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ln honor of 98 years of brewing, 
a uery, uery Bauarian-Style Amber. 



We've put two of the best 

things about Belgium­

beer and chocolate- in one 

easy-to-use package. 

1997 

«:1 2008 BREWERY OMMEGA UG 

2007 

BREWERY 

0 MEGAN 
COOPERSTOWN, NEW YORK 

Three Philosphers Quadruple 

Ommegang Abbey Dubbel 

Hennepin Farmhouse Saison 

Rare Vos Amber 

Ommegang Witte Wheat 

2008 Seasonals 

Chocolate Indulgence Stout 

Ommegeddon Funkhouse 



Giving Back in a 
Big Way 

B ack in the September/October 2007 
issue of Zymurgy , Tony Profera of the 

Carolina BrewMasters wrote about the 
club's annual Charlotte Oktoberfest for 
"The Last Drop". The event, which wi ll cel­
ebrate 10 years in 2008, is thought to be 
the largest beer festival organized and run 
by a homebrew club in the nation, with 
more than 6,000 beer lovers converging on 
the Metrolina Expo Trade Center in 2007. 

Profera mentioned late in the article that in 
2006, the Charlotte Oktoberfest donated 
an eye-popping $25 ,000 to the Multiple 
Sclerosis Society from event proceeds. 

The donation amount doubled in 2007. 

The Carolina BrewMasters donated $50,000 
from last years event to local charities, 
including the Mid-Atlantic Chapter of the 
National Multiple Sclerosis Societ)~ A Childs 
Place, and tl1e Juveni le Diabetes Research 
Foundation. 

"Our festival has always been about two 
issues near and clear to us: educating the 
Charlotte area on the wonderful qualities of 
craft beer, and giving back to our great 
city," said 2007 club president Brian 
Beauchemin. 

In November, the BrewMasters received a 
2007 Most Outstanding Volunteer Group 
Award from the Mid-Atlantic Chapter of 
the National Multiple Sclerosis Society at 
the society's annual board meeting. 

"It was an honor to receive such an 
award ," said Jeannette Smith , vice presi­
dent of Oktoberfest for the Carolina 
BrewMasters. "Even better was the fact 
that everyone attending the meeting was 
completely shocked when we turned 
around and presented our donation. We 
received a standing ovation and it hits 
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home that what we're doing with our fes­
tival proceeds will truly impact many 
peoples lives." 

About 175 volunteers ensure that the 
Charlotte Oktoberfest takes place each fall, 
with 45 of those volunteers coming from 
the Carolina BrewMasters. Profera reports 
that it takes 60-80 people to work admis­
sions alone. "Without help from the local 
community this festival simply would not 
be possible," he said . 

The festival, at $30 per ticket, sells out 
about a month in advance. In 2007 , 
approximately 350 different craft beers 
from 100 breweries were available for fes­
tival-goers to sample along with home­
brew provided by local clubs. 

I asked Profera why he thinks the 
Charlotte Oktoberfest is so successful, and 
he offered a multitude of reasons. 
"Charlotte is one of many small to mid­
sized cities with great weather and a pop­
ulation that likes to get together," he said. 
"Travel (and parking) is easy, and thankful­
ly we are loaded with urban 'up and com­
er' professionals. Additionally, a core 
group of the Carolina BrewMasters mem­
bership has become emotionally tied to 
this event. We are driven to improve the 
festival each year. We love homebrew. 'vVe 
love craft beer. We want the community to 
share in the relatively new Ametican wave 
of quality beer offerings." 

The BrewMasters are currently looking for 
an outdoor venue for the 2008 event. You 
can read more about the BrewMasters' cus­
tom-built 11-tap bar that served up 35 kegs 
of homebrew at the Charlotte Oktoberfest 
in Drew Beechums article on page 34. 
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>> GET THERE! 
Atlantic City Beer Festival 
The third annual Atlantic City Beer Festival is set for March 
8-9 at the Atlantic City Convention Center in New j ersey: 

Knovnt as "the Celebration of the Suds," the 2008 event is 
expected to feature the beers of more than 80 breweries, with 
250 different beers to try: 

Festival promoter j on Henderson said the event is "shaping up to be 
our best yet. We'll have the public's favorite beers on hand for sampling and 
we'll be adding some exciting new flavors. " 

The festival includes Celtic music from Birnam Wood. Three beer tasting sessions will be held. Ticket prices are $35 
through lvlarch l. Go to www.celebrationofthesuds.com for more information. 

February 22-24 
14th Cask Head Cask Ale Festival Brooklyn, N.Y. 
Phone: 718-488-0430 , Web: 
www. brazenheadbrooklyn.com 

March 1 
Philly Craft Beer Festival Philadelphia , PA. Phone: 631-
940-7290 , Web: w\vw.phillycraftbeerfest.com 

March 8 
Kona Brewers Festival Kailua-Kona, HI Phone: 808-
93 7-7596, E-mail: lara@konabrewersfestival.com, Web: 
www. konabrewersfestival.com 

March 21-22 
14th Annual Spring Beer & Wine Fest Portland , OR. 
Phone: 503-238-3770, E-mail: stevwoolard@aol. com, 
Web: www.springbeerfest.com 

BREW POLL: Best Beers in America 

April 6 
13th Annual Classic City Brew Fest Athens, GA. 
Phone: 706-254-BRE\IV, Web: 
W\.Vw.classiccitybrew.com/brewfest.html 

April 26 
25th Annual San Francisco International Beer 
Festival San Francisco , CA. E-mail: sfbeerfesti­
val@yahoo.com , Web: www.sfbeerfest.com 

It's time once again for Zymurgy's Best Commercial Beers in America Survey. 

As homebrewers and beer lovers, Zymurgy readers have the most educated 
and adventurous palates on the planet. So for the sixth year, we are ask­
ing you, "Who brews the best beers in the land?" 

The rules are simple: just write down a list of the 20 best commercial 
beers available in the U.S. market and send your list to 
jill@brewersassociation.org by March 14. Please also include your first 
and last name and where you live. You can vote for both domestic and 
imported beers, but they have to be available in the United States. We 
will tabulate the results and present them, along with clone recipes for 
some of the top beers, in the July/August issue of Zymurgy. 

While you're voting, take a minute to review one of your top beers, in 
150 words or fewer, and send that along as well (this is appreciated 
but not mandatory.) We'll include some of your comments in the 
July/August issue as well as in the "You've Gotta Drink This" in 
future installments of Beeroscope. Thanks for voting! 
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BREW NEWS: California Homebrew 
Club 'Award' 

The oft-celebrated Anchor 
Brewing Company has 

a long-standing, little­
known annual tradition. 
Since the mid-1980s, 
the brewery staff is 
inundated yearly with 

homebrew clubs reporting 
their year of beer. 

,., ., .. "'" "" After a careful and mysteri-
ous judging process, one club is 

proclaimed "California Homebrew Club of the Year." The 
winning club is treated to a February fete at the beauti­
ful copper clad brewery in the heart of San Francisco's 
Portrero District. The staff opens the taps and prepares 
a feast to celebrate California's homebrewers' achieve­
ments. Staying with the club for a year is a trophy 
topped by the "Mug," a hand-hammered quart copper 
tankard built from the scraps of Anchor's imported German brewery. 

For a record-breaking sixth time, the Maltose Falcons were selected for their 
efforts in 2007. 

"il==YOU"VE GOTTA 
DRINK THIS 

Victory Hop Wallop 

When you happen to be on the West Coast in a 
bastion of hoppy beers and you see that 
Pennsylvania's Victory shows up on the beer menu 
and is proclaimed as one of the best double I PAs 
ever tasted, you know something is right. 
Unfortunately, it also means that the secret is out! 
Golden in color and bitter in essence is how to 
describe this beer. The hops are only stated to be of 
the wild varie ty, no good data there. But it is 
known that it is a fresh hop beer and one that you 
can age at that. There is more mystery to this beer 
than kno·wn , that is for sure, but what is known is 
that it is pure pleasure. 

Reviewed by j eff Long, S terling, Va. 

If yot1've had a beer you just have to tel/the world 
about, send your description, in 150 words orjewe1; to 
ji ll@brclvcrsassociation.org. 

BEER 
SONG 

A Prohibition Ditty 

Mother's in the kitchen, 
washing out the jugs. 

Sister's in the pantry, 
bottling the suds. 

Father's in the cellar, 
mixing up the hops. 

Johnny's on the porch, 
watching for the cops. 

Submitted by Zymurgy reader 
Mike Kotecki 

BREW NEWS: 75 Years 
of Beer 

While the full repeal 
of Prohibition came on 
December 5, 1933, 
modification to the 
Volstead Act legalizing 
beer with 4.0-percent 
alcohol by volume 
(3.2-percent alcohol 
by weight) occurred 
on April 7, 1933. 
President Franklin 
Roosevelt signed the Cullen-Harrison bill into 
law, proclaiming, "I think this would be a good 
time for a beer." 

From this date forward the country's brewers 
were back in business and Americans enjoyed 
legal beer-a full eight months before wine and 
spirits were once again legal. On April 7, 2008 
beer lovers are invited to celebrate the 75th 
anniversary of the legalization of beer. Several 
craft brewers are planning celebrations, and a 
Web site has been set up for breweries to post 
their events and special brews. Go to 
www.75yearsofbeer.com to learn more. In the 
meantime, party like irs 1933 and celebrate 
your right to enjoy beer at your local brewery! 



FOUR ~~ POINTS 
BY SHERATON 

FOURPOINTS .COM 

Please drink responsibly. Be safe. Stay with us. 

Program currently available in most North American Four Points by Sheraton. ©2008 Starwood Hotels & Resorts Worldwide, Inc. 
All rights reserved. Four Points by Sheraton and the Pinwheel logo are the trademarks ol Starwood Hotels & Resorts Worldwide, Inc., or its alliliales. 



Jet Set Beer Styles 

W hen l think of spring and home­
brewing, I generally think of com­

petitions-and from them about the style 
guidelines at their core. In the spring of 
1990, I entered my first homebrew com­
petition (put on by the Kenosha Bidal 
Society) and not long after that l entered 
the National Homebrew Competition 
(NHC) for the first time. 

Like most of you, I am a student of beer 
styles. I certainly recognize that styles shift 
and evolve over time, so I thought it would 
be fun to look back at the style categories 
for my first NHC and see how they had 
changed. l pulled out my Spring 1990 
issue of Zymurgy where the official entry 
information and style listings appeared 
and gave it a read. Boy, was l surprised! 

Of course the listings from 18 years ago 
miss some of today's newer styles like the 
various "imperial" and wood-aged beers. 
But overall there were just 4 7 subcate­
gories of beer in those 1990 guidelines 
compared to 78 listed by the Beer judge 
Certification Program (BJCP) now. That's a 
lot of missing styles! 

Next, the complete description of all the 
styles ran less than two pages. Compare 
that to the 30 pages it takes to cover this 
information today! Even adjusting for the 
increased number of styles, that's about 
nine times more information on each style. 

Finally, there was very little quantitative 
information : no original gravities , no 
SRM color ranges, no IBU bitterness val­
ues. lvlany styles mentioned the expected 
abv, but usually as a single value rather 
than a range. 

I suspect that the reliance on qualitative 
rather than quantitative descriptors was 
part of an effort to keep the hobby simple 
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Ray Daniels-1990 National Homebrew 

Competition 

and accessible for everyone. Remember at 
that point , legal homebrewing was still 
less than a dozen years old . While acces­
sibility was a laudable goal as far as home­
brevving generally goes, the lack of quan­
titative info fell short when it came to 
clearly describing beers. Today, I certainly 
can't imagine trying to discuss beer styles 
without IBUs and original gravities. 

Qualitative descriptors for color may be 
an exception. 'vVe can see color and have a 
lot o f commonly shared words for 
describing it. Surely saying a beer is "cop­
per to clark brown" is better for most peo­
ple than saying it is 15 to 25 degrees SRM. 

But even the qualitative tools weren't being 
put to best use in all cases in 1990. The cat­
egory I entered that first year-Continental 
Dark-was simply said to be "dark" with 
"less sweetness, more hops and carbona­
tion than their brown ale counterparts." As 
a result , I'm hard pressed today to say just 
what style or commercial beer it was really 
intended to represent. (The beer I entered 

was from my llth batch and I had yet to 
actually judge a beer myself. ) 

Other odd entries from those 1990 guide­
lines appear in various categmies. 

IPA was said to have "a healthy alcoholic 
content," but it was given as 5 percent 
which is pretty light for the style-and 
about tight for pale ales. 

Scotch ale was said to be "a style originat­
ing in France." That would certainly have 
surprised the brewers in Scotland and 
France. Scotch ales were once popular in 
Belgium ... which at least neighbors France! 
The lighter Scottish ales weren't mentioned 
at all in the guidelines. 

"Texas Brown Ale" was included: a happy 
brovm ale popularized by homebrewers. 
Today we have "American Brown Ale" 
instead, but the assertive happiness has 
been moderated over the years. And many 
other styles (pale ale , IPA , stout) have 
been bifurcated into "American" and tra­
ditional substyles in the intervening years. 

Porter had no subcategories back then 
indicating that its long and storied history 
had yet to be incorporated into the under­
standing of the style . 

And there were only three styles of stout: 
dry, sweet and imperial. Today oatmeal, 
foreign and American make the list as well. 

Most of these omissions are understand­
able: they were headed in the right direc­
tion and included information that was 
readily avai lable or commonly accepted at 
the time in most cases. l point out the 
shortcomings not to belittle the efforts of 
the time, but to help everyone who is 
brewing today understand how far we 
have come. 
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NOW INTRODUCING 

THIS IS NO MARGARITA 
MASQUERADING AS A BEER. 

ZYMURGY March/ April 2008 

During the 1990s, homebrewing blos­
somed . The ranks o f homebrewers 
swelled and began to include more and 
more "serious" participants who viewed 
this not just as a fun thing to do a couple 
of times a year with friends, but as a life­
long hobby with lots of opportunities for 
learning and exploration . Many came to 
the hobby biinging professional skills that 
would enrich homebrewing itself. 

As younger homebrewers matured , they 
found opportunities to travel to Europe 
and drink the beers they were reading 
about and visit the breweries that made 
them. What they learned filled in the gaps 
in what we knew about classic styles . 

Others did research: reading long-forgot­
ten books on brewing, delving into tech­
nical journals that offered important 
insights and hard data. 

And more people became involved . The 
BJCP guidelines we have today resulted 
from a collaborative process that consulted 
many sources and capitalized on the 
expertise of many individuals who had 
made special studies of individual styles. 
And it involved judgments by a group who 
had spent many years studying styles. 

As we look back at the style guidelines of 
1990 and wonder at their simplicity and 
incompleteness , intellectual honesty 
requires that we ask whether we might do 
the same in 2018 when looking at the 
styles of today. Personally, I don't think so . 
Of course some evolution will occur; some 
new styles will emerge. But by and large I 
think what we've got today is on the marl<. 

Barring some radical breakthrough in fla­
vor notation , I think we've clone about as 
good a job as we can do of describing the 
existing styles. But who knows, maybe 
there's a tongue-taste code, a 3-D modeling 
method for complex variables or an elec­
tronic olfactory synthesizer out there just 
waiting to serve homebrew passion. Until 
then, those hoping to understand styles 
today have a very fine resource i ncleecl . 

Ray Daniels is a former editor-in­

chief of Zymurgy and director of 

Brewers Publications for the Brewers 

Association. 

ww\v.beertown.org 
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~.1 BOILERMAKER TM 
Brew like a champion with a BollerMaker'M brew pot! They feature an exclusive stepped bottom and an optional 
patent pending "button louver" false bottom (see graphic to right). Also available Is an optional boll filter with guard 
(see graphic to left). Custom built with the home brewer In mind, these beautiful pots are constructed from heavy 
18 gauge stainless steel and loaded with standard accessories Including an adjustable angle BrewMometer, a 
glass level gauge with clean-out ports, and "snap-in" dip tube! The BollerMaker'M Is clearly i~ a class of its own. 

I • 

The original Blichmann champions: 
Dana, Nicole, and Julie 

For more information about our complete lineup of brewing products, please go to our web site 

www.BiichmannEngineering.com 

... 



How well do· you really know your beer? 

G raduate From "Beer Know-It-All" To Rea lly Knowing It All. 

~Be 
.:_ .;:.· ~:~:=~~.:~" ' 

What's the difference between Saaz hops and 

Hallertau hops? What impact d id the Bavaria n 

purity law have on the evolution of brewing? 

W hy is an America n lager the best beer to 

drink when you ' re eating a spicy Thai dish? 

Beer novice or beer expert, the re's sti ll plenty 

to learn from The Beer Connoisseur on 

herestobeer.com. Educating you on 

rq 
HERE'S TO 

BEER ~Be 

~ -,,---~ . ..... 
... -~~··~~··• . ·! ~ 

....... ~ .. t . .. ,# 

• .. ..c ·- ··-

such topics as the brewing process, beer 

and food pairings, the ingred ients that go 

into beer, and the ro le of each ingredient 

in determi ning a beer's flavor, The Beer 

Connoisseur wants you to understand 

and appreciate beer like you never thought 

possible. Give it a try and fi nd out for 

yourself w hy to know beer is to love beer. 

Experi ence The Beer Connoisseur at 

herestobeer.com 
© 2007 Here 's To Beer, Inc., Washington, D.C. 
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The Perfect Beer Glass? 

Dear Professor, 
Jim Koch, already known as a brewer 
who unabashedly liberated countless 
P.O.Ws of the lager wars, has taken beer 
appreciation to a new level. His generous 
gift of properly designed and aesthetical­
ly appealing glassware to the "Beer 
Nation" may end this country's search for 
the perfect beer glass. This causes each of 
us to ask ourselves "Which beer para­
digm will Jim Koch redefine next?" My 
question to you is: Have you researched 
the science of the design and can you 
confirm its perfection? 

Russ Harbach 
Proud member of the AHA and the 
Bell City Home Brewers &: Vintners 
Racine, Wis. 

Well Russ, 
Indeed pe1jection is in the mouth, eyes, nose 
and ears of the beholdn I can attest that I 
have done extensive research quaffing many 
a brew with many a beer vessel. When I 
reach for my lwmebrewed ordina1y bittel; I 
grab an English-style pint glass. When I'm 
toasting with a true-to-style homebrewed 
Pilsene1; I seem to go for those thin, V­
shaped, tall Pilsene1· glasses. When I have a 
German-style helles, the glass nwg 01· the 
stone stein comes off the shelf When a 
dubbel is abollt to assm1lt me, I reach for a 
globed goblet. A porter or stout, a straight­
up, thin-walled twnbln I suppose in doing 
all these diffnent types of glasses with mem­
orable and stylistic brews, I am tlying to tal1e 
myself bach to the original great experiences 
I had and whne I had them. The glassware 
brings bach memories. 

Now then, let's touch upon where M1: Koch 
has tal1en liS. He obviously cares about the 
beer he mahes and wants people to appreciate 
it to the max. To this end he has almost 
achieved pe1jection. Eyes, nose and mouth 

W\Vw.beenown.org 

are experiencing the maximum exposure­
Sam Adams style. But he has neglected to 
tahe liS to the final fran tin I love listening to 
my ben If there were some way to design a 

glass whereby we could hem· what the beer 
had to say to liS, now that would be the Ltlti­
mate fliend. Wouldn't it? 

Wait a minute. Listening to your beer may 
not have anything to do with the glass. I can 
hear it singing. I've had more than two beers? 
Everybody sings. But if only a glass cmdd be 
designed to tall?, sing or communicate the 
sound-now that would be the next para­
digm. Meanwhile I'll hold the empty glass up 
to my ear and listen to the yeast rom: 

Paradigmatically yours, 
The Professol; Hb.D. 

Yeast Storage Revisited 
Dear Professor, . 
I have read all of Charlie Papazian's books 
and I am stuck on yeast culturing in The 
Complete joy of Homebrewing (third edi­
tion). On page 267 he states, "You can be 
assured that the yeast will remain healthy 
and active for at least two to four weeks, 

Reasonable Prices 
Extensive Selection of Products 

(and growing) 

Fast Service 

Monthly Specials 

Expert Advice 

150+ Recipe Packages 
(with more on the way) 

Personal Attention to 
Your Brewing & Winemaking Needs 
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after which time you should propagate the 
yeast in another bottle of sterile beer wort. 
Through experience, 1 have discovered 
that if your bottle of yeast is not disturbed 
(no agitation or shaking) , your yeast will 
survive for more than a year using this 
method and still make excellent beer." 

1 have two questions: 

l. Is he continuously propagating the 
yeast to another bottle of sterile wort 
(every two to four weeks)? 

2. Maybe I missed it, but is he then pitch-

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. 

QuQlDJ! 
401 Violet Street 

Golden, CO 80401 
Phone303•279•873l 
FAX 303•278•0833 

partypig.com 
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It's time to try a 

Party Pig© 
(self-P-ressurizing) 

beer dispenser 
Just PRESS, POUR & ENJOY! 

ing the yeast directly out of one of these 
bottles into his batch of homebrew7 

I am making a cherry spiced beer and I 
want to be able to propagate the "spicy" 
yeast to make a batch every three months 
or so. Any help on clarifying this would 
be greatly appreciated. 

Thanks, 
Ron Sandier 

Dear Ron , 
M1: P. confides that he hasn't altered his 
method for yeast propagation for decades and 
is sti ll qtdte satisfied with his beers. To answer 
your questions he says, "No, I'm not continu­
ously propagating the yeast to another bottle 
eve1y two to Jour weel?s. \Vhat I meant to say 
is that if you don't happen to activate a yeast 
wlture (on fermented wort) jo1· a yem; you 
will still have live yeast cells that can be 
coaxed to activity. So let's say that yott haven't 
used a yeast wlture that has been quietly 
stored and ttndisturbed for 11 months, and in 
a wee/? yotl want to use it. You 'II have to pow· 
the Jnmented beer off of the sediment, then 
add a small amount of stelile wort and let it 
become active at room temperature. This 
may tal?e a Jew days before yotl see any activ­
ity. Once this small amount of wort has 
worl?ed its way thmugh fermenting, go 
throttgh the process again: pour off the Jer­
n1Cnted wort and add a cup or two or three of 
ste1ile wort to this now activated yeast and let 
it ferment out at room temperature. This sed­
iment is then ready to pitch into your batch of 
bw: Tal?e care to be clean and sterile Oil?e 
swabbing the lip of the yeast cu lture jar with 
ethanol or proof vodlw) and add more sterile 
wort to the wlture jm: While your batch of 
beer is fermenting, so will your replenished 
yeast wlture in the ja1: Once the wlture has 
fermented out, move it to cold storage where 
it will remain alive ifl?ept undisturbed." 

By the way clwl?echerries also m·e great in 
mal?ing a more intensely cheny flavored beCJ: 

Aging graceftt!ly, 
The Projesso1; Hb.D. 

Hey homebrewers! If you have a brewing­

related question for Professor Surfeit, send it 

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

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

fessor@brewersassociation.org. ~ 

www.beenown.org 



Finally, Some Reader Mail 

Dear Zymurgy, 
I'm responding to your plea for more input 
from brewers in the November/December 
issue of Zymurgy. l have two things to 
bling up: 

l. l vvould like to see an issue with a lot of 
information on using oak chips and 
extended conditioning of beers. l don't 
have enough money or a big enough 
stomach to justify a real oak barrel, but 
love the idea of oak aging and other 
methods to improve my stronger ales. 

2. The one issue l have with Zynwrgy:S 
recipes is that there is no standard 
batch size used. In the last issue l saw 
5 gallons, 5.5 gallons , lO gallons and 6 
gallons. This is difficult for those of us 
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not good at math or without brewing 
software to do it for us. l would really 
like to see a standard 5 gallon conver­
sion, since the majority of homebrew­
ers probably do this size batch. 

Thanks for listening! 

Sincerely, 
E1ic Wentling 

Big Beers and Loud Music 
Dear Zymurgy, 
I've never been inclined to write a letter to 

a magazine until! read the Editor's Desk in 
the latest issue encouraging some reader 
input. 1 enjoy your magazine exactly the 
way it is. I figured since 1 don't have any 
suggestions to make, l would send you all 
a picture of one of my homebrew labels 
(see sidebar). My homebrewery mascot is 
called "The Ocho." The label is from a 
golden Belgian beer that is 12-percent abv. 
It represents my love for loud music as 
well as "big" beers. Keep up the good work 
and have a homebrewl 

Sincerely, 
Scott M. Ballard 
Augusta, Ga. 

Updated Hops Poster? 
Dear Zymurgy, 
Thanks for the great things you are doing 
with the magazine. My husband and l 
have been brewing since 1995 and live 
here in South Alabama fighting a lack of 
education and selection of beers here in 
the Deep South. 

Anyway, I've been thinking about this for 
a while and am glad you have invited us 
to make suggestions. In 1997 there was a 
great pullout hop guide poster that has 
lived on our lagering fridge since then for 
easy reference. However, so many new 

FROM OUR READERS 

It's never t oo early t o start thinki ng 

about homebrewing. Two-year-old 

Veronica Sutkowski of Carteret, N.J. 

takes a peek at dad Steve's Zymurgy. 
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hop varieties are now available that aren't 
on the chart . I'm sure you can find the old 
chart and a new one would be greatly 
appreciated with updated information. 

Thanks again, 
Sharon Montefusco 
Dothan, Ala . 

Automating the Brewery 
Dear Zym!lrgy , 
In the November/December issue of 
Zymurgy you asked for more participation 
from readers and members so here goes. I 
have been home brewing fm· just under L wo 
years. For Christmas 2005 my wife gave 
me a starter kit at my request. She doesn't 
cllink beer and has since wondered if it was 
a good idea. ln fact, I think shes sure it 
wasn't, but she nies to be a good sport. 

I am a heating and air conditioning con­
tractor as well as a temperature controls 
contractor and decided to automate my 
brewery. I have brewed two batches with 
the automation in place and am still 

working out some minor bugs but all in 
all it works pretty well. I decided to auto­
mate my brewery in an effort to achieve 
greater accuracy with my mash and Iauter 
temperatures. I'm looking forward to 
experimenting with different tempera­
tures to see how it affects the taste. I am 
including some pictures. 

Cheers, 
Jeff Harwood 

Not Enough Time .. . 
Dear Zynwrgy , 

l just got my January/February issue of 
Zymwgy today, December 28. It contained 
a nice article on Crafting Dark Lagers for the 
Club Only column. Trouble is, entries are 
clue on February 9. Brewing directions say, 
"Ferment for two weeks .. . Lager for at least 
four weeks ... " 

If l brewed this recipe tomorrow I still 
couldn't have it ready to submit on time. 
'Why not print these helpful, informative 
articles in a more timely matter? Give us 

CONVERTING TO EXTRACT 
Most all-grain recipes can be converted to 
extract recipes by substituting the base malt 
(e.g. pale malt or pilsner malt) with light malt 
extract. Multiply the pounds of base grain by 
0.73 for liquid malt extract or by 0.60 for 
dry malt extract. Specialty grains can be 
steeped in water at I 50° F (65° C) for 30 
minutes or so and rinsed with hot water. If 
you are doing a partial wort boil (as 
opposed to boiling the entire 5 gallons of a 
5-gallon batch), you will want to increase 
your bittering hops slightly to make up for 
the increased concentration of the wort, 
wh ich decreases hop utilization. 

You can always ask your local homebrew 
supply shop owner to help you convert a 
recipe. 

homebrewers a little time and who 
knows, it might increase the number and 
quality of entries. 

Rick Stangel 

AMERICAN HOMEBREWERS ASSOCIATION 

2008 GOVERNING COMMITTEE ELECTION! 
Your AHA Governing Committee representatives play a critical role for YOUR Association. 

The AHA Governing Committee helps develop the benefits and programs of the AHA and provides 
direction for the AHA Staff. 

PLEASE CAST YOUR VOTE TODAYI 

Please read candidate statements and cast your ballot online at beertown.orglhomebrewing. 
For the 2008 election, there are eight candidates running for six open seats on the Governing 
Committee. 

Candidates: 

"' Dave Bilger-Muncie, IN 

"' Harold Gulbransen-San Diego, CA 

"' Bob Kauffman-Lafayette, CO 

"' David Logsdon-Odell, OR 

ELECTION GUIDELINES: 

"'jeff Renner-Ann Arbor, Ml 

"' Mark Tumarkin-Gainesville, FL 

"' Roxanne Westendorf-Cincinnati, OH 

"'Jamil Zainasheff-Eik Grove, CA 

In an effort to expedite the processing of election results, all balloting will be done online. Go to www.beertown.org/homebrewing, read the candidate 
statements and cast your vote . Vote for up to six (6) candidates. You will need to include your name, membership number and contact information. If 
you do not know your member number, or would like to become a member, call us toll free at 888-822-6273 or e-mail info@brewersassociation.org. 

All ballots must be submitted no later than midnight Pacific Time, March 31, 2008. 

All AHA members voting in the election are eligible for an additional entry in the Lallemand Scholarship drawing for Siebel Institute's two-week Concise 
Course. Check the appropriate box on the ballot to submit your entry into the drawing. The drawing will take place June 21, 2008 at the AHA National 
Homebrewers Conference in Cincinnati, Ohio. 
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Don't Forget the Extract 
Brewers 
Dear Zymurgy, 
The November/December 2007 issue has 

four excellent articles on dark beers . 

Included with these articles are ll recipes 

for stouts and porters. Not a single one of 

these recipes is for malt extract brewers. 

This is a recurring problem with Zynwrgy 
magazine. With the exception of "World 

of Worts," there seems to be a snobbish 

"good beer can only be made all-grain." 

PHOTOS FROM JEFF HARWOOD 

www.beertown .org 

I have been brewing for nearly 20 years, 

most of that time as an extract brewer. 

While l have brewed all-grain batches of 

beer, and occasionally brew partial mash 

beers, l prefer to brew extract beers with 

specialty grains . And I make good beer. 

Zymurgy is a better magazine when it 

includes recipes for all types of brewers. 

Although it reveals my secret ingredient, 

I'm including a porter recipe of my own. 

This is one of my favorite beers, and it is 

always a hit among guests at my house. It 

might be interesting w ith either "essentia 

bina" or "Spanish juice" added. 

Stephen Magill 

Moretown, Vt. 

Edito r's Note: Thanl1s fo r you r input, 
Stephen. We are mailing a more concerted 
effort to include extract versions of recipes 
whenever possible. 1 th inl1 you will notice a 
diffe rence in this issue. Thanhs also for 
including the recipe for Spihe's Po1·tn Thanhs 
to all of the readers who responded to my plea 
for input. Happy brewing! 

Send your letters to Dear Zymurgy, PO Box 

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

brewersassociation.org. Hey homebrew­

ers! If you have a homebrew label that 

Spil<e's Porter 
(submitted by Stephen Magill) 

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

6.71b 
1.0 lb 

8.0 oz 
2.5 oz 
6.0 oz 

0.5 oz 

0.5 oz 

(3 kg) Light Liquid Malt Extract 

(0.5 kg) Crystal Malt. 60 

degrees Lovibond 

(226 g) Chocolate Malt 

(71 g) Black Patent Malt 

( 170 g) Willamette Hop Pellets, 

4. 1% alpha acid (60 minutes) 

( 14 g) Willamette Hop Pellets, 

4. 1% alpha acid (I 0 minutes) 

( 14 g) Willamette Hop Pellets, 

4. 1% alpha acid (end of boil) 

Wyeast I 2 14 Belgian Abbey 

yeast 

Original Target Gravity: 1.052 

Approximate Final Gravity: 1.0 14 

BrewGfass.com 
makes it possible. 

Choose from over 1500, Craft Brew 
logos from arow1d the United States. 

Order your set of 4, 6 or 12 pack of custom pints, today 

BrewGlass.com 

you would like to see in our magazine, 

send it to Kelli Gomez, Magazine Art 

Director, at the above address or e-mail it 

to kelli@brewersassociation .org. 

Directions 
Heat 6 gallons of water to 120° F (49° C) and 

add crushed grains in a nylon sparge bag. 

Continue heating until temperature is 165° F 

(74° C), then remove sparge bag of grains. Add 

Light Malt Extract 

Bring to a boil and skim top of boil with a 

slotted spoon.Add 60 minute hops and set the 

timer for 50 minutes. When the timer goes off, 

add the I 0-minute hops and set the timer for I 0 

more minutes. When the timer goes off again, 

add end of boil hops and remove the pot from 

the heat Cool wort and pitch with yeast 

I usually keg and force carbonate this beer, but 

it could also be bottled with 0.75 cup of corn 

sugar. 
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PREIVIIUIVI YEA-ST. 
Danstar yeast is true brewing yeast selected for 
proven performance and superior flavor. Every 
batch of Danstar yeast is tested to insure it 
meets the most stringent standards of quality 
and purity, giving brewers the unmatched 
consistency and ease-of-use that only dry yeast 
can provide. 

Bring out the best in your beer. Visit us at 
Danstar.com for the complete line of Danstar 
brewing products. 
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Perfect Porters 

Porters are divided into three subcate­
gories, namely Brown Porter, Robust 

Porter and Baltic Porter. The first one is 
traditional English porter, and the oldest 
of the three . The second is a bit of a catch­
all based on traditional porters , but 
encompasses more modern variations , 
notably American versions made with 
stronger black malt and hop character. 
Baltic porters are also in part based on tra­
ditional English brown porters, but incor­
porate the alcoholic strength of Imperial 
Russian Stouts and the lagering practices 
of brewing at Baltic latitudes. 

Brown porters are the ancestors of modern 
day stouts, and originate with the "entire" 
style said to be favored by Londons labor­
er class in the 18th century Modern 
brown porter does not have the acrid, 
sour, smoky or Brett characters of its his­
torical ancestor. Rather, it favors clean dark 
malt , caramel, chocolate, nutty and bready 
character, with only light English hops 
(18-35 IBUs). Liberal use of black ancl/or 
roast malt should be reserved for robust 
porters, but brown porters definitely have 
more black ancl/or roast malt than an 
English brown ale (color is generally 20-

www.beertown.org 

30 SRM). They fall somewhere between a 
brown ale and a robust porter. 

London water, with its moderate carbonate 

content, is best to use for this style, and 
adjuncts like various English brewing sug­
ars (treacle , turbinado, demerara, molasses) 
and even grain adjuncts like corn are 

...... ...., ... 

. ........ __,.,....._ .......... .,. .... 

...... ,_llllw' ........... , .... _, ...... .... ...... _. ............ _ 
llatdllty601Ht 
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ALASKA 

Sleeping Lady Brewing Co./ 
Snow Goose Restaurant 
Anchorage 

ARIZONA 

Barley Brothers Brewery 
Lake Havasu City 

BJ's Restaurant & Brewery 
Chandler 

BJ's Restaurant & Brewhouse 
Mesa, Phoenix, Tuscan 

Gordon Biersch Brewery Restaurant 
Tempe 

Mudshark Brewing Co. 
Lake Havasu City 

Old Chicago 
Chandler, Tuscan 

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 

Anderson Valley Brewing Co. 
Boonville 

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

BJ's Restaurant & Brewery 
Brea, Laguna Hills, 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, Palmdale, 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 

Stone Brewing Co./Stone Brewing World 
Bistro & Gardens 
Escondido 

COLORAOO 

Backcountry Brewery 
Frisco 

BJ's Restaraunt & Brewery 
Boulder 

BJ's Restaraunt & Brewhouse 
Aurora, Westminster 

Breckenridge Brewery 
Denver 

Breckenridge Brewery & Pub 
Denver 

Boulder Beer Co. 
Boulder 

Dillon Dam Brewery 
Dillon 

Dry Dock Brewing Co. 
Aurora 

Glenwood Canyon Brewing Co. 
Glenwood Springs 

Gordon Biersch Brewery Restaurant 
Broomfield 

Great Divide Brewing Co . 
Denver 

Great Northern 
Denver 

Hops Grillhouse and Brewery 
Golden, Littleton, Northglenn 

l e ft Hand Brewing Co. 
Longmont 

New Belgium Brewing Co. 
Fort Coffins 

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 

Palisade Brewery 
Palisade 

Phantom Canyon Brewing Co. 
Colorado Springs 

Pumphouse Brewery & Restaurant 
Longmont 

Redfish New Orleans Brewhouse 
Boulder 

Redstone Meadery 
Boulder 

Rock Bottom Restaurant & Brewe ry 
Colorado Springs, Denver, Englewood, 
Westminster 

Rockyard Brewing Co. 
Castle Rock 

Rosie's Brewpub 
Leadville 

San Luis Valley Brewing Co. 
Alamosa 

Ska Brewing 
Durango 

Smugglers Brewpub & Grille 
Montrose, Telluride 

Wynkoop Brewing Co. 
Denver 

CONNECTICUT 

Cambridge House Brew Pub 
Granby 

Hops Grillhouse and Brewery 
Manchester, Newington 

Willimantic Brewing Co ./ 
Main Street Cafe 
Willimantic 

OELAWARE 

Dogfish Head Brewings & Eats 
Rehoboth Beach 

Dogfish Head Craft Brewe ry 
Milton 

Iron Hill Brewery and Restaurant 
Newark, Wilmington 

Stewarts Brewing Co. 
Bear 

FLORIDA 

A1A Ale Works 
St. Augustine 

Big River Grille & Brewing Works 
Lake Buena Vista 

BJs Restaurant & Brewhouse 
Citrus Park, Pinella Park 

Gordon Biersch Brewe ry 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 
Jacksonville 

GEORGIA 

Gordon Biersch Brewery Restaurant 
Atlanta 

Moon River Brewing Co. 
Savannah 

Rock Bottom Restaurant & Brewe ry 
Atlanta 

HAWAII 

Gordon Biersch Brewery Restaurant 
Honolulu 

Kona Brewing Co. 
Kailua-Kana 

Maui Brewing Co. 
Lohaina-Maui 

IDAHO 

Old Chicago 
Boise (2) 

ILLINOIS 

Brass Restaurant & Brewery 
South Barrington 

Flossmoor Station Brewing Co. 
Flossmoor 

Goose Island Beer Co. 
Chicago (2) 

Granite City Food and Brewery 
Cherry Valley 

Rock Bottom Restaurant & Brewery 
Chicago, Warrenville 

INDIANA 

Badaboomz Ale House and Grill 
Indianapolis 

Power House Brewing Co.'s 
Columbus Bar 
Columbus 

Rock Bottom Restaurant & Brewery 
Indianapolis (2) 

Upland Brewing Co. 
Bloomington 

IOWA 

Court Avenue Brewing Co. 
Des Moines 

Granite City Food a nd Brewery 
Cedar Rapids, Clive, Davenport 

Old Chicago 
Bettendorf 

Raccoon River Brewing Co . 
Des Moines 

Rock Bottom Restauran t & Brewery 
Des Moines 

KANSAS 

Goebel Liquor (Rob's Other World) 
Wichita 

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 

MAINE 

Sebago Brewing Co. 
Gorham, Portland, South Portland 

MARYLAND 

Dogfish Head Alehouse 
Gaithersburg 

Flying Dog Brewery/Wild Goose Brewe ry 
Fredrick 

Hops Grillhouse and Brewery 
Owings Mills 

Rock Bottom Restaurant & Brewery 
Bethesda 

MASSACHUSETTS 

Boston Beer Co. 
Boston 

Cambridge Brewing Co. 
Cambridge 

Rock Bottom Restaurant 
& Brewery 
Boston, Braintree 

MICHIGAN 

Arbor Brewing Co. 
Ann Arbor 

Big Buck Brewe ry & Steak House 
Auburn Hi/is, Gaylord 

Hereford & Hops Steakhouse 
& Brewpub 
Escanaba 

Saugatuck Brewing Co. 
Saugatuck 



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

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

Rock Bottom Restaurant & Brewery 
Minneapolis 

MISSOURI 

75th Street Brewery 
Kansas City 

Granite City Food and Brewery 
Kansas City (Zona Rosa) 

Old Chicago 
Columbia 

MONTANA 

Bitter Root Brewing Co. 
Hamilton 

Madison River Brewing Co. 
Belgrade 

NEBRASKA 

Granite City Food and Brewery 
Lincoln, Omaha 

Old Chicago 
Lincoln (2), Omaha (4) 

Thunderhead Brewing Co. 
Kearney 

Upstream Brewing Co. 
Omaha (2) 

NEVADA 

BJs Restaurant & Brewery 
Reno 

BJ's Restaurant & Brewhouse 

Las Vegas 

Chicago Brewing Co. 
Las Vegas 

Gordon Biersch Brewery Restaurant 
Las Vegas 

Rosemary's Restaurant 
Las Vegas 

NEW HAMPS HIRE 

The Portsmouth Brewery 
Portsmouth 

NEW JERSEY 

Ale Street News 
Maywood 

Triumph Brewing Co. 
Princeton 

NEW MEXICO 

Blue Corn Cafe & Brewery 
Santa Fe 

Chama River Brewing Co. 
Albuquerque 

Brooklyn Brewery 
Brooklyn 

CH Evans Brewing Co. at the 
Albany Pump Station 
Albany 

Crooked Rooster Brewpub 
Watkins Glenn 

Ellicotville Brewing Co. 
Ellicotville 

Great Adirondack Brewing Co. 
Lake Placid 

Hop Devil Grill 
New York, New York 

Lake Placid Craft Brewing Co. 
Plattsburgh 

Lake Placid Pub & Brewery 
Lake Placid 

Matt Brewing Co , 
Utica 

Rohrbach Brewing Co. 
Rochester 

Roosterfish Brewing Co. 

Watkins Glenn 

Southampton Publick House 
Southampton 

Wildflower Cafe 
Watkins Glenn 

NORTH CAROLINA 

Barleys Taproom 
Asheville 

Hops Grillhouse & Brewery 
Matthews 

Rock Bottom Restaurant & Brewery 
Charlotte 

NORTH DAKOTA 

Granite City Food and Brewery 
Fargo 

OHIO 

BJ's Restaurant & Brewhouse 
Columbus 

The Brew Keeper 
North Ridgeville 

The Brew Kettle, Taproom & 
Smokehouse 
Strongsville 

Gordon Biersch Brewery Restaurant 
Columbus 

Rock Bottom Restaurant & Brewery 
Cincinnati, Cleveland 

Willoughby Brewing Co. 
Willoughby 

BJs Restaurant & Brewhouse 
Norman, Oklahoma City 

OREGON 

BJ's Pizza & Grill 
Eugene 

BJ's Restaurant & Brewery 
Portland (2) 

Deschutes Brewery & Public House 

Bend 

Eugene City Brewery 
Eugene 

House of Spirits (Rogue Ales) 
Newport 

Laurelwood Public House & Brewery 
Portland 

Old Chicago 
Beaverton, Gresham, Portland (2) 

Pelican Pub & Brewery 
Pacific City 

Rock Bottom Restaurant & Brewery 
Portland 

Rogue Ales Brewery & Headquarters 
Newport 

Rogue Ales Public House 
Newport 

Rogue Distillery and Public House 
Portland 

PENNSYLVAN IA 

Barley Creek Brewing Co. 
Tannersville 

The Brewerie at Union Station 
Erie 

Hereford and Hops Steakhouse and 
Brewpub 
Cranberry Township 

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

Rock Bottom Restaurant & Brewery 
King of Prussia, Pittsburgh 

Triumph Brewing Co. 
New Hope 

SOUTH CAROLINA 

Hops Grillhouse & Brewery 
Spartanburg 

SOUTH DAKOTA 
Granite City Food and Brewery 
Sioux Falls 

TENNESSEE 

Big River Grille & Brewing Works 
Chattanooga, Nashville 

Bluewater Grille 
Chattanooga 

Boscos Brewing Co. 
Memphis, Nashville 

BJ's Restaurant & Brewhouse 
Addison, Austin, Clear Lake, East Plano, El 
Paso, Lewisville, McAllen, South Arlington, 
Sugar Land, Temple, Willowbrook 

Blue Star Brewing Co. 
San Antonio 

Uncle Billy's Brew & Que 
Austin 

UTAH 

Bohemian Brewery & Grill 
Salt Lake City 

Moab Brewery 
Moab 

Squatters Pub Brewery 
Salt Lake City, Salt Lake Airport 

Uinta Brewing Co. 
Salt lake City 

VERMONT 

Rock Art Brewery 
Morrisville 

VIRGINIA 

Gordon Biersch Brewery Restaurant 
McLean, Virginia Beach 

Hops Grillhouse & Brewery 
Alexandria, Richmond 

Rock Bottom Restaurant & Brewery 
Arlington 

WASH INGTON, D.C. 

Gordon Biersch Brewery Restaurant 
Washington, D. C. 

WISCONSIN 

Granite City Food and Brewery 
Madison 

Hereford & Hops Steakhouse 
& Brewpub 
Wausau 

Milwaukee Ale House 
Milwaukee 

Northwoods Brewpub & Grille 
Chetek, Eau Claire 

Old Chicago 
Green Bay, Madison 

Rock Bottom Restaurant & Brewery 
Milwaukee 

Stone Cellar Brewpub 
Appleton 

WYOMING 

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

CANADA 

Cameron's Brewing Co. 
Oakville, ON 

acceptable when used moderately Like its 
predecessors, brown porter is still a session 
ale , and therefore should not exceed an 
original gravity of 1052; finishing gravity is 
generally 1008 to 1014, leaving 4- to 5.4-
percent alcohol by volume. 

Hop character can either be low, letting 
the dark grains provide balance, or very 
high in aroma, Oavor and bitterness (!BUs 
25-50+). Hops can be English, American 
or both. Some of the more popular mod-

ern American examples of robust porter 
are aggressively hopped, including dry 
hops , and feature enough black malt to 
give the resulting beer a tar-black appear­
ance (22 to 35+ SRM is allowed). Alcohol 

Robust porters have a fairly wide range , 
but all share a common trait in malt char­
acter, namely a relatively strong burnt 
black malt or roast Oavor. Too much roast 
barley, however, and you are getting into 
stout territory-robust porters can have 
some roastiness, but their main distinction 
from stouts is in the amount of roast. 
Other malts may play supporting roles , so 
a robust porter may be dry or sweet, 
grainy, bready, toffee-like, or thin or rich in 
body Adjuncts are allowable . 

HOME BREWERS!. 
Since 1979, William's Brewing has been the leader 
in direct home brewing sales. We feature a huge line 
of home brewing, winemaking, and coffee roasting 
equipment. Browse our extensive website or request 
our free catalog today! 

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

2594 Nicholson St. • San Leandro • CA • 94577 



--------

can also vary widely (4.8- to 6-percent by 
volume) , with original gravity varying 
from 1.048 to 1.065 , finishing from 1.012 
to 1.016. 

Baltic porters are basically strong, dark 
lager beers , and are quite different from the 
other two subcategories, though the malt 
profile more nearly resembles brown 

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. 
-----------------

Personal attention to your brewing & winemaking needs 

Brown Porter 
Recipe is based on "Who'sYourTaddy 
Porter" from Brewing Classic Styles by 
Jamil Zainasheff and John Palmer. 

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

2 cans 

1.0 lb 

1.0 lb 

10.0 oz 

2.0 oz 

0.5 oz 

Coopers Light Malt Extract 

(7.5 lb, or 3.4 kg) 

(0.45 kg) Brown Malt 

(0.45 kg) Crystal Malt (55 L) 

(0.28 kg) Chocolate Malt 

(475 L) 

(57 g) *Golding hops, 4.75% 

alpha acid (60 min) 

( 14 g) *Golding hops, 4.75% 

alpha acid ( I 0 min) 

Wyeast I 028 London Ale 

Yeast o r White Labs WLPO 13 

London Ale Yeast 

Coopers Brewery 

Carbonation Drops for bot­

tling 

Original Specific Gravity: 1.057 

Final Specific Gravity: 1.013 

IBU: 27.5 

ABV:5 .2% 
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Directions 
Steep grains in 2 gallons (7.6 L) cool water; 

heat to 170° F (7r C) strain and sparge with 

2/3 gallon (2.5 L) hot water. Stir in malt 

extract and bring to a boil. Add bittering hops 

and bo il for 50 minutes, then add aroma hops 

and continue bo iling for I 0 minutes. Cool the 

wort, then pour into ferm enter with enough 

cold water to make 5.5 gallons (21 L). Aerate 

and pitch yeast when temperature drops to 
67° F ( 19° C). Ferment at 67° F ( 19° C) for 

one week or until fermentation is complete. 
Age in secondary for one week at 67° F ( 19° 

C). Prime with Coopers Brewery carbonation 

drops at bottling. 

*Use a similar aroma hop if Golding hops 

are unavailable. 

AMERICAN HOMEBREWERS 
ASSOCIATION CLUB ONLY 
COMPETITION 
For more informatio n, visit www.been own.org/ 
home-brewing/club.html 

Category 12 Porter 

This competition covers BJCP Category 12 
beer styles . Entries are due by March 21 . 
Judging will be held March 29. Entry fee is $7. 

Shipping/Drop-off Location: 

Ron Smith 

Market Wise Solutions 

484 3 West I 06th Street 

Zionsville, IN 46077 

Hosted by Ron Smith and the Foam Blowers 
of Indiana (FBI) of Indianapolis, Ind. For more 
information contact Ron Smith at ron­
smith@marketwisesolutions.com. 

porter. One could think of them as a strong 
version of schwarzbier, but their grain bill 
should produce a beer that is dark brown, 
not black (17 to 30 SRM). Lager smooth­
ness is an important trait here. No burnt or 
roast character should be evident in a Baltic 
porter, but chocolate, coffee, molasses, 
dark fruit, caramel, toffee , licorice and even 
port-like vinous flavors are all welcome. In 
fact , layered complexity of these flavors 
along vvi.th a healthy dose of alcohol defines 
a good Baltic porter. Base malts are usually 
Vienna or Munich, to develop the dark 
malt complexities. 

Hops (Continental varieties should be 
used rather than American) should only be 
present in the background, to balance 
vvi.thout intruding too much on malt com­
plexity. Adjuncts may be used with 
restraint, but take care not to thin the beer 
too much. Original gravity can be as low as 
1.060, but is commonly closer to 1.090, 
finishing in the range of 1.016 to 1.024. 
Likewise, an alcohol content as low as 5.5 
percent by volume is within the style , and 
may go as high as 9.5 percent, but nearly 
all Baltic porters weigh in between 7 and 
8.5 percent. !BUs are typically between 20 

and 40. 

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

www.beertown. org 





Shipping/Drop Off Mor(h 31-April 11 
NHC 2008 
Snow Goose Brewpub 
Attn: Steve Schmitt 
717 West Third Ave 
Anchorage, AK 99501 

, . .. _ 
~ • 

NHC 2008* 
AleSmith Brewing Co. 
9368 Cabot Dr 
San Diego, CA 92126 

*California entrants see www.beertown.org 
for list of zip codes in these regions. 

NHC 2008 
Breckenridge Brewery 
Attn: Wayne Russell 
471 Kalamath St 

Denver, CO 80204 

Entries must be submitted to the proper regional site for your state. 

Shipping Mor(h 10-21 ONLY 
NHC 2008 
Pyramid Brewery 
Attn: Art Dixon 
91 South Royal Brougham 
Seattle, WA 98134 

NHC 2008* 
Beer, Beer, 
& More Beer 
975 Detroit Ave, Ste. D 
Concord, CA 94518 

ALES Competition 
Entries due April 3, 2008 
The Bushwakker 
2206 Dewdney Ave 
Regina, SK S4R IH3 
See www.alesclub.com 
for entry details. 

~-----

Ship-to Lo(otion Only 
NHC 2008 
Northern Brewer -
Warehouse 
1945 W. Co Rd C2 
Roseville, MN 551 13 

Drop-off Lo(otion Only 
Northern Brewer - Store 
1 150 Grand Ave 
St. Paul, MN 551 05 

NHC 2008 
Two Brothers 
Brewing Co. 
Attn: Gabe Nanni 
30 W 315 Calumet Ave 
Warrenville, IL 60555 

NHC 2008 
Home Sweet Homebrew 
2008 Sansom St 
Philadelphia, PA 19103 

NHC 2008 
Columbus Brewing Co. 
Attn: NHC East Region Entries 
535 Short St 
Columbus, OH 43215 

NHC 2008 
Sweeney's 
Attn: Ben Sweeney 
1705 Gwen Dr 
Wake Forest, NC 27587 

M1 ......... ".._ ..... 



www.bee n own.org 

€~3! I i§)(ffi1D i t*Ml411 i ID 
251 Lamp & Lantern Village 

St. Louis, MO 63017 
(888) 622-WINE 

FAX (636) 527-5413 
info@wineandbeermaking.com 
www.wineandbeermaking.com 

TheComple e 
Source for eer, 

Wine & Meadma e 
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S etting up a homebrew kegerator can be a 
rewarding Saturday afternoon project. The 

real benefit of a homebrew kegerator is eeno more 
bottling," or at least you only need to bottle your 
beer for competitions and friends. Also, there is 
also a certain amount of satisfaction to drawing a 
glass of your own beer from your kegerator. 

Refrigerator 
The most important part of your kegerator is the refrigerator itself. Used refrig­

erators can be an excellent deal but it's wise to do some basic checking before 

hauling your $45 find home. Bring along a thermometer to measure the inside 

temperature of the refrigerator. If it's not running, have the seller plug it in and 

come back an hour later. If the inside temperature does not cool to at least 45° 

F, walk away. Also, examine the seal around the door. If you see signs of rust, 

the door gasket is probably leaking. You can also check the door gasket by clos­

ing the door on a dollar bill and then trying to pull it out in several places. The 

dollar bill should not pull out easily. 



~-

0 
Kegerator Conversions 
All kegerator conversions contain the same basic elements. 

Converting a refrigerator into a kegerator 
involves building a shelf for the kegs (if 
you need one), initially placing the kegs 
inside and routing the C02 lines , dlilling 
a hole for the main C02 line (if the C02 

tank will be outside the refrigerator) and 
mounting the faucets or beer tower. 

Before converting a refrigerator, it's impor­
tant to follow a couple of simple rules. 
First, never drill or cut into a refrigerator 
that is plugged in. Second, before drilling 

C02 tank: 
Most often a 5-pound tank, but some­
times a 20-pound tank. A 20-pound C02 
tank will .be the most economical to fill or 
exchange, but a 5-pound C02 tank will be 
much easier to handle and can often be 
placed inside the kegerator with the kegs. 

C02 regulator: 
The lowest cost regulators will have only a 
single gauge that will display your regula­
tor setting. Even though a two-gauge reg­
ulator will cost a little more , it is worth it 
because the second gauge (the tank 
gauge) will tell you when your C02 tank 
is close to empty 

or cutting into a refrigerator, find out 
where the refrigerant lines are (see the 
sidebar for tips). The last thing you want 
to do is to drill into the side of a refriger­
ator and be greeted with a hiss , the sound 
of escaping freon! 

If installing a beer tower, you must cut a 
hole in the top of the refrigerator or freez­
er that is close to the same size as the 
opening in the bottom of the tower. This 
lets cold air circulate into the bottom of 

www. Homebrew.com 
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800-365-2739 I order line 

704-52 7-233 7 I help line 

704-52 7-5070 I fax line 

Homebrew Adventures 

114 Freeland Lane Suite E 

Charlotte, NC 28217 

March/April 2008 

C02 lines: 
Most often a single line or a line with a tee 
for multiple kegs. Most of the time the 
line is l/4" ID. Some more extravagant 
multi-keg conversions run their C02 

through a manifold with an individual 
shutoff and check valve for each keg. 

C02 disconnects: 
These attach the C02 lines to the 
Cornelius kegs. C02 disconnects also 
incorporate their own internal shutoff 
valves that turn off the C02 when discon­
nected from a keg. 

the tower, keeping the beer shanks and 
beer lines cold. Beer faucets that are 
installed through the refrigerator side or 
door are mounted through 7/8" holes. It's 
much easier to drill a smaller hole from 
the inside first, then drill the 7/8" hole 
from the outside. This will guarantee that 
no shelves or brackets get in the way of 
the beer shanks. A pony tap-based sys­
tem is the easiest to install because in 
most cases, you can place everything 
inside the refrigerator. But this is the 
most inconvenient kegerator conversion 
because you have to open the refrigerator 
door to draw a beer. (For detailed 
instructions on constructing a kegerator, 
go to www.kegkits.com.) 

www.beertown.org 



Cornelius (or Corny) keg: 
There are two choices here, pin lock 
(Coke) or ball lock (General Beverage or 
Pepsi). The difference between the two 
systems is how the disconnects attach to 
the keg. With pin lock, a collar is twisted 
to lock the disconnects onto the keg. With 
ball lock, a collar is lifted and then 
dropped down to lock the disconnects 
onto the keg. Both systems are available 
new or used. 

Liquid disconnects: 
These attach the beer lines to the 
Cornelius kegs. And just like the C02 dis­
connects, the liquid disconnects also 
incorporate their own internal shutoff 
valves that turn off the beer when discon­
nected from a keg. 

Balancing Your System 
It's nice to be able to hold a glass under 
your beer faucet, pull the tap handle and 
watch a 12-ounce glass of beer fill , leaving 
a 1/2" of head on top of the glass. But this 
does not come about by accident. Two 
things are required-proper carbonation 
and a properly balanced system. 

To achieve proper carbonation , your 
homebrew must be carbonated (depend­
ing on style) to somewhere around 2.5 
volumes of C02. Using a carbonation 
chart makes carbonation easy to calcu­
late (see Table 1). You only need to know 
the temperature of your beer and your 
regulator pressure to look up your car­
bonation level. Or you can look up your 
refrigerator temperature, follow the chart 
to the desired carbonation level and then 
follow over to the ideal regulator pres­
sure setting. 

To balance your system, you need to 
measure the inside temperature of your 
kegerator and then use a carbonation 
chart to determine the ideal setting for 
your C02 regulator. In most cases, this 
setting will be between 9 and 12 PSI 
(depending on temperature). If you had 
free flowing beer, even at 9 PSI, the beer 
would pour out of the faucet too fast and 
you would have a serious foaming prob-

www.beertown .org 

Beer line: 
This should always be 3/16" lD 
and should be heavy beer line or 
BIB tubing. The 3/16" tubing is small 
enough to slow the beer down on the 
way to the tap, helping to prevent foam­
ing. The ideal length for reducing foaming 
while still maintaining a decent pour 
speed is usually 5 to 6 feet. 

Beer faucets: 
Can be a beer tower, commercial style 
beer faucets or low-cost "pony" taps (also 
kno·wn as "picnic taps" or "cobra taps"). 

lem. A properly balanced system works by 
slowing the beer as it flows to the faucet. 
A length of 3/1 6" beer line is the ideal tool 
for slowing the beer because it provides a 

gradual drop in pressure from the keg to 
the tap. In all but the most carbonated 
beers being delivered by 9-12 PSI , the 
ideal length is 6 feet. If you prefer your 

~!?~ 
"You can't buy what you can brew" 

Special retail store program 
(E-mail for details) 

Mash Lauter Tun 

Holds 35 lbs 
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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beer in the 45-50° F range , the 
beer line will need to be about 8 
feet. This is because the ideal 
pressure for 45° F beer is about 
15 PSI , requiring a little more 
pressure drop and a longer line 
to the faucet. Beer towers need a 
little less restriction because the 
beer is also being pushed uphill 
to the tower and most beer tow­
ers come with a 5-foot beer line . 

Locating the Refrigerant Lines 
Before drilling holes in your new or used refrigerator, you need to determine where any refrig­
el·ant lines may be. If you don't and you drill or cut into one of them, you'll instantly turn your 
kegerator into a piece of roadside art. 

All refrigerators and freezers have an inside coil, an outside coil and a compressor. There will be 
a pressurized refrigerant line running from the compressor to the outside coil, a second line 
connecting the outside and inside coils together, and a third line connecting the inside coil to 
the compressor. Convertible refrigerators can be separated into four types, with each type hav­
ing its own refrigerant line routing. These include small countertop refrigerators that are about 
4.7 cubic feet with no freezer compartment, full-size refrigerators with top side freeze1·s, chest 
freezers, and upright freezers without refrigerant lines built into the shelves. 

With any refrigerator or freeze1; the door is the safest place to drill because it will never have 
any refrigerant lines. You do need to watch for elect1·ical wiring in any door with a built-in ice 
and water dispenser. 

Countertop Refrigerator: Countertop refrigerators are most often converted into a 
kegerator with a beer tower on top. These refrigerators fall into two groups, those with a full 
height black coil on the back and those with no coil on the back. The inside coil is easy to iden­
tify-it's the plate that sits across the inside back of the unit. 

If your refrigerator has a full height coil in the back, there should be no problem drilling through 
the top or either side of the refrigerator. If your refrigerator does not have a coil on the back, 
it has a coil in either side connected with a small tube that runs across the top of the refriger­
ator. This line can be found and marked by removing the decorative top, plugging in the refrig­
erator and then immediately feeling around the top. Very shortly, you will feel a warm strip that 
runs across the top. The center of this strip is the refrigerant line . Mark it with a piece of tape . 

Full-size Refrigerator: The inside coil of a full-size refrigerator will be wrapped around 
the freezer. The outside coil on most will be on the back of or underneath the unit with a fan. 
In either case, you can easily see the coils. It's safe to drill through the sides of any of these with 
one exception. Many of these refrigerators have a low current coil on the outside that is used 
to warm the cabinet and prevent sweating. Drilling into this coil could cause a serious electri­
cal shock. Always unplug the refrigerator before drilling into th e cabinet. 

Chest Freezer: The inside and outside coils always wrap around the cabinet in a chest 
freezer. Because of the way the refrigerant lines are usually run, I don't recommend trying to 
drill through the sides of a chest freezer. Instead, you need to build a collar out of 2x4s or 2x6s 
and mount your faucets through the collar or install a beer tower on the freezer lid. 

Upright Freezer: An upright freezer may have coils similar to the arrangement in a chest 
freezer or it may have a coil in the back and a circulating fan inside. If no coils are visible, the 
only option is drilling through the door. If the upright freezer has a full-length coil on the back 
and a circulating fan inside, it is safe to drill through either side. 

ZYMURGY March/April 2008 

Note, there is no way to pour overcarbon­
ated beer without foaming problems 
because the beer will foam in the hose on 
the way to the beer faucet. 

"Pony" tap (also known as "picnic taps" or 

"cobra taps") 

Kegerator on the inside 

Kegerator from the outside 

\VW\V.beenown.org 



Cleaning your Kegerator 
just like any commercial draft system, the 
cleanliness of your kegerator will affect 
the taste of your beer. But cleaning does 
not have to be a major chore if you follow 
a few basic rules. First, after you are done 
assembling your kegerator, put sanitizer 
in a clean Cornelius keg and use C0 2 
pressure to flu sh it through all of your 
taps. Then follow with clear water. 

The next step is to attack contamination at 
its source-the beer faucets. Think about 
the vvay a beer faucet works-you draw a 
glass of beer and walk away But what did 
you just walk away from? You left the 
entire inside and front area of the faucet 
wet with beer and its just waiting for some 
microbe or mold to come along and start 
growing. And when something does come 
along, it will grow 1ight past your beer 
faucet and into your beer line. 

Fortunately, the solution is very simple. 
The only tools you need are a spray bottle 
filled with cheap vodka and a dish towel. 
At least every two clays (every clay is even 
better), place the towel under the faucets 
and use the sprayer to flush out the mouth 
of your beer faucets. The alcohol in the 
vodka will act as a food-safe sanitizer while 
the water flushes out any beer residue. 

The next step to cleaning is to routinely 
flush the entire system with sanitizer. You 
don't need any special tools or a cleaning 
kit for this. just use one of your Cornelius 
kegs to flush the system just like you did 
when you first assembled your kegerator. 

Your beer faucets can be periodically disas­
sembled and cleaned, but never use a beer 
line brush on the inside of your beer lines. 
A brush could scratch the inside surface, 
giving bacteria a place to grab onto. 

The final step is to replace all of your beer 
lines about every two years to prevent the 
buildup of beer stone. 

Tom Hargrave has been brewing beer 

since 1977. His favorite beers are 

lagers, particularly a good Marzen or 

bock. He originally began offering com­

plete kegerator kits on eBay, but soon 

launched www.kegkits.com, which also 

sells homebrew ingredients. [W) 

www.beenown.org 

Table 1: 
Pressure Required for Desired Carbonation 
Directions: Look down the left column to find your keg temperature, and read across to the 
number in the column corresponding to the desired carbonation level. That number is the C02 
pressure to apply to the beer, in psi. 

Temp Volumes of C02 desired 
(oF) 2 2.1 2.2 2.3 2.4 2.5 2.6 2.7 2.8 2.9 3 

32 3.5 4.4 5.4 6.3 7.3 8.2 9.2 10.1 11 .0 12.0 12.9 
34 4.3 5.3 6.3 7.3 8.2 9.2 10.2 11 .2 12.1 13.1 14.1 
36 5.1 6.2 7.2 8.2 9.2 10.2 11 .2 12.3 13.3 14.3 15.3 
38 6.0 7.0 8.1 9.1 10.2 11 .2 12.3 13.3 14.4 15.4 16.5 
40 6.8 7.9 9.0 10.1 11 .2 12.3 13.4 14.4 15.5 16.6 17.7 
42 7.7 8.8 10.0 11 .1 12.2 13.3 14.4 15.5 16.7 17.8 18.9 
44 8 .6 9.7 10.9 12.1 13.2 14.4 15.5 16.7 17.8 19.0 20 .1 
46 9.5 10.7 11 .8 13.0 14.2 15.4 16.6 17.8 19.0 20.2 21 .3 
48 10.4 11 .6 12.8 14.0 15.3 16.5 17.7 18.9 20 .1 21.4 22.6 
50 11 .3 12.5 13.8 15.0 16.3 17.6 18.8 20.1 21 .3 22 .6 23.8 
52 12.2 13.5 14.8 16.1 17.3 18.6 19.9 21.2 22.5 23.8 25.1 
54 13.1 14.4 15.7 17.1 18.4 19.7 21.1 22.4 23.7 25.0 26.3 
56 14.0 15.4 16.7 18.1 19.5 20.8 22.2 23.6 24.9 26.3 27.6 
58 15.0 16.4 17.8 19.2 20.6 21 .9 23.3 24.7 26.1 27.5 28.9 
60 15.9 17.3 18.8 20.2 21 .6 23.1 24.5 25.9 27.4 28.8 30.2 
62 16.9 18.3 19.8 21 .3 22.7 24.2 25.7 27.1 28.6 30.0 31 .5 
64 17.8 19.3 20.8 22.3 23.8 25 .3 26.8 28.3 29.8 31 .3 32.8 
66 18.8 20.3 21 .9 23.4 25.0 26.5 28 .0 29.6 31 .1 32.6 34.1 
68 19.8 21.4 22 .9 24.5 26.1 27.6 29.2 30.8 32.4 33.9 35.5 
70 20 .8 22.4 24.0 25 .6 27 .2 28.8 30.4 32.0 33.6 35.2 36.8 
72 21 .8 23.4 25 .1 26.7 28.4 30.0 31.6 33.3 34.9 36.5 38.2 
74 22.8 24.5 26.2 27.8 29.5 31 .2 32.9 34.5 36.2 37.9 39.5 
76 23.8 25 .5 27.2 29.0 30.7 32.4 34.1 35.8 37.5 39.2 40 .9 
78 24.9 26.6 28.4 30.1 31 .8 33.6 35.3 37.1 38.8 40 .5 42.3 
80 25.9 27.7 29.5 31.2 33.0 34.8 36.6 38.3 40.1 41.9 43.7 

Table, developed by Alan Edwards, originally appeared in September/October 200 I Zymurgy. 

IT ALL BEGAN ON A 

BREW-MAGIC" SYSTEM 
bSt~abcn 

Sam Calagione, avid home-brewer, 
opened Ooglish Head Cralt Brewery 

in 1995, brewing three times a day on 
his original Brew-Magic System. 

________J SAM IS PICrU RED HERE Wl rH HIS HEW 
~ VISIO N SERIES BREW-MAG IC SYSfEM 

"It made me a better brewer and 
allowed me to experiment and refine my 
recipes at an affordable batch size. For 
accuracy and repeatabil ity, there's just 
no compari son! I highly recommend 
the Brew-Magic for anyone interested 
in taking their homebrewing ski lls to 
the next l evel ~ ' 

BREW-MAGIC .COM 
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USING A NITRO TAP 

BY AMAHL TURCZYN SCHEPPACH 

~ is nothing quite like a perfectly poured pint of dry stout from a nitrogen blend tap. Several other 

/.1:
1

;;;les are also appropriate for a "nitro" tap as well: Boddington's, Irish red ale, and even some Scottish 

ales do very well with this kind of tap setup, but achieving the perfect pour at home isn't just a matter of 

getting the correct kegging equipment and brewing an appropriate style of beer. You will need to balance 

several key elements and perfect your pouring technique to reach Nitro Nirvana. 



Nitro taps work by forcing carbonated beer through a perforated restrictor plate . This breaks the C02 out 

of solution and causes that famous cascade of fine bubbles in the glass. Those bubbles rise slowly to the sur­

face of the beer to form a rich, velvety layer of foam. It is important to note that by removing the restrictor 

plate, a nitro tap will function quite well as a normal tap, so it is not necessary to only use it for these types 

of beer. 

You will also need a tank of 75-percent 
nitrogen to 25-percent C02 blended gas 
(sometimes called "Guinness gas") and a 

regulato r. While most gas blend cylinders 
have a valve for use with a nitrogen regu­
lator (CGA-580 threads), there are some 

companies that supply gas blend cylin­
ders with a valve for use with a C02 reg­
ulator (CGA-320 threads) If the valve on 
the cylinder is for nitrogen and you 
already have a C02 regulator, you can eas­

ily fit your C02 regulator to a nitrogen 
valve cylinder by using an adapter. All this 
equipment is readily available from weld­
ing supply sto res . You 'll also need thermo­
stat -controlled refrigeration- a "kegera­
tor" setup is recommended. 

Most nitro beers are poured at 42° F This 

is the best compromise between getting a 
full-Oavored beer and one that will pour 
correctly. Since we're pouring homebrew 
here, and most of us have neither the 
equipment nor the desire to pas teurize or 
steti le filter our beer, this temperature is 
also low enough to keep most ale yeasts 
dormant. (At higher temperatures, extra 
carbonation as the beer conditions in the 
keg can make it harder and harder to 

avoid foaming over time.) It's also impor­
tant to note th at the beer temperature 
needs to be maintained all the way to the 
tap . With a kegerator setup , this is pretty 
easy, but if your dispense lines travel from, 
say, a cold room to a bar top tap manifold , 
you will have to come up with a creative 
way to keep the beer in the lines chilled . 

The second element is pressure. With a 
75/25 blend of nitrogen and carbon diox­
ide, you'll want to dispense at a pressure of 
38 PSI. Please note that this is a much 
higher head pressure than recommended 
for beers dispensed with pure C02-they 

would quickly overcarbonate. The reason a 
nitrogen blend is used is because nitrogen 
gas doesn't dissolve into beer nearly as 
readily as C02, so you are able to maintain 
the necessarily high pressure to push the 
beer through the restrictor plate wi thout 
causing your beer to overcarbonate. 

That brings us to the next element , which 

is the level of carbonation in your h ome­
brew. Anything over 2 volumes of C02 
will cause foaming with a nitro tap at the 
recommended head pressure. (One liter of 
liquid with two liters of C02 dissolved 
into it is said to be at a carbonation level 
of 2 volumes of C02 .) There are further 

complications here, like beer viscosity, but 
in general 1.5 volumes should get you 
close to a classic pour at this pressure, 

Irish Red Ale 
Recipe for S U S. gallons ( 19 liters) 

Ingredients 
7.0 lb (3.18 kg) pale ale malt 
6.0 oz ( 170 g) 90°L caramel malt 
6.0 oz (170 g) 5s·L crystal malt 
6.0 oz ( 170 g) 1 O"L crystal malt 
3.0 oz (95 g) I 50"L crystal malt 
4.0 oz ( 113 g) roast barley 
1.0 lb (0.45 kg) flaked barley 
0.5 oz ( 14 g) Northern Brewer pellet 

hops (9% alpha add) 60 min 
1.0 oz (28 g) Fuggle pellet hops (5% 

alpha acid) I 5 min 
2.0 oz (56 g) East Kent Golding hops 

(5.5% alpha acid) I min 
Irish ale yeast 

Original Ta~t Gravity: 1.052 
IBUs: 35 
SRM: 22 

JWcrcJ~£f$~ 
Pt;pc/Pcrtfl' 

Step one: 
Start with a clean pint glass. Place the glass at a 
45• angle, one inch below the faucet. Do not let 
the glass touch the faucet. Open the faucet all 

the way. After the glass has filled three-quarte rs 
of the way, close the faucet completely and put 

the glass down. The beer will cascade into a 
foamy head that will fill the glass to the brim, 

and will then gradually settle. 

Step two: 
When there is a clear division between the 

beer and the foam, open the tap completely and 
direct the stream of beer straight down the 

middle of the glass . Fill the glass completely. A 
proper two-step pour will take approximately 

two minutes. For best results, don't rush it. 

Directions 
Mash grams at 152" F (67• C) for one hour. 

Mash out for I 0 minutes at I sa• F (70° C). 
Sparge and boil for 90 minutes adding hops at 
specified intervals. 

Extract Recipe: Substitute 5.5 lb light 
malt extract syrup for pale malt and flaked 
barley. Steep spedalty grains in 160• F (J I o C) 
brewing water for 30 minutes. Strain, rinse 
and remove grains. Dissolve extract and pro­
ceed with boll. 



Simulate the Bourbon cask experience 
without having to make 55 gallons 

using the Irish Reel Ale recipe. Obviously, 
under-carbonation is preferable to over­
doing it-it is much easier to put a little 
more gas into solution with forced car~ 

bonation than it is to remove it! 

Amber, Gold & Brown Malt 

• Crystal, Wheat, Aromatic, 

& Chocolate Grains 

• Northern Brewer, Willamette, 

& Fuggle Hops 

American Oak Cubes 

Choice of Muntons Ale, 

Wyeast London Ale, 

or White Labs English Ale yeasts 

Midwest presents it's 

Bourbon Barrel Old Ale 

5 Gallon Recipe Kit 

Barrel Not Included 

Finally, you need to keep everything very 
clean. It's a great idea ·to take the tap and 
lines apart and clean them after eve1y keg. 
just a bit of stone buildup on your restric­
tor plate can cause foaming, and if you 
have everything else right, troubleshoot­
ing for the cause of the foaming can be 
quite frustrating. Also, keep your glass­
ware clean. Grit or hard water deposits 
will cause nucleation sites and bring that 
dissolved gas right out of so lution. 
Conversely, soap residues can kill head 
retention, so if you must use soap, make 
sure to rinse with very hot water and pol­
ish the inside of the glass with a bar towel 
to remove any scum. 

Midwest 3440 Beltline Blvd. Mpls., MN 55416 

www.midwestsupplies.com 

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

RETAILERS; WHEREVER YOU ARE, WE'RE PROBABLY CLOSER! 

Salt Lake City 

* 
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lfCROSBY & BAKER Ltd 
SERVING THE INDUSTRY FROM: 

• WESTPORT, MA • ATLANTA, GA 

• AND NOW SALT LAKE CITY, UT 

RETAILER INQUIRIES ONLY: I -800-999-2440 

www. beertown.org 



St. Louis Wine 
Beennaking, LLC 
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lJlilll W3U@ trmJ [t@J@ ffir?­
~Gl:Ili!lJ]Gli<lli11t10 
St. Louis, MO • (888) 622-WINE 
E-mai l: info@wineandbeermaking.com 
www.wineandbeermaking.com 

The Complete Source for Beer, Wine & Meadmakers 
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Visit foxxeguipment.com 

to find a Home Brew Shop near you! 

STEPHANIE HUTTON AT 
(888) 822-6273 ext. 109 
HUTION@: BREWERSASSOCIATION.ORG 

www.bee rtown .org 

BEER ACTIVISTS 
SUPPORT YOUR LOCAL BREWERY --

www.SupportYourlocaiBrewery.org 

0 I• OPEN 1 J e BOTILE -

· ~ 

r 
Phone:404-840-1123 

Fax:404-378-831 I 
Email: info@BottleOpener.com 

BEERSMITH BREWING 
SOFTWARE 

Take the guesswork out of brewing with 
BeerSmith! Recipes, ingredients, styles, step-by-
step insnuctions and more. Visit beersmith.com 
to download a free 2l day nial! 

THE CARBONATION CALIBRATOR 

A de\~ce designed by a homebrewer to help 
homebrewers achieve more accurate levels of 
carbonation in your bottle conditioned beer. 
Go to carbonationcalibrator.com for more info. 
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How can owning a big party bar make a 
difference for you or your club? Typically, 
the Maltose Falcons proudly display our 
wares at four major shindigs. A few years 
back, we noticed that the amount of beer 
brought was dropping off, despite a grow­
ing membership and attendance. Turns 
out , members were frustrated that their 
beer missed being served from our 13-tap 
bar and ended up forlorn with a cobra 
line. As our serving capacity has grown to 
more than 40 different taps, more beer 
keeps arriving! 

Gaining neatness and efficiency from a cen­
tralized draft system simplifies the party 
day, particularly later on. Instead of worry­
ing after myriad C02 tanks , regulators and 
ice buckets, monitming and adjusting any 
keg is handled easily. Thinking green , 
massed kegs and large cooler boxes or tubs 
reduce ice consumption. 

Outsiders misperceive us as moonshiners 
keeping an eye peeled for those darn rev­
enuers. More than one suspicious mind has 
been set at ease by the shining taps topped 
with custom tap handles. Watching new 

Barley Engineers' bar disassembled for transport. 

Barley Engineers' Bar 
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party attendees realize the depth and 
breadth of talents of homebrewers and that 
we mean business in our little backyard 
hobby is a great treat. As Kent Fletcher, 
Falcons builder extraordinaire , and I towed 
the bar to a beerfest, driving down tony 
Santa Barbara's main drag, residents greet­
ed us with gaping jaws and cheers for his 
masteqJiece draft system. 

Designing a proper bar requires balancing 
your needs, options, funds and the tools 
and skills at hand. Where is the bar service 
happening? How many beers do you plan 
to serve? How do you plan to move the bar? 
Where does the bar reside when not in use? 
In terms of cost, our bars all cost between 
$200 and $500 to make and equip. 

Portability is the primary concern for most 
of us. Some bars profiled break clown into 
small pieces that fit comfortably in a pick­
up truck, while others require trailers and 
brute force to move. Increased setup time 
at your party site is the tradeoff with an 
ultra-portable bar, so consider how much 
time you have to spend assembling your 
masterpiece. Our older portable "Back 
Bar" takes a solid three hours from flat­
packed to up-and-pomi ng-beer. Contrast 
that to the new "Front Bar" pouring beer in 
under a half hour at the cost of requiring 
larger transport. 

Many beer festivals happen outdoors with 
loads of happy drinkers wandering 
around and the occasional over-indulger. 
Water, sand , dirt , trees, fearless dive­
bombing squirrels and the natural leaning 
stance of the relaxed beer drinker com­
bine with natural wear and tear to grind 
away that shiny new bar smell. In addi­
tion to protecting your bar by keeping it 
out of direct contact with the ground , you 
will want to use stout materials for a 
hoard-surviving bar. Cleaning the bar 
immediately after use is as critical to the 
quality of your bar and beer as is thorough 
cleaning of your kegs. Fight the desire to 
veg after a long beer festival-clean the 
taps and surfaces and make that bar shine! 

Hunting for bar parts is the sort of shop­
ping I can get behind. While I nonnally 
advocate purchasing top quality parts, 
unless the bar is in operation regularly, 

www.beenown.org 



less expensive rear seal faucets 'vVill suffice. 
Include in your bar "toolbox" a cheap 
faucet spanner, a stout faucet, gaskets, 
quick disconnects and markers. The great 
auctioneer of the internet, eBay, is a great 
source for old bar equipment, including 
draft towers and beer engines. Instead of 
buying a tower, take a lesson from the 
Barley Engineers of San Diego and make a 
modern style "U" pipe from PVC water 
pipe mounted with shanks and faucets. 

At home, we can get away with a single 
tank, regulator and gas line to pressurize 
and serve from our lines . Using a single 
tank and line at a fest leads to foamy or 
slow pours and the hassle of swapping 
tanks. The simplest approach is a single 
regulator that is "tee'd" into multiple gas 
lines, but you have no capability to adjust 
pressure for each keg. The black plastic 
screw-together manifolds are a safe bet. 
They allow you to restrict the gas flow and 
are easily expandible. If you plan on serv­
ing from beer engines, consider aiding the 
longevity of the keg by installing a "cask 
breather" valve (starting at about $80) . 
Fed with 1-31 PSI , the breather will blan­
ket the beer with C02 on every pull and 
keep your kegs fresh . As a bonus, it can 
service multiple engines. Steve jones of 
Tennessee experimented and now recom­
mends low-pressure propane regulators 
($10-30) with added flares as a substitute. 

Even if serving only real ale , you need to 
keep the chill on your beer. Your guests 
want to taste the cold! The standard 
answer of large tubs or trash cans of ice 
work, but thick polystyrene sheets glued 
together to form custom keg boxes work 
even better. Hard to find and more expen­
sive than other options, the efficiency of 
an aluminum cold plate for pouring frosty 
beer is difficult to beat. Lastly, if you 
can find power, consider building a refrig­
erated brew trailer or a masterpiece like 
Pastor Tom's "Brewpastor's Altar. " 

Commercial bars know that paying cus­
tomers only buy what they know you 
have. They may not be paying, but guests 
still need to see what you have on tap! 
Placing erasable signs above every tap han­
dle is a start. An old blackboard backing 
allows easy labeling of the Brewpastor's 
Altar. Large dry erase boards on an easel or 

www.beert own .org 

Premium Food & Beverage Ingredients 

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

Want the best. Buy the best. 

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

we improve your product mix.TM 

3590 N . 126th Street, Brookfield, WI 53005 

www.nwextract.com • Email: jlavors@mvextract.com 
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suspended with ropes (ala the Barley 
Engineers) are essential for a crowded 
environment and reduce dilly-dallying in 
front of the taps. Use bright fluorescent 
markers for punch and get the one person 
with legible writing to do itl 

Be prepared for success! Unveil the new 
setup and discover demand outstripping 
your tap space. Be wise and plan for addi­
tional draft points or spots for mounting 
new hardware, such as beer engines. 

Enough theory-what have your peers Malt ose Falcons' Front and Back Bar 
created? All of these bars have been fea­
tured at large scale festivals or the AHA 
National Homebrewers Conference and 
kept crowds happy with flowing suds. Do 
the world a favor and make your local 
beer bar blush when you roll down the 
street with a load of homebrew love. 

mallioa8 Paloons PrOI1IJ and aaok 881'8 
(31 lap8 oP ohaoli1o IOVIt 
In the mid 1990s, the club decided we 
needed a better way to pour our beer at 
parties . Soon-to-be Falcons' president 
Kevin Baranowski volunteered to build a 
mobile bar for the club. Working from 
plywood, Kevin fashioned a simple fold ­
flat design with l3 taps. Complete with 
signage and drip trays that feed into buck­
ets and decorative Hashell Dammett stat­
ues , the bar is a mainstay for the club. The 
hinged foldout side-wings have flaps that 
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Malt ose Falcons' Bar In action and disassembled 

sit on the ground. Four foam keg boxes 
filled with beer and ice hold the edifice 
upright. Mounted on short shanks, the 
faucets feed to labeled ports on the back­
side of the bar. Setup includes unfolding 
the bar and attaching the plastic gas man-

Beer Kits 
Beer Making 

Supplies 
and Beer 
Making 

Equipment 

Sculpted resi n tap handles in the form of 

the club mascot 

ifold and l3 foam-wrapped beer lines. 
Place the kegs into the boxes and tap and 
go. (Surprisingly, a fair amount of time is 
devoted to deciding where to place differ­
ent beers). Covering the back with a 
popup canopy helps preserve ice. Small 
dry erase signboards above each tap allow 
drinkers to peruse. 

An outrageously cheap eBay find of two 
three-tap brass towers ($80!) inspired 
Falcons' "Brevvgyver" Kent Fletcher to con-
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struct a home for them and our club's two 
beer engines. Current Falcon vice president 
j ohn Aitchison, owner of a tavern service 
compan)~ donated a six-circuit cold plate to 
chill the beer. Built of solid furniture grade 
oak, the bar is heavy enough that it now has 
its own steerable wheel assembly for move­
ment. Internally, a plastic manifold serves 
the six taps and a cask breather valve that 
handles the four beer engines. (Remember, 
plan for new additions! We gained two 
engines from the membership). The bar has 
power distribution to feed lights under the 
front bar surface and a pump to drain water 
from the cold plate and boost its efficiency 
The six tapped kegs are stored under the 
bar top with the four beers on cask kept on 
minimal ice in a tub. Facilitating repairs and 
movement, the bar top removes from the 
base and the surface slides out for replace­
ment. Magnets inside the towers allow signs 
to be "clipped" in front of the taps for the 
crowd to read. Resident club artist Cullen 
Davis sculpted resin tap handles in the form 
of the club mascot. This bar made its debut 
at the 2003 SCHF and pressed into 
Hospitality Suite duty for the 2004 Vegas 
and 2007 Denver National Homebrewers 
Conferences. 

www.beenown .org 

Two RC airplane enthusiast Falcons serve 
their homebrew annually at their favorite 
flying festival. After years of using big blue 
barrels filled with ice and wrapped vvith 
blankets, Richard "Beanie" Webster and 
Craig Frump assembled a wood-fronted 
13-tap folding bar. Instead of folding flat 
like the original Back Bar, Beanie's Bar 
folds and latches into a box shape that 
houses the lines. Replacing the plain foam 
boxes of previous designs are hearty alu­
minum-skinned foam-lined boxes with 
drains. A homemade copper manifold 
handles gas distribution and power runs 
little bar lights. Folded down, the bar fits 
into a small space, but the 15 space keg 
boxes take up more room. Saving a bunch 
of money by using scrap materials, Beanie 
opted for the more expensive and pol­
ished forwa rd seal faucets. This bar 
debuted at the 2007 SCHF and was an 
instant hit, bringing bar capacity to a 
whopping 40 taps of brew. 

The Barley Engineers have a proud tradi­
tion of being the first SCHF attendee out 
the gate with a big bar to show off their 
wares. Their original design, featured 
back in the Winter 1996 issue of 
Zymurgy, was recently retired after realiz­
ing they were spending more than a day 
refurbishing it every year. Recognizing 
that inevitably all things must pass, they 
built a new bar featuring 26 beers on tap 
and two on hand pump. 

Like the original (continued on page 46) 

Since 1984 ·ozark, Missouri 
1·800·321·BREW(2739) 

Call Today to Receive a FREE Catalog! 

www.homebrewery.com 
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Each year I find myself in the position of juggling brew time with work, hobbies 

and family. I'm always running out of time to brew all the different beers I like. 

My solution? Brew them all in a few marathon brewing days. 

What's a marathon brewing day? This is when I dedicate one very full day to 

brewing, starting at 6 a.m. and continuing late, sometimes until midnight. I have 

brewed 50 gallons in five different batches, all in one day. Whether it's a lack of 

brew days, wanting to enter beer in competitions, or just needing a large 

amount of beer for an activity, marathon brewing is the answer. 
• 

-
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The trick is to do two things at the same 
time-easy enough when waiting for 
water to heat up , but more demanding as 
the process continues. It normally takes 
me about fi ve hours to brew a 10-gallon 
batch of beer. With multiple batches, 
while you are sparging a batch, the next 
batch can be mashing. If you have enough 
pots, you can have batches boiling, sparg­
ing and mashing at the same time. You 
can avoid washing between batches; I 
always do, just giving everything a rinse 
between uses . Overall , enough time is 
saved to kick out a beer every three hours 
after the first beer is clone. That's 17 hours 
to complete five batches. 

Tips 
First, avoid time wasters. Heating water is 
the biggest. Always keep a full pot of hot 
water. You wi.ll use it for mash , sparge or 
boil kettle makeup. The next step is to 
batch work items. Measure all your malt at 
one time. Use garbage bags to store it. 
Grind it in batches also. Measure the hops 
the same way, all at once, and store them 
in pint mugs. Line them up in order so 
you know when to add them. Another big 
time waster is mashing for a time limit. If 
the mash shows conversion with an iodine 
test, it is converted. Letting the mash rest 
longer will result in very minor changes in 
the mash profile . Move on to the next step. 
It is a rare moment in marathon brewing 
when you can sit and take a break. 

Equipment issues can be a bit harder to 
handle . It will take a lot of carboys, pots 
and storage containers for the sweet wort 
prior to boiling. Talk to other brewers for 
equipment that you are missing-maybe 
you can borrow it. Other options are to 
get food-grade buckets from restaurants. 
Try to avoid pickle buckets, though , as 
they will taint a few batches before the 
pickle flavor is gone. I have even mashed 
in a bucket when I brewed a five-batch 
day. With most malts , conversion is most-
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One of the most important aspects of marathon brewing is sugar math . Or, simply put, calculat­
ing the amount of sugar in your wort. For all calculations drop the leading I, using just the tail­
ing numbers. For example, for a specific gravity of 1.050, use 50. 

To calculate the amount of sugar units (SU) needed, multiply expected gravity (EG) by total vol­
ume of the finished beer. For example, a 5-gallon batch of Pilsner at 1.050 would have 5 gallons 
x 50 EG = 250 SU.At this point we don't care about the gallons, just the SU required to make 
the beer. 

To calculate the collected sugar units, multiply specific gravity (SG) of the wort by the gallons 
collected. An example would be 4 gallons of Pilsner wort at SG of 1.070, 4 gallons x 70 SG = 
280 SU collected. 

To adjust to the proper gravity take the SU expected minus SU collected. If it is positive, more 
wort is needed and conversely, if it is negative you have extra wort. Add it into the next batch 
or adjust your recipe based on the amount of SU collected. 

To continue with the Pilsner example, 250 SU expected- 280 SU collected = -30 SU, or 30 extra 
SU. To convert to gallons, use a ratio based on the factor I gallon = 1.070 SG (adjust based on 
your sample readings). SG is actually the SUigallon. 30 SU I 70 SUI gallons = .429 gallons of wort 
is extra. Add 3.571 gallons of wort, adjust to 5 gallons and add for your boil off. Your wort is now 
at the right gravity for what you are expecting. The other option is to increase the volume of 
the finished beer to match. The calculations are as follows: 270 SU I 50 SUigallon = 5.4 gallons 
of finished beer. Add for boil off and increase all your hop additions. Hop addition factor is 5.4 
gallons I 5 gallons= 108%.An example is boil hops at 3 oz x 1.08 = 3.24 oz hops required. 

This is an ideal list. Marathon brew days can be accomplished with different combinations of 
equipment. Size the equipment to your beer recipes. 

2 cook stove burners (a gas camp stove works well for heating hot water) 

I mash sparge tun 

I hot liquor tank (hot water) 

2 boil kettles (if doing partigyle mashing, I will work but slower) 

3 5-gallon buckets 

2 to I 0 carboys 

2 to 10 kegs, or 

I 00 to 500 12-ounce bottles 

ly complete within the first 15 minutes 
before a signi ficant temperature change 
can take place. Fermentation can take 
place in kegs, carboys or buckets. If you 
use buckets, rack as soon as primary is 
complete to reduce oxidation. 

Planning Your Brews 
The easiest way to do a multi-brew day is 
to make a big mash and pull many differ-

ent beers from it. The challenge is to find 
compatible grain bills. If you start with a 
Pilsner malt base, you can pull the first 
running for a triple or Belgian strong 
golden . The lower gravity runnings can 
be used for Pilsners, cream ales, blond 
ales and wheat less wheat beer, as there are 
mostly fermentation and hop fl avor differ­
ences . The mash is not that important. 
Other options are a Helles bock with sec-
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I. Start the brew day with all your equip­
ment clean and ready for use. 

2. Brew a batch of beer prior to a marathon 
brew day to get used to brewing a beer after 
a few months off. 

3. Brew up prior batches for yeast starters. 

4. Talk to your local brewery for large yeast 
starters. 

S. Try a double batch day before trying three 
or more in the same day. 

6. Keep your hot liquor (hot water) tank full 
all the time. 

7. Keep your aeration stone in the hot liquor 
tank. It will usually be above pasteurization 
temperatures. 

8. Do all water salt adjustments in the boil 
kettle. This allows you to have beers with dif­
ferent water hardness from the same mash. 

9. Try to avoid decoction mashes. If you feel 
they are needed and you can't wait for a dif­
ferent brew day, adjust them to single or dou­
ble decoction. 

I 0. Schedule any step or decoction mashes 
to the second or third batch. This gives you 
time to develop wort ready to boil whi le you 
do a more lengthy mash process. 

I I. After the first beer has been chilled, dis­
connect your pump or counterflow chi ller 
from the brew pot and connect it into the 
discharge, making a closed loop in your chill­
ing system. This prevents it from getti ng dirty 
and you should be able to just attach to the 
brew pot on the next batch. 

12. Measure out the Ir ish moss and place it 
with your hops so you don't forget. 

13. Have your fermentation vessels sanitized 
prior to completing the boil so you can 
quickly transfer when the wort is chi lled. 

www.beertown .org 

ond runnings for Octoberfests or 
Dopplebocks with the second nmnings as 
Munich Dunkels. If you make a barley­
wine or old ale, pull the second runnings 
for a bitter-the traditional Blitish partigyle 
mashing method. If you want brown ale, 
add some crystal malts to the mash tun to 
bring out more color and l1avor after you 
pull the first runnings. In fact , I always do 
this as specialty malt l1avors are less in 
second runnings. I always continuously 
sparge, adding water the whole time. 

It will be necessary to adjust your gravity 
levels for each batch. In the beginning 
they can run obscenely high, above 1.090. 
Use "Sugar Math" from the sidebar to 
determine how to calculate the correct 
amount of wort to give desired results. 

If your beer recipes can't be combined for 
a partigyle style mash, it is going to take 
more work and coordination to run mul­
tiple mashes. Start the first mash as soon 
as possible. While it is converting, keep 
more water heating to sparge, measure 
your malt bill and g1incl it. As soon as an 
iodine test shows conversion, start sparg­
ing. Your next mash can be started in 
another container like a picnic cooler, or 
wait for the mash tun to become available. 
Now that you have the sweet wort started, 
keep different batches going, slowing 
down on the mashing only for lack of 
places to put it. As soon as about half the 
wort is collected, start heating for boil. 
Most beers will benefit from a full 90-

minute boil. Start chilling as soon as the 
boil is complete. Normal heat, boil and 
chill time takes about two-and-a-half 
hours, so it is important to start the next 
batch right away or use two boil pots. 
With multiple batches, it is important to 
have your chiller and fermentation vessel 
ready and sanitized for use. 

Marathon brewing is a lot of work and takes 
cleclication both now and in the future 
when you need to decide: "Should I cl1ink a 
niple , perhaps a Pilsner or better yet a 
cream ale?" The down side is one full day 
spent over a hot stove; the upside is tanta­
lizing your taste buds with different beers. 

To save even more time on your marathon 
brew clay, you can skip the mash and use 
extracts. In addition to not having to do a 
mash , using extracts also cuts back on the 
boil time for each batch-the process of 
making extract performs much of the 
function of boiling wort, so lengthy boils 
are not necessary with extract brew. And, 
if you do a concentrated wort boil, you 
will cut back on your chilling time. We 
have incluclecl extract versions of each of 
the following recipes. 

Good luck with your brewing marathon! 

Ted Hausotter is an award-winning 

homebrewer from Baker City, Ore. and 

the Mountain/Northwest regional rep­

resentative for the Beer Judge 

Certification Program. ~ 

26 Gallon Blond Beer Marathon 
The fo ll owing recipes are for S.2S ga ll o ns per batc h. This all ows fo1· hop absorpt io n and just enough extra 

to call it a 26-ga llo n brew day. Recipes are based o n 80% mash effi ciency. 

Combined Mash or Megamash 
Some compromises a1·e needed fo r a megamash.Adjust all base malts to Pi lsner and use ISOo F (6S0 C) for 

mash temperatures for the ent ire batch. lt will fi ll larger than a IS-gall on pot. An ice chest works we ll , or fi ll 

your IS-ga ll on pot and add mash to it as room develo ps. 

43.88 lb 
2.5 lb 

( 19.9 kg) German Pil sne r malt 

( I. I kg) Wheat malt 

Combine 13 ga llo ns water w ith mas h and sparge as no rmal. Adjust co ll ected wort to t he pro p­

e r o riginal gravi ty by using "sugar math." (see sidebar) 
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Ingredients 
for 5.25 U.S. gallons ( 19.8 liters) 

12.0 lb 
0.5 lb 
1.25 lb 

0.95 oz 

1.25 oz 

1.0 oz 

(S.S kg) German Pi lsner malt 
(227 g) Wheat malt 
(0.6 kg) Corn sugar or candy 
sugar 
(27 g) East Kent Geldings 
4.7% alpha whole hops 90 min 
(3S g) East Kent Geldings 
4.7% alpha whole hops 30 min 
(28 g) East Kent Geldings 
4.7% alpha whole hops S min 
Wyeast 3S22 Belgian 
Ardennes or 3787 Trappist 
yeast or White Labs WLP SOO 
Trappist ale yeast 

Original Gravity: 1.080 
IBU:31 

Directions 
Individual batch mash with 3.7 gallons at 149° 

F (6S 0 C) or see the section above for combin­
ing mashes. Collect S.2S gallons of wort for an 
adjusted gravity of 1.071 . The sugar will take it 
up to 1.080 when it is added during the fer­
mentation process. Boil for 90 minutes. 
Ferment at 70° F (21 • C). After a few days of 
fermentation, boil sugar in a small amount of 
water for IS minutes to sanitize. Cool sugar 
solution and add to the fermenting wort. 

Extract Version 

8.0 lb 

1.25 lb 

2.25 oz 

1.25 oz 

1.0 oz 

(3 .6 kg) Extra light dry malt 
extract 
(0.6 kg) Corn sugar or candy 
sugar 
(64 g) East Kent Geldings 
4.7% alpha whole hops, 4S 
min 
(3S g) East Kent Geldings 
4.7% alpha whole hops 30 min 
(28 g) East Kent Geldings 
4.7% alpha whole hops S min 
Wyeast 3S22 Belgian 
Ardennes or 3787 Trappist 
yeast or White Labs WLPSOO 
Trappist Ale Yeast 

Directions 
Bring 2 gallons (7.6 L) of water to a boii.Turn 

off burner and stir in extract. Return to boil 
and add 4S minute hops.Add remaining hops at 
30 minutes and S minutes from end of boil as 
indicated in the recipe. After a 4S-minute boil 
strain wort into a fermenter with 3 gallons 
(I 1.4 L) of cold water. Top up with cold water 
for a total of S.2S gallons ( 19.9 L). Pitch yeast 

when temperature drops below 70° F (21 o C). 
Ferment at 70° F (21 • C). After a few days of 
fermentation, boil sugar in a small amount of 
water for IS minutes to sanitize. Cool sugar 
solution and add to the fermenting wort. 

Ingredients 
for 5.25 U.S. gallons ( 19.8 liters) 

7.0 lb 
0.5 lb 
0.5 lb 
1.45 oz 

1.45 oz 

0.5 oz 

0.5 oz 

(3 .2 kg) German Pilsner malt 
(227 g) Wheat malt 
(227 g) Carapilsner 
(41 g) Saaz 4% alpha whole 
hops 90 min 
(41 g) Saaz 4% alpha whole 
hops 30 min 
( 14 g) Saaz 4% alpha whole 
hops S min 
( 14 g) Saaz 4% alpha whole 
hops 0 min 
Wyeast Laboratories 2124 
Bohemian lager yeast or 
White Labs WLP800 Pilsner 
Lager Yeast 

Original Gravity: 1.04S 
IBU:38 

Directions 
Individual batch mash with 2.4 gallons at 

1sr F (66° C). Collect S.2S gallons of wort 
for an adjusted gravity of 1.042. Add first hop 
addition while collecting wort. If you are using 
a megamash, steep the Carapilsner while 
heating the wort for boil. Remove grains 
when wort temperature reaches 170° F (77° 
C). This will take the OG up to 1.04S. If you 
are not doing a megamash, add the 
Carapilsner to the main mash as normal. Boil 
for 90 minutes. Ferment at so• F (I o• C). 

Extract Version 

5.0 lb 

0.5 lb 
2.5 oz 

1.45 oz 

0.5 oz 

0.5 oz 

(2.3 kg) Extra light dry malt 
extract 
(0.2 kg) Carapilsner 
(71 g) Saaz 4% alpha whole 
hops, 4S min 
(41 g) Saaz 4% alpha whole 
hops, 30 min 
( 14 g) Saaz 4% alpha whole 
hops, S min 
( 14 g) Saaz 4% alpha whole 
hops, 0 min 
Wyeast Laboratories 2124 
Bohemian lager yeast or 
White Labs WLP800 Pilsner 
Lager Yeast 

Directions 
Add grain to 2 gallons (7.6 L) of water and 

add heat. Strain out grains when temperature 
reaches 170° F (7r C). Turn off burner and 
stir in extract. Bring to a boil and add first hop 
addition. After IS minutes of boil , add 30 
minute hops. Follow recipe above for remain­
ing hop additions.After a 4S minute boil strain 
wort into a fermenter with 3 gallons (I 1.4 L) 
of cold water. Top up with cold water for a 
total of S.2S gallons ( 19.9 L). Pitch yeast when 
temperature drops below SOo F (I o• C). 
Ferment at so• F (I o• C). 

Ingredients 
for 5.25 U.S. gallons ( 19.8 liters) 

7.1 lb 
0.5 lb 
0.5 lb 
1.25 oz 

0.5 oz 

(3.2 kg) Pale Ale malt 
(227 g) Wheat malt 
(227 g) Carapilsner 
(3S g) Cascade S% alpha 
whole hops 90 min 
( 14 g) Cascade S% alpha 
whole hops IS min 
Wyeast Laboratories I OS6 
American Ale yeast or White 
Labs WLPOO I California Ale 
yeast 

Original Gravity: 1.046 
IBU:30 

Directions 
Collect S.2S gallons of wort for an adjust­

ed gravity of 1.043. If you are using a mega­
mash, steep the Carapilsner while heating the 
wort for boil. This will take the OG up to 
1.04S when it is added. If you are not using a 
megamash, add the Carapilsner to the main 
mash as normal. Individual batch mash with 
2.4 gallons at 1so• F (6S 0 C). Boil for 90 min­
utes. Ferment at 68° F (20• C). 

Extract Version 

5.0 lb 
0.5 lb 
2.33 oz 

0.5 oz 

(2.3 kg) Light dry malt extract 
(0.2 kg) Carapilsner 
(66 g) Cascade S% alpha 
whole hops 4S minutes 
( 14 g) Cascade S% alpha 
whole hops IS minutes 
Wyeast Laboratories I OS6 
American Ale yeast or White 
Labs WLPOO I California Ale 
yeast 



Directions 
Add grain to 2 ga ll ons (7.6 L) of water and 

add heat. Strain out grains when temperature 

reaches 170° F (77° C). Turn off burner· and 

stir in extract. Bring to a boil and add 45 

minute hops. After 30 minutes of boil, add 15 

minute hops. After a 45 minute boil , strain 

wort into a fermenter with 3 gallons (I 1.4 L) 

of cold water. Top up with cold water for a 

total of 5.25 gallons ( 19.9 L). Pitch yeast when 

temperature drops below 68° F (20° C). 
Ferment at 68° F (20° C). 

Ingredients 
for 5.25 U.S. gallons ( 19.8 liters) 

8.375 lb 

0.5 lb 

0.5 oz 

1.0 o z 

(3.8 kg) German Pilsner malt 

(227 g) Wheat malt 

{ 14 g) Hallertau 5.2% alpha 

whole hops 60 min 

(28 g) Hallertau 5.2% alpha 

whole hops 30 min 

Wyeast 2206 Bavarian Lager 

yeast or White Labs WLP833 

German Bock Lager yeast 

Origina l Target G ravity: 1.050 

I BUs: 20 

Directions 
Individual batch mash with 2.6 gallons at 

150° F (65 ° C). Collect 5.25 gal lons of wort 

for an adjusted gravity of 1.050. Boil for 90 

minutes. Ferment at 50° F (I oo C). 

Extract Version 

5.75 lb 

1.0 oz 

1.0 oz 

(2.6 kg) Extra light dry malt 

extract 

(28 g) Hallertau 5.2% alpha 

whole hops, 45 minutes 

(28 g) Hallertau 5.2% alpha 

whole hops 30 minutes 

Wyeast 2206 Bavarian Lager 

yeast or White Labs WLP833 

German Bock Lager yeast 

Directions 
Bring 2 gallons (7.6 L) of water to a boil. 

Turn off burner and stir in extract. Return to 

boil and add 45 minute hops. Add remaining 

hops at 30 minutes from the end of boil. After 

a 45 minute boil strain wort into a fermenter 

with 3 gal lons {I 1.4 L) of cold water. Top up 

with cold water for a total of 5.25 ga ll ons 

www. beertown. org 

( 19.9 L). Pitch yeast when temperature drops 

below 50o F (I 0° C). Ferment at 50° (I oo C). 

Ingredients 
for 5.25 U.S. gallons ( 19.8 liters) 

6.9 lb 

0.5 lb 

0.75 lb 

0.5 oz 

0.9 o z 

(3.1 kg) German Pilsner malt 

(227 g) Wheat malt 

(340 g) Corn Sugar 

( 14 g) Hallertau 5.2% alpha 

whole hops 60 min 

(25 g) Hallertau 5.2% alpha 

whole hops 30 min 

Wyeast 21 12 California Lager 

yeast or White Labs WLP81 0 

San Francisco Lager yeast 

Original G ravity: 1.048 

IBU:20 

Directions 
Individual batch mash with 2.2 ga ll ons at 

150° F (65° C). Collect 5.25 ga ll ons of wort 

for an adjusted gravity of 1.042. Add corn 

sugar to take the OG up to 1.048. Boil for 90 

minutes. Ferment at 64° F (I 7" C) . 

Extract Version 

4.75 lb 

0.75 lb 

1.0 o z 

0.9 oz 

(2.6 kg) Extra light dry malt 

extract 

(2.1 kg) Corn Sugar 

(28 g) Hallertau 5.2% alpha 

w hole hops, 45 minutes 

(26 g) Hallertau 5.2% alpha 

whole hops 30 minutes 

Wyeast 21 12 California Lager 

yeast or White Labs WLPBI 0 

San Francisco Lager yeast 

Directions 
Bring 2 gallons (7.6 L) of water to a boil. 

Turn off burner and stir in extract and sugar. 

Return to boil and add 45 minute hops. Add 

remaining hops at 30 minutes from the end of 

boil. After a 45 minute boil strain wort into a 

fermenter with 3 gal lons (I 1.4 L) of cold 

water. Top up with cold water for a total of 

5.25 gallons ( 19.9 L). Pitch yeast when tem­

perature drops below 64° F ( 18o C). Ferment 

at 64° (18° C). 

www.grapeandgranary .com 

'Your Hometown 
Brewshop on the Web' 

FEATURING 
Fresh Ingredients 

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

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

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

Grape and Granary, Akron OH USA 

1-800-441-2739 

www.larrysbrewsupply.com 
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Homebrew Club Bars (continued from 39) 

bar, the break-apart flat assembly includes 
thin-walled sides supporting a sturdy top . 
The tap space and line routing is accom­
plished by sections of spray painted PVC 
piping. PVC, the low-cost choice, allows 
hand tightening and adjustment of the bar 
elements as assembly occurs. Fixed 
mounting points off the back edges allow 
sturdy pulls off the beer engines . A major 
improvement over their old bar is the use 
of industrial tubs loaded from behind 
instead of the front top loading that 
stopped service on the older bar. Drains 
built from gutter material provide a low­
cost means of direct waste flow into catch 
buckets. Incorporating the past, they 
added back an original vinyl covering to 
the base of the bar. 

Pouring ll beers and more than 30 kegs 
in a few short hours is par for the course 
for the Carolina BrewMasters during 
their Charlotte Oktoberfest. Tony Profera 
and his crew built a massive break-flat 
wooden bar featuring eight Ventmatic 
faucets , two stout faucets and the 
Hopinator, a large custom-built Randall 
the Enamel Animal. Building their design 
around two removable old professional 
Irish Coffin Box towers, the bar is a state­
ment in solidity and ease of use. Chilling 
each side are large red tubs holding six 
kegs apiece powered by separate C02 
manifolds with backflow protection. Gas 

HUGE Website ­
www.morebeer.com 

Carolina BrewMasters' 

Bar assembled and 

disassembled 

cylinders rest in a wheeled oak box for 
service. The system breaks down com­
pletely, fitting into the rear bed of a pick­
up truck. 

8 R (TOIIIIUI'In 
Tom Hart, a Presbyterian minister in New 
Mexico and former president of the Dukes 
of Ale brew club, made a huge splash at 
the National Homebrewers Conference in 
Denver with his BrewPastor's Altar. Hart 
jokes, "Every beer drinker has a church 
key, and I decided I wanted an altar! " 

A freeze r-based bar vvith an Irish Coffin 
top sporting five taps and two hand 

Free Shipping On 
Orders Over ss9! 

Newlr redesigned website! Ab5olutely El't'rytltiug! for Home Brewi ng and Ut·cr Dispensing. On·r 2500 products with photos, in· 
depth descriptions, and tons of how· to informat ion. Weeki}' product rdcascs, web-on!)' specials, FAQ, and much, much mo re. 

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

Base Price 
$895 

Base Price 
$1250 

Base Price 
$ 1450 

Base Price 
$ 1750 

I3asc Price 
$2550 

TI 

Base Price 
$2350 

1-800-528-4056 • Request Our F1·ee 87 pg Color Catalog • www.morebeer.com 

Please Call For l¥1wlesale Inqui1·ies . 
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BrewPastor's Altar 

pumps , the Altar is perfect for self-serv­
ice situations with available power. Oak 
board and plywood braced with pine 
struts form a frame around an old slate 
blackboard , which serves as the mount­
ing su rface for the taps. To ease opening 
the new heavy top, Hart mounted the 
taps behind the hinge of the new freez­
er co llar he built. Increasing the "bar­
like" appearance of the freezer is an 
overhanging front oak surface. The C02 
manifold and temperature controller 
mount on a fold-down access panel 
behind the taps. Painting the freezer 
black completes the illusion of the altar 
and inspires devout worship. Are you 
contemplating a home bar? For a few 
dollars and more tool time, Hart 's 
design is within the reach of anyone 
building a basic freezer collar. 

Drew Beechum is a past president of 

the Maltose Fa lcons and a frequent 

contributor to Zymurgy. iW)J 

www.beenown.org 



CO MMERCIAL CA LIBRATION 

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

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

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

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

sheet. 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. 

ww,v.beertown.org 

For this issue we take a look at two German-style 
lagers brewed in the U.S. 

First up is a light lager, Stoudt's Gold, a Munich­
style Helles from Stoudt's Brewing Company in 
Adamstown, Pa. 

ON THE WEB 

BJCP Style Guidelines 
www.bjcp.org 

Stoudt's Brewing Co. 
www.stoudtsbeer.com 

One of the brewery's four flagship beers (along Sprecher Brewing Co. 

with American Pale Ale, Scarlet Lady Ale and www.sprecherbrewery.com 

Pils) , Stoudt's Gold is "widely recognized as one 
of the finest German-style beers brewed in 
America," according to the brewery Web site. 
"Brewed with the finest specialty malts and noble hops, this light-bodied, easy-drinking lager fea­
tures a subtle balance of sweet malt and clean crisp hops." 

Stoudt's Gold is brewed with Perle , Hallertau and Saaz hops , and two-row, Munich and Vienna malt. 
It is 4 . 7 -percent alcohol by volume with suggested pairings of roasted chicken and fish . judge Scott 
Bickham called it "a nice session beer." 

Next up is a dark lager, Sprecher Black Bavarian Style, an "intensely dark Kulmbacher style lager." 
Sprecher, based in Glendale, Wis., notes that Black Bavarian is currently entering competitions as a 
strong porter. Brewed with two-row pale , black patent, caramel and chocolate malts, it has aromas 
of coffee, caramel and chocolate. It also exhibits a smoked quality that is "unusual but interesting, 
accentuating the roasted complexity," according to judge Gordon Strong. 

Sprecher Black Bavarian is 5.8-percent alcohol by volume. Sprecher won the Small Brewing 
Company of the Year and Small Brewing Company Brewmaster of the Year titles at the 2004 Great 
American Beer Festival. 

Ollr expert panel indl!des David Hol!seman, a Grand Master III judge and competition director for the 
B]CP from Chester Spl'ings, Pa.; Beth Zanga1·i, a Grand Master level jlldge from Placerville, Calif and 
fol!nding member of Hangtown Association of Zymwgy Entlwsiasts (H.A.Z.E.); Scott Bichham, a Grand 
Master li )ltdge from Coming, N.Y., who has been exam director or associate exam director for the B]CP 
since 1995; and Gordon Strong, a Grand Master I\1 jlldge, pl'incipal allthor of the 2004 B]CP Style 
Gltidelines and president of the B]CP Board who lives in Beavercree/1, Ohio. 
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Stoudt's Gold Lager-Stoudt's Brewing Co., Adamstown, Pa. 
BJCP Category: 1D Munich Helles 

THE JUDGES' SCORES FOR STOUDT'S GOLD LAGER 

Aroma: Malty with a slightly bready 
Pi ls malt character and some sulfury 
DMS in the background. No hop 
aroma. No diacetyl or fruity fermen­
tation esters. Just as I remember the 
Helles served in Munich . (11/12) 

Appearance: Bright clarity. Thick, 
rocky white head with good reten­
tion. Gold color. All appropriate to 
style. (3/3} 

Flavor: Hop bitterness assertive for 
the Helles style even with the firm, 
sweet, Pils malt base. Lingering bit­
terness in the finish . Ba lance is more 
toward hop bitterness than malti­
ness. Low noble hop f lavor. No 
diacetyl. No fruity fermentation 
esters. Sulfury DMS in the flavor is 
more assertive in flavor than aroma, 
yielding a light cider character. A 
faint, almost roasted barley- li ke 
astringency in aftertaste, perhaps 
from specia lty malts. (12/20} 

Mouthfeel: Medium body but a 
thinnish mouthfeel due to astrin­
gency, carbonation and cidery flavor. 
Some alcohol warming is noticeable. 
Not the malty smoothness that is 
expected of the style. (2/5} 

Overall Impression: Quite drink­
able beer with higher hop bitterness 
and lingering astringency that pre­
vents this from achieving the Munich 
Helles style. A refreshing lawn mower 
beer that's almost Pilsner in nature. 
I've had th is beer many times but not 
recently. Seems like there have been 
significant recipe or process changes 
at the brewery. (6/1 0) 

Total Score: 34/50 
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Aroma: Grainy and bready sweet 
malt character. Low spicy, cinnamon 
hop aroma. Some creamed corn 
DMS present, but otherwise very 
clean. Sweet malt becomes more 
prevalent as the beer warms a bit, as 
does some alcohol. (1 0/12) 

Appearance: Golden, brill iant clari­
ty. Creamy white head forms, but 
dissipates rather quickly to mist on 
the surface and ring of bubbles 
around the glass. (3/3} 

Flavor: Grainy, bready sl ightly sweet 
malt, with firm hop bitterness; hop 
flavor is subdued by the bready malt 
f lavor, w ith not as much sweetness 
as promised by the aroma. Very clean 
fermentation characteristic. Balance 
is toward the hop bitterness that 
lingers into the finish . (14/20} 

Mout hfeel: Medium body with 
creamy carbonation that dances on 
the tongue, along with a slightly 
cha lky, minerally feel, drying out the 
finish . No alcoholic heat or astrin­
gency. Finishes dry, crisp and clean. 
(4/5} 

Overall Impression: This is a very 
refreshing and tasty beer that cou ld 
use a little more malt sweetness for 
balance. The spicy hop aroma and 
fairly assert ive bitterness reflect 
somewhat the style's heritage as a 
derivative of German Pils (which 
derives from the Czech), with the 
DMS reminiscent of a Class ic 
American Pils. This example sti ll holds 
its own against the classic imports, 
for all its Americanism. Would be a 
wonderful refresher any time. (8/1 0) 

Total Score: (39/50) 

Aroma: Initial burst of sulfur, fad ing 
to a pleasant grainy malt nose. I get 
a hint of green apple that is more 
likely acetaldehyde rather than 
esters, but no other fermentation 
byproducts. Low f loral hop notes are 
acceptable in th is style. (8/12) 

Appearance: Pale straw color w ith 
brilliant clarity and decent head 
retention. The beer is clear enough 
for me to read through my tasting 
glass. (3/3} 

Flavor: Soft malt up front-very 
light toastiness with a little caramel. 
Green apple notes are also notice­
able and detract a little from the 
malt character. Clean fermentation 
profile, as should be the case for th is 
style. The finish has a high apparent 
bitterness from grain tannins accent­
ing a moderate happiness. I also get 
some mineral notes in the finish . 
Malt/hop balance is a little on the dry 
side. (15/20) 

Mouthfeel: A litt le astringency 
along w ith a faint soapiness. 
Carbonation seems a little low for a 
lager. (3/5} 

Overall Impression: This is a very 
nice session beer. The balance 
between malt and hops is good, but 
would be better with a little less 
acetaldehyde and a softer (less 
grainy) finish . The Export style is 
tough to master, but th is sample is 
exemplary for an American micro­
brewery. (7 / 1 0) 

Total Score: (36/50) 

Aroma: Medium-light spicy noble 
hop aroma-a little strong for the 
style. Low sulfur. Grainy malt aroma, 
lacking the rich Pils malt character of 
the best German versions. No esters, 
diacetyl, DMS or other significant 
fau lts. Generally clean, although not 
as pure in character as the best 
examples. (8/12) 

Appearance: Tall, frothy, pure white 
head. Medium-gold color. Very clear. 
Head settled slowly. (3/3} 

Flavor: Medium spicy noble hop fla­
vor in itially, with a light grainy malt 
f lavor following . Low sulfur. Medium 
bitterness lasts into the dry finish . 
The bitterness and hop flavor tend to 
dominate the malt, which is not the 
best ba lance for this style. The lager 
character is fa irly clean, but not 
squeaky clean . The malt has a slight­
ly "hard " grainy flavor, not the rich 
sweet Pi ls malt character I expect. 
(12/20} 

Mouthfeel: Medium body, medium 
carbonation, very light grainy astrin­
gency. (4/5} 

Overall Impression: Hops are a lit­
tle strong throughout, but the malt 
lacks the richness of the German 
standard bearers. It comes across as 
more K61sch-like to my taste. The 
spice of hops, bitterness and grainy 
malt are in balance, with the hops 
coming out on top. The aftertaste of 
hops and bitterness is probably the 
biggest detractor. I'd like the malt 
flavor to have more of the continen­
ta l "elegance " and the yeast charac-
ter to be a little less su i fury. I'd review ~ 
the grain source as well as the yeast ~ 
strain and lagering reg ime. It's drink- z 
able and tasty, but I'm looking for E 
this to be a Pils malt showcase. t' ,!! 
(6/10) £ 

Total Score: (33/ 50) 
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THE JUDGES' SCORES FOR SPRECHER BLACK BAVARIAN 

Aroma: Light, roasted malt aroma 
up front. No hop aroma. No OMS. 
No diacetyl. Clean, lager fermenta­
tion without fruity esters. (1 0/12) 

Appearance: Black w ith brown 
tinges. Bright clarity but nearly 
opaque. Dense brown head with 
adequate retention . Very nice look­
ing beer. (3/3) 

Flavor: Sweet caramel malt with 
noticeable roasted malt character 
exhibiting burnt malt notes of black 
malt, not rea lly appropriate to the 
style. Substantial hop bitterness bal­
ances the malt sweetness. No hop 
flavor. Dark malts result in dark fruit 
notes of currants and dates but no 
fermentation esters. Sweetness up 
front yields to a dry finish from hops 
and roast malts . No diacetyl or OMS. 
Alcohol not noticeable. (14/20) 

Mouthfeel: Medium to medium-full 
body. Initia l creamy mouthfeel fin ish­
es w ith a dryness that verges on 
astringent. Low alcohol warming. 
(3/5) 

Overall Impression: A dark lager 
that could pass as a sweet stout or 
robust porter. The dark malt is too 
assertive with burnt notes for a best 
example of the Schwarzbier style. 
Sti ll very enjoyable. Would be nicely 
paired with roast pork or wild game. 
(7/10) 

Total Score: (37/50) 

www.beertown.org 

Aroma: Moderate sweet chocolate 
caramel malt aroma, like a dark 
chocolate covered caramel. No hop 
aroma detected, nor any esters or off 
aromas. Very clean ferment. (1 0/12) 

Appearance: Deep brown-black 
with garnet highlights. Bri ll iant clari­
ty. Biscuity tan head forms of fine, 
tight bubbles to one-third of glass, 
then slowly dissipates, leaving a del i­
cate lace on the sides of the glass. 
(3/3) 

Flavor: Chocolate roasty malt flavor, 
more chocolate than coffee. Roast 
character rather pronounced in the 
flavor, a bit smoky even, drying mid­
palate and finish . Very low hop bit­
terness with very low spicy hop fla­
vor. Balance is toward the roasty 
malt, with some caramel sweetness 
coming forward as the beer warms a 
bit. Clean finish w ith lingering roasty, 
dry smokiness that is a little stout­
like. (13/20) 

Mouthfeel: Medium body w ith 
moderate carbonation, and slightly 
astringent finish. No alcoholic 
warmth or other harshness. (4/5) 

Overall Impression: Malt presenta­
tion is a little less sweet than expect­
ed, with a more pronounced smoked 
roast than coffee like. The caramel 
sweetness balances out as the beer 
warms a bit, and allows the spicy 
hop flavor to come forward, reminis­
cent of cinnamon coffee, though not 
as sweet. A lovely accompaniment to 
alder or fru itwood smoked sa lmon 
or ploughman's lunch. (7/1 0) 

Total Score: (37 /50) 

Aroma: Roasty notes up front, fol­
lowed by rich chocolate, toffee and 
caramel. There is a light fruitiness 
along with some alcohol, both of 
which are a little higher than most 
German examples of this style. I also 
get some faint citrus notes, but can­
not tell if they are from hops or 
esters. (9/12) 

Appearance: Deep brown color, 
creamy beige head with impressive 
retention. Clarity is also on the 
money. (3/3) 

Flavor: Rich, delicious maltiness that 
takes the palate on a journey from 
sweet caramel through dark choco­
late, ending with a solid roasty finish . 
These malt flavors are accompanied 
by blackberry and stone fruit 
notes- not as much as in a Baltic 
Porter, but treading dangerously 
close to the dividing line between ale 
and lager. Just enough hops to pro­
vide enough bitterness to balance 
the malt. Seems a little big for style, 
but has some luscious malt flavors. 
(16/20) 

Mouthfeel : Rich and creamy, leav­
ing some residual sugars on the lips. 
Just a little astringency, but at an 
appropriate level for this style. (4/5) 

Overall Impression: Very enjoyable 
beer with a ton of malt f lavor and 
complexity. Even now, the head is 
sti ll standing, which speaks to the 
excellent conditioning . The only fau lt 
is that it is a little big for what is nor­
mally a standard strength beer in 
Germany (which is consistent with 
the alcohol content of 6 percent). 
(7/10) 

Total Score: (39/50) 

Aroma: Chocolate, light ly smoky, 
and a hint of dark caramel. Very 
clean lager character with just a 
whiff of sulfur. The malt complexity 
shows a highly roasted character. 
Very light hops. The smoke/roast 
quality dominates. The smoke is a lit­
t le unusual but plays up the roast 
character. (9/12) 

Appearance: Tall, deep tan head 
w ith tiny mousse-like bubbles. Very 
dark brownish black color. Opaque. 
The head settled very slowly-excel­
lent conditioning. (3/3) 

Flavor: Roasted malts with some 
smoke, med ium bi tterness. The 
moderate hop bitterness is accentu­
ated by the roasted grain and smoke 
bitterness. Very clean lager charac­
ter; no esters-nice. Dry finish , but 
somewhat offset by a full ish body. 
Hint of alcohol flavor. The bitterness 
level is welcome, although it's a bit 
aggressive. The roast is pushing the 
limits, and the smoke is a touch over 
the top for my taste. Some of the 
f lavors are approaching a porter, 
which is usually a warning sign for 
me that the roast is too high. 
Otherwise, it's a very nicely done 
beer. (14/20) 

Mouthfeel: Medium body. 
Medium-high carbonation, w hich 
makes it seem fu ller-bodied. Some 
roasted grain astringency. Slightly 
alcohol warmth is unusual. Might be 
a bit big . (3/5) 

Overall Impression: The smoked 
quality is unusual but interesting; it 
isn't overwhelming and it accentu­
ates the roasted complexity. The 
roasted flavors have a very dark 
chocolate note, which is tasty. The 
alcohol character is a little high; that 
might smooth out with additional 
lagering. 

Total Score: (36/50) 
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Brew Better Beer. 
Join the AHA's Community of 15,000 homebrewers. 



Why Homebrew? 

planning or brewing my next batch. 

After all these years I sti ll get asked the 
question , "Charlie , are you sti ll finding 
time to brew'" The answer, of course, is 
"Yes." "How do you find time with all 

the traveling you do' " Yes , I find myse lf 
on the road or in the air about three­
and-a-half to fo ur months out of the 
year, but I can assuredly answer, "I make 
it a priority, because I enj oy brewing 
beer so much. " 

Bunga-Toggles Agave-laced Barleywine 

AFTER ALL THESE 
YEARS I STILL GET 

ASKED THE QUESTION, 
"CHARLIE, ARE YOU 

STILL FINDING TIME TO 
BREW?,. THE ANSWER, 
OF COURSE, IS "YES.,. 

T omorrow I am looking forward to 
immersing myself into my personal 

brew world for this years final and 20th 
batch of homebrew (that doesn't include 
one batch each of peach-elderberry mead 
and chokecherry wine). OK, I can't take 
credit for every one of the 20 batches. My 
wife, Sandra, brewed a batch of IPA and a 
"Broken-Chicken" Lager this past sum­
mer, but I did dlink it. 

I've been making homebrewed beer since 
1970. It would be a challenge for me to go 
through all my brewing journals and fig­
ure out how many batches I've brewed. 
Quite frankly, I'd rather spend my time 

www.been own.org 

A ll-Grain Recipe 

Ingredients 
for 5.5 U.S. gallons (20 liters) 

8.0 lb (3.6 kg) Pils or pale malt 

3.0 lb ( 1.36 kg) Munich malt (7 L) 

8.0 o z (225 g) Belgian or other aro-

matic malt 

4.0 oz (I I 3 g) Belgian Speciai-B malt 

2.5 lb ( 1. 15 kg) light malt extract 

syrup or 2 lb (900 g) light 

dried malt extract 

3.5 lb ( 1.6 kg) Agave extract syrup 

2.0 oz (56 g) Perle 7.8% alpha ( 15.6 

HBU/437 MBU) 60 min 

0.75 oz (21 g) Vanguard hops 6% alpha 

(4.5 HBU/126 MBU) 30 min 

1.0 o z (28 g) Santiam hop pellets 5% 

alpha (5 HBU/1 40 MBU) 10 

min 

2.0 oz (56 g) Cascade hops, I min 

0.6 oz ( 16 g) New Zealand Nelson B 

Sauvin hop pe ll ets, dry hop-

ping 

0.25 tsp (I g) powdered Irish moss 

Your favorite yeast-ale or 

lager 

0.75 cup ( 175 ml measure) corn sugar 

(pr iming bottles) or 0.33 cup 

(80 ml) corn sugar for kegging 

Target Original Gravity: 1.097 (23 .1 B) 

Approximate Final Gravity: 1.01 7 (4 B) 

IBUs: about 67 

Approximate color: IS SRM (30 EBC) 

Alcohol: I 0.6% by volume 

Directions 
A step infusion mash is employed to mash 

the grains. Add 12 quarts ( 11.5 liters) of 140° 

F (60o C) water to the crushed gra in , stir, sta­

bilize and hold the temperature at 13r F (53° 

C) for 30 minutes. Add 6 quarts (6 li ters) of 

boiling water and add heat to bring tempera­

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

30 minutes. Raise temperature to 167° F (75° 

C), Iauter and sparge with 3.5 ga llons ( 13 .5 I) 

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

lons (2 1 lite rs) of runoff. Add malt extract, 

agave extract syrup and 60-minute hops and 

bring to a full and vigorous boil. 

The total boil time wi ll be 60 minutes. 

When 30 minutes remain add the 30-minute 

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

minute hops and Irish moss. When I minute 

remains add the 1-m inute 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 vol­

ume to 5.5 gall ons ( 19 li ters) with additional 

cold water if necessary. Aerate the wort very 

we ll. 

Pitch the yeast when temperature of wort 

is about 70° F (2 1 o C). Ferment at about 70° 

F (2 1 o C) for about 7 to 12 days or when fer­

mentation shows signs of calm and stopping. 

Rack from your primary to a secondary. If you 

have the capabi li ty, "cell ar" the beer at about 

55 o F ( 12.5 o C) for about one week. 

Prime with sugar and bottle or keg when 

complete. 
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' ' ~ ' y THE BEVERAGE PEOPLE 
Home Brewing, Cheesemaking 

and Winemaking Supplier 

WELCOME To HoMEBREIV 

CALIFORNIA. ':ANYTIME OF YEAR 

You CAN FIND IT HERE". 

1be 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 Schmifenberger® Chocolate 
Porter (BN121) or the staffs' 
favorite, ''Brealifast rf 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 om· Tetail store at: 
840 PineT Rd. #14 
SANTA ROSA, CA 

Call us toll free for otdets: 
800 5441867 01' 

www.thebeveragepeople.com 

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

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

through December 
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Why do I brew? The answer is simple-it 
is still fun for me. I love the routine of 
planning and preparing the ingredients 
the days before. Then there's the anticipa­
tion of waking up in the morning and 
going out to my brew garage. If it's sum­
mer, I open the garage door and the sun 
comes streaming in from the horizon and 
takes the chill out of the early morning air. 
If it's winter and freezing cold , the antici­
pation of warmth and humidity generated 
by the steaming kettles creates uncompro­
mised tropic-like comfort. I mash in , set 
the timer and have breakfast. I'm brewing, 
the aroma of malt and hops soon fills the 
air, and I simply love it. 

This is what l do 15 to 20 times a year for 
enjoyment. Yes, I do other things for 
enjoyment too. But tomorrow I get to 
immerse myself in the world of beer and 
brewing for a few hours. I can't help but 
think of the millions of others throughout 
history who have gone through the same 
routine. I imagine that in each brewer's 
world there is the same sense of enjoy­
ment , accomplishment and creation 
repeated over the centuries. And then aro­
mas inspire familiarity and my anticipa­
tion evolves. I am spending my time mak­
ing something really good, and not only 
will I really like this stuff, but I'll get to 
share it with friends and they will magi-

Bunga-Toggles Agave-laced Barleywine 

Malt Extract Recipe 

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

7.5 lb (3.4 kg) light malt extract 

syrup or 6 lb (2.7 kg) light 

dried malt extract 

2.0 lb (908 g) amber malt extract 

syrup or 1.6 lb (725 g) light 

dried malt extract 

8.0 oz (225 g) Belgian or other aro-

matic malt 

4.0 oz (I 13 g) Belgian Speciai-B malt 

3.5 lb ( 1.6 kg) Agave extract syrup 

2.5 oz (70 g) Perle 7.8% alpha ( 19.5 

HBU/546 MBU) 60 min 

1.0 o z (28 g) Vanguard hops 6% alpha 

(6 HBU/168 MBU) 30 min 

1.0 oz (28 g) Santiam hop pellets 5% 

alpha (5 HBU/140 MBU) I 0 

min 

2.0 o z (56 g) Cascade hops, I min 

0.6 oz ( 16 g) New Zealand Nelson B 

Sauvin hop pellets, dry hop-

ping 

0.25 tsp (I g) powdered Irish moss 

Your favorite yeast-ale or 

lager 

0.75 cup ( 175 ml measure) corn sugar 

(priming bottles) or 0.33 cup 

(80 ml) corn sugar for kegging 

Target Original Gravity: 1.097 (23.1 B) 

A pproximate Final Gravity: 1.017 (4 B) 

IBUs: about 67 

Approximate color: IS SRM (30 EBC) 

Alcohol: I 0.6% by volume 

Directions 
Place crushed grains in 2 gallons (7.61iters) of 

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

utes. Strain out (and rinse with 3 quarts/3 liters 

hot water) and discard the crushed grains 

reserving the approximately 2.5 gallons (9.5 

liters) of liquid to which you will now add malt 

extract, agave extract syrup 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 the Irish moss. When I minute 

remains add the 1-minute hops. After a total 

wort boil of 60 minutes turn off the heat. 

Immerse the covered pot of wort in a cold 

water bath and let sit for 15-30 minutes or 

the time it takes to have a couple of home­

brews. Strain out and sparge hops and direct 

the hot wort into a sanitized fermenter to 

which I gallon (4 liters) of cold water has 

been added. If necessary add cold water to 

achieve a 5.5-gallon (21 liter) batch size. 

Aerate the wort very well. 

Pitch the yeast when temperature of wort 

is about 74-76° F (23 .5-24.5° C). Ferment at 

about 74° F (23.5° C) for about one week or 

when fermentation shows signs of calm and 

stopping. Rack from your primary to a sec­

ondary. 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. 

www.been own.org 



cally feel the contentment, fun and excite­
ment I experienced when I brewed it. 

People brew for different reasons. For 
some it's a daily job and a great responsi­
bility. For others it's about giving back to 
friends or perhaps about making a type of 
beer that you can't find otherwise. And 
then there's always the beer you love to 
enjoy. I've known avid homebrewers who 
have "retired" from homebre>ving. I sup­
pose it wasn't fun anymore or perhaps 
other, more important priorities emerged 
to steal away the sense of enjoyment that 
homebrewing offered. Many often return 
to the hobby of homebrewing, just 
because they've reconfigured their priori­
ties and realized that they really could 
make time for a batch or two every few 
months-and that they missed the kinds 
of things I speak about above. 

Yes, there are a few other objective reasons 
why I brew. Generally speaking I make a 
wide variety of lagers and ales and many 
are replications of classic brands or beer 
experiences. Others are new, fringe and 
experimental. Generally speaking I love the 
taste of my beer because it is fresh, stable 
and I can't find the qualities of my home­
brewed beers in commercially available 
versions. You see, I tend to personalize and 
"tweak" the classically and deliciously 
available commercial beers I like with cus­
tomized combinations of specialty malts 
and a wide variety of distinctive hops. 

There is another objective reason and that 
is, well, homebrewing is part of my job. 
Brewing new creations, using and becom­
ing familiar with malt and hop varieties, 
and experimenting with different tech­
niques is something that enhances my 
perspective at the Brewers Association 
and my involvement with the American 
Homebrewers Association. I just so hap­
pen to like my work as well. Though, 
even if I didn't have this job , I'm absolute­
ly positive that I'd still be tinkering with 
my brew formulas and techniques-just 
as I do now. I'm me and I love creating 
new, good stuff. 

Some friends call me fussy. Well, then, 
fussy I am. I love the opportunity to cus­
tomize great brews to my own taste. It's a 
perpetual dance. 

www.beertown.org 

I haven't tired of the hobby, perhaps 
because I keep the process relatively sim­
ple. Few gadgets, fewer things to main­
tain. Hands-on brewing is not a hin­
drance, but rather a catalyst for enjoy­
ment. That's just me. For others it certain­
ly is justifiably different. 

Why we homebrew is an unending vol­
ume of reasons. Keeping it fun and 
enjoyable is a good thing. It has kept me 
brewing for 38 years, one 5-gallon batch 
at a time. 

Here's a new creation made in part with 
agave extract syrup, which is highly fer­
mentable. It's robust, high in alcohol, 
with malt and hop complexity, and easy 
to make. The dry hops will impart a pas­
sion fruit aroma. Best aged for six months 
or more. 

Let's cut the shuck and jive and get on 
>vi th a recipe. 

Charlie Papazian is founder of the 

American Homebrewers Association. ~ 

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 

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

Sierra Nevada Brewing Co. 
1075 E. ZOth Street Chico, CA 95928 

Gift Shop Open Daily lOam - 6pm 

Brewers Association presents the 3rd Annual 

Great American 
BEER FESTIVA[ 
PRO-AM COMPETITION 

The competition pa iring professiona l brewers 
and award winning homebrew recipes from 

American Homebrewers Association• members. 

The Great American Beer Festival 
is pres ented by the Brewers Association IIEWUS 

www.beertown.org uuuv•" ,. 
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New England Regional 
Homebrew Competition 
The New England Regional Home brew 

Competition, Nevv England's largest, 
took place on November 3 at Milly's Tavern 
in Manchester, N.H. The second annual 
competition was hosted by New Hampshire 
homebrew club Brew Free or Die and the 
Southern Maine Homebrewers. It was 
sponsored by Portland, Maines own Gritty 
McDuff's. Co-organizer Michael Fairbrother 
filled in a few more details about the com­
petition's organization. 

Zymurgy: How are proceeds from the 
competition entry fees used? 

MF: This past year we raised a record 
amount of $2,000 for the American Cancer 
Society, in memory of Don Merkey (BFD, 
AHA and BJCP judge who passed away 
back in 2005). 

Zymurgy: How was Milly's Tavern as a 
venue this year? 

MF: Milly's Tavern was very generous in 

Moose Pond Peach Cider 
Best of Show- Marl< Healey (Southern 
Maine Homebrewers) 

Recipe 
for 6 U.S. gallons 

3.0 lb 
Vinoka Peach Cider Kit 
wildflower honey 
WLP735 French White Yeast 

Original Target Gravity: 1.090 
Final Target Gravity: 1.008 
Primary fermentation: 4 weeks 
Secondary fermentation: 8 weeks 

IT'S CLOUDY. 

ZYMURGY 

BUT SO IS HEAVEN. 
lo1 ti· C/11111111/J? Or minhw? Actually, ti J the yen,!/. 
Allagn.1h ll~l.>ite Bu r,;, unfiltered, JO the yen.Jt 
.JtnyJ put,for njidlet; 1110/ 'e comple.\·.flm•m: Tiy 
our award-u•tiuuit,r; Be(qtt/11 ,1tyle wl.>t'llt hecr today. 
It may he the ciOJe,l/ to hem•m you e1•er,r;et. 

t~-L-Lr\ l ~r\ ~t1 
WHITE 

ALWAYS AN ADVENTURE 
WWW.ALLAGASH.COM 

March/April 2008 

200S Cold 1\ \eda\ 
Bdgian-S1ylc White 

Directions 
Dissolve Bentonite from the cider kit into 

about two quarts of hot water, then pour 
mixture into sanitized fermenter. Add honey 
and apple concentrate from kit to ferrnenter 
with enough warm water to make six gallons 
(24 L) at abou.t 80° F (27° C). Pitch liquid 
yeast and ferment at 75 to 80° F (25 to 27° 
C) for four weeks. When fermentation is 
complete, 1·ack to secondary, chill to 55° F 
( 13° C), and let settle for 8 weeks. Clarify, sta­
bilize with kit Potassium Metabisulfite and 
Potassium Sorbate (if des ired), force carbon­
ate (if desired) and package. More detailed 
instructions for making the cider kit can be 
found on the Vinoka Web site at: www.vinoka. 
com/instructions/instructions_cidel·_24.pdf. 

donating the space. We had some logistical 
challenges (cooler space, lighting, etc. ) 
that will cause us to evaluate other alterna­
tives for 2008. We are lucky to have such 
great supporters! Grittys has been our 
competition sponsor for the last two years, 
and they donated a significant amount of 
money to help run the event, and a ton of 
T-shirts, glasses, hats, etc. We had an over­
whelming amount of support from the 
brewing community, which allowed us to 

cover the costs of the competition, provide 
medals, prizes, and all the shipping and 
handling, with the biggest benefit of being 
able to do some good for the community 
and for the American Cancer Society. 

The logistics to run such a competition 
are just mind-boggling and we couldn't 
have done it without the support of both 
homebrew clubs, and all the sponsors. 

www.beertown.org 



Zymurgy: You got abou t 250 en tries this 
year. Is this typical? 

MF: This was by far our largest competition 
to date. We had ennies from 16 states 
including California , Connecticut, Florida, 
Massachusetts, Maryland , Maine, Michigan, 
Minnesota, Missomi, North Carolina, New 
Hampshire, New j ersey, Rhode Island , 
Texas, Virginia and Vermont. 

Zy murgy: Since it's New England , you 
must get quite a few cider entries as 
well. Is that part of the reason you hold 
the competition in the fall? 

MF: Yes, with 16 en tries this year, and a 
cider taking best of show (Mark Healey of 
the Southern Maine Homebrewers) , cider 
plays a big part in the competition. The 

AHA SPECIAL EVENTS 

For Information on 2008 AHA Rallies, please 
see www.AHArally.org 

March 31 - April II 

AHA 30th Annual National Homebrew 
Competition-Entry Deadline Multiple 
Sites Across the U.S. Contact Janis Gross, 
Phone: Phone: 888-822-6273 x 134, 
E-mai l: janis@brewersassociation.org, Web: 
www.beertown.org/events/nhc 

April 12-27 

AHA 30th Annual National Homebrew 
Competition-First Round Judging 
Cincinnati, OH. Contact Janis Gross, 
Phone: 888-822-6273 x 134, E-mail: 
janis@brewersassociation.org, Web: 
www.beertown.org/events/nhc 

ApriiJO 

AHA 30th Annual National Homebrewers 
Conference--Early Registration Ends 
Contact: Bradley Latham, Phone: 888-822-
6273 x 145, E-mail: bradley@brewersassoci­
ation.org. Web: www.AHAconference.org 

MayJ 

AHA Big Brew/National Homebrew Day 
Contact Janis Gross, Phone: 888-822-6273 x 
134, E-mail: Janis@brewersassociation.org 
Web: www.beertown.org/events/bigbrew 

June 19-21 

AHA 30th Annual National Homebrewers 
Conference Cincinnati, OH. Contact 
Bradley Latham, Phone: 888-822-6273 x 145, 
E-mail: bradley@brewersassociation.org, 
Web: www.AHAconference.org 

www.beenown .org 

Kegglng can be an 
intimidating venture 

for anyone unfamiliar 
with the acfence 

behind IL What temp, 
pressure, lin.e size, 
carbonation level? 
PoinUJrew Supply 

takes the guess work 
out or draught beer 

systems. From Jockey 
boxes to kegerators, 
Single to multiple keg 
systems, we can help 

you build a system that 
pours right every lime. 

can us today ror 
answers! 

715-342·9515 

KUDOS-BEST OF SHOW 

AHA/BJCP Sanctioned Competition Program 

October 2007 
AHA Club-Only Competition Bock, 28 

entries-Scott Endicott , Salt Lake City, UT. 
KROC-World Brewers Forum, The Art of Dark 

Brews, 24 entries-CK BrewCrew,Arvada, CO. 
Inaugural DSB Deathmatch, 26 entries-Paul 

Zahn, Greenwood, SC. 
Dixie Cup XXIV, 904 entries-Andrew 

Elliott/jeff Hilland, Houston, TX. 
ACT Competition. 160 entries-Don Rayner, 

Canberra, ACT. 
Pacific Brewers Cup. 240 entries-Brett Rahn, 

Tustin, CA. 
Top Twister Pro-Am, 95 entries-Chon & Eileen 

Lay, Richmond, VIC. 

November 2007 
Novembeerfest, 133 entries- Dean Priebe, 

Leavenworth, WA. 
Franco Belgian Challenge Cup, 22 entries­

Stefan Berggren, Madison, WI. 
2007 THIRSTY Classic, 79 entries-Wayne 

Bowman, Iowa City, /A. 
Turkey Shoot 2007, I 13 entries-Ben Schwalb, 

Severna Park, MD. 
California State Homebrew Competition, 235 

entries- John Watson, Sunnyvale, CA. 
FOSSILS Porter Competition, 19 entries-Scott 

Boyer, Borden, IN. 
All About Ales 2007, 31 entries-Kevin Tighe, 

Ajax, ON. 
HOPS BOPS, 94 entries- Dove Grosch, 

Flemington, Nj. 
Knickerbocker Battle of the Brews, 186 

entries- Fritz Fernow, Brooklyn, NY. 

Wizard of SAAZ Homebrew Competition, 30 
entries- Timothy Russell, Monessen, PA. 

Fall Classic, 219 entries-William L Schneller, 
Portland, OR. 

Bay Street Bash, 53 entries-Jerald Jameson, 
Savannah, GA. 

Richmond Wort Hog Brew Fest, 25 entries­
Brian Richards, Marquette, MI. 

2007 BURP Real Ale Competition, 49 entries­
Wendel/ Ose, Reston, VA. 

16th Annual Great Brews of America 
Homebrew Competition, 174 entries- A/ 
Hazan, Stroudsburg, PA. 

Land of the Muddy Waters, 206 entries­
Doug/as Wich, Skokie, /L 

Worthog Brewers Annual National 
Competition 2007, 21 entries- Andre de Beer, 
Pretoria, Gauteng. 

December 2007 
New England Fall Regional Homemade Beer 

Competition, 134 entries-Mickey Brown, 
Middlebury, CT. 

9th Annual Palmetto State Brewers Open, 333 
entries-Robert Leach, Aiken, SC. 

Humpy's Big Fish Homebrew Competition, 78 
entries- Flash Lubitsch-White, Anchorage, AK. 

AHA Club-Only Competition Pilsner, 30 
entries-John Huck, Vancouver, WA. 

HOTV Holiday Hoopla I, I 5 entries- Michael 
Harper, Portland, OR. 

Happy Holiday Homebrew Competition 2007, 
345 entries-Norman Jufer, Ontario, CA. 

Great Lakes Olde World Syder Competition, 
142 entries-Jeff Carlson, Grand Rapids, MI. 

The Onion Homebrew Competition, 87 
entries- Ron Fitch, Eagan, MN. 
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overall quality of the ciders we got this 
year was incredible! 

Zymurgy: Where do the majority of 
your judges come from? 

MF: The support from the Northeast 
judges was very impressive. We had a 
great mix of BJCP and Professional judges. 
We had more than 50 people helping 
judge and steward the event , and since a 
few categories were so large, we did some 
pre-judging where judges drove as far as 
70 miles (after work) to help us judge into 

the wee hours of the night. 

Zymurgy: Who ponied up for prizes , 
and what were some of the better ones? 

MF: We had 35 sponsors. Ptizes included 
hops, malt, T-shirts, hats, glasses, gift certifi­
cates, bottle openers, bar towels, beer 
signs-the list goes on and on. The ptizes 
for Best of Show, Brewer of the Year, Mead 
Maker of the Year, and Cider Maker of the 
Year were the most prestigious. I would say 
we had over $4,000 worth of ptizes donat­
ed. I actually had winners calling my house 

AHA!BJCP SANCTIONED COMPETITION PROGRAM CALENDAR 

to say how happy they were with the 
prizes! For a complete list of sponsors please 
see www.bfd.org!NERHBC/index.php. 

Zymurgy: What were some of the more 
unusual entries you received? 

MF: We saw an incredible jump in the 
number of wood-aged beers this year. 

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

Want to discuss judging, beer styles, competitions and exams? Join the BJCP Members Forum at 
www.bjcp.org/phpBB2/index.php. 

To register a new competition, please go to www.bjcp.org/apps/comp_ reg/comp_reg.html. Check the AHA or BJCP Web 
sites to see the latest calendar of events. Competition organizers: please remember to submit your results promptly using 
our electronic system. Competitions not filing organizer reports will not be allowed to register in the future . AHA 

Interested in becoming a beer judge? See www.beertown.org/homebrewing/scp/judge.html for information. S.:- 'fW 

March I 
19th Annual Reggale and Dredhop Denver, 
CO. Contact: Bob Kauffman. Phone: 303-913-
5722, E-mail: acmebrew@juno.com Web: 
www.hopbarley.org 

March I 
Boston Homebrew Competition Boston, MA. 
Contact: Michael LaCharite. Phone: 207-319-4293, 
E-mail: emaineiacman@yahoo.com Web: 
www.wort.org 

March I 
Best Florida Beer Competition 2008 Dunedin, 
FL. Contact: Nelson Crowle. Phone: 727-534-
6944, E-mail: Nelson@DunedinBrewersGuild.com 
Web: www.DunedinBrewersGuild.com 

March I 
2008 Peach State Brew-Off Atlanta, GA. 
Contact: Chris Collier. Phone: 770-436-6932, 
E-mail: ccollier@lanierclothes.com Web: 
www.coverthops.com 

March 7 
Kona Brewers Festival Home Brew 
Competition Kailua-Kana, HI. Contact: Rocket 
Rod Romanak. Phone: 808-325-7449, E-mail: 
kbfhomebrewcontest@gmail.com Web: 
www.konabrewcontest.googlepages.com 

March 8 
I Oth Annual UKG Drunk Monk Challenge 
Aurora, IL. Contact: John Kleczewski. Phone: 630-
621-3342, E-mail: jkleczewski@mindspring.com 
Web: www.knaves.org/DMC/index.htm 

March 8 
IBU Open Des Moines, lA. Contact: 
Ron Staab Phone: 5 I 5-360-0435, E-mail: 
ronaldgstaab@yahoo.com Web: 
www.iowabrewersunion.org 

March 8 
Tanunda Show-Home Brew Section 
Tanunda, South Australia, AU. Contact: 
Kenneth Jermey, Phone: 0885244542, 
E-mail: kjermey@internode.on.net, 
Web: www.tanundashow.org.au 

March 8 
Bockfest Cincinnati, OH. Contact: Ray Snyder. 
Phone: 513-759-2573, E-mail: raysnyder@fuse.net, 
Web: www.bloatarian.org/bockfest.html 

March 8 
UNYHA 30th Annual/17th Empire State 
Open Rochester; NY. Contact: Tina Weymann. 
Phone: 585-482-3346, E-mail: twey­
mann@hselaw.com Web: www.unyha.com 

March 14 
McChord Club Brew( est McChord AFB, WA. 
Contact: William Parker. Phone: 253-982-328 I, 
E-mail: william.parker-2@mcchord.af.mil Web: 
www.62services.com/other _pages/brewfest.html 

March IS 
Hudson Valley Homebrewers 18th Annual 
Homebrew Competition New Paltz, NY. 
Contact: AI Alexsa. Phone: 845-255-8685, E-mail: 
aalexsa@aol.com Web: www.hbd.org/hvhb 

March IS 
Shamrock Open XIII Raleigh, NC. Contact: 
Dave Buning. Phone: 919-467-2791, E-mail: 
ncbuning@juno.com Web: www.hbd.org/carboy 

March IS 
Great Arizona Homebrew Competition 
Phoenix,AZ. Contact:Traci Kuhfuss. Phone: 602-
499-0 I 5 I, E-mail: tkuhfuss@cox. net Web: 
www.brewarizona.org 

March 28 
Bluebonnet Brew off Dallas/Ft. Worth, TX. 
Contact: James Dorman. Phone: 903-450-5554, 
E-mail: jlmdorman@hotmail.com Web: 
www.bluebonnetbrewoff.com 

March 29 
AHA Club-Only Competition Perfect Porter 
Challenge Zionsville, IN. Contact: Ron Smith. 
Phone: 317-873-6976, E-mail; 
RonSmith@MarketWiseSolutions.com Web: 
www.beertown.org/homebrewing/schedule.html 

March 29 
Chicago Cup Challenge Blue Island, IL. Contact: 
Michael Pelter. Phone: 219-864-4666, E-mail: 
paradoc I @earthlink.net Web: www.bossbeer.org 

March 29 
March in Montreal Boisbriand, QC, Canada. 
Contact: Martin Stutz. Phone: 450-979-1420, 
E-mail: mim.2008@yahoo.ca Web: 
www.homebrewers.ca 

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

Aprill2 
Maltose Falcons Mayfaire Woodland Hills, CA. 
Contact: Martin Carman. Phone: 8 I 8-710-0647, 
E-mail : brewer@carmanfam ily.net, Web: 
www.maltosefalcons.com 

Aprill2 
2008 South Shore Brewoff Mansfield, MA. 
Contact: Kevin Farre ll. Phone: 781 -874- 1774. 
E-mail: kevin.farrell@nuance.com Web: 
www.southshorebrewclub.org 

April 19 
Golden Growler Wausau, WI. Contact: Travis 
Skroch. Phone: 715-687-9941, E-mail: 
tappr@yahoo.com Web: www.bullfalls-homebrew­
ers.org/2008GG.html 

April 19 
COHO Spring Fling 2008 Bend, OR. Contact: 
Brett Thomas. Phone: 541-948-4504, E-mail: flop­
pingoscar I 0 I @rnsn.com Web: 
www.cohomebrewers.org 



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 
6800 A Moffett Road (US Hwy 98} 
Mobile, AL 36618 
(251) 645-5554 
winesmith@Bei iSouth.net 
www.thewinesmith.b iz 
~ Complete line of brewing ingredi­

ents and fermentation, bottling and 
kegging supplies. 

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

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

Arizona 
Brewers Connection 
1425 East University Dr. #B 103 
Tempe, AZ 85281 
(In the University Plaza) 
(480) 449-3720 
jeffrey@brewersconnection.com 
www.brewersconnection.com 
~ The valley's full service fermenta­
tion station. Open 7 days a weeki 

Brew Your Own Brew, LLC 
2564 North Campbell Ave. #106 
Tucson, AZ 85719 
(520) 322-5049 
Toll free (888} 322-5049 
www.brewyourownbrew.com 
~ Where the art of homebrewing 

starts. 

Homebrew Depot 
2655 W. Guadalupe Rd . Suite 12 
Mesa, Arizona 85202 
(480) 831-3030 
FAX (480} 831-3030 

Homebrewers Outpost 
& Mail Order Co. 
801 South Milton Road 
Flagstaff, AZ 86001 
(800) 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 85308 
(623) 486-8016 
way2brew@mindspring.com 

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

line of beer, wine and cheese making 
supplies. 

Wine & Brew Makers Gallery 
4100 Planters Road 
Fort Smith, AR 72908 
(479} 646-0100 
www.wineandbrewmaker.com 

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

Doc's Cellar 
855 Capitolio Rd. #2 
San Luis Obispo, CA 93401 
(805) 781-9974 
FAX (805) 781-9975 

info@homebrewdepot.com email@docscellar.com 
www.homebrewdepot.com www.docscellar.com 
~Beer, Wine, Mead, Sake, Cider, 

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

www.beertown .org 

Hi-Time Wine Cellars 
250 Ogle Street 
Costa Mesa, CA 92627 
(800} 331-3005; (949} 650-8463 
FAX (949} 631-6863 
hitimeclrs@aol.com 
www.hitimewine .net 
~Hi-Time carries 1,000-plus beers 
(craft beers & imports), Shrine Of The 
Brew God homebrew kits and White 
Labs yeasts as well as wine, spirits 
and cigars. 

HydroBrew 
1319 South Coast Highway 
Oceanside, CA 92054 
(760} 966-1885 
FAX (760) 966-1886 
hydrobrew@sbcglobal.net 
www.hydrobrew.com 
~Homebrewing and hydroponics 

supplies-Serving the San Diego area. 

Morning Glory 
Fermentation Supply 
6601-C Merchandise Way 
Diamond Springs, CA 95619 
(866} 622-9660 
FAX (866) 622-3124 
sales@morninggloryfermentation 
.com 
www.morninggloryfermentation. 
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} 847-0799 
FAX 714-847-0557 
beer@mrkegs.com 
www.mrkegs.com 
~ We carry O'Shea Brewing Co. 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., Bldg . A 
(Inside Town & Country 
Fairgrounds) 
Napa, CA 94559 
P.O. Box 5839 
Napa, CA 94581 
(707) 255-6372; 
FAX (707} 255-6462 
wi neyes@aol.com 
www.napafermentation .com 
~ Serving all of your homebrew 

needs since 1983! 

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

O'Shea Brewing Company 
28142 Camino Capistrano 
Laguna Niguel, CA 92677 
(949} 364-4440 
i nfo@osheabrewi ng .com 
www.osheabrewi ng .com 
~ Southern California's largest and 

oldest homebrew store. 

Seven Bridges Co-op 
Organic Homebrew Supplies 
325A River Street 
Santa Cruz, CA 95060 
(800) 768-4409 
FAX (831} 466-9844 
7bridges@breworganic.com 
www.breworganic.com 
~ Complete selection of organically­

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

Stein Fillers 
4160 Norse Way 
Long Beach, CA 90808 
(562) 425-0588 
brew@steinfillers.com 
www.steinfillers.com 
~ 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 
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Beer and Wine at Home 
1325W.121stAve. 
Westminster, CO 80234 
(720) 872-9463 
FAX (720) 872-1234 
bob@beerathome.com 
www.beerathome.com 

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

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

Hop To It Homebrew 
2900 Val mont St. D2 
Boulder, CO 80302 
(303) 444-1752 
FAX (303) 444-1726 

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

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! 
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Tommyknocker Brewery 
1401 Miner St. 
Idaho Springs, CO 80452 
(303) 567-2688 
www.tommyknocker.com 
tkbrew@tommyknocker.com 
~ We are located in the cozy moun­
tain setting of the historic mining 
town of Idaho Springs. You can still 
feel the presence of the miners and 
see how the town looked during the 
1890's. Skiers can sit by our fireplace 
and warm up with a great beer and 
food. We offer a wide variety of food 
including many vegetarian selections. 
We have generous portions and the 
prices are affordable. This is a great 
choice for the family 

Wine-Crafters & Homebrew 
Supplies 
625 Paonia St. 
Colorado Springs, CO 80915 
(719) 528-1651 
dlujan@MyHomeBrew.com 
www.myhomebrew.com 
~ Your complete source for Brewing 

Beer and Wine! We offer both On­
Premise Beer and Wine making! 

Connecticut 
Beer & Wine Makers 
Warehouse 
290 Murphy Road 
Hartford, CT 06114 
(860) 247-2919 
FAX (860) 247-2969 
bwmwct@cs.com 
www.bwmwct.com 
~ Your one stop shop for all your 

Beer & Wine Making Supplies. 

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

Delaware 
Delmarva Brewing Craft 
24612 Wiley Branch Road 
Millsboro, DE 19966 
(877) 556-9433 
FAX (302) 934-1701 
contact@delmarvabrewingcraft.com 
www.delmarvabrewingcraft.com 
~ Full range of beer and wine sup­
plies - Plus beer kits based on recipes 
from Sam Calagione's book Extreme 
Brewing. 

How Do You Brew 
Shoppes at Louviers 
203 Louviers Dr. 
Newark, DE 19711 
(302) 738-7009 
FAX (302) 738-5651 
joe@howdoyoubrew.com 
www.howdoyoubrew.com 

~ Ingredients and Equipment for 
Brewing Beer, Making Wine, Mead and 
Soft Drinks and Kegging Equipment. 

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. 

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 Inc. 
1855 Cassat Ave . Ste 58 
Jacksonville, FL 32210 
(904) 381-1983 
~ 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 
Brew Depot Home of 
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 list of sup­
plies for all your Wine and Beer needs. 
Custom Bar Design/Draft Dispensing 
Systems (Installations & Service). 
Award winning Brewer & Vintner on 
staff and award winning coffee from 
Costa Rica! 

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 set.tle for less, brew the 

best! 

Illinois 
Beverage Art Brewer and 
Winemaker Supply 
10033 S. Western Avenue 
Chicago, IL 60643 
(773) 233-7579 
beva rt@a meritech. net 
www.bev-art.com 
~ We are now offering brewing 

classes as well as liquid yeast, grains, 
mead making and winemaking sup­
plies, kegging equipment, and C02 
refills! 

Brew & Grow 
1824 N. Besly Ct. 
Chicago, IL 60194 
(773) 395-1500 
www.altgarden.com 
~ Show any current homebrew club 

membership card and get 10% off 
your brewing supplies. 

Brew & Grow in Rockford, IL 
3224 S Alpine Rd 
Rockford, I L 61109 
(815) 874-5700 
www.altgarden.com 
~ Show any current homebrew club 

membership card and get 10% off 
your brewing supplies. 

www.been own.org 



Brew & Grow in Roselle, IL 
359 W. Irving Park Road 
Roselle, IL 60172 
(630) 894-4885 
www.altgarden.com 
~ Show any current homebrew club 

membership card and get 10% off 
your brewing supplies. 

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

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

Fox Valley Homebrew & 
Winery Supplies 
14 West Dow ner Place 
Aurora, IL 60506 
(630) 892-0742 
www. foxva II eybrew. 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 

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. Co llege Ave. 
Bloomington, IN 47404 
(812) 339-7233 
vineyard@butlerwinery.com 
www.butlerw inery.com 
~ Southern Indiana's largest selec­
tion of homebrewing and winemak­
ing supplies. Secure shopping online 
at wwwbu tlerwinerycom 

www. beertown .org 

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

Kennywood Brewing Supply 
Crown Point, IN 46307 
(219) 765-2739 
www. ken nywoodbrew.com 
~ Homebrewing ingredients and 

more! From beginners Kits to 
Conicals. Retail outlet hours: by appt. 

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

Iowa 
Bluff Street Brew Haus 
372 Bluff Street 
Dubuque, lA 52001 
(563) 582-5420 
jerry@bluffbrewhaus.com 
www.bluffbrewhaus.com 
~ Proudly serving the tri-state area 

with a complete line of beer & wine­
making supplies. 

Kansas 
Bacchus & Barleycorn Ltd. 
6633 Nieman Rd . 
Shawnee, KS 66203 
(913) 962-2501 
FAX (913) 962-0008 
bacch us@bacch us-barleycorn .com 
www. bacch us-ba rl eyco rn .com 

Homebrew Pro Shoppe, Inc. 
2059 E. Santa Fe 
Olathe, KS 66062 
(913) 768-1 090; (866) BYO-BREW 
Charlie@brewcat.com 
www. brewcat.com 
~ For all your brewing eqwj:Jment 

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. 

Maryland Homebrew 
6770 Oak Hall Lane 
Suite 115 
Columbia, MD 21045 
(410) 290-3768; (888) BREW NOW; 
(888) 273-9669 
FAX (410) 290-6795 
chris@mdhb.com 
www.mdhb.com 

Massachusetts 
Beer and Wine Hobby 
155T New Boston St. 
Woburn, MA 01801 
(800) 523-5423 
(781) 933-1359 
FAX (781) 933-1359 
shop@beer-wine .com 
www.beer-w ine.com 
~ One Stop Shopping for All Your 

Home Wine & Brewing Equipmen t & 
Supplies. 

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 
nf gbrew@aol.com 
www.nfghomebrew.com 
~ Great prices, personalized serv­

ice! Secure online ordering. 

Strange Brew Beer & 
Winemaking Supplies 
41 Boston Post Road E 
(Route 20) 
Marlboro, MA 01752 
(508) 460-5050; 
888-BREWING; (888) 273-9464 
strangebrew@home-brew.com 
www. Home-B rew .com 
~ Secure online ordering. We put 
the Dash back in Home-Brew! 

HOMEBREW AND MICROBREW 
From bes t se lling author and bee r ex pert CHARLIE PAPAZIAN 

f . . 
' < 

ISBN 0 -0b-053105-3 • $14.95 ($20.95 Can.) 

--.. .. -.-. ... ...... __ _ 
CHARL I E PAPAZ I AN 

NEW! 
ISBN 0-0b-075814-7 · $15.95 ($21.50 Can.) 

( ::. Collins An Imprinl of H arperCollins Publishers www.harpcrcoll ins.com 

ISBN 0 -0b-058473-4 · $14.95 ($22.95 Can.) 

wvrw.AuthorTracker.com 
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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 

BrewGadgets 
339 S. Lincoln Ave 
PO Box 125 
Lakeview, Ml 48850 
edw@BrewGadgets.com 
www.BrewGadgets.com 
Call us on our Dime @ (866)-591-3247. 
~ Quality beer and wine making 

supplies. Secure online ordering, and 
retail store. 

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

and Winemaking Equipment! 

Hopman's Beer & Wine 
Making Supplies 
4636 W. Walton 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 
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 
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Siciliano's Market 
2840 Lake Michigan Dr. NW 
Grand Rapids, Ml 49504 
(616) 453-9674; 
(BOO) 418-7270 
FAX (616) 453-9687 
sici-2840@msn.com 
www.sicilianosmkt.com 
~The largest inven tory 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 

U-Brew 
1486 Washtenaw Ave 
Ypsilanti, Ml 48197 
(734) 337-2015 
contact@ubrewmichigan.com 
Ubrewmichigan.com. 
~ We also have an on premise 
microwinery for people to make their 
own wine and we offer a 1 0% dis­
count on homebrewing supplies to 
AHA members. 

Missouri 
Homebrew Pro Shoppe, Inc. 
14 SW 3rd Street Downtown 
Lee's Summit, MO 84063 
(816) 524-0808; {866) BYO-BREW 
Charlie@brewcat.com 
www.brewcat.com 
~ For all your brewing equipment 

and supply needs! 

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

and vinting. Secure online ordering 
and fast, friendly service. 

The Home Brewery 
205 W. Bain 
P.O. Box 730 
Ozark, MO 65721 
(BOO) 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. Louis, MO 63017 
(636) 230-8277; 
{888) 622-WINE 
FAX (636) 527-5413 
www.wineandbeermaking .com 
info@wineandbeermaking .com 
~ The complete source for beer, 

wine and mead makers! 

Nebraska 
Cornhusker Beverage 
8510 'K' Street 
Omaha, NE 68127 
(402) 331 -5404 
FAX (402) 331 -5642 
info@cornhuskerbeverage.com 
www.homebrewkits.net 
~ Fast, friendly. family owned busi­

ness for 5 generations. We know 
how to homebrew! 

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

plies since 1971. Six different starter 
kits. We ship! 

Kirk's Brew 
1150 Cornhusker Highway 
Lincoln, NE 68521 
(402) 476-7414 
FAX (402) 476-9242 
www.kirksbrew.com 
~ Take advantage of our new 112 

price shipping program-Call us for 
details! 

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

Homebrew Supply Shop! 

New Jersey 
Beercrafters 
110A Greentree Rd. 
Turnersville, NJ 08012 
856-2-BREW-IT 
FAX (856) 227-0175 
beercrafters@comcast.net 
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 
(518) 283-7094 
FAX (518) 283-1893 
rogersav@aol .com 
www.beerbrew.com 

Niagara Tradition Homebrew 
1296 Sheridan Drive 
Buffalo, NY 14217 
(716) 877-8767; 
(BOO) 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. Convenien t 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. 

www.beenown.org 



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 
712 Merriman Avenue, Suite B 
Asheville, NC 28804 
(828) 285-0515 
FAX (828) 285-0515 
allpoints 1 @mi ndspring.com 
www.ashevillebrewers.com 

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

&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 forums.homebrew.com 

Hops & Vines 
797 Haywood Road #1 00 
Asheville, NC 28806 
(828) 252-5275 
(828) 252-5274 
alex@hopsandvines. net 
hopsandvi nes. net 
~A unique homebrew shop special­

izing in high quality and organic 
ingredients, as well as eclectic beer 
and wines from around the world. 

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. 

www.beertown.org 

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. 

JW Dover & Heartland Vineyards 
Black Box Brewing Co. 
24945 Detroit Rd 
Westlake, OH 44145 
(440) 871-0700 
jwdover@aol.com 
www.jwdover.com 
~ Stop by and experience the 

largest selection of beer and wine 
making supplies in Cleveland, OH. 
Just Opened Black Box Brewing 
Company Plumbers Crack Ale and 
Ohio Brew Weeks 2007 People's 
Choice Award winner Javelin Ale 
now available in Kegs with Bottles 
soon to follow. Stop by and enjoy 20 
different wines in our underground 
wine bar Mahle's restaurant just 
upstairs for those looking for a meal. 
Make a day of it, we are just 12 
Minutes west of Cleveland. 

Leeners 
9293 Olde Eight Rd . 
Northfield, OH 44067 
(800) 543-3697 
youmakeit@leeners.com 
www.leeners.com 
~ Since 19961 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 homebrewing and 
winemaking supply store. Award 
winning brewers helping all brewers I 

Paradise Brewing Supplies 
7762 Beechmont Avenue 
Cincinnati, OH 45255 
(513) 232-7271 
info@paradisebrewingsupplies.com 
www.paradisebrewingsupplies.com 
~ Stop by and see Cincinnati's 

newest homebrew store when you 
come to our haus in June! 

SABCO Industries 
4511 South Avenue 
Toledo, OH 43615 
(419) 531-5347 
FAX (419) 531-7765 
sabco@kegs.com 
www.brew-magic.com 

The Pumphouse 
336 Elm St. 
Struthers, OH 44471 
(330) 755-3642; (800) 947-8677 
pumphouse@excite.com 
~ Beer and winemaking supplies & 

more! 

Titgemeier's Inc. 
701 Western Avenue 
Toledo, OH 43609 
(419) 243-3731 
FAX (419) 243-2097 
titgemeiers@hotmail.com 
www.titgemeiers.com 
~ An empty fermenter is a lost 

opportunity- order today! 

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! Serving Oklahoma and 
the Brewing Community For Over 12 
Years! 

Order Today! 

$79 
www.beertown.org 
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High Gravity 
7164 S Memorial Dr. 
Tulsa, OK 74133 
(91 8) 461-2605 
store@highgravitybrew.com 
www.highgravitybrew.com 
~ Build Your Own Beer from one 

convenient page! 

Learn To Brew 
2307 South 1-3 5 Service Road 
Moore, OK 73160 
{405} 793-BEER 
info@learntobrew.com 
www.learntobrew.com 
~Learn To Brew is run by a profes­

sionally trained brewer and offers a 
complete line of beer, wine, draft dis­
pense products and equipment and 
also offers beer and wine classes for 
all levels. 

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

Valley Vintner & Brewer 
1699 Willamette St. 
Eugene, OR 97401 
(541) 484-3322 
www.brewabeer.com 
jason@brewabeer.com 
~Oregon's premier, full-service, 

homebrew shop, featuring an 
unmatched selection of whole hops 
and organically grown ingredients. 

Pennsylvania 
Country Wines 
3333 Babcock Blvd . 
Pittsburgh, PA 15237-2421 
{412) 366-0151; 
(866) 880-7404 
shbsjon@aol.com 
www.countrywines.com 
~ Supplying award winning brew­

ers and vintners since 1972! 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(215} 855-0100 
info@keystonehomebrew.com 
www.keystonehomebrew.com 
~ Where winning brewers find qual­

ity ingredients and expert advice! 
Second location to serve you better. 
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Keystone Homebrew Supply 
599 Main Street 
Bethlehem, PA 18018 
{610} 997-0911 
sales@keystonehomebrew.com 
www.keystonehomebrew.com 
~ Where winning brewers find 

quality ingredients and expert advice! 

Porter House Brew Shop LLC 
Pittsburgh North 
1284 Perry Highway 
Portersville, PA 16051 
(724) 368-9771 
info@porterhousebrewshop.com 
www.porterhousebrewshop.com 
~Pittsburgh-area's newest brew 

shop, offering a full line of supplies 
including organics in a warm, 
clean, friendly atmosphere. Fair Trade 
Organic Coffee & Tea 

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 Unit 27 
Chadds Ford, PA 19317 
{61 0} 558-2337 
FAX (610) 558-0410 
winebeeremporium@aol.com 
www.winebeeremporium.com 
~ All your home beer and wine 

making supplies, fine cigars and 
much more. 

South Carolina 
Beach Homebrew 
9612 N. Kings Hwy. 
Myrtle Beach, SC 29572 
{843) 497-0104 
beachhomebrew@verizon.net 
beachhomebrew@verizon.com 
~ Homebrewing and winemaking 

supplies for coastal 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 
~ Our 40th Year of Providing Value, 

Service & Quality for you! 

Tennessee 
All Seasons Gardening 
& Brewing Supply Co. 
924 8th Ave. South 
Nashville, TN 37203 
(615) 214-5465; {800) 790-2188 
FAX (615) 214-5468 
hydroplant@earthlink.net 
www.allseasonsnashville.com 
~ Large selection of homebrewing 

and wine making supplies. V1sit 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@homebrewhq.com 
www.homebrewhq.com 
~ Dallas' only homebrew and wine­

making shop! 

The Winemaker Shop 
3006 SE Loop 820 
Fort Worth, TX 76140 
1 (800) 482-7397 
Brew@winemakershop.com 
www.winemakershop.com 
~ Proudly serving the home wine 

and beer enthusiast since 1971! 

Utah 
The Beer Nut Inc. 
1200 South State 
Salt Lake City, UT 84111 
(801) 531-8182; 
{888} 825-4697 
FAX (801) 531 -8605 
sales@beernut.com 
www.beernut.com 
~ The Beer Nut, Inc. is committed to 

help you brew the best beer possible. 

Virginia 
HomebrewUSA 
5802 E Virginia Beach Blvd ., #115 
Norfolk, VA 23502 
(888) 459-BREW; (757) 459-2739 
www.homebrewusa.com 
~ Largest Selection of Beer & Wine 

Making Supplies & Equipment in 
Southeastern Virginia! 

myLHBS 
6201 Leesburg Pike Suite #3 
Falls Church, VA 22044 
(703) 241-3874 
www.myLHBS.com 
~ Friendly service. Unique and hard­
to-find ingredients. Store recipes and 
packaged kits. Classes too! 

Blue Ridge Hydroponics & 
Home Brewing Company 
5524 Williamson Road Suite 11 
Roanoke, VA 24012 
(540) 265-2483 
support@blueridgehydroponics.com 
www.blueridgehydroponics.com 
~ Gardening, Brewing and Wine 

supplies for the 21st Century 

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 beerin­
fo@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 

www.beertown.org 



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 
riP Secure online ordering. 

The Cellar Homebrew 
14320 Greenwood Ave. N. 
Seattle, WA 98133 
(206) 365-7660; (800) 342-1871 
FAX (206) 365-7677 
staff@cellar-homebrew.com 
www.cellar-homebrew.com 
riP Your one-stop shop for all your 

wine cellar and homebrewing needs. 

Larry's Brewing Supply 
Retail and Wholesale 
7405 S. 212th St. #103 
Kent, WA 98032 
(800) 441-BREW 
www.LarrysBrewSupply.com 
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Mountain Homebrew and 
Wine Supply 
8520 122nd Ave N E #B-6 
Kirkland, WA 98033 
(425) 803-3996 
FAX (425) 803-3976 
info@Mountainhomebrew.com 
www.Mountainhomebrew.com 
riP 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 & Grow in Brookfield, WI 
285 N Janacek Rd . 
Brookfield, WI 53045 
(262) 789-0555 
www.altgarden.com 
fiP Show any current homebrew club 

membership card and get 1 0% off 
your brewing supplies. 

Brew & Grow in Madison, WI 
3317 Agriculture Dr. 
Madison, WI 53716 
(608) 226-8910 
www.altgarden.com 
riP Show any current homebrew club 
membership card and get 1 0% off 
your brewing supplies. 

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

supply retail store and internet outlet! 

Point Brew Supply, LLC 
1816 Post Road 
Plover, WI 54467 
(715) 342-9535 
marc@pointbrewsupply.com 
www.pointbrewsupply.com 
riP Wisconsin 5 Largest Homebrew 

Supplier! 

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

Zymurgy Outfitters Home 
Brew Shop 
5015 Netherwood Road 
Oregon, WI 53575 
(608) 835-7370 
zymurgyoutfitters@yahoo.com 
beer1 .zymurgyoutfitter.com 

For listing information, call 
Stephanie Hutton at 303-
447-0816 ext. 109 or email hut­
ton@brewersassociation.org rifl 
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A Hoppy Visit with 
Danish Brewers 
I t was "Beers Across the Ocean" when 

the Cascade Brewers Society hosted 
commercial brewers from Denmark last 
October at the Ninkasi Brewing Co. in 
Eugene, Ore. The Danish brewers toured 
breweries, visited a hop farm and attend­
ed the Hood River Hop Fest to taste fresh 
hop beers before heading to Denver for 
the Great American Beer Festival. 

The Eugene get-together came about 
because one of the Danish brewers, 
Christian Andersen of 0 lfabrikken, has 
been brewing his version of my Rye IPA 
recipe since the brewery opened four 
years ago. Christian and I have been try­
ing to get together for a beer ever since, 
and this was the perfect opportunity! 

After a hop farm tour, the group headed to 
Eugene to taste homebrews and talk beer. 
About 20 members of the Cascade Brewers 
Society brought beers for tasting. The big 
hits were Russ Kazmierczak's Smoked 
Bock, made with home smoked malt, and 
Robin Chitwood's Oktoberfest, which 
Christian declared "the best Oktoberfest 
I've had in the United States!" 

The Danish brewers get a lot of their 
inspiration from homebrewers, and that 
was apparent from some of the beers 
they brought. Besides their version of 
Rye IPA, 0 lfabrikken had a fantastic dou­
ble IPA (you can also find their excellent 
porter on import shelves), and Mikkeller 
brought their Beer Geek Breakfast stout 
(made with Oakecl oats, molasses and 
gourmet coffee) as well as their Stateside 
IPA. It seems that American-style IPAs 
are taking Denmark by storm these clays. 

For me, the high point was getting to 
exchange versions of Rye IPA with 
Christian. While he kept to the basics of the 
original recipe, I found his take on the beer 
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to be quite different from mine. It seemed to 
have a different hop profile-perhaps 
Centennial instead of Columbus-and the 
body was also quite different , not as 
"chewy" as mine. 

Christian had just returned from Finland , 
where he did a Rye IPA together with a 
Finnish microbrewery, and it was voted 
Beer of the Year in Finland. I had an 
opportunity to interview Christian for The 
Last Drop. 

Denny Conn: What's the homebrewing 
scene like in Denmark? 

Christian Andersen: A lot of people have 
started homebrewing the last few years. 
The other day I even saw beer kits in the 
supern1arket. There is also a big homebrew 
competition every year where the winners 
of the national homebrew contests in 
Scandinavia compete against each other. 

DC: Did you start as a homebrewer? 

CA: I homebrewed for four years before 
taking the big leap to start 0 lfabrikken. 

DC: What was your favorite part of 

your trip to the Pacific Northwest? 

CA: My visit to Hair of the Dog. Their 
beers are available in Denmark and it was 
amazing to learn that everything takes 
place in this tiny 4-barrel brewery. 

DC: What beers did you try here that 
particularly impressed you? 

CA: I had the chance to taste fresh hop 
beers for the first time, many of which 
were amazing. 

DC: Many homebrewers have visions of 
opening their own brewery someday. 
What made you decide to start 
0lfabrikken? 

CA: It was a desire to always have enough 
of my own beer around. vVhen you make a 
really good beer as a homebrewer, you only 
need to have ftiends over for a night or two 
and it is all gone. The beer types that we 
ended up doing were a lot more interesting 
than what we thought it was possible to sell. 

Denny Conn is a member of the 

Cascade Brewers Society and the AHA 

governing committee. ~ 

www.beertown.org 
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HOPS ARE TO BEER WHAT GRAPES ARE TO WINE.n~ 

Every yeG/~ Jim Koch, Founder and Brewer of Samuel Adams® 

travels to Bavaria and along with Stefan Slang/mail; a 9th generation 

hops farmet; hand selects the best Noble hops in the world. Jin1 does this because 

he knows that small growing variations such as soil composition or a farmer's 

growing practices or even which direction a hop field faces can change hop 

aroma and .flavor even within the same hop variety. At Samuel Adams~ we're 

committed to quality and we believe that quality starts with the ingredients. 

Take pride in your beet:m 
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