Get Discounts at Your Favorite Pub! See Page 29

Vol. 25 No. 6 November/Deceniber 2002 T

”If_
1

I brew them
dark and strong like
the cult classie
Bell's Expedition Stout.

|
!
e
|

This beer 1 can
So you ve got ared drink ... it’s glutelrﬁ'ee!
hot chile pepper, huh?
Put it in your
beer, mister!

- ,’g,' P

Next up: 10 Tips on
Using Specialty Malts!
So don’t touch that dial!

A Publication of the Assaciation of Brewers

www.beertown.org

74470780980
U.S. $5.50 Cagt $8.00




“It tasted just as good -
if not better - than
many a pint I've drunk
in London pubs.”

Richard Neill
‘Weekend Telegraph’ (April 99)

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

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

“It resulted in as good a
home-made beer as |
have ever taste

Maximum 5-point rating in kit review
‘Bizarre' magazine (September 99)

GRAIN MALTS e

LiQuIiD MALTS e

B

Wﬁgﬁiﬁggkttsae ated
time for his other great
passion in life.

This man is passionate about brewing. And he loves to fish.

He was finding more and more that his brewing was keeping him at home when he wanted to
be down at the lake. Then he discovered 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 expect from full grain mashing. Only ours comes in a can and is a whole
lot more convenient and easy to use.

Since switching to kits our man has never looked back. He's still proudly
brewing quality beers that taste every bit as good as his full mash brews.
But Premium Gold allows him to pursue his other liquid pleasure.

If you've been a slave to full grain mashing, don't be! Try Premium Gold
and get hooked on the taste of Muntons.

Muntons

A WORLD OF DIFFERENCE

Ask for Muntons Premium Gold at your nearest brew store.

www.muntons.com/premiumgold

SPRAY DRIED MALTS ¢ BREW KiTS e PLAIN & HOPPED MALT EXTRACTS
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The small batch equipment company

Fermenters

The MiniBrew (left) & Affordable Conical
Two brands - 5 Sizes - 6.5 to 40 gallons

Cost less than SS - Move the dead yeast not the
beer - No more hard to clean carboys - Use any
sanitizer - No secondary transfers - Heavy wall
construction - A major medical company uses
our plastic - Why not you?

Mash Lauter Tun

Holds up to 35 pounds of grain

Designed for 5 & 10 gallon recipe

Flat false bottom will not float or leak
RIMs and thermometer threads included
Designed from start as a mash lauter tun
Make your own extract for great flavors

EVERYTHING INCLUDED READY TO BREW

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

Fermentap 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 Yeastl 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 alow suggested
retail price of $24.95, the Fermentap
is very affordable.

(800) 942-2750 www.fermentap.com

Available at finer homebrew shops

Wholesale Only - Please see our website or call for location nearest you
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THE GREEN, THE RED AND THE SPICY

Hot peppers find their way into beer and more in New Mexico, so we have gone
to the source to find out about the ins and outs of putting these spicy fruits in
your beer—and mead too. Fire up your Scoville’s and check this one out.

By Michael J. Hall, Ph.D.

10 WAYS TO GET MORE FLAVOR FROM
SPECIALTY GRAINS AND MALTS

The world of beer formulation can follow careful rules . . . or it can explore the full
spectrum of beer flavor through a bit of innovation. A Master of Malt shares his
tips and secrets for getting unique flavors and complex malt profiles in every beer.
By Randy Mosher

BELL’S EXPEDITION STOUT: A BEER BEYOND
THE DREAMS OF AVARICE

Long favored by Slavic kings and queens, imperial stout has been inherited by a
new wave of czars driven by flavor and the concept of beer as food. Of course when
it comes to attitude, there’s one brewery that is certainly king of the Midwest. So
put the chip on your shoulder, the swagger in your walk and get brewing!

By Greg Kitsock

THE GLUTEN-FREE BEER CHALLENGE: BREWING
WITHOUT BARLEY, WHEAT OR RYE

You might think that taking barley and wheat out of beer would make it impossible
to brew, but not so for determined homebrew explorers. Driven by food allergies
among friends and loved ones, they have conquered the making of beer without

its most sacred ingredient.
By Sean Sweeney

FOR GEEKS ONLY!

Thermal Response of Beer in Glass Carboys, Part 2
By Steven Gardner, Ph.D.

EXTRACT EXPERIMENT

OmaHops Brew Up: Munton’s Amber Extract
by Jim Larsen

Elliot Spilker's American Amber
Steve Ortner’s Tallyman Dubbel
Wayne Simerly's Mildly Mild .................
Mike Sanford'’s Zstrong Old Ale 3¢
John Faher’s Benheim Bitter . . .
Eske's Taos Green Chile Beer . . s
Rio Grande Green Chile Beer .................
Ristra’RedIGhile Beer et S s stonietsiers
Mike's Green ChileMead ....................
Expedition Stout Clone Beer ..................
American Standard Lager ............oouoi..
Belgian Milletbier (Gluten-Free Witbier) ........
IAkkalAkkaPAle AleR ol s et
Old Cirthosis English-style Barley Wine ........
Hawk Eis Eisbock ................ o
OamealiSIOUE ool icsisis s v mvalons e
Luciferous Belgian Strong Golden Ale . o
ROISKI POTTEE ™ 1o Tt aeereie vieiessssia sip stafazeis aiotst s
Frank Sobetski's Baltic Porter .................
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" Join the
American
Homebrewers .
~ Association.
Be a part of the
| homebrewing
. community.

National Homebrewers Conferencé

Join the American Homebrewers Association

% Zymurgy Magazine % AHA TechTalk Homebrewers Email Forum

% Great American Beer Festival® Discounts % Pub Discounts

% Beer and Brewing Books % Competition and Conference Discounts AHA
% www.beertown.org % And Much More! Sivee 18

us Int'l
(] NEW! Family Membership ...0$43 .............. N/A

AHA Family Membership entitles all of the brewers in your household to all of the great
benefits of AHA Membarship. Your household will share one subscription to Zymurgy and save
on the cost of having multiple memberships. Include a list of your household members names

[ ] One Year Membership
[ ] Two Year Membership..
(] Three Year Membership

and email addresses when renewing.

'IOIN [ Joint AHA/IBS [] Lifetime Membership ............ EI$600.....i0en il N/A
TODAY! ¥ ) Lifetime Membership includes a FREE T-Shirt.
Individual Membership ............ O $170 v N/A T_Shirt Size:
www.beertown.org All payments must be in US Dollars.
1-888-U-CAN-BREW N
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+1-303-447-0816
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City/State Zip Country
Telephone Fax E-mail
- Payment (in U.S. funds only) [J Check [J MasterCard [ Visa O AmEx

Card Number Expiration date

Name on Card (please print)

Signature

Make checks payable to: Association of Brewers, P.O. Box 1510, Boulder, Colorado 80306-9929, USA

CALL NOW! TOLL FREE 1-888-U-CAN-BREW
or +1.303.447.0816 or visit www.beertown.org
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BY PAUL GATZA

IT'S THE BEER TALKING

Ask Not What Your Country
Can Brew For You...

he first Saturday of November (Novem-

ber 2 this year) will be our third annual
Teach a Friend to Homebrew Day. This
day more than any other is one of service to
the hobby. I ask each American Home-
brewers Association (AHA) member to find
one or more friends, neighbors, relatives or
strangers, introduce them to the local home-
brew supply retailer, teach them the nuts
and bolts of beginning brewing and show
them how fun the hobby can be. This way,
we can keep fresh blood coming into the
hobby to replace those departing, keep
ingredients turning over in homebrew sup-
ply shops—resulting in fresher ingredients
overall—and create more people who make
homebrew that we can sample.

Teach a Friend to Homebrew Day was
created as a joint project of the AHA and the
Home Wine and Beer Trade Association
(HWBTA). The AHA represents the interests
of the homebrewer; the HWBTA represents
the homebrew supply retailer. The HWBTA
underwent a change in 2001 to become an
organization just for retailers rather than the
whole allied trade. The result has been quite
positive, allowing a clear focus of represen-
tation. The recently installed HWBTA presi-
dent is Roger Savoy, owner and operator of
Hennessy Homebrew Emporium and two
other supply shops. Roger is a sharp
businessman and I look forward to working
with him to provide more unity and develop
programs to create mutual benefits for
homebrewers and their shops. If you are a
retailer reading this, I believe the time is right
to look at joining or rejoining the HWBTA.

Annual Thanks

I would like to take this opportunity to
thank some of the people and sponsors who
have made extraordinary contributions to
the AHA this year. My continuing vision for
the AHA is to become more of a grassroots

organization—in which the direction and

many of our events can involve our mem-
bers with as much energy as we are willing
to put into the hobby and the association.

I would like to start with all of us, AHA
members, who keep homebrewing alive and
well around the world. We teach others to
brew, keep enthusiasm for a handcrafted
tradition and generate pleasure for our
friends when they have the fortune to taste
our beer. We are a better, more creative,
friendlier society because of us.

Next up are the AHA membership
liaisons. There are 75 of you, and I don’t have

the space to list you individually. Liaisons
brought in more than 500 memberships this
year on the local level at club meetings, beer
festivals, the AHA Big Brew and other beer
events. I think of our liaisons as our eyes and
ears in the field, along with the AHA Board of
Advisors who provide daily input to staff on
programs, plans and policies. The board
members are listed in the box below.

I would also like to thank our sponsors,
advertisers and other allied trade people
who support the AHA with money and
facilities. The major sponsors include the
Boston Beer Co., Sierra Nevada Brewing
Co., FlavorActiV, Rogue Ales, Deschutes
Brewery, Briess Malting Co., Wyeast,
Quoin Industrial Inc., Coopers and Red-
stone Meadery.

The AHA National Homebrew Competi-
tion and club-only competitions rely on more
than one thousand judges, stewards and
entrants. While there are many who deserve
to be singled out, I want to clink glasses with
site directors Dennis Kinvig, John Tyler, Glo-
ria Franconi, Alberta Rager, Kevin Mudd,
Mark Wilson, Antoinette Hodges, Bev Black-
wood, Jim Layton and Tony Stone. We would
not have the world’s largest annual beer com-
petition without you. (continued on page 61)

American Homebrewers Association Board of Advisers

o Chairperson Michael L. Hall
David Houseman Los Alamos, NM
Chester Springs, PA Stove Jotes
Pat Bahcock Johnson City, TN
Canton Township, MI Rob Moline
Louis Bonham Ames, IA
Houston, TX Randy Mosher
George DePiro Chicago, IL
Nyack, NY Alberta Rager
Jeffrey Donovan Shawnee, KS
Santa Barbara, CA Jeff Renfor
Ann Arbor, MI

Susan Ruud
Harwood, ND

Phil Sides, Jr.
Silver Spring, MD

Mark Tumarkin
Gainesville, FL

Michael Jackson*
London, England

Fred Eckhardt*
Portland, OR

* Members Emeritus
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With Our Brewer’s Library

The Wicked Adventures of a Brewing Maverick

Bike & Brew America: The Midwest Region
Bike & Brew America: Rocky Mountdain Region
Independence Days: Still Just Boys and Other Stories

Build Your Brewing Knowledge
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HOMEBREW AND BEYOND

ILLUSTRATION © 2002 ART PARTS

ADDITIONAL CREATIVITY BY DAVE HARFORD

BY RAY DANIELS

A Texas-Style Beer Tasting Duel

he AHA National Homebrewers Con-

ference (NHC) is always a good time—
even if it does involve some late and not-
always-clearly-recalled evenings. The 2002
event in Dallas was no exception. Every
year I enjoy old friends and make some new
ones and the hospitality suite is a great
place for that. Perhaps the most welcome
sight in the suite this year was to find folks
cooking up huevos rancheros for all com-
ers. Nothing matches the taste of chorizo,
eggs and salsa inside a warm, soft flour tor-
tilla for a beer-fatigued mouth! Yum.

I nearly always learn a few things at the
NHC. Even after a diploma from the Siebel
Institute and a dozen years of reading, writ-
ing and talking about brewing and beer, I
still find presentations at the homebrew con-
ference that teach me something new. In
this case, I particularly enjoyed Charlie Got-
tenkieny’s excellent talk on lambic brewing.

This year FlavorActiV added another
activity for conference attendees. Using
their Enthusiast Beer Taste Troubleshooting
Kit, they conducted a little “taste test” for
attendees. The winner was to receive a copy
of the kit for their very own. The test con-
sisted of four beers doctored with off-flavors.
Participants tasted each beer and answered
a multiple-choice question about its flavor.
The taste test also included a multiple-
choice quiz about beer flavor and beer
styles. Around mid-morning on Saturday, I
decided to accept the challenge.

Picking out the off-flavors in the taste
test wasn’t tough, but deciding exactly how
to describe them could be. I recall sample
number two being “musty” upon first
impression, but the answer sheet offered
both “musty” and “earthy” as choices. I
decided that “earthy” was actually the bet-
ter descriptor and wound up being correct.
At least one of the other three beers offered
a similar pair of closely related descriptors.

The quiz included a number of difficult
factual questions such as determining the
flavor threshold of diacetyl. Is it: a) 20 micro-
grams/liter, b) 50 micrograms/liter, ¢) 50 mil-
ligrams/liter or d) 1,000 milligrams/liter? Oth-
ers were difficult because they were open to
interpretation and therefore tricky, such as
the question that asked the number of “rec-
ognized beer styles” with possible answers
of: a) 23, b) 54, ¢) 125 and d) 254.

At noon on Saturday, FlavorActiV com-
pleted the testing and posted the results. Six
tasters out of 36 participants correctly iden-
tified all four of the off-flavors. To determine
the ultimate winner of the competition,
results from the written portion of the test
were tallied and it turned out that another
homebrewer named Jim Rossi and I had tied
with nine out of 10 correct. (I missed the one
about the beer styles.)

To resolve the tie, the FlavorActiV guys
decided that Jim and I should go mano a
mano in a taste-off right before the con-
ference banquet scheduled for Saturday
night. When the magic hour arrived, we set
up in the reception area outside the ban-
quet, doing battle as folks streamed by to
grab seats for dinner. We hunched over a

round cocktail table, surrounded by our
supporters and attracting the various
voyeurs who flock to any battle in hopes
of feeling the buzz of victory or witness-
ing the sting of defeat.

Jim came to the conference with the
guys from Beer, Beer and More Beer—
another outfit that is making great stuff for
homebrewers. (Indeed, while looking at all
their gear at the conference, I gave thanks
that they weren’t around when I was in my
obsessive/fanatical phase of brewing. I'd
own a lot more gear if they had been.) The
B, B and MB guys—it seemed like a dozen
although it may have been just one or
two—gathered around Jim. My side was
bolstered by Mike Bardallis and one or two
folks from Boulder who happened to be
free at the moment.

The final test consisted of a single beer
spiked with several off-flavors. We were
to taste the beer and mark all the flavors we
identified on a scoresheet that offered a
menu of possible off-flavors. Where the
beers in the initial challenge were spiked to
six times the flavor threshold, this beer was
spiked to just two times the flavor thresh-
old. Simon Hadman from FlavorActiV
briefed us and then poured the beer. Jim
and I stared across the table at each other
with hunger in our eyes. (It was dinner
time, after all.) Then we both went for our
glasses and tasted.

The first impression I got was that of . . .
well, beer. I wasn’t getting anything unto-
ward in the sample. Nada, zip, nothing. I fig-
ured the final would be hard, but this was
impossible. I kept tasting, hoping that some-
thing would come through so I didn’t have
to humiliate myself by turning in a blank
score sheet. Then Jim broke the silence.

“I'm not getting anything on this, are
you?” he asked me. “I think we ought to start

over again witha  (continued on page 61)
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Superb DCL Dried Yeasts for Quality, Consistency & Convenience

Saflager dried lager yeast succeeds in fermenting my classic pilsener and other lager styles of beer, fully fermenting
at cold temperatures it always produced clean beers with neutral fermentation characters. It works well for any lager
style when malt and hops accent the overall character. The Saflager had the advantage of being able to provide
adequate pitching rates, great yeast viability and storage.  Charlie Papazian

Product Showcase: DCL Yeasts

& SafLager $-23 A famous German strain of dried lager yeast, with excellent flocculation and attenuation.
For all Lagers

¢ SafAle S-04: The tried and true, bottom fermenting ale yeast, in pure form, with superb flavor profile and
flocculation. For a wide range of Ales

¢ SafBrew S-33: A general purpose, widely used ale yeast, with great flavor, high attenuation and low
sedimentation. Recommended for Alt beers and Abbey style beers

¢ SafBrew T-58: A specialty ale yeast selected for its estery, spicy flavor. Forms a solid sediment at the
end of secondary fermentation, and therefore widely used for bottle and cask conditioning

Ask for DCL Yeasts at your Home Brew Retailer

Distributed in the US by: Crosby & Baker Ltd Wholesale Inquiries: 1-800-999-2440

The Products you want The Quality you need The Service youll love

find it faster at www.northernbrewer.com

Homebrew Starter Kits / Pitchable Wyeast Tubes / Fresh Malt Extract / 30 Hop Varieties / Keg Equipment / Glassware

ZYMURGY NOVEMBER/DECEMBER 2002 WW\W.BEERTOWN.ORG



DEAR ZYMURGY

LABEL COURTESY OF SCOTT STIHLER

BY OUR READERS

Musings and Mash Hopping
Dear Zymurgy,

[ am writing for two reasons. First, I
would like to express my deepest sympathy
to Laurie Fix. Dr. Fix was and continues to
be my homebrew guru. It was crushing for
me to learn of his passing. After reading so
much of his work (10 times over), it seemed
like I knew him personally. I will always
miss him like a student misses that teacher
who turned on the light, opened the door
and made the way seem obvious! All of my
zymurgistic successes are due in part to his
love of beer and teaching.

Secondly, I wanted to let you know that
the changes in the Zymurgy layout have
not gone silent
readers/brewers. The magazine has become
splashy, entertaining to the eye and stimu-
lating to the mind—move over, Time. Nice

unnoticed by us

job guys and gals!

I would also like to share some of my
own gleanings from the hop field after read-
ing “Unconventional Hopping for the Con-
ventional Brewer” by Marc Sedam in the
September/October Zymurgy.

After having spent months working in
the Czech Republic in the early 90s, I devel-
oped a love for Czech Pilsener and began
homebrewing upon my return to Seattle.
Like many homebrewers, brewing became
an obsession with me and I absorbed infor-
mation like a sponge. My ultimate goal has
always been to recreate Pilsener Urquell—
no small feat, I might add.

Along the path to Pilsener nirvana I
adopted Dr. Fix’s recommendations on first-
wort hopping—in fact, all of my beers are
now first-wort hopped. More recently (the
last three years or so) I have been experi-
menting with mash hopping. After research-
ing it, I developed a pretty good feel for mash
hopping. My opinion is that there are sev-
eral commercial beers, including Pilsener

HOLEER
WEILZZEN

Urquell, that have flavors and aromas that
cannot be duplicated without mash hopping.
In fact I had one Pilsener score a 40 in the
first round of the 2001 NHC in the experi-
mental beer category. After that I entered a
lot of mash-hopped beers in a great many
categories with almost no success.

Personally, I love mash-hopped beers.
The process makes beers that are the most
aromatic and uniquely flavored of any that
I have tasted. I have discontinued entering
mash-hopped beers in competitions, how-
ever. Of the 20 or so that I have entered, not
one has been identified as having a mash-
hopped flavor. Most of the beers receive
comments about the great aroma but the fla-
vor is always described as diacetyl—per-
haps the closest flavor that the judges had
knowledge of.

Keep up the good work and please let
Ray know that many of the beer geeks in my
neighborhood think that his work at
Zymurgy is aces!

Regards,
Bob Mitchell
Lynnwood, Wash.

Bob,

Wow, we love to get glowing letters! I bet
the folks in design will put this one in their
clip books. Thanks for noticing.

As for replicating the hop character of
PU, do remember that the big guys get first
crack at the hop crop each year and they select
the very best hops for their aroma applica-
tions, so matching exactly what they achieve
will be quite a challenge. Nonetheless, we can
matke world class beer at home that is every
bit as good as the best commercial beer—
Just vemember to take credit for what you have
achieved rather than fretting that it’s not
exactly like the commercial original.

Cheers,
—Fd,

Flying Foam in a British Pub
Dear Zymurgy:

Ray Daniels’ July/August column on the
sins of beer serving reminded me of an inci-
dent some years back. We were in a pub in
the center of Wells, in Somerset. It was a
somewhat touristy place, yet still a proper
pub. I watched an older, well-dressed fellow
order a pint and be served a glass with a sur-
prisingly large head.

In the southwest of England one expects
little foam—if any—on cask ale. The gen-
tleman scowled a bit, took a good breath,
blew the foam from the glass onto the bar
and sternly handed his glass back to the
publican. The publican did not scowl back,
but rather looked a bit embarrassed. He
took the glass, topped it up to its proper
measure, handed it back to the customer
with a comment, “New keg just on, a bit
gassy yet,” and swabbed the foam off the
bar top. The customer was thus mollified; I
couldn’t tell if he actually said anything but
the look said, “Right, then.”

The English are still very polite overall,
but don’t mess with their pint.
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Sincerely,
Dick Dunn
Longmont, Colo.

Dear Dick:

Thanks for that nice story. English pubs
often display a lot of character. And some-
times the character gets up and walks out
after a pint or two. Here's to a full pint, no
matter where your drink is ponred!

—Ed.

In This Case, More is Less
Dear Zymurgy:

In the “For Geeks Only” section of the
July/August 2002 Zymurgy, Chris Bible
writes about immersion chiller performance.
Overall, the article was very well written, but
I have a comment to make about the tech-
nical content. I am a Ph.D. (or will be in
about four months) in mechanical engi-
neering specializing in heat transfer, so
maybe I read the article a little too closely. I
enjoyed it immensely!

The article lists six factors that affect the
rate at which heat is removed from the hot
wort during cooling, the fourth of which was
the rate at which cooling water flows
through the chiller. While this is definitely
true, Chris says, “The water-flow velocity
influences the coil’s cooling efficiency as
well. At higher cooling-water flow rates, the
water has less time to heat up as it travels
through the coil, so it does not remove as
much heat as when it moves slowly. Colder
coil and hotter wort (larger temperature dif-
ference) equals faster cooling.” Part of this
statement is not true, as higher flow rates
equal faster cooling of the wort.

The amount of heat transferred from the
wort to the coils is determined by the temper-
ature difference and overall heat transfer coef-
ficient of the coil, which includes convection
from the hot wort to the coil, conduction
through the wall of the coil, and convection
from the inside coil wall to the cold cooling-
water. The temperature change of the cooling-
water for a given amount of heat transferred
from the inside wall of the coil is governed by:

Q= meDT

where m is the mass flow rate of the cooling-
water, C, is the specific heat of the cooling

water and DT is the temperature change of
the cooling water at a given point.

At higher flow rates, the temperature dif-
ference between the inlet and outlet of the
cooling-water flow will be lower than if the
water was moving slower, but this does not
mean less heat is transferred, only less heat
per unit mass flow rate of cooling water. In
fact, higher flow rates increase the amount of
heat transferred in two ways. The first is that
the higher flow rate increases the internal
convective heat transfer coefficient. The sec-
ond is that the higher the cooling water flow
rates, the cooler the whole length of the coil
will be, since less heat has been transferred
to the cooling flow per unit of mass flow, pro-
viding a larger temperature difference
between the cooling-water and the hot wort
over the whole length of the coil.

The suggestion here would be that you
would use high flow rates of cooling water
early in the immersion chilling process and as
the wort cools down and the temperature dif-
ference between the wort and the cooling-
water inlet gets smaller, one would slow the
flow rate down to conserve water, since at this
point heat transfer is low anyway.

Just thought I'd throw my two cents in.
I resisted writing for a while, but my “engi-
neering side” finally got the better of me.
Keep up the good work, but higher (sic) bet-
ter engineers (just kidding Chris!)

Sincerely,

Andrew C. Nix

Research Associate

Department of Mechanical Engineering
Virginia Tech

Andrew:

So in fast-moving water, each gallon of
water picks up less heat, but becanse more gal-
lons flow through the system, heat is removed
more quickly. Thus higher flow equals faster
chilling, a conclusion which our physical
chemistry prof wonld have called “intu-
itively obvions.”

If Zymurgy conld afford to hire engi-
neers, we'd have to find one who could not
only understand the science, but also write
clearly to boot. (We have editors to worry
abont things like spelling.)

Thanks for the letter.

—Ed,

Echoing Papazian, 'azian, 'azian . . .
Dear Zymurgy:

In the September/October Zymurgy,
Charlie Papazian’s World of Worts piece
includes two recipes: “Born in the USA Ger-
man Pale Ale” and “Embracing Sunset
Amber Lager.” While I initially thought that
this second recipe was a great bonus, it also
sounded strangely familiar. Turns out this is
the same recipe that ran in Charlie’s column
in the previous issue.

What's going on?

An eagle-eyed reader
Longmont, Colo.

Dear Eagle Eyes:

Whoops! Somewhere along the line we
pasted without first cutting adequately thus
leading to an instant replay on the amber
lager. Look for it again in this issue if we are
a little short on copy and need to fill in a bit
movre space. (Just kidding!)

—Ed,

Anything Brewing with
Noonan'’s Book?
Dear Zymurgy:

I don’t know if you can answer this, but
is a new edition of Greg Noonan’s New
Brewing Lager Beer in the works or is it just
out of print for good? I've been trying to find
a copy to buy without much success.

Thanks,
Chuck Brandt
Pittsburgh, Pa.

Dear Chuck:

Actually, neither. We checked with onr
sister division, Brewers Publications, to find
that while Noonan's classic text bas been out
of stock for almost a year now, reprint plans
are afoot. Look for it to arrive in the market
in early spring 2003.

—Ed,

Send your homebrewing questions to “Dear Zymurgy,” PO
Box 1679, Boulder, 0 80306-1679; FAX (303) 447-2825
or professor@aob.org. Hey homebrewers! If you have a
homebrew label that you would like to see in our magazine
send if fo: Dave Harford, Magazine Art Director, The Asso-
ciation of Brewers, 736 Pearl Street, Boulder, (0 80302

or E-mail it to: harford@aob.org. ®
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HOMEBREW CLUBS

PHOTO BY TOM DALDORF

BY GARY GLASS

Club Finds Better Brew
Through Judging

nyone who has ever run a good-sized

homebrew competition knows that one
of the hardest tasks is to find enough quali-
fied judges. As the number and size of home-
brew competitions has risen over the last few
years, the need for more judges has grown as
well. The AHA’s National Homebrew Com-
petition (NHC) attracted 3,074 entries this
year, making it by far the world’s largest.
Without question, the biggest challenge fac-
ing the NHC has been ensuring that we have
enough experienced individuals to ade-
quately judge all of the entries. Thankfully,
our regional organizers have done a fantas-
tic job of rounding up enough judges to get
the job done—though it hasn’t been easy.

Given the demand for judges, my ears
perked up upon hearing about the success of
the Denver-area Foam on the Range (FOTR)
club in recruiting new Beer Judge Certification
Program (BJCP) judges from among their
ranks. Last year Foam on the Range hosted a
BJCP exam where the seven club members
taking the exam passed, bringing the club’s
total number of certified judges to nine. This
year, they are hosting another exam and look
to add another seven certified judges to the
club, which will bring the total to 16 if they all
pass—impressive for a 44-member club.

I decided that I had to find out the secret
of their success so that I could pass it on to
all the other clubs out there. I dropped in on
the Foam on the Range picnic (more on that
later) and posed the question to Jon Dou-
glas and Tom Kosinski. Jon explained that
a couple of years ago, the members of the
club decided they really wanted the club to
be a brewing club and not just an excuse to
gather to drink beer. Several club members
thought studying for the BJCP exam would
be a good way to improve their brewing
knowledge. “Although we were all good
brewers previously,” Jon told me, “study-
ing for the exam made us even better.”

Club member and brewer extraordinaire
Jim Edgins, a BJCP judge since the early
1990s, led the club’s training. Closely fol-
lowing the study guide available from the
BJCP Web site (www.bjcp.org), the future
judges went through 10 study sessions and
additional review classes held every other
week to prepare for the exam. Each session
focused on certain style categories, ingredi-
ents and brewing processes. At the meet-
ings, one of the participants brought in clas-
sic examples of the style being discussed
and gave a talk on the history, brewing tech-
niques and characteristics of the style—thus
the success of the classes was dependent
upon the contribution of each of the partic-
ipating club members.

If your club is looking to set up its own
BJCP exam, you will need to contact the
BJCP exam director for your area (either East
or West). Exams require at least five partic-
ipating examinees. The exam administrator

2002-2003 Homebrew Club

of the Year Standings

Points  Club
12 James River Homebrewers
8  Fellowship of Oklahoma Ale Makers
4 Kansas City Bier Meisters

Judges evaluating competition samples

Fruits and Veggies AHA
Club-Only Competition

The Novemher/Decemhber AHA Club-Only Competition
is Fruits and Veggies. The compefition is hosted by Hog-
town Brewers.

The style for the competition is Fruit Beer and
Spice/Herh/Vegetable Beer, BJCP Categories 21 and
22. One entry of two hottles is accepted per AHA reg-
istered homebrew club. Entries require a $5 check
made out to AHA, an entry/recipe form and hottle
1.D. forms. More information on the club-only com-
petitions and forms are available at www.beer
town.org/AHA/Clubs/clubcomp.htm

Please send your eniry to:

Hogtown Brewers AHA COC
¢/o Wayne Smith

5327 CR 346 E

Micanopy, FL 32667

Enries are due by Monday, Dec. 2, 2002. Judging is
slated for Saturday, Dec. 7, 2002. Go to http://hbd.org/
hogtown/ for on-line registration. E-mail Dave Perez at
perez@gator.net for additional information.
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From Our Readers

PHOTO COURTESY OF CURT HAUSAM

Double, double, toil and trouble: AHA member Curt Hausam’s home-

brewing setup in Salem, Ore.

Upcoming 2002-2003 AHA Club-Only Competition Styles

Month  Style or Name Cot.#  Host
Nov/Dec Fruits & Veggies 21,22 Hogtown Brewers
Jan/Feb  Bitter & English Pale Ale 4  Minnesota Timberworts
Mar/Apr  Brown Ale 10  Prairie Homebrewing Companions
May  English & Scottish Strong Ale 11  Rillito Creek brew Club

should be a national or master ranked BJCP
judge, although exceptions can be made at
the discretion of the BJCP exam director.
The exam itself consists of 10 essay ques-
tions and four beers to be evaluated. Exam
fees are $50 for first-time test takers and
$30 for those retaking the exam. The BJCP

Web site has more information on setting
up exams.

Participating in homebrew competi-
tions, whether as a judge or a steward, is
not only a lot of fun, but also is a great way
to get to know homebrewers from other
clubs in your area. In addition, the process

Great stuff'

Quality specialty items,
gifts and clothing,

Visit our store at

sierranevada.com
or call us at

(530) 896-2198

SIERRA NEVADA BREWING CO., CHICO, CA

of evaluating beer will inevitably help
advance your own understanding of beer
and brewing. Of course entering your beers
in competitions will provide you with valu-
able feedback that will improve your brew-
ing, and might even earn you a ribbon for
your brewery wall.

OK, so the Foam on the Range club does
more than just crank out judges. As I said ear-
lier I made it down to their annual picnic, or
“Pignic” as they call it, in August. With more
than 125 people attending, it was a pretty
impressive turnout. Pignic goers were treated
to 100 pounds of delicious smoked pork and
brisket provided by Breckenridge Brewery,
and salads and desserts brought potluck
style. Of course there was plenty of home-
brewed beer and soda as well. The really great
thing about the whole event—well, other than
the tasty beverages and the friendly
company—was that the whole thing was free.

The Pignic also serves as the club’s
major fundraiser. Now I know what you’re
thinking: “You just said it was free, how
could it be a fundraiser?” This year FOTR
managed to get more than 100 sponsors
for the event, donating everything from
sacks of grain to a conical fermenter for a
silent auction. After paying for the meat,
the club walked away with close to $450.
In addition, all of the club members pre-
sent won some type of raffle prize, includ-
ing T-shirts, books and brewing ingredi-
ents. When I asked Jon what the secret
was to getting so many sponsors, he
replied, “No secret, just a helluva lot of
work.” Actually, it involves about two
weeks of solid work building a database of
potential sponsors and then contacting
them all. Throughout the year the club
members repay the favor by supporting the
businesses that sponsor the picnic.

Another note on Foam on the Range: they
will host the first ever TechTalk homebrew
competition coming up in February 2003.
The idea for the competition was spawned
from a discussion on the AHA’s TechTalk
homebrewers’ e-mail forum. The competition
will cover categories 6A-C (American Pale
Ales) and 10D (American Brown Ale) of the
BJCP style guidelines, and is open to AHA
members only. For more information on the
competition, check out TechTalk. AHA mem-
bers can sign up for (continued on page 62)

ZYMURGY NOVEMBER/DECEMBER 2002

W\WW.BEERTOWN.ORG



SPONSORS

HOMEBREWERS ASSOCIATION

AMERICAN

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 to

(/ the not-yet-brewing public and continue to run outstanding programs for homebrewers. AHA sponsor-
( g( /J ship is a way for you to show your commitment and give something back to the hobby of homebrewing
( /}( /J 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 page of
l 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-
bership services at 303-447-0816 or visit www.beertown.org. Thank you for considering sponsorship of
Sinee 1978

the American Homebrewers Association.

Yours Brewly,

Tl et

Paul Gatz
Director, American Homebrewers Association

e $51 One-Year AHA Sponsorship

e $103 Two-Year AHA Sponsorship

* $60 One-Year AHA Family Sponsorship
e $230 Five-Year AHA Sponsorship

¢ $600 Lifetime AHA Membership

AHA Sponsors

Kevin Masaryk Koelle Paris
Tempe, Chesterfield, MO Mark Sayer

John Strantzen . .

Lifetime M ers

Randy Drwinga ........oovveennn. Chandlen.. Lo ot rsasie
Joseph N. Hall ... Chandler . 5
Brian Kotso. ... . .

INTERNATIONAL

.. .Bundoora, Victoria

i Brett Stubbs ... ...Tintenbar .........
]Ya\’lé?ésAC]ee]itZoéi\ ]g;gngcll?;,mﬁl Tan Thanh Le .. ...St. Johns Park NSW .- .Sicn’a\’ista .
e Y i John Thorp .. ...Rochedale S. QLD . - - Sierra Vista .
3 s Alberto Cardoso .........Brussels ...... - Phoenix
Brian Schar V‘Ctor Ferrer NCX Polled Herefords . . . .Brosseau, AB . . Stanislaus Hoppy Caps-\W Baker ... Ceres ...
Menlo Park, CA Little Ferry, NJ Douglas R. Daugert . . . ... . Port Clements, BC . S. San Diego Brewers-J Bell ......... Chula Vista .
Ron Gamble ..... ...N Vancouver, BC IB\'o Boril/oda Blre\\'ing—;} PDII;ICC.&.X.i. . éi\'crl_mon;)l.j. .
ohn Griffin Gary S. Levine Jim Alexander .. ...Sussex Comer, NB rewers/Central Coast-Sean Portwood . . San Luis Obispo . . .
’{"orrance, € SUC?E"ISUHHH, NJ Craig Andrews .. ...Rexdale,ON ... Tahoe Homebrewers Club (THC). . . . South Lake Tahoe .
Paul Jean Ottawa,ON . }\’l;:r}i\Ande.rson .................. go?(ciprd .........
: Erich Mann Ajax,ON .... ele Angwin . . - Readding ...
David Corbett Thomas C. Weeks Tnge Russell .. AN o Larey Authony Janesville ..
Milford, CT Denville, NJ Monte Smith ... _Peterborough ON .CANADA Douglas Ash...... - Pleasant Hill

.. Vacaville . ..

N ) Alan Stokell .Toronto,ON ... .CANADA McCoy J. Ayers. .
Miami Society of Tom & Eva Dawn Henry Wong ... _Rexdale,ON . .CANADA Randall Bames. . -LaMesa ...
Homebrewers Heydt Benjamin Don Kuzenko .. .Saskatoon,SK . .CANADA David C. Bly... - San Lorenzo
Mt. Vernon, NY Jorg Buckle indelheim ... .GERMANY Mike Bosak. - Oceanside ... ...
Mark Ke”e% Karl Josef Eden ..... .Lauingen, Do .. [D)“"fd“i‘urgor g .b-el] T iﬂ" Ra.!]’lael b
Brauwelt-Verlag Heyse . . . .Nuemberg .. aniel L. LAMp apeamdnlio oo
Homestead, FL %K.hBr(t)adwell Silvano Rusminéiz ”) ilan . rg Nelson Carpenter. . .SanJose ...
ochester, NY RyouliROda . .. -Matsunouchi Mike Claus. ... . Lake Elsinore
Sean Grace . Rzmdly Ulland .......... AKnmgﬂ\\,‘;Ken Edward Com ... ...AguaDulce .
Grovetown, GA Henry Atkinson Marjolein Van Wijngaarden .Zoetenvoude .. Thomas Dalldorf ...Hayward ...
Columbus, OH Basil Dempsey ........... Papatoetoe .. Bryce Deary ... -+~ Culver City .
Lzl:n R. Kruger Academy Of Sciences Ussr . Moscow . . ... ¥C[1Y§ju“ha£" - 4..Eaciﬁca o
: Eric Tho ; om Edmunds . . ... Hermosa Beach .
hicago, IL \F\:;’ﬂl’l Hyalll)ek((:))sl_t{ Nick Ba}:gf William J. Ellis . . ...North Hills .....
aterville, Evelyn Barrett .. Christopher Else. ... ... ...LosAngeles ....
Steve Conner Bob Barron Nottingham ... Brian & Charlotte Erickson. . .. Mountain View .

Wingo, KY Scott Stienecker

SIEVER EVEIS o oo meipiorniess

s Colin Bowen ... .Hertfordshire .. s Bouldef Creek
Lima, OH David Bruce ... .Hungerford Berk. NiFk Allen French . « Hespﬁna .....
Russ Clayton Jeff Hampson . . . Lancaster ArllcbaeJ Frost..... -~ Loomis ......
Slidell, LA Charles B. Green Richard Holt ... David Funk. ... - .- Citrus Heights
Klamath Fallz, OR i D rmand G i ooy
i ndy Janes ..... 3 cee @ .-
DaV]C! Reeder Rogg/, Protz T.S. Haueter........ ... Atascadero ...
Metairie, LA Vi S.tu,artBsunﬁnVA Les Shield John M. Head..... ... Sacramento ..
Irginia beacn, Douglas Smith . . Richard Heckman . ... Westminster . .
Fran Malo 5 R?Tubb Burt Hesse ....... ... Apple Valley . .
Leominster, MA James Simpler Scott Williams Jeff Holcomb. ... .. Sunnyvale ...
Woodbrldge, VA Monica Kauppinen .. Citrus Heights
Robert L. Gallo James F. Kergan... Sacramento
Great Mills, MD Ralph Olson Michaellewas . Davisionsess
Yakima, WA George S. Hamontree . RichLink ...... Santee .....
s ] Jayne Paul D. Marshall .. ... San Lorenzo
Lou Kin: Wayne Aderhold S o
2 k . Steve Vilter . . . at D. Mcllhenney. .. Alpine .....
Tjamsville, %AD Norman S. Slegel e Bert McNUt... . il
) West Allis, WI RerMalsler . Robert J. Miller. . . San Luis Obispo .
Dan. Tveite ¥ John W. Rhyme: Brendan Moylan .Larkspur .......
Elk River, MN Jerry Sullivan John Sartwell ... Shawn Nunley . . -Tracy ...
West Bend, WI Douglas Schader :_eu lAhOLBgen d i ;remom P
Fiad Martin Ronis. . . . g oseph L. Owades . ...Sonoma ...
Gerrg VV?éPHCh & Scott T. Bartmann .. Ahwatukee AZ Bill Owens ... -~ Hayward ...
am Kin Scott Berres. . . ..Mesa ... N Darryl Richman . ...SantaCruz . i
Rochester, MN Steve Dempsey. . Chandler .. ...nvuunons AZ Michael RIS o commmwonesnismioes Capltola! s omsasrasease ol
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Daniel J. Ryan Menlo Park Marlon Hurst . . Conyers Michael Coffey . Traverse City ..

Mark P. Seiff. . . South Pasadena Steven Landry . Atlanta . Charles Cope . . Grand Rapids

Kerry Skelton . . Santa Rosa .. Steve Pechin. . . Brunswick Joe Gedman .. .Westland ...

Denise Soulam . Burbank Michael Dahler . . Kamuela .. Mark D. Gelstein - White Lake .... MI
Roger St. Denis. . .San Jose .. Michael Dahler . . Kamuela .. Susan Graydon . . Gross Pointe Farms .. ..MI
Bob Steele Santa Barbara . Raccoon River Brewing Co . . West Des Moines Charlie Kehr . Beulah MI
Asana Tamaras . . Faiffax..... John B. Dolphin........ . Sioux City . Todd Keller. . . - Niles ... MI
Gary S. Vanderlinden . . Palo Alto Y James Hendrik Huiskamp . Keokuk . . Alan G. Komatows| .Gowen ... MI
Adam B. Walker. Cathedral City ........ JohnF. Levere ........... . Des Moines Kevin Kutskill. . Clinton Township MI
Bud Wallace. ... Merced Jim Majusiak . . lowa City Don Petersen . . Bloomfield Hills MI
Robert J. Weber . San Diego . : Rory C. Meyer . Eldridge . Bill Pfeiffer ... . Brighton .... MI
Deep Wort Brew Club . Colorado Springs .co Paul Wanderscheid . Urbandale . A Thomas Raich . Portage ... MI
Bierewolves Of Loveland. .. Loveland .....c0nalld COo Eric W.Evans .... .. TwinFalls ... ..ID Taljit Sandhu . . Farmington MI
One Brew Over The Cuckoos Nest. .. Pueblo .... ..Idaho Falls .. John Stroh. . . Detroit ... MI
Designs Unique . Broomfield . .co Mike Tylka ... . - Rupert .... Steve Temian . - Kingsford . MI
Richard Abitbol . Denver .. Weinkeller Beer Enthusiasts-B. Ward. . Orland Park . o David Townsend . Bloomfield Hills MI
Andria Bronsten. . . .. Lafayette . Club Wort-Jim Thommes .......... Rolling Meadows . ...... IL Peter F. Wilson. . . Aubum Hills . MI
Marlin Buse .. .. Boulder .. Shawn Andrews . ..Springfield ............ IL Darin Dorholt. ... . Sauk Rapids . MN
Steve Callio. . . Ben Campbell. . Dawson . = Arthur R. Eldridge . .Esko....

Robert & Cecily Campbell g Rick Deering. . . Frankfort . o JohnJudd ... . Duluth ..
JohnCanaday.................... o Doug Diggle . ... ..Carbondale ........... IL Ellen Lindseth .. . Plymouth .

Lois Canaday . . . Kevin L. Fluharty . . . . Elgin 1L Steven C. Nelson. .. . Saint Paul .

John Carlson. . Christopher Greene Mary Lynn Stallings . Longyille ..

Steven Cames Steve Hamburg . James A. Steenburgh . Rochester .

Bill Chimside . . . Lakewood . . Steve Heffner . .. F.]. Zlebnik .. Duluth

Chris Coslor Littleton . Tim Noris . R Emmet Kane. . .. Saint Louis ....

Danvin Davidson Golden .. Joe Preiser. . Tom Smith ... . Columbia .

Dennis Dube ..... Longmont Edward R. S¢ Scott A. Snyder.

Dick And Diane Dunn. ............ Longmont . . Ken Schultz . ... Sam Wammack .

Harris Faberman . . Botlder:; . 2o fo oo Mike Simmons. . Michael Weihl ..

A.]J. Feldmann .. Fort Collins Michael Stevens. Matthew Wright. . Saint Louis ..

Dan Fink....... Masonville . John Tallarovic. . ol Michael Loebenberg . Ocean Springs

Karen Fogelquist Montrose .. Dennis Ray Wheaton ............. vewse Dennis H. Barthel

St Galloway «s.«ov sesssvns i+« PUEDIO! swsnvwsmavansd Dean Wilmot .. . « Jim Hunter . Miles City ...

Sandra Genova . Tim Beauchot . Albion .. Randy Nilson .

Jim Homer ... J. Rob Ellnor. . ... New Albany . Lucy Adams ...

Michael Hoppes. .. Colorado Springs Arvydas K Jasmantas. Logansport ... Kinney Baughman.

Gary E. Huff.. . . Colorado Springs Phillip Perdan. SouthBend .... Daniel Bradford . . .

Whitey Jensen D. L. Van Dame. Churubusco . N Tom Hildebrandt

Stuart Kingsbery. Thomas Louis Christiansen. Wichita KS Kevin L. Kline. ..

Charles Kirkpatrick Thomas C. Kryzer ....Wichita ... KS David A. Meyers ..

Finn Knudsen. . . John Rulifson . . . ....Overland Park KS Warren Rocque .

Earl S. Koster . Robert Wikstrom KS Kim Scholl .....

Dick Kreck .. . Robert Wikstrom . . KS Buffalo Brewers .

Andrew Lamorte. Gerald Woolwine. . John Roswick . .. .. Bi

Gary Lee..... Paul W. Eichenberge KY Barley Pops & Alewives-M Kielniarz. Omaha ...

Jerry Lewis ... Matthew Floyd. . .. KY e

Michael Lichter . Michael Minter. . .. o Bowling Green . KY Michael Glenn ...

Jeff & Peg Markel Redstick Brewmasters-E Swenson. . . Baton Rouge . LA Brunswick Brew Club

Charlie Matzen. . Amos Pierce Napoleonville 1A ChHSIOPHer Cape. v s vsivivis s CHESIEE oo

Jim McCalpin . Richard Trouth. . Sulphur ... IA A.]. Capone... ..

Kathy McClurg Colonial Brewers-Bill Lytle . Brookfield . MA Robert Dietzsch. HeK v

Tim Mead. . Edward Bardsley .. Lawrence .. MA Mike Kilkenny ..

Vicki Menefee Dr. Michael Biblyk. .. Auburndale MA Jonathan Lillian . Upper Montclair NJ
Bryan Jon Miller. Edmond G. Cantin. Groton MA Kevin McKee . .. Redbank .... NJ
William R. Moore . Paul Chandonait Fitchburg MA Timothy McManus NJ
Janet Murphy . Robert Chasen . . Weymouth 1A Richard Nichols.. . . NJ
Tim Murray. . . Charles Cox . . Cambridge Jill Singleton . ... . NJ
Dave Naslund . . Todd Goodman . Westford Desert Quenchers . NM
Connie Phfferling Alan A. Harlow. . Reading Michael Carter .. NM
LindaRae.... Herbert Holmes . .. Barre Michael Hall. . NM
Loran Richardson. JimKoch .... ..Newton ... Mike & Mary Ha NM
Andy Rogowski . Mark Larrow. . .. Northampton Art Priebe . ... ..NM
Chuck Roosevelt .. Keith A. Macneal .. Worcester . Chip Upsal . NM
Michael J. Soudant Richard Molnar . ..Harvard ... Ray W. Mackie. . NV
Linda Starck. ... John P. Monahan .. Hanscom AF Steve Macmilan . NV
Robert Tait . ... Bill Murphy ... .. Brookline .. Eric McClary. ...... NV
Bob Telischak. Richard Papazian Lexington . . Christopher J. Monson . NV
John Thorngren . Amold L. Peterson Wilmington Brewbonic Plague-Vince Conway. NY
Russ Twyman. ww . David Pratt. ... .. Dedham... Owen Beglane .... NY
Brent Warren . ..Nederland . Frank Pruyn . . .. Lakeville Eric Berthold. . NY
Dave Welker . .. Boulder . . Richard P. Ross . .. Wobum . Dave Bower Jr. NY
Andrea Weston . .. Boulder Seth Schneider. . .. Westport Brendan Brady NY
Steven Willey. ... .. Parker ... Chet Swanson .. Boston ... Calvin Chiang. . . NY
Ronald Winter . . . . Colorado Springs William Walsh. . Manchester Craig William Davis. . NY
Brian S. Zimmerman . .. Denver .. Warren Weatherbee . Lancaster Bruce & Gloria Franconi NY
Fred Bailey . .. Windsor Kurt Wollenberg. ... .. .. Allston . Roger Haggett. NY
Mac Brighton . .. Norwalk . Biermeister Brewers Clul Severn Joseph Loiacono. NY
Dennis Durham. .. Higganum Thomas Bergman. ... .. Jefferson . Charles Lutz. . NY
Phil Kuepper. . .. Stamford . Robert P. Bouthner .. Forest Hill . Robert J. May . NY
Paul McClure. .. Uncasville Ralph Bucca. . .. Huntingtown . Dan McLaughlin NY
Peter Reid. ... ..Norwalk . John W. Epps. .. Mitchellville . Stephan Miller . . NY
Richard Rosen .. .. Andover . Russell Erb . .. Rockville Raymond Murphy . » NY
Lowell D. Yeager .. Canterbury . Bob Farina . Rockville . Angel Nardone. . .. .. Rochester NY
Matthew Hein .. .. Washington .. Tom Flores . o Frederick . Tao Porchon-Lynch .. Hartsdale .. NY
Jennifer Hickey. .. Washington .. Mindy & Ross P. Goeres .. Glenndale JonRosse ...... .. Westbury .. NY
John Cristea . . .. Rehoboth Beach Bemard Graf........ .. Annapolis . John Rudy...... .. Millbrook NY
Dana Graves . ..Newark...... . James Haughey . .. Silver Spring . Michael Schiavone .. Lewiston ... NY
Paul D. Hoeprich....... .. Wilmington Miles Hossom .. Columbia Jerry Steinman . . .. West Nyack NY
American Bartenders Assoc. ..PlantCity.... ArtJeyes ..... ..Severn ... John Valentine ..NewYork .. NY
Stephen Argilan ... .. Ft. Lauderdale John E. Kollar. .. Baltimore . Fred Walter .. .. Setauket . NY
Sarah Bridegroom . .. Tallahassee .. Frank Mataitis . . .. Owings Mills . Alan Wolf.. ... .. New York NY
George C. Connor . .. Weirsdale . Stephen B. Newson .. Chevy Chase . Liza Zimmerman New York .. NY
Alan L. Fitzgerald .. Fort Lauderdale . Skid Rohe ..... .. Cockeysville Ted C. Bettes . .OH
Hadden........ .. Pompano Beach -FL Joseph F. Rzepka .. Burtonsville . Jerry Black ... OH
A.N. Papazian...................Samasofa....... ) John D. Sievers. .. Towson .. Alan Burkholder. .OH
Kim K. Phipps ...... Ft Lauderdale Jay Spies .. Baltimore . Mike Davey .. .OH
Carl L. Saxer. . ..Orlando .. Peter Swil .. Huntingtown Carman E. Davis .OH
Lynn Seelos ..Cocoa.. George Thiel. .. Friendship . . Michael Demchak . .OH
Virgil Wasko ..Largo .. David Gagnon .. South Benwick . . Joseph P. Harrington . .OH
John Brice. . ..Augusta . David Gannon . . .. Cumberland Foreside . Dave Harsh .. .OH
Jacob Chachkes . .. Marietta . Mike Monahan . .. Farmington .... John Hempstead .. Bellefontaine . .OH
Patrick Childress . . Atlanta .. Martin R. Stokes. .. Old Town Robert C. Lietz . . ‘Wapakoneta . .OH
Moses M. Coleman Vidalia .. Ferm Order Renaissance-R Bymes .. Warren .... Robert K. Morris. Whitehouse .OH

.. Cleveland ..
Springboro

Patrick G. Babcock
Tom Burns

.. Canton Township . John Nickerson ...
.. Grosse Pointe ......... Donald Petitmermet ...

..Duluth ..
.. Roswell

Scott B. Garrison . .
Marc & Susan Hinck.
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etime Members

. Miamitown .

. Beavercreek .. .
. New Richmond
BRI yoimaimi OK
. Oklahoma City
.Choctaw ...... ..0K

Robert N. Spaith .
Gordon Strong .
Ed Westemeier.
Daniel Bangs
Tom Larow .
Tom K. Williams
Saccharomyces
Roger Bassett . .
Jack Bates. .
Hugh Bynum
Bob Downer .
Fred Eckhardt. .
Douglas Faynor
Rex Garoutte ..
Stuart Harms . .
David D Hunter
Peter D. Johnson .
John Maie
Jim Mangi
Mary Beth Millard
Paul Moon .
Stuart Ramsay .
Joel Rea. ...
Red And Zell.
Jeff Bonner . .
Mare Gignac.
Richard M. Gleeson.
Michael Knaub.
Ron Konecke
Byron & Joan Peebles .
Tom Ruffhead. . . .
Michael Nolan
Dana B. Colwell
Leon Dudley.
Robert Elmer
Denis Ellinger. .
Jim Fariss .

Laurie Fix . .
Steve Johnson.
R Scott Bamhardt
Kent Woodmansey
Chattanooga Brew Club .
Tri-Cities Hb Club ...

Ronald B. Downer
Allan Hunt . ..
Rick Krapels. . »
JORRYUSE s-wremmivromnisisissmuipossmarasmess

. North Kingstown .

. Portsmouth ...

... Spartanburg ...

.. Lexington ...

. Clemson ..

. Clemson

... Milbank ....

... Pierre
. Cleveland .

- Kingsport .

... McEwen

. Kodak ..
. Nashville .
.. Arlington

- Klamath Falls ..OR
.Tumer.... ..OR
. Portland . ..OR
. Portland .. ..OR
- Charleston ..OR
. Portland .. ..OR
. Woodbum .. ..OR
. Grants Pass . OR
. Wilconville . . OR
. Forest Grove OR
- Roseburg . OR
. Newport .. OR
- Milwaukie OR
. Tumer .. OR
. Glide . OR
. Portland OR
. Corvallis OR
.Bums .. OR
. Allentown . P
. Pittsburgh . ..PA
. Crum Lynne . ..PA
.. Mount Wolf . PA
... Wyoming ... PA
. West Chester -PA
SIMIZ a0 ..PA
... Arecibo ....PR
+WarWiek: oo vpmominnnios RI

Nashville

Knoxville

Brew Maxx Homebrew-Scott Brown . Amarillo . IX
Lager-Rythmics ¢/o Steve Moninger . .. San Antonio IX
Rick M. Albers .. .. « L) [N IX
Ed & Joan Basham. Fort Worth IX
Louis Bonham . Houston IX
Frank H. Browne Alvarado IX
Richard F. Chaplin. Killeen . IX
Roy Fuentes.. ... San Antonio IX
William T Jackson . Houston IX
Robert Kapusinski . Austin ... IX
KarlKing ........ Colleyville IX
Matthew | Lamantia . Cedar Park IX
Claude Morris .. Ft. Neches IX
Robert Pocklington Houston IX
Robert Polvado. Coppell IX
Mark Powell . San Angelo . IX
Igor Rowen. . Round Rock IX
Mark Schoppe . Austin ... TX
Jerry Siok ..... Houston . IX
Alexander C. Talley Houston . IX
John W. Via . Fort Worth . IX
Wade Wallinge! Kingwood IX
Gretchen A. Walton Tatum IX
Dori Whitney . . Canutillo TX
Thomas G. Wilk San Antonio IX
Dave Breitenfeld . Park City .

Robert Devine . Riverton .

Mark Emiley. Clearfield

Dan Robison .. Bountiful .

Blue & Gold Brewing-D. Litwin Arlington

Timothy J. Artz. Oakton

Gary Barber ... South Riding.. .

Pete Boatner. .. Charlottesville

Ciel Christiana . McClean ...

Robert Cooke . . Springfield .

Paul Freedman. . Arlington

Robert Halkowich . Williamsburg
EricFJanle.... Alexandria .

Kraig Krist. . . Annandale .

Grosvenor Merle-Smith ~KeSWIEK: +o0 000 monans VA
Paula Meyer. . . McClean ... ..o veonvinind VA
Charles Prouty . . Alexandria .

Edward J. Schweiger

Donald R. Smith ...

Bob & Nancy Yonkers

Arthur Borden ...

Tom Coleman. .

Tracy Loysen ...

WilliamMares.........ocoeeennnnn

Roger William Bauer
Norm Bauer . .
David Bies ...
Rand Carrothers.
Jon B. Cash. ..
Marj Charlier .
RCDale...
Kurt Denke.
Mark Dills. .
Lee Fellenberg
Kate Gaiser. . .

John Hudson ...
Dale & Linda Hughes
Charles Kasicki. .
Richard Lee Knight
Ralph Lew......

Joseph D. Marleau.
Rob Messinger
Tom Mikolic . .
Rob Nelson.
Rande Reed
Stan Smith .....
William Stephenson . Vancouver .
Jim Stoffer...... Yakima ...
Tom Vedvick . Federal Way .
Donald Woed ... Tukwila .
Brewtown Brewmasters. Milwaukee .
John D. Ayres....... Eau Claire .
Cam Blattler . . .. Brown Deer
Daniel Carey ... .. New Glarus
C. L. Chamberlain . .. Pewaukee ..
Lee Damkoehler.
Dennis Davison .
Catherine Faust .
Chuck Golueke .
Gary Luther ..
Jeff Parks. . ...
Joseph Schipper .
Tim Schleeper.
Mike Simon ..
Eric D. Steele .
Chris Sulkowski .
Charlie Thompson .

Milwaukee .
East Troy ..

Cynthia Volke ...... Thiensville ...
Bill & Cathy Barrington . ..Cheyenne .
Stephen Boss: ssiosiinsesrynawsseing Laramie .......

Menomonee Falls

A

= CHICAGO

AMERICAN HOMEBREWERS ASSOCIATION
NATIONAL HOMEBREWERS CONFERENCE

JUNE 19-21,2003

HOLIDAY INN CHICAGO-O'HARE INTERNATIONAL

VOLUNTEERS WANTED! It’s YOUR event!! You and/or

'
AAA‘

Brewing and

“REAL BEER, REAL FOOD"”
BELGIAN BEER

(‘ve're in the early planning stages of this event, which we
promise will be the greatest AHA conference ever. We're planning
a roster of great speakers, lots of entertaining and informative
activities, and a spectacular beer and artisanal food event,
featuring real ale and local food producers. We've even got the
beer brewed-50 gallons of bourbon-barrel-aged imperial stout.

25TH ANNIVERSARY CONFERENCE

A most memorable AHA conference with more to do, see, hear, and of course, taste.

NATIONAL HOMEBREW COMPETITION

Prove your mellle against the best of the best of America's amateur brewers.
A showcase presentation of the best in regional artisanal foods and beers,

Friday afternoon will cover some of the most extreme and sublle beers on the planet.

PRIZES FOR BEST CLUB SHOWINGS

Best booth at club night and other coveted awards will add a new level of wacky fun.

PERITECHNOIGEEK SESSIONS

A full half day of

and more

brewing talks. Ingi

BOOT CAMP FOR BREWERS
ALEWIVES ON WHEELS
BEER, BEER, BEER!

beer. ive beer,

your club can get involved with planning and running
this great event. Get on the web site and find out how.

‘*«mi;

For more information watch the pages of Zymurgy. or check out our web site: WWW.CHIBEER.ORG/AHAO03

American Homebrewers Association
A Division of the Association of Brewers
www.beertown.org

«M,Q:

BRITISH ALES & GERMAN LAGERS

real ales and ly-fermented lagers, from grain to glass.
Saturday Morning intensive training for the new or not-so-new brewer.
A Friday escapade for those less interested in the complexities of brewing,

Ifyou's ve never seen an AHA conference before, you just won't believe it. Club beer,
ial beer, nearly every drop is great.

27N

WWW.BEERTOWN.ORG
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CALENDAR

O0CTOBER

26 2002 Queen of Beer Competi-

tion. Placerville, CA. Open to
women only. BJCP SCP. The
Hangtown Association of Zymur-
gy Enthusiasts (H.A.Z.E.) proud-
ly announces the return of this
popular competition! Get your
female members to brew that
award-winning entry AND
encourage other women to brew
(maybe plan an all-women’s team
brew). Please pass this informa-
tion on to any/all women brewers
that you know—announce this at
your next club meeting! Contact:
QOB 2002 Committee. E-mail:
QOB-2002@hotmail.com URL:
www.hazeclub.org

26 Spooky Brew Review, Chica-

go, IL. Annual Chicago Beer
Society homebrew competition
of the good, the bad and the
ugly. Includes "Spookiest" beer
as well as traditional BJCP cate-
gories. Fee: $7 for first, $5 for
additional. Contact: Steve
Hamburg 773-878-0177. URL:
www.chibeer.org/spooky02.html

27 Lincoln Lagers vs Omahops,

Omaha, NE. BJCP SCP. Con-
tact: Elliott Spiker. Phone: 402-
636-2233, 402-496-4717. E-mail:
espiker@oppd.com

28 = Nov 8 Strong Ale Homebrew

Competition. San Diego, CA. A
Strong beer, mead and cider com-
petition where all entries must
have an OG of 1.080 or higher.
Sponsoring club: Quality Ale and
Fermentation Fraternity (QUAFF).
Deadline: 11/8/02. Fee: $6.
Awards ceremony: 11/26/02. Con-
tact: Richard K. McLaughlin.
Phone: 619-280-5855. E-mail:
richardmcl@cox.net

NOVEMBER

2

4th Annual AHA Teach A
Friend To Homebrew Day.
Anywhere You Happen to Be. For
the fourth straight year, the Amer-
ican Homebrewers Association
brings you Teach A Friend To
Homebrew—a day of fun and
service for the homebrewing com-
munity. Find that friend or fami-
ly member trapped in a boring,
non-brewing existence and show
them the way to the exciting and
fulfilling world of homebrewing!
Contact: Gary Glass. Phone:
888-822-6273, 303-447-0816 x
121. E-mail: gary@aob.org URL:
www.beertown.org/AHA/

89

Novembeerfest. Kent, WA. Spon-
soring club: Brews Brothers. Dead-
line: 10/6-10/26. Fee: $5. Contact:
Jim Hinken. Phone: 425-483-
9324. E-mail: brews.brothers@
verizon.net URL: www.brews
brothers.org

2002 WineMaker Internation-
al Amateur Wine Competition.
WineMaker Magazine. The best
homemade wines from across
North America and around the
world will compete for gold, silver
and bronze medals in 51 cate-
gories awarded by a panel of expe-
rienced wine judges. Enter your
wines and compete against the
continent’s best home winemak-
ers! You can gain international
recognition for your winemaking
skills and get valuable feedback
from the judging panel. Entry
deadline: 11/8. URL: www.wine-
makermag.com/feature/195.html

Orchid Isle Alers Holiday Bash
and Homebrew Competition.
Hilo, HI. 2nd annual competition.
Sponsored by the Orchid Isle
Alers. Enter any of the BJCP styles
(Beer Judge Certification Program
Guide to Beer Styles 1999). Dead-
line: 10/23-11/6. Fee: $5. Awards
ceremony: 11/9. Contact: Bob
Culnan. Phone: 808-964-5267. E-
mail: culnanr001@hawaii.rr.com

8-9 Planet Buzz! Mead, Cider and

Perry Festival. Chicago, IL. Exhi-
bition of commercial products,
speakers, beekeeping demon-
stration, meadmaker's lounge.
Contact: 800-229-1832. URL:
www.meadfest.com.

DECEMBER

7

AHA Fruits & Veggies Club-
Only Competition, Gainesville,
FL. AHA/BJCP SCP. Open to all
AHA Registered Clubs, 1 entry per
club. Style is Categories 21 Fruit
Beer and 22 Spice/Herb/Vegetable
Beer. Sponsoring Club: Hogtown
Brewers of Gainesville, FL. Dead-
line: 12/02. Fees: $5. Contact:
Dave Perez. Phone: 352-337-
0559. Email: perez@gator.net
URL:www.beertown.org/AHA
/Clubs/clubcomp.htm

AMERICAN HOMEBREWERS ASSOCIATION
* KUDOS °

SANCTIONED COMPETITION PROGRAM
BEST OF SHOW

FEBRUARY 2002
Peach State Brew-off, 197 entries—Craig Sikes of Cumming, GA.
War of the Worts, 255 entries—Joseph Pfahler of Telford, PA.

APRIL 2002
Snowgoose/Sleeping Lady 2002 Breakup Homehrew Competition, 18 eniries—
Mark Ryan of Anchorage, AK.

MAY 2002
20th Annual Oregon Homebrew Festival, 215 entries—Mitch Scheele of Albany, OR.
Greater Montreal Homebrew Competition, 56 entries—Karl Lerbscher of Monireal, QC.

JUNE 2002
Mother Lode Fair Homebrew Competition, 31 entries—Peter Smith of Sonora, CA.
0.C. Fair Homebrew, 147 entries—Jeff Toland of San Juan, CA.

JULY 2002
Amador County Fair, 101 entries—Bud Tourville of Rocklin, CA.
Buckeye Brewer of the Year, 45 entries—Cas Koralewski of Toledo, OH.
E.T. Barnette Homebrew Competition, 67 entries—Jason Ditsworth of Anchora e, AK.
lowa State Fair Amateur Oenology, 178 entries—Robert Spina of Cedar Rupic?s, 1A,
Ohio State Fair Homehrew Competition, 132 entries—Brian St. Clair of Cincinnati, OH.
Small Brewers Festival of California, 84 eniries—Kent Wheat of San Jose, CA.

AUGUST 2002
Alaska State Fair, 156 entries—Chris Anderson of Anchorage, AK.
Foum Cup 2002, 147 eniries—John Karmazin of Claremore, OK.
Third Annual N.Y. State Fair Homebrew Compelition, 174 entries—Peter Garofalo of Syracuse, NY.

AHA SCP = American Homebrewers Association Sanciioned Competition Program. BJCP = Beer Judge
Certification Program. The Calendar of Events is updated weekly and is available from the Associa-
fion of Brewers: info@aob.org or www.beeriown.org on the Web. To list events, send information to
Zymurgy Calendar of Events. To be listed in the January/February lssue (Vol. 26, No. 1), informa-
fion must be received by November 4, 2002. Compefition organizers wishing fo apply for AHA Sanc-
tioning must do so at least two months prior fo the event. Contact Kate Porfer at kate@acb.org; (303)
447-0816 ext. 123; FAX (303) 447-2825; PO Box 1679, Boulder, (O 80306-1679.

FEBRUARY

14-28 Bluebonnet Brew-off. Irving,
TX. Sponsored by Cowtown Cap-

30 - Jan 11 8th Annual Big Bend
Brew-Off. Tallahassee, FL. This
one-day competition is for all cat-

egories of beer, mead and cider.
Sponsoring club: North Florida
Brewers League. Deadline:
1/11/03. Fees: $6. Awards cere-
mony: 1/18/03. Contact: Larry
Agee. Phone: 850-576-0540. E-
mail: la2532@aol.com URL:
www.nfbl.org

JANUARY
3-21

Meadllennium 2003. Orlan-
do, FL. Sponsored by Central
Florida Home Brewers, this com-
petition is one of the only mead-
only competitions in the USA.
Deadline: 1/3/03-1/21/03. Fee:
$6. Awards ceremony: 2/2/03.
Contact: Ron Bach. Phone: 407-
696-2738, 407-262-7422 X 7043.
E-mail: bachian@juno.com URL:
www.cfhb.org

26-March 1

pers, NET Hoppers, Knights of the
Brown Bottle, North Texas Home-
brewers Association and Red
River Brewers. Deadline: 2/14/03-
2/28/03. Fee: $7-9. Awards cere-
mony: 3/21/03-3/22/03. Contact:
Mark A. Wedge. Phone: 817-938-
8400, 817-381-2915. E-mail:
markwedge@yahoo.com URL:
www.bluebonnetbrewoff.com

Real Ale Festival.
Chicago, IL. Largest exhibition of
cask conditioned ales anywhere
outside of Britain plus home-
brewed real ale competition and
much more. Contact: 773-665-
1300. URL: www.realalefesti-
val.com.

WWW.BEERTOWN.ORG
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PHOTO COURTESY OF OMAHOPS HOMEBREW CLUB

BY JIM LARSEN

EXTRACT EXPERIMIENTS

OmaHops Brew-up:
Munton’s Amber Extract Recipes

maHops was founded in July 1993 in

Omaha, Neb. We originally met month-
ly at Fermenters Supply, the local homebrew
supply shop. These days our monthly meet-
ings are in members’ homes, at local pubs, in
a park, or occasionally back at Fermenters
Supply. Our biggest annual events are the
Nebraska Craft Brewers’ Festival (in which we
work with brewpubs and micros in the state)
and the Big Brew on National Homebrew
Day (we brew a single 85-gallon batch of
beer). Photos of our annual brew event can
be seen at http://communitylink.discoverom-
aha.com/groups/OmaHops.

To perform this Extract Experiment, we
were provided with two cases (12 3.3-pound
cans) of Munton’s Amber Malt Extract.
Other ingredients were purchased through
Fermenters Supply.

Here is a brief introduction of the brew-
ers who participated in this project.

Wayne Simerly, club events coordinator,
has been brewing since 1998. He currently
uses a three-tier, 10-gallon system to brew
six to 10 batches a year. He is a BJCP-rec-
ognized judge.

Frank Sobetski, Jr., vice president,
began brewing in 1980. He has adminis-
tered the Nebraska State Fair beer and
wine judging since 1983. As a BJCP certi-
fied judge, he judges at the Nebraska, Iowa
and Wisconsin state fairs. Frank also owns
Fermenters Supply.

Elliott Spilker, president, has been
homebrewing for 13 years and is a self-pro-
claimed extract expert. He is a BJCP certi-
fied judge and has been a member of Oma-
Hops since 1993.

Mike Sanford, longtime member and
former club secretary, is responsible for the
club’s 85-gallon batches. He rigged three
100K+ BTU propane burners under his
100-gallon stainless steel kettle. It is a sight
to behold.

Members of the Omahops Homebrew
Club standing from left to right: Jim
Larsen, Steve Oriner, Sum Deel, John
Fahrer, Mar¢ Pullum, Mike Sanford
(host und owner of the kettle), Jeff
Stonacek, Dave McGrath, Elliott Spilk-
er, Jon Bloomgquist. Hunkering down in
front: Tom Hawk and Wayne Simerly.
Perched on the ladder: Ritch Wagner.

Steve Ortner is a new member of the
club. He's been brewing two years and
prefers brewing lagers. He recently upgrad-
ed to a half-barrel kettle.

John Fahrer, treasurer, has been a club
member for five years and a homebrewer
since 1986. He is a recognized BJCP judge
and was named National Homebrewer of
the Year in 1996.

Elliott Spilker's American Amber

Ingredients for 5 U.S. gal (19 L)
6.6 1b (3 kg) Munton’s Amber Extract
2.0 o0z (28 g) Amarillo, 8.3% AA
(60 min)
1.0 oz (14 g) Cascade 5.8% AA
(15 min)
1.0 oz (14 g) Cascade 5.8% AA (5 min)
0.5 oz (14 g) Cascade 5.8% AA dry hop
1.0 tsp (5 ml) Irish moss @ 15 min boil
11.5 g (0.4 oz) EDME dry yeast
e 0.G.:1.047 (11.6° P)
e F.G.: 1.010 (2.5°P)

Brewer’s Specifics

Dissolved extract in 4 gallons RO with 3
teaspoons gypsum, 1 teaspoon (5 ml) calcium
chloride, 1 teaspoon (5 ml) Epsom salts, 1 tea-
spoon (5 ml) calcium carbonate and a pinch
of salt. Topped off in fermenter to 5 gallons.
Bottled with three Prime Tabs per bottle.

Tasters’ Impressions

Amber color perfect for style. Too much
bitterness for style. In competitions, the beer
scored consistently in the high 20s. Its major
fault: It did not meet style because it was
over-hopped. It would have been better
entered as an American pale ale.

Steve Ortner's Tallyman Dubbel

Ingredients for 5 U.S. gal (19 L)
6.6 Ib (3 kg) Munton’s Amber Extract
1.0 Ib (0.45 kg) Amber Candi Sugar
3.0 1b (1.36 kg) German Pilsner Malt
1.0 b (0.45 kg) Belgian Caravienne
8.0 0z (0.23 kg) Belgian Special B
1.0 oz (27 g) Styrian Goldings 5.5%
AA (60 min)
0.5 o0z (13 g) Saaz 3.8% AA (15 min)
0.5 o0z (13 g) Saaz 3.8% AA at knockout
0.125 oz (3 g) bitter orange peel at
knockout
Wyeast 1214 Belgian Ale 1 quart
starter
0.25 tsp (1.3 g) calcium chloride

e 0.G.: 1.080 (19.5° P)
e F.G.:1.010 (2.5°P)

Brewer’s Specifics

Mashed all grains at 154° F (68° C) for
60 minutes with the calcium chloride.
Sparged and added wort to kettle with
extract, sugar and additional water. Boiled
wort for 60 minutes down to 5.5 gallons (21
L). Immersion chilled and oxygenated with
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HOME BREWERS!

Since 1979, William's Brewing has been the leader
in direct home brewing sales. We feature a huge line
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

2694 Nicholson St. ¢ San Leandro e CA e 94577

J

stainless steel stone for 90 seconds.

Primary Fermentation
26 days at 73° F (22.5° C) in glass

Secondary Fermentation
14 days at 68° F (20° C) in glass
Bottled with 0.75 cup (177 ml) corn sugar.

Tasters’ Impressions

Dark amber color. Big banana nose and
good Belgian flavor. Age should mellow the
banana aroma.

Wayne Simerly's Mildly Mild

Ingredients for 5 U.S. gal (19 L)
3.3 1b (1.5 kg) Munton’s Amber Extract
1.81 1b (0.82 kg) British Pale Malt
7.0 oz (200 g) Belgian Aromatic
4.0 oz (60 g) American Crystal 60 L
11.0 o0z (310 g) American Crystal 120 L
1.0 o0z (30 g) Belgian Special B
5.0 o0z (140 g) American Chocolate
0.5 oz (14 g) Fuggles 5% AA (60 min)
0.25 o0z (3.5 g) Kent Goldings 5% AA
(60 min)
0.1 oz (2.8 g) Northern Brewer 7.7%
AA (60 min)
0.1 oz (2.8 g) Kent Goldings 5% AA
(1 min)
1.0 tsp (5 ml) Irish moss @ 15 min boil
Wyeast 1968 London ESB Ale
750 ml starter

o 0.G.:1.038 (9.5° P)
o F.G.: 1.010 (2.5° P)

Brewer’s Specifics
Mashed all grains at 154° F (68° C) for 90

minutes. Sparged and added wort to kettle with
extract and additional water. Boiled wort for
60 minutes down to 5.5 gallons (21 L). Immer-
sion chilled and aerated well. Water was 50
percent RO and 50 percent Omaha tap.

Primary Fermentation
7 days at 64-67° F (18-20° C) in glass

Secondary Fermentation
14 days at 64-67° F (18-20° C) in glass
Bottled with 0.5 cup corn sugar.

Tasters’ Impressions

Very dark amber in color. Smooth malty
flavor. A lot of character for a mild. Very nice
beer. This beer won second place at the
Iowa Brewers Union.

Mike Sanford’s Zstrong Old Ale

Ingredients for 10 U.S. gal (38 L)
9.9 1b (4.5 kg) Munton’s Amber Extract
8.0 1b (3.6 kg) Belgian Pale Malt
6.0 b (2.7 kg) Northwestern Amber
Extract
1.5 b (.68 kg) Munton’s Extra light
DME
1.0 b (0.45 kg) Crystal 60 L
1.0 1b (0.45 kg) Aromatic
2.0 oz (56 g) Kent Goldings 5.4% AA
(150 min)
2.0 oz (56 g) Hallertau 4% AA (60 min)
2.0 oz (56 g) Willamette 4.6% AA
(15 min)
2.0 oz (56 g) Willamette 4.6% AA
(5 min)
1 tsp (5 ml) Irish moss @ 15 min boil
Wyeast 1028 London Ale for half
the batch

Wyeast 1007 German Ale for the
other half

e 0.G.:1.089 (21.8°P)
e F.G.:1.029 (7.4°P)

Brewer’s Specifics

Mashed all grains at 156° F (69° C) for
75 minutes. Sparged and added wort to
kettle with extract and additional water.
Boiled 13 gallons wort for 150 minutes
down to 11 gallons (42 L). Counter-flow
chilled. Racked into two fermenters and
pitched yeast.

Primary Fermentation
28 days at 71.5° F (22° C) in glass
Kegged and force carbonated.

Tasters’ Impressions

(For 1007 batch) Smooth, rich old ale.
Dark brown color. Sweet malty flavor up
front, then a dry malty finish. Hop presence
only to balance.

John Fahrer's Blenheim Bitter

Ingredients for 5 U.S. gal (19 L)
3.3 1b (1.5 kg) Munton’s Amber Extract
1.75 1b (0.8 kg) British Pale Malt
1 oz (28 g) Kent Goldings 5% AA
(55 min)
0.5 oz (14 g) Styrian Goldings 5% AA
(10 min)
1 tsp (5 ml) Irish moss @ 15 min boil
Wyeast 1028 London Ale 1 qt

starter

e 0.G.: 1.035 (8.8° P)
e F.G.: 1.008 (2.0° P)

Brewer’s Specifics

Mashed all grains at 160° F (65° C) for
60 minutes (with 0.5 teaspoon (2.5 ml) gyp-
sum in mash). Sparged and added wort to
kettle with extract and additional water.
Boiled wort for 60 minutes down to 5.5 gal-
lons (21 L). Counter-flow chilled. Apparent
Attenuation: 68.75 percent.

Primary Fermentation
28 days at 65° F (19° C) in glass
Bottled with 1 teaspoon (5 ml) corn

sugar per bottle.  (continued on page 61)
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DEAR PROFESSOR

BY PROFESSOR

Not Out of the Woods Yet
Dear Beer Gurus,

My birthday is coming up, and I'm think-
ing about getting some small, white oak
(with no paraffin lining) “tight” barrels in the
1- to 5-gallon range. The cooper sells them
as “plain, toasted or charred.” What would
work best with my homebrews? I'm assum-
ing that lagering would not work well, so I
would probably stick with pale ales and
stouts.

Also, I'd like to start aging spirits such as
brandy and whiskey in one of these barrels.
I've tried a plain barrel before, and have
liked the results (at least on cheap brandy).

Would I be able to alternate beer and
spirfts? Or should I keep them in separate
barrels? Also, is there any special prepara-
tion I should go through prior to storing beer
and spirits in these barrels? I think I'm
already aware of most of the sanitation con-
cerns regarding beer.

Thanks,

Brian Bartz
Bartzbrau AG
Houston, Texas

Hey, Hey Brian,

Seems like oak is on onr minds these days.
In the last issue of Zymurgy (September/Octo-
ber 2002) 1 had another letter on this subject.

Of course, you are on the frontier of beer
here. If I were you, I'd go for the toasted
version. I can only imagine that the char
would act like a carbon filter, filtering
(absorbing) out flavors. Maybe I'm wrong
here. Keep in mind that with a new barrel
the wood imparted flavors will be mighty
intense. Or perhaps have the beer reside in the
barrel only a day or two with the first few
batches. 1 did this once with a mead—put it
into a new barrel for a week and then
siphoned it out into a carboy. Wow. It tast-

SURFEIT

ed pretty intense at first—rkind of like rough
bourbon. 1 let it age for another year in the
glass carboy and it eventually mellowed out.
I have been told that if I had left it in the
barrel for a longer period of time the aging
process would have been accelerated because of
the continued reactions with the wood and the
Jact of porosity. The air exchange with the
beer, while it may have oxidized the beer to
a fanlt, wonld have helped mellow out the
wood characters. So I'm imagining you've bet-
ter off with strong brews, where the alcobol
intensity and chemical changes it will nunder-
go may enhance the beer. If it’s going to be a
pale ale, make it an imperial pale ale; if a
stout, make it an imperial stout.
Alternating between spirits and beer conld
produce some great vesults but don’t count on
duplicating them with any consistency.
Finally, I'd get a few 1-gallon kegs and

sm S

do some experiments before committing a
whole 5 gallons to the time and expense. But
if you've got the time and money—vell, send
me a few results!

Let’s have a woodsy,
The Professor, Hb.D.

Baby Brew
Dear Professor,

I need your experienced help. I'm brew-
ing my first lager to celebrate the birth of my
baby. I noticed I made a mistake in my
notes and wrote 1 tablespoon of gypsum
instead of 1 teaspoon. Since I didn’t intend
to brew a bitter laxative to celebrate with, I
need to decide (quickly) if I should start a
new batch.

Under normal circumstances I'd wait
and see. But this batch is especially impor-
tant to me, and I have only one shot at this
(due to the long time to lager). However, my
wife doesn’t want to waste the time/money
on another batch if this batch stands a
chance.

Based on the information below, do you
think the excess gypsum may ruin the
batch?

Also, if I do start over, what would you
change in the recipe, if anything? I'm a
rookie.

Best Regards,
Mike and Shelly

Dear Mike and Shelly,

A bitter laxative? Gypsum isn't going to
make your beer bitter nor will it become a
laxative, even at six times the amonunt you've
put in. Frankly, I don’t think calcium sul-
Jate is a laxative. Anyway, 1 tablespoon ver-
sus 1 teaspoon isn’t going to throw off the fla-
vor of your beer negatively. You may get a
different type of bitterness from your hops, but
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that difference wonld be more like an Eng-
lish ale rather than a “bad” difference.
Now if you had put in 1 tablespoon of
Epsom salt (magnesium sulfate) or table salt
(sodinm chloride) yon wonld have some taste
problems. But you should be getting psyched
to celebrate—because your beer is gonna be

Just fine.

Relax. Don’t worry. Have a baby.
The Professor, Hb.D.

Off the Gas Charts
Dear Professor,

I recently went on a brewing rampage
and whipped up four batches of beer in one
week—a Bavarian wheat, an American
wheat, an English ordinary ale and a Ger-
man alt. At the time of kegging (I kegged all
the beers on the same day), each beer
turned out well with each matching its own
flavor profile.

I want to eventually bottle some of my
beers (I use a basic counter-pressure bottle
filler). Last time I bottled my beers they
turned out relatively flat, so I figured I'd

crank up the pressure and let beers “super-
carbonate” for bottling. Well, I turned it up
to 30 psi (at 40° F). Anyway, I let my beers
sit for approximately three weeks at 30 psi
before I attempted to bottle. During that
three weeks I noticed that my beers were
mellowing at an accelerated pace, so much
so that at the time of bottling, all four beers
mellowed to the point of almost tasteless-
ness; turning out with only a crisp flavor
(practically void of any maltiness or hops)
with a peculiar sweet finish. I was aston-
ished as to how all four beers practically
tasted the same.

Is this a normal occurrence with force
carbonation—extremely accelerated in my
case, at 30 psi? (Sheesh!) If so, how long can
a beer keep in a keg before it mellows too far?

Sincerely mellowed,
Chris Belsky
Milwaukee, Wis.

Chris,
I like the “Sheesh” you slipped in after the
last “psi.” That was really a nice touch.

Beer
Dispenser

401 Violet St.
Golden, CO 80401

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
Fax: (303) 278-0833
http://www.partypig.com

Meanwhile you speak of force carbonation at
high volumes of carbon dioxide, as well as
some pretty cold temperatures. Lucky for you,
you didn’t proceed at 32° F (0° C). At 30
psi and 40° F (4° C) you got some high vol-
umes of carbon dioxide in your beer. What
you ave “tasting” is an explosion of carbon
dioxide bubbles on your tongue. That sensa-
tion alone is enough to cancel ont the existing
malt and hop flavors. Essentially you over-
carbonated your beer to the point of tasting
a lot of “carbonic acid” in the form of dis-
solved carbon dioxide.

To get the correct amonnt of carbonation
typical of most beer styles you'll want abont
2.3 t0 2.5 volumes of dissolved carbon diox-
ide in your beer. You'll want 3.0 volumes for
Bavarian wheat beer for typical carbonation.
If your beer is at 40° F (4° C) that means
you apply about 11 or 12 psi (30 psi is off
the chart!) for your ordinary ale, American
wheat and German alt, and 18 psi to yonr
Bavarian wheat, and let the gas saturate
into the beer over time. To accelerate the
process, shake the beer.

So for your overcarbonated batch, what
you have to do is set your pressure gange at
the desired pressure and let it slowly vent off
or just keep veleasing the gas until the beer
pressuve begins to stabilize at 11 or 12 psi.
Then you've got your beer back.

Venting,
The Professor, Hb.D.

Never Go Straight,
Always Go Ahead!
Dear Professor,

I'm a 24-year-old homebrewer who loves
to experiment but isn’t very good at it. My
best brews have (and I'm embarrassed to
say this) come from extracts. I grow my own
hops for my brews (Cascade) and my own
grapes for my wine. But, after my most
recent experimental disaster, I have begun
a quest for what I believe to be a necessity
in the homebrewer circles: a taste table—
something to describe what characteristics
(taste, flavor, body, aroma) certain items
impart to beer.

For instance, with coffee: I took 5
pounds amber extract, 2 pounds crystal 40
L and 2 pounds chocolate malt (350 L) for a
brew. I then added one pot of coffee to the
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end of the wort and one pot just to the sec-
ondary fermenter. I let it bulk-age at 65° F
(18° C) for four weeks. What a disgusting
mess this created.

Another addition to beer I've recently
read about is rose petals! What would this
do to beer? What about the characteristics
of the different hops? What's the difference
between Saaz and Hallertauer? I know
where they come from but I have no idea
what they actually do to brew.

What about mint leaves, lavender, jas-
mine, vegetables or BBQ sauce? A bit
extreme, I know. But from what I've learned,
I think maybe homebrewing, or brewing in
general, is ready to take the next step.

This next step may not exist, this type of
table may already be out there or maybe no
one is ready to go this direction. But with
what I've seen people do to wine, I think the
same variation could be applied to beer.
Can you point me in the right direction or
just set me straight?

Thank you,
Charles Gilman
Lacey, Wash.

Dear Charles,

I wouldn’t donbt for a minute that yon
already are straight. But if you want to exper-
iment never, ever go straight—ijust go abead.

First of all, WOW—2 pounds of choco-
late malt and then 2 pounds of coffee for what
I assume is a 5-gallon batch is, well, rather
aggressive (can you rell I'm being polite?).
Actually, forget being polite—it’s a vidicn-
lons amount of those ingredients for a 5-gal-
lon batch of beer. You are quite right and so
was Stan Laurel: “What a fine mess you've
gotten yourself into.”

I think what you are rveally getting at is
how much of certain ingredients do you need
to make desived impacts on S-gallon batches
of beer. Here's my quick attempt to begin to
put some perspective on some of the ingredients
you list,

Coffee: one quarter to a half pound. But
don’t boil it—it gets nasty.

Mint leaves: one cup freshly crushed.

Lavender: 0.25 onnces of dried flowers.

Vegetables: Perhaps 5 or 6 habaiiero chile
peppers. But a conple of pounds of cooked
mashed pumpkin. (Editor's Note: See the arti-

cle in this issue on brewing with chile peppers.)

BBQ saunce: Now don’t get ridiculous on
me. Or are you serions? I'm not putting a
vinegar-based sauce in my beer!

Now about different kinds of hops—
you'll just have to either bity beer made with
these hops and taste it, or brew, learn and
taste yonrself. Or better yet, form or join a
homebrew club and taste other homebrewers’
beers with the ingredients you've been won-
dering abont and experience it for yourself.

Read, read, read the pages of Zymur-
gy: winning herb, spice, fruit, vegetable and
experimental recipes in every issue. You'll
begin to get a feel for amounts.

Meanwhile say “amen” to that first coffee
beer. And by the way DO NOT be ashamed
to use malt extracts. I still do and make A-1
quality beer; and you probably do too.

Amen,
‘T'he Professor, Hb.D. (continued on page 54)

CHARLIE TATAZIANS

| OISR et e s

THE HOME BREWER'S COMPANION takes

readers to the next level of home brewing
expertise. It includes sections on:

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

 Hops varieties, mashes and grains

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

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

¢ Information on beer evaluation, handling
and storage

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

*DEALER INQUIRIES INVITED: Room 286RB

BREW YOUR OWN —

WITH HELP FROM THE EXPERT!

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

1350 Avenue of the Americas, New York, NY 10019 Tel: 212-261-6882

S S e

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

e Getting your home brewery together: the
basics —hops, malt yeast and water

° Ten easy lessons to making your first
bubbling batch of beer

¢ Brewing exciting world class styles of
beer

o A fully illustrated guide including simple,
easy-to-follow explanations of each step
of the home brewing process

e And much more!

THE NEW COMPLETE JOY
OF HOME BREWING

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

#3 AVON BOOKS

The Hearst Corporation
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Why Brew with Chilee?

In New Mexico, where the official state question is “red or
green?” it’s just natural to want to put chile in beer. Red or
green refers to your choice of chile to be slathered on top of
your meal. Appropriate answers also include “Christmas,” in

. New Mexican cuisine constitutes

plant, with dishes such as carne
ork stewed in red chile sauce), chile re-
e green chiles stuffed with cheese, battered and

deep fried) and huevos rancheros (a fried egg or two served

on a blue corn tortilla, smothered in red or green chile), to
say nothing of the more pedestrian enchiladas, tamales, bur-
ritos and tacos.

“Chile,” by the way, is the preferred spelling in New Mexi-
co. “Chili” is that eastern/Texan concoction of tomatoes, beans
and meat, and “chilli” is the spice powder mixture that con-
tains ground chile and other things like cumin. Sure, chili is
good in its own right, but that’s not what we're talking about.
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More acres of chile are grown in New
Mexico than in all the other states com-
bined, and more chiles are consumed in
New Mexico per capita than in any other
state. You might think it’s the pain-killing
endorphins produced by the brain that
nullify a burning tongue and keep people
coming back for more, and you wouldn’t

be completely wrong. But New Mexicans
are quick to tell you that it is also the fla-
vor of the chile that they crave. I guess
there is no simple explanation for the
desire to infuse beer with chile except for
the uncontrollable urge to put chile into
everything. All that is left is to determine
how to do it well.

Drink.ing Chile Beer

When is the best time to drink a chile
beer? A tall, cold, spicy one goes naturally
with New Mexican food, blending with and
accenting the southwestern flavors. You
might think chile beer is merely a novelty for
the tourists, but the locals buy it by the pitch-
er to drink with chips—no salsa necessary.

Chile beers vary greatly in flavor and
heat. Some are so mild that only the chile
flavor comes through, such as Rio Grande
Brewing’s golden Pancho Verde Chile
Cerveza, which has won Great American
Beer Festival® medals. Others are so hot that
a sip will make your buds think that the
barn is on fire and there’s not a bucket of
water in sight. Personally, I prefer a beer
with lots of chile flavor and a smooth burn
that builds and lets you know the chile is
there without making you want to cut out
your own tongue. There is even some vari-
ation in the way the burn comes through:
some chile beers have an afterburn in the
back of your throat after you swallow, oth-
ers have a sneaky, slow-growing burn that
is only evident after a half pint or so.

The color characteristics of chile beers
are strangely consistent, as if New Mexi-
can brewers had subconsciously followed
the prescriptions of Belgian monks. Green
chile beers are usually pale, with either a
wheat beer or pale ale as a base, but red
chile beers are usually a variation on the
brown ale theme.

Chile beers uniformly have poor head
retention because of the chile’s oils. Often
pale chile beers will show a haze, but this
depends on how the peppers were added and
whether or not the beer was filtered. A good
chile beer will have a prominent chile aroma,
but common flaws include a vegetable smell
and/or a sour taste, depending on the way the
chiles were processed. You can choose to
enhance the pleasant aromas of smokiness
(from the roasting process), earthiness and
roasted grain in chile beers as well.

Ghile Characterietice

The genus Capsicum is comprised of
various peppers, from the innocuous green
bell pepper and pimento to the searing
Scotch bonnet and habafiero. Columbus
was the one who started the confusion
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Fokee Taoe Green Ohile Deer

1993 Great American Beer Festival®.

For 5 U.S. gal (19 L)
7.0 b (3.2 kg) pale ale malt
1.0 b (0.45 kg) malted wheat

0.5 oz (14 g) Chinook hops, 13.2% AA (60 min)
[ 1.0 oz (28 g) Cascade hops (finish)
! ( 1.0 |h (0.45 k) fresh roasted New Mexico green chiles
E Wyeast No. 1187 Ringwood ale yeast

/ 0.5 oz (14 g) Chinook hops, 13.2% AA (90 min)

e 0G: 1.039-1.041
o [G: 1.008-1.010

Brewer’s Specifics

Conduct a short (five fo 10 minute) protein rest at 122° F (50° () then satllfﬂriﬁmﬁun rest ot 150°

(66° €) for 1010 15 minutes followed by a rest at 158° F (70° C) until conversion is com-
plefe. Eskeback uses Sandia chiles from Taos Chile Brothers Raasting Co. Pul fresh roasted

green chiles (unpeeled) in a grain bag and add fo the beer after fermemu- '

tion (think dry-hopping with chile). Leave beer in contact with the

chiles for a week, than squeeze the bag and remove.

with pepper when he mistakenly thought
that he had discovered the black pepper
plant (true pepper is Piper nigrum, and is
not related to the chile).

The defining characteristic of hot chiles
is the chemical 8-methyl-N-vanillyl-6-none-
namide, also known as capsaicin. The heat
intensity of a particular chile can be mea-
sured by the amount of capsaicin present.
One popular method is the Scoville Rating
System, where one part per million of cap-
saicin equals 16 Scoville units. New Mexi-
co chiles, both green and red, range from
100 to 5,000 Scoville units, jalapefios vary
from 2,500 to 8,000 Scoville units and
habafieros burn up the charts with up to
577,000 Scoville units. Thus, New Mexican
chiles are by no means the hottest, but
many consider them to be among the most
flavorful. See sidebar for a comparison of
chile pepper heat ratings.

New Mexican chile beers are most com-
monly made with—surprise—New Mexi-
can green and red chiles. The chiles come
from the same plant, but are picked at dif-
ferent stages of maturity. Green chiles, the

b/ of the bronze mednl in lhe Fruit and Vegelabla Beer category at the

Green chilee, the Jounger
Lruite, are flame-reacted
antil The ekin ie flictered

and plack ened. The; aroma4 9~('
frochly reacted chilee frem

etreet-cide vendore ic 4

Lamiliar autumn experience
that drawe cuctomere Jik e
methe To a flame.

younger fruits, are flame roasted until the
skin is blistered and blackened. The aroma
of freshly roasted chiles from street-side
vendors is a familiar autumn experience
that draws customers like moths to a flame.
The vendors, many of whom are local chile
farmers, roast them in large metal mesh
drums that rotate to keep the peppers from
scorching over the propane flame.

After roasting, the chiles are put into
plastic bags to “sweat,” which helps to
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Association Hat

Color: Putty
Item # 165
Refail: $14.95
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loosen the skin. Once cooled, you can peel
and freeze chiles, or leave the skin on for
removal later. Green chiles freeze well,
and frozen chiles are preferred to canned
ones, which often have acidic overtones.
Green chiles come in varieties carefully
bred and crossbred through the years.
Varieties include New Mexico No. 6,
Espafiola, Chimayd, Sandia and the pop-
ular Numex Big Jim.

Red chiles are the mature fruits of the
same plant, and are typically used in a
dried form. The whole chiles often are

strung closely together to form a ristra,
which serves as both chile storage and dec-
oration. You can pluck dried whole red
chiles right off the ristra and reconstitute as
needed. The dried chiles also can be
ground to make red chile powder.

The Green

Steve Eskeback, who has been brewing
green chile beers since before 1989 when he
won the best of show prize at the New Mex-
ico State Fair with one, believes that a lighter
beer is necessary to show off the flavors of

MIDWEST

HOMEBREWING
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1-888-449-2739
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- Same Day Shipping
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the green chile. He originally started out with
Charlie Papazian’s recipe for “High Velocity
Weizen,” but like any brewer, he eventually
made some modifications.

Of course, the biggest change he made
was adding green chiles. After some exper-
imentation, he found he could achieve con-
sistent flavor by “dry-hopping” with green
chiles—that is, adding the peppers after the
beer is finished fermenting. Eskeback puts
the chiles in a grain bag for easy removal;
contact time is limited to about a week.
Scott Moore and Andrew Leith at Rio
Grande Brewing Co. in Albuquerque use a
similar method to insinuate green chile into
their beer, and then they filter to get a crys-
tal clear finished product.

You have several choices when it
comes to chiles for brewing. Hands down,
the best kind of green chile to use is fresh
roasted. Don’t bother peeling the pods—
the roasted skins contribute a smoky fla-
vor to the brew. Second best is roasted
chile that you’ve purchased from a street
vendor and frozen. In fact, frozen fresh-
roasted chiles may even be preferred
because freezing breaks the cell walls in
the chile, which releases more pepper
essence. If you can’t get roasted green
chile from a neighborhood vendor, a con-
venient substitute is commercially frozen
chopped green chiles—in New Mexico
everyone uses Bueno (www.bueno
foods.com). As a last resort use canned
green chiles. Although they are more read-
ily available, they sometimes have a dis-
agreeable acidic flavor.

When working with chiles, it is a good
idea to wear gloves to protect your hands
from the capsaicin, and be sure not to touch
your eyes or other sensitive areas. The oil
will burn.

The Ked

Dark beers with some residual sweet-
ness seem to stand up better to red chile
flavors. Brandon Santos at the Embudo
Station Brewpub uses a brown ale for his
base beer, and Guy Ruth of Dry Gulch
Brewpub in Albuquerque has experiment-
ed with Scotch ales and bocks—even dop-
pelbocks—as the base beer.

Red chile beers make use of the dried
form of the chile. You can get whole chile

(r

Kictra

DIeWen Dy pranaen SUnio:

For5US.gal (191)

1.5 oz (43 g) chocolate malt

Brewer's Specifics .
Slﬁke at 155° F (68“ C) add heul a

pods separately, or pull one off a chile ris-
tra. The dried chile is usually reconstitut-
ed in some manner for cooking, but that is
not necessary when adding it directly to
beer. Cut the chile into small pieces or
crush it by hand, then put it directly into
the beer. Ruth uses the “dry-hopping”
method and leaves the chiles in the beer
for about two weeks. Santos puts the chiles

o oGlLOM
o FG:1016 LR

@ L@Q‘ir

WpUD, .m‘“' 0 Stal

7.25 b (3.3 kg) Great Western two-row malt
0.5 b (227 g) Great Western Carastan malt
0.5 b (227 g) crystal malt (17 L)

0.75 oz (21 g) Cascade hops, 4.9% AA (60 min)
1.25 0z (35 g) Cascade hops, 4.9% AA (30 min) ¥ |
5  whole dried red chiles from a risira, crushed by hand

1 whole dried red pequin chile, crushed by hand (optional for extra heat)
Danstar Notfingham ale yeast N

into the boiling kettle and sparges the hot
wort on top of them—first-wort chiles! The
chiles get boiled with the hops and
strained out at the end of the boil, which
allows for a more complete removal that
may improve chill (chile?) haze.

It is also important to use good quality
chiles to start with—I recommend using
whole dried New Mexican red chiles. If

Try it for FREE at
www.promash.com

Bremway Software for the Discriminating Brewer

. ReCIpe formulation
* Brewing sessions
= * Mash designer

» Water praofifér
 Motiifiable databasesy UEEG:ICTLILLN

* Inventory control
* American/Mettie units
* Extensive help system

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

-Jim Wagner, Brewmaster

Bel Air, Maryland

nly$24.95

Powerful, flexible, easy to use and much, much more!

Don‘t take our word for it, try it completely free at www.promash.com
Purchase online, ofiGall us at (805) 252-3816. Dealer inquiries welcome.
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you can’t get them locally, there are a few
places to mail order a ristra, including
www.ChileTraditions.com. You might
even be able to make a beer with red chile
powder, but that could cause sparging
problems depending on your set-up.

The 8picy

Many other chiles can be used in beer,
including the small but potent pequin, the
fiery jalapefio and the serrano, a slightly
milder and meatier substitute for the Thai
dragon. Many chiles are higher on the Scov-

/'Z

oregomn Serving the Trade
SPec’alty Since 1963
com pPan A £ Wholesale Only
inc.

COMPLETE LINE OF HOME BEER AND
WINE MAKING SUPPLIES

ille scale than New Mexican chiles, so dra-
matically scale back the amounts used in
recipes unless you are trying to create a
universal solvent.

Ancho and pasilla chiles have flavors
reminiscent of raisins; habaferos have a
very fruity, apricot-like flavor; and chipo-
tles (ripe red smoked jalapefios) offer a
smoky overtone.

In addition to the dry- and first-wort
“hopping” techniques, you can slice and
insert smaller chiles into individual bottles
at bottling time. Doing this allows experi-

PREMIER MALT PRODUCTS
Drums - Pails - Cans - Dry Malt

CROWN CAPS BY THE:
Pallet - Case - Gross Box

Home of the Famous Jef Bottle Capper

7024 NE Glisan Street
Portland, Oregon 97213 U.S.A.
Phone (503) 254-7494 < Fax (503) 251-2936

ur
rite for ©
Wdefalle
jist of ifems:

Trouble finding
that one ingredient?

Fermentation Specialist
913.962.2501 * Fax 913.962.0008
6633 Nieman Road  Shawnee, KS 66203

.Lyle's Black Treacle, Lyl@

Golde

We have the easy-to-find stuff too!

mentation with just a few bottles, but can
lead to long contact times and very hot
beer. If you are faced with a too-fiery beer,
dilute with more beer.

Ohile Mead

Being a meadmaker living in New Mex-
ico, I decided that I needed to make a
green chile mead. I pasteurized the green
chiles along with the honey-water must
and left them in the fermenter until the first
racking. There was no need to add yeast
nutrients because the chiles provided
them. I then followed my usual technique
for a sweet still mead: add part of the

For 5 U.S. gal (19 L)

15 Ib (6.8 kg) Clover honey .

1 b (0.45 kg) fresh roasted
New Mexican green
chiles, unpeeled

2 packages Lalvin K1V-1116
(Montpelier) yeast

e 0G:1.115

Brewer’s Specifics \
Add water, honey and chiles. To |
pasteurize, hold at 170° F (77° C) for
30 minutes. Cool and pitch the
hydrated yeast. Rack off the chiles
after fermentation activity dies
§ down, usually about a month.
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honey, ferment until dry, add sodium ben-
zoate to kill the yeast, add remaining
honey, rack between the steps.

The resultant mead was sweet, with lots
of green chile flavor and a slight, building
burn in the back of the throat. I consid-
ered it to be a metheglin rather than a
melomel because the chiles added little or
no fermentables and effectively played the
role of a spice. The sweetness provided a
good balance for the heat, but not enough
for some of my friends.

A{terburn

Brewing with chile peppers adds an inter-
esting dimension to your beers and meads.
Use fresh ingredients whenever possible,
make a good underlying beer and go easy on
the heat to ensure a concoction that will
have everyone coming back for more.

Bibliegraphy

1. Sheila MacNiven Cameron, The Best from
New Mexico Kitchens, University of New
Mexico Press, 2000.

2. Sheila MacNiven Cameron and the staff
of New Mexico Magazine, More of The
Best from New Mexico Kitchens, Univer-
sity of New Mexico Press, 1983.

3. Graeme Caselton, Capsicum varieties
database,(easyweb.easynet.co.uk/~
gcaselton/chile/variety.html).

4. Chile Pepper Institute
(www.ChilePepperInstitute.org).

5. Steve Eskeback, brewmaster, Eske’s
Brewpub, Taos, N.M., private discus-
sion, May 2002.

6. Cheryl Alters Jamison and Bill Jamison,
The Rancho de Chimayé Cookbook, The
Traditional Cooking of New Mexico,
Harvard Common Press,1991.

7. Andrew Leith, assistant brewmaster, Rio
Grande Brewing, Albuquerque, N.M.,
private discussion, May 2002.

8. Mark Miller, The Great Chile Book,

Ten Speed Press, 1991.
. Charlie Papazian, The New Complete Joy
of Home Brewing, Avon, 1991.

10. Guy Ruth, brewmaster, Dry Gulch Brew-
pub, Albuquerque, N.M., private dis-
cussion, May 2002.

11. Irene Barraza Sanchez and Gloria
Sanchez Yund, Comida Sabrosa,

O

Home-Style Southwestern Cooking,
University of New Mexico Press, 1982.
12. Brandon Santos, brewmaster, Embudo
Station Brewpub, Embudo Station,
N.M,, private discussion, May 2002.
13. Andre Vandal, The Blister Site
(cosmics.tripod.com/hot/).

Michael L. Hall, Ph.D., is a computational
physicist at Los Alamos National Laboratory
in New Mexico. A member of the American
Homebrewers Association board of advisers,
he also brews a mean pot of green chile stew,
which, of course, would go nicely with a tall,
cold chile beer.

www.beertown.org
stay connected to the world of brewing

VISIT TODAY EVERYDAY

SAUE on beer, food and/or
merchandise with your AHA card!

Association of Brewers Pub Discount Program

As a card-carrying member of the American Homebrewers Association (AHA)
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75th Street Brewery
Kansas City, Missouri
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Boscos Brewing Company
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Indianapolis, Indiana
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CH Evans Brewing Co at
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Chicago Pizza/BJ's
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Court Avenue Brewing
Company

Des Moines, lowa
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Extended tour with brewer.
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and logo merchandise.
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Chicago, IL
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Brewery
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Phantom Canyon
Colorado Springs, Colorado
Happy hour prices anytime.

Port Halling Brewing
Company

Gresham, Oregon

Happy hour prices anytime,
$1 off merchandise, food,
drinks, mixed drinks.

Redstone Meadery
Boulder, Colorado

10% off mead purchases
(phone order or walk-in)
through our tasting room.
*Not good with other
offers or refills.

Rock Bottom Restaurants
(includes Walnut Brewery
and ChopHouse & Brewery)
AZ (4 locations), CA (5),

CO (6), DC(1), IA (1), IL (2),
IN (1), MA (3), MD (1),

MN (1), OH(3), OR (1),

PA (2), VA (1), WA (2), Wi (1)
20% discount on food

and beverages anytime
where allowed.

Rogue Ales Public House
(includes Brewer's on the Bay
and Issaquah Brew House)
Newport & Portland, OR;

Issaguah, WA

75 cents off Rogue Beer and

25% off Rogue merchandise.

Thunderhead Brewing
Kearney Nebraska

1/2 liters (Imperial Pints) for
$2.00 anytime to card carrying
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Denver, Colorado
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list of pubs visit
www.beertown.org!
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pecialty malts are like a painter’s colors. Bright and bold,

deep and brooding, ethereal and delicate, specialty malts

are the tool for animating almost any beer with a memo-

rable personality. With a wide range of colors and an even
broader spectrum of flavors and aromas, they make brewing fun.
No matter how long you brew, you'll make new discoveries about
the wonderful flavors of malt and other brewing grains and how they
fitinto a recipe. In this article, I'll distill some of the lessons I have
learned in hopes that you'll find them useful.

I'm defining the term “specialty malt” pretty loosely, as it’s hard
to talk about in the narrow sense. In fact, one
of the things I'm trying to get across is that just
taking a pale or pils malt base and dolling it up
with the specialty grain of choice is not neces-
sarily the best way to end up with a great beer.
So I'm including pretty much everything besides
pale and pils malt in my definition.

Understand Maillard chemistry, at least a

little bit. To get really technical, Maillard

browning (also known as non-enzymatic browning) is a
mind-bendingly complex series of chemical reactions facilitated
by water and heat, between various sugars and nitrogenous mate-
rials (protein parts) present in grains and many other food prod-
ucts. Through a series of incompletely understood reactions, two
main groups of end products arise: small ring-shaped aromatic
chemicals; and large polymeric chains having reddish to yellow-
ish brown colors, and which are not particularly aromatic. These
reactions produce virtually all of the flavor we enjoy so much in
malt: bready, malty, nutty, toasty, roasty and many other fla-
vors all derive from this process.

Randy
Mosher

The important bit to know is that every different combina-
tion of sugar, nitrogenous material, moisture, pH, temperature
and time will produce an entirely different set of end products.
A striking example of this is a comparison between amber malt,
sometimes called “biscuit,” and the high-kilned dark Munich
known as “aromatic” malt. Both are about 40° SRM, but the aro-
matic is kilned moist, the biscuit dry. The former has a less sharp,
much more caramel/toffee quality while the latter is crisply toasty.
Aromatic malt is my choice for the signature nutty/toasty char-
acter that defines a well-made brown ale.

The implication for brewing is that you can
get to a particular beer color lots of different
ways, with startlingly different flavor profiles.
Secondly, using several different malts in a
recipe can usually add up to complexity unob-
tainable from a simpler recipe. Someone, after
seeing a talk of mine, went home and brewed a
beer with every different malt type he could lay
his hands on. He later reported that it was “the
best beer I ever made in my life.” You don’t
have to go this far, but it does illustrate a point. Most brewers
become aware of these principles eventually, but it’s nice to know
there’s a solid scientific foundation for our artistry.

Hold a malt tasting. This is an easy event to organize for
II a club or small group. Get as wide a variety of ingredi-
ents as possible, although you may want to limit the
session—like just doing crystal malts, for example. With crystal
especially, the difference between versions of the same color can

be quite striking. You can do this as a walk-around. Just place
bowls at stations around the room, each one next to a sheet of
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paper partici-
pants can use
to write down
their impres-
sions. At the
end, you can
collect the sheets
and read comments aloud,
or edit them into a document to dis-
tribute for future reference. If you're really
ambitious, you can brew a battery of mini
batches and hold an evaluation session with
beer as well as malt.

Calculate color. Brewing scien-
tists will tell you this is
entirely unscientific, which

it is. But you can calculate color in a way
that will give you a general expectation of
what color your beer will be, and this will
allow you to formulate recipes in a much
more sophisticated manner. For each malt
in your recipe, multiply pounds times
degrees SRM or degrees Lovibond, then add
them all up and divide by gallons and you
get: Homebrew Color Units. The problem is
that it’s not linear. As you add more and
more color, you get a diminishing return, so
twice as much colored malt won’t make a
beer twice as dark, at least by the numbers.
It's very complicated, but if you do some
measurements, you get a chart like the one
above that shows the relationship of calcu-
lated-to-actual color. At the low end of the
scale it’s fairly linear, but by the time you
reach a calculated 300, your actual color is
only about 100. Like I said, this is art rather
than science, but it has produced useful
results for me. I usually start calculating
color in a recipe with the mid-color malts,
then throw in whatever color comes from the
palest malt in the batch to see how much
darker malt I need to reach the target color.

Try a specialty malt as a base.

Brewers everywhere get into

the same old pils/pale rut.
There’s nothing wrong with either one, but
many styles of beer benefit by building up
flavor and color starting with a slight-
ly darker malt. Brown ales, for exam-
ple, are lovely as well as
authentic with a base of
mild ale malt, a bit
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darker and traditionally a little less expen-
sive than pale. Porters and stouts have
used it, too. Oktoberfests are often made
solely from Vienna malt, which is kilned a
little darker than pils malt. Munich dunkels
are mostly Munich malt. Not only does this
make for tasty beers, it’s often traditional
practice as well. In medium colored beers,
getting color from slightly colored malts can
give a depth of flavor that can’t be matched
by smaller amounts of darker malts.

Get more color from medium-colored

malts; adjust with darker ones. If

you want full, meaty flavor in
your darker beers, you’ll be better off using
less strongly colored malts to develop most
of the color. As an example, amber or bis-
cuit malt is just the thing to impart a nutty,
toasty flavor in a British brown ale. The
darker crystal malts with their raisiny, dried
fruit qualities add a lush opulence to Bel-
gian-style dubbels or strong dark ales.

I am extremely fond of the dark
Munich aromatic malt and use it as the sig-
nature color in my own Belgian-style pale
ale. It has a sort of dry caramel quality, less
cloying and fruity than crystal.

I feel that stouts and porters often bene-
fit from this treatment. A subtle layer of com-
plex, malty richness between the light and
dark malts can make these styles much more

intriguing. Amber and brown

malts not only offer
toasty, roasted varia-
tions on the familiar
black malt and
roast barley in

stouts and porters, but they’re traditional
practice—especially before 1850. If you're
trying to win the dry stout category with a
dead-on version of Guinness, ., / pre=
don’t do it, but there’s a lot more to ,“" "

stout than that one interpretation. * .
If your calculations show . e F
that you need a little more 3 a
color to hit a particular style 4
or artistic goal, a bit of black &
malt will do the job without
changing the flavor much.
The Scots sometimes do this when
making Scotch ale. The resulting
beer looks different but tastes
nearly the same—or may
take on a subtle new flavor note.

Don’t mash crystal. While

the mashing chemistry of

making crystal malt does
lock the sugars into configurations that are
more resistant to enzymatic attack during
mashing, if you’re using crystal malt as a
body-builder, you'll get the most out of it by
adding it to the sparge rather than at the
start of the mash.

Try a few beers without
crystal. Remember, for
the first 9,900 years of

brewing, crystal malts were unknown. All
historical styles created prior to 1885 or so
were made without it. It does have its
place—nothing can jazz up an extract beer
like a pound of crystal—but I believe home-
brewers overuse it and that more authentic,
sometimes even better-tasting beers can be

MALT PROVIDED BY WHAT'S BREWING,

BOULDER, COLO.
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made without it. You may not agree, but it's
something to ponder and try for yourself.

Don’t bother infu-
sion-mashing
unmalted wheat.

Recipes for witbier and lambic call for the
use of unmalted wheat. I've both studied
the literature and brewed a number of dif-
ferent versions, and I can say with certain-
ty that if you want that authentic, creamy,
almost milkshake texture that’s part of the
magic of witbier, an infusion mash simply
isn’t up to the task. The best procedure I
have found is an American-style adjunct
mash, which is quite similar to the tradi-
tional witbier procedure. The finely ground
wheat is mixed with 10 percent of the malt,
raised up through protein rest, then sac-
charification, and on up to boiling, where it
is held 10 minutes or so. This boiled mash
is then added back to the rest of the
mash, which at this point has
been raised to protein rest tem-
perature, and the boiled mash
will raise the whole thing up to
saccharification range.
Yes, if you're asking, it's
a pain in the rear to do, but for
me, it’s worth it. I did come up

with a workaround recently while

brewing a witbier with Pete Crowley
at my local Rock Bottom. We simply
substituted malted for unmalted wheat, and
increased the percentage from 50 percent up
to 60 percent of the batch. The results were
pretty good, but if we do it again, I'm going to
recommend we up it to 70 percent for just a
little more wheat character, and this is what [
suggest if you want to give it a shot. With that
amount of wheat, don’t forget to add rice hulls
to prevent a sluggish runoff.

Toast for extra flavor. Some-
times you can get that extra

lightly toasting some pale or wheat malt.

toast it until it starts to smell like cookies—
intoxicating and unmistakable. The flavor
comes through in the finished beer and it
can be just the thing to top off a brown

ale or stout. Spread the grain on a
cookie sheet. Ten to 20 minutes at 350° |

little twist for a recipe by

Oatmeal makes a nice addition when you .

WWW.BEERTOWN.ORG

F should do it. Don’t go by color; follow your
nose. Toasted grain will brew much darker
than it looks, so you're not necessarily look-
ing for much of a color change. If you do
decide to go darker with the toast—much
beyond a very pale gold—try to allow a week
or two for the malt to mellow before brewing
with it. This isn’t like coffee; there are some
harsh aromatics produced by roasting that
are better left out of your beer. To achieve
this, a little rest time is advised.

“Cap” your mash for a darker, more
flavorful, second-runnings beer.
Strewing colored malt on top of
the mostly spent mash bed before sparging
a small beer is a practice called “capping.”

atmeal makes a nice

addition when you
toast it until it starts to smell
like cookies—intoxicating and
unmistakable. The flavor
comes through in the
finished beer and it can be
just the thing to top off a
brown ale or stout.

Amber malt was often used for this in ye olde
England, but crystal malt is more perfectly
suited, as it is essentially mashed in the
husk, and only needs to be dissolved into
the wort. This technique allows you not
only to make two beers from one grain bill,
but also to vary the style and character of
the second, smaller beer to be different from
that of the first.

Th

Valley Mill

« Dual ball-bearing, 8" long, nickel-plated steel rollers
« Unique, locking, indexed, true parallel adjustment
quickly allows roller gap settings from .015" to .070”
* Fast crushing time, 10lbs./min with included drill adaptor
« Large, sturdy ergonomic handle, or the 1/2" drive shaft
easily accepts a pulley for permanent, motorized set-ups.
« All of these professional features for only $119 makes
owning your own roller mill an affordable reality.
« Optional mounting base for easy attachment to a plastic
food pail. ($12.00 extra)
Phone/fax/write for a free brochure/order form.
Browse our Web Site (web page contains order form)
We also have dealers, conlact us for your area
Order by phone with VISA or mail/fax order form

with cheque or money order to:

VALLEY BREWING EQUIPMENT
1310 Surrey Ave. Ottawa, ON. Canada K1V 6S9
Tel (613) 733-5241 » Fax (613) 731-6436

www.web.net/~valley/valleymill.html * valley@web.net
*Shipping handling $19.50 us. Dealer prices may vary from price shown

Conclusion

Every brewer masters the process of
adding specialty grains early on, but true
mastery of malt flavors and their subtle
influences on the finished beer can last a
lifetime. I urge you to explore, experiment
and experience the texture of malt using
these and other techniques. As you do,
you'll develop a deeper understanding and
no doubt an even greater love for that fine
beverage that we call beer.

A homebrewer since 1984, Randy Mosher
frequently writes and lectures about beer and
brewing. He is the author of The Brewer's
Companion, a comprehensive home brewing
manual, is a frequent contributor to Zymurgy,
and serves on the American Homebrewers
Association Board of Advisors. He is also active
in the Chicago Beer Society, the country's

largest and oldest independent beer
i appreciation society. In his business life,
he is a graphic designer and marketing con-

= . sultant specializing in food and beverages

and especially (you guessed it) beer. [
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A Beer Beyond The Dreams of Avarice
By Greg Kitsock

ew beers can be described as “meaty” in both the fig-
urative and literal senses of the word. Expedition
Stout, from the Kalamazoo Brewing Co. in Kalama-
z00, Mich., is one. In a recent issue of American Her-
itage magazine profiling America’s brewing industry,
Michael Jackson describes the oily, black liquid as tasting “like beef
braised with prunes and port wine.” It’s an appropriate description
for a beer so thick and rich it almost amounts to a meal in a bottle.

Based on the strong, well-hopped ales that England once shipped

to the czar's court, Expedition Stout measures between 10 and 11 per-
cent alcohol by volume (abv). You don’t seek out a beer like this just
for the buzz. Malt liquor can give you that, and it's cheaper and more
readily available. Expedition Stout is a connoisseur’s product. Gen-
erally, Kalamazoo Brewing will do six to 10 batches between autumn
and eatly spring. Of the brewery’s annual output of almost 30,000 bar-

rels, Expedition Stout will account for fewer than 200 barrels.

“It's one of our lesser brands as far as volume is concerned, but
we like to think that it's one of the preeminent stouts in the U.S.,”
says head brewer Alec Mull.

Owner Larry Bell describes his operation as “the oldest micro-
brewery east of Boulder, Colo.” He learned homebrewing while work-
ing his way through college at a bakery. He began brewing profes-
sionally in 1986 after scraping together $39,000 in working capital. His
original equipment consisted of a 15-gallon soup pot and a few plas-
tic garbage cans. “We're kind of viewed in the industry as being lucky,”
Bell once observed. “There’s no way we should ever have survived.”

As this article went to press, however, he was busy installing a 50-
barrel Steinecker brewhouse he bought from Anheuser-Busch. The
equipment used to belong to Eureka Brewing Co. in Los Angeles,
celebrity chef Wolfgang Puck’s short-lived adventure in craft brewing.

Bell’s long-term goal is to become “a serious regional player,”
brewing 200,000 barrels a year. But he won’t do this at the expense
of having fun. The iconoclasti¢ Bell once made a TV commercial in
which a punk accordion player stc')mlps and burns his instrument.
“Beer with an attitude” was the tag line.

Bell’s products still have an attitude. Every thousand batches, he
brews a one-time-only beer—the latest is what he calls “an imperial
smoked ale” which was his 5,000th batch. At his on-site pub, he
serves a beer called Eccentric Ale, rumored to contain snuff as one
of its ingredients. In July 2001, he celebrated American Beer Month
with a classic American style malt liquor, except that Bell fermented
his version with 13-percent lager yeast and 87-percent ale yeast. His
latest project is a dry-hopped barleywine called Time Capsule Ale.

Did we mention that in November 2001, Bell celebrated the har-
vest season by brewing not one, not two, not even five, but 10 dif-
ferent stouts? The selection ranged from the year-round Kalama-
zoo Stout (a classic dry stout brewed with licorice sticks as an
adjunct) to Susie’s Sweet Stout (made with lactose and a dehusked
roasted barley called carafe) to less traditional varieties flavored with
rye, cherries, coffee and an assortment of spices. “When the indus-
try hit a blip, I saw other brewers running for the cover of light beer,”
Bell elaborated. “I wanted to reaffirm our commitment to full-bod-
ied beers to our customers.” He intends to reintroduce his cornu-
copia of stouts in 2002.

Bell first produced Expedition Stout in 1989, packaging it in
187-ml nip bottles. (He’s since switched to standard 12-ounce con-
tainers.) As he recalls, the brewery was already doing a fairly strong
ale called Third Coast. Bell’s fans would take the beer along on their
vacations, photograph themselves with a bottle in exotic locales and
send the snapshots to the brewery. “I came up with the idea of doing
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a stout designed for these trips, one that
wasn’t so carbonated it would foam over at
the top of Mount Fuji, and one with enough
alcohol and hops that it would last on a
journey across the Sahara,” explains Bell.
Expedition Stout, according to Mull, is
brewed with an astounding 1,000 pounds of
malt per 10-barrel batch. The grain bill con-
sists of about 78 percent two-row pale, just
under 8 percent black malt, an equal
amount of roasted barley, 3.6 percent

chocolate malt and 1 percent cara-Munich.
Additionally, it contains 2 percent flaked
barley. “No stout would be a stout without
flaked barley,” says Mull in praise of this
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minor but important ingredient. “It provides
great mouthfeel plus a nice grainy flavor,
and it gives better head retention.”

In addition, he tops off the vessel with
malt extract to achieve an original gravity
of 1.115 or about 28° Plato.

The hops are 100 percent Centennial, a
very generous 2.2 pounds per barrel. There
are three charges: the first at 45 minutes into
the hour-and-a-half boil, the second at 60
minutes into the boil and the third during the
whirlpool. Mull does not dry-hop. He esti-
mates the stout to range somewhere between
80 and 100 IBU. Expedition Stout is notice-
ably bitter, especially when drunk young, but
there are so many intense malty and fruity
nuances that the hops don't hijack the beer.

Mull ferments with the house yeast
strain, which he describes as similar to an
American ale variety. Primary fermentation
takes place at 72° F (22° C) and generally
lasts for seven to eight days until a final
gravity of 1.028-1.032 is reached. He then
chills the beer to 55° F (13° C) and allows
it to sit a couple days, then further lowers
the temperature to 40° F (4 °C) and gives
the beer another few days to mellow out.
The two-step secondary is not a secret
process to augment the flavor but is done
simply to avoid overtaxing the glycol chiller,
confides Mull. He admits that the fermen-
tation process may vary by a few days
depending on how the brew is progressing.
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“We're kind of viewed

in the industry as being
lucky,” Bell once
observed. “There’s no
way we should ever
have survived.”

“This is a beer we don’t rush out the door.”

During the bottling phase, Mull prepares
a fresh yeast slurry and adds additional
yeast and priming sugar. As you’d expect
from a strong, bottle-conditioned beer,
Expedition Stout ages well. Mull believes it
should be laid down for at least three years.
“It becomes more like a port or Madeira,
and you get those high-gravity barleywine
flavors.” Bell says he once sampled a 9-and-
half-year-old nip bottle that was “absolute-
ly stunning and delightful.”

Expedition Stout goes well with a wide
variety of foods from a roast or steak to rich,
chocolaty desserts. “Break out the Stilton
and walnuts!” Bell answers after reflecting
for a moment. It also lends itself to beer
cocktails. In imitation of the classic mixed
drink black velvet (half Guinness, half
champagne), Bell recommends a 50-50
blend of champagne and Expedition Stout.
“I call it a black-and-blue because that’s
how you feel in the morning!”
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At state affairs, Peter (the Great) sometimes
had armed guards posted at the doors to

prevent the guests from leaving before they

had downed all the liquid refreshment.

Expedition Stout is sold only in Michi-
gan and six surrounding Midwestern states.
If you happen to be in Washington D.C.
on November 12-13, you'll be able to sam-
ple Bell’s handiwork at a special tasting at
the famed Brickskeller Restaurant. About 25
years ago, when Bell was a 17-year-old high
school student, his older brother (who
worked for the NBC affiliate in D.C.)
sneaked him into the Brickskeller, then a
one-stop shop for beer can collectors. “We
had five beers in cans that night,” recalls
Bell, including Brew 102 (“the beer perfect-
ed after 101 tries”) and Hop 'n Gator (a
lemon-lime lager that anticipated today’s
malternatives). Today, Bell’s collection of
cans and bottles numbers in the thousands.
“I think they breed,” he says.

It's ironic that Expedition Stout, the ulti-
mate traveling beer, should be available in
such a limited area. Imperial stout is one of
two beer styles (the other is India pale ale)
named not after the land of origin but for an
intended destination thousands of miles
away. The style seems to have arisen in the
late 18th century. Michael Jackson in his
Beer Companion (Running Press, 2nd edi-
tion, 1997) claims that 10 London breweries

were brewing this potent beverage during the
heyday of porter for shipment to northern
German and Baltic ports such as Bremen,
Stettin (Szczecin) and Konigsberg (Kalin-
ingrad). Years later, the makers of Courage
Imperial Russian Stout would indicate on
the bottle that it was “originally brewed for
Catherine II, Empress of all the Russias,”
indicating a brisk trade in that land as well.

Porter was by far the most popular beer
of that time and porter brewers had to con-
coct a particularly strong, well-hopped ver-
sion to ensure that the beer would survive
the long sea voyage. They were also formu-
lating the beer to the taste of the market.
Most of the destinations cited above lay well
north of the 50th parallel; the inhabitants of
these lands were accustomed to heavy
drinking of spirituous liquors as well as
strong beers and wines.

Readers unfamiliar with Russian drink-
ing habits of that era, for instance, might
want to consult a biography of Peter the
Great. Peter, who sought to open his land
to Western influences, had an immense
capacity for alcohol, and expected his court
and the diplomatic corps to follow his
example. At state affairs, Peter sometimes
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had armed guards posted at the doors to
prevent the guests from leaving before they
had downed all the liquid refreshment.
During one party on board a ship, he
chased the Danish envoy into the rigging
to force another cup of vodka on him.
When a guest made a faux pas at one of
Peter’s receptions, the unfortunate fellow
might have to pay a penalty by downing a
quart or more of fortified wine from an
immense goblet dubbed the Eagle Cup.
Peter’s reign ended in 1725, 35 years
before Catherine the Great became czar and
probably well before English brewers had
established a regular trade with Eastern
Europe. Nevertheless, it’s possible he played
some indirect role in the formulation of the
style. One can imagine English diplomats
returning home with ruined livers, com-
plaining loudly about the bibulous habits of

the Russians. One can also visualize the
porter brewers licking their lips at the thought
of a market with a limitless thirst for alcohol.

Exporting beer could be hazardous at
times. During the Napoleonic Wars, more
than one cargo vessel wound up at the bot-
tom of the sea. Internal politics could also
put a damper on business. In 1822, the Russ-
ian government, perhaps to encourage home
industry, slapped prohibitive import duties
on British beer. If the trade was still going on
during the early 20th century, the Bolshevik
revolution almost certainly put an end to it.
Only the nobility would have had the means
to drink strong, imported beer on a regular
basis; the peasants drank a weakly ferment-
ed homebrew known as kvass.

By 1917, however, the British brewing
industry itself had changed irrevocably.
Porters and stouts had long been supplant-
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ed by pale ales. In 1880 the government of
Prime Minister William Gladstone had elim-
inated the tax on malt and sugar, replacing
it with a tax based on the original gravity of
wort; the excise was payable at the time the
liquid was transferred to the fermenter. Con-
sequently, it made little sense for brewers to
make strong ales that required long periods
of aging; too much cash would have been
tied up in the beer for too long. Austerity
measures during World War I pushed the
average original gravity of British beer down
to a tepid 1.030. Both grain in general and
the fuel needed to produce highly kilned
malts were strictly rationed.

One brand lasted into the late 20th cen-
tury: the aforementioned Courage Imperial
Russian Stout. Its history begins with a Lon-
don porter brewery operated by a Mr. Henry
Thrale, an acquaintance of the great man-
of-letters Dr. Samuel Johnson. After Thrale’s
death, Johnson helped negotiate a sale of
the brewery, coining a phrase with his state-
ment: “We are not here to sell a parcel of
boilers and vats, but the potentiality of
growing rich beyond the dreams of avarice.”
Appropriately, the solicitation attracted the
attention of two bankers, Robert Barclay
and John Perkins, who took over the oper-
ation in 1781. Terry Foster, in his book
Porter (Brewers Publications, 1992), actual-
ly credits Barclay Perkins with originating
the imperial Russian stout style, although
this can’t be proven beyond a shadow of a
doubt. The firm passed to John Courage in
1955, and in 1996 wound up as part of the
British conglomerate Scottish & Newcas-
tle, henceforth known as Scottish Courage.

As late as 1993, Courage Imperial Russ-
ian Stout was still produced in odd batches
at the John Smith brewery in Tadcaster. In
a slight variation from history, British beer
writer Roger Protz noted that the brewery
packaged the draft beer in 4.5-Imperial gal-
lon “pin” casks instead of the 54-Imperial
gallon hogsheads that would have been
shipped to Empress Catherine’s court. Once
aged for up to a year in oak casks, Courage
Imperial Stout was down to two months of
cold-conditioning during its later years—
most likely in stainless steel. But it was still
a powerful (10 percent abv, about 1.100
OG) and complex brew, with hints of
leather, licorice, coffee, raisins and other
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Ingredients for 5 U.S. gal.
125 1b(5.67 kg) two-row
125 1b(0.57 kg) black malt
125 1b (0.57 kg) roasted barley
0.5 1b (227 g) chocolate malt
0.5 1b (227 g) flaked barley
4 oz(113 g) cara-Munich
4 1b (1.8 kg) amber malt extract
3 1b(1.36 kg) dark malt extract
575 oz (163 g) Centennial hops
025 oz (7 g) calcium chloride
Wyeast No. 1056 American ale ycast

o Original specific gravity: L110-L11S

«  Final specific gravity: 1028-1.032

s Boiling time: 90 minutes

< Primary fermentation: 7-10 days
at72°F (22° C)

o Sccondary fermentation: 2 days at 55° F
(13° C). seven days at 40° F (4° C)

Brewer's Specifics

¢ Mash rest at 150° F (66° C) for 20 minutes,

- collect wort slowly, sparge at 170° F (77° C).
Add malt extract to filled kettle. Add 4 0z (113
g) of hops at 45 minutes into the boil, 1.5 oz
(42 g) at 60 minutes, 0.25 oz (7 g) at end of
boil. Pitch twice the normal amount of
HEALTHY yeast culture, aerate twice nor-
mal. Repitch healthy, new yeast culture to
prime at bottling. Prime to reach about 2.3
volumes of CO,. Age for as long as you can
wait, ideally at least three to six months.

fruits. Sadly, Scottish Courage discontinued
the brand as unprofitable. The bean coun-
ters had succeeded where several world
wars and the taxman had failed.

Larry Bell names Courage Imperial Stout
as a major inspiration. “When it [the Expe-
dition Stout] ages, I think the two are about
the same,” he reflects.

Today, the style is enjoying a major revival
among American craft brewers who like to try
their hand at over-the-top brews. Perhaps the
first modern American interpretation was
Grant's Imperial Stout from the Yakima Brew-
ing & Malting in Yakima, Wash. Its formula-
tor, the late Bert Grant, managed to push up
the original gravity to a respectable 1.070
(about 7 percent abv) through the addition of
honey. Other notable examples include Old
Rasputin from the North Coast Brewing Co.
in Fort Bragg, Calif.; Storm King from Victory
Brewing Co. in Downingtown, Pa.; and World

Expedition Stout Clone Beer

General Notes

The key to success is a healthy, vigorous yeast,
asserts Alec Mull, who provided recipe. “Oth-
erwise, the beer will never go terminal and the
residual starch will make it cloyingly sweet.”
Homebrewer Jim Busch of Silver Spring, Md.,
who brewed the prototype for Victory Brew-
ing’s Storm King, agrees completely. For a 5-
gallon batch of imperial stout in the 1.100
OG range, he recommends “pitching the slur-
ry from at least a l-liter starter, orbrew anoth-
er S-gallon batch of normal-strength stout or
ale and repitch the slurry from that.”

Substitutions

Homebrewers may use up to 5 percent caramel
malt in the mash, depending on how sweet they |
wish the beer to be. Any of the high-alpha acid
Pacific Northwest hops may be used alone or
in combination. The homebrewer may also
substitute English hops for a “more mellow,
traditional imperial,” adds Busch.

Enjoy in

moderation.

Wide Imperial Stout from the Dogfish Head
Craft Brewery in Milton, Del. The latter is
the most extreme example of the style, fer-
mented by ale and champagne yeasts work-
ing in tandem, and approaching 20 percent
abv. It is the world’s strongest dark beer and
possibly the strongest commercial brew that
actually tastes like a beer instead of resem-
bling a brandy or cordial.

A final word on the enjoyment of imper-
ial stouts comes from Alec Mull: sip these
beers from a brandy snifter, preferably while
sitting beside the hearth on a frigid winter
evening. The Russian nobility may have
downed them by the flagon whenever the
mood arose, but they had coachmen to ferry
them about, and they could always sleep-in
the next morning.

Greg Kitsock is the editor of American
Brewer and Mid-Atlantic Brewing News as well
as a regular contributor to Zymurgy. )
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The

L N-FREE

BEER CHALLENGE

Brewing Without Barley, Wheat or Rye

I[MA GINE LIFE WITHOUT BEER. No beer brewing, no beer drinking. An unimaginable
situation for homebrewers, but a reality for many unfortunate gluten-intolerant souls around the world.
The mere thought of having to do without the amber nectar inspired me to investigate gluten-free brewing.

The quest to brew gluten-free beer began in early 1999. A gentleman approached the St. Louis
Brews homebrew club with an unusual request. He wanted help brewing a beer that suited his spe-
cial dietary needs. At that point I knew nothing about “gluten intolerance” or “celiac disease.” Still,
the prospect of creating something new and unique piqued my interest.

Celiac disease is a genetic disorder that causes damage to the intestinal villi when specific food
and grain antigens are consumed. Symptoms may range from latent isolated nutritional deficiencies
to the more classic gastrointestinal features such as diarrhea, weight loss, abdominal bloating and
malnutrition. As many as one in 150 to one in 250 people in the United States are thought to suffer
from celiac disease. The condition is most common among those of European descent. A related dis-
order is dermatitis herpetiformis, manifesting as a chronic, severely itchy skin condition. The only
current treatment for celiac disease is strict adherence to a diet free of grains that contain the prob-
lem proteins. Unfortunately, the offending grains happen to be all of the common brewing grains:
barley, wheat, rye and oats, as well as other closely related grains such as spelt, emmer, einkorn,
kamut and the genetic cross of wheat and rye called triticale.

By Sean Sweeney




MALTED WHAT?

What's left if barley, wheat, rye, oats and
their ilk are forbidden? This was the first
major hurdle to overcome. Beer sans barley
is not unprecedented though. Sorghum is a
staple food grain in Africa used in flat breads
and porridges and as the base for many sub-
Saharan beers. Being cloudy, sour and low
in alcohol, these beers are not what West-
ern beer drinkers have come to recognize as
beer. Sorghum did seem like a good starting
point, however.

The sorghum most commonly grown in
the United States is the red variety and is
primarily used as cattle feed; therefore, the
flavor is not a concern. Early trials of the red
sorghum varieties showed it to be unac-
ceptable. It gave the beer an undesirable
tannic flavor. Fortunately, some farmers in
the United States are switching to the white
sorghum variety to meet the dietary needs
of those with celiac disease. White sorghum
has performed well in many of the trials as
a malted base grain and a crystal malt.

Other grains with some brewing history
that are acceptable for the celiac diet
include buckwheat, corn, millet and rice.
The more unusual and rare amaranth,
quinoa and teff are also possibilities. Many
of these grains are available raw at local
health food stores. A great mail-order source
for white sorghum is Twin Valley Mills in
Nebraska. Other good sources for low-cost,

food-grade grains are farmers’ co-ops.
When buying bulk raw
grains, remember to speci-
fy untreated feed grain, not
seed grain. This is impor-
tant because grain specifi-
cally used as seed is fre-
quently treated or coated

WHITE SORGHUM
HAS PERFORMED
WELL AS A MALTED
BASE GRAIN

with insecticide and fungi-
cide making it
unfit for human
consumption.
You
often find exot- |
ic grains on the |

can

Internet from
mail-order sup-
pliers. As you
might imagine,
none of these
grains are com-
mercially malt- |
ed. This neces-
sitates another

step in brewing gluten-

1 White sorghum:
naturally gluten-free
for special brews

mination time to account for smaller ker-

free beer—home grain malting. I will not go
into detail about the malting process here.
Instead, I refer readers to the excellent arti-
cle on home grain malting by George DePiro
in the January/February 2001 issue of
Zymurgy. The techniques used to malt bar-
ley can be applied directly to malting gluten-
free grains, with minor adjustments in ger-

Nov. 23 8& 24 » 1-5PM

Eleventh Annual

Great
Brewsxof

America

CLASSIC BEER FESTIVAL

¥

The Resort at Split Rock AA

One Lake Drive Fie Linti
Lake Harmony, PA 18624 SPitRock

i THE POCONOS

Featuring:

Beer & Food NMatching Dinner
Saturday, Nov 23, 2002 7:30PM ($45.00)

AHA Sanctioned

Homebrew Competition

Saturday, Nov 23, 2002 9:00AM

* Over 50 of America’s
Finest Breweries

* 2 Stages of Music

* Full Day of Seminars
* Food 8 Fun
* Commemorative Tasting Glass

TICKETS (must be 21)
Advance - $20.00

Day Of - $24.00
Groups - $17.00 (25+)

Call Today 1-800-255-7625

nel sizes. The smallest grains, such as teff,
quinoa and amaranth, are perhaps best
used in smaller proportions as raw grains.
The difficulty in malting these grains out-
weighs the potential benefits.

Grains are the major stumbling block in
brewing a gluten-free beer. Yeast presents
the only other significant hurdle, but with
some forethought and care, all commonly
available yeast strains can be used. Yeast in
its pure form is gluten-free. Only when it is
propagated in a growth medium that con-
tains gluten does it become a problem. All
of the major liquid yeast producers propa-
gate their yeast in a barley-based growth
medium, or in proprietary media whose
gluten content cannot be easily determined.
You can cut open Wyeast smack-packs
before smacking them and use the yeast cul-
ture in the outer package. The small inner
pouch contains the growth medium. How-
ever, even the pure yeast from the smack-
pack may contain minute amounts of resid-
ual gluten from earlier propagation.

To be absolutely sure there is no gluten
in the finished beer, it is best to use either
dry yeast, which is commonly grown in a
gluten-free medium such as molasses, or to
plate out liquid yeasts and grow them from
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a single pure colony in a known gluten-free
medium. Once a starter of gluten-free yeast
is established, standard yeast ranching tech-
niques can be used to harvest, propagate
and reuse it as long as clean equipment and
gluten-free ingredients are used at every step
in the process.

The remaining two beer components
present no problem to gluten-free brewing.
Hops are naturally gluten-free, therefore no
changes need to be made with respect to
hopping rates and additions. Water is, of
course, gluten-free as well.

Other specialty ingredients can be used
in gluten-free beers as long as the proper
measures are taken to ascertain their puri-
ty. All manner of fruits and vegetables are
gluten-free in their natural state, as are all
unadulterated herbs and spices. Pure honey
and other brewing sugars are appropriate,
such as molasses, Belgian candi sugar, trea-
cle and corn sugar.

FIRE UP THE KETTLES!

After procuring and malting gluten-free
grains, only a couple of differences in
recipe formulation and the brewing process
need to be addressed. Because the malted
grains are homemade, their yields will most
likely be lower than commercial malts;
therefore, you’ll need to increase the
amount of grain to achieve the desired
gravity. You'll have to experiment to deter-
mine the appropriate levels, but a 25-per-
cent increase in whatever base malt is
being used is a good starting point.

When milling gluten-free grains, consid-
er the differing kernel sizes. A roller mill with
an adjustable gap is a big advantage.
Depending on the residual moisture and the
kilning levels, some grains may benefit from
being double milled. Because many gluten-
free grains lack husk, you'll notice a larger
amount of fine flour generated during
milling. You may need to screen the result-
ing grist before use to remove the finest dust,
depending on your brewing system’s ten-
dency toward stuck mashes. Tempering the
grain (incorporating small amounts of water
to the whole grain 24 hours prior to milling)
may also be of some benefit.

Because the grains used in gluten-free
brewing are naturally lower in enzyme con-
tent, you’ll need to extend the mash time

AMERICAN STANDARD LAGER

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

7.0 |b (3.2 kg) white sorghum malt
3.0 b (1.4 kg) tloked rice
1.0 I (0.45 kg) flaked corn
1.0 oz (28 g) Tettnanger whole hops, 3.3% AA (90 min)

1 1sp (4.9 ml) Irish moss (15 min)
1.0 Ib (0.45 kg) light brown sugar (1 min)
1.5 1h (0.68 kg) honey (1 min)

White Labs WLP940 Mexican lager yeast (or lager yeast of your preference)

3.6 0z(102 g) corn sugar (to prime)

e (6:1.045'(11.2°P)
o [G:1.010'(2.6°P)
o Boiling time: 90 min

e [BUs: 15

o (olor: 5-10 SRM?

' dependent on the quality of malt and mash conversion efficiency

2 dependent on degree of malt kilning

e Primary fermentation: Two weeks at 46-58° F (8.9-14.5° ()

o Secondary fermentation: Two weeks or more at 32-40° F (0-4.5° ()

Brewer's Specifics

Mash grains at 150° F (66° C) for one to three hours or unfil starch conversion is complete.
Conduct single- or multi-step decoction if desired. Add hops, Irish moss, honey and brown as direct-
ed. Perform a diacetyl rest after primary fermentation is complete, then transfer to secondary and
lager for two weeks or more. Botile or keg.

Brew By You -

Home Beer and Wine Making
Equipment and Supplies

* Download Our Complete Cataloq Online

e

* Secure Online Ordering

, www.brewbyyou.net

(215) 335-BREW
Outside PA 1-888-542-BREW

3504 Cottman Ave, Phila, PA 19149
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BELGIAN MILLETBIER

(GLUTEN-FREE WITBIER)

Ingredients for 5 U.S. gal (19 L)
9.0 Ib (4.1 kg) white sorghum malt
2.0 Ib (0.9 kg) unmalted white millet
1.0 0z (28 g) Saaz whole hops, 3.5% AA (60 min)
1.0 b (0.45 kg) light Belgian candi sugar
1.0 0z (28 g) coriander (0 min)
0.75-1.0'0z (21-28 g) sweet orange peel (0 min)
Wyeast 3944 Belgian Withier (or appropriate white beer yeast)
4.2 0z(119 g) corn sugar (to prime)

e (G:1.050'(12.4°P)

e [G:1.012'(3.1°P)

o Boiling time: 75 min

e [BUs: 16

o (olor: approx. 4 SRM?

! dependent on the quality of malt and mash conversion efficiency
2 dependent on degree of malt kilning

o Primary fermentation: Two weeks at 62-75° F (16.7-24.9° ()

Brewer's Specifios

Grind millet fine. Reserve a handful to add to the hoil. Mash grains
at 152-154° F(67-68° C) for one to three hours or until starch con-
version is complete. Boil for a total of 75 minutes, adding reserved
millet flour at the beginning of the boil and the hops at 60 minutes.
Add candi sugar near the end of the hoil. Add crushed coriander and
orange peel at knockout and steep while cooling wort. Ferment af 62-
75° F(17-24° () then hotile.

to obtain the greatest possible yield. Multi-step infusion mashes are
beneficial, as are decoction mashes. If a large proportion of the grain
bill is unmalted grain, you’ll need to liquefy the starches in a cere-
al cooker prior to adding them to the mash tun. I recommend fre-
quent iodine testing during the main mash to verify complete starch
conversion.

It is also a good idea to monitor the gravity of sparge output.
Prevent the extraction of excess tannins and husky off-flavors by
making sure the sparge gravity doesn’t get too low. Since the
extract potential of the gluten-free grain may not be precisely
known, it is better to cut off the sparge early and add water to the
boil kettle. Extended boil times for gluten-free beers can add
needed color and increase melanoidin production, which bene-
fits malty flavor and aroma.

With the exception of the steps mentioned above, brew day for
a gluten-free beer should proceed much like any other beer. Take
extra care to prevent contamination from gluten sources. Stan-
dard brewing sanitation practices should be enough to prevent such
cross-contamination.

THE RESULTS, PLEASE

Brewing a gluten-free beer progressed much as one might expect.
Early batches showed promise that brewing with unusual ingredi-
ents was possible, but the beers themselves were lackluster and
weak. These early brews fell short in gravity because of poor mash
extraction and lacked the malty character gained from better quali-
ty malts. During the course of more than a dozen trials, the overall
beer quality increased dramatically. I've tested various lager and ale
recipes with great success. The best lager styles so far tend toward
the pre-prohibition American-style and the Mexican/Vienna-style
beers. I've also replicated faux hefeweizen and wit beers, as well as
hoppy English and American pale ale varieties. In future experiments
I'll tap more exotic grains such as teff, amaranth and quinoa in small
quantities for unique flavor and aroma blends.

Before the project began, there was almost a complete lack of
information on this subject of gluten-free brewing. I decided early in
the project to publish all experimental findings on the Internet in an
effort to generate more interest in gluten-free beer. The response from
people with celiac disease worldwide, and others generally interest-
ed in the subject, has been overwhelming. The daily influx of queries
concerning the availability of a commercial gluten-free beer rein-
forces that there is a market for such a product.

(GRAINS ARE THE MAJOR STUMBLING
BLOCK IN BREWING A GLUTEN-FREE BEER.
YEAST PRESENTS THE ONLY OTHER
SIGNIFICANT HURDLE, BUT WITH SOME
FORETHOUGHT AND CARE, ALL COMMONLY
AVAILABLE YEAST STRAINS CAN BE USED.

For the homebrewer, the challenge of crafting a fine gluten-free
beer, or any unique and unconventional brew, has less to do with
the lack of appropriate ingredients and more to do with lack of imag-
ination. Open your mind, and your brew pot will follow.

ADDITIONAL RESOURCES

Gluten-free Brewing
www.glutenfreebeer.com

Celiac Disease & Gluten-free Diet Support Page
www.celiac.com

White Sorghum
www.twinvalleymills.com

With a penchant for brewing on the fringe, Sean Sweeney began his fer-
mentation odyssey 15 years ago with dorm-room meads. Never one to
color inside the lines, his beer brewing endeavors have earned him the
reputation in the St. Louis Brews and First Capital Brewers as the one to
go to with questions concerning unconventional brewing ingredients and
techniques. His forays into hop gardening, homemade malts and many
adventures into regional, indigenous, classic, historic and ancient brew-
ing are only occasionally interrupted by his day job of performing surgery
on all silicon-based lifeforms and therapy for those who use them. @
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ILLUSTRATIONS BY
CHARLES STUBBS

For Geeks Only

Reader Advisory: Warning! These pages are rated XG (eXtra Geeky) by the Bureau of Magazine Mucktymucks. ltems
in this section may contain raw data, graphic functions, full statistics and undiluted biochemistry. Keep away from poets,
squeamish novices and others who may find the joyously technical nature of this prose to be mindbendingly conceptual
or socially offensive. Also, because of the complex nature of brewing science, there is no guarantee that you will live
longer, brew better or win any awards in the next homebrew competition based upon the conclusions presented here.

Thermal Response
of Beer in Glass Carboys — Part Il

By Steven Gardner, Ph.D.

Please note: to improve readability of this
article we have suspended our normal policy
of placing the Celsius temperature equivalent
after each Fahrenheit temperature mentioned.
Instead, we have included a sidebar giving
relevant temperature conversions.

n the last issue of Zymurgy (Vol. 25, No.
I 5), we described the observations and cal-
culations used to derive an equation
describing the cooling of wort or beer in a
glass carboy. The equation describes how
the beer’s temperature (T) changes with
respect to time (t) based upon the starting
(T,) and surrounding temperatures (T.,). In
this article, we will examine practical appli-
cations of this equation for the average
brewer. That equation is:

T=(T,-T.) %104 T (1)

The utility of this equation may be
demonstrated in several ways. As an exam-
ple, consider the case in which it is desired
to cool the beer to a certain temperature in
a specified time. Equation (1) effectively dic-
tates the temperature gradient that must be
imposed on the beer to achieve the desired
result. Diacetyl rests are commonly
employed when brewing lagers. Equation
(1) may be used to define the temperature
gradient needed to map out a specific time-

temperature excursion. Finally, consider the
process of decreasing a beer’s temperature
in preparation for lagering. The rate of tem-
perature decrease should generally not
exceed 1° F per hour, otherwise the yeast
may excrete flavors (e.g., sulfurs) into the
beer!. Equation (1) may be used to help
ensure that this prescribed rate of tempera-
ture change is not exceeded.

A particularly useful form of Equation
(1) expresses the time required to reach
some percentage of the temperature
change between T, and T,. Recall that the
difference between T, and T, represents
the driving force for temperature change.
The result is a simple constant that inher-
ently depends upon the thermal response
parameter z. In the present case, for exam-
ple, the time required for the beer to com-
plete 99 percent of the path between T
and T_, is about 46 hours. The significance
of this result is important to realize
because it does not depend upon the actu-
al difference between T, and T,,. Regard-
less of the imposed temperature gradient,
it will take the beer approximately 46
hours to make 99 percent of the change
between its initial temperature (T,) and the
imposed ambient temperature (T_) in the
carboy systems of this study.

Whereas Equation (1) has many practi-
cal uses, there are instances where its

Are You A Geek Too? Zymurgy is looking for contributions for the "For Geeks Only" section. If you have studied a particulor
area of brewing science using in-depth library research or experimental data and would like to see the results published here, let
us know by contacting Ray Daniels at ray@aob.org or via the mail address listed in the masthead on page 4.

applicability may provide only approximate
temperatures at best. The examples cited
above correspond to periods during which
there is a negligible heat effect from fer-
mentation. Beer fermentation by brewer’s
yeast is an exothermic process. As the fer-
mentation cycle progresses, heat would be
generated in a manner dependent upon, for
example, the particular yeast strain, the
beer’s composition as well as the beer’s
temperature. Equation (1) does not account
for such heat generation effects, and there-
fore its applicability should be constrained
to periods where there is little or no visible
yeast activity. As the heat from fermentation
increases, there would be an increasing ele-
ment of error in estimating the correspond-
ing temperatures using Equation (1). More
regarding fermentation
exotherms is available from the investiga-
tions by Ruocco et al?.

Finally, some examples are given below
that demonstrate some practical applica-
tions of Equation (1) and its various forms.

information
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Example 1: Temperatures at
Stated Times
Consider 5 gallons of beer that have just
been placed in a 7-gallon glass carboy for
fermentation. The carboy is subsequently
transferred to a refrigerator which is regu-
lated at an average temperature of 48° F.
The initial temperature of the beer is 65° F.
Estimate the beer’s temperature after (a) 8
hours, (b) 24 hours and (c) 36 hours.
Substituting the given temperature infor-
mation into Equation (1) yields:

T = (65° F - 48° F) el0.01] 4 48° F

Time t is expressed in hours, so we can
easily make one substitution to solve these
three problems. For the individual times, the
corresponding temperatures are:

(a) T = (65° F - 48°F) elto-1)@®)]
+48°F=55.6°F

(b) T = (65° F — 48°F) el0.1)24)]
+48°F =~ 49.5°F

(c) T =(65°F — 48°F) el(0.1(36)]
+48°F~48.5°F

This particular example demonstrates
that most of the temperature change will
occur during the initial few hours for the
carboy systems examined in this study.
As time increases, the beer’s temperature

66
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Figure 1. A plot of the temperature-time excursion described in Example 3. The
data predict how a beer's temperature (initially 47° F) will change when the car-
hoy ambient temperature is suddenly increased to 65° F. This scenario would
he typical of the early stages of a diacetyl rest.

will asymptotically approach the ambient
temperature. Note that the solution given
here does not acknowledge heat that would
be evolved from the onset of fermentation.
As fermentation becomes more vigorous,
the actual temperature of the beer would
begin to deviate from the predicted values
based on Equation (1).
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Example 2: Time to Reach
Stated Temperatures

Consider a variation of the case
described in Example 1. Using the same
initial conditions, predict the time required
for the beer to reach (a) 60° F, (b) 55° F and
(c) 50° F.

Solving Equation (1) for time ¢ yields:

t=(-10) In [(T-TAT,-T.)] hours (2)

where [n is the natural logarithm.
Substituting values from the problem
statement:

(a) t = (-10) In [(60° F-48° F)/(65° F-48° F)]
= 3.5 hours

(b) t = (-10) In [(55° E-48° F)/(65° F-48° F)]
= 8.9 hours

(¢c) t= (-10) In [(50° E-48° F)/(65° F-48° F)]
= 21.4 hours

Example 3: Warming Up
for Diacetyl Rest

Consider a lager (5 gallons) that has
completed the primary stages of fermenta-
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tion and is now ready for a diacetyl rest.
Since the refrigerator’s temperature has
been controlled at 47° F and visible fer-
mentation has been absent for two days,
this may be assumed to be the beer’s cur-
rent temperature. Suppose the desired
schedule for the diacetyl rest is 65° F for
two days. If the refrigerator set point is
adjusted to 65° F, how soon will the beer
achieve the desired rest temperature?
(Assume the refrigerator reaches the set
point temperature of 65° F much faster
than the time required for the beer’s tem-
perature transition.)

Equation (1) stipulates that 46 hours is
required to transition 99 percent of the
path between T, and T_.. Recall that this
result is independent of the difference
between T, and T.,. Therefore, it will take
approximately 46 hours for the beer in this
situation to equilibrate to 65° F. The entire
temperature excursion can be estimated
and plotted and the results are illustrated
in Figure 1.

Example 4: Cooling at
a Specified Rate

The diacetyl rest referenced in Example
3 is to be followed by a temperature reduc-
tion to 34° F for lagering. If the air tempera-
ture surrounding the beer is quickly reduced
to 34° F, will the beer’s rate of temperature
reduction exceed the recommended maxi-
mum of 1° F per hour?

Note once again that it will take
approximately 46 hours for the beer’s tem-
perature to decrease from 65° F to 34° F.
This would correspond to an average rate
of approximately 0.7° F per hour [(65° F -
34° F)/46 hours].

This would appear to satisfy the con-
straint of 1° F per hour. However, as
reflected by the exponential nature of
Equation (1), most of the temperature
transition will occur during the first sever-
al hours. This is illustrated in Figure 2
which shows that the beer’s temperature
will decrease from 65° F to 37° F during the
initial 24 hours. During the remaining 22
hours, the temperature would decrease by
only about 3° F. In fact, the initial temper-
ature reduction rate in Figure 2 is near 3°
F per hour—well in excess of the desired
1° F per hour target.

If Equation (1) is expressed in terms
of T, one may estimate the appropriate
refrigerator set point to achieve the desired
cooling rate:

T-T,el-0101

= - e[-0.1(0)] )

oo

In this case, the time t would be 1
hour, T, would be 65° F and T would be
64° F. Substituting these values into
Equation (3) yields 54.5° F which is essen-
tially 55° F. Therefore the temperature
reduction rate of 1° F per hour will be
exceeded if the temperature driving force
itself (T,-T.,)) is greater than about 10° F.
In order to carry out the entire tempera-
ture reduction from 65° F to 34° F, the
refrigerator set point would need to be
reduced (stepwise) in intervals such that
the ambient air temperature remains with-
in 10° F of the beer’s temperature.

The graph in Figure 3 illustrates one
possible way to complete the temperature
reduction cycle. In this case, the refrigera-
tor set point is reduced 10° F every 12
hours until the target temperature of 34° F
is achieved. The crests in the curve corre-
spond to the temperature set point
changes. The first crest occurs at 12 hours
at which time the beer temperature T has
decreased from 65° F to 58° F. The refrig-
erator set point is then reduced from 55° F
to 48° F (i.e., 58° F — 10° F = 48° F). Dur-

ing the next 12 hours the beer’s tempera-
ture falls to 51° F. At this stage, the refrig-
erator set point is reduced from 48° F to 41°
F. (Again, note that the set point tempera-
ture remains within 10° F of the current
beer temperature.) The third and final crest
in Figure 3 represents the final set point
temperature adjustment. At this stage (36
hours total), the beer temperature is 44°
F. So it turns out that a 10-degree set point
reduction corresponds exactly to 34° F (the
target). Therefore, during the final stage of
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the cooling process, the refrigerator remains
at 34° F. (If the beer temperature had been
within 10° F of 34° F during the last set
point adjustment, then the final set point
temperature would have simply been 34°
F.) The total cooling time in this case is
approximately 60 hours, and the beer’s
temperature reduction rate never exceeds
the prescribed 1° F.
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Figure 2. The predicted thermal path for five gallons of beer in a glass carboy
whose ambient temperature is suddenly reduced from 65° F to 34° F. The data
illustrate that 50 percent of the beer's temperature reduction is predicted to
occur within approximately seven hours of the transition.
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Figure 3. A thermal cycling strategy for a beer whose temperature reduction from
65° F to 34° F is constrained to 1° F per hour. The graph is comprised of four
discrete thermal cycles. Each cycle (i.e., each concave section) corresponds to a
temperature reduction subject to an imposed temperature driving force (T -T_.)
that remains less than 10° F. The three crests correspond to the three adjust-

ments to the refrigerator set point temperature.
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Who's Cutting the Cheese, and
Akka Lakka Pale Ale

ooking back at nearly 25 years of writing
Lthis column I am beginning to realize that
in some ways this wonderful World of Worts
is reflective of my friends, travels and activi-
ties over the years. So in this installment I'm
reflecting on recent “What’s new?” and
“Where have you been?” inquiries of my life.

I just returned from a summer vacation
in Maine to attend a reunion, serving my
newly formulated Akka Lakka Pale Ale.
More on that later.

Meanwhile a rather friendly package of
cheeses was recently sent to my attention for
tasting and matching with beer types. I'm
involved with presenting a workshop at an
international event in Italy featuring Ameri-
can and Irish cheese matched with American
craft beers. The pre-tasting session was quite
delicious and interesting. I got so excited
about the cheese and beer tasting experience
that I want to share it with Zymurgy readers.

Essentially the play of contrast and com-
plement with cheese and beer is so sensa-
tional, it opens another world of thinking
about beer and food. I was involved with an
exotic cheese and beer workshop four years
ago and my interest was refreshed by an
excellent presentation by Brooklyn Brewing
Co.’s head brewer Garrett Oliver. I encour-
age you to match interesting cheeses with
your homebrew at your next gathering of
friends. Here are my notes on the cheeses
and the beers (and beer types) I recently
had the pleasure of experiencing.

Cheese: St. Killian, a Camembert-style
cheese made by Durrus Farmhouse Cheese
Company, West Cork, Ireland. Pasteurized
cow’s milk cheese. Flavor of cheese: Com-
plex, earthy, very rich, creamy, salty, subtle
ammonia-like aftertaste.

Beer: Stone Brewing Company’s IPA. St.
Killian is perhaps the most assertively fla-
vored of all six cheeses I tasted. The cheese
is rich. Stone’s IPA provides an assertive flo-

The play of contrast and complement
with cheese and beer opens another
world of thinking about food and beer.

ral and hop flavor counterpoint, cleansing the
palate of the rich flavored cheese, enabling a
return to the cheese and a return to the beer.

Cheese: Camembert, Isigny Ste Mere
from Normandy, France. This is a complex,
soft cheese that is not as salty and rich as
St. Killian. Instead, it's a lower-intensity ver-
sion that develops its own character as it
lingers on the palate.

Beer: Odell’s Easy Street Wheat. Easy
Street Wheat is a light ale with a delicate,
floral citrus note that provides an excellent
counterpoint after the medium richness of
Camembert.

Cheese: Corleggy. Corleggy Cheese Co.,
Ireland. Raw milk aged goat cheese. This
cheese offers a deep, complex, mellow,
nutty character with subtle hints of coconut
that really pleases the palate. It does not
demand attention, but its nuances are com-
plex. Relatively mild goat cheese flavor.

Beer: Left Hand Sawtooth Ale. This well-
balanced pale ale provides a refreshing
complement (as opposed to a counterpoint)
to Corleggy. Sawtooth has hop and malt
character and ale fruitiness. Its balance is

quite similar to the balance of flavors of Cor-
leggy. A refreshing combination.

Cheese: Cypress Grove’s Humboldt Fog,
California. This wonderful soft goat cheese
has a layer of ash separating curds and a
mild mold coating. As it ripens it gets creamy
along the edges. Mild goat flavor is pleas-
antly balanced with tangy, dry character.

Beer: Deschutes Black Butte Porter. The
tangy, full flavor and dry character of the
cheese becomes totally balanced on the
palate with the mild roasted, cocoa, sweet,
nutty and medium-bodied character of
Deschutes Porter. The counterpoint refresh-
es the palate and rewards by enticing more
tastes of cheese and more tastes of beer.

Cheese: Cahill Farm. Vintage Irish
Cheese with Porter Cheddar, Limerick, Ire-
land. Pasteurized cow’s milk cheese.
Wow! What a cheese for beer lovers! This
most unusual cheese has a fantastic
appearance with swirls of dark Porter ale.
The flavor is mild and cheddar-like with
nutty dark porter ale overtones. In the
mouth, it develops a mild yet complex
character both demanding and inspiring
attention. You can taste the porter but it
doesn’t take over. The texture is not that
hard for a “vintage” cheese.

Beer: Brooklyn Brewing’s Monster Ale.
A vintage ale to go with a vintage cheese.
This barley wine-style ale is rich and com-
plex with fruity esters, complex malt and
hop flavors and a symphony of alcohol fla-
vors. Warming and vintage. Complexity of
beer is harmonic with complexity of cheese.

- Cheese: Grafton 4-year-old cheddar,
Vermont. Deep complex flavor; nutty, tangy,
not assaulting, not sharp. Rather mellow for
an aged cheddar. Milk sugars somewhat
crystallized, providing complexity to texture.
A complex, aged cheese.

Beer: Brooklyn Brewing’s Monster Ale.
See reasons above: Big beer, big cheese.
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So there you have it. If you can get some
of these cheeses, go ahead and provide your
own matches. Looking for interesting
cheeses? Remember the beer you enjoy is
artisanal. The beer you brew is artisanal.
Look for artisanal cheeses made by small
producers both American and imported.
You'll agree with me: this is fun!

Meanwhile, what about the beer—I mean
the homebrewed beer. Akka Lakka Pale Ale
was brewed this past summer as an original
recipe to celebrate Pine Island Camp’s 100th
anniversary. I worked there for three sum-
mers in the Belgrade Lakes region of Maine
from 1970-72. It was a great reunion of a lot
of folks who influenced my life immensely.
And it was quite satisfying to discover that
some of those 8-year-old campers I coun-
seled are now homebrewers themselves.

Akka Lakka ching. Akka Lakka chow.
Akka Lakka ching ching chow chow chow.
Boom-a-lakka, Boom-a-lakka. Chow, chow,
chow. Pine Island. Pine Island. Rah, rah, rah.

Okay enough of my mature behavior
(hey, I'm having fun). Let’s cut the shuck
and jive and get on with the recipe.

Akka Lakka Pale Ale

A light, copper-colored pale ale having an
unusual and pleasant twist of character pro-
vided by the Belgian special B malt.
Ingredients and recipe for 5.25 U.S. gal.
(20 L) for a yield of 5 gallons (19 L)
1.0 b (0.45 kg) pale malt
1.5 1b (0.68 kg) Munich malt
1.0 1b (0.45 kg) Vienna malt
0.75 1b (300 g) wheat malt
0.25 1b (110 g) Belgian Special-B malt
3.5 b (1.6 kg) extra light dried malt
extract
1 tsp (4 g) gypsum
1 oz (28 g) Amarillo (7 HBU/196
MBU) whole hops—60 minute
boiling
0.5 oz (14 g) Horizon whole hops (5
HBU 140 MBU)—60 minute boiling
1 oz (28 g) Cascade hops—aroma hopping
3 minutes
0.25
0.75

tsp (1 g) powdered Irish moss
cup (180 ml measure) corn sugar
(priming bottles) or 0.33 cups
(80 ml) corn sugar for kegging
English Ale type yeast

e Target original gravity:
1.052-1.056 (13-14 B)

e Approximate final gravity:
1.012-1.016 (3-4 B)

e IBU’s: About 41

e Approximate color: 14 SRM
(28 EBC)

e Alcohol: 5.2% by volume

e Apparent yeast attenuation:
About 72%

A step infusion mash is employed to
mash the grains. Add 4.5 quarts (4.3 liters)
of 145° F (63° C) water to the crushed grain,
stir, stabilize and hold the temperature at
132° F (53° C) for 30 minutes. Add 2 quarts
(2 L) of boiling water and add heat to bring
temperature up to 155° F (68° C) and hold
for about 30 minutes. Then raise temperature
to 167° F (75° C), lauter and sparge with 2
gallons (7.5 L) of 170° F (77° C) water. Col-
lect about 3 gallons (11.5 L) of runoff and
add malt extract, gypsum and 60-minute
hops and bring to a full and vigorous boil.

The total boil time will be 60 minutes.
When 10 minutes  (continued on page 61)

Akka Lakka Pale Ale was brewed this
past summer fo celebrate Pine Island
Camp’s 100" anniversary.

HOMEBREW BITTERING UNITS
(HBUs) are a measure of the total amount of bit-
terness in a given volume of beer. Homebrew Bitfering
Units can easily be calculated by multiplying the per-
cent 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 fotal amount of bittering units would be 33: (2 x
9) + (3 x 5) = 18 + 15. Bittering units per gallon
would be 3.3 in a 10-gallon batch or 6.6 in a five-gal-
lon batch, so it is important fo note volumes whenever
expressing bitfering unifs.

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

(U =founces of hops x % alpha acid of hop x % utilization)
gallons of wort x 1.34

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

1By = 1X6X25_ 99 pyg
5x1.34

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

BY JIM HOMER

or this Winners Circle we bring you five

beers that make great use of malt. All are
strong beers that will warm you in the cold
winter months ahead.

“Old Cirrhosis” was the first attempt at a
barley wine for Steve Bagley and Milan
McVay. They used a remarkable 21 pounds
of malt for a 5-gallon batch! In the Septem-
ber/October Zymurgy we featured a gold-
medal-winning specialty beer recipe from
these same brewers.

Continuing with beginner’s luck, we find
that Glen Thomas won a silver for his first
try at an ice bock. Glen also took silver this
year for his Munich Dunkel.

The silver medal-winning oatmeal stout
was the third try for Dave Corbett. For the
second batch he backed off the hops. To win
the silver medal with the third attempt he
adjusted the chocolate malt and roast bar-
ley to balance with the hops.

Adam Drahushuk has been brewing a
Belgian golden ale for three to four years. He
was “playing around with the recipe” before
he won the bronze with “Luciferous.”

The recipe for “Polish Porter” in “Fred’s
Polish Sweetheart: Dojlidy Porter” by Amahl
Turczyn (Zymurgy, May/June 2000) inspired
Stan Holder to try a Baltic porter. Stan did
some additional research, which included
tasting some commercial examples. He
reduced the strength of the recipe and came
up with a winner.

English-style
Barley Wine

BRONZE MEDAL

AHA 2002 NATIONAL HOMEBREW COMPETITION
Steve Bagley and Milan McVay, Medina, Ohio
“0ld Cirrhosis”

English-style barley wine

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

14 1b (6.3 kg) Marris Otter pale malt
1Ib (0.9 kg) DeWolf-Cosyns Munich
Ib (1.35 kg) DeWolf-Cosyns aromatic
Ib (0.9 kg) Briess 80° crystal
Ib (1.35 kg) M & F DME
tsp (4.9 ml) gypsum
oz (112 g) Horizon pellet hops,
11% alpha acid (60 min)

1 oz (28 g) Cascade pellet hops,
5.5% alpha acid (15 min)

1 oz (28 g) Cascade pellet hops,
5.5% alpha acid (2 min)

1 oz (28 g) Cascade pellet hops,
5.5% alpha acid (dry hop)
Wyeast 1056 (American Ale yeast)
cup (237 ml) DME for starter

0.5 gal (0.23 L) starter

B W N WN

e Original specific gravity: 1.118

e Final specific gravity: 1.026

° Primary fermentation: 10 days
at 62° F (17° C) in glass

¢ Secondary fermentation: 30 days
at 62° F (17° C) in glass

e Other: 120 days at 34° F (1° C)
in glass

Brewer’s Specifics
Mash all grains at 151° F (66° C) for 90
minutes. Boil for 90 minutes.

Judges’ Comments

“Raisin/rum/fruit, not quite cloying,
chocolate. Nice complexity. Alcohol proud
but not huge, finish just rolls on—wow.
Slightly bitter.”

“Seems too bitter for an English barley
wine. The fruity flavors are quite pleasant.
Nice job.”

SILVER MEDAL

AHA 2002 NATIONAL HOMEBREW COMPETITION
Glenn Thomas, Raleigh, N.C.

“Hawk Eis”

Eishock

Ingredients for 4 U.S. gal (15.16 L)
7 1b (3.15 kg) Pils malt
0.5 Ib (0.23 kg) wheat malt
2 1b (0.91 kg) Munich
2 o0z (57 g) chocolate
1 Ib (0.45 kg) 20° L crystal malt
2 oz (57 g) Hallertauer whole hops,
4.1% alpha acid (90 min)
Wyeast 2206 (Bavarian Lager yeast)
1 qt (0.95 L) starter with dried malt
extract
0.5 gallon (1.9 L) distilled water
(after boil to adjust original
specific gravity)

e Original specific gravity: 1.085

e Final specific gravity: 1.018
(before freezing)

e Final specific gravity: 1.022
(after removing ice)

e Primary fermentation: 14 days at
55°F (13° C) in glass

e Secondary fermentation: 42 days
at 38° F (3° C) in glass

Brewer’s Specifics

Mash in at 121° F (49° C), a third of the
mash pulled out and brought to 151° F (66°
C) for 10 minutes, then boiled for 10 min-
utes and added back, bringing the full mash
to 154° F (68° C) for 90 minutes. Mash out
at 169° F (76° C). After secondary, place in
freezer for 24 hours, remove ice.

Judges’ Comments
“Wonderful chewy, malty flavor with
balancing hop bitterness. No hop flavor—
OK. Alcohol a bit light for style but OK.”
“Good fermentation characteristics. Just
cut back a bit on the bittering hops.”

WWW.BEERTOWN.ORG
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Oatmeal Stout

SILVER MEDAL

AHA 2002 NATIONAL HOMEBREW COMPETITION
Dave Corbett, Milford, Conn.

Oatmeal Stout

Ingredients for 6 U.S. gal (21.77 L)
11 1b (4.99 kg) Marris Otter pale ale
malt
6 oz (170 g) British crystal 60° L
6 o0z (170 g) British chocolate
0.75 b (0.34 kg) roast barley
2 o0z (57 g) Black Patent
0.25 1b (0.11 kg) flaked oats
1 tsb (4.9 ml) calcium carbonate
2 oz (57 g) Styrian Goldings hop
pellets, 4% alpha acid (75 min)
0.5 oz (14 g) Styrian Goldings hop
pellets, 4% alpha acid (30 min)
Wyeast 1084 (Irish ale yeast)
0.5 C (118 ml) DME (for starter)
2 pt(0.951) starter

Style Series Mini Set

Select any five style books.
Special Price: $50*

e Original specific gravity: 1.060

¢ Final specific gravity: 1.016

e Primary fermentation: 6 days at
64° F (18° C) in glass

e Secondary fermentation: 14 days
at52 °F (11°C) in glass

Brewer’s Specifics
Mash grains 90 minutes at 154° F (68°
C). Yeast starter stepped up two times.

Judges’ Comments

“Roasted malt up front, good support
from the malt sweetness, bitterness bal-
ances a bit too dry, finishes clean.”

“Very good shot at style, a bit more
sweetness would dial it in.Try mashing a
couple of degrees higher.”

“Malty sweetness, roasted malt, coffee-
like flavor, finishes with a slight dryness,
some fruitiness well balanced toward malt.”

“Nice complexity, starts out with a slight
sweetness and finishes somewhat dry, well-
balanced interesting beer and fun to drink.”

Style Series Set

Smoked Beers, Stout

Enjoy a complete 16 volume set: Altbier,
Barley Wine, Bavarian Helles, Belgian Ale,
Bock, Brown Ale, Continental Pilsner,
German Wheat, Kolsch, Mild Ale,
Octoberfest, Pale Ale, Porter, Scotch Ale,

Special Price: $150.00*

Style Series Pair

Select any two style books from the series.
Special Price: $25*

Belgian Strong

'
L7 B
Golden Ale ,‘~
BRONZE MEDAL

AHA 2002 NATIONAL HOMEBREW COMPETITION
Adam Drahushuk, Collegeville, Pa.

“Lyciferous”

Belgian strong golden ale

Ingredients for 12.5 U.S. gal (47.37 L)
25 1b (11.25 kg) Pilsner

(Weissheimer)

Ib (1.81 kg) Briess flaked barley

tsp (24.6 ml) CaCl2

Ib (2.27 kg) sucrose

0z (113 g) Tettnang pellet hops,

5.6% alpha acid (60 min)

1 oz (28 g) coriander seed slightly

Lo ) B

ground in coffee grinder (15 min)
0.035 oz (1 g) Grains of Paradise slightly
ground in coffee grinder (15 min)

Wyeast 1214 (Belgian ale yeast)

0.5 gallon (0.23 L) yeast starter
DME to bring starter to 1.040 to
1.050 gravity

*Shipping not included. Offer expires 01/15/03.

View the entire Brewers Publications catalog online at www.beertown.org. DS

Order online or call 1.888.822.6273 or +1.303.447.0816.

B
i Brewers Publications (‘\3
* ADivision of the Association of Brewers A€

o,
\Y
™
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4 tsp (19.7 ml) Wyeast yeast
nutrients
2 C (473 ml) corn sugar for priming

e Original specific gravity: 1.075

e Final specific gravity: 1.013

e Primary fermentation: 37 days at
68° F (20° C) in glass

Brewer’s Specifics

Mash pilsner malt and flaked barley 1
hour at 150° F (66° C). Boil for 1 hour 15
minutes.

Judges’ Comments
“Spicy, hoppy flavor supported by light
malt. Balance toward bitterness but not too
bitter for style. Finishes nicely dry.”
“Slightly more malt character would ease
the harshness.”

Experimental

BRONZE MEDAL

AHA 2002 NATIONAL HOMEBREW COMPETITION
Stan Holder, Wichita, Kan.

“Polski Porter”

Specialty, Experimental, Historical: Baltic Porter

Ingredients for 5 U.S. gal (18.93 L)
11 1b (4.99 kg) Pilsner malt
0.5 1b (0.23 kg) Munich malt
0.5 b (0.23 kg) Cara Vienne
0.5 b (0.23 kg) Special B
0.25 b (0.11 kg) chocolate malt
1.5 oz (43 g) Hallertauer whole hops,
6.3% alpha acid (120 min)
0.5 oz (14 g) Saaz whole hops,
2.2% alpha acid (30 min)
Wyeast 2206 (Bavarian Lager
yeast)

e Original specific gravity: 1.082

¢ Final specific gravity: 1.020

e Primary fermentation: 14 days at
66° F (19° C) in glass

Teach a Frienc
omebrew Day

GRAB YOUR BREW KETTLE!

and one of your closest non-brewing friends

and join in the fun!

e Secondary fermentation: 14 days
at 55° F (13° C) in glass

e Lager: 60 days at 36° F (2° C)
in steel

Brewer’s Specifics

Three steep mash; 40 minutes at 144° F
(62° C), 40 minutes at 154° F (68° C), 20
minutes at 160° F (71° C). Carbon filter for
brewing water. Force carbonate to 2.2 vol-
umes CO,.

Judges’ Comments

“Huge maltiness, balanced by a touch of
toast. Finish drying out to soft roastiness.
Just a hint of oxidation.”

“Very nice beer. Hint of oxidation mars
it a little. Delicious malty nose and flavor.”

“Sweet malt up front, some chocolaty
notes, caramel flavors.”

Jim Homer is a national judge in the Beer
Judge Certification Program. He joined the AHA
in 1980 as member No. 763, and is a graduate
of Charlie Papazian's homebrew class. ()

4TH ANNUAL

Teach a Friend to Homehrew Day
NOVEMBER 2, 2002

Visit www.heertown.org for details.

303.447.0816 © aha@aoh.org
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Nothing can wash down an ice cold
beer like your own fire brewed

WWW.LEENERS.COM

VISIT OUR WEB SITE FOR COMPLETE INSTRUCTIONS ON MAKING
EVERYTHING FROM BEER TO BUBBLE GUM AND WINE TO CHEESE

NOT JUST ANOTHER HOMEBREW SHOP

LEENER'S 800-543-3697

SOME ASSEMBLY REQUIRED
142 East Aurora Rd. Northfield, Oh 44067
OPEN SEVEN DAYS A WEEK TO SERVE YOU

Dear Professor (from page 21)
In Search of Irish Red Ale
Dear Professor,

I've tried several microbrew Irish red
lagers, and they all seemed to have a com-
mon distinct flavor from German and
American lagers. What's the key to this fla-
vor? I've tried crystal malts, and hops such
as Tettnanger and H. Mittelfruh, but I
make beer that tastes like a Boston lager.
I'm still using extracts. I can’t duplicate this
Irish red lager flavor. I've searched the
Web for hours looking for recipes, and
looked through multiple recipe books with
no luck. It doesn’t even seem to be a rec-
ognized style.

Sorry to bother you, but this is one time
researching and using the Web has failed
me. Any ideas? Thanks in advance.

Mike and Shelly

Hi Mike, Hi Shelly,

You again. Here's an excerpt from the
Association of Brewers’ Beer Style Guide-
lines (of which many other styles can be found
at www. beertown. org/gabf):

Irish-style red ales vange from light ved-
amber-copper to light brown in color. These
ales have a medinm hop bitterness and fla-
vor. They often don’t have hop aroma. Irish-
style ved ales have low to medium candy-like
caramel sweetness and a medinm body. The
style may have low levels of fruity-ester fla-

vor and avoma. Diacetyl should be absent.
Chill haze is allowable at cold temperatures.
Slight yeast haze is acceptable for bottle-con-
ditioned products.

Original Gravity (° Plato):
1.040—1.048 (10—12° Plato)

Apparent Extract/Final Gravity (° Plato):
1.010-1.014 (2.5-3.5° Plato)

Alcohol by Weight (Volume):
3.2-3.6% (4—4.5%)

Bitterness (IBU): 22—-28
Color SRM (EBC): 11-18 (22-36 EBC)

I don’t know what you wonld be referring
to as a “key” flavor. But if I were to guess it’s
the candy-like caramel sweetness in combina-
tion with a balance of ale fermented fruitiness.
You'll achieve the fruitiness by choosing the
corvect yeast. And I'd start off with a pound
of 10 to 15° L crystal malt and perhaps a
thivd of a pound of Belgian avomatic malt in
a 5-gallon batch to achieve that candy caramel
balance in aroma and flavor. This should get
you going in the right divection whether you
are using extracts or all grains.

Irish isn’t all green,
The Professor, Hb.D.

Going for an Hb.D.
Dear Mike,

As a final-year Industrial Design student
at the University of South Australia, Ade-
laide, I have had to undertake a major
design assignment consisting of everything
from initial product research to making a
final working prototype. As an avid home-
brewer I have chosen to design a Homebrew
Kit (30 liters). I am hoping to create a
unique design that perhaps might address
any problems with current design.

As an experienced person in this field I
was wondering if you had any input, per-
haps an idea you have or a problem with
brewing that you would like addressed; or
knew anyone that would like to help.

Any feedback would be very appreciated.

Cheers from Down Under,
Jarrod Carter
Adelaide, Australia

Dear Jarrod,

Michael Jackson passed on your letter to
me. I could be of some help, but there are
already volumes written about homebrewing.
There are probably millions of us experts
scattered throughout the world. I'd really
suggest connecting with some Australian
homebrew shops and clubs of which there are
several. But I'll warn you—"problems in
design” arve unique to each homebrewer.
Everyone has priorities as to what they want
out of a homebrewing system.

There are some mighty fine ones out there
(several advertised in this magazine,
Zymurgy). Cost, conveniences, volume,
materials, brewing methods and brewing
styles are just a few of the variables you will
encounter. I think you'll find you can’t please
all of the brewers all of the time, but you can
Dplease them all with one good beer one at a
time, no matter how it was brewed,

Good luck and see you at the next
Hb.D. convention,
The Professor, Hb.D.

Hey homebrewers! If you have a brewing-related ques-
tion for Professor Surfeit, Send it to “Dear Professor,” PO
Box 1679, Boulder, 0 80306-1679; FAX (303) 447-2825
or E-mail it to professor@aob.org. ®
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BREW NEWS

LOGO COURTESY OF NEW BELGIUM BREWING CO.

ILLUSTRATIONS © 2002 ART PARTS
ILLUSTRATIONS BY DAVE HARFORD

BY RAY DANIELS

Take This to Your Doctor

Support for the health benefits of mod-
erate drinking seems to be growing. A recent
article on this trend appeared in the ever
so un-trendy business daily
The Wall Street Journal
(August 13, 2002, Section
B). The article quotes Nor-
man Kaplan, professor of
medicine at the University
of Texas Southwestern Med-
ical Center in Dallas. He
cited a study of 70,000 nurs-
es showing that moderate
beer drinking resulted in less
hypertension than did mod-

erate consumption of either wine or spirits.
Another study on more than 128,000
patients showed that men who drank beer
were less likely than their wine and spirits
drinking counterparts to have coronary-
artery disease. Finally, he stated that beer
drinking may increase bone density—a
good reason to get the wife drinking some
more of your brew!

Of course, the key as always is that
word “moderate.” This article was not too
far off most others that defined moderate
drinking as “two 12-ounce servings of beer
per day” for men and just one for women.
The health effects of overdoing it outlast
the inevitable hangover with possible
increased risk of liver disease, stroke and
certain cancers. Most experts also note that
the benefits do not justify the conversion of
non-drinkers to tipplers.

How Evil is This?

Good news: Your commuter train now
stocks good beer
to make a two-
hour trip more
enjoyable. Bad
news: No bath-

NEXT BATHROOM

200 MILES

room on the train. That’s the story com-
ing from Japan where the Friday night Fuji
Kyuko train now serves.“as much locally
brewed beer as [passengers] can drink,”
according to a recent report by Reuters
news service. Apparently the train does
make some stops at stations with
restrooms—but no information is provid-
ed on whether the stops are actually long
enough for a, uh, beer run.

...s0 from now on
I'm afraid you're just
going to have to use
another name.

Moose Attack Topples Craft Beer

A battle between moose has ended in a
devastating loss for the smaller of the two.

Moosehead Brewers Ltd. of New
Brunswick, Canada has succeeded in
wrestling away the U.S. trademark issued in
1992 to Grand Teton Brewing Co. (previ-
ously Otto Brothers Brewing).

The affected brand is Moose Juice Stout,
one of five products bottled by Grand Teton.
The affected beer is a GABF Silver Medal
winner and a multiple winner at regional
competitions. The trademark for Moose
Juice Stout, applied for in 1991 and
approved in 1992, was canceled by the U.S.
Trademark Appeals Board in June of this
year. This follows a lengthy five-year legal
battle based on Moosehead'’s claim to the
word “Moose” worldwide.

Charlie Otto, founder of Otto Brothers
and Grand Teton Brewing, has been in the
beer business since 1988. “I never dreamed

it was possible,” said Otto, learning of the
cancellation of the trademark and the
impending cease and desist order. “I
believed that if you were issued a U.S. trade-
mark it was yours. We built our company
on the assumption that once a mark was
issued you had the freedom and go-ahead
to grow that brand.”

Otto said that his company had never
compared its beer, which is a stout, to the
well-known Canadian lager. “We are a true
handcrafted regional microbrewer. We're
the little guys being shut down by a mon-
ster-sized corporation. It makes no sense
and I wonder, who’s next?”

As a result of these events, Grand Teton
plans to discontinue production of its
award-winning stout.

A “Loft"-y Ingredient: Kaffir Leaf

The creative folks at New Belgium Brew-
ing Co. found a beer ingredient they’d never
heard of before and—just like a giddy home-
brewer—had to use it in a beer. The novel
herb is kaffir leaf, an
ingredient that
comes from a partic-
ular Asian lime tree.

Popular in
Thailand, kaffir lime
leaves give a charac-
teristic flavor to
soups, stir-frys and
curries. Thai cuisine
often combines kaffir lime with garlic, galan-
ga, ginger and fingerroot, together with a lib-
eral amount of chiles. Kaffir lime has a char-
acteristic fragrance described as “strongly
lemon-like” but difficult to reproduce or
replace with other herbs or spices.

New Belgium’s Loft delivers “an uplift-
ing zest, a taut hoppiness produced by Ster-
ling and Liberty hops, and a mouth feel as
big as the sky,” according to the company’s

WW\W.BEERTOWN.ORG
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press release. Kaffir leaf is pitched in the ket-
tle to create a pleasantly refreshing citric
nose. NBB recommends the new beer for
pairing with spicy Thai dishes, kite-flyin’
and backyard bocci ball.

New Book Covers Quality in Brewing

Brewers Publications, a division of the
Association of Brewers, recently released
Standards of Brewing, a title by Charles
Bamforth Ph.D., D.Sc. that guides brewers
through processes of making consistent,
high quality beer. Bamforth is the
Anheuser-Busch Endowed Professor of
Malting and Brewing Sciences at Univer-
sity of California, Davis.

In Standards of Brewing, Bamforth
introduces modern brewers to the statisti-
cal quality-control concepts that were
originally pioneered in the brewing indus-
try. Bamforth then goes beyond these con-
cepts, giving real-world brewery examples
in a light, often humorous style. Finally,
the book reviews each aspect of brewery
operations with recommendations on
what sort of sampling and testing should
be done and which tests will be of great-
est value. Most homebrewers don’t work
with much of the technology covered in
the book, but the guiding principles of
quality can be applied to any beer pro-
duction setting.

For more information or to order Stan-
dards of Brewing, call the Association of
Brewers at 303-447-0816 or 888-822-6273.
Visit www.beertown.org to read more about
Standards of Brewing.

Kirin Tackles Ancient Recipe

Imagine being presented with a beer that
has no head, no hop character, a dark tea-
like color and 10 percent abv. Actually, that
may not sound so strange to homebrewers,
but for one of the world’s biggest brewers, it
is quite a departure from the norm.

Kirin brewery, producer of the most
popular beer in Japan for 48 years, also dis-
tributes beer in the U.S. through an alliance
with Anheuser-Busch. But recently Kirin
took a rather large departure from its usual
light lager brewing to develop a robust
ancient beer based on Egyptian hieroglyph-
ics. Unfortunately Kirin’s bold brewing
adventures will only go so far: the beer will
not be sold commercially. As of this writing
the only time it will be served beyond the
brewery will be the Master Brewers Associ-
ation of the Americas annual conference in
Austin, Texas in October.

Other brewers including Scottish and
Newcastle and Anchor Brewing have made
similar beers over the years. Recently a bot-
tle of S&N’s Tutankhamen Ale fetched $75
in an auction.

in early April for the AHA

2003. Get your best recipes

GET BREWING!

First-round entries will be due

National Homebrew Competition

together and go head-to-head
with the rest of the best. Watch
the next issue of Zymurgy or
check out the complete
information, entry forms and
rules on the AHA website at:

((u’ | American Homebrewers Association
\ A Division of the Association of Brewers
wwiw.beertown.org

www.beertown.org/AHA/index.htm

Pyramid Ponders: To Rake
or Not To Rake?

The arrival of autumn brings falling
leaves and the annual conundrum. This
year, Pyramid Ales & Lagers delivers a
rake that’s
somewhat
more invit-
ing to pick
up: Pyramid
Broken
Rake Amber
Ale. Those looking to put off their fall
chores and relax will find that this broken
rake is a hearty fall beer.

“Broken Rake is the perfect autumn

companion,” remarks Pyramid brewer
Simon Pesch. “Deep copper in color, its
noble hop finish elegantly balances the
assertive malt overtones, resulting in a
hearty and rewarding full-flavored beer.”

Crisp Buys Alloa Maltings Site

Crisp Malting Group, a wholly owned
subsidiary of Anglia Maltings (Holdings)
Ltd., purchased the Alloa Maltings site from
Coors Brewers Ltd. to add to its three U.K.
production
sites. The recent
acquisition of
John Hare and
Corp. Ltd by
CMG'’s
company,
EDME Ltd., is
part of Anglia’s

sister

long-term growth strategy.

“This acquisition is part of CMG’s cur-
rent significant expansion and investment
program in malt production, following
major capital expenditure in our other
Scottish Maltings at Portgordon and at
both Great Ryburgh in Norfolk, and Ditch-
ingham in Suffolk,” says Euan Macpher-
son, group managing director. “The Alloa
Malting Plant is ideally placed to supply
new and existing customers in Scotland
and overseas.”

The Alloa plant purchase makes Crisp
the leading independently owned U.K.
maltster, with worldwide sales in excess of
215,000 tonnes per year.

Ray Daniels is the editor-in-chief of
Zymurgy magazine. i
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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

2564 North Campbell Ave. #106
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

(928) 774-2499;

(800) 450-9535

FAX (928) 774-8765
outpost@homebrewers.com
www.homebrewers.com

What Ale's Ya

6362 West Bell Road
Glendale, AZ 85308

(623) 486-8016
way2brew@mindspring.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

Brewer's Rendezvous
11116 Downey Ave.
Downey, CA 90241-3713
(562) 923-6292;

(888) 215-7718

FAX (5662) 923-7262
robert@bobbrews.com
www.bobbrews.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 7
Dublin, CA 94568

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

@ Hops, Grains, Yeasts, Root
Beer. Wine Kits & Supplies. “Home
Brew” A Hobby You Can Drink.

Napa Fermentation Supplies
575 3rd St., Blg. A

(Inside Town & Country
Fairgrounds)

PO Box 5839

Napa, CA 94559

(707) 255-6372;

FAX (707) 255-6462
wineyes@aol.com
www.napafermentation.com

Oak Barrel Winecraft
1443 San Pablo Ave.
Berkeley, CA 94702
(510) 849-0400

FAX (510) 528-6543
info@oakbarrel.com
www.oakbarrel.com

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

(916) 348-6322

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

O’Shea Brewing Company
28142 Camino Capistrano
Laguna Niguel, CA 92677
(949) 364-4440
www.osheabrewing.com

RCB Equipment
8565 Twin Trails Dr.
Antelope, CA 95843
(916) 723-8859;
(888) 449-8859

FAX (916) 723-8859
rcb@lanset.com
www.rcbequip.com

San Francisco Brewcraft
1555 Clement Street

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

Seven Bridges Co-op
Organic Homebrew Supplies
419 May Avenue

Santa Cruz, CA 95060

(800) 768-4409

FAX (831) 466-9844
7bridges@breworganic.com
www.breworganic.com

@ Complete selection of organi-
cally-grown brewing ingredients.
Supplies and equipment too!
Secure online ordering.

Stein Fillers

4160 Norse Way

Long Beach, CA 90808
(5662) 425-0588
brew@steinfillers.com
www.steinfillers.com

Colorado

Beer at Home

4393 S. Broadway

Englewood, CO 80110

(803) 789-3676; (800) 789-3677
FAX (303) 781-2388
beer@beerathome.com
www.beerathome.com

The Beer Store

637 S. Broadway #U

Boulder, CO 80303

(303) 494-7000

FAX (303) 499-9504
hophead@boulderbeerstore.com
www.boulderbeerstore.com

The Brew Hut

15108 East Hampden Ave.
Aurora, CO 80014

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

@ Your one-stop brew shop. Beer,
Wine, Mead and Soda. We have it
all!

My Home Brew Shop

& Brew on Premise

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

Old West Homebrew
Supply

303 E. Pikes Peak Ave.
Colorado Springs, CO 80903
(719) 635-2443
800-458-2739
sales@oldwestbrew.com
www.oldwestbrew.com

@ Serving your brewing needs
since 1992. Secure on-line order-
ing. FREE SHIPPING.

Connecticut

Maltose Express
391 Main St. (Rte 25)
Monroe, CT 06468
(203) 452-7332;
(800)-MALTOSE
FAX (203) 445-1589
sales@maltose.com
www.maltose.com

) Connecticut’s largest homebrew
& winemaking supply store owned
by the authors of Clonebrews &
Beer Captured. Buy pre-made kits
for all 300 recipes in Szamatulski’s
books,

Delaware

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

Chadds Ford, PA 19317
(610) 558-2337
hbrewdude@aol.com
www.wineandbeerbarrel.com

Florida

Heart's Homebrew

6190 Edgewater Dr.

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.sunsetsuds.com
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Georgia

Marietta Homebrew
Supply, Inc.

1355 Roswell Road, Ste. 660
Marietta, GA 30062
1-888-571-5055
info@mariettahomebrew.com
www.mariettahomebrew.com

Savannah Homebrew Shop
2601 Skidaway Road

SW Corner of 42nd in rear
Savannah, GA 31404

(888) 917-3235

FAX (912) 233-6943
SavHomebrew@comcast.net

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

Brew & Grow
1824 N. Beasley Ct.
Chicago, IL 60622
(773) 395-1500
www.altgarden.com

Brew & Grow

2379 Bode Rd.
Schaumburg, IL 60194
(847) 885-8282
www.altgarden.com

The Brewers Coop
30W114 Butterfield Rd.
Warrenville, IL 60555
(630) 393-BEER

FAX (630) 393-2323
www.TheBrewersCoop.com
info@thebrewerscoop.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.

Indiana

Great Fermentations

of Indiana

853 E. 65th St.

Indianapolis, IN 46240

(317) 257-9463
anita@greatfermentations.com

lowa

Heartland Homebrew
Supply

232 6th St.

West DesMoines, IA 50265
(515) 223-7797;

(866) 299-9621

FAX (515) 223-7884
www.heartlandhomebrew
supply.com
sales@heartlandhomebrew
supply.com

Kansas

Bacchus & Barleycorn Ltd.
6633 Nieman Rd.

Shawnee, KS 66203

(913) 962-2501

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

Homebrew Pro Shoppe
2059 E. Santa Fe

Olathe, KS 66062

(913) 678-1090; (866) BYO-BREW
FAX (913) 254-9488
www.brewcat.com
Charlie@brewcat.com

Maryland

Annapolis Home Brew

53 West McKinsey Road
Severna Park, MD 21146
(410) 975-0930;

(800) 279-7556

FAX (410) 975-0931
www.annapolishomebrew.com
email@annapolishomebrew.com

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

Phoenix, MD 21131

(888) 666-7328

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

Maryland Homebrew, Inc.
6770 Oak Hall Lane, #115
Columbia, MD 21045

(410) 290-3768

FAX (410) 290-6795
DonnyB@mdhb.com
www.mdhb.com

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

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

Massachusetis

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

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

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

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

The Red Salamander
205 N. Bridge St.

Grand Ledge, Ml 48837
(517) 627-2012

FAX: (517) 627-3167

Siciliano’s Market

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

(800) 418-7270

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

Wine Barrel Plus
Homebrewing &
Winemaking Supplies
30303 Plymouth Rd.
Livonia, Ml 48150

(734) 522-9463

FAX (734) 522-3764
mark@winebarrel.com
www.winebarrel.com

Missouri

Homebrew Pro Shoppe

531 SE Melody Lane

(MO) 291 North)

Lee's Summit, MO 84063

(816) 254-0808; (866) BYO-BREW
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

Nebraska

Fermenter's Supply

& Equipment

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

(402) 593-9171

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

@ malt, hops, yeast, GRAPES,
FRUIT & shipping

New Hampshire

Hops & Dreams

PO Box 914

Atkinson, NH 03811

(888) BREW-BY-U
www.hopsanddreams.com
brewit@hopsanddreams.com

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

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

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

Mohegan Lake, NY 10547
(914) 528-6219

E.J. Wren Homebrewer, Inc.
Ponderosa Plaza

Old Liverpool Rd.

Liverpool, NY 13088

(315) 457-2282;

(800) 724-6875
www.ejwren.com
ejwren@brew-master.com

Hennessey Homebrew
Emporium

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

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

Homebrew Too—East
Coast Hydroponics
146-49 Horace Harding
Expressway

"Service Road of L.|.E"
Flushing, NY 11367
(718) 762-8880

FAX (718) 762-6596

@ Open 7 days a week

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

@ Low-cost UPS shipping daily
from the region’s largest in-stock
inventory. Convenient and secure
on-line shopping. Knowledgeable
staff.

Party Creations

345 Rokeby Road

Red Hook, NY 12571
(845) 758-0661

FAX (845) 758-0661
www.partycreations.net
franconi@ulster.net

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,

Standards
o Brewing

D L —
Cantictumrcy ond Eecslanca

Asheville Brewers Supply
2 Wall St. #101

Asheville, NC 28801

(828) 285-0515

FAX (828) 285-0515
www.ashevillebrewers.com
allpoints 1@mindspring.com

Homebrew Adventures
209 Iverson Way

Charlotte, NC 28293
(704) 521-1488;

FAX (704) 521-1475
www.homebrew.com

Grape and Granary
1035 Evans Ave.

Akron, OH 44305

(330) 633-7223

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

@ Complete selection of beer
and winemaking supplies.

Leener's Brew Works
142 E. Aurora Rd.
Northfield, OH 44067
(800) 543-3697
makebeer@leeners.com
www.leeners.com

Buy any ONE of these titles and

Listermann Brewer &
Yintner Supply

1620 Dana Avenue
Cincinnati, OH 45207
(513) 731-1130

FAX (5613) 731-3938
www.listermann.com
dan@listermann.com

Vinbrew Supply

8893 Basil Western

Canal Winchester, OH 43110
(800) 905-9059
www.vinbrew.com

Oklahoma

The Brew Shop

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

Williamette Street
Homebrew

1699 Williamette St.

Eugene, OR 97401

(541) 683-4064

FAX (541) 683-4064
smtmathys@yahoo.com
www.williamettehomebrew.com

get a second book for $5.00!1**

**Second book cannot be chosen from the four titles featured above. Second book selections may include any Classic Style Series title
(see ad page 6), Bike and Brew - Rocky Mountain or Midwest, Beer Drinker's Bible, Dictionary of Beer and Brewing, Evaluating Beer,
Beer for Pete's Sake, Stephen Beaumont's Brewpub Cookbook, A Year of Beer, Prost!, and Winner's Circle. Al titles subject to availability.

*Ship

Principles

of
Brewing
Science

GEOAGE FIX, Ph.O

e

ping not included. Offer expires 01/15/03.

View the entire Brewers Publications catalog online at www.beertown.org. %

i3

Order online or call 1.888.822.6273 or +1.303.447.0816.

Brewers Publications \&'§ b
A Division of the Association of Brewers \2ES

59

WW\.BEERTOWN.ORG

ZYMURGY NOVEMBER/DECEMBER 2002



Pennsylvania

Brew By You

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

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

Country Wines

3333 Babcock Blvd.
Pittsburgh, PA 15237-2421
(412) 366-0151;

(800) 880-7404

FAX (412) 366-9809
info@countrywines.com
www.countrywines.com

Keystone Homebrew Supply
779 Bethlehem Pike
Montgomeryville, PA 18936
(215) 855-0100
info@keystonehomebrew.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—Liquid Hobby
4421 Devine St.

Columbia, SC 29205
(800) 882-7713;

(803) 787-4478
info@liquidhobby.com
www.liquidhobby.com

Florence Brew Shop
2724 W. Palmetto St.,
Suite 4

Florence, SC 29501
(800) 667-6319;

FAX (843) 664-9030
tom@florencebrew.com
www.florencebrew.com

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

Defalco’s Home Wine
& Beer Supplies

8715 Stella Link
Houston, TX 77025
(713) 668-9440

FAX (713) 668-8856
www.defalcos.com
defalcos@insync.net

@ Providing the best wine &
beer making supplies & equip-
ment since 1971! Check us out
on the web: www.defalcos.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

@ Proudly serving the home wine
and beer enthusiast since 1971!

Art's Brewing Supplies

642 South 250 West

Salt Lake City, UT 84101

(801) 533-8029

FAX (801) 533-8029
artsbrew@uswest.net
www.users.uswest.net/~artsbrew

@ Beer & Wine Supplies. Free
Catalog. Large Selection, Low
Prices, and Great information
since 1987. No handling charge-
only shipping.

(] [ ] (]
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
(757) 253-1577

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

Yintage 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

Bader Beer & Wine Supply
711 Grand Blvd.

Vancouver, WA 98661

(800) 596-3610

FAX (360) 750-1552
sales@baderbrewing.com
www.baderbrewing.com

The Beer Essentials

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

(877) 557-BREW (2739)

(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

Brew City Supplies/

The Market Basket

14835 W. Lisbon Rd.
Brookfield, WI 53005-1510
(262) 783-5233

FAX (262) 783-5203
www.BrewCitySupplies.com
lautertune@aol.com

@ Shop our secure On-Line
catalog for great selection,
superior service, fast shipping
and guaranteed lowest prices.

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

FAX (920) 339-8478
lifetls@aol.com
www.Lifetoolsusa.com

The Purple Foot
3167 S. 92nd St.
Milwaukee, WI 53227
(414) 327-2130

FAX (414) 327-6682
prplfoot@execpc.com

Wyoming

Homestead Homebru
206 W. 7th St., #1
Cheyenne, WY 81211
(807) 778-2800;
877-KIT-BEER (584-2337)
brewer@homebru.com
www.homebru.com

CANADA

Paddock Wood Brewing
Supplies

B4-116 103rd Street
Saskatoon, SK S7N 1Y7
(888) 539-3622

FAX (306) 477-5612
www.paddockwood.com
experts@paddockwood.com

@ USA orders welcome! Huge
selection! Wyeast, import grain,
fresh hops. Customized kits.

For listing information, call Matt Dudgeon at
(303) 447-0816 ext. 143 or Linda Starck at
ext. 109, ®
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Homebrew And Beyond (from page 7)

stronger sample,” he said, looking at
Simon. Relieved to be saved from the
ignominy of a shutout, I immediately
agreed.

We took a short break while Simon
did some more doctoring of the beer and
then carried on as before. Even at the
higher concentration, detection of the off-
flavors was difficult. Simon used a very
light base beer—and because the base
beer is light, the off-flavors are, too.
Accustomed to much bigger, more flavor-
ful craft- and homebrewed-beers, I found
it tough to pick out the flaws. Fortunate-
ly, Jim did too.

I tasted intently and eventually ticked
off three or four flavors, erased one or two
and added others as my perceptions and
analysis changed. In the end, I wasn’t good
enough; Jim won.

I was pleased for Jim of course—he did
a great job and obviously has an excellent
palate. But I must say that the rewards for
first and second place seemed ironic. He
received one of FlavorActiV’s Enthusiast
Beer Taste Troubleshooting Kits—a

resource worth $150. Logically, being a
less skilled taster and in need of more prac-
tice, I should have received two of these
nice kits. Somehow that’s not the way
things worked out.

In any case, the exercise pointed out
one of several ways that you can use the
FlavorActiV kit to help train your beer-
tasting senses. The company has
equipped AHA Liaisons with these kits so
they can bring this resource to local clubs
as a part of the effort to increase AHA
membership. You can also snag a kit for
your club to use at an upcoming meeting
or event—just see the AHA section of
www.beertown.org. Finally, those who
want to challenge themselves with a few
questions about beer flavor and styles
should head right to the FlavorActiV Web
site at: www.flavoractiv.com. I won’t
include the answers to the questions I
mentioned above so no one can cheat.

Cheers!

Ray Daniels avoids off-flavor beers when
consuming beer and crafts strong, flavorful
homebrews to hide any minor flaws that his
own brewing technique might produce. ®

It’s the Beer Talking (from page 5)

My biggest and concluding notes of appre-
ciation go to two members who are off the
hook on Teach a Friend to Homebrew Day:
Dave Dixon and Josanna Pociask. Dave and
Josie will be betrothing that day in Las Vegas.
(Dave, is that wedding still at the 24-hour
drive-through Church of Elvis or did you
move it?) Josie served on the
AHA National Homebrewers Conference
committee along with Steve Wesstrom, Mark
Wedge, R.C. Bolander, Charlie Walker, Char-
lie Gottenkieny, J.B. Flowers, Tom Janik, Rett
Blankenship and Jason Courtney. This mot-
ley but lovable crew was chaired by Dave
Dixon, whose life became more difficult when
the host hotel was bought and shut down 16
days before the conference, forcing us to find
an alternative site. Thanks to the whole com-
mittee. This is a huge commitment and the
conference was a great time yet again.

I hope you have a great holiday season
filled with strong ale in your favorite glass,
loved ones and comfortable slippers. See
you in 2003.

Paul Gatza is the director of the
American Homebrewers Association.

Extract Experiments (from page 18)
Tasters’ Impressions

Golden-amber beer. Good balance
between malt and hop bitterness. An excel-
lent session beer.

Frank Sobetski’'s Baltic Porter

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

9.9 1b (4.5 kg) Munton’s Amber Extract

0.5 1b (0.23 kg) chocolate malt

1.0 1b (0.45 kg) German rauch malt

20 o0z (0.59 L) real maple syrup (in
with finish hops)

1.0 oz (28 g) Liberty hops (boil for
45 min)

1.0 oz. (28 g) Liberty hops (finish, last
2 min)

1.0 tsp (5 ml) Irish moss @ 15 min boil
Wyeast 1187 Ringwood Ale 750
ml starter -

e 0.G.:1.072 (17.5° P)
e F.G.:1.017 (4.2° P)

Brewer’s Specifics

Steep grains for 20 minutes. Remove
grains. Reheat wort. Remove from heat. Add
extract and stir to thin. Return to heat, add
bittering hops at beginning of boil. After 45
minutes add finishing hops and 20 ounces
maple syrup. Chill wort. Add cold water to
5 gallons. Add yeast. Primed with 10 fluid
ounces (0.3 L) maple syrup.

Tasters’ Impressions

Very dark beer with a garnet hue. Malty
flavor, with slight maple and smoke under-
tones. Placed second in the historical cate-
gory at AHA first round nationals.

Conclusion

The amber malt limited our choices on
just what we could brew, but the club mem-
bers formulated some interesting and tasty
brews. It’s instructive to us old all-grainers
to see what a really good beer can be
brewed with an extract base.

Jim Larsen is the OmaHops secretary and
newsletter editor and has been brewing for
20 years. He lives in Omaha with his wife and
teenage daughter. ®

World of Worts (from page 49)

remain add the Irish moss. When three
minutes remain add the aroma hops. After
a total wort boil of 60 minutes turn off the
heat and place the pot (with cover on) in a
cold-water bath for 15 minutes. Then strain
and sparge the warm wort into a sanitized
fermenter to which you’ve added 2.5 gal-
lons of cold water. Bring the total volume
to 5.5 gallons (20 L) with additional cold
water if necessary.

Pitch a good dose of healthy active ale
yeast when temperature of wort is about
70° F (21° C), then primary ferment at tem-
peratures between 65-70° F (18.5-21° C)
for about four to six days. Rack from your
primary to a secondary and let the yeast
settle out for another week. Your net yield
will be 5 gallons (19 L) to the secondary. If
you have the capability, “cellar” the beer at
about 55° F (12.5° C) for seven to 10 days.

Prime with sugar and bottle or keg when

complete.

Akka Lakka!

Charlie Papazian is the founding presi-
dent of the Association of Brewers. )
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Homebrew Clubs (from page 12)
TechTalk by sending an e-mail request to
moderator@aob.org. Please include your
name and membership number. TechTalk
is a friendly daily e-mail forum where you
can get answers to just about any home-
brewing-related question you can come
up with.

For more information on the Foam on
the Range club, check out their Web site at
www.foamontherange.org/.

over the year is crowned the Homehbrew Club of the Year.

0f the 31 entries the winners were:

who entered!

American Lager Club-Only Competition

The AHA thanks Dave Houseman and Beer Unlimited Zany Zymurgists (BUZZ) of Malvern, Pa., for hosting the American
Lager Club-Only Competition held August 17, 2002. This was the first of six compeitions in the August-o-May 2002-2003
cycle, with points going toward the Homebrew Club of the Year trophy. Points are awarded on a 12-8-4 hasis for first, sec-
ond and third place in the cub-only competitions. First, second, and third places in the first and second rounds of the AHA
National Homehrew Compefition earn points on a six-four-two hasis. The club whose members have amassed the most points

First Place: Steve Severfson representing James River Homebrewers of Richmond, Va.
Second Place: Shawn Scott representing the Fellowship of Oklahoma Ale Makers of Tulsa, Okla.
Third Place: Juck Sykes representing Kansas City Bier Meisters of Kansas City, Mo.

Congratulations to all of the winners, and thanks to all of the club representative brewers

Teach a Friend to Homebrew Day

It’s time to spread the love! Celebrate
“Teach a Friend to Homebrew Day” Satur-
day, November 2 by showing friends and
family how fun and easy it is to homebrew.
Be sure to register your club’s site at
www.beertown.org/AHA/.

Gary Glass is the project coordinator for the
American Homebrewers Association. When he
isn't homebrewing he can be found working on
his masters thesis in U.S. history.

Zymurgy advertisers help strengthen the
homebrewing industry. Please consider
offering them your support.
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Last Drop (from page 64)
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Oregon Trail IPA (Corvallis, Ore.) Good
at either end of the trail.

hops nearly eight feet high. I think Rob and
I would still be stuck in that hop pile if they
hadn’t kicked us out after about 20 minutes.
And I'll tell you: it's amazing the nooks and
crannies hop resin will work itself into!

Back at the festival, the band was in full
swing with an open microphone, more bar-
becue and a few brew sessions still in
progress. We wrapped up our own brew ses-
sion and were able to sit back and just enjoy
a few cold brews and survey the scene
around us. Things began to wind down
around midnight and a group of us headed
off to a camping area for a bonfire, cama-
raderie and, of course, some more great
beers. We can hardly wait for next year!

Matthew Jarvis lives in Eugene, Ore., which
is almost a brewing mecca in itself. He has
been brewing since 1998 and has won sev-
eral awards for his porters and stouts. These
days he is exploring the path to the perfect
weizen while writing computer software for
various clients and the homebrew hobbyist.
(www.BrewDomain.com)

Rob Hudson lives (for hops) in Eugene,
Ore., and has been brewing on and off since
1994. He recently won his first ribbon for an
IPA. In his ongoing quest for homebrewing
knowledge, Rob created Tastybrew.com, an
online homebrewing resource. ®
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Classifieds

Advertising to the most passionate homebrewers anywhere!

SUPPLIES

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.cellar
-homebrew. com

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
Laboratories. Phone 905-338-2868, Fax
905-338-6849. www.marconfilters.com

W Hop Tech

Home Brewing Supplies & Kits

Beer,Wine & Root Beer
HOME BREW A “HOBBY”
YOU CAN DRINK

800-DRY-HOPS
(800-379-4677)

OPEN TO THE PUBLIC

6398 Dougherty Rd Dublin, CA. #7
On line catalog www.hoptech.com
UNDER “NEW” MANAGEMENT

BrewOrganic.com

Fast, Support
Friendly o Onguni
Semvicel "2 S Farming

aetteiﬁ\
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!

golection of orgapj, bre
B2 Free Catalog! P
Seven Bridges Cooperative %,

Cooperatively owned & operated since 1997 K

800-768-4409

Toll free orders & support line 7 days a week

&

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.

THE
MALTMILL®

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

EASYMASHER®

COMPRESSION
FITTINS

/ o / 2 copPER

TUBING
/ N :/ SCREEN

HB{RWUHER CONNECWR
EfE—" ——

e The simplest and least expensive all-grain system.

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

e So efficient, it can make beer from flour.

e 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 o (815) 923-0031 o FAX (815) 923.0032

Visit Our Web Page http://user.mc.net/arf

American Brewers Guild

Craft Brewing Education

Two courses per year beginning in February
and July.

908 Ross Drive
Woodland CA 95776
,/ //‘l\ \( www.abgbrew.com

(800) 636 1331
BREWING SCHOOL abgbrew@mother.com

FOXX
PARTS

especially
for the
homebrewer! |~

Call for a ——— e
referral to your nearest
home brew supply shop.

FOXX EQUIPMENT CO.
K.C. (800) 821-2254

DENVER (800) 525-2484
www.foxxequipment.com

[ Youy AdiHere |
Zymurgy Classifieds:

The perfect place
to buy or sell

Call Matt Dudgeon at (303) 447-0816 x143
or Linda Starck at (303) 447-0816 x109
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LAST DROP

B Y

MATTHEW

JARVIS

AND ROB HUDSON

Hop Madness Festival

his Labor Day weekend found nearly 50

hop enthusiasts at the first Hop Mad-
ness Festival at Willamette Mission State
Park near Salem, Ore. Held in Oregon’s
hop-growing region at the time of the har-
vest, the event gave homebrewers a chance
to learn more about hops while frolicking
with fresh vines and cones. Dave Wills of
Freshops Inc. sponsored the event with
hopes of making it an annual outing.

Since we are both hop heads you can
imagine the excitement and astonishment
we felt when viewing the hop fields for the
first time. We stopped the truck and looked
at the fields for several minutes before con-
tinuing on to the festival. This only further
whetted our appetite for hops!

The weekend offered homebrewers the
rare opportunity to brew with freshly
picked hops. While it may seem obvious,
we debated a long time in trying to decide
on a suitable recipe for taking advantage
of the freshly picked hops. In the end we
came up with a Harvest Ale IPA for 5 gal-
lons loosely based upon the famed Sister
Star of the Sun recipe.

The festival activities included hop farm
tours, hop wreath making, Hop King and
Queen contests, a keg toss, barbecue and of
course brewing up some great harvest ales!
Since we didn’t really know what to expect
we quickly unloaded the gear and fired up
the strike liquor as soon as possible.

Our recipe called for 13.5 pounds of pale
two-row, 0.75 pound of Crystal 80L and 0.5
pounds of wheat malt, all mashed at 151° F
(66° C). Fresh hops were plentiful and still
on the vine so we took a best guess as to
what an appropriate “wet” weight would
be and began pulling the cones off the vines.
Luckily for us a group from my brewing club,
the Cascade Brewers Society (Eugene, Ore.)
was attending as part of the club’s annual
bicycle tour of the area, and they joined in

Robert Don;busch, crowned Hop King,
proudly displays his ceremonial robe.

and helped with getting all the hops put
together. Rob’s mantra for the brew ses-
sion was, “Don’t bother asking—just add
more friggin’ hops!”

There were also three or four other brew-
ers from the Oregon Brew Crew (www.ore-
gonbrewcrew.com) and StrangeBrew (mem-
bers.aol.convslurpnburpor/) taking a whack
at making some fresh harvest ales. It was a
guessing game as to what quantity of hops
to use, plus what we originally thought were
Perle hops at 10 percent alpha acid turned
out to be Willamette hops at around 5 per-
cent alpha acid. We stopped weighing the
hops after adding over 30 ounces (850
grams), and heard that one of the other
brewers had put in close to 4 pounds (1.8
kilograms)! A couple of lessons learned: just
because the hops aren’t “wet” doesn’t mean
they don’t soak up a lot of wort; also,
putting that many hops in the kettle makes
for difficult stirring.

Rob Hudson steeping in a pile of
Willamette hops.

During all of this we could hear the
whoops and hollers of people enjoying them-
selves with the keg toss and Hop
King/Queen contests. The smell of barbecue
carried through the air and the beer was
flowing at several strategically placed kegs.

All of this was fun, but the highlight of
the day was the guided tour of the hop
farm and processing facility, led by Dave
Wills. At the farm’s processing facility, we
saw how the vines are strung on a con-
veyor belt so that mechanical pickers can
strip off the cones and leaves. The picked
cones then pass through fans that separate
debris before making their way to the dry-
ing room. Here the hops are laid out on a
pad approximately 40 feet by 120 feet and
dried with hot air from below. The process
at this facility (built in the 1950s) takes
close to nine hours.

For us, the big event was taking a nose-
dive into piles of  (continued on page 62)
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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.

* 100% BARLEY MALT
. ‘TOP-FERMENTED

SACCHAROMYCES
CEREVISIAE

" Contents " 3
12Fluid_
Ounces

O& CORPORATE DR;, PEASE INT, THADEPORT, PUR'!:SI_\'IIOUTH. NH 03801

THE REDHOOK ALE CREWERY. 3400 PHINNCY AVE. N.. SEATTLE, WA 9R103; %, 6
v

i

A well-built beer.

Redhook Ale Brewery, Seattle, WA & Portsmouth, NH - www.redhook.com



Happy Holidays from Beer Beer & More Beer

www.morebeer.com offers a huge prod-

uct selection including, details, pictures,

hassle free shopping, web-only specials,

and much, much more. Every item in this

advertisment is featured with full descrip-
tions as well as many options.

* Brewing Kits & Systems ¢ Draft Beer Dispensing

* Equipment & Parts

e Ingredients & Supplies
* All-Grain Systems * Gifts & Apparel

* Accessories & Add-ons ¢ Large Product Selection

» Complete Bar Equipment ¢ How-to Info & Support

* Kegerators/Refrigeration
¢ Glassware & Barware

'\ Carboys & Bags P Kegging Setup
2.8 gal $18.90 l Bl /oé— Standard $180
5.0 gal $22.90 YRl 14 Deluxe $245

| 6.5 gal $25.90 5 l

5 gal bag $23.95
s 6.5galbag $24.95

Coffee Roasting Starter Kits
Roast your own fresh coffee at home. Kits
ranging from $99 to $399.99 (shown). Makes

\ ' Fermentap $22.50 Kegs m a great gift.
Carboy Handles ** Refurbished 5gal $34.95
5g $4.50 « 6g $5.50 New 5gal $89.00 | New Grain Mills
Carboy Hoods New 2.5gal $74.95 2" Non-Adjustable $99
59 $2.50 + 6 $2.75 (0 "“‘f} 2" Adjustable $119
} g 4" Adjustable $139
V-Vessel : ‘ . |
5.5 gallon plastic conical e éﬁ »
Thick plastic makes this Starter Kit Basic Brew Stands
ideal for ales and wine $59.95 Simple Brew stand for three
kits. ;
vessels. Comes with three o
—$175:00- B independent, high-output
$139.00 s Insulated Bag B rmiers.,
» §34.95 5 gallon $565 i
Bottle Trees o gk e v
45 Rotating $24.95

80 Stationary $17.50
lodophor injector $14.95

Bench Cappers
Standard $18.00
Super Agata $34.90

Brew Kettles
9 gal $120
14 gal $145

28 gal $205
-
Wort Chillers

3/8" Immersion $34.90

1/2" Immersion $59.00 E
Counterflow $109.00 &,

Mash Paddles
26" Maple Paddle $34.95
36" Maple Paddle $43.95

MY

MoreBeer!

\
D

Free Shipping with orders over $49

6lbs SS $68
@R 13bs SS $92
 —
pH Meters
pH + $44
pH 3 $64
pH 5 $74

- -'

Digital Scales

Drip Trays Filtering Kits

6" wide $29.50 Regular $39.00
Bench | 13" wide $49 Deluxe $65.00
Top 13" w/backsplash Extra Filters $3.95
$109 $69 (shown)

Brew Sculptures
5,10, and 20 gallon
sizes with many op-

1IN re—— tions available. ;, ) 31
$99.95 Starting at $895 Q%’:' 4
: - Hats and T-Shirts
SS Conicals |/ I Many styles of hats and
7,12, and 24 gallon o | T's are available online at
sizes, cooling op- y www.morebeer.com.
tions available. F_ Hats $12 and up
| Starting at $400 | 4 T-Shirts $9 and up

1-800-600-0033

www.morebeer.com 925-671-4958



