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A Walk on the Wild Side 

One of the beauties of brewing is that 
it provides constant opportunities to 

break the "rules. " 

"Darher beers are always stronger " This is 
probably the first myth burgeoning beer 
enthusiasts dispel when they taste their 
first dry stout or Belgian tripe!. 

"All beer is best consumed closest to its 'born­
on' date." Nope. I still have five-plus years 
before I can crack a jeroboam of Hair of 
the Dog Adam I received as a wedding 
present with the inscription "Do not open 
until your lOth anniversary." 

"At all costs, heep bee r spoilage bactaia ot!t 
of your fermenting wort." 

All fans of the many Belgian or Belgian­
inspired sour beers have their own story 
about their first taste of Iambic, oud bruin 
or Flanders red ale. 

Mine came at Lyon's Brewery of Dublin, a 
historic beer bar in California when I first 
began writing about, and making, beer in 
1987. The pub's venerable owner, judy 
Ashworth, who I still call my "beer-a-log­
ical mother," sat me down for a sample of 
Rodenbach on one of my many visits to 
the pub. 

At first whiff, I knew this was something 
different and that first sour sip popped my 
eyes wide open. 

"Do you know what that is?" judy prod­
ded. 

"Yeah , something I was told never to let 
happen to my beer," I said. 

"Not until you know how to control it ," 
judy said. "Maybe when you have a few 
hundred years experience like the 
Belgians." 
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The art of intentionally inoculating beer 
with Lactobacillus, Brettanomyces and a 
whole host of other microbes-what I like 
to call "controlled spoilage"-has reached 
new heights in this country. Everyone from 
the most adventurous craft brewer to the 
boldest homebrewer is producing wild 
beers with amazing degrees of success. 

Lew Bryson coaxed some tips out of some 
of the American craft brewers who are 
leading the bug beer charge and shares 
them in his story on page 22. 

We also have an excerpt from jeff Sparrows 
Wild Brews (Brewers Publications 2005), as 
well as a handful of recipes from the book, 
on page 28. 

Marty jones, who knows a thing or two 
about picking and brewing himself, caught 
up with Kyle Hollingsworth from the blue­
grass band String Cheese Incident to talk 
about how homebrewing has helped him 
find another creative release and a way to 
relax when hes not on the road playing. 
His story is on page 38. 

Speaking of the road, Dan Rabin skipped 
across The Pond to visit one of the most 
revered breweries of London-Fuller, 
Smith & Turner, better known simply as 
Fuller's. His report, as well as a clone recipe 
for Fuller's beloved ESB, is on page 32. 

One of the benefits of editing both 
Zymurgy and The New Brewer-a trade 
magazine for professional brewers-is that 
I get access to some great technical articles 
that are of interest to homebrewers as well. 
Last issue, we shared Hugh Burns' discus­
sion of dry hopping with T-90 pellets. This 
issue, we have Steve Holle's take on foiling 
fermentation flaws. 

jim Parker 
Editor-in-Chief 
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22 I There's a bug in my beer ... and I like it By Lew B1yson 
The idea of intentionall y introducing wild yeasts , bacte ri a and other known beer spoil ers 
may seem crazy, but brewers from Belgium Lo Santa Rosa, Cali L are rincling success and 
fans for their "bug beers." Check out their tips for making your own. 

28 I Where the wild brews are By jeff Sparrow 

In an excerpt from his book Wild Brews, j eff Sparrow shares the secrets of where to taste 
American-brewed ve rsions o f Iambics and other sour beers. Here's a hint : Put on your 
traveling shoes-these specia l bee rs are often availab le only at the brewery. 

3 2 I An extra special bitter By Dan Rabin 
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Better known as simply Fu ll er's, this venerable brewery turns out the benchmark classic 
for extra special bitters-Fuller's ESB. 
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Kyle Holl ingsworth is the keyboard playe r for the popular band String Cheese incident. 
The band 's improvisational style has carri ed over into Hollingsworth's other passion­
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>> GET THERE! 
The Ultimate Belgian Tasting 

Ale Street News (www.alestreetnews.com) will hold an 
extensive tasting of Belgian beers in conjunction with the 
Belgian Consulate March 24 at the Chelsea Museum of Art in 
New York City. 

A wide array of world-class Belgian beers will be presented in a for­
mat in which guests will be surrounded by and welcome to tour a 
Belgian art exhibit throughout the museum. Brewers from Belgium will be 
in attendance as well for guests to meet and speak with. 

For further information e-mail info@alestreetnews.com. Tickets are extremely limited. 
Phone: 800-351-2537, Web: www.alestreetnews.com 

February 25 
August Schell Annual Bock Fest New Ulm, MN 
Web: www.schellsbrewery.com 

February 25 
Michigan Brewers Guild Winter Beer Festival lansing, MI 
Phone: 517-327-5004 Web: www.michiganbrewers­
guild .org 

February 26 
Sarasota Rhythm, Brews, Wine & Dine Sarasota, Fl 
Phone: 94 1-685-2687 Web: www.sarasotarhythmn­
brews.com 

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

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

AprilS 
2006 Australian International Beer Awards Melbourne, 
Australia Contact: Kerry James, Phone: +61 3 9914 
2435, E-mail: kerry.james@rasv.com.au, 
Web: www.beerawards.com.au 

April 11-14 
Craft Brewers Conference & BrewExpo America® Seattle, WA 
Contact: Bradley Latham Phone: 303-447-0816 x 135 
E-mail: bradley@brewersassociation.org 
Web: www.beertown.org 

April 14-15 
Spring Beer & Wine Festival Portland, OR Phone: 541-
308-6738 Web: www.springbeerfest.com 

For a complete listing of beer festivals and events, see www.beertown.Oiglcraftbrewinglevents.asp. 

BREW NEWS: Glass Takes Over AHA Reins 

Gary Glass, formerly the project coordinator for the Brewers Association, is the new American Homebrewers Association 
(AHA) director. He succeeds Paul Gatza, who held the dual position of AHA director and Brewers Association director. Gatza 
will continue as director of the Brewers Association professional division. 

"I want to commend and recognize Paul for all of the effort, energy and vision he put toward the AHA," said Bob Pease, vice 
president of the Brewers Association. 

In the last six years Glass built the National Homebrew Competition into the world's largest beer competition, grew partic­
ipation in the AHA's National Homebrew Day and Teach a Friend to Homebrew Day, and coordinated membership programs 
that helped to grow the AHA roster to more than 9,000 members. 

Filling out Glass' department will be Kate Porter, promoted to AHA membership coordinator. Taking over as AHA project coor­
dinator will be Janis Gross, a homebrewer and lifetime AHA member. Gross has extensive experience with homebrew com­
petitions and has attended several AHA National Homebrewers Conferences. 

March/ April 2006 
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BREW NEWS: Brewing Science Symposium 

THE LIST 

To honor Ben Franklin on his 300th 
birthday, the Brewers Association 
teamed with the Ben Franklin 
Tercentenary Commission and brewers 
across the country to brew Poor 
Richard's Ale, a beer based on a recipe 
by AHA member Tony Simmons of 
Pagosa Springs, Colo. Here is a list of 
the states with the most breweries 
participating in the program as report­
ed to the Brewers Association Web site 
www. beertown .org. 

California .......... .. .............. 14 

Oregon ........................... 11 

Colorado .......... .. .. .. ............ 9 

Michigan .. ........................ .. 6 

Iowa ................................. .4 

Kansas ............................. .4 

Minnesota ...... ....... ....... ... .. .4 

Missouri ............................ 4 

New York ............................ 4 

Wisconsin ......................... .4 

Alaska ................................ 3 

Indiana ........ .............. ........ 3 

Montana ....... ......... .... .... .. .. 3 

Ohio .................................. 3 

Pennsylvania ...................... 3 

Virginia .............................. 3 

The Brewing Science Symposium will take place on May 19 as two half-day sessions featuring up to 10 oral technical pre­
sentations. The symposium is part of the 2006 American Chemical Society {ACS) Central Regional meeting, set for May 16-
20 in Frankenmuth, Mich. 

Symposium topics are still in the planning stages but will emphasize the chemistry and science involved in the produc­
tion of beer. Topics under consideration, but not limited to, include malting and mashing, wort production, hop uti­
lization, yeast and fermentation, flavor stability, sanitation and beer analysis. 

The intended audience includes the technically oriented homebrewer (or prospective homebrewer), profession­
al brewers seeking a more in-depth understanding of the brewing process, and the academic community engaged 
in brewing or fermentation research. 

Professor Charles Bamforth of the Department of Food Science and Technology at the University of 
California-Davis will start the Brewing Science Symposium with a plenary lecture. The committee has also 
secured a commitment from Dr. Chris White, president of White Labs and a world leader in the manufacture of 
liquid yeast, to speak at the symposium. 

For information on attending or presenting at the symposium, visit www.crm2006.org. 
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>>YOUR DOG-'S GOTTA 
DRINK THIS 

Happy Tail Ale 

What to do7 

Your dog loves beer, begs for it 
each time he sees you reach for a 
bottle , whines at the sound of 
a cap popping and knocks 
over your beer when you aren't looking, just 
so he can lap it up. 

But, deep down, you know the alcohol, car­
bonation and even the hops are bad for your 
best friend. 

That was the question facing Kevin and Jamie Miller and their 120-
pound Akita, Kodi. The answer was to found Dog Star Brewing, makers 
of Happy Tail Ale, a non-alcoholic, non-carbonated, unhopped , beef-fla­
vored beer for dogs. 

After two years of making the doggie brew at their Napa Valley, Calif. 
home, the cou ple has contracted with a central California brewer to 
make the pseudo-suds, which are also fortified with glucosamine, vita­
min E and lactic acid. 

Currently the canine brew is available only in northern California, but 
it can be ordered from the company's 'Neb site, www.beerfordogs.com. 
The cost is $9.99 a si;x-pack, plus $14.94 shipp ing. 

March/April 2006 

>> BEER JOKE 
Last Wishes 

A man is sitting in his recliner, watching 
football, drinking beer and generally ignor­
ing his wife. 

During halftime, there is a news bulletin 
about a patient being kept alive on life sup­
port. The man finally notices his wife sit­
ting in the room with him. He turns to her 
and says, "Honey, if the time ever comes 
that I am stuck in a vegetative state, 
dependent on a machine and reliant on liq­
uids from a bottle, promise me you will pull 
the plug." 

"Of course, honey," she says. 

So midway through the fourth quarter, the 
wife unplugs the TV and takes his beer out 
of his hand. 



By The Seat of Whose Pants? 

Dear Zymurgy, 
Having an interest in both medieval histo­
ry and brewing, l started reading the 
"Medieval Brewing Experiment" article by 
Matt Jarvis Qanuary/February 2006) with 
interest. However, it didn't take long before 
l was brought up short. lt seems that Matts 
ideas of medieval technology relating to 
brewing seem to be loaded with a lot of 
unnecessary stereotypes. l feel its necessary 
to address them. 

The first problem is to determine what 
constitutes "medieval." The Middle Ages 
could easily be understood to cover nearly 
1,000 years, from the fall of Rome to the 
Renaissance. The accumulation of knowl­
edge, including brewing knowledge, did 
not stand still during that time, so saying 
that something was from the "Middle Ages" 
doesn't help much. 750AD? 1450 AD? 
Both could be considered "medieval," but 
there's a world of difference. Also, if you're 
talking about medieval Europe, what was 
known in Germany was considerably dif­
ferent than in Bri tain or Spain. 

There are not a lot of written materials for 
brewing techniques in the early and mid­
dle parts of the medieval period; recipes 
were passed along by hands-on teaching. 
However, a surprising amount has sur­
vived from the late Middle Ages and early 
Renaissance. The classic reference that 
describes beer in detail is "The English 
Housewife ," by Gervase Markham. This 
work was published in 1615 for women 
living on small farms, essentially a home 
economics manual. This book is easily 
available through your local library's inter­
library loan, and a quick read through the 
chapters relating to brewing would tell 
you quite a bit about the state of knowl­
edge on brewing in late medieva l 
England. Other works are available, such 
as Tile Closet of Sir Kenelme Digbie Opened 

www. beenown.org 

(though this book has mostly mead 
recipes). 

The main thing to keep in mind is that the 
medieval person, while perhaps less tech­
nically sophisticated than today, was not 
any less intelligent. Techniques for produc­
ing a palatable brew would have been fig­
ured out in relatively short order by trial­
and-error, then passed from mother to 
daughter by word of mouth. After all, espe­
cially on the medieval farm, beer or ale was 
the primary drink for all and bre\ving was 
canied out pretty much nonstop. 

Regarding the assumptions that Matt 
described, a few of them jumped out at me: 
"' "How big a pile of grain ... " Medieval 

brewers measured grain by volume, 
and the typical amount seen in 
medieval beer recipes is the "quarter," 
which is 8 bushels. Markham says that 
a quarter of good malt should make 
three hogsheads of beer. So, while tech­
nically correct, calling it a "pile" seems 

AMERICAN HOMEBREWERS 
ASSOCIATION GOVERNING 
COMMITTEE 

• Chairperson 

Mark Tumarkin, Gainesville, FL 

• Vice Chairperson 

Alberta Rager, Shawnee, KS 
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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, NO 

Gordon Strong, Beavercreek, OH 

Jam II Zainasheff, Elk Grove, CA 

• Alphabetical brewery listings 
• Brewery listings by geographic location 
• State-by-state availability charts 
• Brands broken out by style 
• The Color and Bitterness comparison chart 
• In-depth brewery portfolios 

. . . all in one hardcover edition! 

To order- or for more information- go to HYPERL/NK 
http://www.essential-reference.com 

or calll-800-247-6553 
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unnecessarily informal and implies a 
level of sloppiness that is probably 
unwarranted. 

.. "And of course, no clocks!" Sorry, but this 
is simply wrong. Clocks were around 
well before the medieval era; in fact the 
word "clock" itself first appeared before 
1400. Markham talks of mashing for "an 
hour or more." And even if a clock wasn't 
immediately available, other recipes 
called for waiting a period of time that it 
took a man to walk around a field of a 
certain size. Measuring elapsed time was 
not just simply a matter of guessing, 
even during the Middle Ages. 

.. "Decoction mashing." In all the English 
language medieval brewing recipes I've 
seen, boiling water was added to the 
grist and stirred in, and the mash sat. 
Decoction mashing was developed in 

Germany, but as far as I know it 
appeared in the late Middle Ages or later. 

.. No scales (not mentioned directly, but 
implied by the estimation of the amount 
of hops): Another mistaken stereotype. 
Scales were not uncommon. Markham 
talks about adding a "pound and a half" 
of hops per quarter of malt. 

.. Matts attention to the malt bill was 
unnecessarily detailed. The concept of 
different varieties of malt (two row vs. 
six row, crystal/chocolate/whatever) 
didn't occur to brewers until well out of 
the medieval period. 

.. Hydrometers (mentioned in passing in 
Matt's article): It's worth noting that 
Digbie's mead recipes often call for 
adding honey until the liquor is strong 
enough to float an egg. This certainly 
qualifies as a crude hydrometer. Thus, 

the concept of a hydrometer was obvi­
ously discovered at some point by brew­
ers of the medieval period, though not 
widely applied until much later. 

While Matt's article was an interesting dis­
cussion of seat-of-the-pants brewing, as a 
bit of medieval research it leaves a lot to 
be desired. 

Phil 

Dear Phil, 
I'm sure Matt meant no disrespect to any 
medieval brewers . Perhaps we slwLtld have 
avoided any chronological references and 
stud< with the "seat of the pants" tag That 
said, you raise some ve1y interesting points 
about the technical savvy of early brewers. 
-Ed. 

AMERICAN HOMEBREWERS ASSOCIATION 2006 GOVERNING COMMITTEE ELECTION! 

Your AHA Governing Committee representatives play a critical role for YOUR Association. 

The AHA Governing Committee helps develop the benefits and programs of the AHA. 

Please cast your vote today! 

Please read candidate statements available on www.beertown.org before voting. _, 
Renew your membership when you vote online and get a special $29 renewal rate--a savings of $9! lK/ Candidates: 

Drew Beechum-Valley Village, CA Bob Kauffman-Lafayette, CO .,J 
Bev Blackwood-Houston,TX Alberta Rager-Lenexa, KS 

AHA Denny Conn, Noti-OR Curt Stock-St. Paul, MN 

Dave Dixon, Bedford-TX Gordon Strong-Beavercreek, OH 

Michael Fairbrother-Londonderry, NH 
~1'17'l 

VOTE NOW! 
AMERICAN HOMEBREWERS ASSOCIATION 

ELECTION GUIDELINES: 

2006 GOVERNING COMMITTEE 
Read the candidate statements on www.beenown.org. Vote 

t-~HA 
online at www.beertown.org or photocopy the ballot (that 

OFFICIAL BALLOT way you don't have to cut your Zymurgy). Vote for up to four 

Select up to four (4) of the candidates you fee l a re best qualifi ed to serve on the AHA 
(4) candidates by marking the box next to the candidates' ... 
names. Fill in your name and membership number in d1e 

Governing Committee. appropriate place. If you do not know your member number, 
or would like to become a member, call us toll free at 888-

0 Drew Beechum 0 Bob Kauffman 
822-6273 or e-mail info@brewersassociation.org. Sign your 
ballot. 

0 Bev Blackwood 0 Alberta Rager BALLOTS MUST BE 

0 Denny Conn 0 Curt Stock 
POSTMARKED NO Mail completed ballots to: AHA Election, c/o Susan Ruud, 

LATER THAN 5605 56th Ave N, Harwood, ND, 58042; or fill out the online 
0 Dave Dixon 0 Gordon Strong APRIL I, 2006 

ballot at www.beertown.org. Ballots must be postmarked no 

0 Michael Fairbrother 
later than April I, 2006. 

Only one ballot per member will be accepted. 

0 Enter Me in the Lallemand Scholarship Drawing Online voters are eligible for a special AHA membership 

Name Membersh ip # 
renewal rate of $29-available only through www.beer-
cown.org. 

Signature Email 

City State All AHA members voting in the election are eligible for an 
additional entry in the Lallemand Scholarship drawing for 

Mai l completed ballot to: AHA Election, c/o Susan Ruud, Siebel Institute's two·week Concise Course. Check the 

5605 56th Ave N, Harwood, ND, 58042; or fill out the online ballot at www.beertown.org. "Enter Me" box on the ballot to submit your entry. The 
drawing will take place June 24, 2006 at the AHA National 
Homebrewers Conference in Orlando, Fla. 
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Now Where Was That 
Hopping Story ... ? 
Dear Zymurgy, 
I have been a subscriber to Zymurgy for 
many years now, and have dozens of issues 
of your magazine. Every now and then, I 
will remember that you wrote an article 
about something that I need to reference, 
but I can't remember where it was written 
(I have a good memory, but its short!). 

Would you ever consider doing a compre­
hensive index of Zymurgy articles? It would 
be helpful to at least do one annually and 
put it in the year-end issue covering that 
years articles. You could put it online for 
the brewing world to use! Maybe if people 
find an article that they want to reference in 
a back issue, this would inspire them to buy 
that issue and help deplete your stores! Or, 
I could just keep quiet, grab a homebrew 
and search through my gigantic stack of 
magazines looking for that article. 

Dennis G. 
Eagle View Brew 

Dear Dennis, 
A Zymurgy index is defin itely on our "to do" 
list- although I have to admit it lands some­
where below getting each issue out. And I 
hea ,·tily agree with the homebrew-in-hand 
hunting method. 
- Ed. 

Recognizing Tradition 
Dear Zymurgy, 
The january/February 2006 issue was 
great. I have a comment about one of the 
letters titled "Get Real. " 

I don't think the writer's point was that 
force carbonating would make mediocre 
beer/ale into medal winners. One of the 
issues in a contest is that many homebrew­
ers have to mail in their entries. A filtered 
product will obviously travel better than a 
bottle-conditioned product. 

Many of the styles were originally cask 
delivered/draft products, and the bot­
tling of them is a fairly recent change. 
The differences between a draft and bot­
tled version of a beer are often quite 
noticeable. I agree with "Doc" that it 
would be appropriate to recognize the 
bottle-conditioned entries in those cate-

www.beertown.org 

The official 1st pint from the 
Hoffman Brewery draft system 

Daddy , what a cool 
way to serve cold , 
fresh homebrew !!! 

11/28/05 

• 

FROM SCOTT HOFFMAN-DOVER, DEL. 

It's Monday, November 28 and I'm watching MNF and drinking fresh homebrew from my 

just-Installed draft system. To commemorate this special event I took the above photos, 

which show the draft system and my 5-year-old and 2-year-old brewers-in-training. 

Now, if I could only get them to turn the handle on that grain mill. 

gories in which that technology is appro­
priate to style. 

Thanks, 
Paula 
Palm Springs, Calif. 

Dear Paula, 
In professional brewing circles, there are competi­
tions that d![fen~ntiate between bottle-conditioned 
and force-carbonated beers. But in a competition 
the size and scope of the National Homebrew 
Competition, I thin/1 it might be diffiCLLit to awmd 
separate medals fo r "Best Bottle-Conditioned 

Amelican IPA," etc. Then wotlld you want to 
start differentiating based on any other techno­
logical advances? "And the silver medal for 'Best 
Fe nnented-in-Plastic-with-no-Temperature­
Control Mild' goes to ... " 
- Ed. 

Send your letters to Dear Zymurgy, PO Box 
1679, Boulder, CO 80306 or e-mail jill@brewer­

sassociation.org. Hey homebrewers! If you 

have a homebrew label that you would like to 

see in our magazine, send it to Kelli Gomez, 

Magazine Art Director, at the above address or 

e-mail it to kelli@brewersassociation.org. ~ 

SABCO INDUSTRIES, INC 
Homebrew Equipment 

'Specialists' 

Great Kegs! 
'Brand-New .. 

or 'Like-New' 

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

( SINCE 1961 ) 

Great Brew-Kettles 
like our popular 
'Universal Kettle' 

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

WWW.KEGS.COM 
EMAIL: sabco@kegs.com 
PHONE: 419-531-5347 
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0 One Year Membership 0 $38 0 $44 

0 Two Year Membership .............. O $68 ...... ...... ...... 0 $79 

0 Three Year Membership .......... 0 $97 .. .. .............. 0 $1 12 

0 Joint AHAIBA 
Individual Membership .. ...... .... 0 $170 .............. N/A 

All payments must be in US Dollars. 

US lnt I 

0 Family Membership ...... .. .... .. 0 $43 .... N/A 
A HA Family Mcmbcnhip en ti t les all of the browcrs in your household to i'!ll of the greut 
benefits of AHA Membership. Your household will share one subsc:liption to Zymurgy and save 
on the cost of having multiple memberships. Include a list o f your household members' names 
and email ad dresses. 

0 Lifetime Membership .... .. ...... 0 $600 ..... .... .. N/A 
Lifetime Membership 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 O Visa O AmEx 

Card Number _________________________________________ ,Expiration date 

Name on Card (please print) ----------------------------------------------------------------

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

Make checks payable to: Brewers Association, P.O. Box I 5 I 0, Boulder~ Colorado 80306-9929, USA BA 
CALL NOW! TOLL FREE 1-888-U-CAN-BREW /o~:~~~~",~:~::;:::~ ::::::::::: 
or + 1.303.447.0816 or visit www.beertown.org r===zvMo6 ~ www.bee rtown.org 
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WING BY DESIGN 

Another Homebrew Hero: FDR 

M ost of you know that homebrewers 
owe a certain debt to former 

President Jimmy Carter, who signed the bill 
legalizing homebrewing in the United 
States back in 1978. But this time of year, 
theres another Democrat who deserves 
some of our attention and maybe even more 
praise, namely Franklin Delano Roosevelt. 

Why Roosevelt7 Think Prohibition: the 
social experiment that failed. The Volstead 
Act that established Prohibition in the 
United States had been in effect for 12 years 
by the time FDR ran for president for the 
first time in 1932. In contrast to his oppo­
nent Herbert Hoover, he ran as an 
unabashed "wet," favoring repeal of the 18th 
Amendment to the Constitution that made 
alcohol illegal throughout the country 

Roosevelt-and Democrats in Congress­
won that election by such a huge margin 
that the movement toward repeal began 
almost immediately In a session shortly 
after the election in 1932, the lame duck 
Congress passed a resolution proposing a 
new constitutional amendment repealing 
the 18th Amendment. 

Roosevelt himself had to wait a bit longer to 
get into the act as his inauguration didn't 
occur until March 4, 1933. Within a few 
days, he called for a special session of 
Congress and among the requests he made to 
them was for a modification of the Volstead 
Act, which had established Prohibition. That 
amendment changed the definition of an 
intoxicant so that beer with less than 3.2-per­
cent alcohol by weight would become legal 
again. Congress quickly passed that amend­
ment and the change became effective on 
April 7, 1933------the day that legal beer was 
once again served in America. 

Of course it took most of 1933 to ratify the 
constitutional amendment (that would be 
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THE BREWERS ASSOCIATION PLANS 
TO CELEBRATE WHAT SOME CALL 
"BREW YEAR'S EVE" ON APRIL 7 

AND IT IS A GREAT TIME TO 
HOMEBREW A BEER IN THE 
SPIRIT OF THE OCCASION. 

the 21st amendment for those of you keep­
ing score at home) and effect repeal nation­
wide. And you'll never guess which state was 
the 36th to pass repeal and complete ratifica­
tion of the amendment. There were 48 states 
back then and I bet you would guess at least 
30 of them before you got the right answer, 
which is Utah-a state that, despite casting 
the deciding vote for repeal, still has pretty 
tight limits on alcohol to this day 

Utah's vote and full ratification happened 
December 5, 1933, marking the lifting of 
Prohibition for wine and spirits. But brew­
ers and beer drinkers can celebrate the ear­
lier date of April 7: the day that legal beer 
once again flowed in our nation. 

Brewing for Repeal 
Thus ends our history lesson for today. 
Now the fun starts . The Brewers 
Association plans to celebrate what some 
call "Brew Year's Eve" on April 7 and it is 
a great time to homebrew a beer in the 
spirit of the occasion. 

As many of you know, a beer with 3.2-
percent alcohol by weight would be the 
same as a beer with 4.0-percent alcohol by 
volume (abv) , the measure U.S. brewers 
more commonly use these days. In some 
states, most or all of the beers sold must 
still meet this alcohol limit. 

Some might suspect that such beers 
would be watery and devoid of flavor, 

but these days , that's rarely true. I can 
certainly think of several notable exam­
ples. One is available on tap at a huge 
number of bars around the country and 
serves as the flagship of one of the most 
successful and long-lived breweries in the 
world: Guinness Stout. Sure, Guinness 
Foreign Stout is strong, but the draft prod­
uct (including canned and bottled ver­
sions) clocks in at just 4.0-percent abv. 
This beer and others like Berliner weiss 
and many English-style bitters proves 
that a beer doesn't have to have more 
than 4-percent alcohol in order to be 
tasty and satisfying. 

So that brings us back to homebrewing. It 
seems only suitable that we homebrewers 
should brew up a tribute to FDR around 
the April 7 anniversary of beer repeal. 
Personally, I think I'll go for a mild ale. 
Since I have the jump on you (I'm writing 
this in January!), mine should be ready to 
drink by then. But if you are just getting 
the word, you might pick April 7 (or the 
following Saturday or Sunday, AprilS or 9) 
as your brew day for your own batch of 
FDR Ale. If so, be sure to check out the 
action at your local brewery on the 7th as 
they may have a 3.2 beer on tap for the 
occasion that might be a welcome reward 
for your efforts~or even an inspiration for 
your own efforts later in the weekend. 

I'm going to start with a mini-mash of pale 
ale malt, a good portion of crystal and 
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Study and learn while you keep your 
day iob! Next course begins 

July 3, 2006 

American Brewers Guild Brewing School 
Phone: 800.636.1331 

Web: www.abgbrew.com 
E·mail: info@abgbrew.com 

Call for our 
new 76 page catalog 

FREE Video or DVD 
with any purchase 

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

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. 

ZYMURGY 

Midwest 3440 Beltline Blvd. Mpls., MN 55416 
1-888-449-2739 www.midwestsupplies.com 
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PROHIBITION TIMELINE 

1851 - Maine becomes the first state to out­
law the sale of all alcoholic beverages, except 
for "medicinal, mechanical or manufacturing 
purposes." 

1855-Twelve states have joined Maine in 
Prohibition. 

1874-Women's Christian Temperance Union 
forms. 

1880-Kansas is the first state to outlaw the 
manufacture and sale of alcohol through a 
constitutional amendment. 

1890-Beer consumption surpasses spirits 
consumption in the United States. 

1893- Anti-Saloon League forms. 

1900-Carry Nation comes into prominence 
when she begins wrecking saloons in Kansas 
with a hatchet. 

1916-Nineteen states have passed state laws 
prohibiting the manufacture and sale of alcohol. 

Jan. 16, 1919-18th Amendment is ratified 
outlawing the manufacture and sale of "intox­
icating liquors" nationwide. 

Jan. I, 1920-National Prohibition goes into 
effect. Violations are rampant. 

1925-Six states pass laws prohibiting the 
investigation of claims of violations of the 
18th Amendment. 

1932-Franklin D. Roosevelt is elected 
President of the United States, running on a 
platform that includes the repeal of 
Prohibition. 

1932-Congress proposes 21st Amendment, 
repealing Prohibition. 

April 7, 1933-President Roosevelt calls spe­
cial session of Congress and passes alteration 
to 18th Amendment, making beer of not more 
than 3.2 percent alcohol by weight legal. 

Dec. 7, 1933-Utah ratifies 21st Amendment, 
effectively repealing national Prohibition. Some 
state prohibitions linger for years to come. 

even some black patent. A key will be to 
include a chunk of Munich or some other 
"high-dried" malt like Biscuit. I'll use a 
dose of extract to reach the target gravity 
of about 1.040. 

And since this beer is for my personal 
enjoyment rather than competition pur­
poses, I might be tempted to ignore the fact 
that milds are normally malt balanced and 
toss in a good load of flavor and aroma 
hops. Mmm. I can hardly wait. 

Cheers' 

Ray Daniels is executive editor of 
Zymurgy and director of craft beer mar­
keting for the Brewers Association. ~ 

www.beertown.org 



E 
0 

~ 
a. 

1 

FESSOR 

Spent Hops Can 
Kill Your Dog! 
Dear Professor, 
I am a fairly new homebrewer-four batch­
es- and I have discovered a problem that I 
believe you can help with. I was brewing a 
batch of Pilsener the other day and I took 
two bags of hops from the wort and tossed 
them on the ground to cool while I put the 
wort into the fermenter. Then I noticed that 
my dog had swallowed the bags of hops! I 
called my vet and he said that it should not 
be a problem for the dog. I called my local 
brew supplier and they said the same thing. 
I looked up a big time supplier online and 
called them and they said the dog would be 
OK. I was relieved. 

I posted a question for the brewers on a 
cigar bulletin board regarding the hops 
and the dog. One guy said, "Get your dog 
to the vet nowl" He posted some articles 
from a veterinary journal that said hops 
can kill dogs. It referenced eight case stud­
ies, and six of the dogs had died. I called 
animal poison control and they also said to 
get my dog to the vet. 

The vet made him vomit and gave him 
charcoal and IV fluids. They kept him for 
most of the day. He survived, thankfully, 
but the vet said it was only because I saw 
the dog eat the hops and we got them out 
before they made him sick. 

Apparently the hops can cause "malignant 
hyperthermia," a sudden and almost irre­
versible increase in body temperature that 
basically fries their brains and organs. I was 
amazed that no one seemed to have heard 
of this. I have your book, joy of Home 
Brewing, and I checked it and there is noth­
ing mentioned about this. 

I am hoping that you will see that there is 
a potential danger for pet-owning brewers 
who might discard their spent hops in the 
yard or allow the pets to possibly be able 
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to eat the hops. I was surprised to learn 
that spent hops are more dangerous to 
dogs than fresh ones, which doesn't make 
sense to me. 

Anyway, I was hoping that you might 
consider adding a warning to home­
brewers in your works and updates 
about the danger to pets of eating hops. 
I am contacting suppliers to ask them to 
include a warning in their brewing 
instructions. My local vet is spreading 

the word throughout the industry here 
as well. 

I still find this amazing! Hops seem to be 
such a safe ingredient. How could a flower 
be so dangerous? Why would a dog eat 
something so bitter? 

I am a firefighter/paramedic (25 years) and 
many of the guys in my station have read 
your book and have become brewers. We 
know that you have a great influence on the 
brewing community and we ask you to sup­
port us in this endeavor. Any help or advice 
that you can offer will be greatly appreciated. 

Thank you, 
Larry Wilson 
Seminole, Fla. 

Dear Larry, 
Tlwnlls for the helpft~l warning. I did a bit of 
Web resea rch myself and fotmd the following 
on several Web pages inclt~ding http:llworh­
ingdogs.com!docOl75.htm. 

Over 1700 Bee r, Mead, & Winemaking Products 
Same Day Accurate Order Fulfillment 
800 681-2793 www.northernbrewer.com 
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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, Tuscan (2) 

Nimbus Brewing Co. 
Tuscan 

Old Chicago 
Tuscan 

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 

E.J . Phair Brewing Co {#2) 
Concord 

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. 
Escondido 

COLORADO 
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 

New Belgium Brewing Co. 
Fort Collins 

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 
Dogfish Head Brewings & Eats 
Rehoboth Beach 

Dogfish Head Craft Brewery 
Milton 

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-Kana 

Maui Brewing Company 
Lohaina-Maui 

IDAHO 
Old Chicago 
Boise (2) 

ILLINOIS 
Brass Restaurant & Brewery 
South Barrington 

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 

MASSACHUSETIS 
Boston Beer Co. 
Boston 

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 

Saugatuck Brewing Co 
Saugatuck 

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

Rock Bottom Brewery 
Minneapolis 

MISSOURI 
7 Sth 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 

OHIO 
Brew Kettle, Taproom and 
Smokehouse 

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

Rock Bottom Brewery 
Arlington 

NEW MEXICO 
Blue Corn Cafe & Brewery 
Santa Fe 

Chama River Brewing Co. 
Albuquerque 

Strongsville 

Rock Bottom Brewery 
Cincinnati, Cleveland 

Rock Bottom Brewery 
King of Prussia, Homestead 

Triumph Brewing Co. 
New Hope 

SOUTH CAROLINA 

Williamsburg Brewing Co . 
Williamsburg 

VERMONT 
Rock Art Brewery 
Morrisville 

II Vicino Brewing Co. 
Albuquerque 

Willoughby Brewing Co. 
Willoughby 

OREGON 
Barleys Taproom in Greenville 
Greenville 

WASHINGTON 
Washington Regulations do not a llow 
us to publicize available discounts. NEW YORK 

Brooklyn Brewery 
Brooklyn 

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

Hops Grillhouse and Brewery 
Spartanburg WISCONSIN 

CH Evans Brewing Co. at the 
Albany Pump Station 
Albany 

Deschutes Brewery 
& Public House 
Bend 

TENNESSEE 
Boscos Brewing Co. 
Memphis, Nashville 

TEXAS 

Hereford & Hops Steakhouse 
& Brewpub 
Wausau 

Ellicottville Brewing Co. 
Ellicottville 

Laurelwood Public House & 
Brewery BJ's Restaurant & Brewery, 

Milwaukee Ale House 
Milwaukee 

FX Matt Brewing Co. 
Utica 

Portland 

Old Chicago 
BJ's Restaurant & Brewhouse 
Addison, Houston, Lewisville, Webste r 

Northwoods Brewpub 
Eau Claire 

Beaverton, Gresham, Portland (2) UTAH 

Lake Placid Pub & Brewery 
Lake Placid 

Pelican Pub and Brewery 
Pacific City 

Bohemian Brewery & Grill 
Salt Lake City 

Old Chicago 
Madison 

Rock Bottom Brewery 
Milwaukee Lake Placid Craft Brewing Co. 

Plattsburgh 
Rock Bottom Brewery 
Portland 

Utah Moab Brewery 
Moab WYOMING 

Southampton Publick House 
Southampton 

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

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

Snake River Brewing Co., Snake 
River Brewpub 

NORTH CAROLINA Uinta Brewing Co. Jackson Hole, Lander 

PENNSYLVANIA Salt Lake City Barleys Taproom in Asheville 
Asheville Barley Creek Brewing Co. 

Tannersville 
VIRGINIA 

Hops Grillhouse and Brewery 
A lexandria, Richmond 

Hops Homulus [sic] lupulus, the spent 
hops from the home brewing of beer, 

presents a new danger to dogs. Since 
1994 , the National Animal Poison 
Control Center has been consulted on 
five dogs , only one of whom survived. 
The dogs present wi th panting, res tless­
ness and signs of increasing pain. The 
most significant symptom is a rapid 
increase in temperature ca lled malignant 

hyperthermia. Treatment includes gastric 
lavage , charcoal slurry, coldwater baths 

and IV sodium bicarbonate to reverse 
metabolic acidosis. Hops contain a vari­
ety of biologicall y active compounds; the 
most suspect however is an uncharacter­
ized alkaloid. 

Se riously, 
Til e Pmfesso1; Hb.D. 

Wayne's FWH World 
Dear Professor, 
In reading over some of the recipes in the 
September/October 2005 issue of 
Zynwrgy , I came across a notation that I 
am not familiar with. Several of the 
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recipes had hop additions with time of 

addi tion noted as FWH. Subsequent hop 
addit ions in these recipes had specific 
times, e.g. 60 minutes, noted. What does 
FWH mean? 

Mahalol 

Wayne Borth 
Honolulu , Hawaii 

Dea r Wayne, 
Ve 1y, ve1y good question. I did a double tahe 
and asiled myself "FWH?" with tile same 
question mar/1 as you. Tl! en I fig ured it out. 
"First Wort Hopping," til e pmcess of adding 
hops to the l1ettle before you add you r wo rt, 
i. e. at the beginning of th e wort collection 
pmcess and before the temperature is 
bmught to boi ling. That's what F\.VH is all 
about and is quite controversial among 
brewers. Some swear that FWH mailes a dif­
f erence and others ballyhoo the idea main­
taining th ere is not scimtific evidence that it 
malles a difference. 

Decide for yourself, 
The Pmfesso l; Hb.D. 

RIMS Control 
Dear Professor, 
I have a question that seems to have 
stumped all of the local brewing authori­

ties. I come to you for help' 

I am an all-grain brewer and after reading 
Greg Noonan's book on lager brewing, I 
have performed decoction mashes on 
most of my brews. As I advance my skills, 
I find that the one area (yeah right, just 
one!) at the top of my list is temperature 
control. No matter how accurate I am in 

weighing or using volume to pull decoc­
tions, I find my temperatures are only 
moderately accurate. 

My goal is repeatability, so even though my 
brews taste good, I feel that I am missing 
the boat. I have determined that a RIMS or 
HERMS system should help me out in sta­
bilizing and making minor adjustments in 
temperature, but here is my question (final­
ly). Noonan mentioned in his book that 
once the mash is begun, the majority of the 
enzymes go into solution, which is why 
bringing the thick mash to a boil has little 
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effect on the enzymatic activity My original 
lmowledge focused on the temperature of 
the grain, but if Noonan is to be believed 
(and he sounds like he knows what he is 
doing), then it is actually the liquor that 
should be the reference temperature. This 
would make a great deal of difference in a 
RIMS or HERMS system, since to heat grain 

and maintain its temperature, the liquor 
would be approximately 5° F higher than 
the actual mash temperature, which would 
drastically affect the enzyme activity 

Let me put it another way: I am discussing 
the mash wherein the grain is the crushed 
grain added to the tun and the liquor is the 

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

I ! ~ ! y 
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. 

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

Call for a free catalog/newsletter today. 

www. tbebeveragepeople.com 

SANTA ROSA, CA 800 544 1867 
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liquid portion of the mash, i.e. the water 
added at sparge-in and whatever compo­
nents of the grain bed that have gone into 
solution. The crux of my question sunounds 
which of these two parts of a mash (if sepa­
rated, such as in a RIMS system where the 
liquid portion of the mash is circulated 
through a heating mechanism) should be the 
reference for maintaining the temperature. 
Is it the grain bed or the liquid? 

Many hoppy regards, 
j ames Gritters 
Olympia , Wash . 
Member, South Sound Suds Society 

Dear M1: Gritters, 
The way I see it, it is first the liqttid outflow 
from RIMS that needs to be at temperature, 
bu t Liltimately you are achieving this temper­
ature so that the entire mash temperature can 
be maintained at thi s temperature. With a 
well-insulated mash container you can 
achieve this. I have Llsed RIMS in the past with 
good results, though extra attention to insulat­
ing the mash tun was necessmy in order for 
the system to worh effecti vely. 

Happy regards, malty results, 
The ProfessOI; Hb.D. 

Copper Concerns 
Dear Professor, 
I brew using a copper counterflow chiller 
( Chilzilla) and I discovered it fits inside 
my pressure cooker. I have been sanitiz­
ing, actually sterilizing, it at lO to 15 psi 
for 10 to 15 minutes. Can this be harmful 
to me or my brew? 

Jim Skolka 
Salisbury, Md. 

Dear jim, 
The simple answer is: No. Except if you have 
a genetic di sorder that does not metabolize 
coppe1; which is extraordina rily rare, but will 
cause death. 

Safe with coppe1; 
The Professol; Hb.D. 

Hey homebrewers! If you have a brewing­

related question for Professor Surfeit, send it 

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

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

fessor@brewersassociation.org. i 

www.beertown.org 
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A Taste of Yankee Ingenuity 

F rom the earliest days of the American 
craft beer revolution, brewers-both 

amateur and professional-have put their 
own stamp on classic beer styles from the 
Old World. 

In many cases, that means pushing the 
envelope a bit in terms of starting gravi­
ty, hops, use of local ingredients or all of 
the above. 

Perhaps one of the best examples of this 
Yankee ingenuity is the American pale ale 
style. American pale ale is one of the most 
popular styles to drink-and brew- and 
is part of the broader American ale catego­
ry that is the focus of the March/April 
American Homebrewers Association 
Club-Only Competition. 

Nearly every American homebrewer and 
commercial craft brewer has at least one 
American pale ale in the recipe file . And 
while the style can trace its roots back to 
the classic English pale ales, the American 
versions are characterized by a more 
assertive, often citrusy hop character and 
tend to have higher gravities than their 
British counterparts. 

Perhaps the best-known commercial 
example of the American pale ale is 
Sierra Nevada Pale Ale, the beer that 
introduced many brewers and beer 
lovers to the taste of Cascade hops. 
Cascade is still one of the most popular 
signature hops for American pale ales as 
this issue's recipe shows, but other 
American hop vanenes such as 
Willamette, Centennial, Ahtanum, Warrior 
and Horizon are gaining popularity. 

The bitterness levels for American pale 
ales run from 30 to more than 45 
International Bittering Units, as compared 
to English ordinary bitters, which top out 

www.beertown .org 

at 35. The American pale ales also tend 
to have less of a caramel , crystal malt 
character than British varieties. In 
addition, the original gravities of 
American pale ales tend to range high­
er-1.045 to 1.060-than their 
British counterparts. 

American pale ales are most often dry­
hopped, giving a moderate to intense 
hop aroma. 

An offshoot of the American pale ale 
style is American amber ale. These beers 

American Pale Ale 

Ingredients 
for 5 U.S. gallons ( 19 li ters) 

2 cans 
0 .5 lb 
0.5 lb 
1.0 oz 

1.0 oz 

1.0 oz 

1.0 oz 

0.75 c 

Coopers Light Malt Extract 

(0.23 kg) 60 L crystal malt 

(0.23 kg) Victory malt 

(28 g) Centenn ial, I 0.5% alpha 

acid (60 min) 

(28 g) Cascade, 5.75% alpha 

acid (5 min) 

(28 g) Cascade, 5.75% alpha 

acid (0 min) 

(28 g) Cascade, 5.75% alpha 

(dry hop) 

Wyeast I 056 American Ale 

Yeas t or White Labs WLPOO I 

California Ale Yeast 

( 180 ml measure) corn sugar 

fo r· bottling 

Original Specific Gravity: 1.055 

Final Specific Gravity: 1.0 12 

IBUs: 38 

ABV: 5.6% 

~OM~ 
) 

( I ) ) I , I 
( ( \ ' \ 

~RE~ 

Directions 
Bring 2 gallons of water to a boil, remove 

from heat and stir in extract. Bring back to a 

boil and add Centennial hops. Boil 55 minutes 

then add I oz Cascade. Boil five minutes 

more, turn off burner and stir in I oz 

Cascade. Pour into fermenter with enough 

cold water to make 5 gallons. When tempera­

ture is below 68° F. pitch yeast and aerate 

well. Ferment at 68° F for one to two weeks 

or until fermentation is complete. Rack the 

beer to secondary with dry hops. After one 

week, prime with corn sugar and bottle. 

March/ Apri l 2006 ZYMURGY 
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Easier to fill than bottles- No pumps or Co, systems o Holds 2.25 gallons of beer- 'Evo 
"Pigs" are perfect for one 5 gallon fermenter o Patented self inflating Pressure Pouch 
maintains carbonation and freshness o Perfect dispense witlwut disturbing sediment • 
Simple to use- Easy to carry -Fits in the "fridge" o Ideal for parties, picnics and holidays. 

Qu2b! 
401 Violet Street 

Golden, CO 80401 
Phone 303o279o873l 
FAX 303o278o0833 

partypig.com 

It's time to try a 

Party Pig© 
( self-P.ressurizi ng) 

beer dispenser 
Just PRESS, POUR & ENJOY! 

';;od4 f?~ &~ 
The small batch equipment company 

Fermenters 
The MiniBrew (left) & Affordable Conical 
Two brands- 5 Sizes - 6.5 to 40 gallons 
Cost less than SS - Move the dead yeast not the 
beer- No more hard to clean carboys - Use any 
sanitizer- No secondary transfers- Heavy wall 
constmction - A major medical company uses 
our plastic - Why not you? 

Mash Lauter Tun 
Holds up to 35 pounds of grain 
Designed for 5 & 10 gallon recipe 
Flat false bottom will not float or leak 
RIMs and thermometer threads included 
Designed from statt as a mash Iauter tun 
Make your own extract for great flavors 

EVERYTHING INCLUDED READY TO BREW 

951-676-2337 or john(il}minibrew.com or www.minibrew.com 

ZYMURGY March/April 2006 

ON THE WEB 

AHA Club-Only Competition 

www.beertown.org 

BJCP Style Center 

www.bjcp.org 

share the assertive hop character of 
American pale ales, but tend to have more 
crystal malt flavor and color. Some 
American ambers share similarities to 
English special and extra special bitters, 
although , like American pale ales, rely 
more on American hops and tend to be 
higher in alcohol and bitterness. 

And , like American pale ales, American 
ambers are often dry-hopped to increase 
the hop aroma. 

Some of the more popular commercial 
examples of American ambers are New 
Belgium Fat Tire, Mendocino Red Tail Ale, 
North Coast Red Seal and Anderson 
Valley Boont Amber. 

The third style included within the 
American Ales category is American 
brown ale. This style originated with 
American homebrewers and has found its 
way into the professional craft beer world . 

American brown ales, like the American 
pales and ambers, are hoppier than their 
English brethren , with IBUs topping 40 in 
some examples , compared to 30 tops in 
English brown ales. 

To balance the hop bitterness, American 
browns have a healthy dose of crystal and 
some chocolate malt. They also tend to be 
stronger than the various English brown 
ales, with gravities reaching 1.060. 

In amateur brewing circles, it is more 
common for brewers to dry-hop their 
American brown ales than in the commer­
cial examples. 

Com mercial examples of American 
brown ales include Pelican Pub's 
Doryman's Dark Ale, Brooklyn Brown 
Ale, Avery Ellie's Brown Ale , Lost Coast 
Downtown Brown and Great Lakes 
Cleveland Brown Ale. ~ 

w\vw.beertown.org 





American Homebrewers Association's 28th Annual 

National Homebrew Competition 2006 
Entries due April 3-14, 2006 - Entries may be shipped or dropped off. 

Entries must be submitted to the proper regional site for your state. 
Competition site organizers and judge coordinators ore required to send their entries to a site other than their own . 

NHC 2006 ALES Competition NHC 2006 NHC 2006* 
Beer, Beer, 
& More Beer 
975 Detroit Ave, Ste. D 

F.H. Steinbart Inc. 
234 S. E. 12th 
Portland, OR 97214 

Entries due March 3 1, 2006 
The Bushwakker 
2206 Dewdney Avenue 
Regina, SK S4R IH3 

Emmet's Tavern 
128 W Main Street 
West Dundee, IL 6011 8 

Concord, 9451 8 

... 
-~ • 

NHC 2006*-----..:::! 
AleSmith Brewing Co. 
9368 Cabot Drive 
San Diego, CA 92126 

*California entrants see 

www.beertown.org lor list 

of counties in these regions. NHC 2006 
Edwards Graphics 
Attn: Mike Edwards 
2700 Bell Avenue 
Des Moines, lA 50321 

See www.alesclub.com for 
entry details. 

NHC 2006 
Defalco's 
8715 Stella Link Road 
Houston, TX 77025 

NHC 2006 
J.W. Dover 
24945 Detroit Road 
Westlake, OH 44145 

CIDER 
All cider entries should include 3 bottles and 
should be sent to Poughkeepsie regardless 
of where you live: 

NHC 2006 
Halftime Beverages 
2290 South Road 
Poughkeepsie, NY 12601 

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

International Entries 
Please send a ll internationa l beer and 
mead (bu t not cider) entries other than 
Canadian entries. to: 

NHC 2006 
AleSmith Brewing Co. 
9368 Cabot Dr 
San Diego, CA 92126 

NHC 2006 
Home Sweet Homebrew 
2008 Sansom Street 
Philadelphia, PA 191 03 

Contact: Janis Gross • 1.888.822.6273 • + 1.303.44 7.0816 ext. 134 • janis@brewersassociation.org • www.beertown.org American Homebrewers Association 
A Division of the Brewers Association ~· . . . . . . . . . . . . . 



Competition 
ENTRY FORM 
Save Time! Fill out entry forms online. See www.beertown.org. 
Send completed entry form with your entry to your regional site. Entries submitted to the wrong site will be disqualified. Check the Locator Map in March/April 2006 
issue of Zymurgy or online at www.beertown.org. Questions? Contact janis Gross, NHC Director, at janis@brewersassociation.org or call (888) 822-62 73 or 
(303) 447-0816 ext 134. Please read the instructions in PART II of the rules and regulations found on www.beertown.org. 

Section A: Brewer Information 

I. Name 

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

3. Address _________________ ____________________________________ _ 

4. City _______________ State/Province _ ________ Zip/Postal Code 

s. Country ________ ____ _ Phone (H) ('--------' _________ 0N)I~----~ ---------------------------

6. E-mail 

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

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

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

I 0. Entry Fees Enclosed. Make checks payable to AHA. 

:••••~ 0 AHA Member AHA members pay $8 per entry : _____ no. of entries x $8 = $ _____ _____ total 

0 Non-member Non-members pay $12 per entry: ___ __ no. of entries x $12 = $ _ ________ _ total 

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

Section B: Entry Information 

12. Name of Brew (optional) 

13. Category and Subcategory (Print full names) 

14. Category Number ( 1-29) 

IS. Subcategory Letter (a-e ) 

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

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

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

19. SPECIAL INGREDIENTS: 

If you have entered in any of the following categories 6d, 16e, 17f, 20, 21, 22b, 22c, 23, 2Sc, 26a, 26c, 27e, 28b, 28c, 28d, 29 refer to part II 
of the Rules and Regulations and the NHC Style Guidelines at www.beertown.org for instructions on filling out the spaces below. The judges will use this important 
information for evaluating entries in these categories. Leave these spaces blank if you have not entered the above categories. Entrants of Historical 
Beers are asked to provide the historical beer style and information on the style profile and history as an aid to judges. 

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

Special lngr·edient(s) 

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

A Division of the Brewers Association 
www.beertown.org 
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y parents visited me once when l was living in Pittsburgh. We did some touristy stuff, including 

a drive down to Frank Lloyd Wrights rural masterpiece, Fallingwater. l'd been to see it and 

thought that my father would enjoy the gadgets and innovations of this house perched over a 

lively mountain stream. But he was clearly ill at ease during the tour. 

l pulled him aside near the end and asked him if he liked the house. He looked around quickly and 

hissed, "They must have been crazy! Hell, boy, they've got water in the basement all the time!" l'd forgot­

ten about the floods that had drowned our basement. Twice . Sorry, Dad. 

There must be some brewers who think of lambic, Berliner weisse, Flemish red and other "bug beers" in 

the same way. They keep a clean brewery, they scrub and disinfect 

constantly, they soak fittings in caustic and spritz gaskets with 

alcohol , they eradicate wild yeasts at the first sign of infes­

tation ... and some brewers actually invite these bugs in? 

They must be crazy! 

. R~ Lalli. Rf~smR 



"Letting them in the brewery can be a prob­
lem," admitted Charlie Schnable, 
brewer/owner at Ottos in State College, Pa. 
Schnable said one of the hardest parts about 
brewing his Flanders Red is "wonying about 
those organisms loose in my brewery" 

Yet Schnabel and other brewers have cau­
tiously embraced "those organisms" as the 
source of some of brewings most interest­
ing products: bug beers. These are beers 
that are close to brewings migins , ventur­
ing beyond the friendly assistance of 
Saccharomyces ce revi siae. These may 
include the Brettanomyces yeasts, differen­
tiated into strains of Bruxell ensis or 
Lambiws, two names that betray their 
Belgian heritage. There may also be true 
"bugs" in the beer: beer-hungry bacteria of 
the genera Pediococw s or Lactobacillus. 

W~~ 8u~ Beer~ 
It's more than just beer archeology. For bug 
brewers, Saccharomyces is just one path. 
"As fa r as flavor, fermentations with 
Sacchammyces cerevisiae are only the tip of 
the iceberg," said Cody Reif, microbiolo­
gist at New Belgium Brewing in Fort 
Collins, Colo. "Using other organisms 
opens the door to many flavors and aro­
mas you can't get with a production yeast 
strain. These organisms are tools to make 
great, creative beers." 

It's not a very long list of organisms, 
though, for which brewers can be thankful ; 
not many microorganisms can live in the 
low pH, high alcohol environment of beer. 
These elite few have evolved-sometimes 
with human guidance-into alcohol-proo f 
sugar-chompers that give their own stamp 
to their environment, so much so that these 
organisms are known to "normal" brewers 
as "beer spoiling organisms." 

Brewer Chris LaPierre of Iron Hill's West 
Chester, Pa., brewpub, said he began 
making sour beers as a homebrewer, "but 
unfortunately those were unintentional," 
he said . He was introduced to Rodenbach 
Grand Cru in 1995 and has been making 
"bug beers" on a regular basis ever since. 

LaPierre turned pro at the old Dock Street 
brewpub shortly afterward , and has since 
wanted to replicate that pleasant sourness 
of Rodenbach. "The other reason for 
doing bug beer is that it's one of the last 
frontiers in American brewing," added 
LaPierre. "Americans have perfected repli­
cations of time-honored European styles 
and have gone a long way to create 
uniquely American styles like the ultra 
happy San Diego styles. Whats left? Until 
five or 10 years ago, bug beers were really 
the only styles in the world that 
Americans didn't brew." 

sin gu I arite Recipe taken from Wild Brews (Brewers Publications, 2005 by Jeff Sparrow) 

Malt Type Color (ASBC) 

Pilsener 1.6 

Wheat 2.5 

Acidulated 2.5 

Mash Schedule: 90 minutes at 148° F (64° C) 

Boiling Time: 1.5 hours 

Bittering Hop Addition: 25 I BUs. Suggested variety: Crystal 

Grist % by Weight 
88.0% 

8.0% 

4.0% 

Finishing Hop Addition: 0.5 oz/5 ga l (4 g/li ter) or 3.0 oz/bbl (72 g/h l) during the fina l two 

minutes of the boil. Suggested variety: Crystal. 

Original Gravi ty: 15.3° P (1.062 SG) 

Fermentation: Wyeast 31 I 0 or White Labs WLP645 at 65° F ( 18° C) for two weeks or 78° 

F (26 o C) for less than one week. 

Secondary Storage: Two to four weeks at 55o F ( 13° C) or less. 

Comments: A pale beer fermented with a "single" strain of Brettanomyces. Primary fermenta­

t ion with Brettanomyces anomalous produces the bulk of the flavor and aroma. Bitterness is 

moderate and malt character low to accentuate the yeast character. No Saccharomyces wi ll 

be harmed during the fermentation of th is beer! 

24 ZYMURGY Ma rch/April 2006 

Some of that reluctance stems from the 
fear of contamination of the brewery. New 
Belgium is the biggest brewery doing bug 
beers in the United States, and has a lot to 
lose if the bugs get loose. Reif was 
unequivocal about the risks involved­
not that the bugs will take over your 
brewery, but that they must be taken seri­
ously. "lt is absolutely crucial to keep 
alternative organism beers away from 
your equipment and other products ," he 
said. "These organisms are critical beer 
spoilers and can ruin beer. Once they take 
hold they are very difficult to remove from 
equipment. " 

Phil Markowski , who's brought a few bug­
beer medals home to Southampton 
Publici< House in New York , keeps a calm 
eye on the risks of using bugs in the brew­
ery. "There's a bit of myth to the notion 
that they take over the brewery," he said. 
"Be extra careful in cleaning, and you 
won't have a problem. Someone who's 
going to do sour beers regularly might 
want to set aside a dedicated carboy or 
Corny keg. Go a bit further on your clean­
ing, but it tends not to be an issue when 
you use the culture once and throw it out. 
That removes most of the chance of the 
organism spreading." 

Vinnie Cilurzo, who's doing a very inter­
esting series of barrel-aged bug beers at 
his Russian River brewery in Santa Rosa, 
Calif. , echoed the double equipment 
advice. "We do something a homebrewer 
should want to do ," he said. "We have two 
of everything: hose gaskets, pumps, 
gloves. We keep it in what we call our 
Brett bucket, just for the wild beers. 
There's an inherent risk in having wild 
yeasts and bacteria in your brewery. But if 
you clean diligently and regularly, you 
won't have any problem." 

That's not to say problems don't exist, and 
Cilurzo did an experiment to find out just 
how risky things were. "When I was test­
ing out some Brettanomyces beers, I took a 
homebrew bucket with the spigot on the 
bottom, and bottled some Temptation 
with it. Then I racked out 5 gallons of 
Redemption into it, after rinsing it well 
with hot water. SLx months later that 
Redemption had Brett in it. Thats why we 
have two of everything. " 

www.beertown .org 



&elt g a a~ 
Once you're behind a commitment to 
clean like you've never cleaned before, 
where do you go to get those bugs? It can 
be as easy as getting a smack-pack of 
1056. "Wyeast came out with a new mixed 
culture called Roeselare [Wyeast 3763]," 
said Schnable. "Its a balanced mixture of 
Brettanomyces, Lactobaci llus and Belgian ale 
yeast. It worked out pretty well, although 
I thought it turned out more like a bruin 
than a red. I want to make it again." 

Cilurzo uses a valiety of strains. "Most of 
mine are from Wyeast," he said, "but I do 
have some from White Labs-they just 
started doing the wild stuff. And you 
should remember that these cultures are 
not the same. There are different strains. 
The Brettanomyces bruxellanis is different 
between Wyeast and White Labs. The 
Lambicus is also different-which is a great 
thing for home brewers." 

With a resource like Belgian brewer and 
wood expert Peter Bouckaert, its not sur­
prising that New Belgium sources things a 
bit differently "The organisms themselves 
and their migins are a bit of a trade secret," 
Reif said. "All our wood-aged beers con­
tain some combination of Lactobacill i, 
Pediococcus and Brettanomyces, along with 
other organisms as well. In Belgium, many 
of the brewelies don't have a standard 
yeast strain. They use the native flora via 
spontaneous fermentation . Whether or 
not that was an effective means to procur­
ing organisms is up for debate." 

rttere rrn~es 
LaPierre is right in that debate . After a 
mild success making a Flemish red with 
bugs added in the fermenter, he stood that 
on its head. Its a process that homebrew­
ers might find interesting. "I had a lot 
more success in getting sourness into the 
beer by employing bugs in the front end 
of the process rather than toward the 
end," he said. "My second Flemish red got 
all of its sourness from a sour mash. All of 
the bugs you need to get a really beautiful 
lactic sourness are right there in the malt 
you use every day, and best of all, they're 
free! That's why when Iron Hill builds a 
brewery, we keep our grain storage and 
mill in a completely different room than 
our fermentation vessels. When you mash 

www.beertown.org 

off, you kill most of them, and what you 
don't kill then, you'll certainly kill during 
your boil. But if you give them time to 
work , they'll start doing their thing right 
there in the mash. 

"I mashed in like normal and did a stan­
dard mash off to denature the enzymes," he 
continued. "Then I cooled the mash down 
to bug-hiendly temperatures and milled in 
another bag of regular old Maris Otter pale 
malt to replace the bugs that I'd killed by 
mashing off. I let the mash sit for 72 hours 

and the pH dropped to 3.5 (our mash usu­
ally ends between 5 and 5.2). Then I 
pitched White Labs Belgian Ale Yeast. I was 
much happier with that beer. It had a nice 
lactic sourness. I did blend in about 15 
percent of the previous years Oud Bruin, 
though. The Flemish red was a bit thin and 
the Oud Bruin had a slightly toasted, sweet 
character that rounded it out. " 

Lets not forget that the Belgians are not the 
only ones with a tradition of bug beers. 
When Brandon Greenwood was still brew-

SanS le Chat Recipe taken from Wild Brews (Brewers Publications, 2005 by Jeff Sparrow) 

Malt Type 
Pilsener 
Wheat 

Acidulated 

Color (ASBC) 
1.6 
2.5 
2.5 

Mash Schedule: 90 minutes at 148° F (64° C) 

Boili ngTime: 1.5 hours 

Grist % by Weight 
90.0% 

5.0% 
5.0% 

Bittering Hop Addition: 20 IBUs. Suggested variety:Willamette. 
Finishing Hop Addition: 0.25 ozl5 gal (7 g/ 19 I) or 1.5 ozlbbl (36g/hl) during the final two 

minutes of the boil. Suggested variety:Willamette. 
Original Gravity: 15.3° P ( 1.062 SG) 
Fermentation: Wyeast 31 12 and/or 3536 or White Labs WLP650 and/or WLP653 at 65° F 

( 18° C) for two weeks. 
Secondary Storage: Two to four weeks at 55° F ( 13° C) or less. 
Comments: A pale beer fermented with two (or more) strains of Brettanomyces. Primary fer­

mentation with Brettanomyces lambicus and/or Brettanomyces bruxel/ensis produces the char­
acteristic wi ld, fruity aromas and flavors. The malt and hop character is kept very low. A slow­
er, cooler fermentation increases the development of "traditional" flavors and aromas. 

At Breckenridge Brewery, every once in a while, our 
brewmaster feels the need to create a small batch of 
something very special. And being the independent spirit 

that he is, he just goes ahead does it. 
That's the whole idea behind our 
471 Small Batch. Special one-of-a-kind 
ales like our Double Hopped IPA and 
Mighty Brown Ale. Released only in kegs 
and 22 ounce Bombers. Give them a try, 
but remember we don't brew a lot, so every 
drop is precious. www.BreckBrew.com 
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lacto In De Heuvels Recipe taken from Wild Brews (Brewers Publ ications,200S by Jeff Sparrow) 

Malt Type Color (ASBC) 

Pilsener 1.6 

Wheat 2.5 

Vienna 7 

Munich 14 

Mash Schedule: 90 minutes at I 50° F (66° C) 
Boiling Time: 1.5 hours 

Bittering Hop Addition: 20 I BUs. Suggested variety: Sterling. 

Grist % by Weight 

85.0% 

5.0% 

5.0% 

5.0% 

Finishing Hop Addition: 0.5 oz/5 gal ( 14 g/ 19 I) or 3 oz/bbl (73 g/hl) during the fin al two 

minutes of the boil. Suggested variety: Crystal. 

Original Gravity: 18° P (1.074 SG) 

Fermentat ion: Wyeast 3942 or White Labs WLP41 0 at 70° F (21 o C) for one week. 

Secondary Storage: Wyeast 31 12 and/or 3536 or White Labs WLP650 and/or WLP653 for 

three months at cellar temperature. 
Option: Age with a variety of wine grapes for an additional three to six months. 

C omments: Inspired by some of the classic wi ld beers brewed near the Ardennes, which isn't 

terribly far from the growing region of Champagne grapes. Lactobacillus and/or Pediococcus 
will feed on the "scraps" of sugar left unfermented by Saccharomyces. Grapes not only pro­

vide flavor and aroma but also may encourage acid development (malo lactic fermentation). 

The use of both lactic acid-producing bacteria and wine grapes may produce a tart beer, so 

some experimentation is required. 

Donl<ere Geneesl<unde Recipe taken from Wild Brews (Brewers Publications, 2oos by Jeff Sparrow) 

Malt Type Color (ASBC) 

Pilsener 1.6 

Wheat 2.5 

Munich 14 

Aromatic 20 
CaraMunich® 60 
Special "B" 115 

Chocolate 300 

Sugar n/a 

Mash Schedule: 90 minutes at I 52° F (67" C). 
Boiling T ime: 2 hours 

Grist % by Weight 

66.0% 

6.0% 

6.0% 

6.0% 

6.0% 

2.0% 

2.0% 

6.0% 

Bittering Hop Addition: 25 I BUs. Suggested variety: Challenger. 

Finishing Hop Addition: 0.5 oz/5 gal ( 14 g/ 19 I) or 3.0 oz/bbl (73 g/h l) during the final two 

minutes of the boil. Suggested variety: Styrian Goldings. 
O rigina l G ravity: 21 o P ( 1.087 SG) 

Fermentat ion: Wyeast 1214 or 3763 or White Labs WLP530 at 68° F (20° C) for one week. 

Secondary Storage: Wyeast 3278 or Whi te Labs WLP655 for six months or longer at cel-

lar temperature. 

Options: I.Age with fresh dark cherries; 2.Age in a used bourbon or wine barrel. 

Comments: Literally "dark medicine ," this recipe may (or may not) have been inspired by 

Tomme Arthur's Cuvee de Tomme. Dark malt plays a large ro le in the fl avor and aroma pro­

file. Wild character gradually increases with age, as microorganisms commonly found in Iam­

bic produce their respective by-products. Use of fruit or a barrel with res idual character fur­

ther increases complexity. 
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ing in Philadelphia at Nodding Head (he's 
now the technical brewer at High Falls in 
Rochester, N.Y.), he introduced a tart , tra­
ditional Berliner weisse that eventually 
became almost too popular. 

"The first few years we brewed with a 
blend of two bacteria and two yeasts," 
Greenwood said. "We had time to let it 
sour naturally, in the traditional fashion . 
But this stuff just works very slowly By 
the third year we were making so much , 
seven or eight brews in the summer . .. I 
hate to admit it, but we really did just add 
the lac tic acid. The yeast metabolizes the 
sugars and amino acids so fast that the 
bugs can't grow until its done. They're 
opportunistic, so they'll wait till their 
moment. Depending on the mix, i.t could 
take two to six months." 

raRe Ynur lime 
All the brewers agreed: if you're going to 
stick to the traditional method of intro­
ducing the bugs in the fermenter, be pre­
pared to wait a bit. "Generally speaking, 
the most common mistakes people make 
involve waiting ," Markowski said . 
"Homebrewer or pro, people expect that 
these cultures will react the same way 
Saccharomyces yeasts will. But you don't 
see the activity. They work so slowly and 
steadily that there's no perceptible change. 
Any visual changes-pellicle, ropy sedi­
ment-appear over long times. You kind 
of have to forget about it , have the disci­
pline to just leave it alone." 

Greenwood got tired of waiting one time, 
and really kicked things up a notch . 'The 
fastest action we had was a Flanders red ," 
he said. "I had a starter going for four 
months in the brewery, and I just kept 
feeding it. It was packed bugs, essentially 
a microbial bomb, and I detonated it in a 
red formulation I brewed up . lt got sour 
in a week. " 

Theres not a lot else you can do. "People 
might make the mistake of aerating," 
Markowski cautioned. "People might take 
the starter and shake it, like yeast, but 
that's not what to do. Provide warm tem­
peratures, between 65 and 75° F, and that 
will keep activity up without going too 
warm and getting odd flavors. Keep it in 
that range and add the Lactobac i.IILIS and 
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Pedi ococw s as anaerobically as possible, 
without aeration or splashing." 

Rnll out the Barrels 
The preferred method for introducing 
micro flora , of course, is reusing barrels that 
have been "infected." Reif had some sugges­
tions for creating those barrels. "In the lab, 
we use either an MRS broth or sterile wort 
incubated anaerobically to propagate the 
bacterial cultures. For the yeast, we'll prop­
agate them aerobically, also in sterile wort. 
Once the cultures are established, we put 
them in oak casks where they essentially 
fend for themselves. After the initial fer­
mentation, we move the beer to the casks 
that house the bugs. The beer will remain 
there for anywhere from six months to three 
years. At this point the best way to check in 
on the beer is to taste. The casks take on a 
life of their own, each with a unique char­
acter. Important things to look for are spe­
cific acids, like lactic and acetic, and also 
the aroma contributed by the wood." 

If you don't have that kind of lab facility, 
maybe you can get some help from Cilurzo, 
whos never strayed far from his homebrew­
ing roots. "One of the limits for a home­
brewer is that they don't have the used 
wood ," he said. "If they buy a ban·el, its 
going to be new oak, and if they leave their 
beer in there, they'll just have an oak bomb. 
But the one thing you don't get in aging bar­
rel-type beers or wild beers in plastic or glass 
carboys is the air diffusion that happens 
through porous wood. Thats part of the pro­
file as welL You can only do so much with 
oak chips, because they're new oak, too. 

"So I'm aging some of our beers in right­
gallon wooden barrels," he said , "and we'll 
release them as clean beers, just oak-aged. 
Then I'll inoculate the barrels with our 
cultures, and sell them to home brewers. It 
will take us about two years of aging to 
strip the heavy flavor out of the oak, so it's 
a long-term project." 

That's the kind of professional help a 
homebrewer is happy to get. Because 
when you're working with bug beers, you 
need all the help you can get. 

Lew Bryson is a frequent contributor to 

Zymurgy and the author of several 

regional brewing books. 
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Flemish Nouveau Recipe taken from Wild Brews (Brewers Publications. 2005 by Jeff Sparrow) 

Malt Type Color (ASBC) Grist % by Weight 
Pilsener 1.6 

Wheat 2.5 

Vienna 14 

Mash Schedule: 90 minutes at 150° F (66° C) 

Boiling Time: 1.5 hours 

Bittering Hop Addition: 25 I BUs. Suggested variety: Sterling. 

85.0% 

7.5% 

7.5% 

Finishing Hop Addition: 0.75 oz/5 gal (2 1 g/ 19 I) or 4.5 oz/bbl (I I Og/hl) during the final 

two minutes of the boi l. Suggested variety: Crystal. 

Original Gravity: 18° P ( 1.074 SG) 

Options: Steep fresh heather flowers in wort for one hour after cooling. 

Fermentation: Wyeast 3942 or White Labs WLP41 0 at 70° F (21 o C) for one week. 

Secondary Storage: Wyeast 3 I 12 and/or 3536 or White Labs WLP650 and/or WLP653 for 

three months at cellar temperature. 

Comments: My "new Flemish ale" was inspired by the beers produced with Brettanomyces at 

De Proef with some help from those ancient brewers, the Picts. Brettanomyces provides fla­

vor and aroma development in the "classic" method- afte r the completion of primary fer­

mentation . Fresh heather flowers, a historic brewing ingredient, may introduce Brettanomyces 
without using any actual additional cultures. You may wish to decrease the amount of finish­

ing hops if you choose to use heathe1~ 
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Editor's Note: The following is an excerpt from Jeff Sparrow's newly published booh Wild Brews (Brewers Publications 2005). 

J{trflu £ tUJi otJ y; ~/ t~ J s:J it u 

~/Jd01JJ 
- Armand DeBelder of the Brouwerij Drie Fonteinen 

T he traditional beers of Flanders and the Payottenland 
are unlike any on the planet. Each beer is more a 

product of the terroir of the brewery than simply the actu­
al ingredients. Curiously enough, while most producers 
would share the details of their process, few would con­
tribute specifics regarding the ingredients. While the 
nature of fermentation with wild yeast and bacteria , par­
ticularly spontaneous fermentation, remains much a 
"magical" process, the brewer directly controls (and 
guards) malt, hops, the gravity of the beer, and other 
related factors. In this chapter, I explore a number of 
interpretations of traditional and not-so-traditional styles. 

You don't set out to reproduce a Cantillon Gueuze or a 
Rodenbach Grand Cru as you would attempt to clone a 
popular India pale ale. You can attempt to slant the vari­
ables toward the profile of a particular beer and possibly 
produce something reminiscent, but in the end your beer 
will taste unique. Vive la difference! 

When New Belgium Brewing of Fort Collins , Colorado, 
began its program of barrel aging, it respected the 
Flanders tradition, but the goal was always to make a 
good, acidic beer pleasant to the brewer's palate. The 
result is something unique. The traditional beers of 
Flanders and the Senne Valley set standards to which 
other brewers can aspire , especially in the beginning. 
Producing a quality product out of style is difficult 
until you can produce one in style. American produc­
ers have followed this path , and several now produce 
unique wild beers. 

Belgium is filled with both small counny pubs and trendy 
city center cafes that offer dozens of different beers. Small, 
local breweries once owned their own cafes or sold beer to 
those in the area. Today, many independent cafes have an 
exclusive arrangement with one of a few larger brewery 
groups. Those cafes cany that group's overall line , includ­
ing a Pilsener, an abbey beer, etc. This tie makes local beers 
difficult to find even a moderate distance from the brew­
ery. Surprisingly enough , a number of wild Belgian beers 
are more readily available in parts of the United States than 
in their native land . One thing the Belgian and American 
examples have in common is that usually the best way to 
find them is to visit the respective brewery. 

Drinking in the States 
While Belgium is a small country, the United States is 
not. Breweries making types of wild beers stretch from 
sea to shining sea. Lest you get the impression of a secret 
underground society of wild beer producers hundreds of 
members strong, let me qualify that last statement by say­
ing that the United States has fewer producers than 
Belgium has within its considerably tighter borders. 

Many unique beers are produced in Belgium by some 
very obscure breweries. At first glance , some breweries in 

the United States may appear unlikely producers of wild 
ales , but many secrets often lie within both fashionable 
metropolitan brewpubs and colorful rural microbrew­
eries. You won't find any of these products available far 
from the brewery of origin. They are almost always avail­
able in bottles and often only at the brewery. 

On the East Coast, and receiving many accolades, is 
Dogfish Head Brewing of Milton , Delaware. This brewery 
began life as a brewpub in the Atlantic oceanside town of 
Rehoboth Beach in june 1995, before opening as a micro­
brewery in nearby Lewes and moving to the current loca­
tion in 2002. Founder Sam Calagione has always ven­
tured more than a branch off the mainstream and has 
attributed Dogfish Head's propensity for unusual beers to 
the desire to drink something interesting during the rig­
orous brewing schedule on the originall2-gallon system. 

Dogfish Head's Festina Lente (7 percent abv) can be 
loosely described as "a peach neo-lambic." A pale beer 
fermented an additional three months on oak chips with 
Brettanomyces and whole, stoned, unsterilized Delaware 
peaches containing an indeterminate amount of wild 
yeast, Festina Lente has a spritzy acidity, distinct peach 
flavor, and late tartness. 

Nestled in the vacationland of New York City dwellers, 
the Southampton Publici< House lies near the tip of Long 
Island. Brewer and author Phil Markowski has consis­
tently experimented with producing unique beers since 
the brewpub's inception in 1996. Markowski has pro­
duced characteristically tart and acidic Flanders red ales, 
oud bruins, and Iambics using both stainless steel and 
wooden barrels and finds , quite naturally, the best results 
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come when using wood . Phil feels the typ­
ical characteristics of Brettanomyces better 
develop vvith the use of wood . 

The Iron Hill Restaurant and Brewery was 
founded in Newark, Delaware, in 1996 
and quickly expanded into two additional 
locations in Pennsylvania. Brewing direc­
tor Mark Edelson , having a homebrewer's 
background , has always enjoyed produc­
ing unique beers. Mark periodically cre­
ates Iambics both with and without fruit. 
The Iambics begin life in a stainless steel 
tank with a blend of yeast and bacteria , 

just to make certain they are active, before 
fini shing in wooden barrels. 

New Glarus Brewing Company is located 
in a small , picturesque Swiss village near 
Madison, Wisconsin. From the inception 
of the brewery in 1993, Dan Carey stated 
he would brew some type of sourish 
Belgian-style bee r. He did not disappoint 
with the producti on of Wisconsin Belgian 
Reel (5 .1 percent abv) , produced with 
Door County cherries and a portion of 
beer aged in oaken barrels. This ruby reel 
beer offers an intense cherry character but 
only modest acidity. Raspberry Tart ( 4 
percent abv) matures for one year in oak 
vats with fresh Oregon raspberries, where 
wild yeast on the skins is all owed to refer­
ment the sugars from the fruit. A more 
recent brew is New Glarus Brown Ale, 
aged in wood , including used port barrels. 

At the foothills of the Rocky Mountains, 
about an hour north of Denver, is Fort 
Collins, Colorado, home to New Belgium 
Brewing Company. The brewery was 
opened by husband and wife Jeff Lebesch 
and Kim Jordan in their basement in june 
1991. Two brewhouses later, their monu­
ment to the mi x of Ametican and Belgian 
culture, including hand-painted , ceramic 
cartoon tiles surrounding each brew kettle, 
and a brewery powered largely by wind , is 
a mecca for beer lovers both here and 
abroad . Lebesch and j ordan were already 
quite successful when th ey hired former 
Roclenbach brewer Peter Bouckaert to 
oversee the brewing operations. 

Among Bouckaert's numerous contribu­
tions was the inception of Flanders-style 
aging for beer in large, wooden barrels. La 

At first glance, some breweries in the 

United States may appear unlikely 

roducers of wild ales, but many 

secrets often lie within both 

colorful rural microbreweries. 
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Folie (6 percent abv), which means "a 
folly" or more loosely "a business endeavor 
on which you will lose money," is a blend 
of several barrels. La Folie features a bal­
anced acidity and lactic dryness missing 
from many of the sweetened , pasteurized 
examples currently produced in Belgium. 
La Folie may be pale or clark, depending on 
Bouckae rt's current projects (or moods). 
One of them is Biere de Mars (6. 2 percent 
abv) , an ever-changing light, fruity ale that 
graduall y includes more and more 
Brettanomyces. Another is Transatlantique 
Kriek (6.2 percent abv), blended from New 
Belgium Golden Ale and kriek Iambic from 
Frank Boon. Transatlantique Kriek has a 
tart character filled with cherry f1avor fol­
lowed by a sweet fini sh. 

The Bristol Brewing Company in 
Colorado Springs opened in june 1994 in 
the shadow of Pikes Peak. Brewer j ason 
Yester and microbiologist Ken Andrews 
have taken the concept of Iambic one step 
close r to its roots. They have isolated 
three strains of wild yeast and three 
strains of lactic acid bacteria from local 
sources including North Cheyenne 
Canyon , found on the skin of raspberri es. 
Andrews produced a "local cocktail " of 
yeast and bacteria to inoculate used wine 
and whiskey barrels. 

Bristol produces six to eight d ifferent 
beers best described as a "skull and bones 
series of local Iambic styles," including an 
oucl bruin , Flanders reel , aged pale, strong 
ale, grand cru , sour wheat, aged IPA, and 
spec ia l cuvee . Wort fermented with 
Saccha romyces is added to oak barrels, 
which originally took two to three years to 
produce excellent beers. One long-term 
wish is to open a new brewhouse and 
dedicate the current one to the produc­
tion of aged , wild beers. 

A bistro in Austin , Texas, known as the 
Bitter End , has been an unexpected bas­
tion of wild ales for many years. The Bitter 
End has produced the dry and acidic Li p 
Burner Lamb-Beak as well as the equally 
acidic and fruity Sour Prick, both roughly 
in the Iambic-style and both Great 
American Beer Festival winners. 

Russian River Brewing Company was origi­
nally a part of the Korbel Champagne 
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Cellars in the historic Russian River va lley 
in Guerneville, California. Korbel lost inter­
est in producing beer and in 2002 sold the 
name to head brewer Vinnie Cilurzo. He 
moved the brewery to the current location 
in Santa Rosa, which opened in the spring 
of 2004. Cilurzos close ties to the wine 
industry drove him to the use of wine bar­
rels for aging beer and fermentation with 
the wild yeast Breltanomyces. The aging cel­
lar is proudly visible from the bar, much to 
the chagrin of local winemakers, who seem 
to live in fear of spreading Bretlanomyces in 
their wineties. To reduce this risk, Vinnie 
has offered to allow visiting vintners to burn 
their clothes upon leaving the brewpub. 

The line of Belgian-inspired beers avail­
able from Russian River Brewing includes 
Temptation , Supplication , Depuration , 
and Sanctification , at least for starters. 
Temptation (8.5 percent abv)- a Belgian 
golden ale aged in French oak white wine 
barrels- was inoculated with Brellanomyces 
after ptimary fermentation and added to 
barrels that had previously been used to 
fern1ent Chardonnay. Supplication (6 per­
cent abv) is amber beer aged in Pinot Noir 
barrels with cherries and a number of 
won -souring micro organisms, whi le 
Depuration is a simi lar beer aged with 
Muscat grapes . Sanctifi cation (6.5 per­
cent abv) Belgian blonde ale was fer­
mented entirely with three different 
s tra ins o f Brettanomyces in sta inless 
stee l. As you would ex pect , all four 
beers exhibit unique characte ri stics 
d ependent both upon the relevant 
microorganisms and upon the barrels in 
which they were aged . 

The Pacific oceanside tow11 of Solana 
Beach , California, just north of San Diego , 
might remind you more of the north shore 
of Oahu than of Belgium. Pizza Port was 
established here in 1987 as a simple pizza 
parlor, but a 7 -barrel brew house was 
installed in 1992 and head brewer Tomme 
Arthur hired a few years later. Rather than 
be constrained by style- or anything, for 
that matter- Arthur chooses to develop 
entirely new tastes in beer. 

Perhaps Arthurs greatest ttiumph is Cuvee 
de Tomme. The base wort is the clark and 
chewy Mother of All Beers (1 1 percent abv), 
a Belgian "quadrupel" aged in used bourbon 
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bands with chenies and wild yeast and bac­
teJia. Vintages vary in tarU1ess, acidity, cher­
ry Oavor, oak, and bourbon character. 
Arthur's newest creation, produced in col­
laboration with Peter Bouckaert of New 
Belgium Brewing, is Mo Betta Bretta (6.5 
percent abv)-a beer of 100 percent Pilsener 
malt fennented entirely with one species of 
B1·ettanomyces . Mo Betta Bretta exhibits few 
of the traditional esters or acidity conunon­
ly expected from Brettanomyces. Instead , this 
pale, modestly hopped beer projects an 
extremely fruity, pineapple character. 

Along with Brian Hunt of Moonl ight 
Brewing Company in Windsor, California, 
Arthur's latest project delves into the 
world of spontaneous fermentati on. 
Literally a "farmhouse brewery," north of 
San Francisco, Arthur and Hunt hope to 
discover firsthand the resu lts of sponta­
neous fermenta tion in the United States. 

Jeff Sparrow is the author of Wild 

Brews, published by Brewers 

Publications, and a longtime home-

brewer and beer writer. 

Premium Food & Beverage Jugrcdieuts 

Get Fresh and Get Lucky ... 
\\'ith your hen of course. \Vell. .. ok luck has very little to do with good heer; 

hut freshness is tnlly the key to quality. The freslll"r the ingredients you 

start with, the better your heer will he. So start with the malt . No one is more 

committl'tl to freshness than Northwestern. \Ve arc the only company to stand 

behind our freshness claims hy stamping the production date on the bottom of 

each packagL' of our malt extract. When you use Northwestern malt extracts 

you can he sure you are getting the freshest possible malts. 

Visit your local retailer to find out just how fresh Northwestern malts Gill he. 
Need to find a retailer( Visit our website at www.nWL'Xtract.com and dick on the 

"brewing" icon , snoll down and dick on the retail locator, l'nter 
your state f(>r a list of retaill'rs near you . 

NORTHWESTERN . .. 
we improve your product mix."' 

3';90 N. ! 26th Street, Brookfield. \\'1 ';300'; 
262-78 1-6670 • R00- 166-)03 1 • Fax 262-78 1-0660 
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A Visit to 

Finds Fuller's in Fine Forn1 
By Dan Rabin 
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THE HISTORY 

Like many London institutions, the Griffin 
Brewery, as it's known, has a history that 
can be traced back several centuries. 
Fuller's sits near the River Thames in the 
west London village of Chiswick (CHIZ­
ich) . Records indicate that brewing has 
occurred on the site since the 1600s and 
was a thriving business for many years. But 
in the 1800s, brothers Douglas and Henry 
Thompson, schemers of dubious character, 
inherited the brewery and plunged the 
company into financial turmoil. 

With assets mortgaged , and in dire need 
of cash, the Thompsons took on two part­
ners in 1829. One was Philip Wood, 

Fuller's ESB Clone 

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

Ingredients 
9.0 lb (4.1 kg) English pale malt 
1.0 lb (454 g) Crystal 70° L 
8.0 oz (225 g) Crystal 26° L 
1.0 oz (28 g) Target pellet hops, 

6.7% alpha acid (60 min.) 
0.5 oz ( 14 g) Challenger pellet hops, 

8.2% alpha acid (IS minutes) 
0.5 oz ( 14 g) North down pellet hops, 

7.6% alpha acid (8 min.) 
0.5 oz ( 14 g) Geldings whole hops 

(dry) 
White Labs WLP002 English 
ale yeast 

BoilingTime: 90 minutes 
Original Target Gravity: 1.054 
Final Target Gravity: 1.0 I 0 
Approximate SRM: 12.7 
Approximate IBUs: 32 
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brother of the former Lord Mayor of 
London. The other was a country gentle­
man named john Fuller. 

It was a troubled partnership from the 
start . Henry Thompson sold his shares in 
the business, squandered the proceeds 
and was declared bankrupt in 183 1. In 
1832, Wood passed away. Douglas 
Thompson was deeply in debt in addition 
to being responsible for more than a 
dozen dependents by three marriages. 

When john Fuller died of influenza in 
1839, his majority stake in the brevvery­
and its problems- went to his son, john 
Bird Fuller. In 1841, the younger Fuller 
successfull y dissolved the partnership 
with Thompson and took over sole con­
trol of the troubled business. 

Needing investors to keep the company 
afloat, Fuller enticed john Smith to leave 
the Romford brewery and join him in 
Chiswick. Smith arrived with his son, 
Henry, and his son-in-law, a brewer 
named John Turner. 

Directions 
Mash grains at 155° F (68° C) for 60 min­

utes. Ferment at 65° F ( 18° C) . Condition for 
30 days. 

Note: Thanks to Bob Kauffman of Boulder, 
Colo.'s Hop Barley & theAiers homebrew club 
for helping formulate and test this recipe. 

Malt Extract Recipe 
Substitute 8.0 lb (3.6 kg) of pale malt 

extract syrup for the English pale malt. 

The partnership of Fuller, Smith & 
Turner, which commenced in 1845 , 
endured these early hardships to evolve 
into one of Britain's most respec ted 
brewing enterprises . 'vVhile the Smiths 
are now retired , direct descendents of 
the original Fuller and Turner partner­
ship are still active in the company's clay­
to-day operations. 

It's interesting to note that Douglas 
Thompson left a permanent signature on 
the brewery whose reputation he had tar­
nished for decades. In 1816, he pilfered 
the name "Griffin Brewery" from a failed 
London brewing operation and the title 
has remained with the Chisvvick brewery 
ever since. 

THE VISIT 

Pieces of the past are much in evidence at 
the historic riverside property, and not all 
are beer-related. Among the brewery's 
treasures is a prized wisteria- a climbing 
vine notable for prolific growth and 
longevity Planted in 1815 , the hardy 
plant has grown to impressive proportions 
in its 190-year existence. The 
oldest of the species in all of Britain, 
it forms an immense blanket of greenery 
on the brick far;ade of the centuries­
old brewhouse. 

A few clusters of purple flowers, remnants 
of a profuse springtime bloom, hung from 
the massive vine the day I visited the brew­
ery with a small delegation of journalists 
and representatives from Distinguished 
Brands Inc., Fuller's American importer. 

Though the old brewhouse has been mod­
ernized, pieces of antiquated equipment 
were left in place for display. The old cop­
per (brew kettle), we were told, was 
installed in 1823 and was still in use as 
late as 1984. The brewery's closed fer­
menters, installed in the 1970s, reside 
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near a vintage square open fermentation 
tank that is now obsolete. 

THE BEER TASTING 

The highlight of the visit was a beer tast­
ing conducted by John Keeling, Fuller's 
personable brewing director. 'vVe con­
vened in the ancient Hock Room, a cav­
ernous space that houses a collection of 
brewery memorabilia and a tast ing bar 
where visitors are entertained foll owing 
their brewery tours. 

As we sipped our way through samples 
of London Pride, ESB, 1845, London 
Porter and Vin tage Ale, our host enthusi­
ast ically shared insights about each offer­
ing. On occasion, he'd stray off-topic to 
exchange verbal jabs with brewery co l­
leagues who da red to admit allegiance to 
soccer teams other than his beloved 
Manchester United . 

If you 've eve r •,vondered how Fuller's 
has been able to win more CAMRA 
(Campaign for Real Ale) awards than 
any other British brewery, the secret, 
according to Keeling, is in the yeast. 
"Full er's yeast is a big, bold Oavor pro­
ducer," he exp lained as we scrutini zed 
our first offering, a cask-conditioned 
London Pride . 

LONDON PRIDE: A 
one-time CAMRA Beer 
of the Year winner, 
Pride is Fuller's Oag­
ship beer, represent­
ing nearly three-qum·­
ters of the brewery's 
out put. W hile cask 
versions weigh in at a 
session-strength 4. 1-
percen t alcohol by 
volume, the bottled 
product is a slightly 
more fortified 4. 7 per­

cent. Pride, states Keeling, "is meant to 
drin k by the pint , pint after pint , so it's got 
to have great drinkabili ty." 

Pride maintains interest over the long haul 
with malt Oavors that are complex but not 
overly assert ive. Target, Northdown and 
Challenger hops produce a superb bal­
ance and dry fini sh that calls for encore 
after encore. 

www.beenown.org 

IF YOU GO 

Fuller's BreweryTours 

Tours of Fuller's Griffin Brewery must be 
booked in advance and space is limited. 
Tours are conducted on Monday, 
Wednesday, Thursday and Friday at II a.m., 
12 p.m., I p.m. and 2 p.m. Each tours lasts 
one-and-a-half hours. To book a tour, call 
+44 (0)20 8996 2063 and leave contact 
information or send a fax to +44 (0)20 8996 
2079. The nearest underground station is 
Turnham Green. 

The Dove 

A visit to this historic pub is well worth­
while following a tour of the Griffin 
Brewery. The Dove is located in 
Hammersmith, a short, pleasant walk along 
the Thames River from the brewery. Nearby 
underground stations are Ravenscourt Park 
and Hammersmith. For more information 
and a map, see www.pubs.com/dovew6.htm. 

The Old Bank of England 

This grand pub resides in a former bank on 
Fleet Street, near many London attractions. 
Nearby underground stations include 
Temple , Chancery Lane, Hoiborn and 
Blackfriars. The pub is closed on weekends. 
For more information and a map, see 
www.pubs.com/bankec4.htm. 

One Final Note 

If you are arriving or departing London from 
Heathrow Airport, there's an express train 
that runs between the airport and 
Paddington Station. Inside Paddington, at the 
top of the escalator, is a Fuller's pub named 
the Mad Bishop and Bear. Despite its unusu­
al location, it's a comfortable place to have a 
farewell pint while waiting for a train or to 
toast your arrival in the city. 

r-------, ESB: As we turned our 

attention to a pour of 
ESB, Keeling eA']Jlained 
that Pride, ESB and 
easy-dtinking Chiswick 
Bitter (3.5 percent), 
another former CAMRA 
Beer of the Year, are cre­
ated using a parti-gyle 
brewing system. In this 
traditional, if out-of­
fashion, process, high­
gravity and low-gravity 
worts are collected from 

first and second runnings of a single mash. 
The worts are then m.bced in varying propor­
tions to yield beers of the desired strength. 

Though the three ales share a common 
origin , ESB is not merely a more robust 
version of its smaller siblings. ESB under­
goes prolonged conditioning and is dry­
hopped with Goldings, as is Chiswick 
Bitter. Pride is not dry-hopped . Though 
the house yeast is used for all the Fuller's 
beers, "the same yeast will perform differ­
ently at different gravities," our host 
reminded us. 

A perennial favorite of North American 
ale drinkers and British beer judges, ESB 
has won m ore CAMRA awards than any 
other beer. It was chosen as Britain's Best 
Strong Ale seven times, and was three 
times selected as the Champion Beer 
of Bri tain. 

The amber ale reveals a rich malt charac­
ter and is noticeably more aggressive on 
the palate than London Pride. Many 
drinkers can pick out an orange-citrus 
essence, which is characteristic of the 
house yeast. It finishes with a hop bitter­
ness that lingers without harshness. 

At 5.5-percent abv from the cask (the bot­
tled version is 5. 9 percent), most 

Call Today to Receive a 
FREE Catalog! 

Featuring our Top I 0 Tips for Creating 
the Ultimate Homebrew. 

www.homebrewery.com 
1-800-321-BREW(2739) 

Ozark. Plissouri 
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Londoners would likely consider it too 
hefty for an extended pub session, though 
it's of similar strength to many North 
American ales. 

IIJ45: In 1995 , 
Fuller's introduced a 
new bee r to com­
memorate the 150-
year anniversary of 
the partnership of 
Fuller, Smith & 
Turner. Named 1845, 
the ale was "based on 
the sort of things 
Fuller's would have 
been producing in 
1845 ," according to 

'-------~ Keeling . 

From regal beginnings-hops for the first 
batch were added to the brew kettle by 
the Prince of Wales-1845 has distin­
guished itself as the U.K. 's leading bottle­
conditioned beer and was twice awarded 
CAMRA's Champion Bottle Conditioned 
Beer of Britain. 

Brewed with pale and amber malts to 6.3-
percent abv, it pours with an attractive red­
dish-brown hue and a creamy, off-white 
head enhanced by bottle conditioning. 

Hugely aromatic with fruit , malt and spicy 
hops, 1845 starts with an assault of 

intense flavors that succumb to a satisfy­
ingly dry finish. 

LONDON PORTER: For 
reasons I find difficult 
to fath om, Fuller 's lus­
cious London Porter is 
far more popular in 
America than in the 
United Kingdom. 
Though the style orig­
inated in London cen­
turies ago, draught 
porters are seldom 
served in the city's 

------- pubs today. 

At 5.4-percent abv, London Porter is con­
sidered a big beer by British standards. 

Like Pride and ESB, Porter is brewed with 
pale and crystal malts. However, the addi­
tion of brown malt and a small quantity of 
chocolate malt creates a dark ale with a 
roasty, dry character and notes of coffee 
and licorice. A light hopping of Fuggles 
rounds out the flavors while keeping an 
understated presence. 

V!NTA(;lo ALE: First released in 1997, 
Vintage Ale is produced in limited 
quantities eve ry year. Unique packag­
ing piques interest in the distinctive 
contents, with each bottle individually 
numbered and boxed . 

Trouble finding 
that one ingredient? 

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

www.~acchus-~arleycorn.com 
) '--------~ ~1\CCl;lUS ~ 

·~r - / 
F'ermentalion Spe~:!Jst ~ J 

913.962.250 I • Fa\: 913.962.0008 \ ____,; 
6633 Nieman Road • Shamtee, KS 66203 ~ 

We have the easy-to-find stuff too! 
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While the beer is slightly 
tweaked from year to 
year, the basic recipe 
remains the same. At 
8. 5-percent ABV, this 
intense , bottle-condi­
tioned brew benefits 
from aging and darkens 
slightly over time. 

As we analyzed samples 
from 2003 , Keeling 

noted that, in vertical tastings that he con­
ducts from time to time, the 1997 batch 
consistently rates the highest. If 1997 is 
excluded from the mix, there 
is little consensus as to which release is 
most preferred. 

Vintage is big-bodied, fruity and alcoholic. 
Beyond that, our tasters used a broad 
range of descriptors to pinpoint the 
nuances of this heady brew. 

FROM REGAL 

BEGINNINGS- HOPS 

FOR THE FIRST BATCH 

WERE ADDED TO THE 

BREW KETTLE BY THE 

PRINCE OF WALES-

1845 HAS DISTIN­

GUISHED ITSELF AS 

THE U.K.'s LEADING 

BOTTLE-CONDI­

TIONED BEER 

My impression was of sherry and cur­
rants, while others in our entourage 
picked out a vinous quality along with 
orange, cherry and raisin flavors. Without 
doubt, this is a beer to be sipped and 
savored, discussed and debated. 

THE PUBS 

Fuller's operates nearly 250 pubs through­
out the United Kingdom, including many 
in London. Of the half-dozen I've man­
aged to visit , two stand out as especially 
inviting for visitors in search of atmos­
phere and fresh ale. 

W\V\v.been own.org 



THE DovE: A pleasant 10-minute walk 
from Fuller's, the Dove is a perfect aperitif 
for a tour of the Griffin Brewery. The 
entrance to this 17th century riverside 
charmer is in a narrow alleyway under a 
sign sporting the quirky message, 

Children may not come inside 
Although an awful lot have tlied 
Come inside yourself we plead 
But keep you r dog upon a lead. 

Even without youngsters and free-roaming 
canines, this time-weathered watering hole 
exudes a comfortable ambiance that only 
centuries of spirited ale drinking can create. 
Like most London pubs its age, the Dove 
claims a list of famous patrons with Ernest 
Hemingway being the most recognizable 
to visitors from our shores. 

Near the front of the pub, a miniscule 
drinking space offers the chance to get up 

www.beertown.org 

close and personal with your mates. A 
framed letter on the wall confirms that the 
4-foot-by-8-foot enclosure holds the 
Guinness record for Britain's smallest pub­
lic bar room. 

When the weather is favorable, tables on 
the outdoor riverside terrace are in short 
supply. Basking on the deck with a cask­
conditioned ale in hand, conversations 
flow as effortlessly as the nearby Thames. 

TilE OLD BANK OF ENGLAND: On bustling 
Fleet Street, the Old Bank of England is 
decidedly un-Dove-like. Neither timeworn 
nor nostalgic, the central London pub has 
a histmy dating back barely a decade. But 
if the Old Bank lacks a storied past, it over­
flows with elegance and class. 

Prior to its 1995 retrofitting, the building 
operated as a branch of the Bank of 
England. Built in 1888 in the ltalianate 
style, the finely detailed white stone exte­
rior presents a stately fa~ade to passersby. 

The stunning two-story interior elevates 
ale drinking to new heights of sophistica­
tion. Murals adorn the walls and arched 
windows are framed with heavy curtains. 
An immense central bar rises toward an 
ornate ceiling from which brass chande­
liers are suspended. 

If you feel like escaping from the crowds in 
this popular pub, a perch on the upstairs 

B E N D 

balcony offers an opportunity to survey the 
masses mingling below and contemplate 
the irony that an old pub on the site had to 
be relocated for the bank to be built. What 
goes around comes around, I suppose. 

Travel writer and homebrewer Dan 

Rabin is a longtime member of Hop 

Barley and the Alers homebrew club in 

Boulder, Colo. ~ 

www.grapeandgranary.com 

'Your Hometown 
Brewshop on the Web' 

FEATURING 
Fresh Ingredients 

Wide Selection 
Fast Shipping 
Expert Advice 
Easy Ordering 
Phone or Web! 

Visit our online store and catalog 
at www.grapeandgramy.com or 

call 800-695-9870 for a free 
catalog. You'll be glad you did! 

Grape and Granary, Akron OH USA 
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Hollingsworth and his band mates in 
String Cheese Incident (guitarist Bill 
Nershi, bassist Keith Moseley and violin­
ist/mandolinist Michael Kang) have been 
going for it as well. Founded in 1993, the 
band started out playing small venues in 
the Boulder area. It soon hit the road and 
began what has become one of the most 
successful indie-band track records in the 
United States. 

Today String Cheese has sold more than 
590,000 CDs of its hybrid blend of blue­
grass, jazz, rock and jam, songs that 
become multi-minute excursions in con­
cert. In 2004, the band played before 
more than a half-million people in the 
nations best venues and in several coun­
tlies. Along the way, SCI has exemplified 
an unmatched do-it-yourself philosophy. 
The band records for its own label, and 
has launched a variety of in-house busi­
nesses that handle the group's booking, 
ticket sales and travel arrangements for 
the band and its fans . 

Indeed, SCI has proven to be the jam 
band that takes care of business. But the 
jamming Hollingsworth does behind his 
keyboards is a bit different than the 
stretching out he does over his brew pot. 

"When I improvise in my music, I come at 
it from a very learned space," he says. 
"With music, I've got all my scales behind 
me, I've got my background. But when it 
comes to making beer, I don't have that 
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background as much. So when I impro­
vise it's not always as good, and it may not 
work. Its a good thing to know all of your 
ABCs. If you're a master brewer, it's easier 
to experiment. " 

For the past few years, Hollingsworth has 
spent his down time working to improve 
his brewing chops . He grew up in 
Baltimore, Md., where his older brother 
made homebrew. Hollingsworth, 
intrigued with the beer and the process, 
later brewed with his brother. The pair 
started out brewing pale ales and porters, 
and one of their early batches was a beer 
infused with sassafras roots from trees in 
their neighborhood. 

The pair pulled small sassafras saplings 
(they're a ubiquitous tree in the Mid 
Atlantic and South) , peeled the bark from 
the roots and made a tea with them. They 
then added the tea to a pale ale recipe. "''d 
like to try it again, but theres no sassafras 
out here," Hollingsworth says. 

"With music, I've got 
all mY scales behind 
me, I've got mY back-
ground· But when it 

comes to making 
beer, I don't have 

that background as 
much. So when I 
imProvise it's not 

alwaYs as good, and 
it maY not work · It's a 

good thing to know 
all of Your ABCs." 

CURRENT MEMBERS OF 

STRING CHEESE INCIDENT. 

Left to Right back: 

Keith Moseley, Michael Travis, 

Kyle Hollingsworth 

L to R front: 
Billy Nershi, Michael Kang, 

Jason Hann 

While Colorado may hold no sassafras, it 
does hold a wealth of great beer culture 
and beer makers . Through his band and 
its hefty popularity in the jam-music-lov­
ing Boulder area , Hollingsworth has 
made some choice connections with 
those brewers. 

Bruce Payne was a soundman in Durt, a 
Boulder-based band of Hollingsworth's 
that preceded String Cheese Incident. The 
pair discovered their mutual affection for 
homemade brew when they worked 
together. Payne was heavy into brewing at 
the time, and active in Hop Barley & the 
Alers, a local homebrewing club. "I was 
brewing a lot of beer then," Payne recalls. 
"Kyle was a kit brewer back then." 

"Bruce pointed out that I can't wash out 
the bottles with my finger anymore," 
Hollingsworth says. The pairs first brew 
together was a batch of Kyle's Brown 
Birthday Brew. It was the first batch 
Hollingsworth had made using steeped 
specialty grains, a move suggested by 
Payne. That beer, and others made with 
help from Payne, renewed Hollingsworths 
interest in homebrewing. 

Like many homebrewers , his taste in 
small-batch beer had progressed faster 
than his ability to make it. "For so many 
years," Hollingsworth recalls, "I made 
ve1y OK beer. The beers were better than 
Coors and Budweiser, but they hadn't 
really done anything for me." 

But new brewing methods and ideas from 
his pals helped ramp up the quality and 
his desire to make more of it. Today Payne 
gets out to see Hollingsworth play three to 
four times a year, they hit brewpubs 
together a half-dozen times each year, and 
the pair get together and brew a couple 
times a year. 

Last November for Teach a Friend to 
Homebrew Day, Hollingsworth brought a 
few friends to Paynes house, where they 
all brewed their own batches of beer. 
Hollingsworth recently made a batch of 
Solstice Spice, a spiced beer based on a 
popular recipe of Paynes. 

"I love drinking his homebrew now, 
Payne says, noting he couldn't say that 
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when the two first started brewing togeth­
er. "The key to keeping people interested 
in homebrewing is to make their beer 
taste better, whether it's through better 
ingredients or better processes." 

Hollingsworth recently embraced both 
of those factors when he made a batch 
of beer cloned after the recipe for 
Boulder Beer's hoppy Hazed & Infused. 
Staff at What's Brewin', a Boulder home­
brewing sto re, helped him with the 
recipe formulation. "There was an 
incredible amount of hop drops in the 
beer," Hollingsworth says, "and I had 
never done that before. But it turned 
out great and tasted awesome. 

"Now I'm working at getting better and 
finding out what works, to make better 
beer," Hollingsworth says. ''I'm stepping it 
up. " His recent beers included a vanilla 
porter inspired by one he tried at a local 
Rock Bottom brewpub. Like any good 
home zymurgist, Hollingsworth called the 
beer's maker, picked his brain and went 
after making a version of it. 

One brewer he has become friends wi th is 
Mike Altman, the former award-winning 
brewer of Boulder's Mountain Sun Pub 
and Brewery Altman met Hollingsworth 
through the brewery when the band 
played shows there in its early clays. The 
band and the pub have remained pals to 
this day. 

Before he left Mountain Sun and started 
his own brewpub (Iron Springs Pub & 
Brewery in Fairfax, Calif.), Altman helped 
Hollingsworth with a larger-scale brewing 
project: a custom beer for Hollingsworth's 
wedding to his wife, Tanya . Altman 
hipped the musician to his recipe for 
Matrimony Ale, a beer that Altman 
brewed at Mountain Sun. 

A refreshing, accessible beer made with a 
dose of rye, Altman knew it was perfect for 
summer nuptials. "For a wedding, you need 
a crowd-pleaser," Altman says. The pair 
brewed it together (all 150 gallons' worth) 
on Mountain Sun's system. "Dragging the 
grains out of my 5-gallon system is a lot dif­
ferent than dragging the grain out of theirs, 
with a rake," Hollingsworth recalls. "It was 
serious work. " 

www.beenown.org 

Solstice Spice 
Partial Mash recipe by Bruce Payne 

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

Ingredients 
8.0 lb (3 .62 kg) pale extract 

1.0 lb (.045 kg) amber Belgian candi 

sugar (substitutions in o rde r 

of preference: pale candi 

1.0 lb 

1.0 lb 
1.0 lb 
1.0 lb 
0.5 lb 

Hops 
1.0 oz 

1.0 oz 
I.OT 

0.5 tsp 
0.25 tsp 

1.0 tsp 
1.0 tsp 

sugar, corn sugar) 

(0.45 kg) Belgian Specia l B 

malt 

(0.45 kg) Vienna malt 

(0.45 kg) Munich malt 

(0.45 kg) 75 L crystal malt 

(25 g) flaked barley (for head 

retention) 

(28 g) Chinook hop pel lets 

( 12.2 alpha) 

(28 g) Saaz hop pe llets 

gypsum (added to mash 

water) 

Irish moss (improves clarity) 

dried ginger (I have tr ied with 

fresh ginger, but th is is far too 

risky as ginger potency varies) 

nutmeg 

cinnamon 

zest from I /2 orange 

London a le yeast (Wyeas t 

1028) 

Original Target Gravity: 1.084 

Final Target Gravity: 1.027 

Altman has brewed many versions of 
Matrimony for his friends and coworkers 
over the years, and he says the beer has 
helped send many a friend off into the 
land of the happily married. It may also 
have some special powers: "I tell people , 
'We take no responsibility for any children 
that come about after drinking the beer."' 

Part of its special ingredients is a mixture of 
herbs added to the beer. "It's all about the 
tincture," says Altman, who was a chef 
before becoming a brewer. The tincture 
includes ginseng, damiana, sarsaparilla, 
rose hips , valerian root and wormwood, 
used in small amounts "to add a special 
essence" to the beer. 

Note: This is a I 0-gallon recipe scaled down to 

5 gallons. This is a partial mash version of the 
steeped grain recipe that Kyle uses. For modifica­
tions for the steeped groin version, add 2 pounds 
pale extract, remove Vienna and Munich malts. 
For all-grain version, replace pale extract with I 0 
pounds pale malt. 

Directions 
Mash gra ins in 2 ga llons of water at 156° F 

(69° C) for 30 minutes. Sparge with 2 ga llons 

of 180° F (82° C) water. 

For steeping gra ins: put grains in bag in the 

amount of cold water you normally use for 

brewing. Heat the water to 150- 160° F (66-

7 1 o C), let sit 5 minutes, remove grains. 

For all -gr-ain: mash in 4 ga llo ns water at 

156° F (69° C) for 45 minutes, sparge with 3 

ga llons 180° F (82° C) water. 

Add extract and candi sugar and bring to a 

boil. Add Ch inook hops and boil for 45 min­

utes. Add spices and Irish moss and boil IS 

minutes more. Add Saaz hops at end of boil. 

Chi ll and pitch yeast; ferment at 65° F for two 

weeks. Age at least two more weeks before 

drinking. 

Altman helped Hollingsworth tweak the 
recipe a bit for his tastes, and turned 
Hollingsworth on to one more addition to 
the beer: a meaningful keepsake of 
Tanya's, placed into the kettle. "It adds a 
little voodoo to the beer," Altman says. 

The novel practice is a result of Altman's 
early years brewing for McMenamin's in 
the Northwest. In preparation for the 
brewing of the pub's Anniversary Ale, 
Altman says founder Mike McMenamin 
would bring bottles of obscure beers and 
spilits to the pub. The staff would taste 
and enjoy them, and then pour a mixture 
of the beverages into a bucket and add 
them to the kettle of the company's annu-
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al celebration beer. Altman has taken the 
idea to another level with the addition of 
personal items and herbs. 

"It was a special thing," Hollingsworth 
says, noting that the medallion of his 
wife's that he dropped into the Matrimony 
Ale survived the brewing process just fine . 

Altman feels that homebrewing fills a 
need for Hollingsworth. "It gives him 
another creative outlet when he's not on 
the road ," Altman said. "I think that's one 
of the things he grooves on. 

HUGE Website­
www.morebeer.com 

'"There's nothin9 
like a delicious 

beer after a 
9reat ni9ht of 

...-~usic ~ It's our 
favorite waY of 
winding do'Nn~·· 

For more information, 
visit www.bccrtown .org 

The Great American Beer Festival' 
is presented by th e Brewers Association 

www.beertown.org 

Free Shipping On 
Orders Over $49! 

Newly redes igned website! Absolutely E1·crytllillg! for Home Drcwing and fleer Dispensing. Over 2500 produds wi th photos, in ­
dl·p th descriptions, and tons of how-to information. Weekly product rdcascs, web-onl)' specials, FAQ, and much, much more. 

LIFE IS FULL OF TOUGH CHOICES, THESE ARE THE FUN ONES ••. 
With 10 base frames and up to 20 options to choose I rom, a nlJ brewin8 dream can be realized! 

Base Price 
$895 

Base Price 
$1250 

Base Price 
$ 1450 

Base Price 
$1750 

Base Price 
$2550 

Base Price 
$2350 

I -800-528-4056 • Request Our· FJ·ee 8o 119 Colm· Catalog • www.morebee1·.com 

Please Call Fm· Wholesale /nqui1·ies 
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"I think there's a tie between the grass­
roots aspects of beer and its history, and 
the grassroots aspects of music and its his­
tory," says Altman, who books jam and 
other acts into his brewpub. "A lot of peo­
ple who are in the jam band scene are 
really into the brewpub scene as well. 
There's nothing like a delicious beer after 
a great night of music . It's our favorite way 
of winding clown." 

Hollingsworth gets to wind clown vvith his 
brew kettle and recipes about four times a 
year. "''m kegging, being more aware of 
temperatures, and when to add hops at 
different times ," he says. 

On the road, he says he's enjoying the 
kind of fellowship and growth among 
musicians that he has enjoyed among 
beer makers. String Cheese has toured 
with Spearhead , Umphrey's McGee and 
other bands , and the band members 
often sit in with each other's bands on 
tour. "It brings new flavors to the music," 
Hollingsworth says. 

Beer, like the music of his band and his 
peers, is more flavorful when made in 
small batches. "Mainstream beer is like 
pop-music beer. It's Britney Spears beer," 
Hollingsworth says. The fact that his band 
doesn't reach the audience that Spears and 
her musically diluted peers have doesn't 
trouble him. "It means you have maybe a 
smaller crowd ," he says, "but it's a crowd 
of intense hsteners. I'd rather have that 
steady fan base." 

And he'd rather have a carefully crafted 
beer, too. He looks for local beers when the 
band travels, and the band's contract calls 
for a six-pack of local micro beer for him. 
"If we're in Wisconsin, it's Bell's. If we're in 
the Northwest, it's Deschutes Brewery. 

"Life really is too short to drink bad beer," 
he says. "Why waste the calmies if the beer 
sucks? I don't want to just cltink any beer, I 
want it to be good. Othetwise it 's a waste of 
my brain cells, and a waste of my waistline." 

Marty Jones splits his time between 

being a "man about foam," writing for 

and about the craft beer industry, and 

playing beer-minded music in and 

around Denver. 
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CO MMERCIAL CA LIBRATION 

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. 

www.bee nown .org 

"What do you have thats kind of amberish , not too hoppy 
and easy drinking?" Whether bartending or serving beers to 
friends at home, that is a common request. Sometimes a hop 
monster IPA is too much, but a crisp lager or wheat beer isn't 
enough. That's when its time to reach into the grab bag of 
amber ales for something thats just right. 

That is where we have sent our panel of eli.'Pert Beer Judge 
Certification Program judges this issue-into the land of 
amber. We start with one of the classic Old World amber ales, 
extra special bitter, more commonly known here in the 
United States as ESB. 

BJCP Style Guidelines 
www.bjcp.org 

BridgePort Brewing 
www.bridgeportbrew.com 

North Coast Brewing 
www.northcoastbrewing.com 

ESBs are the strongest of the English pale ales, with more malt, hops and alcohol than either ordinary 
or best bitters. The hop-malt balance may tip ever so slightly to the hop side, although a finn malty 
background is a must. Colors can range from golden in some cases to a deep copper with the darker 
versions having more crystal malt character. 

You can read more on the classic English ESB, Fullers, in Dan Rabin's story on page 32. In England, 
only Fullers uses ESB as a brand name. Here in the States, there are a number of brewers using the 
ESB moniker. For our panel, we have chosen BlidgePort ESB, a brew that stays true to its English roots 
with the use of imported Goldings hops-a pound per barrel, according to the company Web site. 

BridgePort, in Portland, Ore., is better known for its India Pale Ale, which has won the Brewing 
Indusuy International Award for top beer in its category in England. But brewmaster Karl Ockert takes 
just as much ptide in his ESB. 

Like ESBs that were an outgrowth of the English pale ales and bitters, Amelican amber ales followed 
the development of American pale ales. Brewers found they could add richer malt character with the 
addition of more crystal malt, yet still keep the crisp hop bitterness and Oavor they sought. In the early 
clays of the craft beer movement, a brewpub's amber or red ale often became the Oagship beer, occu­
pying the space between a light pale ale or lager and more robust porter or stout. 

Such was the case with North Coast Brewings Red Seal Ale. North Coast, in Fort Bragg, Calif. , start­
ed in 1988 as a small brewpub with Scrimshaw Pilsener, Red Seal and Old No. 38 Stout. The brew­
ery has gone on to add many beers, including the famed Old Rasputin Russian Imperial Stout, but Red 
Seal continues to be the Oagship. 

Our expert panel includes David Houseman, a Grand Master II judge and competition director for the 
BJCP from Chester Springs, Fa.; Beth Zangari , a Master level judge from Placerville, Calif. and found­
ing member of Hangtown Association of Zymurgy Enthusiasts (H.A.Z.E.); Scott Bickham, a Grand 
Master II judge from Corning, N.Y., who has been exam director or associate exam director for the 
BJCP since 1995; and Gordon Strong, a Grand Master II judge and principal author of the new BJCP 
Style Guidelines who lives in Beavercreek, Ohio. 
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Red Seal Ale, North Coast Brewing Co., Fort Bragg, Calif. 
BJCP Category: 10B American Amber ___ :__~---~~-------------------------~_J 

Aroma: Moderately high spicy and 
floral hop aroma. Quite a bit of alco­
hol evident in the aroma of my tulip 
glass. Pineapple esters abound; per­
haps fermentation temperature was a 
bit high. No diacetyl. My sample had 
slight vegetaVcabbage aroma, OMS 
that faded as the beer warmed in the 
glass. Good balancing maltiness with 
hints of caramel malt. There's an over­
all light, bright crispness to the aroma 
that's quite pleasing. (1 0/12) 

Appearance: Amber color is appro­
priate but at light end of the 
American Amber Ale category. 
Considerable chill haze that cleared 
as the beer warmed to room temper­
ature. Thick, long-lasting head was 
quite inviting. (2/3) 

Flavor: Assertively high hop bitterness. 
Spicy, peppery hop flavor. Very well 
balanced with grainy, chewy malt 
backbone. Caramel malt character and 
a touch of roasted malt. Bitterness 
lingers heavily in aftertaste; a bit more 
than style calls for. No OMS. No 
diacetyl. Some indistinct yeasty esters 
help to solidify Red Seal as an ale. 
Alcohol in the aroma doesn't come 
through in the flavor. (15/20) 

Mout hfeel: Medium bodied. 
Mouthfeel is on thin side of medium 
where the style really should be a bit 
more malt accented. Medium car­
bonation is fine. Astringency from 
hop tannins is over the top for the 
American Amber Ale style; otherwise 
smooth. Not particularly warming 
from alcohol. (2/5) 

Overall Impression: While a very 
drinkable beer, the accent on hops 
rather than malt and the lighter body 
seem to better position this beer as 
an American Pa le Ale rather than an 
American Amber Ale. Still this is very 
enjoyable, particularly for the hop­
head. (8/1 O) 

Total Score: (37 / 50) 
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THE JUDGES' SCORES FOR RED SEAL 

Aroma: Firry (as in Christmas tree fir) 
w ith citrus Cascade-y hops dominat­
ing malt aromas. No diace tyl or 
esters but a very slight sulfur note in 
the background, like the smell of raw 
egg. What malt comes through is 
rich ly caramel, but detected at low 
levels. (7 /12) 

Appearance: Deep golden amber 
with off-white head. A few uneven 
bubbles. The head st ill leaves ring of 
lace on the glass as the level goes 
down. Very clear, almost bri lliant. 
(3/3) 

Flavor: My f i ~st impression is of crys­
tal caramel malt w ith a citrus, f irry 
hop flavor and maybe a little pine. 
Hop bitterness is actually lower than 
I expected from the aroma. Mid 
palate a "brothy'' flavor similar to 
eggy aroma creeps in- maybe a little 
DMS7 Balanced, but the egg notes 
are bothersome. (15/20) 

Mouthfeel: Medium full body with 
somewhat soft carbonation. Hop 
bitterness lingers, and with some 
alcoholic warmth leaves a tingling 
sensation on the lips. Not astringent. 
Quite pleasurable. (5/5) 

Overall Impression: Crystal caramel 
maltiness provides support to the firry 
hop flavor. The hop character is 
assertively ~itter w ithout being 
aggressive and lingers just enough. 
The eggy character is not one I nor­
mally find in this beer- Red Seal 
being a regu lar in our home-and I 
find it a little troubling. Regard less, 
th is beer goes well w ith vegetarian 
chili, any vindaloo or a plate of garlic 
fries. (6/1 0) 

Total Score: (36/50) 

Aroma: Grainy, bready aroma at 
first fol lowed by earthy hops w ith 
nutmeg, citrus and pine needles. 
Esters are light but contribute to the 
background. Good malt complexi­
ty- toasted notes w ith honey and 
toffee. Overall nature is subtle, but 
balanced. (9/12) 

Appearance: Copper/bronze color, 
excellent clarity. Solid carbonation 
forms a long-lasting head with uni­
form beading. (3/3) 

Flavor: Balance is toward hop bitter­
ness, which lingers nicely in the fin­
ish. The malt flavors at the forefront 
are consistent with the aroma, but it 
finishes a little dry and thin . Hop 
character is mainly earthly and spicy; 
citrus notes are subdued. Graininess 
accents the bitterness in the finish . 
(15/20) 

Mouthfeel: Good carbonation and 
creaminess. Body is a little thin, per­
haps from being a litt le overattenu­
ated. Slight astringency is linked to 
the husky phenols that give the 
grainy aroma and f lavor. (3/5) 

Overall Impression: Good example 
of the style, and pleasant to drink. 
The assertive bitterness is geared 
toward West Coat palates, but a lit­
tle more malt richness w ith less 
graininess would improve the bal­
ance. A little more fresh hop charac­
ter- particularly citrus-would add 
to the complexity of the aroma and 
flavor. (7 / 1 0) 

Total Score: (37 /50) 

Aroma: Wow- 1 smelled the hops 
from a foot away l High hop 
aroma-citru sy, piney, pungent, 
grassy, fresh, dry hop-like. Clean 
American yeast character; no esters. 
Background malt, very subtle, slight­
ly grainy, with some sweetness as it 
warms. Could use more malt com­
plexity and depth. Alcohol mixes in 
with hops. (9/12) 

Appearance: Medium amber 
co lor-seems rather pa le. Big 
creamy, long- lasting, slightly off­
white head. Quite clear but not bril ­
liant. (2/3) 

Flavor: Strong bitterness straight 
through palate into finish . Clean, 
subtle malt in background-grainy, 
very light caramel. Dry finish. Clean 
yeast character with very few esters. 
Moderate hop f lavor; not overpow­
ering, citrusy, piney, and increasing 
as it warms. American character 
apparent. Alcohol noticeable and 
adds to dryness. (14/20) 

Mouthfeel: Medium body, seems 
lighter because fini sh is so dry. 
Moderate alcohol warmth . Medium 
to medium-high carbonation . 
Alcohol is a bit much. (4/5) 

Overall Impression: More like a 
West Coast-style American Pale Ale, 
I think. Hop-focused and lacking 
malt complexity. Alcohol heat could 
be better controlled through addi­
tional cellaring . Great hop character 
but malt is somewhat disappointing, 
and alcohol runs a bit w ild. Very 
clean, but age it to let it mellow out. 
Probably goes w ith a lot of food, but ~ 
I was th inking of brewpub-type deep ~ 
fried or spicy appetizers. The hops z 

i: can stand up to a lot of strong fla-
vors . (7 /1 0) j 

}; 
Total Score: (36/50) 

www.beertown.org 



Aroma: Very fruity but mainly of 
bananas, almost weizen-like . This 
was very distracting. Lots of alcohol 
wafting from my tul ip tasting glass. 
No diacetyl. No hop aroma; this was 
very unexpected, both of the style 
and this beer. There's a dull, oxidized 
malt character. Perhaps th is is an old 
sample? (6/12) 

Appearance: Chill haze that never 
cleared. Thick, chewy head that was 
quite long lasting. Very carbonated 
(high for an ESB but OK). Amber 
color was right on target. (2/3) 

Flavor: Soft maltiness with balancing 
and assertive hop bitterness, particu­
larly evident in the finish. Little hop 
flavor however. This was out of style 
and character for BridgePort. Fruity 
esters present in flavor as well as 
aroma, especially the banana charac­
ter that is really out of place. Alcohols 
evident. Low diacetyl level, OK. Some 
dull, caramel malt character that was 
indicative of oxidation. Was this an 
older sample that was beyond its 
shelf life? (11/20) 

Mouthfeel: Medium body, good. 
Slight astringency in mouthfeel from 
high hopping rates, OK. Smooth oth­
erwise. Some alcohol warming. (4/5) 

Overall Impression: An older sam­
ple that lacked brightness, crispness 
and freshness that one expects in an 
ESB. The lack of hop flavor and 
aroma and the muted caramel notes 
would support this possibility. The 
banana character may have been 
from an errant bug or warm storage 
damaging the beer. Not a particular­
ly exciting sample in this condition . 
There was no date code but this bot­
tle may have been older than the 
product's shelf life. (5/1 0) 

Total Score: (28/SO) 

www.beertown.org 

BridgePort ESB, BridgePort Brewing Co., Portland, Ore 
BJCP Category: SC Extra Special Bitter 

THE JUDGES' SCORES FOR BRIDGEPORT ESB 

Aroma: Crystal caramel malt sweet­
ness w ith mild fruity esters of ripe 
Bartlett pear skin . Moderate hop 
aroma of noble type, spicy floral, like 
some rose varieties. No off aromas. 
(8/12) 

Appearance: Deep golden co lor 
w ith slight haze. Creamy persistent 
head, off-white w ith tiny even bub­
bles, creates lovely lace on sides of 
the glass. (3/3) 

Flavor: Toasty-caramel malt flavors 
support hop flavors of cinnamon­
peppery rose. Lingering bitterness 
more West Coast American than 
British . Caramel malt lingers as well, 
adding richness and sweetness, pro­
viding backbone for hop character 
that evolves to ruby grapefruit. 
(16/20) 

Mouthfeel: Medium full body; not 
heavy or cloying. Carbonation is 
firm, not soft, not gassy or prickly. 
Finishes with slight alcoholic warmth 
and lingering hop bitterness. (4/5) 

Overall Impression: Clean beer 
with a caramel sweet malt backbone 
to support the spicy grapefruit hop 
character. Seems skewed toward the 
West Coast American style in hop 
character, but stands up to some 
British examples. A great first beer of 
the day, this would go well w ith 
"pub" foods like fish and chips or 
Scotch eggs. (7 /1 0) 

Total Score: (38/50) 

Aroma: Fruit and happy, with malt 
playing a secondary role . Esters are 
predominantly pear and strawberry, 
and caramel malt and spicy hops 
combine to give notes simi lar to 
some pipe tobaccos. It doesn't have 
the mineral edge of a classic British 
ESB like Fu ller 's but is still quite pleas­
ant. Some alcohol is evident as it 
breathes. (9/12) 

Appearance: Beautiful in all 
respects. Creamy, linen-white head 
with uniform beading . Deep cop­
per/ruby color with pristine clarity. 
Head retention is impressive. (3/3) 

Flavor: Good interpretation of an 
ESB-crystal malt is evident but is 
not .excessively roasty. Esters are also 
apparent, and hops lend an earthi­
ness with a hint of citrus. Flavors 
seem a little muted, perhaps from 
oxidation. Finally, long hop bitterness 
is a bit more pronounced than 
Fuller's but pleasant and w ithin style 
boundaries. (15/20) 

Mouthfeel: Slightly metallic, but is 
not the same character as that 
imparted by Burtonization . Slight 
alcoholic warmth is appropriate, but 
body could be creamier w ith more 
dextr ins. (3/5) 

Overall Impression: Good interpre­
tation of the ESB st yle, which does 
allow quite a bit of latitude. This ver­
sion leans toward hop bitterness and 
fermentation character, While others 
emphasize the maJt more. The fla­
vors seem a little muted, but the 
beer could be brightened up by 
using water salts to mimic the miner­
al character of Burton . This beer 
would do well if served from a beer 
engine. (8/1 0) 

Total Score: {38/50) 

Aroma: Sweet caramelly malt up 
front with an earthy, flora l hop nose. 
The malt has a bready, biscuity char­
acter. Both hops and malt are fair ly 
strong and in balance. Soft fruity 
esters in background. Hops linger 
and develop a piney quality. A little 
bit of alcohol is noticeable as it 
warms but is mixed in with the malt. 
Nothing off but not quite as clean 
and rich as expected . (9/12) 

Appearance: Wel l-formed off-white 
head-creamy, frothy, persistent. 
Medium amber color-fairly light. 
Slight haze-could be dearer. (2/3) 

Flavor: Strong g rainy, malty flavor ini­
tially with a bready, toasty, lightly tof­
fee quality. A strong hop bitterness 
develops mid-palate and lingers int o 
the long, dusty, dry finish. Herbal, flo­
ral hop flavor is prominent and blends 
w ith malt flavors. Restrained caramel. 
Dry. Alcohol flavors present. A swlfury 
mineral profile adds to the dryness. 
Very light esters. Bitterness tends to 
overshadow the malt. (14/20) 

Mouthfeel: Medium-fuJI body (nice­
ly done). Moderately warming alco­
hol present. Medium to medium-low 
carbonation . Dryness hits most of 
palate. Alcohol seems a bit over the 
top-it enhances the dryness. (3/5) 

Overall Impression: Could use a bit 
more sweetness in the finish and a 
caramel richness in Vhe flavor (or just 
more ma lt complexity; it's too 
grainy). Quite dry and mineral ly. 
Perhaps a bit too much sulfate-less 
would let the malt step up more. 
Some addi~ional age might smooth 
out the alcohol; it's a little too hot 
now. Maybe mash higher arnd/or use 
more/darker crystal rna lts. Tasty 
nonetheless. (6/1 0) 

Total Score: (34/50) 
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Another Round, Please 

Note: I've received a number of inquilies 
recently about lower alcohol beers and why 
they aren't featured so much in diswssions 
about homebrewing. I thought I'd share with 
American Homebl-ewers Association mem­
bers/readers the thoughts I expressed to the 
professional craft beer comnnmity a year ago. 
Still relevant, even to homebrewers. 

I love hop-infused India pale ales. I savor 
the complexity of wood-aged imperial 

stout. I get happy as I enjoy a wonderful­
ly complex Belgian-style tripe!. If you 
offer me a super double altbier or 
German-style Maibock, you'll see a big 
grin crawl across my face. There is obvi­
ously no end to the adventure and enjoy­
ment of American craft beer for me. 

When I recall my best beer experiences in 
England, I reminisce about Britain's recent 
loss of Henley on Thames' Brakspears 
Ordinary Bitter and the wonderful pint­
filled sessions with just Ordinary. It was a 
less than 4-percent ale that exploded with 
real beer Oavor. In Ireland, I savored and 
downed many a draft stout, also less than 
4-percent alcohol by volume. In Germany 
the most comforting and memorable expe­
riences have always been over craft and 
locally made German-style helles and 
kellerbier, often barely 5-percent alcohol. 
In Scotland it was pint after pint of "low­
shilling" ale. All these beers were spectac­
ularly fresh and relatively low in alcohol. 
Furthermore I drank several pints or liters 
and actually remembered the ambiance, 
camaraderie, food and conversation. There 
was always a choice of these great, Oavor­
ful craft made beers. There was also a lot of 
upftunt pride in being able to offer them. 

In my travels through America I have 
delightfully indulged in hopped up impe­
rials and huge, fruity and complex strong 
specialties. I'm often on the move , visiting 
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Coriandered Mild Brown Ale 
All-Grain Recipe 

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

5.0 lb 
12.0 oz 
12.0 oz 
4.0 oz 
0.75 oz 

0.5 oz 

1.0 oz 

1.25 oz 

0.25 tsp 

0.75 cup 

(2.3 kg) Pilsener malt 

(340 g) wheat malt 

(340 g) Crystal malt (40 L) 

(I 13 g) chocolate malt 

(21 g) Vanguard whole hops 
5% alpha (3.7S HBU/ 1 OS 

MBU), 60 minute boiling 

( 14 g) Glacier hops 6% alpha 

(3 HBU/84 MBU), 30 minute 

boiling 

(28 g) Mt. Hood hops 4% 

alpha (4 HBU/ 1 12 MBU), I 0 

minute boiling 

(3S g) freshly crushed corian­
der 

(I g) powdered Irish moss 

Your favorite ale yeast 

( 17S ml measure) corn sugar 

(priming bottles) or 0.33 cup 

(80 ml) corn sugar for kegging 

Target Original Gravity:. 1.040 (I 0 B) 

Approximate Final Gravity: 1.0 I 0 (2S B) 
IBUs: about 2S 

Approximate color: IS SRM (30 EBC) 

Alcohol: 4% by volume 

Directions 
A step infusion mash is employed to mash 

the grains. Add 7 quarts (6.7 liters) of 140° F 
(60° C) water to the crushed grain, stir, stabi­

lize and hold the temperature at 132" F (53 ° 

C) for 30 minutes.Add 3.5 quarts (3.3 liters) 

of boiling water and bring temperature up to 
I 55° F (68° C) and hold for about 30 minutes. 

Raise temperature to 167" F (75° C), Iauter 

and sparge with 3.5 gallons ( 13.5 liters) of 
170° F (77° C) water: Collect about 5.5 gal­

lons (21 liters) of runoff. Add 60-minute hops 

and bring to a full and vigorous boil. 

The total boil time will be 60 minutes. 

When 30 minutes remain add the 30-minute 

hops. When I 0 minutes remain add the I 0-

minute hops and Irish moss. When I minute 

remains add the 0.75 oz (2 1 g) of crushed 

coriander seed. After a total wort boil of 60 

minutes turn off the heat and place the pot 

(with cover on) in a running cold-water bath 

for 30 minutes. Continue to chill in the 

immersion or use other methods to chill 

your wort. Strain and sparge the wort into a 

sanitized fermenter. Bring the total volume to 

5 gallons (191iters) with additional cold water 

if necessary. Aerate the wort very well. 

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

F (21 o C) for about one week or when fer­

mentation shows signs of calm and stopping. 

Rack from your primary to a secondary and 

add the remaining 0.5 oz ( 14 g) crushed 

coriander seed. If you have the capability, "cel­
lar" the beer at about 55° F ( 12.5° C) for 

about one week. 

Prime with sugar and bottle or keg when 

complete. 
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several breweries on a tour, tasting, sip­
ping, experiencing. Yet when I really want 
to settle in, I seem to find myself with very 
few choices. 

For me, settling in would be having two 
or three beers with a meal, conversation, 
laughter and celebration. Maybe even four 
beers . Five' Well, I used to have five but 
not so much any longer. My choice turns 
to full-flavored, lower alcohol ales and 
lagers. No, my preference has not migrat­
ed toward the tasteless cousins of beer 
called "American light lager. " I'm seeking 
flavorful session beers like those I have 
experienced so often in Europe. Ordinary 
bitter, helles, mild and draft stout types 
that have a well-proportioned balance of 
hops, malt , flavor, character, complexity 
and, yes, alcohol. 

Yes, I'm getting older. Yes, I continue to 
enjoy the taste of beer. Yes, I desire to 
quench my thirst. Yes, I usually would 
like to have more than one. When I'm 
offered a homebrew, or I step up to a bar 
that is serving fresh craft beer, more 
often than not there are no session ales 
to choose from. Come to think of it , 
even if there is a choice of perhaps a low 
alcohol English-style bitter, usually it 's 
not a beer that the brewer takes great 
pride in. The pride is reserved for all 
those big and hugely wonderful ales, 
lagers and specialties. 

What about my thirst? What about the 
pride of brewing a wonderfully complex 
4-percent ale full of hop and malt per­
sonality- without being over the top? 
These are the kind of beers I remember. 
Why? Because I buy several of them. 
Because I spend time enjoying them. 
Because I'm able to enjoy food and bev­
erage during the distance of the evening. 
Serve me a hugely hopped barley wine 
and you may find me nursing it for an 
hour, thirsting for the session beer that 
will never arrive. 

Am I missing something here? I'm not in 
the business of selling beer. Perhaps exist­
ing customers love the big, bold , wonder­
ful beers and there's a need for brewing 
them. How many do they have' I love 
them too, on occasion. I wonder if I speak 
for the customer that isn't there' I wonder 
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HOME BREWERS! 
Since 1979, William's Brewing has been the leader 
in direct home brewing sales. We feature a huge line 
of home brewing, winemaking, and coffee roasting 
equipment. Browse our extensive website or request 
our free catalog today! 

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

2594 Nicholson St. • San Leandro • CA • 94577 

AHA MEMBERS 
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To login you'll tieed your member number 
located on both your membenhip aard and 

your Zglll11frg!J magazine mailing label. 

Scientific Equipment 
Quality Products ....... . 

Discounted Everyday Prices! 

Microscopes , balances, meters , 
thermometers, pipets, hardware, 

..._.,..P'l glassware, plasticware, chemicals, 
health & safety, and much more 
for the brewery business! 

Check out our hydrometers, agars, 
and other wine and beermaking 
products in our catalog and 
website. 

800-223-3517 • www.cynmar.com 
cynmar@cynmar.com 

Contact us today for a free 2006 Cynmar Corporation catalog. 
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if I speak for the customer that would love 
to have two or three beers and not feel 
that one is enough? 

Coriandered Mild Brown Ale 

Beer for lunch? I'll be more likely to 
have one if it weren't at 6 .5-percent alco­
hol. I might even have two-if it had 
character and represented the pride of 
the brewer. 

There's nothing to be ashamed of in offering 
these beers. Many beer cultures have been 
founded on characterful "session beers." 

Maybe I'm getting too old and you can 
tell me to shut up . Maybe big beers are 
the "in" thing and I'm not in touch. If 
that's the case, I won't be offended , 
though I'll continue to seek the quintes­
sential ordinary bitter or the American 
Ordinary I had at Eugene, Ore.'s West 
Brothers Brewery, fu ll of earthy Fuggles, 
Goldings, Cascades and complexly satis­
fying malt character. Or a countryside, 
small brewery-style German helles or 
kellerbier. I've had many a Utah-brewed 
3.5-percent all-malt stout having more 
character than internationally famous 
high-octane versions. 

Are homebrewers and craft brewers drift­
ing away from the premise of flavor and 
diversity in favor of big, bold and strong? 
Are we abandoning the very roots that 
provide us with beer culture? 

Malt Extract Recipe 

Ingredients 
for 5 U.S. gallons ( 19 li ters) 

3.5 lb ( 1.6 kg) very light malt extract 

syrup or 2.8 lb (I .3 kg) very 

light DRIED malt extract 

1.5 lb (680 g) wheat ma lt extract 

syrup 

12.0 oz (340 g) crystal malt ( 40 L) 

4.0 oz ( I 13 g) chocolate malt 

0.75 oz (21 g) Vanguard whole hops 

S% alpha (3.7S HBU/1 OS 

MBU), 60 minute boi li ng 

0.75 oz (2 1 g) Glacier hops 6% alpha 

(4.S HBU/126 MBU), 

30 minute bo ili ng 

1.0 oz (28 g) Mt. Hood hops 4% 

alpha (4 HBU/1 12 MBU), 

I 0 minute boi ling 

1.25 oz (3S g) fresh ly crushed 

coriander 

0.25 tsp (I g) powdered Irish moss 

Your favor ite ale yeast 

0.75 cup ( 17S ml measure) corn sugar 

(priming bottles) or 0.33 cup 

(80 ml) corn sugar for kegging 

& 1'Ji!te and 4/
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Directions 
Place crushed grains in 2 gallons (7.6 liters) 

of IS0° F (68° C) water and let steep for 30 

minutes. Strain out and rinse with 3 quarts (3 

liters) hot water and discard the crushed grains, 

reserving the approximately 2.S gallons (9.S 

li ters) of liquid to which you will now add malt 

extract and 60 minute hops. Bring to a boil. 

The total boil time will be 60 minutes. When 

30 minutes remain add the 30-minute hops. 

When I 0 minutes remain add the I 0-minute 

hops and Irish moss. When I minute remains 

add 0.7S oz (2 1 g) of crushed coriander seed. 

After a total wort boil of 60 minutes, turn off 

the heat. 

Immerse the covered pot of wort in a cold 

water bath and let sit for IS to 30 minutes or 

the time it takes to have a couple of home­

brews. 

Strain out and sparge hops and direct the 

hot wort into a sanitized fermenter to which 

2.S gallons (9.S liters) of cold water has been 

added. If necessary add cold water to ach ieve 

a S gallon ( 19 liter) batch size. Aerate the 

wort very well . 

Pitch the yeast when temperature of wort 

is about 70° F (21 o C) . Ferment at about 70° 

F (21 o C) fo r about one week or when fer­

mentation shows signs of calm and stopping. 

Rack from your primary to a secondary and 

add the remaining O.S oz ( 14 g) crushed 

coriander seed. If you have the capability "ce l­

lar" the beer at about SS° F ( 12.S0 C) for 

about one week. 

Prime with sugar and bottle or keg when 

complete. 

So there I've said it. I've wanted to write 
this essay for the last six or seven years. 
Now I can relax and continue to seek 
those beers I want to spend some extra 
time with and money on . Whewl Now 
that I have this off my chest, I think I'll go 
savor a barleywine . 

Let's cut the shuck and jive and get on 
with the recipe. Here's a refreshing, mod­
erately floral-spicy brown ale that'll go 
down easy, pint after pint. 

Charlie Papazian is president of the 
Brewers Associat ion. ~ 
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Beck Masters MCAB VII 

Rob Beck won Best of Show at the 
MCAB VII (Masters Championships 

of Amateur Brewing) in September with 
his River Forest Pale Ale. In addition to 
generously sharing his prize recipe, Beck 
also talked about the system he uses, his 
favorite beers , his brewing club and 
advice for entering beer competitions. 

Beck brews on a two-tier, three-vessel 
setup in his basement, using natural gas. 
The hot liquor tank and the mash tun are 
10 gallons (37.8 liters) and the boil kettle 
is 15 gallons (56. 7 liters), all Vollrath 
stainless. The hot liquor tank is on the 
upper level, and uses gravity to drain into 
the mash tun, whereas the mash tun and 
boil kettle are on the same level. 

Beck uses a March magnetic drive pump 
mounted under the mash tun for recircu­
lating the mash and for moving the wort 
from the mash tun to the kettle. A perfo­
rated stainless false bottom is used in the 
mash tun; this sits about 2 inches (5 em) 
above the bottom, and the space below it 
holds 1.5 gallons (5. 7 liters). Beck does 
mostly step mashes, so direct heat is used 
on the dead space beneath the false bot­
tom, and that wort is pumped back over 
the grain bed to raise the mash tempera­
ture between rests. Recirc flow is con­
trolled with a ball valve on the output side 
of the pump. 

After mashing is complete, recirculation 
commences once more for clarity, then 
the hoses are switched to begin the 
sparge. Clear wort is pumped to the kettle 
while sparge water is pumped to the mash 
tun. Beck uses stainless quick disconnects 
and ball valves on all three vessels and the 
pump, which are all connected with vinyl 
tubing. A slotted copper ring lines the 
outer edge of the kettle bottom that is 
connected to a valve on the kettle. 
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Rob Beck at the 2003 American 

Homebrewers Conference. 

IF YOU LIKE YOUR 
BEER, DON'T CHANGE 

IT JUST TO PLEASE 
SOMEONE ELSE. THAT'S 
ONE OF THE BIG DIF­
FERENCES BETWEEN 
AMATEUR BREWING 
AND PROFESSIONAL 

BREWING. 

Since he uses mostly whole hops, Beck takes 
advantage of hopback wort filtration when 
draining the kettle. Chilling is done using a 
homemade 50-foot (15.2-meter) copper 
immersion coil with a 15-foot ( 4.57 -meter) 
pre-chiller that sits in a cooler filled with ice 
water. After about lO to 15 minutes of chill­
ing, the water feed line to the chiller is dis­
connected from the tap and hooked up to a 
submersible pump that sits in the cooler of 
ice water. (Beck says he'd love to take credit 
for this strategy; but that it actually came 

from an article in Zymurgy by Dean Fikar 
on hot weather brewing tips.) 

But for all this streamlined technique, 
Beck claims hes not really very innovative 
or creative when it comes to the brewing 
process itself. "I tend to follow the accept­
ed traditional methods, for the most part," 
he says. "In talking to fellow brewers and 
following the online forums like Tech Talk 
and HBD, I occasionally will try some­
thing new and different. " 

For the last 11 years that he's been brew­
ing, Beck tries to brew about every other 
weekend and usually ends up making 
between 18 and 20 5-gallon (19-liter) 
batches a year. He shares the spoils with 
brew club members, friends and family, 
and the beers he's particularly proud of 
are entered in various competitions. 

His favorite styles to brew include 
American pale ale, Kolsch, alt, Dortmunder 
export and blonde ale. When he fancies a 
commercial brew, the ones at the top of the 
list include Boulevard Pale Ale, Boulevard 
Zan (a witbier) , just about anything from 
New Glarus Brewing and Rogue Ales, and 
the APA from Firestone Walker. 

Beck's club is the perennially gifted Kansas 
City Bier Meisters. "In addition to the 
wonderful friendships my wife and I have 
developed in the club," he says, "I feel that 
my brewing has benefited from both the 
feedback from the BJCP ranked judges 
about my beers and from the different 
ideas and experiments of my fellow Bier 
Meisters. I'm especially appreciative of the 
knowledge and support that I have 
received from jackie Rager, one of the pio­
neers in the American homebrewing 
adventure and from Steve Ford, a BJCP 
Master judge and a really terrific person 
and friend who passed away in March 
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2003. He taught me, among other things, 
that 'it's just beer. ' I feel very fortunate to 
have been able to know and associate with 
these wise men of brewing as a member 
of the Kansas City Bier Meisters. " 

Asked what advice he would give begin­
ning brewers about entering competitions, 
Beck says, "My main tip would be just do 
it. ' Competitions, for the most part, are an 
excellent source of feedback on your 
beers. If possible, try and get some guid­
ance from fellow brewers about which 
style categories to enter and , if in doubt, 
you can always enter the same beer in 
more than one category for more feed­
back Competition judging is a very sub­
jective art and sometimes it's hard to differ­
entiate between adherence to style guide­
lines and personal preferences. If you like 
your beer, don't change it just to please 
someone else . Thats one of the big differ­
ences between amateur brevving and pro­
fessional brewing. Of course, if you keep 
getting the same comments about a partic­
ular flaw or defect in your beers, it's a good 
indication that there is a specific problem 
and you need to do research and talk to 
other brewers about solving the problem." 

Our thanks go to Beck for providing his 
Best of Show recipe. 

Amahl Turczyn Scheppach is former 
associate editor of Zymurgy. 

KUDOS 
AHAJBJCP Sanctioned Competition Program 

BEST OF SHOW 

August 2005 
Oregon State Fair. 157 entries-Frank Splrek, 
Corvall is. OR. 

October 2005 
Queen or Beer Women's Homebrew Competition. 
54 entries-Undo Roder. Amherst, NY. 
Oktobersbest Zinzlnnati, 142 entries--
frank Boricl<mon, Dekmoll!, OH. 
Coconut Cup. 160 entries-Art Watson, Melrose, FL 

November 2005 
I Oth Knickerbocker Battle or the Brews, 
175 entries- Scott C. O(sloger.Nbion, NY. 
MALT's First Annual Turkey Shoot, 66 entries­
Ty Ming, College Pork, MD. 
Michigan Cherry Beer Festival, 5 entries­
Paul Sbrocdo, St Ooir Sholl!s, MI. 
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River Forest Pale Ale 
Recipe for 6 U .S. gallons (22.7 li t ers) 

Ingredients 

5.0 lb (2.27 kg) Great Western 

Klages two-row malt, 2L 

4.25 lb ( 1.93 kg) Mid America 

Harrington two-row malt, 2L 

1.0 lb (0.45 kg) Weissheimer Vienna 

malt, SL 

0.75 lb (0.34 kg) Briess Victory malt, 

25L 

0.5 lb (227 g) Mid America white 

wheat malt, 2L 

0.5 lb (227 g) Weyermann Carafoam0 

malt, 2L 

0.5 lb (227 g) flaked barley, 2L 

0.8 o z (22.6 g) Simcoe whole 

hops14.3% AA for 55 min. 

0.5 oz ( 14 g) Cascade whole hops 

6.2% AA for 8 min . 

0.4 o z (I 1.3 g) Simcoe whole hops 

14.3% AA for 8 min . 

0.3 o z (8.5 g) Amarillo pellets 8.3% 

AA for 8 min. 

0. 3 o z (8.5 g) Simcoe whole hops 

14.3% AA 7 min. after the 

end of the boil 

0.2 o z (5.6 g) Cascade whole hops 

6.2% AA 7 min. after the 

end of the boil 

0.3 o z (8.5 g) Amarillo pellets 8.3% 

AA 7 min. after the end 

of the boil 

0.5 o z ( 14 g) Cascade whole hops, 

dry hop for 17 days 

0.5 o z ( 14 g) Centennial whole hops, 

dry hop for 17 days 

0.5 oz ( 14 g) Amarillo pellets, dry 

hop for 17 days 

Wyeast I 056 Activator pack, 

stepped up twice with 

starters: 4.5 cups ( 1.06 L) 

at 1.027 and I 0 cups (2.4 L) 

at 1.036. 

Origi na l Target G r avit y: 1.058 

Fina l Targe t Gravi t y: 1.009 

Primary Ferm entation: in glass for 14 

days at 67° F ( 19.4° C) 

Seconda ry Fe r m e ntat ion: in glass for 4 

days at 65° F ( 18.3° C) and 13 

days at 30° F (- 1.1 oq. 
pH: 4.8 

C olor : 5 SRM 

Water Trea tment : Mix RO filtered water 

with fil tered tap water at a ratio of 2: I. Add 

I tsp. (4.9 mL) of CaCI2 to the 4.5 gal lons ( 17 

L) of mash water and 1.5 tsp CaCI2 (7.4 mL) 

to the 7.0 ga ll ons (26.5 L) of sparge water. 

Based on the month ly water report, the dilu­

tion with RO water and the addition of the 

CaCI2, the approximate water profile should 

be as follows : 

Ca Mg Na S04 Cl 

mash water 53 1.5 21 36 83 

sparge water 65 I .5 2 1 36 80 

(these numbers represent ppm) 

Adjust mash water pH with phosphoric 

acid to 6.3 and sparge water to 5.1. 

(Beck's water is slightly low in Ca, sl ightly 

high in Na and very high in S04 and it comes 

out of the tap at about I 0 pH, due to the use 

of slaked lime in the treatment process.) 

Directions 
Dough in at 132° F (55.5° C) and hold for IS 

minutes. Raise the mash temperature to 152° F 

(66.6° C) and hold 55 minutes. Raise the mash 

temperature to 156° F (68.8° C) and hold 74 

minutes. Raise the mash temperature to 168° F 

(75.5° C) and recirculate for 24 minutes. 

Mash pH should be 5.3 and pre-boi l wort 

pH should be 5.4. 

Collect 8.0 ga llons (30.2 li ters) of 1.045 

gravity wort in the kettle . Boil for 70 minutes 

to a volume of 6.2 ga ll ons (23.5 li ters). Chi ll 

wort to 61 o F ( 16° C), aerate and pitch. Fine 

with Polyclar and isinglass at the end of the 

secondary period. Keg and force carbonate to 

approximately 2.6 volumes of C02. 
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AHA/BJCP SANCTIONED COMPETITION PROGRAM CALENDAR 

~ ~ >-. The Amencan Homebrewers Association (AHA) and the Beer Judge 
11:. ~ ~& Certification Program (BJCP) are pleased to announce that the AHA f. ~ 

{ 1 \.\ and the BJCP have merged competition programs. As of January 2006, 
· , ;-w. there Is a single system for registering homebrew competitions. 

Ifill\ \ ~:;;// I' In merging the competition programs, we have combined the best of AHA 
'<~" both. The competition materials have been updated to incorporate s.- "n 

aspects of both programs to provide competition organizers with the best information and forms available 
to run successful competitions. 

Interested in becoming a beer judge/ See www.beertown.org/homebrewing/scp/judge.html for information. 
Below is a list of AHNBJCP Sanctioned Competitions coming up in the next two months. 

MARCH 2006 

March 4 
2006 Bluebonnet Brewoff lrving,TX. Contact: 
Dennis Evans, Phone: 817-832-8916, E-mail: 
clearforkbrewing@mesh.net Web: www.blue­
bonnetbrewoff.com 

March 4 
I 7th Annual Reggale and Dredhop Homebrew 
Competition Denver, CO. Entry Fee: $6. Entry 
Deadline: 2124. Contact: Bob Kauffman, Phone: 
303-828-1237, E-mail: acmebrew@juno.com 
Web: www.hopbarley.org/dredhop 

March 4 
Iowa Brewers Union Open Urbandale, lA. 
Contact: Andy Cleghorn, Phone: 5 I 5-279-2991 
E-mail: ascleghorn@hotmail.com 
Web: www.iowabrewersunion.org 

March 4-5 
St. Patrick's Cascadia Cup Kirkland,WA. 
Contact: Alan Hard, 425-881 -6585, 
CCOrganizer@CascadeBrewersGuild.Org 
www.CascadiaCup.Com 

March 9 
I lth Annual Kona Brewers Festival 
Homebrew Competition Kailua-Kana, HI. 
Contact Rod Romanak, Phone: 808-325-7449 
E-mail: rocketsuds@hawail.rr.com 
Web: www.geocities.com/konabrewfest 

March II 
I Oth Annual Eastern Connecticut 
Homebrew Competition Willimantic, CT. 
Contact: Paul Zocco, Phone: 860-456-7704 
E-mail: zoks.homebrewing@snet.net 
Web: www.homemadebrew.net 

March II 
World Cup of Beers 2006 Berkeley, CA. 
Contact: Paul His, Phone: 510-339-1816 E-mail: 
ashcraftmd@comcast.net Web: www.bayarea­
mashers.org 

March II 
GCBA Annual Celebrewtion Citrus Heights, 
CA. Contact: Brody Day, Phone: 916-524-3241 
E-malh jedimaster 1600@yahoo.com 

March II 
Drunk Monk Challenge Aurora, IL. Contact: 
Don Alton, Phone: 630-858-1385 E-mail: don­
lynSS@aol.com Web: www.knaves.org/dmc 

March 17 
March Mashness St. Cloud, MN. Contact: 
Bruce LeBlanc, Phone: 320-251-0229 E-mail: 
brewski@astound.net Web: www.cloudytown­
brewers.org/competition 

www.beertown.org 

March 18 
Shamrock Open Raleigh, NC. Contact: Jim 
Brewer, Phone: 919-465-2045 E-mail: brew­
er27513@hotmail.com Web: www.hbd.org/carboy 

March 18 
7th Annual Werthogs Homebrew Competition 
Lethbridge,AB. Contact:Veryl Todd, Phone: 403-
381 -8314, E-mail: toddvi@telusplanet.net Web: 
www.netcon.ca/werthogs 

March 18 
Las Vegas Winterfest 2006 Las Vegas, NV. 
Contact: Scott Alfter, Phone: 702-894-9618, 
E-mail: scott@beerandloafing.org 
Web: snafu.alfter.us/competitions/winterfest06/ 

March 23 
Best the Brewer Philadelphia, PA. Contact: 
Theimann Ackerson, Phone: 215-753-7211. 
E-mail: theimann@verizon.net 
Web: www.manayunkbrewery.com 

March 25 
16th Annual Hudson Valley Hamebrew 
Competition Hyde Park, NY. Contact: AI Alexsa, 
Phone: 845-255-8685 E-mail: aalexsa@aol.com 
Web: www.hbd.org/hvhb 

March 31 
Samuel Adams Holiday Homebrew 
Competition Boston, MA. Contact: Robert 
Driscoll, Phone: 617-368-5000 E-mail: 
rob.driscoll@bostonbeer.com Web: 
www.samueladams.com 

APRIL 2006 

April I 
SODZ 3rd Annual British Beer Competition 
Columbus, OH. Contact: Frank Barickman, 
Phone: 614-354-8750 E-mail: fbarickm@colum­
bus.rr.com Web: www.sodz.org 

April I 
2006 South Shore Brewoff Mansfield, MA. 
Contact: Kevin Farrell, Phone: 781-812-1066 
E-mail: kevin.Farrell@nuance.com Web: 
www.southshorebrewclub.org 

April 23 
I Oth Annual Silver Dollar Fair Homebrew 
Competition Chico, CA. Contact: Larry Rauen, 
Phone: 530-894-2624 E-mail: chicobrewer@hot­
mail.com Web: www.chicohomebrewclub.com 

April 28 
12th Annual Titletown Open Green Bay, WI. 
Contact: Michael Conard, Phone: 920-388-2728 
E-mail: mconard@itol.com Web: www.rackers.org 

AHA SPECIAL EVENTS 

February 25 
AHA Membership Rally-New Belgium 
Brewery Fort Collins, CO. Free for AHA 
members, $33 for new and renewing mem­
bers. Contact: Kathryn Porter, Phone: 888-
822-6273 x 123, E-mail: kathryn@brewersas­
sociation.org Web: www.beertown.org/home­
brewing/rally.html 

March 5 
AHA Membership Rally-Saint Arnold 
Brewing Co Houston, TX. Free for AHA 
members, $33 for new and renewing mem­
bers. Contact: Kathryn Porter, Phone: 888-
822-6273 x 123, E-mail: kathryn@brewersas­
sociation.org Web: www.beertown.org/home­
brewing/rally.html 

March 25 
AHA Membership Rally-Deschutes 
Brewery Bend, OR. Free for AHA mem­
bers, $33 for new and renewing members. 
Contact: Kathryn Porter, Phone: 888-822-
6273 x 123, E-mail: kathryn@brewersasso­
ciation.org Web: www.beertown.org/home­
brewing/rally.html 

April9 
AHA Membership Rally-Rogue Ales 
Issaquah Brewhouse Issaquah, WA. Free 
for AHA members, $33 for new and 
renewing members. Contact: Kathryn 
Porter, Phone: 888-822-6273 x 123, E-mail: 
kathryn@brewersassociation.org Web: 
www.beertown.org/homebrewing/rally.html 

April21-30 
AHA National Homebrew Competition 
I 0 Regional Sites (see page 20 for your 
location). Fee: $8. Entry Deadline: 4/3-14. 
Awards Ceremony: 6/24. Contact: Janis 
Gross, Phone: 303-447-0816 x 134, E-mail : 
janis@brewersassociation.org Web; 
www.beertown.org/events/nhc/index.html 

Apri122 
AHA Membership Rally-Brooklyn 
Brewery Brooklyn, NY. Free for AHA 
members, $33 for new and renewing mem­
bers. Contact: Kathryn Porter, Phone: 
888-822-6273 x 123, E-mail : 
kathryn@brewersassociation.org Web: 
www.beertown.org/homebrewing/rally.html 

May 6 
Big Brew (A Celebration of National 
Homebrew Day) Your Brewery. Contact: 
Kathryn Porter, Phone: 888-822-6273 x 123, 
E-mail: kathryn@brewersassociation.org 
Web: www.beertown.org 

June 21-24 
AHA National Homebrewers Conference 
Orlando, FL. Contact: AHA. Phone: 888-822-
6273, E-mail: aha@brewersassociation.org 
Web:www.beertown.org/eventslhbdindex.html 
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Reader Advisory: Warning! 

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

Foiling Fermentation Flaws 

,, 

March/April 2006 

By Stel'e Holle 

M any beer flaws are the result of 
unwanted fermentation flavors, yet 

controlling these flavors can be difficult 
because so many factors influence the 
amount and type of fermentation by-prod­
ucts that accompany ethanol production. 
After all, a miscalculation in the proper 
types or proportions of malt and hops may 
result in a failure to produce the desired 
beer style, but the beer may still be delicious 
to drink However, even the most expertly 
executed recipe may yield an utterly 
undrinkable brew if fermentation goes awry 

The following discussion desc1ibes several 
common fermentation-derived flavor com­
pounds known as fuse! alcohols, esters, 
aldehydes, diacetyl and various sulfur-con­
taining compounds (sulfur dioxide, hydro­
gen sulfide and dimethyl sulfide) and how 
certain fermentation parameters (principal­
ly temperature, aeration, wort composition, 
pressure and pitching rate) influence their 
creation or suppression. 

Flavors from Fermentation 
Fuse! Alcohols 
The p1imary alcohol produced by brewers 
yeast is relatively tasteless ethanol. However, 
yeast must metabolize other wort con­
stituents besides sugar to support cellular 
activities that ensure yeast growth and 
health. Included among these wort con­
stituents are amino acids, which are involved 
in the production of fuse! alcohols (e.g. fuse! 
oils, higher alcohols). Fuse! alcohols are 
more aromatic than ethanol and are associat­
ed with descriptors such as alcoholic, 
vinous, spicy, hot and even solvent-like. In 
general, conditions that promote rapid yeast 
growth foster fuse! alcohol production. 

Although ve1y high amino acid levels may 
lead to higher fuse! alcohol content', it is 
generally accepted that fuse! alcohols are 
produced when the aforementioned growth 
stimulators create demands for amino acids 
(used as building blocks for protein synthe­
sis) beyond the quantity of amino acids 
available in the wort. 3·

7 Protein synthesis 
includes the creation of intermediary prod­
ucts that become protein when combined 
with the specific amino acid for a particular 
protein. If the required amino acid is miss­
ing, the intermediary product is converted 
to a fusel alcohol. This process may also 
explain why fuse! alcohol production 
increases as the percentage of nitrogen-free 
glucose adjuncts increases and the maltose 
fraction decreases.7·

10 

High starting wort gravity (especially over 
13° Plato) increases fusel alcohol produc­
tion; however, many modem commercial 
breweries have moved toward high gravity 
brewing (<=16° Plato) because it increases 
plant capacity They also employ other 
parameters to shorten fermentation time 
such as increased fermentation temperatures 
in tall cylindrical fermenters. Warmer tem­
peratures increase yeast metabolic activity, 
and stirring created by convection currents 
in tall fermenters creates better contact 
between yeast cells and nunients. Because 
high gravity, warm temperatures and stirring 
can increase fuse! alcohol production, brew­
ers using any of these parameters may 
increase fermentation tank pressure because 
pressure is inhibitory to fuse! alcohol pro­
duction. (As will be discussed later, 
increased gravity and temperature can also 
increase ester production, and over-pressure 
is also a means to inhibit ester formation.) 
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Yeast strains also have varying propensities 
to produce fuse! alcohols. Infections by 
wild yeast or bacteria may also increase 
fuse! alcohol. Top-fermenting ale yeasts are 
well known for producing more fuse! alco­
hols than bottom-fermenting lager yeast, 
much of which has to do with lager yeasts' 
ability to ferment at cooler temperatures. 
For this and the other aforementioned rea­
sons, warm fermented ales with high start­
ing gravities like barleywines are likely to 
exhibit high levels of fuse! alcohols, espe­
cially those fortified with glucose to boost 
their alcohol content. Conversely, cool-fer­
mented, all-malt lagers of normal starting 
gravity are likely to produce fewer fuse! 
alcohols. Lager yeast generally produce 60 
to 90 milligrams of fuse! alcohol, and ale 
yeast often more than 100 mg!L. Because 
levels of 100 mg!L cause noticeable flavor 
consequences, ales are well known for their 
spicy character relative to lagers. 6 

Esters 
Esters are responsible for fruity aromas in 
beer and are important flavor contributors, 
particularly in top-fermenting ales. 
However, high levels of fruity esters are usu­
ally unwanted when producing lager beers. 
At excess levels, esters become unpleasant 
and can even take on a solvent-like charac­
ter. Three factors influencing ester levels are 
yeast strain, wort composition and fermen­
tation conditions. 

Esters are the result of an enzyme-catalyzed 
combination of an alcohol (ethanol or 
fusel) and a fatty acid . In general, most fac­
tors that promote yeast growth inhibit ester 
formation. Acetyl CoA, involved in the 
synthesis of enzymes for ester production, 
also participates in the synthesis of fatty 
acids and amino acids for yeast growth. 
When factors favoring growth (02, lipids, 
stirring) are present, Acetyl CoA is directed 
toward yeast growth and away from the 
creation of enzymes for esterification4 

Other conditions (high fermentation tem­
perature and draujlassen, meaning "adding 
to," as in adding new wort to an actively 
fermenting tank) stimulate the activity of 
ester-creating enzymes. Finally, conditions 
that increase the level of fusel oils (high 
temperature, zinc) contribute to esterifica­
tion4 Many important esters are formed 
from fuse! alcohols as well as ethanol, and 
the increased level of certain fusel alcohols 
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increases the matetial for the production of 
these esters. 

Ester formation is quite complicated and 
dependent on many interrelated variables. 
Furthermore, certain conditions affect the 
formation of various esters differently, 
which may increase one ester while 
decreasing another. While lager yeast gen­
erally produces lower ester levels than top­
fermenting yeast, the lower ester levels 
may be attributable to cooler lager fermen­
tation temperatures, since all lager yeast 
strains may not produce lower ester levels 
than ale yeast when fermented at warmer 
top-fermenting temperatures. There is 
contradictory evidence as to the effect of 

pitching rate on esterification, and the 
optimal pitching rate to maximize esters 
may differ by strain .4 

Carbon dioxide pressure during fetmenta­
tion is a common way of influencing ester 
production. High levels of C02 inhibit 
Acetyl CoA activity that causes ester pro­
duction. Tall cylindrical tanks not only 
increase hydrostatic pressure (i.e. the 
weight of the beer increases the pressure 
on the liquid at the bottom of the tank that 
increases the solubility of C02) , but they 
also produce natural stirring by convec­
tion currents that limit esterification. 
Conversely, Bavarian weizen brewers who 
try to maximize ester production prefer 
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shallow open fermenters that reduce pres­
sure and convection currents. 

Aldehydes 
Fetmentation by brewers yeast can be vety 
simply described as the conversion of sugar 
to ethanol and carbon dioxide, accompanied 
by the production of lesser quantities of 
other by-products (e.g. esters and fuse! alco­
hols desctibed above) and intetmediary 
compounds such as aldehydes. When yeast 

converts sugar to alcohol, the sugar under­
goes intennediaty changes including conver­
sion to acetaldehyde before becoming alco­
hol. For this reason, the quantity of acetalde­
hyde first increases and then declines, which 
makes high levels of acetaldehyde a common 
green beer flavor and a good indicator of 
beer matutity Acetaldehyde and other car­

bonyl compounds are responsible for the 
typical grassy, rough and cidery flavors found 
in beer before maturation• 

Since the creation of acetaldehyde is an inter­
mediate step in ethanol production, successful 
control includes proper secondaty/maturation 

practices that allow the yeast to reduce 
acetaldehyde to alcohol. Essential to this 
reduction is the carryover of enough living and 
healthy yeast cells through primary fermenta­
tion and maturation. Elevated acetaldehyde 
levels may result from diminished yeast activi­
ty brought on by early cooling, non-vital cells 

or removing yeast from green beer by filtration 
prior to complete maturation. Ensuring that 
yeast remain healthy and in sufficient quanti­
ties to complete fennentation starts with the 
rapid onset of active fermentation provided by 
a sufficiently large and vigorous yeast popula­

tion supponed by adequate pitching rates and 
su·ong won aeration. &cause aldehydes are 

easily volatized even at low temperatures, they 
are readily carried off by evolving C02. 

Pressurized fermentation that traps C02 
retains higher acetaldehyde levels, which must 
be reduced in the conditioning process.7 

It is also notewonhy that the inttusion of oxy­
gen into packaged beer can cause alcohol to 
convert back to aldehydes, a connibutor to 
stale beer flavors. Other catalysts, including 

light, can create other oxidative pathways that 
result in the creation of aldehydes and stale 
flavors _, For these reasons, it is important to 

avoid the uptake of oA.ygen after the stan of 
fetmentation, especially in packaging, and to 
protect packaged beer from light and heat. 
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TABLE 1: SUMMARY OF INTERNATIONAL BEER FLAVOR TERMINOLOGY'·'·' 

Flavor Meilgaard 
Compound Flavor Tier 

Fusel alcohol OliO 

Esters, Aldehydes 01 20 

Esters 0130 

Acetaldehyde 0150 

Diacetyl 0620 

Su lfu r Dioxide 0710 

Hydrogen Su lfide 0721 

Dimethyl Sulfide 0732 

However, the slow oxidation of alcohol is 

sometimes a desirable process that provides 
the unique character to sheny, a fortified 
>vine that is allowed to oxidize. Controlled 
oxidation of tannins can soften the asttin­
gency of red wine. Estetification of harsh 

fuse! alcohols dming aging also leads to 
improved flavor and aroma. Barleywines 
and imperial stouts are also examples of 
"big" beers that may also be purposely "laid 
down" to increase the complexity through 

the aging process. 

0- odor, Descriptors 
T- taste, 
W- warming 

OTW Alcoholic, spicy, 
vinous 

OT So lvent-like, plasti-
cizers, lacq uer-like 

OT Fruity, banana, 
apple, solvent-like 

OT Green apple, 
bruised apple 

OT Butterscotch, 
buttermilk 

OT Striking match 

OT Rotten egg 

OT Creamed corn, 
cooked vegetable 

Diacetyl 
Another important flavor compound pro­
duced by yeast dming fermentation is 
diacetyl, which has a butterscotch aroma 
and slick mouthfeel. Diacetyl is derived 
from a-acetolactate, an intermediary com­

pound in yeast biosynthesis of the amino 
acid valine needed for cell growth. However, 
once a-acetolactate is in beer, it not only can 
be converted to valine, but also to diacetyl. 
Therefore, if sufficient valine already exists, 
the production of a-acetolactate for valine 

FACTORS THAT INCREASE FUSEL ALCOHOLS' 

a Increased dissolved oxygen (1' growth through yeast cell membrane synthesis) 

a Stirring/convection currents (i growth through good contact between yeast and nutrients) 

a High fermentation temperature (T growth through increased yeast metabolic activity) 

a High gravity wort (greater than 13 ° P) 

a Low pitching rate (creates increased demand for amino acids in yeast reproduction) 

a Low-pressure fermentation (i growth through lower buildup of inh ibitory C02) 

a Yeast type (certain strains, especially ale-types, produce more fusel alcohols) 

www.beertown.org 



synthesis is repressed, which then leads to 

lower levels of diacetyl.' 

Warm fem1entation temperatures and high 
levels of aeration that foster cell growth 
requiring amino acids (e.g. valine) create 
increased levels of diacetyl. However, in the 

later stages of fermentation/conditioning, 
yeast also converts diacetyl to much less 
offensive and intense flavor compounds. 
Therefore, it is important to retain enough 
healthy yeast at the end of plimary fermen­
tation for conditioning to clean up the 
diacetyl. Adequate pitching rates and aera­

tion are important for diacetyl control, as 
well as avoiding low amino nitrogen 
adjuncts. Removing yeast from young beer 
by filtration or chilling the beer before 
diacetyl reduction has been completed can 
also lead to increased diacetyl levels. 
Although high initial temperatures stimu­
late diacetyl production, high temperatures 

during conditioning also stimulate yeast 
activity that aids in the removal of diacetyl 
when o>..'ygen is excluded. This is why some 
lager brewelies allow the temperature of 
young beer to rise by as much as 10° C or 
more for one to two days before beginning 
cold conditioning (diacetyl rest). A valiety 
of bacteria, wild yeast and mutated brewers 

yeast also produce diacetyl, so good sanita­
tion and yeast-handling techniques are also 
important to diacetyl control. 

Sulfur Compounds 
Yeast requires sulfur for the synthesis of cell 
protein. Wort contains sources of sulfur 
including inorganic sulfate in water and 

sulfur-containing amino acids, peptides 
and protein from malt. Sulfur compounds 
important to beer flavor develop in part 
from the synthesis of amino acids and the 
reduction of inorganic sulfurJ In general, 
the concentration of these yeast-produced 
compounds increases with increasingly 
unfavorable fermentation conditions. 
Among these compounds are sulfur diox­
ide, resembling a struck match smell , and 

the particularly offensive hydrogen sulfide 
resembling the aroma of rotten eggs. 

Sulfur dioxide (S02) is a common signature 

of many European lagers. It also has natural 
antioxidant and antimicrobial properties and 
acts as a reserve against the production of 
aldehydes during beer storage.' In fact , 
exogenous sulfites are widely used in wine 

www.beenown.org 

FACTORS THAT INCREASE ESTER PRODUCTION• 

Yeast 

c Strain (various strains have different ester production characteristics) 

c Flocculent yeast 

c Pitching rate (either high or low, depending on yeast strain) 

c Genetic and physiological instability of yeast (yeast performance can change with re-pitching) 

Wort Composition 

c Decreased dissolved oxygen (restricts yeast growth) 

c Decreased free unsaturated fatty acids, i.e. lipids (increased availability of Acetyl CoA for ester pro-
duction relative to yeast growth; increased AATase (ester enzyme) activity) 

c Increased gravity (reduces oxygen solubility, increases level of alcohol cosubstrate) 

c Increased zinc levels (stimulates breakdown of a keto acids to fusel alcohols) 

Fermentation Conditions 

c Increased temperature (higher levels of fusel alcohols; stimulates activity of AATase) 

c Decreased pressure (lowers C02 saturation; high C02 inhibits Acetyl CoA) 

c Decreased stirring (reduces yeast growth) 

c Drauflassen ("adding to"; stimulates ester enzyme activity) 

production because of their antimicrobial and 
antioxidant properties. Yet in excessive quan­
tities S02 may be unwanted. The loss of S02 
increases with increasing storage tempera­
ture.' Lagering reduces the amount of S02 
through valious chemical reactions; however, 
bunging conditioning tanks causes a more 
limited reduction in S02 since lesser amounts 

of volatized S02 can be canied off by escap­
ing fermentation gasJ The most important 

means to reduce the formation of S02 during 
fermentation is by l) sufficient levels of yeast 
nutlients in wort, 2) an increased amount of 

lipids, 3) intensive aeration, 4) vital yeast and 
5) the removal of hot and cold trub.' 

Hydrogen sulfide (H2S) occurs duling alco­

holic fermentation. Unhealthy yeast or a 
deficiency in nutlients for yeast growth lead 
to higher H2S levels. For this reason, beers 
made from adjuncts may be more suscepti­
ble to elevated H2S levels. ' Fortunately, H2S 
is easily volatized and normally only a small 
fraction remains in beer, usually below the 

flavor threshold. Increased lageling tempera­
tures and fermenter height contribute to the 
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evolution of the H2S from the green beer. 
High levels of H2S also may be indicative of 
infection of the wort by outside microbes. 

Although not principally de1ived from fer­
mentation, dimethyl sulfide (DMS) is 
another common sulfur compound having 
an aroma of creamed com or cooked veg­
etables. DMS is also produced by fermenta­
tion, but like other sulfur compounds, 
proper fermentation conditions do not 
allow problematic levels to remain in the 
beer. In most cases, DMS miginates from 
the precursor S-methyl methionine (SMM) 
produced by malt dming germination. ' 
When heated in excess of 65 to 70° C, SMM 
is converted to DMS, with increased heating 

driving off the DMS. This is why highly 
kilned malts produce worts with less DMS 
than light colored ones. Boiling tempera­
tures allow the SMM in wort to convert to 
DMS and then carry off the volatized DMS 
vvith escaping steam vapor. However, when 
DMS has not been fully volatized during 
boiling (e.g. because of a non-vigorous boil, 
an insufficient boiling time or a covered ket­
tle), SMM can still be converted to DMS in 
the whirlpool, but the DMS will not be 
volatized because the temperature is below 
boiling. For this reason, extended whirlpool 
stands should be avoided and the wort 
chilled as rapidly as possible after hot break 
separation. The use of a wort stripper post­
boil is a recent and highly effective method 

METHODS TO INFLUENCE ACETALDEHYDE LEVELS IN BEER'·'·' 

Causes of Higher Acetaldehyde Levels from Primary Fermentation 

• Intense fermentation 

• Increased temperature during fermentation 

• Increased pitching rate 

• Increased pressure during fermentation 

• Minimal aeration 

• Stirred fermentation 

Causes of Reduced Acetaldehyde Levels after Primary Fermentation 

• Intense secondary fermentation and conditioning 

• Warm conditioning 

• Increased yeast concentration during conditioning 

• Minimal aeration 

AHA MEMBERSHIP 

RALLY 
American Homebrewers Association 

ZYMURGY 
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of removing OMS. OMS, like diacetyl, can 
also be a by-product of bacterial infection. 

Conclusion 
Although the flavor compounds discussed 
may be desirable at low levels depending on 
the beer style, at excess levels they become 
offensive. In general, there are some com­
mon means to control the flavors described 
in this discussion, although it must be rec­
ognized that the pathways leading to these 
compounds are complex and interdepend­
ent, and the guidelines are not always hard 
and fast rules. But implementing good and 
repeatable brewing and fermentation prac­
tices will lead to higher beer quality and 
better consistency These practices can pro­
vide the proper environment for yeast to 
grow and ferment, while avoiding the stress 
factors that give 1ise to off-flavors. In a 
phrase, happy yeast make better beer! 

Good practices include: 
• Produce worts with the proper level of 

amino acids and balance of wort sugars 
that generally favor maltose over glucose 
by adjusting to variations in malt quality 
and the judicious use of adjuncts. 

" Provide an adequate quantity of healthy 
yeast cells for fermentation and matura­
tion through proper yeast propagation, 
cropping and storage in addition to 
using sufficient pitching rates and aera­
tion levels. Conversely, after fermenta­
tion starts, further intrusions of oxygen 
should be avoided. 

" Maintain the correct fermentation temper­
ature, especially avoiding excessively high 
temperature levels. Although fetmenta­
tion temperatures vary by strain, caution 
should be exercised when fermenting 
lager yeasts in excess of 50° F and espe­
cially in excess of 55° F For ales, caution 
should be exercised over 70° F, and espe­
cially in excess of 75° F Furthennore, the 
solubility of oxygen decreases with increas­
ing wort temperature. At high tempera­
tures, it is difficult or impossible to dissolve 
sufficient O>..")'gen for the yeast. 

Furthermore, other common sense prac­
tices beyond fermentation management 
will further add to successful brewing: 
" Avoiding stale malts and hops. 
" Using clean de-chlorinated water with 

the proper balance of minerals, espe­
cially calcium. 
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"' Proper temperatures and pH applied 
throughout a brewing process that avoids 
the uptake of oxygen. 

"'Sanitary conditions that exclude unwant­
ed microbes and keep the wort free of 
taints from cleaners and sanitizers. 

Steve Holle is a member of the Brewers 
Association, Master Brewers Association 
of the Americas and Beer Judge 
Certification Program, and is an associate 
member of the Institute and Guild of 
Brewing, London. He is a contributor to 
various beer periodicals and author of A 

Handbook of Basic Brewing Calculations. 

Holle has a BA and MBA from Northwest 
Missouri State University and an MS from 
the University of Wisconsin-Madison. This 
article was peer-reviewed by Florian 
Kuplent, Anheuser-Busch, St. Louis, Mo., 
and Steve Pauwels, Boulevard Brewing 
Company, Kansas City, Mo. [V) 

Last Drop (continuedfmm 64) 

"I had been judging for 15 years, and had no 
idea if I'd ever helped anybody make better 
beer," Tobey explained. "I had no idea if I 
was a better judge than when I started, or if 
I had just been reinforcing ineffective pat­
terns. Once you look at it, it only makes 
sense to close the loop (between brewer and 
evaluator). I think that is the appeal and it 
explains the success of the event, which by 
the way is far beyond what I ever imagined 
it would be. Originally, it was just a way for 
me to stop bitching about competition and 
do something positive about it. What hap­
pens to the idea now is out of my hands and 
I can go back to making beer." 

A true zymologist to the bitter end (like most 
of us homebrew fanatics) , Tobey makes 
some good points. To those of us who were 
involved in the first Homebrew Fair, the 
focus seems to be spreading the word and 
hoping that this type of event will proliferate 
elsewhere in the world of homebrewing. 
This type of spirited exchange between 
brewer and judge should be nourished and 
allowed to grow, if for no other reason than 
the fact that it is one hell of a lot of fun! 

Kevin Fawcett is a non-BJCP beer judge 
and a fanatic, award-winning home­
brewer, wine maker and mead maker 
in Seattle, Wash. [V) 

www.beertown.org 
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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 
6800 A Moffett Road (US Hwy 98) 
Mobile, AL 36618 
(251) 645-5554 
FAX (251) 645-6446 
winesmith@BeiiSouth .net 
www.thewinesmith.biz 
~ Complete line of brewing ingredi­

ents and fermenta tion, bottling and 
kegging supplies. 

Werner's Trading Company 
1115 4th Street SW 
Cullman, AL 35055 
(800) 965-8796 
FAX (256) 734-5687 
rob@wernerstradingco.com 
www. wernerstrad ingco.com 
~ The unusual store-beer, wine 

supplies, grills, spices, bikes, Orvis, 
knives. 

Arizona 
Brew Your Own Brew, LLC 
2564 North Campbell Ave. #106 
Tucson, AZ 85719 
(520) 322-5049; 
Toll free (888) 322-5049 
www.brewyourownbrew.com 

Homebrew Depot 
2655 West Guadalupe Road 
Mesa, AZ 85202 
(480) 831-3030 
ken@homebrewdepot.com 
www.homebrewdepot.com 
~ A ward winning beer recipes, 

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

Homebrewers Outpost 
& Mail Order Co. 
801 South Milton Road 
Flagstaff, AZ 86001 
(928) 774-2499; 
(800) 450-9535 
FAX (928) 774-8765 
outpost@homebrewers.com 
www. homebrewers.com 
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What Ale's Ya 
6363 West Bell Road 
Glendale, AZ 85308 
(623) 486-8016 
w ay2brew @mindspring .com 

Arkansa 
Fermentables Homebrew 
& Winemakers Supply 
3915 Crutcher 
North Little Rock, AR 72118 
(501) 758-6261 
ferment@fermentables.com 
www.fermentables .com 
~ Fermentables offers an extensive 

line of beer, wine and cheese making 
supplies. 

California 
Beer, Beer & More Beer -
Northern California 
975 Detroit Avenue, Unit D 
Concord, CA 94518 
(800) 600-0033 
jp@morebeer.com 
www.morebeer.com 

Beer, Beer & More Beer -
Southern California 
1506 Columbia Avenue #12 
Riverside, CA 92507 
(800) 62-BREWER 
jp@morebeer.com 
www.morebeer.com 

The Beverage Company, Beer, 
Wine & Cheesemaking Supply 
2990 East Street 
Anderson, CA 96007 
(530) 365-4371; (800) 317-9963 
maltbyeult@aol .com 
www.winemakingbrewingco.com 
~ Over 2000 items of in terest to 

brewers and winemakers! 

The Beverage People 
840 Piner Rd. #14 
Santa Rosa, CA 95403 
(707) 544-2520; (800) 544-1867 
FAX (707) 544-5729 
www.thebeveragepeople.com 

Brewers Discount 
8565 Twin Trails Dr. 
Antelope, CA 95843 
(916) 723-8859; 
(800) 901 -8859 
FAX (916) 723-8859 
sales@brewersdiscount.com 
www.brewersdiscount.com 

Even You Can Brew 
3402 N Blackstone, Suite 124 
Fresno, CA 93726 
(559) 681-8672 
FAX (559) 274-0754 
service@evenyoucanbrew.com 
www.evenyoucanbrew.com 
~ Located inside Hardwick 's Brier 

Shop at the Manchester Center 

Hi-Time Wine Cellars 
250 Ogle Street 
Costa Mesa, CA 92627 
(800) 331-3005; (949) 650-8463 
FAX (949) 631-6863 
hitimeclrs@aol.com 
www.hitimewine.net 
~Hi-Time carries 1,000-plus beers 

(craft beers & imports), "Shrine Of 
The Brew God" homebrew kits and 
White Labs yeasts as well as wine, 
spirits and cigars. 

Hop Tech 
6398 Dougherty Rd . Ste 7 
Dublin, CA 94568 
(800) 379-4677; (800)-DRY-HOPS 
FAX (925) 875-0248 
orders@hoptech.com 
www.hoptech .com 
~ Hops, Grains, Yeas ts, Root Beer, 

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

HydroBrew 
1319 South Coast Highway 
Oceanside, CA 92054 
(760) 966-1885 
FAX (760) 966-1886 
hyd robrew@sbcg lob a I. net 
www.hydrobrew.com 
~Homebrewing and hydroponics 

supplies- Serving the San Diego area. 

Morning Glory 
Fermentation Supply 
6601-C Merchandise Way 
Diamond Springs, CA 95619 
(866) 622-9660 
FAX (866) 622-3124 
sales@morninggloryfermenta­
tion.com 
www.morninggloryfermenta­
tion.com 
~ Great Selection. Awesome serv­

ice. Secure online ordering. 

Napa Fermentation Supplies 
575 3rd St., Big. A 
(Inside Town & Country 
Fairgrounds) 
P.O. Box 5839 
Napa, CA 94559 
(707) 255-6372; 
FAX (707) 255-6462 
wineyes@aol.com 
www.napafermentation.com 
~ Serving all of your homebrew 

needs since 1983! 

Original Home Brew Outlet 
5528 Auburn Blvd ., #1 
Sacramento, CA 95841 
(916) 348-6322 
FAX (916) 348-0453 
jjjaxon@cwnet.com 
www.go.to/homebrew_outletl 

O'Shea Brewing Company 
28142 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 
(800) 768-4409 
FAX (831) 466-9844 
7bridges@breworganic.com 
www.breworganic.com 
~ Complete selection of organically­

grown brewing ingredients. Supplies 
and equipment too! Secure online 
ordering. 

www.been own .org 



Stein Fillers 
4160 Norse Way 
Long Beach, CA 90808 
(562) 425-0588 
brew@steinfi llers.com 
www.steinfillers.com 

Colorado 
Beer and Wine at Home 
1325W.121stAve. 
Westminster, CO 80234 
(720) 872-9463 
FAX (720) 872-1234 
bob@beerathome.com 
www.beerathome.com 

Beer at Home 
4393 S. Broadway 
Englewood, CO 80110 
(303) 789-3676; (800) 789-3677 
FAX (303) 781-2388 
beer@beerathome.com 
www.beerathome.com 

The Brew Hut 
15108 East Hampden Ave. 
Aurora, CO 80014 
(303) 680-8898; (800) 730-9336 
www.thebrewhut.com 
~ Your one-stop brew shop. Beer, 

Wine, Mead and Soda. We have it a/It 

Hops and Berries 
125 Remington St 
Ft. Collins, CO 80524 
(970) 493-2484 
hopsandberries@gmail .com 
www.hopsandberries.com 
~ Home Brew and Wine Making 

Supplies in Fort Collins! 

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 
~ 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 

www.bee nown.org 

Connecticut 
Beer & Wine Makers 
Warehouse 
290 Murphy Road 
Hartford, CT 06114 
(860) 247-2919 
FAX (860) 247-2969 
bwmwct@cs.com 
www.bwmwct.com 
~ 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 
~ Connecticut's largest homebrew 

& winemaking supply store owned 
by the authors of Clonebrews & Beer 
Captured. Buy pre-made kits for all 
300 recipes in Szamatulski's books. 

Florida 
Heart's Homebrew 
6190 Edgewater Dr. 
Orlando, FL 32810 
(800) 392-8322; (407) 298-4103 
FAX (407) 298-4195 
www.Heartshomebrew.com 

Homebrew Den 
1350 E. Tennesee St. #B-3 
Tallahasse, FL 32308 
(800) 923-BREW 
FAX (850) 219-0910 
www.HomebrewDen .com 
lnfo@HomebrewDen.com 
~ 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 
~ 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) 945-1 006 
beernec@aol .com 
www.BeerNecessities.com 
www.brewvan.com 

Idaho 
Brew Connoisseurs 
(Brew Con) 
3894 W State Ave. 
Boise, ID 83706 
(208) 344-5141 
FAX (208) 344-5141 
kc83634@aol .com 
www.brewcon.com 
~ Don ' t settle for less, brew the 

best! 

Illinois 
Brew & Grow 
1824 N. Beasley Ct. 
Chicago, IL 60622 
(773) 395-1500 
www.altgarden.com 
~ Check out our new store in 

Rockford, IL (815) 874-5700 

Brew & Grow 
2379 Bode Rd. 
Schaumburg, IL 60194 
(847) 885-8282 
www.altgarden.com 
~ Check out our new store in 

Rockford, IL (815) 874-5700 

The Brewer's Coop 
30W114 Butterfield Rd. 
Warrenville, IL 60555 
(630) 393-BEER 
FAX (630) 393-2323 
info@thebrewerscoop.com 
www.TheBrewersCoop.com 

Chicagoland 
Winemakers Inc. 
689 W. North Ave. 
Elmhurst, IL 60126-2132 
(630) 834-0507; (800) 226-BREW 
FAX (630) 834-0591 
cwinemaker@aol.com 
www.cwinemaker.com 

Fox Valley Homebrew & 
Winery Supplies 
58 E. Galena 
Aurora, IL 60505 
(630) 892-0742 
www.foxvalleybrew.com 
~ 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 
~ 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 
~ 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 
~ Southern Indiana's largest selec­
tion of homebrewing and winemak­
ing supplies. Secure shopping online 
at www.butlerwinery.com 

Great Fermentations 
of Indiana 
853 E. 65th St. 
Indianapolis, IN 46240 
(317) 257-9463 
anita@greatfermentations.com 
www.greatfermentations.com 

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 
~ Wine and Beer Making Supplies 
for Home Brewers and Vintners. 
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Bacchus & Barleycorn Ltd. 
6633 Nieman Rd . 
Shawnee, KS 66203 
(913) 962-2501 
FAX (913) 962-0008 
bacchus@bacchus-barleycorn .com 
www.bacchus-bar leycorn.com 

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

and supply needs! 

Maryland 
Annapolis Home Brew 
53 West McKinsey Road 
Severna Park, MD 21146 
(41 0) 975-0930; 
(800) 279-7556 
FAX (410) 975-0931 
email@annapolishomebrew.com 
www.annapolishomebrew.com 

The Flying Barrel (BOP) 
103 South Carroll St. 
Frederick, MD 21701 
(301) 663-4491 
FAX (301) 663-6195 
mfrank2923@aol .com 
www.flyingbarrel .com 
~ Maryland's first Brew On Premise 
with a large selection of homebrew, 
mead and winemaking supplies. 

Massachusetts 
Beer and Wine Hobby 
155T New Boston St. 
Woburn, MA 01801 
(781) 933-8818; 
(800) 523-5423 
FAX (781) 933-1359 
shop@beer-wine.com 
www.beer-wine.com 

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; 1-877-315-BREW 
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 Michigan Dr. NW 
Grand Rapids, Ml 49504 
(616) 453-9674; 
(800) 418-7270 
FAX (616) 453-9687 
sici -2840@msn.com 
www.sicilianosmkt.com 
~ The largest inventory of home­

brew supplies in western Michigan! 

Things Beer 
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, fast, friendly service 

and great prices for all your fermen­
tation 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 
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 
197 1. Visit our store or www.fer­
menterssupply. com. 

Nevada 
Nevada Brew & 
Wine Supply LLC 
4800 S Maryland Pkwy Un it 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. 
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New Jersey 
Beercrafters 
11 OA Greentree Rd. 
Turnersville, NJ 08012 
856-2-BREW-IT 
drbarley@aol.com 
www.Beercrafters.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) 724-6B75 
ejwren@twcny.rr.com 
www.ejwren .com 

Hennessey Homebrew 
Emporium 
470 N. Greenbush Rd. 
Rensselaer, NY 12144 
(BOO) 462-7397 
FAX (51 B) 2B3-1893 
rogersav@aol.com 
www.beerbrew.com 

Homebrew Too-Hydroponic 
Garden Centers 
146-49 Horace Harding 
Expressway 
"Service Road of L.I.E" 
Flushing, NY 11367 
(718) 762-B8BO 
FAX (718) 762-6596 
~ Open 7 days a week. 

Niagara Tradition 
Homebrew 
1296 Sheridan Drive 
Buffalo, NY 14217 
(716) B77-B767; 
(BOO) 2B3-4418 
FAX (716) B77-6274 
ntbrew@localnet.com 
www.nthomebrew.com 
~ Low-cost UPS shipping daily from 
the region's largest in-stock invento­
ry Convenient and secure online 
shopping. Knowledgeable staff. 
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Party Creations 
345 Rokeby Road 
Red Hook, NY 12571 
(845) 758-0661 
FAX (B45) 75B-0661 
franconi@ulster.net 
www.partycreations.net 
~ Your complete source for beer 

and winemaking supplies and help 
when you need it. 

North Carolina 
Alternative Beverage 
114 Freeland Lane Suite E 
Charlotte, NC 28217 
(704) 527-2337; 
(BOO) 365-BREW 
ABsales@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 better. 

Asheville Brewers Supply 
2 Wall St. #101 
Asheville, NC 2BB01 
(B2B) 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 
(8B8) 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 
Grape and Granary 
915 Home Ave. 
Akron, OH 44310 
(330) 633-7223 
FAX (330) 633-6794 
info@grapeandgranary.com 
www.grapeandgranary.com 
~ Wide selection of supplies. Extract 

and all-grain kits. Secure online 
ordering. Fast shipping. 

Leener's Brew Works 
142 E. Aurora Rd . 
Northfield, OH 44067 
(BOO) 543-3697 
FAX (330) 467-2972 
makebeer@leeners.com 
www.leeners .com 

Listermann Brewer & 
Vintner Supply 
1621 Dana Avenue 
Cincinnati, OH 45207 
(513) 731-1130 
FAX (513) 731-3938 
dan@listermann.com 
www.listermann.com 

Main Squeeze 
229 Xenia Ave 
Yellow Springs, OH 453B7 
(937) 767-1607; (937) 767-1679 
mainsqueezeys@yahoo.com 
www.mainsqueezeonline .com 
~ A full service Brewing Supply 

store and fresh juice/smoothie bar. 

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 
~ Serving Beer and Winemakers 

since 1974. 

Oklahoma 
The Brew Shop 
2205 W Main St. 
Norman, OK 73069 
(405) 364-BEER 
brewshop@swbell.net 
www.thebrewshopokc.com 
~ Complete line of grain, hops, yeast, 

beer and wine kits. We'll ship anywhere! 

The Brew Shop 
3624 N. Pennsylvania 
Oklahoma City, OK 73112 
(405) 52B-5193 
brewshop@swbell.net 
www.thebrewshopokc.com 
~ Complete line of grain, hops, 

yeast, beer and wine kits. We'll ship 
anywhere! 

High Gravity 
7165 S Memorial Dr. 
Tulsa, OK 74133 
(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) 75B-1674 
FAX (541) 754-6656 
joel@brewbeer.cc 
www.brewbeer.cc 
~ Fast. friendly service for home 

enthusiasts of beer, wine, soda and 
cheesemaking. Online 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; 
(B66) 8B0-7404 
FAX (412) 366-9B09 
info@countrywines.com 
www.countrywi nes.com 
~Since 1972, supplies for the 

brewer and winemaker. 

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 better. 

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 
Feasterville, PA 19053 
(215) 322-4780 
FAX (215) 322-4781 
www.winebarleyandhops.com 
~ Your source for premium beer 

and wine making supplies. 

Wine & Beer Emporium 
101 Ridge Road Unit 27 
Chadds Ford, PA 19317 
(61 0) 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 37215 
(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 
defa lcos@i nsync. net 
www.defalcos.com 
~ Providing the best wine & beer 

making supplies & equipment since 
7977! Check us out on the Web: 
wwwdefalcos.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; 
(800) 482-7397 
FAX (817) 568-4740 
Brew@winemakershop.com 
www.winemakershop.com 
~ Proudly serving the home wine 

and beer enthusiast since 7 977 ! 

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 
beerinfo@weekendbrewer.com 
www.weekendbrewer.com 

Washington 
Bader Beer & Wine Supply 
711 Grand Blvd . 
Vancouver, WA 98661 
(800) 596-3610 
FAX {360) 750-1552 
steve@baderbrewi ng .com 
www.baderbrewing.com 
~ Sign up for our E-newsletter at 

baderbrewing. com 

The Beer Essentials 
2624 S. 112th St. #E-1 
Lakewood, WA 98499 
(877) 557-BREW (2739) 
(253) 581-4288 
FAX (253) 581-3095 
order@thebeeressentials.com 
www.thebeeressentials.com 
~ Secure online ordering. 

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. #1 03 
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! 

Point Brew Supply, LLC 
3041-A Michigan Avenue 
Stevens Point, WI 54481 
(715) 342-9535 
marc@pointbrewsupply.com 
www.PointBrewSupply.com 
~ Sick of substituting ingredients to 

build a recipe? We have it all in stock! 

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. i 
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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 
~ 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 
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The Complete Source for Beer, 
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LAST DR 

Homebrew Fair II 

S ince the beginnings of the American 
Homebrewers Association and the 

Association of Brewers, the focus has 
always been on educating-the public, 
homebrewers, beer judges and craft brew­
ers- and on the free exchange of informa­
tion among all, for the mutual benefit of all. 
Most zymologists (who are obsessed with 
the process of fermentation) are constantly 
on the lookout for any new fermented bev­
erages to try or events that are in the inter­
est of the process. I was fortunate enough 
to have participated in an event last year 
that was a variation on the traditional 
theme of home brew competitions. 

Last April 9 in Seattle, the first annual 
Homebrew Fair, an event like no other in 
AHA history (to my knowledge, at least), 
brought together multiple AHA homebrew 
clubs, local homebrew supply shops, beer 
writers, curmudgeons and beer judges. The 
event was such a rousing success that 
round two is set for March 25 in the 
Phinney neighborhood of North Seattle. 

In one half of the building at the first annu­
al event, local homebrew supply shops and 
beer clubs set up booths to promote their 
wares and spark interest in homebrewing. 
In an adjacent room, several prominent fig­
ures lectured on various subjects related to 

the fermentation process. As if this was not 
interesting enough to the average brewer, 
there was also a homebrewing competition 
that turned out to be larger than expected 
for a first -time event. 

The most striking difference between this 
event and past homebrew competitions 
was the interaction between beer judges 
and brewers. 

Entries were evaluated in accordance 
with BJCP specifications, though not in 
strict adherence with the rules of most 
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AHA competitions. Homebrewed beers 
were evaluated by both BJCP and non­
BjCP judges with extensive brewing 
experience, and by professional brewers 
and beer writers, and then placed in cat­
egories where the evaluators felt they 
belonged. The beers were evaluated 
according to the specifications outlined 
by those categories, rather than throwing 
an entry out of the event based on 
improper category entry. 

Ent1ies were scored, though only on one 
scoresheet per two judges, and emphasis 
was placed not on scoring but on how to 
improve the entry. After judging, the brew­
ers were asked to discuss the results one­
on-one with the evaluators (for the mutual 
educational benefit of both parties) . 

More than 35 BJCP and non-BjCP beer 
judges volunteered their time to participate 
(knowing that no points would be award­
ed) and the overwhelming consensus was 
that this type of event should continue. 

How many times has a judge said, "I wish I 
could talk to this brewer and determine what 
processes went into fonnulating this beer7" 

ON THE WEB 

Homebrew Fair II 

Information on Homebrew Fair II can be 
found at www.homebrewfa ir.com. 

How many times has a brewer said, "I 
wish I could talk to this judge and com­
municate my concerns about this entry?" 

In my limited experience as a beer judge, I 
have never been around a table so animat­
ed with the exchange of ideas. And I have 
never had the pleasure of seeing the smile 
on a brewer's face when an evaluator tells 
him (or her) how much he enjoyed partak­
ing in a beverage or offers a simple solu­
tion for brewing a better one. There was 
joviality and camaraderie all around. 

This year's event will likely be just as suc­
cessful as the original, if the interest 
shown by local brewers and beer judges is 
any indication. At the Novembeerfest 
Homebrewing competition held at Larry's 
Brewing Supply in Kent, Wash. on 
November 5, the upcoming event domi­
nated conversations, with many of those 
who attended last year encouraging others 
to join in the spirit of the fair. 

One well-known BJCP judge commented, 
"I was a bit intimidated at first by the 
thought of actually having to speak one­
on-one with the brewers, but it turned out 
to be one of the most rewarding experi- ~ 

ences I have ever had in the course of !! 
many years as a beer judge". ~ 

I asked jon Tobey, the man who gave so 
much of his time to originate and coordi­
nate this event, about the changes made to 
accommodate entries and discuss results 
with the brewers. (continued 011 page 57) 
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American Homebrewers Association 28th Annual 

NATIONAL HOMEBREWERS CONFERENCE 
June 22-24, 2006 . Wyndham Orlando Resort . Orlando, FL 

~~~.Jl 

CONTACT INFORMATION 
Send completed form to : AHA Attn : Conferenc e Registration, PO Box 1679, Boulder, CO 80306-1679 or FAX to+ 1.303.447.2825. 

First Name ___________ Last Name ___________ Ciub/Company _____________ _ 

Guest First/Last Name ________________________________________ _ 

Daytime Phone _ _ _ ______ Address _________ ______ _ _ _ City _ _________ _ _ 

State/Zip AHA Member# E-mail ________________ _ 

0 Vegetarian Meal Request ~· . , . 

REGISTRATION OPTIONS ~ 
Prices increase after May 15, 2006 Member Rate Non-Member Rate 

American Homebrewers Association Membership (1 year) $38 $38 
Join or renew. See the difference you save when you join! 

Full Conference -------------- $225 ---- $263 
(inc ludes all conference seminars. Pro Brewers Night. Club Night. Keynote After May 15 _ $255 ~~,K ~~~~~;s~Tg 
Lunc heon. Gra nd Banquet/Awards Ceremony & Hospitality Suite Access) After May 15 _ $293 

Social Package ---------------$160 ---- $198 
Price includes $38 

(includes Pro-Brewers Night. Club Night, Keynote Lunc heon, After May 15 - $ 180 AHA membership 

Grand Banquet/Awards Ceremony & Hospita lity Suite Access) After May 15 - $2 18 

Thursday Seminars Only------------- $35 
After May 15- $40 

$40 
After May 15-$45 

Pro-Brewers Night - Thursday Evening -------- $40 $45 
(Microbrewery Festival) After May 15 - $45 After May 15 - $50 

Friday Seminars Only-------------- $50 
After May 15- $55 

$60 
After May 15 - $65 

Keynote Luncheon - Friday------------ $45 $50 
After May 15 - $50 After May 15 - $60 

Club Night - Friday Evening $40 
After May 15 - $45 

Saturday Seminars Only $50 
After May 15- $55 

$60 
After May 15-$65 

Grand Banquet/Awards Ceremony Only - ------ $70 $80 
Saturday Evening After May 15-$80 After May 15 - $90 

(AHA Na tiona l Homebrew Competition Awards Ceremony) 
TOTAL 

METHOD OF PAYMENT 

Cash 0 Mastercard 0 Visa 0 American Express 0 Check o Check# _____ _ 

Credit Card Number ________________________ Exp . Date 

Name on the c ard _________________ __:Signature 

Reproduce this form for additional registrants. Each member may register one guest at the member rate. 
Call 888.822.6273 or 303.447.08 16 x 145 with questions regarding reg istra tion. For hotel reservations at the 
Wyndham, call 877.999.3223 or 702.734.5 110 and reference American Homebrewers Associa tion for special 
room ra te of $109 if booked before May 28. 2006. 

For more information, visit www.ahaconference.org 
Ameri can Homebrewers Association M 

A Division ofthe Brewers Association BREWERS 
www.beertown.orr ass t ciAII I I 



Now let's discuss its soul. 

HOPS ARE TO BEER WHAT GRAPES ARE TO WINE.™ 
Every year, Jim Koch, Founder and Brewer of Samuel Adams® 

beers, travels to Bavaria and along with Stefan Stanglmail; a 9th generation 

hopsfarmet; hand selects the best Noble hops in the world. Jim does this because 

he knows that small growing variations such as soil composition or a farmer's 

growing practices or even which direction a hop field faces can change hop 

aroma and flavor even within the same hop variety. At Samuel Adams~ we're 

committed to quality and we believe that quality starts with the ingredients. 

Take pride in your beet™ 

©2005THE BOSTON BEER COMPANY, BOSTON, MA. 

-- .. -. 


