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- One hand intuitive operation 
- Low foaming 
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- Stainless construction 
- Superior to counter-pressure!! 
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Stainless Wort Chiller ~ D 
Fast! - chill1 0 gal in 5 min! 
- Fastest and smallest chiller ava ilable! 
- Ultra low restriction 
- Ideal for southern climates! 

- Unique "made-for-brewing" dial face 
- Best weldless design ava ilable 
- 1/2" NPT connection avai lable too! 
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Stainless Quick Connect F ittings~~ 
- No tools reqd to insta ll ! 
- No crevices to hide bacteria 
-Fits all 1/2" NPT fittings 
- 3/8 and 1/2" hose sizes 
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Old-School Brewing 

L et's face it, most home brewers aren't 
just beer geeks, they're gear geeks. 

If I had a nickel for every homebrewer I 
have talked to in 18 years of brewing and 
writing about beer that has said "Half the 
fun for me is adding new gadgets to my 
system," well, I could build myself one 
helluva system. 

From sophisticated systems for control­
ling and altering mash temperatures to 
commercial-grade equipment to keep fer­
mentation temperatures just so, we love 
finding new ways to control every variable 
possible in our quest for the perfect pint. 

But every now and then, brewers yearn to 
shake free of the shackles of technology 
and revert back to simpler times. Naked 
brewing, I like to call it. No need for ather­
mometer; use the "rule of thumb" like 
brewers in olden days. Stash that 360,000 
BTU propane burner and brew over an 
open fire. Or better yet, boil your wort with 
red-hot rocks. Who needs a hydrometer? 
You can taste the sugar in your wort. And 
temperature-controlled conical fermenters? 
Bah! That old crock will do the trick 

I'll let you in on a little secret: This issue of 
Zymurgy is not the result of some high-level 
planning session that sniffed out the trend 
toward low-tech brewing. It is the result of 
several serendipitous e-mails I received over 
the past year. First it was Ted Hausotter, 
writing to ask if I would be interested in a 
story about brewing stone beer, the ancient 
method of using super-heated rocks to boil 
wort. Sure, I said, I just didn't know what 
upcoming issue it would fit into. 

Then Matt Jarvis sent along a story about 
an experiment he and some friends had 
conducted in brewing vvithout the aid of 
modern instruments. He called it medieval 
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brewing. Again, a nice story, but I wasn't 
sure where it would fit into that year's edi­
torial calendar. 

By the time Karen Peterson sent a query 
about a story she was thinking of about her 
son's annual "brew fests" where he and an 
old college friend brew huge batches in 
cast iron kettles, it finally hit me like a 
hand-hewn mash paddle upside the head: 
Brewing old school is cool. 

Having Christian McDaniel send along a 
report about his club's annual low-tech 
brewing event solidified the theme. 

But if four different people from across the 
country were sending in unsolicited stories 
about low-tech brewing, there had to be 
others out there with similar desires to 
rele;1se their inner caveman and cave 
woman for a brew day 

Of course that doesn't mean I am advo­
cating tossing all of your great gadgets 
and shiny stainless vessels. But just for 
fun, set them aside for a day You might 
be surprised by the results . 

The serendipity continued when our 
globetrotting correspondent, Chris 
O'Brien, checked in with a story from 
what is now his backyard-Ethiopia­
about that country's national drink, t'ej. 

Also this issue, Lisa Morrison reviews 
Charlie Papazian's latest book, 
Microbrewed Adventures . And Marty Jones 
checks in with a report from Great 
American Beer Festival2005, including all 
of the medal winners. 

Cheers, 

Jim Parker 
Editor-in-Chief 
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>> GET THERE! 

Great Alaskan Beer and Barleywine Festival 

Alaska and barleywines fit together like a wool-stockinged 
foot inside a furry mukluk. The Anchorage Daily News even 
went so far as to proclaim Alaska "the Barle)'\vine State." 

And just 10 days after the state of Alaska celebrates its 47th 
birthday, big-beer lovers from across the state and beyond wi ll pack 
the William A. Egan Civic and Convention Center in Anchorage for 
the Great Alaskan Beer and BarleywLne Festival. The two-clay event january 
13-14 boasts more than 150 beers from Alaska and the lower 48, with a focus on winter warmers and barleywines. 

The event draws a who's who of brewers and beer writers from around the globe, including the Beer Hunter himself, 
Michael jackson, to judge all of the big beers entered in the Great Alaskan Barle)'\vine competition. 

This year's beneficiary is the American Diabetes Association. Admission is $25 and includes a souvenir glass, program 
and 30 drink tickets, each good for a 2-ounce sample. 

For more information, contact Steve Shepherd at 907-562-9911 or visit www.egancenter.com. 

January 6-7 
Big Beers, Belgians & Barleywines Festival Vail , CO. 
Contact : laura Lodge, Phone: 970-524-1092, 
E-mail: BigBeersFestival@hotmail.com 
Web: www.bigbeersfestival.com 

January 13-14 
Great Alaska Beer & Barley Wine Festival Anchorage, AK 
E-mail: showpros@alaska.net Web: \vww.auroraproduc­
tions.netlbeer_n_barley.html 

January 21 
Hop Leftoverus Challenge Dayton, OH. Contact: Eric 
Asebrook, E-mail: fbarickm@columbus.rr.com 

January 28 
Atlanta Cask Ale Tasting Atlanta, GA. Sweetwater 
Brewery. Web: www.CiassicCityBrew.com/acat.html 

February 10-11 
International Mead Festival Boulder, CO. Contact: 
Carolyn Pitcavage , Phone: 720-406-1 215, Fax: 303-245-
7001, E-mail: carolyn@reclstonemeaclery.com 
Web: www.meadfest.com 

March 5-8 
Nightclub & Bar/ Beverage Retailer Beverage & Food 
Convention and Trade Show las Vegas, NV Contact: 
Oxford Publishing, Phone: 1-800-247-3881, 
Web: www.nightclub.com 

March 7-10 
10th China International Exhibition on Beverage, Brewery 
and Wine Technology ShangHai, China. Contact: Adsale 
Exhibition Services Ltd , E-mail : publisity@adsale.com.hk 
Web: www.2456 .com/drinktec 

April 5 
2006 Australian International Beer Awards Melbourne, 
Australia. Contact: Kerry james, 
Phone: +61 3 9914 2435 , Fax: +61 3 9914 2495, 
E-mail: kerryjames@rasv.com.au 
Web: www.beeravvards.com.au 

April 11-14 
Craft Brewers Conference & BrewExpo America® Seattle, 
WA. Contact: Jessica lawrence, Phone: 303-44 7-0816 x 
135 , Fax: 303-447-2825, E-mail: jessica@brewersassoci­
ation .org Web: www.beertown.org 

April14-15 
Spring Beer & Wine Festival Portland, OR. Phone: 541-
308-6738. Web: www.springbeerfest.com/ 

May 6 
lOth Annual Boonville Beer Festival Boonville , CA. 
Contact: Anderson Valley Brewing Company, Phone: 
707-895-2337, E-mail: info@avbc.com 
Web: WW\v.avbc.com/news/boontbeerfest.html 

May 31-June 4 
Mondial de la Biere 
Montreal, Quebec. Windsor Station & Courtyard. 
Phone: 514-722-9640, 
Web: www.festivalmondialbiere.qc.ca 

For a C0111plete listing of beer festivals a11d eve11ts, see wwlv.beertowii.Oig!craftbrewing!events.asp. 
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BREW NEWS: Great Pumpkin Ale 

Craft brewers across the country have 
been making pumpkin beers as a fall 
seasonal for years. But this past fall at 
Seattle's Elysian Brewery, brewer Dick 
Cantwell went crazy with pumpkin beers. 
In addition to the pub's regular pumpkin 
ale, he brewed an imperial pumpkin ale, 
a pumpkin lager, a pumpkin hefeweizen 
and a pumpkin stout. 

To top it all off, he conditioned a 
pumpkin ale inside a 100-pound 
pumpkin and tapped it with a tradi­
tional English firkin tap during the 
pub's first Pumpkin Beer Festival. 

Not to be outdone, Bob Craig of 
Walking Man Brewery in Stevenson, 
Wash. conditioned his pumpkin ale 
inside a pumpkin and primed it with 
candy corn-further proof that 
Washington brewers really are out of 
their gourds. 

THE LIST 

__j 

Beer 
Firsts 

January 24 marks the 71st anniver­
sary of the first canned beer. In honor 
of that date and the continued 
growth of craft beer in a can, we offer 
this list of firsts in the brewing world. 

1516-Carlos V, Holy Emperor of 
Rome, becomes the world's first beer 
importer, gathering beers from 
throughout the empire. After his 
retirement from the throne, he keeps 
a Flemish brewer as part of his 
reduced entourage. 

1587-The first beer is brewed in 
the New World at Sir Walter Raleigh's 
colony in Virginia, but the colonists 
send requests to England for better 
beer. 

1633-Just seven years after bro­
kering the $24 deal for Manhattan 
Island with the Canarsee tribe, Peter 
Minuit establishes the first public 
brewery in America at the Market Field 
in lower Manhattan. 

1830s-Bavarians Gabriel Sedlmayr 
of Munich and Anton Dreher of Vienna 
develop the lager method of beer pro­
duction . 

1840- The first commercial lager in 
America is brewed by John Wagner, 
who had a small brewery in the back 
of his house on St. John Street in 
Philadelphia. Wagner brought the first 
lager yeast to the United States from 
a brewery in Bavaria. 

1842- The first golden lager is pro­
duced by Josef Groll at Burghers' 
Brewery in Pilsen, Bohemia. 

1935-The first canned beer, 
Krueger's Cream Ale, is sold by 
Krueger Brewing Co. 

1967- The first true light beer, 
Gablinger's Diet Beer, is brewed by the 
Rhei ngold brewery. Dr. Joseph L. 
Owades came up with the light beer­
making process used. 

1976- The first modern post­
Prohibition craft brewery, New Albion 
Brewery, is founded by Jack McAuliffe 
in Sonoma, Calif. 

1982- Bert Grant opens the fi rst 
post -Prohibi tion brewpub, Yakima 
Brewing and Malting Co. in Yakima, 
Wash. 
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>> BEER JOKE 
Three Thirsty Flies 

An Englishman, an Irishman and a Scotsman walk into a pub and each 
order a pint. As the publican sets their beers on the bar, three flies 
buzz in from the kitchen and each one lands atop one of the beers. 

The Englishman looks at the fly atop his beer and pushes it away. 
"How unclean," he says. "Bring me a fresh beer." 

The Irishman looks at the fly, shrugs and downs his beer, fly and all. 

The Scotsman looks at the fly, picks it up by its tiny wings and yells, 
"Spit it out, you wee bugger! Spit it out!" 

>>YOU GOTTA 
DRINK THIS 

====!t'o!;o 

Best Beers in America 

For the past year, we've been asking you to send in mini-reviews of your 
favorite commercial beers to share with your fellow beer lovers. Now it's 
time once again for Zymurgy:S Best Commercial Beers in America Survey. 

This is the fourth year for the survey and after two years of a pair of 
California brews- Sierra Nevada Pale Ale and Anchor Steam-duking it 
out for the top spot, Alaskan Brewing Smoked Porter snatched the crown 
last year. Your good taste was confirmed this past October when Alaskan 
Smoked Porter won its sixth gold medal at the Great American Beer 
Festival., (see results on page 40). 

So now that the beer judges have had their say, it's time for you to weigh in 
on your must-drink beers. 

The rules are simple: just write down a list of the 20 best beers available in 
the U.S. market and send it to jim@brewersassociation.org or in care of the 
Brewers Association, P.O. Box 1679, Boulder, CO 80306-1679 by March 15. 
You can vote for both domestic and imported beers, but the beers have to 
be available in the United States. 

We will tabulate the results and present them, along with clone recipes for 
some of the top beers, in the July/August issue of Zymurgy. 

While you are compiling your list, please take a few extra minutes and 
write a short review, not more than 150 words, of one of the beers on that 
list. It doesn't have to be the top beer, just one of the 20 that you would like 
to state a case for giving it a try. 

We will include some of these reviews in the story in the july/August issue 
and use others in this space throughout the year. 

So ladies and gentlemen, start your palates. 
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BREW NEWS: 
Drink Beer, Fight Cancer 

A compound found only in hops and beer has 
rapidly gained interest as a micronutrient that 
might help prevent many types of cancer. 

Researchers at Oregon State University first dis­
covered the cancer-related properties of this 
flavonoid compound called xanthohumol about 
10 years ago. A recent publication by an OSU 
researcher in the journal Phytochemistry out­
lines the range of findings made since then. And 
many other scientists in programs around the 
world are also beginning to look at the value of 
these hops flavonoids for everything from pre­
venting prostate or colon cancer to hormone 
replacement therapy for women. 

"Xanthohumol is one of the more significant com­
pounds for cancer chemoprevention that we have 
studied," said Fred Stevens, a researcher with 
OSU's Linus Pauling Institute and an assistant 
professor of medicinal chemistry in the College of 
Pharmacy. "The published literature and research 
on its properties are just exploding at this point, 
and there's a great deal of interest." 

Quite a bit is now known about the biological 
mechanism of action of this compound and the 
ways it may help prevent cancer or have other 
metabolic value. But even before most of those 
studies have been completed, efforts are under­
way to isolate and market it as a food supple­
ment. A "health beer" with enhanced levels of 
the compound is already being developed. 

"We can't say that drinking beer will help pre­
vent cancer," Stevens said. "Most beer has low 
levels of this compound, and its absorption in 
the body is also limited. But if ways can be 
developed to significantly increase the levels of 
xanthohumol or use it as a nutritional supple­
ment, that might be different. It clearly has 
some interesting cancer chemopreventive prop­
erties, and the only way people are getting any 
of it right now is through beer consumption." 

In recent years, it has also been shown that some 
prenylflavonoids found in hops are potent phy­
toestrogens, and could ultimately have value in 
the prevention or treatment of post-menopausal 
"hot flashes" and osteoporosis-but no proper 
clinical trials have been done to study this. 



Cheers to Session Beers 

Dear Zymurgy, 
I wholeheartedly agree with your article 
about session beers Quly/August 2005). 
Some of my friends who love the taste of 
my beers still shy away because they 
know that even one beer can sometimes 
send them stumbling home. Can you 
please include more info and especially 
recipes for session beers? How about a 
session stout, or a tasty session Belgian? 

Thanks, 
Dan Overmyer 
Fort Collins, Colo. 

Dan, 
The package on session beers got more 
response than any stories we have run in my 
admittedly short tenure here. So I am sure we 
wi!! have more session-strength recipes in the 
future. But te11 your friends, "Fear no bw:" 
just invite them to camp out at your house 
after some of your more extreme beers. 

Cheers, 
-Ed. 

More Session Love 
Dear Zymurgy, 
Thank God for intelligent men like Fred 
Eckhardt, and some other notable older 
folks (in whose club my membership is 
paid in full!) who are trying to educate the 
young people in taste! I am also the only 
member (I believe!) of the AHA who was 
born on that notable day, December 5, 
1933! At 2:15 p.m. my mother popped 
out a beer-and-pizza-craving brat, and the 
craving for good beer and real pizza 
(being born in New Haven, Conn., home 
of Pepe's and Sally's and ancient coal-fired 
ovens accounts for the latter!) has been 
with me since! 

But I digress! Of course I succumbed to 
the corporate tastes of the giants and their 
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no-taste brews during my early years, but 
I found the joy of homebrewing (gee, that 
sounds like a good title for a book on 
homebrewing! Oh, its been done already?) 
The point of this tome is that the precise 
time of Prohibition has long been in my 
mind, as I drift from one homebrew club 
to another! I have told people this fact and 
have been scoffed at! Well, to those who 
doubted me, phffft! And pour me a double 
draught on my birthday, if you don't mind! 

The main point of this wonderfully written 
article is that session beer is probably the 
best thing we could have in these times of 
all the micros trying to out-gravity and out­
hop everyone else! I believe we should all 
try to brew a beautiful "lawnmower beer" 
once in a while to keep our brewery hon­
est! The 12-ounce glass is the other salva­
tion from the neo-Pros. I haven't had a 
good breakfast beer in ages! My major fault 
with micro light beer is that it is tasteless! 

Enough rambling. Just give us more well 

FROM OUR READERS 

Thanks to Don Lake for sending In the 

label for his American Pale Ale. His 

brewery name Is a play on his last name, 

and the fact that he lives on a lake. 

written articles and I will give you my 
feelings. Oh, by the way, say hi to Jeff 
Renner for me! The AABG is one of my 
old, favorite beer clubs! 

www.kegkits.com 
Your homebrew kegging and draft beer keg source 
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THE BEVERAGE PEOPLE 

When you get your brewing stuff from us, we actu­
ally talk to you about how to make the best choices 
for your wallet as well as your experience. 

If you want to know how to brew and you 
want lots of choice, we'll meet your needs. You'll 
learn from an award winning staff that practically 
invented homebrewing, Sorry, Al Gore. We probably 
taught your parents to brew, too. 

Call for a free catalog/newsletter today. 

www. thebeveragepeople.com 

SANTA ROSA, CA 800 544 1867 

ZYMURGY 

Today's farmhouse styles resulted from years of evolution, refinement, 
interpretation and re-interpretation of the simple, rustic ales once brewed 
on farms in Flanders and Wallonia. Farmhouse Ales defines these Saison 
and Biere de Garde brews in modern and historical terms while guiding 
today's brewers toward credible and enjoyable reproductions of these old 
world classics. Includes recipes and illustrations. 

Wild Brews explores the world of Lambics, 
Flanders red and brown beers and American 
brews in a similar style. Includes coverage of 
wood-barrel aging. blending and the use of 
fruit in wild fermentations. 

Discover what makes the heavenly brews of Belgium so good in this 
new book by long time All About Beer contributor, Stan Hieronymus. In 
Brew Lille a Monll, he details the beers and brewing of the famous Trappist 
producers along with dozens of others from both Belgium and America. 
Sip along as you read and, if you find yourself divinely inspired to brew 
some of your own, try out the tips and recipes as well. 

january/February 2006 

FROM AHA TECHTALK 
It is with great personal and association sad­
ness that we are announcing the news that 
Ed Busch of Hillsborough, N j passed away 
last week, November 17, 2005. 

Ed was a longtime member of the American 
Homebrewers Association and served on 
both the AHA Board of Advisers and also 
the Association of Brewers Board of 
Directors ( 1998-1999). In 1992 he received 
the AHA Recognition Award for outstanding 
contribution to the homebrewing communi­
ty. Ed deserves a heartfelt toast from all 
homebrewers for his service to homebrew­
ers. He especially deserves an unending trib­
ute from New jersey homebrewers. Ed was 
the leading force behind the legalization of 
homebrewing in New jersey. 

Ed worked for U.S. Filters. Our sincere con­
dolences to his family and friends and his 
wife, Lee Busch, whom many of us knew 
over many a great beer at homebrewing 
events through the years. 

Charlie Papazian, President 

Brewers Association 

www.beertown. org 



AMERICAN HOMEBREWERS 
ASSOCIATION GOVERNING 
COMMITTEE 

• Chairperson 

Mark Tumarkin, Gainesville, FL 

• Vice Chairperson 

Alberta Rager, Shawnee, KS 

Dave Dixon, Bedford, TX 

Chris Frey, Saline, Ml 

Chris Graham, Berkeley, CA 

Michael L. Hall, Los Alamos, NM 

David Houseman, Chester Springs, PA 

David Logsdon, Odell, OR 

Rob Moline, Ames, lA 

Randy Mosher, Chicago, IL 

jeff Renner,Ann Arbor, Ml 

Susan Ruud (Secretary), Harwood, ND 

Gordon Strong, Beavercreek, OH 

jamil Zainasheff, Elk Grove, CA 

In the words of one of my favorite 
American authors, Henry Miller: "Drink 
cold, piss warm." 

Pete Bellecy 
Certified beer judge and homebrewer for 
18 years 

Well Pete, 
I thinh yoLt said it all-and then some. And 
while I have to admit I will always find a warm 
spot in my heart-and liver-for the types of 
big beers we explored in the September/October 
issue, there are times when nothing but a ses­
sion beer will do. That is one of the joys of 
homebrewing: being able to craft a beerfor any 
mood that might hit you. 

Cheers, 
-Ed. 

Too Big for Session? 
Dear Zymurgy, 
I returned to Fred Eckhardts article on ses­
sion beers after I had a nice bitter on a 
British Air flight. I actually had to cajole 
the flight attendant because he couldn't 
understand why I didn't want a famous 
lager that comes in a green bottle. With 
the brewing season now underway, I have 
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taken a crack at milds and bitters and have 
really enjoyed the results. Thanks, Fred, 
for the inspiration. 

One comment: I think 1. 060 (14. 7 op) is 
too high for the Session style guideline. 
I'm sure its technically accurate, but I 
think the objective is to motivate home­
brewers to experiment at the lower end. I 
would suggest an even 12 op or 1.048 as 
the cutoff. This makes the alcohol low 
enough that the brewer is forced to 
experiment to get a full flavor. This can 
only be a good thing-after all, home­
brewers may well have sparked the craft 
beer revolution. Now we can join forces 
with craft brewers and toast the session 
beer revolution. 

Joel Gallihue 
Columbia, Md. 

Hi joel, 
Who 1mows, with all of the feedbach we have 
received over the session beer pachage, per­
haps "small beers" will be the next frontier in 
"extreme brewing." 
-Ed. 

Get Real 
Dear Zymurgy, 
I always enjoy the journal and I always 
learn from it, though this last issue 
(September/October) I was surprised by 
what I learned: real ale doesn't win. 

When I say "real," I am referring to cask- or 
bottle-conditioned, as opposed to force-car­
bonated. Yes, I know that is not exactly the 
CAMRA definition, but you get my point. 

In the National Homebrew Competition, 
caregories1,2,3 , 5,6,7,8,9, 10, 11, 14, 

1Ji!le and 4/~ 
~{d ~ 

Wine Kits 
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Barrels 

Supplies 
Gifts 
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0 ~ 

Beer Kits 
Bottles 
Caps 

Kegging 
Equipment 

Books 
Wine and Beer Making Supplies 
for Home Brewers and Vintners 
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15, 16 and 23 were all won by force-car­
bonated brews. 

Most homebrewers bottle condition. Most 
expe1ienced homebrewers might also keg 
their beer, and some do counter-pressure 
bottle filling. A lot of us do not do counter 
pressure bottling because it is difficult, but 
an equally important aspect is the joy and 
wonder associated with bottle condition­
ing- the subtle (and sometimes not!) 
changes over time that result from the fact 
that the beer is alive. 

My concern is that in 2005 we discovered 
who bottles the best beer. My hat is off to 
the winners of categories 12, 13, 17, 18 

and 19 for having the barleys to enter 
beers like most of the rest of us did. 

So to win category 8 or 9 next year, 
should I spend my time perfecting filtra­
tion, kegging and force carbonation, or 
should I focus on recipe development, 
water quality, mashing and yeast vitality? 
At some point we all have to ask ourselves 
is the point to have fun brewing, and 
drinking, beer, or to win medals? Yes, 
you can do both. 

1-800-441-2739 

www.larrysbrewing.com 
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I realize that in some categmies, e.g. 1 and 
2, filtration and force carbonation are real­
istic with regard to authenticity. It would 
be nice to see a nod to the best "bottle-con­
ditioned" beers in each category, however. 

just some food for fermentation. 

B. A. "Doc" Wayne 

Dear Doc, 
That is an interesting question you pose and I 
hope it spa rl?s some discussion from other 
brewers. But my initial thought is that the 
gold-medal beers got thei r winning edge dtl r-

ing recipe development, water quality, mash­
ing and yeast vitality. All the filtering and 
force carbonating in the world won't tum a 
bad beer into a winner: 
- Ed. 

Send your letters to Dear Zymurgy, PO Box 

1069, Gresham, OR 97030 or e-mail 

jim@brewersassociation.org. Hey home­

brewers! If you have a homebrew label 

that you could like to see in our magazine, 

send it to Kelli Gomez, Magazine Art 

Director, Brewers Association, PO Box 1679, 

Boulder CO 80306 or e-mail it to kelli®brew-

ersassociation.org. 

MILLER WINS FIRST DARRELL COX AWARD 

Editor's note: The following letter was forwarded to Zymurgy by members of the St. 
Louis Brews homebrew dub. We join the Brews in congratulating David Miller for 
this well-deserved award. 

Dear Dave, 

On March 15th, 2005, the St Louis homebrewing community suffered a tragic loss with the untimely pass­
ing of Darrell Cox./( you did not know Darrell, he was the owner/manager of the St. Louis Worm's Way store 
and a huge supporter of homebrewing in the St. Louis region. Darrell was known for encouraging brewers 
young and old. He loved working with all people regardless of brewing ability and took a special pride in 
assisting those who were taking their (lrst steps on this adventure. 

Darrell was also a good friend of the St Louis Brews Home brew Club. He hosted numerous events such as 
National Homebrew Day, all the while supporting the club in so many different ways. In order to recognize 
Darrell's commitment to homebrewing, the St Louis Brews have created the "Darrell Cox Award (or 
Homebrewing Advancement". 

The purpose of this annual award is to recognize any person who has worked to promote homebrewing and 
make it a better hobby (or everyone. Examples of this work can take the form of: 

• Publications 

• Public awareness 

• Development of ingredients/tools 

• Any research and development 

The St Louis Brews are proud to announce that you, David Miller, have been selected to be the recipient 
of the 2005 Darrell Cox Award (or Homebrewing Advancement. This is in recognition of your (lne collec­
tion of publications, your commitment to assisting all levels of brewers and your continued support (or 
homebrewing. 

The official presentation of this award will be at the banquet following our Happy Holiday Homebrew 
Competition on December I 0. We would be honored if you and your family would be able to attend, although 
we understand if prior commitments would prevent you (rom joining us. Please contact me at the phone 
number listed below, and I can give you more details on the exact time and place of the banquet 

Congratulations and I would like to thank you on behalf of lwmebrewers worldwide. 

Bob Beckmann, President 

St Louis Brews 

3561 Lakeview Heights Drive 

Saint Louis, MO 63129 

www.beertown.org 



A Toast to Ben: Poor Richard's Ale 

T he writer's muse sometimes strikes a 
brewer in strange ways. Clearly my 

interest in Benjamin Franklin qualifies as 
decidedly offbeat, even when beer gets 
added to the equation. 

A number of years ago I imagined 
Franklin as the perfect time traveler. 
Although he lived nearly 300 years ago, 
the breadth of his knowledge and the 
quickness of his mind indicate that he 
would be merely taken aback rather than 
totally disabled by immersion in the sys­
tems and society of our current country 

That plus his reputed love of beer long 
ago prompted me to cast him in an imag­
ined time-travel novel set in a modern 
microbrewery. Imagine showing up for 
your morning mash-in to discover that 
Benjamin Franklin had transported him­
self into your brew house during the night. 

During long road trips, tedious waits in 
line and conference calls with Boulder I 
sometimes ponder the first American's 
likely reaction to modern life. What, for 
instance, would be his reaction to stain­
less steel? Would the mirror-like finish 
found on some modern brewery vessels 
make him think we were brewing in a 
massive silver bowl? Or would he imme­
diately make the connection to the mixed 
metals of his own time and inquire about 
the composition of the alloy? 

And what a joy it would be to show him 
all the wonderful ways in which the elec­
tricity that he helped to introduce to our 
world has helped to ease the brewer's 
burden. From lights to work by, pumps 
to move the beer and chillers to keep it 
cool he would surely be fascinated by the 
ways in which his discovery has 
bloomed. On the other hand, maybe he 
had imagined some or all of those possi-
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bilities. If so , the wonder would come 
only in how it had been done rather than 
in the capability itself. 

The other part of my imaginings about a 
temporally transported Franklin goes to 
the issue of what we could learn from 
him: "Yo Ben, taste this beer. Is it anything 
like what you drank back in the day? How 
is it different?" 

Imagining that conversation might occu­
py a lengthy airline delay or some partic­
ularly low-key family gathering. As with 
much of history, we have recipes and 
vague indications of beer character, but 
nowhere can we find a clear set of descrip­
tions of the flavor of most historic brews. 

All of this brings me to January 17, 2006. 
If you haven't heard already, it will mark 
the 300th anniversary of Franklin's birth. 
There are great doings planned all over 
the country to celebrate the occasion and 
we homebrewers have a couple of chances 
to play along. 

The foamy hoopla all revolves around a 
beer we're calling Poor Richard's Ale. In 
late September, the Brewers Association 
held a competition to identify a recipe for 
a brew to commemorate Ben's big day 
The winner was a familiar face to home­
brewers: Tony Simmons from Pagosa 
Springs, Colo. Tony's experience as a 
homebrewer and brewing supply shop 
owner as well as his involvement in plan-

Easier to fill than bottles- No pumps or Co, systems • Holds 2 .25 gallons of beer- Two 
"Pigs" are perfect for one 5 gallon fennenter • 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. 

QuQID 
401 Violet Street 

Golden, CO 8040 1 
Phone303•279•8731 
FAX 303• 278•0833 

partypig.com 

It's time to try a 

Party Pig© 
(self-e.!·essurizing) 

beer dispenser 
Just PRESS, POUR & ENJOY! 
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ning a commercial brewery allowed him 
to craft a recipe that appealed to our 
panel of award-winning pro brewers and 
beer-loving historians. 

Many of the recipes in the competition 
featured molasses-an ingredient widely 
reported to have been used in colonial 
beers. Tony's judgment there was to skip 
the powerful "blackstrap" varieties and 
use a medium or dark grade molasses that 
would be less assertive . This gave him a 
more balanced and-according to the 
judges-more drinkable beer. 

A second key decision Simmons made 
was to steer away from spruce as an ingre­
dient. Those of you who have experi­
mented with this know that a little goes a 

Poor Richard's Ale 
A ll-G r a in Recipe 
Brewer: Tony Simmons 

Ingredients 
for 5 U.S. gallons ( 19 li ters) 
(Assu m ing 63% efficiency) 

8 .5 lb (3 .9 kg) (59%) Maris Otter 

Pale Ale Malt (' Low Malt') 

2.75 lb ( 1.25 kg) ( 19%) fl aked corn 

1.75 lb (0. 79 kg) ( 12%) Biscuit Malt 

('High Malt') 

1.0 lb (0.45 kg) (7%) Special Roast 
('High Malt') 

2.0 o z (56 g) ( I%) Black Patent ('High 
Malt') 

4.0 o z (I 12 g) (2%) medium or dark 

molasses (not blackstrap ), I 5 
minutes from end of boil 

H o ps 

0.50 o z ( 14 g) Whole Flower Kent 
Geldings, 5.0% Alpha Acid, 

60 min 

0.75 o z (2 1 g) Whole Flower Kent 
Geldings, 5.0% Alpha Acid , 

60 min, 45 min 

0 .50 o z ( 14 g) Whole Flower Kent 
Geldings, 5.0% Alpha Acid, 

60 min, 30 min 

Yeast 
English- W hite Labs 002 or 

Wyeast 1968 o r 
Scottish- Whi te Labs 028 o r 

Wyeast 1728 
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TO BRING THE BEER TO LIFE, WE 

HAVE ASKED BREWERS ALL OVER 

AMERICA TO WHIP UP A BATCH TO 

OFFER DURING THE CELEBRATIONS IN 

JANUARY. AS A HOMEBREWER, YOU 

CAN PARTICIPATE BY MAKING YOUR 

rooR_~~~!~o's aLe OWN BATCH FROM THE FULL RECIPE 
fiR.Sta m eRiCCl N1S J00bi lliRh-lbay 

JaN" ""Y ,;-, :we6 LISTED W ITH THIS COLUMN. 

long way and the result is something of an 
acquired taste. 

Finally, Simmons selected another ingre­
dient that most modern homebrewers 

Origina l Target G ravit y: 1.068 (suggested 

range 1.060- 1 .086) 
Fina l Target G ravit y: 1.0 18 (suggested 

range 1.0 14--1 .030) 
IBUs: 27 (suggested range 25- 35) 
SRM: 17 (suggested range 12- 25) 
BU/G U Ratio: 0.39 

Directions 
Mash at 154° F (68° C) for 45 minutes or 

until complete conversion. Boil 90 minutes. 

would avoid , but it turned out to be the 
deciding factor in his win. That ingredient 
was flaked maize (corn)-the same sort of 
stuff that some big guys put in their 
adjunct lagers. His final recipe used pre­
gelatinized yellow corn flakes for 18 to 20 
percent of the grist. 

Why was this the winning stroke? In 
the explanation that accompanied his 
recipe, he wrote: "Because of the high 
cost of imported malt along with the 
unreliability of local barley crop har­
vests, brewers at the time often used 
adjuncts ." Similarly, he noted that hops 
were expensive and often in short sup­
ply, suggesting that Franklin 's quaff 
would have been mildly bittered along 
the lines of a modern strong Scotch ale. 
(See www. beertown .org/homebrew­
ing/index.html for the full text of his 
entry and the complete recipe). 

Simmons was of course thrilled to have 
his recipe picked as the winner. But a 
recipe only sets a starting poin t. To bring 
the beer to life, we have asked brewers 
all over America to whip up a batch to 
offer during the celebrations in January. 
As a homebrewer, you can participate by 
making your own batch from the full 
recipe listed with this column . In addi­
tion, you can seek out the examples 
brewed by your local breweries to see 
how their interpretation of this recipe 
turned out. If you've made your own , 
the comparisons should be particularly 
enjoyable. 

Cheers. 

Ray Danie ls is d irector of craft beer mar­

keting for the Brewers Association. ~ 
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Safety First, Taste Second 

Dear Professor, 
I have been brewing for 10 years and have 
started to change some of my tactics. After 
a primary fermentation of a week, I rack 
directly to a soda keg and put it in my 
fridge at 45° F or 65° F, depending on if 
it's a lager or an ale. I feel this amounts to 
"keg conditioning" the beer, but I wonder 
if I should be fitting an airlock to the "gas 
in" connector or letting it build its own 
pressure. Am I trapping stuff that I should 
allow to outgas, or is the only thing being 
released CO,? This summer has been so 
hot in northern Illinois that I couldn't 
even let my ales ferment in the basement. 
Temperature control seems so important 
to avoid off-flavors. 

Dave Deutsch 
Utica, Ill. 

Dear Dave, 
Some yeasts are more sensitive to high tem­
perature "off-flavors," while other yeasts fer­
ment relatively clean at warm temperatures 
or produce desirable characters that would 
not necessarily be sought in English type ales 
or German type lagers. So you're correct 
abottt the benefits of temperatttre control. 

Personally, I'm a bit anxious about going 
directly into a soda l1eg and conditioning 
lwmebrew while it is sti ll fermenting. With 
my brewing techniques I get too much vmia­
tion with the length of primary fermentation. 
Some beers primary ferment in less than a 
wee/1, while others may actively ferment for 
two weeks. Yeah, I /mow, its my own fault for 
not pitching enough yeast, but patience is free 
and my beer-s tun1 out, well, great. 

So, rww to answer your question. Yes there 
are volatile by-products of fermentation that 
can detract from yow· beer if forced into the 
beer along with ca rbon dioxide. Me, I'd pre­
fer to get complete fermentation in a second-
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ary or even the primmy and then add extra 
sugars to condition the beer: The bottom line 
as jar as flavor quality is conce rned is 
whether you love the taste of yow· beer Ltsing 
the method you described. Bttt I still think 
ther-e is too great a rish in overpressurizing 
your hegs. That can be very dangerous . If you 
still want to do it, please be sure there is a 
high-pressure release safety valve on the lid of 
the hegs. If not, please stop! 

Safety first , taste second, 
The Professor; Hb.D. 

More Beer, Less Alcohol 
Dear Professor, 
I like beer. And I like to enjoy a few when 

I relax. Lately I've become interested in 
scaling recipes back to the lower end of 
starting gravity for the style so that I can 
enjoy several beers without having a hard 
next morning. My question is, how do 
you adjust hop additions in a recipe if 
you're lightening the grain bill and want 
to preserve the character of the style? Is 
there a rule of thumb, or is this a trial and 
error process? 

It seems a shame to me that session beers 
are largely neglected by microbrewers. 
Perhaps we as homebrewers can direct 
some industry attention to this wonderful 
class of beers! Can the Brewers 
Association help jumpstart this by featur-

Forbis' Original 
Corn Sugar Primer 

Call on the "Brew Devil" when it's time to -llllilll-
~RBIS' ORI611W 

The perfect prime every time! 
Check our list of retailers at WWW.forbishomebrew.com 
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ing an article on scaling recipes in a future 
issue of Zymurgy? 

Thanks for your time! 
Eric McMillan 
Turlock, Calif. 

Thanl1s E1ic, 
Charlie Papazian wrote a commentwy in 
the March/April 2005 issue of The New 
Brewer magazine discussing exactly your 
sentiments about "session beers. " I'll see if 
we can run a version of it in a future issue 
of Zymurgy. 

There is no rule of thumb (yet) about scaling 
hops down in a recipe, but there w·e plenty of 
recipes for "session" style beers such as 
German helles, ordinwy bitter and lower 
alcohol pale ales, mild ales and stouts. Tahe a 
lool1 at the bittering units for those beers and 
apply the same to your light and darh ales 
and lagers. 

Loving barleywines, but dlinhing helles, 
The Professm; Hb.D. 

Fuel-Saver and Oversparging 
Dear Professor, 
I think the last time I e-mailed it was 
about homebrewers using or storing 
propane in the house. By the way, if any­
one has any questions about how inadvis­
able this is, just read the label on the 
propane tank. Never hurts to repeat this 
once in a while. 

Right now I'm having to boil away about 
2 gallons of water from my wort in a batch 
of porter with a 10-pound grain bill. This 
time-consuming step seldom gets men­
tioned, I notice . Thank goodness for that 
propane burner, which is roaring away 
outside right now. 

I use a bucket-in-bucket for a sparging sys­
tem. This works quite well but I don't 
seem to know when to stop collecting the 
sparge water. A lot still comes dripping 
down once the sparging is really over, so I 
can't seem to resist collecting an extra few 
cups while it is just dripping off. I quit 
once it is going pretty slow-hard to quan­
tify this-but just about the time it 
changes from dribble/rapid dripping to 

regular dripping. My thought is that per­
haps I might be avoiding some undesirable 
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flavors this way But would it be advisable 
to collect more? Likewise, if it is wiser to 

stop sooner I'd like to know that. 

Thanks for the help, 
Carl Williams 
Arlington, Va. 

Dear Carl, 
I'm assuming a 5-gallon batch here. I get 
great extraction, but never use more than 4.5 
gallons of sparge water for any hind ofbw: I 
calculate my sparge water at 2 quarts per 
pound of grain. Oversparging results in 
extraction of astringent tannins, not ideal for 
smooth tasting bee1: 

I use a very simple and basic homebrewing 
system-a 5-gallon buchet as the hot water 
buchet and don't Jill it beyond 4 or 4.5 gal­
lons. Given that you only have a foot deep 
of a grain bed you are going to get full lins­
ing with a lesser amount when you use 10 
pounds. I max out at about 12 pounds of 
grain in my 5-gallon false-bottomed bucket 
and still get excellent extraction with 4.5 
gallons of sparge watn 

Energy ain't cheap anymore, so no need to 
boil away that wmecessa1y wata 

Not oversparging, 
The Professm; Hb.D. 

Additive Gravities 
Dear Professor, 
I may have made a mistake in a brew and 
would like to salvage it if possible. 

I was going to make a Honey Porter and for 
some strange reason just added 5 pounds 
of clover honey to my regular porter recipe. 
The recipe normally has a S.G. of about 
1.060, however I forgot to test it before I 
pitched the yeast, and the addition of the 
honey will affect the S.G. of the original 
recipe. From the Clone Brews book, I found 
that the S.G. of 5 pounds of honey and 5 
gallons of water should be about 1.032. 

My question is, are the gravities from the 
porter recipe and the honey and water 
additive, giving me an approximate S.G. 
of 1.092? 

If so , I'm sure I used yeast that will not 
ferment down far enough. I used 

Nottingham dry yeast. I feel that I may 
have been better off using Champagne 
yeast instead of the Nottingham because 
of the suspected high gravity. I do not 
want to toss the brew, as it may turn out 
OK even with the mistakes. 

If the S.G.s are not additive and the S.G. is 
lower than I think, this may be a moot 
question. 

Any help will be appreciated. 

Thanks, 
Michael Proctor 

Dear M1: Proctm; 
Yes, specific gravities are, as you say, "addi­
tive." Please don't throw it away by any 
means! If the dry yeast doesn't tal1e off in 24 
hours go out and buy some of the strongerfer­
menting ale or lager yeasts at your local 
homebrew store. 1.092 is not too high for 
healthy lager and ale yeasts so you shottldn't 
have a problem. 

If you feel like you have an incomplete fer­
mentation and want to pitch a Champagne or 
strong ale yeast at the end of the first ferment 
I recommend rehydrating and using d1y yeast 
as they don't require the oxygen that "wet" 
pitching with liquid yeast reqttires. 

Relax. Don't wony. Have a homebrew, 
The Professm; Hb.D. 

Michael's Follow-Up: The gravity on 
the wort is down to 1.030 when I 
racked it after five days . It has now 
been ll days since pitching the 
Nottingham yeast and we are at 1.022 
and still working. The Nottingham 
seems to work great on high gravity 
wort. I have my test tube sitting across 
the room and the smell of honey and 
beer is strong. It has a high alcoholic 
taste. I'm not sure at this point to cut it 
by watering before I bottle it or let it go 
as is . It seems to be mellowing already 
from when I racked it and it may finish 
to a great taste as is . 

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 pro­

fessor@brewersassociation.org. ~ 
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Big, Beautiful Belgians 

Editor's Note: The theme for the Februmy 
2006 Amelican Homebrewers Association 
Club Only Competition is "Big Beautiful 
Belgians." We focu s this issue on Belgian 
dubbels wi th an excerpt fro m Stan 
Hieronymus' new boo!1 Brew Like a Monk: 
Trappist, Abbey, and Strong Belgian Ales 
and How to Brew Them (Brewers 
Publications, 2005) . 

Because they are dark and strong but not 
too strong, dubbels drink most like 
Trappist ales of the past, and to many they 
represent the "abbey" style. Dubbels intro­
duced many drinkers to Belgian beer, in 
part because of Chimay Red and in part 
because so many brewpubs occasionally 
brew a dubbel. 

Although Belgian brewers favor Pilsener 
for the base malt and lean heavily on dark 
caramel syrup for color and complexity, 
Americans lean toward pale ale malt as 
well as Pilsener in the base and a much 
wider range of specialty malts. Among 
homebrewers, Special "B" appears in 
almost nine out of lO recipes, often along 
with CaraMunich"'. 

CLUB ONLY COMPETITION 

Category 18 Belgian Strong Ale 

Entries due February 4, 2006. Judging will be 
held February II. 

Shipping Address: 

AHA COC 

2 19 12 34th Ave W 

Brier,WA 98036 

Hosted by Lori Brown and the Greater 
Everett Brewers League of Everett, Wash. For 
more information contact loribrown@att.net. 

www.been own.org 

The range of fermentables varies little 
from dark strong. In fact , like the line 
between golden strong ale and tripe!, the 
one between dubbel and dark strong gets 
blurred . Where does a beer like 
Maredsous 8 (1.069, but stronger than 8-
percent abv) fit? 

Gordon Strong, who wrote the guidelines, 
explains that much of the distinction is a 
matter of intensity. 'The main differences 
are apparently rooted in the alcohol 
strength," he said. "Dark strongs are a 
broader style with a greater range of com­
mercial interpretations, but they all have a 
complex balance of interesting flavors and 
aromas with a malty flavor and a darker­
than-pale color. Dark strongs have a 
greater alcohol (continued on page 17) 

Dubbel 

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

2 cans 

0.5 lb 

0.5 lb 

0.5 lb 

0.5 lb 

1.0 lb 

1.5 oz 

Coopers Light Malt Extract 

(0.23 kg) Coopers Light Dry 

Malt Extract 

(0.23 kg) CaraVienne Malt 

(0.23 kg) CaraMunich"' Malt 

(0.23 kg) Special B Malt 

(0.45 kg) Dark Candy Sugar 

(43 g) Styrian Geldings, 5.25% 

AA, (60 min) 

Wyeast 3787 Trappist High 

Gravity Yeast or White Labs 

WLP530 Abbey Ale Yeast 

I cup (240 ml measure) corn sugar 

for bottling 

Original Specific Gravity: 1.071 

Final Specific Gravity: 1.0 14 

IBUs: 19 
ABV: 7.5% 

Direct ions 
Steep grains in 1.5 gallons of 150° F water 

for 20 minutes. Remove grains and sparge 

with I gallon of 170° F water. Stir in extract 

and candy sugar and bring to a boil. After 30 

minutes, add hops. Boi l for 60 minutes then 

strain into fermenter with enough cold water 

to make 5 gallons. When temperature gets 
down to 66 o F, aerate and pitch yeast. Ferment 

at 66-7r F fo r one week. Rack to secondary 
and store at 65-68° F for four to six weeks. 

Prime with corn sugar and bottle. 
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ALASKA 
Sleeping lady Brewing 
Co./Snow Goose Restaurant 
Anchorage 

ARIZONA 
Barley Brothers Brewery 
Lake Havasu City 

BJ's Restaurant & Brewery 
Chandler, Tuscon (2) 

Nimbus Brewing Co. 
Tuscon 

Old Chicago 
Tuscon 

Rock Bottom Brewery 
Glendale, Phoenix (2), Scottsdale 

ARKANSAS 
Boscos little Rock Brewing Co. 
Little Rock 

CALIFORNIA 
Anderson Valley Brewing Co 
Boonville 

BJ's Pizza, Grill & Brewery, 
BJ's Restaurant & Brewery 
Brea, Laguna Hills, Oxnard, Roseville, 
West Covina, Woodland Hills 

BJ's Pizza & Grill 
Folsom, Huntington Beach, La Jolla, 
Laguna Beach, Long Beach, Los 
Angeles, Newport Beach 

BJ's Restaurant & Brewhouse 
Arcadia, Burbank, Cerritos, Corona, 
Cupertino, Fresno, Huntington Beach, 
Irvine, La Mesa, Moreno Valley, Rancho 
Cucamonga, San Bernardino, San Jose, 
Thousand Oaks, Valencia 

Firestone Walker Brewing Co. 
Buellton, Paso Robles 

O'Brien's Pub 
San Diego 

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

Rogue Ales Public House 
San Francisco 

Russian River 
Santa Rosa 

Santa Barbara Brewing Co. 
Santa Barbara 

Stone Brewing Co. 
San Marcos 

COLORADO 
5280 Roadhouse & Brewery 
Littleton 

Backcountry Brewery & 
Restaraunt 
Frisco 

BJ's Pizza Grill & Brewery 
Boulder 

Boulder Beer Co. 
Boulder 

Dillon Dam Brewery 
Dillon 

Flying Dog Brewery 
Denver 

Glenwood Canyon Brewing Co. 
Glenwood Springs 

Great Divide Brewing Co. 
Denver 

Hops Grillhouse and Brewery 
Denver, Golden, Littleton, Northglenn 

Ironworks Brewery & Pub 
Lakewood 

left Hand/Tabernash Brewing Co. 
Longmont 

Odell Brewing Co. 
Fort Collins 

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

Oskar Blues 
lyons 

Phantom Canyon 
Colorado Springs 

Pumphouse Brewery & 
Restaurant 
Longmont 

Redfish New Orleans Brewhouse 
Boulder 

Redstone Meadery 
Boulder 

Rock Bottom Brewery 
Denver, Englewood, Westminster 

Rockyard Brewing Co. 
Castle Rock 

Smugglers Brewpub & Grille 
Telluride 

Walnut Brewery 
Boulder 

Wynkoop Brewing Co. 
Denver 

CONNECTICUT 
Hops Grillhouse and Brewery 
Manchester, Newington 

Willimantic Brewing Co. 
Willimantic 

DELAWARE 
Iron Hill Brewery and Restaurant 
Newark, Wilmington 

Stewarts Brewing Co. 
Bear 

FLORIDA 
Dunedin Brewery 
Dunedin 

Hops Grillhouse and Brewery 
Boynton Beach, Bradenton, Ft. Myers, 
Gainesville, Miami, Ocala, Palm Harbor, 
Pembroke Pines, Pompano Beach, 
Sanford, West Palm Beach 

HAWAII 
Kona Brewing Co. 
Kailua-Kona 

IDAHO 
Old Chicago 
Boise (2) 

ILLINOIS 
Elmwood Brewing Co. 
Elmwood 

Flossmoor Station Brewing Co. 
Flossmoor 

Goose Island Beer Co. 
Chicago (2) 

Old Chicago 
Rockford 

Mickey Finns Brewery 
Libertyville 

Piece Brewery 
Chicago 

Rock Bottom Brewery 
Chicago, Warrenville 

INDIANA 
Buffalo Wild Wings Downtown 
Indianapolis 

Rock Bottom Brewery 
Indianapolis 

Upland Brewing Co. 
Bloomington 

IOWA 
Court Avenue Brewing Co. 
Des Moines 

Old Chicago 
Bettendorf 

Racoon River Brewing Co. 
Des Moines 

Rock Bottom Brewery 
Des Moines 

KANSAS 
Old Chicago 
Lawrence, Lenexa, Overland Park, 
Wichita (3) 

MARYLAND 
Hops Grillhouse and Brewery 
Owings Mills 

Rock Bottom Brewery 
Bethesda 

MASSACHUSETTS 
Cambridge Brewing Co. 
Cambridge 

Rock Bottom Brewery 
Boston, Braintree 

Watch City Brewing Co. 
Waltham 

MICHIGAN 
Arbor Brewing Co. 
Ann Arbor 

Big Buck Brewery & Steak House 
Auburn Hills, Gaylord 

Hereford & Hops Steakhouse 
& Brewpub 
Escanaba 

MINNESOTA 
Old Chicago 
Apple Valley, Blaine, Duluth, Eagan, 
Eden Prarie, Minneapolis (2), 
Minnetonka, Plymouth, Roseville 

Rock Bottom Brewery 
Minneapolis 

MISSOURI 
75th Street Brewery 
Kansas City 

McCoy's Public House 
Kansas City 

Old Chicago 
Columbia 

NEBRASKA 
Old Chicago 
Lincoln (2), Omaha (4) 

Thunderhead Brewing 
Kearney 

Upstream Brewing 
Omaha 

NEVADA 
BJ's Pizza & Grill 
las Vegas 

Chicago Brewing Co. 
las Vegas 

Rosemary's Restaurant 
las Vegas 

NEW HAMPSHIRE 
The Portsmouth Brewery 
Portsmouth 

NEW JERSEY 
Ale Street News 
Maywood 

Triumph Brewing Co. 
Princeton 

NEW MEXICO 
Blue Corn Cafe & Brewery 
Santa Fe 

Chama River Brewing Co. 
Albuquerque 

II Vicino Brewing Co. 
Albuquerque 



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

Ellicotville Brewing Co. 
Ellicotville 

FX Matt Brewing Co. 
Utica 

Lake Placid Pub & Brewery 
Lake Placid 

Lake Placid Craft Brewing Co. 
Plattsburg h 

Southampton Publick House 
Southampton 

NORTH CAROLINA 
Hops Grillhouse and Brewery 
Matthews 

OHIO 
Brew Kettle, Taproom and 
Smokehouse 
Strongsville 

Rock Bottom Brewery 
Cincinnati, Cleveland 

Willoughby Brewing Co. 
Willoughby 

OREGON 
BJ's Pizza, Grill & Brewery 
Eugene, Portland (2) 

Club Only (continuedfrom 15) 

Laurelwood Public House & 
Brewery 
Portland 

Old Chicago 
Beaverton, Gresham, Portland (2) 

Pelican Pub and Brewery 
Pacific City 

Rock Bottom Brewery 
Portland 

Rogue Ales Brewery 
(includes Brewer's on the Bay) 
Eugene, Newport (2), Portland 

PENNSYLVANIA 
Barley Creek Brewing Co. 
Tannersville 

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

Rock Bottom Brewery 
King of Prussia, Homestead 

Triumph Brewing Co. 
New Hope 

SOUTH CAROLINA 
Hops Grillhouse and Brewery 
Spartanburg 

TENNESSEE 
Boscos Brewing Co. 
Memphis, Na shville 

TEXAS 
BJ's Restaurant & Brewery, 
BJ's Restaurant & Brewhouse 
Addison, Houston, Lewisville, Webster 

UTAH 
Bohemian Brewery & Grill 
Salt Lake City 

Utah Moab Brewery 
Moab 

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

Uinta Brewing Co. 
Salt Lake City 

VIRGINIA 
Hops Grillhouse and Brewery 
Alexandria, Chesterfield 

Rock Bottom Brewery 
Arlington 

Williamsburg Brewing Co. 
Williamsburg 

WASHINGTON 
Washington Regulations do not allow 
us to publicize available discounts. 

WISCONSIN 
Angelic Brewing Co. 
Madison 

component, but have more malt and yeast 
character to match. The balance remains 
similar, but the intensity of perceptual 
characteristics is proportionally greater in 
Belgian dark strongs." 

Call for our 
new 76 page catalog 

Examples include Westmalle Dubbel, New 
Belgium Abbey, Ommegang, Flying Fish 
Dubbel, Chimay Red and Maredsous 8 . ~ 

Hereford & Hops Steakhouse 
& Brewpub 
Wausau 

Milwaukee Ale House 
Milwaukee 

Northwoods Brewpub 
Eau Clair 

Old Chicago 
Madison 

Rock Bottom Brewery 
Milwaukee 

WYOMING 
Snake River Brewing Co., Snake 
River Brewpub 
Ja ckson Hole, Lander 

FREE Video or DVD 
with any purchase 

ON THE WEB 

Club Only Competition 
www.beertown.org/homebrewing/club.html 

Midwest has landed a semi load of Cornelius kegs. 
These kegs are in excellent condition. They have 
been thoroughly cleaned with a caustic solution . 

BJCP Style Guidelines 
www.bjcp.org/styles04 

Brew Lil<e a Monk 
www.store.beertown.org 

www.beertown.org 

1 keg - $25.00 2 kegs - $48 .00 3 -kegs $69.00 4 kegs- $88.00 
':' Offer good through February 28th 2006 *Prices don 't include shipping. 

Midwest 3440 Beltline Blvd. Mpls., MN 55416 
1-888-449-2739 www.midwestsupplies.com 
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~ears ago I became intrigued by 
l!!lJ stein bier, or stone beer. Stone 
beer involves brewers heating rocks in a 
fire and dumping them in wort , watch­
ing it sizzle and bubble as the wort boils. 
Beer, fire and a good excuse for a camp­
ing trip-sounds like the perfect club 
brew to me . 

Stone beer is not a beer style , but merely 
a technique in brewing. Flavor-wise, it is 
a drastic change from using a propane 
burner and stainless steel brew pot. 
The rocks are heated to 700° F to 1000° F 
(371 ° C to 538° C). Adding them to 
the wort produces soft, sweet candied 
sugar flavors while the heat energy is 
being transferred. 

These delicate flavors are washed off the 
rocks during the boil. Some brewers 
choose to remove the rocks before they 
are completely washed off and save 
them for secondary. Others will reheat 
them, giving the wort a light burnt fla­
vor, not unlike sugar drippings on a pan 
of cinnamon rolls. A wood fire can add 
a delightful smoky flavor. Naturally, you 
have choices to minimize the smoke 
flavor, such as propane, natural gas 
and briquettes. 

Cooking with hot rocks is something that 
cultures without metal brew kettles did 
out of necessity. In the American 
Northwest, they used cooking pots made 
from hides and added hot rocks. In 
Europe, beer was made in a wooden boil 
pot and hot rocks were added to boil the 
wort. It's enough to make one appreciate 
the inventors of stainless steel and 
propane cookers, without which brewing 
today surely would not exist! 

' 
In Germany, the Rauchenfels brewery 
resurrected the stein beer technique. 
Since then, Boscos in Memphis, Tenn. 
has become famous for its Flaming 
Stone Beer. 

Rauchenfels uses greywacke rocks, which 
expand as they're heated, giving more sur­
face area for the caramelizing to form. It is 
an easily available rock-if you live in 
Germany. Boscos reportedly uses pink 
Colorado granite. 

In our first experiment, we used local 
rocks. My first choice was diorite, 
similar to granite with big black and 
white crystals that give it a salt-and-pep­
per look. This was a big mistake , as 
apparently these rocks are not thermally 
stable enough to survive the heating 
process. One turned into sand and pea 
gravel while it was being heated. We 
tossed the rest of them into the creek, 
where they disintegrated. 

There are two points to consider when 
choosing rocks. First, do not use rocks 
from the banks of creeks. They will usually 
spew rock shrapnel as the water trapped 
inside them expands to steam. Safety glass­
es are a good precaution until you deter­
mine if you have stable rocks. Second, 
avoid rocks with red or orange mst streaks 
that can signify naturally occurring iron. If 
the acidic wort has iron-bearing rocks 
immersed in it, a metallic flavor, like blood 
or coins, can be found in the finished beer. 
In addition, sedimentary rocks can poten­
tially change the water chemistry and can 
have stability problems when heated. 

Granite and other igneous rocks seem to 

work well. Lava, which is what native cul­
tures used and which can be found in a bun-

dance in the West, is a great choice. The 
best rocks are grapefmit-sized. Apple-sized 
rocks do not have as much thermal mass, 
and bigger rocks are harder to handle. 

Test your rocks before you brew Get them 
hot and throw them in some cold water 
(don't forget the safety glasses). The rocks 
will not take continued heating and cooling 
cycles. We found the rocks broke up into 
smaller pieces after three or four cycles. 

It takes a good half-hour for the rocks to 
get hot in the fire. Once the wort is boil­
ing, expect a grapefruit-sized rock to boil 
20 gallons of wort for five minutes. 

TESrJI 
For your first time, mashing in with 
propane burners is recommended. We had 
a fire tender who added wood to the fire 
and brought over the hot rocks in a garden 
shovel. We lifted the rocks out with some 
tongs and put them in a stainless steel bas­
ket not unlike those used in deep fryers. 
The basket was supported by a pole on the 
rim of the brew pot. This made loading 
and unloading the rocks easy. 

After the rocks cooled, we sent them back 
to the fire to reheat. We kept this up for a 
90-minute boil and then chilled to 80° F 
(2 7° C) with an immersion chiller, pump­
ing water out of the creek with a sump 
pump. At this point, we racked the beer off 
the sludge (caused by ash entering the 
brew from the rocks.) A lot of sludge 
developed! Plan on losing 15 to 20 percent 
of your volume to hops and sludge. 

The beer was racked into Corny kegs. The 
dip tubes were removed and a hose added 
to the threaded-out side of the keg. A liter 
pop bottle half-filled with water was taped 
to the keg and the hose mn into it, form­
ing a fermentation lock. This non-break­
able fermenter could be put in the creek 
to keep cool or hauled in the car. 
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Firestone Summer Ale 
Ingredients 
for 5 U.S. gallons ( 19 liters) 

4.75 lb 
1.25 lb 
1.0 lb 
0.65 oz 

0.5 oz 

(2.15 kg) English pale ale ma lt 
(0.57 kg) Vienna malt 
(0.45 kg) flaked corn 
( 18 g) U.S. Kent Goldings, 5.2% 
alpha acid (60 minutes) 
( 14 g) U.S. Kent Goldings, 5.2% 
alpha acid (30 minu tes) 

Original Target Gravity: 1.040 
IBUs: 20 
Efficiency: 80% 

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

7.5 lb 
14.0 oz 
14.0 oz 
0.5 oz 

0.75 oz 

0.6 oz 

(3.4 kg) Pilsener malt 
(392 g) Vienna malt 
(392 g) Munich malt 
( 14 g) Hallertau, 5% alpha acid 
(90 minutes) 
(21 g) Hallertau, 5% alpha acid 
(60 minutes) 
( 16.8 g) Hallertau, 5% alpha 
acid (30 minutes) 

Original Target Gravity: 1.055 
IBUs: 30 
Efficiency: 80% 
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Directions 
Mash in at 150° F (66° C) unti l conversion. 

Pitch Wyeast I 056 yeast. Ferment at 70° F 

(21 ° C). 

Directions 
Mash at ISr F (6r C) until conversion. 

Pitch Wyeast 2206 for lagers and ferment at 
50 to 54° F. Fo1· warmer ferments use Wyeast 
I 007 and ferment at 68° F (20° C) . Note this 
rec ipe is des igned to show off the stone tech­
nique character. For a maltier beer increase 
the Vienna and Munich malts to 1.5 lb each 
and reduce the Pilsener malt by I lb. 

SPECIALTY EQUIPMENT NEEDED 

K Big sta inless steel spoon or small stainless 
stee l shovel 

K Stainless steel wire or perforated 
sta inless steel basket 

K Air supply for the fire such as bellows 

K Tongs 

\Jll 
Use a fire ring with good ventilation. Most 
campground rings are not designed for 
heat and burning wood; they are designed 
to keep the fire contained . One with a 
completely open front allows air to feed 
the flames . Blacksmiths used bellows to 
speed the burn rate and give off more 
heat. I used an air mattress pump and it 
supplied only enough air to heat one or 
two rocks at a time. 

Hardwoods like maple or oak will work 
better than softwoods such as fir or pine. 
The resins in softwoods can be pronounced 
and distracting in the finished beer. For 
convenience, I grabbed a load of fir mill 
ends for our wood source. We noticed it in 
the flavor after six months of lageting. Be 
patient-the smoke flavors diminish over 
time. Keep tasting your stone beer every 
month as it will continue to evolve. 

Styles of beer that lend themselves to stone 
brewing are any of the smoke styles, such 
as Marzens, Oktoberfests, porters and 
Vienna. This is especially true if you use 
wood versus propane for your rocks heat 
source. Wheat and light ales also work 
well. Boscos' base style is a wheat beer. It 
allows the slightly sweeter caramel flavors 
to come through. Lighter styles will show 
off the uniqueness of the technique more 
than dark beers. Hoppy APA or IPA might 
hide the subtle nuances of the technique. 

Do not attempt a stone brew by yourself. 
Three people work great; four are even 
better. Don't forget the safety goggles. 

Ted Hausotter is an award-winning 

homebrewer from Baker City, Ore. and 

an assistant director of the Continuing 

Education Program of the Beer Judge 

Certification Program. ~ 

www.been own .org 

E 
8 
~ 

f 



BY CHFJ5TIAN MCDANIEL 

Editor's Note: This is another in an occa­
sional series of articles highlighting activi­
ties homebrew clubs organize to promote 
brewing and their clubs. If your club has an 
activity you woLtld lil1e to share, send a 
qLtely to jim@brewersassociation.org. 

According to the Norse epic "Prose 
Edda," circa 1000 AD, wine is reserved 
for the gods, mead for inhabitants of the 
realm of the dead and beer for humans. 
Being mortal, that suits us just fine . 

As in the Norse myths, the weather 
forecast for Firebrew IV was bold and 
grim: thunder, lightning, violent winds 

and heavy rains. Undaunted, the Red 
Ledge Brewers, a group of amateur and 
professional brewers in the greater 
Lansing area, held their fourth annual 
Firebrew event in Eagle, Mich. 

The first Firebrew featured an 
Oktoberfest ale, followed by an imperi­
al stout the next year and then a 
Scottish ale. The premise behind these 
events is that if some beer is good, more 
beer is just naturally better. And 200 
gallons of beer is nirvana. 

With the camaraderie of brewers bound 
together by a love of zymurgy, gadgetry 
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and the thought of sharing a banquet of 
unique home brews, all of the elements for 
a memorable event were in place. This 
year's recipe was for a Baltic porter 
devised by John Geisler, who also 
arranged to have all supplies donated by 
Briess, Hopunion, White Labs and the 
Red Salamander, a homebrew supply 
store in Grand Ledge, Mich. 

In the predawn hours of Fire brew IV, Ed 
Huston and host Dean McCracken made 
preparations for the porter and started 
heating the water for mashing in the 
250-gallon stainless steel vessel that Red 
Salamander owner Karl Glarner acquired 
more than 10 years ago. Huston had 
fashioned a concrete pit during July to 
contain the fire that would boil the wort. 

The American 
Homebrewers Association 

Membership Rally 
American Homebrewers Association 

members- help us grow membership. 

The American Homebrewers 
Association toasts our 

brewery hosts-helping 
to grow a stronger 

homebrewing community. 

For more information about 
the AHA Membership Rally 

visit www.beertown.org 

Where we've been ... 
V St. Arnold's Brewing Company 

V Iron Hill Brewery & Restaurant 

V Dogfish Head Craft Brewery 

V Stewart's Brewing Company 

V Fordham Brewing Company 

V Matt Brewing Company 

Where we're going ... 
>- Boston Beer Co. 

>- Brooklyn Brewery 

)> Harpoon Brewery 

>- Sierra Nevada 

)> Deschutes Brewery 

>- New Belgium Brewing Company 

>- Goose Island Beer Co. 

Brtwen Anoclltl~• 
www.bnrlown.or1 

Over 1700 Beer, Mead, 6 Winema king Products 
Same Day Accurate Order Fulfillment 
800 681-2793 www.northernbrewer.com 
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As the day progressed, a total of 21 brew­
ers and their friends, families and pets 
joined the brouhaha to work and play. 

At approximately 10:55 a.m., the grains 
were added to the mash Iauter tun. 
These were doughed for about 90 min­
utes in a temperature range of 154 to 
162° F (68 to 72° C). At approximately 
12:15 p.m., we added sparge water and 
transferred the wort to the boil kettle 
positioned over the fire pit. We started a 
wood fire under the boil kettle after the 
wort transfer. The original gravity of the 
wort was 1.060. 

THE WEA.THER.. CA.LMED 
A.S THE POR..TER.. WA.S 

FIN ISHED . MOR..E THA.N 
A. LITTLE LIBA.T ION WA.S 

POUR..ED THA.T DA.Y TO 
HONOR.. THE c;oDS . THE 

EVENT BEc;A.N TO BR..EA.K 
UP A.T A.BOU T 6 P.M . 

A.LTHOUc;H THE 
CLEA.NUP WOULD c;o 

ON FOR.. WEEKS . 

We achieved a boil of the 200-plus gallons 
of wort by 12:45 p.m. While the wort 
lautered, the Red Ledge Brewers sampled 
an amazing range of home brews provided 
by members, socialized and swapped big 
beer stories. The Firebrew was well organ­
ized as tasks had been identified and 
assigned through the group's Web site well 
in advance of the event. 

While the hops were boiling, Geisler raf­
fled off a number of items provided by the 
event's sponsors. 

At approximately 4:45 p.m., brewers 
began to install a four-arm counter flow 
chiller and a water supply, a task that 

www. beertown.org 
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had been challenging during previous 
Firebrews. It went off without a hitch 
this time around. The cooling process 
had begun and the first carboy was 
filled at 5:15 p.m. 

The weather calmed as the porter was fin­
ished . More than a little libation was 
poured that day to honor the gods. The 
event began to break up at about 6 p .m. 
although the cleanup would go on for 
weeks. 

In addition to the supplies provided by 
the generous sponsors, the Red Ledge 
Brewers collected about $200 from atten­
dees who did not sign up for a specific 
task. The money will be used to promote 
group activities. 

Firebrew IV attendees included Tom 
Wellman, Diane Brown-Rutlewski, Bejeir 
Brooks, Hans Hinke, Ginger Hagen, Ed 

Baltic Porter 
All-Grain Recipe 

Ingredients 
for 175 gallons (6.62 hi) 

Total volume boiled: 200 gal (7.6 hi) 
Based on a mash efficiency of 70 percent 

3001b 
200 lb 
30 lb 

30 lb 
301b 

13 oz 

II oz 

10 oz 

4 oz 

www.beertown.org 

( 136 kg) Ashburn malt 
(90 kg) Briess Munich Malt 
( 13.6 kg) Briess two-row 
Caramel Malt SOL 
( 13.6 kg) Briess Special Roast 
(13.6 kg) Briess two-row 
Chocolate Malt 
(364 g) Hallertau Magnum 
pellet hops, I I.SO% alpha acid, 
60 min. 
(308 g) East Kent Golding 
pellet hops, 6.1% alpha acid, 
30 min. 
(280 g) Czech Saaz pellet 
hops, 3.6% alpha acid, IS min . 
(I 12 g) Hallertau Hersbruck 
pellet hops, S. l% alpha acid, 
IS min. 
20 teaspoons Irish moss 
White Labs WLP838 
Southern German Lager yeast 

Huston, John Geisler, Brian Stanley, Tim 
Amato, Scott Isham, Karl Glamer, Sean 
Royston, Dave Novak, Olin Annis, Bob 
Lorbett , Thorn Cannell, Reggie Brooks, 
Eric Spitzfaden , Chris McDaniel and 
Tobias Williams. 

Christian McDaniel is a member of the 

Red Ledge Brewers homebrew club in 

Grand Ledge, Mich. ~ 

http: I /www. GrapeandGmnary. com 

"Your Hometown 
Brewshop on the Web" 

Family Owned 
Friendly Service 
Quality Products 

Mail Order Prices 
Same Day Shipping 

Bulk Pricing 

Visit our online store and catalog 
at www.grapeandgranary.com or 
call at 1-800-695-9870 for a free 

catalog. You'll be glad ya did! 

~oa,~~&~ 
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 & 1 0 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 READY TO BREW 

951-676-2337 or john@}minibrew.com or www.minibrew.com 
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aWedieval 
~RewingCp:peRimenc 

by OJarr JaRvis 
Back in rhe old days, befoRe rhe modeRn eRa of 
bRewing wirh sream-fiRed kerrks, hydRomereRs, 
rheRmomereRs and orheR rechnologies rhar we 
now rake foR gRanred, anyone who wanred ro 
bRew pRerry much had rwo choices: hope foR 
rhe besr, OR leaRn fRom someone else who could 
cRansfeR rhe knowledge. e)CpeRience WaS a ke!:) 
ekmenr in bRewing success. 

A yeaR oR so ago, an idea was boRn (oveR 
copious amounrs of homebRew, if 1 Recall 
coRRecr!y): Whar would ir be like ro bRew "by 
rhe sear of youR panrs" and nor depend on 
measuRing insrRumenrs? AfreR all, in rimes of 
old rhey did ir all rhe rime. ARe we good enough 
ro pull ir off? 

We decided ro keep rhe gRoup as small as 
possible because of bRewing space limirarions. 
Plus we gor a lor of Ribbing fRom some club 
membeRs who rhoughr rhis was a RarheR sill!:) 
idea, so we chose ro include only rhose 
dedicared ro rhe idea of cRying rhis our. 

Those kfr sranding weRe Robin Chirwood, 
hosr, bRewmasreR and chief insrigaroR of rhis 
whole rhing (nor ro menrion rhe esreemed 
pResidenr of ouR club); Nare Sampson, an eageR 
bReweR and srudenr of rhe aRr; Jason CDeans, 
somewhar new ro bRewing on his own bur my 
fRequenr assisranr; and myself. 

( 
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Will rhis end up being a woRld-class beeR?~ 
Unlikely, bur fRom rasring rhe woRr 

sample ir Really should ruRn our a lor 

berreR rhan l oRiginally e_l(pecred given 

• ._ rhe cRazy mashing schedule. _.' 

~~~--------------------------~~ 
The Rules 
After a great deal of debate about what 
would constitute medieval brewing 
techniques, we settled on some rules 
that we thought would make this a valid 
experiment. Some assumptions were in 
order. It was decided that brewers back 
then would have learned a few things 
over time, such as how big a pile of grain 
made a batch of beer, how much water 
to add and how much boiling water plus 
"other" water made for the correct 
resulting temperature of the mash. Also, 
they used some sort of kettle , so we 
could use our converted kegs; they had 
baskets or other vessels, so we could use 
the ubiquitous white plastic bucket ; 
they could have fashioned scoops of var­
ious sizes, so it was OK for us to use 
something like a saucepan for adding 
water and keeping track of the propor­
tions . And of course, no clocks! 

T he "Recipe 
Recipe for lO U.S. gallons (38 liters) 

~Rain 
Pilsener malt: "a big pile" 

(about 25 pounds) 
Pilsener malt (toasted): 

"a couple really big handfuls" 
(about 1.5 pounds) 

CaraAmber"': 
"1 handful" (about 0.25 pound) 

Chocolate: 
"half handful" (about 0.125 pound) 

Wheat: 
"1.5 handfuls" (about 0. 75 pound) 

Home smoked two-row: 
"a couple really big handfuls" 
(about 1 pound) 

According to Chitwood, it all "looked 
about right" so we went with it. 
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Hops 
Magnum 

Saaz 

(Desired: approximately 0.75 ounce 
of 15.7 alpha acid) 

(Desired: approximately 1.5 ounces 
of 3.6 alpha acid) 

~LaSt" 
The yeast choice was a topic of major dis­
cussion, since we wanted to approximate 
what we thought beer back then might taste 
like (to some extent). Then again, we want­
ed to have some good beer to enjoy down 
the road as well. Since Sampson is the 
Keeper of the Yeast for our club, we asked 
him to make up a concoction of Ardennes 
(cultured from a bottle of LaChouffe) , 
WLP565 Saison and Wyeast1762 Belgian 
Abbey II . We debated throwing in some 
Brettanomyces for authenticity, but in the 
end the witches brew that Sampson put 
together seemed pretty workable. 

The BRew Session 
We converged on Chitwoods brewing par­
lor, where he was busily setting things up 
and heating some water. It was a shame to 
have to relegate his handcrafted Brew 
Scooter 2000 to merely heating water and 
holding the mash, but this was science! 

We turned Chitwood and Sampson loose 
putting the ingredients together while 
Means and I watched and chuckled. They 
tossed in a handful of this, a handful of 
that , then started to reach into the bin to 
take out some grain, said , "Screw itl" and 
tossed in even more. I had brought a 
secret ingredient (some leftover home 
smoked two-row malt) and it got tossed 
into the mix as well. just looking at this 
massive quantity of grain without the ben­
efit of a scale really made you second-

guess if you had enough (or too much). 
This might not be as easy as we thought! 

At each step, Means and I would check 
the results with the "forbidden" instru­
ments and record the results without 
sharing them with the brewers. 
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The next big issue was how to tell how 
hot the strike liquor was. Of course, it's 
easy to notice when water is boiling, but 
how do you figure out how much cold 
water from the hose you need to mix with 
it to get the temperature right7 We 
guessed that a 50-50 split wouldn't do it 
(too cold). Maybe a 3-2 split7 Doing some 
quick math in our heads we went with 
that ratio, then Chitwood did the tried­
and-true "stick my finger in it and see 
how damn hot it is" method. We then 
added some cold water, then some more 
hot, then some cold, until it was 'just 
right. " Notice how things get pretty vague 
when you don't have your trusty instru­
ments to back you up? 

Chitwood was shooting for an initial mash 
temperature of 122° F, and using the 
strike liquor (at an actual temperature of 
140° F) he pretty much nailed it, ending 
up at 123° F It was tempting to tell 
Chitwood that he was on the money, but 
we note takers had our lips sealed! 

After the initial mash rest, the first decoc­
tion was pulled off using the standard 
ratio of one-third the mash volume. This 
was then heated to boiling and stirred for 
"a while" (23 minutes) then stirred back 
into the main mash. They had hoped to 
end up with a total mash temperature of 
between 150 and 158° F, but in reality 
they only got it up to 142° F Uh-oh! 

Chitwood and Sampson kept staring at 
the mash, and as time went by you could 
tell they realized something just wasn't 
quite right with it. Remember, they had 
no idea what the actual temperatures 
were. They then pulled off about a gallon­
and-a-half of liquid and heated it for a 
while, then added it back in (the temper­
ature was now 136° F) . After about 10 
minutes they did this again, this time with 
about 2 gallons, and ended up at a tem­
perature where they started-at 142° F 
Still staring at the mash, they got serious 
this time and pulled off a couple of gallons 
and heated it to near boiling. When added 
back in they were now at 140° F We con­
firmed these temperatures with more than 
one thermometer and a thorough stirring. 

By now it was time for the second decoc­
tion to take it up to mash out. Again one-

third of the mash was removed and heat­
ed to boiling. This time, only about 12 
minutes had elapsed when it was added 
back in. They were hoping to be near 
168° F or greater, but in reality they were 
now at 156° F 

The vorlauf produced a lot of very cloudy 
first runnings and they ended up recircu­
lating nearly 2 gallons before it ran clear 
enough to run into the kettle . The amount 
of time to deal with the first runoff may be 
what saved them, since the mash finally 
had a chance to do an alpha rest for about 
20 minutes or so. Was all that messy stuff 
unconverted starches? 

Using the batch sparging method (as 
evangelized by club member Denny 
Conn), we ended up with a total kettle 
volume of 12 gallons at an initial specific 
gravity of 1.062. 

Did I mention that during all of this we 
were enjoying festival-like quantities of 
Means' Oatmeal Imperial Porter and sev­
eral other delicious brews7 I must con­
fess that as the beer flowed, so did my 
propensity for trying to get Chitwood 
and Sampson to second-guess them­
selves-almost to the point of physical 
violence. I decided that in the interest of 
good science I should just pour myself 
another brew, sit down, be quiet and 
take more notes . 

Adding hops was a bit more straightfor­
ward. The aim was 0.75 ounce of 
Magnum, but they actually added 0.5 
ounce. Later when they wanted 1.5 
ounces of Saaz hops, they "measured" 
what turned out to be 1.37 ounces. Not 
bad for eyeballing it, eh? 

During the boil, we got a chance to enjoy 
some delicious Belgian Beef Stew gra­
ciously prepared by Chitwood's wife, 
Karen. Oh, if she only had a sister. 

At flameout we ended up with approxi­
mately 10 gallons of wort with a specific 
gravity of 1.075. 

What: W e LeaRned 
With experience (and a little bit of luck) 
you can get pretty good at judging the 
quality of your (continlled on page 43) 

January/February 2006 ZYMURGY 27 



tHe 



Working over an open frre with 
hand-hewn brew paddles and large 

cast iron kettles, Kansans Erik Peterson 
and Don Sotta are in their element. 

Their self-proclaimed brew fests 
combine a love of heritage, family 

and vintage brewing equipment. 

"We call it brew fest because the families get together 
and it's more than just brewing. All the kids play and 
we grill tons of food," said Peterson, from Lindsborg. 

Peterson and Sotta, who lives in 

McCune, were housemates at 
Kansas State University in Manhattan, 

where Sotta majored in veterinary 
medicine and Peterson earned his 

master's degree in physical geography. 
They also worked together several 
summers in Alaska, where they 
consumed vast quantities of 

Lucky Lager and yearned for 

better brew. + 



\!0 

"After college we got married and had 
kids," Peterson says. "We wrote each other 
and talked on the phone now and then, 
but we didn't see each other for 11 years. 
Now we're both just slapping ourselves 
for it. 

"We got together a couple times, and got 
to talking. We're just so into the physical 
history of our families . Don had brewed 
over the years, and so had I a couple of 
times, but his brew house was occupying 
the summer kitchen where his family had 
lived forever. He was cooking in the same 
fire pit his great-grandma did! I just fell in 
love with that, and it was the same thing I 
was already doing in my own head with 
living around here." 

Sotta explains, "Erik and I both like junk, 
and old antique stuff that was used by our 
families on these farms. And we both like 
beer and making beer, so it just kind of all 
melded together." 

The strict hobbyist style of brewing, with 
stainless steel pots, temperature gauges 
and gas burners, didn't appeal to either of 
them. Nor did they have the money to 
spend on that type of equipment. 

"Pioneers didn't have hydrometers," scoffs 
Peterson. 

The two, though, were willing to spend 
the money on "old stuff." Says Sotta, "We 
made a batch of beer outside and it 
turned out great. just like in the old days, 
we did it out in the open air." Contrary to 
books they'd both read, they found that 
beer didn't have to be handled with ster­
ile gloves. 

They shared a belief in making good beer 
that would keep well, and they wanted to 
do it the old-fashioned way. Over a period 
of a few years, they collected vintage 
equipment, often on summer trips taken 
together to rough it in cooler climes. They 
now have four 10- to 40-gallon kettles 
between them. 

A typical brew fest begins •vith a three­
hour trip from one home to the other. 
Friday night is devoted to a family cook­
out, often with a menu representing the 
host familys heritage. The hedge (Osage 
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orange) fire laid that night will be kept 
alive through Sunday 

Peterson's Swedish forebears homesteaded 
a farm in central Kansas in 1875. Satta's 
ancestors emigrated from Austria (now 
Trentino, a province in northern Italy 
annexed from Austria after World War I) 
to settle near the southeast Kansas 
coalmines at the turn of the last century. 

A lot of Satta's income depends on work­
ing Saturday mornings at the Fort Scott 
sale barn. While he processes cattle there, 
Peterson corrals the eight Sotta and 
Peterson kids to grind the malted grain by 
hand, using an antique burr mill. 

In the early afternoon he and Sotta start 
washing things, getting the crocks and 
cast iron kettles ready They're well aware 
that stainless steel and copper pots are 
preferred, but they make do with what 
they have. 

"Irons so porous that it takes on the char­
acter of whatever was in it," explains Sotta. 

After boiling all the kettles and cleaning 
all the crocks, the two are ready by 

Coal Valley Porter 

Ingredients 
fo r 25 gallons (0.95 hi) 

40.0 lb 
2.0 lb 
1.0 lb 
1.0 lb 
0.5 lb 

1.0 lb 

( 18.14 kg} English Pale Malt 

(0.91 kg) black patent malt 

(0.45 kg) roasted barley 

(0.45 kg) chocolate malt 

(0.23 kg} Cluster bittering hop 

pellets (60 min.) 

(0.45 kg} Tettnanger fresh 

aroma hops (I 0 min .) 

English Ale liquid yeast 

Wort Boil T ime : I hour 

evening to start mashing the malt. The 
heavy iron kettle is suspended over Satta's 
fire pit by old packinghouse meat hooks 
hung from a wagon axle. 

"When we whole grain brew, we have to 
use a thermometer," Peterson says. "We 
grind the grain and put it in a pot of water 
thats got to be between 150 and 155° f 
You really have to learn to control heat at 
different stages." 

To accomplish this, they use two or three 
different types of wood, typically hedge, 
hickory or hackberry along with some 
oak, because they each give off varying 
degrees of heat. 

"We've got it down to a fine art," Peterson 
says. Their experience with "Big Betty," a 
4 3-gallon kettle, has allowed them to keep 
the temperature within a degree for two 
hours once the desired heat is reached. 

They use hackberry and oak for brew pad­
dles because they're fine-grained hard­
woods, won't deteriorate under heat and 
won't catch fire easily When making them 
Sotta often uses the like-new hatchet his 
boys found when wiring his brew house. A 

Directions 
When using cast iron boiling kettles, first 

condition them by building a hot hardwood 

fire in them, then rinse them well by boiling 

water in them. 

Single infusion mash at 150°F (65.5°C) to 

155°F (68.3°C) for 1.5 hours with I quart (4.7 

liters) water to I pound (0.45 kg) of grain, 

which is easily done due to the larger volumes 

of mash. Standard sparge at 0.5 gallon ( 1.89 

liters) water per pound of grain. 

Fermentation takes place in crocks in out­

door sheds, where Kansas fall temperatures 

fluctuate between 40°F (4.4°C) and 60oF 

( 15.5°C).When the beer becomes still after one 
~ 
~ 

.J> 
c 

or two weeks, we rack into carboys for anoth- ~ 

er month, then carbonate with a half-cup of ~ 
~ 

corn sugar to 5 gallons ( 18.93 liters) of beer. ~ 

Due to the huge number of variables in 

these outdoor recipes, the resu lts vary, but are 

always tasty and fun . 
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builder splitting shingles on the roof must 
have accidentally dropped it between the 
wall studs nearly a century ago. 

After the mash cooks for about an hour, it's 
transferred to the lauter tun, "Osama 
Mama". At the time they found it online, 
Osama Bin laden was big news. This 40-
gallon Red Wing crock with a bunghole in 
the bottom was larger than life, too, so they 
called it the "Osama Mama" crock. They 
drove to Illinois to pick it up. The false bot­
tom in the tun? In a former life, it was the 
bottom of the Sotta kids' wading pool. 

"I know hobbyists get pretty carried away 
with all those numbers, but we kind of do 
it by taste," Sotta says. "What they're meas­
uring is their yields of sugar out of the 
grain. We've done it enough, though, that 
we know what it should taste like, how 
sweet it should be. As you sparge the grains 
they get less and less sweet. Since Erik and 
I are constantly tasting it, we can tell when 
we have a good yield." 

Primary fermentation takes place in 
antique crocks. They cover the tops with 
plastic wrap, then with a heavy cloth. 

"We do that a certain number of days 
according to the recipe," Sotta says, "but 
these are pretty large vessels and they're 
pretty much outdoors, at least on this 
farm. I keep them out in my brew shack. 
Whatever the temperature is out there, 
that's what its gonna be. So we generally 
gauge it by the way it looks. And I do 
some tasting." 

The aroma emanating from 70 gallons of 
beer in the brew house is overwhelming. 
After one to two weeks of primary fermen­
tation in the crocks, the beer is usually put 
into carboys, where it becomes more of a 
closed traditional system. Sometimes the 
crocks are used for secondary fermentation 
as well. 

"I don't think we've ever followed a 
recipe to a tee," Sotta admits. "What we 
do is we look for a recipe for the style 
of beer we want to make. Because we've 
done it enough times, we know what to 
go a little long on, or a little short on, 
to make it more to our liking. We just 
pick out a few recipes and kind of 
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combine them and then put in our own 
little twist." 

Kansas Common 

Ingredients 
for 25 gallons (0.95 hi) 

Brewing in cast iron suits the "heartier, 
heavier" types of beers that Peterson and 
Sotta enjoy. But "we made a light lager 
once that turned out extremely well," said 
Peterson, observing that some of their 
lighter beers impart a smoky flavor. 

50.0 lb (22.68 kg) Six-row American 
Pale Malt 
(2.27 kg) Carap ils 

The two do a lot of planning and have a 
10-book brewing library between them, 
usually looking up two or three questions 
for every recipe. Despite that, their brew 
fests are not without fiascoes. 

5.0 lb 
0.5 lb 

1.0 lb 

(0.23 kg) Northern Brewer 
bittering hop pellets (60 min.) 
(0.45 kg) Cascade aroma hop 
pellets (5 min .) 
Califo rnia Lager liquid yeast 

Wort Boil Time: I hour 
"Last year I was at work, and when I came 
back Erik and Steve [Streufert, a friend 
who had brought farm-fresh hops from 
the Willamette Valley] had started the first 
batch on their own. Erik was reading our 
recipe that we'd made up, and he misread 
it," Sotta remembers. 

first batch, pounds and pounds of it. Light 
wouldn't penetrate it. It had the consisten­
cy of motor oil. But we loved the stuff." 

Peterson said the porter recipe called for 
mixing equal parts black patent malt, 
chocolate malt and roasted malt. "I ended 
up putting all the black patent malt in the 

Karen Peterson is a retired high school 

library media specialist. She lives with 
her four helpful felines in 

Kan., where she owns 

Designs. 
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Perhaps God was smiling on me when I 
decided to journey to this mythic and 
holy town. The churches were remark­
able, carved straight from the solid living 
rock of the mountains. Thousands of pil­
grims come to Lalibela every year to visit 
these testaments to Ethiopia's ancient 
Christian empire. This is the reason I had 
trekked to this remote destination. It is 
not, however, the reason why I would 
later return. 

Ethiopia's national drink is t'ej, a type of 
mead often mixed with a variety of herbs 
and fruits. I have tasted numerous samples 
of it in Addis Ababa, Ethiopia's capital city, 
but drinking Lalibela t'ej is an other­
worldly experience, as if a gift of the same 
providence that had crowned the baby 
Lalibela with a ring of divine honeybees. 
In Addis Ababa, the quality of t'ej is high­
ly variable, sometimes with significant 
amounts of sugar replacing the honey as a 
source of cheap fermentables. It is typical­
ly served in traditional restaurants and in 
t'ej houses, or t'ej bet. But even the best t'ej 
in Addis Ababa was no rival for the sweet, 
golden elixir I drank in Lalibela. 

My first taste of it was a spiritual experi­
ence. Indeed, I was accompanied in my 
tasting by a deacon from one of the 
famous rock-hewn churches. We settled 
ourselves on a simple cement bench cov­
ered with animal hides in the front room 
of a t'ej bet no more than a stone's throw 
from the complex of historic churches. 
The t'ej is contained within a wooden or 
plastic barrel in a back room and decant­
ed in "birille," special vase-shaped glasses 
reserved exclusively for the imbibing of 
t'ej. Lalibela is one of the few places to 
continue using an older, long-neck design 
for their birille rather than the squat, 
lipped-neck birille found elsewhere. 
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A properly served birille of t'ej is filled to 
the very rim so that the drinker can, with 
a deft movement of the wrist, tip out the 
bits of honeycomb floating on the top of 
the beverage. I mimicked my companion 
in this ritual and proceeded to tilt the 
glass to my lips, holding the top of the 
neck between my thumb and forefinger. 
The sweet, nutty taste was divine. And 
why wouldn't it be? T'ej brewed in 
Lalibela is fermented from honey made by 
bees that can foretell the future. 

T'ej Then and Now 
Historically, the right to drink t'ej was 
reserved exclusively for royalty. On their 
travels, Ethiopian kings and emperors had 
their carriers bear great hollowed logs filled 
with t'ej . Church history also acknowl­
edges the noble nature of the drink. 

Murals in Ethiopian churches depict the 
biblical scene of King Herod, Salome and 
john the Baptist. As the story goes, 
Salome enchanted Herod with sensual 

The proprietor of Lallbela's best t'ej house enjoys a refreshing blrllle 

after a long day. 
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A handful of gesho Is displayed by a tela (beer) homebrewer. 

song and dance. Once under her charms, 
Salome demanded that Herod behead 
john the Baptist, her mother's sworn 
enemy In this scene, the murals always 
depict Herod imbibing t'ej from regal, 
long-necked birille. 

In recent centuries though , Ethiopian 
emperors such as the renowned Haile 
Selassie I extended the right to drink t'ej 
to commoners. T ej became the drink for 
special occasions, brewed by female 
household heads for weddings, naming 
ceremonies and religious holidays. But 
today, t'ej has lost much of its dignified 
luster. As urban centers like Addis Ababa 
(population greater than 2. 7 million) 
expand and agrarian-based lifestyles are 
adapted to modern industrial society, 
alcoholism is appearing more frequently 

Compared to bottled lagers (widely avail­
able in Ethiopia , and of good quality), t'ej 
is stronger and much cheaper and there­
fore has become the drink of choice for 
impoverished men, many of whom are 
refugees from the countryside who have 
fled to the city in search of opportunity 
but have instead found loneliness and 
despair. Cheap alcohol is an easy escape 
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from the cruelty of the city Nowadays, t'ej 
is more often associated with excessive 
drinking bouts in debauched t'ej halls 
than with royal ceremony 

It is in these t'ej halls where the quality 
also suffers the most. I have seen t'ej 
brewed with as much as 8 pounds of 
sugar to 1 pound of honey, and with 

Three samples of Ethiopian honey 

are presented by an exporter In 

Addis Ababa's Mercado-the Largest 

market In Africa. 

chemical food colorings added to provide 
the yellow color that would have come 
from the honey The intention is to make 
a cheap and potent drink that steals what's 
left of the drinks regal reputation. 

It is this degradation of t'ej , both to its 
social standing as well as its quality that 
inspired Ato Dereje to start a company 
called Tizeta Tej. Dereje believes that it is 
possible for t'ej to retain what's left of its 
respectability and even to regain an 
esteemed place within Ethiopian culture. 
His approach is to maintain strict stan­
dards of top quality 100-percent honey 
formulations, and to give the beverage an 
attractive wine-like packaging and a label 
that indicates strength. Dereje holds that 
t'ej must exude a more sophisticated 

ehrew.crJm 
Reasonable Prices 

Fast Service 

Monthly Specials 

Expert Advice 

Extensive Selcetion of Products (and growing) 

93 Recipe Packages (with more on the way) 

Personal Attention to Your Brewing & Winemaking Needs 

800-365-2739 I order line 
704-527-2337 I help line 
704-527-5070 I fax line 

Alternative Beverage 
114-E Freeland Lane 
Charlotte, NC 28217 

January/Febntary 2006 ZYMURGY 35 



\..36 

image, appealing to mature customers 
who can still recall the days when t'ej held 
a place of honor at high occasions. 

His line of Tizeta T'ej is now marketed 
through grocery stores and restaurants 
around Addis Ababa, marking the first 
real attempt to bring the drink into a 

THE RAW 
WILDFLOWER HONEY 

FROM THE 
HIGHLANDS OF 

ETHIOPIA FORMS THE 
BASE OF T'EJ. MIX 
THE HONEY WITH 
WATER, ALLOW A 

WILD FERMENTATION 
TO OCCUR, AND YOU 

HAVE T'EJ IN ITS 
MOST BASIC FORM. 

modern economy where it can compete 
against expensive imported wines and 
liquors while promoting a uniquely 
Ethiopian drinking custom. 

His efforts thus far have proven success­
ful and he is now looking forward to the 
day when, just like bottles of merlot, his 
t'ej is exported around the world to con­
noisseurs of excellent, regionally distinc­
tive drinks. 

As Diverse as Ethiopia Itself 
T'ej reflects the diversity of its country. 
Ethiopia is home to more than 80 differ­
ent ethnic groups and as many lan­
guages. The landscape runs from the 

MARKYOUR CAL£NDARS! 
American Homebrewers Association 28th Annual National Homebrewers Conference 
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Hollowed-out antique logs used to 
carry many gallons of t 'ej for King 
Abba Jlffar, once the ruler of Jlmma, 
the world's birthplace of coffee. 

lowest point in Africa , the Danakil 
Depression, (lower than 155 meters) 
where the early hominid skeletal 
remains named Lucy were discovered; 
to Ras Dash en ( 4620 meters) in the 
north, which is one of Africa 's highest 
peaks. Over 80 percent of the waters 
comprising the Nile River flow from 
Ethiopia's watersheds, and yet huge 
southern and eastern parts of the coun­
try are arid desert. To the south and 
west are remote tropical forests that still 
contain elephants, lions, zebras and 
other large wildlife. The country also 
has a reputation as a bird watcher's par­
adise, containing hundreds of species, 
dozens of which are endemic. 

The raw wildflower honey from the high­
lands of Ethiopia forms the base of t'ej. 
Mix the honey with water, allow a wild 
fermentation to occur, and you have t'ej in 
its most basic form. Typically, there is also 
an addition of a plant called gesho in 
Amha1ic (Rhamnus prinoides), which is a 
member of the buckthorn family of 
shrubs and small trees. 
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Author Chris O'Brien drinking t 'ej 
In the Omo Valley with two girls 
from the Hamer ethnic group. "They 
outdrank me two-to-one!" 

Gesho can be used in different ways, but 
a common one is to boil the stripped 
branches (though sometimes the leaves 
are used) with a portion of the must. This 
addition is useful as a preservative as well 
as a bittering and herbal Oavor compo­
nent. In this procedure, one part honey is 
first mixed with two to five parts water 
and allowed to ferment from one to sever­
al days before the addition of the boiled 
gesho. The entire brew is then fermented 
for as long as a few months or as little as 
a few days. 
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Galli brew T'ej 
Ingredie nts 
for 5 U.S. ga ll ons ( 19 L) 

10.0 lb 
1.5 lb 

3 sticks 
3.0 oz 

0.25 tsp 

(4.5 kg) honey 
(0.7 kg) Ethiopian gesho (twigs 
preferable to sh1·eds or 
powder) 
cinnamon, cracked (optional) 
(0.08 kg) ginger, grated 
(optional) 
yeast nu trients 

Whi te Labs WLP 720 or Wyeast 3184 

Original Target Gravi t y: 1.070 
Final Target Gravity: 1.006 

However, it is not uncommon for gesho to 

be added directly to the honey without any 
boiling, essentially like a dty or wet hopping 
in the primary fermenter. It is also common 
to strain the gesho out after a ptimary fer­
mentation and rack off into a secondary 

I have tasted t'ej Oavored with lemon, 
garlic, coffee , onion and a number of 
spices for which I cou ld not find transla­
tions. T'ej is almost always an opaque yel­
low, but can be as bright as orange juice 
or as dark as a deep amber. T'ej can be 
dry or sweet, though it normally tends 
toward the sweeter side. On the shorter 

HUGE Website­
www.morebeer.com 

Dire ct ions 
Boil 2.5 ga llons of water in a 5-ga llon pot, 

add gesho twigs and simmer IS minutes. If you 
add cinnamon add it with gesho for boil . Cut 
heat and add ginger if desired. Slowly stir in 
honey until dissolved. Coo l if necessary and 
add to fermente 1~ Top up with water to 5 gal­
lons. Pitch sweet mead yeast. Ferment for five 
days. Rack off of gesho. Store in secondary 
until cessation of fermentation (approximate­
ly I 5-20 days).T'ej can be cloudy. Bottle t'ej as 
a sti ll wine. Enjoy right away. 

A fun experim ent is to spli t the batch , fer­
menting half with a known yeast and the 
other half allowing for spontaneous wi ld 
fermentation. 

end of the fermentation spectrum is a 
very sweet, effervescent, low-alcohol ver­
sion called berz. Much stronger versions 
also exist but are generally reserved for 
the most special of occasions. One study 
of t'ej producers in Addis Ababa showed 
alcohol contents that ranged from 2. 7 to 
21.7 percent ABV, with the majority of 
samples falling in a range between 5.1 to 
10 percent ABV However, since these 
were samples of commercial t'ej in an 
urban center, they were probably signifi­
cantly higher in alcohol than most t'ej 
that is homebrewed throughout the rural 
countryside, (continued on page 43) 

Free Shipping On 
Orders Over $49! 

Nl·wly redesigned website! Abso/utdy lil't'f)'llliug! for Home Brewing nnd lkcr Displ•nsing. 0\•cr 2500 products with l' hotos 1 in­
depth descriptions, and tons of how-to intormntion. Wcl·kly product rch.•ilscs, web-only spl•cials, PAQ, nnd much, muc tmorc. 

LIFE IS FULL OF TOUGH CHOICES, THESE ARE THE FUN ONES ••• 
With 10 base frames and up to 20 options to choose from, amJ brewing dream can be realized! 

Base Price 
$895 

Base Price 
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!lase Price 
$1450 

!lase Price 
$1750 

Base Price 
$2550 

Base Price 
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J-8oo-,528-4056 • Request Ow· Fl·ee Ro 1'9 Colm· Catalog • www.mm·cheer.com 
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2005 GABF Raises the Bar for Craft Beer 

A larger load of beers, attendees and 
excitement marked the 24th edition of 

the Great American Beer Festival'" September 
29 through October 1 at Denvers Colorado 
Convention Center. The 2005 GABF was a 
numbers fest that echoed the cmTent growth 
in the U .5. craft beer market. 

For starters, this year's festival Go or present­
ed a record number (1 ,672) of U.S. beers, 
giving the GABF the distinction of present­
ing the biggest selection of U.S. brews ever 
gathered in one spot. The 377 brewers 
behind these beers also made for the biggest 
number represented at the festivaL Better 
still, the fest sported impressive numbers of 
its own in the crowd of 29 ,500 beer lovers 
who came to enjoy these liquid treats. 

The boost in attendance was some 1,500 
more than 2004's record-setting numbers. 
"This was the best festival yet," pro­
claimed Nancy Johnson, who heads up 
the GABF. "People are more interested 
than ever in craft beer." 

BY MARTY JONES 
Further proof of that affection was reflected 
in figures (released just prior to the GABF) 
showing that the 7 -percent growth in craft 
beer sales from 2004 continued for the first 
half of 2005. The news added a palpable 
sense of excitement and optimism for 
attending craft brewers. "People are very 
excited about how our industry is going 
this year," noted Allagash Brewing presi­
dent and brewmaster Rob Tod. 

Of course, the stars of the fest were the 
beers. As they do each year, the genre-bend­
ing brews from the craft segments style­
breakers held some of the largest, most 
eager crowds. At Dogfish Head's booth, Sam 
Calagione quickly served 1-ounce pours of 
his head-turning beers to lines of fans while 
barking out rapid-fire beer desctiptions 
between grins and high fives. The drawing 
power of his and other out-there brews 
were proof that pushing boundaties, with a 
healthy dash of humor (Liquor de Malt, 
anyone7), are a way to keep consumers 
amped-up about craft beer. 



At New Glarus Brewings booth, attendees 
lined up for sips of Daniel Careys other­
worldly fruit beers, dreamy creations that 
thrill festgoers eve1y year. (A taste of New 
Glarus' cheny-enhanced Wisconsin Belgian 
Red is the sure tool for silencing a fruit beer 
cynic at the GABf) In the festivals West Coast 
section, the collected brews were a hit with 
Colorado beer lovers. Nathan Moore, a 
Denver-based beer fiend , summed up the sec­
tions appeal. "This," he noted, "makes a great 
beer festival by itself." Stars of the section 
included Pizza Port, where Tomme Althurs 
banel-aged and Belgian-style brews were 
again a festival favmite. The same was true for 
the similar brews from Russian River. 

At these breweries' tables, one could spot 
patrons who stepped away from the table 
to savor their serving, only to take a sip of 
beer and turn on their heels to go back for 
more. In the Northeast section, Cambridge 
Brewing Company's heady offerin gs 
rivaled Pizza Port's, even if the brewe1y's 
table didn't have big, buzzing crowds. 
Instead, one would find Cambridge brew­
er Will Meyers quietly pouring jaw-drop­
ping servings to knocked-out visitors, 
many who stopped by on raving word-of­
mouth recommendations. 

Perhaps in light of the rising star power of 
more adventurous beer styles, some brew­
eries used the festival to debut new beers 
and flex their creative muscles before their 
fans . New Belgium left its ubiquitous flag­
ship Fat Tire and other bottled staples back 
at the brewery Instead, the company show­
cased a few small-batch brews, most served 
only at the Fort Collins brewe1y's tasting 
room. The companys festival beers includ­
ed one cult favorite (La Folie) and a few 
Belgian-style creations from brewmaster 
Peter Bouckaert and his crew. 

~ E The standout, Le Tenoir, was a honey-col­
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not slated for production, noted NB's Bryan 
Simpson. "I suppose if one went gang­
busters and grabbed a couple golds, we'd 
look at it ," Simpson said . 'This was a way 
to experiment, be playful, and remain 
engaging and creative. " 

Attendees saw a few nice improvements to 

the festival. Whereas last years food and 
beer pairings demonstrations were at the 
rear of the festival floor, this years were at 
center court, in an enclosed setting. Garrett 
Oliver and Bruce Patton's tag-team food and 
beer demo played to a full room of beer-lov­
ing foodies, as did the events other cuisine­
meets-craft-beer seminars. The crowds (and 
some big coverage in the Colorado press) 
were welcome achievements for a fest on a 
mission to educate consumers and cooks 
on the need for better beer in fine eate1ies. 

Saturday's awards ceremony featured the 
usual mix of drama, back slapping and 
surprises. Denver mayor (and Wynkoop 
Brewing Company founder) j ohn 
Hickenlooper opened the ceremony before 
turning the stage over to the Brewers 
Association for medal presentations. First 
a series of awards recognized the accom­
plishments of beer journalism's best, 
including Fred Eckhardt in the trade press 
category for his piece on beer and choco­
late that appeared in All About Beer maga­
zine. Ken Wells, the Wall Street journal's 
beer writer and author of the excellent 
Tra vels With Barley, picked up the con­
sumer press award . His WSJ beer pieces 
have put craft beer in the minds of the 
nation's most sought after (and expansive) 
readership, to the delight of the craft 

niches leaders . Mike Reidel and Sandy 
Riesgraf won the electronic media award 
for their story on Squatter's Brewpub 
brewer j ennifer Talley, which appeared on 
the Salt Lake City Fox News affiliate. 

As the medals were announced for the 69 
styles in the blind judging part of the 
GABF, the elbow-to-elbow crowd of 
brewers, media and beer nuts peppered 
each announ cement with cheers and 
occasiona l groans. Alaskan Brewing's 
2005 win for its Smoked Porter received 
a huge round of applause , as it does every 
year. One brewery rep wondered aloud 
whether the perennial winner should be 
moved into a new hall -of-fame, no-com­
pete category so others might have a 
chance at go ld. 

All told, the 2005 Great American Beer 
Festival delivered a winning combination 
of great American beers , beer-blessed 
industry fellowship and consumer appreci­
ation. The city of Denver got to enjoy its 
annual week as the center of the nations 
beer universe, and the festival's success 
showcased the current- and very sunny­
state of craft beer affairs. "As positive as 
everything was," noted Nancy johnson, "it 
shows the health of the craft beer segment. 
It seems like it's firing on all cylinders, and 
it all came together at the festival. " 

Marty Jones splits his time between 

being a "man about foam," writing 

for and about the craft beer indus­

try, and serving as lead singer of 

the band Marty Jones and the Pork 

Boiling Poor Boys. ~ 



GREAT AMERICAN BEER FESTIVAL 
Category: 1 Non-Alcoholic (Beet) Malt Bevera~te 
- 5 Entries 

Gold: O'Doul's Amber, Anheuser-Busch, St. Louis, MO 
Silver Sharp's, Miller Brewing Co., Milwaukee, WI 
Bronzr. O'Doul 's, Anheuser-Busch, St. Louis, MO 

Category: 2 American Cream Ale or lager - 11 
Entries 

Gold: TAPS Cream Ale, TAPS Fish House & Brewery, Brea, CA 
Silver Genesee Cream Ale, High Falls Brewing Co., Rochester, NY 
Bronze: Special Export, Pabst Brewing Co., San Antonio, TX 

Category: 3 American-Style Wheat Beer - 21 Entries 
Gold Triumph Honey Wheat, Triumph Brewing Co. of 

New Hope, New Hope, PA 
Silver Pyramid Crystal Weizen, Pyramid Breweries, 

Seattle, WA 
Bronze Shiner Dunkelweizen, The Spoetzl Brewery, 

San Antonio, TX 

Category: 4 American-Style Hefeweizen - 31 Entries 
Gold Easy Street Wheat, Odell Brewing Co. , Fort Collins, CO 
Silver: Faller Wheat Ale, Rock Bottom Brewery- Seattle, 

Seattle, WA 
Bronze O'Fallon Wheat, O'Fallon Brewery, O'Fallon, MO 

Cate&"Qry: 5 Fruit and Vegetable Beer - 51 Entries 
Gold: Belgian Red, New Glarus Brewing Co., New Glarus, WI 
Srlver· 9th Street Market Tuscan Orange, Anheuser-Busch, 

St. Louis, MO 
Bronze: De Zuidentrein Frambozenbier, Flossmoor Station 

Brewing Co., Flossmoor, IL 

Cate11ory: 6 Herb and Spice Beer - 57 Entries 
Galt!: Temptation Bock, Miller Brewing Co., Milwaukee, WI 
Silver: Jack Whacker Wheat, Tommyknocker Brewery, 

Idaho Springs, CO 
Bronze: Avatar Jasmine IPA, Elysian Brewing- Tangle Town, 

Seattle, WA 

category: 7 Coftee flavored Beer - 26 Entries 
Gold: Kana Moon, Six Rivers Brewery, McKinleyville, CA 
Srlver: Double Espresso Stout, Barl ey Brothers Brewery & Grill, 

Lake Havasu City, AZ 
Bronze: Arctic Rhino Coffee Porter, Midnight Sun Brewing Co., 

Anchorage, AK 

CateJtOry: 8 S(l1lcialty Deer - 20 Entries 
Gold: Wild Rice Ale, Black Diamond Brewing Co., Concord, CA 
Silver: Neptune's Nemesis, Rocky River Brewing Co., 

Rocky River, OH 
Bronze: Pullman Brown Ale, Flossmoor Station Brewing Co., 

Flossmoor, IL 

Cat&~~ory : 9 Rye Beer - 23 Entries 
Gold: Rocky Mountain Rye, Smuggle(s Brewpub, Tellu ri de, CO 
Srlver: Crazy Jackass Ale, Great American Restaurants, 

Centreville, VA 
Bronze: Catch Her In the Rye, Olde Auburn Ale House, Auburn, AL 

Category: 10 Specialty Honey l.Jpr or Ale - 22 
Entries 
Golu George's Fault, Nodding Head Brewing Co., 

Philadelphia, PA 
Srlv, r Midas Touch Golden Elixir, Dogfish Head Craft Brewery, 

Milton, DE 
Bronze Ella's Epidur-Aie, Flossmoor Station Brewing Co., 

Flossmoor, IL 

Cate~tory: 11 [lptriment.al Beer (l.Jpr or Aiel -
37 Entries 

Gold Mexacali Smoke, Rocky River Brewing Co., 
Rocky River, OH 

Srlver: ESG Extra Special Gonzo, Flying Dog Brewery, Denver, CO 
Bronze· Samuel Adams Millennium, Boston Beer Co., Boston, MA 

Category: 12 Wood- and Barrel-aged Bltflr - 75 
Entrie' 

Gold: Cherry Stout, New Glarus Brewing Co., New Glarus, WI 
Silver· A Butt of Gibraltar, Rock Bottom Brewery ­

South Denver, Englewood, CO 
Bran e Hout, Ballast Point Brewing Co., San Diego, CA 

Catapry: 13 Cellar or Unfiltered Beer · 24 Entries 
Gold Copper Hill Kiilsch, The Cambridge House, Granby, CT 
Silver· Honolua Lager, Maui Brewing Co./Fish & Game 

Rotisserie, Lahaina, HI 
Bronze Tuppers' Hop Pocket Pils, Old Dominion Brewing Co., 

Ashburn, VA 

Category: 14 Smoke-Flavored Beer - 23 Entries 
Gold. Alaskan SrrnkOO futer, Alaskan Bre~lirg Co., Juneau, AK 
Silver: Second Hand Smoke, Sandlot Brewery at Coors Field, 

Denver, CO 
Bran, e· Rauchator Dopplebock, The Fort Collins Brewery, Fort 

Collins , CO 

Category: 15 Garman-Siyle Pllsener - 35 Entries 
Gold Anch H~ Risner, Sandlot llreii'Cf}' at Coors Freid, Denver, CO 
Silver: Trumer Pi ls, Trumer Brauerei Berkeley, Berkeley, CA 
Bronze: Triumph German Pilsener, Triumph Brewing Co. of New 

Hope, New Hope, PA 

Cata(lory: lB Bohemian-Style Pllsener - 43 Entries 
Gold: Pallavicini Pilsner, Pug Ryan's Brewery, Dillon, CO 
Srlver: Triumph Czech Pilsener, Triumph Brewing Co. of 

Princeton, Princeton , NJ 
Bronze Vermont Lager, Otter Creek Brewing/ 

Wolaver's Organic Beers, Middlebury, VT 

Category: 17 MUnchner·Style Helles - 30 Entries 
Gold: Hauptstrasse Helles, Fredericksburg Brewing Co., 

Fredericksburg, TX 
Silver: Saint Arnold Summer Pils, Saint Arnold Brewing Co. , 

Houston, TX 
Bronze: Sudwerk Lager, Sudwerk Privatbrauerei Hiibsch, 

Davis, CA 

New Glarus 
Brewing Co. 

www.newglarusbrewing.com 

Cateaory: 18 European-Style Pllsener - 24 Entries 
Gold Pine Mountain Als, Deschutes Brewery, Bend, OR 
Silver Most Beer Judges Are Bone Heads, Sandlot Brewery at 

Coors Field, Denver, CO 
Bran e. Pilsner- 500, Prescott Brewing Co., Prescott, AZ 

Category: 19 American-Style Uaht Lager - 25 Entries 
Gold Old Mi~·1aukee Ugh!, Pabst Brewing Co., San Antonio, TX 
Si lver Coors Ugh!, Coors Brewing Co., Golden, CO 
Bror1 ~- Keystone Ugh!, Coors Brewing Co., Golden, CO 

Cate&Dry: 20 AmeriQ.In-Style low-Carbohydrate Light 
lager - 4 Entries 

Gold Pig's Eye Lean Ugh! Beer, Pig's Eye Brewing Co., 
St. Paul, MN 

Bran, • Mountain Light, Smoky Mountain Brewery, Knoxville, TN 

Category: 21 Ameriean·SMe "Ughl" Amber Lager -
1 Entries 

Gold Sam Adams Light, Boston Beer Co., Boston, MA 
Sliver· MoJo Lager, Starr Hill Brewing Co., Crozet, VA 
Brollle Shiner Light, The Spoetzl Brewery, San Antonio, TX 

Category: 22 American-Style Lager - 15 Entries 
Gold Stag, Pabst Brewing Co., San Antonio, TX 
Silver· Rainier, Pabst Brewing Co., San Antonio, TX 
Bronze Milwaukee's Best, Miller Brewing Co., Milwaukee, WI 

Cate&Dry· 23 American-Style Premiun~Lager -
19 Entries 

Gold: Pabst Blue Ribbon , Pabst Brewing Co., San Antonio, TX 
Silver Olympia, Pabst Brewing Co., San Antonio, TX 
Bronze Miller High Life, Miller Brewing Co. , Milwaukee, WI 

Cateaory: 24 American-Style Specialty Lager -
20 Entries 

Gold Barmen Pilsner, Sandlot Brewery at Coors Field, 
Denver, CO 

Srlver· Melvis Easly's Special Lager, Sandlot Brewery at 
Coors Field, Denver, CO 

Bronze· Ice House, Miller Brewing Co. , Milwaukee, WI 

Category: 25 VIenna-Style La~tet - 27 Enlrles 
Gold Rocktoberfest 2, Rock Bottom Brewery - Long Beach, 

Long Beach, CA 
Srlver: Gei1esee Red Lager, High Falls Brt'l~ng Co., Rochester, NY 
Bronze: Schild Brau Amber, Millstream Brewing Co. , Amana, lA 

CateEQry: 26 German-Style Miirzen I Oktoberfest -
50 Enlries 

Gold: Michelob Marzen, Anheuser-Busch, St. Louis, MO 
Silver Sudwerl< Marzen, Sudwerk Privatbrauerei Hiibsch, 

Davis, CA 
Bronze: Dogtoberfest Octoberfest, Flying Dog Brewery, Denver, CO 



Category: 27 American-Style Amber Lager - 44 
Entries 

Gold: Old Scratch Amber Lager, Flying Dog Brewel)', Denver, CO 
Srlver: Steam Engine Lager, Stearnworks Brewing Co., 

Durango, CO 
Bror11e: California lager, Schooners Grille & Brewel)', Antioch, CA 

Category: 28 European-Style Dark I Mtinchner Dunkel 
- 20 Entries 

Gold Munich Dark, Capital Brewel)' Co., Middleton, WI 
Silver Triumph Dunkel, Triumph Brewing Co. of New Hope, 

New Hope, PA 
Bronl!' Black Mountain, Barley's Casino & Brewing Co., 

Henderson, NV 

Category: 29 American-Style Dark Lager - 9 Entries 
Gold: Leinenkugel's Creamy Dark, Jacob Leinenkugel Brewing 

Co., Chippewa Falls, WI 
Srlver: Shiner Bock, The Spoetzl Brewel)', San Antonio, TX 
Bronze: Darth's Dark Lager, Redwood Brewing Co., Flint, Ml 

Category: 30 German-Style Schwarzbier - 21 Entries 
Gol!l: EJ. Phair Schwarzbier, EJ. Phair Brewing Co., Concord, CA 
Silver Kings Peak, Uinta Brewing Co. , Salt Lake City, UT 
Bror11e Schwarzbier, Hereford & Hops Brewpub, Wausau, WI 

Category: 31 Bock - 27 Entries 
Gold: Mad Brewer Maibock, Church Brew Works, Pittsburgh, PA 
Srlvr.r: Goat Rancher, Sandlot Brewel)' at Coors Field, Denver, CO 
Bronze J.W. Dundee's Pale Bock, High Falls Brewing Co., 

Rochester, NY 

Category: 32 German-Style Strong Bock - 25 Entries 
Gnl!l Samuel Adams Double Bock, Boston Beer Co., Boston, MA 
Silver Sled Dog Doppei Bock, Wagner Valley Brewing Co., Lodi, NY 
Bronte· Detonator Doppelbock, Big Horn Brewing Co./RAM -

Indianapolis, Indianapolis, IN 

Category: 33 Golden or Blonde Ale - 46 Entries 
Gold Kiwanda Cream Ale, Pelican Pub & Brewel)', 

Pacific City, OR 
Srlver· Boscos Famous Flaming Stone Beer, Boscos Brewing 

Co. - AR, Little Rock, AR 
Bronte All Nighter, Chicago Brewing Co., Las Vegas, NV 

Cate2ory: 34 German-Style K61sch I Koln-Style Kolsch 
- 39 Entries 

Gold Bottom's Up Kiilsch, Rock Bottom Brewel)' - Campbell, 
Campbell, CA 

SrlvPr Claire de Lune, Moon River Brewing Co., Savannah, GA 
Bronze Kentucky Light, Alllech's Lexington Brewing Co., 

Lexington, KY 

BREWERY Er REST~VR~nT 

Category: 35 English-Style Summer Ale - 24 Entries 
Gold: Colorado Trail English Ale, Backcountl)' Brewel)', 

Frisco, CO 
Silver· Sa ndbagger Gold, Montana Brewing Co., Bi llings, MT 
Bronze: Green Flash Extra Pale Ale, Green Flash Brewing Co., 

Vista, CA 

Category: 36 Classic English-Style Pale Ale - 24 
Entries 

Gold· Michelob Pale Ale, Anheuser-Busch, St. Louis, MD 
Silver: 5 Barrel Pale Ale, Odell Brewing Co., Fort Collins, CO 
Bronze: Samuel Adams Pale Ale, Boston Beer Co., Boston, MA 

Category: 37 English-Style India Pale Ale - 32 
Entries 

Gold: 
Silver: 

Bronze: 

Sierra Neva!la IPA, Sierra Nevada Brewing Co., Chico, CA 
Squatters IPA, Utah Brewers Cooperative, 
Salt Lake City, UT 
1800, Minneapolis Town Hall Brewel)', Minneapolis, MN 

Category: 38 American-Style Pale Ale - 74 Entries 
Gold: Pale Nectar, Firestone Walker Brewing Co., 

Paso Robles, CA 
Silver. Oak Creek Pale Ale, Oak Creek Brewing Co., Sedona, f!J_ 

Bronze: Ironbound Ale, Iron Hill Brewel)' & Restaurant# 1, 
Wilmington, DE 

Category: 39 American-Style Strong Pale Ale -
69 Entries 

Gold Dysfunctionale, Piece Brewing Co., Chicago, IL 
Silver· Racer, Bear Republic Brewing Co., Healdsburg, CA 
Bronze Hopticallllusion, Blue Point Brewing Co., Patchogue, NY 

Category: 40 American-Style India Pale Ale -
102 Entries 

Gold: Castle Rock IPA, Santa Barbara Brewing Co., 
Santa Barbara, CA 

Silver· Torrey Pines IPA, Oggi's Pizza & Brewing Co., 
San Clemente, CA 

Bronze, I.P.A., AleSmith Brewing Co., San Diego, CA 

Category: 41 Imperial ot Double India Pale Ale -
59 Entries 

Gold Pliny the Elder, Russian River Brewing Co., Santa Rosa, CA 
Silver· Hop 15, Piua Port Solana Beach, Solana Beach, CA 
Bronze: Eldridge Grade White Knuckle Double IPA, Marin 

Brewing Co., Larkspur, CA 

Category: 42 American-Style Amber I Red Ale -
SO Entries 

Gold Amber Waves Ale, Capitol City Brewing Co., Arlington, VA 
Silver: Sunset Amber Ale, Oggi's Piua & Brewing Co., 

San Clemente, CA 
Bronte: Hoppus Maxim us, Thirsty Dog Brewing Co., 

Independence, OH 

Category: 43 Imperial or Double Red Ale - 25 Entries 
Gold: Shark Attack, Pizza Port Solana Beach, Solana Beach, CA 
Srlver: Tongue Buckler, Ballast Point Brewing Co., San Diego, CA 
Bronze Imperial Red, Eugene City Brewel)', Eugene, OR 

Category: 44 Bitter - 30 Entries 
Gold: Alaskan Boogie Bitter, Alaskan Brewing Co., Juneau, AK 
Silver· Firehouse ESB, Upstream Brewing Co., Omaha, NE 
Bronze: Saint Arnold Amber Ale, Saint Arnold Brewing Co., 

Houston, TX 

Category: 45 Extra Special Bitter or Strong Bitter -
55 Entries 

Gold Boscos XXX Pale Ale, Boscos Brewing Co. - TN, 
Memphis/Nashville, TN 

Silver: Alaskan ESB, Alaskan Brewing Co., Juneau, AK 
Bronze· Tinderstick ESB, Big Time Brewing Co., Sea Hie, WA 

Category: 46 Scottish-Style Ale - 25 Entries 
Gold: Royal Oak Red, The Royal Oak Brewel)', Royal Oak, Ml 
Silver MacPelican's Scottish Style Ale, Pelican Pub & Brewel)', 

Pacific City, OR 
Bronze· Laughing Lab Scotti sh Ale, Bristol Brewing Co., 

Colorado Springs, CO 

Category: 47 Irish-Style Red Ale - 27 Entries 
Gold Irish Red, Diamond Bear Brewing Co., Little Rock, AR 
Silver: Amber Ale, Starr Hill Brewing Co., Crozet, VA 
Bronte· Cleal)' Red, Hereford & Hops Brewpub, Wausau, WI 

Category: 48 English-Style Brown Ale - 52 Entries 
Gold: Nut Brown Ale, Long Valley Pub & Brewel)', Long Valley, NJ 
Srlver Alice B. Brownie, Big Horn Brewing Co./CB-Potts -

Westminster, Westminster, CO 
Bronze Dawn Patrol Dark, Piua Port Carlsbad, Carlsbad, CA 

Category: 49 American-Style Brown Ale - 37 Entries 
Gold Bitch Creek ESB, Grand Teton Brewing Co., Victor, ID 
Srl ver· Dol)'man's Dark Ale, Pelican Pub & Brewel)', 

Pacific City, OR 
Bronm: Ellie's Brown Ale, Avel)' Brewing Co., Boulder, CO 

C tegory: 50 German-Style Brown Ale I Diisseldorf­
Style Allbier - 26 Entries 

Gold Devon Altbier, John Harvard's Brew House #2, 
Springfield, PA 

Srlver Green Flash Ruby Red Ale, Green Flash Brewing Co., 
Vista, CA 

Bronze Dusseldorf Altbier, Gilded Otter Brevnng Co., New Paltz, NY 



Category: 51 South German-Style 
Hefeweizen/Hefewelssbler • 54 Entries 

Gold: Top Heavy, Piece Brewing Co. , Chicago, IL 
Silver: Weathervane Weissbier, Jarre Creek Ranch Brewery, 

Castle Rock, CO 
Bronze: Wild Pitch Hefeweizen, Sandlot Brewery at Coors Field, 

Denver, CO 

Category: 52 German-Style Wheal Ale - 27 Entries 
Gold: Boscos Hefeweizen, Boscos Brewing Co. - TN, 

Memphis/Nashville, TN 
Silver: Weizenbock, Chicago Brewing Co., Las Vegas, NV 
Bronze: lch Bin Ein Berliner Weisse, Nodding Head Brewing Co. , 

Philadelphia, PA 

Category: 53 Belgian-Style White {or Wit) I Belgian­
Style Wheat - 42 Entries 

Gold: White Beer, Allagash Brewing Co., Portland, ME 
Silver: Alabaster Wit, Oaken Barrel Brewing Co., Greenwood, IN 
Bronze: Nit Wit, BJ's Restaurant & Brewery - Chandler, 

AZ/Boulder, CO 

Category: 54 French-Belgian-Style Salson - 24 
Entries 

Gold. 
Silver: 

Bronze: 

Saison de Brooklyn, The Brooklyn Brewery, Brooklyn, NY 
Southampton Saison, Southampton Publick House, 
Southampton, NY 
Stillwater Rye, Montana Brewing Co., Billings, MT 

Category: 55 Belgian- and French-Style Ale -
19 Entries 

Gold: Matilda , Goose Island Beer Co., Chicago, IL 
Silver: Biere de Garde, Capitol City Brewing Co., Arlington, VA 
Bronze: Oro de Calabaza, Jolly Pumpkin Arti san Ales, Dexter, Ml 

Category: 56 Belgian-Style Sour Ale • 24 Entries 
Gold: Kriek De Hill, Iron Hill Brewery & Restaurant #3, 

Wilmington, DE 
Silver: Supplication, Russian River Brewing Co., Santa Rosa, CA 
Bronze: Gueuze-Lambic, Upstream Brewing Co., Omaha, NE 

Category: 57 Belgian-Style Abbey Ale - 46 Entries 
Gold: Abbot 12, Southampton Publick House, Southampton, NY 
Silver: Tripe! de Ripple, Brugge Brasserie, Indianapolis, IN 
Bronze: Abbey Belgian Style Al e, New Belgium Brewing Co., 

Fort Collins, CO 

Category: 58 Belgian-Style Strong Specialty Ale -
47 Entries 

Gold: Belgian Strong, Iron Hill Brewery & Restaurant #3, 
Wi lmington, DE 

Silver: Belgian Abbey Ale, Maui Brewing Co./Fish & Game 
Rotisserie, Lahaina, HI 

Bronze: Grand Cru, Allagash Brewing Co., Portland, ME 

Category: 59 Robust Porter - 54 Entries 
Gold: Black Sand Porter, Kana Brewing Co., Kailua-Ilona, HI 
Silver: Porter, Snipes Mountain Microbrewery & Restaurant, 

Sunnyside, WA 
Bronze: 3 Threads Porter, Far West Brewing Co., Redmond, WA 

Category: 60 Brown Porter • 27 Entries 
Gold: Our Porter, Long Valley Pub & Brewery, Long Va lley, NJ 
Silver: Old Grind Porter, Etna Brewing Co., Etna, CA 
Bronze: Prince William Porter, Moose's Tooth Brewing Co. , 

Anchorage, AK 

117 E. 11th • HAYS, KS • 78S.621 .BREW 
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Category: 61 Classic Irish-Style Dry Stout - 15 
Entries 

Gold: Dark Starr Stout, Starr Hill Brewing Co., Crozet, VA 
Silver: Seaside Stout, Piua Port Solana Beach, Solana Beach, CA 
Bronze, Secrilicious Stout, Rochester Mills Beer Co., Rochester, Ml 

Cate~rory: 62 Foreign (Export)-Style Stout - 23 
Entries 

Gold: Black Bear XX Stout, Alameda Brewhouse, Portland, OR 
Silver: Organic Chocolate Stout, Bison Brewing Co., Berkeley, CA 
Bronze: Black Hole YXI. Stout, Chelsea Brewing Co., New York, NY 

Category: 63 American-Style Stout - 17 Entries 
Gold: Shakespeare Stout, Rogue Ales, Newport, OR 
Silver Black Magic Stout, Oggi's Pizza & Brewing Co., 

San Clemente, CA 
Bronze: Pipeline Stout, Moose's Toolh Brewing Co., Anchorage, AK 

Category: 64 British Stout - 56 Entries 
Gold: Laslo's Oatmeal Stout, BJ's Restaurant & Brewery -

Jantzen Beach, OR/Lloyd Center, OR/Clear Lake, TX 
Silve1: Oatmeal Stout, Gella's Diner & Liquid Bread Brewing 

Co., Hays, KS 
Bronze: Black Pearl Stout, Main Street Brewery, Corona, CA 

Category: 65 Imperial Stout - 42 Entries 
GolcL Siberian Night, Thirsty Dog Brewing Co., 

Independence, OH 
Srlver: Yeti Imperial Stout, Great Divide Brewing Co., Denver, CO 
Bronze: Got Rocks Russian, Big Rock Chop House, 

Birmingham, Ml 

Category: 66 Strong Scotch Ale • 34 Entries 
Gold: High Road Scotch Ale, Walking Man Brewing, 

Stevenson, WA 
Srlver: Wee Heavy, AleSmith Brewing Co., San Diego, CA 
Bronze: Caber Tossed Wee Heavy, Oggi's Pizza & Brewing Co., 

San Clemente, CA 

Category: 67 Old Ale/Strong Ale - 30 Entries 
Gold: Nemesis, Big Time Brewing Co., Seattl e, WA 
Silver Triple Exultation, Eel River Brewing Co., Fortuna, CA 
Bronze · Shorty's Revenge, E.J. Phair Brewing Co., Concord, CA 

Category: 68 Other Strong Ale or Lager - 24 Entries 
Gold· Wheat Wine, Smuttynose Brewing Co., Portsmouth, NH 
Silver· Double Bastard Ale, Stone Brewing Co., San Marcos, CA 
Bronze: El Robusto Porter, Papago Brewing Co., Scottsdale, Al 

Category: 69 Barley Wine-Style Ale - 41 Entries 
Gold: Sierra Nevada Bigfoot Barley-Wine Style Ale, 

Sierra Nevada Brewing Co., Chico, CA 
Srlver: Hot Pot, Glenwood Canyon Brewing Co., 

Glenwood Springs, CO 
Bronze: Old Ruffian Barley Wine, Great Divide Brewing Co., 

Denver, CO 

2005 Large Brewing Company and 

Large Brewing Company Brewer 

ANHEUSER-BUSCH, 

St. Louis, MO 

DOUG MUHLEMAN 

2005 Mid-Size Brew in Company and 

Mid-Size Brewing Company Brewer, 

Sponsored by Yakima Chief 

NEW GLARUS BREWING COMPANY, 

New Glarus , WI 

DAN CAREY 

2005 Small Brewing Company and 

Small Brewing Company Brewer, 

Sponsored by MicroStar Keg Management 

SANDLOT BREWERY AT COORS FIELD, 

Denver, CO 

TOM HAIL 

MlcraStar 
KEG MANAGEMENT 

2005 Large Brewpub and 

large Brewpub Brewer, 
Sponsored by Brewers Supply Group 

IRON HILL RESTAURANT & BREWERY #3, 

Wilmington, DE 

MARK EDELSON 

BRE'MRS SUPPLY GROUP 

2005 Small Brewpub and 

Small Brewpub Brewmaster, 
Sponsored by Briess Mall and Ingredients Co. 

PELICAN PUB & BREWERY, 

Pacific City, OR 

DARRON R. S. WELCH 

~-gdBtJdfi1W 
ONE OF THE ANHEUSER-BUSCH COMPANIES 



Medieval Brewing (continued from 27) 

mash. For me, it didn't really sink in what 
I've been experiencing the last few years 
since taking up all-grain brewing-that 
the look, texture and taste of the mash all 
come together to make that wonderful 
thing called "beer wort." As I watched 
Chitwood and Sampson examine the 
mash (all the while the temperature being 
off quite a bit), they focused in on these 
factors and it all started to come together. 

~ . ~ 
FoR m e, i-c d idn r Really 
s ink in wha-c l've been 

e;x:peRienc ing -che las-e Few 
yeaRs since -caking up a ll­
gRain bRewing--cha -c -che 

look, -ce;x:-cuRe and -cas-ce of 
-che mash all come -coge-cheR 

-co make -cha-c wondeRful 

~ng called "beeR wo~ 

Also, given this experience, if disaster 
should strike and for some reason a ther­
mometer gets broken or a scale goes miss­
ing, it's nice to know that with a bit of 
thought it's possible to pull off a quality 
mash and brew session rather than throw­
ing in the towel. 

Will this end up being a world-class beer? 
Unlikely, but from tasting the wort sample 
it really should turn out a lot better than I 
originally expected given the crazy mash­
ing schedule. 

Fu<::uRe e)CpeRimenc 
Caveman B Rewing? 
All of this got us to thinking about our next 
fun experiment where we hope to do a 
brew session without propane, using either 
hot rocks (stein bier; see story on page 18) 
or an open fire pit to heat the kettle. I think 
a few homebrews are in order to help us 
figure out the logistics. Stay tuned! 

Matt Jarvis is a BJCP certified judge and 
a member of the Cascade Brewers 
Society in Eugene, Ore. He is an active 
brewer who can't decide if his favorite 
style is Belgian wit or imperial IPA. ~ 

www.beenown.org 

T'ej (continued from 37) 

where the majority is still produced and 
consumed. 

One way of making t'ej involves the 
addition of a controversial, locally 
grown plant called chat. Some people 
disdain it as a dangerous drug, but for 
others it is a way of life . It is a mild stim­
ulant grown mainly in the eastern side of 
the country where it is popular among 
the dominant Muslim population. 
Groups of men spend afternoons chew­
ing the supple stems and soft leaves of 
the chat plant, while drinking tea or 
seltzer water and engaging in deep dis­
cussion. The chat provides a serene but 
vibrant stimulation that can be narcotic 
when chewed for long periods of time, 
as is the custom among many truck driv­
ers. In t'ej , it is used in the same way as 
gesho, and can be used in combination 
with it or on its own. 

MY FAVORITE WAY 
TO DRINK T'EJ IS 

WHILE SITTING WITH 
A DEACON FROM A 

900-YEAR-OLD ROCK­
HEWN CHURCH IN 

LALIBELA, PUNGENT 
INCENSE FILLING THE 
AIR, AND A VIEW OF 

THE NORTHERN 
ETHIOPIAN HIGH­
LANDS OUT THE 

FRONT DOOR. 

My favorite way to drink t'ej is while 
sitting with a deacon from a 900-year­
old rock-hewn church in Lalibela, pun­
gent incense filling the air, and a view 
of the northern Ethiopian highlands 
out the front door. I have returned to 
Lalibela a number of times for exactly 
this experience. 

As you can see, T'ej is not a style so much 
as a class of beverage that has many varia­
tions. A recent variation, which marks 

A boy serves t 'ej In Lallbela, using the 
more t radit ional long-neck blrllle. 

perhaps a new Americanization phase 
for t'ej, was brewed by Dogfish Head's 
pub brewer Mike Gerhart. Operating 
under the legal restrictions imposed on 
commercial brewers , Gerhart was 
required to use a minimum portion of 
50 percent malted barley as a base for 
the brew. Yet even this is not entirely 
unusual, since barley does grow in 
Ethiopia and is sometimes used to make 
a type of braggot, though it is much 
more common as the main ingredient in 
tela, the generic term for homebrewed 
Ethiopian beer. 

If there is such thing as a typical t'ej, 
it is probably more like the one made 
by homebrewer joel Gallihue. 
Gal)jhue lives in the Washington D.C. 
area where there is a large population 
of Ethiopians, some who have been 
happy to help him with t'ej brewing 
tips. There are perhaps as many as 
l 00 Ethiopian restaurants in 
Washington and many serve worthy 
versions of t'ej. Gallihue's recipe uses 
quantities and procedures convenient 
for homebrewers. 

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 homebrew cooperative. ~ 
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be<helling aulbor of THE COMPLETE JOYQf HOMEBREWING 

CHARliE PAPAZIAN 
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Readers get to ride shotgun as Papazian journey through time and space-and 
travels the world in search of the tastiest, many quintessential brews. 
most flavorful beers-a quest even the 
author admits is impossible. "The ultimate 
beer? As always, there is never one ultimate 
beer," Papazian wtites. 'Just when you 
believe you have experienced the beer you 
want to be engaged to the rest of your life, 
along comes another quintessential brew. 
And so it goes." 

Microbrewed Adventures does prove that 
the journey is the prize. And as we follow 
Papazian , we, too , find ourselves on a 

At one point, he's "on tour" across a 
stretch of the United States with his wife, 
Sandra, meet ing enthusiast ic amateur 
and professional craft brewers on a 
schedule that would exhaust the hearti­
est of rock stars (and they don't have to 
taste 400 beers in a day). Before that, it 
was a trip to New Zealand (many years 
earlier), where he stumbles on a bottle of 
mead that prompts him to ditch his 
down-under vacation plans and head to 

Trouble finding 
that one ingredient? 

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

www.~acchus-~arleycorn.com 
~ '----

ii ' ~~~~~ ~ 
. <A:YJ(Iryl.';~td ~ ' 
Fermentation Specialist ~ / 

913.962.2501 • Fax 913.962.0008 \ ~ 
6633 Nieman Road • Shawnee, KS 66203 ~ 

We have the easy-to-find stuff too! 

B E N 0 
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Tapping into a keg of real ale at Boscos 

Established in 1534. the brewroom at the 

San Francisco Monastery, Quito. Ecuador 

a Scottish castle in an effort to unravel 
the mysteries of mead. 

You're right at his elbow when Papazian 
bemoans the current laissez-faire attitude 
of many London pubs that he believes are 
doing the real beer movement there an 
injustice by not serving fresh beer through 
clean lines- something that was unheard 
of a few decades ago when he first fell in 
love with British ales. 

He takes a whimsical turn and ventures to a 
further-away Fijian island than he had 
platmed, stumbling upon a homebrewer 
who insists Papazian drink his homebrew 
with him "tomorrow." After Papazian won­
ders why he couldn't just have a sip today, 
the Fijian host tells him, "This afternoon , I 
will make it, and tomorrow it will be ready, 
and we will drink to bloody hell. " Papazian 
really doesn't explain what bloody hell is 
like, but he does explain the Fijian's insis­
tence on drinking "cowboy style." You'll 
have to read the book for that one. 

As we're crisscrossing the globe with 
Papazian, we're also getting a history les­
son. He introduces us to David and Louise 
Bruce, a couple who opened several Firkin 
on-premises pubs in England, unwittingly 
opening the door for the micro brew move-

www.beenown.org 



Brewing in Paris 

ment throughout the world. We meet a 
95-year-old monk who , during his reli­
gious work, also develops a strain of dis­
ease-resistant honeybees. Brother Adam, 
who arrived at the monastery when he was 
12, found that making mead was an enjoy­
able and challenging side interest to his 
bee-breeding business. 

Papazian also recalls a visit with Judy 
Ashworth, whose Lyons Brewery Depot was 
an miginal spot on the good beer map. 
Ashworth was busy creating beer cocktails 
at the time (something that seems to be 
making a comeback lately), blending two or 
more microbrews into stellar concoctions 
with intriguing names like "Foggy Night in 
the Sierras" (Anchor Old Foghorn barley­
wine with Siena Nevada Pale Ale) and 
Stanley Steamer (St. Stans Dark Alt and 
Anchor Steam). But she was also one of the 
first female supporters of the craft beer 
movement, making her name known in a 
small town in northern California. Today, 
Ashworth is still regaled as one of the first 
ladies of real beer. We also meet some of the 
people who are canying the torch today, 
such as Sam Calagione of Dogfish Head, 
John Maier of Rogue Ales, Greg Koch of 
Stone Brewing, Alan Newman of Magic Hat, 
Dan Carey of New Glarus, Tom Nickel of 
Oggi's and Peter Bouckaert of New Belgium 
Brewing, to name just a few. 

All along the way, Papazian shares recipes 
that either are clones or in some cases mig­
inals; recipes that have been shared with 
him or that he has created after being 

www.been own.org 

inspired by someone or something else. 
Less experienced homebrewers will appre­
ciate that each recipe features an all-grain 
and an extract version, keeping the love of 
brewing accessible for every level of brew­
er. A few recipes of note include the 1982 
Original Sierra Nevada Pale Ale,John 1981 
(a homebrew version of Charlie 1981 made 
by John Maier for the 2001 Craft Brewers 
Conference in Portland), Stone 03 .03.03 
Vertical Epic Ale, a fruit beer similar to 
those from New Glarus, and Brooklyn 
Brewings 01iginal Chocolate Stout. And 
one that is sure to entice you to break out 
the brew kettle is an American homebrew 
version of the Fijian's "bloody hell" beer. 

Micmbrewed Adventures is incredib ly 
entertaining, informative, emotionally 
charged and downright fun-a lot like 
the good beer movement itself. It 's an 
armchair traveler's "autob iographical 
biography" on the hi story makers 
(from the past and present) who are 
shaping the good-beer lifestyle, with 
recipes to boot. 

It must've been an adventure to w1ite. It 
sure is one to read. 

Lisa Morrison reads about beer, writes 

about beer and drinks a beer or two at 

her home in Portland, Ore. 

WE'RE HERE 
FOR BEER 

Beer is our life. Wyeast, the world's finest liquid brewing yeast. 

HOMEBREW AND MICROBREW 
From bestselling aut hor a nd beer expe rt CHARLIE PAPAZ IAN 

• 
. . 
' l 

HAAUf PAPAIIAH 

ISBN 0 -0b-053 105-3 · $14.95 ($20.95 Can.) 

C H ARL I E PAPAZIAN 

NEW I 
ISBN 0-00-0758 14.7 · $1 5.95($21.50 Can.) 

ISBN Q.00-058473.4 · $14.95 (.$22.95 Can.) 

( : Collins An lmprinl of HarperCollinsPublishers www.harpercollins.com www.AuthorTracker.com 
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CO MMERCIAL CA LIBRATIO 

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

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. 

january/February 2006 

Wintertime often brings out the creative side of brewers. 
Cooler temperatures call for bigger, more bracing brews, 
and brewers from coast to coast oblige with some of the 
heartiest beers of the year. 

Some brewers opt for extra hops, some for extra malt­
some for both. Some brewers change their winter beer 
from year to year, making each a unique expression of the 
brewer's art. Others stick to the same tried and true recipe. 

For this issue's Commercial Calibration, we had our judging 

ON THE WEB 
Redhook Brewery 
www.redhook.com 

Sierra Nevada Brewing Co. 
www.sierranevada.com 

Beer Judge Certification Program 
www.bjcp.org 

panel taste two very different takes on winter beer with two of the longest running in the United States. 

Seattle's Redhook Brewery has brewed Winterhook for 20 years. Despite its longevity, it is hard to 
squeeze Winterhook into a specific Beer Judge Certification Program category-a fact not lost on 
our judging panel. Winterhook created a bit of a debate. Is it an old ale, or an American brown ale7 

If you go strictly by numbers, at 1.053 original gravity, 27 International Bitterness Units and a color 
of 22 SRM (Standard Reference Method), it falls toward the low end of the old ale category But its 
use of American hop varieties seems more in tune with the American brown ale category- yet the 
malt complexity and pronounced esters are out of step with that style. 

After a bit of e-mail discussion, the judges agreed to evaluate Winterhook as a Winter Watmer vari­
ant of the Old Ale style. And their conclusions led to the widest range of scores since we have been 
doing these evaluations. 

Beth Zangari found Winterhook to be a bit light for her tastes in Winter Warmers, scoring the beer 
a moderate 29 out of 50. Gordon Strong found the complexity and surprisingly full-bodied flavor 
much to his liking, giving the beer 40 out of 50. Scott Bickham and David Houseman were in the 
middle, with scores of 38 and 36, respectively. 

There was no such debate over Sierra Nevada Celebration Ale. This wonderfully hoppy beer set the 
bar for American India pale ales when it burst on the scene in the late 1980s. The judges universal­
ly praised its wonderful hop aroma, bitterness and hop flavor, balanced by a firm malt backbone. 
This shows why beer lovers greatly anticipate the arrival of each year's batch of Celebration Ale. 

But don't take the judges' word for it. Get yourself some bottles of Celebration and Winterhook, down­
load a scoresheet from www.bjcp.org and judge them for yourself. See how your perceptions compare. 

Our expert panel includes Houseman, a Grand Master II judge and competition director for the BJCP 
from Chester Springs, Pa.; Zangari, a Master level judge from Placerville, Calif. and founding member 
of Hangtown Association of Zymurgy Enthusiasts (H.A.Z.E.); Bickham, a Grand Master II judge from 
Corning, N.Y., who has been exam director or associate exam director for the BJCP since 1965; and 
Strong, a Grand Master II judge and principal author of the new BJCP Style Guidelines who lives in 
Beavercreek, Ohio. 

www.beertown.org 



Redhook Winterhook, Redhook Brewery, Seattle, Wash. 
BJCP Category: 19A Old Ale (Winter Warmer) 

THE JUDGES' SCORES FOR W INTERHOOK 

Aroma: Malty w ith nutty, toasted 
notes and high woody, grassy and 
citrus hop aroma. Fruity esters rem­
iniscent of currants. Alcohol not 
really noticeable. No diacetyl or 
DMS. No aging or oxidat ion evi­
dent. (9/12) 

Appearance: Amber w ith slight 
brown hue. Fi ltered clarity-bright 
to brilliant. Thin brown/tan head 
dissipated rapidly. (2/3) 

Flavor: Malty sweetness w ith 
chocolate and roast malt character 
that's drying in the fini sh. Fairly 
assertive hop bitterness. Medium 
hop flavor contributes to a peppery 
spiciness with grassy notes. Dry, bit­
ter, roasted aftertaste. Ba lance 
toward bitterness, similar in profi le 
to altbier. Hint of diacetyl as the 
beer warms. No DMS. Very low 
ester profile. (14/20) 

Mouthfeel: Medium bod ied to 
slightly full. Bitterness leaves some 
astringent mouthfeel. Not particu­
larly warming with alcohol. 
Somewhat rough. (4/5} 

Overall Impression: More aggres­
sively bitter than other Winter 
Warmers. More American than 
English. I have the sense that this 
beer would better suit the American 
Brown Ale style, perhaps even 
Northern German Alt. At 6-percent 
alcohol by volume the alcohol does 
sneak up on you so this would warm 
on a cold winter eve but it doesn't 
seem to have the complexity expect­
ed of the style. It does fit at the lower 
end of the style range as a Winter 
Warmer and improves as it warms. It 
is very drinkable but I would like this 
beer to be maltier w ith lower I BUs. It 
went very well w ith some 
Emmentaler Swiss cheese; the fla­
vors married very well. (7/1 0} 

Total Score: (36/50) 

www.beertown. org 

Aroma: Some caramel maltiness 
becomes more pronounced as the 
beer warms; very light notes of 
blackstrap molasses and prune at 
very low levels. Hop aroma is of ever­
green, w hite fir and Ponderosa pine. 
Hints of candy sweetness. An earthy 
yeast iness develops as the beer 
warms. (6/12) 

Appearance: Amber w ith golden 
highlights. Bri lliant clarity. Fine tan 
head stays as thin layer of foam to 
end, leaves delicate lace. (3/3} 

Flavor: Toasty malt character w ith 
piney hop flavor follows aroma and 
lingers into the finish. Has an almost 
soapy flavor w ith a definite light 
acidity from yeast and darker grains 
rather than the lactic character of 
some classic U. K. examples of this 
style. Papery notes mid-palate disap­
pear quickly. Finishes very clean with 
just enough hop bitterness. (11 /20) 

Mouthfeel : Med ium li ght body, 
with soft carbonation. Not gassy. 
Warmth in the fini sh is more indica­
tive of alcoholic strength than any­
thing in the flavor. On the light end 
of the style. (3/5} 

Overall Impression: This is definitely 
an American spin on a traditional 
U.K. style. This beer strikes me as one 
formulated for the adventurous 
drinker more accustomed to lighter 
beers. Has some of the characteristics 
of a Samuel Smith's Winter Welcome: 
lighter body, color and softer carbon­
ation level. Seems less alcohol ic, less 
warming and less creamy than others 
like Fuller's variations. Those accus­
tomed to the U.K. or bigger U.S. 
Winter Warmers would find this fla­
vorful beverage on the decidedly 
lighter side. (6/1 O) 

Total Score: (29/50) 

Aroma: Fresh, resiney hop charac­
ter with ruby red grapefruit and 
pine needle fragrances. Almost per­
fumey due to combination of 
esters, ethanol and higher alcohols. 
I pick up some caramel malt in the 
background, but hops and fermen­
tation character dominate the 
aroma. A little more malt complexi­
ty would be nice. (7/12) 

Appearance: Deep copper color­
surprisingly dark for such a subtle 
malt aroma. Ruby highlights from 
crystal malt. Excellent clarity. Head 
is a little coarse but has good reten­
t ion. (3/3} 

Flavor: Starts w ith a decent malt 
backbone then evolves to spruce­
like, resiney hop notes and pineap­
ple esters before finishing w ith a 
moderate hop bitterness. There's 
also a touch of roast in the fini sh. 
Alcohols are evident as both flavor 
and warmth, but are held in check 
by the ma lt. Lots of complexity, and 
the flavors are in balance, but a li t­
t le lower level of higher alcohols 
would be an improvement. (15/20} 

Mouthfeel: Some alcoholic 
warmth, as noted above, and a 
good creaminess from both malt 
and carbonat ion. The pleasa nt 
mouthfeel boosts the overa ll char­
acter significantly. (5/5} 

Overall Impression: A very good 
beer with an intriguing combina­
tion of hops fermentation character 
and malt. I actually opened a sec­
ond bottle to help me refine my 
perceptions. Alcohol content is not 
huge, but the esters and other 
yeast components personify the 
Winter Warmer style, but w ith an 
American hop character that is 
missing in the British versions. 
(8/10) 

Total Score: {38/SO} 

Aroma: Fresh piney, earthy hop 
aroma; complex and "forest-like." 
Moderately malty w ith a deep, rich 
complexity. Moderate esters (remi­
niscent of oranges and papaya). 
Distinctive spicy note. Light alcohol. 
Inviting. (1 0/12) 

Appearance: Deep burnished cop­
per co lor, almost brown, with a dis­
tinctive ly redd ish hue. Very pretty 
color, like a bockbier. Brilliant clarity. 
Moderate sized, light tan head with 
average retention. (3/3) 

Flavor: Rich malt palate, w ith a 
depth suggestive of Munich malt. 
Moderately high bitterness. 
Moderate hop flavor (earthy, spicy) 
w ith orange and citrus esters. Fairly 
dry finish w ith lingering rich malt 
and citrusy hop f lavor. Quite clean. 
Mal t and hop flavors balance and 
intermingle throughout the entire 
palate experience. Malty but not 
sweet. (15/20) 

Mouthfeel: Full body (interesting, 
given the attenuation}, moderately 
high carbonat ion. Lightly warming, 
but not a huge beer. (4/5} 

Overall Impression: Fairly happy 
for a Winter Warmer; certainly a 
U.S. variant of the typically U.K. 
style. Rich malt, big body and light 
wa rmth are very common for 
English beers. The hop bitterness, 
f lavors and varieties are distinctively 
American. Interesting flavor com­
plexity. Quite enjoyable by itself, but 
might be a good accompaniment 
for spiced cookies/cakes or other 
hol iday desserts. Very drinkable. 
(8/10) 

Total Score: (40/50) 
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Sierra Nevada Celebration Ale, Sierra Nevada Brewing Co., Chico, Calif . 
...,= ['<cl BJCP Category: 148 American India Pale Ale 

Aroma: Caramel malt with balanc· 
ing citrus hop aroma. Somt'! alcohol 
evid nt . Low but not iceable esters. 
No diacetyl or DMS. I would like to 
have more hop aroma but still well 
balanced. (1 0/12) 

Appearance: Bright , not brilliant, 
clari ty with hints of haze. Dense, 
long:lasting head. Well carbonated. 
Light amber color. Beautiful beer. 
(3/3) 

Flavor: Malt sweetness, exhibited 
by caramel and hints of roasted 
malt, and hop bitterness initially 
balanced but the bitterness lingers 
in the finish w hile the malt dries out 
a bit earlier. Citrus, grapefruit hop 
flavor is high and inviting . Hint of 
diacetyl- OK. Low fruitin ess- OK. 
Balanced toward hops as appropri ­
ate to style. (18/20) 

Mouthfeel: Medium body w ith a 
lighter mouthfeel due to carbona· 
tion. Dry finish con tributed by hops 
and carbonation. Noticeable alco· 
hoi warming. (5/5) 

Overall Impression: Excellent 
example of the American IPA style. 
Very drinkable . Classic. I'd only 
want additional hop aroma. This 
sample was fresh without signs of 
oxidation or aging often found in 
West Coast beers bought on the 
East Coast. Th is beer went very well 
with an Extra Sharp Cheddar-the 
bitterness and sharpness from the 
cheese were complementary. (9/1 O) 

Total Score: (45/ 50) 
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THE JUDGES• SCORES FOR CELEBRATION ALE 

Aroma: Pink grapefruit juice hop 
aroma and Carnation malted milk, 
with a hint of vanilla. Clean fermen· 
tation . A lemony rose quality 
emerg es as the beer warms. (9/12) 

Appearance: Copper red , with 
good clari ty, not brilliant. At first 
off-whit , tight ly formed, biscuity 
head slowly diss ipates to a persist· 
ent layer of foam that leaves lace on 
glass to the end. (313) 

Flavor: Rich caramel toasted malt 
wi th a hint of sweetness is the 
backbone to a pink grapefruit ci trus 
hop flavor and lingering assertive 
hop bitterness. Has a note of cof­
fee. Balance leans toward the hop. 
Slight mineral quality mid-palate 
w ith some vani lla. Alcohol becomes 
more evident as the beer warms. 
(14/20) 

Mouthfeel: Medium fu ll body is a 
litt le bigger than most examples of 
style. Somewhat high carbon c;~ tions . 
Lingering hop bitterness coupled 
with alcoholic warmth create a tin­
gling sensation on the lips. (4/5) 

Overall Impression: Rich and com­
plex, on the big side for style. The 
malt character is rich enough to 
support the big ci trusy Cascade hop 
character signature to Sierra 
Nevada . The hops themselves ·are 
citrus; the malt sweetness makes 
the difference between yellow and 
pink grapefruit. Has some of the 
same characteristics of Imperia l I PAs 
but is more drinkable in quantities 
greater than a half-pint. The sample 
eva luated here was bottled. (I fee l 
very lucky to be able to readi ly get 
this one on draft, which is even 
more rounded and rich. I'd score 
the draft product differently!) (8/10) 

Total Score: (38/50) 

Aroma: Firm crysta l ma lt back­
ground wi th layers o f citrus charac· 
ter from Ameri can hops. Alcohol 
and esters are also present, but in 
balance, and there is an interesting 
smok iness in the backg round. 
Pleasant aroma, but hop character 
could be a little fresher. (9/12) 

Appearance: Am ber co lor w ith 
ruby highlights and pristine clarity. 
Head has uniform beading and lasts 
wel l. (3/3) 

Flavor: Sufficien t malt to balance 
the other f lavor components, toast­
ed and caramel malts are evident 
and provide a canvas for the hops. 
Cascade hops are present, as 
expected, but there are spruce 
notes that may come from 
Centennial or a related high alpha 
variety. Hop bitterness is high­
solidly in the IPA range, w ith an 
appreciable amount of alcohol in 
the finish. Fermentation character is 
clean- light esters, but focus is on 
the malt and hops. (18/20) 

Mouthfeel: Some astringency and 
soapiness f rom the high hop rate, 
but not objec tionable. Alcoholic 
warmth is appropriate, and condi­
tioning gives a pleasantly creamy 
mouthfee l. (5/5) 

Overall Impression: Exce llent 
example of the American IPA style. 
All of the key flavor components are 
present and balanced: malt, hop 
f lavor and aroma, bitterness and 
alcohol. A little fresher hop aroma 
would improve the profile, but it is 
close to perfection . (9/1 0) 

Total Score: (44/50) 

Aroma: Strong but not overpower­
ing hop aroma: piney, citrusy, fresh, 
slightly grassy (as in dry hops). 
Clea n ma lt; slightly gra iny, very 
lightly sweet, w ith a touch of 
caramel but rather low. Clean. Light 
alcohol and very low esters. Malt 
develops over time, but hops are 
most prominent and lingering . 
(9/12) 

Appearance: Huge off-white head, 
moussy and long lasting. Crystal 
clear. Deep amber color w ith just a 
hint of red. Very attractive. (3/3) 

Flavor: High bitterness but not 
harsh. Substantial malt in support 
but balance is totally toward hops. 
High hop f lavor (citrusy, piney, 
earthy) lingering through the long 
finish. Noticeable alcohol and low 
esters. Malt palate is firm and 
slightly grainy with low caramel f la­
vor, leading into a dry, well -attenu· 
ated fin ish. Clean fermentat ion 
character. (18/20) 

Mouthfeel: Medium to medium­
full body (a bit high) with moderate 
ca rbonation . Some hop-der ived 
astringency. Moderate warmth indi­
cating strength, but not hot. (4/5) 

Overall Impression: Big hop char­
acter is we ll done, but would like to 
see more of an intense fresh hop 
aroma. The bitterness is high but 
clean and without harshness; well 
done! The malt is in support as it 
should be, but the body is rather 
high . Since this is a w inter seasonal 
IPA, the added body is not out of 
character and encourages sipping. 
Aggressive but not over the top. 
Some years need aging to enjoy, 
but th is is ready to drink now. A 
good nightcap. (8/1 O) 

Total Score: (42/50) 
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Letting the Genie Out 
of the Bottle 
1944-this was the year it had been bottled! 
On the table before us stood a dark green 
bottle, corked and sealed with a blue-green 
wax. Inside, a 61-year-old Sack Metheglin 
beckoned, enticed and eventually overcame 
us. Several years ago on a visit to Lt. Col. 
Robert Gayres castle in Argyll I was gifted an 
extraordinary rare bottle of Gayre's early 
experimentations with mead. In 1948 he 
established his short-lived meadery in 
Cornwall. All that remained of the meaderys 
stash were a few bottles and some of the 
early experiments. I brought one of those 
experiments back to Colorado to await the 
appropriate opportunity to share with those 
who appreciate mead in its sincerest form. 

My wife Sandra, john and Caroline 
Carlson, Ray Daniels and Linda Starck hap­
pened to be on hand as we finished a fiery 
feast of chili and beer. At the end we were 
discussing the appropriateness of finishing 
our experience with mead. As I rummaged 
through my mead stash, I noticed the bot­
tle lying on its side, carefully wrapped in a 
towel. There was a moments hesitation 
that dissolved quickly as I realized now 
was the moment to release the genie from 
this magical elixir. 

Years earlier I had researched most of 
Gayres remaining notes and correspon­
dence on the subject of mead. I knew of the 
herbs and spices with which he experi­
mented. Now we were going to discover 
what time had wrought on such a labor of 
love and honey. 

Having been set on its side for a number of 
Colorado years, sediment of tannin had 
adhered on the downside of the bottle. 
Now with it upright, we were delighted and 
excited to note on the surface of the bottle a 
raised relief of the words "Sack Metheglin 
1944" in the font of the time. Also a simple 
typed paper label survived to tell, 
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Sixty-one years later, the Sack Metheglin Uncorking the bottle released notes of 

mead Is ready to be shared by friends. lavender and honey. 

3 top Beers orewed by 
Northwest Breweries 
Will yours be one of them? 
March 2006 - Seattle 
CascadiaCup.com 
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1944 Sack Metheglin 
Ingredients taken fro m Lt. Col. Robert 
Gayre's handwritten 1944 notes, per­
haps revealing insight into the mead 
we released from captivity in 2005. 

Ingredients 
for 5 U.S. gallons (I 9 liters) 

12.0 lb (5.5 kg) honey 

2.0 oz Fresh fenne l 

2.0 oz Lemon balm, thyme and sage 

in fl ower 

2.0 oz Elder flowers , fresh 

1.0 oz Bay leaf, tansy (fresh), parsley 

(fresh) and mint 

0.5 oz clove, cinnamon and nutmeg 

Mead, wine or champagne 

yeast 

0.25 tsp yeast extract or other yeast 

nutrient 

Directions 
Dissolve honey in enough water to make 5 

gallons. Add hydrated yeast and ferment at 
about 70° F (2 1 o C). Rack into a secondary 

when majority of fermentation has been com­

pleted and mead shows signs of clearing. Add 

herbs and spices to secondary. Age fo r three 

to six months. Bottle when fe rmentation has 

completely fi nished. Enjoy 6 1 years later. 

HOME BREWERS! 
Since 1979, William's Brewing has been the leader 
in direct home brewing sales. We feature a huge line 
of home brewing, winemaldng, 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 

AHA MEMBERS 
fJtJdtili !1{)(1/(; uJo, 
r ONLINE 

C!-IANG£ WIT!-1 fA!£ YOIJR­
MAIUNG ADDRESS • EMAIL • PHONE 

AHA TECHTALK SUBSCRIPTION 

Fwi oor !f()(J/(; P$(J~ rlo1£1 
• • . aJt.d • UUJit.e ClJWiJ1g 4001fl. 

To login you'll need your member number 
located on both your membership card and 

your qUUl/fg!/ magazine mailing label. 
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Sack Metheglin 
Battle, Sussex 
1944 

A two-pronged cork puller was gently 
inserted down the side of the cork. 
Surprisingly short, the cork came out with 
ease as we noted that there had been no 
seepage. This mead was a survivor to say 
the least. Six glasses were carefully 
poured, my hands slightly trembling with 
excitement and anticipation. 

Noting lavender, floral-blossom character, 
with little honey aroma, we swirled and 
viewed the mead for what seemed like 
ages. I thought to myself that no one really 
wanted to taste the mead, for fear that then 
it would be gone. Ahhh. But we all knew 
better. Mead is not forever-it is enjoyed 
and lives on for eternity in the minds of 
those who revere its magic. 

Unlike a 1949 Sack Metheglin I had sam­
pled on a visit to the castle, this 1944 exper­
imental mead was not sweet, but rather 
medium to dry in body and character. The 
flavor of herbs was delicate and distant. 

All of our palates were enlivened and sensi­
tive after our fiery chili feast an hour earlier. 
Now we were discussing the tastes of herbs 
that were hand grown and carefully infused 
into the mead before us 61 years ago! Sage? 
Bay leaf, lemon balm? Yes, the bay leaf 
emerged for all of us. Some of us noted a 
lavender-like softness. 

From my prior research I suppose there 
were no fewer than a dozen herbs that had 
been infused, yet only a few emerged to 
express themselves singularly, while the 
others devoted themselves to the mysteri­
ous and subtle complexity we were all 
enjoying without definition . 

An astringent mouthfeel was noted as it dis­
appeared to a clean aftertaste. The contents 
of the bottle of Sack Metheglin also disap­
peared, but the memory will live on forever. 

There is no shuck and jive here, but nev­
ertheless let's get on with a recipe . 

Charlie Papazian is president of the 
Brewers Association. ~ 
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California State Fair 

M ike Riddle of Napa , Cali f. started 
brewing 12 years ago, dabbling in 

the styles that he most likes to drink. 

"I like to call them the 'bitter-sweet' styles­
beers that have a high residual sugar, bal­
anced by plenty of hops," he says. 

Among those beers is American Brown Ale, 
a style conceived by homebrewers that has 
made the jump into the commercial craft 
beer arena. Riddle has been working on his 
American Brown Ale recipe for 10 years, 
"trying to get it just right. " 

It looks like the hard work has paid off as 
Riddles Retro Brown claimed the best of 
show award in the 2005 California State 
Fair Competition , which helped propel 
him to the 2005 Sierra Nevada California 
Homebrewer of the Year Award . The 
award goes to the brewer who accumulates 
the most points in three California home­
brew competitions often referred to as the 
"Triple Crown": The Maltose Falcons' 
Mayfaire, the California State Fair and the 
California State Homebrew Competition . 
This is the fourth time Riddle has won the 
prestigious award. 

"You really have to brew a lot for the 
award," he says. "Realistically, you have to 
brew 50 different styles in a year. " 

He showcased that versatility in the 
Mayfaire, where he won 22 medals in 20 
out of 27 categories, topped by second run­
ner-up for best of show. He followed that 
with 18 medals at the state fair and capped 
it with a strong showing at the California 
State Homebrew Competition. 

This was also a good year for Riddle at the 
American Homebrewers Association's 
National Homebrew Competition as he 
won a pair of bronze medals- one in light 
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lagers and one in India pale ales. 

Riddle was one of the founding members 
of MASH (the Marin Society of 
Homebrewers), which merged last year 
with the Marin Mountain Hoppers to 
form HOME (Homebrewers of Marin and 
Elsewhere). riP 

"I LIKE TO CALL THEM 
THE 'BITTER-SWEET' 
STYLES-BEERS THAT 

HAVE A HIGH RESIDUAL 
SUGAR, BALANCED BY 

PLENTY OF HOPS." 

Retro Brown 

Ingredients 
for I 0 U.S. gallons (38 li ters) 

16.0 lb 
1.0 lb 
3.0 lb 
1.0 lb 
0.75 lb 
2.0 oz 

2.0 oz 

2.5 oz 

2.5 oz 

3.0 oz 

(7.25 kg) British two-row 
(0.45 kg) white wheat 
( 1.36 kg) crystal 40 malt 
(0.45 kg) Cara-pils 
(0.34 kg) chocolate malt 
(56 g) Northern Brewer for 
60 minutes 
(56 g) Northern Brewer for 
30 minutes 
(70 g) Cascade for I 5 minutes 
(70 g) Cascade fo r 3 minutes 
(84 g) Cascade dry in second­
ary 
Wyeast I 056 yeast 

Target Original Gravity: 1.062 
Final O riginal Gravity: 1.022 
IBUs: 60 
Color (SRM): 20 

Directions 
Mash gra ins fo r 90 minutes at I 53° F (6r 

C) at I .25 quarts/pound. Mash off at 165° F 
(74° C). Sparge 45 minutes. Boil fo r 90 min­
utes. Ferment with Wyeast I 056 nine days in 
primary, II days in secondary. Prime with 8.4 
oz (238 g) corn sugar and bottle. 
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CALENDAR 

For complete homebrew event listings, see www.beertown.org/homebrewing/events.asp. 

January 6 
Big Beers, Belgians & Barleywines Homebrew 
Competition Vail, CO. Sanctioned by: AHAIBJCP. 
Fee: $5. Entry Deadline: 12131 .Award Ceremony: 
I /7. Contact: Laura Lodge, Phone: 970-524-1092, 
Fax: 970-524-1093, 
E-mail: BigBeersFestival@hotmail.com 
Web: www.BigBeersFestival.com 

January 19-21 
Upper Mississippi Mash-Out Minneapolis/St. 
Paul, MN. Sanctioned by: AHAIBJCP. Fee: $7. 
Entry Deadline: 1/6. Award Ceremony: 1/21. 
Contact Steve Fletcy, Phone: 612-625-1048, 
E-mail: fletty@umn.edu 
Web: www.mnbrewers.com/mashout 

January 20 
Peterson Brew Fest Peterson AFB, CO. 
Sanctioned by: AHAIBJCP. Fee: None. 
Entry Deadline: 1/1 1-13.Award Ceremony: 
1/20. Contact Curtis Clayton, 
Phone: 719-574-4100, Fax: 719-554-7449, 
E-mail: Curtis.Ciayton@peterson.af.mil 

January 21 
2nd Annual Homebrew Invitational Berkeley, 
CA. Fee: None. Entry Deadline: I/2- 15.Award 
Ceremony: 1/26. Contact: Mark Cabrera, Phone: 
415-716-9540, E-mail: mark@nectarales.com 
Web: www.firestonebeer.com 

AMERICAN HOMEBREWERS ASSOCIATION 

KUDOS 
Sanctioned Competition Program 

Best of Show 

September 2005 
Western Washington Fair, 46 entries­
Roger Bauer o(Tukwila, WA 
Tulare Councy Fair Homebrew Contest, 49 
entries-Robert Morris, Mickey Gou/arte and 
Phil Routon ofVisalia, CA. 
Schooner Homebrewing Championship, 165 
entries-Michael Chaltry of Milwaukee, WI. 
Mid South Fair, 221 entries--John Tipton of 
Madison,AL 

October 2005 
Southeast Alaska Autumn Pour, 51 
entries-Dena Sessler of Eagle River, AK 
Schleswig Wine & Bier Contest, 60 
entries-Martin Appelt of Sioux City, lA. 
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January 21 
Doug King Memorial Lager & Specialty 
Woodland Hills, CA. Sanctioned by: BJCP. 
Contact: Drew Beechum, Phone: 818-884-8586, 
E-mail: president@maltosefalcons.com Web: 
www.maltosefalcons.com/comps/2006DKM 

January 27-28 
Meadllennium 2006 Winter Springs, FL. 
Sanctioned by: AHAIBJCP. Fee: $6. Entry 
Deadline: I/2-20.Award Ceremony: 215. Contact 
Ron Bach, Phone: 407-696-2738, 
E-mail: bachian@juno.com 

February 6-18 
12th Annual Boston Homebrew Competition 
Boston, MA. Sanctioned by: AHAIBJCP. Fee: $6. 
Entry Deadline: I/20-213.Award Ceremony: 2118. 
Contact Alastair Hewitt, Phone: 617-475 1612, 
E-mail: bhc@wort.org Web: www.bhc.wort.org 

February I 1-18 
Best Florida Beer Homebrew Competition 
Tampa, FL. Fee: $6. Entry Deadline: 1/22-216. 
Contact Dave Morgan/K.Koenig, Phone: 727-734-
6968, E-mail: dgmn@sprintrnail.com 
Web: www.dunedinbrewersguild.com 

February II 
Big Beautiful Belgians AHA Club-Only Brier, 
WA. Sanctioned by: AHAIBJCP. Fee: $5. Entry 
Deadline: I/23-214.Award Ceremony: 2111. 
Contact: Lori Brown, Phone: 425-771-7602, 
E-mail: loribrown@worldnet.att.net 
Web: www.beertown.org/homebrewing/club.htrnl 

February 17 
America's Finest City Homebrew 
Competition San Diego, CA. Sanctioned by: 
BJCP. Contact Chad Stevens, Phone: 619-656-
6887, E-mail: zuvaruvi@cox.net 

February 17-18 
Kansas City Biermeisters 23rd Annual 
Competition Kansas Cicy, MO. Sanctioned by: 
AHAIBJCP. Fee: $6. Entry Deadline: 1/15-214. 
Award Ceremony: 2118. Contact: Rob Beck, 
Phone: 816-453-2987, E-mail: 3rbecks@sbcglob­
al.net Web: www.kcbiermeisters.org 

February 18 
War of the Worts XI Collegeville, PA. Sanctioned 
by: AHAIBJCP. Fee: $6 first entry, $5/subse­
quent entries. Entry Deadline: 1/18-2111. Award 
Ceremony: 2118. Contact: Vince Galet, Phone: 
215-855-0 I 00, E-mail: vince galet@merck.com 
Web: www.keystonehops.org 

February 19 
Transatlantic Showdown 2006 Norfolk, VA. 
Sanctioned by: AHAIBJCP. Fee: $6. Entry 
Deadline: I/30-2111.Award Ceremony: 2119. 
Contact Tom Byrnes, Phone: 1-888-459-2739, 
E-mail: president@hrbts.org 
Web: www.hrbts.org/showdown2006.htm 

February 24-25 
BABBLE Brew-Off 2006 Lincolnshire, IL. 
Sanctioned by: AHAIBJCP. Fee: $7 first entry, $5 
additional. Entry Deadline: 211-18.Award 
Ceremony: 2125. Contact: Dan Morey, Phone: 
847-837-1069, E-mail: val.dan.morey@juno.com 
Web: www.babblehomebrewers.com 

March 4-18 
2006 Bluebonnet Brewoff lrving,TX. 
Sanctioned by: AHAIBJCP. Fee: $7. Entry 
Deadline: 2113-24.Award Ceremony: 3/18. 
Contact Dennis Evans, Phone: 817-832-8916, 
E-mail: clearforkbrewing@mesh.net 
Web: www.bluebonnetbrewoff.com 

March 4 
Reggale and Dredhop Homebrew 
Competition Denver, CO. Sanctioned by: 
AHAIBJCP. Fee: $6. Entry Deadline: 2113-3/4. 
Award Ceremony: 3/4. Contact Bob Kauffman, 
Phone: 303-913-5722, E-mail: dredhop@hopbar­
ley.org Web: www.hopbarley.org 

March II 
AHA Membership Rally, Deschutes Brewery 
Bend, OR. Contact Kathryn Porter, Phone: 303-
447-0816 x 123, E-mail: kathryn@brewersassoci­
ation.org Web: www.beertown.org 

March II 
Drunk Monk Challenge Aurora, IL. Sanctioned 
by: AHAIBJCP. Fee: $5 on line, $7 paper, $3 
MOM. Entry Deadline: 2/25-3/4. Contact: Don 
Alton. Phone: 630-858-1385, E-mail: 
donlyn55@aol.com Web: www.knaves.org/dmc 

March II 
lith Annual Kona Brewers Festival 
Homebrew Competition Kailua-Kona, Hawaii. 
Sanctioned by: AHAIBJCP. Fee: $5. Contact: 
Rocket Rod Romanak, Phone: 808-325-7449, 
E-mail: rod@rocketsuds.com 
Web: www.geocities.com/konabrewfest 

March 17-24 
March Mashness St. Cloud, MN. Sanctioned by: 
AHAIBJCP. Fee: $6. Entry Deadline: 3/1-15. 
Award Ceremony: 3/25. Contact: Bruce LeBlanc, 
Phone: 320-251-0229, 
E-mail: brewski@astound.net 
Web: www.cloudytownbrewers.org/competition/ 

April21-30 
AHA National Homebrew Competition II 
Regional judging Sites, U.S. and Canada. Sanctioned 
by:AHAIBJCP. Fee: $8. Entry Deadline: 4/3-14. 
Award Ceremony: 6/24. 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 
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Reader Advisory: Warning! 
These pages are rated XG (eXtra 
Geeky) by the Bureau of Magazine 
Mucktymucks. Items in this sectton may 
contam raw data. graph1c functions, full 
statiStiCS and undilu<ed biochemistry. 
Keep away from poets, squeamish 
novices and others who may find the 
joyously technical nature of th1s 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 
bener or win any awards in the next 
homebrew competition based upon the 
conclusions presented here. 

Dry Hopping with T-90 Pellets 
By Hugh Bums 

I f you have been brewing beer for any 
length of time, you're probably dry 

hopping some of your beer or at least 
thinking about it. Dry hops add distinct 
hop aroma and flavor to fermented beer 
not attainable by late kettle hopping of 
wort . Dry hopping is a cold-side process, 
and how far you want to go with it is 
something to explore. 

For the purpose of this discussion, "dry 
hops" refers to hops added to fermented 
beer (90 percent or more attenuated). The 
technique of adding hops to fermented 
beer in the conditioning tank or serving 
cask is not a new idea, but it's certainly a 
good one. This article will look at the use 
of T-90 hop pellets to impart dry hop fla­
vor and aroma to finished beer. These pel­
lets (type 90) got their name in Germany 
because hop processors got 90 kilograms 
of pellets from 100 kilograms of whole 
hops. Today, hop processors get 95 to 97 
kilograms for every 100 kilograms of 
whole hops-but the name stuck. 

To summarize a number of brewing texts: 
evaluate your hops, but don't go over­
board. Unless you're buying enough hops 
to affect the market, leave the lab evalua­
tion to the pros. Get a reputable supplier 
to get good hops from the growers, and 
process them well. Get to know the sup­
plier and ask a lot of questions. Friends 
don't let friends buy junk. 

For the purpose of evaluating a particular 
lot of hop pellets for use as a dry hop, take 
a few pellets in the palm of your hand and 
crush a couple pellets with the fingers of 
your other hand. What you smell is pretty 
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much what you get. It's not very technical, 
but its the best way to get an idea of the 
aroma and flavor the hop will contribute to 
the beer. There isn't a reliable way to corre­
late the commonly measured quantitative 
parameters of a particular lot of hop pellets 
with its efficacy as a dry hop addition. The 
late Bert Grant said it well: "There are still 
hop flavor effects in the beer which we can 
taste but not measure, and it is this non­
bitter constituent of beer flavor that often 
sells the product and sets it aside from, and 
above, all other beverages."' 

Ralph Olson at Hopunion said , "It's very 
touchy-feely-you need to look at what 
you have and decide how you want to 
use it. " 

It's subjective-make a qualitative analysis 
based on your nose , eyes and fingers. If 
you like what you have, think seriously 
about using it. 

The literature recommends that one use 
"the absolute freshest hops available" 
when dry hopping-' Hops are harvested 
only once a year, so if you're using hops 
from the most recent harvest, that's as 
fresh as they get. But with hops , just like 
with beer, there 's a lot more to freshness 
than the "born-on" date. How the hops 
are dried, processed, packaged and stored 
have more effect on their freshness than 

just the length of time that elapsed since r--•,...~.,;;,~• 
they were picked. Hops , like beer, stale i=~:;:;;;;"i,/ 
rapidly when exposed to heat, air, light 
and, in the case of hops, moisture. Hop j:i~~;jpijl 

processors work very hard to ensure that ~~;;iiiiii:=!il_l 
what shows up at your dock hasn't been • 
exposed to any of that. 
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Benefits of Hop Pellets 
Here's where T-90 pellets really start to 
look attractive for use in dry hopping. 
Pellets store well and keep the "fresh hop" 
characteristics, essential for dry hopping, 
better and longer than whole hops do. 
But, unlike extracts or essential hop oils, 
T-90 pellets contain all the vegetable and 
leafy matter of whole hops. They just 
pack better. By milling and pelletizing the 
whole hops and then vacuum packing in 
poly-foil bags, the processor can put the 
same mass of fresh hops in less than half 
the volume-reducing exposure to air, 
and providing less surface area to lose 
aroma. And surface area is the simple 
physical factor that makes T-90 pellets 
ideal for dry hopping. 

The reduced surface area and volume of 
pelletized hops results in a denser pack 
and helps their storage stability- espe­
cially for the "fresh hop" aroma character­
istics that seem to last better and longer in 
a pack of pellets than in a pack of whole 
hops . (Figure 1). Conversely, when hop 
pellets are added to beer for dry hopping, 
they break apart into particles that pres­
ent a much larger surface area to the beer 
than do whole hops. (Figure 2) . The 
increased surface area allows T-90 pellets 
to impart more "dry hop" flavor and 
aroma to beer faster and at cooler temper­
atures than whole hops can under the 
same conditions. 

Powdered hop pellets first became com­
mercially available in the early 70s and 
were appreciated mostly for their 
increased efficiency in the kettle, and also 
for their storage stability. Some large 
brewers at the time, who blended or 
mb:ed hops from previous harvests to 
maintain consistency, came to appreciate 
the storage stability of pellet hops. Once 
pellets became commercially viable, brew 
houses were designed with hop pellets in 
mind. And, hop pellets were designed for 
the brew house . Pellets provided for 
increased isomerization and extract effi­
ciency, and for easier handling. But the 
same qualities that make pellets work well 
in the brew house make them equally 
good in the conditioning tank. 

For traditional dry hopping, whole hops 
are added to the cask before filling vvith 
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Figure I. 
I ounce packaged whole hops (left), I ounce 
packaged T-90 hop pellets (right). 

beer; or if dry hopping in the tank, whole 
hops are tied in muslin bags to allow the 
hops to steep in the beer and to prevent 
clogging the pipes. But it has long been rec­
ognized that breaking up the hop cone 
helps it contribute more as a dry hop. "For 
real success in dry hopping and in order to 
impart a good flavor and aroma to the beer, 
the most important factor is to use broken 
cones with a fairly rich but delicate 
aroma."' T-90 pellets are those gently bro­
ken-up hop cones. They're practical to use 
as a dry hop addition because right out of 
the pack, they are denser than beer. They 
sink through the beer when added, and 
then fall apart after several minutes of con­
tact with the beer. Whole hops, by con­
trast, float on top of the beer unless weight­
ed or anchored to keep them submerged 
until they're saturated with beer (Figure 2). 

Practical Applications 
Practical applications of dry hopping can 
depend on the physical limits of a brew­
ery, or the sheer imagination and passion 
of a brewer. Developing a protocol to con­
sistently add dry hop character, flavor and 
aroma to your beer is essential. Here are a 
few things to consider when putting 
together a protocol. 

Quantity: First, how much dry hop do 
you want? There's subtle, sublime, some­
thing in between and all-American 
hopped to the extreme. A good starting 
point is 50 to 100 grams per hL-1 of T-90 
hop pellets in beer in the fermenting ves­
sel. That equals 3.5 to 7 ounces in a 5-gal­
lon batch. That's what the bible says-at 
least it's what DeClerk suggests.4 

Process: Next, what is your system built 

Figure 2. 
I ounce T-90 hop pellets (left) and I ounce 
whole hops (right), each in I liter of water 
at 21° C for one hour. 

for? Are you brewing ales in open fer­
menters, or lagers in cylindro-conical fer­
menters, or both? Open fermenters are 
easy to charge with dry hop pellets. 
Unitanks usually can be charged through a 
top man-way or pressure relief valve port. 

Timing: When to add, how to add and 
how long? Dry hops are added to finished 
beer. The beer should be done fermenting 
and ready to cool when adding dry hops. 
Beer that is not fully attenuated may gas­
off hop aroma and flavor compounds that 
are intended by the brewer to remain in 
the beer. Adding the hops at fermentation 
temperature , but after the beer is fully 
attenuated, helps to extract aroma and fla­
vor in a shorter amount of time. Steeping 
them further at cellar temperatures during 
maturation benefits the beer even more. 
Good results can be achieved by adding 
the dry hop charge to the beer a day or 
two before cooling. 

Finished Product: How does one prevent 
the small particles of powdered hop pellets 
from showing up in the finished beer? The 
hop pellet particulate matter that is added 
to the beer is loose and diffuses for a day 
or two, and then tends to gradually settle 
out in the conditioning vessel over the 
course of the next couple of days. For pro­
fessional craft brewers, filtering from a 
conditioning vessel to a bright tank isn't 
any more difficult if the beer in the condi­
tioning tank was dry hopped with hop 
pellets. Yes, you'll probably see some hop 
particles on the filter stack when you clean 
it, but they don't affect the flow rate or the 
quality of the filtration. For home craft 
brewers, simply allowing the particulate 
matter to settle to the bottom of the fe r-
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menter, then racking off the clear beer will 
do the trick. 

The bottom line: The qualities that make 
T-90 hop pellets more efficient and effec­
tive in the kettle make them great as a dry 
hop addition to your beer. 

Hugh Burns is the brewer and founder 

of Williamsburg Brewing Company in 

Williamsburg, Va. He earned a B.S. in 

biology from the University of 

Scranton in 1981. His first love is his 

wife and six children. His second love is 

making handcrafted beer. filJ 
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Last Drop (conti nued f rom 64) 

how yon canny tun is shaped like your 
nautilus, sir?" pointed out a wheezing 
Rob. "Yon snail cooker is compartment­
ed , each compartment smaller than the 
next in a 4:7 ratio. As the mash cooks , it 
pushes its way through crafty flapper 
valves made of sheep's wee bladders, 
laced onto the compartment walls. " Rob 
showed me a spare #8 valve: soft , supple 
and stretchy, much like Isotoner gloves. 
"Ye ken now that the ports are for 
replacing the valves . The wee ones in 
the center are a mickle nuisance , and 
they are terrible prone to blowing out. 

"Whin the mash reaches the center and 
boils, the steam is finally released 
through yon wee pipey. Whin the note 
reaches a high A, the cookin's done. Ye 
ken , Mister Bwana, this is the heart of 
the snail beer: the snail cooker gives the 
malt a most wondrous concentration, 
and the heat and pressure in the inner 
chambers do things to the mash no ordi­
nary cooker can! " Rob held a tuning fork 

www.beertown .org 

STATEM ENT OF OWN ERSHIP, MANAGEMENT, AND CIRCULATION (REQU IRED BY TITLE U.S.C. 4369} 

Z ymurgy (ISSN 0 196-592 1. USPS 018-2 12) is published bi-monthly by the American Homebrewers Association. a division of the 
Brewers Association. with headquarters at 736 Pearl Stree~ Boulder, Colorado 80302.The Editor is Jim Parker with address same as 
above. The annual subscription price is $35.00 and $38.00 with a membership to the American HomebrewersAssociation.The pub­
lication is w holly owned by the Brewers Association, a not-for-profit corporation.The purpose, function and not-for:.profit starus has 

not changed during the preceding twelve months, and the average number of copies of each issue during the preceding cwelve and 
the actual number of copies published nearest to the filing date (September/October 2005 issue) are noted below. 

This information taken from PS Form 3526, signed by Bob Pease. the Vice President, and filed with the United States Postal 
Service in Boulder, Colorado. 

Item No. from 
PS Form 3516 

a. 

b. 

c. 

Extent and NabJre of 
Circulation 

Total No. Copies (Net Press Run) 

Paid and/or Reques ted Circu lation 
(I) Paid/Requested Outs ide-County 
Mail Subscriptions .............................. . 

(2) Paid In-County Subscriptions .................... . 

(3) Sa les through dealers and carriers. 
street vendors, and counter sales 

(not mai led) .. .... .... ............. .. .. . 

(4) Other Classes Mai led Thi'Ough USPS ...... 

Total Paid and/or Requested Circulation 
(Sum of b ( I) and b (2)) .................................. .. 

A vg N o. 
Copies each 
Issue In past 
11 m onths 

............... 12,624 .. . 

........... 8.363 

.0 

Actual No. Copies 
Of Single Issue 
Publishing Nearest 
to Filing Date 

..... .. ..................... 12.668 

.. ..... 8.322 

.. .................. .. ................. 0 

.. .. ....... 2.025 .. .. .................... . .. .. .... 2.028 

.. .... 320 .... ...... . .. ....... 306 

.. ... 10.708 .. .... .... .... . ......................... 10,656 

d. Distribution by Mail (Samples. Complimentary and other free) 
( I) Outside-country as stated on Form 354 1 .... .. .............. 484 .................... .. ...... .... ............ ..... .48 1 
(2) In-country as stated on Form 3541. ................................... 0 .......................... .. .. .. .. .. .. . 0 
(3) Other classes mailed th rough USPS ................................ 1 0 ................................... .......... .. .. .. .... 8 

e. Free Distribution Ou ts ide the Ma il 
(Carriers or other means) ...................................................... 214 .................................................... 358 

Total Free Distribution (Sum of d & e).. .. .... .. .. .. ..708.. .. .................................. 847 

g. 

h. 

Total Distribution (Sum of c & f) .. .. .. .. ....... 1 1,4 16 ........... ...... .... .... .... .... .. ........... 1 1.503 

Copies Not Distributed .................... ...... .. .......... .. .. ........ .... 1.208 .. .. ........................... 1,165 

Total (Sum if g. h. ( I) and (h) 2 ........................................ 12,624 ............... .. ...... .. .... .... ............. 12,668 

Percent pald and/ or Requested Circulation (c/g x 100) .................... 93.80% ......................... ........... 92.64% 

up to the whistling steam, and the forks 
trembled in sympathetic unison. "She's 
doon!" he cried , and Angus shut down 
the gas jets . 

Rob took me down to the aging cellar, 
where some 300 17 -gallon casks lined 
the walls . He cranked open the spigot 
on a tapped cask and caught the pitch­
dark brew in a glass jar. "She dropped 
bright three days ago , and Angus and I 
have been marvelous tight ever since! 
Don't take but a wee dram, sir, it 's 
wond rous potent. " 

Snail beer is traditionally used for killing 
the sheep used to make haggis. The sheep 
are force-fed snail beer until they stroke 
out, then the butcher shares the cask with 
passers-by as he slaughters the some­
times-spasmodic sheep. It is a joyful and 
bloodily barbaric ritual , much like a 
rugby match . The beer is never bottled or 
sold to pubs, so its fans must develop a 
nose for fresh sheep's blood. 

The beer is lightly hopped , perhaps 22 to 
27 IBU (classically with East Orkney 
Styrian Comets), and displays an amaz­
ing range of malt flavors: fresh bread, bis­
cuit , dumpling, Parker roll , caramel , flan , 
plum pudding, sourdough and even a 
hint of matzoh . Alcohol by volume 
ranges from 12.1 to 12.3 percent. 

I bid fa rewell to Rob after we finished 
the cask. 1 returned to my hotel room to 
find a message from my wife about 
reports of a Prune Lambie in 
Luxembourg and a Sour Cream Ale in 
Wisconsin . As 1 rushed to the airport , 1 
rejoiced that my life was what it was­
the pursuit of th e world's mos t amazing 
beers! 

The Beer Bwana is the alter ego of Lew 

Bryson, who does most of his beer 

hunting in Pennsylvania, New York and 

the mid-Atlantic states. His newest 

book is Virginia, Delaware and 

Maryland Breweries. filJ 
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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 
6BOO A Moffett Road (US Hwy 9B) 
Mobile, AL 3661B 
(251) 645-5554 
FAX (251) 645-6446 
winesmith@BeiiSouth.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 
(BOO) 965-B796 
FAX (256) 734-56B7 
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 B5719 
(520) 322-5049; 
Toll free (BBB) 322-5049 
www.brewyourownbrew.com 

Homebrew Depot 
2655 West Guadalupe Road 
Mesa, AZ B5202 
(4BO) B31-3030 
ken@homebrewdepot.com 
www.homebrewdepot.com 
~ Award winning beer recipes, 

Extract & All-Grain, Beer & Wine Kits, 
supplies & books. 

Homebrewers Outpost 
& Mail Order Co. 
B01 South Milton Road 
Flagstaff, AZ B6001 
(92B) 774-2499; 
(BOO) 450-9535 
FAX (92B) 774-B765 
outpost@homebrewers.com 
www.homebrewers.com 
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What Ale's Ya 
6363 West Bell Road 
Glendale, AZ B530B 
(623) 4B6-B016 
way2brew@mindspring.com 

Arkansas 
Fermentables Homebrew 
& Winemakers Supply 
3915 Crutcher 
North Little Rock, AR 7211B 
(501) 75B-6261 
ferment@fermentables.com 
www.fermentables.com 
~ Fermentables offers an extensive 

line of beer, wine and cheese making 
supplies. 

California 
Beer, Beer & More Beer -
Northern California 
975 Detroit Avenue, Unit D 
Concord, CA 9451B 
(BOO) 600-0033 
jp@morebeer.com 
www.morebeer.com 

Beer, Beer & More Beer -
Southern California 
1506 Columbia Avenue #12 
Riverside, CA 92507 
(BOO) 62-BREWER 
jp@morebeer.com 
www.morebeer.com 

The Beverage Company, Beer, 
Wine & Cheesemaking Supply 
2990 East Street 
Anderson, CA 96007 
(530) 365-4371 ; (BOO) 317-9963 
maltbyeult@aol .com 
www.winemakingbrewingco.com 
~ Over 2000 items of interest to 

brewers and winemakers! 

The Beverage People 
B40 Piner Rd. #14 
Santa Rosa, CA 95403 
(707) 544-2520; (BOO) 544-1B67 
FAX (707) 544-5729 
www.thebeveragepeople.com 

Brewers Discount 
B565 Twin Trails Dr. 
Antelope, CA 95B43 
(916) 723-BB59; 
(BOO) 901-BB59 
FAX (916) 723-BB59 
sales@brewersdiscount.com 
www.brewersdiscount.com 

Hop Tech 
639B Dougherty Rd. Ste 7 
Dublin, CA 9456B 
(BOO) 379-4677; (BOO)-DRY-HOPS 
FAX (925) B75-024B 
orders@hoptech.com 
www.hoptech.com 
~ Hops, Grains, Yeasts, Root Beer, 

Liqueurs, Wine Kits & Supplies. 
"Home Brew" A Hobby You Can 
Drink. 

HydroBrew 
1319 South Coast Highway 
Oceanside, CA 92054 
(760) 966-1BB5 
FAX (760) 966-1BB6 
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 5B39 
Napa, CA 94559 
(707) 255-6372; 
FAX (707) 255-6462 
wineyes@aol.com 
www.napafermentation.com 
~ Serving all of your homebrew 

needs since 1983! 

Original Home Brew Outlet 
552B Auburn Blvd ., #1 
Sacramento, CA 95B41 
(916) 34B-6322 
FAX (916) 34B-0453 
jjjaxon@cwnet.com 
www.go.to/homebrew_outlet/ 

O'Shea Brewing Company 
2B142 Camino Capistrano 
Laguna Niguel, CA 92677 
(949) 364-4440 
osheabrewing@sbcglobal .net 
www.osheabrewing .com 
~ Southern California's largest and 

oldest homebrew store. 

Seven Bridges Co-op 
Organic Homebrew Supplies 
325A River Street 
Santa Cruz, CA 95060 
(BOO) 76B-4409 
FAX (B31) 466-9B44 
7bridges@breworgan ic.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 90BOB 
(562) 425-05BB 
brew@steinfillers.com 
www.steinfillers.com 

Colorado 
Beer and Wine at Home 
1325 W. 121st Ave. 
Westminster, CO B0234 
(720) B72-9463 
FAX (720) B72-1234 
bob@beerathome.com 
www.beerathome.com 

Beer at Home 
4393 S. Broadway 
Englewood, CO B0110 
(303) 7B9-3676; (BOO) 7B9-3677 
FAX (303) 7B1-23BB 
beer@beerathome.com 
www.beerathome.com 

The Brew Hut 
1510B East Hampden Ave. 
Aurora, CO B0014 
(303) 6BO-BB9B; (BOO) 730-9336 
www.thebrewhut.com 
~ Your one-stop brew shop. Beer, 
Wine, Mead and Soda. We have it 
all! 
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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 

1M) Your complete source for Brewing 
Beer and Wine! We offer both On­
Premise Beer and Wine making! 

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) 247-2919 
FAX (860) 247-2969 
bwmwct@cs.com 
www.bwmwct.com 
1M) Areas largest selection of beer 

and wine making supplies. Grain 
crushing and classes. 

Maltose Express 
887 Main St. (Rte 25) 
Monroe, CT 06468 
(203) 452-7332; 
(800) MALTOSE 
FAX (203) 445-1589 
sales@maltose.com 
www.maltose.com 
1M) 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 
(BOO) 392-8322; (407) 298-4103 
FAX (407) 298-4109 
www. Heartshomebrew.com 

www.beertown.org 

Homebrew Den 
1350 E. Tennesee St. #B-3 
Tallahasse, FL 32308 
(800) 923-BREW 
FAX (850) 219-0910 
www.HomebrewDen.com 
lnfo@HomebrewDen.com 
1M) Providing supplies, equipment 

and advice for making beer, wine, 
mead and cider for over 1 0 years. 

Just Brew It 
4545-1 Shirley Ave. 
Jacksonville, FL 32210 
(904) 381-1983 
info@justbrewitjax.com 
www.justbrewitjax.com 
1M) Conveniently located in the 
Riverside Village Shopping Center. 
Please see web page for store hours. 

Sunset Suds, Inc. 
P.O. Box 1444 
Crawfordville, FL 32326 
(850) 926-3204 
FAX (850) 926-3204 
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 

1M) Don't settle for less, brew 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.a ltga rden .com 

1M) 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 

1M) 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; (BOO) 226-BREW 
FAX (630) 834-0591 
cwinemaker@aol.com 
www.cwinemaker.com 

Fox Valley Homebrew & 
Winery Supplies 
58 E. Galena 
Aurora, IL 60505 
(630) 892-0742 
www.foxvalleybrew.com 

1M) Full line of Quality Beer & Wine 
Making Supplies. Great Prices & 
Personalized Service 

Home Brew Shop 
225 W. Main St. 
St. Charles, IL 60174 
(630) 377-1338 
FAX (630) 377-3913 
www.homebrewshopltd.com 

1M) Full line of kegging equipment. 
Varietal honey 

Somethings Brewn' 
Homebrew and 
Winemaking Supplies 
401 E Main St. 
Galesburg, IL 61401 
(309) 341-4118 
somethingsbrewn@seminary 
street. com 
www.somethingsbrewn.com 
1M) Midwestern Illinois' most com­

plete beer and winemaking shop. 

Indiana 
Butler Winery, Inc. 
1022 N. College Ave. 
Bloomington, IN 47404 
(812) 339-7233 
vineyard@butlerwinery.com 
www.butlerwinery.com 
i Southern Indiana 's largest selec­
tion of homebrewing and winemak­
ing supplies. Secure shopping online 
at wwwbutlerwinery.com 

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 

1M) Visit us online-Same day ship­
ping! 

Quality Wine and Ale Supply 
Store: 108 S. Elkhart Ave. 
Mail: 530 E. Lexington Ave.,Ste. 115 
Elkhart, IN 46516 
(574) 295-9975 
info@HomeBrewlt.com 
www.Homebrewlt.com 
i Wine and Beer Making Supplies 
for Home Brewers and Vintners. 

Kansas 
Bacchus & Barleycorn Ltd. 
6633 Nieman Rd. 
Shawnee, KS 66203 
(913) 962-2501 
FAX (913) 962-0008 
bacchus@bacchus-barleycorn.com 
www.bacchus-barleycorn.com 

Homebrew Pro Shoppe, Inc. 
2059 E. Santa Fe 
Olathe, KS 66062 
(913) 768-1090; (866) BYO-BREW 
Charlie@brewcat.com 
www.brewcat.com 

1M) For all your brewing equipment 
and supply needs! 
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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 
ema il@annapolishomebrew.com 
www.annapolishomebrew.com 

Maryland Homebrew, Inc. 
6770 Oak Hall Lane, #115 
Columbia, MD 21045 
(410) 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. flyi ngba rrel.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) 498-0444 
www.modernbrewer.com 
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NFG Homebrew Supplies 
72 Summer Street 
Leominster, MA 01453 
(978) 840-1955; 
(866) 559-1955 
nfgbrew@aol.com 
www.nfghomebrew.com 
~ Celebrating 10 years in business! 

Great Prices, personalized service! 

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.capncorkhomebrew.com 
~ We carry a full selection of Beer 

and Winemaking Equipment! 

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 Mich igan 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 
1093 Highview Drive 
Webberville, Ml 48892 
(800) 765-9435 
(517) 521 -2337 
homebrew@thingsbeer.com 
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 
Charlie@brewcat.com 
www.brewcat.com 
~ For all your brewing equipment 

and supply needs! 

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 1984, fas t, friendly service 

and great prices for all your fermenta­
tion needs. Secure online ordering. 

St. Louis Wine & Beermaking 
251 Lamp & Lantern Village 
St. Louis, MO 63017 
(636) 230-8277; 
(888) 622-WINE 
FAX (636) 527-5413 
www.wineandbeermaking .com 
info@wineandbeermaking.com 
~ The complete source for beer, 

wine and mead makers! 

Nebraska 
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 
1971. Visit our store or www. fer­
menterssupplycom. 

Nevada 
Nevada Brew & 
Wine Supply LLC 
4800 S Maryland Pkwy Unit J 
Las Vegas, NV 89119 
(702) 940-7817 
FAX (702) 966-2901 
info@nevadabrew.com 
www.nevadabrew.com 
~ Your full service beer, wine and 

coffee supply shop in southern 
Nevada. 

New Hampshire 
Stout Billy's 
Homebrew Supply 
141 Mirona Road Suite #200 
Portsmouth, NH 03801 
(603) 436-1792; 
(800) 392-4792 
info@stoutbillys.com 
www.stoutbillys.com 
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New Jersey 
Beercrafters 
11 OA Greentree Rd. 
Turnersville, NJ 08012 
856-2-BREW-IT 
drbarley@aol.com 
~ NJ's Leader in Home Wine & Beer 

Supplies. 

The Brewer's Apprentice 
179 South Street 
Freehold, NJ 07728 
(732) 863-9411 
FAX (732) 280-3049 
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 13088 
(315) 457-2282; 
{800) 724-6875 
ejwren@twcny.rr.com 
www.ejwren .com 

Hennessey Homebrew 
Emporium 
470 N. Greenbush Rd. 
Rensselaer, NY 12144 
(800) 462-7397 
FAX (518) 283-1893 
rogersav@aol.com 
www.beerbrew.com 

Homebrew Too-Hydroponic 
Garden Centers 
146-49 Horace Harding 
Expressway 
"Service Road of L.l. E" 
Flushing, NY 11367 
(718) 762-8880 
FAX (718) 762-6596 
~ Open 7 days a week. 

Niagara Tradition 
Homebrew 
1296 Sheridan Drive 
Buffa lo, NY 14217 
(716) 877-8767; 
{800) 283-4418 
FAX (716) 877-6274 
ntbrew@localnet.com 
www.nthomebrew.com 
~ Low-cost UPS shipping daily from 
the region's largest in-stock invento­
ry Convenient and secure online 
shopping. Knowledgeable staff. 

www.beertown.org 

Party Creations 
349 Rokeby Road 
Red Hook, NY 12571 
(845) 758-0661 
FAX (845) 758-0661 
franconi@ulster.net 
www.partycreations.net 
~ Your complete source for beer 

and winemaking supplies and help 
when you need it. 

North Carolina 
Alternative Beverage 
114-0 Freeland Lane 
Charlotte, NC 28217 
(704) 527-2337; 
(800) 365-BREW 
sa les@ebrew.com 
www.ebrew.com 
~ Now operating in 7,000 sq ft to 

give quicker service, more products & 
fewer back orders. New catalog! The 
BEST and getting bette~ 

Asheville Brewers Supply 
2 Wall St. #101 
Asheville, NC 28801 
(828) 285-0515 
FAX (828) 285-0515 
allpoints1@mindspring.com 
www.ashevillebrewers.com 

The Durham Brewmaster Store 
2212 S. Miami Blvd 
Durham, NC 27703 
(919) 430-0662 
www.BrewMasterStore.com 
~ Beer and Wine making equip­

ment and supplies. 

Homebrew Adventures 
526 Griffith Road 
Charlotte, NC 28217 
(888) 785-7766 
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 
(877) 578-6400 
FAX (330) 678-6401 
info@americashobbyhouse.com 
www.americashobbyhouse.com 
~ Specializing in winemaking/ 

homebrew supplies & equipment. 

Grape and Granary 
915 Home Ave. 
Akron, OH 44310 
(330) 633-7223 
FAX (330) 633-6794 
info@g rapeandgranary.com 
www.grapeandgranary.com 
~ Wide selection of supplies. 

Extract and all-grain kits. Secure 
online ordering. Fast shipping. 

Leener's Brew Works 
142 E. Aurora Rd. 
Northfield, OH 44067 
(800) 543-3697 
FAX (330) 467-2972 
makebeer@leeners.com 
www. leeners.com 

Listermann Brewer & 
Vintner Supply 
1621 Dana Avenue 
Cincinnati, OH 45207 

. (513) 731-1130 
FAX (513) 731-3938 
dan@listermann.com 
www.listermann.com 

The Pumphouse 
336 Elm St. 
Struthers, OH 44471 
(330) 755-3642; (800) 947-8677 
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) 528-5193 
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 
(918) 461-2605 
FAX (918) 461-2605 
store@highgravitybrew.com 
www.highgravitybrew.com 

Oregon 
Corvallis Brewing Supply 
119 SW 4th St. 
Corvallis, OR 97333 
(541) 758-1674 
FAX (541) 754-6656 
joel@brewbeer.cc 
www.brewbeer.cc 
~ Fast, friendly service for home 

enthusiasts of beer, wine, soda and 
cheesemaking. On-line shopping cart 
and low cost UPS shipping. 

FH Steinbart and Co 
234 SE 12th Ave 
Portland, OR 97214 
(503) 232-8793 
FAX (503) 238-1649 
george@steinbart.com 
www.steinbart.com 
~ Established in 1918, we carry a 

complete line of wine and beer 
making supplies. 

Pennsylvania 
Country Wines 
3333 Babcock Blvd. 
Pittsburgh, PA 15237-2421 
(412) 366-0151; 
(866) 880-7404 
FAX (412) 366-9809 
info@countrywines.com 
www.countrywines.com 
~Since 1972, supplies for the 

brewer and winemake~ 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(215) 855-0100 
info@keystonehomebrew.com 
www.keystonehomebrew.com 
~ Where winning brewers find qual­

ity ingredients and expert advice! 
Second location to serve you bette~ 

Keystone Homebrew Supply 
599 Main Street 
Bethlehem, PA 18018 
(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 
Feastervi lie, 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. 

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 7968! 

Tennessee 
All Seasons Gardening 
& Brewing Supply 
3900 Hillsboro Pike, Suite 16 
Nashville, TN 37210 
(615) 385-0300; 
(800) 790-2188 
FAX (615) 385-0373 
epthomp@ix.netcom.com 
www.allseasonsnashville.com 

Texas 
Austin Homebrew Supply 
8023 B Burnet Rd. 
Austin, TX 78757 
(800) 890-BREW 
www.AustinHomebrew.com 
~ Free shipping on orders over $60! 

The Brew Stop 
16460 Kuykendahl #140 
Houston, TX 77068 
(281) 397-9411 
FAX (281) 397-8482 
www.brewstop.com 
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Defalco's Home Wine 
& Beer Supplies 
8715 Stella Link 
Houston, TX 77025 
(713) 668-9440 
FAX (713) 668-8856 
defalcos@insync. net 
www.defalcos.com 
~ Providing the best wine & beer 

making supplies & 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 
3006 SE Loop 820 
Fort Worth, TX 76140 
(817) 568-4700; 
(BOO) 482-7397 
FAX (817) 568-4740 
Brew@winemakershop.com 
www.winemakershop.com 
~ Proudly serving the home wine 

and beer enthusiast since 1971! 

Utah 
The Beer Nut Inc. 
1200 South State 
Salt Lake City, UT 84111 
(801) 531-8182; 
(888) 825-4697 
FAX (801) 531-8605 
sales@beernut.com 
www.beernut.com 
~ The Beer Nut, Inc. is committed to 

help you brew the best beer possible. 

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 

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 £-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 
order@thebeeressentials.com 
www.thebeeressentials.com 
~ Secure online ordering available. 

The Cellar Homebrew 
14320 Greenwood Ave. N. 
Seattle, WA 98133 
(206) 365-7660; (800) 342-1871 
FAX (206) 365-7677 
staff@cellar-homebrew.com 
www.cellar-homebrew.com 
~ Your one-stop shop for all your 

wine cellar and homebrewing needs. 

Larry's Brewing Supply 
Retail and Wholesale 
7405 S. 212th St. #103 
Kent, WA 98032 
(800) 441-BREW 
www.larrysbrewing.com 

Mountain Homebrew and 
Wine Supply 
8520 122nd Ave NE #B-6 
Kirkland, WA 98033 
(425) 803-3996 
FAX (425) 803-3976 
info@Mountainhomebrew.com 
www.Mountainhomebrew.com 
~ The Northwest's premier 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.nwbrewers.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, wine and soda 

supply retail store and internet outlet! 

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. ~ 
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SUPPLIES 

MAKE QUALITY BEERS 
The Cellar Homebrew, 14 320 Greenwood 
Ave. N, Seattle, WA 98133. Supplying home 
beer & winemakers since 1971 . Fast, Reliable 
Service (800) 342-1871; Secure Online 
Ordering www.cellar-homebrew.com 

t. Louis Wine 
8 Beermaking 

Serving Brewers 
and Vintners 
Since 1991 

And We're Still Here For You 

Secure On-Line Ordering 

251 Lamp & Lantern Village 
St. Louis, MO 63017 

(888) 622-WINE • FAX (636) 527-5413 
E-mail: stlwab@aol.com 

www. wineandbeermaking.com 

The Complete Source for Beer, 
Wine & Meadmakers 

National Homehrcw Competition .... ..... Cover 2 
ll'ww.bccnown.org 

National Home brewers Conference ................ 36 
www. beertown.org 

New Gl,trus Brcwmg Companr .. ................... .40 
www.newglarusbre11ing.com 

Northern Brewer ............................................ 22 
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Northwestern Extract Co ........ ....................... 3 1 
www. N\.YExt ract.com 

Oggis Pizza and Brewing Co ...... .. ........ ......... .40 
www.oggis.com 

Quality Wine and Ale ...... ... .... ..... ..... ............... 9 
www.HomeBrcwlt.com 

Quoin Industrial Inc . ..................................... 11 
www.panypig.com 

BREWERY GIFTS & APPAREL 
Kodiak Island Brewing Company offers great 
gifts & apparel from The Rock at our new 
web-site www.KodiakBrewerycom (907)486-
2537 (ALES) 
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Visit foxxeguipment.com 

to find a Home Brew Shop near you! 
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Redwood Brewing Company ...... ........ .. ... ....... 41 
www.nintfood .com 

Rochester Mills Beer Co ................................ -t I 
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Royal Oak Brewery ............................ ........... 4 1 
www.BcerCos.com 

·L. Louis Wine & Bcermaking ........................ 63 
www. wineandbeerrnaking.com 

Upstream Bre11~ng Company ..... ..................... -+2 
www.upstreambrcwtng.com 

vVilliam's Brewing ....... ................................... 52 
www. ~~~II iamsore11~ng.com 

Wycast ....................... .... .... ........................... 47 
www.wycastlab.com 
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Snail Beer in Scotland 

Editor's Note: Traveling to th e farth est 
reaches of the globe, sifting through myth and 
memo1y, th e Beer Bwana fi nds beer styles on 

the edge of extinction. 

I was traveling in Scotland , taking a rare 
diversion from my usual routine of 

boldly sea,·chingfor th e world's most wwsual 
beers. l was a guest at the Caber-Cutting 
Festival, a little-known prelude to the 
Highland Games. This quaint country cel­
ebration revolves around the shaping of 
the whacking great logs known as cabers, 
which straining Scots struggle to sling as a 
competition. 

Whilst at the oatmeal-jugging contest, 
met a fat, kilted man named Angus 
MacQuadra. As we watched the cereal­
sealing frenzy, l happened to mention to 
him that I circle the globe in search of tl1e f or­
gotten romance of bee r! "Is tha right noo, 
lad?" he gargled through a thick Scots 
accent. "Mah coozin Rob, he's tha wee boy 
whin it comes ta beer. Makes tha snail 
beer, ye ken?" 

Snail beer? l sensed that this was a rare 
beer, /mown to few: pe1ject game for Th e Beer 
Bwana! l begged him for details. He finally 
agreed to introduce me to Rob. "Robs your 
man, an I canna say further than that!" 

Rob MacKerel was a broad, bandy-legged 
barrel of a man, with the burning eyes of a 
prophet and the breath of a dragon. He met 
Angus and me at the gate of his stick farm. 
"Great hairy gringlers, mon, Angus tells me 
ye ken not the snail beer!" he growled. 
"Would ye belike to see it made?" He raised 
an impatient (and bushy) eyebrow. Of 
course , I told him, for finding rare beers is 
my ve1y life! 

"Och, aye, and making them is mine ," he 
said breezily as he led me into a tin-roofed 
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outbuilding on his large property. The 
familiar smell of malt steamed from the 
brewshack, but I caught most unfamiliar 
nuances in the aroma. Something was dif­
ferent, something was odd-and odd bee r 
is wh at I quest for! 

Rob threw back the heavy tarpaulin cover­
ing_ the entrance to the brewery I beheld a 
queerly shaped copper mash tun, steam 
whistling fiercely from a small, crooked 
pipe rising from its center. The gleaming 
copper was shaped much like a cinnamon 
roll , and had a spiral seam coiling into the 
central vent. Tightly dogged inspection 
ports of decreasing size followed the seam. 
This was surely the most complicated mash 
tun I had ever beheld in over 15 hard years 
of traching the hiddw mysteri es of beer! 

"Aye, there sits me wee snail cooker. Shes a 
rare beauty, i'nt she noo?" Rob beamed pos­
sessively and buckled on a handy bagpipe. 
As he wheezed life into the wailing instru­
ment, Angus climbed up on the hot mash 
tun and snuck a pose. What followed was 
one of the strangest brewery tours I've seen 

since tahing up the quest for 
the best of bw : 

Rob blew mightily on the screechsack as 
Angus sang in a reedy tenor and performed 
an odd step dance. 

"Here's the story of the snail beer, how it 
started one year, the laird was drinking 
mightily and got hot blood! 

"He called for his ale mug, then dumped 
it on his good rug, he said the ale was 
horse piss and just no good! 

"His brewer, Mac McAndrew, says 'Here, 
laird , I'll show you, I'll brew you up a spe­
cial ale to curl your hair! '" Angus's shoes 
were starting to smoke a bit on the hot 
copper, and he danced faster. 

"McAndrew bashed a new tun , more 
crafty than his old one, and poured the 
cooking to it, hot as he could dare! 

"The mash it circled round there, and 
boiled into the center, and when the pipey 
whistled the wort was hot and thick!" 

Sweat leapt from Anguss red face and 
flames were starting round his toes. Robs 
eyes bulged from their sockets, but they 
swung into the finale . 

"When the ale was prepared , Mac gave it 
to his good laird , he says 'Now this is 
good , ye canna beat it with a stick! ' 

"The laird he took a big drink, about a 
quart l should think , his peepers bulged a 
bit and his face was red! 

"But when he started breathing, a smile his 
face was wreathing, he put his laird.ly helmet 
on McAndrews head!" Angus leapt nimbly 
from the copper into a handy bathtub full of 
cool custard and joined Rob in a bow. 

"Now, do ye see (co ntim1ed on page 57) 
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Homebrew~rs 
.A~tlon,. 
Be a 

J i2!tiJ.t!1brewers Association 

Keep in touch with t 
BEER WORLD. 

Enroll on 
www.beertown.org 

D One Year Membership 0 $38 0 $44 

D Two Year Membership .............. O $68 ........ ..0 $79 

D Three Year Membership ....... .. .0 $97 .......... ...... 0 $112 

D Joint AHAIBA 
Individual Membership .......... .. 0 $170 ................ N/A 

All p ayments must be in US Dollars. 

US Inti 

D Family Membership ............ .. 0 $43 ............. N/A 
AHA Family Membership entitles all of tho brewers In your household to all of the great 
benefrt.s of AHA Membership. Your household will share one subscription to Zymurgy and save 
on lhe cost of having multiple membe1ships. lndude a list o f your household membt!rs· names 
and email addresses... 

D Lifetime Membership ... ... ... ... 0 $600 .... ....... N/A 
Ufetime Membe rship includes a FREE T-Shirt. 
T-Shirt Size 

Name ______________________________________________________________________ __ 

Address 

City/State ----------------~Zip ___ _ _ _ _ ____ Country ______________________ _ 

Telephone ___ _ ______ Fax ___ ____ ____ ,E-mail 

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

Card Number -------------------------------------Expiration date 

Name on Card (please print) ----------------------------------------------------------

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

Make checks payable to: Brewers Association, P.O. Box 1510, Boulder, Colorado 80306-9929, USA D.,.A 
CALL NOW! TOLL FREE t -888-U-CAN-BRIW A~:~~~ ... ~:~·:~::~:::::::~: J.ltl 
or +1.303.447.0816 or visit www.beertown.org ZYM06 www.boortown.o11 !,11 ~,\ 1 ! 



Beer. Straight up. No -twist. 

Reward yourself with a Michelob Amber Bock. It's crafted with a variety 
of carefully selected Hops and gently roasted malts for a smooth, 
distinctive and full-bodied flavor you'd expect from Michelob. 

©2005 Anheuscr-Ousch, Inc., Michelob• AmbcrOock• Dark Lager (Ale in TX), Sl. Louis, MD 

Rich and Smooth 


