 800·999·2440 
Process1ng a1ds from Crosby & Ba er (wholesale only) 
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BREWERY 

BY GREG KITSOCK 

Coopers Brewery in Adelaide, Australia is 

noteworthy for at least three reasons. 

First, it's Australia's last family-owned 

regional brewery. A fifth generation is now 

at the helm , making distinctive beers in the 

suburban community of Lea brook, a once­

independent town that got swallowed up by 

the nearby metropolis. The new guard 

include technical manager Timothy Coop­

er, a cardiologist who moonlights at a 

local hospital. 

Secondly, Coopers makes the arche­

typal example of Adelaide sparkling ale, 

the only indigenous beer style from the 

Australian continent. 

Thirdly, Coopers may very well 

owe its existence to the interna­

tional homebrewing community. 

Coopers was feeling pressure 

during the seventies, trying to sur­

vive in the face of intense compe­

tition from mammoth lager brewers 

and the high rate of taxation that 

the Australian government slaps on 

beer. (In 1970, it was estimated 

that 48% of the retail price of a bot­

tle of ale went towards excises and 

other taxes . That figure is well over 50% 

now.) 

In 1973 , Australia eased restrictions on 

homebrewing, allowing amateur brewers to 

produce full-strength beer. Coopers decid­

ed to tap into the market by selling its wort 

in 20-liter plastic bags. All home brewers had 

to do was add yeast, allow 4-6 days for fer­

mentation, then give the beer an extra two 

weeks of aging in the bottle before drink­

ing . There was no attempt at aseptic 

packaging, however, and the wort had to 

be sold locally, lest it start to ferment 

in the bag. 

Coopers undoubtedly approached 

the new venture with a little trepi­

dation . After all, every gallon of 

homebrew potentially meant that 

beer drinkers were drinking a gal­

Jon less of Coopers' beers. "The 

larger brewers were not impressed 

by the appearance of the packs 

. .. " writes Alison Painter in the 

corporate biography jolly Good 

Ale and Old. 

However, the homebrew busi­

ness proved lucrative enough that 
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Nationalist's Ftrvor 
Russian lmptrial Sfouf 

In addition to its recipe kits, Coopers also offers seven varieties of unhopped malt extract 
for homebrewers who wish to exert a greater control over the final product. This recipe, sup­
plied by sales manager Mark Henry of Cascadia Imports, won first place in the 1996 region­
als of the American Homebrewe'iS~ssoclffon National Homebrew 

Ingredients for 5 U.S. gal (IJL''""" " . 
9.9 lb Coopers Ligltt malt extract (4.45 kg) 

./ - '\. 
2 lb dar~dcyY,ma,.Jntextr ct (0.9 kg) 

I ~~~ Lovibond crystal malt (0.45 kg) 

I ,J I(Y.~C Special B malt (0.45 kg) 

I ( Ib DWC chocolate malt (0.45 kg) 

l ib roasted barley (0.45 kg) 

A lb invert sugar (0.45 kg) 

2 oz Target or Northern Brewer leaf hops (57 g) 

2 oz Cascade le;J~Ih?P~ 57 ~J [ :J (l lJ 
I4 grams Ctl;'er~ ~~~ ykast (pr~fe~eh) olJWhite IlabffClllif{r"ria Ale yeast 

I/2 cup dry fllt (~~Jin~,\ \l J , \ ' \ /
1 1 / 

\ \_~) e_) LJ LLJ Lb r!_/J 
Original sAiific gravity: 1.098 (23.SO P) fl 

F\Ockh.lfi•T•iht 

• Final specific gravity: 1.025 (6.3° P) 

• Boiling time: 60 minutes 

• Primary fermentation: 7-10 days at 66-72° F (18-22° C), if Coopers ale yeast is 

used; otherwise, 7-I4 days. 

• Se!(pudary fermentati~_t.l !:_ast I0-12 days at 66-72° F (18-22° C); "there's no 

harm in going-as-long as 2I d~ys;'' ~ays Henry . .,,, 
( \. J\ ""9•• 'J 

Brewer~ecjfics \ r (, 

/ ste;;p cry-;al , Special B. and chocolate mall <~.ml~~steu barley in 150-180° F (66- ~ 
~88° C) bre\ving water (amount of water determined'bys~'~f your pot) for 15-2b 'n'il~ tes / 

Then remove. Mix in malt syrups and dry malt, bring to boil. After hot break, add Nort · ­

ern Brewer and 1 oz Cascade hops and boil 45 minutes. ~it!:! ~ min~zes 'r.em~ in 

boil, add last ounce of Cascades. Add invert sugar with 5 minutes remain1ng iri boil. 

Cool wort in pot, then transfer to fermenter, top up if necessal)". Pitch yeast when 
~ 

temperature falls below 80° F (27° C). ('·----~ 

in 1984 Coopers began selling malt extract in 

steel cans with a foil-wrapped packet of dry 

yeast. The exact manufacturing details are a 

proprietary secret, but the wort is centrifuged 

and vacuum-boiled to a honey-like consis­

tency, and pasteurized before sealing. Today, 

Coopers' homebrewing kits are sold through­

out Australasia, Southeast Asia, North and 

South America. The company holds an esti­

mated 80% share of the home market for such 

kits and 35% of the world market. 

Coopers markets six basic kits for recre­

ating recipes that the brewery currently 

brews or has brewed at some tim e in the 

past. All of these contain 100% Australian 
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ingredients , including Pride of Ringwood 

hops and a vigorous, proprietary yeast strain 

that Coopers has been using for nearly 90 

years. The brewery also offers four master 

homebrewer kits with a more international 

slant, incorporating European yeast vari­

eties. By the time you read this , Coopers will 

have released its eleventh homebrew kit, for 

a light lager called Canadian Blonde. 

"The U.S. market is not Coopers ' 

strength," admits Mark Henry, whose com­

pany Cascadia Importers is the officia l 

North American importer for Coopers' 

homebrew products. Henry estimates that 

he sells 200,000 kits a year. Of these, 95% 

are purchased by homebrewers in Canada 

and only 5% by U.S . homebrewers. "The 

U.S. is the only country in the world where 

homebrewing is primarily a hobby instead 

of an economic necessity," asserts Henry. 

In countries like Canada , Ita ly and the 

Scandinavian nations, he explains, a com­

bination of factors-high taxes, restrictive 

anti-alcohollaws and lack of good beer­

force people into making their own. Most of 

these homebrewers don ' t want to invest 

$600 in stainless steel equipment and spend 

hours following elabora te mashing proce­

dures . They want an easy way to make 

good, if not too challenging, beer. 

Coopers' kits fill the need admirably, 

Henry believes. 

Many companies produce malt extract, 

he continues, but their major customers are 

usually food manufacturers like confection­

ers and cereal companies. ("The sweet coat­

ing on Kellogg 's Frosted flakes is malt 

extract.") These companies often mash at 

higher temperatures in the 158-165° F 

range. This produces a lot of non-fer­

mentable dextrins, adds Henry. Coopers, he 

maintains, makes a superior product simply 

because it is a brewery, and its malt extract 

is intended to be used for beer. Coopers 

does sell malt extract to the food industry 

(you can buy it in 130- and 300-kg drums) , 

but the homebrewing community h as 

always been Coopers' bread and butter. 

The Australians are prodigious beer 

drinkers. A few years ago their annual per 

capita consumption was cited as 110 liters 

(about 29 gallons), although health con­

cerns and harsh DUI laws may have driven 

this down since then. 

But the land down under is noted more 

for quantity than quality . American beer 

drinkers associate Australia first and fore­

most with Foster's, a mass-market lager tout­

ed relentlessly by actor Paul Hogan of Croc­
odile Dundee fame. Ironically, Foster's was 

founded by a pair of American brothers who 

spent less than two years in Australia before 

selling the brewery. The Foster's sold in this 

country is brewed under license in Canada. 

Another name that springs to mind is 

Alan Bond, who created Australia 's second 

largest brewing company by merging Swan 

Breweries with Castlemaine Toohey. Bond, 

at the zenith of his power, also owned the 
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G. Heileman and Pittsburgh Brewing Com­

panies in the United States. The master 

yachtsman and art collector (he once paid 

$69.5 million for Van Gogh's Irises) fell on 

hard times, however, and sold his brewery 

holdings to the New Zealand conglomerate 

Lion Nathan . Bond is currently serving a 

seven-year prison term for corporate fraud. 

Reportedly, he's found a second career dab­

bling in oil and water colors . His best­

known work is a portrait of soccer star Peter 

Madera, which hangs on the wall of a 

brothel in Perth. 

Whether Alan Bond will rebound is 

unknown, but Thomas Cooper certainly 

endured more than his share of adversity, 

and came out ahead. 

Cooper was born in Yorkshire, Eng­

land, the same region that produced Cap­

tain James Cook, who in I 779 claimed 

Australia's east coast for Great Britain . 

Cooper and his wife Ann emigrated to 

South Australia in 1852 , most likel y 

because the colony offered economic 

opportunities that their native England 

could not. The voyage over lasted 86 days, 

according to Painter's book , and was 

marred by tragedy when the Coopers' 

infant daughter Sarah Ann died. Ann 

Cooper, however, gave birth to a baby 

girl while at sea, which she named after 

her deceased child. 

Thomas Cooper had no experience brew­

ing, and initially worked as a shoemaker, a 

mason and a dairyman. His wife, however, 

was the daughter of an innkeeper, and had 

probably picked up the skill of making beer. 

At any rate, when Ann Cooper fell ill in 1862, 

Thomas used her recipe to whip up a batch 

of stout as a tonic. His neighbors comment-

ed so favorably on the beer that they 

launched Cooper on a new career. 

Brewing was not easy in South Australia. 

Temperatures during the summer could 

reach upwards of 120° F, and the searing 

wind sapped the vitality of the settlers. In an 

age before microbiology and refrigeration, 

brewing was a chancy endeavor. Ale fre­

quently turned out "ropey" .. . that is , bac­

teria produced a foul taste and strings of 

b k . Call C&B 800-999-2440 
Cros y & Ba er: Great StuH Great SerVICe! (wholesale only) 
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solid matter that made the beer repulsive 

even to look at. High fermentation temper­

atures resulted in an abundance of fuse! 

alcohols ... longer-molecule alcohols which 

give beer a solvent-like flavor and may 

induce head-splitting hangovers. 

Cooper originally boasted of using only 

barley and hops in his beer. Poor-quality 

malt, however, induced him to experiment 

with cane sugar, which, he found, produced 

a better product. Besides supplementing the 

malt, Cooper began using sugar to prime the 

beer fermenting in the hogsheads . This 

resulted in a livelier carbonation, as well as 

a higher alcohol content that helped safe­

guard against infection. Even today, the 

brewery brews its Coopers Sparkling Ale 

with 18 percent liquid cane sugar. 

Within a few years, Cooper was brewing 

ale of a sufficiently high quality that he num­

bered among his customers the Lord Bish­

op of Adelaide. Cooper, however, would not 

sell to public houses. As a devout Methodist 

and lay preacher, he probably regarded 

such establishments as dens of immoral 

behavior. In the long run, his scruples would 

benefit the brewery. Lacking any tied hous­

es, Coopers Brewery was a less inviting tar­

get for takeover during the great mergers of 

the twentieth century. 

On the frontier , hardship and opportu­

nity often went hand in hand. In 1869, accu­

mulated debts forced Cooper to forfeit his 

property and equipment. He quickly rented 

a building elsewhere and resumed brewing. 

In 1872 his wife Ann died after a sudden ill-

Liberty Lidhf Golden Ale 
This easy-to-brew formulation is by Brent Rannow, who used to manage Evergreen Brew-

ing Supply in Bellevue, WA., the ho~re~Q£p that Henry operated 1991 
and 1999. "We used to do this a lot duriJ!.g:t,~e 
really busy," recalls Hemy. "We cofrd make it in a 

we wouldn't run out_qfb?er,~~ 

Ingredients fo r{ u~'s.'~;l ( 19 L) 

4 lb felpers Lager kit (1.8 kg) 

1 I~ lightLJ(!y malt extract (0.45 kg) 

0.5 Jb com sugar (0.23 kg) 

0.5 / Ib 10 Lovibond crystal malt (0.23 kg) 

/(),5 
oz Liberty or Ha!k,!~lLllji'-f',e'l~elt-h!lRS0 

(28 g) 

Coopers ale 

• Final gravity: 1.012 (3° P) 

• Primary fermentation: 2-7 days at 66-

no F (I8-2ZO C). 

• Secondary fermentation: No secondary 

nec~s"a~, but Henry advise!>rulowt!:!_g to 

sit 5-6 days fot-aarlfication before bo~ng. 

Brewer'~P«Illcs-/ \( 
-~St€ep crystal and carapils in 150-180° F (66-88° 

ing water (amount of water determined by the size of your 

remove. Mix in dry malt extract. Bring to soft boil, watch •v•·,u~•uv 

corn sugar. Boil for 5 minutes. Remove from heat and mix in th(~ -e>:oope1~:.s 

Cool wort in pot to room temperature. Transfer into fermenter. Aerate well, 

to 5 gallons. Pitch yeast when temperature falls below 80° F (27° C). " \1. 

1 ---------~ 
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ness. Cooper married a second time in 1874. 

His new bride, Sarah Louisa Perry, bore him 

seven more children to add to the seven sur­

viving offspring from his first marriage. 

By 1880 Cooper was prospering suffi­

ciently that he moved his operation to a 

larger site on Statenborough Street. What's 

now a tree-lined residential suburb of Ade­

laide was then bushland. Homing pigeons 

were sometimes used to relay messages 

berween the brewery and Cooper's cottage 

in Summertown, about five miles away. 

When he died in 1897, Cooper left a mod­

est inheritance to his family. He had sur­

vived 10 of 19 children from two mar­

riages, but that still left plenty of heirs to 

carry on the business. 

The twentieth century brought new 

business opportunities , but there some 

bumps along the way. Australian Prohibi­

tionists (called "wowsers") managed to 

push through laws hampering the beer 

trade. The most infamous was the Licensed 

Victuallers Act of 1915 , which stipulated 

that all bars had to shut their doors by 6 

p.m. Like many anti-alcohol measures, this 

one backfired in its intent. Suzanne Wel­

born, in her book Swan: The History of a 
Brewery, describes the aftermath: 

.. . the "six o'clock swill" with all its reeling con­

sequences dramatically changed the previous 
warmth and quiet friendliness of pub life. Trav­
elling entertainers disappeared along with bil­
liard rooms and dart clubs as extended bar 
rooms tried to cope with the overwhelming 
crush of workers who stormed the doors from 
5 to 5:30p.m. 

Enacted as a wartime measure to keep 

the troops sober, the six o 'clock swill 

amazingly lasted until 1968, when legisla­

tion extended pub hours to a more rea­

sonable 10 p.m. 

The Great Depression of 1929 hit Coop­

ers hard, as unemployed workers no longer 

had pocket money to spend on beer. As an 

economy measure, many purchased home­

brew kits from their local grocer for making 

"Dinkum Beer." The instructions, if followed, 

would produce 2-4 gallons of a weak brew 

not more than 1.15% abv , which was the 

legal limit on homebrew at the time. Many 

amateur brewers, however, quickly learned 

that by doubling the ingredients, they could 

produce a more intoxicating beverage. 
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In many respects , Coopers almost had 

to be dragged kicking and screaming into 

the twentieth century. Until 1957, the brew­

ery actually labelled a ll its bottles by hand. 

Coopers didn't introduce lager to its portfo­

lio until1968. As late as 1982, Coopers' ales 

undem•ent secondary fermentation in BOO­

gallon wooden vessels called "puncheons." 

These have since been replaced with stan­

dard cylindroconical fermenters. Further­

more, it wasn't until the 1980s, with the pur­

chase of thousands of kegs, that Coopers got 

into the draft beer business. For most of its 

hi s tory its celebrated ale and stout were 

available only in bottles. 

Once a quaint anachronism , Coopers 

now enjoys a cult following in both hemi­

spheres. Last year, Wine Is Fine, Inc. (dba 

Preiss Imports) in Ramona, CA. obtained 

the right to import Coopers' beers into the 

United States . "We're walking our way 

across the country," says office manager 

Sheila Walker, noting that the 12 oz. stub­

by bottles are already available in well over 

half the fifty states. 

Coopers Sparkling Ale is ironically 

named. The bottle-conditioned beer (5.8% 

abv, OG 11.8 o Plato) is a hazy gold color 

and pours with a very noticeable sediment. 

In a land used to crystal clear lagers, it can 

be very offputting. "Some barmen will put a 

bottle on its side and roll it over the bar to 

mix up the sediment. Others will carefully 

decant," John Taylor, manager of Coopers 

Fine Foods division, said during an Ameri­

can tour several years ago. Diehard lager 

drinkers have been known to refer to the ale 

as "lunatic soup." 

Questioned about Adelaide sparkling ale 

as a distinctive style, Taylor suggested that it 

was essentially an English bitter adapted to a 

hotter, drier climate. Coopers Sparkling Ale is 

brewed from a grist of pale and crystal malts. 

The barley is grown in low-rainfall districts 

north of Adelaide and is prepared by a divi­

sion of Coopers called Adelaide Malting. 

(Michael Jackson has noted that the ale used 

to have a deeper, amber-red color, a result of 

the brewery blending in some stout.) 

Coopers Sparkling Ale is more efferves­

cent than the typical English ale and has 

less of a distinctive hop aroma. The recipe 

calls for about 25 !BUs worth of Victoria­

and Tasmanian-grown Pride of Ringwood 

hops, which give the beer a peppery flavor. 

(A high -a lpha bittering variety, Pride of 

Ringwood accounts for over 90% of the Aus­

tralian hop crop.) 

Coopers' house yeast is a vigorous pro­

ducer of esters. Jackson has described the 

sparkling ale as having "lots of banana 

notes and acidity," with hints of pear and 

apple as well. Roger Protz, in his Taste of 
Beer, compares it to Orval Trappist ale 

from Belgium. 

An interesting note : importer Mark 

Henry, who has toured the Coopers facil­

ities, reports that the brewery actually uses 

a blend of three yeast strains for its ales. 

Only one of these varieties, however, is 

propagated for use in the homebrew kits. 

This means that by culturing the yeast 

from the sed iment at the bottom of a 

sparkling ale bottle , you can produce a 

somewhat different beer. 

Preiss Imports also stocks two other 

brands. Coopers Pale Ale is essentially a 

lighter version of the sparkling ale (only 4.5% 

abv), a variation once marketed as "dinner 

ale." Coopers Best Extra Stout (6.8% abv, OG 

14.5 o Plato) has a smooth, rich burnt-caramel 

flavor with notes of coffee. 

Coopers also markets a range of filtered 

ales and lagers not available in America . 

They include Coopers Light, a lager mea­

suring only 2.9% abv. That beer was intro­

duced in 1981 as a reaction to Australia's 

tough drunk-driving laws; the permissible 

BAC down under is only 0.05, about half 

of the limit in most of our states. In addition, 

Coopers brews the NA beer Birrell under 

license from the Swiss company Hiirlimann, 

and was the original producer of the hard 

lemonade Two Dogs, although it gave up 

that product in the mid-1990s. 

Coopers' food products division also man­

ufactures non-beer items such as a line of 

gourmet honeys and wine vinegar. 

Of all the Coopers brands we can't get on 

these shores, perhaps the most intriguing is 

Coopers Extra Strong Vintage Ale (7.1% abv). 

This limited-edition brew is released each year 

in October; the brewery recommends laying 

it down for up to 18 months. Demand is 

heavy among ale aficionados. A wooden case 

holding three bottles from the original batch , 

brewed in 1998, once fetched 1,150 Aus­

tralian dollars (about $700 in U.S. currency) 

The 

• Dual ball-bearing, nickel-plated steel rollers 
• Unique, locking, indexed, true parallel adjustment 
quickly allows roller gap settings from .015" to .070" 
• Fast crushing time, 1 Olbs./min with included drill adaptor 
• Large, sturdy ergonomic handle, or the 1/2" drive shaft 
easily accepts a pulley for permanent, motorized set-ups. 
• All of these professional features for only $119 makes 
owning your own roller mill an affordable reality. 
• Optional mounting base for easy attachment to a plastic 
food pail. ($12.00 extra) 

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

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

with cheque or money order to: 

VALLEY BREWING EQ1Jli'MENT 
1310 Surrey Ave. Ottawa, ON. Canada K1V 6S9 

Tel (613) 733-5241 • Fax (613) 731-6436 
www.web.netl-valleylvaffeymill.html • valley@web nel 

'Shrpp ng hand' ng "19 50 u 5 Oea'er pritt>S mty Vl '\' hom p1 ce shu :,n 

at a charity auction in Adelaide. 

Not bad for lunatic soup. 
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Brewery, University of Western Australia 
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Wooster, Martin Morse, "In the Shadow of 
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Readers seeking more information, includ-

ing additional recipes, should check out the 

Web sites www.cascadiabrew.com and 

WW\:V.coopers.com. 

Special thanks to Martin Morse Wooster for 
his assistance with this article. 

Greg Kitsock is a regular contributor to 
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Barm & Barrels 
Making Flanders Red and Brown Ale 



In a tradition that goes back for centuries, brewers in 

southwestern Belgium have made moderate-strength red to 

brown beers possessing the combined properties of barrel­

conditioned ale, Burgundian red wine and sour fruit juice. 

Today the question is: Will these traditional beers survive? 

0 
ctober 1914. In the knee-deep muck of cold 

autumn rains and Belgian clay, patriotic Allied 

soldiers began their four-year crusade to pre­

vent the Kaiser's forces from capturing the port cities 

of northern France . As it had been so many times 

before, Belgium was once again the stage for multina­

tional conflict. 

Soldiers in this period would likely have drunk the 

sour local beers to cleanse their mouths and relieve 

some of the pressures of the fighting . Perhaps they 

savored a Ghinstens tonnebier, pillig bruinje ("Ghinste 

barrel beer, pithy brown one" now known as Bellegems 

Bruin) or maybe a Verhaeghe Pollekens tonnebier 
("Paul's barrel beer") . But they weren't drinking Paulus 

Oud Bruin by the Leroy Brewery in Boezinge; that brew­

ery was a fiery casualty of the war. 

Flanders is a land of reds and browns: the poppies 

and the earth, the red tiled roofs atop brown block 

homes , the red beers of Roeselare , slowly aging in 

brown oak tuns, and the brown beers of Oudenaarde, 

brewed and conditioned within the red brick walls of 

their traditional breweries. 

Like the divisions which fought on Belgian soil, the 

few remaining traditional brewers of Flanders ales 

may be in danger of being run over by the powerful 

forces of change. Beset by the onslaught of soda-sweet 

beers, pils beers, and commercial pressures to pro­

duce beer quickly, one is forced to wonder if the sour 

beers of Flanders will survive. 

Among beer aficionados, sour Flanders ales are well 

known. Rodenbach Grand Cru, with its rich garnet 

tones, reveals versatile notes of sweet and sour cher­

ries, passion fruit, a wisp of malt , Madeira , oak barrel , 

and a crackling, tart, lip-smacking finish. Its light, crisp 

body is markedly acidic. It goes well with many foods , 

particularly white fish, and also contributes to imagi­

native marinades and sauces. The Grand Cru is a bot­

tling of the best unblended beer, typically two to three 

years of age. 

Rodenbach 's Classic is blended to a mellower acid 

expression (one part old sour ale to four parts young 

beer) . This variant is quite refreshing also, but to some 

drinkers it lacks the mature fruit mien of the Grand Cru. 

The third product, Alexander, introduced in 1986 and 

discontinued in 2000, was a sweeter version of the 

Classic amended with cherry extract. 

It's hard to imagine that such unique and flavorful 

beers are endangered, but production levels had 

declined to such low levels that Rodenbach "was on 

the point of collapse," according to Peter Buelens of the 
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Palm Brewery. Consequently, in 1998, Palm 

purchased controlling interest in the ailing 

institution. Rumors soon spread throughout 

the craft beer world that Alexander was to 

be eliminated and Grand Cru was to be 

put on probation for one year. Buelens later 

came forward with an open letter which 

decried the rumors and explained that over 

240 million Belgian francs had been 

expended to restore the position of Classic 

and Grand Cru in the marketplace, both 

through marketing and by improvements 

made to the deteriorating Rodenbach estate. 

Roden bach is not the first sour beer brew­

ery to be bought up by larger concerns. In 

1990, Riva absorbed Liefmans. Goudenband, 

an eight percent alcohol by volume oud bruin, 

is now brewed at Riva 's brewery in Den­

tergem, hauled in a sterile tanker to Oude­

naarde, and fermented and bottled in the 

old Liefmans facility. The cooking procedures 

no longer include all-night simmers conduct­

ed in poorly heated kettles, but the old acidic 

mixed culture remains. Zulte, a smaller brew­

er of oud bruins, was similarly bought by the 

conglomerate Alken-Maes in 1988. 

De Dolle Brouwers, an artisan brewery 

in the West Flanders community of Esen 

suffered, too. They obtained yeast for their 

sweet-sour dark beer Oerbier from Roden­

bach until recently, when Palm reported­

ly refused to continue the practice. Just 

outside of Oudenaarde is the Roman 

Brewery, whose origins date from the 16th 

century. They discontinued their exquisite 

bittersweet chocolaty Dobbelen Bruinen 

in the spring of 1998, due to poor sales rel­

ative to their main line of products . Yet, in 

defense of the inimitable Belgian brewing 

industry, all of these breweries are still in 

operation. They have evolved due to con­

sumer preferences , profit motives , and 

marketing prognostications . 

So are these beers endangered? A cab 

driver in Diksmuide, halfway between Roe­

selare and Oudenaarde, said, "For some, the 

old brown is the only beer they ever drink." 

But a younger barkeep in the same town 

replied, "Only the old men drink this beer. 

Have you tried our pils? It's made just down 

the road." Truly, it was a good pils, but the 

thought of those old men dying and taking 

the brown beer tradition with them left one 

feeling rather unsettled. 

In North America, of all places, a renais­

sance of sour beers is underway, partly due 

to Belgian-trained brewers like Peter Bouck­

aert of Colorado's New Belgium Brewing 

Company. Bouckaert, whose credentials 

include tenure at both Zulte and Rodenbach , 

has been gradually expanding New Belgium's 

facilities to include 78 wine barrels (60 gal­

lons each) and four 1,600-gallon oak tuns for 

the production of sour beers. One product of 

these efforts is La Folie ("the lunacy"), a sour 

beer with an assortment of organisms, which 

earned a bronze medal at the Great American 

Beer Festival (GABF) last year. 

Bouckaert and co-brewer Phil Benstein 

are exploring the roles of several bacteria in 

lactic acid production , but mainly Lacto­
bacillus and Pediococcus . Other "flying 

organisms" obtained from the American 

Type Culture Collection (ATCC) microbe 

bank and by field collection are also being 

experimented with . While Brettanomyces 
yeast strains also produce lactic acid, they 

also contribute goaty or horsy aromas that 

. the American craft brewing industry will again join together 
to celebrate the quality and variety of American Beer during 

(I American Beer Month. For more information on how you can 
/! join in the celebration, contact the Association of Brewers. 

Phone 303.447.0816 • Fax 303.447.2825 • Web beertown.org 

eric an Beer Month sM 
m e ricanbeermonth .oom 
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are generally sought after more in Iambics 

than in sour browns. "It's a whole zoo here," 

says Benstein. Sour beers in general, he 

hopes , will add "a whole new dimension to 

the American beer market. " 

Other brewers in America innovating in 

the sour beer arena include Dan Carey of 

Wisconsin's New Glarus Brewing and 

Tom me Arthur of Pizza Port, Solana Beach, 

California. Each uses a different technique 

to achieve the acidity. Carey conducts a pri­

mary fermentation in 3,000-gallon unlined 

oak wine tuns , which possess a resident 

population of acid bacteria and wild yeast. 

It required "six years of pilot brewing to fig­

ure it out, " reports Carey, and that took "lots 

of bad beer to get you there." Brettanomyces 
is conspicuously absent at New Glarus, due 

to its unpredictable flavor transformations. 

After the first fermentation in oak, the beer 

undergoes two subsequent fermentations 

with Saccharomyces yeast, with fruit being 

added in berween. With this process the beer 

takes only eight weeks to reach the bottle. It's 

"backwards from what you find in a Berliner 

Weiss or a Flanders style, " he adds. 

Arthur, meanwhile , seeks to "blend the 

vision of beer making and wine making." 

He experiments with two types of barrels 

(French oak wine barrels and American 

oak bourbon barrels) and two approaches 

to creating sour beers. For his strong Bel­

gian-styled brews he prefers the complex 

flavors of Brettanomyces, which he pitch­

es after most of the Saccharomyces prima­

ry is complete . The Brettanomyces is pre­

ferred due to its hop and alcohol tolerance. 

He is using Pediococcus in one beer, a fruit 

Iambic, but the risk of brewery contamina­

tion keeps him very cautious. In a wit­

styled beer, Arthur has used acidulated 

malt (German sauer malt) to achieve the 

effect of lactic fermentation . 

Asked about his roguish approach to 

interpreting Belgian styles, he replies that 

it's an "experimental process leading up to 

the knowledge to be able to think back­

wards and create a beer, like say, a Roden~ 

bach." As in Belgium, none of these prac­

tices is considered to be right or wrong, 

simply different. Typically those brewers 

producing the most complex flavored 

beers are using complex assortments of 

organisms, however. 
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Old Double Brown 

Recipe for 5 US gallons ( 19 L) 

7.5 lb pale malt (3.4 kg) 

1.5 lb Munich malt (0.68 kg) 

1.0 lb CaraMunich malt (0.46 kg) 

6 oz Special B malt (I 70 g) 

0 .25 lb chocolate malt (114 g) 

0.5 lb amber Belgian candi sugar 

(230 g) 

1.25 oz Slovenian Styrian Golding 

hops, 4.0% alpha acid (35 g) 

(90 min) 

0.25 oz English Fuggles hops, 4.3% 

alpha acid (7 g) (30 minutes) 

Wyeast 1388 Belgian Strong 

yeast (initial pitch) 

Wyeast 4335 Lactobacillus 

delbruec/1ii (second pitch) 

5 oz corn sugar (142 g) to prime 

• Original gravity: 1.061 (15° P) 

• Final gravity: 1.012 (3° P) 

• Boiling time: 120 minutes 

• !BUs: 28 

• Color: approx. 23 SRM , 

dark brown 

Primary fermentation : 68-72° F 

(20-22° C) for five to seven days, then 

pitch L. delbrueckii into the same fer­

menter, increase fermentation temper­

ature to 75-80° F (24-27° C), leave for 

three weeks , then rack to secondary. 

Secondary fermentation: 68-72° F 

(20-22° C) for six months, taste for acid­

ity prior to bottling, adjust if necessary 

with lactic acid or by blending with a 

non-acidified batch . 

Brewing a Lactic Sour Beer 
If one can visualize a beer that is some­

thing like an abbey brown ale and some­

thing like a sour cherry Iambic and perhaps 

a bit like a chocolaty English porter, one can 

appreciate the complexities inherent in an 

oud bruin . Lactic sour beers can be pro­

duced in a few months using ersatz meth­

ods, or over the course of several years by 

ripening in oak or chestnut barrels and 

blending older, acidic batches with sweeter, 

younger ones. No doubt the latter poses a 

challenge for pro brewers and homebrewers 

alike. The first decision the brewer faces is 

how to achieve the acidity. 

There are at least three traditional ways 

to produce a lactic-soured beer. The first is 

to conduct a controlled fermentation using 

separate additions of traditional ale yeast 

and a lactic producer. The second is to favor 

a more wild approach , wherein a combined 

culture is used and a more acidic fennen­

tation occurs in barrels or tanks for a length 

of time. Finally, the shortcut method uses 

an addition of food grade lactic acid to the 

beer to create the desired level of acidity. 

Perhaps surprisingly, sour beers produced 

in Belgium may be made by any of these 

methods. Furthermore, it is common for old 

beer (which has often resided in oak or steel 

vessels) to be blended with young beer to 

achieve the right level of sweetness, fruit 

esters, and acidity. 

Two other methods which may be of 

interest to the homebrewer involve creating 

a sour mash using acid malt or allowing the 

fresh wort to sour with a warm temperature 

(>90° For 32° C) lactic fermentation . If the 

wort is allowed to sour before the pitching 

of traditional ale yeast, pH can be moni­

tored, and when the wort reaches the 

desired acidity, say a pH of 3.8, the wort can 

be boiled, cooled and pitched with a neutral 

strain of ale yeast. 

Regardless of the method(s) chosen, the 

brewer should recognize that the acidity of 

these beers is principally lactic. Low levels 

of acetic acid are present in some exam­

ples, but the horsy, barnyard aromas and 

complex acid melange of Iambics are not 

typical here. 

Most lactic acid-producing organisms 

are limited by hop levels and alcohol (as 

well as by pH and temperature , to a lesser 

degree.) Those wishing a very sour red beer 

may wish to start with low hops and intro­

duce the lactic organism early, while an 

oud bruin with just a trace of balancing 

acidity should be mostly fermented out 

prior to the introduction of Lactobacillus. 
Furthermore , if the beer doesn ' t hit the 

desired acidity level, blending with a dif­

ferent batch or supplementing with food 

grade lactic acid can often be done with 

excellent results . (continued on page 63) 
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B
rewing is a very ancient art, which predates written 

records, and some estimate that it began as early 

as 15,000 BC, with some of the earliest recorded 

evidence arising from a pottery fragment from around 

6,000 BC (Hardwick 1995). These primitive beers-made 

using a Iambic-like "open air" inoculation-allow us to 

argue that Iambic is the oldest beer style. 

The most difficult task in Iambic brewing is not obtain­

ing the raw materials such as Belgian wheat or barley, but 

getting and managing the multitude of microorganisms 

which are a crucial part of the process. A complicating fac­

tor is that fact that Belgian brewers are generally secretive 

about their processes (Rock 2001). Indeed, several Iam­

bic brewers have told me that it is only possible to brew a 

true Iambic in the Senne Valley. While I agree that the 

appellation of "Lambie" belongs to that area , there is no 

doubt we can produce a similar beer given an under­

standing of the fermentation process. 

It is in the Senne Valley, also known as Payottenland, 

that a large variety of microorganisms live which provide 

the real heart of Iambic ales. Many of these organisms once 

came from local orchards but have now become perma­

nent residents of the breweries. This is fortunate since 

many of the orchards no longer exist. 

The fermentation of Iambic begins when a dextrinous 

wheat wort is placed in a coolship (a shallow, large-surface 

area container open to the air) to rest overnight and begin 

the inoculation process. The brewer adds no yeast to the 

wort. Instead, the wort-fermenting organisms come to it 

through the air-from nearby fields and farms and indeed 

from the studiously unkempt rafters of the brewery itself. 

To achieve inoculation with the proper balance of 

microorganisms, Iambics are brewed only during the cool­

er seasons of the year. Although some argument exists 

about the details, Iambic fermentations can be divided into 

four main phases. 

The first phase includes approximately the first month 

after brewing, and it marks the butanediol ferment. This is 

a mixed acid-producing ferment initiated largely by a vari­

ety of enteric bacteria, such as Escheriachia coli, Klebsiel­
la, Hafnia al\fei, Citrobacter freundii , and Kloeckera apicu­
lata, A-D bacteria, with Enterobactercloacae being the most 

frequently found, followed by K. aerogenes. These bacte­

ria die out generally within 30 or 40 days, which is a very 

good thing because they can be associated with serious 

infections in humans (Tanaka 1989). I do not recommend 

experimenting with these organisms in homebrewing. 

With authentic Iambic the enteric stage is where much 

of the sourness evolves, as the bacteria ferment glucose into 

2,3-butanediol and ethyl acetate. Formic, acetic, lactic, suc­

cinic, and other organic acids also evolve at this point, 

which is why it is called a "mixed acid" fermentation. These 

acids, along with ethyl acetate and higher alcohols com­

prise the aromatic profiles in 40- to 60-day-old Iambic. 

To produce a similar complexity without biological 

acidification , winemakers add "acid blends" to their grape 

juice musts. Home Iambic brewers may do the same-just 

be sure to use a blend as single-acid additions (e.g. lactic 

acid) can be very one-dimensional. 

The early appearance of "normal" fermentation is gen­

erally the breakdown of formic acid into hydrogen and car­

bon dioxide during this period and is largely responsible 

By John L. Isenhour, Ph.D. 
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for the early foaming . Dimethyl sulfide 

(OMS) is also produced in relative abun­

dance. An attenuation of around IS percent 

is achieved and the pH drops to about 4.4. 

The yeast strain Kloeckera is present 

during the enteric phase. This strain is 

sometimes cultured by homebrewers and 

added to the ferment . Although the end 

result is not a strong flavor, it does secrete 

proteases into the wort that may break 

down proteins. 

As mentioned, the acids provide a blend 

of sour tastes, and I have detected enteric 

aromatics in several of the more exotic Iam­

bic products. Homebrewers usually use a 

Pediococcus strain to obtain most of the 

sourness, although Acetobacter is relatively 

easy to induce, but this vinegar flavor can 

get out of control easily. 

When I was brewing Iambic styles pro­

fessionally, I found it was important to age 

the beer to the correct sourness point, drop 

the temperature and sell it off before it 

became too tart. Commercial Iambic brew­

ers typically have many barrels and blend 

to get the correct profile. If a batch gets too 

acidic it may be used to wash the brewery. 

Some Iambic producers do not brew at all, 

but buy inoculated wort from a variety of 

brewers and blend, resulting in some of the 

best Iambics available. 

The next phase is the alcoholic ferment 

which begins in a few weeks as the yeast 

population begins to increase. There are a 

variety of yeasts that contribute to the fer­

ment at this point: Saccharomyces globosus, 
S. dariensis, S. uvarium, S. bayanus and S. 
cerevisiae, Candida, Torulopsis, Hansenula, 
Saccromycodes and Schizosaccharomyces. 
The beer attenuates to about 55 percent and 

the pH drops to around 4.0. Homebrewers 

can use a regular ale yeast for this phase. I 

have not noticed much difference in which 

strain of brewer's yeast is added because 

any character will be stripped away or 

masked by other characteristics. 

The third phase is where lactic acid is 

produced. Generally from 90 days until 

around 250 days is the lactic acid phase , 

characterized by an increase (5 to 6 grams 

per liter) of lactic acid, and a decrease in pH 

to around 3.2. Pediococcus damnosus is the 

major souring organism, though some Lac­
tobacillus have also been isolated. This is 
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one of the easier phases for the home brew­

er, as she can add cultures as needed. Lac­

tic acid producers are typically slow growing. 

In phase four, during and after lactic 

fermentation , a secondary alcoholic fer­

ment, lasting up to the eight-month mark 

occurs. Ethyl lactate increases and a large 

amount of attenuation occurs. Real atten­

uation increases to 80 percent and ethyl 

lactate increases an order of magnitude . 

The barnyard aromatics and some smoky 

aromas may develop . Phase four fer­

menters include Brettanomyces bruxellen­
sis and Brettanomyces lambicus. 

It is not so much the 
brewing technique as it 

is the collection of 
bugs that results in the 
unique qualities of the 
brew. The Big Question 

then is what do vou have 
to do to get the needed 

collection of bugs;» 

During interviews with Belgian Iambic 

brewers, I have found that there are signif­

icant differences in the interpretation of the 

Iambic brewing tradition. On the one hand 

are brewers such as Cantillon of Brussels, 

who are staunchly traditionalist in their 

methods . The brewery runs according to 

seasons, where only bottling is done during 

the summer months and brewing occurs in 

the winter. The equipment is truly museum 

grade, with large gearing and belt drives 

everywhere, and when the rooting tiles were 

replaced , the originals were placed such 

that they were still exposed to the interior 

of the coolship area . The wooden fer­

menters have square bung holes, in which 

cloth-lined bungs are placed, allowing gas 

to escape (a nd exchange) . 

An alternative approach is found at Drie 

Fonteinen of Beersel which takes a more 

pragmatic view of technology. Wooden 

casks are obtained from Pilsner Urquell, 

refrigerated warehouses control the temper­

ature, rubber bungs with the familiar air 

locks are found, and the brewery is of mod­

ern design , a pilot brewery having been 

obtained from Interbrew and put to good 

use. All of this supports my thesis that it is 

not so much the brewing technique as it is 

the collection of "bugs" that results in the 

unique qualities of the brew. 

The Big Question then is what do 

you have to do to get the needed collection 

of bugs? 

Lambie Fermentations at Home 
Homebrewers can purchase pure cul­

tures of at least some of the organisms 

involved in Iambic production . Alternately, 

they can culture mixtures of appropriate 

organisms from commercial Iambics. I have 

found that Old Beersel, Hanssens and Can­

tillon all contain organisms that can be cul­

tured out of the bottle. 

You do not need to worry too much 

about the pitching rates as compared to ale 

and lager brewing , although I have had 

good success with using comparably-sized 

starter cultures. Many of the organisms 

involved in Iambic fermenta tion are slow 

growing, meaning you need to be patient 

with culturing and especially conditioning 

in carboys or casks. Be prepared for a batch 

of Iambic to take eight to 24 months in total. 

Bottle culturing is a great cause for pur­

chasing multiple bottles of Iambic! My most 

successful batches have been fermented 

using yeast and bacteria cultured from bot­

tles of unfiltered Boon gueuze. Unfortu­

nately, this beer seems to be arriving in the 

States now in a filtered version. Cantillon is 

another good source for starter organisms as 

well as Hanssens, but on occasion I've had 

these turn incredibly sour in a short peri­

od. I am currently experimenting with Old 

Beersel cultures and a yeast-like organism 

is evolving rapidly. 

One note of advice, which I learned while 

brewing this style professionally: if the beer 

starts getting too sour, chill it down to slow 

the process and sell it (or in the homebrew 

case consume it), quickly. On the other hand, 
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a trick I learned from a brewer at Roden bach 

is that if it is not sour enough, you can bub­

ble air into it to increase acidity. 

If the cultures you grow from commer­

c ial bottles of Iambic do not have the 

desired complexity, you can order pure cul­

tures of individual organisms to enhance 

yo ur ferment. Because the fermentation 

goes through phases of activity, there has 

been debate concerning scheduled inocu­

lation of the various organisms and what 

timings best mimic the natural process as 

it occurs in a real Iambic brewery. I have 

tried a variety of pitching schedules, gen­

erally using a top-fermenting yeast first, 

and almost any variety will work. I prefer 

an American type ale yeast. Follow this 

with an addition of a Pediococcus for sour­

ness , then Brettanomyces . With a good 

starter from a real Iambic culture , you will 

probably do just fine with no other organ­

ism add itions, although I recommend 

adding an ale yeast. 

Temperature is important in Iambic 

brewing, and varies from other styles of 

brewing due to the fact that different 

organisms tend to have different prefer­

ences for growing. In general, Belgian Iam­

bics are not typically brewed in the sum­

mer because of the balance of organisms 

are not appropriate, but once fermentation 

starts, some Iambic brewers judge the 

beer's progress by "summers. " The natur­

al temperature variation affects the 

progress of the fermentation . My Iambics 

seem to do well with a seasonal flux of 

between 50° F (10° C) and 75° F (24° C) . 

Depending on what your climate is like , 

your practices may vary. Avoiding extreme 

temperatures is all that I have found to be 

necessary. Always control rapid temperature 

swings to avoid shocking whatever microor­

ganism may be in its dominant growth stage 

at the time . When fermenting Iambics at 

home, use a single-stage fermentation and 

do not rack the beer-this accommodates 

the natural "rhythm" of the various organ­

isms and allows them to feast upon the 

material left by the previous phase. 

Recipe Formulation 
Lambics are made from between 30 and 

40 percent unmalted wheat, two-row malt 

and sometimes some six-row malt. These 

WWW .BEERTOWN . ORG 

Lambie Tips 
The following notes apply to any general 
Iambic recipe. 

Pitch with your cultured-from-lhe-bollle Iambic blend 
yeast starter. If you prefer to use your own pure cul­
tures, pitch in the order below with o lew weeks in 
between or according lo your preference. Be sure and 
hove otleost: 

• Ale yeast- any healthy yeast will do because the 
character will be lost in the course of fermentation. 
• A Pediococcus damnosus strain lor lactic sourness. 
• Brettanomyces bruxellensis and/ or 8./ambiws lor 
the horse blanket/barnyard notes. 

The above items can be used in addition to your bot­
tle-cultured mix if you so desire. 

Plastic lermenters moy be desirable because they lend 
to allow small amounts of atmosphere to enter the 
fermentation. This mimics the porosity of the traditional 
oak casks and the oxygen is thought to promote the 
formation of the pellicle and complex flavors 
associated with Breltanomyces and oxidative yeasts. 

• Do not rock the brew. II should remain in the same 
vessel until botlled. 
• Be prepared to wait! Lambie takes many months to 
mature. 
• If you wont to make a fruited version, add the fruit 
alter you have a dean, flavorful Iambic. 
• Use caution when sanitizing to prevent contamination 
of other brews. It is a good idea to designate certain 
equipment for Iambics only, particularly porous pieces 
like oirlocks, siphon tubes, stoppers and rocking cones. 

beers can also be brewed very successfully 

from malt extract. In terms of unmalted 

wheat, some of the Belgian maltsters report 

fairly large sales of malted wheat to Iambic 

producing breweries, so relax and don't 

worry too much. Generally, soft white wheat 

is used as opposed to the hard winter red. 

Although the prescribed mashing methods 

can become laborious, it is also possible to 

make a Iambic using wheat malt extract. 

Always use fresh extract if it is a liquid 

extract. Successful Iambics can have a pret­

ty large variation in recipe and technique. 

If you are a purist, you will want to use 

unma lted wheat and the so-called "turbid 

mash" schedule-a sort of inverse decoction 

where the thin part of the mash is periodi­

cally boiled thus killing off the mash 

enzymes. This process creates a wort high 

in starch, dextrin , free amino nitrogen and 

protein. The mixed-culture fermentation and 

long aging process will take advantage of 

this type of wort. 

Hops used in Iambic brewing typically 

are aged to the point where no other brew­

er would use them-indeed it has been 

debated whether hops are needed at all in 

Iambics . It appears that even though the 

normal aromatic and bittering properties are 

gone , terpene components remain . The 

amount of boiling hops is higher than 

usual-several ounces per five gallon batch, 

with no late additions. 

You may be able to buy older hops at 

a home brew supply store for a good price 

or find them in health-food stores. You may 

be able to achieve rapid aging of hops by 

baking them prior to use. If you try this , 

bake them on a low setting until the aro­

matics a re completely absent. It also is pos­

sible to use a smaller amount of low-alpha­

acid (2 to 5.5 percent alpha acid) "noble­

type" hops in the beginning of the boil to 

achieve adequate results. Just avoid adding 

bitterness, which will interfere with the fla­

vor profile. I have had good results using 

no hops at all, it just feels funny . 

With regard to water: if your water 

source makes good ale it should suffice for 

Iambic. Jean-Xavier Guinard writes in Lam­
bie (Brewers Publications, 1990). "Most 

Iambic brewers use well water that does not 

have any outstanding qualities. " 

Finallv: The Fruit Thing 
One of the novel attributes of Iambics 

is that you can add fruit to them and , 

because of the sour nature of the beer, the 

result is complimentary. Make sure you 

have a good unflavored Iambic before you 

add the fruit. A poor Iambic base makes 

poor fruited Iambic. This might mean wait­

ing a year to find out, but it will be worth 

it. "Kriek" is the Dutch word for "cherry" 

and this is the original fruited Iambic . 

Today a variety of fruits are now used by 

some breweries, (continued on page 56) 
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For Geeks Only 
Reader Advisory: Warning!These pages ore rated XG (eXtra Geeky) by the Bureau of Magazine Mucktymucks. Items 
in this section may contain row data, graphic functions, 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 mindbendingly conceptual 
or socially offensive. Also, because of the complex nature of brewing science, there is no guarantee that you will live 
longer, brew beller or win any awards in the next homebrew competition based upon the conclusions presented here. 

Lauter Dynamics: Design Priorities Based on 
Fluid Flow Studies 

By John Palmer and Brian Kern 

T he two most common types of lautering 

systems used by home brewers are false 

bottoms and pipe manifolds. VVe have con­

ducted laboratory and numerical studies to 

examine the fluid flow properties of these sys­

tems with the ultimate goal of understanding 

the influence of different Iauter tun designs on 

brewing efficiency. 

We are presenting the results of our stud­

ies in two articles. This article will describe the 

methods and results of the Iauter flow simu­

lations. In a future edition of "For Geeks 

Only," we will present the results of our math­

ematical modeling study. 

Brewing Efficiency and Lauter Flow 
Brewers are generally concerned with the 

extraction efficiency of their mashing and lau­

tering techniques, since this efficiency deter­

mines the cost of the ingredients that go into 

a brewing session (and also scores bragging 

rights in some circles). Generally, in brewing, 

"efficiency" is the amount of extract actually 

removed in the brewhouse compared to that 

removed by a laboratory mash . 

Since lautering rinses extract from the 

grain bed, the quality of lautering has a direct 

effect on the degree of extract. Ideally, Iauter 

rinsing is uniform throughout the grain bed. 

When this occurs, the maximum amount of 

extract is removed without over-sparging any 

section of the mash. Based on this logic, we 

have conducted a series of studies looking at 

issues of fluid flow in the Iauter tun . 

Laboratory Simulation 
The first technique used to evaluate the 

fluid flow during lautering was a bench-top 

simulation similar in scale to that operated 

by many homebrewers. The hardware used 

was a 1.4-cubic foot (0.04 cubic meter) 

glass-walled aquarium (actual width x 

height x length measurements 10 x 12 x 20 

inches or 25.4 x 30.5 x 50.8 em). For each 

trial, this vessel was fitted with either a false 

bottom or one of several different pipe-man­

ifold configurations. 

The media used for these tests is com­

posed of three parts: grains and water to sim­

ulate a brewery mash and dye to allow assess­

ment of flow patterns. The grains used were 

Figure 1 • Corncob media used in Iauter 

Are You A Geek Too? Zymurgy is looking lor contributions for the "For Geeks Only" section. If you hove studied o particular 
oreo of brewing science using in-depth library research or experimental dolo and would like to see the results published here, let 

us know by contacting Roy Daniels of roy@oob.org or via the moil address listed in the masthead on page 2. 
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an inexpensive ground-up industrial corncob 

material similar in size to crushed malt. This 

corncob grain bed is similar in hydraulic per­

meability to a real grain bed, and the perme­

ability is stable (i.e., the comcobs don't swell 

significantly), making it ideal for comparing 

various flow conditions on a consistent basis 

from one trial to the next. The water was 

mixed with the corncob much as it would be 

for a mash . Finally, dye was added to the 

sparge water to allow visualization of the fluid 

flow during the lautering. We used the dye 

to give us a visual representation of the fluid 

flow, rather than performing an actual mash 

and looking at the amount of sugar extracted. 

The grain bed was placed in the aquarium 

with either a manifold or false bottom beneath 

it. The depth of the grain bed was eight inch­

es, and there was about two inches of free­

standing water maintained above it by sparg­

ing. Nter the food coloring dye was mixed into 

the free-standing water layer (the sparge 

water), the outlet valve was opened to a flow 

rate of about one quart per minute. 

We evaluated the performance of each 

Iauter system by watching the sparge dye 

.. ' ' , 
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Figure 2 · Experimental setup showing 
dyed sparge water before flow begins. 

Figure 3 · False bottom flow showing 
uniform flow at all areas of the tun. 

move into and through the grain bed. If the 

dye did not flow into an area of the grain bed 

(e.g., the corners), then clearly the system in 

question did not do an effective job of rinsing 

extract from these areas. Thus, the dye flow 

observations provided a qualitative evalua­

tion of the fluid flow differences inherent in 

different manifold and false bottom designs. 

False Bottoms 
In the experiments using a false bottom, 

the sparge dye moved uniformly down and 

through the grain bed. Observations through 

the glass bottom of the test vessel showed that 

dye was drawn from all areas of the false bot­

tom without regard to the position of the drain 

tube. Even when the pickup tube was moved 

off-center to one end of the tun, flow through 

the false bottom maintained a uniform 

appearance. This observation answered one 

of the questions we had about Iauter tun 

design : whether drain position impacts the 

flow of sparge liquid through the grain bed. 

\1\lhile the fluid flow was uniform through­

out the bulk of the grain bed, the flow down 

along the corners of the tun (within about 

one-half inch of the corners) was faster. The 
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field of fluid dynamics explains this as a 

"boundary effect," in which the fluid flow 

resistance decreases at the wall due to a lack 

of interlocking particles. In effect, the smooth 

wall breaks the strainer effect of the grain and 

provides a ready pathway for the flow of liq­

uid. This is one factor that contributes to faster 

flow at the corners. 

It is often difficult to acquire a false bot­

tom whose edges conform tightly to the tun 

walls, especially in the comers. This fact leads 

to the occurrence of gaps between the false 

bottom and the wall where liquid will prefer 

to flow. These low-resistance paths can result 

in some percentage of the sparge water taking 

a short cut through the grain bed, which 

decreases the yield from each volume of wort 

collected. Our conclusion is that false bottoms 

should be fitted closely to the tun in order to 

minimize this effect. 

Manifolds 
Laboratory simulations with various 

manifold configurations compared Iauter 
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flow bet\.Yeen the different configurations 

and compared manifold performance with 

that of a false bottom. 

We evaluated several manifolds with dif­

ferent numbers of pipes and different spac­

ing configurations. The manifold investiga­

tion determined that the more pipes, the bet­

ter: flow is always more uniform for a larg­

er number of pipes. Of the spacing configu­

rations we tried , the most effective was a 

configuration we called a "balanced" spac­

ing. A balanced spacing is one where the 

distance from a wall to the nearest pipe is 

Great stuff! 
Quality specialty items, 

gifts and clothing. 
Visit our store at 

sierranevada.com 
or call us at 

(530) 896-2198 
SIERRA NEVADA BREWING CO., CHICO, CA 
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half the spacing from one pipe to the next. 

For instance, in our 10-inch wide tun , with 

a two-pipe manifold , the pipes are posi­

tioned at 2.5 inches and 7.5 inches- the 

balanced spacing means that the 2.5-inch 

wall-to-pipe spacing is half the 5-inch pipe­

to-pipe spacing. 

In a false-bottom design, the entire grain 

bed stays above the slotted plate. But in a 

manifold design, the manifold is immersed 

in the grain bed and surrounded on all sides 

by the mash . In trials when we raised the 

manifold two inches above the floor, we did 

P.O. Box 28113 
Bellingham, WA 98228 

Toll Free: 1-877-581-8900 
E-mail: sa les@bossbottles.com 

1vVeb: www.bossborrles.com 

not see dye entering the grain below the 

manifold. This implies that any grain below 

a manifold is inadequately sparged. To sat­

isfy our curiosity, we angled the tip of the 

manifold down by 10 and 20 degrees. With 

the angled manifolds, grain that was under 

the manifold, but higher than the lowest 

point of the manifold, did have dye flowing 

through it. 

Conclusions 
Overall, our experiments with dye-based 

laboratory simulation of a homebrew Iauter 

led us to the following conclusions: 

• False bottoms deliver a more uniform flow 

through the grain bed than do pipe manifolds. 

In false bottom systems, pickup tube location 

doesn't affect the flow. False bottoms should 

be fitted well to the walls of the mash tun. 

• In manifold systems , the more pipes 

(i.e . the smaller the pipe-to-pipe spacing), 

the better. 

• In manifold systems, a balanced spacing 

(see description above) bet\.Yeen the pipes 

gave the most uniform dye flow across the 

grain bed. 

• Grain below manifolds is inadequately 

sparged. Manifolds should be placed as low 

as possible in the Iauter vessel to minimize the 

amount of undersparged grain. 

It is difficult to take these qualitative con­

clusions and make detailed decisions, since 

any advantage must be weighed against the 

cost and complexity of its implementation. In 

our next contribution to "For Geeks Only," we 

will present the quantitative results of our 

mathematical modeling- studies, where we 

derive the flow volume and uniformity of 

sparging numerically for several thousand lau­

tering designs- all without leaving the com­

fort of our keyboards. 

John Palmer is a metallurgical and welding 

engineer currently employed by 3M Corpora­

tion. He has been brewing for 9 years and has 

written an online book for new homebrewers 

titled, How To Brew. It is located at www.how­

tobrew.com John lives in Monrovia, CA. 

Brian Kern is a member of L.A.'s Maltose 

Falcons homebrew club and a graduate stu­

dent in astrophysics at Caltech. Brian only 

recently discovered that his tinkering and 

mathematical modeling skills would find a 

happy home in the world of home brewing (at 

least in the geei<Y part). ~ 
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f-------------WORLD OF WORTS 
BY CHARliE PAPAZIAN 

Great American Beer Festival® 
Festival Ale 

The Great American Beer Festival speaks 

for itself. Anyone who has ever been 

knows that never are so many great beers on 

tap under one roof for three glorious days, 

except at the Great American Beer Festival. 

The event held annually in Denver, CO will 

be celebrating its 1\ventieth Anniversary, Sep­

tember 27-29, 2001. Two decades of great­

ness showcasing the evolution of American 

beer culture at its best. This year will not be 

an exception with an anticipated 1,400 beers 

from over 300 breweries throughout the Unit­

ed States. I'll be there and looking out for the 

likes of you! 

There'll be lots to celebrate and one of the 

ways we'll be celebrating 20 years will be \\~th 

a commemorative beer called "Festival Ale" 

brewed by the Left Hand-Tabernash Brewing 

Company in Longmont, Colorado. We're for­

mulating a medium-high gravity American 

type golden ale with hops not normally found 

in most American ales. Gone are Cascades, 

Centennial, Chinook. There are plenty of 

those kinds of ales available. We're approach­

ing this ale with smooth and floral American 

grown Mt. Hood and Santiam (a replacement 

for rare American Tettnanger) hops. You'll 

note the adequate malt and alcohol, but it's 

designed to quench August and September 

thirsts in the Denver metropolitan area. With 

high drinkability in the Mile High City, we 

hope you'll try brewing this at home and 

come to the fest to share a sample with me. 

Here's a hom ebrewed version of what 

we're aiming at. Let's cut the shuck and jive 

and get on with the recipe. Get brewing! 

Great American Beer Festival 
Festival Ale-Homebrewed Version 
Malt Extract Version 

Ingredients and recipe for 4 U.S. gallons 

(IS L) 

6.6 lb pale/light malt extract syrup 
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(3 kg) 

0. 75 lb 40° L crystal malt (340 g) 

0.5 Tbs gypsum as necessary for water 

lacking calcium and sulfate ions 

(optional) 

0.6 oz Mt. Hood (3 .6 HBWlOI MBU) 

pellets ( 17 g) 60 min . 

0.6 oz Mt. Hood (3.6 HBWIOI MBU) 

pellets ( 17 g) 30 min . 

0.75 oz Santiam (3 .3HBW92 MBU) 

pellets (I 7 g) 30 min. 

oz Santiam (5 .5 HBWI54 MBU) 

pellets (28 g) 2 min. 

0.25 tsp powdered Irish moss 

0.6 cupcorn sugar ( 145 mL) to prime 

American ale yeast 

• Original gravity 1.062 - 1.066 

(15 .5-16.5 B) 

• Final gravity 1.018-1.022 

(4 .5 -5 .5 B) 

• IBUs-about 37 

• Approximate color: 13 SRM 

(26 EBC) 

• Alcohol : 6% by volume 

• Apparent yeast attenuation: 

about 72% 

Add the crushed crystal malt to one gal (3.8 

L) of 160° F (71 ° C) water. Let steep for 30 

minutes . Afterward strain out the spent 

grains, sparge with hot water and collect the 

liquid extract. Add 1.5 gal (6 L) additional 

water, the malt extract syrup and the 60-

minute charge of Mt. Hood hops. Bring to 

a boil and continue to boil for 30 minutes . 

When 30 minutes remain add the 30-minute 

charges of Mt. Hood and Santiam hops. 

Continue to boil. When 10 minutes remain 

add Irish moss. When two minutes remain 

HOMEBREW BITTERING UNITS (HBUs) 
are a measure of the total amount of bitterness in a giv­
en volume of beer. Homebrew Bittering Units con easi­
ly be calculated by multiplying the percent of alpha acid 
in the hops by the number of ounces. For example, if 2 
ounces of Northern Brewer hops (9 percent alpha acid) 
ond 3 ounces of Cascade hops (5 percent alpha acid) were 
used in o 1 0-gallon batch, the total amount of bittering 
units would be 33: (2 x 9) + (3 x 5) = 18 + 15. Bitter­
ing units per gallon would be 3.3 in a 1 0-gollon botch or 
6.6 in a live-gallon botch, so it is important to note vol­
umes whenever expressing bittering units. 

INTERNATIONAL BITTERNESS UNITS 
(I BUs) ore o measure of the bitterness of a beer in por1s 
per million (ppm), or milligrams per liter (mg/l) of alpha 
acids. You can estimate the !BUs in your beer by using the 
following formula: 

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

Percent utilization varies because of wor1 gravity, boiling 
lime, wort volume and other factors . Homebrewers gel 
about 25 percent utilization lor a lull one-hour boil, about 
15 percent lor o 30-minute boil ond about 5 percent lor 
o IS-minute boil. As on example, 1 ounce ol6 percent al­
pha acid hops in live gallons of wort boiled lor one hour 
would produce a beer with 221BUs: 

IBU = 1 x 6 x 25 = 22 IBUs. 
5 X 1.34 

METRIC BITTERNESS UNITS (MBUs) ore 
equolto the number of grams of hops multiplied by the per­
cent alpha ocid. 
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so 

add the final ounce (28 gm) Santiam hop 

pellets. Cool the wort to about 70 to 75° F 

(21-24° C). This can be done simply by 

immersing the brewpot (with lid on) in a 

bath of cold running water for about 30-45 

minutes. Other means of chilling can be 

used if desired. 

Final primary batch size is four gallons 

( 19 L). Add additional cold water to achieve 

this volume. Aerate the wort very well. If 

using dried yeast, rehydrate the yeast in 

100° F {38° C)-yes 100° F-water (and 

only water) for 10 minutes. Add rehydrat­

ed slurry or a liquid yeast starter culture 

when temperature of wort is about 70 or 75° 

F (21-24° C) . Preferably begin and contin­

ue the fermentation at 70-72° F (21-22° C) . 

After primary fermentation is complete rack 

(transfer) the beer into a secondary fer­

menter and if possible chill the beer in the 

secondary to temperatures in the 55° F ( 13° 

C) range for about a week to ten days. Bot­

tle with corn sugar. Age and carbonate/con­

dition at temperatures below 70° F (21 o C) 

and then chill for storing. 

Great American Beer Festival 
Festival Ale-Homebrewed Version 
Mash-Extract Version 

Ingredients and recipe for 5.25 U.S. 

gallons (20 L) 

ALEXANDER'S 

4 .5 lb pale ale malt (2 kg) 

lb 40° crystal malt (0.45 kg) 

0 .5 lb Belgian aromatic malt (230 g) 

3 lb extra light dried malt extract 

(1.36 kg) 

0 .5 Tbs gypsum as necessary for water 

lacking calcium and sulfate ions 

(optional) 

0.75 oz. Mt. Hood (4 .5 HBW126 MBU) 

pellets (21 g) 60 minute boiling 

0 .75 oz. Mt. Hood (4.5 HBW126 

MBU) pellets (21 g) 30 minute 

boiling 

0 .75 oz. Santiam (4 .5 HBW126 MBU) 

pellets (21 g) 30 minute boiling 

oz. Santiam (5.5 HBW154 MBU) 

pellets (28 g) 2 minute boiling 

0.25 tsp powdered Irish moss 

0.75 cup corn sugar (180 ml measure) 

to prime, or 0.33 cups corn sugar 

(80 ml) for kegging American ale 

yeast 

• Original gravity 1 .058-1.062 

(14 .5-15.5 B) 

• Final gravity 1.014-1.018 (3.5-

4.5 B) 

• !BUs-about 36 

• Approximate color: 12 SRM (24 

EBC) 

• Alcohol : 6% by volume 

• Apparent yeast attenuation: 

about 75% 

... It's a matter of taste 

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

Pale 
16 gal. & 55 gal. Drums 

:'' Wheat ·~ Amber ."' Dark ~ Munich 
Custom Blend Malt Ex tracts Available 

& 2 5 Vm-ieties of G1-ape Concentrate 

18678 N. Hwy. 99 Acampo, CA 95220 
(209) 334-9112, (209) 334-1311 fax 

calconc@softcom. net 
www.californiaconcentrate.com 

•:cALIFORNIA CONCENTRATE COMPANY•: 
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For maximum extraction efficiency (85%) 

and excellent head retention a two-step 

infusion mash is used. Add six qt (6 L) of 

!51 o F (66° C) water to the six pounds of 

crushed grain (2. 7 kg) stir, stabilize and hold 

the temperature at 133° F (56° C) for 30 

minutes. Then add three quarts (3 L) of 200° 

F water to the mash, mix well and stabilize 

temperature at 156° F (69° C) for another 30 

to 40 minutes. Then raise temperature to 

167° F (75° C), Iauter and sparge with three 

gallons (11.5 L) of 170° F (77° C) water. Col­

lect about 3.5 to 4 gal (13 to 15 .5 L) of 

runoff. Add the three pounds of extra light 

dried malt extract. 

Add the first 60-minute charge of Mt. 

Hood hops. Bring to a boil and continue to 

boil for 60 minutes . When 30 minutes 

remain add one ounce each of Mt. Hood 

and Santiam hops. Continue to boil. When 

10 minutes remain add Irish moss. When 

two minutes remain add the final one ounce 

(28 gm) Santiam hop pellets. Cool the wort 

to about 70- 75° F (21-24° C). This can be 

done simply by immersing the brewpot (with 

lid on) in a bath of cold running water for 

about 30-45 minutes. Other means of chill­

ing can be used if desired. 

Final primary batch size is 5.25 gallons ( 19 

L). Add additional cold water to achieve this 

volume. Aerate the wort very well. If using 

dried yeast, rehydrate the yeast in woo F (38° 

C)-yes W0°-F-water (and only water) for 

I 0 minutes. Add rehydrated slurry or a liquid 

yeast starter culture when temperature of wort 

is about 70 to 75° F (21-24° C). Preferably 

begin and continue the fermentation at 70-

720 F (21-22 C). After primary fermentation is 

complete rack (transfer) the beer into a sec­

ondary fermenter and if possible chill the beer 

in the secondary to temperatures in the 55° F 

(13° C) range for about a week to ten days. 

Bottle with corn sugar. Age and 

carbonate/condition at temperatures below 

70° F (21 o C) and then chill for storing. 

World traveler Charlie Papazian is the found­

ing president of the Association of Brewers and 

the author of numerous bestselling books on 

homebrewing. His most recent books are 

Home Brewers Gold (Avon, 1997), a collection 

of prize-winning recipes from the 1966 World 

Beer Cup Competition, and The Best of Zymur­

gy (Avon, 1998) a collection of the best articles 

and advice from 20 years of Zymurgy. [i) 
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____________ WINNERS CIRCLE 
BY AMAHL TURCZYN 

I ncluded in the excellent recipes here is a 

particularly special brown ale recipe 

brewed by Steve Jones . What is unusual 

about this beer is the technique Jones used 

to brew it . Unsatisfied with a simple infu­

sion mash , Jones sought to recreate the 

method used to brew one of the most pop­

ular ales in history, Newcastle Brown Ale. 

He uses two kettles simultaneously, one for 

a strong brown ale, the other for a weaker 

one . The finished beers are then blended 

together to produce one medium-strength 

ale. This technique brings out some subtle 

fruity qualities from the strong ale fermen­

tation which would not otherwise occur. 

Here 's what Jones has to say about his 

"Northern English Brown:" 

"I brewed 10 gallons of this beer in Octo­

ber or November of 1999 for a friend's col­

lege graduation party in December of that 

year. One of his favorite beers is Newcastle, 

so I tried to emulate it. Basically what I did 

is to collect the first halfof the wort into one 

boiler and the 2nd half into another boiler." 

For more on this novel approach to brown 

ale, see Clone Beers on page 12. 
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India Pale Ale -' '~ 

BRONZE MEDAL 

AHA 2000 NATIONAL HOMEBREW COMPETITION 
Bill Wright, Juneau, AK 
"Hop Gorden lPA" 
lPA 

Ingredients for 6 U.S. gal (22 .7 L) 

15 lb 2-row malt (6 .8 kg) 

lb 40° L crystal malt (0.45 kg) 

lb dextrin malt (0.45 kg) 

oz Chinook whole hops, 

12.3% alpha acid (28 g) (75 min.) 

1.5 oz Cascade whole hops, 

7% alpha acid (43 g) (30 min.) 

1.5 oz Cascade whole hops, 

7% alpha acid (43 g) (15 min.) 

3 oz Cascade whole hops, 

7% alpha acid (85 g) (steep, 5 min.) 

2 oz Cascade pellet hops, 

4 .6% alpha acid (57 g) (dry) 

0.5 oz Munton Gold dry ale yeast (14 g) 

Forced C02 to carbonate 

• Original specific gravity: 1.065 

• Final .specific gravity: 1.014 

• Boiling time: 90 min. 

• Primary fermentation : 4 days at 

68° F (20° C) in glass 

• Secondary fermentation : 8 days at 

64° F (18° C) in glass 

Brewer's Specifics 
Mash grains at 153° F (67° C) for 60 min­

utes. 

Judges' Comments 
"Nice citrusy hop aroma . Malty flavor, 

high hop flavor, and bitterness, balance 

toward hops. Nice, well-made beer. " 

BRONZE MEDAL 
AHA 2000 NATIONAL HOMEBREW COMPETITION 

Steve Jones, Johnson City, TN 
"English Brown Ale" 
Northern English Brown Ale 

Ingredients for 10 U.S. gal (37.85 L) 

(double boil recipe) 

18 lb 2-row pale malt (8.16 kg) 

2 lb 40° L crystal malt (0.91 kg) 

1.5 lb flaked barley (0.68 kg) 

10 oz chocolate malt (283 g) 

2 oz E. Kent Goldings whole hops, 

5 .2% alpha acid (85 g) (60 min .) 

2 oz E. Kent Goldings whole hops, 

5.2% alpha acid (57 g) (10 min.) 

2 oz E. Kent Goldings whole hops, 

5 .2% alpha acid (57 g) (5 min .) 

Wyeast No. 1028 London ale yeast 

2.1 vol. forced C02 (to carbonate) 

• O.G. (batch 1) : 1.068 

• O.G. (batch 2) : 1.034 

• Final specific gravity (batch 1): 1.016 

• Final specific gravity (batch 2): 1.009 

• Boiling time: 60 min. 

• Primary fermentation : 7 days at 

65° F (18° C) in glass 

• Secondary fermentation : 7 days at 

65° F (18° C) in glass 

Brewer's Specifics 
Collect the first 6.5 gallons (24.6 L) into 

one boiling kettle #1, then the second 6.5 

gallons into #2. Bring both kettles to a boil. 

Add 2 oz (57 g) hops to the #I kettle and I 

oz (28 g) to #2. 

Judges' Comments 
"Nice, clean beer. I'll have another." 

"A nice, drinkable beer." 
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"Nr 
New Entrant ,;.: .. 

BRONZE MEDAL 

AHA 2000 NATIONAL HOMEBREW COMPETITION 

Robert Neubauer, Trenton, Ml 
"Beginner's Luck Koelsch" 
Kolsch 

Ingredients for 5 US . gal ( 19 L) 

8.5 lb Pilsner malt (3 .86 kg) 

lb Munich malt (0.45 kg) 

lb wheat malt (0.45 kg) 

0.5 lb dextrin malt (0.23 kg) 

0 .5 oz Hallertauer whole hops, 

4 % alpha acid (14 g) (60 min.) 

oz Tettnanger whole hops, 

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

0 .5 oz Hallertauer whole hops, 

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

White Labs WLP 029 German 

Ale/I<olsch yeast 

cup corn sugar (237 mL) (to prime) 

• Original specific gravity: 1.047 

• Final specific gravity: 1.006 

• Boiling time: 60 min. 

• Primary fermentation : 11 days at 

62 ° F (17° C) in glass 

• Secondary fermentation: 18 days 

at 58° F ( 14° C) in glass 

Brewer's Specifics 

Heat 3.5 gallons (1 3.25 L) water to 132° F 

(56° C). Add 1:\vo tsp. (10 mL) gypsum. Add 

grain and stabilize at 126° F (52° C). Hold for 

30 min . Heat mash to 145° F (63° C) and hold 

for 90 min . Heat mash to 170° F (77° C) and 

hold for 10 min. Sparge to create 6.3 gal. (23.8 

L) of wort. Boil , add hops and 0.25 oz. (7 g) 

Irish moss 10 min. before the end of the boil. 

Cool to 65° F (1 8° C) and pitch yeast. 

Judges' Comments 

"Nice clean maltiness, some fruitiness, 

firm hop to finish . Dry, crisp finish. Maybe 

just a bit more malt to balance a bit better. 

Good, clean ferment." 

"Light fruitiness. Good balance-malt is 
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SILVER MEDAL 

AHA 2000 NATIONAL HOMEBREW COMPETITION 

Brad Reeg, Chicago, IL 
[Untitled] 

Spiced Ale 

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

9 lb pale ale malt (4.08 kg) 

2 .5 lb 40° L Crystal malt (1.13 kg) 

oz Fuggle whole hops, 4% alpha 

acid (28 g) (60 min.) 

0 .5 oz Kent Goldings whole hops, 

5% alpha acid (14 g) (60 min .) 

oz Kent Goldings whole hops, 

5% alpha acid (28 g) (35 min.) 

zest of 4 oranges 

2 tsp allspice, ground (9.9 mL) 

0 .5 tsp ginger, ground (2 .5 mL) 

0 .5 tsp nutmeg, ground (2 .5 mL) 

0.5 tsp cinnamon, ground (2.5 mL) 

0 .5 tsp cardamom, ground (2 .5 mL) 

0 .5 tsp coriander, ground (2.5 mL) 

Wyeast No. 1968 Special London 

ale yeast 

0 . 75 cup corn sugar ( 177 mL) to prime 

• Original specific gravity: 1.061 

• Final specific gravity: 1.016 

• Boiling time: 90 min. 

• Primary fermentation : 15 days at 

65° F (18° C) in glass 

• Secondary fermentation: 19 days 

at 65° F (ISO C) in glass 

Brewer's Specifics 

Mash grains at 158° F (70° C) for 60 

minutes. Add half of each spice addition five 

minutes before the end of the boil , and steep 

the rest after the boil is finished. 

Judges ' Comments 

"Quite drinkable . Could not identify a 

base style, but that's not important. I would 

like to have it on my shelf." 

"Spices come through and are generally 

harmonious. Bittering of base beer is a little 

high-shifting the balance more to malt 

would help support the spices. " 

C.d ,i!F 
I er I&L\~':. 

)WI----

BRONZE MEDAL 

AHA 2000 NATIONAL HOMEBREW COMPETITION 

Bruce Franconi, Red Hook, New York 
[Untitled] 
Spiced Cider 

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

5 gal. fresh squeezed cider from 

Northern Spy apples ( 19 L) 

2 .5 tsp yeast nutrient (12 .3 mL) 

0 .25 tsp potassium metabisulfide 

(1.2 mL) 

Red Star Premier Cuvee wine yeast 

2 Tbs sugar (29 .6 mL) 

0 .5 tsp yeast nutrient (2 .5 mL) 

1.5 cup sugar (355 mL) 

0.5 cup mulling spice blend (118 mL) 

• Original specific gravity: 1.055 

• Final specific gravity: N/A 

• Boiling time: N/A 

• Primary fermentation: 8 days at 

7ZO F (22° C) in glass 

• Secondary fermentation : 21 days 

at 72° F {22° C) in glass 

Brewer's Specifics 

Mix the first 1:\vo ingredients and add the 

sulfites. Leave the mixture overnight to allow 

the S02 to evolve and sanitize the solu­

tion , then after 24 hours, stir well to get rid 

of any remaining gas. Dissolve yeast in one 

cup warm water, 1:\~'0 tablespoons sugar and 

0.5 tsp. yeast nutrient. Pitch yeast into cider 

must and commence fermentation . Ferment 

for 1:\vo weeks in primary, then rack to sec­

ondary and let s it for two months until it is 

finished and clear. Let it sit in a cool place 

for a while and then warm up , allowing a 

malolactic fermentation until the cider is fin­

ished and clear again. 

Siphon the cider from the carboy into a 

soda keg. Dissolve 1.5 cups sugar in 1.5 

cups water and add to the cider to balance 

the tartness and sweetness. Make a tea by 

steeping 0.5 cups mulling spices in one cup 

water. Strain out spices and add to the keg, 

to taste. Force carbonate and bottle. 

Amahl Turczyn is the associate editor of 

Zymurgy magazine. 
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CALENDAR--------=--=---:--::--:--:-:--~~~~~~-;--
AMERICAN HOMBREWERS ASSOCIATION 

JUNE 
21·23 AHA National Homebrew 

Competition 200 I, Second Round, 
AHA SCP , Los Angeles, CA. 
Advancing entries due 6/11-6/15. 
Con tact Gary Glass at 303 -44 7-
0816x 121, 1-888-U-CAN-BREW, 
gary@aob.org,http:/!beertmvn. 
org/AHNNHC/200 11. 

21·23 AHA Nationa l Homebrewers 
Conference, Presented by Rogue 
Ales, Los Angeles, CA. This year's 
conference will take place at the 
Four Points Sheraton LAX. Plans 
include a club hospitality suite, a 
cl ub night, a Southern Ca lifornia 
pub crawl, the Nationa l Home­
brewing Competition, and a vari­
e ty of educationa l lectures a nd 
workshops, plus the LA Brewers 
Open- part Real Ale Festival, part 
Draft Beer Festival , part Commer­
cial Beer Competition with awards 
for brewers. Contact Paul Gatza a t 
303-447-08 16 x 122, l-888-U­
CAN-BREW, paul@aob .o rg, 
http://\\~\~v.beerodyssey.com/. 

29·30 Mother Lode Fair Home brew 
Competition, AHA SCP, Spon­
sored by Parrott's Ferry Home 
Brew Club. Entries due 6/5-6/19, 
$5 entry fee. Contact Harvey Hick­
ey a t 209-533-0360 or hkyfm­
ly@goldrush.com. 

JULY 
7 14th Annual Southern California 

Regional Homebrew Champi­
onships, AHA SCP, Corona, CA. 
See IEB web page for details at 
\\~\w.hopheads.com or ca ll Bran­
don at 909-737-6869, 
bness 1 @earthlink.net. Entries due 
6/15-7/7 with a $5 fee . 

8 Summer Cap Off 200 I, AHA SCP, 
Ceres, CA. Entry fee of $5. Entries 
accepted 6/ 19 - 6/29. Contact 
Wayne Baker, 209-538-2739, Bar­
leyLVV@aol.com, or visit the web­
site \\~\~v.jps.netlrandye/. 

13·14 7th Annual Commander SAAZ 
Interplanetary Homebrew 
Blastoff, AHA SCP, J'v!elbourne, 
FL. Entries due 7/1-7/9,$6 entry 
fee. Contact Lynn See los at 321-
724-13 12, lrseelos@aol.com. 

Available 
November 2001 

$17.95 

For morf information. Yisil www.beerlown.org 
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13·14 E.T. Barnette Homebrew 
Competition, AHA SCP, Fox, AK. 
Entries due 7/3-7/11 , $5 per entry. 
Contact Scott Stihler a t 907-474-
2 138, lrsee los@aol.com , 
http://\\~\~v.mosquitonet.com/-sti 

hlerunitSIScottsDen!Beer/Events/E 
vents.html. 

14 Oregon State Fair Amateur Beer 
Competition, AHA SCP, Sa lem, 
OR. $6 per entry, deadline is 7/10. 
Contact Curt Hausam, 503-378-
0774, work or 503-947-3247, info, 
Biersudz@aol.com. 

14 Mt. Brewer Open 2001, Hunting­
ton, VW, AHA SCP. This event is 
a fu ndraiser for Huntington Muse­
um Of Art. Entries accepted 6/25 
- 7/6, $5 each. Contact jeff Boggess 
at 304-744-7535 or Brudn@char­
ter.net. 

21 Ohio State Fair Homebrew Com­
petition, AHA SCP, Columbus, 
OH . Entries accepted 4/ 15-6/20, 
$5 entry fee. Contact Brett Chance 
a t b.chance@expo.sta te .oh.us, or 
6 14-644-4126. 

AUGUST 
4 6th Annuali'v!ontgomery Coun­

ty Agricu ltu ra l Fair Homebrew 
Competit io n , AHA SCP , 
Ga ithersburg , 1\•!D. Entries due 
7/28 with $5 entry fee. Contact 
Bi ll Lawrence at,30 1-963-93 14 , 
billyl@erols.com , or http://mem­
bers.tripod.com/-G_A_B_S. 

8 San Mateo Co. Fa ir Ama teu r 
Home Brewer Contest, AHA SCP, 
San Mateo, CA. Californ ia a ma­
teur home brewers oJi ly, en tries 
due 7/07, $4 fee . Contact jennifer 
Burleson at, 
burleson@smexpo.com, 
\\~\~v.Sa nMateoCountyFair.com, 

or (650) 574-3247. 

11 New Yo rk State Fair Homebrew 
Competiti on, AHA SCP, Syra­
cuse, NY. State residents only. 1st 
entry $6, add. entries $4. For in fo, 
please call 3 15- 487-771 1 ext. 
1339, Agsiute@nys net.net, or 
\\~\~v. NYSFair.org. 

Making liqueurs at home ~ more than a 
sensory expertence. It's inexpensive­

consider the prtces of famous, name-brand 
classics-easy, and enjoyable to make. The 
author focuses on the simplicity and healthful 
features of using fresh fruits, berrtes, herbs, 
and spices- preferably from one's own 
garden - to produce a perfect liqueur. 
lnstruclions on growing and processing 
your harvest are also presented. 
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12 Kentucky State Fair Homebrew 
Competition, AHA SCP, 
Louisville , KY. Entries due 8/ 11 . 
Contact Bob Reed at 502-367-
5190, tobias@igLou.com, 
IVII~v.kylairexpo.orglstatelair. 

14 Wild Brew Three , AHA SCP , 
Tulsa OK. Sponsored by the Fel­
lowship of Oklahoma Ale Makers. 
Entries due 7/27, with a $6lee. 
Contac t Jeffrey Swearengin 
tslvearengin@TAASCFORCE.com, 
ll~l~v.lrontpage.lvebzone.net/dcm/1 

oam.htm, or 918-250-2661. 

24 Colorado State Fa ir Homebrew 
Competition, AHA SCP, Pueblo, 
CO. Entries accepted 8113-8117, $5 
entry lee. Contact Susan Dickman 
at 719-561-8484 x 2080, 
susan.csl@coyotenet. net. 

25 Great Southern Beer Festival , 
Memphis, TN, AHA SCP. Spon­
sored by the Bluff City Brewers. 
Entries accepted 8/ 13-8/18, $5 
each. Contact Jay Grabowski, 662-
449-0493 , jgrowski@aol. com, or 
11~1~v. memphisbre1VS.com . 

26 Western Washington Fa ir Ama­
teur Beer Competition, AHA SCP, 
Puya llup , WA. Ent ry dead line 
8118, $4 per enrty. For more info 
ca ll 253-84 1-5017, or pat@the­
lair.com . 

AMERICAN HOMEBREWERS ASSOCIATION 

•KUDOS• 
SANCTIONED COMPETITION PROGRAM 

• OCTOBER 2000 • 
Hoppy Halloween Challenge 

Fargo, ND, 169 enlries - Arlin Karger/ Ray Taylor, of 
Moorhead, MN wan best of show. 

• FEBRUARY 2001 • 
8th Annual Peach State Brewoff 
Atlanta, GA, 265 entries- Douglas McCullogh of 

Indian Springs, Al won best of shaw. 

Florida State Fair 
Tampa, Fl, 335 entries- Steve Vallancourt of 

Mantuende, Fl won best of show. 

War of The Worts VI 
Springhouse, PA, 249 entries- David Houseman of 

Chester Springs PA wan best of show. 

• MARCH 2001 • 
*Hurricane Blowoff 2001 

West Palm Beach, Fl, 137 entries- John Peterson of 
Jupiter, Fl won best of show. 

*Drunk Monk Challenge 
Warrenville, ll, 504 entries- Nick and Nancy Edgington of 

lake Gove, NY won best of show. 

*March Mashness 
St. Cloud, MN, 127 entries- Steve Piatz. of 

Eagan, MN won best of show. 

*Kona Brewers Festival HBC 6 th Annual 
Kona, HII13B entries- Rober! Kauffman, of 

La ayeffe, CO wan best of shaw. 

*Heartland Homebrew Competition 2000 
Des Moines, lA, 124 enlries- Steve Piatz of 

Eagan, Mtl won best of show. 

*Greater Montreal Annual Homebrew Competition 
Montreal, Quebec, 47 entries- luc Boivin of 

Blainville, QC won best of show. 

*Slurp & Burp Open 
McMinniville, OR1 300 entries - Marc Hayden of 

Sherwood, OR wan best of show_ 

• APRIL 2001 • 
*Snow Goose Spring 2001 Breakup HBC 
Anchorage, AK, 23 entries - Jason Ditsworth wan best of show. 

*1Oth Annual B.O.S.S Chicago Cup Chal· 
lenge 

Blue island, ll, 210 entries- Jeff Sparrow of Chicago, ll won best of show. 

*Maltose Falcons Mayfaire 
Cawaga Pork, CA, 252 entries- Mike Riddle/Jonathan Deeds of 

Napa, CA won best of show. 

*Quad-States Brewers Challenge 
St. Joseph, MO, 24 entries- Andrew Bales of 

lees Summit, MO won best of show. 

AHA SCP = American Homebrewers Association Sanctioned Competition Program. For o complete listing of events, see 

www.beertown.org. To list events, send information lo Zymurgy Calendar of Events. To be listed in the September/October Issue (Vol. 24, 
No. 5), information should be received by July 11,2001 . Compelilion organizers wishing to apply for AHA Sanctioning must do so alleasllwo months prior 
lo the event. Contact Kale Porter of kote@aob.org; (303) 447-0816 ext. 123; FAX (303) 447-2825; PO Box 1679, Boulder, CO B0306-1679. 

20th Annual 
Great American Beer Festival® 
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Colorado Convention Center • Hall A 
Denver, Colorado 

September 27-29, 2001 

For more information contact 
the Association of Brewers 

at 303.447.0816 or 
visit www.beertown.org. 

The Great American Beer Festival 
is presented b)' tl1e Association of Brewers 
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~~~~~~~~~~~BRE~ER'SFAVORITES 
BY AMAHL TURCZYN 

Tomme Arthur's Saison 

T
omme Arthur, brewmaster at the Pizza 

Port/Solana Beach Brewery, has a great 

affinity for real ale , and has won multiple 

awards at the Real Ale Festival in Chicago. 

Recently, however, he 's had a fascination 

with Belgian ales, and while this may come 

as a surprise for real ale aficionados, there are 

really a lot of similarities berween his favorite 

Belgian style, Saison, and the hand-crafted, 

naturally carbonated British ales. Specifical­

ly, Arthur mentioned the seasonal Saison 

D'Erezee beers from Brasserie Fantome, a 

small artesianal brewery in the village of Soy, 

Luxembourg. According to John Woods and 

Keith Rigley, in their wonderfully informative 

book, The Beers of Wallonia, Fantome brew­

er Dany Prignon uses local plants, flowers 

and herbs from each season to flavor his 

Saison ales, and names them "Printemps", 

"Ete", "Automne" and " Hiver", after the 

French names of the seasons. Not only that, 

but the recipes vary from year to year, also 

according to which herbs are available at the 

time he is ready to brew. This makes for high­

ly distinctive, highly varied beers-no worries 

about product consistency here. 

It was one of these beers that inspired 

Tomme Arthur. He said it was the Saison 

d'Erezee Automne, and possessed "an 

intensely dry, chalky, minerally bitterness." 

Brewed with dandelions, it was eight percent 

alcohol, amber in color, and not terribly 

happy at around 35 !BUs, but from the herbs 

and flowers added, it had a "completely dif­

ferent kind of dryness." This freedom of ingre­

dients is not uncommon in Wallonia, where 

the style originated. This inspired Arthur to 

brew his own version of this Saison at his 

brewery in the US , and that is the recipe 

below, which he was kind enough to share 

with Zymurgy readers. 

With a nod towards other Saison-style 

beers like Brewery Ommegang's "Hen­

nepin," Brasserie Vapeur's famous "Saison 
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de Pipaix" and Dupont's classic "Saison 

DuPont, " Arthur's version is a light, won­

derfully complex and spicy brew, meant to 

be consumed fairly young, as the herbs and 

spices tend to mellow with age. Arthur also 

says that this is the version served on tap at 

Pizza Port, and that bottle conditioning will 

result in a much drier beer, though you may 

prefer this variation. 

The base malts are fairly standard, with 

DeWolf-Cosyns as the featured pilsener malt, 

but the spices are a bit exotic. Fresh grated 

ginger is added in three additions , sweet 

orange peel, chamomile, (and again, fresh is 

best if possible), along with ground coriander 

seed, black pepper and grains of paradise. 

Hops are moderate in this beer, taking 

a back seat to the character of the yeast 

and the herb and spice flavors . Styrian 

Golding is used sparingly, in an early ket­

tle addition , and in the steep. 

The yeast Arthur prefers is White La bs 

Saison yeas t, though it can be quirky, to 

say the leas t. Several brewers using this 

strain professionally have claimed to have 

problems with slowed attenuation halfway 

through the primary fermentation . The 

best way to overcome this problem accord­

ing to Arthur is to pitch a very healthy 

amount at a relatively high temperature 

(70 to 75° For 21 to 24° C) , and allow the 

beer to generate its own heat during the 

course of the ferment , even as high as 80° 

F (2 7° C) . You may also want to consider 

the use of a yeast nutrient, jus t to make 

sure. But the results of the finicky strain 

are spectacular-this Saison yeast exhibits 

such wonderfully authentic Wallonian 

character, you ' ll swear you ' re sipping a 

frothy tumbler of local country ale in the 

middle of a Belgian hay field. 

As for conditioning the beer, Arthur rec­

ommends cold storage: about 40° F ( 4° C) 

for si x weeks will help to blend the fla­

vors and allow the beer to clarify. With 

HOME BREWERS! 

WILLIAM'S 
BREWING 
P.O. Box 2195-¥9 
San Leandro, CA 94577 

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! 

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

Web Catalog: http://www.williamsbrewing.com 
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Tomme Arthur's Saison 
Recipe for 5 gallons ( 19 L) 

8 lb DWC Belgian pilsener malt (3.63 kg) 
3 lb red wheat malt (1 .36 kg) 
8 oz flaked wheat (227 g) 
8 oz flaked oats (227 g) 
0.7 5 lb dark Belgian candi sugar (0.34 g) 
0.5 oz fresh grated ginger (80 min) 
0.5 oz fresh grated ginger (45 min) 

pinch fresh grated ginger (steep) 
0.5 tsp ground black pepper (45 min) 
0.5 tsp ground grains of paradise (45 min) 

· 1 tsp ground coriander seed (45 min) 
0.25 oz sweet orange peel (steep) 
0.5 oz chamomile (steep) 
2 oz Styrian Goldings hops, 4% alpha acid 

(57 g) (90 min) 
2 oz Styrian Goldings hops, 4% alpha acid 

(57 g) (steep) 
yeast nutrient 
White labs Saison ale yeast 

0.7 5 cup corn sugar ( 177 ml) to prime 

Brewer's specifics: Mash grains at 149" (65' C) 

and hold for one hour. Sparge and boil collected wort 
for a total of two hours. Chill to 70-75' F (21-24' C) and 
pitch yeast slurry. Two weeks at 70-80' F (21-27' C) 
should be sufficient for primary fermentation. Then the 
beer can be rocked into secondary containers and con­
ditioned at 40" F (4' C) (if possible) for four to six weeks. 

• Boiling time: 120 minutes 
• Original gravity: 1.067 
• Finishing gravity: 1.012 
• I BUs: 20-25 

For an extract version, substitute 5.751b (2.6 kg) 
extra-light dry malt extract and 2lb (0.45 kg) dry wheal 
malt extract for the malted groins, and bump the bit­
tering hops up to 2.5 oz (71 g). Omit the flaked grains. 
Add extracts and candi sugar and proceed with a 90 min 
boil, adding hops and spices at the designated times. 

patience, the beer should finish fairly dry, 

at about 1.012 (3 ° P). If it's much higher 

than that, you may be rushing the yeast, 

and you might get some over-carbonated 

bottles if you choose to bottle condition 

with priming sugar. 

Amah! Turczyn is the associate editor of 

Zymurgy magazine. 

ZYMURGY JULY / AUGUST 2001 

The Culture of Lambie (from page 45) 

even banana , which I personally would 

find hard to put into a good Iambic. 

The classic fruit in Be lgian Iambic was 

the Schaarbeek cherry, a small, dark, sour 

cherry with a large pit. The demand for 

kriek has grown so much that Iambic brew­

ers are now importing cherries. Tradition­

al Iambic brewers use o nly real fruit , 

although some breweries use fruit syrup. I 

have seen breweries using dried fruit with 

good success. 

I prefer sour cherries because they don 't 

impart the cough-drop aroma and flavor of 

some cherry extracts. The real fruit flavor 

more closely matches a traditional kriek. 

Use a minimum of two to three pounds 

(0.91 to 1.36 kg) fresh or freshly frozen cher­

ries per gallon . If you prefer a sweeter cher­

ry effect, by all means experiment. A wide 

variety of cherry products are available : 

cherry extracts, dried cherries, canned cher­

ries, cherry juice, fresh cherries. 

Raspberries are another fruit added to 

Iambic beers . I've seen recipes using two 

to five pounds of raspberries per five gal­

lons, but a good place to start is with 1.5 

to 2.0 pounds (0.69 to 0.9 1 kg) per gallon . 

In general , the amount of fruit per gallon 

in Iambics is higher than other fruit beers 

because fruit character tends to fade dur­

ing the lengthy aging periods. 

Peach is a recent addi tion to the Iambic 

offerings-its stro nger flavors fade, but I 

have a batch that has three years on the fruit 

where the effect is well rounded but subtle. 

You can add flavor (literally) by adding a 

small amount of juiced fresh fruit immedi­

ately prior to bottling to enhance the flavor 

but be aware of the extra sugar content in 

the bottle fermentatio n. 

VVith this basic information , yo u can 

begin to explore Iambic production. In order 

to get started, you'll need to buy and drink 

a range of Iambics so that you can grow the 

organisms living in their lees. Like most 

aspects of brewing, this iterative process of 

drinking and brewing is what makes the 

hobby such a joy. 
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The Homebrew Connection 
The #1, most comprehensive listing of Home brew Supply Shops. 

To list here and on www.beertown.org, call Monica Tall at (303) 447-0816 ext.108. 

ALABAMA Stein Fillers GEORGIA MARYLAND 
Home Wine & Beer Makers 4160 Norse Vlay Marietta Homebrew Supply, Inc. The Flying Barrel (BOP) 
2S20 Old Shell Rd. Long Beach, CA 90808 13SS Roswell Road, Ste. 660 103 South Carroll St. 
Mobile, AL 36607 (S62) 42S-OS88 Marietta, GA 30062 Frederick, MD 21701 
(334) 478-9387 brew@steinfillers.com l-888-S71-SOSS (30 I) 663-4491; 

IV\VIv.steinfillers.com Marietta.brelv@juno.com FAX (301) 663-619S; 
ARIZONA mfrank2923@aol.com; 
Brew Your Own Brew COLORADO Wine Craft of Atlanta Wlvlv.flyingbarrel.com 
2S62 North Campbell Avenue Beer at Home S920 Roswell Rd. 
Tucson, AZ 8S719 31S7 S. Broadway Parkside Shopping Center 
(S20) 322-S049; Englewood, CO 80110 Atlanta, GA 30328 
Toll free (888) 322-S049 (303) 789-3676; (800) 789-3677; (404) 2S2-S606 MASSACHUSETTS 
ww1v.bre1vyourownbrew.com FAX (303) 781-2388; winecraftatl@usa.com Beer and Wine Hobby 

beer@beerathome.com; I SST New Boston St. 
Homebrewers Outpost & WIVIV.beerathome.com ILLINOIS Woburn, /viA 01801 
Mail Order Co. 

The Brewer's Coop (781) 933-8818; 
823 N. Humphreys The Brew Hut 30\1\1114 Butterfield Rd. (800) S23-S423; 
Flagstaff, AZ 86001 1S108 East Hampden Ave. Warrenville , IL 60SSS shop@beer-wine.com: 
(S20) 774-2499; Aurora , CO 80014 (630) 393-BEER; 1vw1v.beer-wine.com 
(800) 4S0-9S3S (303) 680-8898; (800) 730-9336; FAX (630) 393-2323; FAX (S20) 774-876S; W1vw.thebre1vhut.com W\VW.TheBrewersCoop.com outpost@homebrewers.com The Modem Brewer Co. 
WIV\v.homebrewers.com Homestead Homebru 

2304 Massachusetts Ave. 

298SO County Rd. 3S7 
Chicago/and Winemallers Inc. Cambridge, MA 02140 

What Ale's Ya 689 W . North Ave. (617) 498-0400; 
6362 West Bell Road 

Buena Vista, CO 81211 Elmhurst, IL 60126-2132 FAX (617) 498-0444; 
Glendale, AZ 8S308 

(719) 39S-0381; (877) KIT-BEER (630) 834-0S07; 1vww.modernbre1ver.com 
(623) 486-8016; 

brewer@homebru .com (800) 226-BREW; 

way2brew@inficad.com 
www.homebru.com FAX (630) 834-0S91; 

cwinemaker@aol.com Strange Brew Beer & 

:ARKANSAS The Homebrew Hut IVIV\V.Civinemaker.com Winemaking Supplies 

The Home Brewery SSS I Hwy. 287 197 Main St. 

4SS E. Township St. Broomfield, CO 80020 
INDIANA 

Marlboro, MA 01 7S2 

Fayetteville, AR 72703 (303) 460-1776 (S08) 460-SOSO; 

(SOl) S87-1440; (800) 618-9474 beerwine@earthnet.net Beer & Wine by U (877) 460-SOSO; 

FAX (SOl) S87-1499 l·l~vw.earthnet.netlthehomebrelvhut 14S6 N. Green River Rd. zymurgy@Home-Brew.com 

homebrewery@arkansasusa.com Evansville, IN 4771S www. Home-Brew.com 

My Home Brew Shop (812) 471-43S2; 
CALIFORNIA & Brew on Premise (800) 84S-1S72 

Beer + Brew Gear 1834 Dominion Way w11~v.beenvinebyu.com 

MICHIGAN 218 East Grand Colorado Springs, CO 80918 
Escondido, CA 9202S (719)S28-16S1 Great Fermentations Siciliano's Market 
(760) 741-BREW (2739); info@myhomebrelv.com of Indiana 2840 Lake Michigan Dr. NW 
1\~·V\V.beer-brewgear.com IVIVw.myhomebrew.com 1712 East 86th St. Grand Rapids, MI 49S04 

In the Northview Mall (616) 4S3-9674; 
The Beverage People CONNECTICUT Indianapolis, IN 46240-2360 FAX: (616) 4S3-9687 
840 Piner Rd. # 14 Wine and Beer Art (31 7) 848-6218; sici-2840@msn.com 
Santa Rosa, CA 9S403 (of Smith-Tompkins) (888) HME-BREW (463-2739) ~~~V\v.sicilianosmkt.com 
(707) S44-2S20; (800) S44-1867; 

1S01 E. Main St., Route 202 
FAX (707) S44-S729 

Torrington, CT 06790 KANSAS Things Beer catalog@thebeveragepeople.com 
W\VIv.thebeveragepeople.com 

(860) 489-4S60 
Bacchus & Barleycorn Ltd. 100 E. Grand River 

6633 Nieman Rd. Williamston, MI 4889S 

Doc's Cellar FLORIDA Shawnee, KS 66203 (S17) 6SS-6701; 

8S5 Capitolio Way, Suite #2 Heart's Home Beer (913) 962-2SOI; homebrelv@thingsbeer.com 

San Luis Obispo, CA 93401 and Wine Making Supply FAX (913) 962-0008; IV\Vw.thingsbeer.com 

(80S) 781-9974; S824 North Orange Blossom Trail 1\~VIv.bacchus-barleycorn.com 
(800) 286-19SO; Orlando, FL 32810 
docscellar@thegrid.net (800) 392-8322; (407) 298-4103; 

KENTUCKY MINNESOTA IV\Iw.docs-cellar.hypermart.netl FAX (407) 298-4109; 
1\~VIv.Heartshomebrelv.com Winemakers Supply The Home Brewery/Hanson's 

Hop Tech &Pipe Shop Hobby Homebrewing Inc. 
6398 Dougherty Rd. Ste 18 Sunset Suds, Inc. 9477 Westport Road 211 Oak Street SE 
Dublin, CA 94S68 PO Box 462 Louisville, KY 40241 Minneapolis, i'vlN SS414 
(800) 379-4677;800-DRY-HOPS Valparaiso, FL 32S80-0462 (S02) 42S-1692 (612) 379-311S 
FAX (92S) 87S-0247 (800) 786-4184; SunsetSuds@aol.com; customerservice@lvine-beer- FAX (612) 379-3121 
orders@hoptech.com wwlv.members.aol .com!SunsetSudsl makerssupply.com mhanson@winternet.com 
I·V\1~\•.hoptech.com Index.htm IVIVW.wine-beer-makerssupply.com I·V\VW.homebre1very-mn.com 
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Lake Superior Smokin' Brews 
320 E. Superior St. 
Duluth, MN 55802 
(218) 720-3491; 
(800) 720-0013; 
FAX (218) 720-6459; 
homebrew@smokinbrews.com; 
1-\~~v.smokinbrews.com 

MISSOURI 
Home Brew Supply LLC 
3508 S. 22nd St. 
St. joseph, MO 64503 
(816) 233-9688; 
(800) 285-4695; 
info@thehomebrewstore.com; 
\·~vw.thehomebrewstore.com 

St. Louis Wine 
& Beermal1ing 
251 Lamp & Lantern Village 
St. Louis, MO 63017 
(636) 230-8277; 
(888) 622-WINE; 
FAX (636) 527-5413; 
1v1-~v.wineandbeennaking.com 

NEBRASKA 
Fermenter's Supply 
& Equipment 
8410 'K' Plaza, Suite 10 
Omaha, NE 68127 
(402) 593-9171 ; 
FAX (402) 593-9942; 
l·~~v. fermenterssupply.com 

NEW HAMPSHIRE 
Hops & Dreams 
PO Box 914 
Atkinson, NH 03811 
(888) BREW-BY-U; 
www.hopsanddreams.com 

NEW YORK 
The Brew Shop @ Cornell's 
310 White Plains Rd. 
Eastchester, NY 10707 
(800) 961-BREW; 
FAX (914) 961-8443 ; 
brewshop@cornells.com; 
1·~\~v.cornells.com 

D.P. Homebrew Supply 
1998 E. Main St., Route 6 
PO Box 625 
Mohegan Lake, NY 10547 
(914) 528-6219 

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

146-49 Horace Harding Expressway 
"Service Road of L.I.E" 
Flushing, NY 11367 
(718) 762-8880 

Niagara Tradition Homebrew 
1296 Sheridan Drive 
Buffalo, NY 14217 
(716) 877-8767; 
(800) 283-4418; 
FAX (716) 877-6274; 
ntbrew@localnet.com; 
ll~·~v.nthomebrew.com 
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NORTH CAROLINA 
Alternative Beverage 
114-0 Freeland Lane 
Charlotte, NC 28217 
(704) 527-2337; 
(800) 365-BREW; 
altbev@e-brew.com; 
1~1~v.e-brew.com 

Homebrew Adventures 
1109-A Central Avenue 
Charlotte, NC 28204 
(704) 342-3400; 
(888) 785-7766; 
FAX (704) 342-3401 
W\\~v .homebrew.com 

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

JC Homebrewing Co. 
8306 State Route 43 
East Springfield, OH 43925 
(740) 543-4200; 
(800) 899-5180; 
jcbrew@1st.net; 
l·l~~v.jchomebrew.com 

JW Dover Beer and 
\.Vine Makers Supplies 
24945 Detroit Rd. 
Westlake, OH 44145 
(440) 871-0700; 
jwdover@aol.com; 
\I~·~V.jlvdover.com 

Portage Hills Vineyards 
1420 Martin Rd. 
Suffield, OH 44260 
(800) 418-6493; 
portage@portagehills.com; 
m~v.portagehills .com 

Vinbrew Supply 
8893 Basil Western 
Canal Winchester, OH 43110 
(800) 905-9059 
Wl-l~v.vinbrew.com 

OKLAHOMA 
The Brew Shop 
3624 N . Pennsylvania 
Oklahoma City, OK 73112 
(405) 528-5193; 
1·~·1'1-V . thebrewshopokc .com 
brelvshop@swbell.net 

PENNSYLVANIA 
Brew By You 
3504 Cottman Ave 
Philadelphia, PA 19149 
(215) 335-BREW 
FAX (215) 335-0712 
bill@brewbyyou.net 
l~·~v.brewbyyou .net 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(215) 855-0 100; 
FAX (215) 855-4567; 
keystonehb@juno.com 
wmv .keystonehomebrew .com 

The Wine and Beer Barrel 
The Old Ridge Village Shops 
101 Ridge Road #27 
Chadds Ford, PA 19317 
(610) 558-2337 
Wl\~v.wineandbeerbarrel.com 

hbrewdude@aol.com 

SOUTH CAROLINA 
Bet-Mar Beer & Wine 
Making Hobby Shop 
4421 Devine St. 
Columia, SC 29205 
(800) 882-7713 
(803) 787-4478 

TENNESSEE 
All Seasons Gardening 
& Brewing Supply 
3900 Hillsboro Pike, Suite 16 
Nashville, TN 37215 
(615) 385-0300; 
(800) 790-2188 
epthomp@ix.netcom.com 
11'1-\w.allseasonsnashvllle.com 

TEXAS 
Foreman's "The Home Brewery" 
3800 Colleyville Blvd 
PO Box 308 
Colleyville, TX 76034 
(817) 281-7252 
FAX (817) 581-4332 
greg10@flash.net 
\VI-·1'1-V.flash.net/-greg10 

The Winemaker Shop 
5356 W. Vickery Blvd. 
Fort Worth, TX 76107 
(817) 377-4488; 
(800) IT BREWS; 
FAX (817) 732-4327; 
brewsome@home.com; 
\1'1-~v.winemakershop.com 

UTAH 
The Beer Nut Inc. 
1200 S. State 
Salt Lake City, UT 84111 
(801) 531-8182; 
FAX (801) 531-8605; 
(800) 626-2739; 
sales@beernut.com; 
w1~v.beemut.com 

VIRGINIA 
Bluestone Cellars 
52 East Market St. 
Suite 2 
Harrisonburg, VA 22802 
(888) FURMENT 
bluestone@rica.net 
11'1-VI-V.bcbrew.com 

The Brewery Store 
189-B Ewell Rd. 
Williamsburg, VA 23188 
(757) 253-1577; 
FAX (757) 253-8887; 
mail@williamsburgbrewing.com; 
1-~V~-v.williamsburgbrewing.com 

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

The Week End Brewer-Home 
Brew Supply (Richmond Area) 
4205 West Hundred Rd. 
Chester, VA 23831 
(804) 796-9760; 
FAX (804) 796-9561 ; 
wkendbr@erols.com; 
w1~v.weekendbrewer.com 

WASHINGTON 
The Cellar Homebrew 
14411 Greenwood Ave. N. 
Seattle, WA 98133 
(206) 365-7660; 
(800) 342-1871; 
staff@cellar-homebrew.com; 
1-VI-vw.cellar-homebrew.com 

Larry's Brewing Supply 
Retail and Wholesale 
7405 S. 212th St. #103 
Kent, WA 98032 
(800) 441-BREW; 
Wl~v. larrysbrewing.com 

WISCONSIN 
Homebrew Market, Inc. 
520 East Wisconsin Ave. 
Appleton, WI 54911 
(800)-261-BEER 
FAX (920) 733-4173 
HBMarket3@aol.com 
1~v.Homebrewmarket.com 

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

For listing information call Monico Tall at 
(303) 447-0816 ext. 108. ~ 

Remember ••• 

The Homebrew 
Connection 

is also available 
online at 

www .beertown.org 
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1------------------BREW NEWS 
BY AMAHL TURCZYN 

Australian Government Forced to 
Scrap Beer Tax Increase 

Prime Minister John Howard's conser­

vative coalition recently cut a deal with the 

minority Australian Democrats party that 

will reduce beer prices by II Australian 

cents (5 cents US) for a glass of normal­

strength beer and by up to IS Australian 

cents (IS cents US) for low alcohol beer. 

This price reduction applies only to beer 

sold in bars. The deal came after the 

Democrats and the opposition Labor Party 

joined forces in the Senate to block legis­

lation aimed at ~ 

~i~;~:~~~!\g 
t1vely 

from last July. Treasurer Peter Costello, the 

government's finance minister, accused 

the Labor party of irresponsible, econom­

ic populism. "A political party that on the 

one hand wants to say to you 'oh, we are 

worried about the currency, so worried 

that what we need is more free beer,' is a 

political party that has no credibility," 

Costello told reporters . The new legislation 

also sets up an Alcohol Education and 

Rehabilitation Foundation which will be 

funded out of the estimated I85 million 

Australian dollars (US$90.5 million) col­

lected since the tax rise last July. A small 

amount of cash also will be allocated to a 

program for restoring and preserving his­

toric bars in rural Australia . Opposition 

treasury and economics spokesman Simon 

Crean said the government had made yet 

another policy U-turn due to the pressure 

put on it by Labor and brewers. In recent 

months the government has been forced 

into embarrassing policy changes on fuel 

tax and sales tax red tape following two 

state election defeats for Howard's Liber-
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al-National coalition and a slump in opin­

ion polls. 

Meanwhile , with the threat of higher 

beer taxes, many beer-drinking Aus­

tralians have already taken matters into 

their own hands and have decided to turn 

to homebrewing. The country's largest gro­

cer says that sales of beer brewing kits 

have jumped 55 percent since the tax was 

instituted last July. 

Russian Government Denounces 
the Evils of Beer 

The Russian Health Ministry wants to 

crack down on beer drinking, saying it is a 

deadly addiction sweeping the country. 

Each year Russians drink a billion litres 

of vodka (and the home-brewed version) 

which kills 22 ,000 citizens over the same 

time but, according to the BBC, the call is 

out to ban beer ads aimed at young people 

and outlaw high alcohol brands. Drinking 

is very much part of the Russian culture 

and in Moscow young people can be seen, 

at any time of the day, clutching bottles of 

beer. This is not seen as a problem by most 

as, curiously, Russia does not class beer as 

alcohol, despite some brands being twice 

the strength of imports . The BBC reports 

it as being regarded as a soft drink 

that children can and do buy 

and whose properties as a 

hangover cure 

are widely 

praised. 

However, 

nady Onischenko has declared war on 

beer, saying it is threatening to become a 

deadly addiction in a country already too 

fond of its drink . Dmitri Sitnikov, of the 

Bravo brewery , said that beer was a 

healthy alternative to vodka. "Young peo­

ple are choosing beer over vodka because 

it is trendy. Vodka is part of the Soviet era," 

he said. Onischenko faces an uphill battle. 

Not only is there opposition in the streets 

and the breweries, but also in the Kremlin . 

President Vladimir Putin is reported to pre­

fer beer to vodka . 

Hide the Beer Bottle 
Shortly after being loaded onto a trans­

port truck, 320,000 bottles of Sam Adams 

beer were dumped into a landfill in West­

moreland County, PA. Work crews discov­

ered that the truck had only a few 

hours before been used to carry 

waste asbestos. 

Meanwhile, in Australia, 

a beer delivery truck carry- ' ~ 
ing 24,000 bottles report-~ 
edly lost a wheel and f~ {/ ~ 
plunged into the ~ d 
Tweed river north of ~ , 

Sydney. When the - -~ 
truck owner failed to ~W­
post security guards near 

the crash site, local residents began diving 

to recover as many bottles as they could. 

The truck was apparently recovered later, 

but through the Easter holiday weekend, 

people were donning scuba gear to get at the 

bottles. One man said he got away with 400 

bottles. Although technically this is theft, 

local police say it is doubtful they will be 

chasing people down for convictions. 

Don't BYOB to the Winter Games 
Utah's liquor enforcement board has 

made it clear to the International Olympic 

Committee that Olympic contingents are not 

allowed to bring liquor to next February's 

Winter Games. According to state law, bring­

ing alcoholic beverage into Utah is a mis­

demeanor for anyone who is not a licensed 

dealer. The penalty is up to six months in jail 

and a $I,OOO fine. Utah controls the sale of 
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888.335.6464 

gordon@costlemork-honelJ.com 
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more than 35 tvpes of honelJ, 

from samples to gallons. 

"Your Hometown 
Brewshop on the Web" 

Family Owned 
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! 

every bottle of beer, liquor or wine inside the 

state. That means members of the IOC can't 

bring champagne to their hotel suites from 

anywhere out of state. "It's a rude awaken­

ing for some of them ," said Earl Dorius , 

licensing attorney for Utah 's Alcoholic Bev­

erage Control Department. "There have been 

a few who have asked, "How do we arrange 

shipping of our product?" Oddly enough, the 

Utah ABCD does take special orders. In fact, 

special orders manager Dennis Kellen has 

been in contact with the Austri a n trade 
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eastlemork HonelJ 
meodlng oil vour honev needs. 

commission , the Swiss consulate, the Swiss 

Olympic committee and Germany's Thurin­

gen region. But it's up to those foreign orga­

nizations to steer Utah to the liquor importer 

who can ship their beverage of choice. 

Kellen says it shouldn ' t be a problem, 

except for perhaps a beer available only on 

tap. Foreign organiza tions have been call­

ing almost daily since January about Utah 's 

strict liquor laws, Dorius said. The Salt Lake 

Organizing Committee has been referring 

foreign delegations to Utah 's liquor depart­

ment and to Salt Lake City lawyers who spe­

cialize in the law. 

And shipping alcohol is only half the bat­

tle-serving it within the state presents its 

own set of hurdles . The delegations have 

been booking restaurants, hotels and golf 

courses where they can host invitation-only 

parties, like the "Heineken House" at the 

West Ridge Golf Course. But depending on 

who is invited to these functions , there are 

various laws which take 

effect. For example, 

alcohol can't be given 

away in Utah ; it must be 

sold, except for wed- ,j~ii4~~ 
dings 

where 

guests 

can 

imbibe at no charge . And selling drinks 

requires a special permit good for only 72 

hours. So an Olympic host who isn 't getting 

married will have to patch together a con­

secutive string of 72-hour permits from mul­

tiple groups to span the 17 days of the Win­

ter Games if he wants to have, or rather se ll , 

drinks at the party. Who's idea was it to 

have this thing in Utah , anyway? 

Study Finds Beer Helps Protect 
Against Free Radicals 

A recent study by Italian scientists has 

found another health benefit to drinking beer. 

Polyphenols, substances found naturally in 

beer, apparently protect people from free rad­

icals. So what exactly is a free radical? 

Simply stated, a free radical is an atom 

or molecul e with an unpaired electron. 

Unpaired electrons make for very unsta­

ble, highly reactive atoms and/or mole ­

cules. (Paired electrons are the character­

istic of a far more stable state.) A charged 

atom (or group of atoms) is properly 

referred to as an ion . A free radical is a 

species bearing an unpaired electron . Free 

radicals have no charge ; they are electri­

cally neutral. Researcher and writer 

Michael Dye explains it this way: 

"This is a very hazardous , unna tural 

and unstable state, because electrons nor­

mally come in pairs. This odd, unpaired 

electron in a free radical causes it to col­

lide with other molecules so it can stea l an 

electron from them , which changes the 

structure of these other molecules and 

causes them to also become free radicals. 

This can create a self-perpetuating chain 

reaction in which 

the structure of mil­

lions of molecules 

are altered in a 

matter of nanosec­

onds (a nanosec­

ond is a billionth of 

a second) wreaking 

havoc with our 

DNA, protein mole­

cules, enzymes and 

cells. " They have 

also been found to 

contribute to the development of circula­

tory disturbances and diseases of th e car­

diac region. 

Polyphenols , according to the study, 

improve the body 's natural immunities 

against aggressive environmental influ ­

ences like free radicals. This provides a 

further explanation of the fact that mod­

erate beer drinkers run a much lower risk 

·of diseases of the cardiac region and cir­

culatory system than do teetotalers. 

Amahl Turczyn is the associate editor 

of Zymurgy magazine. 
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Classifieds 
Advertising to the most passionate homebrewers anywhere! 

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

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 

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 
WINw.hopsanddreams.com 

www.abgbrew.com 
(800) 636 1331 

BREWING SCHOOL abgbrew@mother.com 
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To list here, call Monica Tall at (303) 447-0816 ext.108. 

DRAFTSMAN BREWING 
COMPANY 
You'lllove our prices! Call today for our 
free Homebrew Supply Catalog. 1-888-
440-BEER; (440) 257-5880 wvv\v.drafts­
man. com; sales@draftsman.com. 

FERMENTATION CHILLER 
KITS! 
As featured in May/June issue. Other 
items too! The Gadget Store, 
http://www.gadgetstore.bigstep.com 

FOR SALE 
FOR SALE: BOP BREW 
SYSTEM-
Steam Jacketed kettles- heat exchgr­
btl fillers - btl/keg washers - steam boil­
er -and more - complete & great condi­
tion. $45K OBO- 303-816-2350-
W\V"W. invendex.com 

~··················~ -- .. ! To thine E 
! own brew E 
! be true . .. E -- .. ... Now on the Web! .. -- .. .,. www.ashevillebrewers.com .., -- .. -- ASHEVILLE BREWERS .. -- .. -- SUPPLY .., -- .. 
:: 

828285-0515 :: -- .. -- ASHEVILLE, NORTH CAROLINA .. 
:: SINCE 1994 • SOUTH'S FINEST :: -- .. 
)f''''''''''''''''''" 

TOUR & TRAVEL 
BEER TOURS TO EUROPE 
Germany & Czech Republic. Famous 
brewery tours, sampling and fun! 
Pilsner Urquell, Prague, Munich 
Oktoberfest and more! Call (888) 
991-6718 www.alpventures.com 

FOXX 
PARTS 
especially 

for the 
homebrewer! 

Call for a 
referral to your nearest 
home brew supply shop. 

~ FOXX EQUIPMENT CO. 
~ I<.C. (800) 821-2254 
B•!ill!'ill!lil·I'Miiil DENVER (800) 525-2484 

www.foxxequipment.com 

TttE 
MfiLTMILL® 

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

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

Jack Schmidling Productions, Inc. 
18016 Church Rd. • Morengo, ll601S2 •(81SI923·0031• FAX (81SI923·0032 
VIsit Our Web Page littp:l/user.mc.netlarf 
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• (harqts 3-gal. or 5-qal. 
(orntlius ktqs 

• Knps bnrfruh 
• Usu intxptnsivt IZ qram 
(oZ cartridqu 

• Valvt triqqu allows 
prtcist control of (oZ qas 

BrewOrganic. com 

Fast, 
Friendly 
Service! ?} "- ~I: >! ~ 

.... ~ -~~0 
hette1 

Su~~ort 
Organic 
Farming! 

Visit Our New On-Line Store! 
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 too! 

se\e.etion of Of'ganic 6 -vP" "'e~i 
~i~:· Free Catalog! ~ ~ 

;:! ~ Seven Bridges Cooperative ~~ 
Cooperatively ·owned & operated since 1997 ~ 

800-768-4409 
Toll free orders & support line 7 days a week 

Special Issue 
Coming Up! 

The September-October Issue 
of Zymurgy is our annual 
special issue. This year's topic, 
"Packaging Your Beer/; will 
cover every option for 
homebrew dispense, from the 
usual bottles and corny kegs to 
German mini-kegs, plastic pigs 
and even real ale casks. Don't 
miss this special collectors 
edition of Zymurgy! 
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It's the Beer Talking (from page 4) 
have a strong American Beer Month mes­

sage due to the presence of committee chair 

Larry Bell and guild leader Fred Bueltmann. 

Some breweries are offering discounts for 

American Beer Month or AHA members 

during July, and some of the finer beer bars 

will be taking imports off line for the month 

to be replaced by American craft brews. 

Well, my glass is empty now, so it's off to 

the fridge for another homebrew. Next time 

you pop one open, I hope you'll spend a few 

Zymurgy Advertisers help strengthen the 
homebrcwing industry. Please consider 
offering them your support. 

American Beer Month .............................. . 
www.beertown.org 

American Home brewers Association .......... 30 
www.beertown.org 

American Brewers Guild ....... ...................... 61 

A~~~~~~~~~~~~:·.~-~.~- ... .. .. ... .. .. ... ... ... ...... ....... 4 7 
www.avonbooks.com 

Bacchus and Barleycorn Ltd ......................... 5 
www.bacchus-barleycorn.com 

Beer, Beer, & More Beer ................................ 1 
www.morebeer.com 

Boss Bottles .... ... .......................................... .48 
www.bossbottles.com 

Boston Beer Co., The .......................... Cover 4 
www.bostonbeer.com 

Brewers Publications ....... ............. ... ........... 53 
www.beertown.org 

Brewpaddles.com ...................................... 18 
www.brewpaddles.com 

California Concentrate Co ......................... . 50 
www.californiaconcentrate.com 

Casllemark Honey ................ ..... 60 
www.castlemark-honey.com 

Crosby and Baker ................... ..... .. 23,29,31,35 
www.crosby-baker.com 

EZ Bre\ving ................................ .................. 25 
www.ezbrewing.com 

Fermentap .................................................... 11 
www.fermentap.com 

F~~~~.{~~~qeu~~~~~t:~~~ .......................... 61 

Genuine. Innovations 
www.innovationsaz.com 

Grape and Granary ...... ...... ..... .. .. .. .. ..... ..... .. 60 
www.grapeandgranary.com 

Great American Beer Festival ..................... 54 
www.beertown.org 

minutes thinking about how you can cele­

brate American beer month this July. Check 

the website or contact your state brewing guild 

for how to get involved or come up with your 

own idea and run it by your local breweries 

in grassroots fashion. Finally, take the Amer­

ican Beer Month pledge and enjoy the rich 

variety of both homebrewed and commer­

cially produced American beers during the 

month of July. 

Homebrewer and former homebrew shop 

owner Paul Gatza is the Director of the AHA. ~ 

Hobby Beverage Equipment. ............ ........... . 2 
\VW\v.minibrew.com 

jack Schmidling Productions ...................... 62 
http://user.mc.net/arf 

!vtuntons ...... ..... ......... .......... .. ... ......... Cover 3 
www.muntons.com 

Nat ional Homebrew Conference 200 I .......... 6 
www.beertmvn.org 

Northern Brewer ........ .... .......... ..... ...... ... ........ 8 
www. northernbrewer.com 

Oregon Specialty Company, Inc ................. 62 
ProMash .... ...................... . .......... .............. . 35 

www.promash.com 
Quoin .. ................ ... .. ................................. 13 

www.partypig.com 
Red Hook Are Brewery ............ ........... Cover 2 

WW\v. redhook.com 
Seven Bridges Cooperative......... .. .... 62 

www.breworganic.com 
Sierra Nevada ..................... . . .48 

www.sierranevada.com 
Stainless Steel Specialists. ... .. ..... 13 

www.stainlesssteelspec.com 
Sleinbart Wholesale ..................................... 9 

www.makewinenow.com 
Valley Brewing Equipment .......... ... ... .. ..... .. . 37 

www.web.net/-va!Iey/valleymill.html 
Whi te Labs .. ............. .............. .. . ............ 17 

www.whitelabs.com 
\•Villiam1S Brewing.......... . ... .55 

www.williamsbrewing.com 
Wort Wizard... ......... .... ........ .. ...... 2 

www.wortwizard.com 
Wyeast ............. ........ .. .......... .. .. 23 
Zymurgy Special Issues ............... .............. 15 

www.beertown.org 

Call (303) 447-0816 ext. 109 for advertising 
rates in Zymurgy. 
•cover 2 Is the Inside front cover. Cover J Is the fnsidc back 
cover. Cover 4 is the outside back CO\'cr. 

~~egon 
specialty -· 

Serving the Trade 
Since 1963 

con~pany, 

inc. 
Wholesale Only 

COMPLETE LINE OF HOME BEER AND 
WINE MAKING SUPPLIES 

PREMIER MALT PRODUCTS 
Drums - Pails - Cans - Dry Malt 

CROWN CAPS BY THE: 
Pallet- Case - Gross Box 

Home of the Famous Jet Bottle Capper 

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

Write t~r our 
detailed 

list of iterns. 
Phone (503) 254-7494 • Fax (503) 251-2936 
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Belgian Barm & Barrels (from page 41) 
Flanders Red Ale 

The red aspect of Flanders sour ales aris­

es from some combination of Vienna malt, 

long boils, and wood barrel conditioning. 

The base malt is typically two-row pale or 

pilsner malt. Small amounts of caramel malt 

and flaked maize may be used, the latter 

reducing the body and giving a slow-fer­

menting sweetness that can be attacked 

over time by the more fastidious acid-form­

ing organisms. If oaken barrels can be used, 

they will allow slow diffusion of oxygen into 

the beer, which will allow slower organisms 

to produce the characteristic fruit ester fla­

vor components. 

In the example provided, Rodey-o-Red, 

the traditional Vienna malt approach has 

been enhanced by a slow, two-hour boil and 

the addition of sour cherries in the secondary 

fermentation. If sweet cherries or black cher­

ries are used, the beer will take on an over­

bearing cherry pie aroma that differs from 

authentic examples. The amount of cherries 

used can vary from one to three pounds per 

gallon, depending on the desired character of 

the final product and the brewer's check­

book. By using acid malt, the brewer can 

avoid the common concern of bringing Lac­

tobacillus cultures into the home brewery. If, 

after using the acid malt and the sour fruit, 

the beer does not achieve the desired level of 

acidity, the brewer conducts taste trials with 

various amounts of supplemental lactic acid 

until the desired acidity is discovered. 

Old Brown Ale 
One of the great strong oud bruins to be 

lost in recent years was the Roman Dobbe­

len Bruinen. This eight percent abv, chewy 

beer featured bittersweet dark chocolate, 

espresso, caramel and toffee notes with a 

lingering dark berry tartness that was ulti­

mately washed away by a clean hop bitter­

ness. To brew a similar beer at home, follow 

the recipe here for Old Double Brown. The 

homebrewer may use any technique desired 

to create the moderate acidity, but it is sug­

gested that the fermentation move towards 

completion with a malt-favoring, neutral fla­

vored a le yeast, followed by addition of a 

lactic acid fermenter. 

Understand that with time in a barrel, 

this beer will first become more acidic, then 
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will slightly back off as fruit components are 

formed . The value of allowing this beer to 

receive some slight contact with air during 

a year or more in conditioning cannot be 

over emphasized, nor can the importance of 

sanitation of brewing equipment when 

working with lactic organisms. 

Conclusion 
Brewing a tasty Flanders-styled sour 

ale requires a moderate degree of skill and 

a patient brewer, but the rewards of per­

sonal satisfaction and a great tasting beer 

are worth the effort. Good results can be had 

by artificially acidifying the base beer, 

although the true complexity of these beers 

is brought out over time by utilizing a mul­

tiple-strain fermentation. 

When traveling in Flanders, one is taken 

by the near flatness of the countryside. The 

Rodey-0-Red 

Recipe for 5 US gallons ( 19 L) 

lb acid (sauer) malt (0.45 kg) 

4 .25 lb pilsner malt (1.9 kg) 

1.88 lb Vienna malt (0.85 kg) 

0 .75 lb CaraVienne malt (340 g) 

0.25 Special B malt (114 g) 

1.25 flaked maize (0.57 kg) 

0 .75 oz German Hallertauer hops, 

4.0% alpha acid (21 g) 

(120 min) 

6-12 lb crushed sour cherries with 

pits (2 .7-5 .5 kg), in secondary 

0 . 75 cup corn sugar (140 g) to prime 

• Original gravity: 1.052 

(12 .8° P) (before cherries) 

• Final gravity: 1.008 (2 o P) 

• Boiling time: 120 minutes 

• IBUs: 16 

• Color: approx. 10 SRM, 

deep ruby 

Primary fermentation: 68-72° F 

(20-22° C) for two weeks 

Secondary fermentation: 68-72° F 

(20-22° C) on cherries, until cherries sink 

Tertiary fermentation: 50-60° F 

(10-15° C) until bright, at least 6 months 

beers here, however, are anything but one­

dimensional. Some are bold refreshers : 

bright red, light bodied and intensely sour. 

Others may be dark brown to black with 

complex malt underpinnings and mere 

traces of acidity. Whatever they are called: 

red ales, oud bruins, or Flanders ales, these 

are bee rs as idiosyncratic as the better 

known Iambics of central Belgium , as 

assertive as the political opinions of the 

Flemish, and as complex as Belgian histo­

ry itself. During World War I our forefathers 

helped protect Belgium from destruction by 

foreign invaders . Do your part to preserve 

one of Belgium's traditions in this more 

peaceful time: recreate the sour red and 

brown beers of Flanders. 
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BY JEFF ROSENMEIER 

As our twin engine plane landed on the 

island of Atiu, part of fifteen Cook 

Islands in the South Pacific, my wife and 

I gazed out the window, anticipating the 

week ahead. 

My wife wanted to come to the island 

of Atiu because of its pristine and empty 

white sand beaches. As much as I like 

empty beaches, I have to be honest-! 

came for the beer. In researching this 

island , I read of a culture where the men 

gathered in what translated to "Bush Beer 

Schools." These meetings, once stifled by 

the missions, were apparently to share wis­

dom and discuss local affairs while sipping 

a special homebrew. 

As we returned from a treacherous hike 

through an extinct coral reef and deep into 

the island's limestone caves , our guide 

asked us who in the group would be partic­

ipating in the Tumu Nu. I eagerly raised my 

hand and the rest of the group looked at me 

as if to say maybe I was a bit too eager. They 

didn 't seem as enthusiastic as I. Were they 

afraid of the strength of the brew on an 

empty stomach? Or had they started to 

believe the historic tales of cannibalism and 

chosen not to take the chance? It looked like 

we would be the only takers. 

The rest of the group waved as my wife 

and I jumped off the pickup truck and 

walked towards a thatched roof structure 

with several men huddled in a circle . 

There are apparently eight Tumu Nus on 

the island of Atiu. This was to be our first. 

The guides had set up for us to visit the 

"Aretou Tumu Nu,"or roughly translated, 

"Sam and the Boys." Our guide quickly 

introduced us to everyone and left us to 

the experience. 

After the common questions about 

where we were from, etc., we got to the rea­

son that I was there. The "boss" of the 

Tumu Nu signaled to the "barman" who 
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Tumu Nu 

promptly scooped the nectar from a famil­

iar homebrew bucket into a small coconut 

cup and extended it towards me with a 

smile. After a nod to the barman and a 

glance at my wife, I threw back the liquid 

brew. It had a fruity, refreshing taste with 

a warm finish of alcohol. If I were to guess, 

I would say it contained malt with sugar as 

an adjunct. It was definitely worth anoth­

er glass or two. 

The cup continued around the circle 

and our friends each addressed the Tumu 

Nu , giving a brief description about their 

families and occupations . We were then 

asked to tell them more about ourselves 

and our impressions of their beautiful 

islands. W)th each round of the cup, com­

munication became easier. 

Nter getting to know everyone while eat­

ing fresh coconut and drinking the bush beer, 

Sam and the Boys did what they were appar­

ently famous for .. .local music. We were treat­

ed to some wonderful island music and were 

amazed at their command of the local instru­

ments. Our guide returned to retrieve us 

before the unknown strength of the Bush Beer 

took too much of a toll. We kindly handed the 

"boss" a little something to help them brew 

the next batch and said our goodbyes. 

That week we had the pleasure of visit­

ing two of the other Tumu Nus on the 

island, each one being as genuinely unique 

as the first. We'd like to thank all of the peo­

ple we met in Atiu and the other Cook 

Islands. We had an experience that will not 

be forgotten. 

Jeff Rosenmeier Ueff@rosenbrau.com) 

has been homebrewing for 7 years and cur­

rently resides with his wife in Henley-on-

Thames, UK. 
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"I wouldn't have 
believed that a kit beer 

could be so good" 
Roy Bailey- Beer Correspondent 

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

"It tasted just as good -
if not better - than 

many a pint I've drunk 
in London pubs." 

Richard Neill 
'Weekend Telegraph' (April99) 

"It resulted in as good a 
home-made beer as I 

have ever tasted" 
Maximum 5-point rat1ng 1n k1t rev1ew 

'Bizarre' magazine (September 99) 

This man loves beer and brewing. He's also discovered a talent for crafting fine furniture. 

Full grain mash brewing was fine but it was taking up too much of his spare time. So he 
decided to look for an alternative brewing method that would still provide a satisfying hobby 
and an equally satisfying brew. The answer was waiting at his local brew store - Smugglers 
Special Premium Ale, Old Conkerwood Black Ale and Midas Touch Golden Ale -
the Premium Gold range of brewkits from Muntons. 

Because Muntons use only the finest English 2-row barley and water, the kits 
give the same quality result you get from full grain mashing- except, it comes 
in a can, is a whole lot more convenient and frees up more time to do 
other things. 

Since switching to kits our man has never looked back. He's still brewing 
great beer but Premium Gold means he can see the beauty in other grains. 

If you're a slave to full grain mashing, don't be! Switch to Muntons today. 

Ask for Muntons Premium Gold at your nearest brew store. 
A W O R LD o F DrFFER ENCE 

www. mun tons.com/premiumgold 

GRAIN MALTS • LIQUID MALTS • SPRAY DRIED MALTS • BREW KITS • PLAIN & HOPPED MALT EXTRACTS 




