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"All I did was suggest that just maybe it was ready." --



Brewing Fresh, Green Beer 
11 Think globally, drink locally" was the 

battle cty of the Good Beer movement 
in the 80s and 90s. I'm not sure exactly 
who coined the phrase- although a safe 
bet is Mike Hale of Hale's Ales in Seattle. I 
know I commandeered it for a T-shirt for 
my pub in 1992, as did several other pubs 
and breweries. 

The link between fresh, local beer and pre­
serving the environment is a strong one. So, 
in honor of the upcoming 25th anniversary of 
Earth Day on March 20, we are taking a look 
at the freshest, most local beer possible­
your homebrew-and how you can be an 
even more responsible steward of our planet. 

It's a fairly safe bet that saving the planet 
wasn't the primary impetus for most of us to 
start homebrewing. In the early days of 
(legal) homebrewing, for many it was a 
desire to "shtink" the planet and bring home 
the flavors enjoyed in far off lands. For oth­
ers, it was a way to ensure a ready supply of 
Good Beer in areas with no local breweties. 
Still others were just looking for a way to cut 
their beer bill. 

No matter what the motive, it is a well­
accepted fact that homebrewers provided 
much of the energy and passion that fueled 
the craft beer renaissance in America, and 
by doing so, helped reverse the trend 
toward fewer breweties shipping their beer 
longer distances. 

It was homebrewers, craft brewers and 
beer enthusiasts who put the word "fresh" 
back into the vocabulary of the major 
brewers. Do you think we would have seen 
"born-on dates" on beer bottles if a savvier 
drinking populace hadn't started demand­
ing fresher beer7 Of course my favmite 
rejoinder to big beers freshness claims is 
another battle cry that has been raised by 
the home and craft beer revolution: "Who 
needs a born-on date when you can drink 
in the delivery room?" 
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But it is always a good idea to ask for the 
local beer wherever you may travel. In my 
days as a publican, l could always spot trav­
eling home brewers (and not just by the logo 
shirts from far-flung bw.vpubs) . Invmiably, 
whenever a traveling homebrewer stepped 
up to the bar, their first words were, "What 
local beers do you have on tap7" 

It is always a signal for any local brewer or 
beer enthusiast to chime in and recom­
mend their favorite. I can't count the 
number of new friendships I have seen 
born out of that one simple question. Its 
that sense of community (and the tasty 
beer) that keeps me in this industry. 

As you may have noticed vvith the last issue 
and the redesign, we have added a couple of 
new ways for you to participate in building 
this community The first is the "You Golla 
Drink This" column in Beer-o-scope, the 
opening pages of each issue. Think of Beer­
o-scope as your bimonthly ttip to the water 
cooler--{)r, better yet, beer cooler (how cool 
would that be7). And ''You Gotta Dtink This" 
is your chance to tell your fellow beer 
lovers-in 150 words or fewer- about some 
great new beer that you have tried recently 

The second is "Mashing In With ... " This 
is your chance to introduce one of your 
brewing buddies to the rest of the com­
munity. The format is simple: 20 ques­
tions about the brewers background and 
brewing, plus a favorite recipe to share. 

We are seeking reader submissions for 
both new features, as well as for beer and 
brewing stories of all types. 

So raise a toast to fresh, local beer­
whether brewed by you , your neighbor or 
your local brewery- and to the planet. 

Cheers, 
j im Parker 
Editor-in-chief 
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24 I Good Beer Lives in Denmarl< By Gregg Glaser 
Denmark isn 't the first country that comes to mind as a beer mecca. But between a 
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32 I American Artisanal Beers By Tom Nichel and Tomme Arthur 
As American brewers look to the future and the new frontiers of brewing, we see a 
niche for the non-everyday beer, the small-batch, hand-tooled beer thaL is not for 
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your lovingly prepared won . To be a success ful brewer, you must be a success fu l 
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>> GET THERE! 
Kona Brewers Festival 
Like most good parties, the Kona Brewers Festival started 
small, as a celebration of Kona Brewing's first birthday back 
in 1996. 

As it marks its lOth year on March 12 , the festival has 
grown into one of the must-go events on any beer lover's list. 
In one day on the gorgeous beach of Kailua-Kana, 30 breweries 
will pour up to 60 beers, accompanied by food from 25 local 
restaurants. There will be beers from the mainland as well as the 
islands and a dizzying selection of native and gourmet foods. 

Entertainment includes local music, hula dancers and even fire dancing. The 
event lasts only four hours-from 2:30 to 6:30 p.m.-but a $35 ticket gives you access 
to all the great beers and food you can consume. 

Proceeds from the fes tival go to help local environmental and cul tural organizations. 
So far, the fest has raised more than $100,000 for these causes. 

Airfare to Kona in March runs from $500 to $800 from just about anywhere in the 
United States. 

For more information, call 808-334-2739 or see 
www. kona brewingco .com/brewfest. html. 

February 21-28 
Toronado Barleywine Festival San Francisco, CA. Phone: 
415-863-2276 

February 27-March 2 
Nightclub and Bar Show Las Vegas, NV Contact: Oxford 
Publishing, Phone: 800-247-388 1, E-mail: 
theshow®oxpu b. com 

February 28-March 11 
Beer Production and Quality Control Chicago, IL. 
Phone: 312-255-0705, Fax: 312-255-1312, E-mail : 
info@siebelinstitute.com 'vVeb: www.siebelinstitute.com 

March 4-5 
Boulder Strong Ale Fest Boulder, CO. Admission: $20. 
Contact: Peter Archer, Phone: 303-883-0732, E-mail: 
peterarcher@averybrewing.com Web: www.averybrew­
ing.com 

March 14-25 
Siebel Institute Packaging and ProSiebel Institute 
Brewing Profitability Workshop Chicago, IL. Contact: 
Siebel Institute of Technology, Phone: 312-255-0705, 
Fax: 312-255-1312, E-mail: info@siebelinstitute.com 
Web: www.siebelinstitute.com 

March 28-29 
Siebel Institute Brewing Profitability Workshop 
Chicago, IL. Contact: Siebel Institute of Technology, 
Phone: 312-255-0705, Fax: 312-255-1312, E-mail : 
info@siebelinstitute.com Web: www.siebelinstitute.com 

March 28-April 1 
Technical Case Studies Chicago, IL. Contact: Siebel 
Institute of Technology, Phone: 312-255-0705, Fax: 312-
255-1312, E-mail: info@siebelinstitute.com Web: 
W\Vw.siebelinstitute.com 

April4 
Sensory Analysis for Flavor Production and Control 
Chicago, IL. Contac t: Siebel Institute of Technology, 
Phone: 312-255-0705, Fax: 312-255-1312, E-mail: 
info®siebelinstitute.com Web: www.siebelinstitute.com 

April4-7 
Siebel Institute of Technology Master of Beer Styles 
and Evaluation Program Chicago, IL. Fee: $1, 150. 
Contact: Siebel Institute of Technology, Phone: 312-255-
0705, Fax 312-255-1312, E-mail: 
info@siebelinstitute.com Web: www.siebelinstitute.com 

April 5-7 
Master of Beer Styles Course Chicago, IL. Contact: 
Siebel Institute of Technology, Phone: 312-255-0705, 
Fax: 312-255-1312 , E-mail: info@siebelinstitute.com 
Web: www.siebelinstitute.com 

April 10-13 
National Beer Wholesalers Association/Brewers 
Legislative Conference Washington, D.C. Fee: $200. 
Phone: 303-447-0816, ext. 131, Fax: 303-447-2825, 
E-mail: nancy@brewersassociation.org Web: 
w>vw.nbwa.org 

April 10 
Brewers Association Board of Directors Meeting 
Washington, D.C. NBWA/Brewers Legislative 
Conference. Phone: 888-822-6273, Fax: 303-447-2825, 
E-mail: info@brewersassociation.org Web: W\vw.beer­
town.org 

April 12-13 
Weihenstephan/VLB Symposium Philadelphia , PA. Fee: 
2 day, $399; 1 day, $249. Contact: Nancy j ohnson, 
Phone: 888-822-6273, Fax: 303-447-2825, E-mail: 
nancy@brewersassociation.org Web: 
www. beertown. org!events/cbc/attendee/wcou rse 1. html 

For a complete listi11g of bee r festivals a11d eve11ts, see www.beertowll.org/craftbrewillg!evellts .asp. 
----------------------------------~ 
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BREW NEWS: Bogota's Brewpub Boom 

Call it the "Portland of Latin America." 

Bogota, Colombia is becoming a brewing mecca with seven brewpubs now operating there-more than in 
any other Latin American city. 

But things look a little different in Bogota's brewpubs. Patrons have to get past armed guards with metal 
detectors and have their bags searched before they can belly up to the bar. 

That's because last year rebels tossed hand grenades into two brewpubs, killing one and injuring 72. 

"I have a passion for beer," Berny Silberwasser, Bogota's unofficial brewpub king, said in an interview at 
one of his establishments as waitresses ferried pints of red ale, porter and beer to thirsty customers. 

Silberwasser, 30, invested in Bogota's first bar featuring microbrews, Palos de Moguer. And in 2002, he and 
his partner, Englishman John Fox, bought used brewing equipment in Portland, built a microbrewery in a grit­
ty Bogota neighborhood and soon were serving their own beers. 

~ E E R In 2003, he opened another brewpub, the Bogota Beer Company. 

Q V Silberwasser's pubs have gleaming dark wood, brass and leaded 

0 windows. Signs-in English-offer "Handcrafted Beer." The 
"' ~ music is a mix: The Doors, Tom Petty, U2, No Doubt. So is 
" the clientele: young and old, Colombians and expatriates. 

t(\ Customers have embraced the new suds-Silberwasser 
says 99 percent of what's sold in the pubs is his own. 
But it is a niche market. Colombian beer giant Bavaria 
still controls 95 percent of domestic sales. 

Silberwasser has opened two new Bogota Beer Company 
pubs since the attacks, and they're highly popular. Palos de 

Moguer, the other brewpub that was attacked, recently 
opened a second outlet, giving Bogota a total of seven 

brewpubs. 

A case 
of great 
beer 
bumper 
stickers 

Beer: The reason I get up 
each afternoon 

Help! I am lost and I cannot 
find my beer! 

Keep America clean ... swallow 
your beer cans 

Powered by beer 

Milk sucks! Got beer? 

Beer: It's not just for break­
fast anymore! 

Love makes the world go 
'round. Beer makes it go 
'round twice as fast 

Caution: I brake for beer! 

United we drink beer 

Beer: Four out of five people 
prefer it to Prozac 

Give a man a fish and he will 
eat for a day, teach a man to 
fish and he will sit in a boat 
drinking beer all day ... 

Give a man a beer, he'll 
waste an hour. Teach a man 
to brew, he'll waste a lifetime 

Beer: Helping white guys 
dance since 1842 

Beauty is in the eye of the 
beer holder 

Everyone needs to believe in 
something. I believe I'll have 
another beer 

All foam. No beer 

Beer contains Vitamin Pee 

Beer: Now THERE'S a tem­
porary solution 

Some people have six-pack 
abdomens. I have a keg 

The best days to drink beer 
are days that end in the let­
ter Y. 

To some it's half empty, To 
some It's half full . To me It's 
time for a beer run! 

To some It's a six-pack, to 
me it's a support group 

24 hours in a day ... 24 
beers in a case ... coinci­
dence? 

>Beer: It's what's for dinner 
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REW NEWS: Researchers Study 
Bees' Beer Buzz 

Do mild-mannered honeybees get just a happy buzz when they 
drink booze? 

That's one of the mysteries scientists are trying to solve in hopes 
of learning why some people who are normally cool and calm 
become aggressive and mean when they're loaded. 

And believe it or not, bee brains, on a molecular level, are very 
much like those of humans, so studying bees can help us under­
stand ourselves, Dr. Julie Mustard, an entomologist at Ohio State 
University, told Cox News Service. 

When honeybees get drunk, they become wobbly, just like people. 
They stick out their tongues. They spend less time flying and, if 
drunk enough, flip over on their backs and just wiggle their legs. Like 
us, bees get hangovers, but they suffer longer-48 hours or so, and 
not even a hair of the dog will help them. What's more, too 
much booze can kill honeybees, just like it can people. 

=..;~ 
"What we're really hoping to learn is why some peo­
ple become addicted, and others don't," she said. 

>>YOU GOTTA 
DRINK THIS 

Fat Dog Stout 
Stoudt Brewing, Adamstown, Pa. 

A huge impe1ial oatmeal stout. This 9-per­
cent alcohol by volume beer is deep, dark 
brown with a very creamy off-white head. 
The aromas remind me of a tour I took at 
a chocolate factory when I was a kid­
sweet chocolate and vanilla dominate with 
a hint of roasted grain. This beefy brew is 
all about the malt! It has a silky smooth 
mouthfeel with a substantial body The 
malt flavors come at you in waves ranging 
from honey to caramel to toffee to a hint of 
chocolate flavored coffee. There is enough 
hop bite to balance out the sweetness, but 
after that, hop presence is virtually gone. A 

long finish again displays the malt flavors. I have been known to substi­
tute this beer for food for daysl It's dangerously drinkable with little 
alcohol presence in a huge beer. It's great on draught and even bet-
ter cask conditioned. 

Submitted by Mark A. Reynolds, Pittsburgh, Pa. 

Available in 750-milliliter bottles and on draft in 
Pennsylvania, Massachusetts, New York, New Jersey, Ohio, 
Delaware, Virginia and Maryland. 

Have yoll had a ben lately that yoll )list have to tell the wol'ld abottt? 
jot down yollr impressions in 150 words or fewer and send them to 
"Yoll Gatta Drinh This!" PO. Box 1069, Gresham, OR 97030 or e-mail 
to jim@brewersassociation.org. 
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>> BEER JOKE 
Taking the cure 

Three guys are riding in their truck, drinking 
beer, having a good time. The driver looks in 
the mirror and sees the flashing lights of a 
police car, so he pulls over. The other two are 
real nervous. 

"What do we do with our beers? We're in 
trouble!" 

"No," the driver says, "Just do this: Pull the 
label off of your beer bottle and stick it to 
your forehead and let me do the talking." 

So they all pull the labels off their beer bot­
tles and stick them to their foreheads. The 
policeman walks up and says, "You boys were 
swerving down the road. Have you been 
drinking?" The driver says, "Oh, no officer," 
and points to his forehead. "We're on the 
patch, trying to quit." 



Don't Labor over Labels 

Dear Zymurgy, 
Like many homebrewers , I despise bot­
tling beer and have started carbonating 
my beer in 5-gallon kegs. However, 
when friends and family ask for beer to 
take home, I am once again forced to go 
through the ordeal of cleaning and san­
itizing bottles. More than anything, I do 
not like to remove labels from old bot­
tles. I am always trying to find an easier 
method. 

I have found a method that must be 
shared with the world. When you are 
ready to clean your bottles, mix up a 
solution of two to three scoops of Oxi­
Clean to 1 gallon of hot water and soak 
your bottles for 45 minutes. Then, 
remove the labels floating at the top of 
your bucket, rinse your bottles thorough­
ly and sanitize as normal. The bottles are 
clean, label free and you still have time to 
relax and enjoy a homebrew. 

Cheers, 
Aaron Poole 
Murphysboro, Ill. 

Aaron, 
Sotmds lihe a great idea to me. Sure beats tlying 
to peel off the labels. And from what it says on 
the Oxi-Clean Web site, it is a p1·etty environ­
mentally f1iendly cleann But definitely NEVER 
fo1get to pop open a ben when bottling- you 
may just need one m01-e empty bottle. 
-Ed. 

First-Year Frenzy 
Dear Zymurgy , 
The Belle City Homebrewers and 
Vintners held its first meeting in April 
2004. It was a slow process that I felt 
wasn't moving fast enough to sustain 
itself. But members told me that it would 
be fine . In other words, relax and have a 
home brew. 

www.beertown.org 

Well, here it is November, and we have 
officers elected, have been part of a com­
munity fundraiser with a beer club from 
Kenosha, Wis. and are in the process of 
putting on a homebrew class, which will 
include beer making onsite. 

The site was a grain and feed mill160 years 
ago. Today D.P Wigley is still in business 
with new owners Mark and Christine 
Flynn. Today they sell seeds, feed grain, 
birdseed and fertilizer. 

I think our club has gone far, and is living up 
to its mission statement: 'To learn and pro­
mote all elements of brewing while estab­
lishing a positive role in our community 
through charity and goodwilL" 

We are also in the process of going on a brew­
ery tour in Wisconsin with members and 
their wives. Hopefully there will be room for 
ftiends of members and potential members. 

What was tenuous is now fact and all due 
to everyone taking part in "group therapy." 

Frank Tylla 
President 
Belle City Homebrewers and Vintners 

Geez Franl1, 
Not moving fast enough? If you foll1s moved 
any faste1; you'd be a regular homebrewing 
blw: Congratulations on a ve1y active and 
successful first yem: 
-Ed. 

Black Forest Spam 
Dear Zymurgy , 
I visited Munich in 1991 to attend 
Oktoberfest and met a German brewmeis­
ter in a local tavern. 

When I pointed out some stark taste dif­
ferences between German beer sold 

BEERFRIDGE-KU 

Yet another beerfrldge-ku, submitted 

by Brett Elliot. The actual haiku was 

composed by his fiancee, Courtney 

Warner. You know what they say: The 

couple that brews together, halkus 

together. 

"I Brewed 
It Myself.' 
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domestically in Germany and German 
beer sold internationally in places such 
as the United States , he explained that 
German malt and hops are graded 
according to quality and then divided 
into groups. That containing the highest 
quality is reserved for making beer that is 
sold for consumption in Germany. The 
lesser grades are used to make beer that 

IT'S OFFICIAL! 

While some homebrewers simply brewed a 
batch of mead to commemorate Mead Day 
on August 7, Bert Bingel, vice president of 
the Brew Free or Die homebrew club in 
New Hampshire, worked to get the state's 
governor to proclaim August 7 as Mead Day. 
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is exported around the world , including 
to the United States. 

As an example of this practice, I noticed 
Paulaner Oktoberfest beer sold in the 
United States is stamped "ale" on the 
label. So an ale yeast was used instead of 
a lager yeast and lesser grade grains were 
used than those used for Ge rman 
domestic beers . 

In addition , this implies that the bee r 
had little or no lagering as ales are not 
typica lly lagered. So, this could 
explain why Paulaner Oktoberfest sold 
in the United States does n ot tas te as 
good as Paulaner Oktoberfest sold in 
Germany. Is it really made with lower 
quality ingredients , aged less and 
made with an ale yeas t7 If so, i t's no t 
an Oktoberfest bee r. 

Isn 't labeling this beer as an Oktoberfest 
akin to labeling meat "black forest ham" 
when it would be more accurately 
labeled "black forest spam?" Most com­
panies go to great lengths to ensure uni­
formity in their product no matter where 
they are sold . 

Why are there such stark differences in 
quality and taste in the beer industry 
and why are there no regulations in 
place to prevent bastardization of beer 
labeling and to prevent labeling two 
completely different beers by the same 

;~ Saint Paul, MN r!\~ 
- ~~ • 1.800.681.2739 Li, www.northernbrewer. com 
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Wyeast Activator Packs 
100 billion cells In 3 hours 
$5.75 

Stainless Ball Valves 
from $13.25 

Per lick Forward­
Seal Faucets 
$31 .95 

Plate Filter 
System 
$56.00 
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Low-profile 
Sanke Couplers 
$39.95 

Size Matters! 
Our new 1 2,000 square-foot 
warehouse means bigger 
selection and better prices for 
homebrewers everywhere: 

• Over 80 kinds of domestic and 
imported grain malts in bulk 

• Lots of new beer kits 

• Lots of new wine kits 

Still with same-day shipping 
for most orders! 

Call or write for a free color 
Chlllzilla Counter- catalog. 
flow Wort Chiller 

$115.00 

AMERICAN HOMEBREWERS 
ASSOCIATION GOVERNING 
COMMITTEE 

• Chairperson 

Mark Tumarkin, Gainesville. FL 

• V ice Chairperson 

Alberta Rager, Shawnee, KS 

Dave Dixon, Bedford, TX 

Jeffrey Donovan, Santa Barbara, CA 

Chris Frey, Saline, Ml 

Chris Graham, Berkeley. CA 

Michael L. Hall, Los Alamos, NM 

David Houseman, Chester Springs, PA 

Steve Jones, Johnson City, TN 

Rob Moline,Ames, IA 

Randy Mosher, Chicago, IL 

Jeff Renner, Ann Arbor, Ml 

Susan Ruud, Harwood, ND 

Phil Sides, Jr., Silver Spring, MD 

Gordon Strong, Beavercreek, OH 

Michael Jackson*, London, England 

Fred Eckhardt*, Portland, OR 

• Members Emeritus 

name just because they are sold in differ­
ent countries7 

Sincerely, 
David Zwach 

Well David, 
The answer to the labeling of Pmdaner 
Ol1tobe1jest isn't quite as sinister a plot as yott 
may thinll . Some states require all beers over 
a certain alcohol content to be labeled as ale, 
regm·dl ess of the type of yeast used. 

That said, many large r brewelies do indeed 
produce an "expo1·t" version of some of thei r 
bmnds. And in most cases beer tastes best 
closest to home. So to really taste a beer at its 
peah, go to the source. 
-Ed. 

Send your letters to Dear Zymurgy, PO Box 

1069, Gresham, OR 97030 or e-mail Jim@brew­

ersassociation .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, Brewers Association, 

PO Box 1679, Boulder, CO 80306 or e-mail it to 

kelli@brewersassociation.org. ~ 

www.beertown. org 



Barley, Spelt and Rye, Oh My! 

A number of years ago, we had a pair 
of guys among the homebrewers in 

the Chicago Beer Society who took their 
German heritage seriously. They only 
brewed lagers and they strictly observed 
Reinheitsgebot. I remember talking to one 
of them about solving some problem 
they had-maybe poor head retention­
and suggesting a simple remedy that a lot 
of homebrewers would try (e.g. "try 
adding some wheat. "). His answer: "I 
can't do that, it's not in accordance with 
Reinheitsgebot." 

'vVhoal That's some serious homebrevving! 

Of course nearly any beer drinker worth 
his hops can tell you that Reinhei tsgebot 
is the Bavarian beer purity law of 1516. 
In truth , most of the law deals with taxa­
tion (you can easily find the complete 
text on the Internet these days) but at 
some point, it mentions that beer must be 
made from "barley, hops and water. " 
From those three simple words , pub­
lished almost 500 years ago, has come an 
amazing-and arguably pedantic-focus 
on the contents of beer. 

All the more surprising then that we find 
a well-known German observer of beer 
advocating the use of wheat, spelt, rye and 
oats more than 70 years after the enact­
ment of the Reinheitsgebot. 

The observer, commonly known by the 
Latinized name of Tabernaemontanus , 
lived life as Theodor von Bergzabern 
and served for more than three decades 
as the personal physician to the count 
of Heidelberg. During his tenure, he 
researched and collected a botanical 
encyclopedia cataloging suitable uses 
for plants and their produce. When 
pub lished in 1588, it included a 
detailed entry on beer. When read 

www.been own. org 

OF COURSE THE PROCESS HE RECOMMENDS SOUNDS 
SIMPLE, BUT I'M SURE IT WOULD CREATE SOME 

INTERESTING DEVIATIONS FROM MODERN RESULTS. 

Want. to-understand-your 
' 

brewing bette~-1 
<} /loi\'JUIJrt i\ f. 1 }~n/,,/ ~,, (J I!OVfUHr,\r,(oi!H'~f"HfULAHHl <J 

beginning and 
brewers alike. Whether you want short, clear instructions for 
brew or the details for how and why on your fiftieth, How To 

you to a better beer. 

ke your brewing calculations easier, the Home Brewing Recipe 
Calculato will quickly determine the recipe gravity from different malts 
and It can also calculate I BUs from different hop additions, for 

of 5-12 gallons. It's like having a computer in pocket. 

To Brew and the HBRC are available at 
homebrewing shops everywhere. 
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today, the text contains some surprising 
revelations as well as some well-known 
truths. Some of the 400-year-old truths 
include : 
,. "Three great faults can lead to the 

spoilage of beer, namely, too little malt, 
too much water, and the omission of 
boiling." 

for the longer the boiling, the 
stronger and better the beer, and the 
longer will it keep." 

,. "A great wrong is perpetrated by those 
who reject beer without distinguish­
ing between good beers and an adul-

terated beer produced by some greedy 
scoundrels." 

This last one has great relevance for beer 
lovers and homebrewers today If someone 
has a bad piece of bread, they don't swear off 
bread entirely And if someone grew up with 
nothing but white, tasteless, air-filled, fluffy 
bread they are not beyond the ability to try 
and enjoy sourdough, wheat and multigrain 
breads when the chance arises. And yet 
those same folks, previously exposed only to 

beers skinny on flavor, will reject all beers 
with a dismissive, "I don't drink beer." 

Weyermann : Superb German Malts and Extracts 

Weyermann is Germany's oldest and finest maltster, producing a wide 
range of barley, wheat and rye malts to optimize every beer! 

o Superb quality Pilsner, Pale Ale, Vienna and Munich base malts 
o Specialty malts to match just about any recipe 
o Weyermann crystal and roast malts are produced in rotary roasting 

drums rather than in the usual flatbed kilns, producing a more 
consistent, high quality end product 

o And now, Germany's only true brewing extracts! Available in 4 kg 
(8.8 lb) jugs 

o Bavarian Pilsner 
o Vienna Red 
o Munich Amber 
o Bavarian Hefeweizen 
o Plus look for seasonal specialties like Maibock, Rauchbier 

and Oktoberfest! 

Distributed in the United States by Crosby & Baker, from wholesale 
(strictly!) warehouses in 

o Westport, Massachusetts o Baltimore, Maryland 
o Atlanta, Georgia o Chicago, Illinois 
o Salt Lake City, Utah o Sacramento, California 

Websites for more information: Specs & other great stuff: 
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www.WeyermannMalt.com www.Crosby-Baker.com 
Email: Info@Crosby-Baker.com 

Crosby & Baker Ltd 
Call us for great products and prices: 

1.800.999.2440 
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But that gets me on a soapbox that has 
less to do with homebrewing. The more 
interesting part of the Tabernaemontanus 
text arrives when he describes how beer 
was made in his day. 

"In our time, most prepare beer in the 
following way. They take wheat, barley, 
spelt, rye, or oats, either one of these 
alone (for good beer can be prepared 
from all of these) or two of three of them 
combined." 

Hey now, that sounds like something 
homebrewers could get into. How many 
of you have made beer from rye or oats­
not just a small addition, but an entire 
grist from that grain? I'll bet most have 
never even seen whole oats: the stuff we 
consumers see is generally Oaked. 

Of course the process he recommends 
sounds simple, but I'm sure it would cre­
ate some interesting deviations from mod­
ern results. He says: 

"The kernels are softened in fresh well 
water until they burst. They are then 
separated from the water, dried in the 
sun and ground in a mill. The water in 
which the kernels have been softened is 
now mixed with the grist and the mix­
ture is boiled for three to four hours, 
during which time a fair amount of hops 
is added." 

Basically what he's describing is a crude 
malting of raw grains (you're up for that, 
aren't you') followed by a brewing proce­
dure for huskless grains where there is no 
separation of liquid and grain before the 
boil. Here , perhaps more than anything I 
can recall having read, is a procedure for 
making beer without specialized equip­
ment or knowledge that would designate 
someone as a brewer. It ignores all the 
boundaries of Reinheitsgebot and indeed , 
ignores the sorts of boundaries most 
homebrewers put on themselves. But 
having seen it, I want to try it. Don't you7 

Ray Daniels is the author of 

Designing Great Beers, Smoked Beers 

and Brown Ales as well as 101 Ideas 

for Homebrew Fun. He is the director 

of Craft Beer Marketing for the 

Brewers Association. 

www.beertown.org 



Lambie Suds 

Dear Professor, 
I bought some Iambic yeast mixture and 
am wondering if I should use unmalted 
wheat of unknown origin or go with malt­
eel wheat? Should I use wood chips? The 
biggest question of the bunch is: if I am 
making a raspberry Iambic, how much 
berry per gallon should I use? I am 
attempting to clone a Undemans. After 12 
years of brewing I still cannot get a hold 
on this one, oh mighty one. What is the 
answer? 

Cindy Grider 

Dear Cindy Gride1; 
If you want to go the tmditiona!!ambic mute 
use unmalted wheat from your local food 
shop. Malted wh ea t will worh and mahe a 
Iambic bee1; but it won't be to traditional 
specs-bttt who's going to tell on you? 
Benies? T1y this: 4 to 6 pounds of raspberries 
in the main fennentation. After a yea1· add 
another 4 to 6 pounds in the secondwy slow­
aging part of the fermentation-yott'/1 get 
better results. 'lOLt'll have to mel? a few more 
times, but the taste and character will be 
much bettn 

Razzing the bw; 
The Pmfessol; Hb.D. 

Ptfffft 
Dear Professor, 
Lately I have been curious as to if there 
is a way to predict carbonation and/or 
bubbly activity in batches of brew. In 
other words (or for example) when I 
open a bottle of my beloved Duvel, I get 
a very strong "pfft" and I know that 
Duvel manufactures bottles for extra 
pressure in their bottle condition 
process. And, when I open a swing top 
of my beloved DoppleHirsch 
Dopplebock, the bubbly activity is very 
small, tight and active. 

www.beertown.org 

Now, in my homebrews I have a few 
recipes where I can somewhat predict that 
the carbonation activity in the glass will be 
small, tight and active and a few [recipes] 
where carbonation is strong when opening 
the bottle, but others where it seems the 
carbonation itself is somewhat lacking 
and/or inconsistent from batch to batch or 
even bottle to bottle. Taking into consider­
ation your assertion in your books that 
"you do everything right but sometimes a 
batch doesn't carbonate," is carbonation 
and bottle pressure related to the type of 
yeast used, as much as it is to the amount 
and/or type of primer used in a batch? 

Thank you! 
Metal Larzz 

Yo Metal, 
This is one of the more creative questions I've 
been ashed in quite some time. 'loti got me to 
scratch my noggin and reach for a beer as I 
contemplated the nuances of your essay-lil<e 
qttestion. 

When yott 1-efe1· to the diffe,·ence between 
Duvel and Doppelbocl1, I'm thinhing you are 
referhng to the "to:tttre" of the bttbbles. The 
doppelboch is going to be nwch fuller-bodied 
with more residual sttgars floating around in 
the wondrous brew. Consequently the bubbles 
move around mo1·e slowly in a "thici?er" brew. 
Also as this double bach caresses your tongue 
you feel the sensation of the sweet malt. The 
bubbles give the pe1uption of being smoothe1· 
and tinin Dttvel is a wondeifully attemwted 
ale and consequently the bubbles are more 
active and their "texture" more "effervescent." 

You ,·efer to "active" carbonation and I'm 
guessing you are referring to what you call t1Je 
"pfft" when opening a bottle. Some bottles of 
ben will have more or less "pfft" than others. 
There are some logical reasons for this, even 
with the same batch of bee1: Are serving tem-

peratures the same? Warmer beers will be 
more "explosive" with their release of gas 
when opened. The other factor has to do with 
the airspace in each bottle. If yOLt have a half­
inch in one bottle and 1.5 inches in another 
you will notice one will go "pft" and the other 
will go "PFFFFFT" That's becattse the amotmt 
of trapped gas 1·eleased is relative to the vol­
ume of airspace. A small space only has to 
"pft" a little bit to equalize. And conversely 
thne's mo1·e gas escaping when the bottle goes 
"PFFFFFT" with the larger gas space. 

Capice? 

Now, I almost lost yott with that answer 
(maybe I did?), bttt I thinh I understand what 
yott are ashing: does the hind of yeast injltt­
ence the textt11·e of the bubbles and does it 
affect the amow1t of carbonation? Answer: for 
the most pa1·t no, unless you are mailing high 
alcohol beers. Then you need to ttse strains 
that are tolerant to alco1wl to even achieve 
carbonation. For the other part of your last 
question(s) see my previous paragraphs. 

Well Metal, I hope I've helped and interpret­
ed your questions acwrately. 

Capice? 
Th e Pmfessol; Hb.D. 

Insulating Advice 
Dear Professor, 
I recently contacted a well-known home­
brew retailer to order a replacement lid for 
my 10-gallon Polarware pot. I used it ini­
tially as a kettle and the existing lid is 
notched for my chiller. I am now in the 
process of converting this pot to a mash 
tun. I was told over the phone that the 
notched lid is sufficient because you want 
to let the steam escape during the mash. 
Containing the steam with a sealed lid will 
cause the finished beer to taste like cooked 
corn' (DMS production, I would assume). 
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Easier to fill than bottles- No pumps or Co, systems • Holds 2.25 gallons of beer- nvo 
"Pigs" are perfect for one 5 gallon fermenter • Patented self inflating Pressure Pouch 
maintains carbonation and freshness • Perfect dispense without disturbing sediment • 
Simple to use- Easy to carry- Fits in the "fridge" • Ideal for parties, picnics and holidays. 

Qu~iP! It's time to try a 

Party Pig© 
40 l Violet Street 

Golden, CO 8040 l 
Phone 303•279•8731 
FAX 303•278•0833 

partypig.com 

( self-P.ressurizing) 
beer dispenser 
Just PRESS, POUR & ENJOY! 

ZYMURGY 

Study and learn while you keep your 
day iob! Next course begins 

July 2005 

American Brewers Guild Brewing School 
Phone: 800.636.1331 

Web: www.abgbrew.com 
E-mail: info@abgbrew.com 
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I have heard of open fermentation, but 
leaving the steam and heat to escape the 
mash will obviously pose other prob­
lems. I am in the process of building an 
insulated box for my mash tun in order 
to maintain proper mash temperatures. 
Should I reconsider this? 

Maized and Confused 

Dem· Maized, 
Wrong! Trapping the steam duhng th e mash 
will not add a cool1ed corn character to yow· 
ben In fact all those types of volatiles are 
thrown out of tl1e brew during the boiling 
process if done with a vigorous boil. I'm with 
you. You want to insulate a closed mashtun 
for best results. A small notch isn't going to 
be dramatic, but if you brew a lot, t1y to find 
a replacement for best efficiency. 

Not so comy, 
Til e ProfessOI; Hb.D. 

Proportioning Yeast 
Dear Professor, 
I don't always want to make a 5-gallon 
batch of beer. Often, when trying a new 
recipe , I want to make a 1-gallon or 2.5-
gallon batch of beer. 

How do I re-proportion a vial of liquid 
yeast accordingly7 And what are the con­
sequences of adding too much yeast if that 
happens? Dry packets of yeast are easier 
for me to figure out. 

Thanks! 
Peggy Dahl 
Santa Barbara, Calif. 

Dear Peg, 
A vial would be OK f01· 3 gallons. I'd actual­
ly even use a vial for 1 gallon. With regard to 
dried yeast 23 grams seems to be an excellent 
amount for 5 gallons. Half of that for 2 to 3 
gallons should be fine and a quarter of that 
for 1 gallon would be the tichet. 

Simply speahing, 
The Professo1; Hb .D. 

Hey homebrewers! If you have a brewing­

related question for Professor Surfeit, send 

it to "Dear Professor," PO Box 1679, Boulder 

CO 80306-1679; fax 303-447-2825; or e-mail 

professor@brewersassociation.org. ~ 

www.beertown .org 



Style Profile: Lambie 

W ant to try your hand at a beer that 
will test your patience as well as 

your taste buds? 

Take a stab at Iambic, one of the styles that 
make up sour beers, the category for the 
March/April Club-Only Competition. 

When brewing Iambics, keep two things 
in mind: 
1. Unless you live in Belgium, what you 
make will not be a true Iambic . 
2. You won't know whether your brew is a 
success for more than a year. 

Lambics are one of the most complex of all 
Belgian beer styles. The product of sponta­
neous fermentation by a whole menagerie 
of microflora, these tart beers come from 
the Lembeek area just outside Brussels. 
The specific yeasts, bacteria and other 
bugs that give Iambic its distinct tartness 
are not known to cohabitate naturally any­
where outside this valley. So homebrewers 
must approximate the wild fermentation 
by inoculating with a variety of cultures 
available for that purpose. The beers pro­
duced therefore would be more correctly 
called "Iambic-style" or "pseudo-Iambic," a 
term that has been shortened to "plambic" 
by many homebrewers. 

ON THE WEB 

BJCP Style Guidelines 
www.bjcp.org 

Michael Jackson's Lambie Page 

www.beerhunter.com/documents/19133-
000214.html 

Jim Liddil's Lambie Page 

http://brewery.org/library/LmbicJL0696.html 

www.beenown.org 

Aside from the wild fermentation , Iambics 
have two other defining characteristics. 
They are brewed with a high percentage-
30 to 40 percent- of raw, unmalted 
wheat. This also contributes to their vviney, 
tart character. And, the hops used for Iam­
bics are aged at least a year and sometimes 

Lambie 
Malt Extract Recipe 

Ingredients 
for 5 U.S. ga llons ( 19 liters) 

I can 
I can 

0.25 lb 

3.0oz. 

0.75 cup 

Coopers Light Malt Extract 

Coopers Wheat Malt 

Extract 

(0. I I kg) mal to-dextrin 

powder 

(85 g) aged (at least a year 

or more) hops , any variety 

(90 min) 

Wyeast 3278 Lambie Blend 

or 3763 Roeselare Yeast 

Culture 

( 180 ml measure) corn 

sugar and I packet dried 

ale yeast for bottling 

Original Specific Gravity: 1.052 

Final Specific Gravity: 1.0 12 or lower 

IBUs: 0 
ABV: 5.2% 

two to three years to remove any of their 
bittering characteristics . 

In Belgium, freshly brewed Iambic won is 

pumped into shallow dish-like felmenters in 
the eaves of the brewery, where the microflora 
can inoculate the wort. The rest of the fe1men-

Directions 
Brewing Iambics calls for the use of hops 

aged at least a year or more depending on how 

they are stored (older if cold-stored) . In the 

case of Iambics, aged hops are used for their 

preservative qualities and do not contribute fla­

vor, aroma or bitterness. Malto-dextrin is unfer­

mentable by beer yeast, but will be consumed 

by the bacteria in the Iambic yeast blends. 

Bring 2 gallons of water to a boil , remove 

from heat and stir in extract and malto-dextrin. 

Bring back to a boil and add hops. Boil 90 min­

utes then pour into fermenter with enough 

cold water to make 5 gallons (plastic fer­

menters are a good choice when brewing Iam­

bics as they allow a slow ingress of oxygen, 

which will help with the bacterial fermenta­

tion). When temperature is below 75° F, pitch 

yeast and aerate well. Forget about the fer­

menter for at least a year (no need to rack) .Aie 

fermentation temperatures are good for Iambic 

strains, but don't worry too much about main­

taining a particular temperature. After a year in 

the fermenter, take a sample. If the beer is to 

your satisfaction, bottle it; if not, let it sit. When 

you are ready to bottle, rack the beer off the 

lees and let sit for a day or more to allow the 

beer to settle. Prime with corn sugar and a 

packet of dried ale yeast. 

For framboise , rack beer onto I 0 pounds of 

fresh or frozen raspberries after a year of fer­

mentation .Age for three months before rack­

ing off the fruit and bottling. 

March/Apri l 2005 Z YMURGY 13 
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tation is carried out in wooden vessels that 
allow the assorted c1itters to breathe and breed. 

Homebrewers will use cultures containing 
a cocktail of yeasts and bacteria meant to 
approximate the Iambic fermentation. 
Because of the various micro f1ora working 
on the beer, Iambics take longer to fer­
ment-at least a year and often longer. 

The true art of Iambic brewing is often in 
the blending of different batches to get the 
desired flavor. A blend of old and new Iam­
bics is called gueuze. Lambie with sugar 
added is called faro. The most common and 
popular Iambics imported into the United 
States are the fruited Iambics, such as [ram­
boise (raspberry) and cherry (kriek) . Add 
black currants and you get cassis, and 
peaches are used to make peche. ~ 

SABCO INDUSTRIES, INC 
Homebrew Equipment 

'Specialists' 

Great Kegs! 
'Brand-New .. 

or 'Like-New' 

... and a KEG-FULL of great ideas too I 

( SINCE 1961 ) 

Great Brew-Kettles 
like our popular 
'Universal Kettle' 

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

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

UPCOMING AHA CLUB-ONLY COMPETITIONS 

Mar-ch 2005 May 2005 

In Like A Lion, Out Like A Lambie AHA Club-Only 

Competition 

Extr-act Beer-s AHA Club-Only Competition 

Covering all BJCP beer styles of the new 2004 BJCP Style Guidelines 
(Categories 1-23)*. Extract must make up more than 50 percent of fermenta­
bles. Hosted by Wayne Smith and the Hogtown Brewers of Gainesville, Fla. 

Category 17. Sour Ale, of the new 2004 BJCP Style Guidelines. Hosted by 
Phil Clarke and the New York City Homebrewers Guild. 

Shipping Admoess: 
AHA COC 
c/o Marc LaPointe 
425 Park Avenue South 
New York, NY 10016 

Entries are due March 4, 2005. Judging will be held March 13. E-mail for ques­
tions or those interested in judging is dogglebe@yahoo.com. 

Shipping Admoess: 
AHA COC 
c/o Wayne Smith 
5327 CR 346 E 
Micanopy. FL 32667 

Entries are dueApril4-26, 2005.Judging will be held May 7. For more infor­
mation , contact Wayne Smith at 352-466-3695. 

One entry of two bottles is accepted per AHA registered homebrew club. 
More information on the Club-Only Competitions and forms are available at 
www.beertown.org. 
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AMERICAN HOMEBREWERS ASSOCIATION 
Under the new Brewers Association bylaws, the AHA Board of Advisers 

has been renamed the AHA Governing Committee. 

Your AHA Governing Committee representatives have a direct impact 

on the direction of your Association. 

Please cast your vote today! 

r ME TS (PLEASE SEE W 

MICHAEL FAIRBROTHER-LONDONDERRY, N.H. 

I have been active in the homebrewing community for almost 10 years, 

mostly at the local level here in New Hampshire. l am extremely passionate 

about brewing-it's my favo rite subject. Over the last lO years, I have served 

twice as Brew Free or Die president , eight times as 'vVebmaster, and now serve 

as the BFD treasurer. l have also published its online newsletter on numerous 

occasions. I started out brewing extract beers in May 1995 and then quickly 

branched out into all-grain . While I have never placed at the national level, l 

have won awards for beers, meads and ciders at many competitions in New 

England. I now have a 20-gallon system that's built into the basement of my 

home. For more details on my passion for brewing, check out my 'vVeb site 

ww\v.bfd .org!mdl/index.hun l. 

TYCE HELDENBRAND-LAS VEGAS, NEV. 

l would consider it a true honor to serve on the AHA's Governing Commillee. 

1 have been home brewing for eight yea rs and have been a member of the AHA 

since 1997. I have been involved in organizing the first round AHA National 

Homebrew Competition for several years and have attended every National 

Homebrewers Conference since Kansas City in 1999. The National 

Homebrewers Conference is the most exciting event of the year for me as it 

gives me a chance to see old friends and meet new ones, besides sampling the 

best homebrew on the planet. l was the committee chairman fo r the highly 

successful National Homebrewers Conference in Las Vegas in 2004. As a 

Governing Committee member, I would like to help contribute to the success 

and marketability of the National Homebrewers Conference plus other issues 

the AHA is involved in to promote the hobby of home brewing. 

STEVE JONES-JOHNSON CITY, TENN. 

As a member of the Board of Ad\~se rs for the past three years I have had the priv­

ilege of serving AHA members during a time in which many advances have been 

made in the organization. The AHA must appeal to all types of homebrewers, and 

although I'm a die-hard all-grain brewer, I stay involved \\~th beginning and 

intennediate brewers through membership in our local club and by teaching 

homebre\\~ng classes. l believe that l understand their needs. Communication is 

\~ tal to being responsive to the membership, so I'd like to see the AHA imple­

ment an online suggestion box for members to help the Goveming Committee 

and staff get a better feel for the needs of the membership , along \\~th periodic 

reports on member feedback. Though it has improved considerably, I'd like to 

see even more accomplished \\~th the AHA Web site, pro~ding more in the way 

of real bre\~ng information and member benefits. It should be the first place on 

the Web that someone goes to for finding information on homebre\~ng-not 

just members, but all homebrewers. I'd like to see an e>:panded members-only 

area that would be good enough in itself to be worth being an AHA member. 

Above all, the AHA should be a member-driven organization that exists for the 

benefit of all of its members. I ask you to consider sending me back to continue 

my work for the membership. Thank you for your support. 

DAVID LOGSDON- ODELL, ORE. 

I am president/director and co-founder of Wyeast Laboratories and Full Sail 

Brewing Company of Hood River. Ore. I have worked in all aspects of the 
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bre\\~ng and beverage industry from brewery startup , product fo rmulation , 

brewmaster, laborato ry manager, packaging development and marketing. I 

live with my family in Oregon where I was an honor student and 1979 grad­

uate \\~ th a degree in Food Science Technology. I developed the Wyeast smack 

pack, which has been described as one of the single greatest developments in 

homebre\~ng. I continue to improve the quantity and vari ety of fe rmentation 

cultures available to homebrewers. Remaining an avid homebrewer, l enjoy 

experimenting \\~th new cul tures and sharing years of brewing experience 

with AHA members. 1 am a member of the Master Brewers Association of the 

Americas, American Society of Brewing Chemists, Brewers Association and 

have served on the board of ad\~sers for the American Homebrewers 

Association and the board of directors of the Association of Brewers. I have 

served as captain and judge on the Professional Panel Blind Tasting for the 

Great American Beer Festival and World Beer Cup Competitions and have 

served as chief judge of BrewNZ 2002, 2003 and 2004 in Wellington, New 

Zealand . As an AHA member for 2l years and former AHA Board member, I 

have been nominated and encouraged to return to the board to help promote 

the interests of our membershi p. Thank you for your consideration and vote. 

ROB MOLINE-AMES, IOWA 

Many things have changed in the six years since l became the first elected 

board member. .. now we have a fully membership-elected Governing 

Committee that is not only more refl ective of the membership, but also more 

responsive to your needs. The Governing Committee has sound leadership. 

The AHA has a brilliant staff, a new structure of Zymurgy, and no more days 

of alienating the membership and our alliances \\~th shop owners, whole­

salers, the BJCP and the HBD with the baule cry of 'We don't need them, 

we're the AHA." Indeed , now we are building new alliances \~th the merge r, 

but we need to continue to protect the AHA's position in the new organiza­

tion. It has been a great honor for me to be associated with this organization , 

and to seek your vote to be the first elected member to se rve three terms. To 

that end, I have resigned my position as secretary, so as to decline to exercise 

the option allowed to officers of the Board of automatic extension of term. I 

have unsuccessfully argued in the past to remove this part of the bylaws. 

Allow me to finally close this loophole. If l can't garner enough votes from the 

membership to retain my position on this board , why should 1 remain? 

JEFF RENNER-ANN ARBOR, MICH. 

I am pleased to submit my name for re-election to the AHA Governing 

Committee. In the past two-and-a-half years 1 believe that I have represent­

eel AHA members' interests and have worked with other committee mem­

bers to make the AHA stronger. I have been an avid homebrewer for more 

than 30 years and an acti ve participant in many online brewing forums. I 

am probably best known for having started the movement to resurrect the 

classic American Pilsener. I have written several articles for Zymurgy and 

Brewing Techniques, and have spoken at conferences in the United States , 

Canada and South Africa. I am an active beer judge with the rank of BJCP 

national judge , and a charte r member ( I986) of the Ann Arbor Brewers' 

Guild . l am in touch with homebrewers and their interests and can comin­

ue to represent them well. If re-e lected, I wi ll continue the commiuee's 
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efforts to make the AHA more relevant to homebrewers so that all home­

brewers will wan t to join for its benefit s. This will strengthen both the 

hobby of homebrewing and the AHA as well. 

PHIL SIDES-SILVER SPRING, MD. 

I'm just completing my firs t three-yea r te rm of service to the American 

Homebrewers Association Governing Committee and I am delighted to 

ask for your vote for re-election to a second term. It's been an exci ting and 

dynamic three years with the two best Homebrewers Conferences in our 

organization's history in Chicago and Las Vegas. I'm currently working 

hard with 14 other area coordinators to plan and stage our next grea t con­

ference this june in my neck of the woods in Baltimore. Membershi p 

growth has been and will continue to be an area of fo cus and I have been 

a charte r participant and supporter of ou r liaison program, which has 

helped us achieve some of our membershi p goals. In june 2004, my BOA 

peers elected me to represent the AHA on the Association of Brewers board 

of d irectors. I served on what became the final board of our parent o rgan­

iza tion , as our dedicated task was to plan and manage the merge r wi th the 

Brewers Association of Ameri ca and the birth of our new combined organ­

ization known as the Brewers Association. The AHA needs to continue to 

broaden its appeal to homebrewers and grow membership . Our newly re­

designed Zymurgy magazine and the aforementioned liaison program wil l 

help in that regard but additional focus is necessary. Identifying opportu­

nit ies to suppo rt members and bolste r ben efit s, both individually and at 

the club level, is of paramount importance. I plan to support an agenda 

that will accomplish these goals. Thank you fo r your consideration of my 

candidacy. 

TONY SIMMONS-PAGOSA SPRINGS, COLO. 

I am running for the Governing Committee because I fervently believe in the 

AHA and want to support it the best way I know how. Beyond my 17 years 

as a marketing professional , I am a homebrewer, homebrew shop owner, 

AHA liaison and Siebel graduate. I was also recently invited to judge at the 

GABF and was selected to serve as a U.S. brewing representative at the Slow 

Foods Conference in Turin, Italy. My agenda as a Governing Committee 

member will be to encourage new memberships and continue to develop 

enthusiasm with our current member base. Our liaison program, in conjunc­

tion with local clubs, has been an excellent step in addressing these issues. 

However, there is still more work to be done and I believe I can help. Our 

Association is only as strong as its members. Active involvement and partic­

ipation are crucial to staging more successful events and, ultimately, to our 

future. This election is but one example of that. Whether you decide to vote 

for me or not, I urge every member to vote and encourage your homebrew­

ing friends to do the same. This year, let's break records for election partici­

pation the same way we broke records for the NHC! 

JAMIL ZAINASHEFF-ELK GROVE, CALIF. 

I've spent my life as an educator and an engineer, which have both been ve ry 

rewarding, but being a homebrewer has been an even richer experience. Like 

many of you, it is the camaraderie, technical wanderlust, sharing and kindness 

of homebrewers that has turned my interest in brewing into a true passion. 

I've used my knowledge of software development to help dti\'e membership 

for the AHA, resulting in more than 300 new members, and I've created Web­

based applications to allow the BjCP to run more effi ciently. I am a BjCP 

national judge and have helped run several large competitions, including sen ·­

ing as judge director of the NHC first round and finals. I won the 200-+ 

Ninkasi Award, the 2002 and 2003 Sierra Nevada Homebrewer of the Year 

and have placed first in every style category in competition. Although I am an 
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enthusiastic participant in competitions, l know that competition is not the 

most important thing for most brewers and it is not a prerequisite for brewing 

great beer. As a Governing Committee member, my focus will be the best 

interests of the membershi p and the health of the AHA. While growth in mem­

bership needs to be encouraged, providing the best possible benefits and sup­

port to the existing membership should be the highest priority. If we improve 

the overall satisfaction of the existing members, signing up new members wi ll 

be that much easier. l would also like to use technology to improve the AHA's 

ability to serve its members. 

SELECT UP TO FOUR {4 ) CANDIDATES YOU FEEL ARE BEST 
QUALIFIED TO SERVE ON THE AHA GOVERNING COMMITTEE. 

0 Michael Fairbrother 0 David Logsdon 0 Phil Sides 

0 Tyee Heldenbrand 0 Rob Moline 0 Tony Simmons 

0 Steve Jones 0 Jeff Renner 0 Jamll Zalnasheff 

0 Enter me in the La llemand Scholarship Drawing 

Name ___________ Members hip# ______ _ 

Signature------------- ----- ----

Mail completed ballot to: 
AHA Election 

c/o Susan Ruud 
5605 56th Ave N 

Harwood , ND 58042 

Or fill out t he online ballot 
at www.beertown.org. 

ELECTION GUIDELINES: 

Read the statements; see W\V\v.been own.org for full candidate statements. 

Vote online at www. beenown.org or photocopy the ballot (that way you don't 

have to cut your Zymtugy). Vote for up to four (4) candidates by marking the 

box next to the candidates' names. Fi ll in your name and membership num­

ber in the appropriate place. If you do not know your member number, or 

would like to become a member, call us toll free aL 888-822-6273 or e-mail 

info@brewersassociation.org. Sign your ballot. 

Mail completed ballots to: AHA Election, c/o Susan Ruud , 5605 56th Ave N, 

Harwood, ND, 58042; o r fill out the online ballot at www.beenown.o rg. 

Ballots must be postmarked no later than April 1. 2005. 

Only one ballot per member \\'ill be accepted. 

All AHA members \'Oting in the electton arc eligib le fo r an additional entr)' in 

the Lall emand Scholarship clra\\'ing for Siebel Institute's t\\'o-week Concise 

Course. Check the "Enter Me" box on the ballot to submit your entry. The 

drawing will take place june 18, 2005 at the AHA National Homebrewers 

Conference in Balt imore, Mel. ~ 
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H omebrewing is an excellent way 
for beer drinkers to help save the 

planet. Even without any special practices 
or products, homebrewing is usually gen­
tler on the world's ecosystems than con­
suming mass-produced industrial brews. 

Brewing at home reduces the environmen­
tal footprint of beer drinking in two signif­
icant ways: it limits the use of fossil fuels 
and reduces packaging. The former is a 
result of the decrease in transportation 
needs achieved by brewing in the same 
place as you drink. The latter is clue to the 
reuse of bottles and other containers, elim­
ination of cardboard carriers and cases, 
and reduction of plastic and paper bags. 

But these are just the easiest and most 
obvious ways in which most homebrewers 
are already eco-frienclly. There are many 
more simple ways to live more lightly by 
choosing the right equipment and ingredi­
ents and practicing techniques that are 
better for your beer and for the world . 

BETrER BEER FOR A BETrER WORLD 

The most immediately rewarding and least 
controversial path toward environmental 
sustainability is to make sure your h ome­
brew tastes good. Throwing an unpalat­
able batch clown the drain is the most 
wasteful , not to mention heartbreaking, 
behavior any homebrewer can practice. 

Avoid bad batches by following standard 
prac tices of cleaning and ingredient stor­
age, and ensure a hearty fermentation by 
using liquid yeast or a yeast starter. 

If you do make a beer that you find hard 
to swallm,v, but you don 't mind swallow-

ing a little pride, test it out on a friend or 
two before you clump it. Who knows? 
They may like it! 

If even your least discriminating beer bud­
dies can't stomach it , pour the stuff on a 
flowerbecl or lawn rather than introducing 
it to your municipal water authority. Better 
still is to add it to a compost heap where 
you also clump your spent grains and hops. 

EVALUATING YOUR IM P ACT 

In Ecology of Commerce, environmental 
business entrepreneur Paul Hawken 
describes a useful approach for evaluating 
the environmental impact of any product. 
Using his model, homebrewers should 
look at what we "Take, Make and Waste. " 

We take ingredients such as water and 
grains; equipment like kettles, fem1enters, 
containers and heating and cooli ng 
machines; cleaners and sanitizers; and final­
ly, energy, which is mostly fossil fllels. From 
all this, we make beer. Some brewers make 
ancillary products too, which we'll discuss in 
the sidebars. 

Unfortunately, a great deal of what we 
take does not end up as beer, but instead 
is discarded \vithout performing any use­
ful function . We waste water, CO,, spent 
grains and hops, plas tic and paper pack­
aging, obsolete equipment and energy. 

In Hawken's equation , the goal is simple: 
eliminate waste. Three guiding principles 
can help homebrewers achieve this. 

"' Reduce what you take. Take only what 
you really need. Use resources that have a 
renewable supply and that don't require 

exploitation or destruction of nature or 
the people who inhabit it. 

"' Make things that contribute to the health 
and happiness of the world. Focus on char­
acteristics like quality, durability and non­
economic atttibutes of products, like how 
they strengthen local community or help to 
protect or rehabilitate natural resources. 

"' Eliminate waste by improving effi ciency, 
and by transforming a would-be waste 
into a useful byproduct. For example, 
reuse wash-water for watering the lawn . 
Keep in mind that it is better to reuse a 
waste product than to recycle it , and 
when recycling it is better to create a new 
product of equal value than to "down­
cycle" it into a product of lesser value. 

A further guideline, though perhaps not a 
principle per se, is that environmentall y 
friend ly brewing practices are usually eco­
nomical as well. Resource effi ciency often 
pays off for the wallet as well as the world . 

The good news is that homebrewers often 
fo llow these guidelines already! 

HEALTHY BEER DRINKER, 

HEALTHY PLANET 

Remember that people are part of the envi­
ronment too. Keeping beer drinkers healthy 
is important , and homebrew can help . 
Unfiltered organic homebrew is high in B 
vitamins, carbohydrates, niacin , pyrdm.ine, 
riboflavin , magnesium and potassium. 
vVhen consumed in moderation, beer has 
been proven to reduce the 1isk of heart dis­
ease. Toward that end, heres one of my 
favmite real ale recipes brewed with organic 
and local ingredients. (see page 20) 

ACKAGING CHOICES 

L ets use home brew containers to illustrate the principles of eco-friendly brewing. 

First, choose containers that take few resources. Evaluating a container requires looking at its whole life cycle. 

For example, a thin glass bottle requires fewer input resources than a thick one, but a thick one lasts longer, thereby reducing 
its ove rall impact when adjusted for its lifespan . But if you're transporting the bottle over great distances, a lighter one uses less 
fuel. In other words, a reusable bottle that doesn't travel is better than a recyclable one, which is better than a disposable one. 

Swi ng tops are better than crown caps since crown caps are single-use and not recyclable. I've collected great S\ving cap bot­
tles from restaurants. They are glad to give them away since it helps reduce their disposal expenses, and this lengthens the life 
of a product that was about to become landfill. 



Bigger is better, depending on end-use 
requirements. If you plan to drink a lot of 
beer all at once with friends , then use large 
containers since they are more resource­
efficient than individual serving containers. 
For example, a keg has a very long lifespan 
and uses less raw material , cleaning water 
and sanitizer than 50 beer bottles. 

Reviewing Paul Hawken's model , an ideal 
homebrew container should: 

Organic Juniper Porter 
(based on the Robust Porter recipe from 

Seven Bridges) 

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

4.4 lb (2 kg) organic pale malt 

extract 

2.0 lb (0.9 kg) Hugh Baird pale 

two-row organic malt 

1.0 lb (0.45 kg) Briess Organic 

Munich malt 

0.75 lb (340 g) Briess Organic 

caramel 60°L malt 

0.75 lb (340 g) Briess Organic 

chocolate malt 

0.5 oz ( 14 g) New Zealand Pacific 

Gem organic hops, 31 IBU 

(60 min) 

0.25 oz (7 g) New Zealand 

Hallertauer organic hops, 

bittering, 7 IBU (60 min) 

0.75 oz (21 g) New Zealand 

Hallertauer organic hops 

(0 min) 

1.0 oz (28 g) organic juniper berries 

(available from Seven 

Bridges, but I sometimes pick 

my own from a nearby park) 

White Labs English Ale liq-

uid yeast 

For bottling: 

I cup organic malt extract 

0.25 teaspoon Irish moss 

2.0 teaspoons gypsum 

Original Target Gravity: 1.059 

Final Target Gravity: 1.0 I 5 

IBUs: 38 
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"' Take practically nothing by reusing what 
would have otherwise been a waste , like 
a bottle or keg that was headed for land­
fill. 

"' Make a suitable storage vessel for beer, 
which is easy since that's what bottles 
and kegs were designed for already 

"'Waste almost nothing, since good bottles 
and kegs can be reused almost infinitely 
and their maintenance is minimal. 

Directions 
Mash all the grains in I. 75 gallons I 52° F 

(67° C) water. Sparge with 1.25 gallons water. 

Add the extract to the water collected and 

enough water to make 5.5 gallons of liquid, and 

bring to a boil. Add 0.5 ounce NZ Pacific Gem 

and 0.75 oz NZ Hallertauer and boil for 60 

minutes. Add 0.75 ounce NZ Hallertauer and 

Irish moss and juniper berries. Turn off heat. 

Rest for I 0 minutes and have a homebrew. 

Chill wort to 70° F (21 o C) and transfer to 

primary. Pitch the yeast and ferment for up to 

a week at 65 to 70° F ( 18 to 21 o C). Transfer 

to secondary and ferment for another one to 

two weeks. Bottle the beer, and condition in 

the bottle for one to three weeks. This beer 

improves for up to a year. The cedary flavors 
of the juniper berries mellow slightly but 

become more complex. Tastes like the smell of 

sitting around a cedar campfire. 

Homebrewers can have close to 
zero environmental impact in their 
packaging choices. In a best-case 
scenario, homebrewers can actual­
ly have a net positive impact by 
channeling waste into new, pro­
ductive uses. 

UJ 
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W ater is a high environ­
mental priority in brew­

ing for a couple reasons. First, beer 
is about 95 percent water. It is 
essential that it be high quality in 
order to produce good beer, but it 
is also imperative that we don't 
waste it since it is the primary 
resource required-as we run out 
of water, brewing could become 
more expensive. 

Second, conflict experts claim that 
access to clean water will be the 
main cause of the worlds next wave 
of wars. At the risk of stating the 
obvious, war is one of humankind!; 
most environmentally destructive 
practices. Drastically reducing 
water waste therefore plays a pow­
erful role in environmental protec­
tion, and can be easily achieved by 
homebrewers. 

Zero-waste in this case means that 
all the water used for making beer 
ends up being the same quality that 
it was at the beginning of the 
process. Remember, down-cycling 
is better than completely wasting, 
but to be sustainable we must 
replace our resources with ones of 
equal value to nature. Again, this is 
pretty easy for homebrewers to 
achieve concerning water usage. 
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To begin with , small-sca le brewing 

already tends to be slightly more water­

efficient than macro brewing. Still , it can 

take 5 to lO gallons of water to make 1 
gallon of bee r. Finding ways to limit water 

requirements is not hard , and reusing 

wastewater is simple. In fact, just like the 

bottle example, homebrewing has the 

potential for a net positive eco- impact 

conce rning water use. 

1vlost o f the water needed for brewing is 

actuall y used for cleaning, not for making 

the beer itself. A maj or water-related envi­

ronmental problem is rainwater runoff in 

urban areas. The infrastructure required 

for handling and clean ing rainwater is 

eno rmous. A simple way to reduce this 

runoff and achieve a productive result is 

to insta ll a rainwater catchment system. 

This can be as easy as putting a big empty 
trash barrel under your downspout. Let 

bags of ice from the conve nience store. 

Thi s one is a no-brainer. Fill some empty 

plasti c water bottles with rainwater and 

store them in the freeze r until you need 

them. l have used the same water in th e 

same bottles for my las t 10 brews l 

Ano ther benefit to thi s practice is that it 

helps keep your freeze r full , and a full 

freezer is more energy efficient than an 

empty one. 

Fi."Xing leaks and turning the tap off when 

you're not using the water are conm1on­

sense water-saving practices. 

For the more dedicated , build a pond in 

your yard. It may sound radical (hey, we 

are homebrewers) but that pond can be 

designed as a "living machine" containing 

beneficia l microbes that clean your brew­

ing wastewater, creating a completely 

renewable and closed loop water sup-

BREWING USES LESS THAN 1 0 PERCENT 

OF YOUR MALT. THE REST IS .JUST 

TRASHED. A NO-BRAINER IS COMPOSTING 

THESE SPENT GRAINS AND HOPS. 

the barrel fill with rainwater, clarify it by 

lettin g it sit for a couple weeks, an d then 

use it for cleaning your brewing equip­

ment. Remember the economi ca l guide­

line? Since rainwater is free, it lowe rs your 

water bill. In the long run it reduces th e 

capacity requirements of yo ur municipal 

water autho rity, wh ich could ultimately 

mean lower taxes. 

But don 't stop there. We can't just pour that 

used cleaning water clown the drain, right? 

Here's an easy way to reuse it. Do your 

cleaning in the same barrel that you used to 

co ll ect the water. 'vVhen you're clone you 

can use it to water your garden or lawn, or 

wash your car. If you are using a wort 

chiller, keep the spem water and use it for 

cleaning your kettles and utensils before 

using it on the lawn . Or direct )'OUr hot 

used chill er water into th e wash ing 

machine, taking advantage not onl y of the 

water itself but also the hcatl 

lf you 're using ice to chill your wort, 
sto p wasting money and resources on 
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chines.com , or Gunter Pauli 's innovative 

brewery designs: www.zeri.org. 

The water that is ac tually used for brew­
ing should be filtered with an activated 

charcoal filte r. This type of fi lter removes 

chlorine, chloramine, heavy metals and 

toxic compounds but does not remove 

the basic mineral s such as calcium that 

are beneficial to the brewing process. If 
using distilled water, you may want to 

add mineral s according to the beer style 

you are brewing. 

MALT, HOPS, AD.JUNCTS AND MOR E 

The rul e of thumb with ingred ients is to 

use local, fresh and organic whenever 

poss ible . These c rite ria he lp reduce 

transpo rtation and storage costs (bo th 

environmentally and financially), and 

reduce toxic agri cultural inputs and neg-

at ive impacts from the 

chemi ca lly intensive 

agro- indus tr y. Seven 

Br idges Cooperative 

spec ia lizes in organic 

brewing supplies . 

It doesn't ge t any 

more local than home-

grown. Growing 

own hops is easy, 

economica l and 

significantl y reduces transportation and 

packaging impacts. It is also fun and very 

rewa rding. Drinking a beer made with 

your own homegrown hops can be a sub­
lime ex perience. 

Once you've made your beer, you also get to 

do something with 

the leftover 

ingredients. Brewing uses less than lO 

percen t of your malt. The rest is just 

trashed. A no-brainer is composting these 

spent grains and hops. Compost ing in th e 

ya rd is very simple , but if you don't have 

one, check ou t the classic book Wor111 s Eat 
My Garbogc, which explains how to build 

an indoor compost bin that has no smell 

and produces great, rich soil to give to 

fri ends or to use for house plants. 

Small amounts of spent grain can also be 

used for bread baking. I've eaten so me 

deli cious so ft pretzels made from spent 

brewing grain. For more advanced proj ­
ects, look imo mushroom farming and 

fi sh farming. Spenl grains happen to be 

perfect for both. 

Other ingredient s like herbs, sp ices, fruit 

and vegetables are all easy to grow at 

home (use the nutrient-rich so il from 

your compost), or source local ly and 
organica ll y Harves ting honey from your 
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own beehive is another fun projec t that 

can reduce eco- impacl while play ing a 

vital ro le in pollinating nora in your local 

ecosystem. V/o rlcl bee po pulations are in 

critical dec line. Playing yo ur part in the 
name of bee r ca n have a posit ive e ffect 

and he lp reverse thi s trend. There are 

plenty or good books on home ga rden­

ing, hop growing and beekeeping. l ITC­

ommend Til e Homcbrc\ve r's Ga rden and 

the manual Small Scale & Organic Hops 

Production (ava ilable for free online at 

www.crannoga les.co m). 

Likewise, culturing yeast a t home can be 

straightforward and chea p while reducing 

shipping and packaging impacts . lvlosL 

any homebrewing book cove rs this topic. 

It 's fairly easy Lo keep a high-quality yeas t 

in functioning o rder fo r a yea r 

or more by s toring and re-culturing sam­

ples. Better ye t , save yourse lf a lot of time 

and eliminate some cleaning by transfer­

ring to a secondary, or bottling, on the 

same day you brew. This allows you to 

pour a new wort right on Lop of the 

health y yeas t cake that is alread y on the 

bollom or your primary fermenter-an 

e lega nt s implifi ca tion in yo ur brew 

process that saves Lime, money and effort 
whi le reducing yo ur impact on the envi­

ronment. 

\Vhite Labs liquid yeas ts co me in recy­

clable # lPET via ls that are hand y for 

s toring your own cultures or o the r brew­

ing supplies like clea ners, herbs and 

spi ces, gypsum and Iri sh moss, o r for 

giving a friend a sample o r o ne or yo ur 

own cultures. 

A Lip that appli es universa ll y Lo ingrecli­

enls (and other supplies) is Lo buy in 

bull<. Thi s reduces shipping and packag­

ing and can be much chea per. Here's just 

one example : a 2-o un ce packet of Five 

Star clea ner reta il s for about $1.80 , or 90 

cent s per ounce. A 4-pouncl j ar retail s for 

about $30. Sounds like a big number, but 

iL actua ll y works out Lo just 50 ce nts per 
ounce-close Lo half the price. Buying 

this cleaner in bulk just saved you more 

than $25. Picking up a big jar can also 

red uce the number o r trips to your home­

brew store, saving you Lime and money as 

well as lowering yo ur eco- foo lprint clue 

LO fuel and packaging. 
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L ets deal with the nastiest and perhaps most controversial cleaner first: 
chlorinated bleach. This stuff is, plain and simple, an environmental 

and health disaster. Unfortunately, many homebrewers use it regularly. 

First, chlorinated bleach shouldn't be used on stainless steel because it wears 
it down. Environmentally. chlorinated bleach has both short-term and long­
term problems. Immediate impacts include eye, lung and skin damage to the 
user. Chlorine is the chemical most frequently involved in household poison­
ings in the United States. A further risk-one that should instantly convert a 
family brewer to a non-toxic alternative user-is the fact that one accidental 
sip of bleach can send a child to the hospital. Get this stuff out of your house 
and never let it back in. 

In the long term, chlorine is responsible for some devastating impacts on the 
environment. For example, amphibian extinction rates are increasing exponen­
tially. Chlorine is one of the main causes because it reduces the sperm count of 
amphibians and alters their genitalia. Frogs have been around for well over 100 
million years. Humans have been here just one-tenth of 1 percent of that time. 
Suddenly. frogs are disappearing, due in part to our use of chlorine. Give the 
frogs a break and switch to a non-chlorinated cleaner. 

Hydrogen peroxide, Iodophor and other bleaches that use oxygen or peroxide 
are cheap and effective alternatives to chlorinated bleach, and they lack the 
nasty consequences. Iodophor is also highly concentrated, which has the side 
benefit of reducing packaging and transportation, and, because it is no-rinse, 
saves water too. 

Before you sanitize, you'll need to clean. Simple and cheap citrus-based cleaners 
work fine. Some cleaners are made specifically for homebrewing, without toxic 
side effects. Five Star markets products specifically to brewers and has a lower eco­
impact than others. Their cleaner (Powdered Brewery Wash) and sanitizer (Star 
San) are both used widely by microbreweries and are highly regarded for their 
effectiveness. Because of their success, they are marketed in convenient sizes for 
homebrewers. PBW works great on brewpots, carboys, kegs, lines and copper. 

The cheapest option is Straight A cleaner, an oxygen-based cleaner with no 
harmful phosphates, and therefore very low impact. 

EIOIUIPMENT 

The key with brewing equipment is to focus on salvaged or used pieces and 
consider durability. Many important pieces of equipment can be acquired for 
free from people who no longer need them and are going to chuck them into 
the trash otherwise. A classic example is the 5- or 6-gallon plastic bucket, uni­
versally available in mass quantity from restaurants. Since restaurants have so 
many of them, its usually easy to find one that is clean and free of abrasions 
(which are breeding grounds for infections, so its best to steer clear of the 
scratched ones, even if they are free) . 

Both aluminum and stainless steel brew kettles are safe, durable and can 
ultimately be recycled given the proper facilities. Bauxite mining for alu-



minum manu facturing has some ve ry 

negative environmen tal effects, but so 

does the coal mining required to make 

steel. However, most steel these days is 

manufactured from other steel products. 

A disadvantage is the much bigger price 

tag on stainless steel compared to alu­

minum. Aluminum's lighter weight is a 

shipping advantage . ln the end , a more 

detailed study is required to determine 

whether a new steel or aluminum kettle is 

environmentally preferable- a long way 

of saying look for a used one. Check the 

classifieds in homebrew magazines, Web 

sites and your local newspaper. 

Restaurants are also a good source, partic­

ularly when they are changing own ership 

or selling off old supplies . 

climate change (see more on this later). You 

could go all the way and solarize your 

house or erect a residential wind turbine 

(these are now available and are becoming 

quite cheap), or just try to minimize your 

energy use . An increasing number of 

Americans now also have "green" energy 

choices available right from the convention­

al utility companies. Other companies, like 

Green Mountain Energy, are going national 

with green residential energy options. 

R E FRI G E R A TION , CO z A ND 

G L OB A L W AR MIN G 

There is wide agreement by climatologists 

and other experts that global warming is the 

biggest environmental crisis humans have 

faced. Unfortunately, refri gerators are 

GROUP BREW-THIS SAVES YOUR 

FRIENDS FROM BUYING ADDITION­

AL BIG KETTLES THEMSELVES AND 

IT MAKES FOR A FUN DAY OF 

BREWING CAMARADERIE. 

A great used kettle altemative is the modified 

keg. Cut off the top and you have an excellent 

kettle big enough for upgrading to 10- or 15-

gallon batches. A side benefit to this is the abil­

ity to do a group brew. This saves your friends 

from buying additional big kettles tl1emselves 

and it makes for a fun clay of brewing cama­

raderie. This same p1inciple holds true for 

investing in more seiious fennenters that hold 

larger batches. An ideal way to go light on 

resources is to buy a small advanced brewing 

system with a group of f1iends that can 
accommodate 20 gallons or more at a time. 

Remember, ·within the small scale, relatively 

bigger is better. Another benefit is that a sys­

tem used by several people is likely to be used 

more often, which is better environmentally 

than allowing value-added resources to sit 

around and collect dust. For all tl1e same rea­

sons, visiting a brew-on-premises can be a fun 

option for those so inclined. 

ENERGY 

'We have already covered some ways to 

reduce energy use through smart choices 

about shipping and transportation, packag­

ing and equipment, and ingredient selec­

tion. Whether you're using gas or elecuici­
ty, your energy is generated from the burn­

ing of fossil fuels-a major conuibutor to 
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adding to the problem. Chlorof1uorocarbons 
were once used in all fticlges, but they are so 

bad for the ozone layer that they have been 

banned and replaced with the slightly less 

disastrous hydro-chlorof1uorocarbons. But 

even these deplete ozone, and loss of ozone 

conuibutes to global vvamung. 

For starters, make sure your reftigerator is 

rumung efficiently lf you're buying a new 

one, look for tl1e EnergyStar logo indicating 

high efficiency The fridge is often the most 

energy intensive appliance in the house. 

Replacing old , inefficient refligerators can 
have an immediate payoff in tl1e form of 

lower utility bills, allowing you to recoup tl1e 

cost of the new unit in a short period of time. 

A somewhat more radical idea is to cool your 

beer naturally and not bother with a reftiger­

ator at all . This is pretty easy if you have a 

basement. Just store your beer on tl1e cool 

cement f1oor and dlink it at "cellar" temper­

ature. People have been doing this fo r hun­

dreds of years and have been quite happy 

witl1 it. A hopeful sign is the emergence of a 
"real ale" (as cellar-temperature beer is called) 

movement in the United States--not sur­
ptisingly being led by homebrewers. The 
U.K. -based Campaign for Real Ale is work-

ing hard to maintain this traditional style of 

stming and serving beer and their Web site 

has loads of useful infom1ation. 

If you don 't see real ale in your future, 

then try something just as easy and prac­

tical- plant a tree. This helps sequester 

the carbon and reduce global warming. 

That btings us to tl1e related issue of co,, a 

necessary byproduct of fermentation . The 

earth is processing as much co, as it can at 

tl1e moment but tl1is isn't fast enough to pre­

vent climate changes that are drastically alter­

ing just about evety complex system on the 

planet. Climate change has important impli­

cations for brewers in that it is affecting grow­

ing conditions and tl1e geography of arable 

land , and this impacts crops like barley and 

hops. For example, the Pacific Nmthwest 

could become unsuitable for hop growing. I 

would rather not uy to in1agine an Ametican 

brewing scene without Cascade hops. 

Homebrewers lose less CO, than commercial 

breweties since carbonation takes place natu­

rally in the bottle, whereas commercial brew­

eties force additional carbonation into the bot­

tle. For keggecl beer, real ale can be a partial 

solution again since there is no forced carbon­

ation involved, only the natural amount of 

co, created through fetmentation. There are 

some innovative programs available that allow 

homeowners to offset tl1eir co, emissions by 

investing in sustainable energy development. 

Check out www.nativeenergycom to leam 

how to enroll. 

RESOURCES 

Appelhof, Mary. Worms Eat My Garbage. 
Flower Press, 1997. 

Campaign for Real Ale, www.camra.org.uk 

Fisher, Joe and Dennis Fisher. A 
Homebrewer's Garden. Storey Books, 1998. 

Five Star Chemicals, www.fivestarchemi­

cals .com/homebrew/products.html 

Hawken, Paul. The Ecology of Commerce. 
HarperCollins, 1994. 

Seven Bridges Cooperative, www.brewor­

ganic.com 

Chris O'Brien lives, brews and drinks 

homebrew in Addis Ababa, Ethiopia, 

from where he also publishes the online 

brewsletter BeerActivist.com. He is part 

owner of Seven Bridges organic home­

brew cooperative. ~ 
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DENMARK MAY BE THE LAND OF LAGER 

BUT DANISH HANDBREWERS, AS THEY 

ARE KNOWN, ARE PRODUCING ALES. 

HOMEBREW BOOKS FROM THE UNITED 

STATES ARE READILY FOUND IN THE 

AVERAGE DANISH HANDBREWER'S 

LIBRARY, AS ARE YEASTS FROM 

WYEAST AND WHITE LABS AND HOPS 

FROM THE PACIFIC NORTHWEST. 

GLOBALIZATION OF HOMEBREWING IS 

A REALITY, AND THE CRAFT IS ALIVE 

AND WELL IN DENMARK. 

he third annual Danish National 
Handbrew Competition, which 
took place last May during the 

annual Danish Beer Festival in Copenhagen, 
drew 150 home brew entries-a huge jump 
from 66 entries in 2003 and 30 in 2002. 

The competition planners, a loosely organ­
ized group of homebrewers from all over 
Denmark, are known as Handbryggerne. 
A panel of selected experts, chosen from 
specialist beer importers and microbrew­
eries, pre-judged the 150 entries the day 
before the final competition judging. Eight 
judges, two each in four teams, judged the 
48 beers that made the final cut. The 
judges included Danish brewers, Danish 
and U.S. beer journalists and several beer 
enthusiasts. One of these enthusiasts was 
Per Samuelson, a young Swedish man who 
is the author of more than 4,000 beer rat­
ings on RateBeer.com. 

The first-prize winner of the competition 
was Thomas Hoelgaard with a Belgian­
style dubbel. The second and third place 
prizes went to a foreign extra stout and an 
ESB-not a lager in the top three . 
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Hoelgaard's beer went on to compete the 
next day in the Scandinavian Homebrew 
Competition. Sweden took first place with 
an Eisbock, Norway was second with a 
Belgian nipel and Denmark's entry took 
third place. 

A Loose Connection of Handbrewers 
Dan Temple, an Englishman living in 
Denmark since 1997 who organizes the 
Scandinavian Homebrew Competition, 
explained that Danish homebrewers are 
not organized as a formal club. "Its more 
controlled anarchy," said Temple . "An 
effort to promote homebrevving." 

Three years ago Temple, an elecnical engi­
neer, resumed homebrewing in Denmark 
after having brewed in the United 
Kingdom. Homebrew supplies at that 
time could only be obtained in Sweden, 
he said, and there wasn't much of a 
Danish homebrew community. 

"Most homebrewers brewed solo and had 
cozy arrangements with professional 
brewers for supplies," explained Temple. 
"I found a mailing list of Danish home­
brewers and started a vVeb site for 
beginners with easy recipes." 

Temple's first Danish homebrew, My First 
Ale, was a malt extract brew to vvhich he 
added crystal malt and liquid yeast. "I 

wanted to get away from a kit beer, 
which doesn't allow for creativity," he 
said. As of last May, Temple had 38 brews 
under his belt. 

The Web site Temple created includes a 
homebrew recipe database and recipe 
calculator with more than 2,400 recipes 
listed. There are 750 registered users of 
the database, 3,500 visitors a month 
and 270 handbrewers on the mailing 
list. But that's pretty much it as far as 
organization goes. These homebrewers 
have no formal club and no meetings, 
although the mailing list has helped 
small clubs form in other parts of 
Denmark. In the last few years a home­
brew supply shop opened in Jutland in 
the western part of Denmark (Internet 
sales only) and there is now a small 
homebrew shop in Copenhagen. 

The biggest annual project of these loose­
ly affiliated Danish homebrewers is an 
impressive booth at the Danish Beer 
Festival. The Handbryggerne booth, 
manned by brewers in matching T-shirts 
with the Handbryg logo, is always a big 
draw at the beer festival. The brewers 
design and build a professional-looking, 
highly technical booth, demonstrating 
firsthand to festival-goers how beer can be 
made at home and offering plenty of sam­
ples from Cornelius kegs. 
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Tange Lake Whiskey and Beer Guild Headquarters I Fermenters I Peter Baggerman, Tange Lake Whiskey and Beer Guild Homebrew club member 

Homebrewing on the Farm 
In a beautiful, rural part of mid-Jutland, 
about 200 miles west of Copenhagen, is a 
Christmas tree farm. The owner of the farm 
has allowed one of the unused buildings to 

be taken over by a group of home brewers. 
The Tange S0 Whisky og 01 Laug (Tange 
Lake Whiskey and Beer Guild) has 251 
members, about 40 of whom meet each 
Saturday to brew. They also conduct beer 
and whiskey tastings through the year and 
take tours of Danish and Belgian brew­
eries. "It's an extremely social club," 
explained member Peter Baggennan. 

The farm owner lets the homebrewers use 
the old horse stables. The brewers laid a 

concrete floor and built brewing quarters 
in half of the stables. They grind their 
grains in an unfinished area with a dirt 
floor and carry the grist by hand to the 
finished brewing area . Here they've 
installed a 175-liter ( 46.2-gallon) 
mash/lauter tun, which used to be a soup 
kettle in an old age home. After sparging 
they run-off into four dairy kettles 40 to 
50 liters (10.5 to 13.2 gallons), each of 
which sits on an electtic burner. When 
the boil is over, they chill the wort, siphon 
it into large plastic buckets and place 
these in a temperature-controlled room 
for fermentation and conditioning. 

Baggerman said that usually two to six 
people split a 40- to 50-liter batch and 

that the club members brew for them­
selves as well as for parties and anniver­
saries. Across the farm's courtyard from 
the brew-stables, the club has an upstairs 
tasting room in another building. 

Hand Brewers Guild of Arhus 
The granddaddy of Danish homebre\v 
clubs is the Hand Brewers Guild of Arhus, 
located in Demnark's second largest city, not 
far from Ans. Founded in 1970, the club 

HOMEBREWER'S RYE IPA HAS UNIVERSAL APPEAL/ By Jim Parker 

Denny Conn doesn't aspire to make the 
jump from homebrewer to professional. "I 
like the freedom of homebrewing too 
much," he says. 

But beer drinkers from Oregon to 
Denmark can attest to the marketability of 
Conn's beers. 

During 2004, both the Rogue Ales brewery 
of Newport, Ore. and 0lfabrikken (The 
Beer Factory), a new microbrewery in Vejby, 
Demnark, brewed Conn's favorite home­
brew recipe, his Rye IPA. 

"It was a good year for Rye IPA," Conn, an 
audio technician from Noti, Ore. said with a 
laugh. "I was just blown away." 
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But not surprised. 

"With all due modesty, not that I am that 
modest a person, my wife and I both think 
it's the best beer we've ever had." 

The two professional brewers came across 
Conn's beer in different ways, but both 
came to the same conclusion: They had to 
brew it for a larger audience. 

Rogue's john Maier was visiting friends in 
Eugene and stopped by Conn's house 
where the Cascade Brewers Society was 
holding its Big Brew celebration. One taste 
of Conn's Rye IPA and Maier asked for the 
recipe. Two months later, his interpretation, 
named Gone Awry IPA, was Rogue's offer-

ing at the Oregon Brewers Festival. The 
following month, the same beer, renamed 

Two Tier Beer, was a monthly installment 
of Rogue's 15 beers celebrating its 
15th anniversary. 

0lfabrikken's Christian Skovdal Andersen 
had run across Conn's recipe on the 
Internet and had been brewing it at home 
before opening his brewery in November. 

"I have for a long time been interested in 
bre\.ving with rye, since bread made with 
rye is the mainstay of nutrition of the 
Danish population and has been so for cen­
turies," says Andersen, who has been 
homebrewing since 2001 and is a past 
medal winner at the Danish National 
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has had more than 750 members through 
the years. Cun·ently there are about 50 
members in the club (30 of whom are active 
members) vvith yearly dues of about $67. 

Club members meet once a week on a 
Tuesday or Thursday evening. Dming these 
weekly sessions they transfer beer from pri­
mary fennenters to secondary or lage1ing 
vessels, keg finished beer and socialize 
(drink beer, of course) in the upstairs meet­
ing hall. One Saturday a month the active 
brewing members meet to brew. 

The club has space in a building owned 
by the city of Arhus. Rent is free, and so 
is electricity. For this reason, each brew 
pot (used dairy kettles) sits on an elec­
tric burner. This is a slower process 
than a gas-fired burner, but free is free, 

after all. (continued on page 37) 

Handbrew Competition. He purchased a 
used 7-barrel brewery from the United 
Kingdom and installed it inside an old barn 
he and some friends remodeled. 

His earlier efforts leaned heavily on citrusy 
hops, which he says are popular in Danish 
homebrew circles, and he feared a commer­
cial version with the same hops would 
prove redundant. 

"Some random Googling ended up in me 
stumbling upon Denny's recipe, which was 
very much like my own in the grain bill, but 
very different in the hopping scheme, so it 
was perfect for my purpose," he says. "Later, 
I found out that it has already been brewed 
by Rogue." 
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He e-mailed Conn asking permission to use 
the recipe for one of his flagship beers. 

"How could I say no?" Conn asks with 
a laugh. 

Andersen named the beer Rug IPA. Rug is 
Danish for rye, not-as some of Conn's 
online beer brethren joked-a reference to 
hairpieces. He credits Conn on his Web site 
for inspiring the brew, as does Rogue. 

Conn has been brewing for seven years and 
has won his share of homebrew competi­
tions. He is perhaps best known on the 
Internet, where he is a frequent contributor 
to the Homebrew Digest, rec.crafts.brew­
ing and the Tastybrew Web site. 

Both breweries made minor tweaks to the 
recipe and neither used what Conn says is the 
key ingredient-Brew-Tek CLSO yeast. Brew­
Tek has gone out of business, but the yeast is 
still available from the Brewing Science 
Institute in Colorado. 'That yeast makes all 
the difference in the world," Conn insists. 
"But Wyeast 1272 is a good second option." 

He tasted the Rogue version and called it 
"very close" to his homebrew. He is still 
waiting for samples of the Danish version 
to make their way to him. 

In the meantime, he'll stay busy with beers 
like his Bourbon Vanilla Imperial Porter. 
And wait for the next professional brewer 
to ask for one of his recipes. 
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THE DANES ARE WELL ON THEIR WAY 

TO EXPERIENCING THE BEER REVOLU­

TION THAT TOOK PLACE IN THE 

UNITED STATES, CANADA AND THE 

UNITED KINGDOM OVER THE PAST 

TWO DECADES. THOUGH FEW INDE­

PENDENT BREWERIES ARE IN EXIS­

TENCE (THOSE NOT OWNED BY 

CARLSBERG OR THE SECOND-LARGEST 

BREWING COMPANY, THE DANISH 

BREWERY GROUP), CRAFT BREWERIES 

ARE POPPING UP AROUND THE COUN­

TRY. IN SEPTEMBER 1998, A CONSUMER 

GROUP OF BEER LOVERS AND HOME­

BREWERS JOINED FORCES TO FORM 

DANSKE 0LENTUSIASTER, A GROUP 

THAT HAS BEEN DEMANDING SPECIAL 

BEERS FROM OTHER COUNTRIES 

INCLUDING BELGIUM, THE UNITED 

KINGDOM AND GERMANY. 

anske 0lentusiaster is today the 
second-largest beer consumer 
organization in Europe , with 

more than 9,000 members. Only CAMRA 
in the United Kingdom is larger. 

As Marttin Stuart Nielsen, the former 
head of Danske 0lentusiaster, wrote in 
the foreword to the 2002 0lfestival pro­
gram, 'This creates unutterable joy for 
the Danske 0lentusiaster and it confirms 
that the Danish now show beer the 
respect and interest it deserves with the 
millennium-long brew tradition we have 
in Denmark." 

Beginning in 2001, Danske 0lentusiaster 
has produced the 0lfestival (Beer Festival) 
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in Copenhagen each May. The three-day 
festival in 2004 attracted almost eve1y 
brewery in Denmark, several Swedish 
breweries, importers (Sam Adams and 
Brooklyn Brewery), special beer bars and 
cafes, beer shops and homebrew guilds. 
Two hundred volunteers headed by a phe­
nomenally well-organized and efficient 
Danske 0lentusiaster staff helped more 
than 9,500 attendees enjoy 700 beers they 
would probably never get a chance to try 
at their local bar or cafe. A major goal of 
Danske 0lentusiaster is to fight for Danish 
consumers to have the right to buy and 
drink a great range of beers, both Danish 
and imported. 

Independent Danish Breweries 
Denmark's independent breweries carry 
on the tradition of brewing traditional 
Pilseners and special lagers, including 
low-alcohol children's beers, high-alco­
hol Easter and Christmas beers and truly 
unique beers such as Limfjords Porter, a 
high-gravity lager from the Thisted 
Brewery, and Skobs0l , an old Danish ale 
from the Refsvindinge Brewery brewed 
with strongly smoked malt. 

In addition to Thisted (established 1899), 
Refsvindinge (1885) and the Hancock 
brewery founded in 1876, Fuglsang 
remains as an independent, family-owned 
brewery since 1865, brewing standard 
Pilseners as well as excellent special beers. 

Fuglsang is also a large supplier of malted 
barley to small Danish breweries and 
other breweries around the world . 

Foroya Bj6r is an independent brewery 
founded in 1888 that is located in the 
middle of the North Atlantic on the 
Faroe Islands, a part of Denmark. Einar 
Waag and his daughter Annika (trained 
at a German brewing institute) are 
the brewers. 

Craft Brewing Boom in Denmark 
In the last several years, a small micro­
brewing boom in the Danish beer world 
has resulted in the opening of several 
breweries. Some are astonishingly small 
(150-liter batches) and almost all are con­
centrating on ales. 

Bmckhouse opened near Copenhagen 
in 2001. Owner Allan Poulsen is 
a homebrewer-turned-professional 
and a former IT consultant. His beers 
include American- and Belgian­
style ales. 
0rbrek, an organic brewery, opened in 
2002 in the village of 0rbrek on the 
central Danish island of Funen. The 
owners are father and son Niels and 
Nicolai R0mer. Niels owns a large 
organic products wholesale business 
and the 0rbrek beers and sodas are all 
organic, brewed by a German-trained 
brewer, Lief Schnoor. 
Wintercoat opened in 2003 in the 
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Brockhouse Brew house owner Allan Poulsen I Brockhouse Brew house Shop 

village of Sabra, just outside Arhus. 
Owner Niels Thomsen is another 
homebrewer-turned-professional and 
a former landscape architect. 
Wintercoat specializes in British- and 
American-style ales, with an occasional 
foray into Belgian-style beers, brew­
ing on an 8-hl system from ABUK. 
Grauballe opened in 2003 in 
Silkeborg, west of Arhus. Owner 

William Frank is a former brewery 
manager, having worked for brew 
eries such as Ceres, Sandwells and 
Falkon and trained at Tuborg, 
Carlsberg, Hansa and Thor. His 
wife, Elsa Berk, is a food techni­
cian . At the 2004 Danish Beer 
Festival, Grauballe won the 
People's Choice Award with a beer 
named Honey Gold, a 7.5-percent 
abv beer brewed with Tasmanian 
leather tree honey. 
Skands opened in 2004 near 
Copenhagen. Owner Birthe Skands is 
a former Carlsberg brewer. She's brew­
ing both lagers and ales. 
Herslev opened in 2004 in the village 
of Roskilde, west of Copenhagen. 
Brewer Tore ]0rgensen is a former 
farmer and economist. He's brewing 
both lagers and ales. 
Also new in 2004 is 0lfabrikken (The 
Beer Factory) in Vejbe, which pro­
duces unpasteurized and unfiltered 
ales, including a rye IPA based on a 
recipe by American homebrewer 
Denny Conn (see sidebar, p.26). 
A new Danish brewery on the horizon 
is the Fur Bryghus located on the 
small island of Fur in Jutland. 

Danish Brewpubs 
The three original Danish brewpubs are in 

the Aage Damgaard restaurant group. 
These are the Apollo in Copenhagen, St. 
Clemens in Arhus and Heming in the 
town of the same name in jutland. Henrik 
Damgaard has a hand in the brewing at 
these brewpubs, along with his brewer 
Tommy Stender. In addition to standard 
Pilseners these brewpubs feature a special 
beer-usually an ale--each month. 

Svaneke is located in the town of Svaneke 
on the small island of Bornholm, located 
about 100 miles east of Copenhagen in 
the Baltic Sea. 

N0rrebro Bryghouse opened in 2003 in 
the N0rrebro section of Copenhagen. 
Owner/brewer Anders Kissmeyer is a for­
mer Carlsberg brewer who has made 
many trips to U.S. craft breweries for 
research. His upscale brewpub features 
lagers and ales (both American- and 
Belgian-style). 

A brewpub under construction in May 
2004 in the northern Jutland city of 

Orbaek owner Nicolai Romer and brewer Lief Schnoor I Orbaek lagering tanks I Wintercoat owner Niels Thomsen and wife Disa Fink 
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Herslev brewer Tore jorgensen I Charlie's Bar I Olbaren 

Aalborg is S0gaard's Bryghus, planned by 
businessman Claus S0gaard. 

The Best Danish Pubs 
There are a few special places for beer in 
Denmark that can't be overlooked. 

Copenhagen 
Charlie's Bar: Located in central Copenhagen, 
owner lain Russell (a Scotsman) calls Charlies 
the "first truly independent bar in Denmark" 
Charlies serves only unpasteurized and unfil­
tered beers and at any given time canies 23 to 
25 keg beers, four cask ales and 60 to 70 bottled 
beers in a cozy 62-square-meter pub. 

(Z)lbaren: Located in the N0rrebro 
section of Copenhagen, 0 lbaren is a 75-

Keg tapping at The Wharf 
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square-meter special beer bar that serves 
l2 keg beers, 60-plus bottled beers and 
506 whiskeys. Co-owner Lars N0rregaard 
(an excellent homebrewer) hopes to open 
a brewpub in central Copenhagen. 

The Tattooed Widow: Located in central 
Copenhagen, this is a white-linen restau­
rant that serves excellent food and the 
best Belgian beers available. 

BarleyWine: This is the premier beer 
shop in which to buy special beers in cen­
tral Copenhagen. 

Fun en 
Christian Firtal (IV): Located in the city 
of Odense, this pub carries two cask ales, 
17 keg beers and 15 bottled beers. 

Jutland 
You'll Never Walk Alone: One of the best 
beer bars/cafes in Denmark isn't in 
Copenhagen but in the small provincial 
city of Kolding in mid-Jutland, serving 
about 250 beers on tap and in bottles. 
Owner Torben Matthews is a pioneer in 
bringing imported beer to Denmark. 

The Wharf: Located in Aalborg and 
owned by Charlies, this excellent large 
pub canies 18 cask beers (served from an 
ingenious and wonderful temperature­
controlled glass unit behind the bar, fully 
visible to all customers), 26 keg beers, 18 
cask beers and 120 bottled beers. 

The Cockney Pub: Located in Arhus, the 
cozy Cockney Pub serves two cask ales, 
about 17 keg beers, 50 bottled beers and 
60 to 70 single malt whiskeys. There is a 
"Carlsberg Fine Box" at the Cockney. 
Anyone who mentions Carlsberg must 
deposit DKKS into this box. The proceeds 
go to charity. 

Incidentally, most of the above pubs will 
not serve any Carlsberg beer whatsoever. 

Gregg Glaser is a beer writer living in 
Wilton, Conn. He is news editor of All 
About Beer magazine, regional editor 
of Yankee Brew News and a colum­
nist in Modern Brewery Age and 
Beverage Media. He also serves as 
competition director of the Great 
International Beer Competition. ~ 
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ERIC ROSE (SANTA BARBARA BREWING COMPANY), TOMME ARTHUR (PIZZA PORT SOLANA AND VINNIE CILURZO (RUSSIAN RIVER BREWING COMPANY) ADDING IN CHERRIES AT RUSSIAN RIVER. 



America has a lways been obsessed wi th bigger /better / faster than the next guy. Our love 

of thing s large is well documented, from the rise o f the skyscraper at the turn of the last 

century, to the ri se of the world's largest thermometer on Route 66 . And for an unfortunate 

whi le, thi s was the only philosophy ava ilable to the American beer drinker. A lthoug h no one 

questions the qua lity of the large breweries, they lack the flavor and diversity that have become 

the ha llmarks of th e 2 1st-century American cra ft brewer. 

Today, we have nationally recog nizable standards across many beer styles th at were reserved on ly 

for imports just a few decades ago. Think pa le a le, and Sierra N evada probably comes to mind. 

Fill in the blank for ESB . Did you guess Red Hook? How about hefeweizen or lager? And every reg ion 

has a different player providing beer drinkers a ll over th e nation w ith something great to drink every day. 

So as American brewers look to the future and the new frontiers of brewing, we see a niche for the 

non-everyday beer, the small-batch, hand-tooled beer tha t is not for everyone. Li kely to be stronger and well 

aged, these beers are meant to be enjoyed sitting down w ith a snifter, not standing at the bar w ith a straig ht 

sided pint g lass. M any of these beers take inspira tion from history or use trad itiona lly Belg ian brewing 

yeasts. However, thi s new breed of American arti sanal beers is not a re-creation of Belgian beers or styles. 

It is w ith thi s thought in mind th a t we are propos ing a new styl e of arti sanal a le or lager. A s 

brewers strive to stay on th e cutting edge, th ey o ften outpace ca tegory guidelines. By promoting 

a ca tegory that is not simply exper imental but truly art insp ired, we ca n beg in to more clearly 

define these beers a nd the ir parti cular brewing contexts. We have chosen to call these beers 

Artisana l A le and Lager as many of th em are crafted on a very limited sca le. W e offer 

th e fo llowing category definition w ith four subca tegori es 

to begin our d iscuss ion. 



ARTISANAL ALE OR LAGER 
Recognizing the unique and experimental 
nature of brewing, beers entered in this 
category may deviate too far from tradi­
tional beer styles to be included in judg­
ing flights and as such merit a category of 
their own. These beers tend to be idiosyn­
cratic, process-driven beers made vvith a 
regional bias or historical context. Often 
crafted in smaller batches than market­
driven beers , they are defined by their 
expressive natures and their lack of stylis­
tic limitations. Brewers seeking to recreate 
traditional or historical ales will find a 
home for their products here. A wide 
range of parameters governing these prod­
ucts is possible and as such the standard 
judging wide-range parameters for brew­
ing would be included here. 

1 A. WILD ALE OR LAGER 
Within the last five years in the United 
States, there has been an explosion of 
brewers looking toward wild yeast, micro­
bial cultures and even blending multiple 
yeast strains in an effort to produce new 
and more interesting beers. Many of these 
beers derive their inspiration from Belgian 
brewing methods or yeasts while remain­
ing distinctly American in their creation. 

Russian River Brewing in Santa Rosa , Calif. 
does 'vvhat almost no commercial brewery 
would ever allow-growing Brettanomyces 
in the brewery. Owner/brewer Vinnie 
Cilurzo grows the Brettanomyces in 5-gal­
lon carboys for use in his barrel-aged beers 
and recently created Sanctification using a 
100-percent Brettanomyccs fermention . 

QUALITY PUM'P, CHILL, AERATE ONLY $115! 
ls!tlltd Brewing ?rod11cts & 

GHFAT FFX'MFNTAT/tiN.f 
bring you the ultimate 

hot wort transfer system 

h ... 

USES CHILLER HYDROPOWER TO 

Indianapolis, IN 46220 
IBid!fd 8rtWI!fg Prod/lctB 

TO ORA IN email: lslandBrew@aol.com 
PO Box 1951 Key West, FL 33041 

u ••• I 

'"''' 

In undot U 
Mlnulul 

u ... 
lUI 

wotorl 

• • • 

~ ~·!!!!l.t!!B.rt@l!fiiW www.wyeastlab.com 
Purchase FRESH Wyeast Actlvator's~ at your 
favorite retail shop or internet merchant. 
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And although Brettanomyces is traditional­
ly used in Belgian brewing, this beer had 
no particular Belgian inspiration. 

Brettanomyccs cultures and other organisms 
including Lactobacillus and Pediococws are 
readily available from Wyeast. Most of 
these packs are already blends of several 
yeasts to produce a consistent flavor profile 
and they can be used for primary fermen­
tation. Expect longer fermentation times 
and realize that yeasts like B1·ettanomyces 
will continue to ferment if left above 55 
degrees. If used post fermentation, it may 
be weeks or even months before the full 
f1avor effect kicks in. 

1 B. MERIT AGE ALE OR LAGER 
Beers entered in this subcategory would 
be produced from a winemaking inspira­
tion centered on blending or fusion pro­
duction methods. Meritage beers would 
feature winemaking techniques including 
the use of oak wine barrels (including spe­
cific types of oak f1avor from red or white 
wine barrels, specific grape variety barrel, 
French vs. American oak), grapes, blend­
ing and possibly sur lees (aging on yeast) 
production methods. 

Examples of Meritage Ale or Lager would 
include Pizza Port Solana Beach Late 
Harvest and Southampton Publick House 
Peconic Country Reserve. Russian River 
Brewing Co. makes a muscat grape beer, 
Depuration, which it uses to blend into 
another beer, Temptation. These beers 
have all been made with the addition of 
grapes and/or freshly crushed grape 
juice added to barrels or fermenters. The 
key to a blended beer category is depth 
of flavor seemingly coming from several 
different sources. 

Many small wineries offer grapes or fresh 
grape juice for sale. There are many fine 
winemaking concentrates on the market 
and these are perfect for blending into 
beers. Why not a true Champagne Pilsener7 
Or a cabemet imperial stout? Small wine 
barrels can be purchased to help add an 
authentic oak character, though oak chips 
are a great and inexpensive way to add 
depth to your beer. You can even flavor the 
oak chips yourself by toasting or chaning 
them to your own liking or soaking them in 
your favorite spirit or liqueur. 

www.beertown.org 



Fish House and Brewery in Brea, Calif. 
brewed a dunkelweizen taken from the 
memoirs of Thomas Jefferson, and Dave 
Mcl ean in San Francisco brewed a gruit 
beer at his pub, Magnolia . 

This is an area where homebrewers have a 
massive advantage over commercial brew­
ers. While historical beers are fascinating, 
they often do not fit the normal taste pro­
file of beer for most consumers. These 
beers were often driven by regional neces­
sity, like the use of wormwood in Scotland 
where they could not grow hops. Taking 
advantage of local resources is a great way 
to get started on these beers. The 
Campaign for Real Ale (CAMRA) in 
England publishes several excellent books 
on lost beers and breweries. And check 
out www.beerbooks.com for a great listing 
of regional and national beer histories. 

1 D. SPECIALTY PROCESS DRIVEN 
ALE OR LAGER 
This is a subcategory that embraces the 
blending of Old World production 

THESE BEERS ARE LIMITED ONLY BY IMAGINATION AND BREWING ACUMEN. 

IT IS OBVIOUS THAT AS MORE BREWERS THINK OUTSIDE THE BOX OF 

ESTABLISHED STYLE GUIDELINES, WE WILL CONTINUE TO CHALLENGE 

STYLISTIC LIMITATIONS AND CATEGORIES. 

1 C. HISTORICAL ALE OR LAGER 
Beers in this subcategory owe their inspi­
ration to Old World recipes and tech­
niques that have been passed by or forgot­
ten. Included in this style would be early 
American historical beers like Thomas 
Jefferson-style porter and dunkel. Gruit 
beers and other pre-hop spiced beers 
along with recreations of a myriad of his­
torical styles from all over the globe would 
fall into this category 

There are not many commercially avail­
able historical beers outside of the brew­
pub setting. Both Dogfish Head and 
Anchor Brewing recreated Sumerian bee rs 
from ancient tablets and historical refer­
ences. However, Dogfish Head's Midas 
Touch is the only one of the two that is 
readily available. Victor Novak at Taps 

www. been own.org 

2005 Catalog 

Call for our 
new44page 

Catalog 
1-888-449-2739 

- Same Day Shipping 
- Ft·iendly Advice 
-Kegging Systems and 

Equipment 

Recommended by 
www.about.com 

Check out 
"Best Way to get Started" 

at the Beerj Homeb1·ew Site 

All of your homebrewing and winemaking supplies in one huge catalog 

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

Expanded line of 
All Grain Supplies 

Midwest Supplies 5701 W. 36th St. Minneapolis, MN 55416 
Monthly Specials - www.midwestsupplies.com 
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SPF 8 Artisanal Ale from Pizza Port, Solana Beach 
Homebrew recipe byTommeArthur and Tom Nicl<el 
All-Grain Recipe 

Ingredients Directions 
for 5 U.S. gallons ( 19 liters) For extract use wheat malt extract in 

13.0 lb 

9.5 lb 

1.25 lb 

1.0 lb 

0.75 lb 

0.5 lb 

3.0 oz 

1.0 lb 

8.0 oz 

0.5 g 

1.0 o z 

1.5 oz 

(5.89 kg) total grain 

assuming 85% mash effi-

place of flaked barley and wheat, 2 to 3 

pounds (0.9 to 1.35 kg) and steep remaining 

grains. 

ciency 150° F (65 .5° C) mash. Heavy 90-minute 

(4.30 kg) Pilsener malt boil (add 30 minutes if boil is not vigorous). 

(0.56 kg) wheat malt Caramelize raisins per article. Add honey, 

(0.45 kg) 30-40L caramel rosemary and raisins at knockout. Ferment 

malt at 75 to 85° F (24 to 29.4° C) with White 

(0.34 kg) Dingeman's Labs Saison yeast- yeast nutrient is recom-

Special B mended and a large starter cu lture is essen-

(0.23 kg) flaked barley tia l. Expect a two-week primary ferm enta-

(84 g) Dingeman's t ion. Bottle cond ition and savor. 

Debittered Black Malt 

(0.45 kg) light local honey 

(0.23 kg) caramelized 

raisins 

fresh rosemary 

(28 g) Challenger hops, 

7.7%alpha acid (60 min) 

(42 g) German Tettnanger 

hops, 4.5% alpha acid (0 min) 

Original Gravity: 1.082 

Final Gravity: 1.013- 1.018 

Will your local homebrew store let you shop naked? We wilL 

Free shipping 
Free ingredients 
Free advice 

See website for details 

Expanded product 
line including 
wine kits and 
equipment 

Pellet plug and 
whole leaf hops 

Fresh quality 
ingredients 

----:: 

1.877 .VOU.BREW 

ONLINE ALL THE TIME 
HOMEBREWERSUPPLY.COM 
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Most orders shipped 
within 24 hours 

Over 120 grain 
varieties available 

Over 60 recipe 
kits and growing 

New brewers 
special discounts 
on ingredients 
and equipment 
starter kits 

methods with New World experimenta­
tion . An example would be blending the 
old German technique of stein beer with 
a new style, creating a stein beer porter. 
A New World example of a specialty 
process beer would be fresh hop ales 
that use wet hops in the kettle before 
they are dried. It is up to the brewer to 
define what process or technique sets 
the beer apart. 

New World examples are being created 
as we speak across the country and one 
that has been produced for several years 
at Pizza Port in Solana Beach is SPF 8, a 
Belgian farmhouse style ale brewed with 
the addition of caramelized fruit to dark­
en the color of the beer. California 
raisins are blackened on a skillet and 
caramelized at the finish with a flash 
addition of port wine helping to sear the 
raisins and seal in the flavors. This cook­
ing technique adopted for the brewing 
world produces a smoky sweet flavor of 
dried fruits. 

This is a catchall subcategory to allow for 
an unusual technique in a beer that may 
not taste experimental. A wet hop beer 
tastes more or less like a pale ale and 
could get lost in that category. But here, 
that beer could be judged as a wet hop 
beer and all of the subtle nuances of the 
hop flavors could be taken into account. 
Cave aged beers could find a home here 
as well as methode champagnois beers 
like Deus or Malheur Brut. 

Inspiration is the name of the game 
when it comes to making Artisanal Ale 
or Lager. Beers entered into this catego­
ry would be fl avor forward creations 
with an emphasis on newfound 
processes, techniques or adaptations 
from culinary or spirit producing 
ideals. The ability to harmoniously 
blend and integrate as well as perceive 
these flavors in Artisanal Ales and 
Lagers will be paramount to their suc­
cess. One of the best things about these 
guidelines is that they are flexible and 
will change as the beers and the people 
who make them change. 

The hope from proposing these guide­
lines is that in the future more brewers 
begin to look at their beers from new 

www.been own .org 



perspectives. These beers are limited 
only by imagination and brewing acu­
men. It is obvious that as more brewers 
think outside the box of established style 
guidelines, we will continue to challenge 
stylistic limitations and categories. With 
breweries and homebrewers creating fla­
vor forward beers, the proliferation of 
Artisanal Ale and Lager is sure to grow. 
What the future holds , no one knows. 
But we can't wait to get there, given 
where these beers have already taken us. 

Tomme Arthur of Pizza Port Solana 

Beach, Calif. was named Small Brewpub 

Brewmaster of the Year for the second 

straight year at the 2004 Great American 

Beer Festival. 

Tom Nickel is the proprietor of O'Brien's 

Pub in San Diego. ~ 

Danish Homebrewing (continuedfmm27) 

Downstairs is the brewing area, a large room 
with a series of burners. Another piece of old 
dairy equipment, a 200-liter (52.8-gallon) 
vessel, is the mashllauter tun. Separate 
rooms off to the side are used for fermenting, 
kegging and storage of malts, hops and yeast. 

Fermentation of most club beers is done at 
5° C ( 41° F) . The fermenters are milk pails 
and the "air-locks" are the shoe coverings 
worn by hospital operating room doctors 
and nurses. There is often no secondary fer­
mentation or lagering; instead, when fer­
mentation is complete the beer is transferred 
to Cornelius kegs. The kegs are pressurized 
either with CO, or with a bicycle pump 
attached to a special fitting on the top of the 
keg. In this operation, the milk pails are cov­
ered with a rubber seal and a heavy cover is 
clamped on. A bicycle air stem is then 
placed on the cover, the bicycle pump is 
attached and someone starts pumping away 

For many years club members obtained 
their yeast from the local commercial 
brewery, Ceres, but today most club brews 
are pitched with purchased liquid yeast. 

Upstairs the large meeting hall can 
accommodate at least 50 people. A bar 
at one end of the room has taps connect-

www.beenown.org 

ed to the kegging room directly under­
neath. A few club beers sampled from 
this tap during a visit included a 1-per­
cent abv Saaz-accented Pilsener; a rauch 
beer made from hand-malted, beech­
wood-smoked malt; a Negra Modelo 
clone; and a Belgian-style wit beer 
pitched with Wyeast. 

Gregg Glaser is a beer writer living in 

Wilton, Conn. He is news editor of All 

About Beer magazine, regional editor 

of Yankee Brew News and a colum­

nist in Modern Brewery Age and 

Beverage Media. He also serves as 

competition director of the Great 

International Beer Competition. li) 

Christian Skovdal Andersen's 
"01fabrikken Brown Ale" 

Ingredients Directions 
for 5 U.S. gallons ( 19L) Our water is very hard. If you have soft 

water, adjust the water or use a bit more 
bittering hops. 7.4 lb 

I.Oib 
3.0 oz 
0.35 lb 
0.71b 
0.5 lb 
0.35 lb 
0.35 lb 
0.6 oz 

0.2 oz 

0.2 oz 

0.4 oz 

0.2 oz 

I tsp 

(3.4 kg) Pale Malt (Fawcett Maris 
Otter if possible) 
(O.S kg) Munich malt 
(0.07 kg) dehusked chocolate 
(0.16 kg) malted wheat 
(0.3 kg) crystal malt ( 120 EBC) 
(0.2 kg) amber malt 
(0.16 kg) oatmeal 
(0.16 kg) Cara Munich (I 00 EBC) 
( 16 g) whole Northern Brewer 
hops, 9.8% alpha acid (60 minutes) 
(6 g) whole Cascade hops, 7.0% 
alpha acid (IS minutes) 
(6 g) whole Fuggle hops, 4.7% 
alpha acid (IS minutes) 
( 12 g) whole Cascade hops, 7% 
alpha acid (at knock out) 
(6 g) whole Hallertauer hops, 2.8% 
alpha acid (at knock out) 
Irish Moss (IS min) 

Mash thick at 66 to 6r C for 90 minutes. 
Ferment at 2r C ambient temp. 
(yes, I know this is high!) 

I like this beer because it has a lot of flavor 
and some sweetness from the relatively large 
quantities of crystal, also making it too filling 
to be considered a session brown ale. 

The combination of dehusked chocolate 
malt and Cara-Munich gives this beer a 
caramelly/cocoa like flavor that some consid­
er overwhelming-! love it though. 

Northern Brewer is just there for bittering, 
and could probably be substituted. The 
Hallertauer and Cascade at knock-out 
provide a flowery nose that blends nicely with 
the cocoa from the malt bill. 

Wyeast I 098 British ale 

Target Original Gravity: I.OS6 
Target Final Gravity: 1.0 14 
IBUs: 24 

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. williams brewing. com 
Free Catalog Requests: 800-759-6025 

2594 Nicholson St. • San Leandro • CA • 94577 
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2004 INTERNATIONAL MEAD J'ESTIVAL SHOWCASES BEVERAGE'S DIVERSITY 

M ead can be a beverage of great char­
acter, diversity, subtlety, complo.ity 

and even controversy At least that appeared 
to be a dominant, if unstated , theme of the 
2004 International Mead Festival. Billed as 
"the largest collection of meads ever served 
under one roof," Meadfest '04 showcased 
an extensive collection of commercial hon­
eywines from North America and abroad. 

The fledgling event, which has grown eve1y 
year since its inception three years ago, took 
place in November at Boulder, Colo.s Outlook 
Hotel. Coincidentally, the first Great Ameiican 
Beer Festival vvas held at a neighboring hotel 
almost 25 years ago. This bit of tiivia was not 
lost on some longstanding members of the 
local home brew community, who volunteered 
their time to help stage the well-organized 
2004 Meadfest. In all , 32 meaderies panicipat­
ed in the 2004 festival , a substantial increase 
from the 23 of the piior year. 

Sampling took place in three separate tast­
ing zones around the hotel, adding a wel­
come bit of variety to the affai r. ln addi­
tion , members of the National Honey 
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Board-active supporters of the mead­
making craft-were on hand, distributing 
samples of a dozen varietal honeys. 

While the tastings were the weekend's fea­
tured event, the festival also included a 
number of well-attended educational ses­
sions. Gary Glass, project coordinator for 
the Brewers Association , discussed the 
uncomplicated process of producing 
homemade meads. Ken Schramm, author 
of The Compleat lvleadmaher, conducted a 
lively lecture on Advanced Mead !\'laking, 
emphasizing the importance of proper 
yeast maintenance. 

Mead historian Dan McFeeley themized 
that the festival's featured beverage had ori­
gins dating back at least 9,000 years. 
Representatives from several established 
meadelies conducted an enlightening, if 
somewhat sobering, panel discussion enti­
tled "Mead as a Business." 

As in previous years, Meadfest '04 included 
a blind judging. With Ray Daniels , director 
of craft beer marketing for the Brewers 

~~ 
~~-

BY DAN RABIN 

Association, serving as director of judges, a 
dozen experienced tasters evaluated a festi­
val-record 88 entiies and awarded medals 
in nine categories. The awards ceremony 
took place adjacent to the hotel's indoor 
pool during the Saturday evening session. 

In addition to the impressive number of 
American-made honeywines available at 
Mead fest '04 , festival-goers had the oppor­
tunity to sample a variety of imported 
meads from Canada, England , France, 
Poland , New Zealand and Australia. 
Several of these were among the gather­
ing's most distinctive offetings, generating 
considerable interest vvithin the eclectic 
congregation of festival attendees. 

The sampling station of Quebec's Intetmiel 
Meadery stayed busy throughout the week­
end, and for good reason . Their black cur­
rant, rose and raspbeny meads took gold , 
silver and bronze medals in the melomel 
(fruit-flavored mead) category The Couchen 
oak-aged mead, from the Blittany region of 
France, was another attention-grabber with 
its distinct and complex woody character. 

www.bec nown. org 



Canadian producer Miel Nature served a 
maple-flavored concoction that could add 
a new dimension to a stack of flapjacks. 
Flavorful and intensely sweet, a little bit of 
this unique dessert mead went a long way. 

The most discussed and debated of the fes­
tival vintages were the five idiosyncratic 
offerings of Polish delivation. These dark­
hued honeywines possessed an unusual 
mustiness that intligued some tasters and 
turned off others. According to a represen­
tative of Chicagos Stawski Imports, the bev­
erages' culious character is partly derived 
from a fermentation of buckwheat honey 
The judges were obviously impressed, 
awarding silver and bronze medals in the 
metheglin (spiced mead) categmy to two of 
the Polish entties. 

Tequila aficionados found an ally in the 
agave mead from California's Mountain 
Meadows. Dissimilar but equally tantaliz­
ing, Tennessee's Shady Grove offered a 
sparkling pear mead with a tongue-tin­
gling, palate-cleansing effervescence that 
would please a Champagne devotee. 

Delaware-based Dogfish Head, knovvn 
primarily for its bold and innovative 
beers, served up a gold medal braggot 
(malt-based mead) in its Midas Touch 
Golden Elixir. The brewery claims the 
recipe for this beguiling beverage is based 
on residue found on drinking vessels in 
King Midas' tomb. 

Boulder-based Redstone Meadery, host of 
all three Mead Fests, fared well in the 
medal count, garnering four awards in 
three categories including dessert mead, 
pyn1ent (mead made with grapes) and 
hydromel (low alcohol mead). 

For fans of the most ancient of alcoholic 
beverages, the emergence of mead from 
near-obscurity to increasing acceptance is 
indeed a welcome occurrence. With the 
International Mead Festival as a catalyst, 
it seems inevitable that fine-crafted hon­
eyv,rines will continue to become a more 
visible entity in the world of fermented 
beverages. 

Dan Rabin writes about travel, beer 

and other adventures from his home in 

Boulder, Colo. 

~ 
2004 INTERNATIONAL !! 
MEAD FEST WINNERS I 
The 2004 International Mead Festival , held November 5 and 6 in Boulder, Colo., set records for 

attendance, meads judged and medals awarded. 
More than 600 people attended the festival , held at the Boulder Outlook Hotel and Suites. They 

were treated to 85 commercial meads from seven countries, "by far the largest sampling of com­
mercial meads ever under one roof, " said David Myers of Redstone Meadery, which hosted the event. 

A panel of 12 judges deliberated for two days before awarding 27 medals to 18 companies from 
five countries. Included this year was a category for Brag got, or beer made with honey. 

DESSERT MEAD 

GOLD Maxwell Dessert Mead 
Maxwell Wines , McLaren Vale, 

South Australia 

SILVER 

BRONZE 

Lurgashall Special 
Reserve Mead 

Lurgashall Winery 
West Sussex, England 

2002 Reserve 
Redstone Meadery, 
Boulder, CO, USA 

MELOMEL 
GOLD Honeywine and Blackcurrants 

lntermiellnc., Mirabel , 
Quebec, Canada 

SILVER Rosee 

BRONZE 

lntermiellnc., Mirabel , 
Quebec, Canada 

Honeywine and 
Raspberries 

lntermiellnc. , Mirabel , 
Quebec, Canada 

METHEGLIN 

GOLD Spice Nectar 
Mountain Meadows Mead, 

Westwood, CA, USA 

SILVER Kastelanski 
Stawski Imports, Chicago, IL, USA 

BRONZE Am 
Stawski Imports, Chicago, IL, USA 

VARIETAL 
GOLD Spurgeon Vineyards Mead 

Spurgeon Vineyards & Winery 
Highland, WI , USA 

SILVER Rabbit's Foot Sweet Mead 
Rabbit's Foot Meadery, 

BRONZE 

Sunnyvale, CA, USA 

Traditional Honey Wine 
Spruce Mountain Meadery 

Larkspur, CO, USA 

PYMENT 

GOLD Blanc de Fleur 
Wild Blossom Meadery, 

TRADITIONAL 

GOLD Honeymoon Necta~ 
Sweet Honeywme 

Mountain Meadows Mead, 
Westwood , CA, USA 

SILVER Dry Mead 
Munro's Meadery, Alvinston, 

Ontario, Canada 

BRONZE Pirtle Mead 
Pirtle Winery, Weston , MO, USA 

HYDRO MEL 

GOLD 

SILVER 

Verge D'Or 
lntermiellnc., Mirabel , Canada 

Black Raspberry Nectar 
Redstone Meadery 
Boulder, CO, USA 

BRONZE Sunshine Nectar 
Redstone Meadery 
Boulder, CO, USA 

CYSER/TE.J/SPECIALTY MEADS 

GOLD 
Cyser 

SILVER 

White Winter Winery, 
River, WI , USA 

Axum Tej 
Saba Tej Co. aka Heritage Wines, 

Rutherford, NJ, USA 

BRONZE Sheba Tej 
Brotherhood Winery, 

Jarrettsville, MO, USA 

BRAGGOT 
Midas Touch Golden Elixir 

GOLD 

SILVER 

Dogfish Head Brewing 
Milton, DE, USA 

Mountain Sun 
Hummingbird 
Mountain Sun Pub & Brewery 

Boulder, CO, USA 

Premium Oak Brackett 
White Winter Winery 

Iron River, WI , USA 

Chicago, IL, USA ~ 

SILVER White Pyment Mountain ~. 
Honey Wine -r 

Redstone Meadery, 
Boulder, CO, USA 

BRONZE Gronowy Poltorak 
Stawski Imports, Chicago, IL, USA 



American Homebrewers Association's 27th Annual 

Send this filled-out form with your entry to your regional site. Entries submitted to the wrong site will be disqualified. Check the Locator Map in March/April 2005 
issue of Zymurgy or online at www.beertown.org. Questions? Contact Gary Glass, NHC Director, at gary@brewersassociation.org or call (888) 822-62 73 or 
(303) 447-0816 x/21. Please read the instructions in PART II of the rules and regulations found on www.beertown.org. 

Section A: Brewer Information 

I. Name 

2. Additional Brewer(s) -----------------------------------------------

3. Address __________________________________________________ _ 

4. City ______________ .State/Province _________ .Zip/Postal Code 

5. Country _____________ .Phone (H) (~-. __ _) _____ (W) ('----.1 ---------------

6. E-mail 

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

8. AHA Membership Number (if you are already a member) 

9. Join the AHA and save on entry fees! Or renew your membership (enclose a separate $38 check) 0 New Membership 

I 0. Entry Fees Enclosed. 

~~ 
OAHA Member AHA members pay $8 per entry : _____ no. of entries x $8 = $. __________ total 

0 Non-member Non-members pay $12 per entry: _____ no. of entries x $12 = $ __________ total 

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

Section B: Entry Information 

12. Name of Brew (optional) 

13. Category and Subcategory (Print full names) 

14. Category Number (1-29) 

IS. Subcategory Letter (a-e ) 

16. For Mead and Cider (check one): 0 Dry 0 Semi-Sweet 0 Sweet 

17. For Mead and Cider (check one): 0 Sparkling 0 Petillant (lightly sparkling) 0 Still 

18. For Mead (check one): 0 Hydromel (light mead) 0 Standard Mead 0 Sack (Strong Mead) 

19. SPECIAL INGREDIENTS: 

If you have entered In any of the following categories 6d,l6e, 17f, 20, 21, 22b, 22c, 23, 2Sc, 26a, 26c, 27e, 28b, 28c, 28d, 29 refer to part II 
of the Rules and Regulations and the NHC Style Guidelines at www.beertown.org for instructions on filling out the spaces below. The judges will use this important 
information for evaluating entries in these categories. Leave these spaces blank If you have not entered the above categories. Entrants of Historical 
Beers are asked to provide the historical beer style and information on the style profile and history as an aid to judges. 

Classic Style -------------------------------------------------

Special lngredient(s) 

VISIT WWW.BEERTOWN.ORG FOR MORE INFORMATION. 
American Homebrewers Association 

A Division of the Brewers Association 
www.beertown.org 

BA 
BREWERS 
ASSOCIATION 





American Homebrewers Association's 27th Annual 
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National Homebrew Com'-etition 2005 
Entries due April 4-1 S, 2005 

NHC 2005 
F.H. Steinhart Inc. 
234 S. E. 12th 
Portland, OR 97214 

, . .. _~ 
• 

NHC 2005 
Breckenridge Brewery 
471 Kalamath Street 
Denver, CO 80204 

NHC 2005 ~ 
AleSmith Brewing Co. 
9368 Cabot Drive 
San Diego, CA 92126 

NHC 2005 

NHC CANADA 2005 
Entries due April 15-22, 2005 
The Bushwakker 
2206 Dewduey Avenue 
Regina, SK S4R IH3 
See www.alesclub.com for 
entry details. 

NHC 2005 
Mickey Finn's 
412 N Milwaukee 
Libertyville, IL 60048 

Northern Brewer 
1945 W County Rd C2 
Roseville, MN 55113 

NHC 2005 
Defalcos 

NHC 2005 
J.W. Dover 

8715 Stella Link Road 
Houston, TX 77025 

24945 Detroit Road 
Westlake, OH 44145 

CIDER 
All cider entries should include 3 bottles a nd 
should be sent to Red Hook regardless of 
where you live: 

NHC 2005 
Party Creations 
345 Rokeby Road 
Red Hook, NY 1 2571 

DO NOT SEND BEER OR MEAD 
ENTRIES TO RED HOOK, NEW YORK! 

International Entries 
-· . .. . 1J1ease sene a u mtemational beer and 
mead (but not cider) entries other than 
Ca nadian entries, to: 

NHC 2005 
F.H. Steinhart 
234 E. 12th 
Portland, OR 97214 

NHC 2005 
Rohrbach Brewing Co 
3 859 Buffalo Road 
Rochester, NY 14624 

~ 



CO MMERCIAL CA LIBRATION 

One way beer judges check their palates is by using commercial "calibration beers"-classic 

versions of the style they represent. Zymurgy has assembled a panel of four judges who 

have attained at least the rank of Master in the Beer Judge Certification Program. Each issue 

they will score two widely available commercial beers (or meads or ciders) using the BJCP 

scoresheet. We invite you to download your own scoresheets at www.bjcp.org, pick up a 

bottle of each of the beverages and judge along with them in our Commercial Calibration. 

www.beertown.org 

I f the craft beer market is a niche market, then the organic craft beer market is a tiny fissure with­
in that niche. But it is growing. In 2002, U.S. sales of organic non-dairy beverages were up 61 

percent, making it the fastes t growing segment of the organic food market. 

Brewers from coast to coast have gone organic-some producing only organic beers, some one or 
two organic brands. 

As of October 2003 , any brewer wanting to label a beer as "organic" had to be certified by one of 
the agencies recognized under the National Organic Program administered by the Department of 
Agriculture. A beer labeled organic must contain at least 95 percent organic ingredients by weight. 

But the true test of whether organic beers are a viable market for the future lies not within the realm of 
testing, but at the bottom of the glass. Organic beers will need to sell on their taste, not their labeling. 

So in honor of our Earth-friendly theme this issue, we decided to put a couple of the leading organic 
brands to the test. 

Wolaver's has been committed to organic brewing since day one, when it created partnerships with 
breweries on each coast to brew organic beers. In 2002 , the Wolaver family bought one of their part­
ner breweries, Otter Creek of Middlebury, Vt. and centralized all brewing operations. 

Wolaver's Brown Ale is one of the brewerys year-round beers. It is brewed in the style of northern 
English brown ales, keeping with brewmaster Steven Parkes' U.K. heritage. English brown ales are 
noted for their nutty malt character, with the northern English browns being slightly lighter in color, 
less sweet and with a bit more hop balance. 

Fish Brewing Company in Olympia, Wash. makes a lineup of organic bottled ales under the Fish Tale 
Ales brand. The brewery also produces draft only, non-organic ales and lagers. It also produces a 
number of beers under the Leavenworth Beers label, after merging with that brewery in 2002. 

Wild Salmon Organic Pale Ale is brewed in the style of Ame1ican pale ale-specifically a Northwest 
pale ale. These beers put a premium on hop aroma, bitterness and flavor. 

One of the more difficult ingredients for a brewer to source is organic hops. The number of pests and 
diseases that hops are subject to make them a tough crop to grow organically 

Fish donates a pmtion of the proceeds from the sale of each case or keg of Wild Salmon Organic Pale Ale to 
the Save Our Wild Salmon Coalition, helping to rebuild healthy runs of wild Pacific salmon and steelhead. 

Our expert panel includes David Houseman, a Grand Master II judge and competition director for the 
B]CP from Chester Springs, Pa.; Beth Zangari, a Master level judge from Placerville, Calif. and found­
ing member of Hangtown Association of Zymurgy Enthusiasts (H.A.Z.E.); Scott Bickham, a Grand 
Master II judge from Corning, N.Y. , who has been exam director or associate exam director for the 
B]CP since 1965; and Gordon Strong, a Grand Master II judge and principal author of the new BJCP 
Style Guidelines who lives in Beavercreek, Ohio. 
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W'!!,'!,v,<{S Wolaver's Brown Ale-Wolaver's Brewing Co., Middlebury Vt. 
- BJCP Category: 11C Northern English Brown Ale 

THE JUDGES' SCORES FOR WOLAVER'S BROWN ALE 

Aroma: Chocolate and carame l 
malts dominate aroma. Some fruity 
esters, rem in iscent of plums. 
Moderate flora l hop aroma, more 
American hop in nature than 
English. No to low diacetyl. No off 
aromas. Other than the malt. fairly 
neutra l and pleasant aroma. (1 0/12) 

Appearance: Brownish amber in 
co lor; appropriate to the style. Thin 
head w ith fa irly rapid dissipation. 
Clear. Very lightly carbonated. (3/3) 

Flavor: Chocolate malt with hints of 
carameL Moderate hop bitterness. 
Moderate f loral hop flavor. Clean, 
fruity esters denote this as an ale. No 
to low diacetyL Dry finish with some 
lingering astringency. Malt fades in a 
thin finish from malt to hop bitter­
ness and astringency. (14/20) 

Mouthfeel: Dry with lingering bit­
terness and astringency. Medium­
light body. No alcohol warming. 
Low carbonation. (3/5) 

Overall Impression: Very nice aroma 
and initia l flavor, both with a pleas­
ant chocolate malt character, yield to 
lingering bitterness and astringency 
that is overly dry, even for this style. 
Cutting back a bit on bittering hops 
and using fewer, but higher alpha, 
hops would help to control astrin­
gency. Fits closely to the Northern 
English Brown Ale style. The organic 
nature of this beer is not evident, 
neither adding to nor detracting 
from its drinkabi lity_ This brown ale 
would go well w ith a light quiche 
and green dinner salad. (6/1 0) 

Total Score: {36/50) 

ZYMURGY March/April 2005 

Aroma: Moderate sweet toasted 
malt aroma, with very light citrus hop 
aroma. A little tinny note hints at 
some oxidation . A little "fishy" DMS 
at first, but otherwise clean . (1 0/12) 

Appearance: Amber with golden 
highlights, red undertones. Brilliant 
clarity. Head forms with medium 
bubbles, dissipates quickly to a thin 
but lingering layer of foam . (2/3) 

Flavor: Nutty, toasty malt flavors, 
w ith currant richness. A little DMS 
mid-palate comes across as almost 
salty, but adds interest. Hints of 
molasses surprising to find in so 
light a beer. Citrus hop character is 
just enough to balance, adding 
interest to the finish. Qui te pleasant, 
though it has more hop bitterness 
and aroma than many of the English 
imports I have tasted (Newcastle, 
Sam Smith 's Nut Brown). (16/20) 

Mouthfeel: Body is surprisingly light, 
w ith prickly carbonation. Clean malt 
finish, ever-so-slight bitterness and 
astri ngency. Almost disappears. 
Could have fu ller body. (2/5) 

Overall Impression: A flavorful and 
enjoyable beer that is a little bigger 
than its English counterparts, which 
seems to be typica l of American 
examples of many classic styles. The 
toasted and sweet malt character 
supports the restrained hop bitter­
ness. As it happens, I had a couple 
extra bottles in my refrigerator, each 
from different sources, and each 
was consistent with this sample. A 
wonderful beer to have with food, 
as the hop character is not over­
whelming to the malt complexity. 
Goes well with Ak-mak flatbreads 
and garlic hummus, or cheddar and 
dark rye. (7/1 0) 

Total Score: (37 / 50) 

Aroma: Slightly musty at first with 
some papery notes later- some oxi­
dation is present. Yeast character is 
similar to Fuller's, giving a nice bal­
ance among ethanol, esters and 
higher alcohols. Toasted, bready malt 
rather than the caramel and roasted 
notes in many Engl ish browns. Hop 
aroma is restrained relative to malt 
and fermentation character. (8/12) 

Appearance: Deep copper co lor 
w ith a beige head. Head retention 
is a little weak but clarity is excel­
lent. (3/3) 

Flavor: Malty sweet up front with 
components from both pale and 
dark crystal malts . Hop bitterness is 
enough to balance and blend w ith 
light roasted notes in the finish . 
Hop flavor is subdued but alcohol 
and esters add complexity. I would 
like to see more malt depth and 
richness. (15/20) 

Mouthfeel: Some alcoholic warmth 
and a slight mineral character simi­
lar to some strong milds I have tast­
ed . A bit over-attenuated for style. 
(4/5) 

Overall Impression: Well-made 
beer with good malt complexity. 
Fermentation flavors from esters 
and alcohols add enough depth to 
overcome a minor oxidat ion prob­
lem. A little more roasted malt 
wou ld give an extra dimension to 
the flavor, but it cou ld easily pass 
for a strong mild or winter warmer. 
(6110) 

Total Score: {36/50) 

Aroma: Pleasant mix of sp icy, 
earthy hops along w ith toasty, 
nutty, somew hat grainy malt. Some 
caramel sweetness and a hint of 
chocolate follows. Clean yeast char­
acter. Maybe a bit of alcohoL (9/12) 

Appearance: Deep amber/light cop­
per color-just hint ing at brown. 
Crystal clear. Tall , creamy, long-last­
ing head. (3/3) 

Flavor: Nice caramel, toasty, nutty 
malt flavor w ith a somewhat dry and 
chocolate-flavored fini sh. Medium 
bitterness; clean without any harsh­
ness. Moderately high noble hop fla­
vor-unusual but tasty. Clean yeast 
character. Base malt has an appealing 
bready character. (15/20) 

Mouthfeel: Medium-light body. 
Medium-high ca rbonat ion. Slightly 
warming . Might be a bit big for the 
style. (4/5) 

Overall Impression: Lovely malt 
profile-quite complex. Hop flavor 
and aroma seem high for an English 
brown and have an unusual noble 
character. Not citrusy or aggressive 
like an American brown. An inter­
esting, tasty and drinkable beer. 
Clean and well made. Should be 
good with a w ide range of foods; I 
had it with a steak . (8/1 0) 

Total Score: (39/ 50) 

www.beenown .org 



Wild Salmon Organic Pale AI-Fish Brewing Company, Olympia, Wash. 
BJCP Category: 10A American Pale Ale 

THE JUDGES' SCORES FOR WILD SALMON ORGANIC PALE ALE 

Aroma: Toasted malt aroma with 
floral and spicy hop character and 
noticeable alcohol. Fruity, pear-like 
esters. Hop aroma, although very 
pleasant, is understated for an 
American Pale Ale. (7/12) 

Appearance: Orangish-amber 
color, appropriate to style. Thin 
head with low retent ion but some 
lingering lace around the glass. 
Hazy, although not served cold. 
Light carbonat ion. (2/3) 

Flavor: Toasted malt with hints of 
caramelization. Alcohol, although 
not strong, seems to stand out in the 
flavor profile. Balancing hop bitter­
ness that's moderately high. Dry fin­
ish. Spicy hop flavor is medium but 
not assertive. No diacetyl. Moderate 
f ruity esters. Lingering bitterness and 
astringency in aftertaste. (13/20) 

Mouthfeel: Soft, medium-light bod­
ied beer that finishes w ith lingering 
bitterness and astringency. Alcohol 
isn 't warming even though it's so 
much a part of the aroma and flavor 
profile. (4/5) 

Overall Impression: Quite drinkable. 
The toasted malt is a very nice char­
acteristic for an American Pale Ale 
but the hop aroma and flavor are 
under-assertive for the style. Hop bit­
terness is appropriate but additional 
finish hops, part icularly American 
hops with some citrus notes, wou ld 
be welcome. This beer may be 
organic, and particularly appreciated 
by those who care, but it doesn't 
lend any special character to the 
beer; it is however enjoyed by those 
who just like good beer. It goes well 
w ith peanuts, ch ips and sa lsa wh ile 
watching a ball game. (6/1 0) 

Total Score: (32/50) 

www.beertown.org 

Aroma: Alcohol evident at first, 
caramel malt at low level, medium 
to low orange blossom hop aroma. 
Develops a bready character as the 
beer warms. M issing the citrus hop 
aroma I am more accustomed to 
f ind ing in this style. (8/12) 

Appearance: Deep golden w ith 
slight haze. Fine white head dissi ­
pates quickly, but fine fi lm of foam 
lingers to the end. (3/3) 

Flavor: Bready malt with the same 
hint of caramel detected in the 
aroma. Hop character leans toward 
a lingering bitterness. Faint smoky 
character. Light, squeaky-clean fla­
vor w ith some grassy notes as the 
beer warms. For my taste, I prefer a 
little more hop f lavor and aroma 
from late additions. (12/20) 

Mouthfeel: Spritzy carbonation, 
with light body. Alcoholic warmth 
accentuates a numbing sensation. 
Lingering hop bitterness. (4/5) 

Overall Impression: This beer f its 
well in the style gu ideli nes for 
American Pale Ale, but leans to the 
lighter side, almost watered down. 
Crisp and refresh ing, better for a 
summer afternoon than mid-winter 
night. Would pair well with carnitas 
tacos or ceviche. (7/1 O) 

Total Score: (34/50) 

Aroma: Slight graininess, but 
caramel malt is evident w ith a pleas­
ant fru itiness in the background. 
Northern Brewer hops come through 
with earthy, tobacco notes but 
Cascades are hidden. (8/12) 

Appearance: Light copper with a 
tightly formed head that lasts. Very 
slight haze could be chill haze. (2/3) 

Flavor: Pleasant ma lt with toffee, 
caramel and biscu it notes. Hop fl a­
vor is on the light side, but there is 
a faint lemon character along with 
the earthy character. Hop bitterness 
takes a li ttle time to develop, but 
evolves into a long finish that atten­
uates the malt nicely. Esters and 
ethanol add complexity as back­
ground components. (14/20) 

Mouthfeel: Medium body-a little 
cloying for a pale ale. I would guess 
that the grain bi ll includes wheat 
malt. Slight astringency but not an 
issue for the overall impression. 
(4/5) 

Overall Impression: Nice beer with 
a good balance between ma lty 
sweetness and hop bitterness. Lacks 
the fresh hop character and crisp­
ness of the classic American pale 
ales, but would score better as a 
California Common . Very well 
made technically. (6/1 0) 

Total Score: (34/50) 

Aroma: Malty sweetness wi th a 
moderate amount of citrusy hops. 
Hops are fairly complex and have 
some grassy, earthy notes as well. 
No esters. Just a bit of alcohol. 
Hops seem muted in intensity for 
style. (7/12) 

Appearance: Appropriate golden­
amber color. Large white head that 
settled slowly. Fairly clear but not 
bri ll iant (OK for style). (3/3) 

Flavor: Muted flavors-some grainy 
malt with a sweet finish. Some 
muddy, indistinct malt f lavors; earthy, 
woody and citrusy hops (again, not 
clean). Thick, heavy finish steps all 
over hop flavor. Some of the harsh, 
woody, piney flavors linger into the 
finish . No esters. " Heavy" malt fin ish 
tends to overwhelm the moderate 
hop bitterness. (9/20) 

Mouthfeel: Medium-full body-fair­
ly thick in the mouth. High carbona­
tion provides fizzy, mouth-f ill ing 
bubbles. Some hop-derived astrin­
gency. (3/5) 

Overall Impression: Not a very good 
pale ale. Not as crisp, refresh ing and 
clean as expected. Flavors are some­
what "muddy" and hard to distin­
guish. Lacks the clean and vibrant f la­
vors of many of the better examples. 
Not sure if it's the combination of 
ingredients, the freshness or just the 
brewing process, but the heavy and 
indistinct character of this beer 
makes it difficult to finish. (6/1 0) 

Total Score: (28/50) 
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... Dana Johnson 

D ana Johnson is one of the lucky people 
who has been able to parlay his love 

for great beer into a great career. As the 
Brewery Technical Representative for Birko 
Corp. ,Johnson gets to hobnob with brewers 
throughout the country, helping them pick 
the proper chemicals for their operation. 

At home, he is a member of the Keg Ran Out 
Club, a Broomfield, Colo. homebrew club 
that puts on the annual World Beer Fmum 
dming the Great American Beer Festival. 

He took time out from visiting breweries 
to mash in with Zymurgy. 

Name: Dana Johnson 
Age: 45 
Occupation: Brewery Technical 
Representative for Birko Corp. 
Resides: Broomfield, Colo. 
Hobbies: Brewing and winemaking 

How often do you homebrew? 
Three to four times per year minimum. (It 
used to be more until I started getting so 
much free beer from customers.) 

What was your first brew? 
A "Canadian ale" malt extract recipe with 
no hops added. It wasn't very good. 

What did it taste like? 
It was too sweet but for the first batch at 
least it was drinkable. 

What is the first beer you brewed you 
shared with friends? 
My first batch, even though it wasn't very 
good. I enjoyed the feedback. 

What did they say? 
"It's sweet. " "Tastes funny " 

What is the highest award your beers 
have won? 

46 ZYMURGY March/April 2005 

I'm not a competitive brewer, so I've never 
actually entered any of my homebrew in 
any contests. Having said that, however, I'm 
not bashful about giving my brewing cus­
tomers my homebrew. 

What is one piece of brewing equip­
ment you can't live without? 
My brewke ttle. I've been using an 
Oklahoma Joe's turkey cooker. I love it. 

What is your favorite beer book? 
Beer Blast: The Inside St01 y of the Brewing 
Industly~ Bizanr Battles For Your Money by Philip 

Van Munching. (co ntinued on page 48) 

Grape Nuts Pale Ale 
Partial Mash Recipe 

Ingredients 
for 5 U.S. ga ll ons ( 19 liters) 

3.31b ( 1.5 kg) light liquid malt 

extract 

1.5 lb (0.68 kg) extra light dry 

0.751b 
I cup 

I cup 
l.Ooz 

I.Ooz 

Optional: 

malt extract 

(0.34 kg) pale malt 

Post Grape Nuts Cereal 

(liquid on ly added to boi l) 

corn sugar (at bottling) 

(56 g) Cascade w ho le hops, 

5.5% alpha acid (60 min) 

Cascade pe ll etized hops, 

5.5% alpha acid, (5 min) 

Dry hop w ith 1.0 oz (28 g) 

East Kent Goldings pel­

letized hops, 4 .75% alpha 

acid, in secondary 

White Labs WLP002 

English Ale Yeast 

Target Original Gravity: 1.032 (approxi­

mate) 

Target Final Gravity: 1.006 

IBUs: 5.5 

Directions 
Steep specialty grain in one-half gallon 150° 

F (65.5°C) water for 30 minutes. Sparge with 

one quart 170° F (76.6° C) water to brewpot. 

In a separate pan, steep Grape Nuts in a pin t 

of water unti l soft, strain li qu id into t he brew­

pot. (Yeast nutrient). Boil one hour tota l, 

adding finishing hops the last five minutes of 

the boi l. One week in primary, one week in 

secondary, then bottle . 

'"'vw.beertmvn.org 
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Crossbreeding Beer 

I get regular requests to talk about beer 
styles. I can see why. Beer culture in 

America is vibrant, and people are talking 
about beer. Brewers and beer enthusiasts 
hang their beer hopes on every competi­
tion. Great beers are being made and bet­
ter beers being brewed with every cycle. 
Old styles are returning and new styles are 
cutting the edge of beer talk. Flavor and 
diversity reign. 

I've been involved with style development 
and evaluation for several competitions, 
including the Great American Beer 
Festival and the World Beer Cup, and 
founded the basis of the American 
Homebrewers Association and Beer judge 
Certification Program style guidelines. 

I admire history and tradition. My University 
of Virginia nuclear engineering senior the­
sis was on the history of the engineering 
school. The teacher most influential in my 
life and whom I most admire is joseph 
jacques, my ninth- and lOth-grade 
world history and modern European 
history teacher. 

The source of creativity and new ideas 
is in my opinion rooted in the past. An 
understanding of beer history is essen­
tial to making great beer. If you wan t 
me to talk about beer styles and rele­
vance to beer culture I will do so with 
enthusiasm. 

But if you let me digress, I will throw my 
hands up in the air with a "why not?" 
gesture and propose wild. In the early 
1970s my first brewed honey lager met 
with fl abbergast when introduced to 
friends and beer lovers. At the time the 
outrageousness of combining honey and 
malt to make a beer was unheard of. I 
recollect the sneers of professional brew­
ers-it was interesting, but not really 

www.beenown .org 

BEER CULTURE IN AMERICA IS VIBRANT, AND 
PEOPLE ARE TALKING ABOUT BEER. GREAT BEERS 

ARE BEING MADE AND BETTER BEERS BEING 
BREWED WITH EVERY CYCLE. 

beer. Now Rocky Raccoon's Honey Lager 
wins awards for many brewers . 

My life has been all about going down a 
path, looking from side to side and 
behind, admiring all that surrounds and 
has passed. But I keep walking forward 
equally admiring the prospect of a ho1izon 
that never seems to finish. 

Admire and respect tradition, but also 
leave yourself vulnerable to new ideas: 

A foreign-style stout brewed with Czech 
Saaz hops and lager yeast? 

A robust porter brewed with Hallertauer, 
Mount Hood and orange peel? 

An India Black Ale brewed to an IPA 
guideline but with roasted malts and bar­
ley, perhaps even dry hopped with Simcoe 
or Crystal? 

A Pils brewed to German-style Pilsener 
specification but with the addition of 
yarrow and fruity aromatic New Zealand 
hop varieties? 

An Oktoberfest lager late hopped with 
Fuggles and Goldings? 

A super strength bock beer fermented 
with ale yeast? 

We know about oatmeal stout. What 
about rice stout, rye stout, wheat stout, 
corn stout? Roasted corn porter7 

An India Pale Ale dry hopped with all the 
"wrong" hops: Hallertauer, Liberty, 
Hersbrucker, Mittelfruh, Santiam, 
German Spalt, Saaz? 

A Czech-style Pils brewed and lagered to 
exception with crystal malt, British 
Challenger, Northdown or Progress and 
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perhaps a bit of American Amarillo, 
Cascade and Horizon? Perhaps you've 
added a touch of roasted barley or Belgian 
Special-E malt? 

Yeast choices? Need I go there? Altbier for 
Pilseners and stout? Pilsener for an IPA? 
Strong Belgian for coriandered English­
style brown ale? 

My quick calculation takes me to millions 
of combinations when you consider all 
the varieties of hops, malt, yeast, fermen­
tation temperatures and hop schedules. 

Will you win any competitions based 
solely on traditional style categories? No. 
Will you become a better brewer? 
Absolutely. Will you enjoy your results? 
No doubt about it. 

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

Charlie Papazian is president of the 
Brewers Association. ~ 

1-800-441-2739 

www .larrysbrewing. com 
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Mashing in with ... (continued from 46) 

What is your favorite style to brew? 
Pale ale. 

What is your favorite style to drink? 
India Pale Ale (I think it is more than 
coincidence). 

What is the best beer you've ever 
brewed? 
My favorite beer that I make is my Grape 
Nuts Pale Ale. I use a cup of Grape Nuts and 
steep it, then add the water to the brewpot. 
It tastes good and it is good for you! 

What is your most memorable "beer 
moment"? 

Maverick India Black Ale 
Malt Extract Recipe 

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

6.0 lb 

l.Oib 
1.0 lb 
S.Ooz 
1.75 oz 

I.Ooz 

0.5 oz 

0.5 oz 

0.25 tsp 

0.75 cup 

(2.7 kg) wheat malt syrup 

extract 

(908 g) melanoidan malt 

(454 g) crystal malt (75°L) 

(225 g) German black malt 

(49 g) German tradition 

hops 6. 7% alpha (I I. 7 
HBU/328 MBU), 60 min 

(28 g) Liberty hops 5.2% 

alpha (5.2 HBU/146 MBU), 

30 min 

( 14 g) New Zealand B Saaz 

hop pellets 7% alpha (3.5 
HBU/98 MBU), 5 min 

( 14 g) New Zealand B Saaz 

hop pellets, dry hopping 

(I g) powdered Irish moss 

German ale yeast 

( 175 ml measure) corn 

sugar (priming bottles) or 

0.33 cup (80 ml) corn sugar 

for kegging 

Target Original Gravity: 1.062 ( 15.5 B) 

Approximate Final Gravity: 1.016 (4 B) 

IBUs: about 61 

Approximate Color: 30 SRM (60 EBC) 

Alcohol: 6.2% by volume 

Going to the 1995 AOB Craft Brewers 
Conference in Austin and knowing imme­
diately what I wanted to do when I grew 
up. I've been doing it ever since. 

What six beers are in your "desert 
island six-pack"? 
l. Avery India Pale Ale; 2. New Belgium 
Trippel; 3. Flying Dog Doggie Style Pale Ale; 
4. Great Divide Denver Pale Ale; 5. My Grape 
Nuts Pale Ale; 6. Oskar Blues Dales Pale Ale 
(I wonder if I'll ever get tired of pale ale). 

Finish this sentence: "The best thing 
about beer is .. . " 
It nourishes the body, restores the soul 
and keeps me from divorcing my wife. 
Oust kidding, honey). ~ 

Directions 
Place crushed grains in 2 gallons (7.6 liters) 

of 150° F (68° C) water and let steep for 30 

minutes. Strain out (and rinse with 3 quarts/3 

liters hot water) and discard the crushed grains 

reserving the approximately 2.5 gallons (9.5 

liters) of liquid to which you will now add malt 

extract and 60 minute hops. Bring to a boil. 

The total boil time will be 60 minutes. 

When 30 minutes remain add the 30-minute 

hops. When I 0 minutes remain add the Irish 

moss. When 5 minutes remain add the 5-

minute hops. After a total wort boil of 60 min­

utes turn off the heat. Immerse the covered 

pot of wort in a cold water bath and let sit for 

30 minutes or the time it takes to have a cou­

ple of homebrews. 

Strain out and sparge hops and direct the 

hot wort into a sanitized fermenter to which 

2.5 gallons (9.5 liters) of cold water has been 

added. If necessary add cold water to achieve 

a 5-gallon ( 19-liter) batch size. Aerate the 

wort well. 

Pitch the yeast when temperature of wort 
is about 70° F (21 o C). Ferment at 70° F (21 o 

C) for about one week or when fermentation 

shows signs of calm and stopping. Rack from 

your primary to a secondary and add the hop 

pellets for dry hopping. Lager the beer at tem­
peratures between 35 and 45° F ( 1.5 to 7° C) 

for about two weeks. 

Prime with sugar and bottle or keg when 

complete. 
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Queen of Beer 

Annie Johnson wears her Queen of Beer 

crown, which was made by Lost Coast 

Brewing's Barbara Groom and Wendy Pound. 

A nnie Johnson was at home when she 
got word that she was 2004's Queen 

of Beer. 

"I was in the middle of baking ziti for our 
boy and was pretty stoked ," she says. 
"Best of Show- you always remember 
your first time." 

Johnson's Porch Monkey Ale, a clone of her 
favorite chocolate stout, was judged Best of 
Show in the seventh annual Queen of Beer 
competi tion , sponsored by H.A.Z.E. 
(Hangtown Association of Zymurgy 
Enthusiasts). 

The Queen of Beer is a BJCP-sanctioned 
competition open to female brewers only. 
In its seventh year, the competition drew 
59 entries from brewsters in 11 states. 

Johnson is the fi rst Californian to win the 
Queen of Beer ti tle. She made the short 
jaunt from her home in Sacramento to 
Placerville to attend a "coronation" at one 
of H.A.Z.E.'s monthly meetings , where 

www.bee nown.org 

she received a crown made by Barbara 
Groom and Wendy Pound , founders of 
the Lost Coast Brewery in Eureka, Calif. 

Johnson began brewing in 1999 and has 
entered Queen of Beer several times, but 
had never medaled. She made up for lost 
time in 2004, landing four beers on the 
Best of Show panel. 

Her other first-place beers ranged from 
Ametican lager to American pale ale to 

Porch Monkey 
Bittersweet Chocolate Stout 
with Espresso Beans 
All-Grain Recipe 

Ingredients 
for 6.S ga llons (24.6 liters) 

9.21b 
O.Sib 
0.91b 
0.71b 
l.llb 
l.llb 

0.6oz 

0.75 oz 

(4. 17 kg) pale two-row malt 

(226 g) Crysta l malt 90L 

(48 g) Carafa chocolate malt 

(3 18 g) roasted barley 

(O.S kg) ro ll ed oats 

(O.S kg) Muscavado sugar 

(in kettle) 

( 17 g) East Kent Goldings 

hops, 6% alpha acid (60 min) 

(21 g) Fuggles hops, 

S% alpha acid (60 min) 

Last IS minutes of the boil: 
7.0 oz ( 198 g) melted bittersweet 

IOTbs. 

bakers chocolate ba r~ Stir 

we ll so as not to scorch . 

plain unsweetened cocoa 

powder 

WLP0002 Brit ish Ale yeast 

Target Original Gravity: I.OS2 

Target Final Gravity: I .0 IS 

IBUs: 2S 

Boil Time: 70 minutes 

Ameti can IPA. She also enjoys brewing 
Ameti can brown ales and Belgian styles, 
"Because they taste so darn good." 

But she gets the biggest ki ck out of 
experimenting, like she did with Porch 
Monkey. 

"The brew really comes alive after it has sat in 

your glass for a few minutes, even more so 
when it warms to a good drinking temp," she 
says. "Brewing with chocolate isn't easy, as my 

Directions 
Mash at ISS° F (68.3° C) for SO minutes. 

Mash out, sparge with 170° F (76.6° C) water. 

Primary fermentation seven days. Secondary 

28 days.At bottling or kegging, add a small bot­

t le of fat-free chocolate essence/extract and 

five shots of your favorite espresso. Jo hnson 

uses Peets. Add more to taste! 
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CALENDAR 
For complete homebrew event listings, see www.beertown.org/homebrewing/events.asp. 

February 26 
Best of Brooklyn VII Brooklyn, NYAHNBJCP SCP. 
Fee: $5. Contact Jennifer Traska Gibson, Phone: 917-
664- 1743, E-mail: jennifertraskagibson@yahoo.com 
Web: http://hbd.org/mbaslbob.html 

February 27 
AHA Members' Party-Saint Arnold Brewery 
Houston, TX. Fee: Free for AHA members. 
Contact: Brock Wagner, Phone: 713-686-9494, 
E-mail: brock@saintarnold.com Web: www.sain­
tarnold.com 

March 12 
Great Arizona Homebrew Competition 
Phoenix, AZ. AHAIBJCP SCP. Fee: $6. Entry 
Deadline: 2/25-3/8. Awards Ceremony: 4/30. 
Contact: Norman R. Naff, Phone: 623-386-
0656, E-mail: normanna@starband.net Web: 
www.Brewarizona.org 

March 12 
15th Annual Hudson Valley Homebrew 
Competit ion Hyde Park, NY. BJCP SCP. Fee: $5. 
Entry Deadline: 2119-3/5.Awards Ceremony: 3/12. 
Contact: AI Alexsa, Phone: 845-229-8277, E-mail: 
aalexsa@aol.com Web: www.hbd.org/HVHB 

March 12 
We rt hogs Annual Hom e brew Com petition 
Lethbridge, AB. BJC P SCP. Contact: Veryl 
Todd, Phone: 403-381-83 14.E-mail : 
toddvi@yte l us planet. net 

March 12 
Shamrock O pen Cary, NC.AHNBJCP SCP. Fee: 
$5. Entry Deadline: 21 12-3/5.Awards Ceremony: 
3/12. Contact: Jim Brewer, Phone: 919-465-2045, 
E-mai l: brewer275 13@hotmail.com Web: 
http://hbd.org/carboy/ 

March 19 
8t h Annual Eastern Connecticut Homebrew 
Competit ion Willimantic, CT. AHAIBJCP SCP. 
Fee: $5. Entry Deadline: 3/5. Awards Ceremony: 
3/19. Contact: Paul Zocco, Phone: 860-456-
7704, E-mail: zoks.homebrewing@snet.net 
Web: www.homemadebrew.net 

March 19 
March Mashness St. Cloud, MN. AHAIBJCP 
SCP. Fee: $6. Contact: Bruce LeBlanc, Phone: 
320-25 1-0229, E-mail : brewski@astound.net 
Web: www.cloudtownbrewers.org 

March 26 
South Shore Brewoff Braintree, MA. BJCP SCP. 
Contact: Geoffrey McNally, Phone: 401-624-
3953, E-mail: mcnallyga@npt.nuwc.navy.rnil 
Web: www.southshorebrewclub.org 

• Apnl2 
8th Annual Slurp N Burp Open Estacada, OR. 
AHAIBJCP SCP. Entry Deadline: 3/1-31. Awards 
Ceremony: 4/2. Contact: Duane Younger, Phone: 
503-557-8245, E-mail : younger@hevaner.com 
Web: www.members.aol.com/slurpnburpor 
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April 22-May I 
2005 AHA National Hamebrew Competition 
I 0 Regional Judging Sites in United States and 
Canada. AHA SCP. Awards Ceremony during 
Grand Banquet of the AHA National 
Homebrewers Conference. Fee: $8 Members, 
$12 non-members. Entry Deadline: 4/4-15. 
Awards Ceremony: 6118. Contact: Gary Glass, 
Phone: 303-447-0816 x 121, Fax: 303-447-2825, 
E-mail: gary@brewersassociation.org Web: 
www.beertown.org/events/nhdindex.html 

April23 
U.S. Open Charlotte, NC. BJCP SCP. Contact: 
Clay Ferguson, Phone: 704-619-7592, E-mail: 
fclayferguson@yahoo.com Web:www.car­
olinabrewmasters.com 

Apnl23 
Bluff City Brewers 17th Annual Hamebrewers 
Memphis, TN. AHAIBJCP SCP. Fee: $5. Entry 
Deadlone: 4/9-16. Awards Ceremony: 4/23. 
Contact: Jody Kane, Phone: 901-373-8395, E-mail: 
jkane@midsouth.rr.com Web: www.memphis­
brews.com 

AprillS-30 
ALES Home Brew Open and AHA/NHC 
Canada Qua li fier Competition Regi na, 
Saskatchewan, Canada. AHA.BJCP SCP. Fee: $6 
for 6 entries, $1 each additional. Entry Deadline: 
4/5-22. Awards Ceremony: 4/30. Contact: 
Barry Bremner, Phone : 306-721-5666, 
E-mail: bbremner@accesscomm.ca Web: 
www.alesclub.com 

May7 
A~A Big Brew-National Hamebrew Day 
Each year on the first Saturday in May, home­
brewers unite non-brewing and brewing friends 
and family to celebrate National Homebrew 
Day, joining with thousands of homebrewers 
from around the world in brewing the same 
recipes and sharing a simultaneous toast at 
noon Central Time. Contact: Gary Glass, Phone: 
888-822-6273 x 121, Fax: 303-447-2825, E-mai l: 
gary@brewersassociation.org Web: www.beer­
town.org/events/bigbrew/index.html 

May22 
Sunshine Challenge XVI Orlando, FL. 
AHAIBJCP SCP. Fee: $7. Contact: Mark Williams, 
Phone: 407-696-2738, E-mail: bachian@juno.com 
Web: www.cfhb.org/ 

june I 
Mondial de Ia Biere Montreal, Quebec, 
Canada. Fee: free . Contact: Marie-Josee Lefebvre, 
Phone: 514-722-9640, Fax: 514-722-8467, E-mai l: 
mbiere@globetrotter.net Web: www.festival­
mondialbiere.qc.ca 

june 2-4 
EHG 2005 Aurora Brewing Challenge 
Edmonton, Alberta, Canada. BJCP SCP. Fee: $6. 
Entry Dead lone: 5/8-27. Awards Ceremony: 6/4. 
Cont.1ct: Arnold Moerth, Phone: 780-455-9369, 
Fax: 780-452-3966, E-mail: amoerth@armour­
valve.com Web: www.ehg.ca 

vety first attempt yielded a sludge with no 
head. lt tasted like beer-soaked dead candy 
bars if you can imagine such a taste. Yuck." 

She didn't give up , though , and some 
research yielded sweet success. 

'This is what I love about the brewing com­
munity and magazines [and] literature like 
Zymurgy," said j ohnson . "Shared infmma­
tion is key for brewing successes." IWfl 

ON THE WEB 

Queen of Beer Competition 
http://hazeclub.org/QOB/QOBResults. html 

June 4 
San joaquin Fair Homebrew Competition 
Stockton, CA. AHA/BJCP SCP. Fee: $6. Contact: 
Ric k Stanton, Phone: 209-745-3397, Fax: 209-744-
2644, E-mail : rogsam@softcom.net Web: 
www.brewangels.com 

June4 
I l t h Annual BUZZ Boneyard Brewoff 
C hampaign, IL. AHAIBJCP SCP. Fee: $6 fo r I st, $4 
for addi tional entries. Con tact: Britt Weiser, 
Pho ne: 2 17-352-7441 , E-ma il : 
weiser@insightbb.co m Web: 
http://netfi les.uiuc.edu/ro/www/Bo neyar·dUniono 
fZym urgicaiZealots/ 

June 4-S 
9th Annual Celtic Brew-Off Arlington, TX. 
AHAIBJCP SCP. Fee: $6.AHAIBJCP SCP. Contact: 
Larry Land, Phone: 21 4-71 2-3358, Fax: 2 14-7 12-
3357, E-mail: larry.land@merril lcorp.com Web: 
www. hbd.org/kobb/celtic9.htm 

June 1~18 

AHA National Homebrewers Conference 
Baltimore, MD. Come join other homebrewers for 
seminars from professional brewers and highly 
experienced homebrewers, discussions of the lat­
est brewing techniques, plus a lot of good old-fash­
ioned fu n! Contact: Kathryn Porter, Phone: 888-
822-6273 x 123, Fax: 303-447-2825, E-mail: 
kate@brewersassociation.org Web: www.beer­
town.org/events/hbdindex.html 

July 1-3 1 
American Beer Month Celebrate the flavor and 
diversity of American-made beer. Contact: Ray 
Daniels, Phone: 303-447-081 6 x 125. Fax: 303-
447-2825, E-mai l: ray@brewersassociation.org 
Web: www.americanbeermonth.com/index.php 
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Reader Advisory: Warning! 

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

Cleaning and Sanitizing 

' , 

By Chris Bible 

0 f all of the skills needed to brew 
good beer, perhaps the single most 

fundamental and important skill a brewer 
can have is the ability to properly clean 
and sanitize brewing equipment'. This is a 
skill so basic that it often gets little atten­
tion by the typical homebrewer. Many 
describe this step in the brewing process 
as "boring" or "tedious" when compared 
with the other more engaging aspects of 
our hobby. That said, no other step in the 
brewing process can undo the damage 
that can result from poor attention to 
detail in the cleaning and sanitation steps 
of the brewing process. 

There are countless types of bacteria that 
would dearly love to wreak havoc with 
your lovingly prepared wort! And since, 
like yeast, bacteria thrive in a warm, moist 
environment, your wort makes an ideal 
home for both. To be a successful brewer, 
you must be a successful bacteria killer. 

There are three levels of activity that can 
be undertaken to eradicate bacteria: 
l. Cleaning 
2. Sanitizing 
3. Sterilizing 

Cleaning is simply removing the dirt , scum 
and filth from your brewing equipment. 
Detergents and soaps are commonly used 
to assist in this step and are able to help 
remove things that water alone will not. 

Soap and detergent molecules are com­
posed of long chains of carbon and hydro­
gen atoms (see Figure l ). At one end of the 
chain is a configuration of atoms that is 
soluble in water (hydrophilic). The 

remainder of the chain is not soluble in 
water (hydrophobic) but attaches easily to 
grease or other organic matter. The non­
water soluble portion of the soap or deter­
gent molecule attaches itself to the organic 
matter on your brewing equipment. The 
particles of grease or organic matter are 
p1ied loose and then surrounded by the 
soap or detergent molecules. The grease or 
organic matter is then carried off into the 
water. It is, effectively, emulsified by the 
soap or detergent molecules. An illustra­
tion of this process is shown in Figure 2. 

Sanitizing is the act of applying either 
chemicals or heat (e .g. by boiling wort) to 

your equipment to greatly reduce the num­
bers of spoilage organisms. Sterilizing is 
the complete eradication of all spoilage 
organisms. Sterilization is not a practical 
option for home brewers; it is just not pos­
sible to IIi II all bacteria >vith the equipment 
that is typically available to a homebrewer. 

Sanitation, however, can be easily 
achieved. Many chemicals are available to 
help the homebrewer achieve the goal of 
sanitation of the brewing equipment. 
These chemicals >vill only be effective if 
they are actually able to contact the 

Polar, water soluble "head" 
,.........., 

~ 

Non-polar, organic-soluble "ta il" 

Figure 1: A Single Molecule of Detergent 
or Soap 
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Figure 2: Illustration of Action of Soaps and Detergents on Organic Matter 

spoilage organisms. Spoilage organisms 
can easily "hide" under organic matter that 
adheres to brewing equipment. In addi­
tion , the presence of organic deposits may 

actually inactivate or reduce the effective­
ness of some types of sanitizers (such as 
hypochlorites), rendering the procedure 
ineffective. This means that all residual 

Great stuff! 
Quality specialty items, 

gifts and clothing. 
Visit our store at 

sierranevada.com 
or call us at 

( 530) 896-2198 
SIERRA NEVADA BREWING CO., CHICO, CA 

Trouble finding 
that one ingredient? 

Belgian Candi Sugar, Sweet Gale, Heather Tips, 
Peat Smoked Malt, Cardamom Seed & More 

www.~acchus-~arleycorn.com 
jj;_:Bl\CWUS ~~ ~ 
VM{~rt ~< 

Fermencation Specialist "V· / 
913.962.2501 • Fa\: 913.962.0008 \ ~ 

6633 Nieman Road • Shmmcc, KS 66203 ~ 

,. We have the easy-to-find stuff too! 
' ' 
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dirt and gunk must be removed from the 
brewing equipment before using these 
chqnicals; first we clean, then we sanitize. 

There are several definitions that may be 
helpful at this point in the discussion'-

Sanitizer 
In general, to sanitize means to reduce the 
number of microorganisms to a safe level. 
One official and legal version states that a 
sanitizer must be capable of killing 
99.999 percent, known as a five log 
reduction (note the five nines in 99.999 
percent) of a specific bacterial test popula­
tion , and to do so within 30 seconds. A 
sanitizer may or may not necessarily 
destroy pathogenic or disease-causing 
bacteria, as is a criterion for a disinfectant. 

An alternate definition is that a hard sur­
face sanitizer is a chemical agent that is 
capable of killing 99.9 percent (three log 
reduction) of the infectious organisms 
that may be present in a bacterial popula­
tion, within 30 seconds. 

Disinfectant 
A disinfectant is a chemical agent that is 
capable of destroying disease-causing bac­
teria or pathogens, but not spores and not 
all viruses. From a technical and legal 
sense, a disinfectant must be capable of 
reducing the level of pathogenic bactetia 
by 99.999 percent during a time frame 
greater than five but less than 10 minutes. 
The main difference between a sanitizer 
and a disinfectant is that at a specified use 
dilution, the disinfectant must have a 
higher kill capability for pathogenic bac­
teria compared to that of a sanitizer. 

Sterilant 
Sterilants are specialized chemicals, such 
as glutaraldehyde or formaldehyde , that 
are capable of eliminating all forms of 
microbial life, including spores. The term 
sterilant conveys an absolute meaning; a 
substance cannot be partially sterile. 
These types of chemicals are generally not 
applicable for use in homebrewing due to 
their toxic and potentially dangerous 
nature. 

Since we, as homebrewers, are primarily 
concerned with spoilage organisms in our 
wort but not necessarily with pathogenic 
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bacteria or spores, we will focus our dis­
cussion on sanitizers and , to a lesser 
extent, disinfectants. 

So how do sanitizers exert their germicid­
al activity? When bacterial cells are 
exposed to a sanitizers or disinfectant, 
irreversible damage occurs to the various 
physical structures within the cell'. In 
general , sanitizers and disinfectants exert 
their effect by either attacking a specific 
part of the bacterial cell or causing dam­
age to some of its components. Sanitizers 
and disinfectants (or germicides in gener­
al) fall into three classifications, based on 
their method of bacterial attack: 
l. Cell membrane destmction 
2. Inhibition of food uptake and waste 
excretion 

3. Inactivation of critical enzymes 

Cell Membrane Destruction 
Germicides such as sodium hypochlorite 
or peroxyacetic acid (PAA) are strong oxi­
dizing agents and can cause total destmc­
tion of the cell membrane, resulting in 
vital bacterial components leaking out 
into their surrounding environment. This 
process results in a tme microbial death. 

Inhibition of Food Uptake and 
Waste Excretion 
Some germicides, such as the quaternary 
ammonium compounds (quats), have the 
capacity to attach themselves onto specif­
ic sites on the bacterial cell membrane. 
They do this by virtue of the fact that the 
quats carry a positive electrical charge in 
solution and are attracted to the negative­
ly charged portions of the bacterial mem­
brane. The end result is that quats block 
the uptake of nutrients into the cell and 
prevent the excretion of waste products. 
These waste products then accumulate 
within their stmcture. The cell is effective­
ly both starved and internally poisoned 
from the accumulated wastes. 

Inactivation of Critical Enzymes 
Biocides, such as phenolics, that exert 
their activity in this manner actually enter 
the cell and chemically react with certain 
key enzymes that support either cell 
growth or metabolic activities , which sup­
plies the bacte1ia with the energy needed 
for growth and multiplication. If inactiva­
tion is incomplete the injured bacteria can 
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regenerate several hours later and re-con­
taminate the surface. 

A discussion of the specifics within sever­
al categories of sanitizing and disinfecting 
chemicals is given below. 

Hypochlorites 
Household bleach is a hypochlorite (gen­
erally it is a solution of 3 to 6 percent by 
weight sodium hypochlorite). Because of 
their effectiveness and relatively low cost, 
hypochlorites are widely used in a multi­
tude of sanitization operations, and have 
become a standard to which other sanitiz­
ers are compared. Hypochlorites exert 
their germicidal activity by destroying cell 
walls and inactivating vital bacterial 
enzymes. 

Their main disadvantage is that they are 
corrosive to metal surfaces including 
stainless steel. Hypochlorites also degrade 
in strength with time and are affected by 
the presence of organic matter and the pH 
or alkalinity of the water from which their 
use-solutions are prepared. Hypochlorites 
function best within the narrow pH range 

"Your Hometown 
Brewsbop 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 111 be glad ya did! 

~~~~&~ 
The small batch equipment company 

Fermenters 
The MiniBrew (left) & Affordable Conical 
Two brands- 5 Sizes- 6.5 to 40 gallons 
Cost less than SS - Move the dead yeast not the 
beer- No more hard to clean carboys- Use any 
sanitizer- No secondary transfers- Heavy wall 
constmction - A major medical company uses 
our plastic - Why not you? 

Mash Lauter Tun 
Holds up to 35 pounds of grain 
Designed for 5 & 10 gallon recipe 
Flat false bottom will not float or leak 
RIMs and thermometer threads included 
Designed from start as a mash Iauter tun 
Make your own extract for great flavors 

EVERYTHING INCLUDED REA DY TO BREW 

951-676-2337 or _john(ci}minibrew.com or www.minibrew.com 
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around neutrality (pH 5 to 7) , since 
hypochlorous acid formed at that pH is the 
chemical component that exerts the germi­
cidal activity. High pH water (>9. 0) 
inhibits the sanitization effect ofhypochlo­
rites, requiring longer exposure times to 
achieve the desired results. 

Hypochlorites (bleach) have been used for 
years as a sanitizer by homebrewers. In 
order to avoid off-flavors in the finished 
beer, it is important that the sanitizer 
solution be rinsed well from the brewing 
equipment. 

lodophors 
Iodophors exert their bactericidal activity 
in a manner similar to that of hypochlo­
rites but do not act as quickly. They attach 
themselves to proteins, specifically those 
containing sulfur in their composition 
(cysteine), and inactivate them. Iodine 
solutions usually consist of elemental 
iodine, which is complexed to carriers 
such as PVP (polyvinylpyrolidone) or a 
non-ionic surfactant. 

The iodine carrier provides a sustained­
release reservoir of iodine, and the iodine 

AHA MEMBERS 
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LIFE IS FULL OF TOUGH CHOICES, THESE ARE THE FUN ONES ••• 
With 10 base frames and up to 20 options to choose from, anlJ brewin8 dream can be realized! 

Base Price 
$895 

Base Price 
$1250 

Base Price 
$1450 

Base Price 
$1750 

Base Price 
$2550 

Base Price 
$2350 

1-8oo-s28-4056 • Request Ou!' F1·ee So pg Colm· Catalog • www.morcbeer.com 

Please Call Fo!' Wholesale Inquil'ies 
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stays bound to the canier until the free 
iodine concentration in solution falls below 
a certain equilibrium level, before addition­
al free iodine is released into solution. The 
main disadvantage of iodophors is that 
they can be highly staining on virtually any 
surface, work only within the acidic pH 
range and tend to evaporate away at tem­
peratures greater than 85° F (35° C). 

Iodophors are often used as a no-rinse san­
itizer by homebrewers. In order to avoid 
off-flavors in the finished beer, it is impor­
tant that the sanitizer solution be allowed 
to fully drain from the brewing equipment. 

Quaternary Ammonium 
Chlorides (QUATS) 
The quats have varied germicidal activity 
and are generally used in low-level saniti­
zation. Their main advantages are that 
they are odorless, non-staining, non-cor­
rosive to metals and are relatively nontox­
ic at use-dilution concentrations. As sani­
tizers they exhibit wide latitude in germi­
cidal activity when used in hard water and 
are effective over a wide pH range. 

Quats leave a non-volatile residue on sur­
faces to which they are applied, rendering 
the surfaces bacteriostatic for a given time . 
For this reason they are probably not the 
best choice for use on bre\ving equipment. 

Acid Sanitizers 
Acid sanitizers have a broad-spectrum 
germicidal activity and are very cost-effec­
tive to apply. They are also relatively unaf­
fected by organic matter. Because of their 
low pH, acid sanitizers have the added 
advantage of being able to react \vith hard 
water deposits and for this reason are 
ideal for use under hard water conditions. 
Because of their combined acid cleaning, 
free rinsing and sanitization properties, 
they are ideal for use in the clean-in-place 
(CIP) systems that are typically found in 
commercial breweries and food process­
ing plants, but are probably not the best 
choice for homebrewers. 

Aldehydes (Formaldehyde and 
Glutaraldehyde) 
Aldehydes are extremely reactive chemicals 
that combine with and irreversibly dena­
ture key bacterial proteins. They are gener­
ally not used for routine sanitization and 
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Optimum Use Dilution Effect of Effect of Germicidal Activity Contact Comments 
pH U.angc Concentration Hard Water Organics in Acth·ity Against G ram Time 
for on Water Poslth·e (Top) 
Sanitization In ppm Sanitizatio n & Gram Neg. 

(Bottom) 
Bacteria 

Hypochlorites D 200max Mode rate Inactivated LIJ 3-S min Household 
tole rance bleach. Rinse 

(50-100 ppm .... required. 
recommended) 

1-5 Activity Reduced Moderate, less .... 10-15 min No rinse 

lodophors reduced activity; more e ffec tive than required. 
25 stable than hypochlorites .... Drain 

More hypochlorites equipme nt 
sanitizer we lt. 
required 

Quats 
8-11 200 Activity Moderately Varied .... Varies Not 

reduced stable recommended .... for home -
brewing 

Acid Sanitizers 
1-3 200 Activi ty low reactivi ty .... 5·7min Good fo r 

reduced commercial 

Very Good .... brewi ng 
More applications 
sanitizer 
required 

Alde hydes 
6·8 2% for No e ffect Activity High .... < 1 min Not 

sterilization reduced recomm ended .... for home-
brewing 

Alcohols 
5-8 70% No effect l oss of 1-.... I ... 5-10 min Some limited 

activity application .... for home -
brewi ng 

Phenolics 
10.5· 11.5 200-400 Moderate Moderately 

EJ[]~ 
Not 

tolerance stable recommended .... for home -
brewing 

PAA 3.5·5.5 150-200 Limited Reacts and High, better ... 2-3 min No rinse 
effect loses activity than required. 

hypochlorites .... Drain 
equ ipment 
well. 

2·5 5· 15 No effect little High, better .... 2-3 min Not Chlorine 
influence than recommended 

Dioxide hypochlorites .... for home-
brewing 

• • • •Highly Effective • • • Moderately Effective • • Slightly effective • Ineffective 

Table 1: Properties of Chemical Sanitizers and Disinfectants 

their application is restricted mainly to 
high-level disinfection. A 2-percent solu­
tion of either compound exhibits steriliza­
tion properties over a given period. 

Formaldehyde can leave residual films on 
the surfaces with which it comes into con­
tact and therefore its use poses a potential 
health hazard. Formaldehyde films can 
also combine with certain food -containing 
components and impart an undesirable 
medicinal Oavor. Because formaldehyde 
has been identified as a potential carcino­
gen , its use is declining and limited to spe­
cific applications. For al l of these reasons, 
aldehydes are not recommended for use 
on brewing equipment. 

Alcohols 
Alcohols exert their germicidal activity by 
denaturing bacterial proteins. In the 
absence of water, proteins are not readily 

www.beertown .org 

denatured by alcohol and therefore a 70 
percent solution of isopropyl alcohol is a 
much more effective sanitizer than the pure 
(99 percent) product. Isopropyl alcohol is 
capable of killing most bacteria vvithin five 
minutes of exposure but is ineffective 
against spores and has limited virucidal 
activity. The main disadvantages of the use 
of isopropyl alcohol are that it is Oamma­
ble, and cannot be diluted as quats or 
iodophors can and therefore is relatively 
expensive to use. Ethyl alcohol is a fairly 
effective germicide and is often used by 
homebrewers for disinfection of smaller 
pieces of equipment (e.g. equipment used 
for cul turing yeast or small items such as 
hose fitt ings, couplings, etc.) . 

Phenolics 
Phenolics are effective at sani tization 
and disinfection in the presence of bio­
logical fluids and are tolerant toward a 

• Dual ball-bearing, long, nickel-plated steel rollers 
• Unique, locking, indexed, true parallel adjustment 
quickly allows roller gap settings from .015" to .070" 

• Fast crushing time, 101bs.lrnin with included drill adaptor 
• large, sturdy ergonomic handle, or the 1/2" drive shaft 
easily accepts a pulley for permanent, rmtcxized set-ups. 
• All of these professional features for only $139 makes 
owning your own roller mill an affordable reali1y . 
• Optional rmunting base for easy attachment to a plastic 
food pail. ($15.00 extra) 

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

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

VALLEY BREWING EQ!JIPMENT 
1310 Surrey Ave. Ottawa, ON. Canada K1V 659 

Tel (613) 733-5241 • Fax (613) 731-6436 
www.web.neU-valley/valleymlll.html • valley@web nel 

ce rtain level of organic presence. Their 
main advantage is that they are highly 
effective in destroying the bacteria that 
causes tuberculosis . Phenolics suffer 
from the disadvantage that they are rela­
tively expensive to use , and react with 
certain types of plastic surfaces. They are 
also difficult to oxidize and therefore 
difficult and expensive to dispose of in 
an environmentally suitable manner. 
Phenolics are not recommended for use 
by homebrewers. 

Peroxyacetic Acid (PAA) 
Peroxyacetic acid or peracetic acid as it 
is commonly re ferred to is manufac­
tured by reacting ace tic acid with 
hydrogen peroxide. PAA has grown in 
popularity because of its effectiveness 
and environmental compatibility. Upon 
degradation , PAA breaks down to acetic 
acid (vinegar), water and oxygen . One 
of the major advantages in using PAA is 
that it also functions extremely well 
under cold conditions (39° F or 4° C) 
and unlike other sanitizers does not 
expe rience co ld temperature failure. 
PAA solutions are generally used at 150 
to 200 parts per million and are highly 
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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. See us today at 
www. thebeveragepeople.com. 

Let our Free Shipping 
program keep you supplied 
with all the freshest ingredients 
available to make your beer. 

Try out any of our newest 
ingredient kits: SchmffenbeJger 
Chocolate Porter or the staffs' 
newest favorite,DeafDog Bark 
& Bite very dark Toast Coffee 
Stout. We also have a full 24 
page catalog for winemakers as 
well as our 32 page catalog for 
brewers and meadmakers. 

Come visit our retail store at: 
840 Piner Rd. #14 

Sa11ta Rosa, CA 
or 

Call us toll free for orders: 
800 5441867 

www. thebeveragepeople. com 

Open: Tuesday-Friday 
10:00-5:30 

and Saturday 10:00- 5:00 
Also open Mondays: August 

through December 
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effective against a broad spectrum of 
bacteria and spores. A major disadvan­
tage of PAA is that it is more expensive 
to apply than hypochlorite, but it is rap­
idly gaining in popularity among com­
mercial institutions and homebrewers. 
It is a good choice for use as a no-rinse 
sanitizer for homebrewers. 

Chlorine Dioxide 
Chlorine dioxide is a powerful sanitizer 
and disinfectant that is produced by 
reacting sodium chlorite in solution with 
an acid. The yellowish-green gas pro­
duced in this reaction is allowed to 

remain in a closed system until it dis­
solves in the solution from which it was 
generated. The aqueous solution of chlo­
rine dioxide is subsequently used for 
sanitization. 

Chlorine dioxide is three to four times as 
potent as sodium hypochlorite as a sani­
tizing agent and is generally effective 
against all bacteria and viruses. It does 
not have the disadvantages that sodium 
hypochlorite has with respect to COtTO­

sivity of metal surfaces. Its main disad­
vantage is that the extremely reactive 
nature of sodium chlorite from which 
chlorine dioxide is generated poses a 
serious and potential fire hazard. The 
complex and expensive equipment 
required to generate and safely handle 
chlorine dioxide requires a significant 
capital outlay and therefore its use is 
unattractive for routine sanitization to 

the majority of end users (including both 
commercial and homebrewers). 

Table l summarizes some of the proper­
ties and characteristics of commercially 
available sanitizers and disinfectants'-

Although sanitization is distinct from dis­
infection, common elements exist 
between the two. The differences are often 
related to the concentrations of the chem­
ical used and length of exposure of the 
product on the surface. Both the required 
dose of the sanitizer chemical and the 
required exposure time are vety important 
considerations for homebrewers. 
Although there are no-rinse sanitizers 
available (e.g. Star-San and the various 
iodophors), using a too-high dose of 
either a no-rinse or a rinse-required sani-

tizer (e.g. hypochlorite) may result in off­
flavors in the finished beer. 

So which of the chemicals that are avail­
able are best at helping a homebrewer 
achieve the goal of sanitizing the brewing 
equipment? As with almost all things, it 
depends. To be a successful brewer you 
must be a successful bacteria killer. To 
achieve success: 

Step 1: All brewing equipment needs to 
be cleaned before it is sanitized. There are 
many ordinary and enzyme-enhanced 
soaps, detergents and cleaning products 
commercially available 1 (PBW, Sparkle­
Brite, Pro-Zym.e) but none of these is a 
substitute for good old-fashioned elbow 
grease and attention to detail. 

Step 2: On brewing day, sanitize all 
brewing equipment that will contact 
cooled wort. Achieve this sanitation by 
using one or more of the chemicals pre­
viously described. None of them are 
absolutely perfect for every brewer's situ­
ation, but there are plenty of options 
from which to choose. Pick the one that 
is right for you 

Step 3: Perform "preventive cleaning" as 
necessary for your equipment. It is much 
easier and less time consuming in the 
long run to keep your brewing equip­
ment clean rather than having to chisel 
off the left-behind gunk from previous 
brewing sessions. Less time spent clean­
ing the gunk from previous brew sessions 
means that there may even be enough 
time available to enjoy an extra home­
brew on brew day! 

References 
1. Bader, Steve. "Beer Minus Bacteria." 

Brew Your Own, jan-Feb 2003 , 37-40. 
2.Schiff, Nathan. "Choosing the Proper 

Sanitizer or Disinfectant." www.schiff­
consulting.com/choosing.html 
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· Bt~EWS: wtl d fl of Brewer's Yeast 
Beer Beyond the In uence 

Last Drop (co iJtilwedfmm 64) 

A.].: "Well, theres this Sterno burner for 
my fondue pot." 

Jake: "Ha! You expect to bring 12 ga l­
lons of wort to a boil with that wussy 
thing7 I've got a 125,000 BTU propane 
burner out in the truck that we can haul 
in. Neil? 

Neil: "Before we turn you over to Bill for 
some tasting, let's see what you know 
about beer. Fill in the blanks in these sen­
tences. The pilgrims landed at Plymouth 
Rock because they were running low on 

A.].: "Bordeaux? 

Neil: "No, beer. The first paved road in 
America was out the back door of 

A.].: "Trader joe's7" 

Neil: "No, a brewery. Continental Army 
troops during the Revolutionary War 
received as part of their ration, a quart 
of ___ _ 

A.].: "A sassy but assertive Chablis7" 

www.beertown.org 

Neil: "No! Spuce beer or cider. I give up . 
Bill?" 

Bill: "Grab a seat, Aj. I have a few of the 
major beer styles here for you to taste. Ernie 
will help you with food pailings for each and 
Rocco will make sure you don't commit any 
beer dtinkingfmLx pas. First, lets start with a 
Czech Pilsener. You'll notice the vety floral 
hop aroma, the subtle malt ... hey, wait!" 

Rocco: "What do you think you 're doing? 
Put down those pretzels. And don't gulp. " 

A.].: "I thought this was beer, not wine." 

Rocco: "It is, but you're uying to evaluate 
this beer, not guzzle it. Treat it with the 
same respect you would a fine chardonnay" 

A.].: "You know, this is kind of tart like a 
chardonnay Light-bodied, fairly aromatic." 

Ernie: "And, like a chardonnay, this 
would pair well with a white fish , chicken 
or even pork." 

AJ.: "This is great. Wheres the spit buck­
et? I'm ready for the next beer. " 

Rocco: "A.]. , this isn't wine. No spitting. 

'Nuff said." 

Many Hours Later 
A].: "I don't know, Ernie, I think the use of 
American hops in that last barleywine 
would make it pair better with a dark 
chocolate torte. Stilton cheese, fresh fruit 
and roasted nuts would pair better vvith a 
rounder, smoother English barleywine." 

Bill: "Boys, I think our work here is done. 
He's ready" 

Final Scene 
A.]. , decl<ed out in his Dead Guy T-sllirt with 
his beer glass holder around his necl<, diswss­
es proper bittering hops for an imperial IPA 
with Nadine at the Hopapaloooza as the Six 
Pac/1 watch prottdly on their closed cirwit TV 

Fred: "And they lived happily ever after. " 

The Six Pac/1 all jwnp to their feet, clin/1 beer 
mugs and indulge in a group belly bash. 

Announcer: "Stay tuned for 'Beer Factor' 
where contestants will try to chug a pint of 
two-week-old gueuze, run from a stam­
peding herd of Clydesdales and brew a 
batch of beer in a school bus submerged at 
the bottom of a swimming pool." ~ 
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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 ingredi­

ents 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 
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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 Tra ils Dr. 
Antelope, CA 95843 
(916) 723-8859; 
(800) 901-8859 
FAX (916) 723-8859 
sales@brewersdiscount.com 
www.brewersdiscount.com 

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 communi­
ty since 1971-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, Yeas ts, Root Beer, 

Liqueurs, Wine Kits & Supplies. 
"Home Brew" A Hobby You Can 
Drink. 

HydroBrew 
1319 South Coast Highway 
Oceanside, CA 92054 
(760) 966-1885 
FAX (760) 966-1886 
hydrobrew@sbcglobal.net 
www.hydrobrew.com 
~Homebrewing and hydroponics 

supplies- Serving the San Diego area. 

Napa Fermentation Supplies 
575 3rd St., Big . A 
(Inside Town & Country 
Fairgrounds) 
P.O. Box 5839 
Napa, CA 94559 
(707) 255-6372; 
FAX (707) 255-6462 
wi neyes@aol .com 
www.napafermentation .com 
~ Serving all of your homebrew 

needs since 1983! 

Original Home Brew Outlet 
5528 Auburn Blvd., #1 
Sacramento, CA 95841 
(916) 348-6322 
FAX (916) 348-0453 
jjjaxon@cwnet.com 
www.go.to/homebrew_outlet! 

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

The Pickle Barrel 
22500 Parrotts Ferry Rd 
Columbia, CA 95310 
(209) 533-9080 
FAX (209) 533-8303 
www.thepicklebarrel .net 
www.thepicklebarrel .com 

Seven Bridges Co-op 
Organic Homebrew Supplies 
325A River Street 
Santa Cruz, CA 95060 
(800) 768-4409 
FAX (831) 466-9844 
7bridges@breworganic.com 
www.breworganic.com 
~ Complete selection of organically­

grown brewing ingredients. Supplies 
and equipment too ! Secure online 
ordering. 

Stein Fillers 
4160 Norse Way 
Long Beach, CA 90808 
(562) 425-0588 
brew@steinfillers.com 
www.steinfillers.com 
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Colorado 
Beer and Wine at Home 
1325W.121stAve. 
Westminster, CO 80234 
(720) 872-9463 
FAX (720) 872-1234 
bob@beerathome.com 
www.beerathome.com 

Beer at Home 
4393 S. Broadway 
Englewood, CO 80110 
(303) 789-3676; (800) 789-3677 
FAX (303) 781-2388 
beer@beerathome.com 
www.beerathome.com 

The Beer Store 
637 S. Broadway #U 
Boulder, CO 80303 
(303) 494-7000 
FAX (303) 499-9504 
hophead@boulderbeerstore.com 
www.boulderbeerstore.com 
~ Homebrewing supplies. On 

Premise brewing and winemaking 
and much more! 

The Brew Hut 
15108 East Hampden Ave. 
Aurora, CO 80014 
(303) 680-8898; (800) 730-9336 
www.thebrewhut.com 
~ Your one-stop brew shop. Beer, 
Wine, Mead and Soda. We have it all! 

Lil Ole Winemaker 
516 Main St. 
Grand Junction, CO 81501 
(970) 242-3754; (888) 302-7676 

My Home Brew Shop 
& Brew on Premise 
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 ordering. FREE 
SHIPPING. Mention this ad for a FREE 
GIFT (restrictions apply). 

www.beenown.org 

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 
bwmwct@cs.com 
www.bwmwct.com 

Maltose Express 
887 Main St. (Rte 25) 
Monroe, CT 06468 
(203) 452-7332; 
(800) MALTOSE 
FAX (203) 445-1589 
sa les@ma ltose .com 
www.maltose.com 
~ Connecticut's largest homebrew 

& winemaking supply store owned 
by the authors of Clonebrews & Beer 
Captured. Buy pre-made kits for all 
300 recipes in Szamatulski's books. 

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 #9 
Alpharetta, GA 30022 
(770) 645-1777 
FAX (770) 945-1006 
beernec@aol.com 
www.BeerNecessities.com 
www.brewvan.com 

Idaho 
Brew Connoisseurs 
(Brew Con) 
3894 W State Ave. 
Boise, ID 83706 
(208) 344-5141 
FAX (208) 344-5141 
kc83634@aol.com 
www.brewcon.com 
~ Don 't Settle for Less, Use the 

Best! 

Illinois 
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 
~ Check out our new store in 

Rockford, IL (815) 874-5700 

Brew & Grow 
2379 Bode Rd . 
Schaumburg, IL 60194 
(847) 885-8282 
www.altgarden.com 
~ Check out our new store in 

Rockford, IL (815) 874-5700 

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 equipment. 
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 supplies 

and related gift items. 

Somethings Brewn' 
Homebrew and 
Winemaking Supplies 
401 E Main St. 
Galesburg, IL 61401 
(309) 341-4118 
somethingsbrewn@seminarys­
treet.com 
~ Midwestern Illinois' most com­

plete beer and winemaking shop. 

Indiana 
Great Fermentations 
of Indiana 
853 E. 65th St. 
Indianapolis, IN 46240 
(317) 257-9463 
anita@greatfermentations.com 

Kennywood Brewing 
Supply 
Crown Point, IN 46307 
(219) 765-BREW 
www.kennywoodbrew.com 
~ Visit us online-Same day ship­

ping ! 

Iowa 
Heartland Homebrew Supply 
232 6th St. 
West Des Moines, lA 50265 
(515) 223-7797 
(866) 299-9621 
FAX (515) 223-7884 
sales@heartlandhomebrewsupply.com 
www.heartlandhomebrewsupply.com 

Kansas 
Bacchus & Barleycorn Ltd. 
6633 Nieman Rd . 
Shawnee, KS 66203 
(913) 962-2501 
FAX (913) 962-0008 
bacch us@bacch us-barleycorn .com 
www.bacchus-barleycorn .com 

Homebrew Pro Shoppe, Inc. 
2059 E. Santa Fe 
Olathe, KS 66062 
(913) 768-1090; (866) BYO-BREW 
FAX (913) 254-9488 
Charlie@brewcat.com 
www.brewcat.com 
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Annapolis Home Brew 
53 West McKinsey Road 
Severna Park, MD 21146 
(410) 975-0930; 
(800) 279-7556 
FAX (410) 975-0931 
email@annapolishomebrew.com 
www.annapolishomebrew.com 

Maryland Homebrew, Inc. 
6770 Oak Hall Lane, #115 
Columbia, MD 21045 
(41 0) 290-3768, (888) 273-9669 
FAX (41 0) 290-6795 
DonnyB@mdhb.com 
www.mdhb.com 

The Flying Barrel (BOP) 
103 South Carroll St. 
Frederick, MD 21701 
(301) 663-4491 
FAX (301) 663-6195 
mfrank2923@aol.com 
www.flyingbarrel.com 
~ Maryland's first Brew On Premise 
with a large selection of homebrew, 
mead and winemaking supplies. 

Massachusetts 
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 
~ Our 29th year. We carry White 

Labs yeast, wall-mounted bottle 
openers and much more! 

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 

ZYMURGY March/April 2005 

Strange Brew Beer & 
Winemaking Supplies 
331 Boston Post Road E 
(Route 20) 
Marlboro, MA 01752 
(508) 460-5050; (877) 460-5050 
888-BREWING; (888) 273-9464 
dash@Home-Brew.com 
www.Home-Brew.com 
~ Secure online ordering. We put 
the Dash back in Home-Brew! 

West Boylston 
Homebrew Emporium 
Causeway Mall, Rt. 12 
West Boylston, MA 01583 
(508) 835-3374 
www.wbhomebrew.com 

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

Cap 'n' Cork 
Homebrew Supply 
16812 21 Mile Road 
Macomb, Ml 48044 
(586) 286-5202 
FAX (586) 286-5133 
cap_n_cork@netzero.net 
www.geocities.com/capandcork 

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 home­

brew supplies in western Michigan! 

Things Beer 
2582 North M52 
Webberville, Ml 48892 
(517) 521-2337 
www.thingsbeer.com 

Missouri 
Creative Spirits 
4386 N. Essex Ave. 
Springfield, MO 65803 
(417) 833-4145 
FAX (417) 833-8949 
spirits@creativespirits.com 
www.creativespirits.com 
~ All your beer and wine supplies at 
low prices with quick service. 

Homebrew Pro Shoppe, Inc. 
531 SE Melody Lane 
(MO) 291 North) 
Lee's Summit, MO 84063 
(816) 524-0808; (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 online ordering 
and fast. friendly service. 

The Home Brewery 
205 W. Bain 
P.O . Box 730 
Ozark, MO 65721 
(800) 321-BREW (2739) 
(417) 581 -0963 
FAX (417) 485-4107 
brewery@homebrewery.com 
www.homebrewery.com 
~ Since 7984, fast. friendly service 

and great prices for all your fermenta­
tion needs. Secure online ordering. 

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 busi­

ness 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 
7971. Visit our store or www.fer­
menterssupplycom. 

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 
141 Mirona Road Suite #200 
Portsmouth, NH 03801 
(603) 436-1792; 
(800) 392-4792 
info@stoutbi llys.com 
www.stoutbillys.com 
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New Jersey 
Beercrafters 
110A Greentree Rd. 
Turnersville, NJ OB012 
B56-2-BREW-IT 
drbarley@aol.com 
~ NJ's Leader in Home Wine & Beer 

Supplies. 

The Brewer's Apprentice 
179 South Street 
Freehold, NJ 0772B 
(732) B63-9411 
FAX (732) 2B0-3049 
info@brewapp.com 
www.brewapp.com 
~ "Where you're the brewer!" New 

Jersey's only brew-on-premises. Fully 
stocked homebrew supply store. 

New York 
E.J. Wren Homebrewer, Inc. 
Ponderosa Plaza 
Old Liverpool Rd . 
Liverpool, NY 130BB 
(315) 457-22B2; 
(BOO) 724-6B75 
ejwren@twcny.rr.com 
www.ejwren.com 

Hennessey Homebrew 
Emporium 
470 N. Greenbush Rd . 
Rensselaer, NY 12144 
(BOO) 462-7397 
FAX (51 B) 2B3-1B93 
rogersav@aol.com 
www. beerbrew.com 

Homebrew Too-Hydroponic 
Garden Centers 
146-49 Horace Harding 
Expressway 
"Service Road of L.I.E'' 
Flushing, NY 11367 
(71B) 762-BBBO 
FAX (71B) 762-6596 
~ Open 7 days a week. 

Niagara Tradition 
Homebrew 
1296 Sheridan Drive 
Buffalo, NY 14217 
(716) B77-B767; 
(BOO) 2B3-4418 
FAX (716) B77-6274 
ntbrew@localnet.com 
www.nthomebrew.com 
~ Low-cost UPS shipping daily from 
the region's largest in-stock invento­
ry Convenient and secure online 
shopping. Knowledgeable staff 

ww,v. been mvn.org 

Party Creations 
349 Rokeby Road 
Red Hook, NY 12571 
(B45) 75B-0661 
FAX (B45) 75B-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 2B217 
(704) 527-2337; 
(BOO) 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 2BB01 
(B2B) 2B5-0515 
FAX (B2B) 2B5-0515 
allpoints1 @mindspring.com 
www.ashevillebrewers.com 

Assembly Required 
1507D Haywood Rd. 
Hendersonville, NC 2B791 
(BOO) 4B6-2592 
FAX (82B) 692-7206 
homebrew@assemblyrequired.com 
www.assemblyrequired.com 
~ Your full service homebrew shop. 

The Durham Brewmaster Store 
2212 S. Miami Blvd 
Durham, NC 27703 
(919) 430-0662 

Homebrew Adventures 
209 Iverson Way 
Charlotte, NC 2B203 
(BBB) 7B5-7766 
FAX (704) 521-1475 
ale@hombrew.com 
www.homebrew.com 
~ Please visit our online forum, The 

Brewboard at http://forums.home­
brew.com 

Ohio 
America's Hobby House 
4220 State Route 43 Unit B 
Kent, OH 44240 
(B77) 578-6400 
FAX (330) 67B-6401 
info@americashobbyhouse.com 
www.americashobbyhouse.com 
~ Specializing in winemakingl 

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 
(BOO) 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) 731-393B 
dan@listermann.com 
www.listermann.com 

The Pumphouse 
336 Elm St. 
Struthers, OH 44471 
(330) 755-3642; (BOO) 947-B677 
pumphouse@excite.com 
www.thepumphouse.cjb.net 
~ Beer and winemaking supplies & 

more! 

Winemakers Shop 
3517 N High St. 
Columbus, OH 43214 
(614) 263-1744 
FAX (614) 263-1744 
www.winemakersshop.com 

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) 52B-5193 
brewshop@swbell .net 
www.thebrewshopokc.com 
~ Complete line of grain, hops, 

yeast, beer and wine kits. We'll ship 
anywhere! 

High Gravity 
7165 S Memorial Dr. 
Tulsa, OK 74133 
(91B) 461-2605 
FAX (91B) 461-2605 
store@highgravitybrew.com 
www.highgravitybrew.com 

Oregon 
Corvallis Brewing Supply 
119 SW 4th St. 
Corva llis, OR 97333 
(541) 75B-1674; (B77) 274-0732 
(541) 75B-1674 
joel@brewbeer.cc 
www.brewbeer.cc 

Pennsylvania 
Country Wines 
3333 Babcock Blvd. 
Pittsburgh, PA 15237-2421 
(412) 366-0151; 
(B66) BB0-7404 
FAX (412) 366-9B09 
info@countrywines.com 
www.countrywines.com 
~ Since 1972, supplies for the 

brewer and winemaker. 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(215) B55-0100 
info@keystonehomebrew.com 
www.keystonehomebrew.com 
~ Where winning brewers find qual­

ity ingredients and expert advice! 
Second location to serve you better. 

Keystone Homebrew Supply 
599 Main Street 
Bethlehem, PA 1B01B 
(610) 997-0911 
sales@keystonehomebrew.com 
www.keystonehomebrew.com 
~ Where winning brewers find qual­

ity ingredients and expert advice! 
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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 cigars and 
much more. 

Rhode Island 
Blackstone Valley 
Brewing Supplies 
407 Park Ave. 
Woonsocket, Rl 02895 
(401) 765-3830 

South Carolina 
Bet-Mar Liquid Hobby Shop 
736-F Saint Andrews Rd . 
Columbia, SC 29210 
(800) 882-7713; 
(803) 798-2033 
info@liquidhobby.com 
www.liquidhobby.com 
~ Unmatched value, service & quality 

since 1968! 

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 

Defalco's Home Wine 
& Beer Supplies 
8715 Stella Link 
Houston, TX 77025 
(713) 668-9440 
FAX (713) 668-8856 
defalcos@insync.net 
www.defalcos.com 
~ Providing the best wine & beer 

making supplies & equipment since 
1971! Check us out on the Web: 
www. defalcos. com. 

Foreman's "The Home Brewery" 
3800 Colleyville Blvd 
P.O. Box 308 
Colleyville, TX 76034 
(817) 281-7252; (800) 817-7369 
FAX (817) 581 -4335 
gregforeman@attglobal.net 
www.homebrewerysupply.com 
~ Best selection of beer, wine and 

mead supplies in north Texas! 

The Winemaker Shop 
5356 W. Vickery Blvd . 
Fort Worth, TX 76107 
(817) 3 77 -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 WeekEnd Brewer-Home 
Brew Supply (Richmond Area) 
4205 West Hundred Rd. 
Chester, VA 23831 
(804) 796-9760; (800) 320-1456 
FAX (804) 796-9561 
wkendbr@weekendbrewer.com 
www.weekendbrewer.com 
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Washington 
Bader Beer & Wine Supply 
711 Grand Blvd. 
Vancouver, WA 98661 
(800) 596-3610 
FAX (360) 750-1552 
steve@baderbrewing .com 
www.baderbrewing.com 
~ Sign up for our E-newsletter at 

baderbrewing. com 

The Beer Essentials 
2624 S. 112th St. #E-1 
Lakewood, WA 98499 
(877) 557-BREW (2739) 
(253) 581-4288 
FAX (253) 581-3095 
robn2beer@thebeeressentials.com 
www.thebeeressentials.com 
~ Secure online ordering available. 

Ice Harbor 
Homebrew Supplies 
206 N. Benton St. 
Kennewick, WA 99336 
(509) 582-5340 
FAX (509) 582-5342 
iceharbr@owt.com 
www.iceharbor.com 
~ Complete line of homebrew and 

winemaking supplies. Fast and 
friendly service. 

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 N E #B-6 
Kirkland, WA 98033 
(425) 803-3996 
FAX (425) 803-3976 
info@Mountainhomebrew.com 
www.Mountainhomebrew.com 
~ The Northwest's premier home­

brewing supply store! We have 
everything you need and more! 

Northwest Brewers Supply 
316 Commercial Ave. 
Anacortes, WA 98221 
(360) 293-0424 
brew@nwbrewers.com 
www. nwbrewe rs. 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 at 
ext. 109. (W) 

www.beenown.org 



ADVERTISERS INDEX 

American Brewers Guild 
1\'W\I.abgbrew.com .................. 12 

Bacchus and Barleycorn Ltd. 
www.bacchus-barleycorn.com . 

Beer, Beer, & More Beer 
1\'WW.morebcer.com ......... 

Beverage People, The 

. ...... 52 

. .. ... 54 

\lwwthcbc\'Cragcpcoplc.com .. 56 

Boston Beer Company 
1\WW. -amuelAdams.com 

Crosby & Baker 
W\\w.Crosb)•-Bakcr.com 

Gr•tpc and Granary 
\\"\\W.grapeandgranar)•.com 

Hubbr Beverage Equipment 

.......... ] 

.......... 10 

......... 53 

W\\W.mimbrcw.com ..... .................... 53 

!lome Brcwel)', The 
1\Ww.homcbrcwctycom ................. 7 

Homehrcwcrsuppt)•.com 
1\W\\'.Homcbrewersupply.com ........ . 36 

How to Brew b)' john Palme r 
\\ 1\'\l.howtobrew.com ................. 9 

Larl) 's Brewing 
W\\w.larl)·sbr~\\~ng.com ....... -.............. -18 

~ltchcloh Amber Bock 
\\'\1"\\.nnchclob.com. .. .......... Co1-cr 4 

~lid\\cSL Homebrew 
W\1'\V.midi\'Cstsupplies.com ......... .... 35 

National HomcbrewConrrrence 
\\Ww.beerto\1 n.org ................ Covers 2&3 

Natioml 1-lomebrew Competition 
1\W\I'.hccnown.org ... .......... . ....... -10,41,-12 

Northern Brnver 
\V\\'w.northernbrewer.com ........ 8 

Pub Discount Program 
11'\1'\l'.hecrtoii'Tl.org ........... .............. l-1,15 

Quoin lndustriallne. 
\\'\IW.p::trt}1Jig.com. 

SABCO 

.. ............. ..... 12 

w\\W. Kcgs.com..... .. .. ...... .. 15 

Stcrra Nevada Brewing Cclmpany 
1\'\VW.Sie rranevada.eom. .. .......... 52 

Valley Brewmg Equipment 
1\Ww.web.ncll-l'alley/valleymill .html .... 55 

\Vi ld Brews 
11'\\'\l'.bCCrlO\\'Tl.Org .............. .. .. 57 

William's Brewing 
W\1'\l'.williamsbrewing.com .................. 37 

\Von \Vi:.nd 
11"\\W.\\ Ortll"i:ard.com .. 34 

\Vyeast 
www. wyc<btlab.com ................ 34 

( ..IIlLI 2 d a; Ill J /I• r 111 -, (ol\'tf J i\ llh' ln\iJf J•,Jlk lOW I 

C.c r~ h 1/1 1W .1 1•,1 llu'\t 

www.beertown .org 

Advertising to the most passionate 
homebrewers anywhere! 

To list here, call Chris Pryor at (303) 447-0816 ext. 143 
or Linda Starck at (303) 447-0816 ext.109. 

EQUIPMENT 

ROAST YOUR OWN 
COFFEE BEANS 
For the best cup of coffee you've ever tasted, 
roast your own. It's fun , easy, rewarding, and 
very economical. www.u-roast-em.com Toll 
free: 1-877-352-1200 

®nllmingtbt ll!oppr lihe RaQ;iJie 
Nor:thwests' 

Finest 
.. , Raw Hops 

~rrshops 
Whole Hops •Hop Oil •Rhizomes (March lhru May) 
•Cascade •Centennial •Chinook •Crystal •Golding 
•Hallerlauer •Mt Hood •Northern Brewer •Nugget 
•Perle •Saaz •Willa melle + 2 organic varieties 

j fi'CfliJ Op$ Spc-da li7 in~; in p.utial b.11l- quanlilico, 
of whole raw hop Cl''ne .... We ..,d cct tlw cream of the crop, 
cdpha iln,li)'Ll' & cold ~ tore L'.lch lot until shipped. Serv ing 
homebrc\n~rs, :-.Imps ;1nd microbre \veri es sin e~._• 1983. Write 
or e<l lllo r~ceive i1 price lb t or the niln1L' uf p1ur closest 

dc<1 lcr. 1-800-460-6925 
www.freshops.com 

36180 Kings Valley Highway, Philomath, OR 97370 

YOUR AD 

HERE 
THE PERFECT PLACE TO BUY OR SELL 

LINDA STARCK AT 
(303) 447-0816 ext. 109 

OR-

CHRIS PRYOR AT 
(303) 447-0816 ext. 143 

INTERESTED IN DISTILLING? 
Go to www.distilling.com 

~AAAAAAAAAAAAAAAAAA~ .. ... 
:To thine :: .. ... 
:own brew :: .. ... 
:be true ... :: .. ... 
: Now on the Web! :: 
: www.ashevillebrewers.com :: .. ... 
: ASHEVILLE BREWERS :: 
._ SUPPLY .., .. ... 
: 

828285-0515 :: .. ... 
._ ASHEVILLE, NORTH CAROLINA ... 
: SINCE 1994 • SOUTH'S FINEST :: .. ... 
)f''''''''''''''''''" 

EQUIPIVIENT 
c:: «> ....... p Cll ., y 

O.r;2, ffly 

f( 2ggfng Pr3Tf:;; 
~~r~cf(?," rry far 1J1~ 

H () filE 8-r~\1\fE[', 

Visit foxxeguipment.com 

to find a Home Brew Shop near you! 
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Beer Eye for the Wine Guy 

Editor's Note: Imagin e, if you will, that 
lwmebrewers were in charge of programming 
networ/1 TV: \Ve might get shows lihe this. 

Beer Eye for the Wine Guy 
Episode 143: A.]., the college professor 
Age: 43 
Height: 5-foot-9 
Weight: 155 
Status: Single (but trying) 
Occupation: College English professor 
Event: Local homebrew competition and 
festival 

Poor A.]. The chardonnay-sipping English pro­
fessor has fallen head ove1· loafers for Nadine, 
the lwmebrewing biology instructor at tiny 
Thruslnvillow Coll ege in Oregon's \Villamette 
Valley. He /mows the only way he can win her 
hea 1·t is to impress her with his beer awmen 
at the Hopapalooza Homebrew Competition 
and Beer Festival. But he do es n't /mow 
Marzen from merlot, Kolsch from cabernet 
and the event is only a day away. 

Desperate, he calls in the Sb:: Pac/1, a hom e­
brewing SWAT team of beer geehs out to 
change the world .. . one pint at a time. 

"' Bill, The Style Nazi: If yo Ll don't /mow 
hefeweizen from wee heavy, he'll straighten 
you out. 

"' Ernie, Beer and Food Pairer 
Extraordinaire: From filet mignon to fille 
gumbo, he'll find the right beer for your 
meal. 

"' jake, The Homebrew Hero: His l1ettle 
boils over with helpful hints and gadgets . 

"' Neil, The Beer History Maven: Need a 
clever conversation starter? He's your man. 

"' Fred, The Baron of Beerware: From just 
the light brewe1y T-shirt to the proper glass 
for a Belgian Iambic, he's got you covered. 

"' Rocco, The Beer Etiquette Master: 
"Swali0\1\ don 't spit. 'Nuff said. " 

Our team arrives at A.]. 's tidy two-bedroom 
cottage just off campus, with a white pichet 
f ence and a grape arbo1: 

Fred: "OK, first things first: the grapes gotta 
go. Hops grow much faster and they don't 
drop squishy fruits all over the table when 
you're trying to relax and dlink a beer." 

A .].: "But these are pinot nair rootstock 
from the Napa Valley " 

beer 
FORTHE erre 
WINE G 

Fred: "Pinot, schmino! We'll plant some 
nice Cascades from the Willamette Valley 
Chicks dig native plants. And by the way, 
what's that thing around your neck?" 

A.].: "Why, it's my ascot. It's French silk. " 

Fred: "Ass-WHAT7 Gatta go. Here's a 
nice beer glass holder. See? Fits around 
your neck , holds a festival glass or a 
pint and leaves both hands free. It's 
good old US of A nylon. Oh, and get 
that white , ruffly shirt off, this ain't no 
pirate convention. Here's a Rogue Dead 
Guy shirt . The design glows in the dark. 
jake?" 

Jake: "OK, lets see what we have in the way 
of equipment. This cooler might make a 
good mashtun." 

A.].: "But that's for keeping my sauvignon 
blanc chilled on picnics." 

jake: "Nope. We're gonna slap a copper 
manifold false bottom in there and a sparge 
arm attachment up top. Do you have any 
portable burners?" (continued on page 57) 



27th Annual American Homebrewers Association 

NATIONAL HOMEBREWERS CONFERENCE 
June 16~ 18, 2005 I Holiday Inn Inner Harbor I Baltimore, MD 

CONTACT INFORMATION 
Send completed form to: AHA, Attn: Conference Registration, PO Box 1679, Boulder, CO 80306-1679 or FAX to + 1.303.44 7.2825. 

First Name Last Name Club/Company ___________ _ 

Guest First/Last N ame 

Daytime Phone _______ Address ________________ City 

State/Zip AHA Member# _______ E-mail 

0 Vegetarian Meal Request 

METHOD OF PAYMENT 

Cash 0 Mastercard 0 Visa 0 American Express 0 Check 0 Check# 

Credit Card Number ___________________________ Exp.Date ______ _ 

Name on the card ___________________ _ Signature 

REGISTRATION OPTIONS 
Prices increase after May 13, 2005 

Full Conference Deluxe 
{includes all conference seminars, Star-Spangled Brew Fest, C lub N ight, Keynote Luncheon, 
Grand Banquet/Awards Ceremony) 

Full Conference (wit/tout Banquet) 

(includes all conference seminars, Star-Spangled Brew Fest, Club Night, Keynote Luncheon) 

Hospitality Deluxe 
(includes Keynote Luncheon and Thurs. - Sat. nighttime social and hospitality events ) 

Hospitality (witlwut Banquet) 
(includes Keynote Luncheon and Tlturs.- Fri. nighttime social and hospitality events) 

Thursday Seminars Only 

Star-Spangled Brew Fest - Thursday Evening 
(Microbrewery Fest iva l) 

Friday Seminars Only 

Keynote Luncheon - Friday 

C lub Night- Friday Evening 

Saturday Seminars Only 

AllA. tnetnbers receive 
registration discountS· 

Join 'foda)l· 

Grand Banquet/Awards Ceremony Only- Saturday Evening 
(AHA National Homebrew Competition Awards Ceremony) 

American Homebrewers Association Membership (1 year) 

Join or renew. See the difference you save when you join! 

Commemorative 2005 AHA National Homebrewers Conference 
t-shirts. (Pickup t-shirts at the conference.) 

Member Rate 

$210 
After May 13 - $245 

$160 
After May 13 - $195 

$150 
After May 13 - $ 170 

$100 
After Ma y 13- $ 120 

$35 
After May 13 - $40 

$35 
After May 13 - $40 

$50 
After May 13 - $55 

$35 
After May 13 - $40 

$25 
After May 13 - $33 

$50 
After May 13 - $55 

$65 
After May 13 - $75 

$38 

$15 (Size Required) 

S, M, L, XL, XXL 

Reproduce thi s form for addit ional registran ts. Each member may register one guest at the member rate. 
Call 888.822.6273 or 303.447 .08 16 x123 with questions regarding reg istrat ion. 

For more information, visit www.ahaconference.org 

Non-Member Rate 

-or-

$250 
After Ma)' 13 - $285 

$200 
After May 13 - $235 

$175 
After May 13 - $200 

$125 
After May 13-$ 150 

$40 
After May 13-$45 

$40 
After May 13 - $50 

$60 
After May 13 - $65 

$40 
After May 13 - $50 

$30 
After May 13-$41 

$60 
After May 13 - $65 

$75 
After May 13 - $85 

$38 

2 for $25 
S, M, L, XL, XXL 

T OTAL 

American Home brewers Association 
A Division of the Brewers Association 

www.beertown.o rg 

BA 
BRIWIIS 
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We Gave You Amber. . . Gave Us Silver. 

I 

You . Be The )uJge. 
( 

Silver Medallion Winner, Creal American Beer F esHv~e. 
2004 American-Style Dark Lager Category 

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




