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“I wouldn't have
believed that
could be sc

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

“It tasted j
if not |
many a pint I've drunk
in London pubs.”

Richard Neill
“‘Weekend Telegraph’ (April 99)

“ r@sulmd in as good a

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

GRAIN MALTS e

LiQuID MALTS e

Switching to kits alled

im to work with a dlfferént/
kind of grain.,

This man loves beer and brewing. He's also discovered a talent for crafting fine furniture.

Full grain mash brewing was fine but it was taking up too much of his spare time. So he
decided to look for an alternative brewing method that would still provide a satisfying hobby
and an equally satisfying brew. The answer was waiting at his local brew store - Smugglers

Special Premium Ale, Old Conkerwood Black Ale and Midas Touch Golden Ale -

the Premium Gold range of brewkits from Muntons.

Because Muntons use only the finest English 2-row barley and water, the kits
give the same quality result you get from full grain mashing - except, it comes
in a can, is a whole lot more convenient and frees up more time to do

other things.

Since switching to kits our man has never looked back. He's still brewing
great beer but Premium Gold means he can see the beauty in other grains.

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

Ask for Muntons Premium Gold at your nearest brew store.
A WORLD OF DIFFERENCE

www.muntons.conv/premiumgold

SPRAY DRIED MALTS e BREW KITS ¢ PLAIN & HOPPED MALT EXTRACTS




Association of Brewers Pub Discount Program

You’ve PAID your AHA DUES,

now DRINK a “cold one” at these participating PUBS!

Just show your AHA card to your server at the pubs below and save money on BEER, FOOD and MERCHANDISE!

ARIZONA
Bandersnatch Brewpub
Tempe

Chicago Pizza/BJ's Restaurant
Bar & Brewery
Chandler

Rock Bottom Restaurants
Glendale, Phoenix Ahwatukee,
Phoenix Desert Ridge, Scottsdale

CALIFORNIA
Chicago Pizza/BJ's Restaurant
Bar & Brewery
Arcadia, Balboa, Belmont Shore, Brea,
Burbank, Cupertino, Huntington Beach
(2 locations), Irvine, Laguna Beach,
La Jolla, La Mesa, Oxnard, Seal Beach,
Valencia, West Covina, Westlake Vil-
lage, Westwood, Woodland Hills

Rock Bottom Restaurants
Irvine, La Jolla, Long Beach,
San Jose, San Diego

Stone Brewing Company
San Marcos

COLORADD
Chicago Pizza/BJ's Restaurant
Bar & Brewery

Hops Restaurant, Bar & Brewery
Aurora, Colorado Springs,
Denver, Golden, Littleton,

Lone Tree, North Glenn

Glenwood Canyon Brewing Co.
Glenwood Springs

Great Divide Brewing Company
Denver

Ironworks Brewery & Pub
Lakewood

Odell Brewing Company
Fort Collins

Phantom Canyon
Colorado Springs

Redstone Meadery
Boulder

Rock Bottom Restaurants
(includes Walnut Brewery
and ChopHouse & Brewery)

Boulder, Denver (3 locations), Westmin-

ster

Rockyard Brewing Company
Castle Rock

Wynkoop Brewing Company
Denver

CONNECTICUT
Hops Restaurant, Bar & Brewery
Manchester, Newington, Waterbury

DELAWARE
Iron Hill Brewery and Restaurant
Newark

Stewarts Brewing Company
Bear

FLORIDA
Hops Restaurant, Bar & Brewery
Altamonte Springs, Boynton Beach,
Bradenton, Brandon, Clearwater,
Coral Springs, Daytona Beach,
Ft. Lauderdale, Ft. Myers, Gainesville,
Jacksonville, Lakeland, Miami, Naples,
Ocala,-Orange Park, Orlando (2 loca-
tions), Palm Harbor, Pembroke Pines,
Plantation, Pompano Beach, Port
Richey, Sanford, St.Petersburg, Stuart,
Tampa (3 locations), West Palm Beach,
Winter Park

The Snug Pub at the Dunedin Brewery
Dunedin

GEORGIA
Hops Restaurant, Bar & Brewery
Alpharetta, Douglasville, Duluth (2 lo-
cations), Kennesaw

HRWAI
Kona Brewing Co
Kailua-Kona

ILUINOIS
Flossmoor Station Restaurant & Brewery
Flossmoor

Goose Island Brewpub

Chicago

Rock Bottom Restaurants

Chicago, Warrenville
INDIANA

Buffalo Wild Wings

Indianapolis

Rock Bottom Restaurants
Indianapolis

10WA
Court Avenue Brewing Company
Des Moines

Rock Bottom Restaurants
Des Moines

RENTUCHY

Hops Restaurant, Bar & Brewery
Bowling Green

Use your AHA card to save money!

LOUISIRNA
Hops Restaurant, Bar & Brewery
Lafayette

MARYLAND
Hops Restaurant, Bar & Brewery
Owings Mills

Rock Bottom Restaurants
Bethesda

MASSACHUSETTS
Rock Bottom Restaurants
Boston, Braintree, Cambridge

Watch City Brewing Company
Waltham

MINNESOTA
Hops Restaurant, Bar & Brewery
Eden Prairie, Maple Grove

Rock Bottom Restaurants
Minneapolis

INISSISSIPPI
Hops Restaurant, Bar & Brewery
Jackson

MISSOURI
75th Street Brewery
Kansas City

Hops Restaurant, Bar & Brewery
Independence

McCoy's Public House
Kansas City

NEBRASHA
Thunderhead Brewing
Kearney

Upstream Brewing
Omaha

NIEW MERICO
Blue Corn Cafe & Brewery
Albuguerque

NEW YORK
CH Evans Brewing Co at the
Albany Pump Station
Albany

Southampton Publick House
Southampton

NIORTH CAROLINA
Hops Restaurant, Bar & Brewery
Charlotte, Huntersville, Matthews,
Pineville

OHIO
Hops Restaurant, Bar & Brewery
Beavercreek, Columbus (2 locations),
Maumee

Rock Bottom Restaurants
(includes ChopHouse & Brewery)
Cincinnati, Cleveland (2 locations)

OREGON
Chicago Pizza/BJ's Restaurant

Bar & Brewery
Portland (3 locations), Eugene

Pelican Pub and Brewery
Pacific City

Port Halling Brewing Company
Gresham

Rock Bottom Restaurants
Portland

Rogue Ales Public House
(includes Brewer's on the Bay)
Newport (2 locations), Portland

PENNSYLUANIA
Iron Hill Brewery and Restaurant
West Chester, Media

Rock Bottom Restaurants
King of Prussia, Pittsburgh

RHODE ISLAND
Hops Restaurant, Bar & Brewery
Warwick

SOUTH CAROLINA
Hops Restaurant, Bar & Brewery
Columbia (2 locations),
N. Charleston, Spartanburg

TENNESSEE
Boscos Brewing Company
Germantown, Memphis, Nashville

Hops Restaurant, Bar & Brewery
Chattanooga, Knoxville, Memphis

TERAS
Chicago Pizza/BJ's Restaurant
Bar & Brewery
Lewisville

UTAH
Squatter's Pub Brewery
Salt Lake City

UIRGINIA

Hops Restaurant, Bar & Brewery
Alexandria, Richmond (2 locations)

Rock Bottom Restaurants
Arlington

WASHINGTON
Rock Bottom Restaurants
Bellevue, Seattle

Rogue Ales Public House
(includes Issaquah Brew House)
Issaquah

WASHINGTON D.C.
Rock Bottom Restaurants
(includes ChopHouse & Brewery)

wisconsin
Angelic Brewing Co
Madison

Rock Bottom Restaurants
Milwaukee

wyomine
Snake River Brewery and Restaurant
Jackson Hole, Lander

find remember...tip your servers off the
check total prior to the discount. Support
the pubs that are supporting you:

American Homebrewers Association <
A Division of the Assaciation of Brewers
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Brewmg

Education &%

Live the Dream!

American Brewers Guild -

The Leader in Craft
Brewing Education

HOPPERS FOR,
YOUR HOPS

* Stainless steel hoppers & ©
lids in stock & ready to ship
- High quality

* Select sizes from 1 to 27 gallons ' |
* Customize with standard options

View prints, pictures, & prices at; s
www.toledometalspinning. com/bh

Toledo Metal Spinning Company
Forming Metals Since 1929
1819 Clinton Street, Toledo, OH 43607
Tel: (419)535-5931 Fax: (419)535-0565
email: sales@toledometalspinning.com
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COLUMNS WHAT TO EXPECT WHEN YOU'RE EXTRACTING 20
Getting from grain to gravity in the fermenter takes several steps procedurally and
IT'S THE BEER TALKING 5 computationally. Here we walk you through the mechanics of figuring out just how

much extract a specific grain bill can produce in your brewing system.
By John Palmer

The National Homebrew
Competition

By Paul Gatza
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25TH ANNIVERSARY CONFERENCE

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

NATIONAL HOMEBREW COMPETITION

Prove your mettle against the best of the best amateur brewers.

“REAL BEER, REAL FOOD"

A showcase presentation of the best in regional artisanal foods and beers,

BELGIAN BEER

Friday afternoon will cover some of the most extreme and subtle 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

HYPER/TECHNO/GEEK SESSIONS

A half day of advanced brewing talks. Ingredients, techniques, equipment and more

BRITISH ALES & GERMAN LAGERS

Brewing and managing real ales and naturally fermented lagers, from grain to glass.

BOOT CAMP FOR BREWERS

Saturday Morning intensive training for the new or not-so-new brewer.

ALEWIVES ON WHEELS
A Friday escapade for those less interested in the complexities of brewing,
AT 4 od
BEER, BEER, BEER!

If you've never seen an AHA conference befare, you just won't believe it. Club beer;
competition beer, commemorative beer, commercial beer, nearly every drop is great.
AND...50 GALLONS OF BOURBON-
BARREL-AGED IMPERIAL STOUT. YUMM.

AMERICAN HOMEBREWERS ASSOCIATION'S
NATIONAL HOMEBREWERS CONFERENCE

VOLUNTEERS WANTED!

J u N E 1 9 1 003 It's your event!! You and/or your club
2 4 2 can get involved with planning and
i hi . G
HOLIDAY INN CHICAGO-O'HARE INTERNATIONAL  the web site and find out how.

DETAILS? CONTACT THE ASSOCIATION OF BREWERS
AT 888.822.6273/+1.303.447.0816 OR AHA@AOB.ORG VISIT e e

A Division of the Association of Brewers

WWW.BEERTOWN.ORG AHA st




PHOTOS COURTESY OF BOB GOLDMAN

AND RANDY MOSHER

BY PAUL GATZA

IT'S THE BEER TALKING

The National
Homebrew Competition

reetings, everyone. I hope your holi-

days have been as hoppy as mine. The
holiday season is a time of socializing, fun
and beverage sharing as we become closer
as families and communities. Now that we
are rolling into 2003, many brewers turn a
share of their attention to the National
Homebrew Competition.

Of course, several of the stronger styles,
meads and complex beer styles may benefit
from extended fermentation and condition-
ing periods; however, many of the entries in
the ale and lager styles will be brewed in
January, February and early March. Now
is the time to finalize your recipes and
schedule the optimum brewing date.

Gary Glass has done an outstanding job
coordinating the first- and second-round
judging sites for the National Homebrew
Competition the past few years. Gary relies
on extensive communication with first-
round site directors, association staff and
entrants in order to keep the hundreds of
details sorted out. Gary’s new challenge this
year will be to address the growth of the
competition. A few years ago, we eliminat-
ed a judging site due to declining entries.
Now we are adding another site so that our
current judges are not overtaxed. (This is a
different form of beer taxation.) In addition,
the California site will be judging specific
categories in one of two judging locations to
allow for more judges to participate.

The growth of the National Homebrew
Competition can largely be attributed to the
strength of clubs making concerted efforts
to perform strongly on the national level.
Clubs such as the Internet-based Brew Rats,
the Maltose Falcons, the Oregon Brew Crew,
the KC Bier Meisters and two-time reigning
Homebrew Club of the Year, QUAFF, will be
showing the quality of technical expertise of
their beers. I would hope that the Urban
Knaves of Grain and the Chicago Beer Soci-

ety will be entering in numbers again, so that
we will have a greater chance of a strong local
showing during the awards ceremony after
the second round.

25th Annual National
Homebrewers Conference

The National Homebrewers Conference
is set for June 18 to 21, 2003 at the Holiday
Inn in Rosemont, III. It is just a quick shut-
tle or Blue Line train from Chicago’s O’'Hare
airport to the hotel, so the conference will
be very accessible. Wednesday June 18 will
feature an alternative transportation pub
crawl featuring award-winning Chicago-area
breweries, including Rock Bottom and the

rightfully famous Goose Island. Other
events include the always-fun Beers With-
out Borders (Club Night), the Grand Ban-
quet where the awards from competition are
presented, and other annual AHA awards.
The local conference committee, chaired by
Jeff Sparrow, has redesigned our tradition-
al schedule. The awards ceremony is mov-
ing to Friday night, and Saturday night will
be a Beer and Food Festival that will hope-
fully expose a large group of the general
public to how well certain beers pair with
certain foods. The Chicago-area clubs,
notably the Chicago Beer Society, have
gained extensive experience over the years
in producing high-quality events such as the

B O'l‘l :
& b 4 1:-\ "”‘"“—e i

Cincinnati's Bloatarian Brewing
League gathers with its ceremonial
brewing kettle in preparation for a
mass appearance at the upcoming
National Homebrewers Conference.

American Homebrewers Association Board of Advisers

e Chairperson Michael L. Hall
David Houseman Los Alamos, NM
Chester Springs, PA SiaveJofies
Pat Babcock Johnson City, TN
Canton Township, MI Rob Moline
Louis Bonham Ames, 1A
Houston, TX Randy Mosher
George DePiro Chicago, IL
Nyack, NY Alberta Rager
Jeffrey Donovan Shawnee, KS
Santa Barbara, CA Joft Rethior
Ann Arbor, MI

Susan Ruud
Harwood, ND

Phil Sides, Jr.
Silver Spring, MD

Mark Tumarkin
Gainesville, FL

Michael Jackson*
London, England

Fred Eckhardi*
Portland, OR

* Members Emeritus

WWW.BEERTOWN.ORG
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Beer
Dispenser

Keg beer without a keg! Just PRESS, POUR & ENJOY!
Easier to fill than bottles - No pumps or CO2 systems.
Holds 2.25 gallons of beer - Two “Pigs “ perfect for one 5 gal. fermenter.

Patented self-inflating Pressure Pouch maintains carbonation and freshness.

Perfect dispense without disturbing sediment.
Simple to use - Easy to carry - Fits in “fridge”.
Ideal for parties, picnics and holidays.

Ask for the Party Pig® Beer Dispenser at your local homebrew supply
shop and at your favorite craft brewer.
QUOIN (pronounced "coin") Phone: (303) 279-8731
401 Violet St. Fax: (303) 278-0833
Golden, CO 80401 http://www.partypig.com

Sty Leverage Lguorrrernt

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

annual Blues and Brews Cruise, quarterly
beer and food dinners and partnering with
the Real Ale Festival. Visit the AHA section
of www.beertown.org for conference details
and the confirmed speakers list.

Ironing out the Bugs
in the Pub Discount Program

One of the areas we are working on in the
pub discount program is on the education of
restaurant staff that the program is in place
at their establishment and what the specific
details are. In a few restaurants, there has
been a disconnect from what the restaurant
management has agreed to and what the
servers know about it. In November we dis-
tributed posters for each establishment intend-
ed to be posted at the time clock or other
prominent staff area that helps put the pro-
gram in front of server and management eyes
even when it is not being taken advantage of
several times per day. One issue we have
heard from servers is the concern on any dis-
counting program of people tipping on the
revised amount rather than on the full, pre-
discounted value. So please tip well, so that
staff is on board and happy when they see
an American Homebrewers Association mem-
ber. And the more you use those cards, the
more it is of value to the restaurants
involved—so support your local brewery.
Another stage of the program we are current-
ly working on is to get finer beer bars on board.

Important Dates for 2003

April 9-18: National Homebrew Competi-
tion First Round entries due.

May 3: National Homebrew Day/AHA
Big Brew

June 9-13: National Homebrew Competi-
tion Second Round entries due for first
round advancers.

June 18-21: AHA National Homebrewers
Conference

August 2: Mead Day

September 25-27: Great American Beer
Festival

November 1: Teach a Friend to Home-
brew Day

I look forward to sharing a homebrew with
you in 2003.

Paul Gatza is the director of the Ameri-
can Homebrewers Association. w
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HOMEBREW AND BEYOND

PHOTO BY RAY DANIELS

BY RAY DANIELS

Of Danish Handbeer and Dogma:
How Relaxed is Your Brewing?

very now and then something still sur-
Eprises me. Let’s face it, the brewing
world, while wide and diverse, is a much
smaller place than say banking or software
engineering or even bicycle racing. I have
had a number of years to get the lay of
the land and I like to think that I know
what is going on out there not only in the
UL.S., but in the world of homebrewing gen-
erally. That’s why a recent e-mail from
Gregg Glaser of All About Beer caught me
by surprise. In it he related information
regarding the current debate in Danish
homebrewing (which they call “hand-
brewing”) regarding the “Dogma” versus
“High Tech” schools of brewing.

It seems that in Denmark, a school of
simple and basic movie making (available
light, no music, handheld cameras) has
arisen to critical acclaim and taken on the
moniker of “Dogma.” Some of the hand-
brewers there have applied the idea to
homebrewing as a contrast to the “High
Tech” or geekified approach to making beer.
Okay, so far mildly interesting. Then Gregg
tells me that the voices they identify with
these two approaches to brewing in Den-
mark are Charlie Papazian (Mr. Dogma)
and myself (Dr. High Tech). THAT surprised
me. And it got me to thinking . . .

The one word we all associate most
with Charlie is “relax.” And I'll be the first
to admit that much of what I have written
about brewing is not particularly relaxed,
unless you find charts, graphs, equations
and physics to be the soulful equivalent
of a warm cup of hot cocoa. But in think-
ing about the way that I brew these days,
I must say that it is remarkably casual and,
indeed, relaxed. And then it occurred to me
that I wasn’t always that way and as I pon-
dered that, I came up with a general theo-
ry about brewing and relaxing that I'd like
to share with you.

A Little Learnin’
is a Dangerous Thing

Knowledge is a powerful thing—but
acquired in small doses, it can cause more
problems than it solves. How many begin-
ning homebrewers get the message that air
is bad for beer, but miss the fact that aera-
tion of the wort right before pitching the
yeast is critically important? I certainly went
down that track for a bit when I was first
starting out. Sanitation is also essential to
the production of good beer and while some
remain too casual about this, others take it
to the opposite extreme. I once knew a guy
who spread sterile surgical drapes on the
counter and donned rubber gloves before
touching any brewing equipment. He prob-
ably held his breath too.

As a result of this “little knowledge” phe-
nomenon, I regularly see homebrewers
obsessing and stressing about one issue or
another that they have heard about but
don’t completely understand. On the other
hand, I know a lot of veteran brewers who
possess extensive brewing knowledge and

they seem to be very relaxed about the
whole thing. The difference here relates to
extent of knowledge—some acquired via
study, some from years of brewing and talk-
ing to other brewers. While at a certain point
learning more about brewing science only
serves to increase anxiety and concern,
there is a point at which that trend reverses
itself and increased knowledge actually
makes you a more relaxed brewer.

Based upon this observation—and
mindful of my newly acquired responsibili-
ties as “Dr. High Tech”—I decided it was
only right that I should develop a graphic
model of the phenomenon for the benefit of
others. Thus, I give you Figure 1: The Home-
brew Knowledge-Effect Curve (see page 8).
The curve graphs two quantities versus
time. The first measure is “brewing knowl-
edge” as acquired by brewing, reading and
conversing with other brewers. For most
people, it follows a predictable pattern
based upon the total time they have dedi-
cated to brewing. As with many things it
begins with a lag phase where knowledge—
although at first great compared to prior lev-
els—is assimilated slowly and gradually. At
some point, if a brewer is interested enough
in brewing, he or she will enter a log phase
of knowledge acquisition, gobbling up
everything they can find, reconciling con-
tradictory statements and generally seeking
to achieve a comprehensive internalized
perspective on brewing. Finally, once a cer-
tain level of knowledge is reached, the brew-
er enters a steady state where additional
knowledge is assimilated only slowly. This
final stage usually lasts for the rest of the
individual’s involvement with brewing.

At each point along this knowledge
curve, we can define a quantity that is best
expressed as the reciprocal or opposite of
relaxed: 1/relaxed. As this quantity increas-
es, relaxation declines. Qualitatively, it

WWW.BEERTOWN.ORG
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bttp://www.GrapeandGranary.com

"Your Hometown

Brewshop on the Web"

Family Owned
Friendly Service
Quality Products

Mail Order Prices
Same Day Shipping
Bulk Pricing

o=

Visit our online store and catalog
at www.grapeandgranary.com or
call at 1-800-695-9870 for a free
catalog. You'll be glad ya did!

starts from the base state of “relaxed” and
moves on to “ill-at-ease” before ascending
to “filled with trepidation” and peaking at
“catatonic with concern.”

As is clearly shown in the Homebrew
Knowledge-Effect Curve, 1/relaxed varies
substantially and non-linearly with brew-
ing knowledge. Many homebrewers experi-
ence a level of anxiety regarding their first
brew or two. This is natural when you
undertake any new activity. With a first
successful batch or two, the initial concern
disappears and the most relaxed state of
homebrewing may be achieved. As brewers
continue to brew and acquire knowledge
about brewing, they will have a failed batch
or two and hear about a few things that
concern them but which they do not under-
stand. This raises 1/relaxed modestly, but
does not render the brewer dysfunctional.
Indeed some brewers exist for many years
in this state and make very good beer owing
to the extra vigilance that their elevated
1/relaxed state induces.

Brewers who continue to acquire
knowledge eventually hit a zone where

Figure 1: Brewing Knowledge v. 1/Relaxed in Homebrewing

Brewing

Knowledge
- 1/relaxed

Quantity
=
-
|~

Time

© Copyright 2002 Ray Daniels

1/relaxed increases more rapidly than
knowledge. Without a doubt, this is a “bad
place.” Anxiety is high and only seems to
increase as more knowledge is acquired.
Brewing seems impossibly complicated
and the results, no matter how good,
always seem to have a flaw. At this stage
some homebrewers retire from brewing,
preferring instead to drink and criticize
others’ beers. They see this as a refuge
from the psychological strain of self-criti-
cism that inevitably accompanies skill
development in any endeavor. Fortunate-
ly, most brewers persist through this stage
and pass the break point where 1/relaxed
begins to decline again even as brewing
knowledge continues its logarithmic climb.
Eventually 1/relaxed returns to more nor-
mal and easily manageable levels where
brewing can be enjoyed.

This final state is a “good place” and one
where many homebrewers of all stripes
reside. They have heard about all the vari-
ous issues that relate to beer quality from
mash pHs to hot side aeration and pitching
rates to diacetyl rests. They may not have
mastered all—or even any—of the science
behind these issues. But for each, they have
made their peace, having learned through
experience combined with acquired knowl-
edge what procedures work well for them
and having developed a sense for when they
can wing it and when they need to toe the
line to make sure that they don’t create a
problem during the brew.

The Ultimate Relaxation

To my mind, great knowledge is the
ultimate refuge of relaxation for a brewer.
Every craftsman must possess an intimate
knowledge of his or her ingredients, tools
and processes. For some brewers this
knowledge is largely theoretical or book
learned,; for others it is grounded wholly in
experience. Nonetheless, once such mas-
tery is achieved, the brewer can manipu-
late his or her tools with confidence and
ease. Of course this doesn’t mean that they
always produce great results—everyone
experiments and goofs from time to time.
But it does mean that they know far bet-
ter what to expect when they experiment:
what variations and combinations work,
which have a chance of success and which
are just wild-assed, off-the-wall crap-
shoots.

So there you have it: the Homebrew
Knowledge-Effect Curve. I hope seeing it
laid out will help you to understand your
place in the brewing knowledge lifecycle.
When it does, I think you’ll see that there
are many good places to be in homebrewing
and if you don’t happen to be in one of them
right now, you should be soon. So keep on
brewing and reading and talking and think-
ing. Your next great beer is right around
the corner.

Ray Daniels is a certifiably geeky home-
brewer and lifetime brewing student who
ponders the mysteries of brewing in his
basement office and brewery in Chicago. ®
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DEAR ZYMURGY

ILLUSTRATION © 2002 ART PARTS

AND DAVE HARFORD

BY OUR READERS

Getting a Little More
Wood on Your Beer
Dear Zymurgy,

I just wanted to add my two cents after
the September/October 2002 issue. I found
a great book for the maintenance and care
of oak barrels, Cooperage for Winemakers by
Schahinger and Rankine, from Ryan Publi-
cations. I got my copy from Practical Winery
and Vineyard magazine for about $20.

I bought a 15-gallon Limousin oak barrel
from St. Pat’s of Texas about two years ago for
the purpose of making p-lambics (sic) . Ini-
tially I filled it with hot water to swell the
joints. It leaked slightly (this is normal) then
tightened up nicely after a day. I built a cra-
dle for it—out of some plywood and two-by-
fours—that also accepts a hand truck under-
neath to move it if necessary. To avoid “pen-
cil beer” I treated it with an alkaline solution
to remove some to most of the oak tannins.
After rinsing thoroughly, I then filled it with 5
gallons that had been fermenting in a plastic
carboy with oak chips and 10 gallons of fresh
wort inoculated with Wyeast’s Lambic Blend.
About eight months later I racked off 3 gallons
and force carbonated it for my own enjoy-
ment. Wow! That was a tasty beer! I recently
racked another 3 gallons and will be brewing
up 6 gallons of fresh wort to top off the barrel
solera-style. I'll probably use the new brew to
grow up a big yeast culture for a Wit before
racking it into the barrel.

Thanks for all the great articles that have
given me the guts to dive headfirst into these
obscure brewing techniques.

Gus Rappold
Massapequa, N.Y.

Dear Gus,

Thanks for sharing your adventures in oak
with us—sounds like you are having a great
time with the beers and the barrel. We're not
guiite sure what a “p-lambic” is—maybe those

crazy Belgians have created a new style since
the last Michael Jackson book . . .
—Editor

No More Burn and Brew
Dear Zymurgy,

In the September/October Zymurgy there
was a story on Southwestern beer and spirits
which detailed burning the spines off tunas of
prickly pears. I have found a better method.
Pick the prickly pear tunas and place them in
a plastic bag in your freezer compartment
until solid. Then, let them melt to liquid and
run through a juicer separating the pulp, seeds
and skins and you will find that there are no
spines left. The acid in the juice and the freeze
and thaw dissolves the spines. This trick is
much easier than burning off the spines (eas-
ier on the finger and hands also).

Bob Kiniston
Better living thru better beer

Dear Bob,

This sounds like the treatment for one of onr
other favorite Southwestern foods, chiles, which
benefit from a similar bag-and-freeze treat-
ment—although in that case, roasting is
involved before the freezing. We're not quite sure
about that dissolving part, but it sounds like it
wonld be worth a try no matter whar happens

to the spines. Pulping up a bunch of prickly
pears for brewing is a bit of a chore, so anything
that might make it easier is worth trying out.
—Editor

Stop Wine-ing about Kits!
Dear Zymurgy,

The article on home winemaking, “From
Grain to Grapes: Winemaking for Brewers,”
by Alan Moen (July/August 2002) was very
interesting and full of many useful tips and
techniques on the subject. Fermentation is
just that, fermentation. The similarities
between beer and wine production allow
each and every one of us to cross over and
experiment with both, and we should.

However, since most of us in the USA (99
percent) do not live near wine country it is
nearly impossible for us to obtain high quali-
ty grapes for wine production. Even those
lucky few that live within that region proba-
bly do not receive the highest quality grapes
anyway—they go to the wineries. I agree, to
make good wine one must start with good fruit
and nothing beats a gopod homemade wine
(and homebrew too!). In order to make a
homemade wine, most of us must resort to
using grapes that are shipped in on refrigerat-
ed trucks. We must use a selection of grapes
determined by the demographics of the desti-
nation (finding Pinot Noir grapes in my area
is impossible since most of the local wine-
makers are Italians). We usually see grapes
that are at a minimum of five days old or
more, lots of raisins, mold and bitter grapes.
Would our West Coast buddies use these
grapes? Not likely. Since most of us do not
have access to high quality grapes our only
resource is to use wine Kkits.

I strongly disagree with the author that
great wines cannot be made from kits. Great
wines can be made from today’s kits. Many
wines produced from kits have won awards
in home winemaking competitions nation-
wide. While attending Brew King’s wine con-
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ference last April, I was informed that the
2001 Ohio State Fair Best of Show winner
was made from a kit wine. Before attending
the conference, I was extremely skeptical on
the quality of wine produced from kits. How-
ever, I was pleasantly surprised by the supe-
rior quality of the wines that I tasted. Since
then, I have made several kits and all have
produced exceptional wines. Wine kits have
come a very long way.

Technology borrowed from Gallo has
allowed wine kit manufactures to provide kits
of superior quality. Gallo, the largest wine pro-
ducer in the UL.S., developed a process to con-
centrate wine must under vacuum and low
temperature. The combination of vacuum and
low temperature processing allows the must
to retain its full flavor and aromatic qualities.
Additionally, this process allows must to be
stored for further use during the year since the
facility cannot possibly ferment its entire har-
vest at one time. Gallo knows wine.

Thanks to new technologies, today’s
wine kits are a far cry from the canned con-
centrates of yesterday. High quality fresh
fruit does make the best wine but when that

S

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

option is not available today’s wine kits are
not far behind.

Cheers,
Ed Seaman

Dear Ed,

Hear, hear! We believe that if you haven’t
made a great beer or wine using a can of
extract or concentrate, then you can hardly call

yourself an accomplished beer or wine maker.
—Editor

Father: More Milk Wine, Please
Dear Zymurgy,

Readers of Lars Hedbor’s article in the
September/October issue may be interested
in knowing that there was a winery in Palmer,
Alaska run by a retired priest and his brother
that produced a milk wine. I was impressed
with their product and so decided to try it
myself. (See recipe sidebar.) I found the
honey and milk combination had too strong
a flavor, but unlike the commercial product,
it fell clear. I have made several batches using
sugar instead, but all have not fallen clear. I

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, Kélsch, 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*%

To one gallon of milk, add:
2.5 tsp of acid blend

2.5 pounds of sugar
1 isp of yeast nutrient
1 packet of Champagne yeast

suggest taking the cheese out as soon as it is
formed to prevent a yeast flavor and then let
it dry out in cheesecloth. I found powdered
milk is the easiest to use, but go lightly or
the flavor may be too strong.

Sincerely,
(Rev.) Ed Kline, CSB

Dear Reverend Kline,

Thanks for the blessing on fermented
milk—a few of onr readers actually thought
we were kidding about that. As for the use of
honey rather than sugar, we'll leave that to
the discretion of the individual brewer: some
Jolks like to keep company with the devil.
—Edjtor

Whinter" Book Deals

Y
% N

*Shipping not included. Offer expires 02/14/03.

View the entire Brewers Publications catalog online at www.beertown.org.
Order online or call 1.888.822.6273 or +1.303.447.0816.

Brewers Publications

* A Division of the Association of Brewers
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HOMEBREW CLUBS

PHOTOS COURTESY OF DEBBIE GRECCO

BY GARY GLASS

Brewing In the Land
of the Midnight Sun

nyone who has ever been fortunate
Aenough to sample some Alaskan
Smoked Porter knows there is some mighty
fine brewing going on in Alaska. But have
you ever wondered what it would be like to
homebrew in the most untamed state in the
Union? It can get pretty darn cold up there,
as in -40° F cold (which amazingly enough
is also -40° C!).

Though he continues to brew outside
down to -30° F, AHA Liaison Scott Stihler of
Fairbanks explains that he has to bring his
brewing inside during the two weeks or so
when it gets down around 40-below as
propane remains a liquid at that tempera-
ture. At that time of year, Scott relates, the
people of Fairbanks can entertain them-
selves by tossing cups of coffee into the air.
Apparently the hot coffee never hits the
ground—with the air so cold and dry, it
evaporates almost instantly.

Go a few hundred miles south to
Anchorage and you will find one of the most
active clubs in the United States. The 140
members of the Great Northern Brewers
Club (GNBC) don’t just put on an annual
competition, they put on four annual com-
petitions. These include the Fur Ren-
dezvous in February, the Snow Goose
Break Up in April, the Alaska State Fair
Competition in August and the Humpy'’s
Big Fish in December. This year the club
has added a side competition to the
Humpy'’s Big Fish: the Great Alaska Veg-
etable Beer Challenge, open to GNBC
members and requiring that entries be
brewed with Alaskan grown vegetables.

Club members also volunteer to help
with the Winter Beer & Barleywine Festival
put on by Humpy’s Great Alaskan Alehouse
each January. This festival has drawn beer
luminaries such as Michael Jackson and
Charlie Papazian in addition to the 3,500
attendees, 40-plus breweries and 175 dif-

The Great Northern Brewers. First
row (from left to right): Rick Levinson,
Rick Rogers and Gary Klopfer. Top
row (left to right): Richard Girard,
Bruce Mills, Jim Roberts, Rich Tomory
and Mike Hartman.

Former Great Northern president
Steve Schmitt, just before dropping
into the wheelchair brought in for
his 40th birthday.

ferent beers. The club participates in Big
Brew each year and this past year managed
to top all Big Brew sites by brewing up a
huge 365 gallons! The water necessary to
chill that much homebrew turned host Rich
Tomory’s lawn into a swamp.

Their brewing isn’t too shabby either.
In the 2002 National Homebrew Competi-
tion, club members took 17 ribbons in the
first round, and the club’s Pete and Aimee
Devaris each took a gold medal in the sec-
ond round. Mark Ryan has placed twice in
AHA Club-Only competitions. The Great
Northern Brewers managed to place an
impressive eighth in the 2001-2002 AHA
Homebrew Club of the Year standings, and
are planning to intensify their efforts to bring
the trophy to Anchorage in 2003.

These aren’t your average, everyday
homebrewers, though. Those northern
climes—days without sun and nights with-
out stars—must have some kind of warp-
ing effect upon people up there. Accord-
ing to GNBC president Breck Tosevin, club
members make some odd brews, among
them beers made with birch syrup and
what Breck could only describe as “strange
smoked beers.”

When former club president Steve
Schmitt turned 40, the club was there to
help welcome him to middle age. Steve was
given the opportunity to rest his weary
bones in a wheelchair complete with a 40-
ounce L.V. of Colt 45. All those 40 and over

2002-2003 Homebrew Club of the Year Standings

Points  Club
12 James River Homebrewers

8  Great Northern Brewers Club
4 Kansas City Bier Meisters
4

12 Hampton Roads Brewing and Beer Tasting Society

8  Fellowship of Oklahoma Ale Makers

Minnesota Home Brewers Association
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attending the party joined Steve in don-
ning Depends adult diapers over their
pants—you know, just in case. Every year,
the Fur Rendezvous Competition includes
a group costume contest. Some GNBCers
participated in a costume entitled “Alas-
ka’s Very Natural Pipeline” in which the
group was joined by tubing inserted into
their...well, you get the picture.

Another former club president, Jim
Roberts, runs a weekly column in the
Anchorage Press, a free weekly paper, called

Dr. Fermento. The columns appear with pic-
tures of Dr. Fermento garbed in a white lab
coat with round, dark-rimmed glasses and
hair standing straight up, reminiscent of
Johnny Rotten of the Sex Pistols. Dr. Fer-
mento’s words of beer wisdom to the people
of Anchorage include statements such as his
description of Anheuser-Busch’s new low-
carb offering, Michelob Ultra, “True, it's crisp
and lively—but so is club soda.” In another
episode, Dr. Fermento describes a certain
Belgian Ale as a cure for hair loss in gnomes.
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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

e 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
from the lightest lager to the darkest stout.

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

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

e 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

Strong Belgian Ale
Club-Only Competition
The AHA thanks Mike Moranz and the Minnesota

Home Brewers Association of Minneapolis, Minn. for
hosting the Strong Belgian Ale Club-Only Competition
October 5 and 12, 2002. This was the second of six com-
pefitions in the August fo May 2002-2003 cycle with
points going foward the Homebrew Club of the Year fro-
phy. Points are awarded on a 12-8-4 hasis for first, sec-
ond and third place in the club-only competitions, First,
second and third in the first and second rounds of the
AHA National Homebrew Competition earn points on
@ 6-4-2 basis. The club whose members have amassed
the most points over the year will be crowned the Home-
brew Club of the Year at the AHA National Homebrew-
ers Conference in Chicago June 19-21, 2003.

Of the 37 entries the winners were:
First Place

Victor Perrotti of Norfolk, Va., representing
the Hampton Roads Brewing and Beer Tasting Society

Second Place
Mark Ryan of Anchorage, Alaska, representing
the Great Northern Brewers

Third Place
Al Boyce of Minneapolis, Minn., representing
the Minnesota Home Brewers Association

Marc Hayden of the Strange Brew club in
Newherg, Ore., took Honorable Mention,

Congratulations to all of the winners, and thanks
1o all of the club representative hrewers who entered!

You can check out Dr. Fermento’s columns
online at www.anchoragepress.com.

GNBC member Tim Hilts runs a col-
umn in the club newsletter entitled “Ask
Foamy!” In one edition Foamy is asked
questions regarding a wine cooler-swilling,
1Q 50 girlfriend. In another, Foamy is
questioned about bruises on the forehead
and knees resulting from drinking cheap
beer (Foamy astutely points out that the
bruises are the result of passing out).
While I have come to doubt the veracity of
the questions posed to Foamy in the
GNBC newsletters, I've always gotten a
good laugh out of them.
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Bitter & English Pale Ales
AHA Club-Only Competition

The January/February AHA Club-Only Competi-
fion is Bilter & English Pale Ales. The competition will
he hosted by Leo Vitt and the Minnesota Timberworts
of Rochester, Minn.

The style for the competition is Bitter & English
Pale Ales, BJCP Category 4. One eniry of two hottles
is accepted per AHA registered homehrew club. Entries
require a S5 check made out to AHA and an
entry/recipe form and hottle ID forms. More infor-
mation on the club-only competitions and forms are
available at www.beeriown.org/AHA/Clubs/club
comp.htm. Please send your entry to:

AHA COC

Jumes White

Lakeview Technologies
3535 40th Ave NW #200
Rochester, MN 55901

Entries are due by January 20, 2003. Judging
is slated for January 25, 2003. E-mail for
questions or those interested in judging is
Ivitt4@yahoo.com.

2003 AHA Club-Only Competition Styles

Month ... .Style or Name ........ ceveees Catdt . Host
Jun/Feb ..... Bitter & English Pale Ale ............... A woe Minnesota Timberworts
Mar/Apr ..... BroWD BT e e 105 Prairie Homebrewing Companions
May ..... English & Scoftish Strong Ale ........... [l Rillito Creek Brew Club
August ... European Pale Lager ................. 2 Foam on the Range
Sept/0ct ... Specialty/Experimental/Historical Beers ..24 ..... Colonial Ale Smiths & Keggers
Nov/Dec ..... Koelsch & Althier .................... B Pacific Gravity
i
oregomn Serving the Trade
sgeelalty Since 1963
gom pany, Wholesale Only
inc.

COMPLETE LINE OF HOME BEER AND
WINE MAKING SUPPLIES

PREMIER MALT PRODUCTS CROWN CAPS BY THE:
Drums - Pails - Cans - Dry Malt Pallet - Case - Gross Box

Home of the Famous Jet Boltle Capper

The club is involved in a number of
activities beyond just competitions. Back
in the late-1970s, the club’s founding pres-
ident, Pat Oldenburg, went down to
Juneau to lobby for the legalization of
homebrewing in Alaska. Thanks to her
efforts, Alaskans are free to brew at home.
The club also runs an annual Beer Judge
Certification Program course and exam.
Around a quarter of the 140 members are
already BJCP judges, five or six of which
are national ranked judges. The club
conducted a Belgian Yeast Experiment for
Zymurgy that ran in the
November/December 2001 issue. Every
year they have a summer campout and a
winter retreat. The halibut charter is not
recommended for those with weak stom-
achs, but anyone who isn’t prone to
seasickness can enjoy a day of fishing and
beer drinking on a chartered fishing boat.
In addition, the club has taken over the
theater at the Moose’s Tooth Brewing
Company for movie nights featuring
Blazing Saddles and The Adventures of
Buckaroo Banzai Across the 8th Dimension.

7024 NE Glisan Street rite folr our
taile
Portland, Oregon 97213 U.S.A. "geof toms-

Phone (503) 254-7494 « Fax (503) 251-2936
s e e S S R B L B s P P R R T ||

From the authors of CLONEBREWS and BEER CAPTURED...

Recipe Kits!

Tess and Mark Szamatulski have captured 150 World

Class Beers in their new book, BEER CAPTURED. Now

you can order complete recipe kits for all 300 beers—
from both books—directly from the authors.

Popular kits include...

Newcastle Brown Ale * Sierra Nevada Pale Ale « Guinness * Budvar
Harpoon IPA « Paulaner Salvator Dopplebock + Pete’s Wicked Ale
Belhaven Wee Heavy » Samuel Adams Boston Lager » Anchor Steam
Chimay Grand Reserve « Corsendonk Pale Ale + Magic Hat #9 + Duvel
New England Atlantic Amber + Franziskaner Hefeweisse « Orval
Samuel Smith Taddy Porter » Bass Ale » Young’s Old Nick Barleywine
...to name a few!

Choose from Extract, Mini-Mash and All Grain recipe kits

Every recipe (many are award winning) is homebrew kitchen tested,
include liquid yeast and step-by-step instructions

Tess and Mark own Connecticut’s largest homebrew store, Maltose Express. Place orders or get friendly,
expert advice by email at sales@maltose.com, or call 203-452-7332 (within Connecticut), out-of-state call
1-800 MALTOSE. Buy BEER CAPTURED and CloneBrews at your local homebrew store or order directly.
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Since 1979, William’s Brewing has been the leader
indirect 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 ¢ CA e 94577

HOME BREWERS!

J

Homebrew Pro Shoppe, Inc.

www.Brewcat.com

Professional Brewing at Home™
For all your brewing and winemaking needs!

Were Relocating & Opening a Second Location,
To Better Serve Our Customers.
2059 E. Sanla Fe 531 SE Melody Lane
Olathe, KS 66062 Lees Summit, MO 64063
We Have Expanded Our Selection
Over 3,000 sq. ft. of Stock.

Come Visit Our New Stores, Or Celebrate with Us on the Web with Grand Opening Specials.

Online Shopping with
FREE
$5 Gift Certificate w/ $50 Purchase
$10 Gift Certificate w/ $100 Purchase

* 2002 - Homebrew Pro Shoppe, Inc. - Olathe, KS 66062
Toll Free: 1-866-BYO-BREW (296-2739) ph: (913) 768-1090 fx: (913) 254-9488
www.Brewcat.com

Www.bacchus-barleycorn.com
N—

Bacchus Batches

‘Only from Bacchus & Barleycorn

Developed and tested by the Bacchus & Barleycorn staff:

16 kits to choose from—13 have taken medals in AHA/BJCP
‘sanctioned homebrew competitions, including
‘the seasonal Spice of Life, which took
Silver at AHA Nationals. ‘

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

' Phone: 913.962.2501
= Fax: 913.962.0008
6633 Nieman Road
Shawnee, KS'66203 " "

. Fast Friendly, Personalized Service S .
(Orders Shipped in24'Hours and No'Minimum Required

N

Getting back to Fairbanks, this town of
33,000 is home to the Zymurgist Borealis
homebrew club. Here is a club that is pret-
ty much on the opposite end of the spec-
trum of the Great Northern Brewers. They
do not have membership dues, they do not
have officers—well, except for the club
president, Roger Penrod, who was elected
for life back in 1991 when the club was
founded—and they do not even have club
meetings. The 20 or so club members get
together for Big Brew in May, a picnic held
around the Autumn Equinox, and for their
annual competition, the E.T. Barnette
Homebrew Competition held in July. This
competition, run by Scott Stihler and his
wife Chérie (aka the “prize goddess”) with
the help of the Silver Gulch Brewing and
Bottling Co., consistently attracts the high-
est quality entries of any of the Alaskan
competitions. E.T. Barnette also draws
many out of state entries—nearly 50 per-
cent of the total—despite the high cost of
shipping entries to Alaska. The reason for
this is the rather unusual best of show
prize of $500 cash!

Even though the club isn’t all that
active, that does not mean the members
are inactive. Club member Clif Moore was
so into his brewing that he started malt-
ing his own barley back in 1997. Clif takes
his malting seriously, maybe too seriously:
he expects to malt somewhere between 10
and 20 tons of barley in the next year. He
currently already has more than 20 tons of
barley waiting to be malted—perhaps this
hobby has gotten a bit out of control. Clif
hopes to start selling Alaskan-grown malt-
ed barley to breweries throughout the
state. We wish Clif the best of luck in turn-
ing his malting hobby into a serious busi-
ness. You can check out pictures of Clif’s
giant scale home malting process at
www.alaskamalt.com/.

By the time this issue hits your mail-
box, the GNBC Fur Rendezvous Competi-
tion will be rapidly approaching. The entry
deadline is February 8, 2003 and the entry
fee is $4. For more info, check out the AHA
homebrew calendar on www.beertown.org
or go to the GNBC site at home.core
com.net/~homebrew/.

Gary Glass is the project coordinator for
the American Homebrewers Association. ¥
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DEAR PROFESSOR

ILLUSTRATION BY JOHN MARTIN

BY OUR READERS

Kim Chee Whiz Beer
Dear Professor,

From the grind to the quaff, brewing is
quite an endeavor. I'm fairly new to this
stuff, and have had many successes and a
few good tries at brewing a variety of fer-
mented beverages. My question centers on
the use of organisms other than the familiar
Saccharomyces yeast to ferment worts.

I like the ease of a packet of dry yeast just
as much as the next brewer, but the unique-
ness of working with other species has
proved too interesting to ignore. Lactobacil-
lus, the “bad guy” in many breweries, is use-
ful for its delightful sour complement to the
bitter/malt profile in some beers. It also pro-
vides lactic acid as a natural preservative and
health tonic. Lacto-fermented foods such as
sauerkraut, yogurt, Kim chi, etc. are well
known for their health giving properties and
their contribution to the natural flora and
fauna of our digestive systems. The same
must be true for beers fermented with these
lacto-bacteria and other creatures.

I wonder, though, in beers such as Berlin-
er Weisse and lambic, how we can know the
alcohol content. Since these organisms pro-
duce lactic acid and other compounds besides
alcohol, how does this affect the final gravity?
Does lactic acid have the same specific grav-
ity as alcohol and, if not, how can one reliably
calculate alcohol content of beers fermented
with these other organisms using the typical
starting gravity minus final gravity formula? I
can’t find an answer anywhere. On a final
note, what is the hop utilization percentage
when the hops are merely steeped for extend-
ed periods (one hour or more) in the wort after
removing from heat? I know it must be fairly
significant, because on a few occasions I have
left the finish hops to steep this long and it has
seemed to contribute some bitterness.

Having fun with a brewpot in Oregon,
Austen Ferris

Dear Austen,

Nice challenging questions. You'rve try-
ing my skills. I don’t know exactly how
much the formation of lactic acid decreases
any alcobol content in beer. The degree of
acidity that may be produced in so many
“sour style” ales is probably low enongh
that it veally does not significantly impact
the percentage of alcohol in the final prod-
uct. I imagine that if you start producing
amonnts of lactic acid that significantly
decrease the alcobol content, then you have
rendered a beer that is essentially not
drinkable. So among the 10,000 or so
Zymurgy readers there must be someone out
there who knows whether I'm on track or
not. Let’s hear from yon.

Steeping hops after the heat has been
turned off will contribute to bitterness, but it
may not be isomerized hop bitterness. Isomer-
ized hop bitterness is what you get when boil-

ing for extended periods. Oils and resins also
have hop flavors that migrate out of the hop,
especially during steeping as you have sug-
gested. Some of these hop flavors have bitter
Sflavors with grassy, resin-like characters.
They may be desivable or undesirable depend-
ing on your personal taste preferences.

Lacticly yours,
The Professor, Hb.D.

Watermelon Mead
Dear Professor,

I love making meads. Every summer I
take time off from making beer; too hot to be
standing around a burner for long periods of
time. However, I do make a couple of
meads: short boil and few ingredients. My
question is about watermelon. For a while
now I have wanted to make a watermelon
mead. I would rather use real watermelon
than some type of extract. Can you help me
figure out how to use it, if it can be done at
all? I know watermelon juice is mucilagi-
nous and I would rather not have water-
melon Jell-O in my bottles.

Sincerely,
Tim Harris
Winston-Salem, N.C.

Hiya Tim,

L’ve had plenty of succulent, sweet, luscions
watermelon juice dribble down my chin and
I never considered the juice to be mucilaginous.
Perbaps you'rve confusing this with prickly
pear cactus? Anyway, my simple suggestion
wounld be to simply juice the watermelon or
process it in a food processor or blender, adding
the juice and pulp at the end of the boil. Let
it steep for 10 minutes without any additional
heat. And keep on making mead.

Keeping the flies away with watermelon,
The Professor, Hb.D.
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Temperature Gradients
Dear Professor,

I recently switched to a stainless steel
keg mashing system so that I could have
more control over my mash temperatures. I
am using a Fluke thermometer with sub-
mersion probe (which is a very accurate
instrument) and am reading a 10-degree
temperature differential or more. In the final
rest stage near the sides of the tun where the
stainless steel retains heat very well I am
reading 165° F (74° C), while in the center
of the tun above my false bottom I'll read a
temperature of 145° F (63° C). I have no
idea what temperature to go on. Stirring
does not help either because the sides retain
so much heat that it just reheats the mash
to the same temperature. I am theorizing
that the warmer parts of the tun are con-
verting very well, while the cooler parts
aren’t converting at all and when mixed all
together everything turned out fine.

How can I obtain a number that accu-
rately represents different places and levels
of the tun that I can rely on for conversion
calculations? I want to obtain maximum
efficiency and it seems that I switched to a
keg to do this and it’s heading me in the
opposite direction.

Very frustrated,
James Christopher
Denver, Colo.

Dear James,

Now let me get this straight. You are
mashing in a stainless steel vessel. I'm assum-
ing yon are not applying any heat once the
mash is in the vessel. The surronnding air
is cooler than the mash (1 hope I'm right
about this, otherwise I give up right now).
Things seem bass ackwards to me. Normal-
Iy you'd be losing heat to the ontside and the
edges of the mash vessel wonld be cooler as you
get heat loss on the perimeter.

U'm either totally lost on this one or I
might dare ask the question: Where in the
center are you measuring the temperature?
Near the surface? Near the bottom? 1f either
one of these, then there may be a reason for
accelerated heat loss near the surface—which
is very likely if you are losing vapor to cool-
er air, and losing heat from the bottom if you
are resting on a cool surface.

Otherwise stumped, I'd suggest you insu-
late the mash tun, sides, top and bottom. Rest
the mash vessel on a piece of Styrofoam or wood.
Wrap a hefty blanket around the sides (or fit
wood insulation around the vessel). And sure-
Uy insulate the lid from the environment. This
shonld stabilize the temperature throughont.

A little unstable I am,
The Professor, Hb.D.

Fine Filtration . . . Not!
Hey Prof.,

I have been brewing for eight years now,
and have roughly 48 brews under my belt.
(I didn’t drink all that myself.) Zymurgy has
in the past had articles on kegging beer, but
it would be great to have more education on
how to do it professionally.

Here is the example: I started to filter down
to one micron. I know I have to drop the temp
to get the cold haze out. But do I then go back
to room temperature to get the corn sugar in
for carbonation? Then there is the pressure of
the CO,! What is the percentage of home-
brewers in North America that use kegs?

Thanks,
Jim Peterson
Santa Barbara, Calif.

Whoaaaaa Jimbo,

Hold your horses. Don't touch that filter.
Don’t make a move or it’s curtains. If you
want to do a one micron or less filter, you're
going to be filtering out a significant amount
of yeast—and perbaps all of it. And if you
add corn sugar after filtering you will end np
making sweeter beer, because you won't have
enough yeast to condition under normal home-
brewing conditions. But then you ave surely
one step abead of this old professor and had
planned to add more yeast after filtering.
Right? But then what was the purpose of fil-
tering?

Lots of us North Americanos ave using
kegs, I'm certain of that. My preference is to
chill the keg after it has naturally carbon-
ated and let a few weeks precipitate haze and
yeast so it settles out, providing me with a
beer that's clear enongh.

Hazy. Hazy about you, I'm hazy...
The Professor, Hb.D.
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Pooped Out Yeast
Dear Professor,

I have lately been having a problem with
fermentations that is troublesome and on
which I would like to ask your opinion.
When I add the yeast starter, fermentation
usually takes off in 12 to 20 hours and goes
very vigorously for a couple of days. Then it
slows to a crawl, often leading to two-plus
week fermentations. If after about a week I
check the gravity, it is typically high. For
example, a beer I am now working on start-
ed at 1.064 and was expected to finish at
1.010 to 1.014. After a week, it was down
only to 1.034. Many of my fermentations
have been stopping altogether in the mid
1.020s after one of these very fast then very
slow fermentations.

I have considered several possibilities
(other than the “my yeast hates me and does
this for spite” hypothesis). One is that my
mash (single infusion mash at 152 to 155
degrees) has generated higher levels of com-
plex oligosaccharides that are acted upon by
the yeast slowly if at all, raising the gravity
but not contributing to the fermentation. A
second hypothesis is that since my carboys
are 5-gallon, they are very full and I use a
blowover tube for the first few days. It looks
to me like the kraeusen carries yeast out of
the beer and into the blowover waste. I had
always supposed these to be dead cells but
since I am making ales, it would make sense
to me that the live and active top yeast could
get blown over in this way, reducing the
amount of yeast in the fermenter. Or is there
some other explanation I have overlooked?
I would appreciate your thoughts.

Thanks,
Bill (Wild Willy) Winter

Dear Wild Willy,

My bet is that you haven't aevated your
wort well enongh. You bave all the symptoms
of this ill effect. The yeast doesn’t have enough
oxygen uptake at the start. They go gangbusters
at first, but then simply poop out for lack of
energy reserves. I think shaking that carboy or
aerating in other ways needs to be part of your
regime. That should solve your problem.

Whole lot of shaking needs to be goin’ on,
The Professor, Hb.D.

Gott Beer?
Dear Professor,

I'm interested in adding a mash tun to
my brewery and have been considering
using the typical 5- to 10-gallon (like Igloo
or Gott/Rubermaid) beverage coolers fit-
ted with a false bottom for lautering/sparg-
ing. The concern I have is that none of
these coolers are recommended by the
manufacture’s for liquids as hot as 170° F
(77° C). I'm not sure whether their reser-
vations are based upon some physical
problem that these coolers have with hot
liquids or if there is a potential health
problem associated with such hot liquids
in these plastic vessels. My concern is that
hot liquids may leach plasticizers from the
cooler into my wort. Please advise.

Wayne Borth
Homebrewers On Pacific Shores (HOPS)
Honolulu, Hawaii

Dear Wayne,

The risk of leaching harmful plasticizers
into food at temperatures greater than 170° F
(77° C) would be a risk too great to take for
a corporation manufacturing food-grade cool-
ers. That's what 1 think. 1 also think what
they are referring to is some structural defor-
mity or damage at higher temperatures. As
products are made cheaper and cheaper you can
imagine that they don't hold up as well beyond
the limits of the temperatures they recom-
mend.

Try it and see. If it melts down, it's just
an indication that you might need to look at
alternatives, thongh you shouldn’t have to go
over 167° F (75° C) to “mash ont.” Sprin-
kling 170° F (77° C) water on the cooler
grain bed will stabilize below the 170° F
threshold you are indicating.

Not a leach,
The Professor, Hb.D

Sparkling Honey Fermentations
Dear Professor,

I've made two sparkling meads with
no problems, but I am wondering if there
is an upper limit on finish gravity that one
needs to worry about when turning a
mead into a sparkling mead via natural
means, i.e. adding corn sugar. The ones I

1875

ANNO i

)

Belgium’s best
kept secret?

Available for the first time in
North America, Cargill Malt
is pleased to offer the full
product line from Mouterij
Dingemans, including
Biscuit, Caramel Pils,
CaraVienne, Roasted Wheat

and Special B.

Enjoyed by Belgium'’s finest
breweries since 1875, the
Dingemans family has built
their excellent reputation by
delivering the best malts,

one small batch at a time.

For more information, find
us on the web at
www.specialtymalts.com
or call us at 1-800-669-6258
for the name of a

distributor near you.
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did were from your book and the FG was
below zero when I bottled. Any advice, oh
great one?

Thanks much,
John Curtis
Las Vegas, Nev.

Dear Jobn,

Mead and honey have a fermentation
mind of their own. When it's done it’s
done. That's all I can say and be sure of.
But when it’s not done, it may appear to
be done, and that is deceiving. Final grav-
ities below 1.000 are typical for sparkling
meads with orviginal gravities below
1.100. My limited experience seems to
indicate that most meads over 1.100 will
drop at least 100 points, that is 0.100
points of gravity or 25° Balling/Plato
before they begin to think about pooping
out. So a 1.120 mead might typically go
down to about 1.020. Anything higher is
something to take cantion with as the corn
sugar you add is easily fermented, while
the vemaining honey sugars could contin-
we to ferment over a longer period of time.
Honey, as I said in the beginning, has a
mind of its own. Don’t worry. Use corn
sugar in the amount appropriate for your
batch size and it will carbonate just fine...
especially if the FG was below 1.000.

The Professor is
Hb.D.

Film Exposure
Dear Michael,

I am an avid homebrewer living in
Johannesburg, South Africa. In my limit-
ed home brewing experience it has
occurred on several occasions that I end
up with a white film covering my beer after
primary fermentation. I use a plastic buck-
et for fermentation with an airlock in the
lid, which seals completely. Sometimes
the film on the top can be quite thick and
almost looks like sour milk. Is this nor-
mal? Should I be concerned? I have bot-
tled it on occasion and it tastes fine but it
has also gone sour on me.

Your comments will be appreciated,
Athol Henwick
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Dear Athol,

Michael Jackson received your question
and passed it on to me for answering. This
is a simple problem to diagnose and also
fix. You have a combination of wild yeast
and bacteria infecting yonr homebrew. If
the plastic bucket is still in good shape and
does not have any stains or scratches in it
then you have a reasonable chance of dis-
infecting the surface with a weak chlorine
bleach solution. Disinfect the lid and
everything that ever comes in contact with
the beer before and during fermentation. If
you have another film attack, then get a
new fermenter—it is beyond hope. Keeping
your fermentation equipment clean and
sanitized is your number one priority.
After that brewing great beer is that much
easier.

Squeaky clean,
The Professor, Hb.D.

Hot Fizzless Beer
Dear Professor,

Question, learned professor: I live in the
metro Phoenix area and as you know it gets
very hot here. I normally stop brewing in
the summer months because I have no
place to keep my brew except in my garage
and it can get to 100° F (38° C). But this
year I decided to try brewing a 5-gallon
batch of Export Lager. I carbonated with
sugar and after two weeks the brew is flat.
Normally by this time it has created its
“fizzzz.” Could the heat have destroyed the
carbonating process?

Help!
P.V. Baker

Dear P.V.

Temperatures over 100° F would never
do much for the flavor of beer. I don’t know
if it killed yonr yeast, but you could drop a
few grains of dried ale yeast into each bot-
tle, recap and cool down the temp to below
75° F if you can. Wait a week and that
should do it, unless there's something going
on with leftover sanitizer in your bottles that
may have killed all activity.

Hope that belps,
The Professor, Hb.D

Hop Tremors in the Bay Area
Dear Professor,

Here is a follow-up to your reply to
Jon Bright on the subject of “Imperial
IPAs.” I don’t know what Jon’s friend was
served, but the San Francisco Bay area is
ground zero for the so-called double IPA
craze. Our local, the Bistro in Hayward,
actually held its second annual Double
IPA Festival last February. There were no
fewer than 16 “double IPAs” served,
mostly from West Coast breweries (a real
good time for a designated driver).
According to information supplied by the
brewers, these brews ranged from 7.5 to
9.7 percent abv (most in the 8s), with
IBU levels of 75 to 132 (I'd be happy to
e-mail you a list of the beers and specs,
if you'd like).

I agree with you that the modern
American barleywine is sort of an amped-
up IPA, Sierra Nevada'’s Bigfoot perhaps
being the benchmark of that style. How-
ever, there are some differences between
West Coast barleywine and the average
double IPA. Although double IPAs have
approximately the same alcohol range
(one of the most popular Bay Area DIPAs
is usually about 10.2 percent abv; my wife
once brewed a stunning one at 11.7 per-
cent abv), most double IPAs have much
less body, malt complexity and fruitiness
than West Coast barleywines. My impres-
sion is that DIPAs are exceptionally well
attenuated, because many of them really
drink just like a “normal” IPA (until you
stand up). One might guess that most
DIPAs are brewed from less dextrinous
wort than the average barleywine. As for
hop levels, the hoppiest barleywines do
not concede anything to DIPAs. I tried
Bigfoot 2002 at the Bistro along with two
of my favorite DIPAs and I'd have to say
that it delivered every bit of the hop punch
and then some. It also had significantly
more complexity in the malt end than the
DIPAs and more body.

Hoppy Daze to You,
John Wakabayashi

Dear John,
Thanks for the update.
The Professor, Hb.D.

The best German
malt you've never
brewed with.

Located in the town of Kulmbach in
the Bavaria region of Germany,
Meussdoerffer Malz has quietly
been supplying some of Germany’s

best breweries since 1852.

Available for the first time in North
America, Cargill Malt is proud to be
the sole importer of the excellent
malts from Meussdoerffer, including
Pilsen, Wheat, Munich and Vienna
malt as well as a wide range of
specialties such as Caramel Pils,

Cara Dunkel and Sauer Malt.

For more information,
find us on the web at
www.specialtymalts.com
or call us at 1-800-669-6258

for a copy of our current sales book.
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EXTRACTING

oes the thought of calculating a grain bill for all-grain
brewing make your head spin? How much grain should
you use? Don’t different grains have different yields?
How do you decide?

The answer is a malt analysis sheet that you should be able to
obtain from your homebrewing supply shop. These information
sheets from the maltster describe the amount of extract that each

lot of malt can yield. Unfortunately, calculating your OG from
several malt analysis sheets is not as straightforward as for malt
extract. When you target an OG with malt extract, it's as simple
as multiplying the weight of the extract in pounds by its yield
(36 gravity points per pound per gallon for liquid malt extract or
42/Ib/gal for dry), and dividing by the recipe volume. For exam-
ple, 6 pounds of liquid malt extract (36/1b/gal) for a 5-gallon batch
equals an OG of 6 x 36 /5 = 43.2 or 1.043. To calculate an OG
from the yield information on a malt sheet, we will need to con-
vert that information to potential gravity points and learn how to
calculate an efficiency factor that tailors that yield to our own
brewery. Once we understand malt yield and efficiency, we will
be able to calculate a grain bill to hit any gravity.

Extract: Fine, Coarse, As=Is and Dry

While the concept of points per pound per gallon is easy to
work with, a malt analysis sheet does not give the malt’s yield in
these units. Instead, what you will most likely see for North Amer-
ican and European malts is a number called “extract.”

When a malting house analyzes a malt sample to determine
its extract yield, it conducts a laboratory mash, sometimes known
as a “Congress mash” (named for the European Brewing Con-
gress, or EBC, of 1975 which first standardized the procedure).
These days, both the U.S. and European brewing chemists use
the same infusion procedure for this laboratory mash. The pro-

By John Fal

cedure mixes precise amounts of ground malt and distilled water
to achieve a 45° C (113° F) rest. After 30 minutes, the mash tem-
perature is raised 1° C (1.8° F) per minute until it reaches 70° C
(158° F) where it is held for one hour. The resulting wort is
weighed to determine the amount of soluble material extracted.
The soluble extract is expressed as a percentage of the grain orig-
inal weight.

So, “extract” tells the percent of grain weight that can be trans-
ferred to your wort as soluble extract. Simple enough—except that
a given malt analysis may give extract in any one of four stan-
dards based on two possible grinds (fine or coarse) and two dif-
ferent moisture states (dry or as is). (See Figure 1) Before we can
start to calculate a grain bill, we need to understand how these
values are determined and the differences between them.

Fine Grind, Dry Basis (FGDB). This extract is considered
the maximum possible soluble extract that the malt can yield
when mashed. This is because the malt is ground more finely than
it would be in normal brewing and the water weight is subtract-
ed from the malt value in the calculations. Since moisture can
vary between malts and between samples, this is the number you
will most consistently see on an analysis as it corresponds to a
malt that has been oven-dried to zero moisture.

Fine Grind, As-Is (FGAI). This measure is called “As-Is"
because even properly kilned malt contains about 4 percent mois-
ture by weight, although it can range from 2 to 10 percent. To
compare different lots of malt with different moisture levels, the
moisture content needs to be accounted for in the extract calcu-
lation. I will explain how to use these numbers in your OG cal-
culations in a minute, but first let’s look at the other extract para-
meters you may see.

Coarse Grind. Coarse grind represents a mill setting that is
closer to what most breweries would use. The same mash method
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is used to determine a coarse grind, as-is
(CGAI) extract and the moisture is mea-
sured separately to calculate the dry basis
value. Most brewers consider the CGAI a
more realistic number for gauging the
extract potential of a malt, but it's still a lab-
oratory value that very few professional
breweries could attain in practice.

Coarse grind extract is not measured for
most specialty malts due to the extra time
and difficulty of filtering them (about two
hours per sample). Since specialty malts
usually represent only a small percentage of
the grain bill, professional brewers are not
as concerned about the yield of these malts.
As a result, the standard parameter of
FGDB is the value that is determined
for specialty malts like caramel,
chocolate and roast.

Fine/Coarse Difference. The
F/C Difference value is simply the
percent difference between the fine
and coarse grind extract numbers.
This value allows the brewer to
quickly convert between the two
parameters. For example, looking
at the numbers for Munich malt in
Table 1, the percent extract for
coarse grind, dry basis, is 1.1 percent
less than the percent extract fine
grind, dry basis, as indicated. The
F/C Difference also serves as an
indicator of malt modification,
although the soluble/total protein
ratio is most often used. (See side-
bar)

Hot Water Extract (HWE).
This parameter may be seen on malt
analysis from the UK, where they utilize a
single temperature infusion mash method
that differs from the ASBC and EBC Con-
gress mash methods. HWE (As-Is) is mea-
sured as liter-degrees/kilogram, and as a
unit, it is equivalent to points/lIb/gal (gallon-
degrees/pound) when the metric conversion
factors for volume and weight are applied.
(Combined Factor: HWE = 8.345 x
points/lb/gal). However, the grind/mash
procedures for HWE and percent extract dif-
fer enough that the measurements are not
actually equivalent, even though they are
close. The best analogy I can think of is
trying to compare the power ratings of a race
car to a farm tractor—power is power, but

the way it is expressed and utilized is dif-
ferent. That being said, if you get a malt
sheet for Pale Ale malt with an HWE (As-Is)
of 308 liter®/kg, the conversion of that num-
ber by 8.345 to 37 points/lb/gal is close
enough for homebrewing purposes.

Converfing Exfract fo
foints fer Found fer Gallon

In a Congress mash, each grain will
yield a maximum amount of fermentable
and non-fermentable sugars that is referred
to as its percent extract or maximum yield.
This number typically ranges from 60 to

80 percent by weight, with some wheat
malts hitting as high as 85 percent. For
example, 80 percent extract means that 80
percent of the malt’s weight is soluble in
the laboratory mash. (The other 20 percent
represents the husk and insoluble materi-
al.) In the real world, homebrewers will
never hit this target, but it is useful for
comparison.

Figure T:Four MeThods for

Dry Basis

The reference for comparison is pure
sugar (sucrose) because it yields 100 per-
cent of its weight as soluble extract when
dissolved in water. One pound of sugar will
yield a specific gravity of 1.046 when dis-
solved in 1 gallon of water. To calculate
the maximum yield for the malts and other
adjuncts, the extract for each is multiplied
by the reference number for sucrose: 46
points/pound/gallon (points/lb/gal).

For example, let’s look at the 2 Row
Lager Malt in Table 1. This base malt has an
FGDB of 81.7 percent. So, if we know that
sugar will yield 100 percent of its weight as
soluble sugar and that it raises the gravity of

the wort by 46 points/Ib/gal, then
the maximum increase in gravity
we can expect from this malt, at
81.7 percent soluble extract, is
81.7 percent of 46 or 37
points/Ib/gal.

The extract data for several
malts are listed in Table 1. You may
be wondering how useful the max-
imum yield number of a malt can
be if you can never expect to hit it.
The answer is to apply an efficien-
cy factor to the maximum yield and
derive a number we will usually

achieve—a typical yield.

Extract Efficiency

and Typical Zield

The maximum yield is just that, a
value you might get if all the mash
variables (e.g. pH, temperature,
time, viscosity, grind, phase of the
moon, etc.) lined up and 100 percent
of the starches were converted to sugars. But
even commercial brewers don’t get that
value from their mashes. Most brewers will
approach 80 to 90 percent of the maximum
yield (i.e., 90 percent of a malt’s extract of
81.7 percent). This percentage is referred to
as a brewer’s extract efficiency and is the
ratio of his yield to the malt’s maximum yield
(FGAI). Every brewery is unique and your

ExTract Representation
As-lIs

Fine Grind Fine-grind, dry

Fine-grind, as is

Coarse Grind

Coarse-grind, dry

Coarse-grind, as is
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Table T:ExTract Analysis for Several Malfs

The percentage of soluble extract by weight is given for several common malts with the equivalent value in
points/pound/gallon (i.e., gallonedegrees/pound) given in parentheses.

Roast
Barley

2 Row Munich Caramel Caramel Chocolate
Parameter Pale Ale Malt 15 75 Malt

% Moisture 4.4 39 4.0 7.9 4.8 3% 3.3

2 Row
Lager Malt

% Extract, Fine
Grind, As-Is (pts/
Ib/gal As-Is)

% Extract, Fine

Grind, Dry Basis
(points/Ib/gal Dry)

% Extract, Coarse
Grind, As-Is 77.1 785 77.6

% Extract, Coarse
Grind, Dry Basis : 81.7

78.1 (36) 79.3 (37) 78.7 (36) 73.3 (34) 75.7 (35) 74.3 (34) 64.5 (30)

81.7 (38) 82.5 (38) 82 (38) 79.6 (37) 79.5 (37) 77 (36) 66.7 (31)

F/C Difference 5 0.8

As-Is points/Ib/gal
at 80% Efficiency ' 29

Dry Basis points/Ib/
gal at 80% Efficiency, 30

extract efficiency is dependent on your meth-
ods and equipment. I will show you how to
calculate your efficiency in the next section.

In Table 1, we will assume an extract
efficiency of 80 percent, which is considered
good for homebrewers. A few points less
yield (i.e. 75 percent efficiency) is still con-
sidered to be good extraction. A large com-
mercial brewery would see the 5 percent
reduction as significant because they are
using thousands of pounds of grain a day.
For a homebrewer, adding 5 percent more
grain per batch to make up for the difference
in extraction is a pittance. The last two lines
of the table list the As-Is and Dry Basis
points/lb/gal at 80 percent efficiency. The as-
is value, which accounts for moisture, is pre-
ferred for estimating your yield, but it may
not always be listed on an analysis. You can
estimate the as-is value from the dry basis
and percent moisture numbers on the malt
analysis. If your extract efficiency is high,
(near 90 percent), then you can figure on
losing 1 point/Ib/gal for every 3 percent
moisture; if your efficiency is lower (about
75 percent), then you will lose 1 point/Ib/gal
about every 4 percent.

Calculating Your Efficiency

There are two different gravities that mat-
ter to a brewer. One is the extraction or boil
gravity (BG), and the other is the post-boil
or original gravity (OG). Most of the time,
people refer to the OG because it determines
the strength of the beer. When brewers plan
recipes, they think in terms of the OG, which
assumes that the wort volume is the final
size of the batch, e.g. 5 gallons.

But when it comes to the extract effi-
ciency, we want to think in terms of the boil
gravity because that volume and gravity of
wort is our actual yield. When all-grain
homebrewers get together to brag about
their brewing prowess or equipment and
they say something like, “I got 30
(points/lb/gal) from my mash schedule,”
they are referring to their yield in terms of
the amount of wort they collected.

You should realize that the total amount
of sugar is constant, but the concentration
(i.e. gravity) changes depending on the vol-
ume. To understand this, let’s look at the
unit of points/pound/gallon. This is a unit
of concentration, so the unit is always
expressed in reference to 1 gallon (“per gal-

lon”). Another way of writing this unit is gal-
lon-degrees/pound. When mashing, you are
collecting “x” gallons of wort that has a
gravity of “1.0yy” that was produced from
“z” pounds of malt. To calculate your mash
extraction in terms of points/Ib/gal, you
need to multiply the number of gallons of
wort you collected by its gravity and divide
that by the amount of malt that was used.
This will give you the gravity (gallon-
degrees) per pound of malt used. Let’s look
at an example.

Grainbill for Palaner's Short Stout

(Yield = 6 gallons of 1.038 wort)
6.5 1bof 2 Row
0.5 b of Caramel 15
0.5 1b of Caramel 75
0.5 1b of Chocolate Malt
0.5 b of Roast Barley
(8.5 1b total grain bill)

For our example batch, we will assume
that 8.5 pounds of malt was mashed to pro-
duce 6 gallons of wort that yielded a grav-
ity of 1.038. The brewer’s total sugar
extraction for this batch would be 6 gallons
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Figure 2: Calculation of fofential Beer

Gravity froaa Malf Bill

Max. points/Ib/gal As-Is

6.5 Ib of 2 Row
0.5 Ib of Caramel 15
0.5 Ib of Caramel 75
0.5 Ib of Chocolate Malt
0.5 Ib of Roast Barley

36 x 6.5/6 = 39

34x05/6=28
35x05/6=29
34x05/6=28

30x05/6=25

Maximum Yield (As-Is)

50 points or 1.050

Table 2: Converting Malt Analysis
Values To fractical Recipe /ields

The first column gives percent extract numbers as you might find them on a malt
analysis in any of the four forms: fine grind/dry to coarse grind/as-is. The second

column gives the equivalent points/Ib/gal assuming |00 percent efficiency of extraction
during brewing. The remaining columns tell the points/Ib/gal assuming various different

practical extraction efficiencies during brewing.

% Extract from
malt analysis
(by any of the
four methods)

100%
Efficiency
points/Ib/gal

85%
Efficiency
points/Ib/gal

80%
Efficiency
points/lb/gal

75%
Efficiency
points/lb/gal

85

39

33

31

29

84

39

33

31

29

83

38

33

31

29

82

38

32

30

28

8l

37

32

30

28

80

37

31

30

28

79

36

31

29

27

78

36

31

29

27

77

36

30

28

27

76

35

30

28

26

75

35

29

28

26

74

34

29

27

26

73

34

29

27

25

72

33

28

27

25

71

33

28

26

25

70

32

27

26

24

69

32

27

26

24

68

31

27

25

24

67

3

26

25

23

66

30

26

24

23

65

30

26

24

23

64

30

25

24

22

63

29

25

23

27

62

29

24

23

21

6l

28

24

23

21

60

28

24

22

21

multiplied by 38 points/gallon = 228
points. Dividing the total points by the
pounds of malt gives us our mash extrac-
tion in points/pound e.g. 228/8.5 = 27
points/Ib/gal. Comparing these numbers to
lager malt’s maximum 36 points/Ib/gal (as-
is) gives us a good approximation of our
mash efficiency: 27/36 = 75 percent.

If we look at the maximum points/Ib/gal as-
is numbers from Table 1 for each of the
recipe’s malts, we can calculate our actual
mash efficiency (See Figure 2):

In this case, our mash extraction of
1.038 means our actual efficiency was 38/50
= 76 percent. Table 2 lists the conversions
of percent extract to points/lb/gal for effi-
ciencies of 75, 80, 85 and 100 percent.

Planning Malt
Quanfities for a Recipe

We use the efficiency concept in reverse
when designing a recipe to achieve a tar-
geted OG. Here the question is: “How much
malt do we need to produce five gallons of
1.050 wort?” To find out, let’s go back to our
Short Stout example.

1. First, we need to assume a brewing
efficiency (let’s say 80 percent) for our pri-
mary malt, which has a CGAI extract of 78
percent. Now we can calculate an antici-
pated yield.

78 percent x 80 percent x 46
(points/Ib/gal/100 percent sucrose)
= 28.7 points/Ib/gal

2. Then we multiply the target gravity
(50) by the recipe volume (5) to get the total
amount of sugar the recipe will require:

5 gal x 50 points = 250 Ib-pts.

3. Dividing the total points by our antic-
ipated yield (28.7 points/lb/gal) gives the
pounds of malt required:

250/28.7 = 8.7 pounds.
(We'll call it 9 pounds.)

4. So, 9 pounds of malt will give us our
target OG in 5 gallons. Using the malt val-
ues for 80 percent efficiency in Table 1, we
can figure out how much of each malt to use
to make up our recipe. You can build a
grainbill “top-down” or “bottom-up”—
meaning that you can plan the bulk of your
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" Malt MedificaTion
in & Nufshell

One topic that new all-grain brew-
ers will often hear about, and one that
even experienced all-grainers may not
have a clear understanding of, is malt
modification. Here’s a brief explanation.

The starches that a brewer wants to
convert to sugars by mashing are
locked within the seed in a protein-
carbohydrate matrix in the endosperm.
During malting, the grain germinates
and enzymes in the seed begin unlock-
ing this matrix to make the nutrients
available for growth of the new plant.
The purpose of malting is to allow
germination to proceed just far enough
to liberate the starch for the brewer to
use without letting the plant use it all up
first. The degree to which the starch is
liberated is called the modification. The
more the barley kernel is modified
during malting, the easier it is for the
enzymes to access and convert the
starches to sugars during mashing.
Thus, a small Fine/Coarse Grind Differ-
ence indicates that the starches are
readily accessible in the coarse ground
condition and that the malt is probably
well modified. But the F/C Difference is
not the whole story.

The most common indicator of
malt modification is the Soluble to
Total Protein Ratio (S/T ratio), also
known as the Kolbach Index. To
generalize, a ratio of 36 to 40 percent
is a less-modified malt, 40 to 44 per-
cent is a well-modified malt and 44 to
48 percent is a highly modified malt.
Less-modified malts may require
decoction mashing where boiling of
portions of the mash and multiple
temperature rests help to fully solubi-
lize and convert the starches. Well-
modified malts may benefit from
multiple temperature rests during
mashing, but can be fully converted
using a single temperature rest. Highly
modified malts can easily be converted
using a single temperature rest.

el 2 )

0 Call C&B 800-999-2440
MU nton s: Brew W“Ih the BES'H (wholesale only)

fermentables from the base malt first and
adjust the specialty grains to make up the
rest, or you can plan your specialty grain
additions first and use the base malt to com-
plete the OG. I generally use the bottom-
up approach and, for this example, I am
going to use a half-pound of each specialty
malt, and then calculate how much base
malt I need to hit my target gravity.

Specialty Malt ©G Contributions

based on points/Ib/9al, As-Is
af 80 fercent Efficiency

Caramel 15......... 27x05/5=27
Caramel 75......... 28x0.5/5=28
Chocolate Malt ...... 27x0.5/5=27
Roust Barley ......... 24x05/5=24
10.6 points out of 50

To calculate how much base malt is
required, subtract the specialty malt contri-
bution from the total, multiply that amount
by the recipe volume and divide that by
the base malt’s 80 percent points/Ib/gal
number (29).

(50-10.6) x 5 gal. + 29 = 6.8 Ibs of
base malt, which I would round up
to the nearest half pound for con-
venience (7 Ibs.)

Thus, the grainbill for Palmer’s Short
Stout, based on these particular lots of malt
and 80 percent extract efficiency is:

Grain Bill for Palaner's Short Stout

2 Row Lager malt 7 Ibs.

Caramel 15 0.5 Ibs.
Caramel 75 0.5 Ibs.
Chocolate Malt 0.5 Ibs.
Roast Barley 0.5 Ibs.
For a total of 9 Ibs.

Remember though that this is the OG—
the post-boil gravity. When you are col-
lecting your wort and are wondering if you
have enough, you need to ratio the mea-
sured gravity by the amount of wort you
have collected to see if you will hit your tar-
get after the boil. For instance, to have 5 gal-

~Stainless Steel Rollers
~Larger Dia. Rollers ~0il Impregnated Bronze
~Larger 1/2" driveshaft §  Bushings

ffor matorization -1.5" Diameter Stesl Rallers
“Longer drive shafts ~Positive Grain Feed Knurl |
~Custom roller lengths § ~6 Models to Choose From i

lons of 1.050 wort after boiling, you would
need (at least):
6 gallons of 1.042 (250 pts/6 gal.)
or 7 gallons of 1.036 (250 pts/
7 gal.)

Jumanary

So there you have it: the key to under-
standing malt yield, extract efficiency and
determining your grain bill for all-grain
brewing. A malt analysis sheet will list the
maximum yield as percent extract and we
can convert that weight percentage to spe-
cific gravity points via the 46 points/lb/gal
of sucrose. By comparing the collected
wort gravity with maximum calculated
yield, we can determine our extract effi-
ciency, and by knowing our efficiency, we
can calculate a grain bill for any wort we
want to brew. Cheers!

(The author would like to thank Jason
Petroes of Beer, Beer, and More Beer for fax-
ing several malt analysis sheets, and Brad
Loucks, general manager of specialty malts,
Great Western Malting Co., for technical
support.)

John Palmer is an engineer for 3M Corpo-
ration, a BJCP judge and the author of How
To Brew—Ingredients, Methods, Recipes and
Equipment for Brewing Beer at Home. ®
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eer brewing is as ancient as civilization
itself, the personal computer only a few
decades old. Clearly, high-tech devices
have never been required to make great
beer. Yet even the ancient Sumerians realized good

record keeping helped produce consistently good brews.
And throughout history, brewers have embraced tech-
nology that improved beer quality and streamlined the
brewing process.

Scales, thermometers and hydrometers were once
considered radical innovations in brewing. Now all are
standard equipment in even the most humble brew-
house. Today fast, powerful and relatively inexpensive
personal computers reside in over half of America’s
homes, so it was inevitable that we would adapt them
to our passion. Indeed, our community has been far
ahead of the general public in this regard.

Long before most of the world knew of the Internet
or World Wide Web, homebrewers were active in
USENET newsgroups. When online services like AOL

|

[

; were still in their infancies, Homebrew Digest and
' JudgeNet were already established avenues for exchang-
| ing beer and brewing knowledge. Computers were crit-
ical in spreading our hobby and putting us in touch with
fellow beer geeks.

As personal computers became more accessible and
affordable, homebrewers began using them to track
brewing operations and analyze results. A few with pro-
gramming skills applied their talents to their new craft
and developed custom brewing software tools.
Early on, these usually took the form of plug-

ins to popular commercial software programs. |

But in due time, full-featured, stand-alone | I . i

brewing applications would emerge.
Almost nine years ago, Ray Daniels and I e

reviewed six of these programs in Zymurgy (Vol.

17, No. 1, Spring 1994). Surprisingly, there are actu-

ally fewer programs available today and major devel-

opments in the general features in these products have

been limited. What has changed significantly, howev-

- cerns about accuracy, price and program stabil-

er, is the overall reliability and performance of these
programs and—more critically—the power, speed and
storage capacity of the average personal computer. Fur-
ther, the new generation of PCs has dropped precipi-
tously in price. Brewing software, which was never that
expensive to begin with, is now more afford-
able than ever. The prices are quite com-
parable to the cost of raw materials for a
normal 5-gallon batch.
Modern brewing software exists almost
solely for Windows-based systems. Macin-
tosh computers, despite having a more intu-
itive operating system and comparable
power, are surprisingly underserved. Only one of the
programs examined for this article will also run under
Mac OS and will do so only via Virtual PC.
Regardless of operating system, most brewing pro-
grams were designed with the power-brewer in mind.
Basic tools like volume and temperature converters
can certainly be used by all, but no program is a sub-
stitute for actual brewing experience and familiarity
with raw ingredients and process. Even though the
most complete of these applications provide quite
comprehensive help, novice brewers are sure to be
intimidated by the range of options, calculations and
the breadth of brewing terms. But armed with more
experience, virtually any brewer will find these pro-
grams to be quite helpful.
Ultimately, the most important consideration remains
“Will this product or tool help me brew better beer?”

. Almost without exception, the answer is yes.
Brewing software can definitely help you get

better control of your brewing. If you have hes-

itated to buy brewing software because of con-

ity—as we were in some cases during the first
review nearly a decade ago—you no longer need be.
I have used all of the desktop/laptop programs and
calculators mentioned here for many hours, often in
the course of actual brewing. As I do not own a
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handheld device, those products are men-
tioned below simply as a resource. I fully
expect that someone else will evaluate them
for a future article.

Types of Brewing Software

Brewing software can be classified into
five broad types:

Complete desktop packages that sup-
ply a suite of tools to track and control vir-
tually everything in your home or profes-
sional brewery. Use them to collect and edit
recipes, track and regulate brewing ses-
sions, maintain supply inventories, check
style adherence, calculate gravities, color,
IBU, hop utilization, mash efficiency and
so on. Extensive guidance is supplied for
program operation, brewing techniques,
ingredients and styles.

Web-based programs that incorpo-
rate most of the features found in the large
stand-alone programs. These typically
offer a limited subset of features and cal-
culators for free if you register and share
your recipes with other Web site users.
Pay an annual subscription and you get
access to a more powerful set of calcula-
tors and database features.

On-line calculators and converters.
Normally written in JavaScript, these tools
include a range from simple metric-Ameri-
can conversions for weights and measures
to very sophisticated calculators for mash
temperature, hop bitterness and water
chemistry. These are available for free and
can be accessed via a variety of brewing and
homebrewing Web sites.

Brewing calculators for handheld
computers. These are not full recipe or
brewing applications, but a subset of prac-
tical brewing calculators that operate well
on a Palm or Windows CE device. These are
available as free downloads or as share-
ware, the latter for a minimal registration fee
(around $5).

Locally installed brewing calcula-
tors and converters. Most often these are
basic plug-ins or templates used in popu-
lar programs like Microsoft Excel. These
utilities are typically free and are often dis-
seminated via homebrew club or person-
al-interest Web sites.

Let’s examine some of the choices, by
category.

Desktop Systems
Your options here include one commer-
cial program and a number of others dis-
~ tributed as shareware. Note
= tfi“; that the latter is not a specif-
:-‘ ic type of software, but mere-
ly a distribution and licensing
method. Users may evaluate shareware
programs first before eventually paying an
appropriate fee to use them. Users are
encouraged to “share” these versions with
friends and colleagues, so they initially have
fewer restrictions on copying and exchange.
Shareware programmers are often just as
accomplished as commercial developers
and their products may be of comparable
quality. On the other hand, shareware pro-
grammers are rarely able to devote more

Ne—=

Fermenting

definitely a product designed for the experi-
enced brewer, whether that person is a pro-
fessional or amateur. Whether you produce
5-gallon or 5-barrel batches, this product
can be easily adapted to your requirements.

For all its power, ProMash has a very
simple interface, with almost every utility
accessible via launch buttons that are logi-
cally grouped on the main system screen.
The top row of icons controls recipes and
brewing sessions, the middle rows provide
access to 15 separate calculators and the
bottom directs you to the six underlying
databases (styles, grain, hops, yeast, water
and extra ingredients—all extremely com-
plete) that provide the raw materials for your
beers.

The 15 calculators include a unit con-

Yeast Consumption Progress...

than part-time attention to the ongoing
development and support of their products.
Commercial programs will typically offer
more frequent program updates and higher
levels of support.

All of these programs share a set of com-
mon features. At their heart is a recipe
designer that lets you create all-grain,
extract or partial mash beers in accordance
with the latest BJCP guidelines. Select from
a large default list of malts (including
extracts), hops and yeast, or customize
everything as you see fit. Once saved, you
load the recipe and begin a brewing session
where actual results are tracked, from
dough-in through packaging and consump-
tion. Where they differ is in user-interface
design.

Not surprisingly, the Cadillac of this
group is the commercial package, Pro-
Mash. This is a program so rich in features
and calculators that my jaw dropped the first
time I used it. The name says it all—this is

verter (U.S., Imperial and metric measure-
ments, five temperature scales, gravity in SG
and Plato, pressure in PSI and kPa), hop
storage index, hop IBUs, water profiler,
water needed, boil off, strike temperature,
mash designer, CO2, hydrometer adjust-
ment, alcohol percentage, wort dilution and
three calculators related to refractometer
usage. All can be used in conjunction with
an actual brewing session or simply for ad
hoc informational purposes.

As complex and intimidating as it may
seem at first, ProMash does not require that
you use every bell and whistle. Experiment
with some of your existing recipes and each
time try to use one or two additional fea-
tures. Chances are you will learn something
significant that will help you in subsequent
sessions. The copious help section is full of
useful tips and there are additional program
tips and tricks available via the product
Web site.
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At $24.95, ProMash is well within the
budget of any avid homebrewer. But
before you commit, I highly recommend
that you download and run the free evalu-
ation version. This is limited to three
recipe/nine brewing sessions and has some
printing restrictions, but it should be more
than adequate for a fair review. The sys-
tem runs on Windows 95/98/ME/NT/
2000/XT (also on Mac OS via Virtual PC
or Linux using Wine). You'll also need a
graphics card capable of displaying at least
256 colors and a scant 8 MB RAM and 3.5
MB of free disk space. For complete infor-
mation on ProMash, visit its Web site at
www.promash.com.

Those looking for an alternative to Pro-
Mash may actually be quite surprised by
SuDS, the venerable shareware product
with a user interface based on the Windows
file explorer. The primary window is divided
into two panes, the left containing a tree
hierarchy displaying ingredients and beer
style categories, the right showing expanded
detail in one of four different views. Experi-
enced Windows users should find it reason-
ably intuitive and easy to navigate, although
it’s not immediately apparent how one
should begin. I recommend you start by cus-
tomizing the list of raw ingredients before
building a recipe, although this is not
required. This is an inexpensive but decep-
tively powerful system that yields more of its
bells and whistles the more you work with it.

The program comes with quite sensible
default values for malts and hops, which
can be easily changed to correspond to the
actual values for items in your inventory. If
you normally use Wyeast liquid yeast
strains, you'll have little to customize, as 17
common varieties are listed. But only two
White Labs strains are listed by default and
no other brands are present, so you'll defi-
nitely have some editing to do if Wyeast
isn’t your preferred brand. To build a recipe,
first select a style and subcategory in the left
pane and then hit the “Add” icon on the
toolbar. In the right pane, spec out your beer
by adding raw ingredients and process

Weyermcmn: Germany's finest Malts

details via a series of tabs, buttons, drop-
down lists and data entry fields. The current
version also lets you drag and drop ingredi-
ents from the left pane directly into your
recipe. Once the recipe is built, hit the
“Add” icon again to start and track
an actual batch.

SuDS is a well-established pro-
gram that has endured the test of
time. There are more than 2,000 reg-
istered users, many who are active
participants in the program’s online sup-
port forum. The latest release is 6.1 and runs
on Windows 9x/NT/ME/XP or 2000. The
developer, Mike Taylor, also does a good

O

job with user support. This is quite a feat for
a shareware product. And for a one-time-
only $20 fee for the full release, SUDS is
quite a bargain. Complete product ordering
information and downloads are available at
the SUDS customer support Web site,
http://oldlib.com/suds/index.html.

Another shareware program is the
improbably named StrangeBrew,
which, in spite of its name, isn’t par-
ticularly weird at all. In fact, I'd high-

ly recommend a name change,
because this is a very elegant and powerful
system that should be considered very seri-
ously. Not only does it provide the usual

Mash Mixture Progress...
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Brewing software can
definitely help you get
better control of your
brewing. If you have
hesitated to
= buy brewing
W software
because of
concerns about accu-
racy, price and
program stability—as
we were in some
cases during the
first review nearly
a decade ago—you
no longer need be.

facilities for recipe construction and inven-
tory maintenance, it also has excellent util-
ities for budgeting your recipes right down
to the cost per bottle, adjusted for bottle and
batch size. Very slick. There’s also an auto-
mated facility for generating generic home-
brew competition entry forms.

You enter the system via a “Find Recipe”
screen, which is split into two panes, some-
what like SUDS. In the left is a folder tree,
divided by style, brewer name or custom
folders. Select one of the styles, and a list of
available recipes is displayed in the right
window pane. You can open any existing
recipes or start a new one by hitting a clear-
ly labeled button. This opens a recipe win-
dow, which is clearly organized into tabbed
items for recipe details, style information,
miscellaneous ingredients, water use, car-
bonation and general comments. A very

Call C&B 800-999-2440
(wholesale only)
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nice feature on the recipe tab is an image
of a beer in a mug. As you adjust your recipe
the mug displays the approximate color that
would result from the recipe. The only prob-
lem I encountered with the program was a
non-fatal “Access Violation” message
encountered while attempting to filter the
recipe lists. A pain, to be sure, but given the
overall quality of the rest of the system, it
can be easily overlooked.

StrangeBrew is priced quite reasonably
at $15 when you register your copy and the
developer donates 20 percent of all pro-
ceeds to support the Homebrew Digest
(HBD) server fund. You can get a free trial
of the full product for 90 days, whereupon
selected features are disabled unless you
register the product. Visit the Web site
(www.strangebrew.ca/) for product infor-
mation and downloads. At the very least,
you’ll want to take an online tour of the sys-
tem that includes examples of all the main
screens. The site also contains a user forum,
a list of known bugs and a form for suggest-
ing product enhancements.

The BrewWizard Recipe Calculator
is another good basic recipe formulator that
is also sold as shareware. It is probably the
best program available for
novice brewers, as it contains
very thorough instructions for
brewing your first batch. It also
includes tools for water treat-
ment, hop utilization, a malt formulator
that will help you hit target gravities and
beer color and a good troubleshooting
guide. Given its feature set and ease of use,

it’s no surprise it was given a five-star rat-
ing by ZDnet. Cost of the basic program is
$25, but a fuller version for $59 includes an
encyclopedia of brewing with information
on more than 140 topics. Another $16 gets
you a custom bottle-labeling program as
well. The latter add-ons are nice, but cer-
tainly not required. If you are looking for
a very easy-to-use system that packs a lot
of punch in a small package, BrewWizard
is certainly for you. The latest version
(1.61) can be downloaded directly from the
Web site at
http:/members.aol.com/brewwizard.

The Home Brew Recipe Calculating
Program (HBRCP) is a $15 shareware
application written in Foxpro and that

Web-based programs
have become a much
more realistic
alternative for
computer owners_
who also have -,I
high-speed l"-. il
broadband

data connections.

seems to be the source of its greatest prob-
lem. Although it has all the features one
would want in a recipe program and is
among the most thorough in terms of style
and raw ingredient information, the inter-
face is the least Windows-like. Indeed, it
appears to be cobbled together and was the
only program reviewed that routinely locked
up. If you are used to normal Windows (or
even other operating system) conventions,
you’ll definitely struggle to traverse the sys-
tem and play with its many features. Con-
sidering the value and quality of the other
programs mentioned here, there’s little rea-
son to muddle through this product’s idio-
syncrasies. But if you're interested in a look,
downloads are available at www.uber
beergeek.com/bih/hbrcpweb.htm.

Wehb-Based Programs
and On-Line Calculators
Web-based programs have become a
much more realistic alternative for com-
puter owners who also have
high-speed broadband data
connections. If your primary
Internet access is still via a
56K dialup line, you can use
these programs or toolsets, but you'll likely
find it a pain to have to establish a connec-
tion each time you want to use them. And
there’s also the issue of performance.
BeerTools.com is an excellent online
resource that offers a lot of powerful fea-
tures for free and an even bigger set if
you’re willing to subscribe annually for
$14.95. At its heart are three main tools,
the Recipe Generator, Recipe Calculator

and Finished Beer Analysis. Basic free
membership gives you access to the online
recipe database (a collection of recipes
added by other subscribers) and permits
you to build and save a single recipe with
a limited (but still fairly extensive) number
of grains, hop varieties and adjuncts. Beer-
Tools is highly recommended if you are
still hesitant about committing to a desk-
top package.

The Beer Recipator is an interactive set
of Web pages that you can use to build
recipes online or perform typical brewing
calculations or conversions. It also contains
an extensive set of existing recipes built with
the Recipator. Everything here is free, as
long as you’re willing to share your recipes
online. If you're shy, you can still borrow
freely from a sizable list of previous recipes
(almost 2,500 across all beer styles, but no
cider or mead). There’s also a threaded dis-
cussion group and downloadable JavaScript
applets available on the site. The address is
http:/hbd.org/recipator/.

ProBrewer.com
resource for the beer industry that's part of
the larger Realbeer.com family. It offers
eight free JavaScript tools, three brewing cal-
culators and five unit converters. The former
include hop bitterness, water chemistry and
beer specification calculators all built by
hop expert Glenn Tinseth; the latter con-

is a new online

verters for volume units, mass units, tem-
perature, percent alcohol and volume flow.
(www.probrewer.com)

Lee’s Brewery is a personal homebrew
site that offers links to a number of the
desktop products mentioned above, plus
online calculators and downloadable tools.
To use the online calculators, your brows-
er must be Java enabled. Note that some ad
and spam filtering programs may disable
some of these tools, so be sure to tem-
porarily disable them or add the site to the
filter’s list for custom handling. (www.lees
brewery.com/software.htm).

Handheld Programs

One shareware developer, operating
under the guise of the Drunken Villain Brew-
ing Company, has two brewing
products available for Palm OS
3.5 and up. They are BrewGeek,

which  (continued on page 61)
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Not if you don’t enter! Show

us what you’ve got against |
3,000 of the best homebrews \
from around the globe.

Entries Due: April 9-18, 2003
First Round: Judging at regional sites from April 25-May 4, 2003
Second Round & Awards Ceremony: June 19-21, 2003
at the AHA National Homebrewers Conference, Chicago, IL

For complete rules and regulations visit www.beertown.org
or call 1.888.822.6273 (U.S. and Canada only) or +1.303.447.0816.
To find your entry site, check the Site Locator Map

This year, in the March/April 2003 issue of Zymurgy.

& JOIN THE FUN!

is minet
See entry form on next page

American Homehrewers Association
A Division of the Association of Brewers




Send this filled-out form to your regional site. Check the Locator Map in March/April 2003 issue of Zymurgy. Questions? Contact Gary Glass, NHC Director, at gary@aob.org
or call (888) 822-6273 or (303) 447-0816 x121. Please read the instructions in PART Il of the rules and regulations found on www.beertown.org.

Section A: Brewer Information

Name

Additional Brewer(s)

Address

City State/Province Zip/Postal Code
Country Phone (H) ( ) (W) ( )
E-mail

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

AHA Membership Number (if you are already a member)
Join the AHA and save on entry fees! Or renew your membership (enclose a seperate $38 check) (J New Membership
Entry Fees Enclosed.

JAHA Member AHA members pay $8 per entry : no. of entries x $8 = § total

3 Non-member Non-members pay $12 per entry: no. of entries x $12 = § total

If you are a BJCP judge, please include your BJCP Number here

1 Renewal

Section B: Entry Information

12,

Category and Subcategory (Print full names)

Category Number (1-29)

Subcategory Letter (a-e )

Name of Brew (optional)

For Mead and Cider (check one): 1 Dry 1 Medium [ Sweet
For Mead and Cider (check one): (2 Sparkling 2 Still

SPECIAL INGREDIENTS:

If you have entered in any of the following categories |9e, 20c, 21, 22, 23b, 24, 25, 26, 27, 28b, 28c, 29 refer to part Il of the Rules and Regulations and the
NHC Style Guidelines at www.beertown.org for instructions on filling out the spaces below. The judges will use this important information for evaluating entries in these
categories. Leave these spaces blank if you have not entered the above categories. Entrants of Historical Beers are asked to provide the historical beer style

and information on the style profile and history as an aid to judges.

Classic Style

Special Ingredient(s)

American Homehrewers Association
A Division of the Association of Brewers
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Buy any ONE of these titles and

get a second book for $5.00!!**

of Brewing
polrk et

GREAT BEERS

**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. All titles subject to availability.

*Shipping not included. Offer expires 02/14/03.

View the entire Brewers Publications catalog online at www.beertown.org.
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WW\W.BEERTOWN.ORG

ZYMURGY JANUARY/FEBRUARY 2003

33



@NMENT{I@N\CENTER\’

(0)(
DOWNTOWN -J\EN




—

fter 21 gigantic craft beer gather-
Aings, the Great American Beer
Festival continues to find fresh

ideas and vitality. Nearly 400 breweries
entered more than 1,800 beers in 58 cat-

e Z

Charlie Papazian wuih a representative from Charlie présenls the Small Brewing Compuny

egories in the world's most rigorous beer Large Brewing Compuny and Brewmaster of the and Brewmaster of the Year award to Kevin
competition. New winners were cast into  Year Anheuser-Busch, Inc. of Fort Collins, 0. McNerney of Sweetwater Brewing Company of
the limelight and some perennial win- Atlanta, GA.

ners disappointed by the upstarts. In
short it was another great year for the
Greatest American Beer Fest.

GABF founding father Charlie
Papazian has watched the craft beer
industry in the U.S. grow feverishly, -
hit a tumultuous slowdown and then " hez
gradually regain stability. But while

many other trends have come and e ~
Charlie with Juson Couriney and Sarah Veits  Charlie and Dan Pedersen of BJ’s Restaurant

from Lubbock, TX’s Hub City Brewery, winners & Brewery, winners of the Lurge Brewpub and
of the Small Brewpub and Brewmaster of the Brewmaster of the Year award.
staying power. Year award.

A;'..’.,.Egﬁ't%

“Given the assaults in the beverage
industry overall, craft brewing has really
established a firm foundation for itself,”
he says, adding that the industry is “hold-
ing its own very well.” This growth his-
tory is mimicked by the GABF, which in
its heyday squeezed in as many as 450
breweries, but now, at just under 400, Churlle with (L to R) Rob Widmer of Wldmer

still offers more variety and excellent  Brothers Brewing of Portlund, OR, winner of the
Mid-Size Brewing Compuny and Brewmaster of

gone, craft brewing—and its biggest
annual showcase—have shown

(-l to R) Sue Thompson from Miller Brewing
Company, author Michael Jackson and Garrett
Oliver from Brooklyn Brewery judge entries at

the Year award, .Gerrm:d Lemmens and Scott the GABF Judge Competition Mediua Event.
Desserault of Yakima Chief, Inc.

tastes than ever before.

Doing It With Styles

If a Paris fashion show gives us a glimpse
of next year's garments, the beers of the
GABF represent the latest and greatest in
craft beers: you can chart industry direc-
tions by the fashions of the festival. For
instance, this year fruit flavored beers

- %g Id Eager festival-goers ascend the stairs at the Two of the more ihun 2,500 volunleers |hut
g YI n c I e Colorado Convention Center in Denver, CO for  generously gave their time to this year’s Great
Saturday’s Connoisseur Tasting. American Beer Festival® and made it such a

huge success.
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were down to 37 entries from 51 just two
years ago. Belgian beers are showing up more
often now, with 111 entries in four categories,
compared to just 65 in 2000.

“Belgian styles are the hot item,” says
Charlie Papazian. “That's my take.” The
sour styles of Belgian and German beers
were more evident this year—being served
with greater frequency at the festival and
taking home awards. Sour red ales, sour
fruit ales, a wild grape flavored lambic-
styled ale and the near extinct style of
Berliner-weiss all took home prizes. This

was augmented by a healthy one-upsman-
ship evident between daring brewers like
Phil Markowski of Southampton Publick
House and Tomme Arthur of Pizza Port
Solana Beach, each of whom showed up
with diverse experimental beers.

The number of Bohemian and Euro-
pean-styled pilseners hasn't changed much
in the past three years, while the Kélsch
beers have been declining gradually. Coffee
and vegetable specialty beers were up. Bar-
leywines have been tumbling for the past
several years, in part due to an increasing

C-Brite:
A No-Rinse, EPA approved
sanitizer in convenient, single-
use packets or bulk sizes

A fresh rinse every time!
Simple and inexpensive

Ask for it at your
homebrew shop!
Or call us at
800-999-2440
for a convenient
retailer near you.

Distributed by
Crosby & Baker Lid

number of entries in the Other Strong Ale or
Lager category.

A few years ago, when beers finished in
whiskey barrels began showing up with
more frequency, brewers had to enter the
Experimental Beer category. But the inter-
est level was high and some pundits specu-

lated that enough brewers were fermenting

or conditioning beer in wood that it wasn't
really experimental anymore. This year a
new category was added for wood-aged
beer. Paul Gatza, AHA director and former
manager of the GABF judging, is excited
about Wood- and Barrel-Aged Beer as it
marks the first time a category represents “a
process instead of a style.” The wood beer
category received 26 entries this year.

Gatza was also excited about possible
new categories at future GABFs. Brewers
may be able to look forward to an organic
beer category. Belgian-style beers, previ-
ously lumped into a single category, now
represent four separate categories. This
responsiveness to the evolution of styles is
one of the GABF's great strengths.

He also responded to the observation
that many winning pale ale entries are
actually sold as India pale ales at their
breweries. He admitted that brewers do
sometimes “shop” to find the best catego-
ry in which to enter, but what really mat-
ters, he says, is the objective characteriza-
tion of the entries. During his involvement
in a Strong Bitter judging session Gatza
said he and other judges discounted over-
ly hoppy examples.

Juggling the Judging

For the first time in the history of the
GABF, judging was shown to an audience.
The panel consisted of three brewers, two
technical experts and a beer writer. The
brewers, Brooklyn's Garrett Oliver, Steel-
head's Teri Fahrendorf and Interbrew's
Paul Buttrick, all hailed from medal-win-
ning breweries. Lyn Kruger, president of
the Siebel Institute of Technology,
presided as judge captain and sat beside
Sue Thompson, sensory manager for Miller
Brewing Company. Michael Jackson
rounded out the cast.

The media judging event was a simula-
tion of a first round American IPA judging,
and not part of the actual scoring of beers.
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But in all other ways, it was demonstrative
of the actual judging procedures.

The point of the beer judging exposition
was to demonstrate once and for all that
GABF awards are based on the merits of the
appearance, aroma, taste and other palate
sensations of the entries, as compared to the
style guidelines. “There is no judging as
rigorous as the Great American,” stated an
emphatic Jackson after the judging. “I
should know,” he added. “I've judged in
Britain, Australia, Russia...”

GABF judge manager Chris Swersey
handled the pressures of overseeing the
evaluation of more than 1,800 beers, coun-
seled stewards and judges, and answered
questions from the press unerringly. Prior to
the judging simulation, he described the
three-part process as one of standardization,
sampling of the entries and an animated dis-
cussion. The celebrity judges delivered as
promised, with the animated discussion por-
tion being, at times, somewhat charged.

One discussion centered on whether the
beers sent to the next round all represent-
ed examples on the higher side of the allow-
able hop bitterness. “The palate of the pub-
lic and the judges has changed,” said
Fahrendorf, referring to taste for hops that
the beer consumer has adopted over the last
few years.

In another exchange, Oliver observed,
“There's a peach ester here.” Some of the
panelists seemed to decry fruitiness. The
portion of the guidelines dealing with fruiti-
ness was reread for the group. “Moderate to
high levels of fruitiness,” said Kruger.
“What's the matter with fruity?” pushed
Jackson. “I think the hops are somewhat
cheesy,” opined Kruger. “You think every-
thing's cheesy!” Jackson later said. Whether
it was staged for television we may never
know. The drama couldn't defeat the rigors
of the established judging system, as in the
end, all six judges agreed to the selection
of semifinalists.

Swersey described several
changes to the judging that were made this
year, his inaugural as judge manager. The

minor

first was the pre-designation of a judge cap-
tain at each table. The captain was assigned
the role of managing the style review, col-
lating the tasting notes and completing a
new form called the Entry Summary Form.
The summary form is designed to give the
entering brewer a "snapshot" view of how
their beer fared.

Swersey said that despite the rigors of
GABF judging, it is not uncommon to
receive negative reviews from brewers who
didn't win. Some of those complaints have
stemmed from the scoresheet, which was
previously called the Evaluation Form.
These have since been renamed to Tasting
Notes.

With all its evolution and innovation,
the GABEF is still the best place for brewers
to have their beers tasted and judged by
panels of their peers. In the end, the GABF
gives the very best bragging rights for a
medal. For consumers, it is without question
the place to taste the largest variety of beers
at a single event, and after 21 continuous
events, it is undeniably here to stay.

Matt Stinchfield is a freelance beer writer,
beer travel guide, brewery safety consultant and
editor for Brewing News. When he's not travel-
ing the world in search of good beer, he can be
reached at matts@brewingnews.com. ¥

CABF Medal

Winners List

Categery 1: Non-Alcshelic (Beer) Mialt Beverages - 4
Entries

Gold: O’Doul’s Amber, Anheuser-Busch, Inc. —
Fort Collins, CO

Silver: Old Milwaukee NA, Stroh Brewery Company —
San Antonio,

Category 2: American-Style Lager/Ale or Cream - 25
Entries

Gold: Red Dog, Plank Road - Milwaukee, WI

Silver: Hamm's, Hamm’s Brewing Company -
Milwaukee, WI

Bronze: Genesee Cream Ale, High Falls Brewing
Company - Rochester, NY

3: American-Style Wheat Beer - 45 Entries
Gold: Raw Wheat, Blind Tiger Brewery & Restaurant -
Topeka, KS
Silver: Desert Wheat, P.H. Woods Restaurant & Brewery -
Moreno Valley, CA
Bronze: Shiner Winter Ale, The Spoetzl Brewery -
San Antonio, TX

Category 4: Fruit And Vegetahle Beer - 37 Entries

Gold: Magnolia's Peach, BJ’s Restaurant & Brewery -
Boulder, CO

Silver: Belgian Red, New Glarus Brewing Company -
New Glarus, WI

Bronze: Little Pookie’s Old Ale, Steelhead Brewing Co -
Eugene, OR

Category 5: Herh and Spice Beer - 35 Entries

Gold: Upland Wheat Ale, Upland Brewing Company -
Bloomington, IN

Silver: Mocha Joe, Sports City Café & Brewery -
La Jolla, CA

Bronze: Lemongrass Wheat, Outer Banks Brewing Co. -
Kill Devil Hills, NC

Gategory 6: Coffee Flavored Beer - 15 Entries

Gold: Maxwell’s Dry Stout, Basil T’s Brew Pub & Italian
Grill - Red Bank, NJ

Silver: Cambridge Espresso Stout, John Harvard’s Brew
House - Cambridge, MA

Bronze: Jamaican Blue Porter, Big Rock Chop & Brew
House — Birmingham, MI

Category 7- Specialty Beer - 3 Entries

Gold: Ashman’s Abbaye Dubbel, Flossmoor Station Brew-
ing - Flossmoor, IL

Silver: Ginger Shandy, McCoys Public House
& BrewKitchen - Kansas City, MO

Bronze: Maplenut Brown Ale, Tommyknocker Brewery -
Idaho Springs, CO

Category 8: Rye Beer - 14 Entries

Gold: Rock Chuck Rye, Snake River Brewing of Lander -
Lander, WY

Silver: Tailwind Rye, Blind Tiger Brewery & Restaurant -
Topeka, KS

Bronze: Catcher in the Rye, Rock Bottom Brewery -
Arlington, VA

Category 9: Specialty Honey Beer - 20 Entries

Gold: Star Spangled Ale, Hops Restaurant, Bar
and Brewery - Tampa, FL

Silver: Honey Blonde, SLO Brewing Company -
Paso Robles, CA

Bronze: Ray's Honey Rye, Boscos Brewing Company -
Memphis, TN

Category 18: Experimental Beer - 32 Eniries

Gold: Berliner Weisse, Southampton Publick House -
Southampton, NY

Silver: Juniper Rye, B]'s Restaurant & Brewery -
Chandler, AZ

Bronze: Raspberry Tart, New Glarus Brewing Company -
New Glarus, WI

Category 11: Wood- and Barrel-Aged Beer - 26 Entries

Gold: Terminal Bourbon Stout, Rock Bottom Brewery -
Chicago, IL

Silver: Dragon’s Milk, New Holland Brewing Company -
Holland, MI

Bronze: Old Conundrum Barley Wine - J.D. — Flossmoor
Station Brewing Company - Flossmoor, IL

Il €&B 800-999-2440
olesale only)
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Category 12: Smoke-Flavored Beer - 12 Entries

Gold: BJ's Rauchbier, BJ's Restaurant & Brewery -
Portland, OR

Silver: Pelican Smoked Porter, Redfish New Orleans Brew-
house - Boulder, CO

Bronze: Alaskan Smoked Porter, Alaskan Brewing
Company - Juneau, AK

Category 13: German-Style Pilsener - 35 Entries

Gold: Hops Pilsener, Hops Restaurant, Bar and Brewery -
Tampa, FL

Silver: Goose Island Pils, Goose Island Beer Company -
Chicago, IL

Category 14: Bohemian-Style Pilsener - 38 Entries

Gold: Cleveland Chophouse Bohemian Pilsener, Cleve-
land Chophouse & Brewery - Cleveland, OH

Silver: Barmen Pilsener, Sandlot Brewery at Coors Field -
Denver, CO

Bronze: BoHo Pilsner, Nodding Head Brewing Company
Philadelphia, PA

Category 15: Miinchner-Style Helles - 25 Entries

Gold: Helles in a Handbasket, Hub City Brewery -
Lubbock, TX

Silver: Helles Lager, Firestone Walker Brewing -
Paso Robles, CA

Bronze: French Creek Helles, Sly Fox Brewhouse
& Eatery — Phoenixville, PA

Category 16: European-Style Pilsener - 21 Entries
Gold: Tenaya Creek Pilsner, Tenaya Creek -
Las Vegas, NV
Silver: Hermanbraii, Sandlot Brewery at Coors Field -
Denver, CO
Bronze: Henry Weinhard'’s Private Reserve,
Henry Weinhard's Brewing - Milwaukee, W1

Category 17: American-Style Light Lager - 27 Entries

Gold: Lone Star Light, Lone Star Brewing Company - San
Antonio, TX

Silver: Schaefer Light, Schaefer Brewing Company - San
Antonio, TX

Bronze: Rainier Light, Rainier Brewing Company - San
Antonio, TX

Category 18: American-Style Lager - 28 Entries

Gold: Busch, Anheuser-Busch, Inc. — Fort Collins, CO

Silver: Budweiser, Anheuser-Busch, Inc. - Fort Collins, CO

Bronze: Old Style, Heileman Brewing Company - San
Antonio, TX

Category 19: American-Style Premium Lager - 21 Entries

Gold: Schlitz Malt Liquor, Schlitz Brewing Company -San
Antonio, TX

Silver: Monterey Lager, Spanish Peaks Brewing Company
- King City, CA

Bronze: Coors Original, Coors Brewing Company -
Golden, CO

Category 20: American-Style Specialty Lager - 21 Entries
Gold: Schmidt’s Ice, Rainier Brewing Company -
San Antonio, TX
Silver: Red Bull, Schlitz Brewing Company -
San Antonio, TX
Bronze: St. Ides Malt Liquor, St. Ides Brewing Company -
San Antonio, TX

Category 21: Vienna-Style Lager - 29 Entries

Gold: Dos Czechies, Hub City Brewery - Lubbock, TX

Silver: Dos Rios, Glenwood Canyon Brewing -
Glenwood , CO

Bronze: Dockside Amber Lager, Wagner Brewing
Company - Lodi, NY

Category 22: American-Style Amher Lager - 34 Entries

Gold: Uber Brau, Big Horn Brewing Company -
Lakewood, WA

Silver: Wilhelm Sebald’s Oktoberfest Bier,Spanish Springs
Brewing - The Villages, FL

Bronze: August Schell Firebrick, August Schell
Brewing Company - New Ulm, MN

Category 23: German-Style Marzen/Oktoberfest - 45
Entries

Gold: Octoberfest, Empire Brewing Company of Rochester
- Rochester, NY

Silver: Trout Brook Octoberfest Lager, Trout Brook Brewing
Company - Hartford, CT

Bronze: Great Dane Oktoberfest, The Great Dane Pub &
Brewing Co - Madison, WI

Absolutely Everything! For Home Brewing

HUGE Website —
www.morebeer.com

Free Shipping On
Orders Over *49!

The Iuri;cst homebrew website!! Absolutely Everything! for Home Brewing and Beer Dispensing. Over 2000 products with photos,

in-dept|

Stainless Shank Stainless Faucet
Normally $29.95 Normally $34.95
On Sale! $19.95  On Sale! $29.95

Offer Good Til February 1, 2003
Must menton Zymurgy Ad to receive discount

h descriptions, and tons of how-to information. Secure shopping cart with online delivery tracking, and much more!

=

All-Grain Brew Stands

Stands for creating all-grain systems.
Comes with three, high-output
burners running off one regulator.

5 gallon $565.00
10 gallon *595.00
Free Shipping!

Price Good Till February 1, 2003 ™
Must mention Zymurgy Ad fo receive discount

1-800-559-7964 » Request Our Free 80 pg Color Catalog » www.morebeer.com

Please Call For Wholesale Inquiries

Category 24: European-Style Dark / Miinchner Dunkel
- 13 Entries

Gold: Voodoo's Child, Red Star Brewery & Grille -
Greensburg, PA

Silver: Dunkel, Moosejaw Pizza and Brewing -
Wisconsin Dells, WI

Bronze: Obscura, Mammoth Brewing Company -
Mammoth, CA

Category 25: American Dark Lager - 10 Entries

Gold: Henry Saxer Dark Lager, Portland Brewing
Company - Portland, OR

Silver: Leinenkugel’s Creamy Dark, Jacob Leinenkugel
Brewing - Chippewa Falls, WI

Bronze: Shiner Bock, The Spoetzl Brewery -
San Antonio, TX

Category 26: German-Style Schwarzhier - 14 Entries
Gold: Schwarzbier, Empire Brewing Company
of Syracuse - Syracuse, NY
Silver: Black Forest Schwarzbier, Squatters Pub Brewery -
Salt Lake City, UT
Bronze: Springfield Schwarzbier, John Harvard'’s
Brew House - Springfield, PA

Category 27: Bock - 27 Entries

Gold: Saxer Bock, Portland Brewing Company -
Portland, OR

Silver: Get Off My Bock, Blue Corn Café And Brewery -
Albuquerque, NM

Bronze: Mactavish’s Excellent Barvarian Adventure, Sand-
lot Brewery at Coors Field - Denver, CO

Category 28: German-Style Doppelhock - 14 Entries

Gold: Samuel Adams Double Bock, Samuel Adams
Brewing Company - Boston, MA

Silver: Liberator Doppelbock, Angelic Brewing Company -
Madison, WI

Bronze: Broken Keg Icebock, Pizza Port Brewing -
Carlsbad, CA

Category 29: Golden or Blonde Ale - 47 Entries

Gold: Goose Island Summertime, Goose Island Beer Com-
pany - Chicago, IL

Silver: Sweetwater 420 Extra Pale Ale, Sweetwater
Brewing Company - Atlanta, GA

Bronze: Alaskan Pale, Alaskan Brewing Company -
Juneau, AK

Category 30: German-Style Kalsch / Kdln-Style Kalsch -
39 Entries

Gold: Capitol Kolsch, Capitol City Brewing Company -
Washington, DC

Silver: # 10 Kolsch, Wolf Pack Brewing Company - West-
Yellowstone, MT

Bronze: Golden Arm, Piece Brewing - Chicago, IL

Category 31: Classic English-Style Pale Ale - 38 Entries
Gold: Annadel Pale Ale, Third Street Aleworks -
Santa Rosa, CA
Silver: Urban Wilderness, Sleeping Lady Brewing
Company - Anchorage, AK
Bronze: Denver Pale Ale, Great Divide Brewing
Company - Denver, CO

Category 32: English-Style India Pale Ale - 25 Entries
Gold: IPA, Firestone Walker Brewing - Paso Robles, CA
Silver: SLO Progress, SLO Brewing Company -
San Luis Obispo, CA
Bronze: Newcomb's IPA, McCoys Public House and-
BrewKitchen - Kansas City, MO

Category 33: American-Style Pale Ale - 93 Entries
Gold: Rye Pale Ale, Terrapin Beer Company - Athens, GA
Silver: Piranha Pale Ale, B]'s Restaurant & Brewery - Port-
land, OR
Bronze: IPA, SLO Brewing Company -
San Luis Obispo, CA
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Category 34: American-Style India Pale Ale - 94 Entries

Gold: Drake’s IPA, Drake’s Brewing - San Leandro, CA

Silver: Ponderosa IPA, Prescott Brewing Company -
Prescott, AZ

Bronze: Scarlet Fire, Big Time Brewing Company -
Seattle, WA

Category 35: American-Style Amber / Red Ale - 72 Entries

Gold: Hoptown Paint the Town Red, Hoptown Brewing-
Company - Pleasanton, CA

Silver: Ruedrich’s Red Seal Ale, North Coast Brewing
Company - Fort Bragg, CA

Bronze: Amber Waves Ale, Capitol City Brewing
Company - Washington, DC ;

Category 36: Bitter - 23 Entries

Gold: Full Suspension Pale Ale, Utah Brewers
Cooperative - Salt Lake City, UT

Silver: 8th Street Ale, Four Peaks Brewing Company -
Tempe, AZ

Bronze: Blue Heron Pale Ale, Bridge Port Brewing
Company - Portland, OR

Category 37: (Extra Special) Strong Bitter - 46 Entries

Gold: Crooked River ESB, Frederick Brewing Company -
Frederick, MD

Silver: Best Bitter, Boundary Bay Brewery - Bellingham, WA

Bronze: Sweetwater Tavern Pale Ale, Sweetwater Tavern &
Brewery - Centreville, VA

Category 38: Scottish-Style Ale - 24 Entries

Gold: McAllister's Ale, Smiling Moose Brewpub & Grill -
Greeley, CO

Silver: Laughing Lab Scottish Ale, Bristol Brewing
Company - Colorado Springs, CO

Bronze: Hope & King Scotch Ale, Minneapolis Town Hall-
Brewery - Minneapolis, MN

Category 39: Irish-Style Red Ale - 29 Entries

Gold: Henry Weinhard’s Amber Ale, Henry Weinhard's-
Brewing - Milwaukee, WI

Silver: Lumberjack Red Ale, Rock Bottom Brewery -
Bellevue, WA

Bronze: Irish Red, Hub City Brewery - Lubbock, TX

Category 40: English-Style Brown Ale - 40 Entries

Gold: Grog, Nodding Head Brewing Company -
Philadelphia, PA

Silver: Old Elk Brown Ale, Walnut Brewery - Boulder, CO

Bronze: Buster Nut Brown, SKA Brewing Company -
Durango, CO

Category 41: American-Style Brown Ale - 31 Entries

Gold: Kick-Ass Brown, C.H. Evans Brewing Company -
Albany, NY

Silver: Bailey's American Brown, Hub City Brewery -
Lubbock, TX

Bronze: Slow Down Brown, 1l Vicino Brewing Company -
Albuquerque, NM

Category 42: German-Style Brown Ale - 24 Entries

Gold: Widmer Alt, Widmer Brothers Brewing -
Portland, OR

Silver: Old Town Brown, Chicago Brewing Company -Las
Vegas, NV

Bronze: Southampton Secret Ale, Southampton Publick-
House - Southampton, NY

Category 43: German-Style Wheat Ale - 65 Entries

Gold: DeGroen’s Weizen, Baltimore Brewing
Co/DeGroen’s Beer - Baltimore, MD

Silver: Barley's Boulder Gold Hefeweizen , Barley’s
Casino & Brewing Company — Henderson, NV

Bronze: Penn Weizen, Pennsylvania Brewing Company -
Pittsburgh, PA

Crosby & Baker: Great Stuff Great Service!

Category 44: Belgian- & French-Style Ale - 38 Entries

Gold: Allagash White, Allagash Brewing Company -
Portland, ME

Silver: Artisan Saison, Rocky River Brewing Company -
Rocky River, OH

Bronze: Spring Saison, Engine House #9 Restaurant &
Brewery Tacoma, WA

Category 45: Belgian-Style Sour Ale - 13 Entries

Gold: La Folie, New Belgium Brewing Company -
Fort Collins, CO

Silver: Lip Burner Lamb-Beak, Bitter End Bistro &
Brewery - Austin, TX

Bronze: Flanders Red Ale, Southampton Publick House -
Southampton, NY

Category 46: Belgian-Style Ahhey Ale - 33 Entries

Gold: Double 02 Bear, Big Bear Brewing Company -Coral
Springs, FL

Silver: Daisy Chain, Chicago Brewing Company -
Las Vegas, NV

Bronze: Tripel, Iron Hill Brewery & Restaurant -
West Chester, PA

Category 47: Belgian-Style Strong Specialty Ales - 27
Entries

Gold: Temptation, Russian River Brewing Company -
Guerneville, CA

Silver: Millenium Grand Cru, BJ’s Restaurant & Brewery -
Portland, OR

Bronze: Trouble, Rock Bottom Brewery - Bethesda, MD

Category 48: Robust Porter - 51 Entries

Gold: Edmund Fitzgerald Porter, Great Lakes Brewing
Company - Cleveland, OH

Silver: Cutthroat Porter, Odell Brewing - Fort Collins, CO

Bronze: Pig Iron Porter, Iron Hill Brewery & Restaurant -
Media, PA

Category 49: Brown Porter - 33 Entries

Gold: Sweetwater Exodus Porter, Sweetwater Brewing
Company - Atlanta, GA

Silver: Pioneer Porter, Fredericksburg Brewing Company -
Fredericksburg, TX

Bronze: Black Butte Porter, Deschutes Brewery - Bend, OR

Category 50: Classic Irish-Style Dry Stout - 21 Entries

Gold: Blarney Sister's Dry Irish Stout, Third Street
Aleworks - Santa Rosa, CA

Silver: McDoogin's Irish Stout, Thirsty Dog Grille and
Brewery - Akron/Canton, OH

Bronze: Lord Stanley, Steelhead Brewing Co - Irvine, CA

Category 51: Foreign-Style Stout - 20 Entries

Gold: Black Hole XXX Stout, Chelsea Brewing Company -
New York, NY

Silver: Zonker Stout, Snake River Brewing Company -
Jackson, WY

Bronze: Gaston'’s Swollen Delta Stout, Redfish New
Orleans Brewhouse - Boulder, CO

Category 52: Sweet Stout - 14 Entries

Gold: Collaborator Milk Stout, Widmer Brothers Brewing
- Portland, OR

Silver: Cream Stout, Redwood Brewing Co - Flint, MI

Bronze: Subjugator Stout, P.H. Woods Restaurant &
Brewery - Moreno Valley, CA

Category 53: Oatmeal Stout - 26 Entries

Gold: Sinner’s Stout, Angelic Brewing Company -
Madison, WI

Silver: Black Seal Stout, Rock Bottom Brewery -
Long Beach, CA

Bronze: Wild Goose Oatmeal Stout, Frederick Brewing
Company - Frederick, MD

Category 54: Imperial Stout - 29 Entries

Gold: Old Rasputin, North Coast Brewing Company -
Fort Bragg, CA

Silver: Raven Maniac Stout, Prescott Brewing Company -
Prescott, AZ

Bronze: No Disput'n Putin Russian Imperial Stout,
Michigan Brewing Co. - Webberville, MI

Category 55: 0ld Ale / Strong Ale - 26 Entries

Gold: Merry Prankster, Rock Bottom Brewery - Portland, OR

Silver: Celebration Brown, Island Brewing Company -
Carpinteria, CA

Bronze: Cabin Fever, Boundary Bay Brewery -
Bellingham, WA

Category 56: Strong Scotch Ale - 18 Entries

Gold: Fat Bastard, Silver City Brewing Company -
Silverdale, WA

Silver: Prescott's Wee Heavy, Bitter End Bistro & Brewery
- Austin, TX

Bronze: Wee Heavy Ale, Capitol City Brewing Company -
Arlington, VA

Category 57: Other Strong Ale or Lager - 29 Entries

Gold: Decade, Big Time Brewing Company - Seattle, WA

Silver: Dragonstooth Stout, Elysian Brewing Company &
Public House - Seattle, WA

Bronze: Hopasaurus Rex, Steelhead Brewing Co - Eugene,
OR

Category 58: Barley Wine-Style Ale - 35 Entries

Gold: Auld Gnarley Head Barleywine, Wild Duck
Brewery & Restaurant - Eugene, OR

Silver: Old Bounder, Boundary Bay Brewery -
Bellingham, WA

Bronze: Old Herb Barleywine, Southampton Publick
House - Southampton, NY

Small Brewing Company amd Brewmaster of the Year:
Sweetwater Brewing Company
Kevin McNerney
Atlanta, GA

Mid-Size Brewing Company and Brewmaster of the Year:
Widmer Brothers Brewing
Kurt Widmer
Portland, OR

Large Brewing Company and Brewmaster of the Year:
Anheuser-Busch, Inc.
George Reisch
Fort Collins, CO

Small Brewpuh and Brewmaster of the Year:
Hub City Brewing
Jason Courtney
Lubhock, TX

Large Brewpuh and Brewmaster of the Year:
BJ’s Restaurant & Brewery
Dan Pedersen
Portland, OR

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

WWW.BEERTOWN.ORG
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Seat of the
Pants Brewing

(We Don't Need No Stinking Hydrometers!)

By Alan Moen




Some of the nontechnical practices | had

learned to disparage over the years were

actually not so backward after all, having
produced many good brews.

O T >

‘ve made beer for more than 20 years.

During this time, I've watched the development of the home-

brewing hobby come a long way, from crude to complicated.

I confess that my first batch was born of one part enthusiasm,
one part good intentions and one part nearly complete ignorance.
My recipe consisted of a can of malt extract, 10 pounds of corn
sugar and dried yeast obtained from a homebrew shop (at least it
wasn’t Fleischmann’s). I fermented my homebrew in a 10-gallon
plastic tub (at least it was food-grade plastic).

Later, I learned to cut out the sugar. Later, [ added some grain
to the extract. Later, I learned to do a full grain mash. Still later I
added liquid yeast and fresh hops. Finally I began using glass and
then stainless steel for a fermenter. I felt by this time that I was
really making great beer. The funny thing was, some of the non-
technical practices I had learned to disparage over the years were
actually not so backward after all, having produced many good
brews. In fact, in the entire 6,000-year history of brewing, “brew-
ing science” is no more than a few hundred years old.

In the days before hydrometers or thermometers, beer was
brewed and consumed often throughout the civilized world.
Although bacterial contamination was probably common in
ancient brews, there’s no reason to believe that good beer wasn’t
made as well. The quality of beer was important enough that bad
brewers were imprisoned or even executed in England in the 16th
century. Concern for quality control in brewing produced the
famous Reinheitsgebot laws of 1516. Brewing was a respected
craft that required the personal knowledge and experience of the
brewer without the advantages of today’s scientific instruments.

In this age of digital technology, we’ve gained much control over
the brewing process. But we may have lost sight of the more sub-
jective part of brewing that our predecessors evidently mastered so
well. So for the moment at least, set your hydrometer aside and
try to look at brewing from an older point of view. Here are some
of the conclusions I've made as a result of doing this over the
years—what really made a difference in my beer and what didn’t.

Open Fermentation is Best

I think that brewing (particularly ales) is better done in an open
container. When homebrewers began to used closed systems for
brewing years ago (most seem to use a blow-off tube in a 6-gallon

glass carboy these days), they discovered two things. First, their
yeast wasn’t getting enough air to ferment actively (although the
amount pitched is a crucial factor here). Second, hops—and their
resins—tend to be ejected by the blow-off tube and frequently
don’t spend enough time in contact with the beer.

Some of the best breweries I know (Sierra Nevada, Samuel
Smith, Hale’s Ales) all practice open fermentation. Mike Hale
actually has mirrors positioned above his tanks in his namesake
brewery in Seattle so that visitors can see the wort bubbling away.

Plastic Works fine

Yes, we all know that plastic absorbs odors, but food-grade
plastic actually works quite well as a fermentation vessel for mak-
ing beer. I've used plastic for 20 years (as well as glass and stain-
less steel), and never had a real problem with it as long as it was
properly cleaned and sanitized. Also, it should never be used for
anything else but beer. Lightweight plastic is a dream to work with
compared to glass, and much cheaper than stainless steel. Don’t
knock it if you haven’t tried it lately!

A Place for Beer

Like people, beer develops best in a stable environment. With-
out temperature-controlled tanks, ancient brewers had to rely on
ambient temperatures for brewing. They no doubt found that cool,
dark places such as caves or cellars were ideal for fermentation.
For years when I lived in apartments, I lacked a suitable place to
make beer, and my beer suffered for it. Once I owned a real cel-
lar, the beer improved considerably.

But what else is going on in that cellar or basement can affect
your brewing, too. The yeast from other fermentations (wine,
cider) may affect (and infect) your beer. A friend of mine bought
an old farm with a “cold room” that had been used for storing
milk, and began to brew his beer there. Meanwhile, his wife start-
ed making cheese in the same room. Lo and behold, every batch
of beer became infected with lactobacillus.

The Rule of Thumb

Pete Slosberg, in his autobiography Beer For Pete’s Sake, men-
tions that the phrase “rule of thumb” comes from ancient brew-
ing traditions before the invention of the thermometer. Brewers
measured the wort’s temperature by dipping a thumb or finger



into the cooling wort. When it felt like the
correct temperature (close to body temper-
ature), they added the yeast and could be
fairly confident about getting a proper fer-
mentation. (Beer for Pete’s Sake, Siris Books,
1998, p. 54).

With all due respect, I think it’s more
likely that the term comes from measuring

practices by early carpenters and builders.
Feet, inches, cubits, etc. were all based on \

using parts of the human body as units of
measure, so why not thumbs?

But testing wort temperature before fer-
mentation with your thumb or finger (the
sanitation police will get me for this) isn’t
such a bad idea. The beer should feel cool,
not cold (unless you’re making a lager). If

it’s lukewarm or warm at all, it’s probably too
hot for the yeast and should be chilled fur-
ther. With our body temperature at 98.6° F
(37° Q), it's amazing how cool 80° F (25.3°
C) feels. Wait until the beer feels very cool
(which will likely be in the 65 to 70° F (19-
21° C) range) before pitching your yeast.

Smell, Look, Taste

Using your finger to check the tempera-
ture of wort is one way of using your sens-
es to evaluate beer. But there are many
other ways, too. One thing I've learned as
a winemaker is to pay constant attention to
my wine—smell it, taste it, watch the color.
Of course, using a hydrometer or pH meter
is handy, too, or even doing a titration to test

Damn the Computers, Full Brew Ahead!

hile calculators and computers can be handy when you want to put
a fine point on your recipe formulation efforts, the degree of con-
trol offered by most homehrew setups doesn‘t match the precision of those
computerized calculations. The handiest devices for the homebrewer who
wants to get on with the mash are Dr. Bob Technical’s wheels of beer. These
circular slide rules allow quick and easy calculation of grist bill and hop
additions without the use of hatteries, electrons or CPUs.
Even hetter, they are made of wort-proof plastic so
that brew-room goofs don't short out your recipe
calculations before you've made it
to the final boil. Here are some
other ideas for simple, non-

electronic brewing.

Guesstimates
are Cool
Let's face it, the dif-

Dr. Boh’s §
Wheels SR ference between a half and two-
~ thirds of a pound isn't all that big—
especially when you are adding it to a much larger grist bill. Hops and malts
commonly come in pre-measured amounts like 1 ounce or 5 pounds. Rather
than wasting fime with a scale when you need a half-ounce of hops or 3 pounds
of grain, you can often safely eyeball the quantity straight from the package.

Brew by Proportion
Another substitute for detailed measurements are proportions hased
upon a common measuring vessel. A howl or large scoop might hold a

pound-and-a-quarter to a pound-and-two-thirds with casual filling.
Using this alone, you could roufinely measure out five or six containers
of base malt and then supplement it with specialty malts: one scoop of
crystal malt to make a pale ale, one-half to three-quarters of chocolate
malt for aporter and so forth. Systems like this allow quick and easy recipe
formulation as you brew.

Practice Makes Perfect

Once you have heen brewing for a while, you notice things that tend to be
the same every time you hrew. For instance, you probably know about how full
your hoil kettle is when you have 5 gallons of beer in it. Many brewers have a
good feel for how many “glugs” of hleach they need to sanitize a fermenter.
And how many people really look at those carbonation charts when force-car-
bonating in a soda keg? Use your knowledge and experience and you can speed
your brewing day.

Your Own Rules of Thumb

Every brewer has o work out his own water.chemistry hased upon the water
he or she brews with. But in most cases, once you have worked out the kind of
treafment you need for pale hoppy beers and dark or malty beers, you've got
the information you need for most of your future heers. Based upon past expe-
rience, brewers may get info the habit of tossing in either a bit of gypsum or a
hit of calcium chloride for every haich: the difference depends on what kind of
beer you are making. (Gypsum for pale and hoppy beers, calcium chloride for
dark or malty heers.)

— Ray Daniels
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the acidity, but no one will be doing that
with the finished product. Your senses can
tell you a lot about what’s going right or
wrong throughout the entire process.

In beer, this is even more important. Off
odors (H,S, mercaptans, DMS, excess
diacetyl, stale hops, vegetal aromas) are a
dead giveaway that something’s wrong. In
most cases, it might already be too late to
rectify the situation, but it’s better to dump
the beer than hope that a miracle will take
place and the beer will improve in time. The

=_——_—=—_

The phrase “rule of
thumb” comes from
ancient brewing
traditions before
the invention of
the thermometer.
Brewers measured
the wort’s tempera
ture by dipping a
thumb or finger
into the cooling wort.

exception is sulfur odors (such as in a
lager), which are usually produced by the
yeast and tend to fade with additional con-
ditioning, especially at cool temperatures.

Color and clarity are also something to
watch. Obviously, if you're trying to make
amber ale and your beer looks like stout,
you've used too much dark malt. If the beer
remains stubbornly cloudy, it may have
excess protein. On the other hand, if it’s
crystal clear, that could be a signal of a
problem, too—as homebrew judges can
well attest, wild yeast infections tend to pro-
duce the best looking beers of all!

Tasting your beer at all stages is impor-
tant. The cooled raw wort will give you a
good indication of what the future beer will
be, although it takes time to learn whether
you've overhopped it or given it too much
malt. A well-made wort will have a depth
and balance of flavors even before the yeast
begins to work on it. Don’t be afraid to try it
often as it matures.

Speaking of yeast, smell that too before
you pitch, especially if you're repitching
third or fourth generation slurry. Yeasts can
easily mutate, and often broadcast their
changes in their aroma before they become
active in the wort. If you’re not sure your
yeast is clean, don’t use it.

I taste my beer before, during and after
fermentation. In a way, the “aftertaste” is
the most important one, since it’s crucial not
to keg or bottle most brews until they have
conditioned properly in secondary fermen-
tation. Beer that’s ready for the final stage is
like a performer in a dressing room, getting
ready for the show. Don’t shove them out
on stage too soon!

It's Only Beer

Having brewed, judged, drunk and
written about this magical beverage for a
long time now, every once in a while I
have to stop myself from being too serious
about it. As wonderful as beer can be, it’s
still just something to drink. I've had bad
beers made by good people (and vice
versa) enough to know that beer isn’t the
most important thing in life. Put your
brewing in perspective: use it to celebrate
life, to enjoy with friends and family, at
special occasions and events. The best
beer in the world is a bitter brew indeed
(not that I don’t like bitter brews) if one
must always drink it alone.

Beer, many scholars say, brought us
civilization. We need to return the favor by
drinking in a civilized way. You can be a
sorry drunk on esoteric Trappist ale as
surely as you can on Budweiser (although
the former is definitely the better way to
go). Take some time and enjoy what
you’ve made, even if it’s not world-class or
perfect. And keep your hydrometer to

yourself.
Alan Moen still brews after all those beers
in Entiat, Wash. ®

« 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)

Phonef/fax/write for a free brochure/order form.

Browse our Web Site (web pa;)e contains order form)
We also have dealers, confact 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

B

1-800-441-2739

wwuw.larrysbrewing.com
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ure, you are a homebrewer, but that doesn’t mean that

every beer you drink is one you made yourself. Heck the

pro brewers don’t limit themselves to drinking only what they

brew, so why should you? Over the years, you’ve probably
tried scores of different commercial brews and the more studious of
you have even kept lists that now number into the thousands. But
no matter whether you are a casual consumer or a serious student
of suds, we are all homebrewers and that means We know good heer.

That’s the beauty of a Zymurgy best-beer survey: we’re polling
folks who know what the heck they are talking about when it comes
to beer. Not to be too arrogant about the merits of homebrewing

here, but we simply are not a bunch of Joe-six-packers who think that Heineken is an
exotic beer. As a result, the top beers from this survey are likely to be great, indeed

they are likely to be world-class bréws. As such, they’ll be something worth noting,
worth rewarding and certainly worth emulating.

So here’s the plan. We're polling you about the hesf heers in America. But when we

get the results tabulated, we’re going to keep them under our hat for a while. Why?

Because we are homebrewers, that’s why! After all, if we are going to find out what

the best beers in America are, then We wani fo give you recipes for hrewing fhem yourself

at the same time that we announce the results. So, once we have the results of the
survey tabulated, each of the top beers will be assigned to a capable homebrewer
(or maybe two) for research and recipe development. In the July-August 2003 issue
we’ll run the complete tabulation of top beers and stories on how to brew the
best of the best so that you too can give these beers a try at home.

To get all this done, you have to get your votes in promptly.
Please complefe all vofing by March 15 as anything received after that date
will be trashed. You can voie for up {0 20 beers, but if you vote for more than that, they won’t count.
And you don’t have to vote for 20—just vote for those that deserve your undying devotion,
the beers you would take with you for a year at the cabin, the beers you would feel lost and
empty without, the beers that you wish you had made first so that you could ride their tasty
coattails to fame and fortune.

To vote, write down the proper names of the beers (spelling
counts!) and send them in along with your name and address or ,
member number. You can vote by e-mail or plain old snail
mail. Send e-mails to bestbeervote@aob.org or via U.S.

postal service to Zymurgy’s Best Beer Vote, Association
of Brewers, PO Box 1679, Boulder, CO 80306-1679. |

ADDITIONAL LIBERTIES TAKEN BY DAVE HARFORD

ILLUSTRATIONS © 2002 ART PARTS

Come on, you know you want to . . . vore!




SPONSORS

AMERICAN HOMEBREWERS ASSOCIATION

Become an American Homebrewers Association Sponsor!

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

Zymurgy and send you a certificate of appreciation for your brewhouse wall.

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
the American Homebrewers Association.

Yours Brewly,

Paul Gatz
Director, American Homebrewers Association

e $51 One-Year AHA Sponsorship

e $103 Two-Year AHA Sponsorship

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

° $460 Lifetime AHA Sponsorship

AHA Sponsors Lifetime Members
Henry Atkinson Norman S. Siegel Here is a list of new Lifetime members and Lifetime members we omitted on previous lists:
Columbus, OH West Allis, WI y " 3 .
Mark Emiley  Rob Messinger ~ Bill & Cathy Tim Murray ~ Chet Swanson
Russ Clayton Stuart Sutton Clearfield, UT Vacouver, WA Barrington Evergreen, CO Boston, MA
R e Kerry Skelton Michael Cheyenne, WY geott A Snyder Paul
Steve Conne Dan Tveite Santa Rosa, CA Loebenberg Richard F. O'Fallon, MO Wanderscheid
Wingo, KY Elk River, MN John Tallarovic Ocean Springs, MS lglll—::gl}g( Jeff Holcomb Urbandale, 1A
David Corbett What Ales You? Des Plaines, IL Jerry Siok ; Sunnyvale, CA  Robert Polvado
Milford, CT La Crescenta, CA Bert McNutt Houston, TX Siealvgri—r{egf?Ler Dale E Bolt Coppell, TX
Tom & Eva Dawn Jerry Sullivan Visalia, CA Nick Allen b Hamilton, AL Chlarlesd I"royty
Heydt Benjamin Vst Bt W David Gagnon FI‘EI}CI'E " Elr ic P . Jaryj\: Larry Bryan AleRanenn,
Mt. Vernon, NY Kevin Masaryk South Berwick, ME wEpelia; SAdHAL, Nashville, TN Randall Barnes
V.ictor Ferrer Tempe, AZ William I\fattheV\{ IB lS')af(ig D'El)rhl\?rlxlt William T La Mesa, CA
Little Ferry, NJ Teemies Simler Stephenson amantia auk Rapids, Jackson Carl L Saxer
P Vancouver, WA Cedar Park, TX hn Bri Houston, TX Orlando, FL
Robert L. Gallo Woodbridge, VA ) i ]»? nt rlég‘: y ;
Great Mills, MD Clerry Walrick William R. ordon sirang g, Michael Carter Todd
erry vveinric M Beavercreek, OH 3 |
Rochester. MN oore Tom Vedvick  Los Alamos, NM Goodman
Chiaulks b Cieh i Littl co i Federal Way, WA Westford, MA
KA B, O Thomas C. Weeks iy BJ (l)‘e I;resieIrL e Marc Gignac ol
| k Denville. N Michael OHIZRI00%, Pete Angwin Pittsburgh, PA Brew
Carl Habekost enville, NJ H adi
Waterville, OH ; oppes . Andrew Redding, CA Virgil Wasko Hauler Inc.
Gary Levine Colorado Springs, CO William Wood  ~RAFT c/o Tago, FL Thomas Raich
Lou King e s Michael Weihl ~ Phoenix AZ Kevin Kutskill firlstonl EOREge ML
ljamsville, MD Brian Schar St. Louis, MO Steve Terrian Clinton - r?fgg e Rick Abitol
Lyn R. Kruger Menlo Park, CA Mark Schoppe Kingsford, MI Township, MI Tiow Angeles. B4 Denver, CO
Chicago, 1L Miami Society of Austin, TX Bernard Graf ~ Japan Craft Christopher Fred Morris
Fran Malo, NFG Homebrewers David Ganinon Anapolis, MD Beer Associa- Greotes Lynchburg, VA
HOL?::K\S\; Srul;}ljfl\ies Homestead, FL Cumerland Robert J. Miller tion Ig/% lcll)a/oup Lake Forest, IL g TaTe
) St. Louis Wine Foreside, ME San Luis Obispo, CA Matstmouchi Taljit Sandhu Ogden, UT
Orange Films & Beer Making George S. Douglas Ashiya, JAPAN Farmington, MI Bob Frank
Jersey City, NJ Chesterfield, MO Hamontree Schader Paul John Rufil Erederick, MD
i Maxwell AFB, AL American Embassy _ . rau ohn Rufilson 3 :
Dav1d'Reeder ; APO. AP > Elchenberger Overland Park, KS  Kevin Winden
Metairie, LA Mike Davey ' Louisville, KY Eric W. E Anacortes, WA
Newbury, OH  Christopher Cape IC VV. tvans
Chester, NJ Twin Falls, ID
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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. Items
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 he 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 hased upon the conclusions presented here.

A Primer on Process Control and Controllers
By Nate Wahl

rewing incorporates a number of
Bprocesses that may be controlled by
electronic devices called controllers. These
devices receive a signal from a sensor or
measuring device (e.g. a thermometer), com-
pare the signal to a required value set by the
operator (e.g. desired mash temperature)
and produce an outgoing signal that is used
to adjust the process (e.g. turn on a heater).

Controllers are in widespread use these
days and can easily be incorporated into
homebrewing systems. In this issue and the
next, we discuss electronic process con-
trollers and their use. This issue covers the
basic types of controllers and their opera-
tion. In the next issue, we’ll look at practi-
cal implementation of their use in brewing.

What is a Controller?

Controllers come in various forms. All
focus on a setpoint or target value that is com-
pared to some measurement of the process.

A simple controller may be an on-off
device, where the controlled portion of a
process is merely switched on or off by
means of monitoring another related para-
meter which drives the process. In other
words, a simple controller looks at a vari-
able, and decides whether or not to change
a process input to keep that variable at or
near a setpoint.

For homebrewing, the variable that we
primarily want to look at is temperature,

whether it is the temperature of a mash
(or actually the fluid moving into or out of
the mash), a hot liquor tank, a fermenta-
tion chamber of some sort or a
lagering/serving system.

A PID (proportional, integral and deriv-
ative) controller is more complicated, but
the intent is that it is much better at main-
taining a temperature at or near a setpoint,
and capable of controlling the system to
achieve smooth, rapid temperature changes
(particularly heating for mashes) without
harmful fluctuations, overshooting or hunt-
ing around the setpoint.

Each PID incorporates a different con-
trol logic and when combined, they make for
an effective control circuit. We'll look at
these three in a moment, but first let’s
explore the different kinds of controllers,
how they work, what they control, and their
advantages and disadvantages.

Simple Controllers

Simple controllers respond to measure-
ment input by sending a simple “on” or “off”
output without application of any addition-
al logic. The difficulty here comes when a
control switches off at exactly the same
point it switches on, causing the output to
be constantly going on and off with every
small temperature change around the set-
point. This would result in unnecessary
wear and tear on the equipment, and tem-

Are You A Geek Too? Zymurgy s looking for contributions for the "For Geeks Only" section. If you have studied a particular
area of brewing science using in-depth library research or experimental data and would like 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 2.

perature constantly swinging back and
forth. To solve this problem, a simple on-off
control also has a value for something
known as deadband.

By adding a deadband, or a few-degree
difference between when the circuit is acti-
vated and then becomes inactive as the
system responds, these problems are
reduced or eliminated. However, a new
problem is induced; the temperature is now
slowly but constantly swinging around the
setpoint by the amount of deadband. For
devices like refrigerators and freezers this
is normally not a problem; but in the case
of mash temperature, a few degree dead-
band could result in undesired saccharifi-
cation changes. Yeast is also purportedly
suspect to temperature swings when fer-
menting, although the mass of the wort
would tend to even things out.

For home heating, your thermostat
actually has a little heater inside it that
forces the heat system to turn off a while
before the upper (deadband) desired tem-
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perature is reached. This prevents over-
shooting, which allows the heat added to
the house to even out. The further from the
setpoint the room temperature is, the
quicker the thermostat will cool down, and
the sooner the heat will come on.

The effect of this little heater is to even
out the cycles that the thermostat makes,
and hence the wear of constantly starting
and stopping a furnace is eliminated. The
house stays more evenly heated, and
instead of changing how often the heat
system comes on with increased load
(colder outside), the system just runs for a
longer time each cycle (room temperature
sags an imperceptible amount to cause
this change to occur).

More Sophisticated Controllers

Beyond sending a simple and immediate
on/off signal in response to input, controllers
can apply some logic to create moderated or
variable output. The way that they do this
depends on the type of device being con-
trolled: some devices themselves will oper-
ate at variable settings while others only
function in “on” or “off” mode.

A refrigerator is either on or off; there
is no partial “on” state. In a case like this,
a controller creates a proportional response
by varying the amount of time that the unit
runs in response to the temperature input.
The more losses the unit has to make up
for, the larger proportion of the time the
unit will be running.

Similarly, with some digital controllers,
the output is on a percentage of a fixed
time period, depending on the amount of
load the system sees. So, for example, if
this time period is set at 10 seconds and the

GSpubbs

system load is 40 percent of maximum
capacity, the controller will cycle its output
on for four seconds and off for six seconds.
It then checks system load again, and
changes its output times accordingly. If the
load went up to 63 percent, the unit would
cycle on for 6.3 seconds, and then be off for
2.7 seconds, etc. What is happening here
is that the on/off device is imitating its vari-
able output cousin.

Some heating/cooling devices can be run
at partial settings, so there are controllers
that can send a partial output. In the vari-
able output controllers, if system load is 44
percent of the device capacity, the controller
output gives 44 percent of signal out. So, if
it is controlling a throttle valve on a
HEARMS that needs a 0 to 10 volts direct
current (VDC) signal to go from full closed
to full open, it would be putting out 4.4 VDC,
and the valve would go 44 percent open.
More demand equates to more output, up to
the capacity of the system.

The advantages of on/off control are the
simple nature of the controlled devices; a
heat or cooling source is turned on or off by
arelay or an SSR or other electrical switch;
a solenoid valve is either opened or closed
(which is all most solenoid valves do, by
the way; very few of them are capable of
throttling).

The disadvantages of on/off control are
that the controlled device is always cycling
on and off, which in many cases can lead to
more rapid wear of the components. In
addition, by its nature, the effect of the con-
trolled device is that temperatures are
always swinging around at least a little bit
at the control point. Overall, it may not
make much difference in the temperature of
the whole system if the system itself moder-
ates the temperature swings or the total
cycle time is kept short enough.

Wisely choosing the cycle time, if applic-
able, can do a lot to balance the advantages
and disadvantages of the two methods.

The advantages of the variable, or ana-
log output, controllers are that the output is
smoothly changed, and the resulting con-
trolled temperature is not cycled; at least not
if the controller is properly tuned, that is.

The disadvantage of variable control is
that the devices that are being controlled are
more complex by their nature; a valve must

be moved to a certain position, a way must
be available to control a heat source output,
etc. These devices are also typically more
expensive, and can be finicky!

Basically, from a homebrewer’s point of
view, the simplicity in on/off control usual-
ly wins over the advantages over variable
control. Controllers that vary their output on
time percentage more closely approach the
variable control in practice. However, either
way may work, and it depends on the situ-
ation and parts availability as to what is the
best solution.

Proportional Controllers

The proportional controller has the
desired temperature (setpoint) input, and
compares the setpoint to the actual temper-
ature. From there it sends a particular out-
put that is proportional to the amount of this
deviation. For instance, a controller could
be set up to maintain 150 degrees; at 150
degrees, its output would be half of full out-
put (50 percent).

As the temperature drops, for instance,
the controller would increase its output an
amount proportional to the difference. If,
say, the actual temperature dropped to 148
degrees, the controller may increase its out-
put from 50 percent to 60 percent. Similar-
ly, if the temperature drops to 146 degrees,
the output would increase to 70 percent,
and so on.

Likewise, if the actual temperature rose
to 156 degrees, we can see that the con-
troller output would drop to 20 percent; and
at 160 degrees the controller output would
be full off, or 0 percent

While proportional control works well for
some processes, it is not ideal in our case.
Since it may not be possible to hold tem-
perature at the setpoint at 50 percent system
capacity, the actual temperature may settle
out somewhere else near the setpoint, where
the demand of the system (load) equals the
capacity of the system (percent of max heat),
as determined by the controller output.

Technically speaking, proportional con-
trol works well where a simple control solu-
tion is required, as long as it is acceptable
that there may be an offset between the
desired temperature and the actual temper-
ature held; and that this offset will change
depending on system load ratio. (Load ratio
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can be defined as the amount of actual
heat/cooling needed to maintain tempera-
ture, divided by total system heat/cooling
capacity of the system.)

The amount by which a proportional
control adjusts its output for a given tem-
perature change is known as the “gain” of
the circuit. The proportional band is the
amount of temperature change between
when the controller is at minimal output
and maximum output. A smaller band
yields finer control, but the control may
become erratic and cycle around the set-
point. Too large a band results in a poten-
tially larger offset.

The proportional setting should be set so
that the controller can adjust to a stable
temperature close to the setpoint without
drifting around.

Integral Controllers

As we can see from above, a proportion-
al control will have an offset from the set-
point value. An integral function helps a
controller hold a target temperature more
closely, without an offset, by adjusting the
output of the proportional controller up or
down. Integral controllers typically use this
signal as a base and modify it, as we will dis-
cuss below. These controllers are typically
referred to as PI controllers. Rarely is inte-
gral control used on its own.

The way that an integral circuit does this
is to determine the difference between the
indicated temperature and the setpoint; it
then adds to or subtracts from the propor-
tional output until the difference is zero; at
that point it stops changing the signal. (The
signal is actually electronically “summed”
with the proportional circuit output.)

What these circuits do is determine the
difference (offset), and continue to change
the proportional signal. The larger the offset
is, the more rapidly the proportional signal
is modified; and, the longer the offset exists,
the more the proportional signal is kept
increasing or decreasing. This action is
called integral.

The total output signal is increased/
decreased based on an error (the error is
integrated, or is based both on how large it
is and how long it stays there; the propor-
tional signal, error and time components are
integrated into the controller output.)

What that means to us is that if the tem-
perature is not at setpoint, the integral cir-
cuit will boost the proportional gain. The
further the temperature is from setpoint, the
harder the control attempts to return it, and
the longer the offset exists, the more the
control signal is adjusted.

The value for integral signal action is in
units called “repeats per minute.” While the
definition can be more complex, to explain it
is fairly simple. If an error exists, a certain sig-
nal modification is applied, and keeps getting
reapplied as many times per minute as has
been set by the controller user input. So, for
explanation purposes, for a 1-degree error the
controller may increase the signal 0.1 volts; it
does so however many times per minute the
operator has set the controller integral value.

Obviously, the benefit of integral control
is that you can actually hit and hold your
target temperature. With too little integral,
the setpoint is never achieved; with too
much, the system can hunt around the set-
point, cycling back and forth above and
below the desired temperature.

On systems where there is a consider-
able delay between where the heat is input
and the temperature is sensed, integral con-
trol can also cause large overshoots, as it
keeps trying to correct the offset and has
overshot by the time the setpoint is seen; so
a large error in the opposite direction is
needed to remove this overcompensation.
Remember, integral keeps adding as long as
there is an offset present.

The integral setting should be set so
that any offset is quickly removed, but
without the temperature hunting around
the setpoint.

Derivative Control

Derivative is an inverse time function;
it depends on a rate of change to operate.
That sounds complex, but the action can be
easily explained.

Derivative controls watch the input (tem-
perature), determine how fast it is chang-
ing and modify the controller output signal
(typically passed from the proportional plus
integral circuits) to accommodate. Thus the
mystical “PID control” that we’ve heard so
much about.

If temperature is coming up to setpoint
very fast after a setpoint change, the deriv-

ative action will serve to lower the controller
output to prevent overshooting the setpoint.

Or, if temperature is stable, and then
starts drifting downwards, integral control
should eventually bring it back to setpoint;
however, if the change is rapid, that could
take a while and it could get far from the set-
point. Derivative control can kick the con-
troller output up to get the system back on
course, because it is rate based.

Derivative control, therefore, can have
obvious benefits in a system where tem-
peratures can move quickly. The problem
with derivative control is that by its very
nature, it can sometimes be too fast, and
therefore may create an unstable system.
Derivative control must be used in small
amounts, or the corrections it makes may
change the system so rapidly that it over
responds, and temperature can swing wild-
ly. The temperature swings can get bigger
and bigger. (This is known as divergent
swings in industrial settings.)

Too large of a derivative setting is par-
ticularly problematic in systems where a
delay between the signal change and the
resulting temperature change is long. This
would be the case where the whole grain
bed would have to be heated up before the
measured output begins changing.

The derivative setting should be kept
small, so that if the temperature changes
rapidly the controller output is adjusted
somewhat, but must be kept low enough
that temperature control remains stable at
all times.

Getting Practical

This introduction to controllers and
their operation sets the stage for us to look
at the application of controllers to brew-
ing equipment. In the next installment,
we’ll examine issues related to practical
operation of these devices in the making of
better beer.

Nate Wahl has been homebrewing for six
years, and cranks out all-grain brews on a
PID-controlled HERMs system that “will
absolutely nail a mash step within a degree,
every time.” In real life, he is a Computer
Based Training and Technology Instructor
involved with a curriculum that covers all
aspects of engineering. Contact him at
cruiser@coastalwave.net. ®
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WORLD OF WORTS

B Y

CHARLIE

Bitter about a Balancing Act

need to share a perception I have. Now

don’t jump all over me after you’ve read
this. I may be off target, but I have a hunch
what [ want to discuss is something worth
mentioning.

I love the taste of beer when it suits my
vision of perfection. There are many styles I
enjoy: dark, light, ale, lager, lightly hopped,
aggressively hopped, malty, full bodied, light
bodied. My mood swings. I eat different
foods. And the beers I prefer drift along with
the moments in my life.

Let me give you a hint at what direction
I'm heading: Bigger is not better. No, I'm not
talking about alcohol content. My observa-
tions have to do with the balance of beer fla-
vors. Let’s get to the point.

I love India Pale Ales as one of the styles
regularly enjoyed. Stating the obvious: “All
IPAs are not created equal,” leads me fur-
ther into this discussion. Only recently have
I realized that there must be an underlying
reason why beer lovers such as myself and
other close friends mysteriously prefer a cer-
tain balance of hop character in our IPAs
(and every other beer). Indefinable? Well,
somewhat, but I've been making beer regu-
larly for 30 years. When I come across a
beer that has wonderful hop balance at a
brewery or brewpub or from a homebrew-
er, [ always ask “What kind of hops?”

Here’s my assessment: That aggressive,
harsh bitterness evident in many versions of
beer styles brewed by American craft and
homebrewers is more often than not attrib-
utable to the use of high alpha hops (yes, I
know that water composition and other fac-
tors influence the perception of bitterness
too). Furthermore that assaulting hop bit-
terness is difficult to balance with malt and
other fermentation characters. What results
are so many beers with a degree and quali-
ty of hop bitterness that more often than not
is quite aggressive.

Now that I've got your ire up, hear me
out. I love hop bitterness. I take my espres-
so by the single shot without additives. But
without getting into technical terminology
about cohumulones (worth knowing about
if you are brewing beers with more than 25
bitterness units) there is a certain quality
of bitterness the use of high alpha acid hops
contributes to all beers. I believe achieving
the same level of bitterness using lower
alpha acid hops makes a world of difference
in balance and drinkability.

Two points I want to make here. The level
of bitterness doesn’t need to change. The
quality of bitterness will enhance the quality
of your homebrew. I don’t think you will be
any less of a hophead by making a switch.

Another point: Low alpha acid hops are
commonly referred to as “flavor and aroma”
hops. That's a marketing tag for this age of
brewing. Those lower alpha acid hops are
every bit a bittering hop as those high alpha
hops. Here we go with another salvo: Is the
reason to use high alpha hops for “bittering”
a cost-cutting measure? If so, you’ve got to
be kidding me. This is a mindset of an
accountant at a large brewing company, not
that of a homebrewer who cares about total
quality. Calculate the cost savings of using

a 4- or 5-percent alpha hop compared to a
10- to 15-percent alpha hop. Compare that
to the cost of everything else, including your
precious time. Using high alpha hops as a
cost-cutting measure, thinking that it really
does not affect the quality of the final prod-
uct, is dangerously wrong. It most certainly
does in my opinion. While it may not make
a whole lot of difference in quality for the
mass-produced light lagers that do not have
any hop character anyway, it certainly does
make a difference for the crafted beers home-
brewers are making. High alpha acid hops
are cultivated for the needs of the largest
brewing companies in the world. They aren’t
developed for the use of homebrewers or
craft brewers. That, I believe, is fact. If you
use the hops the large brewers use then you
ultimately are left with no other choice.

Okay, I admit I'm trying to think outside
the box here. Why do we do the things we
do? Do we revisit our reasons? What we
may consider a unique American tradition
may have been a faulty digression that no
one was really paying much attention to at
the time. High alpha acid hops are devel-
oped and grown for more profitability, pro-
cessing into extracts and to save money for
the large brewing companies producing light
lagers with little or no hop character.

With regard to hops, what we are endan-
gering is the great variety of low alpha hops
that produce wonderfully unique flavors, aro-
mas and balance without impact. Why are
they endangered? Because we believe it
doesn’t make a difference to use high alpha
for bittering and we ignore the use of hops
that often lend much more character and
drinkability. Great hop varieties are an
endangered plant/food “species.” If we don’t
use them then growers don’t grow them.
Choice becomes more and more limited; we
are left to whatever the large brewers use.

Final thoughts: I (continued on page 52)

PAPAZIAN
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Big Beers, Belgians & Barley-
wines Festival. Vail, CO.
AHA/BJCP SCP. Homebrew
competition for big beers, Bel-
gians and barleywines. Sponsor-
ing Club: High Point Brewing.
Deadline: 12/1-1/3. Fees: $5.
Awards Ceremony: 1/10. Contact:
Laura L. Lodge. Phone: 970-524-
1092, 970-949-0600. E-mail:
BigBeersFestival@hotmail.com

8th Annual Big Bend Brew-Off.
Tallahassee, FL. AHA/BJCP
SCP. This one-day competition is
for all categories of beer, mead
and cider. Sponsoring Club:
North Florida Brewers League.
Deadline: 12/31-1/11. Fees: $6.
Awards Ceremony: 1/18. Contact:
Larry Agee. Phone: 850-576-
0540. E-mail: la2532@aol.com
Web: www.nfbl.org

Winter Warmer 2003. Sand-
wich, MA. AHA/BJCP SCP. The
event is a chili cook-off & home-
brew competition. Field is limited
to six categories, (5) Scottish Ales,
(7) India Pale Ales, (10) Brown
Ales, (15) Porters, (16) Stout, & (22)
Spice, Herb and Vegetables. Spon-
soring Club: Cape Cod Lager & Ale
Makers. Deadline: 11/17-1/13 Fees:
$5. Awards Ceremony: 1/18. Con-
tact: Jon C. Coster, Jr. Phone: 508-
420-5860, 508-360-7163. E-mail:
Drksnake91579@aol.com

Bitter & English Pale Ales Club
only Competition. Rochester,
MN. AHA Club-Only Competi-
tion. AHA/BJCP SCP. All AHA
Registered clubs are welcome to
participate. One two-bottle entry
per club. Winning entries earn
points toward the AHA Home-
brew Club of the Year Award.
Sponsoring Club: Minnesota Tim-
berworts. Deadline: 1/20. Fee: $5.
Awards Ceremony: 01/25. Con-
tact: Leo Vitt. Phone: 303-447-
0816 x 121, 507-285-0468. E-
mail: lvitt4@yahoo.com Web:
www.beertown.org/AHA/Clubs/
clubcomp.htm

Meadllennium 2003. Orlando,
FL. AHA/BJCP SCP. Sponsored
by Central Florida Home Brewers,
this competition is one of the only
mead-only competitions in the
USA. Deadline: 1/3-1/21. Fee: $6.
Awards Ceremony: 2/2. Contact:
Ron Bach. Phone: 407-696-2738,
407-262-7422 x 7043. E-mail:
bachian@juno.com Web:
www.cfhb.org.

FEBRUARY

9

16

The Coconut Cup. Coral Gables,
FL. AHA/BJCP SCP. Competi-
tion for all categories, with special
award for best beer using coconut.
Sponsoring Club: Miami Society
of Homebrewers. Deadline 1/13-
01/24. Fees: $6. Awards Ceremo-
ny:02/01. Contact: Jacob Miller.
Phone: 305-446-6692. E-mail:
jakem1@ix.netcom.com Web:
www.hbd.org/mash/coconut.html

War of the Worts VIII. Mont-
gomeryville, PA. AHA/BJCP
SCP. Sponsoring Club: The Key-
stone Hops. Deadline: 1/20-
2/03. Fees: $6 1st entry, $5 add.
Awards Ceremony 2/08. Contact:
Jason Harris. Phone: 215-855-
0100. E-mail: jason@keystone-
homebrew.com Web: www.key
stonehomebrew.com

10th Annual Peach State Bre-
woff. Atlanta, GA. AHA/BJCP
SCP. Sponsoring Club: Covert
Hops Society. Deadline: 1/18-
1/25. Fees: $6. Awards Ceremony:
2/8. Contact: Chris Collier. Phone:
770-436-6932, 404-653-1558. E-
mail: coverthops@yahoo.com
Web: www.coverthops.com

Mill Creek Classic. Salem, OR.
AHA/BJCP SCP. Sponsoring
Club: Capitol Brewers of Salem
Oregon. Deadline: 1/27-2/1. Fees:
$6 for 1st, $5 add. Awards Cere-
mony: 2/8. Contact: Kevin
LaDue, Sandy LaDue and Har-
vey Twombley. Phone: 503-581-
4190, E-mail: keladue@aol.com

Fur Rendezvous Homebrew
Competition. Anchorage, AK.
AHA/BJCP SCP. All BJCP styles
accepted. Sponsoring Club: Great
Northern Brewers Club. Deadline
2/7-2/8. Fees: $4. Awards Cere-
mony: 2/9. Contact: Fil Spiegel.
Phone: 907-276-7678, 907-563-
7977. E-mail: feli@gci.net

6th Annual Eastern Connecti-
cut Homebrew Competition.
Willimantic, CT. AHA/BJCP
SCP. Sponsored by Hop River
Brewers. Deadline 02/09. Fees:
$5. Awards Ceremony 02/16. Con-
tact: Paul T. Zocco. Phone: 860-
456-7704. E-mail: zoks.home
brewing@snet.net Web:
www.homemadebrew.net

AMERICAN HOMEBREWERS ASSOCIATION
* KUDOS -

SANCTIONED COMPETITION PROGRAM
BEST OF SHOW

Steve Mitc

JULY 2001
7th Annual Commander Saaz Inlerg‘lnnelnr Homebrew Blastoff, 103 entries

ell of Grant, FL.

MARCH 2002
Hurricane Blowoff 2002, 161 entries - Phil 0’Ryan of Tampa, FL.

JUNE 2002
0.C. Fair Homebrew, 147 entries - Jeff Toland of San Juan Capistrano, CA

JULY 2002
8th Annual Commander Saaz Interplanetary Homebrew Blastoff, 245 entries
Wes & Nancy Sampson of Ocoee, FL.

AUGUST 2002
Colorado State Fair Homebrew Competition, 64 entries
John Indelicato of Colorado Springs, €O.

Kentucky State Fair, 88 entries - Roger Young, of Taylorsville, KY.
Montgomery County Fair, 70 entries - Mel Thompson of Germantown, MD.
Mt. Brewer Open, 116 entries - Gordon Strong of Beavercreek, OH.

Western Washinglon Fair, 108 entries - Jonny

SEPTEMBER 2002
4th Annual Palmetto State Brewer’s Open, 180 eniries - Bernie Kessel of Weaverville, NC.
The 8th Annual Brewer's Dream Homebrew Competition, 56 entries
Scott Lasky of Vernon Hill
Autumn HOMEBrew Review, 113 entries
Susan Ruud & Ray Taylor of Harwood, ND.
Santa Cruz County Fair Homebrew Competition, 58 entries -
Craig Agnor & Seth Johnson of Santa Cruz, CA.
Tulare County Fair, 16 entries - Julian Lucero of Visalia, CA.

OCTOBER 2002
7th Annual Music City Brew Off, 206 entries - John Campbell of Kingston Springs, TN.
Oktobershest Zinzinnati, 133 entries - Eddie Vandegrift of Lee’s Summit, MO.
Scheswig Bier Contest, 65 enfries - Wayne Simerly of Omaha, NE.

Second Annual OBC Fall Classic - 107 entries - Dave
SE Alaska Autumn Pour, 62 entries - D.G. “Scorch

NOVEMBER 2002
Novemberfest, 147 entries - Seth Johnson of Boulder, CO.

Mundx Hayes of Forest Grove, OR.

iner of Seattle, WA.

s, IL.

Burnet of Juneau, AK.

AHA SCP = American Homebrewers Association Sanctioned Competition Program. BJCP = Beer Judge
Certification Program. The Calendar of Events is updated weekly and is available from the Associa-
tion 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 March/April Issue (Vol. 26, No. 2), information
must be received by Junuary 4, 2003. Competition organizers wishing to apply for AHA Sanctioning
must do so at least two months prior fo the event. Contact Kate Porter at kale@aob.org; (303) 447-
0816 ext. 123; FAX (303) 447-2825; PO Box 1679, Boulder, CO 80306-1679.

21-23 Kansas City Bier Meister’s
20th Annual. Lenexa, KS.
AHA/BJCP SCP. Kansas City
Bier Meisters 20th Annual Home-
brew Competition and Banquet,
special activities: Brewer's Break-
fast, Kansas Pub Crawl. Special
guest speaker: Charlie Papazian,
Sponsoring Club: Kansas City Bier
Meisters. Deadline: 1/15-2/8. Fees:
$6 for 1-5 entries, $5 for 7 or more.
Awards Ceremony: 2/22. Contact:
Jackie Rager & Robin Beck.
Phone: 913-894-9131, 913-451-
9255. E-mail: jrager@swbell.net
Web: kcbiermeisters.org

MARCH

AHA TechTalk Homebrew Com-
petition. Denver, CO. AHA/BJCP
SCP. Foam on the Range hosts
the first annual AHA TechTalk
Competition, Entries accepted in
Categories 6A, 6B & 6C American
Pale Ales as well as Category
10D American Brown Ale. Must
be an AHA member to enter.
Deadline: 2/03-2/26. Fees: $5, 1st
entry; $4 add. Awards Ceremony:
3/01. Contact: Jon Douglas.
Phone: 303-766-6747. E-mail:
events@foamontherange.org

Web: www.foamontherange.org
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Washoe Zephur Zymurgists
Homebrew Competition. Reno,
NV. AHA/BJCP SCP. Sponsoring
Club: Washoe Zephyr Zymurgists.
Deadline: 2/8-2/22. Fees: $6 first,
$4 add. Awards Ceremony: 3/02.
Contact: John C. Tull. Phone:
775-784-4804, 775-329-2537. E-
mail: johnctull@fastmail.fm Web:
134.197.55.114Avzz/wzz-comp
2003.html

9th Annual Boston Homebrew

judged. Best of Show and Brew-
master's Choice (you get to brew
your recipe at Watch City!) prizes
will be awarded. Sponsoring Club:
Boston Wort Processors. Deadline:
2/01-2/21. Fee: $5. Awards Cere-
mony: 3/8. Contact: John Doherty.
Phone: 508-923-6376. E-mail:
dohertybrewing@yahoo.com Web:
wwwv.wort.org

Bluebonnet Brew-off. Irving, TX.
AHA/BJCP SCP. Sponsored by
Cowtown Cappers, NET Hoppers,
Knights of the Brown Bottle, North
Texas Homebrewers Association
and Red River Brewers. Deadline:
2/14-2/28. Fee: $7-9. Awards Cer-
emony: 3/21-3/22. Contact: Mark
A. Wedge. Phone: 817-938-8400,
817-381-2915. E-mail: mark-
wedge@yahoo.com Web:
www.bluebonnetbrewoff.com

St. Patrick’s Cascadia Cup
Homebrew Competition. Red-
mond, WA. AHA/BJCP SCP. The
largest industry sponsored home-
brew competition in Washington
State! Sponsoring Club: Cascade
Brewers Guild. Deadline: 2/15-
3/03. Fees: $6. Awards Ceremony:
3/08. Contact: Alan Hord. Phone:
425-844-8473. E-mail: Alan@
HordsOfFun.Com Web: www.
CascadeBrewersGuild.org/default.

Competition. Watch City Brewing
Company. Waltham, MA. BJCP
SCP. BHC9 is an MCABG6 quali-
fying event, as well as part of the
New England Homebrewer of the
Year circuit. All BJCP categories
including Mead and Cider will be

asp?np=2003cbgcontest.asp

World of Worts (from page 50)
concede that high alpha acid hops and their
aggressive character do have a following
among many homebrewers. But returning to
our craft roots and examining our premises
could help increase what's called the balance
and drinkability of your homebrew. I don’t
want it suggested that this is “watering down”
the character of homebrew to appeal to the
masses. [ am contending that we may be drift-
ing away from giving homebrewers the choice
of a smoother, balanced beer with still, plen-
ty (and I emphasize plenty!) of character.
So here’s a taste of what I'm passionate
about.

PAX - Pale Ale Xtra

Ingredients and recipe for 5 U.S. gallons
(19L)
8.0 1b (3.6 kg) light or light amber
malt extract syrup
0.5 b (225 gm) crystal malt (55° L)
1.0 Ib (454 gm) crystal malt (10-15° L)
3.0 oz (84 gm) of a 5% alpha hop such
as Goldings, Fuggles or Cascade
(15 HBUW/420 MBU) whole hops
(60 min)
1.5 o0z (42 g) 5% alpha hop such as
Goldings, Fuggles or Cascade
(15 HBUW/420 MBU) whole hops
(15 min)
1.0 oz (28 g) Cascade hop pellets
(dry hopping)

0.25 tsp (1.2 ml) powdered Irish moss
0.75 cups (180 ml) corn sugar (priming
bottles) or 0.33 cups (80 ml) corn
sugar for kegging

Wyeast American Ale Yeast #1056
or White Labs English Ale Yeast

e Target Original gravity: 1.065
(16° B)

e Approximate Final gravity: 1.014 -
1.018 (3.5-4.5° B)

e IBU’s: about 50

e Approximate color: 14 SRM (28
EBC)

e Alcohol: 6% by volume

Brewer's Specifics

Add crushed crystal malt to 2.5 gallons
of water, raise temperature to about 150° F
(65.5° C) and hold for about 30 minutes.
Then strain out the grain from the crystal
malt extract you have just made. Add malt
extract syrup to the hot crystal malt liquid.
Bring to a boil and add “60-minute hops.”
Boil for 45 minutes. Then add “15-minute”
hops. Boil for 5 minutes and then add Irish
moss. Boil for 10 more minutes. After a
total wort boil of 60 minutes turn off the
heat, strain out and sparge hops and direct
the hot wort into a sanitized fermenter to
which 2.5 gallons (9.5 L) of cold water has
been added. If necessary add more cold
water to achieve a 5-gallon (19 L) batch
size. 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 and 70° F (18.5 to
21° C) for about four to six days. Rack from
your primary to a secondary and add the
hop pellets for dry hopping. If you have the
capability, “cellar” the beer at about 55° F
(12.5° C) for 7 to 10 days.

e Prime with sugar and bottle or keg
when complete.

Charlie Papazian is the founding president
of the Association of Brewers.

HOMEBREW BITTERING UNITS
(HBUs) are a measure of the fotal amount of bit-
ferness in a given volume of beer. Homebrew Bittering
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 total amount of bittering units would he 33: (2 x
9) + (3 x 5) = 18 + 15. Bittering units per gallon
would be 3.3 in a 10-gallon hatch or 6.6 in a five-gal-
lon batch, so it is important to note volumes whenever
expressing bittering units.

INTERNATIONAL BITTERNESS UNITS
(IBUs) are a measure of the hitterness of a beer in
parts per million (ppm), or milligrams per liter (mg/L) of
alpha acids. You can estimate the I1BUs in your beer by
using the following formula:

1B =lounces of hops x % alpha acid of hop x % ulilization)
gallons of wort x 1.34

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

1By = 1 X6X25_ g9 py¢
5x1.34

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

BY JIM HOMER

or this issue we have an assortment of
Fstyles: Helles, Scottish Ale, IPA, Altbier
and Framboise.

The third time was the charm for Mark
Messmer and his “Helles IIT 3rd Time a
Charm.” He doubled the amount of Vien-
na malt and increased the yeast starter
from the first two attempts at making a
Miinchner Helles and now has a silver
medal for his efforts.

Dean Fikar based his recipe on “McFor-
manek’s Scottish Ale” which Joe Formanek
used to take third in the 2001 Master’s
Championship of Amateur Brewing III.
Dean increased the smoked malt to earn
his bronze medal. The recipe has the
unusual step of doing a decoction mash,
which Dean feels stabilizes the flavor and
adds maltiness.

Bronze winner Paul Long started brew-
ing in June 2001, picking up his first nation-
al medal less than a year later. He jumped
in with both feet by starting with all-grain
brewing. We have his IPA recipe.

Russ Bee studied the book Altbier by
Horst D. Dornbusch to develop his silver-
medal-winning altbier recipe. This is one of
his favorite beers—he has brewed this
recipe about 12 times in the last four years.
Like the Scottish from Dean, this is anoth-
er decoction mash beer. Russ said, “I am a
big believer in decoction mashes for Ger-
man beers. [It] gives you flavors you don’t
get with infusion mashing.”

The Framboise from Steve Piatz took
four years from brewing to judging. Steve
has tried to replicate the traditional lambic
brewing process. He cools the wort
overnight just as they do in the coolships,
and ages his hops in the attic. Instead of a
wood cask, he places an oak stave in the
fermenting beer. Steve has brewed 15 lam-
bic-style beers since he started making the
style in 1996.

European
Pale Lager

SILVER MEDAL

AHA 2002 NATIONAL HOMEBREW COMPETITION
Mark Messmer, Sycamore, I,

“Helles Il 3rd Time a Charm”

European Pale Lager-Minchner Helles

Ingredients for 5.5 U.S. gallons (20.8 L)
6.0 1b (2.72 kg) Belgian Pils
2.0 1b (0.9 kg) Belgian Vienna
0.5 1b (230 g) Carapils
0.5 1b (230 g) Wheat Malt
0.5 tsp (2.5 ml) calcium carbonate
0.25 tsp (1.2 ml) calcium sulfate
1.0 tsp (4.9 ml) calcium chloride
1.0 oz (28 g) Saaz whole hops,
3.7% alpha acid (60 min)
0.5 oz (14 g) Saaz whole hops,
3.7% alpha acid (15 min)
0.5 o0z (14 g) Saaz whole hops,
3.7% alpha acid (3 min)
0.75 gal (2.84 1) starter of Wyeast 2124
Bohemian Lager Yeast
1.0 tsp (4.9 ml) Irish Moss

e Original specific gravity: 1.050

e Final specific gravity: 1.014

° Primary fermentation: 11 days at
53°F (12°C) in glass

¢ Secondary fermentation: 21 days
at 52° F (11° C) in glass

Brewer’s Specifics

Mash all grains at 130° F (54° C) for 30
minutes, 150° F (66° C) for 30 minutes
then 156° F (69° C) for 20 minutes. Boil for
one hour.

Judges’ Comments

Clean lager nose. Rounded maltiness.
Good hop level—slightly high. Maltiness
very pleasant, rounded. Slightly fruity.
Some oxidation notes?

Scottish Ales

BRONZE MEDAL
AHA 2002 NATIONAL HOMEBREW COMPETITION
Dean Fikar, Fort Worth, Texas

“Junnice’s Scottish Export 80"

Scottish Ales-Export 80

Ingredients for 6.5 U.S. gallons (24.60 L)
10.5 1b (4.8 kg) Maris Otter Pale
4.5 1b (2.0 kg) Briess Pale Ale
1.5 1b (0.68 kg) Belgian Aromatic
15.4 oz (431 g) Durst Wheat
7.7 oz (216 g) Carafoam
7.7 0z (216 g) Belgian CaraMunich
7.0 o0z (196 g) roasted barley
2.7 oz (76 g) peated malt
0.8 o0z (22 g) Home Smoked Malt
1.0 oz (28 g) East Kent Golding whole
hops, 5.3% alpha acid (60 min)
0.5 oz (14 g) East Kent Golding whole
hops, 5.3% alpha acid (10 min)
1.5 qt (1.42 L) starter of White Labs
WPL 028 Edinburgh Ale Yeast

¢ Original specific gravity: 1.064

¢ Final specific gravity: 1.022

e Primary fermentation: 12 days at
65° F (18° C) in steel keg

¢ Secondary fermentation: 100 days
at 65° F (18° C) in steel keg

Brewer’s Specifics

Decoction mash, main mash rests 154°
F (68° C) for 60 minutes, 165° F (74° C) for
10 minutes. Boil for 75 minutes.

Judges’ Comments

Malt sweetness predominates, roasty
malt strong, sweetness in finish. Good beer
but light body detracts, leaves you looking for
something more. Malt dominated same spice
and smoke with hints of toast, some roast.
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India Pale Ale

BRONZE MEDAL

AHA 2002 NATIONAL HOMEBREW COMPETITION
Paul Long, Newberg, Ore.

“IPA 18"

India Pale Ale

Ingredients for 7.5 U.S. gallons (28.4 L)

6.0 1b (2.7 kg) 2 Row

5.0 Ib (2.25 kg) Munich

0.5 1b (225 g) Carapils

0.7 1b (315 g) Caramunich

2.4 o0z (67 g) Chocolate

0.6 o0z (17 g) Columbus whole hops,
15.7% alpha acid (90 min)

1.5 oz (42 g) Cascade whole hops,
6.1% alpha acid (15 min)

1 oz (28 g) Cascade whole hops,

6.1% alpha acid (5 min)

0.6 o0z (17 g) Cascade whole hops,
6.1% alpha acid (dry)

0.6 oz (17 g) Simco whole hops,
15.7 alpha acid (dry)

20 o0z (600 ml) starter of Wyeast
1056 American Ale Yeast

¢ Original specific gravity: 1.063

¢ Final specific gravity: 1.015

e Primary fermentation: 7 days
in glass

Brewers’ Specifics

Mash all grains at 152° F (67° C) for 90
minutes. Simco hops are from Eastern
Washington; they are a high alpha aro-
matic hop.

Judges’ Comments

Flavor profile balanced and with low
malt and high hop. Hop flavors short lived.
Some dark malt flavor comes through as
well. Interesting beer; the “piney” nose
seems to detract from the flavors. Well
made. Smooth blend of sweet, neutral malt
with massive hop flavor. (Columbus?) Bit-
terness is high but unobtrusive. A bit salty.

Diisseldorf
Altbier

SILVER MEDAL

AHA 2002 NATIONAL HOMEBREW COMPETITION
Russ Bee, Rockwall, Texas

“Klipfel’s Alt”

Diisseldorf Althier

Ingredients for 24 U.S. gallons (90.9 L)
34.0 1b (15.3 kg) Durst Pils
4.0 1b (1.8 kg) Carahell
4.0 Ib (1.8 kg) Vienna
6.0 1Ib (2.7 kg) Light Munich
8.0 o0z (227 g) Black Patent
1.0 T. (14.8 ml) calcium chloride
8.0 o0z (227 g) Spalt pellet hops,
3.6% alpha acid (75 min)
3.0 oz (85 g) Hallertauer pellet hops,
4.4% alpha acid (60 min)
2.15 oz (60 g) Hallertauer pellet hops,
4.4% alpha acid (30 min)
1.0 pt (0.47 L) starter of Wyeast 1338
European Ale Yeast for 5 gallons

e Original specific gravity: 1.050

e Final specific gravity: 1.014

e Primary fermentation: 19 days at
60° F (16° C) in glass

e Secondary fermentation: 17 days
at 38° F (3° C) in glass

Brewer’s Specifics

Double decoction of all grains, main
rests 144° F (62° C) for 20 minutes, 150° F
(66° C) for 20 minutes, 156° F (69° C) for 60
minutes. Boil for 75 minutes.

Judges’ Comments

Full malty and hop flavor, soft
midrange and assertive bitterness linger-
ing with the sweetness in the finish with
some low chocolate or roasty flavors. I
would like a bit more emphasis on the
Munich grainy character and the finish is
not as dry as it could be.

Fruit Lambic-style

Ale-Framboise

BRONZE MEDAL

AHA 2002 NATIONAL HOMEBREW COMPETITION
Steve Piatz, Eagan, Minn,

Fruit Lambic-style Ale-Framboise

Ingredients for 5.5 U.S. gallons (20.8 L)
3.0 1b (1.36 kg) NW Dry Wheat Extract
3.0 Ib (1.36 kg) M&F Light Dry Extract
3.5 o0z (100 g) MaltoDextrin
4.0 cans Oregon Fruit Products
Raspberry Puree, each can 3.1 1b
(1.4 kg)
3.5 o0z (100 g) Old whole hops
(90 min)
Dregs from old batch of Lambic
Wyeast 1968 London ESB Yeast
Wyeast 3526 Brettanomyces
lambicus
2.92 oz (82 g) corn sugar
for priming
Danstar Windsor Ale Dry Yeast
for priming

¢ Final specific gravity: 1.009

e Primary fermentation: Three years
in plastic.

¢ Bottle condition for one year.

Brewer’s Specifics

The hops were a mixture of home grown
Mount Hood and Cascade aged in the attic
for two or three years. Boil for 90 minutes.
After boiling, allow to cool overnight in open
container. Pitch with dregs from old 1996
batch of homebrewed Lambic-style ale, and
Wyeast 1968. Insert an oak stave that has
been in other batches of lambic. The 1996
batch was brewed with the dregs from com-
mercial lambics and Yeast Labs Pediococ-
cus and brettanomyces lambicus. After 16
months add three cans raspberry puree and
Wyeast 3526. Twenty-two months after
brewing, add last can of raspberry puree.

Judges’ Comments

High acetic sourness. Some fruit sweet-
ness to balance. Strong sourness lasts
through finish. Like a well-aged vinegar.
Could use some more complexity like Brett
in flavor. Some (continued on page 62)
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BY RAY DANIELS

Hop and Malt Supply Outlooks

As of this writing, the crops for both bar-
ley and hops are in for 2002 and brewers
now have some idea what to expect in terms
of supplies and prices next year. We have
good news and bad news.

On the good news side, the hop crop in
the U.S. was good, with average yields and
average alpha acids. The
total acreage planted
was down considerably
this year as hop growers
try to overcome a world-
wide over-supply of bit-
tering hops. But on the aroma hop side,
where most homebrewers and craft brewers
get their hops, things seem pretty healthy.
Supplies are good, but not overly abundant
and quality was deemed to be “the best in
years” by Ralph Olsen of HopUnion.

The bad news comes on the barley side
where North American crops fell far short of
expectations due to dry growing conditions.
Much of the barley that was produced does
not meet the quality standards of the big
brewers, so there is going to be a huge
scramble (and price increase) for the good
stuff. Everyone is going to be dealing with
malts that have higher than normal levels of
protein and beta-glucans with lower levels
of starch. The net result when these malts
get to the market will be lower extracts—
meaning you'll need more grain for the same
amount of gravity—and slower run-offs for
all-grain mashes with a greater likelihood of
protein haze in the finished beer.

The silver lining is this: homebrewers
can still afford European malts, which have
not been hit by this problem.

Missouri's Other Brewery
Has a Team of Horses, Too

The opening parade for Missouri’s
100th anniversary State Fair was the scene

Missouri's other horse-drawn beer cart.
Boulevard Brewing's pony-drawn beer
wagon debuted last summer. According
to the driver, these ponies could "walk
underneath" the Clydesdales that
draw a certain other brewery's wagon.

for the August debut of Boulevard Brewing
Co.’s two-pony team hitch and beer
wagon. The fair is held each year in
Sedalia, Mo., about 70 miles east of
Kansas City.

Kansas City’s Boulevard Brewing wasn’t
the only representative from Missouri’s
brewing trade. St. Louis-based Anheuser-
Busch and its world famous Clydesdales
cantered away with the trophy for the
parade’s Horse Division. Bob Sullivan,
Boulevard’s vice president of sales and mar-
keting and driver of the brewery’s parade
entry, reported that, “Our ponies were a bit
in awe of the Clydesdales. Rosie and Nellie
could easily walk underneath the belly of
one of those giants.”

Together, Boulevard’s two mixed-breed
ponies weigh about half as much as one
Clydesdale. But the difference in the size
of the breweries’ equine teams is dwarfed
by the disparity in their production.
According to Sullivan, “By 6 a.m. on Jan-
uary 1, A-B had brewed as much beer as
we will in all of 2002.” While responsible
for Boulevard’s strategic marketing and
sales direction, Sullivan also has to clean
up after the ponies. “One of the benefits of
working for a small brewer is that the job

responsibilities don’t get too narrow in
scope,” he quipped.

Boulevard Brewing Co. is Missouri’s sec-
ond largest brewery, and the largest special-
ty brewer in the Midwest. The company sells
its beers throughout Missouri, Kansas, Okla-
homa, Arkansas, Nebraska, Iowa, South
Dakota, Wyoming and patrts of Illinois.

Arrogant Bastard Ale
Responds to Allegations

San Marcos, Calif.’s Stone Brewing Co.
recently responded to allegations that its Arro-
gant Bastard Ale has “too much flavor” by
choosing to add insult
to injury with the
release of six different
3-liter bottles to mark
the “5th Anniversary
of the Arrogance” (aka
“sth Birthday of the
Bastard”).

November 1997
was the first time
Arrogant Bastard Ale
was released upon
an  unsuspecting
public and thus
November 2002
marks the fifth year
of its existence. In keeping with the Arro-
gant tradition, Stone Brewing staff mem-
bers recommend that the best way to cele-
brate the Bastard’s fifth birthday is by buy-
ing yourself a gift. True Bastards under-
stand this. It is believed that only Arrogant
Bastards with the highest self-image will
buy themselves the entire “six-pack.”

As part of the birthday celebration, the
Bastard has poured rampant invective on
six different 3-liter bottle labels. “The differ-
ent designs and text on each of the bottles
is sort of like that chocolate stuff you pour
on your ice cream that hardens into a shell,”
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explains Stone bastard-in-chief Greg Koch.
“Only you can’t eat them. Oh, and they’re
not really sweet or chocolaty either...more
bitter really. But they are tasty!”

Bitter indeed. Perhaps that is an under-
statement. The following snippet of text
taken from one of the 3-liter bottle designs
sets the tone for the series: “Numbskull,
gaping gobemouche, simpleton, unwashed
masses, pedestrian, feeble, narrow minded
and pathetically blathering idiots are just
some of the words we have used to refer
to the unworthy. Many of you have
laughed and scorned along with us. Yet
many more still stare in bewildered befud-
dlement while embracing their ignorance
with such resolve that they remain oblivi-
ous as to our very existence.”

Five new Arrogant Bastard Ale designs
and one Double Bastard Ale design will be
released in very limited quantities. The
bottles are big, but the Bastard inside is
even bigger. Staff scientists at the brewery
estimate that a single, massive six-pack
of Bastard 3-liters would contain approxi-
mately five times the flavor of all the fizzy
yellow beer produced nationwide in a sin-
gle year. Arrogant Bastard Ale supporters
are urged not to let this kind of power fall
into the wrong hands.

Arrogant Bastard Ale is 7.2 percent abv
and is available year-round in draft and
22-ounce bottles. A new 3-liter bottle edi-
tion is released in limited quantities each
November. This is the first year different
bottle designs are being released simulta-
neously. Double Bastard Ale is 10 per-
cent aby and is released only in limited
quantities each November in 22-ounce
bottles and, some years, even more-limit-
ed 3-liter bottles.

For more info, go to www.stonebrew.com,
or www.arrogantbastard.com or call the
brewery at (760) 471-4999.

Juneau History Inspires Annual
Release of Alaskan Smoked Porter
The release of Alaskan Brewing Compa-
ny’s 2002 Smoked Porter carries on a rich
tradition of smoked malts in Alaska. From
the Russian settlers to the German and
Czech brewmasters of the gold rush, many
brewers dried and roasted their malt over
fire, creating a distinct smoked character.

Alaskan Brewing Company recaptures
this historic taste in its critically acclaimed
Alaskan Smoked Porter. The Alaskan Brew
Crew uses alder for smoking and a com-
mercial smokehouse at Juneau’s Taku
Smokeries to prepare the malt.

“Some breweries in Alaska had their
own malting companies,” says Geoff Lar-
son, brewmaster and co-founder of
Alaskan. “They would roast or dry their
own malts over fire, hence the smoky fla-
vor and aroma.”

Alaskan Smoked Porter is one of the most
award-winning beers in the country with 11
medals to its credit
from the prestigious
Great American Beer
Festival as well as
interna-
awards.

numerous
tional

Brewed only once
each year in small
amounts, this limited

}%REMNG co

473ML 1% ALCOHOLEYVOLUME | PINT

edition beer can be successfully aged.

Aging allows a unique blend of plum,
raisin and sherry notes to emerge as it con-
tinues to develop in the bottle. Popular for
the unique smoky flavor of indigenous
alder wood when first brewed, Alaskan
Smoked Porter has been credited with
starting a revival of smoked beers in the
United States.

Interest in Alaskan Smoked Porter, with
its numerous awards and the cult-like fol-
lowing around the country, led other brew-
eries to brew their own smoked beers using
regional hardwoods. It also inspired Larson
to team up with veteran beer writer Ray
Daniels to author a Brewers Publication style
series book, Smoked Beers, released in 2001.
It received a silver medal from the North
American Guild of Beer Writers’ Quill &
Tankards awards.

Celebrating 16 years of brewing world
class beer, the Juneau-based brewery pro-
duces Alaskan Amber, Pale, ESB and Stout
year round. Alaskan Winter Ale and
Smoked Porter make regular fall and win-
ter appearances in limited amounts. Dis-
tribution extends throughout the Pacific
Northwest, encompassing Alaska, Wash-
ington, Oregon, Idaho, Montana,
Wyoming, northern California and north-
ern Nevada.

An IPA for me, Father. ..

Once again laying claim to being the
hippest church, Catholics in several com-
munities have taken to meeting in local pubs.
Modern Brewery Age recently reported a reg-
ular weekly meeting by Catholics in Coral
Gables, Fla. at John Martin’s Pub. Of course
members of the
group drink beer,
but reportedly no
one gets drunk—
and sources claim
that more
than beer is con-
sumed by the faith-
ful.

Apparently the Florida group is part of
a larger trend that began in Chicago,
according to Miles Codias, young adult
coordinator for the Archdiocese of Miami.
“It’s a way for people to feel comfortable
while receiving pure Catholic teaching,
rather than learning it at church, and just
chill out.” During the meetings, the groups
get time to socialize in addition to the for-

soda

mal program.

An Unthinkable Oktoberfest?

One wouldn’t think that you could put
on an Oktoberfest with out the signature
attraction—namely Oktoberfest beer—but
in Alabama, it happens. That’s right, trav-

el to Cullman, Ala. for

4 Oktoberfest and you’ll

find bratwurst, lederho-

sen and oom-pah bands,
but not a drop of beer!

Although the town

® has been dry for

decades, it was nonethe-

less founded by a German, John. G. Cull-

mann, in 1873, and so the locals decided it

only suitable to celebrate the annual festi-

val in his honor. In place of the usual

refreshments, attendees will find root beer

and “OktoberZest”—a non-alcoholic
spiced apple cider.

Although there have been electoral
efforts to rescind the ban on alcohol in Cull-
man for many years, they continue to fail—
the most recent one by 500 votes among
5,000 voters or about 10 percent. One local
notes: “Beer tends to make people laugh,
sing and holler.”  (continued on page 61)

ZYMURGY JANUARY/FEBRUARY 2003

WWW.BEERTOWN.ORG

LABEL COURTESY OF ALASKAN BREWING CO.

ILLUSTRATIONS © 2002 ART PARTS



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

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
www.thebeveragepeople.com

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

(888) 215-7718

FAX (662) 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)

P.O. 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
jiiaxon@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
(562) 425-0588
brew@steinfillers.com
www.steinfillers.com

Colorado

Beer at Home

4393 S. Broadway

Englewood, CO 80110

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

The 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.

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.

P.O. 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

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
info@thebrewerscoop.com
www.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.heartlandhomebrewsupply.com
sales@heartlandhomebrewsupply.com

Kansas

Bacchus & Barleycorn Ltd,
6633 Nieman Rd.

Shawnee, KS 66203

(913) 962-2501

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

Homebrew Pro Shoppe, Inc.
2059 E. Santa Fe

Olathe, KS 66062

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

Maryland

Annapolis Home Brew

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

(800) 279-7556

FAX (410) 975-0931
email@annapolishomebrew.com
www.annapolishomebrew.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.
Wobumn, 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) 5684-5674
stout@map.com
www.beer-winemaking.com

Modern Homebrew
Emporium

2304 Massachusetts Ave.
Cambridge, MA 02140
(617) 498-0400

Strange Brew Beer &
Winemaking Supplies

331 Boston Post Road

(Route 20)

Marlboro, MA 01752

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

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

West Boylston
Homebrew Emporium
Causeway Mall, Rt. 12
West Boylston, MA 01583
(508) 835-3374
www.wbhomebrew.com

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, M| 48044
(586) 286-5202

FAX (586) 286-5133

The Red Salamander
205 N. Bridge St.

Grand Ledge, Ml 48837
(517) 627-2012

FAX: (5617) 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
Webberville, Ml 48892
(517) 521-2337
www.thingsbeer.com

Wine Barrel Plus
Homebrewing &
Winemaking Supplies
303083 Plymouth Rd.
Livonia, Ml 48150

(734) 522-9463

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

Semplex of USA

4171 Lyndale Ave. N
Minneapolis, MN 55412
(612) 522-0500; (888) 255-7997
FAX (612) 522-0579
semplex@semplexofusa.com
www.semplexofusa.com

@ Serving the home wine and
beer maker since 1962,

Creative Spirits

4386 N. Essex Ave.
Springfield, MO 65803
(417) 833-4145

FAX (417) 833-8949
spirits@creativespirits.com
www.creativespirits.com

@ All your beer and wine
supplies at ow prices with quick
service.

Homebrew Pro Shoppe, Inc.
531 SE Melody Lane

(MO) 291 North)

Lee's Summit, MO 84063

(816) 254-0808; (866) BYO-BREW
FAX (913) 254-9488
Charlie@brewcat.com
www.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

The Home Brewery

205 W. Bain

P.O. Box 730

Ozark, MO 65721

(800) 321-BREW (2739)
FAX (417) 485-4107
brewery@homebrewery.com
www.homebrewery.com

@ Since 1984 we have been
providing you fast, friendly
service and great prices for all
of your fermentation needs.

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
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T&M Homebrew Supply
625 South 5th Street

St. Charles, MO 63301
(636) 940-0996
tmhomebrew@aol.com

@ Everything you need for beer
or wine making!

Lolo Peak Winery
2506 Mount Ave.
Missoula, MT 59804
(406) 549-1111

FAX (406) 549-3397
wine@lolopeak.com
www.lolopeak.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

P.O. 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

New York

D.P. Homebrew Supply
1998 E. Main St., Route 6
P.O. 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
ejwren@brew-master.com
wWww.ejwren.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
franconi@ulster.net
www.partycreations.net

North Carolina

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

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

Asheville Brewers Supply
2 Wall St. #101

Asheville, NC 28801

(828) 285-0515

FAX (828) 285-0515
allpoints1@mindspring.com
www.ashevillebrewers.com

Assembly Required

1507D Haywood Rd.
Hendersonville, NC 28791
(800) 486-2592

FAX (828) 692-7206
homebrew@assemblyrequired.com
www.assemblyrequired.com

Homebrew Adventures
209 Iverson Way

Charlotte, NC 28293
(704) 521-1488;

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

The Epicurean, Inc.

696 Sand Stone Dr.

Wooster, OH 44691

(877) 567-2149

FAX (830) 345-5356
epicurean@valkyrie.net
www.epicureanhomebrewing.com

@ Full service homebrewing
supply store. Online ordering,
monthly newsletter, “Brew

Card” discount, Free catalog.

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

Listermann Brewer &
Vintner Supply

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

FAX (513) 731-3938
dan@listermann.com
www.listermann.com

Yinbrew Supply

8893 Basil Western

Canal Winchester, OH 43110
(800) 905-9059

Fax (614) 920-1520
devans@greenapple.com
www.vinbrew.com

Oklahoma

The Brew Shop

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

Oregon

Williamette Street
Homebrew

1699 Williamette St.

Eugene, OR 97401

(541) 683-4064

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

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
hbrewdude@aol.com
www.wineandbeerbarrel.com

Sovuth 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!

Fit
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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
defalcos@insync.net
www.defalcos.com

@ 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

P.O. Box 308

Colleyville, TX 76034

(817) 281-7252; (800) 817-7369
FAX (817) 581-4335
gregforman@attglobal.net
www.homebrewerysupply.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) 2563-1577

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

Vintage Cellar

1340 S, Main St.
Blacksburg, VA 24060-5526
(800) 672-9463

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

@ Secure online ordering available.

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

U i

Brew By You

Home Beer and Wine Making
Equipment and Supplieg

* Download Our Complete Catalog Online
* Secure Online Ordering

.brewbyyou.net

(218) 335-BREW
Outgide PA 1-888-542-BREW
/:::, 3804 Cottman Ave, Phila, PA 19149

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 563005-1510
(262) 783-5233

FAX (262) 783-5203
lautertune@aol.com
www.BrewCitySupplies.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
(307) 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
experts@paddockwood.com
www.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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Brew News (from page 56)
Hammer and Nail Gets . . .
the Hammer and Nail!
In the bad name department: a micro-

brewery called “Hammer and Nail” Brewers -

in Oakville, Conn. was recently nailed shut
when its property was seized by the state for
back taxes. Apparently the business owed a
big chunk to the water department . . . and
you know how hard it is to make beer with-
out water.

Honesty May Not Taste Good

Carlsberg Brewery, one of the largest
brewers in Europe, introduced canned beer
in its homeland last summer, but apparently
things didn’t go so well. By summer’s end, the
brewer had recalled and discarded 3.3 million
cans of beer due to quality problems. In
America, a company announcing a recall of
a food product would probably spin it to
sound inoffensive, but not so in Denmark.
The company spokesperson said the beer was
being trashed because it “stank and tasted
sour and was cloudy.” Right, then. Time to
have a Heineken.

If Canned, Then Cool in No Time
According to recent press releases writ-
ten by folks who drink WAY too much caf-

feine at work, the Amazin’ Beer Chiller chills
12- and 16-ounce cans of beer from room
temperature in TWO MINUTES using just
a little ice and water! Featuring PATENTED
XTR Technology, this battery-operated
invention spins cans in ice cold water. This
creates a vortex within the can that expos-
es all of the beer to the chilled aluminum
skin AS FAST AS POSSIBLE! (They put
those capital words in there—see what we
mean about the caffeine?)

The spin keeps whirling with: “Best of
all, you can open your beer RIGHT AWAY
with absolutely NO FOAMING!” (We
wonder if foaming is normally a problem
in canned beers—it has been years since
we had one.) “And if you like your beer
REALLY, REALLY COLD, take a can out of
the refrigerator and put it in the Amazin’
Beer Chiller.” Ah, now there’s a feature
that will appeal to American canned beer
drinkers!

Still we hear there are some good beers
in cans these days—and we know that every
now and then cans are all you've got. So if
you want to learn more, SEE THE WEB SITE
at www.beerchiller.com. (Sorry, those caps
are ours; we couldn’t resist.)

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

t. Louis Wine
Y&pBeermaking

SERVING BREWERS
AND VINTNERS
SINCE 1991
AND WERE STILL
HERE FOR YOU

SECURE ON-LINE ORDERING

251 Lamp & Lantern Village
St. Louis, MO 63017

(888) 622-WINE
FAX (636) 527-5413
E-mail: stiwvab@aol.com
www.wineandbeermaking.com

The Complete Source for

Beer, Wine & Meadmakers

Brewing Software (from page 30)
includes a collection of calculators plus
hops and grain databases, and BrewLog, a
more complete recipe storage system that
also has a few calculators. Both are avail-
able for 30-day free trials and then only $5
apiece if you like them. For information and
downloads, visit:
e www.palmblvd.com/software/pc/Brew
Geek-2002-7-26-palm-pc.html
o www.palmblvd.com/software/pc/Palm-
Brew-Mate-BrewLog-2002-5-23-palm-
pc.html

The developer of ProMash also offers
a limited set of facilities for Windows CE
and Palm Pilots. They are not full recipe
formulators or brewing session applica-
tions, but they are helpful calculators that
lend themselves to smaller devices and are
practical extensions of the larger ProMash
product. Use them for first-strike temper-
ature calculations, hydrometer corrections

or to quickly find the alcohol percentage
of any brew. The best thing is, they are
available completely free of charge and
can be downloaded direct from the Pro-
Mash Web site.

Mike Taylor of SUDS also offers
SUDSLITE, a Pocket-Excel template file
for Windows CE version 2.0 or higher. It is
supplied free for paid SUDS users, or for
$10 if used stand-alone.

The StrangeBrew site provides links to
two free databases for Palm Pilots, one for
hop varieties, the other for Wyeast strains.

No Reason to Wait

The review of brewing soft-
ware that ran nine years ago in
these pages concluded that
none of the available programs
could be recommended without
reservation. In the intervening
years, great progress has been made in

both operating system stability and pro-
gramming quality for brewing software.
On top of the mere operating issues, the
quality of the calculations has also prob-
ably improved considerably through a
long process of peer review and constant
developer refinements. As a result of all
these factors, the packages available
today offer brewers myriad resources for
electronic management of their brewing
activities. Thus the time to wait is over;
time to join the 21st century and put your
computer to good use for the betterment
of homebrew.

Cheers!

Steve Hamburg has worked in the soft-
ware industry since 1979 and has been a
homebrewer since 1984. He has long been
active in participating in and organizing beer
and homebrewing events with the Chicago
Beer Society and the American Homebrew-
ers Association. ®

WWW.BEERTOWN.ORG

ZYMURGY JANUARY/FEBRUARY 2003

61



62

INDEX

[ -
[T
(73
[ —
(-
(T
—
(=]
=T
S
(L)
o=
— )
=
S
N
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www.morebeer.com

Brew By You 60
www.brewbyyou.net
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Cargill Malt 17,19
www.specialtymalts.com

C-Brite Sanitizer 36
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Crank and Stein 25
www.crankandstein.com
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www.crosby-baker.com
Deschutes Brewery, Inc. ..
www.deschutesbrewery.co
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www.brewcat.com

Statement of Ownership, Management, and Circulation (Required by Title U.S.C. 4369)
Zymurgy (1SN 0196-5921, USPS 018-212) is published bi-monthly by The American Homebrewers Association, a division of The Association of Brewers, with
headquarters at 736 Pearl Sireet; Boulder, Colorado 80302. The Managing Editor is Ray Daniels with address same as above. The annual subscription price is
$35.00 and $38.00 with a membership to The American Homebrewers Association. The publication is wholly owned by The Association of Brewers, a not-for-
profit corporation. The purpose, function and not-for-profit status has not changed during the preceding twelve months, and the average number of copies of each
issue during the preceding fwelve and the actual number of copies published nearest to the filing date (September/Qctober 2002 issue) are noted helow.
This information taken from PS Form 3526, signed by Robert Pease, the Vice President, and filed with the United States Postal Service in Boulder, Colorado.
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PS Form 3526 Circulation Issue in past Publishing Nearest
12 months to Filing Date
a Total No. Copies (Net Press Run) 11,427 11,127
b. Paid and/or Requested Circulation
(1) Paid/Requested Outside-County
Mail Subscriptions 8,146 7,988
(2) Paid In-County Subscriptions 0 0
(3) Sales through dealers and carriers,
sireet vendors, and counter sales
(not mailed) 1,876 1,681
(4) Other Classes Mailed Through USPS 374 359
G Total Paid and/or Requested Circulation
(Sumof b (1) and b (2)) 10,396 10,028
d. Distribution by Mail (Samples, Complimentary and other free)
(1) Outside-counlry as stated on Form 3541 259 247
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Zymurgy advertisers help strengthen the
homebrewing industry. Please consider Larry's Brewing 43
offering them your support. www.larrysbrewing.com
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wwiw.maltose.com

Midwest Homebrew ..
www.midwestsupplies.com

Muntons Cover 2
Www.muntons.com
National Homebrew Competition .......... 31,32

www.beertown.org

National Homebrewers Conference 2003......4
www.beertown.org

Northern Brewer 33
www.northernbrewer.com

Oregon Specialty Company, Inc. .

Quoin Industrial InC. ..cocvvrviinnnene
Www.partypig.com

Red Hook Ale Brewery ........cocerinenens Cover 4
www.redhook.com

Sierra Nevada Brewing Company....
www.sierranevada.com

St. Louis Wine & Beermaking.........coeuseueruas 61
www.wineandbeermaking.com

Toledo Metal SPInNing ...c.o.ovsvnniimneinienninne 2
www.toledometalspinning.com

Valley Brewing EQUIPMENt .....ccovuerieniniennas 43
www.web.net/~valley/valleymill.html

Wilam's Brewing s ittt sinaimsssns 14
www.williamsbrewing.com

Wort Wizard 18
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Call (303) 447-0816 ext. 143 or 109 for advertising

rates in Zymurgy.

*Cover 2 is the inside fronl cover. Cover 3 Is the inside back
cover. Cover 4 is the outside back cover.

Winners Circle (from page 54)

wheat. Raspberry not present. Could use
more fruit flavor/aroma to balance sourness.
Additional carbonation would improve pre-
sentation. Intense sourness with bit of rasp-
berry in aftertaste, could use Brett to bal-
ance out the sourness and provide the
refreshingly dry finish that’s needed. Some
oak might help.

Winner's Circle Correction

In the September-October edition of Win-
ner’s Circle the grain bill for Homebrewer of
the Year, Curt Hausam’s “More Likea Stout”
Porter contained one error. The Hugh Baird
pale ale malt should have been 40 pounds,
not 20 pounds as reported.
—Editor

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. ®

Classifieds (from page 63)
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be true . ..

Now on the Web!

www.ashevillebrewers.com

ASHEVILLE BREWERS
S UPPLY

8286285-0515

ASHEVILLE, NORTH CAROLINA
SINCE 1994 e SOUTH’S FINEST
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ILLUSTRATION BY DAVE HARFORD
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Classifieds

Advertising to the most passionate homebrewers anywhere!

SUPPLIES

R L) SR, = — R [ e o S 7]
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

B

McAUSLAN BREWING
The finer things in life

5080 St-Ambroise
Montreal, Quebec, H4C 2GT1
Tel: (514) 939-3060
Fax: (514) 939-2541
Toll free ordering: 1-800-565-3060

www.mecauslan.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

BrewOrganic.com
xxer B

F'ast, Ve * Stpport

;rleqdly L ,QE L Orqoc

envicel @, EHEERF I Farming|

Visit Our New On-Line Store!
Featuring secure, on-line ordering. Browse our
complete selection of organic malts, hops, & adjuncts,
quality hand crafted ingredient kits, equipment
packages and more. Brewing tips and recipes too!

c\ection of organje bre
¢ Wi,
2 Free Catalog! %

Seven Bridges Cooperative f%
'~ Cooperatively owned & operated since 1997

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®

BRASS COMPRESSION
o~ shicot FTTING o

TUBING
[@H I= / li/scﬂiﬂl
{ ; Hﬁﬁ i L
FIBEHWL!N(R/ ’\WE \7

IKECTOR
KETLE—"

o 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 » (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.

www.abgbrew.com
(800) 636 1331

/| \NAN.
info@abgbrew.com

BREWING SCHOOL

especially
for the
homebrewer!

Call for a ——
referral to your nearest
home brew supply shop.

FOXX EQUIPMENT CO.
K.C. (800) 821-2254

DENVER (800} 525-2484
www.foxxequipment.com

[ Your'Ad Here ]

-

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

More Classifieds on page 62
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MATT

That Was My Barleywine

o you spend twice the money on ingre-
dients and you pull a muscle grinding
all that grain. You max out the capacity of
your buckets and kettles and then you have
to wait for a year before drinking it. The life
of a barleywine brewer is tough. But the
rewards, usually, correspond with the effort.
She wanted a pumpkin ale. I wanted a
barleywine. So the idea was hatched to brew
a holiday pumpkin barleywine, a holy bar-
ley pumpkinwine, er, something like that. At
least I could imagine it in my brewer’s mind.
There were a few problems, though. Just
try to find the fermentable sugar content of
pumpkin in your recipe books. Carving
pumpkin or dinner pumpkin? Orange or
white? Big or small? I settled on some small,
rather pathetic looking specimens that were
labeled “sweet” at the local farmer’s market.
Two little squash, so meager that I thought
surely the flavor of this brew would come
from the spices, not the token gourds.

I tasted the small pumpkins after roast-
ing them in the oven. They didn’t taste
sweet. So I made a barleywine that didn’t
require much additional starch or sugar.
Whoops. Later I thought back to George
Washington and Thomas Jefferson, patri-
ots who made beer from pumpkins. Yes,
there had to be some fermentables in
there, and doubtless there were. Please
trust me when I say that pumpkin, even if
it doesn’t taste too sweet, has plenty of fer-
mentable sugars.

So what started out as a big, big barley-
wine became a whole lot bigger with those
pumpkins. I chose a sturdy yeast, grew a
starter culture and away she went. Some
cloves, some freshly ground cinnamon and a
dash of nutmeg would give it the Thanksgiv-
ing day flavors. I imagined a pumpkin pie
aperitif—soothing and warming— so creamy
it wouldn’t require ice cream or whipped
cream. A winter’s delight for next year.

Holiday Pumpkin
Barleywine
May 2002 - October 2002

Months later, things were looking pretty
good. The brew had fermented out nicely
and I decided it would have to be bottled
with Champagne yeast and left to rest for
the remainder of the year.

In fact, I was thinking about bottling it
any day. But first [ had a couple of other
bottles to put up, just some counterpressure
filling off my kegs. I went into my brew room
to get a few bottles for cleaning and sanitiz-
ing. I shuffled through a box of bottles, and
in doing so, a very weighty champagne bot-
tle tumbled from the box toward my carboy
of conditioning barleywine.

As I stood helpless, hapless and horri-
fied, the bottle crashed down onto the
shoulder of the carboy and shattered it neat-
ly into a million razor-sharp slivers. I
watched in disbelief as nearly every drop
of the brew splashed out onto the rug. My
landlord’s rug. The Berber carpet.

Then it hit me. The smell of pumpkin pie
spices, pumpkin itself, plus beer and alcohol.
I was in shock. I simply wouldn’t believe it.
All the effort to brew it, the pumpkins in the
oven, the precious clarity...and worst of all,
perhaps, it was the first and only carboy I'd
ever broken in all my years as a homebrew-
er. My perfect record, shattered, so to speak.

It was so real and so irreparable, but I
could not believe it had just happened. At

length I had to accept the truth—my pump-
kinwine was dead. Begrudgingly I began
picking up the glass and throwing it into a
bucket. I tossed a couple of towels down to
try to soak up the mess. In the shattered
remains of the bottom of the carboy lay a
shallow pool of bright brew resting calmly
now on the yeast sediment below.

I knelt down and leaned gently over the
remains. A tear came to my eye. This was
not of grief, but the alcohol rose up and
stung my eyes. I leaned further, pushing my
lips outward, watching for slivers of glass. I
slurped a gracious kiss of dead barleywine
from the ruins.

It was redolent with spices and burning
hot alcohol. I soon realized that had it not
been for this fateful breakage, this brew would
have caused dozens of head-thumping morn-
ings, kidney damage and perhaps even blind-
ness and lockjaw. How any yeast could sur-
vive to produce such a surely flammable lig-
uid was beyond me. But in any case, the
grapes were indeed soured and the brew that
had flowered in my imagination had floun-
dered in the depths of oily solvency.

My only task remaining was to rent a
steam cleaner and clean the carpet four
times. After that, to rid my senses of the
volatile aromas, I had to borrow an ozone-
deodorizing machine from a friend.

Now the brew room is back in shape—
you can’t even smell the cloves. Two big
gravity meads are merrily bubbling away.
One has pomegranate juice in it, with an
unknown amount of fruit sugar; the other
has 10 spices and herbs. You’d think I
would have learned by now. Well, we’ll see.

Matt Stinchfield is a freelance beer
writer, beer travel guide, brewery safety
consultant and editor for Brewing News.
When he’s not traveling the world in search
of good beer, he can be reached at
matts@brewingnews.com. ®
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ational Homebrewers Conference®

Join the
American
Homebrewers .
Association. "

. Be a part of the

homebrewing

Join the American Homebrewers Association

% Zymurgy Magazine % AHA TechTalk Homebrewers Email Forum

Y Great American Beer Festival® Discounts * Pub Discounts

% Beer and Brewing Books % Competition and Conference Discounts

AHA

Card Number

Name on Card (please print)

Expiration date

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

A Division of the Association of Brewers

% www.beertown.org % And Much More! Sivee 112
' us Int’ 3y
nt'l us Int'l
! [ ] One Year Membership %38 [ $44 [ ] NEW! Family Membership ....[01$43 ............. N/A
| AHA Family Membership entitles all of the brewers in your household to all of the great
1 [ ] Two Year Membership............ [0 5. -1 Cp— 1$79 benefits of AHA Membership. 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
lo'N I [] Three Year Membership ........ (¢ S— ] and email addresses when renewing
] [] Joint AHA/IBS [ Lifetime Membership ............ [1$600 ............ N/A
TODAY! = . Lifetime Membership includes a FREE T-Shirt.
f Individual Membership ............ O$170 .. N/A TShitSize,
www.beertown.org 1 All payments must be in US Dollars.
1-888-U-CAN-BREW 1
Name
+1-303-447-0816 1
] Address
: City/State Zip Country
] Telephone Fax E-mail
|
I Payment (in U.S. funds only) [J Check [J MasterCard [ Visa [0 AmEx
I
|
|
|
1
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1
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