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BY PAUL GATZA

IT'S THE BEER TALKING

The Neo-Prohibitionist

he battle over your right to enjoy beer

has moved to the front burner. Anti-
alcohol forces have merged the successful
lessons taught in the fight against the tobac-
co industry into an increasingly aggressive
campaign aimed at demonizing brewers and
purveyors of beer, wine and spirits, and
scaring consumers from making a healthy
beverage choice in a restaurant.

The Neo-Prohibitionists are extremely
well funded and organized. Heading up this
bunch is the Robert Wood Johnson Founda-
tion. The Foundation doled out over $46 mil-
lion in grants to institutions such as the Cen-
ter on Alcohol Marketing and Youth, the
American Medical Association, Leadership
to Keep Children Alcohol Free, the Center for
Science in the Public Interest and dozens of
universities. Columbia and Georgetown Uni-
versities pulled in over $15 million between
them last year in anti-alcohol grants. With
that sort of funding, do you think these insti-
tutions are going to risk the revenue stream
by coming out with balanced information?

Mothers Against Drunk Driving (MADD)
has a $45 million annual budget. MADD was
founded by Candy Lightner in 1980. Lightner
was driven out of the organization when the
agenda morphed. Her view of MADD is quot-
ed as, “It has become far more Neo-Prohibi-
tionist than I ever wanted or envisioned. I didn’t
start MADD to deal with alcohol. I started
MADD to deal with the issue of drunk dri-
ving.” MADD continues its progress toward
moving the legal BAC level for driving to zero.
Nearly all states have adopted .08. A propos-
al in Utah earlier this year was to move the
limit to .05 if one or more children are in the
car. Six years ago, MADD added the plank of
stopping underage drinking to its platform.

A doctor in Pennsylvania recently turned
in medical records to a judge upon learning
that his patient was a drinker. The patient
came in to discuss what he thought was an

Landscape

irregular heartbeat. The doctor felt that his
admission of drinking a six-pack of beer a
day made him a danger on the roadways,
even though he had no knowledge of
whether his patient drank at home or before
driving. The state of Pennsylvania suspend-
ed the driver’s license, without catching him
in the act of driving under the influence for
the past 23 years. So much for patient-doc-
tor confidentiality. Do we really want a sys-
tem where patients have to hide important
medical information from doctors?

One recent billboard attempted to link
alcohol to hard drugs by showing a syringe
and needle projecting from each end of a
beer bottle with the caption “It's Only Beer.”

Current Neo-Prohibitionist Fronts
of Attack

Robert Wood Johnson Foundation’s
Marin Institute and the Pacific Institute have
their four “P’s” in the anti-alcohol agenda:

Place: Less access and locations to pur-
chase alcohol.

Promotion: No outdoor or even window
advertising of alcoholic beverages and
more restrictive labeling requirements and
extensive limitations on where advertising
can be placed. Reducing drink specials.
Increasing counter-ads paid for by tax dol-
lars or foundation dollars.

Product: No screw top wine bottles and
no flavored malt beverages.

Price: Raise prices through more taxes with
a goal of a 150-percent increase in beer
prices.

Former football coach and current
Nebraska Representative Tom Osborne has
introduced a House resolution to end all
alcohol advertising during collegiate sports
broadcasts, even though 88 percent of those
who watch college football and 87 percent
of those that watch college basketball are 21
or older. The Beer Institute recently adopted
anew voluntary standard for beer advertising,
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that it would only be shown during programs
or at times when at least 70 percent of the
viewing audience is over 21 based on the
Nielsen Media Research ratings.

Back to tobacco. The tactic lawyers had
the most success with in taking on the tobac-
co industry was the claim that their products
are marketed to those underage, using Joe
Camel as their poster mammal. This appears
to be the most active front for Neo-Prohibi-
tionists as well. There are currently lawsuits
in 10 states mostly on the argument that
alcohol is being marketed to youths.

Stats and Public Perception

The number of annual drunk driving
fatalities dropped 31 percent from 1982 to
2003 and 3 percent from 2002 to 2003 (yet
63 percent of Americans believe that drunk
driving has increased) even though the num-
ber of vehicle miles driven has skyrocketed
over 20 years.

The percentage of college freshmen that
report drinking alcohol on occasion or fre-
quently dropped from 74 percent in 1982
to 46 percent in 2002. The percentage of
high school seniors who report drinking

¢ Portable, handheld
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¢ Uses low cost 12 gram non-
threaded CO, cartridges

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

e Great for parties, picnics, or
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Only
520.39 ...
u retail

Consumers / Retailers
Order Direct!

SGENUINE __ =
innovations)

alcohol on occasion or frequently dropped
from 70 percent in 1982 to 49 percent in
2002. Seventy-five percent of Americans
believe it has increased.

Nineteen percent of Americans believe
Prohibition should be reinstated, and 78
percent do not believe Prohibition should
be reinstated.

In 2001 the U.S government spent over $2
billion in programs to reduce alcohol sales.

The Web site www.beerservesameri-
ca.org details the enormous economic con-
tribution of the beer industry to the United
States. The beer industry pays $27 billion in
taxes. The industry employs 1,662,800 peo-
ple and pays over $47 billion in wages. The
beer industry is responsible for creating over
$144 billion in economic impact.

Defense of the Beer Industry
Against Anti-Alcohol Attacks

There is a growing sentiment among
brewers, wholesalers and retailer organiza-
tions that the time has come to go on the
offensive against anti-alcohol forces that are
affecting the beer industry. A couple of years
ago the sentiment was not to engage groups
such as MADD in public debate because it
drew more attention to the negative side of
alcohol, and the belief that facts lose in the
public debate to emotion.

The strategy to defend the beer industry
against Neo-Prohibition attacks is led by the
Beer Institute and the National Beer Whole-
salers Association (NBWA). The Beer Insti-
tute is the lobbying arm of the major brew-
ers, and the NBWA is an extremely power-
ful group with a well-funded political action
committee. The Association of Brewers is in
regular contact with these groups. The strat-
egy developed by these organizations is to:

e Use common language to define the
attackers—Neo-Prohibitionists.

e Monitor their activities and positively
respond to attacks through national
groups.

e Do not compromise with these groups,
and do not get into arguments about
numbers, as much of the research is
biased and based on bogus assumptions.

e Positively promote the health benefits of
moderate consumption of beer.

e Positively promote the beauty of beer
and food.

e Focus on the economic impact of the beer
industry.

¢ Maintain strong responsible drinking pro-
grams.

e Be involved with the local community.

The change in approach is based on state-
ments and actions from anti-alcohol groups
that show their true agenda to be one of a new
Prohibition. Prohibition failed miserably years
ago and led to increases in crime, contributed
to a drag on the economy and made outlaws
overnight of otherwise law-abiding citizens.

This issue should not be seen as some-
thing that may affect beer businesses in the
future—it is here now. Brewpubs are selling
less beer on average and have done so each
of the past six years. As more states drop the
legal drinking and driving limit to .08 to retain
federal highway funds, fewer people are in
brewpubs and restaurants because they are
afraid to have one, two or three beers and risk
being pulled over. These citizens are not afraid
to have that second or third beer because they
fear being alcohol impaired; they are passing
up on that beer because they fear being arrest-
ed and going through the hassle of jail, court,
class and license restrictions.

Even the National Highway Traffic Safe-
ty Administration has found that the real
public safety problems with drinking and dri-
ving are with hard-core drinkers and repeat
offenders. No laws are going to change those
behaviors, yet responsible drinkers are the
ones who make their dining decisions in fear.

Interestingly, none of the grants funded by
the Robert Wood Johnson Foundation were
related to health effects of alcohol on the
human body. Dozens of university studies and
public health surveys have found that moder-
ate consumption of beer can reduce the risk of
stroke, heart attack, osteoporosis in women,
reduction of free radicals in the blood stream
(a benefit not shared by wine), stress reduction
and defense against certain cancers. Moderate
drinkers are healthier than non-drinkers. These
studies were not conclusion-oriented works
funded by pressure groups; instead they are
based on extensive research data.

Some people would be better served to
relax, not worry and have a homebrew. The
battle is underway, and we won’t let them
take your beer.

Paul Gatza is director of the American
Homebrewers Association. ®
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EDITOR'S DESK

PHOTO © CHAD KENNEDY

BY JIM PARKER

Time for Hoppy Hour

s I write this column here in my

home base of Oregon, the hop har-
vest has just begun. Just an hour south of
my office, in towns like Hubbard, St. Paul
and Mt. Angel, the towering hop vines are
packed with fragrant green cones. Who
knows, some of them may make it into
the beer you drink—or better yet, the
beer you brew.

But how will you describe that beer
when presenting it to friends? Just call-
ing a beer “hoppy” doesn’t do it justice
when there are so many wonderful and
amazing flavors and aromas that hops
impart.

Finding a new vocabulary for describ-
ing hop flavor and aroma is the idea
behind our cover story this issue. Follow-
ing up on an idea first presented by Ray
Daniels, I am asking for your help in start-
ing a hop flavor and aroma survey. We
will start this year with three hops gener-
ally described as “citrusy” and try to fur-
ther pin down just which citrus fruits they
evoke, as well as any other aroma and fla-
vor characteristics they may have.

If this first test run is successful, we can
make this an annual event and work our
way through the rest of the hop catalogue.
I lay out the plan on page 20.

Our panel of judging experts helps you
calibrate your palates to hoppy beers by
judging Victory Hop Devil and Rogue Bru-
tal Bitter on page 49.

Conducting experiments like the hop
profiling survey I propose is a great way
to build club unity and learn more about
beer and brewing. Paul Ogg and his fel-
low brewers in Iowa conducted another
experiment to see how changing differ-
ent variables affected their beer. He
chronicles the lessons learned in their
“beer tinkering” experiment in the Club
Collaboration feature on Page 28.

But how will you describe

that beer when presenting it
to friends? Just calling a beer
“hoppy” doesn’t do it justice
when there are so many won-
derful and amazing flavors

and aromas that hops impart.

Joseph Ailstrup is definitely a tinkerer,
and a thrifty one at that. After reading
Randy Mosher’s description of his Bucka-
pound Brewery, Ailstrup went one better
and constructed his own half-buckapound
brewery. Read all about it on page 38.

Speaking of experimentation, the fine
folks at Quality Ale and Fermentation Fra-
ternity (QUAFF) may have won more
medals in the National Homebrew Com-
petition than any other club, but with their

Prison Brew competition, these brewers
proved they know how to put the “ew” in
brew. It was my dubious “honor” to help
judge that competition in Las Vegas. I tell
my tale of woe on page 42.

On a much happier note, Abram Gold-
man-Armstrong had nothing but great
beers when he trekked to Dusseldorf in
search of the ultimate Alt. He kicks off a
new recurring feature this month, “Beer
Ventures,” with his story of the sights,
sounds and most important, tastes of
Dusseldorf. And for those who can’t fol-
low in his footsteps, he provides a recipe
to make your own Alt. See page 24.

Greg Kitsock tells about a brewer who
took advantage of the return of Brood X
cicadas to brew CicadAle on page 34.

In “Try This at Home,” Amahl Turczyn
Scheppach tells you how to care for your
mother—vinegar mother, that is—on
page 45.

In our Last Drop column on page 64,
Kent Fletcher tells how he rose to the chal-
lenge of creating a slot machine that dis-
pensed homebrew for Club Night at the
National Homebrew Conference.

The next time you pick up Zymurgy,
in January, it will look quite different
than the magazine in your hands now.
Many of you have already noticed the
magazine getting more colorful and the
paper seeming thicker and brighter. That
is the result of a new printer that is pro-
ducing a better quality magazine for
even less money.

In addition to the new printer, we
have been working for more than a year
on a redesign of Zymurgy. Extreme
makeovers seem to be all the rage these
days, but our redesign isn’t prompted by
boredom. Our goal is to make the mag-
azine not only better looking, but more
relevant and useful.

W\WW.BEERTOWN.ORG
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Look for more and shorter features—
because who has time to wade through long
stories when it's time to brew? Look for
more information on brewing techniques
and tricks, gadgets to make your brew go
easier and more stories about making beer
and brewing part of your lifestyle.
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We will introduce you to more of your
fellow brewers and maybe share a joke or
two you can tell at the next homebrew
club meeting. And we will tell you where
you can go to find out more information
on the Web to supplement what you find
in the magazine.
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In the past few issues, we have given
some sneak previews of some of the new
features we are adding to the magazine.
Try This At Home is a chance for you to
share your expertise in making hand-
crafted food and beverages. Beer Ven-
tures, this issue focusing on Diisseldorf,
is a chance for you to share your travels.
In January, look for “You’ve Got To Drink
This,” a chance for you to share your
favorite commercial beers, and “Mashing
In With,” featuring profiles of homebrew-
ers. We've even talked Ray Daniels into
dusting off his keyboard and contributing
a new column.

I have always said that sitting down
with a publication (whether newspaper
or magazine) should be like sitting down
for a chat with an old friend: you should
always learn a little and laugh a little
and come away glad you spent the time
together.

As always, if there is any way we can
make your time spent with Zymurgy more
enjoyable or informational, drop me a line at
jim@aob.org.

Jim Parker is editor-in-chief of Zymurgy. @
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DEAR ZYMURGY

0OUR READERS

Judging vs. Drinking
Dear Zymurgy,

The “judging” of Sierra Nevada Pale Ale
and Anchor Steam in the July/August issue
by your panel of experts brought home to
me again the problem with beer categories
and style guidelines. Beer is real. Styles are
abstractions. Such things are fine for con-
tests, but hardly in my mind when I taste
beer. I found it weird that these beers were
not simply tasted but evaluated against an
idealized version of themselves.

Good fortune allowed me to sample
dozens of the so-called cask ales in England
and Wales one summer. They were called
by every name: ale, light ale, mild, gold, pale
ale, premium, bitter, best bitter, special bit-
ter or sometimes just given fanciful titles and
the abv. The notion of style was not nearly
as important as it seems here in the States.
Nonetheless, the beer was consistently
interesting and delicious, and the emphasis
on freshness and quality (and pleasing the
drinker) was obvious.

When I'm sitting in a brewpub, I want beer
that is satisfying and memorable. I don’t need
to know that the beer is “supposed” to be an
“authentic” Bavarian Hefe-Whatever or that
it has the “right” OG and IBUs for a Whatev-
er-PA. That is not why I am drinking it!

If I don’t like that one, I'll try the next tap
handle down. I'll keep going until I find a
brew that makes me want to have another.

Cheers,
Mark C. O’Connor

Dear Mark,

Our “Commercial Calibration” is meant as
a tool to help beer judges—and would-be beer
judges— test their palates against recognized
experts. There is a big difference between
“drinking” a beer for enjoyment and “judg-
ing” in a competition, as you point out.

With “Commercial Calibration,” we are
hoping to spark interest in would-be judges to
try their hand at evaluating beers against a
given style and perhaps get involved in judg-
ing homebrew at their local level.

When it comes to drinking for enjoyment,
I always use the “Wiggle Scale”: If I take a
drink and it makes me wiggle, I'm definitely
having another. Starting in the January/Feb-
ruary issue, look for “You've Got To Drink
This,” a place for readers to share their “wig-
gle beers.” If you've had a commercial beer
lately that you just have to tell the world
about, send your description, in 150 words or
less, to jim@aob.org.

—Ed.

Seeing Into the Future
Dear Zymurgy,

If I had a complaint with the organiza-
tion, it would be that competitions are
announced too late. I would like to see it at
least six months ahead of time.

You are looking for something differ-
ent? Try cheese making and wurst mak-
ing. These are the things that keep me
up at night.

Beer is actually quite simple, or eternal-
ly complicated, is it not?

Wok belly in California,
Cindy Grider

Dear Cindy,

As part of the redesign of Zymurgy we will
be launching in January, we will be reorga-
nizing how we present our calendar—sepa-
rating competitions from events—and that
should allow us to stretch out and list com-
petitions that are further into the future. You
can always check our online calendar at
www.beertown.org’/homebrewing/events.asp
for future events. We have homebrew compe-
titions listed through July 2005 on there now.

As for cheese making and sausage mak-
ing, we already have writers working on those
very subjects for our “Try This at Home” col-
umn. All of which is not going to help me
shrink this wok belly. Stay tuned.

—Ed.

Send your letters to Dear Zymurgy, P.0 Box 1069, Gresham,
OR 97030, fax 303-447-2825 or e-mail Jin@aob.org. Hey
homebrewers! If you have a homebrew label that you would
like to see in our magazine, send it to Kelli McPhail, Magazine
Art Director, Association of Brewers, PO Box 1679, Boulder (0
80306 or e-mail it to Kelli@aob.org. )

BEERFRIDGE-KUS

These heerfridge-kus were composed
by future homebhrewer Adrienne
Prentice and submitted by her dad,
Greg.
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THE BEVERAGE PEOPLE

Home Brewing and

Winemaking Supplier

WELCOME TO THE
ONLY HOBBY THAT
PAYS FOR ITSELF!

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

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

Want to understand your

John J Palmer

Check out the most recommended book for both beginning and
advanced brewers alike. Whether you want short, clear instructions for
your first brew or the details for how and why on your fiftieth, How To
Brew will guide you to a better beer.

And to make your brewing calculations easier,the Home Brewing Recipe
Calculator will quickly determine the recipe gravity from different malts
and extracts. It can also calculate IBUs from different hop additions, for
any batch size of 5-12 gallons. It's like having a computer in your pocket.

How To Brew and the HBRC are available at fine
homebrewing shops everywhere. =t

Come see us at:
840 Piner Rd. #14 Santa Rosa,
CA

Call us toll free for orders:
800 544 1867
Adwice calls:

707 544 2520

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

Easier to fill than bottles - No pumps or Co, systems ¢ Holds 2.25 gallons of beer - Tivo
“Pigs” are perfect for one 5 gallon fermenter ¢ Patented self inflating Pressure Pouch
maintains carbonation and freshness ¢ Perfect dispense without disturbing sediment e
Simple to use - Easy to carry - Fits in the “fridge” * Ideal for parties, picnics and holidays.

Quoin

pronounced “coin”

401 Violet Street
Golden, CO 80401

Phone 30322798731
FAX 30322780833
partypig.com

It’s time to try a

Party Pig’
(self-pressurizing)

beer dispenser

Just PRESS, POUR & ENJOY!
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HOMEBREW CLUBS

BY GARY GLASS

Hawaiian Homebrewers
Make Headlines

HA Homebrewer of the Year

“Rocket” Rod Romanak of Kailua-
Kona, Hawaii, managed to pique the inter-
est of West Hawaii Today, a local newspa-
per, with a press release describing his
best-of-show win at the 2004 AHA Nation-
al Homebrew Competition. The paper sent
reporter Travis Loop to meet with the
Kona Coast Barley Boys, Romanak’s
homebrew club, to see what Hawaiian
homebrewing was all about.

The Barley Boys happily introduced
Loop to the world of homebrew with Pilsen-
ers, stouts, porters and IPAs.

The club certainly knows how to make
porter, having taken two of the three medals
awarded in the porter category at the 2004
NHC (Romanak won the gold medal and
Mike Dahler took the bronze). Romanak’s
robust porter netted him the Homebrewer of
the Year crown.

Romanak’s award-winning porter also
caught the attention of the folks at Kona
Brewing Co., which is planning to brew a
special batch of the beer to offer at their
pubs in Kailua-Kona and Oahu.

ALES Ale Brewed at Bushwakker

Speaking of NHC-winning beers being
professionally brewed, Ale and Lager Enthu-
siasts (ALES) member Kelly Deis joined
Bushwakker Brewpub brewer David Rudge
to brew up a batch of his award-winning
Deisbrau Rauchbier. Deis’s smoked beer
won best-of-show in the Canadian qualify-
ing competition for the AHA National
Homebrew Competition. The commercial
version of his beer went on tap at Bush-
wakker on September 18. If you happen to
find yourself in Regina, stop by—maybe
they’ll still have some left.

Both the ALES club and the Bush-
wakker Brewpub are based in Regina,
Saskatchewan.

Comrades in Brew

Anyone who attended the awards ban-
quet at the 2003 National Homebrewers
Conference in Chicago knows who Pete
Devaris is. Devaris was the sole representa-
tive of the Great Northern Brewers of

Anchorage, Alaska at the banquet. Devaris
was up on stage 10 times to accept medals
on behalf of Great Northern Brewers mem-
bers, including three of his own.

Tom Kelly of the Quality Ales and Fer-
mentation Fraternity of San Diego noticed.

2004-2005 Club-Only Competition Standings

after 1 of 6 Competitions

Ranks it o iniesivs 5o POINESL reiore:olniotsisvess s GIUD

et S L i o Sl Homebrewing Order of Pagosa Springs

2 Sl et s e 8 seitiie o sisresiaoreld Oriental Region Brewing Society

i oo oa o Space Coust Association for the Advancement
of Zymurgy

Month Style or Name

Octoher Smoke-Flavored Beer
November  IPA

January Irish Red Ale
Mar/Apr Sour Beers

May Extract Beers

(Extract must make up more than 50% fermentables.)

2004-2005 AHA Club-Only Competitions
Sponsored by Coopers Brew Products

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

Cat. #+ Host

Mountain Ale & Lager Tasters
James River Brewers

MUGZ

New York City Homebrewers Guild
Hogtown Brewers

“See new 2004 BJCP Style Guidelines at wvav.bjcp.org
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IusHD0\ 0f, J;x,,ruwmpf COrVISiae s
RCIl 820

A eoa\el LU
07 'J—m/h SRt

m“mim\m'

JOODJODOS

W

The,Beer, Maker;s)Yeast

s

J

ATITIGLOD D5, G0N

W\ .BEERTOWN.ORG

ZYMURGY NOVEMBER/DECEMBER 2004

11



12

American IPA

Ingredients for 5 U.S. gallons (19 1)

can Coopers India Pale Ale

Ib (1.81 kg) Coopers Light Dry Malt Exiract
oz. (28 g) Chinook, 13.0% alpha acid
(60 min)

oz. (14 g) Cascade 5.75% alpha acid
(20 min)

oz. (14 g) Cascade 5.75% alpha acid
(15 min)

oz. (14 g) Cascade 5.75% alpha acid
(10 min)

oz. (14 g) Cascade 5.75% alpha acid
(5 min)

oz. (14 g) Cascade 5.75% alpha acid
(0 min)

oz. (28 g) Centennial 10.5% alpha acid
(dry hop) Wyeast 1056 American Ale
Yeast or White Labs WLPOOT California
Ale Yeast

C (180 ml measure) corn sugar
for bottling

He was planning a camping trip to Denali
National Park in Alaska with some friends.
As the sole homebrewer in the group, Kelly
rightfully took it upon himself to acquire
beer for the trip. He and his wife Peggy
introduced themselves to Devaris, figuring
he’d be able to help them locate good beer
for their trip.

The morning after Tom and Peggy
arrived in Anchorage, they met Devaris at
his house. To their surprise, Devaris had a
5-gallon keg and two 3-gallon kegs filled
with beer from local breweries waiting for
them. The happy campers “kept toasting the
wonderful hospitality that Pete had shown,”
says Tom.

It’s that kind of camaraderie among
homebrewers that brings us together in
clubs. It’s why homebrewers keep com-
ing back to the AHA National Home-
brew Conference to see all the friends
they’ve made at past conferences. It’s
why when a stranger tells you he or she
is a homebrewer, more likely than not

o Original specific gravity: 1.062
o Final specific gravity: 1.012

e |BU: 53.2

e ABV: 6.6%

Bring 2 gallons of water to a boil, remove from
heat and stir in extract. Bring back to a boil and add
Chinook hops. Boil 40 minutes then add 0.5 oz Cascade
every five minutes until a total boil time of 60 minutes
is reached. Pour into fermenter with enough cold water
1o make 5 gallons. When temperature is below 68°F,
pitch yeast and aerate well. Ferment at 68° F for two
weeks or until fermentation is complete. Rack the beer
to secondary with dry hops. After one week, prime with
corn sugar and hotile.

they’ll become an instant friend. To use
the words of Bill Pfeiffer, “Man, I love
this hobby.”

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. Clubs are arranged alphabetically
by city. If your club is not listed, use the
online form to add it. You can also make
corrections to listed clubs or delete clubs
that no longer exist via the online form.
Thanks for your help!

Wheat Beer Club-Only Competition
The AHA thanks Steve Cook, Drew
Beechum and the Maltose Falcons of Wood-
land Hills, Calif. for hosting the Wheat Beer
Club-Only Competition August 27, 2004.
This competition covered Category 17,
Wheat Beer, of the BJCP style guidelines.

This was the first of six competitions in the
August to May 2004-2005 cycle, with points
going toward the Homebrew Club of the
Year trophy. Points are awarded on a 12-8-
4 basis for first, second and third place in the
club-only competitions. 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.

Of 43 entries, the winners were:

First Place

John Eustis of Pagosa Springs, Colo., rep-
resenting the Homebrewing Order of Pagosa
Springs with a Bavarian Hefeweizen.

Second Place

Greggory Bergquist of New Bern, N.C., rep-
resenting the Oriental Region Brewing Soci-
ety with a Weizenbock.

Third Place

Patrick Payne of Palm Bay, Fla., representing
the Space Coast Association for the Advance-
ment of Zymurgy with a Weizenbock.

Congratulations to all of the winners,
and thanks to all of the club representative
brewers who entered!

IPA AHA Club-Only Competition

The November/December AHA Club-
Only Competition is IPA, covering Catego-
ry 14 of the new 2004 BJCP Style Guide-
lines. This competition is hosted by Stasi
York and the James River Brewers of Rich-
mond, Va. 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 bot-
tle ID forms. More information on the
Club-Only Competitions and forms are
available at www.beertown.org.
Shipping Address:
The WeekEnd Brewer
4205 West Hundred Rd
Chester, VA 23831

Entries are due November 5, 2004. Judg-
ing will be held November 13, 2004. E-mail
for questions or those interested in judging
is stasiyork@hotmail.com.

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

AMERICAN

OCTOBER

23

30

Queen of Beer Women’s Home-
brew Competition. Placerville,
CA. BJCP SCP. Sponsored by
Hangtown Association of Zymurgy
Enthusiasts (HAZE). Open to all
non-commercial, homebrewed
beer and meads produced by per-
sons of female gender. All 28 of the
new 2004 BJCP style categories
open for entry. All beer entries will
be accepted at the Wine Smith in
Placerville, CA. Entry Deadline:
10/1-10/16. Fee: $6. Contact: Steve
Seeley, Phone: 530-676-2237, E-
mail: QOB@HAZEclub.org Web:
www.hazeclub.org/QOB/QOB.html

Spooky Brew Review 2004.
Bolingbrook, IL. AHA/BJCP SCP.
Competition will judge against the
2004 BJCP style guidelines and
will include two additional cate-
gories: Spooky Brew and Smashed
Pumpkin. Details and entry forms
will be posted to the Chicago Beer
Society Web site. Contact: Joe
Preiser, Phone: 630-285-7688, E-
mail: joe@chibeer.org Web:
www.chibeer.org

NOVEMBER

6

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

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

14

20

HOMEBREWERS

THIRSTY 2004 Homebrew
Classic. Iowa City, IA.
AHA/BJCP SCP. Sponsored by
THIRSTY and Millstream Brewing
Company. Judging and awards
ceremony at Millstream Brewing
in Amana, Iowa. Contact: Susan
Walsh, Phone: 319-337-5742, E-
mail: susan-walsh@uiowa.edu
Web: http://home.mchsi.com-
/~thirsty

2004 Oktobersbest Zinzinnati
Competition. Cincinnati, OH.
AHA/BJCP SCP. Competition
is open to all styles except mead,
cider, sake, etc. (style categories
24, 25, 26, 27 and 28). Awards
presented for first, second and
third place in each flight. Special
awards for BOS and for Best
Judged Beer in Categories 3 and
4! Fee: $6 for 1st, $4 for each
additional. Contact: David Rice,
Phone: 513-821-9106, E-mail:
david_rice@cinfin.com Web:
www.maltinfusers.org

Foam On The Range “New
Guidelines!” Denver, CO.
AHA/BJCP SCP. Sponsoring
club: Foam On The Range. This
competition will be using the new
BJCP beer style guidelines. We will
have prizes, Best of Show prizes,
and Best of New Styles prizes. Two
bottles per entry with one entry
form per entry and one label rub-
ber-banded on each bottle. Entry
Deadline: 10/26-11/3. Fee: $5.
Contact: Tom Gardner, Phone:
303-863-0209, E-mail: tomagard-
ner@cs.com Web: www.foamon-
therange.org

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

Land of the Muddy Waters
Homebrew Competition. Bet-
tendorf, IA. AHA/BJCP SCP.
Sponsored by MUGZ. One of the
final competitions for the Mid-
west Homebrewer of the Year.
Accepting all beers, ciders and
mead. Fee: $7. Contact: Steve
Slach, Phone: 563-332-3068, E-
mail: lotmw@mugz.org Web:
WW\V.mugz.org

ASSOCIATION

AMERICAN HOMEBREWERS ASSOCIATION
* KUDOS °

SANCTIONED COMPETITION PROGRAM
* BEST OF SHOW -

° NOVEMBER 2003 »
Orchid Isle Holiday Bash Homebrew Competition, 53 entries— Diki Short, Chad
Middlesworth, Earl Nakashima and Brian Watanabe of Hilo, Hl

o APRIL 2004 »
12th annual Dominion Cup, 104 entries— Steven Davis of Yorktown, VA

° MAY 2004
B.E.E.R. Brew Competition, 158 entries— Ray Lewis of Livonia, NY

e JUNE 2004 »
Spirit of Free Beer, 333 entries— Andy Anderson of Alexandria, VA

e JULY 2004
2004 E.T. Barnetie Homebrew Competition, 51 eniries—Ed Vandegrift of Lee’s
ummit, MO
Ohio State Fair Homebrew Competition, 145 entries— Darren and Jenny Collins
of Mt. Vernon, O
2004 Mt. Brewer Open, 141 entries—Bernie Kessel of Weaverville, NC
5th annual Mammoth Brewing Co. Homebrew (oméaemion, 66 eniries— Jon Peter-
son of Poway, CA

e AUGUST 2004 »
New York State Homebrewer of the Year, 5 competitions, 1,100 entries— Manny
Holl of Poughkeepsie, NY
MCAF 61h annual Homebrew Competition, 47 entries— Howard Bruneau

AHA SCP = American Homebrewers Association Sanctioned Competition Program. BJCP =
Beer Judge Certification Program. The Calendar of Events is updated weekly and is available
from the Association of Brewers: info@aob.org or www.beertown.org on the web. To list
events, send information to Zymurgy Calendar of Events. To be listed in the January/Feb-
ruary Issue (Vol. 28, No. 1), information must be received by November 1, 2004. Competi-
tion organizers wishing to apply for AHA Sanctioning must do so at least two months prior to
the event. Contact Kate Porter at kate@aob.org; (303) 447-0816 ext. 123; FAX (303) 447-
2825; PO Box 1679, Boulder, CO 80306-1679.

DECEMBER

4

JANUARY 2005

Big Beers, Belgians & Barley-
wines Homebrew Competition
Judging. Eagle, CO. AHA/BJCP
SCP. Join us for a getaway week-
end, complete with a world-class
beer festival at a world-class ski
resort! Big Beers showcases a
top-notch homebrew competi-
tion, followed by an amazing col-
lection of commercially produced
brews at the public tasting on
Saturday, January 8. Fee: $5.
Contact: Laura Lodge, Phone:
970-949-0600, Fax: 970-476-
6976, E-mail: BigBeersFesti-
val@hotmail.com Web: www.Big-
BeersFestival.com

6th Annual Palmetto State 7
Brewers Open. Columbia, SC.
AHA/BJCP SCP. Sponsored by
Palmetto State Brewers, Inc. Final
event for 2004 of the Carolinas
Brewer of the Year competition
circuit. Though part of a regional
circuit, this event is intended to
be a national competition. All
1999 BJCP categories will be
judged including meads and
ciders. Ribbons and prizes will be
awarded to winners. Cash prizes
for BOS in beer, meads and
ciders. Fee: $6. Contact: Gerald
Jowers, Phone: 803-798-7914, E-
mail: sumter1802@yahoo.com
Web: www.sagecat.com/psb.htm

WWW.BEERTOWN.ORG
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Use vour ARA card to get 10-25% pub discounts
on beer, food & merchandise.

Go fo page 47 for particirating pubs.

American Hemebremers Rsseciation
Abivisioa of the Asseciatica of Brewers
e beertemerg

AHA MEMBER BENEFIT

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

A fresh rinse every time!
Simple and inexpensive

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

Distributed by
Crosby & Baker Ltd

27-29 Upper Mississippi Mash-Out. Min-

neapolis-St. Paul, MN. AHA/BJCP SCP.
Sponsoring Club: Minnesota Homebrewers
Association. Join in the fun of one of the Mid-
west’s largest homebrew competitions. Judging
and reception at the Holiday Inn Metrodome
near the Town Hall brewpub. Awards show at
Summit Brewery. Special entry category: eis
beer or mead. Entry Deadline: 1/03-1/15/05.
Contact: Steve Fletty, Phone: 612-625-1048, E-
mail: fletty@umn.edu, Web: http://mnbrew-
ers.com-/mashout

FEBRUARY

27 Washoe Zephyr Zymurgists Homebrew

Competition. Reno, NV. AHA/BJCP SCP. An
excellent warm-up for the AHA National
Homebrew Competition and other events. The
2004 BJCP style guidelines will be used for
entries and judging. Fee: $6 first/$4 addition-
al. Contact: John C. Tull, Phone: 775-329-
2537, Fax: 775-329-8124, E-mail: jctull-
@gmail.com Web: http:/Avasho-ezz.net/

MARCH

6

2005 St. Patrick’s Cascadia Cup. Redmond,
WA. AHA/BJCP SCP. The 9th annual Casca-
dia Cup is the largest homebrew competition
in Washington state, and largest industry
sponsored competition in the Pacific North-
west! BOS winners get brewed at Waimea
Brewing in Kirkland. Fee: $6. Contact: Alan
Hord, Phone: 425-707-8062, E-mail: CCOrga-
nizer@CascadeBrewersGuild.Org ~ Web:
http://CascadeBrewersGuild.Org ®

This year,
that title
is mine!

Will you be crowned

HOMEBREWER OF THE YEAR?

Not if you don’t enter! Show us what you’ve got against
4,000 of the best home brews from around the globe.

First Round April 2005.

Start your winning
brew for the world’s

largest beer
competition.

A Division of the Association of Brewers ‘&
www.heertown.org
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DEAR PROFESSOR

ILLUSTRATION BY JOHN MARTIN

BY PROFESSOR

Cooling with Heat Sinks
Dear Professor,

I have been considering buying a coni-
cal fermenter to simplify and improve my
homebrewing process. I checked out one
offered by Beer, Beer and More Beer. Could
you give me an independent and objective
evaluation of the “Externally Cooled &
Heated Conical?” The catalogue number is
CONG630. The Web site is www.more-
beer.com/.

I am very curious about how the cooling
system works. I don’t understand the
answer they gave me. I want to know the
actual physics involved. If I could under-
stand how it works, I would be more
inclined to purchase one. My main question
is, how can you use 85° F air to cool a lig-
uid down to, say, 68° F? I'm sold on pur-
chasing the system if I could just under-
stand how the cooling process works.

I enjoy reading your column.

Thanks again,
Jeff Meyer, AHA member
Walla Walla, Wash.

Well Jeff,

You're half in luck. 1 can't give you an
independent and objective evaluation myself,
because I have never used something like this.
But here is the reply I received from Colin
Kaminski, product designer.

“T'he principle of the Peltier process cools
them. The chips themselves are called Ther-
mal Electric Devices. They are a semicon-
ductor. Peltier discovered what is now called
the Peltier Effect in 1834. When a current
is passed across a semiconductor junction
heat is moved from one side to the other.
TECs (Thermal Electric Coolers) use doped
bismuth telluride and many junctions to
pump large amounts of heat. Heat is
removed from the beer and pumped through

SURFEIT

the chip and sunk (extracted ont) to the
air with a large beat sink. Because there
is very little power available in TECs the
assembly and insulation is critical. The
devices have long lifetimes but are sensitive
to bumidity so the chips themselves are care-
[fully sealed from condensation.”

Jeff, the explanation is a bit geeky, but
you asked for it. Let me know how the first
brews turn out.

Sinking ont,
The Professor, Hb.D.

Which Barley Wine is Fine?
Dear Professor,

I am new to the barley wine game
and...yikes! I'm confounded. Reading
through several recipes, I have concluded
that I have no idea which would be the
best to try brewing first. I make a mean

=22

house porter and I love German brews
(especially Weizen, which I have read that
the Professor is not fond of!)

So, Heaven Waits, Snow Angels Fest,
Colonel Coffin, Gnarly Roots Lambic... any
advice or personal favorite you'd recom-
mend first?

“I would gladly kill everyone in this room
for a drop of sweet, sweet beer!”

—Homer Simpson

Metal Larzz
The Internet

Dear Metal,

Sounds like you might be into something
heavy, Metal? I'd recommend a hybrid ver-
sion called Heaven Waits for Snow Angels
Barley Fest. Also sounds like you are not
an extreme hophead, so I'd bypass the
Colonel Coffin recipe. Gnarly Roots Lam-
bic style barley wine is a very unusnal bar-
ley wine fermented with a combination of
ale yeasts and Brettanonyces cultures, giv-
ing the beer a “wild” character. It's terrif-
ic, but I'd shoot for that after you already
have a stash of traditionally fermented
barley winelfest.

The hybrid that 1 mention is lower in
overall hop character and at the same time
enjoys a festive and elevated toasted malt
character. If you really like barley wines
with more caramel character, try boiling for
a minimum of two to three hours. You'll get
some nice wort carmelization flavors that
you can’t get with the addition of crystal or
caramel malls.

It is the season to have jolly,
The Professor, Hb.D.

What's Underfoot?
Dear Professor,
The wife (She Who Must Be Obeyed)

W\W\W.BEERTOWN.ORG
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and I are having a house built in the near
future and plan to have a walk-out base-
ment set up for a brewing area. Since I will
have the opportunity to design from
scratch the area in which I will brew I
thought I'd try to plan and get it right.

B

1-800-441-2739

wwuw.larrysbrewing.com

While I would like to say that money is no
object that would be far from the truth. I
am currently set up to do 5-gallon all-grain
batches in my driveway and garage but
look forward to having an area in the
basement for brewing.

Some questions I have thought about
(but please feel free to address other issues)
are: What types of floor drains should I
install? The floor of the basement will be
concrete. What kind of finish should be
applied to the floor? While the answers to
these questions will not improve attenua-
tion or hop utilization, they might make
brewing easier.

Thanks,
Rick Sullivan

Hiya Rick,

Your situation sounds absolutely ter-
rific. Above all, actually below all, the
type of drain you must have needs to be at
the lowest point in the basement floor. Now
[ say this seriously, because I've seen drains
that don’t work, simply because they were
elevated. Sounds stupid, but people are
known to do those kinds of things. With
regard to yonr floor coating, if you can
deal with the application, some types of
sealing epoxy floors offer a non porous fin-
ish that's easy to clean and long lasting.
Make sure you can vacate the house for a
day or two while the epoxy fumes dissipate.

reat stuff!
Quality specialty items,
gifts and clothing,

Visit our store at

sierranevada.com

or call us at

(830) 896-2198

SIERRA NEVADA BREWING CO., CHICO, CA

Tile is another option, but they can crack
and are slippery.

Sounds like you are on the way to some
fne brewing.

Floored,
The Professor, Hb.D.

Curious about Hops
Dear Professor,

Could you explain how first wort hop-
ping (FWH) is supposed to deliver hop fla-
vor and/or aroma to the finished beer,
when it would seem that the subsequent
boil in the kettle would drive off these
components? I've tried FWH in Pilseners
and IPAs and the brews came out superb,
but since I didn’t substitute FWH for fla-
vor hops (they were in addition to flavor
and aroma hops), I'm not really sure if it
works as purported.

In addition, does adding hops to hot
sparge water before the boil result in
more/less/same IBUs than after hot break
(I've heard all of the above)? Being a beer
geek, I just need to know if and how it
works! Also, since I just made the Hop Juice
Double IPA recipe from May/June Zymur-
gy, any further comments on benefits of
mash hopping compared to FWH would
be appreciated. In fact, how about a thor-
ough Zymurgy treatise on pros and cons of
all methods of hop flavor and aroma addi-
tions (mash hops, first wort, hop back, hop
additions during and after kettle boil, dry
hop and any others)?

Best Regards,
Tom Nolan

Dear Tom,

Unfortunately there's no one out there that
can give the anthoritative explanation of how
or even whether first wort hopping works.
Because some experts can't figure out a logi-
cal or known scientific reason why it should
work, they won't even accept that it does
work. But there are tens of thousands of
homebrewers and microbrewers who use this
method and they swear by the Book of Beer
that it does make a difference.

So any explanation up to this point is
largely based on empirical observation and
conjecture. My conjecture is that for some
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reason the flavor and aroma components of
hops are stabilized when they go through a
slow elevation in wort temperature. Why?
I don’t know.

L would also propose that the same is
true that adding hops in the sparging stream
wonld also contribute a “brighter” hop char-
acter. The same may be true for adding hops
to the grain mash, which a lot of sonthern
California microbrewers and homebrewers are
doing with some magnificent results.

Hey Editor Jim, are you reading Tom’s
last suggestion? Or having a beer?

Empirically yours,
The Professor, Hb.D.

Homebrew is Stronger!
Dear Professor,

Have you ever had people drink your
homebrew and tell you that they think it is
“too strong” or that they feel it is getting
them drunk too quickly?

Now I'm not talking about barley wine,
Imperial IPA or any of that. I'm talking about
regular American Pale Ale or even something
like wheat beer, brewed to style, and no
stronger than any commercial version. Usu-
ally between 4 and 5 percent alcohol.

If I had a dime for every time someone
who drank my homebrew told me that—
well, I'd probably have 3 or 4 dollars.

Anyway, it came up in conversation
with one of my fellow brewers again today,
and I know I've had this discussion many
times before.

Maybe because homebrewers usually
brew “all malt” beers without corn, rice or
other adjuncts, people somehow perceive our
homebrew as being stronger than normal?

Of course, I live in Pennsylvania, which
I hear is one of the biggest markets for Coors
Light. So if that’s what people here are used
to drinking, that may account for some of
this, too.

Just curious if you’ve run into this, and
how common this phenomenon is.

Bill Wible
Coatesville, Pa.

Bill, Bill, Bill,
If people are accustomed to drinking
“light” American lager and now yon have

them drinking golden or amber colored
homebrews then they are going to think
they are having something stronger. How
many times have you heard someone say
they don't drink Guinness stout because
it is too strong? Guinness draft is about
3 percent alcobol and is almost always the
lowest-in-alcohol beer anywhere on tap!
Color influences people.

What abont the buzz they say they are
getting, you might ask. Many years ago our
Association of Brewers office manager
switched the coffee from regular to decaf. For
one whole year all the die-hard caffeine
[reaks were unknowingly drinking decaf—
and still quite satisfied with the buzz they
thought they were getting.

Labels, color of a bottle, shape of a glass,
serving temperature, color of the beer, aroma
can all effectively convince a beer dyinker they
are drinking something stronger than they
are accustomed to.

That's the short story,
The Professor, Hb.D

Gluten-y! The 8th Deadly Plague
Dear Professor,

A friend of mine has been having health
problems for a while and just found out he
has celiac disease (gluten intolerance).
Needless to say, it kind of puts a damper
on going out and enjoying a beer or two at

the local microbrewery. I thought I might be
able to help by homebrewing a gluten-free
beer for him to enjoy.

The problem is: how on earth do you
make a gluten-free beer? I vaguely remem-
ber an article about this, but I couldn’t find
it in my back volumes of Zymurgy. I'm
hoping to tap the wealth of knowledge out
there for the correct ingredients to use,
special procedures that may be required
and any recipes to try. Any help would be
greatly appreciated.

Sincerely,
Timothy Bok

Dear Timothy my man,

There’s been a little buzz lately in the
microbrewing world about brewing gluten
free beer. In fact there are some Belgian and
American microbreweries that are experi-
menting with these kinds of beers. What
does that really mean? It means no barley,
wheat, oats or rye. Hard to make a tradi-
tionally brewed beer that way. But creative
brewers are getting around this by using
added enzymes and brewing with such cere-
als as buckwheat, quinoa and rice. Essen-
tially you will need ro read up on how to
convert starches to fermentable sugars using
enzymes and experimenting with yeasts,
time, temperature and process to determine
what produces the best flavors.

The Mini-Tote:

Serving 5 Liter Kegs

DRAFT BEER ON THE GO
www.tote-a-keg.com
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It is possible. Once you've figured it out, the
process will become routine and you'll loving-
ly crank it out just like any other homebrew.

Enjoying beer while I can,
The Professor, Hb.D.

Beer and Mosquitoes
Dear Professor,

I am currently working at a small brew-
ery in northwest Montana at Lang Creek in
the remote upper Thompson River valley.
This week while working in the fermenta-
tion room I realized I had seen no mos-
quitoes there in the several months I have
been there. There are lots of gnats, some
horseflies and the occasional swallow but
no mosquitoes. It is my understanding that
carbon dioxide is the primary long-range
attractor for female mosquitoes and we
release large quantities from the fermen-
tation room. I know there are ample mos-
quitoes in the area because I am living in
my camper while working there and I have
not been to a spot lacking in them.

A further observation is that at a brewery
open house last Sunday, where we served
about 200 people as much beer as they
wanted, I don’t recall any mosquitoes. The
party lasted well into prime mosquito time.

I have a scientific background and
thus a hypothesis occurred to me. Could
it be that beer in sufficient quantities is an
effective mosquito repellent? I know from

personal experience that one to four beer
drinkers don’t have this effect but my two
observations at the brewery, if confirmed
by repeated observations, might suggest
that there is a minimum number of beer
drinkers where the mosquitoes are
repelled. In short, is a solution to the both-
er and health threat of mosquitoes to use
more beer? If, for example, research shows
that 10 beer drinkers were the minimum
number protected by this effect it would
seem foolish to venture into the woods
with only eight.

I am writing you because I can think of
nobody in a better position to help organize
a grassroots effort by people who might be
persuaded to go outdoors and drink beer
together in groups. If the hypothesis proves
to have merit the contributions to human
welfare could be significant. If not, it might
be fun trying anyway.

Of course this was observed in the set-
ting of craft brewed beer and may not apply
to standard mass-market light lager beers.
This may explain why it has not been
noticed to date. Presumably it would be
applicable to homebrew as well.

Just itching for help in this quest,
Michael Hannon

Dear Michael,
Could it be that after you drink enongh
beers, you can’t feel the mosquitoes? Just a
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704-527-2337 help line
704-527-5070 fax line

Alternative Beverage
114-E Freeland Lane
Charlotte, NC 28217

thought. But you may be onto something. 1
wonder if elevated hop levels are a mosqui-
to repellent? Carbon dioxide may be an
attractant, but I wonder what the effect of
alcohol on the breath is? Maybe our body
temperature changes? Maybe we are more
relaxed and mosquitoes only like to bother
bothered people?

I think there is an Hb.D thesis bere,
The Professor, Hb.D.

On the Subject: Roasted Malt
and Barley

There has been an interesting dialogue
on the AOBForum, which is the equivalent
of the homebrewers AHATechTalk, but for
professional brewing members of the Asso-
ciation of Brewers. The question arose
regarding the tendency for stuck, difficult
or long runoffs/lautering of mashes that
have roasted malts and roasted barley as
an ingredient. Here’s the original question,
along with an interesting reply.

Dear Forum,

I am sure everyone at some time in
their brewing career has experienced a
painfully slow lauter due to the use of
black malt in the malt bill. I have heard
that the lautering of a brew using black
malt can be improved by adding the
milled-in black malt at the end of the
mash program, just before mash off. Does
anyone have experience with this
method? Are there any drawbacks to
adding the black malt this late in the
mashing cycle? Any effects on the black
malt character of the resulting brew? Any
feedback is appreciated.

Jim Lonetti, brewer
Summit Brewing Company
St. Paul, Minn.

Dear Fellow Brewers,

Concerning the recent posting about
black malt and lautering problems. It is
somewhat common for brewers to add
milled black malt to the lauter tun thus
bypassing the mashing step. The purpose of
this is to limit the development of astrin-
gency from the black malt while still getting
the needed color extraction. As you know,
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black malt doesn’t really contribute much to
your extract. This astringency issue is also
one of the reasons products like Weyer-
mann Dehusked Carafa and “Black Malt
Beer” like Sinamar were invented.

I am guessing, however, that your stuck
mash is really a pH issue. Black malt is
very acidic and it is not uncommon for the
final wort pH of very dark worts (when
brewed with soft or low alkalinity water) to
drop below pH 5.00. When this happens
lautering becomes difficult and the trub
pile in the whirlpool is loose and easily
falls apart during wort cooling. That is one
reason why breweries in areas with alka-
line water make superior black beers. In
your case, I would suggest that when brew-
ing black beers use untreated water (i.e. do
not acidify your brewing water or add any
calcium salts). A total alkalinity of 100 to
200 ppm should be no problem. Check
your mash pH (after cooling the sample to
room temperature)—it should be greater
than 5.3 or 5.4. Your wort pH should be
above 5.00 and preferably about 5.10. I'm
guessing that this will help improve lau-
tering and trub pile adhesion. Without see-
ing your process this would be my first
course of action. Some brewers add alka-
line salts like calcium or sodium bicar-
bonate to counteract black malt acidity but
I do not recommend this—it’s too easy to
make a mistake. If you cannot correct your
water as described above I would suggest
looking into Sinamar or similar products
for color development—or simply sched-
ule brewers for overtime when making
stouts.

Good luck,
Daniel Carey
New Glarus Brewing

To the Forum,

I was once trying to apply all science and
logic to the problem of “dark beer” lautering.
We brew a porter served on a nitro tap and
lautering has been difficult for many years.

One idea I experimented with: Make a
dark malt/barley extract. Guinness uses their
“GFE” (Guinness Flavor Essence) to convert
pale beers to stout and I became intrigued
when Mueller was building some GFE tanks
for a project in Central America. The Wey-

ermann Sinamar is another such product.
Although I had toyed with changing the

mill gap for the dark grains we use in our
porter I was never satisfied with the results
as the lautering was still quite slow and dif-
ficult. I focused on fines that were trapped
in the mash bed (we use a stirred mash with
a separate lauter tun). I was convinced the
fines became uniformly distributed in the
mash bed and caused slow run-off. Darcy’s
law defines flow rate as:

Flow = (Bed Permeability)*(Area)*

(Delta P)/(Viscosity)*(Bed Depth).

Fines tend to decrease permeability and
reduce wort flow from the bed given all other
variables constant. The test was to produce
a mash of dark grains only. This is very
small (about 70 pounds for a 15-barrel
batch) and very easy to lauter. The bed was
sparged and the duration was based upon
color (rather subjective, but it’s a basis that
can be duplicated). The spent grain from
this mash was very pasty and looked like
the type of stuff to impede liquid flow
through a normal bed. I ran the wort back
to the mash mixer and mashed in the pale
malts on top of this wort. This was in my
own theory to minimize fines in the mash
bed during lautering.

The result was incredible. The bed
behaved like our normal beers and did not
end up with high differential pressures dur-
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ing wort collection. The need for deep cut-
ting was eliminated and wort clarity was
drastically improved.

This method is not for everyone since it
requires additional time in mashing. It does,
however, make lautering more normal! It
also is something that I can do with our
equipment—our mill is fixed above our grist
case and the grist case is connected to the
mash mixer. This prevents me from trying to
add the dark grain directly to the lauter tun
after mash transfer.

Dan Carey makes a great point about
water. In our brewery we use distilled water
(because Mueller makes stills) and we tailor
all water for what we brew. In our porter we
add gypsum, calcium chloride and sodium
bicarbonate to produce a Dublin-esque water.

I like sodium bicarbonate because it
goes into solution in neutral pH water,
unlike calcium carbonate.

We have used this method for the last
year with total success. I thought this crazy
perspective might be useful to the discussion.

Ashton Lewis
Paul Mueller/Springfield Brewing
Springfield, Mo.
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“Thal’s a nice, hoppy beer.”

ow many times have you heard, or even
Hused, that tired phrase to describe a
beer? What does it really mean?

When you say hoppy, do you mean bit-
ter? Spicy? Citrusy? Floral? All of the above
and many more adjectives could be used
to describe a “hoppy” beer.

Describing a beer as “hoppy” is no more
descriptive than calling a sunset “pretty.”

And how is a brewer supposed to know
which hops will give his beer the exact char-
acter he seeks?

Back in March, as he was vacating this
editor’s desk, Ray Daniels proposed a
nationwide hop flavor and aroma profile
poll. He wanted brewers from coast to coast
to brew and evaluate single-hop beers,
focusing on three similar hop varieties to
arrive at a set of descriptors for the flavor and
aroma qualities of those hops. The idea was
to repeat the exercise each year, adding new
varieties until we have a more precise list of
descriptors for all the common hop varieties.

It was a great idea, but with Ray’s busy
schedule running the Craft Beer Marketing
Program, he hasn’t had time to follow up
and make the great hop flavor profiling
experiment happen. So now it’s my turn. I
want to have some results ready to present
at the AHA National Homebrewers Confer-
ence next June in Baltimore and then in
the July/August 2005 edition of Zymurgy.

So it's time to get brewing—and tasting.

When Ray first brought up the idea, he
cited a dearth of professional research on hop
flavor and aroma. But with some digging, I
was able to come up with a study conduct-
ed in 1996 at Oregon State University.! In
that study, a trained panel of evaluators used
a technique called free-choice profiling to
characterize the aromas of eight commer-
cial and seven experimental hop varieties.
They then used Generalized Procrustes
Analysis to separate the samples into five dis-
tinct groups. Gas chromatography then

o B W, W W

determined which hop oils corresponded
with which aroma characteristics.

Now, if all that makes your eyes glaze over,
don’t feel alone. And don’t turn the page. That’s
not what we have in mind here. (Of course, if
that description whets your appetite, you can
read the full paper online). But their study gave
me an idea for how we should proceed.

The Plan in a Nutshell

We'll start with three of the hop varieties
most often described as citrusy: Cascade,
Centennial and Chinook. By the end of this
experiment, I hope to have a list of descrip-
tors allowing brewers to differentiate
between these citrusy hops. What type of
citrus? Is it orange? Lemon? Grapefruit?
How intense is the citrus character? And are
there other flavor and aroma characteristics
each hop imparts?

Between now and March, I propose
clubs get together and brew three single-hop
beers, one each for Cascade, Centennial and
Chinook. We’ll use a standard recipe (see
page 23) and a set of flavor and aroma stan-
dards similar to those used in the OSU study
(see Table 1). Each participating club will
gather to evaluate their beers as well as raw
samples of each of the hop varieties against
the set of standards.

For instance, does the beer have any
aroma that corresponds with the aroma of the
sample of fresh cut grass? Does the flavor cor-
respond with the flavor of the orange slice?

Evaluators will also rate the intensity of
each descriptor on a scale of O to 10, with 0
being none of the character, 5 being moder-
ate and 10 being extreme.

I will ask one representative from each
participating club to send me the raw data
from their taste panels. I will crunch the
numbers and compile the results, then pre-
sent them at the AHA National Homebrew-
ers Conference in Baltimore and again in the
July/August 2005 Zymurgy.

by Jim Parker



KTaHe 1: Standards For Hop Aroma/Flavor '

\

Aroma/Flavor ....Standard

.Ground clove spice

Ginnamon ................ Ground cinnamon spice

@shrooms ............ Cubed white mushrooms

Dill ... ..Dill weed spice

3 Tetrafin fish food flakes
Fresh peas .............. Sliced fresh peas
Grapefruit............... Cubed fresh red grapefruit
(610113 A Fresh cut lawn grass

Hay (dry) .ooccovesneed Dried cut hay

Lemon .....ccccceveree Cubed fresh lemon

LT O Fresh mint leaves

Apple (red) .............. Cubed fresh Jonathan apple
Apple (green) .......... Cubed fresh Granny Smith apple
TS0 Cubed canned apricot
Banang.............ooeee Cubed fresh banana
1113 Dried hasil spice

Aroma/Flavor
Musty

...................... Cardboard soaked in water and left

Nutmeg
Orange

Orange peel
Oregano
Peach

Rose petal
Rosemary
Sweet honey

Thyme
Tobacco

Wet hay

...... Ground nutmeg spice
.................... Cubed fresh orange

...... Sliced orange peel

...... Dried whole oregano spice
...................... Canned peaches
...................... Dried pine needles
.................... Cubed prunes

1) Rancid cooking oil

...... Rose petals

...... Dried rosemary spice

...... Commercial honey
.................... Dried thyme spice
.................... Tobacco from one cigarette
...... Hay soaked in water

Standard

to sit several days

J

(" Table 2 Evaluation sheet ’

~

Aroma/Flavor

Apple (red) ......oovveeiiin
Apple (green)
Apricot ..oovvii
Bunano «.ccivsinsses s svonastme

Fishy ©ovneeeee e
Freshpeas ............ooeennnn
Grapefruit ............ooiiiiils
OFUSE < 5 500 cmmemomsns « snwunn oy
Hay (dry) oo
lemon ...oovvviiiii
Minty ..o

0range « . vosssmns 56 5 5 sovman g
Orangepeel .......oovvvvennnnn.
0regan0 «ovswin s 1 & svnmmeny
Peach
PINBY . cvmcmusmn s s s 5 suomsmaratld
Prumes ......oooiveiiiiiiinnnn
Rancid ........ocoovivviiinnnn.

Intensity

1

1
1
]
1
]
1
1
1
1
1
1
1
1
]
1
1
1
1
]
]
1
]
1
1
]
1
]
1
1
1
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The Procedure

The first step is to decide if you are in.
Just drop me an e-mail at jim@aob.org or
call me toll-free at the Oregon Brewers Guild
at 800-440-2537. You can participate as a
club or with your brewing buddies.

Set a brew date. You can brew all-grain,
partial mash or all extract—the malt com-
ponent of this test beer takes a back seat to
the hops. Just make sure each of the three
batches is brewed the same.

If you have a relationship with a local
brewery, like my local Oregon Brew Crew has
with Hair of the Dog Brewery, you could get
them to supply you with the appropriate base
wort. Or, if someone in your club has a mon-
ster mash tun, you can do a big mash and split
it. What we are looking for is a neutral pale ale
of about 12 degrees Plato (1.048). If you are
mashing each batch individually, you can
adjust so that each has the same volume and
the same starting gravity. Make sure you use
the same brewing water for all batches.

My goal would be for each participating
group to do a 5-gallon batch using each hop.
That way you have plenty of beer for eval-
uating, but not a glut.

Each batch should be boiled for the same
amount of time, following the same hop
schedule. I propose a half-ounce of hops for
60 minutes, a half-ounce at 30 minutes and
a half-ounce at the end of the boil. We aren’t
looking for a hop monster here, just a nice
showcase for each individual hop variety.

Use a neutral, well attenuating yeast—
either Wyeast 1056 or White Labs (WLPO1).
Make sure you pitch each beer with the same
strain and the same amount of yeast.

Ferment and finish each beer at the same
temperature and then package each the same.

The Evaluation

If your club or group of brewing buddies
is like most, any excuse to get together around
a bunch of beer is a good one. Set a date for
evaluation. Aside from plenty of glasses, lots
of water and palate cleansers, the two things
you will need are evaluation sheets (see Table
2) and your flavor and aroma standards.

In the OSU study, panelists had to famil-
iarize themselves with 50 aroma standards
from anise and apples to violet and wet hay.
I propose narrowing that list, since we have
already narrowed our field to three hops.

6
;
6
6
6
i
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We'll tackle three more—perhaps some
noble varieties—next year.

Assemble your panelists into groups of
three or four, each group with a small sam-
ple of each of the standards.

Have each panelist sample each of the
standards, sniffing and tasting as appropriate
to familiarize themselves with the aroma and
taste of each standard.

Once everyone feels comfortable with
each of the standards, remove the samples
so they can’t taint anyone’s perceptions.

 Name That Hop Pale e )

Recipe for 5 U.S. gal (19 1)
(Can be scaled up for monster mash)

All-Grain

9.5 Ih (4.3 kg) two-row pale ale malt

0.5 oz (14g) hops (Cascade, Centennial or
Chinook) 60 min

0.5 oz (14g) hops (Cascade, Centennial or
Chinook) 30 min

0.5 oz (14g) hops (Cascade, Centennial or
Chinook) 30 min

0.5 oz (14g) hops (Cascade, Centennial or
Chinook) 15 min
Wyeast 1056 American Ale Yeast or While
Labs (WLPO1)

e 061.048
e [BU: Will vary for each hop used

Mash grains in 14 quarts of water at 152°F (67° ()
for one hour. Sparge and bring kettle volume up 1o 6
gallons. Hop each batch with a single variety of hop
according to the above hop schedule. Chill and pitch
yeast. Ferment, package and serve.

Partial mash
6.01b (2.72 kg) pale, unhopped liquid malt extract
1.51b (.68 kg) two-row pale ale malt
Same hopping as above

Steep grains in a grain bag in 5.5 gallons of 152°
F (67° C) water. Add malt exiract, bring fo boil and hop
as in all-grain recipe.

Extract version
Use 7.0 1h (3.18 kg) malt extract

Hop as in other recipes.

4

Now bring on the beers. Sample the beers,
one at a time, in a blind tasting. You won’t be
judging the beers for technical merit (although
any off-flavors will skew your results). For
each beer, each panelist will circle each of the
aroma and taste characteristics they perceive.
Then they will rank each characteristic on the
0to 10 scale.

Finally, bring each group a small sample
(3 grams, 10 to 12 cones) of whole hops of
each variety. Each sample should have
been stored cold then brought out at the
start of the evaluation day to warm to room
temperature. Each sample should be stored
in a clean glass jar with a tightly fitting lid.
The jar should be covered with foil and
numbered, so the panelists don’t know
which hop they are smelling.

Each panelist should open each jar in turn,
taking three short sniffs. Then the panelists
should fill out an evaluation sheet, circling and
ranking each of the standards they detect.

That's it. Now you've earned a beer or two
that you don’t have to evaluate—just savor.
Once you are finished filling out the sheets,
you can reveal what each of the hops were.
Maybe you'll be surprised. Maybe you won't.

Have your representative send me the
results at Name that Hop, P.O. Box 1069,
Gresham, OR 97030, and I will compile
them and report back at the Conference.

So, ladies and gentlemen, start your kettles.

Jim Parker is editor-in-chief of Zymurgy. &

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!

Reference
1.www.asbcnet.org/journal/abstracts/search/
1997/0420-07a.htm

Try it for FREE at
www.promash.comig

Brevw@‘goftware for the Discriminating Brewer

* Recipe formulation

mE

* Brewing sessions
= * Mash designer
« Water profifér
lable databases;
* Inventory control
=s==l * American/Metric unjts
i« Extensive help system

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

-Jim Wagner, Brewmaster
DuClaw Brewing Co.,
Bel Air, Maryland

nIy,,$2 4 95

— 1 Powerful flexible, easy to use and much, much more!
Don 't take our word for it, try it completely free at www.promash.com
Pupchase opline, orégall us at (805) 252-3816. Dealer inquiries welcome.
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1) Altbier is served vom
fasse at Zam Uerigre.

2) Rolling out the barrel
at Zam Uerige.

3 Filling the Alt cylinders
at Zam Uerige.

4) Altbier is gravity; fed
from the barrel at
Zam Uerige.

5) Zam Uerige
6) Kobes Brauhaas

7) Aldstadt Bollserstrasse
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Diisseldorf proper is home to five Altbier
breweries, and the surrounding area to
twice that number. Elsewhere in Germany
a number of breweries now produce Alt-
biers, but these are generally distantly if at
all related to Diisseldorf Alts. Despite its lit-
eral meaning in German, little evidence
exists of Alt’s history. The Altbier breweries
in Diisseldorf have been in existence since
the 19th century, and have presumably
been producing Alt throughout that time,
though recipes were not often recorded. The
Diisseldorf Alts are very close in style and
exhibit a range of flavors from the dry bitter
Schumacher Alt to the rounded toffee-milk
chocolaty Schllissel to the ripe yellow apple
maltiness of Uerige.

Drinking Alt in Disseldorf

Due to its importance as a riverport and
western location, Diisseldorf was heavily
bombed in World War II, as is evidenced in
much of the city’s modern architecture.
Nonetheless, the reconstructed Altstadt,
which turns into a pedestrian mall during
the afternoon and evening, is a beer
drinker’s paradise with 500 pubs within
easy walking distance. Most of the Alt brew-
eries are situated in the Altstadt, where Ital-
ian pizza cafes and Irish pubs reside next to
dance clubs. The streets are flooded with hip
young people in the latest fashions from the
K& (shopping district) as well as older, more
stiffly dressed locals. Café racer motorcycles
and scooters are popular in Dusseldorf and
take the place of some of the bicycle traffic
in other German cities. At night, crowds
pack the streets wandering from bar to bar,
and the waterfront promenade that borders
the Altstadt has an international flare with
a number of swanky restaurants where a
mariachi band is more likely to play a sere-
nade than a polka band.

German waiters take their jobs very seri-
ously, and take offense if you bypass them for
the bar. Ordering beer from the bar is a huge
gaffe in Disseldorf’s traditional establish-
ments—even at Uerige’s outside beer tents,
waiters are there to serve you. Once you have
established a tab with a waiter, he will mark
the number of beers consumed around the
edge of your coaster. Altbier is served exclu-
sively in cylindrical 25 centiliter glasses with
no taper, vom fass (from the barrel), gravity

fed from a barrel on the bar into which a brass
spigot is driven. The beer pours with an inch
or two of creamy white head, which settles as
the beer is consumed. Waiters keep the cylin-
ders of Alt coming until you indicate for them
to stop. This can be done by placing your
coaster atop your glass, or as the locals seem
to prefer, covering the glass with your hand.
The coaster is presented to the server, who
tabulates the marks on its edge. Tipping in
bars is not done on a percentage basis as in
the States, and a 1 or 2 Euro tip is generally
acceptable regardless of the tab.

Disseldorf Brewpubs

Uerige

Located just off the waterfront prome-
nade, Zum Uerige draws people to a huge
biergarten that spills across Rheinstrasse.
This brewery and beer hall was bombed to
the ground in World War II and rebuilt
beginning in 1945. Interesting architectural
features, including large copper sculptures
with an almost art-deco flair, adorn the exte-
rior of the building. The brewery produces
about 8,000 to 9,000 hectoliters (6,700 to
7,500 barrels) a year, most of which is sold
on premises. As the limited menu will attest,
its primary purpose is beer drinking.

The pub has variously decorated rooms,
from the darker, smokier ones near the
Bergerstrasse entrance, to the well-lit blond
pine-paneled room overlooking the brew-
house, to the beer stations on the terraced
bricks of Rheinstrasse. Waiters scurry to
keep everyone supplied with fresh glasses
of Alt. There is a short list of food, mostly
pork, available in German, English and the
local Diisseldorf dialect of German. The raw
schweinfleisch is quite interesting and
spicy. Schweinhaxe, a local roast pork spe-
cialty, can be ordered a day in advance, but
Uerige is not the place for a full meal. Wait-
ers often circulate with a selection of snacks
on trays, or snacks may be ordered from the
waiter who brings beer.

A visit to the toilets brings one beneath the
copper mash tun, and the brewhouse is visi-
ble behind glass. Uerige Altbier has a fruity
mineral aroma, with a malty, ripe yellow
apple note to it, some flowery hops and a
tawny amber color. The flavor has a mealy,
malty character with soft hop tang.

Rrauerei Schlissel

Another Altstadt brewpub, “the Key” 45
Bolkerstrasse, was founded in its current
incarnation in 1936, and produces an excel-
lent example of the style. The schwemme,
or public bar, dominates this pub, and
tables line both sides of the street outside.
A spicy hop aroma rises from the beer’s pil-
lowy white head and the rounded malt fla-
vor with milk chocolate malt softness pairs
with gentle hop flavor and bitterness in this
malt-dominated tawny golden alt.

Im Fichshen

“The Fox,” founded in 1848, is popular
with a younger crowd that spills out into the
street at night, with many drinkers standing
around the few tables outside. Tangy hop
aroma with a hint of yeastiness and caramel
malt dominates the aroma and bready malt.
Earthy hop flavor and tart bitterness are bal-
anced in favor of the hop flavor.

Schumacher

Located near the Oststrasse U-bahn
(underground stop), Schumacher is in the
Chinatown commercial district of Diissel-
dorf, and the neighborhood could have been
taken from any North American city.

Despite its less than picturesque setting,
the brewery offers an excellent taste of Diis-
seldorf, and is an easy walk from the Altstadt
via the Konigsalee shopping district. In the
schwemme, locals stand at a rail around the
bar and ingenious tables that look as if
Charles Rene Macintosh designed them,
with shelves underneath for coats and hats.
As with all Diisseldorf brewpubs the beer is
poured vom fass by a proficient barman.
When the barrel gets low, the barman climbs
through a small hatch into the basement and
loads a new barrel onto a dumbwaiter that
raises it to the countertop. Schumacher also
sells its Alt to go in 1-liter swing-top bottles,
for which a five-pack cloth carrier is avail-
able. Customers exchange the empty bottles
for full ones at the front counter.

Schumacher’s restaurant at the brewery
as well as its Altstadt location boast hearty
traditional German fare, such as schwein-
haxe, which pairs well with its dry bitter ver-
sion of Alt. Of all the Diisseldorf Alts, Schu-
macher has the most pronounced bitterness.
A raspberry-ripe apple fruitiness and gentle
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maltiness rise from the creamy tan head on
this ruddy beer (almost the same hue as a
rosé wine). There is a short burst of hop
flavor balanced with a toffee note from the
malt leading into long, dry hop bitterness.

Other Alts

Schlésser also produces an Alt in the city,
with caramel and tangy Tettnang or Hers-
brucker-like hops in the aroma and a full
caramel flavor with a slight nip of bitterness.
Frankenheim and Diebels are two large-scale
Alt producers, and their products may be
found around Germany and abroad. Diebels,
the largest Altbier brewer, is now owned by
Interbrew and has a glitzy restaurant at its
production facility in Issum. The plant’s total
production (including Pilsener, light and pre-
mix, a cola Alt blend, is 1.2 million hectoliters
(1 million barrels) annually. The Alt it pro-
duces is lighter in mouthfeel than the Diis-
seldorf Alts, has a Grape Nuts cereal note to
the caramelly aroma, a full ruddy amber color
and a gentle Hallertauer hop flavor.

Breving Altbier

Can’t make it to Diisseldorf? Brewing
Altbier is relatively simple. Most home-
brewers tend to brew ales, so Alt is one of
the easiest German beer styles to produce,
though lagering for several weeks to achieve
the classic smoothness is recommended.

German Pilsener malt should comprise
the majority of the grist, with Munich malt
making up 10 to 20 percent with just a touch
of black malt for color. A simple infusion
mash is fine for Alt production as the Pilsen-
er malt should have no problems convert-
ing, and the emphasis is on a crisp beer,
which need not have the intense depth of
malty mouthfeel derived from decoction. A
low mashing temperature is required to pro-
duce highly fermentable wort in order to get
the classic dryness.

The initial fermentation occurs at nor-
mal ale temperatures around 65° F, but the
secondary/lagering should be at 40 to 50°
F for four to six weeks. For a truly tradi-
tional Alt, it should be primed and condi-
tioned in a Corny keg and served via grav-
ity feed. An easy way to achieve this is to
invert the keg and attach a beverage line to
the gas inside, and a beverage head to the
dip tube side as a vent.

Alt (All-Grain)
Recipe for 10 U.S. gallons

21.0 b (9.5 kg) Weyermann Organic

Pilsener Malt

3.0 b (1.36 kg) Weyermann Light

Munich Malt

Ib. (113 g) Weyermann Black

Carafa II Malt

3.5 0z (99 g) Bavarian Spalt hops, 4.5%
alpha acid, first wort hopping

1.5 o0z (42.5 g) Perle hops, 7.5% alpha
acid, 60 minutes

1.0 oz (28 g) Bavarian Spalt hops,
4.5% alpha acid, 30 minutes

0.25

e 0OG:1.050
e FG: 1.009

Heat 8 gallons of water (including 2 of
foundation water below false bottom) to
162° F (72° C). Dough in and stabilize at
148° F (64° C) for one hour, then sparge
with 8 gallons of 170° F (77° C) water. Pitch
starters of Wyeast 1007 German Ale yeast
and ferment at 62 to 64° F (17 to 19° C) for
one week, then transfer to lagering at 50° F
(10° C) for four to six weeks.

Abram Goldman-Armstrong makes his
home base in Portland, Ore., where he writes
about beer for the Celebrator Beer News and
Northwest Brewing News. He is a member of
the Oregon Brew Crew. ®

What to See

The Waterfront

Asstroll along the Rhein is a must for any visitor to
Diisseldorf. Busiling barges are flanked by sailboats
and canoes on the weekends, and the quays are
packed with everyone from tourists fo Rollerbladers
1o street musicians. The evening outdoor dining
scene along the river is elegant.

The Ko

Dijsseldorf is the fashion capital of Germany, and
nowhere is this more evident than in the trendy
designer clothing shops of the Kénigsalee. The
latest from Paris and Milan as well as homegrown
fashions are sold in opulent shops, which flank the
canal built for decoration in the mid-1800s.

The Hofgarten

Germany's oldest public park, the Hofgarten sprawls
around a luke where geese and swans splush about.
Locals lounge on the grass or cycle through the trails.

The Stadtmaseam

An edlectic mix of art, archaeological artifacts and
furniture is displayed in a casual manner in this
rambling museum. A large collection of local painter
Carl Lauterbach’s work is one of the highlights. His
eerie paintings of waggish 1920s gentlemen
consorting with skeleton women are somewhat
reminiscent of Mexican Day of the Dead art, There
are also a number of modern art museums in town,
including the famous Academy of Arts.

German vaiters take their jobs very seriously, and take offense
if you bypass them for the bar. Ordering from the bar is

a huge gaffe in Disseldorf’s traditional establishments..

Ohere to Stay

Backpackers Disseldorf
Alistadt. Check-in from 8 a.m. to 9 p.m.

Hotel(Berial

minutes from Schumacher.

Steigenberger Parlshotel

180 Furstenwall. Dorm beds from 20€, breakfast and sheets included. This hostel is located at the south end of the

Gartenstrasse 30, 40479 Diisseldorf. Phone: +49 (0)211 490049 0, www.hotel-berial.de
A quirky modern hotel, the Berial offers single rooms from 39€, and doubles from 69€ incluing VAT and
breakfast buffet. Located just off the Hofgarten, it is about a 15-minute walk from the Altstadt and 20

Corneliusplatz 1, 40213 Diisseldorf. Five-star accommodation with single rooms from 232€ is just off the Hofgarten.
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THE

IOWA BEER
TINKEREKS

ave you ever wondered, while enjoying
Ha homebrew, how different the beer
would taste if you could change just one
ingredient in the recipe? This kind of mind-
set stokes the natural curiosity of many
homebrewers. Some experienced home-
brewers possess a vivid “taste for the imag-
ined,” such that they can be induced to
drool when asked about their next recipe.
This is similar, I suppose, to the bliss felt by
Pavlov’s dogs.

To hone this taste, many brewers tinker
with a favorite recipe, returning again and
again to brew the same beer with minor
modifications. For an ideal comparison, a
brewer should change only one ingredient at
a time. Any difference in the beer can then
be attributed to the substitution in the recipe.

Or can it?

Unfortunately, natural variability exists
in crops from year to year and from place to
place. In fact, the amount of alpha acids
found in hops harvested from a single plant
can vary by several percentage points
between two different years. This leads to a
perplexing question: is the noticed change
in a beer due to the controlled change in the
recipe or a natural variation in the grain,
hops or extract?

by Paul 0. Ogg

Another factor that confounds compar-
isons between “tinkered” beers is that taste
comparisons are often made between two
beers of different ages. Comparing a rela-
tively green one-month youngster to a delec-
table four-month old-timer gives the aged
beer a monster advantage. To get around
this conundrum, some meticulous brewers
keep detailed notes so they can compare a
“beer in hand” to a “beer on paper.” More
often, however, such notes are not available
and a brewer will compare a beer in hand to
a beer that resides in the cushy recesses of
fond memories. With aging differences and
natural variations in the ingredients work-
ing against a brewer, it's important to take
the lessons learned with a grain of salt
(which, ideally, is found on a pretzel).

The Plan

One way to avoid these confounding influ-
ences is to brew 10 batches of beer, all in the
same day, using ingredients that came from
the same harvest. What a busy brew day
that would be. Another way is for a group of
brewers to cooperate. Each brewer could
make one batch of beer and compare it to
the nine other batches made by the other
brewers. This is exactly the arrangement set
up by a group of brewers in Iowa in late
2003.

Two friends discussed the idea and con-
tacted their homebrewing buddies to see if
others would be interested. This kind of pro-
ject had been on the mind of everyone con-
tacted. At an initial meeting, the brewers
chose a style and formulated the standard
recipe. Distinct beer styles characterized by
a particular potent flavor (such as IPA or
rauchbier) were excluded, because subtle
flavor differences in the experimental beers
might be hidden under the distinct style. On
the other hand, recipes for nondescript beer
were undesirable, because we were making
50 gallons of the stuff. The beer would need
to be pleasant to consume in its own right.
Finally, because all-grain and lagering were
not an option for some brewers, we decided
to brew a simple porter from extract and
specialty grains (see Table 1).




With the standard recipe defined, we
moved on to discuss how the recipe could
be changed. Dozens of variables were con-
sidered and each brewer provided unique
insights as to possible effects each variable
could have on the final product (see Table
2). In the end, the list of interesting variables
exceeded the number of brewers involved in
the project. Different variables inspired dif-
ferent brewers and, because there was no
duplication of interest, each brewer was able
to test the variable he or she found most
interesting (see Table 3). As a last order of
business, a firm schedule of activities was
agreed upon, a detailed protocol was out-
lined (see Supplement 1) and bulk supplies
were ordered.

Many brewers tinker
with a favorite recipe,
returning again and
again fo brew the
same beer with

winor wodifications.

On a cold November evening, we divvied
up the grains, hop pellets and bulk extract
and drew our brew water from the appropri-
ate sources. Brew day was just a couple of
days later and bottling day couldn’t come
soon enough. Busy holiday schedules kept
us from meeting to compare the beers until
mid-February. Upon tasting, we were pleased

to discover that the beer had aged quite well
during the two months since bottling.

The Results

By itself, the beer tasted pleasant, but
plain. While sweet, it would have benefited
from additional malt and a stronger hop pro-
file. The steeped chocolate malt provided an
interesting nutty hint that saved the beer
from being completely artless. For the pur-
pose of the experiment, the beer complete-
ly fulfilled our designs. The flavor was sim-
ple enough on the palate that subtle flavor
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differences would be detected, but was inter-
esting enough for the brewers to desire to
consume the beers. The color was a bit
tamer than we would have liked. The beer
was too light for a porter and would be bet-
ter classified as a brown ale. Unless other-
wise stated, the physical characteristics such
as head and color of the beers were identi-
cal to the characteristics of Standard A.

Sweet Porter Recipe

3.3 Ib(1.5kg) Munton Dark Malt Extract
3.3 Ib(1.5kg) Munton Amber Malt Exiract
0.5 Ih(227 g) Chocolate Malt
2.0 oz (56 g) Fuggles hops, 4.4% alpha acid,
60'min
oz (14 g) Tettnanger hops, 4.0% alpha
acid, 5 min

tsp. Irish Moss

White Labs Ready to Pitch Burton Ale Yeast
gal lowa City well water

cup corn sugar (to prime)

Desired 0G: 1.045
Actual OG: varied greatly, from 1.048
to 1.038

Standard A

The beer poured a one-finger head,
which lapsed to a ring around the edges by
the end of the glass. A few bubble streams
raced to the surface and cloudiness was
glaringly evident in the brown liquid. The
scent was sweet with the flat grassy hop
tone that can come with Fuggles.

Sweet malt predominated the palate to
start. Darker grains then appeared in the
form of mild hazelnut and a gentle grain bit-
ter that quickly blended into a grassy hop
finish. Once down the throat, the tongue
quickly lost all memory of the beer, includ-
ing the light to medium-light body.

Allin all, it was a pleasant beer probably
tasted during its prime. It was safe, not
unique, the kind of beer used to turn a com-
mercial beer drinker onto homebrew.

Variations

6.5-gallon ferment (instead of 5-gal-
lon ferment): The recipe used to make this
beer was identical to the recipe used to make
Standard A. The beer was fermented in a 6.5-
gallon carboy in order to retain the krausen

in the fermenter, whereas Standard A was fer-
mented in a 5-gallon carboy and lost about a
quart of krausen out of the blow-off tube.

When consumed alone, the 6.5-gallon
fermented beer was a satisfactory home-
brew. A bitter bite at the end of each sip
left a memory of the beverage in a way that
Standard A lacked. When compared side by
side with Standard A, however, the bitter
bite made the 6.5-gallon fermented beer dis-
tinctly less desirable. Delightful fruity flavors
tasted in Standard A were overwhelmed by
an astringency that conflicted with the sweet
malt and disarmed any nuttiness that may
have been present. The grassy hop finish
took on a sharp edge that made some tasters
wonder if dandelions had grown on their
tongues.

Despite the weak finish to Standard A,
the tasters unanimously preferred the deli-
cate play of flavors found in Standard A over
the bitter punch of the 6.5-gallon fermented
beer.

Irish Ale Yeast WLP004 (instead of
Burton Ale Yeast WLP023): The physical
characteristics were identical to Standard A
and the flavor was very similar. The sweet
malt was a bit softer than Standard A, per-
haps because of an interesting hint of silky
cream like that found in an oatmeal stout.
It wasn't clear if the beer had a heavier body
or if the creamy taste tricked the mouth into
that perception.

Cascades (instead of Fuggles):
While the physical characteristics were
identical to Standard A, the hops made
the beer an entirely different experience.
Most notably, this beer was too hoppy to
be a porter. The West Coast hop profile
changed this beer into an American Brown
that was enjoyed by all the tasters. The cit-
rus floral “C” hop profile worked well in
the sweet malt, perhaps even standing
strong because the gentle beer had been
designed to allow subtle flavor differences
to be detected.

Kent Goldings (instead of Fuggles):
The physical characteristics were identical
to Standard A, but the hop profile dramati-
cally changed the character of the beer.
While not bitter, there was a refreshing
spiciness, a tangy, earthy flavor that worked
quite well with the nutty flavor from the
chocolate malt. Hop level was appropriate

for the sweetness of the beer. Perhaps the
most pleasant of the beers tasted that
evening.

John Bull (instead of Munton &
Fison): Unfortunately, this brew became
infected. It turned to sour vinegar in the pri-

mary.

Standard B

Standard B was identical to Standard A,
except the water came from a different well
(the same aquifer, but some 25 miles away).
The two beers shared physical characteris-
tics and were indistinguishable by taste.

Variations

Tettnanger (instead of Fuggles):
Physical characteristics were similar to
Standard B, but the flavor was quite dif-
ferent. The Tettnanger hops bit earlier
and were more pronounced and aromat-
ic than the Fuggles used in Standard B.
Hop level was appropriate to the intensi-
ty of other flavors and played well with
the sweet malt. Additionally, the hop
experience pushed the flavor of the beer
beyond the swallow, whereas the flavor
of Standard B ended abruptly when the
beer left the mouth.

Plus Dextrine Malt: As dextrine malt
had been suggested to affect the head of
the beer, we were disappointed to see no
difference in the size or retention of the
head when compared to Standard B. The
color was barely darker than Standard B,
but the flavor of the two beers was indis-
tinguishable.

Standard C

This recipe was identical to Standard A,
except the water was obtained from a well
located near the Mississippi River, some 50
miles away. The easily generated head was
foamy and enormous, like a bubble bath in
a beer glass. About half of the head sub-
sided while the beer was consumed, and
only because some of the foam stuck to our
lips and tips of our noses.

This beer was lighter in color, lighter in
body, had a gentler sweet-malt flavor, and
was perhaps a bit hoppier. Upon discus-
sion, we discovered that the brewer had
diluted this beer in a way that none of
the other brewers had. After racking to the
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| Variables Considered for the Experiment

Extract  Drywsliguid  [sone form heffer than the other?

_ Differenthronds Isonesupplier.ahetter source thananother?
Yeast  PifchobleTubews.Dry — Are/S51uheshetter.than 50-cent packets?
_ StotervsNoStaer  “Starfed” ferments are said to improve flovor.
_ Differenthronds [sonesupplierabefter source thananother?
_ |Differentstrains. Soid todramaticallyaffeciflovor.
Hopss — Pelletivs Wholeleaf  Doespellet compaction affecthop flavor?
_ Differenfstraine  Predictedo hovethe greatest effect on flavor.
Groips— Addition of DextrineMalt-  Snidfoimprove head refenfion.
Water  (ityws.Well  Walerissaid fo dromatically offectflovor.
_ WellXvsWellyY  Waferissnidto dromofically offectflovor.
_ Addifionofgypsum: — Waterhordnessissaidtooffect flovor.
Fermentafion~ Plosticvs.Glass— Plosticis said tolhe permeable to oxygen.

5.0.vs. 6.5-gallon carhoy Bubhling.out krausen is said o he heneficial.
_ Differenttemperatures  Can.flavorful esters/phenols he generated?
_ Duafonn  Doestimeonthetrubadversely affect flovor?
 Primng  DMEvs.CornSugar — DMEissaid foproduce o smoother head

in order to further expand our experience
base, some brewers will vary the hops.

Size of the fermentation vessel, the vari-
able we considered least likely to affect
the flavor of the beer, was actually the sec-
ond most influential factor. As the two
beers were prepared by the same brewer
and the two fermentation vessels sat side
by side, there can be little doubting the
results. Perhaps the urban legend of foul-
tasting fusel alcohols being blown out with
the krausen is true. We are now interested

Conclusion
Not surprisingly, the flavor of the beer was
most dramatically influenced by the hops. Our
simple porter was transformed into a German
ale by Tettnanger hops, an American brown
by Cascade hops and an English ale by Gold-
ings hops. The brewers who chose to use dif-
ferent hops were interested in learning the dis-
tinctive qualities of the hops. By comparing
the beer, each brewer obtained firsthand expe-
rience with the flavor of each hop used. A sec-
ond experimental beer is being planned and,

[ ] [ ]
Trouble finding
(] [ ]
sy reeeneorctne - that one ingredient?
explain the differences in the head, this Lyle,s Black Treacle, Lyle,s Golden Syrup,

S e Rnd g e RS TS o S0 Belgian Candi Sugar, Sweet Gale, Heather Tips

and gentler sweetness. The increased per-
ception of hops may simply be the result of Peat Smoked Malt, Cardamom Seed & More

WWw.hacchus- barleycom (0l

Variation

Wyeast British Ale Yeast (instead of 2 BZ\QU}US >

Burton Ale Yeast): This beer was identical t’( J ZWWI by j
to Standard C in regards to physical char- 4 /4< ")
acteristics and flavor, except for a hint of 913.96562'?3’:‘?1;25’;?:3%2 0008 >
cream that persisted through the quaff. Like 6633 Nleman Road » Shawnee, KS 66203 \\/
Standard C, this beer had also been diluted We have thﬂ easy't()'ﬁnd Stllff t00!

after racking to secondary.
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B Variables Tested

NAME  WATER  VARIABLE = == =
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Coscades A 9oz (oscodesashoiling hopsinstead of 20z Fuggles.
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JohnBull A Usedlohn Bullextractinstead of Munton'sextract. -
3
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Dextrine B 9 cupsCaraPils malt steeped with Chocolotemalt.
T
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in comparing the quality of brew ferment-
/ ed in glass to brew fermented in plastic.

We were surprised that the different
yeasts had barely detectable effects on the
beers. This may be that the yeasts used in
this experiment were chosen because they
are all known to have relatively neutral
effects on flavor. More notable differences
may have been apparent if our choices of
yeast had been bolder.

Perhaps most surprising was that the
source of water had no effect on flavor
despite having an enormous impact on
head and head retention. How could the
physical characteristics change so much

Free shipping
Free ingredients
Free advice

See website for detalls

Expanded product
line including
wine kits and
equipment

Pellet plug and
whole leaf hops

Fresh quality
ingredients

without having a notable effect on taste?
This question will be explored further in
our next experimental brew session.

Most orders shipped
within 24 hours

1.877.YOU.BREW

Over 120 grain
varieties available

ONLINE ALL THE TIME
HOMEBREWERSUPPLY.COM

Over 60 recipe
kits and growing

‘\oMEBREWER‘%%
New brewers
special discounts
on ingredients
and equipment
starter kits

Interestingly, we found that dextrine malt
did not affect head or head retention, con-
trary to numerous sources we consulted. It's
possible that dextrine malt needs to be
mashed in order to increase head retention.

Final Comments

For the experienced brewers, some of the
changes in the recipe had predictable effects
on the beers, a confirmation of their “taste
for the imagined.” For newer brewers, this
experiment will play a pivotal role in their
development of this taste. The unexpected
results intrigued new and experienced brew-
ers alike. Some brew lore was called into
question. What other information, which we
assume to be correct, is actually inaccurate?
This fresh perspective has encouraged the
experienced brewers out of brew ruts and to
start thinking outside the box again.

Another rewarding aspect of the experi-
ment was meeting and exchanging ideas with
other homebrewers. Each person came to the
initial meeting with a different background
and a different level of brew experience. The
exchange of ideas and opinions was won-
derfully engaging and has sparked even more
“beer-tinkering” thoughts in our restless
minds. I can’t wait for our next experiment.

Paul Ogg drank macro-swill until a friend
finally submitted to his begging and taught him
how to brew. His professional activities include
laboratory instruction and research in cancer
and virology. By the time this issue is at the
press, Paul will have earned his Ph.D. in Molec-
ular Biology from the University of lowa. He's
eager to begin his post-doctoral position at the
University of Colorado, Boulder. )
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BREWING, FRIPAY, NOVEMBER 28, 2003

Sanitize a 5-gallon glass carboy and brew instruments with bleach water.
Boil 2 gallons of water, allow o cool and add to sanitized carboy.

Shake the White Labs yeast until the yeast pellet is fully re-suspended.
Heat 3.0 gallons of water unfil the water begins to sieam.

Remove the grains and allow the grains to drip into the pot for 1 min.
Add the two cans of Malt Extract fo the pot and stir until the syrup is dissolved.
Return the pot fo the heat.
9. When the wort begins fo boil, add 2.0 ounces of Fuggles. Beware of boilovers!
10. Boil the wort for 45 minutes with the lid off the pot.
| 11. Add 1 teaspoon Irish Moss and boil the wort for 10 more minutes.
| 12. Turn off the heat, add 0.5 ounces of Tettnanger and put the lid on the pot.
13. Place the pot in a bathtub filled halfway with cool water.
14. After 30 minutes, whirlpool the wort with a sanitized spoon and replace the lid.
15. After 30 more minutes, rack the wort from the pot into the sanitized carboy
16. In order fo aerate the wort, splash the wort onto the bottom as you rack.
17. The purpose of racking is fo leave behind as much trub as possible in the pot.
18. Add hoiled water to the carhoy up to the 5-gallon fill line.
19. Allow the brew in the carboy to ool to room temperature.
20. Shake the yeast, pitch and vigorously stir the brew in the carboy.

22. Attach the blow-off tube and place the free end into a bucket of wafer.

complete ely Re evised and lxpdndtd

NOONAN

Steep the cracked Chocolate Malt in a grain bag for 15 min. with the lid on the pot.

21. Take a sample for a specific gravity reading — don't return the sample fo the carboy.

Creg Noonan's classic brewing title, New Brewing Lager Beer

RACKING, FRIPAY, DECEMBER 5, 2003

23. Sanitize a 5-gallon glass carboy and racking instruments with bleach water.

24. Rack the brew info a sanitized 5-gallon glass carhoy.

25. To prevent aerating the wort, do not splash the brew as you rack.

26. The purpose of racking is fo leave as much frub as possible in the fermenter.

27. Take a sample for a specific gravity reading— don't refurn the sample fo the car-
hoy.

28. Place an airlock on the carboy.

BOTTLING, FRIPAY, PECEMBER 19, 2003

29. Sanitize 55 clean brown 12-ounce hottles and the botiling insiruments.

30. Add 0.75 cups of corn sugar (boiled in 1 pint tap water) to a sanitized bonllng
hucket.

31. Rack the brew from the secondary into the botiling bucket.

32. To prevent aerating the wor, do not splash the brew as you rack.

33. The purpose of racking is fo leave as much frub as possible in the secondary.

34. Avoiding aeration, sfir the sugar into the brew in the bottling bucket.

35. Take a sample for a specific gravity reading—don't return the sample to the carhoy.
36. Botile. Place a sanitized bottle cap on a botile after that bottle has been filled.

37. Keep in mind o fill each botile so that only half of the bottleneck is airspace.

38. Wait 10 min., then firmly seal the hofile caps onto the hotiles.

39. Place the hotiles in containers that will prevent exposure fo light.

40. Store the containers where fermentation and conditioning were performed.

returns to print after being unavailable for nearly two years.
Often cited as a classic of the craft brewing literature, Noonan's
book gives small-scale brewers a practical education in
brewing theory and practice while revealing proven formulas

for producing classic lager styles from Bock to Vienna.

ORDER YOUR COPY TODAY!

$19.95

Visit the store on www.beertown.org to order

or call us at 1.888.822.6273

WWW.BEERTOWN.ORG
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We're not talking about your garden-variety annual cicadas
whose chirruping can be heard on sultry July and August
evenings. No, these cicadas belong to a species nicknamed
Brood X. Most of their existence is spent underneath the earth,
sucking the sap from tree roots. In the 17th year of their lives,
they emerge in immense hordes—as many as a million insects
per acre—and metamorphose into adults: inch-and-a-half long
black bugs with red eyes and gold-laced veins in their wings.

For a few weeks in May and June, they engage in a frenzy
of mating to propagate their species, buzzing annoyed pedes-
trians and littering the streets and sidewalks with their
squashed carcasses. Their mating call—a high-pitched whine
said to resemble the sound of phasers in the original “Star Trek”
series—can drown out conversations. Then they disappear just
as suddenly as they arrived, leaving behind their larvae to begin
the cycle again.

A few folks draw inspiration from the insects. One musi-
cian composed a symphony in their honor. The Washington
Post, in an article titled “Cicadas: The Other White Meat,”
described the joys of munching on cicadas sautéed in butter.

One Arlington, Va. homebrewer even brewed a bug beer.

Why Not?

Steve Marler grew up in Simi Valley, Calif. (“where Ronald
Reagan is lying now”), and moved to the D.C. area in 1988, one
year too late to witness the last cicada invasion. He works for
the U.S. Department of Labor, helping former Communist bloc
nations make the transition to a free-market economy. (“I go on
four to six trips a year. They actually have a brewpub in War-
saw called Soma that's pretty good,” he informs us.)

Marler has been homebrewing in his spare time for the last
11 years, and is currently a member of the D.C.-area club



Brewers United for Real Pota-
bles. He’s no stranger to brewing
weird beers—he once made a
Worcestershire sauce ale — but has had
more success in competitions with such
traditional styles as double bocks.

Asked why he would choose cicadas as
an adjunct, Marler answers that he got
caught up in the excitement over the bugs
and “I decided to mark the moment.”

His first step was to fill a quart jar with
cicadas, about 75 insects in all. (Catching
the cicadas is no problem. They have no
fear of humans, which they seem unable to
distinguish from trees.) “I collected them
right after they had molted, before their
shells hardened ... I thought there would be
less protein that way.”

But how do you prepare the bugs for the
brew? Marler contacted David Gordon
George, author of the Eat-a-Bug Cookbook.
He was not able to provide much insight
but thought it was a great idea. Marler also
sought help from local beer authority Bill
Madden, brewmaster and co-owner of
Founders Brewpub in Alexandria, Va.
Madden told him to forget about it.

Indeed, if you discount honey beers and
cask ales (which are customarily fined with
isinglass, a derivative of the swim bladders
of certain sturgeon), very few brewers have
experimented with animal byproducts in
their beer. Andy Tveekrem of Dogfish Head
Craft Brewery, when he worked for Great
Lakes Brewing in Cleveland, once whipped

Yeah, this is
nothing...vou shoulda
been here back in
the '87 tour, man!
Now, those were
the days!

Ingredients for 12 U.S. gallons
36.75 1b (16.67 kg) two-row pale malt
4.0 1b (1.8 kg) Munich malt (dark)
2.25 Ib (1.02 kg) CaraMunich 40
0.75 oz (21 g) Centennial hops, 10.5%
alpha acid, 60 min
0.75 o0z. (21 g) Northern Brewer hops,
9% alpha acid, 56 min
0.75 oz. (21 g) Cascade hops, 5.75%
alpha acid, 52 min
0.75 o0z. (21 g) Mt. Hood hops, 6.5%
alpha acid, 48 min
0.75 oz. (21 g) Centennial hops, 10.5%
alpha acid, 46 min
0.75 oz. (21 g) Northern Brewer hops,
9% alpha acid, 42 min
0.75 oz. (21 g) Cascade hops, 5.75%
alpha acid, 38 min
0.75 oz. (21 g) Mt. Hood hops, 6.5%
alpha acid, 34 min
0.75 oz. (21 g) Centennial hops, 10.5%
alpha acid, 30 min
0.75 oz. (21 g) Northern Brewer hops,
9% alpha acid, 26 min
0.75 oz. (21 g) Cascade hops, 5.75%
alpha acid, 22 min
0.75 oz. (21 g) Mt. Hood hops, 6.5%
alpha acid, 18 min
0.75 o0z. (21 g) Centennial hops, 10.5%
alpha acid, 14 min
0.75 o0z. (21 g) Northern Brewer hops,
9% alpha acid, 10 min
0.75 oz. (21 g) Cascade hops, 5.75%
alpha acid, 6 min
0.75 oz. (21 g) Mt. Hood hops, 6.5%
alpha acid, 2 min

)Cicadale

1.00 oz. (21 g) Czech Saaz hops, 3.5%
alpha acid 0 min
1 quart of cicadas (about 75
insects)
White Labs English ale yeast

e Actual original gravity: 1.081
e Actual final gravity: 1.026

e IBUs: 92.7

e Alcohol: 7.31% abv

¢ Dough in at 165° F (74° C).
Saccharification rest temperature
(at 90 minutes) 150° F (66° C).
Mash out rest temperature, 165°
F (74° C) (10 minutes). Sparge
temperature, 170° F (77° C) (20

minutes).

¢ Boil for 90 minutes. Beginning
at 60 minutes, hop according to
the above regimen.

* Ferment at 65° F, both primary
and secondary. Primary fermen-
tation takes three weeks, sec-
ondary fermentation takes six to
seven weeks.

Note: Steve Marler writes that after the beer
had spent three weeks in the secondary he
checked the gravity and found it too high,
so he re-pitched some White Labs Califor-
nia ale yeast to drop the gravity.

up an “oyster stout-chunky style” by
adding pureed bivalves to an
imperial stout base. Boston

Beer Co.’s Jim Koch dabbled
with a 300-year-old recipe
for “cock ale” by suspending
several boiled chickens in the wort
for a brown ale. And Kalamazoo Brewing
Co. president Larry Bell added “Rocky
Mountain oysters” (actually the testes of

bulls or other barnyard animals) to a stout
he made for the 2003 AHA conference.
However, none of those beers were sold
commercially, and all of those adjuncts are
consumed by humans in the normal
course of affairs.
But really ... an insect beer?

Bug Roast
Marler finally sought inspiration from
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PHOTO COURTESY OF STEVE MARLER

Steve Marler used 17 whole-hop additions to mark the cicadas’ life cycle.

the Post article, which stated that Ameri-
can Indians used to catch cicadas and
roast them over an open fire. So he
smoked the bugs over applewood chips on
his outdoor barbecue. He then added
them to the mash, where they spent 60
minutes simmering.

Marler devised the recipe and brewing
procedure to have as much significance
as possible for cicada cognoscenti. He
used 17 whole-hop additions to mark the
cicadas’ life cycle. He shot for an IBU
count of 87 to commemorate the year
1987, when Brood X last appeared. He
aimed for an original gravity of 21 Plato
to denote the year 2021, when the cicadas
will once again emerge to mate. (The
measured OG came close, attaining a
value of 19.6.)

By May 22, Marler had accumulated
enough cicadas to brew 12 gallons of bar-
leywine, which he called CicadAle. He bot-
tled half of the batch in June and the other
half in August after giving it an additional
dry hopping.

The initial reaction was somewhat neg-
ative. “One of my wife’s friends said,
‘Don’t ask me over for beer!"” recalls Mar-
ler. But as news spread, he became some-
thing of a beer celebrity. The Post printed
a separate article on his homebrew. He
was interviewed on a Denver radio station.
“BeerAdvocate had 60 comments on my
cicada beer,” he noted.

Marler also found out that Dan Lister-
mann, a homebrewer from Cincinnati,
Ohio, had attempted a cicada beer. “I
picked them in the morning as they
emerged from their shells and were still
white without wings,” related Listermann,

a member of the Bloatarian Brewing
League. “I blanched and froze them. When
I got better than a pound, I toasted them
until they were crisp. To go into the mash,
I ground them in a corona mill. For mash-
ing I did a very extended protein rest of
two hours.”

Listermann says the resulting brew
(5 gallons of a pale ale) was “mostly
boring.” He added, “While there are odd
flavors, they are very subtle. I think that
I overprocessed [the cicadas]. I figure
that I have 17 years to think about the

next time.”
N Marler expects his barley
e, wine to evolve in interesting
=

ways over time. His original
plan was to drink the cicada
beer sparingly, savoring the last drops in
2021 when the cicadas return. He intend-
ed to enter it in one competition a year, but
that may change as so many people have
requested samples.
Greg Kitsock is editor of American Brew-
erand Mid-Atlantic Brewing News as well as a
regular contributor to Zymurgy. %)

5
www.homebrewery.com

Ozark, Missouri
1-800-321-BREW

Call for our FREE catalog!
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BY JOSEPH A. AISTRUP
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started to build my bréwhouse on a
I whim. My old 5-gallon brewing system
had served me well for seven years. This
system consisted of two 20-quart enamel
canning pots, an 8.5-gallon enamel canning
pot that was my boiler, a homemade 5-gal-
lon plastic bucket lauter tun, a homemade
immersion chiller and an outdoor propane
dual burner stove.

In spring 2003, I read an article in
Zymurgy about the Buckapound Brewery
built by Randy Mosher. This brewery, con-
structed with scrapyard stainless steel and
scrounged gadgets, was truly amazing but far
beyond my do-it-yourself abilities. Nonethe-
less, the Buckapound Brewery showed me,
a ne’er-do-well, wannabe microbrewer, that
one can find a treasure trove of brewery
hardware at the local scrapyard.

Initially, I was looking for Corny kegs.
However, sitting in the middle of the scrap-
yard were five—count ‘em, five—15.5-gal-
lon stainless steel kegs. After thinking about
it for a week (what took me so long?), I went
back to the yard and bought the kegs. At
50 cents a pound, they cost a grand total of
$72. My wife was not happy, but I thought
it was a stainless “steal.” And so I started
my Half-a-Buckapound Brewery.

My kegs sat in the backyard all spring
while I searched the Web looking for plans.
With plenty of sites detailing RIMS, DIMS
and HERMS, my initial vision was much

larger than my budget or my capacity to wire
and program the integrated system con-

|
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BREWERY BLUEPRINT

trollers. After much soul searching, I decid-
ed that a three-tier gravity system would be
best. Little did I know that this would also
challenge my do-it-yourself abilities.

The first step was to construct the brewery
stack. Because I am not a metal worker and
this is the Half-a-Buckapound Brewery, I
decided to build the stack using 2-by-2 wood
studs (I also live close to a fire department).
I chose a two-column design where the hot
liquor tank is on the top of the first column,
the lauter tun sits in the middle of the second
column and the boiler sits on the bottom level
of the first column, directly below the hot
liquor tank. Luckily, I'm not scared of heights
and I don’t mind ladders. The real bummer of

HOMEMADE SIGHT-GAUGES

CONSTRUCTED STACK

this system is that I feel like a Sherpa on Ever-
est lugging buckets o’ water to the summit of
the hot liquor tank. And when I get up there,
I sometimes get a nosebleed. Luckily there is
always a good homebrew awaiting my
descent to base camp.

My next step was to take three of the
kegs to my local welding shop. Using a plas-
ma torch, they cut the tops and holes for the
plumbing. Now came the fun part, plumb-
ing the kegs. I know what Randy Mosher
would do. He would weld stainless-steel full
couplings into the sides of the kegs. But this
is the Half-a-Buckapound brewery, so I did
not take this approach. Instead, I decided to
go weldless.

One of the things Randy did not tell you,
but I will, is that buying is easier than mak-
ing. This is an eternal truth, a religious
canon, one of the fundamental laws of
nature. Unfortunately, I'm not terribly
bright, only semi-religious and have never
been particularly good at obeying laws. After
much time, effort and trips to the local
scrapyards, hardware stores and the like, I
figured out another eternal truth. If you can’t
find it locally, go online.

The tough parts to find in a medium-
sized town like Manhattan, Kan. (the Little
Apple) for a weldless connection for a 3/8-
inch brass full port ball valve with 5/8-inch
female pipe threads (FPT) are the 11/16-
inch inside diameter (ID) copper or stain-
less steel washers and the 9/16-inch ID high
temperature silicone O-rings. Randy, of
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PLUMBING FOR HOT LIQUOR, LAUTER-TUN AND BOILER

course, would fabricate his washers. I tried
this too, but, lacking a quality drill press,
ended up with a malformed washer. My sec-
ond approach was much more successful. It
seems that most domestic car oil drain plugs
use 11/16-inch ID copper washers. The ID
to OD thickness of these washers is a little
thin, but it worked anyway.

The second problem was to find high
temperature rubber or silicone O-rings.
Although I could find the right size rubber
O-ring at my local hardware stores, none of
them could withstand temperatures greater
than 150° F. After a quick online search, I
found high temperature silicone O-rings
(FDA approved). When buying these O-
rings, make sure to specify the 9/16-inch ID
O-rings (width 1/8-inch). It’s a tight fit
around the 5/8-inch OD male pipe threads,
but I found that connections using these
tight fitting O-rings do not leak, whereas
11/16-inch ID O-rings tend to leak. The one
pitfall of buying online directly from a man-
ufacturer is that you have to buy in bulk,
and shipping charges can be rather high.

When using kegs, it's nice to know how
much liquid is in them. This requires some

THE NIGE THING ABOUT THIS DESIGN IS THAT YoU
GAN ERSILY ADD A HOPBACK, ADAPT IT TO ADD A
PUMP, OR CREATE A DIMS, RIMS OR HERMS SYSTEM.

type of sight gauge. Of course, I know what
Randy would do. He would find a cool new
gadget to reconfigure into a sight gauge.
Instead of going to the scrapyard, I went to
the hardware store and also searched
online. I think that even Randy would
approve of my sight gauge contraption,
revealed for the first time in these pages. I
used 3/8-inch OD high temperature silicone
(rated for over 500° F) tubing in combina-
tion with two “all tube” 3/8-inch elbows with
inserts. This design has some advantages.
Because the tubing is flexible, it bends to fol-
low the molding of the stainless steel kegs.
In my case, one of my kegs is a Coors keg,
which has a larger outside diameter mid-
section than either the bottom or the top. It
also has no parts that break. Finally, it's
easy to clean.

Randy’s Buckapound Brewery includ-
ed many gadgets and pumps to control,
direct and move fluids. The Half-a-Bucka-

HOME BREWERS!

Since 1979, William's Brewing has been the leader
in direct home brewing sales. We feature a huge line
of home brewing, winemaking, and coffee roasting
equipment. Browse our extensive website or request
our free catalog today!

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

2594 Nicholson St. ® San Leandro ® CA e 94577
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pound Brewery uses Newtonian laws of
gravity to control, direct and move fluids.
The plumbing inside the hot liquor tank,
mash tun and boiler is very typical. I found
that simplicity of design is essential. Thus,
I used 3/8-inch ID copper tubing with
compression fittings for ease of assembly
and cleaning. I also bought a 12-inch
stainless-steel false bottom online for the
mash tun. It works like a charm. Randy
would be proud.

Because my system is made of wood
and the boiler is located directly below
the fiberboard shelf holding the hot
liquor tank, I decided that it might not be
a good thing to have hot steam coming off
the boiler, directly scorching the fiber-
board. Thus, I decided to build a hood to
deflect the steam. Now I know Randy
would go to the scrapyard, find an inter-
esting hunk of sheet metal and proceed
to fabricate an intriguing hood. But this
is the Half-a-Buckapound Brewery. And
besides, Wal-Mart is closer than the
scrapyard. I ended up buying two foil
turkey-roasting pans, the large ones.
Using scissors, I cut one side off of each
pan. I carefully and adroitly placed one
of the pans upside-down on the bottom
side of the hot liquor tank shelf and
tacked it into place using my trusty elec-
tric staple gun. I then carefully fit the cut-
off end of the second pan over the cut-off
end of the attached pan, effectively dou-
bling the coverage of the foil pans. Final-
ly, to route the steam away from the front
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side of the brewery stack, I bent the foil
sides of the pans over the shelf support
in the back, allowing the steam to escape
out the backside of the stack.

Here are some other features of my Half-
a-Buckapound Brewery that all you other
ne’er-do-well, wannabe microbrewers might
want to consider.

e [ used hot water heater insulation wrap

(R-19) for the hot liquor tank and mash tun.
It's thinner and easier to cut and tape than
that old roll of pink house insulation. To
minimize heat loss from the top of the keg,
I cut round tops out of R-5 pink-ridged insu-
lation foam board. The wrap and foam
board make a very efficient insulation sys-
tem. Over the course of 90 minutes, the
amount of heat loss from the mash tun is
about 2° F.

e Whenever possible, I have used 3/8-inch
barbed quick disconnects. These things are
a godsend. I purchased my male and female
quick disconnects online. You'd be smart to
get at least 10 each, because you never
know when you're going to need them.

e The water in the Little Apple tends to be
a little over-chlorinated. Some brewers buy
in-line water filters and attach them to the
brew stack. I bought a small refrigerator
water filter and connected it to my utility
sink faucet. This filter has two male quick
disconnects that conveniently fit the female
quick disconnects I bought.

e I decided to build a counter-flow wort

chiller using plans I got from the book
Brew Ware (Lutzen and Stevens 1996, p.
119) with a few minor modifications.

The nice thing about this design is that
you can easily add a hopback, adapt it to
add a pump, or create a DIMS, RIMS or
HERMS system. I do not have tempera-

ture gauges on this system yet, but they
will be my next addition. If you decide to

INSULATION

follow this path toward building your own
half-barrel system, you have many
options. Certainly Randy Mosher’s Buck-
apound Brewery represents one option—
mine, well, let’s just say my option is
about half the cost.

COUNTER-FLOW WORT CHILLER

« Dual ball-bearing, 8" long, nickel-plated steel rollers

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

+ Fast crushing time, 10lbs./min with included drill adaptor
+ Large, sturdy ergonomic handle, or the 1/2" drive shaft
easily accepts a pulley for permanent, motorized set-ups.
+ All of these professional features for only $139 makes
owning your own roller mill an affordable reality.

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

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

Order by phone with VISA or mail/fax order form
with cheque or money order to:

VALLEY BREWING EQUIPMENT
1310 Surrey Ave. Ottawa, ON. Canada K1V 6S9
Tel (613) 733-5241 - Fax (613) 731-6436
www.web.net/~valley/valleymill.html| * valley@web.net

When Joe Aistrup isn't brewing, he'’s a polit-
ical science professor at Kansas State Univer-
sity and a member of the Little Apple Brew
Crew. He knows the answer to the age-old
question “What do you do with a political
science degree?” Drink lots of homebrew. @

FOIL HOOD FOR BOILER
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he Perils of
Prison Brew

['Ve decided {0 90 straiqnt.
No more speeding. No jaywalking. I'm not
even going to rip the tags off my mattresses
anymore.

Why?

During the recent National Homebrew
Conference in Las Vegas, I participated in
the brewing world’s version of “Scared
Straight,” the old TV show that took kids to
meet the lifers in a New Jersey prison.

Yes, I judged in the Quality Ale and Fer-
mentation Fraternity’s (QUAFF) first—and
one can only hope last—Prison Brew Com-
petition.

The rules for this contest were simple:
All beverages (to call any of them beers
would be sacrilegious) entered had to be
brewed using only ingredients that could
be found in a prison or military kitchen.
That meant flour, bread, fruit, nuts, sugars
and juices were all fair game. No commer-
cial hops or commercial yeast could be
employed. And, finally, although at times
I wondered if any of the “brewers” read
this last one, nothing dangerous to drink
could be used.

Jamil Zainasheff of QUAFF took time
out from his duties as judge coordinator for

the final round of the National Homebrew
Competition to assemble a panel of four
guinea pigs, er, judges. Besides yours truly,
the judges were Charlie Papazian (who
needs no introduction here but nearly
needed a stomach pump in Vegas), David
Houseman (a Grand Master II BJCP judge)
and Peter Zien (owner and brewer at Ale-
Smith Brewing).

The beverages—a dirty dozen—arrived
packaged in everything from beer bottles
(including an AleSmith Grand Cru bottle) to
a ... ahem... Ziploc baggie.

“Please spare me, Lord!” charlie Papazian
Judging the Prison Brew competition.

We were handed scoresheets with the
rules and room for points and comments in
five categories: appearance, aroma, taste,
authenticity and—this was a real stretch
with some of them—drinkability. Each cat-
egory was worth a total of 10 points.

A score of 0-10 would earn the dubious
distinction “Don’t drop the soap.” From 11-
20, “Watch your back.” From 21-30,
“Who’s your daddy?” From 31-40, “I'm your
daddy.” Any beer scoring above 40 earned
the praise “The warden has a deal for you.”

By the end, the judges were comparing
notes on how long of a sentence they should
give each brewer.

With what could only be described as
grim determination, we set to the task. I am
proud to report that each judge took at least
one sip of each liquid set before him. But I
have to admit, I have never seen the dump
buckets emptied as often at any competi-
tion. At the start, we all tried, really tried, to
judge these beverages fairly and accurate-
ly. Witness Papazian’s comments under
“authenticity” for one of the early brews:
“Probably would pass...try to harvest some
wild yeast for better attenuation.”

Or Zien’s assessment of another:
“Unusual mix of high alcohol and cloying
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CHARLIE PAPAZIAN

sweetness. Immensely drinkable for what
itis.”

But as the beverages got weirder and
weirder, so did the comments.

“Absolutely wretched—congratulations
on your failure,” Papazian commented on a
hazy amber brew.

“This would have taken the astronauts
to the head, not the moon,” summed up
Houseman on something that looked like it
started its journey as Tang.

“Would require a 10-year sentence to
drink,” Zien commented on a stinky, yellow
brew.

“Cidery. Thank God it’s not salty,” wrote
yours truly after a tentative sip of a pale, yel-
low fluid that was a bit too close to body
temperature.

One clear, pale yellow fluid elicited these
assessments:

From Houseman: “Strip search for the
mouth.”

From Zien: “This sucks enough to be
authentic... Immensely undrinkable.”

From Parker: “Words fail me. I need
sandpaper for my tongue.”

From Papazian: “Please spare me,
Lord!”

by dim Parker

Man. .. | shouldn’t
have il{tered my beer
fhrough my shor{s!

O . ,////7
N

Many of the other comments aren’t fit for

reprinting here.
By the time we hit the midway mark, a
small crowd had gathered—I'm sure just to
see the looks on our faces as we struggled to
gag down just one sip of some of the awful
concoctions. There were brews made from
fruit juice, brews made from maple syrup
and brews made from ingredients I'm not
sure I want to know about.

Scores, on the modified 50-point scale,
were all over the map. And, luckily, there
was no requirement for judges to land with-
in seven points of each other. The lowest
score granted was a 4—given to two separate
brews by two different judges. The high score
was a 46—and that brew wasn’t the winner.

When all the scores had been tabulated,
the amber brew in the AleSmith bottle won
the distinction “Least Offensive of Show.”
The concoction, fermented from maple
syrup by Chad Stevens, will never win any
medals at any other competition, but it did
get him a great new refractometer from Beer,
Beer and More Beer.

I trust he will use it for more noble
means.

Jim Parker is editor-in-chief of Zymurgy. ()
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hoppers in retail liquor stores in Col-
orado and Ohio got extra encourage-

ment to “buy American” this past July as the
American Beer Month promotion moved
into the retail store arena.

In Colorado, Eddie Miller, who brokers
several American beers through his Priority
Brands business, got tired of seeing banners
for Cinco de Mayo and St. Patrick’s Day.

“I thought if they could do that for Cinco
de Mayo and sell a lot of tequila and Mexi-
can beers, then we could certainly do it for
American Beer Month,” said Miller.

As a member of the Association of Brew-
ers board of directors, he knew where to go.
The AOB is the driving force behind Ameri-
can Beer Month and had an assortment of
banners and other display materials.

Miller took the banners to a number of

he first time American

! Bé'eﬁ*pi’on’ioted n the off-

“This is a great way for people to learn
about American Beer Month,” Miller
said. “Everybody enjoyed it. They all
asked about American Beer Month and
what it means.”

In Fairfield, Ohio, Jungle Jim’s Interna-
tional Market didn’t need any encourage-
ment. The store proudly flew the American
Beer Month banner and celebrated by
focusing its monthly beer specials and tast-
ings on American beers.

Jungle Jim’s is not a beer or liquor store,
but rather a large upscale grocery that has

its own monorail. The store underwent a

90,000 square foot expansion to its existing
170,000 square feet in 2003. The store’s
beer d’ef:}‘amnent alone features more than
400 American craft beers from 66 breweries,
and 800 imports.

iIDE

_celebration of American beer.

The off-premises promotion was just
one of the many activities that took place

>r Mon

ag
Parker

o 3

By Jim

in July as American Beer Month celebrat-
ed its fifth year. Brewers from coast to
coast brewed special beers, held events
and even took to the airwaves to spread
the word about the flavor and diversity of
American craft beer.

The Association of Brewers beefed up its
Web site with polls, beer education and
giveaways.

“Consumer traffic on the Web site was up
by more than 1,000 visits per day,” said Ray
Daniels, director of Craft Beer Marketing for
the AOB. “That's nearly a 10-fold increase in
traffic over last year.”

“American Beer Month continues to
grow as we begin to see it have more
impact outside of brewery retail outlets and
other brewery-sponsored activities,” said
Daniels. “Over the next year, we all need

needs an American Beer Month bann
year, contact Daniels at ray@aob.org.
Jim Parker is editor-in-chief of Zymurgy. {§




TRY THIS AT HOME
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BY AMAHL

TURCZYN

SCHEPPACH

A Mother of a Malt Vinegar

inegar, like beer and wine, is one of the
Vmost ancient and revered food products
known to civilized humanity, mainly
because of its ability to resist spoilage.
Nothing harmful can grow in full-strength
vinegar; this is because of its high acid con-
tent rather than alcohol.

Louis Pasteur was the first to discover, in
1857, that the conversion of wine to vinegar
was caused by the presence of bacteria and
oxygen, although it wasn’t until 1878 that
Danish botanist Emile Christian Hansen
correctly explained the chemical process. In
very basic terms, the alcohol created by
yeast during fermentation is broken down
by the bacteria Acetobacter aceti into
acetaldehyde, and then into carbon dioxide
and acetic acid, a.k.a. vinegar. (Interest-
ingly, your liver follows a similar path when
it oxidizes ethanol into hangover-inducing
acetaldehyde, and then into CO, and vine-
gar, only it uses an enzyme called dehy-
drogenase.) These processes must take
place in the presence of oxygen and don’t
happen nearly as quickly as fermentation,
so would-be vinegar makers should prepare
to wait three to six months for their vinegar
to taste and smell like it should.

Medicinal Properties of Vinegar

Malt vinegar has been touted as a magical
elixir capable of curing fever, dandruff, gout,
arthritis, psychosis, halitosis and warts. While
all this may or may not be proven, it is certain
that like unfiltered, unpasteurized homebrew,
vinegar made at home in the traditional man-
ner is much better for you than that clear dis-
tilled white stuff you use to wash your win-
dows. Naturally made vinegar has historical-
ly been recognized for its medicinal value, as
far back as Hippocrates in 400 BCE. And
while it may not cure blindness or paralysis, it
certainly contains many of the same nutrients
found in living, bottle-conditioned homebrew.

With the recent SARS outbreak in sev-
eral Asian countries, vinegar’s reputation
as a folk medicine may have crossed over
into the realm of the scientifically proven
fact. In China, vinegar has long been tout-
ed as an anti-viral agent to combat dis-
eases like pneumonia, but against the
SARS virus, people in the livestock indus-
try were blending 5 percent acetic acid
with 3 percent hydrogen peroxide and
using it as an antiseptic spray. The result-
ing peracetic acid was said to be quite
effective, and is indeed used in many mod-
ern breweries for similar sanitizing pur-
poses. So perhaps this humble and ancient
remedy has some powerful juju after all.
And it tastes great on fish and chips.

Choosing the Best Beer for
Malt Vinegar

Apple cider, wine and beer can all be
used to make vinegar, but each can con-
tain preservatives that inhibit the growth
of acetic bacteria. In wine and cider, sul-
fites are often added for that very purpose,
so using such a wine to make vinegar can
often result in a sluggish conversion, or
may kill off the bacteria altogether. One of
beer’s prime preservatives is hops, so as a
rule, the more lightly hopped your ale is,
the better vinegar it will make. The bitter-
ness of hops doesn’t lend itself particular-

ly well to a good malt vinegar either.
Therefore, if you are somewhat unim-
pressed with a batch of Belgian Dubbel, a
Scottish ale, a German Hefeweizen or even
a sweet or foreign-style stout, you might
consider “vinegarizing” it. Any traditional
beer strength will make decent vinegar, but
the stronger the alcohol, the higher acid
content your vinegar will have.

Of course, if you are intent on producing
malt vinegar right from the start, rather than
converting a finished beer, you can do what
commercial malt vinegar producers do and
forego the usual step of boiling your wort.
Like a distiller's wash, malt vinegar begins
life as unhopped, nitrogen-rich, highly
diastatic, strong (15 to 18 °Plato) wort that
is lautered from the mash with all its starch
enzymes intact. Don’t worry about recircu-
lating for clarification—in this case, cloudy
wort is better. The wort is cooled to fermen-
tation temperature, aerated, pitched with
yeast and allowed to ferment. Its fermenta-
tion in some ways resembles that of sake
in that starch enzymes continue to act on
any remaining starches in the turbid wort,
while the yeast simultaneously go about the
business of converting those sugars into
alcohol. The resulting “beer” is then ready
for the next stage: acetification.

Where to Pick Up a Fresh Mother
Acetic bacteria form a slimy mass known
as a “mother” during the conversion of alco-
hol to acetic acid. The layer usually forms
on the surface, spreads out into a uniform
layer then drops to the bottom while a new
layer re-coats the surface. Dedicated vine-
gar makers keep mothers for years, much
like bread makers keep sourdough cultures
by feeding them periodically and taking a bit
every time they want to make a fresh batch.
Finding someone with an active culture
is the best way to go if you want to try your
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hand at vinegar making, but, barring that,
your best alternative for obtaining a cul-
ture is to buy one. Many homebrew shops
carry pure culture vinegar mothers. Or, you
can go to a health food store and pick up a
bottle of natural, unpasteurized vinegar.
Bragg apple cider vinegar is one popular
brand that contains a living, active mother
(how active of course depends on how long
it’s been sitting on the shelf) and can be
used as a starter for vinegar production. Just
make sure you shake it well—that brown-
ish, unsightly layer of sediment on the bot-
tom is what you want. A cup of vinegar per
gallon of fermented beer should more than
suffice to get the process rolling.

Making Vinegar

First and foremost, if you’re a brewer
wanting to make malt vinegar, use extreme
caution keeping these two crafts well sepa-
rated. Acetobacter is one of the brewer’s
biggest enemies, and while a batch of malt
vinegar is great to have on hand, you don’t
want each subsequent batch of beer to end
up the same way. If you can’t completely
sterilize, not just sanitize, each and every
piece of equipment that comes in contact
with your active vinegar, make sure it is
never used for beer making—that means
siphon hoses, wooden spoons, sample jars,
fermenters, buckets, etc. You may want to
consider taking a permanent marker and
writing “vinegar” on everything that will be
exposed, as a precaution. Also, if you can
physically remove your vinegar operation to
a part of the house away from the brewery,
you'll be much better off.

You will need a wide container in which
to store your vinegar while your mother is
doing her thing, some good-sized pieces of
cheesecloth and your vinegar culture. A
glass carboy can be used, but you will need
to maximize exposure to air, and that’s not
always easy in such a vessel.

Many vinegar producers and traditional
makers of vinegar insist that an oak barrel
used for “production” and/or aging will soft-
en and mellow the vinegar, but barrels are
expensive, and, once infected, are vinegar
barrels for life. A cheaper alternative is a 5-
gallon plastic bucket. Regardless of the type
of vessel used, you will need to sanitize it,
along with all other equipment. It may seem

odd to sanitize for vinegar making, but you
want only acetic bacteria to grow in this
beer.

If you are working with beer that was
originally intended for consumption as beer,
chances are it is carbonated. Your first task
will be to remove as much of that carbona-
tion as you can. If the beer is in bottles,
uncap them and pour the beer into a buck-
et. Don’t worry about yeast sediment—the
bacteria won’t mind. Remember to splash
the beer around as much as possible. This
is difficult for the homebrewer—we’re told
to keep air out of beer after it’s fermented,
but this is vinegar making and we’re out to
“spoil” this beer in short order, so just grit
your teeth and do it.

When the foam has settled, pour the
contents into another sanitized 5-gallon
bucket (only one of these buckets will actu-
ally be exposed to the acetic bacteria) to
incorporate as much oxygen as possible and
reduce the CO,. Repeat a few times. Then
add the mother or vinegar dregs as above,
and cover the bucket with a couple of lay-
ers of cheesecloth. Don’t cover with a plas-
tic bucket lid—this will not allow further
exposure to air, which is important for the
ensuing transformation into vinegar. Make
sure to secure the cheesecloth with tape or
a large rubber band to keep a certain vine-
gar-loving insect, the fruit fly (also known in
some areas as the vinegar fly), from poking
around in your brew.

Now you have two to six months to
wait. A warm garage or cellar is a good
spot to leave the bucket. Colder tempera-
tures will slow the process. Take a sniff
occasionally. Your nose should tell you
when it smells right. You will probably
detect the in-between stages and byprod-
ucts of the process as the alcohol is bro-
ken down: the green apple smell of
acetaldehyde, the nail-polish smell of
ethyl acetate. Be patient. If these off-odors
persist, it may be beneficial to aerate
again to guarantee full oxidation.

When the vinegar smells done, remove
the cheesecloth and inspect it. Your moth-
er may still be floating on top, or it may
have sunk, leaving the liquid exposed.
Remove and save the mother in a jar if you
wish for your next batch. Adding a few
tablespoons of well-aerated apple juice

every couple of months should keep her in
good shape. Now taste a little of the vine-
gar. Most commercial malt vinegars are
diluted to about 5 percent acidity. Yours
will most likely be stronger than this,
depending on the strength of the beer you
began with, so it will most likely be quite
an eye-opener. If everything checks out,
you can now siphon it or decant it off the
residue into bottles.

At this stage, just as with beer making,
you no longer want to incorporate oxygen.
A little splashing during bottling is OK, but
the bacteria will continue to break down
your vinegar if you keep adding oxygen and
youw'll end up with little more than carbon
dioxide and water. So if you aren’t keen on
pasteurizing your vinegar at this point,
restricting its oxygen supply by bottling care-
fully, with little headspace, is important.
Bottled correctly, it should still last several
years unrefrigerated.

Aging

Vinegar should mellow and improve for
several months once bottled, but you can
transfer it to another vessel instead and bulk
age it if you want. Again, oak barrels have
traditionally been used for this and will do
a great job mellowing the sharpness, but oak
chips can also be used. Or, you may decide
to get fancy and bottle the vinegar with fla-
vorings. Malt vinegar isn’t as delicately fla-
vored as wine varieties, but will still take on
flavors from various herbs and spices. Fresh
tarragon, dill, red chile and caraway seeds
will all make interesting variations for the
culinarily inclined. Bottles of homemade
vinegar make great gifts, too. Now no one’s
nose will get out of joint when the judges’
comments on that batch of “Toil and Trou-
ble Dubbel” read, “Would taste great on a
salad.”

Amahl Turczyn Scheppach is a former
associate editor of Zymurgy. ®
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Association of Brewers Pub Discount Program

for American Homebrewers Association Members

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

ALASHA
Sleeping Lady Brewing Co./Snow
Goose Restaurant
Anchorage
ARIZONA
Barley Brothers Brewery
Lake Havasu City
BJ's Restaurant & Brewery
Chandler
Nimbus Brewing Co.
Tuscon
Old Chicago
Tuscon
Rock Bottom Restaurants
Glendale, Phoenix (2), Scottsdale
ARKANSAS
Boscos Little Rock Brewing Co.
Little Rock
CALIFORNIA
BJ's Pizza, Grill & Brewery,
BJ's Restaurant & Brewery
Brea, Oxnard, West Covina, Woodland
Hills
BJ's Pizza & Girill
Huntington Beach, La Jolla, Laguna Beach,
Long Beach, Los Angeles, Newport Beach,
Seal Beach
BJ's Restaurant & Brewhouse
Arcadia, Burbank, Cerritos, Cupertino,
Huntington Beach, Irvine, La Mesa, San
Jose, Thousand Oaks, Valencia
O’Brien’s Pub
San Diego
Oggi's Pizza & Brewing Co.
Encinitas, Escondido, Huntington Beach,
Mission Valley, Mission Viejo, San Diego
(3), Santa Clarita, Vista
Rock Bottom Restaurants
Irvine, La Jolla, Long Beach,
San Jose, San Diego
Rogue Ales Public House

San Francisco
Russian River
Santa Rosa
Santa Barbara Brewing Co.
Santa Barbara
Stone Brewing Co.
San Marcos
COLORADD
5280 Roadhouse & Brewery
Littleton
Backcountry Brewery &
Restaraunt
Frisco
BJ's Pizza Grill & Brewery
Boulder
Dillon Dam Brewery
Dillon
Flying Dog Brewery
Denver
Glenwood Canyon Brewing Co.
Glenwood Springs
Great Divide Brewing Co.
Denver

Hops Grillhouse and Brewery
Aurora, Colorado Springs,

Denver, Golden, Littleton,

Lone Tree, North Glenn
Ironworks Brewery & Pub
Lakewood

Left Hand/Tabernash Brewing Co.

Longmont

Odell Brewing Co.
Fort Collins

Old Chicago

Aurora, Boulder, Broomfield, Colorado
Springs (3), Denver (3), Ft. Collins (2),
Grand Junction, Greeley, Lakewood,
Littleton, Longmont, Silverthorne,
Superior, Thornton, Westminster,
Wheatridge

Oskar Blues

Lyons

Phantom Canyon
Colorado Springs

Pumphouse Brewery & Restaurant
Longmont

Redfish Brewpub
Boulder

Redstone Meadery
Boulder

Rock Bottom Restaurants
Denver, Englewood, Westminster

Rockies Brewpub
Boulder

Rockyard Brewing Co.
Castle Rock

Smugglers Brewpub & Grille
Telluride

Walnut Brewery
Boulder

Wynkoop Brewing Co.
Denver
CONNECTICUT
Hops Grillhouse and Brewery
Manchester, Newington, Waterbury

Willimantic Brewing Co.
Willimantic

DELAWARE
Iron Hill Brewery and Restaurant
Newark

Stewarts Brewing Co.
Bear

FLORIDA
Dunedin Brewery
Dunedin

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

GEORGIA
Hops Grillhouse and Brewery
Douglasville, Duluth, Kennesaw (2)
HAWAI
Kona Brewing Co.
Kailua-Kona

1DAHO
Old Chicago
Boise (2)
ILLINOIS
Elmwood Brewing Co.
Elmwood

Flossmoor Station Restaurant &
Brewery

Flossmoor

Goose Island Brewpub

Chicago (2)

Old Chicago

Rockford

Mickey Finn’s Brewery
Libertyville
Piece Brewery
Chicago
Rock Bottom Restaurants
Chicago, Warrenville

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

10WA
Court Avenue Brewing Co.
Des Moines
Old Chicago
Bettendorf

Racoon River Brewing Co.
Des Moines

Rock Bottom Restaurants
Des Moines
HANSAS
Old Chicago
Lawrence, Lenexa, Overland Park, Wichita (3)
MARYLAND
Hops Grillhouse and Brewery
Owings Mills
Rock Bottom Restaurants
Bethesda
MASSACHUSETTS
Rock Bottom Restaurants
Boston, Braintree
Watch City Brewing Co.
Waltham
MICHIGAN
Arbor Brewing Co.
Ann Arbor
Big Buck Brewery & Steak House
Ann Arbor
Hereford & Hops Steakhouse &
Brewpub
Bay City, Escanaba
MINNESOTA
Hops Grillhouse and Brewery
Eden Prairie, Maple Grove
Old Chicago

Apple Valley, Blaine, Duluth, Eagan, Eden
Prairie, Minneapolis (2), Minnetonka,
Plymouth, Roseville

Rock Bottom Restaurants
Minneapolis

MISSISSIPPI
Hops Grillhouse and Brewery
Jackson
MISSOURT
75th Street Brewery
Kansas City

McCoy's Public House
Kansas City

Old Chicago
Columbia

NEBRASKA
Old Chicago
Lincoln (2), Omaha (4)
Thunderhead Brewing
Kearney
Upstream Brewing
Omaha

NIEUADA
Chicago Brewing Co.
Las Vegas

Rosemary’s Restaurant &
Rosemary's at the Rio Hotel
& Casino
Las Vegas

TIEUW HAMPSHIRE
The Portsmouth Brewery
Portsmouth

TIEW JERSEY
Ale Street News
Maywood
Triumph Brewing Co.
Princeton

TIEW MEKICO
Blue Corn Café & Brewery
Albuquerque, Santa Fe
I Vicino Brewing Co.
Albuquerque

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

Lake Placid Pub & Brewery
Lake Placid

Lake Placid Craft Brewing Co.
Plattsburgh
Southampton Publick House
Southampton

TIORTH CAROLINA
Hops Grillhouse and Brewery
Charlotte, Huntersville, Matthews,
Pineville

OHIO
Brew Kettle, Taproom and
Smokehouse
Strongsville
Hops Grillhouse and Brewery
Beavercreek, Maumee
Rock Bottom Restaurants
Cincinnati, Cleveland
Willoughby Brewing Co.
Willoughby




OREGON
BJ's Restaurant Bar & Brewery
Eugene, Portland (2)

Laurelwood Public House &
Brewery
Portland

Old Chicago

Beaverton, Gresham, Portland (2)

Pelican Pub and Brewery

Pacific City

Rock Bottom Restaurants

Portland

Rogue Ales Brewery

(includes Brewer's on the Bay)

Newport (2), Portland
PENNSYLUANIA

Barley Creek Brewing Co.

Tannersville

Iron Hill Brewery and Restaurant
Media, North Whales, West Chester

Rock Bottom Restaurants
King of Prussia, Pittsburgh
Triumph Brewing Co.
New Hope
SOUTH CAROLINA
Hops Grillhouse and Brewery
Columbia (2), N. Charleston, Spartanburg
TENNESSEE
Boscos Brewing Co.
Memphis, Nashville
Hops Grillhouse and Brewery
Memphis
TEXAS
BJ's Restaurant & Brewery,
BJ's Restaurant & Brewhouse
Addison, Houston, Lewisville, Webster
UTAH
Bohemian Brewery & Grill
Salt Lake City

Moab Brewery
Moab

Squatter's Pub Brewery
Salt Lake City, Salt Lake Airport

Uinta Brewing Co.
Salt Lake City

UIRGINIA
Hops Grillhouse and Brewery
Alexandria, Richmond (2)
Rock Bottom Restaurants
Arlington
Williamsburg Brewing Co.
Williamsburg

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

wisconsin
Angelic Brewing Co.
Madison
Hereford & Hops Steakhouse
& Brewpub
Wausau
Milwaukee Ale House
Milwaukee

Northwoods Brewpub
Eau Clair
.
Old Chicago
Madison
Rock Bottom Restaurants
Milwaukee
wyYOminG
Snake River Brewery and

Restaurant
Jackson Hole, Lander

For the most up-to-date pub list, “ui"isit wwm‘;‘beeﬁnm@org}. :

All discounts are for RHA members of legal drinking age onluy.

Commercial Calibration

Editor's Note: One way beer judges check their palates is by using commercial “calibration” beers — clussic versions of
the style they represent. Zymuigy has assembled o panel of four judges who have atfained at least the rank of Master
in the Beer Judge Certification Program. Each issue they will score two widely available commexcial beers (or meads or
ciders) using the BICP scoresheet. We invite you to download your own scoresheefs at vvnw.bjcp.org, pick up a botile
of each of the beverages and judge along with them in our Commercial Calibration.

This issue, in honor of our cover story on “The Flavor of Hops,” our expert panel of judges evaluates two beers— one from each coast—that are noted for their hop flavor.

ictory Hop Devil Ale launched onto the scene in 1999, quickly gaining the attention of
heer lovers and the beer press alike. This boldly assertive, American-style India pale
ale is brewed by the Victory Brewing Company of Downingfon, Pa.
@ Malt Advocate Magazine awarded Hop Devil the 1999 “Domestic Beer of
the Year.”

In an inferesting twist, Victory brews Hop Devil with German two-row mall,
but uses American whole hops. It has an alcohol content of 6.7 percent by
volume.

According fo the BJCP style guidelines, an American India pale ale should

should stay in the background. Color should he medium gold to medium
reddish copper.

Hop flavor should be medium to high and should reflect American hop
varieties. Malt flavor should be low to medium. The mouthfeel should be
smooth and medium-light to medium. The overall perception should be
hoppy, bitter and moderately strong. For the full style description see the
BJCP Web site (wvw.bjcp.org).

Hop Devil is distributed in California, lllinois, Maryland, Massachusetts, Minnesota,
New Jersey, New York, Ohio, Oregon, Pennsylvania, Virginia and Washington. It is avail-
able on draft and in 12-ounce hotles.

For more information on the Victory Brewery, visit www.viciorybeer.com.
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R ogue Brutal Bitter made its debut in 1996 as a special beer fo celebrate the 20th anniver-
sary of the famed Horse Brass Pub in Portland, Ore. The beer was so popular, Rogue
brewer John Maier gave it a permanent posmon in Rogue's lineup.

Brutal Bitter is kind of a “square peg beer,” not fitting nealy into one
slyle category.

Maier calls it a “cross between a very exira special bitter and an India
pale ale.” Itis brewed with English malis and hopped exclusively with Amer-
ican Crystal hops. With an alcohol content of 6.2 percent by volume and

59 IBUs, Brutal Bitter is at the extreme edge of the American pale ale
style—hbut Rogue is known for exiremes.

According to the BCP style guidelines, American pale ales should have

a moderate to strong hop aroma with low to moderate malt aromas. The
color should be pale golden to deep amber.

Amoderate to high hop flavor should dominate the flavor, often focus-
ing on American hop varieties. The malt character should be low to mod-
erately high wiith a clean malt character. The balance should be tilted toward
late hop flavor and early hop bitterness. The body should be medium-light to medium. The
overall impression should be refreshing and hoppy.

For the full description see www.bjep.org.

Rogue beers are distributed in California, Colorado, Connecticut, Florida, Georgia, Idaho,
Indiana, lowa, Kansas, Kentucky, Massachusetts, Minnesota, Nevada, New Jersey, New York,
North Carolina, Ohio, Oregon, Pennsylvania, Tennessee, Vermont and Virginia.

For more information ahout Rogue Ales, see www.rogue.com.
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ILLUSTRATIONS BY TERRY MCNERNEY,

ARTWORK O 2004 EYEWIRE

Commercial Calibration

Category/subcategory: Victory Hop Devil Ale
Victory Brewing Company, Downington, Pa.
BJCP Category: 14B American India Pale Ale

a member of the BJCP Style Guide Committee and
a Grand Master Il judge. Brewing since 1991, Dave
is a member of the AHA Board of Advisers. He lives
in Chester Springs, Pa.

Bottle Inspection:

12-ounce hottle hought ot the brewery. Low
fill. Very clear. No sediment.

Aroma:

Citrus and floral hop aroma up front with
noficeable rousted harley and caramel malt
aromas. Alcohol is very noticeable as are
fruity notes. Wonderful fresh, crisp, well-
balanced aroma. (10/12)

Appearance:

Brilliantly lear with red-amber color. Thick,
tight, long-lusting head. Great looking heer.
(3/3)

Flavor:

Gitrus and floral hop flavor stands out but
strongly supported by crisp malt backbone
exhibiting notes of roasted harley. Some
sweet alcohol character. Moderate level of
fruity esters reminiscent of blackberries. Dry
finish with a touch of sweetness. Well bal-
anced with high hop bitterness. (18/20)
Mouthfeel:

Medium hody with slight astringent hop
character and high hop bitterness in mouth-
feel. (5/5)

Overall Impression:

An exemplar for the style. Great hop balance
inaroma, flavor and bitterness with dry, malt
finish allows one to enjoy a number of these,
although at 6.7% abv that's not too many.
Goes great with aged cheddar cheese. (9/10)
Total Score: (45/50)

" Dave Houseman s compelition director for the BJCP, ;

| Beh Zangari has been brewing and judging since E

1992. She was instrumental in founding the Hang-
fown Association of Zymurgy Enthusiasts (HAZE).A
Master level judge, she lives in Placerville, Calif. with
her hushand Craig and many cafs.

Bottle Inspection:

Arrived via UPS. Refrigerated on arrival.
Aroma:

Grapefruit rind citrus hop backed by a caramel
maltiness; clean fermentation. Develops a dis-
finct soapy quality asit sits. (9/12)
Appearance:

Amber with golden highlights, very clear to
bright. Fine bubbles of foam, but the head
dissipated quickly. (2/3)

Flavor:

(rispy, toasty malt character halanced with an
asserfive hop itterness and flavor. There is
an almost soapy, oily hop flavor (Fuggle or
derivative?), then mineral quality emerges mid
palate. Lingering hop bitterness. From the rich
color, | expect a little more caramel malt, but
the heer is balanced and enjoyable. (17/20)
Mouthfeel:

Medium full body with surprisingly soft car-
bonation. Hop itterness and mineral quality
[eave a striped feeling to my tongue, making
me thirsty for more. (5/5)

Overall Impression:

An enjoyable beer | would love fo fry on fap! It
is balanced, dean and substantial. The soapy
quality is somewhat distracting, but s not pre-
sent when the beer is cooler. Could come from
the shipping of the beer. The hop charadter sfrikes
me as more English rather than American despite
the cifrus notes in the beginning. (7/10)
Total Score: (40/50)

¢ Scott Bickhom lives in Corning, N.Y. and has been

brewing and judging since 1991. He is a Grand Mas-
ter Il judge, and has been either exam director or
associate exam director of the BJCP since 1995.

Bottle Inspection:

Commercial botile, shipped from Oregon.
Aroma:

Earthy, tobacco and faint citrus notes from
hops— has more of a British character, but
the American hops are usually more distinct
in extremely fresh samples. There is some
toastiness but maltis subdued. (8/12)
Appearance:

Burnished copper with ruby highlights. Head
retention, beading and dlarity are superh. (3/3)
Flavor:

Malt backbone throughout — begins with crys-
tal and toasted notes up front and has enough
dexirins fo support hop bitterness and fermen-
tation flavors. Alcohoks and esters add complexity
o the middle of the taste, and itfinishes with an
emphatic hop hitterness. The levels of these fla-
vors are more fypical of an IPA. (16/20)
Mouthfeel:

Bigger body and more alcoholic warmth than
most American pale ales, but would be accept-
able for an IPA. Residual sugars on the lips after
the beer is swallowed, and hops leave a resiny
coating on the back of the tongue. (3/5)
Overall Impression:

Very nice heer that dwells in the land between
American pale ale and IPA. All of the expedt-
ed components—malt, hops, alcohol and
esters— of both styles come through well and
arein halance. The mouthfeel and creaminess
are outstanding. (8/10)

Total Score: (38/50)

| Gordon Strong hos been brewing since 1996 and has
been part of the BI(Psince 1997. He is chairman of the
Style Guide Committee and principal author of most new
style destriptions. He lives in Beavercreek, Ohio.

Aroma:

Malt and hops in equal amounts. Malt aroma
seems rather strong and rich for an American
IPA, and also has a rich, bready quality.
Piney/citrusy hops are significant. Light alco-
hol, perfumey. Cean. No diacetyl. Lightly fruity.
Could use more hops in the halance. (10/12)
Appearance:

Crystal clear. Reddish-copper color, rather
dark for an IPA, suggesting darker charac-
ter malts. Big off-white head persisted. (3/3)
Flavor:

High hop flavor —citrusy, piney, grassy.
Rich malt— deeper flavors (bready, toasty,
biscuity). Lightly fruity with some alcohol.
Hop flavor and medium-high hop bitterness
lust long into the finish. Fairly dry. Clean fer-
mentation character. Very fresh-tasting.
(16/20)

Mouthfeel:

Medium to medium-full body, a bit big for style.
Moderate carbonation. Noficeable warmth.
Light astringency given all the hops. (4/5)
Overall Impression:

Rather dark and malty for an IPA (parficu-
larly an American IPA). Very clean hops:
they are strong and last into the finish, but
without harshness and asiringency often
found in highly hopped beers. Hits the high
end of the IPA style in several areas (color,
malt, body). Interesting, if a bit atypical;
approaching a stock ale in character. (8/10)

Total Score: (41/50)
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Commercial Calibration

Category/subcategory: Rogue Brutal Bitter
Rogue Ales, Newport, Ore.
BJCP Category: 10A American Pale Ale

50

Bottle Inspection:

22-ounce hottle shipped from the West
Coast. Bottle conditioned with noticeable
yeast sediment. Very hazy.

Aroma:

itrus hop aroma with slight grapefruit notes.
Citrus masks most other fruity esters save a
bit of raspberry-like aroma. Faint bready,
malt aroma. Some alcohol aroma as the beer
warms. Light but pleasant. (10/12)
Appearance:

Thick, tight, chewy, long-lasting head. Light
amber and very hazy — almost Wit-like in
visual fexture. (2/3)

Flavor:

itrus hop flavor has a soft palate with mod-
erately high hop hitterness that balances the
soft malt finish. Dry finish from hops. Litlle
fruity esters. A rough hop finish. Slight caramel
malt with bready malt undertones. No faults
but not bright and crisp. The dullness may be
signs of age and oxidation. (16/20)
Mouthfeel:

Medium body with high carbonation leaving
a prickly mouthfeel. Bitterness lingers in
mouthfeel with some hop-tannin astringency.
Slight alcohol warming. (4/5)

Overall Impression:

This is a heer fighting for an identity. Imperi-
al Bitter (English IPA) as the label states, or
an American Pale Ale exhibifing the citrus hop
character of American Crystal hops? Very drink-
able as either style but definitely more Amer-
ican than English. More homebrew-like than
many craft beers. Cheeseburgers all the way
come fomind when drinking this beer. (8/10)

Total Score: (40/50)

 Aroma:

Slightly sulfury, with evident alcohol. Some
bready malt detected. No fruity esters. Not
much hop aroma, either. (9/12)
Appearance:

Deep golden to amber with ever-so-slight
haze and an off-white biscuity, persistent
head. The last pour was hazy with yeast,
obviously hottle conditioned. (3/3)
Flavor:

Citrusy Douglas fir and Ponderosa pine hop
character dominates any malt character.
Aggressively bitter, fitiing of the name Bru-
tal. A very restrained bready malt character,
but no caramel character that would better
halance the assertive hop character. (17/20)
Mouthfeel:

Medium body, carbonation somewhat sub-
dued. Drying hop bitterness and alcoholic
warmth lingers, almost astringent. (4/5)
Overall Impression:

This is a hig beer befitting the Brutal Bitter
brand. The fermentation characteristics
sirike me as more lager-like than ale-like.
| am looking for more of a fresh hop aroma
with a little less itterness, and/or a richer
caramel malt character that would pro-
vide hetter balance, and may be lacking
due to handling during shipping. Big, brash
and brutal example of an American IPA. |
still like more hop aroma than bitterness,
but it is “rip your lips off” good. (8/10).
Total Score: (41/50)

Aroma:

Hop character gives aroma of new-mown hay,
fresh coriander seed and spruce. Caramel and
foasted malt are evident. Ethanolis in the back-
ground, and low levels of higher alcohols and
esters lend floral and fruity notes. The aroma
components work well fogether. (9/12)
Appearance:

Amber color with a little haze. Head forms
nicely, has tight heading and lasts well. (2/3)
Flavor:

Has a solid malt character up front and a
roundness | usually associate with wheat malt.
The hop bitterness is higher than most exam-
ples of this style, hut is the highlight of this
heer. The hitterness lasts for seconds afier the
beer is swallowed, but the impressive IBU level
is not accompanied by excess astringency.
Esters and alcohols are evident in the middle
but are in halance. Northwest hops add spruce
notes and a coriander-like citrus character.
(17/20)

Mouthfeel:

Some astringency and alcoholic warmth—a
lttle too assertive for an American pale ale, but
welcome in an IPA. Hop resins coat the entire
tongue after the beer is swallowed, but this is
expected with such a high IBU level. (4/5)
Overall Impression:

Excellent heer that probably best fits into the
IPA category with a combination of high hop
bitterness, moderate malt and perceptible alco-
hol. The main selling point is an impressively
long and clean hop hitterness in the finish. The
hop flavor and aroma are an interesting vari-
ation on the standard Cascade hops. (8/10)

,. Total Score: (40/50)

' Aroma:

Fairly light/subdued nose. Hops are soft,
floral and have a lemony quality. Lightly
sweet maltiness like graham crackers.
Some perfumey, spicy alcohol and light
fruitiness. Malt lacks richness. (8/12)
Appearance:

Huge off-white head. Moderate haze
detracts from presentation. Deep gold to
light amber color. (2/3)

Flavor:

Strong citrus/lemon hop flavor. Very high
bitterness lusts into very long finish. Almost
hone dry with low malt flavors, accentuat-
ing perception of bitterness. Just a touch of
bready/toasty malt flavor suggesting Eng-
lish malts. Balance is decidedly bitter, over-
whelming any malt/yeast flavors. Clean
fermentation with very low esters. (13/20)
Mouthfeel:

Medium to medium-full body. Medium to
medium-low carbonation. Some hop-derived
astringency. Some alcohol warmih. (4/5)
Overall Impression:

Appropriately named, although “bitter”
means the flavor not the English beer style.
Adecent beer that doesn't it style categories
too well (elements of American Pale, English
Pale and English IPA are present). Seems like
English malis used with American hops. Bit-
terness is extreme. Lacks malt fo halance.
Bracing, not for the faint-hearted, a bt dif-
ficult to drink. Rather one-dimensional in its
dry hitterness, although clean. (7/10)
Total Score: (34/50)
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BREW NEWS

BY JIM PARKER

- Brew News from
Smallest to Biggest

Locals have rallied behind Britain's
smallest pub, which faces possible
closure after it was refused permission to

expand its seating area outside.
The Nutshell
7‘ Pub in Bury St.
Edmunds, Suf-
folk, is only 15
.‘ feet long and 7
feet wide, and
licensee Martin Bayliss unsuccessfully peti-
tioned to put six tables with chairs outside to
boost capacity.

A spokesman from District Council said,
“The applicant originally wanted to put
tables and chairs outside in an area which
extended across another shop's frontage
and, following an objection, we could not
grant that application.”

The East Anglian Daily Times in Bury
St. Edmunds has launched a campaign
to save the pub, asking readers to fill in
a statement of support and return to the
newspaper. News editor James Mortlock
said, “Scores of people have sent the
form back.”

Bayliss has submitted his second appli-
cation, for a smaller outside area, and was
hopeful of a positive outcome when the
council met in September.

Meanwhile, Smallest
Brewery Reopens

The world's smallest brewery has
reopened in a converted outhouse in rural
Wales. Less than 5-feet square, Bragdy
Gwynant brews ale for just one outlet—the
Tynllidiart Arms next door.

Based in Capel Bangor, near Aberys-
twyth, the brewery has gone back into
production after a two-year break. It pro-
duces just 9 imperial gallons (10.8 U.S.
gallons) at a time, enough to fill a tradi-
tional firkin.

Margaret and Mark Phillips own the
Tynllidiart Arms and the brewery. “The
previous owner of the pub moved out two
years ago and up until two weeks ago the
pub was closed and the brewery was too,”
said Mark Phillips.

"We thought it would be nice to brew
our own local beer and luckily we had a
brewer living a few doors down who was
able to help."

Margaret Phillips added, “We've tried
to use as many local ingredients as we can
in the beer and we use the same policy in
our restaurant.”

The brewery was listed in the Guinness
World Records as the smallest brewery in
the world before it closed. “But we'll be
applying again in the next few weeks to
become the smallest commercial brewery
again,” Margaret Phillips said.

Brewing Behemoth is Born

Belgium's Interbrew SA and Brazil's
AmBev have completed their planned $11.4
billion combination after shareholders of
both companies approved the deal that cre-
ates the world's largest brewer by volume.

Interbrew shareholders unanimously
approved the linkup of their family compa-
ny with AmBev, whose full name is Com-
panhia da Bebidas das Americas, creating a
new company called InBev that will control
about 14 percent of the global beer market.

AmBev said its shareholders also
approved the union, but did not provide a
vote breakdown on the margin of victory
for the merger. It makes InBev the planet’s
largest beer producer and No. 2 by rev-
enue behind U.S.-based Anheuser-Busch,
which had sales of $14.1 billion last year.

Briess Joins Organic Association
Briess Malt & Ingredients Company, a
division of Briess Industries Inc., has

A WORLD OF BEER IN JUST ONE PLACE!

450 BEERS * 30 MEADS
FINE WINES
50 WHOLE BEAN COFFEES
30 LOOSE LEAF TEAS

ORDER ONLINE
TODAY
LIQUIDSOLUTIONS.BIZ

1) 866-286-9722
T 503-524-9722

W
/ 12162 SW Scholls Ferry Rd
Solutions Tigard, OR 97223

WINE
MAKERS

BEER & %&fﬁ \\’(R
>

Hartford area’s
largest selection of
wine, beer, liquor,

soda, vinegar,
cheese, mushrooms,

coffee roasting,
kits & supplies.

Specializing in 6 gallon no water
wine & beer containers from around
the world.

Classes, Demo & Trial batch area.

Adrian Genotti, Chief Oenologist
290 Murphy Road, Hartford, CT
860-247-BWMW (2969)
866-319-BWMW (2969)
bwmwct@cs.com
bwmwct.com
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gg BRIESS

MALT & INGREDIENTS Co.
All Natural Since 1876

joined the Organic Trade Association. All
Briess manufacturing facilities have been
certified to produce organic malts, malt
extracts and other value-added grain ingre-
dients since 1990. Certified organic base
and specialty malts produced by Briess are
used by homebrewers and microbreweries
to brew many styles of organic specialty
beers in response to growing consumer
interest. Briess certified organic ingredients
are also supplied to food and beverage
manufacturers for the production of organ-
ic or natural energy and nutrition bars,
baked goods, cereal, dairy products, pet
foods and more.

Brad Rush, Briess’ manager of Quality,
Health, Safety and Environmental, over-
sees the company’s organic program.
Briess Malt & Ingredients Company is
located in Chilton, Wis. It is a certified
woman-owned business with roots dating
back to 1876.

Beer Hall Home Search Narrows

Beer Hall of Fame founders have
selected 12 American cities as final-
ists in their national search to find a
permanent home.

“We have had a terrific response to our
search. These 12 cities understand the his-
torical and economic

impact of being per-
manent host city to
such a unique inter-
national destination.
There is no other
beer entertainment
location like the Beer Hall of Fame any-
where in the world,” stated Joe Gardenghi,
chief operations officer of Leisure Techni-
cian, LLC, of Severna Park, Md. and one of
the founders of the Beer Hall of Fame. “The
competition is heating up!”

The following cities (in no specific order)
have been selected to receive a Beer Hall of
Fame Request For Proposal (RFP):

e Portland, Ore.

e Covington, Ky.

e Cincinnati, Ohio

e San Diego, Calif.

e Chicago Southland, Ill.

e Frankenmuth, Mich.

e Milwaukee, Wis.

e St. Louis, Mo.

e Baltimore, Md.

¢ San Antonio, Texas

o Decatur, Ala.

e Pittsburgh, Pa.

The Beer Hall of Fame will house beer
themed restaurants, a collection of beer
memorabilia, Beer Radio broadcasting stu-
dios, music and entertainment venues, an
education center, an enormous selection of
beer and the actual Beer Hall of Fame.

The host city will be announced in October.

For more information about the Beer
Hall of Fame (www.BeerHallOfFame.com)
or the U.S. Beer Drinking Team'’s interna-
tional pub, restaurant and beer store loy-
alty program contact Joe Gardenghi at 410-
744-4369 or Joe@BeerRadio.com.

Crop Circle Beer Debuts

A Long Island man
> decided the signs
pointed to a need for
beer brewed from bar-

SREWIN
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ley grown in one of the English fields asso-
ciated with the crop circle phenomenon that
started in the 1970s.

Dudley Cates has partnered with Blue
Point Brewing Co. in Patchogue, N.Y., to sell
Crop Circle Beer, made with Crop Circle
Optic pale malt from Warminster Maltings
in Wiltshire, England.

"There's something very interesting and
as yet unexplained going on in those
fields," Cates said. "Crop circles carry an
aura of mystery."

Cates has been trying to develop a com-
mercial beer for four years, starting with a
microbrewery in northern California and
later at a Hartford brewpub.

Cates and Blue Point bought eight tons
of Crop Circle Optic pale malt made from
barley grown in the fields of Wiltshire farmer
Tim Carson.

"I know it's really good stuff to make
beer," said Bluford brewer Mark Burford,
noting that he extracts more fermentable
sugars and flavors from the Crop Circle
malt than from the malts he usually uses.
Burford is interested only in the beer, not

the myths. "I leave the magical end to him,"
Burford said.

Cates' beer is available only on draft at
a handful of bars in the Hamptons, in
Manhattan and at one Long Island beer
retailer, Shoreline Beverage in Huntington,
which sells it in gallon jugs to go.

Russian Tastes Turning to Beer

Russians have had a long and well-
deserved reputation as hard drinkers. But
today their tastes seem to be shifting from
vodka to beer.

Not surprisingly, brewers and health
professionals disagree on what this shift in
taste means for the population's health,
although politicians have become suffi-
ciently concerned to propose a ban on beer
commercials on television.

Russia's beer industry, which account-
ed for fewer than a dozen low-quality brews
during Soviet times, is today the fastest-
growing in the world. A key factor in its
favor is that, unlike hard liquor and wine,
beer is not considered an alcoholic bever-
age under Russian law, which means it is
readily available in kiosks and fast-food
stands for the same price as a soda.

“Beer is replacing hard liquor in peo-
ple's consumption patterns,” said Vyach-
eslav Mamontov, head of the Russian
Brewers' Union.

Five years ago, 80 percent of the popu-
lation's alcohol intake came from vodka and
12 percent from beer, Mamontov said.
Today, 70 percent comes from vodka and 19
percent from beer.

Some 47 percent of respondents in a
recent survey named beer as their drink of
choice, while only 33 percent named vodka,
according to the All-Russia Center for the
Study of Public Opinion.

Vodka consumption remains at 10 liters
per person, according to Renaissance Cap-
ital, while beer consumption increased 8
percent to reach 51 liters per person last
year. Beer consumption in Germany and
Britain is roughly 120 liters and 100 liters
per person, respectively.

A survey by the Public Opinion Fund
showed 55 percent of respondents under 35
said they believe that drinking beer every day
is less harmful than drinking vodka every day.

Jim Parker is editor-in-chief of Zymurgy. @
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Preeminent Pilsener

“I'm not drinking beer, I'm trying to cut
down my weight.” Every time I hear this,
my mind simply takes me to my seat in the
airplane, reading the nutritional values of
the juices, soft drinks and tiny packages of
peanuts and chips. (When else do I have
time to read nutritional values in that much
detail?) So it was with much confidence I
went to the U.S. government’s Web site
for beer and food comparisons, searching
the USDA Nutrient Database for Standard
Reference at www.nal.usda.gov/fnic/cgi-
bin/nut_search.pl.

There’s not a whole lot to write about in
order to make my point. The data speaks for
itself.

According to the U.S. government, 12
ounces of beer has fewer calories than 12
ounces of apple juice, orange juice, 2-per-
cent milk or cola. So if you are really serious
about losing weight and don’t want to drink
beer, then drink water only.

According to the U.S. government, 12
ounces of beer has fewer calories than a 1-
ounce serving of potato chips or peanuts.
Twelve ounces of beer has half the calo-
ries of just under a quarter-pound ham-
burger. So go ahead and eat the hamburg-
er, but trade out the extra handful of pota-
to chips or half handful of peanuts for two
beers! I won’t even get into a discussion
about French fries or the cheese on the
cheeseburger.

And just in case a wine drinker ever tells
you that beer is fattening, tell them 12
ounces of wine has 75 percent more calories
than 12 ounces of beer.

So let’s cut the fat talk and get real. This
data is not new. I realize I have simplified
a discussion with many extenuating cir-
cumstances, but if the consumer is going to
simplify “beer is fattening,” then an equal
response is sometimes warranted. Beer is
no more fattening than so many other

things we eat and drink. Enjoying beer is
about quality, not quantity, and not over-
doing it. Beer is about being an individual
with individual responsibilities. Our friends
need to be reminded.
Speaking of beer, let’s cut the shuck and
jive and get on with the recipe.
Preeminent Pilsener is all about how
ridiculously simple a recipe can be and how
well a homebrew can be made. I'm taking a
break from grains this time around. Even the
most passionate all-grain-brewer-for-the-
sake-of-being-an-all-grain-brewer can’t argue
the drinkability and enjoyment to be explored
with this light German-style Pilsener lager.
Okay, the color may be a little on the dark
side depending on the brand of extract you
use, and the bitterness is a bit lower than your
traditional German-style Pilsener, but let’s pre-
tend we're in Bavaria, where the Pilseners are
on the less hoppy side. If you consider your-
self an expert, go ahead and throw in an extra
handful of hops—but don’t overdo it. This is
not supposed to be an India Pale Pilsener!
German and Czech hops accent the
European origins of this beer. Late hopping

Enjoying beer is about quality,

not quantity, and not over-
doing it. Beer is about being
an individual with individual

responsibilities.

HOMEBREW BITTERING UNITS (HBUs) are a measure of the tofal 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% 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 units.

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

By = lounces 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 utilization for a full one-hour boil, about 15 percent for a 30-minute boil and about 5 percent for a 15-minute bol. As an
example, 1 ounce of 6 percent alpha acid hops in five gallons of wort boiled for one hour would produce a beer with 22 IBUs:

1By = 1X6X25_ 99 gy
5x1.34

METRIC BITTERNESS UNITS (MBUs) are equal to the number of grams of hops multiplied by the percent alpha acid.
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with Santiam adds a floral-honey accent that
elevates malt flavor and aroma.

Use low-mineral, soft water for best
results.

Preeminent Pilsener

Ingredients for 5.5. U.S. gallons (21 L)
Malt Extract Recipe

7D
1.5

1.0

0.5

Ib. (3.4 kg) light malt extract syrup
oz. (42 g) German Hersbrucker-
Hallertauer whole hops

(3.3% alpha: 5.2 HBU/145 MBU)
60 minute boiling

oz. (28 g) Czech Saaz whole hops
(3% alpha: 3 HBU/84 MBU)

60 minute boiling

oz. (14 g) German Hersbrucker-

Hallertauer whole hops

Nutritional Comparison of Beer

Pure Pure

Regular Beer  Orange Juice ~ Apple Juice Milk 2%  Cola w/o caffeine
Serving size 12 0z 12 0z 12 0z 12 0z 12 0z.
Calories keal 151.7 162.8 1739 183.89 152
Protein g 1.1 2.96 0.222 12.21 0
Carhohydratesg ~ 13.69 37 43.29 17.76 38.5
Fat g 0 111 0.407 7.03 0
Vitamin C mg 0 121.73 3.33 447.7 0
Calcium mg 18.5 3 25.9 50.69 1
Phosphorousmg 444 40.7 259 351.5 44
Potassium mg 92.5 703 440.3 569.8 3.7
Folate meg 22.2 66.6 0 18.87 0
Sodium mg 18.5 37 1.1 185 14.8

Peanuts Oil

Regular Beer Potato Chips ~ Hamburger  Roasted w/Salt
Serving size 12 0z 10z, 100g/3.5 0z. 1 oz.
Calories keal 151.7 152 305 164.8
Protein g 1.1 2 137 74
Carhohydratesg ~ 13.69 15 34 54
Fat g 0 9.8 13 139
Vitamin C mg 0 8.8 0 0.0
Calcium mg 18.5 6.8 70 25.0
Phosphorous mg ~~ 44.4 47 114 146.6
Potassium mg 92.5 361 161 1934
Folate mcg 22.2 12.8 59 35.7
Sodium mg 18.5 168 430 122.8

Regular Beer Red table wine
Serving size 12 0z 103 gor3.50z 12 0z.
Calories keal 151.7 74 265.8
Protein g 1.11 0.2 0.7
Carbohydratesg ~ 13.69 1.7 6.1
Fatg 0 0 0.0
Vitamin Cmg 0 0 0.0
Calcium mg 18.5 8.2 29.5
Phosphorousmg 444 144 51.7
Potassium mg 92.5 115 3.1
Folate meg 222 2 7.2
Sodium mg 18.5 51 18.3

(3.3% alpha: 1.6 HBW/45 MBU)
20 minute boiling
0.5 oz. (14 g) German Hersbrucker-
Hallertauer whole hops, 3 minute
boiling
0.6 o0z. (18 g) American Santiam hop
pellets hops, 3 minute boiling
0.25 tsp powdered Irish moss
0.75 cup (180 ml measure) corn sugar
(priming bottles) or 0.33 cups (80
ml) corn sugar for kegging
German, Bavarian or Pilsener type

lager yeast

e Target Original gravity: 1.046-
1.050 (11.5-12.5 B)

e Approximate Final gravity: 1.010-
1.012 (2.5-3 B)

e IBUs: about 26

° Approximate color: 5 SRM
(10 EBC)

e Alcohol: 4.7 % by volume

Add malt extract to about 2 gallons (7.6
L) of hot water. Stir to dissolve and add “60
minute” hops. Heat to boiling. After 40 min-
utes of boiling add the “20 minute” hops.
After another 10 minutes of boiling add
Irish moss. With 3 minutes remaining to the
60 minutes of boiling add the “3 minute”
hops and turn off the heat.

Immerse the covered pot of wort in a
cold water bath (change the water every
5 minutes) and let sit for 20 minutes or
the time it takes to have a couple of
homebrews.

Strain out and sparge hops and direct
the hot wort into a sanitized fermenter to
which 2.5 gallons (9.5 L) of cold water has
been added. If necessary add cold water to
achieve a 5.5-gallon (21 L) batch size.

Pitch the yeast when temperature of
wort is about 70° F (21° C). Once visible
signs of fermentation appear ferment at
about 55° F (12.5° C) for about five to eight
days or when fermentation shows signs of
calm and stopping. Rack from your prima-
ry to a secondary fermenter and cool to
about 40° F (4.5° C) if possible and “lager”
for about four to five weeks.

Prime with sugar and bottle or keg when

complete.
Charlie Papazian is founding president of
the Association of Brewers. W
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WINNERS CIRCLE

BY AMAHL

or this lineup of Winners Circle beers,
Fwe have quite a variety of styles. For
something light, clean and refreshing, try
John Watson’s “Consumptioner” Helles,
with its delicate noble hop balance. This is
one you'll want to brew a lot of, because it
will go quickly.

For malt lovers, just a hint of peated
malt smokiness gives Carter Camp’s
“Nessy’s Scottish Ale” just the right com-
plexity. Dark beer lovers will revel in
Stephen Klump’s mellow “Split Rail Porter”.
Stephen shared some bottles of an amazing
Old Ale he brewed called “Toxic Sludge”
with Jim Parker and me back in Cleveland
at the Homebrewers’ Festival a few years
back, so I know first hand that he likes his
beers strong and malty.

And speaking of strong, if huge com-
plexity and alcohol is to your liking (and
probably a pretty long sparge from the looks
of this grain bill) then look no further than
Harold Gulbransen’s “Peter Nelson's
Weizenbock”—a traditional Bavarian clas-
sic with layers upon layers of flavor and
aroma. Rick Georgette ups the original grav-
ity even further with his Belgian tripel, nail-
ing a 1.080. (And the judges still want more
alcohol!)

Finally, for a truly wild experience, try
John Applegarth’s “
ancient honey ale with lots of heather

Pictish Brew.” This is an

flower tips, for sipping around a Highlands
fire. Dried heather tips are available from
many homebrew supply stores, though it
would of course be more fun if you “gruit”
yourself. Studying history has never been
so much fun!

TURCZYN

SCHEPPACH

/) =

European Pale Lager%@@,
)

SILVER MEDAL

AHA 2004 NATIONAL HOMEBREW COMPETITION
John Watson, Southbury, CT

Underground Brewers of Connecticut

“Consumptioner”
Muenchner Helles

Ingredients for 10 U.S. gallons (37.8 L)
24.0 1b (10.88 kg) Dust Turbo Pils malt
2.0 1b (0.90 kg) Canadian wheat malt

2.0 oz (57 g) aromatic malt

2.0 oz (57 g) whole Hallertau hops,
5.2% alpha acid (60 min)

1.5 oz (42 g) whole Spalt Select hops
(15 min)

0.5 o0z (14 g) whole Spalt Select hops
(1 min)
Wyeast Czech Pils yeast

Forced CO, to carbonate

e Original specific gravity: 1.048

e Final specific gravity: 1.015

e Boiling time: 60 minutes

e Primary fermentation: 30 days at
38°F (3°C)

e Secondary fermentation: 60 days
at 38°F (3° C)

Brewer’s Specifics
Mash grains at 149° F (65° C) for 60 min-
utes.

Judges’ Comments

“Excellent example with correct malt,
hop, water profile. Exceedingly drinkable.
Right to style, a minor knock for the astrin-
gency though I'd enjoy this all day in a
Munich biergarten.”

“Very tasty beer. Getting slight hop bit-
terness in aftertaste.”

&z i

“Scottish Ale

BRONZE MEDAL

AHA 2004 NATIONAL HOMEBREW COMPETITION
Carter Camp, Mercer Island, WA

“Nessy’s Scottish Ale”

Export 80/-

Ingredients for 5 U.S. gallons (19 L)
11.0 1Ib (4.99 kg) Great Western

2-row malt

1.0 1b (0.45 kg) Hugh Baird 80° L
crystal malt

0.5 1b (0.23 kg) Hugh Baird Munich
malt

4.0 oz (113 g) flaked barley

3.0 o0z (85 g) roast barley

1.0 o0z (28 g) Simpson'’s peated malt

1.0 oz (28 g) Cascade pellet hops,
5% alpha acid (80 min)

0.5 oz (14 g) Cascade pellet hops,
5% alpha acid (45 min)

3.0 oz Big Time Brewery (Seattle)

ale yeast

e Original specific gravity: 1.058

o Final specific gravity: 1.016

e Boiling time: 90 minutes

e Primary fermentation: 7 days at
68° F (20° C) in glass

e Secondary fermentation: 7 days at
68°-44° F (20°-7° C) in glass

o Tertiary fermentation: 12 days at
44° F (7° C) in steel

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

Judges’ Comments
“Creamy, smooth, medium body—very
nice beer, enjoyable and very well made.”

3
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Porter

SILVER MEDAL

AHA 2004 NATIONAL HOMEBREW COMPETITION
Stephen Klump, Des Peres, MO

Alchemy Brewing Club of St. Louis

“Split Rail Porter”

Brown Porter

Ingredients for 5.25 U.S. gallons (19.8 L)
8.5 1b (3.8 kg) pale malt
0.4 b (181 g) black patent malt
0.4 b (181 g) chocolate
8.0 o0z (227 g) 60° L crystal malt
0.4 1b (181 g) Special B malt
0.4 1b (181 g) biscuit malt
1.0 1b (0.45 kg) Munich malt
8.0 o0z (227 g) dextrin malt
4.0 oz (113 g) torrified wheat
1.0 oz (28 g) Northern Brewer whole
hops, 8.9% alpha acid (60 min)
0.5 oz (14 g) Cascade whole hops,
5.8% alpha acid (60 min)
0.5 o0z (14 g) Cascade whole hops,
5.8% alpha acid (5 min)
1 liter Wyeast 1056 American Ale
yeast starter
1 cup dry malt extract

e Original specific gravity: 1.063

e Final specific gravity: 1.021

e Primary fermentation: 7 days at
68° F (20° C) in glass

e Secondary fermentation: 14 days
at 63° F (17° C) in glass

Brewer’s Specifics

Mash grains for 20 minutes at 150° F
(66° C). Raise to 160° F (71° C) and hold for
30 minutes.

Judges’ Comments
“Nice brown porter. More substance
than a brown ale, softer than a robust
porter. Just a little undercarbonated.”
“Nice flavor—crystal may be a bit big,
but with more CO,, it may be just right.”

7

SILVER MEDAL

AHA 2004 NATIONAL HOMEBREW COMPETITION
Harold Gulbransen, San Diego, CA

Quality Ale and Fermentation Fraternity

“Peter Nelson’s Weizenbock”

Weizenhock

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

7.25 1b (3.29 kg) wheat malt

2.5 1b (1.13 kg) pale ale malt

2.0 1b (0.9 kg) dark Munich malt
0.75 1b (340 g) caramel wheat malt

1.0 1b (0.45 kg) melanoidin malt
0.75 1b (340 g) caramel Munich malt
0.25 1b (113 g) Carafa

12 g (0.42 oz) Horizon pellet hops,
11% alpha acid (60 min.)

12 g (0.42 oz) Santium pellet hops,
6.8% alpha acid (60 min.)

15 g (0.52 oz) Czech Saaz pellet
hops, 3.5% alpha acid (15 min.)
White Labs WLP 300 Hefeweizen
ale yeast

4.93 g (0.17 oz) corn sugar to prime

e Original specific gravity: 1.072

° Final specific gravity: 1.017

* Boiling time: 90 minutes

e Primary fermentation: 7 days at
62° F (17° C) in glass

° Secondary fermentation: 7 days at
65° F (18° C) in glass

Brewer’s Specifics
Mash using a single decoction schedule
with rests from 135° to 154° F (57° to 68° C).

Judges’ Comments

“Very nicely done—big, full and rich.
There’s a little age on this, but it has
matured gracefully. Very complex and
dynamic—every sip brings more nuance.”

“Complex flavors of malt, wheat, dark
fruit and spices, with addition of alcohol
notes and what might be a hint of sherry
from oxidation.”

(&l Belgian Strong Ale

BRONZE MEDAL

AHA 2004 NATIONAL HOMEBREW COMPETITION
Rick Georgette, West Broomfield, M

[Untitled]

Tripel

Ingredients for 10 U.S. gal (37.8 L)
29.5 1b (13.4 kg) Cargil Pils malt
2.25 1b (1.02 kg) light candi sugar
2.0 oz (57 g) Saaz whole hops, 2.7%
alpha acid (30 min)
2.0 oz (57 g) East Kent Golding whole
hops, 5% alpha acid (30 min)
1.0 oz (28 g) East Kent Golding whole
hops, 5% alpha acid (15 min)
2.5 o0z (71 g) Saaz whole hops, 2.7%
alpha acid (15 min)
0.5 gallon White Labs WLP 550 Bel-
gian ale yeast
0.5 gallon Wyeast No. 3787 Trappist
High Gravity ale yeast

e Original specific gravity: 1.080

¢ Final specific gravity: 1.025

e Boiling time: 90 minutes

e Primary fermentation: 7 days at
70-74° F (21-23° C) in plastic

* Secondary fermentation: 14 days
at 70-74° F (21-23° C) in steel

e Tertiary fermentation: 90 days at
32° F (0° C) in steel

Brewer’s Specifics

Mash grains at 152° F (67° C) for 60
minutes. Mash out for 10 minutes at 165°
F (74° C).

Judges’ Comments
“Beer tastes wonderful, but it lacks the
punch of a tripel. Body is a little thin and
alcohol seems a bit low for the style.”
“Overall a very good attempt at the style.
Needs a bit more malt complexity, and even
a bit more hop.”
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Specialty/
ExperlmentaIIHlstorlcaI

BRONZE MEDAL

AHA 2004 NATIONAL HOMEBREW COMPETITION
John Applegarth, Grand Rapid, M

Primetime Brewers

“Pictish Brew”

Historical Heather and Honey Ale

Ingredients for 3 U.S. gal (11.35 L)
5.0 1Ib (2.27 kg) Maris Otter pale malt
0.5 1b (227 g) dextrin malt
0.4 1b (181 g) 60° L crystal malt

0.37 1b (168 g) Munich malt
0.5 1b (227 g) flaked barley
0.31 1b (139 g) clover honey
4 cups heather tips, boil
1.0 oz (28 g) Spalt pellet hops, 2.7%
alpha acid (60 min)
cups heather tips, steep
cups heather tips, secondary

cup honey in secondary

N TS

oz (68 g) corn sugar to prime
White Labs WLP 028 Edinburgh
ale yeast

e Original specific gravity: 1.044

¢ Final specific gravity: 1.006

e Boiling time: 60 minutes

e Primary fermentation: 24 days at
70-76° F (21-24° C) in glass
Secondary fermentation: 50 days at
70-75° F (21-24° C) in glass

Brewer’s Specifics

Mash grains at 146° F (63° C) for 70 min-
utes. Raise to 153° F (67° C) and hold for 30
minutes.

Judges’ Comments

“Sour lactic character. Spicy and phenolic.
Floral character. Finishes somewhat bitter. Sort
of like chewing on flowers. I like the ‘wild yeast’
character. You’d make your clan proud.”

“Very drinkable interpretation of an ill-
defined historical style. Heather shows through
and balance is amazingly even. Well done.”

“Excellent attempt at style. Not sure how
to accomplish it, but there needs to be a way
to keep CO, in solution.”

Amahl Turczyn Scheppach is former asso-
ciate editor of Zymurgy. He writes and brews
in Lafayette, Colo. ()

Mark Your Calendars!

American Homebrewers Association

27th Annual National Homebrewers Conference

BALTIMORE

A2

June 16 - 19, 2005

Yy the Schoo” er

peer b

(9@ P‘\ebg thc Yarq,

Association of Brewers
www.beertown.org

Statement of Ownership, Management, and Circulation (Required by Title U.S.C. 4369)
Zymurgy (1SN 0196-5921, USPS 018-212) is published bi-monthly by the American Homebrewers Association, a division of the Association of Brewers, with
headquarters at 736 Pearl Street; Boulder, Colorado 80302. The Editor is Jim Parker with address same os above. The annual subscription price is $35.00 and
$38.00 with a membership o the American Homebrewers Association. The publication is wholly owned by the Association of Brewers, a not-for-profit corporation.
The purpose, function and not-for-profit status has not changed during the preceding twelve months, and the average number of copies of each issue during
the preceding twelve and the actual number of copies published nearest to the filing date (September/October 2004 issue) are noted below.
This information taken from PS Form 3526, signed by Paul Gatza, the Director, and filed with the United States Postal Service in Boulder, Colorado.
Avg No. Actual No. Copies
Item No. from Extent and Nature of Copies each Of Single Issve
PS Form 3526 Circulation Issue in past Publishing Nearest
12 months to Filing Date
a. Total No. Copies (Net Press Run) 11,709 12,266
b. Paid and/or Requested Circulation
(1) Paid/Requested Ouiside-County
Mail Substriptions 8,175 8,186
(2) Paid In-County Subscriptions 0 0
(3) Sales through dealers and carriers,
street vendors, and counter sales
(not mailed) 1,696 1,647
(4) Other Classes Mailed Through USPS 326 318
(0 Total Paid and/or Requested Circulation
(Sumof b (1) and b (2) 10,197 10,151
d Distribution by Mail (Samples, Complimentary and other free)
(1) Outside-country as stated on Form 3541 450 517
(2) In-country as stated on Form 3541 0 0
(3) Other classes mailed through USPS 9 8
e Free Distribution Qutside the Mail
(Carriers or other means) 135 360
E Total Free Distribution (Sum of d & e) 594 885
g. Total Distribution (Sum of ¢ & f) 10,791 11,036
h. Copies Not Distributed 918 1230
1. Total (Sumif g, b, (1) and (h) 2 11,709 12,266
Percent paid and/or Requested Circulation (¢/g x 100) 94.50% 91.98%
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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
ingredients and fermentation,
bottling and kegging supplies.

Werner's Trading Company
1115 4th Street SW

Cullman, AL 35055

(800) 965-8796

FAX (256) 734-5687
rob@wernerstradingco.com
www.wernerstradingco.com

@ The unusual store - beer,
wine supplies, grills, spices,
bikes, Orvis, knives.

Arizona

Brew Your Own Brew, LLC
2564 North Campbell Ave. #106
Tucson, AZ 85719

(520) 322-5049;

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

Homebrew Depot

2655 West Guadalupe Road
Mesa, AZ 85202

(480) 831-3030
ken@homebrewdepot.net
www.homebrewdepot.net

® Award winning beer recipes,
Extract & All-Grain, Beer &
Wine Kits, supplies & books.

Homebrewers Outpost
& Mail Order Co.

801 South Milton Road
Flagstaff, AZ 86001

(928) 774-2499;

(800) 450-9535

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

What Ale’s Ya

6363 West Bell Road
Glendale, AZ 85308

(623) 486-8016
way2brew@mindspring.com

Arkansas

Fermentables Homebrew
& Winemakers Supply
3915 Crutcher

North Little Rock, AR 72118
(501) 758-6261
ferment@fermentables.com
www.fermentables.com

@ Fermentables offers an
extensive line of beer, wine and
cheese making supplies.

California

Beach Cities
Homebrewer's Supply

2131 Placentia Ave., #B

Costa Mesa, CA 92627

(949) 642-7300
info@beachcitieshomebrew.com
www.beachcitieshomebrew.com

@ Orange County’s premium
beer and winemaking supplies.

Beer, Beer & More Beer -
Northern California

975 Detroit Avenue, Unit D
Concord, CA 94518

(800) 600-0033
sales@morebeer.com
www.morebeer.com

Beer, Beer & More Beer -
Southern California

1506 Columbia Avenue #12
Riverside, CA 92507

(800) 62-BREWER
sales@morebeer.com
www.morebeer.com

The Beverage People

840 Piner Rd. #14

Santa Rosa, CA 95403

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

Brewers Discount
8565 Twin Trails Dr.
Antelope, CA 95843
(916) 723-8859;

(800) 901-8859

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

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

(800) 827-3983

FAX (5662) 923-7262
robert@bobbrews.com
www.bobbrews.com

® Brewtek slants, Zymico
weldless 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
community since 197 I—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 home-
brew needs since 1983!

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

(916) 348-6322

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

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

The Pickle Barrel
22500 Parrotts Ferry Rd
Columbia, CA 95310
(209) 533-9080

FAX (209) 533-8303
www.thepicklebarrel.net
www.thepicklebarrel.com

Seven Bridges Co-op
Organic Homebrew Supplies
325A River Street

Santa Cruz, CA 95060

(800) 768-4409

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

® Complete selection of
organically-grown brewing
ingredients. Supplies and
equipment too! Secure
online ordering.

Stein Fillers

4160 Norse Way

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

Taming of the Brew

217 E Steeet

Eureka, CA 95501

(707) 441-8843
thexian@pacbell.net
www.taming-of-the-brew.com

@ Brew emergency hot line
707-498-8847.

Colorade

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 winemak-
ing 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

5923 N. Academy

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 order-
ing. FREE SHIPPING. Mention
this ad for a FREE GIFT (restric-

tions apply).

Stomp Them Grapes

2563 15th Street 101

Denver, CO 80211-3944

(303) 433-6552; (888) 99-STOMP
FAX (303) 433-6554

Connecticut

Beer & Wine Makers
Warehouse

290 Murphy Road
Hartford, CT 06114
(860) 247-2969

FAX (860) 247-2969
bwmwect@cs.com
www.bwmwect.com

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
homebrew & winemaking sup-
ply store owned by the
authors of Clonebrews & Beer
Captured. Buy pre-made Kkits
for all 300 recipes in Sza-
matulski’s books.

Florida

Heart's Homebrew

6190 Edgewater Dr.

Orlando, FL 32810

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

Sunset Suds, Inc.

P.O. Box 1444

Valparaiso, FL 32326

(800) 786-4184
headquarters@sunsetsuds.com
www.sunsetsuds.com

Georgia

Beer Necessities

9850 Nesbit Ferry Road
Alpharetta, GA 30022
(770) 645-1777

FAX (770) 945-1006
beernec@aol.com
www.BeerNecessities.com
www.brewvan.com

Marietta Homebrew
Supply, Inc.

1355 Roswell Road, Ste. 660
Marietta, GA 30062

(888) 571-5055
info@mariettahomebrew.com
www.mariettahomebrew.com

Brew Connoisseurs
(Brew Con)

3894 W State Ave.
Boise, ID 83706
(208) 344-5141

FAX (208) 344-5141
kc83634@aol.com
www.brewcon.com

@ Don’t Settle for Less, Use
the Best!

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

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

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

Brew & Grow

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

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

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

Chicagoland

Winemakers Inc.

689 W. North Ave.

Elmhurst, IL 60126-2132

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

Home Brew Shop

225 W. Main St.

St. Charles, IL 60174

(630) 377-1338

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

® Full line of kegging equip-
ment. Varietal Honey

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 sup-
plies and related gift items.

Somethings Brewn’
Homebrew and

Winemaking Supplies

401 E Main St.

Galesburg, IL 61401

(309) 341-4118
somethingsbrewn@seminarys-
treet.com

@ Mid-western lllinois’ most
complete beer and winemaking
shop.

Great Fermentations

of Indiana

853 E. 65th St.

Indianapolis, IN 46240

(817) 257-9463
anita@greatfermentations.com

Kennywood Brewing
Supply

Crown Point, IN 46307
(219) 765-BREW
www.kennywoodbrew.com

® Visit us online - Same day
shipping!

lowa

Heartland Homebrew
Supply

232 6th St.

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

(866) 299-9621

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

Bacchus & Barleycorn Ltd.
6633 Nieman Rd.

Shawnee, KS 66203

(913) 962-2501

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

Homebrew Pro Shoppe, Inc.
2059 E. Santa Fe

Olathe, KS 66062

(913) 678-1090; (866) BYO-
BREW

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

Maryland

Annapolis Home Brew

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

(800) 279-7556

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

Homebrewsupply.com
3927 Sweet Air Rd.
Phoenix, MD 21131

(888) 666-7328
www.homebrewsupply.com

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

(410) 290-3768, (888) 273-9669
FAX (410) 290-6795
DonnyB@mdhb.com
www.mdhb.com

W\W\W.BEERTOWN.ORG

ZYMURGY NOVEMBER/DECEMBER 2004

99



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 wine-
making 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

Modern Homebrew
Emporium

2304 Massachusetts Ave.
Cambridge, MA 02140
(617) 498-0400

NFG Homebrew Supplies
72 Summer Street
Leominster, MA 01453
(978) 840-1955;

(866) 559-1955
nfgbrew@aol.com
www.nfghomebrew.com

Strange Brew Beer &
Winemaking Supplies

331 Boston Post Road E

(Route 20)

Marlboro, MA 01752

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

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

West Boylston
Homebrew Emporium
Causeway Mall, Rt. 12
West Boylston, MA 01583
(508) 835-3374
www.wbhomebrew.com

Adventures in
Homebrewing

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

Cap ‘n’ Cork

Homebrew Supply

16812 21 Mile Road

Macomb, MI 48044

(586) 286-5202

FAX (686) 286-5133
cap_n_cork@netzero.net
www.geocities.com/capandcork

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, Ml 48837
(517) 627-2012

FAX: (517) 627-3167

Siciliano’s Market

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

(800) 418-7270

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

@ The largest inventory of
homebrew supplies in western
Michigan!

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

Creative Spirits

4386 N. Essex Ave.
Springfield, MO 65803
(417) 833-4145

FAX (417) 833-8949
spirits@creativespirits.com
www.creativespirits.com

@D All your beer and wine sup-
plies 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
brewing 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
service and great prices for all
of your fermentation needs.

Papa’'s Home Brew Supply
1709 A So 7 Highway

Blue Springs, MO 64014
(866) 315-2739;

FAX (866) 315-2739
papashomebrew@sbcglobal.net
www.papashomebrew.com

@ Fast, friendly service.
Secure online shopping. Visit
us at
www.papashomebrew.com.

St. Louis Wine

& Beermaking

251 Lamp & Lantern Village
St. Louis, MO 63017

(636) 230-8277;

(888) 622-WINE

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

@ The complete source for
beer, wine and mead makers!

Wright's Brew Works
3211-B S Scenic Ave.
Springfield, MO 65807
(417) 889-2214

FAX (417) 889-2515
www.wrightsbrewworks.com

@ Complete line of homebrew
and winemaking Supplies. Brew
the Wright way!

Nebraska

Cornhusker Beverage
8510 'K’ Street

Omaha, NE 68127

(402) 331-5404

FAX (402) 331-5642
info@cornhuskerbeverage.com
http://www.homebrewkits.net

@ Fast, Friendly, Family owned
business for 5 generations. We
know how to homebrew!

Fermenter's Supply

& Equipment

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

(402) 593-9171

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

@ Beer & winemaking supplies
since 1971. Visit our store or
www.fermenterssupply.com

Nevada

Brew ‘N’ Beverage

147 S. Water Street

Henderson, NV 89015

(702) 871-2739; (877) 476-1600
FAX (702) 839-2527
jcbrewnet@aol.com

New Hampshire

Hops & Dreams

P.O. Box 914

Atkinson, NH 03811

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

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

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

New Jersey

BEERCRAFTERS
110A Greentree Rd.
Turnersville, NJ 08012
856-2-BREW-IT
drbarley@aol.com

@ NJ’s Leader in Home Wine
& Beer Supplies.

The Brewer's Apprentice
179 South Street

Freehold, NJ 07728

(800) 903-BREW

FAX (732) 280-3049
info@brewapp.com
www.brewapp.com

@ “Where you’re the brewer!”
New Jersey’s only brew-on-
premises. Fully stocked home-
brew supply store.
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New York

E.J. Wren Homebrewer, Inc.
Ponderosa Plaza

Old Liverpool Rd.

Liverpool, NY 13088

(315) 457-2282;

(800) 724-6875
ejwren@twceny.rr.com
www.ejwren.com

Hennessey Homebrew
Emporium

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

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

Homebrew Too—Hydro-
ponic Garden Centers
146-49 Horace Harding
Expressway

"Service Road of L.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.

North Carolina

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

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

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

Asheville Brewers Supply
2 Wall St. #101

Asheville, NC 28801

(828) 285-0515

FAX (828) 285-0515
allpoints1@mindspring.com
www.ashevillebrewers.com

Assembly Required

1507D Haywood Rd.
Hendersonville, NC 28791

(800) 486-2592

FAX (828) 692-7206
homebrew@assemblyrequired.com
www.assemblyrequired.com

@ Your full service home-
brew shop.

The Durham Brewmaster
Store

2212 S. Miami Blvd

Durham, NC 27703

(919) 430-0662

Homebrew Adventures
209 Iverson Way

Charlotte, NC 28203
(888) 785-7766

FAX (704) 521-1475
ale@hombrew.com
www.homebrew.com

@ Please visit our online
forum, The Brewboard at
http://forums.homebrew.com

America’s Hobby House
4220 State Route 43 Unit B
Kent, OH 44240

(877) 578-6400

FAX (330) 678-6401
info@americashobbyhouse.com
www.americashobbyhouse.com

@ Specializing in winemak-
ing/homebrew supplies &
equipment.

Grape and Granary
915 Home Ave.

Akron, OH 44310

(330) 633-7223

FAX (330) 633-6794
info@grapeandgranary.com
www.grapeandgranary.com

® Wide selection of supplies.
Extract and all-grain kits.
Secure online ordering. Fast

shipping.

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

FAX (330) 467-2972
makebeer@leeners.com
www.leeners.com

Listermann Brewer &
Vintner Supply

1621 Dana Avenue
Cincinnati, OH 45207
(513) 731-1130

FAX (513) 731-3938
dan@listermann.com
www.listermann.com

The Pumphouse

336 Elm St.

Struthers, OH 44471

(330) 755-3642; (800) 947-8677
www.thepumphouse.cjb.net

@ Beer and winemaking sup-
plies & more!

Oklahoma

The Brew Shop

2205 W Main St.

Norman, OK 73069

(405) 364-BEER
brewshop@swbell.net
www.thebrewshopokc.com

® Complete line of grain,
hops, yeast, beer and wine Kits.
We’ll ship anywhere!

The Brew Shop

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

@ Complete line of grain,
hops, yeast, beer and wine Kkits.
We’ll ship anywhere!

Oregon

Corvallis Brewing Supply
119 SW 4th St.

Corvallis, OR 97333

(541) 7568-1674; (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 your home beer and
wine making supplies, fine cig-
ars 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
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Defalco’s Home Wine
& Beer Supplies

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

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

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

Foreman'’s “The Home
Brewery”

3800 Colleyville Bivd

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!

{ ] (] (]
Virginia
Vintage Cellar
1340 S, Main St.
Blacksburg, VA 24060-5526
(800) 672-9463
FAX (540) 552-6258

sales@vintagecellar.com
www.vintagecellar.com

The Week End Brewer-
Home Brew Supply
(Richmond Area)

4205 West Hundred Rd.
Chester, VA 23831

(804) 796-9760; (800) 320-1456
FAX (804) 796-9561 wkend-
br@erols.com
www.weekendbrewer.com

Washington

Bader Beer & Wine Supply
711 Grand Blvd.

Vancouver, WA 98661

(800) 596-3610

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

The Beer Essentials

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

(877) 557-BREW (2739)

(253) 581-4288

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

@ Secure online ordering avail-
able.

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

¥ The Northwest’s premier
homebrewing supply store! We
have everything you need and
more!

All of your homebrewing and winemaking supplies in one huge catalog

any Purchase

2004 Catalog

Northwest Brewers Supply
316 Commercial Ave.
Anacortes, WA 98221

(360) 293-0424
brew@nwbrewers.com
www.nwbrewers.com

Rockytop Homebrew &
Beer Emporium

3533 Mud Bay Rd SW
Olympia, WA 98502

(360) 956-9160
rockytopbrew@yahoo.com
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
supply retail store!

House of Homebrew
415 Dousman St.

Green Bay, WI 54303

(920) 435-1007

FAX (920) 435-1008
staff@houseofhomebrew.com
www.houseofhomebrew.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 af
ext. 109. ®

MIDWEST

HOMEBREWING
SUPPLIES

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

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

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

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

Expanded line of
All Grain Supplies

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

Monthly Specials - www.midwestsupplies.com
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Zymurgy advertisers help strengthen the
homebrewing industry. Please consider
offering them your support.
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www.ebrew.com

American Homebrewers Association..1, Cover 3
www.beertown.org
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www.beertown.org
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www.morebeer.com
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www.giantmicrobes.com
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www.minibrew.com
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www.homebrewery.com
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www.Homebrewersupply.com

Larry's Brewing 16
www.larrysbrewing.com

L qUIC S Ol OIS ettt atnaserstruutensansesstetertonas 51
www.liquidsolutions.biz

Michelob Amber Bock .........ccoeueurinenenninnns 4
www.michelob.com

Midwest Homebrew
www.midwestsupplies.

National Homebrewers Conference ............ 57
www.beertown.org

National Homebrew Competition............... 14
www.beertown.org

New Brewing Lager Beer ..........c..ccoevereeenennne 33
www.beertown.org

Northern Brewer 8
www.northernbrewer.com

Palmer, John 10
www.howtobrew.com

Quoin Industrial INC. ..ococveviiiciiiiiniserennaans 10
www.partypig.com
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Cover 2

Sausalito Brewing 23
www.promash.com

Sierra Nevada Brewing Company................ 16
www.sierranevada.com

[LedchiATE e DAY S eE i s rasstvesasyasai 8
wwiw.beertown.org

Tote-A-Keg 17
www.tote-a-keg.com

Valley Brewing EQUIpMeNt .........ccccovvuruunues 41
www.web.net/~valley/Avalleymill.html

William's BIEWING.....veeuereresnserssnsnsssssenenensnes 40
www.williamsbrewing.com

Wort Wizard 63

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. Cover4 is the oulside back cover.

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.

TRAVEL

MUNICH OKTOBERFEST 2005
Complete package. Deluxe 12-day trip
to the Black Forest, Salzburg, Munich,
Prague. Call for tour brochure. Toll-free
1-800-392-6689. Huron Valley Travel

EQUIPIVIENT

K :Ggfrm Parts
AlNafestine
Ho merBewer

Visit foxxequipment.com
to find a Home Brew Shop near you!

YOUR AD

THE PERFECT PLACE TO BUY OR SELL

=T

/sland Brewing Froducts &
CREAT FERMENTATIONS

bring you the ultimate

hot wort transfer system

Wort GF

VENTURI VACUUM CHAMBER

=

AR & FOAM FROM CARBOY HEADSPACE

Niddddddddddaddddies

NAddddddtdddddsd
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KENT FLETCHER

Building the Slots o’ Hops

t the July 2003 meeting of the Maltose

Falcons Homebrewing Society, club
president Drew Beechum brought exciting
news from the National Homebrewers Con-
ference in Chicago—the 2004 NHC would
be held in Las Vegas! This meant only 300
miles stood between us and what was sure
to be the homebrew party of the year. We
immediately began to ponder ideas for
appropriate “Sin City” Club Night props.

For the 2001 Beer Odyssey Club Night,
a couple of us had produced a Monolith bar,
and I had built a Draught Droid beer-dis-
pensing robot. Our mission now was to
outdo those feats. My suggestion: a slot
machine...that pays off in homebrew. My
fellow Falcons thought that idea hit the jack-
pot, but asked, “Can you actually make
such a contraption?” Like many homebrew-
ers I really love to tinker, so my answer was,
“Why not?”

My first thought was to simply acquire
an actual slot machine and install the nec-
essary beer “plumbing.” In brief, this plan
proved problematic. The ultimate solution
was even simpler: build one from scratch! A
quick eBay search yielded three critical
parts, namely the reels and stepper motors
that drive them. Modern slot machines have
a PC-like computer motherboard controlling
stepper motors to spin and stop the reels.

These motors turn 1/200th of a revolu-
tion at a time and require electric pulses in
a particular sequence to make each step.
Stepper motors are used in hundreds of
everyday machines—they operate the auto-
focus lens in a camera, drive the print head
and platen in inkjet printers, and more pow-
erful versions are used in computer aided
CNC manufacturing. They are also com-
monly employed in robotics.

This is where my foray into hobby robot-
ics for the 2001 NHC paid off. I already had
a versatile programmable microcontroller

called an OOPic that I had used for the
Draught Droid. I had since become fairly
adept in writing simple programs for it.
With a little support from an online user
group, I was able to write the code to get the
OOPic to interact with the reel motor driver
boards. The boards also have optical sen-
sors that “see” notches in the sides of the
reels so that the computer can stop the reels
at one of 22 positions. Eleven of those
“stops” align a graphic (such as a lemon,
orange or cherry) on the payout line, and
the other 11 stops are blank. When the
reels stop with the right pictures lined up,
the machine pays out.

Instead of a big motherboard, I was
dealing with a microcontroller a little bigger
than a credit card, with 2K total memory.
To make a long story a little shorter, I wrote
a program that turns the reels three turns,
counts the number of stops and then stops
the reels at pseudo-random positions. I
needed this machine to pay out a lot more
often than a real one, so the program stops
the first reel randomly at one of the 22
stops, and the other two reels at predeter-

mined positions. If the first reel stopped at
a picture, so did the second and third,
opening one of two beverage-grade solenoid
valves for a timed interval to deliver home-
brew to the winner. Writing and debugging
the program was the most laborious part
of the project.

With the program working reliably, I
constructed a plywood hulk that roughly
resembled a one-armed bandit, installed
the reel assemblies, solenoid valves and
handle switch, and wired everything up. I
made a matching drip tray to keep things
neat, and fashioned two stainless steel
spouts to deliver the brew. To dress the
machine up, I used a nice black tap handle,
complete with a Maltose Falcons 30th
anniversary logo, for the “one-arm.” I print-
ed custom reel strips with homebrew-relat-
ed images of pale and crystal malts, three
varieties of hops, Corny kegs, bubbling car-
boys and the logo. Then I made a “belly
glass” frame full of whole Cascade hops,
with a green backlight to make them glow.
I topped it all off with 86 bright green LEDs
wired together to spell “homebrew” in a
window above the reels.

The Slots o’ Hops (patent pending) was
a big hit at Club Night. I was amused to
see quite a few people posing to get their
picture taken with it. Players would win
either a Belgian Trippel or IPA, and many
pulled the arm until they tasted both.
Despite an algorithm that was the equiv-
alent of flipping a coin, some people had
to pull the handle eight or nine times to
get a beer. I advised them to stay out of
the casinos.

Kent Fletcher has been homebrewing
and testing the patience of his wife,
Suzanne, for about four years in Canoga
Park, Calif. Kent is very involved in the Mal-
tose Falcons brew club and serves as their
newsletter editor. ®
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.these great bumper)sﬂckers for FREE.

you

theertowno

[] One Year Membership 0 $38 O $44 ] Family Membership
AHA Family Membership entitles all of the brewers in your household all of the great
D Two Year Membership ............ 1$68... $79 benefits of AHA Membership. Your household will share one subscription to Zymurgy and save
""""""" on the cost of having multiple memberships. Include a list of your household members’ names
[] Three Year Membership ........ w3y S— asi12 ‘a":d[em'i e,
: Lifetime Membership ............ [1$600 ............ N/A
D Jomt AHA/AOB Lifetime Membership includes a FREE T-Shirt.
Individual Membership ............ T $170 seusciivisd N/A T-Shirt Size:
All payments must be in US Dollars.
Name
Address
City/State Zip Country
Telephone Fax E-mail

Payment (in U.S. funds only) [J Check

[J MasterCard

[ Visa [J AmEx

Card Numl =

Expiration date

Name on Card (please print)

Signature

Make checks payable to: Association of Brewers, P.O. Box 510, Boulder, Colorado 80306-9929, USA

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

American Homebrewers Association (f |
A Division of the Association of Brewers
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“All I did was suggest that just maybe it was ready.”

y . “It takes us at least 5 weeks to brew a batch of Samuel Adams -
- Boston Lager”because of the care and attention our brewers put 2
in every step. Most other beers take only half as long.” ﬁ""‘i ‘
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