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Step 1: 

Think local and 
order a beer froIn 

our best brews list. 

Best 
Brews'· 
FOUR POINTS BY SHERATON 

COInfort isn't 
cOInplicated. 

Starwood Preferred Guest~ 
Earn Starpoints,® Get free nights, 

FOUR ~~ POINTS 
BY SH ERATON 

Program currently available in masl North American Four Points. ©2006 Starwood Hotels & Resorts Worldwide, lnc. All rights reserved. Foor Points by Sheraton and the Pinwheel Device are regislered trademarks of Starwood Hotels & Resorts Worldwide, lnc., or its affiliates. 



To brew tHe world's most celebrated beerstyles you need 

q4ality ingredients you can trust. And when it comes to 

quality ingredients, you can't buy better than Muntons. 

English maltsters Muntons produce a range of specialist kits 

and brewer's malts to help you make authentic, stylish beers 

and ales of distinction. Use a kit for ease and speed or select 

a Muntons grain malt for the ultimate personal touch. 

Remember, whatever beerstyle and method you choose, 

there's always a Muntons product to suit your needs. 

Experience all the taste and style of the world's finest beers. 

Ask your homebrew store about Muntons . 

• • • 



If You Build It ... 
H omebrewers are an innovative bunch. 

If a piece of brewing equipment isn't 

working out for them, they will simply 

tweak it , or perhaps even build their own. 

I remember Randy Mosher's excitement 

at the AHA :--.Iational Homebrewers 

Conference in Orlando about catching a 

ride with someone to Skycraft in nearby 

Winter Park. What in the heck is Skycraft? 

we wondered. Turns out, it's a surplus elec­

tronics/industrial store. 

"These places are all over the country, 

except Chicago it seems," explains 

Chicago's Mosher. "They're usually heavy 

on electroniCS, but they usually have some 
useful things for brewerlbuilders, like 

stainless hardware, metal sheet and struc­

tural stuff, plus pressure regulators, stain­

less tube fittings , float switches, valves and 

sometimes vessels." 

Mosher, who has written about his amazing 

"buck-a-pound" brewery in past issues of 

Zymurgy, has visited similar sites around 

the country, including a Boeing outlet south 

of Seattle in an old grocery store. "I call it 

'salvage tourism,'" says Mosher. 

"With the high price of scrap, changing atti­

tudes and insurance risks, it's getting hard­

er to find a junkyard that will let you romp 

unsupervised over heaps of slippery, razor­
sharp metal ," laments Mosher. "Although 

it's expensive when you consider the cost of 

shipping basically junk, eBay does offer a 
wide array of usable parts and raw materi­

als, but it ain't a buck-a-pound anymore." 

Innovativeness in homebrewing can be 

accomplished on a budget In Orlando, I sat 

in on the Great Gator Tail Brewing Gadget 

Extravaganza and heard eventual winner 

Tony Profera of Charlotte, _ .c. do a show­

and-tell with simple devices he had created 

to make homebrewing a little easier, so I 
asked him to write up a report for this issue. 

ZYMUR.GY januarylFebruary 2007 

Jamil Zainasheff, aka Mr. Malty, is well 

known for his brewing skills as well as 

some homebuilt equipment such as his 

whirlpool chiller, which he writes about in 

this issue, as well as his elaborate walk-in 

cooler. The latter inspired Gabe Fisher to 

build his own walk-in cooler, which he 

details on page 26. We also had Erik Beer 

(great homebrewing name, yes?) outline 

plans for creating your own stirplate to 

increase your pitchable yeast cell count. 

This issue also takes a look at the conver­

gence of homebrewers and pro brewers 

at events such as the Great American 

Beer Festival. This year's GABF had a 

record 41 ,000 attendees at the Colorado 
Convention Center in Denver (look fo r 

coverage beginning on page 34). 

New this year was the Brewers 

Association's Pro-Am competition, in 

which craft breweries scaled up recipes 

from homebrewers and brewed them for a 

special judging at the GABF Stan 

Hieronymus writes about the Pro-Am after 

following a few beers and brewers through 

the process and also provides the medal­

winning recipes. In addition , AHA director 

Gary Glass tracked down the winners of 

the Samuel Adams LongShot Competition, 
in which Samuel Adams brews up and 

bottles homebrew recipes in a nationwide 

contest , for this issue's Winners Circle . 

Though the idea was conceived by profes­

sional brewer Sam Calagione of Dogfish 

Head , the Pro-Am competition met with 

disapproval from a few profeSSional brewers, 

and Ray Daniels examines this issue in-depth 

in his Brewing by Design column on page 7. 

If you feel strongly that the Pro-Am compe­

tition should continue and has a rightful 

place at the GABF, be sure to show your 

support in 2007. 

Jill Redding is editor-in-chief of 

Zymurgy. ~ 
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» GET THERE! 
Big Beers, Belgians and Barleywines 

The 7th annual Big Beers, Belgians and Barleywines Festival 
is set for January 5-6 in Vail , Colo. 

The "boutique" festival is a mix of homebrewers and profes­
sional brewers, with the AHAlBJCP-sanctioned Big Beers 
Homebrew Competition judged on Friday afternoon. The 2007 
competition Grand Prize will be a commercially produced batch of the 
winning recipe to be featured at establishments throughout Colorado 
including sponsoring brewpub Dry Dock Brewing in Aurora . 

The brewmasters' dinner on Friday evening at Restaurant Kelly Liken will pair cuisine with beers presented by Hildegard 
van Ostaden of Brouwerij de Leyeth in West Flanders , Belgium and brewmaster/ founder Brian Dunn of Great Divide 
Brewing Co. in Denver, Colo. 

The festival wraps up on Saturday with a commercial tasting of more than 100 international barleywines, Belgians and 
strong ales , followed by the awards ceremony for the homebrew competition. Educational seminars are also offered . 

For more details go to www.bigbeersfestival.com or call 970-5 24-1092. 

January 19 
Great Alaska Beer & Barleywine Festival Anchorage, AK. 
Contact: Annie Chavez , Phone: 907-562-9911 , Fax: 
907 -562-9889 E-mail: showpros@alaska.net. Web: 
www.auroraproductions.net 

January 20 
Wi nterfest SL Paul, MN. E-mail: info@mncraftbreworg, 
Web: www.mncraftbreworg 

February 9-10 

February 17 
Bock Fest ew Ulm, M . Phone: 800-770-5020, E-mail: 
schells@schellsbrewery.com, Web: 
wwwschellsbrewery.comlnews_bockfest.php 

February 24 
2nd Annual Winter Beer Festival Lansing, MI. Web: 
www.michiganbrewersguild.org. 

March 10 
Washingto n Cask Beer Fest ival Seattle , WA. Web: I Int ernational Mead Festival Denver, CO. E-mail: 

info@meadfesLcom, Web: www.meadfesLcom. 
www.washingtonbeer.comlcbf.htm 

For a complete listing of beer festivals and events, see www.beertown.org!craftbrewinglevents.asp. J 
BREW NEWS: Fire Destroys Hops at Steiner Warehouse 

A fire on October 2 ruined about 4 percent of America's yieLd of hops, according to an article on CNN.com . The fire start­
ed in a 40,000-square-foot warehouse operated by 5.5. Steiner Inc., one of the four Largest hop buyers in the Yakima 
VaLLey of centraL Washington. Flames enguLfed most of the building, sending up pLumes of smoke and a pungent aroma. 

Firefighters ripped away metaL siding to shoot water directly onto the hops. Based on an industry officiaL's estimate of 
the quantity of hops in the warehouse, the Loss amounted to $3.5 mil­
Lion to $4 million. 

The United States produces 24 percent of the worLd's hops, and about 
three-fourths of the U.S. crop comes from the Yakima VaLLey. Hops were 
a $77 million crop in Washington state in 2004. 

Fires have Long been an expensive danger at hop warehouses, LargeLy 
because of the potentiaL for spontaneous combustion from heat 
buildup in baLes of resin-Loaded varieties. 

The fire destroyed or ruined about 10,000 baLes, each weighing about 
200 pounds (90 kilograms) and LikeLy worth $1.75 to $2 a pound, it 
was estimated. 

JanuarylFebruary 2007 
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There's no award for best beer name 
at the Great American Beer Festival, 
but maybe there should be! Here's a 
12-pack of cleverly named beers 
that were available for tasting at 
the festival (in alphabetical order 
by brewery name). 

1. Alpha Male Pale Ale (75th Street 
Brewery) 

2. Nigel's Rather Large Ale (Arnicas) 

3. Jagged Little Pils (Back Street 
Brewery) 

4. Dim Wit (B.J:s Chandler) 

5. Homewrecker (Bluegrass Brewing) 

6. Sweaty Betty Blonde (Boulder) 

7. Dark Helmet Imperial Schwarzbier 
(Brew Kettle Taproom) 

8. l-a-Day IPA (HealthyBrew) 

BOOK REVIEW: Ambitious Brew: The Story of 
American Beer By Maureen Ogle (Harcourt, Inc. , Orlando, FL) 

9. Liquid Sunshine Blonde Ale 
(Hoppy) 

10. Get Off Maibock (Little Apple) 

--;lIIBITIO'll'S 
BREW 

Maureen Ogle picks up the story of American beer in 1840, at the beginning of the 
German immigration that in one generation turned the U.S. from a booze-swilling 
nation to one with a proud and beloved beer culture. 

This book punches a big hole in the standard beer mythology: evil corporate brew­
ers ditch the malt to pinch pennies, then foist the screechy swill on an unsuspect-

11. Katarina Wit (Main Street 
Brewery) 

12. Kiltlifter (Moylan's) 

ing public through trickery and strong-arm tactics. As Ogle makes clear, it's actually a much more complex tale than that. 
Preference for lighter beer waltzes with a number of historical themes: nationalism, gender roles, food preferences, social 
institutions, Prohibition, modernism and especially the eager homogenization of culture in the 20th century that also gave 
us Wonder Bread. 

With crisp writing, Ogle makes use of much original source material. Contemporary newspaper accounts predominate, as well as corporate his­
tories; neither is the most critical voice possible. If I had a wish list, it would be for a little more reading between the lines, but her careful 
historical constructions are way beyond the beer history books that all too often just repeat the same old nonsense. She lionizes these poten­
tates of industrial brewing-Busch, Pabst, Uih lein (Schlitz)-but this is a business history book, and in that light what those and others cre­
ated is truly worthy of wonder. 

Ogle lays out a number of highly fascinating episodes. The behind the scenes struggle over a non-existent award at the 1893 Chicago Exhibition 
is positively hilarious. After the gilded age, things turn a bit darker. Her look at America's first single-issue interest group, the Anti Saloon 
League, is chilling. Prohibition is as grim as you might imagine, then when you add the Depression, the Dust Bowl and World War II, the mid­
dle third of the century was a pretty tough time. Except for the giants and a few regionals that somehow found the mojo to survive, the rest 
of America's brewers seemed to lose their way, slowly winking' out of existence as their last loyal customers died off. 

Ogle gives fair treatment to Jack McAuliffe (New Albion, the country's fi rst microbrewery) , Fritz Maytag, Jim Koch and others, and correctly 
portrays the role of homebrewing as an incubator of craft brewing. Impressed by the passion of today's craft brewers and beer enthusiasts, she 
ends the book on a cheery, optimistic note. 

Will it make you a better brewer? I can't say. For me, the art of beer is so much about culture and context that a good notion of where one 
comes from is as valuable as any recipe. 

-reviewed by Randy Mosher 





Amateur or Pro: What's 
the DiHerence? 
T he 25th Great American Beer Festival 

(GABF) gave homebrewers a rare bit of 
exposure in what is arguably the world's 
largest celebration of beer flavor and diver­
sity. It came in the form of the Pro-Am 
competition and a booth on the floor serv­
ing the 35 beers entered into that division. 
The program was created as a way to both 
strengthen and showcase the relations 
between home brewers and commercial 
brewers, who both find a home within the 
Brewers Association. Surprisingly, it made 
some people angry. 

The Pro-Am program gave award-winning 
homebrew recipes a chance to be brewed 
on a commercial scale by professional brew­
ers. Those commercially produced but 
homebrew-inspired beers were judged in a 
special competition, and medals were 
awarded onstage at the GABF awards cere­
mony. At the festival, the homebrew­
inspired beers were segregated from all the 
others and poured at one booth on the 
GABF floor. Yet, while homebrewer 
involvement was miniscule in the context of 
the overall GABF, the fact that they were 
included at all in what has exclusively been 
a commercial brewer's world for the past 25 
years ruffled some feathers among the pros. 

Mind you, it appears that the vast majority 
of commercial brewers supported the pro­
gram or at least had no objection, but a few 
who did object were quite vocal. It seems 
ultimately that those who objected are 
irked by the thought that a homebrewer 
might walk around after the awards cere­
mony wearing a GABF medal Just like 
theirs. Or worse: some homebrewer might 
walk around with a GABF medal when the 
pro didn't win one themselves! 

This view might be dismissed as simply 
petty, were it not rationalized with a laun­
dry list of ways in which homebrewing is 

\v\vw.beertmvTI.org 

different from commercial brewing. Such 
lists imply that commercial brewers face a 
much tougher task in producing good beer 
and that homebrew simply can't be com­
pared. Like all debates this one has two 
sides and I suspect they could be argued 
endlessly without any consensus emerging. 
But in this case, the entire discussion is 
irrelevant since every Pro-Am beer judged 
at the GABF is brewed by a commercial 
brewery! No homebrewed beer is involved 
in the competition. 

Indeed, if one wants to argue about the 
challenges faced by home and commercial 
brewers , the Pro-Am category showcases 
that particular commercial brewing talent 
required when scaling-up test batches 

into full production brews. One cannot 
simply take all the grain and hop meas­
ures used in a 5-gallon homebrew recipe 
and multiply by a constant factor to deter­
mine the recipe for 10 barrels. Yields and 
utilizations must be considered using not 
only well-worn calculations, but also a bit 
of intuition about the flavor and aroma 
hops , translations to available grains and 
the nature of the brewery itself. Rarely 
does a brewery scale-up a pilot batch and 
find that they get the desired results just 
right on the first try. 

And therein lies another challenge of the 
Pro-Am: nearly all the beers are a one-shot 
deal. Brew it once and throw it into the 
competition. In this respect they stand 
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apart from nearly every other commercial 
beer. Many- and perhaps most-of the 
beers that medal at GABF have been pro­
duced over and over by their brewers. This 
gives them a chance to hone the process 
and materials to the best of the brewers 
ability And when a GABF entry does rep­
resent a one-off beer, the brewer usually 
has the opportunity to taste the finished 
beer before deciding to enter it. 

For the Pro-Am, the commercial brewer 
takes a greater risk. He or she agrees to 
brew and enter a beer based on a home­
brew recipe. Once the recipe is selected, 
they generally have but one shot to pro­
duce a beer that not only reflects that 

reCipe but also tastes good enough to pass 
muster with picky GABF beer judges. 
Personally, I think that's a pretty incredible 
accomplishment and it reflects the talent, 
experience and judgment of an accom­
plished profeSSional brewer if they can do 
that and win a medal in the meantime. 

It seems the only real objection to the Pro-Am 
category is an emotional one. Professional 
brewers spend their lives brewing beer and 
fighting all the battles that go into making a 
quality product not just once, but day-in 
and day-out. When something goes wrong, 
they have no place to hide. Sooner or later, 
their customers are going to drink all of 
their mistakes. In that respect, I'm sure 

WANT DISCOUNTS ON 

BEER? 
For a full listing Of participating 

pubs see page 10. 
American HomebrewersAssociation 

A Diyision of the Brewers Association 
www.beertown.ofl 

Premium Food & Beverage Ingredients 

• Freshest Malts Available • Award-Winning Malts 
• Top-Rated Customer Service • Prompt Delivery 

Want the best. Buy the best. 

CALL TODAY! 1-800-466-3034 
NORTHWESTERN ... 

we improve your product mix.™ 

3590 N. 126th Street, Brookfield, WI 53005 

www.nwextract.com • Email: jlavors@nwextract.com 

they feel as if they are walking on a 
tightrope high above a pit of alligators. I can 
understand that giving equal recognition to 
someone who they see as doing little more 
than standing on the ground to watch 
might be galling. 

In this case, however, that is far from true. 
The challenges faced by the professional 
brewers who participate in this competi­
tion are clearly quite great. The crux of the 
issue isn't that the pro brewers shouldn't be 
recognized for doing this; the problem is 
that they share the credit with the home­
brewers who created the prototype reCipe 
and beer. This raises the question of 
whether someone who has had only partial 
involvement in creating or brewing a beer 
should be allowed to wear a GABF medal 
for that beer. 

Based on years of precedent, I'd say the 
answer is clearly yes. Every year we see not 
just the brewer named on the entry form 
but pairs, trios and whole clans of folks 
tromp to the stage to take credit for a win­
ning brew. And when a brewery is lucky 
enough to win multiple medals you'll see 
assistant brewers, owners and even keg 
washers running around wearing those 
medals. As far as I know, no one begrudges 
those folks a bit of recognition for their role 
in a brewery's great beers- not even the 
most curmudgeonly of pro brewers. 
Clearly, the fact that a member of the team 
happens to proudly proclaim the title of 
homebrewer shouldn't matter one bit. 

The Pro-Am category at GABF this year 
was an experiment conducted as one way 
to commemorate the 25th festival. But it 
came to the festival in the spirit of innova­
tion that has fueled craft brewing itself. 
With any luck at all the small number of 
brewers who objected to the program will 
find a measure of magnanimity and admit 
that this category merely recognizes a nat­
ural affinity between brewers that has led 
to collaborations for many years at the 
GABF If so, the program may be installed 
as a regular feature of the GABF, giving 
more brewers- both amateur and profes­
sional- a chance to collaborate and create 
in this challenging new division. 

Cheers! 

Ray Daniels is director of craft beer mar­

keting for the Brewers Association. !WP 



Boil and Toil 

Dear Professor, 
I am new to the hobby and brewed my 
first batch with the aid of Charlie 
Papazian's book. I was a little adventurous 
and my first batch of home brew was with 
a Belgium Triple kit , made by Brewferm. I 
must say that after one week of bottle con­
ditioning it tastes great and I'm hooked. 

ow, on to my question. I am now going 
to make a batch of Munton's American 
Light for my father-in-law using the no 
boil method. I was told by my homebrew 
supplier that I should not boil the "no 
boil" kits because it would remove a lot of 
the tastes and aromas from the wort. But 
Papazian's book tells me to boil the no boil 
kits for superior beer. Which is correct7 

Thank you for your time, 
Ron Harmsen 
Owasso , Okla. 

Dear Ron from Owasso, 
If I were brewing with a no boil kit, I'd boil, 
and I'd add a bit of .flavor and aroma hops at 
the end of boil. Why? Because I'm me. Sounds 
like you're fm> enough along with at least one 
great success that you too should brew using 
the "thinking brewer's" approach. 

Your homebrew supplier is very knowledge­
able and his advice is valid. Yes, it would lose 
some of the "no boil" .flavor; but personally 
I've tried it several times and I don't like the 
"no boil" .flavor- so for me, that's a good 
thing. I add perhaps I;; to 1f2 ounce .flavor hops 
(ask your supplier for recommendations) 
during the last 10 minutes of boil. Also I'd 
add 1/4 ounce (6 grams) of aromatic hop pel­
lets like Hallertauer; Cascade, Mt. Hood or 

other hops at 5-percent alpha or less during' 
the last one to two minutes of the boil. 

More toil , 
The Professol; Hb.D. 

wwwbeertown.org 

A Prickly Affair 
Dear Professor, 
I have a question about a prickly pear 
mead recipe I read in Charlie Papazian's 
The Home Brewer's Companion. I live in 

Maine , and this fruit is not easy to come 
by I did find one local store that sells it , 
but the only kind they have is imported 
from Chile , and it is very green. It rots 
before it ripens. Its flavor doesn't compare 
to the ripe , red fruits you speak of. 

I was deeply intrigued by your section on 
this mead, and it sounds spectacular. Do 
you know where I may be able to order 
good quality prickly pear online, or know 
any other way I can acquire some so I can 
make a batch of Prickly Pear Mead? 
Thank you. 

Matt Drottar 
Lewiston, Maine 

Easier to fill than bottles - 0 pumps or Co, systems · Holds 2.25 gallons of beer - n vo 
"Pigs" are perfect for one 5 gallon fermenter • Patented self inflating Pressure Pouch 
maintains carbonation and freshness · Perfect dispense without disturbing sediment · 
Simple to use - Easy to carry - Fits in the "fridge" • Ideal for parties, picnicS and holidays. 

Quoin 
pronounced "coin" 

401 Violet Street 
Gold en, CO 80401 
Phone 303 · 279 · 8731 
FAX 303 · 278 · 0833 

partypig.com 

It's time to try a 

Party Pig© 
( self-r.ressurizing) 

beer dispenser 
Just PRESS, POUR & ENJOY! 
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Sleeping Lady Brewing Co.! 
Snow Goose Restaurant 
Anchorage 

ARIZONA 

Barley Brotners Brewery 
Lake Havasu City 

BJ 's Restaurant & Brewery 
Chandler 

BJ's Restaurant & Brewhouse 
Mesa, Phoenix, Tuseen 

Gordon Biersch Brewery Restaurant 
Tempe 

Mudshark Brewing Co. 
Lake Havasu City 

Old Chicago 
Chandler, T useon 

Rock Bottom Restaurant & Brewery 
Glendale, Phoenix (2), Scottsdale 

ARKANSAS 

Boscos Little Rock Brewing Co. 
Little Rock 

CAUFORNIA 

21 st Amendment Brewery Cafe 
San Francisco 

American River Sports Bar & Grille 
Folsom 

Anderson Valley Brewing Co. 
Boonville 

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

BJ's Restaurant & Brewery 
Brea, Laguna Hills. Oxnard, Rosevifle, West 
Covina, Woodland Hills 

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

E.J. Phair Brewing Co. & Alehouse 
Concord 

Firestone Walker Brewing Co. 
Paso Robles 

Firestone Walker Taproom Restaraunt 
Buellton 

Gordon Biersch Brewery Restaurant 
Burbank, Palo Alto, Pasadena, San Diego, 
San Francisco, Sa n Jose 

Huntington Beach Beer Co. 
Huntington Beach 

Iron Springs Pub & Brewery 
Fairfax 

O' Brien 's Pub 
San Diego 

Rock Bottom Restaurant & Brewery 
Campbell, la Jolla, long Beach, 
San Diego 

Rogue Ales Public House 
San Francisco 

Russian River Brewing Co. 
Santa Rosa 

Santa Barbara Brewing Co. 
Santa Barbara 

Schooners Grille and Brewery 
Antioch 

COLORADO 

Backcountry Brewery 
Frisco 

BJ 's Restaraunt & Brewery 
Boulder 

BJ 's Restaraunt & Brewhouse 
Westminster 

Boulder Beer Co. 
Boulder 

Dillon Dam Brewery 
Oilton 

Dry Dock Brewing Co. 
Aurora 

Flying Dog Brewery 
Denver 

Glenwood Canyon Brewing Co. 
Glenwood Springs 

Gordon Biersch Brewery Restaurant 
Broom field 

Great Divide Brewing Co. 
Denver 

Hops Grillhouse and Brewery 
Denver, Golden, Littleton, Northglenn 

Left Hand Brewing Co. 
Longmont 

New Belgium Brewing Co . 
Fort Collins 

Odell Brewing Co. 
Fort Collins 

Old Chicago 
Aurora (2), Boulder, Broom field, Colorado 
Springs (4), Denver (3), Fort Collins (2), 
Grand Junction, Greeley, Lakewood, 
Littleton, Longmont, Silverthorne, Superior, 
Thornton, Westminster, Wheatridge 

Oskar Blues Grill & Brewery 
Lyons 

Pagosa Brewing Co. 
Pagosa Springs 

Phantom Canyon Brewing Co. 
Colorado Springs 

Pumphouse Brewery & Restaurant 
Longmont 

Redfish New Orleans Brewhouse 
Boulder 

Redstone Meadery 
Boulder 

Rock Bottom Restaurant & Brewery 
Colorado Springs, Denver, Englewood, 
Westminster 

Rockyard Brewing Co. 
Castle Rock 

Rosie 's Brewpub 
Leadville 

Ska Brewing 
Durango 

Smugglers Brewpub & Grille 
Montrose, Telluride 

Walnut Brewery 
Boulder 

Wynkoop Brewing Co. 
Denver 

CONNECTICUT 

Cambridge House Brew Pub 
Granby 

Manchester, Newington 

Willimantic Brewing Co .! 
Main Street Cafe 
Wiltimantic 

DELAWARE 

Dogfish Head Brewings & Eats 
Rehoboth Beach 

Dogfish Head Craft Brewery 
Milton 

Iron Hill Brewery and Restaurant 
Newark, Wilmington 

Stewarts Brewing Co. 
Bear 

FlORIDA 

A1A Ale Works 
St. Augustine 

Big River Grille & Brewing Works 
Lake Buena Vista 

Gordon Biersch Brewery Restaurant 
Miami 

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

Orlando Brewing Partners, Inc. 
Orlando 

Ragtime Tavern Seafood & Grill 
A tlantic Beach 

Seven Bridges Grille & Brewery 
Jacksonville 

GEORGIA 

Gordon Biersch Brewery Restaurant 
Atlanta 

Moon River Brewing Co. 
Savannah 

Rock Bottom Restaurant & Brewery 
Atlanta 

HAWAII 

Gordon Biersch Brewery Restaurant 
Honolulu 

Kona Brewing Co. 
Kailua-Kona 

Maui Brewing Co . 
Lohaina-Maui 

IDAHO 

Old Chicago 
Boise (2) 

IUINOIS 

Brass Restaurant & Brewery 
South Barrington 

Elmwood Brewing Co. 
Elmwood 

Flossmoor Station Brewing Co. 
Flossmoor 

Goose Island Beer Co. 
Chicago (2) 

Mickey Finns Brewery 
libertyville 

Old Chicago 
Rockford 

Rock Bottom Restaurant & Brewery 
Chicago, Warrenville 

Windy City Grill & Tap 
Orland Park 

Buffalo Wild Wings Downtown 
Indiana polis 

Rock Bottom Restaurant & Brewery 
Indianapolis (2) 

Upland Brewing Co. 
Bloomington 

IOWA 

Court Avenue Brewing Co. 
Des Moines 

Granite City Food and Brewery 
Cedar Rapids , Clive, Davenport 

Old Chicago 
Bettendorf 

Raccoon River Brewing Co. 
Des Moines 

Rock Bottom Restaurant & Brewery 
Des Moines 

KANSAS 
Granite City Food and Brewery 
Kansas City, Olathe, Wichita (East), 
Wichi ta (lNest) 

Old Chicago 
Lawrence, Lenexa, Manhattan, Olathe, 
Overland Park, Topeka, Wichita (3) 

LOUISIANA 

Gordon Biersch Brewery Restaurant 
New Orleans 

MARYLAND 

Dogfish Head Alehouse 
Gaithersburg 

Hops Grillhouse and Brewery 
Owings Mills 

Rock Bottom Restaurant & Brewery 
Bethesda 

MASSACHUSETTS 

Boston Beer Co. 
Boston 

Cambridge Brewing Co. 
Cambridge 

Rock Bottom Restaurant 
& Brewery 
Boston, Braintree 

MICHIGAN 

Arbor Brewing Co. 
Ann Arbor 

Big Buck Brewery & Steak House 
Auburn Hills, Gaylord 

Hereford & Hops Steakhouse 
& Brewpub 
Escanaba 

Saugatuck Brewing Co. 
Sauga tuck 

MINNESOTA 
Granite City Food and Brewery 
Eagan, Maple Grove, Roseville, St. Cloud, 
St. Louis Park 

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

Rock Bottom Restaurant & Brewery 
Minneapolis 

MISSOURI 
75th Street Brewery 
Kansas City 

Granite City Food and Brewery 
Kansas City (Zona Rosa) 

Old Chicago 
Columbia 



MONTANA 

Madison River Brewing Co 
Belgrade 

Bitter Root Brewing Co. 
Hamilton 

NEBRASKA 
Granite City Food and Brewery 
Lincoln, Omaha 

Old Chicago 
Lincoln (2), Omaha (4) 

Thunderhead Brewing Co. 
Kearney 

Upstream Brewing Co. 
Omaha (2) 

NEVADA 
SJ 's Restaurant & Brewhouse 

Las Vegas 

Chicago Brewing Co. 
las Vegas 

Gordon Biersch Brewery Restaurant 
las Vegas 

Rosemary's Restaurant 
Las Vegas 

NEW HAMPSHIRE 

The Portsmouth Brewery 
Portsmouth 

NEW JERSEY 

Ale Street News 
Maywood 

Triumph Brewing Co. 
Princeton 

NEW MEXICO 

Blue Corn Cafe & Brewery 
Santa Fe 

Chama River Brewing Co. 
Albuquerque 

II Vicino Brewing Co. 
Albuquerque 

NEW YORK 

Brooklyn Brewery 
Brooklyn 

CH Evans Brewing Co. at the 
Albany Pump Station 
Albany 

Crooked Rooster Brewpub 
Watkins Glenn 

Ellicotville Brewing Co. 
Elficotvilfe 

Great Adirondack Brewing Co. 
Lake Placid 

Lake Placid Craft Brewing Co. 
Plattsburgh 

Lake Placid Pub & Brewery 
Lake Placid 

Matt Brewing Co. 
Utica 

Rohrbach Brewing Co. 
Rochester 

Rooster Fish Brewing Co. 

Watkins Glenn 

Southampton Publick House 
Southampton 

Wildflower Cafe 
Watkins Glenn 

NORTH CAROLINA 

Barleys Taproom 
Ashe vifle 

Hops Gril lhouse & Brewery 
Matthews 

Rock Bottom Restaurant & Brewery 
Charlotte 

NORTH DAKOTA 

Granite City Food and Brewery 
Fargo 

OHIO 

The Brew Kettle, Taproom & 
Smokehouse 
Strongsville 

Gordon Biersch Brewery Restaurant 
Columbus 

Rock Bottom Restaurant & Brewery 
Cincinnati, Cleveland 

Willoughby Brewing Co. 
Willoughby 

OREGON 

BJ's Pizza & Grill 
Eugene 

BJ 's Restaurant & Brewery 
Portland (2) 

Deschutes Brewery & Publk House 
Bend 

laurelwood Public House & Brewery 
Portland 

Old Chicago 
Beaverton, Gresham, Portland (2) 

Pelican Pub & Brewery 
Pacific City 

Rock Bottom Restaurant & Brewery 
Portland 

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

PENNSYlVANIA 

Barley Creek Brewing Co. 
Tannersville 

Hereford and Hops Steakhouse and 
Brewpub 
Cranberry Township 

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

Rock Bottom Restaurant & Brewery 
King of Prussia, Pittsburgh 

Triumph Brewing Co. 
NewHope 

SOUTH CAROLINA 

Hops Grillhouse & Brewery 
Spa rtanburg 

SOUTH DAKOTA 

Granite City Food and Brewery 
Sioux Falls 

TENNESSEE 

Big River Grille & Brewing Works 
Chattanooga, Nashville 

Bluewater Grille 
Chattanooga 

Boscos Brewing Co. 
Memph is, Nashville 

TEXAS 

BJ's Restaurant & Brewhouse 
Addison, EI Paso, Houston, Le wisville , Sugar 
Land, Websrer 

Blue Star Brewing Co. 
San Antonio 

IJTAH 
Bohemian Brewery & Grill 
Salt Lake City 

Moab Brewery 
Moab 

Squatters Pub Brewery 
Salt Lake City, Sa lt Lake Airport 

Uinta Brewing Co. 
Salt Lake City 

VIRGINIA 

Gordon Biersch Brewery Restaurant 
McLean, Virginia Beach 

Hops Grillhouse & Brewery 
Alexandria, Richmond 

Rock Bottom Restaurant & Brewery 
Arlington 

VERMONT 

Rock Art Brewery 
Morrisville 

WASHINGTON. D.C. 

Gordon Biersch Brewery Restaurant 
Washington, D.C 

WISCONSIN 

Hereford & Hops Steakhouse 
& Brewpub 
Wausau 

Milwaukee Ale House 
Milwaukee 

Northwoods Brewpub & Grille 
Chetek, Eau Claire 

Old Chicago 
Green Bay, Madison 

Rock Bottom Restaurant & Brewery 
Milwaukee 

Stone Cellar Brewpub 
Appleton 

WYOMING 

Snake River Brewing Co., 
Snake River Brewpub 
Jackson , Lander 

Hi Matt, some takers! It's always a season for f rUit. 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 was thinking of you just yesterday when I 
walked into one of several Hispanic 
"Fniterias" we have here in Boulder, Colo. 
Right in front of me I was confronted with a 
display of both green "tuna frUits" and large 
purple-red ripe prickly pear tunas at six for a 
dolla l: Wish you were here! 

If you can't find them at your local Hispanic 
market, ask them if they could special order. 
Another option would be to consult with a 
Mexican restaurant that speCializes in mar­
garitas or other fntity mixed drinks. They 
may vely well have access to prickly pear 
juice concentrate. I know it exists. 

Another option: Go to beertown.org and look 
up homebrew clubs in Arizona and communi­
cate with them. I'll bet someone would be 
more than happy to do a trade: blueberries 
for prickly pears? 

I hope you are an AHA member. If so, post on 
the TechTalk Fontm and I'll bet you'll get 

Cactus on my mind, 
The Professol; Hb.D. 

Trouble finding 
that one ingredient? 

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

Fermentation Specialist 
913.962.2501 • Fax 913.962,0008 

6633 Nieman Road· Shawnee, KS 66203 

We have the easy-to-find stuff too! 
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Fermenato 1
TM T h ruM 0 m et e -Set your counterflow chiller to ideal fermentation temp 1

TM 

• - Super easy to sanitize 
Stainless Fermentor In-hne Thermometer - Saves water! 

- More capacity ! 
- Pressurizeable 

for CO, pumping 
- 3pc ba ll valves 
- Folding handles 

7, 14.5 & 27 gal sizes! 

wwwllHMANNENGINEERING.CIII Brew Momete rl TM 

Brewing Thermomete; ~ 
The r min a t 0 r1 ™ 

Stainless Wort Chiller ~ D 
Fast! - chill 1 0 gal in 5 min ! 
- Fastest and smallest chiller avai lable! 
- Ultra low restriction 
- Ideal for southem climates! 

- Unique "made-for-brewing" dial face 
- Best weld less design avai lable 
- 1/2" NPT connection available too! 

ZYMURGY ]anuarylFebruary 2007 

BeerGur{M 
Bottle Filler ~ 

Revolutionary design! 
- Fill bottles from kegs 
- One hand intuitive operation 
- Low foaming 
- Easy to clean 
- Stainless construction 
- Superior to counter-pressure !! 

QuiekC onne eto rl T" 

Stainless Quick Connect Fitting: , 

- No tools reqd to install ! 
- No crevices to hide bacteria 
- Fits all 1/2" NPT fittings 
- 3/8 and 1/2" hose sizes 

DENVER 
COLORADO 

FOUR POINTS BY SHERATON 
DENVER SOUTHEAST 

~Mlf~~~~! 

www.beenown.org 



Don.t Forget the Extract Brewers 

Dear Zymurgy, 
I must have misread the cover of the latest 
issue of Zymurgy (September/October 
2006) as I snatched it off the shelf and put it 
in my shopping can. I thought it read "42 
Beers You Can Brew." When I got home I 
realized that there are actually only four 
beers that I can brew as an extract brewer. 
Charlie Papazian even writes about the mer­
its of extract brewing on pages 67-68 and 
yet there are few recipes that are convened 
for extract brewing. Yikes guys, don't forget 
about us little guys. 

I realize that a large number of recipes are 
contest winners and conversions aren't 
available. I just want to remind you that 
conversions on all other recipes would be 
greatly appreciated. 

AMERICAN HOMEBREWERS 
ASSOCIATION GOVERNING 
COMMITTEE 

• Chairperson 
Randy Mosher. Chicago. IL 

• Vice Chair 
Jamil Zainasheff. Elk Grove. CA 

• Secretary 
Susan Ruud. Harwood. ND 

Bev Blackwood. Houston. TX 

Denny Conn. Noti. OR 

Chris P. Frey. Saline. MI 

Chris Graham. Concord. CA 

Michael L. Hall . Los Alamos. NM 

David Houseman. Chester Springs. PA 

David Logsdon. Odell. OR 

Rob Moline.Ames. IA 

Jeff Renner.Ann Arbor. MI 

Curt Stock. St. Paul. MN 

Gordon Strong. Beavercreek. OH 

Mark Tumarkin. Gainesville. FL 

www.beenowTl.org 

Thanks for all you do! 
Justin Rumbach 

American Homebrewers Association director 
Gary Glass responds: 
Hi justin, 
Thanks for writing to us. We generally 
strive to include an extract ve rsion of any 
of the all-gmin recipes we publish. The 
September/October issue is an exception to 
this as this is the issue in which we publish 

all of the gold medal-winning recipes from 
the AHA National Homebrew Competition. 

Most all-gmin recipes can be converted to 
extract recipes by sLlbstituting the base malt 
(e.g. pale malt or pilsner malt) with light malt 
extract. Multiply the pounds of base gmin by 
0.73 for liquid malt extract or by 0.60 for dry 
malt extract. Specialty gmins can be steeped 
in water at 1500 F fOI" 30 minutes or so and 
rinsed with hot water. If YOLl are doing a par-

NEW! ! !! Beer lastins Database 
~---_ VVhen you taste beer at home or on the road put your pencil away and use 

your PDA rather than your beer-stained notebook. Track locations. styles. 
proper glassware. tasting details. score. food pairings. overall experience. 

notes and much much more with this great new database. 

S2 t .95 (inCludini tax) 

Gets you either the Palm as or the Pocket PC as. 
The software will arrive by email or cd. 

Contact Steve at skdoprosut@msn.com 
or (801) 479-5390 

Paypal 0' mOlley oJ'den Ollly please. 

elJrew.€fJm 
Reasonable Prices 

Fast Service 

Monthly Specials 

Expert Advice 

Extensive Selection of Products (and growing) 

150+ Recipe Packages (with more on the way) 

~ersonal Attention to Your Brewing & Winema king Needs 

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

Alternative Beverage 
114 Freeland Lane Suite E 

Charlotte, N C 28217 
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Your Complete Homebrew Supplier 

. 
" " 

MegaPots brewing kettles: 
Deluxe (1/ 2" NPT welded fit t ings) 
Dri ll ed (1 or 2 holes) .. 
Standard (una ltered) ~ 

60+ Varie ti es of Beer Kits 
70+ Varieties of Grai n Mal t s 

Blich mann Engineeri ng 
C02 & Nitrogen Draft systems 

Complete line of Winema king suppl ies 
80+ Varie ti es of Wine Kits 

t~ ~o'RfHInN' BREWER 
\ .com 

Kevin Kutskill's Oktoberfest Recipe 
Note: The recipe that ran with the Oktoberfest article in the September/October Zymurgy resulted 
in a higher original gravity than estimated. Here is an adjusted recipe from Kutskill that assumes a nor­
mal mash efficiency of 70 percent; adjust the recipe accordingly to compensate if your normal mash 
efficiency is different 

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

Ingredients 
5.5 Ib (2.5 kg) Vienna Malt 

(Weyermann) 

2.75 Ib (1.3 kg) Munich Malt 

(Weyermann) 

2.25 Ib (I kg) Pilsner Malt 

(Weyermann) 

12.0 0% (341 g) Melanoidin Malt 

6.00% 

6.00% 
6.00% 
1.00% 

(Weyermann) 

(170 g) Gambrinus Honey 

Malt 

( I 70 g) CaraRed Malt 

(170 g) CaraMunich® Malt 

(28 g) Hallertauer whole leaf 

hops, 5.2% alpha acid (60 min .) 

Wyeast 2308 Munich Lager 

yeast 

BOiling Time: 60 minutes 

Original Gravity: 1.052 
Final Gravity: 1.012 
Approximate SRM: I 3 
Approximate IBUs: 23 

ZYMURGY January/February 2007 

Directions 
Dough-in grains with 4 gallons of water to 

achieve a mash temperature of 1500 F (65 0 C) 

for 60 minutes. At the end of the mash, raise 

mash temperature to 1700 F (76 0 C), and add 

4 gallons of water at 170 0 F (76 0 C). 

Recirculate, and then drain 6 gallons of sweet 

wort into the boil kettle. 

Malt Extract Substitution: Steep the 

CaraRed and CaraMunich® malts in your 

brewpot and remove the grains at 1700 F (76 0 

C) . Add 5.5 pounds of a liqu id malt extract 

that is specifically fo r brewing Oktoberfest 

beers (examples include Weyermann Munich 

Oktoberfest and William's Brewing German 

Gold extract) and proceed with the bo il. 

tial wort boil (as opposed to boiling the entire 
5 gallons oj a 5-gallon batch), you will want 
to increase your bitteling hops slightly to 
make up Jor the increased concentration oj 
the wort, which decreases hop utilization. 

You can always ask your local homebrew sup­
ply shop owner to help yOLt convert a recipe. 
I'm sure they will be happy to do so. 

I hope that helps, and I certainly hope yOLt 

enjoy reading Zymurgy magazine. 

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. ~ 

BREWERS ASSOCIATION 

BOARD OF DIRECTORS 

OFFICERS 

• Steve Hindy, Chair 

BA 
BREWERS 
USOr1lllO 

Brooklyn Brewery Corp. (NY) (tenn expires 2008) 

• Rich Doyle, Vice Chair 

Harpoon Brewery (MA) (2008) 

• Steve Bradt, Secretary/Treasurer 

Free State Brewing Co. (KS) (2008) 

AMERICAN HOMEBREWERS 
ASSOCIATION REPRESENTATIVES 

• Randy Mosher 
Chicago. IL (20 I 0) 

• Susan Ruud 
Harwood. NO (2008) 

AT-LARGE MEMBERS 

• jim Koch 
Boston Beer Co. (MA) (2007) 

• Brock Wagner 
St. Arnold Brewing Co. (TX) (2008) 

BREWPUB REPRESENTATIVES 

• Dick Cantwell 
Elysian Brewery rNA) (2007) 

• Vinnie Cilul"zo 
Russian River Brewing Co. (CA) (2009) 

• Mark Edelson 
Iron Hill Brewery Restaurant (DE) (2009) 

PACKAGING BREWERY 

REPRESENTATIVES 

• Sam Calagione 
Dogfish Head Craft Brewery (DE) (2009) 

• Gary Fish 
Deschutes Brewery (OR) (2007) 

• Ken Grossman 
Sierra Nevada Brewing Co. (CA) (2009) 

• Kim jordan 
New Belgium Brewing Co. (CO) (2007) 

• jack joyce 
Rogue Ales (OR) (2008) 



The Art of Low 
Gravity/Session Beers 

The style category for this Club-Only 
Competition is Low Gravity/Session 

beer, and according to BjCP guidelines, this 
is determined solely by gravity The only 
requirement is that the beer is brewed to an 
original speCific gravity of 1.045 or lower. 

While there are many styles that can fall 
within this range and still be vvithin style 
guidelines, only seven subcategOries can­
not exceed 1.045 as a maximum. These 
are: 1a American Lite Lager; 8a Ordinary 
Bitter; 9a Scottish Light Ale (-/60); 9b 
Scottish Heavy (-70/); lla Mild Ale; llb 
Southern English Brown Ale; and 17a 
Berliner Weisse. 

One thing that can be said about all these 
light gravity beers , whether ales or lagers, 
is that most of them are considered more 
difficult to brew correctly This is because 
the perfect balance of hops and malt is 
more difficult to achieve, yet more critical 
to the overall success of the finished beer, 
and because errors are more difficult to 
hide than in stronger beers. 

American Lite Lager is perhaps the most 
ubiquitous commercial style , but is one of 
the toughest to nail at the homebrew or 
even craft brew level. Its extremely low 
levels of flavor, aroma and bitterness 
(indeed, strong flavors are a fault in this 
style) combined with high carbonation 
make for a very thirst -quenching beverage 
deSigned to appeal to the broadest num­
ber of people. A high adjunct percentage 
(up to 40 percent corn and/or rice) means 
six-row barley is often used for its extra 
diastatic power. This lager is very pale in 
color, between 2 and 3 SRM, and can have 
a finishing gravity below one (0.998 -
1.008). The style guidelines even say 
"may seem watery " Obviously, water puri­
ty and neutrality is critical to success with 
this style. 

www.beenown.org 

Ordinary Bitter is also known as "real ale" 
or just "bitter. " It has been one of the 
most popular and celebrated styles of ale 
in brewing history, and for good reason. 
It is deceptively simple to brew, but even 
British master craft brewers know that 
having a batch turn out with everything 
in balance, or when the ale is "on song," 
is a rare and enviable event. Unlike 
American versions of bitter, hop empha­
sis is not on middle and late additions , 
but on kettle hops only Crystal malt is 
used in moderation for color and flavor, 
and brewing adjuncts like sugar (treacle , 
turbinado and demerara are common), 
corn or wheat (the latter often "torrified") 
are also employed to counter the sweet-

Bitter 

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

I can 
1.01b 

0.51b 
0.251b 
1.50z 

0.50oz 

0.250z 

0.25 tsp 
2 packets 
3.50z 

Coopers Light Malt Extract 

(0.45 kg) Coopers Light Dry 

Malt Extract 

(0.23 kg) Crystal Malt 120L 

(0.1 I kg) Special Roast Malt 

(43 g) East Kent Goldings pellet 

hops (4.75% alpha acid) 60 min 

(14 g) East Kent Goldings pellet 

hops (4.75% alpha acid) I min 

(7 g) East Kent Goldings pellet 

hops (4.75% alpha acid) dry 

hop 

powdered Irish Moss 

Coopers Ale Yeast 

(99 g) Coopers Light Dry Malt 

Extract for bottling 

Original Specific Gravity: 1.038 

Final Specific Gravity: 1.0 I 0 

IBUs: 30 

ABV: 3.6% 

Directions 
Steep grains in I gallon of 1500 F water for 

20 minutes. Remove grains and sparge with I 

gallon of 1700 F water. Stir in extract and bring 

to a boil. Add 60 minute hops. Boil 45 minutes 

then add Irish Moss. When one minute 

remains in the boil, add I minute hops. Pour 

into fermenter with enough cold water to 

make 5 gallons. When temperature is below 

68 0 F, pitch yeast (hydrate yeast according to 

the instructions on the packet) and aerate 

well . Ferment at 65-68 0 F for one week or 

until fermentation is complete. Rack the beer 

to secondary. After one to two weeks, prime 

with malt extract and bottle. 

January/February 2007 ZYMURGY I ~ --------------------------------------------------------------------------------------------------
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ness of the crystal malt and leave a dry 
(1.007-1.011) finish. Yeast variety should 
bring out a fruity, estery, ale-like charac­
ter, and even diacetyl can be present in 
very low amounts. Hard "Burtonized" 
water with medium sulfate levels is com­
mon to this style , and longtime fans of 
classic bitter, like those belonging to the 
U.K 's Campaign for Real Ale (CAMRA), 
believe it is best served with low, natural 
conditioning and at cellar temperatures. 

Both Scottish light and heavy are 
Scotland's session beer counterparts to 
bitter, but due to steep tariffs on English 
hops, these beers emphasize malt and 
occaSionally exhibit smoky, peaty over­
tones. Care should be used when incorpo­
rating peated malt to produce a smoky 
character, as it can easily be overdone this 
way Just using traditional Scottish ale 
yeast can produce a hint of smoky pheno­
lic character. These relatively unattenua­
tive yeast varieties also give Scottish ales a 
smoother character than the fruity, 
assertive bitters south of the border. Hops 
should be used only for bittering, and 
should only partially offset malt sweet-

Call/or our 
FREE - 76 page 

New Catalog 
1-888-449-2739 

ness. A dry finish is achieved with a small 
proportion of roast barley; color for both 
subcategories is deep amber to dark cop­
per (9-17 SRM). Heavy employs a slightly 
larger grain bill , with an abv of 3.2 to 3.9 
percent, as opposed to 2.5 to 3.2 for light. 
Small amounts of crystal , amber or wheat 
malts can be used in addition to the roast. 

Mild and Southern English Brown are two 
more subcategories differentiated primari­
ly by strength , though there is greater 
range in mild to be lighter in color and 
drier in flavor than a Southern brown. 
Brewed properly, both styles often seem 
like bigger beers than they really are. Mild 
can be copper to a deep mahogany brown, 
with a flavor balance leaning toward malt. 
They have low to moderate bitterness­
just enough to provide some balance to 
the malt- and can finish sweet or dry. 
They are meant to be refreshing, yet flavor­
ful , and can be consumed in quantity Like 
bitter, they do well as real ales and are 
often served from the cask. 

"Mild" may refer to a lack of hop character, 
or in a historical sense , it may allude to 
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being served young, before sour or stale 
character had a chance to set in. 

Southern English brown is a much rarer 
style, with a richer, sweeter character than 
most milds, and often with a caramel-like, 
dark fruit presence. Hop bitterness should 
again be very subdued, and the finish 
should be moderately sweet. These London­
style browns are generally darker, sweeter 
and lower in gravity than orthern styles. 
Mild ranges from 2.8 to 4.5 percent abv, and 
Southern Brown from 2.8 to 4.2 percent. 

Berliner Weisse is a regional specialty of 
Berlin, Germany, typically made with 30 
percent wheat malt and 70 percent Pilsner 
malt. A blend of ale yeast and Lactobacillus 
delbruckii produces an intensely sour 
(though not as sour as gueuze), very dry 
and highly effervescent beer with extreme­
ly low hop bitterness. As with Iambic , a 
turbid mash is traditionally used. A pale, 
hazy appearance to the finished beer is 
proper, \vith grainy wheat flavors accompa­
nying the tartness. It is often served "mit 
Schuss ," (with sugar syrup) to counter the 
tartness a bit and add color and flavor. 
Green woodruff syrup or red raspberry 
syrup is traditionally used. Homebrewers 
can opt to do a lengthy mash to promote 
lactobacillus (sour mash), or can add lactic 
acid to a low-graVity wheat beer to achieve 
the same sourness. 

Amahl Turczyn Scheppach is a former 

craft brewer and associate editor for 
Zymurgy, and now brews at home in 

Lafayette, Colo. ~ 
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/.4 many brewers , I've been on a quest to find a better way to chill my wort . The best chilling method 
~t:/ would: 

K Chill the entire volume of wort quickly. 

K Keep cold break material out of the fermenter if desired. 

K Allow for easy temperature control of the entire batch of wort. 

K Chill the wort down to ale or lager pitching temperatures as needed. 

The two most popular types of chillers amateur brewers use are immersion chillers and counter-flow chillers. 

Immersion chillers allow for better control over the final wort temperature and leave the break material in the kettle, 

but they're quite a bit slower and waste more water than counter-flow chillers. Counter-flow type chillers , which include 

plate chillers, are much faster than immersion chillers, but they chill only a small amount of wort at a time, let all the 

cold break into the fermenter and are not easily temperature controlled. 

Many brewers refer to the large surface area of plate chillers as the reason for their rapid cooling. However, it occurred 

to me that the problem with an immersion chiller's slow cooling is not a lack of surface area . For example, the Blichmann 
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Engineering Web site states that its popu­
lar Therminator™ plate chiller has a sur­
face area of 6.5 square feet (0.6 square 
meters). However, that is still a bit less 
surface area than the immersion chiller I 
was using, a Beer, Beer and More Beer 
Superchiller™ , which is 50 feet of 1/2" 
copper (15.24 meters x 12.7 millimeters). 
Even a small immersion chiller (25' x 
3/8", 7.62 meters x 9.5 millimeters) has 
about 2.5 square feet (0.23 square meters) 
of surface area , as much or more surface 
area than most counter-flow type chillers. 

The problem with immersion chillers is 
that the wort isn't moving. An immersion 
chiller very rapidly chills a layer of wort 
close to its surface. Further chilling relies 
on conduction between the chilled 
boundary layer and the rest of the wort . 
Those brewers with an immersion chiller 
know that the cooling water comes out 
very hot at first , but qUickly turns cold for 
the remainder of the chilling process. That 
is a lot of water and cooling potential 
down the drain. We need a way to contin-

uously break up the boundary layer and 
replace it with hot wort. 

What I've done is combine an immersion 
chiller with a whirlpool. The whirlpool 
quickly moves hot wort across the chiller 
coils and results in very rapid chilling of 
the entire wort. 

~.~a,~~~ 
The Te:ign is a simpk combination of an 
immersion chiller and a pump. The pump 
takes wort from the kettle outlet and 
returns it tangentially to the top of the ket­
tle causing a whirlpool. The whirlpool 
breaks up the boundary layer and the 
results are spectacular. With 6 U.S. gallons 
(23 liters) of average wort , the temperature 
drops more than 100° F (38° C) in three 
minutes, using a 50' x 1/2" 05.24 meters 
x 12.7 millimeters) immersion chiller. The 
rest of the drop to pitching temperatures is 
slower, but the total time to chill the wort 
is still as qUick as or quicker than any 
counter-flow device I've used. 

You will need an immersion chiller, a 
pump and about a foot (30 centimeters) 
of 1/2" OD copper tubing. To connect 
everything, I use 112" ID (3/4" OD) sili­
cone tubing. It is food grade even at boil­
ing temperatures , which most types of 
vinyl tubing are not. If your local home­
brew shop can't get it for you, an online 
search will turn up a number of vendors. 

To set up your own whirlpool chiller, first 
fill your boil kettle with some cold tap 
water up to your normal wort level. You'll 

want to experiment with a cool , safe liquid 
until you get everything adjusted. Place 
the immersion chiller in the kettle and 
connect the kettle (out) to the pump (in) 
with a length of tubing. From the pump 
(out) use another length of flexible tubing 
and a hose clamp to connect to the piece 
of copper. The copper piece should have a 
gentle curve to it. Place the output of the 
copper piece so that it _viII be a couple 
inches (50 millimeters) underneath the 
surface of the wort and just inside the coils 
of the immersion chiller. Turn on the 
pump and adjust the angle and depth until 
you get a fast whirlpool going, without 
splashing the surface. I had the best results 
on my system with an angle between 30 
and 45 degrees to the kettle side. Once 
you have everything adjusted , you can 
secure the copper outlet to the rest of the 
chiller with clamps, ties or solder. 

I have also tried a version of this setup 
with a copper T on the output end and 
two gentle curves from the T in opposite 
directions. This works better than the sin­
gle output , but I'm not sure the difference 
is worth the trouble. 

Some brewers I know have experimented 
reCirculating the wort through a counter­
flow chiller and back into the kettle to get 
a similar effect. They say the results are 
good , with less of a whirlpool effect due to 
the restrictive nature of most counter-flow 
devices. The benefit is that there are no 
coils in the kettle to hinder formation of 
the trub cone. 

When I'm brewing, I place the chiller 
setup in the kettle about 20 minutes 
before the end of the boil and recirculate 
the boiling wort through it for a few min­
utes to heat sanitize the pump and lines. 
Use caution the first time you turn on the 
pump. Any trapped air can cause signifi­
cant splashing. 

When the boil is complete , I hook up the 
chiller water, turn on the pump and put ~ 

the lid on the kettle. When the wort is the ~ ~ 
desired temperature , I turn off the pump ] 
and cooling water. The whirlpool brings b 

the particulates in the wort to the center, B 
and letting the wort stand allows the § 
material to settle further. If a bit of break B 

° material doesn't bother you, you can run 5: 
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off the wort at this point. I prefer to let 
things settle for 20 minutes , which allows 
me to run clear wort to the fermenter and 
leave all of the break material and hop bits 
behind in the kettle. 

Since I brew with hop pellets, I do not 
have any problems with the pump clog­
ging. The hop bits and break material pass 
right through the pump without issue. If 
you brew with whole hops or have a filter­
ing device on your kettle outlet, the pump 
or filter could become clogged with the 
high flow of material running through it. 

$~tt/~ttd~ 
Besides rapid cooling, there are several 
significant benefits to the whirlpool chiller 
method: 
" Improved hop aroma 
" Improved hop flavor 
" Reduced DMS 
" Reduced cold break in the fermenter 
" Improved control of the final wort tem­
perature 

The first two benefits come from rapid 
chilling of the entire wort. With a counter­
flow type chiller, you let the bulk of the 
wort sit at near boiling temperatures while 
you chill a small amount. The wort sitting 
at near boiling continues to isomerize hop 
acids and drive off the volatile oils that hop 
aroma and flavor depend upon. A common 
complaint is that hop aroma decreases on 
switching from an immersion to a counter­
flow chiller. In contrast , the whirlpool 
chiller knocks enough heat off of the entire 
wort in the first couple of minutes to retain 
that beautiful hop character. 

The third benefit is reduced DMS 
(Dimethyl Sulfide). This chilling technique 
cools the entire wort below 1400 F (600 C) 
in about a minute or two. Below 1400 F 
(600 C) SMM (S-Methylmethionine) is not 
converted to DMS. DMS is often described 
as a cooked corn aroma that plagues lager 
brewers , as the lighter kilned Pilsner malts 
contain more SMM than higher kilned 
malts. If you're into clean German lagers, 
this is a critical factor in achieving success 
with these styles. 

Another advantage of this technique is 
keeping excessive cold break out of the 
fermenter. With a counter-flow chiller 

www.been own.org 
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you're sending all of the cold break into 
the fermenter. With the whirlpool chiller, 
the trub forms a nice cone in the kettle 
and you can leave it behind when you 
transfer. 

The benefit I enjoy the most is being able to 
easily control my final wort temperature. I 
could never get very accurate temperature 
control with the counter-flow chillers I've 
tried. By comparison, the whirlpool chiller 
is very easy Whether you're brewing a 
Belgian or a lager, just watch the ther­
mometer and stop when it gets to the right 
temperature. (continued on page 33) 
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There is ample information available 
regarding starters, the proper amount of 
cells per wort volume and the arithmetic 
used to derive those numbers. One gener­
ally accepted school of thought is to pitch 
big, roughly 250 billion yeast cells per 5 
gallons of wort. Pitchable yeast products 
from major labs typically contain around 
100 billion yeast cells, leaving two options 
for a large pitch: use 2.5 vials of yeast per 
5-gallon batch, or make a starter. 

1 box 

1 DIC power 
supply 6v 

1 magnetic 
stir bar 

Stirplates are another way of increasing 
your pitchable yeast cell count. By combin­
ing a yeast starter and stirplate you can 
maximize the potential for yeast cell repro­
duction. One yeast study has shown more 
than a two-to-one cell-count increase when 
an aerated starter is used in conjunction 
with a stirplate versus an aerated but 
unstirred starter. Stirplates foster yeast cell 
reproduction by allowing a gaseous 
exchange in the fonn of carbon dioxide 
release and oxygen intake. Additionally; 
keeping yeast cells in constant suspension 
provides continuous access to the sugars 
serving as their food source. The bottom 
line is stirplates greatly increase the poten­
tial for yeast cell reproduction in starters. 

1 rare earth 
magnet 

1 rheostat 

HOW IT WORKS 
One of the major components is a fan , 
which is not used for cooling but instead as 
a cheap motor. A magnet is glued to the 
fan's motor and the fan itself is attached to 
the inside of a small box. An Erlenmeyer 

flask sits on top of the box with a magnet­
ic stir bar inside the flask. When the fan (or 
motor in our case) is powered on, it spins 
the magnet that is glued to it. The stir bar 
inside the flask will also spin because of its 
magnetic attraction to the spinning magnet 
inside the box. It is the spinning stir bar 
that creates a vortex in the flask , keeping 
the yeast cells in constant suspension. 

The computer fan has only two modes: on 
and off. The on mode is full power to the 
fan , which spins far faster than we need it 
to. The idea of the stirplate is to keep the 
yeast in constant suspension, not necessar-

~ Q 
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ily to make them pull 3 G's. By adding a 
rheostat in the electrical circuit we can 
control the speed of the fan. A rheostat is a 
variable speed resistor for power with a 
radial knob to adjust levels just like a 
stereo volume knob. 

PARTS LIST 
Here is the equipment you'll need to build 
a stirplate. 

1 BOX (SIZES NEARLY UNLIMITED): 
Nearly any wood or plastic box large 
enough to hold a computer fan will work. 
Electronics stores sell small project boxes 
for around $10. My local cigar emporium 
gives wood Cigar boxes away for free . Use 
your imagination. Even the cheapest of 
pine boxes looks great with cherry stain 
and a few coats of polyurethane. I once 
read an Internet posting where a guy put 
his fan into a plastiC toolbox that conve­
niently doubled to hold other small brew­
ing items. 

1 COMPUTER FAN 12V: Computer fans 
are cheap. Failing computers are a great 
source- just pop the case open and 
remove the cooling fan. These fans are 
also available at any computer parts store 
for $5-$10. Get a 12v fan that is roughly 
4" x 4". 

1 DIC POWER SUPPLY 6V: DC power 
supplies should be abundant. Anyone 
who has gone through several cell phones, 

w\Vw.beertown.org 



digital cameras and other small electronics 
probably has a drawer somewhere full of 
unused power supplies, so ask around. If 
you need to purchase one , any electronics 
store should have them for a few dollars. 
A 6V or 9V DC power supply is what you 
are after. 

1 RARE EARTH MAGNET: Rare earth 
magnets can be harvested from dead com­
puter hard drives. Remove the hard drive 
from the computer, open the hard drive 
case and remove the magnet from the 
read/write head. Remember these magnets 
are really powerful (much stronger than 
typical refrigerator magnets) and can be 
stubborn when trying to remove them. 
Alternatively, you can find rare earth mag­
nets at most electronics stores or online. 

1 RHEOSTAT: Rheostats (250hm 3watt) 
are available at electronics stores for around 
$3-$5. Rheostats may also be referred to as 
potentiometers. 

1 ADJUSTER KNOB: Adjuster knobs can 
be found with rheostats. 

1 POWER ON/OFF SWITCH (OPTIO -
AL): I like to have my stirplate plugged in 
and then power it on/off with a switch, 
though you can save some effort by simply 
plugging and unplUgging the power supply 
from the wall outlet. 

wwwbeertown.org 

1 FLASK OR FLAT-BOTTOMED GLASS 
CO TAINER 

1 MAG ETIC STIR BAR: Usually avail­
able at homebrew supply stores or at many 
online retailers. 

ElECTRICAL WIRE A D WIRE NUTS 

ASSEMBLY INSTRUCflONS 
Gather all of your parts. Center the fan in 
the bottom of the box with the free spinning 
motor facing up, and attach the fan body to 
the box with a small amount of epoxy or 
super glue. Be sure the fan and magnet (see 
below for installation of the magnet) are 
close to the inside top of the box, but not so 
close that the magnet rubs against the 
inside. The fan will have red , yellow and 
black wires. The yellow wire is not required 
and can be tied off or removed. 

Next drill a small hole where you want to 
position your rheostat and another where 
you want to position your optional on/off 
switch. Then drill a small hole in the rear of 
the box for the power supply cord to pass 
through. 

Your DC power supply should have two 
wires. Attach one to the fans black wire 
and one to the on/off switch. Connect the 
fan's red wire to the rheostat, and use a 
jumper wire to connect the on/off switch to 
the rheostat. last, if your on/off switch 
includes illumination, use a jumper wire to 

connect the illumination pole on the 
switch to the fan's black wire . 

Center your magnet on the fans spinning 
motor and secure it with glue or double­
sided tape. Plug the power supply in, test 
your connections , (continued on page 33) 
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Soon after rormin~ the Deep Six Brewin~ 

Company, it became apparent that our current 

la~erin~ cabinet was not nearlv lar~e enou~h 

to la~er all our beer-so I decided to build a 

walk-in cooler. 

My goal was to create a cooler large 
enough to lager and store all our beer, 
with the ability to sustain sub-40° F 
temperatures year round. Online 
research revealed the plausibility of 
building a cooler, powered by a win­
dow AC unit , many times bigger than 
the largest chest freezer. I had the per­
fect area in the shop's utility room for 
the cooler- it was out of the way, had 
a window and was not in use. 

The cooler was designed with the 
follOwing goals in mind: 
E Well insulated 
E Airtight 
E Low moisture 
E Good air distribution 

A well insulated 
cooler uses less 
energy and is 
more stable with 
far smaller tem­
perature swings. I 
learned that typi­
cal cold storage 
has an average R­
value (a material's 

R-value is the measure of its resistance to 
heat flow) between R30 and R35 while 
freezers average between R40 and R50. 
From this I determined the target R-value 
for our cooler would be R35. 

The air outside the cooler contains both 
moisture and heat. Removing moisture 
from the air makes it much easier to lower 
the cooler's temperature. Part of the air con-

~--~ . ditioning process is dehumidifying the air 
it cools. For an efficient cooler, and to 

keep the AC unit from icing up , it is 
important to have as little air 

exchange with the moist outside air 
as possible . Good insulation, an 
airtight chamber and good airflow 
will all reduce the buildup of mois­
ture in the cooler. 

To s:ool the entire space and its con­
tents evenly, it is important to 

have good air distribu­
tion. Any dead 

spots 

will result in slower cooling and higher tem­
peratures for the beer placed in that area. 

Electrical Considerations 
Even the smallest AC unit can eventually cool 
a very large space if it is well insulated. 
However, the right size unit can be more cost 
efficient. Too small a unit will run excessive­
ly, but too large a unit may not run enough. 
It is important that the AC unit runs fre­
quently enough to pull any moisture out of 
the air. 

I estimated the cooler's surface area to be 
roughly 210 square feet with a target R­
value of R35. The maximum temperature 
differential (L::,T) expected is 70 degrees . 
Based on the formula below and these 
numbers , I calculated an average heat 
loss of only 420 BTUs per hour. Even if I 
totally screwed up and the final R-value 
was only R20 , the average heat loss 
would be only 735 BTUs per hour. I 
could have gotten away with less cool­
ing capaCity, but didn't want to chance it 
so I purchased a 10,000 BTU Frigidaire 
window AC. 

Heat Loss (BTUIHr) = surface area XL::, T 
R-Value 

The challenge with window AC units 
is that you cannot set them to sub-40° 
F temperatures as the internal ther­
mostat prevents such a low setting. I 
purchased a Ranco single-stage con­
troller to override the AC's built-in 
controls. Make sure the controller 
you purchase is able to handle the 
surge amperage of the AC unit you 
install. The Ranco can handle up to 

13 amperes. You can find Ranco 
controllers at many home brew 
shops and online. 



Before you start, please heed this warn­
ing: modifying an AC unit is very dangerous 
if you do not know what you are doing! If 
you do not have the appropriate experi­
ence, seek out an expert to make the 
modifications for you. Improper modifi­
cations may result in a broken AC unit 
ancIJor bodily harm. 

Make absolutely certain the capacitor inside 
the AC unit is fully discharged before touch-

ing (leave the ."III!II •• 
unit unplugged 
for 24 hours). 
You'll need to 
rewire the AC 
unit controller to 
make the com­
pressor and fan 
turn on when 
electricity is sup­
plied and contin­
ue running until electricity is removed. In the 
picture the common (white) wire remains 
wired into the capacitor. Splice the hot (black) 
wire from the controller into both the fan and 
compressor's hot wire. Splice the ground 
(green) wire into a ground wire. In the photo 
the capped blue wire is part of the old wiring 
and not needed. Everything else stays as is. 

Before reassembling 
the AC, remove the 
fresh air vent 
and fill the hole 
with expanding 
foam . Anything 
you can do 
to reduce the 
amount of out-
side air getting 1III.""IIiI_... into the cooler 

improves performance. On my unit , I cov­
ered all of the foam insulation inside the AC 
with Reflectix to better insulate it. 
(Reflectix is basically bubble wrap with 
aluminum foil attached to both sides . 
According to the manufacturer it reflects 
97 percent of radiant energy; prevents 
mold and mildew; retards vapor and radon; 
and is not affected by moisture or humidi­
ty. ) I ended up replacing the original AC 
cord with 14-gauge wire directly wired into 
the Ranco controller. I put the AC back 
together with the old thermostat intact to 
just make it look a little nicer. 

Consfrucfion 
After clearing the 
area for the cooler I 
realized that who­
ever built this room 
more than 30 years 
ago didn't really care 
about joist spacing 
or squaring the 
walls. There were 
gaps everywhere that had to be filled. The 
first step was sealing the gaps with expand­
ing foam and then lining the walls with 
Reflectix. 

Next I installed the insulation. I purchased 
five packs of RJO insulation for the walls 
and ceiling. Before installing, I added a 
2x2 to the front of each joist to allow more 

room for the insula­
tion to expand. In 
retrospect, I should 
have bought R20 
insulation, which 
would have been 
a better fit as 
the R30 ended 
up being a little 
too compressed. 

Insulation works best when 
allowed to fully expand. Buy the proper 
depth of insulation for the stud cavity 

available. If you need more insulat­
ing value, choose a different type of 
material. I stapled nylon strapping 
across each joist to hold the insula­
tion in place. 

After insulating the three walls I 
added framing to the window open­
ing to make the AC unit mount as 
solid as possible. It is important to 
note that you should not install the 
AC unit level- instead it should tilt 
slightly down in the rear to encour­
age drainage. I used expanding foam 

to seal all 
cracks and 
gaps , spray 
painted the 
window 
black and 
covered it 
all with 
Reflectix. 
To ensure 
adequate 

power to the unit , I added a new 
20 amp circuit routed from the main 
breaker box inside conduit through the 
window next to the AC. 



( 
In laying out 
the cooler, I 
had to take 
into consid­
eration the 
a v ailable 
room for the 
doorway as 
well as the 

layout of the other walls. The door is one of 
the cooler's weakest links, so the smallest 
door possible should be used. I bought the 
only 24-inch door I could find and unfor­
tunately it was not insulated. The first 
challenge was constructing the doorway 
and creating the best airtight seal 
between it and the door. What I came up 
with, after building the basic door frame 
and installing the door, was to run 2x4s 
turned on their sides all the way around 
the inside of the door (2x2 on the hinge 
side of the door for extra space) and 
line each with heavy weather stripping. 
The edge of the 2x4s should form a 
tight seal against the entire door while 
closing flush. 

I lined the out­
side of the cool­
er with a 3/8" 
pressed board 
material that 
resembles pine. 
I added 2x2s 
and R30 insu­
lation to the 
joists just like 
the other walls and installed a large 
bolt style locking mechanism to 
secure the door. 

I next began 
installing the 
insulated 
board , R­
Max, which 
is rated RS 
for a 3/4" 

thickness 
and was the 

board firmly against the joists. I 
trusted there would be enough 
insulation covering these nails to 
keep them from "sweating" mois­
ture into the walls. The corners in 
this first row of insulation did not 
line up so I used expanding foam 
and duct tape to seal. For the ceil­
ing, I built a simple 2x2 frame at 8 
feet and put as much R30 insula­
tion on top of it as I could , running 
across the joists. 

I decided to insulate all four walls, 
then the ceiling and floor. The area 
was going to be just wide enough for 
me to line each side wall with three 
sheets of the foam insulation and still 
be a touch over 48 inches wide. To bet­
ter seal the area , I staggered each layer 
of insulation so the seams did not line 
up. I glued each panel in place with an 
instant adhesive that is sold in tubes like 
caulk. I covered every seam of every 
layer with aluminum foil tape to seal any 
small gaps, paying special attention to 
the area around the window and AC unit. 

The floor 
and ceiling 
were next. 
Since the 
ceiling was 
alread y 
insulated 
with R30 , I 

iii •• ". insulated it 
the same as the walls with three sheets of 
insulated board. For the floor I installed six 
sheets of insulated board, which turned out 
to be exact1.y the same height as the door­
way. ext I placed a 1/2" sheet of plywood 
on top of the floor insulation for stability. 

highest R­
value board I could find. I lined 
the walls with a Single sheet 
nailed to the joists. These are the 
only nails used in the insulation 
but were necessary to tightly 
hold this first layer of insulated 

I decided to finish off the inside of the cool­
er with plastiC wallboard. It was very expen­
sive but really completed the cooler's "profes-
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sional" look. The 
wallboard was 
glued in place on 
all the walls, floor 
and ceiling. To 
cover any gaps, I 
used a plastiC 
trim made for 
mobile homes. I 

r 

glued the trim in place and then caulked the 
entire inside of the cooler. I also installed a 
light in the ceiling of the cooler. 

The next challenge was insulating the door. 
glued eight pieces of the foam insulation 
together to make a solid block 6 inches 
thick. I determined the width and height of 
the block by tracing the exact size of the 
doorway onto the inside of the door minus 
1/4" on each side. Experimentation deter­
mined that the side of the door that swings 

open must have 
a 1S-degree angle 
cut into it to clear 
the doorway yet 
keep as tight a 
seal as possible. 
After the angle 
was cut and the 
block was test­
ed , I covered it 
with wallboard 
and glued the 
block onto the 
door using the 

traced outline of the doorway as my 
gUide. I glued the block with the door 
on its hinges so I could make sure it 
was drying in exactly the right place. 

The cooler's 
internal dimen-
sions turned 
out to be 48" 
wide by 89" tall 
by 60" long on 
the shonest wall. 
I purchased a 
48 "x72 "x18 " 
wire rack to 

go against the 
back wall and a 36"x72"x18" wire 
rack to go against the shortest wall. 
Another small rack was purchased to 
go under the AC unit. For now, the 
rest of the area remains open to 
allow plenty of room to move about. 

www.beertown .org 

:11 



I mounted the Ranco controller on the 
wall next to the AC and ran the thermostat 
to the back top corner of the cooler. 

To hold the tem­
perature probe, I 
filled an empty 
White Labs yeast 
vial with the 
goop from an ice 
pack and drilled 
a hole in the top. 
This allows the 
temperature con­
troller to monitor 
the true tempera-

ture of the cooler instead of the ambient 
temperature. 

~inal Thou,hfS 
The cooler is complete and has gone through 
several diffe rent testing phases. It currently 
isn't under much of a load as I really haven't 
had time to fill it up. For the last four weeks it 
has been holding 36°F with no problems. The 
AC compressor 
has not "frozen 
up" except during 
its initial cycle 
where I got a little 
trigger-happy and 
lowered the tem­
perature too quick­
ly before allOwing 
all the moisture to 
be removed. To 
help combat thiS , I 
placed a small fan 
in the cooler that runs 24 hours a day to stir the air 
as well as help with ice bUildup. 

www.beertowI1.org 

From research and a forum discussion on 
HomeBrewTalk.com, I learned that my 
biggest challenge was going to be controlling 
the humidity and the window AC's ability to 
effiCiently remove it from the cooler. The 
temperature must initially be slowly drawn 
down to allow appropriate time for all mois­
ture to be removed. This is accomplished by 
starting at around 60° F for a few hours and 
then dropping the set point several degrees 
every 30 minutes or so, watching for any 
signs of ice forming on AC coils. Adding 
the constantly running fan has completely 
eliminated ice buildup in the cooler. I have 
also found it helps to temporarily raise the 
set point a few degrees when adding a 
large load to the cooler to ease its ability 
to absorb the additional mass. 

So far the coldest ambient temperature 
I've recorded is 19° F although it rose to 
21 ° F before I could take the photo. I 
purchased a "kill-a-watt" wattage moni­
tor to determine how much electricity 
the cooler used during the first two 
weeks of August in the South Georgia 
heat. Over the two-week period, it 
averaged .17 kwph. At an estimated 10 
cents per kw, the electricity cost of the 
cooler is $12.24 per month. As a com­
parison, I put the "kill-a-watt" on my 
small dorm fridge for a week. It aver­
aged .14 kwph , which translates into 
$10.08 per month. So our 165 cubic 
foot cooler costs only $2.16 more per 
month to run than my 2 cubic foot 
dorm fridge . .. pretty amazing. Once 
loaded, I expect the cooler's efficien­
cy to be even better due to the 
increased mass . 

Now that it's finished and I'm satis­
fied with the test results , it's finally 
time to get busy brewing to fill this 
bad boy up! 

Gabe Fisher lives and brews in 

Valdosta, Ga. At the prompting 

of several friends, he has recent­

ly returned to the craft of home­

brew.ing after several years' 

absence to form the Deep Six 

Brewing Company, which 

specializes in lagers. Visit his 

site at DeepSixBrewing.com 

for updates and further 

information. 

, , ~ , y 
THE BEVERAGE PEOPLE 

H ome Brewing, Cheesemaking 
and Winemaking Supplier 

WELCOME To HOMEBREW 

C ALIFORNIA. "ANYTIME OF YEAR 

You C AN FIND IT H ERE". 

The Beverage People has added 
cheesemaking supplies to their 
great lineup of fermentation 
ingredients and equipment. If 
you haven't tried making your 
own fresh FETA, give us a call 
and in a week you will have the 
most delicious cheese for dinners 
or salads. O ur Soft-Cheese Kit 
(CH81) makes 2 beautiful wheels 
of Feta or other soft ripening 
cheese and includes enough 
supplies to make at least 20 
wheels. 
O ur beer ingredient kits make 5 

gallons of superlative homebrew. 
Go for Scharjfinberger® Chocolate 
Porter (BN121) or the staffs' 
favorite, "Breakfast of Champions" 
Imperial Stout Framboise 
(BN91). We have a 24 page 
catalog for winemakers as well 
as a 32 page catalog for brewers, 
cheesemakers and meadmakers. 

Come visit our retail store at: 
840 Pinel' R d. #14 
SANTA ROSA, CA 

Call us toll free for orders: 
800 5441867 or 

www.thebeveragepeople.com 

Open: Tuesday-Friday 
10:00 - 5:30 

and Saturday 10:00 - 5:00 
A lso open Mondays: August 

through D ecember 
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nylon tube 
(Note: This is the cloudy 
white semi-rigid tubing you 
can get at the big box home 
improvement store, or perhaps 
your local homebrew shop . Take 
your cobra tap with you when 
you go to buy your tubing to 
ensure that this tubing fits 
snugly in the end of the tap.) 

• Cornelius keg with your home­
brew on CO, (pressure released 
to approximately 3- 5 PSI). 

• Cobra (aka "picnic") tap con­
nected to keg 

• Sanitized 12- or 22-ounce brown 
glass flip-top bottles (chilled 
to brew temperature is best) 

• Sanitized bottle caps 
• Bottle capper 

to differen-



• 
Co..I"bc1 Ol"ieY 
00 yOIA lef YOIAV c.o.vboy fo.;lIf,z.u dv,p dvy 
like fhe "o-V,;lfe fo." ,f ,z.ev h1o."lAfo.dlAVevf 
flAjjeff? n if ( ' piece of fC.Vo..p PVC . 
pipe h1o.kef if eo.f iu , o."d eve" WOVkf w,fh 
C.o.Vboyf fho.f ho.ve ho."dlef irlff o.ll ed. I IAfe 
fh if f ih1p le DIY foo l evuy f 'h1e I bvew. 

How-fo : ClAf 0. 5- 01" c. - i"d le"jfh of 
fC.Vo..p ( ' fewev pipe . ROIA"d fhe i"f ide 
edje wifh 0. VOlAfev IAfi"j 0. vOIA"d -~vu 
bif , 01" ho."d ~Ie lA"fil fh100fh ( fho.f f 
who.f I did) . 1'100ke fevuo. l fh1o. )) C.lAfr 
0" fhe boHoh1 fo o.lIow dvo.i"Cije. /Jofe : 
00 "of IAfe fhe c.o.vboy ho."dlef fo flAp­
povf fhe weijhf of 0. C.o.vb07 o.f o."y 
f ih1e . I wo.f o.ble fo ~"d 0. fC.Vo..p 
piec.e of 1A"lAfed fewev pipe fO f hif 
j o.djef c.off h1e "ofhi"j fo h1o.ke. 

Parts list: 
·2-liter (or 3-liter) cleaned 

and sanitized soda bottle 
• 1/ 2" FPT brass or stainless 

steel (SS) tee 
• Several O-rings-fit to size 
• Nylon garden hose washer 
• 14.5" SS tube (scavenged from a 

Corny keg dip tube-use the 
curved end) 

• 1/ 2" MPT black liquid water­
tight strain relief fitting 

• Cobra ("picnic") tap with 38" 
of 3/ 8" 00 clear beer line hose 

• 1/ 2"x3 /8" brass adapter 
• Carbonator and CO, cartridges 

to fit (typically available 
from your local homebrew shop) 

• 3/ 8" male flare x 3/ 8" MPT 
brass needle valve (this valve 
allows you to use normal CO, 
bottles and regulators as well 
as the carbonator, and also 
can close the system off to 
allow CO, cartridge changes 
without letting air into your 
homebrew) . 

• Small cooler to keep your home­
brew at the right serving tem­
perature. Note: the cooler I 
used has a 1 1/ 2" hole cut into 
the lid to allow the soda 
bottle to protrude. A taller 
cooler would allow the entire 
system to be contained inside. 

• 3" length of clear 3/ 8" 00 (put 
on beer end of SS tube to allow 
2- or 3-liter bottle use) 

• 3/8" hose clamps (Oetiker type 
SS clamps recommended) 

• Teflon tape 

parts list: x 1/2" 
• 6" diameter x 6" long 

thick PVC pipe 



r 

'WG\Il~ fVG\j StMif iz..e.v 
tW SfovG\je. (JOX 
If', eMy fo fi,_ ;f ;z.e 1 0~j ;fe"" ,~cl. M 'f'00M , 

o.~fo ' ;f'l.oM o._d .. o.ck;_j co._e, ~' ; -j 0. ,fo .. e 

bo~jl.f wo.llf''V'e .. f .. o.y, b~f f l.e,e f .. o.y, co._ be fI ;"" y o.-d f' .. o_e fo ' f' ;l1qje o.-d 

c .. o.ck;_j' ro .. f;fy; _j f l.e f .. o.y w;f l. 0. woode_ l.o",eb~;Jf 
f' ;_e box ,o llie, fl.e,e f' .. oble"" o.-d ",o.ke, fl.e f .. o.y' 

f o. .. eM;e .. fo ~,e o.-d ",o .. e d~ .. o.ble, 

HOw'--to : A , ;"'f' le !" x'+" f' ;~ 'C"'V' e-c lo,~ .. e w;fl. feef 

o.dded rof" f l.e box o.bolle o._y wo.fe.. fl.o.f je fJ 0_ 

fl.e b .. ew fo.ble o.-d '~f'f'O .. fJ fl.e ce_fe.. of +I.e f .. o.1' 

C~fo~f l.o.-d le' 0_ fl.e e-d, ",o,ke ;f eo.,y fo f' ;ck ~f" 
...elle o.-d e",f'fy fl.e f .. o.1' ClAf f' lex;j lM, co.- be o.dded 

M 0. COile.. fo keel' dIAd o.-d -o.,f;e' OlAf beMe-

b .. ew ,e";OM , Affo.cl. ,o...e bt.<"jee co .. d 0_ eo.cl. e-d 
fo keel' fl.e f' lex;j lM, I;d ,_ f' lo.ce dlA" ;"j ,fo"qje , f1e 

'IA .. e fl.o.f 0.11 e~IA ;f'...e_f ;, d .. y 1"";0.. fo ,fo"qje, AJofe: 

I , f;\\ IA,e 0. b~ckef fo ,o.~; f;z.e l.o'eJ , 
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parts list: 
• 2- or 3_liter pET soda 

bOttle cap 
• universal tubeless tire 

clamp in ,tire valve 

(NAPA ~O-432) 
• CO, bOttles with 

attached regulator and 

hose 
.1/4" FPT x 1/4" FPT 

brass or stainless steel 
ball valve (thiS allOWS 
the system to reliably 
shut off ensuring your 
CO, tank doesn't slowly 

drain) 
.1/4" x 1/4" nipples 
• 1/4" MPT tire fill chuck 

Parts list: 
• 2 l"x 4" x33" f' 

boards (not . ~r or pine 
, e. a 1 x 4 
~s actually 3 1/ 2" ,board 

• 4 l"x 2" W~de) 
x 6 5 / 16" 

braces (ali ,wOOd cross 

t 
gn w~th i d 

ures on th n en­
wall e bottom of th 

paper tray) e 
• 33"x7 1/ 4" 
tr plastic wall ay paper 

• 33"x S"x3 / 16" plexigl 
a Cover) ass (as 

• 2 small eyebolt 
the b s to attach 

ungee Cord 
• 2 length s 3 / S"x1S" 
cord (to hold bungee 
in place d ' the plexiglass 

ur~ng t 
• WOOd glue s orage) 

• 1 1/2" nails 
(

or WOOd 
pre-drill h screws 

oles t 
WOOd s l ' 0 aVoid 

p ~tting) 

10"7 Pvofe.vo.. ;f 0.. 1>1e.l>1be.v 
of fhe. Co.,vol ;"o., fSve.wl>1o..ffe.Vf 
;" Cl,o.,vloHe., AI.c. ~ 

www.beenown.org 



Whirlpool Chiller (continlled j rom 21) 

You might wonder how I can get the won 
down to lager pitching temperatures with 
this setup. The way all chillers work is to 
transfer heat from one liquid to another and 
the won is only going to get as cold as the 
cooling liquid. For lagers, I use a second 
pump to run ice water through the chiller 
and back into a bucket. The bucket starts 
out with a bunch of ice from my refrigerator 
and about a half gallon of water. As the heat 
is transferred from the wort to the bucket of 
ice, the ice melts. If I need more cooling 
power, I just add more ice. 

Since my first trials with this method of 
cooling, the results have been fantastic. 
I've given away the large collection of 
counter-flow devices that used to clutter 
my brew shed and I brew exclusively using 
this technique. A number of brewers have 
switched to this technique and report 
excellent results as well. The consensus is 
that none of us would consider going back 
to a non-whirlpool chiller. Give it a whirl 
and I'm sure you'll be a convert too. 

Jamil Zainasheff is a former Ninkasi 

award winner at the National 

Homebrew Competition. Visit Jamil's 

website, www.mrmalty.com for more 

information. iJl 

Homemade Stirplate (continlled jrom 25) 

make sure the on/off switch works, and 
verify the rheostat can adjust fan speed. 
Close up the box, and you are ready to go. 

USING HIE STIRPlAH 
Create your starter by bOiling water with 
enough DME to make a 1.040 OG wort 
(approximately 0.5 pound per 2 liters of 
water). Boil for 30 minutes then chill to 
room temperature. Transfer your starter 
and stir bar into a sanitized flask or flat­
bottomed bottle. Place the flask on the 
stirplate but allow the stir bar and magnet 
to mate before turning the power switch 
on. Once the stir bar has centered tum the 
stirplate on with the power level at its 
highest setting. The wort will begin to spin 
and you should see a vortex forming in the 
middle of the flask. If this vortex spins too 
fast the tip could throw the stir bar out of 
center, so adjust your power level accord­
ingly. (You can also test your setup first 
with water, which will allow you to eaSily 
see the stir bar and the vortex that forms. ) 

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

6.01b 
3.01b 
7.00z 
7.00z 
3.00z 

3.00z 
1.50z 

0.50z 

0.50z 

(2.72 kg) German Munich Malt 

(1 .36 kg) two-row Pilsner Malt 

(0.19 kg) 40L Crystal Malt 

(0. 19 kg) Chocolate Malt 

(85 g) German Carafa Malt 

400L 

(85 g) Roasted Barley 

(43 g) Hallertauer Mittelfruh 

pellet hops (4.5% alpha acid) 

60 min. 

(14 g) Hallertauer Mittelfruh 

pellet hops (4.5% alpha acid) 

20 min. 

(14 g) Hallertauer Mittelfruh 

pellet hops (4.5% alpha aCid) I 

min. 

Wyeast 2206 Bavarian Lager 

Yeast 

Original Target Gravity: 1.055 

IBUs: 30.5 

lOW that your starter is spinning, pitch 
your yeast directly into the vortex. The 
yeast will quickly disperse and remain sus­
pended in the wort. Aeration with a diffu­
sion stone is optional but recommended. 
Loosely cover your flask with sanitized 
aluminum foil and let your starter go for 
two days. Before pitching the starter into 
freshly brewed wort you may choose to let 
the yeast settle and decant some of the liq­
uid off, though most home brewers pitch 
the entire volume. 

With the addition of your new stirplate you 
should observe decreased lag times, more 
rapid ferments and a cleaner finished prod­
uct. You might even discover you brew 
more often:-I've found it is much more dif­
ficult to procrastinate a planned brew day if 
I have a flask full of active yeast screaming 
to ferment some freshly brewed wort. 

Erik Beer lives and brews in Concord, 

Calif. where he is an active member of 

DOZE {Diablo Order of Zymiracle 

Directions 
All-Grain: Mash at 154° F (68° C) for 60 

minutes. Raise mash temp to 168° F (76° C) 

and hold for 10 minutes. Sparge at 170° F (77° 

C). Collect enough runoff for a 90 minute boil. 

Boil 90 minutes with 60 minute. 20 minute, 

and I minute hop additions. Ferment at 53° F 

(12° C) for two weeks. Rack beer and raise 

temp to 65° F ( 18° C) for 24-48 hours for a 

diacetyl rest. Drop temp to 32° F (0° C) and 

lager 4 to 6 weeks. Follow your normal proce­

dure fo r bottling o r kegging. 

Extract with Specialty Grains: Substitute 

6.5 Ib (3.0 kg) of brand-named canned light liq­

uid malt extract and I Ib (0.45 kg) CaraMunich 

malt fo r the Pilsner and Munich malts. Increase 

60 minute hops to 2.0 oz (57 g) . Steep grains in 

2 gallons (7.6 L) of water, bring to 170° F (77° 

C) and ri nse with 0.5 gallons (1 .9 L) of hot 

water: Remove from heat. stir in extract. and 

bring to a boil. Boil 90 minutes with 60 minute. 

20 minute and I minute hop additions. Ferment 

at 53° F (12° C) for twO weeks. Rack beer and 

raise temp to 65° F ( 18° C) fo r 24-48 hours for 

a diacetyl rest. Drop temp to 32° F (0° C) and 

lager 4 to 6 weeks. Follow your normal proce­

dure for bottling or kegging. 

Enthusiasts). He brews a range of styles, 

but keeps coming back to pale ales as he 

seeks that elusive perfect recipe. iJl 
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Great American 

Beer Festival 
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By Marty Jones 



d) or most people, it's a song that hallmarks 
the holiday season. But folks in the craft 
beer trade-and the beer lovers who 

enjoy their brews-hum "It's the Most Wonderful 
Time of the Year" when late September rolls 
around. That's the time when visions of the Great 
American Beer Festival and the nation's best 
beers-not sugar plums-are dancing in our 
heads. Days after the GABF, we're still not used to 
being served a beer larger than 1 ounce. ("My 
man, you can get kicked out of the building for a 
portion that size.") 

But such is the price of adjustment follOwing 
another wonderful round of the Great American 
Beer Festival. This year's GABF was the 25th 
installment of the festival and marked a heady 
milestone. With 25 editions now under its belt, 
the festival has passed through the manway of 
maturity and earned the sort of credibility that 
only comes with age. And big success. 

When festival founder and Brewers Association 
president Charlie Papazian put on the first 
GABF in 1982, the event's handle was as much 
a tongue-in-cheek title as a think-big gesture . 
"At our first festival in 1982 we had 20 brew­
ers," Papazian recalls, "and only three or four 
were microbrewers." 

But today the festival more than lives up to its 
Great name. The 2006 GABF beer list offered 
more than 1,650 different beers made by 384 
breweries. And while the first fest attracted about 

a thousand people, the 2006 edition drew approx­
imately 41 ,000 brewers and beer lovers to the 
Colorado Convention Center in Denver. The tally 
was a whopping 39-percent increase in atten­
dance from the 2005 festival. 

Before the Friday and Saturday night sessions 
had started, tickets for them had been scooped 
up . "This is the first time we've sold out before 
a session opened," said Cindy Jones , marketing 
director for the event. It was an especially 
impressive feat considering that an expanded 
festival floor plan (boosted by 44,000 square 
feet to 188,000 square feet of beer-blessed 
topography) allowed for a higher number of 
available tickets for all GABF sessions. 

"The lines outside the Convention Center 
before each opening were huge," noted Steven 
Frank, one half of the Maryland-based Brews 
Brothers writing team and a first timer to the 
GABF. " It was gratifying to see how many young 
people were interested in craft beer." 

The "SOLD OUT" signs were proof of the more 
firmly entrenched appeal of craft beer in the 
U.S. today. But while most industries equate 
selling out with diluting one's art for dough, the 
sold-out success of the GABF and craft beer has 
corne about through an emphasis on art and 
quality, not a sacrificing of the two. 

The number of beers entered in the fest's judg­
ing was liquid proof of that brewers' art. The 
GABF's 104 judges were faced with the envi­
able-yet-difficult task of evaluating 2,402 beers 
from 450 breweries. Papazian never imagined 
such a staggering number of brews 25 years ago. 
"The GABF and the number of craft beers made 
by America's small, traditional and independent 
brewers have grown beyond our biggest 
dreams ," he said with pride. 



The GABF's medals ceremony had the 
nation's brewers dreaming of accepting a 
medal and shaking Papazian's hand. 
Among those doing the most glad-handing 
were the big-scale beer makers at Pabst 
Brewing, which landed Large Brewing 
Company of the Year honors thanks to 
medals for its mainstreamed beers. 

Longtime favorites Daniel and Deb Carey 
of Wisconsin's ew Glarus Brewing 
picked up the nod for Mid-Size Brewery 
of the Year thanks to gold medals for their 
Belgian Red and Cherry Stout. 

Scrappy and well-respected Bear Republic 
Brewing won Small Brewing Company of 
the Year honors for the first time, thanks to 
its four 2006 GABF medals. Pelican Pub & 
Brewery stepped into the spotlight for the 

AHA MEMBERSHIP 

RALLY 
American Homebrewers Association 

third time to win five medals and Large 
Brewpub of the Year honors . Illinois' 
revered Flossmoor Station brought home 
the Small Brewpub Company of the Year 
honor. "We're stunned, shocked and 
amazed," said Matt Van Wyk, Flossmoor's 
head brewer, of winning the title. "And 
very proud. The biggest thing is getting 
recognized by our peers like that. " 

Out on the festival floor, brewers received 
meaningful recognition from the fest's 
beer-lOving attendees. The ebb and flow 
of "buzz beer" scuttlebutt was in full view 
as lines swelled and shriveled at various 
brewery tables. 

Maui Brewing's nippy coconut porter was 
one such attention getter, along with the tart 
Berliner-style wheat beer from Southampton 

For more information about the AHA Membership Rallies 
visit www.AHArally.org 

Am.neaA HomebrewersAuodatioll M.. 
A Dmsiotl of tbt Brewers AuociatioQ II£.£IS 

www.be.rtl»l.lI.011 UIUUI II SII 

Publick House. The Lost Abbey series from 
Port Brewing also drew deep crowds, as did 
the ambitious brews from Russian River, 
and the boundary bashing beers from 
Dogfish Head. A lemongrass and fresh 
ginger infused beer from Nodding Head 
was one of the many unexpected discover­
ies of the fest. Such genre-bending beers 
alter one's beer thinking and make the 
GABF a wonderful beer-hunting experience 
for consumers and brewers alike. 

Also drawing recognition were the GABF's 
annual beer and food pairings, which 
attracted bigger crowds this year than last. 

2006 GABF By the Numbers 

188,000 square feet of beertopia 

41,000 attendees 

2,700 volunteers 

2,402 beers judged in competition 

1,650 beers on the festival floor 

450 breweries with beers in competition 
384 breweries with beers on the festival floor 

203 medals awarded 

104 judges from nine countries 

94 entries in American IPA category 
69 categories judged 

39 medals won by California breweries 

35 entries in Pro-Am competition 

28 medals won by Colorado breweries 
3 sold-out sessions 

1 person dressed as a turkey at the festival 

g(We ih£ ~aie! 
The 2007 GABF is October 11-13 atthe 
Colorado Convention Center in Denver. 



"We're changing people's minds about 
beer," said Jorge de la Torre, dean of culi­
nary education at the Denver campus of 
Johnson & Wales University 

Of course , the GABF also sported telling 
smaller moments. The fest 's trademark 
tradition of a collective crowd roar when 
tasting cups are dropped continued. A 
throwback to years past (when dropped 
and broken tasting glasses drew a sympa­
thetic chorus of groans) , it even showed 
up in the festival restrooms. 

There were more meaningful moments , 
too, from people whose lives have been 
made better by the GABF and America's 
trailblazing brewers. A woman from rural 
Kentucky told of how, years ago, her beer 
experiences were limited to the industrial 
lagers and light beers sold in her town. 
But her beer horizons were forever 
expanded when she attended her first 
GABF 10 years ago. "I love IPAs ," she said, 
her head rolling back with pleasure as she 
testified. "Once you try good beer you can 
never go back. Never. " 

At Falling Rock Tap House (the after-party 
destination during GABF week) one visitor 
offered what may be the best testimonial to 
the joys of great American beer. The Army 
medic had just returned from a tour of 
duty in Iraq, and Denver was his first des­
tination back on red-white-and-blue soil. "I 
planned my trip home around the GABF," 
he says. "I was not gonna miss the festival. " 

Brewers share his sentiments. 'The GABF is 
the best weekend ," said Flossmoors Van 
Wyk. "I love Colorado, and there's so much 
good stuff to do at the GABF" 

"It's a wonderful opportunity to see old 
friends ," beer writer Frank says of the 
GABF, "and to meet people we have spoken 
with for years but not met in person. One 
young 20-something brewer at our hotel 
said to us, This is only my second year, but 
I'm going to come for the rest of my life. '" 

Marty Jones splits his time between 

being a "man about foam," writing 

about the craft beer industry, and 

serving as the lead singer of the 

band Marty Jones and the Pork 
Boilin' Poor Boys. 

www.beertown.org 
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Gold: Red Dog, Miller Brewing Co. , Milwaukee, WI 
Silver: Lone Star, Pabst Brewing Co., Woodridge, IL 
Bronze: Henry Weinhard Private Reserve, Miller Brewing Co., 

Milwaukee, WI 

Gold: Pyramid Crystal Weizen, Pyramid Breweries, Seattle, WA 
Silver: William Jones Wheat Beer, EI Toro Brewing Co. , 

Morgan Hill, CA 
Bronze: Shiner Dunkelweizen, The Spoetzl Brewery, Shiner, TX 

Gold: Hefeweizen, Widmer Brothers Brewing Co., Portland, OR 
Silver: American Wheat, Opa-Opa Brewing Co., 

Southampton, MA 
Bronze: Mueller Unfiltered Wheat, Springfield Brewing Co. , 

Springfield, MO 

Gold: Belgian Red, New Glarus Brewing Co., New Glarus, WI 
Silver: Blue Moon Chardonnay Blonde, Blue Moon Brewing Co., 

Golden, CO 
Bronze: Patty's Chile Beer, Wynkoop Brewing Co., Denver, CO 

Gold: The Wind Cried Mari, Cambridge Brewing Co. , 
Cambridge, MA 

Silver: Leinenkugel 's Sunset Wheat, Jacob Leinenkugel 
Brewing Co., Chippewa Falls, WI 

Bronze: Fred Miller's Classic Chocolate Lager, Miller 
Brewing Co. , Milwaukee, WI 

Gold: Fuel , Capitol City Brewing Co., Arlington, VA 
Silver: Black Majic Java Stout, Barley Island Brewing Co., 

Noblesville, IN 
Bronze: Arctic Rhino Coffee Porter, Midnight Sun Brewing Co., 

Anchorage, AK 

Gold: Smokin' Mesquite Ale , Humperdinks Restaurant and 
Brewery, Dallas, TX 

Silver: Pullman Brown Ale, Flossmoor Station Brewing Co. , 
Flossmoor, IL 

Bronze: Maple Nut Brown Ale, Tommyknocker Brewery, 
Idaho Springs, CO 

Gold: Worryin' Ale, Piece Brewery, Chicago, IL 
Silver: Sun Rye, Redhook Ale Brewery, Portsmouth, NH 
Bronze: Surfer in the Rye, Huntington Beach Beer Co. , 

Huntington Beach, CA 

Gold: Blue Moon Honeymoon, Blue Moon Brewing Co. , 
Golden, CO 

Silver: Ray's Honey Rye, Boscos, Memphis, TN 
Bronze: Hummingbird Ale , Mountain Sun/Southern Sun Pub 

& Brewery, Boulder, CO 

Gold: New Grist, Lakefront Brewery, Milwaukee, WI 
Silver: Angry Mike 's Stoudt Creek, Flossmoor Station 

Brewing Co. , Flossmoor, IL 
Bronze: Samuel Adams Utopias 2003, The Boston Beer Co. , 

Boston, MA 

Gold: Cherry Stout, New Glarus Brewing Co. , New Glarus, WI 
Silver: Barrel 001 , Santa Barbara Brewing Co. , Santa 

Barbara, CA 
Bronze: Bourbon Ivan, Iron Hill Brewery & Restaurant -

West Chester, West Chester, PA 

Gold: Bourbon Cherry Stout, Central Waters Brewing Co., 
Junction City, WI 

Silver: Full Sail Black Gold Imperial Stout, Fu ll Sail Brewing 
at River Place, Portland, OR 

Bronze: Wooden Hell, Flossmoor Station Brewing Co., 
Flossmoor, IL 

e 
Gold: Triple Exultation - 2004, Eel River Brewing Co., 

Fortuna, CA 
Silver: Hibernation Ale 2005, Great Divide Brewing Co. , 

Denver, CO 
Bronze: World Wide Stout, Dogfish Head Craft Brewery, 

Milton, DE 

e 
Gold: Kellerbier, Herkimer Pub and Brewery, Minneapolis, MN 
Silver: U.C.I.P.A., Steelhead Brewery - Irvine , Irvine, CA 
Bronze: Wild West Fest, Great American Restaurants, 

Centreville, VA 

l' 0 e ~ 

Gold: Smoke Creek Rauchbier, Great Basin Brewing Co. , 
Sparks, NV 

Silver: Smokestack Porter, Rocky River Brewing Co. , 
Rocky River, OH 

Bronze: Stewart's Smoked Porter, Stewart's Brewing Co., 
Bear, DE 

r ~ 

Gold: Organic Pilsner, Butte Creek Brewing Co. , Ch ico, CA 
Silver: Eagle Pride Pilsener, Elk Grove Brewery and 
Restaurant, Elk Grove, CA 
Bronze: Dog Day's Pils, Big Buck Brewery and Steakhouse -

Auburn Hills, Auburn Hills, MI 

J 

Gold: Schtolen Pils, SandLot Brewery at Coors Field, 
Denver, CO 

Silver: La Plata Pils, Carver Brewing Co., Durango, CO 
Bronze: Papa's Pilsner, 75th Street Brewery - Lawrence, 

Lawrence, KS 

CoIo<ado'. OrkJln'i SIron<) ~ 

Gold: Sunfest Lager, Ham's Restaurant & Brewhouse, 
Greenville, NC 

Silver: 6X Golden Lager, C.B. & Potts Big Horn Brewery -
Fort Collins, Fort Coll ins, CO 

Bronze: Gordon Biersch Golden Export, Gordon Biersch 
Brewery Restaurant Group, Chattanooga, TN 

Gold: Gold MI. Pilsner, Silver City Brewing Co., Silverdale, WA 
Silver: Schell Pilsner, August Schell Brewing, New Ulm, MN 
Bronze: Widmer Export Lager, Widmer Brothers Brewing Co., 

Portland, OR 

Gold: Old Milwaukee Light, Pabst Brewing Co. , Woodridge, IL 
Silver: Milwaukee's Best Light, Miller Brewing Co., 

Milwaukee, WI 
Bronze: Southpaw Light, Miller Brewing Co. , Milwaukee, WI 

Gold: Pabst Blue Ribbon, Pabst Brewing Co., Woodridge, IL 
Silver: Miller High Life, Miller Brewing Co. , Milwaukee, WI 
Bronze: Blatz, Pabst Brewing Co., Woodridge, IL 

Gold: Mickey's Malt Liquor, Miller Brewing Co. , Milwaukee, WI 
Silver: Icehouse, Miller Brewing Co. , Milwaukee, WI 
Bronze: HG 800, Miller Brewing Co., Milwaukee, WI 

Silver: Ba~o Marz Hon, Clipper City Brewing Co., Baltimore, MD 
Bronze: Schild brau Amber, Millstream Brewing Co. , 

Amana, IA 

Gold: Samuel Adams Octoberfest, The Boston Beer Co., 
Boston, MA 

Silver: Michelob Marzen, Anheuser-Busch, SI. Louis, MO 
Bronze: Dominion Octoberfest, Old Dominion Brewing Co., 

Ashburn, VA 

Gold: Steam Engine Lager, Steamworks Brewing Co. , 
Durango/Bayfield, CO 

Silver: Toasted Lager, Blue Point Brewing Co. , Patchogue, NY 
Bronze: Oktoberfist, Bluegrass Brewing Co., Louisville, KY 

Silver: Storm King, Glenwood Canyon Brewing Co., 
Glenwood Springs, CO 

Bronze: Dunkel Rico, Stewart's Brewing Co. , Bear, DE 



ALLAGASH . .. 

Gold: Leinenkugel's Creamy Dark, Jacob Leinenkugel 
Brewing Co., Chippewa Falls, WI 

Silver: Freidafest, Humperdinks Restaurant and Brewery, 
Dallas, TX 

Bronze: Ziegenbock, Anheuser-Busch, St. Louis, MO 

Gold: Black Wolf Schwarzbier, Flossmoor Stauon Brewing Co. , 
Flossmoor, IL 

Silver: Schwarzbier, Rock Bottom Brewery - King of Prussia, 
King of Prussia, PA 

Bronze: Iron Horse Lager, Great American Restaurants, 
Centreville, VA 

Gold: Maibock, Bl ind Tiger Brewery Pub & Play, Topeka, KS 
Silver: Troegenator Double Bock, Troegs Brewing Co. , 

Harrisburg, PA 
Bronze: Forn icator Maibock, Piece Brewery, Chicago, IL 

Gold: Autumnal Fire, Capital Brewery Co. , Middleton, WI 
Silver: Eisphyre, Capital Brewery Co., Middleton, WI 
Bronze: Procrastinator, Back Street Brewery - Vista , Vista , CA 

Silver: Raven, McKenzie Brew House, Glen Mills, PA 
Bronze: Neptune's Nemesis, Rocky River Brewing Co. , 

Rocky River, OH 

Gold: Kiwanda Cream Ale, Pelican Pub & Brewery, 
Pacific City, OR 

Silver: Korruption Misch, Bottoms Up Brewing Co., 
Pinedale, WY 

Bronze: Aud Blonde, Russian River Brewing Co. , 
Santa Rosa, CA 

Gold: Chaser Pale, Blackstone Restaurant & Brewery, 
Nashville, TN 

Silver: Clear Water Kolsch, RAM Restaurant and Big Horn 
Brewery - Boise, Boise, 10 

Bronze: Saint Arnold Fancy Lawnmower Beer, 
Saint Arnold Brewing Co. , Houston, TX 

Gold: 312 Urban Wheat Ale, Goose Island Beer Co., 
Chicago, IL 

Silver: Sandbagger Gold, Montana Brewing Co., Billings, MT 
Bronze: True Blonde Ale, Ska Brewing Co. , Durango, CO 

RESTAURANT" BREWERY 

Gold: 5 Barrel Pale Ale, Odell Brewing Co., Fort Collins, CO 
Silver: Mac's Ale , Pyramid Breweries, Seattle, WA 
Bronze: Denver Pale Ale, Great Divide Brewing Co., Denver, CO 

Gold: India Pale Ale, Carolina Brewery, Chapel Hill , NC 
Silver: Beech Street Bitter, Pizza Port - Carlsbad, Carlsbad, CA 
Bronze: Triumph Bengal Gold I.P.A., Triumph Brewing Co. of 

New Hope, New Hope, PA 

Gold: Tumble Off Pale Ale , Barley Brown 's Brew Pub, 
Baker City, OR 

Silver: Brewmasters' Pale, Widmer Brothers Brewing Co., 
Portland, OR 

Bronze: XP Pale Ale, Bear Republic Brewing Co. , 
Healdsburg, CA 

Gold: Big Fish, BJ 's Restaurant & Brewery - Chandler, 
Chandler, AZ 

Silver: Racer, Bear Republic Brewing Co. , Healdsburg, CA 
Bronze: Hop Knot, Four Peaks Brewing Co., Tempe, AZ 

Gold: HopHead ImperiallPA, Bend Brewing Co., Bend, OR 
Silver: Apex Ale , Bear Republic Brewing Co., Healdsburg, CA 
Bronze: Taildragger IPA, RAM Restaurant and 

Big Horn Brewery - Boise, Boise, 10 

Gold: Pliny the Elder, Russian River Brewing Co., 
Santa Rosa, CA 

Silver: Poor Man's IPA, Pizza Port - Carlsbad, Carlsbad, CA 
Bronze: Left Coast Hop Juice, Oggi 's Pizza & Brewing Co. , 

San Clemente, CA 

Gold: Anniversary Ale, Amherst Brewing Co., Amherst, MA 
Silver: Amber Waves Ale, Capitol City Brewing Co., 

Arlington, VA 
Bronze: Sharkbite Red Ale, Port Brewing Co., San Marcos, CA 

Gold: Organic Deranger, Laurelwood Brewing Co., Portland, OR 
Silver: Shark Attack, Pizza Port - Solana Beach, 

Solana Beach, CA 
Bronze: Rock Opera Imperial lPA, 

Vino's Pizza*Pub*Brewery, Little Rock, AR 

Gold: Raccoon Red, Rock Bottom Brewery -
Bethesda, Bethesda, MD 

Silver: Alaskan Pale, Alaskan Brewing Co. , Juneau, AK 
Bronze: Cutthroat Pale Ale, Uinta Brewing Co. , 

Salt Lake City, UT 

Gold: Firestone Walker IPA, Firestone Walker Brewing Co. , 
Paso Robles, CA 

Silver: Autumn Ale, Short's Brewing Co., Bellaire, MI 
Bronze: Stone Pale Ale, Stone Brewing Co. , Escondido, CA 

Gold: Laughing Lab Scottish Ale, Bristol Brewing Co. , 
Colorado Springs, CO 

Silver: MacPelican 's Scottish Style Ale, Pelican Pub & 
Brewery, Pacific City, OR 

Bronze: Kiltlifter Scottish Ale, Pug Ryan's Brewery, Dillon, CO 

Gold: TAPS Irish Red, TAPS Fish House & Brewery, Brea, CA 
Silver: Red Rocks Red, Rock Bottom Brewery -

Westminster, Westminster, CO 
Bronze: St. James Red Ale, Walnut Brewery, Boulder, CO 

Gold: Dawn Patrol Dark, Pizza Port - San Clemente, 
San Clemente, CA 

Silver: Old Town Brown, Natty Greene's Brewing Co. , 
Greensboro, NC 

Bronze: Balboa Brown, Newport Beach Brewing Co. , 
Newport Beach, CA 

Gold: Doryman's Dark Ale, Pelican Pub & Brewery, 
Pacific City, OR 

Silver: Great American Brown, Pizza Port -
Carlsbad, Carlsbad, CA 

Bronze: Bear Tooth Ale, Moose's Tooth Brewing Co. , 
Anchorage, AK 

Gold: Otis Alt, Elk Grove Brewery and Restaurant, 
Elk Grove, CA 

s 

Silver: "Alt 45", The Cambridge House Brewpub, Granby, CT 
Bronze: Terrapin Alt, Rock Bottom Brewery -

Bethesda, Bethesda, MD 



Sponsored by Beer Institute 
Pabst Brewing Co., Woodridge, IL 
Bob Newman 

Sponsored by HopUnion CBS, LLC 
New Glarus Brewing Co., New Glarus, WI 
Daniel J. Carey 

Sponsored by Microstar Keg Management 
Bear Republic Brewing Co., Healdsburg, CA 
Richard G. Norgrove 

Sponsored by Brewery Supply Group 
Pelican Pub & Brewery, Pacific City, OR 
Darron R. S. Welch 

Sponsored by Briess Malt & Ingredients Co. 
Flossmoor Station Brewing Co., Flossmoor, IL 
Matt Van Wyk 

C. 'e 0 - 5 So "r..,an-S e ele eizen I 

• e Q S • 5C 'ps 
Gold: Mueller Hefeweizen, Springfield Brewing Co., 

Springfield, MO 
Silver: Wapiti Wheat, Wolf Pack Brewing Co. , 

West Yellowstone, MT 
Bronze: In-Heat Wheat Hefeweizen, Flying Dog Brewery, 

Denver, CO 

C? eg~ 51 Ger ~ I-S<Vle heal ~ - 3 En les 
Gold: Gordon Biersch Weizenbock, Gordon Biersch Brewery 

Restaurant Group, Chattanooga, TN 
Si lver: Boscos Hefeweizen, Boscos, Memphis, TN 
Bronze: Berliner Weiss, Bethlehem Brew Works, 

Bethlehem, PA 

C? eqo 52 Bp lj;<ln-St -\e White 'or Wit) I 

Belgian Style \ I eat- 3f Entr'es 
Silver: Wits End, Great American Restaurants, Centreville, VA 
Bronze: 35th Anniversary Ale , Bull & Bush Brewery, 

Denver, CO 

Category' 53 French Belgian-Style Saison -
44 Ent ies 
Gold: Organic Farmhouse Ale , Bison Brewing Co., 

Berkeley, CA 
Silver: Saison, Capitol City Brewing Co. , Arlington, VA 
Bronze: Hennepin Farmhouse Saison, Brewery Ommegang, 

Cooperstown, NY 

Category: 5 Belgi111- an" "rench-SI -\e le­
Entries 

Gold: Le Fleur Misseur, New Belgium Brewing Co., 
Fort Collins, CO 

Silver: Dim Wit, BJ 's Restaurant & Brewery -
Chandler, Chandler, fJJ. 

Bronze: Belgian Double Wh ite Ale, Southampton Publick 
House, Southampton, NY 

"ate 0 y: 55 e,,·r S~ • - ~ E~ 'ies 
Gold: La Folie, New Belgium Brewing Co. , Fort Collins, CO 
Silver: Beatification, Russian River Brewing Co. , 

Santa Rosa, CA 
Bronze: Festina Lente, Dogfish Head Craft Brewery, 

Milton, DE 

r- o~· ~6 1n-w 1- e, e.)." Er ~ies 
Gold: Tripel Ale , Allagash Brewing Co. , Portland, ME 
Silver: Adirondack Abbey Ale , Great Adirondack Brewing 

Co. , Lake Placid, NY 
Bronze: Bishop 's TIppie Tripel, Main Street Brewery, 

Corona, CA 

Ca egory: 57 Bb gia'1-Style Strong Specialty Ale -
45 Entries 
Gold: Golden Armor, C.B. & Potts Big Horn Brewery -

Denver Tech Center, Englewood, CO 
Silver: Interlude, Allagash Brewing Co., Portland, ME 
Bronze: Reve II, Redrock Brewing Co. , Salt Lake City, UT 

Category: 58 Robust "orter - 71 Entr'es 
Gold: Goddess Porter, Big TIme Brewing Co. , Seattle, WA 
Silver: Pacemaker Porter, Flyers Restaurant and Brewery, 

Oak Harbor, WA 
Bronze: Total Eclipse Black Ale , Happy Brewing Co., 

Sacramento, CA 

Ca egory, 59 Brown "orter - 29 F.nt ies 
Gold: Molly TItanic, Rock Bottom Brewery - Denver, 

Denver, CO 
Silver: SI. Charles Porter, Blackstone Restaurant & 

Brewery, Nashville, TN 
Bronze: Peter Brown Tribute Ale, Bear Republic Brewing Co. , 

Healdsburg, CA 

Category: 60 ClaSSIC I'ish-Style 0 , Stout -
21 Entries 
Gold: Maxwell's Stout, Basil T's Brewery & Italian Grill , 

Red Bank, NJ 
Silver: Siapshot Stout, RAM Restaurant and Big Horn 

Brewery - Seattle, Seattle, WA 
Bronze: Irish Stout, Schooner's Grille & Brewery, Antioch, CA 

Category: 61 Foreign (Exportj-Style Stout -
9 Entries 

Gold: Tsunami Stout, Pelican Pub & Brewery, Pacific City, OR 
Silver: Black Bear XX Stout, Alameda Brewhouse, 

Portland, OR 
Bronze: San Quentin's Breakout Stout, Marin Brewing Co. , 

Larkspur, CA 

Category' 62 American-Style Stout - 20 Entries 
Gold: Sticky Stout, Pizza Port - Carlsbad, Carlsbad, CA 
Silver: Oggi's Black Majic Stout, Oggi's Pizza & Brewing Co. , 

San Clemente, CA 
Bronze: Terminal Oatmeal Stout, Rock Bottom Brewery -

Chicago, Chicago, IL 

Ca e~ol"ll , 63 Sweet Stout - 18 Entries 
Gold: Udder Goodness, Rock Bottom Brewery -

Desert Ridge, Phoenix, fJJ. 
Silver: Steel Toe Stout, Ska Brewing Co. , Durango, CO 
Bronze: The Duck-Rabbit Milk Stout, The Duck-Rabbit 

Craft Brewery, Farmville, NC 

Ca'egof11 64 0" meal Stout - 37 Ef1tries 
Gold: Oatmeal Stout, Schooner's Grille & Brewery, 

Antioch, CA 
Silver: Seabright Oatmeal Stout, Seabright Brewery, 

Santa Cruz, CA 
Bronze: Lasto's Oatmeal Stout, BJ's Restaurant & Brewery 

- Portland, Portland, OR 

~a ~Ol ~5 Im,Je ia S Ollt - 35 En'r < 

Gold: Russian Imperial Stout, Iron Hill Brewery & Restaurant -
Media, Media, PA 

Silve r: TAPS Imperial Russian Stout, TAPS Fish House & 
Brewery, Brea, CA 

Bronze: Siberian Night, Thirsty Dog Brewing Co. , 
Independence, OH 

Category, 66 S rong Sco c Ale - 25 Entries 
Gold: Kilt Sniffer Strong Scotch Ale, Big Dog's Brewing Co. , 

Las Vegas, NV 
Silver: Highland Scotch Reserve, Boundary Bay Brewery, 

Bellingham, WA 
Bronze: Rambeaux, RAM Restaurant and Big Horn Brewery 

- Seattle, Seattle, WA 

Category. 67 Old Ale I Strong Ale - 34 Entries 
Gold: Vintage Ale, The Great Dane Pub & Brewing Co. , 

Madison, WI 
Silver: Tripel Exultation, Eel River Brewing Co. , Fortuna, CA 
Bronze: Curmudgeons Nip, Odell Brewing Ce. , Fort Cellins, CO 

Category 68 Other Strong Ale or Lager - 30 Entries 
Gold: Winter Wheatwine, Rubicon Brewing Co. , 

Sacramento, CA 
Silver: Dragonstooth Stout, Elysian Brewing Co. , Seattle, WA 
Bronze: Pit Bu ll High Gravity Ice Malt Liquor, 

Pig 's Eye Brewing Co., SI. Paul , MN 

Categol y: 69 tsarley Wine-St, e ,e - 55 Entries 
Gold: Old Ruffian Barley Wine, Great Divide Brewing Co., 

Denver, CO 
Silver: Stormwatcher's Winterfest, Pelican Pub & Brewery, 

Pacific City, OR 
Bronze: Arctic Devil Barley Wine, Midnight Sun Brewing Co. , 

Anchorage, AK 

2006 Great American Beer Festival P·o-A,., 
Competition - 35 Entries 
Gold: Baltic Porter, Foothills Brewing, Winston-Salem, NC 

Brewmaster-Jamie Bartholomaus; AHA Member­
Tom Nolan 

Silver: Hop Dog IPA, Papago Brewing Co. , Scottsdale, fJJ. 
Brewmaster-Scott Yarosh; AHA Member-Barry Tingleff 

Bronze: Whale's Tail Pale Ale, Odell Brewing Co. , 
Fort Collins, CO 
Brewmaster-Doug Odell ; AHA Member-Ryan Thomas 



Brewers Association presents 

Great American 
BEER FESTIVA[ 

Amateurs, Pros 
e~aiGABF 

By Stan Hieronymus 

J im Koch looked a tad weary on the 
second evening of the 2006 Great 

American Beer Festival, emerging from 
the Boston Beer Co. booth and heading 
for a session in the "Brewer's Studio" with 
Charlie Papazian. 

But his eyes brightened the moment he 
was introduced to Joe Formanek, the 
homebrewer who with short notice had 
organized the judging of 450 beers for the 
Chicago region in the Samuel Adams 
American Homebrew Contest. 

Koch wasn't going anywhere for a 
moment. "We could not have done this 
without the support of the homebrew 
community," he said , talking about a con­
test that attracted more than 1,500 
entries. "It took the kind of effort that only 
a grassroots organization can do." 

The relationship between the commercial 
and amateur brewing communities was 
on display in both obvious ways at the 
Colorado Convention Center and in some 
not so obvious ones . Some examples: 

I[ Most prominently, volunteers served 
more than 30 beers entered in the first 
GABF Pro-Am competition, and the win­
ners of that competition were rewarded 
with medals just before competition 
manager Chris Swersey announced the 
results in 69 commercial categories. 

I[ Festivalgoers sampled beers from three 
finalists in the Sam Adams employee 
LongShot contest. Koch said an aston­
ishing 95 percent of Boston Beer's 300 

employees participated in the company 
competition. (For more , see Winners 
Circle on page 53 .) 

I[ As usual, brewers offered beers they 
refined based on input or information 
from other commercial brewers. That's 
one of the reasons brewers talk about 
community: In some cases, the informa­
tion from other professionals was in fact 
passed on by amateur brewers. 

I[ ot all the beers brewed by profesSionals 
from amateurs' recipes were poured in 
the Pro-Am booth. Some have become 
part of commercial breweries' regular 
lineups and even won medals at GABF 

Pro-Am Competition Debuts 
Dogfish Head Craft Brewery founder Sam 
Calagione first suggested the Pro-Am 
Competition, presenting the idea to the 
Brewers Association marketing commit­
tee more than a year ago. Members of the 
American Homebrewers Association 
Governing Committee, AHA staff and 
GABF staff members together wrote the 
contest rules. 

Craft breweries selected award-winning 
homebrew reCipes from existing home­
brew competitions or through their own 
competition. The professional brewers 
then scaled up the winning homebrew 
reCipes to be brewed in their brewery and 
entered in the special competition Judged 
by the same professional judge panel as 
commercial entries. 

"Many of us in the community recognize 
our homebrew roots ," Calagione said. 
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"But I don't think enough of the hardcore 
enthusiasts and consumers know about it. 

"This way we can celebrate the connection 
at our biggest gathering." 

n 1 

Tom l olan was serving some of his home­
brew at the Charlotte Oktoberfest when he 
received a text message from brewer/part­
ner Jamie Bartholomaus that the Baltic 

HOMEBREW AND MICROBREW 
From bestselling author and be e r expert C H ARLI E PA PAZIAN 

ISBN O·Ob·075814.7· S1595 (S2150Ca".) 

C Collins An Imprint of HarperColiinsPublishers www.harpercollins.com www.AuthorTracker.com 

Hop Dog IPA 
Silv r Medal 
Recipe by Barry Tingl ff; brewed by 
P pago Br wing Co. 

Ingredients 
for 5 U.S. gallon ( 19 l) 

5.01b 
5.01b 
1.251b 
0.51b 
0.331b 
0.251b 
1.00% 

0.50% 

1.5 0% 

0.50% 

0.50% 

(2.26 kg) Belglap !lale Malt 

(226 kg) Two-Row Pal Malt 

(0.56 kg) Mu tel'> 
(022 kg) CaraPils 

(0 I 5 Kg) wheat malt 
(0.1, g) 40L Crystal 'l'0l t 

(28 g) Cascade pellet hops 
(5 7S alpha aCid) 60 rr 

( 14 g) Aman 10 pellet hops 

(10'0 alpha ac.d) 60 MIl' 

(43 g) Cascade pellet hops 

\5 7S a ha acid) 10 rl'ln. 

(14 g) Amartllo pellet hops 
(10°0 alpha ac d) 10 mil' 

(14 g\ Cascade pellet hops 

(5 750 a pha actd Dry Hop 

W~lt labs WLPOO I 

Caltfo~n A Yeast 

Original Target Gravity' I 067 

Final Target Gravity: 1.017 

ABV: 66 

IBUx: 65 
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Directions 
All Grain: Mash at '50 F (66 C). Bot! 

wo~t 60 ml~lItes adding hops as noted. 
Ft me,t at 70 75 F (21-24 C) In prima y 

week rac'< to secondary ard age an add tlon­
al two weel<s at 65 F (1 8° C) Bottle With 3;' 

Cl. corn su"ar o~ force carboflate. 

Malt Extract with Specialty Grains: 

ubstltute 8.67 Ib (3.93 Kg) of qJality narl'e­
brand canned light malt ext~act and 0.5 Ib 

(0.22 kg) 40 ~ CaraMu'1ich for pale. Ml.,ich 

and wl'>eat Malts. Steep gra ')s in 2 ga Ions (7.6 

L) of wate • bring to 170 F (77 C) and rtnse 

w th 0.5 gallops (1.9 ~) of hot water. Remove 

frorl' tleat. st. ip extract. "~d bring to abo, 

Boil wo t 60 Miputes Increase II' tial hop 

addition to I 5 oz (43 g) Cascade and 1.0 oz 
(28 g) Ama~t!lo 'lops. add rema',ing hops as 
noted in tl'>e ~eclpe above. Strain tnto (er­

'11enter With enoug. cold water to 'l'ake 5 

ga ons. Fer!T'ent at 70-75 F (2 1-24 C) , prt­

'11"'Y I wet . ~ck to secofldary afld age an 
d to al two wet's at 65 F (18 C). Bottle 

witI'> ~ Cl.;l corn sugar 0 force carbopate. 

Porter brewed by Foothills Brewing in 
Winston-Salem, j .c. , had won the Pro­
Am competition gold medal. 

"It was great to be with so many home­
brewers and pro brewers in Charlotte who 
really appreciated what this means. It's the 
next best thing to being there in Denver 
when they announced it ," Nolan said. 

Bartholomaus chose Tolan's reCipe because 
it won a monthly competition conducted 
by the Winston-Salem Wort Hawgs, who 
meet at Foothills. j olan hadn't noticed the 
announcements about the contest in 
Zymurgy before Bartholomaus told Nolan 
he wanted to use the Baltic Porter recipe. 

"Had I seen it earlier, I would have been all 
over that idea, as I had been bugging Jamie 
for the last year to do an annual club compe­
tition that would result in a scaled up home­
brew seasonal beer for Foothills," he said. 

Bartholomaus made only small changes in 
olan~ recipe, boosting the gravity but 

mashing warmer for a little less attenua­
tion, then boiling for two-and-a-half hours. 
He fermented the beer 10 degrees cooler. 

Silver medalist Barry Tingleff scouted out 
the competition before the awards ceremo­
ny "I thought I had no chance," he said. "I 
almost had a coronary when Sam Calagione 
called out Hop Dog and Papago Brewing, 
Scottsdale. Scott (Yarosh, who brewed the 
beer) and I hugged and then I floated to the 
podium and then I remember Charlie 
Papazian putting the medal around my neck 
and Sam shaking my hand . The next thing I 
remember is sitting back in my chair and I 
was shaking from the rush." 

The only recipe change Yarosh- who brews 
the Papago beers at his Sonoran Brewing 
Co. in Scottsdale- made was to brew with 
his usual American two-row barley as the 
base malt rather than the Belgian pale 
Tingleff uses. 

Judging the Pro-Am 
Heading into the festival hall on Friday, 
Chuck Skypeck of Boscos in Tennessee 
(and Arkansas) sounded genuinely sad as 
he explained that a lack of internal organ­
ization kept Boscos from entering the 
Pro-Am. 

\v\vw.beertO\vn,org 



"But the plus for me is that means I got to 

judge it ," he said, his mood shifting. In fact 
he was the table captain for the final round. 

The Pro-Am was conducted using the 
same procedures as the 69 commercial 
categories, with the exception being that 
instead of tackling a single style judges 
had to assess each of the 35 beers judged 
based on its designated style. 

While providing feedback for all the 
entries, each of the four first-round panels 
passed three beers to the final table. Six 
judges then picked the medalists. 

Enjoying the Process 
Quite obviously, the professional brewers 
took the Pro-Am as seriously as the com­
mercial competition. To brew amateur Brian 
Ausderau's Helles recipe, Brady McKeown of 
Il Vicino Brewing in Albuquerque, .M. , 
began by hauling in 7 barrels of water from 
a nearby water bottling plant. 

That was the easy part. In order to carry out 
a decoction mash on Il Vicino:S 7 -barrel sys­
tem built for single infusion mashes, 
McKeown and Ausderau recruited several 
area homebrewers. Each brought a brewing 
kettle and propane-fired burner to Il Vicino. 

McKeown began by mashing 355 pounds 
of grain at 1380 F for a little less than half 
an hour. He and Ausderau then scooped it 
out with a large pot to fill seven half-bar­
rel kegs that homebrewers put on a dolly 
and wheeled over to the burners. The 
burners operated with varying efficiency 
but the mash in each kettle eventually 
reached about 1500 F, was allowed to rest 
for 15 minutes and then brought to a boil. 

Each kettle boiled for 15 to 20 minutes 
before the brewers began the process of 
getting the contents back into the main 
mash. After four of the seven kettles were 
emptied, the main mash was already at its 
target rest temperature of 1500 F, so they 
paused for another 15 minutes to encour­
age saccharification and to bleed off a lit­
tle heat in the remaining three kettles . 
After the last three went in , the main mash 
settled out at about 1650 F, and McKeown 
started a half-hour reCirculation, followed 
by sparging and the rest of the brewing 
process. 

www.beertown.org 

McKeown began his brew day at noon, 
said goodbye to the last home brewer at 7 
p.m., then finished brewing and locked 
up just after midnight. 

A video shot during the process looks like it 
was made for a case study on hot-side aera­
tion, but the Helles went to the final table of 
the Pro-Am after winning a silver medal in 

the commercial division of the New Mexico 
State Fair. one of the comments men­
tioned problems with oxidation. 

Learning from Amateurs 
Earlier this year McKeown changed the 
hopping schedule for Wet Mountain IPA, 
a former award winner at both GABF and 
in the World Beer Cup. After reading an 
article in Zymurgy (May/June 2006) he 
moved as much of his hop bittering load 
to later in the boil- thus boosting hop fla­
vor and aroma- as the shape of his kettle 
would allow. 

Baltic Porter 
Gold Medal 
Recipe by Tom Nolan; brewed by 
Foothills Brewing 

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

7.51b (34 kg) pale malt 

4.51b (2.0 kg) Munich malt 

2.51b (1.1 kg) Vienna malt 

0.75 Ib (0.34 kg) wheat malt 

0.751b (0.34 kg) crysta' malt 135L 

0.51b (0.22 kg) chocolate malt 
0.51b (0.22 kg) black patent 'I1a.t 

2.00z (57 g) Perle pel et hops (7% 

a,pha aCid) 60 .,.. .,. 

1.50z (43 g) Ha, ertau pellet hops 

(4.2% a,pra aCid) 12 min. 

0.50z ( 14 g) Ha, artau pellet hops 

(4.2% a pha acid) O'l1ln . 

2 tsp gypsum il' mash 

0.5 tsp Irish moss 

Wyeast 2124 BoheMiaI' Lager 

Yeast Pitcred at 77F 

Original Target Gravity: I 083 

Final Target Gravity: I 020 

ABV: 8.2°0 

IBUs: 53 

www.grapeandgranary.com 

'Your Hometown 
Brewshop on the Web' 

FEATURING 
Fresh Ingredients 

Wide Selection 
Fast Shipping 
Expert Ad vice 
Easy Ordering 
Phone or Web! 

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

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

Grape and Granary, Akron OH USA 

Directions 
All Grain: Mash at 148-152' F (64-67 q 

for 90 minutes. Boil wort 90 Minutes, adding 

hops as noted. FerMent at 61 F ( 6" q In 

primary I week lager n secondary in for 6 

weeks at 35° F (IT q. Bottle With ~ cup 

corn sugar or force carbonate. Mash effiCien­

cy estimated at 70 percent for this recipe. 

Malt Extract with Specialty Grains: 

Substitute 10.25 Ib (47 kg) of quality name­

brand canned light malt extract and 0.75 b 

(0.34 kg) 40 ~ CaraMunich fOI- pale, Munich. 

Vienna and wheat Malts. Steep grains il' 2 gal­

lons (76 L) of water at ISO" F (66 0 q bring 

;:0 1700 F (7r C) and ~inse with 05 gallons 

( 9 L) ot rot water. Remove from heat. stir :1 

extract. and bring to a boil. Boi wort 90 min­

utes. adding 'lOpS as noted and inCl"easlng 

Perle 'lop addition to 2.75 oz (78 g) Strain 

into fermente wit~ enough COld water to 

Make 5 ga o's rerment at 6 I' F I 6 q in 

priMary I weeK. lager In secondary for 6 

weeks at 35 ~ ( .7 q. Bottle WitI' l14 cup 

cor sugaP or fore carbonate 
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Call Today to Receive a 
fREE Catalog! 

Featuring our Top 10 Tips for Creating 
the Ultimate Homebrew. 

www.homebrewery.com 

1-800-321-BREW(2739) 

Ozark, Missouri 

Jamil Zainasheff, a former Ninkasi award 
winner in the National Homebrew 
Competition who wrote the article , gath­
ered most of his information from profes­
sionals Peter Zien of AleSmith brewing 
and Matt Brynildson of Firestone Walker 
Brewing. 

"I got great feedback from the article. A lot 
of times homebrewers find the way pros 
do things won't be relevant to them. This 
was," Zainasheff said. The article was writ­
ten for homebrewers, but it turned out it 
was also relevant to professional brewers, 
in this case two who get Zymurgy because 
their breweries are part of the BA's Pub 
Discount Program. 

Like McKeown- who works just a mile 
away in Albuquerque- Ted Rice at Chama 
River Brewing Co. made changes in one of 
his beers based on the article. For his 
Double IPA Dangerous Intentions he 
decided to use CO, extract for his bittering, 
took the hops he'd previously added for 
bittering and moved them all to the end of 
the boil , and kept his dry hopping the 
same. Dangerous Intentions advanced to 
the second round at GABF 
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Zainasheff moves comfortably between 
the commercial and amateur brewing 
communities. Professionals will often ask 
him for suggestions on what categories in 
which to enter their beers, while others 
sometimes e-mail for recipe advice. He 
provided the Schwarzbier recipe that E.]. 
Phair won gold with at the 2005 GABF 
Writing in Th e New Brewer, German-born 
Horst Dornbusch described the beer as a 
classic example of the style. 

Learning from Pros 
Ryan Thomas, who has been homebrew­
ing for nine years, had never entered a 
contest before the one Odell Brewing held 
in conjunction with an AHA Membership 
Rally at the Fort Collins, Colo. brewery 
He won the right to have his Whale's Tail 
Pale Ale brewed on Odell's 5-barrel pilot 
system and entered in the GABF Pro-Am. 

Whale's Tail Pale Ale 
Bronze Medal 
Recipe by Ryan Thomas; brewed by 
Odell Brewing Co. 

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

10.51b (4.76 kg) Premium American 

Two-Row Pale Malt 

0.51b (0.22 kg) Dextrine Malt 

0.51b (0.22 kg) British 45L Crystal 

1.0oz (28 g) Nugget pellet hops 

(I 1.2% alpha acid) 90 min. 

1.0oz (28 g) Perle pellets (7.6% 

alpha acid) IS min. 

1.0oz (28 g) Cascade pellets 

(5.75 % alpha acid) I min 

1.0oz (28 g) Cascade pellet 

(5.75 % alpha ac id) dry hop 

1.0oz (28 g) Hallertau pellet 

(4.5 % alpha acid) dry hop 

1.0oz (28 g) Centennial pellet 

(10.5 % alpha acid) dry hop 

I t sp Irish Moss IS min. 

White Labs WLPOO I 

California Ale Yeast 

3/4 cup corn sugar to bottle 

Original Target Gravity: 1.05 I 

Final Target Gravity: 1.009 

ABV:5.5 
IBUs: 65 

He even assisted founder Doug Odell in 
brewing the beer. 

"He was great. He went out and bought 
the yeast I'd used in my original recipe and 
pitched it up," Thomas said . Even before 
Whales Tail won the bronze he called the 
experience "a once in a lifetime thing." 

Cleary the professional touch made a dif­
ference. 

"It tasted more like the beer in my head 
than it was when I brewed it ," Thomas said. 

Stan Hieronymus is author of Brew Like 

a Monk and a frequent contributor to 

many beer and brewing publications. 

One of his hobbies is brewing beer at 

home. He also had a recipe included in 

the Pro-Am competition. ~ 

Directions 
All Grain: Mash at 154c F (660 C). Boil 90 

minutes,adding hops as noted. Ferment at 70° 

F (21 ° C) for four days. Rack to secondary 

with dry hops. Age 12 days and bottle with 

corn sugar. 

Extract with Specialty Grains: 
Substitute 6.5 Ib (3 kg) of quality name-brand 

canned light malt extract for pale malt. Steep 

grains in 2 gallons (7.6 L) of water at 150° F 

(66° C), bring to 1700 F (77" C) and rinse 

with 0.5 gallons (1 .9 L) of hot water. Remove 

from heat. stir in extract. and bring to a boil. 

Boil wort 90 minutes. adding hops as noted 

and increasing initial Cascade hop addition to 

1.5 oz (43 g). Strain into fermenter with 

enough cold water to make 5 gallons. 

Ferment at 70° F (21 0 C) for four days. Rack 

to secondary with dry hops. Age 12 days and 

bottle with corn sugar. 

www.beertown.org 



CO MMERCIAL CA LIBRATION 

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

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

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

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

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

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

www.beenown.org 

'Tis the season for winter warmers , so we sent a couple 
our judges' way. 

First up was Curmudgeon'S ip from Odell Brewing Co. 
in Fort Collins, Colo. This limited release beer was fresh 
off a bronze medal at the Great American Beer Festival"'. 

Curmudgeon's Nip is something of an enigma. The bot­
tle states that it is a barleywine, but the GABF medal was 
in the Old Ale/Strong Ale category. 

Odell founder Doug Odell "wanted to brew a barleywine 

ON THE WEB 
Allagash Brewing Company 

www.allagash.com 

Odell Brewing Company 

www.odel lbrewing.com 

BJCP Style Guidelines 

www.bjcp.org 

similar to the style that he had enjoyed in England ," said Odell's Eric Smith. "The balance is toward 
an English-style Strong Ale and has malty and fruity characteristics rather than hoppy " 

After some discussion, our panel agreed to judge it as BjCP Category 19A, Old Ale. 

Curmudgeon's ip is 9.4-percent abv and has a fruity, caramel , hard candy, nutty, dried fruit aroma. 
It is conditioned for a full three months. 

Don't rush out to your local store to find Curmudgeon'S Nip just yet. The beer has been brewed 
three times, in 1997, 2003 and 2005. Smith said plans are in place to brew and age another batch 
in 2007, to be released either in 2007 or early 2008. All three times , Curmudgeon's release was lim­
ited to Colorado and Wyoming, with the majority being sold in Fort Collins. Keep an eye out on 
Odell 's Web site to see if you can score some Curmudgeon'S Nip in the months to come. 

Next up was Allagash Dubbel, brewed by Allagash Brewing in Portland, Maine. 

Dark mahogany in color with ruby hues, Allagash Dubbel has a complex, malty taste, finishing dry 
with subtle hints of chocolate and nuts, according to the Allagash Web site. Over time , it will mature 
in the bottle and acquire distinctive port and sherry characteristics. All of the bottled brews at 
Allagash are bottle conditioned. 

Allagash Dubbel checks in at 7 -percent abv with an original gravity of 1.064. For pairings, Allagash 
recommends it as a complement to hearty beef stews, portabello mushrooms and lamb dishes, or 
rich chocolate desserts. It also pairs well with a variety of cheeses. Be sure to check out what our 
judges had to say about their own suggested pairings as well. 

Our expert panel includes David Houseman, a Grand Master III judge and competition director for 
the BjCP from Chester Springs, Pa. ; Beth Zangari , a Master level judge from Placerville , Calif. and 
founding member of Hangtown Association of Zymurgy Enthusiasts (HAZ.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 III judge and principal author of the 
new BjCP Style Guidelines who lives in Beavercreek, Ohio. 
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Curmudgeon's Nip-Odell Brewing Co., Fort Collins, Colo. 
BJCP Category: 19A Old Ale _,~~_--~--~---~---~~----~-~--------~-~ 

THE JUDGES' SCORES FOR CURMUDGEON'S NIP 

Aroma: Initial caramel and toffee 
maltiness give \ ay to intense alcohol 
and a light, woody hop nose. No 
dlacetyl or DMS. Minor fermentation 
esters but no raisin, plum or dried 
frUit aroma. No oxidation notes from 
extended aging; gIVen time these 
acute aromas may blend Into the 
classIc sherry or port character of a 
fine Old Ale. The alcohol IS high for 
an Old A!e; more in hne with the pro­
(,aimed Engltsh barleywine. (8112) 

Appearance: Bright clarity and 
amber color adequate for the style, 
Initial high carbonation resulted in a 
th,c foam stand that dissipated fair­
~, rapidly, likely due to the high alco­
hol content. There IS significant sedi­
ment In the bottle, (213) 

Flavor: cohoilS up front In the flavor 
and persISts throughout. Th€re is a 
salty background In the aftertaste. 
Finish is sotne\vhat flat. Matt is playing 
a mll'lOf role \vhen It should be luscious 
and complex. Hop bitterness IS moder­
ate aggressive but hop flavor is slight; 
thIS is appropnate to style. No diacetyl 
or OMS. Few fruity esters, not exhibit­
ing the cornpleJ(Jty associa1€d with an 
Old Ale. (11120) 

Mouthfeel: edium bodied beer 
Inishes thinnish in mouthfeel. Body 

may be lower as the beer has aged 
and continued to ferment. drying 
out as It did so, Alcohol warming is 
S1g ificant (315) 

Overall Impression: A drinkable, 
warming beer with significant alco­
hol strength, this Old Ale is out of 
balance Without the malt complexity 
and fruity esters expected. Additional 
vaned matts for complexity and 
warme fermenta on Of alternate 
choice of yeast would give more 
fruity esters, also adding to complex­
Ity, (SIlO) 

Total Score: (29/50) 
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Aroma: RICh and spicy, caramel 
toasted malt aroma with low fresh 
prune/plum and golden raiSin notes. 
High alcohols sting the nose up 
front. but diSSipate. Dried fruit and 
age character does not carry to the 
end of the glass. Low earthy spicy 
hop aroma as In noble vanety or 
direct denvative. (7/12) 

Appearance: Deep golden amber. 
clear with tan head that forms firmly 
at first. but dissipates quickly to a 
creamy layer that lies on the surface 
to the end of the glass (213) 

Flavor: Caramel malt flavors with 
some sweetness mid-palate. comes 
across more toasty than aged. but 
has subdued dried frUit character. 
High alcoholic heat wth some card­
board notes, and a roasted malt 
accent at the very end. Firm hop bit­
terness balances S\'Veet malt charac­
ter; subdued hop flavor follows the 
earthy aroma. Clean fermentation, 
but balance seems two dimenSional 
rather than blended for complexity. 
(14120) 

Mouthfeel: Body is on the light Side. 
with some astringency and drying 
tartness In the finish. Carbonation is 
moderate. Alcoholic heat is the dom­
inant sensation. (315) 

Overall Impression: Definitely, thiS 
is a winter warmer. The flavors might 
benefit from aging for development 
and to showcase the dried fruit char­
acteristics. Dry roasted barley charac­
ter in the finish is enjoyable. but this 
beer would become more complex 
with aging. Enjoy now as a specialty, 
even more later with sof1!e maturity. 
More of a cheese and fruit accompa­
niment now. where later it would go 
well with fruitca e or pumpkin pie. 
(7110) 

Total Score: (33150) 

Aroma: Complex aroma-toasted 
and caramel malt with a hint of 
smokiness, Pleasant level of sherry­
like oxidation with accompanying 
raiSin and vinous notes. Alcohol is 
notICeable with a slight solvent char­
acter. but to me is within bounds for 
this style. I pick up some citrus in the 
background. which is more happy 
than estery. (9/12) 

Appearance: Deep copper color 
With red highlights. head retention IS 
good considering the alcohol con­
tent. Excellent clarity. (313) 

Flavor: Interesting malt character, 
but I \'YOuld not call it rich. I get 
caramel and biscuit malts followed 
by hints of roast and smoke. Alcohol 
IS stronger than the aroma suggests 
with some solvent notes from higher 
alcohols. This type of fermentation 
character IS certainly welcome in the 
Old Ale style but should be better 
balanced With the malt. The finish 
has a long hop bitterness that IS per­
haps a little too assertive. (12120) 

Mouthfeel: Some malt roundness 
with some lingering sugars on the 
lips; some alcoholic warmth. which 
is appropriate. but also some astrin­
gency. which is not. (4/5) 

Overall Impression: Very good 
example of the style that could be 
improved With a less attenuative 
yeast strain and less solvent charac­
ter. Still, there are many positive fla­
vors that make It an interesting beer 
but do not quite marry together into 
a cohesive unit. A little less hop bit­
terness might also improve the bal­
ance. (6110) 

Total Score: (34/50) 

Aroma: Moderate grainy, bready 
malt vVlth some caramel. mixed in 
with moderate alcohol and medium­
light esters. Alcohol lingers and carries 
the other aromas. Slightly hot/sharp 
but not solventy. Malt develops a 
slight toffee character over time. I 
don't get any hops. (8112) 

Appearance: Deep amber color. 
almost copper. law cream-colored 
head. Mostly dear. but with a .. depth" 
to it. (313) 

Flavor: High carbonation and warm­
Ing alcohol dominates palate and inter­
feres with flavor perception. Medium­
high alcohol hits you first. along with a 
husky, very slightly roasted matt flavor. 
Finishes quite dry, especially with the 
alcohol present. Moderately high matt 
up front (bready. bread crust. bisCUIt) 
but the dry finish wipes it away. 
Caramel present but on the light side. 
Moderate bitterness is accentua1€d by 
the alcohol. The matt profile 1$ fairly 
simple. Moclerate hop flavor (earthy. 
floral. hint of lemon) and medium 
esters. (13120) 

Mouthfeel: High carbonation-too 
much. detracts. Quite warming. bor­
denng on hot. Medium-full body, 
but seems lighter with all the bub­
bles. A little aCidity is present, as in 
many big. young beers. (315) 

Overall Impression: Malt tastes 
mostly like UK pale malt. a fairly sim­
plistic profile for an old ale; more malt 
compleXity would be welcome. 
Seems dried out-more body and less 
carbonation would improve the pres­
entation. Somewhat hot; seems fairly 
big. A bit less attenuation or a lot 
more age would help. There is a sharp 
flavor, possibly from a bit of darker 
malt. that sticks out Flavors haven't 
melded yet. Give it at least another 
year. (6110) 

Total Score: (33/ 50) 
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Aroma: Light dried plum and 
berries, fruity aroma with spicy phe­
nol aromas including slight clove-like 
phenol. Soft alcohol evident. 
Maltiness is light for the style with 
hints of chocolate malt. No hop 
aroma, OK. No DMS. No diacetyl. 
Very balanced and inviting aroma. 
(10112) 

Appearance: Big moussey and long 
lasting head. Dark mahogany color is 
appropriate to style. Somewhat hazy, 
but OK for this ale style. Very pretty 
beer. (3/3) 

Flavor: Malty sweetness up front 
with a drying finish. Spicy phenols 
are more dominant than the fruity 
esters from either malt or yeast. 
Some chocolate malt notes but lack­
ing a great deal of malt complexity. 
Drying finish leaves a bitter after­
taste, balanced more toward hop 
bitterness than malt sweetness. Low 
spicy, hop flavor. Noticeable alcohol. 
No DMS. No diacetyl. (14120) 

Mouthfeel: Medium body. Medium 
alcohol warming. Well carbonated. 
Drying finish leaves a bit of rough 
mouth feel. Alcohol is soft, not hot or 
solventy. (4I5) 

Overall Impression: A phenol 
emphasized Belgian Dubbel. 
Certainly a gentle giant, easy drink­
ing and a good example of the style. 
This version, or at least my bottle, 
finishes drier than expected. 
Additional malt sweetness, with 
Munich and aromatic malts, would 
help both balance the hop finish and 
add malt complexity that would bal­
ance the assertive phenols. Still, this 
is a very drinkable Dubbel. It would 
especially go well with pot roast, 
roasted potatoes and burgundy 
gravy. (7/10) 

Total Score: (38/50) 
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THE JUDGES' SCORES FOR ALLAGASH DUBBEL 

Aroma: Rich caramel malt with sub­
dued earthy hop and fermentation 
quality, some banana esters and a 
slight acidic tang reminiscent of 
dried tart cherries or even toasted 
dried cranberries and dried prunes. 
Prune character intensifies as the 
beer warms. (7/12) 

Appearance: Deep elegant velvety 
ruby red with a dusting of gold high­
lights. Ever-50-slight haze as from a 
bottle conditioned beer. Rocky off­
white pearlescent head persists; 
leaves delicate lace on the sides of 
the glass. (3/3) 

Flavor. Caramel malts and earthy 
flavors follow the aroma. Toast with 
a bit of burnt sugar emerges, like 
mince pie or raisins that stick to a 
baking tray, and develops into a 
roast malt flavor in the finish. An 
acidic note mid-palate, like dried 
prunes mixed with cooked dried 
cherries. Balance is toward the dried 
fruit character rather than malt. 
Subdued though detectible hop bit­
terness, and low earthy hop flavor. 
The finish is surprisingly clean, 
almost crisp. Clovey phenols emerge 
as the beer warms further. (1 5120) 

Mouthfeel: Body is a little thinner 
than I expect, with a spritzy carbon­
ation that prickles the tongue. Some 
alcoholic heat; not creamy or full­
bodied. No astringency or lingering 
sweetness; finishes dry. (315) 

Overall Impression: At first, this 
came across as something between 
a triple (spritzy dryness) and Belgian 
Strong (alcoholic heat) even though 
the alcohol level as listed on the bot­
tie is lower than either Style. Dried 
fruit complexity increases as the beer 
warms, and finish includes a clovey 
spicy note that complements the 
warming alcohol and dried cherry 
tartness. (7/1O) 

Total Score: (35/50) 

Aroma: Initial burst of caramel and 
toasted malt followed by plum and 
raisin notes. Has some typical 
Belgian esters and phenols similar to 
Westvletteren . Steady state aroma 
has alcohol, but the roastiness is high 
for the style and there are some 
unpleasant solvent and medicinal 
notes. (8/12) 

Appearance: Deep brown color 
with a substantial haze that is prob­
ably due to the yeast being roused 
during shipping. Creamy white head 
with excellent retention. (2/3) 

Flavor: Malt character is a little flab­
by compared to the Trappist versions 
of this style. Caramel notes are par­
ticularly subdued, with dry roastiness 
being the predominant malt flavor. 
Esters, raisins and ripe fruit flavor 
notes add complexity but also accent 
the roastiness. Some alcohol is evi­
dent in the finish, as appropriate, but 
there is also a slight sourness that 
lingers on the palate. Hop bitterness 
is sufficient to balance. (10120) 

Mouthfeel: A little thin, as noted 
above, with some warming notes 
from ethanol. Astringency leaves 
harsh aftertaste that is not usually 
present in this style. (3/5) 

Overall Impression: Good example 
of the Dubbel style but not as lush, 
soft and balanced as the best com­
mercial examples. Yeast bite may be 
accenting the roasty and astringent 
flavors, but even taking this into 
account, less dark malt would 
improve the balance. Overall profile 
is closer to the Strong Dark style. The 
sourness creeping into the finish 
should be monitored. (6/10) 

Total Score: (29/50) 

Aroma: Perfumy with a complex mix 
of alcohol, esters and phenolics. Has a 
slight solventy edge. Moderate 
malt-bready, light caramel. Esters 
have a dried fruit character- raisins, 
prunes. Alcohols give a drying quality. 
Could use more malt in the balance. 
Slight "corked" character (it was in a 
750-milliliter corked bottle). (9/12) 

Appearance: Huge cascading 
mousse-like head with the color of 
aged lace (creamy tan). Deep amber 
color. Moderately hazy. The head 
settled slowly, leaving characteristic 
Belgian lace. (2/3) 

Flavor: Alcohols and phenolics 
accentuate the already dry finish . The 
bready, biscuity malt flavors seem fair-
1y low; could use more complexity. 
Well attenuated, with a slight roasted 
flavor (maybe deep caramel) showing 
up in the finish . Esters are blended in 
and have the same raisin/prune qual­
ity as the aroma (maybe with a hint of 
bitter orange peel). Medium bitter­
ness and earthy hop flavor-both are 
a bit high, and last into the finish . 
Spicy phenolics throughout. A bit of 
acidity present. (14120) 

Mouthfeel: Very high carbona­
tion- mouth-filling bubbles domi­
nate palate. Medium to medium-full 
body- seems lighter with the car­
bonation level. Drying alcohol heat. 
Cork-like astringency. (415) 

Overall Impression: Could be 
young; alcohol is somewhat forward. 
Flavors are all right, but haven't meld­
ed well yet. A little less hopping 
would let the malt come through 
more. Quite dry-a little residual 
sweetness or a richer malt palate with 
more body would help offset the 
alcohoVphenolics. Interesting com­
plexity. I'd like to try this again in six 
months. (7/10) 

Total Score: (36/50) 
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Keep In to'lch wit t/Je 
BEER WORLD. 

o One Year Membership :::1 $38 0 $44 

o Two Year Membership ......... .. ... :::1 $68 ................ .0 $79 

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

o Joint AHNBA 
Individual Membership ..... ... .... 0 $170 ............... NIA 
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Kings, Vagabonds and Beer Styles 

HoW many times have you peered into 
a perfectly poured glass of beer, mar­

veling at head retention, color, clarity, 
aroma, flavor, balance, aftertaste , and asked 
yourself, "Wow. Where did this come 
from?" Or better yet, "Wow. I made this?" 

Brewers worldwide have always used 
guidelines as benchmarks from which 
to brew and evaluate. I can tell you that 
in the late 1970s home and craft brewed 
beer had very few guidelines and those 
that existed were off the mark , inspiring 
several people to create a better world 
of beer. 

A few months ago I was asked to give a 
presentation about the development of 
beer style guidelines from an Association 
perspective at the Rocky Mountain 
District Master Brewers Association of the 
Americas meeting. I paused to gather my 
thoughts and review the history of why 
and how beer styles have developed over 
the last 28 years. Here's a qUick summary 
of my thoughts and conclusions. 

I've been involved with beer style gUide­
lines and competitions since the earliest 
days of the American Homebrewers 
Association. Our first competition on 
May 5, 1979 expressed our naked inno­
cence and exuberant desire to share and 
celebrate our fledgling homebrewed 
achievements. Taking a look at our crude 
yet sincere 1979 score sheet is sure to 
cause a chuckle. Critiquing "Bouquet" as 
either "outrageous" or "wretched," "Body" 
as "full" or "limp ," "Aftertaste" as "pleas­
ant" or "mouthwash needed" was quite 
indicative of where we were. There were 
no style guidelines to judge the 34 
entries . Our needs focused on celebrating 
our homebrew- pure and simple . 
Guidelines and sophisticated score sheets 
were irrelevant. 

w\v",\v.beertown.org 
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AMERICAN HOMEBREWERS ASSOCIATION 

COMPETITION SCORECARD 

Fast forward to 2006. The American 
Homebrewers Association National 
Homebrew Competition drew more than 
4,500 entries (a world record). The Great 
American Beer Festival drew more than 
2,400 entries (a new profeSSional competi­
tion world record). The styles and compe­
tition guidelines for both of these events 
have evolved separately This has been a 
very natural and positive development for 
both homebrewers and profesSional brew­
ers. The environment and needs for both 
kinds of brewers have been uniquely differ­
ent, each developing their own priorities. 
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1979 score sheet 

For homebrewers the competition 
process, beer style definitions, judge certi­
ficat ion programs and score sheets have 

~r?~&~ 
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 
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Mash Lauter Tun 
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RIMs and them10meter threads included 
Designed from start as a mash lauter tun 
Make your own extract for great flavors 
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met the very important educational needs 
of the home brewer. Over the years the 
American Homebrewers Association and 
the Beer Judge Certification Program have 
been an important "think tank" for help­
ing improve the quality of homebrewing. 
One only needs to witness the care and 
sophistication of today's home brew com­
petitions and the dedication to education­
al and constructive evaluation that today's 
homebrew judges afford each and every 
entry Take a look at today's homebrew 
competition score sheets and you become 
witness to not simply a score sheet, but an 
extraordinarily helpful evaluation of beer 

-Equipment 

-Water 

that gets returned to each entrant. The 
result is better homebrewed beer. 

Professional competitions have had a sim­
ilar progression of events. The first Great 
American Beer Festival (1982) was like­
wise a celebration of innocence and e}.'li­
berance at the just-discovered idea that 
there were at least a few good reasons to 
become an American beer enthusiast. Style 
definitions and categories were not yet 
conceived for the first few Great American 
Beer Festivals. Rather it was sufficient to 

stage a "consumer preference poll" where­
by beer drinkers were simply asked to cel-

m 
CD 

W 

-Mashing Onfu~on and Step) 

-Lautering and Vorlauf 

-Spar~ng (Batch and Continuous) 

Innovative non-linear OVD navigatioolets you choose your path! 

www.basicbrewing.com 
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ebrate their enjoyment of "becoming 
aware" of great American beer. Attendees 
were asked to vote for their favorite beers 
of the festival. The beer drinker and craft 
brewers were not ready for styles. Simply 
championing the message "Great 
American Beer" was challenge enough. 

Eventually beer drinkers and craft brew­
ers set the stage themselves for style judg­
ing. Beer drinkers were ready to go 
beyond the simple pleasure of enjoying 
flavor and diversity. They wanted more 
guidance and a language in the qUickly 

Great American 
Beer Festival'" 

Judge Tasting Notes 
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developing world of microbrewing. A lan­
guage developed not only to distinguish 
among different styles of beer, but also for 
evaluating beer qualities. It was during 
this stage that homebrewers were also part 
of the development process and both 
types of competitions used similar termi­
nology and evaluation methods. That was 
in the mid-to-late-1980s. 

Soon it became clear that professional 
brewers needed to separate themselves 
from the way homebrewers perceived 
their needs. While homebrewers focused 
on education, history, ingredients, tech­
niques and process, professional craft 
brewers wanted to develop a relevant sys­
tem in which they could educate the pub­
lic about beer flavor and diversity without 
the burden of having to be evaluated on 
the basis of their technique , process, his­
torical significance and ingredients. There 
were two things that mattered to the pros 
making and judging the beer: 1) Quality 
as perceived by the beer drinker and 2) 
technical excellence. 

Professionals diverged from homebrewers 
as they developed a set of beer style guide­
lines that focused on the sensory qualities 
of the beer. Whether or not the beer was 
made with a certain brewing system or 
certain ingredients was often irrelevant. If 
you could get a beer to taste like the guide­
lines portrayed it , process and ingredients 
were secondary Though by virtue of the 
"living knowledge" that judges have been 
asked to bring "to the table," complexity in 
traditional styles of beer has rarely been 
achieved without utilizing traditional tech­
niques. There are exceptions; let's say, for 
example , brewers have achieved excellent 
Iambic style beers using very non-tradi­
tional processes. 

Professionals also developed their own 
"evaluation forms. " They are not score 
sheets , nor used to represent authorita­
tive technical evaluations. These forms 
are sent back to the professional competi­
tors and intended to provide confirma­
tion that their beers were judged appro­
priately and with deliberation , at times 
directing brewers to attend to technical 
aspects , indicating appropriateness for 
category entered and commendations of 
quality, and whether they were recom-

\V\vw. beerto\,.,11 .0rg 

mended for a second round of judging. In 
short , it was a confirmation of conscien­
tious evaluation. 

The format of professional evaluation was 
in part inspired by the need to evaluate a 
large number of beers over a two-and-a­
half day period. Detailed written evaluation 
was impractical due to the time-consuming 
procedures (already developed as a priority 
and a need of homebrewers). 

Both systems have worked. Both the 
homebrewer and professional brewer feel 
that their needs are being met. They are 
invited to be part of the process. Standards 
of excellence are indeed being applied and 
the beer drinker benefits from the system 
of style language and education. 

Both systems continue to evolve. 
Committees annually evaluate recommen­
dations from judges and brewers who use 

Kings and Vagabonds Golden Lager 
Mash/Extract Recipe 

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

6.01b 

4.0 oz 
4.0oz 
4.0oz 
2.0oz 
2.0oz 

2.0oz 

1.50z 

0.250z 

0.250z 

0.25 tsp 

(2.7 kg) light malt extract syrup 

or 7.25 Ib (3.3 kg) light DRIED 

malt extract 

(I 13 g) Belgian aromatic malt 

(I 13 g) German sauer malt 

(I 13 g) Honey malt 

(56 g) Belgian Special-B malt 

(56 g) Vanguard whole hops 

3.8% alpha (7.6 HBUl213 

MBU),60 minute boiling 

(56 g) liberty whole hops 3.8% 

alpha (7.6 HBU/213 MBU),45 

minute boiling 

(42 g) German Hallertauer hop 

pellets 4.6% alpha (6.9 

HBU/193 MBU), 10 minute 

boiling 

(7 g) French Strisselspalt hop 

pellets, dry hop 

(7 g) Santiam hop pellets, dry 

hop 

(I g) powdered Irish moss 

Your favorite lager yeast 
0.75 cup (175 ml measure) corn sugar 

(priming bottles) or 0.33 cup 

(80 ml) corn sugar for kegging 

Target Original Gravity: 1.050 (12.5 B) 

Approximate Final Gravity: 1.014 (4.5 B) 

IBUs: about 44 

Approximate Color: 10 SRM (20 EBC) 

Alcohol: 5% by volume 

Directions 
Heat I quart (I liter) water to 1720 F (77.50 

C) and add crushed grains to the water. Stir well 

to distribute heat. Temperature should stabilize 

at about 1550 F (680 C). Wrap a towel around 

the pot and set aside for about 45 minutes. Have 

a homebrew. 

After 45 minutes add heat to the mini­

mash and raise the temperature to 1670 F 

(75 0 C). Pass the liquid and grains into a 

strainer and rinse with 1700 F (770 C) water. 

Discard the grains. 

Add to the sweet extract you have just pro­

duced more water, bringing the volume up to 

about 3 gallons (11.5 liters). Add malt extract 

and 60-minute hops and bring to a boil. 

The total boil time will be 60 minutes.When 

45 minutes remain add the 45-minute hops. 

When 10 minutes remain add the 10-minute 

hops and Irish moss.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 15-30 minutes or the 

time it takes to have a couple of homebrews. 

Strain out and sparge hops and direct the hot 

wort into a sanitized fermenter to which 2 gal­

lons (7.6 liters) of cold water has been added. If 

necessary add cold water to achieve a 5.5-gallon 

(21 liter) batch size. Aerate the wort very well. 

Pitch the yeast when temperature of wort is 

about 700 F (21 0 C). Once visible signs of fer­

mentation are evident ferment at temperatures 

of about 550 F (12.5 0 C) for about one week or 

when fermentation shows signs of calm and 

stopping. Rack from your primary to a second­

ary and add the hop pellets for dry hopping. If 

you have the capability "lager" the beer at tem­

peratures between 35-450 F (1.5-7" C) for 4-7 

weeks. 

Prime with sugar and bottle or keg when 

complete. 
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HUGE Website -
www.morebeer.com 

Free Shipping On 
Orders Over $59! 

'('wi), redesignt"d wl'bsitc:! Absoilltely Ever)'rhi/lg! for Home Bn:wing and Beer Dispensing. Over 2500 products \,-ith photos, in­
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LIFE IS FULL OF TOUGH CHOICES, THESE ARE THE FUN ONES ... 
With 10 base frames and up to 20 options to choose from, ant) brewina dream can be realized! 

.~ .. 

Base Price 
5895 

Base Price 
51250 

Base Price 
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Base Price 
51750 

Base Price 
2550 

Base Price 
52350 

1-800-528-4056 • Request Our Free 87 Pg Color Catalog· www.morebeer.com 

Please Call For Wholesale Inquiries 

Kings and Vagabonds Golden Lager 
All-Grain Recipe 

Ingredients 
for 5.5 U.S. gallons (21 liters) 

8.51b 
4.0oz 
4.0oz 
4.0oz 
2.0oz 
1.50z 

I. 75 oz 

1.0oz 

0.250z 

0.250z 

0.25 tsp 

(3.9 kg) Pilsener malt 

( I I 3 g) Belgian aromatic malt 

( I I 3 g) German sauer malt 

( I I 3 g) Honey malt 

(56 g) Belgian Special-B malt 

(42 g) Vanguard whole hops 

3.8% alpha (5.7 HBUII60 

MBU),60 minute boiling 

(49 g) Liberty whole hops 

3.8% alpha (6.7 HBUII86 

MBU), 45 minute boiling 

(28 g) German Hallertauer 

hop pellets 4.6% alpha (4.6 

HBUII28 MBU), 10 minute 

boiling 

(7 g) French Strisselspalt hop 

pellets, dry hop 

(7 g) Santi am hop pellets, dry 

hop 

(I g) powdered Irish moss 

Your favorite lager yeast 
0.75 cup (1 75 ml measure) corn sugar 

(priming bottles) or 0.33 cup 

(80 ml) corn sugar for kegging 

Target Original Gravity: 1.050 ( 12.5 B) 

Approximate Final Gravity: 1.014 (4.5 B) 

IBUs: about 44 

Approximate Color: 10 SRM (20 EBC) 

Alcohol: 5% by volume 

Directions 
A step infusion mash is employed to mash 

the grains. Add 9.5 quarts (9 liters) of 140° F 

(60° C) water to the crushed grains, stir, stabi­

lize and hold the temperature at 132° F (53° C) 

for 30 minutes. Add 4.75 quarts (4.5 liters) of 

boiling water and add heat to bring tempera­

ture up to 155° F (68° C) and hold for about 30 

minutes. Raise temperature to 16r F (75° C), 

lauter and sparge with 3.5 gallons ( 13.5 liters) 

of I 70° F (7r C) water. Collect about 6 gallons 

(23 liters) of runoff. Add 60-minute hops and 

bring to a full and vigorous boil. 

The total boil time will be 60 minutes.When 

45 minutes remain add the 45-minute hops. 

When 10 minutes remain add the 10-minute 

hops and Irish moss. 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 immer­

sion or use other methods to chill your wort. 

Strain and sparge the wort into a sanitized fer­

menter. Bring the total volume to 5.5 gallons 

(21 liters) with additional cold water if neces­

sary.Aerate the wort very well. 

Pitch the yeast when temperature of wort is 

about 70° F (21 ° C). Once visible signs of fer­

mentation are evident ferment at tempera­

tures of abo.ut 55° F (12.5° C) for about one 

week or when fermentation shows signs of 

calm and stopping. Rack from your primary to 

a secondary and add the hop pellets for dry 

hopping. If you have the capability "lager" the 

beer at temperatures between 35-45° F ( 1.5-

r C) for 4-7 weeks. 

Prime with sugar and bottle or keg when 

complete. 

the professional guidelines. Likewise the 
Beer Judge Certification Program updates 
its guidelines regularly 

Beer, the beer drinker and the culture in 
which we are immersed continue to 
change. It is important that our language 
and systems of evaluating excellence con­
tinue to adapt, evolve, recognize excellence 
and maintain traditions while nurturing 
creativity Ultimately it is the minds of the 
beer drinker that matter the most. 

One last thought. I am often asked whether 
there should be an international standard 
for beer style guidelines and beer competi­
tions. To that I answer No-not necessari­
ly Why? Because each country has its own 
beer culture. The way people perceive and 
are involved in beverage consumption is 
different the world around. What works in 
the USA will not necessarily work in 
Thailand , Germany, France, Peru or 
Namibia. On that note it is interesting to 
see that many international competitions 
around the world are utilizing the Brewers 
Association's professional beer style guide­
lines and the Beer Judge Certification 
Program's guidelines , but are adapting 
them in a way that makes them relevant to 
the beverage culture of their own regions. 

Let's cut the shuck and jive and get on with 
the recipe for Kings and Vagabonds Golden 
Lager. It isn't a German or Bohemian Pils, 
nor a Helles, Export or any other all malt 
type light lager. It is what it is. The sauer 
malt helps acidify the mash. The aromatic 
and honey malts contribute a wonderful 
toasted cookie and honey aroma and flavor. 
Just a small amount of Special B lends not 
only color, but complexity, depth and 
crispness to any beer. American Vanguard 
and Liberty hops are hybrids similar to 
Hallertauer, but different- relatively mild 
in assertion but no compromise on pleas­
ant bitterness and flavors. Same goes with 
German Hallertauer. The idea here is to 

taste hop flavors. Dry hopping with French 
Stri5selspalt and American Santiam adds 
both a subtle floral honey-like and mild 
fruity apricot aroma that blend to offer 
complexity, mystery and enjoyment to the 
bottom of the glass. 

Charlie Papazian is president of the 
Brewers Association. ~ 



Sam Adams LongShot 

W e've all done it- sat down to enjoy 
one of our more inspired home­

brews and thought, "People would buy 
this! " Well, this year, the folks at Boston 
Beer Company, makers of Samuel Adams® 
beers , gave home brewers a chance to see 
their beer on store shelves. 

The 2006 Samuel Adams American 
Homebrew Contest~ , more commonly 
knovvn as the LongShot® competition, 
sought a couple of outstanding home brew 
recipes to scale up for production to 
include in Sam Adams LongShot six­
packs scheduled to be released in 
February 2007. 

The competition was a revival of Boston 
Beer's World Homebrew Contest of the 
mid-1990s. Judging was held in late 
August and early September at fi ve 
regional sites: Boston, Tallahassee , 
Chicago, San Francisco and San Diego. 
The impressive 1,SOO-plus entries proved 
the effectiveness of the television adver­
tisements and point of sale promotions for 
the competition. 

The best of show winners from each of the 
five regional competitions advanced to a 
final round of judging held at the Samuel 
Adams brewery in Boston on September 
13. Those advancing to the final round 
included: 

Northwest: Donald Oliver, Hilmar, Calif. , 
Old Ale 

Southwest: Greg Geiger, Littleton, Colo. , 
American Barleywine 

Central: Rob Beck, Kansas City, Mo. , 
Maibock 

Northeast: Bruce Stott, East Harwich , 
Mass. , Dortmunder Export 

Southeast: Alex Buerckholtz, Asheville, 
N. c. , Saison 

www.beenown.org 

Don Oliver's Little Beast Old Ale 

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

21.0lb 

2.01b 
1.01b 
1.01b 
0.51b 
3.00z 
2.00z 

2.00z 

2.00z 

(9.52 kg) American Two-Row 

Pale Malt 

(0.90 kg) Munich Malt 

(0.45 kg) Special Roast 

(0.45 kg) CaraMunich® 

(0.22 kg) Special B 

(85 g) Chocolate Malt 

(57 g) Northdown pellet hops 

(6.0% alpha acid) 60 min 

(57 g) Kent Golding whole 

hops (5.0% alpha acid) 30 min 

(57 g) Fuggle whole hops 

(4.0% alpha acid) 10 min 

Irish Moss added for 20 min 

boil 

Wyeast Scottish Ale Yeast 

1728 

Original Target Gravity: 1.090* 

Final Target Gravity: 1.020 

ABV: 9.4% 

IBUs: 74 

*OG is based on a very low extraction rate expe­
rienced with this brew; results will vary depending 
on mash efficiency. 

Directions 
All Grain: Use a single infusion mash at 

148° F (64° C) for 60 min. Boil 60 minutes 

adding hops and Irish moss as directed in the 

ingredients. Ferment 5 days in primary at 65-

74° F (18-23 ° C). Rack to secondary and fer­

ment 15 days at 55° F (13° C). Raise to 70° F 

(21 ° C) for two days before bottling. Bottle 

with Y. cup corn sugar and warm bottle con­

dition for 14 days. Cold store at 40° F (4° C). 
Extract with Specialty Grains: 

Substitute I 1.5 Ib (5.2 kg) of quality name­

brand light liquid malt extract for pale and 

Munich malts and increase CaraMunich® to 

1.5 Ib (0.68 kg). Increase Northdown hops to 

3.5 oz (99 g) . Steep grains in 2 gallons (7.6 L) 
of 150° F (66° C) water for 20 minutes then 

strain and sparge with Y, gallon (1.9 liters) of 

170 ° F (77° C) water. Boil 60 minutes adding 

hops and Irish moss as directed. Strain into 

fermenter with enough cold water to make 5 
gallons (19 liters). Pitch yeast when tempera­

ture drops below 75° F (24° C). Ferment 5 

days in primary at 65-74° F (18-23° C). Rack 

to secondary and ferment 15 days at 55° F 

(13° C). Raise to 70° F (21 ° C) for two days 

before bottling. Bottle with Y. cup of corn 

sugar and warm bottle condition for 14 days. 

Cold store at 40° F (4° C). 
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Boston Beer assembled a panel of judges 
from across the country to decide the 
two best entries. The judges included 
Boston Beer founder and brewer Jim 
Koch, Ale Street News co-publisher and 
editor Tony Forder, beer writer William 
Brand of The Oakland Tribun e, Beer 
Advocate co-founder Todd Alstr6m and 
me. Choosing two from the five out­
standing entries on the table was not 
easy. After much deliberating about the 
stylistic accuracy and flavor nuances of 
each entry, we settled on the top two. 

Ken Smith's Wheat with BOY-senberry 

The awards ceremony took place in 
Denver on September 30, the weekend of 
the Great American Beer Festival 
(GABF) . Boston Beer flew the five final­
ists out for the GABF and the LongShot 
awards ceremony. The ceremony, held at 
the 1515 Cafe , included a beer brunch 
with outstanding food prepared with 

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

6.01b 

IT 

loST 

2.0oz 

3/4 cup 

(2.7 kg) United Canadian 

wheat extract 

Hallertau hop pellets 

(4.75% alpha acid) 55 min 

Hallertau hop pellets 

(4.75% alpha acid) 0 min 

(59 ml) Cellar Pro boysenberry 

natural fruit flavoring 

(178 ml) Corn sugar for 

bottling 

5-6 gallons non-chlorinated bottled water 

White Labs WLP320 American 

Hefeweizen Ale Yeast 

AHA/BJCP SANCTIONED COMPETITION PROGRAM CALENDAR 

Directions 
Bring I gallon of water to a boil , remove 

from heat and stir in softened extract. Boil 5 

minutes and add I tablespoon Hallertau hops. 

After an additional 5 minutes, pull out I cup 

(237 ml) of wort in a large measuring glass, 

chill to 600 F (160 C) and pitch yeast into 

glass. Boil wort 45 minutes longer then stir in 

1.5 tablespoons of Hallertau hops and remove 

from heat. Strain into fermenter with enough 

cold water to make 5 gallons. When tempera­

ture drops below 75 0 F (240 C), pitch yeast 

starter and aerate well. Ferment 7 days then 

rack to secondary and ferment another 7 

days. Prime with corn sugar and stir in fruit 

flavoring then bottle. 

The Beer Judge Certification Program (BJCP) has two major projects underway: revising the BJCP exam and adding a new Mead 
and Cider certification. Stay tuned for program changes in the upcoming year; including enhanced Web applications and new mem­
ber services. 

Want to discuss judging, beer styles, competitions and exams? Join the BJCP Members Forum at www.bjcp.orglphpBB2Iindex.php . 
• i*fi ....... '-'iI~ We're starting an Advanced Judging FAQ section based on the Commercial Calibration session at the AHA NHC 2006. Get all your A H A 

judging questions answered! 
To register a new competition, please go to www.bjcp.orglapps/compJeglcompJ eg.htmI. ChecktheAHAor BJCPWeb sites to 

see the latest calendar of events. Competition organizers: please remember to submit your results promptly using our electronic system. Competitions not filing organ­
izer reports will not be allowed to register in the future. 

Interested in becoming a beer judge? See www.beertown.orglhomebrewinglscp/judge.htmlfor information. 

January 5 
Big Beers, Belgians & Barleywines Festival 
Vail, CO. Contact: Laura Lodge. Phone: 970-524-
1092. E-mail: bigbeersfestival@hotmail.com. Web: 
www.bigbeersfestival.com 

January 20 
4th Doug King Memorial Specialty & Lager 
Beer Competition Woodland Hills. CA. Contact: 
Drew Beechum. Phone: 818-766-0317. E-mail: 
drew@maltosefalcons.com,Web: www.maltosefal­
cons.com/comps/2007DKM 

January 27 
Upper Mississippi Mash-Out Minneapolis, MN. 
Contact:AI Boyce. Phone: 952-927-8968, E-mail: 
alboyce@bigfoot.com.Web: 
www.mnbrewers.com/mashout 

January 27 
Meadllennium 2007 Orlando. FL. Contact: 
Howard Curran. Phone: 407-365-3215. E-mail: 
OCurrans@cfI.rr.com,Web: www.cfhb.orglmead 
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February 10 
Homebrew Alley New York City, NY. Contact 
Phil Clarke Jr., Phone: 917-754-7535, E-mail: 
homebrewersguild@yahoo.com,Web: 
www.hbd.orglnychg 

February 10 
The Great Northern Brew-Ha-Ha Duluth, MN. 
Contact: Steve Daiken, Phone: 715-398-4559, 
E-mail: thedaike@hotmail.com.Web: www.north­
ernalestars.orglgreatnorthernbrewhaha.html 

February 17 
War of the Worts XII North Wales, PA. 
Contact:Vince Galet. Phone: 484-744-3161. 
E-mail: vince...galet@merck.com. 
Web: www.keystonehops.org 

February 17 
The Coconut Cup Miami, FL. Contact: Denise 
Graham, Phone: 305-221-8094, 
E-mail: dengraham@belisouth.net.Web: 
http://hbd.orglmash/coconut.html 

February 23 
America's Finest City Homebrew Competition 
San Diego. CA. Contact: Christopher Toth, Phone: 
619-440-2897, E-mail: CTothl4060@aol.com. 
Web: www.quaff.org 

February 24 
BABBLE Brew-Off Uncolnshire,lL. Contact 
Bruce Dir, Phone: 847-566-8012, E-mail: 
thedirs@comcast.net. Web: www.babblehome­
brewers.com 

March 10 
Great Arizona Homebrew Competition 
Phoenix,AZ. Contact: Norman Naff, Phone: 623-
386-0656, E-mail: normannaff@yahoo.com.Web: 
www.brewarizona.org 

March 24 
2 I st Annual BlueBonnet Brew-Off Irving, TX 
Contact Dave Girard, Phone: 817-722-8096. 
E-mail: justdave_@hotmail.com.Web: 
http://hbd.orglkobb/bluebonnet/2006/bb06.htm 
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Sam Adams beers. More than 100 people 
attended , including regional organizers, 
judges and beer journalists from across 
the country. 

Koch finally took the stage to announce 
Stott's Dortmunder Export and Oliver's 
Old Ale as the two American Homebrew 
Contest winners. Stott has been brewing 
for 13 years and is an American 
Homebrewers Association (AHA) member 
and a Beer Judge Certification Program 
judge. In 2003 , Stott was crowned AHA 
Homebrewer of the Year with his 
1 ational Homebrew Competition Best of 
Show schwarz bier. Dortmunder Export 
is a tough style for homebrewers to mas­
ter, but Stott nailed it with a perfect bal­
ance of malt and hops. 

Oliver, also an AHA member, is newer to 
homebrewing than Stott, having started 
four years ago. He's a member of his local 
homebrew club , the Modesto Mashers. 
His "Little Beast" Old Ale was full -bodied 
and smooth with a rich malt character. 
Given its strength , it will definitely 
improve with age. 

Also at the awards ceremony were three 
finalists from a Boston Beer Company staff 
homebrew competition, who served up 
pilot batches of their homebrew recipes 
for the crowd. A few blocks away, those 
same beers were pouring at the Sam 
Adams LongShot booth at the GABF, 
where festival attendees were given the 
opportunity to vote for their favorite, 
which would then be brewed as the third 
and final beer for the LongShot Six-packs. 
The Boston Beer staff competition drew 
nearly lOO-percent participation (not 
including the professional brewers, who 
served as judges fo r the competition) with 
around 300 entries. Advancing to the 
finals were Ken Smith, a training manager 
from Highlands Ranch , Colo. with a boy­
senberry wheat ; national account manag­
er Tina Petteway of Dallas with a pale ale; 
and senior national accounts manager 
John Bowen of Charlotte , N.C. with a 
cherry stout. After the votes were tallied , 
Smith's Wheat with BOY-senberry will 
round out the LongShot six-pack. 

Boston Beer Company is a longtime sup­
porter of home brewing and the AHA. 

wwwbeertown.org 

Sierra Nevada Brewing Co. 

Quality clothing including T-shirts, sweatshirts, golf shirts, 

hats, jackets and specialty items including glassware, 

coasters, banners, posters, tap handles, coolers and more! 

Visit our on-line store at: 
www.sierranevada.com 
Or call : (530) 896-2198 

Sierra 'evada Brewing Co. 
1075 E. 20th Street Chico, CA 95928 

Gift Shop Open Daily lOam - 6pm 

.... 
KUDOS-BEST OF SHOW 

AHAlBJCP Sanctioned Competition Program 

August 2006 
Western Washington Fair Amateur Beer 

Competition, 48 entries-Mark Johnson, 
Montesano, WA 

Baker County Fair Home Brew Competition, I 
entry-Ted Hausotter, Baker Oty, OR. 

2nd Annual ACO Brewfest, 37 entries-Seth 
Townsend, Erie, CO. 

Colorado State Fair Homebrew Competition, 
133 entries-Kevin Kroll, Uncoln, N£ 

September 2006 
Eastern Idaho State Fair,50 entries-Andy 

Shaw, Idaho Falls, 10. 
2006 Longshot American Homebrew Contest, 

San Diego Regional, 143 entries--Greg Geiger, 
Utt/eton, Co. 

Blue Ridge Brew Off, 444 entries-Aaron 
Schenk,Asheville, NC. 

Santa Cruz County Fair Homebrew 
Competition, 43 entries--Craig Agnor, Santo 
Cruz, CA 

2006 Longshot American Homebrew Contest, 
Chicago Regional, 4S I entries-Rob Beck, 
Konsas Oty, Mo. 

Tulare County Fair Homebrew Competition. 
39 entries-Julian Lucero, Visalia, CA 

River City Roundup Fair & Festival, 124 
entries-Steve F/etty, Falcon Heights, MN. 

The Schooner Homebrew Championship. 233 
entries-Russ & Leah Chibe, Chicago, lL 

Arizona Society of Homebrewers Oktoberfest, 
105 entries-Eric Fenske, Gilbert,AZ. 

Pacific Brewers Cup, 244 entries-Dave 
Cordrey, Torrance, CA 

X-BREW Homebrew Competition. 78 
entries-Tom Schmidlin, Seattle, WA 

Cacws Challenge, 277 entries-Richard Dobson, 
Gainesville, TX 

Southeast Alaska Autumn Pour Homebrew 
Competition, 51 entries-D.G. "Scorch" Burnet, 
Juneau,AK. 

FOAM Cup, 247 entries-Rob Beck, Kansas City, 
MO. 

Folsom Renaissance Faire Homebrew 
Competition, 26 entries-Virg Redman, 
Vacaville, CA 

Mid South Fair, 219 entries--Phil Farrell, 
Cummings, GA 

Commander SAAZ Interplanetary Homebrew 
Blastoff, 450 entries-Billy Kendrick and Lynn 
Seelos, Cocoa, FL 

October 2006 
Me. Baldy Cup, 6 entries-Rick Szevery~ 

Valparaiso, IN. 
Oktobers'Best Zinzinnati, 17B entries--Frank 

Barickman, Delaware, OH. 
Valhalla:The Meading of Life, 66 entries-Mary 

Reiland, Mcfarland, WI. 
Queen of Beer Women's HBC, 100 entries­

Wendy Schmidt, Springfield, VA 
AHA Club-Only Competition, Stout, 49 

entries-Ty Ming, College Park, MD. 
II th Annual Music City Brew Off, 326 
entries-Tom Meier, Nashville, TN. 

SchleSWig Wine & Bier Contest, 6S entries­
Duane Olsen, Glenwood, IA 

CBS Spooky Brew Review, 187 entries-Joe 
Formanek, Balingbroak, IL 

Hoppy Halloween Challenge, 218 entries-Curt 
and Kathy Stock, St Paul, MN. 
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Sam Adams Boston Lager, Boston Beer's 
flagship , got its start as a homebrew in 
Koch's kitchen. Since then, Boston Beer 

has never forgotten its roots , as it is the 
largest contributor to the AHA ational 
Homebrew Competition as the Ninkasi 

\fJine and 4/~ 
~~ ~ 

Wine Kits !Ji ~ Beer Kits 
Wine Making 0 ~ Beer Making 

Supplies ~ Supplies 

and Wine Wine and Beer Making Suplnlies and Beer 
Making J:' Making 

Equipment for Home Brewers and Vintners Equipment 

Proud Sponsor a/the Indiana State Fair Brewers Cup 

Bruce Stott's Dortmunder Export 

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

11.0 Ib 

1.50z 

0.20z 

0.50z 

0.50z 

I tsp 

40z 

(5.0 kg) Moravian pilsner malt 

(42 g) Liberty pellet hops 

(4.7% alpha acid) 65 min 

(6 g) Strisselspalt pellet hops 

(1 .8% alpha acid) 15 min 

(14 g) Liberty pellet hops 

(4.7% alpha acid) I min 

(14 g) Hallertauer pellet hops 

(2.5% alpha acid) I min 

Calcium Chloride 

(I I 3 g) Corn Sugar for bottling 

White Labs WLP802 Czech 

Budeiovice Lager Yeast with a 

1.5-2 qt (1.4-1.9 L) starter 

Original Target Gravity: 1.054 

Final Target Gravity: 1.013 

ABV: 5.4% 

IBUs: 30 
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Directions 
All Grain: Add 12 tsp calcium chloride 

each to the mash water and sparge water. 

Mash grains at 155° F (68° C). Boil 70 minutes 

adding hops as directed in the ingredients. 

Ferment I 3 days in primary at 50° F (10° C). 

Rack to secondary, ferment an additional 26 

days at 50° F (10° C). Prime with corn sugar 

and bottle. 

Extract: Substitute 6 Ib of high quality 

name-brand extra light dried malt extract for 

Pilsner malt and increase 65 minute hop addi­

tion to 2 oz (57 g). Stir in half of the malt 

extract along with Calcium Chloride to 2 gal­

lons (7.6 L) and bring to a boil. Boil 70 minutes 

adding hops as directed in the ingredients.Add 

remaining malt extract for the last 20 minutes 

of the boil (remove from heat before stirring 

in extract). Strain into fermenter with enough 

cold water to make 5 gallons (19 L). Pitch 

yeast when temperature drops to 50° F (10° 

C) . Use a cold water bath if necessary to drop 

temperature of wort. Ferment 13 days in pri­

mary at 50° F (10° C). Rack to secondary. 

Ferment an additional 26 days at 50° F (10° 

C). Prime with corn sugar and bottle. 

Award sponsor. Boston Beer was also the 
major contributor to the AH1\s state-by­
state efforts to legalize homebrewing in 
the 1990s. This year, their television ads 
for the American Homebrew Contest 
helped introduce many Americans to the 
homebrewing hobby we love. 

Congratulations to all of the finalists of 
the LongShot competition and thanks to 
Boston Beer Company for its continued 
support of homebrewing. 

Gary Glass is director of the American 

Homebrewers Association. ~ 

AHA SPECIAL EVENTS 

January 13 
AHA Membership Rally-Thunderhead 
Brewing Co Kearney, NE. Contact Kathryn 
Porter, Phone: 888-822-6273 x 123, E-mail: 
Kathryn@brewersassociation.org.Web: 
www.beertown.orglhomebrewing/rally.html 

January 18 
AHA Membership Rally-Midnight Sun 
Brewing Co. w/Snow Goose Restaurant 
Anchorage,AK. Contact: Kathryn Porter, 
Phone: 888-822-6273 x 123. E-mail: 
Kathryn@brewersassociation.org.Web: 
www.beertown.org/homebrewing/rally.html 

February 17 
AHA Membership Rally-Govnor's 
Public House Lake in the Hills.lL. 
Contact: Kathryn Porter. Phone: 888-822-
6273 x 123. E-mail: Kathryn@brewersasso­
ciation.org. Web: www.beertown.orgl 
homebrewing/rally.html 

February 18 
AHA Membership Rally-Saint Arnold 
Brewing Co. Contact: Kathryn Porter. 
Phone: 888-822-6273 x 123. E-mail: 
Kathryn@brewersassociation.org.Web: 
www.beertown.org/homebrewing/rally.html 

February 24 
AHA Membership Rally-Sierra Nevada 
Chico, CA. Contact: Kathryn Porter. 
Phone: 888-822-6273 x 123. E-mail : 
Kathryn@brewersassociation.org.Web: 
www.beertown.org/homebrewing/rally.html 

www.beenown.org 



YOUR SOURCE FOR HOMEBREW SUPPLIES 
To list here and on www.beertown.org, 
call Rebecca Johnson at 303.447 .0816 ext. 109 
or email rebecca@brewersassociation.org. 

Alabama 
The W ine Smith 
6800 A Moffett Road (US Hwy 98) 
Mobile, AL 36618 
(251) 645-5554 
FAX (251) 645-6446 
w inesmith@BeIISouth.net 
www.thewinesmith .biz 
~ Complete line of brewing ingredi­

ents and fermentation, bottling and 
kegging supplies. 

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

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

Arizona 
Brew Your Ow n Brew , LLC 
2564 North Campbe ll Ave. #106 
Tucson, AZ 85719 
(520) 322-5049; 
Toll free (888) 322-5049 
www.brewyourow nbrew.com 

Homebrew ers 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.homebrew ers.com 

W hat A le's Ya 
6363 West Bell Road 
Glendale, AZ 85308 
(623) 486-8016 
w ay2brew@mindspring.com 

\Vwwbeertown.org 

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

line of beer, wine and cheese making 
supplies. 

California 
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 Cal iforn ia 
1506 Columbia Avenue #12 
Riverside, CA 92507 
(800) 62-BREWER 
jp@morebeer.com 
www.morebeer.com 

The Beverage Company, Beer, 
W ine & Cheesemaking Supp ly 
2990 East Street 
Anderson, CA 96007 
(530) 365-4371; (800) 317-9963 
maltbyeult@aol.com 
www.winemakingbrewingco.com 
~ Over 2000 items of interest 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@brewersd iscount.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, Yeasts, Root Beer, 

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

HydroBrew 
1319 South Coast Highway 
Oceanside, CA 92054 
(760) 966-1885 
FAX (760) 966-1886 
hydrobrew@sbcglobal.net 
www.hydrobrew.com 
~Homebrewing and hydroponics 

supplies-Serving the San Diego area. 

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

ice. Secure online ordering. 

Napa Fermentation Supp lies 
575 3rd St ., Big . A 
(Inside Tow n & 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! 

Orig inal 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. 

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

W il liam's Brewing 
2594 Nicholson Street 
San Leandro, CA 94577 
(800) 759-6025 
service@Wi lliamsbrewing.com 
www.Will iamsbrewing.com 
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Beer and Wine at Home 
1325 W. 121stAve. 
Westminster, CO 80234 
(720) 872-9463 
FAX (720) 872-1234 
bob@beerathome.com 
www. beerathome.com 

Beer at Home 
4393 S. Broadw ay 
Englew ood, 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 all! 

Hops and Berries 
125 Remington St 
Ft. Coll ins, 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. 
Gra nd 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 
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Connecticut 
Beer & Wine Makers 
Warehouse 
290 Murphy Road 
Hartford, CT 06114 
(860) 247-2919 
FAX (860) 247-2969 
bwmwct@cs.com 
www.bw mwct.com 
~ Area's 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.Homebrew Den.com 
Info@Homebrew Den.com 
~ Providing supplies, equipment 

and advice for making beer, wine, 
mead and cider for over 10 years. 

Just Brew It 
4545-1 Sh irley Ave . 
Jacksonvi lle, FL 32210 
(904) 381-1983 
info@justbrewitjax.com 
www.justbrew itjax.com 
~ We carry all your beer & wine 

making supplies. 

Sunset Suds, Inc. 
P.O . Box 1444 
Crawfordville, FL 32326 
(800) 786-4184 
FAX (850) 926-3204 
headquarters@sunsetsuds.com 
www.sunsetsuds.com 

Georgia 
Beer Necessities 
9850 Nesbit Ferry Road #9 
Alpharetta, GA 30022 
(770) 645-1777 
FAX (770) 945-1006 
beernec@aol.com 
www.BeerNecessities.com 
www. brewvan.com 

Idaho 
Brew Connoisseurs 
(Brew Con) 
3894 W State Street 
Boise, 10 83703 
(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. 
Ch icago, I L 60622 
(773) 395-1500 
www.altgarden .com 
~ Check out our new store in 

Rockford, IL (81 5) 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 
30Wl1 4 Butterfie ld Rd. 
Warrenville, IL 60555 
(630) 393-BEER 
FAX (630) 393-2323 
info@thebrew erscoop.com 
www.TheBrew ersCoop.com 

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

Fox Valley Homebrew & 
Winery Supplies 
58 E. Ga lena 
Aurora, IL 60505 
(630) 892-0742 
www .foxva lleybrew.com 
~ Full line of Quality Beer & Wine 

Making Supplies. Great Prices & 
Personalized Service 

Home Brew Shop LTD 
225 W. Main St. 
St . Charles, IL 60174 
(630) 377-1338 
FAX (630) 377-3913 
www.homebrew shopltd .com 
~ Full line of kegging equipment. 
Varietal honey 

Someth ings Brewn' 
Homebrew and 
Winemaking Suppl ies 
401 E Main St. 
Ga lesburg, IL 61401 
(309) 341-4118 
somethingsbrew n@seminary 
street. com 
www.somethingsbrew n.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@butlerw inery.com 
www .butlerw inery.com 
~ Southern Indiana 'S largest selec­

tion of homebrewing and winemak­
ing supplies. Secure shopping online 
at wwwbutlerwinerycom 

Great Fermentations 
of Indiana 
5127 E. 65th St. 
Indianapolis, IN 46220 
(317) 257-9463 
anita@greatfermentations.com 
www.greatfermentations.com 

Quality W ine and Ale Supp ly 
Store: 108 S. Elkhart Ave. 
Mail: 530E. LexingtonAve .• Ste. 115 
Elkhart, IN 46516 
(574) 295-9975 
info@HomeBrew lt.com 
www. Homebrew lt.com 
~ Wine and Beer Making Supplies 
for Home Brewers and Vintners. 
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The Wine-N-Vine 
1524 East McGall iard Rd . 
Muncie, IN 47303 
(765) 282-3300 
FAX (765) 282-3400 
The 1 WineVine@aol .com 
www.wine-N-vine.com 
~ Beer & wine brewing supplies and 

complete hydropon ics systems! Do it 
yourself & enjoy it yourself! 

Iowa 
Bluff Street Brew Haus 
372 Bluff Street 
Dubuque, IA 52001 
(563) 582-5420 
FAX (563) 582-5423 
jlarocks@aol.com 
www.bluffbrewhause.com 
~ Proudly serving the tri-state area 

with a complete line of beer & wine­
making supplies. 

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

Homebrew Pro Shoppe, Inc. 
2059 E. Santa Fe 
Olat he, KS 66062 
(913) 768-1 090; (866) BYO-B REW 
Charlie@brewcat.com 
www.brew cat.com 
~ For all your brewing equipment 

and supply needs! 

Maryland 
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. 

Massach usetts 
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 

___ THE BREWERSASSOCIATION'S ---

GUIDE 
TO STARTING YOUR OWN 

BREWERY 

Order Today! 

Call 1.888.822.6273 or visit www.beertown.org. 

www.beenOWll.org 

Modern Homebrew 
Emporium 
2304 Massachusetts Ave. 
Cambridge, MA 02140 
(617) 498-0444 
www.modernbrewer.com 

NFG Homebrew Supplies 
72 Summer Street 
Leominster, MA 01453 
(978) 840-1955; 
(866) 559-1955 
nfgbrew@aol.com 
www.nfghomebrew.com 
~ Celebrating 11 years in business! 
Great prices, personalized service! 
Secure online ordering. 

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 
Causew ay Mall, Rt. 12 
West Boylston, MA 01583 
(508) 835-3374; 1-877-315-BREW 
www.wbhomebrew.com 

Michigan 
Adventures in 
Homebrewing 
23869 Van Born Rd . 
Taylor, MI 48180 
(313) 277-BREW (2739) 
FAX (313) 299-1114 
jason@homebrewing.org 
www.homebrewing.org 

Cap 'n' Cork 
Homebrew Supply 
16812 21 Mi le Road 
Macomb, MI 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! 

Brewers Publ ications 
A Division of the Brewers Association 

www.beertown.org 
BREWERS 
nucuTtu T'II 
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Kuhnhenn Brewing Co. 
5919 Chicago Rd. 
Warren, MI 48092 
(586) 264-2351 
sales@brewingworld.com 
www.brewingworld .com 
liP Brew on Premise, Microbrewery. 
Winery, Homebrewing Supplies, 
Meadery 

The Red Salamander 
205 N. Bridge St. 
Grand Ledge, MI 48837 
(517) 627-2012 
www.TheRedSalamander.com 

Siciliano's Market 
2840 Lake Michigan Dr. NW 
Grand Rapids, MI 49504 
(616) 453-9674; 
(800) 418-7270 
FAX (616) 453-9687 
sici-2840@msn.com 
www.sici lianosmkt.com 
liP The largest inventory of home­
brew supplies in western Michigan ! 

Things Beer 
1093 Hig hview Drive 
Webberville, MI 48892 
(866) 521-2337 
(517) 521-2337 
homebrew@thingsbeer.com 
www.thingsbeer.com 

Missouri 
Homebrew Pro Shoppe, Inc. 
14 SW 3rd Street Downtown 
Lee's Summit, MO 84063 
(816) 524-0808; (866) BYO-BREW 
Charl ie@brew cat.com 
www.brewcat.com 
liP For all your brewing equipment 

and supply needs! 

Home Brew Supply LLC 
3508 5. 22nd St. 
St. Joseph, MO 64503 
(816) 233-9688; 
(800) 285-4695 
info@thehomebrewstore.com 
www.thehomebrewstore.com 
liP Everything you need for brewing 

and vinting. Secure online ordering 
and fast. friendly service. 
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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.homebrew ery.com 
liP Since 1984, fast. friendly service 

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

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

Montana 
Montana Home Brewing Supply 
7220 Hwy 93 50. 
PO BOX 1142 
Lakeside, MT 59922 
(406) 844-0407 
sa les@MTHBS.com 
www.MTHBS.com 

Nebraska 
Cornhusker Beverage 
8510 'K' Street 
Omaha, NE 68127 
(402) 331-5404 
FAX (402) 331 -5642 
info@cornhuskerbeverage.com 
www.homebrew kits.net 
liP Fast. friendly, family owned busi­

ness for 5 generations. We know 
how to homebrew! 

Fermenter's Supply 
& Equipment 
8410 'K' Plaza, Suite 10 
(84th & J street, BEHIND-Just 
Good Meat) 
Omaha, NE 68127 
(402) 593-9171 
FAX (402) 593-9942 
Isobetski@msn.com 
www.fermenterssupply.com 
liP Fresh beer & winemaking supplies 

since 197 1. Six differen t starter kits. 
We ship! 

New Jersey 
Beercrafters 
110A Greentree Rd . 
Turnersville, NJ 08012 
856-2-BREW-IT 
drbarley@aol.com 
www.Beercrafters.com 
liP NJ's Leader in Home Wine & Beer 

Supplies. 

The Brewer's Apprentice 
179 South Street 
Freeho ld, NJ 07728 
(732) 863-9411 
FAX (732) 863-9412 
info@brewapp.com 
www. brew app.com 
liP "Where you're the brewer! " New 

Jersey's only brew-on-premises. Fully 
stocked homebrew supply store. 

New York 
E.J. Wren Homebrewer, Inc. 
Ponderosa Plaza 
Old Liverpool Rd . 
Liverpool, NY 13088 
(315) 457-2282; 
(800) 724-6875 
ejwren@twcny.rr.com 
www.ejwren .com 
liP Largest Homebrew Shop in 

Central New York! 

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

Homebrew Too-Hydroponic 
Garden Centers 
146-49 Horace Harding 
Expressway 
" Service Road of LI.E" 
Flushing, NY 11367 
(718) 762-8880 
FAX (718) 762-6596 
webmaster@homebrewtoo.com 
www.homebrewtoo.com 
liP Open 7 days a week. 

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

Party Creations 
345 Rokeby Road 
Red Hook, NY 12571 
(845) 758-0661 
FAX (845) 758-0661 
fra nconi@ulster.net 
www.partycreations.net 
liP Your complete source for beer 

and winemaking supplies and help 
when you need it. 

North Carolina 
Alternative Beverage 
114 Freeland Lane Su ite E 
Charlotte, NC 28217 
(704) 527-2337; 
(800) 365-BREW 
ABsales@ebrew.com 
www.ebrew.com 
liP Now operating in 7,000 sq ft to 

give quicker service, more products & 
fewer back orders. New catalog! The 
BEST and getting better. 

Asheville Brewers Supply 
2 Wall St. #101 
Asheville, NC 28801 
(828) 285-0515 
FAX (828) 285-0515 
a II poi nts 1@mindspring.com 
www.ashevillebrewers.com 

The Durham Brewmaster Store 
2212 S. Miami Blvd 
Durham, NC 27703 
(919) 430-0662 
www.Brew MasterStore.com 
liP Beer and Wine making equip­

ment and supplies. 

Homebrew Adventures 
526 Griffith Road 
Charlotte, NC 28217 
(888) 78 5-7766 
FAX (704) 521-1475 
a le@hombrew .com 
www.homebrew.com 
liP Please visit our online forum, The 
Brewboard at http://forums.home­
brew. com 
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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 
(800) 543-3697 
FAX (330) 467-2972 
makebeer@leeners.com 
www. leeners.com 

Listermann Brewer & 
Vintner Supply 
1621 Dana Avenue 
Cincinnat i, OH 45207 
(513) 73 1-1130 
FAX (513) 731-3938 
dan@listermann.com 
www.l istermann .com 

Main Squeeze 
229 Xen ia Ave 
Yellow Springs, OH 45387 
(937) 767-1607; (937) 767-1679 
ma insqueezeys@yahoo.com 
www.mainsqueezeonline.com 
~ A full service Brewing Supply 

store and fresh juice/smoothie bar. 

SABCO Ind. 
4511 South Ave. 
Toledo, OH 43615 
(419) 531 -5347 
FAX (419) 53 1-7765 
Rick@Kegs.com 
www.KEGS.com 

The Pumphouse 
336 Elm St. 
Struthers, OH 44471 
(330) 755-3642; (800) 947-8677 
pumphouse@excite.com 
www.thepumphouse.cjb.net 
~ Beer and winemaking supplies & 

more! 

Winemakers Shop 
3517 N High St. 
Columbus, OH 43214 
(614) 263-1744 
FAX (614) 263-1744 
www.winemakersshop.com 
~ Serving Beer and Winemakers 

since 1974. 

ww\v. beenown.org 

Oklahoma 
The Brew Shop 
3624 N. Pennsylvania 
Oklahoma City, OK 73112 
(405) 528-5193 
brewshop@sw bell.net 
www.thebrewshopokc.com 
~ Complete line of grain, hops, 

yeast, beer and wine kits. We'll ship 
anywhere! 

High Gravity 
7164 S Memorial Dr. 
Tulsa, OK 74133 
(918) 461-2605 
FAX (918) 461-2605 
store@highgravitybrew.com 
www.highgravitybrew.com 

Oregon 
Corvallis Brewing Supply 
11 9 SW 4th St. 
Corval l is, OR 97333 
(541) 758-1674 
FAX (541) 754-6656 
joel@brew beer.cc 
www. brew beer.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 
Port land, OR 97214 
(503) 232-8793 
FAX (503) 238-1649 
info@FHsteinbart.com 
www.FHsteinbart.com 
~ Established in 19 18, we carry a 

complete line of wine and beer 
making supplies. 

Pennsylvania 
Country Wines 
3333 Babcock Blvd . 
Pittsburgh, PA 15237-2421 
(412) 366-0151 ; 
(866) 880-7404 
FAX (412) 366-9809 
info@countryw ines.com 
www.countrywines.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 

quality 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 

quality ingredients and expert 
advice' 

Wine, Barley & Hops 
Homebrew Supply 
248 Bustleton Pike 
Feasterville, PA 19053 
(215) 322-4780 
FAX (215) 322-4781 
www.w inebarleyandhops.com 
~ Your source for premium beer 

and wine making supplies. 

Wine & Beer Emporium 
101 Ridge Road Unit 27 
Chadds Ford, PA 19317 
(610) 558-2337 
FAX (610) 558-0410 
w inebeeremporium@aol.com 
www.w inebeeremporium.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 
inf o@liquidhobby.com 
www. liquidhobby.com 
~ Unmatched value, service & quality 

since 1968! 

Tennessee 
All Seasons Gardening 
& Brewing Supply 
3900 Hillsboro Pike, Suite 16 
Nashville, TN 37215 
(615) 385-0300; 
(800) 790-2188 
FAX (615) 385-0373 
hyd rop la nt@earthlink.net 
www.allseasonsnashvi lle.com 
~ Large selection of homebrewing 

and wine making supplies. Visit our 
store or shop online. 

Texas 
Austin Homebrew Supply 
7951 Burnet Road 
Austin, TX 78757 
(800) 890-BREW 
www.AustinHomebrew.com 
~ We're here for you! 

DeFalco's Home Wine 
& Beer Supplies 
8715 Stella Link 
Houston, TX 77025 
(713) 668-9440 
FAX (713) 668-8856 
sales@defalcos.com 
www.defalcos.com 
~ Providing the best wine & beer 

making supplies & equipment since 
1971! Check us out on the Web: 
wwwdefalcos.com. 

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 197 1! 

Utah 
The Beer Nut Inc. 
1200 South State 
Salt Lake Cit y, 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 
myLHBS 
6201 Leesburg Pike Suite 400 
Falls Church, VA 22044 
(703) 655-2714 
www.myLHBS.com 
~ Friendly service. Unique and hard­
to-find ingredients. Store recipes and 
packaged kits. Classes too!. 

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@weekendbrew er.com 
www.weekendbrewer.com 

Washington 
Bader Beer & Wine Supply 
711 Grand Blvd . 
Vancouver, WA 98661 
(800) 596-3610 
FAX (360) 750-1552 
steve@baderbrew ing.com 
www.baderbrew ing.com 
~ Sign up for our E-newsletter at 

baderbrewing. com 
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The Beer Essentials 
2624 S. 112t h St. #E- 1 
Lakew ood, WA 98499 
(877) 557-BREW (2739) 
(253) 581 -4288 

The Cellar Homebrew 
14320 Greenw ood Ave. N. 
Seattle, WA 98133 

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

FAX (253) 581-3095 
order@thebeeressentials.com 
www.thebeeressent ials.com 
iP Secure online ordering. 

(206) 365-7660; (800) 342-1871 
FAX (206) 365-7677 
staff@cel lar-homebrew.com 
www.cel lar-homebrew.com 
iP Your one-stop shop for all your 

wine cellar and homebrewing needs. 

(800) 441-BREW 
www. larrysbrewsupply.com 

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

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

2594 Nicholson St. • San Leandro • CA • 94577 
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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 
iP The Northwest's premier home­

brewing supply store! We have 
everything you need and more! 

Northwest Brewers Supply 
1006 6t h St. 
Anacortes, WA 98221 
(360) 293-0424 
brew@nw brew ers.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 
iP 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-B EE R 
FAX (920) 733-4173 
www.Homebrewmarket .com 
iP 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@po intbrewsupply.com 
www.PointBrewSupply.com 
iP Sick of substituting ingredients to 

build a recipe? We have it all in stock! 

The Purple Foot, Inc. 
3167 S. 92nd St. 
Milw aukee, WI 53227 
(414) 327-2130 
FAX (414) 327-6682 
prplfoot@execpc.com 

For listing information, call 
Rebecca Johnson at 303-447-
0816 ext. 109 or email rebec­
ca @brewersassociat ion .org ~ 

www.beertown.org 
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(888) 622-WINE • FAX (636) 527-5413 
E-mail: info@wineandbeermaking.com 

www.wineandbeermaking.com 

The Complete Source for Beer, 
Wine & Meadmakers 
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The Hoppiest Two Days of My Life 

Having narrowed down the eight dou­
ble IPAs to my two favorites , both 

bursting with fresh hop aroma and flavor, I 
turned my attention back to the speaker 
and his charts. I was in Yakima, Wash. , 
attending Hopunion's 2006 Hops &: Brew 
School. The speaker was Jeff Bagby of Pizza 
Port Brewing and the charts were gas chro­
matograph data of the double IPAs in front 
of us. The charts, provided by the laborato­
ry at Sierra evada Brewing, told me that 
my two favorites, Russian River's Pliny the 
Elder and Pizza Port's Hop Suey, both had 
far higher levels of ~-myrcene , geraniol and 
a -humulene than the other beers. 

"Hop School," as participants call it , is not 
all beer drinking and geeky hop data. Held 
annually at hop harvest time , Hop School 
is where anyone with an interest in brew­
ing beer comes to learn everything about 
hops, from growing to brewing. 

Each day starts with several expert speak­
ers. One of my favorites, Matt Brynildson 
of Firestone Walker Brewing, kicked off the 
first day with a presentation on how differ­
ent parts of the brewing process affect hop 
character in beer. 

Other speakers over the two-day course 
included Bryan Selders of Dogfish Head 
Craft Brewery, who spoke about the contin­
uous hopping Dogfish Head employs to get 
a flavorful and smooth hop character. Ralph 
Olson of Hopunion discussed techniques 
for evaluating hops and provided insight 
into the entire hop industry. Brandon 
Greenwood of High Falls Brewing talked 
about the effect of filtration on hop aroma. 

Jim Boyd of Hopunion gave us an inside 
look at the level of detail that goes into hop 
growing and processing. Although I 
thought this would be the least interesting 
of the topics, I found it fascinating how 
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Hopunion's strict quality control and 
process documentation enables them to 
know the exact portion of a field where the 
hops we use came from, how they were 
grown and how they were processed. 

In the afternoon of the first day we went 
on a tour of the Hopunion facilities. We 
saw everything from hop receiving to 
quality analysis to cold storage of the final 
processed hop products . The intense, 
fresh hop aromas I experienced that day 
are something I'll remember for the rest of 
my life. 

On the second afternoon we toured a local 
hop farm. For me, it was the most exciting 
part of the whole experience. I've got some 
hops growing in my backyard , but it is 
quite another thing to see hops on such a 
grand scale. This farm was 750 acres of 
pure hop bliss. We toured all parts of the 
hop farm operation, wandering through 
hop fields and processing buildings. We 
saw every part of the process, from hop 
picking and drying to weighing and baling. 
It was great to meet the people responSible 
for creating an ingredient so important to 
our beers. There were also plenty of photo 
opportunities, with several folks deciding 
to dive into a mountain of hops for the pic­
ture of a lifetime. 

At the end of each day, we relaxed with a 
delicious barbecue and a few beers. At 
Hop School, three meals a day, snacks and 
plenty of craft beer are included. Even 
though I sampled several great beers at 
the end of each day, I didn't have to worry 
about the drive back to the hotel because 
Hopunion includes-transportation to and 
from the hotel too . 

Hopunion apparently thought of every­
thing to make the experience as perfect as 
possible. 

Jamil Zainasheff is a past Ninkasi 

award winner at the National 

Homebrew Competition. He is a mem­

ber of the Quality Ale and 

Fermentation Fraternity who lives in 

Elk Grove, Calif. ~ 

The author in front of a mountain of hops 

A brewer inspects the hop cones 

Hops being cut in the fieLds 
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NATIONAL HOM[BR[W COMPHITION 

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 
2007 issue of Zymurgy or online at www.beertown.org. Questions? Contact Janis Gross, NHC Director, at janis@brewersassociation.org or call (888) 822-6273 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) ('-__ --1 ___________ (W) ('-_---' _____ _ _ _ _ ____ _ 

6. E-mail 

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

S. AHA Membersh ip 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) o New Membershi p 

10. Entry Fees Enclosed. Make checks payable to AHA. 

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

o 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 (1-28) 

I S. Subcategory Letter (a-e) 

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

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

IS. For Mead (check one): o Hydromel (Light Mead) o Standard Mead o 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, 2Sb, 2Sc, 2Sd refer to part II of the 
Rules and Regulations and the NHC Style Guidelines at www.beertown.6rg for instructions on filling out the spaces below. The judges will use this important informa­
tion 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 

Speciallngredient(s) ____ ________________________ _____ _ 

VISIT WWW.BEERTOWN.ORG FOR MORE INFORMAT N. 
American Homebrewers Association 

A Division of the Brewers Associati on 
www.beertown.org 

BRE WERS 
ASSOCIATION .. 
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