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RESTAURANT BREWHOUSE

Deep-Dish Pizzas, Burgers, Salads, Sandwiches
and Award-Winning Handcrafted Beers.

BJ’S NIT WIT®

BJ’s featured seasonal award-winning Witbier.
Great American Beer Festival Winner*
Belgian-style Wheat Category
* Gold Medal 2007
* Gold Medal 2004
* Bronze Medal 2005
World Beer Cup® Winner*
Belgian-style Wheat Category
e Silver Medal 2006
*Brewed at B]'s Chandler brewery
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BJ'S HANDCRAFTED BEERS

BJ’s commitment to traditional brewing

8J’S FAMOUS PIZOOKIE® combined with our constant innovation
Pairs perfectly with Tatonka® Stout has yielded multiple awards.

PROUD SPONSOR OF THE NATIONAL HOMEBREWERS ASSOCIATION CONFERENCE IN OAKLAND.
HANDCRAFTED SODAS ¢ LOCAL AND IMPORTED CRAFT BEERS ON TAP
QUARTERLY BEER DINNERS o BOTTLE-CONDITIONED BELGIAN ALES

WWMW.BJSRESTAURANTS.COM
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Fat Tire Amber Ale inspired our philanthropic folly, The Tour de fat, which travels the western

land celebrating The Bicycle, a two-wheeled wonder that inspired fat Tire Amber Ale.
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by Jill' Redding

Taste the Passion

COunting the votes for Zymurgy’s
annual Best Beers in America survey

is always one of the highlights of my year.
It's fun to pore over the votes for craft
beer, and I always learn something new
along the way.

One thing that hasn't changed since I
began working on this project is the craft
brewer’s passion for brewing fun, amazing
beers. As I write this, I have just returned
from the annual Craft Brewers Conference
in Boston, Mass., where that passion was
on display on the big screen. Keynote
speaker Greg Koch of Stone Brewing
Co. unveiled his inspirational four-minute
video called “I am a Craft Brewer” that he
spent five months assembling with the
help of his craft brewing brethren (if you
haven’t seen it yet, it’s available on several
Web sites, including www.beertown.org
and www.stonebrew.com.)

If the video doesn’t make you even more
excited about the craft beers you drink
and brew, I don’t know what will.

More than 2,000 people in the craft
brewing industry—including a growing
number of distributors interested in craft
beer—attended the conference, which
included 45 educational seminars and a
trade show. But even with such a large
group, the camaraderie and the passion
shone through. Koch told the audience,
“I love your beers, and I love hanging out
with you guys.”

Koch also offered up an entertaining
power point presentation that included
everything from references to Kenny G, a
photo of Koch mopping the floor under
the stern direction of Brooklyn Brewery’s
Garrett Oliver, and a hilarious segment
featuring Adam Avery and Vinnie Cilurzo
that showcased the collaborative beer
brewed by Avery Brewing Co. and Russian
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River (a blend of their two Salvation ales,
called Collaboration Not Litigation).

Cilurzo was genuinely thrilled to learn
that his Russian River Pliny the Elder
overtook two-time defending champion
Dogfish Head 90 Minute IPA as the best
beer in America as named by Zymurgy
readers. Cilurzo couldn’t help but take the
opportunity to poke fun at his good friend
Sam Calagione of Dogfish Head regarding
a Q&A in the 2008 Great American Beer
Festival program. The question: “Do you
still get nervous during the awards cer-
emony?” Calagione’s answer: “Only when
Natalie [Cilurzo, Vinnie’s wife] ‘inadver-
tently’ holds my hand instead of Vinnie’s.”

“Since Sam inadvertently held Natalie’s
hand during the awards ceremony at the
GABF last year, to celebrate this honor
I think Tl fly out to Delaware and take
Mariah [Calagione] out dancing for the
night,” said Cilurzo.

All kidding aside, you won't find a more
passionate bunch of people when it comes
to craft brewers—and homebrewers.

“We're still homebrewing every day at
Dogfish—only in hundred barrel batches
instead of in the 15-gallon brewhouse we
started with,” said Calagione.

Craft brewers posted nearly 6 percent
growth in production in 2008 despite the
dismal economy, and 20009 is also shaping
up to be a solid year as the craft brewing
revolution continues to gain momentum.
So, cheers to craft brewers, homebrewers,
and the Zymurgy readers who answered
the call to vote for their favorite commer-
cial beers in 2009. It’s never too early to
start doing your homework for the 2010
Best Beers in America poll!

Jill Redding is editor-in-chief of
Zymurgy. W
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GET THERE!

J\y The Seattle International Beerfest, set for July 3-5, is a summertime spe-
| cialty beer festival, serving more than 150 hard-to-find, rare and exotic beers
\
|
|

from 15 countries.

The SIB takes place at the Seattle Center Mural Amphitheater under the Space Needle.
| Beer drinkers pay $20 for 10 beer tickets and an official souvenir glass. Additional tickets
} are $1 each. Each 4-ounce serving costs one to four tickets depending on its “swank” factor. \
|

The event includes live entertainment at the amphitheater, a barbecue pit, a gourmet cheese vendor and
a cigar bar. Dogs are welcome. For more information, go to www.seattlebeerfest.com.

July 19

3rd Annual Stone Sourfest
Escondido, CA. Phone: 760-471-4999
www.stonebrew.com/calendar/

July 23-26

22nd Annual Oregon Brewers Festival
Portland, OR. Phone: 503-778-5917
www.oregonbrewfest.com

July 24-25

Michigan Brewers Guild Summer Beer Festival ‘
Ypsilanti, ML ‘
www.michiganbrewersguild.org/ ‘

Empire State Brewing & Music Festival

Syracuse, NY. nysbrewfest@yahoo.com July 31-August 1

‘www.empirebrewfest.com Belgium Comes to Cooperstown

July 17-19 Cooperstown, NY. Phone: 800-544-1809

B . info@ommegang.com, www.ommegang.com

Portland International Brewfest S5 Wi

Portland OR. August 8 \
| www.Portland-beerfest.com Great Taste of the Midwest
1 Sl 748 Madison, WI. greattaste@mbhtg.org

uly 17- www.mhtg.org/index.php/great-taste-of-the-midwest

Vermont Brewers Festival gorg/ PG

Burlington, VT. Phone: 802-885-1262 August 22
| Www.vermontbrewers.com 15th Annual Southern Brewers Festival
} w1 Chattanooga, TN. Phone: 423-424-2000

July 18 www.southernbrewersfestival.com 1

Breckenridge Beer Festival i
’ Breckenridge, CO. Phone: 970-453-2234

kbarr@nrcbroadcasting.com

www.breckenridgebeerfestival.com

BREW NEWS: DAVE’S BREWFARM LAUNCHES WIND-BREWED BEER

Dave’s BrewFarm, a sustainably-based craft brewer in Wilson, Wis., began harvesting the wind for its brews in February. It put
up a Jacobs 31-20, a 20kW wind generator, on a 120-foot tower to harvest the bountiful winds on the northern ridge of Wilson.
The generator is projected to provide up to 50 percent of the needed electricity for the brewery/residence.

The wind generator is but one component of the sustainable aspect of the BrewFarm project, with geothermal heating/cooling
and solar thermal rounding out the renewable energy mix. Greywater recycling will handle the brewery’s wastewater, which will
be used in the hopyard and orchards of Little Wolf Farmstead, the agricultural component of the project.

The BrewFarm is an innovative demonstration project showcasing the latest in renewable and sustainable business practices, and

rural development. The hope is that through “leading by example,” other businesses will adopt these (and other) sustainable
strategies, realizing that every effort helps the planet—and the bottom line.

4 ZYMURGY July/August 2009
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Artwork and photos © 2009 Toons4Biz.com, Terry Scanlon, Seattle International
Beerfest, Troegs Brewing Co., Deschutes Brewery

THE ENTHUSIAST™

The Enthusiast™ by Flavor Activ is a beer-taste trouble-
shooting kit designed specifically for homebrewers that con-
tains examples of eight different flavor situations commonly encoun-
tered in beer brewing. The kit teaches homebrewers how to identify beer
characteristics and repair faults in their homebrewed batches through the
evaluation of aroma and flavor.

The kit is the result of Flavor Activ's partnership with the U.S. Institute for Brewing
Studies and the American Homebrewers Association. Early in 2000, the trio embarked
on a project that would result in a training product that would help small-scale brew-

ers, whether brewing commercially or at home, to identify common problem situations
through tasting.

The eight most difficult problems to solve in your beer include spoilage by wild
yeasts, spoilage by acetic acid bacteria, insufficient wort boiling, the use of old
. or degraded hops, metal contamination, bacterial growth in the mash, bacterial
. growth in fermentation, and poor yeast health.

. The kit is recommended to be used over three different training ses-
\  sions. It is available at an introductory rate of $170 for AHA
A members ($199.95 for non-members) at the www.beer-
. town.org Web site.

YOU’VE GOTTA
DRINK THIS

Troegs Nugget Nectar

one brazen hop beauty!

Reviewed by Todd R. Russell, Manchester, N.H.

This IPA just became available in Massachusetts and it
is rushing off the shelves. It pours a hazy golden amber
in color and is topped by cirrus clouds of foam. It has a
tangy aroma of pungent pine sap and dank high alpha
hops. The Nugget, Warrior and Tomahawk hops jump
right out and grab you by the nose. Mouth filling flavor
of fresh grassy whole leaf hops are cut by the toasty
caramel malt backbone. A squeeze of hops in every sip
leads to a puckering citrus resiny finish. Green is good.
Take six and call me in the morning. Troegs has made

THE LIST

* 3 New

=9 SUmimer
\_) SEd50Nals

As craft beer gains favor with the public,
seasonal offerings are leading the pack, hav-
ing recently surpassed the pale ale category
in sales volume. In 2008, consumers pushed
seasonal beers to new limits with sales up
15.7 percent over 2007 in U.S. supermarkets,
according to Information Resources, Inc.

Here are three new summer seasonals being
offered by America’s craft brewers, who are
proving that summer beers don‘t have to fit
any particular mold. For more on seasonal
releases available in your state, go to www.
seasonalbeerandfood.org.

1. SweetWater Road Trip: The newest edi-
tion in the Catch & Release seasonal beer
series, Road Trip is a Pilsner brewed with
lager yeast but fermented at ale tempera-
tures to make it crisp and hoppy. It is
available through the end of July. Info:
www.sweetwaterbrew.com

2. Grand Teton Lost Continent: Grand
Teton Brewing Co. began shipping Lost
Continent Double IPA mid-April as the
first of its two seasonal beers. Lost
Continent will be available from May
through the end of September. It has an
astonishing three pounds of hops per bar-
rel in the kettle and another pound per
barrel of “dry-hops” added after fermenta-
tion, bringing this beer to 90+ IBUs. Info:
www.grandtetonbrewing.com

3. Deschutes Red Chair IPA: The newest
member of the Deschutes Brewery Bond
Street Series debuted in mid-May: Red
Chair IPA. Like the other beers in the
Bond Street Series, Red Chair IPA began
at the community pub on Bond Street in
downtown Bend, Ore. These hop-centric
ales are available only on tap and in
22-ounce bottles. Brewer John Abraham
describes Red Chair as a juicy IPA. “You
will find no cloying, mouth-puckering
bitterness here. In its place is a straight-
up, succulent, citrus punch to the nose.
This is due to the experimental nature of
some of the hops, as well as how late in
the process they were added.” Info: www.
deschutesbrewery.com

If you've had a beer you just have to tell the world about, send your
description, in 150 words or fewer, to jill@brewersassociation.org.
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Low Energy Brewing

Dear Zymurgy,

[ read Steve Railsback and Charles
Chamberlin’s “Low-Energy Brewing” in the
March/April 2009 issue with interest. The
article began with the suggestion that it
would tell us how to brew with less overall
ecological impact. Unfortunately, the arti-
cle turned out to only discuss how to lower
one’s utility bills while homebrewing.

This is significant, because the conclusion
was that extract brewing consumes less
energy. Unfortunately, the energy needed
to concentrate
a mash into
extract syrup
wasn’t men-
(Nor
was the ener-
gy  savings
from an all-

rave HOMEBREWERS BEER LOVER —— - |

tioned.

BREWING

‘green’ ]

BEER grain brewer
bringing the
hot  extract
from  their

mash to boil mentioned.) Since the extract
syrup the article advocates is produced
by mashing grains, then reducing them
to a syrup (with a cooling step in there as
well), it seems like the largest energy load
in the production wasn't even counted in
the equation.

Or, if the authors did calculate the energy
load of producing the syrup, and it sup-
ports their contention, it's too bad they
left it out of the article. Because its lack
transforms the article from its promise
into something with far narrower focus.

Fred Geisler
Ann Arbor, Mich.

Dear Zymurgy,
This is regarding the “Low Energy Brewing”
article in the March/April Zymurgy. 1

\\"\V\\'.bCCT[O\\'ﬂAOl’g

wonder what the comparison would be
to all-grain brewing, especially when the
energy to create the LME/DME is factored
in? Obviously the energy consumed by the
brewer is larger with all-grain, but over-
all? I would tend to believe that overall, all-
grain is likely more in line with “low energy
brewing” than extract is. Just a question.

Thanks,
Doug Lahde
Anoka, Minn.

Steve Railsback replies: I knew someone

would ask this question. We avoided it in our

article simply because we did not have the
information to answer it with any author-
ity. As you point out, it takes more energy
at home to brew all-grain, but it also takes
energy to condense malted grain into extract
before you buy it.

Extract manufacturers create malt extract
by evaporating wort, which requires both
heat and vacuum, which are energy inten-
sive. (Muntons has a nice explanation at:
www.muntons.com/howmaltismade/malted_
ingredients/default_mmi.htm.) T would guess
that commercial extract manufacturers have
fairly energy-efficient equipment and processes
(insulated vessels, reuse of heat, etc.), because
energy must be an important cost to them.

Shipping the ingredients to the brewer does not
seem like an important consideration. Grain
is dry and light, while liquid extract includes
water and is heavy. But grain includes a lot
of stuff (hulls, proteins, etc.) that does not end
up in the beer, so the actual weight shipped
does not differ much.

So to really compare the two brewing meth-
ods, we would need data on energy use
of both all-grain homebrewing and extract
manufacturing. Perhaps this information
could be obtained, but in the meantime I'm

willing to believe that there is no clear or
huge difference.

Organic Brewing

[Editor’s Note: This letter was edited for
length.]

Dear Zymurgy,

My father and I farm barley and wheat
in central Montana. I feel I have some
unique insight as I have seen our land
farmed many different ways over the
years. My grandfather was organic by
default (everyone was organic in those
days). My father has followed more con-
ventional farming changes.

I do see the benefit of organic when it
comes to fruits, vegetables and even hops.
These plants often get directly sprayed
with pesticides and fungicides. But when
it comes to grains, they are typically only
sprayed with herbicides (to control weeds)
in the plant’s infancy long before the seed
is formed and not at all if the farmer had
good weed control before planting. As for
pesticides and fungicides, I can’t remem-
ber the last time we sprayed them on
grain fields. While I don’t deny the pos-
sible negatives of chemical residues, I feel
they are far less than the negatives caused

K

FROM OUR READERS

Homebrew label from Scott Neal of
Doghouse Brewing Company.

A tradationsl Balgisa white basrmade with frash coriandar & orange pesl
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Every well crafted brew Home Brew
deserves due recognition. ciubsigns

Any Quantity
Custom Designs

Made in USA

Visit us at the 2009
National Home
Brewers Conference

800.767.8867

sales@zeon.com

Contact Zeon today for a design consultation. zeon

Corporation _

Zeon Corporation 1500 Cherry St. Louisville, CO 80027 | Ph: 800.767.8867 | www.zeon.com
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Take pride in your beer:

8 ZYMURGY July/August 2009 www.beertown.org




by organic weed control practices.

To control weeds, organic grain farmers
go back to the old days of plowing a field.
While the non-organic, no-till farming
method we use requires herbicides, we
have far more organic matter in our soil
versus organic plowed fields. Continually
plowing a field repeatedly exposes the
organic matter to the air where it quickly
oxidizes into carbon dioxide (which con-
tributes to global warming). Less organic
matter in the soil means less water reten-
tion (plus erosion), less nutrient release,
and more crusting of the soil. Crusted
soil (a common problem in organic grain
farming) creates a poor seed bed and
plant roots get less water and oxygen.

Plowed fields also drastically increase
land erosion, often into river and streams.
The recent drought was just as bad as
the dust bowl of the 1930s. The reason
topsoil didn’t blow away and the coun-
try didn’t starve this time was because
of newer farming practices that organic
farmers can’t use. In addition to erosion,
plowing a field burns vastly more fossil
fuels than the alternative. Since we started
using more modern non-organic farming
practices, our diesel consumption has
dropped by over half.

In your organic article (March/April
2009), Chris OBrien talked about how
non-organic farming is one-dimensional,
short-lived, and how we must apply more
fertilizer to maintain productivity. I hate
to contradict an obviously educated per-
son, but we have only seen productivity
increases in the 30 years since our land
was last farmed organically without an
increase of fertilizer levels.

Ryan Pfeifle
Pfeifle Farms
Power, Mont.

Send your letters to Dear Zymurgy, PO
Box 1679, Boulder, CO 80306 or e-mail
jill@ebrewersassociation.org. Hey home-
brewers! If you have a homebrew
label that you would like to see in our
magazine, send it to Allison Seymour,
Magazine Art Director, at the above
address or e-mail it to allison@brewer-
sassociation.org. ®

\vw\\nbeenown. org

Exposing our NEW

YEAST

LABORATORIES

PP ——

SUMMER ALES

Available July through September 2009

1450-PC Denny’s Favorite 50
3711-PC French Saisen
3739-PC Flanders Golden Ale

www.wyeastlab.com

lyeast Laboralors
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TorTIER™

Modular Brewing Stand

e Burners & shelves are infinitely
adjustable - mount to all 4 sides

e Mix and match burners and shelves to |
suit YOUR brewing needs f

e Accommodates any manufacturers pots,
coolers and converted kegs up to 30 gal! |

| ¢ Change configuration any time
you want!

e High efficiency tuned burners use |
less fuel and heat faster than the :
| competition

e Extra deep wind screens prevent
| flame-out in windy conditions.

1| ¢ Stainless burner frames and shelves
never rust!

¢ Buy a floor standing burner now
- upgrade later!

draining into carboys

h e Optional 24” legs allow gravity

&4

~———

www.BlichmannEngineering.com
or visit your local Home Brew Retailer



Photo courtesy of Graham Cox

by Professor Surfeit

Dear Professor,

[ went down into my basement today
to disconnect three kegs from my force-
carbonation station so that I could refrig-
erate them for bottling. 1 didn’t have my
glasses on at the time. As I reached for the
first keg, I thought I saw a severe problem
with the gasket. I peered more intently,
and guess what I found? The problem
wasn't the gasket at all.

Professor, is this a sign from God? Is it a
blessing? A curse? Is it a warning? 1 call
upon the oracles to provide me with the
answer.

I propped a mash paddle against the side
of the keg and he evidently used it to
leave. He had to climb a flight of concrete
stairs outside to escape, but he obviously
did, stopping long enough to shed his
skin on the way!

Cheers,
Graham Cox

www.beertown .org

This snake had a starring role in “Night of the Living Gasket”

A Tisket a Tasket, a Brown
and Yellow Gasket

Dear Graham,

This is as scary as an old homebrew flick I
saw in a dream called “Night of the Living
Gasket.” It turns out that I actually had
a very similar experience, only my snake
was a bull snake coiled on a box of empty
bottles. Jump back Jack, slip away René. The
snake didn’t have to slip off his skin because
I already jumped out of mine. I think it’s a
good omen. Friendly snake visits homebrew-
ers to scare away other varmints and those
that pilfer homebrew stash. Added security,
you might say.

Thanks for the memories,
The Professor, Hb.D.

High Alpha Cinnamon and
Stabilizing Hop Aroma

Dear Professor,

I have a few questions about adding cin-
namon to the mash. I'm trying for a Dead
Guy clone and added a half teaspoon of
powdered cinnamon to the mash. I can still
get a whiff from the finished wort and can

taste it. Will it go away in the fermenter?

I wonder if it is because I brew using the
BIAB method. It could be that some of the
cinnamon was still suspended and will
settle in the fermenter.

Do you think adding cinnamon helps
stabilize the hop flavor and aroma? I have
noticed that my homebrew does not hold
the hop flavor very long. I have started
working with my water as it is very low
in all the important brewing salts. I have
been reading as much as I can on the
Internet but have found very little about
stabilizing hops in the finished beer. It
seems most homebrewers just think it is
normal for all the goodness to go away
in a short amount of time. There has to
be an easy fix as the micro beer is more
consistent on the shelf.

I will know more in a week or two and
will report back.

Tom Katzke
Oregon

Dear Sir Katzke,

I put a teaspoon of cinnamon in all my
mashes. I've never smelled or tasted a hint
of cinnamon in the beer. Did you use some
kind of high alpha cinnamon? (Though I
don’t think there’s such a thing). I really think
the smell/taste you experience will dissipate
through the mashing, boiling and fermenta-
tion process.

The interesting thing with cinnamon and other
high tannin compounds is that it can combine
with precursors of staling compounds in the
mashing process and help reduce the oxidiz-
ing staling process. That's what I've been
told by a Dutch brewing professor who was
quite knowledgeable about the use of spices
in the brewing process. Coriander also helps,
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though the flavor of coriander will carry
through to the final beer. Professional brew-
ers also use the bark of certain Chinese trees
high in tannins to have a similar effect, but

they add it during post fermentation, whereas
the idea of adding it to the mash is ignored
by professional brewers. Cinnamon certainly
works for me.

Easier to fill than bottles - No pumps or Co, systems * Holds 2.25 gallons of beer - Tivo
“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.

woin

pronounced “coin”

401 Violet Street
Golden, CO 80401

It’s time to try a

Party Pig’

(self-pressurizing)

Phone 303°2798731
FAX 303°278°0833
partypig.com

beer dispenser

Just PRESS, POUR & ENJOY!

I.don’t know that cinnamon or added complex
tannins will help stabilize the hop character.
But here’s a little gem that a food chemist and
hop expert once described to me. The pro-
teolytic enzymes in malt very dramatically
stabilize hop aroma compounds when hops
are mashed at protein rest temperatures. The
giant challenge is that the stabilized aroma
compounds are broken down with heat, thus
when the wort is boiled you undo what you’ve
done. The first thing I thought of was, well,
don’t boil this part of the mash. That would
make for some very lactic beer. So please
someone figure out how to do this and tell
the rest of us.

Dear readers, let me share Tom’s reply. “I just
thought I would let you know the cinnamon
taste went away just like you said it would.
Kind of odd—I could taste and smell it when I
pitched the yeast but all is well now. Tom.”

Stability is a virtue,
The Professor, Hb.D.

Hey homebrewers! If you have a brew-
ing-related question for Professor
Surfeit, send it to “Dear Professor,”
PO Box 1679, Boulder CO 80306-1679;
fax 303-447-2825; or e-mail professor@
brewersassociation.org. ®

Brew Wheat Beers With A Real

Now you can brew great wheat beer styles reliably & .,
conveniently with premium Munich Wheat Beer yeast ,
from Danstar. Munich wheat beer yeast is true brewing
yeast, selected for proven performance and superior :
flavor. Every batch of Danstar yeast is tested to insure it GE
meets the most stringent standards of quality and purity,{ £) )

use that only dry yeast can provide.

Bring out the best in your beer. Visit us at Danstar.com s
for the complete line of Danstar brewing products. =~

Get The Dry Yeast Advantage with Danstar.

BAVARIAN ACCE

giving brewers the unmatched consistency and ease-of-  ~™1& 4 _(}V
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By Amahl Turczyn Scheppach

Amber Hybrid Beers

mber hybrid beers basically con-

sist of two flavors of Altbier, and
California Common. These three styles
have a lot in common, so getting the fine
details straight can be helpful when faced
with entering your beer in the correct
subcategory.

The “alt” in Altbier refers to the “old” meth-
od of brewing in Germany, namely with
the use of ale yeast. Altbier actually comes
in four distinct varieties, with Duisseldorf
and Northern German examples by far
the most available commercially. Sticke
and Munster Altbiers are much rarer
styles that may be considered variants on
Dusseldorf Alt, but they are not consid-
ered part of the Amber Hybrid category.
Sticke or “special” alt is a smooth, malty
brown ale with bock-like strength and a
richer, darker flavor than its more com-
mon cousins. Munster Alt goes the other
direction, with a lighter body and color
than Diuisseldorf Alt, a drier or even sour
palate, and it can be made with wheat
malt. Brewed for competition, both Sticke
and Munster Altbier should be entered in
the Specialty Beer category.

www.beertown.org

Most Altbier brewed outside of Diisseldorf
can be considered a Northern German
Altbier. These share the cold conditioning
methods of other Altbier styles, result-
ing in clean, malty flavors and lager-like
smoothness, but more emphasis is put
on hop bitterness. In fact, many are really
brewed with lager yeast, which makes
the “Alt” reference somewhat misleading.

They are fairly restrained, balanced beers,
with an original gravity in the 1.046 to
1.054 range, and a moderately dry finish
of 1.010 to 1.015, with apparent dryness
helped by the 25 to 45 IBUs of noble
German hops added. Hop aroma and fla-
vor should be kept low, however, so most
of the hop addition will be applied in the
kettle. Pils malt should make up the base

Diisseldorf Altbier

Ingredients

for 5.5 U.S. gallons (21 liters) using
a pre-boil volume of 3 gallons (11.4
liters)

2 cans (6.6 Ib, or 3.0 kg) Coopers
Light Malt Extract

1.25 Ib (0.57 kg) Light Liquid Munich
Malt Extract or 1.0 Ib (0.46
kg) Dry Light Munich Extract

0.5 Ib (0.23 kg) Special B Malt (120° L)

0.5 1b (0.23 kg) CaraMunich Malt
(60° L)

0.25 Ib (0.11 kg) Carafa Malt (400° L)

1.5 oz (43 g) *Perle hops, 8.75%
alpha acid (60 min)

1.0 oz (28 g) *Tettnang hops, 4.5%
alpha acid (15 min)

0.75 tsp (3 g) Irish moss (15 min)

2 packages Woyeast 1007 German Ale

Yeast, or White Labs WLP036
Disseldorf Alt Yeast, or
White Labs WLP029 German
Ale/Kélsch yeast, or a suffi-
cient yeast starter

Coopers Brewery
Carbonation Drops for bot-
tling to attain 1.5 to 2.5 vol-
umes of CO,

Original Specific Gravity: 1.053
Final Specific Gravity: 1.012
IBU: 42

ABV: 5.4%

Directions

Steep the grains in 2 gallons (7.6 L) of cool
water. Heat the water to 170° F (77° C), then
strain the grains. Stir in malt extract and add
enough water to bring the volume up to 3 gal-
lons (1.4 L), and bring to a boil. Add bittering
hops and boil for 45 minutes, then add aroma
hops and rehydrated Irish moss and continue
boiling for 15 minutes. Cool the wort, and
then pour into fermenter with enough cold
water to make 5.5 gallons (21 L). Aerate and
pitch yeast when temperature drops to 65° F
(18° C). Ferment at 65° to 68° F (18° to 20°
C) for one week or until fermentation is com-
plete. Age the beer in a secondary fermenter
for one week at 65° F (18° C). Prime with
Coopers Brewery carbonation drops at bot-
tling for a carbonation of 1.5 to 2.5 volumes
of CO,.

*Use similar hops, if Perle or Tettnang hops
are unavailable.
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grain bill, with Vienna or Munich malts
adding depth. Color and flavor may come
from dark crystal and/or lightly applied
roast malts, resulting in a light brown
to copper color of 13 to 19 SRM. Rich,
caramel-like, even biscuity malt flavors
should dominate, though a dry finish is
desirable.

Diusseldorf Altbier can be a shade lighter
(11 to 17 SRM), but is generally differenti-
ated from Northern German Altbier by its
higher bitterness and fuller malt. Original
and final gravity is the same at 1.046 to

1.054 and 1.010 to 1.015 respectively,
but IBUs rise to the 35 to 50 range. Pils or
Munich should be used as base malts in
Dusseldorf Ale, with moderate amounts
of crystal, chocolate or black malts to
adjust color. The use of debittered choco-
late malt, debittered black malt or Carafa
malt is preferable. Roast malt harshness
or bitterness should not be present in
the finished beer. A decoction mash can
also be used to accentuate malt richness

while keeping the wort highly ferment-

able, and thus finishing gravities low.
Spalt hops are traditional for bittering,

Homebrew With

|
Briess malts and malt extracts are carefully
crafted to deliver rich, full flavor and superior, ? B ESS

consistent performance to help you
MALT &1 INGREDIENTS Co.

homebrew w1th confidence. Visit briess.com
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All Natural Since 1876

\ vBase & Specialty Malts

A complete line of carefully
handcrafted malts for superior
homebrewing performance.
(Ashburne® , Bonlander® , Carapils® ,
CBW?® and Victory® are registered
trademarks of Briess Industries, Inc.)

v Pure Malt Extracts
Unhopped LME and DME:
Produced from our own handcrafted
specialty malts in a state-of-the-art

£ 500-barrel brewhouse.

CBW® Pilsen Light

CBW® Golden Light

CBW® Bavarian Wheat

CBW?® Sparkling Amber

CBW® Traditional Dark

and while Northern German Alt should
have very restrained hop aroma and fla-
vor, Dusseldorf Alt can express more
hop character in both areas, to moderate
levels. Fruity esters are also allowable
from ale yeasts, in low amounts, though
diacetyl should not be present.

California Common beer is a hybrid in the
opposite sense from Altbier, in that lager
yeast is used at ale yeast temperatures.
Based on the original Anchor Steam beer,
any California Common beer entered
for competition should probably strive
to mimic that beer as closely as pos-
sible, since judges often calibrate with
it. Northern Brewer hops are typically
used, with lots of aroma and flavor, and
bitterness ranging from 30 to 45 IBUs.
Deviating to a more citrusy or catty hop
should be avoided. Pale malt with crystal
and perhaps toasted malt should make up
the grain bill, and a light amber to copper
color of 10 to 14 SRM is the target. Look
for “California” lager yeast strains that are
tolerant of higher temperatures (in the
55 to 60° F range) and won't produce
too much sulfur. Original gravity should
be in the 1.048 to 1.054 range, finishing
around 1.011 to 1.014.

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

AMERICAN HOMEBREWERS
ASSOCIATION CLUB ONLY
COMPETITION

Amber Hybrid Beers

Entries are due August 19. Judging will
be held August 23. Entry fee is $7. Make
checks payable to American Homebrewers
Association.

Entry Shipping:

AHA COC

Beer at Home

1325 W. 121st Ave.
Westminster, CO 80234

Hosted by Ryan Thomas and KROC (Keg
Ran Out Club) of Broomfield, Colo., this
competition covers BJCP Category 7 beer
styles. For more information, contact Ryan
Thomas at Ryan.Thomas@mindbox.com.
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North American Distributors for Thomas Fawcett & Sons, Best Malz and Malteries Franco-Belges

North C%lfml try!!Mg!a%c Supply

16 Beeman Way, Champlain, NY « Toll-Free: 888-368-5571
Local/Outside US: 518-298-8900 - www.countrymaltgroup.com

Mid Co&“

a“ﬁté Supply

Un |t ry M!' :

334 West Armory, Chicago, IL < Toll Free: 866-428-1438
Local/Outside US: 518-298-2300 - www.countrymaltgroup.com

Bairds Malt - Barrel Mill Wood Infusion Spirals - Best Malz - Canada Malting - Dark Candi Belgian Candi Sugars
Five Star Chemicals - Gambrinus Malting - Hop Union Hops - Malteries Franco-Belges
010 Brewer's Grains - Thomas Fawcett & Sons
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Top Ranked Beers
(T indicates tie)
I. Russian River Pliny the Elder

. Dogfish Head 90 Minute IPA
. Stone Arrogant Bastard
. Bell's Two Hearted Ale
. Sierra Nevada Pale Ale
. Stone IPA
. Stone Ruination

T8. Anchor Steam

T8. North Coast Old Rasputin
T10. Sierra Nevada Celebration
T10. Dogfish Head 60 Minute IPA
T10. Guinness
T13. Unibroue La Fin du Monde
T13. Sierra Nevada Bigfoot Barleywine
T15. New Glarus Belgian Red
T15. Samuel Adams Boston Lager
T15. Victory Prima Pils
T15. New Belgium Fat Tire
T19. Deschutes Black Butte Porter
T19. Founders Breakfast Stout
T19. Oskar Blues Dale's Pale Ale
T19. Russian River Blind Pig
T19. Saison Dupont
T19. Victory Hop Devil
T25. Alaskan Smoked Porter
T25. Duvel
T25. Left Hand Milk Stout
T28. Deschutes The Abyss
T28. Dogfish Head Palo Santo Marron
T28. New Belgium La Folie
T28. Odell IPA
T32. Avery Maharaja
T32. Bell's Expedition Stout
T32. Chimay Grande Reserve
T32. Dogfish Head Indian Brown
T32. Great Lakes Edmund Fitzgerald Porter
T32. Rogue Chocolate Stout
T32. Russian River Pliny the Younger
T32. Spaten Optimator
T32. Three Floyds Alpha King
T41. Delirium Tremens
T41. Green Flash IPA
T41. Great Divide Oak Aged Yeti
T41. Hoegaarden Wit
T41. New Glarus Raspberry Tart
T41. Pilsner Urquell
T41. Sierra Nevada Harvest Ale
T41. Three Floyds Dark Lord
T41. Troegs Nugget Nectar
T41. Young's Double Chocolate Stout
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We received a record 2,612 votes for
1,034 different beers from 419 breweries
across the United States and beyond.

And for the first time in three years, we
have a new number one beer. Russian
River’s Pliny the Elder bested two-time
defending champion Dogfish Head
90-Minute IPA by just two votes.

“So the West Coast Italian brewer outdoes
the East Coast Italian brewer, and we did
it on Sam’s old equipment, and we did it
without a Randall. How about that?” teased
Russian River owner Vinnie Cilurzo, who
couldnt resist poking fun at his good
friend Sam Calagione of Dogfish Head.

“In all seriousness, this is a real honor,”
said Cilurzo. “We've always been very
connected with the homebrew commu-
nity, and we are very appreciative of the
support we have received from all the
homebrewers who drink our beer.”

“I'm proud of Vinnie, as Russian River
makes great beer, and the brew system
Vinnie makes it on used to make 90
Minute, so it keeps it in the family,” said
Calagione.

Pliny the Elder (named after the Roman
naturalist who created the botanical name
for hops) is an award-winning double IPA
that checks in at 8-percent alcohol by vol-
ume. (For more on double IPAs and Pliny
the Elder, check out Cilurzo’s article on
page 22, and the Last Drop on page 64).

“Pliny the Elder is probably my favorite
beer right now,” said Zymurgy reader
Derek McClintick of Napa, Calif. “It has
such huge hop aroma and flavor yet it
has such balance. Some IPAs have such a
harsh bittering to them, which I enjoy at
times, but this beer gives you great hoppi-
ness up front and finishes smooth.”

“I tear up even thinking about this beer,”
said Zymurgy reader Matt Hayes.

Once again, IPAs stole the spotlight in
our annual survey, taking six of the top
10 spots. Dogfish Head 90 Minute IPA is
a 9-percent abv, 90 IBU beer brewed with
94 pounds of barley and 2.25 pounds of
hops per barrel.

‘T will have to say that my favorite is
Dogfish Head’s 90 Minute IPA,” said
Zymurgy reader Ron Harper of Highlands

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

11.0 Ib (5 kg) Great Western
two-row pale malt

0.51b (227 g) 120 L crystal malt

0.51b 227 g) chocolate malt

0.51b (227 g) rolled oats

3.0 oz (85 g) roast barley

1.5 oz (35 g) chocolate extract (in
secondary)

1.0 oz (28 g) Cascade pellet hops,
5% a.a. (90 min)

1.0 oz (28 g) Cascade pellet hops,
5% a.a. (30 min)

1.0 oz (28 g) Cascade pellet hops,
5% a.a. (knockout)

1.0 tsp (5 mL) Irish moss (20 min)

Wyeast 1764 Pacman Ale
Yeast (if available), or White
Labs WLP0OO! California
Ale Yeast or Wyeast 1056
American Ale Yeast

Original Gravity: 1.060 (15 P)
IBU: 69

Directions

Mash at 150° F (65° C) for 60 minutes.
Sparge at 175° (79° C) to collect 6.5 gallons
(24.6 L) of pre-boiled wort. Boil 90 minutes
Cool to 60° F (16° C) and pitch yeast.
Ferment at 60° F (16° C) for one week.
Siphon into secondary at 50-55° F (10-13°
C) onto chocolate extract and hold until
fermentation is complete, then package and
condition.

Extract plus Specialty Grains:

Steep specialty malts in 150° F (65° C)
water for 20 minutes. Strain, add 7.5 Ib (3.4
kg) light malt extract syrup and proceed
with one-hour boil, adding hops at specified
intervals.

www.beertown.org
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Ranch, Colo. “I've never had an IPA with
such an explosion of flavor.”

Checking in third was Stone Arrogant
Bastard, an American strong ale, followed
by Bell's Two Hearted Ale, an IPA. Sierra
Nevada Pale Ale rounded out the top five.

While many perennial favorites made the
top 50 list this year, Zymurgy readers also
had a great time exploring beers they'd
never tried before.

“Ommegeddon (by Brewery Ommegang)
was the most interesting beer I had this
year,” said reader Edward Mathis. “I got
to try it at the GABF and I was totally
blown away. I really wish I could find it
in Wisconsin—I'd buy them all!”

Reader Patrick Boegel also discovered a
new favorite. “Brooklyn Local 1 is one
of the finest achievements in the craft
brewing world in the past few years, an
absolutely fantastic and complex Belgian
strong ale straddling the line between
strong golden and tripel,” he said.

Foreign Affairs

Responses again this year showed that
Zymurgy readers love the beers brewed
by their local brewpubs and microbrew-

eries—but also those from overseas. Of
the top 50 beers in the poll, 10 are
imports, led by Guinness stout, the top-
ranked import three of the past four years.
Guinness tied for 10th overall.

“I'm not so good at the reviews, so I'll go
short and sweet with Guinness and say
‘Brilliant!” said Rick Suk of Newark, Calif.

Unibroue’s La Fin du Monde, a Belgian-style
golden ale, finished a close second among
imports (tied for 13th overall). Saison
Dupont was third, followed by Duvel.

While many of the best beers are brewed
by our local breweries in our own home-
towns, imports can provide a glimpse into
another world, whether experienced here
or overseas.

Jeff Prescott of Charlotte, N.C. said his
first taste of Liefman’s Kriek was an eye-
opening experience.

“I don't particularly care for cherries and
don’t generally see any reason to add fruit
to beer,” said Prescott. “But drinking this
beer was like falling in love.”

“My greatest find this year was the Cantillon
Rose de Gambrinus,” said Bill Lammers of

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

15.5 Ib (7.03 kg) pale malt

051b (227 g) 120L crystal malt

0.51b (227 g) Victory malt

1.25 oz (35 g) Columbus pellet hops,
13.9% a.a. (60 min)

1.0 oz (28 g) Columbus pellet hops,
13.9% a.a. (30 min)

2.0 oz (57 g) Centennial pellet hops,
13.9% a.a. (0 min)

2.0 oz (57 g) Simcoe pellet hops,
11.4% a.a. (0 min)

4.5 oz (127 g) Simcoe pellet hops
(dry)

2.25 oz (64 g) Centennial pellet hops
(dry)

2.25 oz (64 g) Chinook hops (dry)

California Ale Yeast

Boil time: 90 min

IBUs: 103

Specific Gravity: 1.089
Assumed Efficiency: 75%

Directions

Infusion mash at 147" F (64" C) for 90
minutes. Ferment at 74" F (23° C), then
condition in secondary on dry hops at 60" F
(16° C) for at least one week.

Extract Recipe:

Substitute pale malt for 12 Ib (5.44 kg) light
malt extract syrup. Crush and steep specialty
grains in 160" F (71° C) brewing water, dis-
solve extract, and proceed with boil.

www.beertown.org

Best Portfolio

(T indicates tie)
Ranked by number of beer brands
named in the poll.

I
T&
T
T4.
T4.
T4.

7.
T8.
T8.

TI0.
TIO0.
TI0.
Tia.
TS

I5.
Tlé.
Tlé.
Tlé.
Tlé.
Tl6.

Dogfish Head Craft Brewery (19 beers)
Boston Beer Co. (18 beers)

Rogue Ales (18 beers)

Avery Brewing Co. (16 beers)

Bell's Brewery (16 beers)

New Belgium Brewing Co. (|6 beers)
Sierra Nevada Brewing Co. (14 beers)
Flying Dog Brewery (13 beers)
Victory Brewing Co. (13 beers)
Deschutes Brewery (12 beers)

Rahr & Sons Brewing Co. (12 beers)
Stone Brewing Co. (12 beers)

Russian River Brewing Co. (|| beers)
Three Floyds Brewing Co. (11 beers)
Brooklyn Brewery (10 beers)
Brewery Ommegang (9 beers)

Great Lakes Brewing Co. (9 beers)
Goose Island Beer Co. (9 beers)
New Glarus Brewing Co. (9 beers)
Odell Brewing Co. (9 beers)

Top Imports

(T indicates tie)

A WN -

. Guinness (Ireland)

. Unibroue La Fin du Monde (Canada)
. Saison Dupont (Belgium)

. Duvel (Belgium)

T&
TS,
T
TZ
T&
T

Chimay Grande Reserve (Belgium)
Spaten Optimator (Germany)

Delirium Tremens (Belgium)

Hoegaarden Wit (Belgium)

Pilsner Urquell (Czech Republic)

Young's Double Chocolate Stout (England)
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Brewery Rankings
These rankings are based on total votes
received by each brewery's beers.

oA WN

. Dogfish Head Craft Brewery, Milton, Del.

. Stone Brewing Co., Escondido, Calif.

. Sierra Nevada Brewing Co., Chico, Calif.

. Russian River Brewing Co., Santa Rosa, Calif.

. Bell's Brewery, Kalamazoo, Mich.

. Boston Beer (Samuel Adams), Boston, Mass.
T7.
L7
T
10.
L.
12.
13.
14.
I5.

Tl6.

Tl6.

TI8.

TI8.

T20.

T20.

T20.
23.
24,
25

New Belgium Brewing Co., Fort Collins, Colo.
Rogue Ales, Newport, Ore.

Victory Brewing Co., Downington, Pa.
Deschutes Brewery, Bend, Ore.

Avery Brewing Co., Boulder, Colo.
Alaskan Brewing Co., Juneau, Alaska
Anchor Brewing Co., San Francisco, Calif.
New Glarus Brewing Co., New Glarus, Wis.
Three Floyds Brewing Co., Munster, Ind.
Brewery Ommegang, Cooperstown, N.Y.
Goose Island Beer Co., Chicago, lIl.
North Coast Brewing Co., Fort Bragg, Calif.
Odell Brewing Co., Fort Collins, Colo.
Great Lakes Brewing Co., Cleveland, Ohio
Oskar Blues Brewing Co., Lyons, Colo.
Rahr & Sons Brewing Co., Fort Worth, Texas
Unibroue, Chambly, Quebec

Great Divide Brewing Co., Denver, Colo.
Founders Brewing Co., Grand Rapids, Mich.

Spirit of Homebrew
This ranking is based on total number
of votes received divided by annual
production in barrels.
|. Jolly Pumpkin Artisan Ales, Dexter, Mich.

Z
3
4,
S

Hair of the Dog Brewing Co., Portland, Ore.
AleSmith Brewing Co., San Diego
Rahr & Sons Brewing Co., Fort Worth, Texas

Port Brewing/The Lost Abbey,
San Marcos, Calif.
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Ingredients
for 5 U.S. gallons (19 liters)

10.5 Ib (4.76 kg) Maris Otter
pale malt
0.5 Ib (227 g) CaraHell malt

(Weyermann)

1.25 oz (35 g) Northern Brewer
pellet hops, 9% a.a
(60 minutes)

0.75 oz (21 g) Columbus pellet
hops, 13.9% a.a.
(I5 minutes)

1.5 oz (42 g) Centennial pellet
hops, 10.5% a.a. (0 minutes)

1.0 oz (28 g) Cascade pellet hops,
(dry)

California Ale Yeast

Boil Time: 90 minutes
IBUs: 66

Original Gravity: 1.062
Assumed Efficiency: 75%

Directions

Infusion mash at I51° F (66" C) for 90
minutes. Ferment at 70" F (217 C), then
condition in secondary on dry hops at 60°
F (16" C) for at least one week.

Extract Recipe:

Substitute pale malt for 8.5 Ib (3.86 kg)
light malt extract syrup. Crush and steep spe-
cialty grains in 160" F (71" C) brewing water,
dissolve extract, and proceed with boil.

Cedar Rapids, Iowa. “Served on tap at the
Hopleaf in Chicago, this was the most
amazing thing I've tasted as of late.”

Ahead of the Pack

As in years past, we also kept track of
which breweries received the most votes.
This year’s top brewery, by a landslide,
is Dogfish Head Craft Brewery of Milton,
Del.

Dogfish Head placed four beers in the top
50, including its 90 Minute and 60 Minute
IPAs, Indian Brown, and the relatively new
Palo Santo Marron, a brown ale brewed
in 10,000-gallon tanks handcrafted from
exotic Paraguayan Palo Santo wood.

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

9.25 Ib (4.2 kg) German pilsner
malt

1.0 oz (28g) Hallertau Tradition
whole hops, 6% a.a.
(60 min)

1.0 oz (28g) Tettnanger whole
hops, 4.5% a.a. (30 min)

1.0 oz (28g) Hallertau Mittelfruh
whole hops, 4.5% a.a.
(20 min)

2.0 oz (57g) Saaz whole hops,

4.3% a.a. (10 min)
German lager yeast

Boil Time: 90 minutes
IBUs: 51

Original Gravity: 1.053
Assumed Efficiency: 75%

Directions

Use a double decoction mash schedule
with a protein rest at 122" F (50° C) for 20
minutes, main mash rests at 145" F (63" C)
for 40 minutes and 155 F (68" C) for 20
minutes, and a mash-out at 165" F (74" C)
for 10 minutes. Ferment at 50° F (10" C)
for two weeks or until finished. Unless you
pitch a large, fresh starter, consider doing a
diacetyl rest at 60-65° F (16-18" C) for two
days. Crash to 35" F (2° C) and lager for 10
to 13 weeks.

Extract Recipe:

Substitute 7.5 Ib pale malt extract syrup
for the pilsner malt. Please note that the
extract version of this beer will be appre-
ciably darker (7 SRM as opposed to 3 for
the all-grain full wort boil version).

“If Dogfish was a public company, I
would have been fired for building these
tanks,” joked Calagione. :

Palo Santo Marron struck a chord with
Zymurgy readers.

“Itis called an American brown ale because
they needed to call it something,” mused
Zymurgy reader Jeff Long. “It is on the
dark side of dark brown, and hardly like
any brown ale that you have ever had. It is
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Left Hand Milk Stout Clone

Recipe by Amahl Turczyn Scheppach
§ ) 4 4 PI

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

7.01b (3.18 kg) pale malt

1.0 Ib (0.45 kg) roasted barley

1.0 Ib (0.45 Ib) lactose (15 minutes
before end of boil)

0.75 Ib (21 g) 60°L crystal malt

0.75 Ib (21 g) Munich malt

12.0 oz (340 g) chocolate malt

10.5 Ib (227 g) flaked barley

0.51b (227 g) flaked oats

0.3 oz (8.5 g) Magnum pellet hops,
4% a.a. (60 min)

1.0 oz (28 g) E.K. Goldings pellet

hops, 4% a.a. (10 min)
California ale yeast

Boil Time: 90 minutes
IBUs: 22

Original Gravity: 1.064
Assumed Efficiency: 75%

Directions

Mash at 151° F (66° C) for 90 minutes.
Add lactose |5 minutes before end of boil.
Ferment at 70° F (21°
secondary at 60° F (16" C) for at least one

C), then condition in

week.

Mini-Mash Recipe:

Substitute pale malt for 3.85 Ib (1.74 kg)
light malt extract syrup plus 2 Ib (0.9 kg) pale
two-row malt for the mash. Crush specialty
grains and pale malt, and mash with flaked
barley, oats and 2 gallons brewing water
(7.57 L). Hold mash at 151° F (66" C) for
90 minutes or until conversion is complete.
Sparge, run clear wort into kettle, dissolve
extract, top up kettle to 5.5 gallons, then
proceed with boil.

sticky, alcohol warm, and complex, which
is a nod to the wood that throws all kinds
of interesting flavors.”

Finishing second was Stone Brewing Co.
of Escondido, Calif., which placed three
beers in the top 10, including Arrogant
Bastard, Stone IPA and Ruination IPA.

We also tabulated which breweries had
the most brands in the voting. That honor
also goes to Dogfish Head, which had 19
brands receiving votes in the poll.

Dogfish Head will have two new offerings
rolling out soon, including firkins of cask-
conditioned 75 Minute IPA in four mar-
kets (Boston, New York City, Philadelphia
and Rehoboth Beach, Del.) “We blend 60
and 90 Minute, let it sit on a bed of whole
leaf hops for two weeks, then dose each
firkin with maple syrup from my family
farm in western Massachusetts for natural
carbonation,” said Calagione.

Dogfish Head Sahtea will be hitting the
market this summer. “It is sort of a
Finnish sahti, brewed with rye and juni-
per and the wort is boiled with white-hot
wood-fired rocks,” explained Calagione.

www.beertown.org

“We also add an Indian black tea with
rampe leaves and cardamom.”

Great Beers, Small Breweries

Once again, we raise a glass to those brew-
eries that, though small in production,
score high with beer lovers. We determine
the Spirit of Homebrew Award by taking

a brewery’s total number of votes and
dividing it by the brewery’s production in
number of barrels.

Jolly Pumpkin Artisan Ales in Dexter,
Mich. is the Spirit of Homebrew winner
for the second straight year.

The brewery, which produced just 667
barrels of beer in 2008, is known for its
innovative open fermentation, oak aging
and bottle conditioning.

Second place went to Hair of the Dog
Brewing Co. in Portland, Ore. (422 bar-
rels), followed by AleSmith Brewing Co.
in San Diego (1,537 barrels).

Recipes

As usual, we're including clone recipes
for some of the top vote-getters. Cilurzo
provides his Pliny the Elder recipe on
page 25, and the recipe for 90 Minute
IPA can be found in the July/August 2005
Zymurgy. We've also run clone recipes
in the past for many of the other top
10 beers. However, Zymurgy contribu-
tor Amahl Turczyn Scheppach still had
plenty of great beers to choose from, so
we've provided clone recipes for five more
favorites. Give them a try and let us know
what you think.

Jill Redding is editor-in-chief of
Zymurgy. w
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My first Double IPA was called Inaugural Ale; it was
the first beer I ever brewed at Blind Pig Brewery in
Temecula, Calif. on June 23, 1994. We purchased some used
equipment from the Electric Dave Brewery in Bisbee, Ariz. The
7-barrel brewhouse was sound, but what was unique was the
fact that the fermenters were plastic. This didn't bother me
much as I came into brewing professionally via homebrewing,
where fermenting in plastic was fairly common. What made
me more nervous was the fact that I had never brewed a batch
of beer commercially on my own, and, more importantly, I had
never brewed a batch of beer this large.

With all this in mind, I took the recipe for what was to be our
Blind Pig IPA, doubled the hops (literally) and raised the malt
bill by 30 percent or so. I figured that if there were any off
flavors in the Inaugural Ale, at least there would be enough
hops to help mask them. Thankfully, Inaugural Ale turned out
great and we made it a tradition on our anniversary to brew a
Double TPA.

Eventually both Rogue Ales and Stone Brewing brewed a
Double IPA in the ‘90s, but it wasn’t until 2001 when Vic and
Cynthia Kralj from The Bistro in beautiful downtown Hayward,
Calif. started one of the hoppiest beer festivals around, The
Bistro Double 1PA Festival. That first fest had only 12 entries,
including my first batch of Pliny the Elder.

Bullding @ Deuble IPA

To me, this is pretty simple: a Double IPA should not have a large
amount of crystal malt. After all, you are brewing a Double IPA,
not a barleywine. In my opinion, too much crystal malt mixed
with American hops is a train wreck of hop aroma and flavor. Now
I'm not saying that you shouldn’t use some crystal malt; a little bit
will give you some color and body. A Double IPA needs to sit on
a good malt foundation, but it doesn’t need to be hampered with
too much crystal malt that will get in the way of a good, clean hop
character.

Obviously hops will be your primary concern when building a
Double IPA recipe. But before we talk hops, let's talk malt and
yeast. In my opinion, the malt bill for a Double IPA should be
simple. It doesn’t need to be anything more than two-row malt,
Carapils (dextrin) malt, crystal malt, and possibly some acidulated
malt. Beyond that, 1 highly suggest you use some dextrose (corn
sugar) in the boil to help bump up the gravity. Not only will the
use of sugar help bring up the gravity of the wort, but because there
are simple sugars that the yeast can ferment straight through, you
will end up with a lighter bodied beer. This is of course purely up
to you; I personally like to drink a Double IPA that is light in body
thus allowing the hops to plow through the overall flavor profile of
the beer. If you like more body in your Double IPA, I would sug-
gest you replace all or some of the sugar with more two-row malt
to achieve an abv around 8 to 9 percent.

By Yinme Cillurzo
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Yeast may not be the first thing you think
about when crafting a Double IPA, but
don’t let this decision fall by the wayside.
After all, the yeast is what brings together
all the flavors from all the ingredients
(including the yeast) in your beer. I per-
sonally like California Ale Yeast/Chico Ale
Yeast to brew any and all IPAs. Stay away
from any yeast that will leave any diacetyl
in the final beer.

For hops, I like what would be considered
traditional hops in American style IPAs
and Double IPAs. Hops such as Amarillo
(apricots and peaches), Cascade (floral
and citrus), Centennial (fruity), Chinook
(peppery), CTZ (Columbus, Tomahawk,
Zeus—dank, onion, garlic, spice) and
Simcoe (pine) all make a beautiful Double
IPA. There is nothing like the aroma of
a beer using these hops. But these hop
aromas are fairly volatile, so don’t age
your Double IPA (or regular IPA). Drink
it fresh to realize the explosive hop aroma
and flavor.

Techmgues for Brewing
@ Doudle IPA

Now that you've built your recipe, let’s
talk about a few techniques that I employ
in making Pliny the Elder that I think
will help you make a better Double IPA.
I prefer to mash at 151° F (152° F tops).
Keeping the mash temperature low will
not only yield more fermentables, but
you'll get a lighter bodied beer that will
let the hops push through more. This is
of course also a personal preference; if
you want more body, raise your mash
temperature.

We ferment Pliny the Elder between 66
to 68° F; anything above this range might
yield diacetyl. The only thing worse than
a Double IPA with too much crystal malt
is one with diacetyl.

Dry hopping is obviously a must; con-
sider not only a single dry hop addition,
but a second dry hop addition. For Pliny
the Elder, we dry hop for 12 to 14 days.
Furthermore, we dry hop at somewhat of
a warmish temperature that starts at 60°
F. At the end of fermentation we drop the
temperature of the fermenter to 60° F for
two days. We remove as much yeast as
possible and add the hops through the
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lupulin threshold shift
\lu-pu-lin thresh-old
shift\ n

1. When a once extraor-
dinarily hoppy beer now
seems pedestrian. 2. The
phenomenon a person has
when craving more bitter-
ness in beer. 3. The long-
term exposure to extremely
hoppy beers; if excessive
or prolonged, a habitual
dependence on hops will
occur. 4. When a “Double
IPA” just is not enough.

top of the tank. If you are transferring
your homebrew from a primary fermenter
to a secondary fermenter, be sure to add
your dry hops after the beer has been
transferred so the hops can settle out
through the beer.

We also turn off the glycol so the beer
won't get any colder; in fact, the beer will
free rise in temperature several degrees
during the dry hopping. On a large scale
we need to be able to remove yeast for
future fermentations, this is why we drop
the temperature to 60° F. Previously we
would go down to 52° F, but we found
that we could get just as much yeast out
at 60° F and we gained 8 degrees, which
left us with even more aroma. As a home-
brewer, you can dry hop at your fermen-
tation temperature of 68° F and get even
more hop aroma.

With five to six days to go in the total
number of days of dry hopping, we add
a second dry hop addition through the
top of the fermenter. Once the second
dry hops are added we push the initial
dry hops (which are now in the cone of
the tank) back into suspension in the
fermenter. We do this with a CO, push
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Russian River Pliny the Eldsr

Recipe provided by Vinnie Cilurzo

Ingredients
for 6.0 gallons (22.7 L) [Net: 5 gallons (18.9 L) after hop loss]

11.0 Ib
0.51b
0.51b

(5.0 kg) Two-Row pale malt
(227 g) Crystal 45 malt
(227 g) Carapils (Dextrin) Malt
0.4 1b (181 g) Dextrose (corn) sugar
3.50 oz (99 g) Columbus* 13.90% A.A. 90 min.
0.75 oz (21 g) Columbus* 13.90% A.A. 45 min.
1.00 oz (28 g) Simcoe 12.30% A.A. 30 min.
1.00 oz (28 g) Centennial 8.00% A.A. 0 min.
2.50 oz (71 g) Simcoe 12.30% A.A. 0 min.
1.00 oz (28 g) Columbus* 13.90% A.A. Dry Hop (12 to 14 days total)
1.00 oz (28 g) Centennial 9.10% A.A. Dry Hop (12 to 14 days total)

(

1.00 oz 28 g) Simcoe 12.30% A.A. Dry Hop (12 to 14 days total)

0.25 oz (7 g) Columbus* 13.90% A.A. Dry Hop (5 days to go in dry hop)
0.25 oz (7 g) Centennial 9.10% A.A. Dry Hop (5 days to go in dry hop)
0.25 oz (7 g) Simcoe 12.30% A.A. Dry Hop (5 days to go in dry hop)

*Tomahawk/Zeus can be substituted for Columbus
White Labs WLPOO! California Ale Yeast or
Wyeast 1056 American Ale Yeast

Original Gravity: 1.070

Final Gravity: .01

IBUs: 90-95 (actual/not calculated)
ABYV: 8-8.5%

SRM: 7

Directions

Mash grains at 151-152° F (66-67° C) for an hour or until starch conversion is complete.
Mash out at 170° F (77° C) and sparge. Collect 8 gallons (30 L) of run off, stir in dextrose,
and bring to a boil. Add hops as indicated in the recipe. After a 90 minute boil, chill wort
to 67° F (19° C) and transfer to fermenter. Pitch two packages of yeast or a yeast starter
and aerate well. Ferment at 67° F (19° C) until fermentation activity subsides, then rack to
secondary. Add first set of dry hops on top of the racked beer and age 7-9 days then add
the second set. Age five more days then bottle or keg the beer.

Extract Substitution

Substitute 6.5 Ib (3.0 kg) of light dry malt extract for two-row malt. Due to the large hop
bill for this recipe, a full wort boil is recommended. Steep grains in | gallon of water at
165° F (18° C) for 30 minutes, then remove and rinse grains with hot water. Stir in dex-
trose and top up kettle to 8 gallons (30 L), and bring to a boil. Add hops as indicated in
the recipe. After a 90 minute boil, chill wort to 67° F (19° C) and transfer to fermenter.
Pitch two packages of yeast or a yeast starter and aerate well. Ferment at 67° F (19° C)
until fermentation activity subsides, then rack to secondary. Add first set of dry hops on
top of the racked beer and age 7-9 days then add the second set. Age five more days then
bottle or keg the beer.

through the base of the cone. As a home-
brewer, you can swirl your carboy or
bucket. With two days to go on the dry
hops, the beer is dropped to 32° F.

One final technique I want touch on is
the concept of purging the secondary
vessel, transfer tubing, kegs and bottles
with CO,. This is something that can be
applied to all beers you brew at home
and is a regular technique used in com-
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mercial breweries. I emphasize this even
more with a Double IPA because hoppy
beers can oxidize so fast and anything
you can do to prevent oxidation will help
in the end.

Phay fhe Younger

Once we had brewed Pliny the Elder
and we learned that Pliny the Elder had
a nephew (and adopted son) Pliny the
Younger, it was obvious that we had to
make an even hoppier beer named Pliny
the Younger. It may seem a simple deci-
sion to bump the malt and sugar bill up
to raise the abv, which in turn would play
well with an increase in hops. But I actu-
ally considered going the other direction.
I thought about going from 8 percent abv
(Pliny the Elder’s alcohol level) to 6 or 7
percent and raising the hop quantities.
The thinking here was that with a lower
abv, more hops would blast through the
mouthfeel as there would be less of a malt
foundation for the hops to sit on. This is
still something that I'd like to explore, but
in the end, we chose to take the abv up to
10.5-11 percent and significantly raise the
quantity of hops.

@ICRO MATIC
®

1-866-327-4159
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To make Pliny the Younger, we take our
Pliny the Elder recipe and add more two-
row malt and dextrose sugar to bring
up the abv. We add in a good portion
of Amarillo hops, which Pliny the Elder
does not see. The Amarillo hops work
hand in hand with the Simcoe hops,
which is the signature hop in Pliny the
Elder. The choice of these hops is very
much by design, since these hops are
very fragrant and fruity. With the Simcoe
hops having a big pine-like aroma and
flavor and Amarillo having a big apricot
and peach character, these hops will help
mask some of the big alcohol flavors that
usually come through in a beer that is
high in abv.

Where the recipe is not so simple is in the
dry hop schedule. As T mentioned, Pliny
the Elder is dry hopped twice. This is a
technique that I really believe should be
a part of all Double IPA recipes. But with
Pliny the Younger, we dry hop four times.

The basis of a quadruple dry hop is not
just about adding more hops on top of
more hops. Often when dry hops are left

too long in your beer, you actually lose
some hop aroma. With this technique
of quadruple dry hopping, we make the
first dry hop addition and let it sit for
one week. We then remove the first dry
hops from the bottom of the tank via
the cone where the hops have settled
to. From there we will make the second
dry hop addition. These hops sit for one
week. At this point, we remove the sec-
ond dry hops from the cone of the tank.
A third and fourth addition of dry hops
are added following the same procedure.
Throughout this entire process the beer
is between 60 and 66° F. Only with two
days to go on the fourth and final dry hop
addition do we drop the temperature to
32° F where the beer is then fined, but
not filtered.

By making four dry hop additions, you
are not leaving the hops in contact with
the beer too long where hop aroma can
sometimes be lost. Obviously to employ
this technique you need to have a cone
bottom fermenter. But if you don’t have
one, you might want to consider transfer-
ring your beer off the dry hops from one
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fermentation vessel to another and then
make your next hop addition. Don't forget
to purge your secondary vessel, though.

What's Mexi?

So now that we have talked about using
“traditional” IPA ingredients in an even
bigger version of a Double IPA, where
can you go from here? To begin with,
you could explore the idea of making a
super hoppy beer with a lower abv, such
as what I considered when I was formu-
lating the Pliny the Younger recipe. Oak
chips could also be used in a Double IPA.
In fact, when I was making the original
Blind Pig IPA and Double IPA at Blind
Pig Brewing, each and every batch had
an oak chip addition along with the dry
hops. We chose to go with American oak
chips as they had a harder edge and were
not as soft in flavor when compared to
French oak.

Another idea T've thought of exploring
is the use of non-traditional TPA hops.
Maybe instead of the usual suspects such
as Cascade, Centennial, Chinook, CTZ,
Amarillo or Simcoe, try something differ-
ent such as Sterling. Or dare I say, East
Kent Golding or Styrian Golding for an
English Double IPA.

To conclude, a simple malt bill with a
small crystal malt addition, a low mash
temperature, a sugar addition in the boil,
and a second dry hop addition are just
a few things you can do to make a great
Double IPA. T've shared my own opin-
ions, ideas and techniques that I employ
when making Pliny the Elder. In the end,
though, you need to make a beer that you
want to drink. After all, that’s what home-
brewing is all about!

Vinnie Cilurzo is owner and brewmas-
ter at Russian River Brewing Co. in
Santa Rosa, Calif. ®
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Sam Calagione, avid home-brewer, opened Dogfish Head Craft Brewery in 1995, brewing three times a day
on his original Brew-Magic System. “It made me a better brewer and allowed me to experiment and refine
my recipes at an affordable batch size. For accuracy and repeatability, there's just no comparison! | highly

recommend the Brew-Magic for anyone interested in taking their homebrewing skills to the next level.”

Visit KEGSCOM and discover why this little brewery has become the most desired small batch / pilot
system on a global scale. Utilized in over 20 countries, Brew-Magic by Sabco, can be found in large brewer labs,
micros, pubs, as well as the ‘home-brew havens' of private owners everywherel Where's the magic you ask ?
Designed by professional brewing scientists, Brew-Magic eliminates the many variables so typical of small batch
brewing. It will record your brewing sessions and allow uploading and downloading of recipes from your PC.

To Say It Simply . .The Magic is in the Details!

Sabco

a div. of Kegs.Com Ltd.

(419) 531-5347
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ndia Pale Ale is a celebration of hops. It's an explosion of hop aroma and flavor as the drinker

contemplates the lovely amber nectar. IPA has three branches: American, the original English,
and most recently Imperial IPA. These beers are fueled by lupulin lovers for lupulin lovers. In this
article, we will explore the American style of IPA, and then compare seven IPAs on varietal hops.

The first IPA was brewed in England. Some were exported to India, and it was found to hold up well during the long trip. To make
the journey, it had to cross the hot equator, go on to the cooler waters off the horn of Africa, back across the hot equator, and continue
to India—all on a sailing ship! The trip took months. The intense hop flavor, bitterness, increased attenuation and higher alcohol all
helped increase the beer’s stability, ensuring that English colonists in India would have their thirsts slaked.

Of course, the style was in demand, and it endured, creating a brand new culture and possibly the first lupulin lovers’ cult! As craft
brewers started exploring new styles to brew in the early 1980s, it was natural that the American tendency for intensity and overdoing
would reinvigorate the IPA. A brand new American IPA style was created, along with a brand new generation of hop lovers.




Lupulin
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THE HOPS OF IPA

By Ted Hausotter
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Crafting a Great IPA

While bountiful hop aroma and flavor are
the hallmarks of the style, IPAs can be
thrown out of balance by being too filling,
too alcoholic, or too small. IPAs are meant
to be drinkable; if you can’t drink two
pints, your recipe needs work.

In the BJCP guidelines, the top of the style
is at 1.075, a no-man’s-land between IPA
and Imperial IPA. Correspondingly, if the
gravity is too low, it can come out as a
very hoppy pale ale. The original grav-
ity should be at least 1.060 as the beer
should have substance. One of the biggest
flaws is having the beer finish too high in
gravity—while it will be tasty, it will be
harder to drink. The final gravity should
be low for such a high starting gravity,
below the normal 75 percent attenuation
common for American beer styles. This
allows the hop flavor to stand out. Final
gravity should be in the 1.010 to 1.018
range, leaving a strong, crisp bitterness
that can linger long into the finish.

Balance is a virtue in this seemingly one-
sided style. Bitterness should be promi-
nent but not overpowering. After all,
you want to taste the hop flavor. Malt

s

Mashing and fermenting the Experiment.
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B Low finish gravity allows hop flavor to come
through

B Use cooler mash temperatures, 145-150° F

Keep specialty malts to a minimum

Add a lot of late addition hops

Dry hop the beer, 0.5 to 4 oz per 5 gallons

W Use only fresh, bright hops

W Bitterness should be equal or greater than
the original gravity, e.g. 1.065 OG use 65
IBU or more

should temper the large hop flavor and
aroma, but not get in the way. Darker or
highly kilned malts are out of character
for American IPAs, but are making an
appearance in a new beer style, the black
IPA. Malt’s role is to support the delicious
hop character.

Malt bills fall into two groups: domestic
base malt with some crystal malt, or the
addition of English pale ale, Munich or
Vienna malts. All additions over the base
malt should be lightly done. Make no
mistake: IPA is all about hops.

Hop to It

The hops used in American IPAs should
have American character, but are some-
times blended with European hops to add
intrigue. Citrus notes such as orange, can-
died orange, tangerine, lemon, lemon skin,
grapefruit and grapefruit skin are common.
Many IPAs have pine and resin flavors, but
they should never take on a chemical or
solvent character. Some hops give a won-
derful pungent aroma to the beer.

Fruit aromas can also be hop derived.
Some hops will morph into peach if you
can keep your beer past a few months. To
help narrow the field, T asked respected
commercial brewers what the perfect IPA
hops would be and what to avoid. Talk
about a silly question—they are all lupu-
lin lovers and have not found a hop they
didn’t like!

Hops normally found in American IPA
include Cascade, Amarillo, Simcoe™,
Centennial, Columbus, Chinook and
Crystal. Glacier can impart a minty flavor.
Some breweries such as Sierra Nevada use
Magnum hops for a smoother bitterness.

Chinook, once a common IPA hop, is fall-
ing out of favor due to its catty flavor and
harsh bitterness.

Columbus is also a great hop that is
citrusy and pungent. It is also known as
Tomahawk depending on who markets
it. The new hop Zeus is very similar to
Columbus—in fact, it is common for
brewers to call the group CTZ and inter-
change as supply dictates. Ahtanum, simi-
lar to Cascade, is a good option. Warrior is
mild in flavor and used more for bittering
than flavor. Magnum is also mild in flavor
and a great bittering hop as it is lower in
cohumulone. In fact Amarillo, Glacier and
Simcoe™ are all low in cohumulone, so
they can give a more pleasant bitterness
that is not as harsh. See the chart on page
32 for the cohumulone levels in hops.

Choosing the Best Hops

Most of the true great IPA hops would be
considered bittering hops and not used
for aroma, due to the high alpha acid
content. They make great flavor hops. The
best rule of thumb is to smell the hops: if
they are bright and fresh, they will work
well. In American IPA, the hop flavor and
aroma is fresh and bold, while the his-
torical English IPA used hops that were
cellared, muting the fresh hop flavors.
Vacuum sealing, nitrogen purging and
cold storage were all developed after the
English IPA style started and were found
to prolong the fresh, bright hop flavors.

Keep your hop stash frozen and vacuum
packed, picking the ones with the best
aroma for late kettle additions. Sometimes
a year older hop of the same variety will
have better aroma characteristics.

Which works better, hop flowers or pel-
lets? Many commercial breweries use hop
pellets due to the more stable flavor
profile, less loss due to absorption in the
kettle and the fact that more hops can be
stored in less space. On the other side of
the equation, the heat used in processing
the pellets can drive off some delicate
aromatics. It also takes a lot of time to
pelletize a hop crop and the aroma will
start to change.

Flower hops, also called cone or leaf hops,
can be fresher. But with the greater area
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that oxygen can reach, they stale faster,
losing their brightness and freshness.
They are also harder to handle and store.

Often, it ends up being an equipment
or supply issue. Some breweries like
Ninkasi in Eugene, Ore. or Full Sail in
Hood River, Ore. use pellets, while Sierra
Nevada in Chico, Calif. uses whole hop
flowers for its beers.

The Process

How, then, to get the best hop flavor?
Hops can be added to the beer on the
hot side or cold side of processing. Hot
side additions include mash, first wort
and late kettle hopping. These all give a
more stable hop flavor and aroma. On the
cold side, after the beer has been made,
hops can be added to the fermenter as dry
hops. This flavor will fade over time and is
best in a few weeks.

Mash hopping is a great way to break up
a stuck mash bed. However, Steve Dresler
of Sierra Nevada does not like these early
additions as he feels the piney notes of
myrcene are easily lost when heated. This
can also happen when first wort hopping,
the traditional German brewing method of
adding the hops to the kettle as the sparge
runoff is entering. In Pilsners, it gives a
fun hop character that is more stable than
late addition hopping, but with American
IPA, the high alpha acid levels work
against this method as it can drive the bit-
terness too high. While many small craft
breweries embraced these methods in the
past, many have gone back to traditional
kettle hopping for flavor and aroma.

For kettle additions, the traditional hop
additions from 15 to 30 minutes from the
end of the boil have a greater flavor com-
ponent as many of the volatile aromatics
are vented off in steam. Additions from
15 minutes to the end of the boil have
a stronger aroma. They also give a nice,
bright flavor versus hops added earlier.
My personal preference is to add a lot of
hops in the last 20 minutes of the boil. As
the gravity goes up, so must your quantity
of hops.

Dry hops are usually added after most of
the fermentation is complete to preserve
as much of the hop aroma as possible.

www.beertown.org

Ingredients for 5.5 US. gallons (19 liters)

6.3 1b (2.8 kg) U.S. two-row malt
4.0 Ib (1.8 kg) English pale ale malt
0.75 Ib (340 g) Crystal 40

0.75 Ib (340 g) Flaked barley

Hop option: Columbus (pick either, not both)

0.6 oz (17 g) Columbus 12.8% alpha whole hops (30 min)

1.25 oz (35 g) Columbus 12.8% alpha whole hops (15 min)

1.25 oz (35 g) Columbus 12.8% alpha whole hops (10 min)

1.25 oz (35 g) Columbus 12.8% alpha whole hops (5 min)

1.25 oz (35 g) Columbus 12.8% alpha whole hops (0 min)

1.0 oz (28 g) Columbus (dry hop |-2 weeks)

Hold hop bill for ounces and if lower in alpha acid, add a 60 minute boil

Hop option: Cascade (pick either, not both)

1.3 oz (37 g) Cascade 6.9% alpha whole hops (60 min)

0.6 oz (17 g) Cascade 6.9% alpha whole hops (30 min)

1.25 oz (35 g) Cascade 6.9% alpha whole hops (15 min)

1.25 oz (35 g) Cascade 6.9% alpha whole hops (10 min)

1.25 oz (35 g) Cascade 6.9% alpha whole hops (5 min)

1.25 oz (35 g) Cascade 6.9% alpha whole hops (0 min)

1.0 oz (28 g) Cascade (dry hop -2 weeks)

Hold hop bill for ounces and if alpha acids differ, adjust quantity in the 60 minute boil

Wyeast 1028 London Ale yeast

Efficiency: 80%
Original Gravity: 1.063
IBUs: 68

Directions

Mash malt at 149° F (65° C) till converted. Collect wort, adjust for volume and start your
boil. After boiling |5 minutes add bittering hops, if required. Add the next hop addition at
30 minutes from end of boil and follow the timing in the hop bill. Chill and let cold break
settle then rack off the trub. Oxygenate the wort and add yeast. After fermentation, add
dry hops. Note: recipe allows | quart loss due to the hops absorbing beer and | quart
for trub.

Extract Version

Due to the large amount of hops in this recipe, a full wort boil is recommended. Substitute
6.5 Ib of light liquid malt extract for two-row and pale ale malts and flaked barley. Steep
crystal malt in 1.5 gallons (5.7 L) of water at 160 F for 30 minutes. Strain and rinse with
hot water. Top up kettle to 6 gallons (22.7 L), stir in extract and bring to a boil. Follow

remaining directions above.
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When initially added to the beer, you may
notice a grassy note with larger additions.
It is dependent on hop variety and the
overall flavor of the beer being big enough
to support the hop addition. In about five
days it should fade and the bright fresh
hop aromatics should come forth. With

Monster Mills are made in the USA on modernCNC equipment
with state of the art accuracy for the discriminating home brewer.

IPAs, small additions in the 0.5-ounce or
less range can be left in the beer until con-
sumed. Larger amounts usually take on a
vegetable note that is not as pleasant, and
are usually removed after two weeks. Dry
hops can be put into a weighted bag or
loose in the keg or fermenter if you have a

Why settle far se:nnd best?

The Organic Homebrew Experts... since 1997!

Seven Bridges Cooperative
Organic Brewing Supplies

We are a worker owned business dedicated to
environmentally friendly brewing. Our organic
ingredients are USDA certified organic and
GMO free. We retail & wholesale a huge se-
lection of organic brewing ingredients plus Fair
Trade green coffee for home roasting. We love
the clean tasting, fresh organic beer that our
ingredients make, and we think you will too!

o Bre, 800-768-4409
X 325A River St.,

- ) Santa Cruz, CA 95060

o t' Open Mon- Sat: 10- 6

"o aette‘q\ 7bridges@breworganic.com
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gories

15Cate prewery .

The 3rd annual BJCP/AHA sanctioned
nationwide competition just for organic
beers! This challenge is similar to what
commercial organic breweries face every
day: how to brew popular, tasty beer styles
without resorting to chemically grown
malt, hops, or chemical additives. Brew or-
ganic and help support farmers of organic
hops and malt! Entries due: 9/1/09 through
10/10/09. Details & rules at:

www.breworganic.com/competition

screen for the out tube.

Yeast is the final consideration. As the style
is all about hops, avoid the phenol-produc-
ing yeast from Germany and Belgium. The
most common is the American ale yeast
strain similar to Wyeast 1056, which pro-
duces a more neutral profile. English strains
also do well, but esters should be kept on
the lower side. Good English strains are
Wyeast 1028, 1099 and 1275. The White
Labs equivalents are also good choices.

Ahtanum

Amarillo

Cascade 33 - 40%
Centennial 29 — 30%
Chinook 29 — 34%
Columbus 30 - 35%
Crystal 20 - 26%
Glacier I -13%
Magnum 24 — 28%
N Brewer 20 — 30%
Simcoe™ 15 —-20%

Source: HopUnion data book

The Experiment

To find the best IPA hops, 1 brewed a
35-gallon batch of IPA in two 15-gallon
mash pots and drained into a large kettle.
The sweet wort was well mixed and then
drained into seven separate boil kettles. The
recipe kept the flavor and aroma additions
to the beer the same in ounces, varying
the first addition to match bitterness. The
seven hops used were Amarillo, Cascade,
Centennial, Columbus, Simcoe™, Pacific
Hallertau and New Zealand Riwaka. All
beers had the same yeast: two packages
of Wyeast 1028 accelerator without start-
ers. Fermentation temperature was 62°
F. To help some finish, they were shaken
and the temperature increased to 72° F
They were force carbonated and stored
cold for one week. Dry hops were not
added prior to tasting. All tastings were
blind, with the hop variety unknown, by
BJCP judges and members of the Good
Libations homebrew club.

The following flavor descriptions are
meant only as a guide, as different storage
and crop conditions can affect the flavors.
Special thanks to Wyeast for donating the
yeast used to brew the test beers and to
BrewCraft for donating the New Zealand

\vww.beertoxm.org
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Olben Fermentation

Sierra Nevada Brewing C
Embrace the Haze!
Kellerweis is beer in its most natural state: no filtration, pasteurization,

or pretention. The name reflects the beer’s heritage: Keller—German
S ZWoh. | for cellar, the name for beer in its purest state unfiltered, raw and alive;

HEFEWEIZEN

and weiss—a term for wheat beer.

With Kellerweis, where you find haze, you’ll find flavor, and Kellerweis
has plenty of both. The billowing cloudiness comes from suspended
yeast and malt body that builds a silky mouthfeel and full, rounded
flavor. Using a unique Bavarian yeast strain and traditional open fer- {|}
menters, we have created a beer with the perfect mixture of American

innovation and old-world craftsmanship. 2l
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hops and the malt for the test beers.

Amarillo: OG 1.067, FG 1.020. Medium
low fruity esters, primarily berry. Malt is
medium low with bread crust notes. Hops
are reminiscent of old oranges in aroma and
candy orange in flavor at a medium level.
Low grapefruit, pine and pungent charac-
ter. The beer was a bit sweet, which was
distracting. This hop needs brewing again
with better fermentation controls to lower

the final gravity. Ranking: 4th o 5th,

Cascade: OG 1.067, FG 1.016. Low fruity
esters with berry and black cherry. Malt is
medium low with bread and bread crust
notes. Hop aroma is medium old oranges
with medium low grapefruit. Pine and
pungency were also noted. The orange
character is more like candy. Low earthy
and wood notes. Each taste brought out
different flavor experiences. The biggest

STOMER CLUB

Quarterly e-mail newsletter
with recipes, brewer interviews,

cooking with beer recipes and

more!

Redeem empty vials for
White Labs Merchandise
and Brewing Prizes.

\';\I'IHT

WHITE LABS

PURE YEAST AND FERMENTATION

Join TODAY at www.whitelabs.com
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ride of all seven. Ranking; 374,

Centennial: OG 1.068, FG 1.020. Low
indistinct fruity esters and low bready
malt. Hop aroma is monolithic and not
exciting, old orange aroma and candy
orange flavor. Of the group, this one has
the most orange-only profile. No notice-
able sweetness from the high finish grav-
ity. Alcohol noted. As a favorite hop of
mine, it was disappointing. Ranking: 4th
or 5th,

Columbus: OG 1.065, FG 1.015. Very
low bruised apple ester. Malt is bread and
bread crust at a medium level with light
caramel. Hops are the second highest for
grapefruit of the seven brewed. Orange
notes are medium low, as is the pungen-
cy. Pine character is low along with some
spicy notes. Some alcohol noted. Ranking:
Tied for 150,

Pacific Hallertau, New Zealand: OG
1.072, FG 1.020. Low berry ester that
grows as the IPA warms. Malt is well
supportive with medium low crust and
caramel notes. Hops are medium overall
with orange, pungent, floral and grape-
fruit skin. Not the best IPA hop, but adds
intrigue to blends. Alcohol noted in flavor
and aroma. Don't let the Hallertau name
fool you: it does not have a German fla-
vor. Ranking: 6th.

Riwaka, New Zealand: OG 1.065, FG
1.012. Low esters of pear and black
cherry. Malt is medium low with bread
and bread crust. Hop character is medi-
um with old oranges, grassy, pungent,
pine and earthy notes. Not our favorite
IPA, perha%s a better English IPA hop.
Ranking; 7

Simcoe™: OG 1.062, FG 1.013. Very low
fruity esters. Malt is also low, mainly of
bread with very light crust and caramel.
Hop character shows the largest grapefruit
flavor of the lot. Hops come through at
a high level. Low orange, pungency and
very light floral. Ranking;: Tied for 15U,

Ted Hausotter is an award-winning
homebrewer from Baker City, Ore.
and the Mountain/Northwest region-
al representative for the Beer Judge
Certification Program. ®
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O ADVERTISE IN THE HO[:IFBREW MARKET CONTACTu
STEPHANIE HUTTON AT (888)822-6273 EX
EMAIL AT HUTTON@BREWERNSSOCIAT%O
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dispense™ -
] ¥ ZO 07 : Manufacturer of Quality Keg Beer Dispensing & Home Brewing Equipment

o e we serve with perfection!! &

t. Louis Wine &=
Beermaking, LLC

»
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o * Invite friends, family —mmtVIYy
1| and homebrew club members * &
IAndlwe;relstilllherelforlyou! to make mead
[ 'I* Drink mead and pair it with food
Securelonlinelordering

« Host a honey tasting
* Promote the event
St. Louis, MO - (888) 622-WINE
E-mail: info@wineandbeermaking.com
Kromedispense, INDIA

around your community
www.wineandbeermaking.com =
TEL.: +91 9814 20 30 10 Fax: +21 181 245 6084
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BEERSMITH BREWING

SOFTWARE Homebrewing & Winemaking
Take the guesswork out of brew- 10% off Supplies
ing with BeerSmith! Recipes, ingre- @

dients, styles, step-by-step instruc-
tions and more. Visit beersmith.com ZymBYOB
to download a free 21 day trial!

www.GreatAmericanBeerFestival.com

Build Your Brewing Knowledge
With Our Brewer's Library. gﬁger mday at
0

Standards

sBrewing Brewer’s Reference Library

« Standards of Brewing | D Drip
by Charles W. Bamforth h v \ A nce

il Farmhouse Ales, Wild Brews
LBE and Brew Like a Monk

Radical Brewing
by Randy Mosher

BEER ACTIVISTS

BA SUPPORT YOUR LOCAL BREWERY

« And many more titles

‘The Brewers Association: Your Source for Brewing Knowledge
wwwbeerfown.org

- Ph: 888,822,6273 / +1.303.447.0816
Fax: +1.303.147,2825

www.SupportYourLocalBrewery.org
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The name India Pale Ale (IPA) covers a range of

beers almost as big as porter. This is understand-

able for a style that is more than 250 years old, although
it does result in lengthy arguments about what a true

IPA is. Visitors to Britain wonder at Greene King IPA

and Meantime IPA sitting on the same shelf in the super-
’ market, weighing in at 3.6 percent and 7.5 percent abv

respectively. Can they both be IPAs?

To make sense of things, I like to subdivide IPA into five main eras, start-
ing roughly at the following dates:
1752: London IPA

! Y 1822: Burton IPA

| e 1840: Domestic IPA

! e 1914: Post War IPA

‘ 1980: Resurgent IPA

Considering what happened in each era will help you to understand the
reasons for the development of the different types of IPA, and to develop
your own appropriate recipes.

LONDON IFPA
London IPA started life called October beer. (October beer was a strong,
pale, well-hopped beer, brewed in the autumn. It was typically kept
for at least two years prior to drinking.) While many brewers brewed
October beer, George Hodgson of the Bow Brewery was the first to make
money shipping this beer to India. Hodgson shipped a number of dil-
ferent types of beer, including porter and small beer, but his October
beer underwent an unexpected transformation on the voyage. The beer
was typically a year old when shipped, having waited to catch favorable
winds and avoid the monsoon. However, after spending only a further
three to four months at sea, the beer arrived tasting as though it had sat
in a cellar for many years.

Hodgson made his name and fortune out of this IPA, but he was still
calling it October beer in 1823. Although his beer was good, Hodgson’s
success was in no small part due to the terms on which he supplied the
beer to the East India Company’s officers, who at the time shipped and
sold the beer in India. Generous credit terms meant that they could buy
the beer and pay Hodgson only when they returned from their voyage.

BURTON IFA
In 1822, George’s grandson, Frederick Hodgson, attempted to increase the
brewery's profit by cutting out the middlemen. Campbell Marjoribanks,
representing the East India Company, approached Samuel Allsopp of
Burton to provide an alternative to Hodgson’s beer. Job Goodhead,

3 L
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LONDON JPA

2822

BURTON IFPA

Allsopp’s maltster, developed a suitably
pale malt (around 1.5 SRM) and the first
Burton IPA was brewed, supposedly in a
teapot. The high calcium sulfate content
of Burton water made Allsopp’s beer
taste and look better than Hodgson’s,
and Allsopp—and soon other Burton
brewers—rapidly took market share from
the London brewers. Other British cities
and towns got in on the act, and soon
IPA was being brewed successfully in
Edinburgh, Alton, Stratford upon Avon
and Tadcaster. All of these had water rich
in calcium sulfate. By the 1880s, brew-

7840

DOMESTIC IFA

ers in other locations learned how to
“Burtonize” their brewing liquor, and IPA
became a truly British beer.

At this point it is worth mentioning
two significant IPA variations. Edinburgh
IPAs initially enjoyed warmer mash tem-
peratures, lower hopping rates (around
two-thirds of that used for Burton IPAs),
longer boiling times, and longer, cooler
fermentations. By 1890, a third of the
IPA exported from Britain was brewed in
Scotland, although by that time Edinburgh
IPA was fairly similar to Burton IPA. A

EVERYTHING
YOU NEED TO

ISBN 0-06-053105-3 - $1495 ($2095 Can.)

HOMEBREW AND MIGROBREW

From bestselling author and beer expert CHARLIE PAPAZIAN

ON THE ROAD WITH CHARLIE

aoanswso

GET STARTED N ventur

o vt e 1 s 8 s

oy e
CHARLIE PAPAZIAN

NEW!
ISBN 0060758147 - $1595 ($21.50 Can)

{_ Collins 4n Imprint of HarperCollinsPublishers www.harpercollins.com

FOR THE
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$
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ISBN 0-06-058473-4 - $1495($22.95 Can.)

www.AuthorTracker.com
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FOST WAR IFA

second variant was West India Pale Ale.
Brewed mainly in Ireland, this was a fuller
bodied version of East India Pale Ale.

DOMESTIC IFA

IPA took longer to capture the domestic
market, only really taking off in 1840.
Although myths abound, the main rea-
son for the beer’s improved fortunes at
home seems to have been the railway
network reaching Burton. In 1847, W.H.
Roberts wrote, “When our countrymen
returned home, they felt the want of their
‘Hodgson,” and in consequence, it is more
than probable that some of the influential
among them urged the brewers to make
a similar article for the home trade.”!
Domestic IPAs came to be hopped at
around half the rate of export versions,
and were sold after only two months’
maturation. This was to reduce price,
as Burton IPA typically sold at twice the
price of porter.

FOST WAR IFA

A steady increase in taxes after World War
I resulted in gravity drops, as brewers
tried to keep their beers affordable. Post
War IPA got weaker and weaker, and by
the 1930s IPAs with original gravities of
1.040 were becoming common. Crystal
malt increasingly entered the grist in the
quest to produce “running ales,” i.e. beers
that could be served sooner after brewing.
This pursuit of shorter turnaround time

www.beertown.org
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contributed to the rise of what we now
call Bitter, and by 1948, IPA had almost
died out. In the 1970s, beers like Greene
King IPA, with an original gravity of only
1.036, carried the name if not the spirit.

RESURGENT IFA

The resurgence of IPA as a style began
in the U.S. in the 1980s. In Britain, the
revival is credited by many people to
Mark Dorber, then manager of the White
Horse on Parsons Green (worth a visit, if
you're ever in London). Driven by a fas-
cination with the style, Dorber organized
seminars, produced papers and arranged
brewings of old recipes. He was aided
by the Durden Park Beer Circle, which
since 1972 has carried out much work
researching and brewing historic recipes,
and has contributed significantly to the
modern understanding of IPA in the UK.
The homebrewers at Durden Park have
helped their professional counterparts on
more than one occasion. Renewed interest
by commercial brewers has resulted in a
range of locally produced IPAs in Britain
that hark back to the beers of the 1800s.
Once again, there are British IPAs that are
strong and hoppy.

ACHIEVING IPA’S ESSENCE

To capture the essence of IPA, it helps
to consider the impression that it left
on people through all its variations. The
Calcutta Gazette ran an advertisement

\\'\\'\\'.beerlownorg

Jc& FICK IFA

Ingredients for 5 U.S. gallons (18.9 L)

11.0 Ib (5 kg) extra pale malt (preferably floor malted Maris Otter)

1.1Ib (500 g) sugar

1.13 oz (32 g) Saaz (3.5% AA) 80 minutes

1.13 oz (32 g) Cascade (5% AA) 80 minutes

2.26 oz (64 g) Styrian Goldings (5% AA) 10 minutes

1.76 oz (50g) East Kent Goldings (4.75% AA) dry hopped after maturation

Nottingham ale yeast (22g if using dry yeast)

Original Gravity: 1.073
Final Gravity: 1.012
IBU: 46

Mash Efficiency: 75%

Directions

Reduce your water’s total alkalinity to 30-50 ppm (as CaCO3). Adjust calcium content to 180-
220 ppm using calcium sulphate. Mash in at 149° F (65° C) and hold for starch conversion. Mash
outat 169° F (76° C). Boil for 80 minutes, adding hops as indicated. Ferment at the cool end of
the yeast range, 57-64° F (14-18° C). Rack into maturation tanks and mature for a year. Rack
into dispensing tanks/casks and dry hop. Give it a few days before serving for dry hop character
to develop, with the kegs/casks given a good roll around the yard daily for the first few days.

Extract Version

Substitute 6.75 Ib (3.1 kg) of light dry malt extract for pale malt. Reduce boil time to 60 minutes
and increase Saaz and Cascade hop additions to 2.0 oz (57 g) each. Bring 2.5 gallons (9.5 L) of
water to a boil then remove from heat. Stir in extract and sugar and return to a boil. Add Saaz
and Cascade hops, boil 50 minutes then add Styrian Goldings hops and boil 10 minutes more
before removing from burner. Strain into fermenter with enough cold water to make 5 gal
(18.9 L). When temperature drops to 57-64° F (14-18° C), pitch yeast and aerate well. Once
fermentation is complete, rack into maturation tank and mature for a year. Rack into dispensing
tank/cask and dry hop. Give it a few days before serving for dry hop character to develop, with
the kegs/casks given a good roll around the yard daily for the first few days.
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Free Shipping on BrewSculpture™ — Buy a BrewSculpture”in June
and we’ll pay the shipping! *
* Free shipping is only available in the contiguous US. Please call to place an order

Discounted Ingredient Kits — Go to MoreBeer.com in June
to save 15% off our top 10 Ingredient Kits!

Win a BrewSculpture™ — Join us at the NHC this June
and enter to win a BrewSculpture™!

Get a Free Buzz! — Members of The Buzz will be
automatically entered into our weekly drawing for
prizes! www.moreb thebuzz

Siebel Brewing Class — You may be the lucky winner of a free
Siebel Institute brewing class! Visit MoreBeer.com for details.

www.MoreBeer.com * 1-800-600-0033
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in 1784 for “light and excellent” pale
ale>. A merchant wrote to Allsopp in
1823 describing his beer as, “excellent
indeed, of a bright amber colour, clear as
crystal and a very peculiar fine flavour.™
Jonathan Pereira described India Pale Ale
in 1843 as, “carefully fermented, so as to
be devoid of all sweetness.” Waltham
Brothers’ brewery described its IPA in
1898 as “heavily hopped with the very
best Kent hops.”™ Mark Dorber said, “It’s
like putting your head inside a hop pocket
from the Kent fields.”

In building your beer, you need to start
with the brewing liquor. Burtonizing with

FERMENT THE BEER AS YOU WOULD AN ALE, BUT
BE PREPARED TO ALLOW THE BEER TO MATURE.
DRINKING AN IFA THAT IS LESS THAN A YEAR OLD
DOES NOT DO IT JUSTICE; AIM F0R -8 MONTHS.

calcium sulfate is the key to softening
the high level of bitterness required. For
the malt, a traditional varietal, preferably
floor malted and produced to extra pale
malt specifications is required. Keep spe-
cialty malts out. East Kent Goldings are
your best bet for a traditional beer, how-
ever remember that Britain was the center
of the commercial world in the 1800s and

Lo it cumulies? Or nimbus? Actually, it's the yeadst.
Allagash White Beer is unfiltered, so the yeast
alays put, Jor a fuller; more complex flavor: Try
our award-winning Belgian style wheat beer today.
1t may be the closest to heaven you ever get.

2005 Gold Medal
Belgian-Style White

Please Enjoy Responsibly.

Brewers Association presents the 4th Annual

e|Great American
SIBEER FESTIVAL

(§YIPRO-AM COMPETITION

The competition pairing professional brewers
and award winning homebrew recipes from
American Homebrewers Association® members.

GABF Pro-Am Medals will be presented to
professional and amateur brewing pairs
at the Great American Beer Festival Awards Ceremony
September 26, 2009 e Colorado Convention Center ® Denver, Colorado

The Great American Beer Festival
is presented by the Brewers Association BREWE
www.beertownorg  ssiciny
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her brewers had access to the best that the
world had to offer.

Whichever hop you use, you will need
plenty of them. Pick an ale yeast that
ferments relatively dry, but that provides
the esters that are the signature of British
ales. Ferment the beer as you would an
ale, but be prepared to allow the beer to
mature. Drinking an IPA that is less than
a year old does not do it justice; aim for
18 months.

If you want to brew a replica of a tradi-
tional IPA, the Durden Park book (see
references) is the place to look. Ice Pick
Ale fits better into the resurgent category,
capturing the essence of IPA, but incorpo-
rating some modern touches.

REFERENCES

1. Roberts, W.H. Scottish Ale Brewer,
1847 (pp. 155-170). www.raudins.
com/BrewBooks/

2. Harrison, Dr. John and members of
the Durden Park Beer Circle. Old
British Beers and How to Make Them,
1976. www.durdenparkbeer.org.uk/
Publications

3. La Pensée, Clive, and Roger Protz.
Homebrew Classics: India Pale Ale.
CAMRA, 2001.

4. Cornell, Martyn. Beer: The Story of the
Pint. Headline, 2004.

5. Cornell, Martyn. Amber, Gold & Black:
The Story of Britain’s Great Beers, 2008.
www.thecornerpub.co.uk

6. McCrorie, James. A Review of Chapter
16 (of No. 5 above), India Pale Ale.
Brewer’s Contact, Vol. 9, Issue 1, 20009.
www.craftbrewing.org.uk

Antony Hayes is a homebrewer who
lives in Hildenborough, Kent. He started
brewing in 1988 and has enjoyed success
at a national level. He is a BJCP judge
and has judged national competitions
on three continents, along with being
on the judging panel for the Champion
Beer of Britain competition. ®

www.beertown.org




COMMERCIAL CALIBRATION

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

in our Commercial Calibration.

www.beertown.org

Two IPAs were on hand for our Calibration judges this issue. First up was Nectar IPA from Nectar
Ales in Paso Robles, Calif., a division of Firestone Walker. Nectar Ales was founded in 1987 as one
of California’s pioneering microbrewers, and Nectar Ales are brewed with all-natural ingredients.

IPA Nectar, an American IPA that won gold medals at the 2004 and 2006 World Beer Cups and a
silver in 2008, is aggressively hopped throughout the brewing process with Chinook, Mt. Hood,
Cascade and Centennial, including a dry hop with Chinook and Centennial. It is brewed with pre-
mium two-row, white wheat, crystal and Carapils malts, and is 6.7 percent alcohol by volume.

“A beautiful, flowery hop aroma will greet you as you dive into
this hop lover’s dream,” says the promotional sheet for Nectar

IPA. Indeed, our judges found a “gardenia’like floral aroma
greeting them as they poured the beer, along with citrusy
notes. “A middle caramel malt presence balances high hop bit-

terness with hop flavor end to end—Iearn to love hops!” ON THE WEB

Nectar Ales
Shifting gears, next up was an English IPA from Wild Goose Wwwinectarales:com
Brewery in Frederick, Md. Established in 1989, Wild Goose Wild Goose Brewery
was purchased by Flying Dog Brewery in 2006, who now www.wildgoosebrewery.com
brews both brands. BJCP Style Guidelines

www.bjcp.org

Wild Goose is an award-winning IPA brewed with Munich,

crystal and Carapils malts, hopped with Horizon and Golding,
and fermented with Ringwood ale yeast. It checks in at 6.0 percent alcohol with 50 IBU. It is
“medium-bodied with biscuit-like toasted malt character and spicy, earthy and grassy hop notes
that finish dry,” according to the Wild Goose Web site.

Our judges found it to be a very drinkable IPA with “nice English flavors.” Suggested pairings
include smoked Gouda, sausage, sharp dressings, and spice cake. Plus, “Nothing is better than a
Wild Goose IPA paired with a plate of Maryland crabs,” if you happen to be that lucky.

Our expert panel includes David Houseman, a Grand Master I1I judge and competition director for
the BJCP from Chester Springs, Pa.; Beth Zangari, a Grand Master level judge from Placerville, Calif.
and founding member of Hangtown Association of Zymurgy Enthusiasts (H.A.Z.E.); Scott Bickham,
a Grand Master 11 judge from Corning, N.Y., who has been exam director or associate exam director
for the BJCP since 1995; and Gordon Strong, a Grand Master IV judge, principal author of the 2004
BJCP Style Guidelines and president of the BJCP board who lives in Beavercreek, Ohio.
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Aroma: Citrus and floral hop aroma
is wonderful, almost like garde-
nias. Just enough caramel and pale
malt aroma to balance the hops,
not challenge them. No DMS or
diacetyl. Fruity esters from fermen-
tation are reminiscent of apricots
and strawberries. (10/12)

Appearance: Orange/amber color.
Brilliant clarity. Thick, rocky long
lasting head. Moderate carbon-
ation. (3/3)

Flavor: Sweet caramel and pale
malt up front with assertive hop bit-
terness, high grassy, citrus and floral
hop flavor and noticeable alcohol
combine to form a delightful beer
with a punch. Well balanced with
a lingering bitterness and some
hop astringency in the aftertaste.
No DMS or diacetyl. Fruity esters
combine with the alcohol to yield
an interesting floral flavor, however
the alcohol is a bit “hot.” (16/20)

Mouthfeel: Medium bodied. Very
warming alcohol presence. Light
hop astringency accompanying
the bitterness, bordering on harsh,
is more pronounced as the beer
warms. (3/5)

Overall Impression: Definitely a
hop-head beer. Hop aroma and
flavor are excellent. Bitterness is a
bit overpowering for the malt back-
bone and the hop-derived astrin-
gency is somewhat assertive. Still
quite drinkable and enjoyable, espe-
cially with a spicy sausage pizza. A
truly American IPA. (7/10)

Total Score: (39/50)

ZYMURGY

Nectar IPA—Nectar Ales, Paso Robles, Calif.
BJCP Category: 14B American IPA
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THE JUDGES” SCORES FOR NECTAR IPA

Aroma: Intense resiny hop aroma
is matched with an equal level of
caramel malt. Hint of ripe stone
fruit esters, black red-fleshed plums,
tree-ripe apricots. No off aromas or
diacetyl. (10/12)

Appearance: Copper gold with bril-
liant clarity. Off-white foam is not
persistent, falls quickly to a film of
white bubbles on the surface of the
beer. (2/3)

Flavor: Deep caramel toffee malt
with intense resiny hop that is at
first reminiscent (in a good way) of
the diesel and rubber smell of an
auto shop, but fades to evergreen,
white fir needle tips. Malt turns
sweet midway, mixing well with
fruity, ripe red cherry esters and
the same black plum, then a hit of
sulfur comes through mid-palate
to end. Elegantly balanced among
full, sweet malt, resiny evergreen
hop flavor, and a firm, lingering
hop bitterness. Fruitiness fades a bit
as the beer sits, and a hint of roast
emerges in the finish. (17/20)

Mouthfeel: Medium full body
with medium carbonation, Alcohol
warming lasts into the finish.
Texture is somewhat creamy, with
no astringency. (4/5)

Overall Impression: Well balanced
between sweet malt richness and
complex hop character. Surprisingly
less bitter than the initial aroma
suggested, with the hop character
presenting rather chameleon-like,
changing from the initial hit to the
tongue to the last of the finish.
Probably fuller bodied than what
is generally found in the best clas-
sic examples, but a lighter bodied
product would likely not carry the
complexity. Chinook and Centennial
hops described in the literature are
not delicate, but then neither is this
style. This is one for sipping while
sitting on the deck at sunset. (8/10)

Total Score: (41/50)

Aroma: Light citrus notes come
through first, with a little lemon but
primarily tangerine. There is some
earthiness in the background, along
with some caramel and honey malt
character. As it warms, | pick up
a little graininess and alcohol, but
these are in balance with the other
aroma components. Very nice so
far. (10/12)

Appearance: Brilliant clarity, with
a tightly-beaded head that lasts
well. The polished copper has some
orange notes that visually support
the citrus notes in the aroma. (3/3)

Flavor: There is moderate biscuit
and caramel malt up front, and
a sustained malt backbone. The
hop flavor is more subdued than
| anticipated from the aroma and
is more earthy than floral. The
citrus character is mild compared
to most American IPAs. The yeast
character is pleasant—it leaves a
little woodiness in the finish, and
this works well with the hop bitter-
ness. (16/20)

Mouthfeel: There is some soapi-
ness—perhaps from the high hop
rate—along with some astringency
that lingers on the palate. There is
some alcohol warmth that is in bal-
ance. (3/5)

Overall Impression: This beer is a
good example of the style, albeit
with less flavor complexity than
typical IPAs. It makes up for some
of this lack of depth with an inter-
esting aroma that starts with key
lime notes and finishes with tan-
gerines. The malt was sustained
throughout and was in balance
with the hop bitterness. A little
more hop flavor and a smoother
finish would be welcome, but this
was a well-crafted beer that was a
pleasure to drink. (8/10)

Total Score: (40/50)

Aroma: Big fresh hop nose—piney,
citrusy. Has a fresh grassy dry hop
quality to it. Low clean malt, fairly
neutral grain character. Light fruity
esters, suggestive of peaches or apri-
cots. Fairly clean. Hops are strong,
fresh and inviting. Malt is definitely
in the background. (11/12)

Appearance: Medium amber color.
Clear. Low off-white head, settled
quickly—disappointing. (2/3)

Flavor: Strong bitterness. Clean
malt and hop flavors. Long, bit-
ter finish. Medium-low esters, like
apricots. Medium-high hop flavor—
piney, citrusy. Bitterness lingers in
aftertaste, slightly harsh but mostly
a clean bitterness. Hops have a
woody, evergreen flavor, and are
a little rough. Very clean fermenta-
tion profile and malt backbone.
Good balance with the malt sup-
porting the forward hop presenta-
tion. (17/20)

Mouthfeel: Medium body. Medium-
high carbonation. Light hop astrin-
gency. Low alcohol warmth. (4/5)

Overall Impression: An aggressive,
hop-forward beer. The hops are
a little woody/piney, which makes
them taste a little rough; might
be a simple matter of hop variety
selection (Chinook). The malt back-
bone is very clean. Nice light esters,
possibly from hops, plays well with
the neutral malt character. Hops are
fairly pure in flavor and generally
clean except for the little roughness
and harshness, although whether
this is an issue or not could be up to
personal preference. Has a definite
American character. A good exam-
ple of an aggressive West Coast-
type IPA. It's nice to see the alcohol
isn't pushed over the top. (8/10)

Total Score: (42/50)

www.beertown. org

Illustrations by Terry McNerney




Wild Goose IPA—Wild Goose Brewery, Frederick, Md.
BJCP Category: 14A English IPA

THE JUDGES’ SCORES FOR WILD GOOSE IPA

Aroma: Medium to high earthy hop
aroma with supporting toasted, tof-
fee and caramel malt backbone.
No DMS or diacetyl. Alcohol is evi-
dent. Moderate fruity fermentation
esters. Very inviting aroma. (10/12)

Appearance: Light copper color.
Brilliant clarity. Thick, rocky, long-
lasting head. Medium carbonation.
(3/3)

Flavor: Sweet, bready, toasted
malt flavor up-front with balanced
assertive hop bitterness that lin-
gers into the aftertaste. Medium
earthy hop flavor complements the
toasted malt very well. No DMS
or diacetyl. Moderate yeast-derived
fruity esters. Alcohol is fairly asser-
tive. Dry finish from a sweet start.
(18/20)

Mouthfeel: Mild warming from
alcohol. Medium bodied. Smooth
but with assertive bitterness that
lingers. Low hop-derived astringen-
cy in aftertaste. Moderate carbon-
ation lends to dry finish. (4/5)

Overall Impression: Very drinkable
beer that has an inviting blend of
hops and malt that meld to form a
classic English IPA. Very clean; well
made. | can just imagine this with a
meat pie and mushy peas on a cold
London day. Yum. (8/10)

Total Score: (43/50)

www.beertown. org

Aroma: Biscuity malt with a touch
of caramel; earthy hop follows a
somewhat strong sulfur note that
dissipates fairly quickly, allowing a
significant alcohol aroma to come
forward. This too diminishes as the
beer sits, and gives way to a clean
sugary aroma that accents the spicy
hops. (9/12)

Appearance: Brilliantly golden with
well-formed off-white, persistent
foam stand; fills half the glass.
As the head slowly collapses, it
takes on a rocky texture and pearly
sheen. (3/3)

Flavor: Lightly toasted malt up
front gives way to sweetness that
supports the moderate spicy, earthy
hop flavors. An unexpected smoky
note present, allowing the support-
ing bready, sugary sweet malt to
better showcase the hops flavor;
balance is toward bitterness still.
Other than the sulfur mineral note,
this beer is very clean. Hop presence
is much more bitter than flavor, and
is accentuated by a mineral dryness
at the end. Bitterness lingers long
into the finish. As the beer sits a
little, sweet malt becomes more
prevalent, and balance shifts more
evenly among sweet, mineral and
bitter. (15/20)

Mouthfeel: Medium body; carbon-
ation is at first medium high, but
softens quickly. Fairly significant
alcohol warmth observed, but char-
acter is not hot; no astringency
present. (4/5)

Overall Impression: The malt char-
acter of this beer is more evidently
English than the hop character.
Fermentation is very clean, missing
the fruitiness that adds complex-
ity. The minerally dry finish that
accentuates hop bitterness is pleas-
ant, adding to the drinkability of
this beer. This would go well with
sweet'n’spicy foods, like barbecued
ribs. (7/10)

Total Score: (38/50)

Aroma: Earthy, minerally metallic
notes with some graininess. There is
some toasted malt character in the
background, but leans to the grainy
side rather than biscuit or toast. The
yeast fruitiness adds complexity and
blends with some floral hops notes,
and | also pick up a little alcohol.
9/12)

Appearance: Great clarity, and the
light copper color is on the money.
The head crackles and fades a little
too quickly. (2/3)

Flavor: There is more malt depth
than | expected from the aroma,
and there is some backbone that
is balanced by the hop bitterness. |
pick up floral and earthy hop notes
in the middle, along with light
yeast esters. These are background
elements—the primary flavors are
malt up front with a quick transi-
tion to a moderate hop bitterness
and mineral notes in the finish. The
balance is good, but there is not a
lot of depth. (16/20)

Mouthfeel: There are moderate
residual sugars, but the grainy and
metallic notes come out a little too
strongly and are accompanied by
some astringency. | also pick up a
slight alcoholic warmth. (4/5)

Overall Impression: This is a pleas-
ant beer, with a good balance
between the malt sweetness and
hop bitterness. A little more hop
aroma would improve the nose,
while more fermentation character
would add complexity. The metal-
lic notes and graininess detract a
little from the finish but could result
from Burtonization of the brewing
liquor. All in all, it was a well made
beer that would be worthy of a
second bottle or pint. (7/10)

Total Score: (38/50)
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Aroma: Moderate hops with an
earthy, floral and herbal quality,
but also with a lightly metallic note.
Soft bready English malt character.
Light esters. Low caramel. Hops are
the strongest component. The malt
builds as it warms. The metallic
quality detracts. (9/12)

Appearance: Moderate off-white
head, frothy. Clear. Deep gold color
with hints of orange. (3/3)

Flavor: Strong bitterness, linger-
ing into the finish with a little
harshness. Bready base malt, very
English. Moderate earthy, herbal
hop flavor. Light esters. Fairly dry
finish with a light sulfury quality. A
touch of alcohol also adds to the
dryness in the finish. The bitter-
ness dominates the palate, but the
harshness detracts. Hint of caramel
and floral hops. The malt and yeast
quality is very English. (16/20)

Mouthfeel: Medium body. Medium
carbonation. Light hop astringency.
Low alcohol warmth noted. (4/5)

Overall Impression: Harshness of
bitterness is a bit high for my tastes.
Nice English flavors, particularly in
the malt and hops. The yeast is a
little sulfury but not very estery.
The dryness works well but accen-
tuates the bitterness along with
the alcohol. A little more esters
and less harshness would help the
overall balance. Maybe sulfates in
the water and the hop varieties
are combining to give it a metallic
nose. The bready malt is the nic-
est quality, and the balance is very
traditional. Note that | tried two
bottles of this beer and they tasted
different; one was much better
than the other (less harshness and
metallic qualities, more caramel and
esters). This scoresheet talks about
both beers, but | probably would
have scored them 35 and 42 indi-
vidually. (8/10)

Total Score: (40/50)
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By Charlie Papazian

Stouts Float My Boat

b

ebruary is Stout Month at Boulder,

Colo.’s Mountain Sun brewpub. For
28 days it was standing room only in
what used to be their “slowest month.”
To whomever had the bright idea to
stout-theme February, I am forever grate-
ful. OK, it’s early summer now, but I can
reminisce, can’t [?

So many stouts, so little time. Thirteen
house-brewed stouts rotated in and out
of the available taps while accompany-
ing more than 14 guest stouts from both
American and foreign brewers. Guinness
was nowhere to be found, wasn’t missed,
nor would have held a candle’s flicker to
what was on tap.

There may be a recession going on, but it
was a happy time to be a stout lover.

Three separate sessions swept me through
all but one of their house-brewed stouts.

www.beertown.org

Nocturnal Smokey Old Ale

All Grain Recipe

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

3.01lb (1.36 kg) two-row pale malt

3.01b (1.36 kg) German Rauchmalz
(smoked malt)

251b (1.15 kg) Munich malt

1.0 Ib (454 g) wheat malt

1.0 Ib (454 g) crystal malt (75
degrees L)

8.0 oz (225 g) Belgian special-B malt

6.0 oz (168 g) debitterized black malt

6.0 oz (168 g) chocolate malt

6.0 oz (168 g) Belgian aromatic malt

9.0 oz (250 g) Brazilian rapadura
sugar (the darker the better)

1.0 oz (28 g) UK Kent Goldings hops
6.3% alpha (6.3 HBU/176
MBU) 60 min

0.75 oz (21 g) Cascade hops 5% alpha
(3.8 HBU/105 MBU) 20 min

0.5 oz (14 g) UK Kent Golding hop
pellets, dry hop

0.25 tsp (I g) powdered Irish moss
English or American type
ale yeast

0.75 cup (175 ml measure) corn sugar

(priming bottles) or 0.33 cup
(80 ml) corn sugar for kegging

Target Original Gravity: 1.069 (16.8 B)
Target Extraction Efficiency: 77%
Approximate Final Gravity: 1.010 (4 B)
IBU’s: about 30

Approximate Color: 44 SRM (88 EBC)
Alcohol: 6.3% by volume

Directions

A step infusion mash is employed to mash
the grains. Add 12 quarts (I1.5 I) of 140°
F (60° C) water to the crushed grain, stir,
stabilize and hold the temperature at 132°
F (53° C) for 30 minutes. Add 6 quarts (6 I)
of boiling water and add heat to bring tem-
perature up to 155° F (68° C) and hold for
about 30 minutes. Then raise temperature
to 167° F (75° C), lauter and sparge with
3.5 gallons (13.5 1) of 170° F (77° C) water.
Collect about 5.5 gallons (21 1) of runoff. Add
60-minute hops and rapadura sugar and bring
to a full and vigorous boil.

The total boil time will be 60 minutes.
When 20 minutes remain add the 20-minute
hops. When |0 minutes remain add the Irish
moss. After a total wort boil of 60 minutes
turn off the heat and place the pot (with
cover on) in a running cold-water bath for
30 minutes. Continue to chill in the immer-
sion or use other methods to chill your
wort. Then strain and sparge the wort into
a sanitized fermenter. Bring the total volume
to 5 gallons (19 1) with additional cold water
if necessary. Aerate the wort very well.

Pitch the yeast when temperature of wort
is about 70° F (21° C). Ferment at about 70°
F (21° C) for about one week or when fer-
mentation shows signs of calm and stopping.
Rack from your primary to a secondary and
add the hop pellets for dry hopping. If you
have the capability “cellar” the beer at about
55° F (12.5° C) for about one week.

Prime with sugar and bottle or keg when
complete.

The varieties ranged from a faithful ses-
sion Old School Stout to the spectacular
imperial and bourbon oaked super stouts.
The variety was an inspiring experience.
It led me down another creative path with
what could be done with an Old Ale style

of beer. But first, let me share my stout
immersions.

Thunderhead Stout: Rich, extravagant
brown head and lusty with a full bodied
flavor of chocolate and toasted malts. A

July/August 2009 ZYMURGY

15




(6

Nocturnal Smokey Old Ale

Mash/Extract Recipe

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

551b (2.5 kg) amber malt extract
syrup or 4.5 Ib (2 kg) amber
DRIED malt extract

2.01b (1.36 kg) German Rauchmalz
(smoked malt)

1.0 Ib (454 g) crystal malt (75
degrees L)

8.0 oz (225 g) Belgian special-B malt

6.0 oz (168 g) debitterized black malt

6.0 oz (168 g) chocolate malt

6.0 oz (168 g) Belgian aromatic malt

9.0 oz (250 g) Brazilian rapadura
sugar (the darker the better)

1.25 oz (35 g) UK Kent Goldings hops
6.3% alpha (7.9 HBU/220
MBU) 60 min

0.75 oz (21 g) Cascade hops 5% alpha
(3.8 HBU/105 MBU) 20 min

0.5 oz (14 g) UK Kent Golding hop
pellets, dry hop

0.25 tsp (I g) powdered Irish moss
English or American type ale
yeast

0.75 cup (175 ml measure) corn sugar

(priming bottles) or 0.33 cup
(80 ml) corn sugar for kegging

Target Original Gravity: 1.069 (16.8 B)
Target Extraction Efficiency: 77%
Approximate Final Gravity: 1.010 (4 B)
IBU’s: about 30

Approximate Color: 44 SRM (88 EBC)
Alcohol: 6.3% by volume

Directions

Heat 5 quarts (4.75 1) water to 172° F
(77.5° C) and add crushed grains to the water.
Stir well to distribute heat. Temperature
should stabilize at about 155° F (68° C). Wrap
a towel around the pot and set aside for about
45 minutes. Have a homebrew.

After 45 minutes add heat to the mini-mash
and raise the temperature to 167° F (75° C).
Pass the liquid and grains into a strainer and
rinse with 170° F (77° C) water. Discard the
grains.

Add to the sweet extract you have just
produced more water, bringing the volume up
to about 3 gallons (1.5 I). Add malt extract
and 60 minute hops and bring to a boil.

The total boil time will be 60 minutes.
When 20 minutes remain add the 20-minute
hops. When 10 minutes remain add lIrish
moss. After a total wort boil of 60 minutes
turn off the heat.

Immerse the covered pot of wort in a cold
water bath and let sit for 15-30 minutes or the
time it takes to have a couple of homebrews.
Strain out and sparge hops and direct the hot
wort into a sanitized fermenter to which 2
gallons (7.5 1) of cold water has been added. If
necessary add cold water to achieve a 5 gallon
(19 1) batch size. Aerate the wort very well.

Pitch the yeast when temperature of wort
is about 70° F (21° C). Ferment at about 70° F
(21° C) for about one week or when fermen-
tation shows signs of calm and stopping. Rack
from your primary to a secondary and add
the hop pellets for dry hopping. If you have
the capability “cellar” the beer at about 55° F
(12.5° C) for about one week.

Prime with sugar and bottle or keg when
complete.

pleasant hop bite balances and completes
the satisfaction. 7.3 percent abv (alcohol
by volume). Made with six malts, rye, oats
and roast barley.

Korova Cream Stout: Korova is a refer-
ence from the movie “Clockwork Orange”
suggesting polar opposites. With added
lactose sugar, Korova’s full body has a
definitive stout impact, yet its overall mild
aftertaste dwindles rapidly. Excellent at 4.7
percent abv. Interesting compared with
my next Belgian Dip Chocolate Stout.

ZYMURGY July/August 2009

Belgian Dip Chocolate Stout: Eight malts
(including chocolate rye malt), lactose
and several 10-pound bars of Belgian milk
and dark chocolate get crammed into this
luscious treat. The Hallertauer hop addi-
tion has a low but balanced profile. A
chocolate experience; sweet. 6.9 percent
abv. Remarkably, this beer is very similar
to the 4.7-percent Korova Cream Stout.
Side by side, they were hard to tell apart,
but if you paid attention you could taste
the slightly increased complexity that the
higher alcohol Belgian Dip offers.

Nihilist Russian Imperial Stout: Twelve
varieties of barley, malts, oats, wheat and
rye conspire in this “nihilist” version of
imperial stout. Justifiably served in a gob-
let, this brew looks mean. “Pow, Batman,”
sums it up. 8 percent abv. Smoother but
meaner looking than the Usurper Russian
Imperial Stout.
Usurper Russian Imperial Stout:
Friendly looking, but, well, slap my face,
why don’t you? Aggressive dose of hop
bitterness. Gentle in appearance but mean
to the bone. A stout for those bad days
when you want to abuse yourself. 9.5
percent abyv.

Stoked Oak Bourbon Stout: Dry, with
evident hop bitterness. Minimal oak char-
acter, yet subtle bourbon flavors emerge.
Whoops. Today’s batch was not right. A
bit too much diacetyl (butter/butterscotch
character from a “whoops” in the fermen-
tation process). The brewer asked, so I
confessed my perception. He agreed and
got it right the next time around with a
“thank you.”

Trickster Stout: This indeed is a stout
for IPA lovers. A wonderful hop aroma
and flavor emerge up front. Is it stout or
is it IPA? Dry and crisp bitterness. Citrus
and Simcoe hops switl and then you note
the foundation of roast malts and barley.
This is a stout for hophead occasions. 6.7
percent abv.

Hazelnut Latte: If I were to close my
eyes, I would have guessed I had just
settled in at my favorite coffee house.
True to its namesake, this is an over-the-
top, (caramel malt) sweet, full-bodied,
hazelnut vanilla cyclonated coffee infused
stout. If you enjoy Hazelnut Latte, you
will most definitely like this. 6.4 percent
abv. P.S. They also list rose petals as one
of the ingredients.

Yonder Mountain Stout: Straight-away-
down-the-middle-dry and hop bittered
stout. No frills. Just a high velocity stout
at 7.4 percent abv.

Boggs’ Coconut Cream Stout: A win-
ner of the Mountain Sun annual home-
brew stout competition, scaled up and
brewed here. Light overall smooth roast
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and caramel malt character balancing
very well with the smooth, non-assertive
natural coconut character. Extraordinary
head character. Aroma sends you to
dreamland. Could use a tad more hop
bite for my personal preference. 5.25
percent abv.

Old School Stout: Available year around,
but hard to find during stout month. The
quintessential example of what bottle
conditioned Guinness Stout used to taste
like back in the 1980s. A superb blend-
ed balance of East Kent Golding hops,
roast malt and barley with just the right
amount of body contributed by flaked
barley. My go-to stout. What I try to brew
when 1 homebrew classic Irish session
stouts. 5.6 percent abv.

Tangerine Cream Stout: Yep, the addi-
tion of tangerine zest comes through
clearly. Combined with the rich texture
of the cream stout, the tangerine and
chocolate character of malt is actually
quite delightful. Not overdone, but obvi-
ous. 4.7 percent abv.

Cherry Dip Stout: I missed this one.
Sweet cherry puree infused into a batch
of Belgian Dip Chocolate Stout. Oh well,
there’s next year to look forward to.

My favorites? Old School is perenni-
ally on my list, but because it was stout
month I'll highlight two featured special-
ties. Thunderhead and Boggs’ Coconut
Cream were my top choices, with hoppy
Trickster coming in a close third.

My drinking chum Joe smiled after the
first session. “The economy sucks. So
what? This is America.”

Meanwhile, back in the homebrew
recesses of my mind, the wheels turned
and the homebrew recipe formulation
churned. Old Ale is an underrepresented
beer style. Why not consider this style as
a theme for further digression? Michael
Jackson loved digressions.

Let’s cut the shuck and jive and get on
with the recipe.

Charlie Papazian is founder of the
American Homebrewers Association.

www.beertown.o g
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THE BEVERAGE PEOPLE

With over 30 different
specialty malts,
a stocked hop freezer
~and our vast selection of
Wyeast and White Labs yeast...

" your perfectly balanced beer
is right around the corner!

www.thebeveragepeople.com
Visit us at: 840 Piner Rd. #14 Santa Rosa (800)544-1867

Want fo brew the best?
Start with the best!

" we?®

Premium Food & Beverage Ingredients

=-800-466-3034
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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

Available Juve - Sept.
6.5% Ale loj Vel.

Pegd,

A- M_ijstau»l legend edxoes in tke Odell brewhouse-
tkAt of St. Coupuliv Uoog—jou [i0Y the Amke.t_chAl
% hophead, Ove sip of this summer ale and:
j /

ov too, will believe.

B

1-800-441-2739

www.larrysbrewsupply.com

“You can’t buy what you can brew”
Special retail store program

(E-mail for details)

Mash Lauter Tun Fermenters

Holds 35 Ibs 6.5 - 100 gal
grain - flat No secondary
false bottom transfers

Wil! not float Move dead
Designed yeast not beer
from start as

mash lauter Heany WE.‘H
buay weith construction
RIMs & Costs less

than stainless
steel

thermometer threads
plus sight glass
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Photos courtesy of Steve Mueller

By Amahl Turczyn Scheppach

he 2009 Slurp & Burp Open, spon-

sored by the Strange Brew Homebrew
Club, was judged March 7 at the Fearless
Brewing Company in Estacada, Ore.
Slurp & Burp competition organizer Steve
Mueller gave us the scoop on the event’s
history and why it's one of the most
popular homebrew competitions in the
Northwest.

Zymurgy: The Strange Brew homebrew
club in Oregon’s Willamette Valley
started in 1994 with only four mem-
bers...who were the original four, and
how did such a small club come to
host the Northwest’s largest homebrew
competition?

Steve Mueller: You want first four? How
about the first four I recall? That was 15
years and a lot of pints ago. CIliff Rice,
me, Ted Hausotter, and Pat Heveron.
Cliff had the only homebrew shop in the
area, and he would give brewing lessons
on weekends. The club consisted of cus-
tomers and their drinking buddies. Ted
decided to turn it from a party club to one
of brewing education. We restricted guys
from bringing any beer in a can. The party
mode guys left and what grew from there
was a small group of guys that wanted to
brew great beer. A good number of us are
BJCP or working on it.

You were asking how such a small club
ended up with the largest competition. We
make it fun and it just happened. Ask any-
one who has been there what they remem-
ber about Slurp & Burp: the raffle! We have
by far the best raffle. It’s a lot of work and
many man hours putting it together.

Zymurgy: Does the name of the club pay
homage to the famous McKenzie Brothers
movie, or is it more of an indication of
the club’s creativity in brewing?

www.beertown.org

p-Lambic 2006
Brewed 10/9/06 by Nathan Zorich, B.O.G. (Brewers of the Gorge, WA/OR)
Best of Show Winner, Slurp & Burp 2009
Bottled & Blended: 9/27/08

Ingredients
for 10 gallons (37.9 L)

13.51b

7.01b

4.0 oz

4.0 oz

(6.12 kg) Weyermann
Pilsner malt

(3.18 kg) organic soft

white wheat

(113 g) 8 year old Northern
Brewer pellet hops (90 min)
(113 g) 5 year old domestic
Ultra hops (90 min)

| week primary with Wyeast
1272 American Ale I

Directions

Follow Wyeast lambic mash schedule on p.
142 of Wild Brews by Jeff Sparrow. Boil three
hours and 15 minutes. Ferment as above,
rack 5 gallons (18.9 L) to a 7 gallon (26.5 L)
American oak cask (medium toast), and the
other 5 gallons to a stainless corny keg. Pitch
Wyeast lambic blend and dregs from several
commercial lambics. Age these two 5 gallon
(18.9 L) batches for one year at 50-70° F (10-
21° C). After aging, brew another 5 gallon
(18.9 L) recipe as above, but pitch with 100
percent B. bruxellensis, and condition in glass
until fully attenuated, then blend aged and
new batches with equal parts of each. Bottle
condition until carbonated.

July/August 2009 ZYMURGY
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KUDOS—BEST OF SHOW

February 2009
14th Boston Homebrew Competition,
274 entries—Paul Zocco, Hartford, CT.

March 2009

EHG's “Dark(er)" Color Beers Competition,
20 entries—Ian, Edmonton, AB.

Amber Waves of Grain, 428 entries—
Todd Dirrigl, Buffalo, NY.

WAHA Bert Grant Competition, |5 entries—
Mike & Steve Brown, Lynnwood, WA.

20th Annual Reggale and Dredhop, 324
entries—Greg Geiger, Littleton, CO.

Slurp & Burp Open, 277 entries—Nathan Zorich,
White Salmon, WA.

SPARGE Homebrew Competition, 55 entries—
Alastair Hewitt, Wakefield, MA.

IKona Brewers Festival Homebrew Competition,
245 entries—Tom Smith, Williamstown, MA.

AHA/BJCP Sanctioned Competition Program

IBU Open, 153 entries—Chuck Scott,
Des Moines, IA.

UKG Drunk Monk Challenge 2009,

417 entries—Ed Seaman, Streamwood, IL,

Shamrock Open, 443 entries—Mitch Hayes,
Holly Springs, NC.

Tanunda Show Home Brew Competition,
113 entries—Brenton Rehn, Angaston,
South Australia.

McChord Club Brewfest ‘09, 9 entries—
Mark Emiley, Federal Way, WA.

Celebrewtion 2009, 60 entries—

Chadd McNicholas, Carmichael, CA.

9th Annual March Mashness, 155 entries—
Joe Brockman, Blaine, MN.

Hudson Valley Homebrewers |9th Annual
Homebrew Competition, 214 entries—
Bruce Franconi, Red Hook, NY.

Las Vegas Winterfest 2009, 80 entries—
Rob Fullmer, Phoenix, AZ.

www.bacchus-barleycorn.com

One §top shopping for home beer, wine,

mead, cider, soda and cheese makers.
Service Oriented - Fast, friendlp, personalized service since 1963.

6633 Nieman Rd ¢ Shawnee, KS 66203

013.962.250)

Hours: Mon, Tue, Fri 9:30-6 Wed & Thu 9:30-8 Sat 9:30-5

IT

‘{V )
> ds\;o -

Wine Kits Q(.b' = v5) Beer Kits
Wine Making O ¥ Beer Making

Supplies "Q Supplies
and Wine g : : and Beer

vakng  WVine and Beer Making quplzes Viaking
Equpment  for Home Brewers and Vintners  Equipment

Proud Sponsor of the Indiana State Fair Brewers Cup

Awarded Retailer of the Year by the
WineMaker International Amateur Wine Competition

Store: 108 S. Elkhart Ave. - Mail: 530 E. Lexington Ave. Ste 115, Elkhart IN 46516
Phone: 574-295-9975 - Email: info@HomeBrewlt.com - Web: www.HomeBrewlt.com

Elkhart County’s First and Finest Winemaking & Homebrew Specialty Store
Free Newsletter ~ www.HomeBrewlt.com ~ Fast Shipping

The Bluebonnet Brew-off, 1,302 entries—
Darryl Kochaniec, Goldenrod, FL.

March Madness, 24 entries— Brian Thatcher,
Kingston, WA.

BOSS Chicago Cup Challenge, 207 entries—
Harry Bielawski, St. John, IN.

The Highland Cup, 82 entries—Alex Buerckholtz,
Asheville, NC.

UNYHA XXXI/Empire State Open 20th,
265 entries—Michael Reda, North Babylon, NY.

March in Montreal, 100 entries—David & Derek
Angove, Bolton, ON.

13th Annual Chico Homebrew Club
Competition, 106 entries—John Abbott, Chico, CA.

April 2009

Belgian Beerfest 2009, 53 entries—

Michael Guenzel, Melbourne, Australia.

Cascade Brewers Cup, 193 entries—

Will Fredin and Matt Moser, Granite Falls, WA.

World Cup of Beer, 439 entries—

Michael Frenn, Placerville, CA.

AHA Club-Only Competition, Beers with O.G.
> 1.080, 60 entries—Paul Shick, Cleveland
Heights, OH.

2009 ALES Homebrew Open/AHA Qualifier
Competition, 26| entries—Eric Eccelstone,
Toronto, ON.

Black & Tan, 40 entries—jared Kueker, E Peoria, IL.

Wort Hog Brewers Summer Beer Festival 2009,
34 entries—University of Pretoria Microbrewery,
Pretoria, South Africa.

2009 South Shore Brewoff, 158 entries—
Jason and Seth Croteau, Canterbury, CT.

COHO Spring Fling 2009, 137 entries—

Ted Hausotter, Baker City, OR.

The Oregon Garden's Homebrewers Classic,
154 entries—Dick Blankenship, Salem, OR.

Mead Free or Die, 168 entries—

Linda Trombley, North Berwick, ME.

May 2009

State of Franklin Homebrewers
Members-only Competition, 48 entries—
Steven Parfitt, Johnson City, TN.

ZYMURGY July/August 2009

SM: We were sitting on the back of
CIiff Rice’s pick-up tailgate drinking beer,
thinking of a cool name, and the song
“Strange Brew” from Cream came on and
Cliff said “That’s it!”

Zymurgy: How did the Slurp & Burp
get started, and how has it progressed
over the years?

SM: It was really Cliff and Ted that pushed
forward for the first Slurp & Burp. They
were the competition coordinators, and 1
did the judge coordination. The first Slurp
& Burp had about 225 entries. One of the
reasons we have Slurp & Burp when we
do is to give brewers a chance to get their

WWw, [)ECT[O\VI‘I .org
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AHA/BJCP SANCTIONED COMPETITION PROGRAM CALENDAR

AHA

Hamamatsu, Shizuoka, Japan. Contact:
Tadashi Tsuda, wancup2009@homebrew.gr.jp
www.WanCup2.org

July 10

Indiana State Fair Brewers’ Cup
Indianapolis, IN. Contact: Penn |ensen,
650-400-9812, penn@distilling.com
www.brewerscup.org

July 11

All Idaho HausBrau Battle

Boise, ID. Contact: Ander Sundell,
208-440-4809, anderj@boisecoop.com
www.boisecoop.com

July 11

Ohio Brew Week Homebrew Competition
Athens, OH. Contact: Jason Klein,
765-404-7446, kleinjc40@hotmail.com
www.ohiobrewweek.com/homebrew.html|

July 11

E.T. Barnette Homebrew Competition

Fox, AK. Contact: Scott Stihler,

907-474-2138, stihlerunits@mosquitobytes.com
www.mosquitobytes.com/Den/Beer/Events/
Events.html

July 11

Amador County Fair Homebrew
Competition

Plymouth, CA. Contact: William Tarchala,
209-476-849 |, wearchala@mulfil.com
www.brewangels.com

July 11

Pisgah Organic Pro-Am

Black Mountain, NC. Contact: John Silver,
828-467-1856, john@pisgahbrewing.com

July 18

Ohio State Fair Homebrew Competition
Columbus, OH. Contact: Brett Chance,
614-644-4126, b.chance@expo.state.oh.us
www.ohiostatefair.com

July 18

2nd Annual All-American Competition
Appleton, WI. Contact: Dan Grady,
920-205-0157, dangrady@gmail.com
www.aleclubcompetitions.com

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

i 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.
Interested in becoming a beer judge? See www.beertown.org/homebrewing/scp/judge.html for information.

July 5 July 18

2009 WanCup2 TRASH XIX

Pittsburgh, PA. Contact: Peter Kozlowski,
412-952-9474, peter kozlowski@fastmail.fm
www.trashhomebrewers.org/TRASHXIX

July 25

Spirits of Baker County

Baker City, OR. Contact: Colleen Taylor,
541-523-7881, bakerfair@bakercounty.org
www.bakercounty.org/fair

July 26

22nd Annual Southern California Regional
Homebrew Championship

Corona, CA. Contact: |im Delperdang,
951-789-4184, jimdelperdang@earthlink.net
www.hopheads.com

August |

Larimer County Fair Gnarly Barley
Homebrew Competition

Fort Collins, CO. Contact: Pamela McAlpin,
970-224-2767, just.pamela@gmail.com

August 8

Mountain Brewer Open |2th
Huntington, WV. Contact: David Zalewski,
740-886-8828, zalew@msn.com
www.wvhomebrew.com

August 8

I4th Annual Montgomery County
Agricultural Fair Homebrew Competition
Gaithersburg, MD. Contact: William Ridgely,
301-762-6523, aaronridge@comcast.net
http://g_a_b_s.tripod.com/mcfcomp.html

August 8

Lunar Rendezbrew XVI

Seabrook, TX. Contact: Hugh Lomas,
281-488-4512, hwlomas@sbcglobal.net
www.mashtronauts.com/mashtronauts/mashtro-
nauts.html|

August 8

Evergreen State Fair 2009

Monroe, WA. Contact: Eric J. Wilson,
425-303-0585, ejwilson@gte.net
www.evergreenfair.org

August 15

Blues ‘N’ Brews Homebrew Competition
Hubbardston, MA. Contact: Thia St. Martin,
978-582-4740, tbaboval@yahoo.com
www.foambrew.com/BandBfest09.html

August 15

Beer and Sweat

Ft. Mitchell, KY. Contact: Ray Snyder,
513-759-2573, raysnyder@fuse.net
www.bloatarian.org

August 15

Washington Mead & Cider Cup
Kent, WA. Contact: Tim Hayner,
206-730-4532, tim@bigalbrewing.com
www.impalingalers.org

August 16

Kentucky State Fair Homebrew
Louisville, KY. Contact: Chuck Harp,
502-254-3734, chuckharp@bellsouth.net
www.kystatefair.org/competitions/entry_info

August 22

Minnesota State Fair Homebrewed Beer,
Mead & Cider Competition 2009

Saint Paul, MN. Contact: Sarah Stremcha,
651-261-8839, ssstremcha@gmail.com
www.mnbrewers.com/events/mnfair

August 23

AHA Club-Only Competition, Amber Hybrid
Beer

Denver, CO. Contact: Ryan Thomas,
720-339-1524, Ryan.Thomas@mindbox.com
www.beertown.org/homebrewing/club_only

August 28

Colorado State Fair Homebrew Competition
Pueblo, CO. Contact: Kristin Taylor, Deborah
Wallace, 719-404-2080, kristinrtaylor@msn.com
www.coloradostatefair.com

August 29

16th Annual Dominion Cup

Richmond, VA. Contact: John Van ltallie, 804-
241-7788, competitioncoordinator@jrhb.org
www.jrhb.org/dominioncup

August 29

Brew Masters Competition

Florence, WI. Contact: Edward Mathis,
715-324-5977, felix|4lonestar@yahoo.com
www.tricountyfermenters.com

August 30

Western Washington Fair Amateur Beer
Competition

Puyallup, WA. Contact: Grace Nilsson,
253-845-9791, pat@thefair.com

beers judged before the AHA regionals.

For the first several years we had a hard
time finding a place that was flexible and
good to us. About six years ago we hit pay
dirt. Ken Johnson, a great homebrewer of
Scotch ales, spoke up during the closing
of Slurp & Burp and said: “I should have

www.beertown. org

my brewery open by next year—I would
love to host the next Slurp & Burp.” And
so Slurp & Burp found a home at Fearless
Brewing in Estacada, Ore. Ken and his
wife Bennett have been wonderful to us.
They have good food, and great staff.

Zymurgy: From the competition winners’

list, it looks like Strange Brew took the
lion’s share of the awards in 2009, but
there are several other local brew clubs
represented as well. Which clubs are
your biggest rivals from year to year?

SM: We have been really blessed by the
support from the other clubs in the area.

July/August 2009
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Brewers Association

PUB DISCOUNT PROGRAM

/

* Participating Pubs

Just show your American Homebrewers Association card to your server at the pubs
below and save money on BEER, FOOD and/or MERCHANDISE!

Must be 21 or older to receive discounts at participating locations. Pub Discounts are not valid with any other offers or discounts.

Benefits only apply to the card-carrying AHA member, unless otherwise noted. Some states prohibit free or discounted alcohol.
Pubs must obey state law in this regard.

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, Peoria, Phoenix, Tuscon
Gordon Biersch Brewery
Restaurant

Gilbert, Glendale, Phoenix, Tempe
Mudshark Brewing Co.

Lake Havasu City

Old Chicago

Chandler, Tuscon

Rock Bottom Restaurant &

Brewery
Glendale, Phoenix (2), Scottsdale

ARKANSAS

Boscos Little Rock Brewing Co.
Little Rock

Vinos Pizza Pub Brewery
Little Rock

CALIFORNIA

21st Amendment Brewery Café
San Francisco

American River Sports Bar &
Grille
Folsom

Anderson Valley Brewing Co.
Boonville

Barley & Hops Old World Family
Tavern
Temecula

BJ's Pizza & Grill

Huntington Beach, La Jolla, Laguna
Beach, Long Beach, Newport
Beach, Westwood

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

BJ's Restaurant & Brewhouse
Arcadia, Bakersfield, Burbank,
Cerritos, Chino Hills, Chula Vista,
Corona, Cupertino, Del Amo, Elk
Grove, Folsom, Fresno, Glendale ,
Huntington Beach, Irvine, La Mesa,
Modesto, Montebello, Moreno
Valley, Newark, Palmdale, Rancho
Cucamonga, Sacramento, San
Bernardino, San Bruno, San Jose,
San Mateo, Stockton, Temecula,
Vacaville, Valencia, Westlake Village

Bootleggers Brewery
Fullerton

Creekside Brewing Co.
San Luis Obispo

E.J. Phair Brewing Co. &
Alehouse
Concord

FiftyFifty Brewing Co.
Truckee

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

Hollister Brewing Co

Goleta

Huntington Beach Beer Co.
Huntington Beach

Iron Springs Pub & Brewery
Fairfax

O'Brien’s Pub

San Diego

Pyramid Alehouse, Brewery
& Restaurant

Berkeley

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

COLORADO

Avery Brewing Co.
Boulder

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

C.B. and Potts
Broomfield, Englewood,

Fort Collins, Highlands Ranch,
Westminster

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

Left Hand Brewing Co.
Longmont

New Belgium Brewing Co.
Fort Collins

Odell Brewing Co.
Fort Collins

Old Chicago

Aurora (2), Boulder, Broomfield,
Colorado Springs (4), Denver (3),
Fort Collins (2), Grand Junction,
Greeley, Lakewood, Littleton,

Longmont, Silverthorne, Superior,
Thornton, Westminster, Wheatridge

Oskar Blues Grill & Brewery
Lyons

Pagosa Brewing Co.

Pagosa Springs

Palisade Brewery

Palisade

Phantom Canyon Brewing Co.
Colorado Springs

Pumphouse Brewery &
Restaurant
Longmont
Rock Bottom Restaurant &
Brewery
Colorado Springs, Denver,
Englewood, Westminster (2)
Rockyard Brewing Co.
Castle Rock
Rosie’s Brewpub
Leadville
San Luis Valley Brewing Co.
Alamosa
Ska Brewing
Durango
Smugglers Brewpub & Grille
Montrose, Telluride
Tommyknocker Brewery & Pub
Idaho Springs
Walnut Brewery
Boulder
Wynkoop Brewing Co.
Denver

CONNECTICUT
Cambridge House Brew Pub
Granby
Hops Grillhouse and Brewery
Newington
Willimantic Brewing Co./

Main Street Café
Willimantic

DELAWARE

Dogfish Head Brewings & Eats
Rehoboth Beach

Dogfish Head Craft Brewery
Milton

Iron Hill Brewery and Restaurant
Newark, Wilmington

Stewarts Brewing Co.
Bear

FLORIDA

A1A Ale Works
St. Augustine

Big River Grille & Brewing
Works
Lake Buena Vista

BJs Restaurant & Brewhouse
Citrus Park, Kissimmee, Pinellas
Park, Orlando

Gordon Biersch Brewery
Restaurant

Miami

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

Old Chicago

Brandon

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 &
Brewery

Atlanta

Twain’s Billards and Tap
Decatur

HAWAII

BJ's Restaurant & Brewhouse
Lahaina

Gordon Biersch Brewery
Restaurant
Honolulu

Kona Brewing Co.
Kailua-Kona

Maui Brewing Co.
Lahaina-Maui

IDAHO

Old Chicago
Boise (2)

Treasure Valley Pizza Factory
Nampa

ILLINOIS

Brass Restaurant & Brewery
South Barrington

Flossmoor Station Brewing Co.
Flossmoor

Goose Island Beer Co.
Chicago (2)

Gordon Biersch Brewery
Restaurant
Bolingbrook

Granite City Food and Brewery
Cherry Valley, East Peoria, Orland
Park

Mickey Finns Brewery
Libertyville

Old Chicago

Elk Grove, Peoria (2), Rockford

Rock Bottom Restaurant &
Brewery

Chicago, Lombard, Orland Park,
Warrenville

INDIANA
Barley Island Brewing Co
Noblesville

BJs Restaurant & Brewhouse
Greenwood

Granite City Food & Brewery
Fort Wayne, Mishawaka

J. Gumbo's 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 and Brewery
Cedar Rapids, Clive, Davenport

Millstream Brewing Co
Amana

Old Chicago
Bettendorf, Coralville

Raccoon River Brewing Co.
Des Moines

Rock Bottom Restaurant &
Brewery
West Des Moines

Sherwood Brewing Co.
Shelby Twp

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)




KENTUCKY
BJ's Restaurant & Brewhouse
Oxmoor
LOUISIANA
BJ's Restaurant & Brewhouse
Baton Rouge
Gordon Biersch Brewery
Restaurant
New Orleans
MAINE
Sebago Brewing Co.
Gorham, Portland, South Portland
MARYLAND
Dogfish Head Alehouse
Gaithersburg
Flying Dog Brewery/Wild Goose
Brewery
Fredrick
Gordon Biersch Brewery
Restaurant
Annapolis, Rockville
Hops Grillhouse and Brewery
Owings Mills
Red Brick Station
Baltimore

Rock Bottom Restaurant &
Brewery
Bethesda
MASSACHUSETTS
Boston Beer Co.
Boston
Cambridge Brewing Co.
Cambridge

Rock Bottom Restaurant
& Brewery
Boston, Braintree

MICHIGAN
Arbor Brewing Co.
Ann Arbor
Big Buck Brewery & Steak House
Auburn Hills, Gaylord
Liberty Street Brewing Co
Plymouth
Saugatuck Brewing Co.
Saugatuck

MINNESOTA
Granite City Food and Brewery
Eagan, Maple Grove, Roseville, St.
Cloud, St. Louis Park
Old Chicago
Apple Valley, Blaine, Duluth,
Eagan, Eden Prairie, Minneapolis
(2), Minnetonka, Plymouth,
Roseville
Rock Bottom Restaurant &
Brewery
Minneapolis

MISSOURI
75th Street Brewery
Kansas City
Gordon Biersch Brewery
Restaurant
Kansas City
Granite City Food and Brewery
Creve Coeur, Kansas City (Zona
Rosa)

MONTANA
Bitter Root Brewing Co.
Hamilton

Thunderhead Brewing Co.
Kearney
Upstream Brewing Co.
Omaha (2)

NEVADA
BJs Restaurant & Brewery
Reno
BJ’s Restaurant & Brewhouse
Summerlin
Chicago Brewing Co.
Las Vegas
Gordon Biersch Brewery
Restaurant
Las Vegas (2)
Rosemary's Restaurant
Las Vegas

NEW HAMPSHIRE
The Portsmouth Brewery
Portsmouth

NEW JERSEY
Ale Street News
Maywood
Triumph Brewing Co.
Princeton

NEW MEXICO
Blue Corn Café & Brewery
Santa Fe
Chama River Brewing Co.
Albuquerque
Il Vicino Brewing Co.
Albuquerque
O'Niell’'s Good Food Honest
Drink
Albuquerque

NEW YORK
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 Café
Watkins Glenn
NORTH CAROLINA
Barleys Taproom
Asheville

Hops Grillhouse &

North Ridgeville

The Brew Kettle, Taproom &
Smokehouse
Strongsville

Gordon Biersch Brewery
Restaurant
Columbus

Ohio Brewing Co.
Akron
Rock Bottom Restaurant &
Brewery
Cincinnati, Cleveland
Weasel Boy Brewing Co.
Zanesville
Willoughby Brewing Co.
Willoughby

OKLAHOMA
BJs Restaurant & Brewhouse
Norman, Oklahoma City
Old Chicago
Edmond, Midwest City,
Oklahoma City

OREGON
BJ's Pizza & Grill
Eugene
BJ's Restaurant & Brewery
Portland
Deschutes Brewery & Public
House
Bend, Portland
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

PENNSYLVANIA
Barley Creek Brewing Co.
Tannersville

The Brewerie at Union Station
Erie

Iron Hill Brewery & Restaurant
Lancaster, Media, North Wales,
Phoenixville, West Chester

Rock Bottom Restaurant &
Brewery
King of Prussia, Pittsburgh

Triumph Brewing Co.
New Hope

SOUTH CAROLINA
Gordon Biersch Brewery
Restaurant
Myrtle Beach

SOUTH DAKOTA

Granite City Food and Brewery

Sioux Falls

TENNESSEE
Big River Grille & Brewing
Works
Chattanooga (2), Nashville

Bluewater Grille
Chattanooga

Boscos Brewing Co.
Memphis, Nashville

TEXAS
BJ's Restaurant & Brewhouse
Addison, Clear Lake, El Paso,
Lewisville, McAllen, Pearland,
Plano, San Antonio, South
Arlington, Sugar Land, Sunset
Valley, Temple, Willowbrook

Blue Star Brewing Co.
San Antonio
Gordon Biersch Brewery
Restaurant
Plano
Uncle Billy’s Brew & Que
Austin

UTAH
Bohemian Brewery & Grill
Salt Lake City

Moab Brewery
Moab

AHA MEMBERSHIP

American Homebrewers Association®

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
MclLean, Virginia Beach

Hops Grillhouse & Brewery
Alexandria, Richmond

Rock Bottom Restaurant &
Brewery
Arlington
WASHINGTON
Washington State alcohol regula-
tions currently prohibit the Brewers
Association from promoting
Washington businesses that
participate in the Pub Discount
Program and in most cases
prohibit Washington breweries
from participating in the program.
WASHINGTON, D.C.
Gordon Biersch Brewery
Restaurant
Washington, D.C.
WISCONSIN
Granite City Food and Brewery
Madison

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

Celebrate with fellow members and introduce your | The A H
friends to the American Homebrewers Association.

A lation toasts our

hosts—helping to

the h b g

Where we re going:

Natty Greene'’s Brewing Co.
Greensboro, NC ~ Date TBD

Brewery

Madison River Brewing Co.
Matthews

Belgrade

Old Chicago

Billings, Bozeman
NEBRASKA

Gottberg Brew Pub

Columbus

Ska Brewing Co
Durango, CO ~ 7.31.2009

Surly Brewing Co.

Rock Bottom Restaurant Brooklyn Center, MN ~ 10.10.2009

& Brewery
Charlotte
NORTH DAKOTA
Granite City Food and
Brewery
Fargo
OHIO
BJ's Restaurant
& Brewhouse
Cincinnati, Columbus

Matt Brewing Co.
Utica, NY ~ Date TBD

Sly Fox Brweing Co.
Royersford, PA ~ 8.10.2009

Left Hand Brewing Co.
Longmont, CO ~ 10.24.2009

Granite City Food and Brewery
Lincoln, Omaha

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

For more information about

the AHA Membership Rallies contact
Kathryn Porter at +1.303.447.0816 x123
or kathryn@brewersassociation.org

American Homebrewers Association J
A Division of the Brewers Association
wwwbeertown.org  prewen

S
ASSOCIATION g

vy the Flanr

American Homebrewers Association BA

A Division of the Brewers Association BREWERS
www.beertown.org IESEEEIEEH

Nebraska Brewing Co.

Papillion The Brew Keeper

For the most up-to-date pub list or to join the AHA,
visit www.beertown.org!




They supply great judges and make a
good showing with entries every year. In
no order they are: Heart of the Valley in
Corvallis; Capitol Brewers in Salem; Good
Libations in Baker City; PDX Brewers and
Oregon Brew Crew in Portland; Brewers
of the Gorge in Columbia River, Wash./
Ore., Central Oregon Homebrewers
Organization
Brewers in Nampa, Idaho; Impaling Alers
in Kingston, Wash., and various others.

in Bend; Snake River

Zymurgy: What sort of sponsorship does
the competition count on, and what are
some of the prizes offered for winners?

SM: We have a lot of sponsorship, too
many to list. Readers can go to www.
strangebrew.org and take a look. They
feed the massive raffle we do during the
Best of Show judging. We rely on the
raffle to fund the next year’s Slurp &
Burp. The winners enjoy a nice medal and
not a simple “county fair ribbon.” The first
place winners also receive new glassware.
Best of Show gets new brew wear, custom
designed by Jodie Hausotter, and every
year she gets more creative.

Zymurgy: The Best of Show winner was
a sour beer at this year’s competition...do

HOME BREWERS!

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

www.williamsbrewing.com
Free Catalog Requests: 800-759-6025

2594 Nicholson St. ® San Leandro ® CA e 94577

J

(E,t;oeﬂb/me a lasle of Minnesola

MIDWEST

HOMEBREWING AND
WINEMAKING SUPPLIES
/

6 Ibs Wheat Liquid Malt Extract
CaraVienne & Carapils Grain
Sterling & Palisade Pellet Hops
Choice of Safale US-05 Ale,
Wyeast American Wheat,

or White Labs American
Hefeweizen yeasts

The Boundary Waters Canoe Area in Northern Minnesota is one
million acres of protected wilderness land and lakes filled with
abundant wildlife and fantastic fishing. This crisp, clean
American-style wheat beer is the ideal refreshment while
enjoying fun in the sun in our northern woods.

Midwest presents it's
Boundary Waters Wheat
5 Gallon Recipe Kit

Midwest 3440 Beltline Blvd. Mpls., MN 55416

midwestsupplies.com
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1-888-449-2739

IV

AHA SPECIAL EVENTS
See www.AHArally.org for the current AHA
Rally Calendar

July 31

AHA Rally, SKA Brewing Company, Durango,
CO. Contact: Kathryn Porter, Kathryn@
BrewersAssociation.org, www.AHArally.org

August |

AHA Mead Day,Worldwide Event. Contact:
Janis Gross, Janis@BrewersAssociation.org
www.beertown.org/events/meadday/index.html

August 10

AHA Rally, Sly Fox Brewing Co., Royersford,
PA. Contact: Robin Panzer, Robin@
BrewersAssociation.org, www.AHArally.org

September 24-26

Great American Beer Festival,

Denver, CO. Contact: Bradley Latham,
Bradley@BrewersAssociation.org
www.beertown.org/events/gabf/index.htm

October 24
AHA Rally, Left Hand Brewing Company
Longmont, CO. Contact: Kathryn Porter,
Kathryn@BrewersAssociation.org www.
AHArally.org

you typically receive unusual beer styles?

SM: This year’s best of show winner was
a gueuze brewed by Nathan Zorich of
Brewers of the Gorge. We do have some
unusual beer entered from time to time.
This year we had several specialty beers.
One nice one this year was a Jalapefio
Helles Bock brewed by Ted Hausotter.

Zymurgy: Who are some of the people
vital to the competition’s organization
and execution each year?

SM: For the most part the whole club is
involved. My judge and raffle coordinator,
Paul Johnson (P.J.), is my left hand man.
Duane Younger helps with coordinating,
picking up entries and raffle items two
hours south of us. Michael Gruber is the
world’s best cellar master. The whole team
jumps in and gets the job done. And I
must mention Jodie Hausotter, our paper-
work queen. She was off on a beer tour in
Belgium during the competition, so we had
to fend for ourselves this year. Also, Strange
Brew president John Huck was coordinat-
ing the AHA western regionals in Portland
at the same time as the Slurp & Burp.

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




Illustration by Charles Stubbs and Shutterstock LLC.

Reader Advisory: Warning!

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

or win any awards in the next homebrew competition based upon the conclusions presented here.

Hitting Your Target Gravity

By Steve Holle

Several years ago, | came across a for-
mula in a German brewing text that
is a useful tool for brewing high gravity
beers because it predicts the gravity of
first runnings from the lauter tun. The
formula also helps illustrate why efficien-
cy decreases as the gravity of kettle-full
wort increases.

“Efficiency” can simply be defined as the
percentage of grain weight that is con-
verted to the weight of soluble extract in
the wort. It is dependent on two sepa-
rate operations: mashing and lautering.
Brewers use °Plato as a means to measure
the extract in wort. A simple definition of
Plato is “weight of extract/weight of wort.”
So a reading of 12 °Plato would mean 12
grams of extract in 100 grams of wort.
In other words, the wort is 12 percent
extract by weight.

In mashing, the goal is to convert as much
of the grain weight as possible to soluble
extract. This process relies on enzymatic
activity that is dependent on factors like
water temperature and pH. If you have
access to a malt analysis, the maltster will
have tested the extract potential of the malt
in his laboratory. The “% extract — coarse
grind (as-is)” shown in a malt analysis is
roughly the extract yield that the maltster
estimates the brewer should attain in the
brewhouse. Often times the maltster will
show a slightly different value, “% extract,
coarse grind (dry basis).” This means that
the malt percent extract is based on malt
that has no moisture comprising any of
its weight. If the dry basis yield is stated,
the brewer can obtain the as-is yield by
multiplying the dry basis yield by 1 - %
moisture content. If the malt analysis

www.beertown.org

doesn’t provide the moisture content, 5
percent is a good estimate. Therefore, a %
extract, coarse grind, dry-basis yield of 80
percent would be 76 percent on an as-is
basis if the malt had a 5 percent moisture
content. (80% x [1.0-0.05] = 76%).

The second factor of efficiency is the effec-
tiveness of removing the dissolved extract
from the grain bed. This part of the effi-
ciency equation is heavily dependent on
the design and efficiency of the lauter tun
and the application of sparge water.

The following formula makes a reasonable
prediction of the gravity of first runnings
because most brewers can be about as
effective at converting
malt starch to extract
as the Congress
mash procedure
in the lab that
provided the
coarse grind,
dry  basis

extract yield

when adjust-

ed for water

content in

the malt. If
the “as is
malt yield is
75 percent,
then the brewer
can be relatively
confident that they
will also dissolve 75

percent of the malt weight

in the mash water at the end of —_—
mashing. Based on this assumption, one ‘ﬂ)

can then reasonably estimate the gravity -’
of the first runnings.

fﬂ“'*
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Plato of first runnings =
“as is” % malt yield /
(“as is” % malt yield + lbs of water)

or, in other words
= weight of extract/weight of wort

For example, assuming the “as is” malt
yield is 75 percent (i.e., 0.75 Ib of extract
produced from 1 Ib of malt) and the
water-to-grist ratio is 3 lbs of water per 1
Ib of malt, the formula predicts 20° Plato
for the first runnings.

0.20 (% Plato) =
0.75 lb extract +
(0.75 1b extract + 3.00 lbs water)

In a more useful form, this equation
allows one to solve for the weight of water
to mix with one pound of grain (assuming
75 percent extract efficiency),

Pounds of Water =
{0 75%3% Plato) — 0.75

LET uS HELP YOU
BREW YOUR OWN

Beer - Wine - Soda

We offer one stop shopping for
* Equipment
* Ingredients
* Friendly, Knowledgeable Advice

Since 1984 - Ozark, Missouri
1-800-321-BREW(2739)

Call Today to Receive a FREE Catalog!
www.homebrewery.com
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Table 1 applies this equation over a
range of water-to-grist ratios assuming
an extract efficiency of 75 percent. For
example, if a brewer wants to make a
beer with kettle full wort of 20 °Plato,
the brewer could mash in with a water-
to-grist ratio of 3:1 and simply drain the
lauter tun without sparging. (Obviously,
boiling would further concentrate the
wort, so if the desired ending gravity was
20 °Plato, more mash water could be used
to produce a kettle-full wort of lower
gravity and higher efficiency.)

The second part of efficiency deals with
the brewer’s ability to remove the extract
in the water that has been absorbed by the
grain (usually about 0.115 gallon of water/
Ib of malt or 0.37 bbl/100 Ib of malt).
This process is heavily dependent on the
amount of sparge water that rinses the
grain bed, with increased sparging direct-
ly related to increased efficiency. Since
sparging must be curtailed when brewing
high gravity beers to avoid diluting the
wort, brewing efficiency declines as the
gravity of the kettle-full wort increases.

See the table below showing the rela-
tionship of gravity of first runnings to
1) water-to-grist ratios and 2) overall

water is added to the mash and drained,
without sparging. Note the direct rela-
tionship between the amount of mash
water and efficiency. In other words, as
the amount of water increases, efficiency
increases. But, as efficiency increases, the
measured extract concentration (°Plato)
decreases. In other words, producing high
gravity wort results in decreased extract
efficiency.

Table 1 provides the °Plato of first run-
nings when mashed with 1 Ib of malt
(extract efficiency of 75 percent) and the
following lbs of water (column 2) and the
resulting efficiency* (column 4) assuming
no sparging.

This formula can be found in the textbook,
Die Brauerei, Band II: Die Technologie der
Wouerzebereitung (The Brewery, Volume
II: The Technology of Wort Production)
by Ludwig Narziss.

Steve Holle is the author of A Handbook
of Basic Brewing Calculations. He is a
member of the Brewers Association,
Master Brewers Association of the
Americas, and Beer Judge Certification
Program, and is an associate member
of the Institute and Guild of Brewing,

efficiency. The chart assumes that all the  London. ¥
TABLE |I.
PARTS WATER
PLATO T PART WAL, | -2 i AR EFFICIENCY*
BY WT.
12° 5.50 2.64 62%
13° 5.02 241 61%
14° 4.6l 221 59%
15° 4.25 2.04 58%
16° 3.94 1.89 57%
17° 3.66 1.76 55%
18° 3.42 1.64 54%
9% 3.20 1.54 53%
20° 3.00 1.44 51%
21° 2.82 1.36 50%
22 2.66 1.28 48%
23° 251 1.21 46%
24° 2.38 1.14 45%
25° 225 1.08 43°
*efficiency determined by estimated weight of extract retained by water absorbed in grain

www.beertown. 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 Rd. (US Hwy. 98)
Mobile, AL 36618

(251) 645-5554
winesmith@BellSouth.net
www.thewinesmith.biz

@ Complete line of brewing
ingredients and fermentation,
bottling and kegging supplies.

Werner's Trading Company
1115 4th St. SW

Cullman, AL 35055

(800) 965-8796

FAX (256) 734-5687
rob@wernerstradingco.com
www.wernerstradingco.com

8 The unusual store—beer, wine
supplies, grills, spices, bikes, Orvis, knives.

Arizona

Brewers Connection

1425 East University Dr. #B103
Tempe, AZ 85281

(In the University Plaza)

(480) 449-3720; (800) 879-BREW
jeffrey@brewersconnection.com
www.brewersconnection.com

@ The valley’s full service fermenta-
tion station. Open 7 days a week!

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

2111 S. Alma School Rd.

Mesa, AZ 85210

(480) 831-3030

FAX (480) 820-2179
info@homebrewdepot.com
www.homebrewdepot.com

@ Beer, Wine, Mead, Sake, Cider,
and Soda brewing ingredients and
equipment. Your one-stop home-
brew shop.

Homebrewers Outpost

& Mail Order Co.

801 South Milton Rd.

Flagstaff, AZ 86001

(800) 450-9535
outpost@homebrewers.com
www.homebrewers.com

@ Free shipping in AZ on orders over $50.

www.beertown.org

What Ale’s Ya

6363 West Bell Rd.
Glendale, AZ 85308

(623) 486-8016
way2brew@mindspring.com

Arkansas

Fermentables Homebrew

& Winemakers Supply

3915 Crutcher

North Little Rock, AR 72118
(501) 758-6261
ferment@fermentables.com
www.fermentables.com

@ Fermentables offers an extensive
line of beer, wine and cheese mak-
ing supplies.

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
email@docscellar.com
www.docscellar.com

Fermentation Solutions.com
2511 Winchester Blvd.
Campbell, CA 95008

(408) 871-1400
rickg@cibolog.com

The Good Brewer

2960 Pacific Avenue

Livermore, CA 94550

(925) 373-0333

FAX (925) 373-6232
info@goodbrewer.com
www.goodbrewer.com

@ We specialize in high quality
supplies so you can brew a high
quality beer! Shop our on-line
store and find the “Three C's"!

AHA MEMBER SHOPs

Hi-Time Wine Cellars

250 Ogle St.

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 Hwy.
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.

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
wineyes@aol.com
www.napafermentation.com
@ Serving all of your homebrew
needs since 1983/

Original Home Brew Outlet
5528 Auburn Blvd., #1
Sacramento, CA 95841

(916) 348-6322

FAX (916) 348-0453
jijaxon@cwnet.com
www.go.to/homebrew_outlet/

O’Shea Brewing Company
28142 Camino Capistrano
Laguna Niguel, CA 92677

(949) 364-4440
jeff@osheabrewing.com
www.osheabrewing.com

@ Southern California’s largest and
oldest homebrew store.

July/August 2009

Seven Bridges Co-op
Organic Homebrew Supplies
325A River St.

Santa Cruz, CA 95060

(800) 768-4409

FAX (831) 466-9844
7bridges@breworganic.com
www.breworganic.com

® Complete selection of organi-
cally-grown brewing ingredients.
Supplies and equipment too! Secure
online ordering.

Sierra Moonshine

Homebrew Supply

12535 Loma Rica Dr.

Grass Valley, CA 95945

(530) 274-9227
sierramoonshine@sbcglobal.net
www.sierramoonshine.com

@ Sierra Moonshine, for all your
fermenting needs, is located in
beautiful Grass Valley, CA. We have
a wide selection of equipment and
ingredients for beer, wine, mead
and soda making. Organics too.
Come in for a taste, enjoy a friendly
local store atmosphere and discuss
your latest Brew.

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 St.

San Leandro, CA 94577

(800) 759-6025
service@Williamsbrewing.com
www.Williamsbrewing.com

Colorado

Beer and Wine at Home
1325 W. 121st Ave.
Westminster, CO 80234
(720) 872-9463

FAX (720) 872-1234
beer@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

ZYMURGY
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AHA MEMBER SHOPs

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 Hops!

Do Your Brew

9050 W 88th Ave

Arvada, CO 80005

(303) 476-3257

FAX (303) 421-1278
contactus@doyourbrew.com
www.doyourbrew.com

8 Denver’s only Brew, Vint and
Soda on premise. Full selection of
Grains, liquid and Dry Malts, Hops
and Yeast supplies. Open when
other stores are closed to accommo-
date the home brewer.

Hops and Berries

125 Remington St.

Ft. Collins, CO 80524

(970) 493-2484
hopsandberries@gmail.com
www.hopsandberries.com

@ shop online or in Fort Collins
for all your home brew and wine
making needs.

Hop To It Homebrew

2900 Valmont St. D2

Boulder, CO 80302

(303) 444-8888
stompthemgrapes@gmail.com
www.HopToltHomeBrew.com
@ Because Making It Is Almost As
Fun As Drinking It!

Lil Ole Winemaker

516 Main St.

Grand Junction, CO 81501
(970) 242-3754; (888) 302-7673

Stomp Them Grapes! LLC
2563 15th St. 101

Denver, CO 80211-3944

(303) 433-6552
www.stompthemgrapes.com

@ Because Making It Is Almost As
Fun As Drinking It!

ZYMURGY
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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 mountain
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.

Connecticut

Beer & Wine Makers Warehouse
290 Murphy Rd.

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 St.

East Hartford, CT 06108

(860) 528-0592; (800) 352-4238
info@brew-wine.com
www.brew-wine.com

® C7's oldest supplier of beer &
winemaking supplies. 39 pre-made
beer kits & the largest selection of
wine Kits in area.

Maltose Express

246 Main Street

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 Rd.
Millsboro, DE 19966

(877) 556-9433

FAX (302) 934-8588
contact@xtremebrewing.com
www.xtremebrewing.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

w 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

@ South Florida’s Only Full Service
Homebrew Supply and Ingredient
Store. We also have kegs, craft
beer, kegging equipment, on
premise CO, fills.”Your One Stop
Keg, Craft Beer and Homebrew
Shop. “Also offering online at
BXbeerdepot.com same day ship-
ping available.

Just Brew It Inc.
1855 Cassat Ave. Ste 5B
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
877-450-BEER; (770) 645-1777
FAX (770) 945-1006
beernec@aol.com
www.BeerNecessities.com; www.
brewvan.com

@ Georgia’s Largest Brewing Supply
Store providing supplies for all of your
Wine & Beer needs. Custom Bar Design/
Draft Dispensing Systems & award win-
ning Brewer & Vintner on staff! Check
out the class schedule online!

Brewmaster’'s Warehouse

2217 Roswell Rd Ste. B4
Marietta, GA 30062

(877) 973-0072

FAX (800) 854-1958
info@brewmasterswarehouse.com
www.brewmasterswarehouse.com
® Brew to style with BREW
BUILDER. $6.99 Flat rate shipping
on most orders. Large selection of
grains and equipment.

Idaho

Brew Connoisseurs (Brew Con)
3894 W State St.

Boise, ID 83703

(208) 344-5141

FAX (208) 344-5141
kc83634@aol.com
www.brewcon.com

@ Don't settle for less, brew the best!

Illinois

Beverage Art Brewer and
Winemaker Supply

10033 S. Western Ave.

Chicago, IL 60643

(773) 233-7579
bevart@ameritech.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 CO,
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, IL 61109

(815) 874-5700
www.altgarden.com

@ Show any current homebrew
club membership card and get 10%
off your brewing supplies.

Brew & Grow in Roselle, IL

359 W. Irving Park Rd.

Roselle, IL 60172

(630) 894-4885
www.altgarden.com

@ Show any current homebrew
club membership card and get 10%
off your brewing supplies.

www.beertown.org




The Brewer’s Coop
30W315 Calumet Ave.
Warrenville, IL 60555
(630) 393-BEER

FAX (630) 393-2323
info@thebrewerscoop.com
www.TheBrewersCoop.com

Chicagoland Winemakers Inc.

689 W. North Avenue

Elmhurst, IL 60126-2132

Phone: (630) 834-0507;

(800) 226-BREW

Fax: (630) 834-0591

www.chicagolandwinemakers.com

info@chicagolandwinemakers.com
Offering a complete selection of

wine and beer making supplies and

equipment.

Fox Valley Homebrew &
Winery Supplies

14 West Downer PI.

Aurora, IL 60506

(630) 892-0742
www.foxvalleybrew.com

® Full line of Quality Beer & Wine
Making Supplies. Great Prices &
Personalized Service

Home Brew Shop LTD

225 W. Main St.

St. Charles, IL 60174

(630) 377-1338

FAX (630) 377-3913
info@homebrewshopltd.com
www.homebrewshopltd.com
@ Full line of kegging equipment.
Varietal honey.

Perfect Brewing Supply

619 E. Park Ave.

Libertyville, IL 60048

(847) 305-4459
info@perfectbrewingsupply.com
www.perfectbrewingsupply.com
@ Providing equipment and ingre-
dients for all of your homebrewing
needs, a full line of draft beer equip-
ment, and expert staff to answer
your questions.

Somethings Brewn’ Homebrew
and Winemaking Supplies

401 E Main St.

Galesburg, IL 61401

(309) 341-4118
somethingsbrewn@seminary
street.com
www.somethingsbrewn.com

@ Midwestern Ilinois” most com-
plete beer and winemaking shop.

www.beertown.org

Indiana

Great Fermentations of Indiana
5127 E. 65th St.

Indianapolis, IN 46220

(317) 257-9463
anita@greatfermentations.com
www.greatfermentations.com

@ Indiana’s largest selection of
FRESH ingredients! Extensive line of
equipment. Brewers serving Brewers.

Quality Wine and Ale Supply
Store: 108 S. Elkhart 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.

Red Barn Winemaker Supplies
6181 W. 1350 N.

DeMotte, IN 46310

(219) 987-WINE

Cell (219) 743-6435
www.redbarnwinemakersupplies.com
bob@redbarnwinemakersupplies.com
WA complete line of beer and wine
making supplies and equipment.
Beer kits, chemistry, Blichmnan

and Polarware Stainless brew pots,
bottles, cappers, etc. Award winning
brewer on staff. Conveniently locat-
ed just off I-65 between Lafayette
and Gary Indiana. 24 hr. phones.

lowa

Beer Crazy

3908 NW Urbandale Dr./100th St.
Des Moines, IA 50322

(515) 331-0587
www.gobeercrazy.com

® Specialty beers by the bottle and
a full line of beer & wine making
supplies.

Bluff Street Brew Haus

372 Bluff St.

Dubuque, IA 52001

(563) 582-5420
jerry@bluffbrewhaus.com
www.bluffbrewhaus.com

W 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
bacchus@bacchus-barleycorn.com
www.bacchus-barleycorn.com

AHA MEMBER SHOPs

Homebrew Pro Shoppe

2061 E. Santa Fe

Olathe, KS 66062

(913) 768-1090; (866) BYO-BREW
FAX (913) 254-9488
Charlie@brewcat.com
www.brewcat.com

® For all your brewing equipment
and supply needs!

Maryland

The Flying Barrel (BOP)

103 South Carroll St.

Frederick, MD 21701

(301) 663-4491

FAX (301) 663-6195
mfrank2923@aol.com
www.flyingbarrel.com

() Maryland'’s first Brew On Premise
with a large selection of homebrew,
mead and winemaking supplies.

Maryland Homebrew

6770 Oak Hall Ln.

Ste 115

Columbia, MD 21045

(410) 290-3768;

(888) BREW NOW; (888) 273-9669
chris@mdhb.com
www.mdhb.com

W For all your Beer and
Winemaking Needs.

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-wine.com

@ One Stop Shopping for All Your
Home Wine & Brewing Equipment
& Supplies.

Modern Homebrew

Emporium

2304 Massachusetts Ave.
Cambridge, MA 02140

(617) 498-0444
www.modernbrewer.com

) Plenty of hops, 40+ grains, herbs
and spices, a wide selection of keg-
ging equipment, more. Open 7 days
a week, staffed by brewers and
winemakers.

NFG Homebrew Supplies

72 Summer St.

Leominster, MA 01453

(978) 840-1955; (866) 559-1955
nfgbrew@aol.com
www.nfghomebrew.com
 Great prices, personalized
service, freshest ingredients,

over 15 years in business!
Secure on-line ordering!
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Strange Brew Beer &
Winemaking Supplies

41 Boston Post Rd. E (Route 20)
Marlboro, MA 01752

(508) 460-5050;

888-BREWING; (888) 273-9464
strangebrew@home-brew.com
www.Home-Brew.com

@ Secure online ordering. We put
the Dash back in Home-Brew!

West Boylston

Homebrew Emporium
Causeway Mall, Rt. 12

West Boylston, MA 01583

(508) 835-3374; 1-877-315-BREW
www.wbhomebrew.com

W Plenty of hops, 40+ grains, herbs
and spices, a wide selection of keg-
ging equipment, more. Open 7 days
a week, staffed by brewers and
winemakers.

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

322 S. Lincoln Ave.

PO Box 125

Lakeview, M|l 48850
edw@BrewGadgets.com
www.BrewGadgets.com

Call us on our Dime @ (866)-591-
8247.

() Quality beer and wine making
supplies. Secure online ordering,
and retail store.

Cap ‘n’ Cork

Homebrew Supply

16812 21 Mile Rd.

Macomb, M| 48044

(586) 286-5202

FAX (586) 286-5133
info@capncorkhomebrew.com
www.capncorkhomebrew.com
@ we carry a full selection of Beer
and Winemaking Equipment!

Hopman’s Beer & Wine
Making Supplies

4650 W. Walton Blvd.
Waterford, M| 48329
(248) 674-HOPS (4677)
hopmans@sbcglobal.net
www.hopmanssupply.com
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The Red Salamander

902 E. Saginaw Hwy.

Grand Ledge, Ml 48837
(517) 627-2012
www.theredsalamander.com
@ Visit our new larger store.

Siciliano’s Market

2840 Lake Michigan Dr. NW
Grand Rapids, M| 49504

(616) 453-9674;

FAX (616) 453-9687
sici-2840@msn.com
www.sicilianosmkt.com

Brhe largest inventory of home-
brew supplies in western Michigan!

Things Beer

1093 Highview Dr.

Webberville, Ml 48892

(866) 521-2337; (517) 521-2337
thingsbeer@michiganbrewing.com
www.thingsbeer.com

Minnesota

Still-H20 Inc.

14375 N 60th St.

Stillwater, MN 55082

(651) 351-2822

FAX (651) 351-2988
info@still-h20.com
www.still-h20.com

@ Homebrewing, wine making &
organic hydroponic supply store.
Full grain room.

Missouri

Home Brew Supply LLC

3508 S. 22nd St.

St. Joseph, MO 64503

(816) 233-9688; (800) 285-4695
info@thehomebrewstore.com
www.thehomebrewstore.com

@ Everything you need for brewing
and vinting. Secure online ordering
and fast, friendly service.

The Home Brewery

205 W. Bain, P.O. Box 730
Ozark, MO 65721

(800) 321-BREW (2739)

(417) 581-0963

FAX (417) 485-4107
brewery@homebrewery.com
www.homebrewery.com

@ Since 1984, fast, friendly service
and great prices for all your 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
W The complete source for beer,
wine and mead makers!

ZYMURGY
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Nebraska

Cornhusker Beverage

8510 'K’ St.

Omaha, NE 68127

(402) 331-5404

FAX (402) 331-5642
info@cornhuskerbeverage.com
www.homebrewkits.net

@ Fast, friendly, family owned
business for 5 generations.

We know how to homebrew!

Fermenter's Supply

& Equipment

8410 'K’ Plaza, Ste 10 (84th & J
St., BEHIND-Just Good Meat)
Omaha, NE 68127

(402) 593-9171

FAX (402) 593-9942
FSE@TCONL.COM
www.fermenterssupply.com

8 Fresh beer & winemaking sup-
plies since 1971. Six different starter
kits. We ship!

Kirk’s Brew

1150 Cornhusker Hwy.

Lincoln, NE 68521

(402) 476-7414

FAX (402) 476-9242
www.kirksbrew.com

@ Serving Beer and Wine Makers
since 1993/

New Jersey

The Brewer's Apprentice

179 South St.

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 Mexico

Santa Fe Homebrew Supply
6820 Cerrillos Rd #7

Santa Fe, NM 87507

(505) 473-2268

FAX (505) 473-1942
info@santafehomebrew.com
www.santafehomebrew.com or
www.nmbrew.com

@ Northern New Mexico’s source
for home brewers and wine makers.
We also carry cheesemaking sup-
plies, and we ship internationally.
Visit www.nmbrew.com today!

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

@ Plenty of hops, 40+ grains, herbs
and spices, a wide selection of keg-
ging equipment, more. Open 7 days
a week, staffed by brewers and
winemakers.

Niagara Tradition Homebrew
1296 Sheridan Dr.

Buffalo, NY 14217

(716) 877-8767;

(800) 283-4418

FAX (716) 877-6274
ntbrew@localnet.com www.
nthomebrew.com

@ Low-cost UPS shipping daily from
the region’s largest in-stock inventory.
Convenient and secure online shop-
ping. Knowledgeable staff.

Party Creations

345 Rokeby Rd.

Red Hook, NY 12571

(845) 758-0661

FAX (845) 758-0661
info@partycreations.net
www.partycreations.net

® Your complete source for beer
and winemaking supplies and help
when you need it.

North Carolina

Alternative Beverage

1500 River Dr. Ste 104
Belmont, NC 28012

(704) 825-8400; (800) 365-2739
FAX (704) 967-0181
ABsales@ebrew.com
www.ebrew.com

@ 10,000 sf warehouse. Large
Inventory, Quick Service, Good
Advice and Reasonable Prices. 150
beer recipe packages.

Asheville Brewers Supply
712 Merrimon Ave., Ste B
Asheville, NC 28804

(828) 285-0515

FAX (828) 285-0515
allpoints1@mindspring.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

PO Box 512

Belmont, NC 28012

(704) 825-7400; (800) 365-2739
www.homebrew.com
www.brewboard.com

8 The best forum on the net.
Reasonable prices, fast service, depend-
able advice and large inventory.

Hops & Vines

797 Haywood Rd. #100

Asheville, NC 28806

(828) 252-5275; (828) 252-5274
alex@hopsandvines.net
hopsandvines.net

@ WE SHIP! A unique homebrew shop
specializing in high quality and organic
ingredients, as well as eclectic beer and
wines from around the world.

Ohio

Grape and Granary

915 Home Ave.

Akron, OH 44310

(330) 633-7223

FAX (330) 633-6794
info@grapeandgranary.com
www.grapeandgranary.com
@ Wide selection of supplies.
Extract and all-grain kits. Secure
online ordering. Fast shipping.

Listermann Brewer &
Vintner Supply

1621 Dana Avenue
Cincinnati, OH 45207
(513) 731-1130

FAX (513) 731-3938
dan@listermann.com
www.listermann.com

www.beertown.org




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!

Paradise Brewing Supplies
7766 Beechmont Ave.

Cincinnati, OH 45255

(513) 232-7271
info@paradisebrewingsupplies.com
www.paradisebrewingsupplies.com
@ Stop by and see Cincinnati's
newest homebrew store.

SABCO Industries

Div. of Kegs.Com Ltd.

4511 South Ave.

Toledo, OH 43615

(419) 531-5347

office@kegs.com
BREW-MAGIC.COM

WSince 1961, Sabco offers high
quality brewer equipment and keg
user supplies. Creator of the inter-
nationally popular Brew-Magic Pilot
Brewing System. Please visit: 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 Ave.

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.

www.beertown. org

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!

High Gravity

7164 S Memorial Dr.

Tulsa, OK 74133

(918) 461-2605
store@highgravitybrew.com
www.highgravitybrew.com
 Build Your Own Beer from one
convenient page!

Learn To Brew

2307 South I-35 Service Rd.
Moore, OK 73160

(405) 793-BEER
info@learntobrew.com
www.learntobrew.com

@ Learn To Brew is run by a
professionally trained brewer and
offers a complete line of beer,
wine, draft dispense 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@verizon.net
www.abovetheresthomebrewing.net

AHA MEMBER SHOPs

Grains Beans & Things

820 Crater Lake Ave., #113
Medford, OR 97504

(541) 499-6777

FAX (541) 499-6777
sales@grains-n-beans.com
www.grains-n-beans.com

® Largest homebrew and winemak-
ing supplier in Southern Oregon.
We feature wine, beer, mead, keg-
ging equipment, and cheesemaking
supplies and equipment. We offer
home coffee roasters and green
coffee beans from around the
world. Best of all-we offer GREAT
CUSTOMER SERVICE! Active AHA
members receive 10% off regular
price of everything in stock.

Valley Vintner & Brewer

30 East 13th Ave.

(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

Keystone Homebrew Supply
779 Bethlehem Pike
Montgomeryville, PA 18936

(215) 855-0100
info@keystonehomebrew.com
www.keystonehomebrew.com

® Where winning brewers find
quality ingredients and expert
advice! Second location to serve you
better.

Keystone Homebrew Supply
599 Main St.

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 Hwy.

Portersville, PA 16051

(724) 368-9771
info@porterhousebrewshop.com
www.porterhousebrewshop.com
) Offering home-town customer
service and quality products at a fair
price. Pittsburgh area’s ONLY shop
offering 100% organic beer kits.

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

100 Ridge Rd. Unit #27

Chadds Ford, PA 19317

(610) 558-2337

FAX (610) 558-0410
winebeeremporium@aol.com
www.winebeeremporium.com
@ All your home beer and wine mak-
ing supplies, fine cigars and much
more.

Rhode Island

Basement BrewHaus LLC

116 Calverly St.

Providence RI 02908

(401) 272-9449
www.basementbrewhaus.com

) Formerly Basement Brew Hah,
since 1992. Under new ownership.
Complete beer & wine making sup-
ply. Check the site for events, arriv-
als, rhizome list and catalog. Cheers!

WANT DISCOUNTS ON

BEER?

Brewers Association Pub Discount Program
for American Homebrewers Association Members

For a full listing of participating pubs see
page 52 or check out the Pub Discount
locator at www.beertown.org

American Homebrewers Association
ADivision of the Brewers Assoclation .5 £ e
wawbeertownorg i
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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

@ Over 40 Years 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. Visit our
store or shop online.

Epicurean Outpost

817 West Walnut St. #4

Johnson City, TN 37604

(423) 232-1460
epicureanoutpost@embargmail.com
www.epicureanoutpost.com

@ East Tennesse’s only complete
home beer, wine and cheese
outfitters. Open Monday through
Saturday. Cheese making demon-
strations and craft beer/home brew
sampling every Saturday.

Texas

Austin Homebrew Supply
7951 Burnet Rd.

Austin, TX 78757

(800) 890-BREW
www.AustinHomebrew.com
@ We're here for you!

B&S Brewers Guild, Inc.

3560 NASA Parkway

Seabrook, TX 77586

(832) 225-1314
brewers@brewersguild.net
www.brewersguild.net

@ We are the Houston/Clear Lake/
Galveston Bay area’s new home for
homebrewing supplies. We carry sup-
plies for the homebrewer including
beer, wine, mead, cider and soda-
making supplies and equipment.

ZYMURGY
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DeFalco’s Home Wine

& Beer Supplies

8715 Stella Link

Houston, TX 77025

(713) 668-9440; (800) 216-2739
sales@defalcos.com
www.defalcos.com

() Providing the best wine & beer
making supplies & equipment since
19711

Fort Worth Homebrew

2824 SE Loop 820

Fort Worth, TX 76140

(800) 482-7397; (817) 568-4700
brew@thewinemakershop.com
www.thewinemakershop.com
@ Proudly serving the home wine
and beer enthusiast since 1971!

Homebrew Headquarters, Inc.
300 N. Coit Rd., Ste. 134
Richardson, TX 75080

(972) 234-4411; (800) 966-4144
brewmaster@homebrewhq.com
www.homebrewhq.com

@ Dallas’ only homebrew and wine-
making shop!

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

8 The Beer Nut, Inc. is committed to
help you brew the best beer possible.

Virginia

Blue Ridge Hydroponics &
Home Brewing Company

5524 Williamson Rd. Ste 11
Roanoke, VA 24012

(540) 265-2483
support@blueridgehydroponics.com
www.blueridgehydroponics.com

) Gardening, BREWING and Wine
supplies for the 215t Century.

HomebrewUSA

5802 E Virginia Beach Blvd., #115
The Shops at JANAF

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 Ste #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!

The WeekEnd Brewer-Home
Brew Supply (Richmond Area)
4205 West Hundred Rd.
Chester, VA 23831

(804) 796-9760; (800) 320-1456
FAX (804) 796-9561
beerinfo@weekendbrewer.com
www.weekendbrewer.com

Washington

Bader Beer & Wine Supply
711 Grand Blvd.

Vancouver, WA 98661

(800) 596-3610

FAX (360) 750-1552
steve@baderbrewing.com
www.baderbrewing.com

@ Sign up for our E-newsletter at
baderbrewing.com

The Beer Essentials

2624 S. 112th St. #E-1
Lakewood, WA 98499

(877) 557-BREW (2739);

(253) 581-4288
order@thebeeressentials.com
www.thebeeressentials.com
@ Secure online ordering.

The Cellar Homebrew

14320 Greenwood Ave. N.
Seattle, WA 98133

(206) 365-7660; (800) 342-1871
FAX (206) 365-7677
staff@cellar-homebrew.com
www.cellar-homebrew.com

® Your one-stop shop for all your
wine cellar and homebrewing needs.

Larry’s Brewing Supply
Retail and Wholesale
7405 S. 212th St. #103

Kent, WA 98032

(800) 441-BREW
www.LarrysBrewSupply.com

Mountain Homebrew and
Wine Supply

8520 122nd Ave. NE #B-6
Kirkland, WA 98033

(425) 803-3996

FAX (425) 803-3976
info@Mountainhomebrew.com
www.Mountainhomebrew.com
@ The Northwest’s premier home-
brewing supply store! We have
everything you need and more!

Northwest Brewers Supply
1006 6th St.

Anacortes, WA 98221

(360) 293-0424
brew@nwbrewers.com
www.nwbrewers.com

Wisconsin

Bitter Creek Homebrew Supply
206 Slinger Rd.

Slinger, WI 53086

(262) 644-5799

FAX (262) 644-7840
admin@bittercreekhomebrew.com
www.bittercreekhomebrew.com
() Large Selection of Quality Beer
and Wine making equipment and
ingredients.

Brew & Grow in Brookfield, WI
285 N Janacek Rd.

Brookfield, Wi 53045

(262) 789-0555
www.altgarden.com

@ Show any current homebrew club
membership card and get 10% off
your brewing supplies.

Brew & Grow in Madison, WI
3317 Agriculture Dr.

Madison, WI 53716

(608) 226-8910
www.altgarden.com

W Show any current homebrew club
membership card and get 10% off
your brewing supplies.

Homebrew Market, Inc.

1326 N. Meade St.

Appleton, WI 54911
(800)-261-BEER

FAX (920) 733-4173
www.Homebrewmarket.com

® Complete beer, wine and soda sup-
ply retail store and internet outlet!

Point Brew Supply, LLC

1816 Post Rd.

Plover, WI 54467

(715) 342-9535
marc@pointbrewsupply.com
www.pointbrewsupply.com

@ Wisconsin’s Largest Homebrew
Supplier!

The Purple Foot, Inc.

3167 S. 92nd St.

Milwaukee, WI 53227

(414) 327-2130

FAX (414) 327-6682
wineandbeer@purplefootusa.com
www.purplefootusa.com

For listing information, call
Stephanie Hutton at 303-
447-0816 ext. 109 or email hut-
ton@brewersassociation.org

www.beertown.org
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ter Beer.

. - . .
ilembership has it

= £njoy discounts on beer and food at pubs across America.
¢ Get advice from the daily Email Forum.

s Receive Zymurgy —

longest running homebrewing magazine in the world!

s Members-only session at the Great American Beer Festival.*"

www.heerLown.org

Join for $38 (US). International membership also available.

American Homebrewers Association
aha@brewersassociation.org = 1.888.822.6273

American Homebrewers Association
A Division of the Brewers Association
www.beertown.org

www.beertown.org
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By Jonny Lieberman

Pliny Ruined Everything

SOmeday I'll write an article about my
top 10 revelatory beer moments—
points in time and taste when I said,
“Aha!” For now, let’s focus on Pliny the
Elder.

I still remember my first time, at Pizza
Port’s Strong Ale Festival circa 2004. I was
probably about eight beers in, walking
back to my table with this oddly named
beer when 1 took a sip and stopped dead
in my tracks. 1 looked at the 8-ounce
taster glass. Sunlight shone right through
the gold liquid and straight into my head.
I was holding the beer I'd been searching
for my whole life. Damn.

As a homebrewer, my first instinct was
to brew it. Luckily my club (the Maltose
Falcons) had just won the 2004 California
Homebrew Club of the Year and wound
up taking a bus trip up to the Bay Area
and Russian River Brewing where I inter-
rogated poor Vinnie Cilurzo. How? How
much? Why? What I took away was hop
extract for bittering, add lightness (sugar)
and body (CaraPils). Must brew it! Well,
as anyone who's tried to reproduce the
beer that many consider to be the very best
Double IPA in the world well knows, it’s
hard! For one thing, homebrewers don't
have access to hop extract. For another,
Vinnie’s just a plumb better brewer than
you. Or me. I made some attempts. One
was close—good, even. The rest? Meh.
Still, T had to keep trying.

Then Vinnie went ahead and got himself
a big ol production brewery and began
sticking Pliny the Elder in bottles. The
e-mails began trickling in from various
beer stores. “We have one case of Pliny
the Elder. As one of our VIP custom-
ers you are entitled to one bottle.” I'm
not even going to mention what I paid,
because in this economy, it's scandalous.
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Following the Vinnie method of adding lightness with raw, organic Malawian
fair trade cane sugar.

Especially considering that within a few
weeks, bottled Pliny was no longer in
short supply. Even the 7-Eleven down the
street carried it. That’s right, I live close
to the very best 7-Eleven in the entire
world, meaning that I can grab six bottles
of Pliny the Elder (or Speedway Stout) at
1:58 a.m. on a Tuesday. No, really. Why
bother brewing? Hell, why bother drink-
ing other beers?

All joking aside, it’s been like that around
my house for the past six months. True,
I moved to a new space-compromised
place and had to store all my brewing gear
elsewhere. But it’s not as if I don’t have
dozens of friends that brew. I just didn’t

feel the need because of that damn Pliny.

On Valentine’s Day, my fiancée and I had
a few flights of tasters at a new beer bar,
everything from imperial hefes to smoked
lagers to two-year-old barleywine. At
some point she said, “I think I'm going
to stop drinking Pliny for a while—just to
give some other beers a chance.” My con-
dolences to Russian River Brewing and the
7-Eleven corporation, but I'm taking my
lady’s advice. Consider the kettles fired.

Jonny Lieberman has been brewing
beer at home since 1993. You can fol-
low his exploits at his blog, labrewer.
blogspot.com. ®

www.beertown.org

Photo courtesy of www.labrewer.blogspot.com




JOIN GREATBREWERS.COM TODAY!

WHERE IT’S EASIER THAN EVER TO DISCOVER, MANAGE, AND LOCATE YOUR FAVORITE BEERS!

ECELAST T USRESESS 8L N @ =[50l EDEE

BEER FINDER

LOCATE GREAT BEER IN YOUR NEIGHBORHOOD -

BEER SOMMELIER

INTERACTIVE FOOD AND BEER PAIRING GUIDE

GREAT BEER TEST

PROVE AND EXPAND YOUR BEER KNOWLEDGE

PrRODUCT CATALOG

BROWSE THROUGH THOUSANDS OF ‘BEERS BY BRAND, STYLE, ORIGIN, ETC.

MY ACCOUNT

STORE ALL OF YOUR TASTING NOTES, BEER LISTS, AND FAVORITE BEERS,
BREWERS, AND BEER RETAILERS IN ONE PLACE!

ALSO FEATURING BEER BLOGS AND FORUMS, AN EVENTS CALENDAR, JOB LISTINGS, AND A WEALTH OF EDUCATIONAL RESOURCES.
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Brew with

,.". LAYy

|\ Tobrew the world's most celebrated beerstyles you need

R Q..*.‘-f-‘} quality ingredients you can trust. And when it comes to
© '.1;(\'.‘ ;A"' . quality ingredients, you can’t buy better than Muntons.

g .";,‘,“(‘ English maltsters Muntons produce a range of specialist kits
g f",‘ ' and brewer’s malts to help you make authentic, stylish beers
o0 AR and ales of distinction, Use a kit for ease and speed or select

’." a Muntons grain malt for the ultimate personal touch.
¥ i
11 { Remember, whatever beerstyle and method you choose,

""theré’s always a Muntons product to suit your needs.

| & )
e
i

- Experience all the taste and style of the world’s finest beers.
% "Ask your homebrew store about Muntons.



