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“I wouldn't have
believed that a kit beer
could be so good”

Roy Bailey - Beer Correspondent
CAMRA' ‘What's Brewing' magazine (April 2000)

In Roy Bailey’s local Good Beer
Guide Pub, the customers’
reaction was “uiniformly
complimentary”
and “most of them
thought it was a full-
mash ale”

“I'm really impressed!
This is better than many
pints {'ve had in the
pub”

BBC Radio 4 food & drink programme
(July 2000)

This man loves brewing. But he also loves life.

Bored with spending most of his time at home laboring over a brew he decided it was time to
get out more. And now he can, thanks to Smugglers Special Premium Ale, Old Conkerwood
Black Ale and Midas Touch Golden Ale - the Premium Gold range of brewkits from Muntons.

Because we use only the finest English 2-row barley and water, our kits give the same
result you get from full grain mashing - except, it comes in a can, is a whole lot more

convenient and frees up time to pursue life’s other pleasures.

Since switching to kits our man has never looked back. He's still brewing great beer
and enjoys sharing a round with friends. But his life has changed for the
better with Premium Gold. '

If you're a slave to full grain mashing, don't be! Switch to Muntons today.

Muntons

A WORLD OF DIFFERENCE

Ask for Muntons Premium Gold at your nearest brew store.

GRAIN MALTS e LiQuUID MALTS e SPRAY DRIED MALTS ¢ BREW KiTS e PLAIN & HOPPED MALT EXTRACTS
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brewing books

AHA Sponsorship Opportunities:
The strength of the AHA is you.We need your support

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: Pint

certificate. Pewter Mug sponsorship ($103): Two-year membership to the AHA and an honorary certificate. Golden Mug
Sponsorship ($230): five-year membership to the AHA and honorary certificate. Diamond-Studded Platinum Mug Sponsorship
($460): distinguished recognition and lifetime membership to the AHA, T-shirt (please indicate size) and an honorary certificate.

It isn’t Rocket Science.

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

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

Members-Only Tasting: an exclu-
sive tasting just for AHA members at
the annual Great American Beer Festival®.

Book Discounts: Save on the best beer and

Making great beer doesn’t have to be
as difficult as putting a man on the
MOON. Let the American Homebrewers Association
(AHA) be your ground control.

Membership Benefits Include:

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

Zymurgy Magazine: This
award-winning magazine is
packed with homebrewing

advice and information on your Conference Discounts: Join us for the annual

AHA National Homebrewers Conference, the
world’s largest educational homebrewers' gath-
ering. You save on your conference registration
when you become an AHA member. Enter your
best brews at the National Homebrew
Competition at a discounted rate. This event
judges thousands of beers every year!

available. AHA Sanctioned Competition Program:

Sanctions hundreds of homebrew competitions
throughout the country.

to make this your Association. As a sponsoring member you will receive a spon-

Glass sponsorship ($51): One-year membership to the AHA and an honorary

" Unless you want it to be.

We Have Liftoff.

Yes! | want to be member of the American
Homebrewers Association.

(Membership price includes $24 subscription to Zymurgy)

[ $33 One-year U.S. membership

[J $60 Two-year U.S membership
[J $82 Three-year U.S. membership

Yes! | want to sponsor the American Homebrewers
Association. (Sponsorship price includes $24 subscription to Zymurgy)
[J $51 One-Year AHA Sponsorship

[ $60 One-Year AHA Family Sponsorship

[J $103 Two-Year AHA Sponsorship

1 $230 Five-Year AHA Sponsorship

[J $460 Lifetime AHA Sponsorship, enter T-Shirt size

For family sponsorships, enter names of family members here:

Name Address

City State/Prov.

Zip Postal Code - Country

Telephone Fax E-mail

Method of Payment (in U.S funds only)

[] Check [ Mastercard [ Ivisa [ ] AmEx
Card Number
Name on Card (please print) Exp. Date /

Signature

Please photo copy and return with payment.

Make checks payable to: American Homebrewers Association, '
P.O. Box 1510, Boulder, Colorado 80306-987|.Telephone (303) 546-6514, FAX A H A
(303) 447-2825,Web site http://beertown.org Stance M9




probably the world’s finest homebrew supply
Customers in 72 countries and 50 states.

64 page catalog

800-448-4224
www.stpats.com

‘ 5% discount to AHA members |

St.Patrick’s of Texas

BREWERS surply

Moravian (Hana) Malt

Czech malt from the Hana region of Moravia has been the world’s most prized for over
150 years. This malt is available to breweries and homebrewers exclusively thru St. Pat’s.

*Budvar Undermodified—8$.45/Ib w/ 2 sack purchase

The only traditional undermodified malt. Used to brew “original Budweiser”

*Well-Modified Moravian—$.45 Ib w/ 2 sack purchase

*Moravian Malt Extract Lightest-colored extract in America

*Budweiser Budvar Yeast—Pilsner Urquell H-Strain—
Gambrinus H-Strain

only at St. Pat’s

Hops direct from more new stuff’

the Czech *Automatic

Republic. Only at ill--

St. Pats. WIS st
roller mill

Zatec Saaz available for

Zatec Bor home use"--now s
available i

Zatec Sladek $9.75 for 2 1bs! exclusively at St. E,

3, 5, and 10-gallon kegs Pats

*Digital Electronic Scales
6 1b capacity $49; 13 Ib capacity $59

*Stainless Steel Conical Ferment-
ers

*Hopback

*Keg Refrigerator $795

*Weldless Sight Gauges, Ther-
mometers, and Drains

ball-lock and pin-lock.

Only at St. Pat s
*Belgian Red Raspberry Juice
*Huajillo Honey (Mesquite, Tupelo,
Buckwheat, Orange Blossom)
*Tequiza Blue Agave Nectar
*Agave Yeast
*150K BTU Flame-Control Cooker
*Buffer Capsules
*German Electronic pH meter
*Convoluted Counter Flow Chiller

most efficient chiller in America
barleywine bottles—7 oz, heavy
estainless steel paddles—24” to 60”
*60” tubing brushes
ecreamer faucets with compensators
sgold-plated towers
*Milan gold-plated drip trays
threaded diffuser and ULPA filter
best diffuser and best filter
spicnic coil coolers w/ 5/16” coils
*floor capper
*Celis White coriander
In-Line Diffuser and Thermometer

*beautiful Canelli tap handles
S —

~ 3-Level Systems

w/ Swagelok fittings
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The show got so big, we moved it to Texas!

24th Annual American Homebrewers Association’s

?hat/@na Qfemeﬁrewers

éanference i

lrving, Texas

June 20-22, 2002
T e

Make plans now to attend!
1.888.U.CAN.BREW
www.beertown.org

American Homehrewers Association
A Division of the Association of Brewers

find it faster at www.northernbrewer.com

Homebrew Starter Kits / Pitchable Wyeast Tubes / Fresh Malt Extract / 30 Hop Varieties / Keg Equipment / Glassware
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IT'S THE B

BY PAUL GATZA

i TALKING

Another Year of Brewing

hope everyone has had a healthy and

happy holiday season so far. This
Zymurgy article is my first since the trag-
ic events of September 11th, and my
thoughts return to that day as I type this
article on the way to the Music City Brew
Off. Those events and the aftermath have
personally made the people in my life that
much more important to me, and I have
spent many evenings with my friends and
neighbors trying to feel better by talking
and socializing over beer. At the AHA office
in Boulder, it was
nice to receive
Phil  Clarke’s
updates from the
New York City
Homebrewers
Guild. The Guild
felt that it was
important to get
together  over
beer as soon as
possible after the attacks, and it looks like
beer and friends helped with the healing
right away. See Gary Glass’s Clubs Report
for more on the New York City Home-

: ERICAN B
5 FRIR

brewers Guild.

The Great American Beer Festival at the
end of September was quite therapeutic for
me and many of the brewers in attendance,
as it was the first event that brought mem-
bers of the brewing community together on
a large scale since the 11th. Somehow see-
ing so many familiar and friendly faces
made it much easier to focus on the posi-
tive and have a great time. In my conver-
sations with hotel staff and cab drivers in
Denver it became clear that the slowdown
in the travel and conference economy had
hit deeply, and the festival helped Denver
get back on its feet in a measurable way.
The mayor’s office of the City of Denver
issued a proclamation recognizing the pos-

itive benefits that the Great American Beer
Festival has had in Colorado over the past
twenty years. Many brewery restaurants
around the country have had a difficult
financial quarter, and I encourage you to
visit your local brewpub. What we do is

important; it's not just fun.

American Homebrewers
Association Goals for 2002

As we begin the new year, I would like
to focus on my goals for the AHA member-
ship over the next twelve months.

Health of the Hobby

I believe we would receive a lot more
press coverage for homebrewing if we could
quantify the business side of the hobby to a
greater degree. If we can measure how much
is being spent on equipment and ingredi-
ents, the media will be much more inter-
ested in providing coverage. Now that the
decline of the hobby has leveled off and
started its upturn in many parts of the coun-
try, the media will be more interested in
reporting about the coolness and cama-

raderie that homebrewing fosters. Our sis-
ter organization, the Institute for Brewing
Studies, has become the major media
resource on the craft beer industry because
it can quantify what is happening with the
industry’s continued growth. I believe that
AHA should serve this function and that it
will help grow the hobby.

Membership

The drop in AHA membership that we
saw from 1995 to 2000 has stopped and
membership is starting to increase in num-
bers. One of my goals is to add 2000 more
members to the AHA by the end of 2002. If
we can grow the membership, our advertis-
ers and sponsors will have even more rea-
son to support our program work and home-
made beer gets even better as shops are able
to turn over fresher ingredients even more
quickly. We are i
finally rolling out

a comprehensive (/ (5
liaison program (/ZJ(/(J/J
()

in 2002, under I
the guidance of l
AHA Member- A H A
ship Coordinator M MM
Erin Fay. In this
program members can represent the AHA at
club meetings, festivals and other events
such as Big Brew and Teach a Friend to
Homebrew Day to grow awareness for the
hobby and membership. The liaison pro-
gram is the next step for our AHA Registered
Clubs Program.

One area I will be addressing with the
AHA Board of Advisors is a membership

restructuring to possibly include family
memberships, deluxe memberships with
greater benefits and corporate or business
memberships. A second area that I would
like to address is the membership price—
AHA has had the same membership price

WWW.BEERTOWN.ORG
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| believe we would receive a lot more press coverage for

homebrewing if we could quantify the business side of the

hobby to a greater degree. If we can measure how much

is being spent on equipment and ingredients, the media

will be much more interested in providing coverage.

since 1996 and the cost of maintaining
memberships and doing business has gone
up as we’ve seen increased printing and
shipping bills for Zymurgy and other com-
ponents of our work. But relax and don’t
worry; we'll give plenty of notice in this col-
umn with an opportunity to renew at our
current prices before a potential price
increase would go into effect.

National Homebrew Competition

2001 started to see growth in the num-
ber of NHC entries for the first time in sev-
eral years under the direction of AHA Pro-
ject Coordinator Gary Glass. It would be
awesome if we could grow the competition
to over 3,000 entries. Even right now, the
NHC is the largest beer competition in the
world. I also
have the
hope that the
AHA Board
of Advisors
competition
committee

can come up
with a suit-
able solution
to the issue of the entry procedures for
national Internet-based clubs in a compe-
tition that starts regionally. Look for the
rules and regs for the NHC on www.beer-
town.org. The entry form is in this issue.
In another competition-related issue, I

would like to see AHA continue its role
as the lead marketer of sanctioned com-
petitions and provide training materials to
competition organizers, but I would like to
see some of the redundancy reduced by
working further with the Beer Judge Certi-
fication Program.

National Homebrewers Conference

My goal for the AHA National Home-
brewers Conference is more of the same, as
it has been an outstanding grassroots event
for several years now. The conference will
be held June 20-22, 2002 in Irving, Texas.
The local coalition of homebrew clubs that
is hosting the
event negotiat-
ed an excellent
room rate and W
the hotel is a
short shuttle
away from Dal-
las/Fort Worth
airport.  The
hotel staff has a surprisingly thorough
understanding of our needs (homebrew in
hotel guest’s hands at any hour of the day
in any location of the hotel). Conference
Chair Dave Dixon has the full resources of
the brewers that put on the largest single-
site homebrew competition, the Bluebon-
net Brew Off, so there is already organizing
expertise in the area. Hopefully we can lure
two-time homebrewer of the year, Charlie
Gottenkieny to share his knowledge of lam-
bics during one of the seminars.

AHA Big Brew

The 2001 Big Brew had fewer sites than
in 2000. At first I was a little concerned
until I saw the number of people partici-
pating at each site had grown, and that we
had several hundred more brewers overall
participating. To me that shows that home-
brewers are making a bigger deal out of
their sites and getting together to a greater
degree. So my goal for 2002 is even fewer
sites, say 175, with lots more people at
them—perhaps 2,500 can be achieved.

Throw a party. Invite brewers and non-
brewers to both Big Brew and Teach a
Friend to Homebrew Day. Big Brew will
again be the first Saturday of May. Teach
a Friend to Homebrew Day will be the first
Saturday of November unless there is a
compelling reason to move it.

AHA Legalization Campaign

My goal is to get legislation to legalize
homebrewing passed in two of the six
states where homebrewing is not believed
to be legal. This goal may not be realistic
and may be out of the control of volunteers
working in Alabama, Towa, Kentucky, Mis-
sissippi, Oklahoma and Utah, but we keep
trying and AHA will continue to offer assis-
tance to member volunteers. The most
active states that will hopefully enact leg-
islation in the next few years are Alabama
and Mississippi in my opinion.

And, drum roll please...

Big Mead

Ed Busch, longtime AHA Board of Advi-
sor member, whispered this idea to me at
the AHA Conference this year. AHA has
covered mead since the earliest issues of
Zymurgy. (Barkshack Ginger Mead, any-
one?) Now that we
have the registration
template on beertown
designed for Big
Brew, it should be
easy to put together
Big Mead for the first
Saturday of August
(halfway between Big
Brew and Teach a
Friend to Homebrew
Day. See a pattern
developing here? Any ideas for the first Sat-
urday of February anyone?)

Why Big Mead? Why not? Big Mead
will be another reason to brew and get
together with friends and keep those ket-
tles from getting rusty in the summer.
Mead is more forgiving to the elevated fer-
mentation temperatures of summer than
beer, and a good mead can be a wonder-
ful thing.

Think Big!

Homebrewer and former homebrew shop
owner Paul Gatza is the director of the AHA. g
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HOMEBREW AND BEYOND

PHOTO BY RAY DANIELS

BY RAY DANIELS

Harnessing the Passion
of Homebrewing

he most exciting brewery in America is
Trun by a woman. It gives one dollar
from every barrel to charity. It sells beer
fermented in wooden barrels. In 2000 it
sold more beer than Anchor, Widmer,
Pyramid, Harpoon, Boulevard, Goose
Island or Shipyard. But unless you happen
to live in one of just 13 states where they
currently distribute product, you'll have
a hard time finding their beers in your
local liquor store.

The brewery is New Belgium Brewing
Company, the fastest growing brewery of
significant size in America and also the most
exciting by many measures. As a frequent
visitor to their home state of Colorado, I've
known about the brewery for a number of
years—although I must confess I'm not sure
that I had ever purchased one of their beers
until recently. All of that changed one recent
Friday night when I visited the Ft. Collins-
based brewery.

What I found was a brewery born of
homebrewing. More surprising was that
despite a decade of phenomenal commer-
cial success, the spirit homebrew still per-
vades the organization.

Signs of this are everywhere from the
chunky black sound system speakers
chained to I-beams in the fermenter farm to
a two-story stainless steel corkscrew of a
slide installed in the offices “just for fun.”
Slather that with a remarkable commitment
to energy conservation, employee owner-
ship and open books management and you
wind up with the kind of outfit that many
outsiders consider in the same light as much
of homebrewing: goofy.

But here’s the rub. Amidst all that is
starry-eyed and utopian at New Belgium, they
make very good beer. Very good as in great
recipes. Very good as in clean and consistent.
Very good as in I wound up with four glasses
in front of me at dinner that night.

New Belgium won four medals at the

Great American Beer Festival this year—
more than any other single brewery in 2001.
What's more, the beer they are best known
for among consumers and the product that
accounts for at least 70 percent of their esti-
mated 235,000 barrels in 2001 output
wasn’t one of the medal winners. This flag-
ship beer is Fat Tire Amber Ale, a product
with mass appeal that one reviewer
described as “a beer that tastes good and is
easy to swallow.”

While many homebrewers might find Fat
Tire unexciting, it is the golden goose that
makes many of the cool things about New
Belgium possible. It is, if you will, the “day
job” that allows the brewery to have a rich
and enjoyable other life. The products of this
second life cover the full spectrum of Belgian
beer, and then some. Of course they offer
an Abbey beer, a Trippel and a Saison. When
it comes to fruit, they regularly offer a brown
ale called Frambozen, flavored with rasp-
berries, and a recent special beer called Two
Cherry Ale flavored with Montmorency cher-
ries. Only slightly surprising are the brewery’s

spiced Sunshine Wheat ale (a la wit) and its
superbly designed Blue Paddle pilsener.

For most bottling breweries, these seven
offerings would be enough—if not too much.
But as usual, New Belgium takes things fur-
ther than you might expect. For starters,
there is 1554, a Brussels-style black ale
based on recipes found in old Belgian brew-
ing books. The yeast is a lager strain, but the
fermentation is more ale like; the product is
unique. Next we have Biere de Mars, a
smooth, orange-hued brew that includes
oats and wheat as well as a pinch of lemon
verbena. And for those in need of something
more traditional but still obscure, how about
the hoppy Porch Swing, modeled after
Abbey single ales usually reserved for con-
sumption inside the monastery.

Any brewery offering such a line-up of
beers is deserving of praise and admira-
tion. But these beers are not the reason
that my friend Jeff Sparrow kept wander-
ing off from the group during our visit to
New Belgium. You see Jeff has a jones for
sour beers. He and buddy Joe Preiser have
jointly cornered the market for lambics
and similar Belgian fare here in Chicago,
regularly buying up arriving rarities by the
case. For Jeff, these 10 beers were nothing
compared to New Belgium’s aptly named
folly, or “La Folie.”

La Folie is a sour brown ale that traces
its heritage to the Belgian classic Roden-
bach. Its appearance is not too surprising
given that New Belgium’s brewmaster is
Peter Bouckaert, a veteran of the Roden-
bach brewery. Still the production of such a
beer is surprising in any modern brewery as
the organisms responsible for the unique fla-
vors of sour beer are generally ruinous if
unleashed in standard brews. To counter
this, Bouckaert approached the making of
sour beer with dedicated fermenters. Wood
fermenters, in fact.

W\ .BEERTOWN.ORG
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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.

“$ 3600.00 “

PRICES MAY CHANGE WITHOUT NOTICE

STAINLESS STEEL SPECIALISTS T. L. inc.

Fabrication and installation of brewing equipment (5 to 100 BBL)
509 B Papineau Street

Boisbriand Quebec, Canada

J7G 2B7

Tel: (450) 979-6733 Fax: (450) 979-6733
Web: stainlesssteelspec.com

E mail info@stainlesssteelspec.com

Beer
Dispenser

Keg beer without a keg! Just PRESS, POUR & ENJOY!
Easier to fill than bottles - No pumps or CO2 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 Pig® Beer Dispenser at your local homebrew supply
shop and at your favorite craft brewer.

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

Our tour through the six miles of gleam-
ing stainless steel and high-tech German
brewing equipment in New Belgium’s facil-
ity brought us eventually to a remote pas-
sageway of the brewery. Here we found a
stack of wooden barrels, scribbled with
chalk. And across the aisle loomed ten 20-
barrel wooden fermenters. All these vessels
were filled with fermenting beer infused with
bacteria and wild yeasts that would make
most sane brewers shudder. For Jeff, it was
a shrine of messianic proportions.

Many of you out there in homebrewland:
have messed with quirky fermentations—
indeed we did an issue on the subject just
last summer. But the New Belgium
approach shows how to get results. The col-
lection of barrels we saw were essentially
the pilot plants. Fermentations were under-
taken in each barrel using different mixtures
of organisms. After some time, the result-
ing beers were sampled and the best ones
were used to innoculate the larger produc-
tion vessels. As a result La Folie, which
made its initial public appearance as a lim-
ited release of 3,000 hand-filled bottles sold
only at the brewery, may soon be available
in more robust quantities.

The mastermind behind all of this is a
quiet, curly-haired electrical engineer. Jeff
Lebesch spent 10 years homebrewing, but
a trip to Belgium convinced him that he had
to enter the world of professional brewing.
Interestingly enough, famed beer writer (and
maniacal Belgian beer fan) Michael Jackson
advised him against it, saying that he didn’t
think the US was ready for a brewery that
made nothing but Belgian-style beers. For-
tunately Lebesch carried on anyway, begin-
ning production in the basement of the
house he shared with wife (and New Bel-
gium CEO) Kim Jordan. Today they direct
the activities of a rare undertaking: a fast-
growing commercial enterprise with a soul
that matches its success. As a result, we as
homebrewers can look on what they are
doing not only with admiration, but also
with a glimmer of recognition, for we under-
stand what it means to follow your passion
in the making of good beer.

Ray Daniels ferments his worts in
Chicago—one market where you can'’t get
New Belgium products—so be kind and bring
some along next time you head that way. g
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DEAR ZYMURGY

LABEL COURTESY OF LEW WEST

BY OUR READERS

Coaxing the Genie From the Bottle
Dear Zymurgy,

I just finished reading Amahl Turczyn’s
very fine article on yeast culturing from a bot-
tle in Zymurgy, Vol. 21, No. 4, Nov/Dec
1998. I tried to get to the site mentioned at the
close of that piece that lists commercial cul-
turable beers and I am unable to find it. Do
you know if Anders Lundquist’s site can be
found elsewhere, or if there is another site that
might yield the same information? I've just
returned from Europe with a couple of very
fresh bottles of Chimay and a few more of a
Belgian dubbel called Grimbergen. I think the
Chimay yeast is supposed to be the same as
Wyeast 1214. Do you know what the other
might be? Are these both examples of unpas-
teurized bottle conditioned yeasts that are the
same strains as what was used for the initial
fermentation?

Many thanks in advance for any help,

Brad Hunter
Appleton, ME

Brad,

The site you want is at www.nada.
kth.se/~alun/Beer/Bottle-Yeasts/ They might
have changed the address since that article
was published. While using commercially
available yeast is far safer from a bacterio-
logical standpoint, yeast companies would be
hard pressed to release all of the hundreds of
Belgian yeast blends. This is what makes
yeast culturing at home so fun and reward-
ing. So as long as you know you have a pri-
mary strain in the bottle, you can duplicate
the unique character of certain Belgian beers
by re-using the authentic yeast.

Which brings us to your second question:
does Grimbergen use a primary strain to con-
dition its beers? Unfortunately, we haven’t
heard the answer to that one. But it is fairly easy
to inoculate a small volume of brewer’s wort

with the bottle yeast, ferment it at room tem-
perature, pour the beer off the yeast and then
taste it. Most breweries that bottle condition
with a strain that is different from the primary
one will use a very neutral-tasting yeast; often
it is also a lager. So if your fermented sample
either tastes like a lager fermented warm or a
very clean-tasting ale, you are probably out of
[uck. If, however, the wort tastes a lot like Grim-
bergen, you can probably go ahead and brew
with the yeast you've cultured.

—Editor

Five for the Road
Dear Zymurgy,

My brother and I were returning from a
one week vacation in the Grand Tetons and
Yellowstone Park when we wandered through
Idaho Falls on our way back to Salt Lake City.
After several days and great beers at the
Snake River Brewery and Mammoth Hot
Springs, we didn’t expect to get any “good”
beer on our last night in Idaho Falls. While
we were looking for a place to stay, we noticed
a grain silo with a large Mr. Hops logo on it,
so we stopped.

Upon first glance, the building looked like
a brewery and not a brewpub, so we thought
we were out of luck. We walked around the
building, and found all the doors locked.

However, there were two cars in the parking
lot and a garage door was open. We walked
through the open door where we found two
men washing down the floor. When I asked
the men if there was any place in town where
we could try their beer, I was completely sur-
prised when one of them took us into their
tasting room for some sampling.

The two gentlemen made us at home
while he described the seven beers on tap.
We tried several (brown ale, wheat, pale and
IPA) and they were all excellent. Then the
other gentlemen came in and asked us if we
wanted a tour. We agreed as they filled our
glasses with our favorite beer (which was hard
to pick), and took us on the most in depth and
personal tour I ever had.

I was interested to learn that most of their
brewing equipment and controls were made
and designed locally. I was impressed with
the heat exchanger used for pasteurization,
and how energy was recovered from the brew-
ing process. It was apparent that these guys
had done their homework.

As we were about to leave, the one gen-
tleman reached into the cooler and gave us a
broken (five beers) six pack of Pale Ale for the
road. I never met such friendly people! My
brother and I were simply overwhelmed at the
hospitality these two gentlemen at Idaho
Brewing Co. showed us during our brief visit.
This was without a doubt the single most
memorable brewery experience that I ever
had. Hats off to the guys at Idaho Brewing for
making great beer and our visit one that we
will never forget.

Sincerely,
Jim and Ed Waller,
Baltimore, MD and Tucson, AZ

Dear Jim and Ed,
Always good to hear beer travel stories,
especially ones about craft breweries in the good
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We walked through the open door where we found two

men washing down the floor. When | asked the men if

there was any place in town where we could try their

beer, | was completely surprised when one of them took

us into their tasting room for some sampling.

old US of A. Next time we’re on the road to
Yellowstone, we’ll stop by Idaho Brewing
Company and say hello.

—Editor

Going with the Flow
Dear Zymurgy:

The “For Geeks Only” article dis-
cussing Lauter Dynamics in the Sept/Oct
2001 issue of Zymurgy was very interest-
ing and informative. The authors are to be
commended for the great deal of effort
placed in analyzing the problem and per-
forming the computer runs. Yet no men-
tion was made of the flow rate through the
grain bed.

Fermentap

The predicted effects may be largely dri-
ven by the dynamics of the rate of flow. The
author’s results indicate I may need to change
my tun design, but before doing so I would
like to know if the model’s flow rate is close to
the five gallons per hour generally used by
homebrewers in the sparge. Did the authors
perform a check run to see at what flow rate
the predicated results for the baseline model
are reduced by half (i.e. oversparge drops from
10.7 percent to 5.4 percent)? It seems rea-
sonable that the gradients observed in Figure
3 are rate driven and will be diminished if the
driving force is reduced.

Greg Terpay

Valve Kit

"Turn your carboy into an inverted 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.
- Affordablel With a low suggested
retail price of $24.95, the Fermentap
is very affordable.

’
Fermentap
paaiais o

(800) 942-2750 www.fermentap.com

Available at finer homebrew shops

Wholesale Only - Please see our website or call for location nearest you

John Palmer and Brian Kern respond:

Our models were founded on four
assumptions, which were not listed in the
article. These assumptions are: (1) The
grainbed permeability is uniform, (2) the
grain is not absorbing or seeping water (i.e.
as much water flows out as flows in), (3) the
flow is not turbulent (flow rate < 1
gal/minute), and (4) the amount of sugar
extracted from a region of grain is propor-
tional to the amount of water that flows
through that region, until all of the avail-
able sugar is extracted.

The first three assumptions determine
the characteristics of the fluid flow, and
the fourth assumption (the sugar / rinsing
relationship) defines how the fluid flow
effects extraction efficiency. In any ordinary
homebrewing setting, the first three assump-
tions will be satisfied. Cranking through the
math on the first three assumptions tells us
that the fluid flow characteristics do not
depend on the overall flow rate, as long as
assumption (3) is valid (< 1 gal/minute).

It is commonly believed that sparging
too fast leads to low extraction—to the
extent that this is true, it implies that our
fourth assumption, the sugar extraction /
flow volume assumption, is incomplete.
There must either be an additional compo-
nent (i.e., an explicit time dependence) or a
non-linear relationship between sugar
extraction and amount of rinsing. This does
not change the flow distribution, but may
change the impact undersparging has on
extraction efficiency. A better understand-
ing of the relationship between sugar extrac-
tion and fluid flow (and possibly other fac-
tors) would lead to a more accurate under-
standing of how lauter tun design affects
extraction efficiency, but should not change
the general conclusions presented in the
September/October article.

To summarize, our current models have
nothing to say about the “best” sparging
rate. We welcome any quantitative input
from the homebrewing community relating
actual flow rate to sugar extraction—armed
with better data, we could answer the ques-
tion of how fast one should sparge for best
extraction, and describe a more accurate
relationship between lauter tun design and
extraction efficiency.

—Editor )
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HOMEBREW CLUBS

LOGO COURTESY OF NYC HOMEBREWERS GUILD

BY GARY GLASS

Still Brewing In New York City

Seven days after the World Trade Center
tragedy, the members of the New York City
Homebrewers Guild (NYCHG) met for their
September meeting. The club’s meeting place,
Brewsky’s, is a beer bar just two miles from
the WTC. Miraculously, none of the club
members were injured even though one mem-
ber had been in the World Trade Center at the
time of the attack and another witnessed the
attack while on the way to the complex.

For the club members reeling from the
events of the previous week, sharing a few
pints with friends proved to be a much-
needed respite. Twenty-five Guild members
attended the September meeting, normal
attendance for a NYCHG meeting. “This
was a time to share a round among friends,”
states club Treasurer Rich Medina. “This
was a time for beer to act as a healing elixir
for some wounded souls. This was a time to
gather and reflect as family.”

At the meeting, club president Phil
Clarke read a letter from Diana Theall,
president of the ALEian Society in Lub-
bock, TX. While ALEians had been going
through club-donated raffle prizes for their
Cactus Challenge homebrew competition
they came across an NYCHG t-shirt that
featured the World Trade Center towers in
the logo. Stunned by the image, the
ALEians decided to hold a separate raffle
for the t-shirt at $5 per ticket with proceeds
going to a charity to be named by the
NYCHG. The raffle drew $510 worth of
ticket sales that the Homebrewers Guild
donated to the Red Cross.

The fact that so many NYCHG members
showed up for a meeting just one week after
the World Trade Center attack and the gen-
erous raffle donation from the ALEian Soci-
ety clearly demonstrate the importance of
the homebrewing community in our lives. It
is comforting to know that when tragedies

w1

occur we can count on our fellow brewers
to help us make it through. For homebrews
interested in helping out, Phil told me that
the club was fine and didn’t need anything,
but he urged brewers to consider donating
to the Red Cross.

The New York City Homebrewers Guild,
founded in 1987, is New York City’s oldest
homebrew club. The club has been home to
some pretty successful brewers in its fourteen
plus years of existence. Sal Penacchio,
president of Old World Brewing Company in
Staten Island, was an early member of the
club. Guild co-founder, Garrett Oliver, now
the Brewmaster and Vice President for
Production at Brooklyn Brewery, is one of the
most respected brewers in the country
(Garrett Oliver was featured in “Brewer’s

2002 AHA Club-Only Competitions Styles
Month Style or Name Cat.# Host

February Scotish Ales 5
March Porter 15
May India Pale Ale 7
August American Lager 1
Sept/Oct Strong Belgian Ale 18
Nov/Dec Fruits & Veggies 21,22

Favorites” in the March/April 2000 issue of
Zymurgy). Phil Clarke, the club’s current
president writes for Ale Street News.

The Guild is planning a Fifteenth
Anniversary celebration this coming April,
and hopes to bring many of the club’s alum-
ni that have moved on back for a NYCHG
reunion. In honor of the occasion, the club
will be serving up 20 gallons of Old Ale that
they brewed last spring.

The 80 plus Guild members participate
in a wide variety of activities, including pic-
nics and fairly regular pub crawls. For the
last three years, club members have made
the trek up to Red Hook, NY for the annual
cider press hosted by Gloria and Bob Fran-
coni of Party Creations (Gloria runs the
AHA National Homebrew Competition’s
Cider site). In March, NYCHG is hosting the
AHA'’s Porter Club-Only Competition.

Despite the difficulties of homebrewing in
New York City—try to picture your brewing

Homebrew Club of

the Year Standings

Points Club
7 L HOPS
6 Foam on the Range
3 Brew Rats
3 Prairie Homebrewing
Companions
1 Pint and Pummel

Quality Ale and Fermentation Fraternity
New York City Homebrewers Guild
Gasconade Brewing Society

Beer Unlimited Zany Zymurgists
Minnesota Homebrewers Association
Dukes of Ale

W\ .BEERTOWN.ORG
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“Kilts & Schillings”
Scottish Ales AHA Club-Only

http://www.GrapeandGranary.com

Competition

The January AHA Club-Only Competition is “Kilts &
Schillings.” The compefition is hosted by Greg Lorton
and Quality Ale and Fermentation Fraternity (QUAFF),
the reigning AHA Homebrew Club of the Year.

The Style for the competition is Scottish Ale, Cate-

"
Your Hometown gory 5. One entry of two hotiles is accepted per AHA
Brewshop on the Web" registered homebrew club. Entries require a $5 check
made out to AHA and an entry/recipe form and botile
Faml]y Owned i.d. forms. More information on the club-only compe-
N . fitions and forms are available at http://www.beer-
Fl‘lendly Service town.org/AHA/Clubs/clubcomp.htm.
Qll ality Products Please send your entry fo:
Mail Order Prices Al/iA C:)C )
X C/0 AleSmith Brewing Co
Same Day Shipping 9368 Cabot Dr i
Bulk Pricing San Diego, CA 92126

Entries are due by January 25, 2002. Judging is
slated for February 2, 2001. Email for questions is
glorton@«is.com.

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!

N NSVATIONS

JTS GLASS

BLOW OFF TUBE
Available at Heart’s
and selected retailers
nationwide

SUPER CHILLER
$79.95

Cools boiling wort to
within 5° of cooling water

HANDY MASHER
$19.95

Partial masher, mashes
up to 5 Ibs. of grain

INCREDIBLE PRICES

1. Top Quality | 2. Wyeast 3. Cascade 4. Complete 5. Magnetic
Two Row Pale Liquid Yeast Hops Raw or CO2 Keg Drive Pump
Malted Barley $2.95 per pack | Pellets System 3.2 gal. per min.
$21.95/50 Ib. $5.95 per Ib. $139.95 $89.95

OPEN LATE ¢ LOW PRICES * CALL FOR FREE CATALOG

HEART'S HOME BREW SUPPLY

6190 Edgewater Drive, Orlando Florida 32810
tel: 1.800.392.8322 fax: 1.407.298.4109

online: http://www.heartshomebrew.com

HOURS: MON—THUR 10Aav—7pm FRI—SAT 10am—8pPm

set-up in one of those notoriously tiny New
York City apartments—NYCHG has been
very successful in recruiting new members.
Last year, the club brought in 22 new mem-
bers. Club president Phil Clarke reported
that they had just recently ended a streak of
nine straight meetings with new members in
attendance. These guys obviously must be
doing something right! For more information
on the New York City Homebrewers Guild
and to check out pictures of club members,
see their website at http:/Avww.pipeline.com/
~dogglebe/nychg.html.

Esteemed California
Common Competition

The AHA would like to thank Tom
Hamilton, John Aitchison, and the Mal-
tose Falcons of Woodland Hills, CA for
hosting the Esteemed California Common
Club-Only Competition held October 6,
2001. This was the second of six compe-
titions in the August to May 2001-2002
cycle, with points going toward the Home-
brew 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 all of the club representative
brewers who entered. There were 26 entries
in the AHA Esteemed California Common
Club-Only Competition.

Congratulations to the following winners:

1st Place:

Mike Hahn of Salt Lake City, UT repre-
senting the Zion Zymurgist Homebrew Oper-
atives Society (ZZ Hops) with “Steam Beer.”
2nd Place:

James Austin of Brownville, NB repre-
senting the Brew Rats with his California
Common.
3rd Place:

Jim Burge and Ed Miles of Olathe, KS
representing Pint and Pummel with
“Wounded Knee.”

Gary Glass is the Membership Coordinator
for the American Homebrewers Association.
When he isn’t homebrewing he can be found
working on his Masters Thesis in U.S. History.
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SPONSORS

AMERICAN HOMEBREWERS ASSOCIATION

Become an American Homebrewers Association Sponsor!

. I ask you to consider taking the extra step of becoming an AHA sponsor. American Homebrewers
= Association sponsorship allows the AHA to do more organizing to promote the hobby of homebrewing

(f to the not-yet-brewing public and continue to run outstanding programs for homebrewers. AHA spon-

(g d sorship is a way for you to show your commitment and give something back to the hobby of home-

( 1 (/ ‘4 brewing besides your time, effort and tasty brews. The strength of the AHA is you.

( / (/J All AHA sponsorships include AHA membership and all of the benefits you currently
/) / enjoy, including your subscription to Zymurgy. We will also recognize your contribution on this

l page of Zymurgy and send you a certificate of appreciation for your brewhouse wall.
A H To become an AHA sponsor simply fill out the form and fax it back to 303.447.2825 or call mem-
y bership services at 303.447.0816 or visit www.beertown.org. Thank you for considering sponsorship

78

Sisnce 19 of the American Homebrewers Association.
Yours Brewly,

e

za
Director, American Homebrewers Association

e $51 One-Year AHA Sponsorship
e $103 Two-Year AHA Sponsorship
* $60 One-Year AHA Family Sponsorship

* $230 Five-Year AHA Sponsorship Please see our ad on page 5
° $460 Lifetime AHA Sponsorship for orderlng information!

AHA Sponsors Lifetime Members

Steve Conner Here is a list of new Lifetime Members and Lifetime

WIngo: K¥ members we omitted on previous lists:
Russ Clayton
Slidell, LA Roger Bauer Alberto Cardoso
g ST Tukwila, WA Brussels, Belgium
Virgina Beach, VA Norm Bauer Kraig Krist
Charles B Green Bremerton, WA Annandale, VA
Klamath Falls, OR ' The Flying Barrel
Robert L. Gallo Frederick, MD
Great Mills, MD
Lyn R. Kruger [ )
Chicago, IL
. HOME BREWERS!
Henry Atkinson
Columbus, OH Since 1979, William’s Brewing has been the leader
: in direct home brewing sales. We feature a huge line
Dan Tveite

of home brewing equipment and supplies. Browse
our extensive website or request our free catalog, and
find out why we are the leader!
www.williamsbrewing.com
Free Catalog Requests: 800-759-6025

2594 Nicholson St. ¢ San Leandro e CA ¢ 94577

Elk River, MN
Tom & Eva Dawn
Heydt Benjamin
Mt. Vernon, NY
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CALENDAR

JANUARY

19

26

Big Beers, Belgians & Barleywines
Festival - Barleywines & Strong
Ales Competition, AHA SCP,
Vail, CO. Competition scheduled
for Friday night, at the Half Moon
Saloon, Vail, Colorado. The Big
Beers specialty beer tasting is
scheduled to follow on Saturday
afternoon, January 12, at 8150
Nightclub in Vail Village. Contact:
Laura Lodge, 970-524-1092 info,
970-977-0100 home, lllodge@hot-
mail.com.

7th Annual Big Bend Brew-Off,
AHA SCP, Tallahassee, FL. This
one-day competition is for all cat-
egories of beer, mead and cider.
The event is held at the Buck-
head Brewery & Grill. Deadline:
12/31-1/12. Fee: $6. Contact:
Peter Pellemans, 850-425-1048
info,  peter@pellemans.net,
www.nfbl.org.

Meadlennium V, AHA SCP,
Orlando, FL. Experience one of
the few Mead-Only competitions
held in the USA. This well estab-
lished competition features beau-
tiful Medal awards, for all 8 BJCP
Mead subcategories, and a spe-
cial glass for each first place.
Deadline: 1/4-1/22/02, Contact:
Ron Bach, 407-262-7422 x 105
work, 407-696-2738 home, bachi-
an@juno.com, www.CFHB.org.

FEBRUARY

2

Kilts & Schillings Scottish Ales
AHA Club-Only Competition,
AHA SCP, San Diego, CA.

Hosted by QUAFF. AHA Regis-
tered Clubs may submit entries.
Winning clubs earn points
toward the AHA-Club of the Year
Award. Deadline: 1/25. Fee: $5
(make checks out to the AHA).
Contact: Greg Lorton, glorton@
cts.com,www.beertown.org/AHA/
Clubs/clubcomp.htm.

The Coconut Cup, AHA SCP,
Coral Gables, FL. The Miami
Area Society of Homebrewers
hosts the 5th Annual Coconut
Cup. Deadline: 1/21-2/2. Fee: $6.
Contact: Jacob Miller, 305-446-
6692, jakem1@ix.netcom.com,
www.hbd.org/mash/coconut.html

AMERICAN HOMBREWERS ASSOCIATION

15-16 Kansas City Bier Meisters 19th

Annual Homebrew Competition,
AHA SCP, Lenexa, KS. This isn’t
just any old Homebrew Competi-
tion; the fun will also include a
pub-crawl and an awards ceremo-
ny. Deadline: 1/14-2/2. Fee: $6.
Contact: Jackie Rager, 913-962-
2501 info, 913-894-9131 home,
jrager@swbell.net, www.kcbier-
meisters.org.

MARCH

1-2 Real Ale Festival, Chicago, IL

23

Homebrewed real ale competi-
tion on February 28th followed
by festival featuring America's
largest collection of cask-condi-
tioned beers. For more informa-
tion, see wwiw.realalefestival.com
or call 773-665-1300.

America's Finest City Homebrew
Competition, AHA SCP, San
Diego, CA. QUAFF San Diego
sponsors the 9th annual home-
brew competition. This is typical-
ly one of the largest events on the
west coast, with over 300 entries.
Deadline: 2/8-2/22. Fee: $6. Con-
tact: Randy Barnes, 858-663-0305
info, 619-388-6530  work,
rbarnes@sdccd.net, www.soft
brew.convafchbe.

Mill Creek Classic, AHA SCP,
Salem, OR. Deadline: 2/16-2/23.
Fee: $6 for 1st, $5 for each after.
Contact: Sandy LaDue and Har-
vey Twombley, 503-581-4190
info, roseymum@aol.com.

2002 St. Patrick’s Cascadia Cup
Homebrew Competition, AHA
SCP, Seattle, WA. The 6th annu-
al competition will be held at
Hales Ales Brewery in Seattle,
sponsored by Cascade Brewers
Guild. Deadline: 2/22-3/3. Fee: $6.
Contact: Lori Brown, 425-771-7602
info, loribrown@worldnet.att.net,
www.cascadebrewersguild.org.

Drunk Monk Challenge, AHA
SCP, Warrenville, IL. Sponsored
by the Urban Knaves of Grain,
this homebrew competition will
be held at Two Brothers Micro-
brewery in Warrenville, IL. Dead-
line: 3/7-3/15. Fee: $6 for 1st,
$5 for add., all $5 if entered
online, $2 for Menace of the
Monastery entry. Contact: Luann
Fitzpatrick & Laurel Coombs,
630-393-7303 info, 630-226-
2729 work, lcoombs@sgu.net,
www.sgu.net/ukg/dme.

AMERICAN HOMEBREWERS ASSOCIATION
e KUDOS °

SANCTIONED COMPETITION PROGRAM
BEST OF SHOW

MARCH 2001
Hudson Valley Homebrewers 11th Annual Homebrew Competition, 181 entries
Manny Holl of Poughkeepsie, NY

JULY 2001
E.T. Barnefte Homebrew Competition, 64 entries - A.J. Zanyk of Grandview, OH

AUGUST 2001
Colorado State Fair, 75 entries - Dale Brown of Aurora, (0

Evergreen Safe Fair Home Beer Brewing Competition, 77 entries. - Jon Tobey of Kirkland, WA
Kentucky State Fair, 95 entries - Nathan Sasse of Pewee Valley, KY

6th Annual, Montgomery County Agricultural Fair Amateur Homebrew Competition, 66 entries
Steve Laughlin of Derwood, MD

Western Washington Fair Amateur Beer Competition, 122 entries
Ben Miller of Tacoma, WA

SEPTEMBER 2001
Cactus Challenge, 216 entries - Larry D. Pyatt of Lubbock, TX

Eastern Idaho State Fair, 39 entries
Dine Smith of Blackfoot, ID fied with Harry Rollins of Idaho Falls, ID

Northern New England Regional Homebrew Competition, 241 entries
Thomas J. 0’Connor I, M.D. of Rockport, ME

Mid South Fair, 93 entries - Kenny Mc Donald of Memphis, TN

Santa Cruz County Fair Homebrew Competition, 43 entries
Nick Van Bruggen of Scotts Valley, (A

Tulare County Fair Homebrew Contest, 29 entries - Hector Charcon of Tulare, CA

OCTOBER 2001
Schleswig Wine & Bier Conlest, 74 entries - Martin Appelt of Sioux City, IA

Wild Brew I1l, 128 entries - John Karmazin of Claremore, 0K

23-24 2002 Bluebonnet Brewoff,

AHA SCP, Irving, TX. The largest,
single-site Homebrew Competi-
tion is sponsored by the Knights
of the Brown Bottle and the Blue-
bonnet Committee. As the Blue-
bonnet heads into its 16th year,
it also is the 1st in the Gulf Coast
Homebrewer of the Year Compe-
tition. Deadline: 2/9-3/1. Fee: $7.
Contact: Steve Wesstrom, 817-
832-8916, sgwesst@aol.com,
www.hbd.org/bluebonnet.

29-30 Hurricane Blowoff 2002, AHA

SCP, West Palm Beach, FL. The
Palm Beach Draughtsmen spon-
sor the seventh annual home-
brewed beer and mead competi-
tion. Deadline: 3/11-3/26. Fee:
$6, $5 for four or more entries.
Contact: Bill Eubank, 561-588-
0106 info, 561-793-3400 work,
weubank@aol.com, www.for
tunecity.com/littleitaly/giotto/175.

APRIL

19-28 AHA National Homebrew

Competition, AHA SCP, 8 Region-
al Sites in UL.S. & Canada. Do you
have what it takes to be crowned
AHA Homebrewer of the Year?
The 1st round entry deadline is
April 3-12, 2002. Judging takes
place April 19 - 28. First, Second,
and Third place winners in each
category advance to the Second
Round in June at the National
Homebrewers Conference in Irv-
ing, TX. Deadline: 4/3-4/12. Con-
tact: Gary Glass, 303-447-0816 x
121, 888-U-CAN-BREW, gary@
aob.org, www.beertown.org.

MAY

5th Annual AHA Big Brew. Cele-
brate National Homebrew Day
with the American Homebrewers
Association's 5th Annual Big Brew,
a day of simultaneous brewing
across the globe! Contact: Gary
Glass, 303-447-0816 x 121, 888-
U-CAN-BREW, gary@aob.org,
www.beertown.org.

AHA SCP = American Homebrewers Association Sanctioned Compefition Program. For a complete listing of events, see www.beertown.org. To list events, send information to Zymurgy Calendar
of Events. To be listed in the March/April 2002 Issue (Vol. 25, No. 2), information should be received by January 10, 2002. Competition organizers wishing to apply for AHA Sanctioning must do so at least two
months prior to the event. Contact Kate Porter af kate@aob.org; (303) 447-0816 ext. 123; FAX (303) 447-2825; PO Box 1679, Boulder, CO 80306-1679.
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CLONE BEERS

BY AMAHL TURCZYN

Real Ale Boddingtons

ou may have run across Boddingtons in
Yyour local beer store or supermarket,
whether you live in the US, New Zealand,
China, or one of 30 other countries world-
wide. “The Cream of Manchester” is one of
the UK’s top exports, though fans in Eng-
land have been enjoying it for more than
200 years. Of course, outside of England
you are far more likely to find the kind of
Boddingtons that comes in the tall yellow
‘nitro’ can. While this is no doubt a popu-
lar beer, the Boddingtons we're interested in
here is the real ale version that packs a con-
siderably larger amount of flavor. We're
homebrewers—we deserve the good stuff!
But first, a little history. Back in Man-
chester, in the late 1700s, a couple of for-
ward-thinking grain merchants, Thomas
Caister and Thomas Fry, realized that their
workers would appreciate some liquid
refreshment after a hard working day. So they
built the Strangeways Brewery, which quick-
ly developed a reputation for quality ale.
Henry Boddington was born in 1813,
and at the age of 19 was employed as a
"traveller" for the brewery, rising rapidly to
become a partner in the Brewery, which was
renamed John Harrison and Co. Henry took
out a huge loan in 1853 and became the
sole owner, and by 1877 over 100,000 bar-
rels of beer were being brewed on site.
Later, Henry’s son Henry Junior took
over and the Brewery was renamed Henry
Boddington and Son. Following the death of
Henry senior in 1886, the company is
renamed Boddingtons Breweries Ltd, a true
public company. On the night of December
22, 1940 German bombers knocked out the
brewery’s water tanks and left the brewery
in flames. New Chairman Geoffrey Bod-
dington, however, used the damage as an
excuse to further modernize the plant.
With its continued success, Boddingtons
signed a trading agreement with Whitbread

in 1971. Whitbread purchased the brand
and the brewery in 1989. In the early 1970s
a new logo was introduced which included
the famous barrel and the two bees. The
bees symbolize Manchester’s reputation of
being the "hive of industry" during the
Industrial Revolution.

Most recently, in May of 2000, the Whit-
bread Beer Company became part of Inter-
brew, which gave Boddingtons even more
marketing muscle, thus its spread to nations
around the globe.

Part of the appeal of the beer, though,
comes from its original purpose—it’s a
thirst-quencher. Not a hugely hoppy beer,
it still has a fruity, floral nose from late addi-
tions of Goldings and Fuggles hops, and
with its modest grain bill and a small
amount of sugar, the finish is still dry and
crisp enough to convince the drinker to have
another sip. But all this comes from balance,
and as a brewer, this means practicing a lit-
tle restraint. This is a session beer, so like
the famous mild ales of Britain, everything
is added in smaller proportions.

The grain bill, for example, calls for only
six pounds of good British pale ale malt. You
can of course substitute American two-row,
but throw in a few ounces more if you do so,
as the extract from domestic malts tends to
be a hair less. (continued on page 63)

Boddington’s Clone

Recipe for 5 gallons (19 L)
b b UK pale ale malt (2.7 kg)
5 0z 75° L crystal malt (142 g)
3 oz cane sugar (85 g)
] oz Kent Goldings pellet hops, 4.75%
alpha acid (28 g) (60 min)
0.25 oz Kent Goldings pellet hops, 4.75%
alpha acid (7 g) (20 min)
0.25 oz Fuggles pellet hops, 3.5% alpha
acid (7 g) (15 min)
0.25 oz Kent Goldings hops, 4.75% alpha
acid (7 g) (5 min)
] tsp Irish moss (4.9 mL) (15 min)
Wyeast No. 1028 London ale yeast or
White Labs English ale yeast
0.75  cup corn sugar (177 mL) for hottle
priming or 0.66 cup (156 mL) for
keg priming
Brewer’s specifics: Mash grains at 150°F (65°
() for 60 minutes. Sparge, hoil 30 minutes, and add
hops at indicated intervals. Do not add sugar unfil 15
minutes hefore the end of the boil (a darker color
and caramelized flavors can result from adding sugar
too early.) After the boil, whirlpool and rack off of
break material, then chill to 65° F (18° C), and pitch
yeast. Ferment, then rack with gelatin finings and allow
the beer to clarify. Condition another week at 50° F
(10°C). Bottle with corn sugar and allow primings to
work at 70°F (21° C) for an additional 1 1o 2 weeks.
Extract version: Substitute five pounds of light
malt extract syrup for the pale ale malt. Steep crushed
crystal malt in 150° F (65° C) water for 30 minutes,
bring to a boil, turn off the burner and add extract.
Resume hoil and hop additions. Again, do not add
sugar until 15 minutes hefore the end of the hoil (a
darker color and caramelized flavors can result from
adding sugar too early.) Finish as above.

o Boiling fime: 90 minutes
o Original gravity: 1.038
o Finishing gravity: 1.008
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What Better Way
to Spend Your
- Holiday Money?

Whether it’s a holiday bonus or just a few dollars from Santa, double your
brewing fun with specially priced book pairs from Brewers Publications.

Buy any of these selected book packages and
receive a 15% discount off the cover prices.
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Buy any two single titles from
the books below and receive a 10%
discount on the combined cover prices.
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Principles of

Brewers Resource

Brewery Planner Bike & Brew Bike & Brew Rocky Designing Great
reg. $60 Directory Midwest Region Mountain Region Brewing Studies,  Beers

reg. $75 Todd Mercer Todd Mercer 2nd Edition Ray Daniels
Jump start your plans to join the brewing reg. $16.95 reg. $16.95 George Fix reg. $19.95
industry with these valuable references Enjoy beautiful days and beautiful beers reg. $29.95

from the Institute for Brewing Studies.
Package price: $114.75*

SMOKED BEERS

o
Ray Bl o4 feffrey Larvsa

Bavarian Hellés

Smoked Beer

Ray Daniels & Horst Dornbusch
Geoff Larson reg. $14.95

reg. $14.95

The latest entries in the Classic Style Series
from expert brewers and veteran beer writers,

Package price: $25.42*

in I3 different states.
Package price: $28.82"

These classic brewing titles are a
must for every avid brewer,
Package price: $42.42*

To take advantage of
this special offer, call the
Association of Brewers at
1-888-822-6273 and mention the
holiday bonus offer or visit our
web site www.beertown.org.

*Offer valid for American Homebrewers Association and Institute for Brewing
Studies members through March 1, 2002. Shipping and handling not included.

A Division of the Association of Brewers

Brewers Publications




DEAR PROFESSOR

ILLUSTRATION BY JOHN MARTIN

BY PROFESSOR SURFEIT

Horsing Around with Gravity
Dear Professor,

I recently made a California Common
beer, but my gravity came out to 1.060 (15)
rather than the 1.054 (13.5) I was shooting
for. As a result, the fermented beer is too
sweet & malty. At this stage, is there any
way to add back bitterness? If I dry hop it,
I know that will add to the hoppy aroma,
but will dry hopping with a high-alpha hop
help me balance out the beer?

Clyde Dale,
St. Louis, MO

Dear Clyde,

One of the first things that I would think
of is to calculate the greater percentage of
gravity you ended up with. That is about
10%. If you were to add 10% more water
(deaerated) to the final volume of your beer
you would then approximate (and I esti-
mate approximate) the malt flavor balance,
but with the added volume you will have
diluted the hop balance even more. But per-
haps the lighter body may accentuate what
hops you do have. You can always experi-
ence by putting 10 ounces of beer in a glass
and adding one ounce of water and see if
that helps.

To answer your question directly regard-
ing, “is there any way to add back bitter-
ness?” Yes there is, if you have access to iso-
merized hop extract. Hop extract is not hop
oil, but rather the useful bitter component
of hops. Using this requires some careful
attention to instructions and exact mea-
surement. The stuff is relatively more diffi-
cult to use with your typical five-gallon
batch of homebrew because the amounts
used are measured in parts per million and
often require dispersion of tiny amounts in
an alcohol base and then further mixed and
diluted in small amounts of beer before

being added and mixed into the beer.

Dry hopping will add a sensation of bit-
terness, but will obviously also add lots of
flavor and aroma that may not be desirable
stylistically. Dry hop bitterness is not quite
the same sensation as boiled hop bitterness.

An alternative would be boiling some
hops in a small amount of water until
aroma and flavor components are boiled off,
then adding enough of this tea to your beer
to approximate your desired balance of hop
bitterness and malt sweetness.

So there you have it. Your choice.

Thank goodness for gravity,
The Professor, Hb.D.

AN

Mr. Prickles Rides Again
Dear Professor,

We have a bumper crop of prickly pears
this year (the red fruit of cactus plants) and
I was wondering if anyone has ever done a
prickly pear beer...maybe a stout? If you've
ever heard of a recipe, I'd love to see it. Also,
how would you prepare these fruits for fer-
mentation?

Jon Appleton
Tuscon, AZ

Dear Jonny,

I wonder how “bumper crops” translates
into another language? Meanwhile, I would
guess that someone has made a prickly pear
beer. But I don’t know who they are.

Prickly pear fruit is rather mucilaginous,
especially in there fresh cut stage. Because
of that mucilaginousness (say that three
times fast and blow your nose) I would rec-
ommend boiling the fruit for at least 45 min-
utes. This lends itself to adding the cut fruit
directly to the boiling wort. The prickles
degrade enough to fall out to the bottom or
be filtered out with straining and sparging.
Note prickly pears will add body to your
beer—keep that in mind. How much to add?
For a light beer I'd start out experimenting
with about one to one and a half pounds.
For a stout, start out with two to three
pounds. That’s my suggestion; having made
lots of mead with prickly pears, I wouldn’t
want to over-do the amount, because of
the thick consistency it would add to a beer.

Prickles,
The Professor, Hb.D.

Haze Crazy
Dear Professor,

I love hop aroma and tend to add lots
of late and dry hops to my beers. When I

WWW.BEERTOWN.ORG

ZYMURGY JANUARY/FEBRUARY 2002

17



18

do this, however, the beers almost always
have a haze to them that I don’t get oth-
erwise. Is it possible to hop these beers to
the hilt and still have them come out
clear? Any suggestions would be welcome.

Harry Hickenloopulus,
Gloucester, ME

Dear Har,
As a homebrewer I don’t confidently know
how you would do this. My inclination would

be to suggest cold lagering until the haze
drops out naturally, but that seems an unlike-
ly suggestion for success. Pro brewers will use
filtration to filter out this kind of haze. This is
not practical for homebrewers. If it were me,
I'd be stuck with a little haze. It doesn’t both-
er me, because when I'm drinking beer that
good, I usually close my eyes and think I'm
in heaven anyway.

Blind to hop haze,
The Professor, Hb.D.

Brew By You

Home Beer and Wine Making
Equipment and Supplies

* Download Our Complete Catalog Online
* Secure Online Ordering

| www.brewbyyou.net

(215) 335-BREW
Outgide PA 1-888-542-BREW
3804 Cottman Ave, Phila, PA 19149

BORE
BO'NEBN

P.O. Box 28113
Bellingham, WA 98228
Toll Free: 1-877-581-8900
E-mail: sales@bossbottles.com
Web: www.bosshottles.com

Extracting the Truth
Dear Professor,

I want to make a stout, like Guinness.
I'm an extract brewer, and I've seen dark
malt extract at the brew shop, but I've also
read a lot of recipes that call for pale extract
and a pound of so of steeped, crushed,
roasted barley. What'’s the difference?
Which will end up tasting the most like
Guinness?

Thanks!

John Arther
Swank, NV

Dear Mr. Arther,

Now you've put me on the spot. Asking me
to be spot on. Dark extract or pale extract? The
possibility of both of them making an excellent
Guinness style stout is excellent. One of your
best bets is to find a Stout kit designed to make
exactly that.

All dark extracts, whether kit or plain
extract, began as a pale extract to which roast
barley and/or malts have been added. With the
preordained dark extracts you may luck out
(especially with a knowledgeable homebrew
shop owner’s recommendation) and be spot on
with what you want. With pale extracts you
can design and formulate the degree of roast
barley and roast malt flavor you wish to have
in your stout.

Personally, I use Guinness stout as a start-
ing point in what I am aiming for. My stout is
obviously better because I blend in a little crys-
tal malt, roasted barley, black and chocolate
malts in order to have a the balance I really like
to eliminate the tang I don’t particularly care
for in Guinness.

Oh don’t get me wrong, I'll pay good money
for a good draft of Guinness. I'll usually pay
even better money for some of my favorite Amer-
ican craft brewed stouts. But I like mine the
best. For some guidance to a smooth Guin-
ness like stout see Charlie Papazian’s “Dusty
Mud Stout” recipe in the November-Decem-
ber 2000 issue of Zymurgy.

MY goodness MY Stout,
The Professor, Hb.D

Send your homebrewing questions to “Dear Professor,” PO
Box 1679, Boulder, C0 80306-1679; FAX (303) 447-2825
or professor@aob.org. @
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PHOTO COURTESY OF SIN CITY SUDZZERS

CHERYL FUENTES DE REHM

EXTRACT EXPERIMENTS

Sin City Sudzzers Tackle
Munton’s Wheat Extract

few homebrew enthusiasts founded
Athe Sin City Sudzzers in 1993. Not all
of the original founders are still with us
today, with jobs and other things taking
them from us, but we still have a great
group of people. The current board is:
Cheryl Fuentes de Rehm, President; Kerry
Wyckoff, Vice President; Amy & Terry Fox,
Treasurers; Bill Rehm, Newsletter (and per-
son who keeps president in line); Randy
Oskey, Oktoberfest Chair. One thing that
the Sudzzers are very proud of is our Annu-
al Oktoberfest, usually held the last week-
end of September. There is great music
including good old Wisconsin polkas. The
brats we serve are made from our own
recipe; we like to call them the Sin City Siz-
zlers. We are also looking into having a
homebrew/microbrew get together with
Wisconsin and Illinois clubs for sometime
next year. (If you would be interested in
something like this contact me at sudzzer
sprez@yahoo.com)

We have been fortunate enough to have
great speakers come to our meetings. Our
speakers have been brewers from Wiscon-
sin breweries (Lakefront, Waterstreet, and
Titletown to name a few) and just recently
we had Mary Anne Gruber from Breiss Malt-
ing bless us with her presence.

The club has changed throughout the
years, but one thing that has stayed the
same...great beer. This is experiment was a
fun challenge. We hope you enjoy these
recipes as much as we do.

John Danner’s Wheat Beer

3.3 b Munton’s wheat extract (1.5 kg)
3.3 Ib Munton’s light extract (1.5 kg)
0.5 Ib rice syrup (225 gm)
1 b red American wheat (0.45 kg)
2 oz Hallertauer 3.5% alpha acid,
(57 gm) 45 min

Left to Right: John Danner, Bob Krepsky, Greg Emerson, Terry Fox, Amy Fox, Rose

o

Wessel, Bill Rehm, Cheryl Fuentes de Rehm, Jack Ruuwerdink, Roger Rommel,
Monica Sterk, Rundy Oskey, Jeff Wessel, all working on the club Oktoherfest.

0.25 oz Saaz 3.5% alpha acid, (7 gm) 5
min
Wyeast No. 3056 Bavarian wheat
yeast

Brewers Specifics: Steep wheat grains at
155” F (68° C) for 30 minutes. Add extract
and boil for 60 minutes.

Comments: This beer had a great golden
color. The clarity of this wheat beer was great.
Head production was good; retention was
average. Good bodied beer. Great flavor.

Bob Krepsky's Early Morning Wheat

6.6
10.5
7 ozrye (200 gm)
1.6 oz Cascade (45 gm)
0.5

Ib Munton’s wheat extract (3.0 kg)
oz 40° L crystal malt (300 gm)

oz Hallertauer hops (14 gm)
Wyeast No. 3068 Weihenstephan
wheat beer yeast

Brewers Specifics: Grains steeped in 6.5
gallons (24.6 1) of water for 30 minutes in

170° F (77° C) water and then removed.
Bring to boil, add extract & Cascade hops.
Boil for 1 hour. Add Hallertauer hops 5 min-
utes before end of boil.

e 0OG:1.032
¢ TG: 1.006

Comments: Another very good wheat which
had great color and head retention. The
flavor was refreshing (great on a hot summer
day).

Team Rauwerville's Bavarian Weizen

(Team Rauwerville includes Jack Rauw-

erdink, Lorie and Tom Sanville)

Ib Munton’s wheat malt extract
(3.0 kg)
1.5 Ib wheat malt (0.68 kg)

1 1b crystal 10°L (0.45 kg)
0.5 oz Hallertauer Mittelfruh (whole)
(14 gm)
oz Northern Brewer (whole) (7 gm)

(continued on page 59)

6.6

0.25
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orter is a disputatious beer. Sit a group of brewers, or beer writers, or beer aficionados down in a tavern or bar to discuss India
Pale Ale or Pilsner and lively but friendly discourse will ensue, But mention the dread word “porter” and tempers will rise and
tables will start to be thumped.

There are as many theories about the origins of porter—its appearance, its taste, and even its name—as there are versions of the
beer style brewed today. A small industry has developed among some beer writers as they attempt to create ever more fanciful notions
about the beer and its name. I will not detain you with such “theories” as porter being a corruption of the Latin portare (to transport) or
the English word export.

Contemporary sources say that porter acquired its name as a result of its popularity among street market porters in London in the early
18th century. A retired brewer who wrote under the pen name of Obadiah Poundage, and who had worked in the London brewing trade for
more than 70 years, reported in 1760 that the beer was drunk by “laboring people, porters etc.” A Frenchman, Cesar de Saussure, writing to
his family from London in 1726 about the prodigious amounts of beer consumed in the English capital, including small beer and ale,
added: “Another kind of beer is called porter...because the greater quantity of this beer is consumed by the working classes.”

London in the early 18th century housed a number of markets that sold fruit, vegetables, meat and flowers. A small army of laborers trans-
ported these goods around the city on hand-drawn carts and must have developed sizeable thirsts as a result. It is not difficult to see why,
as they downed copious tankards of a new type of beer—variously called “three threads” or “entire butt” by brewers—so much so that it
acquired the simpler and more harmonious name of “porter.”

The name of the style must not be allowed to obscure the pivotal role that porter played in the development of modern brewing. Porter
created a commercial industry that enabled beer to be made in such quantities that production costs were cut, generating fortunes for the
new breed of brewing entrepreneurs.

It was a beer waiting to be brewed. The cruel policy of land enclosures in the 17th century had driven tens of thousands of rural people
into London and other towns and cities. London’s population grew at twice the rate of the rest of England’s urban centers. It rapidly
became the greatest city in the world, the hub of a mighty empire. The new industrial working class was herded into filthy slums. The only
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comfort lay in the alehouse, the only solace
a cheap glass of ale.

The first stirrings of the industrial revo-
lution had a profound impact on brewing
and sounded the death knell of beer
brewed in small batches by tavern owners.
Improved methods of kilning malt, a bet-
ter understanding of yeast, new varieties of
hops with greater bitterness, the introduc-
tion of isinglass to clear beer, hydrometers
and thermometers all combined to produce
ales with better aroma, flavor and clarity.

Later in the 18th century, coke-fueled
malt kilns, steam engines, metal mash tuns
and enclosed boiling coppers added a fur-
ther dimension to the development of mod-
ern brewing and paved the way for the pale
ale revolution of the Victorian age.

Ralph Harwood Shows Off His Entire Butt

According to a legend that has become
dubious historical fact, the beer that
became known as porter was first brewed
by Ralph Harwood, owner of the Bell Brew-
house in Shoreditch in the East End of Lon-
don. There is little doubt that Harwood did
produce an ale in 1722 that he called Entire
Butt and that he made an important con-
tribution to the development of the style. A
contemporary piece of doggerel by a versi-
fier named Gutteridge paid homage to the

“inventor” of porter:

N N

The noble art of ¢oope|;uge at Samuel Smith's Brewery.
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Harwood, my townsman, he invented first
Porter to rival wine and quench the thirst.
Porter which spreads itself half the world o’er,
Whose reputation rises more and more.

As long as porter shall preserve its fame
Let all with gratitude our parish name.

But Harwood was not the first brewer of
porter. He clearly, and with some success,
replicated a type of beer that had become
popular in London but which was expensive
to make. The cost of wars with France had
led the British government to load punitive
taxes on malt, hops and coal. As coal was
banned in towns as a result of its noxious
gases and fumes that caused choking fogs,
the production of small amounts of pale ale
was restricted to country areas. The power-
ful country brewers exercised a virtual
stranglehold on London and other urban
areas: they sold not only expensive pale ale
to taverns and the wealthy “gentry” but also
“stale:” a strong brown beer matured for
months and even years in wooden tuns,
where the action of wild Brettanomyces
yeasts gave the beer a sour, lactic tang that
was extremely popular with drinkers.

In London, where the waters of the city’s
wells favored the production of brown rather
than pale beers, brewers were faced by the
twin problems of expensive raw materials
and competition from the country brewers.

They grasped with great enthusiasm a new
type of “high dried” brown malt that was
more carefully and gently cured over wood
fires and, as a result, produced more fer-
mentable sugar after mashing.

While coal was taxed, wood was not,
and the advantages of cheap and better
quality brown malt were not lost on the
hard-pressed London brewers. They began
to make a new type of brown ale that used
less but more efficient malt and which was
generously hopped. It was not an immedi-
ate success. London drinkers preferred the
heavier, sweeter and slightly sour beers of
old. Brewers and publicans faced a
quandary. They had to meet consumer
demand but the brewers had tied up their
small brewhouses with the production of the
new well-hopped brown ales. They were
forced to buy, at considerable expense, sup-
plies of pale and stale beer made by the
country brewers and sold in specialist shops
known as “ale drapers.” The resulting blend-
ed beers were called “three threads” as they
came from different casks into which wood-
en taps were screwed or threaded.

Blended three threads was the first porter
beer. It was expensive to make and was a
nuisance to serve: in a period before the
invention of beer-lifting devices such as the
beer engine, beer had to be fetched from tav-
ern cellars, and three threads had to be
poured and mixed from three different
casks. Small “common” or commercial
brewers and alehouse brewers lacked the
space to make and mature stale brown beer,
while the cost of pale malt was prohibitive.

Ralph Harwood in his Bell Brewhouse
came to the rescue. He brewed a beer that
reproduced the flavors and character of
three threads, but it was unblended and was
served from just one cask or butt. Harwood
called his beer “entire butt.” Although the
name was quickly superseded by the nick-
name of “porter,” many brewers continued
to call the style “entire” and it can still occa-
sionally be glimpsed on the tilework or the
fascias of older London pubs.

Harwood'’s entire butt and the other ver-
sions that soon followed were cheap beers.
Cesar de Saussure said it cost “threepence
the pot” while pale ales were one shilling or
even one and a half shillings the bottle:
there were 12 pennies to a shilling. Nobody
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(not even the American fantasist who claims
to have found Harwood’s recipe) knows
how the owner of the Bell Brewhouse made
his porter. But it seems likely that he made
good use of the new “high dried” brown malt
to avoid using pale malt, and inoculated the
wort with small amounts of stale beer in
order to give it the required lactic tang. One
thing is certain: the early porters and entires
were brown rather than black beers. A cen-
tury was to elapse before it became possible
to produce the roasted malts that gave 19th-
century porters and stouts their entrancing
black and ruby colors.

The demand for porter was insatiable. It
was a strong beer by modern British stan-
dards—records suggest gravities ranged from
1050 to 1070 degrees—but it must also have
been a refreshing drink for people engaged in
hard manual labor. By 1758, H. Jackson, in
his “Essay on Bread,” said: “Beer, common-
ly call’d Porter, is become almost the univer-
sal cordial of the populace.” Its popularity was
helped by government action to stamp down
on the evils of gin drinking, which had
become an epidemic in the early and mid-
18th century. Gin manufacture and retailing
were heavily taxed by successive government
acts, and working people were encouraged to
switch to cheaper and more healthy ale.

Demand Soars in London

Commercial brewers sprang up to meet
the demand for porter. The most famous of all
the great porter brewers, Samuel Whitbread,
opened a modest brewhouse in London in
1742 to make pale and amber beers. Within
three years he had moved to new premises in
the historic Barbican area to concentrate on
porter and stout. The brewery in Chiswell
Street (where the Porter Tun Room survives
and is open to visitors) installed a steam
engine built by James Watt in 1785. Porter
was matured in enormous underground cis-
terns, each one containing 4,000 barrels of
beer. The cisterns were cooled by internal
copper pipes through which cold water was
pumped to ensure the maturing beer stayed
in good condition. Brewing ceased to be a sea-
sonal occupation, and maturing in bulk
speeded up production. In order to give the
“stale” tang required by drinkers, brewers let
the wort rest in large, open cooling trays where
aeration speeded up acetification.

RKecreating Authentic
Porters o Stouts

060
9 pounds pale malt (4 kg)
1.75 pounds brown malt (08 kg)
10'ounces black malt (283 )
4 oz Fuggles or Goldings hopi\(l 13¢g)

Mature for at least four monthst

Younger’s Porter [1848)
061.072

5 b pale malt (2.25 kg)
51b brown malt (2.25 kg)
50z black malt (142 g)

5 0z Goldings hops (142 ¢)

Mature for af least six months.

Younger’s KNP Export Porter {1841)
06 1.100

12 |b pale malt (5.4 kg)

7 Ib brown malt (3.2 kg) i

11 0z (312 ) black malt or 14 0z (397 g) %
roasted harley '

12 oz Fuggles or Goldings hops (340 g)

Mature for one year.

By 1812, Whitbread was producing
122,000 barrels of porter and stout a year.
Meux Reid made 188,00 barrels a year and
Truman Hanbury 150,000. Barclay Perkins,
with the formidable annual production of
270,000 barrels a year, was larger than many
modern British regional brewers. As for
Ralph Harwood, he never managed more
than a modest 20,000 barrels a year, and,
unable to afford the investment in modern
technology, literally ran out of steam.

Usher’s Stout (1885)
06 1.056

4.5 Ib pale malt (2 kg)

1 |b black malt (0.45 kg)

8 oz crystal malt (227 g)

8 oz brown sugar (227 g)
1.6 b dexirin malt (0.73 kg)
8 oz amber malt (227 g)

8 oz brown malt (227 g)

5.2 oz Fuggles hops (147 g)

Mature for four months.

Whitbread Double Stout [1880)
061.080

11 Ib pale malt (5.0 kg)

14 0z hrown malt (397 g)

3 oz hlack malt (85 g)

4.8 oz Fuggles or Goldings hops (136 g)

Mature for six months.

Whitbread Triple Stout (1880)
06 1.095

12 |b pale malt (5.4 kg)

4 Ib brown malt (1.8 kg)

12 oz black malt (340 g)

5.2 oz Fuggles or Goldings hops (146 g)

Mature for at least eight months.

One of the most fascinating aspects of the
early history of porter is that the blended ver-
sion never completely disappeared. An
engraving of an 18th-century London ale-
house in the Whitbread Archive shows two
fascia boards advertising “Whitbread Lon-
don Porter” and “Whitbread & Co Entire”.
According to A. Rees in his Cyclopaedia pub-
lished in 1819, “All the London porter is pro-
fessed to be ‘entire butt,” as indeed it was at
first, but the system is now altered and it is
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mmmm Poland’s Beost Noad

What is Jadwiga? Jadwiga (pronounced yahd-VEE-gah) is possibly

the oldest, continuously produced mead in the world. Jadwiga is

produced according to the recipe that has been handed down for
over six centuries. Jadwiga is rare, to say the least.

B PR @;M#

voal @(ea/d g

This is a mead of enormous proportions. Although the exact
recipe is a well-kept secret, we do know it begins with 3/4 Acacia
honey and 1/4 water. This proportion is known in Poland as
"Poltorak". Poltorak Mead does not exist under 10 years of age.

The color is nearly bronze, with great viscosity. The nose is
reminiscent of Armagnac from the extensive aging in special oaken
barrels (up to 10 years). Total aging is up to 25 years. It is
extremely sweet, but well balanced, with great complexity and
depth of flavor. Jadwiga is exquisite.

——— (O, (¥, —

Jadwiga mead is now available, though limited, in the USA.
Look for Jadwiga Mead in the best liquor stores, or
ask your local retailer if they could obtain some Jadwiga for you.

Available exclusively from Stawski Imports
Chicago, IL 60614 !

www.stawskidistributing.com

GUINNESS |

~ORAUCHT—

very generally compounded of two kinds, or
rather the same liquor in two different
stages; the due admixture of which is palat-
able though neither is good alone. One is
mild and the other stale porter; the former
is that which has a slightly bitter flavor from
having been lately brewed; the latter has
been kept longer. The mixture the publican
adapts to the palates of his several cus-
tomers.”

Porter brewing also moved beyond Lon-
don. George’s Brewery in the major seafar-
ing city of Bristol started brewing porter in
1788. Scottish brewers offered large salaries
and inducements to London brewers who
would show them how to make the style.
The two famous Scottish brewing dynasties
of William Younger and Archibald Campbell
Younger merged their businesses to ensure
a dominant position in the porter market.

The Irish Gonnection

The most important entrants to the
porter market were the Irish brewers. The
whole island of Ireland in the 18th and 19th
centuries was part of the United Kingdom.
When Arthur Guinness, who had opened a
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Loading at the Jetty, 1957. Guinness stout was

| \ \ S8 N
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Irunspol;fed 16 the south and west

of Ireland through the internal Irish cunal system. Barges loaded up with kegs
at the Grand Canal Harbor at the back of the St. James' Gate Brewery for distri-

bution around the country.

small brewery in Dublin in 1759 to make
ale, saw the enormous amounts of porter
flooding into the city every year from Lon-
don and Bristol, he determined to corner a
small part of that market by switching to
porter brewing. In Cork, Beamish and Craw-
ford were brewing porter by 1792 and, until
the appalling potato famine of the mid-19th
century destroyed much of their trade, for a
time were the biggest porter brewers in the
whole of the British Isles.

The Irish brewers fashioned their own
interpretations of porter and stout, and
from those interpretations came the style
known today as Dry Irish Stout. Guinness
in the 19th century made two strengths of
porter: X and XX. In the 1820s, XX was
retitled “Extra Porter Stout” while a
stronger export version was labeled “For-
eign Extra Porter Stout.” This contempo-
rary information should give the lie to the
modern revisionist claim that porter and
stout are two quite separate styles: in
Britain and Ireland in the 18th and 19th
centuries, the strongest or stoutest beer

from a brewery was called stout, as in

Muntons:

stout brown ale or stout butt ale. The
strongest porters were, simply and natu-
rally, called stout porter or porter stout. It
was a decline in beer gravities in the late
19th and early 20th centuries, with stout
reduced to the level of porter, that saw
porter go into terminal decline, with its
name removed from labels.

The different character of Irish porter
and stout was the result of a tactic devised
by Arthur Guinness II in the early 19th
century to avoid paying tax to the British
government. At the time, beer duty was
levied on raw materials, not alcoholic
strength. Guinness began to use some
unmalted (and untaxed) roasted barley in
his beers. The acrid flavor of the charred
barley added not only a distinctive char-
acter but the bitterness of the barley also
enabled Guinness to cut back on the lev-
els of expensive hops imported from Eng-
land. By dodging some of his tax bills,
Guinness invented a style of stout that
conquered the world and prevails today.

The British brewers were as anxious to
cut production costs as the Irish. Few British

Brew with the Best!

brewers made use of roasted barley; from
1880 they had no need to, as William Glad-
stone’s government removed the tax on
materials and levied duty on the original
gravity of worts. Early in the 19th century,
brewers made radical changes to the way in
which porter and stout were brewed. Brown
malt was largely abandoned in favor of pale
malt: the widespread use of coke (coal with-
out the gases or the tax) made it possible
to make pale malt on a large commercial

- scale. With its greater diastatic power—the

ability to convert starch into maltose—pale
malt offered the brewers the opportunity to
reduce production costs by using smaller
amounts of malt. At first they darkened their
beers with molasses, licorice, caramel or
elderberry juice. But when Daniel Wheeler
invented his machine for roasting malt in
1917, the brewers suddenly had access to
black and chocolate malts that gave more
authentic flavor to their porters and stouts.
Paradoxically, it was at the very time that
porter became a more uniform and darker
beer that it came under challenge from a
change in taste among London drinkers,
who switched from bitter black beers to
sweeter and less heavily hopped brown
beer—the style called mild ale today. And
in Burton-on-Trent an altogether new style
called India Pale Ale was being fashioned
that, with its offspring pale ale and bitter,
would ultimately eclipse all black and
brown beers.

The rise of the craft brewing movement
in both Britain and the US has created a
new interest in porter. There are many inter-
pretations, some dazzling, some perplexing,
and some with humor attached. Several
British craft brewers produce beers called
Cole Porter, emphasising that That Old
Black Magic still has us in its spell.

Roger Protz is chairman of the British
Guild of Beer Writers and editor of the
CAMRA Good Beer Guide. His latest book,
with Clive La Pensee, is Homebrewing Clas-
sics: India Pale Ale, published in Britain by
CAMRA www.camra.org.uk). They are now
collaborating on the second in the series, on
porter and stout. )

Call C&B 800-999-2440
(wholesale only)
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n the solera system of the Jerez region
of Spain, sherry is aged in a series of

casks of increasing age. When a portion

of the oldest cask is removed for sale, it is
filled from the next oldest cask, which is in
turn replenished from younger casks, and so
on until new wine is added to the youngest.
The old sherry is said to “educate” the new,
resulting in a quicker maturing wine that is
uniform from year to year.

Remarkably, Soleras are dated to their
foundation. If you buy a bottle of sherry
from a Solera established in 1802 then a
very tiny amount of your wine is actually
that old. Perhaps there are only a few mol-
ecules, but the effect overall is a wine of
greater maturity than its actual average age.
Many brewers have recognized that strong
ales benefit from aging, but how many of us
can age an entire batch of beer for several
years before consumption? Patience may be
a virtue, but the prospect of waiting years to
consume your handiwork is a proposition
fraught with impossibility. For starters, how

do you know when the beer has reached
its optimal flavor condition? If it is great now
and you drink it, you’ll never know what it
might have been like in another year or two.
Then, once you achieve something you like,
you have to start all over again with a fresh
batch and hope that you’ll accurately repro-
duce the conditions that gave such won-
derful results the first time.

A system of aging ales based upon the sol-
era concept is one way to tackle these chal-
lenges. Read on and I'll tell you how it works.

OId Infecfed Beer is Good!

Age is usually the enemy of beer, but the
aging of some beers, like that of some
wines, can produce wonderful changes.
Through the interaction of alcohols, organ-
ic acids and oxygen, subtle and complex
new flavor and aroma components are pro-
duced. When friendly microflora (yeasts
and bacteria) are present, the changes can
be more than subtle: the entire character of
the beer can change.

Some classic beers fit this category.
Lambics are no doubt the most famous, but
English ales have a great tradition in this
area as well. For several centuries, conven-
tional strong ales were aged until they too
took on a lactic tang, a horsey-leathery
earthiness and fruity, wine-like complexi-
ties. Records show that English and Amer-
ican strong ales as recently as 100 years ago
had surprisingly high levels of lactic and
acetic acids. Eighteenth century London
porter owed its popularity to the fact that is
was a blend of such a tart, aged ale, called
“stale ale,” and fresh, new ale called “mild
ale.” The strengths of each complemented
the shortcomings of the other.

Today we continue to find examples
as Flanders red and brown beers. But the
English tradition is still alive in Greene
King's Strong Suffolk Ale: a modern blend
of a fresh young beer with a portion of
aged, sour beer. Through the various mech-
anisms of aging, beers like this transform
from the realm of ale to something more
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like wine, and perhaps bear a similarity to
true “old ales” of the past.

Beauty and the Beast:
One Solera’s Journey

I have devised an aging procedure for
old ale that is a simplified version of the
solera system for aging sherry. I use a sin-
gle keg and replenish it when it gets half-
empty. The result is that I have a constant
supply of an increasingly more mature ale
as the years pass.

My solera was established in 1994,
when I made an OG 1.086, all pale malt,
English-style barley wine. It was disap-
pointingly bland. It needed the bite that
dark grains give, so when I made a brown
porter (1.051) a year later, I blended a gal-
lon of it with 3.5 gallons of the pale barley
wine in a five gallon Cornelius keg. This real-
ly balanced the flabby sweetness of the bar-
ley wine. It was at this point that I think the
concoction became an “old ale.”

I've left this alone for the most partin a
50-60° F (10-16° C) cellar, drawing off occa-
sional glasses. It continues to ferment slow-
ly, so I've left it off the carbon dioxide tank
and have even had to vent it occasionally.
About once a year, I replenish it with one
or another stronger ale, including a Scotch
Ale that I just was never happy with (and
just emptied the bottles into the keg!), and
most recently, a dark old ale. I would guess
that the average effective original gravity
is about 1.070 right now.

In its early years, as the blend took on
more maturity, it was still a conventional
old ale. At about three years it developed
an old rubber smell from yeast autolysis,
but this disappeared after several months,
presumably as some microflora consumed
the spilled yeast innards. (Fine old French
Champagne has autolysed yeast in the
bottle, after all).

Weyerma NN¢ Germany's finest Malts

Then at about four years something
rather wonderful happened that has made
all the difference between an aged old ale
and something more: it developed a light,
clean lactic tang. I suspect the autolysed
yeast provided nutrients for bacteria that
were present. Normally, sourness could be
a serious problem, but this seems to be a
very restrained, friendly bug (it's never
spread to other kegs). The tartness gradual-
ly got a bit stronger, and then submerged
into the overall complexity of the blend.

At five years it was a rich, malty, complex,
strangely very fresh tasting (the acids?) winey
ale, with orangey Cointreau notes. After the
addition of the fresh old ale this past sum-
mer, it was sweeter, less complex and very
gassy, but within two months had dried out
and settled down into a fruity old ale with
such an aroma of sour cherries that it seemed
to be a kriek. Now, a month later, it is the
best ever. It has the bouquet of a fine old red
wine, full of complex fruit aromas with spicy
woody notes. On the palate, it is quite dry
and complex with a tangy fruit acidity. Its
malt origins are quite hidden. Only the hop
bitterness of the finish tells you this is an ale.

In spite of its rather high original gravity,
the present specific gravity is a low 1.008 due
to the continuing fermentation of the complex
sugars by the lactic acid producing bacteria.
I expect the specific gravity may continue to
drop as it dries out further. I have to release
excess pressure occasionally, and it dispens-

es very foamy, then settles down in the glass

to a low-carbonation, very smooth ale.

Making Your Own Solera Ale

I recommend this solera method of aging
and occasional replenishing of a keg of old
ale to other brewers. It takes only a keg and
cool storage. It is well suited to extract brew-
ers, as the greatest part of the character
comes not from the original beer but the age.

I would suggest starting with an amber or
dark old ale of 1.070 OG or so and perhaps
40 IBU. Keg it from the primary fermenter
when it's nearly finished (some suspended
yeast is good) and forget it for six months

except for an occasional taste. Check the
pressure frequently and release any excess,
and be sure to use hose clamps on the hose
and faucet in case the pressure builds too
much. Then when it begins to approach
half-empty, plan what kind of ale might
complement the way it’s developing, and
brew it. You might want to bottle the half
you don’t add to the keg and compare them.

Half the fun of this is following the chang-
ing character of your beer. Perhaps you’ll
want to add some cherries to a portion in
another keg, or some Brettanomyces. And by
the way, if you would prefer to get on with
things rather than wait for the serendipitous
arrival of friendly bacteria as I did, I have
arranged with the Yeast Culture Kit Co. to
supply, at cost, an old ale starter culture from
my solera that you can add to your ferment-
ed ale. There is certainly no guarantee that
the resulting beer will turn out the way mine
did, but you will certainly develop complex
aged flavors more quickly this way.

Use of a solera system gives homebrew-
ers a whole new way to experiment with the
dimensions of age with regard to beer. Best
of all, it yields a product that you can sam-
ple as you go rather than having to wait
many months or years for completion. I hope
you'll start your own old ale solera soon and
enjoy a taste of brewing’s proud past.

Jeff Renner (jeffrenner@mediaone.net) is
best known as the proselytizer of Classic
American Pilsner, but he does like other beer
too! He brewed his first beer nearly 30 years
ago and his first full mash more than 20 years
ago. He is a charter member of the Ann
Arbor Brewers Guild (1986) and a frequent
contributor to Homebrew Digest. )

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

Old Ales Tempt the Palate

by Matt Stinchfield

ged, strong ales have been an important aspect
of the British brewing tradition for centuries, but
now only a few fine examples remain. To be cer-
tain, old ales worthy of years in the cellar can still
be obtained and many aficionados have collected bottles ten
or even twenty years old. The best news is that you can brew
an old ale at home, if only you have the will to let it age.

There are old ales that are simply strong ales. There
are those that are called old because they are dark in color
and those so named because they follow an old procedure.
Many barleywines are called old, as are some strong
Scotch ales. Some feel that old ales must have tradition-
al sugars added, while others contend that they must have
contact with wood. So when speaking of English old ales,
we have to specify which variations we are referring to.
The most specific definition of a traditional old ale
includes extended conditioning in the presence of yeast,
either in the bottle or in wood, which results in the devel-
opment of wine-like characteristics over time. In a few

rare cases, a refined sourness may also be present. These
are the old ales we’re speaking of in this article.

History and Commercial Examples

Prior to the onset of the National railway in the mid-
1800s, Britain was populated with hundreds of tiny, tradi-
tional breweries that sold their ales only in the immediate
vicinity. These breweries were most often family affairs,
brewing beer with a house character influenced by local
water supplies, hand-me-down practices, and, one might
fairly claim, unique microflora.

There is sufficient historical evidence to suggest that old
ales of the 19th century with a starting gravity in excess of
1.100 were the norm!. The grain of the day was not as high-
ly modified as malt today, however, resulting in the some-
what obscene grain bills of the period. But to be sure,
some very strong examples exist in today’s market.

To obtain such a high extract, only the first runnings were
collected. The later runoff was used for a so-called “small
beer.” The first runnings were boiled for a lengthy time, often



92

three or more hours, to concentrate the sug-
ars and to introduce caramelization. Some
recipes in use today rely on only pale malt,
yet due to high extract and long boils, these
beers typically possess a deep ruby or chest-
nut color. Most grain bills today, however,
rely on the addition of caramel malt and a
smattering of black malt.

In the early 19th century and before,
any beer stored for any time would have
been susceptible to lactic acid bacteria and
acid-producing wild yeasts. Thus, given
time, beer would sour. But during the evo-
lution of brewing practices and taste pref-
erences, it was discovered that very strong
ales, and those substantially hopped, were
apt to last much longer and would better
balance the sourness with residual sugars.
Nevertheless, these “stale ales” were
intensely sour, often outmatching the acid-
ity of even the tartest of modern lambics.

During fermentation, which typically
occurred in wooden or stone tuns, the beer
would be exposed to resident yeast and bac-
teria, bringing about the slow souring of the
beer. Although this old sour ale may have
been consumed straight at one time, the
best flavors could be produced by blending
old ale with younger, sweeter ale—a prac-
tice still employed by Greene King in their
product Strong Suffolk Ale (known in Amer-
ica as Olde Suffolk English Ale). Strong Suf-
folk is the most sour of the readily available
old ales on today’s market.

Old ales of the past would have been
bunged up in barrels for later consumption,
allowing for flavor evolution during cellar-
ing. In modern old ales, the beer is bottle
conditioned with yeast, such as is common
with many Belgian strong ales. Many beers
that are labeled or named as “old” do not
have yeast in the bottle and therefore are
much more limited with regard to flavor evo-
lution possibilities.

Old ales tend to have names with a
sophistication or distinction that seem to
express the efforts required to produce
them: Prize Old Ale, Old Peculier, Olde
Suffolk, Traquair House Ale, or Thomas
Hardy’s Ale. Of these, the one with the
closest link to the old ales of yesterday
comes from the brewer Greene King. Their
six percent abv Strong Suffolk, is a blend
of two- to five-year-old 12 percent abv

Old Ale Portion

Merry Widow Ale

Recipe for 5 US gallons (19 L)
15 1b pale malt (6.9 kg)

kg)
0.125 b black malt (56 g)

1 b dark brown sugar or British
treacle (0.45 kg)

2 oz Kent Golding hops, 4.6 %
alpha acid (56 g) (90 min)

1 oz British Fuggles hops, 4.3 %
alpha acid (28 g) (30 min)
Wyeast 1728 Scottish Ale yeast,

Scotch Ale Yeast

e Original gravity: 1.100 (23.7° P)

e Final gravity: 1.030 (7.5° P)

e Boiling time: 120 minutes

e IBUs: 53

e Color: approx. 17 SRM, prior to
kettle darkening, dark reddish
brown

e Primary fermentation: 65° F (18°
C) for four weeks

e Secondary fer-

mentation:
55-65° F
(13-

sour ale which has been matured in wood

with a young five percent abv pale ale.
This beer is rich in dark fruit sweetness but
also possesses oaky, winey and peppery
notes, followed by a refreshing aceto-lac-
tic acidity. The first taste immediately
reminds one of Rodenbach, from nearby
western Belgium. Strong Suffolk is perhaps

1 Ib British crystal malt, 55°L (0.45 Young Ale Portion...

18° C) in oak barrel for two to six
months, as little as two weeks for

a new barrel.

Recipe for 5 US gallons (19 L)

or White Labs WLP028 Edinburgh

6.5 1b pale malt (3.0 kg)
1 b brown malt (0.45 kg)

0.5 Ib British crystal malt, 55°L (0.23
kg)

0.5 Ib chocolate malt (0.23 kg)
oz British Fuggles hops, 4.3 %
alpha acid (28 g) (60 min)

0.5 oz Kent Golding hops, 4.6 %
alpha acid (14 g) (20 min)
Wyeast 1275 Thames Valley
yeast, or White Labs WLP005
British Ale Yeast

e Original gravity: 1.047 (11.6° P)
e Final gravity: 1.010 (2.6° P)
° Boiling time: 60 minutes
e IBUs: 25
e Color: approx. 28 SRM, dark
brown
e Primary fermentation: 70° F (21°
C) for one week
e Secondary fermentation: 65-70°
F (18-21° C) for three weeks
To bottle or keg, blend with the
old ale with the young ale
according to taste, prime with
0.5 cup corn sugar (95 g) per
five gallons, bottle, condition
at cellar temperatures for a
minimum of six months to

several years.

the last beer in its country to be made by
the time consuming art of blending old ale
with new. Fortunately, production seems
assured with the recent acquisition of a
new wooden maturation tun 2-3.

George Gale Prize Old Ale is an example
of an old ale which is both highly alcoholic
and tinged with sourness. At nine percent
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abv, Prize Old Ale is bottled still, without
additional priming sugar, into a stylish
corked bottle. After two or more years in
the bottle, a slight carbonation and corky
tang will develop, but the ale will never
achieve a head. Malty, but with a lighter
body than would be expected for an ale of
this strength, the opinion is divided on
whether or not to consume at three years or
twenty. Venerable samples, however, lose
some acidity and an apple-like ester
becomes prevalent. This loss of acidic nature
is well known in Flanders sour ales, and
even lambics, as fastidious microorganisms
consume organic acids for food, producing
fruity esters in the process. The beer finish-
es with a dryness, no doubt influenced by
local water.

Perhaps the most widely known of the old
ales, though arguably a barleywine, is
Eldridge Pope’s Thomas Hardy’s Ale. First
brewed in 1968, the beer became extinct at
the very end of the 20th century after Eldridge
Pope sold off their brewing operations to
focus on their pub estate*>. Brewed entirely
from pale malt to a strength of around 12 per-
cent abv and hopped with up to 75 IBUs with

Challenger, Goldings and Northdown hops,
it is easy to concur with the barleywine argu-
ment. Indeed Thomas Hardy’s was dry
hopped with a modest charge of Goldings
during cool maturation, the step between ini-
tial fermentation and bottle evolution®.
However, Thomas Hardy’s keeps so well
and matures so gracefully, that by the time a
decade or two has passed and the overt hop
influences have faded, the beer becomes a
sweet, warming sip with elements of raisin,
dried fig, Castilian leather, tobacco, and toast-
ed marshmallow — dependent upon vintage
and cellaring. Some vintages are still available
in small quantities in specialty beer stores,
particularly in the northeast US. A subgenus
of fine beer cognoscenti still beg, barter and
buy rare bottles of this now extinct brew.

Brewing an Historical Old Ale

Obtaining that mystical mélange of
fruity, malty, sherry-warming and sour, the
homebrewer must first adopt the right state
of mind: this beer will be difficult, it will take
a long time, and it will require great willpow-
er. Face it, if it were so easy, everyone would
be making these noteworthy ales.

Though there are many ways for the
homebrewer to produce an old ale, one of
the authentic, though not the cheapest or
most expedient, is to produce an oak-aged
strong ale and blend it with a English mild
at a later date. In this way, you let the fla-
vors evolve as they will, then you use
your own palate and judgment
to help create the finished

product by blending
with a younger, sweet-
er ale.
In the barrel, the beer
will pick up traces of
acidity, as well as
oaky, vanilla and
toasty flavors. The
aroma of one such
homebrew was
described by a wine
aficionado as
smelling “like an old

church.” That musty, woody character
comes with time in the barrel. While oak
chips will impart some of these qualities,
the best old ale will come from extended
barrel aging. As the beer begins to take on
dominant woody flavors, blend it with two
or three times the quantity of young mild.

A five gallon oak barrel will require an
investment of about $100, and will con-
tribute to the production of about 20 gal-
lons of old ale, based on blending one part
old ale to three parts young ale. The time
required will be at least two years. Be sure
to follow established procedures on the
preparation of your barrel for removal of
initial tannins and sanitation. Good luck!
Recipes for the initial strong ale and the
mild for blending are provided on page 32.

A classic English old ale, produced
without a sense of urgency, will reward the
homebrewer with a glorious brew for gift
giving, competition entry, or simply shar-
ing with appreciative friends. Start soon
and in a few years you’ll be ready with
your own old ale. The hardest part...imag-
ining a name for your beer which fits the
skill and patience you’ve invested.

References

1. Martin Lodahl, “Old, Strong and Stock
Ales,” Brewing Techniques, vol. 2, no. 9,
Sept/Oct. 1994.

2. Roger Prost, What'’s Brewing, CAMRA,
Oct. 2000.

3. Michael Jackson, Ultimate Beer, DK Pub-
lishing, Inc., New York, 1998.

4. Eldridge Pope press releases, www.
eldridge-pope.co.uk, 1997-2001.

5. Personal conversation with Annette and
John Seeking, Bruges, Belgium, 2001.

6. Dan Thomasson, “Producing Thomas
Hardy’s Ale,” Malt Advocate, 1995.
Matt Stinchfield is a freelance safety pro-

fessional, beer writer, and homebrewer. His

cellar contains old ales from five to 15 years

of age. When he’s not developing brewery

safety programs, he leads trips into the Euro-

pean countryside searching for rare beers.

Reach him at matts@brewingnews.com. )

WWW.BEERTOWN.ORG

ZYMURGY JANUARY/FEBRUARY 2002



A

ANGEL &WHITE HORSE
=7 TR

|

LT A S E S

Samuecl Smith’s
Oatmeal Stout

BY GREG KITSOCK

ats... they're the poor cousins of the grain world.
Hardier than most cereal crops, Avena sativa is
a staple wherever cold climate and poor soil make i

quintessential example of the style. This revivalist beer was
formulated twenty years ago at the behest of American spe-

cialist importer Charles Finkel. Roger Protz, in his book Clas-
sic Stout & Porter, praises it for its “smooth and silky palate
with hints of chocolate and espresso coffee on the nose and
nuts and roasted grain in the finish.” Jackson, in his Great

Beer Guide, speaks of “a fresh, flowery oleroso sherry
aroma; a clean, sweet creaminess; and a silky dryness

agriculture a challenge. But where wheat and corn are abun-
dant, oats take a back seat. Consider: each year in the
United States, 42 million bushels of oats are converted into
breakfast cereals. But the overwhelming bulk of the crop,
over one billion bushels, disappear down the gullets of

cattle and horses.

A few years back, oats became the health food
flavor of the month when nutritional surveys seemed
to show that oat bran had a remarkable ability to
lower cholesterol levels. The health claims resulted
in a plethora of fad products, from oat bran pizza
crust to a short-lived brew called Otto’s Oat Bran
Beer. Subsequent studies, unfortunately, revealed
that oat bran is of little avail unless you eat healthy
the rest of the time.

Oats retain a measure of respect in the brewing
world. When added to stout, the darkest of beer styles,
they contribute a nutty, grainy flavor, add to the body
and residual sweetness, and give the brew a mouth-
feel most often described as “silky.”

Samuel Smith Oatmeal Stout (perfect four-star rat-

ing in Michael Jackson’s Pocket Guide to Beer) is still the

in the finish.”

The Samuel Smith Brewery can be found in
Tadcaster, a village of several thousand people
between Leeds and York in the north of England.
Tadcaster began its existence as a Roman camp. Cen-
turies later, limestone deposits in the area were quar-
ried for use in building churches. Over the eons, the
calcium carbonate has leeched into the underground
lake that supplies the town. This makes for very hard
water, ideal for the brewing of pale ales. Tadcaster
has in fact been called the “Burton of the North.”

Samuel Smith has its roots in the early 18th
century, when the Beaumont family operated a brew-
ery on the main street. A brewer by the name of
Stephen Hartley took over in 1758, and for nearly a
century he and his descendents brewed beer for a

coaching inn they owned. The coming of the railroad



cut deeply into their profits, and the business was nearly bankrupt
when the Hartleys sold to Samuel Smith in 1847. Smith pumped
some much-needed capital into the brewery, handing over the
reigns to his son John, then 24.

When John passed away in 1879, he left no progeny. The dis-
position of the estate seems to have driven a wedge in the Smith
family. The original plant—known to this day as the Old Brew-
ery—fell to John’s nephew, Samuel Smith III. Meanwhile, John’s
brother William built a new plant, John Smith’s Magnet Brew-
ery, less than 100 yards away. Relations between the Smiths have
not always been cordial. According to one tale, the rival breweries
once tried to put each other out of commission by draining the
water table. Since Samuel Smith had the deeper well (it extends
85 feet downwards and is still in use), this was not
a good strategy for John Smith.

Samuel Smith Oatmeal Stout (OG 1048, 4.8 percent abv) is
brewed with pale ale malt, crystal malt, roasted barley and Scotch
oats. The brewery declined to reveal what percentage of the grist
the oatmeal makes up, but it’s most likely in the single digits.
Several sources have stated that the brewery eschews all use of
brewing sugars, but Graham Auton, Samuel Smith’s marketing
manager, did list cane sugar as an ingredient.

Hopping consists of whole-flower Fuggles (bittering) and Gold-
ings (aroma). The beer measures 28-32 bitterness units.

Samuel Smith’s Old Brewery is indeed a functioning museum.
Behind the grayish brick-and-stone fagade is a six-story brewery
that operates on the traditional principle of gravity feed. The equip-
ment includes a pair of brass mash tuns and a pair of copper

brewkettles that date back to the late 1800s/early
1900s. Most noteworthy, however, are the York-

John Smith merged with Courage in 1970, and
today the plant is part of the Scottish Courage
brewing conglomerate. The brewery has been thor-
oughly modernized and is capable of pumping out
a million barrels a year. It, too, once produced a
stout of worldwide renown: Courage Imperial
Russian Stout. Unfortunately, this classic has
not been brewed since 1993, according to

shire squares that Samuel Smith ferments its ales
in. These are open, square vessels carved out of
blue slate quarried in Wales. They're arranged in
doubledecker fashion, with upper and lower
chamber connected by a manhole and a series of
pipes. As the wort ferments, it rises through the
manhole to the upper chamber (the “barm
deck”). There, the yeast collects around the rim

CAMRA'’s Good Bottled Beer Guide.
Samuel Smith, on the other hand, remains very

much in family hands. The current brewery president and chairman,
Humphrey Smith, is the fifth generation of his family to guide the busi-
ness. The brewery is a low-key operation which takes a guarded
approach to the media. When I asked about its output, I was told this
was proprietary information. Protz has referred to Humphrey Smith
as “the Howard Hughes of brewing” because of his reluctance to grant
interviews. But no one would begrudge Samuel Smith the praise it
deserves for its lineup of benchmark beers, including a well-rounded
pale ale, a porter, an imperial stout, a strong seasonal ale called Win-
ter Welcome, and one of Britain’s better lagers. More recently, Samuel
Smith has branched out into organic brewing, producing an ale and
lager brewed with pesticide- and chemical-free barley and hops.

(for eventual reharvesting) while the wort pours
back into the lower chamber.

This system suits Samuel Smith'’s ale yeast very well. The top-
fermenting strain is highly flocculent and rises to the surface rapid-
ly. Like a lazy schoolboy, it has to be sent back repeatedly to do its
work. Within 36 hours after the yeast has been pitched, the brew-
ery begins a regimen of pumping and rousing every two hours using
a fish-tail spray nozzle. The result of this system is a lively effer-
vescence and a full-bodied beer that’s said to “drink very full for
its gravity.” The aeration of the wort also produces a considerable
amount of diacetyl, which lends the beer a house character best
described as “buttery.”

Samuel Smith Oatmeal Stout is available in all 50 states in four-
packs of 12-oz. bottles and single 18.7-0z (550 mL) containers.
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Both are fashioned from clear glass, a mat-
ter of controversy. “People speculate about
freshness a lot,” admits Shapiro. “But the
cardboard surrounding the four-packs
extends to within an inch or so of the top
of the bottle, and the gold-foil neck wrap
also helps prevent exposure to light.” As for
the singles, “the rotation of beer through the
marketplace is very good,” assured Shapiro,
greatly reducing the chances of getting a
lightstruck sample.

Samuel Smith Oatmeal Stout is a bot-
tled-only product on both sides of the
Atlantic, but the brewery does produce its
paler ales in a cask-conditioned form. These
are racked into 36-gallon oaken barrels and
delivered to local pubs via horse-drawn
carts. Samuel Smith maintains a stable on
the premises housing several gray shire
horses. These immense equines can reach
a height of over 17 hands (nearly seven feet)
and literally weigh a ton.

The style oatmeal stout originated in the
nineteenth century, possibly as a reaction
against a nascent temperance movement
which was especially strong in the manu-
facturing centers of northern England. By
adding lactose, whey, licorice, oatmeal and
even oysters to the formula, brewers could
claim a nutritional value for their beers.
“They used to prescribe beers for invalids,
nursing mothers, and athletes. That’s pret-
ty much the whole country!” observed Seb-

bie Buhler, sales rep for Rogue Ales, at a
recent tasting featuring Rogue Shakespeare
Stout (brewed with rolled oats).

The style enjoyed a slight resurgence
following World War II. Notes Michael
Jackson: “In the late 1950s, when I did my
first drinking, there was a stout called
Hammerton, which advertised itself with
the slogan ‘Hammerton for Zest.” It may
have contained alcohol; I am not sure. I
have a vague recollection of drinking this
once or twice and finding it very smooth.”
In his Beer Companion, Jackson mentions
that the style appears to have expired
when Eldridge Pope discontinued its oat-
meal stout in 1975.

Stout in general became an endangered
species during the 1960s and 1970s, recalls
Jackson. “Sweet stouts had the reputation
of being favored by old ladies in blue-col-
lar neighborhoods. Every local brewer once
made its own sweet stout, but these grad-
ually vanished, and pubs would simply
offer Mackeson.”

“In the dry stout market only Guinness
had ever been well known, and this had the
image of being exclusively for Irish ethnics,
usually construction workers. When I was
a kid, Irish construction workers seemed
macho; by the 1960s, macho was out of
style. Irish ethnic working class meant the
Beatles, and they probably preferred LSD to
Guinness.”

Brew a Winner...

When you want to win, do what
65% of the winning
craft brewers at
the 2001 Great
Amervican Beer
Festival did...
Go with
White Labs!

1-888-5YEAST5 ° www.whitelabs.com

O%}lcc

WHITE LABS

PURE BREWERS YEAST

Samuel Smith’s
Evil Twin

Ingredients for 5 gallons:

0.5 Ib flaked oats, toasted (0.23

kg)
1 Ib 75° L British crystal malt
(0.45 kg)
0.5 1b British chocolate malt (113
g)

0.25 Ib roasted barley (113 g)
4.5  1b Munton’s light dry malt
extract (2.6 kg)
3 oz East Kent Goldings 4.25%
AA bittering hops (56.7 g)
1 tsp Irish moss (5 mL)
Wyeast 1084 Irish ale yeast or White
Labs WLP004 Irish ale yeast
cup corn sugar to prime (175
mL)

0.75

e Original Specific Gravity: 1.053
e Final Gravity: 1.012 - 1.014

e IBUs: 30

e SRM: 35

All-Grain Recipe

For all-grain, substitute 7.5 Ib British
pale malt for the extract and drop hops
to 2.5 oz.

Brewers Specifics:

For all-grain, mash 7.5 Ib (3.4 kg) British
pale malt with specialty grains at 150° F
(66° C) for 60 minutes in place of the
extract. Toast oats on a cookie sheet in
an oven at 325° F (163° C) for 75 min-
utes, turning every 15 minutes. Steep
toasted oats and specialty grains in 1
gallon of 150° F (66° C) water for 20 min-
utes. Sparge the grains with 0.5 gallon of
150° F (66° C) water. Top off kettle to 2.5
gallons total volume and add extract.
Bring to a boil and add hops. Boil 50
minutes, then add Irish moss and boil
another 10 minutes. Strain wort into pri-
mary fermenter with enough cold water
to make 5 gallons. Pitch yeast when tem-
perature drops below 80° F (27° C). Fer-
ment 5-7 days, then rack to secondary
fermenter. Bottle with corn sugar when
fermentation is complete.
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Will you be crowned

HOMEBREWER OF THE YEAR?

Not if you don’t enter!
Show what you've got against 3,000 of the
best homebrews from around the globe.

American Homebrewers Association's 24th Annual

NATIONAL HOMEBREW
COMPETITION

| The World's Largest & Most Prestigious Homebrew Competition

Entries Due: April 3-12, 2002
[ First Round: Judging at eight regional sites from April 19-28, 2002
\ Second Round & Awards Ceremony: June 20-22, 2002 at the AHA National Homebrewers Conference, Irving, TX

For complete rules and regulations visit www.beertown.org or
call 1-888-U-CAN-BREW (U.S. and Canada only) or 303-447-0816.
To find your entry site, check the Site Locator Map in the March/April 2002 issue of Zymurgy.

JOIN THE FUN!
" See entry form on next page

American Homehrewers Association
A Division of the Assaciation of Brewers




American Homebrewers Association's
24th Annual

NATIONAL HOMEBREW COMPETITION
Entry Form

Please read the instructions in PART II of the rules and regulations brochure.

Section A: Brewer Information

{8 Name

24 Additional Brewer(s)

3 Address
‘ 4. City State/Province Zip/Postal Code
| 5.  Country Phone (H) ( ) W) ( )
6. E-mail

\ 7 Homebrew Club (Please spell out full name of the club. Do not abbreviate.)

8.  AHA Membership Number (if you are already a member)
9.  Join the AHA and save on entry fees! Or renew your membership (enclose a seperate $33 check) [ New Membership [1 Renewal
10. Entry Fees Enclosed.

[_1 AHA Member AHA members pay $8 perentry:____ no. of entries x $8 = $ total

: 1 Non-member Non-members pay $iz perentry:_____ no. of entries x $12 = total

Section B: Entry Information

11.  Category and Subcategory (Print full names)

12.  Category Number (1-29)

13. Subcategory Letter (a-e )

14.  Name of Brew (optional)

15.  For Mead and Cider (check one): [ Dry [ Medium [ Sweet

16.  For Mead and Cider (check one): [ Sparkling (] Still

17.  SPECIAL INGREDIENTS:
If you have entered in any of the following categories 19e, 20c, 21, 22, 23b, 24, 25, 26, 27, 28b, 28c, 29 refer to part Il of the Rules and Regulations and the NHC
Style Guidelines at www.beertown.org for instructions on filling out the spaces helow. The judges will use this important information for evaluating entries in
these categories. Leave these spaces blank if you have not entered the ahove categories. Entrants of Historical Beers are asked to provide the historical beer
style and information on the style profile and history as an aid to judges.

Classic Style

Special Ingredient(s)




Enter Charles Finkel. Finkel grew up in
Oklahoma, a state where Prohibition was not
officially repealed until 1959 and where 3.2
beer is still served today. Perhaps to satisfy a
rebellious nature, he entered the alcohol
trade, first as a wine salesmen, then later as
the founder of Seattle-based Merchant du
Vin, the country’s first specialty beer
importer. With a portfolio made up of Samuel
Smith, Orval, Lindemanns and Ayinger,
Finkel gave many American drinkers their
first taste of classic European beer styles.
Some of the early microbrewers back-engi-
neered their products from Merchant du
Vin beers. Pete Slosberg, example, admitted
that his Pete’s Wicked Ale sprang from an
unsuccessful attempt to recreate Samuel
Smith Nut Brown Ale. And the Red Hook Ale
Brewery in Seattle, on an early brochure,
credited Samuel Smith Taddy Porter as the
inspiration for its Blackhook Porter.

Finkel learned about oatmeal stout from
a one-sentence mention in the first edition
of Michael Jackson’s World Guide to Beer
(published in 1977). Reportedly, Samuel
Smith reacted with skepticism to his sug-
gestion that the brewery revive the style.
Since its introduction in the early 1980s,
however, Samuel Smith Oatmeal Stout has
become that line’s lead seller in the Ameri-
can market, according to Alan Shapiro, Mer-
chant du Vin’s sales manager.

Michael Jackson says he had no hand in
the formulation of Samuel Smith Oatmeal
Stout, but he states, “I'm delighted to have
played a part in its revival.”
there are more oatmeal stouts being brewed

He believes

in Great Britain right now than at any pre-
vious time in the island’s brewing history.
Young's Oatmeal Stout is widely distributed,
and Scotland produces several fine exam-
ples, including Maclay Oat Malt Stout, one
of a very few versions brewed with malted
(as opposed to rolled or flaked) oats.

The use of oats in brewing, however,
extends beyond England’s borders. Bel-
gian farmhouse breweries were turning out
oat ales hundreds of years ago. In the
nineteenth century, brewers in Flanders

Crosby & Baker: Great Stuff Great Service!

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

W bacchus- barleycom (o

’f

7.

Fermentalmn Specialist
913.962.2501 » Fax 913.962.0008
6633 Nieman Road ¢ Shawnee, KS 66203 v

We have the easy-to-find stuff too!

made a style of golden ale called uytzet, in
which small amounts of raw wheat or oats
were added to the barley malt. The white
beers of Hoegaarden, according to Pierre
Rajotte in his book Belgian Ale, were once
brewed with one-quarter to one-third raw
oats in the grist.

Mumme or mum, a strong spiced ale
brewed with oats and wheat, was popular
in England and pre-Reinheitsgebot Ger-
many. An eighteenth-century recipe
reprinted in Cindy Renfrow’s A Sip
Through Time calls for a substantial
amount of oatmeal plus ground beans,
barberries, fifteen different spices and five
“new-laid” eggs. A Mr. Christian Mumme
of Braunschweig (Brunswick), Germany is
credited with inventing this style in 1489.
It went over so well that it inspired the fol-
lowing couplet: “Der Dumme! Der Dumme!
Ein jedes Lob verstumme vor Mumme!”
(Loosely translated: “Only a fool would
withhold praise from Mumme.”)

United States brewers, despite their
reliance on adjuncts, have had little to no
experience with oats. A 1946 textbook
called The Practical Brewer, in a chapter on
adjuncts, discusses five types of corn, as

SBACCHUS T
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well as rice, wheat, beet sugar, soybean,
kafir, milo and manioc. But Avena sativa
(oats) is conspicuously absent.

The reason lies in the oat’s composition.
The grain is rich in gluten, an elastic pro-
tein that lends oatmeal cookies and por-
ridge their chewy, gummy texture. Oatmeal
tends to gelatinize during the mash, clog-
ging the equipment and impeding the run-
off if the brewer isn’t careful. “I hate it! It
gums up the mash tun!” replies Mark
Kauffman, head brewer at John Harvard’s
Brewhouse in Washington, DC, when
asked how he likes brewing with oats. His
seven-barrel brewhouse, he recalls, yield-
ed only five barrels of oatmeal stout. Admit-
tedly, Kauffman used 15 percent oats in his
grain bill, an unusually large amount; most
brewers stay below 10 percent.

The oils in the oat’s hull also present prob-
lems. In his book Stout, Dr. Michael Lewis of
UC Davis recounts an experimental oat ale
he brewed with pale malt and 30 percent
oats. The beer, he writes, had an “unfilterable
haze.” This would not matter in an opaque,
ebony-colored brew, but would be a serious
defect in a light lager, where absolute clarity
is expected. (continued on page 60)

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

W\W\W.BEERTOWN.ORG

ZYMURGY JANUARY/FEBRUARY 2002






ome

rewer

by Ray Daniels

ooner or later, every homebrewer makes a stout. It is a clas-

sic style, a standard of the brewer’s art. Anyone who pro-

fesses to be a good brewer should be able to crank out a
decent stout almost without thinking about it.

For some reason, stouts are very popular with the homebrew-
ing crowd. Some odd logic, some mysterious karma draws new
homebrewers to the beer kits labeled “Stout.” One wonders if is
just the color of them, like a sort of zymurgical black hole that
sucks people in from across the room. Whatever it is, homebrew-
ers seem to produce stouts far more frequently than they order
them at brewpubs or bars.

As evidence of this popularity, stouts often constitute the
greatest number of entries by style in homebrew competitions.
For many years, stouts were the biggest category in the Ameri-
can Homebrewers Association’s National Homebrew Competi-
tion (NHC). In recent years, pale ales have taken over the num-
ber one position, but the tally of all stouts still ranks second and
they account for nearly seven percent of all entries.

Current homebrew competition guidelines (see
beertown.org) give brewers five different sub-categories of stout.
Brewers can designate their stout as either dry, foreign, sweet,
oatmeal or imperial in style. Despite the broad range of para-
meters covered by these stout sub-styles, there are always a lot
of beers that just aren’t very stout-like. Why? Well, somewhere
in the middle of all this stout making, some basic principles of
stout get muddled.

———————————————

Nowhere is this more evident than in that most basic of brews,
the dry stout. This is the style that is based on Guinness. Mind
you we are talking about the draft product as sold in the United
States or in those big cans that bubble and foam when you open
them. Guinness makes many different versions of stout, but this
is the classic and the one that defines the dry stout category.

A common misconception about dry stout is that it is strong.
For hundreds of years, beer drinkers have equated darkness of
color with alcoholic strength. Of course the two are basically unre-
lated. The problem is that many homebrewers fall for the same
assumption. Thus when making a stout, they throw in lots of
malt—or worse yet, sugar—to boost the alcoholic strength of the
brew. In truth, draft Guinness (at 4.2 percent abv) has a lower
alcoholic content than Budweiser (at 4.7 percent abv). Because
of this, brewers hoping to clone draft Guinness should shoot for
a relatively low original gravity, usually about 1.040.

Another problem often encountered in making stout is kitchen-
sinkitis, also known as the tendency to throw in a little bit of every-
thing. Like most classic beers, stout is basically a very simple prod-
uct. Many stouts are made with nothing more than pale ale malt
and roast barley.

Roast barley is the ingredient that defines stout and clearly
distinguishes it from porter and other dark ales. It provides a firm
roast character often reminiscent of coffee, but without becoming
too acrid or bitter. For a dry stout, roast barley generally consti-
tutes about 10 percent of the grist.
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Loty Bverage Lqujormernt

The small batch equipment company

Hop Jack

Cooling cone inside cools hot wort after
boil - Seasoning screen also separates trub
from wort - a grant when lautering or RIMs

Fermenters

The MiniBrew System & the Affordable Conical
brand - Sizes range from 6.5 gallons to one barrel
Conical bottoms are the best !

Mash Lauter Tun

Go all grain - Hold a maximum of 35 pounds
Designed for 5 & 10 gallon recipe - Flat false
bottom will not float/leak - A real mash/lauter tun

EVERYTHING INCLUDED READY TO BREW

909-676-2337 or john@minibrew.com or www.minibrew.com

_ (lon concentrations as ppm or mg/L.)

London Dublin
“ Calcium 50 115
Magnesium 20 4
Sodium 100 12
Carbonate 160 200
Sulfate 80 55
Chloride 60 19

As in virtually all British beers, pale ale malt
constitutes the vast majority of the grain
used in making a stout—usually 80 to 90
percent of the total.

Some commercial recipes stop right
there: 90 percent pale ale malt, 10 percent
roast barley—and this will make a very nice
dry stout. Indeed, if a whole lot of other
things are added—especially crystal malt to
any significant degree—the fundamental
character of the dry stout begins to get lost.

The one additional ingredient often used
in dry stouts is flaked barley. This is raw bar-
ley that has been pressed in a hot roller,
gelatinizing the starch particles and making
them accessible to mash enzymes. Flaked
barley contributes to the wonderful creamy
head that dry stouts are known for. In a
dry stout, this ingredient can account for five
to 10 percent of the total grist.

As with malt, the watchword with hops
is simplicity. Dry stouts are not known for
hop flavor or aroma and the best-regarded
examples omit late hop additions altogeth-
er. As a rule, all of the hops added for a dry
stout recipe should be boiled for 45 minutes
or longer. :

Now the big question: how much bitter-
ness is desired in a dry stout? Beer bitterness
is traditionally measured in International Bit-
tering Units or IBUs. Mass-produced Amer-
ican lagers have 10-15 IBUs, but most clas-
sic European beers have something in the
range from 20 to 50 IBUs. It turns out that
dry stouts have relatively high bitterness lev-
els, usually ranging from 30 to 45 IBUs.

As far as hop variety is concerned,
British brewers use traditional English vari-
eties including Goldings and Fuggle. Amer-
ican brewers can use these varieties as well
as the U.S.-grown relative Willamette for dry
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Dublin Sustenance Dry Stout

Recipe for 5 gallons (19 L)

0.G.:1.039 -1.042

Select either the all-grain or
extract grist:

All Grain Grist
7 pounds pale ale malt
0.75 pound flaked barley
0.75 pound roast barley
Mash at 150° F (66° C) for one hour.

Extract Grist

33
125
05
0.5
0.75

pounds light, unhopped malt syrup
pounds light, unhopped dry malt extract
pound pale ale malt

pound flaked barley

pound roast barley

« Using a grain bag, soak the gralns in
your brewing water at around 150° F
(66" C) for an hour. Alternately, toss the
grain bag Into the pot of cold water and
stir periodically as it heats. Remove the
grains from the water when the pot is
about to boll. After this add the malt
extract and bring to a boll.

Boll and Fermentation for both Grists

¢+ Select Golding, Fuggle or Willamette
hops and add: 8.5 HBUs of hop pellets
or 10.5 HBUs of whole hops (1). Boll this
hop addition for 60 minutes.

(1) HBU alpha acld percentage of the hop x
number of ounces. Thus, 2 ounces of
4.5% alpha acid content hops equals 9
HBUS.

*  When the wort Is cool, pitch with Chico
Ale or American yeast and ferment at 65
to 68° F (18-20° Q.

stout hop additions. These varieties are
not required however, since their use for bit-
tering will lend little hop flavor to the beer.
Thus more readily available (and less
expensive) high-alpha varieties can be used
just as successfully.

Virtually any ale yeast will make an
acceptable stout, but interpretations of the
prototype Guinness would seem to benefit
from a clean fermenter like the American or
Chico ale strain that is widely available. One
would think that strains labeled as Irish

ale yeast would be perfect for stout, but this
is not always the case. Some give a slightly
fuller body and may lend a touch of
diacetyl-induced butterscotch sweetness to
the finished beer. Such traits may play well
in foreign and Imperial stouts, but for the
dry sub-style, cleaner more attenuative
yeasts are preferred. For those who prefer
dry yeasts, most British strains make a fine
choice for making this style.

Those who want to make worry-free
stout can skip right to the recipe. But there
are two other issues that merit discussion
for those who wish to delve into all of the
details, namely water chemistry and mash
temperatures.

Stout was born in London and took up
permanent residence in Dublin not too much
later. Thus when we think about water for this
classic style, we look to these two cities.
Today neither offers what I think of as suit-
able water for this brew. (See Table 1.) The
levels of bitterness seen in dry stout require a

crisp, clean character that is not possible
when the water contains considerable quan-

tities of carbonate. Both cities show high lev-
els of this common ion. Modern commercial
examples no doubt begin with water that has
been treated to drop carbonate levels below
75 ppm.

A second water feature that should con-
tribute to the overall character of a dry stout
would be the use of gypsum or calcium sul-
fate. Most all-grain brewers will need to add
some calcium to their mash in any case.
Here the sulfate has the added benefit of
aiding the achievement of a crisp bitterness
desired in the style.

With regard to mashing, the style is gen-
erally mashed at the lower end of the sac-
charification range. Past winners have aver-
aged a mash temp of 153° F (67° C); most
fall in the range from 150-155° F (66-68° C).
Now, with all of this background estab-
lished, we can build a foolproof recipe for
a classic dry stout.

Veteran homebrewer Ray Daniels made a
stout as his second batch of homebrew more
than ten years ago. These days he always has
a few stouts around the house. ()
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f you had to select the most unlikely beer style to spawn a

revival campaign, chances are it would be mild ale. Long

since surpassed by its stylistic descendants, mild barely reg-
isters a blip on the beer radar screen these days, even in its home-
land. Often maligned and derided as an old-fashioned, prole-
tarian drink, could any other style be more suitable for the spent-
grain heap of history?

Astonishingly, there’s a renewed appreciation of this
gentle libation, once the most popular style in Britain. Staunch
consumers have forcefully lobbied for its life, while dedicated
craft and homebrewers responded by steadfastly producing and
boosting the style. In the UK, the Campaign for Real Ale
launched a regular “Make Mine Mild” campaign, topped off
with the annual “Make May a Mild Month” promotion. To cap
things off, Moorhouse’s Black Cat was judged to be the Supreme

Champion Beer of Britain in August 2000, the first time a mild
had garnered the honor in 20 years. Mild ale might still be a long
way from its onetime preeminent position, but there is clearly a
lot of life in the old girl.
It’s quite easy to understand why. Mild is a fascinating style, steeped
in history and rich in flavor. It is also “the ultimate session beer,” a low-
gravity tipple (typically around 3.5% by volume) that’s perfect in a time
of heightened alcohol awareness. For brewers, there’s the challenge to
maximize flavor and complexity in such a modest, simple beer.
That said, mild ale remains an enigma, even in light of a great deal
of contemporary research (most notably David Sutula’s Mild Ale in the
Classic Beer Style Series). Stylistically it straddles the guidelines for Brown
ale, porter, stout, old ale, scottish-style light (60/-), and even bitter. Com-
mercially available examples vary widely in color, mouthfeel, and strength.
Color can run the gamut from amber to deep copper to black. A mild
might be light, dark, sweet, dry, roasty, chocolatey, coffee-ish, caramelly,
toasty, or tannic. And while most weigh in at four percent ABV or below,
some well-known brands are higher in alcohol. Indeed, the most famous
commercial example occasionally available in the US, Sarah Hughes Dark
Ruby Mild, is a non-weeny six percent ABV.
The relative dearth of examples in the United States makes it quite
difficult for homebrewers and domestic beer judges to get their bearings on
the style. Only a handful of North American brewpubs produce mild with




any regularity. And even if
you visit the UK, searching
for mild can be a frustrating
proposition. This is true
even if you're hunting in the
Midlands, the style’s tradi-
tional home. In some areas,
particularly in London and
the southeast, milds are
incredibly rare.

Over the past 15 years,
I've been fortunate to sam-
ple over 60 commercial
milds from all regions of Britain and to visit the breweries that produce
most of the best-known brands. While that may not make me an
expert on mild, it does give me some perspective. So, hopefully my
musings here can help you unravel some of the mysteries of the style.

TRADITIONAL MILD

In modern times, mild connotes a British style of ale that is sim-
ply less hoppy than pale ale and usually not so strong. Most exam-
ples are dark in color, from deep copper to dark brown, almost black.
They are typically brewed with a pale malt base, but with darker crys-
tal malts, roasted malts (chocolate or black), or roasted barley in the
grain bill. A handful of breweries still produce a light mild: an amber
hued brew similar in gravity and hopping but made without roast-
ed grains. Typically, these brewers make both light and dark ver-
sions. Often the latter are produced by the addition of caramel for
color and added sweetness.

While every researcher and writer of the style agrees on the con-
temporary connotation of the term “mild,” there is some disagreement
of its meaning through history. Certainly, it never had anything to do
with alcoholic strength. Until the twentieth century, mild wasn’t a low
gravity ale. In the early 1800s a typical mild would have an OG of
1.085 and even by the late nineteenth century, the average gravity was
still a robust 1.070. By the early 1900s, most milds were still 1.050+
beers. The erosion in strength occurred gradually through the twenti-
eth century, mirroring the decline in strength of all British beers.

MILD
MUSINGS

By STEVE HAMBURG

Divergence comes in
whether the term implied
“not bitter” or “not sour”—
although in the end, it's
most likely a combination of
both. We know that the ear-
liest ales of Britain weren’t

hopped at all. And even after
the introduction of hops into
Britain in the fifteenth cen-
tury, brewers would not use
them in larger quantities for
another 200 years. “There is no
doubt as to the origin of mild ales,” said Dr. John Harrison of England’s
renowned Durden Park Beer Circle. “For the first 200 years of hopped beerin
the UK (1480-1680) all beers were mild.” This, he contends, was mainly
due to the scarcity and high cost of hops. Higher hop rates in beer didn’t appear
until the late seventeenth century, when strong March and October beers
became popular among country brewers.

On the other hand, mild was also the term used to refer to a fresh-
ly brewed strong ale that hadn’t had time to pick up the sour,
acetic acid character that typified mature, aged beers. Publicans
would carry both “stale” and “mild” versions and blend the two to
the customer’s taste. We also know that these earlier renditions were
simply immature versions of the standard brown beers of the day.
They would have been made with brown malt smoked by hardwood
fires, so the beer would have a very smoky palate. This is definitely
not the case today. As consumer tastes evolved, so did the charac-
teristics of mild. In time, as modern dark malts were substituted for
smoky brown malt, milds became best known for their maltiness and
restrained bitterness.

MODERN MILD’S DECLINE

For the past several decades, mild has been viewed as the inex-
pensive refresher of the common laborer, a beverage meant to pro-
vide sustenance to the factory worker, coal miner, or the farmhand.
The problem, so goes the classic argument, is that we live in a post-
industrial era. Fewer people are blue-collar workers, and fewer still
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want to be identified with that image. Beer
icons Michael Jackson and Roger Protz
have often written about this “cloth cap,”
old-fashioned image, and this has led some
to conclude that this was the main reason
for the style’s decline. Mild’s fall from grace
was not so one-dimensional, however.

Beyond these tenuous ties to the work-
ing class, the simple fact is that mild, in its
most common form, is a “dark beer.” There-
fore, it is burdened with the standard—and
obviously spurious—negative connotations:
too heavy, too strong, too alcoholic, too
many calories. Mild’s popularity was grad-
ually eaten away by the broad popular trend
towards paler drinks that typified the last 30
years. In that sense, its decline was not alto-
gether different than that of traditional ales
in general and dark ales in particular. Strong
links can also be made to the consolidation
in the British brewing industry, which led to
a significant reduction of, and homogeniza-
tion in, brands and styles.

There’s another critical reason for the
decline in the style’s popularity, one that cuts
more to the core of why people buy a pint—
for many years, the shrinking number of
commercial mild ales available were not par-
ticularly good beers. That may sound blas-
phemous, but I'm a strong believer that the
public ultimately votes with its dollars (or
pounds, in this instance). For a beer style to
survive, even as a connoisseur’s drink, it

must still have attractive, inviting flavors and
aromas. But in my experience, most milds
I've tasted have been boring and bland.

Why would this be so? Decades ago, part
of the blame could be traced to mild’s indif-
ferent, occasionally unscrupulous, handling
by publicans. In fact, rumors still persist that
the “slops” (overpours, leftovers) from other
beers are dumped back into mild casks, even
though this practice has long been banned.
Today, mild has become a rare presence in
most British pubs, so fewer publicans have
any experience with its proper care and serv-
ing. Poor cellaring, however, has rarely been
my complaint. Rather, I think the issues are
recipe and ingredients, and these can be tied
to two trends in British brewing in the twen-
tieth century: the gradual decline in beer
strength combined with the increasing use
of non-malt adjuncts.

A few years ago, while re-judging a flight
of winning beers at the Great British Beer
Festival, I made the typically American
(translation: loud and insensitive) observa-
tion that “if this is the best mild in Britain, I
can understand why the style is dying.” The
rest of the judges on the panel fell silent, as
if I'd spit on the Union Jack. But they didn’t
remain that way for long. “This is exactly
what a mild should taste like,” I was chid-
ed. Pleading ignorance, I apologized
humbly, and this temporary affront was
politely overlooked as judging resumed.
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NON-AGGRESSIVE MILD ALE

You don't have to duplicate London water to brew
a tasty mild. British malts are recommended on a first
attempt, hut feel free to experiment with domestic vari-
eties. High quality is important. I've had excellent
results with domestic and imported malts. Proper yeast
selection and a non-aggressive hopping schedule will
produce authentic results. Choose your yeast wisely. You
want a strain that is not very attenuative 1o help with
the heer's body. Remember that many ale yeasts have
heen selectively developed fo achieve higher attenua-
tion and will yield drier and more alcoholic results.
My personal preference is Wyeast 1318 London Il

Recipe for 5 gallons (19 L)

8
0.5
0.5
0.5

2

2

1b pale ale malt (3.6 kg)

Ib 55° crystal (0.23 kg)

Ib 75° caramel malt (0.23 kg)
Ib wheat malt (0.23 kg)

oz chocolate malt (57 g)

oz (57 g) Fuggles (4.9%) Add
one third at boil, one third at
20 minutes and one third five
minutes before boil end.

Mash at 155-158° F (68-70° C)
for 60 minutes.

Boil, just over 60 minutes.
1.040 Original Gravity

1.010 Final gravity

Ferment 7 days in primary and
7 days in secondary.

Extract recipe

3.3
1.5
0.25
0.25

1.25

0.5

Ib light malt extract syrup (1.5 kg)
Ib light dry malt extract (0.68 kg)
Ib 60° L British crystal (113 g)
Ib 550° L British chocolate malt
(113 g)

oz Fuggles (4.9%), 60 minutes
35¢)

cup corn sugar for priming (118
ml)

1.036-40 Original Gravity
1.010-1.014 Final Gravity

~25 IBU 3% ABV

Steep crushed malt first for 30
minutes at ~170° F (77° C) then
remove grain bag, add extracts
and bring to boil. Add hops soon
after reaching boil. Boil for 60
minutes. Ferment between 65-
70° F (18-21° C).
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Had the above incident occurred more
recently, I would not have given in so easi-
ly. Our subject had been a beer that was
thin, bland, and one-dimensional, with no
malt expression save a bit of burnt flavor in
the finish. To my mind and taste buds, if this
was what milds were supposed to taste like,
I wanted no part of them. Had I ordered it in
a pub, I would have been hard pressed to
finish the pint, much less order another. I'm
quite sure my opinion was not unique.

At issue was the widespread use of
adjuncts in the brewing of most commercial
milds in Britain. It's not uncommon for sugar
(added to the boil kettle) to account for as
much as 15 percent of the original wort grav-
ity. This process is not unique to the produc-
tion of milds, but is fairly common through-
out British brewing. The overall effect, regard-
less of style, is a thinner body and reduced
overall malt character. In my opinion, high
adjunct use robs mild of some of its most
desirable features, resulting in a beer that is
thin and insipid, at best. This was the expect-
ed flavor profile for my panel colleagues, and
explains the huge difference in our reactions.

That's not all. Some breweries merely add
caramel for coloring and additional flavoring
after fermentation is complete. One well-
known producer (Batham’s), famous for its
oft-photographed pub, brews a single beer (a
1.043 OG bitter) and then adds brewing liquor
(deaerated water) to lower the gravity and
caramel for color. The brewer is unabashed-
ly open about his technique, calling his mild
(dry hopped with Goldings) a “dark pale ale.”
In the summer of 1997, Ray Daniels and I
supervised each other in a blindfolded tasting
of these two beers at their pub. Neither of us
could distinguish one from the other.

A growing number of smaller breweries
have caught on to the weakness of milds and
are eschewing adjuncts in whole or in part.
They have introduced milds of surprising
complexity, and this bodes well for the future
of the style. These beers have a noticeably
fuller mouthfeel and greater malt expression
throughout. Almost without exception, I
found that I much preferred their interpreta-
tions, beers that were complex, luscious, and
absolutely delicious. They exhibited aromas
of dark fruit, chocolate, and espresso, even
some underlying hop flavor and bitterness.
Sound like characteristics of porter and

stout? Absolutely. Many a good mild has
been favorably compared to these styles.
Moorhouse’s Supreme Champion, Black
Cat, for example, could easily be mistaken
for a lighter-bodied porter. It's no surprise
that David Sutula’s first homebrewed mild
resulted from an attempt to brew a porter!
Should these porter/stout qualities make
a beer unfit for the mild moniker? No, and
with good reason. A sampling of milds in
Britain will reveal a fair amount of regional
variation. Beer writer Roger Protz has noted
that milds in the northwest of England have
traditionally been brewed slightly stronger,
hoppier, and roastier than the norm else-
where. This is because they were meant to
compete with Guinness, which has long had
a large following around Liverpool and Man-
chester. Brewers tried to capture its most
desirable qualities while producing beers of a
lower gravity to keep them affordable to the
urban poor. Black Cat, brewed in Burnley,
Lancashire, north of Manchester, is a great
example of this northwestern interpretation.
I'm lucky enough to have an excellent
mild regularly available at my local brew-

pub, Chicago’s Goose Island. Their PMD
Mild is brewed with a simple recipe of pale
(75 percent), chocolate (5 percent), and
wheat (20 percent) malts, and Fuggles hops.
Often available cask conditioned, PMD is
amazingly complex and rounded for a three
percent ABV beer. These “nuveau milds”
can and should be our models as we brew
milds for the twenty-first century.

CHANGES WITH STYLE

It's time we recognized the changes
going on in mild by updating the BJCP
style guidelines. At the very least, we need
to update the list of commercial exam-
ples (Fuller’s Hock was discontinued,
Robinson’s is called Hatters Mild) and
include some of the newer British cham-
pions of the style (Black Cat, Batemans,
Coach House’s Gunpowder Strong). We
can allow for a slightly higher gravity
range, although it's not necessary to expand
it to include “throwback” milds such as the
six percent Sarah Hughes. Such beers can
be accommodated in other categories,

such as old ale. (continued on page 60)
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Cold Water Extraction of Dark Grains

By Mary Anne Gruber

he use of dark roasted grains has

become common in homebrewing and
craft brewing, yet the desired results are not
always achieved. Even when the same pro-
portion of similarly named grains (roasted
barley, for instance) is used, the color con-
tribution and flavor character can vary. One
objection that is sometimes raised is the
presence of overly harsh or astringent fla-
vors in the finished beer. In the past, some
have suggested adding dark grains at the
end of the mash rather than including them
from the beginning. This may address the
harshness issue, but it still does not help
control the color obtained from the grains.
More recently, there has been some discus-
sion about cold steeping of grains to address
these issues.

At Briess Malting Company, we have
recently conducted some tests to compare
various methods of dark grain extraction by
looking at the flavor and color of the result-
ing worts. This article presents our findings.

Materials and Methods

Experiments were conducted with both
black malt and roasted barley. The black
malt used contained 6.1 percent moisture
and had a color rating of 475 Lovibond. The
roasted barley had a moisture content of 4.4
percent with a color rating of 325 Lovibond.
In both cases, the grains were prepared by
milling to a coarse texture as would nor-
mally be done for mashing. Both the hot and

cold water procedures were undertaken
using 12 gallons of water and 10 pounds of
the grain being studied.

For the cold water procedure, two kettles
were filled with the water at 64° F (18° C).
The two grains were placed into separate
steep baskets, one for roasted barley one for
black malt, and the baskets were then
dipped into their respective kettles. The
steep baskets were dipped several times to
ensure that all particles were wetted and
then left submerged in the kettles for 20
hours to allow for extraction. At the end of
the extraction period, the baskets were
raised above the liquid and the grain
squeezed gently to remove as much liquid
as possible.

For the hot water procedure, two steep-
ing periods were examined: five minutes and
30 minutes. This was done for each of the
two grains resulting in a total of four batch-
es. As with the cold water procedure, 12 gal-
lons of prepared water was filled into each
kettle. The water was then heated to 180°
F (82° C) and the steep baskets full of grains
dipped into the water several times to
ensure wetting. One set of baskets was
steeped for five minutes; the second set for
30 minutes. The temperature during steep-
ing was approximately 165-167° F (74-75°
C). When the baskets were removed, the
grain was squeezed gently to remove as
much water as possible.

In the case of the roasted barley, a fifth

Are You A Geek Too? Zymurgy is looking for contributions for the "For Geeks Only" section. If you have studied a particular
area of brewing science using in-depth library research or experimental data and would like fo see the results published here, let
us know by contacting Ray Daniels at ray@aob.org or via the mail address listed in the masthead on page 2.

option was evaluated. In this fifth case, pre-
ground grain was added directly to the boil
kettle and subjected to a 10-minute boil.
This method was chosen to emulate a tech-
nique sometimes recommended by older
homebrewing texts.

Following the preparation of these worts,
samples were submitted to the Briess in-
house tasting panel. This eight-member panel
routinely tastes wort samples to assess their
quality and consistency for the company.

Results

Quantitative and qualitative analyses of
the worts are show in Table 1 (for black
malt) and Table 2 (for roasted barley).
With regard to the black malt preparations,
the taste panel preferred the cold water
extraction (with no boil). Their second pref-
erence was the five minute hot water extrac-
tion. One striking difference between the
two was the fact that the aroma of the malt
was far less evident in the hot water sample,

W\WW.BEERTOWN.ORG
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Table 1: Black Malt Extraction Results

pH Color Flovor
20 hour cold water steep 6.03 3861 Bland, no astringencies, some dryness
10 minute ol 5.22 4551 Some hitterness, a little cooked flavor
5 minute hot water sieep 5.63 4581 Smooth, full flavor, slight harshness
30 minute hot water steep 5.34 5131 Some hitterness, harshness, asiringent

Table 2: Roasted Barley Extraction Results

Flovor

20 hour cold water steep 5.95 L Cold coffee, mild

Cold Water Steeping with 5.30 291 Good coffee flavor and aroma

a 10 minute hoil

5 minute hot wafer steep 5.58 3471 Full flavored coffee

30 minute hot water steep 5.08 446 L Harsh, astringent, no coffee aroma
Preground in the keftle 4.89 4081 Harshest, most bitter 10 minute hoil

indicating dissipation of the volatile aroma developed a procedure that homebrewers

products during production.

In the roasted barley preparations, we
found that cold water steeping and the
short hot water steeping produced similar
flavors. As a result of this, the taste panel
showed no significant preference between
these two methods.

From a practical perspective, brewers can
precisely control finished beer color by adding
cold-water extract to the kettle near the end
of the boil. This prevents some of the guess-
work involved in color determination. Second,
the cold-water extract solution has been
saved following the procedure described
below and used in the brewing of a variety of
beers for nearly six months now. During this
period the extract has remained stable. It has
developed no off aromas or flavors, no sedi-
ment or growths and the flavor impact
remains consistent.

In general then, we feel that the cold water
steeping procedure provides some significant
advantages to the brewer, as follows:

1. Cleaner flavor, less harshness/bitterness

2. More accurate color addition to the wort.

3. Left over extract solution can be saved
for the next brew.

Recommendations for
Homebrewers
Based upon these findings, we have

can use to replicate these results in their
own brewing. Here is the procedure for cold
water extraction at the five gallon scale.
This procedure works well using black
malt, chocolate malt, roasted barley or
black barley. As with a normal full-mash
extraction, the typical yield is 50 percent for
black malt and chocolate malt, and 45 per-
cent for roasted barley and black barley.

Materials

2 quarts water (1.89 L)

1 Ib crushed grain, the finer the better (0.45 kg)
Glass coffee pot

Strainer

Procedure

The day before brewing, crush the grain,
add cold tap water to the coffee pot, mix in
the grain and let set on the counter until you
are ready to use. If you think of it, swirl the
pot a couple times during the steeping peri-
od. When you are ready to use, decant. If
you want to recover the maximum amount
of extract, pour into a coffee filter and
squeeze. Add to kettle near the end of boil.
Start by adding a small amount, check the
color. Continue adding a small amount until
the desired color is reached.

Storage

To keep the remaining liquid heat to
about 150° F (66° C). Transfer to a mason
jar. Seal and store in the refrigerator. This
keeps a month or longer.

Mary Anne Gruber is the Director of Tech-
nical Services for Briess Malting Company
where she has worked for 40 years. She
began her career in the QA/QC lab and has
worked in nearly every function including
malting, pilot brewing, milling, R&D, extract
production and sales. W
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BY CHARLIE PAPAZIAN

Drinkably Dark:
Exploring Black Lager

t must be genetic, because nothing has
Ichanged. Dark is strong and heavy. Most
beer drinkers throughout the world still hold
on to the belief that if the beer is dark, it is
heavy and strong. How much farther can that
be from the truth? Sure, there are those beers
like imperial and extra stouts and black
porters. Even most brown ales tend towards
fullness in character. But the truth of the mat-
ter is that there are dark styles of ales and
lagers that do have high drinkability and if
they were enjoyed with eyes shut, the enjoy-
ment would not be prejudiced by color.

All of us are prejudiced by the color of
the foods and beverages we drink. Yes,
even I am. I can be convinced by color
alone that a beer is heavier and more fla-
vorful. Yet when that dark beer is compared
with its lighter version I have been known
not to be able to tell the difference. I could
be fooled by color alone.

So if we are predicated to think when we
drink, then there is a possibility of over-
coming our visual biases and enjoying the
balance of dark ales and lagers that are not
stereotypical. Unfortunately you won’t be
able to try these drinkable dark lagers and
ales in most brewpubs—nor are they avail-
able in the marketplace except on rare occa-
sion. That’s because the consumer has a
prejudice. There is no demand. You won’t
find many dark mild ales or four percent
German style schwarzbiers (black beers)
in the American marketplace. First because
they are dark. Second because they are not
very strong in alcohol. This is sad for those
of us who really appreciate balance, drink-
ability, full flavor and relatively low alcohol
in a beer. In the end then, we are left to
make it ourselves.

Given this, let’s explore the Association
of Brewers Style Guidelines for the German-
style black lager, schwarzbier, and see what
we can make at home.

German-Style Schwarzbier

These very dark brown to almost black
beers have a roasted malt character without
the associated bitterness. Malt flavor and
aroma are low in sweetness. Hop bitterness
is low to medium in character. Noble type
hop flavor and aroma should be low but per-
ceptible. There should be no fruity esters.
Diacetyl should not be perceived.

e Original Gravity (° Plato): 1.044-
1.052 (11-13° Plato)

e Apparent Extract/Final Gravity (°
Plato): 1.012-1.016 (3-4° Plato)

¢ Alcohol by Weight (Volume):
3-3.9% (3.8-5%)

e Bitterness (IBU): 22-30

¢ Color SRM (EBC): 25-30
(50-60 EBC)

I've had the pleasure recently to enjoy
both an American-made and German-made
schwarzbier lager. Both were excellent. They
integrated a perfect balance of hop flavor,
low bitterness, mild malt sweetness, subtle

roast malt character, medium body and a
clean refreshing finish. How can this be
achieved? Here are my suggestions:

1. Use the lowest alpha, flavor-aroma
type hops throughout the process. Avoid
any hop that is rated over six percent alpha
acid content and covet any varieties of low
alpha hop you might find such as Haller-
tauer, Crystal, Santiam, Tettnanger, Saaz
and Mt. Hood.

2. Use debittered black malt. Belgian
and German “debittered” black malts are
available to homebrewers. Avoid roast bar-
ley, black patent and chocolate malts. You
do not want a chocolate-cocoa or coffee
character to come through in this type of
beer. (Alternately, try the cold water extrac-
tion of regular dark malts described in this
issue’s “For Geeks Only” section.)

3. Use a quality liquid or dry lager
yeast. Primary fermentation should ideally
be conducted at about 55° F (12.5° C). Lager
in your secondary at or below 40° F (4.5° C).

4. Be careful. Believe the numbers and
calculations. Do not over-hop.

Here’s a recipe for a beer I name after
the black coast of the island of Hawaii. So
let’s cut the shuck and jive and get on with
the recipe.

Puna Coast Black Lager
Extract Recipe

Ingredients and recipe for 5 U.S. gallons
(19 L)
2 3.3 1b cans (3 kg) pale/light malt
extract syrup
6 o0z (170 gm) German Caraffe or
Belgian debittered black malt
1.3 o0z (37 g) German Hallertauer (or
formulate equivalent of Crystal,
Mt. Hood, Santiam, Tettnanger or
Saaz) (6 HBU/172 MBU) whole
hops (60 minutes)
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1 oz (28 g) hops (same as above)
(4 HBUW/112 MBU) whole hops or
pellets (10 minutes)
0.25
0.75

tsp powdered Irish moss

cup (180 mL measure) corn sugar
(priming bottles) or 0.33 cups (80
mL) corn sugar for kegging
Quality lager yeast for German style
lagers

e Target original gravity: 1.048
(12° P)
e Approximate final gravity: 1.012
3°P)
e IBUs: about 22
e Approximate color: 28 SRM
(56 EBC)
e Alcohol: 4.8 % by volume
e Apparent Yeast Attenuation: about
75%
Add the crushed black malt to one and
a half gallons (5.4 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 gallon
(4 L) additional water, the malt extract syrup
and 60 minute hops. Bring to a boil and
continue to boil for 50 minutes. Then add
the remaining one ounce of hops and Irish
moss. After a total wort boil of 60 minutes,
turn off the heat. Strain out, sparge hops
and direct the hot wort into a sanitized fer-
menter to which 1.5 gallons (6 L) of cold

water have been added. If necessary, add
additional cold water to achieve a five gal-
lon (19 L) batch size. Add a starter culture
of yeast when temperature of wort is about
70° F (21° C). When evidence of fermenta-
tion is seen, ferment at about the 55° F
(12.5° C) range for about seven days or until
fermentation is complete and appears to
clear and darken. At this point rack (trans-
fer) the beer into a secondary fermenter and
lager between 35 and 40° F (2 to 4.5° C) for
four to six weeks. Bottle or keg with corn
sugar. Age and carbonate/condition at tem-
peratures around 70° F (21° C).

Puna Coast Black Lager
All-Grain Recipe

For a 5.5 gallon (21 L)—AIll Grain
Recipe
8.5 Ib (3.6 kg) Pilsener pale malt
4 o0z (112 gm) Belgian aromatic
malt
6 o0z (170 gm) German Caraffe or
Belgian debittered black malt
1.3 o0z (37 g) German Hallertauer (or
formulate equivalent of Crystal,
Mt. Hood, Santiam, Tettnanger
or Saaz) (6 HBW/172 MBU)
whole hops (60 minutes)
1 oz (28 g) hops (same as above)
(4 HBU/112 MBU) whole hops
or pellets (10 minutes)

MIDWEST

'HOMEBREWING

MIDWEST

2002 Catalog

any Purchase

Call for our
new 44 page
Catalog
1-888-449-2739

All of your homebrewing and winemaking supplies in one huge catalog

FREE Video with| New video covers Malt Extract to
All Grain Brewing Techniques

SUPPLIES

- Same Day Shipping
- Friendly Advice
-Kegging Systems and
Equipment
Recommended by

www.about.com
Check out
"Best Way to get Started"
at the Beer/Homebrew Site

Expanded line of
All Grain Supplies

Midwest Supplies 5701 W. 36th St. Minneapolis, MN 55416

Monthly Specials - www.midwestsupplies.com

HOMEBREW BITTERING UNITS (HBUs)
are a measure of the fotal amount of bitterness in a giv-
en volume of beer. Homebrew Bittering Units can easi-
ly be calculated by multiplying the percent of alpha acid
in the hops by the number of ounces. For example, if 2
ounces of Northern Brewer hops (9 percent alpha acid)
and 3 ounces of Cascade hops (5 percent alpha acid) were
used in a 10-gallon batch, the total amount of bittering
units would be 33: (2x 9) + (3 x 5) = 18 + 15. Bitter-
ing units per gallon would be 3.3 in a 10-gallon batch or
6.6 in a five-gallon batch, so it is important fo note vol-
umes whenever expressing bittering units.

INTERNATIONAL BITTERNESS UNITS
(IBUs) are a measure of the bitierness of a beer in parts
per million (ppm), or milligrams per liter (mg/L) of alpha
acids. You can estimate the 1BUs in your beer by using the
following formula:

1B {ounces of hops x % alpha acid of hop x % ufilzation)
gallons of wort x 1.34

Percent ufilization varies because of wort gravity, boiling
time, wort volume and other factors. Homebrewers get
ahout 25 percent ufilization for a full one-hour hoil, about
15 percent for a 30-minute hoil and about 5 percent for
a15-minute boil. As an example, 1 ounce of 6 percent al-
pha acid hops in five gallons of wort boiled for one hour
would produce a beer with 22 IBUs:

1B = 1 X6X25_ 99 gy
x1.34

METRIC BITTERNESS UNITS (MBUs) are
equal fo the number of grams of hops multiplied by the per-
cent alpha acid.

0.25
0.75

tsp powdered Irish moss

cup (180 mL measure) corn sugar
(priming bottles) or 0.33 cups
(80 mL) corn sugar for kegging
Quality lager yeast for German style
lagers.

e Target original gravity 1.048
(12° P)

e Approximate final gravity 1.012
3°P)

e IBUs: about 22

° Approximate color: 24 SRM
(48 EBC)

e Alcohol: 4.8% by volume

e Apparent yeast attenuation:
about 75%

A step infusion mash is employed to
mash the grains. Add 9 quarts (8.5 L) of
143° F (61.5° C) water to the crushed
grain, stir, stabilize (continued on page 62)
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WINNERS CIRCLE

ILLUSTRATIONS BY

JOHN MARTIN

BY AMAHL TURCZYN

he question of when to drink beer and
Twhen to eat a meal is vital to the enjoy-
ment of both experiences. Timing is every-
thing, and there are styles that work best
before, during and after a meal. In this edi-
tion of Winners Circle, there are examples of
each of these.

Joe Buchan’s Ordinary Bitter weighs in
at a modest 1.050 original gravity, which
would make it a great session beer. Made
with lots of British hops, one could easily
contemplate having a crisp, cool pint of this
brew (or two, or three) before a meal. The
hop bitterness would certainly stimulate the
appetite, making it a great aperitif, and since
it wouldn’t be as filling as some of the other
styles, you could probably just go on drink-
ing it during the meal as well.

Both Steve Olson’s “I'll Shovelator Dop-
pelbock” and Marc Densel’s colossal “Olde
14” Old Ale are rich, malty, powerfully alco-
holic beers. Not the sort of thing one would
want during a meal! In fact, one could eas-
ily skip the meal altogether when drinking
these liquid feasts. How soon ‘til Lent?

Tony Kuligowski, on the other hand,
seems to have brewed a perfect digestif with
his “Master-Hunter,” a historically-inspired
Biere de Mersebourg. What? Never heard of
the style? Well, if you'll remember, it was
discussed in Randy Mosher’s article “The
Outlaw Brews of Germany” in the Septem-
ber/October 2000 issue of Zymurgy, and
that in turn inspired Kuligowski to brew an
award-winning version of his own. It calls
for the clean bitterness of gentian root, an
old bittering hop substitute, as well as an
addition of birch oil. It's also a big beer—a
French brewing text, Fabrication de la Biere,
by P. Boulin, describes the style this way:
“The beer of Mersebourg is very brown, very
alcoholic, with a bitterness due to Gentian
being used in addition to the hops.” Gen-
tian is, according to Mosher, used in bit-

ters like Jagermeister and Unterburg, and
not only possesses a “very clean, pure bit-
terness,” but is also soothing to the stom-
ach. And for many Germans, a shot of bit-
ters after a meal helps settle the stomach
and aid digestion. So this beer should be
just the thing to follow a meal.

Finally, S. Zemo Holat brings us a deli-
ciously floral metheglin mead, with a pas-
toral bouquet of lavender, heather and
honey. You wouldn’t want to have this one
with or after any strong-flavored food that
might interfere with the delicate balance—
I'd say this one would be best for dessert, or
perhaps as a nightcap.

So let me see, a beer before dinner, two
beers for dinner, a beer to finish off dinner,
and then a mead for dessert. Whew. I'm
going to bed.

AHA 2001 NATIONAL HOMEBREW COMPETITION
BRONZE MEDAL

Steven Olson, Menasha, WI

“I'll Shovelator Doppelbock”

Doppelbock

Ingredients for 7 US. gal (26.5 L)
15.6 1b Weyermann Munich (7.08 kg)
1.95 b Weyermann 75° L caramel

(0.88 kg)

1.37 1b Weyermann Vienna (0.62 kg)
0.6 b Weyermann Carafa (0.27 kg)
1.5 oz Northern Brewer whole hops,

7.5% alpha acid (43 g) (80 min.)
1 oz Tettnanger whole hops, 4.7%
alpha acid (28 g) (60 min.)
1 oz Saaz whole hops, 3.5% alpha
acid (28 g) (15 min.)
Wyeast No. 2206 Bavarian lager
yeast
Forced CO2 to carbonate

e Original specific gravity: 1.075

e Final specific gravity: 1.018

¢ Boiling time: 90 min.

e Primary fermentation: 10 days at
50° F (10° C) in steel

¢ Secondary fermentation: 14 days
at 40° F (4° C) in glass

e Tertiary fermentation: 42 days at
34° F (1° C) in glass

Brewer’s Specifics

Mash grains using a standard decoction
mash schedule with main saccharification
rest at 152° F (67° C).

Judge’'s Comment

“Maltiness of a well aged beer. Alcohol
very apparent. Full bodied. I really like this
beer.”
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English & Scottish
Strong Ale

AHA 2001 NATIONAL HOMEBREW COMPETITION
SILVER MEDAL

Mark B. Densel, Oceanside, CA

“Olde 14”

Old Ale

Ingredients for 5 U.S. gal (19 L)
8 1b John Bull pale malt extract
(3.63 kg)
0.5 b 40° L crystal malt (0.23 kg)
0.5 b dextrin malt (0.23 kg)
4 oz chocolate malt (113 g)
1 Ib amber candi sugar (0.45 kg)
1 oz Fuggle pellet hops (28 g)
(60 min.)
0.5 oz Kent Golding pellet hops (14 g)
(10 min.)
0.5 oz Kent Golding pellet hops (14 g)
(5 min.)
White Labs English ale yeast
0.5 cup corn sugar (118 mL) to prime

e Original specific gravity: 1.164

e Final specific gravity: 1.014

¢ Boiling time: 60 min.

e Primary fermentation: 14 days at
68° F (20° C) in glass

¢ Secondary fermentation: 20 days
at 68° F (20° C) in glass

Brewer’s Specifics

Steep crushed grains in 150° F water
(65.5° C) for 30 minutes. Remove grains,
dissolve candi sugar and extract and boil 60
minutes.

Judges’ Comments

“Very sweet malty flavor, fruity, sherry
character. The alcohol character is too
strong for the other elements. Perhaps age
will mellow this more.”

“Treacle flavor or licorice. Very good
effort.”

34

Bitter and English
Pale Ale

AHA 2001 NATIONAL HOMEBREW COMPETITION
BRONZE MEDAL

Joe Buchan, San Diego, CA

“Ordinary Bitter”

Ordinary Bitter

Ingredients for 6.5 U.S. gal (25 L)
8.5 Ib English pale malt (3.9 kg)
1.25 1b 60° L crystal malt (0.57 kg)
0.25 Ib dark carastan malt (0.11 kg)
1.5 oz UK Progress pellet hops,
6.3% alpha acid (42.5 g) (90 min.)
0.5 oz UK Bramling Cross pellet hops,
5.9% alpha acid (14 g) (90 min.)

1 oz Fuggle whole hops, 5.2% alpha
acid (28 g) (15 min.)

1 oz Fuggle whole hops, 5.2% alpha
acid (28 g) (3 min.)

2 oz Kent Golding whole hops,
5.9% alpha acid (57 g) (3 min.)
White Labs English ale yeast
Forced CO2 to carbonate

e Original specific gravity: 1.050

¢ Final specific gravity: 1.013

* Boiling time: 90 min.

¢ Primary fermentation: 13 days at
68-70° F (20-21° C) in glass

Brewer’s Specifics
Mash grains at 153° F (67° C) for 90
minutes.

Judges’ Comments

“Up front bitterness. Good example of
style. Would like more malt flavor.”

“A nice beer. Hop bitterness is a touch
too high for balance with malt level present.
This is a very clean beer. I'd also suggest
using a somewhat more ‘interesting’ yeast
to [increase] esters and other fermentation
components.”

o3

Specialty/

Experimental/ A
Historical Beer

AHA 2001 NATIONAL HOMEBREW COMPETITION
BRONZE MEDAL

Tony Kuligowski, Evergreen Park, IL

“’Master Hunter’ Biere de Mersebourg”
Historical Beer

Ingredients for 5 U.S. gal (19 L)
6 Ib Muntons amber dry malt
extract (2.7 kg)
3 Ib Muntons pale dry malt extract
(1.36 kg)
1 1b 90° L crystal malt (0.45 kg)
0.25 oz chocolate malt (7 g)
0.75 oz Spalt pellet hops, 3.7% alpha
acid (21 g) (60 min.)
0.25 oz gentian root (60 min.)

12 drops birch oil (secondary)
Wyeast No. 1007 German Alt
yeast

0.75 cup corn sugar (177 mL) to prime

e Original specific gravity: 1.080

* Final specific gravity: 1.025

¢ Boiling time: 70 min.

e Primary fermentation: 7 days at
64° F (18° C) in glass

* Secondary fermentation: 21 days
at 60° F (15° C) in glass

Brewer’s Specifics
Steep crushed grains at 150° F (65° C)
for 30 minutes. Add extract and boil.

Judges’ Comments

“Malty caramel sweetness is bolstered
by birch flavor. Clean, balanced bitterness.
A neat beer! Soda-pop for grownups!”

“A nice beer. Medicinal quality detracts
a bit.”

(continued on page 62)
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BY AMAHL TURCZYN

UNC chemists figure out details
of ‘skunky beer’ reaction

Many people think beer is supposed to
taste “skunky”, while others believe it gets
that flavor and aroma only when it isn’t
handled properly. Now chemists at the
University of North Carolina at Chapel Hill
say they have figured out precisely what
goes wrong with beer to give it that offen-
sive “light-struck” flavor.

“Historically, beer has been stored in
brown or green bottles to protect hop-
derived compounds from light in a process
we call photodegradation,” said Dr. Mal-
colm D. Forbes, professor of chemistry.
“Hops help flavor beer,
inhibit
growth and are large-

bacterial

ly responsible
for the stability
of the foam in
the head,”
Forbes said.
“Hops, however, are light-sensitive, and
the three main compounds in them iden-
tified as being light-sensitive are called iso-
humulones. When attacked by either vis-
ible or ultraviolet light, these break down
to make reactive intermediates known as
free radicals that lead to the offensive taste
and skunky odor.”

Using isohumulones supplied by brew-
ing companies and a sophisticated tech-
nique called time-resolved electron para-
magnetic resonance spectroscopy, the
UNC scientists and colleagues determined
what happens chemically during photo
degradation. Lasers served as the light
source for producing the chemical reac-
tions they studied.

“This light problem is a phenomenon
that was reported in the literature as early
as 1875, but until now the detailed mech-
anism had not been unraveled,” Forbes

said. The final product of the reaction is a
“skunky thiol,” an analog of a compound
found in skunk glands that produces a very
bad taste and smell. This molecule has an
extremely low taste and smell threshold in
humans, just a few parts per trillion. A
report on the findings will appear in the
Nov. 5 issue of a publication called Chem-
istry — A European Journal and appeared
online this week.

The new paper describes the free radi-
cals, working out their structure, explaining
reactions that made them and learning pre-
cisely where the isohumulone breakdown
takes place.

Coopers Brewery Introduces
Home Winemaking Kits in Canada
Coopers Brewery, of Adelaide, Aus-
tralia, has recently released a line of home
winemaking kits. The brewery is already
famous for its homebrew kits and malt
extract production, as well as for one of
the most famous
examples of Aus-
tralia’s
Sparkling Ale, Coop-
er’s Sparkling Ale. The
company expects to

have sales in the wine

indigenous

kit market of at least
ten million Australian

The authors of CLONEBREWS have done it again!

BEER CAPTURED

Tess and Mark Szamatulski have
captured 150 World Class Beers in
their new book, BEER CAPTURED.

* 150 Extract, mini-mash and
all grain recipes

e Homebrew kitchen tested

e Historical backgrounds

® Food serving suggestions

e Cooking with beer

“..here’s a book that captures the
soul of the world’s great beers.”
Charles Finkel, Merchant du Vin

e Order pre-measured recipe
kits for all 300 beers from
either the Beer Captured or
CloneBrews collection

Call 1-800-MALTOSE

Tess and Mark own Connecticut’s largest homebrew store, Maltose Express.
To order an autographed copy of BEER CAPTURED call Maltose Express at 1-800- MALTOSE
or Maltose Press at 1-877-827-5815.
www.maltose.com

Homebrew Recipes for 150 World Class Beers

CAPTURED

Tess and Mark Szamatulski

W\W\W.BEERTOWN.ORG

ZYMURGY JANUARY/FEBRUARY 2002



56

dollars by 2006. Canada is the world’s
largest home winemaking market. The
wine kits are made from 100 percent pure
Australian grape juice concentrate sourced
entirely from the famous South Australian
wine regions, renowned for producing
many of Australia’s greatest wines. The
kits contain 100 percent Australian con-
centrate and do not contain any added
sugar or juices that are commonly found
in other kits. This purity enables the home
vintner to produce wines true to their vari-
ety. The company plans to release their
two premium wine kits, Chardonnay and
Shiraz, into the Australian market later
this year.

FlavorActiV Releases
‘Maghnificent Seven’

FlavorActiV Ltd. has extended its range
of beer flavor standards with the launch of
seven new reference materials. The new
standards are Alkaline, Grainy, Vanilla,
Spicy, Sulphitic, Salty and Smoky. Their
addition to the company’s product range
brings the total number of beer flavors

available to 33. Six of the seven standards
comply with the Recommended Methods
of the European Brewery Convention and
American Society of Brewing Chemists,
while the grainy standard has been devel-
oped by FlavorActiV in collaboration with
several brewing companies. One of the
standards, alkaline, has already been used
frequently over the last year by one of Fla-
vorActiV’s brewery customers to help
address an ongoing problem related to
intermittent caustic contamination of beer.
The grainy standard has already been
selected by another brewery customer as a
key flavor attribute in two of their most suc-
cessful brands.

Training in the recognition and scal-
ing of the character, together with several
other key flavor attributes is currently tak-
ing place within the company using the
new flavor standard. FlavorActiV beer fla-
vor standards have been widely adopted
by both brewing hobbyists and profes-
sionals. Brewers in almost 100 countries
now use them to train technical beer
tasters and judges, validate their perfor-

PUMP, CHILL, AERATE ONLY $69'

SRS

VENTURI DESIGN USES WASTED

/sland Brewing Froducts CHILLER HYDROPOWER TO PUMP

ASK ABOUT OUR

==l
._§'_—’

AR & FOAM FROM MRWNIEAN‘MGEj

AND AERATE WORT BY VACUUM

visit WWwW.wortwizard.com

ox call (800) 292'1886 for full details

VENTURE VACUUM CHAMBER

/x*

P.O. Box 442

888.335.0404

“TTE"T”“meadmakers!

Shepherdsfown, WY 25443

gordon@casflemark~-honey.com
fittp://www.castlemark-honey.com

IMore than 35 fypes of honey,
from samples fo gallons.

Castlemark Honey

Meading all your honey needs.

mance, and to improve their awareness of
beer flavor. The flavors are provided in
pre-weighed capsules, in package sizes of
5 or 20 capsules, and are produced to
pharmaceutical-grade standards to assure
quality and safety. A comprehensive set of
notes describing the importance, origins
and methods of analysis for each flavor is
also provided. www.flavoractiv.com

Wort Wizard Chilling and
Wort Transfer System

The Wort Wizard chilling system acts
like a pump to transfer hot wort from a
brewpot to a fermenter, aerates and chills
the wort, and removes the headspace of
foam automatically as the fermenter fills.
The unique venturi design generates a pow-

h
Supplyhore connecting hose

2-hale stopper
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hose T

T

SU-—T

AERATION el
SYSTEM X, i

BLOWUP
VIEW OF
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exhaust
hose

!
s [3T7 Mows
» Jinto tubes] h

erful vacuum from the energy of running
water to power-vac wort into the carboy,
replacing the need to siphon. The Wort
Wizard creates the vacuum using the warm
water runoff from your chiller before it goes
down the drain. Even if you do not use a
wort chiller in your brewing system, you
can use the Wort Wizard kit to transfer
your wort. Simply direct water from any
faucet through the venturi device to draw
wort into your fermenter. The Wort Wizard
kit consists of a #6.5 two-hole stopper (#7
available on request), a venturi device, a
thread-to-barb adapter, a 15-inch aeration
tube and a three-inch vacuum tube. Two
combo packages offer counterflow cooling
and pumping power for under $70 (Fear-
less) and $115 (Chillzilla). For more infor-
mation, go to www.wortwizard.com.
Amahl Turcyzn is the associate editor of
Zymurgy magazine. ®
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The Homebrew Shop Connection

THE #1, MOST COMPREHENSIVE LISTING OF HOMEBREW SUPPLY SHOPS.

To list here and on www.beertown.org, call Matt Dudgeon at (303) 447-0816 ext.143
or Linda Starck at (303) 447-0816 ext. 109

Alabama

Home Wine & Beer Makers
2520 Old Shell Rd.

Mobile, AL 36607

(334) 478-9387

Arizona

Brew Your Own Brew
2562 North Campbell Avenue
Tucson, AZ 85719

(520) 322-5049;

Toll free (888) 322-5049
www.brewyourownbrew.com

Homebrewers Outpost &
Mail Order Co.

823 N. Humphreys

Flagstaff, AZ 86001

(520) 774-2499;

(800) 450-9535

FAX (520) 774-8765
outpost@homebrewers.com
www.homebrewers.com

What Ale’s Ya

6362 West Bell Road
Glendale, AZ 85308
(623) 486-8016
way2brew@inficad.com

Arkansas

The Home Brewery

455 E. Township St.

Fayetteville, AR 72703

(501) 587-1440; (800) 618-9474
FAX (501) 587-1499
homebrewery@arkansasusa.com

California

The Beverage People

840 Piner Rd. #14

Santa Rosa, CA 95403

(707) 544-2520; (800) 544-1867
FAX (707) 544-5729
catalog@thebeveragepeople.com
www.thebeveragepeople.com

Doc's Cellar

855 Capitolio Way, Suite #2
San Luis Obispo, CA 93401
(805) 781-9974;

(800) 286-1950
docscellar@thegrid.net
docs-cellar.hypermart.net/

Hop Tech

6398 Dougherty Rd. Ste 18
Dublin, CA 94568

(800) 379-4677;800-DRY-HOPS
FAX (925) 875-0247
orders@hoptech.com
www.hoptech.com

Original Home Brew Outlet
5528 Auburn Blvd., #1
Sacramento, CA 95841

(916) 348-6322

FAX (916) 348-0453
jijaxon@cwnet.com
www.go.to/homebrew_outlet/

San Francisco Brewcraft
1555 Clement Street

San Francisco, CA 94118
(415) 751-9338
www.SFBrewcraft.com

Stein Fillers

4160 Norse Way

Long Beach, CA 90808
(562) 425-0588
brew@steinfillers.com
www.steinfillers.com

Colorade

Beer at Home

4393 S. Broadway

Englewood, CO 80110

(303) 789-3676; (800) 789-3677
FAX (303) 781-2388
beer@beerathome.com
www.beerathome.com

The Brew Hut

15108 East Hampden Ave.
Aurora, CO 80014

(303) 680-8898; (800) 730-9336
www.thebrewhut.com

Homestead Homebru
29850 County Rd. 357

Buena Vista, CO 81211

(719) 395-0381 (877) KIT-BEER
brewer@homebru.com
www.homebru.com

My Home Brew Shop

& Brew on Premise

1834 Dominion Way
Colorado Springs, CO 80918
(719) 528-1651
info@myhomebrew.com
www.myhomebrew.com

Florida

Heart's Home Beer

and Wine Making Supply
5824 North Orange Blossom Trail
Orlando, FL 32810

(800) 392-8322; (407) 298-4103
FAX (407) 298-4109
www.Heartshomebrew.com

Sunset Suds, Inc.

PO Box 462

Valparaiso, FL 32580-0462
(800) 786-4184
SunsetSuds@aol.com
www.members.aol.com/Sunset-
Suds/Index.htm

Georgia

Marietta Homebrew
Supply, Inc.

1355 Roswell Road, Ste. 660
Marietta, GA 30062
1-888-571-5055
Marietta.brew@juno.com

Savannah Homebrew Shop
2601 Skidaway Road

SW Corner of 42nd in rear
Savannah, GA 31404

(912) 201-9880

FAX (912) 233-6943
SavHomebrew@Home.com

Bev Art Beer, Wine &
Mead Making Supply
10035 S. Western Ave
Chicago, Il 60643

(773) 233-7579

FAX (773) 233-7579
Bevart@ameritech.net
www.Bev-Art.com

Chicagoland Winemakers Inc.
689 W. North Ave.

Elmhurst, IL 60126-2132

(630) 834-0507;

(800) 226-BREW

FAX (630) 834-0591
cwinemaker@aol.com
www.cwinemaker.com

Homebrew Shop

225 W. Main St.

St. Charles, IL 60174

(630) 377-1338

FAX (630) 377-3913
www.homebrewshopltd.com

@ Full line of Kegging Equipment,

Varietal Honey,Food Dehydrators,
Jerky Kits. Fax in order.

Beer & Wine by U
1456 N. Green River Rd.
Evansville, IN 47715
(812) 471-4352;

(800) 845-1572
www.beerwinebyu.com

Great Fermentations of
Indiana

853 E. 65th St.

Indianapolis, IN 46240

(317) 257-9463
anita@greatfermentations.com

Bacchus & Barleycorn Ltd.
6633 Nieman Rd.

Shawnee, KS 66203

(913) 962-2501

FAX (913) 962-0008
www.bacchus-barleycorn.com

Homebrew Pro Shoppe
11938 W. 119th St.

(119th & Quivira)

Overland Park, KS 66213
(913) 345-9455

FAX (913) 254-9488
www.brewcat.com
Charlie@brewcat.com

Maryland

Four Corners Liquors and
Home Brew Supply House
3439 Sweet Air Road

Phoenix, MD 21131

(888) 666-7328

FAX (410) 666-3718
4Corners@Homebrewsupply.com
www.homebrewsupply.com

The Flying Barrel (BOP)
1083 South Carroll St.
Frederick, MD 21701
(301) 663-4491

FAX (301) 663-6195
mfrank2923@aol.com
www.flyingbarrel.com

Beer and Wine Hobby
155T New Boston St.
Woburn, MA 01801

(781) 933-8818;

(800) 523-5423
shop@beer-wine.com
www.beer-wine.com

Beer & Winemaking
Supplies, Inc.

154 King St.

Northampton, MA 01060-2336
(413) 586-0150

FAX (413) 584-5674
stout@javanet.com
www.beer-winemaking.com
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Strange Brew Beer &
Winemaking Supplies

331 Boston Post Road (Route 20)
Marlboro, MA 01752

(508) 460-5050; (877) 460-5050
888-BREWING; (888) 273-9464
dash@Home-Brew.com
www.Home-Brew.com

@ Secure online ordering.
We put the Dash back in
Home-Brew!

Michigan

Adventures in Homebrewing
23439 Ford Road

Dearborn, Ml 48128

(313) 277-BREW (2739)

FAX (313) 277-2728
www.homebrewing.org

Cap ‘n’ Cork
Homebrew Supply
18477 Hall Rd.
Macomb, Ml 48044
(586) 286-5202

FAX (586) 286-5133

Siciliano’s Market

2840 Lake Michigan Dr. NW
Grand Rapids, Ml 49504
(616) 453-9674

FAX: (616) 453-9687
sici-2840@msn.com
www.sicilianosmkt.com

Things Beer

100 E. Grand River
Williamston, Ml 48895
(517) 655-6701
homebrew@thingsbeer.com
www.thingsbeer.com

Hanson’s Hobby
Homebrewing Inc.

211 Oak Street SE
Minneapolis, MN 55414
(612) 379-3115

FAX (612) 379-3121
mhanson@winternet.com
www.homebrewery-mn.com

Homebrew Pro Shoppe
11938 W. 119th St.

(119th & Quivira)

Overland Park, KS 66213
(SW of Kansas City)

(913) 345-9455

FAX (913) 254-9488
www.brewcat.com
Charlie@brewcat.com

Home Brew Supply LLC
3508 S. 22nd St.

St. Joseph, MO 64503
(816) 233-9688;

(800) 285-4695
info@thehomebrewstore.com
www.thehomebrewstore.com

St. Louis Wine

& Beermaking

251 Lamp & Lantern Village
St. Louis, MO 63017

(636) 230-8277;

(888) 622-WINE

FAX (636) 527-5413
www.wineandbeermaking.com

Bubblin’ Crude Homebrew
Supplies

2304 N. 7th Ave., H2

Bozeman, MT 59715

(406) 586-8320

FAX (406) 582-8128
bubblincrudebrew@aol.com
www.bubblincrudehomebrew.com

Nebraska

Fermenter’s Supply

& Equipment

8410 'K' Plaza, Suite 10
Omaha, NE 68127

(402) 593-9171

FAX (402) 593-9942
www.fermenterssupply.com

New Hampshire

Hops & Dreams

PO Box 914

Atkinson, NH 03811
(888) BREW-BY-U
www.hopsanddreams.com

Stout Billy's
Homebrew Supply
115 Mirona Rd.
Portsmouth, NE 03801
(603) 436-1792;

(800) 392-4792
www.stoutbillys.com
info@stoutbillys.com

New York

The Brew Shop @ Cornell's
310 White Plains Rd.
Eastchester, NY 10709

(914) 961-2400

FAX (914) 961-8443
john3@cornells.com
www.cormells.com

D.P. Homebrew Supply
1998 E. Main St., Route 6
PO Box 625

Mohegan Lake, NY 10547
(914) 528-6219

Hennessey Homebrew
Emporium

470 N. Greenbush Rd.
Rensselaer, NY 12144
(800) 462-7397

FAX (518) 283-1893
rogersav@aol.com
www.beerbrew.com

Homebrew & Grow-

East Coast Hydroponics Inc.
439 Castleton Ave.

Staten Island, NY 10301

(718) 727-9300

FAX (718) 727-9313

Homebrew & Grow - East
Coast Hydroponics Inc.
146-49 Horace Harding Expressway
"Service Road of L.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
www.nthomebrew.com

North Carolina

Alternative Beverage
114-0 Freeland Lane
Charlotte, NC 28217
(704) 527-2337;

(800) 365-BREW
www.e-brew.com
sales@e-brew.com

@ Now operating in 7,000 sq ft to
give quicker service, more products
& fewer back orders. New catalog!
The BEST and getting better.

Homebrew Adventures
1109-A Central Avenue
Charlotte, NC 28204
(704) 342-3400;

(888) 785-7766

FAX (704) 342-3401
www.homebrew.com

Grape and Granary
1035 Evans Ave.

Akron, OH 44305

(330) 633-7223

FAX (330) 633-6794
grape@cmh.net
www.grapeandgranary.com

 Complete selection of beer
and winemaking supplies.

J.W. Dover Beer and
Wine Makers Supplies
24945 Detroit Rd.
Westlake, OH 44145
(440) 871-0700
jwdover@aol.com
www.jwdover.com

Portage Hills Vineyards
1420 Martin Rd.

Suffield, OH 44260

(800) 418-6493
portage@portagehills.com
www.portagehills.com

Vinbrew Supply

8893 Basil Western

Canal Winchester, OH 43110
(800) 905-3059
www.vinbrew.com

Oklahoma

The Brew Shop

3624 N. Pennsylvania
Oklahoma City, OK 73112
(405) 528-5193
brewshop@swbell.net
www.thebrewshopokc.com

Pennsylvania

Brew By You

3504 Cottman Ave
Philadelphia, PA 19149
(215) 335-BREW

FAX (215) 335-0712
bill@brewbyyou.net
www.brewbyyou.net

Keystone Homebrew Supply
779 Bethlehem Pike
Montgomeryville, PA 18936
(215) 855-0100

FAX (215) 855-4567
keystonehb@juno.com
www.keystonehomebrew.com

The Wine and Beer Barrel
The Old Ridge Village Shops
101 Ridge Road #27

Chadds Ford, PA 19317
(610) 558-2337
www.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
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Tennessee

All Seasons Gardening
& Brewing Supply

3900 Hillsboro Pike, Suite 16
Nashville, TN 37215

(615) 385-0300;

(800) 790-2188
epthomp@ix.netcom.com
www.allseasonsnashville.com

Texas

Austin Homebrew Supply
306 E. 53rd St.

Austin, TX 78751

(800) 890-BREW
www.AustinHomebrew.com

@ Free shipping on orders over
$60!

The Brew Stop
16460 Kuykendahl #140
Houston, TX 77068
(281) 397-9411

FAX (281) 397-8482
www.brewstop.com

Foreman'’s “The Home
Brewery”

3800 Colleyville Blvd

PO Box 308

Colleyville, TX 76034

(817) 281-7252

FAX (817) 581-4335
Greg@formansgeneralstore.com
www.homebreweryonline.com

The Winemaker Shop
5356 W. Vickery Blvd.
Fort Worth, TX 76107
(817) 377-4488;

(800) IT BREWS

FAX (817) 732-4327
brewsome@home.com
www.winemakershop.com

Utah

The Beer Nut Inc.
1200 S. State

Salt Lake City, UT 84111
(888) 825-4697

FAX (801) 531-8605;
(800) 626-2739
sales@beernut.com
www.beernut.com

(] [ ] [ ]
Virginia
Bluestone Cellars
181 South Main St.
Harrisonburg, VA 22801
(888) FURMENT
bluestone@rica.net
www.bcbrew.com

The Brewery Store

189-B Ewell Rd.

Williamsburg, VA 23188
(787) 253-1577

FAX (757) 253-8887
mail@williamsburgbrewing.com
www.williamsburgbrewing.com

Vintage Cellar

1340 S, Main St.
Blacksburg, VA 24060-5526
(540) 953-2675

FAX (540) 552-6258
sales@vintagecellar.com
www.vintagecellar.com

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
www.weekendbrewer.com

Washington

The Beer Essentials

2624 S. 112th St. #E-1
Lakewood, WA 98499

(253) 581-4288

FAX (253) 581-3095
robn2beer@thebeeressentials.com
www.thebeeressentials.com

The Cellar Homebrew
14411 Greenwood Ave. N.
Seattle, WA 98133

(206) 365-7660;

(800) 342-1871
staff@cellar-homebrew.com
www.cellar-homebrew.com

Ice Harbor
Homebrew Supplies
415 W. Columbia St.
Pasco, WA 99301
(509) 545-0927

FAX (509) 545-0571
iceharbr@owt.com
www.iceharbor.com

Larry's Brewing Supply
Retail and Wholesale
7405 S. 212th St. #103
Kent, WA 98032

(800) 441-BREW
www.larrysbrewing.com

Wisconsin

Homebrew Market, Inc.
520 East Wisconsin Ave.
Appleton, WI 54911
(800)-261-BEER

FAX (920) 733-4173
HBMarket3@aol.com
www.Homebrewmarket.com

Life Tools
Adventure Outfitter
930 Waube Lane
Green Bay, WI 54304
(920) 339-8484
lifetls@aol.com

www. Lifetoolsusa.com

For listing information, call Matt Dudgeon at (303)
447-0816 ext. 143 or Linda Starck ot ext. 109.8

oz bitter orange peel (28 gm) 15

Extract Experiments (from page 19)
Brewers Specifics: Heat 4 quarts water to

178° F (81° C). Gypsum added when heat-
ing water for mash. Add grain. Mash at 168°
F (76° C) for 45 minutes. Sparge with 1.5
gallons, 170°F (77° C) water. Bring wort to
a boil adding water to make five gallon
batch. Turn wort off before adding extract.
Bring extract/wort back to boil and add
hops. Fermentation at 63°-59° F (15-17° C)
room temp for eight weeks.

Comments: Golden color and flavor. You
could definitely taste the wheat in this beer.

Randy Oskey & Kerry Wyckoff's
Backyard Wheat

1 oz Hallertauer hops (28 gm) 10 1

minutes
Wyeast No. 3638 Bavarian wheat

Brewers Specifics: Steep the grains in a
couple of gallons of water. Add to boiling
kettle to make about seven gallons. Bring to
boil and add extract and 1 ounce of hops.
This is a 60-minute boil. Add finishing hops
10 minutes prior to end of boil.

Comments: Again, great color. This wheat
had that great cloudy wheat look that we all
love so well. The flavor was full and satisfying.

Cheryl Fuentes de Rehm & Bill
Rehm's Wicked Wicket Wit

6.6 1b of Munton’s wheat extract (3.0
kg)
1 Ib crystal malt 20° L (0.45 kg)
1 Ib wheat malt (0.45 kg)
1 oz Hallertauer hops (28 gm) 60

minutes

3.3 1b Munton’s wheat extract (1.5 kg)
1b wheat malt (0.9 kg)
Ib pale malt 2-row (1.8 kg)

1.5 oz Hallertauer Mittelfruh (42 gm)
45 minutes

0.5 oz Saaz (14 gm) 2 minutes

minutes
1 oz coriander seed (28 gm) 5 minutes
0.2 oz ginger (5.6 gm) 5 minutes

Brewers Specifics: Mash grains with 6
quarts (5.7 L) water at 150° F (66° C) for 60
minutes, sparge. Add extract, bring to boil.
Add remaining ingredients so that they are
boiled for the times indicated.

Comments: Nice gold/amber color. Head
retention is great. The orange peel and
coriander are evident but not overwhelm-
ing. A good example of a Wit.

Thankfully we did not have one bad
batch. We hope you enjoyed our little exper-
iment. I am off to have a homebrew, or two!

Cheryl Fuentes de Rehm began brewing
extract beers in 1996 with her then boyfriend
Bill Rehm and got hooked on homebrew
when they made a framboise. They have since
married and started a family and construction
of a HERMS all-grain system. )
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Oatmeal Stout (from page 39)

Nevertheless, American craft brewers
have embraced the style. Forty brewers
entered beers in the oatmeal stout category
at the 2001 Great American Beer Festival.
Among the best-known American examples
is Barney Flats Oatmeal Stout from the
Anderson Valley Brewing Co. in Boonville,
CA. With an original gravity of 1065 and an
alcohol content of 5.9 percent by volume,
this is a bigger beer than the Samuel Smith
stout. According to general manager Fal
Allen, the recipe calls for just over six per-
cent rolled oats. Head brewer Brit Antrim
has had remarkably few problems with the
run-off, says Allen. He attributes this to
Anderson Valley’s 100-barrel German-man-
ufactured brewhouse. “A lot of microbrew-
ers have undersized mash tuns, so their
mash bed is very deep,” Allen explains.
“Having a larger surface area facilitates an
easy run-off.”

Kelly Taylor, head brewer for Heart-
land Brewing Co. in New York City, has
also mastered the art of brewing with oats.
“We’ve never had a stuck run-off,” he
boasts, even though his Farmer Jon’s Oat-

Mild Ale (from page 47)

A more radical change, popular these
days in Major League Baseball, involves con-
traction—the reduction in the number of
styles via consolidation. Combining mild
with southern brown ale is a logical step. In
Michael Jackson’s book Ultimate Beer,
Manns Original Brown Ale is one of five fea-
tured mild ale examples, yet it is also con-
sidered a classic commercial southern brown
example in the BJCP guidelines. And there’s
also the fact that many British beer experts
simply consider brown ales to be slightly
stronger bottled versions of draft milds.

The profusion of beer styles may be a
boon for home and commercial brewers
interested in competitions, but they can be
pretty baffling to the uninitiated. Perhaps it’s
time our community began focusing more on
commonalities between styles. It’s much eas-
ier to understand that there is a broad fami-
ly of dark ales, all emphasizing the flavor and
aroma of roasted malts, but varying in their
alcoholic strength and hop expression. Think
of mild as the foundation stone of this class
of beers, once bigger and stronger, but grow-
ing once again, still surviving and evolving.

meal Stout contains 10 percent flaked
oats. The secret, he confides, is to add the
oats halfway through the mash-in so they
mix thoroughly with the other grains.
Farmer Jon’s (a three-time GABF medalist)
is another hefty example of the style, at
1060 OG and six percent alcohol. It is
brewed with six grains, including flaked
barley and wheat.

Oatmeal stout is often listed as a subcat-
egory of sweet stout, but some examples are
really quite dry. Shakespeare Stout, from
Rogue Ales in Newport, OR, contains nine
percent rolled oats, states head brewer John
Maier. Hopped with a generous portion of
Sterling and Cascades, the stout measures 69
IBUs. It finished as runner-up in the 2001
Alpha King Challenge, an annual freestyle
competition for America’s hoppiest beers. For
a stout to compete successfully in a field of
imperial IPAs is really extraordinary.

Asked what the oats contribute to the
beer, Maier answers, “Earthiness and vis-
cosity.” He doesn’t believe they add any
specific flavor, however.

When it comes to pairing beer with foods,
oatmeal stout excels. Graham Auton, mar-

Steve Hamburg is a freelance writer and
speaker on many beer subjects. He is the co-
founder and cellarmaster for the annual
Chicago Real Ale Festival and has judged at
the Great British Beer Festival. Hamburg
began homebrewing in 1984, has been a
BJCP judge since 1990, and is an Honorary
Master Judge in Japan.
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The New World Guide to Beer (1988)

Protz, Roger, The Ale Trail (1996), The Real
Ale Almanac (5th edition, 1998),
“Vanishing Mild,” All About Beer,
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Sandbrook, Pamela, Country House Brewing
in England 1500-1900. 1996

Sutula, David, Mild Ale (1999)

Wheeler, Graham, Home Brewing, The
CAMRA Guide, 1993

Wheeler, Graham and Roger Protz, Brew
Your Own Real Ale at Home, 1993 )

keting manager for Samuel Smith, recom-
mends serving it alongside pizza and salad;
pasta and other Italian foods; lobster with
drawn butter; steak and kidney pie; plough-
man’s lunch; dark breads; and British and
French cheeses. Perhaps he should have list-
ed what Samuel Smith Oatmeal Stout doesn’t
go well with; it might have been a shorter list.

Oatmeal stout also makes an excellent
accompaniment to many desserts. Michael
Jackson advises serving it with atholl brose,
a blend of oatmeal, honey and whisky. Mer-
chant du Vin’s Alan Shapiro was kind
enough to contribute a chocolate cake
recipe, in which the stout is an ingredient in
both the cake and frosting.

Kelly Taylor notes that at Heartland’s
three branches in Manhattan, Farmer Jon’s
Oatmeal Stout goes into the barbecue sauce
that coats the ribs. But Taylor’s favorite
combination is a scoop of Ben and Jerry’s
vanilla ice cream in a mug of his stout.

You won'’t find a beer float on the menu,
however. “Every time I mention it to the bar-
tenders, they kind of scowl at me.”

Greg Kitsock is the editor of American Brew-
erand a regular contributor to Zymurgy.

Where to find Mild Ale

In the UK, the Midlands (area around Birmingham,
extending fo the Northwest and centering on the cifies
of Wolverhampton and Dudley) is sfill the prime area.

London and the Southeast have long heen consid-
ered a mild wasteland, but there still are a few dedi-
cated publicans who insist on having at least one on
offer. The Wenlock Arms, near the Regents Canal,
between the Old Street and Angel (Islington) tube
stations, routinely has the hest variety of milds, most-
ly from newer micros, but often from a well-known
regional (like Brakspears or Batemans). Of course, the
highly regarded White Horse at Parsons Green always
features Highgate Mild, and offers others at its many
heer festivals throughout the year.
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Classifieds

Adpvertising to the most passionate homebrewers anywhere!

SUPPLIES

DRAFTSMAN BREWING
COMPANY

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

HOPS & DREAMS

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

MAKE QUALITY BEERS

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

More Classifieds on page 62

THE
MALTMILL®

for the serious
homebrewer or the
small brewery. Don't
be fooled by pint
sized imitations.

EASYMASHER®

COMPRESSION
FIi

BASS
w shiooT / L COPPER

L

FIBER WASHER
KETTLE—"

o The simplest and least expensive all-grain system.

e Even the novice can achieve extraction of 30+ pts.

o So efficient, it can make beer from flour.

o Easy to install in any brew kettle.

e Nothing else needed for the first all-grain batch.

Jack Schmidling Productions, Inc.
18016 Church Rd.  Marengo, IL 60152 @ (815) 923-0031 © FAX (815) 923-0032
Visit Our Web Page http://user.mc.net/arf

§ S SCREEN

To list here, call Matt Dudgeon at (303) 447-0816 ext.143
or Linda Starck at (303) 447-0816 ext. 109.

EQUIPMENT
MARCON FILTERS

Make your beer as clear as that produced
by large breweries! Filters for Home-
brewers, Pilot breweries, Microbreweries,
Home winemakers, Wineries and Labo-
ratories. Phone 905-338-2868, Fax 905-
338-6849. www.marconfilters.com

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.

———

Carboy
and
Bottle
Washer

» All brass construction
» Cleans your bottles fast
» Attaches easily to faucet

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

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

American Brewers Guild

Craft Brewing Education
Two courses per year beginning in February

and July.
especially
for the
homebrewer!
Call for a
referral to your nearest
home brew supply shop. arl & .
e W 908 Ross Drive
FOXX EQUIPMENT CO. Woodland CA 95776
K.C. (800) 821-2254 ?’ //“\\ www.abgbrew.com
T e (800) 636 1331
www.foxxequipment.com BREWING SCHOOL  abgbrew@mother.com

01
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The Beverage People

The West Coast's
Fermentation Warehouse

Our 32 page catalog puts a world of
brewing and winemaking supplies at your
doorstep. We also have the supplies to make
mead, soda, vinegar and liqueurs. We stock
decorative bottles and hard to find books.

So if you've been wanting to get started,
and if you want great selection and personal
attention from award winning brewers and
meadmakers, give us a free call at: 800 544-
1867. Online at:www.thebeveragepeople.com.

840 Piner Road, #14 Santa Rosa 707 544-2520
Open 10-5:30 M-F, 10-5 Sat.

BrewOrganic.com
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Friend'ly L e _u Organic
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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!

section of organj, bre,,
N Free Catalog! '9%
Seven Bridges Cooperative %

“ Cooperatively owned & operated since 1997

800-768-4409

Toll free orders & support line 7 days a week

&
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To thine
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be true .. ..

Now on the Web!

www.ashevillebrewers.com
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828285-0515

ASHEVILLE, NORTH CAROLINA
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Winners Circle (from page 54)

Mead/Braggott

AHA 2001 NATIONAL HOMEBREW COMPETITION
BRONZE MEDAL

S. Zemo Holat, Batavia, IL

“Laventher”

Metheglin with Lavender Flowers

Ingredients for 1 U.S. gal (3.8 L)
3 Ib heather honey (1.36 kg)
2 cup lavender flowers (0.47 L)
0.5 tsp yeast nutrient (2.46 mL)
0.5 tsp citric acid (2.46 mL)
Red Star Premier Cuvee wine
yeast

o,

World of Worts (from page 52)

and hold the temperature at 132° F (53°
C) for 30 minutes. Add 4.5 quarts (4.5 L)
of boiling water and add heat to bring tem-
perature up to 157° F (69.5° C) and hold
for about 30 minutes. Then raise temper-
ature to 167° F (75° C), lauter and sparge
with 4 gallons (15 L) of 170° F (77° C)
water. Collect about 6 gallons (23 L) of
runoff and add “60 minute” hops and
bring to a full and vigorous boil.

The total boil time will be 60 minutes
or long enough to end up with 5.5 gal-
lons (21 L) of wort. When 10 minutes
remain add remaining one ounce hops
and Irish moss. After a total wort boil of at
least 60 minutes (5.5 gallons should
remain) turn off the heat and cool all of
the wort. Use an immersion cold-water
bath or heat exchanging coils. Then strain
and sparge into a sanitized fermenter.

e Original specific gravity: 1.100

e Final specific gravity: 1.010

¢ Boiling time: n/a

e Primary fermentation: Unknown

° Secondary fermentation:
Unknown

Brewers’ Specifics
Cold extract lavender flowers in distilled
water.

Judges’ Comments

“Very good effort—well balanced.
Heather and lavender together create a
floral tour-de-force.”

“This is a delicious metheglin, fairly well
balanced and clean. Nice job.”

Amahl Turczyn is the associate editor of
Zymurgy magazine. ()

i S

Pitch a good dose of healthy active
lager yeast and primary ferment at tem-
peratures at about 55° F (12.5° C); make
sure that nearly all of the fermentation is
complete before lagering. Rack from the
primary to the secondary. Your net yield
will be 5 gallons (19 L) to the secondary.
Lager between 35 and 40° F (2 - 4.5° C) for
4 to 6 weeks.

Prime with sugar and bottle or keg
when lagering is complete.

World traveler Charlie Papazian is the
founding president of the Association of
Brewers and the author of numerous best-
selling books on homebrewing. His most
recent books are Homebrewers Gold (Avon,
1997), a collection of prize-winning recipes
from the 1966 World Beer Cup Competition,
and The Best of Zymurgy (Avon, 1998) a
collection of the best articles and advice
from 20 years of Zymurgy. ®

ZYMURGY JANUARY/FEBRUARY 2002

WWW.BEERTOWN.ORG



Last Drop (from page 64)

I use this along with Orange Mango and
Emperor’s Choice for my Christmas beer
called, “Blit-Zen”. My raspberry stout that
uses 12 bags of Wild Berry Zinger is called,
“Very Berry Stout”. I call my honey and
Lemon Zinger beer, “Papa Beer”. In addition
to being an easy way to flavor beer, it is very
economical, too. You have to try this!

These are the highlights of things I've
tried over the years. Some ideas didn’t pan
out so well, (like Peppermint Porter, for
example) and I've left them out. I'm always
on the lookout for fermentables or flavorings
that people don’t usually put in beer. If you
have other ideas, let me know!

Dana Johnson has been making strange
brews since 1989. He is a member of the Keg
Ran Out Club (KROC) in Broomfield, CO. Dana
can be reached at: thecruizer@hotmail.com. @

Clone Brews (from page 15)

Hops too can be domestic; Willamette
would make a suitable substitute for the
Fuggles, while Yakima Goldings could
take the place of the East Kent. Just watch
your alpha levels please; with a beer this
delicate, you can easily over- or under-bit-
ter it.

Both yeast strains recommended here
are good, clean English strains with impres-
sive flocculation characteristics—you won’t
be waiting around too long for them to clear
out. Fermentation at around 65° F (18° C)
is my preference, though these strains can
certainly tolerate temperatures a bit higher.
Because of the relatively low gravity
involved, this beer usually has a really fast
turnaround. For further clarification, gelatin
finings and a week or two of cold condi-
tioning (50° F or 10° C) work well to get a
bright, clear beer.

For packaging options, forced carbona-
tion is certainly an option—I've given this
beer about half the carbonation I normally
use for English ales, then serve at high pres-
sure to mimic the creamy, fine bead of the
nitro Boddingtons. However, to really get the
most out of this beer, try the real ale method
of either bottle or keg conditioning.

Amahl Turczyn is the associate editor or
Zymurgy magazine. ®
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LAST DROP

BY DANA JOHNSON

Strange Brew. . .It Just Might
Work For You, Too!

ermany came up with a purity law for

beer in the 1500s called Reinheitsge-
bot, which states that only water, malted
barley, hops and yeast can be used to pro-
duce commercially made beer. But I've
always found these four ingredients are far
too limiting when it comes to producing
my own brew at home. After all, just imag-
ine how creative you can be considering the
myriad flavorings, adjuncts, herbs and
spices out there to explore.

In order to create new and distinctive
beer flavors, I enjoy trying out different
things to flavor my homebrew. From spiced
teas to fruit to liqueurs, I've tried just about
everything. Heck, I've even been known to
throw a little breakfast cereal in the batch,
just for fun! What follows are some of the
more successful and repeatable things I've
used over the years. The beers have one
thing in common, they are all made with
ingredients that aren’t normally associated
with making beer. These are what I call
“Strange Brew” recipes.

Post Grape Nuts Cereal

One day while brewing about ten years
ago, I happened to be looking at a box of
Post Grape Nuts and noticed the ingredients
on the side of the box: wheat, malted bar-
ley, salt, and yeast.

“Hmm,” I wondered, “What would hap-
pen if I added this stuff to a batch of beer?”

So, I tried it. Rather than put the cereal
in the kettle, I steeped about a cup in a pint
or so of water over low heat until the cereal
was extremely mushy. Then, I strained the
liquid portion into the kettle. It worked! The
beer (a Kélsch) had a nice flavor and atten-
uated nicely. I later came to realize why this
is such a good thing to do: the vitamins and
minerals added to the cereal act as a yeast
nutrient, especially the zinc oxide. I regu-
larly use Grape Nuts for this purpose now,

and I save the spent cereal for pancakes the
following day. They are very tasty indeed!

If you boil the cereal, you get a nice
banana/clove flavor, by the way, so be care-
ful. One time, I accidentally steeped too
much Grape Nuts, probably almost a
pound. I pitched the yeast on a summer Fri-
day night, went to check on it Sunday
evening and it was done! I couldn’t believe
my eyes, the yeast had flocculated out and
it was definitely finished. I bottled it and was
drinking the beer by the following weekend!
Talk about a quick batch.

Jagermeisterbrau

I really don’t remember how I came up
with this one. But I decided to add some
Jagermeister Liqueur at bottling time to a
batch of Oktoberfest (aka Marzen). The
black cherry and licorice flavor imparted by
the Jagermeister seemed to compliment the
German-style beer quite nicely. I make this

one after a long, hot summer so it will be
ready for fall. The amount of Jagermeister
isn’t much, only one “airline” (50 ml.) bot-
tle at bottling time. The amount of Jager-
meister is so small that it doesn’t change the
amount of priming sugar required for prop-
er carbonation. It definitely adds a subtle
flavor, however, that I like.

Corn Syrup

Corn sugar is pretty well known for use
as an adjunct and for priming finished
beer at bottling. I've found that Karo
corn syrup adds something else,
however. There is also vanilla and
a little salt, which makes for a nice
flavor, but you have to be careful not to
add too much to the kettle. More than
about a cup full gives the beer a funky fla-
vor.

One time, a friend of mine at work was
trying to duplicate Miller MGD Light. He
used a whole quart bottle of corn syrup in a
five-gallon batch of light beer. It was amaz-
ing how close he came to what he was
shooting for!

Celestial Seasoning Teas

A quick and easy way to flavor beer that
I've used for years is to add Celestial Sea-
soning Tea after shutting off the boil. I steep
the tea for about five minutes—along with
finishing hops, if the batch calls for it. About
five to 10 bags of tea seem to work nicely for
a five-gallon batch. I fish out the tea bags
before transferring the wort into the fer-
menter and pitching the yeast.

My favorite teas are Lemon Zinger for
wheat beer, Wild Berry Zinger for making fla-
vored porter or stout and Harvest Spice for
making Christmas beer—although this flavor
has now been discontinued. As an alternative
for the Christmas beer, Cinnamon Apple

Spice works fine.  (continued on page 63)
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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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+ 100% BARLEY. MALT
. ‘TOP-FERMENTED
SACCHAROMYCES
* CEREVISIAE'

©O5 CORPORATE DR;, PEASE INT. TRADEPORT, FURTSMOUTH, NH O
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THE REDHOOK ALE CREWERY, 3400 PHINNCY AVE: N.. SEATTLE, WA 9R103; , .
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Redhook Ale Brewery, Seattle, WA & Portsmouth, NH - www.redhook.com

A well-built beer.
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