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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%ﬁl%t Supply

16 Beeman Way, Champlain, NY « Toll-Free: 888-368-5571
Local/Outside US: 518-298-8900 * www.countrymaltgroup.com
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334 West Armory, Chicago, IL « Toll Free: 866-428-1438
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Five Star Chemicals - Gambrinus Malting - Hop Union Hops - Malteries Franco-Belges
010 Brewer's Grains - Thomas Fawcett & Sons




Brew Wheat Beers With A Real
BAVARIAN ACEGENT!

Now you can brew great wheat beer styles reliably & N
conveniently with premium Munich Wheat Beer yeast e
from Danstar. Munich wheat beer yeast is true brewing
yeast, selected for proven performance and superior = S
flavor. Every batch of Danstar yeast is tested to insure it - GERM sy
meets the most stringent standards of quality and purity,{ £) ) 4 Wnie
giving brewers the unmatched consistency and ease-of- REA 27,

use that only dry yeast can provide. Paamt o

s

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

Get The Dry Yeast Advantage with Dansta:r." 5
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Introducing three new year-round Big Beers,
the Samuel Adams” Imperial Series. Each style
has been pushed to its limits for a truly unique

drinking experience.
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Take pride mn your beer:




AMERICAN HOMEBREWERS ASSOC

JATION MEMBERSHIP

4 easy steps!

American
‘ Visit shop.beertown.org, choose
F IDmebr ewers : the AHA Membership category.
Association | Q ciick on ‘Give the Gift.

Pre-paid 1-year 3 o che ter 6 e it abe
member Shi p : | add the mfsTbership to your cart.
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Zymurgy B - T
mquzine ¢ ‘! -
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OClathﬂ.O'g Best of American

Brewing Classic Styles Beer & Food How to Brew
by Jamil Zainasheff by Lucy Saunders by John Palmer

AHA Membership Gittcarg T

4 Proceed with online checkout.

One-year AHA U.S. Gift Card
membership = $38.

Membership includes a subscription to Zymurgy®,
Great American Beer Festival®™ Members-Only Session,
discounts at pubs, homebrew events and books and more.

Call our Member Services Department with any questions, problems or A“;;zfsiicnﬂn"o'f'gm::x:;: ::::g::::gg BA
to order by phone. 1.888.822.6273 (U.S. and Canada only) 1.303.447.0816 Wiww.BrewersAssociation.org

®

Visit shop.beertown.org for a complete list of AHA membership benefits




WEYERMANN® MALT

ww.weyemannman.com - Bamberg - Germany

Servmg the Amencan Craft Beer lndustry since 1996!
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A Week About Beer

Diego, Denver, Oregon, Seattle,
New York, Michigan and San Francisco
have in common?

Question: What do Philadelphia, San

Answer: They're part of a growing num-
ber of cities and states that are designating
a whole week, or in some cases a whole
month, to celebrate craft beer.

Philadelphia will host the third annual
Philly Beer Week next June 4-13 after the
resounding success of its first two years.
In 2009, Philly Beer Week attracted an
estimated 35,000 attendees to 679 related
events, including five beer festivals, a bike
ride/brewery tour, pub crawls, meet-the-
brewer nights and beer dinners. Philly
Beer Week appears to be setting the bar
high for a growing number of cities and
states who are joining in on the fun.

“We think that Philly Beer Week will only
get better and grow bigger from year to
year,” said Don Russell, aka Joe Sixpack,
one of the founders of Philly Beer Week.
“Now that we are moving the event to
a warmer month [from March to June],
we hope it will bring out even more
attendees. We're planning to host outdoor
events throughout the city and suburbs.”

Philly Beer Week seems to have gotten
the ball rolling, as several other celebra-
tions debuted in 2009. The first annual
SF Beer Week was held in San Francisco
in February, Seattle Beer Week took place
May 7-17, and San Diego is hosting its
first Beer Week November 6-15. In addi-
tion, Denver, which annually has several
peripheral events surrounding the Great
American Beer Festival (GABF), pulled
those together to establish the first official
Denver Beer Fest September 18-27 (this
year's GABF was September 24-26).
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Not content to limit their celebrations to
just one week, Oregon and Michigan have
both devoted the month of July to craft
beer. Oregon Beer Month includes the
Oregon Brewers Festival as well as more
than 120 other events devoted to beer.

Michigan Craft Beer Month, which is
an official state event designated by a
Michigan state House Resolution, includes
the annual Michigan Summer Beer Festival
among other events including meet-the-
brewer nights, beer dinners and beer
tasting classes.

Beer weeks are cropping up in New York
(which had its second NY Craft Beer
Week in 2009), Charlotte, Syracuse, Los
Angeles, Baltimore, St. Louis, Indiana,
Ohio and Boulder, and let’s not forget
about American Craft Beer Week (the
“mother of all beer weeks,”) a nation-
wide event set for May 17-23, 2010. In
2009, more than 200 craft breweries
got in on the action with more than 500
special events, and the ACBW Facebook
page had more than 11,000 fans as of
September 2009.

On an unrelated note, this issue marks
the debut of our new technical editor,
Gordon Strong. Strong, a Grand Master
V BJCP judge, just picked up his sec-
ond straight Ninkasi Award at the 2009
National Homebrew Competition, and
will be responsible for making sure the
technical information in our articles and
recipes for each issue is sound. Strong
also contributes to our Commercial
Calibration department. We're glad to
have him on board!
Jill Redding is editor-in-chief of
Zymurgy. w
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(z i'mer je ) n: the art and science of fermentation, as in brewing.
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»» GET THERE!
MAINE BREWERS FESTIVAL

the Portland Expo. This festival cel-
ebrates the quality and community of
Maine’s craft brewers and their tasty
brews. Great food, door prizes, interesting vendors, and
fantastic music round out the experience.

In addition to the Saturday festival, the Friday Night Dinner
with the Brewers returns for its second year. In 2008,
attendees enjoyed a five-course meal paired with beers from

' November 1-7 November 7
Syracuse Beer Week

Syracuse, NY
www.greatbrewers.com/festival/syra-

cuse-beer-week

Nashville, TN
show-info
November 6-15 November 7
San Diego Beer Week
San Diego, CA
www.sdbw.org

http://illinoisbeer.com/

BREW NEWS:

This fall, craft breweries Sierra Nevada and
Dogfish Head will release two collabora-
tive beers. Limb & Life, a draft-only beer,
debuted in October, while Life & Limb will
debut in 24-ounce bottles and on limited
draft in November.

The two beers are part of the growing
trend of “collabeerations” among
craft brewers (for more, see The List
on the next page). The beers are
“dedicated to the family of beer
drinkers and enthusiasts worldwide
who continue to support the little
guys, iconoclasts, entrepreneurs
and pioneers who risk life and
limb to shape the vibrant craft
brewing community.”

-

Friends Sam Calagione of Dogfish
Head and Ken Grossman of Sierra
Nevada, who both started out
as homebrewers (Grossman in

ZYMURGY November/October 2009

Beer, Bourbon & BBQ Festival

http://beerandbourbon.com/nashville/

Al Colorado Beer Festival
Colorado Springs, CO
www.allcoloradobeerfestival.org/

. November 7 November 13
. Festival of Wood and Barrel Pittsburgh Brewfest
| Aged Beer Pittsburgh, PA
Chicago, IL pittsburghbrewfest@gmail.com

http://pghrugby.com/brewfest.html

Allagash, Shipyard, Gritty McDuff's and Atlantic Brewing,
with a chance to meet the brewers and ask questions.

The Saturday festival includes two sessions, a Happy Hour
session from 1:30-5 p.m. and the evening session from 6:30-
10 p.m. Tickets to the Saturday sessions are $32 and include
12 tickets good for 4-ounce pours and a souvenir glass.

For more information visit www.mainebrew.com or e-mail
info@mainebrew.com.

November 13
Sunshine Challenge
Beer Festival
Orlando, FL
sunshine@cfhb.org
www.cfhb.org/sunshine

November 21-22

Great Brews of America
Beerfest

Lake Harmony, PA
800-255-7625
www.splitrockresort.com/gha.php

December 2-6

Holiday Ale Festival

Portland, OR

503-252-9899, www.holidayale.com

DOGFISH HEAD, SIERRA NEVADA COLLABORATE

1969!) came up with the idea as their paths have crossed
many times as brewers and board members of the Brewers
Association.

“It is inspiring to see a person like Ken drive a beer-
centric (as opposed to a biz-centric) brewery so far and so
wide while sticking to his original ideals and integrating
his family into the company,” said Calagione.

Life & Limb is a 10-percent abv strong beer brewed with
pure maple syrup from the Calagione family farm in
Massachusetts and estate barley grown on the Grossman
“farm” at the brewery in Chico, Calif. It is fermented
with a blend of both breweries’ house yeast strains and
bottle conditioned for added complexity and shelf life. In
addition, it is naturally carbonated with birch syrup from
Alaska.

Limb & Life (the draft-only beer) is a small, low-gravity
beer made from the second runnings of Life & Limb.

Life & Limb will be bottled at Sierra Nevada and released
through its distribution network.

e

Artwork and photos © 2009 Toons4Biz.com, Maine Brewers Festival,

Pittsburgh Brewfest, and Sierra Nevada Brewing Co.



THE LIST

6 CRAFT BEER
COLLABORATIONS

“Collabeerations” are becoming more and more common among professional craft
brewers, who showcase their spirit of camaraderie with collaborative brewing projects.
Here is a sampling:

1) Trip Series: New Belgium and Elysian are planning to collaborate on at least four
brews, the first of which was a Belgian IPA called Trippel IPA. Trip Two is currently
in the works.

2) Midnight Project: Terrapin and Left Hand released their second collaboration in
September, called Depth Charge, an imperial espresso milk stout.

3) Collaboration Not Litigation: This one has been on the market for a while, a
delicious blend of Avery Salvation (strong golden ale) and Russian River Salvation
(strong dark ale).

4) Collaborative Evil: In 2009, nine breweries (Lucky Bucket, Fifty-Fifty, Flossmoor
Station, Valley, Sacramento, Fatheads, Oakshire, Silver Peak and Speakeasy) each
brewed a strong dark Belgian-inspired ale and put their own twist on it. The beers
were available for sampling at the Great American Beer Festival.

5) Life & Limb: A brand new collaboration between Dogfish Head and Sierra Nevada
(see Brew News for more information).

6) Wheelsucker Wheat: After a mind-boggling bike tour of Colorado (six days and 426
miles from Boulder to Durango), brewers from Avery and Ska Brewing tapped this
collaborative beer in late July.

Gouden Carolus
Cuvee Van De Keizer

This Belgian strong ale (brewed by Brouwerij Het

Anker in Mechelen, Belgium) is a must Lry, especially for

Rochefort 8 and 10 fans. Its color is dark amber, and it pours
with a sticky, long-lasting, off-white head.

The aroma is huge and dominated by rich dried fruit flavors from
the malt and the yeast. It is definitely a “Belgian” nose, though not
phenolic or banana-ish like some Belgian yeast strains. Probably
the most effervescent aroma I've experienced in a non-hop accentu-
ated beer.

The flavor coincides with the aroma and is malty sweet with dark
fruit undertones. There is no perceptible hop flavor or aroma.
Aggressive carbonation keeps the beer from becoming too sticky
in the mouth. Its finish is long and warming with more fruit and
malt. Overall this beer offers a wonderful balance of yeast, malt and alcohol,
and is a must try for fans of Belgian dubbels and darker strong ales!

\

4

The beer is brewed once a year, on February 24 (Charles the
Fifth's birthday).

Reviewed by Cody Christman (2009
Beerdrinker of the Year),
Golden, Colo. ; et

BREW NEWS:
HOLLINGSWORTH
LAUNCHES BREW TOUR

Kyle Hollingsworth, keyboardist for The
String Cheese Incident, is finding more
time for homebrewing and playing keys in
his new solo project, now that The String
Cheese Incident has taken a break from
touring. Hollingsworth has also found the
perfect way to blend his love of brew-
ing with his love of music by launching a
Brew Tour. Pairing up with the American
Homebrewers Association
(AHA) and Brewers
Association mem-
bers is allowing

him to involve
craft breweries,
homebrewers,
and his fans
on Brew Tour.

In support of

his new solo

release, Then
There’s Now, Kyle
is offering one
lucky AHA member a
chance to win two passes

to a private tasting and meet & greet

at select shows during the tour. With stops
like Bent River Brewing Co. (Iowa) and
Goose Island Beer (Chicago) behind him,
he has much more craft beer to look for-
ward to. Upcoming tour locations include
Deschutes Brewery, Magic Hat Brewing Co.,
and New Belgium Brewing Co. When you
attend one of Hollingsworth’s events, be
sure to stop by the AHA table and share a
beer with your local AHA Evange-Ale-ist.
Full details and contest info can be found
at www.kylehollingsworth.com.

In Kyle’s (and the AHA's) hometown of
Boulder, Colo., he worked with Mountain
Sun Brewery to create his very own beer,
Hoppingsworth IPA, released in September.

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.

——




® 2009 BREWERY OMMEGANG

G0DY, KINGY
AND BABIEY
ARE OFTEN
ADORED.
BUT I§ [1

T00 MUCH TO :
NG -

LOOK FOR A PREVIEW TASTING OF OMMEGANG ADORATION AT THE GABF.

In the glorious tradition of Belgian Noels and winter ales, we present our new
Special Winter Ale, Ommegang Adoration. Deep mahogany in color and substantially
warming at 10% abv, this is the perfect beer to ease the way as autumn turns to
winter. Brewed with Belgian specialty malts, Styrian Golding hops, Ommegang house
yeast and an exotic spice profile, the result is a majestic alchemy of tradition, fine
ingredients, and brewer’s innovation. It’s an ale fit for kings and worthy of adoration.
Enjoy fireside, at winter celebrations, or elevate an occasion as a gift.
Adoration can also be cellared up to four years. Watch for it across the

. ; . BREWERY
USA, in keg and 750ml bottles, late October through December, [ i

2009. Then you can answer the question above, for yourself. COOPERSTOWN, NEW YORK




DE~R ZYMURGY

What's Up with the
Style Guidelines?

Dear Zymurgy,

In the September/October 2009 issue,
the Commercial Calibration panel judged
Avery Ellie’s Brown Ale as a commercial
example of American Brown Ale (BJCP
Category 10C). The judges raved over it,
giving it an overall score of 39.25, with
Dave Houseman describing it as a “true
American Brown Ale,” and Gordon Strong
suggesting [it] “belongs in the guidelines.”
High praise indeed, although Beth Zangari
described it as “more like a bigger, sweeter
Northern English Brown,” while Scott

FROM OUR READERS

Homebrew label from Matt Mayes

“The beer and label are based on a character
named the ‘Belgian Prankster' from a young
adult fiction novel called The Order of Odd-Fish
(we happen to know the author). This particular
character has some traits that we thought might
be interesting in a beer, so we attempted a
‘character brew’. A friend named Gabe Patti
painted the watercolor for the front. It’s actually
the best beer we ever made! Already making a
second batch.”

www.homebrewersassociation.org

Bickham suggested that it “comes across
more like a London/Brown Porter.”

Fair enough, but the 2008 BJCP Guidelines
list Avery Ellie’s Brown Ale as a commer-
cial example of a Northern English Brown
Ale (BJCP Category 11C)! So, what gives?
Has Avery Ellie’s Brown gone back to
being an American Brown Ale (where it
was in the 2004 BJCP Guidelines) or did
the tasting panel mess up?

Thomas Barnes

Commercial Calibration judge Gordon Strong
replies: I can see the source of confusion. The
tasting panel is given a beer and told to judge
it as a certain style; in this case, Avery Ellie’s
Brown Ale and American Brown Ale. So all
our comments and scores are based on that
premise—no problem so far. However, the
2008 BJCP Style Guidelines listed the beer
as a Northern English Brown Ale, although it
was listed as an American Brown Ale in the
2004 edition.

The BJCP Style Guidelines undergo peri-
odic revisions and sometimes commercial
examples move (or are removed) depending
on how well they meet the style descriptions.
As with judging, sometimes this assessment is
somewhat subjective. In this case, the person
reviewing the beer felt it matched better in the
English category. Maybe the example was old
and thus less hoppy, or maybe the reviewer
believed American Brown Ales needed to
have a stronger hop character.

The problem is further compounded by an
evolving understanding of the style. American
Brown Ale has quite a wide range, and can be
very hoppy (as many homebrewed examples
are) or rather malty (as most commercial
examples are). Not everyone agrees on the
style, and not everyone applies the guide-
line definitions strictly. Not every commercial

example is a perfect match for the guidelines.
Commercial examples can change over time,
and may present differently depending on age.

So, I think the basic problem is that the com-
mercial example was erroneously moved in
the 2008 guidelines and will likely revert
back to where it was in 2004 in a future
release of the guidelines. This should not
detract from the sensory assessment given by
the judging panel, nor the general comments.
You are seeing a common situation where
a beer doesn’t perfectly fit the style, where
the style definitions have some overlap, and
where the range of a style is somewhat broad.
All of these combine to produce differing
opinions on how the example lines up. But in
any case, we all agreed it was a very nice beer
well worth drinking.

{ é,‘J
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AMERICAN HOMEBREWERS
ASSOCIATION GOVERNING
COMMITTEE

= Chairperson
Chris P. Frey, Saline, M|

= Vice Chair
David Logsdon, Odell, OR

= Secretary

Susan Ruud, Harwood, ND
Drew Beechum, Valley Village, CA
Denny Conn, Noti, OR
Chris Graham, Concord, CA
Harold Gulbransen, San Diego, CA
David Houseman, Chester Springs, PA
Bob Kauffman, Lafayette, CO
Randy Mosher, Chicago, IL
Jeff Renner, Ann Arbor, Ml
Curt Stock, St. Paul, MN
Gordon Strong, Beavercreek, OH
Roxanne Westendorf, Cincinnati, OH
Jamil Zainasheff, Elk Grove, CA
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Brew  with

English maltsters Muntons produce a range of brewer’s
malts and specialist kits to help you make authentic, quality
beers and ales which provide consistent, memorable beers.
To start you can use a kit for ease and convenience or select
one of our celebrated malts for authentic grain mash
brewing. Whatever way you choose to brew, you'll find a
Muntons product to suit your every need and a result to be
proud of.

For a quality brew every time, ask your homebrew retailer
for Muntons.

pilsner ® bitter ¢ lager ¢ stout © ipa ® kits ® improvers ® malts ® and more...

Muntons homebrew products are made in England.

For more information contact: Muntons plc, Cedars Maltings, Stowmarket, Suffok England IP14 2AG. 0044 14 49 61 83 00
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BREWERS ASSOCIATION
BOARD OF DIRECTORS

OFFICERS
= Rich Doyle, Chair
Harpoon Brewery (MA) (term expires 201 1)
= Nick Matt, Vice Chair
Matt Brewing Co. (NY) (2011)

= Mark Edelson, Secretary/Treasurer
Iron Hill Brewery & Restaurant (DE) (2012)

bA

BREWERS —

ASSOCIATION &

AMERICAN HOMEBREWERS
ASSOCIATION REPRESENTATIVES

= Chris Graham
Concord, CA (2011)

= Randy Mosher
Chicago, IL (2010)
AT-LARGE MEMBERS

= Jim Koch
Boston Beer Co. (MA) (201 1)

= John Bryant
Oskar Blues Brewing Co. (CO) (2010)
BREWPUB REPRESENTATIVES

= Dick Cantwell
Elysian Brewing Co. (WA) (2010)

=« Mark Edelson

= John Pinkerton
Moon River Brewing Co. (GA) (2012)

« Zac Triemert
Lucky Bucket Brewing Co. (NE) (2010)
PACKAGING BREWERY REPRESENTATIVES

= Sam Calagione
Dogfish Head Craft Brewery (DE) (2012)

= Rich Doyle

= Gary Fish
Deschutes Brewery (OR) (2010)

= Ken Grossman
Sierra Nevada Brewing Co. (CA) (2012)

= Kim Jordan
New Belgium Brewing Co. (CO) (2010)

= Greg Koch
Stone Brewing Co. (CA) (2011)

Nick Matt

Cheers for Session Beers

Dear Zymurgy,

Thank you for the September/October “A
Toast to Session Beers.” I often brag to my
English relatives that the beer renaissance
they have enjoyed for the last 10 years
began here in the USA. Unfortunately,
many of our beers have gone too far.
There is nothing wrong with an occa-
sional “double this” or “Imperial that” but
recently I took my brother-in-law to a
local pub and of the 13 beers on tap, not
one was below 8 percent abv.

www.homebrewersassociation.org

1 spoke with the barman and most of his
bottled beers were of the imperial type.
We must stop this.

When I visit England and drink in any
of the fine pubs there, I can find beers in
the 5-percent-and-below range as well as
the higher abv range. This makes it much
easier to sample several great beers with-
out passing out.

So a plea to our fine brewmasters: please
make more session beers!

Trevor Cox
(Homebrewer for 35 years)

Send your letters to Dear Zymurgy,
PO Box 1679, Boulder, CO 80306 or
jill@brewersassociation.org.
Hey homebrewers! 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@brewersassociation.org. W

e-mail

On the way to your favorite mountain destination, stop in
at TOMMYKNOCKER BREWERY & PUB, located
at Exit 240, in historic downtown ldaho

Springs, Colorado

Idaho Springs
Color{;dog

02008 Great AmericansBeerEestivale

'( | browr

For AHA Members ~ Bring this ad in for a

FREE PINT

with the purchase of an appetizer or entree
Offer expires 5/31/10
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Kraeusening Isn’t Just
for Germans

Dear Professor,
I have a couple questions for you. I

was reading in The Complete Joy of

Homebrewing about kraeusening my beer
(where in the heck did ("

that name come from Mg
anyways?). I'm also
reading about kegging.
I just got done brew- |
ing a batch of American
Ale and T've decided to
try kraeusening for this
batch. So T've got the jug
of unfermented wort sit-
ting in the back of the
fridge. I'm looking forward

My question is since there’s
still quite a bit of sediment

forming in the bottom, I probably don’t
want to dump the sediment into the beer
at bottling, do I?

Next, I was reading about kegging in
Appendix 2 and I noticed that there
isn’t as much priming sugar necessary
for kegging, and I was wondering how
that translated to the formula given for
kraeusening. I noticed that most recipes
in the book call for 1/2 or 3/4 cup of corn
sugar for priming, but with kegging it
says to only use 1/3 cup of sugar. Would
I just reduce the amount of unfermented
wort I'd be using for priming for bottling
by a cup or two or is there a formula that
differs from the one in the appendix that’s
specific to kraeusening for kegging?

Martin Rosendahl

Dear Marty,

You’ve probably guessed what my answer
would be about the sediment in the wort you
have saved for kraeusening—don’t worry
about it. The sediment contains precipitated

www.homebrewersassociation.org

proteins called trub. The amount you have
will serve as a nutrient for the yeast.

It doesn’t matter what form of sugar prim-
ing you’re going to use for a keg. The
o Simple rule is to use 33 to 50 per-

kraeusening this would translate
=\ to a lesser percentage of kraeusen
wort volume for naturally car-
bonating your kegs.

Kraeusen is a German
word for, well, kraeusen,
the foamy fermentation
bubbles that float on top

et
sy SRENRE

to trying the results. ) ‘“_"",“:__h.:;n_v:::#}‘f‘?& b & of the initial fermenta-

tion. It’s also a verb that
describes the process of add-
ing wort to promote natural carbonation in
the “conditioning” stages.

Sprechen sie Deutsch, mein Herr,
The Professor, Hb.D.

10-Gallon Gravity Guy

Dear Professor,

I currently brew 5-gallon all-grain batches
of beer two to four times per month.
While this fulfills our desire to drink great
beer, I've been interested in reducing the
number of times I brew. Throughout
reading Zymurgy and surfing the Web,
I've learned that 10-gallon brewers are
out there, successfully brewing twice the
amount I do per brew. I'm interested in
diving into this upgrade, but have a few
questions.

What gear will 1 need to upgrade to
10-gallon batches? The obvious is a larger
mash/lauter tun and brew kettle. How
much should I expect to invest? Are
10-gallon batches cheaper to brew? How
in the world do people pour 10 gallons of
wort into their fermenters? Will I need a

brew sculpture for this endeavor? Thanks
so much for your help.

Cheers,
Geoff
Oakhurst, Calif.

Dear Geoff,

Brewing all-grain batches 10 gallons at a
time obviously means doubling the volume of
ingredients. The two most significant ingredi-
ent ramp-ups are grains and water. Grains
take up space and water is heavy.

A 5-gallon bucket mashing system can mash
up to about 12-14 pounds of grain at a time.
That’s good for most 5-gallon recipes up to
about 1.075 initial gravity. For those 10-gal-
lon batches you'll need a mashing vessel

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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and lautering vessel (if you use a two-vessel
process) that will hold 10-gallon volumes at
a minimum.

For a 10-gallon batch you need to take into
account that you'll be evaporating about 5
percent of the wort during boiling, sometimes
more. You'll also need some clearance at the
top for that foamy initial boil you take care
not to boil over. So you're talking about a
vessel about 15 gallons in volume.

Ten gallons weighs in at about 110 pounds
(50 kg). That’s heavy and hot. While some
people like their partners hot and heavy, you
need to take extreme care when around a
boiling wort that’s your significant other dur-
ing the brewing process. You don’t want to be
lifting vessels alone and should try to set up
the system so that no one needs to be lifting.

You’re right. This means what you refer to as
a “brewing sculpture.” If it’s a horizontal sys-
tem then you’ll need some pumps to transfer
liquids. If it is multi-level you can let gravity
do the work. I'm a gravity kind of guy myself.
It’s less stuff to clean and maintain, less
expensive and simple to manipulate.

Five-gallon systems are hands on manageable
for most people. Ramping up is a different set
of engineering and management.

How much will it cost? I would hazard to
guess it would be $1 to $1,000, depending on
whether you're a scrounger, fabricator and
barterer or can afford the stuff we all drool
over advertised in the pages of Zymurgy.

Ramp it up and double your pleasure,
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.homebrewersassociation.org
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By Amanl Turezyn Scheppaci

Belgian Strong Ales

rying to categorize Belgian ales is quite

a feat, since variety and experimenta-
tion are intrinsic components of their
design. While there are some inevitable
gaps and overlap, however, it is possible
to come up with general categorization.
The following are five subcategories of
Belgian Strong Ales for brewers intent
on entering their Belgian creations for
competition judgment. Note that there is
prodigious use of qualifiers like “may con-
tain” or “often have” in these descriptions
to express that these are very open styles
with lots of room for interpretation.

Belgian Blonde Ales are simply lighter
versions of Tripel or Golden Strong ales.
Commercial examples typically fall with-

AMERICAN HOMEBREWERS
ASSOCIATION CLUB ONLY
COMPETITION

Belgian Strong Ale

Entries are due November 27. Judging will
be held December 5. Entry fee is $7. Make
checks payable to American Homebrewers
Association.

The web address for online entry is www.
DunedinBrewersGuild.com.

Entry Shipping:

Nelson Crowle

AHA Belgian 2009

6101 Bayside Drive

New Port Richey, FL 34652

Hosted by Nelson Crowle and the Dunedin
Brewers Guild (DBG) of Clearwater, Fla.,
this competition covers BJCP Category
18 styles.

For more information, contact Nelson
Crowle at Nelson@DunedinBrewersGuild.
com. For the schedule for Club-Only com-
petitions, go to www.beertown.org/home-
brewing/schedule.html.

www.homebrewersassociation.org

in the 6-7.5 percent alcohol range. Fruity
(usually citrus) and/or spicy Belgian yeast
character along with lightly sweet Pilsner
malt and a light sugar character can be
found in the aromatics of these beers.
Light to full gold in color at 4-7 SRM,
the ales have medium-high to high car-
bonation and typically support a large
white to off-white head of fine-beaded,
lace-producing foam. Flavor can vary
from light malt sweetness to spicy, citrus
fruit flavors, to an earthy quality, or it
may have all three. Hops may be faint,
or hop flavor may be stronger, but gen-
erally bitterness levels are in the 15-30
IBU range. Alcohol may or may not be
detectable through heat or warmth in the
finish, but these beers are often dry in the
finish after an initially sweet flavor, with
finishing gravity ranging from 1.008 to
1.018, down from an original gravity of
1.062 to 1.075.

Belgian Dubbel beers should have a lot
of the same rich dark melanoidin malt
sweetness found in Munich Dunkel, but
they can also have fruity esters and spicy
phenols as well, depending upon the
yeast strain used. Dried fruit, like raisins
and prunes, in aroma and flavor are typi-
cal of the style, and may be accentuated
with the use of Cara-Vienne, Cara-Munich
and Special B malt. Fresh fruit character
like plum, banana and apple are usually
restrained, and should complement rath-
er than dominate malt complexity in both
aroma and flavor. Spicy phenolics like
clove are much less common, but may be
present in very slight amounts. Diacetyl
should not be present. Caramel malt or
roast grain flavors are also uncommon,
and hops should be restrained if pres-
ent at all, with IBUs in the 15-25 range.
Alcohol warmth should be kept to a min-
imum, as these beers are typically within
the 6-7.5 percent range. Color is dark to

medium amber, with reddish tints, and
ranges from 10-17 SRM. Despite the malt
emphasis, Dubbels can still manage to
finish dry; like Belgian Blondes, finish-
ing gravities range from 1.008 to 1.018,
down from 1.062 to 1.075.

Belgian Tripel, occasionally spelled
“Trippel,” may have been so named
because fermentables were added three
times: in the primary, in secondary, and
in-the bottle. This is not always practiced,
however. As a strong, light Belgian ale,
Tripel should be deceptive, in that alcohol
should not be readily detectable in the
flavor. Good quality Pilsner malt should
be used with a generous portion (up to
20 percent) of white sugar, soft water,
and not much else—this yields a pale
yellow to gold colored beer (4.5-7 SRM)
of considerable strength (7.5-9.5 percent
alcohol). Carbonation is generally high
in these beers, and they are traditionally

November/December 2009
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Belgian Golden Strong Ale

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

2 cans (6.6 b, 3.0 kg) Coopers
Light Malt Extract
1.5 1b (0.68 kg) Coopers Light
Dry Malt Extract
3.01b (1.36 kg) Cane Sugar (00 L)
1.25 oz (35 g) Styrian Golding hops,
5.25% alpha acid (90 min)
0.75 oz (21 g) Styrian Golding hops,
5.25% alpha acid (30 min)
2.0 oz (57 g) Czech Saaz hops, 3.5%

alpha acid (0 min)

3 packages Woyeast 388 Belgian Strong
Ale yeast or White Labs
WLP570 Belgian Golden Ale
yeast
Coopers Brewery Carbon-
ation Drops for bottling

Original Specific Gravity: 1.079
Final Specific Gravity: 1.008
IBU: 29

ABV: 9.4%

Directions

Heat 2.8 gallons (10.6 L) of cool water to 150°
F (65° C). Stir in malt extract and sugar, and
then bring to a boil. Add the first hops and
boil the wort for 60 minutes. Add the second
hops and continue to boil for 30 minutes. Add
the third hops and turn off the heat. Chill the
wort if possible, or pour into the fermenter
with enough pre-boiled cold water to make
5.5 gallons (21 L). Aerate well and when the
temperature drops to 64° F (17° C), pitch the
yeast (use three packages of liquid yeast or a
yeast starter). Begin the fermentation at 64°
F (18° C) and allow it to warm up slowly to
80° F (27° C) over the duration of one week.
When fermentation is complete, bottle the
beer and prime for 4 volumes of CO, with
Coopers Brewery carbonation drops. Allow
bottles to carbonate at 70° F (21° C) for 2 to
4 weeks. Serve at 45-50° F (7-10° C).

bottle conditioned. A low finishing gravity
(1.008 to 1.014) is critical to balance, as
is a medium dose of kettle hops, usually
noble hops or Styrian Goldings (20-40
IBUs). Carbonation usually lends a bit
of perceived dryness or bitterness to the
finish, as does alcohol, although sol-
vent, heat or even obvious warming from
the alcohol should be avoided. This can
be tricky, as many Belgian yeast strains
require higher fermentation temperatures

to attenuate fully and produce the desired
esters and phenols.

Belgian Golden Ales are similar to Tripels,
but these beers are more associated
with Duvel than the Trappist-inspired
(Westmalle) Tripel, and they can be even
lighter in color (3-6 SRM) and stronger in
alcohol (7.5-10.5 percent ABV). There is
also a softer character to Belgian Golden
ales, with lighter fruit, like pear, apple and

HOME BREWERS!

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

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

2694 Nicholson St, e San Leandro  CA * 94577
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citrus, and less spice than can be found in
a Tripel. Carbonation is typically high to
very high, with a light body and lots of
well-disguised alcohol in the dry to very
dry finish (1.005 to 1.016, down from an
original gravity of 1.070 to 1.095). Hops
are generally a bit more restrained than in
a Tripel, at 22-35 IBUs, and are mainly
added in the kettle. Again, high-quality
Pilsner malt and up to 20 percent white
sugar are used together with fairly soft
water, and overt solvent alcohol or heat

should be avoided.

Finally, Belgian Dark Strong Ale encom-
passes the strongest of the strong Belgian
beers, and are typically brewed by either
Trappist breweries (these tend to be drier
beers), or Abbey breweries. These are the
strong versions of the Dubbel style, with
lots of complex dark malt sweetness, big
esters and possibly phenols, and abundant
(8-11 percent ABV) but smooth and mel-
low alcohol. Hops are generally restrained,
at 20-35 IBUs depending upon the finish-
ing gravity, with carbonation and alcohol
playing a good role in tempering malt
sweetness at the finish. Gravities typically
start at 1.075 to 1.110 and attenuate to
1.010 to 1.024. Caramelized sugar or dark
candi sugar may be used to add depth and
color. Pilsner malt, perhaps with Munich
malt should make up the base. Roast malt,
alcohol heat, added spices or diacetyl
should not be detectable. Crystal malts
should not be used in large amounts, as
they produce the wrong sort of sweetness
for this style. The finished beer is a deep
amber to brown color (12-22 SRM), with
high carbonation and bottle conditioning.
These are beers meant for aging several
years on their lees, so it is wise to leave
room for a slight increase in carbonation
as residual sugars are slowly digested by
yeast. It’s also a good idea to add a dose
of fresh yeast at bottling to ensure a com-
plete bottle conditioning.

Note: Quadrupel and Christmas-style
Belgian strong ales should be entered as
Belgian Specialty Ales, not Belgian Dark
Strong Ales.

Amahl Turczyn Scheppach is a former
craft brewer and associate editor for
Zymurgy, and now brews at home in
Lafayette, Colo. ®
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Ii hxtreme” beers are so American! Pushing the limits of any-
thing (be it material or intellectual) appears perfectly natu-
ral in a country that was founded mostly by square pegs
in round holes—religious non-conformists, philosophical

free thinkers, risk-taking entrepreneurs, daredevil adventurers,

and, admittedly, a good number of outcasts, misfits and ras-
cals. In America, therefore, the concept of “the frontier”
has become the keystone of the nation’s collective
identity. In the world of beer-making, American
brewers have translated that frontier spirit into an
entire new category of brews: “extreme” beer. But

a closer look reveals that extreme brews may not
be an American novelty at all. In fact, in Bavaria,
they may have been around for centuries—only

with a much more orderly touch!

It’s true: Nothing seems to be off-limits to American brewers. New
World beer-makers, unlike many of their more tradition-bound Old
World counterparts, have been brewing up a storm of spectacular cre-
ations in recent decades, many at the very edge of our taste experience, and
even our tolerance. Over here, you can find hefweizens infused with strawber-
ries, mandarin oranges or cranberries, lagers aged on cacao nibs, stouts spiked with
espresso, super-high alcohol brews made with maple syrup, and bitter ales at the limit
of alpha acid solubility ... the list is endless.

By contrast, in Purity-Law Bavaria—the bastion of traditional brewing—you'd be
hard pressed to find such brew-experimental bravado. Yet, surprise of surprises,
once you part the veil of seeming stodginess, you'll find a veritable treasure trove of
ancient brews that, in all truth, can only be described as “extreme.” While the New
World has taken an anything-goes shotgun approach to “extreme,” the Bavarians
have focused their “extreme” predilections more on a single characteristic, one that
seems less popular with Americans: extremely rich, smooth, aromatic maltiness. For
example, while the American “Double Imperial™ IPA is an aggressive, assertive hop
bomb, the Bavarian Eisbock is a stealthy, deceptively mellow, velvety malt hammer.
But both are, if you think about it, equally “extreme.”

The reasons for the Bavarians’ preference for malty rather than hoppy extremes are
largely cultural and historical: In Bavaria—the land with a 3,000-year old brew-
ing culture; the place with the oldest continuously operating brewery in the world
(Weihenstephan, since 1040 AD); the cradle of all lagers; and the home to perhaps
half the world’s major beer styles—beer has always been considered a food, part
of the daily diet, and a source of nourishment rather than an indulgence. And the
maltier the brew, the more food value it had. The Benedictine monks coined the
phrase “liquid bread” for such substantial daily quaffing brews. And here is the story
of their evolution.

BY HORST DORNBUSCH
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NARTEN: AN EARLY BAVARIAN “EXTRENE”

Until the early 16th century, Bavarian
brewers, much like their modern
American colleagues, were allowed to put
anything into their mash tuns that was
fermentable—from barley, wheat, oats
and rye to starchy tubers and legumes.
Sometimes their beers tasted downright
awful, especially in the summer—mostly,
as we now know, from microbial infec-
tions. But in the depth of winter, when
beer-spoiling bacteria were inactive, their
beers generally tasted good. The medi-
evals, of course, didn’t have a clue about
microbiology. Instead, they just tried to
cover up bad flavors by adding all sorts
of weird ingredients, including poisonous
mushrooms, oxen bile, even chimney soot
to their suds. Somebody just had to clean
up the Bavarian brew!

The first step was a feudal edict pro-

claimed by Bavaria’s Duke Wilhelm IV
in 1516. It limited beer ingredients to
only hops, barley and water (yeast was
unknown at the time) and is now known
as the Reinheitsgebot or Beer Purity Law.
Its purpose, however, was not just to
“purify” the brew, but to reserve wheat
just for bread-making. This was intended
to stave off starvation in years of crop
failures. Only the duke’s private brew
houses were still allowed to make the
precious weissbier.

Contrary to expectations, however, the
Purity Law had no effect on the chanci-
ness of Bavarian beer quality. No doubrt,
more “extreme” measures than the Purity
Law were needed, and Wilhelm’s succes-
sor, Duke Albrecht V was just the man
for the job. In 1553, he simply outlawed
summer brewing altogether between St.
George’s Day (April 23) and St. Michael’s
Day (September 29). Albrecht’s decree

HALTONATOR DOPPELBOCK

All-Grain Recipe

Ingredients

for 5 U.S. gallons (19 liters)
9.51b (4.32 kg) Munich Type |
@ approx. 6.2 °L (60%)

(2.5 kg) Munich Type Il
@ approx. 10.2 °L (35%)

(0.34 kg) Caramunich® Type |
@ approx 35 °L (5%)

551b
0.75 Ib

1.5 oz (42 g) Hallertauer Mittelfriih,
Hersbrucker, or Tettnanger

@ nominal 4.5% AA (bittering)

0.75 oz (21 g) Hallertauer Mittelfriih,
Hersbrucker, or Tettnanger

(flavor/aroma)

Bavarian lager yeast (such as
White Labs 833 German Bock,
Wyeast 2124 Bohemian Lager,
Wyeast 2308 Munich Lager,
White Labs WLP838 Southern
German Lager, or White Labs
WLP920 Old Bavarian Lager)

I cup corn sugar or DME for prim-
ing (unless dispensed from kegs

with a CO, system)

Target Original Gravity: 1.072
Target Final Gravity: 1.016
SRM: 22.3

IBU: 26

ABV: 7.3%

Extract Efficiency: 65%

Directions

Dough-in with 4 gallons of 100° F (38° C)
water, allow to rest for | hour. Infuse with
| gallon of near-boiling water every |5 min-
utes (6 additions total), stirring thoroughly
after each addition. Mash out at 172° F (78°
C). Slowly run-off, sparging as necessary, to
collect 8 gallons of sweet wort. Boil hard for
2 hours, adding bittering hops 60 minutes
before the end of the boil and flavor hops
20 minutes before the end of the boil. Let
the wort rest 30 minutes, then rack and chill
to 45-50° F (7-10° C). Oxygenate and pitch
a large starter of yeast. Ferment for two
weeks or until finished. Slowly chill to 28° F
(-2° C), then rack again. Lager at 35° F (2°
C) for 18 weeks.

Extract Version:

Substitute 10.72 Ib (4.86 kg) of Weyermann
Munich Amber Extract for the Munich malts.
Steep the Caramunich.
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not only did the trick, it also had two
completely unintended consequences. For
one, it turned Bavaria virtually by acci-
dent—and unbeknown to Albrecht and
his contemporaries—into a lager beer cul-
ture, because ale yeasts, like bacteria, go
dormant at Bavaria’s winter temperatures,
while only lager yeasts remain active.
For another, the decree forced brewers
to work overtime in March (“Marz” in
German) to make enough “Mérzen” beer
for the summer months. And these beers
had to be fairly strong (at least 6-percent
ABV) so they would keep well during the
long storage (“lagering”) in cool cellars.

Once the malt genie was out of the
vat, however, it was only a matter of
time before it would grow in size. Thus,
the hefty, malty, 16th-century Mérzen,
brought about by happenstance, must be
regarded as the true forerunner of today’s
super-malty Bavarian bocks. Known as
“Starkbiere” (strong beers), there are now
many different bock styles, varying in
color from a very pale 2.5 SRM to a deep
mahogany 24 SRM, and even darker; in
gravity from 1.064 to 1.100 (16-25 °P);
and in strength from 6 percent (rarely
less) to about 8 percent (doppelbock), or
even 13 percent (eisbock). Yet their bit-
tering values can be as low as 18 IBU and
rarely exceed 30 IBU.

BOCK: THE CLASSIC BAVARIAN “EXTRENE”

Though we now think of bock beers
exclusively as Bavarian lagers, they started
out as strong and hoppy ales in the 13th
century in Einbeck, a northern German
mercantile city and a member of the
medieval Hanseatic League. Einbeckers
made these beers as a trading commodity
for seafaring merchants, who took them
as far as Flanders, England, the Baltics,
and Russia. We now call this Einbecker
beer Ur-Bock (“Ur” is a German prefix
meaning original).

The Einbecker brew even made it over-
land to Munich, where the nobility liked
it so much that, in 1590, Duke Wilhelm
V ordered a replica of the northern beer
to be made right in his own brew house.
Subsequently, under Munich tutelage,
that northern strong ale metamorphosed
into a southern strong lager and acquired
its modern name of bock. The Bavarian
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dialect mangled the word Einbeck to “ayn
pock,” and eventually to “ein bock” (a
bock)—a word that actually means ram
or billy goat in German. Nowadays, the
bock’s ABV level is usually between 6 and
7 percent.

DOPPELBOCK: A BREW FOR HOLY NOURISHMNENT

s AND PROFIT
Doppelbock literally means “double

bock.” It is more “extreme” than a regular
bock, but not twice so, with alcohol levels
usually ranging between 7 and 8 percent.
Its roots go back to the Paulaner branch
of the Benedictine order of monks, who
were the resident friars of the Dukes of
Bavaria and operated out of the Neudeck
Monastery at the outskirts of Munich.
Having witnessed strong beer-making in
the noble brew houses, they tried their
hands at the brew themselves, and soon
this new and strong liquid bread became
the obvious meal of choice for their
frequent fasts, when no solid food was
allowed to pass their lips, and when a
liquids-only diet was supposed to purge
their bodies and cleanse their souls. They
reserved their strongest brews for their
most taxing period of culinary absti-
nence, the 47 days of Lent between Ash
Wednesday and Easter Sunday.

As word got out about the potency of the
Paulaner brews, the common folk and
even the noble duke himself made an
annual Lenten pilgrimage to Neudeck,
on St. Joseph’s Day (March 19), doing
penance by clamoring for a drop of the
holy suds. Finally, in 1780, the Paulaners
introduced their Lenten beer commer-
cially, by popular demand and for prof-
it. They named it Salvator (“Savior”),
and still today, during Lent, the first
cask of Salvator Doppelbock is tapped in
gala style, in the presence of dignitaries
at the Paulaner Nockherberg beer hall,
always on the second Thursday after Ash
Wednesday. This annual ritual now marks
the official highlight of “Starkbierzeit”
(strong beer time), Bavaria’s “fifth season”
of the year.

EISBOCK: A LAZY LAD"S PUNISHNENT

Eisbock (ice bock) takes the Doppelbock
concept one step further. It is a super-
concentrated, malt- and caramel-accented
beer that is now being brewed as either a
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barley lager or a wheat ale. Stronger and
usually darker than a doppelbock, it is
relatively low in hop bitterness, especially
considering its alcoholic strength of 8 per-
cent or more and its substantial amount
of residual sweetness from a high-gravity
wort of approximately OG 1.100 (25 °P).
The process for making an authentic eis-
bock relies on the fact that alcohol has a
lower freezing point than water, so remov-
ing ice crystals concentrates the remaining
alcohol. An eisbock is first brewed and
fermented like a regular doppelbock, but
then chilled to below the freezing point of
water until ice crystals form in the con-
ditioning tank. The beer is then racked,
leaving the icy slush behind. The run-off
is pure, condensed essence of bock ... to
be savored in sips, never guzzled!

The origin of eisbock, according to leg-
end, goes back to 1890, when, in the city

of Kulmbach, a brewery lad after a long
day of toil in front of the mash tun was
too tired to roll a couple of casks full of
bock beer from the brewery yard into the
cellar. That night, however, turned bitter
cold, and the beer froze solid, bursting the
casks’ staves. The following morn-
ing, the brew master—irate
at the destruction before
him—discovered that a
small pool of murky,
brownish liquid had
formed at the very
center of the fro-
zen casks. So he
forced the hap-
lessapprentice to
drink the awful-
looking stuff as
punishment
unaware that it
actually was the

LUSTY MAY BOCK

All-Grain Recipe

Ingredients

for 5 U.S. gallons (18.93 liters)
7.51b (3.4 kg) Pils malt

@ approx. 1.7 °L (54.5%)

(1.8 kg) Carafoam®

@ approx. 2 °L (29.5%)

(I kg) Munich Type |

@ approx. 6.2 °L (16%)

(31 g) Tettnanger

@ nominal 5% AA (bittering)

(21 g) Hallertauer Mittelfriih,
Hersbrucker, or Tettnanger
(flavor/aroma)

4.0 Ib
2.2 1b
1.1l oz

0.75 oz

Bavarian lager yeast (such as
White Labs 833 German Bock,
Wyeast 2124 Bohemian Lager,
Wyeast 2308 Munich Lager,
White Labs WLP838 Southern
German Lager, or White Labs
WLP920 Old Bavarian Lager)

I cup corn sugar or DME for priming
(unless dispensed from kegs

with a CO, system)

Target Original Gravity: 1.064
Target Final Gravity: 1.014
SRM: 22.3

IBU: 25

ABV: 6.6%

Extract Efficiency: 65%

Directions

Dough-in with 4 gallons of 100° F (38° C)
water, allow to rest for | hour. Infuse with
| gallon of near-boiling water every |5 min-
utes (6 additions total), stirring thoroughly
after each addition. Mash out at 172° F (78°
C). Slowly run-off, sparging as necessary, to
collect 7.5 gallons of sweet wort. Boil for
2 hours, adding bittering hops 60 minutes
before the end of the boil and flavor hops
20 minutes before the end of the boil. Let
the wort rest 30 minutes, then rack and chill
to 45-50° F (7-10° C). Oxygenate and pitch
a large starter of yeast. Ferment for two
weeks or until finished. Slowly chill to 28° F
(-2° C), then rack again. Lager at 35° F (2°
C) for 16 weeks.

Extract Version:

Substitute 9.45 Ib (429 kg) Weyermann
Bavarian Maibock Extract for all malts.

Use 1.0 oz (28 g) Hersbrucker for the flavor/
aroma hops.
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most heartwarming, delicious
and malty-sweet beer imag-
inable, and the lad’s joy
revealed the glorious
truth. Punishment,
indeed!

MAIBOCK:

A BOCK FOR THE

LUSTY MONTH OF HAY

What beer could
be more fitting
than  Maibock
(May bock) for
that  transitional
time of year when it’s
still too chilly to just
laze about in the beer gar-
dens, but already too bright
to continue to hide indoors.

Maibock is often bittered with floral,
spicy Tettnanger and has a color of about
5 SRM, even though a few breweries insist
on keeping their Maibocks almost as dark
as their fall or winter bocks. Maibock
is a beer hall brew, still comforting,
but already foretelling of tastes to come.
Also known as Fruhlingsbock (springtime
bock), it is a happy marriage, in both grain
bill and flavor, between bock beer proper
and a Helles, thus combining uniquely
the strength of a powerful winter brew
with the bright appearance and refreshing
crispness of a summer session beer.

Brew-technically, however, Maibock is

o

still a true bock with a substantial body
and malty sweetness. Even in the dark-
est Maibock versions, there must be no
roasted or chocolate malt character. The
base for an all-grain Maibock, therefore, is
generally about 50 percent Pils malt. For
more mouthfeel, you can add some pale
caramel as well as Vienna or Munich malt.
For a slightly darker Maibock in the 9-SRM
color range, compose a grain bill of about
80 percent Vienna malt and about 10 per-
cent each of Carafoam® and Carared®.

BREWING TIPS ror BeLLt-WaRHING

ALL-GRAIN BOCKS

In principle, the brewing process for all
bocks is the same. In the days of poorly
modified grains, all bock beers were,
of course, decocted—a process that is
no longer necessary with modern malts.
However, because high-gravity bocks
need huge grain bills, allowing the grain
bed to hydrate for about an hour or more,
after a very thick dough-in at a tempera-
ture of around 100° F (38° C), will greatly
enhance both extract efficiency and laut-
ering speed as well as the finished brew’s
malt flavor.

A simple way of raising the mash temper-
ature gradually to the mash-out tempera-
ture of 172° F (78° C)—with sulfficient
time for all beta-glucan, protein and sugar
rests—is to infuse with near-boiling water
every 15 minutes. Divide the infusion
liquor into six equal batches, and add

>0

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

Why settle for sgonggeslt?
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one batch every 15 minutes, stirring thor-
oughly. If your mash system allows you to
continually add hot water while stirring,
you can do this instead. If this process is
too difficult, a traditional infusion mash
can be performed.

Boil the wort for about two hours to
promote the Maillard reaction, during
which sugars and amino acids combine
to form melanoidins. Because bocks are
overwhelmingly malty, hop additions are
surprisingly small for an “extreme” beer,
and they are strictly noble (Hallertauer,
Hersbrucker, Spalter, or Tettnanger). Add
bittering hops one hour and flavor/aroma
hops 20 minutes before shut-down. After
shut-down, let the wort rest for about 30
minutes for improved trub sedimentation.
Then rack the wort off the trub. Heat-
exchange it to the optimum yeast fermen-
tation temperature of 45-50° F (7-10° C).

In the cellar, any Bavarian lager yeast will
do, but it must be healthy and vibrant so
that it starts promptly in its high-gravity
environment and does not get stuck as
the alcohol level nears terminal values.
To ensure a healthy burst of yeast activ-
ity, aerate twice as long as you normally
would and perhaps aerate again the fol-
lowing day. This is important, because
inadequate oxygenation can cause the
yeast to produce unacceptably high levels
of hangover-producing, sour green apple-
tasting acetaldehyde as well as solvent-
tasting esters. Allow about two weeks for
primary fermentation.

Once the brew is virtually still, let it rest
for a few days for yeast sedimentation.
Then rack it and give it an optional two-
day diacetyl rest at room temperature,
after which you should reduce the tem-
perature by 2-3° F (1-1.5° C) a day to
approximately 28° F (-2° C), or as close
to that point as possible. Rack the brew
again. Condition and lager it at about 35°
F (2° C) for at least eight weeks (12 to
18 weeks would be preferable). An old
German rule calls for lagering one week
for every degree Plato of original extract.

BREWING TIPS oR BELLY-WARMING
EXTRACT BOCIS

Because extract brewers start out with a
finished wort product, the relationship
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between flavor, gravity and color is often
a compromise. Perhaps the most suitable
LME choices for authentic bockbier fla-
vor are the unhopped Bavarian Maibock
Extract and the unhopped Munich Amber
Extract from Weyermann®, both available
in 4-kg plastic jerry cans. The Maibock
Extract is made from Vienna, Carafoam®
and Carared®, and the Amber Extract
entirely from Munich malt. According
to the manufacturer, in their undiluted
state, both LMEs have a gravity rating of
OG 1.350 to 1.400 (87.5 to 100 °P) and a
sugar content of between 72 and 79 per-
cent. If used to make an OG 1.052 (13 °P)
brew, the Maibock LME results in a wort
color of 20 to 25 EBC (approx. 8 to 9.8
SRM), and the Amber, of 22 to 28 EBC
(approx. 8.7 to 11 SRM).

When these color specs are translated for
a typical Maibock gravity of OG 1.064
(16 °P), for instance, the Weyermann®
Maibock Extract results in a fairly dark
color value of approximately 11 SRM,;
while the Weyermann® Amber Extract,
used at a typical Doppelbock gravity of OG
1.072 (18 °P), translates into a fairly light
color value of 13.5 SRM. To lighten the
Maibock color, a homebrewer could sub-
stitute about half of the Maibock Extract
with Weyermann® Bavarian Pilsner LME
to reach a color value of approximately
4.5 to 6 SRM. Likewise, you can substi-
tute about one-third of the Amber Extract
with Weyermann® Bavarian Dunkel LME
to reach a color value of approximately 18
to 24 SRM.

For brewing, simply mix your desired
combination of LME with your hot brew-
ing liquor, bring to a boil, add the bitter-
ing hops, and, from then on, follow the
all-grain instructions. For a Maibock of
OG of 1.064, you need a total of approxi-
mately 9.45 lb (4.29 kg) LME; for a
Doppelbock of OG 1.072, you need about
10.72 1b (4.86 kg) of LME.

Horst Dornbusch is a frequent
contributor to brew publications in
North America and Europe and is the
founder of Cerevisia Communications,
a Massachusetts-based consulting
company in the international brew
industry. )
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Bock beer season, the time for extreme,

malt-accented beers, starts in Bavaria around
the middle of November and ends in May.
As a general rule, bock beers start out deep

amber at about 6 percent aby in the fall, then
get progressively stronger and darker as the
weather gets colder, only to become paler
(“heller”) when the last of the bock styles,
Maibock, appears in May. Though there are
no rigid specifications that separate one
bock clearly from another, the following are
useful, albeit rough, guidelines for brewing
bock-style lagers.

OG: 1.064-1.072 (16—18° P); rarely lower,
often higher

FG: 1.012—-1.016 (3—4° P); sometimes
higher

SRM: 2.5-24; varies greatly with grain bill
composition

IBU: 20-25; sometimes as low as |5 or as
high as 30

ABYV: 6-7%; never lower, often higher

OG: approx. 1.064—1.070 (16—17.5°P)
FG: approx 1.014 (3.5° P)

SRM: approx. 4.5-6 (sometimes as dark as
9

IBU: 20-35 (sometimes from spicy
Tettnanger for bittering)

ABYV: 6-7% (sometimes higher)

OG: typically 1.072 (18° P); rarely less,
often more

FG: usually 1.016 (4° P)

SRM: usually 18-24

IBU: usually 28-32

ABY: usually 7-8%; sometimes higher

OG: approx. 1.100 (25° P); after freezing
FG: usually 1.016 (4° P); Doppelbock
before freezing

SRM: approx. 30; sometimes darker; a
dark Doppelbock before freezing

IBU: 18-22, sometimes lower; a mild
Doppelbock before freezing

ABYV: 8-9%; sometimes as high as 13%;
after freezing

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.

pronounced “coin

401 Violet Street
Golden, CO 80401

Phone 303279+8731
FAX 303°278°0833

partypig.com

It’s time to try a

Party Pig’
(self-pressurizing)

beer dispenser
Just PRESS, POUR & ENJOY!
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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,
Concord, Cerritos, Chino Hills,
Chula Vista, Corona, Cupertino,
Del Amo, Downey, 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, 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 Tap Room
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

Redstone Meadery
Boulder

Rock Bottom Restaurant &
Brewery

Colorado Springs, Denver,
Englewood, Loveland,
Westminster (2)

Rockyard Brewing Co.
Castle Rock

Rosie’s Brewpub
Leadville

San Luis Valley Brewing Co.
Alamosa

Ska Brewing

Durango

Smugglers Brewpub & Grille
Montrose, Telluride
TommyKnocker Brewery & Pub
Idaho Springs

Walnut Brewery

Boulder

Wynkoop Brewing Co.
Denver

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

DELAWARE
Dogfish Head Brewings & Eats
Rehoboth Beach

Dogfish Head Craft Brewery
Milton

Iron Hill Brewery and Restaurant
Newark, Wilmington

Stewarts Brewing Co.
Bear

FLORIDA
A1A Ale Works
St. Augustine

Big River Grille & Brewing
Works
Lake Buena Vista

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

Gordon Biersch Brewery
Restaurant

Miami

Old Chicago

Brandon

Orlando Brewing Partners, Inc.
Orlando

Ragtime Tavern Seafood & Grill
Atlantic Beach

Seven Bridges Grille & Brewery
Jacksonville

GEORGIA
Gordon Biersch Brewery
Restaurant
Atlanta

Moon River Brewing Co.
Savannah

Rock Bottom Restaurant &
Brewery
Atlanta

Twain'’s Billards and Tap
Decatur

HAWAII
BJ's Restaurant & Brewhouse
Lahaina
Gordon Biersch Brewery
Restaurant
Honolulu

Kona Brewing Co.
Kailua-Kona

Maui Brewing Co.
Lahaina-Maui

IDAHO
Old Chicago
Boise (2)
Treasure Valley Pizza Factory
Nampa

ILLINOIS
Brass Restaurant & Brewery
South Barrington
Flossmoor Station Brewing Co.
Flossmoor
Goose Island Beer Co.
Chicago (2)
Gordon Biersch Brewery
Restaurant
Bolingbrook
Granite City Food and Brewery
Cherry Valley, East Peoria, Orland
Park
Mickey Finns Brewery
Libertyville
Old Chicago
Elk Grove, Peoria (2), Rockford
Rock Bottom Restaurant &
Brewery
Chicago, Lombard, Orland Park,
Warrenville

INDIANA
Barley Island Brewing Co
Noblesville
BJs Restaurant & Brewhouse
Greenwood

Granite City Food & Brewery
Fort Wayne, Mishawaka
J. Gumbo's
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

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

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
Madison River Brewing Co.
Belgrade
Old Chicago
Billings, Bozeman

NEBRASKA
Gottberg Brew Pub
Columbus

For the most up-to-date pub list or to join the AHA,

Granite City Food and Brewery
Lincoln, Omaha
Nebraska Brewing Co.
Papillion
Old Chicago
Kearney, Lincoln (2), Omaha (4)
Thunderhead Brewing Co.
Kearney
Upstream Brewing Co.
Omabha (2)

NEVADA
BJs Restaurant & Brewery
Reno
BJ's Restaurant & Brewhouse
Henderson, 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
Iron Hill Brewery & Restaurant
Maple Shade
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 & Brewery
Matthews
Rock Bottom Restaurant &
Brewery
Charlotte

NORTH DAKOTA
Granite City Food and Brewery
Fargo

OHIO
BJ's Restaurant & Brewhouse
Cincinnati, Columbus

The Brew Keeper
North Ridgeville

The Brew Kettle, Taproom &
Smokehouse
Strongsville
Gordon Biersch Brewery
Restaurant
Columbus
Granite City Food and Brewery
Maumee
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

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

Laura Alberts Tasteful Options
Charleston

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, Allen, Clear Lake, El
Paso, Hurst, Lewisville, McAllen,
Mesquite, 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
Squatters Roadhouse Grill
Park City

Uinta Brewing Co.
Salt Lake City
VERMONT
Rock Art Brewery
Morrisville
VIRGINIA
Gordon Biersch Brewery
Restaurant
MeclLean, 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

Craftbrewers Apprenticeship (CBA 28 weeks)

v 18th -
y-18th

7th - December 24th 2010

.l\, 30th 2010

Intensive Brewing Science & Engineering (IBS&E 23 weeks)

June 7th - November ]9“1 2010

n:on Brewers Guild's distance leorning progmms make it possnble fo get an mdus'ry recognized quallﬁm-
jiving up your full-time job. Unlike fr ! prog
slide shows or sireaming video, The course mulenols include 50 lectures, filmed in the sumi

brewers and industry related professionals from all over the US Craft Brewing industry.

visit www.homebrewersassociation.org!

, the Guild uses actuol dossroom

—BREWERS GUILD

BREWING SCHOOL

American Homebrewers Association
A Division of the Brewers Association

BREWERS

www.liomebrewersassociation.org JEEEEENIT







But as I sat and pondered the world before me and the passing
of yet another summer, I wondered: is this it? Are these big,
fruited bombs all that's left to life? What will I do now as the

mercury dips down past those valued fermentation temps?
y aip P p

The answer lies in the oft ignored, slightly impractical world

of lagers, of course! Lets stroll through our newly arrived

cold sable nights with beers to match.
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John's “World Famous” Dark Lager

1986 Old School Version

Ingredients
for 5.0 U.S. gallons (19 liters)

2 cans unhopped Dark Malt Liquid Extract
12.0 oz (340 g) Crystal Malt

1.5 oz (42 g) Cluster pellets (60 min)

0.5 oz (14 g) Hallertau pellets (10 min)

2 packages Red Star Lager Yeast

Directions: Place crystal malt in a grain bag and place in your brew pot along with 2.5
gallons of water. Slowly bring the water to a boil and turn off the heat. Remove the grain
bag from the pot and squeeze the liquid from the bag into the pot. Add the malt extract
syrup to the pot, stirring well to avoid sticking and scorching. The syrup is easier to pour
when it has been preheated by warming the open can in a saucepan of water. Save some
of the wort in a saucepan to make your yeast starter (see directions below). Add all of
the Cluster hops and bring to a gentle rolling boil. Boil for | hour covered. Add all of
the Hallertau hops in the last 10 minutes. Cool with a counterflow wort chiller and pitch
yeast starter. When gas starts to bubble through the airlock, cool the wort to an ideal
temperature of 55° F (13° C).

Note: These are the original instructions included with the 1986 recipe. Zymurgy technical

editor Gordon Strong suggests steeping the grains at 150-170° F [66-77° C] (not boiling
them) and boiling with the pot uncovered, not covered.

Yeast Starter: After adding the malt to the kettle, save some wort in a pan. Raise the

temperature to 85° F (29° C) and add the yeast packets. Cover the pan loosely. In a half
hour the starter should be actively bubbling and ready for pitching.

John's “World Famous” Dark Lager |

2009 New School Version

Ingredients
for 5.0 U.S. gallons (19 liters)

5.75 b (2.6 kg) Pilsner Malt

1.0 Ib (454 g) Munich 10L

1.0 Ib (454 g) Crystal 60L

0.6 Ib (272 g) Crystal I15L or Cara-pils

0.50 Ib (226 g) Weyermann Carafa® Special Il
1.25 oz (35 g) Perle pellets 7.5% a.a. (60 min)
0.5 oz (14 g) Sterling pellets 7.5% a.a. (0 min)

Wyeast 2633 Oktoberfest Blend

Original Target Gravity: 1.048 (12 P)
SRM: 23
IBU: 47

Directions: Mash at 152° F (67° C) for 45 minutes. Boil for 60 minutes. Ferment at 55° |
F (12.8° C). e o

Extract Version: Substitute 4.5 Ib Pilsner LME and 0.5 Ib Munich LME for the,»:‘v,;:, (S.
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DREW'S LAGER RULES

For years, I've proclaimed loudly from
atop my yeast box, “As goes your yeast,
so goes your beer!” With lagers, this liter-
ally stands as a doubly truthful testament.
Slower metabolic processes prevent quick
yeast reproduction from taking up your
slack. Practical experience bears out that
lagers turn out best when hit with more
than twice the yeast required for ales.
Optimum pitching rates are 6-10 million
cells/ml for ales and more than 10-15 mil-
lion for lagers. You can grow your starter
at room temperature, but give it a day
below 60° F before pitching.

If you make a large starter (3 to 4 liters
for normal gravities, and 7+ liters for
“mega” gravities), you can stop the bad
techniques. No more pitching your lagers
above 60° F (15° C) to encourage growth
before chilling the beer down! Now you
can go cold, pitching closer to fermenta-
tion temperature and avoiding excess
ester formation. Build in an extra day or
two to your starter regimen for chilling
and settling the yeast. Decant the mass
of spent wort before pitching unless you
want estery oxidized starter blending with
your precious newborn.

Don'’t be horrified if it takes two days for
krausen to form at 50° F (10° C), and
two-plus week primaries are OK. After
that period, I usually check the gravity and
test for diacetyl. If it’s present, I'll raise the
beer to 65° I (18° C) for two days before
racking and crashing back to temp. Slowly
(1° F/day) drop the beer to 35° F (1.6° C)
and hold it there for 30-40 days before
packaging. The bigger beers require more
time, but you already knew that.

Maintaining consistent fermentation tem-
peratures is more important than hitting
your temps spot on. If you're fermenting
outdoors and depending upon the chilly
air, find a way to insulate the beer from
wild fluctuations.

AMERICAN DARK LAGER

All too often we beer geeks love to bust
the chops of the industry’s largest players.
Still, we all recognize the amazing techni-
cal skills needed to consistently brew their
products. Even if we don'’t like the taste,
we get it.

www.homebrewersassociation. org




Fortunately, not all macro beer is pale.
Before craft beer’s wide spread, I often
found myself stuck in beer hell, faced
with 10 taps of yella and a lone beacon—
Michelob Amber Bock. Sure, a real bock
beer would click its heels and haughtily
walk away from this mere pretender, but
ignoring the name, it is one of the few
remnants of a once more common style.
(See Shiner Bock and Dixie Blackened
Voodoo for other choices.)

So imagine my disappointment when
I discovered Amber Bock’s big secret:
caramel extract. I've tasted a sample of
the goo. As thick and slow as molasses
in January, the syrup is sweet, power-
fully dark and almost as thick as LME.
Fortunately, there is more to this style
than just extract syrups.

I love trolling through archives full of
dusty paper and moldering bits wait-
ing to be recovered. If it hadn’t been for
computers, I'd probably be locked away
in a library, desperately craving a beer.
Digging through my club’s (the Maltose
Falcons) archives, I came across a Best of
Show-winning Dark Lager recipe from a
pre-Rogue John Maier.

Laughing, John agreed to share this fos-
silized recipe. Apparently at the time, he
was competing with two different dark
lager recipes. Back in the day, the typical
competition had style categories for “Light
Lager,” “Light Ale,” “Dark Lager,” “Dark
Ale,” “Stout,” “Porter,” and “Other.” I can
guarantee that this won't taste a thing like
Amber Bock.

Now, he’s not the kind of guy to leave us
hanging around with an ancient artifact
proving evolution in human pursuits.
After all, John and Rogue promote home-
brewing at every opportunity. So to help
out, he jotted down a New School Award
Winning Dark Lager recipe for us. I can
only imagine what the John of yesteryear
would think seeing the ingredients avail-
able to the modern Maier. What a differ-
ence 23 years makes!

HEART OF DARKNESS
SCHWARZBIER

Kostritzer Schwarzbier, the odd black
beer remnant of the old East Germany,

www.homebrewersassociation.org

Heart of Darkness Schwarzbier :

Ingredients for 5.5 U.S. gallons (20.8 liters)

6.5 Ib (2.9 kg) Weyermann Pilsner Malt

3.0 Ib (1.3 kg) Weyermann Munich Malt
0.75 Ib (340 g) Weyermann Carafa® Special lll
0.50 Ib

0.30 oz

0.50 oz (14 g) Tettnanger pellets 5.2% (20 min)

Wyeast 2124 Bohemian Lager/VWWLP838 South German Lager
(or WLP885 Zurich Lager to prep for Falconsclaws)

Target Original Gravity: 1.051
SRM: 31
IBU: 22

Directions: Mash at 125° F (52° C) for 20 minutes. Mash at |154° F (68° C) for 60 min-

utes. Boil for 90 minutes.

Extract Version: Substitute 5.0 |b Pilsner LME and 2 Ib Munich LME for the malts.

was my first truly beloved German lager.
I can appreciate the artistry expressed in
a great and fresh Pilsner, but the murky
Kostritzer won my heart. My second
attempt at lagerish beers was a schwarz-
bier. (The first was a California Common
and the less said about that the better, for
my pride.)

Schwarzbier has a long history centered
on the town of Kulmbach, where medi-
eval monks supposedly brewed the origi-
nal schwarzbier (as ale). With the advent

My Smoked Dark Heart

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

(226 g) Weyermann Crystal 60L }
(8.5 g) Magnum pellets 14.0% (60 min) ;

of lager brewing, this kissing cousin to
dunkels and stouts underwent a trans-
formation. Born from the black-hearted
ales, schwarzbier eventually settled into
the shape of a black lager with soft
roasted notes and a malt body resting
between Pilsner’s crispness and bock’s
tber-maltiness.

Many homebrew recipes depend on
English-style chocolate and black patent
malts for the deep blackness. The result-
ing beer strays from the desired profile

=i
|
|
|

4.0 Ib (1.8 kg) Weyermann Pilsner Malt

4.0 Ib (1.8 kg) Weyermann Rauch Malt (Beechwood Smoked)
3.01b (1.3 kg) Weyermann Munich Malt

0.75 Ib (340 g) Weyermann Carafa Special lll

0.50 Ib (226 g) Weyermann Crystal 60L

0.30 oz (8.5 g) Magnum (Pellets) 14.0% (60 min)

Wyeast 2124 Bohemian Lager / VWLP838 South German Lager

Target Original Gravity: 1.058
SRM: 31
IBU: 18

Directions: Mash at 125° F (52° C) for 20 minutes. Mash at 154° F (68° C) for 60 mjﬁs

utes. Boil for 90 minutes.

Extract Version: Substitute 3 Ib Pilsner LME, 3 |b Weyermann Bamberg Rauch LME and

2 Ib Munich LME for the malts.

o
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due to an overabundance of roast. The
right balance lies in the region’s own
brewing supplies. Weyermann produces
a line of Carafa® chocolate malts. There
are three grades— I-1IIl—with III register-
ing in the 500+L range. The secret beauty
queens of the line are the “Carafa Special”
malts, where the husk is stripped away
and with it the more aggressive flavors
and roast acidity. The Specials taste like
dark toffee blended with your favorite
mild coffee. 1 prefer using just Carafa
malt, but some brewers continue to blend
regular roast.

Stuck with just regular roasted malts?
“Capping” the mash can round off the
harsher edges since the dark malt spends
less time swimming in the hot mash.
Separate the dark malts from your main
mash and wait until the sparge to add
them. Alternatively, since you mostly
want the color, avoid mashing altogether
and cold soak your roasted malts (~1
Ib crushed to 1 quart water). Overnight
and a straining later, it yields a black ink
that can turn a light lager into a black
hole. Weyermann produces a Carafa-
based Reinheitsgebot-legal colorant called

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

mebrew sho:%:througw authorized

Pt

ZYMURGY
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Homebrew With
Confidence

homebrew with confidence. Visit briess.com
toda f e list of Briess malts, malt
extracts and brewers flakes—available to

MALT & INGREDIENTS Co.
All Natural Since 1876

/BRIESS

\ vBase & Specialty Malts

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

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

CBW? Pilsen Light
CBW® Golden Light
CBW?® Bavarian Wheat
CBW? Sparkling Amber
CBW?® Traditional Dark

v Brewers Flakes

Sinamar®. Shocking rumors say that sev-
eral brewers (including Kostritzer) skip
the mash and color solely with Sinamar.
(Rumors being rumors, take this with a
big grain of salt, please!)

ADDING SOME SMOKE

During the summer, a man’s fancy turns
to wheats, blondes and “lawnmowers,”
but my neighborhood brewery, Craftsman
Brewing, turns that on its head. Each
summer, they release their Smoked Black
Lager—black, sessionable and pleasantly
smoky. Running with it, a few changes to
Heart of Darkness gives us a whole new
beer, called My Smoked Dark Heart.

BALTIC PORTER

Now we're leaving the “sessionable”
waters of this article in favor of the true
cold weather beers. From this point on,
we're talking some serious amounts of
lager yeast—be prepared to either bust
your record for largest starter or brew
one of the preceding recipes first for the
yeast cake.

Baltic Porter is a legendary beer of trade
competition. Supposedly inspired by the
arrival of London Porter and Russian
Imperial Stout, this local bastard child
continues to wane in the face of cheap
Pilsner and vodka. Think of this beer as a
super schwarzbier. Proving the exception
to the rule that every big beer needs time,
a friend’s Baltic Porter won a BOS when
the beer was only six weeks old.

The recipe for Any Port in a Storm won't
be ready nearly as fast, but we load up
on the Munich and a few other malts to
build a dense layered approach. I also
prefer these beers to have a bit of heft,
but not as hearty as an Imperial Stout.
If you really want to push the beer to its
maximum, you'll want to do a double
decoction.

JUXTAPOSITION IMPERIAL

BLACK PILSNER

OK, T'll admit this collaboration from
Stone, Cambridge and Scotland’s BrewDog
feels like a great coup for me. The mighty
Stone Brewing is in my neck of the
woods (Southern Californially speaking).
Cambridge Brewing Company was my
first regular brewpub, just a short walk

www.homebrewersassociation.org




! 17.50 Ib

5.5 gallons (20.8 liters)

74% (80 min)

(7.9 kg) Weyermann Pilsner Malt
1 2.501b (1.1 kg) Vienna Malt
 1.00 Ib (454 g) Carafa® Special Il Malt
- 0.70 oz (20 g) Sorachi Ace pellets 13.7% (mash hopping)
0.70 oz (20 g) Sorachi Ace pellets 13.7% (first wort hopping)
0.33 oz (9.3 g) Sorachi Ace pellets 13.7% (90 min)
0.33 oz (9.3 g) New Zealand Motueka pellets 7.4% (90 min)
0.33 oz (9.3 g) Sorachi Ace pellets 13.7% (80 min)
0.33 oz (9.3 g) New Zealand Motueka pelle
0.33 oz (9.3 g) Sorachi Ace pellets 13.7%
0.33 oz (9.3 g) New Zealand Motueka
0.33 oz (9.3 g) Sorachi Ace pellets 13.7
0.33 oz (9.3 g) New Zealand Motuek:
0.33 oz (9.3 g) Sorachi Ace pellets 13.7
0.33 oz (9.3 g) New Zealand Motue
0.33 oz (9.3 g) Sorachi Ace pellets |:
0.33 oz (9.3 g) New Zealand Mo
0.33 oz (9.3 g) Sorachi Ace
0.33 oz (9.3 g) New Zealan
0.33 oz (9.3 g) Sorachi A
0.33 oz (9.3 g) New Ze
0.33 oz (9.3 g) Sorachi
0.33 oz (9.3 g) New Zea
0.50 oz (14 g) Sorachi Ac 1in)
0.50 oz (14 g) New ueka pellets 7.4% (0 min)
2.00 oz (57 g) Sorachi Ace pellets 13.7% (dry hop)
3.50 oz (99 g) Hallertauer Saphir pellets 4.5% (dry hop)

Wyeast 2124 Bohemian Lager/VWLP838 South German Lager

Target Original Gravity: |.100
SRM: 30
IBU: 233 (theoretical, not actual)

Directions: Mash at 148° F (64° C) for 60 minutes. Mash out at 165° F (74° C) for 30

minutes. Boil for 90 minutes.

— R
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from my office to relieve the stress of being
an overworked, overstudied, underpaid
undergraduate. And if you haven't heard
of BrewDog, then you've been missing out
on the antics of these punk rock Scottish
brewers who make a ton of American
IPAs and stouts, tweaking the noses of the
anti-binge-drinking crusaders by releasing
beers like Tokyo*, a jasmine- and cran-
berry-infused 18.2-percent mega Imperial
Stout. (How's that for rock ‘n’ roll?)

Stone keeps experimenting and has
released a series of collaboration ales, each

wwiw.homebrewersassociation.org

ct Version: Substitu_te 12,5 Ib Pilsner LME and 2 Ib Munich LME for th@v malt,

-

with a trio of brewers. Past collaborators
include Alesmith, Jolly Pumpkin, Maui
Brewing, Mikkeller, and Negne-@. Even
homebrewer Ken Schmidt got in on the
act. Each of the beers incorporates unique
themes brought to the party by the indi-
vidual brewers.

According to Stone brewmaster Mitch
Steele, the team decided to do some-
thing they’d never done before. Martin
at BrewDog proposed a Black Pilsner and
everyone else voted to make it a strong
beer (no surprise there). Topping it off,

Ingredients
- for 5.5 US. gallons (20.8 liters)

12.00 Ib (5.4 kg) Pilsner Malt

3.00 Ib (1.3 kg) Munich Malt

1.00 Ib (454 g) CaraAmber®
(30L)

1.00 Ib (454 g) CaraMunich®
(60L)

1.00 Ib (454 g) Carafa® Il Special

0.50 Ib (226 g) Chocolate Malt

0.75 oz (340 g) Magnum pellets
14.0% (60 min)

0.50 oz (226 g) Hallertauer

Tradition 6.0% (20 min)
WLP833 German Bock or }
WLP830 German Lager |

Target Original Gravity: 1.093 2 !
SRM: 49 L
IBU: 42.5 5

Boil time: 90 minutes

Directions: Mash at 152° F (¢ .
60 minutes.

Extract Version: Substitute 3
LME and 2 Ib Munich LME f

they used a set of hops they’ve never used
before—the lemon-infused Sorachi Ace
from Japan and New Zealand’s Motueka
“noble” hop. And use them they did! Hop
additions abound in this beer—13 in
total. Oh, and it’s the first time they ever
tried mash or first wort hopping!

But my favorite part of the whole project
has been the beer community’s reaction.
Stone aggressively blogs and hints at
each of its special projects. When they
announced a “Pilsner” project, virtually
everyone treated it like a return to their
old April Fool’s jokes. But now that
the beer has hit the streets, it’s no joke.
Chewy and crisp at the same time, the
beer screams with the hops, but it’s not
like the hoppy beers you're used to since
it lacks the distinctive American orange/
grapefruit/pine bite.

FALCONSCLAWS
Saving the biggest for last, I present
the massive and terrifying Falconsclaws.

November/December 2009 ZYMURGY
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Inspired by the world’s strongest lager,
the 14-percent Samichlaus Doppelbock,
this beer first saw light when Switzerland’s
Hurlimann Brewery discontinued its tra-
dition of brewing and releasing this beer
on Swiss Christmas (December 6). A
few Maltose Falcons, bereft at the beer’s
demise, designed a challenge to their
homebrewing skills and began to produce
this annual monster.

Make no bones about this beer: you
need a yeast cake to make it sing. Our
first batches used fairly large starters and

while they worked, each stalled after a few
weeks of fermentation. A dose of sherry
yeast finished those batches out.

Eventually, I began to brew a few weeks
ahead—an Xmas schwarzbier—to grow a
large slug of White Labs’ seasonal Zurich
Lager. This really turned the corner on
the beer. Instead of dropping from 1.140
to 1.050, the giant dose brought the lofty
gravity down to an astonishing 1.016!
This brew is an exercise in patience.
Follow the Swiss (and now Austrian) tra-
dition and wait a year before drinking.

Remember to patronize your
LOCAL brew shop when
| choosing the perfect gift for
| the brewer on your list this
‘ holiday.

In this economy, Ma and Pa
could sure use the extra help

and they are the ones who
will be there when you need
them.

If you don’t have a local
shop, then shop us!

Have a great Holiday and
good Brewing!! (
ey |

NORTHERN BREWER

st HOMEBREW SUPPLY s
www.northernbrewer.com
(800) 681-2739

$799

FLAT-RATE* SHIPPING!

inthe contiguous USA.

Fast-order turnaround.

1 (s
m|

e plete and compr i
source for all your homebrewing needs.

Find this poster online on:
www.northernbrewer.com

“Some heavy ond/er bulky items are axdloded, such o5
glass battles, sacks of greia, bulk DME, ond oak barrels.

TRAPPIST STYLE BEER
REPELS ZOMBIES!

WHEN TRAPPIST STYLE BEERS ARE CONSUMED;
YOU ARE IMMUNIZED TO THE ZOMBIE BLOOD VIRUS.

ZYMURGY November/December 2009

Falconsclaws

Ingredients
| for 5.0 U.S. gallons (19 liters)

28.75 Ib (13.0 kg) Weyermann
Pilsner Malt

1.50 Ib (680 g) German Crystal
65L

1.50 Ib (680 g) Munich Malt

1.00 Ib (454 g) Vienna Malt

0.50 Ib (226 g) Melanoidin Malt

1.00 Ib (454 g) Dark Candi Sugar

1.75 oz (49 g) Styrian Golding pel-
lets 4.0% (60 min)

1.50 oz (42 g) Hallertauer
Mittelfriih pellets 3.8% (15
min)

0.50 oz (42 g) Hallertauer

Hersbrucker (whole) 2.3%
(2 min)

WLP885 Zurich Lager

Yeast (cake from a previ-
ous batch) %

Target Original Gravity: |.143
SRM: 23 SRM,

IBU: 32

Boil time: 90 minutes g
Directions: Mash in at 124° F (51° C)
for 30 minutes with 36 quarts of strike
water. Saccharification rest at 154° F
(68° C) for 60 minutes. Collect 7 gallons
of wort for boiling (first runnings).

Extract Version: Substitute 17 Ib Pilsner
LME and 2 Ib Munich extract for the
malts. Eliminate the melanoidin malt.

Since this is a first runnings beer, think
about brewing a small beer. With the
remaining mash sugars, you can easily hit
1.055. To keep the second beer interest-
ing, cap the mash with steepable grains
like chocolates and crystals. We managed
to make several dunkels and Belgian dark
ales from the leftovers.

Drew Beechum sits on the AHA
Governing Committee and brews
constantly with his fellow Maltose
Falcons. He regularly writes about and
promotes brewing and beer literacy in
Zymurgy. ®

www.homebrewersassociation.org
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St. Louis, MO - (888) 622-WINE
E-mail: info@wineandbeermaking.com
1 www.wineandbeermaking.com

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

The Complete Source for Beer, Wine & Meadmakers

High Gravity
Homebrewing & Winemaking
Supplies

BEERSMITH BREWING
SOFTWARE

Take the guesswork out of
brewing with BeerSmith!
Recipes, ingredients, styles,
step-by-step instructions and
more. Visit beersmith.com to
download a free 21 day trial!
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"; _Munufudurer of Qunlity Keg Beer Dispensing & Home Brewing Equipment

we serve with perfection!!
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Kromedispense, INDIA
TEL: +91 9814 20 30 10 Fax: +91 181 245 6084
E : info@kromedispense.com

This holiday season,
Give the gift of
Organic Brew!

SEVEN BRIDGES COOPERATIVE
We are dedicated to
environmentally friendly
brewing. Organic
ingredients & Green
coffee to roast at home.
325A River St.., Santa Cruz, CA

800-768-4409|
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AMERICAN HOMEBREWEeRS ASSOCIATION

TeACH A FRIeND T0

HONCEROY DAY
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2009
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8688:822.627) | +30).447.0816

STEPHANIE HUTTON AT
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HUTTON@BREWERSASSOCIATION.ORG
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omebrewers making wine? You betcha! As a homebrewer, it’s super easy

and fun to get into home winemaking, especially with home wine Rits. Think

about it...no heating, no cooling, and no carbonation required! You can make some

truly exceptional,
and perhaps even
award-winning,

wine for as little

Why Not

Wine?

BY TONY SIMMONS

as $4 a bottle and in as little as four to six weeks. And, homemade wine also makes

a terrific gift, especially for the holidays. Best of all, you don’t need much gear beyond

your existing homebrew equipment. You can still homebrew regularly, but also

change it up once in a while and pop a wine into your brewing schedule.

TAKING THE PLUNGE

Before becoming a prolessional brewer, 1 was an avid
homebrewer for many years. As 1 experimented with
beer recipes and beer styles, 1 was always curious about
home winemaking but unsure about how to get started.
I ultimately got into winemaking back in 1999 when 1
opened a small, local homebrew shop here in my home-
town ol Pagosa Springs, Colo. I began stocking wine kits
just to round out the basic beer supply inventory. This
gave me the perfect excuse to try out wine making. It
was [un and casy. And, I was very lucky—my very [irst
wine took Best of Show at the Colorado State Fair, and
all I did was [ollow the kit's very simple directions!

Over the last 10 years, | have experimented with mak-
ing wine from all kinds of sources, including [resh fruit,
pressed juice, honey, and even [lower petals. But, for
consistency and ease of preparation, I prefer wine kits
for making grape wine. The wine kit manulacturers
have added a plethora ol new wine styles and made
vinilication (the conversion into wine by the process
ol [ermentation) even casier. Out of the wine kits I've
made, several have garnered gold medals and two even
won international Best of Shows.

With wine kits, most ol your existing homebrew equip-
ment can be used. You will need to buy a few reasonably
priced items, including some new transfer hoses (pri-
marily because they are soft plastic and porous enough
to pick up wine flavors that you don’t want in your beers
later), a basic corker, and some good quality corks.

You can certainly buy more and lancier winemaking
paraphernalia, but simple works pretty darn well.

KIT WINEMAKING

Today’s wine kits are casy (o make and are specilical-
ly geared toward people with busy lives. Compared
to brewing up a batch ol beer, where a brewer usu-
ally sets aside a weekend alternoon, most wine kits
take only 20 to 25 minutes to put together and are
simple enough to even be made alter coming home
from work.

Much ol the process ol winemaking is similar to
homebrewing. One notable difference is the simple
procedure ol vinification with wine kits, which goes
like this:

e Read all directions belore starting.

e Clean and sanitize your primary [ermenter (al
least 6+ gallon or 30 liters in size).

e Put a liter or quart of warm water into your [er-
menter and mix the pre-measured bentonite pow-
der vigorously (this muddy mixture will help pull
unwanted and harsh (lavors out ol your wine).

e Carelully add juice and mix well.

e Top up with cool water to the recommended
volume, mix again, and measure your starting
gravity.

o Add any oak il required and stir.

e Sprinkle yeast on top, and voila! You've started
your [irst home wine!



Qs

Most wine kits are geared for 6-gallon or
23-liter batches, which end up making
about 30 bottles (750 ml) of wine. So
you'll need a primary fermentation vessel
that has enough headspace for a mod-
est krausen head. I often use a sanitized
bucket (the unscratched one that came
with my initial homebrew equipment
kit) for primary since it provides a large
target area for pouring the juice, which
can be quite useful as most red fruit juice
intensely stains any clothing it touches.
You may want to consider a larger, room-
ier bucket to start. To reduce the potential

Brew

Ret

for oxidation, I do prefer using glass for
secondary fermentation as well as long-
term aging (if required).

STABILIZING AND
CLARIFYING

Just like homebrewing, youll proceed
through primary and then secondary fer-
mentation, making sure that your gravity is
correct throughout the process. Assuming
everything is on target, you will need to
employ stabilizing and clarifying steps that
are crucial, but not generally practiced in
homebrewing. This will usually include

* Brewing — homebrewing 18 times a year.

ter Reer.

Join the AHA's Community of 19,000 homebrewers.

tlemkership has its be

nefits.

* Enjoy discounts on beer and food at pubs across America.
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* Receive Zymurgy —

longest running homebrewing magazine in the world!
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adding some sulfite, sorbate and a clarifier
(either isinglass or chitosan).

While some home vintners may not want
to add sulfites to their wine, I'd recom-
mend following the directions on this one.
Sulfites help as an antioxidant and bacte-
rial retardant. Plus, the amount of sulfites
added to home winemaking is dramatical-
ly less than you will find in most commer-
cial wines. Feedback we have gotten from
customers and friends is that wine made
from wine kits with sulfite tastes great and
they didn’t end up with the ruddy cheeks
or stuffy head they've traditionally gotten
from commercial wines. However, if you
are sensitive to sulfites, consult your doc-
tor before this step.

TASTING AND BLENDING
Before bottling, it's important to taste
your new wine. Most of the time it comes
out just great, especially if you followed
the directions. However, if you don't like
the way your wine finishes, I strongly rec-
ommend holding off on bottling until you
can adjust the results.

The most common complaint [ hear is
that a wine finished on the dry side. If this
is the case, you can blend with another
wine (a topic we will cover in a moment)
or add some inexpensive wine conditioner
(a blend of sugar and potassium sorbate),
which will arrest any further fermenta-
tion. Draw off some of your new wine and
do a little measured dosing with the wine
conditioner to see if you like the flavor.

If your wine doesn’t require that extra
sweetness, but is still missing something,
blending is another idea to consider. You
can blend pre-fermentation with different
juices or post-fermentation with different
finished wines. Blending is a true art and
has been practiced by vintners for thou-
sands of years. And, it's a lot of fun.

One of our local home winemakers, Dana
Clark, has a real knack for this tech-
nique and has produced some outstand-
ing blended wines, including a Pear/
Chardonnay. “I like to try out different
combinations,” explains Clark. “Often, T'll
make several different ratios in separate
wineglasses and line them up for side-
by-side comparison. The key is to keep
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adding slowly and tasting your blended
creation. Then, T'll take the ratio I like
the best and apply it to the full batch. If
i’s still not perfect, give it some time to
age in the carboy, then sample it again.
Sometimes that aging will really help a
wine come into its own.”

BOTTLING AND CELLARING
When your wine tastes right to you, it’s
time to bottle. Simple handheld dou-
ble-lever corkers work fine, or you can
upgrade to a floor corker for better lever-
age. 1 suggest investing in some good
quality corks or synthetic corks. You can
certainly do the bottling all by yourself,
but it can be a bit of a chore. Why not
make a party out of it? With a bunch of
thirsty friends, you may not get the full
30 bottles’ quota by the end, but that
“angel’s share” given to your helpers usu-
ally comes back to you later.

When it comes to cellaring and aging, a
lot depends on the style of wine you made
as well as your palate. Many of the simple
wine kits are designed to be drunk young
and taste great that way. Others (usu-
ally the big reds) can dramatically benefit
from extended aging. Consult your wine
kit manufacturer for suggestions.

In my cellar, I like to pull a bottle out
every few weeks (or months) and give it
a try. When it tastes good, it’s ready to
drink or send out as gifts. When you've
got a good wine coming out of your cel-
lar, you’d be amazed at how fast those 30
bottles disappear! As such, I like to stash a
few bottles away for special occasions.

In the end, home winemaking is a fun
diversion for homebrewers. Since you
probably already have most of the gear, I
suggest stopping by your local homebrew
shop this week to see what they have to
offer in the way of wine kits. The sooner
you start, the sooner youll be able to
enjoy some great affordable home wine.

Tony Simmons is president and head
brewer of Pagosa Brewing Co. in
Colorado and is a Siebel Institute and
World Brewing Academy graduate.
However, many of his wine awards
were won before attending brewing
school. W
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CHARDONNAY/PEAR WINE

Recipe by Dana Clark
Start both batches around the same time.

I. Your Favorite Chardonnay Wine Kit (6 gallons)
Follow all directions for primary and secondary fermentation. Once gravity is 1.000
or less, rack to 6-gallon carboy and add /2 tsp. potassium metabisulfite. Then add
medium oak cubes (| like the ones from LD Carlson) and leave a minimum of 8 weeks.
At that time, if you want a more buttery taste, add | T. Madagascar vanilla, or more
for taste.

2. Pear Wine (3 gallons)

| can (96 oz) Vintner’s Harvest Pear fruit wine base
3.5 cans water

12 cups sugar (or sugar syrup)

6.5 tsp. acid blend

0.25 tsp. grape tannin

1.75 tsp. yeast nutrient

1.75 tsp. pectin enzyme

3/8 tsp. potassium metabisulfite

Lalvin EC-1118 yeast

Combine all ingredients except yeast and check for acid and specific gravity. Acid balance
should be .60 - .65%. SG should be 1.085-1.090. Adjust and let stand overnight. Add yeast
the next day. Gently stir once a day for 4-5 days, then let sit for 7 days. Rack to 3 gallon
carboy once SG reads 1.040 or below.

Rack again after 3-4 weeks when SG reads 1.010 to 1.000. Add 3/8 tsp. potassium meta-
bisulfite at this time, or 3 crushed Campden tablets. Let sit until Chardonnay is ready.

To blend both wines with a 2: ratio, rack 2 gallons of Chardonnay into 3-gallon Carboy
A (with 4 gallons remaining in 6-gallon carboy B.) Rack two gallons of Pear wine into the
6-gallon carboy B with the 4 gallons of Chardonnay and put on airlock. Rack last gallon of
Pear wine into the 3-gallon carboy A with the 2 gallons of Chardonnay. Let both carboys
(A&B) sit for one month.

Taste after one month. Add vanilla or oak cubes as desired. Bottle. Wine can be consumed
now or in one month, but will be better after 6-12 months aging in bottle,
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ANY HOMEBREWERIES BEG THE QUESTION AS TO

WHEN ENOUGH IS ENOUGH. DO WE REALLY NEED

IN-LINE AERATION STONES, TWO-ZONE PLATE HEAT

EXCHANGERS AND STEAM KETTLES TO TURN OUT A DRINK-
ABLE SIX-PACK OF SUDS? WE ALL KNOW THE ANSWER, AND
YET FOR MANY OF US THERE IS AN INESCAPABLE ALLURE TO

i By TS -

GADGETRY. FOR SOME OF US, THE QUEST FOR THAT NEXT
% GREAT THING IS DRIVEN BY A CRUSADER-LIKE PASSION.

Much of the quest for gadgets is driven by a desire for control. Timers, thermom-
7 eters, hydrometers and scales have all become standard gadgetry for producing

& % consistent beer. There are, of course, practical control limitations and reasonable
! { individuals who will say absolute control is an illusion. Yet the siren’s song of
- precise control is hard to ignore.

Conical fermenters have become popular in recent years in part because of their
beneficial design and the control it provides. A primary benefit of this design is
the ease of separating yeast from the beer. In the case of traditional carboys and
buckets, you need to transfer your beer into a secondary container, which means
cleaning and sanitizing each piece of equipment that comes into contact with the
) beer. With a conical, you can simply draw off any break, trub or yeast you wish to
| eliminate through a dump valve. Likewise, samples for evaluation are easily taken

through a racking valve. Further, some conicals are designed to hold pressure,
which helps prevent airborne contamination and allows for sanitary transfers
using CO, pressure.

An additional benefit of many conicals is their stainless steel construction.
Stainless steel resists scratching and staining. It is inert and will not carry flavor
into a beer. It is impermeable to light, odor and oxygen and will not break when
exposed to heat, cold or an unintended trip to the floor.

Conicals come in a variety of sizes, which allows for single vessel fer-
mentation. This size benefit can also be a disadvantage when it comes

to cooling. While smaller vessels fit in refrigerators, larger ones require
other solutions.




CO

Rim weld

-

Inlet and >9.utLet port

THE BEVERAGE PEOPLE
Your Fermentation Destination!

D %0 o
%,, o 3 /50,0

Also, check out
our HUGE selection
of Wyeast and White
Lab yeasts.
Online at www.thebeveragepeople.com
orcall us... 1 800 544 1867

ZYMURGY  November/December 2009

Jacketed conical fermenters, or uni-tanks
as they are commonly known, are standard
fare in the brewing industry. Their stand-
alone design allows for individual control
and conservation of valuable floor space.
The temperature control set-ups are gener-
ally straightforward and sometimes amaz-
ingly simple. Thermo-couplers in each
fermenter signal digital temperature con-
trollers to turn circulation pumps on and
off to circulate glycol through fermenters’
jackets to control the product’s tempera-
ture. This glycol can be either chilled or
heated depending on seasonal needs. The
better commercial conicals have zoned
jackets, including jacketed cones. Less
expensive models may have only a single,
small jacketed area. But in every case the
goal is control, simple and effective.

The quest for my grail of gadgetry began
with winning an online contest. The prize
was a gift certificate from Toledo Metal
Spinning, the manufacturer of the conical
hoppers we crave. My prize was sufficient
to purchase two large hoppers. Yet as I
explored the choices an idea was born:
“What if two could become one to create
a single, perfect, jacketed fermenter?” I
recognize the idea of a jacketed conical
fermenter for homebrewing is ridiculous-
ly over the top. It is neither necessary nor
practical. But honestly, since when has
practicality really been part of the equa-
tion? “The Practical Brewer” indeed!

Toledo Metal Spinning manufactures 16
different hoppers, ranging in volume from
.1 to 51.1 gallons. PDF files are avail-
able for each hopper, providing specific
dimensions. Only a handful of the com-
pany’s hoppers are useful as fermenters,
but two of their models are perfectly
suited for my design. The dimensions of
the 21-gallon model, TMS201014, allow
it to nest inside the 24.1 gallon model,
TMS221014, with less than a 3/4” gap
between their walls. This gap is perfect for
circulating glycol around the fermenter to
regulate its temperature. Unfortunately,
the standard outer diameters (OD) of the
vessels’ upper rims are not compatible
for nesting. Fortunately, the company
offers a variety of custom modifications.
Specifically, they are able to trim the inner
hopper so its rim OD matches that of the
outer hopper.

www.homebrewersassociation.org




My design is relatively simple. A 1/2”
stainless coupling is fitted and welded
into holes cut in the sidewall near the
top and bottom of the larger hopper.
These will serve as the jacket’s inlet and
outlet ports through which glycol will be
circulated.

Next, the bottom few inches of the outer
hopper is removed to allow the tip of the
inner hopper to protrude. This allows for
a relatively simple union to be made at the
bottom of the jacket. The matched upper
rims are then welded together, creating a
complete seal around the upper lip. This
weld must be ground smooth to allow a
proper seal on the finished fermenter.

Finally, a donut-shaped plate, a metal
ring of sorts, is cut to fill the space
between the bottom of the exterior jacket
and the outer wall of the interior jacket
where it protrudes. This ring is welded
in place, creating a seal at the bottom of
the jacket.

There are numerous designs for legs and
stands. My fermenter is supported by
three stainless pipe legs that have been
welded to the outer wall. Consideration
should be given to the height of these legs,
as well as their stability. A friend, welder
and fellow homebrewer, Bret Haskins,
constructed a bracketing system to mate
the round pipes with the cylindrical body
of the fermenter, providing exceptional
strength and stability for the legs.

Another major consideration is the lid
and seal of the fermenter. This is an
area where your ingenuity can shine as
you determine the system best suited to
your needs and budget. Toledo Metal
Spinning sells both flat and domed cov-
ers. Other companies, such as Blichmann
Engineering and More Beer, successfully
utilize gaskets and clamps on their sys-
tems. My fermenter uses a Blichmann
gasketed top with a wraparound barrel
clamp. This system will hold pressure and
is airtight.

A drawback of my jacketed design is that
it does not allow for the use of the type of
separate, rotating, racking arm preferred
by many conical owners. To compensate
for this, a sanitary T is attached to the
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bottom of the cone. A racking tube is
inserted through the horizontal arm of
this T, while the vertical arm serves as
the dump port. The elbowed racking tube
has a T tip to help prevent clogging dur-
ing fermentation. Its length is such that it
rises a few inches into the cone, allowing
the beer to be racked off the settled yeast

and trub. Whatever racking system you
choose, it should be removable for easy
and thorough cleaning.

The temperature of my fermenter is regu-
lated by glycol pumped through a small
chest freezer. A submersible pump, con-
trolled by a Ranco digital temperature

Lo it cumuluws? Or nimbus? Actually, itls the yeast.
Allagash White Beer ts unfiltered, so the yeast
datays put, for a fuller; more complex flavor: Try
ouwr award-winning Belgian style wheat beer today.
It may be the closest to heaven you ever get.

2005 Gold Medal
Belgian-Style White

NAYS AN ADVENTURE
WWW.ALLAGASH.COM

Please Enjoy Reaponaibly.

Mash Lauter Tun
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grain - flat
false bottom
Will not float
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from start as
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tun with
RIMs &
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Fermenters
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No secondary
transfers
Move dead
yeast not beer
Heavy wall
construction
Costs less
than stainless
steel

controller (DTC, model ETC-111000-
000), recirculates the glycol through the
fermenter’s jacket. The controller can be
set for either cooling or heating. In warm
weather, the freezer chills the glycol to
about 40 degrees. In colder weather, the
freezer is turned off and an immersion
heater is utilized to warm the glycol for
recirculation. A thermo-coupling located
in the fermenter signals the DTC to turn
the pump on and off as needed to maintain
the desired fermentation temperature.

An added benefit of this glycol setup is
the ability to utilize the chilled glycol
in the second stage of my two-stage
plate heat exchanger. This allows me
to quickly chill my wort to nearly any
temperature [ desire.

I am sure I will find other ways to tinker
with my conical soon enough, but for
now it is complete. Down the road I will
insulate the exterior and play around with
some clean-in-place ideas, but for now I
plan to simply enjoy the fruits of my labor
as I dream of my next gadget conquest.
What does anyone know about flash boil-
ers, anyway?

Thomas Hart started brewing in 1982 in
order to save money. Graduating to all-
grain brewing by his third batch, he
quickly discovered a passion for brew-
ing gadgets. Tom is a BJCP-certified
judge, co-founder and former head
brewer of the Rio Grande Brewing
Company, father of two aspiring soda
makers, and the grateful husband of a
very supportive wife. ()
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In honor of our Dark Lagers theme for
this issue, we bring you one new beer
and one award-winning favorite.

First up is a new offering from Full Sail
Brewing in Hood River, Ore. Full Sail
celebrated its 10th anniversary as an
employee-owned brewery in July 2009
and released Session Black Premium Dark
Lager to celebrate. Our judges were among
the first to try the new brew.

“Session Black is short, dark and totally
drinkable,” said Full Sail executive brew-
master Jamie Emmerson. “The initial tastes
are a subtle pairing of caramel and choco-
late malt flavors with precise hopping to
provide an elegant citrus background to
the delicate finish of dark cocoa.”

Session Black, which is packaged in
11-ounce “stubby” bottles, checks in at

OUR EXPERT PANEL includes David
Houseman, a Grand Master lll judge and com-
petition director for the BJCP from Chester
Springs, Pa; Beth Zangari, a Grand Master
level judge from Placerville, Calif. and founding
member of Hangtown Association of Zymurgy
Enthusiasts (H.A.Z.E.); Scott Bickham, a Grand
Master Il judge from Corning, N.Y., who has
been exam director or associate exam director
for the BJCP since 1995; and Gordon Strong, a
Grand Master V judge, principal author of the
2004 BJCP Style Guidelines and president of the
BJCP board who lives in Beavercreek, Ohio.

www.homebrewersassociation.org

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.

5.4 abv and 22 IBUs. (As a side note, be
sure to check under your bottle cap to see
if you've gotten rock, paper or scissors!)

Next up was Capital Dark from Capital
Brewery in Middleton, Wis.

Capital Dark, which used to be known as
Munich Dark, is in the style of a Munich
Dunkel. Brewed to 5.4 percent abyv, it has
won several medals, including gold at the
2005 Great American Beer Festival.

Judge Beth Zangari called Munich Dark

“an excellent American example of a
German classic.”

Be sure to check out the Capital Web site for
several recipes using Capital Dark, including
Smoked Sausage/Cheddar Beer Soup.

ON THE WEB

Full Sail Brewing Co.
www.fullsailbrewing.com

Capital Brewery
www.capital-brewery.com

BJCP Style Guidelines

www.bjcp.org

The Region’s Largest Home Beer & Winemaking Stores

1 | i I
www.southhillsbrewing.c

WHOLESALE INQUIRIES
WELCOME

Now Open!

SOUTH HILLS
BREWING

SUPPLY

2526 Mosside Blvd.
Monroeville, PA 15146
412-374-1240
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Session Black—Full Sail Brewing Co., Hood River, Ore.
BJCP Category: 4A Dark American Lager

THE JUDGES’ SCORES FOR SESSION BLACK

Aroma: Medium roasted malt
aroma, more pronounced as the
beer warms a little. Very light floral
hop aroma. No DMS. No diacetyl.
No fruitiness. Alcohol not apparent.
Very inviting, crisp lager aroma, but
with a roasted malt aroma that's
almost stout- or porter-like. (9/12)

Appearance: Very dark amber
color, but not opaque. Bright clar-
ity. Thin, tan head dissipates rapidly
leaving a ring of bubbles on the
sides of the glass. (3/3)

Flavor: Roast malts balanced with
moderate hop bitterness. There's a
hint of sweetness trailing to a dry
finish. Well balanced with surprising
hop bitterness and very low floral
hop flavor. A bit of corn-like flavor,
perhaps from the use of corn in the
grist and not DMS. No diacetyl. No
fruity esters. Alcohol not evident.
Clean, crisp lager fermentation.
(16/20)

Mouthfeel: Medium-light body.
Smooth. Low astringency from
roasted malts. No warming from
alcohol. Dryness from both fermen-
tation and roasted malts. High car-
bonation leaves a tingling mouth-
feel. (5/5)

Overall Impression: Refreshing bit-
terness and dry finish make for a
very drinkable beer. A lot of flavor
for a Dark American Lager. Roasted
malt aroma and flavor a bit over
the top for this style but it works
for this beer making it both inter-
esting and refreshing. When judg-
ing to style, even a great drinking
beer may not be quite to style; this
is somewhat porter- or stout-like.
Still, it would be good to have with
a steak smothered in mushrooms,
the roast malts complementing the
charbroiled steak but the dry finish
and hop bitterness making it less
filling with the meal. Definitely one
I'd keep in my fridge. (8/10)

Total Score: (41/50)

ZYMURGY
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Aroma: Low caramel and bready
malt with a hint of spicy, herbal
hop aroma. No diacetyl or fruitiness,
though a ghost of DMS emerges as
the beer sits a bit. (10/12)

Appearance: Dark reddish brown
turns ruby red when held to the
light; brilliant clarity. Light tan foam
rises to persistent, creamy head. A
few larger bubbles form as the beer
sits. (3/3)

Flavor: Low caramel malt up front
gives way to light graininess, then
moderately sweet malt flavor with
no burnt or roastiness. Hint of hop
bitterness provides balance for a
clean finish. Bready, slightly grainy
character toward the end accentu-
ates the crisp hop character. As the
beer sits in the glass, a very light
roast acidity emerges, which also
amplifies the bitterness. No hop
flavor. Very clean. (16/20)

Mouthfeel: Medium light body,
with moderate carbonation and low
alcohol warmth late in the finish.
Smooth, almost silky texture, except
for a slight roasty tang, though not
astringent. (4/5)

Overall Impression: Body is on the
full side for what | expected, more
like a Continental version (Heineken
or Baltika #4) than Shiner Bock or
Blackened Voodoo. Very clean and
fresh, though with graininess that
suggests six-row barley malt. A per-
fect beer for the transition from hot
summer nights to balmy autumn
evenings, when a Pils isn't enough,
but a porter is too much. This Full
Sail definitely lives up to its name
as a Session beer. Wouldn’t mind
keeping this one regularly stocked
in the fridge! (7/10)

Total Score: (40/50)

Aroma: Light chocolate malt is
at the forefront with a restrained
roastiness. A hint of caramel and
maybe toffee in the background.
The fermentation character is
clean, with just some minimal light
esters. A touch of metallic character
emerges as it warms, but this is
more of a mineral complexity than
oxidation. (10/12)

Appearance: Deep brown color
with some orange/copper high-
lights. The head retention is ade-
quate, and the clarity is excellent as
it should be in a lager. (3/3)

Flavor: It has a lot of complexity,
beginning with a generous malt
character with toasted and caramel
malts. The backbone is sustained
though perhaps a little too sub-
stantial for this style. The roasted
malts lend a bittersweet chocolate
character and a touch of dryness
to the finish. The hop bitterness is
low, leaving the balance toward
the malt. There are no significant
fermentation flavors. (16/20)

Mouthfeel: It has some body and
depth in line with the malt flavors
noted above, almost on par with
an oatmeal stout. A very slight
astringency lingers after the beer
is swallowed, and the carbonation
adds a light tingling sensation on
the tongue. (4/5)

Overall Impression: This is a very
nice session beer. The roast char-
acter and overall malt strength are
both a bit higher than expected,
but it does not come across as a
“big" beer compared to the style.
Rather, it is a clean, malt-focused
beer with flavor. (8/10)

Total Score: (41/50)

Aroma: Medium to medium-low
malt aroma, lightly roasty, mod-
erately caramelly, some deeper
Munich-like character. Clean lager
character; barest hints of esters and
hops. The malt character is a little
rich for the style, but it's very pleas-
ant. (11/12)

Appearance: Deep copper-brown
color. Clear, but you have to hold it
up to a light to tell. Low beige head,
settled quickly. (3/3)

Flavor: Medium to medium-low
malt, lightly roasty and somewhat
caramelly. Light cocoa and burnt
sugar flavors. Medium to medium-
low bitterness. light to medium-
light hop flavor. Balance is slightly
malty; bitterness is a little higher
than most. Dry finish, crisp, with a
light palate. Clean lager character.
Fresh, clean flavor. (16/20)

Mouthfeel: Medium-light body.
High carbonation. Crisp, with a
slight carbonic bite. Smooth. (5/5)

Overall Impression: Excellent
drinking beer! A little roasty and
bitter—at the upper end of the
style, but very tasty. Light and crisp,
capturing the essence of the style.
Similar to some of the premium
European dark lagers listed as com-
mercial examples. This belongs in
the guidelines. Their session lager
is a great beer too; stubbies rock.
(8/10)

Total Score: (43/50)
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Capital Dark—Capital Brewery, Middleton, Wis.
BICP Category: 4B Munich Dunkel

THE JUDGES’ SCORES FOR CAPITAL DARK

Aroma: Light caramel malt aroma.
Low level of Munich malt. Maltiness
not bready or as intense as the best
examples. No hop aroma. No DMS.
No diacetyl. Alcohol not evident. No
fruity esters. (8/12)

Appearance: Dark amber color.
Bright clarity. Thin, tan head dis-
sipated rapidly, although when
forced, the head held up a bit
longer. (3/3)

Flavor: Sweet, caramel, with a
hint of chocolate malt but not the
rich, bready melanoidins expected
from the use of Munich malt and
decoction mashing. Hop bitterness
balances the underlying beer but
sweetness overrides the -balance
to leave a medium-sweet finish.
Lingering bitterness in aftertaste.
No hop flavor. No DMS. No diacetyl.
No fruitiness. Distracting caramel
notes from oxidation or older beer;
perhaps this bottle didn’t hold up
to the shipping during the summer
months. (14/20)

Mouthfeel: Medium body with
smooth, nearly creamy/slick mouth-
feel. No warming alcohol. No astrin-
gency. (4/5)

Overall Impression: This Dunkel
has the right components but the
pieces don’t come together to give
a rewarding whole. Sweetness is a
bit cloying, as if from crystal malt
rather than Munich malt, so the
rich bready malt profile is absent.
Muted flavors and aromas and car-
amel-like notes are an indication
that age or handling may be a fac-
tor since the beer seems like it has
suffered. (6/10)

Total Score: (35/50)
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Aroma: Rich, toasty, sweet choco-
late malted aroma with caramel
in the background, reminiscent of
an ice cream parlor. No hop aro-
mas; no off aromas, including DMS,
diacetyl or fruity esters. (10/12)

Appearance: Brown with gold high-
lights; creamy light tan head forms
well, but falls to a thin layer on beer
surface; brilliant clarity. (3/3)

Flavor: Sweet and toasty malt fla-
vor, though not at the same level
of intensity as the aroma seemed
to promise. Very low white pepper
spicy hop flavor, with just enough
bitterness to provide a cleanly bal-
anced middle. No burnt or roasted
notes, no diacetyl or off-flavors.
Balance is toward toasty malt sweet-
ness, but with a moderately dry,
clean, lingering finish. Chocolate
malted flavors come more forward
as the beer sits a bit. (17/20)

Mouthfeel: Medium full body with
firm carbonation. Some alcohol
warming that lingers in the finish.
A hint of astringency contributes to
the dry finish. (5/5)

Overall Impression: Richness of
the aroma was almost bock-like.
Flavor was somewhat lighter than
the aroma promised. The chocolate
malted flavors are well balanced
with a moderately low hop bitter-
ness. Quite quaffable by the liter;
this beer begs for a plate of rotis-
serie chicken and warm red potato
salad with bacon and dill. An excel-
lent American example of a German
classic. (8/10)

Total Score: (43/50)

Aroma: Munich malt comes through
first with distinctive toasted bread-
crumb and other melanoidin notes.
I also pick up a little caramel sweet-
ness and dark fruits that lend a bit
more raisin character than is typical
in this style. The esters are low and
appropriate for the style. A little
roasted malt climbs through the
head as it dissipates. (9/12)

Appearance: Dark brown with ruby
highlights and a light beige head
that stands up very well. Clarity and
conditioning are excellent. (3/3)

Flavor: The melanoidins are up
front, as they were in the aroma.
The roasted malts are a little sharp,
and there are some paper notes in
the background that may indicate
some accelerated destabilization of
the malt flavors (the sample was
shipped during warm weather). The
yeast esters are subdued, as appro-
priate for the style, but there are
some overripe dark fruit compo-
nents that | associate with oxidation
of melanoidins. The hop bitterness
is at a sufficient level to balance the
malt sweetness. (15/20)

Mouthfeel: The carbonation level
is appropriate, giving some lift to
the palate without making it gassy.
There is a little astringency and
some burnt notes that linger after
the beer is swallowed. The finish
could be a little smoother. (4/5)

Overall Impression: This seems to
be on the mark stylistically, but the
sample | judged had an oxidative
character that is likely responsible
for the transformation of some of
the melanoidin components into
others which are responsible for
the burnt notes in the finish and the
overripe fruit character. There are
still enough positive traits to make
this beer a very good example of
the style and a pleasurable drinking
experience. (6/10)

Total Score: (37/50)

November/December 2009

Aroma: Light malt, rich Munich-like
qualities, melanoidins, hints of milk
chocolate, nutty, toffee notes. Light
noble hops. Hint of esters. Clean
lager character. Malt is light in char-
acter but has the right intensity.
Light oxidation, but that makes it
seem like some imports. (10/12)

Appearance: Dark copper color.
Clear. Tall beige head, great reten-
tion. (3/3)

Flavor: Rich Munich malt quality,
hint of roast (too much). Bitterness
is medium (too high). Balance is just
about even—needs to be maltier.
Medium-light hop flavor, a touch
metallic though. Clean lager oth-
erwise. Slightly oxidized. Roast and
bitterness linger a bit too much in
finish. Medium-dry finish after full,
rich palate. (15/20)

Mouthfeel: Mediumbody. Medium-
high carbonation—too much, inter-
feres with taste. Smooth. (4/5)

Overall Impression: Bitterness is a
little high. Has a touch of oxidation
and a slight metallic flavor. Richness
of malt is nice. Very clean lager.
Could be a little fresher. Back off on
roast and bitterness a bit to allow
the Munich malt flavor to come
through. Obviously a well-crafted
lager with authentic ingredient
tastes, just a little unbalanced for
style and a touch stale. (7/10)

Total Score: (39/50)
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LET uS HELP YOU
Want to brew the best? BREW YOUR OWN

Start with the best! | ¥ paor . Wine - Soda

()

"’wz
i Food & Beverage Ingredients

We offer one stop shopping for

¢ Equipment
* Ingredients
* Friendly, Knowledgeable Advice

If v yg)u re r‘pusing
NORTHWESEI:.RN,maH extract,

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

Call Today to Receive a FREE Catalog!
www.homebrewery.com

Salt Lﬁe City

A note to home beer and winemakers: “CROSBY & B AKER Ltd

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

SERVING THE INDUSTRY FROM:
* WESTPORT, MA ¢ ATLANTA, GA
bhe 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

by visiting www.Crosby-Baker.com. Anything you see can
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Gluten-Reduced Beer?

“I've long held that ordinary beer, as ordi-
narily made, qualifies as gluten free. I am a
celiac but do drink ordinary beers including
micro-brewed all-malt beers in moderation
without any gastric trouble. I avoid wheat
beers like the plague!”

—Professor Michael Lewis, U.C. Davis,
California Extension Program, in a letter
discussing my project and his research.

“... prolyl endoprotease (AN-PEP) complete-
ly degrades gluten into harmless fragments
within 2 hours.”

—C. Mitea et al, Leiden University Medical
Center in Belgium, 2008; Gut, 57: 25-32

ntolerance to gluten protein is the

most common genetic disorder in
humans, affecting 1 to 2 percent of the
American population. These estimates are
even higher worldwide and many suspect
American estimates are low. The disorder
is called celiac (or coeliac) disease.

It's a disorder that, when certain types
of gluten protein are ingested, creates an
autoimmune response in the body. That

“Without any special treatment most ordinary* beers

show up as negative or vanishingly low in tests for
gluten as those tests are currently designed—
that is looking for wheat proteins. | do not know of
any test that is specific for barley proteins (or cor-
rectly celiac fragments thereof) nor, for that mat-
ter, any definitive studies that show barley or malt
proteins yield a fragment that triggers an immune
response. Barley (and as a result malt) is, | think,

unfairly lumped in with wheat.” PROFESSOR MICHAEL LEWIS

* | would presume Professor Lewis implies that “ordinary” beer does not contain any wheat.

FDA PROPOSES TO DEFINE
THE TERM “GLUTEN-FREE”

From the U.S. Food and Drug
Administration's Web site:

FDA proposes to define the term “gluten-free” to
mean that a food bearing this claim in its label-
ing does not contain any one of the following:

* An ingredient that is a prohibited grain

* An ingredient that is derived from a prohib-
ited grain and that has not been processed to
remove gluten

* An ingredient that is derived from a prohib-
ited grain and that has been processed to
remove gluten, if the use of that ingredient
results in the presence of 20 parts per million
(ppm) or more gluten in the food or

« 20 ppm or more gluten

www.homebrewersassociation.org

response compromises the tiny absorbing
and digestive villae (hair-like protrusions)
within the small intestines, resulting in
serious digestion problems leading to sev-
eral forms of ill health.

Currently those with celiac disease are
advised to stop eating and drinking any
food that has been made with or has
content that includes the gluten protein.
Therein lies the problem for beer drink-
ers diagnosed with celiac disease. Beer
is made with barley, which along with
wheat, rye, oats and other similar cereals,
contains the offending protein called pro-
lamin/polypeptide/gluten.

One of the most common inquiries 1
receive from homebrewers is “Can home-
brewers make gluten-free beer?” The
answer may be yes. Furthermore, beer
suitable for celiacs may be made with tra-
ditional ingredients such as barley malt.

There are many challenges in deciphering
advice about whether beer is or can be

November/December 2009 ZYMURGY
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Slithy Tove Pale Ale

All Grain Recipe

Ingredients
for 5.5 gallons (21 liters)

8.0 Ib (3.6 kg) Two-row Maris Otter
malt

1.0 Ib (454 g) Gambrinus honey malt

1.0 Ib (454 g) American wheat malt
(for more assurance substitute
barley malt for wheat malt)

8.0 oz (225 g) English crystal malt (15
L)

4.0 oz (113 g) Belgian Special-B malt

1.5 oz (42 g) Sterling hops 6% alpha
(9 HBU/168 MBU) 60 min

1.0 oz (28 g) Citra hops 13% alpha
(13 HBU/364 MBU) 10 min

1.0 oz (28 g) Citra hops (I min)

0.5 oz (14 g) Citra hop pellets 5.5%
alpha. — dry hop

3.0 ml (3 g) Brewers Clarex™

0.25 tsp (I g) powdered Irish moss
Cry Havoc White Labs yeast
or American or English ale
yeast of your choice

0.75 cup (175 ml measure) corn sugar

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

Target Original Gravity: 1.050 (12.5 B)
Target Extraction Efficiency: 75%
Approximate Final Gravity: 1.012 (3.5 B)
IBU: about 58

Approximate Color: 12 SRM (24 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 1) of
170° F (77° C) water. Collect about 6 gallons
(22 1) of runoff. Add 60-minute hops and bring
to a full and vigorous boil.

The total boil time will be 60 minutes. When
10 minutes remain add the |0-minute hops
and 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 sani-
tized fermenter. Bring the total volume to 5.5
gallons (21 liters) with additional cold water if
necessary. Aerate the wort very well.

Add 3 ml of Brewers Clarex™ and pitch the
yeast when temperature of wort is about 70°
F (21° C). Ferment at about 70° F (21° C) for
about one week or when fermentation shows
signs of calm and stopping. Rack from your
primary to a secondary and add the hop pel-
lets for dry hopping. If you have the capability
“cellar” the beer at about 55° F (12.5° C) for
about one week.

Prime with sugar and bottle or keg when
complete.

gluten-free. There is no internationally
accepted standard regarding the testing
and certification of gluten-free foods and
beverages, beer or otherwise. For exam-
ple, European standards and measuring
techniques are different than American
standards. Most current standards test
specifically for wheat-derived and specific
gluten protein.

In the United States, the Food and Drug
Administration (FDA) currently defines
gluten-containing food and beverages as

ZYMURGY  November/December 2009

either made with or containing the offend-
ing prolamin/polypeptide/gluten protein.
Here is where one really needs to consider
whether this official assessment is realistic
guidance for beer drinkers.

The FDA rule implies that even if a
beer has zero prolamin/polypeptide/glu-
ten content, it is officially not gluten-free
because it is made with gluten-containing
ingredients. There are arguments emerg-
ing that lead one to consider that offend-
ing proteins can be removed from beer.

Furthermore, most standardized tests for
gluten are based on measuring gluten
fractions of wheat as a “marker” or indi-
cator of gluten levels. These tests either
minimize or skew accounting for or do
not take into account the nuances of other
cereal-derived prolamin/polypeptide/glu-
ten. There is even some inconsistency in
medical opinion and research that renders
inconclusive the notion that all cereal-
derived prolamin/polypeptide/gluten is
harmful to celiacs.

Professor Michael Lewis convincing-
ly argues in his paper “Celiac Disease,
Beer and Brewing” [www.beetown.org/
pdf/celiac_disease.pdf] that the natural
malting, mashing, boiling, fermenting,
aging and filtering process can remove
enough prolamin/polypeptide/gluten and
may render it safe for many inflicted with
celiac disease.

Most brewers are aware of a phenomenon
called chill haze. Beer containing certain
types of protein remains clear at room
temperatures, because these proteins
remain dissolved. At cold temperatures
this protein precipitates, appearing as a
haze in the beer. It eventually settles out
as sediment if kept at cold temperatures
long enough. This chill haze-precipitated
protein is barley malt (in the case of all
barley malt beer) prolamin/polypeptide/
gluten. Precipitated chill haze protein
can be cold filtered out of beer. It’s also
significantly reduced or eliminated by
adsorptive methods common in the bev-
erage industry.

If you don’t trust that the natural process-
ing of malted barley into beer reduces
offending proteins enough, there is anoth-
er option that now promises to elimi-
nate all offending prolamin/polypeptide/
glutens from beverages. Brewers Clarex™
is an enzyme developed by DSM Food
Specialties specifically eliminating all trac-
es of prolamin/polypeptide/gluten in beer,
wine, alcohol and fruit juices when used
appropriately.

Headquartered in The Netherlands, DSM
Food Specialties (www.dsm.com) has
been a participant in beer industry events
and trade shows for many years. They are
a global supplier of advanced ingredients

www.homebrewersassociation.org




for the food and beverage industries,
primarily manufactured with the aid of
fermentation and enzyme technology.

Brewers Clarex™ is currently marketed as
a haze eliminating/reducing enzyme, spe-
cifically “improving the colloidal stability
of beer.” Because of the complexity and
inconsistency of international standards
and “gluten-free regulations,” they have
not marketed this enzyme as a tool suit-
able for eliminating gluten in beer. They
do not promote that Brewers Clarex™ can
help make beer that is suitable for celiacs.

Research

Research relevant to Brewers Clarex™ and
its significance in addressing the health
issues of those who suffer from celiac
disease is ongoing. Some research indi-
cates that a general gluten analysis is
not detailed enough to determine the
true benefits of Brewers Clarex™ to per-
sons who have celiac disease. The symp-
toms experienced by celiac patients are
generated in particular by certain aller-
genic epitopes in gluten that recognize
T-cells and cause an immune response
in the small intestine. The research DSM
has conducted has shown these spe-
cific epitopes are completely degraded by
Brewers Clarex™.

Please see two technical articles (http://
gut.bmj.com/cgi/content/abstract/
57/1/25 and www.ncbi.nlm.nih.gov/
pubmed/16690904?dopt=Citation) for a
much more detailed explanation. These
were published as a result of research con-
ducted by the University of Leiden in The
Netherlands. The enzyme referred to in
these articles (AN-PEP or Aspergillus niger
prolyl endoprotease) is Brewers Clarex™.

Concerns

Some brewers may have a concern about
Brewers Clarex™ because it is an “enzyme
preparation for food use containing pro-
line-specific endo-protease derived from
a selected self-cloned strain of Aspergillus
niger.” For those who are opposed (for
whatever reasons) to cloned or geneti-
cally modified organisms, this may be
of concern. Professional brewers usually
shy away from using genetically modified
organisms (GMO) in part because of the
associated bad press they often receive.

www.homebrewersassociation.org

Slithy Tove Pale Ale

Mash/Extract Recipe

Ingredients
for 5 gallons (19 liters)

575 b (2.6 kg) very light malt extract
syrup or 4.6 b (2.1 kg) very
light DRIED malt extract

1.0 Ib (454 g) Gambrinus honey malt

1.0 Ib (454 g) American wheat malt

8.0 oz (225 g) English crystal malt (15
L)

4.0 oz (113 g) Belgian Special-B malt

1.5 oz (56 g) Sterling hops 6% alpha
(9 HBU/168 MBU) 60 min

1.0 oz (28 g) Citra hops 13% alpha
(13 HBU/364 MBU) 10 min

1.0 oz (28 g) Citra hops (I min)

0.5 oz (14 g) Citra hop pellets 5.5%
alpha (dry hop)

3.0 ml (3 g) Brewers Clarex™

0.25 tsp (I g) powdered Irish moss
Cry Havoc White Labs yeast
or American or English ale
yeast of your choice

0.75 cup (175 ml measure) corn sugar

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

Target Original Gravity: 1.050 (12.5 B)
Target Extraction Efficiency: 75%
Approximate Final Gravity: 1.012 (3.5 B)
IBU: about 58

Approximate Color: 12 SRM (24 EBC)
Alcohol: 5% by volume

Directions

Heat 3 quarts (3 I) water to 172° F (77.5°
C) and add crushed grains to the water. Stir
well to distribute heat. Temperature should
stabilize at about 155° F (68° C). Wrap a
towel around the pot and set aside for about
45 minutes. Have a homebrew.

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

Add to the sweet extract you have just pro-
duced more water, bringing the volume up to
about 2.5 gallons (9.5 I). Add malt extract and
60 minute hops and bring to a boil.

The total boil time will be 60 minutes. When
10 minutes remain add the 10-minute hops
and 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 or the time it takes to
have a couple of homebrews.

Strain out and sparge hops and direct the hot
wort into a sanitized fermenter to which 2.5
gallons (9.5 ) of cold water has been added. If
necessary add cold water to achieve a 5.5 gallon
(21 1) batch size. Aerate the wort very well.

Add 3 ml of Brewers Clarex™ and pitch the
yeast when temperature of wort is about 70°
F (21° C). Ferment at about 70° F (21° C) for
about one week or when fermentation shows
signs of calm and stopping. Rack from your
primary to a secondary and add the hop pel-
lets for dry hopping. If you have the capability
“cellar” the beer at about 55° F (12.5° C) for
about one week.

Prime with sugar and bottle or keg when
complete.

The recommended dosage of Brewers
Clarex™ for use in beer is 1-3 grams per
hectoliter (1-3 g per 0.85 barrels or 0.16-
0.48 g per 5 U.S. gallons). Since Brewers
Clarex™ comes in liquid solution, grams
approximately convert to milliliters.

For more information on the availability
of Brewers Clarex™ in the U.S., contact
White Labs at info@whitelabs.com.

After attending a European brewers’ con-
ference earlier this year, I was offered
a small sample of Brewers Clarex™ to
experiment with. Slithy Tove is a 5-gallon
batch of homebrewed all malt (using 10
percent wheat malt) hoppy pale ale. It
is an exact duplicate of an earlier batch
of pale ale called Blizzards and Blossoms
Pale Ale. I added 3 ml of Brewers Clarex™
to Slithy Tove at yeast pitching.
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Slithy Tove Pale Ale is visually no differ-
ent than Blizzards and Blossoms. Flavor,
mouthfeel and aromatic character also
remained consistent between the two
batches of beer. Foam character and head
retention is superb. There is a slight haze
present in the beer when refrigerated to
33° F (1° C) possibly due to dry hopping.
Citra hops is a new variety and should be
more accessible to homebrewers begin-
ning with the harvest of the 2009 crop. It
has high alpha in the range of 13 percent
and more significantly has very fruity
notes of apricot and passion fruit when
used as aroma hops.

Testing for the Presence

of Gluten Protein

I qualitatively tested Slithy Tove Pale Ale
using an EZ Gluten Test Kit. This quick
and easy home test is available from Elisa
Technologies (www.elisa-tek.com). 1 was
disheartened when my test indicated a
“positive” presence of gluten. The test is a
very sensitive test and guarantees a lower
limit of detection of 10 ppm for barley,
rye and wheat glutens. I later learned that
because this test is designed to see barley
and rye glutens, the wheat fraction indica-
tors are sometimes much more sensitive.

At this point I wanted to know more
accurately what the glutens levels were. 1
pursued quantitative testing. After talking
with the Elisa Technologies’ very helpful
staff, T was advised which assay I should
choose to measure the gluten in beer.
There are four assay options available, but
only one is suitable for measuring gluten
in beer. Apparently the Gluten AOAC
Assay, Prolamins Assay and Prolamins
Competitive Assay are not dependable
tests for measuring gluten in food and
beverage products containing alcohol. 1
sent my beer in to have it analyzed using
their Gluten High Sensitivity Assay. This
assay guarantees a lower limit of detection
of 5 ppm.

Success

“Parts per million” is a way to quan-
tify very low concentrations of substanc-
es. For example, 1 ppm is equivalent
to 1 milligram of a substance per liter
of liquid (abbreviated as mg/L) or 1
milligram of a substance per kilogram
of solid substance (abbreviated as mg/
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Brewers Clarex™: www.brewersclarex.com
Testing for gluten: www.elisa-tek.com

Celiac Disease: http://celiacdisease.about.com/

“Celiac Disease, Beer and Brewing’’: www.beertown.org/pdf/celiac_disease.pdf

Food and Drug Administration: www.fda.gov/Food/LabelingNutrition/FoodAllergensLabeling/
Guidance ComplianceRegulatorylnformation/ucm| | 1487.htm

kg). (For a more detailed explanation,
see http://celiacdisease.about.com/od/
celiacdiseaseglossary/g/PPM.htm).

The official results came back indicat-
ing that the gluten content in my batch
of Slithy Tove Pale Ale was “less than 5
ppm.” In other words less than 5 mil-
ligrams per liter of beer. Success—that’s
very low.

The analysis report stated: “The assay
utilizes ELISA techniques and is designed
for the measurement of cereal gluten at
low levels, nominally within the range of
5-100 ppm, in e.g. raw materials and fin-
ished food products; it detects the omega
gliadin fraction of wheat as a marker of
total gluten. These samples were tested
using a ‘high sensitivity’ modification of
the gluten assay procedure which enables
detection limits of levels less than 5 ppm
gluten in most sample matrices. The detec-
tion limit for your samples was 5 ppm.”

The laboratory director noted that my
sample was tested about 10 times because
it was so close to the 5 ppm threshold.
The tests indicated my sample could have
been about 4.6 ppm, but there was no
way of knowing this degree of accuracy
using this particular test. If T had used
100-percent barley malt in the recipe
and had eliminated the wheat, my results
would most likely indicate a much lower
level of gluten.

Is Slithy Tove Pale Ale gluten free and safe
for those with celiac disease? By this time
you can imagine my answer. My experi-
mental batch of homebrew measured less
than 5 ppm, but I can’t say that it is safe
for all or even some celiacs because there
are no dependable, consistent and public
standards offered by the U.S. government

and the medical community. For liability
reasons I am not giving any advice here.
If you have celiac disease and wish to
explore this option, you are free to do so.
Please be aware that with any process,
techniques and quality controls must be
adhered to. I will also note that any devia-
tion from the use of traditional ingredi-
ents and process could compromise the
effectiveness of Brewers Clarex™.

Professional brewers offering “gluten
reduced” beers for sale would be well
advised to test each batch before release.
At $120 an assay test, this is impractical
for most homebrewers. The EZ Gluten
Test costs about $15 per test, and can be
done easily at home. Using an all barley
malt recipe may likely indicate a negative
presence of gluten. If you are dealing with
or know someone who has celiac disease
and they are thirsting for a beer, it may
be worthwhile to explore the Brewers
Clarex™ option. I would strongly advise
medical consultation before deciding to
enjoy good beer again. A measure of 5
ppm is very low. I have heard that most
celiacs can tolerate up to 15 mg of gluten
a day, but these kinds of generalizing
statements can be dangerous. It depends
on the severity of the problem. Each
celiac’s condition can be different.

For some celiacs, “gluten reduced” beer
in moderation may soon be a safe option.
[ think the future looks promising. The
conversation has begun. As they said in
Wonderland, ““Twas brillig and the slithy
toves did gyre and gimble in the wabe...”

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

Charlie Papazian is founder of the
American Homebrewers Association. ®
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OVer 20 years ago, several homebrew-
ers from the Pittsburgh area found
each other at Chiodo’s, the only local
bar serving a good selection of imported
beers. They decided to meet on a semi-
regular basis and called themselves the
Turtle Creek Homebrew Club. The group
numbered around a dozen and several of
those original members are still active in
the club.

In 1987, as more members joined from
outside the Turtle Creek area, the name
was changed to the Western Pennsylvania
Homebrewers Organization, and regis-
tered as a club with the AHA. Then, as
membership surged again and meetings
became more regular, it was decided that
another name change was in order.

Some of the suggested names produced
acronyms that were less than desirable
for a serious group of homebrewers.
One popular suggestion was Pittsburgh
International Suds Suckers. This was a
fairly accurate description of the club,
but the acronym wasn’t something you'd
want your kid to wear on a T-shirt.
Then a female member, Cathy Benson,

Www., hOH’le rewersassociation. org

“Modest Mild” Mild Ale

Recipe by Jake Ocque, Amherst, N.Y., Niagara Association of Homebrewers

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

551b (2.49 kg) Maris Otter pale malt

0.251b (113 g) brown malt

1.0 Ib (0.45 kg) CaraMunich malt

0.41b (181 g) 200 L chocolate malt

0.41b (181 g) 120 L crystal malt

0.2 1b (91 g) Special B malt

0.11b (45 g) Carafa Il malt

0.5 oz (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. Substitute Northern Brewer for Styrian
Aurora, if not available. Note: this recipe
appears to use 60 percent efficiency; reduce
base malts if your system has higher efficiency.
5 Ibs of base malt is appropriate for 70 per-
cent efficiency.

Extract version:

Substitute 4 Ib LME or 3 Ib DME for the base
malts (Maris Otter and brown malt). Use UK
brands, if possible. Use light/pale versions.
Steep specialty grains in 170° F (76° C) for
20 minutes.

Now, find Five Star excellence ) y
on display at your local homshrow ,1:,

* PBW
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KUDOS—BEST OF SHOW

AHA/BJCP Sanctioned Competition Program

May 2009

Goblets of Gold Mead Competition, 29
entries—Harley Stephenson, Homer, Alaska

2009 California State Fair Commercial Craft
Brewing Competition, 356 entries—Bob Kluver,
Main Street Brewery, Corona, CA

2009 California State Fair Home Brewing
Competition, 198 entries—Aaron Seizer,
Northridge, CA

June 2009

Cryer Malt Perth Royal Beer Show, 86 entries—
Gryphon Brewing Services, Perth, WA, Australia

2nd Annual Liquid Poetry Slam, 305 entries—Jeff
Niggemeyer, Longmont, CO

New Yorl State Fair Homebrew Competition,
165 entries—Douglas Wing, Painted Post, NY

San Diego County Fair Homebrew Competition,
64| entries—Matt Richard, San Diego, CA

July 2009

2009 WanCup2, | |3 entries—Ryoichi
Takabayashi, Kawasaki, Kanagawa

Indiana State Fair Brewers’ Cup, 732 entries—
Larry Barnhart, Kokomo, IN

E.T. Barnette Homebrew Competition, 54
entries—Edward Bielaus, Rockville, MD

Pisgah Organic Pro-Am, 81 entries—Adam
Reinke, Arden, NC

Ohio Brew Week Homebrew Competition, 175
entries—Art Richardson, New York, NY

All Idaho HausBrau Battle, 66 entries—Jeremy
Gramkow, Horseshoe Bend, ID

California Midstate Fair, 58 entries—Mark
Capozzoli

Amador Invitational (Commercial Microbrew
Competition), 39 entries—Lodi Beer Company,
Lodi, CA

Amador County Fair Homebrew Competition,
102 entries—William Kenney, Rescue, CA

Mufasa No-Hop Challenge, 6 entries—Darryl
Dieckman, Cincinnati, OH

TRASH XIX, 190 entries—Jake Ocque,
Pittsburgh, PA

Ohio State Fair Homebrew Competition,
335 entries—Michael Byrne & Dave Forman,
Columbus, OH

2nd Annual All-American Competition, 22
entries—Brandon Kolbe, Appleton, WI

Spirits of Baker County, 27 entries—Dick
Blankenship, Salem, OR

First Coast Cup, 373 entries—Marc Powell,
Woodstock, GA

Brisbane Amateur Beer Brewers Club Annual
Comp, 12| entries—Chris Moss, Brisbane, Qld,
Australia

22nd Annual Southern California Regional
Homebrew Championship, 292 entries—
Andrew Waisanen, Irvine, CA

August 2009

Larimer County Fair Gnarly Barley Homebrew
Competition, 140 entries—Aaron Heaton, Fort
Collins, CO

The Beehive Brew-Off, 304 entries—Troy
Faircloth, Tooele, UT

lowa State Fair, 208 entries—Rick Srigley, Boone,
IA

Nevada County Fair Homebrew Competition
- Novice, 48 entries—Kenneth Wyman, Grass
Valley, CA

14th Annual Montgomery County Agricultural
Fair Homebrew Competition, |38 entries—Ed
Bielaus, Bethesda, MD

Lunar Rendezbrew XVI, 412 entries—Darrell
Maudlin, Houston, TX

Mountain Brewer Open 12th, 195 entries—
Steve & Cody Wiseman, Cross Lanes, WV

The Anchor Town Invitational, 52 entries—Todd
Rock, Anchorage, AK

Los Angeles County Fair Homebrew Beer, 166
entries—William Frost, Etiwanda, CA

Intervarsity Beer Brewing Competition 2009, 24
entries—University of Stellenbosch, Stellenbosch,
South Africa

Blues ‘N’ Brews Homebrew Competition, 156
entries—Keith Anthul, Worcester, MA

Washington Mead & Cider Cup, 34 entries—Jeff
Carlson, Grand Rapids, M|

California Brewers Festival Commercial
Competition, |41 entries—Sudwerk Helles, Jay
Prahl, Privatbrauerei Sudwerk Hubsch, Davis, CA

Oregon State Fair Homebrew Beer
Competition, 206 entries—Randy Scorby, Baker
City, OR

Kentucky State Fair Homebrew, 214 entries—
Rick Stidham, Louisville, KY

Benton Franklin Fair, 22 entries—Jocelyn
Bequette, Benton City, WA

Nebraska State Fair Homebrew Competition,
196 entries—Kevin Kroll, Lincoln, NE

AHA Club-Only Competition, Amber Hybrid
Beer, 48 entries—Ron Lull, Broomfield, CO

Colorado State Fair Homebrew Competition,
331 entries—Cary Floyd, Arvada, CO

Malt Madness, 450 entries—Bob Piano, Allentown,
PA

Brew Masters Competition, 36 entries—James
Vokoun, Plover, WI

Lakewood Rotary Homebrew Festival, 52
entries—Colin Lenfesty, Seattle, WA

il
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Zymurgy readers use Coupon Code ZYMURGYOAKO9 at checkout to receive your discount. Coupon expires 11/31/2009.

www.MoreBeer.com + 1-800-600-0033 - Free Shipping on most orders over $59
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made the ultimate suggestion. A majority
vote confirmed it and the Three Rivers
Alliance of Serious Homebrewers, aka
TRASH, was born!

TRASH held its 19th Annual Homebrew,
Cider and Mead competition at the River
Towne Pour House in Monroeville, Pa.
on July 18. Organizer Peter Kozlowski
provided some insight into this year’s
competition.

Zymurgy: How long have you been
affiliated with the competition?

Peter Kozlowski: This was my first year
organizing it. For the past two years,
I would contact beer companies and
solicit swag from them to distribute to the
entrants and winners. This year I stepped
up and took over the competition in order
to ensure that it would happen. We are

www.homebrewersassociation.org




AHA/BJCP SANCTIONED COMPETITION PROGRAM CALENDAR

November 7

Novembeerfest

Kent, WA. Contact: Tim Hayner,
206-730-4532, tim@bigalbrewing.com
www.impalingalers.org

November 7

Lancaster County Brewers Showdown Il
Lancaster, PA. Contact: Mike Knaub,
717-266-0833, rock@cyberia.com
www.lancasterbrewers.com

November 7

The Dig Pub 2nd Annual Monster
Homebrew Competition

Cedar Park, TX. Contact: Todd Wink,
512-996-9900, Todd@thedigpub.com
www.thedigpub.com

November 7

3Ist Annual California State Homebrew
Competition

San Francisco, CA. Contact: Steve Casselman,
408-220-4348, beercandyman@yahoo.com
www.nchfinfo.org/StateComp/StateComp.html

November 14

Land of the Muddy Waters

Rock Island, IL. Contact: Richard Toohill,
563-391-8828, nrtoohill@mchsi.com
www.mugzhomebrew.org

November 14

2nd Annual Stoney Creek Homebrewers’
Amateur Brewing Championship
Lafayette Hill, PA. Contact: Stan Belkowski,
610-630-9570, sbelkowski@comcast.net
www.SCHomebrewers.com

November 14

Wizard of SAAZ Il

Akron, OH. Contact: Michael Krajewski,
216-316-1302, woscoordinator@gmail.com
www.hbd.org/saaz/wos.html

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

To register a new competition, please go to www.bjcp.org/apps/ comp_reg/comp_reg.html. Check the AHA or BJCP Web sites to see
the latest calendar of events. Competition organizers: please remember to submit your results promptly using our electronic system.
Competitions not filing organizer reports will not be allowed to register in the future.
Interested in becoming a beer judge? See www.beertown.org/homebrewing/scp/judge.html for information.

November 14

Sunshine Challenge

Orlando, FL. Contact: Ed Measom,
407-673-1099, sunshine@cfhb.org
www.cfhb.org

November 14

Bay Street Bash

Savannah, GA. Contact: Steve Matthews,
912-897-3448, srmatt@comcast.net
www.savannahbrewers.com

November 14

Knickerbocker Battle of the Brews
Albany, NY. Contact: Keith Looney,
518-462-9293, looney@moonbrew.com
www.thoroughbrews.com

November |5

MALT Turkey Shoot 2009

Baltimore, MD. Contact: Timothy Sauerwein,
202-256-6592, didgeribrew@gmail.com
www.maltclub.org

December 5

New England Fall Regional Homemade Beer
Competition

Deerfield, MA. Contact: Ronald Clapp,
413-247-0050, lokispice@hotmail.com
www.valleyfermenters.com

December 5

Walk The Line On Barleywine 2009
Dunedin, FL. Contact: Nelson Crowle,
727-534-6944, Nelson@DunedinBrewersGuild.
com, www.DunedinBrewersGuild.com

December 5

AHA Club-Only Competition, Belgian Strong
Ales

Clearwater, FL. Contact: Nelson Crowle,
727-534-6944, Nelson@DunedinBrewersGuild.
com, www.homebrewersassociation.org

December 5

TVHA Homebrew Competition
Temecula, CA. Contact: Eric Holden,
858-386-6059, ericholden00@hotmail.com
www.temeculahomebrewers.com/

December 12

Fugetaboutit Homebrew Competition
Signal Mountain, TN. Contact: Tony Giannasi,
423-762-8741, tony@barleymob.com
www.barleymob.com

December 12

Happy Holiday Homebrew Competition
St. Louis, MO. Contact: August Altenbaumer,
314-335-7063, afalten@gmail.com
www.stlbrews.org/competition/index.asp

hoping to attract a brewing superstar,
e.g. Charlie Papazian, Garrett Oliver, Jim
Koch, etc. to our event to be an honorary
judge for the 20th annual TRASH home-
brew competition.

Zymurgy: What’s the Rivertowne
Award, and how was it started?

PK: The Rivertowne Pour House Award
winner has their beer brewed at the com-
mercial brewery that serves as a venue for
the competition. The idea for the award
came about during the planning phase
of this event. I asked Andrew Maxwell,
the brewer and proprietor, how he felt

www.homebrewersassociation.org

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,
a yeast starter kit will improve your beer.

Midwest Supplies
3440 Beltline Blvd.

St. Louis Park, MN 55416

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

e
MIDWEST

HOMEBREWING AND
WINEMAKING SUPPLIES

Toll Free
888-449-2739
midwestsupplies.com
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CUSTOMER CLUB

Quarterly e-mail newsletter with
recipes, brewer interviews, cooking

with beer recipes and more!

Redeem empty vials for White Labs
Merchandise and Brewing Prizes.

Join TODAY at www.whitelabs.com
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AHA SPECIAL EVENTS

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

November 7

Teach a Friend to Homebrew Day
Worldwide Event. Contact: Janis Gross,
Janis@BrewersAssociation.org
www.homebrewersassociation.org

November 12

Matt Brewing Co./AHA Rally
Utica, N.Y. Contact: Kathryn Porter,
Kathryn@BrewersAssociation.org
www.AHARally.org

about the idea of having the best of show
beer being brewed at his brewpub. He
was all for the idea, but could not com-
mit to brewing the best of show beer if
that beer turned out to be something like
sour Belgian ale. Therefore we created
the Rivertowne Award, which would
entitle the best commercially accessible
beer to be brewed at their facility. This
year we lucked out with the Best of
Show award winner also winning the
Rivertowne Award.

Zymurgy: What prizes were available
to entrants this year, and who were the
main sponsors donating to the event?

PK: From a Party Pig to yeast gift cer-
tificates, we had a great response from the
homebrewing community this year. We’'d
like to thank Dogfish Head, Rogue, 5 Star
Chemicals, Alaskan Brewing Company,
Harpoon Brewing, Troegs Brewing,
All About Beer magazine, Rock Bottom
Brewing of Pittsburgh, Northern Brewer,
Midwest Brewing Supply, Hops Direct,
White Labs, Party Pig, and the Rivertowne
Pour House in Monroeville, Pa.

Zymurgy: Best of Show winner Jake
Ocque shared his winning recipe for
Modest Mild with Zymurgy, and here it
is for your brewing pleasure. If it looks
familiar, it’s probably because the same
beer won a gold medal at the 2009
National Homebrew Competition in
the English Brown Ale category. Good
homebrew gets around!

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

www.homebrewersassociation.org




FOR GEEKS & "NLY

ILllustration by Charles Stubbs

Fast Ferment Test Y

Acommon problem in brewing is the
uncertainty about the final gravity
that can be expected for a batch of beer.
This makes it difficult to know how far
along fermentation is and when it is truly
complete. This is especially true for lagers,
where the fermentation slows down sig-
nificantly toward the end and it becomes
difficult to distinguish between a finished
and a slow fermentation.

When the attenuation of the beer is higher
than expected, it is difficult to determine
if it is the result of mashing or poor fer-
mentation performance. There is a simple
test to measure the fermentability of the
wort before the beer has finished primary
fermentation, called the Fast Ferment Test
(FFT). The FFT is a very useful tool that
can be used by the brewer to gain more
insight into the brewing process.

Both ale (Saccharomyces cerevisiae) and
lager (S. pastorianus) yeast can ferment
all primary wort sugars (fructose, glu-
cose, sucrose, maltose and maltotriose).
In addition, lager yeast can also com-
pletely ferment melibiose and raffinose.
The latter can only be partially fermented
by ale yeasts. While this difference can be
used to distinguish between ale and lager
yeasts, neither of these two sugars occurs
in brewer’s wort in significant amounts
to make a difference in the attenuation of
the beer.

The level of attenuation that is reached
when all fermentable sugars have been
consumed by the yeast is called fer-
mentability, or limit of attenuation. It is
determined by brewhouse processes, in
particular mashing and the addition of
kettle adjuncts, and is independent of
the fermentation processlA Fermentation
parameters such as yeast strain, yeast
health, pitching rate, temperature, and

www.homebrewersassociation.org

time will determine how close the final
beer attenuation will get to this limit set
in the brewhouse—in other words, the
amount of residual fermentable sugars left
in the finished beer.

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 bio-
chemistry. Keep away from poets, squeamish
novices and others who may find the joyously
technical nature of this prose to be mindbend-
ingly 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.

The FFT is designed to create fermenta-
tion conditions that allow the yeast to con-
sume all fermentable sugars in a sample of
wort within a few days. This exposes the
limit of attenuation of the produced wort
before the primary fermentation of the
main batch of beer has been completed. It
is accomplished though the combination
of high pitching rate, high fermentation

temperatures and agitation.

primary fermentation. Due to the small
size of the sample, even a small amount of

To perform a fast ferment test, a sample
of wort slightly larger than what is needed
to perform a hydrometer or refractometer
reading is used (about 120-180 ml or
4-6 ounces are enough for a hydrometer
reading). This sample is then pitched
with some of the yeast that is used for the

yeast is overpitching and sufficient.

A good practice is to re-suspend the yeast
sediment with some wort and pitch most
of the yeast slurry into the beer. A small

g @
>y %

Wine Kits é.b' - v Beer Kits
Wine Making Q —a Beer Making
Supplies "Q Supplies
and Wine : ; ; and Beer
Making Wine and Beer Making Sgpp]zes Miaking
Equipment  for Home Brewers and Vintners Equipment
Proud Sponsor of the Indiana State Fair Brewers Cup

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

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

Elkhart County’s First and Finest Winemaking & Homebrew Specialty Store
Free Newsletter ~ www.HomeBrewlt.com ~ Fast Shipping
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amount is left behind and more wort is
added until the sample is of sufficient size
for a fast ferment test. It is important that
as much sample volume as possible comes
from the wort to be tested as the ferment-
ability of other wort (e.g. the wort used to
propagate the yeast) can skew the results.
The sample is then placed in a warm
place (20-25° C or 70-80° F) and left
to ferment. Occasional agitation through
shaking or constant rousing through the
use of a stir plate helps to speed up the
fermentation process.

One to two days after fermentation has
stopped completely, the yeast has settled
and no more CO, is produced, the gravity
of the sample is tested. This is the low-
est gravity that the final beer can have,
unless some other organism that is able
to metabolize more than the primary wort
sugars is present in the beer. The result-
ing attenuation is the limit of attenuation
or fermentability of the wort and gives
feedback that can be used to assess the
consistency of the mashing process.

The beer fermentation may not necessar-
ily reach that attenuation potential. The
difference between the actual beer attenu-
ation and the limit of attenuation depends
on fermentation parameters. Yeast strain
and its flocculation characteristics, yeast
health (initial O, levels in particular) and
fermentation temperature play a big role.
The amount of residual fermentable sug-
ars (i.e. the difference between the attenu-

ation potential determined through the
fast ferment test and the beer attenuation)
is important for the character and balance
of the beer. If it is too low, the beer may
appear too dry and if it is too high, the
beer may be too sweet.

For example, German Pilsner beers gener-
ally have a limit of attenuation to actual
attenuation difference of 0 to 4 percent,
Export style beers 0 to 2 percent, Munich
Helles 2 to 4 percent, and Dunkel and
Bockbiers may show a difference of up to
6 percent or more!, Experience from pre-
vious batches will be the best guide for the
level of residual fermentable sugars that
works best for a given style of beer.

To further illustrate this, a Munich Helles
with an original gravity of 1.048 SG (12
Plato) was brewed and the Fast Ferment
Test showed a final gravity of 1.009 SG
(2.3 Plato). This indicates a wort ferment-
ability of 81 percent. Based on previous
experiences, an attenuation difference of 2
percent is desired. This is given once the
beer has an attenuation of 79 percent, or
a final gravity of 1.010 SG (2.5 Plato). To
increase the precision of the extract mea-
surements necessary for this level of con-
trol, the use of a narrow range hydrometer
(e.g. 1.000-1.020 SG or 0 to 5 Plato) is
recommended.

Some textbooks?:3 show a more involved
procedure for performing a fast ferment
test. This involves a larger volume of wort

www.bacchus-barleycorn.com

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

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

6633 Nieman Rd ° Shawnee, KS 66203

013.962.250)

Hours: Mon, Tue, Fri 9:30-6 Wed & Thu 9:30-8 Sat 9:30-5
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and more precisely controlled pitching
rates and fermentation conditions. It also
requires multiple readings to be taken to
determine the point at which the gravity
does not show any further change. Based
on my experience, such level of preci-
sion is not necessary at the homebrewing
scale. The aforementioned simple method
of performing a Fast Ferment Test has
proven to be very reliable, especially if
the amount of yeast used for it far exceeds
the pitching rate used for the primary
fermentation.

The knowledge of the wort fermentabil-
ity is not only useful for troubleshooting
attenuation problems by separating the
effects of mashing and fermentation, it
also allows for many more advanced
brewing practices. For example, the cold
conditioning process for lagers (and ales)
can be started as soon as the predicted
attenuation has been reached and young
beer components like diacetyl and acet-
aldehyde have been reduced sufficiently.
The amount of residual fermentable sug-
ars can also be taken into account for
calculating the amount of priming sugar
that is needed which allows for bottling
before the final gravity has been reached,
a practice that is especially useful for
Bavarian Weissbier, which benefits from
a larger amount of yeast in the bottle and
being consumed fresh.

Kai Troester has been homebrewing
for four years, focusing on German
styles and brewing techniques. The
science behind brewing fascinates him
and for the last two years, he has been
working on braukaiser.com, a Web site
dedicated to homebrewing science and
German brewing techniques. He lives
in Pepperell, Mass. w
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YOUR SOURCE FOR HOMEBREW SUPPLIES

To list here and on www.beertown.org,
call Stephanie Hutton at 303.447.0816 ext. 109
or email hutton@brewersassociation.org.

Alabama

The Wine Smith

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.

AHA MEMBER SHOPS

What Ale’s Ya

6363 West Bell Rd.
Glendale, AZ 85308

(623) 486-8016
way2brew@mindspring.com

Arkansas

Fermentables Homebrew

& Winemakers Supply

3915 Crutcher

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

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

California

The Beverage People

840 Piner Rd. #14

Santa Rosa, CA 95403

(707) 544-2520; (800) 544-1867
FAX (707) 544-5729
www.thebeveragepeople.com

Doc’s Cellar

855 Capitolio Rd. #2

San Luis Obispo, CA 93401
(805) 781-9974

FAX (805) 781-9975
email@docscellar.com
www.docscellar.com

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

(408) 871-1400
rickg@cibolog.com

The Good Brewer

2960 Pacific Avenue

Livermore, CA 94550

(925) 373-0333

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

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

brew
like3-

MIBHAEL JACKSON'S

GREAT BEERS
OF BELGIUM

Uismcte 15

BOOK COLLECTION

BOOKS, DEVOTED TO THE
CRAFT OF BELGIAN BEER.

L&

SAVE WHEN YOU PURCHASE
ALL FOUR OF THESE GREAT

$73

PLUS SHIPPING
AND HANDLING

SHOP.BEERTOWN.ORG

LIMITED TIME OFFER: OCTOBER 15 - DECEMBER 31, 2009.
OFFER AVAILABLE ONLINE ONLY.
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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
jjiaxon@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.
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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.

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!

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

@ 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

@ We are located in the cozy mountain
setting of the historic mining town of
Idaho Springs. You can still feel the
presence of the miners and see how the
town looked during the 1890's. Skiers
can sit by our fireplace and warm up
with a great beer and food. We offer

a wide variety of food including many
vegetarian selections. We have generous
portions and the prices are affordable.
This is a great choice for the family.

Connecticut

Beer & Wine Makers Warehouse
290 Murphy Rd.

Hartford, CT 06114

(860) 247-2919

FAX (860) 247-2969
bwmwct@cs.com
www.bwmwct.com

® 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

W Connecticut’s largest homebrew &
winemaking supply store owned by the
authors of Clonebrews & Beer Captured.
Buy pre-made kits for all 300 recipes in
Szamatulski’s books.

Delaware

Delmarva Brewing Craft

24612 Wiley Branch Rd.
Millsboro, DE 19966

(877) 556-9433

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

@ Full range of beer and wine sup-
plies—Plus beer kits based on recipes
from Sam Calagione’s book Extreme
Brewing.

How Do You Brew

Shoppes at Louviers

203 Louviers Dr.

Newark, DE 19711

(302) 738-7009

FAX (302) 738-5651
joe@howdoyoubrew.com
www.howdoyoubrew.com

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

www.homebrewersassociation.org




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
W 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

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

www.homebrewersassociation.org

Ilinois

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.

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

AHA MEMBER SHOPs

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 lllinois” 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.

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.

November/December 2009
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Beer Crazy

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

(515) 331-0587
www.gobeercrazy.com

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

Bluff Street Brew Haus

372 Bluff St.

Dubuque, IA 52001

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

@ 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.
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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

8 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.
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Michigan
Adventures in
Homebrewing

23869 Van Born Rd.
Taylor, Ml 48180

(313) 277-BREW (2739)
FAX (313) 299-1114
jason@homebrewing.org
www.homebrewing.org

BrewGadgets

322 S. Lincoln Ave.

PO Box 125

Lakeview, Ml 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

The Red Salamander

902 E. Saginaw Hwy.

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

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

@he largest inventory of home-
brew supplies in western Michigan!

Things Beer

1093 Highview Dr.

Webberville, Ml 48892

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

Minnesota

Still-H20 Inc.

14375 N 60th St.

Stillwater, MN 55082

(651) 351-2822

FAX (651) 351-2988
info@still-h2o.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

Ph (573) 243-0397

Cell (573) 579-9398
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@TCONL.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

@ The Lakes Regions Largest
Homebrew Supply Shop!

Granite Cask

6 King's Square Unit A
Whitefield, NH 03598

(603) 837-2224

FAX (603) 837 2230
brew@granitecask.com
www.granitecask.com

 Largest selection of beer and
wine making supplies in Northern
NH. Personal service, homebrewing
classes, custom kits always available.

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!

www.homebrewersassociation.org




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
wWww.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
shopping. Knowledgeable staff.

Party Creations

345 Rokeby Rd.

Red Hook, NY 12571

(845) 758-0661

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

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

Saratoga Zymurgist

112 Excelsior Ave.

Saratoga Springs, NY 12866
(518) 580-9785
oosb@verizon.net
www.saratogabrewshop.com

W Now serving Adirondack Park,
lower Vermont, and Saratoga
Springs area with supplies for beer
and wine making. "Home to all your
fermentation needs”

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

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.

AHA MEMBER SH(

Hops & Vines

797 Haywood Rd. #100
Asheville, NC 28806

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

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

Grape and Granary

915 Home Ave.

Akron, OH 44310

(330) 633-7223

FAX (330) 633-6794
info@grapeandgranary.com
www.grapeandgranary.com

® Wide selection of supplies.
Extract and all-grain kits. Secure
online ordering. Fast shipping.

Listermann Brewer &
Vintner Supply

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

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

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
8 Stop by and see Zinzinnati's
newest 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!

e

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

3517 N High St.

Columbus, OH 43214

(614) 263-1744
www.winemakersshop.com
() Serving Beer and Winemakers
since 1974.

Oklahoma

Brew Brothers

2061 NW Aloclek Drive, Suite 909
Hillsboro, OK 97124

(888) 528-8443
info@brewbrothers.biz
www.brewbrothers.biz

) Pay less, brew more.

Best selection of grain, anywhere.
‘Come join the family!’

The Brew Shop

3624 N. Pennsylvania
Oklahoma City, OK 73112
(405) 528-5193
brewshop@swbell.net
www.thebrewshopokc.com

@ Complete line of grain, hops,
yeast, beer and wine kits. We'll ship
anywhere! Serving Oklahoma and
the Brewing Community For Over
12 Years!

High Gravity

7164 S Memorial Dr.

Tulsa, OK 74133

(918) 461-2605
store@highgravitybrew.com
www.highgravitybrew.com

@ Build Your Own Beer from one
convenient page!

Learn To Brew

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

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

@ Learn To Brew is run by a
professionally trained brewer and
offers a complete line of beer,
wine, draft dispense products and
equipment and also offers beer
and wine classes for all levels.

Oregon

Above the Rest

Homebrewing Supplies

11945 SW Pacific Hwy. #235
Tigard, OR 97223

(503) 968-2736; (503) 639.8265
Brewnow@verizon.net
www.abovetheresthomebrewing.net

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!”
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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.

Valley Vintner & Brewer

30 East 13th Ave.

(541) 484-3322
www.brewabeer.com
jason@brewabeer.com

@Oregon 's premier, full-service,
homebrew shop, featuring an
unmatched selection of whole hops
and organically grown ingredients.

Pennsylvania

Keystone Homebrew Supply
779 Bethlehem Pike
Montgomeryville, PA 18936

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

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

Keystone Homebrew Supply
599 Main St.

Bethlehem, PA 18018

(610) 997-0911
sales@keystonehomebrew.com
www.keystonehomebrew.com

@ Where winning brewers find
quality ingredients and expert advice!

Porter House Brew Shop LLC
Pittsburgh North

1284 Perry Hwy.

Portersville, PA 16051

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

Wine, Barley & Hops
Homebrew Supply

248 Bustleton Pike
Feasterville, PA 19053

(215) 322-4780

FAX (215) 322-4781
www.winebarleyandhops.com
® Your source for premium beer
and wine making supplies.

Wine & Beer Emporium

100 Ridge Rd. Unit #27

Chadds Ford, PA 19317

(610) 558-2337

FAX (610) 558-0410
winebeeremporium@aol.com
www.winebeeremporium.com

W Al 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/home brew
sampling every Saturday.

Texas

Austin Homebrew Supply
7951 Burnet Rd.

Austin, TX 78757

(800) 890-BREW
www.AustinHomebrew.com
@ We're here for you!

B&S Brewers Guild, Inc.

3560 NASA Parkway

Seabrook, TX 77586

(832) 225-1314
brewers@brewersguild.net
www.brewersguild.net

® We are the Houston/Clear Lake/
Galveston Bay area’s new home for
homebrewing supplies. We carry sup-
plies for the homebrewer including
beer, wine, mead, cider and soda-
making supplies and equipment.

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!

www.homebrewersassociation.org
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myLHBS

6201 Leesburg Pike Ste #3

Falls Church, VA 22044

(703) 241-3874
www.myLHBS.com

@ Friendly service. Unique and hard-
to-find ingredients. Store recipes and
packaged kits. Classes too!

The WeekEnd Brewer-Home
Brew Supply (Richmond Area)
4205 West Hundred Rd.
Chester, VA 23831

(804) 796-9760; (800) 320-1456
FAX (804) 796-9561
beerinfo@weekendbrewer.com
www.weekendbrewer.com

Washington

Bader Beer & Wine Supply
711 Grand Blvd.

Vancouver, WA 98661

(800) 596-3610

FAX (360) 750-1552
steve@baderbrewing.com
www.baderbrewing.com

() Sign up for our E-newsletter at
baderbrewing.com

The Beer Essentials

2624 S. 112th St. #E-1
Lakewood, WA 98499

(877) 557-BREW (2739);

(253) 581-4288
order@thebeeressentials.com
www.thebeeressentials.com
@ Secure online ordering.

The Cellar Homebrew

14320 Greenwood Ave. N.
Seattle, WA 98133

(206) 365-7660; (800) 342-1871
FAX (206) 365-7677
staff@cellar-homebrew.com
www.cellar-homebrew.com

@ Your one-stop shop for all your
wine cellar and homebrewing
needs.

Larry’s Brewing Supply
Retail and Wholesale
7405 S. 212th St. #103

Kent, WA 98032

(800) 441-BREW
www.LarrysBrewSupply.com

Mountain Homebrew and
Wine Supply

8520 122nd Ave. NE #B-6
Kirkland, WA 98033

(425) 803-3996

FAX (425) 803-3976
info@Mountainhomebrew.com
www.Mountainhomebrew.com
@ The Northwest's premier home-
brewing supply store! We have
everything you need and more!

Northwest Brewers Supply
1006 6th St.

Anacortes, WA 98221

(360) 293-0424
brew@nwbrewers.com
www.nwbrewers.com

Wisconsin

Bitter Creek Homebrew Supply
206 Slinger Rd.

Slinger, WI 53086

(262) 644-5799

FAX (262) 644-7840
admin@bittercreekhomebrew.com
www.bittercreekhomebrew.com
W 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.

Homebrew Market, Inc.

1326 N. Meade St.

Appleton, WI 54911
(800)-261-BEER

FAX (920) 733-4173
www.Homebrewmarket.com

) Complete beer, wine and soda
supply retail store and internet outlet!

Point Brew Supply, LLC

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

ADVERTISERS INDEX

American Brewers GUild........ci oo mearesings issins 25
www.abgbrew.com

Allagash Brewing Co. ......
www.allagash.com

American Homebrewers Association ................... 2,36
www.homebrewersassociation.org

BA Pub Discount PrOgram.........cccccececrnareeurnnssacrenn 24
www.homebrewersassociation.org

Bacchus and Barleycorn Lid. ............ccociinemsinasansna: 56
www.bacchus-barleycorn.com

BRETIHIER GO s ol a el e M el U s B 33
www.beersmith.com

Heverdge People; Thel oo dntonoo it o 40
www.thebeveragepeople.com

BlichthAN ENPINERTINE v reres cureorsarizsons esisssrsstizorrons 17
www.BlichmannEngineering.com

Bostan) Beer COmMpPaTY .. . cuiswrwsissavmmsisisnsaismss 1
www.BostonBeer.com

Brewers PUBHEAHONS (o 8t v et vty domitorsivst scgase 57
www.brewersassociation,org

Brewery DmmeminR.. e o eiin s ieerhs veerisatraras 8
WWW.0mmegang.con

Briess Malt & Ingredients Company..........cco.cccoeee.. 30

www.brewingwithbriess.com
Country Malt Group
wwiw.countrymaltgroup.com
Country Wines / South Hills Brewing Supply .........43
WWW.countrywines.com
www.southhillsbrewing.com

Cover 2

Croshy SEBaker Ll vt ics o it br Seransen hoss 46
www.Crosby-Baker.com
Lallemand'Inc. (IDANSEALY ..c.cvimiecstaanmsaceasisiessnsesiiisores 1

www.Danstar.com

www.livestarchemicals.com
Foxx Equipment
www.foxxequipme

Grape AN GUanALY. .o orstestsse s tvacie st beesesos 13
www.grapeandgranary.com

Har e ColnS. e e e sl s 6l
www.harpercollins.com

{1 1o o R R S o P AN I 33
www.highgravitybrew.com

Hobby Beverage Equipment............ccccoeememerecsnnens 42
www.minibrew.com

Homte Brewery, Thet .. 5 o wemins 46
www.homebrewery.com

3 75)e1 BT T RGP S Y a5 SR SR 41
www.HopUnion.com

Kromedispense, INDIAT v oiei i ooszmmsastsonchoss 33
www kromedispense.com

FATEY S BIeWINE. . i toais i s siiemitis sanenssssxissasins siasiass 17
www.larryshrewsupply.com

Michelob Brewing Company ............cccoovvuvvecnan 12
www.michelob.com

Micto'MaticlUSA, INE. it 3
www.micromatic.com

Midwest BofEBrew . o s e e s i 53
www.midwestsupplies.com

Monster Brewing Hardware............oocoiiiiivniciin 22

www.monsterbrewinghardw
More Beer...
www. morebeer.com

IMUTIEONS 45 wrssersesnesnvasssmrmivassssimssrsisessneissvaisratansess 10
www.Muntons.com

New Belgium Brewing Co. ......cccccvovnviiinniniens Cover 4
www.NewBelgium.com

Northern Brewer
www.northernbrev

Northwe stern BRUracr COR i v o fe b o e, 46

SR Pl

www. NWExtract.com

Quality Wineanth Ale... . il v i 55
www.HomeBrewlt.com

Quoin Industrial Me. 7 Party Pigi.....oriscsassioine 23
WWW.partypig.com

30011830 S ) ol e R i B 32
www. PointBrewSupply.com

SABCOL.. nsimsimisnismeiionioiisicsvnt vt s 17
www.Kegs.com

SEVENBHARES ool fis e tiosiren i i S i e ear o 33
www.SevenBridges.com

Sierra Nevada Brewing Company .................... Cover 3
www.sierranevada.com

TommyKnocker Brewery & Pub .......c.oooviiiinenne. 11
www.tommyknocker.com

Weyermann Specialty Malting Company .................. 3
www.weyermannmalt.com/

White Labs, Inc. Pure Yeast & Fermentation .......... 54

www. WhiteLabs.com
William's Brewing ....
www.williamsbrewing.
Wiyeast Laboratories Ine o oicuniian vt 14
www.wyeastlab.com

*Cover 2 is the inside front cover. Cover 3 is the inside
back cover. Cover 4 is the outside back cover.




‘ Becoming a Zymurgist
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LAST DRE /P

Is[arted homebrewing because when
people at beer fests and book events
asked if I brewed, I grew tired of answer-
ing “no.” For three years, 1 soaked up
beer culture through breweries’ histories
and brewers’ stories. I lit out on a jour-
ney to write a book about the American
craft beer scene. My “research” led me
on a 10,000-mile odyssey to meet (and
drink) with the owners and employees of
14 breweries—1 percent of the domestic
market at the time—to catch a glimpse of
the brewing arts.

[ say arts because as someone who can
neither paint nor draw nor sing nor even
score very high on “Rock Band,” T've
always applied my one artistic merit, writ-
ing, to those who create.

IF NOTHING ELSE, | NOW
BETTER UNDERSTAND THE
DIFFICULTY AND POTENTIAL
MISHAPS SO AS TO GAIN
EVEN MORE RESPECT FOR
BREWERS, BOTH THE PRO
AND HOME VARIETY.

Furthermore, I can cook but I can’t bake.
When it comes to that exact science,
particularly when a recipe calls for bakers
yeast, I wind up with a clump of dense
dough that doesn't rise.

With several great books already out there
on the science and mechanics of brew-
ing, I was solely interested in the human
aspect. Besides, I suck at science. When
you make a mistake in storytelling, it’s
easy to edit. That's what the delete but-
ton is for. When you err in science, say,
zymurgy, the drain is your delete button.

ZYMURGY November/December 2009

After the book was published, what I
encountered at author events throughout
the country—this time rolling 13,000
miles—was a tremendous, emphatic
homebrewing community. The one ques-
tion I got more than “Did you make it to
(insert favorite brewery)?” or “Why didn’t
you visit (insert same favorite brewery)?”
was “Do you homebrew?” I explained that
my mission was to meet the men and
women who brew professionally so that
all of us who don’t brew at home are able
to stay plied with great beer.

I could not ignore, however, that I'm
blessed with having a homebrew sup-
ply shop a few blocks away. And a large
closet. And a tolerant—even supportive—
girlfriend.

So I made the leap from ale enthusiast to
homebrewer. If nothing else, I now better
understand the difficulty and potential
mishaps so as to gain even more respect
for brewers, both the pro and home vari-
ety. Now when people ask me the “do
you” question, I answer yes, as 1 have

just bottled my first batch, a sessionable
Extra Special Bitter. Batch No. 2 is per-
haps overly ambitious for a newbie. I'm
attempting a Latte Stout, tossing lactose
and coffee beans in the mash, and I've
been advised to percolate some coffee in
case it’'s needed during secondary fermen-
tation.

My girlfriend loves stouts and lattes. And I
may just draw her into the act this way.

This is all “research” for my next book
project, which is not only about beer, but
hits closer to home.

Transitioning from beer fan and writer to
zymurgist (which I refer to myself as with
great humility for fear of denigrating all
those who do it so well), I'm embracing
what we all know about brewing, that it's
both an art and a science.

Brian Yaeger is the author of Red, White,
and Brew: An American Beer Odyssey (St.
Martin’s Press). He blogs at http://beer-
odyssey.blogspot.com/ W

www.homebrewersassociation.org

Photos courtesy of Brian Yaeger
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Torpedo is Back!

The new hops are in, and Torpedo Extra IPA is back on shelves.

Now (finally) available wherever better beer is sold. TO: R PED O

_ EXTRA 1PA
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