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g and Award-Winning Handcrafted Beers.

BJ’S OKTOBERFEST

BJ’s featured Seasonal
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S st ; BJ’'S HANDCRAFTED BEERS
BJ’S FAMOUS P'OOK'E BJ’s commitment to traditional brewing

f 3 . o combined with our constant innovation
Pairs perfectly with Tatonka™ Stout

has yielded multiple awards.

HANDCRAFTED SODAS ¢ LOCAL AND IMPORTED CRAFT BEERS ON TAP
- QUARTERLY BEER DINNERS e BOTTLE-CONDITIONED BELGIAN ALES
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% Home Grown

Brewed with our own hops & barley
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Brewers Harvest " Ale
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This i one of the only estate-made ales available in the word
today. Produced with hops and barley grown on the premises
of our brewery in Chico, this ale reflects the flavors of cur
mirmoundings in California’s fertile Central Valley. By
growing our own natural ingredients, we ensure the
finest two-row barley and the freshest hops o \ N
earth, from the field and into the HHTN \L o
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Estate—Brewers Harvest Ale is a handmade beer produced with 100% local hops and barley,
sustainably grown on-site at our brewery in Chico. This beer reflects the flavors of our
home—drawing from the richness of California’s legendary Central Valley and the surrounding
foothills of the Sierra Nevada Mountains. Taste the soul of one of the world’s only estate-made

beers and see for yourself why things taste better when they’re made at home.
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Take pride in your beer:

Brew Wheat Beers With A Real
BAVARIAN ACGENT

Now you can brew great wheat beer styles reliably & NG / "
conveniently with premium Munich Wheat Beer yeast i e
from Danstar. Munich wheat beer yeast is true brewing
yeast, selected for proven perfonnance and superior
flavor. Every batch of Danstar yeast is tested to insure it
meets the most stringent standards of quality and purity,{
giving brewers the unmatched consistency and ease-of-_
use that only dry yeast can provide.

Bring out the best in your beer. Visit us at Danstar.'com",
for the complete line of Danstar brewing products.

Get The Dry Yeast Advantage with Danstar
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Why create beers as imaginative as they are delicious?
Ask New Belgium's brewmaster Peter Bouckaert and you'll get an
earful about Surrealist art, untranslatable Flemish sayings, and why
he painted his house blue. Which is to say, the answer is best tasted.
For more of the unconventional, stop by newbelgium.com.

' a‘aeens AND ALES anweu BY Ngw BELGIUM BREWING
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Sharing the Love

It’s no surprise that many professional
craft brewers started out as homebrew-
ers. Dogfish Head’s Sam Calagione, for
one, doesn’t see a huge difference in the
passion of homebrewers and the passion
of professional craft brewers.

“It’s the same love that just got split in
two,” said Calagione, who was one of
the featured speakers at the American
Homebrewers Association’s 31st annual
National Homebrewers Conference June
18-20 in Oakland, Calif. “You guys brew
whatever the hell you want without rami-
fications of if it’s going to sell, and we
envy you for that.”

Russian River’s Vinnie Cilurzo, The Lost
Abbey’s Tomme Arthur and Firestone
Walker’s Matt Brynildson joined
Calagione as speakers during the confer-
ence, and Sierra Nevada’s Ken Grossman
gave a riveting keynote address about his
early struggles trying to get Sierra Nevada
up and running.

Grossman began homebrewing in 1969,
getting interested in the hobby due to
a neighbor who homebrewed and also
made wine.

“I think I had homebrewing in my blood
from a very early age,” said Grossman.
He also must be one of brewing’s earliest
“MacGyvers,” building much of his early
equipment by hand.

“It is amazing to see over a thousand
homebrewers coming together,” said
Grossman of the conference, which had
more than 1,200 attendees and was
considered to be one of the largest ever
gatherings of homebrewers. Grossman
said he spent many fascinating hours
assembling his keynote address by perus-
ing homebrew club websites, and he
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included several photos from those in his
power point presentation.

Grossman also provided an amazing
prize for gold medalists in the National
Homebrew Competition: a “golden ticket”
to Sierra Nevada’s Brew School.

Aside from the seminars, homebrew com-
petition and awards banquet (featuring a
fabulous Rogue Ales-paired dinner created
by “homebrew chef” Sean Paxton), the con-
ference included the annual Pro Brewers
Night (with 38 breweries participating) and
the famous Club Night, where homebrew
clubs display their creativity and hand-
crafted libations in a festive atmosphere.

Another familiar face seen at the confer-
ence was Rogue brewmaster John Maier,
who was the 1988 Homebrewer of the Year
at the National Homebrewers Conference.

“Tasting homebrew the last few days has
given me some new ideas,” said Maier.

Judging from the standing-room-only
crowd at a seminar titled “Going Pro,” many
homebrewers are considering making the
leap to professional brewing (for a related
article, see the Last Drop on page 80).

For now, most will continue to brew for
the sheer love of it.

“I'm not here for the beer,” said award-
winning homebrewer Jamil Zainasheff,
who was part of the hard-working local
organizing committee, during the opening
toast. “I'm here because of all of you, and
because of the community of sharing.”

Sharing the love, indeed.

Jill Redding is editor-in-chief of
Zymurgy. ®
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> GET THERE!
' GREAT LAKES BREW FEST

|

| The Great Lakes Brew Fest, set for the afternoon of
September 19 in Racine, Wis., aims to be the premier
festival for the craft brewer and craft beer drinker in the
Great Lakes Region. It raises funds for the internationally
acclaimed Racine Kilties Drum and Bugle Corps.

Now in its fifth year, the festival offers unlimited sampling of more
than 250 craft beers and sodas from almost 100 brewers on the shore
of Lake Michigan. All paid attendees receive a souvenir tasting glass, and
food served by local restaurants will be available for purchase. Live music
includes performances by the Kilties Drum and Bugle Corps.

A homebrew competition is held in conjunction with the festival.

| Attendance is limited at 4,000. For more information, go to
www.greatlakesbrewfest.com.

BREW NEWS:
GREAT AMERICAN BEER FESTIVAL®™
It's that time again—start gearing up now for

N
“ﬂ" h“‘é‘%‘n“n‘l the Great American Beer Festival! Last year

B““ ‘E - more than 46,000 people converged on the

@ Colorado Convention Center in Denver, with the

SEPTEMBER 24 26 AR festival selling out two weeks in advance. This

year's event takes place September 24-26.

In 2008, beer lovers had 2,052 beers from 432 breweries to choose from
on the festival floor, with even more expected this year.

Four tasting sessions are available, including a Saturday
afternoon Members Only session, open exclusive-
ly to members of the American Homebrewers
: \ Association and Brewers Association.

. New this year is an additional hall that
\ adds 90,000 square feet. However, only
. 3,000 more tickets will be sold, meaning
. there will be ample room to move about
| and explore. More seating will also be
| available, as well as more restrooms. Also
new this year is a members-only entrance
that will expedite entry into the festival
for members of the AHA and Brewers
Association.

In addition, the fourth annual GABF Pro-Am
competition will take place, pairing amateur and
professional brewers for collaborative beers.

Beer and food pairings, educational seminars, book signings, stand-up
comedy and a silent disco offer fun diversions if your palate needs a
break during the festival. For more information on the GABF, visit www.
greatamericanbeerfestival.com.
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> GET THERE!

| September 4-5

Savannah Craft Brew Fest
Savannah, GA.

| www.savannahcraftbrewfest.com

September 5-6

15th Annual Mount Snow
Brewers Festival

Mount Snow, VT.
www.mountsnow.com/brewersfest.html

September 12 ‘
7th Annual Thirsty Troll Brew Fest J
Mount Horeb, WI. [
608-437-5914, ’
info@trollway.com
www.trollway.com

September 19

12th Annual Capital City
Invitational Beer Festival
Harrisburg, PA.

Contact: jodi@abcbrew.com,
717-221-1080
www.abcbrew.com

September 19

Brewgrass Festival
Asheville, NC.
www.brewgrassfestival.com

September 19-October 4
Oktoberfest Munchen 2009
Munich, Germany.
www.oktoberfest.de

October 3

Fresh Hop Ale Festival
Yakima, WA. 509-966-0930
info@freshhopalefestival.com
www.freshhopalefestival.com

Artwork and photos © 2009 Toons4Biz.com, Thirsty Troll Brew Fest,

Jason E. Kaplan, and AleSmith Brewing Co.
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TAP BOARD A &

Add a fun twist to your homebrew taps D in[)b E;‘f_lde:'jt
by using a customizable, erasable tap handle. - | J\J 1] IIJb ers
TapBoards.com offers chalkboard
beer tap handles that universally fit all The original Oktoberfest in Munich
standard U.S. kegerators and profession- is taking place September 19-
al bar equipment. The Medium Square-top October 4. Here's a by-the-numbers look
tap board handle is 7.5 inches tall. at the festival, based on 2007 numbers
provided by the Munich Tourist Office.
Write on the board with a piece of chalk
(included) to display whatever you currently 1) 103.79 acres
have on tap. When your beer changes, 2) 100,000 seats in the festival hall
just erase the Tap Board (using soap and
water) and write in the new brew, or draw
your own logo.

3) 6.2 million visitors

4) 6.9 million liters of beer

5) 79,624 liters of wine

L The handle is made of walnut and retails for $39.66. 6) 521,872 units of chicken

h 7) 142,253 pairs of pork sausages
8) 104 units of oxen

9) 2.8 million kWh of electricity
10) 678 tons of waste

11) 980 toilets

12) 4,000 lost and found items,
including 260 pairs of glasses,
200 cell phones, wedding rings,
crutches, and dentures

For more information, go to
www.tapboards.com.

YOU'VE GOTTA
DRINK THIS

g

Alesmith Horny Devil
There’s no way this is an 11-percent beer. The alcohol
flavors are simultaneously lost and integrated into the
beautiful malt, hop and yeast flavors. Golden yellow,
perfectly clear and with a perfect foamy white head.
A wonderful flowery yeast character dominates but
does not distract. Finishes nicely dry and leaves you
wanting more (but be careful!). The finest example
of a Belgian Golden Strong Ale in my opinion.

“We are a

&
S

mild-mannered bunch
incapable of making

Reviewed by Brett Goldstock, San Diego, Calif.

&rfé”bf‘zﬂll

= [
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.

angry beers.”

—David Walker, co-founder of
Firestone Walker Brewing Co.
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Photo courtesy Diki Short

Aloha Zymurgy,

It has been about two years since I
hatched the idea to clean my 100-square-
foot air-conditioned fermentation room
and take a photo of all the brewing
equipment I have accumulated over 14
years of brewing ales and meads. I was
biding my time until the wife would be
away on a trip to pull this off because of
the disruption that would surely ensue.
That occurred Christmas ‘08 when my
loving bride of 37 years went to the East
Coast to welcome our fourth grandchild.
Planning began weeks earlier and, as
soon as the coast was clear, 1 invit-
ed friend Erik Creamer and son-in-law
Kanoa Miura to help me assemble and
display the equipment.

After assembling 57 carboys (eight with
meads, the rest empty), 54 corny kegs,
product (kegs and bottles), chemicals,
pumps, scales, propane tanks and pots
that together hold 251 gallons of liquid,
the photo was set up and ready to shoot.
Photographer Hanas Fahling captured
the scene and I am inside my 60-gallon
half- jacketed stainless steel mash tun.

Meanwhile, with the fermentation room
completely empty, I was able to give
the place a thorough cleaning; after 10+
years, everything needs a good cleaning.
It took the lion’s share of the two weeks
Kris was on the mainland to complete the
project, but my fermentation room smells
great, [ was able to lighten up a bit on the
stuff, T got myself better organized, and I
got the photo. Now I want to share this
with you and your readers. Amongst the
clutter is a copy of Zymurgy to pay trib-
ute to all the brewing magazines that did
not make the photo.

Mahalo,
Diki Short

www.beertown.org

Diki Short (top left) peeks out of his 60-gallon half-jacketed stainless steel mash tun.

Orchid Isle Alers
Hilo, Hawaii

Jockey Boxes

Dear Zymurgy,

I was enjoying my Cheerios and read-
ing the latest Zymurgy article about
Jockey Boxes (May/June 2009). 1 have
also recently been thinking about dusting
off my kegs that have not been used for
years. It sounded like a good idea.

Later that day I found a real Budweiser
cooler jockey box, complete with tap
handles and all hardware, even the CO,
regulator, sitting next to the dumpster
near where I live. Needless to say I took it
and am currently in the process of clean-
ing and refitting all the hardware to my
new, soon-to-be-built jockey box. All I
have to buy is the cooler. The stars were
definitely aligned that day.

Thanks for such timely articles.
Matt Pruett

Beer Benediction

Dear Zymurgy,

I have composed a secular benediction,
suitable for solemn beer-tasting events:

Hail fermenter,

Full of beer,

The taste is with thee.
Blessed is the fruit
Of thy wort, Real Ale.

Cheers,
Ken Middleton
Jensen Beach, Fla.

Corrections

The recipe for Belgian Bombshell in the
Belgian Session Beers article by Drew
Beechum (May/June 2009) lists the incor-

September/October 2009
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Monster Mills are made in the USA on modern CNC equipment
with state of the art accuracy for the discriminating home rewer.

BREW-MAGIC SYSTEM
by Sabeo
Amateur Professional?
or are you a
Professional Amateur?

Dlscover the amazing Brew-Magic System! e L4
Designed by brewing science professionals .
not by Home-Brewers!
Globally used for pilot recipe development,
teaching brew science, and small batch
perfection with astounding repeatability
and unmatched brewer control.. Laptop
interface, recorded brewing sessions,
and color touch screen simplicity!

Discover MagicSoft™
Technology!

Discover Sabco’s great Fermenter!
Tri-Clamp full disassembly, no threads to clean, internal
all stainless racking arm, and tri-clamp removable temp gauge.
Pressurize, and even sterilize with steam!
Comfortable handles, portable and refrigerator smart!

Discover chill-wizardar ™
an amazing component
system with pump, plate
chiller, temp. gauge,

SS 2 micron oxygen
diffusion stone . All

with ball-valve flow-rate
control. Totally CIP
‘Clean-In-Place’ Smart!

(419) 531-5347

rect amount of Magnum hops to add at 60  should be 0.5 Ib (227 g).

minutes. It should be 0.25 ounce.

The Pliny the Elder recipe Vinnie Cilurzo
originally provided to us (July/August
Zymurgy) was in percentages for the fer-

mentables, which we calculated for a 5-gal-

The clone recipe for Left Hand Milk
Stout in the July/August 2009 issue lists
an incorrect amount of flaked barley. It
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FROM OUR READERS
Craft beer labels from Eddie Edwards

lon recipe. In fact, it should have been
calculated for a 6-gallon recipe to allow for
the loss of wort due to the hop additions.

Taking this into account, here are the adjust-
ed amounts for the fermentables (6 gallons
at 1.070 O.G. with 75 percent efficiency):

13.25 1b (6.01 kg) two-row pale malt
0.6 b (272 g) Crystal 45 malt

0.6 Ib (272 g) Carapils (Dextrin) malt
0.75 1b (340 g) dextrose (corn) sugar

Many thanks to the generosity of Vinnie
Cilurzo for providing his recipe.

Send your letters to Dear Zymurgy, PO
Box 1679, Boulder, CO 80306 or e-mail
jill@brewersassociation.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. ®
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by Ray Daniels

Malt, Hops, Yeast and...Skunk?

In the fall of 2008, I surveyed some beer-
savvy folks—including some very expe-
rienced homebrewers—on the phenome-
non of beer skunking. Everyone associat-
ed the word with a light-induced off-fla-
vor in beer, but fuzziness about the details
led many to misconceptions likely to
increase the world’s population of stinky
beer. Lets take a look at the light-struck
flavor in beer to see how it works and how
it can be prevented—f{rom brewpot to
beer stein.

The Theory

When certain wavelengths of light strike
beer, they rapidly generate light-struck
flavor, also known as “skunking.” And
thats no technical term: beer affected by
this fault smells very much like the North
American skunk.

For this reaction to take place, several ele-
ments must be present, namely:

o Visible light with wavelengths in the
range of 350-500 nm. (Shorter wave-
lengths in the UV range can skunk too,
but researchers believe the visible light
wavelengths cause the most damage.)

e Riboflavin (vitamin B2), which comes
from yeast during fermentation.

¢ Isohumulones, which are hop alpha
acids isomerized into their bitter form
during the boil.

o Sulfur from cystene or methionine,
amino acids that come to beer from
protein in malt.

Wow, thats one component each from
malt, hops and yeast that are needed to
enable this photochemical reaction.

With all these elements present, light
reacts with riboflavin initiating reactions
that break bonds in the isohumulones and
allow combination with sulfur from the

www.beertown.org

amino acid. In the end, beer contains 3-
methylbut-2-ene-1-thiol,  sometimes
referred to as MBT. This thiol-containing
compound (also called a mercaptan) gives
beer the skunky light-struck aroma.

The reaction occurs rapidly and pale beer
acquires a noticeable skunky character in
a few minutes when exposed to the right,
or, uh, wrong light. Sunlight and fluores-
cent light both contain high levels of the
bad wavelengths. Regular tungsten fila-
ment or incandescent lights (regular
household bulbs) don't have enough ener-
gy in this range to worry about.

Note, however, that I specified pale beer.
A clear, straw-colored beer lets light pass
right through it, exposing every ounce to
its various wavelengths. But dark beers
are different. Have you ever smelled a
skunky stout? I haven't—and many con-
tain plenty of isohumulones. Their dark
color prevents light from penetrating into
the beer and exposing the IBUs to
destruction.

Brown and amber beers should be pretty
safe too. Here’s why: we know that brew-
ers traditionally use brown bottles to help
protect beer from skunking. Brown glass
blocks the wavelengths of light that cause
skunking and it makes sense that brown
beer would do the same.

Of course, most skunky beer in America
comes from pale lagers packaged in green
glass bottles. The green glass doesn't pro-
vide nearly the protection from damaging
light that brown glass does. And clear
glass—what some call “flint” bottles—
provides no protection at all.

Despite these shortcomings, many com-
mercial brewers use green and even clear
glass. Green bottles—combined with lots

BUYING SKUNK-FREE BEER

Ideally beer—especially green-bottled
beer—would never be exposed to fluores-
cent light. But most stores use them, and
many have them in the beer case just inch-
es from the beer.Yikes! So what can you
do to ensure that you get beer that isn't
ruined before you even leave the store?
Here are some tips.

I. Open a case box. Grabbing a six-pack
from a case box that has protected the
beer from the light is a great way to
avoid skunking.

2. Look for high collars. Some brands try
to protect their beer from skunking
with a generous neck label or foil and a
six-pack holder that covers most of the
rest of the bottle.

3. Skip the top shelf. Green bottles dis-
played on the top shelf get a direct hit
from the fluorescent fixtures. Go for
something that has been on a lower
shelf—and maybe behind another six-
pack.

4. Don't think the cooler will save you.
Even at cold temperatures, skunking
occurs in a matter of minutes.

September/October 2009
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GREEN GLASS DOESN’T PROVIDE NEARLY
THE PROTECTION FROM DAMAGING LIGHT
THAT BROWN GLASS DOES. AND CLEAR GLASS—
WHAT SOME CALL “FLINT” BOTTLES—
PROVIDES NO PROTECTION AT ALL.

of advertising—have created a powerful
brand image that counteracts the flavor
issues associated with this package.

As for clear bottles, the U.S.-made Miller
brands boldly use them without ill effect
thanks to a special hop bittering product
that is immune to skunking. Catalytically
hydrogenated isohumulones called
tetrahydroisohumulones (or “tetrahops”)
don't break down the way regular IBUs
do. Given that they are also twice as bitter
and seriously improve foam formation
and head retention, you'd think everyone
would use them. And yet we still get
stinky, green bottled beer. Go figure.

Now when you are buying beer, you don’t
want to buy something that is going to
smell like a skunk, so what do you do?
Buying brown covers a lot of it. But that’s
not always possible, so check out the side-
bar with additional tips for buying skunk-
free beer.

Skunking Your Brew

OK, so now that we understand the theo-
ry from a commercial perspective, lets
talk about what all this has to do with
homebrewing. Once they learn about
skunking, homebrewers naturally start to
wonder if they are stinking up their beer
accidentally.

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.

Q i
pronounced “coin”

401 Violet Street
Golden, CO 80401

Phone 30327928731
FAX 30327820833
partypig.com

It’s time to try a

Party Pig”
(self-pressurizing)

beer dispenser
Just PRESS, POUR & ENJOY!
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If I brew outside, will I skunk my beer?
Probably not. Remember that the main
reaction responsible for skunking requires
riboflavin from the yeast. Thus no flavin-
mediated skunking can occur before fer-
mentation—that leaves only the possibili-
ty of the less common direct skunking,
Here, both your kettle and the color and
cloudiness of the wort will serve to block
the sun. Finally, given the volatility of this
compound, any that might be formed will
most likely be driven off by the CO, dur-
ing fermentation.

Should I cover my clear glass fermenter
to prevent exposure to light during fer-
mentation and aging?

Probably not. First, normal incandescent
lights don't create a problem, so unless
you ferment under fluorescent light or
expose your fermenters to sunlight, the
wavelengths needed for skunking aren’t
present. Of course more and more people
use energy efficient fluorescent lights at
home these days and at least some of them
appear to emit light in the harmful range.
(Check to see if they include mercury, as
that’s what generates the damaging wave-
lengths.) Still, I'd be skeptical of the dan-
ger, in part because the color and cloudi-
ness of beer in the fermenter prevents
light from penetrating the brew and
reaching much more than a fraction of the
isohumulones.

Should I package my homebrew in brown
bottles to avoid skunking?

You bet. While a lot of homebrew is dark
enough to be self-protective and may
never see the sun or fluorescent light, I
figure why risk it? Green bottles are sim-
ply not best for beer. Personally, I stick
with the brown ones.

OK, that about covers the issue of skunk-
ing—or what's more generically known as
“light-struck” flavor in beer. Remember:
skunks don’t inhabit other continents, so
brewers from other countries may look at
you funny when you describe a beer as
“skunked.” Stick with “light-struck” and
you'll communicate more clearly.

Ray Daniels is the author of Designing
Great Beers and founder of the Cicerone
Certification Program. Follow him on
Twitter at Cicerone_org. )
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by Professor Surfeit

Temperamental
Temperatures

Dear Professor,

I divided a batch of pale ale between two
carboys to ferment. As I always do to
enhance the aeration process, I manually
shook the carboys. In my continued effort
to experiment into a new taste, I mixed
three dry yeasts together and stirred well
during hydration. I divided the hydrated
yeast between the two carboys.

Both started to ferment within a few
hours, but one at temperatures between
60-65° F completed fermentation in three
days with no further signs of activity.
This carboy has produced a specific grav-
ity of 1.011 from the O.G. 1.053 (pH
4.0-4.5). The other carboy is continu-
ing to ferment with noticeable activity.
The three yeasts and amounts used were
Nottingham, 11g; Cooper’s, 7g; DY62
Saflager W34/70, 23g.

Obviously, it appears that somehow the
lager yeast is outdoing the ale yeast at this
temperature, which is on the low side of
the ale yeast specifications, but why not

\VW\v,beer[ownorg

in both carboys? I should have checked
the lager specific gravity and will before
priming.

Possibly I should bottle these as separate
batches to determine differences in taste.
Your thoughts are quite welcome.

William Andersen
(homebrewer for 15 years)
Hope Mills, N.C.

Dear William,

I'm trying to figure out what you did. I'm
assuming that the second fermenter that con-
tinued to ferment was at a significantly cooler
temperature, because you say “...which is on
the low side of the ale yeast specifications...”

With that assumption, I'm thinking that
indeed the lager yeasts got a better foothold
(or rather a protoplasm-like hold) on the
available food and oxygen resources and have
dominated the fermentation. Meanwhile,
because the temperatures were low, the ale
yeast never dominated the resources.

Conclusion: Saflager yeast is a better attenu-
ator than the other two yeasts, which is not a
surprise to me. I've used Saflager in the past
and it is excellent lager yeast.

The Professor, Hb.D.

Pffft Goes the Wax Seal

Hi Professor,

I read in one of your articles that dipping
crown caps in wax may help prevent
oxidation. I hadn't realized there was an
exchange still going on with the crown
on, so thanks for that.

We just released our Gold Reserve (a
dreamy 7.3 percent wheat wine) and
thought it would be a good idea to do it
on these bottles (come on, it looks cool
too!) and I've noticed something that I
wondered if you have experienced.

When I crack the wax around the crown
(they’ve been in the bottle for two months),
I get a little pffft, similar to when you
release a crown cap. Is this just proof that
the wax is working, or is there something
else going on that I should know about?

All the best,

Jeff Rosenmeier
Founder/Head Brewer
Lovibonds Brewery Ltd.
Henley-on-Thames

Dear Jeff,

All around the mulberry bush

The monkey chased the weaserve.
The monkey thought ‘twas all in fun.
Pffft! goes the Reservel.

A penny for a spool of thread,

A penny for a needle.

That’s the way the brewery goes.
Pfffft! goes the Reserve.

Up and down the City Road,
In and out of the Eagle,

September/October 2009 ZYMURGY
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recipes, brewer interviews, cooking
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Redeem empty vials for White Labs
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That’s the way the Lovibond goes.
Pffft! goes the Reserve.

Half a pound of tuppenney rice,
Half a pound of treacle to serve
Mix it up and make it nice,
Pffft! goes the Golden Reserve.

So there you have it. You’ve made a difference!
The Professor, Hb.D.

Bottling vs. Kegging

and Priming

Dear Professor,

I wrote you some time ago about Scottish
Ale ingredients. My first batch turned out
great and I am going to make it one of my
base beers, always on hand.

I have been using The Complete Joy of
Homebrewing guidelines on kraeusening
with success too. I have recently bought
a Cornelius keg and wonder how/if I can
kraeusen with one. And what about using
DME for priming a Cornelius? Is it pos-
sible to do these methods? And how do I
figure out the amounts?

Thank you so much for your help,
Rich Rhodes
Elk, Poland

Rich,

The amount of priming sugar to use for kegs
vs. bottles is roughly about one-half of what
you’d use for bottles. If you use DME (dried
malt extract) yowll need a healthy, well-
aerated fermenting yeast culture.

I use dextrose at about 1/3 cup for 5 gallons
with excellent results.

Simply,
The Professor, Hb.D.

Mysterious Gray Matter

Dear Professor,

I'm writing in regards to the “mysterious
gray beer” letters (May/June 2008 and
November/December 2008). Bob from
Bob’s Homebrew in Seattle and I were
having a discussion about cheap stainless
pots and the ugly welds that they get.
He related a story about one such pot he
had and a dumper of a mead. Apparently
when he added the acid blend per the rec-
ipe, the whole 3 gallons went totally gray.
I'm no scientist, but we both concluded

www.beertown.org




that the lower pH stripped something in
the pot. He related it to nickel. I thought
that cheap stainless was just stainless with
a higher amount of iron left.

Boy oh boy, I wish I knew the answer to
either Bob’s or Jeremy’s grey batches.

Kevin Davey
Seattle, Wash.

Dear Kevin,
I wish I knew too.

Needing to go back to school,
The Professor, HD.D.

Adjusting Mash pH

Dear Professor,

After reading the article “Optimum Mash
pH” by Soren Tygesen in the September/
October 2008 For Geeks Only, 'm unsure
about something. If 'm trying to make a
beer with a color of SRM 20, for example,
and the only grain I'm going to mash is
some pale ale malt of say SRM 3 and steep
all the darker specialty grains (where I'd
add the steepings to the brew pot, not
the mash tun), do I adjust mash pH using
just the “3” since the pale ale malt would
be the only grain in the mash tun, or do 1
correct mash pH as though I am going for
a finished beer with an SRM of 20?

Scott the Acepilot

Dear Scott,

At first when you started talking about
adjusting pH, I began thinking, wow, that’s
geeky all right. But that’s what I love about
this hobby: we can be as geeky as we want,
and still our friends love us—or do they toler-
ate us because of our beer?

I usually don’t get into this much detail with
my mashes, but if I did I'd just adjust the pH
based on the SRM 3 of the principal mash,
not of the final color. That’s it, over and out.

Just adjustin’,
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. ®

www.beertown.org

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: 800-7569-60256

2594 Nicholson St. ® San Leandro e CA e 94577

Homebrew With
Confidence

Briess malts and malt extracts are carefully
crafted to deliver rich, full flavor and superior,
consistent performance to help you

w with confidence. Visit briess.com

4 BRIESS

J MALT & INGREDIENTS Co.
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.)
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v Pure Malt Extracts
Unhopped LME and DME:
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" . L} L ] L]
ilemkbership has its henefits.
e Enjoy discounts on beer and food at pubs across America.

e Get odvice from the daily Email Forum.

— longest running homebrewing magazine in the world!
U.;j‘! * Members-only session at the Great American Beer Festival.*™
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Only two subcategories fall under
European Amber Lagers, Vienna
and Oktoberfest. While they are similar
in many aspects and as a result are eas-
ily confused (indeed, several commercial
Oktoberfests would be more accurately
categorized as Viennas, and vice versa),
there are clear differences. Hopefully a
synopsis of these differences will assist in
correctly placing a homebrew competi-
tion entry.

Vienna and Oktoberfest are both among
the oldest lager beers, dating back to just
after the isolation of lager yeast, but Vienna
is the beer upon which Oktoberfest was
based. Anton Dreher developed the first
Vienna lager around 1840, and though
the style eventually died out in its place
of origin, it enjoyed a resurgence of popu-
larity in Mexico when Santiago Graf and
other Austrian immigrants began brewing
it in the late-1800s. Oktoberfest is cred-
ited to Gabriel Sedlmayr, and its original
formulation was adapted from Vienna

www.beertown. org

lager. Unlike Vienna, Oktoberfest was tra-
ditionally a seasonal beer, brewed in the
spring at the close of the pre-refrigeration
brewing season, and lagered in caves or
cellars during the summer. Kegs were
then tapped at the beginning of the next
brewing season in autumn. Unfortunately,
traditionally brewed commercial versions
are difficult to find now.

Vienna Lager

As base malts are the same for both beers,
namely high-quality Vienna, or Vienna
with a small proportion of Munich malt,
both Vienna and Oktoberfest should have
a rich German malt aroma, with perhaps
a trace of toasted malt. Vienna may have
a slight noble hop aroma, but clean malt
should lead. Oktoberfest should have
a stronger malt character throughout,

(Based on a recipe in Brewing Classic Styles by Jamil Zainasheff and John Palmer)

Ingredients
for 5.5 U.S. gallons (21 liters) using a
pre-boil volume of 3.5 gallons (13.2 L)

I can Coopers Light Malt Extract
(3.3 Ib, or 1.5 kg)

4.0 Ib (1.8 kg) Liquid Light Munich
Malt Extract or 3.0 Ib (1.4 kg)
Dry Light Munich Malt Extract

2.0 oz (57 g) Carafa Special Malt
(6000 L)

1.5 oz (43 g) *Hallertauer hops,
4.0% alpha acid (60 min)

0.5 oz (14 g) *Hallertauer hops,
4.0% alpha acid (10 min)

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

4 packages Wyeast 2308 Munich Lager

Yeast, or White Labs WLP838
Southern German Lager Yeast,
or a sufficient yeast starter

Coopers Brewery
Carbonation Drops for
bottling to attain 2.0 to 2.5
volumes of COy

Original Specific Gravity: 1.050
Final Specific Gravity: 1.012
1BU: 23

ABV: 52%

Directions

Steep the grains in 2.5 gallons (9.5 L) of cool
water, Heat the water to 170° F (77° C),
then strain the grains. Stir in malt extract, add
enough water to bring the volume up to 3.5
gallons (13.2 L), and bring to a boil. Add bit-
tering hops and boil for 45 minutes, then add
the rehydrated Irish moss. Continue boiling
for 5 minutes and add the aroma hops. Boll
for 10 minutes and turn off the heat. Cool the
wort, and pour into fermenter with enough
cold water to make 5.5 gallons (21 L). Chill
the wort further to 50° F (10° C) before
adding the yeast. Aerate and pitch yeast and
ferment at 50 to 55° F (10 to 13° C) for two
weeks. Perform a diacetyl rest by raising the
temperature [0° F (~3° C) above the fer-
mentation temperature until fermentation is
complete. Rack to a secondary or a keg to
lager for four to six weeks at near freezing
temperatures (35 to 38° F [1.7 to 3.3° C]).
Prime with Coopers Brewery carbonation
drops at bottling for a carbonation of 2.0
to 2.5 volumes of CO,. Keep the bottles at
65 to 70° F (18 to 21° C) for one week to
carbonate.

*Use similar hops, if Hallertauer hops are
unavailable.
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Specialty Malting
Company

since 1879
Bamberg Germany

full li f superb quali
- arian ding :
BOHEMIAN PILSNER MALT
PILSNER MALT VIENNA MALT
MUNICH MALT PALE ALE MALT
SMOKED MALT MELANOIDIN MALT
ACIDULATED MALT
CARAMEL WHEAT MALT
CHOCOLATE SPELT MALT
RYE MALT: ROASTED - CARAMELIZED
WHEAT MALT: PALE - DARK - ROASTED

Our brew and special malts
are also available in
certified organic quality!

rameliz It :

Woch, Weyurmasems Specialty Maftung Cempary, Bambers
CARAFOAM® CARAHELL®
CARAMUNICH® CARAAROMA®
CARAAMBER® CARARED®
CARAWHEAT® CARARYE®
CARAFA® CARAFA® SPECIAL

ives the beer 2 smooth

It Extract:

BAVARIAN PILSNER VIENNA RED
BAVARIAN HEFEWEIZEN
MUNICH AMBER BAVARIAN DUNKEL
BAVARIAN MAIBOCK
BAMBERG RAUCH
MUNICH OCTOBER BEER

All-Natural Liquid Malt Color
SINAMAR® and

certified organic SINAMAL®

...gives your beer special taste and
color, without burnt flavor !

US-Distributor :
Crosby & Baker Lid., MA
Phone: 1-800-999-2440

or more information contact :
e-mail: info@weyermann.de
www.weyermannmalt.com

ZYMURGY September/October 2009

- A SLIGHT ALCOHOL
WARMTH IS ALLOWABLE
FOR EITHER STYLE,
BUT OKTOBERFEST
WOULD BE THE MORE
LIKELY CANDIDATE
FOR ALCOHOL, AND IT
SHOULD BE SLIGHT IF
PRESENT AT ALL.

including malt aromatic intensity—this
can be the result of decoction mashing
and the resulting increase of melanoidins.
Caramel malt aromas are not appropriate
for either.

Oktoberfest has a slightly wider and lighter
range of color than Vienna. Where Vienna
is restricted to somewhere between a
light reddish amber and medium copper,
with 10 to 16 SRM, Oktoberfest can be
lighter, between a dark gold (domestic
German versions of the style are often on
the lighter side) and an orange to reddish
amber, with 7 to 14 SRM. A solid, off-
white foam is desirable, and is something
that is conspicuously absent in modern
commercial versions of Vienna that are
made with adjuncts in the grain bill.
Traditional Vienna and Oktoberfest are all
barley malt beers!

Flavor for both beers is perhaps the most
difficult part to get right, as it should
emphasize malt, but not be heavy on the
palate or sweet in the finish. This requires
extremely careful balance with kettle hops
and/or carbonates in the brewing water.
Toasted malt flavors may be present for
both versions, but roasted grain bitterness
or caramel malt flavor should not be pres-
ent. Again, Vienna has a lighter malt pro-
file overall, but both beers are balanced
toward malt. Hops should be German, or
at least Continental noble varieties, and
should support rather than supplant malt
flavor, with 18 to 30 IBUs for Vienna and
20 to 28 IBUs for Oktoberfest.

A slight alcohol warmth is allowable for
either style, but Oktoberfest would be the

more likely candidate for alcohol, and it
should be slight if present at all. Vienna
should have an original gravity of 1.046
to 1.052, and Oktoberfest should be only
slightly stronger at 1.050 to 1.057. At
4.5 to 5.5 percent by volume and 4.8 to
5.7 percent respectively, these aren’t big
beers. Drinkability is very important, even
for the “fest” beer.

Decoction mashing can be used for either
Vienna or Oktoberfest to develop malt
character, but brewers should take extra
care to make sure the wort is ferment-
able enough so that it doesn’t exceed the
upper limit on finishing gravity: ranges
are 1.010 to 1.014 for Vienna and 1.012
to 1.016 for Oktoberfest. This is particu-
larly important for stronger versions of
the latter style.

Finally, alkaline, moderately hard (up to
300 ppm), carbonate-rich water will help
restrain sweetness in the finish, making
these malt-heavy beers more palatable.
While the two are similar, the key to
brewing both is to balance initial malt
intensity with a dry but not bitter finish.

Amahl Turczyn Scheppach is a former
craft brewer and associate editor of
Zymurgy, and now brews at home in
Lafayette, Colo. ®
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AMERICAN HOMEBREWERS
ASSOCIATION CLUB ONLY
COMPETITION

European Amber Lagers

Entries are due October 9. Judging will be
held October 7. Entry fee is $7. Make
checks payable to American Homebrewers
Association.

Entry Shipping:

AHA COC

Attn: Craig Cottingham
Homebrew Pro Shoppe
2061 E. Santa Fe

Olathe, KS 66062

NO MONDAY DELIVERIES!

Hosted by Angela Cottingham and the
Jayhops of Kansas City, Mo., this competition
covers BJCP Category 3 styles. For more
information, contact Angela Cottingham at
angela@cottingham.net.
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wenty-five years ago when I

made my first homebrewed beer,

America’s beer renaissance was

in its infancy and quality imports
were difficult to find. If you wanted to
drink beer styles you had savored in
Europe, you pretty much had to make
them yourself.

Flash forward to the present, and that
seems inconceivable. America’s craft
brewers are producing beers that are often
superior to those in the old world, includ-
ing the originators of many classic styles.
Meanwhile, many of the world’s best beers
are widely available in specialty stores and
beer bars. Not surprisingly, with all the
great commercial beers around, I brew
less than ever, about six times a year. But
what may be surprising is that I inevita-
bly brew a version of the same beer style
every time: English bitter.

Why?

Well, I am still a “bitter man,” so call it
my “ordinary obsession.” But, strange
as it may seem, commercial choices are
as limited as in 1984. Go ahead—look
for yourselves. Only a handful of British
breweries export to the U.S., and many
of the best-known bitter brands come in
“export” strength. And, to be frank, a lot
of the beers that do make it here don't
arrive in very good shape.

.

BY STEVE HAMBURG

A few dedicated import companies still
try to bring over the UK’s award-winning
beers, but it's often cost-prohibitive for
them to compete against higher-gravity
specialty beers. And just as in North
America, many of the best new beers
come from small craft breweries that have
enough difficulty producing beer for their
local communities, much less for export.

We still get an occasional shipment of
casks, but they arrive so infrequently,
they're more like one-night stands. At this
rate, you might as well save up for another
trip and drink them in person over there.

Meanwhile, you'd have thought our own
craft brewers would have picked up the
slack, but well-balanced session beers

OXON JHB (JOHN HANSON BITTER) ¢

INGREDIENTS

1€

DIRECTIONS

EXTRACT VERSION
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RODNEY KIBZEV'S CHISWICK BITTER Il

INGREDIENTS

EXTRACT VERSION

aren’t very much in demand. It’s obvious
that extreme brews garner more attention
and clearly differentiate craft beers from
the mass-produced giants. Besides, the
public has spoken—and is buying. Check
the annual votes on beer Web sites and
magazines and big is still best. The aver-
age alcohol level for RateBeer’s top 100
beers for 2009 is 10-percent abv; 20 of
its top 50 beers are imperial stouts. On
BeerAdvocate, the top 100 beers average
a more “modest” 9.2 percent. Zymurgy’s
astute readership selected a greater per-
centage of 4-6 percent beers than the
popular Web sites, but in the end the lat-
est poll basically followed suit.

SAVORING SESSION BEERS

Experience tells us that it’s just a matter
of time before craft brewers seriously
embrace session beers. Until then, I'm
patiently waiting, and brewing 5-gallon
tributes to fabulous beers like Oakham
JHB, Timothy Taylor Landlord, and Hop
Back Summer Lightning. I know it’s a
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question of maturity in our craft. We
can continue to push the boundaries of
flavor, bitterness, strength, and style, but
we also need to learn subtlety, elegance,
and responsibility, as both producers
and consumers.

America’s craft brewers have mastered
pale ales and even restored classic India
Pale Ale to its former glory. They've also
pushed the envelope and created mas-
sive Double IPAs that are bursting with

I

hops yet still remain remarkably dry and
drinkable for their alcoholic strength. But
there’s a gap in their portfolio: a session-
able pint of ordinary bitter. Order a pint
of bitter at most brewpubs and chances
are youwll get a best or strong (ESB).
These can be lovely beers, but their higher
gravity (~5 percent or more), aggressive
middle and late hop additions, and liberal
use of crystal malt or other dark specialty
grains makes them a bit too full-bodied to
drink more than a pint.

If you're going to your local for an after-
noon of football or meeting old friends
after work, a pint is the perfect option.
There’s something about the volume of a
pint, whether U.S. or Imperial measure,
that makes it the ideal size for conver-
sation. It's easy to get into a relaxed
drinking pace with your friends and the
discussion isn’t frequently interrupted for
beer orders. That's especially true when
youre enjoying a complex, dry, well-
balanced bitter that’s low in alcohol and
full of flavor.

I think of all session beer as “socia-
ble beer.” Indeed, that's precisely the
term Michael Jackson used for styles like
Helles, Export, Kolsch, Altbier, Belgian
Ale, English Bitter, American Ales, Plain
Porter, and Dry Stout. This is a pretty
nice variety of lagers, ales, and hybrids, so
what do they have in common?

I prefer not to get too hung up on defini-
tion and think more in terms of broad
guidelines, as each of us has unique pref-
erences in this regard. BeerAdvocate says
a session beer is: “Any beer that contains
no higher than 5 percent abv, featuring
a balance between malt and hop charac-
ters (ingredients) and, typically, a clean

PUT’ smva DRINKABILITV ISA
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finish—a combination of which creates
a beer with high drinkability. The pur-
pose of a session beer is to allow a beer
drinker to have multiple beers, within a
reasonable time period or session, with-
out overwhelming the senses or reaching
inappropriate levels of intoxication.”

Beer writer Lew Bryson, creator of “The
Session Beer Project” blog and Facebook
group, offers this similar but more relaxed
definition: 4.5 percent abv or less; flavor-
ful enough to be interesting; balanced
enough for multiple pints; conducive to
conversation; reasonably priced.

There’s much to like in both approaches,
but I would simply state: moderate to low
alcohol, light to medium bodied, gener-
ally well attenuated, not extreme (subtle
and balanced), and not satiating or cloy-
ing. 1 also propose the Hamburg rule:
Session beer is optimally served by the
pint or half liter, thus providing proper
time for the consumption of rounds and
making the purchase of rounds more
equitable. Because of this, I think it’s best
to stick with the Bryson limit of 4.5 per-
cent, with special dispensation for the last
pint of the evening.

DRINKABILITY

No doubt you've noticed the term “drink-
ability” above. Don't laugh, because long
before Bud Light made it the central
theme of its latest ad campaign, drinkabil-
ity was a subject of serious study in the
beer industry. Put simply, drinkability is
a measure of how enjoyable and attractive
a beer is in order to be consumed in large
quantities. Good drinkability invites the
drinker to have another glass.

While not a strictly defined concept, we do
know that it does not equate to concepts
like “thirst-quenching” or “preference.” For
example, many bland mega-brewery lagers
are thirst-quenching, but they lack aromas
and flavors that make you long for more.
Similarly, a beer that is preferred to the
taste is not necessarily the same that will be
drunk in larger volumes by the consumer.
You may love imperial stout, but given its
fullness, warming, and intense flavors, an
8-ounce glass would suffice.

For BJCP judges, drinkability, however
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Tommyknocker Brewery & Pub
“Denver’s Best Brewpub” Westword ‘09

Tired from your day on the MOuntain?

Whether you are on your way to or from your favorite mountain destination, stop in at
Tommyknocker Brewery and Pub, located at exit 240, Colorado's favorite Brewpub
destination in historic downtown 1daho Springs, Colorado. Tommyknocker Brewery has

For AHA Members ~ Bring this ad in for a

FREE PINT

with the purchase of an appetizer or entree

been producing award winning ales and
lagers since 1994, and offers an eclectic
variety of pub style food. Experience the
Tommyknocker mining legend, and enjoy a
meal with one of our award winning brews!

‘08 Bronze GABF, Prospector Rye Porter, Brown Porter Category

Offer expires 11/30/09

‘08 Bronze GABF, Butt Head Bock, Bock Category

‘07 Silver GABF, Prospector Rye Porter, Brown Porter Category
‘07 Bronze GABF, Imperial Nut Brown Ale, Specialty Category
‘07 Bronze GABF, Butt Head Bock, Bock Category

‘06 Bronze GABF, Maple Nut Brown Ale, Specialty Category
‘06 Silver World Beer Cup, Jack Whacker Wheat Ale, Herb & Spice Category
‘06 Gold World Beer Cup, Butt Head Bock, Dopplebock Category

‘05 Silver GABF, Jack Whacker Wheat Ale, Herb & Spice Category

‘03 & '04 Gold GABF, Butt Head Bock, Dopplebock Category
‘03 Bronze GABF, Maple Nut Brown Ale, Specialty Category
‘02 Silver World Beer Cup, Ornery Amber Lager, Vienna Style Lager

‘00 Silver GABF, Pick Axe Pale Ale, Classic English Style Pale Ale Category

Contact us at 30325672688  www.tommyknocker.com

Brewers Association Pub Discount Program
for American Homebrewers Association Members

For a full listing of participating pubs see
pages 30-31 or check out the Pub Discount
locator at www.beertown.org

American Homebrewers Association

A Division of the Brewers Asseciation oo
og | disacnas o
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hard to explain, is a critical component of
certain beer styles and should be a seri-
ous consideration when judging them. If
you've ever judged English bitter with me,
you know I always apply a “pint” test—if
you can't drink a pint of it, it’s unlikely to
win anything.

WE CAN CONTINUE TO '

PUSH THE BOUNDARIES

OF FLAVOR, BITTERNESS,

STRENGTH, AND STVLE,
' BUT WE ALSO NEED TO
LEARN SUBTLETY, [ELEGANCE,
“AND RESPONSIBILITV

AS BOTH PRODUCERS
'AND CONSUMERS.

We assess many components of drink-
ability whenever we judge a beer; we just
typically refer to them by something else.
When a beer’s mouthfeel is too full for
the style, you're assessing drinkability. Off
flavors are also critical here, as few people
will want a second glass of a beer that is
too acetic, buttery, musty or sulfury.

Now that we've examined characteris-
tics of session beers, let’s apply them to
English bitter and examine what ingre-
dients and brewing processes work best.

......

FERMENT AUTHENTICALLY AT ELEVATED TEMPS

Saison, Tripel, and our Ltd. Edition-Golden Dragon
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Note that my goal is not to give advice for
winning competitions, but to make delec-
table English bitter that you can enjoy pint
after pint (but if you really like winning,
I've included Rodney Kibzey’s Chiswick
Bitter II recipe. He likes crystal malt more
than 1 do, but he’s won a lot of medals
this way). The first recipe is my JHB clone,
suitably renamed for my old hometown.

INGREDIENTS

Malt

As noted above, I think most bitter recipes
suffer from the use of too much crystal
malt (often as much as 10 percent or more
of the grain bill). While there is a tradi-
tion of using crystal in the style, it's one
that was introduced by British brewers
after World War 1 primarily to expedite
production. Crystal malts can add flavors
ranging from a light malty sweetness at
10 or 20L, a distinct caramel flavor and
sweetness at the middle range 40-80L, to
toffee, burnt sugar, and even dark fruit
flavors in the darkest versions. Crystal
malt does aid in head retention, but I've
never had problems with 100 percent pale
malt beers and occasionally supplement
some of the pale with a small amount
of wheat malt. Therefore it's best to use
crystal malt with great restraint, if at all,
as you risk added sweetness and body to
a beer that optimally should be dry and
light-bodied.

It’s no surprise that the recipes for my

i
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favorite three commercial examples of
bitter contain no crystal at all. JHB (3.8
percent, 33 IBU) is brewed with 95 per-
cent Maris Otter (3.5-4.5°L) and 5 per-
cent wheat malt; Landlord (4.3 percent)
with 100 percent Golden Promise (1.7-
2.0°L); Summer Lightning (5 percent, 38
IBU) is 100 percent Maris Otter. I have
had good success with both of these pale
malts, but generally prefer Maris Otter for
its richer, nuttier flavor. Other UK two
row pale malts like Optic or Halcyon are
good substitutes.

Hops

Even though Kent Golding and Fuggle are
the most traditional hops used in bitter,
you can experiment with any variety, even
American ones. Just don't forget that the
key is to emphasize the initial bittering
hop addition and not to lay on the middle
or late (flavor/aroma) additions as you
would most American ales.

That said, hops can add great complexity
to beers of such low alcoholic strength, so
there’s no need to be shy. And don’t be
afraid to dry hop—I saved my Baltimore
2005 conference beer by adding dry hops
a week before, and some guy named
Charlie almost drank it dry.

JHB has Challenger for bittering, Mount
Hood for aroma. Landlord is renowned
for its Styrian Golding aroma, but Fuggle
and Golding are also liberally employed.
Fuggle or Willamette are good substi-
tutes for Golding. Summer Lightning is
brewed with Challenger for bittering and
East Kent Golding for aroma. Note that
all three examples are well hopped, but
be careful about going above 40 IBU,
especially in the lower gravities. These
beers should be firmly bitter, but never
astringently so.

Yeast

Remember we generally want dry beers,
so look for strains that have a high-
er degree of attenuation. Wyeast 1318
(London 1II) has worked well for recent
ordinaries; Wyeast 1968 is better for best
and stronger bitters. Both flocculate well.
Ferment between 60-70° F, but don’t go
much higher. Be patient and don’t rush
the primary fermentation. English brew-
ers have a tradition that “all beer must be
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blessed by the Sabbath.” That means you
should always be sure you ferment over at
least one Sunday.

Process

When mashing, aim for the lower end of
the conversion range (147-150° F [64-66°
C), and occasionally try a longer mash (as
long as 90 minutes). The lower conver-
sion temperature assures greater ferment-
ability and a drier palate in the finished
beer. When mashing out and sparging,
avoid more than 170° F (77° C) and don’t
oversparge, as you want to avoid tannins
and unconverted starches in the wort.
Boil for at least 60 minutes and make sure
your initial bittering hop addition gets
the most attention. Some hop flavor and
aroma is fine, but our goal is drinkability
and elegance.

Is a session beer what a beer snob drinks
when he wants to get plastered? I love
that line from the Urban Dictionary, but
the accurate answer is “no,” because it’s
really what he drinks when he wants to
get sociable.

Steve Hamburg is a freelance beer
writer and speaker, and a member of
the board of directors of the Chicago
Beer Society. He's been a homebrewer
since 1984 and a beer judge since 1990,
and has been to the UK so often he

knows how to play cricket. ®
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Brewing Challenge!

The 3rd annual BJCP/AHA sanctioned nationwide competition just for organic beers! This challe
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Like many discoveries, it happened by chance—
a serendipitous moment of looking for one
thing, but finding something better by accident.
Many discoveries have been made in this manner:
Columbus inadvertently finding America while
looking for a shortcut to India; potato chips as the
result of a practical joke; and Viagra being tested as
a high blood pressure medication when it turned
out to be better for...well, you know.

I enjoy making big, all-grain beers. It's a test of
my brewing skills (and patience) to convert all
that grain to maltose, ferment it to completion,
and then age my creation for months, even years.
Like many all-grain brewers making high gravity
beers, I would use the traditional English parti-
gyle method of collecting a second runnings into
another kettle (gyle) that would become a Mild Ale.
[ already had my Imperial Stout or Barleywine, so
the Mild was the equivalent of free beer, as far as 1
was concerned.

Ironically, though, I came to anticipate and enjoy
the flavorful, low alcohol Mild Ales almost as much
as the progenitor big beers. This got me thinking:
perhaps there’s a way I could have these session
beers all the time rather than only once a year. And
thus did I learn how to make better Mild Ales, by

|
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brewing backwards: scaling a big, high alcohol beer
down in gravity to make a low alcohol session beer
rather than building it up from ground zero.

According to some anthropologists, beer was instru-
mental in mankind’s transition from the nomadic,
hunter-gathering lifestyle to the modern, civilized
man living in subdivided suburbia. Their theory
is that primitive man couldn’t move when there
was barley to be harvested that would become
nutritional and mind-altering liquid bread. Sounds
plausible to me. This makes beer a social beverage,
something that binds people together. Accordingly,
one of my greatest pleasures is drinking homebrew
with good friends and having animated discussions
on such weighty topics as the meaning of life, astro-
physics, and who was hotter: Ginger or Mary Ann.
It’'s difficult to pontificate upon these philosophical
matters when your brain is blurred from too much
alcohol. Enter the Mild Ale session beer.

A Surge of Session Beers?

Perhaps the session beer’s time has finally arrived.
This should have been expected, an inevitable
backlash against the Imperial style beers that are
pervading the market. Not that there’s anything
wrong with extreme beers. Brewers are simply
pushing the envelope, realizing that the only way
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CLARK KENT ALE

Clark Kent Dark Mild

Ingredients
for 6.0 U.S. gallons (22.7 liters)
75% efficiency
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6.50 Ib (3.0 kg) Maris Otter
0.50 Ib (227 g) CaraMunich Malt AMild Mannered Heer
0.50 Ib (227 g) Crystal 90°
3.0 0z (85 g) Chocolate Malt
3.0 oz (85 g) Roasted Barley
2.0 oz (57 g) Special B Malt
1.0 oz (28 g) Fuggle (60 min)
0.50 oz (14 g) East Kent Golding (15 min)
Wyeast 1098 (Whitbread) yeast
I.l oz (30 g) Corn sugar

Original Gravity: 1.037
Final Gravity: 1.013
IBUs: 21.4

SRM: 20.2

(Note: These recipes are designed for a gross yield of 6 gallons, figuring that | gallon will
be lost in the boiling kettle for a net yield for 5 gallons.)

Directions
Mash at 150-152° F (66° C) and ferment at 68° F (20° C) for 10 days. Bottle or keg at
1.0-1.5 volumes of CO,.

Extract version: Steep specialty grains at 160° F (71° C) for 30 minutes and replace
the Maris Otter/Munich Malt with 4.0 Ib (1.8 kg) light DME or 5.25 Ib (2.4 kg) light LME.

Increase hops by 25 percent to compensate for lower utilization rate.

to know if you've gone far enough is to go
too far. After it all shakes down, I'm sure
some Imperial style beers will be here to
stay, while others will be consigned to the
spent grain pile of brewing history.

Lately, I've been starting to see session
ales popping up at festivals and brew-
pubs. A local pub, Old Forge Brewing
in Danville, Pa., made a Mild Ale by
accident, yet another serendipitous event.
Brewer Damien Malfara was attempting
to brew his first batch on his new system.
Time limitations, however, forced him do
a down-and-dirty 15-minute mash and,
voila, his Inaugural Pale Ale became a
Mild Ale known as Sensessionale. Malfara
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reformulated the recipe, and it’s become a
keeper in his brewing repertoire.

Now, you ask, exactly what is a session
beer? Some may say it's determined by the
alcohol content, say 5.0 percent abv or
less. Personally, I find that to be too high.
Most will agree that the hop levels should
be low, and since the hues range from pale
to dark, color is not an issue. But how does
all that translate into homebrewing one? 1
think of it this way: session brews are fla-
vorful, light or dark, low hopped beers with
an O.G. less than 1.040, which translates
to about 3.5 percent abv. Coincidentally,
this is an exact description of my backward
brewed Mild Ales.

Formulating a Mild Ale

I homebrew these session beers by reduc-
ing the total amount of grain used for my
high alcohol beers, but keeping the per-
centages of the malts roughly the same.
My name for beers brewed this way came
to me immediately: Clark Kent Ale—
named after the milquetoast reporter who
is actually Superman. He’s the perfect
metaphor for these low alcohol beers that
secretly pack lots of flavor.

My dark Mild Ale originates from my
Russian Imperial Stout, based on North
Coast Brewing’s Old Rasputin. I use Old
Rasputin as a clone because its reci-
pe layers small amounts of several dark
grains for a beer of
incredible complexity
rather than using the
roasted barley/black
patent  sledgeham-
mer approach of some
Imperial Stouts. The resulting Mild Ale
has hints of flavors you normally wouldn’t
expect to find—like dark fruit—to go
with the caramel and chocolate. T use
Maris Otter as the base grain for a toasty
malt backbone. Then I add lots of spe-
cialty malts: CaraMunich, Crystal, Special
B, Chocolate, and Roasted Barley.

The pale version of my Mild Ale (some
may call it an Ordinary Bitter) is based on
my barleywine, and uses almost as many
specialty malts as the dark to go with its
Maris Otter backbone: Munich, Crystal,
Aromatic, and Special Roast. A more
Americanized Mild Ale that’s not as toasty
or bready can be made by replacing the
Maris Otter and Munich malts in either
recipe with straight Pale Ale malt.

Either beer can easily be brewed as an
extract by replacing the base malt with a
dry-fermenting liquid or powder extract,
such as Briess or Muntons. Avoid the dark
extracts, which will not ferment as com-
pletely as the lightly colored ones.

I use a different mash temperature than
many other Mild Ale recipes. Most of
these recipes use corn sugar as an adjunct
and have a mid-range mash temperature
of 154-155° F (68° C) to ensure adequate
body in a low alcohol beer. But the Clark
Kent Milds have lots of specialty malts
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and Mark Pasquinelli

that allow me to mash at a lower tem-
perature, 150-152° F (66° C), and have
a more fermentable wort that still retains
body and sweetness. It’s the best of both
worlds.

Both Mild Ales are lightly hopped. I pre-
fer to use the traditional English ones,
Fuggle and East Kent Goldings for bit-
tering and flavor respectively. Northern
Brewer also makes for a nice bittering hop.
American hops—Cascade, Centennial,
and Columbus—will work well, but don’t
go overboard. Neither beer should have
much more than 20-25 IBUs. Save the
hops for your IPAs.

There are several yeast choices avail-
able. I've successfully used White Labs
002 English Ale, Wyeast 1098 British
(Whitbread) Ale, and White Labs 001/
Wyeast 1056/Safale US-05. For as many
times as I've climbed the yeast starter
soapbox, I've found that one isn’t neces-
sary with my Mild Ales, making these
recipes perfect for spontaneous brewing.
Regardless of the yeast chosen, I fer-
ment in the upper-60s (20° C) to keep
the fruity esters in check. Fermentation
is usually complete in only five days, so
I don’t rack to a secondary fermenter.
Just to be sure, though, I don't bottle for
another five days, making these Milds go
from kettle to bottle in only 10 days—a
great instant gratification homebrew.

Tips and Tricks

There were a few things that made these
session ales different from other home-
brews. I didn’t have to obsess about
maximizing my brewhouse efficiency and
hitting my target gravity, even though I
hit it anyway. (I usually use the Air Force
motto: Aim High.) I also increased the
size of my recipes because I didn’t feel
comfortable sparging smaller than usual
amounts of grain in my Igloo cooler for
fear of inadequate grain bed depth. It
wasn't difficult to squeeze out another gal-
lon or two on my system—and it certainly
didn’t hurt to have extra session beer.
Lastly, I thought brewing a straight Mild
Ale with this method gave me an advan-
tage over brewing in the traditional parti-
gyle manner, which sometimes includes
a traditional astringency that can be a
characteristic of this style.

www.beertown.org

Clark Kent Pale Mild Ale

Ingredients
for 6.0 U.S. gallons (22.7 liters)
75% efficiency

CLARK KENT ALE
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A Mild Mannered Beer

6.0 Ib (2.7 kg) Maris Otter

1.0 Ib (454 g) Munich Malt

0.5 Ib (227 g) Crystal 40°

0.51b (227 g) Aromatic Malt

0.25 Ib (113 g) Special Roast Malt

0.5 oz (14 g) Northern Brewer (60 min)

1.0 oz (28 g) East Kent Goldings (15 min)
Wyeast 1098 (Whitbread) yeast

1.l oz (30 g) Corn Sugar

Original Gravity: 1.038
Final Gravity: 1.010
IBUs: 21.9

SRM: 7.8

(Note: These recipes are designed for a gross yield of 6 gallons, figuring that | gallon will
be lost in the boiling kettle for a net yield for 5 gallons.)

Directions

Mash at 150-152° F (66° C) and ferment at 68° F (20° C) for 10 days. Bottle or keg at

1.0-1.5 volumes of CO,.

Extract version: Steep specialty grains at 160° F (71° C) for 30 minutes and replace
the Maris Otter/Munich Malt with 4.0 Ib (1.8 kg) light DME or 5.25 Ib (2.4 kg) light LME.
Increase hops by 25 percent to compensate for lower utilization rate.

The Clark Kent Mild Ales are great can-
didates for kegging. Unfortunately, I've
not talked my wife into a kegging system
(yet), so I use the largest bottles possible,
22-ounce bombers or 1-liter flip tops,
which are appropriate for a session beer.
The carbonation should be low, about 1.0
to 1.5 volumes of CO)—the traditional
level for most English cask ales. The Milds
may appear to be flat, but it's the perfect
carbonation level for a quaffable session
beer. For those who bottle condition as 1
do, about 30 grams or just over an ounce
of corn sugar should do the trick.

So gather some good friends (don’t bother
to tell them it’s a low-alcohol beer; they

probably won’t notice) and serve these
Mild session ales at cellar temperature in
the biggest mug you can find (ironically,
20-ounce Imperial pint glasses work best).
Then turn off the television, hoist a pint
(or two or three) of beer that was made
by homebrewing backwards, and get reac-
quainted with the lost art of conversation.

Mark Pasquinelli resides in Elysburg,
Pa. with his wife and five cats. He's a
member of the PA-Alers Home Brew
Club and has been brewing for 10
years, five as an all-grain brewer. He
likes to brew Irish Red, Pumpkin Ale
and an Imperial Stout with hallucino-
genic qualities. ¥
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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

Flossmoor Station Brewing Co.
Flossmoor

Goose Island Beer Co.
Chicago (2)

Gordon Biersch Brewery

Iron Hill Brewery and R
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

ant

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

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 & Girill
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

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

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
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

Where we re gning:
Surly Brewing Co.
Brooklyn Center, MN ~ 10.10.2009

Left Hand Brewing Co.
Longmont, CO ~ 10.24.2009

& Brewery

Madison River Brewing Co.
Matthews

Belgrade
Old Chicago
Billings, Bozeman
NEBRASKA
Gottberg Brew Pub
Columbus
Granite City Food and Brewery
Lincoln, Omaha

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

Natty Greene's Brewimg Co.
Raleigh, NC ~ Date TBD

Matt Brewing Co.
Utica, NY ~ Date TBD

Sly Fox Brewing Co.
Rouerfsford, PA ~ 8.10.2009

Elysian Brewing Co.
Sealttle, WA ~ 9.12.2009

Rock Bottom
Restaurant & Brewery
Charlotte
NORTH DAKOTA
Granite City Food
and Brewery
Fargo ,
OHIO 3 For more information about

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

BJ's Restaurant
& Brewhouse
Cincinnati, Columbus

American Homebrewers Association BA
A Division of the Brewers Association
www.beertown.org  pREwERsS
‘%Wﬂéﬂlﬂ'w ASSOCIATION »

Nebraska Brewing Co.

Papillion The Brew Keeper

North Ridgeville

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

American Homebrewers Association BA

A Division of the Brewers Association BREWERS
www.beertown.org  IEEREIENLE
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n many ways, London Brown Ale

(known in the BJCP guidelines as

Southern English Brown) begins and

ends with Mann’s. Mann’s Brown

Ale was the first and is now one of

only three remaining, enjoying some
85-percent market share (of a much reduced
market). Visiting the UK today, it is difficult
to believe that London Brown Ale was a major
beer style as recently as the 1950s. Together
with Mild Ale, it has been the major casualty
of the last 50 years, and hearing someone
order a Brown & Mild is now as likely as
encountering a vinyl record.

The irony is that London Brown Ale was a beer born
of new technology, and is one of the younger British
beer styles. Mann’s Brown Ale was released in 1902
by Mann, Crossman & Paulin. The beer was invented
by managing director Thomas Wells Thorpe, and first
brewed at the Albion Brewery on Whitechapel Road,
not far from where Jack the Ripper was active in the
late 1880s. The beer was released in bottles and mar-
keted as “the sweetest beer in London.” Its alcohol
content was lower than that of most beers at the time,
at around 2.7 percent abv.

WHO WOULD WANT A

WEAK, SWEET BEER?

Sales of Mann’s Brown Ale started to take off after
World War 1. There are several theories as to why this
was the case. The Defence of the: Realm Act (DORA)
was passed in 1914, giving the government wide pow-
ers, including imposing restrictions on the sale and
content of alcoholic beverages. The temperance move-
ment was active in the UK, although it didn’t quite pull
off an equivalent to the Volstead Act. Lloyd George,
British prime minister from 1916 to 1922, said, “The’
feeling is that if we are to settle German militarism, we
must first of all settle with the drink. We are fighting
Germany, Austria and drink; and as far as I can see, the
greatest of these three deadly foes is drink.”

Although the UK did not suffer a full ban on alcohol,
Parliament did raise taxes, limit pub opening hours,
ban treating (the buying of rounds—a longstanding
British tradition) and importantly imposed limits on the
strengths of beers that brewers could sell. Ingredients
were rationed, and brewers made increasingly weak
beers in an attempt to stretch their limited resources.



A popular song at the time poked fun at
“Lloyd George’s Beer”:

Lloyd George’s beer,
Lloyd George’s beer,

At the brewery there’s nothing doing
All the waterworks are brewing
Lloyd George’s beer.

Oh they say it’s a terrible war
And there never was a war
like this before
But the worst thing that ever
happened in this war
Was Lloyd George’s beer.

The maximum average OG for a brewery’s
beer in 1919 was 1.044. Porter’s aver-
age strength was 1.036, IPA 1.048, and
Mild 1.032, down from 1.055, 1.065 and
1.048 respectively going into the war.
Breweries battled to adjust to these lower
gravities and to maintain beer quality.
People complained of vinous porter and
poorly conditioned mild.

So ordering a pint in a pub was much less
fun than it had been. However, custom-
ers discovered that they could improve
draught beer by mixing it with bottled
London Brown Ale. The sweetness masked
some of the off flavors; the carbonation
lifted the beer. Quality control for bottled
beer was easier to manage, thanks to
pasteurization. Mixes such as “Brown &
Mild"—also called “Boilermaker”—and
“Brown & Bitter” became common. Sales
of London Brown Ale took off.

CRAVING SWEETNESS

A competing theory is that sweet tastes
were hard to come by during and shortly
after the war. In today’s world where so

BLACK JACK ALE

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

4.6 Ib (2.1kg) Pale malt

10.6 oz (300g) Wheat malt

9.5 oz (270g) Crystal malt (55°L)
8.5 oz (240g) Black malt

13.4 oz (380g) Lactose

0.39 oz (I'1g) Target hops, 11% AA,

60 min
Windsor ale yeast

Original Gravity: 1.040
Final Gravity: 1.014
IBUs: 20

DIRECTIONS

Reduce your water’s total alkalinity to 100-
150 ppm (as CaCO3). Then adjust calcium
content to 90-110 ppm using calcium chlo-
ride. Mash in at 155° F (68° C) and hold to
starch conversion.

Mash-out at 169° F (‘76° C). Boil for 90 min-

utes, adding hops after first 30 minutes. After

90 minutes, chill and rack to fermenter. Pitch
yeast and aerate well. Ferment at around
64° F (18° C). Adjust sweetness post fer-

mentation using an artificial sweetener, e.g

NutraSweet.

EXTRACT VERSION

Substitute 4.25 Ib (1.9 kg) of pale malt extract
for pale and wheat malts and increase Target
hops to 0.5 oz (14 g). Reduce your water’s
total alkalinity to 100-150 ppm (as CaCO3).
Adjust calcium content to 90-110 ppm using
calcium chloride. Steep specialty malts in 2
gallons (7.6 L) of water at 160° F (71° C) for
30 minutes, then strain and sparge with |
quart (0.9 L) of 169° F (76° C) water. Stir in
extract and lactose and bring to a boil. Add
hops and boil for 60 minutes. Strain into a
fermenter with enough cold water to make
5 gallons (19 L). Pitch yeast and aerate well.
Ferment at around 64° F (18° C). Adjust
sweetness post fermentation using an artifi-
cial sweetener, e.g NutraSweet.

many of our foods are sweetened, it is dif-
ficult to imagine a time where sweetness
was rare. Sugar was rationed from 1917
to 1920; jam from 1918 to 1919. London
Brown Ale offered people a sweet taste
when there was little alternative.

Whatever the reason, sales of London
Brown Ale rose rapidly, and continued to
do so well into the 1950s. Other brewer-

ies saw the potential in the market, and
brewed their own versions. Famous
names include Charrington’s London
Brown Ale, Whitbread’s Forest Brown
Ale, Young’s Brown Amber Ale and
W.A. Smith & Son’s Nut Brown Ale.
While some breweries developed a
new beer, others simply bottled their
mild ale and called it Brown. As the
beer’s popularity grew, some brewer-
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from ONE warehouse, on ONE pallet!

North American Distributors for Thomas Fawcett & Sons, Best Malz and Malteries Franco-Belges

North C%ﬂml try!!M? aﬁlff Supply

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

Mid Co&% !t M! ”‘it%Supply

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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ies added a second stronger Brown Ale to
their range, at around 1.038 gravity rather
than the more usual 1.032. This may have
been a response to the growing popularity
of London Brown Ale’s cousin, Newcastle
Brown Ale.:

The decline of London Brown Ale began
in the 1960s and rapidly gained pace.
Some blame mild ale’s image of being an
older person’s drink, and its association

with cloth caps and working class men.
Bitter sales were growing as this was
seen as a more refined drink. Since most
London Brown Ale sales were for use as a
mixer with mild, its own fortunes rapidly
declined.

Today there are only three left, Mann’s
Brown Ale, Harvey’s Nut Brown Ale and
Harvey’s Old Ale (originally called “No. 1
Brown Ale”). Mann’s continue to promote
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Wine Kit§ Q' — Beer Kit§
Wine Mgkmg 0 —a Beer Me_nklng
Suppll_es . Lﬂ Supplies
U, Wine and Beer Making Supplies S
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.HomeBrewit.com
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Elkhart County’s First and Finest Winemaking & Homebrew Specialty Store
Free Newsletter ~ www.HomeBrewlt.com ~ Fast Shipping
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bUT SO IS HEA

Lo it cumulues? Or nimbus? Actually, it’s the yeadt.
Allagash White Beer ws unfiltered, so the yeast
dalays put, for a fuller; more complex flavor. Try
our award-winning Belgian style wheat beer today.
1t may be the closest to beaven you ever gel.

AN ADVENTURE

\ALLAGASH.COM

2005 Gold Medal
Belgian-Style White

Please Enjoy Reaponaibly.

its beer as a mixer. Examples include Best
Mann’s (Mann’s and best bitter), Irish
Mann’s (Mann’s and stout) and Fancy
Mann’s (Mann’s and coffee liqueur). Sales
pick up each Christmas as Mann’s has
developed a reputation for improving
stews and fruit puddings. Despite this,
Mann’s is considered poorly by most tra-
ditional and younger homebrewers, and
only a few of us seek out the beer.

An interesting distant relation is
Nederlands Oud Bruin, such as that
brewed by Heineken and Brand. A lit-
tle sweeter, and without ale character,
this beer fills a similar niche in the
Netherlands.

BREWING LONDON BROWN ALE

Homebrewers face several difficult deci-
sions when approaching a London Brown
Ale. Firstly, do you want to follow the
Mann’s approach, i.e. a sweetened beer,
or that of some of its competitors and sim-
ply bottle a mild? The National Guild of
Wine and Beer Judges, who organize beer
judging in England and Wales, have made
this simple for competitions where they
judge. London Brown Ale is considered
to be bottled mild. There is no mild cat-
egory in their style guidelines as in their
view mild is exclusively a draught beer.
Entering a Mann’s Brown Ale clone in a
NGWB]J competition will not get you far.

If you do decide to follow the original
of the style, you are faced with a choice
of using non-fermentable sweeteners or
attempting home pasteurization. Both
routes have their difficulties. Before dis-
cussing these in detail, here are some
useful reference points. London Brown
Ale looks like Coca-Cola, and is nearly
as fizzy. A close relative is sweet stout
(which is brewed to around 3 percent aby
in England)—London Brown Ale is less




roasty, but otherwise very similar. Finally,
the beer is sweet but not sickly sweet.

For the grist, use pale, black, crystal and
wheat malt. Use enough black malt to get
the color right, without the beer becom-
ing roasty. Use crystal to add color and
a touch of caramel, but not so much that
crystal character dominates. Wheat malt
improves head retention in this low grav-
ity beer. :

Hops should not stand out—20 IBUs are
plenty. Use English hops (Mann’s uses
Target).

Pick an English ale yeast that does not
attenuate too much.

Mash high at 68° C (155° F) to target a
high final gravity.

Most homebrewers sweeten their beers by
adding lactose in the boil. Post fermenta-
tion sweetness is adjusted using an artifi-
cial sweetener, e.g. NutraSweet.

If you want to get closer to the commercial
product, you will need to try your hand at
home pasteurization. It is worth reading
up before trying this, but the basic idea is
to bottle your fermented, filtered, carbon-
ated beer, with sucrose added at bottling
to the targeted level of sweetness. Then
put the bottles in a water bath and raise
the temperature at a rate of 1 to 2° C (1.8°
F to 3.6° F) per minute up to 60° C (140°
F). Hold at 60° C (140° F) for 15 to 20
minutes, and then cool gradually to stor-
age temperatures. Beware of exploding
bottles if you get it wrong.

RESOURCES

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

2. Cornell, Martyn. Amber, Gold & Black:

The Story of Britain’s Great Beers. — Antony Hayes is a homebrewer who
E-book, 2008. lives in Hildenborough, Kent. He
. Mann’s press kit, November 2006. started brewing in 1988, and has
. Wainwright, Dr. Trevor. Basic Brewing enjoyed success at national level.
Science. York House Consultancy, 1999. He is a BJCP judge, and has judged
. De Clerck, Jean. A Textbook of Brewing. =~ national competitions on three

Siebel Institute of Technology, 1994. continents, together with being on
. http://www.brupaks.co.uk/water%20  the judging panel for the Champion
treatment.htm Beer of Britain competition. )

SUPPORTING HOMEBREWERS EVERYWHERE

Whole Hops
Hop Pellets
*Hop Extracts

AVAILABLE AT YOUR LOCAL HOMEBREW SHOP OR RETAILER '
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= s a homebrewer and beer judge, brewers often ask me
how they can improve their chances for winning in
a competition. After I give them the tongue-in-cheek
answer—‘brew better beer"—I usually start talking
about how judges assess beer and what separates an aver-
age entry [rom one that medals. The more you can antici-
pate how a judge will evaluate your beer, the better chance
you have of providing an entry that will score well.

This really isn’t an article about brewing, per se; it’'s more
about planning, analysis and troubleshooting, Let’s assume
that you have read the Beer Judge Certification Program
(BJCP) Style Guidelines, that you understand how to brew
good beer, and that you can recognize a [resh beer [rom a stale
one. What else can you do? What are your control points?
Can you realistically improve a beer already brewed?

Competition entries are evaluated against style guidelines,
usually the most current BJCP. Before brewing a beer,
always check the guidelines to make sure your recipe fits
the style. Most recipe software will check the basic grav-
ity, bitterness and color parameters of your recipe, but
that only gives you the most superficial indication of style
fidelity. You really need to dig into the individual aroma,
appearance, flavor and mouthfeel sections of the descrip-
tions to get the full picture. The comments, history and
ingredients sections often provide important clues.

If you are brewing for a specific competition like the
National Homebrew Competition, think about the best
age for the style of beer and take that into account when
planning your brewing calendar. Beers that are paler,

lower gravity, and less hopped will not store as well as
stronger, darker, hoppier beers. Some styles are known -
to go ofl quickly, like hefeweizen. Freshness matters; lry'

to have your beers at peak condition when they reach the
judges. In a competition with multiple rounds, figure out

which beers can be re-brewed.

Some beer styles age very well and can be stored for
several years. Bottle these carefully (or designate longer-
term storage kegs). Treat them well, keeping them cool,
dark and undisturbed. Higher-gravity beers will often
deyvelop much better complexity over time. If' you are ’
concerned about drinking your beers before they are
ready, adopt a laddered brewing approach. Brew replace- 4
ment batches for your high gravity beers before you need
them, so you're always using your oldest beers while
replacing with fresh beer that will age.

Regardless if your beer has just been brewed or il it has
been laid' down [or years, taste and judge your beer against
the style guidelines before entering it. If there's something
wrong, decide if it can be fixed or if it’s not worth enter-
ing. Repeat this process before shipping the beer to the
competition if considerable time has elapsed between * %«

s " “ l" ‘
entry and shipment (e.g. in the NHC second round).

N

Let me tell you some dirty little secrets about judging. ™ "l%
Judging is inherently subjective and judge skill can vary . %
widely. Judge rank is not necessarily the best indicator .
of judging ability. Not all judges will have familiarity
with the styles they are judging. Some outspoken judges ,
can intimidate judges into going along with their scores.
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Competitions are often stressed to find
enough judges and will take nearly any-
one. Judges in training often judge as a
learning experience. Judges can have off
days. The competition judging environ-
ment may be less than ideal. Beers may be
served at inappropriate temperatures.

These issues don't arise at every compe-
tition, but they can happen. The BJCP,
competition organizers and senior judges
try to mitigate these risks through edu-
cation, training, standardized reference
materials, common processes and proce-
dures, and general peer pressure. We like
to think of judging in idealized terms, but
you can brew a great beer and still get
hosed in a competition. It happens to all
of us. There’s nothing you can do about it,
so don’t dwell on these points.

What you can do is be aware of these
problems and try to “drive defensively.”
If you produce beers that are recogniz-
able as being in-style by a wider range
of judges, you will have an advantage.
If your beers taste good over a wide
temperature range, you are less subject
to cellaring and stewarding problems. If
you send a clear beer without sediment,
you are less prone to mishandling. If your
beer doesn’t have typical flaws, judges
will give it closer attention.

mnu iram t0
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the beer right, such as the malt-hop bal-
ance, malt and hop flavors and aromas,
color, body and carbonation.

If your beer is served too cold, then the
malt character will be suppressed and the
beer can seem more bitter. Judges can’t
determine IBUs, so they can only go based
on their impression of bitterness. Look
at the description of the bitterness level
rather than the specs, and be aware that
malty sweetness will offset the impression
of bitterness. If you aim for the midpoint
of the bitterness range, your beer is less
sensitive to temperature issues.

Some judges overstate problems or tend to
focus on easy-to-find problems, like color,
clarity and carbonation. Don'’t give them
that chance. Make sure your beer is within
the allowable color range, preferably hit-
ting the first color described in the guide-
lines. Hazy beers often get marked down,
but this is a real killer for meads and
ciders—they absolutely won’t win if not
crystal clear. If you bottle-condition beers,
you can get sediment kicked up in transit.
Some judges may give you a break. But if
your beer is kegged, then there really is
no excuse for a hazy beer. Fix it before
you bottle it. Carbonation should only be
worth a point or two on the scoresheet,
but a flat beer can ruin the whole drink-

@‘i’ m g @umlﬁrﬂ 0SS
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The style guidelines provide the common
link between brewers and judges, and
form the standard against which your beer
is judged. The guidelines are important,
but not all judges follow them religiously.
Sometimes they are just used to check
a certain parameter (“is medium body
allowed?”). Judges can’t measure gravity,
bitterness or alcohol level, so the numeri-
cal style parameters are not checked. The
judge can only apply subjective measures
(“hmm, I can taste the alcohol, it must be
more than 5 percent”). It is much more
important to get the overall impression of
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ing experience and result in deductions
in every section. Overcarbonation is less
penalized, since it’s easy for a judge to
shake out some bubbles.

Unfortunately, some judges look for a
reason not to judge your beer. The most
common excuses are that it’s out of style
(“you should have entered it elsewhere”)
or that it has a fault (“I get DMS”). Then
you get a lecture about the other style
or the fault rather than an evaluation of
your beer. Brewing clean beers that hit
the midpoint flavors of a style is a safe

bet. However, for styles that are known to
have big flavors (e.g. bocks, barleywines,
IPAs), it’s often better to go big so you get
noticed. Avoid ingredients and processes
that can introduce faults or be mistaken
as faults. Heavy kettle caramelization in a
Scotch Ale is often mistaken for diacetyl.
Using smoked malts (especially peat
smoked malt) can add phenolics. Some
yeast produce more byproducts than oth-
ers, and those can be misrecognized by
judges. A clean fermentation character is
almost always rewarded.

Some styles allow for additional informa-
tion to be provided. If there is something
about your beer that could be confusing,
let the judges know what to expect. They
want guidance about how to judge your
beer. If you don’t give them information
they expect, they may hold it against you
(even subconsciously). With any style
that has multiple variations (e.g. Foreign
Stout, American Wheat/Rye, Biere de
Garde), give an indication of which ver-
sion you intended.

finalyzing Your Beer

The best way to analyze your beer is
to train to become a beer judge; learn
structured tasting and how to apply the
style guidelines. Judge in actual competi-
tions with BJCP judges and observe the
process, take part in the discussions and
develop the skills. Judge in different cit-
ies or regions to get a better cross-section
of judge opinions; don’t just talk to the
same people all the time. If you are able
to objectively review your beer, you have
solved the most difficult step.

If you don’t have the skills or objectiv-
ity to review your own beer, organize a
group review with your club or with local
judges. They can fill out a scoresheet or
just give opinions, but you need to deter-
mine if the beer fits the style, if it has any
flaws, and get their opinion on how well
it would do. If you have multiple batches
to choose from, they can help you select
the best one.

When you brew a beer, you usually have
a beer style in mind. The resulting beer
might not be a great example. However,
it could fit another style quite well. You
aren’t being judged on how well your
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recipe concept was executed, you're being
judged on how well your beer fits the
style guidelines. Keep an open mind
about where something might be entered.
Your big American pale ale might score
better as an IPA, for instance.

Beer style descriptions are often quite
broad (Old Ale and Mild), and allow for
a wide range of creativity and interpreta-
tion on the part of the brewer. Other style
definitions are quite narrow (Kolsch and
California Common), and can seem like
clones of specific beers. However, not all
combinations of individual components
listed in the guidelines make sense for
the style. You have to consider all the ele-
ments of a beer together to get the overall
essence of the style.

The concept and general balance of the
style are more important than individual
style numbers or specific descriptions.
Your beer has to evoke the beer style in
the mind of the judges. It has to embody
the spirit and intent of the style, as well as
being fresh and well made.

Keep an eye out for easy-to-spot (and
easy-to-adjust) flaws, like clarity and car-
bonation. Try your beers at normal serv-
ing temperature but also at fridge tem-
perature, since you don’t know how the
beers will be served. Set up a flight of the
same style and judge your beer against
fresh commercial examples.

Taste the beer and think how a judge
would fill out the scoresheet and assign
the score. For any areas marked down,
can you adjust them? Make notes and try
to correct the issues in future batches. If
you bottle your beer, this might be one
of your only options. If your beer isn’t
right and can'’t be fixed, don’t waste your
money entering weak beers.

Adjusting Your Beer

If you detect small problems in your
beers, you may be able to improve them
for competition. Clarity, carbonation and
balance can be easily adjusted. If you
keg your beers, they are much easier
to adjust. If you bottle your beers, you
can still follow these steps but you first
have to decant your beer into a working
container. I use either 1- or 2-liter soda

www.beertown.org

’" Reep an open mind
about where something:

w
might be entered. Your

big Hmem;an pale ale
, mmhi score better as
“an IPA, for instance.

bottles for this purpose, depending on
how much finished beer I need.

If your beer is undercarbonated, put a
carbonator cap on the soda bottle, chill
the beer to near freezing, and shake CO,
into it at 30 PSI for 10-15 seconds. If your
beer is overcarbonated, keep the beer at
room temperature and vent off pressure
every hour until it’s at the right level. You
can gently swirl the bottle to speed the
process. Obviously, sanitize the bottles
and purge air from them with CO, before
doing any transfers or manipulations.

If your beer is hazy, you can fine it using
super-kleer or sparkalloid. These are
meant for wine, but work with beer, mead
and cider as well. It's best to use these in
bulk in a carboy or keg, but you can use
them in smaller quantities in soda bottles
too. I've only had one occasion where one
or both didn’t work, and that was cleared
using bentonite followed by sparkalloid a
few days later. These can take some time
to work, although I've had them do their
thing in a couple hours. Wait for them
to clear (chilling helps), and then decant
off into another soda bottle. Carbonate if
necessary. Note that you'll lose some beer
in the transfer, so start with extra beer.

If your beer is lacking some key compo-
nent, you can try blending with another of
your beers. For example, if your beer needs
more hop character, mix in a little IPA. If
you have beers that are too malty, hoppy,
roasty, caramelly or estery, save them for
blending. Two batches of the same beer
can often add complexity. You often have
to make multiple trials to get it right.

Whenever you make changes to your beer,
you will have to taste it again. Repeat your
adjustments until you're happy with the
results; you need to use the same judge
assessment criteria every time you taste.
Save carbonation for the final adjustment.
T like to let the beer absorb CO; overnight
before testing the carbonation level again.

When you are done with all your adjust-
ments and it passes your judge test, you
are ready to bottle for competition. Chill
the soda bottle and your sanitized, cov-
ered competition bottles to near freezing.
Slowly vent the pressure from the soda
bottle and pour the beer gently down the
side of the competition bottle. The beer
shouldn’t foam much if everything is at
the same temperature. Pour until foam
starts to come out of the competition
bottle and the fill level (below the foam)
seems right. Immediately cap on top of
the foam. The cap-on-foam method drives
out any air from the bottle. Clean the
bottle, label and it’s ready to go.

Gordon Strong is a BJCP Grand Master
V judge and the 2008 and 2009 NHC
Ninkasi Award winner. He lives in
Beavercreek, Ohio. )

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
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As you can see, the AHA's National
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Master Brewers Program Professional Brewers Certificate Program

A unique, 18-week program that teaches An intensive, eight-week program designed
in-depth knowledge of brewing science to provide a legitimate, university-approved
and brewery engineering. This program qualification in brewing science. This

will help you pass the IBD Diploma in program will help you enter the brewing
Brewing Exam and prepare you for high- industry or advance your career.

level employment in the brewing industry.

www.extension.ucdavis.edu/brew
We also offer short courses on various 10
topics throughout the year. 5 UC DAVIS
For a free catalog, call (800) 752-0881 : i EXTENSION
ext. 1731 or email extension@ucdavis.edu. BREWING PROGRAMS
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The Complete Source for Beer, Wine & Meadmakers <
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- Quality Kegging Parts
especially for the
Home Brewer

Visit foxxequipment.com
to find a Home Brew shop near you!

BEERSMITH BREWING
SOFTWARE

ing with BeerSmith! Recipes, ingre-
dients, styles, step-by-step instruc-
tions and more. Visit beersmith.com
to download a free 21 day trial!

Take the guesswork out of brew-
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dispense

: Manufacturer of Quality Keg Beer Dispensing & Home Brewing Equipment

we serve with perfection!!

T Www. kromedlspense com

Kromedispense, INDIA
TEL.: +91 9814 20 30 10 Fax: +21 181 245 6084
E : info@kromedispense.com

CALL ME FOR HB AD PACKAGES!

STEPHANIE HUTTON AT
(888) 822-6273 ext. 109

HUTTON@BREWERSASSOCIATION.ORG
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By Amahl Turczyn

2009 AHA
National

HOMEBREWER OF THE YEAR

“Ms. Helen’s Peche Passion” Peach Lambic

Dick Blankenship made his first batch of beer
when he was 14 years old. At the time he was
growing up in Oklahoma, there was a style of
homebrew known as “choc.” Dick made his ver-
sion in his grandmother’s butter churn using a
Fleishmann’s yeast cake, a can of Blue Ribbon malt, water and sugar. His
dad and granddad loved it. “I didn’t have a clue what I was doing, but
they requested: ‘Dickie, make some more Choc.’ I learned later I left out
the sour dock.” (According to beer expert Spencer Thomas, “dock” is an
incredibly large category of plants, ranging from salad herbs to stinging
nettles—many of these may have been used for brewing, but Sour Dock
is probably Rumex acetosa, commonly known as wild sorrel.)

This year's Homebrewer of the Year has been officially homebrewing for
about 12 years. His brewing setup is in his basement, where the ambient
temperature stays around 66 degrees year round, “great for aging barley-
wines and Imperial Stouts.” He uses two converted 15-gallon beer kegs
for mashing and brewing, and just added a 7.5-gallon converted keg for
sparging, to replace an Igloo cooler. Blankenship started out doing partial

Dick Blankenship, Salem, Ore., Capitol Brewers

Homebrewer of the Year goes to the brewer of the Best of Show beer from the 23 beer categories.

Homebrew

Competition Winners

mashes with extract, but now mostly makes all-grain beers.

Blankenship has been a member of Capitol Brewers in Salem, Ore. for 10
years, and is a former president and vice-president. “I owe most of my
brewing knowledge to my many fellow club members of Capitol Brewers.
It is from other people’s experiences and experiments that [ have learned,
and I have a great knowledge pool to draw from.”

Blankenship also points out the region itself is a great place for any beer
enthusiast. “Oregon and the Willamette Valley is one of the greatest
places on earth to live, especially if your passion is beer. A lot of great
microbreweries, a lot of great homebrewers, and a lot of great beer.”
Dick’s Best of Show Peach Lambic in the Sour Ale category is one of the
styles he prefers to brew regularly. “My favorite beers to brew are lagers,
especially bocks and lambic. Thanks to everyone at Zymurgy and the
NHC for this opportunity.”

Runners Up: First: Damon Lewis and Orlando Guerra, Carrollton,
TX, Classic Rauchbier. Second: Jeff and Susan Rankert, Milford, Ml,
American Barleywine.

MEADMAKER OF THE YEAR

“Two Cherry Tupelo” Cherry Melomel

Thomas Eibner of St. Paul, Minn. took the gold
medal in category 25 for the second year in a row
using the same cherry mead in both competitions.
Eibner won the mead Best of Show, Meadmaker of
the Year award this year.

Eibner started as a homebrewer six years ago and started making mead
about five years ago after tasting some great mead made by fellow Saint
Paul Homebrewers Club member Curt Stock. Eibner is a former president
of the SPHBC, but family has come first in recent months. With a four-
year-old boy and a six-month-old girl, “I haven't had the opportunity to
make a mead or brew a beer for the last 10 months,” he said.

Eibner said his favorite part about making mead is using fruit. “I prob-
ably tend to go overboard with the amount of fruit I put in my melomels,
anywhere from 15 pounds and up. I think the most complementing fruits

www.beertown.org

Thomas Eibner, St. Paul, Minn., Saint Paul Homebrewers Club

REDSTONE
‘MEADERY‘

honcy wine...fecl the love... atch the buzz..”

Meadmaker of the Year goes to the maker of the Best of Show mead from the three mead categories.

for meads are fruits that have higher acid content like blackcurrant and
cherries. Mixing different varieties and fermenting on the pits also tend to
make meads more complex.” Eibner says he prefers his meads sweet, and
the higher acid content in the fruit balances them out well. “At least they
aren’t Fletro-mels—our club name for hydromels coined after a night of
sampling Steve Fletty's meads.”

Eibner says the best advice he has for meadmakers is to join an active club
that has members who enter competitions. The SPHBC has several active
members who make great mead, including Stock and his wife Kathy,
Fletty, Kris England, Steve Piatz and Gordon Strong. “Everyone is always
willing to give an honest opinion on each other’s meads and we set the bar
very high,” said Eibner. “No sugar coating if there are problems, and plenty
of suggestions to improve the mead.”
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This is Jeff Carlson’s second year in a row to win
Cidermaker of the Year, but even though this
year’s winning recipe was again made with a juice
blend from Hill Brothers Orchard, a few things
have changed. Hill Brothers seems to have a win-
ning reputation: they captured Best of Show for sweet cider at the Michigan
Fruit and Vegetable Growers Expo last December. Jeff did have to tweak
his recipe a bit though due to some weather-related complications.

“Last year was not as good a growing season for apples like the year
before; not as hot and rainy. So my juice was lacking in sugar, and the
pH was a little higher. So I added a little more juice from the two varieties
of crabapples and some brown sugar to reduce the pH and get the start-
ing gravity up to where I like to see it.” Carlson also used crabapple juice
to balance the astringency of his cider. The red-fleshed crabapples came
from his niece’s yard. “I fermented this year’s batch a little cooler and also
let it [age in] secondary cooler and longer. I back sweetened slightly with

Jeff Carlson, Grand Rapids, Mich., Prime Time Brewers, Common Cider
Cidermaker of the Year goes to the maker of the Best of Show cider from the two cider categories.

simple syrup to balance out the acidity and sorbated to reduce the chance
of refermentation.”

Obviously, it helps to live in an apple-growing state like Michigan if you
want to produce award-winning cider. Cider making and judging is seri-
ous business there. “Michigan has a good number of hard cider produc-
ers,” Carlson says. “1 have met most of them through my position on the
board of the Great Lakes Cider and Perry Association. We will be having
our second annual Cider and Perry tasting event this year. We also run the
Great Lakes International Cider and Perry Competition, which only allows
entries with apples or pears in the fermentation. It is for not only home
cidermakers but has a commercial side also. Last year’s competition had
over 150 total entries. We pull in highly qualified judges not only from the
BJCP rank, but many commercial producers, and this year’s bronze medal
winner Gary Awdey has given a cider judging seminar each year belore
the competition that almost all judges attend. So the quality of the judging

2 Gold, 3 Silver and 2 Bronze Medals

Gordon Strong successfully defended his Ninkasi
Award to become the fourth two-time winner. He
is a BJCP Grand Master V judge, the president of
the BJCP, and a regular contributor to Zymurgy.
He’s been brewing since 1996 and judging since
1996, but this is only his third year entering the NHC.

He lives in Beavercreek, Ohio but is an active member of the Saint Paul
Homebrewers Club (SPHBC). He says, “My local club doesn’t really
compete and I always wanted to judge, so I never really thought about
entering the NHC. I always hung out with the SPHBC guys at the NHC,
and in Orlando they jokingly told me that I couldn’t sit with them at
the banquet and drink their mead unless I started entering. Competing
is very exciting but it is a lot of work.”

Strong medaled in beer, mead and cider this year, a feat for which he is
understandably proud. He picks his Blackberry Baltic Porter as his most

Gordon Strong. Beavercreek, Ohio, Saint Paul Homebrewers Club

feedback is the best possible.”
SAMUEL
ADAMS

unusual entry, describing it as “a killer Baltic porter blended with my
silver medal mead from 2007.” He credits SPHBC member Curt Stock
with the idea. “That’s why I called it ‘Thanks, Curt,” he quipped. He says
blending a melomel with beer is “a great way to add just the right amount
of fruit flavor with some sweetness, since fruit beers without sweetness
never seem to score very well.”

The Ninkasi Award goes to the winningest brewer in the second round of the National Homebrew Competition.

He writes on his advice for homebrewers in the “Think Like a Judge”
article in this issue. As his biggest tip for homebrewers, he singles out
“understand the true essence of the style you are making, and send the
beer that best fits it. Always taste it right before you send the beer, just
like a head chef checks food before sending it from the kitchen. If it’s not
perfect, try to adjust it.”

Runners Up: First: Jamil Zainasheff, Elk Grove, CA. Second: Damon
Lewis and Orlando Guerra, Carrollton, TX.

Can anyone say three-peat? The Saint
Paul Homebrewers Club is on a hot
streak, winning Homebrew Club of
the Year for the past three years.

The SPHC amassed 314 points in the first and second rounds of the
NHC and the 2008-09 AHA Club-Only Competitions, beating QUAFF
of Carlsbad, Calif., which had 232 points. Finishing third was the Diablo
Order of Zymiracle Enthusiasts (DOZE) of Concord, Calif.

SPHC members picked up four gold medals in the second round of the
NHC, including two for Gordon Strong, the 2009 Ninkasi Award Winner.
Club member Thomas Eibner, who won gold in the Melomel category,
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Saint Paul Homebrewers Club, St. Paul, Minn.
The Homebrew Club of the Year goes to the winningest club in the National Homebrew
Competition and the six AHA Club-Only Competitions.

was named Meadmaker of the Year. And Eric Anderson won gold in the
Other Mead category.

Strong, who lives in Beavercreek, Ohio, also won three silver medals and
two bronze medals to help out his club mates. In all, SPHC members
picked up 11 medals in the NHC second round.

The Saint Paul Homebrewers Club will play a starring role as local
organizers of the 2010 National Homebrewers Conference and National
Homebrew Competition in Minneapolis, Minn.

Runners Up: First: QUAFF, San Diego, CA. Second: DOZE,
Concord, CA.
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WINNERS CIRCLE

Tampa Bay BEERS, Tampa Bay, Fla.

The Gambrinus Club Award goes to the club with the most final-round points per number of entries from the club in the National Homebrew Competition.

New this year, the Gambrinus Club Award was won by the Tampa Bay
BEERS with 0.2727 final-round points per first round entry from the
club. The award, named for King Gambrinus, the (unofficial) patron
saint of beer, this award is given to the club with the most final-round
points per the number of entries from the club in the National Homebrew
Competition. To be eligible, clubs must have a minimum of five club
members entering the first round, and a minimum of two club members
advancing to, and at least one entry placing in, the final round of the com-
petition. Six points are awarded for first place, four points for second place,

Tampa Bay BEERS had eight club members send 44 entries to the
NHC, and four members advanced to the final round. In the final
round, two of the club’s entries were awarded first place (Darryl
Kochaniec of Goldenrod, with a gold in Light Lager, and Geoff Hall of
Tampa, with a gold in Porter.)

Finishing second for the Gambrinus Award was the Chicago Beer Society
with 0.2307 points, and third was the Woodbridge Homebrewers Ale &
Lager Enthusiasts of New Jersey with 0.2.

and two points for third place.

2009 NHC

f the 5,166 beer, mead and cider

entries at the 2009 National
Homebrew Competition, these are the
very best in each of 28 categories. While
the total number of entries was down
slightly from the 5,644 in 2008, the
number that advanced to the final round
was steady (760 this year versus 759 last
year), and the number of brewers who
entered increased slightly from 1,308 to
1,310. This event is still popular with
homebrewers.

As you can imagine, organizing the largest
homebrew competition is no small feat. We
caught up with NHC director Janis Gross to
get some insight into this year’s event.

Zymurgy: How do you rate the judging and
quality of entries in this year’s NHC com-
pared to previous years?

Janis Gross: The quality of the entries
seems to improve every year, and I think
i's due to a combination of influences.
Newer and better equipment and ingre-
dients are available, and brewing infor-
mation is significantly better and more
widely distributed now than it has been
in the past. Process and technique infor-
mation can be found in magazines like
Zymurgy, in books, in podcasts, and on
Internet forums like TechTalk. Internet

www.beertown.org

Runners Up: First: Chicago Beer Society, Chicago, IL. Second:
WHALES, Bridgewater, NJ

NHC director Janis Gross

sites such as Basic Brewing, Brew Bubbas,
The Brewing Network, and Brew Crazy
are producing podcasts of interviews with
accomplished homebrewers like Jamil
Zainasheff and John Palmer as well as
professional brewers. These offer a wealth
of brewing knowledge. The podcasts can
be downloaded and listened to whenever
it fits in with a homebrewer’s busy life. All
of this has made a big impact in the qual-
ity of the NHC entries.

In my opinion, the judging in the NHC
also gets better each year. We are con-
tinually refining the Final Round compe-

Recipes

tition to make the judging more efficient
timewise, and to ensure the fairness of
the judging. Innovations like the intro-
duction of the Beer Checklist score sheets
(in 2007) used in the Final Round as well
as the layout of the judging room (2008)
have greatly improved the Final Round
judging. In addition, there are an increas-
ing number of Beer Judge Certification
Program certified judges volunteering to
be part of the competition. In the Final
Round of the competition this year, all but
a handful of judges were affiliated with
the BJCP. The good news is that more and
more homebrewers are taking the BJCP
exam, so the ranks of certified judges are
continually growing.

Zymurgy: Were there any changes in first
round sites? How was organization on the
front lines?

JG: This year we had new site directors
and locations in the Northwest (John
Huck, Portland, Ore.) and South regions
(Phil Farrell, Atlanta, Ga.). John con-
tacted me last September via Facebook
to ask about his club (Strange Brew
Homebrew Club) hosting the Northwest
region, which was great, as I knew I
needed a new organizer for the Northwest
Region for 2009. Hopefully this will be a
viable start to a rotation in the Northwest
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LABORATORIES

P‘

LAGERS

Available October through December 2009

2247-PC European Lager Yeast.
2478-PC Hella Bock Lager Yeast
2782-PC Staro Prague Lager Yeast

www.wyeastlab.com
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Region between Oregon, Washington,
and Alaska.

John is the current president of Strange
Brew and they were able to rally other
Oregon homebrewers and clubs. With some
help from the Washington Homebrewers
Association, they were able to judge the
bulk of the 458 entries in one day. John did
an excellent job organizing the competition
efficiently and effectively this year.

The South Region proved a little harder
to find a new organizer, but Phil Farrell
agreed to be the organizer early this year,
even though his plate was full teaching a
BJCP class and proctoring a BJCP exam
in the first quarter. Phil did a great job
of getting the 575 entries in the region
judged and the results back to me in a
timely manner. He is also continuing his
involvement to build the pool of BJCP
judges in Georgia and the South through
education and proctoring exams.

In fact the organizers for each of the nine
U.S. sites did an excellent job of managing
the competition expenses and getting the
competition results back to me in a timely
manner. This competition really requires
a lot of work in April by the organizers,
and the AHA is grateful for these volun-
teers; this competition would not be pos-
sible without them.

Zymurgy: How was sponsorship this year?
Has the lagging economy affected category or
top prize sponsorship?

JG: This economy has made category
sponsorship challenging. A few categories
were without sponsors and some dona-
tions were scaled back, but the large
award sponsorships were unchanged.
Interestingly we had a couple of new
and pretty spectacular prizes donated
this year. Sierra Nevada Brewing Co.
donated 23 Golden Tickets to a two-day
Beer Camp at Sierra Nevada in Chico,
Calif. for first-place winners. This prize
also includes $300 for travel expenses to
attend the two-day camp, but the whole
concept is so cool it made me want to quit
my job so I could enter the NHC for a
chance at going to Beer Camp! MoreBeer!
once again donated a conical fermenter
for the Ninkasi Award winner, and Boston
Beer donated a bottle of Utopias signed by
Jim Koch for the Ninkasi winner as well.
Blichmann Engineering donated their
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Photos by Edward C. Bronson




CONVERTING TO EXTRACT

Most all-grain recipes can be converted to
extract recipes by substituting the base malt
(e.g. pale malt or pilsner malt) with light malt
extract. Multiply the pounds of base grain
by 0.73 for liquid malt extract or by 0.60
for dry malt extract. Specialty grains can be
steeped in water at 160° F (71° C) for 30
minutes or so and rinsed with hot water. If
you are doing a partial wort boil (as opposed
to boiling the entire 5 gallons (19L) of a
S-gallon batch), you will want to increase
your bittering hops slightly to make up for
the increased concentration of the wort,
which decreases hop utilization.

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

lineup of cool gadgets like the BeerGun,
ThruMometer, and BrewMometer, and
also donated a customizable TopTier Shelf
to be given to the Homebrewer of the
Year winner. If you saw the demonstra-
tion model in the Hospitality Suite at the
conference, you'd know how awesome
this prize is! A full list of the companies
who contributed prizes for this year’s
National Homebrew Competition can be
seen online at www.beertown.org/events/
nhc/prizes.html.

Zymurgy: You’ve been organizing the
nationals for a while now; how has the NHC
changed or evolved over the last few years?

JG: From an entrant’s perspective the
changes have been to make the entry pro-
cess as electronic as possible. Previously
the entry form could be copied from
Zymurgy, filled in by hand, and sent with
the entries along with a check or cash for
the entry fee. In 2009, the entry process,
including the payment of the entry fees,
was all online. This has been a huge step
for the National Homebrew Competition,
and it has simplified my job, as well as
simplifying the job for all of the regional
organizers.

From the regional organizer’s perspective,
the move to online registration has saved
them a lot of data entry work, and the
move to online payment takes them out
of the accounting for the competition.
Additionally, we are continually looking
for ways to make the competition greener
in terms of the supplies needed.

In the Final Round of the competition, we

www.beertown.org

now judge all of the entries (760 this year)
including the best of show judging in one
day. This is possible because we now use
the Beer Checklist score sheets which are
easier to fill out; we use a queued judging
technique so that all flights in a category
finish simultaneously; and we use a modi-
fied design for the judging room (tables
set in a “U” shape, rather than large round
tables). All of these changes are a huge
improvement from 2006 when the Final
Round took two full days to complete
with 639 entries.

Zymurgy: What role did homebrew clubs
play in this year’s competition? Any big
rivalries or surprises? What’s the Gambrinus
Club Award, and will this prize be up for
grabs in 2010?

JG: Frankly, I don’t think this competi-
tion would be possible without homebrew
clubs; clubs are a vital network for home-
brewers. Clubs provide the framework
and experience as well as the community
contacts needed to successfully put on a
competition, so clubs are the backbone
of the NHC.

For club rivalries in the competition, it
doesn’t get bigger than QUAFF and Saint
Paul Homebrewers Club (SPHBC) trying
to outscore each other for the Homebrew
Club of the Year award, and this year was
no different; the winner of the Homebrew
Club of the Year award is the Saint Paul
Homebrew Club, making it three years
in a row that they’'ve won the award. I
compared the numbers for this year to last
year, however, and it seems like SPHBC
lost a bit of ground while QUAFF and a
few other clubs gained a bit of ground, so
maybe next year.... The key to winning
the Homebrew Club of the Year award
is to have a number of excellent brewers

Charlie Papazian, Janis Gross and Gary
Glass at the 2009 Conference.

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 (atalog!
www.homebrewery.com

who enter the NHC and do well, and 32
points from the Club-Only Competitions
doesn’t hurt either.

I'm really excited about the new award
we added this year. The Gambrinus Club
Award recognizes the quality of the club’s
NHC entries based on their results from
the Final Round. This allows clubs of
almost any size that meet the require-
ments (at least five brewers entering the
First Round, at least two brewers advanc-
ing to the Final Round, and at least one
entry placing in the Final Round) to
compete for an award. The Tampa Bay
BEERS club won the award this year with
eight members entering 44 brews in the
First Round, of which four brewers and
12 brews advanced to the Final Round. In
the Final Round, two entries earned gold
medals for a total of 12 points (the points
awarded are six, four, and two for gold,
silver and bronze medals, respectively).
This award should be up for grabs next
year and every year!

Amahl Turczyn Scheppach is a former
craft brewer and associate editor of
Zymurgy, and now brews at home in
Lafayette, Colo. W
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CATEGORY I: CATEGORY 2: CATEGORY 3:
American Lager Pilsner European Amber Lager
155 Entries 172 Entries 96 Entries

Sponsored by
Five Star Products
& Services, LLC

Darryl Kochaniec
Goldenrod, Fla., Tampa Bay BEERS

“O’bama-Lot”
American Lager, Lite American Lager

INGREDIENTS
for 6 U.S. gallons (22.71 liters)

12.01b  (5.44 kg) American two-row pale
malt

1.01b (0.45 kg) flaked rice

1250z (35 g) Hallertau pellet hops, 4.2%
alpha acid (60 min)
Wyeast No. 2007 Pilsen
lager yeast

3vol forced CO, to carbonate

Wyeast yeast nutrient

Original Specific Gravity: 1.056 diluted to 1.033
Final Specific Gravity: 1.006

Boiling Time: 90 minutes

Primary Fermentation: 28 days at 50° F (10° C)

DIRECTIONS

Use a single infusion mash at 148° F (64°
C) for 90 minutes. Once fermented, use
distilled carbonated water to dilute to an
equivalent original gravity of 1.033.

Judges’ Comments

“Head is small and short-lasting per style.
Crisp flavor, carbonation lower than expect-
ed. No flaws.”

Runners-Up

Silver Medal: Kristen and Orsolya England,
Saint Paul, Minn., Lite American Lager, Saint
Paul Homebrewers Club

Bronze Medal: Chadd McNicholas, Carmichael,
Calif, Dortmunder Export, Gold Country
Brewers Association

ZYMURGY September/October 2009

Sponsored by
Beer & Wine Makers

Warehouse

Steve Olsen
Martinez, Calif.,, Diablo Order of Zymiracle
Enthusiasts (DOZE)

[Untitled]

Classic American Pilsner

INGREDIENTS
for 5 U.S. gallons (18.93 liters)

9.01b (4.08 kg) Weyermann Pils malt

0.51b (227 g) Weyermann Cara-Foam
malt

0.51b (227 g) Weyermann
Munich malt

1250z (35 g) Hallertau pellet hops, 4.2%
alpha acid (60 min)

1.0 0z (28 g) Hallertauer pellet hops,
4.2% alpha acid (I min)
White Labs Southern German
lager yeast (4 L starter)

2.96vol  forced CO, to carbonate

1.0 tsp Irish moss in boil

Original Specific Gravity: [Unknown]

Final Specific Gravity: 1.008

Boiling Time: 75 minutes

Primary Fermentation: 35 days at 50° F (10° C)
Secondary Fermentation: 133 days at 33° F (1° C)

DIRECTIONS
Mash grains at 149° F (65° C) for 60 min-
utes. Mash out at 170° F (77° C).

Judges’ Comments

“Clean—a touch of DMS/yeastiness. A
touch of candy sweetness [but a] very low
level.”

“Some DMS—OK for style. Some alcohol
warmth.”

Runners-Up

Silver Medal: John Zeller, Cincinnati, Ohio,
Classic American Pilsner, Bloatarian Brewing
League

Bronze Medal: Shawn Scott, McAlester, Okla.,
Bohemian Pilsner, Fellowship of Oklahoma
Ale Makers (FOAM)

Sponsored by
How to Brew

by John Palmer

Stephen Quintana
Sheridan, Wyo., The Brewing Network

“Oktoberfest Hallertau”
Oktoberfest/Marzen

INGREDIENTS
for 6 U.S. gallons (22.71 liters)

7.01b (3.18 kg) Durst pils malt

4.01b (1.81 kg) light Munich malt

1.01b (0.45 kg) dark Munich malt

0.51b (227 g) caramel Munich malt

0.51b (227 g) 40L crystal malt

2,00z (57 g) Hallertau pellet hops, 3.3%
alpha acid (60 min.)

1.0 0z (28 g) Hallertau pellet hops, 3.0%
alpha acid (30 min.)

1.0 0z (28 g) Hallertau pellet hops, 3.0%
alpha acid (15 min.)
White Labs WLP 820 Oktoberfest
lager yeast (2 L starter)

2.4vol  forced CO, to carbonate

Original Specific Gravity: 1.057

Final Specific Gravity: 1.015

Boiling time: 90 minutes

Primary Fermentation: 40 days at 52° F (11° C)
Secondary Fermentation: 2| days at 32° F (0° C)

DIRECTIONS

Mash grains at I51° F (66° C) for 80
minutes. Mash out at 161° F (72° C) for 5
minutes.

Judges’ Comments
“Excellent beer! Nice malt presentation.”
“Very malty—ijust enough hops to balance
the maltiness. Very nice example of the style.”
“Slight ester. Nice, rich, toasty malt. A bit
too hoppy and fruity. Nice malt!”

Runners-Up

Silver Medal: Gregory Robles, Livermore,
Calif,, Vienna Lager, Mad Zymurgists

Bronze Medal: Todd Murley, Orono, Minn,,
Vienna Lager, Saint Paul Homebrewers Club

www.beertown.org




CATEGORY 4:
Dark Lager

CATEGORY 5:
Bock

136 Entries

Sponsored by Briess
Malt & Ingredients
Company

John Eikenberry
Center Point, lowa

GOLD MEDAL

“Danny’s Bock”
Dark American Lager

INGREDIENTS

for 5 U.S. gallons (18.93 liters)

331 (1.5 kg) light malt extract

1.51b (0.68 kg) light dry malt extract

2.01b (0.9 kg) Munich malt

2.01b (0.9 kg) Vienna malt

11.00z (312 g) 60L crystal malt

4.0 0z (113 g) pale chocolate malt

1.0 0z (28 g) black patent malt

0.50z (14 g) Perle pellet hops, 7.1%
alpha acid (60 min.)
Woyeast No. 2206 Bavarian lager
yeast (2 qt starter)

4.0 0z (113 g) dextrose to prime

1.0tsp  Irish moss to clarify

Original Specific Gravity: 1.060

Final Specific Gravity: 1.016

Boiling time: 75 minutes

Primary Fermentation: |6 days at 50° F (10° C)
Secondary Fermentation: |4 days at 44° F (7° C)

DIRECTIONS
Mash grains at 154° F (68° C) for 45 min-
utes.

Judges’ Comments

“Roastier than expected. Malt sweetness
is balanced as much by malt as by hop bitter-
ness. Very nice.”

“Nice balance with malt on top. Rich and
clean. Totally delightful.”

Runners-Up

Silver Medal: Jason Alarcon, Durham,
N.C., Schwarzbier (Black Beer), Triangles
Unabashed HomeBrewers (TRUB)

Bronze Medal: Gordon Strong, Beavercreek,
Ohio, Schwarzbier (Black Beer), Saint Paul
Homebrewers Club

www.beertown.org

155 Entries

Brian Steuerwald

GOLD MEDAL

Sponsored by Washington Hop Commission

Brownsburg, Ind., Foam Blowers of Indiana (FBI)

[Untitled]

Eisbock

INGREDIENTS

for 6 U.S. gallons (22.71 liters)

11.251b (5.1 kg) Pilsner malt

8.01h (3.63 kg) Munich malt

125l (0.57 kg) caramel Munich malt

4.0 0z (I1'13 g) Carafa Special malt

0.5 0z (14 g) Magnum pellet hops, 13.1%
alpha acid (60 min)

0.7 0z (20 g) Hallertau pellet hops, 3.2%
alpha acid (30 min)

900mL  Wyeast No. 2124 Bohemian lager
yeast, repitched

2.5vol  forced CO, to carbonate

Original Specific Gravity: 1.090

Final Specific Gravity: 1.026

Boiling time: 90 minutes

Primary Fermentation: 30 days at 48° F (9° C)
Secondary fermentation: 30 days at 32° F (0° C)

DIRECTIONS
Mash grains at 156° F (69° C) for 90
minutes.

Judges’ Comments

“Nice looking beer. Pleasant, rich malt
profile. Deep pit fruit flavors. Melanoidin rich.
Nice full-bodied beer, coating, warming. Well
crafted beer.”

“Huge malt and dark fruit! Wow! Great
beer!”

Runners-Up

Silver Medal: Gordon Strong, Beavercreek,
Ohio, Doppelbock, Saint Paul Homebrewers
Club

Bronze Medal: Phil Farrell, Cumming, Ga,
Eisbock, Chicken City Ale Raisers

ZYMURGY
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CATEGORY 6: CATEGORY 7:
Light Hybrid Beer Amber Hybrid Beer
208 Entries 100 Entries

Sponsored by Cargill World Select clo Cargill Malt

Damon Lewis and Orlando Guerra
Carrollton, Texas, North Texas Homebrewers Association

“Bye Bye, Miss American Rye”
American Rye Beer

DIRECTIONS
Mash grains at 150° F (66° C) for 75
minutes. Mash out at 168° F (76° C) for 15

INGREDIENTS
for 12 U.S. gallons (45.42 liters)

12.251h  (5.56 kg) Cargill pale two-row minutes.
malt
12.251b  (5.56 kg) rye malt Judges’ Comments
2.0 0z (57 g) Amarillo pellet hops, 7% “Excellent version. Rye character comes
alpha acid (60 min) through well. Slightly perfumy hop—would be
1.0 0z (28 g) Liberty pellet hops, 4.7% nice if it were a bit more prominent.”
alpha acid (steep) “Spicy grain character—crisp malt finish.
1.0 0z (28 g) Amarillo pellet hops, 7% Subtle floral hop character. Tasty rye flavor.
alpha acid (steep) A very clean, well-made beer.”
800mL  Wyeast No. 2565 Kolsch yeast,
repitched Runners-Up
24vol  forced CO, to carbonate Silver Medal: Bob and Kim Barrett, Ann Arbor,

Mich., American Wheat or Rye Beer, Ann
Arbor Brewers Guild

Bronze Medal: Tom Litwin, Sherwood, Ore,,
Kélsch, Strange Brew Homebrew Club

Original Specific Gravity: 1.048

Final Specific Gravity: 1.008

Boiling Time: 60 min

Primary Fermentation: 21 days at 60° F (16° C)

www.bacchus-barleycorn.com

BACHUS 3¢,

Ltd

One §top shopping for home beer, wine,
mead, cider, soda and cheese makers.

Seroice Oriented - Fogt, friendly, personalized service since 1963.

6633 Nieman Rd ° Shawnee, KS 66203

913.962.250]

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

Michael Kane
New York, N.Y.

“Dusseldorf Alt”
Dusseldorf Altbier

INGREDIENTS
for 7.5 U.S. gallons (28.39 liters)

9.25lb (4.2 kg) pale Pilsner malt

2.01b (0.90 kg) Munich malt

1.51b (0.68 kg) aromatic malt

4.0 0z (113 g) Carafa Il malt
(mash 2 oz, sparge 2 oz)

1250z (35 g) Magnum pellet hops,
12.9% alpha acid (60 min)

130z (37 g) Hallertau pellet hops,

3% alpha acid (60 min.)
Wyeast No. 1056 American
ale yeast

Forced CO, to carbonate
Whirlfloc to clarify

Original Specific Gravity: 1.060

Final Specific Gravity: 1.016

Boiling time: 90 minutes

Primary Fermentation: 14 days at 60° F (16° C)
Secondary Fermentation: 30 days at 34° F (1° C)

DIRECTIONS
Mash grains at 150° F (66° C) for 60 minutes.
Split Carafa malt between sparge and mash.

Judges’ Comments

“Great malt and the hops come through
nicely.”

“Very cleanly brewed, good example of
alt. Malt needs a bit more complexity and
intensity.”

Runners-Up

Silver Medal: James Todd, Frankfort, III.,
Northern German Altbier

Bronze Medal: Greg Bruen, Troy, Va,
Northern German Altbier, Charlottesville
Area Masters of Real Ale (CAMRA)
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CATEGORY 8; CATEGORY 9: CATEGORY 10:
English Pale Ale Scottish and Irish Ale American Ale
196 Entries 225 Entries

Sponsored by St. Louis
Wine & Beer Making

Jimmy VerVaecke, Durham, N.C,, Cary-
Apex-Raleigh-Brewers-Of-Yore (CARBOY)

IIES B"

Extra SpeciallStrong Bitter

INGREDIENTS
for 6 U.S. gallons (22.71 liters)

1201b  (5.44 kg) Maris Otter pale malt

1.25lb  (0.57 kg) 10L crystal malt

1.251b  (0.57 kg) 40L crystal malt

1.00z (28 g) East Kent Goldings pellet
hops, 4.8% alpha acid (60 min)

150z (35 g) East Kent Goldings pellet
hops, 4.8% alpha acid (30 min)

1.00z (28 g) East Kent Goldings pellet
hops, 4.8% alpha acid (10 min)

150z (35 g) East Kent Goldings whole
hops, 4.8% alpha acid (10 min)
Wyeast No. 1768 VSS-PC English
Special Bitter ale yeast (2 L starter)

1.9 vol forced CO, to carbonate

Whirlfloc to clarify

Original Specific Gravity: 1.060

Final Specific Gravity: 1.017

Boiling time: 90 minutes

Primary Fermentation: 21 days at 68° F (20° C)
Secondary Fermentation: 14 days at 70° F (21°
C) in keg

DIRECTIONS
Mash grains at 154° F (68° C) for 60 min-
utes.

Judges’ Comments

“Could use a bit more bitterness to bal-
ance malt.”

“Shows a little age—apart from that, nice
job.”

Runners-Up

Silver Medal: Michael Nedrow, Chardon, Ohio,
Extra Special/Strong Bitter (English Pale Ale),
Little Mountain Homebrewers Association
Bronze Medal: Ed Seaman, St. Charles, I,
Extra Special/Strong Bitter (English Pale Ale),
Urban Knaves of Grain

www.beertown.org

Scott Lothamer
Moraga, Calif,, Diablo Order of Zymiracle
Enthusiasts (DOZE)

[Untitled]
Scottish Heavy 70/-

INGREDIENTS
for 12 U.S. gallons (45.42 liters)

11.01b  (4.99 kg) English liquid malt
extract

0.751b (340 g) Irek’s Munich light malt
extract

0.751b (340 g) 40L crystal malt

0.751b (340 g) honey malt

0.381b (172 g) 150L crystal malt

031lb (141 g) chocolate malt

2.0 0z (57 g) East Kent Golding pellet

hops, 4.5% alpha acid (35 min)
White Labs WLP 001 California
ale yeast

Original Specific Gravity: 1.040

Final Specific Gravity: 1.012

Boiling Time: 60 minutes

Primary Fermentation: 6 days at 66° F (19° C)
Diacetyl Rest: | day at 70° F (21°C)

DIRECTIONS
Steep milled grains for 1.5 hours at 158° F
(70° C).

Runners-Up

Silver Medal: Norm Penn, Asheville, N.C.,
Strong Scotch Ale, Mountain Ale and Lager
Tasters

Bronze Medal: Gordon Strong, Beavercreek,
Ohio, Strong Scotch Ale, Saint Paul
Homebrewers Club

364 Entries

Sponsored by BJ’s

Restaurant & Brewery

Richard McLain
Highlands Ranch, Colo.

“Lara Pale Ale”
American Pale Ale

INGREDIENTS
for 23 U.S. gallons (87 liters)

3401 (15.42 kg) pale malt

3.01b (1.36 kg) Munich malt

8.0 0z (227 g) I5L crystal malt

3.00z (85 g) Goldings whole hops, 4.3%
alpha acid (60 min)

2.50z (71 g) Fuggle whole hops, 4.2%
alpha acid (30 min)

3250z (92 g) Amarillo whole hops, 8.3%
alpha acid (10 min)

3250z (92 g) Amarillo whole hops, 8.3%
alpha acid (5 min)

1.0 0z (28 g) Cascade whole hops, 6.0%
alpha acid (I min)

1.0 0z (28 g) Fuggle whole hops, 4.2%

alpha acid (I min)

White Labs WLP002 English ale
yeast (800 mL starter)

Forced CO, to carbonate

Original Specific Gravity: 1.050

Final Specific Gravity: 1.01 |

Boiling Time: 60 min

Primary Fermentation: 7 days at 68° F (20° C)
Secondary Fermentation: 7 days at 68° F (68°C)

DIRECTIONS
Mash grains at 153° F (67° C) for one
hour.

Judges’ Comments
“Neutral malt, citrus/grapefruit hops domi-
nate. Clean ferment—finish isn’t harsh.”

Runners-Up

Silver Medal: Douglas Griffin, Virginia Beach,
Va., American Brown Ale

Bronze Medal: Michael Habrat, San Diego,
Calif., American Pale Ale
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CATEGORY 11: CATEGORY 12: CATEGORY 13:
English Brown Ale Porter Stout
141 Entries 374 Entries

Sponsored by

Alternative Beverage

Jake and Tom Ocque
Amherst, N.Y., Niagara Association of
Homebrewers

“Modest Mild”
Mild Ale

INGREDIENTS
for 5 U.S. gallons (18.93 liters)

551b (2.49 kg) Maris Otter pale malt
1.01b (0.45 kg) caramel Munich malt
0.41h (181 g) 200 L chocolate malt
0.41b (181 g) 120 L crystal malt

(

0.251b 113 g) brown malt

0.21b (91 g) Special B malt

0.11b (45 g) Carafa Il malt

0.5 0z (14 g) Styrian Aurora pellet hops,
7.6% alpha acid (60 min)
Wyeast No. 1028 London ale
yeast

3.50z (99 g) corn sugar to carbonate

Original Specific Gravity: 1.034

Final Specific Gravity: 1.012

Boiling Time: 90 minutes

Primary Fermentation: 5 days at 68° F (20° C)

DIRECTIONS
Mash grains at 156° F (69° C) for one
hour.

Judges’ Comments

“Prominent chocolate roast aroma. Slight
lingering bitterness. More roasty than many
examples, but very enjoyable.”

“Quite toasty with a fruity malt taste, but
not sweet. Subtle toffee or caramel compo-
nent lingering in background. Dry and astrin-
gent finish.”

Runners-Up

Silver Medal: Kevin Hovater, Port Orchard,
Wash., Northern English Brown Ale

Bronze Medal: Michael Mraz, El Dorado Hills,
Calif,, Mild Ale, Diablo Order of Zymiracle
Enthusiasts (DOZE)

ZYMURGY September/October 2009

226 Entries

Sponsored by

Deschutes Brewery

Geoff Hall, Tampa, Fla,, Tampa Bay BEERS

“Robust Porter”
Robust Porter

INGREDIENTS
for 4.5 U.S. gallons (17.03 liters)

8.0 Ib (3.63 kg) Maris Otter pale malt

1.0 Ib (0.45 kg) Briess Bonlander Munich
malt

1.0 Ib (0.45 kg) Fawcett brown malt

0.751b (340 g) Fawcett chocolate malt

0.5 1b (227 g) Briess dark chocolate malt

0.5 1b (227 g) Fawcett pale chocolate malt

0.51b (227 g) Weyermann pale choco-
late malt

0.51b (227 g) Fawcett 65L crystal malt

0.75 0z (21 g) EK. Goldings pellet hops,
4% alpha acid (first wort)

040z (Il g) Summit pellet hops, 16.7%
alpha acid (60 min)

0.75 0z (21 g) EK. Goldings pellet hops,
4% alpha acid (8 min)
Wyeast No. 1318 London ale Ill
yeast

0.66 c. (156 mL) dextrose to prime

0.5c. (118 mL) fresh yeast starter to

prime

Original Specific Gravity: 1.06 |

Final Specific Gravity: unknown
Boiling Time: 60 min

Primary Fermentation: 65° F (18° C)

DIRECTIONS
Mash grains at 151° F (66° C) for 60 min-
utes. Mash out for 5 minutes.

Judges’ Comments

“Roasty and caramelized sugars, nice, clean
beer.”

“Nice drying roastiness. Chocolate (bit-
tersweet) in the aftertaste.”

Runners-Up

Silver Medal: Jamil Zainasheff, Elk Grove, Calif.,
Baltic Porter, QUAFF

Bronze Medal: James Matt Jr., Indianapolis,
Ind., Robust Porter, MECA Brewers

Sponsored by

Brew & Grow

in Brookfield, WI
Madison, WI, Chicago,
IL, and Rockford, IL

Andrew Waisanen, Irvine, Calif.,
Long Beach Homebrewers

“Redridge Stout”
Foreign Extra Stout

INGREDIENTS
for 6 U.S. gallons (22.71 liters)

12.01b  (5.44 kg) Maris Otter malt

1.01b (0.45 kg) flaked barley

1.01b (0.45 kg) roasted barley

0.631b (286 g) chocolate malt

0.51b (227 g) 120 L crystal malt

0.51b (227 g) 40 L crystal malt

0.2 0z (5.7 g) brewers licorice (in boil,
60 min)

1.0 0z (28 g) Northern Brewer pellet
hops, 8.1% alpha acid (60 min)

1.0 0z (28 g) Cascade pellet hops, 7.8%
alpha acid (30 min)

1.0 0z (28 g) Cascade pellet hops, 7.8%
alpha acid (I min)
Wyeast No. 1056 American ale
yeast (2 L starter)

2.5 vol  forced CO; to carbonate

| tsp yeast energizer

Original Specific Gravity: 1.07 |

Final Specific Gravity: 1.018

Boiling Time: 75 minutes

Primary Fermentation: | | days at 67° F (19° C)
Secondary Fermentation: 14 days at 35° F (2° C)

DIRECTIONS

Mash grains at 145° F (63° C) for 60
minutes. Mash out at 168° F (76° C) for 10
minutes. Add brewer’s licorice to boil with
Northern Brewer hops.

Judges’ Comments

“Sweet, roasty malt, with nice sweet alco-
hol level. Restrained bitterness. Sweetness
lingers—nice! Very good for style; a little
overcarbonated.”

Runners-Up
Silver Medal: Michael Kane, New York, N.Y.,
Dry Stout
Bronze Medal: John Tipton, Madison, Ala.,
Russian Imperial Stout, Rocket City Brewers

\vww.beenown.org




CATEGORY 14: CATEGORY 15:
India Pale Ale German Wheat and Rye Beer

330 Entries 164 Entries

|3
Sponsored by Sponsored by Widmer Brothers Brewing Co.
Anderson Valley
Brewing Co. Gordon Strong, Beavercreek, Ohio,
Saint Paul Homebrewers Club
NHC2009 Ninkasi Winner
Mark Heise
Regina, Saskatchewan, Ale & Lager
Enthusiasts of Saskatchewan “El Hefe” DIRECTIONS
Hefeweizen Using RO water, add | tsp CaCly to the
mash. Dough-in at 111° F (44° C) and hold
”Blitzkrieg Hops” INGREDIENTS for 15 minutes. Ramp up to 131° F (55° C),
English IPA for 5.5 U.S. gallons (20.8 liters) and rest |0 minutes. Pull thick decoction and
slowly heat to 158° F (70° C), and rest 20
INGREDIENTS 6.01b (2.72 kg) Durst wheat malt minutes. Boil 10 minutes, stirring constantly.
for 5 U.S. gallons (18.93 liters) 4.01b (1.81 kg) Durst pilsner malt Meanwhile, ramp main mash up to 149° F
0.670z (19 g) Sterling whole hops, (65° C) and hold. Recombine, and equalize
13.0lb (5.9 kg) Maris Otter malt 6.2% alpha acid (60 min) at 158° F (70° C). Rest for 10 minutes. Mash
4.0 0z (113 g) 120 L crystal malt Wyeast 3068 Weihenstephan out at 170° F (77° C). Sparge, collecting 7
3.00z (85 g) Chinook whole hops, Weizen ale yeast gallons (26.5 L). Chill to 58° F (14° C) before
12.57% alpha acid (60 min) Forced CO, to carbonate oxygenation and pitching.
2250z (64 g) US Goldings hops, 4.63%
alpha acid (15 min) Original Specific Gravity: 1.050 Judges’ Comments
2250z (64 g) Willamette hops, 4.73% Final Specific Gravity: 1.014 “Good balance in malt/hops. Nice clove in
alpha acid (steep) Boiling Time: 90 minutes finish. Well balanced Weissebier.”
Wyeast No. 1028 London ale Primary Fermentation: 65° F (18° C)
yeast Runners-Up
2.5vol.  forced CO; to carbonate Silver Medal: Michael Johnson, Salt Lake
1.0tsp  Wyeast yeast nutrient City, Utah, Weizenbock, Zion Zymurgist
0.5 tablet Whirlfloc to clarify Homebrew OPerative Society (ZZHOPS)
Bronze Medal: Peter Polczynski, Tulsa, Okla.,
Original Specific Gravity: 1.072 Weizen/Weissbier, Fellowship of Oklahoma
Final Specific Gravity: 1.020 Ale Makers (FOAM)

Boiling Time: 90 minutes
Primary Fermentation: 14 days at 63° F (17° C)

DIRECTIONS
Mash grains at 150° F (66° C) for 75 min-
utes.

Rfmners-Up . ) Craftbrewers Apprenticeship (CBA 28 weeks)
Silver Medal: Nathan Smith, Oakland, Calif,, i 1ok - luheanik 9010
- . . A Ly R A E et Ay S L
Imperl:.al IPA, Diablo Order of Zymiracle June 7th - December 24th 2010
Enthusiasts (DOZE)
Bronze Medal: Kelly Collins, Tigard, Ore.,
American IPA, Strange Brew Homebrew Intensive Brewing Science & Engineering (IBS&E 23 weeks)
Club

rican Brewers Guild's distance learning programs make it possible lo get an indusiry recognized qualifica-
up your full-time job. Unlike traditional correspondence programs, the Guild uses actual classroom
ide shows or sireaming video. The course materials include 50 lectures, filmed in the summer

BREWERS GUILD

BREWING SCHOOL
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CATEGORY 16: CATEGORY 17: CATEGORY 18:
Belgian and French Ale Sour Ale Belgian Strong Ale
322 Entries

Jeff Sparrow
Chicago, lll., Chicago Beer Society

[Untitled]
Belgian Specialty Ale

INGREDIENTS
for 5.5 U.S. gallons (20.82 liters)

7.01b (3.18 kg) pilsner malt

4.01b (1.81 kg) rye malt

1.01b (0.45 g) Munich malt

0.5 0z (14 g) Summit whole hops, 16.5%
alpha acid (90 min.)

1.0 0z (28 g) Summit whole hops, 16.5%
alpha acid (30 min.)

1.0 0z (28 g) Amarillo pellet hops (5
min)

1.0 0z (28 g) Amarillo pellet hops (dry)
White Labs WLP 570 Belgian
Golden ale yeast
Wyeast No. 3787 Trappist High
Gravity ale yeast (at bottling)

0.5tsp  gypsum

Original Specific Gravity: 1.069

Final Specific Gravity: 1.010

Boiling Time: 90 minutes

Primary Fermentation: 72° F (22° C)

DIRECTIONS
Mash grains at 147° F (64° C) for 90 min-
utes.

Judges’ Comments
“Very drinkable, good job.”

Runners-Up

Silver Medal: John Morrical, Indianapolis,
Ind., Belgian Specialty Ale, Foam Blowers of
Indiana (FBI)

Bronze Medal: Josh Pfriem, Bellingham, Wash.,
Belgian Specialty Ale

ZYMURGY September/October 2009

148 Entries

Sponsored by
Captain Lawrence

Brewing Co.

Dick Blankenship
Salem, Ore., Capitol Brewers

NHC 2009 Homehrewer of the Year

“Ms. Helen’s Peche Passion”
Peach Lambic

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

7.01b (2.95 kg) light malt extract

3.01b (1.36 kg) American white wheat

1.01b (0.9 kg) flaked wheat

0.6250z (17.7 g) Spalt whole hops, 5%
alpha acid (60 min.)

14.01b  (6.35 kg) fresh peaches (in sec-
ondary)
Wyeast No. 3278 Belgian Lambic
Blend

1.0tsp  yeast nutrient

Forced CO, to carbonate

Original Specific Gravity: 1.060

Final Specific Gravity: 1.010

Boiling Time: grains 90 minutes

Primary Fermentation: 180 days at 66° F (19°
0

Secondary Fermentation: 180 days at 66° F
(19° C)

DIRECTIONS
Three different batches were made at six-
month intervals and blended.

Judges’ Comments

“The peaches come through more in the fla-
vor. | really enjoy the depth and complexity
the sourness imparts on the palate.”

“Peach still in flavor, sweet, good counter-
point to intense lactic sourness.”

Runners-Up

Silver Medal: Scott Boeke, North Augusta,
S.C., Fruit Lambic

Bronze Medal: John Applegarth, Grand Rapids,
Mich., Gueuze, Prime Time Brewers

Sponsored by
Dingemans

clo Cargill Malt

Phil Keener
Ashland, Ohio

“Belgian Dubbel”
Dubbel

INGREDIENTS
for 5 U.S. gallons (18.93 liters)

6.61b (2.99 kg) Muntons light malt
extract

2.01b (0.9 kg) 7 EBC plain extra-light
dry malt extract

1.01b (0.45 kg) Belgian candy sugar

0.25cup (59 mL) maple syrup

2 cup (473 mL) compressed homegrown
Cascade whole hops (60 min)

1 cup (237 mL) compressed homegrown
Cascade whole hops (5 min)
Wyeast No. 1214 Belgian ale
yeast

5.00z (142 g) corn sugar to carbonate

Original Specific Gravity: 1.068

Final Specific Gravity: 1.012

Boiling Time: 60 min.

Primary Fermentation: 10 days at 70-72° F
(21-22° C)

Secondary Fermentation: 30 days at 70-72° F
(21-22° C)

Judges’ Comments
“Estery at first. Banana/bubblegum dominates.
Mild caramel malt, not very intense.”

Runners-Up

Silver Medal: Bryce Dvorak, La Crosse, Wis.,
Belgian Strong Dark Ale, La Crosse Area
Grain Enthusiasts & Related Spec.

Bronze Medal: Ryan Stansbury, Atlanta, Ga.,
Belgian Strong Dark Ale, Brewmasters of
Alpharetta

www.beertown.org




CATEGORY 19: Strong Ale

192 Entries
1250z (35 g) Chinook whole hops, 3% Original Specific Gravity: 1.101
a.a. (60 min) Final Specific Gravity: 1.024
1.00z (28 g) Chinook whole hops, 3% Boiling Time: 75 min
Sponsored by a.a. (45 min) Primary Fermentation: 7 days at 68° F (20° C)
Nostliam: Bravior 0.5 0z (14 g) Simcoe whole hops, 13% in steel
a.a. (30 min) Secondary Fermentation: 14 days at 65° F (18°
0.5 0z (14 g) Centennial whole hops, C) in glass
¥ 10.5% a.a. (30 min)
" 0.50z (14 g) Amarillo whole hops, 10% DIRECTIONS
Jeff and Susan Rankert aa. (15 min) Mash grains at I51° F (66° C) for 60
Milford, Mich., Ann Arbor Brewers Guild 0.5 0z (14 g) Centennial whole hops, minutes. Mash out at 168° F (76° C) for 15
10.5% a.a. (15 min) minutes.
0.50z (14 g) Amarillo whole hops, 10%
i s . a.a. (I min) Judges’ Comments
Creative Destruction 0.50z (14 g) Centennial whole hops, “Admirable balance. Hops and malt work well
Barleywine” 10.5% a.a. (I min) together. Refined balance. Good job.”
American Barleywine 0.5 0z (14 g) Simcoe whole hops, 13% “A perfect balance of malt and bitterness.
INGREDIENTS aa. (I min) Really well-balanced beer.”
for 10.5 US. gallons (39.75 liters) 1.0 0z (28 g) Amarillo whole hops, 10%
a.a. (dry) Runners-Up
2401 (10.89 kg) Crisp Maris Otter malt ~ 1.00z (28 g) Centennial whole hops, Silver Medal: Adam Glaser, Englewood, Colo,,
1001b  (4.54 kg) Briess pale malt 10.5% a.a. (dry) American Barleywine, Rock Hoppers Brew
1.01b (0.45 kg) 60 L crystal malt 1.0 0z (28 g) Simcoe whole hops, 13% Club
1.01b (0.45 kg) 120 L crystal malt a.a. (dry) Bronze Medal: Mike Beuning, Avon, Minn,,
1.01b (0.45 kg) rapadura sugar Wyeast No. 1056 American ale American Barleywine, Cloudy Town Brewers
1250z (35 g) Columbus whole hops, 15% yeast, repitched
a.a. (60 min) 5/8cup (149 mL) corn sugar to prime
CATEGORY 20: Fruit Beer
117 Entries
1.01b (0.45 kg) British Brown malt Judges’ Comments
1.01b (0.45 kg) Special B “Fruit evident—malt—slight hop? Very
0.75lb (340 g) British chocolate malt pleasant. Blackberries obvious [in flavor],
0.251b (113 g) British black malt sweetness enhances. Slightly acidic in the fin-
130z (37 g) Northern Brewer, ish. Works as a porter and the intense black-
8.5% alpha acid (60 min) berry character contributes. Fascinating.”
0.5 0z (14 g) Hallertauer (10 min) “Fruit in perfect balance.”
0.50z (14 g) Hallertauer (2 min)
1.0 0z (28 g) black treacle (I min) Runners-Up

Gordon Strong, Beavercreek, Ohio
Saint Paul Homebrewers Club

NHC 2009 Ninkasi Award Winner

“Thanks, Curt”
Blackberry Baltic Porter

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

2.01b (0.90 kg) Maris Otter pale malt

2.01b (0.90 kg) Paul's Mild malt

2.01b (0.90 kg) Golden Promise pale
malt

3.01b (1.36 kg) Durst Dark Munich malt

1.51b (0.68 kg) British 26 L crystal malt

1.51b (0.68 kg) Wheat malt

1.01b (0.45 kg) British 90 L crystal malt

\\f\\'\v.beerlo“‘n.org

White Labs WLP 810 San
Francisco lager yeast
Forced CO, to carbonate

Original Specific Gravity: 1.080

Final Specific Gravity: 1.024

Boiling Time: 90 min

Primary Fermentation: 65° F (18° C) until fin-
ished

Secondary Fermentation: Six months at 35° F
2° Q)

DIRECTIONS

Step mash: 105° F (41° C) for 10 min, 135°
F (57° C) for 5 min, 158° F (70° C) for 90
minutes. Mash out at 170° F (77° C).

Brewer's Comments

“Blend to taste with a sweet blackberry
melomel before serving (or sending bottles to
the competition, in this case).”

Silver Medal: Jamil Zainasheff, Ellk Grove, Calif,,
Raspberry Robust Porter, QUAFF

Bronze Medal: Randall Wilson, Pleasant Hill,
Calif., Buddha Hand Citron and Juniper Berry
Lager

Blackberry Melomel

INGREDIENTS
for 5 U.S. gallons (18.93 L)

15.0lb  (6.80 kg) fresh blackberries
15.01b  (6.80 kg) tupelo honey

Lalvin 71B yeast
DIRECTIONS

Ferment at 65° F, age six months, back-
sweeten with tupelo honey to taste,

September/October 2009 ZYMURGY
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CATEGORY 2I:
Spice/Herb/Vegetable
Beer

CATEGORY 22:
Smoke-Flavored and
Wood-Aged Beer

208 Entries

Sponsored by

High Gravity
Homebrewing &
Winemaking Supplies

Mark Cherney,
Ladera Ranch, Calif,,
Fear No Beer
Brewclub

“Mashing Pumpkins

Spiced Saison”
Spiced Saison
INGREDIENTS

for 5 U.S. gallons (18.93 liters)

1051b  (4.76 kg) two row pale malt

0.51b (227 g) wheat malt

0.51b (227 g) 75 L crystal malt

0.51h (227 g) biscuit malt

1.01b (0.45 kg) dark brown sugar

1.01b (0.45 kg) Libby’s 100% pumpkin
(in mash)

5 whole cloves (10 min)

3 cinnamon sticks (10 min)

3Ts (44 mL) nutmeg (10 min)

1.00z (28 g) Styrian Goldings pellet
hops, 5.4% alpha acid (60 min)

0.5 0z (14 g) Czech Saaz pellet hops, 3%

alpha acid (20 min)

White Labs WLP 565 Saison | ale
yeast

Forced CO, to carbonate

Original Specific Gravity: 1.080

Final Specific Gravity: [unknown]
Boiling Time: 60 minutes

Primary Fermentation: 70° F (21° C)

DIRECTIONS

Mash grains at 153° F (67° C) for 60
minutes. Mash out at 168° F (76° C) for 10
minutes. Add pumpkin at beginning of mash
and add spices to boil at 10 minutes from
flameout.

Judges’ Comments

“Excellent balance with spice addition. |
really like this beer!”

“Subtle pumpkin character. Quite sweet—
could be drier.”

Runners-Up

Silver Medal: Ted Hausotter, Baker City, Ore,,
Jalapefio Helles Bock , Good Libations
Bronze Medal: Jared Mechling and Ken Hittel,
Baltimore, Md., Sweet Potato and Spice Old
Ale, Society for TRUB

ZYMURGY September/October 2009

182 Entries

Sponsored by Alaskan

Brewing Company

Damon Lewis and Orlando Guerra
Carrollton, Texas, North Texas
Homebrewers Association

“Brisket in A Bottle”

Classic Rauchbier

INGREDIENTS
for 12 U.S. gallons (45.42 liters)

11.01b  (4.99 kg) Weyermann pilsner malt

851b (3.86 kg) beechwood home
smoked malt

3.51b (1.59 kg) 7 SRM Munich malt

1.51b (1.36 kg) caramel Munich Il malt

8.0 0z (227 g) melanoidin malt

4.0 0z (I'13 g) black malt

2,00z (57 g) Hallertauer pellet hops,
8% alpha acid (60 min)

1.0 0z (28 g) Hallertauer pellet hops,
8% alpha acid (15 min)
White Labs WLP 820
Octoberfest/Marzen lager yeast,
repitched

2.4vol  forced CO, to carbonate

Original Specific Gravity: 1.056

Final Specific Gravity: 1.015

Boiling Time: 90 minutes

Primary Fermentation: 21 days at 50° F (10° C)

DIRECTIONS
Mash grains for 60 minutes at 154° F (68° C).
Mash out for 15 minutes at 168° F (76° C).

Judges’ Comments

“Very clean smokiness. Pleasant malt
sweetness. Complex malt flavors. Very nice
Rauchbier. Clean, smoky, good base style.”

Runners-Up

Silver Medal: Carl Meier, Chris Lehman, John
Owen, Kyle Nordquist, and Zach Harper,
Nashville, Tenn., Wood-Aged Belgian Dark
Strong Ale, Antioch Sud Suckers

Bronze Medal: Jamil Zainasheff, Elk Grove,
Calif, Wood-Aged English Barleywine,
QUAFF

CATEGORY 23:
Specialty Beer

197 Entries
M

Sponsored by
The Beverage People

Mike McDole,
Clayton, Calif,,
Diablo Order of
Zymiracle Enthusiasts
(DOZE)

“Janet’s Brown Ale”
Imperial American Brown Ale

INGREDIENTS
for 12 U.S. gallons (45.42 liters)

27.51b  (12.47 kg) pale malt

3.01b (1.36 kg) dextrin malt

2.51b (1.13 kg) 40L crystal malt

2.01h (0.9 kg) wheat malt

1.01b (0.45 kg) 350L chocolate malt

1.01b (0.45 kg) corn sugar

3.00z (85 g) US Northern Brewer pellet
hops, 5.1% alpha acid (mash)

3.00z (85 g) US Northern Brewer pellet
hops, 5.1% alpha acid (60 min)

2.00z (57 g) US Northern Brewer pellet
hops, 5.1% alpha acid (15 min)

3.0 0z (85 g) Cascade pellet hops, 5.6%
alpha acid (10 min)

4.0 0z (I1'13g) Cascade whole hops, 5.8%
alpha acid (0 min, hopback)

4.0 0z (1'13g) Centennial pellet hops,
10.5% alpha acid (dry hop)
White Labs WLP0OI, 4000ml starter

2.4vol  forced CO; to carbonate

Original Specific Gravity: 1.074

Final Specific Gravity: 1.018

Boil Time: 90 minutes

Primary Fermentation: 7 days at 68° F (20° C)
Secondary Fermentation: 9 days at 70° F (21° C)

DIRECTIONS

Mash grains at 154° F (68° C) for 30 min-
utes. Raise to 170° F (77° C) and hold for |5
minutes. Sparge at 170° F (77° C) for 45 min-
utes. Dry hop in secondary for 7 days. Water
profile: Ca 110.0 ppm, Mg 18.0 ppm, Na 17.0
ppm, SO4 350.0 ppm, CI 50.0 ppm. Cold con-
ditioned six weeks. Filtered to 7 microns.

Judges’ Comments
“Excellent choice of hops. Not overly
hopped. Very drinkable!”

Runners-Up

Silver Medal: Steven Jayich, Anchorage, AK,
Rye IPA, Great Northern Brewers Club.
Bronze Medal: Mark Schoppe, Austin, TX,
Imperial Rauchbier, Austin Zealots

www.be ertown. org




CATEGORY 24:
Traditional Mead

CATEGORY 25:
Melomel (Fruit Mead)

CATEGORY 26:

Other Mead

75 Entries

Jeffrey Swearengin
Tulsa, Okla., Fellowship of Oklahoma Ale
Makers (FOAM)

“Wewahitchka Special

Reserve”
Semi-sweet Sparkling Mead with Tupelo
Honey

INGREDIENTS
for 6 U.S. gallons (22.71 liters)

18.01b  (8.16 kg) tupelo honey

1.0T. (15 mL) 5-Star 5.2 pH Stabilizer
Lallemand Fermaid yeast nutrient
Go-Ferm yeast nutrient

10.09 400 mL Scott Lab (Hot-mix)
Sparkalloid

1009 Enoferm ICV-D47 dry yeast, in
starter

Original Specific Gravity: 1.110

Final Specific Gravity: 1.022

Boiling Time: n/a

Primary Fermentation: <|80 days at 65-72° F
(18-22° C)

Secondary Fermentation: >90 days at 32-36° F
(0-2° C)

DIRECTIONS
Steep must at 165-180° F (74-82° C) for 10
to |5 minutes.

Judges’ Comments

“Wicked good example of a wonderful
varietal. Lovely mineral kick at the end. Could
use a touch more acid.”

“Very sweet up front, drying finish. Good
alcohol warmth without harshness.”

Runners-Up

Silver Medal: Jamil Zainasheff, Elk Grove, Calif.,
Semi-sweet Mead, QUAFF

Bronze Medal: Jake and Tom Ocque, Amherst,
N.Y., Sweet Mead, Niagara Association of
Homebrewers

www.beertown.org

| 18 Entries
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Sponsored by
Bacchus and

Barleycorn Ltd.

Thomas Eibner, St. Paul, Minn,,
Saint Paul Homebrewers Club

NHC 2009 Meadmaker of the Year

“Two Cherry Tupelo”
Still Sweet Melomel with Two Cherry
Varieties and Tupelo Honey

INGREDIENTS
for 5.5 U.S. gallons (20.82 liters)

2401b  (10.89 kg) Tupelo honey

10.0lb  (4.54 kg) unpitted Montmorency
sour cherries

10.0lb  (4.54 kg) unpitted dark sour cher-
ries

1.0tsp (4.9 mL) pectic enzyme
Filtered St. Paul water up to vol-
ume

2 packets Lalvin 71B yeast

Curt Stock nutrient additions
Wyeast sweet mead yeast

Original Specific Gravity: [unknown]

Final Specific Gravity: [unknown]

Boiling time: n/a

Primary Fermentation: | month on cherries in
glass

Secondary Fermentation: 2 months in glass
Tertiary Fermentation: 1.5 years in steel

Judges’ Comments
“Very distinctive flavors. Cherry is quite
strong, tupelo character is clear. Plenty of
acid to balance. Full bodied, warming.”
“Honey flavor blossoms as it warms.
Warming and smooth. Fruit and honey are
balanced.”

Runners-Up

Silver Medal: Gordon Strong, Beavercreek,
Ohio, Blackcurrant and Cherry Melomel,
Saint Paul Homebrewers Club

Bronze Medal: David Barber, Kempton, Pa.,
Cyser (Apple Melomel), Lehigh Valley Home
Brewers

88 Entries

Eric Anderson, Saint Paul, Minn.,
Saint Paul Homebrewers Club

[Untitled]
Open Category Mead

INGREDIENTS
for5U.S. gal (18.93 L)

2401b  (10.89 kg) clover honey

18.0lb  (8.16 kg) frozen triple berry mix
(raspberries, blueberries, black-
berries)

3.5gal  water (13.251)

1.0 0z (28 g) Hungarian Medium-plus
Toast oak cubes

2packets Lalvin 71B Narbonne yeast

459 Fermaid-K

2g diammonium phosphate (DAP)

Original Specific Gravity: 1.160

Final Specific Gravity: 1.050

Boiling time: n/a

Primary fermentation: 10 days at 70° F (21° C)
in plastic

Secondary fermentation: 120 days at 65° F (18°
C) in glass

Tertiary fermentation: 90 days at 60° F (16° C)
in glass

DIRECTIONS

Fill a fermenter with 3.5 gallons of water,
pour in the honey and combine. Once fully
mixed, add the berries, yeast, 4.5 grams of
Fermaid-K and 2 grams of DAP. Mix carefully
and ferment at 67-70° F (19-21° C) until done
(2 weeks max). Add 4.5 g of Fermaid-K and
2 g of DAP every other day for | week to
ensure healthy yeast and good fermentation.
Also, stir the contents of the fermenter every
day of fermentation. Rack into secondary
with | oz of Hungarian medium-plus toast
oak cubes, let it sit for nine months, or until
you get the level of oak you want.”

Category 26 recipe continued on Page 60
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Category 26 recipe continued

Judges’ Comments

“Fruit juice dominates with lots of sweet-
ness—Ilike drinking a berry jam. Some honey
in the finish though. Good job—uvery flavorful
mead. Oak is a nice touch.”

“The main focus would be getting the ber-
ries to express—can be very challenging for
strawberries and blueberries, and a bit less
for raspberries.”

Runners-Up

Silver Medal: John Jurgensen, Friendswood,
Texas, Mint Metheglin, Bay Area
Mashtronauts.

Bronze Medal: Chris Smith, Minneapolis,
Minn., Raspberry Chipotle Mead, Saint Paul
Homebrewers Club

B

1-800-441-2739

www.larrysbrewsupply.com
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CATEGORY 27:
Standard Cider
and Perry

CATEGORY 28;
Specialty Cider and
Perry

69 Entries

Sponsored by
Woodchuck
Draft Cider

Jeff Carlson,
Grand Rapids, Mich., Prime Time Brewers

NHC 2009 Cidermaker of the Year

[Untitled]

Common Cider

INGREDIENTS
for 6 U.S. gallons (22.71 liters)

6.0gal  (22.71 1) Hill Brothers Orchard
Fresh Pressed Cider

2.01b (907 g) crabapples, pressed

2.01b (907 g) red fleshed crabapples,
pressed

8.0 0z (227 g) light brown sugar
Pectic Enzyme

509 Premier Cuvee Yeast

Forced CO, to carbonate

Original Specific Gravity: 1.056

Final Specific Gravity: 1.000

Primary Fermentation: 30 days at 55° F (13° C)
in glass

Secondary Fermentation: 4 months at <50° F
(<10° C) in glass

DIRECTIONS
Back sweetened with simple syrup to
1.006, sorbated.

Judges’ Comments

“Pleasant pale fruit flavors, though not
distinctly apple. Assertive acidity balances
the sweetness. Very enjoyable, well balanced
cider.”

“A medium refreshing drink which adds a
nice ‘craft’ aspect or depth. Well made.”

Runners-Up

Silver Medal: Jenny and Eric DuRose, Lajolla,
Calif., Common Cider, QUAFF.

Bronze Medal: Gary Awdey, Eden, NY,
Common Perry

73 Entries

‘; Sponsored by
O Woodchuck
Draft Cider

Gary Weston

Bridgewater, N.J., Woodbridge
Homebrewers Ale & Lager Enthusiasts
Society

[Untitled]
New England Cider

INGREDIENTS
for 60 U.S. gallons (227.1 liters)

60 gal (227.1 1) freshly pressed cider

8.01b (3.62 kg) white sugar

80ppm  potassium metabisulfite (Camden
tablets), 24 hours prior to pitch-
ing yeast
Cotes de Blanc yeast in 3 gallon
starter

Original Specific Gravity: 1.054

Final Specific Gravity: 1.995

Boiling time: n/a

Primary Fermentation: 30 days at 64° F (18° C)
Secondary Fermentation: 6 months at 64° F (18°
C) in an oak applejack barrel.

Brewer’s Notes

This was a 2006 club project of the Whales
Homebrew Club. The cider was pressed by
Pine Hill Orchards in Colrain, Mass: 38%
Jonathan Gold, 30% Northern Spy, 15%
Macoun, 10% Spartan, 7% Macintosh.

Judges’ Comments

“Wonderfully crafted. Combination of
apples and balance of sweetness vs. tartness
are excellent.”

“Balance between oak, apple, dry finish,
acidity and spirits is quite appealing. Pleasant
alcoholic warmth.”

Runners-Up

Silver Medal: Gordon Strong, Beavercreek,
Ohio, Cherry Cider, Saint Paul Homebrewers
Club

Bronze Medal: Jamil Zainasheff, Elk Grove,
Calif., Peach Cider, QUAFF

www.beertown. org
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AHA/BJCP SANCTIONED COMPETITION PROGRAM CALENDAR

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_reghtml. Check the AHA or BJCP Web sites to see
the latest calendar of events. Competition organizers: please remember to submit your results promptly using our electronic system.

AHA

G 7

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.

September 7

Byggvir’s Big Beer Cup

Shakopee, MN. Contact: Gera Exire LaTour,
612-636-9014, gera_latour@hotmail.com
www.rennfestbeercup.com

September 12

Topsfield Fair Homebrew Competition
Topsfield, MA. Contact: Kathleen Duggan,
978-762-4789, katieduggan@comcast.net
www.Northshorebrewers.org

September 12

3rd Annual KROC World Brewers Forum
Homebrew Competition - Great American
Beer Challenge, Broomfield, CO.

Contact: Ryan Thomas, 720-339-1524,
thomas@mindbox.com www.kroc.or

September 12

Blue Ridge Brew Off

Asheville, NC. Contact: Bernie Kessel,
828-230-0271, elkbernie8@yahoo.com
www.maltsters.org/Generallnfo2009.htm

September 12

Why Be Normal?

Normal, IL. Contact: Tony McCauley,
309-830-5062, brewdad@yahoo.com
htep://abnormalbrewers.org/

September 12

Santa Cruz County Fair Homebrew
Competition

Watsonville, CA. Contact: Mia Bossie,
831-336-4569, bossies@cruzio.com
www.santacruzcountyfair.com

September 12

Dayton DRAFT Beerfest Competition
Dayton, OH. Contact: Brian Sanders,
937-306-2463, brianbrews@hotmail.com
www.daytondraft.org

September 13

2nd Annual Muse Cup

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

September 13

West Australian State Amateur Brewers
Competition, Perth, WA, AU. Contact:
Anthony Wishart, 61 (0)403 567 425,
wasabc@wasabc.org http://wasabc.org

September 13

State Amateur Brewers Show of South
Australia

Adelaide, South Australia, AU. Contact: Mark
Rasheed., +6| 8 8322 5282, mark.rasheed@
tenixlads.com www.sabsosa.com

September 16

Southeast Alaska Autumn Pour Homebrew
Competition, Juneau, AK.

Contact: Ann Metcalfe, 907-780-5866,
ametcalfe@alaskanbeer.com

September 18

FOAM Cup. Tulsa, OK.

Contact: Desiree Knott, 918-645-5509,
desiree@highgravitybrew.com
www.highgravitybrew.com/foamcup

September 19

Pacific Brewer’s Cup

El Segundo, CA. Contact: Jim Wilson,
310-316-2374, jim7258@gmail.com
www strandbrewers.org/pbc

September 19

The Schooner Homebrew Championship
Racine, WI. Contact: Rick McNabb,
262-864-4176, rick@theschooner.org
www.theschooner.org

September 26

Maryland Microbrew Festival 2009
Homebrew Competition,

Westminster, MD. Contact: Neil Mezebish,
443-487-7112, neil@mezebish.com http://home.
comcast.net/~midnighthomebrewers/2008_com-
petition|.htm

September 26

Jackson County Harvest Fair

Amateur Beer Competition

Central Point, OR, Contact: Bob Bacolas,
541-499-6777, sales@grains-n-beans.com,
www.jcfairgrounds.com

September 26

Celestial Meads Equinox Mead Competition
Anchorage, AK. Contact: Breck Tostevin,
907-269-5282, keegan@gci.net,
greatnorthernbrewers.org & celestialmeads.com

September 27

The Big Fresno Fair Homebrew Competition
Fresno, CA. Contact: David Morford,
559-320-5589, fshrdave@qpnis.net
www.sjworthogs.org

October 3

Homebrewtalk.com Competition
Lincoln, NE. Contact: Lorena Evans,
906-265-9175, levans@fast-air.net
http://homebrewtalk.com

October 10

14th Annual Music City Brew-Off
Nashville, TN. Contact: Tom Vista,
615-428-8847, hoptyrant@gmail.com
http://Musiccitybrewers.com

October 10

Suncoast Animal League OctoBrewFest
Homebrew Competition

Dunedin, FL. Contact: Dan Hoffman,
727-251-1967, Dan@HoffmanResults.net
www.ProfitToolBelt.com/homebrew-competition

October 17

2009 Arkansas State Fair

Little Rock, AR. Contact: Ken Haycook,
501-223-0030, k.haycook@sbcglobal.net
www.centralarkansasfermenters.com

October 18

National Organic Brewing Challenge!
Santa Cruz, CA. Contact: Amelia Slayton,
831-454-9665, 7bridges@breworganic.com
www.breworganic.com/competition

October 24

BBG Skirmish in the Triad
Greensboro, NC. Contact: Mac Wylie,
336-643-4357, macwylie@aol.com
www.battlegroundbrewers.com

October 24

Queen of Beer Women’s Homebrew
Competition

Placerville, CA. Contact: Madeline Franke,
916-718-0805, mad-design@sbcglobal.net
www.hazeclub.org

October 24

4th New England Regional Homebrew
Competition

Acton, ME. Contact: Michael Fairbrother,
603-234-9582, fairbrother@nhbrewers.com
www.bfd.org/NERHBC

October 25

Hoppy Halloween Challenge

Fargo, ND. Contact: Tom Roan,
701-476-0126, TomRoan@bobcat.com
www.prairichomebrewers.org

October 25

Southern New England

Regional Homebrew Competition
Newtown, CT. Contact: Von Bair,
203-393-7257, vonbair@aol.com
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AHA SPECIAL EVENTS

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

September 24-26

Great American Beer Festiva
Denver, CO. Contact: Bradley Latham,
Bradley(@BrewersAssociation.org
www.beertown.org/events/gabf/index.htm

October 10

AHA Rally — Surly Brewing Co.

Brooklyn Center, MN. Contact: Kathryn
Porter, Kathryn@BrewersAssociation.org
www.Beertown.org/email/aha/rallies/surly09.htm

October 24

AHA Rally — Left Hand Brewing Co.
Longmont, CO. Contact: Kathryn Porter,
Kathryn@BrewersAssociation.org, www.
Beertown.org/email/aha/rallies/LeftHand09.htm

SM
|

November 7

Teach a Friend to Homebrew Day
Worldwide Event. Contact: Janis Gross,
Janis@BrewersAssociation.org
www.beertown.org/events/teach/index.html

www.beertown .org
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KUDOS—BEST OF SHOW

AHA/BJCP Sanctioned Competition Program

March 2009
Patriot Club Ist Annual Brewfest, |13 entries—
Dave Gaskill, LaVista, NE.

April 2009

Snow Goose Break-Up Homebrew Competition,

39 entries—Todd Rock, Anchorage, AK.

Comp de abbaye normale, 33 entries—/im
Predragovich, Orange Park, FL.

Titletown Open Homebrew Competition, 159
entries—Greg Sellik, Madison, WI.

Big and Huge Homebrew Contest, 5| entries—
Keith Inglin, APO, AE.

Hurricane Blowoff, |78 entries—Russell Everett,
Miami, FL.

World Expo of Beer Commercial Competition,
396 entries—Dan Rogers, Big Rock Chop House,
Birmingham, MI.

Mayfaire 2009, 294 entries—Steve Kirby, Tucson, AZ.

May 2009

Green Mountain Homebrew Competition, 223
entries—John Allin, Bethlehem, NH.

Great Basin Brew Off, 53 entries—Jason Green,
Reno, NV.

Southern Star Brewing Best of Show, 43
entries—Mark Kizer & Scott Wells, Austin, TX.

Beer Quest Hoppy Ale, 21 entries—West Coast
Pale Ale, Tim Tetrick & Josh King, Lincoln, NE.

AHA Club-Only Competition, Extract Beers,
51 entries—Kristen and Orsolya England, Saint
Paul, MN.

BrewFest at Mount Hope Homebrew
Competition, 5| entries—David Manning,
Berwyn, Pa.

15th Annual Eight Seconds of Froth, 178
entries—Nick & Chris Orton, Longmont, CO.

Sonoma Beerocrats Present The North Bay
Home Brew Competition, 33 entries—Tyler
Laverty, Rohnert Park, CA.

Homebrew at the WEB, 329 entries—Joe Vrable,

Warren, M.

San Diego International Beer Festival, 524
entries—]Jeff Bagby, Port Brewing, “Good Grief”
Brown Ale, Carlsbad, CA.

LongShot - Samuel Adams American Homebrew
Contest - Western Regionals 2009, 388
entries—Ben Miller, Rio Rancho, NM.

Upland Brewing Co. UpCup Competition, 60
entries—Tom Wallbank, Zionsville, IN.

U.S. Open, 436 entries—David Keller, Bat Cave,
NC.

Brewmaster's Open, 305 entries—Ryan
Stansbury, Atlanta, GA.

The Bluegrass Cup, 172 entries—John W. Zeller,
Cincinnati, OH.

Wisconsin State Fair Homebrewer's
Competition, 223 entries—Dave Glaczewski,
West Allis, WI.

Bloat Open, 160 entries—Rob Westendorf;
Cincinnati, OH.

2009 Sacramento County Fair Home Brewing
Competition, 12 entries— Mark Trent. EI
Centro, CA.

27th Annual Oregon Homebrew Festival, 297
entries—Thomas Anderson, Fort Worth, TX.

|4th Annual Big Batch Brew Bash, 90 entries—
Phillip Kaufman, Magnolia, TX.

17th annual Great Alaska Craftbeer and
Homebrew Festival, 102 entries—Steve Pierce,
Juneau, AK.

LongShot American Homebrew Competition -
Chicago Regional, 502 entries—Ronald Mahan,
Alexandria, KY.

2009 Puget Sound Pro-Am, 300 entries—Steve
Milnes, Spokane Valley, WA.

Sasquatch Brewfest Homebrew Competition, 50
entries—Eric Sorlien, Portland, OR.

June 2009

Coles 75th Anniversary Homebrew
Competition, 77 entries—Tom Ocque,
Rochester, NY.

ABC Brews Crews Homebrew Competition,
138 entries—Phil Sullivan, Royal Oak, MI.

The Celtic Brew Off, 27| entries—Mike Haws,
Arlington, TX.

2009 Buzz Off Homebrew Competition, 404
entries—Fred Kline, Coatesville, PA.

Great Canadian Homebrew Competition,
70 entries—Ed Koren and Louis DeBourbon,
Mississauga, ON.

GRAB YOUR =/

NON;BREWiNG FRieND

AND JOiIiN IN THe

AMERICAN HOMEBREWERS ASSOCIATION

TeACH A FRieND T0 HOMeBReY DAY

NOvemBeRr 7TH,

ViSiT WYW.BESRTOWN.ORG FOR
DEeTAiILS AND TO ReGiSTEeR YOUR SiTe!
888.822.6273 | +303.447.0816
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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.

In honor of our Session Beers theme for this issue, we bring you Avery Ellie’s Brown Ale and
Boulevard Wheat.

Avery’s Ellie’s Brown Ale, an American Brown brewed in Boulder, Colo., has an unusual story
behind its name. Named after Adam Avery’s late chocolate Labrador retriever (Elle), it was origi-
nally called Elle’s Brown Ale. However, Elle magazine, worried that the beer might somehow be
wrongly associated with the women’s fashion magazine, threatened litigation, so Avery changed
the name of the beer to Ellie’s.

Brewed with two-row barley, chocolate, Munich and cara-

mel malts, Ellie’s checks in at 5.5 percent alcohol by vol-
ume and 17 IBUs, one of the tamer beers in Avery’s bold
lineup. It is hopped with Bullion, Cascade and Fuggles.
Avery’s Web site says the beer has “brown sugar maltiness

with hints of vanilla and nuts.” Avery Brewing Co.
www.averybrewing.com

ON THE WEB

Boulevard Wheat is an unfiltered American- Boulevard Brewing Co.
style wheat beer brewed in Kansas City, ivdbesctom

Mo. Brewed with pale malt, unmalted soft BJCP Style Guidelines
. ) www.bjcp.org
e red winter wheat, Magnum and Simcoe

v %* hops, it is 4.4 percent abv with 13 IBUs.

Boulevard wheat, which has a naturally citrusy flavor and distinctive cloudy
appearance, is Boulevard’s most popular brand. Suggested pairings include
light foods such as salads, sushi, vegetable dishes, fruity desserts, grilled
chicken, seafood, and cheeses such as feta, Gouda or Gruyere.

Our expert panel includes David Houseman, a Grand Master 111 judge
and competition director for the BJCP from Chester Springs, Pa.;
. Beth Zangari, a Grand Master level judge from Placerville, Calif. and
| =TIl founding member of Hangtown Association of Zymurgy Enthusiasts
| e IR ”*B:’j (H.A.Z.g.); Scott Bickhan%, a Grand Master 11 juyc?;e fgrim Corning,
. N.Y., who has been exam director or associate exam director for
the BJCP since 1995; and Gordon Strong, a Grand Master V judge,
principal author of the 2004 BJCP Style Guidelines and president of
the BJCP board who lives in Beavercreek, Ohio.

www.beertown.org September/October 2009 ZYMURGY 6&
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Aroma: Caramel and chocolate
malt dominate aroma. Low-medium
earthy hop aroma. No DMS. No
diacetyl. Low-medium alcohol
aroma. Medium yeast-derived inde-
terminate fruity esters. (8/12)

Appearance: Bright to brilliant clar-
ity. Dark amber to brown color.
Dense tan head with fair retention.
(3/3)

Flavor: Caramel and chocolate malt
with medium-high hop bitterness
yields balance and fairly dry finish.
Earthy (not citrus) hop flavor is a
background character that comple-
ments the chocolate malt well. No
DMS. No diacetyl. Average alcohol
presence. (16/20)

Mouthfeel: Medium bodied with
dry mouthfeel, fully attenuated
with some roasted malts and lin-
gering hop bitterness. Not particu-
larly alcohol warming. High initial
carbonation lightened the beer with
some prickling bubbles that dissi-
pated as it sat and warmed. (5/5)

OverallImpression: Avery drinkable
and interesting American Brown
Ale without the customary citrus
hops. Bitterness is high enough to
make this a true American Brown
Ale while the dryness makes it
refreshing, inviting a second. Do
have this beer with a steak on the
grill where the caramel and roast
malts complement the same in the
grilled meat. (8/10)

Total Score: (40/50)

ZYMURGY
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| Ellie’s Brown—Avery Brewing Co., Boulder, Colo.
'BJCP Category: 10C American Brown Ale

Aroma: Caramel, chocolate malt
with lots of notes of cane sugar.
Hop aroma is citrusy at first, but
gives way to a more earthy quality
as the beer sits for a minute; choc-
olate aromas also become more
pronounced. Low ripe plum esters.
(9712)

Appearance: Deep red-brown with
brilliant clarity. Persistent, light tan
foam of fine, creamy bubbles with
a pearl-like sheen. (3/3)

Flavor: Caramel, chocolate malty
sweetness up front gives way to
a roasty mid-palate, then a mod-
erately sweet finish. Hop flavor is
more earthy than citrus. Bitterness
is just enough to provide balance
to the sweet caramel, but the
chocolate roast finish makes an
equal contribution. Hop bitterness
becomes more pronounced as the
beer warms a little, as do the low
ripe plum esters from the aroma.
(14/20)

Mouthfeel: Medium bodied with
moderate carbonation. No alcohol
warming or astringency. Slightly
creamy texture, with a clean, semi-
dry finish. (4/5)

Overall Impression: Sweeter than
| expected, more like a bigger,
sweeter Northern English Brown;
roastiness could actually have been
a tad more pronounced, like the
difference between 65 and 75
percent cocoa chocolate. At once
light, refreshing and flavorful. The
roast, semi-dry finish would make
an excellent complement to a thick,
smoky sweet barbecue sauce with
pulled pork. (8/10)

Total Score: (38/50)

THE JUDGES” SCORES FOR ELLIE’S BROWN ALE

Aroma: Malty aroma, but not as
rich as other examples of this style.
There are some pleasant toasted
and toffee notes that should be a
little more pronounced. | also pick
up an underlying graininess with
some sharpness. There are light
citrus notes in the background,
along with a little roasted malt. As
the beer warms, low levels of esters
and alcohol emerge. (8/12)

Appearance: Light brown color
with garnet highlights. The head is
light beige in color and stands up
nicely. The clarity is excellent. (3/3)

Flavor: There is a light malt char-
acter up front that provides some
backbone, but it does not have
the complexity or typical levels of
caramel and toasted malt. Roasted
malt comes through in the finish,
along with chocolate notes that are
in balance with the moderate hop
bitterness. | also pick up light citrus
hop notes in the middle, but the
emphasis on malt, particularly the
roast, makes it porterish. The yeast
character is clean, with very low
ester levels. A little more American
hop flavor would add complexity.
(15/20)

Mouthfeel: A slight musty char-
acter lingers after the beer is swal-
lowed. A little more crispness would
lessen the cloying sensation. Slight
astringency from the roasted malt,
but at an appropriate level for the
style. (3/5)

Overall Impression: This is a good
beer with some chocolate malt
notes that make it quaffable. There
is sufficient malt for the style, but a
little more complexity through the
addition of more crystal or Munich
malt would be welcome. The overall
character is a little muddy, without
the malt/hop balance and crispness
that exemplify this style. It comes
across more like a London/Brown
Porter. (7/10)

Total Score: (36/50)

Aroma: Chocolate, slightly grainy,
some malty sweetness, nutty, toasty.
Malt is moderately strong. Light cit-
rusy hop nose. Clean fermentation,
no esters. The malt dominates while
the hops add a background inter-
est. (11/12)

Appearance: Deep mahogany-
brown color. Clear. Moderate beige
head, persistent. (3/3)

Flavor: Strong malty richness,
moderate dark chocolate with a
nutty, toasty complexity. Moderate
bitterness. Full palate and finish.
Some grainy chocolate dryness in
finish. Medium-low citrusy hop fla-
vor. Chocolate flavor is rich and
prominent. Clean fermentation, no
esters. (17/20)

Mouthfeel: High carbonation.
Medium to medium-full body.
Slight alcohol warmth. Not astrin-
gent. (4/5)

Overall Impression: Good example,
belongs in the guidelines. Rather full
in body and carbonation. Nice choc-
olate flavor and grain complexity.
Enough hops to make it American
style without being excessive. Clean
and well-made. (8/10)

Total Score: (43/50)

www.beerlown.org

Illustrations by Terry McNerney




Boulevard Wheat—Boulevard Brewing Co., Kansas City, Mo.
BJCP Category: 6D American Wheat Beer

THE JUDGES’ SCORES FOR BOULEVARD WHEAT

Aroma: Light, spicy malt aroma. Bit
of alcohol up front. No hop aroma
although a slight citrus note accom-
panied the spicy malt. No diacetyl.
No DMS, however, there was a dis-
cernable sulfur aroma upon pouring
until the head collapsed. (6/12)

Appearance: Unique yellow with
greenish tint. Very hazy—appropri-
ate for an unfiltered wheat beer.
Pretty, rocky, white head that col-
lapsed entirely fairly quickly. (2/3)

Flavor: Sweet bready, malt flavor
up front. Medium hop bitterness,
sufficient to balance, lingering into
the finish. No hop flavor. Phenols
distract from the malt; these
weren't clove phenols associated
with German wheat beers, but a
spicy, almost chlorophenolic, note.
No DMS. No diacetyl. Alcohol not
perceived. (13/20)

Mouthfeel: Medium bodied. No
alcohol warming. Bit of astringency
leaving a less than smooth mouth-
feel. Initial prickliness from carbon-
ation faded rapidly, leaving a fuller
mouthfeel. (4/5)

Overall Impression: Somewhat
phenolic representation of the
style. Initially the higher carbon-
ation lightened the beer but as
the carbonation subsided the beer
had a fuller, heavier mouthfeel.
Hop flavor and aroma would have
added greatly to the character. Still
drinkable, especially at breakfast or
brunch with an omelet. (6/10)

Total Score: (31/50)

\\'\vw.beerw\\m.org

Aroma: Bready, yeasty aroma with
a hint of yeasty sulfur. Spicy citrus
hop aroma, almost like lemon pep-
per; lemon intensifies as the beer
sits a bit. (10/12)

Appearance: Very pale, yellow
straw; very hazy, hefe-like. Thick,
persistent off-white head, with big
bubbles like bread dough left too
long to rise; looks fragile, but still
hangs on. (3/3)

Flavor: Wheaty, mildly spicy graini-
ness like chewing whole wheat
berries gives way to crisp, refreshing
and clean tartness. Clean bready
yeast character with subdued lem-
ony citrus hop flavor comes forward
midway and combines pleasantly
with the crisply clean tartness at
the finish. Equally well balanced
between grainy malt sweetness and
moderate hop bitterness that lin-
gers long into the finish. (16/20)

Mouthfeel: Medium-full body with
moderately spritzy carbonation and
a soft, rounded creamy texture.
No astringency or alcohol warming,
just a clean, crisp finish. (4/5)

Overall Impression: A surprisingly
complex combination of character-
istics in a substantial yet still refresh-
ing beer. The sweet malt and crisp
citrus flavors would go equally well
with spicy, peppery salsa or delicate
freshwater fish. The medium full
body would stand up to the hottest
of Indian or Thai dishes. Still, this is
a good one for sipping in the sun
on a hot summer afternoon. (7/10)

Total Score: (40/50)

Aroma: Light toasted malt with
moderate grainy notes and some
peppery character from the wheat.
| also get a hint of lemon. The
fruitiness is quite intense—it does
not have the banana esters (which
is good), but there are moderately
high levels of pear and apple notes.
No hop aroma. (9/12)

Appearance: Very pale straw color
with a hazy sheen. Head retention
is decent, but less than most wheat
beers. (2/3)

Flavor: The malt character is light,
with underlying lemongrass and
peppery notes from the wheat.
The balance is on the dry side, but
appropriate for a refreshing summer
beer. The hop bitterness is above
threshold and in balance with the
malt. The fruity esters | noted in the
aroma are less pronounced, but do
contribute some complexity. The
finish is a little sharp (rather than
rounded) with some citrus notes.
(16/20)

Mouthfeel: Body is light with medi-
um carbonation. A slight astringency
lingers in the finish and accentuates
the sharpness noted above. (3/5)

Overall Impression: This is a very
good example of the style and
would hit the spot on a hot sum-
mer afternoon. The wheat charac-
ter comes through well, particu-
larly in the flavor. The pear and
apple esters in the nose are a little
intense—verging on dominant, but
are better balanced in the flavor.
This is an enjoyable example of a
style that is perhaps unappreciated.
(8/10)

Total Score: (38/50)

September/October 2009

Aroma: Yeasty, bready, wheat
aroma is fairly strong. Light citrus
and spicy hop note. Generally clean
yeast. Wheat and nutty yeast char-
acter noted. Definitely a wheat beer.
Light malty sweetness. (10/12)

Appearance: Light yellow color.
Medium-low white head, rather
low but retained. Cloudy/hazy,
looks like a hefeweizen. (3/3)

Flavor: Fairly strong wheat flavor,
grainy/bready. Medium to medi-
um-low bitterness, more than a
hefeweizen. Light spicy hop flavor.
Relatively full palate with a dry
but heavy finish. No German yeast
character. Some nutty yeasty flavor.
Grainy wheat aftertaste. (16/20)

Mouthfeel: Medium body, on
the upper end of style—from the
yeast? High carbonation. Creamy,
fluffy wheat character. No alcohol
warmth. (4/5)

Overall Impression:  Clean
American character. Strong wheat
flavor. Yeasty. Good balance, not
aggressive/hoppy as some American
wheats can be. Body is a bit full but
it could be from the yeast, makes
it a bit hard to drink. Seems like a
reasonable example. (7/10)

Total Score: (40/50)

ZYMURGY




RETAILERS; WheREVER YOU ARE, WE'RE PROBABLY CLOSER!
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Salt Lie City

A note to home beer and winemakers: HCROSBY & BAKER Lid

You can browse the full (unpriced) Crosby & Baker catalog

SERVING THE INDUSTRY FROM:
by visiting www.Crosbhy-Baker.com. Anything you see can « WESTPORT. MA * ATLANTA. GA

be ordered for you by your local retailer from one of + AND NOW SaLT LAKE City, UT
our 3 warehouses across the United States. RETAILER INQUIRIES ONLY: 1-800-999-2440

6th Editon
GREAT BEERS OF BELGIUM

BY MICHAEL JACKSON

- A richly detailed examination of Belgian beer and brewing. Michael
Jackson's extraordinary passion for Belgian beer shines through in every
- aspect of this engaging work, from the personal stories of the people
behind the beers to the careful descriptions of their flavors. Revised and

M AEL J ACKSON'S - updated shortly before his death, this work represents the pinnacle of
Jackson’s meticulous research and masterful writing, presented in a
EAT B E E RS beautifully illustrated visual environment.

OF BELGIUM 0+

Order today at shop.beertown.org

aciation

M BA
JREWERS
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By Charlie Papazian

You know you're a homebrew geek
when you mentally jump up and
down when hearing about a new malt or
hop variety. When I received notification
from Briess about their new cherry wood
smoked malt, it was love at first thought.

I remember my first sip of smoked beer. It
was Aecht Schlenkerla back in 1979. That
too was love at first sip. There was no such
thing as smoked malt available to home-
brewers. I immediately tried to figure out
how to smoke my own malt. I succeeded
by wetting already malted barley and plac-
ing it on a screen in my Weber-style grill
over coals and apple wood. It made for
some very satisfying brews.

But then along came Weyermann malts
from Germany. Their beech wood smoked
malt is the real German thing and I've
loved it regularly.

Cherry wood smoked malt fascinated me.
[ had a grin on my face the day a bag

www.beertown.org

Rogerfest Cherrywood Lager

With apologies to extract brewers, this one’s only an All Grain Recipe

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

6.5 b (3 kg) Briess (cherry wood)
smoked malt

2.0 Ib (908 g) Munich malt
(10 degrees L)

12.0 oz (340 g) Belgian aromatic malt

4.0 oz (I'13 g) German sauer malt

12.0 oz (340 g) honey malt

8.0 oz (225 g) German caramunich
(75 degrees L)

0.75 oz (21 g) Mt. Hood hops 5%
alpha (3.75 HBU/105 MBU)
60 min

1.0 oz (28 g) German Hallertauer
hops 4.3% alpha (4.3 HBU/120
MBU) 20 min

0.5 oz (14 g) French Strisselspalt hop
pellets, | min steep

0.5 oz (14 g) Mt. Hood hop pellets,
| min

0.25 oz (7 g) Crystal hop pellets,
dry hop

0.25 oz (7 g) French Strisselspalt hop
pellets, dry hop

0.25 tsp (I g) powdered Irish moss
Cry Havoc lager yeast

0.75 cup (175 ml measure) corn sugar

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

Target Original Gravity: 1.056 (14 B)
Target Extraction Efficiency: 79%
Approximate Final Gravity: 1.018 (4.5 B)
IBUs: about 24

Approximate color: |5 SRM (30 EBC)
Alcohol: 5% by volume

Directions

A step infusion mash is employed to mash the
grains. Add || quarts (10.5 1) 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 5.5 quarts (5.2 1) of boil-
ing water and add heat to bring temperature
up to 155° F (68° C) and hold for about 30
minutes. Raise temperature to 167° F (75° C),
lauter and sparge with 3.5 gallons (13.5 I) of
170° F (77° C) water. Collect about 6 gallons
(23 1) of runoff. Add 60-minute hops 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.
When | minute remains add the |-minute
hops. After a total wort boil of 60 minutes
turn off the heat and place the pot (with
cover on) in a running cold-water bath for 30
minutes. Continue to chill in the immersion or
use other methods to chill your wort. Strain
and sparge the wort into a sanitized ferment-
er. Bring the total volume to 5.5 gallons (21 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). Once visible signs of
fermentation are evident, ferment at tempera-
tures of about 55° F (12.5° C) for about one
week or when fermentation shows signs of
calm and stopping. Rack from your primary to
a secondary and add the hop pellets for dry
hopping. If you have the capability “lager” the
beer at temperatures between 35-45° F (1.5-
7° C) for 3-6 weeks. Prime with sugar and
bottle or keg when complete.
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THE BEVERAGE PEOPLE

-

Your Fermentation Destination!

Also, check out
our HUGE selection
of Wyeast and White
Lab yeasts.

Online at www.thebeveragepeople.com
or call us... 1 800 544 1867

Get the party started
with a Yeast Starter Kit, and ensure
the perfect batch everytime!

Whether you are brewing lagers, high gravity beers, or larger batches,

Midwest Supplies
3440 Beltline Blvd.

St. Louis Park, MN 55416
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a yeast starter kit will improve your beer.

Each kit comes complete with :
» Erlenmeyer Flask -
* Rubber Stopper - Airlock
« Dry Malt Extract -
« Detailed Instructions «
Available in 1 Liter, 2 Liter
and 5 Liter options

s
MIDWEST

HOMEBREWING AND
WINEMAKING SUPPLIES

Toll Free
888-449-2739
midwestsupplies.com

arrived. Remarkably it is well sealed in a
paper sack lined with foil. Opening the
bag of malt was like being fireside. Wow.
Talk about fresh smoke character! I want-
ed to eat the stuff. I hope they are able to
continue to assure the freshness with this
unique packaging—brewers will appreci-
ate the freshness and consistency.

The background information suggested
various amounts of smoked malt for vary-
ing degrees of intensity. 1 immediately
was drawn to the statement at the bottom
of the info sheet: “Briess Smoked Malt
delivers intense smoked flavor. We rec-
ommend limiting usage to 60 percent of
the grist.” Holy moly! Is that a dare orisn't
it? There it was, confronting my home-
brew sensibilities, saying to me “I dare
you to use more than 60 percent!”

So I did.

Using smoked malt is tricky. Hop bitter-
ness is not compatible with the phenolic
character of smoke, so it's important to
bitterdown (new word I just invented) the
hops. 1 know, it'’s hard, but dear home-
brewer, take solace knowing there’ll be
other brews where you can throw in lots
of hops. But not this one.

Dry, thin-bodied and well-attenuated
beers are not very friendly with smoke
character as well. With these thoughts in
mind, I designed a beer with sweetness,
body and floral-honey-like hop aroma.

[ hit a grand slam! Even my wife, Sandra,
who is not as friendly with smoked beers
as I am, proclaimed, “Wow, this is really
good beer!”

Smoked lagers and ales aren’t for every-
one, but for those of us who adore them,
they're a very special treat. Rogerfest
Cherrywood Lager is named after the
late owner of Briess Malt & Ingredients
Company, Roger Briess. He was truly a
friend and fan of American homebrewers
from the beginning of our hobby’s foun-
dation. There’s always a good reason to
celebrate Roger’s enthusiasm. For now it’s
with Rogerfest Cherrywood Lager.

Charlie Papazian is founder of the
American Homebrewers Association. ®

www.beertown.org




Illustration by Charles Stubbs

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.

Colloidal Stabilization of Beer
By Chris Bible

omebrewed beer is a complex, living

beverage that continues to change
even after the brewing process has been
completed. Many different compounds
exist within a beer and these compounds
can interact at a molecular level if the
conditions in the beer allow it. Chill haze
formation in a beer is an example of this
type of interaction.

If a beer is susceptible to chill-haze for-
mation, it is said to exhibit “colloidal
instability” (a colloid is a gelatinous sub-
stance dispersed throughout a solution).
Colloidal instability means that there is a
tendency for several substances to form a
colloidal suspension within the beer when
conditions are favorable. Colloidal insta-
bility in beer is primarily caused by the
interaction of proteins and polyphenols.

A beer that has the ability to resist the
formation of colloidal suspensions that
cause turbidity or haziness within the
beer is said to exhibit colloidal stability!.
To understand how to make a beer that
exhibits colloidal stability, it is necessary
to understand how beer changes as it
ages, and how to best control the interac-
tion between proteins and polyphenols.
There are three important changes in beer
that occur due to interaction between
proteins and polyphenols?:

* haze formation due to precipitation
of a colloidal complex of proteins and
polyphenols

e increases in harshness or unpleasant
aftertaste in beer

o darkening color, particularly following
oxidation

Haze (chill haze or permanent haze) is
the result of the formation of an insoluble

WWW. b€€'(’[0\\’l‘l .0rg

colloid-complex from soluble proteins
and tannins (polyphenols) during the
brewing or fermentation process. This
colloidal complex (haze) is relatively sol-
uble at room temperature, but is much
less soluble at the cooler temperatures at
which beer is typically served. The ten-
dency to form chill haze increases as beer
ages and begins to oxidize. Oxidation of
some polyphenols, especially flavanoids,
creates polymerized products that are
active precursors in haze formation. The
presence of these compounds within beer
can lead to permanent haze formation>
(see Figure 1).

To avoid colloidal haze in beer, the brewer
must properly select the brewing ingredi-
ents, properly control the brewing pro-
cess, and properly store the finished beer.
Specifically, a brewer must:

* Control the protein content of the beer

* Control the polyphenol content of the
beer

¢ Control the physical conditions during
brewing, packaging and storage

Controlling Protein Content of
the Beer

Proteins in beer are derived from the
barley malt and adjuncts such as wheat.
Protein is broken down during malting
and mashing to produce haze precursors.
These same proteins are also the source
of the amino acids necessary for yeast
growth, and some of these hydrophobic

proteins provide stability to beer foam s
and enhance the texture and mouthfeel #‘f

of beer. The brewer must strike a bal-
ance between reducing protein content
to improve the colloidal stability of the
beer while retaining enough of the right
kinds of protein to ensure that desirable

-
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FIGURE [: FORMATION OF CHILL HAZE AND PERMANENT HAZE
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Brewers Association presents the 4th Annual

=|Great American
S BEER FESTIVAL

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

[§YPRO-AM COMPETITION

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

For more information, visit www.beertown.org/events

The Great American Beer Festival

is presented by the Brewers Association
wviw.beertown.org ?,‘!5!’.‘.‘,."& - Am HA
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organoleptic characteristics are retained in
the finished beer.

Ways of reducing the protein content of a
beer include:

e Selecting malts that have low nitrogen
content (1.6 to 1.8 percent)

» Using adjuncts that have low nitrogen
content

¢ Using under-modified malts. This reduc-
es the amount of protein extracted, but
must be balanced by proper proteolysis
during the mashing process.

» Ensure that wort boil is strong so that
hot-break formation is maximized (pro-
teins are removed from the brewing
process with the spent grains).

 Ensure that post-boil cooling of wort
occurs rapidly in order to maximize
cold-break formation (proteins are also
removed from the brewing process as
cold break)

e Use kettle finings such as Irish moss
(see Table 1) to maximize the formation
of hot and cold break

Controlling Polyphenol Content
of the Beer

Polyphenols in beer originate in the hops
or in the husks of the malt used to make
the beer. The polyphenols that are derived
from hops are usually extensively polym-
erized and tend to precipitate out with the
hot and cold break. These polyphenols
generally do not impact the colloidal
stability of beer. Malt-derived polyphe-
nols are extracted during mashing and
wort separation. Most of the malt-derived
polyphenols are extracted near the end of
the runoff. These polyphenols tend to be
ones that negatively impact the colloidal
stability of beer. Ways of reducing the
polyphenol content in beer include:

* Stopping runoff before specific gravity
reaches 1.004

* Keeping sparge water pH < 7

* Using a higher ratio of adjunct to
malted barley

www.beerlown.org




TABLE |:

COLLOIDAL STABILIZATION AIDS: FININGS & CLARIFICATION AGENTS

SUBSTANCE

MECHANISM OF ACTION

TYPICAL DOSE RATE

Papain (enzyme)

Modifies protein molecules to
inhibit reaction with polyphenols

2-6 gl

Tannic Acid (tannin)

Addition of tannin (a polyphenol)
forces chill haze reaction to
completion. Colloid can then be

Depends on batch

filtered out.
PVPP 2 tsp/5-gal batch
(polyvinylpolypyrrolidone Adsorbs Polyphenols or
or polyclar) 7.5 —25g/hl
Nylon 66 Adsorbs Polyphenols More than PVPP
Bentonite Adsorbs Proteins -
Silica Gel Adsorbs Proteins 45-360 g/hl
Gelatin Adsorbs proteins and acts as a il teaspsonlsgl
yeast flocculant aid
Iafhglass Adsorbs proteins and acts as a Vs (' teiapaan/Sigal

yeast flocculant aid

Irish Moss (seaweed)

Adsorbs Proteins

Y2 - | teaspoon/5-gal

Controlling Physical Conditions

During Brewing, Packaging and

Storage

By paying careful attention to the impor-
tant variables during the brewing process,
a brewer can reduce the level of the pro-
tein and polyphenols in the finished beer.
Minimizing the amount of proteins and
polyphenols in the finished beer is the
“preventative” way of improving colloidal
stability. Other ways of improving the col-
loidal stability of beer include:

Cold (28° F [-2° C)) filtration and stor-
age. Cold encourages the formation of
chill haze that can be removed by filtra-
tion or flocculation.

e Add stabilization or flocculation aids
(see Table 1) such as PVPP or silica gel
to the finished beer immediately prior
to packaging. PVPP will bind to poly-
phenols and silica gel will interact with
proteins.

» Minimize beer contact with oxygen dur-
ing packaging and storage. Haze forma-
tion can occur as a result of oxidation of
polyphenols, so reducing contact with

www.beertown.org

oxygen will reduce the rate of haze for-
mation and increase colloidal stability.

Ensure finished beer pH is > 4.2.
Protein interaction with polyphenol
is dependent on electrostatic attrac-
tions between the two compounds.
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Interaction is reduced when pH is
greater than 4.2.

Conclusion

Homebrewed beer is a complex, living
beverage that contains many different
compounds. Beer continues to change
after the brewing process and may exhibit
some degree of colloidal instability if con-
ditions are right. A brewer can improve
the colloidal stability and shelf-life of a
beer by paying careful attention to the
important brewing variables during the
brewing process, and by controlling the
physical conditions of the beer during
packaging and storage.

Chris Bible is a chemical engineer whose
love of beer and science intersected
when he became a homebrewer over
12 ago. He resides in Knoxville, Tenn.
with his wife and son, and especially
enjoys brewing porters and stouts. w

References

1. Rabin, D. and C. Forget. Dictionary
of Beer and Brewing, 1998: Brewers
Publications.

2. O'Rourke, Tim. Colloidal Stabilisation
of Beer, Institute and Guild of Brewing
Technical Summary 1, 2002

3. Briggs, D.E., et. al., Brewing Science and
Practice, CRC Press, 2004, p 556.

WWW.VMIOREBEER.COM

September/October 2009 ZYMURGY

7IJ




Q

|3

Thanks to all r snnnsrs!
RSGUE &)

"'rr. z’/‘/"y

Al Natural Sirvce 1876

1V ?e Y CICE%NE.: \ ‘......‘.;.. High Gravity y

THE BEVERAGE PEOPLE Wemediewiag & Winemalag Susshes

ZEON  smvicotes

@orpo’at"o" A Division of the Brewers Association BREWERS
www.beertown.org  fsseriiies

GO coonraowit e 1 CCRESET . nmerican
zins‘%gix‘snns LIVE at GRBF! Wﬂ“.ﬁ\'ﬁa‘m“e T — )

Phato ©2009 Souders Stut

s prosented by the Brewers Assoclation | . 5 ¢
wwmbeeronn.org e

ZYMURGY September/October 2009

W\V\v.beerm\\m.org




AHA MEMBER SHOPS

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

@ 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.

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.

What Ale’s Ya

6363 West Bell Rd.
Glendale, AZ 85308

(623) 486-8016
way2brew@mindspring.com

wiww.beertown.org

Arkansas

Fermentables Homebrew

& Winemakers Supply

3915 Crutcher

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

@ Fermentables offers an extensive
line of beer, wine and cheese 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"!

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

8 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
jjjaxon@cwnet.com
www.ehomebrew.com

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.

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

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!
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Do Your Brew

9050 W 88th Ave

Arvada, CO 80005

(303) 476-3257

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

® 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

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

Tommyknocker Brewery

1401 Miner St.

Idaho Springs, CO 80452

(303) 567-2688
www.tommyknocker.com
tkbrew@tommyknocker.com

8 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.

ZYMURGY

Connecticut

Beer & Wine Makers Warehouse
290 Murphy Rd.

Hartford, CT 06114

(860) 247-2919

FAX (860) 247-2969
bwmwct@cs.com
www.bwmwct.com

® Shop us last and See for
yourself who is the best. A zillion
beer kits made to order daily and
new organic beer Kits.

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

@ CT'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

® Ingredients and Equipment
for Brewing Beer, Making Wine,
Mead and Soft Drinks and Kegging
Equipment.
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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 shipping available.

Just Brew It Inc.
1855 Cassat Ave. Ste 5B
Jacksonville, FL 32210
(904) 381-1983

We carry all your beer & wine
making supplies.

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!

lHlinois

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.

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

(630) 834-0507; (800) 226-BREW

Fax: (630) 834-0591

www.chicagolandwinemakers.com

igo@chicagolandwinemakers.com
Offering a complete selection of

wine and beer making supplies and

equipment.
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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 illinois’ most com-
plete beer and winemaking shop.

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.

www.beertown.org

Red Barn Winemaker Supplies
6181 W. 1350 N.

DeMotte, IN 46310

(219) 987-WINE

Cell (219) 743-6435
www.redbarnwinemakersupplies.com
bob@redbarnwinemakersupplies.com
A 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

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

AHA MEMBER SHOPs

Bluff Street Brew Haus

372 Bluff St.

Dubuque, IA 52001

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

® Proudly serving the tri-state area
with a complete line of beer & wine-
making supplies.

Kansas

Bacchus & Barleycorn Ltd.

6633 Nieman Rd.

Shawnee, KS 66203

(913) 962-2501

FAX (913) 962-0008
bacchus@bacchus-barleycorn.com
www.bacchus-barleycorn.com

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!

Louisiana

The Beerslayer

3956 Fire Tower Road

Grand Cane, LA 71032

(318) 858-2219
beerslayer24@hotmail.com
www.beerslayerworld.com

) Serving the ARKLATEX since
1994, BJCP Certified beer judge on
staff, we stock beer, wine, mead
and cider making equipment and
supplies.

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.

F

)a-
&
4

Hhwe®

Premium Food & Beverage Ingredients

N
-
=
(]
= |
—
e
o
=
(o]
=
—_—
—
™~
| = o
™
L3
—r—
-2

ZYMURGY

September/October 2009

75




@

AHA MEMBER sHOPs

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

@ 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!

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

® 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.

ZYMURGY
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Michigan
Adventures in
Homebrewing

23869 Van Born Rd.
Taylor, M| 48180

(313) 277-BREW (2739)
FAX (313) 299-1114
jason@homebrewing.org
www.homebrewing.org

BrewGadgets

322 S. Lincoln Ave.

PO Box 125

Lakeview, MI 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, Ml 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

Siciliano’s Market

2840 Lake Michigan Dr. NW
Grand Rapids, Ml 49504

(616) 453-9674;

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

@1he largest inventory of home-
brew supplies in western Michigan!

Things Beer

1093 Highview Dr.

Webberville, MI 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-h2o0.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.

Homebrew Supply of
Southeast Missouri, LLC
357 Oakhill Rd.

Jackson, MO 63755

(573) 243-0397
hubrew@msn.com

@ New shop in the heart of
Southeast Missouri. For all your
homebrewing needs make
Homebrew Supply of Southeast
Missouri your #1 place to shop!

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
@ The complete source for beer,
wine and mead makers!

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, Suite 10 (84th & J
Street, BEHIND-Just Good Meat)
Omaha, NE 68127

(402) 593-9171

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

® 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 Hampshire

Fermentation Station LLC
72 Main Street

Meredith, NH 03253

(603) 279-4028
badabingnh@yahoo.com
www.2ferment.net

8 The Lakes Regions Largest
Homebrew Supply Shop!

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!
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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

8 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

@ 70,000 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

\\'w\\nbeerlo“morg

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

@ 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.

AHA MEMBER SH{PS

Listermann Brewer &
Vintner Supply

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

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

Main Squeeze

229 Xenia Ave.

Yellow Springs, OH 45387

(937) 767-1607;

FAX (937) 767-1679
mainsqueezeys@yahoo.com
www.mainsqueezeonline.com

® A full service homebrewing and
winemaking supply store. Award
winning brewers helping all brewers!

Paradise Brewing Supplies
7766 Beechmont Ave.

Cincinnati, OH 45255

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

SABCO Industries

Div. of Kegs.Com Ltd.

4511 South Ave.

Toledo, OH 43615

(419) 531-5347
office@kegs.com

kegs.com

@ Since 1961, Sabco offers high
quality brewer equipment and
keg user supplies. Creator of the
internationally popular Brew-Magic
Pilot Brewing System. Please visit:
kegs.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.

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!

EVERYTHING
YOU NEED TO

GET STARTED

HOMEBREW AND MIGROBREW

From bestselling author and beer expert CHARLIE PAPAZIAN

ON THE ROAD WITH CHARLIE

—
CHARLIE PAPAZIAN

ISBN 0-06-053105-3 - $14.95 ($2095 Can.)
ISBN 0-06-075814.7 - $1595 ($21.50 Can.)

¢’ Collins an Imprint of HarperCollinsPublishers  www.harpercollins.com

FOR THE
ADVANCED
BREWER

CHARLIE PAPAZIAN

ISBN 0-06-058473-4 - $14.95($22.95 Can.)

www.AuthorTracker.com

September/October 2009
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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

Brew Brothers

2061 NW Aloclek Drive, Suite 909
Hillsboro, OR 97124

(971) 222-3434
info@brewbrothers.biz
brewbrothers.biz

) Pay less, brew more.

Best selection of grain, anywhere.
“Come join the family!"

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, kegging
equipment, and cheesemaking sup-
plies 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.

ZYMURGY
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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

W 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 making
supplies, fine cigars and much more.

South Carolina

Bet-Mar Liquid Hobby Shop
736-F Saint Andrews Rd.
Columbia, SC 29210

(800) 882-7713; (803) 798-2033
info@liquidhobby.com
www.liquidhobby.com

@ 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/lhome 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.

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

W 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
chris@blueridgehydroponics.com
www.blueridgehydroponics.com

@ Gardening, BREWING and Wine
supplies for the 215t Century.

Fermentation Trap LLC

6420 Seminole Trail, Seminole
Place Plaza, #12

Barboursville, VA 22923
434-985-2192

(434) 985-2212
questions@fermentationtrap.com
www.fermentationtrap.com

® Your global, yet local wine
making and beer brewing store.

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!

www.beertown. org
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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.
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The Cellar Homebrew

14320 Greenwood Ave. N.
Seattle, WA 98133

(206) 365-7660; (800) 342-1871
FAX (206) 365-7677
staff@cellar-homebrew.com
www.cellar-homebrew.com

® Your one-stop shop for all your
wine cellar and homebrewing
needs.

Larry’'s Brewing Supply
Retail and Wholesale

7405 S. 212th St. #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

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

September/October 2009

Homebrew Market, Inc.

1326 N. Meade St.

Appleton, W1 54911
(800)-261-BEER

FAX (920) 733-4173
www.Homebrewmarket.com

) Complete beer, wine and soda
supply retail store and internet outlet!

Point Brew Supply, LLC

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
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Once upon a time, we decided we
wanted to homebrew. The thirst
for quality beer was at one time hard to
quench, so we decided to brew it our-
selves. For 13 years, homebrewing has
been a pursuit in which we have indulged
ourselves with passion and satisfaction.
Recognition among our peers has been
the highest compliment that we could
wish for, and sharing homebrew with
them has been even better.

Like many serious homebrewers, we often
thought of what it would be like to brew
professionally. We always came to the
same conclusion: Brewing would become
a job, and we weren’t sure we wanted
that. It was just too satisfying as a hobby.

ZYMURGY September/October 2009

Homebrewers Lori and Jay Wince
opened Weasel Boy Brewing in 2007.

But in the end, the lure was just too
great. And all of the pieces started to fall
into place: the system, the location, the
costs. We discovered we could start the
project for pennies on the dollar of what
it would cost for most start-ups. Sweat
equity saved us literally tens of thousands
of dollars. The local market seemed ripe
for a brewpub.

When we finally opened Weasel Boy
Brewing Company in 2007, we found
that the glamorous life of a professional
brewer involved all sorts of prestigious
tasks like mopping floors, repairing bro-
ken equipment and many other envious
duties that rank right up there with (and
at times include) cleaning the restrooms.
We also had the privilege of hauling 500-
plus pounds of grain up the steps to the
mash tun each time we brewed—a bit
more involved than 20 pounds of grain
for a 10-gallon batch.

Although we've found professional brew-

ing to be a lot of work, we really can't call
it a job. It's a way of life. It's a choice to
be creative and to fashion a product that
other people enjoy. It’s not like making
toothpaste. We don’t enjoy toothpaste.
But beer, that's something that many
people enjoy with a passion. And passion,
in our opinion, is what becoming a pro-
fessional brewer is all about.

You see the fruits of your labor enjoyed
by paying customers. Each new style that
you create is a fresh canvas on which to
build and layer until the “perfect” result is
achieved, and then you wonder if it is ever
truly good enough.

Once we crossed the threshold into this
new world, many things changed, but
one thing that hasn’t is our view of brew-
ing. We still love to brew and we still love
to homebrew. Another thing that hasn’t
changed is the people. Many have gone
above and beyond in their efforts to help
us on our journey. Without their help, it
would have been a much longer and more
difficult road.

Looking back, it has been an almost
fairytale adventure for us, one that we
hope ends with the phrase “happily ever
after.” We have gone through the looking
glass and into the world of professional
brewing. What lies ahead is unknown,
but we will do our best to promote the
message of good beer. One thing is for
certain: there will be good people to meet
and new friends to be made. And hope-
fully, good beer to drink!

Jay and Lori Wince started homebrew-
ing in 1995 and founded Weasel Boy
Brewing Company in 2007. They reside
in Zanesville, Ohio with the “Weasel
Boys"”: their two ferrets, Puck and
Oberon. ¥

www.beertown. org

Photo courtesy of Weasel Boy Brewing Co.




Brew with

. To brew the world's most celebrated beerstyles you need
1« quality ingredients you can trust. And when it comes to

S Y, | qualityingredients, you can’t buy better than Muntons.

{1;{ : L 1\ English maltsters Muntons produce a range of specialist kits
Re) |, ' and brewer’s malts to help you make authentic, stylish beers
Vop I'{ | and ales of distinction, Use a kit for ease and speed or select
,‘i ol 1y a Muntons grain malt for the ultimate personal touch.

e atf ML

i Remember, whatever beerstyle and method you choose,

' there’s always a Muntons product to suit your needs.
.
Experience all the taste and style of the world’s finest beers.

~‘Ask your homebrew store about Muntons.

L\

For moreli



ALE WITH SPICES:
CORIANDER,

COOPERSTOWN, NEW YORK

LOOK FOR A PREVIEW TASTING OF OMMEGANG ADORATION AT THE GABF.
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