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T R U M E R BR AUE REI 

·BER~ELEY 

Two breweries, one-of-a-kind beer. The Trumer Brauerei Berkeley was created with a passionate commitment 

to the Pilsner style. American and European brewmasters worked tirelessly to preserve every detail of the original 

brewing process from its centuries-old brewery in Salzburg, Austria . The success of their tireless efforts can be 

appreciated in each smooth sip of Trumer Pils, the authentic European Pilsner, brewed in Berkeley, California. 

f( 2006 WORLD BEER CUP'" I GOLD MEDAL WINNER I GERMAN STYLE PILSNER 

www. trumerinternational.com 



To brew the world's most celebrated beerstyles you need 

qlfallty 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. 

• • 
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Sensory Analysis 
of Brewing 
A sk any homebrewer what their 

favorite beer is, and many will 
inevitably say something along the lines of 
"The one thats in my glass right now" or 
"One that I brewed myself. " 

Part of the joy of crafting your own beer 
by hand is choosing the style, ingredients, 
process and equipment unique to your 
own tastes, budget and needs. But have 
you ever closely examined how every sin­
gle aspect of your own brewing process 
affects the outcome of your beer? 

In this issue, we take a look at the intrica­
cies ofhomebrewing, examining everything 
from mashing, boiling, fermentation tem­
peratures and pitching rates in John Palmers 
overview of the topic on page 20. In addi­
tion, Tom Schmidlin examines the dynamics 
of beer color on page 36, and White Labs' 
Neva Parker writes about the effects of brew­
ing variables on beer flavor with results from 
her experiments on page 28. 

Sensory analysis is considered to be such 
an important aspect of brewing that the 
prestigious Siebel Institute of Technology 
includes two such courses in its Practical 
Training program: Sensory Analysis for 
Flavor Production and Control, and a 
Sensory Analysis Seminar. Both courses 
are taught by Lyn Kruger, president and 
COO of the Siebel Institute . 

"Quality control is the largest value that 
sensory analysis has for craft brewers and 
homebrewers," said Kruger. Kruger said 
that especially for craft brewers, making 
sure that changes in raw materials and 
formulations don't affect the overall qual­
ity of the product and doing new product 
development are areas where sensory 
analysis is key. 

The same can be applied for homebrew­
ers, said Kruger. "I find homebrewers are 
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really passionate about what they do," she 
said. "When they're trying to make certain 
styles, they like to see how well they've 
achieved those styles, making sure they 
don't have any defects or contamination 
flavors . Basic sensory analysis can tell you 
if you've been successful at achieving the 
style you've set out to brew." 

Everything from looking for beer contam­
inants to seeing if a particular hop charac­
teristic has been achieved can be accom­
plished with sensory analysis techniques, 
said Kruger. Sanitation , boil times and fer­
mentation rates can be evaluated more 
closely along with several other aspects of 
the brewing process. 

While many Siebel courses are geared 
toward professional brewers, the 
Advanced Homebrewing Program offered 
off-site in Durango, Colo. includes aspects 
of sensory analysis, including techniques 
for sensory evaluation. This years program 
is set for July 23-27 at Fort Lewis College. 
Go to www.siebelinstitute.com for more 
information. 

This issue is also our National 
Homebrewers Conference preview, and 
local beer writer Dan Rabin gives you an 
insiders scoop on the craft brewing and 
homebrewing scene in Denver to help you 
prepare for your trip to the Mile High City 
in june. We also tracked down recipes for 
the conference brews so you can try your 
hand at brewing them. In keeping with 
the Denver theme, our Commercial 
Calibration panel judged two Denver­
brewed craft beers, and the Last Drop 
offers a glimpse of the unique brewing 
opportunities that living in Colorado can 
provide. Hope to see you at the confer­
ence June 21-23! 

Jill Redding is editor-in-chief of 
Zymurgy. ~ 
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World Expo of Beer 

Join the Frankenmuth Jaycees May 18-19 for Michigan's 
largest international beer sampling event, the 12th annual 
World Expo of Beer in Frankenmuth. More than 7,000 people 
are expected to attend the event at the new Harvey Kern 
Pavilion in Heritage Park. 

With more than 150 different local, national and international beer 
samples to choose from, two cooking with beer classes to attend, four dif­
ferent entertainment groups scheduled and an expanded food area, the 2007 World Expo of Beer is bound to be the best 
yet! Admission is $5 and each 4-ounce sample is $1. 

The event includes a BJCP-sanctioned competition including a Best of Show award. There is also an award for the 
Volksbier (people's choice) . 

For more information call800-386-3378, e-mail info@frankenmuthfestivals.com or go to www.frankenmuthfestivals.com. 

May 2-5 
New England Real Ale Exhibition Somerville, MA. 
Web: http://nerax.org/ 

May 12 
The Dunwoody Beer Festival Dunwoody, GA. Contact: 
Andra Galtieri, Phone: 770-671-9758, Fax: 770-671-
8737, E-mail: andragdrg@aol.com 

May 12 
Oregon Brew Fest Oregon, Wl. Phone: 608-835-3697, 
E-mail: director@oregonwi.com, Web: www.oregonwi.com. 

May 18-19 
Brewer's Memorial Ale Fest (Benefiting Humane Societies 
of Oregon) Newport, OR. Contact: Robin Winfield, 
Phone: 503-241-3800 xll5, Fax: 503-241-3780, 
E-mail: robin@rogue.com 

BREW NEWS: American Craft Beer Week 

Celebrate the flavor and diversity of American craft beer by participat­
ing in American Craft Beer Week May 14-20. American Craft Beer Week 
has been designated as a time for all legal-drinking-age Americans to 
explore and celebrate the flavorful beverages produced by our small, 
traditional and independent brewers. 

May 19 
6th Annual Virginia Beer Festival Norfolk, VA. Contact: 
Domenick Fini, Phone: 757-441-2345, Fax: 757-441-
5198, E-mail: finid@festevents.org, Web: 
www. virginiaartsfest.com/fun. html 

May 30-June 3 
Mondial de la Biere Montreal, Quebec, Canada. Contact: 
Marie-Josee Lefebvre, Phone: 514-722-9640, Fax: 514-
722-8467, E-mail: mbiere@globetrotter.net 

October 11-13 
Great American Beer Festival'" Denver, CO. Contact: 
Bradley Latham, Phone: 303-447-0816 x 145, Fax: 303-
447-2825 , Web: www.beertown.org 

AMERICAN 
ftCRAFT;YJ 
BEER WEEKU 

During American Craft Beer Week, you can win valuable prizes, includ- WWW.AmericanCraftBeerWeek.org 
ing a trip to the Great American Beer Festival this October in Denver, 
just by visiting your local (or not so local) breweries for the Great American Beer Tour. Visit as many breweries as you like 
in as many states as you like and collect points by having the brewer or manager endorse your Great American Beer Tour 
passport during each visit. Points can be accumulated for prizes such as pint glasses, polo shirts and the grand prize of a 
trip to the GABF. 

During the inaugural Great American Beer Tour in 2006, Ohio college instructor Tim Bruening set the bar high by visiting 
eight different breweries near his Cleveland-area home, stopping by each an average of four times to amass 60 points. 
Participants can collect points once a day at any brewery. For details go to www.greatamericanbeertour.org. 
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BREW NEWS: 2007 Beerdrinker of the Year 

Diane Catanzaro, a Norfolk, Va. homebrewer, beer judge and college professor, 
was crowned the 2007 Beerdrinker of the Year on February 24 in Denver. 

Catanzaro, 48, won the title in the hotly contested finals at Wynkoop Brewing 
Company. 

A professor of industrial/organizational psychology at Christopher Newport 
University in Newport News, Va., Catanzaro is the second woman to win the 
competition. Cornelia Corey of Clemmons, N.C. won the title in 2001. 
Catanzaro's home beer bar is The Biergarden in Portsmouth, Va. 

"This is a dream come true for me," Catanzaro said after winning the title. "I 
can use the title to carry the flag for Beer Nation and spread the news about 
craft beer. And it gives me an opportunity to promote a better understanding 
of beer to women in America." 

THE LIST 

Playboy magazine recently assem­
bled a panel of noted beer experts 
(including Dogfish Head founder Sam 
Calagione and Brooklyn Brewery 
brewmaster Garrett Oliver) to come up 
with a List of their 10 favorite 
American microbrews. The results: 

1. Sierra Nevada Pale Ale 

2. Victory Prima Pils 

3. Ommegang Abbey Ale 

4. Anderson Valley Boont Amber 

5. Sierra Nevada Porter 

6. Brooklyn Black Chocolate Stout 

7. Troegenator Double Bock 

8. Samuel Adams Utopias 

9. Alaskan Smoked Porter 

10. Deschutes Mirror Pond Pale Ale 

"Beer is not just some fizzy yellow drink," she said. "It has a rich history, an incredible array of styles and flavors, and it's part 
of a healthy lifestyle. And it's not just for the boys." 

Catanzaro, a finalist in last year's Beerdrinker contest, beat out finalists Logan Perkins (Denver) and Phil Farrell (Cumming, Ga.). 
Her impressive beer drinking experiences, humor and beer ambassadorship helped her land the crown. 

"''ve never seen three more deserving fi nalists," said Tom Dalldorf, editor and publisher of Celebrator Beer News and one of seven 
judges for the finals. "But Diane was very engaging, and her personality and very beery background helped her win the title. She 
speaks well for the beer community." 

For more details on the Beerdrinker of the Year search and Wynkoop Brewing Company, visit www.wynkoop.com. 



Step 1: 
Apply for dream job 

as Chief Beer Officer at 
Four Points by Sheraton. 

Step2: 
Pinch yourself. 

Best Brews·· 
FOUR POINTS BY SHERATON 

Coinfort isn't 
coin plica ted. 

Starwood Preferred Guest. 

Earn Starpoints. Get free nights. 

FOUR ~~ POINTS 
BY SHERATON 

Preferred Hotel Provider lor the Brewers Association. 

Please drink responsibly. Be safe. Stay with us. 

'Program currenlly available In mosl North American Four Poinls. ©2007 Slarwood Holels & Resorts Worldwide, Inc. All righls reserved. Four Poinls by Sheralon and UJe Pinwheel logo are lhe trademarks of Sla~vood Holels & Resorts Worldwide, Inc., or ils affiliales. 



Paying the Price for Great Beer 

E ver try to stop a train? When they are 
cruising, it takes more than a mile for 

them to stop after the emergency brake is 
applied. And that, my friends, is the main 
reason you don't want to give up the day 
job to become a beer sommelier. 

Oh, did I mention that the train in this 
case is wine? When it comes to pairing 
with food, wine cruises down the rails at a 
hasty clip. Anyone that dares stand a beer 
in the way can expect a dramatically 
smashing result. 

In fine dining, Western consumers of all 
stripes know that wine is the "proper" 
thing to have with their food. The built-in 
cultural imperative says beer may serve as 
a cocktail and even accompany burgers or 
Mexican food, but when you shell out the 
shekels for a great meal, wine must be 
consumed. Even brewers and beer writers 
drink wine with expensive meals! 

In my last column, I considered the eco­
nomics of wine versus beer. I believe beer 
stands on the verge of being able to sup­
port paid beer experts in restaurants when 
it comes to financial equation. just last 
month I visited a place called Bottleworks 
in Seattle that gave me additional hope in 
this arena. 

Bottleworks is an off-premises specialty 
beer store, very much like the cozy wine 
shops that you see in many upscale 
neighborhoods across the country. 
Aside from a small selection of choco­
late and glassware, all they sell is beer­
and most of that is strong, high-end 
stuff sold by the bottle. The modest 
space they occupy contains six or seven 
reach-in coolers and nearly all the 
inventory is displayed in these cold 
cases. What an inventory they offer! For 
a Chicagoan who never sees Alaskan 
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beers, it was exciting to see this year's 
smoked porter on display-and even 
more exciting to see past years' vintages 
available for sale too! This was true for 
other "vintage" beers as well. To say the 
least, the selection was incredible. 

What wowed me even more than the 
selection was the pricing, or rather the 
range of prices being charged. While the 
everyday six-packs of drinkin' beers were 
reasonably priced, the special selec­
tions-again reasonably priced for what 
they are- created a whole population of 
beers in the rarified world north of $10 
per bottle. While I didn't count, I did 
notice that every case I looked at had 
beers over $10 per bottle and most had at 
least one bottle priced at or above $20. I 
was giddy with excitement. · 

Before you roll your eyes and toss 
Zymurgy in the spent grain bin in dis­
gust, let me explain. Pricey beer is the 
first element needed to build the fine 
beer movement-and the first step in 
getting paid beer experts on staff at fine 
dining establishments. From what I 
understand , wine prices in restaurants 
are nearly double what you'd pay for the 

same bottle in a liquor sto re. So if we 
have beer selling for $10-$30 a bottle in 
a store, we have the makings of $20- to 
$60-bottle beers in restaurants . And that 
is a good thing. 

Unfortunately, even when pricing rises to 
the needed levels, other barriers persist. 

Let's start with the fact that we are talking 
about bottled beer here. When you go to 
a restaurant and want to order a beer, do 
you look at the bottled beer list? I rarely 
do. Most places focus on the draft list and 
that's what moves. Thus the draft beers 
stand the best chance of being fresh and 
drinkable. If you find an interesting bottle 
of beer someplace with a pedestrian selec­
tion of taps, you can't help but worry 
what condition it will be in. There's noth­
ing like getting an old, abused beer and 
then struggling to explain to the waiter or 
waitress that it really isn't supposed to 
taste like that. 

So even beer drinkers have a bias against 
bottled beers generally. And establish­
ments with some beer-serving savvy have 
gotten the message about freshness: beer 
needs to move to stay good. Now we 
come along with strong, bottle-condi­
tioned beers with legs to last two to five 
years from the date of bottling. Indeed, 
many of the products we're talking about 
here will not only last that long, they'll 
improve during much of that period. The 
average place will be skeptical-as will 
the average consumer. 

So a new round of education begins. 
We'll be using wine as the touchstone as 
we do it. People understand that wine 
requires special care and beer does too. 
People know that not all wines are best 
at the same age and the same can be 
said for beers. Within five years I hope 
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SOME BEERS GIVE YOU A 
BORN-ON DATE. 

WE OFFER THE MIRACLE 
OF CREATION. 

that beverage managers and , yes, som­
meliers at restaurants all over the coun­
try will understand the difference 
between present-use beers and those 
that can be laid down for drinking in 
the next year or two. 

When this starts happening, beer people 
will be able to stop buying wine when 
they dine. After all, it isn't that we don't 
want to have beer with our fancy dinner; 
we just want something special that befits 
the occasion. Unfortunately, that means 
beers that restaurants would never dream 
of stocking today If offered a bottle of 
Port Brewing's Cuvee de Tomme, Russian 
River's Salvation or Allagashs Curieux 
rather than just another brown or pale 
ale, then a lot more folks would be drink­
ing beer with their fancy French food . 

Cheers! 

Ray Daniels is director of Brewers 
Publications for the Brewers 
Association and the author of 
Designing Great Beers. fWfl 

' . . " 
.:v~:. YOU KNOWTHE HEAD OF A SAMUELADAMS.® 

Now let's discuss its soul. 
I' 

HOPS ARE TO BEER WHAT GRAPES ARE TO WINE :M 
Every year, Jim Koch, Founder and Brewer of Samuel 
Adcuns® beers, travels to Bavaria and along with Stefan 

Stanglmai1; a 9th generation hops farmer, hand selects the best Noble 
hops in the world. Jim does this because he knows that small growing 
variations such as soil composition or a fa rmer's growing practices or 
even which direction a hop field faces can change hop aroma and flavor 
even within the same hop variety. At Samuel Adams fJ we're committed to 
quality and we believe that quality starts with the ingredients. 

~ Take pride in your beer.• ~ 

0 2006 THE BOSTON BEER COMPANY, BOSTON, MA 
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An Alien-ated Ale? 

Dear Professor, 
I'm hoping you can shed some light on this 
very unusual kraeusen (see above photo) . 
The fermentation started very quickly, and 
the resulting krausen appeared after about 
l2 hours. It fell after a few days, as I expect­
ed. At first I suspected an infection, but the 
beer tasted fine. 

The beer was a Rye Ale, about 30-percent 
rye, 60-percent Maris Otter, with crystal, 
wheat and biscuit malts making up the rest. 
I used Danstar Nottingham yeast, which I've 
used since, but I haven't had similar results. 
Do you have any idea of what caused this 
demon fermentation, or if it has a name? 

Thanks, 
john Huck 
Strange Brew Homebrew Club 
Vancouver, Wash. 

Dear Huckster; 
Wh~t the hell do you have going on here? Here's 
my guess. For whatever reason, the original 
l1raf01sen that fanned became slightly encr1!st­
ed ~nd hard. And subsequently as the fermen­
tation became more vigorous the foamy 
"worms" of bubbled wort broke through the 
encr11sted surface in various places and the 
stichy foam emerged as it squeezed through the 
broken surface. Tints the wonn-lihe nature of 
your primary fermentation. 

It undoubtedly loohs very cool and very alien. 

www.beertown.org 

In awe, 
The Professor; Hb.D. 

Raspberry Mead Gonzo Ferment 
Dear Professor, 
I have had a strange effect with fruit flavored 
mead twice now and can't figure it out. 

I have made a number of "standard" meads 
with great success. However raspberry 
mead has been different. I have maintained 
the brew with fruit at 180° F for 30 minutes 
(no boil), added dried champagne yeast 
and had a terrific, uneventful fermentation. 
At first racking, about four weeks, the spe­
cific gravity went from l.llO to about 
1.040. But after another month the gravity 
fell to 0.098. The taste is a bit tart and tangy, 
not sour, and there is a good alcohol effect. 
It is slightly cloudy rather than bright. 

Can this kind of fermentation be possible? 
The calculations tell me that this would be 
about 14-plus-percent alcohol. I have sus­
pected some kind of contamination, but 
the taste doesn't seem to indicate it and I 
practice good sanitation. This only occurs 
with fruit-frozen, I might add. I have 
never been able to achieve this kind of fer­
mentation with any other beer or non­
fruit mead using the same yeast. I was 
hoping for a rather sweet, fruity mead of 
ordinary gravity. 

Pete Precario 
Columbus, Ohio 

Hi Pete, 
No, yow-fermentation is not unusual. I regu­
larly get my meads to ferment to about 14- to 
14.5-percent alcohol using various types of 
champagne yeast. Every meadmal1er's condi­
tions are unique. Water plays a factor as do the 
origins and other conditions of the honey har­
vest. As well, there is a great deal of variation 
between raspberry harvests. It seems that in 

FESSOR 

your situation the mineral, pH and nutrient 
balance was better than usual with your honey 
and frozen raspberries with this batch. Yet it 
typifies many a mead ferment I have had. 

With champagne and wine yeasts I estimate 
that the fermentation will drop about 100 spe­
cific gravity points. That is to say that if I start 
at 1.110 it will end up around 1.010. If I am 
shooting for a sweeter mead, I will aim for a 
starting gravity of about 1.130 to 1.145 and 
end up at 1.030 to 1.045. Now you've got to 
realize this is what I get with my experience in 
my meadery. Other meadmahers might get dif­
ferent results because they are using some hind 
of "super" yeast that fennents regularly to tol­
erate even higher degrees of alcohol. 

Call Today to Receive a 
FREE Catalog! 

Featuring our Top 10 Tips for Creating 
the Ultimate Homebrew. 

www.homebrewery.com 
I-800-321-BKBW(2739) 

Ozark, Missouri 
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Sleeping Lady Brewing Co./ 
Snow Goose Restaurant 
Anchorage 

ARIZONA 

Barley Brothers Brewery 
Lake Havasu City 

BJ's Restaurant & Brewery 
Chandler 

BJ's Restaurant & Brewhouse 
Mesa, Phoenix, Tuscan 

Gordon Biersch Brewery Restaurant 
Tempe 

Mudshark Brewing Co. 
Lake Havasu City 

Old Chicago 
Chandler, T us con 

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

ARKANSAS 

Boscos Little Rock Brewing Co. 
Little Rock 

CALIFORNIA 

21st Amendment Brewery Cafe 
San Francisco 

American River Sports Bar & Grille 
Folsom 

Ande rson Valley Brewing Co. 
Boonvilfe 

BJ's Pizza & Grill 
Huntington Beach, La Jofla, l aguna Beach, 
Long Beach, Los Angeles, Newport Beach 

BJ's Restaurant & Brewery 
Brea, Laguna Hilfs, Oxnard, Roseville, 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, San 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 

Backcountry Brewery 
Frisco 

BJ's Restaraunt & Brewery 
Boulder 

BJ's Restaraunt & Brewhouse 
Westminster 

Boulder Beer Co. 
Boulder 

Dillon Dam Brewery 
Dillon 

Dry Dock Brewing Co. 
Aurora 

Flying Dog Brewery 
Denver 

Glenwood Canyon Brewing Co. 
Glenwood Springs 

Gordon Biersch Brewery Restaurant 
Broomfield 

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, Broomfield, 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 & Restaura nt 
Longmont 

Redfish New Orleans Brewhouse 
Boulder 

Redstone Meadery 
Boulder 

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

Rockyard Brewing Co. 
Cas tle Rock 

Rosie's Brewpub 
Leadville 

San Luis Valley BrewPub 
A lamosa 

Ska Brewing 
Durango 

Smugglers Brewpub & Grille 
Montrose, Telluride 

Walnut Brewery 
Boulder 

Wynkoop Brewing Co. 
Denver 

CONNECTICUT 
Cambridge House Brew Pub 
Granby 

DELAWARE 

Dogfish Head Brewings & Eats 
Rehoboth Beach 

Dogfish Head Craft Brewery 
Milton 

Iron Hill Brewery and Restaura nt 
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 
Atlantic Beach 

Seven Bridges Grille & Brewery 
Jacksonvifle 

GEORGIA 

Gordon Biersch Brewery Restaurant 
Atlanta 

Moon River Brewing Co. 
Savannah 

Rock Bottom Restaurant & Brewery 
Atlanta 

HAWAII 

Gordon Biersch Brewery Restaurant 
Honolulu 

Kana Brewing Co. 
Kailua-Kana 

Maui Brewing Co. 
Lohaina-Maui 

IDAHO 

Old Chicago 
Boise (2) 

ILLINOIS 

Brass Restaurant & Brewery 
South Barrington 

Elmwood Brewing Co. 
Elmwood 

Flossmoor Station Brewing Co. 
Flossmoor 

Goose Island Beer Co. 
Chicago (2) 

Old Chicago 
Rockford 

Rock Bottom Restaurant & Brewery 
Chicago, Warrenville 

Windy City Grill & Tap 
Orland Park 

INDIANA 

Buffalo Wild Wings Downtown 
Indianapolis 

Power House Brewing Co.'s 
Columbus Bar 
Columbus 

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), 
Wichita (West) 

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 

MASSACHUSETIS 

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. 
Saugatuck 

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 

M ISSOURI 

75th Street Brewery 
Kansas City 

Granite City Food and Brewery 
Kansas City (Zona Rosa) 

Old Chicago 
Columbia 

MONTANA 



NEBRASKA 

Granite City Food and Brewery 
Lincoln, Omaha 

Old Chicago 

Lake Placid Craft Brewing Co . 
Plattsburgh 

Lake Placid Pub & Brewery 
Lake Placid 

Old Chicago 
Beaverton, Gresham, Portland (2) 

Pelican Pub & Brewery 
Pacific City 

Bohemian Brewery & Grill 
Salt Lake City 

Moab Brewery 

Moab 

Squatters Pub Brewery 
Lincoln (2), Omaha (4) 

Thunderhead Brewing Co. 
Kearney 

Matt Brewing Co. 
Utica 

Rock Bottom Restaurant & Brewery 
Portland 

Salt Lake City, Salt Lake Airport 

Uinta Brewing Co. 

Upstream Brewing Co. 
Omaha (2) 

NEVADA 

BJ's Restaurant & Brewhouse 

Las Vegas 

Rohrbach Brewing Co. 
Rochester 

Roosterfish Brewing Co. 

Watkins Glenn 

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

PENNSYLVANIA 

Barley Creek Brewing Co. 
Tannersviffe 

Salt Lake City 

VIRGINIA 

Gordon Biersch Brewery Restaurant 
McLean, Virginia Beach 

Hops Grillhouse & Brewery 
Alexandria, Richmond 

Chicago Brewing Co. 
Las Vegas 

Southampton Publick House 
Southampton 

Wildflower Cafe 
Hereford and Hops Steakhouse and 
Brew pub 

Rock Bottom Restaurant & Brewery 
Arlington 

Watkins Glenn Cranberry Township VERMONT Gordon Biersch Brewery Restaurant 
Las Vegas 

Rosemary's Restaurant 
las Vegas 

NORTH CAROUNA 

Barleys Taproom 
Asheville 

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

Rock Art Brewery 
Morrisville 

NEW HAMPSHIRE 
Hops Grillhouse & Brewery 
Matthews 

Rock Bottom Restaurant & Brewery 
King of Prussia, Pittsburgh 

WASHINGTON, D.C. 

Gordon Biersch Brewery Restaurant 
Washington, D.C. 

The Portsmouth Brewery 
Portsmouth 

NEW JERSEY 

Ale Street News 
Maywood 

Rock Bottom Restaurant & Brewery 
Charlotte 

NORTH DAKOTA 

Granite City Food and Brewery 
Fargo 

Triumph Brewing Co. 
NewHope 

SOUTH CAROLINA 

Hops Grillhouse & Brewery 
Spartanburg 

SOUTH DAKOTA 

WISCONSIN 

Hereford & Hops Steakhouse 
& Brewpub 
Wausau 

Milwaukee Ale House 
Milwaukee 

Triumph Brewing Co. 
Princeton 

NEW MEXICO 

OHIO 

The Brew Kettle, Taproom & 
Smokehouse 

Granite City Food and Brewery 
Sioux Falls Northwoods Brewpub & Grille 

Chetek, Eau Claire 
TENNESSE.E Blue Corn Cafe & Brewery 

Santa Fe 

Chama River Brewing Co. 
Albuquerque 

Strongsville 

Gordon Biersch Brewery Restaurant 
Columbus 

Big River Grille & Brewing Works 
Chattanooga, Nashville 

Old Chicago 
Green Bay, Madison 

II Vicino Brewing Co. 
Albuquerque 

NEW YORK 

Brooklyn Brewery 
Brooklyn 

Rock Bottom Restaurant & Brewery 
Cincinnati, Cleveland 

Willoughby Brewing Co. 
Willoughby 

OREGON 

Bluewater Grille 
Chattanooga 

Boscos Brewing Co. 
Memphis, Nashviffe 

TEXAS 

BJ's Restaurant & Brewhouse 

Rock Bottom Restaurant & Brewery 
Milwaukee 

Stone Cellar Brewpub 
Appleton 

WYOMING 

CH Evans Brewing Co. at the 
Albany Pump Station 

BJ's Pizza & Grill 
Eugene Addison, El Paso, Houston, Lewisville, Sugar 

Land, Webster 

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

Albany 

Crooked Rooster Brewpub 
Watkins Glenn 

BJ's Restaurant & Brewery 
Portland (2) Blue Star Brewing Co. 

San Antonio 
Deschutes Brewery & Public House 
Bend 

If you want that raspbeny mead to be sweete1; 
t1y maJ1ing a batch of mead with 1.145 as a 
starting gravity. After it Jennents down to a 
sweet 1.045 or so, blend it with your raspberry 
mead and let it sit in the carboy another Jew 
months as a blend to make sure that the fer­
ment doesn't kick up once again. I've taJ1en this 
approach several times with a great degree of 
success, but you need a lot of patience and time 
to let all these different batches completely fer­
ment out and become clear: 

Oh yes, you asked about the haze. If the rasp­
benies were at all subjected to high heat then 
you might get a pectin haze. Add a bit of pectin 
enzyme to your fermenter and that should help 
clarify the mead. Nevertheless, over a long 
period of time (three to 12 months), all mead 
should clear: Patience is rewarded, especially 
with meads. 

Graspenyingfor answers, 
The Pmfessm; Hb.D. 

www.beertown.org 

Betta Bretta Brews 
Dear Professor, 
I have been brewing for over a year now. 
Lately I have been interested in trying 
either an Orval Trappist or Mo' Betta Bretta 
type brew but have been discouraged. I 
have been told that Brettanomyces strains 
as with other wild yeast can infect your 
brewing equipment. 

I live in a small apartment and all of my fer­
menting is done in a plastic office/storage 
cabinet (6 feet tall, 4 feet wide and 3 feet 
deep). This is the same closet that I store all 
my brewing equipment in. 

I know that I will need separate equipment 
for each type of beer, but can I conduct both 
"normal" fermentations and "wild" fermen­
tations side by side in the same space? Is it 
safe to store this equipment side by side or 
should they be separate? What precautions 
do I need to take or should I wait for more 

brewing space and separate brewing areas7 

Scott Constanteles 
Queens, N.Y. 

Dear Scott, 
The most important thing to remember· is that 
you are a homebrewer, making beer in small 
batches. Therefore you can give undivided 
attention to sanitation and cleanliness. What 
this means is that you can be homebrewing sev­
eral batches of beer and mead and wine with 
various yeasts and maintain control. You have 
the ability to corral all of your fermentations 
and keep things separate. You cannot be sloppy 
with sanitation. With this attitude in mind you 
can make great beers consistently, whether you 
use one yeast or several. 

Having said that, I would not recommend that 
the siphon hoses used for Iambic or wild yeast 
Jennentations be reused for lager and ale yeast 
fermentations. Keep your hoses separate. If you 
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use a hard plastic racking cane, tahe extra care 
to sterilize or be sure to disinfect all the wild 
yeast from the inside of the cane after use. Use 
a strong chlorine solution to soak and then rinse 
both inside and out. 

Taking care of brews, 
The Professor; Hb.D. 

Gnarly Lambics Tricks 
Dear Professor, 
just a quickie follow-up regarding the 
Gnarly Roots Lambie Style Barley Wine Ale 
from Charlie Papazian's The Homebrewer's 
Companion (Dear Professor, March/April 
Zymurgy). I just racked to secondary, and 
oh my! It's so good! I immediately "canned" 

the peaches idea. This needs zero additions! 

I am not very proficient with the Iambic 
bugs so they sat in the primary as 
described: Primary ferment w/Safale US56 
packs for a week, add [Brett] bugs, ferment 
one month. My ferment room dropped 
from 68 to 63° F within that month. I saw 
a "slight" looking film of white starting to 

develop (or so I think, the [kraeusen] 
blowoff [hose]left quite the mess). My sam­
ple tasting is big malt and hops with "sour" 
ever so slight on the back of the mouth. 

The question: The bugs are in the beginning 
stages of "working," correct? I really saw no 
top kraeusening activity or airlock bubbling. 

brew-4-less.com 
STAINLESS STEEL KETTLES 

JUST $99.00 
NO MIDDLE-MAN HERE I I 

9 GALLON# 304 STAINLESS STEEL KETILE 
WITH LID, HANDLES, BRASS BALL VALVE AND 
STAINLESS BREWERS TEMP!=RATURE GAUGE. 

WE ALSO HAVE CONICALS, HLT'S 
AND WORT CHILLERS. PLEASE VIEW 

OUR OTHER ITEMS ON EBAY. 

WE SHIP FROM WAREHOUSE TO HOMEBREWER. 

Visit our website and link directly to eBay 
We accept paypal and all major credit cards 

WEB: www.brew-4-less.com 
EMAIL: brew41essnow@aol.com 
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The smell? Slightly putrid, but not overpow­
ering. So at the lower temps I have going 
right now, what would a reasonable time be 
to start seeing that white scum form? 

Awaiting your wisdom, 
Metal Larzz 

Yo, my gnarly friend, 
Patience mon, patience. Might be a couple or 
few months to have that sheet oflambic-friend­
ly white scum. 

You will be rewarded, 
The Professor; Hb.D. 

p.s. Charlie recently shared with his wife, 
Sandra, and me a 15-plus-year-old Gnarly 
Roots that is fantastic. Tiick: right after you 
bottle and cap, immerse the capped end of the 
bottle in melted paraffin. This minimizes oxi­
dation and your treasured aged brews last for 
decades without getting oxidized. It works. 

Cruising for a Juicing 
Dear Professor, 
I was just enjoying my january/February 
Zymurgy and came across the letter from 
Matt Drottar in Lewiston, Maine looking for 
prickly pears. We (Vita-Pakt Citrus Products) 
are a citrus processor in Covina, Calif. and 
happen to process the prickly pear cactus 
(bright red magenta color) fruit into a frozen 
puree. As a current AHA member I would 
greatly appreciate it if you could mention us! 

Sincerely; 
Nick Cook 
626-332-1101 , ext. 105 

Nick My Man, 
Seems like a bit of an advertisement, but I'll take 
exception to this as what you have to offer is so 
rare and hard to find. I think Ame1ican 
Homebrewers Association members would real­
ly appreciate hnowing about your whereabouts. 
Perhaps you will post some kind of regular ad in 
the back pages of Zymurgy in the future. 

juiced, 
The Professor; Hb.D. 

Hey homebrewers! If you have a brewing­

related question for Professor Surfeit, send 

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

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

professor@brewersassociation.org. ~ 

www.beertown.org 



More DIY Homebrewing 
Equipment 

Dear Zymurgy, 
Here's a picture of my homemade wort 
aerator made from 3/4 inch and l/2 inch 
pvc which works great. You can inject oxy­
gen using an aquarium pump or welder's 
oxygen; no more shaking carboys or wor­
rying about whether you have enough 
oxygen in your wort for a healthy start of 
fermentation. Mine generally starts in five 
hours or less, providing I have pitched 
plenty of yeast. 

AMERICAN HOMEBREWERS 
ASSOCIATION GOVERNING 
COMMITTEE 

• Chairperson 
Randy Mosher, Chicago, IL 

• Vice Chair 
Jam II Zainasheff, Elk Grove, CA 

• Secretary 
Susan Ruud, Harwood, ND 

Bev Blackwood, Houston, TX 

Denny Conn, Noti, OR 

Chris P. Frey, Saline, Ml 

Chris Graham, Concord, CA 

Michael L. Hall, Los Alamos, NM 

David Houseman, Chester Springs, PA 

David Logsdon, Odell, OR 

Rob Mollne,Ames,IA 

Jeff Renner, Ann Arbor, Ml 

Curt Stock, St. Paul, MN 

Gordon Strong, Beavercreek, OH 

Mark Tumarkin, Gainesville, FL 

www.beertown.org 

Parts needed are 2 3/4-inch elbows glued 
together (one elbow has to have one end 
with internal threads for whatever brass 
adaptor you use to fasten to your boiler 
drain valve); one two-micron aeration 
stone (can be purchased from northem­
brewer.com or a local homebrew shop. 
Drill a hole in elbow for stone and glue in 
place, the tighter the fit the better.); one 4-
inch piece of 3/4-inch pvc pipe attached to 
elbow and adaptor (do not glue in place so 
it can be disassembled for easy cleaning); 
one 3/4 to l/2-inch adaptor (to slow flow 
for more oxygen absorption) ; and one l/2-
inch elbow threaded internally on one end. 

Happy brewing to you all, 
Tom Morrow 

More Gadgets 
Dear Zymurgy, 
My dad and I were reading in your maga­
zine about an easier way to fill bottles 
from the keg Qanuary/February 2007). It 
involved using a stiff tube. Well, my dad 
was wondering if you could just stick a 
bottling wand right inside the cobra head 
tap. Sure enough it worked. In fact, it 
worked great! There's practically no foam, 
and you can lock the tap open and use the 
bottling wand just as if you were using a 
bottling bucket (see photo). 

We were also reading somewhere about 
building an inline thermometer for a wort 
chiller. We thought it was a great idea, but 
we thought we could make it easier (at 
least in our personal systems). I realized 
that you could just attach an aquarium 

thermometer directly to the outflow of the 
wort chiller. It works great. It gives almost 
instant feedback on the temp of the wort 
flowing into the fermenter and allows 
quick adjustment to correct the tempera­
ture. We used some clear packing tape to 
keep it from getting too wet. 

Aaron and Randy Heyden 

Planispiral Immersion Chiller 
Dear Zymurgy, 
With all the various chiller threads lately, 
it is time to put in a plug for the 
Planispiral Immersion Chiller. I get quick 
cooling and automatic piling of the cold 
break and hops in the middle of the kettle 
using an alternate design of the immer­
sion chiller, called a planispiral immersion 
chiller. The planispiral chiller uses flexible 
copper tube just like the "normal" type of 
immersion chiller, but the tubing is bent 
in a flat spiral, sort of like the burner on 
an electric stove. The spiral is wound as 
tightly as possible and should be as wide 
as possible to extend over the whole sur­
face of the wort/kettle. 

Cold water goes in at the outer edge of the 
spiral, and hot water comes out the mid­
dle . The cold at the outer edge of the ket­
tle causes the wort to sink, then it wells 
up through the center of the kettle and is 
chilled as it flows toward the outer edge. 

As soon as the cold water is turned on, 
you will see the current begin. You can 
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www.grapeandgranary.com 

'Your Hometown 
Brewshop on the Web' 

F£ATUIUNG 
Fresh Ingredients 

Wide Selection 
Fast Shipping 
Expert Advice 
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 

cover the kettle, with just the two hoses 
(or better still, the ends of the copper tub­
ing) sticking out, leaving a crack in the lid 
to view your thermometer through. You 
do not need to stir the wort or agitate the 
chiller at all, due to the thermal current 
that is naturally created. 

It takes less than 30 minutes to chill 10 
gallons from boiling to 80° F. Get a copper 
"+" and four short pieces of stiff copper 
pipe, and make a cross that just fits inside 
your kettle. Wind the flexible tubing into 
a flat spiral, and lash it to the + with bare 
solid copper wire. Suspend the chiller at 
the surface of the wort (+ side up) using 
more solid copper wire. The spiral should 
be just submerged in the surface of the 
wort. The planispiral chiller is very simple 
and very effective. 

Mike Maag 
Staunton, Va. 
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Yeast Starters 
Dear Zymurgy, 
I have been brewing for about five years 
now (all-grain for just over a year) and 
have just gotten into making yeast starters 
for just about every batch. I was glad to 
see j amils article about making a starter in 
the latest issue (March/April 2007). He is 
a great resource for me and has sparked a 
lot of great brewing ideas from listening to 
his show on the Brewing Network. I was 
thumbing through his article hoping that 
I might find a little info on making starters 
with Brettanomyces and other bugs/bacte­
ria. I wasn't surprised to see that he didn't 
mention anything about it seeing that it is 
probably a whole other bag of tricks. 

I have finally worked up the guts, or I 
should say, I have finally been convinced 
that I can brew those funky beers without 
destroying my entire brewing repertoire in 
my kitchen. I would love to see an article 
that discusses how to go about making 
starters with other than S. Cerevisiae. 
Keep up the good work. 

Brian Richards 
Marquette, Mich. 

PS. I had to include this pic of my son 
hanging out by the carboys. Yeah, I'm a 
proud father. Looks like I'm gonna have a 
future homebrewer on my hands. 

Beer Sommelier 
Dear Zymurgy , 
I liked Ray Daniels' "The Coming of the 
Beer Sommelier" (March/April 2007).The 
study to become a beer sommelier is for a 
long time a part of the studies at Doemens 
Institute in Munich, Germany. Dr. 
Wolfgang Stempfl, managing chair, devel­
oped the course several years ago. It 
would be great if Dr. Stempfl would offer 
the course as online study so it would be 
available for BJCP judges and others to 
deepen their knowledge of beer. 

Some beer sommeliers in Germany are 
also owners of Gasthaus Brauereien (brew­
pubs), and I have eaten at a lot of them. I 
can say that both studies at Doemens (to 
become a Master Brewer/Maltster and beer 
sommelier) have paid off. 

Fred M. Scheer 
Nashville, Tenn. 

Send your letters to Dear Zymurgy, PO Box 

1679, Boulder, CO 80306 or e-mail jill@brew­

ersassociation.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@brewersassocia-

tion.org. 
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Stainless Wort Chiller 
• Fast! - chlll1 0 gal In 5 mini 
• Fastest and smallest chiller available! 
• Ultra low restriction 
• Ideal for southern climates! 

BREWMOMETER™ 
Brewing Thermometer 

• Unique "made-for-brewing" dial face 
• Best weldless design available 
• 1/2" NPT connection available tool 

THRUMOMETER™ 
In-line Thermometer 

• Set your counterflow chiller to Ideal 
fermentation temperature 

• Super easy to sanitize 
• One-piece construction - no threads to hide 

bacterial 
• Saves water! 

FERMENATOR™ 
• Stainless Construction • More capacity! • Pressurizeable for CO, pumping 
• 7, 14.5, 27 & 42 gal sizes! • 3pc ball valves • Folding handles 

42 gallon gross capacity (1 bbl batch size) 
Add capacity to your 27 gallon F3 Fermenator"' 

Modular design! 

QulcKCONNECTOR TM 
Stainless Quick Connect Fittings 

• No tools reqd to Install! 
• No crevices to hide bacteria 
• Ats &111/2" NPT fll11ngs 
• 3/8" and 1/2" hose sizes 

CASTERS 1te«tl • Ats all F2 and F3 models 
• Super heavy duty casters 
• Non marking locking wheels 
• Outriggers for stability 
• Not compatible wnh leg extensions 

BEERGUNTM 
Bottle Filler - Revolutionary design! 

• One hand Intuitive operation 
• Low foaming 
• Easy to clean 
• Stainless construction 
• Superior to counter-pressure! 

www.BiichmannEngineering.com 
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BEER WORLD. 

Enroll on 
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Brewing Great Extract Beers 

U sing malt extract rather than a grain 
mash has both advantages and disad­

vantages, but ultimately you are sacrific­
ing control over the brewing process­
and a little extra cash-for the conven­
ience extract offers. For those of us with 
busy schedules and short weekends, this 
is often well worth it, and with today's 
sophisticated methods for producing 
extracts, there are no sacrifices in quality 
Just about any beer you can make with 
grain, you can make with extract. Here are 
the highlights. 

Malt Extract Pros 
" Requires less brewing equipment 
" Less time needed per brew 
" Easier to brew high-strength beers 
" Convenient medium for making yeast 

starters 
" Comes in a variety of grades (e.g. amber, 

light, dark, etc.) 
" Widely available 
" Unhopped extract quite versatile for 

recipe formulation 
" Hopped extract can make brewing 

process extremely easy 
" Can be used to supplement all-grain 

beers or kit beers 
" Great yeast nutrient for meads 

Malt Extract Cons 
" Expensive relative to all-grain 
" Limited shelf life-will darken over 

time 
" Both syrup and powdered forms can be 

messy 
" Water composition, dissolved salts and 

barley quality out of brewer's control 
" No control over fermentability of dilut­

ed wort 
" Even extra-light extracts can produce 

darker beers than all-grain process 
" Can scorch if added directly to a boiling 

kettle 
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Suggestions for Maximizing 
your Malt Extract Experience 
" Use the freshest extract you can find. 
" Dilute with softest water possible. 
" Use light or extra light extract and color 

with specialty grains if desired. 
" Use plain, unhopped extract and add 

hops separately 
" Store away from heat, light and oxygen. 

jaromir jagr Honey Lagr 

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

3.5 lb 

1.0 lb 
0.5 lb 
1.0 oz 

0.5 oz 

(2.27 kg) Cooper's light dry 
malt extract 
(0.45 kg) honey 
(227 g) I OL crystal malt 
(28 g) US Hallertau hops 
(pellets), 4% alpha acid (60 min) 
( 14 g) US Hallertau hops pel­
lets, 4% alpha acid (30 min) 
Pi lsner lager yeast 

Original Specific Gravity: 1.042 
Boll Time: 60 minutes 

" Remove kettle from heat before adding. 
" Dry extract added to boiling wort = 

potential boilover. 
" Liquid malt extract (syrup) contains 

about 20-percent water. 
" Heat extract syrup just before adding to 

lower viscosity. 
" For kit brewing, substitute dry malt 

extract whenever sugar is called for. 

Directions 
This is a light, dry, easy-drinking, easy-to­

brew Pilsner beer with a touch of honey. It 
goes well with hockey games, but you don't 
have to be a Rangers fan to enjoy it. Pilsner 
lager strains are attenuative enough to make 
this a balanced, refreshing lager, but remember 
that a hefty pitching rate and a lengthy lager­
ing time are necessities for this beer. Steep 
crushed crystal malt in 155° F (68° C) soft 
brewing water for 30 minutes, then remove 
grains, add honey and extract, and bring to a 
boii.The larger a volume of wort you can man­
age to boil, the lighter a beer you'll end up 
with. Skim off any foam that collects on the 
surface of the wort, then carefully add your 
first charge of hops. Boil for 30 minutes, add 
the last hop charge, and boil another 30 min­
utes. Chill to at least 60° F ( 16 o C), oxygenate 
or aerate , and pitch lager yeast starter. 
Ferment at 50 to 53 o F (I 0 to I 2" C) until fer­
mentation is complete, then rack into second­
ary and lager I 0-12 weeks at 35° F (2" C) or 
so. Prime with Coopers Carbonation Drops 
at bottling. Some brewers prefer to add the 
honey at steep, but depending upon the honey 
quality, your lager may suffer from haze issues 
without a complete boil. 
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Estimating Original Gravity 
If you are making a purely extract-based 
beer, you can use the following method to 
estimate your original gravity. Brewing 
software packages will help you determine 
your O.G. with a greater degree of accura­
cy, since you can include a greater variety 
of parameters, but for the beginning brew­
er, this method will get you in the ball­
park. As a benchmark, 1 pound of the fol­
lowing fermentable sugars dissolved in 1 
gallon of water will yield the following 
original gravities: 
Granulated sugar 1.042 
Com sugar (dextrose) 1.040 

D1y malt extract 1.040 
Liquid malt extract 1.034 
Honey 1.030 

Pale malt (mashed) 1.025-1.028 

Clystalmalt (steeped) 1.016 

Multiply the number of pounds of each 
ingredient by last two numbers of the orig­
inal gravity listed above. Then, since these 
are for l gallon only, divide by the number 
of gallons you will be brewing. Lets say you 
are making a 5-gallon batch of honey lager. 
You are using 5 pounds of light malt extract 
syrup, l pound of honey, and are steeping 
a half a pound of crushed, lOL crystal malt. 

FREE-RANGE 

KEGS 

Reasonable Prices 
Extensive Selection of Products 

(and growing) 

Fast Service 

Monthly Specials 

Expert Advice 
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150+ Recipe Packages 
(with more on the way) 

Personal Attention to 
Your Brewing & Winemaking Needs 

AMERICAN HOMEBREWERS 
ASSOCIATION CLUB ONLY 
COMPETITION 

Categories 1-23* Extract Beers 

This competition covers all BJCP 2004 beer 
styles (Categories 1-23)*. 

* Dry or liquid extract must make up more 
than 50 percent of the fermentables. 

Entries are due by April 28. Judging will be 
held May I 1- 12. Entry fee is $7. 

Shipping /Drop off location: 
315 E Santa Fe Rd 
Chillicothe, IL 61 523 

Hosted by John Martin and the Homebrewers 
of Peoria (HOPs) of Peoria, Ill. For more informa­
tion, contact john Martin at n922m@dr.com. 

So for the extract, 5 times (1.0)34 = 170; 
for the honey, 1 times 30 = 30; and for the 
crystal malt, 0.5 times 16 = 8. Total extract 
is 170 + 30 + 8 = 208, divided by 5 gallons 
= 41.6, so you can expect an original grav­
ity of 1.0416, or about 1.042. 

Converting Extract Recipes 
to All-Grain 
The same principle can be used to estimate 
how much grain you'd need to do the same 
recipe without extract. To find the number 
of pounds of milled barley malt you'd need 
to achieve your extract recipe original grav­
ity, look at the average extracts above, and 
calculate the estimated starting gravity for 
the extract recipe. Again, drop the first two 
constant numbers before calculating 
(example: 1.042 becomes 42). Say you 
want to try the honey lager recipe again, 
but you want to substitute 2 pounds of the 
malt extract syrup with two-row barley and 
do a mini mash. You know the 5 pounds of 
malt extract in this recipe yields 170 points 
of extract, so 3 pounds would be 170 times 
3/5 (or 0.6) = 102. You need to make up 68 
points with grain, so 68 divided by the 
average extract per pound for mashed pale 
malt (28) equals about 2.4 pounds of grain. 

Malt extract is a great thing to have on 
hand, even if you are an all-grain brewer; 
and if you don't have time for all-grain 
brewing, it's an even more important com­
modity. Stock up and have fun. 

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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A beer can be compared to the 
performance of a symphony 
orchestra. We are the conductor, 

the recipe is the sheet music, and the 
instruments are the ingredients with which 
we work. A beer can be brewed rigorously 
to a recipe just like music can be played 
mechanically to the score. The difference is 
in the performance. 

Everything we do in the brewing process 
affects the beer we make: the mash, the 
boil, the equipment we use, the decisions 
we make to cope with the brewing envi­
ronment; all is manifest in the flavor of our 
beer. As brewers we can shape this per­
formance and pull nuances from the ingre­
dients that make a beer truly memorable. 

First lets look at the sources of beer's fla­
vor-the ingredients. Most of the flavors 
come from the malt and other fermenta­
bles. The hops add bitterness and a vari­
ety of herbaVfloraVspicy flavors and aro­
mas, but they usually play a supporting 
role, an accompaniment. The yeast can 
have a profound effect on the expression 
of the flavors , but serve the brewer much 
like the tempo and musical dynamics. The 
yeast build flavors from what they are 
given to ferment, and the brewer directs 
the fermentation . The barley is malted 
and kilned to produce a variety of flavors 
that we broadly describe as malty. These 
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flavors are usually described as warm and 
toasty, like freshly baked bread, and are 
the result of Maillard reactions, chemical 
browning reactions between amino acids 
and the naturally occurring sugars in the 
malt. Indeed, Maillard reactions are the 
source of all malt flavors, including 
chocolate and roast flavors. 

JM /ffaJI 
The sugars, proteins and flavors of malt 
are enzymatically extracted during the 
mash. The extraction is primarily depend­
ent on temperature and pH. At low mash 
temperatures (113-131 ° F, 45-5 5° C), the 
proteases cleave large insoluble proteins 
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into smaller soluble proteins that greatly 
enhance the mouthfeel of the beer. For 
instance, if you rest the mash at 120° F 
( 48° C) for 15 minutes, you will add more 
soluble protein to the wort that will help 
build up the body of a beer that uses a 
high percentage (30 percent) of low pro­
tein adjuncts like rice, corn or refined 
sugar. More soluble protein also seems to 
aid head retention, although recent 
research indicates that the real cause may 
be more complex than that. As the mash 
temperature passes 150° F (65° C), any 
remaining beta glucan in the malt (a type 
of cellulose from the plant cell walls) will 
become soluble and increase the viscosity 

Beer Kits 
Beer Making 

Supplies 
and Beer 
Making 

Equipment 

of the wort and the apparent body of the 
beer. Beta glucans add to the mouthfeel of 
the beer, but can also cause lautering 
problems in the mash; unmalted wheat 
and barley are prime examples. Resting 
the mash at 95-113° F (35-45° C) will 
break up these beta glucans, reducing vis­
cosity and aiding extraction. 

Conversion of the malt starches to sugars 
occurs most readily at the upper end of 
the saccharification range at 150-158° F 
(65-70° C), but the fermentability of the 
wort can be increased by resting at the 
lower end of the saccharification range at 
140-150° F (60-65° C) . Resting the mash 
in this lower temperature range for 20 
minutes will lower the final gravity of the 
beer, making it drier and less filling. The 
effect of temperature to enzymes is like 
voltage to light bulbs; the warmer they 
are, the faster they will work, but they 
will also burn out more quickly than 
they will at a lower temperature. This is 
especially true of beta amylase, which is 
very heat- and pH-sensitive, but creates 
the highly fermentable sugar maltose. If 
the mash temperature is rested at the 
higher end of the range, beta amylase 
will be mostly denatured in about 20 
minutes, the resultant sugars will be larg­
er and less fermentable, and the beer will 
be maltier with more residual sweetness. 
Resting the mash for 20 to 30 minutes in 
both temperature ranges will yield a 
more fermentable wort and a slightly 
higher yield than a single rest mash at 
150° F (60° C) . 

The pH of the mash affects both the 
enzyme activity and the expression of 
melanoidin flavors from the malt . The 
concept of residual alkalinity is the key to 
understanding the interaction of natural 
malt acidity and brewing water chemistry 
that determines the mash pH. There are 
books such as How To Brew that explain 
the concept more fully than I will attempt 
to do here. To summarize the concept, 
the mash pH for all beer styles should 
always be in the range of 5.4 to 5.8, when 
measured at room temperature, for high­
est yield without tannin extraction from 
the husks. Darker malts, and thereby 
darker beer worts, are more acidic than 
lighter malts, and require more alkaline 
brewing water to balance and achieve the 

www.beertown.org 



proper mash pH range. The majority of 
brewing water across the country (includ­
ing bottled water) is moderately alkaline, 
and thus will properly balance with mod­
erately dark beer worts, i.e . amber to 
brown colored beers. lighter beer styles 
need less alkaline brewing water, and 
darker beer styles need more alkaline 
brewing water. 

If a dark beer is brewed with less alkaline 
water, the mash pH will be below the rec­
ommended range, the beta amylase 
enzyme will be inhibited, yield will be 
reduced, and the beer flavor will be acrid. 
If a light beer is brewed with more alka­
line water, the malt and hop flavors will 
be dull, tannins can be extracted from the 
grain husks, and the beer can taste astrin­
gent and chalky. 
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The lautering or sparging method can also 
affect the flavor and body of the beer. The 
traditional sparging method continuously 
rinses the grainbed to extract as much of 
the sugar and soluble extract from the 
grain as possible. The result is a dilution 
of the soluble protein and other rich tast­
ing compounds in the wort, and if 
sparged too long, can lead to higher 
extraction of silicates and polyphenols 
from the husks that dull the taste of the 
beer. No-sparge brewing does not rinse 
the grain, and the wort comes entirely 
from the first runnings. The result is a 
richer, maltier tasting beer that can match 
the most ardent decoction-mashed effort. 
Batch sparging is halfway between these 
two methods. It is less sensitive to the 
problems of over-rinsing, in effect only 
rinsing the grainbed once. To batch 
sparge, drain the wort completely from 
the mash (this is the first runnings), and 
then add an equal amount of water back 
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Extra ESB is the latest in our 471 Small Batch Series. 
A truly authentic ESB with a few pleasant surprises under 

its cap from your friends at Breckenridge Brewery. 

When in Denver, stop by and have a pint at our 
Bar-B-Que at the brewery on Kala math Street or at our 
downtown restaurant & pub across from Coors Field. 

Proud members of the AHA Pub Discount Program and Official Brewery Sponsor 
of the AHA National Homebrewers Conference, Denver, June '07. 

breckbrew.com 
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to the mash, stir, recirculate for clarity, 
and drain again (the second runnings). 

$8/J~tl 
Now for an interlude: the boiling of the 
hops. The hops are added to the boil for 
bitterness, flavor and aroma. The waxes 
and oils in the lupulin glands boil off at 
different rates, and we use this fact to 
impart different flavors and aromas from 
different varieties of hops at different 
times during the boil. Long boiling times 
result in more of the hop alpha acids 
being isomerized (and soluble) while the 
lighter oils and waxes boil away. Shorter 
boil times preserve more of these aromat­
ic oils in the beer. Hop additions used to 
be rigorously added at 60, 30 and 15 min­
utes specifically for bitterness, flavor and 
aroma, but nowadays brewers achieve a 
greater spectrum of flavor and aroma with 
smoother bitterness by adding more of 
the hops later in the boil, and/or by con­
tinuously hopping throughout the boil a 
few grams at a time. The melding of the 
hop character to the malt in a beer can be 
conducted in a myriad of ways. 
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Hops also contribute polyphenols to the 
boil, and these along with malt husk 
polyphenols will link up with proteins in 
the boil and precipitate in the hot break. 
Irish moss helps to link large polyphenols 
and proteins together to help them settle 
out and clarify the beer. Studies have 
shown that less hazy beer is more stable 
and has less chance of staling. The most 
common manifestation of protein­
polyphenol haze is the "chill haze" formed 
by small polyphenols cross-linking with 
protein. These complexes are insoluble 
when the beer is chilled, but don't have 
enough mass to settle out effectively and 
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will dissolve back into solution when the 
beer is warmed to room temperature . 
Lagering or cold conditioning the beer 
will help this haze to settle out. If a beer 
with chill haze is poorly handled during 
bottling or kegging, oxygen exposure can 
cause the small polyphenols to grow into 
larger polyphenols (and tannins) by poly­
merization, and the chill haze can become 
permanent haze. 

Maillard reactions come back into play 
during the boil. The flavor changes are 
often attributed to caramelization, but this 
is a misnomer. Caramelization does not 
actually occur during the boil, even at 
gravities of 1.100, because the minimum 
temperature for caramelization of fmctose 
is 230° F (110° C), and most other malt 
sugars require 320° F (160° C). Maillard 
reactions occur at a variety of tempera­
tures and produce a bouquet of different 
flavors from the various amino acids and 
sugars created in the mash. These flavors 
can be fruity, nutty, raisiny or caramel­
like. Maillard reactions also produce the 
brown melanoidin compounds that dark­
en the beer and generate spectacular 
orange and red highlights. 

Finally, a vigorous boil helps to drive off 
the chemical precursors of dimethyl sul­
fide, an off-flavor similar to cooked corn 
or vegetables that is most prevalent in 
beers made from low-kilned malts like 
pilsner lager malt and pale ale malt. A 
minimum boil time of 60 minutes is rec­
ommended to prevent dimethyl sulfide 
from being a problem in pale ales and 
lagers . Malt extract-based beers have 
fewer problems with DMS than all-grain 
beers due to the amount of volatilization 
experienced during dehydration . 

Pttcftlt_f J(a~ 
The yeast pitching rate also affects the 
aroma/flavor character of the beer. The 
yeast reproduce rapidly early in the fer­
mentation cycle, producing more fermen­
tation byproducts than at any other time. 
A low pitching rate causes more total cell 
growth, more amino acid synthesis, and 
generally more esters (fruity flavors and 
aromas) , diacetyl precursors (acetohy­
droxy acids) and fuse! alcohols (solvent­
like). Lower pitching rates tend to pro­
duce more aromatics and esters than 
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Easier to fill than bottles- No pumps or Co, systems • Holds 2.25 gallons of beer- Two 
"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. 

Qu2m 
40 l Violet Street 

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

partypig.com 

It's time to try a 

Party Pig© 
( self-P.ressurizing) 

beer dispenser 
Just PRESS, POUR & ENJOY! 
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6633 Nieman Rd 
Shawnee, KS 66203 

(913) 962-2501 

Store Hours 
Mon ., Tue., Fri. 9:30-6:00 

Wed. & Thu . 9:30-8:00 
Sat. 9:30-5:00 

www.bacchus-barleycorn.com 
One stop shopping for home beer, wine, mead, 

cider, soda, cheese and vinegar makers. 
------- Service-Oriented 

Partial Mash Recipe 

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

1.0 lb (0.45 kg) Munich malt 

1.0 lb (0.45 kg) Pilsner malt 

1.0 lb (0.45 kg) Aromatic malt 

3.3 lb ( 1.49 kg) liquid wheat malt 

ext1·act 

4.0 lb ( 1.81 kg) light dry malt 

extract 

1.0 oz (28 g) Magnum Hops ( 12% 

alpha acid) 30 min . 

2-3 Activator packs Wyeast 2633 

Octobe1-fest Lager Blend BG 

for 3.3 gallons 

Original Target Gravity: 1.060 

IBUs: 29 
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Directions 
Conduct a mini- mash in a 3 gallon (I 1.35 L) 

stock pot using a 5-gallon ( 18.92 L) nylon 

mesh paint strainer bag from the 

hardware/paint store. Crush the g1·ain and put 

it in the mesh bag. Heat 6 qt (5 .68 L) water to 

165oF (74°C) (1·atio of 2.0 qtllb o 1· 4. 18 Ukg), 

and immerse the grain bag. Make sure all the 

grain is thomughly wetted quickly and check 

the temperature. The mash temperature of 

the grain and wate1· should now be about 

I 50- I 55°F (66-68°C) . Let mash sit for a half 

hoUI·.Add heat fmm the stove while stirring to 

get the tempe,·ature up to I 55°F (68°C). Let 

mash sit for another ha lf hour. Place 2 gallons 

(7.57 L) of water in a 5-gallon ( 18.92 L) boil­

ing pot and heat to 165° F (74o C). Lift bag out 

of the first pot and let it drain fo1· a minute 

before t1·ansferring to the other pot. Swirl the 

bag in the pot to rewet the gra in and let it sit 

for 5 minutes. Lift the grain bag. drain and dis­

card. Add the wort from the first pot and the 

3.3 lb ( 1.49 kg) of liquid wheat malt ext1·act to 

the second pot, and begin your boil . Wait for 

the hot b1·eak to occur, then add the hops. Boil 

fo1· 30 minutes . Add the remaining 4 lb ( 1.81 

kg) of dry malt extract during the last I 0 min­

utes of the boil. Stir to prevent scorching. Chill 

the wor t and dilute in the fe rmenter to 5 gal­

lons ( 19 L). Pitch 2 3 Wyeast 2633 Activator 

packs for a good pitching rate, and aerate liVe II . 

·-- --~ - - - -- ·--

higher pitching rates. High pitching rates 
mean less total cell growth and generally 
fewer esters. 

However, high pitching rates tend to pro­
mote acetaldehyde in the beer. 
Acetaldehyde is a green-apple-like flavor 
that is produced early in the fermentation 
cycle as part of the ethanol production 
process and is reduced later. It is typically 
caused by rapid fermentation due to 
warm temperatures (10° F over nominal) , 
or by over-pitching and under-aeration. It 
is reduced by conditions that favor the 
conditioning processes such as warmer 
lagering temperatures ( 40-45° F), keeping 
the beer on the yeast longer, and keeping 
the yeast suspended. In addition, a less­
flocculant yeast strain will allow more 
time for acetaldehyde reduction. 

The fuse! alcohols are not reduced by the 
yeast and will affect the final flavor of the 
beer, making it seem hot, harsh or sol­
vent-like. While a few fuse! alcohols can 
be esterified, it is a minor path and not a 
viable means of fuse! reduction. Fruity 
esters are formed by the yeast by combin­
ing alcohol and a fatty acid. Fuse! alcohol 
levels are increased by warmer tempera­
tures, excessive aeration and excessive 
amino acids, or by under-aeration and a 
lack of amino acids. 

ft/ltftff tat()ff ftlf_JI)tm{ir n 
Fermentation temperature, like the tempo 
set by the conductor, is one of the most 
important controls a brewer can exercise 
in crafting a beer. The fermentation tem­
perature can have a big impact on the 
beer's flavor. Yeast activity and character 
are highly dependent on temperature. 
Yeast produce more esters, acetaldehyde 
and fuse! alcohols when stressed. That 
same temperature/yeast activity level will 
determine how well the yeast condition 
the beer and clean up the acetaldehyde 
and diacetyl byproducts. 

Diacetyl is not actually produced by the 
yeast . The yeast excrete diacetyl precur­
sors throughout fermentation, and these 
break down chemically into diacetyl, 
independent of the yeast. Warm tempera­
tures and the presence of oxygen promote 
this reaction . The yeast absorb and 
remove the diacetyl as part of the fermen-
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tation cycle. The ability of the yeast to 
remove diacetyl is about lO times the cre­
ation rate, but in the case of lagers, the 
yeast activity decreases as the temperature 
is lowered toward the end of fermenta­
tion, and cleanup can be a problem. The 
result is the classic diacetyl artificial butter 
off-flavor. To remove any diacetyl that 
may be present after primary fermenta­
tion, a diacetyl rest is recommended. This 
rest at the end of a lager primary fermen­
tation consists of raising the temperature 
of the beer to 55-60° F (12-16° C) for 24 
to 48 hours before cooling it down for the 
lagering period. This makes the yeast 
more active and allows them to eat up the 
diacetyl before downshifting into lagering 
mode. Be careful to minimize oxygen con­
tact during racking because this will gen­
erate still more diacetyl. Some yeast 
strains produce fewer diacetyl precursors 
than others; a diacetyl rest is needed only 
if the pitching or fermentation conditions 
warrant it. 

By brewing a beer with attention to the 
details of the brewing process, we can 
craft and shape a beer to an ideal we hold 
in our minds. We can choose different 
specialty malts to emphasize particular 
kinds of malt flavor, or color. We can 
choose a mash schedule to give the beer 
more body, or more fermentability, and we 
can choose a yeast strain and fermentation 
environment that shapes the flavors and 
balance. Beer is music for the mouth. 

How do I brew thee? 
I brew thee for col01; for the play of light, to 
capture the sun 
I brew thee for aroma, the smell of home's 
hearth, and woodland heather 
I brew thee for jlav01; the wannth of the malt, 
the bitter kiss of the hop. 
I brew thee for the delight of everyday, and for 
the delight of one. 

John Palmer is author of How to Brew. 

As an engineer, he is drawn to the 

processes of brewing and tries to 

shape them into the best practices that 

allow new brewers to obtain consis­

tent, high quality results. His favorite 

beers are American Amber Ale, 

American Wheat, Robust Porter, 

Flanders Red, Flanders Brown, Gueuze 

and Vienna. ~ 
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Sierra Nevada Brewing Co. 

Quality clothing including T-shirts, sweatshirts, golf shirts, 
hats, jackets and specialty items including glassware, 

coasters, banners, posters, taphandles, coolers and morel 

Partial Mash Recipe 

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

1.0 lb (0.45 kg) Mun ich malt 

1.0 lb (0.45 kg) Pilsner malt 

1.0 lb (0.45 kg) Aromatic malt 

3.3 lb (I .49 kg) liquid Light malt 

extract 

3.3 lb ( 1.49 kg) liqu id Amber ma lt 

extract 

12 f1 oz (0.35 L) Belgian Dark Candi 

Syrup 

12 f1 oz (0.35 L) Traverse City Cherry 

Juice Concentrate 

1.0 oz (28 g) Fuggle Hops (5% alpha 

acid) 60 min. 

2-3 tubes White labs WLP500 Trappist 

Ale Yeast 

Original Target Gravity: 1.078 

IBUs: 16 

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

Directions 
Conduct a mini-mash in a 3-gallon (I 1.35 

L) stock pot using a 5-gallon ( 18.92 L) nylon 

mesh paint strainer bag from the 

hardware/paint store. Crush the grain and put 

it in the mesh bag. Heat 6 qt (5 .68 L) water to 

165° F (74o C) (ratio of 2.0 qt/lb or 4 .18 Ukg), 

and immerse the grain bag. Make sure all the 

grain is thoroughly wetted quickly and check 

the temperature. The mash temperature of 

the grain and water should now be about 

150-155° F (66-68° C). Let mash sit for a half 

hour. Add heat whi le stirring to get the tem­

peratu re up to 155° F (68° C). Let mash sit 

for another half hour. Place 2 gall ons (7.57 L) 

water in a 5-gallon ( 18.92 L) boiling pot and 

heat to 165oF (74°C). Lift bag out of the first 

pot and let it drain for a minute before trans­

ferring to the other pot. Swirl the bag in the 

pot to rewet the grain and let it sit for 5 min­

utes. Lift the grain bag, drain and discard. Add 

the wort from the first pot and the 3.3 lbs 

( 1.49 kg) of liquid Light malt extract to the 

second pot, and begin your boil. Wait for the 

hot break to occur, then add the hops. Boil for 

60 minutes. Add the remaining 3.3 lbs ( 1.49 

kg) of liquid Amber malt extract and the dark 

candi syrup during the last I 0 minutes of the 

bo il. Stir to prevent scorching. Chi ll the wort 

and di lute in the fermenter to 5 gallons. Pitch 

2-3 White labs WLP500 tubes for a good 

pitching rate, and aerate well. Add the cherry 

juice concentrate after the third or fourth day 

of fermentation when activity has slowed. 
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EYEAST, 

7 / ~ malt, water and yeast. All contribute to the overall quality and flavor of a finished 

0 F c------ beer. but here we address the most easily influenced ingredient-yeast. 

} It is fairly common knowledge that different yeast strains will produce varying fla­
vor profiles with the same wort, but the same can also be true for the same yeast. 
The brewing conditions to which we subject our yeast can greatly alter the way that 
yeast performs, giving us very distinct flavor contributions from the same strain. 

Temperature and original wort gravity are factors that are easily under the brewer's 
control. Taking this into consideration, I decided to perform a series of fermentation 
trials to validate the idea that varying these two components can change yeast per­
formance and flavor production. 

Saccharomyces cerevisiae, aka brewer's yeast, is a unique microorganism in that it can 
be metabolically active in both the aerobic and anaerobic state. During beer fermen­
tation, the yeast cell undergoes many biological processes that can affect the outcome 
of a beer. Let's begin with a quick recap of the yeast metabolic pathway. 

The yeast begins in the lag phase, where each cell can assess its environment and 
acclimate itself to wort conditions. The cell senses the amounts of sugars and nutri­
ents present in the wort and signals the activation of several enzymes that will later 
help to break down saccharides and proteins into smaller, usable components. This 
is followed by the log phase where lipid and protein production are encouraged for 
cell growth. The cell then enters glycolysis (a series of reactions), where glucose, 
maltose and maltotriose are used to produce ethanol and CO, in the absence of oxy­
gen. The stationary phase begins when there are little fermentable sugars left. Yeast 
populations remain constant, alcohol levels begin to inhibit yeast performance, and 
cells begin to flocculate. 





\....30 

During the formation of ethanol and car­
bon dioxide, the yeast cell also produces 
many byproducts that make a major con­
tribution to flavor and aroma. The pri­
mary compounds of interest are acetalde­
hyde, n-propanol (alcoholic, harsh), iso­
amyl alcohol (alcoholic, vinous), ethyl 
acetate (solvent, nail polish remover), iso-

amyl acetate (fruity, banana) and diacetyl 
(buttery). Acetaldehyde is an intermediate 
in ethanol formation, but this compound 
usually disappears during maturation 
because it reacts with sulfur compounds 
in the beer to produce something flavor­
less. When found in beer, it has a charac­
teristic green apple or grassy aroma in 

Buzzsaw Brown honors the humble 
beginnings of our hometown Bend, 

Oregon, when workers spent long, hard 
days in the sawmills on the banks of the 

Deschutes River. 
Based on a traditional nut brown ale we 

have served from time to time at our 
brewpub, Buzzsaw is an easy,drinking 
seasonal ale , milder than a Black Butte 
Porter , with a biscuity character and 

a mellow hop profile. 

ABV 4.8% IBUs 30 deschu tesbrewery .com 

~B~S~ 
"You can't buy what you can brew" 

Special retail store program 
(E-mail for details) 

Mash Lauter Tun 

Holds 35lbs 
grain - flat 
false bottom 
Will not float 
Designed 
from start as 
mash lauter 
tun with 
RIMs& 
thermometer threads 
plus sight glass 

Fermenters 

6.5- 100 gal 
No secondary 
transfers 
Move dead 
yeast not beer 
Heavy wall 
construction 
Costs less 
than stainless 
steel 

EVERYTHING INCLUDED READY TO BREW 

951-676-2337 - www.minibrew.com - john@minibrew.com 
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young beer and can be a desirable flavor 
in some lagers. 

The biosynthesis of amino acids from 
nitrogen (free amino nitrogen) in the wort 
is one of the largest contributors to the 
formation of these flavor-active com­
pounds. The amino acids leucine, 
isoleucine, and phenylalanine can be con­
verted to higher alcohols, predominantly 
iso-amyl alcohol and n-propanol in beer. 
These alcohols contribute to the harsh 
alcoholic, vinous character and can be 
typical in many high-gravity beers such as 
barleywines. Reaction of these higher, or 
fuse!, alcohols with other metabolic inter­
mediates (acids) results in the production 
of iso-amyl acetate, ethyl acetate and other 
trace ester compounds. 

GENERALLY, A VARIABLE 

THAT CAUSES AN INCREASE 

IN CELL GROWTH TRIG­

GERS AN INCREASE IN 

METABOLIC ACTM1Y. 

IN THESE TRIALS, I 

FOUND THAT A RISE IN 

BOTH TEMPERATURE AND 

ORIGINAL GRAVITY 

RESULTED IN MORE CELL 

MASS AND, CONSE­

QUENTLY, MORE FUSEL 

ALCOHOLS AND ESTERS 

IN THE FINISHED BEER 

Ethyl acetate is the most common found in 
beer, producing a solvent or nail polish 
remover quality in large amounts. Iso-amyl 
acetate, when present and detectable, is the 
larger flavor contributor, giving beer pro­
nounced fruitiness even in small quantities. 
Most frequently, this compound is associat­
ed with banana, a characteristic in German 
wheat beers and some Belgian ales. 

Another common product is diacetyl (or 
vicinal diketone-VDK), which is pro­
duced as an intermediate in amino acid 
synthesis. The compound's precursors 
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leave the yeast cell, form diacetyl and are 
taken up again by the cell and reduced to 
a flavorless compound. Most beer con­
sumers are quite sensitive to diacetyl so 
you have probably easily recognized the 
distinct buttered popcorn flavor and 
aroma in these beers. 

This experiment was designed to 
demonstrate that factors such as starting 
gravity and fermentation temperature 
can affect the finished beer. I focused on 
the flavor-active compounds, propanol, 
iso-amyl alcohol, ethyl acetate, iso-amyl 
acetate, and diacetyl because of their 
common presence and low threshold 
levels in beer. 

Three different White Labs yeast strains 
were used for each trial: California Ale Yeast 
WLPOOl, Trappist Ale Yeast WLP500, and 

German Lager Yeast WLP830. The wort 
was made from an all-grain batch and beer 
was fermented in temperature-controlled 
7.1-gallon conical fermenters. In each fer­
mentation trial, pitching rate, nutrition 
additions and aeration were kept constant. 

In the trials where the fermentation tem­
perature was the variable, the two ale 
strains were fermented at 68° F and 75° F. 
The lager was fermented at 55° F and 68° 
F, where the lower temperature remains 
within the normal fermentation range for 
this strain. All three strains fermented at a 
starting gravity of 1.044. With the differ­
ent gravity trials, each yeast strain under­
went fermentation in wort with starting 
gravity of 1.030 (low gravity), 1.044 (nor­
mal gravity) <!nd 1.070 (high gravity). The 
temperatures r~!llained constant for these 
fermentations, at 68° F for the ales and 55° 
F for the lager. · 

Temperature Fermentations with WLP001 
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Temperature Fermentations with WLPSOO 
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THE BEVERAGE PEOPLE 

Home Brewing, Cheesemaking 
and Winemaking Supplier 

WELCOME To HoMEBREW 

C/ILJFORNI.il. ':ANYTIME OF YE/IR 

You CAN FIND IT HERE". 

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. Our 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. 
Our beer ingredient kits make 5 

gallons of superlative homebrew. 
Go for Schmjfenberger® Chocolate 
Porter (BN121) or the staffs' 
favorite, "Brealifast cf 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 Piner Rd. #14 
SANTA ROSA, CA 

Call us toll free for orders: 
800 5441867 or 

www. thebeveragepeople.com 

Open: Tuesday-F1·iday 
10:00-5:30 

and Saturday 10:00 - 5:00 
Also open Mondays: August 

through December 
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FIGURE 1: GAS CHROMATOGRAPH DETECTION LIMITS, LEVELS FOUND IN BEERAND FLAVOR THRESHOLD LEVELS 

Flavor Compound GC Detection Limit (mg/ L) Typical Level In Beer (mg/L) Flavor T hreshold (m g/L) 

n-Propanol 1-1000 3-16 

Iso-amyl Alcohol 10-100 50 

Ethyl Acetate 10-100 10-50 

Iso-amyl Acetate 1-10 0.5-3 

Diacetyl 0.05-0.8 0.01 -0.6 

Temperature Fermentations with WLP830 
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Samples were obtained every 12 hours 
after the beginning of active fermentation 
to monitor attenuation and cell growth. At 
the completion of fermentation, all beers 
were tested to insure microbiological sta-
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bility (absence of wild yeast or bacterial 
con taminants) and analyzed using a 
Perkin Elmer Gas Chromatograph (GC) to 

measure the levels of volatile flavor com­
pounds produced by the yeast during fer-

Free Shipping On 
Orders Over ss9! 
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I 

Base Price 
$895 

Base Price 
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Hase Price 
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Base Price 
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llase Price 
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Base Price 
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mentation. A panel of tasters, with varying 
degrees of sensory experience, was also 
asked to sample each of the beers and 
describe the flavor profile in an attempt to 
match the detection of the compounds 
using GC with the perception of beer taste. 

Some of these flavor compounds are 
detectable by most beer drinkers at very 
low levels in the beer, while some must be 
present in larger amounts to affect the 
palate. Figure l presents the typical GC 
detection limits, levels typically found in 
beers, and the flavor threshold levels 
(level of compound needed for human 
perception) in beer. 

OWN EFFECTS OF 
TEMPERATURE & ORIGINAL 

The metabolic flavor-active compounds 
pro~uced by brewers yeast can be affected 
by many things: wort composition, aera­
tion, wort gravity and various fermenta­
tion conditions. Among these are fermen­
tation temperature and original gravity of 
the wort. 

First lets address the issue of fermentation 
temperature. A single yeast cell is micro­
scopic, so even a slight change in brewing 
conditions, such as temperature, can 
greatly impact the celL Temperature con­
trol can be one of the brewer's most diffi­
cult challenges, and yet one of the most 
important to produce good quality beer. 
Higher temperatures enhance the meta­
bolic activity of yeast and cause a rapid 
increase in cell growth. As a result, more 
flavor-active byproducts are released, 
increasing the levels of fusel alcohols and 
esters in the beer. Warmer temperatures 
toward the end of fermentation also work 
to promote yeast uptake of diacetyl. 
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Traditionally, lagers undergo a diacetyl 
rest where the temperature of the fer­
menter is raised a few degrees to reduce 
these levels. 

The change in original wort gravity also 
affects yeast cell metabolism. Higher con­
centrations of sugar in the wort subject 
cells to more osmotic stress. This causes 
the cell to shrink as it attempts to adjust to 
the pressure exerted on its cell wall, 
resulting in a delay in the start of fermen­
tation. High-gravity beers also exhibit 
higher alcohol levels, which eventually 
become toxic to yeast, inhibiting activity. 
With relation to production of flavor com­
pounds, high-gravity worts also contain 
increased amounts of utilizable nitrogen. 
These free nitrogen groups are then used 
by the cell to form amino acids, the build­
ing blocks for such cell components as 
lipids for cell wall, proteins and nucleic 
acids (genetic structures) . In high 
amounts, these amino acids are degraded 
to form fuse! alcohols, which in tum can 
be converted to ester compounds. 

Generally, a variable that causes an 
increase in cell growth triggers an increase 
in metabolic activity. In these trials, I 
found that a rise in both temperature and 
original gravity resulted in more cell mass 
and, consequently, more fuse! alcohols and 
esters in the finished beer. Although start­
ing gravity did not seem to have an impact 
on the diacetyl levels (data not shown), 
temperature did play a major role. 

The data I collected from the temperature 
trials follow this trend. Figures 2A-C sum­
marize the levels of the flavor compounds 
found in each beer with altered tempera­
tures. Since both WLPOOl and WLP830 
are low ester-producing strains, the iso­
amyl acetate levels in these fermentations 
were lower than the detectable limit for 
this compound. WLP500, a Trappist strain 
with high ester character, showed signifi­
cant levels of both esters. In each case, the 
increase in fermentation temperature 
caused an increase in the fusels and ester 

In all of the beers fermented 
higher temperature, tasters 

described noticeable fruitiness and solvent 
notes, as well as an alcoholic aftertaste 
(Figure 4) . The taste perceptions are most 

www.beertown.org 

likely due to the higher levels of both 
esters and fuse! alcohols in these beers. 

With WLPOOl and WLP830 (low ester 
producers), the beers fermented at the 
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Original Gravity Fermentations with WLP830 
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lower temperature produced clean tast­
ing, malty beers with no fruit. WLP500 
displayed significant fruitiness, com­
mon for this strain, but at a more 
noticeable level in the higher tempera­
ture fermentation . With all three strains, 
an increase in temperature worked to 
decrease the levels of diacetyl in the fin­
ished beers. WLP830 at 55° F had a 
slightly buttery taste, most likely due to 
low fermentation temperature and no 
diacetyl rest. Neither of the ale yeasts 
had noticeable buttery flavors, even 
though GC levels were quite high. This 
is probably best explained by the pres­
ence of other flavor compounds pro­
duced by the two ale strains, making the 
diacetyl less noticeable . 

In the gravity trial, again, WLPOOl and 
WLP830 showed no detectable levels of 
iso-amyl acetate, while WLP500 
showed significant levels. However, 
ethyl acetate (more common in beer) 
and both fusel alcohols showed an 
increase with increasing gravity. With 
elevated wort sugar concentrations, 
more substrates are available for the 
yeast cell. It can then use the substrate 
intermediates and convert them to sec­
ondary products that contribute to the 
sensory palate of the beer. Specifically, 
the intermediates in this process result 
in higher levels of both fusel alcohols 
and esters, as displayed in Figures 3A­
C. Again, the lager had a slight buttery 
character with all gravity trials because 
of the cool fermentation temperatures, 
while both ales did not display this 
characteristic (Figure 4) . Confirming 
the assumption that original gravity 
affects flavor outcome, the higher gravi­
ty trials produced noticeably fruitier 
beers than the lower gravity trials. 
According to the descriptions by the 
tasting panel, both WLPOOl and 
WLP830 had slightly fruity characteris­
tics, while the normal and low gravity 
trials were clean with no fruitiness. 
WLP500 had a very strong banana and 
other fruit character in the high gravity 
trials, with decreasing intensity in the 
normal and low gravity beers. Both ales 
also had slight alcohol or solvent flavors 
in high gravity fermentations, and 
WLP500 also had some solvent in the 
normal gravity fermentation. 
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CONTROL OF FLAVOR. 
ou 

These results demonstrate that changes in 
these two brewing conditions can truly 
influence the flavor profile of your beer. 
This change is not only in terms of scien­
tific measurements, but it is also support­
ed by a panel of tasters. I was rather sur­
prised to find that, according to the GC 
results, varying the starting gravity has a 
more significant bearing on flavor produc­
tion than changing the fermentation tem­
peratures. However, results from the tast­
ings showed that alterations in both are 
equally perceptible. 

This information can be extremely valu­
able to any brewer. It gives us the oppor­
tunity to decide what characteristics are 
important and fine-tune the fermentation 
to give desired flavor profiles. With these 
ideas, there is a great deal of room for 
experimentation. Here we see that 
WLPOOl is still predominantly neutral in 
flavor characteristics while a Trappist 
strain, WLPSOO, is predominantly fruity. 
Even a clean lager strain like WLP830 
can produce some fruity flavors when 
conditions are altered . This can be 
advantageous in a biere de garde, for 
example, a French farmhouse ale that is 
traditionally lagered. The possibilities in 
this sphere can be limitless if you are as 
eager as I am to invest the time and 
resources to embark on more of these 
fermentations. 

Fermentation temperature and original 
gravity play a major role in yeast flavor 
production, although many other vari­
ables can affect this-nutrients, aera­
tion, amount of glucose versus maltose 
and other sugars, pitching rate, yeast 
strain. However, these are two factors 
that a brewer can easily manipulate to 
fit their tastes or particular beer styles. 
Above all, it is important to remember 
that these cells are microscopic and 
small changes in fermentation condi­
tions can effect large changes in the final 
product. 

Neva Parker is the laboratory manager 
for White Labs in San Diego, Calif. She 
has a degree in Microbiology from 
Gonzaga University and enjoys beer, 
brewing and cooking. IWfl 
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FIGURE 4: SENSORY DESCRIPTIONS BY TASTING PANEL 

Beer 
WLPOOI -High Gravity (68° F) 

WLPOOI -Normal Gravity (68° F) 

WLPOOI -Low Gravity (68° F) 

WLPOO I - (Normal Gravity) 68° F 

WLPOOI -(Normal Gravity) 75° F 

Beer 
WLP500 - High Gravity (68° F) 

WLP500 - Normal Gravity (68° F) 

WLP500 - Low Gravity (68° F) 

WLP500 - (Normal Gravity) 68° F 

WLP500 - (Normal Gravity) 75° F 

Beer 
WLP830- High Gravity (55° F) 

WLP830- Normal Gravity (55° F) 

WLP830 - Low Gravity (55° F) 

WLP830 - (Normal Gravity) 55° F 

WLP830 - (Normal Gravity) 68° F 

Sensory Descriptors 
Slightly fruity, slight alcohol, malty, clean 

Clean and malty 

Yeasty, grainy, clean 

Clean and malty 

Slight banana & fruit, some alcohol & solvent 

Sensory Descript ors 
Strong banana & other fruit, noticeable solvent 

Noticeable banana & other fruit, slight solvent 

Banana, slightly solvent 

Noticeable banana & other fruit, slight solvent 

Strong banana & fruit, some alcohol & solvent 

Sensory Descriptors 
Slightly fruity, buttery 

No fruitiness, clean, slightly buttery 

No fruitiness, slightly buttery 

No fruitiness, clean, slightly buttery 

Slightly fruity, some alcohol & solvent 

WANT DISCOUNTS ON 
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pubs see page 10. 
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W
hen one 
asks yo describe a 
stout, the n bind you mention will 

probably not be the aroma 111 roasted drains, the taste of 
the bltterind bops, or the fUllness of the body. No, the first thing 

you are likely to mention is its color-it's a dark beer. You might talk 
about the different levels of color that are acceptable, maybe mention that 
some can be a dark brown while others are jet black and everything in between. 
But what it really comes down to is that this style of beer is defined, at least 
partially, by its color. All beers are, whether they are a light American lager or 
a Russian Imperial stout. 

The color of the beer we drink comes from a wide variety of sources. These 
inClude everythlnd from mash conditions to wort boiling times, from the yeast 
strain used to care in packajng. Mostly, however, the color comes from the 
drains and adjuncts used. Grain color is specified as degrees Lovibond, or 01. 
Many attempts have been made to allow brewers to equate the color of the nn­
lshed beer to the lndredients used, whether by percentade of the grist, percent· 
ade of the extract or some other method, but these formulas are not very accu­
rate In practice. 

The American Society of &rewind lhemlsts (ASBl) has denned a method for 
determlnlnd the color of bur invoMnd a spectrophotometer, a fairly expensive 
place of equipment that Is not available to everyone. You could also send a sam­
ple of your bear to a variety of testing facUlties and theY'll determine the color In 
their lab, for a faa. But there has to be an easler way, rl9hU There Is. 

George and Lauria Fix outlined lUst such a method In Appendix B of their book 
f111nn1, Millin, llktDIIIII"t. The method involves diluting a known reference sam· 

pie, Mldlelob aaulc Dark, with water until It matches your unknown sample. Then 
you simply look up the value on the chart In the book, and voll6, you know what color 

yourbaerll. 
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There are two problems with this method. 
First, the reference beer is no longer avail­
able. The second and bigger problem is 
that the chart is wrong. 

You may have heard it before: "Beer does 
not obey Beers law." Except it does. I first 
noticed this when doing some spec­
trophotometer tests on some beers. The 
results indicated that one beer was lighter 
than another, when it was blatantly obvi­
ous to me that the opposite was true. 
What was the source of the error? 

Beer Color and SRM 
First, the basics. Beer color is reported in 
SRM, which stands for the Standard 

Reference Method. The sample of beer is 
placed in a 0.5-inch square container 
called a cuvette, and the absorbance of the 
beer is measured with a light beam at 4 30 
nm wavelength, which is in the violet 
region of the spectrum. The absorbance is 
then multiplied by 10 to get the SRM. The 
equation is simply: 

SRM = i\,30 * 10 
(SRM using a 0.5 inch cuvette) 

I was using a 1 em cuvette, which is more 
standard today than when the method was 
developed, so the new equation corrects 
for the new path length by multiplying by 
1.27 because 1.27 * 1 em= 0.5 inches. 
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SRM = i\,30 * lO * 1.27 
(SRM using a 1 em cuvette) 

Using this calculation, I noticed that there 
was no problem with lighter beers, but 
when the spec reading got up around 3 or 
more then things got screwy Interestingly; 
the manufacturer of this machine says the 
absorbance is accurate up to 3 . . . and 
dilutions of the samples below that level 
showed a linear increase in the absorbance 
up until that range. When I s 'tched to 
using a 5mm cuvette instead of a 1cm 
cuvette, the problems cleared right up. 

I turned to the Web and quickly reahzed 
that I was not the first to make this discov­
ery; but it has not yet percolated into com­
mon knowledge among brewers. I can 
only surmise that the problems with the 
Fixes' data arose strictly from the limita­
tions of their equipment, and I was able to 
recreate their chart quite easily with that 
knowledge in hand. 

How do we correct the problems? Well, 
the first thing is to change the reference 
beer. I chose Guinness Draught cans as 
they are widely available and should be 
consistent in color. The second step is to 
redo the chart, or better yet, provide an 
equation that governs the color of your 
unknown beer in reference to the known 
color of Guinness. Finally, the method 
had to be tested to see if it was easy 
enough for most people to do, if the 
instructions were clear, and if the results 
were precise and accurate. 

The Experiment 
My first step was to test some beers myself. 
I acquired a selection of beers and fol­
lowed my preliminary procedure, using a 
pipette to accurately measure the samples 
and dilutions in glass test tubes, and mix­
ing well in between water additions with a 
vortexer. After visually determining the 
SRM this way, I measured samples on a 
spec. Many thanks to Bill jenkins at Big 
Time Brewery and Alehouse for the donat­
ed samples of Prime Time Pale Ale (PTPA), 
Coal Creek Porter (CCP), and Fool's 
Progress Belgian Dubbel (FPBD) . The 
results can be seen in Table l. 

From the table you can see that a compar­
ison of undiluted Prime Time Pale Ale to a 

www.beertown.org 



Sample Sample:Water GulnnesssWater 

PTPA 4:0 1:3 

FPBD 4:0 1:1 

CCP 1:5.25 1:3 

mixture of 1 part Guinness and 3 parts 
water gave a color match, however 1 part 
Coal Creek Porter was mixed with 5.25 
parts water to match the 1:3 mixture of 
Guinness and water. So what is the SRM? 

SRMunknown={(Vunkno~n+ Vwa rrt)/VunJmown} * {Vcuinncss / 

(VGuinnus + Vll'attr2)} *SRMcul w 

Since I had previously measured the 
Guinness SRM to be 52.0 (± 1.0), plug­
ging in our numbers e get: 

SRMPIPA=[(4+0)/4]*[IJ( 't-3)]*52.0=13.0 SRM 
SRMm.o=[(4+0)/4]*[IJ(1+1)]*52.0=26.0 SRM 
SRMa:.=[(l+5.25)/l]*[IJ(l+3)]*52.0=81.25 SRM 

Now we can compare these numbers to 
what I got when I ran the samples on the 
spectrophotometer. The results are in 
Table 2. As you can see, this method pro­
vides accurate results in these cases when 
great care is taken in measuring. Note that 
in the case of the Coal Creek Porter 
(CCP), the sample had to be diluted 1:1 
with water to bring it into a low enough 
range for the spectrophotometer to accu­
rately measure. 

Sample SRM,. .. SRM....,.. 

PTPA 13.1 13.0 

FPBD 27.0 26.0 

CCP 1:1 82.6 81.] 

Now that the preliminary test was com­
plete, it was time to test out the method on 
some people and see how well they were 
able to determine the colo of sample 
beers. I recruited a few friends to help with 
the test (many thanks to im Lanning, jeff 
Rea, jerome Seipp ana Matt Waldman) 
which required they purchase bottles of 
each of the beers we were testing and some 
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Guinness Draught cans. They then fol­
lowed my same preliminary procedure and 
provided me with their results (Table 3). 

Note that Rogue:S HazelNut Brown Nectar 
was measured on the spectrophotometer 
at nearly 53 SRM, while the dilution 
method yielded a result that is only 28 
SRM. This is likely due to the hazelnut 
extract either absorbing or scattering light 
in the testing range, since a visual inspec­
tion shows that this beer is nowhere near 
as dark as Guinness . 

Unfortunately, while the volunteers' meas­
urements were accurate to a point they 
did not do as well as I'd hoped. This 
caused me to rewrite the procedure to 
hopefully improve the results. The biggest 
effect likely came from the measuring 
techniques used. While using a shot glass 
may be fine for mixing a gin and tonic, it 
is probably not accurate enough to get 
you dead on. That is not to say that you 
need to use something accurate to a 
microliter, but a graduated cylinder would 
be nice. Measuring larger volumes helps 
as well-a container that is accurate to 0.5 
milliliters would introduce less er.ror if 
you were measuring 100 milliliters at a 
time inste d of 10. Finally, determine the 
color of a]l of your samples, then drink 
what is left of the beer. 

TheMe 
This method is essentially the same as out­
lined in Vienna, Marzen, Oktoberfest. It 
requires good clean water (preferably dis­
tilted water), a blender to de-gas the beer 
before be ginn· g, clean glasses of identical 
shape and size, and a measuring container 
of some sort. The more accurate the meas­
urements you make, the more accurate 
your results will be. When comparing the 
two samples of beer, it is important to do 
so in front of a white background with a 
good light source, and to ignore the exact 
hue of the beer. Focus on the relative light­
ness/darkness of the samples instead. 

For lighter unknown beers: Mix one 
part of your reference beer with one part 
of water. If the rnL"ture is still darker than 
your unknown, repeat the previous step 
until they are close. At any time you may 
reduce the size of the water additions you 
are using, but it is critical that you care-
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fully track how much water has been 
added to the known sample. When the 
two samples are as closely matched as 
you can make them, calculate the per­
centage of known sample that is in your 
dilution. For example, if you used 1 part 
Guinness and 4.5 partswateL our dilu­
tion would be 1 I (1 + 4.5) = 2.2 
Guinness. Since the SRM measurement of ._illllii!liJ!IIi•ill•••••••••••••••••••••il•llillilll 
Guinness is 52 you simply multiply 52* 
0.22 = 11.6 SRM, which is the color of 
your unknown beer. 

For darker unknown beers: This is 
where it can get more complicated. It is 
difficult to compare two very dark beers 
and get an accurate reading, so begin by 
diluting the Guinness with four parts 
water. This should give you a reference 
sample of (1 I (1 + 4)) * 52 = 13 SRM. 
From there dilute your unknown beer as 
above, keeping careful track of how much 
water you have added. When your 
unknown dilution reaches the same 
apparent color as the diluted control sam­
ple, simply use the following equation to 
determine the color: 

where V, is the total volume of your 
unknown sample plus water, SRM, is the 
color of the same sample (13 SRM in the 
example above) and V, is the volume of 
the unknown you diluted. So if you added 
one part of your unknown and nine parts 
water, the SRM of your unknown beer 
would be 10 * 13 I 1 = 130 SRM. 

Does it matter if you measure your beer to 
be 10 SRM and its actually 12? Not usually, 
Like in all things homebrewing, use the 
equipment you have at hand. As long as ou 
are consistent in your methods, this tech­
nique can help you fine-tune your rem pes t ' 
get the color you want in your bee . 

student at 
Washington. His interest in tirewing 
and yeast has sha ed his current career 
and will likely l)e a major part of any 
future endeavors. He is a member of 
the Cascai:te Brewers' G ild homebrew 
club and is currentl)l ermenting a 100 
percent rauchbier and a spruce-tip wit 
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Former 
homebrewer Tom Hail, who brewed the 
commemorative beer for the 1994 confer­
ence, holds the reins as head brewer in the 
oft-decorated brewhouse. Hail has con­
cocted a special brew to be unveiled at the 
conference. 

Across the street, Breckenridge Brewery); 
Blake Street Pub is a popular stop for pre­
and post- game libations. A block away; the 
Falling Rock Tap House is owned by for­
mer homebrewer Chris Black and his 
brother Steve. Boasting 69 draughts, an 
extensive international collection of bottled 
beers and a mantra of "no crap on tap," itS 
no wonder the popular watering hole has a 
reputation as one of the country); top beer 
bars. Falling Rock will host a brew-themed 
lunch as part of the pre-conference Denver 
pub tour. 

Other beer-intensive businesses have 
become neighborhood fixtures including the 
Denver Chop House, the Great Divide 
Brewing Company and the Flying Dog 
Brewery Flying Dogs president, Eric Warner, 
will be a featured speaker at the conference. 

~ltePeopk 
Homebrewers have always been an inte­
gral part of the local beer culture. 
Concurrent with the proliferation of 
Colorado craft beer, a passionate home­
brew community formed almost literally 
in the backyard of homebrew guru 
Charlie Papazian. 

Homebrewers have 
provided local pubs 
not only with 
a loyal customer 
base, but in many 
cases with knowl­
edgeable brewers 
eager to learn the 
ropes in busy 

www.beertown.org 

brewhouses. A number of these hobby­
ists-turned pros-including Hail and 
Warner-have become major players in 
the local beer scene. 

As in past years, local homebrewers have 
taken on the task of organizing the annual 
conference. Planning for the '07 version has 
been underway for many months by 
host clubs including 
Denver); Foam on the 
Range, Broomfield's 
Keg Ran Out Club, 
and Boulder's Hop 
Barley & the Alers. 
Also pitching in are 
members of Denver); 
Mile High Monks, Fort 
Collins' Liquid Poets 
and the High Plains 
Drafters from 
Cheyenne, Wyo. 

Co-chairs of the organ­
izing committee are 
Bob Kauffman and Jim 
Homer, both long­
standing members of 
Hop Barley & the Alers. 
The dedicated duo has 
amassed an amazing record of National 
Homebrewers Conference attendance. 
While Kauffman has missed the annual 
event only once since 1994, Homer is the 
only person on the planet-aside from 
American Homebrewers Association 
founder Papazian-to have attended 
every National Homebrewers Conference 
since they began in 1979! 

~~ 
There are several good reasons why you 
should arrive in Colorado well in advance 
of the conferences official Thursday kick­
off. One is the fact that June is an excel­
lent time to take in the state's many sights 

and flavors. 

You can take a day trip to 
Rocky Mountain National 
Park and have a snowball 
fight at 12,000 feet, then be 
back in Denver in time for 
happy hour. Or you can head 
to Boulder, stroll the Pearl 
Street Mall, take a hike in the 
foothills, then have a meal at a 

local brewpub or one 
of the citys nationally 
acclaimed eateries. 

Within Denver, a 
plethora of shops, 
museums, theaters, 
restaurants, bike paths, 
parks, pubs and peo­
ple-watching spots can 
fill many leisurely 
hours. But perhaps 
the most compelling 
reason to arrive early 
on your Colorado pil-

grimage is the extraordinary lineup of pre­
conference festivities organizers have 
amassed for your entertainment. 

On Tuesday, The Cheshire Cat, 
an atmospheric brewpub in nearby 
Arvada, will serve up a beer dinner as a 
conference appetizer. The meal will be 
hosted by Charlie Sturdavant, a pro brew­
er, homebrewer, meadmaker and wine­
maker whose interests in several local 
pubs and breweries (he owns Goldens 
second-largest brewery, the Golden City 
Brewery) has hardly diminished his 
involvement in the local homebrew scene. 
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The AHA Big Brew celebration of National 
Homebrew Day includes some very special recipes 
this year : the 2007 AHA National Homebrewers 
Conference commemorative beers! Take this 
opportunity to see what you'll be sampling at the 
AHA Conference in Denver June 21-23-and, even 
better, bring some of your own to Denver to com­
pare with the originals. See www.beertown.org for 
more on these recipes. 

1Jre ~ 'leCipe- is Griffin Spit IPA developed 
by Tony McCrimmon of Aurora, Colo. The name is 
a tribute to Tony's longtime brewing assistant, 
Griffin , a golden retriever. As Tony tells it, "A little 
more than a year ago my dog Griffin helped me 
with a recipe. For some reason, he decided to eat 
my freshly cracked grain from my grain bucket, and, 
of course, the grain on top was all the specialty 
grain and not the base grain." 

McCrimmon continued, "Soon after, Griffin fell ill. 
(Not from the grain.) His final treat was what 
ended up being a large consumption of the IPA. He 
adjusted the recipe and he obviously approved. 
Because of this I decided to make this a perpetual 
beer. So a quart has always been added to batches 
just to make sure I am following his direction:' 

~/u ~ ~ is a Strong Belgian ale: 
Striking Gold, developed by Bob Kauffman, co-chair 
of the organizing committee for the National 
Homebrewers Conference. Bob's recipe involves a 
little guidance and a lot of leeway with the adjuncts 
and yeast. Bob encourages everyone who tries this 
recipe to be creative and make this recipe his 
or her own. It was brewed at the Cheshire Cat 
brewery in Arvada, Colo. 

1Jre iJwuL lleCipe- is a Hailbrau Dopplebock 
provided by Tom Hail. This is a particularly special 
recipe tying in the last AHA Conference held in 
Denver, 1994's BrewStorm, for which Tom provided 
the commemorative beer recipe, a hefeweizen. Tom 
is now the brewmaster for the Sandlot Brewing 
Co., the microbrewery located at Coors Field, 
home of the Colorado Rockies baseball team. 

On Wednesday, a stellar selection of 
engaging pub tours will let you savor some 
of the states finest breweries and beer-cen­
tric communities. In addition to the afore­
mentioned Denver tour, other planned 
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CRI HIN SPIT IPA 41CNUf Jll/c{J.'!Um.· m.on 

All-Grain Recipe 

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

9.0 lb (4 kg) Pale Malt (two-row) 

3.0 lb ( 1.4 kg) Munich Malt 
1.0 lb (0.45 kg) Crystal 40L 

0.51b (0.22 kg) Cara-Pils Dextrine 

Malt 
2.0 oz (57 g) Summit Pellet Hops. 

19.0% alpha acid (20 min.) 

2.0 oz (57 g) Summit Pellet Hops. 
19.0% alpha acid (I 0 min.) 

2.0 o z (57 g) Summit Pellet Hops. 
19.0% alpha acid (5 min.) 

1.0 oz (28 g) Summit Pellet Hops. 
19.0% alpha acid (Dry Hop) 

I tsp. Irish moss (I 5 min.) 
White Labs WLP002 Enghsh 
Ale Yeast or Wyeast 1968 

London ESB Yeast 

Anticipated O riginal G ravity: 1.073 

Anticipated SRM: I 0 
C olor ~ormula Used: Morey 
Anticipated IBUs: 190.3 
Hop IBU Formula Used: Daniels 

Brewhouse Efficiency: 75% 
W ort Boil T ime: 90 minutes 

Directions 
Mash grains at I 54° F (68° C) for one lluu 1 

Bring to 170° F (77° C) and sparge w1th I 70 
F (77° C) water. Collect enough wort (a httle 
over 6 gallons or 22.7 liters) to end up w1th 5 
gallons ( 19 liters) after a 90-minute bo1l. Add 
hops and Irish moss according to the recipe 
(note all bittering in this beer comes from late 
addition hops). After a 90-minute boil, ch ill to 
66 o F ( 19° C), rack to fermenter, pitch yeast 
and aerate well. Pitch two packages of yeast or 
a half-gallon starter. Ferment at 66-68° F ( 19-
200 C) for two weeks, then rack to secondary 
with dry hops added. Age on hops three 

weeks before bottling or kegging. 

outings to choose from include bus trips to 
Golden, Boulder, Fort Collins and the 
mountain towns of Summit County. 

The Golden tour will take you just west of 
Denver where you'll visit the towns two 
largest breweries (hint: one is Coors) . 

The Boulder tour features a stop at 
Colorado's first microbrewery, Boulder 

Extract Recipe 

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

8.5 lb (3.7 kg) Light Liquid Malt 
Ex tact 

2.0 lb (0.9 kg) Amber Liquid Malt 
Extract 

2.0 oz (57 g) Summit Pellet Hops. 
19.0% alpha acid (20 min.) 

2.0 oz (57 g) Summit Pellet Hops, 
19.0% alpha acid (I 0 min.) 

2.0 o z (57 g) Summit Pellet Hops, 
19.0% alpha acid (5 min.) 

1.0 oz (28 g) Summit Pellet Hops, 
19.0% alpha acid (Dry Hop) 

I t~p. Irish moss (I 5 min.) 
White Labs WLP002 English 
Ale Yeast or Wyeast 1968 
London ESB Yeast 

Directions 
Sur extract into 2 gallons (7.6 liters) of 

warm water. Bring to a boil. Total boil t ime will 
be 35 minutes. Add hops and Irish moss 
accordmg to the recipe (note all bittering in 
this beer comes from late addition hops). 
After completing the boil, rack to a fermenter 
with enough cold water to make 5 gallons. 
When temperature drops to 66° F (19o C), 
pitch two packages of yeast or a half-gallon 
starter and aerate well. Ferment at 66-68° F 
( 19-20° C) for two weeks, then rack to sec­
ondary with dry hops added. Age on hops 
three weeks before bottling or kegging. 

Beer, in operation since 1979. You'll also 
experience the "can-do" attitude of Lyons' 
Oskar Blues, the bayou-themed brewpub 
that made it respectable to put craft beer 
in a can. Also on tap is a visit to Avery 
Brewing Company to sample their exten­
sive lineup of over-the-top fermentations . 

Among the stops on the tour of Fort 
Collins, the town Money magazine named 
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Cane Sug<!~ (I 0 min.) 

"the countrys best place to live," is New 
Belgium Brewing$ extraordinary facility. 
The showpiece brewery is a shining exam­
ple of what can be achieved when 
inspired brewing, state-of-the art technol­
ogy and social responsibility meet on 
equal terms. 

www.beertown.org 

I • 

On the Summit County tour, you'll learn 
what "Brewing with Altitude" is really all 
about. Stops at Keystone, Breckenridge 
and other locations will combine a day of 
great beer with a taste of the spectacular 
high country. Chances are you'll come 
back convinced that beer is better when 
consumed in the shadows of majestic 
snow-capped peaks. 

?lt.e A1tUn. Cuud 
The three-day conference formally kicks 
off on June 2l at the Four Points by 
Sheraton Denver Southeast. Located in 
the Denver Tech Center, the host hotel sits 
within walking distance to the Southmoor 
light rail station, providing easy, car-free 
access to downtown Denver and other 
urban attractions. 

A stellar lineup of speakers will be on 
hand to educate, entertain and quench 
your thirst for knowledge, no matter what 
your particular beer-themed passion. 

Among the authors who will share their 
expertise are John Palmer (How to Brew), 
Lucy Saunders (Cooking with Beer, Grilling 
with Beer) and Flying Dog's Warner 
(German Wheat Beer and Kolsch) . 

Brewmasters and brewery owners will be 
well-represented with presentations from 
Vinnie Cilurzo (Russian River Brewing Co.), 
Matt Brynildson (Firestone Walker Brewing 
Co.), Tony Simmons (Pagosa Brewing Co.), 
David Myers (Redstone Meadery) and Keith 
Villa (Coors Brewing Co.). 

While most of us view homebrewing as a 
hobby, to some its a business. Get the per­
spective from the supply side ofhomebrew­
ing at presentations by Charlie Talley (Five 
Star Chemicals), Chris Graham (Beer, Beer 
and More Beer) and Byron Burch (The 
Beverage People) . 

Words of wisdom will also emanate from 
2006 Beer Drinker of the Year and certi­
fied yeast freak Tom Schmidlin. 

The conference's keynote speaker is 
Peter Bouckaert, brewmaster at New 
Belgium Brewing Co. and formerly of 
Belgium's Rodenbach brewery. An 
engaging orator with a unique perspec­
tive on beer and brewing, Bouckaert will 
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surely inspire you- whether you're a 
seasoned brewer or just discovering the 
joys of making your own. (When asked 
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for a sneak preview of his talk, the cryp­
tic Bouckaert disclosed only that it 
would involve "blue houses." Hmm ... ) 

"Mining for Beer" is the theme of Pro 
Brewers Night. This mini beer festival will 
give you a chance to dig into beers from 
dozens of breweries, and pick the brains 
of their creators. 

Club Night will be the time to roll out 
your party clothes, let down your hair and 
do what homebrewers do best: share 
quaffables and camaraderie with scores of 
other fun-loving beer fanatics . 

Throughout the conference, you'll have 
access to the Hospitality Suite, an infor­
mal setting to relax, make new acquain­
tances or renew old ones, and sample a 
rotating selection of homebrews brought 
in by clubs from across the country. 

The 2007 conference officially concludes 
with Saturday's Grand Banquet. Following 
the feast, the much-anticipated awards 
ceremony will recognize the country's top 
amateur brewers in the world's largest 
beer competition : The AHA National 
Homebrew Competition. 

If you haven't been to Denver in a while, 
the city may surprise you with its new 
sophistication. But don't let outward 
appearances deceive you. Beer culture still 
surrounds the city like Belgian lace on a 
stemmed chalice. 

Actually, Denver has seen one significant 
change that speaks volumes about the 
local vibe . That Hickenlooper fe llow 
who opened the doors to great beer in 
Denver nearly two decades ago now 
holds a new title. Mayor Hickenlooper 
will address attendees at the welcoming 
toast of the 2007 National Home brewers 
Conference. 

It's sure to be a hopping good time. 

Beer and travel writer Dan Rabin 
has been a member of Boulder's Hop 
Barley & the Alers homebrew club 
since 1991, won a gold medal in 
the 1994 AHA national homebrew 
competition and is organizing the 
Summit County Pub Crawl for 
the 2007 conference. For more infor­
mation on the 2007 National 
Homebrewers Conference, visit 
www.beertown.org/events/hbc . liP 
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CO MMERCIAL CA LIBRATION 

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

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

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

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

scoresheet. We invite you to download your own scoresheets at www.bjcp.org, pick up a 
bottle of each of the beverages and judge along with them in our Commercial Calibration. 

www.beertown.org 

This issue we turn our attention to Denver, Colo., site of 
the American Homebrewers Association's National 
Home brewers Conference June 21-23. 

Colorado has been called "the Napa Valley of beer" and if 
you have a chance to come to the conference and explore 
the area for yourself, you'll soon see why. Award-winning 
craft breweries are scattered throughout Denver and 
nearby Boulder and Fort Collins, and dot the rest of the 
state from Colorado Springs to Idaho Springs to Pagosa 
Springs. 

ON THE WEB 

Breckenridge Brewery 

www.brewckenridgebrewery.com 

Great Divide Brewing 

www.greatdivide.com 

BJCP Style Guidelines 

www.bjcp.org 

As our conference preview article mentions (see page 42) , the Wynkoop Brewing Company helped 
revitalize the lower downtown area of Denver (LoDo) , where many conference-goers will undoubt­
edly be spending some of their time. Several other craft breweries now make their home in LoDo, 
including Great Divide Brewing Co. and Breckenridge Brewery (the pub in LoDo is one of three 
locations for Breckenridge). 

Two bold beers from Great Divide and Breckenridge were sent to our Calibration judges for a taste 
of Denver. First up was Great Divide's Oak Aged Yeti Imperial Stout, a "sophisticated sibling" of the 
Yeti Imperial Stout. The oak-aged version is aged on a blend of French and toasted oak chips, infus­
ing a subtle oak and vanilla character into Yeti's already intense chocolate, roasted coffee malt fla­
vor and hugely assertive hop profile. 

Oak Aged Yeti has 75 !BUs and is 9 .5-percent alcohol by volume. Great Divide suggests pairing with 
cows milk blue cheese (specifically Blue de Auvergne) , New York strip and all-natural vanilla ice 
cream. It is available in 22-ounce dinner bottles and on draft year-round. Our judges gave high 
marks to the Yeti for its elegantly oaked flavor. 

Next up was Breckenridge 471 IPA, part of the brewery's new lineup of "471" small batch brews 
(including an ESB). 4 71 IPA is available in 22-ounce bottles and is also available in six-packs. The 
limited edition ale is a double IPA that combines pale, Munich, Caramel 30, Carapils and wheat 
malts with Chinook, Centennial, Simcoe and Fuggles hops. The brewery describes the flavor as "a 
big, sweet mouthfeel balanced by aggressive happiness" with 70 !BUs and an abv of 9.2 percent. 
Our judges liked the 4 71 for being boldly hopped yet with a nice malt balance. 

Stop by the breweries if you're in Denver this June and try these forward-thinking beers for your­
self, fresh from the source. 

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 (H.A.Z.E.); Scott Bickham, a 
Grand Master II judge from Corning, N.Y., who has been exam director or associate exam director 
for the BJCP since 1995; and Gordon Strong, a Grand Master III judge and principal author of the 
new BJCP Style Guidelines who lives in Beavercreek, Ohio. 

May/june 2007 ZYMURGY 47 



Oak Aged Yeti Imperial Stout-Great Divide Brewing Co., Denver. Colo. 
BJCP Category: 22C Wood-Aged Beer (Classic Russian Imperial Stout) 

""' ...... f.>o'o'M 

Aroma: Grassy hop aroma dominat­
ed initially fading to citrus notes as 
the beer breathed and warmed. A 
bit of roasted barley/malts in the 
background of noticeable alcohol. 
Vanilla, oaky notes arise as the beer 
warms, as does the alcohol. No 
diacetyl. No DMS. Very nice com­
plexity. Serve this beer on the warm 
side of co ld to enjoy the fragrance. 
(10/1 2) 

Appearance: Black . Opaque. Rich, 
creamy, long-lasting tan head. 
Certainly appropriate to the style. 
(3/3} 

Flavor: Chewy malt exhibiting a 
smooth blend of caramel, roast and 
barley mal ts. High hop bitrerness is 
balanced w ith malt sweetness. Hop 
flavor is low to medium amid high 
alcohol and dark prune and plum 
fruity esters. Exceedingly well bal­
anced for as big and complex as this 
Russian Imperial Stout is. The oak 
character is somewhat subt le in the 
background with recognizable oak 
character and a hint of vanilla and 
very low tannin astringency. Finishes 
sweet w ith slight citrus hop f lavor. 
Low diacetyl. No DMS. (1 7/20) 

Mouthfeel: Full bodied. Smooth, 
creamy mouthfeel with signif icant 
alcohol warming. Not hot at all. 
Very low astringency from either 
hops or grains. Very smooth. (5/5) 

Overall Impression: Excellent 
Russian Imperial Stout. The subt lety 
of the oak character is one of its 
attractions, along with its balance 
and complexity. It's great to have 
the oak support the RIS rather than 
dominate, but I would expect more 
oakiness from a beer labeled "oak 
aged." Finishes sweet; a somewhat 
drier finish would make the beer 
snappier. (8/1 0} 

Total Score: (43/ 50) 
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THE JUDGES' SCORES FOR OAK AGED YETI 

Aroma: Roasty malt and vanilla; 
robust citrus hop, dried prune 
undertones. As the beer warms, 
alcohol becomes more evident, car­
rying definite toasted oak, reminis­
cen t of a freshly cut used oak barrel 
left in the sun, or oak lumber when 
the saw gets stuck and the blade 
scorches. (9/1 2) 

Appearance: Brown-black and 
opaque; bubbles seem suspended, 
swirl and rise slowly to form a tight, 
rocky, persistent brown head that 
peaks like meringue. (3/3) 

Flavor: Roasty and bittersweet 
chocolate malt, w ith fi rm hop bit­
terness, though not much hop fla­
vo r. Chocolate ma lty sweetness 
emerges mid-palate. Toasted oak 
comes forward toward the end w ith 
a pronounced woodsy character. 
Lingering hop bi tterness is balanced 
w ith rich dark chocolate and vanilla 
sweetness. Alcohol is evident, but 
carries and blends w ith the oak; 
vanilla, chocolate, dried prune and 
lingering roast malt and hop bitter­
ness. Final fadeout is of smoky 
toasty oak. (17/20) 

Mouthfeel: Full bodied with creamy 
carbonation, thick and chewy, but 
not cloying. Alcohol is both numb­
ing to the lips and tongue, warming 
to the throat and chest, almost as 
whiskey. Lingering, but gent le 
woody astringency fini shes. (4/S) 

Overall Impression: Rich choco­
latey beer w ith a surprising balance 
of malty sweetness, assertive hop 
character and elegant oak. Both 
hop fl avor and bitterness carry, 
without overpowering the malt or 
toasty oak. An excellent dessert 
beer and wonderful accompani­
ment to a ri ch chocolatey dessert or 
bit of chocolate bar. (9/1 0) 

Total Score: (42/50) 

Aroma: Rich combination of roast­
ed and chocolate malt, w ith citrus 
notes and alcohol providing an 
American signature. Some sherry 
notes from oxidation, but smells 
fairly young. Higher alcohols come 
through as it warm s, but not 
unpleasant and similar to British 
versions. I get very little oak but 
there is some ea rthi ness in the 
background. (9/1 2) 

Appearance: Deep black, opaque 
but clarity is good through the sliv­
er of beer at the top of the tilted 
glass. Creamy beige head w ith 
unusually good retent ion for a 
strong beer. (3/3) 

Flavor: Has a rich, creamy maltiness 
with caramel, bready, earthy and 
roasty flavors. Hop flavor is low, 
which is fine for this style, allowing 
ester and alcohol flavors to share 
the limelight. The finish has a long 
bi tterness from both hops and 
roasted malts. The alcohol is a li ttle 
more assertive than I would like, so 
this beer may benefi t from further 
aging. No discernable oak flavor 
except for perhaps some tannins in 
the f inish. (1 5/20) 

Mouthfeel: Alcoholic warmth is 
prevalent, but is partially balanced 
by creaminess and a pleasant level 
of astringency from the roasted 
malts. (4/5} 

Overall Impression: Very enjoy­
able beer in spite of an alcohol 
edge, perfect for sipping on a cold 
w inter night. I was impressed by the 
creamy, complex malt character and 
would be interested in finding out 
the malt bi ll. The fermentation char­
acter is more British than American 
w ith more emphasis on esters, 
almost a cross between an Old Ale 
and a classic Imperial Stout. (7/1 O) 

Total Score: (38/50) 

Aroma: Rich chocolate and roasted 
malt aroma- medium-high intensi­
ty, mixed in w ith a sweet, vanilla, 
oak and bourbon aroma. The alco­
hol is noticeable and accentuates 
the bourbon impression. Moderate 
hops follow later. Multi-layered malt 
with caramel and toast supporting 
the dark roast. Low frui ty notes. 
Complex but clean- nothing off. 
Great Imperial Stout qualities with 
complementary barrel character. 
(11112) 

Appearance: Tall mocha brown 
head; moussy w ith frothy, tiny bub­
bles- retained well. Opaque. Deep 
brownish-black color. (3/3) 

Flavor: Significant roast/dark malt 
with firm alcohol flavor. The malt also 
has complex layers of flavor-caramel 
and toast- and moderate residual 
sweetness. Moderately fruity, includ· 
ing plum and raisin esters. Medium­
high bitterness with an earthy, citrusy 
hop flavor. Tannins and oak/vanilla fla­
vor add complexity and help give a 
long bitter and tannic finish. The 
sweetness helps soften the finish a 
bit, giving a bittersweet chocolate 
impression. The hopping defini tely 
says "American." The oak/tannin 
adds to bitterness while the vanilla 
enhances sweetness. (1 5/20) 

Mouthfeel: High carbonation. Quite 
warming from alcohol. Noticeable 
tanning-could be from wood, dark 
grain and/or hops. Moderate astrin­
gency. Seems young. Medium-full 
body, but seems thinner from car­
bonation . (3/5) 

~ 
Overall Impression: Should improve ~ 
significantly with age. Alcohol is a bit z 
too forward in flavor and the tannins E 
still have a sharp edge. It's a bit too g 
sweet but should dry out with time. 11 
The hops also could use some mel- g 
lowing. A grea t Imperial Stout. (7/10) ~ 

~ 

Total Score: (39/ 50) ~ 
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THE JUDGES' SCORES FOR 471 DOUBLE HOPPED IPA 

Aroma: Complex hop aromas con­
sisting of citrus, floral, minty and 
woody notes. Very nice blend of 
hop aromas. A bit of caramel and 
toasted graininess, and fruity apri­
cot and peach esters contributed to 
the balance and complex aroma. No 
diacetyl. No OMS. Alcohol doesn't 
stand out in aroma; that's good. 
(11/12) 

Appearance: Orange-like amber 
hue. Clear but not brilliant. Dense, 
long-lasting head. Very pretty beer. 
(3/3) . 

Flavor: Malt sweetness up front with 
slight toasted, caramel notes, mostly 
just a clean, rich maltiness. High hop 
bitterness is remarkably smooth in 
the finish for the level of bitterness. 
High floral, citrus, minty hop flavors. 
Alcohol is quite assertive, contribut­
ing to sweetness as well. Complex 
fruity apricot and peach esters, likely 
from both hops and yeast by-prod­
ucts. No diacetyl. No DMS. Finish is a 
tad sweet, but can be easily forgiven 
with the fine balance that this beer 
has achieved. (17 /20) 

Mouthfeel: Medium-full body. 
Quite smooth, given the high hop­
ping level. Noticeable alcohol 
warming. Moderate carbonation 
lightened the mouthfeel a bit. (5/5) 

Overall Impression: Intensely 
hopped strong pale ale that can best 
be described as complex and bal­
anced. While many Imperial IPAs do 
showcase hops, this does so ele­
gantly without much hop astrin­
gency and not forgetting the proper 
place for balancing malt backbone 
and yeast characteristics. Hop bitter­
ness, flavor and aroma equally share 
the stage. While this went well with 
a bit of extra sharp cheddar cheese, 
it can also be just sipped and 
enjoyed. (9/10) 

Total. Score: (45/50) 
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Aroma: Pink grapefruit and orange 
citrus aromas dominate. Low clean, 
sweet malty notes detected. Some 
woodsy piney hop aromas emerge 
as the beer warms. (9/12) 

Appearance: Orangey burnished 
gold with brilliant clarity. Firm off­
white head dissipates to thin, fine 
film . (3/3) 

Flavor: Fruity citrus hop with evi­
dent, but not hot, alcohol. Sweet 
Valencia orange and pink grapefruit 
citrus fruity flavors are supported by 
biscuity, toasty malt character mid­
palate; fruity with non-cloying 
sweetness. Finishes with a long, lin­
gering hop bitterness that is 
assertive, but not harsh. (16/20) 

Mouthfeel: Medium body with 
moderate carbonation. Some hop­
derived astringency as might be 
expected for the style. Alcoholic 
warmth is numbing to the lips and 
warming. (4/5) 

Overall Impression: Aside from the 
carbonation, I could imagine I am 
drinking freshly squeezed pink 
grapefruit juice with some hops 
added. Malty, toasty sweetness pro­
vides an excellent support for 
strong citrus, orange and grapefruit 
with a touch of pine hop character. 
Has a pleasant balanced astringency 
combined with a lingering bitter­
ness for a long lasting finish. 
Between the toasty malt and citrus 
hop character, this beer lives up to 
the adage: "It's not just for break­
fast anymore." (8/1 D) 

Total Score: (40/50) 

Aroma: Perfumey hop aroma, with 
earthy, woody and mushroom 
notes. Citrus and alcohol compo­
nents lend a touch of new mown 
hay. Malt is subdued except for 
some background caramel wafting 
through the hops. (9/12) 

Appearance: Surprisingly light in 
color, similar to polished copper. 
Excellent clarity. Head forms readily 
but dissipated rather quickly, per­
haps due to hop oils and alcohol. 
(3/3) 

Flavor: Soft malt backbone, w ith 
some caramel and toasted notes, 
fulfills the objective of providing 
some balancing sweetness. There is 
a slight graininess in the finish. Hop 
character is pronounced, with 
spruce and earthy flavors as well as 
a pleasantly long bitterness in the 
finish. Some esters are present, but 
focus is clearly on the hops rather 
than the yeast character. There is a 
slight acidity in the finish that 
accents the citrus notes from the 
hops, lending lemony notes. (17/20) 

Mouthfeel: Creamy with some lin­
gering sweetness on the lips. Some 
alcoholic warmth without straying 
into barleywine territory. There is 
surprisingly little astringency in view 
of the high hop rate. (5/5) 

Overall Impression: Very enjoyable 
beer with an interesting blend of 
flavor hops that lend both American 
and British qualities. The focus is on 
the hops, as one might guess from 
the name. A little less graininess 
from the malt would soften the fin­
ish and probably reduce the grassy 
notes in the aroma, but that would 
really be a minor tweak to an excel­
lent beer. (8/1 0) 

Total Score: (42/50) 

Aroma: Fresh piney, citrusy, woody 
hops-<:learly dry-hopped. "Rough." 
Big pungent hop aroma dominates­
like smelling a Christmas tree. Mild 
alcohol and esters way underneath. 
Slight malty sweetness in back­
ground. All about hops! Clean . 
(10/12) 

Appearance: Deep amber-bronze 
color. Crystal clear. Tall ivory-colored 
head, creamy bubbles settled slow­
ly. (3/3) 

Flavor: Moderately high hop flavor 
and bitterness but with substantial 
malt. Bitterness most evident in 
aftertaste but malt masks some of 
the hop character (as it can in alt­
biers). Same hop character as in 
nose-pine, wood, citrus, earth. 
Malt has a full, clean richness; more 
malty than sweet. Full but dry finish. 
Clean fermentation profile. Light 
esters. (15/20) 

Mouthfeel: Medium to medium-full 
body with moderate carbonation . 
Mouthfeel is somewhat thick­
almost an American barleywine . 
Very mild astringency; well done for 
a beer with all those hops. Deceptive 
alcohol. Warming in the throat more 
than the mouth. Smooth. (4/5) 

Overall Impression: I'm torn on this 
one. It has a great hop profile but 
the malt balance, body and finish is 
more like a barleywine. The malt 
masks the hops except in the late 
finish. Easy to drink, even with all 
these hops. I'd prefer it to be drier 
to showcase the hops more in the 
palate. A very clean and well-craft­
ed beer. Hops suggestive of the 
Pacific Northwest. Less body would 
help; it has a big mouthfeel, more 
than many others. The hop bitter­
ness is very clean, though; that's 
quite an accomplishment. (7/1 0) 

Total Score: (39/50) 
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29th~~~~ ell~~~ NATIONAL HOMEBREWERS 'GONfEREN'GI 
DtNYtR, COlORA~O • JUNt Zl-Z3, Z007~=7Jl!ukndo 

CONTACT INFORMATION 
Send completed form to: AHA Attn: Conference Registration, PO Box 1679, Boulder, CO 80306-1679 or FAX to+ 1.303.447.2825. 

First Name ___________ Last Name ___________ Ciub/Company ____________ _ 

Guest First/Last Name _______________________________________ _ 

Daytime Phone ________ ~Address __________________ City ___________ _ 

State/Zip ___________ .AHA Member# _________ E-mail ________________ _ 

0 Vegetarian Meal Request 

REGISTRATION OPTIONS 
Prices increase after May 15, 2007 Member Rate 

American Homebrewers Association Membership (1 year>---~­ $38 
Join or renew. See the difference you save when you join! 

Full Conference ---------------­ $215 
After May IS - $245 (includes all conference seminars, Pro Brewers Night, Club Night, Keynote 

Address, Grand Banquet/Awards Ceremony & Hospitality Suite Access) 

Social Package ---------------­ $140 
(includes Pro-Brewers Night, Club Night, Keynote Address, AfterMay 15 -$ 160 

Grand Banquet/Awards Ceremony & Hospitality Suite Access) 

$35 
After May IS - $40 

Thursday Seminars Only-------------

Pro-Brewers Night - Thursday Evening -------­ $40 
(Microbrewery Festival) 

Friday Seminars Only---­
(Includes Keynote Address) 

• • •• • 

~\\~ 1\tl'l~t~\ ~\.em\. 
~\.\;\~H~1\~\\ tmCU\1\\1\. 

l~\\\ ~~ ~\.\\t'tl '~ l\~t 

After May IS - $45 

$50 
After May IS- $55 

$35 
After May IS - $40 

Saturday Seminars Only------------- $50 
After May IS - $55 

$70 
After May IS - $80 

Grand Banquet/ Awards Ceremony Only ------­
Saturday Evening 
(AHA National Home brew Competition Awards Ceremony) 

Non-Member Rate 

$38 

$253 
Price includes $38 
AHA membership 

After May IS- $283 

$178 
Price includes $38 
AHA membership 

After May IS- $198 

$40 
After May IS - $45 

$45 
After May IS - $50 

$60 
After May IS - $65 

$40 
After May IS - $45 

$60 
After May IS- $65 

$80 
After May 15 - $90 

METHOD OF PAYMENT 
D Check Check# ______ __ 

ADD $4 PROCESSING FEE PER ATTENDEE 

TOTAL 

D Visa D MasterCard D American Express AGE VERIFICATION (REQUIRED) 
Credit Card Number ______________ _ 

Exp Date-- - ----------------

Name on Card ________________ _ 

By signing below, I hereby certify that I am 21 years of age or older. No one 
under the age of 21 will be permitted to attend the HBC 2007 in Denver, CO. 
No refunds will be issued. Please have your ID ready! I also give permission 
for the free use of my name and photo in any media account of this event. 

Signature ------------------- Signature ____________ __ Date ____ _ 

Reproduce this form for additional registrants. Each member may register one guest at the member rate. 
Call 888.822.6273 or 303.447.0816 x145 with questions regarding registration. For hotel reservations at the Four 
Points By Sheraton, call 303.758.7000 or book online at www.starwoodmeeting.com/book/homebrewers and ref­
erence American Homebrewers Association for special room rate of $89 if booked before May 21, 2007. 

For more information, visit www.ahaconference.org 
American Homebrewers Association 

A Division of the Brewers Association 
www.beertown.org 
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WORLD of W 

In Defense of Adjuncts 

Ma~y, Ma~y, 

Quite contra1y 
How does your garden grow? 

I don't know what caused Mary to become 
contrary but I can relate. I've been home­
brewing for over three decades and I've 
heard it all about "cheap adjuncts." Much 
maligned corn and rice have really gotten 
a bum rap (for all you international read­
ers, that means falsely accused). 

Why do we revere the use of sugar in fine 
Belgian-style strong ales? Why do we cele­
brate the complexities of wheat beer? Why 
do we speak of the splendor of oats and 
unmalted barley in our stouts? When many 
beer enthusiasts hear that corn and rice are 
in their beer they get apoplectic. OK, I'll 
admit I don't exactly cherish light lager 
beers using corn and rice that have had the 
entire flavor refined out of them. But why 
blame corn and rice? 

So over the past two years, just like Mary, 
I've become contrary. And now I can prove 
to anyone who has any doubt that com and 
rice can be used in many styles of beer to 
actually enhance their character. Don't you 
all-malt enthusiasts go ballistic yet. I love 
all-malt beer. Let me repeat myself: I love 
all-malt beer! I brew mostly all-malt beer. 

Read my words carefully Like Humpty 
Dumpty said while on the wall before his 
fall, "When I use a word it means just what 
I choose it to mean-neither more nor less." 

"Corn and rice can be used . . . to .. . enhance." 
While you may choose to or you may 
choose not to enhance certain malt or hop 
character, you can do it if you desire. 

I've brewed Pilsener type lagers using 10-
to 20-percent rice, accenting the flavor 
and aromatic nuances of unusual and 
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Nick ofTime IPA 
All-Grain Recipe 

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

7.0 lb (3.2 kg) Two-row Maris Otter 

malt 

1.0 lb (454 g) English crystal malt, 

IS lovibond 

1.0 lb (454 g) rice flakes 

6.0 oz ( 168 g) Weyermann 

Melanoidan malt 

9.0 oz (252 g) dark rapadura 

(Brazilian sugar) 

0.66 oz ( 18 g) Simcoe hop pellets 

12% alpha (8 HBU/222 

MBU)-60 min 

1.5 oz (42 g) Amarillo hops 7% alpha 

(10.5 HBU/294 MBU)-60 min 

1.5 oz (42 g) homegrown Cascade 

hops 5% alpha (7.5 HBU/ 

210)-30 min 

1.5 oz (42 g) homegrown Cascade 

hops 5% alpha (7.5 HBU/ 

210)- 10 min 

3.0 oz (84 g) homegrown Cascade 

hops 5% alpha-2 min 

2.0 oz (56 g) fresh-immediately 

picked homegrown Cascade 

hops 5% alpha- I min 

0.33 oz (I 0 g) Simcoe hop pellets-

dry hopping 

0.25 tsp (I g) powdered Irish moss 

English or American type ale 

yeast 

0.75 cup ( 175 ml measure) corn sugar 

(priming bottles) or 0.33 cup 

(80 ml) corn sugar for kegging 

Directions 
A step infusion mash is employed to mash 

the grains.Add 9.5 quarts (9 I) of 140° F (60° 

C) water to the crushed grains and rice flakes, 

stir, stabilize and hold the temperature at I 32" 

F (53° C) for 30 minutes.Add 4.75 quarts (4.5 

I) boiling water and add heat to bring temper­

ature up to 155° F (68° C). Hold for about 30 

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

Iauter and sparge with 3.5 gallons ( 13.5 I) of 

170° F (77° C) water. Collect about 5.5 gallons 

(21 I) of runoff. Add 60-minute hops and 

rapadura sugar and bring to a vigorous boil. 

The total boil time will be 60 minutes. 

When 30 minutes remain add the 30-minute 

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

hops and Irish moss. When two minutes 

remain add the two-minute hops. When one 

minute remains add the one-minute hops. 

After a total wort boil of 60 minutes turn off 

the heat and place the pot (with cover on) in 

a running cold-water bath for 30 minutes. 

Continue to chill in the immersion or use 

other methods to chill your wort. Strain and 

sparge the wort into a sanitized fermenter. 

Bring the total volume to 5 gallons ( 19 I) with 

additional cold water if necessary. Aerate the 

wort very well. 

Pitch the yeast when temperature of wort 

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

C) for about one week or when fermentation 

shows signs of calm and stopping. Rack from 

your primary to a secondary and add the hop 

pellets for dry hopping. If you have the capabil­

ity "cellar" the beer at about 55° F ( 12.5° C) 

for about one week. 

Prime with sugar and bottle or keg when 
Target Original Gravity: 1.054 ( 13.5 B) complete. 

Approximate Final Gravity: 1.018 (4.5 B) 

I BUs: calculated at I 08, but tastes like 55-65 

Approximate Color: I 0 SRM (20 EBC) 

Alcohol: 4.7% by volume 
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1-800-441-2739 

www.la rrysbrewsupply. com 

hard to find hops. Equally the lighter base 
that rice provides can also elevate the 
complex nuances of many specialty malts. 
In particular I've enjoyed complementing 
rice with aromatic type malts. 

I've brewed two versions of my Neptune 
lager series: Claude of Neptune Red Lager 
(see the May/june 2006 Zymurgy) and 
Rings of Neptune Red Lager. Both were 
brewed with no Pilsener or pale malts. 
Rather I used 10-degree colored Munich 
malt as 80 percent and 60 percent of the 
base malt, respectively. 

With Claude I used flaked corn at a rate of 
9 percent. With Rings I used a combina­
tion of flaked corn and unmalted torrified 
wheat at a rate of 12 percent. I also added 
wheat malt at 8 percent, all of which 
served to balance and actually enhance 
the character of the specialty malts and 
dry hop flavors and aromas. 

I've brewed Corny Donkey IPA with 
flaked corn at a rate of 10 percent and 
Nick of Time IPA with rice flakes at a rate 
of 10 percent. Both had IPA hop bitter­
ness, flavor and aromatic strength of 
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world-class !PAs but with a subtle dry­
ness and crispness that enhanced malt 
and hop complexity. 

I could go into detail regarding the flavor 
and aromatic qualities of all these brews, 
but the real test has always been serving 
these beers to my beer-loving friends . 
Without comment on my part, the verdict 
was unanimous. "This beer is really good, 
what is it?" "I really like this beer. I'll have 

Nick ofTime IPA 
Malt Extract Recipe 

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

4.0 lb ( 1.82 kg) light malt extract syrup 

or 3.2 lb ( 1.5 kg) light DRIED 

malt extract 

1.0 lb (454 g) English crystal malt- IS 

lovibond 

1.0 lb (454 g) rice extract syrup 

9.0oz (252 g) dark rapadura (Brazilian 

sugar) 

0.66 oz ( 18 g) Simcoe hop pellets 12% 

alpha (8 HBU/222 MBU)--60 min 

1.5 oz (42 g) Amarillo hops 7% alpha 

(10.5 HBU/294 MBU)--60 min 

1.5 oz (42 g) homegrown Cascade 

hops 5% alpha (7.5 HBU/ 

210)-30 min 

1.5 oz (42 g) homegrown Cascade 

hops 5% alpha (7.5 HBU/ 

210)-10 min 

3.0oz (84 g) homegrown Cascade 

hops 5% alpha-2 min 

2.0 oz (56 g) fresh-immediately picked 

homegrown Cascade hops 5% 

alpha- I minute boiling 

0.33 oz (I 0 g) Simcoe hop pellets-DRY 

HOPPING 

0.25 tsp (I g) powdered Irish moss 

English or American type ale 

yeast 

0.75 cup ( 175 ml measure) corn sugar 

(priming bottles) or 0.33 cup 

(80 ml) corn sugar for kegging 

Target Original Gravity: 1.054 ( 13.5 B) 

Approximate Final Gravity: 1.018 (4.5 B) 

I BUs: calculated at I 08, but tastes like 55-65 

Approximate Color: I 0 SRM (20 EBC) 

Alcohol: 4.7% by volume 

some more." Fact is that the rice and corn 
adjunct beers held their own against my 
all-malt favorites. Neither better nor 
worse. The beers held their own ground. 

So lets cut the shuck and jive and get on 
with the recipes. 

Charlie Papazian is founder of the 
American Homebrewers Association and 
president of the Brewers Association. fW) 

Directions 
Place crushed grains in 2 gallons (7.6 I) of 

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

utes. Strain out (and rinse with 3 quarts (3 I) 

hot water) and discard the crushed grains 

reserving the approximately 2.5 gallons (9.5 I) 

of liquid to which you w il l now add malt 

extract, rice extract, rapadura sugar and 60 

minute hops. Bring to a boil. 

The total boil time will be 60 minutes. 

When 30 minutes remain add the 30-minute 

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

hops and Irish moss. When two minutes 

remain add the two-minute hops. When one 

minute remains add the one-minute hops. 

After a tota l 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 

2.5 gallons (9.5 I) of cold water has been 

added. If necessary add cold water to achieve 

a 5 gallon ( 19 I) batch size. Aerate the wort 

very well. 

Pitch the yeast when temperature of wort 

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

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

mentation shows signs of calm and stopping. 

Rack from your primary to a secondary and 

add the hop pellets fo r dry hopping. If you 

have the capability "cellar" the beer at about 

55° F ( 12.5° C) for about one week. Prime 

with sugar and bottle or keg when complete. 
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IRCLE 

International Mead Festival 

The fifth annual International Mead 
Festival, held February 9-10 in Denver, 

is one of the largest competitions of its 
kind. More than 100 commercial mead­
cries are estimated to be operating in the 
United States, nearly double the number 
seven years ago, and this is the event they 
brew their finest for. More than l ,300 peo­
ple flocked to the festival, which outgrew 
two locations in Boulder and was moved to 
the Sheraton Denver West Hotel for 2007. 

Homebrewers also had a chance to enter 
meads in their own competition, held in 
conjunction with the professional judging 
since 2005. In all, there were 242 entries 
from 32 states. All medal winners received 
gift certificates from The Bee Folks, and Best 
of Show winner David Baldwin of Grand 
Rapids, Mich., received a gallon of heather 
honey from The Bee Folks as well as a $100 
gift certificate from both Beer Beer & More 
Beer and Northern Brewer. Baldwin's 
spiced, oaked orange mead was a hit with 
the judges, winning the BOS award in a 
tight race with a habanera metheglin and a 
semi-sweet traditional mead. 

Aside from the competitions, educational 
seminars were an important part of the fes­
tival. The Bee Folks and Beer at Home had 
tables set up for honey tastings, and four 
different seminars quickly filled for the 
event, including a food and mead pairing, 
a seminar on beekeeping for the mead 
maker, a panel discussion of dry mead, 
and a session with a beekeeper brought in 
from Poland, including a special treat of 
seven Polish meads that were not available 
during the public tasting session or 
entered in the commercial competition. 

Zymurgy caught up with the homebrewed 
mead competiton organizer Deborah Lee 
to talk about this increasingly popular 
mead event. 

www. beertown.org 

Zymurgy: B]CP guidelines are followed 
as far as judging categories. What sort of 
judging pool did you get, both for home­
made and professional entries? 

Deborah Lee: For the first round of judg­
ing we had four professional mead makers, 
two professional brewers who are BJCP 
judges (one is the editor of DRAFT maga­
zine) and five folks from the Brewers 
Association. About half the judges are BJCP 
certified (three of them National-level), and 
80 percent of the judges each have a mini­
mum l 0 years brewing and mead making 
experience. The medal round and com­
mercial meads were judged almost entirely 
by professional mead makers, as well as 
some commercial brewers and wine mak­
ers, a mead book author and BJCP judges. 

Zymurgy: What is the most popular cate­
gory entered? 

DL: Other Fruit Melomels by far, with 68 
entries last year and 70 this year! Last 
year we had 28 entries in the Open 

Moose Pond Mead 
(24A Traditional Dry Mead) 
Recipe by Mark Healy (gold medal) 

Ingredients 
for 5 U.S. gallons ( 19 li ters) 
15.0 lb (6.8 kg) honey 

I tbsp (1 4.8 mL) gypsum 

4 tsp ( 19.7 mL) acid blend 
0.25 o z yeast nutrient 

Dried champagne yeast 

Original Target Gravity: 1. 120 

Final Target Gravity: 0.998 

Primary: 2 weeks 

Secondary: 3 months 
Te rtiary: 3 months 

Medal judging 

The "Queen Bee" 

Category; this year it went up to 4 3. 
Metheglin and Sweet Traditional are also 
popular categories. 

Directions 
Activate yeast in warm water. Pasteurize 

honey and water at 170° F (77° C) for 30 

minutes. Cool and transfer to carboy. Add 

enough water to make 5.5 gallons.Add yeast 

and remaining ingredients. 
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Zymurgy: Do you get many single-vmi­
ety honey meads? What sort of creativity 
did you see this year in 26C, Open 
Category Mead? 

DL: A little less than half the Traditional 
meads entered had a varietal stated. 
Orange blossom and tupelo honey are two 

AHA SPECIAL EVENTS 

Apri/14-29 
AHA 29th Annual National Homebrew 
Competition-First Round Judging 
Denver, CO. Contact: Janis Gross, 
Phone: 888-822-6273 x 134, E-mail: 
janis@brewersassociation.org, Web: 
www.beertown.org/events/nhdindex.html 

May 12 
AHA Membership Rally-Great Divide 
Brewing Co. Denver, CO. Contact: Kathryn 
Porter, Phone: 888-822-6273 x 123, E-mail: 
kathryn@brewersassociation.org, Web: 
www.AHArally.org 

May IS 
AHA National Homebrewers 
Conference-Early Bird Registrotion 
Ends Contact: Bradley Latham, Phone: 888-
822-6273 x 145, E-mail: bradley@brewersas­
sociation.org,Web: www.AHAconference.org 

June 2 
AHA Membership Rally-Arbor Brewing 
Co.'s Corner Brewery Ypsilanti, MI. 
Contact: Kathryn Porter, Phone: 888-822-
6273 x 123, E-mail: kathryn@brewersassoci­
ation.org. Web: www.AHArally.org 

June 2 
AHA Membership Rally-Firestone Walker 
Brewing Co. Paso Robles, CA. Contact: 
Kathryn Porter, Phone: 888-822-6273, E-mail: 
Kathryn@brewersassociation.org. Web: 
www.AHArally.org 

June 21-23 
AHA 29th Annual National 
Homebrewers Conference Denver, CO. 
Contact: Bradley Latham, Phone: 888-822-
6273 x 145, E-mail: bradley@brewersassoci­
atlon.org, Web: www.AHAconference.org 

July 21 
AHA Membership Rally-Left Hand 
Brewing Co. Longmont, CO. Contact: 
Kathryn Porter. 888-822-6273 x 123, 
kathryn@brewersassoclation.org 
www.AHArally.org 

October 13 
GABF Pro-Am Competition Denver, CO. 
Contact: Janis Gross, Phone: 888-822-6273 x 
134, E-mail: janis@brewersassociatlon.org 
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popular varieties, and some different fruit 
blossoms. Foxglove, sage, mint, mesquite, 
coffee, killer bee and poison oak were 
some of the more exotic. The Open 
Category took Best of Show this year with 
a spiced, oaked orange mead. Three of the 
entries in this category used agave nectar, 
and one also had saguaro honey and "very 

Gewurztraminer Pyment 
(258 Pyment, Grape Melomel) 
Recipe by Eric Sprague (gold medal) 

Ingredients 
for 10 U.S. gallons (38 liters) 

15.0 lb 

2 vials 

6.0 tbsp 

Gewurztraminer wine kit 

(Vi no del Vida was used for 

this recipe) 

(6.8 kg) honey 

White Labs WLP735 French 

white wine yeast 

(88.7 ml) yeast nutrient 

Original Target Gravity: 1.120 

Final Target Gravity: I .0 I 0 

Primary: 3 months 

Secondary: 3 months 

Tertiary: 3 months 

Tupelo Blossom Mead 
(24C Sweet Mead) 
Recipe by Curt and Kathy Stock (gold 
medal) 

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

18.0 lb 

3.5 gallons 

I tsp 

2 tsp 

2 packets 

(8. 16 kg) Tupelo blossom 
honey 

( 13.2 L) filtered water 

(4.9 ml) FermaidK (yeast 

energizer) 

(9.9 ml) diammonium phos­

phate (yeast nutrient) 

Lalvin 7 1 B (Narbonne) yeast 

10 grams 

GoFerm yeast hydration nutri ­

ent 

Original Target Gravity: 1.125 

Final Target Gravity: 1.025 

strong herbs" in it. One mead was fortified 
with cognac and another with brandy, 
three had chocolate or cocoa, there was a 
tej [an Ethiopian mead, fermented with 
wild yeasts, bacteria, and flavored with 
gesho, the bark of a species of buckthorn 
that acts as a bittering agent], cherry and 
orange blossom braggots, a coffee honey 

Directions 
Pasteurize honey and water at 170° F (77° 

C) for 30 minutes. Cool, divide and transfer 

into two carboys. Divide and transfer wine kit. 

Add enough water to make 5.5 gallons (in 

each carboy). Add yeast and yeast nutrient. 

Directions 
Blend yeast energizer and nutrient to make 

nutrient mix. Mix honey and water in a 7.9-gal­

lon wine bucket until honey is completely dis­
solved. Heat 4 ounces of water to I 06 o F (41 o 

C), add GoFerm and yeast, and let stand 

approximately IS minutes. Add 0.75 tsp (3 .7 

ml) nutrient mix to mead must, mi~ and aer­

ate well. Add hydrated yeast to must and mix. 

After fermentation has started add 0. 75 tsp 

(3 .7 ml) nutrient mix to must, mix and aerate 

we ll. Repeat again in 24 and 48 hours. Once 

fermentation is complete (approximately 

three to four weeks) rack to 5-gallon glass 

carboy for secondary fermentation . Once 

mead has cleared and fermentation is I 00 per­
cent complete rack to keg. Force carbonate to 

about 1.5 volumes, chill and bottle. 
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mead with coffee, orange juice and corian­
der, and three with apple cider. Of the 
cysers, one had orange peel and spices, 
another had apple butter and spices, and 
one had pumpkin. 

Zymurgy: Are there any special difficul­
ties related to organizing a mead compe­
tition compared to a beer event? 

DL: The judging pool can be hard to draw 
from-most available judges don't have 
enough experience with meads to feel 
comfortable doing a fair job, so they 
decline. However, the judges we do get 
have tons of knowledge and experience. 
We can look forward to further educating 
those under-utilized palates, however, as 
the mead equivalent of the BJCP-the 
MJCP, if you will-is being developed at 
this time. Hopefully we will be able to 
start participating in that program by this 
time next year. 

Amahl Turczyn Scheppach is a former 
craft brewer and associate editor for 
Zymurgy, and now brews at home in 
Lafayette, Colo. ~ 

Salt Lake City 

* 
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KUDOS-BEST OF SHOW 
AHAJBJCP Sanctioned Competition Program 

November 2006 
Castle Hill Agricultural Society Home Brewing 

Championship, 73 entries-Tom Gardner, 
Denver, CO. 

BURP Real Ale Competition, 48 entries-Tim 
Artz, Oakton, VA. 

Gambrinus Challenge, 90 entries-Mike Broza, 
Regina, SK. 

December 2006 
Happy Holidays Homebrew Competition, 205 

entries-Why Not a Fruit Beer, Curt and Kathy 
Stock, St Paul, MN. 

january 2007 
Big Beers, Belgians & Barleywines Festival, I 53 

entries-Ryan Thomas, Westminster, CO. 
4th Doug King Memorial Specialty & Lager Beer 

Competition, 81 entries-Todd Peterson, San 
Dimas, CA. 

Upper Mississippi Mash-Out, 919 entries-Beer: 
Kris England, St Paul, MN. Mead: Paul Dienhar~ 
Minnetonka, MN. Cider: Gary Awdey, Eden, NY. 

Meadllennium 2007, 136 entries-Mike Haws, 
Arlington, TX. 

February 2007 
The Great Northern Brew-Ha-Ha, 162 entries­

Susan Ruud and Ray Taylor, Harwood, ND. 

J 
/ West_port 

*--

KLCC Microbrew Festival Homebrew 
Competition, 88 entries-Brett Thomas, Bend, 
OR. 

CABA Irish Red Ale Competition, I 0 entries­
Erik Beer, Concord, CA. 

Kansas City Bier Meisters 24th Annual 
Homebrew Competition, 268 entries-Ed 
Vandegrift. Lee's Summi~ MO. 

War of the Worts XII, 443 entries-Tim Caum, 
North Wales, PA. 

The Coconut Cup, 13 I entries-Nick Marshall, 
Boynton Beach, FL 

AHA Club-Only Competition Low 
Gravity/Session Beers, 44 entries-Earlltrich, 
San Diego, CA. 

America's Finest City Homebrew Competition, 
374 entries--Christopher Shadrick, Santee, CA. 

Febfest 2007, 13 entries-Pat Humphrey, Lake 
Villa,IL 

Anchorage Fur Randy Homebrew Competition, 
75 entries-John Trapp, Anchorage, AK. 

BABBLE Brew-Off, 253 entries-August 
Altenbaumer, StLouis, MO. 

March 2007 
IBU Open, 95 entries-Mark Simpson, Ames, lA. 

i!CROSBY & BAKER Ltd 
SERVING THE INDUSTRY FROM: 

• WESTPORT, MA • ATLANTA, GA 

• AND NOW SALT LAKE CITY, UT 

RETAILER INQUIRIES ONLY: J-800-999-2440 
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AHAIBJCP SANCTIONED COMPETITION PROGRAM CALENDAR 

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.org/phpBB2/index.php. 
We have started an Advanced Judging FAQ section based on the Commercial Calibration session at the AHA NHC 2006. Get all AHA 
your judging questions answered! f.;....'"' 

To register a new competition, please go to www.bjcp.org/apps/comp_reg/comp_reg.html. Check the AHA or 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.org/homebrewing/scp/judge.html for information. 

April20 
AHA Notional Homebrew Competition I st 
Round East Region Westlake, OH. Contact Dan 
Merk. Phone: 216-5 13-6367, E-mail: dan@dan­
merk.com, Web: 
www.beertown.org/events/nhdindex.html 

April20 
AHA Notional Homebrew Competition I st 
Round Northeast Region Philadelphia, PA. 
Contact Nancy Rigberg, Phone: 215-569-9469, E­
mail: NRigberg@comcast.net, Web: www.beer­
town.org/events/nhdindex.html 

Aprll21 
AHA Notional Homebrew Competition I st 
Round South Region Tallahassee, Fl. Contact 
Matt Ruddell, Phone: 850-491-3627, E-mail: 
ruddellmj@comcast.net, Web: 
www.beertown.org/events/nhdindex.html 

April21 
AHA Notional Homebrew Competition /st 
Round Northwest Region Portland, OR. 
Contact Trevor Millund, Phone: 971 -244-2758, 
E-mail: millund@yahoo.com, Web: www.beer­
town.org/events/nhc/index.html 

April21 
Titletown Open Homebrew Competition XIII 
Green Bay, WI. Contact Michael Conard, Phone: 
920-388-2728, E-mail: mconard@itol.com,Web: 
www.rackers.org 

April21 
Bluff City Brewers and Connoisseurs 18th 
Annual Competition Memphis, TN. Contact: 
James Lawrence, Phone: 90 1-725-7188, E-mail: 
cchatman@midsouth.rr.com, Web: memphis­
brews.com 

April 22 
AHA Notional Homebrew Competition Cider 
Region Poughkeepsie, NY. Contact Frankie Flynn, 
Phone: 845-838-3552, E-mail: fflynn@optonline .net, 
Web: www.beertown.org/events/nhdindex.html 

Apri125 
HAG Baltic Porter Incantation Islington, NSW. 
Australia. Contact: Keith Grice, Phone: +61 2 
4926561 5, E-mail: keith.beer.guy@hotmail.com 

April 27 
AHA Notional Homebrew Competition 1st 
Round Midwest Region St. Paul, MN. Contact 
Curt Stock, Phone: 65 1-644-6098, E-mail: 
Curtis.Stock@state.mn.us, Web: 
www.beertown.org/events/nhdindex.html 
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April 28 
I 3th Annual Eight Seconds of Froth/Liquid 
Poets Mugshot Challenge Ft. Collins, CO. 
Contact Stephen Jones, Phone: 970-407-0717, 
E-mail: skijones@gmail.com, Web: 
www.bbriggs.vcn.com/8seconds.html 

Apri128 
AHA Notional Homebrew Competition 1st 
Round Southwest Region San Diego, CA. 
Contact Harold Gulbransen, Phone: 619-589-
0987, E-mail: hgulbransen@sbcglobal.net, Web: 
www.beertown.org/events/nhc/index.html 

Apri128 
AHA Notional Homebrew Competition I st 
Round Great Lakes Region Aurora, ll. 
Contact: Tom Fitzpatrick, Phone: 630-761 -8386, 
E-mail: tlfiu@comcast.net, Web: www.beer­
town.org/events/nhc/index.html 

April28 
Big and Huge Homebrew Contest Fitchburg, 
WI. Contact Mark Schnepper, Phone: 608-882-
4523, E-mail: mschnepper@yahoo.com, Web: 
www.madbrewers.org/MHTGContests.html 

April 29 
lith Annual Silver Dol/or Fair Homebrew 
Competition Chico, CA. Contact 
Dawn Letner, Phone: 530-342-3768, E-mail: 
homebrushop@yahoo.com, Web: www.chico­
homebrewclub.com 

May 5 
Green Mountain Homebrew Competition 
South Burlington,VT. Contact: Lewis Greitzer, 
Phone: 802-658-2621, e-mail: lewis@together.net, 
Web: www.mashers.org/comp_20July 
comp_page l.html 

May II 
AHA Club-Only Competition Extract Beers 
Chillicothe, IL. Contact John Martin, Phone: 309-
249-4409, E-mail: fmh3@yahoo.com, Web: 
www.beertown.org/homebrewing/schedule.html 

May II 
2007 Samuel Adorns American Homebrew 
Contest- LongShot Boston, MA. Contact 
Mark Irwin, Phone: 617-868-7381, 
E-mail: irwin@stat.harvard.edu, 
Web: www.wort.org/longshot07 

May 12 
Goblets of Gold Mead Competition Homer, 
AK. Contact: Laurence Livingston, Phone: 907-
235-9412, E-mail: brewkahuna@hotmail.com 

May 12 
Hogtown Brew-Off Gainesville, FL. Contact: 
Mark Tumarkin, Phone: 352-338-4544, E-mail: 
tumarkin@hogtownbrewers.org, Web: www.hog­
townbrewers.org 

May 12 
Spirit of Free Beer XV Ashburn, VA. Contact 
Joe Gherlone, Phone: 202-767-1464, 
E-mail: joseph.gherlone@cox.net, 
Web: www.burp.org/events/sofb 

May 12 
The BrewMosters Open Alpharetta, GA. 
Contact: Robert Carlton, Phone: 770-945-2575, 
E-mail: BeerNec@aol.com, Web: www.brewmas­
tersopen.com 

May 18 
Amber Waves of Groin Buffalo, NY. Contact 
Terry Felton, Phone: 716-652-0722, E-mail: 
tdfelton@gmail.com, Web: 
www.niagarabrewers.org/awog 

May 18 
2007 Samuel Adorns American Homebrew 
Contest- LongShot Chicago, IL. Contact: Joe 
Formanek, Phone: 630-378-4694, E-mail: 
Jformanek@griffithlaboratories.com, Web: 
www.samueladams.com 

May 19 
Son Joaquin Fair Homebrew Competition 
Stockton, CA. Contact Rick Reineman, Phone: 
209-952- 1481, E-mail: rick@reineman.com, Web: 
www.brewangels.com/Frame l.html 

May 19 
Enchanted Brewing Challenge Albuquerque, 
NM. Contact Stan Hieronymus, Phone: 505-898-
7971, E-mail: brewer@nmbeer.org, Web: 
www.nmbeer.org/ebc 

May 19 
Cascade Brewers Cup Woodinville,WA. 
Contact Jim Lanning, Phone: 425-398-3910, 
E-mail: jlanning_hg@msn.com,Web: 
cascadebrewersclub.org 

May 19 
lith Annual B.E.E.R. Brewoff Nesconset, NY. 
Contact: Peter Algerie, Phone: 631-757- 1217, 
E-mail: petebeer@optonline.net, Web: 
www.hbd.org/beer 

May 19 
Alameda County Fair Homebrew Competition 
Pleasanton, CA. Contact Roger St. Denis, Phone: 
408-225-5834, E-mail: meadguy@yahoo.com,Web: 
www.draughtboard.org 
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YOUR SOURCE FOR HOMEBREW SUPPLIES 
To list here and on www.beertown.org, 
call Stephanie Hutton at 303.447.0816 ext. 109 
or email hutton@brewersassociation.org. 

Alabama 
The Wine Smith 
6BOO A Moffett Road (US Hwy 9B) 
Mobile, AL 3661B 
(251) 645-5554 
winesmith@BeiiSouth.net 
www.thewinesmith .biz 
~ Complete line of brewing ingredi­

ents and fermentation, bottling and 
kegging supplies. 

Werner's Trading Company 
1115 4th Street SW 
Cullman, AL 35055 
(BOO) 965-B796 
FAX (256) 734-56B7 
rob@wernerstradingco.com 
www.wernerstradingco.com 
~ The unusual store-beer, wine 

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

Arizona 
Brewers Connection 
1425 East University Dr. #B103 
Tempe, AZ B52B1 
(In the University Plaza) 
4B0-449-3720 
jeffrey@brewersconnection .com 
www.brewersconnection.com 
~ The valley's full service fermanta­
tion station. 

Brew Your Own Brew, LLC 
2564 North Campbell Ave. #106 
Tucson, AZ B5719 
(520) 322-5049; 
Toll free (BBB) 322-5049 
www.brewyourownbrew.com 
~ Where the art of homebrewing 

starts. 

Homebrew Depot 
2655 W. Guadalupe Rd. Suite 12 
Mesa, Arizona B5202 
(4BO) 831-3030 
FAX (4BO) B31-3030 
info@homebrewdepot.com 
www.homebrewdepot.com 
~Beer, Wine, Mead, Sake, Cider, 

and Soda brewing ingredients and 
equipment. Your one-stop home­
brew shop. 

www.beertown.org 

Homebrewers Outpost 
& Mail Order Co. 
B01 South Milton Road 
Flagstaff, AZ B6001 
(BOO) 450-9535 
outpost@homebrewers.com 
www.homebrewers.com 
~ Free shipping in AZ on orders 

over $50. 

What Ale's Ya 
6363 West Bell Road 
Glendale, AZ B530B 
(623) 4B6-B016 
way2brew@mindspring.com 

Arkansas 
Fermentables Homebrew 
& Winemakers Supply 
3915 Crutcher 
North Little Rock, AR 72118 
(501) 75B-6261 
ferment@fermentables.com 
www.fermentables.com 
~ Fermentables offers an extensive 

line of beer, wine and cheese making 
supplies. 

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

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

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

brewers and winemakers! 

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

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

Doc's Cellar 
B55 Capitolio Rd. #2 
San Luis Obispo, CA 93401 
(B05) 7B1 -9974 
FAX (B05) 7B1 -9975 
email@docscellar.com 
www.docscellar.com 

Hi-Time Wine Cellars 
250 Ogle Street 
Costa Mesa, CA 92627 
(800) 331 -3005; (949) 650-8463 
FAX (949) 631-6B63 
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 
639B Dougherty Rd. Ste 7 
Dublin, CA 9456B 
(BOO) 379-4677; (BOO)-DRY-HOPS 
FAX (925) B75-024B 
orders@hoptech.com 
www.hoptech .com 
~ Hops, Grains, Yeasts, Root Beer, 

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

HydroBrew 
1319 South Coast Highway 
Oceanside, CA 92054 
(760) 966-18B5 
FAX (760) 966-1BB6 
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 
(B66) 622-9660 
FAX (B66) 622-3124 
sales@morninggloryfermenta­
tion.com 
www.morninggloryfermenta­
tJ9n.com 
~ Great Selection. Awesome serv­

ice. Secure online ordering. 

Mr. Kegs 
17871 Beach Blvd. 
Huntington Beach, CA 92647 
(1/2 block north of Talbert) 
(714) B47-0799 
FAX 714-B47-0557 
beer@mrkegs.com 
www.mrkegs.com 
~ We carry Steinfiller homebrew 
kits & other homebrew supplies. We 
also stock the largest selection of 
Keg beer in Orange County! We 
even sell & repair Kegerators! 

Napa Fermentation Supplies 
575 3rd St., Big. A 
(Inside Town & Country 
Fairgrounds) 
P.O. Box 5B39 
Napa, CA 94559 
(707) 255-6372; 
FAX (707) 255-6462 
wineyes@aol.com 
www.napafermentation.com 
~ Serving all of your homebrew 

needs since 19B3! 

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

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

oldest homebrew store. 
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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 
~ Home of the "Long Beach 

Homebrewers". 

William's Brewing 
2594 Nicholson Street 
San Leandro, CA 94577 
(800) 759-6025 
service@Williamsbrewing.com 
www.Williamsbrewing .com 

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

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

The Brew Hut 
15108 East Hampden Ave. 
Aurora, CO 80014 
(303) 680-8898; (BOO) 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. Collins, CO 80524 
(970) 493-2484 
hopsandberries@gmail .com 
www.hopsandberries.com 
~ Home Brew and Wine Making 

Supplies in Fort Collins! 
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Lil Ole Winemaker 
516 Main St. 
Grand Junction, CO 81501 
(970) 242-3754; (888) 302-7673 

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! LLC 
2563 15th Street 101 
Denver, CO 80211-3944 
(303) 433-6552; (888) 99-STOMP 
FAX (303) 433-6554 
www.stompthemgrapes.com 
~ Your wine, beer, and mead mak­

ing headquarters for the front range 
and beyond! 

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

and wine making supplies. Grain 
crushing and classes. 

Brew & Wine Hobby 
98-C Pitkin Street 
East Hartford, CT 06108 
(860) 528-0592; (800) 352-4238 
brewandwine@att.net 
www.brew-wine.com 
~ U's oldest supplier of beer & 

winemaking supplies. 39 pre-made 
beer kits & the largest selection of 
wine kits in area. 

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 
BX Beer Depot 
2964 2nd Ave. North 
Lake Worth, FL 33461 
(561) 965-9494 
FAX (561) 965-9494 
sales@bxbeerdepot.com 
www.bxbeerdepot.com 
~ BX Beer Depot is a full service 

home brew supply and ingredients 
retail store in South Florida. 

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

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

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

Just Brew It 
4545-1 Shirley Ave. 
Jacksonville, FL 32210 
(904) 381-1983 
info@justbrewitjax.com 
www.justbrewitjax.com 
~ 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 
10595 Old Alabama Rd. Connector 
Alpharetta, GA 30022 
(770) 645-1777 
FAX (770) 945-1006 
beernec@aol.com 
www.BeerNecessities.com; 
www.brewvan.com 
~ Georgia's Largest Brewing Supply 

Store! Providing a complete line of sup­
plies for all you Wine & Beer needs./ 
Custom Bar Design/ Draft Dispensing 
Systems Onstallations & Service)! Award 
winning Brewer & Vinter on staff. 

Idaho 
Brew Connoisseurs 
(Brew Con) 
3894 W State Street 
Boise, ID 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. 
Chicago, IL 60622 
(773) 395-1500 
www.altgarden.com 
~ Check out our new store in 

Rockford, IL (815) 874-5700 

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

Rockford, IL (815) 874-5700 

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

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

Fox Valley Homebrew & 
Winery Supplies 
58 E. Galena 
Aurora, IL 60505 
(630) 892-0742 
www. foxvalleybrew.com 
~ Full line of Quality Beer & Wine 

Making Supplies. Great Prices & 
Personalized Service 

Home Brew Shop LTD 
225 W. Main St. 
St. Charles, IL 60174 
(630) 377-1338 
FAX (630) 377-3913 
www.homebrewshopltd.com 
~ Full line of kegging equipment. 
Varietal honey. 

www.beertown.org 



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

plete beer and winemaking shop. 

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

Great Fermentations 
of Indiana 
5127 E. 65th St. 
Indianapolis, IN 46220 
(317) 257-9463 
anita@greatfermentations.com 
www.greatfermentations.com 

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

for Home Brewers and Vintners. 

The Wine-N-Vine 
1524 East McGalliard Rd. 
Muncie, IN 47303 
(765) 282-3300 
FAX (765) 282-3400 
The1WineVine@aol .com 
www.wine-N-vine.com 
~ Beer & wine brewing supplies and 

complete hydroponics systems! Do it 
yourself & enjoy it yourself! 

Iowa 
Bluff Street Brew Haus 
372 Bluff Street 
Dubuque, lA 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. 

www.beertown.org 

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

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

Massachusetts 
Beer and Wine Hobby 
155T New Boston St. 
Woburn, MA 01801 
(781) 933-8818; 
(800) 523-5423 
FAX (781) 933-1359 
shop@beer-wine.com 
www.beer-wine.com 

Modern Homebrew 
Emporium 
2304 Massachusetts Ave. 
Cambridge, MA 02140 
(617) 498-0444 
www.modernbrewer.com 

NFG Homebrew Supplies 
72 Summer Street 
Leominster, MA 01453 
(978) 840-1955; 
(866) 559-1955 
nfgbrew@aol.com 
www.nfghomebrew.com 
~ Great prices, personalized serv­

ice! 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 
Causeway 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, Ml 48180 
(313) 277-BREW (2739) 
FAX (313) 299-1114 
jason@homebrewing.org 
www.homebrewing.org 

Beer Depot 
Homebrew Supply 
114 East William 
Ann Arbor, Ml 48104 
(734) 623-4430 
bensmountain@yahoo.com 
www.a2beerdepot.com 
~ Everything homebrewing and a 

selection of over 700 beers! 

Cap 'n' Cork 
Homebrew Supply 
16812 21 Mile Road 
Macomb, Ml 48044 
(586) 286-5202 
FAX (586) 286-5133 
cap_n_cork@netzero.net 
www.capncorkhomebrew.com 
~ We carry a full selection of Beer 

and Winemaking Equipment! 

Hopman's Beer & Wine 
Making Supplies 
4636 W. Wa lton Blvd. 
Waterford, Ml 48329 
(248) 674-HOPS (4677) 
hopmans@sbcglobal.net 
www.hopmanssupply.com 

Kuhnhenn Brewing Co. 
5919 Chicago Rd . 
Warren, Ml 48092 
(586) 264-2351 
sales@brewingworld.com 
www.brewingworld.com 
~ Brew on Premise, Microbrewery, 
Winery, Homebrewing Supplies, 
Meadery 

The Red Salamander 
205 N. Bridge St. 
Grand Ledge, Ml 48837 
(517) 627-2012 
www.TheRedSalamander.com 

Siciliano's Market 
2840 Lake Michigan Dr. NW 
Grand Rapids, Ml 49504 
(616) 453-9674; 
(800) 418-7270 
FAX (616) 453-9687 
sici-2840@msn.com 
www.sicilianosmkt.com 
~The largest inventory of home­

brew supplies in western Michigan! 

Things Beer 
1093 Highview Drive 
Webberville, Ml 48892 
(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 
Chari ie@brewcat.com 
www.brewcat.com 
~ For all your brewing equipment 

and supply needs! 

Home Brew Supply LLC 
3508 S. 22nd St. 
St. Joseph, MO 64503 
(816) 233-9688; 
(800) 285-4695 
info@thehomebrewstore.com 
www.thehomebrewstore .com 
~ Everything you need for brewing 

and vinting. Secure online ordering 
and fast, friendly service. 
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Ozark, MO 65721 
(800) 321 -BREW (2739) 
(417) 581 -0963 
FAX (417) 485-4107 
brewery@homebrewery.com 
www.homebrewery.com 
~ Since 1984, fast, friendly service 

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

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

Montana 
Montana Home Brewing Supply 
7220 Hwy 93 So. 
PO BOX 1142 
Lakeside, MT 59922 
(406) 844-0407 
sales@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.homebrewkits.net 
~ Fast, friendly, family owned busi­

ness for 5 generations. We know 
how to homebrew! 

Fermenter's Supply 
& Equipment 
8410 'K' Plaza, Suite 10 
(84th & J street, BEHIND-Just 
Good Meat) 
Omaha, NE 68127 
(402) 593-9171 
FAX (402) 593-9942 
lsobetski@msn.com 
www.fermenterssupply.com 
~ Fresh beer & winemaking supplies 

since 19 71. Six different starter kits. 
We ship! 

\._60 ZYMURGY May/june 2007 

New Hampshire 
Fermentation Station LLC 
72 Main Street 
Meredith, NH 03253 
(603) 279-4028 
badabingnh@yahoo.com 
www.2ferment.net 
~ The Lakes Regions Largest 

Homebrew Supply Shop! 

New Jersey 
Beercrafters 
110A Greentree Rd. 
Turnersville, NJ 08012 
856-2-BREW-IT 
drbarley@aol.com 
www.Beercrafters.com 
~ NJ's Leader in Home Wine & Beer 

Supplies. 

The Brewer's Apprentice 
179 South Street 
Freehold, NJ 07728 
(732) 863-9411 
FAX (732) 863-9412 
info@brewapp.com 
www.brewapp.com 
~ "Where you're the brewer! " New 

Jersey's only brew-on-premises. Fully 
stocked homebrew supply store. 

New York 
E.J. Wren Homebrewer, Inc. 
Ponderosa Plaza 
Old Liverpool Rd . 
Liverpool, NY 13088 
(315) 457-2282; 
(800) 724-6875 
ejwren@twcny. rr.com 
www.ejwren.com 
~ Largest Homebrew Shop in 

Central New York! 

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

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

Niagara Tradition Homebrew 
1296 Sheridan Drive 
Buffalo, NY 14217 
(716) 877-8767; 
(800) 283-4418 
FAX (716) 877-6274 
ntbrew@localnet.com 
www.nthomebrew.com 
~ Low-cost UPS shipping daily from 
the region 's largest in-stock 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 
info@partycreations.net 
www.partycreations.net 
~ Your complete source for beer 

and winemaking supplies and help 
when you need it. 

North Carolina 
Alternative Beverage 
114 Freeland Lane Suite E 
Charlotte, NC 28217 
(704) 527-2337; 
(800) 365-BREW 
ABsales@ebrew.com 
www.ebrew.com 
~ Now operating in 7, 000 sq ft to 

give quicker service, more products 
& fewer back orders. New catalog! 
The BEST and getting better. 

Asheville Brewers Supply 
2 Wall St. #101 
Asheville, NC 28801 
(828) 285-0515 
FAX (828) 285-0515 
allpoints1@mindspring.com 
www.ashevillebrewers.com 

The BrewMaster Store 
1900 E. Geer St. 
Durham, NC 27704 
(919) 430-0662 
(919) 682-0300 
BrewmasterStore@Yahoo.com 
www.brewmasterstore.com/ 
~ Quality Beer & Wine Making 

Equipment & Supplies 

The Durham Brewmaster Store 
2212 S. Miami Blvd 
Durham, NC 27703 
(919) 430-0662 
www.BrewMasterStore.com 
~ Beer and Wine making equip­

ment and supplies. 

Homebrew Adventures 
526 Griffith Road 
Charlotte, NC 28217 
(888) 785-7766 
FAX (704) 521-1475 
ale@hombrew.com 
www.homebrew.com 
~ Please visit our online forum, The 

Brewboard at http://forums.home­
brew.com 

Ohio 
America's Hobby House 
4220 State Route 43 
Kent, OH 44240 
(330) 678-6400 
(877) 578-6400 
chris@americashobbyhouse.com 
www.americashobbyhouse.com 
www.homebrewcompany.com 
~ Specializing in homebrew, wine 

making supplies, and equipment. 

Grape and Granary 
915 Home Ave. 
Akron, OH 44310 
{330) 633-7223 
FAX (330) 633-6794 
info@grapeandgranary.com 
www.grapeandgranary.com 
~ Wide selection of supplies. 

Extract and all-grain kits. Secure 
online ordering. Fast shipping. 

Leeners 
9293 Olde Eight Rd . 
Northfield, OH 44067 
(800) 543-3697 
youmakeit@leeners.com 
www.leeners.com 
~ Since 1996! We sell everything for 

brewing, winemaking and canning!. 

Listermann Brewer & 
Vintner Supply 
1621 Dana Avenue 
Cincinnati, OH 45207 
(513) 731-1130 
FAX (513) 731 -3938 
dan@listermann.com 
www.listermann .com 

Main Squeeze 
229 Xenia Ave 
Yellow Springs, OH 45387 
{937) 767-1607; 
FAX (937) 767-1679 
mainsqueezeys@yahoo.com 
www.mainsqueezeonline.com 
~ A full service Brewing Supply 

store and fresh juice/smoothie bar. 

www.beertown .org 



SABCO Ind. 
4511 South Ave. 
Toledo, OH 43615 
(419) 531-5347 
FAX (419) 531 -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 
www.winemakersshop.com 
~ Serving Beer and Winemakers 

since 1974. 

Oklahoma 
The Brew Shop 
3624 N. Pennsylvania 
Oklahoma City, OK 73112 
(405) 528-5193 
brewshop@swbell.net 
www.thebrewshopokc.com 
~ Complete line of grain, hops, 

yeast, beer and wine kits. We'll ship 
anywhere! 

High Gravity 
7164 S Memorial Dr. 
Tulsa, OK 74133 
(918) 461-2605 
FAX (918) 461-2605 
store@highgravitybrew.com 
www.highgravitybrew.com 

Oregon 
Above the Rest Homebrewing 
Supplies 
11945 SW Pacific Hwy. #235 
Tigard, OR 97223 
(503) 968-2736 
(503) 639.8265 
Brewnow@netzero.com 

Corvallis Brewing Supply 
119 SW 4th St. 
Corvallis, OR 97333 
(541) 758-1 674 
FAX (541) 754-6656 
joel@brewbeer.cc 
www.brewbeer.cc 
~ Fast, friendly service for home 

enthusiasts of beer, wine, soda and 
cheesemaking. Online shopping cart 
and low cost UPS shipping. 

www.beertown.org 

FH Steinbart and Co 
234 SE 12th Ave 
Portland, OR 97214 
(503) 232-8793 
FAX (503) 238-1649 
info@FHsteinbart.com 
ww w.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@countrywines.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 exper t 
advice! 

South Hills Brewing Supply 
2212 Noblestown Rd. 
Pittsburgh, PA 15205 
(412) 937-0773 
shbsjon@aol.com 
www.southhillsbrewing .com 
~ Not your typical LHBS! 

Neat - Clean 
Stocked - Experienced 

Wine, Barley & Hops 
Homebrew Supply 
248 Bustleton Pike 
Feasterville, PA 19053 
(215) 322-4780 
FAX (215) 322-4781 
www.winebarleyandhops.com 
~ Your source for premium beer 

and wine making supplies. 

Wine & Beer Emporium 
101 Ridge Road Un it 27 
Chadds Ford, PA 19317 
(610) 558-2337 
FAX (610) 558-0410 
winebeeremporium@aol.com 
www.winebeeremporium.com 
~ All your home beer and wine 

making supplies, fine cigars and 
much more. 

South Carolina 
Bet-Mar Liquid Hobby Shop 
736-F Saint Andrews Rd . 
Columbia, SC 29210 
(800) 882-7713; 
(803) 798-2033 
info@liquidhobby.com 
www.liquidhobby.com 
~ Unmatched va lue, 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 
hydroplant@earthlink.net 
www.allseasonsnashville.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: 
www. defalcos. com. 

Homebrew Headquarters, Inc. 
300 N. Coit Road, Ste. 134 
Richardson, TX 75080 
(972) 234-4411 ; (800) 966-4144 
brewmaster@homebrewinghq.com 
www.homebrewhq.com 
~ Dallas' only homebrew and wine­

making shop! 

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 1971! 

Utah 
The Beer Nut Inc. 
1200 South State 
Salt Lake City, UT 84111 
(801) 531-8182; 
(888) 825-4697 
FAX (801) 53 1-8605 
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@weekendbrewer.com 
www.weekendbrewer.com 

Washington 
Bader Beer & Wine Supply 
711 Grand Blvd . 
Vancouver, WA 98661 
(800) 596-3610 
FAX (360) 750-1552 
steve@baderbrewing.com 
www.baderbrewing .com 
~ Sign up for our E-newsletter at 

baderbrewing. com 

The Beer Essentials 
2624 S. 112th St. #E-1 
Lakewood, WA 98499 
(877) 557-BREW (2739) 
(253) 581-4288 
FAX (253) 581 -3095 
order@thebeeressentials.com 
www.thebeeressentials .com 
~ Secure online ordering. 
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The Cellar Homebrew 
14320 Greenwood Ave. N. 
Seattle, WA 98133 
(206) 365-7660; {800) 342-1871 
FAX (206) 365-7677 
staff@cellar-homebrew.com 
www.cellar-homebrew.com 
~ Your one-stop shop for all your 

wine cellar and homebrewing needs. 

Larry's Brewing Supply 
Retail and Wholesale 
7405 S. 212th St. #1 03 
Kent, WA 98032 
(800) 441-BREW 
www.LarrysBrewSupply.com 

ADVERTISERS INDEX 

Mountain Homebrew and 
Wine Supply 
8520 122nd Ave NE #B-6 
Kirk land, WA 98033 
(425) 803-3996 
FAX (425) 803-3976 
info@Mountainhomebrew.com 
www.Mountainhomebrew.com 
~ The Northwest's premier home­

brewing supply store! We have 
everything you need and more! 

Northwest Brewers Supply 
1006 6th St. 
Anacortes, WA 98221 
(360) 293-0424 
brew@nwbrewers.com 
www.nwbrewers.com 

Wisconsin 
Brew City Supplies/ 
The Market Basket 
14835 W. Lisbon Rd. 
Brookfield, WI 53005-1510 
(262) 783-5233 
FAX (262) 783-5203 
lautertune@aol .com 
www.BrewCitySupplies.com 
~ Shop our secure online catalog 

for great selection, superior service, 
fast shipping and guaranteed lowest 
prices. 

Homebrew Market, Inc. 
1326 N. Meade St. 
Appleton, WI 54911 
{800)-261-BEER 
FAX (920) 733-4173 
www. Homebrewmarket.com 
~ Complete beer, wine and soda 

supply retail store and Internet outlet! 

Point Brew Supply, LLC 
3041 -A Michigan Avenue 
Stevens Point, WI 54481 
(715) 342-9535 
marc@pointbrewsupply.com 
www.PointBrewSupply.com 
~ Sick of substituting ingredients to 

build a reope? We have it all in stock! 

The Purple Foot, Inc. 
3167 S. 92nd St. 
Milwaukee, WI 53227 
(414) 327-2130 
FAX (414) 327-6682 
prplfoot@execpc.com 

For listing information, call 
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447-0816 ext. 109 or email hut­
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Advertising to the most passionate homebrewers anywhere! 

To list here, call Stephanie Hutton at (303) 447-0816 ext. 109, 
hutton@brewersassociation.org. 

www.CareersinBeer.com 

t!A:R.EEIUUxEEE :.B. 
job listings for food, beverage & beer 

CareersinBeer.com 
Where Dream Jobs 
& Qualified People 

Meet 

POST A JOB OR RESUME TODAY! 

BEER ACTIVISTS 
SUPPORT YOUR LOCAL BREWERY 

www.supportyourlocalbrewery.org 

www.beertown.org 

YOUR AD HERE 

To list here, call Stephanie Hutton at (303) 
447-0816 ext. 109, hutton@brewersassocia­
tion.org. 

t Louis Wine 
23 Beermaking 

Serving Brewers 
and Vintners 
Since 1991 

And We're Still Here For You 

Secure On-Line Ordering 

251 Lamp & Lantern Village 
St. Louis, MO 63017 

(888) 622-WINE • FAX (636) 527-5413 
E-mail : info@wineandbeermaking.com 

www. wi neandbeermaking.com 

The Complete Source for Beer, 
Wine & Meadmakers 

O.r.r2iffl:y 
r ~ggfng Pr:iT/:S' 

R:::?pR:cf2iffy f ru r !:fiE 

H GTil~ 8 ·rR:\ firR:rc 

Visit foxxequipment.com 

to find a Home Brew Shop near you! 

LISTINGS 

THE CARBONATION CALIBRATOR 

Tired of over carbonated bottle primed home 
brew. Go to www.carbonationcalibrator.com 
for information on how to achieve more accu­
rate carbonation levels in your home brew. 

I 

DISPLAY ADS 

jfrrshops 
The Pacific Norrhwesrs' 

finest Raw Hops 

Whole Hops • Hop Oil • Rhizomes (March- May) 
Amarillo • Cascade • Centennial • Chonook • Columbus 

Crystal • Fuggle • Golding • Hallertauer • Mt Hood 
Northern Brewer • Nugget • Perle • Saaz • Simcoe 

Sterlong • Magnum • W1flamette + 2 organic varities 

jfl'C.ShOp.S Specializing in partial bale 
quantit ies of whole raw hop cones. \Ve select the 

cream of the crop, alpha analyze & cold store each lor 
umil shipped. Serving homebrewers, shops and 

microbreweries since 1983. \'Vrite or ca ll co receive a 
price lise or the name of your closest dealer. 

1.800.460.6925 
www. freshops.com 

36180 Kings Valley H1ghway. Philomath. OR 973 70 

Kodiak Island Brewing Company offers great 
gifts & apparel from The Rock at our new 

web-site www.KodlakBrewery.com 
(907) 486-2537 (ALES) 
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Brewing at 14,000 Feet 

I t all started from a seemingly harmless 
discussion thread on our Liquid Poets 

club forum: brewing at high altitude. Not 
just 5,000 feet above sea level but Colorado 
l4er style: 14,000 feet. Volunteers were 
recruited at an AHA membership rally and 
we set the date: August 13, 2006. 

After much discussion, Mt. Bierstadt (one 
of 54 14,000-foot peaks in Colorado) was 
chosen, primarily because of the name, 
secondarily because of the moderate diffi­
culty of the ascent (3.5 miles to the sum­
mit with an elevation gain of 2,850 feet). 
Our band of hardy (or foolhardy) souls 
soon dwindled to four volunteers and one 
adventurous spouse: Chuck Hancock, 
Steve jones, Terry james, and Brian and 
Sara Thompson. We would attempt to 
brew an all-grain American brown ale, 
dubbed Bierstadt Brown. 

Chuck formulated a recipe to everyone's 
liking with target volume of 3 gallons. Due 
to the possibility of inclement weather we 
agreed on a 30-minute mash and a 30-
minute boil. The plan was to use 5.25 gal­
lons of water bottled from a spting on Mt. 
Whitney, the empty bottles serving to carry 
the wort down to the trailhead. Our equip­
ment consisted of two brew kettles, a 5-gal­
lon cooler/mash tun, three single-burner 
camp stoves, screened funnels, refractome­
ter, thermometer and miscellanea. 

Our base camp was the trailhead for Mt. 
Bierstadt at the top of Guanella Pass. 
Spirits were high as we assembled the 
evening of August 12 and toasted to our 
expedition. We awoke to the sound of cell 
phone alarms, divided up the gear and hit 
the trail by 6:15a.m. After a difficult trek 
Chuck and Steve reached the 14 ,060-foot 
summit around 9:15 and began the mash. 
Amazingly, and despite the un-insulated 
kettle, the mash stayed at 153° F for the 

64 ZYMURGY May/june 2007 

entire 30 minutes. At 
approximately 10 a.m. 
the rest of the party 
reached the summit 
and water was heated 
to 165° F for sparging. 
With one eye on the 
weather we batch 
sparged, achieving a 
gravity of 1.080 with 
the first runnings and a 
pre-boil gravity of 
1.040. 

A rock ring was hastily 
constructed to support 
the brew kettle and provide a wind screen 
for the camp stoves. With the first wort 
hops added and the boil underway we 
opened our celebratory bottles of home­
brew. Fellow summiteers assailed us with 
questions such as "Are you making 
soup?" and "Are you boiling water for 
lobsters?" Their looks of surprise were 
priceless as we provided a quick and dirty 
primer on homebrewing. 

We didn't plan on the lack of evaporation, 
so with the boil completed, our 4-plus 
gallons of wort was cooled in a snow 
bank, divided into water bottles and 
packed for the return journey down the 
mountain. 

After fermentation ~ we bottled up our 
prize and divided it among the brewers: 
seven bottles each! It is a pleasant beer, a 
little low on hops due to the short, low­
temperature boil. The beer may not win a 
competition, but if you could measure the 
satisfaction that comes from the adventure 
and accomplishment, each bottle contains 
100-percent gold. 

Terry James lives in Loveland, Colo. and 

is a member of Liquid Poets Homebrew 

Club. He was introduced to the joys of 

homebrewing while living in Denver in 

1988. Not counting the false start fer­

menting in a Florida garage in college, 

Chuck Hancock has been brewing good 

beer for over three years and currently_ 

resides in Fort Collins, Colo. He is also a 

member of the Liquid Poets. riP 
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