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Bevenage Equipment

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

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.

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

Patented self-inflating Pressure Pouch maintains carbonation and freshness.
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IT'S THE BEER TALKING

BY PAUL GATZA

The Revolution Continues

am writing this piece over an imperial IPA
I and am feeling rather philosophical, so I
will digress from my usual roundup of
homebrewing activities.

There are two theories about how histo-
ry occurs. One theory is that history is com-
prised of specific incidents stemming from
such factors as governments, wars, inven-
tions and economies. A second theory is
that history occurs over long periods of time
through cultural changes to the people. In
the craft beer industry in the mid-1990s,
many thought the change in the American
public’s beer consumption habits would be
happening quickly, and craft beer would be
cutting into the market share of established
interests in a matter of a few years.

My view is that the awareness of full-fla-
vored beers—craft and homebrew—leapt
quickly with the shrinking world due to the
onset of the information age and the growth in
travel that exposed individuals to other beer
cultures. The consumer change, however, con-
tinues at a slow, steady pace, built on a firm
foundation of quality, choice and exploration.

The Association of Brewers annually
conducts the Beer Industry Production Sur-
vey to assess the growth of craft beer pro-
duction in the United States and see how it
relates to the import and large and tradi-
tional brewery sectors. The data from this
project serves as the foundation that makes
the Association the industry experts for the
media and professional brewers.

Craft beer production and sales grew
for the 34th straight year in 2003. How
many other industries can claim such a con-
sistent record of growth? Craft beer is cur-
rently at 6.65 million barrels of beer in pro-
duction per year. The growth in 2003, like
the growth in 2002, was at a level of 3.4 per-
cent above the previous year’s total. This
growth translates to sales of over 3 million
new cases of craft beer each year.

Craft beer percentage growth sur-

passed import percentage growth for the
first time in eight years. The large U.S.
brewers faced an overall decline, as they
saw the demise of flavored malt beverages
and new product development, and old
product repositioning in the race to meet
low-carb consumer demand. The result of
this has been a shifting of share among
brands of large breweries rather than cre-
ating new markets, which is hardly a pos-
itive competitive environment for the big
brewers. Without the large marketing
budgets (over $1 billion on media spend-

ing overall for major brands in 2003), the
economies of scale enjoyed by large brew-
ers and imports and the lower prices, craft
beer keeps churning upward and demog-
raphers are now seeing occasional
crossover of light lager buyers to craft
brands. Craft beer is up to 3.28 percent
of U.S. beer market share.

Homebrewers are, of course, at the
forefront of this movement, as we are the
ones who have taken the time and dedi-
cation to learn as much as we can about
beer and the brewing process and
become the educated advocates of qual-
ity, flavorful beer.

During the 2003 Craft Brewers Con-
ference, Kim Jordan of New Belgium
Brewing Company set an industry goal
of 10 percent market share. At the 2004
conference, Greg Koch from Stone sug-
gested 20 percent is attainable. I agree,
and I see it happening one great beer at a
time over generations as we claim an out-
standing beer culture as one element of
our future.

Happy American Beer Month, everyone!
Paul Gatza is director of the American
Homebrewers Association. ®
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SPONSORS

AMERICAN HOMEBREWERS ASSOCIATION

Become an American Homebrewers Association Sponsor!

— I ask you to consider taking the extra step of becoming an AHA sponsor. American Homebrewers
— Association sponsorship allows the AHA to do more organizing to promote the hobby of homebrewing to
the not-yet-brewing public and continue to run outstanding programs for homebrewers. AHA sponsor-
(/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.
(/ All AHA sponsorships include AHA membership and all of the benefits you currently
(/) enjoy, including your subscription to Zymurgy.

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
Simce Mu
° $51 One-Year AHA Sponsorship

e $103 Two-Year AHA Sponsorship

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

® $600 Lifetime AHA Sponsorship

the American Homebrewers Association.

Yours Brewly,

Tl e

Paul Gatza
Director, American Homebrewers Association

Two-Year Sponsors
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Lyn R. Kruger Thomas C. Weeks
Chicago, IL Denville, NJ
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Charles B. Green
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Carl Habekost
Waterville, OH
Fran Malo, NFG

Homebrew Supplies
Leominster, MA

Family Sponsors

Gerry Weinrich
Rochester, MN

Lifetime Members

Here is a list of new Lifetime members and Lifetime members we omitted on previous lists:
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EDITOR'S DESK

PHOTO © 2004 CHAD KENNEDY

BY JIM PARKER

Here’s to the Red, White and Brew

Happy American Beer Month.

For the past four years, the Association
of Brewers has helped promote the Ameri-
can Beer Month campaign each July to draw
attention to the quality and diversity of the
beers produced here in the United States.
The campaign was an outgrowth of a meet-
ing of professional brewers guild leaders at
the Great American Beer Festival in 1999.
The idea was to find a way to increase sales
of American craft beer in the face of
increased import beer sales.

And though American Beer Month is still
in its early toddler steps as a movement,
there are signs that the ideals behind it are
taking root. In 2003, for the first time since
1996, sales of American craft beer increased
at a higher rate than imports. We present a
snapshot of some of the industry informa-
tion compiled by the Association of Brewers
in its annual Brewing Industry Production
Survey on page 35.

Now no one is saying you can’t or
shouldn’t drink imports. Sometimes nothing
fits the bill quite like a crisp German pils or a
big, bold, bubblegummy Belgian. But it's nice
now and then to take a look at the contribu-
tions to the world beer scene that our coun-
try has made in its relatively short history.

So in honor of American Beer Month
and all of the brewers who have made this
the brave new world of brewing, we dedi-
cate this issue of Zymurgy to the creativi-
ty of all American brewers, professional and
amateur alike.

Our cover story is actually four stories
grouped around a common theme: American
Classics. We take a look at four American
craft beers that helped launch their own beer
styles. Dave Hamilton examines Anchor
Steam Beer, credited with being the oldest
American craft beer and the shot that
launched the American beer revolution, on
page 21. He looks at another classic, Sier-

In 2003, for the first time

since 1996, sales of American
craft beer increased at a

higher rate than imports.

ra Nevada Pale Ale, which turned the tra-
ditional pale ale style on its ear and helped
start the IBU arms race that continues
today, on page 23.

Yours truly tells the tale of how a pair of
brothers with German heritage put a North-
west twist on an old-world style with their
Widmer Hefeweizen on page 27. Then
there’s the story on page 25 of Pete Slosberg,
whose failed attempt to clone an English
classic turned into Pete’s Wicked Ale, an
American brown ale that popularized a style
Texas homebrewers helped define.

Also in honor of American Beer Month,
we present the results of our Best Beers in
America Survey on page 29. This is the
second year we have asked you, our read-
ers, to send us your lists of your favorite
beers. And while there are plenty of

repeats in the list of top vote-getters, there
are some new favorites creeping their way
up the charts.

It should be no surprise that some of the
beers you chose as your favorites also show
up on the list of winners from the Association
of Brewers World Beer Cup on pages 18-19.

We launch a pair of new features this
issue. The first is our Commercial Calibra-
tion that invites beer judges of all experi-
ence levels to test their palates against
those of some of the most experienced
judges from the Beer Judge Certification
Program. Dave Houseman, Scott Bick-
ham, Beth Zangari and Gordon Strong
judge two of our featured beers, Anchor
Steam and Sierra Nevada Pale Ale, and
share their scoresheets so you can com-
pare notes on pages 49-50.

Each issue, we will have our expert panel
dissect a pair of beers (or meads or ciders)
that are available throughout most of the
country. The beers will be purchased off the
shelves in local stores from California to
upstate New York. We invite you to buy a
bottle of each of the featured beers, down-
load a BJCP scoresheet off of www.bjcp.org
and judge alongside our panel.

If you haven’t discovered the rewarding
world of beer judging yet, Strong gives a
wonderful primer on what it takes to
become a beer judge on page 44.

The other new feature is a column by
yours truly called “Strange Brews” that will
take a look at beers that fall outside of the
realm of standard beer styles. We start with
low-carb beers and try to answer the ques-
tion: Can you have your low-carb beer and
drink it, too? The column appears on page 40.

And we haven'’t forgotten all of our reg-
ular features. Look for Dear Professor,
World of Worts, Winners Circle and Home-
brew Clubs in their regular places.

Jim Parker is editor-in-chief of Zymurgy. &
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%k for the NEW American Homebrewers Association 3rd Annual

ctivator MEAD DAY

Pure Pitch Ie Yeast

Saturday, August 7, 2004

PURE PITC HAB

3LE YEAS

Celebrate Mead Day!

Help increase the camaraderic among
homebrewers and meadmakers.

WAYS TO CELEBRATE:
lnvite nan-brawers and brewers/meadmakers

1.541.354.1335 ‘www wyeastlab.com
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HOMEBREW CLUBS

BY GARY GLASS

20 Years of Homebrewing

ongratulations to the Boston Wort

Processors who celebrated their 20th
anniversary on April 10. Redbones sup-
plied the barbecue, Concord Junction
Brewing Co. and Cambridge Brewing Co.
donated beer and door prizes, and of
course there was plenty of homebrew. One
club member brewed 20 gallons of wit and
20 gallons of special bitter especially for the
event. Sounds like everyone who attend-
ed had a great time. To find out more about
the Wort Processors, check out their Web
site at www.wort.org.

Front Range Homebrew Club
Rendezvous

Around 50 homebrewers from seven
clubs—including Keg Ran Out Club
(KROC), Foam on the Range, Hop Barley
and the Alers, Colorado Brewmasters, Mile
High Monks, Deep Wort Club and the
High Plains Drafters—descended on the
Flying Dog Brewery in Denver in late
March. It was an excellent opportunity for
homebrewers from all across the Front
Range of the Rocky Mountains to get
together and share some homebrew. Elis
Owens of Flying Dog gave tours of the
brewery and Flying Dog’s new distillery.
Thanks go to Kris Latham for putting this
great event together!

Beertown Club Locator

Help us keep our online club locator up-
to-date! Please check out your club’s listing
on www.beertown.org by selecting Home-
brew Clubs from the Locator drop down box
on the right side of the Beertown pages.
Homebrew clubs are arranged alphabeti-
cally by city. If your club is not listed, use
the online form to add it. You can also make
corrections to listed clubs or delete clubs
that no longer exist via the online form.
Thanks for your help!

2004 AHA Club-Only Competition
Sponsored by Coopers Brew Products

See www.beertown.org/homebrewing/schedule.html for complete schedule

Month Style or Name Cat. #
August Wheat Beer 17
Sept/0ct Smoke-Flavored Beer 23
Nov/Dec PA 7

in Beantown

WO Mg

SRreW

Host
Maltose Falcons

Mountain Ale & Lager Tasters
Jumes River Brewers

Mead Club-Only Competition
Despite the added cost of shipping
entries to Alaska, the Mead Club-Only
Competition hosted by Pete Devaris and
the Great Northern Brewers in April was
a tremendous success. With 59 entries,
this was by far the largest Club-Only
Competition held so far this year. The
Great Northern Brewers definitely know
how to do things right when it comes to

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

can Coopers Brewmaster's Wheat Beer Kit
can Coopers Amber malt exiract

oz (7 g) Tettnanger, 4.5% alpha acid
(15 min)

oz (7 g) Tettnanger, 4.5% alpha acid

(5 min)

Wyeast 3068 Weihenstephan Weizen or
White Labs WLP380 Hefeweizen IV Ale
Yeast

(180 ml) corn sugar for hottling

making and judging mead. The club is
home to former Meadmaker of the Year
Steve Schmitt, and club members regu-
larly take ribbons and medals in the mead
categories of the National Homebrew
Competition. Just in case that wasn’t
enough for the Club-Only Competition
entrants,

the organizers also flew

Original specific gravity: 1.049
Final specific gravity: 1.012
IBU: 17.5

ABV: 4.9%

Add extract fo 2.5 gallons of warm water and bring to
a boil. Boil for 60 minutes then add 0.25 oz of Tet-
tnanger. Boil 10 minutes more then add another 0.25
oz Tettnanger. Boil another 5 minutes then turn off
burner. Pour into fermenter with enough cold water
to make 5 gallons. Aerate and pitch yeast when tem-
perature reaches 65° F. Ferment at 65° F for a week
then rack to secondary. Age one to two weeks then
prime with corn sugar and hottle.

W\W\W.BEERTOWN.ORG
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with points going toward the Homebrew
Club of the Year trophy. Points are
awarded on a 12-8-4 basis for first, sec-
ond and third place in the club-only com-
petitions. First, second and third places

Compleat Meadmaker author Ken

Schramm out to Anchorage to speak and
judge at the competition.

This was the fifth of six competitions
in the August to May 2003-2004 cycle,

Trouble finding
that one ingredient?

Lyle’s Black Treacle, Lyle’s Golden Syrup,
Belgian Candi Sugar, Sweet Gale, Heather Tips,
Peat Smoked Malt, Cardamom Seed & More

A
We have the easy-to-find stuff too!

SABCO INDUSTRIES, INC

( SINCE 1961 )
Homebrew Equipment

'‘Specialists’

Great Brew-Kettles
___ like our popular
| S8 j’ ‘Universal Kettle'

Great Kegs !
" | 'Brand-New..
| or 'Like-New'

Great Equipment
Like the amazing RIMS
'‘Brew-Magic' Brewing System

EMAIL: sabco@kegs.com
PHONE: 419-531-5347

WWW.KEGS.COM

American Bomebremers Asssciation ()
| Abiisisa of the Asssclation of Brewers
v btertem.rg

AHA MEMBER BENEFIT

in the first and second rounds of the AHA
National Homebrew Competition earn
points on a 6-4-2 basis. See www.beer-
town.org for more information on the
Club-Only Competitions.

The winners of the Mead Club-Only Com-
petition were:

First Place

Curt and Kathy Stock of St. Paul, Minn.
Representing the St. Paul Homebrewers
Club with Strawbana Cabana, a Strawberry
Banana Melomel

Second Place

Erv Brese of Niagara Falls, N.Y.
Representing the Niagara Association of
Homebrewers with a Juniper Metheglin

Third Place

Al Hazan of Stroudsburg, Pa.
Representing Brewers Unlimited Zany
Zymurgists (BUZZ) with Alsale Cyser #11

Congratulations to all of the winners, and
thanks to all of the club representative brew-
ers who entered!

Wheat Beers AHA Club-Only
Competition

The August AHA Club-Only Competi-
tion is Wheat Beers, covering BJCP Cate-
gory 17. This competition is hosted by
Steve Cook, Drew Beechum and the Mal-
tose Falcons—the oldest homebrew club
in the country—in Woodland Hills, Calif.
One entry of two bottles is accepted per
AHA registered homebrew club. Entries
require a $5 check made out to AHA and
an entry/recipe form and bottle ID forms.
More information on the Club-Only Com-
petitions and forms are available at
www.beertown.org.
Shipping Address:
Home Beer Wine Cheesemaking Shop
22836 Ventura Blvd. #2
Woodland Hills, CA 91364

Entries are due August 20, 2004. Judging
will be held August 27, 2004. E-mail for
questions or those interested in judging is
Scook4208@msn.com.

Gary Glass is project coordinator for the
Association of Brewers. ¥
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CALENDAR

AMERICAN

JUNE

26-July 3 Orange County Fair
Homemade Beer Competition.
Costa Mesa, CA. AHA/BJCP
SCP. Open to California residents.
Entry Deadline: 3/15-6/12. Awards
Ceremony: 7/17. Entry Fee: $5 first
entry, $2 each additional. Contact:
Julie MacRae, Phone: 714-708-
1553, E-mail: jmacrae@ocfair.com
Web: www.ocfair.com

JuLy

1=31 American Beer Month. All
across the USA. Discover the Flavors
of Independence! For a listing of
local and national events, check out
the American Beer Month calendar
online. Contact: Monica Tall, Phone:
303-447-0816, Fax: 303-447-2825,
E-mail: monica@aob.org Web:
wwiw.americanbeermonth.com/

10 Indiana State Fair Brewers
Cup. Indianapolis, IN. BJCP
SCP. Contact: Anita Johnson,
Phone: 317-257-9463.

10 Mother Lode Fair Homebrew
Competition. Columbia, CA.
AHA/BJCP SCP. Mother Lode
Fairgrounds in Sonora, Califor-
nia. Judging begins at 11 a.m.
Open to California residents.
Entry Deadline: Forms & Fee,
6/25; Beers, 8 a.m. 7/6 - 5 p.m.
7/8. Deliver entries to: Mother
Lode Fair Administration Build-
ing, 220 Southgate Drive, Sono-
ra, CA 95370. Entry Fee: $5.
Contact: Phil Reiss, Phone: 209-
536-9446, E-mail: philreis@son-
net.com Web: www.pfhbc.org

17 Ohio State Fair Homebrew
Competition. Columbus, OH.
AHA/BJCP SCP. Ohio residents
only. Entry forms and fees must be
postmarked by June. Bottled
entries to be delivered 7/12-7/16.
Entry Fee: $5. Contact: Brett
Chance, Phone: 614-771-1536,
E-mail: b.chance@expo.state.oh.us
Web: www.ohiostatefair.com

HOMEBREWERS

17 E.T. Barnette Homebrew
Competition. Fox, AK.
AHA/BJCP SCP. $500 grand
prize for Best of Show. Prizes will
also be awarded for first, second
and third place in six judged cate-
gories: Bitters and English Pale
Ales, American Pale Ales, IPAs,
Porters, Stouts,
Fruit/Spice/Herb/Vegetable Beers.
Entry Deadline: 7/5-7/14. Entry
Fee: $5. Contact: Scott Stihler,
Phone: 907-474-2138, E-mail: stih-
lerunits@mosquitonet.com Web:
www.mosquitonet.com/~stih-
lerunits/ScottsDen/Beer/Events/Ev
ents.htm]

23 MCAB VI. Warren, WI. BJCP
SCP. Contact: Rex Halfpenny,
Phone: 248-628-6584, E-mail:
mibeerguyd@aol.com Web:
http:/hbd.org/mcab/

24-25 17th Annual Southern Cal-
ifornia Regional Homebrew
Championships. Corona, CA.
AHA/BJCP SCP. Entry Dead-
line: 7/15-7/23. Awards Ceremo-
ny: 7/25. Contact: Christy Elshof,
Phone: 909-633-9103, E-mail:
brewchick@hotmail.com Web:
www.hopheads.com

25 Lunar Rendezbrew 11.
Seabrook, TX. BJCP SCP. Con-
tact: John Schmalz, Phone: 281-
332-6890, E-mail: beerjohn@hous-
ton.rr.com Web: www.mashtro-
nauts.com/

30-August 6 3rd All About Beer
Magazine Brew Cruise. Seattle,
WA. Seven-night Hubbard Glaci-
er Alaska Cruise through the
Inside Passage on Celebrity’s
“Mercury.” Contact: Michael Weil,
Magic Happens Travel & Cruises,
Phone: 919-678-9800, 800-824-
4968, E-mail: travel@magichap-
pens.com Web: www.magichap-
pens.com

ASSOCIATION

AMERICAN HOMEBREWERS ASSOCIATION
* KUDOS

SANCTIONED COMPETITION PROGRAM
BEST OF SHOW

o SEPTEMBER 2003 o
Mid South Fair, 320 entries—Robert Lewis of Horn Lake, MS

o FEBRUARY 2004 »
Bootleggers’ “Who Brewed Dat?” Classic, 62 entries— Rick Georgette of
West Bloomfield, MI
Babble Leap Beer Brew Off, 119 entries— George Krafcisin of Graylake, IL
War of the Worts IX, 308 entries— Mike Tripka & Luke Koshu of Sayreville, NJ
© MARCH 2004
9th Kona Brewers Festival 2004, 96 entries— Earl Nakashima of Hilo, HI
March Mashness, 81 entries— Larr
Kansas City Bier Meisters 21st Annual
Don Cook of Broken Arrow,

Nusbhaum of Sauk Rapids, MN
omebrew Competition, 480 entries—

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 Association of Brewers: info@aob.org or www.heertown.org on the Web. To list
events, send information to Zymurgy Calendar of Events. To be listed in the September/Qcto-
ber issue (Vol. 27, No. 5), information must be received by July 1. Competition organizers
wishing to apply for AHA Sanctioning must do so af least two months prior to the event. Con-
tact Kate Porter at kate@aob.org; (303) 447-0816 ext. 123; FAX (303) 447-2825; PO Box

1679, Boulder, CO 80306-1679.

AUGUST

3 AHA Mead Day. A national
event to help increase camaraderie
among homebrewers and mead-
makers and introduce or reintro-
duce the meadmaking hobby.
Each year on the first Saturday in
August, homebrewers around the
nation are encouraged to invite
non-brewing and brewing friends
and family to celebrate by mak-
ing mead. Contact: Gary Glass,
Phone: 888-U-CAN-BREW, 303-
447-0816 X 121, Fax: 303-447-
2825, E-mail: gary@aob.org Web:
www.beertown.org/events/mead-
day/index.html

7-12 Sturgis Bike Week’s Brew
Fest. Sturgis, SD. More than 40
regional and national breweries
will provide tastings in conjunc-
tion with the world-famous Stur-
gis Motorcycle Rally. Awards Cer-
emony: 8/12. Contact: Sturgis Bike
Week Productions, Phone: 605-
347-0200, E-mail: barb@sbwpro-
ductions.com Web: www.sturgis-
rallynews.com

14

14

14

Mt. Brewer Open. Huntington,
WV. AHA/BJCP SCP. All BJCP
styles, meads and ciders will be
judged including a special Big
Brew category. Sponsored by
Greater Huntington Homebrew-
ers Association and the Hunt-
ington Museum of Arts. Two
bottles per entry. Entry deadline:
7/24-8/7. Entry Fee: $5. Contact:
Dave Zalewski, Phone: 740-886-
8828, Fax: 606-921-6565,
E-mail: djzalewski@mapllc.com
Web: http://hbd.org/ghha/

2004 Oregon State Fair
Homebrew Competition.
Salem, OR. AHA/BJCP SCP.
Entry Fee: $7. Contact: Joanne
Robinson, Phone: 503-947-3223,
Fax: 503-947-3206, E-mail:
joanne.robinson@fair.state.or.us
Web: www.oregonstatefair.org

Montgomery County Agricul-
tural Fair. Gaithersburg, MD.
AHA/BJCP SCP. Open to all!
Entry Fee: $5. Contact: Pat & Bill
Lawrence, Phone: 301-963-9314,
E-mail: billyl@erols.com Web:
http://g_a_b_s.tripod.com

WWW.BEERTOWN.ORG
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12

20

21

21

22

Fixed Recipe 2004. Cincinnati,
OH. AHA/BJCP SCP. Open only
to members of the Bloatarian Brew-
ing League. Entry Deadline: 5/1 -
8/20. Entry Fee: $5. Contact: Robert
Westendorf, Phone: 513-675-0558,
E-mail: beerandsweat@fuse.net
Web: www.hbd.org/bloat/

Colorado State Fair Home-
brew Competition. Pueblo, CO.
AHA/BJCP SCP. Open to any-
one age 21+. Medals for first, sec-
ond and third place will be award-
ed. All 26 BJCP categories will be
judged. Entry Deadline: 8/13-
8/18. Awards ceremony: 8/22.
Entry Fee: $5. Contact: Deborah
Wallace, Phone: 719-561-8484 x
2080, E-mail: debw.csf@cnip.net
Web: www.coloradostatefair.com

Beer and Sweat. Cincinnati,
OH. AHA/BJCP SCP. Sponsored
by Bloatarian Brewing League.
Keg-only competition! Now held
at the Holiday Inn Eastgate. All
BJCP styles included. Entries
must be in 5-liter or larger kegs.
Every beer is available for tasting
to every attendee. Entry Dead-
line: 7/1-8/16. Entry Fee: $5.
Contact: Roxanne Westendorf,
Phone: 513-698-6752, E-mail:
beerandsweat@fuse.net Web:
www.hbd.org/bloat/

Western Washington Fair
Amateur Beer Competition.
Puyallup, WA. AHA/BJCP SCP.
Entry Deadline: 8/14. Entry Fee:
$4. Contact: Grace Nilsson,
Phone: 253-841-5017, Web:
www.thefair.com

Al BREWER

com

27

28

AHA Club-Only, Wheat Beer,
Category 17. Woodland Hills,
CA. AHA SCP. Hosted by Steve
Cook and the Maltose Falcons of
Woodland Hills, CA. Entry Dead-
line: 8/20. Entry Fee: $5. Contact:
Steve Cook, Phone: 303-447-1816
x 121, E-mail: gary@aob.org Web:
www.beertown.org/homebrew-
ing/schedule.html

Minnesota State Fair Home
Brew Contest. Hopkins, MN.
AHA/BJCP SCP. Sponsored by
Minnesota Home Brewers Asso-
ciation. Minnesota residents
only. Entry Deadline: 8/6-8/20.
Entry Fee: $5. Contact: Jim
LaRocque, Phone: 952-927-
6303, E-mail: larocqueman@net-
zero.com Web: www.mnbrew-
ers.com/events/mnfair

SEPTEMBER

4

Dogwood Winter Ale Home-
brew Competition. Adairsville,
GA. AHA/BJCP SCP. Dogwood
Brewing Co., TheBeerCellar.com
and Northwest Georgia’s First
Runnings host a special home-
brew competition for homebrew-
ers who have tried out the recipes
Dogwood has released of every
Winter Ale since 1998. The win-
ner gets to help brew Dogwood
Winter Ale 2004 at the brewery in
Atlanta. Entry Deadline: 8/27.
Entry Fee: $5. Contact: Crawford
Moran, Phone: 404-367-0500,
Fax: 404-367-0505, E-mail:
aracauna@hotmail.com Web:
www.thebeercellar.com

11=18 4th All About Beer Maga-

zine Brew Cruise. Boston, MA.
Seven-night Fall Foliage Cruise
through New England and Cana-
da on Royal Caribbean’s newest
ship Jewel of the Seas. Contact:
Michael Weil, Magic Happens
Travel & Cruises, Phone: 919-
678-9800, 800-824-4968, E-mail:
travel@magichappens.com Web:
www.magichappens.com

24=25 FOAM Cup 2004. Bartlesville,

OK. AHA/BJCP SCP. Okla-
homa’s only AHA sanctioned
homebrew competition and a leg
of the High Plains Brewer of the
Year Award. All BJCP/AHA cate-
gories accepted. Sponsored by:
Fellowship of Oklahoma Ale
Makers. Entry Deadline: 9/10-
9/17. Entry Fee: $6. Contact:
Robert Gulley, Phone: 918-925-
6409, E-mail: okierat@alemak-
ers.com Web: www.alemak-
ers.com

30-0ctober 2 Association of Brew-

ers’ Great American Beer Fes-
tival®, Denver, CO. AHA/BJCP
SCP. Contact: Nancy Johnson,
Phone: 888-U-CAN-BREW x
131, Fax: 303-447-2825, E-mail:
Nancy@aob.org Web: www.beer-
town.org

Saint Paul,Minnesota

1.800.681.2739

www.northernbrewer.com

g

German 2 L
Growlers

o

Homebrew Starter Kits

the most complete beginners'
equipment sets

Ventmatic Faucets
from $36.95
from $62.00

All-Grain Brewing T
Systems Homebrew Nitrogen

Draft System

from $50.95
3 from $320.00

Towers
from $89.95

* Homebrewing, winemaking,
and soda making supplies

+ Draft beer equipment

* Ninety five beer ingredient
kits

» Domestic & imported bulk
grain

+ Wyeast and White Labs pure
liquid yeast cultures

+ Free 56-page color catalog

+ Same-day shipping for most
orders

NOVEMBER

6

AHA Teach a Friend to Home-
brew Day. An international
event to introduce people to the
homebrewing hobby and estab-
lish relationships with local
homebrew supply shops. Each
year on the first Saturday in
November, homebrewers around
the world are encouraged to invite
non-brewing and brewing friends
and family to celebrate Teach a
Friend to Homebrew Day and
brew a batch of beer together.
Contact: Gary Glass, Phone: 888-
U-CAN-BREW, 303-447-0816 x
121, Fax: 303-447-2825, E-mail:
gary@aob.org, Web: www.beer-
town.org/events/teach/index.html

9th Annual Knickerbocker
Battle of the Brews. Albany,
NY. AHA/BJCP SCP. Spon-
sored by the Saratoga Thorough-
Brews. Participating event for the
NYS Homebrewer of the Year.
One winner’s entry will be
brewed by George DePiro and
served at the C.H. Evans Brewing
Co. Entry Deadline: 10/22-10/29.
Entry Fee: $6. Contact: Reed
Antis, Phone: 518-793-9654, E-
mail: reedmary@capital.net
Web:www.moonbrew.convkbotb/

14 FOSSILS Homebrew Porter

Competition. New Albany, IN.
BJCP SCP. Contact: Ed Tash,
Phone: 812-945-8122, E-mail:
tashfam@aol.com Web: www.fos-

sils.org/

‘\\ l’

Discover the flavors
of independence”

¢AMER|CAN

/‘BEER,

MONTHuLY

www.americanbeermonth.com
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theertowna

you

National
Homebrewers
Conference

American
Homebrewers .
Association.

Be a part of the

e homebrewing

community.

JOIN THE

American

NOT READY TO JOIN?
l-hl from the

=Tap.

Newsletigr

Keep in touch. with the BEER, WORLD.

Sign up & you'll receive ONE of
these great bumper)sﬁckers for FREE.

| BREW
THEREFORE | AM

"") Relax, Don't Worry,
@5 Have a Homebrew

SUPPORT YQUR
_LOCAL BREWERY
Visit

WWW, BEER’I’OWN.ORG/ZI-'B
to get connected

Homebrewers Association

us

[ ] One Year Membership J$38 [ $44 ] Family Membership
AHA Family Membership entitles all uf the br in

D Two Year Membership ............ [ $68 oo $79 benefits of AHA Membership. Your household will share one subscription to Zymurgyand save
on the cost of having multiple memberships. Include a list of your household members’ names

[] Three Year Membership ... s <7 SO— Osli2 Eema" BeldrEses

» Lifetime Membership ............ 0$600 ............ N/A
D Jomt AHA/AOB Lifetime Membership includes a FREE T-Shirt.
Individual Membership ............ 5. 7 N/A T-Shirt Size: ______

All payments must be in US Dollars.

Name

Address

City/State Zip Country

Telephone Fax E-mail

Payment (in U.S. funds only) [ Check [ MasterCard [ Visa 0 AmEx

Card Numl n - .=
Name on Card (please print)

Expiration date

Signature

Malke 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.heertown.org
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BACK ISSUE SALE

BUY 3 ISSUES, GET 3 FREE

OF EQUAL OR LESSER VALUE

OFFER EXPIRES DECEMBER 31, 2004

Vol. 10 #3 Fall
- Special Yeast Section
- Beer Strength: A Matter of Degree

Vol. 10 #5 Winter

Vol. 5 #1 Spring
- German Biers and Brewing Styles

- German Beer Coasters
- The Art of Making Mead
Vol. 5 # 2 Summer

- Starch Testing With lodine
- Beer Flavors

- Secrels of Porter 1988

Vol. 5 #3 Fall Vol. 11 #1 Spring

- Beer From Down Under - Bockin' in the USA

- Sakejapanese Rice Wine - Testing Light Malt Extracls
Vol. 5 #4 Winter Vol. 11 #2 Summer

- Beers of Belgium - Roast, Roast, Roast Your Grains
- Specialty Malls - Principles of Beer Dispensing
1983 Vol. 11 #5 Winter

- Compulerbrew
- How to Make Maple Sap Beer

Vol. 6 #1 Spring
- Bock Beer Mystique and Tradition

- Kiss of the Hops 1989
1984 Vol. 12 #1 Spring
- Carbonation Techniques and Safety

Vol. 7 #1 Spring

- John Barley-Corn is Dead but
Finnegan's Awake

- The African Beer Gardens of Bulawayo

Vol. 7 #2 Summer
- Beer Bugs
- Stone Beer Brewing

Vol. 7 #4 Winter
- Beer and Nutrition
- New Zealand Honey Mead

- Wheat Beers

Vol. 12 #2 Summer
- Scratch Brewing the Belgian Browns
- Colonial Brewing and Malling

Vol. 12 #3 Fall
- Claude of Zeply
- Taming the Wild Fridge

Vol. 12 #5 Winter
- I'm a Bitter Man (Reflections on Real

Ale)
1985 - Water Treatment: How fo Calculate
Vol. 8 # 2 Summer Salt Adjustments
- The Mystery of Malt Extract 1990

- The Foam at the Top

Vol. 8 # 3 Fall
- Flanders Top Ten
- Full Wort Boil Improves Extracls

Vol. 8 #5 Winter
- Brewing Techniques Influence Bilterness
- What is the Quintessential Beer?

Vol. 13 #1 Spring
- Germany: A Visit to Beer Heaven

Botile Filler

Vol. 13 #2 Summer
- A Visit to Pilsner Urquell
- Beer Filtrations for the Homebrewer

1986 Vol. 13 #3 Fall
Vol. 9 #1 Spring -I'm a Mild Man Myself, But...
- A Hops How-lo - Beer and Rocks

- Beer Flavor Evaluation

Vol. 9 #2 Summer - Evalualing Beer
- The Fine Art of Carbonation - New Tales of Old Ales

- Kvass 1991

Vol. 9 #3 Fall Vol. 14 #2 Summer

A s'?'”? Siphon Starler - Pilsner Urquel: The Brewery g‘
- Munich’s Okioberfest - Counterpressure Transfer

1987 Vol. 14 #3 Fall

Vol. 10 #2 Summer - In Mead We Trust
- A Brewer's Herbal - The Jockeybox Draft Chiller

- Prickly Pear Caclus Mead

Vol. 13 #5 Winter

Totls

- How to Build a Simple Counterpressure

,hcw

*ALL I1SSUES THROUGH 2001 ARE DISCOUNTED (EXCEPT SPECIAL ISSUES)

1992

Vol. 15 #1 Spring

- Wort Chillers: Three Styles o Improve
Your Brew

- Brewing the 17th Century Way

Vol. 15 #2 Summer

- Fun With Fruit Beer, an Essay

- Brewing With Wild Hops

Vol. 15 #3 Fall

- Stimulate Your Senses With Mead
- Hitting Target Gravities

Vol. 15 #5 Winter

- Flaming Stone: Brewing Traditional

Steinbiere
- Beer Stability

1993

Vol. 16 #1 Spring

- Basic Organic Chemistry for Brewers

- pH and the Brewing Process

Vol. 16 #2 Summer

- Boost Hop Bouguet by Dry Hopping

- Stalking the Wild Meads

Vol. 16 #3 Fall

- Barley Wine- The King Kong of Beers

- Chili Beer

Vol. 16 #5 Winter

- Hops Schedule Record

- Special Malis for Greater Beer Type
Variety

1994

Vol. 17 #1 Spring
-Brew Indigenous Beers: Chicha and
Chang
-Groovy Ways to Remove Trub
Vol. 17 #2 Summer
- Dutch Brewing in the 17th Century
- Gas Gossip- Carbon Dioxide
vs. Nitrogen in Brewing S
Vol. 17 #3 Fall
- Roll Out the Mills
- Open Fermentation
Vol. 17 #5 Winter
- The Enchanting World of Malt Extrocl
- The Regal Altbiers of Dusseldorf

1995
Vol. 18 #1 Spring

- Mead Success: Ingredients, Processes

and Techniques
- Brewing Belter Belgian Ales

Vol. 18 #3 Fall

- Ward Off the Wild Things: A Complete

Guide to Cleaning and Sanitation

- Okioberfest: German Engineering in a

Glass

Vol. 18 #5 Winter

- Eisbock: The Original Ice Beer

- The Haze Maze: Find Your Way to
Clear Beer

1996

Vol. 19 # 1 Spring

- The Science of the Art of Beer

- It's Been a Pleasure Meading You-
An International Meadery Tour

Vol. 19 #2 Summer
- Extracting the Essenlials
- Perfect Your Porter

Vol. 19 #3 Fall

- Brown Ale in a Can
- Cool Coils - Immersion Chiller Road
Test

Vol. 19 # 5 Winter
- Inside Berlin's Own Beer
- Unlock the secrets of Old Ale

1997

Vol. 20 #1 Spring

- Practical Tips for Handling
Homebrewed Real Ale

- The Magic of Mardi Gras Mead

Vol. 20 #2 Summer

- Caplure the Past - The Rebirth of Pre-
Prohibition Lager

- Sips Ahoy - Water Treaiment Devices
for the HomeBrewer

Vol. 20 #3 Fall
- For the love of lambic
- The Wonderful World of Filters

Vol. 20 #5 Winter
- Make Mine Barley Wine
- Where There's Smoke There's Beer

1998

Vol. 21 #1 Spring

- The Best in Burners

- Won't you be MaibocK?
Vol. 21 #2 Summer

- Pure Pale from Sierra Nevada
- 122 Degrees Fahrenheit

Vol. 21 #3 Sept/Oct

- Shortcut Winemaking Tips
- Sacred and Herbal Healing Beers

1999

Vol. 22 #1 Jan/Feb (Kegging
Basics)

- Cult Classics: Thomas Hardy's Ale
- Schwarzbier: Fade to Black

Vol. 22 #2 Mar/Apr

- The Secret History of Women

- The Inside Story of Colonial
Homebrews

Vol. 22 #3 May/June ‘r I
- Extract Efficiency
- Cult Classics: Anchor Steam U“




Vol. 22 #4 Jul/Aug
- Microbrews: I's a Man’s World—Not!
- Bolile Sanitation

Vol. 22 #6 Nov/Dec
- Winter Warmers
- A Belgian Frame of Mind

2000

Vol. 23 #1 Jan/Feb
- Dubbel Vision
- The Dawn of Distillation

Vol. 23 #2 Mar/Apr

- British Beers

- Striking Gold in Alaska: Alaskan
Smoked Porter

Vol. 23 #3 May/June
- When Mazers and Mashers Meet
- Mastering Mead Formulation

Vol. 23 #4 Jul/Aug
- Beating the Heal
- Cult Cassics:  Aventinus

Vol. 23 #6 Nov/Dec
- Our Experts Taste the Kit Beers
- It's the Pits: Fruit Pit Hazards in Beer

2001

Vol. 24 #1 Jan/Feb
- Intreduction to Home Malling
- Cult Classics: Sierra Nevada

Vol. 24 #2 Mar/Apr -
- Principles of Cleaning and Sanilizing
- The Microbiology Of Beer Spoilage

Vol. 24 #3 May/June

- Brewing Equipment

- Moving Your Brew: A Homebrewer's
Pump Primer

Vol. 24 #4 Jul/Aug

- Belgian Barm and Barrels: Making
Flanders Red and Brown Ales

- The Cullure of Lambic Brewing

Vol. 24 #6 Nov/Dec
- Extreme Hoppiness: Beyond IPA
- Perry: The Other Cider

2002

Vol. 25 #1 Jan/Feb

- Dark Beers

- Cult Classic: Samuel Smith’s Oatmeal
Stout

Vol. 25 #2 Mar/Apr
Mashing
- Survey of Mash/Lauter Equipment
- Boiling Your Mash into a Decoclion

Vol. 25 #3 May/June
Summer Beers
- Witbier: Cloudy with a Chance
for Haze
- Siill Bitter After All These Years

Vol. 25 #4 Jul/Aug

- Brewing with Fruit

- Move from Grain to Grapes:
Make Wine

Vol. 25 #6 Nov/Dec
- Bell's Expedition Stout
- The Gluten-free Beer Challenge

2003

Vol. 26 #1 Jan/Feb
- Brewing By the Numbers
- Geeks: Primer on Confrollers

Vol. 26 #2 Mar/Apr

- Buying and Building Your Dream System

- Barley Wine Rules!

Vol. 26 #3 May/June

- A litfle German Secret: Sticke Bier

- Brewing Pilsner in Bohemia-and at
Homel

Vol. 26 #4 Jul/Aug
- Brew the Best Beers in America
- Belloramal Clones for 11 Bell's Beers

Vol. 26 #6 Nov/Dec
- AHA Celebrales 25 Years
- Early Covers and Atticles

2004

Vol. 27 #1 Jan/Feb
- The Secrets of Belhaven Brewery
- Make Your Own lrish Red Ale

Special Issues

Special Issue 1985 Vol.8 #4
(All-Grain Brewing)

- Home Malting for Homebrewers

- Mashing Systems and Lautering Vessels

Special Issue 1986 Vol.9 #4
(Malt Extract)

- Tips and Hints

- The Lowdown on Malt Exiracls

Special Issue 1987 Vol.10 #4
(Troubleshooting)

- Drinkability: What Is It2

- Flavor Profiling

Special Issue 1988 Vol.11 #4

(Brewers and Their Gadgets)

- Gadgels

- lllustrated Dictionary of Homebrewing
Equipment

Special Issue 1989 Vol.12 #4

(Yeast and Beer)

- Yeast- The Sorcerer's Apprentice

- Collecting Yeast While Traveling

Special Issue 1990 Vol.13 #4
(Hops and Beer)

- Hop Varieties and Qualities

- Growing Hops af Home

Special Issue 1991 Vol.14 #4
(Traditional Beer Styles)

- The Beer Judge Cerlification Program
- Treasury of Beer Styles

Special Issue 1992 Vol.15 #4
(The Brewing Process, Gadgets
and Equipment)

- Sanitation

- Botiling and Kegging

Special Issue 1993 Vol.16 #4

(Traditional German, British and

American Brewing Methods)

- The Art and Science of Decoction
Mashing

- Cask-Conditioned Ale

Special Issue 1994 Vol.17 #4
(Special Ingredients and
Indigenous Beer)

- Indigenous Beers

- Grains

Special Issue 1995 Vol.18 #4
(The Great Grain Issue)

- Grain: The Heart of Beer

- Gear and Systems

Special Issue 1996 Vol. 19 #4
(Why We Brew)
- The Passion of Brewing

Special Issue 1997 Vol. 20 #4
(Classic Guide to Hops)

- In the Back Yard

- Hop Physiology and Chemistry

Special Issue 1998

Vol. 21 #4 Nov/Dec
(The Magic of Yeast) ‘
- The Secrets of Storing Yeas! §
- Inside the Yeast Cell

Special Issue Vol. 22 #5
Sept/Oct (Lagers & Lagering)
- A Description of Lager Styles

- Secrets of the Double Decoclion

Special Issue Vol. 23 #5

Sept/Oct (Brewing History)

- The Revival of the Classic American
Pilsner

- When Spice and History Collide in a
Brewpot, You Get Gruit Ale

" CALL OR MAIL THE COMPLETE‘D F .RM WITH
PAYMENT TO THE ASSOCIAT ' »

Special Issue Vol. 24 #5
Sept/Oct (Packaging)
- Ten Tips for Easier Botiling
- Putting the Bubble in Your Beer

Vol. 25 #5 Sept/Oct

(Experimental Brewing

Techniques)

- No- and Llow-Alcohol Beers

- Souring Woed Barrels for Lambics and
Such

Vol. 26 #5 Sept/Oct
(Beer Appearance)

- Clearing the Haze

- A Roguish Dozen Recipes -

MARK BELOW THE ISSUE(S), PRICE AND‘TOTAL' INCLUDINGI
SHIPPING AND HANDLING. (OFFER ONLY VALID IN THE UNITED STATES.)

Vol./lss. #

FREE
FREE

FREE
FREE

Shipping & Handling$

(see below for shipping costs)

Total $

Prices:
Buy 3 Issues, Get 3 FREE

$3.50/issue (special issues at $7.50)

Shipping and Handling
4-6 issues $6
1-3 issues $4

More than 6 (call for prices)

Name

Price

FREE

FREE

Address
Cily

State Zip Code

Poyment O visa O Mastercard O American Express Check #

Credit Card # =
Expiration Date (MM/YY)

Signature

Association of Brewers
736 Pearl Street
Boulder, CO 80302

888.822.6273/+1.303.447.0816

Association of Brewers
www.heertown.org
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BREW NEWS

BY JIM PARKER

Book Puts Award on the Table

arrett Oliver, brewmaster of the
G acclaimed Brooklyn Brewery, won the
2004 International Association of Culinary
Professionals (IACP) Book Award for The
Brewmaster’s Table: Discovering the Plea-
sures of Real Beer
with Real Food
(HarperCollins).
The award hon-
ors the best book
published  in
2003 on the sub-
ject of wine, beer
or spirits.
Accepting the award, Oliver said, “Peo-
ple in this country have gotten used to bread
that isn’t really bread, cheese that isn’t real-
ly cheese, and beer that isn’t really beer.
Most people who say that they don’t like
beer have never actually had a real beer.
This book shows people what real beer has

to offer, especially with food.”

Every year, Americans consume 12
times more beer than wine, yet most are
familiar with the blandest brews, not the
authentic originals. Real beers, made with
traditional ingredients and techniques, can
transform everyday meals from dull to extra-
ordinary.

“My feeling is that both wine and beer
reach their best expression with food, but
that beer is by far the most versatile partner.
That’s because real beers have an incredi-
ble range of flavors—all of which, when
appropriately matched, make for a perfect
complement to specific dishes.”

Can Has Chilling Effect on Beer

Who says the Brits like their beer warm?
One of the hottest new gizmos set to hit the
shelves in the United Kingdom this summer
is a self-cooling beer can.

Called the IC (Instant Cool) Can, it
works on the same principle of evaporation

that makes you feel cold when you step out
of the shower. The beer is surrounded by a
watery gel that drains off when the bottom
of the can is twisted. The bottom itself also
contains an insulated heat-absorbing gizmo.
That makes the temperature of the beer drop
and creates a vacuum that should keep it
cold for an hour. Scientists say the temper-
ature of the drink drops 30° F (16.7° C) in
three minutes.

Inventors Tempra Technology have
signed a deal with the firm that makes cans
for Britain’s biggest brewer Bass, Heineken,
Coke, Pepsi and Budweiser. They plan to
put Instant Cool tins on the shelves in July.

Barney Guarino, boss of Florida-based
Tempra, said: “It’s brilliantly simple. There
have been attempts before but we are not
aware of a successful mass-produced self-
chilling product. This is it. It's finally here.”

Drinking Team Seeks Hall Home

The U.S. Beer Drinking Team and Beer
Radio are searching for a home for the Beer
Hall of Fame,
and they are ask-
ing beer drinkers
to pick the host
city. They envi-

\ usBeoDT

*1t's how you Love the beer'.

sion the ultimate beer tourism destination
for the 90 million beer drinkers in the Unit-
ed States and hundreds of millions more
from around the world.

Joe Gardenghi, director of operations for
the U.S. Beer Drinking Team and Beer
Radio, says, “There are so many passionate
beer drinkers who have no ultimate desti-
nation. The Beer Hall of Fame will provide
them with a family oriented destination that
will place the host city on the world map!
The Beer Hall of Fame will house fine beer-
themed restaurants, a museum of beer
memorabilia, Beer Radio broadcasting stu-
dios, music and entertainment venue, edu-

cation center, an enormous selection of beer
and the actual Beer Hall of Fame.”

Among the criteria the group has set for
a host city:

e Adequate space availability in existing
or new construction (including room
for expansion)

e Within 20 miles of a “top 100” city by
population

e Within 20 miles of a commercial airport

e Within 6 miles of an interstate, “beltway”

or adequate access roads

Adequate hotel accommodations within
walking distance

Adequate off-street parking

Public transportation or adequate
“transportation for hire”

e Adequate public interest

e Appropriate incentives
Other optional preferences for host city:

e Waterfront location

e Convention center

e Professional football, baseball or

basketball team
Beer lovers can go to www.beerhallof-

fame.com and cast their vote for the city of
their choice. For more information on the
U.S. Beer Drinking Team and Beer Radio,
click on www.beerradio.com

Drink a Beer for Your Heart's Sake
A few alcoholic beverages a month may
stave off the risk of death from cardiovas-

cular disease
N 4 -
| L
— , |

A & Researchers from the
University of Massachu-

setts Medical School, Worchester, found
weekly and daily drinkers in their study
had a significantly lower risk of death by

in men with
high blood
pressure,

according to
new research.

ZYMURGY JULY/AUGUST 2004
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ARTWORK COURTESY OF HARPER COLLINS,

THE U.S. BEER DRINKING TEAM, ART PARTS,

AND JIM PARKER.



Beerfridge-ku

If you have recently joined or renewed your membership in the AHA— and if not, why not? —you have received
a nifty packet confaining free refrigerator message magnets. Some of you have been playing, making fun sentences
out of the words. Some of you (I won't mention any names, Fred Eckhardt) have the whole block sfill dumped
together on the fridge.

So to stimulate activity we are holding the first Zymurgy Beerfridge-ku Contest. The rules are simple: Using only
the message magnets from the Zymurgy premium create your best beer related haiku. Haiku is the ancient Japanese
poeiry form that consists of three lines. The first line has five syllables, the second seven and the third five. Shoot a
picture of your hest Beerfridge-ku and e-mail it to jim@aob.org or snail mail o Beerfridge-ku at P.0. Box 1069 Gre-
sham, OR 97030. We will run our favorites in future issues of Zymurgy, giving you your three lines of fame. Here's

an example to get you started. We call it “Ode fo IPA.”

you |

hoppy

nomesRew

youR | malt

refreshing__\ and | pitter BEEB

. [
IS ' Amber
u

nearly 30 percent when compared to non-
drinkers. There was also a reduced risk of
cardiovascular disease death as alcohol
intake increased.

Compared to participants who rarely or
never drank, weekly drinkers had a 39-per-
cent lower risk of dying from cardiovascu-
lar disease. Daily drinkers had a 44-percent
lower risk of death.

Researchers studied data from 14,125
male physicians who were enrolled in the
Physicians’ Health Study and who
reported past or current treatment for
hypertension. However, they had no his-
tory of heart attack, stroke, cancer or liver
disease. Earlier American Heart Associa-
tion guidelines recommend no more than
two drinks per day for men and one drink
per day for women to prevent and treat
hypertension.

Sleeman Buyout Angers
Unibroue Fans

Sleeman Breweries’ buyout of Quebec-
based Unibroue has raised quite a froth
among fans of Canada’s largest craft brewer.

Quebec’s radio call-in shows, letters-to-
the-editor pages and sovereignty chat rooms
have been filled with testimonies of betrayal
since the announcement of Unibroue’s sale.

Unibroue is not only Canada’s largest sell-
ing craft brewery, but its Belgian-style beers
all carry French named labels such as Mau-
dite (The Damned), La Fin du Monde (End of
the World) and L’Eau Bénite (Holy Water)
that tug at the nationalist Quebeckers.

They view the sale as the ultimate sell-
out to the Guelph, Ontario-based Slee-
man, which has been gobbling up craft
breweries across Canada to bolster their
sales in the various provinces and use
excess capacity in the craft breweries to
brew their core brands.

The $31 million buyout has spurred
repeated calls for a boycott or—even better
—Unibroue’s nationalization before the sale
to Sleeman was set to close in June.

Unibroue’s major stockholders, including
CEO André Dion and vice chairman Robert
Charlebois—a famed Quebec rock star—both
signed off on the deal that will bring them $15
million and $3.2 million, respectively.

e Portable, handheld

e Charges 3 or 5-gal. kegs

e Uses low cost 12 gram non-
threaded CO, cartridges

e Eliminates the need for
cumbersome and costly
CO, tank & hoses

e Great for parties, picnics, or
on the boat

Only

320-39 retail

Consumers / Retailers
Order Direct!

_GENUINE __ —
innovations)

200-340-105

amy@innovationsaz.

Sleeman’s $5.25-a-share cash offer rep-
resents a 35-percent premium on the com-
pany’s recent stock price and Sleeman will
acquire $5.5 million in Unibroue’s debt.

Sleeman is a distant third in the Cana-
dian beer market behind giants Molson and
Labatt. Among the other breweries in the
Sleeman stable are Upper Canada, Okana-
gan Spring, Shaftebury, Maritime and La
Brasserie Seigneuriale. Unibroue is the jewel
in Sleeman’s acquisitions because it brings
the company wide distribution in the U.S.
and European markets.

But beer lovers in those markets also fear
what Sleeman’s acquisition will mean for
the future of Unibroue’s distinctive high-
alcohol brands, which don’t fit well with a
company whose Web site splash page fea-
tures their foray into the low-carb beer wars.
As a precedent, they cite Sleeman’s gutting
of the Shaftebury lineup from nine core
brands to three.

Jim Parker is editor-in-chief of Zymurgy. ®
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Association of Brewers

- World Beer Cup’

Category:1
Silver:

Bronze:
Category: 2

Gold:

Silver:
Bronze:
Category: 3
Silver:
Bronze:

Category: 4
Gold:
Silver:

Bronze:

Category: 5
Gold:

Silver:

Category: 6
Gold:
Silver:

Bronze:
Category: 7

Bronze:

Category: 8
Gold:

Silver:
Bronze:
Category: 9
Gold:

Silver:
Bronze:

Category: 10
Gold:
Silver:

Bronze:
Category: 11
Gold:

Silver:
Bronze:

Category: 12
Gold:

Silver:
Bronze:

Category: 13
Silver:

Bronze:
Category: 14
Gold:

Silver:

Bronze:
Category: 15
Gold:

Silver:

Bronze:

C 16

Non-Alcoholic Malt Tonic, 3 Entries

Power Malt Vanilla, The Danish Brewery Group, Inc.,
Miami, FL

Xtra Malt, Samba Brewing Co., Trinidad, West Indies
Non-Alcoholic (Beer) Malt Beverage,

18 Entries

Clausthaler Lager, Radeberger-Gruppe AG, Frankfurt am
Main, Germany

O'Doul's Amber, Anheuser-Busch, Saint Louis, MO
Kimner Frei, Kimer Privatbrauerei, Kim, Germany
American Lager/Ale or Cream Ale, 11 Entries
Extreme Cream, Terrapin Beer Co., Athens, GA
Lightning Bold Gold, Hops Grillhouse and Brewery,
Tampa, FL

American-Style Wheat Beer, 11 Entries

Shiner Winter Ale, The Spoetzl Brewery, San Antonio, TX
Leinenkugel's Honey Weiss, Jacob Leinenkugel Brewing
Co., Chippewa Falls, W1

Cascade Summer Blonde, Carlton & United Breweries,
Abbotsford, Australia

American-Style Hefeweizen, 8 Entries

Widmer Hefeweizen, Widmer Brothers Brewery,
Portland, OR

Henry Weinhard's Hefeweizen, Miller Brewing Co.,
Milwaukee, WI

American-Style Rye Ale or Lager, 7 Entries

Rock Chuck Rye, Snake River Brewing of Lander, Lander,
wy

Rye On, Blue Com Café & Brewery, Albuquerque, NM
Tailwind Rye, Blind Tiger Brewery & Restaurant, Topeka, KS
Garden Beer (Fruit and Vegetable Beer),

23 Entries

Brick Bambay, Brick Brewing Co. Ltd., Waterloo, Canada
Waldches Kirschtbier, Waldches-Brau GmbH, Frankfurt,
Germany

Transatlantique Kriek, New Belgium Brewing Co., Fort
Collins, CO

Herb and Spice Beer, 29 Entries

Hitachino Nest White Ale, Kiuchi Brewery, Naka, Japan
Samuel Adams Chocolate Bock, Boston Beer Co., Boston, MA
Christmas City Ale, Prescott Brewing Co., Prescott, AZ
Coffee Flavored Beer, 9 Entries

Black Sheep Espresso Stout, Thunderhead Brewing,
Keamney, NE

Steamworks Grand Espresso Stout, Steamworks Brewing
Co., Vancouver, Canada

Big River Espresso Stout, Gordon Biersch Brewery
Restaurant, Inc. dba Big River Breweries, Chattanooga, TN
Specialty Beer, 15 Entries

Aprihop, Dogfish Head Craft Brewery, Milton, DE

Thirsty Dog California Crisp, Thirsty Dog Brewing Co.,
Independence, OH

St Norberts Abbey Ale, Titletown Brewing Co., Green Bay, W1
Specialty Honey Lager or Ale, 20 Entries

1.\W. Dundee’s Honey Brown, High Falls Brewing Co.,
Rochester, NY

Midas Touch, Dogfish Head Craft Brewery, Milton, DE
Honey Kiss My Basswood Tripel, Titletown Brewing Co.,
Green Bay, WI

Other Strong Ale or Lager, 12 Entries

\Vinter Warmer Porter, Elk Grove Brewery & Restaurant,
Elk Grove, CA

Anniversary Barley Wine, Uinta Brewing Co., Salt Lake
City, UT

Moretti Doppio Malto, Heineken Italia, Comun Nuovo,
Italy

Experimental Beer, 14 Entries

Samuel Adams Millennium, Boston Beer Co., Boston, MA
Alaskan Winter Ale, Alaskan Brewing Co., Juneau, AK
Wood and Barrel-aged Beer, 26 Entries

Bourbon Barrel Imperial Stout, America's Brewing Co..
Aurora, IL

Redline Imperial Bourbon Stout, Rock Bottom Brewery -
Chicago, Chicago, IL

Enigma, New Glarus Brewing Co., New Glarus, WI
Smoke-Flavored Beer, 7 Entries

Kohlminator, Rocky River Brewing, Rocky River, OH
Caldera Rauch Ur Bock, Caldera Brewing Co., Ashland, OR
Alaskan Smoked Porter, Alaskan Brewing Co., Juneau, AK

Gold:

Silver:
Bronze:

Category: 17
Gold:

Silver:
Bronze:

Style Low-Alcohol Lager/German-
Style Leicht(bier), 13 Entries
Coastal Light Lager, Firestone Walker Brewing Co., Paso
Robles, CA
Light, Beck & Co., Bremen
Victoria Light, Compania Cervecera de Nicaragua,
Managua, Nicaragua
German-Style Pilsener, 38 Entries
Rolinck Pilsener, Privatbrauerei A. Rolinck GmbH,
Steinfurt, Germany
Pott's Pilsener, Pott's Brauerei GmbH, Oelde, Germany
Freud; Brauerei Markl, Freudenberg, Germany

Winners |

San "Die/(jo, @a[“/&mia
a’(/n-i/ 17, 2004

Category: 18
Gold:

Silver:

Bronze:

Category: 19
Gold:

Style Pilsener, 24 Entries
Velkopopovick? Kozel Premium, Plzenskt Prazdroj,
ass. - Pivovar Velké Popovice, Velke Popovice, Czech
Republic
Velkopopovick? Kozel V2cepni Svetl?, Plzensk Prazdroj,
a.s. - Pivovar Velké Popovice, Velke Popovice, Czech
Republic
Radegast Original, Plzenskt Prazdroj, as. - Pivovar
Radegast, Nosovice, Czech Republic
Miinchner-Style Helles, 36 Entries
Kalnapilis Original, AB “Kalnapilio-Tauro Grupe®, Vilnius,
Lithuania

Silver: Bosch Lager, Privatbrauerei Bosch, Bad Laasphe, Germany

Bronze: Pott's Gold, Pott’s Brauerei GmbH, Oelde, Germany

Category: 20 European-Style Pilsener, 44 Entries

Gold: Tiger Beer, Asia Pacific Breweries, Singapore

Silver: Spezial, Alpirsbacher Klosterbrau, Alpirsbach, Germany

Bronze: Gold Crown Beer, Cambodia Brewery Ltd., Phnom Penh,
Cambodia

Category: 21 Style Export, 26 Entries

Gold: Zeunerts Original, Kopparbergs Bryggeri, Vastra
Frolunda, Sweden

Siiver: Sofiero Original, Kopparbergs Bryggeri, Vastra Frolunda,
Sweden

Bronze: Distelhauser Export, Distelhauser Brauerel, TBB -
Distelhausen, Germany

Category: 22 Vienna-Style Lager, 28 Entries

Gold: Schaumburger Landbier, Schaumburger Brauerei,
Stadthagen, Germany

Silver: Gordon Biersch Vienna Lager, Gordon Biersch Brewery
Restaurant, Chattanooga, TN

Bronze: Sainsbury Taste The Difference Vienna Style, Meantime
Brewing Co. Ltd., London, UK

Category: 23 Style Ma 18 Entries

Gold: Schonramer Festbier, Private Landbrauerei Schonram,
Petting'Schonram, Germany

Silver: Goss-Marzen, Brauerei Goss, Deuerling, Germany

Bronze: Sainsbury Taste The Difference Munich Style Oktoberfest
Beer, Meantime Brewing Co. Ltd., London, UK

Cat 24 Style D ii Dunkel,
29 Entries

Gold: Weltenburger Kloster Barock Dunkel, Klosterbrauerei
\Weltenburg GmbH, Kelheim, Germany

Silver: Munchner Dunkel, Privatbrauerei Hofmahl, Eichstatt,
Germany

Bronze: Winter Brew, Sprecher Brewing Co., Glendale, W1

Category: 25 German-Style Schwarzbier, 22 Entries

Gold: Schwarzbier, Hereford and Hops Steakhouse and
Brewpub, Wausau, WI

Silver: Black Forest Schwarzbier, Squatters Pub Brewery,
Salt Lake City, UT

Bronze: Black Bear, Thirsty Bear Brewing Co., San Francisco, CA

Category: 26 diti Style Bock, 16 Entries

Silver: Brick Anniversary Bock, Brick Brewing Co. Ltd., Waterloo,
Canada

Bronze: Bock Lager, Elk Grove Brewery & Restaurant, Elk Grove, CA

Category: 27 German-Style Heller Bock/Maibock, 16 Entries

Gold: Kalnapilis 7.30, AB “Kalnapilio-Tauro Grupe”, Vilnius,
Lithuania

Silver: Sudwerk Maibock, Sudwerk Privatbrauerel Hubsch,
Davis, CA

Bronze: Big Easy Lager, Lakefront Brewery Inc., Milwaukee, \WI

Category: 28 German-Style Strong Bock, 27 Entries

Gold: Sled Dog Tripplebock Reserve, Wagner Valley Brewing
Co., Lodi, NY

Silver: Carbonator, Glenwood Canyon Brewing Co., Glenwood
Springs, CO

Bronze: Samuel Adams Double Bock, Boston Beer Co., Boston, MA

Category: 29 Ameri Style Light Lager, 28 Entries

Gold: Labatt Blue Light, Interbrew S.A., Brussels, Belgium

Silver: Miller High Life Light, Miller Brewing Co., Milwaukee, W1

Bronze: Cafri, Oriental Brewery, Icheon City, Korea

Category: 30 American-Style “Light” Amber Lager, 10 Entries

Silver: Henry Weinhard's Amber Light, Miller Brewing Co.,
Milwaukee, WI

Bronze: Samuel Adams Light, Boston Beer Co., Boston, MA

Category: 31 American-Style Lager, 26 Entries

Gold: Bowes Original Lager, Starbrew Inc., Saskatoon, Canada

Silver: Brewhouse Pilsener, Great Western Brewing Co. Ltd.,
Saskatoon, Canada

Bronze: OB, Oriental Brewery, Icheon City, Korea

C 32 ican-Style Premium Lager, 22 Entries

Gold: 1st Amendment Lager, Utah Brewers Co-op, Salt Lake
City, UT

Silver: Henry Weinhard's Private Reserve, Miller Brewing Co.,
Milwaukee, WI

Bronze: A head Lager, N head B ries Ltd., Saint John,
Canada

Category: 33 American-Style Specialty Lager, 20 Entries

Gold: OE HG 800, Miller Brewing Co., Milwaukee, WI

Shlver: King Cobra, Anheuser-Busch, Saint Louis, MO

Bronze: Michelob Ultra, Anheuser-Busch, Saint Louis, MO

Category: 34 American-Style Amber Lager, 23 Entries

Gold: Cascade Autumn Amber, Carlton & United Breweries,
Abbotsford, Australia

Silver: Blue Point Toasted Lager, Blue Point Brewing Co.,
Patchogue, NY

Bronze: Capital Wisconsin Amber, Capital Brewery Co. Inc.,
Middleton, WI

Category: 35 American-Style Dark Lager, 6 Entries

Bronze: Leinenkugel's Creamy Dark, Jacob Leinenkugel Brewing
Co., Chippewa Falls, WI

tegory: 36 Latin A or Tropical-Style

Light Lager 19 Entries

Gold: Premium, Compaiia Cervecera de Nicaragua, Managua,
Nicaragua

Silver: Myanmar Beer, Myanmar Brewery Ltd., Yangon, Myanmar

Bronze: Vailima Special Export Lager, Samoa Breweries Ltd., Apia,
Samoa

Category: 37 Belgian Style White (or Wit)/Belgian-Style
Wheat, 17 Entries

Gold: Hoegaarden, Interbrew S.A., Brussels, Belgium

Silver: Allagash White, Allagash Brewing Co., Portland, ME

Bronze: Blanche de Chambly, Unibroue Inc., Chambly, Canada

Category: 38 French-Belgian Style Saison, 7 Entries

Gold: Saison Redwood, Redwood Brewing Co., Flint, MI

Bronze: Cave Aged Hennepin, Brewery Ommegang,
Cooperstown, NY

Category: 39 Belgian-and French-Style Ale, 14 Entries

Gold: Unhommage A La Vallée d'Or, Bullfrog Brewery,
Williamsport, PA

Silver: Perdition, Russian River Brewing Co., Santa Rosa, CA

Bronze: Saint Yves, Brasserie Du Tregor, Treguier, France

Category: 40 Belgian-Style Sour Ale, 16 Entries

Gold: La Folie, New Belgium Brewing Co., Fort Collins, CO

Silver: Boon Geuze Mariage Parfait, Boon Brouwerij, Lembeek,
Belgium

Bronze: Framboise de Hill, Iron Hill Brewery & Restaurant,
Wilmington, DE

Category: 41 Belgian-Style Pale Strong Ale, 14 Entries

Gold: Lucifer, p Liefmans - Riva-Straffe Hendrik,
Dentergem, Belgium

Silver: Béte Blanche Belgian-Style Tripel, Elysian Brewing Co.,
Seattle, WA

Bronze: Malheur 10, Brewery Malheur, Buggenhout, Belgium

Category: 42 Belgian-Style Dark Strong Ale, 15 Entries

Gold: Vondel, Brouwerijgroep Liefmans - Riva-Straffe Hendrik,
Dentergem, Belgium

Silver: Gouden Carolus Christmas, Brewery Het Anker,
Mechelen, Belgium

Bronze: Three Philosophers, Brewery O Coop NY

Category: 43 Belgian-Style Dubbel, 17 Entries

Gold: Abbey Belgian Style Ale, New Belgium Brewing Co., Fort
Collins, CO

Silver: Brass Dubbel, Brass Restaurant & Brewery, South
Barrington, IL

Bronze: (o] Brewery C Coop NY

Category: 44 Belgian-Style Tripel, 19 Entries

Gold: Affligem Tripel 33 CL, Affligem Brouwery, Opwyk,
Belgium

Silver: Trois Pain Triple, Bullfrog Brewery, Williamsport, PA

Bronze: Daisy Chain, Chicago Brewing Co., Las Vegas, NV

Category: 45 Other Belgian-Style Ale, 14 Entries

Gold: Cuvee de Tomme, Pizza Port Solana Beach, Solana
Beach, CA

Silver: Temptation, Russian River Brewing Co., Santa Rosa, CA

Bronze: Redwood Sezoens, Redwood Brewing Co., Flint, MI

Category: 46 Classic English-Style Pale Ale, 20 Entries

Gold: Pale Ale, Diamond Bear Brewing Co., Little Rock, AR

Silver: Custer’s Last Ale, Snake River Brewing Co., Jackson, WY

Bronze: Singletrack Copper Ale, Rockies Brewing Co., Boulder, CO

Category: 47 English-Style Summer Ale, 6 Entries

Gold: Bert Grant's Lazy Days, Yakima Brewing, Yakima, \VA

Silver: Cattail Ale, Lakefront Brewery Inc., Milwaukee, WI

Bronze: Avalon Blonde, Angelic Brewing Co., Madison, WI

Category: 48 English-Style India Pale Ale, 11 Entries

Gold: XIPA, Brewerkz Singapore, Singapore

Silver: Magnotta Classic India Pale Ale, Magnotta Brewery,
Vaughan, Canada

Bronze: Wasco Indian Summer Ale, Alameda Brewhouse,
Portland, OR

Category: 49 Ordinary Bitter, 5 Entries

Silver: Cutthroat Pale Ale, Uinta Brewing Co., Salt Lake City, UT

Bronze: Blue Heron Pale Ale, BridgePort Brewing Co., Portland, OR

Category: 50 (Special) Best Bitter, 14 Entries

Gold: Sunnyside Pale Ale, Snipes Mountain Brewing. Inc.,
Sunnyside, WA

Silver: Double Barrel Ale, Firestone Walker Brewing Co., Paso
Robles, CA

Bronze: Saint Amold Amber Ale, Saint Arnold Brewing Co.,
Houston, TX

Category: 51 English-Style (Extra Special) Strong Bitter, 19
Entries

Gold: Black Sheep ESB, Rock Bottom Brewery - La Jolla,
La [olla, CA

Silver: Drake's Amber, Drake's Brewing Co., San Leandro, CA

Bronze: The Tower E.S.B., Bull & Bush Brewery, Denver, CO

Category: 52 Scottish-Style Ale, 13 Entries

Silver: Highland Courage, Rock Bottom Brewery - Bethesda,
Bethesda, MD

Bronze: Scottish Ale, Nasu Kohgen Beer Co. Ltd., Nasu, [apan

Category: 53 English-Style Mild Ale, 7 Entries

Gold: Charleston Brown, Carolina Beer & Beverage,
Mooresville, NC

Silver: Shaftebury Cream Ale, Okanagan Spring Brewery, Vermon,
Canada

Bronze: Sainsbury Mild, J. Sainsbury Ple, London, UK

Category: 54 English-Style Brown Ale, 27 Entries

Gold: Pete's Wicked Ale, Pete’s Brewing Co., San Antonlo, TX

Silver: Neustadt 10W30, Neustadt Springs, Neustadt, Canada

Bronze: Capital Brown Ale, Capital Brewery Co., Inc., Middleton, WI



Category: 55 Old Ale, 13 Entries

Gold: Old Ale, Iron Hill Brewery & Restaurant, Wilmington, DE

Silver: Vintage Ale 2001, La Brasserie McAuslan Brewing Inc.,
Montreal, Canada

Bronze: Hahn Special Vintage, Lion Nathan Australia, Sydney,
Australia

Category: 56 Strong Ale, 20 Entries

Gold: Never Summer Ale, Rockies Brewing Co., Boulder, CO

Silver: Sopris, Glenwood Canyon Brewing Co., Glenwood
Springs, CO

Bronze: Green Flash Ist Anniversary Ale, Green Flash Brewing
Co., Vista, CA

Category: 57 Strong Scotch Ale, 22 Entries

Gold: \Wee Heavy, Iron Hill Brewery & Restaurant, Wilmington, DE

Silver: Caber Toss Wee Heavy, Oggi's Pizza and Brewing Co.,
San Clemente, CA

Bronze: Under the Kilt Wee Heavy, Dragonmead Microbrewery,
Warren, MI

Category: 58 Barley Wine-Style Ale, 28 Entries

Gold: 0ld Boardhead Barleywine Ale, Full Sail Brewing Co.,
Hood River, OR

Silver: Hom Dog, Flying Dog Ales, Denver, CO

Bronze: Freedom Ale - 2002, Tun Tavern Brewery & Restaurant,
Atlantic City, NJ

Category: 59 Robust Porter, 38 Entries

Gold: Sweet Sanderine Porter, 11 Vicino, Colorado Springs, CO

Silver: Organic Tree Hugger Porter, Laurehvood Pub & Brewery,
Portland, OR

Bronze: Swan Lake Beer Porter, Hyouko Yashiki Nomori Brewery,
Kitanbara, Japan

Category: 60 Brown Porter, 19 Entries

Gold: Sweetwater Exodus Porter, Sweetwater Brewing Co.,
Atlanta, GA

Silver: Pyramid Mount Diablo Porter, Pyramid Ales & Lagers,
Seattle, WA

Bronze: Bad Elmers Porter, Upland Brewing Co., Bloomington, IN

Category: 61 Sweet Stout, 14 Entries

Gold: Straight from the Teats Stout, Sports City Café & Brewery,
El Cajon, CA

Silver: Iron Horse Stout, Gordon Biersch Brewery Restaurant,
Inc. dba Big River Breweries, Chattanooga, TN

Bronze: SKA Milk Stout, SKA Brewing Co., Durango, CO

Category: 62 Oatmeal Stout, 28 Entries

Gold: Oatmeal Stout, Troy Brewing Co., Inc., Troy, NY

Silver: Barney Flats Oatmeal Stout, Anderson Valley Brewing

Co., Booneville, CA

Bronze: Sierra Nevada Stout, Sierra Nevada Brewing Co., Chico, CA

Category: 63 Imperial Stout, 23 Entries

Gold: Kappler Stout, Etna Brewing Co. L.1.C., Etna, CA

Silver: High Desert Imperial Stout, Great American Restaurants,
Centreville, VA

Bronze: Imperial Oatmeal Stout, Boundary Bay Brewery,
Bellingham, WA

Category: 64 German-Style K6lsch/K6In-Style Kolsch,
29 Entries

Gold: Mother Martha's Kolsch, Rock Bottom Brewery -
Arlington, Arlington, VA

Silver: Kaorino-Nama, Shimono Co., Ltd., Chiba, Japan

Bronze: Golden Arm, Piece, Chicago, IL

Category: 65 G Style Brown Ale/Dii Styl
Altbier, 16 Entries

Silver: Terrapin Alt, Rock Bottom Brewery - Bethesda, Bethesda, MD

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

Category: 66 South G Styl i
bier, 56 Entries

Gold: Pshenychne Etalon, Radomyshl Beer and Beverages Plant,
Kiev, Ukraine

Silver: Weiker Franke, Ritter St. Georgen Bauerel, Nennslingen,
Germany

Bronze: Freudenberger Hefe Weizen, Maerkl, Freudenberg, Germany

Category: 67 German-Style Pale Wheat Ale, 6 Entries

Gold: Hofmihl-Weissbier Leicht, Privatbrauerei Hofmahl,
Eichstatt, Germany

Silver: Redback, Matilda Bay Brewing Co., North Fremantle,
Australia

Bronze: Samuel Adams \Veiss Bier, Boston Beer Co., Boston, MA

68 Gi Style Dark Wheat Ale, 13 Entries

Gold: Schwarzer Ritter, Ritter St. Georgen Bauerei, Nennslin
gen, Germany

Silver: D a Dunkles Hefe-\Veizen, Distelhd
Brauerei, TBB - Distelhausen, Germany

Bronze: 1543, Flotzinger Bra, Rosenheim, Germany

Category: 69 South G Styl i
13 Entries

Gold: Plank \Weizenbock, Brauerei Michael Plank, Laaber,
Germany

Silver: Aventinus, Schneider Weisse, Kelheim, Germany

Bronze: Plank Heller Weizenbock, Brauerei Michael Plank,

Category: 70
Gold:
Silver:

Bronze:
Category: 71
Gold:

Silver:

Bronze:
Category: 72
Gold:

Silvers

Bronze:

Category: 73
Gold:

Silver:

Bronze:

Laaber, Germany

Irish-Style Red Ale, 21 Entries

Mcllhenney's Irish Red, Alpine Beer Co., Alpine, CA
Enchanted Rock Red Ale, Fredericksburg Brewing Co.,
Fredericksburg, TX

Irish Red, Diamond Bear Brewing Co., Little Rock, AR
Classic Irish-Style Dry Stout, 13 Entries

O.V.L. Stout, Russian River Brewing Co., Santa Rosa, CA
Blamey Sister's Dry Irish Stout, Third Street Aleworks,
Santa Rosa, CA

McGuire's Irish Stout, McGuire’s Irish Pub #2, Destin, FL
Foreign (Export)-Style Stout, 13 Entries

Space Stout, Laurelwood Pub & Brewery, Portland, OR
Tsunami Stout, Pelican Pub & Brewery, Pacific City, OR
Black Magic Stout, Oggi's Pizza and Brewing Co., San
Clemente, CA

Golden or Blonde Ale, 24 Entries

Kiwanda Cream Ale, Pelican Pub & Brewery, Pacific City, OR
Rickard's IPA, Molson Canada, Toronto, Canada

Big Rack Blonde, Bru, Rochester, NY

Category: 74
Gold:

Silver:

Bronze:
Category: 75
Gold:

Silver:

Bronze:

Category: 76
Gold:
Silver:
Bronze:
Category: 77
Gold:
Silver:
Bronze:

78

American-Style Pale Ale, 40 Entries

Firestone Pale Ale, Firestone Walker Brewing Co., Paso
Robles, CA

Pale Nectar, Firestone Walker Brewing Co., Paso Robles, CA
Piston Pale Ale, Laurelwood Pub & Brewery, Portland, OR
American-Style Strong Pale Ale, 25 Entries

Mad Hatter, New Holland Brewing Co., Holland, M1
Nectar IPA, Firestone Walker Brewing Co., Paso Robles, CA
Victory Pale Ale, Emmett’s Tavern & Brewing Co., West
Dundee, IL

American-Style India Pale Ale, 40 Entries

Wipeout IPA, Pizza Port Carlsbad, Carlsbad, CA

Racer 5 LP.A., Bear Republic Brewing Co., Healdsburg, CA
Drake’s IPA, Drake’s Brewing Co., San Leandro, CA
Imperial or Double India Pale Ale, 25 Entries
Imperial IPA, Boundary Bay Brewery, Bellingham, WA
Wingnut, Piece, Chicago, IL

Frank, Pizza Port Carlsbad, Carlsbad, CA
American-Style Amb d Ale, 32 Entries

Gold:
Silver:
Bronze:

Category: 79
Gold:

Silver:

Bronze:
Category: 80

Gold:

Silver:

Bronze:
Category: 81
Gold:

Silver:

Bronze:

Nsseeiation (-/ Brewers 20c4
("/mmpim 'Bn’u'enl o Brewmaster - lwards

Sunset Amber, Opgi's Pizza and Brewing Co., San
Clemente, CA

Thirsty Dog Hoppus Maximus, Thirsty Dog Brewing Co.,
Independence, OH

Swan Lake Beer Amber Swan Ale, Hyouko Yashiki
Nomori Brewery, Kitanbara, Japan

Imperial or Double Red Ale, 8 Entries

YuleSmith, AleSmith Brewing Co., San Diego, CA
Double Deranger, Laurchvood Pub & Brewery, Portland, OR
Hopsquatch, Four Peaks Brewing Co., Tempe, AZ
American-Style (Extra Special) Strong Bitter,

11 Entries

Organic Free Range Red, Laurelwood Pub & Brewery,
Portland, OR

Red Truck IPA, Palisade Brewery, Palisade, CO

Blue Point ESB, Blue Point Brewing Co., Patchogue, NY
American-Style Brown Ale, 18 Entries

Not Brown, Red Rock Brewing Co., Salt Lake City, UT
Book Cliff Brown Ale, Palisade Brewery, Palisade, CO
Kick-Ass Brown, C.H. Evans Brewing Co. At the Albany
Pump Station, Albany, NY

R

“erld Beer ("u]t

Small Brewing Company
(1-15,000 barrels per year):
Oggi's Pizza and Brewing Company
San Clemente, California

Tom Nickel

o Tormented g
0

FIRESTONE WALKER BREWING CO.
CENTRAL COAST, CALIFORNIA

www firestonebeer.com

Mid-Size Brewing Company
(15,001-2,000,000 barrels
per year):

Firestone Walker Brewing Company
Paso Robles, California

Mattbew Brynildson

Qs

MILLER BREWING C?
SINCE 1855
www.millerbrewing.com

Large Brewing Company
(Over 2,000,000 barrels
per year):

Miller Brewing Company,
Milwaukee, Wisconsin

Dr. David S. Ryder

www, laurelwoodbrewpub.com

Small Brewpub

(1-1,200 barrels per year):
Laurelwood Pub & Brewery
Portland, Oregon

Cbristian Ettinger

www.russiansiverbrewing com

Large Brewpub

(Over 1,200 barrels per
year):

Russian River Brewing Company
Santa Rosa, California

Vinnie Cilurzo

EWERKZ:
(i S vearo& i)

www.brewerkz.com

Jragorynead

‘B R

www.dragonmead.com

www.newholandbrew.com

www.newhbelgium.com

S%{Mé
preiy

www.samadamslight.com

www.flintfood.com

www.boulderbeer.com

www.newbelgivm.com



AMERICAN CLASSICS

IN THE HISTORY OF BREWING, THE UNITED STATES
IS A RELATIVE NEWBIE. OUR FIRST COMMERCIAL BREWERY
DIDN’T OPEN UNTIL 1612—AT LEAST 600 YEARS
AFTER BEER BECAME A BUSINESS IN EUROPE.
AND THE MODERN CRAFT BEER RENAISSANCE IS BARELY
APPROACHING MIDDLE AGE—EVEN IF YOU DATE IT

TO THE DAY FRITZ MAYTAG RESCUED ANCHOR BREWERY.

BUT FOR A GROUP OF ROWDY UPSTARTS, WE COLONISTS HAVE
MADE QUITE A MARK ON THE BREWING LANDSCAPE.
WHETHER IT IS CREATING A NEW STYLE BASED ON REGIONAL
BREWING CONDITIONS OR PUTTING OUR OWN TWISTS ON
OLD WORLD STANDARDS, YANKEE INGENUITY HAS EXPANDED

THE WORLD OF BEER STYLES.

IN THE LAST WORLD BEER CUP COMPETITION,
21 OF THE 81 BEER STYLES WERE EITHER DESIGNATED
AS “AMERICAN-STYLE” (SUCH AS AMERICAN-STYLE PALE ALE)
OR WERE SPAWNED BY THE AMERICAN CRAFT BEER INDUSTRY

(SUCH AS IMPERIAL OR DOUBLE INDIA PALE ALE). w

IN HONOR OF AMERICAN BEER MONTH,
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ANCHOR STEAM

A CALIFORNIA UN-COMMON

BY DAVID HAMILTON

I lor anyone interested in partaking of a
truly uncommon beer, I recom-

mend...a common beer. No, I haven’t just
polished off a magnum of barleywine. The
common beer I refer to is an American clas-
sic, the California common or steam beer.
Now before you say, “Well, I can find
Anchor Steam beer almost everywhere,” I
ask you to name another commercial exam-
ple. Stuck? While you're at it, when was the
last time you brewed a batch yourself? Let’s
take a closer look at a beer with a universal
appeal that is far from understood.

In a nutshell, a California common is a
hybrid, fermented at ale temps but utiliz-
ing lager yeasts. “Common” is a name
given to beers that did not fit the usual fer-
menting styles. Other examples would be
Kentucky common and Pennsylvania

swankey. The term “steam” seems to have
come from the fact that the beer was
kraeusened in the keg (the German lager
style of the time) rather than being primed
with sugar. This resulted in a release of
carbonated pressure when the keg was
tapped, much like steam escaping.

Steam beer made its first appearance in
the mid-1800s. German immigrants accus-
tomed to brewing lager beers, but not in
warm California, finished it in the same
manner. By using a small amount of
kraeusen to prime the keg, they could still
abide by their time-honored Reinheitsgebot
pledge, which forbade using sugar.

By the end of the Gold Rush days of the
late 1800s, there were 27 steam breweries in
San Francisco alone. The soft water and
cool Pacific Ocean temperatures made it an

ideal location for this style of beer, and the
West Coast remained a hotbed until Prohi-
bition effectively ended all legal commercial
brewing of steam beer and all other styles
that had become popular at the time.

The Anchor Steam Brewing Company is
single-handedly responsible for maintaining
the popularity of the style, even to the
degree that it has a patent on the term
“steam.” It is the epitome of a brewery that
has stood the test of time and consistently
turned out a unique, quality product.

The long history and legacy of Anchor
Brewing is indeed an example of American
tenacity. The Anchor Steam label says
“made in San Francisco since 1896,” the
year Ernest Baruth and son-in-law Otto
Schinkel, Jr. purchased the original brewery
from German brewer Gottlieb Brekle. Over
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the years, a series of tragedies and setbacks
befell the brewery, including the death of
Baruth in 1906 and two months later, the
San Francisco earthquake. The resulting fires
from the devastating earthquake destroyed
the brewery. Less than a year later, as the
rebuilding was nearly complete, Schinkel
was killed in a freak streetcar accident. New
owners came along in the form of German
brewers Joseph Kraus and August Meyer.

When Prohibition hit, most commercial
breweries were destined for the permanent
scrap heap of history. Undaunted, Kraus
reopened Anchor after a 13-year hiatus. But
after less than a year of operation, fire
destroyed the brewery once again.

Perhaps a sign of the dogged determina-
tion forged from previous hard times, Kraus
rebuilt it once more, in the site that it stands
today. Joined by Joe Allen, Anchor Steam
prospered until Kraus died in 1952. By the
late 50s, the new mass-produced, mass-
marketed lighter beers had begun to over-
take the public’s taste, and in 1959 Allen
closed the brewery’s doors. Fortunately it
didn’t last long, as Lawrence Steese bought
and reopened the brewery in 1960, wisely
hiring brewmaster Allen back.

Steese was on the verge of closing in
1965 after the loss of a couple key accounts.

A regular at a restaurant that sold only
Anchor Steam, Fritz Maytag heard of its
impending demise and purchased the oper-
ation for a few thousand dollars. By 1969,
after much struggle to keep the business
afloat, Maytag became sole owner. And by

THE ANCHOR STEAM
BREWING COMPANY IS
SINGLE-HANDEDLY RESPON-
SIBLE FOR MAINTAINING THE
POPULARITY OF THE STYLE,
EVEN TO THE DEGREE THAT
IT HAS A PATENT ON THE

TERM “STEAM.”

1971, Anchor Steam was bottled for the first
time—just in time for the “microbrew” rev-
olution of the 1970s.

Anchor Steam is now a trademark, and
to prevent copyright infringement, com-
mercial brewers describing this style of
beer must use “California common.” Per-

ANCHOR STEAM CLONE

INGREDIENTS FOR 5 U.S. GALLONS (19 L)

ALL-GRAIN RECIPE

9.0 LB (4.1 KG) TWO-ROW AMERICAN PALE ALE OR KLAGES MALT

1.0 LB (0.45 KG) CARAMEL 40° L MALT

0.5 LB (227 G) CARA-PILS

1.5 0z (42 ) NORTHERN BREWER (9% ALPHA ACID) WHOLE HOPS (60-90 MIN. BOIL)
0.5 0z (14 G) NORTHERN BREWER (9% ALPHA ACID) WHOLE HOPS (30 MIN. ADDITION)

0.5 0z (14 G) NORTHERN BREWER (2% ALPHA ACID) WHOLE HOPS (LAST 5 MIN.)
0.5 0z (14 G) CASCADE (5.4 % ALPHA ACID) WHOLE HOPS (DRY HOP ADDITION)

0.5 TSP IRISH MOSS (LAST 15 MIN. BOIL)

1 TSP GYPSUM (OPT.) ADD TO MASH

WHITE LABS #810 OR WYEAST CALIFORNIA COMMON YEAST

haps its popularity, initially and today, is
due to its easy to drink, well balanced,
hoppy flavor. Usually with a hint of toasty
malt, a rustic, woody character brought
about by the Northern Brewer hops, and a
slight fruitiness with good carbonation,
this is not a beer that necessitates an
acquired taste. The key is good fermenta-
tion and secondary temperature control—
generally 62° F and no higher than 66° F
is recommended with a lager yeast like
White Labs WLP 810 or Wyeast California
Common. A conditioning rest of two to
three weeks at approximately 48 to 50° F
is also necessary.

Anchor Steam is brewed with an
all-malt recipe (no adjuncts) that
includes some crystal, mashed with
an “upward infusion” method (temper-
atures unknown), with three additions of
Northern Brewer hops and approximate-
ly 32 IBU. The fermentation takes place
in shallow, two-foot deep fermenters,
with yeast pitched at 60 to 62° F. After
kraeusening, it is cellared for three weeks
at 50° F. Remember to watch your ferment
and conditioning temperatures.

Dave Hamilton lives, brews and drinks
beer in Portland, Ore., where he is a member
of the Oregon Brew Crew homebrew club. [

MASH WITH 15 QUARTS WATER FOR 30 MINUTES AT 125° F, RAISE TO 155° F AND HOLD FOR 60 TO 90 MINUTES. RAISE TEM-
PERATURE OF MASH TO 170° F FOR MASH OUT. SPARGE WITH 3 TO 3.5 GALLONS OF WATER AT 170° F. BoIL 60 TO 90
MINUTES TO YIELD 5 GALLONS. AERATE WELL AND PITCH YEAST AT 62° F. FERMENT IN PRIMARY AT 60 TO 66° F FOR ONE
WEEK AND TRANSFER TO SECONDARY (ADD CASCADES FOR DRY HOPPING). FERMENT IN SECONDARY TWO TO THREE WEEKS

AT 48 TO 50° F.

ZYMURGY JULY/AUGUST 2004

W\W\W.BEERTOWN.ORG
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SIERRA NEVADA PALE ALE

HALLMARK OF AMERICAN BREWING

lf there is a single beer style that embod-
ies the spirit of the American craft brew-
ing movement, that style is American pale
ale. And when it comes to American pale
ales, all roads lead through Chico, Calif.,
home of Sierra Nevada.

American pale ale beckons the taste
buds on the hottest summer days. With its
easily quaffable, highly carbonated,
assertive hop profile, the drinker could eas-
ily forget to slow down and discover the sub-
tle nuances that linger just below the thirst-
quenching exterior.

Pale ale has its roots in England,
where the term “pale” designated clarity,
as opposed to the preponderance of dark-
er, porter style beers of the time. Howev-
er, the pale golden to amber color most of
us are used to is much lighter than the

By DAVID HAMILTON

original British pales that tended toward
bronze to dark amber and were far from
clear. Originally brewed in the late 1700s,
pale ales were perfected by the mid-1800s
in Burton on Trent. The hard water of that
area accentuated the hop flavor and is
still reflected in the style of many of
today’s pale ales.

Historians believe that pales were origi-
nally called bitters, but today English bitters
and pales are categorically lumped togeth-
er. British settlers brought the style to the
United States, and the refreshing hoppy, cit-
rusy brew became a dominant drink.

Toward the end of the 19th century,
German immigrants, who had been per-
fecting new lager brewing techniques,
began converting ale drinkers to their
lighter, crisper, dry finished beer. With the

advent of Prohibition, and even after its
repeal, the ale movement had been seri-
ously damaged. By 1960, only one U.S.
brewer was brewing a pale ale, under the
name of Ballantine. Eventually this decline,
along with the consolidation of North Amer-
ica beers by mega-breweries, reached its
nadir in the 1970s. But a West Coast craft
brewing renaissance resulted in the rebirth
of hoppy ales, and Sierra Nevada was a
prime mover in this trend.

Ken Grossman was introduced to
homebrewing through a friend, and after
gaining experience with homemade brews
and studying chemistry and physics at Cal
State University, he opened a homebrew
shop. In 1979, he and Paul Camusi found-
ed Sierra Nevada, named after Grossman’s
favorite backpacking destination. The orig-

WW\.BEERTOWN.ORG
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inal brewery was an odd collection of dairy
tanks, a soft drink bottler and salvaged
equipment bought secondhand from other
defunct breweries.

Quality ingredients and, specifically,
generous quantities of fresh hops would
soon become the hallmark of the brewery,
much to the delight of hopheads every-
where, and by 1980 the first pale ale was
born. Its highly drinkable character was the
result of a well-balanced but clearly Cas-
cade-hopped blend. The citrusy, slightly
grapefruity, lightly floral, dry finishing brew
had a broad appeal.

Demand for Sierra Nevada beers soon
exceeded production, and in 1989 the brew-
ery moved to its current location. A 100-bar-
rel copper brewhouse brought back from a
trip to Germany became the center of the

new brewery. In 1997 new brew kettles were
commissioned from the original copper-
smith, bringing the ultimate capacity to
800,000 barrels per year.

It's no surprise that Sierra Nevada Pale
Ale has been raking in medals from the
Great American Beer Festival since the
advent of professional judging in 1987 and
has finished first in Zymurgy’s Best Com-
mercial Beers in America Survey two years
running (See page 29). Grossman’s day-to-
day connection with the product as it goes
through each stage and his vow to never
compromise his craft brewing roots have
been key components to the brewery’s
ongoing success.

Dave Hamilton lives, brews and drinks beer
in Portland, Ore., where he is a member of the
Oregon Brew Crew homebrew club. )

INGREDIENTS FOR 5 U.S. GALLONS (19 L)

11.0 LB (5 KG) AMERICAN TWO-ROW PALE ALE MALT
1.0 LB (0.45 KG) CRYSTAL MALT (40-60L)
1.0 0z (28 G) PERLE HOPS (90 MIN BOIL)
1.0 0z (28 G) CASCADE HOPS (15 MIN.)
1.25 0z (35 G) CASCADE HOPS (5 MIN.)
1.0 0z (28 G) CASCADE HOPS (SECONDARY FERMENTER DRY HOP)
WYEAST AMERICAN ALE YEAST #1056

¢ TARGET ORIGINAL GRAVITY: 1.052
* TARGET FINAL GRAVITY: 1.011

» ABV:5TO 6%

*+ IBU:36TO 38

* SRM:8T09

FOR EXTRACT, SUBSTITUTE 6.6 POUNDS LIGHT OR PALE MALT EXTRACT SYRUP OR 5.5 POUNDS LIGHT OR PALE DRY MALT.

USE A SINGLE STEP INFUSION MASH OF 152° F FOR ONE HOUR. USE 3 TO 3.5 GALLONS WATER FOR THE MASH AND 4 TO 5
GALLONS SPARGE WATER AT APPROXIMATELY 170° F TO YIELD APPROXIMATELY 6 TO 6.5 GALLONS WORT. BOIL TIME IS 90
MINUTES BUT INCREASE TO YIELD 5 TO 5.5 GALLONS. CHILL, AERATE WELL AND PITCH YEAST.

FOR EXTRACT, STEEP THE 1 POUND CRUSHED CRYSTAL MALT FOR 30 MINUTES IN 2 GALLONS WATER. HEAT TO APPROXI-
MATELY 170° F (NOT EXCEEDING 180° F), REMOVE GRAIN BAG, BRING WATER TO A BOIL, ADD EXTRACT AND BOIL ONE HOUR,
ADDING HOPS AT APPROPRIATE TIMES.

FERMENT IN PRIMARY ONE TO TWO WEEKS. WATCH YOUR FERMENT TEMPERATURES, TAKING CARE TO KEEP THEM IN THE
63 TO 68° F RANGE. DRY HOP IN SECONDARY FOR ONE TO TWO WEEKS.

ZYMURGY JULY/AUGUST 2004 W\WW.BEERTOWN.ORG
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PETE’S WICKED ALE

Pete Slosberg wasn’t setting out to
blaze new trails in beer styles when
he created Pete’s Wicked Ale in 1986. He
was actually aiming to make an American
version of an English classic.

“The original Pete’s Wicked Ale was my
fourth failure at trying to copy Samuel
Smith’s Nut Brown Ale,” says Slosberg, who
has since traded in his brewing boots for a
confectioner’s apron with his Cocoa Pete’s
Chocolate Bars.

Slosberg’s “failure” was a huge success,
propelling Pete’s to the No. 2 spot in craft
beer production at one point.

Slosberg began his adventures in fer-
mentation as a home winemaker in the late
70s while working in the Silicon Valley. But
the delayed gratification of winemaking
spurred him to try his hand at brewing.

By JIM PARKER

With $50,000 borrowed from friends, he
launched Pete’s Wicked Ale in 1986, along
with partner Mark Bronder. Bronder didn’t
drink, so Slosberg was left to design and
taste test the recipes on his own. He
approached local brewer Bob Stoddard of
Palo Alto Brewing to produce his beer under
contract. His target: the eminently drinkable
Samuel Smith’s Nut Brown Ale.

“We made a first pass and it was in the
ballpark, but not close enough,” he recalls.
“We made a second pass and it was in the
ballpark, but not close enough. Third pass,
same thing. By the time we got to the fourth
pass I decided that the Sam Smith’s needed
a little more balancing hops.”

About that same time, homebrewers in
Texas and California began entering beers
in competitions that stretched the bounds of

BREAKING THE MOLD

bitterness normally associated with brown
ales. These bigger, bolder browns picked up
the moniker Texas brown ales and a new
style was well on its way to being born.

The added hop kick and deeper color
were a hit with professional and amateur
brewers alike and in 1987, the first year of
professional judging at the Great American
Beer Festival, Pete’s Wicked Ale took a sil-
ver medal in the “Ales” category, sand-
wiched between Sierra Nevada’s Bigfoot
Barleywine and Pale Ale.

The next year, ales were separated into
nine categories and Pete’s took another
silver in Brown Ales. By 1992, the cate-
gory had been split into American Brown
Ales and English Brown Ales and Pete’s
claimed its first gold medal in the Ameri-
can category.

W\WW.BEERTOWN.ORG
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By that time, production had grown from
150 barrels in 1987 to 425,600, making
Pete’s the second largest player in the craft
brewing scene behind Samuel Adams in
1996. He had outgrown the now-closed
Palo Alto Brewing and was contracting first
at August Schell then at Minnesota Brewing
Co. Stoddard’s brewery was an extract brew-
ery, so the original Pete’s Wicked was pro-
duced much the same as the early home-
brew versions, extract with steeped grains.
The move to Minnesota meant a move to all
grain and the ability to add new brands.

Because it was brewed in a mid-size
regional brewery, where adjunct-laden
lagers were the main product streams, the
early all-grain Pete’s was brewed with six-
row barley as the base malt.

Slosberg still remembers the original
malt bill. “It was 70 percent six-row, 29 per-
cent crystal malt, 60 lovibond and 1 percent
chocolate malt,” he says. The hops were a
blend of Chinook and Cascade, “But I don’t
recall the exact mix.” The original gravity
was 1.053 (13 °Plato) with 29 IBU—fairly

INGREDIENTS FOR 5 U.S. GALLONS (19 L)

ALL-GRAIN RECIPE
7.0 LB (15.4 KG) TWO-ROW PALE MALT

(SUBSTITUTE SIX-ROW FOR HISTORICAL ACCURACY)

2.9 LB (6.38 KG) 60 L CRYSTAL MALT
2.0 0z (56 G) CHOCOLATE MALT

0.5 0z (14 G) CHINOOK (10.8% ALPHA) 45 MINUTES
1.0 0z (28 G) CASCADE (5.4% ALPHA) 15 MINUTES
0.5 0z (14 G) CASCADE (5.4% ALPHA) AT KNOCKOUT

* OG: 1.053 (13 °PLATO)
* IBU: 30

EXTRACT RECIPE (FOR OLD SCHOOL HISTORIC ACCURACY)

4.0 LB (8.8 KG) LIGHT DRY MALT EXTRACT
2.9 LB(6.38KG)60 L CRYSTAL MALT
2.0 0z. (56 G) CHOCOLATE MALT

0.5
1.0
0.5

0z (14 G) CHINOOK (10.8% ALPHA) 45 MINUTES
0Z (28 G) CASCADE (5.4% ALPHA) 15 MINUTES
0z (14 G) CASCADE (5.4% ALPHA) AT KNOCKOUT

OG: 1.053 (13 °PLATO)
IBU: 30

tame compared to the homebrewed Texas
browns, but much bolder than the browns
from the U.K.

Pete’s continued to grow in brands and
production, going public in 1995. Slosberg
became a tireless ambassador for the craft
brewing industry, even writing a book, Beer
for Pete’s Sake in 1998.

The Gambrinus Company of San Anto-
nio, Texas—owners of the Spoetzel Brewery
(makers of Shiner) and BridgePort Brew-
ing—bought the company in 1998. Sales
had begun to tail off and still continue to
drop, falling to 98,000 barrels in 2003.

By that time, the genie was out of the
bottle and hoppier American brown ales
had taken root across the country, with gold
medal versions brewed from Oregon (Peli-
can Pub’s Doryman’s Dark) to New York
(C.H. Evans’ Kick-Ass Brown).

Homebrewed versions of American
brown ales still tend to be a bit hoppier than
their commercial counterparts. Guidelines
for the Great American Beer Festival call for
bittering of 25 to 45 IBU, while the BJCP
style guidelines allow for up to 60 IBLL.

Original gravities for both commercial
and homebrewed versions run from 1.040
to 1.060 (10-15 °Plato).

Today, the Pete’s on the shelf bears lit-
tle resemblance to the beer Slosberg first
cooked up on his kitchen stove. “It’s not
the same,” he says simply. In fact, the
beer won a gold medal in the recent
World Beer Cup in the English brown cat-
egory, gold in Scottish ales and silver in
English brown at the 2003 Great Ameri-
can Beer Festival.

Although chocolate is the passion that
drives Slosberg these days, he hasn’t
turned his back on beer. He still holds
beer and chocolate tastings up and down
the West Coast and talks tirelessly about
the parallels between the craft chocolate
movement of today and the early craft
beer movement.

For a recent pairing at San Francisco’s
21st Amendment Brewery, Slosberg sat
down with brewer Shaun O’Sullivan to try
and recreate the original Pete’s. “He came
pretty close,” Slosberg said. “It wasn’t
exactly it, but it was pretty good.”

And it went great with chocolate, no doubt.

Jim Parker is editor-in-chief of Zymurgy.
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PHOTO COURTESY OF WIDMER BROTHERS

WIDMER BROTHERS HEFEWEIZEN

BRINGING HOME THE BACON

lt may seem odd to credit a couple of
brothers who wanted to brew true to
their German heritage with the creation
of an American beer style. But to hear Rob
Widmer tell the story, the serendipitous
circumstances that led to Widmer
Hefeweizen set the stage for Widmer
Brothers Brewery’s success.

The year was 1985 and brothers Kurt and
Rob were “playing the starving artists” in Port-
land, Ore. with their then-flagship product, a
loyal interpretation of a German altbier.

“In the public’s eye at that point, there
were two types of beer: dark beer and light
beer,” he recalls. “We realized we had a
visual hurdle with the altbier, because
people viewed it as a dark beer.”

The two knew they would have to pro-
duce a more approachable beer if they were

By JIM PARKER

going to expand beyond their initial busi-
ness plan goal of “20 decent draft accounts.”

In those days, pitching a craft-brewed
lager was not an easy proposition—even if
the brothers would have had the extra tank
space to devote to lagering. So they settled
on a filtered wheat beer, similar to the
kristalweizens of Germany.

“That beer saved our bacon,” recalls Rob
Widmer, and now the brothers had two
beers to offer local publicans.

One of those publicans, the late Carl
Simpson of the Dublin Pub, wanted more.
He prodded the brothers to bring him a third
style for his rapidly expanding draft lineup.
“We honestly can’t remember whose idea it
was, so we’ve decided whoever is telling the
story gets to take the credit,” Rob says. “So
since I am telling the story, it was my bril-

liant idea” to rack a couple of kegs of their
weizen before filtration.

The resulting brew “looked like orange
juice,” but they took Simpson a couple of kegs.
From there, it was Simpson’s mastery of show-
manship that sold the brand. “He used to send
a server out with a tray full of hefeweizens in
the tall wheat beer glasses with a lemon wedge
stuck on each one. Pretty soon everybody in
the place would be drinking hefes.”

That was in the summer of 1986 and the
Portland market was ready for a light, refresh-
ing beer. Sales of the new, cloudy stuff took off.
“We sort of resisted it for a while,” Widmer
recalls. “We felt like we were being disloyal to
the weizen and that was the beer that had kept
us afloat.” But most of their accounts that had
been selling the clear wheat beer were clam-
oring for the new, cloudy version.

WWW.BEERTOWN.ORG
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“Part of our success is it was an unusu-
al beer, so it got a lot of attention,” Widmer
says. “And it is not a beer that you have to
learn to like.”

Fueled by sales of their cloudy wheat
beer, Widmer Brothers Brewing has grown
to the No. 8 ranking among regional spe-
cialty breweries with sales of 161,283 in
2003. For the first time since its release,
Widmer Hefeweizen dipped below 80 per-
cent of the brewery’s total sales last year.
The beer dubbed “America’s Original
Hefeweizen” was eighth among brands in
Information Resources Inc.’s specialty beer
category and is the top selling single craft
brand in the Northwest.

Still, Widmer says, the brothers have
taken a “tremendous amount of heat” for
making a beer that shares a name with a
classic German style but shares none of that
style’s distinctive clove and banana esters.
Rather than introducing a new yeast strain
to their brewery in 1986, the Widmers stuck
with their German altbier yeast.

The beer is brewed with two-row, wheat,
Munich and crystal 40 malts, Tettnanger

and Cascade hops. Perhaps part of its
appeal to the Northwest palate is its 32 IBU,
fairly high for a wheat beer. Widmer
Hefeweizen is brewed to an original gravity
of 1.047 (11.75 °Plato).

“I think there is room for both a Euro-
pean style of hefeweizen and an American,”
Widmer says. And he successfully lobbied
to have American Hefeweizen added as a
style category in both the Great American
Beer Festival and World Beer Cup. Widmer
Hefeweizen won the gold medal in Ameri-
can-style Hefeweizen at the 2004 World
Beer Cup and silver in the same category at
the 2003 GABF.

Jim Parker is editor-in-chief of Zymurgy.
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e asked. You answered. And the
results have been tabulated.
You folks have good taste.

But we already knew that. That is why,
for the second year, we asked you to send
us your list of up to 20 beers that you think
represent the best of what’s available in
the U.S. market. As homebrewers, you
know what it takes to make a beer a winner.
And you have the most adventurous palates
in the land.

In Zymurgy’s second Best Commercial
Beers in America Survey, you picked beers
from coast to coast and quite a few from the
middle of the country. You picked beers
from big breweries, small breweries and
brewpubs. You also picked 40 beers from
outside the United States.

In all, we received 757 votes for 399
different beers from 102 different brew-
eries. There were plenty of repeats from
last year’s survey, but with the exception
of the top spot, the order is much differ-
ent. You can see a list of the top 50 beers
in Table 1.

A/

g
Yo/

il

A
Wnnual Survey

T, l‘gU

'S

smmercial Beers

The Top 20

Repeating as your top pick is Sierra
Nevada Pale Ale. The quintessential Amer-
ican pale ale was named on 27 percent of all
& ballots we received. It

) — ﬁt

was one of three Sierra
Nevada products among
% | the top five vote getters
(counting ties). In all,
{ four Sierra Nevada beers
received votes.

Coming in second in
the poll was Sierra
Nevada Bigfoot Barley-
wine, moving up from
the eighth spot last year
and leapfrogging Sierra
Nevada Celebration Ale,
which fell from third
into a tie for fifth. Sier-
| ra Nevada Porter also
made the list, finishing
in a tie for 65th.

While the top of last
year’s list had a decidedly West Coast lean-
ing, this year’s top 20 has beers from both
coasts and the heartland. Dogfish Head 90
Minute IPA and New Glarus Belgian Red

1erica

By Jim Parker

tied for third. In addition
to 90 Minute IPA, you
also liked the 60 Minute
and 120 Minute IPAs, as
well as three other

Dogfish brews. New New ge!vil!ng %OS,
Glarus landed three

beers on the list.

In a three-way tie for
fifth we find Kalamazoo
Brewing’s Bell’s Expedition |&
Stout, Stone Arrogant Bas- | |
tard and Samuel Adams |
Boston Lager.

Anchor Brewing, last
year’s runner-up with its §
Anchor Steam beer, land-
ed two beers in a four-way
tie for eighth. Anchor Tormeomsbees
Porter and Anchor Liberty

share that spot with Sierra SAMU]E]L
Nevada Celebration Ale ADAMS

and Three Floyds Alpha
King.

Two more hoppy beers from the heart-
land share the 12th spot: Bell’s Two Heart-
ed Ale and Three Floyds Dreadnaught IPA.

A six-pack of eclectic beers is grouped at
No. 14: Alaskan Amber, Alaskan Smoked
Porter, Anchor Steam, Deschutes Black
Butte Porter, Goose Island IPA and North

BREWING COAE
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M

2

T3
T3
15
T5
T5
T8
T8
T8
T8
T2
T12
T14
T4
T4
T4
T4

T4 ..

T20
T20
T20
T20
T24
T24
T24
T24
T24
T24
T30

e

~
>

e Beer
«ee00. . Sierra Nevada Pale Ale

« s+ s+ 0. Sierra Nevada Bigfoot Barleywine

« ++ ... Dogfish Head 90 Minute IPA
«++«+.0. New Glarus Belgian Red
++ .+« Bell’s Expedition Stout
«+se000 Sam Adams Boston Lager
«++ ... Stone Arrogant Bastard
¢+« oo« o Anchor Liberty
¢+« « 0«0+« Anchor Porter
+ ++ .+« Sierra Nevada Celebration Ale
« s+ s+« Three Floyds Alpha King
« ++ .. Bell’s Two-Hearted Ale
«« «+ .. Three Floyds Dreadnaught IPA
«« o+« Alaskan Amber Ale
«+ oo+« Alaskan Smoked Porter
«+ s s+ Anchor Steam
+ + « « » « Deschutes Black Butte Porter
«++...Goose Island IPA
« « « « North Coast Old Rasputin
<+ s+ .. Ommegang Abbey Ale
++++.+ Rogue Dead Guy Ale
« + «+ » » Unibroue La Fin du Monde
« + « + + « Victory Hop Devil
«+ o+ o« Celis White
« + + + « » Deschutes Mirror Pond
««« ... New Glarus Raspberry Tart
...... Redhook ESB
« .. Rogue Shakespeare Stout
« + « + « « Stone Ruination IPA
« + o+ « » Anchor Old Foghorn
« + « « « « Bell’s Third Coast Old Ale
« « « BridgePort India Pale Ale

Y Table 2: Brewery Rankings (T indicates tie)

V'

Table 1: Top Ranked Beers (T indicates tie) “2H|iE

AN

Place Beer
T30 ......Brooklyn Black Chocolate Stout
T30 ......Capital Blonde Dopplebock

T30 ......Dogfish Head Immort Ale

T30 ......Goose Island Honkers Ale

T30 ......GreatLakes Edmund Fitzgerald Porter
T30 ......Hair of the Dog Adam

T30 ......New Belgium Abbey

T30 ......New Belgium Trippel

T30 ......North Coast Old Stock Ale

T30 ......Pilsner Urquell

T30 ......Stone Double Bastard

T30 ......Tupper’'s Hop Pocket Ale

T30 ......Widmer Hefeweizen

T46™% . % 05 Allagash Triple

T46 ......Anderson Valley Hop Ottin’ IPA
T46 ......Capital Garten Brau Lager

T46 ......Deschutes Obsidian Stout

T46 ..... . Dogfish Head Raison D’Etre

T46 ......Dogfish Head Worldwide Stout
T46 ......Goose Island Hex Nut Brown

T46 ......Guinness Stout

T46 ......Harpoon IPA

T46 ......New Belgium 1554

T46 ......New Belgium Fat Tire

T46 ......New Belgium La Folie

T46 ......Orval

T46 ......Sam Adams Cream Stout

T46 ......Sam Adams Dopplebock

T46 ......Sam Adams Winter Ale

T46 ......Shiner Bock

T46 ......Victory Old Horizontal Barleywine
T46 ......Victory Storm King

— AT
e )

These rankings are based on total votes received by each brewery’s beers.

1
2
3
4
5
5
5
5
9
10
11

Sierra Nevada Brewing Co. . .Chico, Calif.
Boston Beer Company ... ...Boston, Mass.

Anchor Brewing .......... San Francisco, Calif.
Kalamazoo Brewing (Bell’s) .Kalamazoo, Mich.
RogueAles .......o00000s Newport, Ore.

Dogfish Head Brewing Co. ..Rehoboth Beach, Del.
New Belgium Brewing Co. . .Fort Collins, Colo.
Stone Brewing Co. . ........San Marcos, Cdlif.
Three Floyds Brewing Co. ...Munster, Ind.
Deschutes Brewery ........Bend, Ore.

Victory Brewing Co. ¢« c o0 Downington, Pa.

12 Goose Island Brewing Co. . . .Chicago, lll.

13 New Glarus Brewing Co. . . . .New Glarus, Wis.
14 Alaskan Brewing Co. . ... .. .Juneau, Alaska
15 North Coast Brewing Co. . . . .Fort Bragg, Cadlif.

163 Unibrouenss sccofe s tiuis sisio v Chambly, Quebec
17 Capital Brewery ..........Middleton, Wis.

18 Brewery Ommegang....... Cooperstown, N.Y.
19 Great Lakes Brewing Co. . . . .Cleveland, Ohio
T20 AveryBrewingCo. ........ Boulder, Colo.

T20 BridgePort Brewing Co. ..... Portland, Ore.
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COURTESY OF BREWERIES.

Table 3: Most Beer on
the List (T indicates tie)

i 1 Boston Beer Company 13 beers |

2 Rogue Ales 11 beers |

T3 Kalamazoo Brewing 8 beers
T3 Deschutes Brewery 8 beers
T5 Capital Brewery 7 beers

T5 New Belgium Brewing 7 beers

Coast Old Rasputin. Rounding out the top
20 are Ommegang Abbey Ale, Rogue Dead
Guy Ale, Victory Hop Devil IPA and Uni-
broue La Fin du Monde—the highest-rank-
ing import on the list.

The Top Breweries

We not only tabulated which beers got
the most votes, but also took a look at how
different breweries fared. It should come as
no surprise that Sierra Nevada, with the top
two places in the poll, leads all breweries in
number of votes (see Table 2). Three of Sier-
ra Nevada'’s four beers in the survey fin-
ished in the top 20.

Second on the votes list is the Boston
Beer Company. With 13 beers on the list,
the makers of the Sam Adams beers leads
the way in number of beers making the sur-
vey (see Table 3). From the flagship Boston
Lager to Utopias—the world’s first 25 per-
cent alcohol by volume beer—you told us
you love Sam Adams.

Ranking third in total votes was last
year’s No. 2 brewery, Anchor Brewing.
Like Sierra Nevada, Anchor doesn’t make
a huge line of beers—only four labels on
the list—but everything they market, from
Steam to Old Foghorn, suits our readers’
tastes. Rogue Ales, which landed 11 beers
on the list—second only to Sam’s 13—
tied with Dogfish Head of Delaware, Col-
orado’s New Belgium and California’s
Stone Brewing for fourth most votes.
Three Floyds Brewing, with only four
beers on the list, rounds out the top nine
in total votes.

Behind Boston Beer and Rogue, the
breweries landing the most beers on the list
were Deschutes Brewery and Kalamazoo
Brewing with eight beers each. Capital

IS
il

Table 4: Spirit of Homebrewing Rank

i This ranking is based on total number of votes received divided by annual

: production in barrels.

1 Hair of the Dog Brewing . . .Portland, Ore.
P2 Three Floyds Brewery .....Munster, Ind.
3 Dogfish Head Brewing . . . . .Rehoboth Beach, Del.
4 Brewery Ommegang ... ...Cooperstown, N.Y.
5

Avery Brewing Co. . . ......Boulder, Colo.

MIDWEST

HOMEBREWING
SUPPLIES

- Same Day Shipping

Call for our |- FriendlyAdvice
-Kegging Systems and

= new 4 4 p age Equipment
EST Recommended by
ME S Catalog www.about.com

heck ou
2004 Catalog e

1'888‘449'2739 "Best Way to get Started"

at the Beer/Homebrew Site

All of your homebrewing and winemaking supplies in one huge catalog

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

Expanded line of
All Grain Supplies

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

Monthly Specials - www.midwestsupplies.com

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 Ltd
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Brewing of Wisconsin and New Belgium of
Colorado tied for fifth with seven beers each

making the list.
Hair of the Dog Brewing of Oregon
proved great beers can come out of small

Overall

Place ... .Beer

720 .. .Unibroue La Fin du Monde
T30 .. .Pilsner Urquell

T46 ...Guinness Stout

-T46 ...Orval

165 ...Adnams Broadside

‘165 .. .Ayinger Celebrator

T65 .. .Budweiser Budvar

165 ...Eggenberg Samichlaus
.T65 .. .George Gale’s Prize Old Ale :
165 ...Newcastle Brown Ale :
T65 .. .Unibroue Trois Pistoles

:T65 .. .Unibroue Maudite

T65 ...Warsteiner

breweries, landing three beers on the list
and walking away with the “Spirit of Home-
brewing” honors. We compiled this list (see
Table 4) by taking the total number of votes
a brewery received and dividing that by their
annual production.

Coming in second in this category is
Three Floyds Brewing of Indiana. Despite
limited distribution, you told us you're big
fans of Three Floyds’ bold, hoppy beers like
Alpha King and Dreadnaught IPA.

Dogfish Head Brewing finished third on
this list, dropping down a spot from where
they finished last year—but only because their
annual production doubled. Rounding out the
top five on this list were Brewery Ommegang
of New York and Avery Brewing of Colorado.

Think Globally, Drink Locally

Only four imports made the top 50 list:
Canada’s Unibroue La Fin du Monde (tied
for 20th), Czech Republic’s Pilsner Urquell
(tied for 30th), Belgium’s Orval (tied for 46th)
and Ireland’s Guinness Stout (tied for 46th).
Other imports receiving more than one men-
tion were Adnam’s Broadside, George Gale’s

Prize Old Ale and Newcastle Brown from
England, Samichlaus, now brewed at Aus-
tria’s Eggenberg Brewery, Budweiser Budvar
from the Czech Republic, Germany’s
Warsteiner and Ayinger Celebrator, Ver-
haege Duchesse de Bourgone from Belgium
and a pair of Unibroue products, Trois Pis-
toles and Maudite (see Table 5).

Many of you showed great loyalty to
your local brewpubs. Bear Republic of Cal-
ifornia landed three beers on the list, as did
Great Dane Brewing of Wisconsin and Big
Time Brewery of Washington.

And although the Wild Duck Brewery in
Oregon closed its doors on the last day of
2003, you still remember two of its beers,
Sasquatch Strong Ale and Old Gnarleyhead
Barleywine (a two-time defending Great Amer-
ican Beer Festival gold medallist) fondly.

Because many of the top beers on this
year’s list were featured last year, we’ve had
to scramble to find new clone recipes for
some of your other favorite beers. Give these
a try and let us know how close they come to
matching the tastes you've fallen in love with.

Jim Parker is editor-in-chief of Zymurgy. ®
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By Randy Mosher

Veteran brewer and creative genius Randy Mosher delivers
an entertaining look at beer history and culture along with
a no-nonsense approach to the art of innovative brewing.
He combines a passion for good beer with a solid understand-
ing of brewing science to give a practical guide to joyfully cre-
ative brewing.

It will take you places you never thought you'd go!

“Radical Brewing reminded me of what I love about

brewing. Brewers of all levels wil{ find fresh ideas and

new inspiration.”

GORDON STRONG, GRAND MASTER BEER JUDGE AND
AWARD-WINNING HOMEBREWER

350 pages, 8” x 9”
List price: $19.95 + shipping/handling

A Division of the A

ORDER ONLINE WWW.BEERTOWN.ORG ° OR CALL 1.888.822.6273 orR +1.303.447.0816
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Ingredients for 5 U.8. gallons (19 L)

15.5 Ib (7.0 kg) Pale two-row malt

1.0 Ib (0.45 kg) English Crystal 75 L malt
1.0 Ib (0.45 kg) English Crystal 105 L malt

1.0 b (0.45 kg) Carapils malt

1.0 oz (28 g) Chinook hops (13% alpha acid) 60 minutes
0.5 oz (14 g) Chinook hops (13% alpha acid) 45 minutes

0.75 oz (21 g) Centennial hops
(10.5% alpha acid) 30 minutes
0.5 oz (14 g) Centennial hops
(10.5% alpha acid) 15 minutes
0.5 oz (14 g) Cascade hops
(5.4% alpha acid) 15 minutes
1.0 oz (28 g) Chinook hops
(18% alpha acid) 60 minutes
1.0 oz (28 g) Centennial hops
(10.5% alpha acid) 30 min-
utes
1.0 oz (28 g) Cascade hops
(5.4% alpha acid) dry hop
Wyeast #1056 Ametrican Ale
Yeast
1 cup dry malt extract to prime

*+ 06:1.099 (23 P)
* FG:1.020 (5P)
* 1BU: 90

Single infusion mash at 154° F.

For partial mash recipe, substi-
tute 12 Ib Briess Golden Light Con-
centrated Brewers Wort. Crack and
steep specialty grains for a half
hour in 2 gallons of 154° F water.
Discard grains, bring water up to 6-
gallon level and commence the boil.

Ferment at 68° F until gravity
drops to 1.020 (5° P), rack into sec-
ondary fermenter and dry hop for
two weeks. Bottle, using dry malt
extract o prime. Allow to age about
six months to reach maturity.

Bigfoot Barleywine

moved up from eight

to second this year.

HUGE Website — Free Shipping On
www.morebeer.com Orders Over *49!
The largest homeb bsi ly Everything! for Home Brewing and Beer Dispensing. Over 2000 products with photos,

in-depth descriptions, and tons of how- (o information. Weekly product releases, web-only specials, FAQ, and much, much more.

Food-Grade Plastic QD Set

q‘ ' «1/2”1D
| « Food Grade
« High-Temp

ik Normally $18.50
On Sale! now for only $14.50

Limited Offer Good Ui Sept 1, 2003 ' y -
You Must enter coupon code #AB701031 online to receive New! Our 3BBL Commercial

discount Brewery System Available Now!

1-800-528-4056 + Request Our Free 80 pg Color Catalog + www.morebeer.com

Please Call For Wholesale Inquiries

Great stuff'

Quality specialty items,
gifts and clothing,

Visit our store at

sierranevada.com

or call us at

(530) 896-2198

SIERRA NEVADA BREWING CO., CHICO, CA

WWW.BEERTOWN.ORG
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4\(¢] Despite limited distribution, you told us you're big fans of

oale Al

Three Floyds’ bold, hoppy beers like Alpha King and Dreadnaught IPA.
This recipe is a compilation of information from the brewery website and threads
on the Homebrew Digest and rec. crafts brewing newsgroups. Try it yourself and

see how close it comes.

2R BrewBay Auctions - Mictosoft Inteinet Explorer provis Online

Fo EQ Vew Favoiss ook Heb

ded by Ameiica

Three Flogds

The Ultimate Zymurgist Source

BrEW By £ gz S = Alpha King Clone

Auctions Home Classifieds Home Reverse Auctions Instant Purchase Hotltems New ltems Last Call Closed
[PostA Tradiional Auction =] Gof Loghn |

Ingredients for 5 U.8. gallons (19 L)
10 Ib (4.5 kg) Pale two-row malt

1Y
e 345000 1.0 Ib (0.45 kg) Simpson's medium
Browse Categories S ‘ ‘\'.u\\ “‘“\9 X \\0“. e Crystal malt 50-60L
nuw' o 0“ 100 | SatYeurPamal Acesat 0.5 b (227 g) Dingeman's

CaraMunich malt
1.0 oz (28 g) Columbus hops

(15.5 % alpha acid) 60 minutes
0.5 oz (14 g) Warrior hops

(17 % alpha acid) 30 minutes
1.0 oz (28 g) Centennial hops

(10.5 % alpha acid) 5 minutes
0.5 oz (14 g) Warrior hops

(17% alpha acid) dry hop
0.5 oz (14 g) Centennial hops

(10.5% alpha acid) dry hop
Try it for FREE at Wyeast #1056 American Ale Yeast

WWW. promash com-.

* 06:1.059

* FG:1.014

* |BU: 69
* Recipe formulation —TarRT—————
3 ; ; "...This is simply the bes

Brewing SQSSl Qs & brewing software package [ Single infustion mash at 154° F. Fer-

* Mash deSlgllel on the market today..." ment at 68 to 70° F for five to seven
* Water profiler -Jim Wagner, Brewmaster days. Rack into clean fermenter and dry
* Motilfiable databases; [REMERLICHUNTEM hop. Allow to settle and sit on dry hops for

Belals Maryland one week. Rack again and package.

For extract partial mash, substitute 7.5

* Inventory control

* American/Metric units- ; ]
+ Extensive help system Only‘$24' 95 Ib (3.4 kg) Briess Golden Light Concen-

trated Brewers Wort. Crack and steep

, A Powerful, flexible, easy to use and much, much more! grains in 2 gallons of 162° F water.
Don 't take our word for it, try it completely free at www.promash.com Remove and disoatd grains. Bring water up
Pujchase opline, oroall us at (805) 252-3816. Dealer inquiries welcome. 2 6-2elEE ahdicominencodhie o),
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ach year the Association of Brewers collects brewery, ' fu ﬂf"
E production data for every U.S. brewery. This data pro= 50 "”
vides a foundation for understanding the progress the - RRLLD
industry is making and serves as a resource for the hundreds of ,/' ’ .
media calls that come into the Association and our outreach =, *#
efforts as we promote craft beer in the United States. )
Craft beer production grew by 3. percent in 2003, Whlc]?’; s
surpassed the 1.9-percent growth rate of import consumption
and the decline of traditional brewers’ production. The higher. -
growth rate of craft over imports marks the first time in eight
years that craft has bested imports in this area. Craft heer 'pr'o-‘
duction in the U.S. has grown every year for 3, straight years.

I'll drink to that! f

"'J

What follows is a snapshot of domestic specialty l)rewmgr S 1
companies, regional specialty brewers, microbreweries and 2 Xy
brewpubs. I'm a numbers guy and a beer guy, and | thought,-. ............

that you might be interested in some of the growth of craﬂ
brewers as well. Enjoy! o A

BEN R

""J.By Paul Gatza



2003 ToP 50 DOMESTIC SPECIALTY BREWING COMPANIES

Compiled by the Association of Brewers from data provided primarily by brewers. For each company listed, a) all-malt beer [or wheat beer] sales account
for the majority of its beer sold; and b) it operated independently for at least one year. The list includes different types of top selling craft brewers: regional
specialty breweries, contract brewing companies and brewpub groups. In addition, it portrays the total volume of beer sold by those that combine a
micro- or regional brewery and one or multiple brewpubs, and/or hire a brewery to contract brew for them. Figures in parentheses indicate number of
breweries/brewpubs operating during 2003, if more than one. Stevens Point requested their information not be published.

“Shipments” also refers to taxable removals at brewpubs.

* Denotes all or partially contract brewed during 2003.

2003 % change share of change
Company shipments in 2003 segment in share
1. Boston Beer Co.* (2 plus contract) 1,236,000 -4 18.58 -1.51
2. Sierra Nevada Brewing Co. 574,260 +1 8.63 -0.17
3. Jacob Leinenkugel Brewing Co. (2) (subs. of Miller) 345,000 0 5.19 -0.17
4. New Belgium Brewing Co. 287,000 +12 4.31 +0.34
5. Spoetzl Brewing Co. 285,000 +10 4.98 +0.24
6. Redhook Ale Brewery (2) 998,800 +1 3.44 -0.07
7. F.X. Matt Brewing Co.*(includes non-craft volume) 998,700 -4 3.44 -0.98
8. Widmer Brothers Brewing Co. (2) 181,783 +20 2.73 +0.37
9. Deschutes Brewery (2) 118,816 +4 1.78 +0.01
10. Pyramid Breweries (4) 116,844 +3 175 0.00
11. Sleeman USA*( for export) 104,462 +27 1.57 +0.29
12. Alaskan Brewing Co. 86,900 +14 1.31 +0.13
13. Anchor Brewing Co. 84,641 +3 1.27 -0.01
14. Harpoon Brewery (2) 79,340 +8 1.19 +0.06
15. Full Sail Brewing Co. (2) 75,638 +24 1.14 +0.24
16. Boulevard Brewing Co. 74,854 +18 113 +0.14
17. Pete’s Brewing Co. (subs. of Gambrinus Co.)* 68,169 -38 1.02 -0.69
18. Carolina Beer and Beverage Co. (includes non-craft volume) 65,000 +145 0.98 +0.56
19. August Schell Brewing Co. (includes non-craft volume) 61,800 +123 0.93 +0.50
20. Mendocino Brewing Co. (3) 60,000 +2 0.90 -0.01
21. Gordon Biersch Brewing Co. (packaging brewery) 56,566 -4 0.85 -0.06
929. Goose Island Beer Co. (3) 55,837 -7 0.84 -0.09
23. Summit Brewing Co. 55,299 +12 0.83 +0.06
24. Shipyard Brewery 50,398 +28 0.76 +0.15
95. Portland Brewing Co.* 48,303 -15 0.72 -0.16
26. Rock Bottom Restaurants (34) 43,977 +1 0.66 -0.02
97. Brooklyn Brewery* 42,010 +1 0.63 -0.02
28. Abita Brewing Co. 41,400 +5 0.62 +0.01
29. Long Trail Brewing Co. 41,000 +3 0.62 -0.01
30. BridgePort Brewing Co. (subs. of Gambrinus Co.) 40,128 +9 0.60 +0.03
31. Magic Hat Brewery 39,000 +1 0.59 -0.01
32. Kalamazoo Brewing Co. 38,587 +21 0.58 +0.08
33. Firestone Walker Brewing Co. 33,350 +19 0.50 +0.07
34. Rogue Ales (2) 98,611 +9 0.43 +0.03
35. Odell Brewing Co. 26,018 -9 0.39 -0.02
36. Flying Dog Brewing Co 95,561 +17 0.38 +0.04
37. Panorama/Otter Creek Brewing Co. 95,500 +6 0.38 +0.01
38. Lagunitas Brewing Co. 95,159 +5 0.38 +0.01
39. Mac and Jack’s Brewery 95,110 +5 0.38 +0.01
40. Great Lakes Brewing Co. (2) 94,963 +15 0.38 +0.04
41. Breckenridge Brewery 24,900 -5 0.37 -0.04
49. Stone Brewing Co. 94,490 +33 0.37 +0.08
43. Old Dominion Brewing Co. 94,306 -4 0.37 -0.03
44, Big Sky Brewing Co. 92,600 +9 0.34 +0.02
45, Frederick Brewing Co. 99,581 -28 0.34 -0.15
46. Gordon Biersch Brewery Restaurants (25) 21,802 -7 0.32 -0.04
47. Utah Brewers Cooperative 20,000 -9 0.30 -0.04
48. McMenamin’s Breweries (20) 19,755 -4 0.30 -0.02
49. New Glarus Brewing Co. 19,179 +40 0.29 +0.08
50. Anderson Valley Brewing Co. 18,843 -4 0.28 -0.03
TOTALS 5,348,163 +7 80.38 + 2.90
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2003 REGIONAL BREWING COMPANIES (BY NUMBER OF BARRELS PRODUCED)

All figures are in U.S. barrels. Stevens Point and Pittsburgh Brewing requested their information not be published.

'= Estimate, %= See this or other charts for other company operations, *= Not considered a craft brewer. Traditional Regional Brewery not included in craft statistics.
Annual Percent Change

Company

City Brewing Co.*( primarily FMBs)
Diageo'*(FMBs)

D. G. Yuengling & Son"*3
Latrobe Brewing Co."*

High Falls Brewing Co.?
Samuel Adams Brewery'-®
Sierra Nevada Brewing Co.
Jacob Leinenkugel Brewing Co.'
New Belgium Brewing Co.
Spoetz| Brewery

FX Matt Brewing Co.

Lion Brewery Inc., The'?
Widmer Brothers Brewing Co.
Redhook Ale Brewery!
Deschutes Brewery?

Alaskan Brewing & Bottling Co,
Anchor Brewing Co.

Pyramid Alehouse-Berkeley?
Full Sail Brewing Co®

Joseph Huber Brewing?
Boulevard Brewing Co.
Redhook Ale Brewery/C"?
Harpoon Brewery'-®

Carolina Beer & Beverage Co.(includes FMBs)

August Schell Brewing Co.
Gluek Brewing Co."* (includes FMBs)
Gordon Biersch Brewing Co.
Summit Brewing Co.

Goose Island Beer Co./Fulton St*
Portland Brewing Co.?
Stevens Point Brewery'
Mendocino Brewing Co.
Shipyard Brewing Co.?

Abita Brewing Co.

Long Trail Brewing Co.
Pyramid Breweries Inc.?
BridgePort Brewing Co.
Magic Hat Brewing Co.
Kalamazoo Brewing Co.- Galesburg®
Straub Brewery?

Firestone Walker Brewing Co.
Rogue Ales Brewers on the Bay?
QOdell Brewing Co.

Flying Dog Brewery

Otter Creek Brewing Co.
Lagunitas Brewing Co.

Mac & Jack’s Brewery Inc.
Dixie Brewing Co Inc."?

Great Lakes Brewing Co./Ohio
Breckenridge Brewery

Stone Brewing Co.

Old Dominion Brewing Co.
Big Sky Brewing Co.

Frederick Brewing Co.

Utah Brewers Cooperative
New Glarus Brewing Co.
Anderson Valley Brewing Co.
North Coast Brewing Co. Inc.
Pennsylvania Brewing Co.
Rockies Brewing Co.

D.L. Geary Brewing Co.

Kona Brewing Co. LLC

Capital Brewery Co. Inc
Victory Brewing Co.

D. G. Yuengling & Son'"*?

State

Wi
PA
PA
PA
NY
OH
CA
Wi
co
RS
NY
PA
OR
WA
OR
AK

1999

450,000
436,043
395,000
147,950

963,000

117,917
197,615
86,299
69,847
96,153

65,500
60,000
39,339

53,167
6,573
35,500

53,363
49,474
45,350
55,306
49,300
47,154
98,900
34,500

108,400
96,180
95,500

35,646

18,111
18,447
16,700
99,395
14,800
16,066
95,000
16,988
94,900

5,848
96,593

7,100
94,900

8,733
16,700
12,008
16,000
19,000
16,133

9,100
13,800

5,400

2000

406,842
1,104,000

498,986
331,300
165,000
961,000
976,000

197,080
912,600
95,000
81,800
93,314

66,515
60,000
46,060

63,400
7,900
31,500
35,000
60,237
49,904
41,970
63,000
59,000
49,955
30,984
34,800
40,000
101,858
30,793
96,200

36,041

95,000
90,593
16,000
94,490
17,099
90,047
95,000
17,874
95,499

9,342
96,640
15,741
99,700
18,121

9,406
17,737
14,895
16,500
17,859
16,200

4312
13,367

8,000

2001

1,025,000
1,100,000
900,000

541,386
332,876
930,000
979,000
961,000
900,000
197,999
158,100
102,655

89,200

85,873

60,816
60,000
54,802
65,000
62,400
9,800
19,200
50,000
63,406
46,206
44,712
60,000
47,000
58,683
34,018
35,500
40,000
104,872
38,645
31,600

36,455
18,000
97,458
93,619
19,600
95,137
19,410
99,312
95,000
18,449
97,449
19,779
95,959
17,200
98,381
19,480
10,478
19,185
14,650
18,000
16,004
16,300

5,996
12,000

8,000

2002
1,200,000

1,189,000
1,100,000
900,000
600,000
566,108
344,405
955,300
960,000
939,000
900,000
151,305
156,900
112,992
76,100
82,217
79,495
57,611
40,000
63,616
69,000
65,178
96,500
97,654
58,000
58,671
49,469
50,734
56,400
46,500
47,800
39,978
39,400
40,000
40,000
36,691
38,500

38,500
98,000
95,991
96,546
91,885
99,000
93,960
93,903
95,000
91,734
96,240
18,450
95,350
90,825
31,441
99,000
13,700
19,719
16,030
18,000
15,297
16,300
17,173
16,000
11,600
12,000

2003

1,400,000
1,400,000
1,285,000
1,100,000
1,000,000
600,000
574,960
345,000
987,000
985,000
998,700
910,000
181,283
158,800
117,856
86,900
84,641
75,480
75,038
75,000
74,854
70,000
69,340
65,000
61,800
60,000
56,566
55,009
59,837
47,387
46,500
46,400
45,955
41,400
41,000
40,751
40,198
39,000
36,000
35,900
33,350
98,563
96,018
95,561
95,500
95,159
95,110
95,000
94,963
94,900
94,490
94,306
99,600
99,581
90,000
19,179
18,843
18,095
18,000
17,923
16,300
16,217
15,488
15,325
15,000

2000

1

-
N NS, I SUN IS |

2001 2002 2003

17

152 16 8
0 0 0
0 11

0

8 5 1
0 3 0
39 11 12
4 -4 10
-5 -8 -4
0 5

0 19 20
-96 -1 i
8 10 4
0 -7 14
-8 -4 3
4

-9 -5 31
0 -33 88
19 16 18
6 1

-2 4 6

24 170 145

5 -7 -4
8 7 19
8 34 19
-5 -6 -16

19 -19 -3

9 " 5
0 3

3 -62 9
26 -5 9
21 29 1
1 6 -1
56 19

3 -12 16
14 23 5
1 7 5

0 0 0

3 18 15

8 -4 =5
37 44 33
-3 9 -4

9 21 9
95 1" -28

7 13 -9
1 31 40

8 3 -4
-1 9 13

9 0 0

-10 -4 17

1 0 0

23 994 -6
-10 33 -3
0 45 32
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2003 ToP 50 MICROBREWERIES (BY NUMBER OF BARRELS PRODUCED)

Does not include regional brewers. Al figures are in U.S. barels. Totals, in many cases, are estimates reported to the Association of Brewers and may not reflect exact tax-paid amount.
'= Estimate, 2= See other charts for other company operations.

38

Annual Percent Change

Company State 1999 2000 2001 2002 2003 2000 2001 2002 2003
Uinta Brewing Co Ut 13,054 13,749 13,780 13,959 14,994 5 0 1 2
Sweetwater Brewing Co (GA) GA 5,300 7,500 10,000 11,500 14,100 49 33 15 93
Lost Coast Brewery & Café CA 5,500 7,358 8,200 10,600 13,856 34 11 29 31
Olde Saratoga/Kingfisher Brewing Co."? NY 11,200 13,600 21
Dogfish Head Brewery? DE 5,300 4,658 6,947 13,600 -12 49 96
Harpoon Brewery - Vermont'? ) 6,000 8,000 10,000 33 95
Brooklyn Brewery NY 7,000 6,000 7,763 10,000 10,000 -14 929 29 0
Berkshire Brewing Co Inc MA 5,027 5,950 7,300 8,483 9,872 18 23 16 16
Wachusett Brewing Co. MA 5,400 6,250 7,395 8,355 9,356 16 18 13 +12
Left Hand/Tabernash Brewing Co. co 8,895 8,239 8,736 8,448 8,718 -7 6 -3 3
Flying Fish Brewing Co. NJ 4,495 6,125 7,200 7,940 8,460 38 18 10 7
Hale’s Ales Brewery & Pub WA 14200 13,220 11,440 10,666 8,400 -7 -13 -7 -2
Smuttynose Brewing Co. NH 5,800 6,350 6,400 7,300 8,300 9 1 14 14
Golden Pacific Brewing Co.' CA 16,129 16,500 18,429 19,500 8,125 Q 12 6 -58
Bayern Brewing Inc. MT 5,270 1,295 7,900 9
Mad River Brewing Co. CA 8,977 N/A 7,500 7,400 -1
Saint Arnold Brewing Co. ™ 5,100 4,959 6,101 6,152 7,208 -3 23 1 17
Fish Brewing Co. WA 5,000 6,100 6,750 8,000 7,000 29 11 19 -13
Coast Range Brewing Co.' CA 2,500 3,700 3,700 7,000 7,000 48 0 89 0
Four Peaks Brewing Co. AZ 2,475 2,606 3,707 5,200 6,720 5 49 40 29
Saint Louis Brewery/Schlafly Bottleworks MO 6,240

TommyKnocker Brewery cO 6,212 6,800 6,421 6,908 6,235 9 -6 8 -10
Bayhawk Ales Inc. CA 2,800 1,195 3,772 2,999 6,219 -57 216 -20 107
Casco Bay Brewing Co. ME 5,300 4,399 4,700 6,012 6,040 -18 9 28 0
Southend Brewery & Smokehouse - Charlotte NC 1,866 1,000 950 5,700 6,000 -46 -5 500 5
Bristol Brewing Co. CcO 4,650 5,200 5,500 5,800 5,950 12 6 5 3
Fordham Brewing Co. DE 1,470 1,418 3,830 5,890 5,910 -4 170 54 0
Bear Republic Brewing Co. CA 3,200 4,800 5,200 5,200 5,850 50 8 0 13
Grant’s Yakima Brewing & Malting Co. WA 12,000 7,000 4,500 3,000 5,626 -49 -36 -33 88
Troegs Brewing Co. PA 2,856 2,943 3,485 3,609 5,503 3 18 4 592
Red Oak Brewery' NC 5,000 4,900 5,700 5,700 5,500 -2 16 0 -4
Karl Strauss Breweries CA 7,000 6,000 5,500 -14 -8
Highland Brewing Co. NC 4,100 4,200 4,800 5,200 5,500 %4 14 8 6
Ballast Point Brewing Co. CA 1,806 2,200 3,060 3,981 5,499 99 39 30 38
Lakefront Brewery Inc Wi 3,414 3,669 4,437 4,850 5,450 7 21 9 18
Eel River Brewing Co. CA 2,500 4,500 4,500 5,300 0 18
River Horse Brewery/Bucks County Brewing NJ 4,500 4,200 5,000 3,900 5,200 7 19 -99 33
Great Divide Brewing Co. co 5,145 5,454 5,505 5,520 5,100 6 1 0 -8
Avery Brewing Co. O 3,000 2,400 2775 3,606 4,984 -20 16 30 38
Speakeasy Ales & Lagers CA 1,600 2,500 3,350 4,875 56 34 46
Michigan Brewing Co. MI 1,650 2,690 2,450 2,750 4,800 63 -9 12 75
Maritime Pacific Brewing Co. WA 3,500 4,000 4,600 14 15
Clipper City Brewing Co. MD 9,350 9,000 7,500 13,500 4,600 -4 -17 80  -66
Kalamazoo Brewing Co."? Ml 21,196 24,657 27,656 31,902 4,587 16 12 15 -86
BJ’s Restaurant & Brewery - West Covina CA 993 3,427 3,739 4,516 245 9 21
Brewery Ommegang' NY 2,789 3,675 3,875 4,101 4,500 32 5 6 10
McMenamin’s Edgefield Brewery OR 4,682 5,106 4,902 5,470 4,478 9 -4 12 -18
Nimbus Brewing Co. AZ 1,953 1,900 3,000 3,622 4,466 -3 58 21 23
Snake River Brewing Co. %% 3,553 3,826 3,787 4,943 4,981 8 -1 192 1
Dogwood Brewing Co.' GA 3,200 4,000 4,200 4,200 5 0
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2003 ToP 50 BREWPUBS (By NUMBER OF BARRELS PRODUCED)

All figures are in U.S. barrels. Totals, in many cases, are estimates reported to the Institute for Brewing Studies and may not reflect exact tax-paid amount. '= Estimate

Annual Percent Change

Company State 1999 2000 2001 2002 2003 2000 2001 2002 2003
Brew Brothers Micro/El Dorado Hotel & Casino NV 5240 5040 5,000 3,420 3,460 -4 -1 -32 1
Empyrean Brewing Co.! NE 2,100 2,000 2,600 3,200 -5 30 23
Great Dane Pub & Brewing Co. Wi 2975 2595 2851 3,074 3,118 14 10 8 1
Barrel House Brewing Co. OH 2,500 2,000 2,600 3,000 -20 30 15
Elysian Brewing Co. WA 2,350 2,401 2,458 92532 2948 2 1% 3 16
Monte Carlo Pub & Brewery NV 3500 3,196 3200 3,498 2850 -9 0 7 -17
Marin Brewing Co. CA 2,710 2,694 2,690 2,738 2,843 -1 0 Q 4
Boundary Bay Brewery & Bistro WA 1,673 1,832 1917 2391 2,830 10 5 25 18
Wynkoop Brewing Co. co 4,047 3,993 3,269 3,033 2,809 -1 -18 -7 -7
Gritty McDuff's - Freeport ME 2,032 2300 2,300 2600 2,800 13 0 13 8
Bent River Brewing Co. IL 1,500 600 400 269 2,510 -60  -33 -33 833
Moylan’s Brewery & Restaurant CA 1,940 2,036 2,140 2,540 2,465 5 5 19 -3
Rock Bottom Brewery - Chicago IL 2,303 2,600 2174 2,134 2,440 13 -16 -9 14
Moose’s Tooth Brewing Co. AK 1,580 2,096 2195 2480 2,432 33 5 13 -2
free State Brewing Co. KS 2,160 2114 2,440 2,330 2,410 -2 15 -5 3
Rock Bottom Brewery - Denver cO 2,644 2624 2411 2366 2,391 -1 -8 -2 1
Tied House Cafe & Brewery-Mtn View! CA 3,000 2900 2,600 2,300 -3 -10 -12
Boston Beer Works Brookline MA 2,683 2,689 220 2027 2219 0 -18 -8 9
Capitol City Brewing Co. - Arlington VA 1,393 1,364 1,259 1,426 2,211 -9 -8 13 55
Newport Hoffbrauhause KY 2,100

Glacier Brewhouse AK 1,502 1,800 1,851 2,050 2,050 20 3 11 0
Goose Island Beer Co.-N Clybourn' IL 1,800 2,000 11
Big Buck Brewery & Steakhouse - Auburn Hills M 9,753 3164 2374 2,138 1,933 15 -925 10 -10
Mash House Restaurant & Brewery NC 1,710 1,907 12
Phantom Canyon Brewing Co.' <O 1,810 1,955 1,942 1,900 8 -1 -2
CooperSmith’s Pub & Brewing co 1,906 1,856 2,001 1,955 1,867 -3 8 -2 -5
Cambridge Brewing Co. MA 1,850 1,680 1,825 2,000 1,850 -9 9 10 -8
Rock Bottom Brewery - Portland OR 1,541 1,563 1,520 1,780 1,840 1 -3 17 3
Shed Restaurant & Brewery, The VT 1,500 1,557 1,593 1,800 4 2 13
Kelly's Caribbean Bar & Grill' FL 100 2,000 1,800 1,900  -10
Dillon Dam Brewery [€@) 1,840 1,937 1900 1,946 1,762 5 -2 2 -9
Upstream Brewing Co. (#2) NE 1,400 1,400 1,568 1,753 0 12 12
Rock Bottom Brewery - San Jose CA 1,340 1,347 1,400 1,746 4 25
LaConner Brewing Co. WA 1000 1,810 1,710 1,714 1,730 81 -6 0 1
McMenamin’s Concordia Brewery at Kennedy School OR 1,584 1,573 1,635 1,704 1,705 -1 4 4 0
Tied House Cafe & Brewery-San Jose' CA 1,500 1,800 1,800 1,800 1,700 20 0 0 -6
Rock Bottom Brewery - Arlington VA 1,664 1,731 1,688 4 -2
Rock Bottom Brewery - La Jolla CA 1,445 1,417 1,495 1,574 1,665 -2 1 10 6
Trailhead Brewing Co. MO 2,007 2077 1,900 1,982 1,620 3 -9 4 -18
Sacramento Brewing Co. Qasis' CA 1,600 1,600 1,600 0 0
Five Seasons Brewing Co.’ GA 1,200 1,800 1,600 50 -1
Calhoun’s Microbrewery' TN 1,620 1,710 1,600 6 -6
Rock Bottom Brewery - Homestead (1086) PA 1,372 1,599 17
Boston Beer Works Canal St MA 1,000 1,761 1,575 76 -1
Fordham Brewing Co./Rams Head Tavern MD 1,543

RAM/Big Horn Brewery - Tacoma WA 940 1,204 1471 1574 1,535 28 209 7 -9
McMenamin’s Cornelius Pass Roadhouse OR 1519 1,630 1,630 1,533 7 0 -6
Rock Bottom Brewery - Desert Ridge (1085) AZ 1,595

Big Time Brewing Co. WA 1,600 1,600 1,600 1,531 1,521 0 0 -4 -1
McMenamin’s Crystal Ballroom Brewery OR 1,455 1,668 1,764 1593 1,515 15 6 -10 -5
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ILLUSTRATION BY TERRY MCNERNEY

“Yea, though T made a “shinny beer’—at least it tasted good.”

Editor’s Note: Sometimes you feel like a geek; sometimes you don’t. Some of us brewers who can’t

recite chemical laws or read pages of formulas without our eyes glazing over like to experiment,

BY JiM PARKER WITH DAN BELICA

too. This column is dedicated to beers that step outside the bounds of established beer styles, but

don’t require an advanced degree to brew or understand.

ww irst things first: I've never been a
“diet guy.” My idea of “watch what
you eat” has always been to try
and keep my eyes open so I don't

miss my mouth.

But for the first time in my life, I find
the scale topping the double century
mark. My six-pack abs have turned into
a quarter-barrel and my Australian
cousin, whom I hadn’t seen in 18 years,
patted my gut at a family reunion and
accused me of turning into a “wok
smuggler.” Those crazy Aussies do turn
a phrase, don’t they?

Still, the first time I heard the phrase
“low-carb beer,” my initial thought was,

“Yeah, low-carbonation real ale—I can

do that.”

But the new wave of “diet beers”
won’t go away. It has become the fastest
growing segment of the beer industry
with every Tom, Dick and Atkins touting
the low-carb counts of their beers. The
Alcohol and Tobacco Tax and Trade
Bureau even had to step in and proclaim
that a beer has to have fewer than 7
grams of carbohydrates per 12 ounces to
use “low-carb” in its advertising.

I knew it was only a matter of time
before the request came in to do a story
on low-carb homebrew. Where do the
dreaded carbs come from in beer? How
can you cut the carbs? And, most impor-
tant, is it possible to brew a palatable
low-carb homebrew?

Luckily, Paul Schwarz and Dennis
Gordon of North Dakota State had
answered the first two questions in an
article for the March/April 2004 issue of
The New Brewer.'

1Where the Wild £arbs Boam

The overwhelming majority of carbo-
hydrates in beer come from malt and
cereal adjuncts. They can be divided into
three basic categories: simple sugars
through oligosaccharides, dextrins, and
non-digestible carbohydrates or dietary
fiber. Of the three, dextrins account for
the majority of carbohydrates in the fin-
ished beer, so that’s where we’ll focus.

Dextrins are the non-fermentable
sugars in beer derived from starch. To
put into simple terms what the people
who stumbled in here looking for the
Geeks column (it will return next issue,
I promise) will want to read in all its
gory detail: the o and B amylase we
have all grown to know and love are
not able to break down all of the starch
in barley into fermentable sugars. The
result is non-fermentable sugars, which
equals carbohydrates. (Geeks, please
see the March/April The New Brewer or
www.lIsbu.ac.uk/water/hysta.html).?

While brewers have praised dex-
trins’ contribution to mouthfeel and
body, Schwarz cautions that their
value may be overstated and suggests
consulting a review by S.A. Langstaff

and M.]. Lewis in the Journal of the
Institute of Brewing.*

Taming the 10ild Larb

OK, so now that we know where the
carbs come from, how to we keep them
out of the finished beer?

Schwarz and Gordon detail three
main methods for limiting carbohydrates
in the commercial production in beer.’
The first involves the use of malt with
higher diastatic power (i.e. six-row malt)
and an extended saccharification rest
during the mash. That would result in a
greater percentage of starch being con-
verted to fermentable sugars. This
method could produce 6 to 7 grams of
carbohydrate per 12-ounce beer, com-
pared with 10 to 11 grams in an Ameri-
can lager or 12 to 17 grams in a craft
brewed pale ale. ¢

Another method is to replace a por-
tion of the malt with a high DE (dextrose
equivalent) corn syrup. Because the
starch in the syrups has already been
largely converted to fermentable glucose,
these syrups contribute little to the final
carb count. You can cut the carbs in a
beer by more than 50 percent by replac-
ing half the malt with high DE syrup.”

The third method involves using a
fungal enzyme amyloglucosidase (aka
AMG or glucoamylase). This enzyme
can break all the linkages in starch and
can degrade all the dextrins to glucose.
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THE BEVERAGE PEOPLE

Home Brewing and
Winemaking Supplier

WELCOME TO THE
ONLY HOBBY THAT
PAYS FOR ITSELF!

The Beverage People is a family
owned and operated retail,
mailorder and NOW internet
supply firm with over 25 years
experience teaching home wine
and beer making to people like
yourself. We bring you both
products and information, at
prices that compete with any
nationwide mailorder firm.
And we have a free shipping
program that will work for you.

Try out any of our newest
ingredient kits: Cream Ale,
Honey Wheat or Oatmeal Stout
or give your hobby a twist
and turn to winemaking. We
have a full 24 page catalog for
winemakers as well as our 32
page catalog for brewers and
meadmakers.

Come see us at:

840 Piner Rd. #14 Santa Rosa,
CA
Call us toll free for orders:
800 544 1867
Adwvice calls:
707 544 2520

Open: Tuesday-Friday 10:00
- 5:30
and Saturday 10:00 - 5:00
Also open Mondays: August
through December

Carb levels of less than 3 grams per 12
ounces are possible.*

What about the yeast? I checked with
Dave Logsdon of Wyeast Labs to see if he
had any recommendations. “If you have
done the work on the hot side to reduce the
amount of dextrins in your wort, any highly
attenuative yeast will do the trick,” he said.

The Skinny Brew

So the challenge was on to see if I could
pump out a palatable low-carb beer. With my
homebrew setup suffering from more than
two years of neglect (a sorry state I am proud
to say I am in the process of remedying), I
called my friend Dan Belica to see if he was
game for a low-carb adventure.

We decided against using high diastatic
malts with a stepped mash, since we both
mostly brew single infusion. And we really did-
n’t want to use corn syrup, so the last option
was to find the fungus among us. A quick
Google search on the Web later, I found that
amyloglucosidase is closely related to the active
ingredient in the anti-flatulence remedy Beano.

Maybe we were on to something: “Tastes
great, less filling, less... uh,” you get the
drift. The idea would be to brew a 10-gallon
batch of fairly light pale ale and dose half of
it with Beano to see if there was a percepti-
ble flavor difference and a measurable dif-
ference in the final carbs. Wok Smuggler
Pale Ale was born (see recipe).

We decided on a low mash temperature
(151° F) and a fairly thin mash to further cut
the dextrins. The brewday was uneventful,
aside from missing our target gravity—we were
aiming for 1.045 and got 1.041 (10.38° P). We
used plenty of Centennial and Cascade hops
to make sure that even if the beer was thin, it
would have some taste. And we fermented
with Wyeast 1056, a nice attenuative strain.

After seven days of fermentation, both car-
boys were down to 1.010 (2.5 °P) and Dan
racked both halves into clean carboys. Into
one, he crushed three Beano tablets. Both were
dry-hopped and allowed to sit another week.

By bottling day, the control batch had
dropped to 1.006 (1.5 °P)2. The “Beano
batch” had undergone a second vigorous fer-
mentation and had dropped to 1.001 (.25
°P)b, We carbonated and bottled each batch,
marking the caps so we could submit them
for both laboratory tests and blind taste tests.

To Larb or 1ot to Larb

After sending a couple of bottles to a
local lab to get tested, I took a few more bot-
tles to the monthly meeting of the Oregon
Brew Crew, my local club.

I pulled aside a few folks whose palates
I respect: John Gram, a Recognized BJCP
judge; Mitch Scheele, an award-winning
local homebrewer and Jeff Stoddard, an
assistant brewer at a local brewpub. I did a
double-blind test, telling them only that I
was giving them samples of two pale ales.
We did two rounds—one with two samples
of the control and one “Beano Beer” and the
other with two “Beano Beers” and one con-
trol. They were supposed to tell me what
they thought the difference in the beers was
and if they preferred one over the other.

All three were able to identify which of
the two samples in each round was differ-
ent, and all picked the control sample as the
one with the “most body,” or “rounder.”

But in both rounds, they selected the
“lighter,” “drier,” “hoppier” beer dosed with
Beano as the beer they enjoyed the most.

Further unscientific tests around the
house have shown that when I have offered
this “diet beer” to friends without explana-
tion, no one has asked, “Is this low-carb?”
So the beer is palatable, but what about
the carbs?

The lab tests came back, showing that
the real extract of the control beer was 3.02
and the treated beer was 2.23. With that
number and a handy-dandy formula pro-
vided by Scott Bruslind of Analysis Labs in
Corvallis, Ore., I was able to conclude that
the control batch had a carb count of
between 7.6 and 9.2 grams per 12-ounce
bottle. The “Beano Brew” scored between
4.9 and 6.5 grams per 12-ounce bottle.

How did I figure that out? Not to step over
the line into Geekdom, but the formula for
calculating carbs is:

Carbs = (RE - A - P)*3.35

where

RE= Real Extract (the density of the sug-
ars that are consumed by the yeast dur-
ing fermentation)

A= Ash

P= Proteins

3.35 = a multiplier to convert grams per
100 ml to grams per 12 ounces.
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Bruslind said if you don’t have access to
alab to do ash and protein tests, you can plug
in figures of 0.08 and 0.16 for ash and 0.2 and
0.6 for protein to get a ballpark number.
Using these calculations, you should be able
to get a carb count on any of your beers.

The first step is to determine the real
extract value for the beer. To do that we use
the formula:

RE = .1808*OE + .8192*AE

where

RE= Real Extract

OE-= Original Extract

AE=Apparent Extract or final gravity

If you like, you can go a step further and cal-
culate total calories with the formula:

cal/12 oz beer = [6.9*ABW + 4.0*(RE -
0.1)]*FG*3.55

where

ABW-= Alcohol by weight

0.1= an average ash adjustment

FG= Final gravity in °P8

Lonclusion

So taste tests proved the beer was palat-
able and lab tests showed it could qualify as
low-carb. Still a larger question remains:
Why bother? Is all this low-carb mania real-
ly the way to a healthier life?

I will leave that to you, but offer this
tidbit sent to me by Erin Fay of the Associ-
ation of Brewers with the headline “Revenge
of the High-Carb Diet—Ha! It Works, Too.”

“A study reported in the Archives of Internal
Medicine showed that people who consume
plenty of carbs, but avoid the fatty foods the
low-carb diets promote can lose weight, too.”

As for me, I've found that my low-carb
Wok Smuggler Pale Ale pairs rather nicely with
my favorite high-carb chili. Further testing is in
order to see if the Beano maintains its original
effect after fermentation... if you catch my drift.

Jim Parker, whose waistline is expanding at
the same rate his hairline is receding, is editor-
in-chief of Zymurgy. Dan Belica has managed to
maintain his boyish figure despite moving to
beer-rich Portland, Ore., where he is a member
of the Oregon Brew Crew. (%)

Tlotes
a. The lab tests showed this figure to be

1.005 (1.28° P)
b. The lab tests showed this figure to be
1.0001 (.23° P)
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Wok Smuggler Pale Ble

All-Grain Recipe
Ingredients for 10 U.S. gal split
batch
17.0 1b (37.4 kg) two-row pale malt
2.0 1b (4.4 kg) red wheat malt
0.5 oz (14 g) Centennial hops
(10.5% alpha acid) 60 min
1.0 oz (28 g) Centennial hops
(10.5% alpha acid) 45 min
1.0 oz (28 g) Cascade hops
(6.5% alpha acid) 30 min
0.5 oz (14 g) Cascade hops
(6.5% alpha acid) 15 min
0.5 oz (14 g) Cascade hops
(6.5% alpha acid) at flame out
0.5 oz (14 g) Centennial hops
(10.5% alpha acid) at flame out
2.0 oz (56 g) Cascade hops (6.5%
alpha acid) 1 oz added to each
carboy after primary fermentation.
Wyeast 1056 Ale yeast
3 Beano tablets added to one car-
boy after primary fermentation

Brewer’s Specifics

Single infusion mash 151° F for 60 min-
utes. Split batch into two carboys, ferment
each at 60° F for seven days. Rack into clean
carboys and dry-hop each with 1 oz Cas-
cade hops. Add three crushed Beano tablets
(suggested usage four tablets per 5 gallons).

+ 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 $139 makes
owning your own roller mill an affordable reality.

« Optional mounting base for easy attachment to a plastic
food pail. ($15.00 extra)

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

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

http://www.GrapeandGranary.com

"Your Hometown
Brewshop on the Web"

Family Owned
Friendly Service
Quality Products

Mail Order Prices
Same Day Shipping
Bulk Pricing

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

beer judge, they often get a
sly look on their face like they're sharing an
inside joke. Wink, wink, nudge, nudge, say
no more. “You get to drink free beer?
Sounds easy! Where do I sign up?”

If only it were that simple. It might sound
trite, but judging beer is a lot more work
than it sounds, particularly if you want to do
a good job at it. When homebrewers enter
competitions, they’re hoping for an honest
evaluation of their beer and practical sug-
gestions for improvement (well, that plus
some prizes). In order to fulfill this promise,
a good beer judge relies on practical knowl-
edge of beer styles, brewing processes, trou-
bleshooting, as well as good sensory evalu-
ation skills. That’s fine, but how does a
prospective judge gain this knowledge and
learn these skills?

Fortunately, there is an organization that
can help. The Beer Judge Certification Pro-
gram (BJCP) is a group serving the needs of
more than 2,000 active beer judges. Its mis-
sion is to help people understand and
appreciate world beer styles, and to devel-
op good judging skills.

Seﬂmg Jnvelved

You don’t have to be a member of the
BJCP to judge in a competition, but it cer-
tainly helps. Competition organizers get your
name from the BJCP and contact you when
events are held in your area. If you're not in
the BJCP or want to search for competitions
or beer-related events in a wider region, see
the sidebar “Finding Local Events.”

The BJCP provides a wide range of edu-
cational and reference materials for judges.
A comprehensive beer, mead and cider style
guideline helps judges understand world
beer styles and locate good commercial
examples. While designed as a reference for
judges in a competition setting, the style
guidelines are also a great training tool.

Resources designed to help prepare a
judge for the BJCP exam (e.g. Exam Study
Guide, Mastering the BJCP Exam presen-
tation, sample scoresheets) are quite help-
ful for any judge. They also provide links to
other books and references for self-study.
Training, reading, self-study and practice
will only get you so far, however.

The best way to learn about judging is to
steward or judge at a local competition. If
you volunteer to steward, you can observe
the process, taste the beers, listen to the
comments of the judges and review their
scoresheets. If you volunteer as a novice
judge, you can fill out scoresheets and take
part in the discussion. In either case, be sure
to identify yourself to the other judges as a
person interested in learning. Most judges
will be happy to take some extra time to
explain things to you, or to point out com-
mon tastes or faults in beer. If you are
unsure of anything, ask questions!

Learming lo Evaluale Beer
Whether tasting beer by yourself, with
a group of other beer enthusiasts or witl;;
other judges at a formal competition, the
are several basic steps that you shoul‘. -
low when evaluatmg a beer. ) é
1. Understand the style. Before you eve
open the bottle, ma e
to expect. Read t

ple some of the comm
in the guidelines.

senses perceive. Pay att )qu@ the relas
tive intensity of perceptions. Try to focus on
one sensation at a time, and look for subtle
flavors and aromas after the prominent ones
have been noted.

3. Many aromatics in beer are quite
volatile and tend to dissipate rapidly. Quick-
ly sniff a beer after it’s poured to detect
these. Also note how the aroma changes
over time.

4. Take a look at the beer, preferably by
holding it up to a light. Observe the color,
clarity and head formation and retention.

5. Take a sip of the beer. Assess different
flavors of ingredients (malt, hops, yeast,
water) and also the strength, dryness, bal-
ance, carbonation, mouthfeel, finish and
aftertaste of the beer. Note any off flavors or
unusual characteristics. Take small sips and
assess different elements with each sip.

6. Observe how your impressions
change over time. If a beer is too cold when —
poured, its character often becomes more
apparent as it warms.

Some of these steps can be quite diffi-
cult, particularly if you don’t have a well-




FINDING LOCAL EVENTS

Hooking up with other beer geeks at local events
is a great way fo get involved. Here are a few ways
to find places where you can taste or judge beer, or
to meet people of similar interests.

The AHA and BJCP maintain Web pages with com-
pefition information; the AHA site has information
ahout hoth homebrewing and professional competi-
tions. The AHA and the BJCP cross-post their compe-
fitions, so they should contain similar data. Howev-
er, it's always best to check both sources.

» BJCP Competitions:
wwve.bjcp.org/compsch.himl

» AHA Homehrew Events:
www.beertown.org/homebrewing/events.asp

» AHA Professional Events:
www.heertown.org/crafthrewing/events.asp

The best way fo find local beer geeks is to drop
in on a homebrew club meeting. Find clubs in your
area using the AHA club locator at
www.heertown.org/homebrewing/listings.asp

Other suggestions:

»  Check your local paper for weekend events. In
the summer, there are often many festivals, state
or county fairs and other tasting-related events.

» Talk to other local beer geeks and see if they
have mailing lists or other resources for local
acivities.

» Check with local homebrew shops and good beer
stores. Ask a lot of questions.

» Try cross-fraining. Go fo wine tasting events. You
might also find information about meads or ciders
at fall festivals, Renaissance Fairs and the like.

developed vocabulary of beer terminology
or don’t have much experience in differen-
tiating your perceptions. When choosing the
right word or phrase to describe a particular
aspect of a beer, try to identify what you
smell, see or taste in the greatest detail pos-
sible, including both quantity and quality.
For example, if you smell hops, are they
strong or weak? Do they have a floral, cit-
rusy or earthy aroma? Can you identify
them as English, American or noble? Try to
identify secondary characteristics, not just
the dominant ones. Be specific; don’t use
subjective words like “good” or “appropri-
ate” if you really mean “rich caramel malt
taste” or “strong Cascade hop aroma.”

If you have trouble differentiating
between similar flavors, aromas or colors,

Appearance.

dominant ones first.

CHECKLIST FOR EVALUATING BEER IN COMPETITIONS
Here's a quick set of reminders on how to evaluate a heer and fill out a scoresheet in homebrew compeitions:

™ Before the heer is poured, take a look at the bottle. Is the fill level too high or low? Is there a telltale infection
ring? Is it hottle-conditioned? Note your observations.

@ When you open the hottle, listen for the pffft. Watch out for gushers. Note anything out of place.

@ Pour the beer down the center of a clean, clear glass or hard plastic cup. Adjust your pour based on the
observed carbonation fo give the beer a good presentafion.

o Immediately take a sniff. Write down your perceptions under Aroma. Don't score if yet.

o Take a look at it. Note the color, clarity and hedﬂ'th@lﬂ;&seml

o Sniff it again. Have the perceptions changed? Write down your o]’uniﬁn@nhow wellit maiches the style.
™ Take a taste. Write down the first flavors you defect. Describe all usp}‘ﬂﬁ? the flavor profile, nofing the most

@ Take a second taste. Record additional impressions and opinions. Assess the taste against the style guidelines.

o Take a third taste. Concentrate on body and mouthfeel. Write down a score for Mouthfeel.

@ Swirl the cup and take another sniff. Record any final impressions and enter a score for Aroma.

@ Take a final taste and record final thoughts. Enter a score for Flavor.

@ Provide overall comments and feedback to the brewer under Overall Impression. Enter a score based on your
desire to have another (basically, how enjoyable it was to drink).

™ Calculate your total score. Adjust it to match the Scoring Guidelines on the scoresheet.

@ Double-check your math. Make sure you have filled out the scoresheet legibly and completely. Mark any check-
boxes in the Descriptor Definitions column if they apply.

@ Make sure you have given construcive criticism and accurate feedback to the brewer. Suggest ways to improve
the beer, particularly if you have deducted for faults or stylistic inaccuracy.

@ When all judges have finished, discuss your thoughts. If other judges detect something you missed, see if you can
find it. Adjust your score if necessary so all scores fall within five points.
Practice working quickly yet thoroughly so you can complete your individual assessment of one heer within six

1o 10 minutes. Try fo have a final score assigned within 10 fo 12 minutes, 15 at the most. Pace yourself, and take

breaks if necessary. Keep your palate cleansed and stay sober and objective.

sed on the style. Write in a score for

try different samples side-by-side. See if you
can detect differences and then describe
them. The more accurately you learn to tell
the difference between similar beers, the
better judge you'll be. If you don’t under-
stand what common faults taste like (for
example, diacetyl), ask other judges to
point out good examples when they find
them. Or ask other judges to describe the
faults in terms you might understand (for
example, “diacetyl reminds me of buttered
movie theater popcorn”).

When assessing a beer in a competition
setting, you have to do more than simply
describe the beer you're sampling. You also
have to judge how well the beer matches the
style guidelines, and offer suggestions when
the beer has flaws either in the technical
brewing process or in stylistic accuracy. The
standard BJCP scoresheet helps you col-
lect and organize your thoughts, as well as

providing helpful definitions of terms and
reminders of characteristics to assess.

Scoresleels Tacilitale Commumication

A beer scoresheet accomplishes three
basic goals: it provides a standardized
means to conduct competitions; it records
all pertinent feedback from judge to brewer;
and it allows beers to be ranked. While all
brewers like to win competitions, most are
seeking a professional evaluation of their
beer and hope to receive helpful guidance
on improving their brewing. The means by
which this is communicated to the brewer is
the scoresheet.

Since brewers are paying for the evalu-
ation of their beer in a competition, it is
very important for judges to take the score-
sheet seriously. If brewers do not receive
value for their entry fees, they will not enter
competitions again. Therefore, it is also
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vital for organizers and judge directors to
seek competent beer judges who under-
stand this process.

A properly completed scoresheet should
display five basic qualities: accuracy, con-
sistency, completeness, legibility and pro-
fessionalism. Beers should be scored appro-
priately for their quality. All beers should be
judged similarly and fairly. A judge should
be thorough in describing all perceptions,
since skimpy scoresheets are infuriating to
entrants. If entrants cannot read the com-
ments, judges are not adding value. Con-
structive criticism delivered with a positive
tone is much more useful than a simple
recitation of faults.

There are strong parallels between the
process of evaluating a beer and filling out
a scoresheet. The scoresheet is actually
structured to facilitate recording judge per-
ceptions and comments. The sections of the
scoresheet (aroma, appearance, flavor,
mouthfeel and overall impression) are list-
ed in the same order that a judge should use
in assessing the beer. Each section contains
helpful reminders on the attributes to be
assessed (for example, the flavor section
says “comment on malt, hops, fermentation
characteristics, balance, finish/aftertaste and
other flavor characteristics”). Try to say
something about each of those elements,
even if you're noting the absence of them
(such as, “aroma lacks hops”).

Phases of Completing the Scoreslieel

I usually teach people to assess a beer
and record their comments on a scoresheet
in three phases: perception, appreciation
and feedback. In the perception phase, the
judge simply records all aroma, appear-
ance, flavor and mouthfeel perceptions
without making any value judgments on
them. It is helpful to mention characteris-
tics in the order that you perceive them,
and to try to quantify their intensity or
strength. For example, if you detect hops
in the aroma, were they the first thing you
smelled? How strong are they in relation to
the other aromatics? Also try to be specif-
ic about the nature or quality of the per-
ception. For example, rather than saying
you tasted “malt,” can you say whether it
was grainy, bready, toasty, roasty or
caramel-like? When you can use these

qualifiers in describing your perceptions,
you are passing on much more useful
information to the brewer.

In the appreciation phase of completing
the scoresheet, the judge should relate per-
ceptions to the requirements of the style
guidelines. Here is where knowledge of beer
styles is most useful. Make sure your com-
ments reflect the proper beer style, not your
personal prejudices. A beer does not have
to be technically flawed to be stylistically
inaccurate. For example, you might note
that a beer has a “beautiful golden color
with brilliant clarity” but then go on to state
“unfortunately a dry stout should be dark
black and opaque.” Be sure you know
the style you are judging, and evaluate
it constructively.

In the feedback phase, the judge
should suggest corrective actions to the
brewer for any technical or stylistic faults
noted during the assessment. These cor-
rective actions might include suggestions
on ways to improve ingredient selection,
equipment handling, brewing process or
packaging of the beer. Don’t make undue
assumptions about how the beer was
made; if you don’t know, don’t guess.
Make suggestions when unsure (for exam-
ple, if a beer had too much body and resid-
ual sweetness a judge might note, “if this
was an all-grain beer, try mashing at a
lower temperature; if this was an extract
beer, try a more fermentable extract”).

When completing scoresheets in a
homebrew competition, a judge should rely
upon a mental checkliétu];@, ensure all
aspects are properly evaluated. A summa-
ry of the process I use is presented in the
sidebar “Checklist for Evaluating Beer in
Competitions.”

Praclice Makes Perfect

When it comes to judging, there is no
substitute for practical experience. While
the best comprehension can be gained from
actual judging in a homebrew competition,

don’t overlook the value of structured prac-

tice either in private sessions or with other
judges in informal settings.

Anytime you taste a beer, get in the
habit of running through your mental beer
evaluation checklist. If you aren’t writing
anything down or discussing your impres-

sions with others, this exercise should
take less than a minute and require no
more than two or three sips. Then you can
relax and enjoy the rest of your beer as
your personal reward.

When practicing beer evaluation with
other judges, discuss your perceptions and

ONLINE JUDGING RESOURCES

There are a large number of beer, brewing and
judging sites and discussion groups on the Internet. While
many resources exist, here are a few select sites and
mailing lists that 1 find particularly helpful. Keep in mind
that learning about heer styles, tasting world class beers,
understanding brewing processes and developing
evaluation skills are all important for judging.

> BJCP Web Site: www.hjcp.org/. Authorita-
tive source of data on the program; includes
major sections on exams, competitions, beer
styles and administration. Be sure to look at the
Exam Study Guide (www.bjcp.org/study.himl),
the Mastering the BJCP Exam presentation
(www.bjcp.org/mastering.pdf) and sample score-
sheels (www.bjcp.org/examscores.html).

» JudgeNet: Online e-mail digest for judges,
ww.synchro.com/judge. To subscribe, send a
message fo mailserver@synchro.com with “sub-
scribe judge” as the message subject or body.

» Homehrew Digest (HBD): Online digest for
homebrewers, http://hbd.org/digest/. To sub-
scribe, send a message to homebrew-
requesi@hhd.org with “subscribe” in the mes-
sage body. Back issues are available af

http://hbd.org/archives.shiml.

> Usenet Brewing Group: rec.crafis.brewing.
Wide range of fopics.

> Beer Advocate: www.heeradvocate.com. Inter-
esling collection of comments and information
about commercial beers, including ratings.

> Pubcrawler: www.pubcrawler.com. Find and
. rafe breweries, brewpubs and beer hars around

~ Ine counlry.

» | rew: www.howtobrew.com/. John
Palmer’s online book on brewing is a great ref-
erence for technical brewing issues.

There are many portals, forums and general heer
sites on the Web. My apologies to all I've omitted from
this list due to lack of space.

WWW.BEERTOWN.ORG

ZYMURGY JULY/AUGUST 2004

47



48

impressions. Try to learn if you are particu-
larly sensitive to certain aromas or flavors,
or if you have a sensory “blind spot.”

If you have structured training sessions,
be sure to practice recording your percep-
tions and comments on scoresheets. This
will help you increase your judging speed.
Strive to understand the characteristics of
ideal examples of each style. In a practice
session, consider trying good commercial
examples along with homebrew versions of
the same styles.

Whether you record full comments or
not, get in the habit of assigning a numeric
score to the beers you taste. Compare your
scores to other judges so you can develop a
sense of scoring calibration. This is often the
most difficult skill to learn, and can only be
gained through practice with others.

Homebrew clubs often organize BJCP
study groups. Even if you don’t plan on tak-
ing the exam, these classes can provide a
wealth of information on beer, brewing and
judging. Most classes will try to sample good
examples of all the beer styles in the BJCP
guidelines. The interaction with other enthu-
siasts and ability to ask questions enhances
the learning experience. If your local club
doesn’t plan on offering a course, there’s a
good outline in the BJCP Exam Study
Guide; organize one yourself.

Don’t overlook online resources (see the
sidebar “Online Judging Resources” for
more information). There is a wealth of
Web-based information that can facilitate
self-study. Communities of brewers, judges
and beer enthusiasts are never shy in dis-
cussing their opinions, and can supplement
your local resources.

Whatever sources of information you
choose, the only limiting factor is your own
motivation. Do some research, find local
enthusiasts, get involved, build up your con-
fidence and gain experience. Finally,
remember to share what you’ve learned with
others—the world always needs more
knowledgeable beer judges.

Gordon Strong has been a homebrewer
since 1996 and a beer judge since 1997. He is
the ninth person to reach the Grand Master |
beer judge rank, reached the Master rank
faster than any other judge in the program and
is currently third in overall BJCP experience
points. He lives in Beavercreek, Ohio. @

Editor’s Note: One way beer judges check their palates is by using commercial “calibration” beers—clas-
sic versions of the style they represent. Zymurgy has assembled a panel of four judges who have attained
at least the rank of Master in the Beer Judge Certification Program. Each issue they will score two widely
available commercial beers (or meads or ciders) using the BJCP scoresheet. We invite you to download your
own scoresheets at www.bjcp.org, then pick up a bottle of each of the beers and judge along with them in
our Commercial Calibration. This issue, in honor of American Beer Month, we take a look at two of the
classic icons of the American craft beer revolution: Anchor Steam Beer and Sierra Nevada Pale Ale.

MEET OUR PANEL OF JUDGES

avid Houseman lives in Chester Springs, Pa. He has been a home-
brewer for 13 years and a BJCP judge for 11 years, progressing to
| the Grand Master Il Level. He has been on the AHA Board of Advisers
| since 1998 and is the current chairman. He s the BJCP competition direc-
tor and a member of the style guide committee. He has a wife, two kids,
a cat and a dog and when not brewing is often seen on local soccer pitch-
es as a USSF referee. While he enjoys all beer styles and brews most of
them, a Guinness draught is his session beer unless he's visiting his
favorite watering hole, Victory Brewing Company.

Beih Zangari has been brewing and judging since 1992. She was
instrumental in founding the Hangtown Association of Zymurgy
Enthusiasts (HAZE) and the Queen of Beer Women's Homebrewing
Competition in 1994. She recently achieved the BJCP Master level, and
humbly requests the forgiveness of all whom she may have offended
along the path. She lives in Placerville, Calif. with her hushand Craig
and many cats.

Scon Bickham lives in Corning, N.Y. and has been brewing and judg-
ing since 1991. He has a Ph.D in condensed matter physics. He has
judged in more than 75 homebrew competitions, is a Grand Master Il
judge, and has been either Exam Director or Associate Exam Director of
the BJCP since 1995.

Gordon Strong lives and brews in Beavercreek, Ohio. Since taking
up hrewing in 1996, he has brewed more than 90 hatches of heer,
mead and cider. He joined the Beer Judge Certification Program in 1997
and achieved the rank of Master | faster than anyone in the program.
He currently ranks third in the BJCP in experience points. He is chair-
man of the current ad hoc BJCP Style Guideline Committee and is the
principal author of most new style descriptions.
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ILLUSTRATIONS BY TERRY MCNERNEY,

ARTWORK © 2004 EYEWIRE

Bottle Inspection:

Commercial bottle with yeast sediment pre-
sent. Shipped from West Coast.

Aroma:

Light caramel and roasted barley/malt
aroma with light to moderate hop aroma.
Hop aroma lower than expected. Low
berry-like fruitiness. No diacetyl. Clean
aroma; no faults. (9/12)

Appearance:

Light amber color with nice tight, long last-
ing head. Some chill haze — clear but not
brilliant. All appropriate to style. (3/3)
Flavor:

Clean, sweet malt flavor up front with sus-
taining, high hop bitterness to balance,
leaving a lingering hop bitterness in after-
taste. Some fruitiness, no diacetyl. Alcohol
noficeable. Low caramel malt with hints of
roasted barley/malt seems evident. Hop
flavor moderate, OK to style but addition-
al hop flavor would be welcome. (16/20)
Mouthfeel:

Medium bodied with mousy sensation on
the tongue with some astringency along
with hop bitterness on the back of the
tongue. Aftertaste is moderately dry. (5/5)
Overall Impression:

Classic American Pale Ale exhibiting hops
prominently, although primarily in bitter-
ness. Additional hop flavor and aroma
would be great but still a very drinkable
beer. (8/10)

Total score: (41/50)

' Bottle Inspection:

Light layer of yeast at the hotiom of the bot-
tle. Commercial bottle purchased locally.
Aroma:

Big time DMS right off the bat, with a slight
sour-ish note. Blows off after a minute. No
malt; citrus hop aroma dominates. (8/12)
Appearance:

Deep golden with profusion of even finy
bubbles rising fo top. Head is not thick,
rather is a ring of foam around the glass
edge, and a lingering dust of foam across
the surface. (3/3)

Flavor:

Grapefruit citrus hop aroma and flavor
dominate. Some caramel malt flavors
emerge as the beer warms, slight diacetyl
notes in mid palate. Aggressive hop bit-
terness lingers. (17/20)

Mouthfeel:

Carhonation s prickly, combined with a medi-
um body gives the beer an almost creamy
texture. Lingering bitterness is drying, almost
asfringent. (4/5)

Overall Impression:

The huge DMS at the front almost turned me
away. After it blows off, what remains is
much doser fo a classic though somewhat
aged example of pale ale. The caramel mali-
ness is just enough to carry the aggressive
hop bitterness, enough to produce “Bitter
Beer Face" in some, though | happen to enjoy
the “good wolf." Diacetyl and remaining sul-
fur notes add interest and character rather
than detract from the beer. (8/10)

Total score: (40/50)

Commercial Calibration

Category/subcategory: 6A American Pale Ale
Sierra Nevada Pale Ale: Brewed hy Sierra Nevada Brewing Co., Chico, Calif.

' Bottle Inspection:

Commercial hotile. Purchased locally. No dust
on hotile, warmed to ~50° F hefore tasting.
Aroma:

Initial scent of paper as the beer was poured
indicates some oxidation, also has a slight
mustiness. Hop character comes through as
new-mown hay rather than the itrus and
floral notes found in fresh examples of this
beer. Low level of crystal malt. No fer-
mentation character is evident. (5/12)
Appearance:

Effervescent with exceptional clarity.
Bronze color with ruby highlights. The
head is white with uniform tiny bubbles
and very good refention. (3/3)

Flavor:

Initial impression is a soft malt ackbone that
eventually yields to a dean hop bitterness
that lingers on the back of the tongue. The
hop flavor is subdued, and the new-mown
hay character is again apparent. The finish
has aslight metallic edge. Fermentation pro-
file is clean with subdued esfers. (13/20)
Mouthfeel:

Low fo medium hody with good carhonation.
Some residual sweetness remains on the lips
after swallowing. The finish has a mineral
quality not unlike some British Pale Ales. (5/5)
Overall Impression:

This is a well-crafted beer that was unfor-
tunately mishandled or served beyond its
prime. The exceptional balance saves this
beer, but more fresh hop aroma and fla-
vor are needed. (6/10).

Total Score: (32/50)

Bottle Inspection:

Commercial bottle, purchased locally.
Aroma:

Initial citrusy hops fade quickly into a
toasty, bready, slightly sweet malt bou-
quet. Clean fermentation character. No
esters. Slightly stale. Expected more hops.
(8/12)

Appearance:

Large, off-white head settles slowly. Gold-
en amher color. Moderate haze from small
parficles in suspension. (2/3)

Flavor:

Some toasty, bready malt along with a
light citrusy hop flavor. Clean fermentation
character, no esters. Slightly woody hop
flavor persists into aftertaste. (13/20)
Mouthfeel:

Medium to medium-full body. Moderately
high carbonation. Fairly smooth. Body
seems very full for style. (3/5)

Overall Impression:

Once an American classic, now seems a
shadow of its former self. Seems dumbed
down to litile more than a Blonde Ale.
Where have all the hops gone? Seems
very mally, sweet and full-hodied. Pos-
sibly suffering from age (can't tell from
the bottle.) I'd mash lower fo cut the
hody and crank the hops up by one-third
throughout. (6/10)

Total score: (32/50)
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Category: 6C California Common Beer
Anchor Steam: Brewed by Anchor Brewing, San Francisco, Calif.

Commercial Calibration

50

' Bottle Inspection:

Commercial botile. Shipped from West
Coast. Nothing remarkable.

Aroma:

Aroma dominated by caramel and slight
roasted malt/barley with low hop aroma.
No esters or diacetyl. Hop aroma especial-
ly of Northern Brewer hops could be more
assertive but there are no faulls in the
aroma of this beer. (10/12)
Appearance:

Light amber with orange fints. Chill haze
present. Light head but fairly good refen-
tion. Only moderate carbonation. (3/3)
Flavor:

Caramel and light roasted mali/barley
with balancing hop bitterness. Light woody
hop flavor that is subservient to the malt.
Crisp flavor, no diacetyl or esters. Finish s
sweet up front and a little drying bitter-
ness lingers. Alcohol is not assertive. No
flavor faults. (14/20)

Mouthfeel:

Medium body with light, mousy mouthfeel.
Moderate bitterness on back of the tongue.
No astringency; fairly creamy. (5/5)
Overall Impression:

Avery drinkable heer. While Anchor Steam
is the arch prototype for the California Com-
mon Style, additional hop flavor and aroma
would help to distinguish it from the Amer-
ican Amber since this beer seems very close
1o that style. (8/10)

Total score: (40/50)

' Bottle Inspection:

Commercial hotile. Purchased locally.
Aroma:

Woodsy floral hop aroma, toasty caramel
maltiness. A vague quality reminiscent of
newly turned earth. (10/12)
Appearance:

Deep golden with amber undertones, brilliant
clarity. Head forms thickly with even bubbles,
but dissipates quickly to a ring of foam, could
be my glass. This dusting remains to the end,
leaving a lace on the glass. (3/3)

Flavor:

Rich caramel malt balanced with a firm hop
hitterness that lingers. Alcohol is evident in this
sample. A meaty substansiveness follows a
woodsy hop quality, perhaps a wee bt of DMS
showing. As the heer warms, a it of soapy,
cardhoardiness creeps in reflecting the heer's
age. Also appearing is a pleasant stone-fruit
(almond/apricot) flavor distinctive to this style,
though at low levels in this sample. (17/20)
Movuthfeel:

Medium body with firm carbonation. Prick-
ly to the mouth, but not gassy; bitter, but
not astringent. Alcohol is evident, though
not warming. Pleasant. (5/5)

Overall Impression:

I have had fresher examples of Anchor Steam
than this example, and | have had less fresh
samples from the same source. While this
example has the characteristics | look for in
a classic Steam, those characteristics are
somewhat subdued. | am looking for more
hop aroma present in fresher examples, as
well as more caramel/crystal malt. (9/10)

: Total Score: (43/50)

Bottle Inspection:

Commercial botile, purchased in Rochester.
Aroma:

Toasted malt is iniially evident, but there
are strong musty and papery notes from
oxidation. Earthy phenols linger in the
hackground along with a touch of fruiti-
ness. No hops are apparent. (7/12)
Appearance:

Deep copper in color with excellent dlarity.
Conditioning is excellent, with good head
refention and fight beading. (3/3)
Flavor:

Malty up front—toasted and bready with
a little crystal malt sweetness. Earthy flo-
vors are apparent but cannot pinpoint
whether they originate from hops or fer-
mentation. | would expect pungent and
woody flavors from Northern Brewer hops
in a fresh sample. Finish s clean and pleas-
ant, with a long bitterness. (13/20)
Movuthfeel:

Creamier than the draught sample. Medi-
um body with some residual sugars. Touch
of astringency that is common in beers with
high hop rates. (5/5)

Overall Impression:

Good drinkability in spite of a litile oxida-
tion. The toasted malt up front and the long
hop bitterness in the finish are not unlike
some of the brewpub Altbiers, but there is
more fermentation character and com-
plexity in the aroma and middle part of the
flavor. (7/10)

Total score: (35/50)

' Bottle Inspection:

Commercial hottle, purchased locally.
Aroma:

Toasty malt and woody, earthy hops. Mod-
erate staleness and some papery fones.
Slightly sour nose. Expecting leaner, fresh-
er, more intense aromalics. (7/12)
Appearance:

Very large, off-white head. Very creamy
and long-lusting. Quite clear—no appre-
ciable hoze. Medium to deep amber color.
Very prety. (3/3)

Flavor:

Toasty malt with an initial sweetness and
low but noficeable esters. Moderate hop fla-
vor: woody, earthy, minty. Moderate bit-
terness lasting info the somewhat dry fin-
ish. Esters increase as it warms. Malt fla-
vors are rather muddy, muted and stale.
Hops linger in finish longer than malt.
Smooth, clean fermentation character.
(14/20)

Mouthfeel:

Medium to medium-light body. Medium-
high carbonation with a prickly mouthfeel.
Slightly astringent. (4/5)

Overall Impression:

Somewhat past its prime but well balanced.
Dry finish allows hops fo be more notice-
able. Hops are rather muted —more
aroma is needed — flavor is OK, a bit more
hitterness would be welcome. Nice esters,
they add balance and complexity. Toasty
maltis flavorful. (7/10)

Total score: (35/50)
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PHOTO BY MICHAEL LICHTER

BY CHARLIE

PAPALZIAN

Just My Imagination:
Jabberwocky Maibock

am a brewer. The romance of beer has

been a significant part of my life for the
past 34 years. Sometimes I get so caught up
with pride that I don’t realize that our five
senses—taste, smell, sight, hearing and
touch—do not necessarily determine how
we perceive beer. Yes, all of these senses
heavily influence our decisions regarding
the degree to which we like or dislike a beer.
But after so many years of studying and
proselytizing the art and science of beer
evaluation, I believe there is a higher value
that each and every individual considers
when deciding what we enjoy in our lives.

Imagination is a powerful factor that
influences everything we perceive—indeed
imagination is at the heart of how we inter-
pret our sense of taste, smell, hearing, sight
and touch. At recent judgings of beer I have
found myself thinking about the extent to
which we should become detached from our
imagination while evaluating beers. As
judges, sometimes it seems we become like
machines trading data. [ wonder if human
evaluation loses its glamour. No one
notices, but sometimes my eyes glaze over
and my mind drifts. Is it the alcohol? No,
actually it is the beer and not the alcohol. I
become energized as selected conversations
inspire me.

Refreshingly, among the most veteran of
beer evaluators (also known as “judges”)
there is often objective evaluation mixed
with imagination, finalizing most conversa-
tions. “The character in this beer,” a judge
may say, “though some may consider it a
technical flaw, is a real honest-to-God char-
acter found in some small, genuinely won-
derful countryside breweries—and I like it.
In fact I am passionate about its character.”
You can see the smile on a judge’s face and
a slight drift to the dream of someday recre-
ating the experience. The beer with its
eccentric—not brewer’s perfect—character

has evoked imaginations and the warmth
of the heart, which is perhaps the real rea-
son we pay for beer. Simply by inhaling cer-
tain aromas, I can recall days of pleasure

and relaxation.

I've often enjoyed one of my favorite
American-made British-style bitters on the
rooftop of a favorite neighborhood tavern.
The view of the Front Range Rocky Moun-
tains and the warmth of the sun on early
spring and late autumn days bring cheer. The
all-malt, full-flavored draft bitter is easily
affected by sunlight, yet I've continued to
enjoy the event of being there, at that spot.

Now, whenever I experience the aroma
of an all-malt beer that is faintly and fresh-
ly sunstruck, I smile. I have come to not
only enjoy these technically destabilized
beers, but prefer them because of the sun-
shine, imagination and the warmth of heart
they evoke. Have I gone crazy? My imagi-
nation is mine and there is no denying the
power of where it can take me.

To “capture the imagination” is to cap-
ture our five senses. And when we are
captured we hope it is in a positive sense.
This is what we buy, isn’t it? It’s not just

India Pale Ale that has pleasurable bit-
terness. Not just stout that is black velvet
with a full-bodied creamy texture. Not
just pale ale graced with the floral bou-
quet of Cascade, Goldings or Fuggles
hops. Not just barleywine ale or doppel-
bock with its tantalizing 9.14 percent
alcohol. Not a seasonal beer accented
with nutmeg and orange peel. Nor are
they all just brewed with the finest hop,
malt, water and yeast. No, I don’t really
believe this is ultimately what we are
seeking as consumers. We see a label, we
hear the name, we smell, we taste, we
observe...our imagination begins taking
us on a journey, a first contact, mini-sec-
onds of processing our lifelong experi-
ences. Our imagination takes over and
then we decide. Will it be a good experi-
ence? Yes? I'll have one. I'll have another.

A homebrewer has just kegged or bottled
and capped their beer. A customer walks
out of a store, package of beer swinging at
an arm'’s length arc. Someone is about to
enjoy your brew. We're positive that if the
beer has been well made, it will be trans-
formed into an experience so totally influ-
enced by imagination.

If you still can’t quite imagine what it is
I'm talking about, then sit down quietly with
a beer and see where it really takes you. For
this moment it has taken me to my Jabber-
wocky Maibock so let’s cut the shuck and
jive and get on with the recipe.

In three days from when I am writing this
it will be May and I'll be on a short journey
to Germany. This means one thing at this
point—heller maibock! I can’t wait. When I
return, my Jabberwocky Maibock will be
ready to tap and continue my romance with
the super tradition of German maibock.

Jabberwocky is a light colored strong
bock beer brewed in the German tradition.
The German word helle means light col-

WWW.BEERTOWN.ORG

ZYMURGY JULY/AUGUST 2004

51



Association of Brewers Pub Discount Program

for American Homebrewers Association Members

~ Up-f FOr the mogy
T s 0~date Dub list, visit
\ w.beertawn.arg:

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

ALASHA
Sleeping Lady Brewing Co./Snow
Goose Restaurant
Anchorage

ARIZONA -
BJ's Restaurant & Brewery
Chandler

Nimbus Brewing Co.
Tuscon
Old Chicago
Tuscon
Rock Bottom Restaurants
Glendale, Phoenix (2), Scottsdale
ARRANSAS
Boscos Little Rock Brewing Co.
Little Rock
CALIFORNIA
BJ's Pizza, Grill & Brewery,
BJ's Restaurant & Brewery
Brea, Oxnard, West Covina, Woodland
Hills
BJ's Pizza & Grill
Huntington Beach, La Jolla, Laguna Beach,
Long Beach, Los Angeles, Newport Beach,
Seal Beach
BJ's Restaurant & Brewhouse
Arcadia, Burbank, Cerritos, Cupertino,
Huntington Beach, Irvine, La Mesa, San
Jose, Thousand Oaks, Valencia
O'Brien’s Pub
San Diego
Oggi’s Pizza & Brewing Co.
Encinitas, Escondido, Huntington Beach,
Mission Valley, Mission Viejo, San Diego
(3), Santa Clarita, Vista
Rock Bottom Restaurants
Irvine, La Jolla, Long Beach,
San Jose, San Diego
Rogue Ales Public House

San Francisco
Russian River
Santa Rosa
Santa Barbara Brewing Co.
Santa Barbara
Stone Brewing Co.
San Marcos
COLORADO
Backcountry Brewery &
Restaraunt
Frisco
BJ's Pizza Grill & Brewery
Boulder

Boulder ChopHouse & Brewery
Boulder

Dillon Dam Brewery
Dillon

Flying Dog Brewery
Denver

Glenwood Canyon Brewing Co.
Glenwood Springs

Great Divide Brewing Co.
Denver

Hops Grillhouse and Brewery
Aurora, Colorado Springs,

Denver, Golden, Littleton,

Lone Tree, North Glenn

Ironworks Brewery & Pub
Lakewood

Left Hand/Tabernash Brewing Co.

Longmont

Odell Brewing Co.
Fort Collins

Old Chicago

Aurora, Boulder, Broomfield, Colorado
Springs (3), Denver (3), Ft. Collins (2),
Grand Junction, Greeley, Lakewood,
Littleton, Longmont, Silverthorne,
Superior, Thornton, Westminster,
Wheatridge

Oskar Blues

Lyons

Phantom Canyon

Colorado Springs

Pumphouse Brewery & Restaurant
Longmont

Redfish Brewpub
Boulder

Redstone Meadery
Boulder

Rock Bottom Restaurants
Denver, Englewood, Westminster

Rockies Brewpub
Boulder

Rockyard Brewing Co.
Castle Rock

Smugglers Brewpub & Grille
Telluride

Walnut Brewery
Boulder

Wynkoop Brewing Co.
Denver
CONNECTIEUT
Hops Grillhouse and Brewery
Manchester, Newington, Waterbury

Willimantic Brewing Co.
Willimantic

DELAWARE
Iron Hill Brewery and Restaurant
Newark

Stewarts Brewing Co.
Bear

FLORIDA
Dunedin Brewery
Dunedin

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

GEORGIA
Hops Grillhouse and Brewery
Douglasville, Duluth, Kennesaw (2)

HAWAL
Kona Brewing Co.
Kailua-Kona

IDAHO
Old Chicago
Boise (2)

ILLInols
Elmwood Brewing Co.
Elmwood

Flossmoor Station Restaurant &
Brewery

Flossmoor

Goose Island Brewpub

Chicago (2)

Old Chicago

Rockford

Mickey Finn's Brewery
Libertyville
Piece Brewery
Chicago
Rock Bottom Restaurants
Chicago, Warrenville

1N0IANA
Buffalo Wild Wings
Indianapolis
Rock Bottom Restaurants
Indianapolis
Upland Brewing Co.
Bloomington

10U
Court Avenue Brewing Co.
Des Moines

Old Chicago
Bettendorf

Racoon River Brewing Co.
Des Moines

Rock Bottom Restaurants
Des Moines
HANSAS
Old Chicago
Lawrence, Lenexa, Overland Park, Wichita (3)
MARYLAND
Hops Grillhouse and Brewery
Owings Mills
Rock Bottom Restaurants
Bethesda
MASSACHUSETTS
Rock Bottom Restaurants
Boston, Braintree
Watch City Brewing Co.
Waltham
MICHIGAN
Arbor Brewing Co.
Ann Arbor

Big Buck Brewery & Steak House
Ann Arbor
Hereford & Hops Steakhouse &
Brewpub
Bay City, Escanaba

IMINNESOTA
Hops Grillhouse and Brewery
Eden Prairie, Maple Grove

Old Chicago
Apple Valley, Blaine, Duluth, Eagan, Eden
Prairie, Minneapolis (2), Minnetonka,
Plymouth, Roseville
Rock Bottom Restaurants
Minneapolis

MISSISSIPPI
Hops Grillhouse and Brewery

Jackson

MISSOURI
75th Street Brewery
Kansas City
McCoy's Public House
Kansas City
Old Chicago
Columbia

EBRASHA
Old Chicago
Lincoln (2), Omaha (4)
Thunderhead Brewing

Kearney

Upstream Brewing
Omaha

NEVADA
Chicago Brewing Co.
Las Vegas

T1EU! HAMPSHIRE
The Portsmouth Brewery
Portsmouth

TIELW JERSEY
Triumph Brewing Co.
Princeton

0
Blue Corn Café & Brewery
Albuquerque, Santa Fe

Il Vicino Brewing Co.
Albuquerque

TEW YORK
CH Evans Brewing Co. at the
Albany Pump Station
Albany

Ellicotville Brewing Co.
Ellicotville

Lake Placid Pub & Brewery
Lake Placid

Lake Placid Craft Brewing Co.
Plattsburgh

Southampton Publick House
Southampton

NIORTH CRROLINA
Hops Grillhouse and Brewery
Charlotte, Huntersville, Matthews,
Pineville

OHID
Brew Kettle, Taproom and
Smokehouse
Strongsville

Hops Grillhouse and Brewery
Beavercreek, Maumee

Rock Bottom Restaurants
Cincinnati, Cleveland
Willoughby Brewing Co.
Willoughby

OREGON
BJ's Restaurant Bar & Brewery
Eugene, Portland (2)
Laurelwood Public House &
Brewery
Portland

Old Chicago
Beaverton, Gresham, Portland (2)

Pelican Pub and Brewery
Pacific City

Rock Bottom Restaurants
Portland




Rogue Ales Brewery
(includes Brewer's on the Bay)
Newport (2), Portland

PENNSYLUANIA
Barley Creek Brewing Co.
Tannersville
Iron Hill Brewery and Restaurant
Media, North Whales, West Chester

Rock Bottom Restaurants
King of Prussia, Pittsburgh

Triumph Brewing Co.
New Hope

SOUTH CAROLINA
Hops Grillhouse and Brewery

Columbia (2), N. Charleston, Spartanburg
TENNESSEE

Boscos Brewing Co.

Memphis, Nashville

Hops Grillhouse and Brewery
Memphis
TERAS
Big Buck Brewery & Steakhouse
Grapevine
BJ's Restaurant & Brewery,
BJ's Restaurant & Brewhouse
Addison, Houston, Lewisville, Webster
UTAK
Bohemian Brewery & Grill
Salt Lake City
Moab Brewery
Moab

Squatter's Pub Brewery
Salt Lake City, Salt Lake Airport

Uinta Brewing Co.
Salt Lake City

UIRGINIA
Hops Grillhouse and Brewery
Alexandria, Richmond (2)
Rock Bottom Restaurants
Arlington

Williamsburg Brewing Co.
Williamsburg
WASHINGTON
Rock Bottom Restaurants
Bellevue, Seattle
Rogue Ales Issaquah Brewery
Issaquah
WASHINGTON D.C
District Chophouse & Brewery
WISconsin
Angelic Brewing Co.

Madison

Hereford & Hops Steakhouse &
Brewpub
Wausau
Milwaukee Ale House
Milwaukee
Northwoods Brewpub
Eau Clair
Old Chicago
Madison
Rock Bottom Restaurants
Milwaukee

WyYorminG
Snake River Brewery and

Restaurant
Jackson Hole, Lander

ored, and as such, a heller bock is light
straw to deep golden in color. The malty
character comes through in the aroma and
flavor. Body is medium to full. Hop bitter-
ness is low, while Noble-type hop aroma
and flavor in Jabberwocky is accented a
bit more than modern German versions
and is probably more reminiscent of the
maibocks brewed several decades ago.
American homebrewers, be careful. I am
not granting you a license to overhop this
maibock. Of course if you want to grant
yourself one, then that is another matter.
Fruity esters are produced with these high
gravity lagers, but are controlled with cold
fermentation and are perceived only at
low levels.

For me the taste of maibock takes me
directly back to the sights, sounds and smells
of a German outdoor biergarten. Wow!

Jabberwocky Maibock

German Style Heller Maibock

Mash-Extract Recipe

Ingredients for 5.5 U.S. gallons (21 L)
There’s a little mashing to do in this

recipe only because I really want you to

use aromatic malt in your recipe and that

requires a bit of mashing. Don’t worry; you
will only be mashing a total of 1.75 pounds
(0.8 kg) of grain malt and using the sim-
plest of methods to separate the grain from
your sweetly produced extract. Because
aromatic malt does not have a tremendous
amount of diastatic power, the mash
extract recipe includes a small amount of
Pilsener malt to supply “insurance”
enzymes for the conversion.

9.0 Ib (4 kg) very light malt extract
syrup or 7.25 b (3.3 kg) very light
DRIED malt extract

1.0 1b (454 g) Belgian (or other) aro-
matic malt

0.5 b (225 g) Pilsener malt

2.0 o0z (56 g) 4.4% alpha German
Hallertauer whole hops (8.8
HBU/106 MBU) 60 minute boiling

2.0 0z (56 g) 5.5% alpha German
Hersbruck-Hallertauer whole hops
(11 HBU/308 MBU) 15 minute
boiling

0.6 oz (14 g) 5.5% alpha Crystal hop
pellets 1 minute steep

0.3 oz (10 g) Crystal hop pellets -
DRY HOPPING

0.25 tsp powdered Irish moss

0.75 cup (180 ml) corn sugar (priming
bottles) or 0.33 cup (80 ml)
corn sugar for kegging
German or Bavarian type lager yeast
e Target Original gravity:
1.066 (16.5 B)
o Approximate Final gravity:
1.014 - 1.018 (3.5-4.5 B)
e IBU: about 32
e Approximate color: 7-11 SRM
(14-22 EBC)
e Alcohol: 6.5 to 7% by volume

Heat 1.5 quarts (1.4 L) water to 172° F
(77.5° C), then add crushed Pilsener and
aromatic malt to the water. Stir well to dis-
tribute heat. Temperature should stabilize
at about 155° F (68° C). Wrap a towel
around the pot and set aside for about 45
minutes. Have a homebrew.

After 45 minutes add heat to the mini-
mash and raise the temperature to 167° F
(75° C). Then pass the liquid and grains
through a strainer and rinse with 170° F (77°
C) water. Discard the grains.

Add more water to the sweet aromatic
extract you have just produced, bringing the
volume up to about 3.5 gallons (13 L). Add
malt extract and 60 minute hops and boil for
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45 minutes. The total boil time will be 60 min-
utes. When 15 minutes remain add the 15-
minute hops. When 10 minutes remain add
the Irish moss. When one minute remains add
the 1-minute crystal hop pellets. After a total
wort boil of 60 minutes turn off the heat and
place the pot (with cover on) in a running
cold-water bath for 15 minutes.

Strain out and sparge hops and direct
the hot wort into a sanitized fermenter to
which 2 gallons (7.6 L) of cold water has
been added. If necessary add cold water to
achieve a 5.5 gallon (21 L) batch size.

Pitch the yeast when temperature of wort
is about 70° F (21° C). Once visible signs of
fermentation are evident ferment at temper-
atures of about 55° F (12.5° C) for one week
or when fermentation shows signs of calm
and stopping. Rack from your primary to a
secondary and add the hop pellets for dry
hopping. If you have the capability, “lager”
the beer at temperatures between 35 to 45°
F (1.5 to 7° C) for three to six weeks.

Prime with sugar and bottle or keg
when complete.

All-Grain Recipe
Ingredients for 5.5 U.S. gallons (21 L)
Note: Because the full amount of wort is
boiled better hop utilization is achieved, less
bittering hops are needed to achieve the
same bitterness as the mash-extract recipe.
11.0 b (5 kg) Pilsener malt
1.0 Ib (454 g) Belgian (or other)
aromatic malt
0.25 1b (112 g) German Sauer
(sour) malt
1.5 oz (42 g) of a 4.4% alpha German
Hallertauer whole hops (6.6
HBU/185 MBU) 60 minute boiling
2.0 oz (56 g) of a 5.5% alpha German
Hersbruck-Hallertauer whole hops
(11 HBUW/308 MBU) 15 minute
boiling
0.6 o0z (14 g) 5.5% alpha Crystal hop
pellets 1 minute steep
0.3 o0z (10 g) Crystal hop pellets
(dry hopping)
0.25 tsp powdered Irish moss
0.75 cup (180 ml) corn sugar (priming
bottles) or 0.33 cups (80 ml)

HOME BREWERS!

Since 1979, William’s Brewing has been the leader
in direct home brewing sales. We feature a huge line
of home brewing equipment and supplies. Browse
our extensive website or request our free catalog, and
find out why we are the leader!

www.williamsbrewing.com
Free Catalog Requests: 800-759-6025

25694 Nicholson St. ® San Leandro ¢ CA ¢ 94577

J

/sland Brewing Froducts &
CREAT FERMENTATIONS
bring you the ultimate

hot wort transfer system W

QUALITY PUMP, CHILI. AERATE ONLY $115!
“[

WW & CZ also sold separately

www.wortwizard.com

USES CHILLER HYDROPOWER TO
PUMP/AERATE WORT BY VACUUM

SATISFACTION
GUARANTEED

: (888) 463-2739

IBP:

(800) 297-1886

VENTURI VACUUM CHAMBER GREAT FERMENTATIONS OF INDIANA
email: griferm@iquest.net
853 E. 65th St.

IASTEWATER —> —C Indianapolis, IN 46220 Toss
w —0 Ieland Brewing Products W wea't etier)
g yoppaiy email: IslandBrew@aol.com st

PO Box 1951 Key West, FL 33041 |

AR & FOAM FROM CARBOY HEADSPACE

corn sugar for kegging
German or Bavarian type lager yeast

e Target Original gravity:
1.066 (16.5 B)

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

e IBU: about 30

* Approximate color: 8 SRM
(16 EBC)

e Alcohol: 6.5-7% by volume

A step infusion mash is employed to
mash the grains. Add 12 quarts (11.5
liters) of 145° F (63° C) water to the
crushed grain, stir, stabilize and hold the
temperature at 132° F (53° C) for 30 min-
utes. Add 6 quarts (6 liters) of boiling
water and add heat to bring temperature
up to 155° F (68° C) and hold for about 30
minutes. Then raise temperature to 167°
F (75° C), lauter and sparge with 3.5 gal-
lons (13.5 liters) of 170° F (77° C) water.
Collect about 6 gallons (23 liters) of
runoff. Add 60 minute hops and bring to a
full and vigorous boil.

The total boil time will be 60 minutes.
When 15 minutes remain add the 15-minute
hops. When 10 minutes remain add the Irish
moss. When one minute remains add the 1-
minute crystal hop pellets. After a total wort
boil of 60 minutes turn off the heat and place
the pot (with cover on) in a running cold-
water bath for 15 minutes. Continue to chill
in the immersion or use other methods to
chill your wort. Strain and sparge the wort
into a sanitized fermenter. Bring the total vol-
ume to 5.5 gallons (21 liters) with addition-
al cold water if necessary.

Pitch the yeast when temperature of
wort is about 70° F (21° C). Once visible
signs of fermentation are evident ferment
at temperatures of about 55° F (12.5° C)
for about one week or when fermentation
shows signs of calm and stopping. Rack
from your primary to a secondary and add
the hop pellets for dry hopping. If you have
the capability “lager” the beer at tempera-
tures between 35 and 45° F (1.5 to 7° C)
for three to six weeks.

Prime with sugar and bottle or keg
when complete.

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

ZYMURGY JULY/AUGUST 2004

W\ .BEERTOWN.ORG



VWINNERS CIRCLE

BY AMAHL

erennial medalist and Chicago-area
szmurgist Joe Formanek starts off this
edition’s summer lineup of recipes with a
powerfully dry-hopped India Pale Ale. For-
manek empties the entire hop closet into this
one, even including some of his own home-
grown stash, and not a single pellet goes into
the wort. Yet the judges are still calling for
more. There’s no satisfying these guys!

Steve and Dave Scott conspire on a tra-
ditional Northern Brown ale and seem to do
everything right. Balanced, light on gravity,
yet full of flavor, their “Brothers Brown”
recipe exemplifies the style, and they man-
age to bring home a bronze in this popular
and highly competitive category.

Another veteran medalist from Anchorage’s
expert Great Northern Brewers Club, Steve
Schmitt tries his hand at another popular sum-
mer style, Hefeweizen. Schmitt takes a softer
approach to this one, forgoing the time-con-
suming decocotion mash in favor of a step
schedule and minimizing big esters and phe-
nolics with a cooler fermentation temperature.

Out on the sunny shores of the Big Island
of Hawaii, Rod Romanak tries his hand at a
Belgian blonde ale. No candi sugar here—
Romanak goes for a pure and simple recipe
of malt and hops, relying on his yeast choice
to give the beer its spicy character.

David James Weiner of California’s for-
midable Quality Ales and Fermentation Fra-
ternity gives us his version of the innovative
style that won the whole show a couple
years ago: coconut porter. If rich, dark
chocolate and coconut cream sound like
your kind of beer, this recipe is for you.

Finally, New Yorker Frank Kobes’
bronze medal in the Cider category proves
once again that some of the best hard cider
in the country comes from New England
apples. We’ve been all over the United
States for these recipes—hope you enjoy
brewing them.

TURCZYN

SCHEPPACH

Brown Ale

BRONZE MEDAL

AHA 2003 NATIONAL HOMEBREW COMPETITION
Steve and Dave Scott, Camphell, Calif.

“Brothers Brown”

Northern English Brown Ale

Ingredients for 5 U.S. gallons (19 liters)
8.0 1b (3.63kg) Belgian pale malt
0.5 1b (227 g) British crystal malt
1.0 oz (28 g) black patent malt
2.0 0z (56 g) chocolate malt
4.0 oz (113 g) aromatic malt
6.0 o0z (170 g) victory malt
1.0 oz (28 g) whole Fuggles hops,
5.2% alpha acid, (60 min)
0.5 oz (14 g) whole Fuggles hops,
5.2% alpha acid, (20 min)
White Labs WLP0OS5 British
ale yeast
Forced CO, to carbonate, 2.2 vol.

e Boiling Time: 60 min

e Original specific gravity: 1.048

¢ Final specific gravity: 1.018

e Primary fermentation: 7 days at
69° F (21° C) in glass

e Secondary fermentation: 7 days at
69° F (21° C) in glass

Brewer’s Specifics
Mash grains at 154° F (68° C) for
60 minutes.

Judges’ Comments

“Moderately sweet, some nut, low hop
flavor, balanced to a lingering, rolling com-
plex finish with a hint of chocolate. Wow!
Yum!”

“Great beer with a wonderful depth and
lingering, fruity aftertaste.”

BRONZE MEDAL

AHA 2003 NATIONAL HOMEBREW COMPETITION
Frank Kobes, Walden, N.Y., Hudson Valley Home
Brewers

“Cider”

Standard Dry, Slightly Sparkling Cider

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

5.0 gal fresh cider (19 L)
2.0 cup honey

5 Campden tablets

yeast starter

1.5 cup orange juice

1 pkg champagne yeast
1.0 teaspoon yeast nutrient

e Original specific gravity: 1.064

e Final specific gravity: 1.002

e Boiling time: n/a

e Primary fermentation: 2 weeks,
70° E (21° C)

¢ Secondary fermentation: 2 months
in glass at 50° F (10° C)

Brewer’s Specifics
Add honey to cider with the Campden
tablets. Pitch yeast starter 24 hours later.

Judges’ Comments

“A nice fermented product, a bit light on
apple flavor; perhaps try more aromatic
apple varieties in the blend. Excellent
winey character.”

“Almost there; just take away some of
the solvent and you would come away with
a good example of style.”

WW\W.BEERTOWN.ORG

ZYMURGY JULY/AUGUST 2004

33



56

Wheat Beer

BRONZE MEDAL

AHA 2003 NATIONAL HOMEBREW COMPETITION
Steve Schmitt, Anchorage, Alaska, Great Northern
Brewers Club

“Hefe Baby”

German-Style Hefeweizen

Ingredients for 5 U.S. gallons (19 liters)
5.0 1b (2.27 kg) Pils malt
6.0 Ib (2.72 kg) white wheat malt
0.25 oz (7 g) whole Perle hops, 8.4%
alpha acid (90 min)
0.5 o0z (14 g) whole Saaz hops, 3.9%
alpha acid (60 min)
0.25 oz (7 g) whole Spalt hops, 4.5%
alpha acid (15 min)
White Labs WLP380 Hefeweizen
IV ale yeast
Forced CO, to carbonate, 2.6 vol.

¢ Boiling Time: 90 minutes

¢ Original specific gravity: 1.057

¢ Final specific gravity: 1.018

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

e Secondary fermentation: 8 days
at 64° F (18° C) in glass

Brewer’s Specifics

Utilize a step mash schedule with rests
at 122° F (50° C), 144° F (62° C) and 160° F
(71° Q).

Judges’ Comments

“Smooth and rounded with a clean fin-
ish. There is a slight tartness, but very little
banana or clove. Great beer, no flaws. I
would improve by using a slightly higher
ferm temp or a more aggressive yeast.”

“Very nice rendition. Banana obvious,
but not overwhelming. Spiciness somewhat
subdued. Pleasant, tart and refreshing. A lit-
tle light-bodied for style.”

Belgian & French
Ale

SILVER MEDAL

AHA 2003 NATIONAL HOMEBREW COMPETITION
Rod Romanak, Kailua-Kona, Hawaii, Kona Coast
Barley Boys

“AM Ale”

Belgian Pale Ale

Ingredients for 11.5 U.S. gal (43.5 L)
20.0 1b (9.08 kg) Great Western two-
row pale malt
7.0 1b (3.18 kg) pale malt
3.0 oz (85 g) whole Willamette hops,
4.0% alpha acid (60 min.)
2.0 oz (57 g) whole Willamette hops,
4.0% alpha acid (20 min.)
3.0 o0z (85 g) whole Fuggles hops,
5.0% alpha acid (steep)
Wyeast No. 1214 Belgian ale yeast
0.75 cup corn sugar to prime

e Original specific gravity: 1.062

¢ Final specific gravity: 1.010

¢ Boiling time: 90 minutes

e Primary fermentation: 7 days
at 68° F (20° C) in glass

¢ Secondary fermentation: 28 days
at 68° F (20° C) in glass

Brewer’s Specifics

Mash at 104° F (40° C). Raise to 122° F
(50° C) and hold for 30 minutes. Raise to
140° F (60° C) and hold for 15 minutes.
Raise to 158° F (70° C) and hold for 1 hour.

Judges’ Comments

“Good example, with only a lingering
astringency and low malt aroma as faulty.”

“Good effort, not much to fault. Perhaps
lighten the esters a bit as some are slightly
unpleasant.”

“Nice beer. Astringency in finish. May be
tannins...watch sparge temp and pH.”

Fruit Beer

SILVER MEDAL

AHA 2003 NATIONAL HOMEBREW COMPETITION
Jumes David Weiner, La Jollo, Calif, QUAFF

“Coco Pop”

Robust Porter with Tousted Coconut

Ingredients for 4.25 U.S. gal (16.08 L)
10.0 1b (4.54 kg) two-row malt
1.0 1b (0.45 kg) 10° L Munich malt
1.0 Ib (0.45 kg) chocolate malt
0.75 1b (0.34 g) black patent malt
0.75 1b (0.34 g) 60° L crystal malt
0.5 Ib (227 g) dextrin malt
2.0 1b toasted, dried, unsulfured
coconut (in secondary)
1.0 oz (28 g) E. Kent Golding pellet
hops, 60 min
0.5 oz (14 g) E. Kent Golding pellet
hops, 30 min
0.48 oz (13 g) E. Kent Golding pellet
hops, 60 min
White Labs WLP004 Irish ale
yeast
11/8 cup light dry malt extract, to prime
e Original specific gravity: 1.062
e Final specific gravity: 1.014
° Boiling time: 60 min
e Primary fermentation: 7 days
at 67° F (19° C) in glass
¢ Secondary fermentation: 16 days
at 67° F (19° C) in glass

Brewer’s Specifics

Mash grains at 152° F (67° C) for 1 hour.
Toast coconut for 30 minutes at 350° F
(177° C), stirring often. Best to use a 6.5-gal-
lon carboy for secondary fermentation.

Judges’ Comments

“Bit of coconut floaters. Rich, dark
chocolatey character—well done. Reminds
me of bitter-dark chocolate covered
coconut.”

“A fine, complex porter with a hint of
coconut. The coconut and the roastiness of
the malt work great.”
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India Pale Ale 7

N

SILVER MEDAL
AHA 2003 NATIONAL HOMEBREW COMPETITION
Joe Formanek, Bolingbrook, lIl., Urban Knaves of

Grain
“Rainy Day IPA”
IPA

Ingredients for 5 U.S. gallons (19 liters)

8.0 Ib (3.63 kg) DMC two-row pale
malt

1.0 b (0.45 kg) SMC Specim pale
malt

2.0 1b (0.90 Ib) Mich Weyermann
light Munich malt

1.0 1b (0.45 1b) Mich Weyermann
wheat malt

1.0 Ib (0.45 Ib) DMC biscuit malt

1.0 b (0.45 Ib) DMC dextrin malt

2.0 oz (57 g) whole Centennial hops,
10.1% alpha acid (60 min)

1.5 oz (42 g) whole Centennial hops,
10.1% alpha acid (10 min)

1.5 oz (42 g) whole Willamette hops,
4.5% alpha acid (10 min)

1.0 oz (28 g) whole homegrown hops,
(10 min)

1.0 oz (28 g) whole N. Brewer hops,
7.3% alpha acid (10 min)

1.0 oz (28 g) whole Centennial hops,
(dry)

1.0 oz (28 g) whole Willamette hops,
(dry)

0.5 o0z (14 g) whole N. Brewer hops,
(dry)
White Labs WLP002 English
ale yeast

0.5 cup corn sugar, to prime

e Boiling Time: 75 min

e Original specific gravity: 1.072

¢ Final specific gravity: 1.018

e Primary fermentation: 6 days at
65° F (18° C) in glass

o Secondary fermentation: 18 days
at 65° F (18° C) in glass

Brewer’s Specifics

Mash grains at 155° F (68° C) for 60
minutes. Mash out at 170° F (77° C) for
10 minutes.

= Judges’ Comments \ '

“Nice hop flavor and bitterness. Appears

- /
a bit light in alcohol, but within acceptable * \—
limits. Could use a bit more malt aroma, but <
not much.” PP -
“Bitterness level makes for easy drink- - i

ing. Would like to see more hops to make &
more assertive.”
Amahl Turczyn Scheppach is a veteran
commercial and home brewer and brewing
author who resides in Lafayette, Colo.

American Homebrewers Association

members receive ticket discounts to the special

Saturday afternoon Connoisseur Tasting!

The Great American Beer Festival® 1
is presented by the Association of Brewers
www.heertown.org
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Zymurgy Connection

YOUR SOURCE FOR HOMEBREW SUPPLIES

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

Alabama

The Wine Smith

6800A Moffett Road (US Hwy 98)
Mobile, AL 36618

(251) 645-5554

FAX (251) 645-6446
winesmith@earthlink.net
www.thewinesmith.biz

® Complete line of brewing ingre-
dients and fermentation, bottling
and kegging supplies.

Werner's Trading Company
1115 4th Street SW

Cullman, AL 35055

(800) 965-8796

FAX (256) 734-5687
rob@wernerstradingco.com
www.wernerstradingco.com

@ The unusual store - beer, wine
supplies, grills, spices, bikes, Orvis,
knives.

Arizona

Brew Your Own Brew, LLC
2564 North Campbell Ave. #106
Tucson, AZ 85719

(520) 322-5049;

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

Homebrew Depot

2655 West Guadalupe Road
Mesa, AZ 85202

(480) 831-3030
ken@homebrewdepot.net
www.homebrewdepot.net

@ Award winning beer recipes,
Extract & All-Grain, Beer & Wine
Kits, supplies & books.

Homebrewers Outpost
& Mail Order Co.

801 South Milton Road
Flagstaff, AZ 86001

(928) 774-2499;

(800) 450-9535

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

What Ale’s Ya

6363 West Bell Road
Glendale, AZ 85308

(623) 486-8016
way2brew@mindspring.com

Arkansas

Fermentables Homebrew
& Winemakers Supply
3915 Crutcher

North Little Rock, AR 72118
(501) 758-6261
ferment@fermentables.com
www.fermentables.com

@ Fermentables offers an exten-
sive line of beer, wine and cheese
making supplies.

California

Beach Cities
Homebrewer's Supply

2131 Placentia Ave., #B

Costa Mesa, CA 92627

(949) 642-7300
info@beachcitieshomebrew.com
www.beachcitieshomebrew.com

@ Orange County’s premium
beer and winemaking supplies.

Beer, Beer & More Beer -
Northern California

975 Detroit Avenue, Unit D
Concord, CA 94518

(800) 600-0033
sales@morebeer.com
www.morebeer.com

Beer, Beer & More Beer -
Southern California

1506 Columbia Avenue #12
Riverside, CA 92507

(800) 62-BREWER
sales@morebeer.com
www.morebeer.com

The Beverage People

840 Piner Rd. #14

Santa Rosa, CA 95403

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

Brewers Discount

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

(800) 901-8859

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

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

(800) 827-3983

FAX (5662) 923-7262
robert@bobbrews.com
www.bobbrews.com

@ Brewtek slants, Zymico weld-
less fittings, extract & all-grain
brew kits. Secure online ordering.

BrewMaxer

843 West San Marcos Boulevard
San Marcos, CA 92069-4112
(760) 591-9991

FAX (760) 591-9068
Zymurgy@brewmaxer.com
www.brewmaxer.com

@ Serving the fermenting com-
munity since 197 1—the largest
supplier for beer, wine, soda, vine-
gar and liqueur.

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) 875-0248
orders@hoptech.com
www.hoptech.com

@ Hops, Grains, Yeasts, Root
Beer, Liqueurs, 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

(%) Serving all of your homebrew
needs since 1983!

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

(916) 348-6322

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

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

The Pickle Barrel
22500 Parrotts Ferry Rd
Columbia, CA 95310
(209) 533-9080

FAX (209) 533-8303
www.thepicklebarrel.net
www.thepicklebarrel.com

Seven Bridges Co-op
Organic Homebrew Supplies
325A River Street

Santa Cruz, CA 95060

(800) 768-4409

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

® Complete selection of
organically-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

Taming of the Brew

217 E Steeet

Eureka, CA 95501

(707) 441-8843
thexian@pacbell.net
www.taming-of-the-brew.com

® Brew emergency hot line 707-
498-8847.

Colorado

Beer and Wine at Home
1325 W. 121st Ave.
Westminster, CO 80234
(720) 872-9463

FAX (720) 872-1234
bob@beerathome.com
www.beerathome.com
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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

® Homebrewing supplies. On
Premise brewing and winemaking
and much more!

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!

Lil Ole Winemaker

516 Main St.

Grand Junction, CO 81501
(970) 242-3754; (888) 302-7676

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

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

Stomp Them Grapes

2563 15th Street 101

Denver, CO 80211-3944

(303) 433-6552; (888) 99-STOMP
FAX (303) 433-6554

Connecticut

Maltose Express
887 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 home-
brew & winemaking supply store
owned by the authors of Clone-
brews & Beer Captured. Buy
pre-made kits for all 300 recipes
in Szamatulski’s books.

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
headquarters@sunsetsuds.com
www.sunsetsuds.com

Georgia

Beer Necessities

9850 Nesbit Ferry Road
Alpharetta, GA 30022
(770) 645-1777

FAX (770) 945-1006
beernec@aol.com
www.BeerNecessities.com
www.brewvan.com

Marietta Homebrew
Supply, Inc.

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

Idaho

Brew Connoisseurs
(Brew Con)

3894 W State Ave.
Boise, ID 83706
(208) 344-5141

FAX (208) 344-5141
kc83634@aol.com
www.brewcon.com

@ Don’t Settle for Less, Use the
Best!

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

Home Brew Shop

225 W. Main St.

St. Charles, IL 60174

(630) 377-1338

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

Mojo Brew Company
120 S 4th St

Dekalb, IL 60115

(815) 758-3615

FAX (815) 758-3664
mojobrewco@aol.com
www.mojobrew.com

@ Beer and winemaking supplies
and related gift items.

Somethings Brewn’
Homebrew and

Winemaking Supplies

401 E Main St.

Galesburg, IL 61401

(309) 341-4118
somethingsbrewn@seminarys-
treet.com

® Your Mid-Western lllinois’
most complete beer and winemak-
ing shop.

Indiana

Great Fermentations

of Indiana

853 E. 65th St.

Indianapolis, IN 46240

(317) 257-9463
anita@greatfermentations.com

Kennywood Brewing
Supply

Crown Point, IN 46307
(219) 765-BREW
www.kennywoodbrew.com

® Visit us online - Same day ship-
ping!

lowa

Heartland Homebrew
Supply

232 6th St.

West Des Moines, |IA 50265
(515) 223-7797

(866) 299-9621

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

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

Homebrewsupply.com
3927 Sweet Air Rd.
Phoenix, MD 21131

(888) 666-7328
www.homebrewsupply.com

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

(410) 290-3768, (888) 273-9669
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

@ Maryland'’s first Brew On
Premise with a large selection of
homebrew, mead and winemaking
supplies.

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

(781) 933-8818;

(800) 523-5423

FAX (781) 933-1359
shop@beer-wine.com
www.beer-wine.com

Beer & Winemaking
Supplies, Inc.

154 King St.

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

FAX (413) 584-5674
stout@map.com
www.beer-winemaking.com
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Modern Homebrew
Emporium

2304 Massachusetts Ave.
Cambridge, MA 02140
(617) 498-0400

NFG Homebrew Supplies
72 Summer Street
Leominster, MA 01453
(978) 840-1955;

(866) 559-1955
nfgbrew@aol.com
www.nfghomebrew.com

Strange Brew Beer &
Winemaking Supplies

331 Boston Post Road E

(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, M| 48128
(313) 277-BREW (2739)
FAX (313) 277-2728
www.homebrewing.org

Cap ‘n’ Cork

Homebrew Supply

16812 21 Mile Road

Macomb, Ml 48044

(586) 286-5202

FAX (5686) 286-5133
cap_n_cork@netzero.net
www.geocities.com/capandcork

EarthWorks Brewing

PO Box 140226

Grand Rapids, Ml 49514

(616) 813-2784

FAX (269) 740-5912
brewmaster@earthworksbrew-
ing.com
www.earthworksbrewing.com

Kuhnhenn Brewing Co.
5919 Chicago Rd.

Warren, M|l 48092

(586) 264-2351
sales@brewingworld.com
www.brewingworld.com

@ Brew on Premise,
Microbrewery, Winery,
Homebrewing Supplies, Meadery.

The Red Salamander
205 N. Bridge St.

Grand Ledge, MI 48837
(517) 627-2012

FAX: (617) 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

@ The largest inventory of home-
brew supplies in western Michigan!

Things Beer
Webberville, Ml 48892
(617) 521-2337
www.thingsbeer.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 low 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

® Everything you need for brew-
ing and vinting. Secure on-line
ordering and fast friendly service.

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 ser-
vice 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
info@wineandbeermaking.com

@ The complete source for
beer, wine and mead makers!

Wright's Brew Works
3211-B S Scenic Ave.
Springfield, MO 65807
(417) 889-2214

FAX (417) 889-2515
www.wrightsbrewworks.com

® Complete line of Vinters and
Homebrew Supplies. Brew the
Wright way!

Nebraska

Cornhusker Beverage
8510 'K' Plaza, Suite 10
Omaha, NE 68127

(402) 331-5404

FAX (402) 331-5642
info@cornhuskerbeverage.com
http://www.homebrewkits.net

@ Fast, Friendly, Family owned
business for 5 generations. We
know how to homebrew!

Fermenter's Supply

& Equipment

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

(402) 593-9171

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

® Beer & winemaking supplies
since 1971. Visit our store or
www.fermenterssupply.com

Nevada

Brew ‘N’ Beverage

147 S. Water Street

Henderson, NV 89015

(702) 871-2739; (877) 476-1600
FAX (702) 839-2527
jcbrewnet@aol.com

New Hampshire

Hops & Dreams

P.O. Box 914

Atkinson, NH 03811

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

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

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

New Jersey

BEERCRAFTERS
110A Greentree Rd.
Turnersville, NJ 08012
856-2-BREW-IT
drbarley@aol.com

@ NJ’s Leader in Home Wine &
Beer Supplies.

The Brewer's Apprentice
179 South Street

Freehold, NJ 07728

(800) 903-BREW

FAX (732) 280-3049
info@brewapp.com
www.brewapp.com

® “Where you’re the brewer!”
New Jersey’s only brew-on-
premises. Fully stocked home-
brew supply store.

New York

E.J. Wren Homebrewer, Inc.
Ponderosa Plaza

Old Liverpool Rd.

Liverpool, NY 13088

(315) 457-2282;

(800) 724-6875
ejwren@twceny.rr.com
www.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—Hydro-
ponic Garden Centers
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
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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

349 Rokeby Road

Red Hook, NY 12571
(845) 758-0661

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

Your complete source for beer
and winemaking supplies and help
when you need it.

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
allpoints 1 @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

@ Your full service homebrew
shop.

Homebrew Adventures
209 Iverson Way

Charlotte, NC 28203
(704) 521-1488;

FAX (704) 521-1475
ale@hombrew.com
www.homebrew.com

@ Please visit our online forum,
The Brewboard at
http:/lforums.homebrew.com

America’s Hobby House
4220 State Route 43 Unit B
Kent, OH 44240

(877) 578-6400

FAX (330) 678-6401
info@americashobbyhouse.com
www.americashobbyhouse.com

® Specializing in
winemaking/lhomebrew supplies &
equipment.

Grape and Granary
915 Home Ave.

Akron, OH 44310

(330) 633-7223

FAX (330) 633-6794
info@grapeandgranary.com
www.grapeandgranary.com

Wide selection of supplies.
Extract and all-grain kits. Secure
online ordering. Fast shipping.

Leener’'s Brew Works
142 E. Aurora Rd.
Northfield, OH 44067
(800) 543-3697

FAX (330) 467-2972
makebeer@leeners.com
www.leeners.com

Listermann Brewer &
Vintner Supply

1621 Dana Avenue
Cincinnati, OH 45207
(513) 731-1130

FAX (513) 731-3938
dan@listermann.com
www.listermann.com

The Pumphouse

336 Elm St.

Struthers, OH 44471

(330) 755-3642; (800) 947-8677
www.thepumphouse.cjb.net

Beer and winemaking supplies
& more!

Oklahoma

The Brew Shop

2205 W Main St.

Norman, OK 73069

(405) 364-BEER
brewshop@swbell.net
www.thebrewshopoke.com

@ Complete line of grain, hops,
yeast, beer and wine kits. We’ll
ship anywhere!

The Brew Shop

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

® Complete line of grain, hops,
yeast, beer and wine kits. We’ll
ship anywhere!

Oregon

Corvallis Brewing Supply
119 SW 4th St.

Corvallis, OR 97333

(5641) 758-1674; (877) 274-0732
(541) 758-1674
joel@brewbeer.cc
www.brewbeer.cc

Pennsylvania

Country Wines

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

(866) 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

@ Where winning brewers find
quality ingredients and expert
advice!

Wine, Barley & Hops
Homebrew Supply

248 Bustleton Pike
Feasterville, PA 19053
(215) 322-4780

FAX (215) 322-4781
www.winebarleyandhops.com

® Your source for premium beer
and wine making supplies.

Wine & Beer Emporium
101 Ridge Road Unit 27
Chadds Ford, PA 19317
(610) 558-2337

FAX (610) 558-0410
winebeeremporium@aol.com
www.winebeeremporium.com

® All you home beer and wine
making supplies, fine cigars and
much more.

Rhode Island

Blackstone Valley
Brewing Supplies
407 Park Ave.
Woonsocket, Rl 02895
(401) 765-3830

South Carolina

Bet-Mar Liquid Hobby Shop
736-F St. Andrews Rd.
Columbia, SC 29210

(800) 882-7713;

(803) 798-2033
info@liquidhobby.com
www.liquidhobby.com

Tennessee

All Seasons Gardening
& Brewing Supply

3900 Hillsboro Pike, Suite 16
Nashville, TN 37210

(615) 385-0300;

(800) 790-2188

FAX (615) 385-0373
epthomp@ix.netcom.com
www.allseasonsnashville.com

Texas

Austin Homebrew Supply
8023 B Burnet Rd.

Austin, TX 78757

(800) 890-BREW
www.AustinHomebrew.com

® Free shipping on orders over
$60!

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

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

The Empty Stein

5625 Third Street

Katy, Texas 77493

(281) 391-9111
www.theemptystein
sales@theemptystein.com

@ For all of your homebrewing
needs!

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 & equipment 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) 5681-4335
gregforeman@attglobal.net
www.homebrewerysupply.com

@ Best Selection of beer, wine
and mead supplies in north Texas!
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The Winemaker Shop
5356 W. Vickery Blvd.

Fort Worth, TX 76107
(817) 377-4488;

(800) IT BREWS

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

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

L ] [ ] L]
Virginia
ManorFest Homebrewing
5852-A Washington Blvd
Arlington, VA 22205
(703) 319-0694

manorfest@hotmail.com
www.manorfest.com

@ ManorFest Homebrewing is a
full service beer brewing and wine
making supplies store where:
“Waiting is the Hardest Part.”

Vintage Cellar

The Week End Brewer-
Home Brew Supply
(Richmond Area)

4205 West Hundred Rd.
Chester, VA 23831

(804) 796-9760; (800) 320-1456
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 (860) 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

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

(800) 441-BREW
www.larrysbrewing.com

Mountain Homebrew and
Wine Supply

8520 122nd Ave NE #B-6
Kirkland, WA 98033

(425) 803-3996

FAX (425) 803-3976
info@Mountainhomebrew.com
www.Mountainhomebrew.com

Northwest Brewers Supply
316 Commercial Ave.
Anacortes, WA 98221

(360) 293-0424
brew@nwbrewers.com
www.nwbrewers.com

Rockytop Homebrew &
Beer Emporium

3533 Mud Bay Rd SW
Olympia, WA 98502

(360) 956-9160
rockytopbrew@yahoo.com

Homebrew Market, Inc.
1326 N. Meade St.
Appleton, WI 54911
(800)-261-BEER

FAX (920) 733-4173
www.Homebrewmarket.com

@ Complete beer and wine sup-
ply retail store!

Life Tools
Adventure Outfitter
930 Waube Lane

Green Bay, WI 54304
(920) 339-8484

FAX (920) 339-8478
www.Lifetools.com

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

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

For listing information, call Chris Pryor at
303-447-0816 ext. 143 or Linda Starck at

1340 S, Main St.
Blacksburg, VA 24060-5526 ® Secure online ordering available. www.rockytopbrew.com ext. 109. ®
(800) 672-9463 e °
FAX (540) 552-6258 Ice Harbor Wisconsin
sales@vintagecellar.com Homebrew Supplies Brew City Supplies/
www.vintagecellar.com g15 W'v(\:/guéng%ig?h The Market Basket
fe asco, ;

virginlagBeach, . (509540927 B el
Homebrew Hobbies FAX (509) 545-0571 o5 as oaan
3700 Shore Dr., Suite #101 iceharbr@owt.com EAC( ) 3 e008
Virginia Beach, VA 23455 www.iceharbor.com e
(757) 318-7600 autenunecaol.com;
FAX (757) 318-7605 www.BrewCitySupplies.com
brewshop@homebrewusa.com ® shop our secure online
www.homebrewusa.com catalog for great selection,

’ superior service, fast shipping

and guaranteed lowest prices.
)

The AHA FQISES plnt in thankS expressing appreciation to the
following sponsors and organizers for thElr generous SUppOft
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THE BEVERAGE PEOPLE

BRIESS

MALT & INGREDIENTS Co.

1 Nt

\ Fermenters Union

We look forward to seeing you next year in Baltimore, June 16-19.

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

INTERESTED IN
DISTILLING?

e e e = — ]
Go to www.distilling.com

Classifieds

Advertising to the most passionate homebrewers anywhere!

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

AGAVE NECTAR
FOR HOMEBREWING

100% organic agave
www.agavehomebrew.com

650-572-8295

Zymurgy advertisers help strengthen the
homebrewing industry. Please consider
offering them your support.

AHA Mead Day 8
wwiw.beertown.org

American Beer MONth ......cooeuiciiiiiiccncienss Cover 2
www.beertown.org

American Homebrewers Association ........... 13-15

www.beertown.org

AOB Pub Discount Program..
www.beertown.org

E
[EY ]
(]
—

Bacchus and Barleycorn Ltd.........cccoovevuiciieininns 57
www.bacchus-barleycorn.com
Beer, Beer, & More Beer ... iiceusiessmasinssusnssssssisne 33
(- www.morebeer.com
BeverapePeople, THe i e it 42
(Y7} www.thebeveragepeople.com
Boston Beer Cover 4
@ www.samadams.com
Boston Beer Co. 19
— www.SamAdamsLight.com
B | 19
o www.brewerkz.com
BrewM Company 34
[ - www.brewmaxer.com
Crosby & Baker 31
[T} www.crosby-baker.com
Dogfish Head 19
> www.dogfish.com
Dragonmead Microt y 19
= wwiw.dragonmead.com
Firestone Walker 19
< www.firestonebeer.com
Firestone Walker/Necter Ales ........ccccveveiaieninn 19
www.nectarales.com
Genuine Innovation: 17
. www.innovationsaz.com
Grape and GIanary ... 43
www.grapeandgranary.com
a Great American Beer Festival® 10
www.beertown.org
[ -~ Henry Weinhard's 19
wwiv.MillerBrewing.com
Y| Hobby Beverage EQUIPMENE c.ccoovooiovcvvvenssscssssses 2
www.minibrew.com
Larry’s Brewin 63
E www.larrysbrewing.com
Laurelwood 19
S www.laurelwoodbrewpub.com
Leinenkugel 19
N www.leinie.com
Michelob Amber BocK ........cooveieuiniemieninisisensinnnes 4

www.michelob.com

Midwest HOMEbIeW........oouucuremrenermnnissenisiansions 31
www.midwestsupplies.com
Miller Brewinp oy it iiiisntsrisstsatrensenssesscsnsonsone 19

www.MillerBrewing.com
Myanmar Brewing ...
WWW.myanmars.n
National Homebrewers Conference .................. 62
www.beertown.org

19

New Belgil 19
www.newbelgium.com

New Holland Brewing Co. ......ccccooeescncincnenens 19
www.NewHollandBrew.com

Northern Brewer 12
www.northernbrewer.com

Oggi's 19
wiww.Oggis.com

Palmer, John 28
www.howtobrew.com

Quoin Industrial INC. .veeeeeeremeesesenrieisseenisisenes 2
Www.partypig.com

Radical Brewing 32
www.beertown.org

Red Hook Ale Brewery ..........coceeruecumnenness Cover 3
www.redhook.com

Redwood g Co. 19
www.Flintfood.com

Rockies Brewing Co......coeusmsensuseiissessisnssnsenseions 19
www.boulderbeer.com

Russian River. 19
www.russianriverbrewing.com

SABCO Industries, Inc. 57
www.kegs.com

Sausalito Brewing 34
wwwv.promash.com

Sierra Nevada Brewing Company ..........ccoueuvens 33
wwwv.sierranevada.com

Thirsty Bear 19
www.thirstybear.com

Tote-A-Keg 1
wwiw.tote-a-keg.com

Valley Brewing Equi 43
wwiv.aveb.net/~valley/valleymill.htmi

William's Brewing 54
wwiw.williamsbrewing.com

Wort Wizard 54
www.wortwizard.com

Wyeast 8

www.wyeastlab.com

Nhdthddddddddtdddns
To thine
own brew
be true . ..

Now on the Web!

www.ashevillebrewers.com

ASHEVILLE BREWERS
S UPPLY

828285-0515

ASHEVILLE, NORTH CAROLINA
SINCE 1994 e SOUTH'S FINEST

NAfdddddddddddtddddddddtdd
VLIl L

Call (303) 447-0816 ext. 109 or 143 for
advertising rates in Zymurgy.

*Cover 2 is the inside front cover. Cover 3 is the inside back cover.

Cover 4 is the oulside back cover.

B

1-800-441-2739

wwuw.larrysbrewing.com
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LAST DROP

B Y

RICK CHAPLIN

What a Strange First Year

or members of Cen-Tex BOCK, the war
F in the Middle East is not some abstract,
far off skirmish. The year-old homebrew
club draws its members from the area sur-
rounding Fort Hood in Texas.

With several members in the military Cen-
Tex BOCK has seen members deploy to the
Middle East and welcomed members back.

On October 5, 2002, the first meeting of
the Central Texas BOCK took place. My
wife, Betty, and I have been homebrewers
in the local area for more than eight years.
We have seen one homebrew supply store
close and another one open. However, no
one was making a serious attempt to form a
homebrew club.

It was sometime after the opening of the
second homebrew shop (Five Hills Brewery)
that I started to pursue the idea of forming
a club. The new shop was very supportive in
allowing me to post a flyer and sign-up sheet,
and gave us space to hold the first meeting.

It was my wife who came up with the
name BOCK, for Brewers of Cove & Killeen
(Texas), the two neighboring cities of Fort
Hood, which is the main reason for this arti-
cle. If not for Fort Hood, most of the mem-
bers of this group would not be here. Soon
after Cen-Tex BOCK was formed, Fort Hood
started sending soldiers to Iraq and Kuwait.
This had an extreme effect on us, since
about half that were at our first and second
meeting were soldiers and their spouses, for
a total of 10. We had a few attend the first
meeting that didn’t bother showing up
again, for whatever reason. But those that
were interested in homebrewing activities,
education and camaraderie made the com-
mitment to keep an active homebrew club
in the Fort Hood area a reality.

After a couple of our members had
deployed, I was very pleased that one of
the deployed soldiers’ spouses volunteered
to host a meeting. Although our club usual-

It’s Been...

ly brews a batch, she did not feel comfort-
able brewing without her husband. So she
decided to try something different—a com-
parison of hops used in different styles of
beer. I was even more pleased to see her
husband show up at a meeting, having just
returned a few days earlier from Kuwait in
September 2003. The next month, we had
our first anniversary at a local German
restaurant. With a club name of BOCK, that
was almost mandatory.

As I write this just after our St. Patrick’s
Day club celebration, we had another mem-
ber deploy to Iraq, welcomed a new member
to the club and welcomed another home from
Kuwait. What a strange first year it’s been...

The following posting, sent to the Web
site from one of our deployed members,
Stephen Hamilton, shows just how a brew-
er can be impacted by world events:

Well as you all know, I'm still out here in
Iraq, however I do have a beer update to
send. I have tried all the different N/A (non-
alcoholic) beers I can get my hands on, and
I have a small review to post. Here are my
results of the beers I've had in this country:

1. Beck’s Light Lager

2. Bitburger Drive

3. 3 Horses

10. Budweiser (Yes, they make an N/A beer)
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Having a toast at our September 2003 meeting.

No I didn’t leave anything out—the Bud-
weiser just is that bad that I had to put it that
far down the list. The BeckR’s is by far the best
NJ/A beer out here, and probably the best I
have ever had. It smells like a real beer, has the
mouthfeel of a real beer and even the aftertaste
of a real beer. You can taste flavoring and bit-
tering hops, and they are very well balanced.
I think the key to a good N/A beer is having the
hops balance out the malts and distract the
tongue from not having any alcohol.

The Bitburger initially tastes great, how-
ever the aftertaste is quite disappointing. I
think the alcoholic version gets rid of that
problematic aftertaste. It is too bad since the
flavor is pleasing at first.

The 3 Horses is a strange brew that pret-
ty much tastes like Malta Goya with bubbles.
What happened to the hops? It tastes a little
like an unhopped malt extract.

Budweiser. Hmm. Should I comment? Well
try taking the water from your grain bag in a
mini-mash, chill and carbonate it. The only good
thing about this is I can get it for free in the din-
ing facility—other than that, I'll stick to my case
of Beck’s I can get for 12 bucks at the PX!
—Stephen

Rick Chaplin is a founding member of Cen-
Tex BOCK and a homebrewer for eight years.
He is AHA member #110950. ()
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Are You
ESRerienced?

100% BARLEY MALT
TOP-FERMENTED 4
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“It takes us at least 5 weeks to brew-a batch of Samuel Adams

Boston Lager®because of the care and attention our brewers put
in every step. Most other beers take only half as long.”
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