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Tap into freshness...

and try our Award-Winning Brews!

e 2003 Bronze Medalist, Great American Beer Festival
Black Cherry Stout - Garden Beer Category

/ " e 2000 Bronze Award Winner, World Beer Cup
&y A Royal Red Lager - Vienna-Style Lager
TRIPLE 7 e 1999 Bronze Medalist, Great American Beer Festival

Black Cherry Stout - Fruit Beer Category

e 1997 Silver Medalist, Great American Beer Festival
Black Cherry Stout - Fruit Beer Category

In addition to our Award-Winning Micro-brews, the
Triple 7 Restaurant & Brewery features an eclectic menu with everything

from pizzas and burgers, to the freshest sushi, sashimi and oysters.
Take home a ™™° & Y
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LAS VEGAS

1-888-715-0711

Rooms Available for

the National Homebrewers Conference
in Las Vegas. June 17-19, 2004.
Mention Group Code MISC168 for a special rate.

Located downtown, next to

the Fremont Street Experience
900 Loose Slots ¢ Blackjack

Let It Ride e 3 Card Poker

20x Odds on Craps e Pai Gow
Award Winning Brewery

3 Fabulous Restaurants e 3 Bars
406 Deluxe Rooms & Suites

BOYDGAIVING

' FREE APPETIZER & MICRO-BREW

oy | Buy one appetizer and micro-brew at the
TKEE | L T ) | Triple 7 and enjoy a second appetizer and '
! : Wi 3 ' micro-brew of equal or lesser value FREE!,

= cusum "’"“‘“ \\om ’J#i _& : i - No cash value. Management reserves all rights. |
———= . Coupon Expires on 6-23-04. Settle to Comp 85342. |
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Just show your AHA card to your server at the pubs below and save money on BEER, FOOD and/or MERCHANDISE!

ARIZONA
BJ's Restaurant & Brewery
Chandler
Nimbus Brewing Co.
Tuscon
Rock Bottom Brewery
Glendale, Phoenix (2 locations), Scottsdale

ARKANSAS
Boscos Little Rock Brewing Co.
Little Rock
CAUFORNIA
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 Restaraunt & Brewhouse
Arcadia, Burbank, Cerritos, Cupertino, Huntington
Beach, Irvine, La Mesa, San Jose, Thousand Oaks,
Valenda
Oqgf's Pizza & Brewing Co.
San Diego (3 locations) Encinitas, Escondido, Hunt-
ington Beach, Mission Viejo, Santa Clarita, Vista
Rock Bottom Brewery
Irvine, La Jolla, Long Beach,
San Jose, San Diego
Rogue Ales Public House
San Francisco
Russian River Brewing Co.
Santa Rosa
Santa Barbara Brewing Co.
Santa Barbara
Stone Brewing Co.
San Marcos
COLORADD
BJ's Pizza, Grill & Brewery
Boulder

Backcountry Brewery & Restaraunt
Frisco

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

Oskar Blues Grill & Brewery

Lyons

Phantom Canyon Brewing Co.
Colorado Springs

Pumphouse Brewery & Restaurant
Longmont

Redfish New Orleans Brewhouse
Boulder

Redstone Meadery

Boulder

Rock Bottomn Brewery

Denver, Englewood, Westminster
Rackies Brewing Co.

Boulder

For the most up- to date pub list, UISIt www beertown org.

Rockyard Brewing Co.
Castle Rock
Smugglers Brewpub & Grille
Telluride
Walnut Brewery
Boulder
Wynkoop Brewing Co.
Denver
CONNECTICUT
Hops Grillhouse and Brewery
Manchester, Newington, Waterbury
Willimantic Brewing Co.
Willimantic
DELAWARE
Iron Hill Brewery and Restaurant
Newark/Wilmington
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 (2 locations), Kennesaw
HAWAI
Kona Brewing Co.
Kailua-Kona
ILUnoIs
Elmwood Brewing Co.
Elmwood
Flossmoor Station Brewing Co.
Flossmoor
Goose Island Beer Co.
Chicago (2 locations)
Rock Bottom Brewery
Chicago, Warrenville

Mickey Finn's Brewery
Libertyville
Piece Brewery
Chicago

INDIANA
Buffalo Wild Wings
Indianapolis
Rock Bottom Brewery
Indianapolis
Upland Brewing Co.
Bloomington

10WA
Court Avenue Brewing Co.
Des Moines

Racoon River Brewing Co.
Des Moines
Rock Bottom Brewery
Des Moines
MARYLAND
Hops Grillhouse and Brewery
Owings Mills
Rock Bottom Brewery
Bethesda
MASSACHUSETTS
Rock Bottom Brewery
Boston, Braintree

Watch City Brewing Co.
Waltham

MICHIGAN
Arbor Brewing Co.
Ann Arbor
Big Buck Brewery & Steakhouse
Aubom Hills, Gaylord
Hereford & Hops Steakhouse & Brewpub
Bay City, Escanaba

MINNESOTA
Hops Grillhouse and Brewery
Eden Prairie, Maple Grove
Rock Bottom Brewery
Minneapolis

IMISSISSIPPI
Hops Grillhouse and Brewery
Jackson

MISSOURI
75th Street Brewery
Kansas City
McCoy's Public House
Kansas City

NEBRASHA
Thunderhead Brewing Co.
Keamey
Upstream Brewing Co.
Omaha

NEW HAMPSHIRE
The Portsmouth Brewery
Portsmouth

TNEW JERSEY
Triumph Brewing Co.
Princeton

NEW MEXICO
Blue Corn Café & Brewery
Albuquerque, Santa Fe

Il Vicino Brewing Co.
Albuquerque

NEW YORK
CH Evans Brewing/Albany Pump Station
Albany
Ellicotville Brewing Co.
Ellicotville
Lake Placid Craft Brewing Co.
Plattsburgh
Lake Placid Pub & Brewery
Lake Placid
Southampton Publick House
Southampton

NORTH CAROLINA

Hops Grillhouse and Brewery
Charlotte, Huntersville, Matthews, Pineville

0HIO
Brew Kettle, Taproom and Smokehouse
Strongsville
Hops Grillhouse & Brewery
Beaver Creek and Maumee
Rock Bottom Brewery
Cincinnati, Cleveland
Willoughby Brewing Co.
Willoughby
OREGON
BJ’s Pizza, Grill & Brewery
Eugene, Portland (2 locations)
Laurelwood Public House & Brewery
Portland
Pelican Pub and Brewery
Pacific City
Rock Bottom Brewery
Portland
Rogue Ales, Rogue Ales Brewers on the Bay,

Rogue Ales Public House
Newport (2 locations), Portland

Association of Brewers Pub Discount Program
for American Homebrewers Association Members

PARTICIPATING PUB

PENNSYLUANIA
Barley Creek Brewing Co.
Tannersville
Iron Hill Brewery and Restaurant
West Chester, Media, North Wales
Rock Bottom Brewery
King of Prussia, Homestead
Triumph Brewing Co.
New Hope
SOUTH CAROLINA
Hops Grillhouse and Brewery
Columbia (2 locations),
N. Charleston, Spartanburg
TENNESSEE
Boscos Brewing Co., Boscos Square
Memphis, Nashville
Hops Grillhouse and Brewery
Memphis
TEXAS
Big Buck Brewery & Steakhouse
Grapevine
BJ's Restaurant & Brewery, BJ's Restaraunt & Brew-
house
Addison, Houston, Lewisville., Webster
UTAH
Bohemian Brewery & Grill
Salt Lake City
Moab Brewery
Moab
Squatter's Pub Brewery
Salt Lake City downtown, Salt Lake Airport
Uinta Brewing Co.
Salt Lake City

UIRGINIA
Hops Grillhouse and Brewery
Alexandria, Richmond (2 locations)

Rock Bottorn Brewery
Arlington
Williamsburg Brewing Co.
Williamsburg

WASHINGTON
Rock Bottom Brewery
Bellevue, Seattle
Rogue Ales Issaquah Brewery
Issaquah

wisconsin
Angelic Brewing Co.
Madison
Hereford & Hops Steakhouse & Brewpub
Wausau
Milwaukee Ale House
Milwaukee
Northwoods Brewpub
Eau Clair
Rock Bottom Brewery
Milwaukee

WYominG
Snake River Brewing Co, Snake River Brewpub
Jackson Hole, Lander
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Live the Dream!
American Brewers Guild— iricy
The Leader in Craft

BreWing Educu'ion BREWING SCHOOL

d learn while you keep your
ob! Next course hegins

HOPPERS FOR 4

YOUR HOPS

- Stainless Steel Hoppers & Lids in
Stock & Ready to Ship
High Quality
Select Sizes From 1 to 27 Gallons
Customize with Standard Options
View Prints, Pictures, & Prices at:
www.toledometalspinning.com/bh

Toledo Metal Spinning Company
Forming Metals Since 1929

1819 Clinton Street, Toledo, OH 43607

Tel: (419)535-5931 Fax: (419)535-0565

email: sales@toledometalspinning.com

FOR THE HOMEBREWER AND BEER LOVER

Journal of the American Homebrewers Association®
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Associate Editor Jill Redding
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cindy@aob.org
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monica@aob.org
Circulation Coordinator_____ Matt Lovrinic
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The Association of Brewers
Mission Statement
To make quality beer and brewing knowledge accessible to all.

Association of Brewers Inc.

The Association of Brewers Inc. is a Colorado not-for-prof-
it corporation for literary and educational purposes to bene-
fit brewers of beer and all those interested in the art of brew-
ing. The Association of Brewers is a not-for-profit trade Asso-
ciation under Section 501(c)(6) of the Internal Revenue Code.

The Association of Brewers has four divisions—American
Homebrewers Association®, Association of Brewers,
Brewers Publications and Events.

AOB Board of Directors

Chris Black, Louis Bonham, John Bryant, John Carlson, Jim
Christoph, Kim Jordan, Patrick Martins, Eddie Miller, Randy
Mosher, Ralph Olson, Charlie Papazian, Gordon Quillin,
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The American Homebrewers Association is a division of The
Association of Brewers, a not-for-profit organization locat-
ed at 736 Pearl Street, Boulder, CO 80302-5006 USA. Mem-
bership is open to everyone. Zymurgy (ISSN 0196-5921,
USPS 018-212) is the bi-monthly journal of the American
Homebrewers Association and is published six times per
year. Periodicals Postage Paid at Boulder, CO and additional
mailing offices. Annual memberships are $38 U.S., and $44
International and include a $35 subscription to Zymurgy.

Changing your address? Let us know in writing or
e-mail your address changes to service@aob.org.

Zymurgy welcomes letters, opinions, ideas, article queries
and information in general from its readers. Correspondence
and advertising inquiries should be directed to Zymurgy,
PO Box 1679, Boulder, CO 80306-1679, (303) 447-0816,
FAX (303) 447-2825, wwiv.beertown.org. All material ©2004,
American Homebrewers Association. No material may be
reproduced without written permission from the AHA.

The opinions and views expressed in articles are not nec-
essarily those of the American Homebrewers Association
and its magazine, Zymurgy.

POSTMASTER: Send address changes to:
Zymurgy, 736 Pearl Street; Boulder, CO 80302-5006.
Printed in the USA.
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GOING TO EXTREMES 24

Randy Mosher, author of the new Brewers Publication’s book “Radical Brewing,”
gives a sampling of some of the topics covered in his latest book. From strange ingre-
dients and quirky processes to downright scary recipes, Mosher invites readers to take
their brewing to radical extremes in the pursuit of new adventures.

By Randy Mosher

AN INSIDER’S GUIDE TO LAS VEGAS 28

Coming to Las Vegas for the AHA National Homebrew Conference? Don’t gamble on
being able to find the best beer spots on your own. We've enlisted a Las Vegas native
and veteran beer writer to give the skinny on “Beer and Loafing in Las Vegas.”

By Bob J. Barnes

WHO WILL WIN THE “IRON MASH” CHALLENGE? 32

Inspired by television’s “Iron Chef” cooking show, a Texas homebrew club devel-
oped the Iron Mash brew-in challenge. Brewers were given a Rit of surprise
ingredients and challenged to brew the best beer. Find out who won and how to
brew their winning beer.

By John Shank

BREWING GREAT BEER BEHIND THE “ZION CURTAIN” 36

Just because he has to brew beers conforming to Utah’s 3.2 percent alcohol limit, that
doesn’t mean Steve Kirkland doesn’t brew great beers. Find out how he produces sat-
isfying brews under extreme restrictions and try your hand at his flagship beers.

By William H. Hoff

LESSONS LEARNED FROM THE GREAT HOP EXPERIMENT 40

Defining the flavor and aroma characteristics of select hops by brewing single-hop
beers can be a real challenge. Members of the Oregon Brew Crew took on the task
and learned a few things they might try differently next time.

By Brian Butenschoen and Trevor Millund

FOR GEEKS ONLY: DISSECTING BEER FOAM 43

Every homebrewer strives for a thick, long-lasting head of tiny bubbles on his beer.
But where does beer foam come from, and how can you maximize your chances for
good head retention?

By Chris Bible

THE LAST DROP: A SECOND GENERATION BREWER 64

In honor of Father’s Day, a son gives thanks to his dad for introducing him to the
joys of homebrewing.
By Chris Testerman
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We Gave YOH Aml)er. . . Tlley Gave US Silver.

You Be The ]u(lge.

Silver Medallion Winner, Greal American Beer Festival.

2003 American Dark Lager Category

©2004 Anheuser-Busch, Inc., Michelob® AmberBock Dark Lager, (Ale in TX), St. Louis, MO



PHOTO BY BOB GOLDMAN

BY PAUL GATZA

IT'S THE BEER TALKING

Beer and Loafing in Las Vegas

iva Las Vegas! I hope all of you are

making your plans to attend the 26th
annual American Homebrewers Associa-
tion (AHA) National Homebrewers Con-
ference June 16-20 at the Riviera on the
Strip in Las Vegas. I can imagine the fun
we are going to have in this great city that
combines America’s adult playground
with bright lights, great restaurants and
family activities.

The hosting clubs for this year’s con-
ference are the Southern Nevada Ale Fer-
menters Union (SNAFU), the Quality Ale
and Fermentation Fraternity (QUAFF)
and the Maltose Falcons. They are plan-
ning a great time. For those coming early,
Wednesday, June 16 starts with a pre-
conference beer and food pairing at Uni-
versity of Nevada at Las Vegas. Thursday
night features our microbrethren in Pro
Brewers Night, where we will get to sam-
ple the products of at least 14 different
breweries from the region. Our hosts are
planning shuttle buses after this event to
move people around to the Fremont
Street Experience and some of the local
brewing hotspots.

Friday night brings the return of Club
Night (also known as Beers Without Bor-
ders), with clubs from all over the country
serving their finest and a display of equip-
ment we all wish we had by event sponsor
Beer, Beer and More Beer. Saturday night
culminates with the Rogue Ales Grand
Banquet, where the Homebrewer of the
Year, Ninkasi Award Winner and other
winners of the AHA National Homebrew
Competition are announced.

The preliminary speakers list includes
Charlie Papazian, Peter Zien, Rob Wal-
lace, Ray Daniels, Chris White, Tom Nick-
el, Vinnie Cilurzo, Geoff Larson, Michael
Ferguson, Andrew Hale Feinstein, John
Curtis, Steve MacMillan, Rich Link and

David Houseman. Visit www.beerandloaf-
ing.org for the latest updates and a link to
the registration page.

National Homebrew Day/
AHA Big Brew

May 1 is National Homebrew Day.
National Homebrew Day was established in
a Congressional resolution in 1988 to recog-
nize the homebrewers around the country
and to recognize the work of the American
Homebrewers Association (AHA). We cele-
brate National Homebrew Day on the first
Saturday of May each year with a worldwide,
simultaneous brewing event called Big Brew.

This year we are featuring new beer
styles that are being included in the forth-
coming updated homebrew style guidelines
from the Beer Judge Certification Program.
The newly recognized styles are Baltic
Porter, Irish Red Ale and Imperial IPA. See
Gary Glass’s Clubs Report for more infor-
mation, and register your site at www.beer-
town.org. Big Brew is sponsored by Quoin
(maker of Party Pigs), Briess Malting and
Ingredients Co. and Sierra Nevada Brew-
ing Co. These three companies also spon-
sor Teach a Friend to Homebrew Day and
the AOB on the Road appearances (visit
www.beertown.org for information on St.
Louis, May 15), and Sierra Nevada also
sponsors our efforts and prizes for the AHA
Liaison Program.

Old Chicago Restaurant Group Sign-
ing on to Pub Discount Program

We got word from Brian Lambert, who
runs the loyalty programs for Rock Bottom
and Old Chicago, that Old Chicago will be
participating in the Pub Discount Program to
provide on expected 10 percent food discount
for AHA members. This discount will apply in
the Old Chicago establishments that are

American Homebrewers Association Board of Advisers

e Chairperson
David Houseman
Chester Springs, PA

e Vice Chairperson

Jeffrey Donovan
Santa Barbara, (A

Michael L. Hall
Los Alamos, NM

Mark Tumarkin Steve Jones
Gainesville, FL Johnson City, TN
Louis Bonham Rob Moline
Houston, TX Ames, 1A
George DePiro Randy Mosher
Nyack, NY (hicagyo, IL
Dave Dixon

Bedford, Y Shoummn "

Jeff Renner
Ann Arbor, MI

Susan Ruud
Harwood, ND

Phil Sides, Jr.
Silver Spring, MD
Gordon Stron
Beavercreek, 0

Michael Jackson*
London, England

Fred Eckhardt*
Portland, OR

* Members Emeritus
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American Homebrewers Associations 7th Annual
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Visit www.beertown.org:
* Download Big Brew artwork to promote event
* Register your brewing site
* Receive this year’s Big Brew recipe

Ways to Celebrate:
« Bring brewers, non-brewers together and brew beer
« Participate in the Simultaneous Toasting at 12pm (CST)
« Promote this event around your community

s\ sl

imerican Homebrewers Assoeiatiol

Uivision of the

888.822.6273 or +1.303.447.0816

owned by Rock Bottom Restaurants, Inc., and
Old Chicago franchise-owned establishments
will be welcome to participate if they wish
to. This major addition to the Pub Discount
Program allows us to launch the start of our
network of “Better Beer Providers.” We’ll
announce a launch date on TechTalk soon.

The Better Beer Providers offer discounts
to AHA members in exchange for the public-
ity to get you into their establishments. We
will be relying heavily on our AHA liaisons to
point out better beer bars in their area that we
can add to the program and help them pitch
membership locally to homebrewers and beer
enthusiasts. This in turn will help sell more
craft beer onsite, so this is a winning situation
for homebrewers, beer enthusiasts, restau-
rants and craft breweries all around.

AHA-Lallemand Scholarship

The AHA is pleased to announce that
Lallemand is again sponsoring an AHA mem-
ber to attend the 2004 World Brewing Acad-
emy Concise Course in Brewing Technology
(November 1-12) in Chicago, Ill. The course
is valued at $2,900 and includes $1,000 to
help defray expenses, and will be held at the
prestigious Siebel Institute of Technology.
AHA board of adviser member Rob Moline
will conduct the drawing during the Rogue
Ales Grand Banquet at the conference.

Paul Gatza is director of the American

Homebrewers Association. ®
Upcoming Dates
April 23-May 9:

First Round National Homebrew Competition Judging
at regional sites

May 1:

National Homebrew Day/AHA Big Brew, worldwide

June 17-19:
AHA National Homehrewers Conference, Las Vegas

August 7:
Mead Day, worldwide

September 30-October 2:
AOB Great American Beer Festival, Denver

November 6:
Teach a Friend fo Homebrew Day, worldwide

See www.heertown.org for club-only competition dates
and mailing addresses.

ZYMURGY MAY/JUNE 2004
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EDITOR'S DESK

PHOTO © 2004 CHAD KENNEDY

BY JIM PARKER

A Beer Revolution

adical brewing. The term conjures up
Ran image of beret-clad brewers, toting
placards reading, “Make Beer, Not War.”

But maybe that’s because I grew up in the
60s in Oregon where, depending on who you
talked to, “radical” was either a term of deri-
sion or a badge of honor. Back then, the
terms “radical” and “brewing” would never
be found in the same sentence. Radicals were
longhaired, tie-dyed peaceniks, marching for
civil rights and against the war in Vietnam.
Brewing was what they did in huge brick
buildings, like our local Blitz brewery, where
they churned out several variations of the
same pale yellow belch propellant that was
the standard across the land.

Today, if you are reading this magazine,
you can count yourself among the ranks of
radical brewers. You are part of a proud rev-
olution that has transformed “beer” from a
monosyllabic, monochromatic commodity
into an ever-expanding, ever-evolving
movement based on the creation and enjoy-
ment of an ancient beverage.

Every time you brew a new style of beer
or buy one of the myriad products made by
the new breed of American and interna-
tional craft brewers, you are helping expand
the world of beers available.

As author Randy Mosher notes in his
upcoming Brewers Publications book, Radi-
cal Brewing, and in his cover story on the
same subject on page 24, brewers have been
“going to extremes” since the birth of beer.

Mosher gives several examples of
extreme brewing styles and techniques that
you can try at home. So we thought it would
be fun to build the rest of the magazine
around the theme of “radical brewing,” or
going to extremes.

John Shank of the NetHoppers home-
brew club in North East Tarrant County,
Texas recounts his club’s experience with a
television-inspired “Iron Mash” showdown

on page 32. Members from three local clubs

competed to see who could brew the best
beer from a surprise list of ingredients—
much like the television show “Iron Chef.”

Many homebrew clubs hold inter-club
competitions, collaborative brews and
experiments as a way to build club unity. If
you’d like to share your club’s experiences,
we’d love to hear from you. Drop me a line
at jim@aob.org and tell me about your Club
Collaborations.

It’s not necessarily radical or extreme to
split one batch of wort in two and hop each
half differently. But what about splitting a
batch 31 ways and hopping each with a dif-
ferent single variety of hop? In response
to Ray Daniels’ call for a nationwide Fla-
vor of Hops brewing experiment, Brian
Butenschoen and Trevor Millund of the
Oregon Brew Crew in Portland share the
lessons learned in their club’s Great Hop
Experiment on page 40.

Radical and extreme beers don’t neces-
sarily have to be extraordinarily strong or
over the top in hops. Sometimes, making a
great beer under extreme restrictions is
enough to make you stand out. At Roosters

25th Street Brewpub in Ogden, Utah, brew-
er Steve Kirkland makes a wide range of
delicious beers while meeting the challenge
of brewing under the state’s 3.2 percent
alcohol ceiling. William H. Hoff recounts
Kirkland’s adventures brewing behind
Utah’s “Zion Curtain” on page 36. He
includes recipes for several of Kirkland’s
beers. Try them yourself to see that beers
don’t have to be big to be beautiful.

Charlie Papazian looks at beer from a
“radical” perspective in his World of Worts
column on page 47. Charlie gives the play-
by-play description of the football Sunday
when he was banished to the living room so
his wife Sandra and three of her friends
could hold an all-woman brew session.

Bubble, bubble, toil and trouble: achiev-
ing consistent beer foam is a challenge all
homebrewers face. Chris Bible gives a
primer on beer foam in our For Geeks Only
column on page 43.

There are a couple of events in these next
two months that merit attention in this issue.
The AHA National Homebrewers Confer-
ence is rapidly approaching, June 16-20 at
the Riviera on the Strip in Las Vegas. If you
are like me and it has been a while since you
visited Vegas, you may be surprised at what
a great beer town it has become. Luckily for
us, and for his fictional friend Elbert, Bob
Barnes is willing to share his insight as a Las
Vegas native and beer lover on page 28.

And let’s not forget Father’s Day, June 20.
Chris Testerman of Colorado tells how home-
brewing brought him and his father closer
together in our Last Drop column on page 64.

So put down that protest sign and pick
up your mash paddle—there are mushroom
ales, vanilla porters, single-hop pale ales
and a whole variety of radical and extreme
beers to brew.

The revolution is counting on you.

Jim Parlker is editor-in-chief of Zymurgy. @
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{#7") Relax, Don't Worry, Card Numl - - - Expiration date

Alia/ Have a Homebrew

Name on Card (please print)

Signature

SUPPORT Y& ”
LOCAL BREWERY
VlSlt
WWW.BEERTOWN.ORG/ZFB

to get connected

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

CALL NOW! TOLL FREE 1-888-U-CAN-BREW A Division of the Association of Brewers

or +1.303.447.0816 or visit www.beertown.org 2YH08 vivw.heertown.org




HOMEBREW CLUBS

LOGO COURTESY OF THE ALE AND LAGER
ENTHUSIASTS OF SASKATCHEWAN

BY GARY GLASS

“Building Things” in
the Great White North

hen I asked AHA liaison Russ Temple
WOf the Ale and Lager Enthusiasts of
Saskatchewan (ALES) in Regina what the
homebrewers in his club were like, he
answered, “We like to build things.” Yes, the
ALES have their gadgeteers and tinkerers
who are constantly building equipment to
brew beer, but the club also has members
who like to build other things, such as bet-
ter homebrewers and a stronger homebrew-
ing community.

The ALES’ mission is “learning and
training.” Such a mission is especially
important in a country where many home-
brewers get started for economic reasons.
You see, in Canada, beer is taxed at a
much higher rate than it is in the United
States, so the incentive for many beginning
brewers is to make beer cheaper than it
can be bought. Under the training of the
enthusiastic members of ALES, however,
new brewers quickly learn that quality is
more important than cost.

Over the last 11 years, the ALES have
built the largest homebrew competition in
Canada, the ALES Home Brew Open. In
2004, for the first time, the ALES competi-
tion will serve as the Canadian qualifier for
the AHA National Homebrew Competition
second round. Russ estimates they will
receive 300 to 400 entries this year. The
entry deadline for the competition is April
23-30. Of course, running and judging a
competition, as anyone who has done it
knows, is an excellent means of learning
more about beer and brewing.

For the ALES, “learning and training”
doesn’t end with the club roster. They have
helped establish a wider Canadian home-
brewing community through a network of
sister clubs in Calgary, Edmonton, Leth-
bridge, Saskatoon and Winnipeg. Given the
benefits the ALES get from running their
own competition, they feel it’s important to

help others gain the
same benefits by

supporting compe-

7 competitions they
S of § ¥ enter, ALES members
tend to make up 25 to 40 percent of the
total entries. Those competitions include
the Lethbridge Werthogs Annual Home-
brew Competition, the Canadian Amateur
Brewers Association’s Great Canadian
Homebrew Competition, the Edmonton
Hombrewers’ Guild Aurora Brewing Chal-
lenge (an MCAB qualifier), the Marquis de
Suds Calgary Open and the Saskatoon
Headhunter’s Gambrinus Cup.

A big part of the ALES’ success is the
support they get from sponsors, especially
Bushwakker Brewpub. Bev Robertson,
owner of Bushwakker, was one of the club’s
founders. These days he provides the club
with meeting space and encouragement.
ALES members return the favor by patron-
izing the pub. When I spoke to Russ, he
couldn’t remember ever going into Bush-
wakker and not finding at least one other
member of the club already there.

Brewing ingredients can be hard to
come by in Canada. The ALES can get
some brewing supplies from the local
shops, but specialty ingredients are not

' Month

Style or Name
| May Extract Beers-50% or more of the
" fermentables must come from extract
| August Wheat Beer
| Sept/Oct Smoke-Flavored Beer
' Nov/Dec IPA

always locally available. The club bulk
orders hops, grain and yeast from Paddock
Wood Brewing Supplies in Saskatoon. In
addition, club members are always willing
to share with one another. ALES members
know that if they need some chocolate
malt they can just pick up the phone and
dial up Russ, who typically has 400
pounds of malt on hand.

For more information on the Ale and
Lager Enthusiasts of Saskatchewan and
the ALES Home Brew Open/AHA NHC
Qualifier, check out www.alesclub.com.

Your Club and Big Brew

OK clubs, get ready to raise a toast to
“your right to homebrew” at noon Cen-
tral Time on Saturday, May 1. Every year
on the first Saturday in May, the AHA cel-
ebrates National Homebrew Day with our
annual Big Brew celebration. Homebrew-
ers around the globe gather at local sites
on this day for a simultaneous toast and
brew session and to share some home-
brew solidarity.

This year’s Big Brew recipes feature
three styles of beer, Baltic Porter, Irish Red
Ale and Imperial IPA, that the Beer Judge
Certification Program is adding to its style
guidelines this year. Drafts of the guidelines
for those styles are can be found at
www.beertown.org.

Hosii 3

1-24 Bluff City Brewers
17 Maltose Falcons
23 Mountain Ale & Lager Tasters
7 James River Brewers

“ See www.heertown.org/homebrewing/schedule.html for complete schedule

WW\W.BEERTOWN.ORG
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"*;J' This recipe is bused on a Polish Porfer recipe we' \)

+ published four years ago in the May/June 2000 issue 1
| of Zymurgy. /
Big Brew Baltic Porter ;

:! All-Grain Recipe
" 140 Ib Briess Pale Ale Malt |
0.5 b Briess 20 L Caramel Malt l

i

0.5 b Briess 80 L Caramel Malt
0.25 I Briess Munich Malt (Dark, 20 L)
0.25  Ib Briess Chocolate Malt |
0.25 b Briess Black Malt ! ’
% 0.5 Ib Molasses o
7/ 2.0 oz Polish Lublin Hops*, 4.5% alpha acid
(90 minutes)

BIGBREW 2004 Recipes

0.5 oz Polish Lublin Hops*, 4.5% alpha acid k
(30 minutes)
*You may substitute Saaz hops if you cannot
find Lublin.
White Labs WLP830 German Lager or
Wyeast 2308 Munich Lager Yeast l
o 0.6:1.089 N
e [BU: 32 {

Steep grains at 150° Fin 1 gallon of water for 20 min-

utes. Remove grains and sparge with 1 gallon of 170°F
water. Stir in extract and molasses then bring fo me
i | Add first hop addition. Boil for 60 minutes then add sec-

’ ond hop addition. Boil 30 minutes more then transfer lo | | Golden Light dry malt exiract or force carhonate.

./“ Single infusion mash at 148-150°F. | like to mash low"
| to create lofs of sugar. Let the alcohol and boil add malti-
‘ ness and mouthfeel. About 5 minutes before sparge add |
{ Columbus pellets to mash. When kettle is about 1/3 full |
udd first wort hops, add rest at beginning of hoil. Add
" aroma hops after boil, during cooling in « hop sack. When |
| wort femperature is below 75°F, pitch yeast and aerate
weII. After primary fermentaion is done, dry hop and let
) sitfor at least 5 days. Rack to secondary and dry hop again
for at least 5 days. Bottle with 1.25 cups of Briess Golden
' I.lght dry malt extract or siphon into sanifized party pigs |
J ith 0.25-0.33 cups of Briess Golden Light dry malt extract |
in each. If you are kegging, prime with 0.55 cups of Briess ' |

R ——

0.5 oz Polish Lublin Hops*, 4.5% alpha acid
1 (30 minutes)

1  fermenter filled vith 3 gallons of cold water (top-upto 5 | |

gallons if necessary). When wort temperature is below 75°‘ Hop Juice Double

*You may substitute Saaz hops if you cannot
find Lublin. ’
White Labs WLP830 German Lager or

Wyeast 2308 Munich Lager Yeast

¥

Mash grains at 150° F for 60 minutes. Mash out at 170° |
F and sparge with 170° F water. Collect enough run off fo |
\ % end up with 5 gallons after a 90-minute boil. Bring run off
“ o 0 boil and add molasses— be careful not fo let the
molasses burn on the hottom of the pot— and add first hop |
- addition. Boil for 60 minutes then add second hop addition.
- Boil 30 minutes more, then chllto below 75°F, add fo fer-

|
menter, pitch yeast and aerate well. Ferment at 47-52° Ffor |
\
\

!
}
|

two weeks. Transfer to secondary and ferment at 57-62° F
+ for four weeks. Lager at 40° Ffor two months, When lager-
: ing s complete, botle with 1.25 cups of Briess Golden Light |y
| dry malt extradt or siphon info sanitized party pigs with 0.25- J
1 0.33 cups of Briess Golden Light dry malt extract in each. If | )
§ you are kegging, prime with 0.55 cups of Briess Golden Light

dry malt extract or force carhonate. ]

1Big Brew Baltic Porter

liExtract Recipe |
8.5 b Briess Golden Light Dry Malt Extract !
' 0.5 IbBriess 20 L Caramel Malt 3
0.5 Ib Briess 80 L Caramel Malt :
0.25  Ib Briess Munich Malt (Dark, 20 L) i
0.25 b Briess Chocolate Malt N
Y 0.25 I Briess Black Malt .
k 0.5 Ib Molasses |

3.25 oz Polish Lublin Hops*, 4.5% alpha acid
N W (90 minutes)

¥YIIriIIrixrxrxx

 four weeks. Lager at 40° F for two months. When lager- "
147 ing is complete, bottle with 1.25 cups of Briess Golden ||

Hop Juice Double IPA
All-Grain Recipe !

e 0.6.1.089 [ 1 Light dry malt extract or siphon into sanitized party pigs | i
e [BU: 32 13 with 0.25-0.33 cups of Briess Golden Light dry malt extract |
in each. If you are kegging, prime with 0.55 cups of Briess 1
 Golden Light dry malt exiract or force carbonate. '

[
]

This recipe comes specifically for Big Brew from Tom "

| Nickel of Oggi’s, Left Coast Brewing Co., and 0'Brien’s |
j Pub. Tom gave a presentation on Impenal IPAatthe AOB |
| Craft Brewers Conference April 15, 2004. 1

7.0 b Briess 2-Row Malt

7.5 |b Briess Pale Ale Malt \

1.00

1.00 oz Chinook, 13.0% alpha acid (first wort hop)
1.00 oz Columhus, 15.0% alpha acid (first wort hop)
1.00 oz Centennial, 10.5% alpha acid (120 mmules)

2.00 oz Amarillo, 10.0% alpha acid 0 min.

1.00 oz Centennial, 10.5% alpha acid (Dry Hop |
Primary) [

100 oz Columbus, 15.0% alpha acid (Dry Hop |
Primary) ‘

2.00 oz Amarillo Gold, 10.0% alpha acid (Dry Hop |
Secondary) i

White Labs WLP0OT California Ale or
Wyeast 1056 American Ale Yeast [
e 0.6.:1.077
o [BUs: 100+

1 X ' T Y T ¥ X {

oz Columbus, 15.0% alpha acid (added o end |
of mash) |

l F, pitch yeast and aerate well. Ferment at 47-52°F for two | [IPA Extract Recipe
J weeks. Transfer fo secondary and ferment at 57-62°F for

k]

8.33 Ib Briess Golden Light Dry Malt Extract ‘

1.50 oz Chinook, 13.0% alpha acid (first wort hop)

" 1.50 oz Columbus, 15.0% alpha acid (first wort hop)

i 1.00 oz Centennial, 10.5% alpha acid (120 minutes)

| 2.00 oz Amarillo, 10.0% alpha acid 0 min.

. 1.00 oz Centennial, 10.5% alpha acid (Dry Hop

1: Primary)

4 1 oz Columbus, 15.0% alpha acid (Dry Hop

! Primury) '

2.00 oz Amarillo Gold, 10.0% alpha acid (Dry Hop !
Secondary)

: White Labs WLP0OT California Ale or

Wyeast 1056 American Ale Yeast
e 0.6.:1.077

|
© e IBUs: 100+
|

Warm 2 gallons of water, remove from heat and
stir in extract. Add 1.5 ounces each of Chinook and |
| Columbus hops then bring to a boil. Add 1 ounce of </

J Centennial hops and boil for 120 minutes. Remove |

from heat and add 2 ounces of Amarillo hops. Trans- |-
| fer to fermenter filled with 3 gallons of cold water (top- |
‘ . up to 5 gallons if necessary). When wort tempera-
ture is below 75° F, pitch yeast and aerate well. After |
primary fermentaion is done, dry hop and let sit for |
at least 5 days. Rack to secondary and dry hop again ¢

J
!\ for at least 5 days. Bottle with 1.25 cups of Briess Gold- |
I
l

en Light dry malt extract or siphon into sanifized party |

pigs with 0.25-0.33 cups of Briess Golden Light dry | |

muh extract in each. If you are kegging, prime with
0.5 cups of Briess Golden Light dry malt extract or

| force carbonate.

(T Y T 7 Y T ~
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BIG BREW 2004 Rec1pes a0 M 4

|/ Here's one from the AHA Staff

Big Brew Irish Red Alel'

. All Grain Recipe
7.25 Ib Briess Pale Ale Malt
1.0 Ib Briess 10L Caramel Malt
3 oz Briess Extra Special Malt
2 oz Briess Roasted Barley
0.5 Ih Honey
1.5 oz EK. Goldings, 4.75% alpha acid (60
minutes)
0.5 oz EK. Goldings, 4.75% alpha acid (15
minutes)
White Labs WLPOO4 Irish Ale or Wyeast ]084
Irish Ale Yeast ~
e (.6.:1.050
o 1BU: 22 (

Mash grains at 151°F for 60 minutes. Mash out at

. 170° F and sparge with 170° F water. Collect enough
run off o end up with 5 gallons after a 60-minute boil. |

Stir in honey. Bring to a boil and add first hop addition.

Boil for 45 minutes then add second hop addition. Boil
15 minutes more, then chill to below 75° F, add to fer- |

menter, pitch yeast and aerate well. Ferment at ale fem- |

perature for two weeks. When fermentation is complete,

 hottle with 1.25 cups of Briess Golden Light dry malt | |

. extract or siphon into sanitized party pigs with 0.25-0.33

| cups of Briess Golden Light dry malt extract in each. If |

 you are kegging, prime with 0.55 cups of Briess Galden |
Light dry malt extract or force carbonate.

Big Brew Irish Red Ale
Extract Recipe
4.25 Ib Briess Golden Light Dry Malt Extract
1.0 Ib Briess 10L Caramel Malt
3 oz Briess Extra Special Malt
2 oz Briess Roasted Barley
0.5 Ib Honey
2.0 oz EX. Goldings, 4.75% alpha acid
(60 minutes)
0.5 oz EX. Goldings, 4.75% alpha acid
(15 minutes)
White Labs WLP0O4 Irish Ale or
Wyeast 1084 Irish Ale Yeast
e 0.6.:1.050
e |BU: 22

Steep grainsin 1 gallon of 150° Fwater for 20 minutes.

| Remove grains and sparge with 1 gallon of 170° F water. |

Stir in extract and honey then bring to a boil, Add first hop
addition. Boil for 45 minutes then add second hop addition.

Boil 15 minutes more, then add fo fermenter filled with 3 |
gallons of cold water (fop-up fo 5 gallons if necessary). When
temperature drops helow 75°F, pitch yeast and aerate well. ™

Ferment at ale temperature for two weeks. When fermen-

tation is complete, hoftle with 1.25 cups of Briess Golden Light |

dry malt extract or siphon into sanifized party pigs with 0.25- |

0.33 cups of Briess Golden Light dry malt extract in each. If

you are kegging, prime with 0.55 cups of Briess Golden nght
dry malt exiract or force carbonate. )

American Brown Ale

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

1 Can Coopers Brewmaster’s Nut Brown Kit
2.0 1b (0.9 kg) Coopers Light Dry Malt Extract
1.0 Ib (0.45 kg) Victory Malt
0.5 1b(0.23 kg) Crystal Malt 100 L
0.5 oz (14 g) Chinook, 13% alpha acid (60 min)
1.5 oz (43 g) Mt. Hood, 6.5% alpha acid (15 min)
1.0 oz (28 g) Mt. Hood, 6.5% alpha acid (5 min)
1.0 0z (28 g) Mt. Hood, 6.5% alpha acid (0 min)
2.0 oz (57 g) Centennial, 10.5% alpha acid

(Dry Hop)

0.5 tsp Irish Moss
Wyeast 1056 American Ale or
White Labs WLP0O1 California Ale Yeast
0.75 C(180 ml measure) corn sugar for bottling
o Qriginal specific gravity: 1.051
o Final specific gravity: 1.014
e |BU: 49
e ABV:4.9%

Steep grains in 1 gallon of 150° F water for 20
minutes. Remove grains and sparge with 1 gallon of

Be sure to register your club’s Big
Brew site on www.beertown.org. After the
event come back and let us know how
things went.

Beertown Club Locator

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

Mead Club-Only Competition

The Mead Club-Only Competition
hosted by Pete Devaris and the Great
Northern Brewers was held April 10 (too
late to make the copy deadline for this
issue). This was the fifth of six competi-
tions in the August to May 2003-2004
cycle, with points going toward the Home-
brew Club of the Year trophy. Points are
awarded on a 12-8-4 basis for first, second
and third place in the club-only competi-
tions. First, second and third places 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 the competition results.

170° F water. Add Coopers Brewmaster's Nut Brown
Kit and extract and bring to a boil. Add bittering hops
and boil 45 minutes. Add Irish Moss and 1.5 oz Mt.
Hood. Boil 10 minutes and add 1 oz Mi. Hood. Boil
another 5 minutes, turn off burner and add 1 oz Mt.
Hood. Pour into fermenter with enough cold water to
make 5 gallons. Aerate and pitch yeast when tem-
perature is below 75° F. Ferment at 68° F for a week
then rack onto 2 oz of Centennial. Age one week then
prime with corn sugar and bottle.

WWW.BEERTOWN.ORG
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Extract Brews AHA Club-Only

American Homebrewers Association 3rd Annual Competition
The May AHA Club-Only Competition is
M E A D D A Extract Brews, covering BJCP Category 25,
i Mead. Hosted by Terrence Garland, Kent

Brown and the Bluff City Brewers of Mem-
phis, Tenn., this competition is open to any
of the BJCP beer categories. All entries must
be made with extract making up at least 50
percent of the fermentables in the recipe.

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 Competitions
and forms are available at www.beertown.org.

Shipping Address:

MidSouth Malts

c/o Bluff City COC

741 N Whitestation Rd

Memphis, TN 38122

Entries are due May 13. Judging will be
held May 20. E-mail for questions or those

‘ '}l I 4 . interested in judging is Terrence.gar-
\ ! . land@autozone.com.
; / Gary Glass is project coordinator for the

Association of Brewers. )

Saturday, August 7, 2004

B
Celebrate Mead Day!

Help increase the camaraderie among

homebrewers and meadmakers.

WAYS TO CELEBRATE:

Invite non-brewers and brewers/meadmakers * Portable, handheld
to make mead e Charges 3 or 5-gal. kegs
* Uses low cost 12 gram non-
Dl'lnk mead and pm lut WIm fOQd threaded COZ cartridges

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

o Great for parties, picnics, or
on the boat

Only

szu 39 retail

Consumers / Retailers
Order Direct!

Promote the event around you

_GENUINE __ e
innovations}

g

Divisior

amy@innovationsa
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CONFERENCE EVENTS

*Schedule might change.
Pro-Brewers Night

Thursday, June 17
Microbrewery Festival ; ,
Club Night (AN
Friday, June 18 7
Lots of beer, mead and food
from homebrew clubs 3
Grand Banquet ‘ , $
Saturday, June 19
*26th Annual AHA National Homebrew
- Competition Awards Ceremony

Charlie Papazian - Keynote Speaker

Tom Nickel

Tomme Arthur R
Geoff Larson €Qist J U N E 1 7 - 1 9 2 004
T My 1, /

Vinnie Cilurzo ang SA VE $s.

American Homebrewers Association Zéth Annual

And more to come... )
See www.beerand|oafing.org for/ the

=Jal:
) B viera HOTELS CATTO
A A —

LAS VEGAS, NEVADA

/

oafing.org
beng\)\ www.beertown.org =

www-
sponsors: RRCHE £ MW, gBRIESS oo

Association of Brewers American Homebrewers Association {i

A Division of the Association of Brewers

888.822.6273 ¢ +1.303.447.0816 4 www.beertown.org wwahserdownorg LI

THANKS TO THIS YEAR'S ORGANIZING CLUBS: SNAFU (Southern Nevada Ale Fermenters Union), Las Vegas, QUAFF (Quality Ale Fermentation Fraternity), San Diego, Maltose Falcons, Woodland Hills, CA
’ ya _’- b
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..... IN LAS VEGAS N ATI O

REGISTRATION FORM

Cﬁ» 26th Annual American Homebrewers Association

NAL HOMEBREWERS CONFERENCE

June 17-19, 2004 * Las Vegas, Nevada

Send completed form to: AHA, Attn: Conference Registration, PO Box 1679, Boulder, CO 80306-1679 or FAX to +1.303.447.2825.
First Name Last Name Club/Company
Daytime Phone Address City
State/Zip AHA Member# E-mail

METHOD OF PAYMENT
Cash 4 Check LI Mastercard 4 Visa 4 American Express (1 Check #
Credit Card Number — — — Exp. Date
Name on the card Signature

REGISTRATION OPTIONS Early Bird Rates

Prices increase after May 14, 2004 Member Rate Non-Member Rate

Full Conference Registration $195

(includes all conference seminars, Pro Brewers Night, Club Night, Keynote Luncheon, After May 14 - 3230
Grand Banquet/Awards Ceremony)

Guest Package $135

(includes Keynote Luncheon and Thurs. — Sat. nightime social and hospitality events) After May 14 - $160
Guest Name

Thursday Seminars Only $35
After May 14 - $40

Friday Seminars Only $50
After May 14 - $55

Saturday Seminars Only $50
' After May 14 - 955

Pro Brewers Night - Thursday $25

(Microbrewery Festival) After May 14 - $30

Club Night - Friday $20
After May 14 - $25
Keynote Luncheon - Friday $30

After May 14 - $40
Grand Banquet Only -Saturday $60
(AHA National Homebrew Competition Awards Ceremony) After May 14 - $70
Conference Seminars and Banquet/Awards Ceremony - Saturday Only $85

After May 14 - $110

American Homebrewers Association Membership (1 year) 938
Join or renew. See the difference you save when you join!

$235
After May 14 - $270

$160
After May 14 - $190

$40
After May 14 - $45

$60

After May 14 - $65
%60

After May 14 - $65

930
After May 14 - $40

$25
After May 14 - $36

$35
After May 14 - $45

$70
After May 14 - $80

$100
After May 14 - $137

§38

Commemorative T-Shirts - All 2004 AHA National Homebrewers Conference $15 (Size Required) $15 (Size Required)
t-shirts are white. (Pick up t-shirts at the conference.) M, L XL, XXL M, L, XL, XXL
TOTAL

Reproduce this form for additional registrants. Each member may register one guest at the member rate. Call 888.822.6273 or 303.447.0816
with questions regarding registration. For hotel reservations at the Riviera, call 800.634.6753 or 702.734.5110 and reference AHA Conference
for special room rate of $79 per night if booked before June 1, 2004.

For more information, visit www.beertown.org and www.beerandloafing.org.

American Homehrewers Association
A Division of the Association of Brewers

www.heertown.org




CALENDAR

AMERICAN

APRIL

23-Mﬂy 2 American Homebrewers

24

24

24

24

24-25

24

Association’s 26th Annual
National Homebrew Competi-
tion. Around the USA.
AHA/BJCP SCP. World’s largest
homebrew competition! Entry
Deadline: 4/7-4/16. Award Cere-
mony: 6/19. Entry Fee: $8/entry for
AHA members, $12/entry for non-
members. Contact: Gary Glass,
American Homebrewers Associa-
tion, Phone: 888-U-CAN-BREW,
303-447-0816 x 121. Fax: 303-
447-2825, E-mail: gary@aob.org
Web: www.beertown.org

Titletown Open Homebrew
Competition. Green Bay, WI.
BJCP SCP. Contact: Michael
Conard. Phone: 920-388-2728.
E-mail: ard@itol.com Web:
wwiw.rackers.org/

Uu.S. Open. Charlotte, NC.
AHA/BJCP SCP. Contact: Gary
Cathey, Phone: 704-634-7648,
E-mail: garyc3@aol.com Web:
www.hbd.org/cbnv/

Best of Philly 2004. Philadel-
phia, PA. BJCP SCP. Contact: Joe
Uknalis, Phone: 215-233-6439,
E-mail: birman@netaxs.com Web:
wwiw.hopsclub.org/

Bluff City Brewers Homebrew
Competition. Memphis, TN.
BJCP SCP. Contact: Terrence
Garland, Phone: 901-757-0847, E-
mail: nce.garland@autozone.com
Web: http:/memphisbrews.com/

All About Ales Competi-
tion. Toronto, ON. Entry Dead-
line: 4/1-4/19. Awards Ceremony:
5/1. Entry Fee: $6 members, $9
non-members. Contact: Kevin
Tighe, E-mail: homebrewer@sym-
patico.ca Web: wwiw.homebrew-
ers.ca

HDBA Spring Fling Thing.
Idaho Falls, ID. BJCP SCP. Con-
tact: Bruce Steege/Richard Gelok,
Phone: 208-524-7003, E-mail:
rue@srv.net

HOMEBREWERS

25 13th BOSS Challenge. Beech-

er, IL. AHA/BJCP SCP. Spon-
sored by Brewers of South Sub-
urbia. Competition is on April 3
at the Maple Tree Inn in Blue
Island, IL. Entries can be sent to
Chicago Dropcloth Service, 8241
S Halsted St, Chicago IL 60620.
Contact: Steve Kamp, Phone:
773-783-6001, E-mail: chicago-
drop@aol.com

MAY

AHA Big Brew—National
Homebrew Day. All around the
world. Each year on the first Sat-
urday in May, homebrewers unite
non-brewing and brewing friends
and family to celebrate National
Homebrew Day, joining with
thousands of homebrewers from
around the world in brewing the
same recipes and sharing a simul-
taneous toast at noon Central
Time. Contact: Gary Glass, Phone:
888-U-CAN-BREW x 121; 303-
447-0816 x 121, Fax: 303-447-
2825, E-mail: gary@aob.org Web:
www.beertown.org/events/big-
brew/index.html

Great Canadian Homebrew
Conference. Toronto, ON. Any-
one who brews, or would like to
brew is invited to attend this
year’s “Great Canadian Home-
brew Conference: Basic Train-
ing.” Topics will focus on brewing
techniques of all levels from kits
to all grain. Try your hand at a
brew as we take you from start
to finish with practical demon-
strations of the brewing process.
Contact: Kevin Tighe, Phone:
905-426-6561, E-mail: home-
brewer@sympatico.ca  Web:
www.homebrewers.ca

9th Annual South Shore Bre-
woff. Braintree, MA. BJCP SCP.
Contact: Geoffrey McNally,
Phone: 401-624-3953, E-mail:
mcnallyga@npt.nuwc.navy.mil

Web: members.aol.com/brewclub/

ASSOCIATION

AMERICAN HOMEBREWERS ASSOCIATION
* KUDOS °

SANCTIONED COMPETITION PROGRAM
BEST OF SHOW

° OCTOBER 2003
Music City Brewoff, 8th Annual, 310 entries—Terry Wallis of Nashville, TN.

° NOVEMBER 2003
Autumn Pour, 49 entries— Arne Oydna of Juneau, AK.

© DECEMBER 2003
UNYHA 20th Annual Homebrew Competition, 193 entries— Doug Brainar of
Rochester, NY.

UNYHA Empire State Open, 89 entries— Ric Cunningham of Wheatfield, NY.
5th Annual Palmetto State Brewers Open, 340 entries—David Keller of Black
Mountain, NC
New England Fall Regional Homebrew Competition, 30 entries— Von Bair of
Bethany, CT

° JANUARY 2004 »
4th Annual Big Beers, Belgians & Barleywines Festival, 31 entries— Cowan Bow-
man of Farmington, MN.

e FEBRUARY 2004 »
Coconut Cup 2004, 154 entries— Patrick Gibson of Miami, FL.
Peach State Brew Off — Tina Martin & Chris Cole of Columbia, SC.
Fur Rendezvous, 100 entries—Breck Tostevin, Anchorage, AK.

e MARCH 2004 »
BABBLE Leap Beer Brew Off, 119 entries— George Krafcisin of Grayslake, IL.

AHA SCP = American Homebrewers Association Sanctioned Compefition Program. BJCP = Beer Judge
Certification Program. The Calendar of Events is updated weekly and is available from the Associa-
tion of Brewers: info@aob.org or www.beertown.org on the Web. To list events, send information to
Zymurgy Calendar of Events. To be listed in the July/August Issue (Vol. 27, No.3), information must
be received by May 1. Competition organizers wishing to apply for AHA Sanctioning must do so at least
two months prior fo the event. Contact Kate Porter at kate@aob.org; (303) 447-0816 ext.123; FAX
(303) 447-2825; PO Box 1679, Boulder, O 80306-1679.

13th Annual Green Mountain 8
Homebrew Competition.
Winooski, VT. AHA/BJCP SCP.
We will judge all beer styles,
including cider and mead. Co-
sponsored by the Greg Noonan of
the Vermont Pub & Brewery, we
are also part of the New England
Homebrewer of the Year competi-
tion circuit. We will crown the Ver-
mont Homebrewer of the Year to
the Vermont brewer with the most

10th Annual Beer Collectibles
Show. Fort Collins, CO. Univer-
sity Park, Holiday Inn 425 W.
Prospect Rd 9 a.m.-3 p.m. Con-
tact: Bill Besfer, Phone: 303-527-
3565, E-mail: abamrbill@aol.com

10-15 8th Annual Silver Dollar Fair
Homebrew Competition. Chico,
CA. AHA/BJCP SCP. Gold, silver
and bronze medals for first, sec-
ond and third Best of Show. Addi-

points earned in the beer cate-
gories. Judges receive a specially
commissioned pint glass. Entry
Fee: $5. Contact: Anne Duany
Whyte, Phone: 802-655-2070,
E-mail: gmhc2004@hotmail.com

ALES Homebrew Open. Regi-
na, Saskatchewan. AHA/BJCP
SCP. Contact: Barry Bremner,
Phone: 306-721-5666, E-mail:
bbremnr@accesscomm.ca Web:
www.alesclub.com

tional prizes and gift certificates.
Entry Deadline: 4/10-5/01.
Awards on Display: 5/16-5/31.
Entry Fee: $7. Contact: Larry
Rauen, Phone: 530-894-2624, E-
mail: wetlands@prodigy.net Web:
www.saber.net/~jmaretti/chico_ho
mebrew_club

WWW.BEERTOWN.ORG
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14-16

15

15

15

15

15

ALES Homebrew
Open/AHA Qualifier Competi-
tion. Regina, Sask. AHA/BJCP
SCP. Beer, Mead, Cider Home-
brew Competition AHA NHC
First Round Site. Entry Fee: $6 for
1st, $1 additional. Contact: Barry
Bremmer, Phone: 306-721-5666,
Fax: 306-721-2163, E-mail:
bbremnr@accesscomm.ca Web:
www.alesclub.com

Amber Waves of Grain, 8th
Annual Western New York
Homebrew Competition. Ham-
burg, NY. AHA/BJCP SCP. All
BJCP categories will be accepted
including meads and ciders.
Entrants should send two 12-
ounce bottles along with check
and appropriate forms. This com-
petition is part of the New York
State Homebrewer of the Year
competition (NY HOTY). Entry
Fee: $5. Contact: Larry Pilon,
Phone: 716-773-0272, E-mail:
Alferwon@Hotmail.com Web:
www.niagarabrewers.org  or
www.nyshoty.org

Brewmasters Open. Alpharetta,
GA. AHA/BJCP SCP. More than
300 entries last year along with
great prizes for winners. First, sec-
ond and third place ribbons with
first, second and third Best of Show
round. Also Best Mead/Cider.
Entries due 4/28 to 5/8. Go to
www.brewmastersopen.com for
details. Entry Fee: $6. Contact:
Robert Carlton, Phone: 770-645-
1777, E-mail: BeerNec@aol.com
Web: www.brewmastersopen.com

Bay Area Brew Off Competi-
tion. Pleasanton, CA. AHA/BJCP
SCP. Sponsored by the Draught
Board homebrew club. Entry fees:
$5. Entry Deadline: 5/01. Contact:
Bryan Gros, Phone: 510-336-3377,
E-mail: babo@draughtboard.org
Web: www.draughtboard.org

BEER 8th Annual Brewoff.
Nesconst, NY. AHA/BJCP SCP.
Entry Deadline: 4/17-5/8.
Awards Ceremony: 5/15. Entry
Fee: $5. Contact: James Dorni-
cik, Phone: 631-744-6312,
E-mail: jdornicik@hotmail.com
Web: www.hbd.org/beer/

22nd Oregon Homebrew &
Microbrew Festival. Corvallis,
OR. AHA/BJCP SCP. Sponsored
by: Heart of the Valley Home-
brewers. Wide selection of micro-
brews, live music, AHA sanc-
tioned competition, raffle, demon-
strations, vendors. Contact: Derek
Whiteside, E-mail: derek@white-
sides.biz Web: wwiw.hotv.org

15
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20

21-23

22

22

22

Mayfaire Homebrew Competi-
tion. Canoga Park, CA. BJCP
SCP. Entry Deadline: 4/1-4/22.
Entry Fee: $6. Contact: Steve
Cook, Phone: 818-903-5211, E-
mail: scook4208@msn.com Web:
www.maltosefalcons.com

May Mead Madness. New Bern,
NC. BJCP SCP. Contact: Richard
Weiss, Phone: 252-636-8970, E-
mail: brewinbruin@hotmail.com
Web: www.homebrewhaus.biz/

AHA Club-Only, Extract Brews.
Memphis, TN. AHA SCP. Hosted
by Terrence Garland, Kent Brown
and the Bluff City Brewers of
Memphis, TN. This competition is
open to any of the BJCP beer cat-
egories. The competition is open to
entries with extract making up at
least 50 percent of the fermenta-
bles in the recipe. Entry deadline:
5/13. Entry Fee: $5. Contact: Ter-
rence Garland and Kent Brown
Web: www.beertown.org/home-
brewing/schedule.html

Sunshine Challenge
2004. Orlando, FL. AHA/BJCP
SCP. Contact: Ed Measom,
Phone: 407-493-9940, E-mail:
ed_measom@earthlink.net Web:
www.cfhb.org

8th Annual Celtic Brew-Off.
Bedford, TX. AHA/BJCP SCP.
Organized and sponsored by the
Knights of the Brown Bottle
Homebrew Club in Arlington.
Coincides with the Texas Scottish
Festival and Highland Games.
Brewing Demonstration Booth
hosted by Knights of the Brown
Bottle. Entry deadline: 5/14.
Entry Fee: $6. Contact: Richard
Graham, Phone: 817 545-5818,
E-mail: rggraham@flash.net,
Web: www.hbd.org/kobb/celtic

3rd Annual Upper Mississippi
Mash-Out. Minneapolis, MN.
AHA/BJCP SCP. (Formerly the
Northern Brewer competition) All
BJCP categories, including Beer,
Mead and Cider. Special Catego-
1y in 2004 celebrating Eis-Beer.
Remove 15 percent of the water
from any style! Online registration
available at the MhBA website.
More than 300 entries expected.
Awards ceremony held at Summit
Brewing in St. Paul, MN. Entry
Fee: $7 first entry, $5 additional.
Contact: Al Boyce, Phone: 651-
205-0471, Fax: 651-205-1573, E-
mail: alboyce@bigfoot.com Web:
www.mnbrewers.com

Wisconsin State Fair Home-
brew Competition. West Allis,
WI. BJCP SCP. Contact: Chris
Belsky, Phone: 414-807-5230, E-
mail: belskyc@msoe.edu Web:
www.beerbarons.org/

22

28

11th Annual BUZZ OFF. West
Chester, PA. Iron Hill Brewery
and Restaurant. Sponsoring club:
BUZZ (Brewers Unlimited Zany
Zymurgists). BJCP categories 1-
26 will be accepted. Qualifying
event for the MCAB. Entry Dead-
line: 4/26-5/16. Entry Fee: $5.
Contact: Paul McGinnis, E-mail:
Paul.McGinnis@sungard.com
Web: www.hbd.org/buzz/

12th Annual Great Alaska
Craftbeer and Homebrew.
Juneau, AK. AHA/BJCP SCP.
Homebrew competition and
beer dinner 5/ 28 in Haines, AK.
Awards Ceremony: 5/29. Entry
Fee: 1 for $5, 2 for $10, 3rd is
$2. Contact: Rachael Juzeler,
Phone: 907-780-5866, E-mail:
rachale101@hotmail.com

JUNE
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North American Beer Awards.
Idaho Falls, ID. BJCP SCP. Con-
tact: Gregg Smith, Phone: 208-
524-0970, E-mail: gsmith-
beer@aol.com

EHG 2004 Aurora Brewing
Challenge. Edmonton, Alberta.
BJCP SCP. Contact: Glen Han-
nah, Phone: 780-417-3695, E-
mail: glhannah@telusplanet.net
Web: www.ehg.ca/

10th Annual BUZZ Boneyard
Brew-Off. Champaign, IL.
AHA/BJCP SCP. Qualifying
event for Midwest Homebrewer
of the Year. Beer and Mead will
be judged from all BJCP cate-
gories. Special categories: No
one gets out alive high gravity
brewoff; and West Coast Stout.
Entry Fee: $6 for 1st, $4 each
additional. Contact: Britt Weis-
er, Phone: 217-352-3536 x 122,
E-mail: weiser@net66.com Web:
www2.uiuc.edu/ro/BUZZ/bre-
woff.html

9th Annual Big Batch Brew
Bash. Spring, TX. AHA/BJCP
SCP. Recognized as the largest
single style contest in the world.
This year’s style will be BJCP style
18 —Belgian Strong Ales. Help us
break last year’s record of 96
entries. Sponsored by the Kuyen-
dahl Gran Brewers, Saint Arnold’s
Brewery, The Brew Stop and
Defalco’s Home, Wine & Beer
Supplies. Entry Fee: Free! Contact:
Donald Sajda, Phone: 832 484-
4979, E-mail: rodon@flash.net
Web: www.thekgb.org

12

12

12

13

Mt. Baldy Cup. Michigan City,
IN. AHA/BJCP SCP. At
Duneland Brewhouse. The judging
will occur late morning through
early afternoon. Participants will
be brewing style #17B —Bavarian
Dunkelweizen. Entry Deadline:
6/5-6/10. Entry Fee: $5. Contact:
Dan McBride, Phone: 219-785-
2463, E-mail: iu80jbm@aol.com

Appleton Libation Enthusiasts
Wheat Beer. Oshkosh, WI.
AHA/BJCP SCP. This is the third
and final competition in the 2003-
04 Fox Valley Cup for Keggers
series. Open to beers containing
40 percent or more wheat by
weight in grist or extract, in these
BJCP categories: 3B, 17A, 17B,
17C, 17D, 19B, 20A, 20B, 20C,
20D, 20E and 24. Entry Fee: $7/
$5 additional entries. Contact:
Richard Stueven, Phone: 920-
303-1781, E-mail: atlarge@fox-
valleycupforkeggers.org Web:
www.home.new.rr.com/thealeclu

Spirit of Free Beer. Ashbum, VA.
BJCP SCP. Contact: Dave & Becky
Pyle, Phone: 703-503-7171, E-mail:
bigredhophead@netzero.net Web:
www.burp.org/events/sofb/2004/

DEA Spring Competition.
Greenville, NC. AHA/BJCP SCP.
All BJCP styles accepted including
Mead and Cider. Sponsored by
The Down East Alers. Contact:
Bob Sheck, Phone: 252-258-0279,
E-mail: bobsheck@earthlink.net

17-18 AHA National Homebrew

Competition. Las Vegas, NV.
AHA/BJCP SCP. Contact: Gary
Glass, Phone: 888-U-CAN-
BREW x 121; 303-447-0816 x
121, Fax: 303-447-2825, E-mail:
gary@aob.org Web: www.beer-
town.org/events/nhc/index.html

17-19 AHA National Homebrewers

19

Conference. Las Vegas, NV.
Contact: Kate Porter, Phone: 888-
U-CAN-BREW, 303-447-0816 x
123, Fax: 303-447-2825, E-mail:
kate@aob.org Web: www.beer-
town.org/events/hbe/index.html

10th Annual Eight Seconds of
Froth. Cheyenne, WY. BJCP
SCP. Contact: Brian Mertz,
Phone: 307-777-4082, E-mail:
windywy@aol.com

26=July 3 Orange County Fair

Homemade Beer Competi-
tion. Costa Mesa, CA.
AHA/BJCP SCP. California res-
idents only. Entry Deadline:
3/15-6/12. Awards Ceremony:
7/17. Entry Fee: $5 1st Entry, $2
each additional. Contact: Julie
MacRae, Phone: 714-708-1553,
E-mail: jmacrae@ocfair.com
Web: www.ocfair.com
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AMERICAN

HOMEBREWERS

° $51 One-Year AHA Sponsorship
® $103 Two-Year AHA Sponsorship

° $60 One-Year AHA Family Sponsorship

e $230 Five-Year AHA Sponsorship
e $600 Lifetime AHA Sponsorship

ASSOCIATION

Yours Brewly,

Become an American Homebrewers Association Sponsor!

R0

Paul Gatza

SPONSORS

~ 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-
ship is a way for you to show your commitment and give something back to the hobby of homebrewing
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
the American Homebrewers Association.

Director, American Homebrewers Association

AHA Sponsors
Two-Year Sponsors

David Corbett Stuart Sutton
Milford, CT Virginia Beach, VA

Lyn R. Kruger Thomas C. Weeks
Chicago, IL Denville, NJ

One-Year Sponsors

Victor Ferrer Kevin Masaryk
Little Ferry, NJ Tempe, AZ

Robert L. Gallo St. Louis Wine

Great Mills, MD & Beer Maklng

Chesterfield, MO
Charles B. Green PR
Klamath Falls, OR Miami Society of
Carrl Biabekissi Homebrewers
Waterville, OH Homestead, FL

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:

Rick Abitbol
Denver, CO
Pete Angwin
Redding, CA

Ken Baker
Otsego, MI

Randall Barnes
La Mesa, CA

Bill & Cathy
Barrington
Cheyenne, WY
Matt Berg
Medway, MA
Dale E. Bolt
Hamilton, AL

Chris Bramon
New Market, AL

Brew Hauler Inc.
Thomas Raich
Portage, MI
John Brice
Augusta, GA
Larry Bryan
Nashville, TN
Christopher Cape
Chester, NJ
Michael Carter
Los Alamos, NM
Richard F. Chaplin
Killeen, TX
Kevin Kutskill

Clinton
Township, MI

Mike Davey
Newbury, OH
Scott Dick
Carmel Valley, CA
Darin Dorholt
Sauk Rapids, MN
Paul
Eichenberger
Louisville, KY
Christopher Else
Los Angeles, CA
Mark Emiley
Clearfield, UT
Eric W. Evans
Twin Falls, ID
Bob Frank
Frederick, MD
Nick Allen French
Hesperia, CA

David Gagnon
South Benwvick, ME

David Gannon
Cumberland
Foreside, ME

David Gagnon
South Benwick, ME

Arnold Germain
Plainfield, IL

Todd Goodman
Westford, MA

Bernard Graf
Annapolis, MD

Christopher
Greene
Lake Forest, IL

George S.
Hamontree
Maxwell AFB, AL
David Hayes
Los Alamos, NM

Steve Heffner
La Grange, IL

Jeff Holcomb
Sunnyvale, CA

Michael Hoppes
Colorado Springs, CO

William T. Jackson

Houston, TX

Eric F. Janie
Alexandria, VA

Japan Craft Beer
Association c/o
Ryouji R. Oda
Matsunouchi
Ashiya, JAPAN

Matthew J.
Lamantia
Cedar Park, TX

Steve LaRue
Ogden, UT
Michael

Loebenberg
Ocean Springs, MS

Bert McNutt
Visalia, CA

Madison Home-
brewers and
Tasters Guild
Madison, WI

Rob Messinger
Vancouver, WA

Robert J. Miller
San Luis Obispo, CA
William R. Moore
Littleton, CO
Fred Morris
Lynchburg, VA
Tim Murray
Evergreen, CO

Robert Polvado
Coppell, TX
Joe Preiser

Bolingbrook, IL

Charles Prouty
Alexandria, VA

Robby & Christie
Rose
Sherwood, AR

Susan Ruud
Harwood, ND

John Rufilson
Overland Park, KS

Taljit Sandhu

Farmington, MI

Carl L Saxer
Orlando, FL

Douglas Schader
American Embassy,
APO, AP

Mark Schoppe
Austin, TX
Jerry Siok

Houston, TX

Kerry Skelton
Santa Rosa, CA

Scott A Snyder
O'Fallon, MO

Nilima Srikantha
Cogswell, ND
William
Stephenson
Vancouver, WA

Gordon Strong
Beavercreek, OH

Chet Swanson
Boston, MA
John Tallarovic
Des Plaines, IL
Steve Terrian
Kingsford, MI
Tom Vedvick
Federal Way, WA
Eugene
Tortorice
Niagara Falls, NY

Charles W. Walker
Lancaster, TX

Paul
Wanderscheid
Urbandale, 1A
Virgil Wasko
Largo, FL

Michael Weihl
St. Louis, MO

Andrew William
Wood
Phoenix, AZ

Kevin Winden
Anacortes, WA

WWW.BEERTOWN.ORG
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Charlie Papazian
and others from the
Association of Brewers
want to meet enthusiastic

homebrewers on their visits. Exchange ideas

and sip tasty beer
SPONSORED BY:

with us and your

f‘; 5\7—‘\“\;7‘5;115;L 3

S E i
b bl

homebrewing community.

MALT & INGREDIENTS Co.

For specific times and locations : Visit www.heertown.org

h
Association of Brewers

or call Mark Snyder, Association of Brewers, 888.822.6273 (U.S. or Canada) / +1.303.447.0816 wrwbeetownry ALa

S p | , ‘
1IN1LTOUUCTTE
RECIFES, TALES AND WORLD-ALTERING MEDITATIONS IN A GLASS
) , QT \ / :
I ) [ andy 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
understanding of brewing science to give a practical guide to
joyfully creative brewing.

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

!
LES & WORLD ;y[l( IRG BEOITATION
&l

)

' ap “Radical Brewing reminded me o{ what I love about
brewing. Brewers of all levels will find fresh ideas and

new inspiration.”

RANDY MOSHER

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

350 pages, 8” x 9”
List price: $19.95 + shipping/handling
Available May 1, 2004

s , vt oy
OFFER EXPIRES MAY 3, 2004

ORDER ONLINE WWW.BEERTOWN.ORG ° OR CALL 1.888.822.6273 or +1.303.447.0816
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DEAR PROFESSOR

ILLUSTRATION BY JOHN MARTIN

BY PROFESSOR

A Newbie on the Block
Dear Professor,

I recently received a copy of your special
edition, Zymurgy for Beginners, and I have
decided to invest in some homebrewing
equipment and make my own beer. I just
had a few questions and I hope that maybe
you could lead me in the right direction.

First, I found a kit from [a local home-
brew shop] that includes the following:

e 6-gallon primary fermenter (plastic)

e 5-gallon glass carboy

e 2 airlocks and stoppers

e siphon hose, racking cane and clip

bottle filler

e 2-handled capper, caps

e bottle brush, carboy brush, sanitizer,

cleaner

e hydrometer

All that comes to a grand total of about
80 dollars. Is that everything I need (minus
bottles) and is that a fair price? Sorry if these
are stupid questions but I am very green.

That all looks good to me, but it seems
that the primary fermenter and the glass
carboy serve the same function. Is it better
to use one or the other? And why would
they include the glass carboy in a begin-
ner’s kit if you were supposed to use the
plastic fermenter?

Finally, what should I do about my first
few batches? I assume I should get some
kind of ingredient kit, but there are so
many choices I am lost without direction.
I like light beers such as Corona or the like,
but I would like to get into higher quality
beers. I don’t have too much experience
with darker beers and ales, so I was won-
dering if you have any good suggestions for
me. I've had Guinness and that was a bit
too, uh “stout” I believe. Sorry that I don’t
provide much information but I'm an
incredibly new newbie, and any kick in the

SURFEIT

right direction would be awesome. Thank
you so much for your time, and I hope to
hear from you soon.

Sincerely,
Steve Herschleb

Dear Stevie my boy,

Good questions. You are definitely in
the right hobby. Already you're wondering
if you paid too much. Though that is a
beginning trait of a lot of homebrewers, you
will soon discover that it's not the price of
ingredients and equipment (within reason)
you should be most concerned abont, but the
quality. Paying a little more for quality
equipment, ingredients and advice from
your local homebrew shop is worth every
extra dime you pay for each 12-ounce serv-
ing of your homebrew.

I5 $80 a fair price? 1t seems reasonable,
but hard to tell. There are different quali-
ties of plastic fermenters, bottle cappers
and such. If you got good stuff then you
are on your way to a great, enjoyable first
batch of brew.

You bought both a carboy and a 6-gal-
lon fermenter. Essentially you will ferment
S-gallon batches in your 6-gallon fer-
menter. You'll need that extra capacity to
prevent the fermenting foam from cascad-
ing over the sides. Then, when you bottle,
you'll be siphoning out of the plastic fer-
menter into your carboy for bottling. That's
probably the best approach for a beginner.
You conld also ferment in the carboy with
a blowoff system and then use the plastic
fermenter to siphon into for bottling. The
carboy will also serve as a secondary fer-
menter if you get into lagering your beer
at cold temperatures. So you have several
options here. But you do need two vessels
and it seems yon got a good combo.

So you like Corona, but “want to get
into higher quality.” (Hey, you said it, not
me). I'd suggest a moderately hopped light
(pale) or amber ale. Don’t get into India
Pale Ales right away, because it seems you
need to wean yourself to the pleasures of
hops. You could go with a kit, but since you
seem to have all the equipment (we're
assuming yon have a strainer, brewpot and
charismatic brewing spoon), you could eas-
ily dive into buying 6 to 7 pounds of anber
malt extract syrup and 1 onnce of Cascade
hops and make a quite righteons amber ale.
Go for it daddy-o.

Check out onr Web site at www.beer-
town.org and get to know your local home-
brew club and other resonrces of great
information.

Newbie dooby do,
The Professor, Hb.D.

WWW.BEERTOWN.ORG

ZYMURGY MAY/JUNE 2004

19



20

Scoundrel Tom and Irish Red Recipe
Dear Professor,

I recently bought a copy of Zymurgy at my
local brew supply. I wanted it for the article on
Irish Red Ales. Sorry, I'm not a subscriber. I
noticed that the authors created extract recipes
from their all-grain counterparts. I question the
extract recipes. I believe the extract versions
will be too dark brown, or almost black.

i.e. All-Grain

8.0 Ib two-row

0.5 Ib Crystal 60

4 oz roast barley

For the extract recipe 6 pounds DME
was substituted for the two-row.

i.e. “Extract”

6.0 Ib Light or Extra Light DME

0.5 Ib Crystal 60

4 oz roast barley

Your average extract brewer uses a 4
or 5-gallon pot, and boils about 3 gallons.
So, they usually steep the specialty grains
in 3 gallons.

If you steep 4 ounces roast barley and
0.5 pound of Crystal 60 in 3 gallons of

The Mini-Tote:

Serving 5 Liter Kegs

DRAFT BEER ON THE GO
www.tote-a-keg.com

Homebrew Starter Kits German 2 L

the most complete beginners' Growlers
equipment sets $20.00

from $62.00

All-Grain Brewing
Systems Draft
from $50.95 Towers

from $89.95

Homebrew Nitrogen
Draft System

from $320.00

Saint Paul, Minnesota

1.800.681.2739

www.northernbrewer.com

» Homebrewing, winemaking,
and soda making supplies

» Draft beer equipment

* Ninety five beer ingredient
kits

Ventmatic Faucets
from $36.95

* Domestic & imported bulk
grain

+ Wyeast and White Labs pure
liquid yeast cultures

* Free 56-page color catalog

+ Same-day shipping for most
orders

water, you will get a very dark brown or
black beer, not red! Do the authors actu-
ally try their extract recipes, or do they just
“assume” the steeping of those specialty
grains in 3 gallons of water will produce
the same results as mashing? Steeping
always seems to produce way darker
results than mashing. At least that’s my
experience. Maybe it has something to do
with the grain to water ratio, length of time
steeping or solubility of sugar in solution?
I don’t know why steeping produces such
darker results.

I bet a lot of extract brewers are going to
be very disappointed with their results. Or
am I wrong? I would really appreciate if you
could reply via e-mail since I am not a
Zymurgy subscriber. Sorry.

With that in mind, if topics like this have
been covered in Zymurgy, let me know.

Thanks a ton,
Tom

Dear Tom,

I don’t usually reply to “non-subscrib-
ing” sconndels like yourself, but it seems like
you're a nice fellow, despite not being a mem-
ber in good standing of the American Home-
brewers Association. As a matter of my intu-
ition, you're the kinda gy we like hanging
around the American Homebrewers Associ-
ation crowd of homebrewers. Whether it’s at
the annual AHA National Homebrewers
Conference (this year in Las Vegas) or espe-
cially online contributing to our moderated
AHA Techtalk online forum (there are more
than 2,000 members currently online help-
ing each other ont every day), we conld use
the likes of you!

Anyway, your observations are inter-
esting... but if I wanted to make a deep
red ale, I wonldn’t hesitate to nse 4 onnces
roasted barley in a steep for an extract
recipe. From my experience, the recipe
seems reasonable.

The Professor, Hb.D.

Tom’s Response
Dear Professor,

Would you still steep the 4 ounces roast-
ed barley and the half-pound Crystal 60? Or
just the 4 ounces of roasted barley alone?
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By the way... if you do publish my let-
ter, I intentionally left out a possible rea-
son for extract being darker, and that is
from carmelization from a partial boil;
although I acknowledge the effect. For me,
steeping versus mashing produces the
greater color discrepancy.

I've experimented with a 6-pound Extra
Light DME recipe to determine the color dif-
ference between a “partial” boil versus a
“full” boil (boiled 3.5 gallons vs. 6.5 gal-
lons). I used the same recipe and held all
other factors constant, with the exception
that water has to be added to the fermenter
on a partial boil to reach 5 gallons in the
end. The carmelization from the partial boil
did not change the color very much.

On the other hand, steeping versus
mashing the same specialty grains in an
extract versus an all-grain batch (full boil
each) makes a huge difference in color.

Anyway... I just wanted to eliminate
carmelization from a partial boil from the
equation, since the effect on color is mini-
mal compared to steeping so much dark
malt (Crystal and roast barley combined).
I'm convinced there is a major color dif-
ference between mashing and steeping the
same specialty grains, and wanted to “tap”
into your experience to see if you've
noticed the same.

Anyway... just more food (uh... beer) for
thought.
Tom

Dear Tom,

You're growing on me, even if you still are
a bit of scoundyel.

Would 1 still steep the 4 ounces roasted
barley and the half-pound Crystal 602 Prob-
ably not. I'd use Crystal 20 or lower... but
still, by my software calculations the recipe as
stated in Zymurgy should give a color of
about 18, which is abont what Michelob
Dark islwas. Using the roasted barley and
Crystal 60 will tend to give more of a red hie
than what yon would see in Michelob.

[ agree it is on the dark side, but it is
right on the upper limit of the style’s range
at 18, according to onr Association of Brew-
ers Guidelines.

But you point ont that you are observ-
ing a difference between mashing and steep-

ing. That is interesting. I do not doubt
your observations, but I am wondering how
this conld be explained scientifically. Aba!
(That stands for American Homebrewers
Association, by the way.) Perbaps becaunse
the steeping is a situation that provides a
volume of water that is not saturated with
other sugars and therefore it is not as dense
and therefore more “color” stuff and prob-
ably flavor can be extracted in a less dense
environment. I think that is the situation.
In a full mash youn have lots of sugars and

other stuff that increases the density of the
mashing liquid and therefore less “stuff”
will be pulled out of the roasted grains.

Interesting stuff you brought to light
(or was it dark?),
The Prafessor, Hb.D.

Hey homebrewers! If you have a brewing-related question for
Professor Surfeit, send it to “Dear Professor,” PO Box 1679,
Boulder C0 80306-1679; fax 303-447-2825; or e-mail pro-
fessor@aob.org. ®
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ccording to myth, the Egyptian

goddess Sekhmet was diverted
from a humanity-destroying rampage by a
draught of mandrake-tinged beer. Mandrake
is a garlic-scented root with sedative prop-
erties and a long connection to magic and
witchcraft. J.S. Arnold wrote in 1911 that
brewers throughout history “...neglected no
herb or drug, whether harmless or poiso-
nous, in an endeavor to lend some new
property of savour to the brew.”

In the search for fermentables, every
conceivable form of starch has been
employed. Brewing techniques also span
the full range of possibilities. In the era of
poor-quality malts and wooden vessels, a
dizzying array of different mashing pro-
grams were used, the remnants of which can
still be seen in decoction mashing. Of course
when using grains such as rice or maize
exclusively, a mash is completely ineffec-
tive. Other means such as saliva or a spe-
cialized fungus or yeast must be used to
break starch into fermentable sugars.

In ancient times malt was sometime baked
into cakes prior to mashing, and there are
more recent bread-based beers as well. Kvass,
the Russian small beer, is still sometimes
brewed from stale rye bread. England, too,

had a small beer made from stale
bread—a product vexingly
called “bee’s wine.”

Yeast and fermentation
offer a huge range of
possibilities. Lambic, the

wild-fermented specialty
beer of Belgium, was a main-
stream product a few hundred
years ago. Even stranger fermenta-

tions exist. In a 1916 article, Otto Over-
beck described a yeast used to ferment
peeterman (a cousin to Belgian witbier)
which produced a gas that, if ignited,
“burned with a blue flame.” An African mil-
let-based beer called pombe employs a yeast
called schizosaccharomyces, which con-
tains an enzyme enabling it to cut up starch
molecules into sugars. This yeast diverged
genetically from brewing yeast over a billion
years ago!

Two things really put an end to wackiness
in commercial brewing. First, in early nine-
teenth-century England, authorities finally
cracked down on druggists who had been

selling all manner of noxious ingredients to
brewers seeking a little more kick in their
beers. This had been going on for more than
a century despite laws to the contrary.
Opium, cocculus indicus (a dangerous stim-
ulant), Faba amara (Ignatia amara, or bitter
bean, an Asian hop substitute containing
strychnine) and others were used along with
the more benign licorice, capsicum and
coriander. But poison in beer was a serious
public health problem, and so the baby went
out with the bathwater as hops became the
only sanctioned herb. Frederick Accum’s
1820 A Treatise on Adulterations of Food and
Culinary Poisons chronicles some of the more
egregious behavior, and was a final nail in the
coffin of doctored beers in England.

In Germany, the incorporation of Bavaria
into the German union meant that the Rein-
heitsgebot went into effect throughout the
country in 1877, outlawing a number of
regional beer specialties that had incorpo-
rated various spices and forms of sugar.

Scientific understanding of the malting
and brewing process expanded the possi-
bilities as well as the consistency of malt,
and this made some of the more arcane
brewing procedures unnecessary. The glob-
al trend toward industrial production and
mass marketing also favored more straight-
forward products and processes.

But we homebrewers have no such limita-
tions imposed by the boys in the finance or
marketing departments, and are free to pursue
anything we think might make for an interest-
ing beer. The following is a smattering of tech-
niques, ingredients and beers I encountered
during the researching of Radical Brewing.
Doible Brewing

This is a technique used as early as Eliz-
abethan times (and possibly earlier) for the
production of strong beers. At times it was
forbidden, considered wasteful of malt and
men alike. The process is straightforward. A
mash is made as for a normal beer, then the
runoff wort, instead of being boiled, is heat-
ed to strike temperature and then used as
the liquor for a second mash. This concen-
trates the wort in a way no single mash can,
and the resulting worts were usually over
1.100 (24 °P) in gravity.

During the eighteenth and nineteenth
centuries, strong ales were brewed in private

house breweries to celebrate special events.
A double beer might be brewed at the birth
of a son, then saved and savored when he
reached his majority.

“Now Double Ale or Beer is the two first
Worts, used in the place of Liquor, to Mash
again on Fresh Malt, and then doth it only
extract the Sweet, the Friendly, Balsamick
Qualities there-from, its Hunger being partly
satisfied before, whereby its Particles are ren-
dered globical, so as to defend themselves
from Corruption, for being thus being brewed
it may be transported to the Indies, retaining
its full Goodness...”

—William Worth, 1692
Triticale

Just when you think you’ve tried every-
thing, up pops something new. A modern
creation, Triticum secale is a cross between
durum wheat and rye developed in the
1930s to combine the hardiness of rye with
the yield and quality of wheat. It is widely
cultivated in western Canada, where it is pri-
marily used for animal feed. Malted triticale
flakes are sold industrially by Edme,
although triticale is not generally available
as brewers’ malt. Containing between 10
and 13 percent protein, recent studies
showed that triticale is actually well suited
as a brewing adjunct. Mashing/lautering
experiments showed an insignificant
increase in wort viscosity (compared to bar-
ley malt) at up to 30 percent triticale in a
recipe, which means it won’t make you
crazy-outta-your-mind trying to sparge it
as rye is guaranteed to do. This is a pretty
high proportion of adjunct grain in a beer
recipe, and should be plenty to get some real
triticale flavor into the beer.

Substituting triticale for up to half of the
wheat in a classic Weissbier recipe would
be the obvious place to start, although a trit-
icale bock or a triticale tripel would be two
very different ways of showing off the soft
spiciness of this grain. Flaked triticale is
available through health food channels.

Mushroom Beet
and Chanterelle Ale
The list of unusual ingredients used at

one time or another in beer includes dan-
gerous psychotropic drugs, hideously bitter

.
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herbs like blessed thistle, toxic heavy met-
als like cobalt (used in the 1950s for
improved head retention) and animal parts
such as Rocky Mountain oysters, not to
mention the actual shellfish of the same
name. So, a few culinary mushrooms don’t
seem so odd. Another thing to keep in mind
is that beer is largely the product of a fun-
gus—yeast—so some of the tastes have
certain similarities.

gust whenyou ti

I started all this mucking with mush-
rooms in beer after reading about a rustic
schnapps infused with
chanterelle mushrooms.

The mushroom kingdom offers a huge
variety of flavors, although in many cases
you’ll have to go tromping through the
woods to get them. This is a fun and engag-
ing hobby on its own, of course, and there
are lots of books available if you're inter-
ested. Fortunately, supermarkets and spe-
cialty stores are stocking a fair number of
different mushrooms in fresh and dried form
these days, and many of them work as sea-

German

sonings in beer.

In addition to food and flavor value,
many mushrooms have important medic-
inal qualities as well. Common proper-
ties are along tonic lines, with immune
and circulatory system benefits. This is
another interesting area of study, and fits
with the long, historical tradition of using
beer as a base for delivering medically
useful ingredients. Most mushrooms do
have a certain earthiness—not often wel-
come in a beer—so the choice of which
mushroom to use is very important. My
own personal favorites are chanterelles.
I've long been a fan of these beautiful,
apricot-perfumed ’shrooms, and it turns
out that they blend in quite well with pale
and amber beers, if the hop aroma is held

_ back to allow the subtle-

_ ty of the chanterelles to
shine through.

There are several easy

ways to get mushroom flavors into

your beer, along the

same lines as using

any other spice or seasoning. Chopped
mushrooms can be tossed in during the boil,
which cooks them and extracts flavor as
well as the complex carbohydrate materials
bearing the medicinal properties of certain
species. More delicate mushrooms may be
made into tea, then filtered, cooled and
added in the secondary or at bottling or keg-
ging. Species like chanterelles or truffles that

up PP "4

don’t require cooking can be finely chopped
and soaked for a few days in vodka, strained
through a coffee filter, then added in the
same manner as a tea.

Chanterelle ale is one of my regular
house beers. The chanterelles add an ethe-
real fruitiness, delicate and complex. I brew
a lightly hopped amber ale of 1.070 to 1.080
gravity, mashed a little on the warm side to
produce a sweetish brew. Once fermenta-
tion is complete, I add the strained liquid off
a mixture of chopped chanterelles and
vodka. Half a pound to a pound per 5 gal-
lons is the usual dose.

Cooked Sugars

We homebrewers have been taught to
spurn sugar, except perhaps for the odd
Belgian beer. And as a reaction to a half-
céntury-old tradition of diluting malt
extract.with corn sugar for the sake of a
low-cost get-me-high, this repulsion is
well-founded. However, it’s time to move
on and embrace sugar for what it can
be—another trick in the brewer’s bag,
capable of lightening a beer’s body and
at the same time adding a layer of rich
flavor sympathetic with, but different
from, malt.

There are numerous partially refined
sugars of ethnic origin that have great util-
ity as well as historical precedent in beer.
With names like jaggery, pilongillo, kaong
and panela, each has a different personal-
ity and is well worth seeking out. But our
present topic is a more process-oriented
product: cooked sugar.

Commercial brewers have long relied on
cooked sugar syrups as colorants, unless
prohibited by purity laws. An early color-
ing material for porter
by cooking first wort or molasses until it
thickened and turned black, at which point
it was set on fire and allowed to burn for five

was made

K you've tried € eryt inc
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or six minutes, then mixed with water and
saved for use as a colorant. Essentia bina
was a black syrup made by cooking sugar,
and was used in porter production at the
rate of 2 pounds per barrel. It was legally
allowed only between 1811 and 1817. After
that time it was superseded by the newly
patented black malt.

Caramel syrups today have a lot more
subtlety, and are available in a number of
shades. They have commercial application
as color adjusters in mainstream beers,
where exacting standards are needed to
match finely honed consumer expectations.
They are also used in a more creative way
in Belgium. The Chouffe brewery uses them
to provide much of the character for their
amber and dark beers. One should be aware
that dark sugars lack the kind of
melanoidins present in dark grains that
have certain protective effects against oxi-
dation, so beers colored exclusively with
sugars may age poorly.

Colored sugars also figure heavily in the
flavor and appearance of Flanders red sour
beers. The Belgians love this stuff. When the
old recipes mention “candi” sugar, this is
usually what they were talking about, not
the expensive crystallized stuff sold to
homebrewers under that name. It is com-
monly used in sour red beers, and was an
important ingredient in the blended beer
called faro.

There are four chemical classes of
caramel, and they are produced industrial-
ly for use in food, soft drinks, beer, and
other uses. Each class reacts differently to

pH, proteins and  (continued on page 56)
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Dear Elbert,

I'm glad to hear that you are coming out to Vegas for the AHA
conference this June. Knowing that you are not wise to the ways

of hig cities, especially one as flashy and glittery as my town —

the city of bright lights—I thought a few tips might be
worthwhile. And, since I'm a native Las Vegan, who better than
me to educate you on the best ways to spend your time and money

while carousing in the party town of party towns?

One thing you may not be used tois that it's truly a 24-hour town.

We have no concept of the term “last call.” When gambling, the

drinks are on the house. Just make sure your “free” beers don't cost

youanarm and -a‘leg;’lfyou make alarge enough wager at a sports

book, youll '.be*émﬂ&d 10 ‘é@,‘me free ed‘nmkﬁckem, butyou have
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It used to be Las
Vegas was a beer desert, with
Heineken or Corona the most exotic beer to
be found. Times have changed and you don’t
even have to leave the Strip to find real beer.
Since opening, the Bellagio has been perched
at the top of my list as the classiest Vegas
mega-resort. Its beer selection is worthy of the
resort’s excellence. The Petrosian Bar, just
steps from the front desk, has a beer selection
that is quite elegant with a dozen select quaf-
fables including Celebrator Doppelbock, Chi-
may Red, Unibroue Blanche de Chambly,
Spaten Franziskaner, Lindeman’s Framboise
and Weihenstephaner Hefeweissbier.
Throughout the Bellagio the precept “No
Crap on Tap” holds sway. The sports book
taps Guinness, Pilsner Urquell, Anchor
Steam, Newcastle and Paulaner Hefe-
Weizen. At the various bars and restaurants
throughout the property, one can also find
Chimay Blue, MacTarnahan’s Blackwatch
Cream Porter, Sierra Nevada Pale Ale and
Samuel Smith’s Nut Brown.

Vegas has eight brewpubs that have
collectively raked in 15 GABF and World Beer
Cup medals (Holy Cow/Big Dog’s Brewing Co.,
four GABF, two WBC; Main
Street Station’s Triple 7, three
GABF, one WBC; Chicago
Brewing Co., two GABF;
Barley’s, two GABF;
and Tenaya Creek,
GABF).
Lucky for us,

one

we’ll be able to
sample from all
of them at the
Pro-Brewers
Night on
Thursday
night of the
conference. Bar-
ley’s,Ellis Island,
Triple 7 and
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Monte Carlo are conveniently situated in casi-
nos. Tenaya Creek, Big Dog’s and Chicago
Brewing are in suburbs out to the west and
Gordon Biersch is a couple of miles east of the
Strip. Monte Carlo Brewpub, the only brewery
on the Strip, has the distinction of ranking in
the top five for ULS. individual brewpub pro-
duction for the past three years, and is the
only Vegas brewpub with a bottling line.

You may have heard a rumor that the
famed Holy Cow Brewery is no more. Well,
the rumor is false. Holy Cow is no longer on
the Strip, having relocated to the Draft
House and renaming itself Big Dog’s Brew-
ing Company. New means better in this
case, as the new brewery has nearly dou-
bled its output, and you can enjoy 12 dif-
ferent beers on tap. The Draft House is at
Rancho & Craig in the northwest sector of
the Valley.

At the MGM Grand, Zuri, located just
steps from the front entrance and room reg-
istration, serves Duvel, Chimay Premier
Red, Young’s Double Chocolate Stout, Spat-
en Franziskaner, Steinlager and Lindeman’s
Framboise, Kriek and Peche. The sports
book pours Guinness, Sierra Nevada, New-
castle, Steinlager, Gordon Biersch Marzen
and Pyramid Hefe.

There are a bevy of Irish pubs in the
Vegas Valley. A worthy new arrival is
McMullan’s Irish Pub. The pub’s slogan,
“Purveyors of the Perfect Pint” is backed up
by proper beer serving practices. Beer glass-
es never hold anything but beer and when
poured, it’s filled
three-quarters
full and then

left to settle
for  nearly
two minutes
before being
topped off.
There are 15
drafts (served
in 20-ounce pours)
offering a wide range

of styles from all over
the world. McMullan’s
is on Tropicana across
the street from the
Orleans, about two

a Guinness is

miles west of

the Strip.

Crown & Anchor is a U.K. pub with 30
quality taps, 50-some bottles and great
atmosphere. Named the best bar in Vegas by
Rolling Stone a few years back, it's authen-
tically British and one can’t visit there with-
out encountering some transplants from the
British Isles. It’s located near UNLV on
Tropicana just east of Maryland Parkway
about two miles east of the Strip.

New York New York on the Strip has its
version of an Irish pub, Nine Fine Irishmen.
The two-level pub is both relaxed and ele-
gant and is highlighted by an outdoor patio
that overlooks the famed Strip. Comely lass-
es in sexy attire bring the suds, which
include Harp, Guinness, Wexford Ale,
Grolsch, Carlsberg and Bodington’s. A few
steps away is ESPN Zone, a sports bar with
a multitude of video screens (even above
the urinals) broadcasting a myriad of sport-
ing events. There’s a dozen or so taps, the
standouts being Sierra Nevada, Widmer
Blonde and Pyramid Hefe.

The prize for the beer bar with the largest
and best selection goes hands down to
Freakin’ Frog Beer and Wine Café. Don’t be
scared off by the name. You’ll discover an
abundance of exceptional beer with nearly
250 quality choices. It’s a real treat to
peruse a beer menu that lists just about the
whole line of Unibroue, Samuel Smith, Chi-
may and Stone breweries. The Frog is locat-
ed on Maryland Parkway, across the street
from UNLV behind Moose McGillicuddy’s.

If you decide to go out for a gourmet din-
ner, my recommendation has to be Rose-
mary’s Restaurant. Voted best gourmet
restaurant year after year in our local news-
paper’s readers’ poll, it has the most expan-
sive beer lineup of any fine dining eatery in
town. Expect several stellar beer choices
such as Trappist Ales Orval and Rochefort
#8, Duvel, Chimay and Brakspear Bitter. It's
located on Sahara just east of Cimmaron,
about six miles west of the Strip, and
has a second location in the Rio in the
Masquerade Village.

Las Vegas, the entertainment capital of
the world, has become a wonderland repli-
cating world landmarks. Thus it was chosen
as the ideal location for an authentic repro-
duction of the Munich Hofbrauhaus that
was originally commissioned in 1589 by
King William V. The beer is imported from
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its brewery in Bavaria. The Hofbrauhaus
features seating for 800, a biergarten with a
45-foot-high domed ceiling and fountain in
the middle, daily entertainment with no
cover charge and real Bavarian cuisine. Hof-
brauhaus Las Vegas is located on Paradise
just south of Harmon down the street from
the Hard Rock.

As for retail stores, Lee’s Discount Liquor
is your best bet. There are five stores around
the Vegas Valley, but their location at Lake
Mead near Tenaya (just west of the 95 free-
way) has more than 300 different beers.

If you feel the need to work off some of
the beer you’ll be drinking, southern Nevada

has some of the coolest hiking trails
in the Southwest.

Red Rock Canyon,
just a half -hour drive from the Strip,
has several trails on the Scenic Loop, some
that traverse glorious red sandstone hills.
You'd better head out early though, for in
mid-June the temps will soar to just above the
century mark by afternoon. To cool off, head
up to Mt. Charleston (an hour drive) where
the higher elevation of 8,000 feet or more
translates to temperatures below 80. My
favorite trail is Mary Jane Falls, a moderate
trek to a waterfall that has water year-round.
If you want to
get in some
time on the
links, you’ve come to
the right place. South-
ern Nevada has nearly
100 golf courses. For a
complete listing, includ-
ing course reviews, rates
and phone numbers, go
to www.golflv.com.
While you’re in town,
you’ll probably want to do
some touristy things and indulge your fan-

Qasis golf OUISE ¥

tasies. Check out the water/light show at
the Bellagio, an erupting
volcano at the the gtratosphere
Mirage, the
sexy Sirens of
TI show at Trea-
sure Island, fine
arts museums at
the Venetian and
Bellagio and the Fre-
mont Street Experi-
ence light show. Other
must-sees include a
gondola ride with your
sweetheart at the Venet-
ian, a ride to the top of
the Eiffel Tower at Paris
and breathtaking views of
the valley from the top of the Stratos-
phere or Rio’s Voodoo Lounge. Go to
www.vegas4locals.com for attraction
suggestions and discount coupons.
For a complete up-to-date listing of
shows with links, go to www.lvol.com/Ivo-
leg/lvshows, or pick up a What’s On mag-
azine (available at all the Strip hotels). For
a same-day half-priced ticket, you can stop
by the Tix4Tonight (Www.tix4tonight.com)
office at Harmon and the Strip next to the
Harley Davidson Café.

If you want to live on the edge, you can
indulge in thrill rides at the Stratosphere,
Sahara, Luxor, Excalibur, Las Vegas Hilton,
New York New York, Circus Circus and Buf-
falo Bill’s (Primm, Nev.), all of which have
monster rollercoasters or motion rides that

are sure to help you lose your lunch.
Well, Elbert, this Vegas tour has been all
too brief, and I could go on forever talking
about my town and my favorite
subject, beer. Hopefully
I've been able to whet
| your appetite, and you'll
‘ ‘":. be pestering me for
\ more info and direc-
0 \\ tions. I'll be standing
g by to assist you.
‘;\ Bob Barnes is
. a native Las Vegan
= anda regional corre-
spondent for Cele-
brator Beer News. He welcomes your
inquiries. He can be reached via e-mail at
LVBobB@juno.com ®
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\www.mainstreetcasino.com

LAS VEGAS AREA BREWPUBS

Barley's Casino & Brewing Co.
4500 E. Sunset Rd.

Henderson

702-458-2739

i \ Big Dogs Brewing Co.

b \»& 4543 N. Rancho Rd.

\ Las Vegas

| 702-368-3715

\ www.holycowbrewery.com

Chicago Brewing Co.
2201 S. Fort Apache Rd.

Las Vegas

702-254-3333

Ellis Island Casino & Brewery
4178 Koval Lane

Las Vegas

702-733-8901
wwwi.ellisislandcasino.com/brew.html

Gordon Biersch Brewery Restaurant
Hughes Center

3987 Paradise Rd.

Las Vegas

702-312-5247

www.gordonbiersch.com

Monte Carlo Pub & Brewery
3770 Las Vegas Blvd. S

Las Vegas

702-730-7438
www.monte-carlo.com

Tenaya Creek Restaurant & Brewery
3101 N. Tenaya Way

Las Vegas

702-362-7335

Triple 7 Restaurant & Brewery at
Main Street Station

200 N. Main St.

Las Vegas

702-387-1896

.
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His idea, seemingly simple yet ultimate-
ly complex, was modeled after the Food
Network cooking show “Iron Chef,” in
which famous chefs from around the world
are given an assortment of raw ingredients,
and under similar conditions, compete to
out-cook one another.

Fast forward to the Iron Mash concept
where teams of two or three brewers fash-
ion batches of beer from a defined ingredi-
ents list; you don’t have to use all the ingre-
dients, but you cannot add anything else,
with the exception of yeast. The beers are
fermented at your own place, then shared
and judged at a party where winners are
announced.

When Lazy brought up the idea at our
regular monthly meeting, my initial
thoughts were, “Yes that’s a great idea, but
one of those great ideas that, because of
apathy, dies on the vine.” Man, was I
wrong! The rest of the club liked the idea
too, and weighed in with unanimous
approval. The key to getting this brew-in
off the ground was the enlistment of two
more members to help organize the event:
Tony Stone, our founding treasurer, and
Kevin Brooker, our general secretary (who
refuses to take minutes).

The Nethoppers (North East Tarrant
County) and Cowtown Cappers, Fort
Worth’s original and only homebrew club,
had been meeting jointly throughout
2002. This event was intended to mix club
members on different teams, further build-
ing camaraderie within the clubs. We
already had an aura of friendly competi-
tion, as the Cappers had opened up their
closely guarded “Master Brewer” monthly
competition to the Hoppers. Over the next
few months, the committee worked on the
plans, and by June 1 had announced their
rules package.

Between the two clubs, a total of five
teams emerged to accept the challenge.
Although we did not actively seek out teams
from other local clubs, one team caught
wind of our event and decided to join the
fray: the Stein Meisters (James Grady and
Steve Wesstrom from Arlington’s Knights of
the Brown Bottle). Mixed teams from Cow-
town Capper’s/Nethoppers consisted of Jo-

lon Wesh Biew-ln leds

o Each team is given, on event day, a kit containing bose
* malts, specialty grains and hops. NO ONE KNOWS THE
* INGREDIENTS UNTIL BREW DAY.

o Each team providesits own yeast, therefore allowing for
- starters fo be made.

o Teams do not have o use all ingredients in the kit, but

may not add anything.

o [flate hop additions are made, they must be pulled from

the original kit.

o Eniry fee will be $20 per team fo cover the cost of ingre-

dients and awards.

o Teams can choose either extract or all-grain versions of

the kit; all kits will be identical, with the exception of quan-

tities of base malts vs. exiract.

o "(all your shot” style creation, whereby each feam must

divulge what style of heer they are brewing so that the

judges can judge by BJCP style guidelines.

o Six-hour time limit, so that research on recipe forma-

tion will be limited.

o The beer is not for personal consumption. It will be

enjoyed at the awards ceremony in September and is to

be saved for that occasion.

o One six-pack of hotiles must be provided for judging.

Teams may keg or bottle the rest for consumption at the

awards party.

o Since this is our first year we are limifing the event fo

no more than 10 teams, first come, first served on enter-

ing the competition.

Jo-Ma (Joe Johnson, Josianna Pociask and
Mark Wedge) and Dead Presidents (Rob
Stenson and myself, both the latter club’s
lame duck presidents). Two teams consist-
ed of pure Nethoppers: the Old Soldiers,
(Larry Kemp and John Fields) and Clear
Fork Brewers (Dennis Evans and his trusty
protégé, Tom Albanese). The event was to
be held in Allison’s backyard in Flower
Mound. The date was July 20, a warm Sat-
urday afternoon that would come to test the
heat resistance of all. The rules set (see box)
was released via e-mail to all brew club
members with the opportunity to comment.

The organizing committee did a lot of
debating early on as to how to build the
ingredients kits. Brooker, who eventually
gathered most of the kits together, said,
“We were basically tryinsg to keep it sim-
ple since this was our first year doing
this.” Said Allison, “We were trying to
decide if we should build a kit to some
secret style and then see if the brewers

Judging:

o Five judges total.

o Two BJCP judges, who will judge style adherence and
technical aspects of heers.

o Two judges who are beer enthusiasts, but not BJCP cer-
tified (some experience).

© One judge who is not even a brewer, but an interested
accomplice and heer fan.

o Blind judging as in other (AHA) competitions, judges will
only be given the style.

o Regardless of skill level, each judge’s score sheet will
count the same. Average score will be the final score given.

Awards:

o First, second and third places will be awarded.

o First place “Iron Brewer” title and large engraved spoon
to each team member.

Datelines:

© June 4: (lub meeting, begin accepting registrations

o June 8: Kits o e designed on paper

© June 21: Registration/payment deadline

o July 20: Event to be held at Lazy's place (Flower Mound,
Texas)

o August 31: Judging (closed event) at Lazy's place

o September 21: Awards party and beer tasting
extravaganza

could hit that style. But in the end we
decided the best route was ‘call your shot’
brewing, where brewer teams were
allowed to brew whatever style they could
pull out of the kits, but had to declare and
hit that style” (for judging).

Allison used Strangebrew to compute
base malt versus extract quantities so that
teams could brew to approximately the
same original gravities. Specialty grains
were included to give teams a myriad of
style options. Two varieties of bittering and
aroma hops were made available, allowing
for English, German and U.S. hop influ-
ences in the beers. Some herbs and spices
were thrown in to allow for, or tempt, risk-
taking brewers to go for it. A vanilla bean?
“We just wanted to see if anyone had guts
enough to use a vanilla bean in a beer
they’ve never brewed before.” said Stone.
“In the end, the recipe kit gave a lot of lee-
way in which styles the contestants
brewed,” added Allison.

ZYMURGY MAY/JUNE 2004

WWW.BEERTOWN.ORG

ARTWORK © 2004 ARTVILLE, LLC



After months of planning, the big event
arrived. Teams assembled around 10 a.m.,
with the Dead Presidents (the only extract
team) arriving late. “We need less time any-
way,” said Stenson. The kits were handed
out and the fun began.

As the kits were revealed (see box), each
team had to sit down and discuss what style
of beer to brew. This was the true challenge
of the event. Teams were forced to name
their style before brewing commenced—not
to the crowd, but to the organizing commit-
tee. Stone, always the enforcer, answered
questions. Teams were allowed to bring
their own water or use filtered water sup-
plied by Lazy. No other ingredients could be
added after the beers left the event, unless
those ingredients were pulled from the kits.

Rob and I decided early that we had to
go dark. The specialty grains demanded it,
our hops would work out and our yeast(s)
strains supported it. The question was
whether to do a stout or a porter. Teams
were allowed to bring their own yeast, as
much and as many strains as they had. We
had a starter of English Ale Yeast (Wyeast)
and a backup of California Ale (White Labs).
We decided to use the starter. We built the
recipe by going through our bags and hand-
writing a recipe and timeline for kettle addi-
tions. We debated the use of special ingre-
dients—I had made a few coffee porters and
leaned in this direction, while Rob was not
comfortable with the idea. We settled on a
vanilla porter recipe, although neither of us
had ever brewed with a vanilla bean.

One change suggested by Stenson
proved valuable—the concept of making a
4-gallon batch to keep our original gravity
up. We had no fear at this point and main-
tained a level of confidence throughout the
process. There had been a bit of brewer
trash talking, and it was time to back it up.
We had access to brewing books and could
call accomplices on cell phones or walk
around and ask for advice. A member of the
Jo-Jo-Ma team tried their hand at sabotag-
ing us by suggesting a 45-minute boil for the
vanilla bean. We later found out that only a
minute or two of boil time is appropriate or
as an addition to the secondary. Such was
their desire to win.

hon Wlesh Btewing K3l

Here's what the Iron Mash brewing kits looked like:
All-grain version
Base Malts (14 Ib)
4.0 Ib American two-row
3.0 b Munich
3.0 Ib Vienna
Specialty Malts (2 Ib)
0.5 Ibwheat malt
0.5 Ib roasted barley
0.5 Ib chocolate malt
0.5 Ib crystal malt (120 L)

Extract Version
Substitute 6 Ib of dry malt exiract for base malts
Hops (4 oz.)

1.0 oz. Centennial

1.0 oz Fuggles

1.0 oz Liberty

1.0 oz. Tettnanger (a)
Misc.

1.0 oz. Irish Moss

1.0 oz coriander

1.0 vanilla bean

2.0 oz ground coffee

In addition to the teams, a sizeable
number of brew club members and friends
showed up at the event and before long we
had significant quantities of homebrews
and fine commercial beers on hand. Around
noon the barbecue pit was going, loaded
with brisket, venison, brats and other
assorted tasty treats. As the brewing session
unfolded Rob and I took turns manning the
brew kettle and guarding against the dread-
ed boil over. It was interesting to walk
around and learn what the other teams
were brewing and what type of systems they
were employing. There were three slightly
different versions of the basic three-tiered,
all-grain brewing systems, used by Clear
Fork Brewers, Stein Meisters and the evil
Jo-Jo-Ma. The Old Soldiers went with a
modified cooler all-grain system and Dead
Presidents used an extract system, 7-gallon
brew pot (ceramic) and propane burner.
The final analysis in recipe formulations
yielded two vanilla porters, two altbiers and
one brown ale.

A exeerpl Trom an oviging! e-mail wedponse
dent o ol leams

From the Stein Meisters of the Knights of the Brown
Bottle:

“As a team we considered several approaches to
the ‘opportunity.’ We worked out preliminary recipes
for English, American and German so we would have a
basis on the hig day, in planning discussions prior to the
event. We brought yeast to handle each of these aptions.

“When we were presented with the ingredients,
we determined that our plan for alt was the best. With
the grains available, and the gravity unit requirements
for a 5- gallon batch, we felt that we could best make
the alt. We agreed that the Tett hops would follow the
Fuggles o give the hitterness the correct character. The
use of pellet hops was the higgest change in our plan,
as it has been quite a long time since | have used
anything other than whole hops in my RIM system, but
that was part of the novelty of the project. Making use
of the supplied ingredients: we had a great bit of fun
here, as the development of a brew session generally
takes place over a day or so, here, but for the pre-
planning, we had only a short fime to create our plans.”

— Steve (Wesstrom) and Jim (Grady)
The Stein Meisters

Most of the all-grain brewers were not
used to making such small batches (4.5 gal-
lons). Additionally, the hop formulations
presented a challenge to some teams (see
excerpt from the Stein Meisters). The brews
were completed, cooled one by one and
taken to the most favorable fermentation
conditions available. We had six weeks to
ferment and bottle or keg our creations. Rob
and I chose to bottle condition our entries
with dry malt extract, as was our normal
operating procedure. We were concerned
about having enough time to do this, but
thought we could get it done.

147
y

Clint Stapp, Nethoppers president,
agreed to have the party at his mom’s
house, as she was out of the country and
wouldn’t be able to object. The party was
held on September 28 and featured mas-
sive amounts of food and homebrew. It was
a pool party, no less. All the teams showed

up sporting (continued on page 57)
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The “Zion Curtain™ is an imaginary
line representing the beginning of
Utah’s restrictive laws on heer
and hrewing in the land of Zion.
Perhaps the most inane restriction
mandates that heer cannot contain
greater than 3.2 percent alcohol
by weight. This factor severely
limits the styles of heer that
hrewers can hrew in Utah.

The question is, can brewers really
hrew good heer hehind the Zion Cur-
tain? Pete Buttschardt, co-owner of
Roosters 25bth Street Brewpub in
Ogden, answers this question with a
resounding “Yes!”

At Buttschardt's pub, brewer Steve
Kirkland brews a wide range of tasty
heer, all falling within the 3.2 percent
alcohol range.
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The Beer

Kirkland brews more than 700 barrels
each year. This production includes Roost-
ers flagship brews and a rotating selection of
ales and lagers. Roosters’ standard beer line-
up consists of the following flagship brews:

Two-Bit Amber An amber ale brewed

with three varieties of hops, caramel malt

and a touch of roasted barley.

Polygamy Pale Ale A highly hopped

ale brewed using both bittering and aro-

matic hops.

Bee’s Knees Honey-Wheat An unfil-

tered wheat beer made with a touch of

honey.

Junction City Chocolate Stout A rich,

robust stout brewed with six varieties of

malt including large portions of choco-
late malt, which lends a roasted, mocha
flavor to the beer.

Brewing in Utah presents unique chal-
lenges. The 3.2 percent alcohol limitation
prevents brewing styles like barley wine,
India pale ale, Russian imperial stout or tra-
ditional bock beer. Working with this con-
straint, Kirkland feels that he still brews fla-
vorful, quality beers at Roosters. For
instance, in the spring Kirkland brews a
maibock style beer called “If-I-Were-a-Mai-
bock.” Kirkland grants that “it’s not a mai-
bock nor could it be a maibock,” yet the
beer tastes comparable without the alcohol
content. After all, Kirkland notes, the 3.2
percent alcohol content means he “can just
drink that much more of it.”

Kirkland scoffs at the notion that the
alcohol limitation forces him/'to make light,
weak beers. He cites exam}fles where cus-
tomers at out-of-state festivals believed he
brewed higher strength versjons for the fes-
tival. Believing the beer had a higher“alco-
hol content, people commented the "beer
was great and returned for more. Convetse-
ly, consumers mformed that the beer was
3.2 percent found the same beer to be
watery and blah, just gs they expected. 4
| We’ve all heard the mantra that one|
glass of beer equals‘j;onze glass of wine equals/
one shot, meaning that all these drinks haveg
roughly the same alcohol content. What we|
haven’t heard about is how Utah'’s 3.2 per-;
cent abw compares to beers brewed in other
states. Sitting at Roos;ers antique oak bar,
aman boasts, “Missouri has 5.0 beer.” True:

Missouri can serve beer that is 5.0 percent
alcohol by volume (abv). Volume, weight,
what's the difference? Actually, 3.2 percent
by weight is the same as 4.0 percent by vol-
ume. So let’s take another look at that 5.0
brew. What would its alcohol content be by
weight? Try 4.2 percent. An alcohol per-
centage of less than 1 percent is not dis-
cernable by the palate or alcoholic effect.
This helps explain why some patrons
believe that Roosters beer actually has a
higher alcohol content.

Having vanquished the myth that you
can’t brew good 3.2-percent beer, how does
a brewer go about making it? Kirkland fires
off three dependable methods and explains
that at Roosters, he uses all of them. He
uses Carapils malt, which promotes head
formation and retention and gives the beer
a fuller, rounder flavor without providing an
excess of fermentable sugars. In addition,
Kirkland does not use high attenuating
yeast. This means that the yeast will ferment
a larger percentage of fermentable sugars
resulting in lower alcohol content. Lastly, he
meticulously follows stringent recipes that
control the amount of fermentables. This
allows him to consistently produce beers
without violating the 3.2 percent restriction.
These methods can be painstaking and time
consuming; however, they still allow Kirk-
land to maintain good body in his beers.

In addition to their flagship brews,
Roosters features a rotating lager and rotat-
ing ale. This provides Kirkland the flexibili-
ty to éxperimgﬁt with a wide variety of beers
and styles. Moving from homebrewing to
commercial brewing is like getting a new;,
bigger set of Tinkertoys—but even though
Kirkland now has bigger, better toys, he still
relies on his homebrewing background.
Whenever contemplating a new style or

/recipe, he whips out a 5:gallon homebrew

system to test it out:| |

‘While brewing bef\im?;l the Zion Curtain
does limit the amodnt?of alcohol in his
beers, it does not limit the creativity and

| imagination Kirkland can use. He took
| advantage of this flexibility to brew 26 dif-
| ferent exotic beers chhias Holiday Rose-

mary Porter and Mont’s Qatmeal Chocolate

i Chip Ale, which contains brown sugar, oat-
| meal and chocolate ¢hips. Kirkland’s cur-
*rent original offerings include Mulletbrau,

similar to the standard American lager and
Leghorn lager. Kirkland is anxiously looking
forward to the fall brewing season and is
considering brewing nut-brown ale and a
spicy German style Oktoberfest.

Which Came First, the Rooster or the Egg?

Buttschardt grew up working in restau-
rants in Philadelphia. After high school, he
attended the University of Utah. He took
what he learned in his economics studies
and in 1990 opened the Union Grill in
Union Station. He still operates that restau-
rant today. Four years later, Judy Imlay,
who had learned of Buttschardt’s interest in
food and beer, approached him about open-
ing a brewpub on Ogden’s historic 25th
Street. Buttschardt considered the idea,
thinking he could possibly expand existing
operations at Union Grill. Imlay convinced
him that they would benefit more if they
owned the building instead of leasing it.
They drafted a business plan and took the
first purposeful strides toward opening a
microbrewery.

As the partners drew up duties and
responsibilities, Imlay took charge of cus-
tomer relations, Buttschardt’s wife Kym
handled accounting, and Buttschardt’s ini-
tial duties included both brewmaster and
chef. Based on his hémebrewing back-
ground, Buttschardt knew that he could not
afford to approach a7+ Barre] system with
his previous messy homebrewmg
approaches. After attendmg an accelerated
brewing cou}‘se at University of (California,
Dayis, Buttschardt decided that he couldn’t

fill the role of chef and brewmaster, He felt

that he may have been able'to brew the
beer, but he also knew that he couldn’t con-
sistently produce a quality product until he
had gained experience. Rather than have
customers suffer through his brewing exper-
iments, the partners looked for an experi-
enced brewmaster» \

’ \In his quest, Buttschardt found Kirkland,
who had posted hisrésumé with the/Insti-
tute for Brewing Studies. After working as an
assistant at Sprecher Brewing and Grey’s
Bréw_ing, Kirkland was ready to run his own
show. One visit to Ogden was all it took and
Kifklénd signed on. He quickly went to work
coordmatmg the ' 7-barrel mfusion mash
brewlng system installed by ID Northwest
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LOGO COURTESY OF ROOSTERS 25TH

STREET BREWPUB

Systems. This system included two 19-bar-
rel fermenters and two 9-barrel fermenters.
After fermentation, Kirkland would store the
finished beer in six Grundy lauter tanks.

With a brewmaster on board, the next
move was to determine where Roosters
should locate. Ogden’s 25th Street has a
bright and varied history, and this is the
neighborhood the partners felt best suited
their concept. The long and narrow build-
ing the group chose originally housed
everything from Chinese laundries to a
brothel in the early 1900s. It seems almost
a natural progression that a brewery would
next inhabit the locale. At the time
Buttschardt and Imlay bought the building,
it housed an antique shop and builders
needed to completely renovate before
Roosters could open.

After a year of reconstruction, the build-
ing reflected an eclectic style reminiscent of
its history. Finally, in 1995, the partners
opened the doors to Roosters, rolling out the
first pints of 2-Bit Amber, and the locals
rejoiced. Today thirsty patrons find the
cleanliness of a Chinese laundry combined
with the sense of camaraderie akin to earli-
er occupants of the building.

To retain their flexibility and high quality
standards, Roosters does not bottle and dis-

Polygamy Pale Ale

Ingredients for 5 U.S. gallons (19 liters)
All-Grain

Ib (3.63 kg) two-row malted barley

oz. (43 g) Caramel malt (40 L)

oz. (21 g) Caramel malt (120 L)

oz. (14 g) Nugget hops, 12.1% alpha acid (90
min)

oz. (30 g) Nugget hops, 12.1% alpha acid
(60min)

oz. (14 g) Cascade hops, 6% alpha acid (30
min)

0z (25 g) Cascade hops, 6% alpha acid (end of
boil)
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tribute beer for individual consumption.
Roosters does distribute their beer to more
than 30 businesses across the Wasatch Front.
This bulk beer is sold in kegs; however, Utah
law dictates they cannot sell kegs to individ-
uals. Roosters does sell “growlers,” large jugs
that hold 64 ounces of refreshment that can
be carried out. Although you can find Roost-
ers beers on tap at local hotspots like The Pie,
Snowbasin and Bistro 258, the best place to
enjoy Roosters brews is at the brewery.

So if your travels bring you to Ogden,
whether for world-class skiing or hiking,
Roosters provides a warm, inviting atmos-
phere to kick back and quaff some of the
best brews in the territory. Sidle up to the
bar or park yourself at one of the tables on
the patio—chances are you'll
Buttschardt shuttling between the kitchen
and bar or Kirkland lugging bags of grain for
his next creation. Start with a pint of Junc-
tion City stout or if you’re undecided, order
the sampler to taste the entire line of Roost-
ers beers. Providing you have enough time,
Kirkland will give you a guided tour of the
brewery, and if you’re lucky and come on
brew day, he may even let you load grain
bags all afternoon.

William H. Hoff lives and drinks great 3.2 per-
cent alcohol beer in the Odgen, Utah area. @

see

Roosters” Recipes

Junction City Chocolate Stout

Ingredients for 5 U.S. gallons (19 liters)
All-Grain

7.0
0.6
0.6
0.8l
0.4
0.09

Ib (3.2 kg) two-row malted barley

Ib (2.72 kg) Munich malt (10L)

b (2.72 kg) Caramel malt (120L)

b (3.63 kg) Chocolate malt

Ib (180 g) roasted barley

oz. (2.5 g) Nugget hops, 12.1% alpha acid
(90 min)

oz. (9.25 g) Perle hops, 7% alpha acid
(60min)

oz. (19.75 g) Cascade hops, 6% alpha acid
(end of boil)

0.33

0.7

B

1-800-441-2739

wwuw.larrysbrewing.com

R

Two-Bit Amber

Ingred

ients for 5 U.S. gallons (19 liters)

All-Grain

8.0
1.2
0.25

0.11

0.16

0.37

0.35

0.41

Ib (3.63 kg) two-row malted barley

Ib (540 g) Caramel malt (40L)

Ib (110 g) Caramel malt (120L)

Ib (50 g) roasted barley

oz (4.6 g) Nugget hops; 12.1% alphu acid
(90 min) § \

oz. (10.4 g) Northern Brewer hops, 7% alpha
acid (60 min) ‘
oz. (9.8 g) Cascade hops, 6% alpha acid

(30 min)

oz (11.5 g) Mt. Hood hops, 5.5% alpha acid
(end of hoil)

o
®000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000060000800000000000°
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THE GREAT
HOP EXPERIMENT

~ LESSONS LEARNED IN THE PURSUIT OF HOPPINESS

BY BRIAN BUTENSCHOEN AND TREVOR MILLUND



ARTWORK © 2004 ARTVILLE

EDITOR'S NOTE: IN THE MARCH/APRIL ZYMURGY, RAY DANIELS
PROPOSED A NATIONWIDE BREWING EXPERIMENT TO HELP DETERMINE
FLAVOR DESCRIPTORS FOR A FEW SELECT HOP VARIETIES. THE CONCEPT
WAS NOTHING NEW TO MEMBERS OF THE OREGON BREW CREW, WHO
HELD THEIR OWN GREAT HOP EXPERIMENT IN 2002.

ow do yeast, hops and malt con-
tribute to the flavor of beer? In 2002, the
Oregon Brew Crew launched the Great Hop
Experiment to evaluate the differences in
bittering, flavor and aroma that 31 different
varieties of hops made on a single batch of
wort pitched with the same yeast. Single
hop beers can be found across the United
States, from Centennial in Bell's Two Heart-
ed Ale, to Brutal Bitter from Rogue made
solely from Crystal.

On May 19, members of the OBC con-
vened at Hair of the Dog Brewery in Port-
land. We had 20 people confirmed the night
before— at 8 a.m. we started with just five
people. However, more soon began arriving
and setting up their equipment. After select-
ing their hop through a random drawing,
they were given a questionnaire to fill out.
We asked them to describe what the hops
smelled like, and to try to guess the variety
and the percentage of alpha acid.

We ran off the wort into kettles, eye-
balling our measurements to make sure
everyone got some, although more people
than expected showed up. We ran through
the first runnings and had to mash in again
to do a second running. We ran through the
second running and still had people who
wanted to brew. A few people went home
with malt, some yeast and a hop variety to
brew at home. All in all, we made beers with
31 hop varieties.

The brewery was soon filled with the
aroma of hops and boiling wort. It was
impressive to be able to compare the differ-
ent systems and styles of so many brewers
in one place. Everyone followed the same
hop addition schedule of 1 ounce at 60 min-
utes, 2 ounces at 30 minutes, 1 ounce at
15 minutes and 2 ounces at five minutes.
We then proceeded to chill all of the worts,
transfer them to carboys and pitch them
with Wyeast 1968 London ESB yeast.

As always, Alan Sprints (owner and
brewmaster of Hair of the Dog) was more
than a gracious host and the taps flowed
throughout the day. We were done clean-
ing the last batch and on our way home by
11:30 a.m. Everyone went home with 5
gallons or so of beer to ferment, with the
understanding that they would bring half
of the beer back to be evaluated at a
future date.

We reconvened on July 21 and had
more than 50 people show up to taste 31
different beers.

We had each attendee taste a flight of
five or six beers in a predefined set, start-
ing with the lowest calculated Homebrew
Bitterness Units and working their way
up to the highest (the range was from
12 to 73). They were asked to describe
the flavor and aromas of the beers, guess
which hop was used and what the alpha
acid percentage was. They were also
asked to rate the beers on color, flavor,
drinkability, aroma and bitterness on a
scale from 1 to 11.

One hop that scored in the top five on
drinkability was Columbus. On the brew
day, the brewer had guessed that it was
Fuggles, Mt. Hood or Hallertauer and defi-
nitely not one of the three Cs (Cascade, Cen-
tennial or Columbus). Participants at the
tasting described the aroma as floral, cit-
rusy, lemony and hoppy and the flavor as
straw-like, spicy, citrusy and hoppy.

From the brew day we learned that it
would have been good to measure the exact
amount of wort that every person received
and after everyone had boiled, to top off the
carboys to make sure everyone had the
same amount of beer. Due to the higher
than expected turnout we had a small group
with a significantly lower starting gravity
than the rest, but this enabled us to utilize
more hop varieties.

ulles Mill

+ Dual ball-bearing, 8” long, nickel-plated steel rollers

+ Unique, locking, indexed, true parallel adjustment
quickly allows roller gap settings from .015” to .070"

+ Fast crushing time, 10lbs./min with included drill adaptor
+ Large, sturdy ergonomic handle, or the 1/2” drive shaft
easily accepts a pulley for permanent, motorized set-ups.

+ Al of these professional features for only $119 makes
owning your own roller mill an affordable reality.

+ Optional mounting base for easy attachment to a plastic
food pail. ($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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Beer
Dispenser

Keg beer without a keg! Just PRESS, POUR & ENJOY!
Easier to fill than bottles - No pumps or CO2 systems.

Holds 2.25 gallons of beer - Two “Pigs “ perfect for one 5 gal. fermenter.
Patented self-inflating Pressure Pouch maintains carbonation and freshness.
Perfect dispense without disturbing sediment.

Simple to use - Easy to carry - Fits in “fridge”.

Ideal for parties, picnics and holidays.

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

Hobby Beverage Eguipment

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

Our base beer was a pale ale and we
chose a neutral ale yeast (Wyeast 1968), but
another neutral ale yeast such as Wyeast
1056 or 2222 Scottish Ale yeast would do.
With such a wide range of alpha acid per-
centages (3.5 to 16.5) you can either shoot
for one original gravity that can comfort-
ably accommodate the range of alpha
acids (around 1.048 to 1.052) or choose
hops that are all within the same alpha
acid range. Many of our beers had an OG
of 1.070-plus, which made the bittering
level on a low alpha acid hop such as
Saaz hard to discern. Perhaps it would
be better to do two different worts with a
lower OG wort for the lower alpha acid
hops and a higher OG wort for higher
alpha acid hops.

From the tasting notes, we learned that
we should conduct a more rigorous eval-
uation; possibly a tasting panel, where
groups of people sit down and evaluate
each beer, similar to judging a beer in a
competition. Many people commented
that they never knew that a hop had cer-
tain flavor characteristics, or that they had
not used a certain hop because they
thought it would taste a certain way. We
learned that perhaps some hops are not as
well suited to this style of beer. Some do
not fit into preconceived ideas of what hop
flavor in a pale ale should taste like. How-
ever, certain hops that are not generally
used in a pale ale were better suited than
one might think. Doing the experiment
blind gave everyone involved a chance to
describe what they smelled and tasted and
then compare preconceived notions to
actual evaluations.

All the people involved, from Hop Union
to Fresh Hops to the NZ Hop Marketers
Association, were eager to help us out.
Many local breweries also helped to provide
materials for these experiments. If you are
interested in seeing the complete results
they are available in PDF format at
Www.oregonbrewcrew.com.

Brian Butenschoen is past president
of the Oregon Brew Crew and membership
services coordinator for the Oregon
Brewers Guild.

Trevor Millund is the education committee
chair of the Oregon Brew Crew and organiz-
er of the Great Hop Experiment. ®
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ILLUSTRATIONS BY
CHARLES STUBBS

For Geeks Only

Reader Advisory: Warning! These pages are rated XG (eXtra Geeky) by the Bureau of Magazine Mucktymucks. ltems
in this section may contain raw data, graphic functions, full statistics and undiluted hiochemistry. Keep away from poets,
squeamish novices and others who may find the joyously technical nature of this prose to be mindbendingly conceptual

or socially offensive. Also, because of the complex nature of brewing science, there is no guarantee that you will live
longer, brew hetter or win any awards in the next homebrew competition hased upon the conclusions presented here.

Positive Factors of Foam Stability
By Chris Bible

oams are a dispersion of a relatively

large amount of gas in a relatively small
amount of liquid. Foams can be produced
either by condensation (foam gas phase is
initially present within the liquid phase) or
dispersion (gas originally exists in the bulk
surroundings outside of the liquid phase).

Foam in bottled (or kegged) beer is gen-
erated by the condensation method. Dis-
solved carbon dioxide exists within beer at
an equilibrium concentration that is depen-
dent upon the pressure within the head-
space in the container. More headspace
pressure equals a higher equilibrium con-
centration of carbon dioxide dissolved with-
in the beer. When the beer bottle is opened,
the headspace pressure within the bottle is
reduced to atmospheric pressure and sud-
denly the amount of dissolved carbon diox-
ide within the beer is no longer in equilibri-
um with the surroundings. The beer/carbon-

dioxide solution becomes a “supersaturat-
ed” solution. The carbon dioxide solute then
forms a dispersed gas phase and rushes out
of solution. This rapid rush of carbon diox-
ide from solution is responsible for the for-
mation of the beautiful head of foam that
rests atop a homebrew like a crown on a
king’s head. This lovely head of foam is also
the crowning glory for homebrewers
throughout the world.

Homebrewers generally strive to make a
beer that has “good head retention.” Gen-
erally speaking, this means that the head of
foam that rests atop a beer will have a “half-
life” of at least 60 to 90 seconds (i.e. half of
the volume of foam originally created from
the pour will still be present after 60 to 90
seconds in the glass). This, however, can be
challenging, as there are many physical and
chemical variables that affect head reten-
tion. The ability to control these variables

Figure 1: Aqueous Foam Structure
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Are You A Geek Too? Zymurgy is looking for contributions for the "For Geeks Only" section. If you have studied a parficular
area of brewing science using in-depth library research or experimental data and would like fo see the results published here, let
us know by contacting Jim Parker at im@aob.org or via the mail address listed in the masthead on page 2.

within a brewing session is clearly both an
art and a science.

So what, exactly, is foam? As stated pre-
viously, foam is a dispersion of a relatively
large amount of gas in a relatively small
amount of liquid. Foam can be thought of
as an agglomeration of gas bubbles sepa-
rated from one another by thin liquid films.
Each gas bubble is enclosed in a film of
compounds derived from the bulk of the
beer. This is illustrated in Figure 1.

There are numerous physical properties
of beer foam that can be measured. Specif-
ically®:

e Foam volume

e Foam density

e Foam stability

e Cling

e Bubble size distribution

e Foam color

There are, however, no universally
accepted methods for measurement of these

properties.
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There are numerous factors, both posi-
tive and negative, that affect initial foam for-
mation. These are described in Table 1.

Although it is generally accepted that the
fundamental basis for beer foam stability is
interaction between iso-alpha acids and
beer polypeptides?, numerous factors posi-
tively or negatively influence the stability of
this foam. These factors are presented in
Table 21.

Unfortunately, even the most beautiful
and stable head of foam will experience only
a short (but glorious!) life. Foams are fun-
damentally unstable systems. Three main
processes occur in foams that eventually
lead to the collapse of the foam matrix3:

1. Redistribution of bubble sizes
(coarsening)

2. Film thinning

3. Film rupture

The redistribution of bubble sizes is caused
by the dependence of the CO, gas pressure
within a bubble upon the curvature of the
bubble walls. CO, preferentially diffuses
through the bubble film from smaller bub-
bles into larger bubbles because the pres-
sure of the CO, within the smaller bubbles
is higher than the CO, pressure within larg-
er bubbles. This situation is illustrated in
Figure 2. In Figure 2, the radius of curvature
of the wall of the larger bubble is given by
1, the radius of curvature of the smaller
bubble is given by r, and the radius of cur-
vature of the partition (the area common to
both bubbles) is given by r,.

Laplace’s equation* describing the vapor
pressure above a curved surface states that
the pressure inside a curved surface (on the
concave side of the interface) is always
greater than the pressure outside. From this
it follows that Laplace’s equation describing
the internal pressure within the larger bub-
ble is:

4
R=P+L
i
In the smaller bubble the internal pressure
is given by:

P2 =le+ﬂ

2

where:
P, = internal pressure within the

Table 1: Factors Affecting Initial Beer Foam Formation
Why Important?

Factor
Positive Factors

Optimal dissolved (0, volume

Turbulence in pouring
Presence of gas release nuclei in the heer
Higher temperature

Presence of foam-positive substances in heer
Negative Factors

@ Too high €0, content: gas s released foo quickly for adsorption
of surface-active colloids

@ Too little CO: if there is not sufficient 0, available to release,
then it will remain in solution

Releases €0, and entrains air

These act as bubble “seeding” poinis

Higher temperature means less solubility for CO, therefore

release from solution is more rapid and more extensive

Foam positive substances enhance bubble stability

Quiet pouring
Temperature foo low

Insufficient foam-positive materials in heer

Less (0, bubble nucleation and less air entrainment occurs
Lower temperature means higher solubility for €O, in beer: €0,
release from solution is slower and less extensive

Too few substances that enhance bubble stability

Y[l

Figure 2: Gas Diffuses From Smaller to Larger Bubbles in Foams

larger bubble
P, = internal pressure within the

smaller bubble

P, = atmospheric pressure

r, = radius of curvature of the larger bubble
r, = radius of curvature of the

smaller bubble

y = liquid surface tension

The factor of 4 is due to the fact that the
bubbles have two gas-liquid interfaces
(internal and external).

In general, the internal pressure difference
(AP) between the two bubbles is given by:

AP =y(l/r, +1r,)

It is this pressure differential that drives
the flow of gas from the smaller bubbles into
the larger bubbles. It is also, in part, this

flow of gas that causes the foam system to
be unable to ever achieve mechanical equi-
librium. To achieve mechanical equilibrium,
the septum between the two bubbles must
be concave toward the smaller bubble, and
its radius of curvature given by:

ay Y

L L T 6
or upon rearrangement:

Io=1,5/(t; - 1,)

where:

1, = radius of curvature of the partition
(the area common to both bubbles)
This mechanical

achieved, would remain stable if the septum
were impermeable to the gas contained
within the bubbles. The septum, however,

equilibrium, if
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Table 2: Factors That Affect Beer Foam Stability

Factor
Positive Factors

Why Important?

Highly kilned malt

High wort and beer viscosity

High hop rate

Post-fermentation hopping
Presence of posifive metal cations
(e.g. Mn*2, A3, Niv2)

Low heer pH value

Low beer temperature
Use of tall narrow glasses

Use of appropriate yeast sirain
Small bubble size

Use of isinglass finings
Gas mixture containing C0y + N,

Negative Factors

Low proteolytic activity and presence of melanoidins

Inhibits “draining” of liquid phase of foam

High concentration of iso-alpha acids

High concentration of iso-alpha acids

Hypothesized to effectively cross-link iso-alpha acids and
sirengthen hubble film

Not a significant stand-alone factor, but affects molecular
conformation/geometry of other foam positive compounds
Lower femperature increases beer viscosity.

Minimizes exposure fo ambient ir. Less air exposure means
that the €0, can escape from the foam bubble info the ambient
air less easily (mass transfer diffusional resistance is increased)
Minimizes the production of fusel oils

Smaller bubbles have less interfacial surface area contact with
their neighbors. This reduces the rate of gaseous diffusion across
the interface from the smaller (higher internal pressure) bubbles
to the larger (lower internal pressure) hubbles.

Additional source of foum-positive polypeptides

Small amount of relatively insoluble gas (N,) can greatly reduce
the permeability of gas through the hubble films. Reduced
permeability = slower foam coarsening

Over-modified malt
Low kilning temperatures
High level of adjunct

Excessive wort boiling

Excessive use of chillproofing enzyme

Excessive use of adsorbents and filter-aids

High fermentation temperature
Turhulence in beer movements

Use of old, degraded hops
Detergent residues in glasses

0il or grease in beer or glasses
High dispense temperature

Short, wide glasses

Large hubble sizes

Contact of beer in cellar with dead, or dying yeast

High alcohol content

Highly modified malis contain fewer foam positive profeins

(e.g. hordeins) and non-starch polysaccharides.

High proteolyfic activity and absence of melanoidins

Lowers total nitrogen-containing compounds conceniration within beer
Destroys proteins and shortens chain lengths of organic “foam
positive” substances. Leads to overall decreased heer viscosity.
Can lower heer viscosity through action on foam positive substances.
Can remove foam posifive compounds

Excessive fusel oil production during fermentation

Foum positive factors are less effective in stabilizing foams after
initial foam formation has been disrupted.

Lower than desired concentration of iso-alpha-acids

Negatively impacts surface tension in beer; bubbles do not exist if
surface tension is inadequate

Negatively impacts surface tension in beer; bubbles do not exist if
surface fension is inadequate

Higher temperature decreases beer viscosity.

Increases exposure fo ambient air. More air exposure means that
the €0, can escape from the foam bubble into the ambient air
more easily (mass transfer diffusional resistance is decreased)
Larger bubbles have more interfacial surface area contact with
their neighbors. This increases the rate of gaseous diffusion across
the interface from the smaller (higher internal pressure) bubbles
to the larger (lower internal pressure) bubbles.

Yeast avtolysis produces foam negative lipids.

Weakens bubble films by disruption of bubble surface tension.

is not completely impermeable to the gas
within the bubbles. Because of this,
mechanical equilibrium is never obtained
for very long and the bubble systems with-
in a foam evolve.

Because the septum is not impermeable,
CO, diffuses, through the bubble interface,
from the region of higher pressure into the
region of lower pressure. CO, from the
smaller bubble (with higher pressure) dif-
fuses through the septum into the larger
bubble (where the pressure is lower). Small
bubbles become smaller and large bubbles
become larger (the foam structure
“coarsens”).

Larger-bubbles-becoming-larger leads to
film thinning. This is fairly easy to visualize
if you think of the coarsening process as
analogous to a balloon being inflated.
Assume that each bubble is initially com-
prised of a very thin film of beer surrounding
a bubble of CO, gas. As this bubble becomes
larger, the same initial beer film volume is
forced to “stretch out” around the surface
of an ever-increasing volume of CO,. As the
initial beer film volume is forced to cover an
ever-increasing surface area, the thickness
of the beer film decreases until it reaches a
point where the film surface tension forces
can no longer contain the required volume
of CO,. The bubble ruptures or “pops,”
rather like an over-inflated balloon.

The rate at which this film-thinning due
to coarsening occurs is dependent upon
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numerous factors. Coarsening behavior is
greatly affected by the combination of two
or more gases of very different solubilities®.
In brewing, this effect is sometimes exploit-
ed by using a mixture of CO, and N,. The
ratio of the solubilities of CO, and N, in
water is approximately 50:1. There is also
a correspondingly large difference in the per-
meability of thin films by these two gases.
Thin films within beer are much more per-
meable to CO, than to N,. The total average
permeability of a mixture of these gases is
given by a mole-fraction weighting of the
permeabilities of both gases®:

Al -1 -
Kavg ! = Ceoakcor + Cnzkg

Where:
k,yg = average permeability of the
gas mixture
Ko, = permeability of CO,
ky, = permeability of N,

Cco, = mole fraction of CO, present in the

gas mixture
Cyz = mole fraction of N, present in the

gas mixture

From this equation it is apparent that
the presence of a small amount of a relative-
ly insoluble gas in the mixture can signifi-
cantly slow down the coarsening process by
reducing the overall rate of gas transfer
between smaller, higher-pressure bubbles
and larger, lower-pressure bubbles. Lower
gas-mixture permeability = slower diffusion

rates between bubbles = slower coarsening =
slower film thinning = greater foam stability.
Film thinning also occurs due to the influ-
ence of gravitational forces. The beer film lit-
erally flows downward around the bubble
surface due to gravity. If we are willing to
accept a physically reasonable approxima-
tion (assume a slit is filled with liquid
between two vertical walls) and make a sim-
plifying assumption, then this effect is
described? by:

av _ gpws’
dt 121

where:
dV/dt = the rate of the volume of liquid
flowing down the walls
g = acceleration due to gravity
r = the difference between the densities of
the liquid and the gas around the foam
h = the viscosity of the liquid
d = film thickness
w = width of walls

Note that in the above equation, vis-
cosity is in the denominator and is multi-
plied by a factor of 12. This illustrates how
increasing beer viscosity positively influ-
ences foam stability. Increasing beer vis-
cosity decreases the rate at which the beer
film flows off of the foam bubbles due to the
influence of gravity (i.e. thicker liquids flow
more slowly).

Ultimately, when an individual bubble
film thickness reaches a critical, minimum-
required thickness, the foam bubble rup-
tures. The rate at which these individual
ruptures occur obviously varies within the
beer foam depending upon such factors
as the specific geometry of the bubble’s
interface with its neighbors, serving glass
geometry, beer viscosity, beer tempera-
ture and all of the other factors described
in Table 2.

Typically we, as brewers, are not so ter-
ribly concerned with the rupture of an indi-
vidual foam bubble as we are with the over-
all stability of our foam. It has been shown®
that under normal conditions (i.e. no sur-
factant or lipid residue present within the
serving glass) the volume of beer foam pre-
sent within a glass decays exponentially
with time. In a cylindrical serving glass with
an area, A, the volume of foam present is

proportional to the height of the foam. This
is given by:

dV = Adh

Assuming that the volume of foam dis-
appearing, dV, in the time between time t
and t +Dt is proportional to the volume, V,
present at time

dV = -(V/r)dt

The theory of exponential decay pre-
dicts foam height as a function of time to be
given by:

Ho)=h)e ?

where:
h(t) = foam height at time =t
h(0) = initial foam height at time t = 0
t =time
T = a constant that is specific to the system
in question
e = base of natural logarithms
(=2.71828...)

During the time t, the amount 1 — 1/e =
63 percent of the foam disappears. Mea-
sured data taken from the referenced
source® for three commercially available
beers is presented in Figure 2.

In this same reference, the cited author
provides the following estimates of the
value of T based upon the experimental
measurements:

Estimate of ©

Commercial Beer

Erdinger Weisshier 276 (+7)
Augustinerbrau Munchen 124 (+ 6)
Budweiser Budvar 168 (+ 4)

So now that we know all of this, what
can we do to brew beers with excellent head
retention? Basically, ensure that you pro-
vide your beer with as many foam stability
“positive factors” as possible:

1. Use cara-pils or add maltodextrin to
beer to increase viscosity.

2. Use crystal, chocolate or other kilned
malts in your brew to ensure that your beer
has low proteolytic activity and that
melanoidins are present.

3. Brew all-malt beers; extracts tend to
lose foam-positive proteins during processing.

Obtain a good, (continued on page 55)
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\WORLD OF WORTS

PHOTOS BY MICHAEL LICHTER AND

CHARLIE PAPAZIAN

BY CHARLIE

PAPAZIAN

Wild Women IPA

on’t get too excited. This isn’t about

“my” experience nor is it about my beer.
It's about women'’s perspective on brewing.
For years I have known from firsthand
encounters that whenever I observe women
in charge of homebrewing, it is not only going
to result in excellent (and I do mean excel-
lent!) beer, but it will be a most confusing
process for anyone of the male species to
observe. I knew this before my wife, Sandra,
invited three of her chums over to brew beer.
I could just as easily have begun this essay
with “Holy smokes! What a crew!”

Sandra, the ringleader, already had three
brews to her credit. Joyce is the mother of
two homebrewers and quoted in The Com-
plete Joy of Homebrewing, “Oh, my soul’s on
fire!” Melissa has never homebrewed, and
claims our souvenir “Widmer” pint glass as
her favorite glass to knock down our home-
brew with while at our home. Sue, an avid
homebrewer in the 70s and a 1973 graduate
of my second ever homebrew class, is the
mother of a homebrewer and award-winning
pie maker. This was the lineup.

My lineup for that Sunday afternoon was
to watch an NFL playoff game, safely
removed from the female process of home-
brewing. With foresight, I provided them
with a recipe (with a few options) and step-
by-step instructions. With added foresight I
poured myself a pitcher of ale from the brew
house garage and escaped to the comfort
of my living room. It was kickoff time!

Their unanimous choice for a beer style
was India Pale Ale. Made by several local
microbreweries, they all appreciated and
knew this style—and Sandra’s previous
success, an IPA, was currently on tap.
They had all arrived and it was their kick-
off time, so to speak.

I had mentally barricaded myself from
the process, trusting their determination,
creativity, imagination and wisdom. But I

had a problem. By the middle of the second
quarter, I had run out of beer (I'm a slow
drinker) and found myself destined to enter
the brewsters’ lair. It had been nearly one-
and-a-half hours since they all had arrived.

I, in my typical male state of mind, figured
that I'd by now be greeted with billowing
clouds of steam and the sweet smell of wort
boiling on the stove in the brew garage.

Instead, I was greeted with four conversa-
tions at once, a table full of olive pesto, fig-olive
spread, three cheeses, two plates of crackers,
avocado dip, salsa, pickled eggs, a huge bowl
of tortilla chips, a bowl of spicy pickled okra,
cream cheese dip, a bowl of Snyder’s sour-
dough hard pretzels, homemade almond-
chocolate toffee and four nearly empty, foam-
laced mugs of beer. The stove had not been
turned on. Oh yes, the recipe and instruc-
tions...they were just getting to that. “Don’t
bother us right now, we're thinking.”

Was that “thinking” or “drinking?” I'm
pretty sure they said thinking. I faded back,
faked left and took a quick dive up the mid-
dle into the avocado dip, grabbed some
chips and emerged with my glass full of San-
dra’s last IPA effort, “Deka IPA.”

Wild bottling (left to right) Suzanne Houck, Sundra Papazian, Joyce Stoner, and
Melissa Madden. Ultimate finale...Capping off the final bottle. Now ready for
their next batch!
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Soon thereafter, during halftime, I
peeked out the window and saw Joyce
emerge wearing my brewmaster’s white
brewing coat carrying the grain grinder
(Sandra knew not to grind malt in the brew-
house) and attach it to the small table
under the carport. I thought to myself, it
was halftime and they were finally grinding
the grain—that's a good sign.

I always knew that women approach
brewing uniquely. It is far different than the
male experience, if we don’t interfere. It is
actually quite interesting to secretly observe
]"w"-w/\'

ns - Microsoft [nteinet Exploter provided by America Online

the process. It is also comforting that brew-
ing can be approached from an entirely dif-
ferent creative perspective and process and
continue to result in fantastic beer. I had no
doubt about the fantastic beer, as I had
observed the uniquely all-woman process
several times during my lifetime. As a guy,
I was determined to stay out of the process
as much as possible, despite the many invi-
tations to join them. They were having too
much fun and if I intruded I know I would
have ruined the whole thing—mind you, it
was difficult to observe and I could never

Ee EQ Yew Tk Hep n.
B m The Ultimate Zymurgist Source
buying & selll
REWIDAY & >oszsies

PATL e IRRLRURGY

FOR THE HOMIBREWER AND BEER LOVER

2

S e | | L YT

Wz

NN

Gr stuff!

Quality specialty items,
gifts and clothing.

Visit our store at

sierranevada.com

or call us at

(630) 896-2198

SIERRA NEVADA BREWING CO., CHICO, CA

imagine sitting there and keeping my mouth
shut about what to do next. They were far
better off without my “quarterbarking.”

The third and fourth quarters were
played and the home team won (but not my
home team—they blew it in the first round).
Darkness had fallen and I eventually
returned to the brew garage to see if there
were any more delectable snacks left. I
opened the door. A rush of cold winter air
blew in and now the sensual clouds of
steam billowed out and crept along the dri-
veway. There on the floor was an immacu-
late glass carboy (or was it a cargirl?) neat-
ly filled with 5.5 gallons of IPA wort; wort
having the extra blessings of their own
handfuls of hops during the final seconds of
mystic boil. They were awaiting my
promised appearance as the yeast wizard,
to bless and inoculate their brewbaby.

There were a few crumbs of cheese, a
slice of pickled egg, three broken pretzels
and lots of olive-fig (yech!) dip left over.
And each had their glasses freshly poured
(they were now working on my latest batch
of Pilsener Ursos). I heard later that they
were going to call me in sooner, but did not
want to interrupt me, because they were
figuring I was on the Internet looking for
a new job (since they had supplanted me
in my domain).

The beer fermented joyfully and was bot-
tled as their very own “Wild Women IPA”
three weeks later. They've already planned
and scheduled their next batch! Football
season is a long ways away.

So let’s cut the shuck and jive and get on
with the recipe.

Wild Women IPA

Malt Extract Recipe
Ingredients for 5 U.S. gallons (19 liters)

5.25
0.75
0.25

Ib (2.4 kg) dried light malt extract
1b (340 g) Crystal-10 malt

Ib (110 g) Brazilian rapidura or
any dark sugar or syrup that has a
toffee-intense caramel-mild
molasses flavor.

1.0 T. Gypsum (calcium sulfate)

1.0 oz (28 g) 10% alpha Horizon hop
pellets (10 HBU/280 MBU)

60 minute boiling
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1.25 oz. (36 g) 7.5% alpha Amarillo
whole hops (9.4 HBU/262 MBU)
60 minute boiling
1.5 o0z.(42 g) Cascade whole hops,
30 minute boil
1.5 o0z.(42 g) Cascade whole hops,
2 minute steep
Unknown extra handfuls Cascade
whole hops, 1 minute steep
0.25 tsp powdered Irish moss
0.75 cup (180 ml) corn sugar (priming
bottles) or 0.33 cups (80 ml) corn
sugar for kegging
English or American ale yeast
e Target Original Gravity:
1.044 - 1.048 (11-12 B)
e Approximate Final Gravity:
1.010 - 1.012 (2.5-3 B)
e IBU: About 82
e Approximate color: 5 SRM
(10 EBC)
e Alcohol: 4.6 % by volume

Lay out the table with lots of great
snacking food. Pour yourself a tall mug
of your favorite homebrew. Sit down and
enjoy the food. Talk a lot. Talk about
what has happened with your life over
the last week. Enjoy the company of
your friends.

Place crushed crystal malt in 2 gallons
(7.6 L) of 150° F (68° C) water and let
steep for 30 minutes. Then strain out
(and rinse with 3 quarts or 3 liters of hot
water) and discard the crushed grains
reserving the approximately 2.5 gallons
(9.5 L) of liquid to which you will now
add malt extract, gypsum and “60
minute” hops. Heat to boiling. After 30
minutes of boiling add the “30 minute”
hops. After another 20 minutes of boiling
add Irish moss. After a final 10 minutes
of boiling add the “steeping” Cascade
hops and turn off the heat.

Immerse the covered pot of wort in a
cold water bath and let sit for 20 minutes or
the time it takes to have a couple of home-
brews and talk some more.

Then strain out and sparge hops and
direct the hot wort into a sanitized fer-
menter to which 2.5 gallons (9.5 L) of cold
water has been added. If necessary add
cold water to achieve a 5-gallon (19 L)
batch size.

Pitch the yeast when temperature of
wort is about 70° F (21° C). Ferment at
about 70° F for about five days or when
fermentation shows signs of calm and
stopping. Then rack from your primary to
a secondary fermenter and cool to about
55° F (13° Q) if possible and “cellar” for
about a week.

Correction

Charlie Papazian’s recipe for Heaven
Waits Barley Wine Ale in the March/April
issue of Zymurgy was missing the amount
and type of extract for the Partial Mash and
Malt Extract version.

Here is the correct information:

6.0 1b. (2.72 kg) light dried malt

Prime with sugar and bottle or keg when extract
complete. or

Charlie Papazian is founding president of 7.25 1b. (3.3 kg) light malt extract
the Association of Brewers. ® syrup

HOMEBREW BITTERING UNITS (HBUs) are a measure of the total amount of bitterness in a given
volume of beer. Homebrew Bittering Units can easily be calculated by multiplying the percent of alpha acid in the hops by
the number of ounces. For example, if 2 ounces of Northern Brewer hops (9 percent alpha acid) and 3 ounces of Cascade
hops (5 percent alpha acid) were used in a 10-gallon batch, the total amount of bittering units would be 33: (2 x 9) +
(3 x 5) = 18 + 15. Bittering units per gallon would be 3.3 in a 10-gallon batch or 6.6 in a five-gallon batch, so it is impor-
tant to note volumes whenever expressing bittering unis.

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

1BU = (ounces of hops x % alpha acid of hop x % utilization)
gallons of wort x 1.34

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

BU=1X6X25_ 99y
5x1.34

METRIC BITTERNESS UNITS (MBUS) are equal to the number of grams of hops multiplied by the percent alpha acid.

Absolutely Everything!” For Home Brewing

HUGE Website — Free Shipping On
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BREW NEWS

BY JIM PARKER

Merger Forms World's Top Brewer

he world’s fourth and fifth largest brew-
T ing companies have agreed to a merg-
er that will create the world’s No. 1 beer
producer.

Belgium’s Interbrew has agreed to buy a
majority stake in Brazil's AmBev in an $11.5
billion deal to create the world’s biggest
brewer by volume, surpassing U.S. rival
Anheuser-Busch.

Interbrew is the brewer of brands rang-
ing from lagers such as Stella Artois, Beck’s
and Rolling Rock, to British ales such as
Bass and Boddingtons, to Belgian ales such
as Leffe and Hoegarten. Under the deal,
Interbrew would own 57 percent of AmBev,
maker of such brands as Brahma, Skol and
Bohemia.

The new group, which will produce 15
percent of the world’s beer, will be called
InterbrewAmBev, or InterBev for short.
Anxious to avoid any negative implications
that could accompany a sale, AmBev offi-
cials declined to characterize the complex
deal as anything other than an “alliance” or
share swap.

Under discussion since October, the
deal will give Interbrew access to the
quick-growing South American market,
where AmBev is the dominant player.
AmBev will in turn absorb Interbrew’s
North American operations and launch its
brands globally.

John F. Brock (CEO of Interbrew) with
Marcel H. Telles (¢o-chair of AmBev).

“The alliance...will have operations in 32
countries, 70,000 employees and about $11
billion in annual sales,” said AmBev’s co-
president of the board, Victorio De Marchi.

Drink This Beer Stone Cold

Stone Cold Steve Austin, one of the lead-
ing entertainers in professional wrestling, is
thinking about body-slamming the U.S. beer
market with his own brew produced in
Rochester, N.Y. at the home of Genesee
Cream Ale.

High Falls Brewing Co. is working with
Austin—who has a reputation for downing
cold ones during matches—to develop his
brand.

“He was here in January and he did taste
test a number of new brews that we’re work-
ing on in development with him,” High Falls
chief executive officer Tom Hubbard said.
“We're very excited about the possibilities.”

Austin, the marquee name for World
Wrestling Entertainment Inc., has explored
opportunities for endorsements and wants
to have his own beer, said John Sohigian, a
WWE vice president of partnership mar-
keting.

“We're not approaching it as a gimmick
beer, we're approaching it as a legitimate
brand,” he said.

Austin, whose merchandise accounted
for $40 million in sales three years ago, vis-
ited the brewery for the first time in Novem-
ber, a day after he invited some High Falls
executives to a wrestling show in Cleveland.

He and WWE CEO Vince McMahon
toured the facility, and Hubbard learned
that Austin was a beer aficionado who was
interested in the entire brewing process.

Local Hops Star in New York Beer
With the release this spring of Ithaca

Beer Co.’s Double IPA, New York’s return

to the ranks of hop producing states reach-

es a new milestone. Ithaca Double IPA is
the first post-Prohibition commercial beer
brewed entirely with New York-grown hops.

Once the leading hop producing state
in the country, New York’s hop glory days
ended with the triple punch of a hop blight,
Prohibition and competition from the
Northwest. '

Over the last few years, a small but ded-
icated group has worked to reinvigorate
New York’s hops. That group, the Northeast
Hop Alliance, has had input from brewers,
farmers and experts from places such as
Cornell University.

There have been limited success stories
already. Wagner Valley Brewing Co. in Lodi,
Seneca County, introduced an India Pale
Ale last year that uses New York-grown
hops along with hops grown elsewhere. The
Syracuse Suds Factory in Armory Square
has used local hops in its Pale Ale.

Ithaca Beer Co. owner Dan Mitchell has
been working on the idea since he wrote a
paper on Upstate’s hop industry several
years go for a class he took at Cornell. He
has been aided in his efforts by Duncan
Hilchey, an agricultural development spe-
cialist at Cornell who did a marketing study
on New York’s hop industry.

Mitchell opened his microbrewery on
Route 13 across from the entrance to But-
termilk Falls State Park in 1998 and sells his
beer, including an Amber Ale and a Nut
Brown Ale, across upstate New York.

He’s been itching to make a beer using
New York hops, but waited until he was
sure he could use only New York hops.

“We wanted to make a 100 percent New
York hop beer because that will help give it
an identity,” Mitchell said. “We’re really
hoping this will help spur the industry.”

Ithaca buys its hops from Rick Pederson,
the same Ontario County grower who sup-
plies Wagner Valley. Pederson’s hops are
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locally grown, but they’ve been cultivated
from West Coast stock and are classified
with West Coast varietal names. Double
IPA uses Cascade, Willamette and Mount
Hood hops.

Mitchell is hoping his beer will spur
other brewers to give New York hops a try,
so together they can build a market for local
hop growers. The hop alliance is also hop-
ing to convince state lawmakers to provide
seed money to help get the hop industry
growing.

“If I can walk into a (legislator’s) office
and show a 100 percent New York prod-
uct, then I think we can get a response,”
Mitchell said. “I'm hoping that we’re about
to start something here.”

Wyeast to launch Activator

Wyeast Laboratories Inc. will up the
ante on pitchable yeast packs with the intro-
duction of the Activator™ Pure Pitchable
Yeast, a completely new look for an indus-
try classic.

The Activator has an average of 100 bil-
lion cells of pure yeast ready to pitch, plus
nutrients. The Activator provides the pitch-
ing rate recommended by professionals; dou-
ble the active yeast cells in Wyeast’s current
“XL” 125 milliliter pack and significantly
more than any other product on the market.

The Activator “Smack Pack” is the only
package design that allows the brewer to acti-
vate the yeast prior to using. When activat-
ed, yeast metabolism begins, providing proof
of viable active yeast ready for brewing.

The Activator Smack Pack from Wyeast
Laboratories will be available soon at home-
brew shops everywhere. For more informa-
tion and to locate a homebrew shop near

you visit www.wyeastlab.com or call 541-
354-1335.

Raise a pint to John Marioni, 40, of Both-
ell, Wash., who was crowned Beerdrinker of
the Year at Wynkoop Brewing Co. Marioni
didn’t out drink his two competitors in the
two-hour finale at the Denver brewpub. He
won because, in the end, he was the finalist
the 11 celebrity judges would most like to
hoist a pint with.

Each year since 1997, the brewery has
invited three finalists to town to duke it out
for the rights to call themselves the top beer
drinker in the land—as well as free beer for
life at the Wynkoop, a $100 bar tab at their
local pub and a T-shirt.

Judges, who included AHA founder
Charlie Papazian and AHA director Paul
Gatza, chose Marioni over Tom Ciccateri,
47, from Kansas City, Mo., and Richard
Pedretti-Allen, 45, from McKinney, Texas

1143N39 439W3W OHY |

Association of Brewers oS

after a tongue-in-cheek 13-round competi-
tion that included “beer listening,” beer triv-
ia and some personal revelations about the
finalists’ beer drinking accomplishments.

Marioni confessed that “I have not
made a decision in my adult life without
first considering its impact on my ability to
purchase or consume beer.” He added, “I
got married because of beer. Both of my
children were conceived because of a
whole lot of beer.”

In his opening statement, he likened
beer to religion, and led a glass-raised
prayer to beer: “Lead us not into incarcera-
tion, but deliver us from light beer.”

Marioni was a former finalist, as was
Ciccateri. Back for the third time, Ciccateri
brought a cheering section, the rowdy, sign-
waving “Drunks for Ciccateri.”

Use vour
AHA card to
get 10-25% pub

Go to page 1 for
parficirating pubs.

American Homehrewers Association
A Division of the Association of Brewers
www.heertown.org
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THE BEVERAGE PEOPLE

Home Brewing and Winemaking Supplier

Not your ordinary retailer.
&tyour ordinary supp[ie.s'./

Proud Sponsor of the
26th Annual
American Homebrewers Association
National Homebrewers Conference
Beer and Loafing in Las Vegas
June 17-19, 2004
Riviera Hotel and Casino
Las Vegas, Nevada
See us in the Exhibit/Hospitality Hall.

We invite you to join Byron Burch,
author of Brewing Quality Beer, and
owner of The Beverage People
to attend the conference and
celebrate 26 years of homebrewing.

“Starting in 1992 and extending to 1994
and 2002, Byron won Meadmaker of the
Year three times. Add this to his
Homebrewer of the Year from 1986 and he
rules as the holder of the most “of the year”
awards in National Homebrewers
Conference history.”

(Ray Daniels, Zymurgy Nov/Dec 2003)

Plan to meet Byron at the conference and
share in the history of homebrewing,.

We welcome the winemaking revolution,
join with our 25 years of experience and
make your own premium varietal wines.
Our winemaking catalog is 24 pages and
includes tons of advice as well as
ingredients and equipment.

In fact our Winemaking Equipment Sale
is underway, and discounts up t015%
will save you money on your processing
equipment by placing a deposit
before May 29. Call to receive your
free winemaking catalog.

See both our catalogs and a map to the store
at www.thebeveragepeople.com
email: bevpeo@sonic.net

840 Piner Rd. #14 Santa Rosa, CA
Call Free for your Free Catalog
800 544 1867

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

Near the end of the contest, Wynkoop’s
co-founder and owner, Denver mayor John
Hickenlooper, showed up. Before a jury of
judges in black robes and faux powdered
wigs, the mayor said he had come to make
sure parliamentary law was strictly
enforced.

“We collected bribes,” said one of the
judges. “That’s what I wanted to make sure
of,” answered the mayor.

Put Down that Beer, Mr. Lewis
Kansas City’s Boulevard Brewing Co.
had a great idea for an ad campaign based
on the bicentennial of the Lewis and Clark
expedition. The brewery
had metal signs made
with a takeoff on the
familiar silhouettes of

the explorers seen on
road signs in states the pair
traveled through. But in the Boulevard ver-
sion, instead of pointing west, one of the
explorers was holding a bottle of Boule-
vard Pale Ale.

The sign said: “To those who make
maps, not follow them” and “Boulevard
toasts the bicentennial of the Lewis and
Clark expedition.”

The only hitch is the National Park Ser-
vice holds the copyright to the original
image and objected to its use in advertising

So Boulevard was forced to scrap
$15,000 worth of metal signs that were to
have been sent to accounts in several Mid-
western states.

“Everybody who had seen our graphic
had been so excited,” Bob Sullivan, a Boule-
vard Brewing vice president, told the Kansas
City Star. “But Boulevard is not going to par-
take in any kind of use that is inappropriate
or unauthorized.”

According to the Star, the advertising
agency behind the campaign, CHRW of
Kansas City, thought it had performed due
diligence by purchasing $3,000 worth of
images from Corbis, the photo archive.
Among the images was one of those Lewis
and Clark road signs.

Richard Williams of the National Park
Service in Omaha, Neb., disagreed. “Tust
because somebody purchased the image
from a Web page doesn’t mean they own
the image,” he said. The logo is a federal
insignia, protected by copyright law and
federal statute. Any commercial representa-
tion of it would suggest federal government
endorsement of a product, Williams said.

So CHRW is developing a new Lewis
and Clark likeness for the Boulevard cam-
paign. And Boulevard will honor its pledge
to offer financial support to their local
Lewis and Clark bicentennial observance
in July.

a product. Jim Parker is editor-in-chief of Zymurgy. @
SABCO INDUSTRIES, INC
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WINNERS CIRCLE

BY AMAHL

ow! It was a tough call choosing
WWhich recipes went into this edition of
Winners Circle. Of the five scheduled cate-
gories for May/June, we just happened to
have two brewers with entries in more than
one category. Pete Devaris of the Great
Northern Brewers of Anchorage, Alaska was
a bronze medal winner in both the Strong
Belgian Ale and Lambic categories. Steve
Piatz of the Minnesota Homebrewers Asso-
ciation won a silver in Lambic and a bronze
in Traditional Mead.

It is certainly not unheard of to have one
brewer enter five, 10, even 20 beers in any
given NHC, but as veteran brewers win a
greater and greater percentage of what
they’ve entered, competition for that
Ninkasi award becomes intense. And not
surprisingly, these brewers usually represent
a brewing club looking to win the highly
coveted Homebrew Club of the Year award.
As these winners fine-tune their recipes from
competition to competition, rest assured
that you can benefit from their victories, and
with the judges’ comments to guide you
even further, Winners Circle can make you
a winner in the NHC too. So get out there
and brew!

TURCZYN

SCHEPPACH

Light Ale

SILVER MEDAL

AHA 2003 NATIONAL HOMEBREW COMPETITION
Jeff Oberlin, Friendswood, Texas; Bay Area
Mashtronauts

“Mielikki Light Ale”

Blonde Ale

Ingredients for 7 U.S. gallons (26.5 L)
10.0 Ib (4.54 kg) 2-row pale malt
2.0 1b (0.90 kg) wheat malt
1.0 1b (0.45 Ib) light Munich malt
1.0 o0z (28 g) Saaz pellet hops (60 min)
0.5 o0z (14 g) Saaz pellet hops (10 min)
0.5 o0z (14 g) Saaz pellet hops (0 min)
White Labs WLP001 California
ale yeast
1 cup corn sugar, to prime

¢ Boiling Time: 60 min

¢ Original specific gravity: 1.052

e Final specific gravity: 1.009

e Primary fermentation: 7 days at
65° F (18° C)

° Secondary fermentation: 14 days
at 60° F (16° C)

Brewer’s Specifics
Mash grains at 152° F (67° C) for 60
minutes.

Judges’ Comments

“A very clean, soundly brewed beer with
an extremely light malt and hop character.
Light apple esters add interest—only sugges-
tion would be to back off on the bitterness to
match the malt and hop flavor palate.”

“An excellent beer with fine malt and
hop characteristics. Could have more fruity
ale character. Less carbonation would be
nice. Well done.”

Belgian Strong Ale

BRONZE MEDAL

AHA 2003 NATIONAL HOMEBREW COMPETITION
Pete Devaris, Anchorage, Alaska; The Great
Northern Brewers

“Walkin’ with the Man”

Belgian Strong Golden Ale

Ingredients for 5 U.S. gallons (19 L)
10.0 1b (4.54 kg) Belgian pale malt
1.0 Ib (0.45 kg) clear Belgian candi
sugar
0.5 1b (0.23 kg) Belgian wheat malt
1.0 oz (28 g) Northern Brewer whole
hops (60 min)
1.0 o0z (28 g) East Kent Golding whole
hops (30 min)
2000 mL Saxon Belgian Clone ale yeast
2.0 tsp Wyeast yeast nutrient
Belgian candi sugar (to prime)

e Boiling Time: 90 min

e Original specific gravity: 1.070

* Final specific gravity: 1.003

e Primary fermentation: 12 days at
68° F (20° C) in glass

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

Brewer’s Specifics
Mash grains at 154° F (68° C) for 60
minutes.

Judges’ Comments

“This is a nicely spicy (specifically, pep-
pery) brew that is quite flavorful and satis-
fying. I would love to see more variety in the
grain bill to showcase malt as well as the
spiciness that is so nicely expressed here.”

“Would like to see a little more spiciness
out of this—higher alcohols detract.”

WWW.BEERTOWN.ORG
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SILVER MEDAL
AHA 2003 NATIONAL HOMEBREW COMPETITION
Greg Wondga, Edmonton, Alberta; Edmonton

Homebrewers Guild
“Weddyn Ale”
Spiced Ale

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

12.0 1b (5.44 kg) two-row pale malt

2.0 1b (0.9 kg) red caramel malt

0.47 oz (13 g) Centennial hops,

10.9% alpha acid (60 min)
0.5 oz (14 g) Cascade hops,
9.4% alpha acid (60 min)

0.62 oz (17.5 g) Cascade hops,
7.1% alpha acid (20 min)

0.71 oz (20 g) Goldings hops,

5.9% alpha acid (20 min)

0.36 o0z (10 g) cardamom (20 min)

0.36 o0z (10 g) coriander (20 min)

0.64 oz (18 g) ginger (20 min)

0.21 oz (6 g) orange zest (20 min)
Wyeast No. 1028 London ale
yeast (1 liter starter)

0.66 cup (156 g) corn sugar to prime

e Original specific gravity: 1.070

o Final specific gravity: 1.022

e Boiling time: 80 minutes

e Primary fermentation: 16 days at
54° F (12° C) in glass

o Secondary fermentation: 14 days
at 54° F (12° C) in glass

Brewer’s Specifics

Mash at 154° F (68° C) and hold for 60
minutes. Mash out at 165° F (75° C). Sparge
at 176° F (80° C). Add spices 20 minutes
before end of boil.

Judges’ Comments

“Very drinkable, well balanced, but base
beer not specified.”

“Really liked this beer, but must specify
style. Excellent job of magnifying and bal-
ancing spices.”

“Base beer appears to be a light ale.
Spices are balanced. Very nice beer. Drink-
able. No flaws. Good work! But, you must
identify the base beer for this category.”

4

/

SILVER MEDAL

AHA 2003 NATIONAL HOMEBREW COMPETITION
Rich and Ellen Janevicius, Naperville, Ill.

“How About A Nice Hawaiian Punch”

Sparkling Sweet Traditional Mead

Ingredients for 5 U.S. gal (19 L)
12.0 1b (5.44 kg) Kiawe honey
1.0 Ib (0.45 kg) Christmas berry honey
1.0 T gypsum (in boil)
2.0 tsp citric acid (in boil)
0.25 o0z (7 g) Irish moss (in boil)
3.0 tsp yeast nutrient
White Labs WLP720 Sweet Mead
yeast
0.5 cup corn sugar, to prime
3.0 tsp Sparkalloid, to clarify

e Original specific gravity: 1.104

¢ Final specific gravity: 1.025

e Boiling time: 15 min

e Primary fermentation: 21 days
at 65° F (18° C) in glass

e Secondary fermentation: 21 days
at 65° F (18° C) in glass

e Tertiary fermentation: 382 days at
65° F (18° C) in glass

Brewer’s Specifics

Boil 2.5 gallons (9.46 L) water, add
honey and nutrients, simmer 15 minutes.
Skim foam. Remove from heat, add 3 gal-
lons (11.35 L) chilled water. When temper-
ature drops below 80° F (27° C) transfer to
carboy and pitch yeast. After fermentation
is complete, add Sparkalloid.

Judges’ Comments

“Well
sparkling. Very good expression of honey.
Acid/honey balance leans to the sweet side.”

presented mead. Perfectly

“Very good mead. Nice honey flavor.
Balance is sweet, but not excessively so.”

Traditional Mead ;

Belgian Lambic

SILVER MEDAL
AHA 2003 NATIONAL HOMEBREW COMPETITION
Steve Piatz, Eagan, Minn.; Minnesota Homehrewers

Association
“0ld Rhubarb House”
Straight, Unblended Lambic-Style Ale

Ingredients for 6 U.S. gallons (22.7 L)
3.0 1b (1.36 kg) dry wheat malt extract
3.0 1b (1.36 kg) light dry malt extract
3.5 o0z (100 g) malto-dextrin powder

4.25 o0z (120 g) aged whole hops
(90 min)

1 T. Fermax yeast nutrient
Coopers Dry Ale Yeast
BrewTek Pedio culture
BrewTeck Brett culture
A proprietary blend of dregs from bottles of:

Boon Faro
Rodenbach Flanders
Boon Marriage Parafait
Cantillon Kriek
Cantillon Gueuze
Cantillon Rose de Gambrinis
Rodenbach Grand Cru
Hanssens Gueuze
Hannsens Kriek
Giardin Gueuze
De Cam Gueuze
Oud Beersel
(on a small piece of oak—approxi-
mately 1x3x6 inches—that has
been transferred from batch to
batch to be a “home” for some of
the micro-organisms.)

3.35 0z (95 g) corn sugar (to prime)

e Original specific gravity: 1.057
¢ Final specific gravity: Unknown
e Primary fermentation: 4 years in

plastic, various temperatures

Brewer’s Specifics

Piatz notes: “Besides all the above
strange stuff, I also ran the hot wort straight
from the kettle into the plastic bucket fer-
menter and left the lid off the bucket while
it was in the corner of the kitchen for the first
24 hours. The theory here was to let some
enteric organisms get an early start in the
beer. After a day I placed the cover on the
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bucket but I didn’t pitch Coopers Dry Ale
yeast until after approximately 48 hours.
After a few more days I pitched some wort
from the pure strain starters as well as some
of the slurry from the starter made from the
dregs from all the commercial beers—this
starter is periodically fed sterile wort.”

Judges’ Comments

“Sourness first with that barnyard flavor.
Some citrus flavors with nice complexity.
Very good example of style.”

“Pretty decent example, and may age
well. Right now sourness predominates; try
souring at end of fermentation; very good
woody character.”

Amahl Turczyn Scheppach is a veteran
commercial and home brewer and brewing
author who resides in Lafayette, Colo. )

HOME BREWERS!

Since 1979, William’s Brewing has been the leader
indirect home brewing sales. We feature a huge line
of home brewing equipment and supplies. Browse
our extensive website or request our free catalog, and
find out why we are the leader!

www.williamsbrewing.com
Free Catalog Requests: 800-759-6025

2594 Nicholson St. ® San Leandro e CA e 94577
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For Geeks Only (from page 46)
full-rolling boil for 1 to 1.5 hours. This
ensures that iso-humulones are properly
isomerized and extracted from hops. Any
boil much longer than this will begin to
destroy long-chain, viscosity-building com-
pounds within the beer.

4. Use sufficient hops to provide iso-
humulones in your beer. Iso-humulones are
foam positive materials.

5. Use wheat malt, flaked wheat or
flaked barley in your beer. These sub-
stances are high in foam-positive materials.

6. Ensure that you have an adequate pro-
tein rest in the mash. This allows protelytic
enzymes to break down the large proteins into
albumin and smaller fractions and contributes
to the total nitrogen content in the beer.

7. Do not oversparge. Oversparging can
result in the extraction of foam-negative
compounds from the malt.

8. Ferment at lower temperatures using
appropriate yeasts to minimize fusel oil
production.

9. Ensure that your beer remains uncon-
taminated by lipids or surfactants. These
types of compounds negatively impact sur-
face tension.

10. Ensure that the carbonation level in
the finished beer is optimal.

11. Carbonate finished beer with a
CO,/N, mixture. This will lengthen foam life
by decreasing rate of foam coarsening.

References
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Be Fobbed Off: The Substance of Beer
Foam — A Review,” Journal of the Amer-
ican Society of Brewing Chemists 60 (2):
47-57,2002.

3. Bikerman, J.J. Chemistry and Physics of
Interfaces. American Chemical Society
Publications, 1965, p.58-60.

4. Atkins, P.W. Physical Chemistry, 4th
edition, Freeman and Company, 1990,
p.147-148.

5. Weaire, D. and Hutzler, S. The Physics

of Foams, Clarendon Press, 1999, p.100.
6. Leike, A. “Demonstration of the Expo-

nential Decay Law Using Beer Froth.”

European Journal of Physics 23 (2002),
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Chris Bible is a chemical engineer (B.S.,
M.S.) currently working as the engineering
and quality manager for J.M. Huber Corpo-
ration’s Etowah, Tenn. facility. He lives in
Knoxville with his wife and son and has
been homebrewing for five years. Chris
especially enjoys making and drinking
stouts and porters. ®
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Going to Extremes (from page 27)

other factors. Not all of them are stable in
beer. Some types may throw a haze or lose
color as the beer ages. Class III caramels,
which are made from invert sugar cooked
together with an inorganic source of nitro-

-gen, are the type used commercially in beer.

Unfortunately, these sugar syrups are
not available in the homebrew market. The
good news is that you can make caramel
yourself by cooking sugar until the desired
color is reached. Use a heavy saucepan or
skillet for this. Mix white sugar with a small
amount of water, and apply medium heat.
Once a smooth syrup has been formed, do
not stir, as this encourages crystallization,
which you do not want. The water will slow-
ly boil away and the sugar will start to dark-
en. Once the color change happens, it goes
fast, so be prepared to pull it off the heat
quickly. You can pour it into a bowl lined
with nonstick foil and let it cool, or add cold
water carefully (watch for spattering) to the
pan to stop the browning process and redis-
solve the sugar. Or you can just pour it right
into your kettle of wort. In my limited expe-
rience with this type of cooked sugar in a
homebrew setting, stability has not been a
big problem. But, for something more in the
class III category, I would suggest starting
with Lyle’s Golden Syrup (an invert sugar)
and cooking it with a small quantity (1 per-
cent by weight) of ammonium phosphate,
commonly sold as a yeast nutrient. Caramel
produced this way has more of a true
caramel flavor, as opposed to the toasted
marshmallow notes of straight sucrose.

Honey may also be cooked until some
color develops, giving it a rich candy-like
quality. This delicious material is good in
darker honey beers, or to add depth to a
malt and honey-based bracket.

Malt extract may also be cooked down
until it darkens, with equally delicious but
different results. You get a big load of Mail-
lard reaction products, more malty and com-
plex than cooked sugar flavors. There is his-
torical precedence for this both in England
and the Continent. Darkly cooked wort was
used as a colorant in porter around 1800,
after brown malt was abandoned due to its
inefficiency and high cost, but before the
method of roasting malt to a palatable black
was worked out in 1817. A similar cooked

sugar product called Porterine was used to
brew porter in nineteenth-century America.

In Germany, a brewmaster’s trick some-
times employed was to preheat the brew
kettle before the first wort was run in, caus-
ing caramelization—a sort of instant decoc-
tion as far as the flavor goes. This can be
done in the homebrewery, but you are bet-
ter off putting a pint or so of the thick first
runnings in the kettle and boiling it down
until it becomes thicker and begins to devel-
op some color. Then you can flood addi-
tional wort on top of it and stop the process.

> N e
Danziger Jopenbier

Danzig is the German name for the city
of Gdansk, now in Poland, but for a long
time it was a part of Germany, as was the
rest of Prussia. Its beers have a longstand-
ing reputation for strength. Doctor Knaust
reported in 1614 that the barley beer of
Danzig, “is the queen and surpasses all
other red beers. Although there are in Prus-
sia many delicious and good beers, the
Danzig beers overtops them all; and in fact,
there is not found in the whole of Germany
a stronger beer among the barley beers, a
thing which cannot be denied, no matter
what else may be claimed.” And boy, this is
a strange one!

According to observers in about 1900,
this was a beer brewed with conventional
ingredients and processes, except for the
massive gravity that was achieved by large
amounts of malt, and a boil that lasted ten
hours or longer. By the time the wort was
turned out, the gravity was at a syrupy 45 to
55 °P! The beer was hopped at a rate of 7 to
8 gallons per kilogram (0.13 ounces per
pound) of malt. Then things get really weird.
Fermentation was said to have taken place
in cellars completely covered with mold,
which was carefully guarded against clean-
ing. No culture yeast was pitched, and the
beer went through a five-stage process com-
pletely by spontaneous means. Brewing was
allowed only between October and April,
fermentation in summer having been con-
sidered too vigorous.

First, a thin white film of mold formed,
then changed to bluish green, which
accounted for the first two weeks. Then,
bubbling gas started coming up from the
wort and broke up the film, which, in turn,

further sped up the fermentation. This pro-
ceeded vigorously for ten to fourteen days,
and provisions needed to be made to retain
and return the overflow to the fermenter.
In the third phase, the yeast kind of settled
out. Then another film formed on the sur-
face—white at first, then dark brown, then
at last green, growing and thickening, fold-
ing itself up into great ridges as it floated
on the surface.

An important part of this ugly fermenta-
tion seems to have been the development of
certain oxidized flavors that are normally
associated with port or sherry, caused by
yeast that lives on the surface of the liquid.
At this point it's two or three months old.
Aging continues for up to a year, and at the
end it is slowly forced through a cloth filter
bag and placed into 13-liter crocks or jugs.

Lager, ale and sherry-type yeasts were
present, as well as Penicillum and Mucor
molds, lactobacillus, and possibly other
microorganisms. A real zoo. Alcohol was
very low, at 2.3 to 7 percent; lactic acid was
fairly high (about like lambic) at 2 percent,
although given the incredible amount of
residual sweetness, it couldn’t have been
too assertive.

Jopenbier was widely exported to as far
away as England, where it was used as a
seasoning for soups and gravies. In Ger-
many it was a popular additive to normal
beer as a flavor booster. As far as I can tell,
it is no longer made anywhere today, which
is a shame. It really was a unique product.

All of this extreme brewing is just the tip
of the iceberg. The history of brewing is vast
and diverse, full to the brim with startling—
and often delicious—oddities. And of
course, we American homebrewers are
adding our own demented touches, mak-
ing beer a delightful playground for brewer
and drinker alike. Jump in!

A brewer since 1984, Randy
Mosher is a nationally recognized
writer and authority on brewing and
beer styles. He is the author of The
Brewer's Companion, (Alephenalia
Publications, 1994), and of Radical
Brewing (BrewersPublications,
May, 2004). In addition,
Mosher consults on
package design
and branding. w
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Anatomy of the Iron Mash (from page 35)
their various keg configurations in cooling
vessels. It was finally time to sample the
fruits of the Iron Mash event. The judging
was complete and the winning beer had
been selected, known only to the Iron
Mash organizers.

A couple hours into the party it was
time for Lazy Sumo to announce the win-
ners. Third place went to the Stein Meis-

Tea Presidents Venile Foslet

Extract Recipe

6.01b light dry malt exiract
0.51b Dark Crystal
0.51b Chocolate Malt
2.0 oz. Roast Malt
1.0 0z (28 g) Fuggles hops,
5.1% alpha acid (45 min)
0.5 oz (14 g) Tettnang hops,
3.7% alpha acid (25 min)
0.5 oz (14 g) Tetnang hops,
3.7% alpha acid (10 min)
1 vanilla bean (at knockout)
1 T. Irish moss (15 min)
English ale yeast from starter

Brewer’s Specifics

Steep specialty grains in 5 gallons 160° F filtered
water for 30 minutes. Remove grains, enact primifive
sparging technique (pour approximately 2 quarts 160°
F wort over grain bag), bring near oil, add malt extract.
Boil 60 minutes. Allow brew pot fo settle for 10 minutes,
cool to 70° F in 30 minutes with wort chiller/ice bath.

o Original Gravity: 1.054

o Primary Fermentation: 1 week at 55°F (it blew
up in 2 days). Moved to plastic.

o Secondary Fermentation: 3 weeks at 55°F.
(Note: refrigerator door left cracked open during sec-
ondary fermentation by unwary houseguest while Rob
was out of town. We were afraid our immaculate creation
had been ruined by high temperatures. It was not.)

Judges’ Comments

“Good color and clarity —great head retention.”
“Lacks vanilla expression and roast malt flavors.”
“Creamy medium hody with high carbonation.”
“| like this one.”

ters. Second place went to the Old Sol-
diers. And the winner of the first Iron
Mash was... drum roll please: the Dead
Presidents, the only extract brewers. Two
large handsomely engraved metal spoons
were presented to the winners along with
their score sheets. It was the first time my
beer widow/wife witnessed me winning
an award.

Events like these are what make
belonging to a homebrew club so cool.
The awards party was another smashing
success and as the crowd filtered out
and the sun went down, Clint began
breaking out Belgian beers. I don’t
remember the rest, but I did get a ride
home from Joe Johnson, proving he was
not a bitter contestant.

What does this prove? It suggests that
in such an event the margin for error is

QUALITY PUMP, CHII.I. AERATE ONLY $115!

ISland Brewing Products &
GREAT FERMENTATIONS

bring you the ultimate

hot wort transfer system .

WW & CZ also sold separately

greater when brewing a
mash/extract batch than an all-grain
batch. Although problems did occur when
fermenting our batch these challenges
were overcome and detected by both BJCP
judges, but were not terminal. One thing is
for sure, the extract brewer is alive and
well—right Charlie?—and will continue to
be a force to be reckoned with today,
tomorrow and into the future. Dead Pres-
idents will be defending their spoons as
the 2004 version of the Iron Mash Brew-In
rolls around.

John Shank is former president of the
Nethoppers. He wishes to thank the Wine
Maker Shop of Fort Worth and Homebrew
Headquarters of Richardson for helping
sponsor the Iron Mash, as well as the efforts
of all those involved who made it a (s)mash-

partial

ing success. ®

USES CHILLER HYDROPOWER TO

' PUMP/AERATE WORT BY VACUUM
SATISFACTION

lntroducing...

GUARANTEED

www.wortwizard com |}

GF: (888) 463-2739

5 Gallons

s In under 1¢
MWizard RLlg (800) 297-1886 Minates!
FLOW RESTRTOR VENTURI VACUUM CHAMBER  OREAT FERMENTATIONS OF INDIANA
email: grtferm@iquest.net of v
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CHRLER indianapolis, IN 46220

TN 'm_ —0> I8land Brewing Products 7 '"" |

water

yoDRAIN ©Mail: IslandBrew@aol.com
PO Box 1951 Key West, FL 33041 |

AR & FOAM FROM CARBOY HEADSPACE

Trouble finding
that one ingredient?

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

Www bacchus- barleycom (o

saccus ¥
B szt 7

Fermentauon Specialist ( ¥

913.962.2501  Fax 913.962.0008
We have the easy-to-find stuff too!

6633 Nleman Road » Shawnee, KS 66203
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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
www.wernerstradingco.com
rob@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
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
(662) 923-6292

(800) 827-3983

FAX (562) 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 |—the largest
supplier for beer, wine, soda,
vinegar 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
jijaxon@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

® Serving your brewing needs
since 1992. Secure online
ordering. FREE SHIPPING.

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
Clonebrews & Beer Captured.
Buy pre-made kits for all 300
recipes in Szamatulski’s books.

Floridea

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
1-888-571-5055
info@mariettahomebrew.com
www.mariettahomebrew.com

Bev Art Beer, Wine &
Mead Making Supply
10035 S. Western Ave
Chicago, IL 60643
(773) 233-7579

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

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

Brew & Grow

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

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

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

Chicagoland

Winemakers Inc.

689 W. North Ave.

Elmhurst, IL 60126-2132

(630) 834-0507; (800) 226-BREW
FAX (630) 834-0591
cwinemaker@aol.com
www.cwinemaker.com

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.

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.

lowa

Heartland Homebrew
Supply

232 6th St.

West Des Moines, |IA 50265
(515) 223-7797

(866) 299-9621

FAX (615) 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

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

Michigan

Adventures in
Homebrewing

23439 Ford Road
Dearborn, Ml 48128
(313) 277-BREW (2739)
FAX (313) 277-2728
www.homebrewing.org

Cap ‘n’' Cork

Homebrew Supply

16812 21 Mile Road

Macomb, Ml 48044

(586) 286-5202

FAX (586) 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, Ml 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

Things Beer
Webberville, Ml 48892
(517) 521-2337
www.thingsbeer.com

Minnesota

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!

Nebraska

Fermenter's Supply

& Equipment

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

(402) 593-9171

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

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

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@tweny.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—East
Coast Hydroponics
146-49 Horace Harding
Expressway

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

FAX (718) 762-6596

@ Open 7 days a week

Niagara Tradition
Homebrew

1296 Sheridan Drive
Buffalo, NY 14217
(716) 877-8767;

(800) 283-4418

FAX (716) 877-6274
ntbrew@localnet.com
www.nthomebrew.com

® Low-cost UPS shipping daily

from the region’s largest in-stock

inventory. Convenient and secure
on-line shopping. Knowledgeable
staff.

Party Creations

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.
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Norith 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:llforums.homebrew.com

Ohio

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

Y Beer and winemaking supplies
& more!

Oklahoma

The Brew Shop

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

Oregon

Corvallis Brewing Supply
119 SW 4th St.

Corvallis, OR 97333

(541) 758-1674; (877) 274-0732
(541) 758-1674
joel@brewbeer.cc
www.brewbeer.cc

Pennsylvania

Country Wines

3333 Babcock Blvd.
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) 581-4335
gregforeman@attglobal.net
www.homebrewerysupply.com

Best Selection of beer, wine
and mead supplies in north Texas!

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]
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

1340 S, Main St.
Blacksburg, VA 24060-5526
(800) 672-9463

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

Virginia Beach
Homebrew Hobbies

3700 Shore Dr., Suite #101
Virginia Beach, VA 23455
(757) 318-7600

FAX (757) 318-7605
brewshop@homebrewusa.com
www.homebrewusa.com

W\W\W.BEERTOWN.ORG

ZYMURGY MAY/JUNE 2004

61



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 wkend-
br@erols.com
www.weekendbrewer.com

Washington

Bader Beer & Wine Supply
711 Grand Bilvd.

Vancouver, WA 98661

(800) 596-3610

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

The Beer Essentials

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

(877) 557-BREW (2739)

(253) 581-4288

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

@ Secure online ordering avail-
able.

~he o,
A

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

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

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

(800) 441-BREW
www.larrysbrewing.com

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

KER

Rockytop Homebrew &
Beer Emporium

3533 Mud Bay Rd SW
Olympia, WA 98502

(360) 956-9160
rockytopbrew@yahoo.com
www.rockytopbrew.com

Wisconsin

Brew City Supplies/

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

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

) Shop our secure online
catalog for great selection,
superior service, fast shipping
and guaranteed lowest prices.

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
ext. 109. ®

Home Production of

Homney Wine from your
First Batch to Award-

Winning Fruit and
Herb Variations

Order your copy today!
$19.95

+ shipping and bandling

Brewers Publications
y YOUR S . .

JoN OF HONEY WINEFROM (00 s A Division of the Association of Brewers

www.heertown.org

Houme pRODUCT L
paTcH 1O AW ARD WIN

NG FRUIT AND HERS VA

Association of Brewers * 888.822.6273 ¢ +1.303.447.0816 ¢« www.beertown.org
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In July

Celebrate the
Flavor and Diversity
of American-made Beer

See www.americanbeermonth.com for:

Beer of the Day notes
Style of the Week Information
Polls and quizzes

Your chance to win
brewery merchandise

x
AMERICAN

BEER.
MONTHiuLY

www.americanbeermonth.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.

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

The perfect place to buy or sell.
Call Linda Starck at (303) 447-0816 ext.109 or

INDEX
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Chris Pryor at (303) 447-0816 ext. 143.

VLU

Niddddddddactddadies

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

Z19000000000000RRRRRRRRIIY

Zymurgy advertisers help strengthen the
homebrewing industry. Please consider
offering them your support.

AHA Big Brew 6
www.beertown.org

AHA Mead Day. 12
www.beertown.org

Alternative Beverage 21
www.ebrew.com

American Beer Month 63

www.beertown.org

American Brewers Guild ..
www.abgbrew.com

American Homebrewers Association .......... 8,22,23
www.beertown.org

AOB On the Road Program ........cccveeveeuriennennn 18
www.beertown.org

AOB Pub Discount Program ...........ccceeveveuenenes 151
wwiw.beertown.org

Bacchus and Barleycorn Ltd. .....cc.occoveeriiiiinninins 57
www.bacchus-barleycorn.com

Beéer; Beer; &iMOTE BERT: . iviivivisisivesssinmssssonssssy 49
www.morebeer.com

Beverage People, The 52
www.thebeveragepeople.com

Boston Beer Cover 4

www.samadams.com

Boyd Gaming (Main Street Station Casino) Cover 2
www.mainstreetcasino.com

BrewMaxer COMPANY  .....cccovvucessssssesessessasasssssasas 48
www.brewmaxer.com
Compleat Meadmaker, The .......c.ccoceviiriviricncrenns 62

wwwv.beertown.org

Genuine INNOVALIONS ....cvvieieiieenierisinicinsnenineenns 12
wwiw.innovationsaz.com

Grape and Granary 41
www.grapeandgranary.com

Hobby Beverage EQUIPMENE ...covueveevieuiinnniins 42
www.minibrew.com

Larry’s Brewing 39
www.larrysbrewing.com

Magic. HappensTravel s asssisseasirossrosssess 21
www.magichappens.com

Michelob AmberBocks it ciiimsuitmisisimess 4
www.michelob.com

Midwest Homebrew 51
www.midwestsupplies.com

National Homebrewers Conference .............cc..... 13
www.beertown.org

National Homebrewers Competition ..................14
www.beertown.org

Northern Brewer 20
www.northernbrewer.com

Quoin Industiial INC:  «.ccavissmsissmmissassssasssissons 42
Www.partypig.com

Radical Brewing 18
www.beertown.org

Red Hook AleBrewery. ... i cniovsunsainis Cover 3
www.redhook.com

SABCO Industries, Inc 52
wwiw.kegs.com

Sierra Nevada Brewing Company ..........cccee.eueeuens 48
www.sierranevada.com

Toledo Metal Spinning 2
www.toledometalspinning.com

Tote-A-Keg 20
ww.tote-a-keg.com

Valley Brewing EQUIPMENt ...cooveververiiiinnineinnenns 41
web.net/~valley/valleymill.html

William’s Brewing 55
www.williamsbrewing.com

Wort Wizard 57

www.wortwizard.com

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 outside back cover.
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LAST DROP

B Y

CHRIS

TESTERMAN

The Next Generation
of Homebrewers

am a second-generation homebrewer. My

father began brewing shortly after I moved
out on my own (coincidence? I think not).
He went to the local community college and
took an evening class on brewing with one
of his friends. Soon he was brewing every
other week and having a great time doing it.

I liked craft brews and what he had
made so far. [ approached him and asked
if he could make Guinness, to which he
replied, “We can make something even bet-
ter.” He showed me the National Home-
brew Competition stout recipe from a 1995
Zymurgy and sent me on a mission to the
local brew shop. We brewed and it was the
best beer I had ever had, not to mention the
first time we had really spent time together
since I moved out.

As most teenagers do, I got my wings,
flew off and didn’t look back. Brewing beer
felt like building a model car or rocket when
I was a young boy. We had something to
talk about, something that we could share
with each other. I was just as excited to
spend time with my dad as I was making
great beer, and I learned a lot from him.

One thing that I have learned after a few
years of homebrewing on my own and from
my father is that brewing requires patience,
not only during the brew session, but also
during fermentation and conditioning. I was
slow to learn this valuable lesson. I was
always looking for a way to make beer faster
and easier. In fact, I made an all-grain beer
in two hours. The beer went from brew to
bottle in eight days and I entered it in a com-
petition expecting to win. I was somewhat
shocked when the judge’s comments were,
“Tastes like it was drawn right from the pri-
mary fermenter.” I saved some of that beer
and a tried a bottle a month later and it was
much better. Because of that experience, I
became very critical of every aspect of my
brewing, which was a mixed blessing.

Testerman.

I can see why the monks
were drawn to brewing. It
is a magical connection to

man, nature and the

unknown.

Once I started all-graining and making
beer that I thought tasted better than com-
mercial beer, it went to my head. I would go
to a beer tasting or event and bad-mouth
commercial beers. I would comment nega-
tively about other homebrewers’ beer as
well, until it happened to me. I handed a
respected member of a local brew club one
of my finest wheat beers. His lips curled up
as he choked down the beer like cough med-
icine. His eyebrows collided and he revealed
his teeth as he exhaled. “Tastes like Lysol.”
I was crushed.

It was a slap in the face, a wake-up call
that hurt enough to really take notice. I
realized that I had no idea what I was talk-
ing about when it came to beer (neither did

the guy who tasted my beer, but that’s not
important). Sure, I could tell if a beer was
infected or bad, but I had no idea what
“to style” meant or which hops, grains or
yeast were used in making a particular
beer. I had no right to analyze or criticize
someone else’s creation, and I didn’t have
the basic tools to make a judgment even if
they wanted it.

My “awakening” led me to seek more
knowledge about beer. Not just the
process, but the history, the raw ingredi-
ents, the styles and the people who love
it. I started reading articles, posting on
message boards and seeking answers to my
questions. As I looked deeper into brewing,
I began to taste the differences in commer-
cial beer, as well as my own. I gained
respect for everyone who contributes to the
process of making beer.

[ am a part of a community with a
long history and far reaching arms, and
a family that supports, nurtures and
teaches each other every day. This is
more than a hobby; to me it is a religion.
I can see why the monks were drawn to
brewing. It is a magical connection to
man, nature and the unknown. Brewing
beer combines all the elements; water,
earth, fire, air and time. It combines art,
science, kinship, experience, the past
and the future into our grasp for a
moment of enjoyment. It is a small mir-
acle. It is as close to giving birth as any
man will ever get.

Of course my wife fails to see the obvi-
ous significance. But perhaps one of my
boys will someday understand and expe-
rience the joys of brewing. I just wanted to
tip a pint this Father’'s Day and say,
“Thanks, Dad.”

Chris and Bruce Testerman live in Littleton,
Colo. and are members of the Mile High
Monks homebrew club. )
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