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e> 2009 BREWERY OMMEGANG 

GODS, KINGS 
AND BABIES 
ARE OFTEN 
ADORED. 
BUT IS IT 
TOO MUCH TO 
ASK OF A BEER? 

LOOK FOR A PREVIEW TASTING OF OMMEGA NG ADORATION AT THE GA BF. 

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, Styrlan 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, o ME AN 
2009. Then you can answer the question above, for yourself. cooPERSTowN. NEw voRK 
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North American Distributors for Thomas Fawcett & Sons, Best Malz and Malteries Franco-Belges 

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

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

A s I write this, another Great 
American Beer Festival is in the 

books. More than 49,000 beer lovers , 
including Homer and Marge Simpson and 
George Wendt from "Cheers," packed the 
Colorado Convention Center in Denver 
September 24-26 to sample a mind­
boggling array of more than 2,100 beers, 
one ounce at a time. 

Some highlights of the 2009 GABF: 

The new Member Entrance allowed 
American Homebrewers Association and 
Brewers Association members their own 
separate entrance to the festival. If you've 
ever seen the lines wrapped around the 
building to get in , you know what a great 
benefit this is. 

The Farm to Table Pavilion offered a quiet 
sanctuary from the hustle and bustle of 
the hall, with delicious food and beer 
pairings from craft brewers and local res­
taurants, ranchers and farmers. 

The GABF Pro-Am competition, which 
pairs AHA members with professional 
brewers, continues to grow, with 72 
entries in 2009, a 25-percent increase 
over 2008. For more on the Pro-Am (and 
for all three medal-winning recipes), see 
the Winners Circle on page 47. 

Among the many diversions at the festi­
val, the Brewers Studio Pavilion offered 
several educational seminars. One of the 
seminars I attended was on "what's new in 
craft brewing." Here's the scoop: 

• Black IPAs: Stone head brewer Mitch 
Steele presented on this growing style, 
which he described as a "black beer that 
has more in common with a schwarzbier, 
and is hopped like an IPA." 
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• Unusual Ingredients: Patrick Rue of 
The Bruery served his seasonal creation, 
Autumn Maple, brewed with yams, molas­
ses and maple syrup. 

• New Hop Vari eti es: Citra is one of 
the hottest new hops being used by 
craft brewers and is known for its pas­
sion fruit aromas. "This hop has actually 
been around for 12-1 5 years but no one 
has really known about it ," said Sierra 
Nevada's Steve Dresler. Citra hops should 
become more widely available for home­
brewers in the future. 

• Barrel Aging: Scott Vaccaro of Captain 
Lawrence Brewing Co. is aging beers in 
everything from wine barrels to bourbon 
barrels to tequila barrels to rum barrels. 
"When I was a homebrewer I always want­
ed to age stuff.in barrels," said Vaccaro. 

The GABF competition included a record­
shattering 3,308 entries (up from 2,902 
in 2008). As has been the trend in recent 
years, the American Style IPA category had 
the most number of entries (134), with 
Firestone Walker's Union jack winning 
gold for the second year in a row. Another 
exploding category is Wood and Barrel­
Aged Strong Beer, which had 110 entries. 
Arcadia Brewing Co. struck gold with its 
Cereal Killer Barleywine. 

The biggest highlight was, of course, the 
beer. From the "ancient ales" served by 
Dogfish Head , to the special collabora­
tions found all over the hall, to the beers 
that many of us can only try once a year, 
the GABF is not to be missed. This festival 
sold out three weeks in advance, so be 
sure to plan ahead for the 2010 event, 
which is scheduled for September 14-16. 

Jill Redding is editor-in-chief of 
Zymurgy. [i)J 
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> GET THERE! SF BEER WEEK 
San Francisco has unofficially been celebrating beer week for years with events sur­
rounding the Toronado Barleywine Festival in February: But in 2009 , the city made 
it official with SF Beer Week, which takes place Febiumy 5-1 4 in 2010. 

In 2009, the 10-day celebration included more than 150 events over an 11-county 
area. The 2010 week will again be anchored by the Bistro Double IPA Festival, the 
Toronado Barleywine Festival, and Celebrators Best of the West Beer Fest. 

Beer dinners , pairings, meet-the-brewer events and homebrewing demonstrations are 
among the many festivities planned for SF Beer Week. For more information and a calendar of 
events, go to www.sfbeerweek.org. 

January 7-9 January 30 February 20 
Big Beers, Belgians and 
Barleywines Festival 
Vail , CO. 

Atlanta Cask Ale Tasting 
Atlanta , GA. 

Extreme Beer Fest 
Boston, MA. 
www.beeradvocate .com 

Phone: 970-524- 1092 , 
bigbeersfestival@hotmail.com, www. 
bigbeersfestival.com 

Phone: 706-254-BRE'vV, 
www.classiccitybrew.com/acat. html 

January 15-16 

February 13 
Bockfest 2010 
New Ulm , MN. 

February 27 
West Palm Beach Beer Fest 
West Palm Beach, FL. 
Phone: 407-383-2331 

Great Alaska Beer and 
Barleywine Festival 
Anchorage, AK. 

Phone: 507-354-5528, 
www.sche llsbrewery.com 

E-mail: info@FloridaBeerFestivals. 
com w\vw.floriclabeerfestivals.com 

E-mail: info@auroraproductions.net, 
http://auroraprocluctions.net 

BREW NEWS: 
SURLY SHATTERS AHA RALLY RECORD 

On October 10, more than 300 homebrewers descended 
on Surly Brewing Co. outside of Minneapolis for the larg­
est American Homebrewers Association (AHA} Rally ever. 
In addition to plenty of free samples of tasty Surly beer, 
more than 200 attendees also took home 5 gallons of wort 
from a 60-barrel batch of an imperial brown ale that Surly 
brewed \lP exclusively for the AHA Rally. Employees of the 
Northern Brewer homebrew shop were on hand giving out 
packets of free yeast to attendees. Surly encouraged rally 
participants to ferment the wort with different yeasts, dry 
hop, and experiment with other ingredients to create their 
own unique versions of the beer. Rally attendees were 
encouraged to save a few bottles to share with their fellow 
homebrewers at the AHA National Home brewers Conference 
in Minneapolis June 17-19, 2010. 

For a list of upcoming AHA rallies, go to www.aharally.org. 

AHA director Gary Glass developed the following recipe 
using the wort provided by Surly. 

SURLY AHA RALLY WORT-GIVEAWAY 
I MPERIAL BROWN ALE 

Ingredients for 5.0 U.S. gallons (18.9 liters) 

13.00 lb (5.89 kg) Pale Malt 
1.67 lb (0. 75 kg) Brown Malt 
0.25 lb (113 g) Crystal 85L 
0.25 lb (113 g) Crystal 120L 
0.50 lb (227 g) Dark Candi Syrup 
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1.25 oz (35 g) 
Columbus Pellet Hops, 
15% AA (60 min) 
0.50 oz (14 g) 
Willamette Pellet Hops, 
5% AA (0 min) 
Yeast: Choose your own 
adventure! 

Original Gravity: 1.084 
SRM: 20.6 
IBU: 64.0 
Brewhouse Efficiency: 75% 

Directions 
Mash grains at 150° F (66° C) for 60 minutes. Mash out at 169° 
F (76° C) and sparge to kettle. Boil 60 minutes, adding hops as 
indicated in the recipe. Chi ll, aerate and pitch with a starter of 
whatever yeast you feel like using for this concoctio n. 

Extract Substitution: 
Replace Pale Malt with 10.50 lb (4.76 kg) light liquid malt 
extract. Steep grains in 2 gallons (7.6 L) of water at 165° F 
(74 o C) for 30 minutes. Strain and rinse grains. Stir in half 
of the extract and bring to a boil. Add hops as indicated in 
recipe. After a 60 minute boil, remove from heat and stir in 
remaining extract and let steep for 10-15 minutes to sanitize 
extract. Strain into fermenter with enough cold water to make 
5 gallons total. Pitch your choice of yeast when wort drops to 
the optimal fermentation temperatu re for your yeast. 



>> GREAT GADGET 
WHAT'S NEW FROM GREAr R WERS C 

BeerCLoud Mobile App for Android and iPhone 
Powered by GreatBrewers.com, BeerCloud is a revolutionary mobile app that 
helps you pair beer with food, track down your favorite beers in your neigh­
borhood, and pull up a full description of any beer with a scan of its barcode. 
Whether you're a beer consumer who could use some guidance .~ ..... .. 110 _a "'-"'-'" 
in making a well-educated purchase, a food lover who wants to 
discover new ways to enhance a meal with a suitable beer pairing, 
or a traveling beer enthusiast who wants to instantly map the 'I'" "'" .... 
closest stores, bars, and restaurants carrying one of your favorite ;;;;;,~:: ..... 
beers, BeerCloud is the quintessential mobile beer app. .~Es§~;,;: 

ti~~~~~~.':::. u. 

With BeerCloud, you can: C~·:~.:~:~t:' '-
• Scan a beer's barcode with your phone's built-in camera to 

see a thorough product description 
• Search GreatBrewers.com's database of more than 2,800 beers 

by brewer or beer name 
• View any brewer page for a brief description and a list of beers 

they produce 
• Track down a beer in your neighborhood with your phone's 

built-in GPS* 
• Search beer offerings at more than 40,000 bars, restaurants, and stores 
• Search Beer Sommelier for a recommendation of complementary beer 

style accompaniments for more than 250 foods 

From your Android phone, search "BeerCloud" in the Android Market. From 
your iPhone or a computer with iTunes installed, click the App Store. To 
learn more, go to www.greatbrewers.com/beercloud. 

BREW NEWS: 
VERMONSTER ROCKS ON 

Tiny Rock Art Brewery in Morrisville, Vt. 
won a highly publicized battle in mid­
October to keep producing its Vermonster 
barleywine. The brewery had received a 
"cease and desist" letter from Hansen 
Beverage Co. on September 14 on behalf of 
Hansen's Monster Energy Drink, as Hansen, 
based in Corona, Calif., was concerned that 
Vermonster might somehow be confused 
with the popular energy drink. 

Matt and "The Monster"- Rock Art Brewery vs . Monster En orgy CIJ D 

orlnk -----=:-~~-RIU!!;~ 

***** 1MrUQo 
... .,. ... f~ 

Rock Art owner Matt Nadeau drummed up 
support for Rock Art and Vermonster with 
a YouTube video and Facebook page along 
with interviews with media outlets. The 
"Vermonters and Craft Beer Drinkers Against 
Monster" page had more than 16,000 mem­
bers on Facebook in mid-October, and the 
"Matt and the Monster" YouTube video had 
more than 69,000 views. Two large bever­
age retailers in Vermont reportedly pulled 
Monster from their shelves in protest of 
Hansen's actions. 

Vermonster, a 10-percent abv barleywine, 
was first brewed to celebrate Rock Art's 
10th anniversary. 

In October, Rock Art and Hansen reached 
a deal: Vermonster could keep its name as 
long as the brewery promised never to go 
into the energy drink business. 

"This victory is because we all worked 
together on a common goal," said Nadeau 
in a statement. "Our voice spoke as one 
to the Corporate Giant, and they listened, 
and then they spoke as I had asked from 
day one." 

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. 



CRAFTING A BETTER BEER. 



Be Safe with Glass Carboys 

[Editor's Note: This letter contains graphic 
mate1ial regarding an injwy]. 

Dear Zymurgy, 
I was recently on a beer and cheese cruise 
on the Hudson sponsored by Chelsea 

Brewing Co. in New 
York City. It was 
awesome, but that is 
not the reason I am 
writing. Rather, this 
is a cautionary tale 

that one of my fellow passengers told that 
I thought the homebrewing world needed 
to hear. 

"I used to homebrew," he said, "but I 
haven't done it in a few years since it 
almost cost me my hand." 

"Your hand?" I asked, thinking he was 
being metaphorical. 

"Yes, almost cut it off clean at the wrist," he 
said . I now knew this was no metaphor. 

Expecting to hear a crazy story about how 
he had been using an acetylene torch to 
carve up steel for a brewing project, I 
was shocked to hear how mundane-and 
common-an activity he was engaged in 
when the awful accident occurred. "I was 
moving one of my glass carboys when 
I accidentally bumped it on something. 
The shock of that caused the glass to 
break near the top of the bottle where I 
was holding it by the neck. The weight of 
the bottom half (filled with beer) brought 
the sharp broken edge of the carboy slic­
ing down through my wrist, and before I 
!mew it, my hand was literally dangling 
there , flipped over backwards, connected 
only by some ligaments and skin. Blood 
was gushing everywhere." 

Fortunately, his Boy Scout training kicked 

www.HomebrewersAssociat ion .org 

in and he immediately used his other hand 
to flip his nearly severed appendage back 
into place, and held it above his head to 
slow down the bleeding. He was also lucky 
that he did not live alone, and his room­
mate was able to rush him to the emer­
gency room. Miraculously, they were able 
to reattach his hand, and he still has some 
use of it, though several fingers no longer 

FROM OUR READERS 

have any feeling or motion in them. 

At this point my jaw had dropped to the 
floor. I couldn't believe what a serious 
injury could occur from something as 
common as moving around a carboy full 
of liquid. I thought of the many times I 
had done the same thing, or worse, had 
picked up my glass carboy full of water 

AHA member Rick Blankemeier sent us these homebrew labels for his Antagonist 
Brewing Company. 
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after cleaning it, and gave it the old 
"swirl" to have it drain more quickly. I 
have accidentally "bumped" the carboy 
on my stainless steel sink countless times 
when doing this-fortunately for me, 
one has never broken in my hands as a 
result. Yet. 

I thought this would be an important 
warning to share with all of the other 
homebrewers out there who routinely use 
glass carboys. I don't know about you , 
but I think I will be switching to plastic 
carboys in the future . With the new "bet­
ter bottles" out there these days, they do 
just as good a job on the beer as the old 
glass beauties, but without the risk to life 
and limb. 

With two hands typing, 
Kurt Elia 
Maplewood, N.j. 

More Cheers for Session Beers 
Dear Zymurgy, 
Thanks for the Zymurgy issue on ses­
sion beers (September/October 2009). I 
particularly liked Steve Hamburg's article 
and the quote for Lew Bryson's definition 
of session beer: 

"4.5 percent abv or less; flavorful enough 
to be interesting; balanced enough for 
multiple pints ; conducive to conversation; 
reasonably priced." 

I am still looking at how to make a good 
session beer to enjoy multiple pints and 
still be responsible, and to be able to 
enjoy the flavor without being plastered. 

Thanks, 
Steve Lacina 
Victoria , Texas 

Isn't This Cheating? 
Dear Zymurgy, 
Gordon Strong's article "Think Like a 
judge" (September/October 2009) was 
generally helpful and insightful, until we 
got to the section at the end that might 
as well have been captioned , "And now, 
how to cheat. " Some of our club's mem­
bers were taken aback by the suggestion 
that a brewer could "fix" a problematic 
beer (in his example, a beer with lower 
hop character than called for in the style) 
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and then actually enter it in a competi­
tion, by dosing it with a higher hopped 
beer such as an IPA to bring it into style. 
Frankly, our first reaction was, "That's 
cheating." 

After brooding about it over the weekend 
(during which we ran a homebrew com­
petition), my second reaction was, "Nah ... 
that's cheating." 

I've been brewing for over 15 years. I have 
entered and won a few local competitions, 
and have won a few first-round NHC 
ribbons along the way. When I enter a 
competition, the beers I submit are the 
beers I brewed, the way I brewed them, 
for better or worse. Before I send any beer, 
I agonize over what category is the best fit 
for that beer. Maybe I am just naive, but 
I thought that's how everyone did it...the 
honest way. It would no sooner occur to 
me to "doctor" a beer that I brewed one 
way in order for it to look, taste or smell 
like something else by adding a totally 
different beer to it, than it would to take 
a beer that I didn't even brew myself, slap 
an entry label on it, and call it mine. 

Is it that important to some brewers that 
they have to resort to cheating just to win 
a medal? 

Brewing a beer to achieve a particular 
result requires skill-ingredient selection, 
mash parameters, water treatment, hop 
schedule, post-boil handling and fermen­
tation , etc . But taking a beer that didn't 
turn out, and adding an entirely different 
beer to it, not for the sake of making a 
more interesting or pleasant-tasting beer 

to keep and drink but to actually enter 
it into a competition, takes no skill. It 
is cheating, pure and simple. It's not a 
beer that was brewed the way it turned 
out (and please, let's not hear about how 
Anheuser-Busch blends half a dozen dif­
ferent batches of Bud so that they all turn 
out the same) , and you can't possibly 
reduce it to a legitimate, repeatable recipe. 
I don't recall seeing a Winners Circle 

FROM OUR READERS 

Homebrew labels Pole Vault Ale and 7 Year 
Itch Ale from Eddie Edwards 

Hoosier Summer Wheat homebrew label 
from Dave Bilger. 

www. Homebrewe rsAssociation.o rg 



recipe in Zymurgy that says, "and then if 
it isn't to your liking, add half a gallon of 
the IPA you brewed last month ... ummm, 
what was in that recipe . .. 7" 

And encouraging people to doctor their 
beers , not to learn how to brew better 
beer but solely for the sake of winning a 
lousy competition ribbon, is not what I 
think our hobby (or Zymurgy magazine) 
is supposed to be about. 

I have a lot of respect for someone 
with Mr. Strong's credentials and obvi­
ous brewing ski ll and knowledge. But if I 
actually knew that doctming beers is how 
ribbons are won in the NHC (by Strong or 
anyone else), I'd be very disappointed. 

Steve Kranz 

Send your letters to Dear Zymurgy, 

PO Box 1679, Boulder, CO 80306 or 

e-mail jill@brewersassociation.org. Hey 

homebrewers! If you have a home­

brew 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. 

AMERICAN HOMEBREWERS 
ASSOCIATION GOVERNING 
COMMITTEE 

• Chairperson 
Chris P. Frey, Saline, Ml 
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David Logsdon, Odell, OR 

• Secretary 
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Denny Conn, Noti, OR 

Chris Graham, Concord, CA 
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ww,v.Homebre\versAssociat ion.org january/Febmary 2010 ZYMURGY II 



GREATBREWERS.COM 

TopTiertm 
Modular Brewing Stand 

Now Available on 
iPhone and Android 

• Burners & shelves are infinitely adjustable - mount to all4 sides 

• Mix and match burners and shelves to suit YOUR brewing needs 

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

• Change configuration any lime you want! 

• High efficiency tuned burners use less fuel and heat faster than the competition 

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

• Stainless burner frames and shelves never rusli 

• Buy a floor standing burner now - upgrade later! 

• Optional24" legs allow gravity draining Into carboys 

• Commercial grade 

• Scald, chemical protection 

• Elbow length 

•Sanitary 

www.BLICHMANNENGINEERING.coM 
• Automatically maintain mashllauter level and How or visit local Home Brew Retailer 

(1 0, 15, 20, 30, 55 gal) 

BoilerMakertm 
Brew Pots 
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Seeking Sake 

Dear Professor, 
I have a friend who cannot enjoy beer due 
to allergies (a nightmare, I know), but she 
loves sake. I have been nosing around the 
Internet for procedure and recipes, and 
while sake seems to take more time and 
patience, it seems like it might be pretty 
easy-except that I don't understand 
how the conversion of rice starches takes 
place . Are there enzymes in rice or does it 
have to do with the ingredient koji (what 
is it, moldy rice?) . 

I read someplace that conversion happens 
at the same time as fermentation but it 
wasn't fully explained to my expectations 
(aka Professor Surfeit style). I have read 
that traditionalists and other sake snobs 
consider any sake made with adjuncts 

www. Homebrewe rsAssociation .org 

other than rice and koji to not be sake, yet 
an Internet search finds that many (most) 
recipes use adjuncts such as honey, grape 
juice concentrate, raisins or corn sugar. 
Do these or other ingredients add any 
value (such as a preservative) to the prod­
uct other than flavor/alcohol content7 

Lastly, what is the best yeast to use (per­
haps wine or champagne yeast that is 
tolerant of higher gravity/alcohol content) 
for sake? 

Thanks in advance, 
Gary Sandel 

Dear Gmy, 
Well-made lwmebrewed salle is great. Poorly 
made homebrewed salle is "interesting" at 
best. The best bool1 avail.able that outlines the 
histo1y, culture and how-to-brew-at-home 
techniques is Fred Echhardt's 1992 bool1, 
Sal1e (U.S.A.). With this booh, yott'll lea rn 
all th e basics and more. F1·ed's lmowledge is 
unbea table fol · a thorough introduction from 
the lwmebrewer's perspective. 

Koji is indeed "mold" as you refer to it. The 
mold for japanese sa he is Aspergillus o1yzae 
Globtwstt s and is cultivated and grown on 
specially processed 1ice. Other countries may 
use this or a combination of this and other 
molds. Essentially this mold creates enzymes 
to help breah down ,-ice starches to ferment­
able carbohydrates. The lwji hind of tahes th e 
place of malting and mashing. 

You're correct in that starch conve rsion hind 
of tahes place dttring the fermentation pro­
cess. Sa lle mailing is fa scinating but from 
what I understand from home salle mailers 
the process tal1es a lot more babying. The 
steps are, as you say, rather simple, but tim­
ing and attending to each phase is essential. 

just lihe homebrewed beer, there are all 

hinds of formulations and suggested pro­
cesses for mailing salle. It's a beloved bever­
age not only in japan bttt other parts of Asia. 
Indigenous methods and ing1·edients often 
enter into the mix. 

Even though I've never made salle myself, 
I'd suggest starting out with the basics and 
never mind the honey, raisins and such, until 
you become familiar with what the basic 
process of sa lle mailing offers in taste and 
enjoyability. 

Salle yeast is readily available through home­
brew yeast suppliers and tlnottgh your local 
lwmebrew shop. if they don 't have it, they 
can order it. 

Ahhhh so, 
The Professor, Hb.D 

True Low Energy Brewing 
Dear Professor, 
I ve1y much enjoyed the article in the 
March/April Zymurgy about low energy 
brewing-in fact I brewed a low energy 
beer the next day after reading it. I real­
ized as I was brewing, though, that it is 
not completely low energy brewing. The 
instance given was only for an extract 
brew, which uses the potentially energy­
intensive product of an earlier all-grain 
extraction at some other location. This 
means for our low energy extract brew, 
we had a full energy all-grain mash, with 
perhaps even more energy needed to 
make the extract than to make a normal 
all-grain beer, and more trucking of malt 
extract to wherever it's purchased. 

I've been thinking about low-energy all­
grain ideas such as using ingredients 
grown in your home country, working to 
get higher efficiency so we can use less 
malt, thicker mashes to heat and boil less 
water, plate chillers , or using water from 
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immersion chilling for any of the pur­
poses Railsback and Chamberlin mention. 
Do you have any thoughts or suggestions 
on low energy all-grain brewing? 

Brewing sustainably, 
Nathan Rutz 
Crawfordsville , Ind. 

Dear Nathan, 
Throughout hist01y, brewers have had to 
mahe do with the resources available to them. 
lvlind you, it has always behooved the brewer 

to be energy effi cient because it saves money, 
wor/1 and valued resources. 

My guess is that even growing and malting 
your own grain is not as ene1gy efficient as 
using malt that's been grown and malted a 
thousand miles away. When you 're tall1ing 
about th e volum e of harvest and malting, I 
would hazard to say that the efficiencies at 
that scale are great-even if you account for 
shipping th e stuff in bulh 1,000 miles. 

This all being said, the satisfaction of mahing 

Home brew With 
Confidence 

) 
Briess malts and malt extracts are carefu lly ~ BRIESS® 
crafted to deliver rich, full flavor and superior, 

consistent performance to help you 
MALT & INGREDIENTS Co. 

homebrew with confidence. Visit briess.com ft 
. . All Natural Since 1876 

today for a complete list of Bness malts , malt 

extracts and brewers flake -available to 

homebrew shops througH autl1orized 

distributors. 
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...-Base & Specialty Malts 
A complete line of carefully 

handcrafted malts for superior 

homebrewing performance. 

(Ashburne"' , Bon lander® , Carapils"' , 

csw• and Victory" are registered 

trademarks of Briess Industries, Inc.) 

...-Pure Malt Extracts 
Unhopped LME and DME: 
Produced from our own handcrafted 

specialty malts in a state-of-the-art 

500-barrel brewhouse. 

csw• Pilsen Light 

CBW"' Golden Light 

CBW• Bavarian Wheat 

CBW• Sparkling Amber 

CBW• Traditional Dark 

...-Brewers Flakes 

a statement is in by being aware of what all 
smart brewers !mow: if you heat anything 
(mash, water, boil, etc.) t1 y to preserve that 
heat by reusing it in other pmcesses. Th at's 
easy for a professional brewer because they 
brew often and can exchange heat pretty 
eff ectively with all the equipment and space 
they have set up. 

For homebrewers it's another mindse t. You 
have heated th e masl1 and spwge water and 
it's a step toward heating to boiling. Th en 
it's necesswy to continue to apply ene1gyl 
heat to boil for one hour in order to enable 
the reactions that need to tahe place during a 
one-hour boil. That's a lot of energy. 

Professional brewers have loohed at this and 
several companies have developed boiling sys­
tems that redu ce a commercial boiling time of 
90 or more minutes to a 35-minute "boil­
ing" cycle. Most notably, in the late 1990s 
Stein echer (a German brewhouse manu ­
factum) developed its lvlerlin brewlwu se 
system in which the wo1·t is pumped over a 
ve1y hot cone. As the thin wort flows down 
across the cone, the brewhouse reactions are 
accelerated. Charlie Papazian wrote about 
this system in the November/December 1999 
Zymurgy. Both he and I are wondering why 
enterprising homebrewers haven't developed 
a mini-version of this sweet unit for home use. 
Doing away with two-thirds of wort boiling 
energy is rather significant. Th e beer I tasted 
f rom Ge rman brewers using this system was 
world class. 

Now th en, once you've boiled the wort, the 
next step is to transfer the heat ottt of the 
boil in order to cool the wort. What do you 
do with the heat? Does it go down the drain ? 
Are there other ways you can use it? Heat 
a greenhouse? Mahe a big pot of soup? Add 
heat to a home? 

Develop a simple perspective. Fo1· a home­
biDvel·, it 's all about heat conse rvation . 

Keeping the lid on, 
Tl1 e 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. ~ 
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English Brown Ales 

English Brown Ales are broadly dif­
ferentiated by geography, as their 

names would suggest, although histor­
ically, "Southern" meant London, and 
"Northern" meant the rest of England 
north of London . Northern Browns are 
typically quite a bit stronger than their 
London counterparts, with minimum 
alcohol by volume beginning where 
London brown ale's maximum leaves off. 
Mild ale is a broader subcategory of ses­
sion ale that may date back to the earliest 
days of English Porter, and even today, 
some Milds may overlap with lower­
gravity Brown Porters. 

The term Mild is old enough to have more 
than one possible origin. Some think it 
refers to the low bitterness, and some 
believe it refers to low alcoholic strength­
both may be true. Shorter aging time may 
also have made these beers milder than 
ales that spent a longer time in the cask, 
thus likely developing a stronger, sour 
taste. Modem Mild is still a very low 
gravity beer, and is therefore more often 
found in the cask than in the bottle due 
to limited shelf life. Generally they are 
malty, full-flavored beers despite their low 
original gravity, which ranges from 1.030 
to 1.038, yielding a percentage alcohol by 
volume of 2.8 to 4.5 percen t. 

www. HomebrewersAssociation .org 

Malt complexity can come through as 
caramel, toffee, toast, bread, dried fruit 
and nuts for the lighter colored examples, 
and chocolate, coffee, roast grain, licorice 
and molasses for the darker end of the 
scale. Color translates accordingly from 
copper to dark brown , with 12-25 SRM. 
Hops don't factor too strongly with most 
versions of mild, but an IBU range of 
10-25 is possible, and English hop vari­
eties are obviously preferable. Yeast also 

Dark Mild A le 

lends quite a bit of character , so flavorful 
English strains are best. Brewing sugars 
may be used along with crystal and clark 
malts over an English pale ale base malt. 

Southern English Brown ales are far less 
popular today than their Northern cous­
ins, and are darker, sweeter and lower 
in alcohol at 2.8 to 4.1 percent by vol­
ume. A caramel or toffee-like sweetness 
is the trademark aroma and flavor of this 

Recipe based on the S.S. Minnow Mild Ale recipe used for the AHA Big Brew celebration of 
National Homebrew Day in 2009. 

Ingredie nts 
for 5.5 U.S. gallons (21 L) 

I can (3.3 lb o r 1.5 kg) Coopers 

1.0 lb 

11.0 oz 

6.0 o z 

3.0 o z 

3.0 oz 

1.0 oz 

Light Malt Extract 

(0.45 kg) Coopers Light Dry 

Malt Extract 

(0.3 I kg) Crystal Malt (55 ° L) 

(0.17 kg) Crystal Malt ( 120° L) 

(85 g) *Brown Malt (70° L) 

(85 g) Chocolate Malt (475° L) 

(28 g) **E.K. Golding hop pel-

lets , 4.75% alpha acid (60 min) 

Wyeast 1968 London ESB Ale 

yeast or White Labs WLP002 

English Ale yeast 

Coopers Brewery Carbonation 

Drops for bottling 

*Use Biscu it Malt or Amber 

Malt if Brown Malt is unavail­

able. 

**Use a similar aroma hop 

such as Fuggle or Willamette if 

Golding hops are unavailable. 

O rigin a l S pecifi c G r avi t y: 1.035 

Fina l Specifi c G r a vit y: 1.0 I 0 

IBU: 15.7 

ABV: 3.3% 

Directio ns 
Steep grains in 3.5 gallons ( 13 .3 L) of cool 

water, heat to 170° F (77° C) strain and 

sparge with 0.25 gallon (0.95 L) hot water. Stir 

in malt extract and bring to a boil. Add bitter­

ing hops and boil for 45 minutes. Add Irish 

moss and cont inue boiling for IS minutes. 

Cool the wort, then pour into fermenter with 

enough cold water to make 5.5 gallons (21 

L) . Aerate and pitch yeast when temperature 

drops to 67" F (19° C). Ferment at 67° F 

( 19° C) for one week or until fe rmentation is 

complete. Age in secondary for one week at 

6 7" F ( 19° C). Prime with Coopers Brewery 

carbonation drops at bottling for a carbon­

ation of approximately 1.0-1 .5 volumes of 

C02. After the beer is carbonated, store for 

a couple of weeks at serving temperature of 

50°-54 o F ( I 0° - 12" C) before serving. 
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increasingly rare style, which may have 
become popular in London as an alterna­
tive to sour vatted porters. 

While not much stronger than mild ale 
at an original gravity of 1.033-1.042, 
Southern English Brown ales finished 
appreciably higher with terminal gravities 
in the l.Oll-1.014 range, so residual malt 
was more evident. Dried fruit like raisins 
and prunes is often part of the aroma/ 
flavor equation. Hops, roast or dark grain 
bitterness should not be evident in this 

beer , and a smooth sweetness in the fin­
ish is desired. Roast or black malt can be 
used in the grain bill in small amounts, as 
long as it does not contribute perceivable 
character. Color is a medium brown to 
mahogany 19-35 SRM. Moderate to high 
carbonate London-type water balances 
any dark malt acidity. 

Northern English Brown ales are led by 
commercial examples like Newcastle and 
Samuel Smith's Nut Brown, which exem­
plify smooth-drinking, gently malty but 

On the way to your favorite mountain destination, stop in 
at TOMMYKNOCKER BREWERY & PUB, located 

at Exit 240, in historic downtown Idaho 

'05 Silver GABF 

Springs. Colorado 

Winners! 
~~JJ~o 

Jack Whacker Wheat Ale 
Herb & Spice Categol}' 

'03 & '04 Gold GABF 
Butt Head Bock 
Dopplebock categmy 

Discover the Legend • Contact 
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clrinkably balanced ales . Higher in hops 
than the London version, some floral hop 
aroma may be present, but a toffee-like, 
nutty malt character should dominate. 
Slightly fruity ale characteristics may also 
conttibute complexity. An original gravity 
of 1.040-1.052, resulting in a strength of 
4.2 to 5.4 percent by volume, places these 
ales in the upper range of what's consid­
ered session beer, but they are still vety 
easy to drink thanks to a careful balance . 
Mild ale or pale ale English malt should 
serve as the base, with smaller amounts 
of caramel malts and a touch of clark malt 
like chocolate to add color and nutty 
character. Color is generally lighter than 
in Southern English Brown, with an SRM 
range of 12-22, somewhere between clark 
amber and light orange-brovm. Again, 
water with moderate carbonate content 
brings out the appropriate malty charac­
ter, though hops have a clearer presence 
in the flavor. Elaborate blending tech­
niques can be used for Northern English 
Brown, as is traditional for Newcastle, 
but they are not necessaty to produce an 
authentic version of the style. 

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

AMERICAN HOMEBREWERS 
ASSOCIATION CLUB ONLY 
COMPETITION 
For more information, visit www.beertown. 
org/homebrewing/club.html 

English Brown Ales 

Entries are due February 16. Judging w ill 
be held February 20. Entry fee is $7. Make 
checks payable to American Homebrewers 
Association. 

Entry Shipping: 
AHA COC 
c/o Larry's Brewing Supply 
7 405 South 212th Street 
Suite # 103 
Kent, WA 98032 

Hosted by Tim Hayner and the Impaling 
Alers of Kent, Wash., this competition cov­
ers BJCP Category I I styles. 

For more information, contact Tim Hayner 
at president@impalingalers.org. 
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1-866-327-4159 • www.micromatic.com taMICRO MATIC -
W~~~l?MA~~® MALT 

www.weyermannmalt.com · Bamberg- Germany 

Serving the American Craft Beer Industry since 1996! 
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By 
- ~Drgy 

Readers 

1l. Pu.mJP> ftlhl Bllrlillt-:m Swfrtclhl 
&nall C~g lHfulmd1llle 
I use the pump to transfer, whirlpool 
lO minutes after boiling, and to push 
through my heat exchanger. I used a Little 
Giant pump TE-3-MD-HC 1/25 hp. The 
structure is made from aluminum, steel 
shelf standards, PETG clear plastic (forms 
easily) and Azek PVC board. The pump is 
controlled by a wet-area on-off switch. 

Bob Schneider 
Yeast Coasters 
Brewers on the Lake 
West Michigan 

2 . lHfoJP> JB1illter 
I made a hop filter for the brew kettle not 
unlike the commercially available Hop 
Stopper. 

Parts list: 
• 12" x 24" sheet of type 304 stainless 

steel cloth, 26 x 26 mesh. McMaster 
Carr part #85385T719 

• Type 302/304 stainless steel safety 
lock wire, 0.015" diameter, 1/4# spool. 
McMaster Carr part #8860K11 

• 3/8" soft copper tubing, approx 8" with 
90-degree bend and flared on one end 

• brass 3/8" flare nut 

To constmct the filter , I cut the stainless 
mesh into two equally sized 10" squares 
with a small rectangular protrusion in 
the middle of one of the sides to accom­
modate the copper pickup tube and a 
hose clamp to seal off the filter. I laid the 
mesh sheets on top of one another and 
sewed them together using the stainless 
lock wire. The copper tubing was inserted 
through the opening and secured in place 
using the hose clamp. This option also 
allows easy removal of the pickup tube 
and easy cleaning of the inside of the fil­
ter. Total price for the filter was less than 
$30 in matetials. 

Wade Hicks 
Boston \Von Processors 
Framingham, lvlass. 



3· CoJmy Keg CD.e:mnell." 
The homebrew supply houses often sell a 
spiffy little pump device designed to Oush 
cleaner through your beer lines. Most of 
these appear to connect to the tap shank 
in place of the faucet, and Oush the lines 
back toward the keg. But it's the tap itself 
I want to clean, as well as the lines. (I also 
used this opportunity to get one of the 
Ventmatic type faucets, which seal at the 
front instead of the back. ) What I want is 
a pump device I can connect the keg dis­
connect to and Oush cleaner through the 
lines and through the tap as well. 

Take a garden sprayer and 
some parts, and here's a 
handy and inexpensive beer 
line cleaner you can build in 
about 15 minutes. 

The Delta Sprayer was about 
$7 at the local garden cen­
ter. Remove the tip of the 
sprayer nozzle and set that 
aside. You'll need a Corny Keg 
Plug adapter, like Northern 
Brewer's 1<168, which has 1/4 
inch female flare threads on 
one end, and the 19/32" male threads and 
0-ring on the other so a Quick Disconnect 
plug can fit it. I used a Kl08 Liquid Type 
B (Cornelius Ball Lock) plug assembly for 
the beer line adapter. 

I was intending to expetiment with hoses 
or tubing or some sort of ugly, Ooppy 
lashup to get the plug adapter connected 
to the business end of the sprayer. If you 

choose one of the larger sprayers with the 
hose and wand, you're halfway there. But 
fortunately in my case , the plastic tip of 
the sprayer, minus the actual spray head 
itself, was a tight fit for the Oare end of 
the adapter. So I carefully screwed the 
adapter onto the end of the nozzle itself, 
cutting threads in the plastic as I went. 

This wasn't quite enough to stop leaks, 
so I removed the adapter and schlocked a 
little silicone glue (use aquarium or food 
grade type , which doesn't have mildew­
cicle in it) onto the plastic and replaced 
the adapter, being careful not to strip the 
newly-made threads, and then let it dry. 

When done, put the liquid plug on and 
away you go! Charge the sprayer with 
your favorite cleaner (I use OxyClean), 
pump up the pressure, hook up the liquid 
disconnect from your kegerator, press the 
sprayer button and tap enough cleaner to 
get the grunge out of those lines! 

Cal Frye 
Oberlin Area Fermentation Specialists 

4J.. Mansllna:1l!.llllBili!:U:ell." 
I built a homemade mashtun filter for 
converted kegs with threaded female NPT 
on the inside keg wall. I've gone through 
about six designs to get to this one (my 

best performer). It is built on a 3/8" 
copper feeder with 90-clegree pickup to 
center of keg bottom. A 3/8" T with 1/2" 
sides. The 55 braid is from a 1/2" x 24" 
hot water heater feed line found at Home 
Depot ($ 10). Cut the ends off the 55 
feeder hose and pull off the 55 braid from 
the rubber interior hose. Attach both ends 
of this braid to the 1/2" T with 55 clamps. 
Then to keep the braid on the bottom of 

the keg, use zip ties to make "ears." I sim­
ply fit the 3/8" copper into a 3/8" receiv­
ing end inside the keg without solder so 
I can remove the assembly to clean. Very 
little vorlauf and you're good to go! 

Iqell Wygant 
Castle Rock, Colo. 

s.S~ll." 
I have a really simple gadget-a device 
used to sanitize long items such as rack­
ing canes, thiefs, auto-syphons, etc . The 
bucket I mix sanitizer in isn't big enough 
to fit these items, so I found a more 
economical solution than just getting a 
larger container and mL-xing 
up more sanitizer. Yep, it's 
just a 1.5" PVC pipe with an 
endcap, stuck into a chunk 
of wood with a hole in it to 
form a base, but it does the 
job and is one of the cheap­
est gadgets in my toolbox. 
Only takes about a quart of 
sanitizer to fill the pipe, then 
drop in the racking cane and 
it's covered inside and out. I 
usually clunk the top into my samttzer 
bucket first to clean the curved part, then 
clump it into the tube to get the rest. 

Matt Morriss 
Horsemen of the Hopocalypse 

6. Bollil Ketllle 
I have kind of a unique boil kettle, 
an industrial-sized pressure cooker that 
makes the transfer into the carboy pretty 
slick. I use a stainless pool filter cover as 
the lighter weight lid, but when that boils 
over I snap on the sealed lid and through 



a dip tube on the inside of one of the ports 
I pressurize the kettle with C02 and trans­
fer the wort through my stainless wort 
chiller submerged in ice water (strangely 
it looks like part of a still) into the carboy. 
I'm usually right at pitching temp. 

Craig Wickham 
Maltose Falcons 

7· BrewLsddl.er 
I have designed and built the original 
BrewLadder, a portable three-tier all-grain 
brewing rack that uses a modified 6-foot 
step ladder. You need a wooden ladder 
because the steps are removable and my 
design requires the removal of two of the 
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ladder's steps. I found what I needed at 
an Ace Hardware store, a six-foot Type Ill 
(weight limit 200 lbs.) Werner ladder. 

The idea is to attach a fold-down shelf to 
the front uprights of the ladder, similar 
to the little fold-down shelf on the rear of 
the ladder that holds a can of paint, tools, 
etc. When the shelf folds down, the rear 
anns of the shelf are stopped by one of the 
ladder's cross-members in the rear, which 
allows the shelf to support the significant 
weight of a full mash tun. 

Parts: 
• l - 6-ft. wood stepladder (Werner 

brand probably the most available) 
• 2 - l x 3 x 8 ft. framing lumber 
• l- l "xl3"xl2" board for the top 

shelf 
• 2- %" x 2.5" hex bolts 
• 4 - %" regular washers 
• 2 - %" fender washers 
• 2- %"lock nuts with nylon inserts 

(at Lowe's they're called "stop nuts") 
• 2 - %" nylon spacers, about '!.'' thick, 

or about a dozen more of the fender 
washers 

• l!fz'' flathead wood screws or decking 
screws 

Parts and hardware for the basic 
Brewladder should come in under $45. 
You'll only need some basic tools, includ­
ing a circular saw or hand saw, a hack­
saw, level, a clamp (two is better), drill, 

NORTHERN BREWER 
-- HOMEBREW SUPPLY--

www.northernbrewer.com 

(800) 681·2739 

FLAT-RATE . SHIPPING! 
in the contiguou Jo USA. 
·s '.,,,, 1/" l•l~r't' "' wl.lti ,,.r••s 
tftn hlllt\ lh of'' ~.ll D!ll ,,; "' km/1 

screwdrivers, measuring tape, pliers and 
an adjustable wrench or socket set. 

Steve Kranz 
Midnight Homebrewers' League 
Westminster, Md. 

8. J.Hiop ])eyer 
I have found this gadget indispensable at 
hop harvest, and it vastly improves the 
quality and storage life of the hops. I live 
in a hop growing area and have seven 
strings 20-feet high, so I handle a lot of 
the flowers. When the hops are ready, it 
is important to get them picked, dried, 
packed and stored as quickly as possible. 

My hop dryer consists of a stack of ply­
wood trays atop a standard floor fan, 
which rests on a pair of sawhorses. The 
trays have bottoms of 6mm rat mesh to 
let the air flow upward through the hops. 
I sized them so that they hold a 20-liter 
pail of hop flowers without crushing 
them to allow air flow. I have six trays, 
because that's all I care to pick in a day, 
and the hops dry evenly and thoroughly 
in 24 hours. 

john Bell 
Pasco, Wash. 

~. lFell."mce:u:n.tWollll. Cllnilllllcer 
I like to brew a lot of Kolsch and a bit r 
of alt. The only problem is the base- ~ 

't 
ment temps climb closer to 70° F in the ~ 

summer. I started looking at all kinds of g 
8 

temperature control (Son of Fermentation ~ 

Chiller, extra ftidge, cooling cabinet, etc.), ~ 
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but I don't have space for another unmov­
able object between the beer cellar, keg­
erator, brewing equipment and tools. 

I remembered hearing about someone 
who had used the Igloo Ice Cube Max 
with the domed lid ($80) and drilled a 
hole for the carboy neck to go through. 
That seemed a waste if you ever wanted 
to use the cooler for its original purpose. 
Therefore I devised this plan. Take a $20 
50 qt. Ice Cube cooler and build an inex­
pensive insulated lid, removing the old 
lid (easily done). Total cost is about $25 
and takes about 30-45 minutes to make. 
It holds a 6.5-gallon carboy. 

-----
I built a lid out of styrofoam sheet insula­
tion (you can also use hard foam insula­
tion). A 1" thick 4x8 sheet runs $20 at 
Home Depot, and will make four lids. If 
you know someone else ·who's going to 
build one, you can buy it together. I put 
the carboy in the cooler, add some water 
(3 gallons or so) and rotate in frozen 
16-ounce soda bottles filled with water 
and pop the lid on. How many bottles 
and how often I swap out depends on 
how it's maintaining temp and what I'm 
trying to accomplish. I monitor the temp 
using a f1oating thermometer (leftover 
from the extract days) and a fermometer 
on the carboy, attached above the water 
line. This system is pretty simple, and you 
can maintain fermentation temperatures 
within a few degrees of your target. 

Dave Blank 
Oakland, Calif. 
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11. o. l'Mfm:ls!ht/Lmutell" Tm:ll. 
JFtalllse Boil:ll:om 
When I started all-grain brewing, my first 
masMauter tun was the Zapap bucket­
in-bucket system from Charlie Papazian's 
The New Complete joy of Home Brewing. 
This system uses two buckets; one bucket 
has lots of holes diilled into the bottom, 
the second bucket has an outflow tube. 
When the bucket wi.th the holes is fitted 
into the other bucket, the bucket with the 
holes acts as a false bottom. 

I found that because the buckets did not 
fit snug into each other, there was a lot 
of "dead space" between the two buckets , 
possibly affecting efficiency. Also, since 
the buckets did not fit tight, wort would 
leak from between the two buckets (over­
f1owing from the bottom bucket.) The 
challenge was to find a way to get the 
buckets to fit closer into each other. 

After seeing several commercially avail­
able false bottoms, the idea came to me 
to cut the bottom off of the bucket with 
the holes to make a homemade plastic 
false bottom. After drilling the holes with 
a 1/8" bit, I cut 1 inch off the bottom of 
that bucket using a jigsaw. Be sure to cut 
a notch to allow clearance for the outf1ow 
tube. Flip the bottom "upside down" 
and place inside the other bucket with 
the outf1ow tube. The rest of the cut-off 
bucket makes a great carboy stand to hold 
a carboy upside down when drying. 

When brewing, I wrap a blanket around 
the bucket and hold it in place with bun­
gee cords. You can get used frosting buck­
ets from the bakery section of your local 
big-box store or warehouse club. Most of 
these come in 4.5- or 5-gallon sizes. just 
be sure to clean them or the remaining 
frosting will mold! 

As always, wear safety glasses when using 
power tools. 

Kirk Bigger 
Colorado Springs, Colo. 
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I , M a practical guy, someone who likes to keep things 
simple. It's the same with my homebrewing. A few 

summers ago, I wrote a Last Drop for Zymurgy extolling all-grain 
brewing, and how I found refuge from the madness of the world 
by brewing with a longer process and keeping things simple. 

But no one said simple can't be improved upon. 

My wife, while watching me hoist hot water overhead for my 
jerry-rigged three-tier system, said , "That's dangerous. You need 
a pump 

by Your 
B 
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I thought it was touching, her concern for my safety- and that 
it had nothing to do with the fact that I had yet to purchase life 
insurance. 

THE MASTER PLAN 
Approval from the CFO for a pump was much more than that; 
it was also tacit consent to build a permanent brew stand. I 
Googled stand designs to see whether a one- or two-tier system 
would work best for me. I also asked lots of questions on an 
online forum. A major consideration was that I'm not handy by 
any means-and in the words of that great philosopher Harry 
Callahan , "A man has to know his limitations." Politely put, the 



design couldn't be too complicated. A fur­
ther constraint was that the stand had to 
incorporate my equipment-two kettles 
with propane burners and a cooler- to 
minimize costs. 

The single-tier stand was appealing. It 
would be smaller, easier, and cheaper 
to build. But unless l switched to batch 
sparging, it would also require a second 
pump, and my budget was limited. That 
left the two-tier stand that operated by a 
combination of gravity and a pump- the 
best of both worlds-as my choice. 

The next decision was the stand mate­
rial: wood or metal. Wood stands look 
nice and can be constructed cheaply, 
but they're heavy. l also didn't like the 
idea of wood around propane burners. 
Metal stands are sturdy, easy to construct 
and, let's face it, look more brewer-ish . 
l didn't know how to weld , but l could 
assemble one from steel angle with bolts, 
nuts and washers. 

Unfortunately, steel is very pricey. Overall, 
metal prices have fallen since the reces­
sion, but steel has stubbornly resisted. 
When I constructed my stand last winter, 
8-foot sections of 1-l/2" x 1-l/2" 14-gauge 
galvanized steel angle from a home-im­
provement chain store were about $19 
each. At the writing of this article, steel 
angle now stands at $25 per section, and 
my design requires nearly nine sections. 
To keep this project affordable , l highly 
recommend finding a specialty distributor 
or canvassing junk yards to get a better 
price. Don't be afraid to mention that 
it's for homebrewing. You'd be surprised 
by the interest it piques and the doors it 
opens. They may even offer to cut it for 
free for a few bottles of homebrew. 

HOW I DID IT 
l worked out a sketch for my stand using 
my kettles, burners and cooler to dictate 
the design and dimensions. A burner and 
kettle on the upper level would serve as a 
gravity-fed hot liquor tank (HLT). l would 

still have to lift water, but not nearly as 
high-plus the water would be at room 
temperature, not 180° Fl Plywood shelves 
would support both burners and propane 
tanks. My 48-quart Igloo cooler in the 
middle would work as a Iauter tun and 
rest on another plywood shelf, just above 
the pump . At the other end would be the 
second burner and a kettle that would 
do double duty for mashing and boiling. 
The stand would also be on casters, giv­
ing me the flexibility of brewing outside 
or retreating to the garage for inclement 
weather. l made sure to over-design the 
entire structure to withstand the weight 
of 10-gallon batches, even though l brew 
only 5 gallons at a time. One never knows 
when you may have to crank out a few 
extra gallons for a special occasion . 

Another consideration was building with 
flexibility for the future in mind. If l ever 
get a third kettle for my masM auter tun, 
it would be no problem to install a plat­
form to accommodate a third burner. 



With all that said, please use my design 
and measurements as a guideline, not 
gospel. Also, remember to take your 
height into consideration. (I'm 5'7" on 
a good day.) I designed my stand to fit 
my propane burners, but if you have the 
expertise to install burners with gas lines 
and regulators , I urge you to do so. 

Initially, I tried using a reciprocating 
saw to cut the metal , but I was unable to 
properly anchor the steel angle, and the 
pieces twisted and bent as I sawed. I soon 
switched to a hacksaw that worked amaz­
ingly well for someone who will never be 
confused with Arnold Schwarzenegger. 

I pieced the frame together, taking care 
not to fasten everything tightly just yet. 
The next step was to re-measure and 
check with a level to make sure nothing 
was cattywampus. Only then did I cinch 
bolts for keeps . The brew stand did have 
a little instability, so I installed a pair of 
metal struts from slotted steel flats on 
both ends and in the back to brace it. 

IT'S ALIVE 
Mounting and connecting the March 809 
magnetic impeller pump was next. The 
pump is food grade, handles tempera­
tures to 250° F, has a W' MPT inlet and 
outlet , and lists for about $140. The 
March pump, however, is not self-prim­
ing and needs to be mounted below the 
mash tun. The pump head also needs 
to be rotated so that the wort from the 
Iauter tun flows in from the bottom and 
out from the top. At the pump's out-Dow, 
I installed a stainless steel T coupled to 
two ball valves. The first ball valve leads 
upward , back to the later tun for recircu­
lation. This valve has a bleed to purge air 
from the line to facilitate better wort Dow. 
The second ball valve at the T branches 
off to the right at a 90° angle and leads to 
the boiling kettle, which also has its own 
ball valve . 

These entities are connected with thermo­
plastic rubber tubing, available from sev­
eral homebrew retailers. This tubing has 
thick walls, which will not collapse under 

MONSTER 
BREWING 
HARDWARE 

Monster Mills are made in the USA on modern CNC equipment 
with state of the art accuracy for the discriminating home brewer. 
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the pump's suction , and is safe to 275° F. 
Unfortunately, it's not transparent, mak­
ing it difficult observe wort Dow. But the 
tubing's thickness allows it to be held, so 
that heat can be detected-and wort flow 
may be monitored thusly. 

At this point , a word of warning is in order: 
I cannot over emphasize the purchase of 
a ground fault circuit interrupter (GFCI) . 
The pump housing is not drip proof. For 
added protection, I also fastened a sec-

Diuumsioras: Length: 72", Width: 
18", Height (w/o Casters): top level 
48", bottom level 20" 

• March 809 Magnetic Pump 
• Ground Fault Circuit Interrupter 

(GCFI) 

• 14-Gauge Galvanized Steel Angle-
1-112" x 1-112" cut accordingly: 
4- 48", 4- 72", 16- 18", 2- 26" 

• 14-Gauge Slotted Steel Flats- 1-3/8" 
cut accordingly: 4- 25", 2- 36" 

• 2 pk (50 ea) Machine Bolts: 
lf.J-20 X 1lz" 

• 5 pk (16 ea) Flat Washers: 1/.i " 

• 8 ft Thermoplastic Tubing: W' 
• 6 ea Hose Barbs: l/2" 

• 6 ea Stainless Steel Hose 
Clamps: W' 

• Ball Valve: W' 
• Ball Valve w/Bieed: W' 
• Stainless Steel T: W' 
• 3 ea Nipples: 1-1/2" x W' 
• 2 ea Couplings: 1-112" x liz" 
• Teflon Tape: 1lz" 
• 6 ea Heavy Duty Casters: 2-112" 
• 3 ea Plywood: 18" x 18" x 1/2" 

• 2 ea Plywood 18" x 24" x W' 
• 8" galvanized pipe: 3" diameter 

(pump shield) 

www. HomebrewersAssociaLion .org 



INAUGURAL HEIFER·WEIZEN 
All-Grain Recipe 

INGREDIENTS 
for 6.0 gallons (22.7 liters) 

7.5 1b 
4.0 lb 
0.5 1b 
1.25 oz 

(3.4 kg) Wheat Malt 
(1.8 kg) Pilsner Malt 
(227 g) Munich malt 
(35 g) Ha llertau Mittelfruh or Liberty hops 
(4.0% a.a.) 60 min 

0.5 gallon White Labs WLP300 yeast starter 
4.95 oz (140 g) corn sugar 

Original Gravit y: 1.060 
Final Gravity: 1.011 
SRM: 3.9 
IBU: 20.0 
Efficiency: 75% 

www.HomebrewersAssociation.org 

DIRECTIONS 

tion of galvanized pipe above my pump. 
Electricity and wort are a bad mix, and the 
two will eventually seek out and find each 
other. The GFCI will instantly recognize 
this ill-fated rendezvous and interrupt the 
circuit. Your life is worth $13. 

THE MAIDEN VOYAGE 
After everything is assembled, I suggest fill­
ing your Iauter tun with hot water for a test 
run. This will check for leaks and give you 
a feel for the pump, let you know what ball 
valves to open in what sequence and how 
much to open them. A cheat sheet of your 
procedure would be a good idea for the 
first few batches on your new stand. 

You may either perform an infusion mash 
directly in the cooler, or do as I do: mash 
in the boiling kettle for better temperature 
control (I stir every 15 minutes and add 
heat as needed) and then gently trans­
fer to the cooler when the mash out is 
complete. All the ball valves are closed 
at this time. Open the ball valve from 
the masMauter tun Igloo cooler all the 
way (the inflow to the pump is always 

Step mash grain at 104° F (40°C) for 15 minutes, 125° F (52° 
C) for 15 minutes, 150° F (66° C) for 60 minutes, and mash out 
at 170° F (77° C) for 5 minutes. If unable to perform a mash 
out, add a few handfuls of rice hulls to the mash. Ferment 
at 60° F (16° C) to 62° F (17° C) for two to three weeks. 
Carbonate with priming sugar or keg at 2.8 volumes of C02 . 

Condition for two weeks and enjoy. 

Extract version: 
Substitute 4 .75 lbs wheat DME or 5.9 lbs wheat LME for the 
wheat malt, 2.5 lbs pilsner DME or 3.2 lbs pilsner LME for the 
pils malt, and 0.3 lbs Munich DME or 0.375 lbs Munich LME 
for the Munich malt. Check the type of wheat extract; some 
manufacturers make a Bavarian Wheat blend of extract that 
includes both pale and wheat malt. If that is what you can get, 
use 7.6 lbs DME or 9.5 lbs LME in place of all malts. 
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Easier to fill than bottles - No pumps or Co, systems • Holds 2.25 gallons of beer - 1\vo 
"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. 

QuQ!.J! 
401 Violet Street 

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

partypig.com 

It's time to try a 

Party Pig© 
( self-r.ressurizing) 

beer aispenser 
just PRESS, POUR & ENJOY! 

The Region's Largest Home Beer & Winemaking Stores 

SOUTH HILLS 
BREWING 
SUPPLY 

2212 Noblestown Rd. 
Pittsburgh, PA 1 5205 

(412) 937-0773 
www.southhillsbrewing.com 

Now Open! 

SOUTH HILLS 
BREWING 
SUPPLY 

2526 Mosside Blvd. 
Monroeville, PA 151 46 

412-374-1240 
Manufacturer of... 
Superferment®, 

Yeast Bank® & 
The Country Wines 

Acid Test Kit 

~wmet) 
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3333 Babcock Blvd. 
Pittsburgh, PA 1 5237 

(412) 366-0151 
www.countrywines.com 

unrestlicted), and turn the pump on. 
Next, open the ball valve leading upward 
to recirculate the mash. It may be neces­
saty to tweak the bleed valve to purge the 
air from the tubing. Once wort begins 
recirculating to the Iauter tun, throttle the 
valve back so that a slow, steady stream 
is established for five to lO minutes. This 
will allow the wort to clear and give the 
grain time to establish a filter bed. Next, 
close the recirculation valve and open the 
two valves leading to the boil kettle. You 
will have to jockey these valves to estab­
lish a steady wort flow that will not spray 
and cause hot side aeration. You're in the 
home stretch now. Open the valve on the 
HLT and begin the gravity-fed sparge, tty ­
ing to keep the inflow and outflow to and 
from the Iauter tun as equal as possible. 
Once the sparge is complete, close both 
valves to the boil kettle, turn off the pump, 
and begin the boil. 

Originally, this system was connected 
with 1/2" hose barbs and stainless steel 
clamps. The hose barbs have given way 
to polysulfone quick disconnects (QDs). 
This makes for a much faster procedure, 
but the QDs are more expensive and the 
cross-bar inside them needs to be reamed 
out with a Dremel to prevent clogging. I 
still use the stainless steel hose clamps, 
but they have sharp edges and will soon 
be replaced by Oetiker stepless clamps. 

Clean-up is easy. Save the hot water from 
your chiller, and pump it throughout the 
system. Then pump with PBW and flush 
with water. 

If I can build this, anyone can. I have no 
empirical evidence, but the homebrews 
seem better now. Perhaps the pump is 
gentler with the wort. Perhaps a little 
automation leads to a more relaxed brew­
er and better beer. Perhaps it's a combina­
tion of all these things. For good luck , I've 
included the recipe for the first homebrew 
I made on my stand. I think you'll like it. 

Mark Pasquinelli resides in Elysburg, 

Pa. with his wife and four cats. He's 

a member of the PA-Aiers Home Brew 

Club and has been homebrewing since 

1995. He likes to brew pale ale, pump­

kin ale, and an Imperial Stout with 

hallucinogenic qualities. 

www.HomebrewersAssociation.org 



salt Lake City 

* 

www.HomebrewersAssocialion.org 

lfCROSBY & BAKER Ltd 
SERVING THE INDUSTRY FROM: 

• WESTPORT, MA • ATLANTA, GA 

• AND NOW SALT LAKE CITY, UT 
RETAILER INQUIRIES ONLY: 1-800-999-2440 
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CROWN ME: 
OXYGEN-ABSORBING 
BOTTLE CAPS 
BY TED HAUSOTTER 



A CROWN: so simple anobject, 
but the last line of defense (other than 
proper storage) that a brewer gives his 
or her beer, keeping the carbonation 
level proper and beer spoiling organisms 
out. Crowns also slow, prevent and even 
reduce oxidation that causes a beverage 
to prematurely stale. While they cannot 
solve or reverse oxidation from improper 
brewing techniques, they can stop oxy­
gen ingress and absorb some packaging­
induced oxidation. 

Prior to crowning, more commonly 
known as capping, beers were packaged 
with corks. In 1891 , William Painter 
took a piece of tin and punched it into 
a die, and the first crown cap was born. 
He patented the crown cap in 1892 and 
thus created a unique solution to packag­
ing issues. The crown cap reduced costs, 
speeded up production in bottling and 
reduced uncarbonated bottles of beer. His 
first cap was lined with a cork disk. Plastic 
liners were introduced in the 1950s. 

Today, crowns are made differently for 
pry-off and twist-off bottles, with differ­
ent liners for twist-off caps. An important 
purpose of a crown cap for beer is to keep 
pressure in and oxygen out. All caps keep 
pressure in, but different caps vmy in 
their ability to keep oxygen out, as all lin­
ers are not equal. The simplest and most 
commonly used caps work well for soda 
pop, as sodas are less oxygen-sensitive 
than other beverages such as beer, mead 
and ciders. 

OXIDATION OF BEER 
Oxidation of beer, ciders and meads 
starts with oxygen that is dissolved in 
our beverages prior to bottling. During 
the bottling process, some addition­
al oxygen is entrapped in the bottle. 
Additional oxidation happens after bot-

tling, as oxygen ingresses under the cap 
and stales the beverage. 

Oxygen tries to reach equilibrium with 
the atmosphere in the head space , a pro­
cess called diffusion. With less m.:ygen in 
the head space, there is a slow migration 
or creep of oxygen from the oxygen­
plentiful air or atmosphere to the inside 
of the bottle where there is less. Oxygen 
molecules are gaseous and do not follow 
the same principles of fluids. They are 
able to slip into a bottle that still has pres­
sure, creating oxidation issues. It is one of 
the principles of science that defies logic! 

One option for brewers is oxygen-absorb­
ing caps, which have an additive in the 
lining that works to absorb m .. ygen. The 
easiest way to think about it is to relate it to 
hemoglobin in our blood that absorbs m.:y­
gen when we breathe. This process starts 
once the caps are wet and continues until 
all the absorbing capacity is filled . Normal 
humidity will not start the process. With 
their m..ygen-absorbing capability, these 
caps continue to absorb dissolved o;...ygen 
as it comes out of solution. 

Oxygen-absorbing caps are available 
from multiple manufacturers, including 
Famosa and Crown Holdings Inc. (origi­
nally started by Painter as Crown Cork 
& Seal Company in 1892), which offers 
OXYCAP® crowns for both pty -off and 
twist-off bottles. The oxygen-scavenging 
liner absorbs 0.35 cc of entrapped oxygen 
molecules and forms a barrier to prevent 
further o;...ygen ingress. The benefit to the 
brewer is that beer will taste better longer, 
vvith a fresher flavor and increased shelf 
life. Oxidation flavors such as cardboard , 
paper and harsh characters are reduced. 
Beers packaged with this style of cap 
retain the flavor the brewer intended for 
a longer period of time. This is why many 
breweries use these caps. What they will 
not do is correct any problems in the 
processing of beer. Good practices such 
as not splashing beer when bottling and 
purging bottles prior to filling will help 
keep your beer fresher longer. 

USING OXYGEN­
ABSORBING CAPS 
The choice of how to cap your beer is less 
confusing as a homebrewer versus a com-

mercia! brewer, as we have fewer options. 
Most stores will offer two choices, the 
oxygen-absorbing cap and non-oxygen­
absorbing cap. Take the time to look at the 
liner and select your cap based on which 
one looks like it will have the most barrier 
material to keep oxygen out of the bottle. 

Crowns are packaged by the manufactur­
er under sanitaty conditions and are ready 
to be used upon removal from original 
packaging. Even with a modest packaging 
rate, a 70 gross box will be used in less 
than a few hours by commercial bottlers. 
For homebrewers, a 1 gross package may 
last a few years. 

Oxygen-absorbing caps are sometimes 
resold to wholesale trade suppliers such 
as BrewCraft USA and are repackaged . I 
asked jon Graber of BrewCraft about the 
conditions in which they repackage the 
caps. He assured me that they take care 
to keep them in the sanitaty condition 
they were originally packaged in using 
food-grade handling gloves, masks and 
sanitized equipment. 

Using the caps comes clown to three 
approaches. The first is to use as packaged. 
If you adopt this method, keep your pack­
ages sealed at all times to keep out any 
dust that may contain bacteria. 'vVhen you 
are ready to bottle, dump a few out on a 
sanitized surface, fill the bottles and cap. 

The second approach is to sanitize them. 
You should avoid boiling as it activates 
the scavenging capacity of the cap , and 
dry heat may hurt the integrity of the 
liner. UV wands are a good option , but 
can cause skin cancer. The next option is 
to put them in sanitizer for a short petiod 
of time, using either Star San or Iodophor, 
keeping contact time short as you are 
activating the o;...ygen-absorbing capacity 
of the cap. It would be best to put in one 
at a time. 

The third approach of using the caps 
would be to rinse with sanitized water, 
a common step in commercial bottling 
systems. This would remove any dust and 
particles that might harbor bacteria. 

If you do decide to invest in oxygen-absorb­
ing caps, keep them clean and select one of 



the sanitizing methods above to maintain 
their oxygen-scavenging capability. 

NEW TECHNOLOGY 
Recently, Sierra Nevada Brewing Co. of 
Chico, Calif. , changed its caps to bar­
rier caps; you might have noticed they 
are now pry-off caps. The barrier crown 
technology blocks m,·ygen ingress with­
out using oxygen-absorbing compounds, 
according to Sierra Nevada. The brewery 
felt that its beer tasted better with this 
style of liner in the cap. The decision to 
offer a less convenient packaging for their 
customers was not easily made. Sierra 
Nevada actually started researching caps 
and different liners lO years ago, and 
started the changeover in 2007. Through 
their research with their beers, they felt 
that the barrier caps gave a better flavored 
beer for a longer period of time. 

According to Sierra Nevada's Tom Nielsen, 
there are no perfect liners in caps, and 
they all change the beer flavor slightly. 
Remember we are talking about craft beer 
for a select market that expects more out 

13re_. 

1-800-441-2739 

www.larrysbrewsupply.com 
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of its beer. The barrier caps are a simpler 
technology with a thicker, more rigid 
liner , which works better than the stan­
dard cap in keeping out oxygen . Sierra 
Nevada found that the barrier caps tend 
to scalp some hop character from the 
beer, while the PVC liners in standard 
caps and some oxygen-absorbing caps 
scalp fermentation esters. Their search 
for the highest quality flavor goes beyond 
nitpicking and even surpasses deep soul 
searching; they are on the quest for the 
Holy Grail so they can fill it with a pint 
of their beer! 

Full Sail Brewery of Hood River, Ore., has 
used oxygen-absorbing caps in the pas t, 
but did not find enough benefit to con­
tinue using them. Naturally, they tested 
their beers with forced aging against the 
same batch of beer treated properly and 
cold stored. They found that cold storage 
made a much bigger difference than the 
type of cap they used. According to head 
brewer Jamie Emmerson , the oxygen 
level in their bottles is as low as 25 parts 
per billion. Naturally, you can see why 

they did not find a big benefit with the 
oxygen-absorbing caps. 

Your job as a homebrewer is to determine 
what is best for your beverages . If you 
drink your homemade beverages fast, it 
might not be worth it to spend the extra 
money on a better cap. (For example, on 
one online store, 144 plain bottle caps 
were $3.69 compared to $4.49 for the 
same number of oxygen-absorbing caps). 
The same can be said if you wax your bot­
tles or naturally carbonate in the bottle. 
Some beer styles will benefit from some 
oxidation character such as an old ale or 
barley wine. If this is not what you brew, 
taking steps to reduce oxygen in your bot­
tles makes sense. Along with good brew­
ing techniques and purging your bottles 
prior to filling, the oxygen-absorbing cap 
may be the best choice for you . 

Ted Hausotter is an award-winning 

homebrewer from Baker City, Ore. 

and the Mountain/Northwest region­

al representative for the Beer Judge 

Certification Program. ~ 

www. HomebrewersAssociation.org 



St. Louis, MO • (888) 622-WINE 
E-mail: info@wJneandbeermaking.com 

www.wineandbeermaking.com 

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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BEER ACTIVISTS 
SUPPORT YOUR LOCAL BREWERY --

www.SupportYourlocaiBrewery.org 

www. HomebrewersAssociat ion .org 

BI•ewBalls 
www.brewballstore.com 

Start freshKEGGING 
TODAY! 

Allin one keg 
& gas supply 

3 & 4 Gallon Sizes 

Portable Dispensing 

Also available at your 
local homebrew shop 

519.751 .1201 
lnfo@schaeferkegs.com 

AMERICAN 
ftCRAFT;1J 
BEER WEEKU 
www.AmericanCraftBeerWeek.org 
-May 17·23, 2010-

The mother of 
all beer weeks. 

Start planning now! 

Brewers Assoc iat ion presents: 

CRAFT 
BEER 
.COM 

CRAFT BEERS' NEW 
HEADQUARTERS 
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0 n the movie "Willy Wonka and the 
Uchocolate Factory," children all over 
the world search for the "golden ticket" 
that will let them into the famous confec­
tionery. This past September, I was one 
of 22 lucky homebrewers who got their 
own "golden ticket to imagination and 
adventure" at the Sierra Nevada Brewing 
Company in Chico, Calif. 

Amateur Professional? 
or are you a 

Professional Amateur? 
Discover the amazing Brew-Magic System 

Designed by brewing science professionals . 
not by Home-Brewers! 

Globally used for pilot recipe development, 
teaching brew science, and small batch 
perfection wilh astounding repeatability 
and unmatched brewer control.. Laptop 
interface, recorded brewing sessions, 
and color touch screen simplicity! 

I 
Ken Grossman , found­
er and owner of Sierra 
Nevada , was the keynote 
speaker at the 2009 AHA 
National Homebrewers 
Conference. He surprised 
us all with the announce­
ment that anyone win­
ning a gold medal at 
the National Homebrew 
Competition (NHC) 
would be invited to take 
part in Sierra Nevada's 
Beer Camp - something 
that had only been previ­
ously offered to industry 
insiders. What a prize! 

We attended in two dif­
ferent groups due to our 

numbers. Our hosts were Steve Grossman 
(Ken's bro ther, and the "Brewery 
Ambassador") and Terence Sullivan, who 
runs many of their events. 

If you haven't been to Sierra Nevada , it's 
worth the trip for the taproom alone. It's a 
beautiful bar with a great selection , many 
only available at the brewery, as well as 

Discover Sabco's great Fermenterl 

34 ZYMURGY 

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

Discover Chi ll -Wizard! TM 

an amazing component 
system with pump, plate 
chiller, temp. gauge, 
SS 2 micron oxygen 
diffusion stone . All 
with ball-valve flow-rate 
control. Totally CIP 
'Clean-In -Place' Smart! 

January/Febmary 2010 

SABCO 
KEGS.COM 
( 419) 531-5347 

superb food. 1vly favorite beer was (sur­
prisingly) the K6lsch; it tasted as good as 
the best ones I've had in Cologne. I guess 
some other people thought so too because 
it won a gold medal at the Great American 
Beer Festival later that month. 

Our groups had a full tour of the brewery 
facility, including plenty of time to ask 
detailed questions of the staff. We saw 
their hop and barley fields, as well as their 
own rail spur where they receive their 
base malt from Canada. Their three sepa­
rate labs-which focus on quality control , 
research and development, and sensory 
evaluation- were particularly impressive. 
That last one was especially fun, since 
our visit included a vertical tasting of 
four Bigfoot Barleywine vintages. We also 
received sensory training and could have 
our own beers analyzed in their labs. 

After formulating group recipes, we got 
to brew them on their 10-barrel pilot sys­
tem. Sierra Nevada worked to get those 
beers served in our favorite bars, which 
was a special treat. 

During our two-and-a-half days in Chico , 
we were treated like rock stars. It felt 
like having a backstage pass to a concert, 
combined with the best of an NBC­
including sampling the full range of beer, 
plus the efforts of other camps. We even 
got to attend a local homebrew club meet­
ing held at the brewery. Sierra Nevada 
really rolled out the reel carpet for us; 
eve1yone in our groups was blown away 
by their generous hospitality. I certainly 
have a newfound respect for their brewery 
and their beers. 

While I could spend pages talking about 
all the fun things we did , I think it is 
more interesting to describe what we 
leamed while there. Thanks to all my r 

f ~ beer camp riends for sharing their favor- 5 
ite anecdotes. ~ 

(!) 
~ 
0 

~ 
t! 

In general, they use fresh , high-quality 8 
ingredients, follo\:v good sanitation prac- ~ 

~ tices (everything we saw was absolutely o 

~ spotless) , carefully measure and monitor ~ 

key process control points, keep good ti 
® 

records, and have a strong commitment ~ 
~ 

from everyone working there to make if 
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Ingredients 
for 5 U.S. gallons ( 19 liters) 

(2. 7 kg) Pilsner malt 

(2.3 kg) Maris Otter 

(567 g) Caramunich 

(680 g) Munich 

(454 g) Vienna 

(64 g) Special B 

(64 g) Chocolate malt 

6.0 lb 

5.0 lb 

1.25 lb 
1.5 lb 

1.0 lb 

2.25 oz 

2.25 oz 

0.6 oz 

1.0 oz 

1.0 oz 

0.5 oz 

1.25 oz 

( 17 g) German Magnum 13% @ 60 

(28 g) Perle 6.6% @ 20 

(28 g) Sterling 5.5% @ I 0 

( 14 g) Pacific Hallertauer 6.4% (see Directions) 

(35 g) Southern Cross I I% (see Directions) 

Wyeast 1056 American Ale Yeast or White Labs WLPOOI 

California Ale Yeast 

Original Gravity: 1.075 

Final Gravity: 1.020 

Directions 
If you can't get the New Zealand hops, substitute any noble hop. Sierra Nevada uses 

whole cone hops. Use half the finish hops at knockout, and half in a hopback. Or add all at 

knockout. 

Use water treated to pH 5.5 at 154 °F (68 °C). Using RO water, add I tsp CaSO 4 and 0.25 

tsp CaCI2. Mash in at 140° F (60° C), slowly raise to 154° F (68° C). Mash out at 170° F 

(76° C). Sparge, collect 7 gallons. Boil 90 minutes. Chill and pitch at 6r F ( 17° C), ferment 

at 68° F (20° C). 

Extract version: Substitute 3.6 lbs ( 1.6 kg) Pilsner DME or 4.5 lbs (2 kg) Pilsner LME for the 

Pilsner malt, 3 lbs ( 1.4 kg) pale DME or 3.75 lbs ( 1.7 kg) pale LME (British) for the Maris 

Otter, and 0.9 lbs (409 g) Munich DME or 1.1 lbs (500 g) Munich LME for the Munich and 

Vienna malts. Steep the Caramunich, Special B, and chocolate malt in 158° F (70° C) water 

for 30 minutes, then add extracts, bring to a boil, and follow the all-grain recipe. 

great beer. They grow their yeast very fast, 
by stepping it up , oxygenating it , stirring 
it and keeping it warm. Lots of fresh , 
healthy yeast make for a fast turnaround 
time in brewing. 

Sierra Nevada has an active research and 
development program. They aren't afraid 
to experiment and make changes, but they 
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like to have solid data behind their choic­
es. They are constantly evaluating new 
ingredients and testing new processes. The 
best ideas make it into their products. 

Our conclusion is that Sierra Nevada 
can point to specific reasons for every 
choice they make during brewing; they 
aren't making changes for experimenta-

tion purposes , they have data to back it 
up . Their proven insight is certainly valu­
able for homebrewers. However , we just 
saw a snapshot in time. Sierra Nevada is 
constantly looking at new ways of doing 
things-as homebrewers, this means that 
we shouldn't be afraid to experiment but 
that we should monitor the results and 
pick the methods and ingredients that 
produce better beer. 

~~ 
Sierra Nevada seems to take great pains to 
avoid introducing oxygen at every step in 
their processes. More than simply avoid­
ing oxidation, they seem most concerned 
with negative effects of free radicals on 
fl avor stability. Some speci fic examples: 

• Grain is milled under a nitrogen blan­
ket. The N2 then carries over to the 
mash tun and provides protection dur­
ing mashing. 

• They are concerned about hot side 
aeration (well , aeration anywhere) . 
True, oxygen boils out of wort , but free 
radicals are created when oxygen is still 
in the wort-these are what they care 
about. Hot spots in the boil kettle are 
bad for stability, as they tend to create 
free radicals. Obviously, don't splash 
hot wort either. 

• They aerate their wort with sterilized 
air, not pure 02. It's easier to produce 
in-house and is much cheaper. You 
don't need pure oxygen to prepare 
yeast for growth. If you want to do this 
at home, use an aquarium pump with 
an inline 0.22 micron filter. 

• Their torpedo dry hopping system is 
purged with C02 to avoid oxidizing the 
finished beer. 

• They recently changed bottle caps 
from twist-off to oxygen barrier, reduc­
ing oxygen inflow by a factor of 20. 
Packaging certainly matters. 

~~ 
It was very interesting that Sierra Nevada 
treats all their brewing water (liquor) 
with phosphoric acid to a pH of 5.5. Not 
just their sparge water, but their strike 
water and any other liquor used in the 
brewery-hot or cold. Pre-treating brew­
ing liquor to adjust the pH did not have 
a negative effect on the mash . All our 
batches had a mash pH between 5 .l and 
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Ingredients 
for 5 U.S. gallons ( 19 liters) 

7.0 lb 

6.5 lb 

0.87 lb 

0.5 lb 

0.5 lb 

0.5 lb 

0.75 oz 
0.75 oz 
0.75 oz 
1.0 oz 
0.5 lb 

(3.2 kg) Vienna 

(2.9 kg) Munich 

(395 g) Chocolate 

(227 g) Carafa Ill Special 

(227 g) Pilsner 

(227 g) Caramunich 

(21 g) German Magnum 13% @ 90 

(21 g) Northern Brewer 8.5% @ I 0 

(21 g) Willamette 5% @ I 0 

(28 g) Saaz 4% @ 0 

(227 g) molasses @ 0 

I whole star anise @ 0 

Wyeast 2206 Bavarian Lager yeast 

Original Gravity: 1.079 

Final Gravity: 1.023 

Directions 
Using RO water, treated to pH 5.5 at 154 oF (68 °C). Add I tsp CaC12 and 0.25 tsp CaSO 4 
to mash. Mash in at 140° F (60° C), slowly raise to 154° F (68° C). Mash out at 170° F (76° 

C). Sparge and collect 7 gallons. 90 minute boil. Add molasses and star anise at knockout, 

let rest for I 0 minutes before running off. Ferment at 50° F (I 0° C). 

Extract version: Substitute 5.5 lbs (2.5 kg) Munich DME or 7 lbs (3.2 kg) Munich LME and 

2.25 lbs (I kg) Pilsner DME or 2.75 ( 1.25 kg) lbs Pilsner DME for the Vienna, Munich and 

Pilsner malts. Steep the Carafa Ill , Caramunich and chocolate malts in 158° F (70° C) water 

for 30 minutes, then add extracts, bring to a boil, and follow the all -grain recipe. 
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HOME BREWERS! 
Since 1979, William's Brewing has been the leader 
in direct home brewing sales. We feature a huge line 
of home brewing, winemaking, and coffee roasting 
equipment. Browse our extensive website or request 
our free catalog today! 

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

2594 Nicholson St. • San Leandro • CA • 94577 

5.3, which is what Sierra Nevada targets. 

They measure pH at usage temperature , 
which is important since (like specific 
gravity) pH changes with temperature. 
The pH of a sample at room tempera­
ture is as much as 0.3 to 0.4 pH higher 
than the same sample at mash tem­
perature. Home instruments might not 
work in higher mash temperature ranges, 
so knowing the adjustment is handy. 
[Thanks to A.]. Delange for help explain­
ing the vva ter chemistry.] 

Sierra Nevada uses gypsum (calcium sul­
fate, CaS0 4) and calcium chloride (CaCl2) 

to achieve the necessmy mineral profile 
for their beers. Hop-focused beers get 
more calcium sulfate. Salts are added in 
both the mash and the kettle . Calcium in 
the mash helps with the conversion, but 
the kettle salts are to achieve a specific fla­
vor profile, to compensate for the dilution 
of sparging, and to make sure sufficient 
calcium is available for the yeast-most of 
it is lost during lautering. Homebrewers 
should be aware that you don't have to 
put all the salts in the mash. 

f11mxfiJtr{B ®xctln 
Wet-milling 'vvas one of the more inno­
vative processes we saw. just before the 
grist is milled , it is sprayed with brewing 
liquor at 140° F-this is the steep water 
for dough-in. The water makes the grain 
husks more pliable, so they don 't get 
shredded as much . They can set their 
two-roller mill fairly tight to get a great 
crush, yet the husks stay mostly intact. 
This results in better runoffs and higher 
beer quality. 

The total water for the mash (at mash 
conversion temperature) is sprayed in 
while grain is being milled , so the mill 
is actually starting the mash . This whole 
process takes place under nitrogen. Scott 
j ennings, pilot system brewmaster, rec­
ommended that homebrewers could sim­
ulate this using an air brush attachment 
on an air compressor to spray the grains 
lightly in a shallow pan , turning once, and 
repeating, then immediately milling. 

Probably one of the most practical tips we 
learned was the right way to open a sack 
of grain . You don't just gut it like a fish ; 
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that can cause the fibers of the bag to mix 
in with the grains . The bags are sewn shut, 
so you can open it up like you'd rip out 
a seam (I think of pockets in new suits). 
Find the long dangling knotted thread on 
one side of the bag. Cut the stiings apart, 
then pull gently and evenly on one of the 
strings. The bag should basically "unzip" 
if you did it right. The sack then opens 
cleanly, sort of like unfolding a lunch 
bag. Maltsters stitch their bags differently, 
but the Weyermann sacks were very easy 
to open. 

Changing maltsters and types of base 
malts can affect the conversion and the 
runoff. Our recipe used a fairly high mash 
temperature because of Sierra Nevada's 
experience with their base malts; we 
were trying to get a specific attenuation. 
However, since we didn't use their normal 
base malt , we actually got a higher final 
gravity than planned (as well as a slower 
runofO . If you switch maltsters or base 
malts, be aware that your attenuation and 
final gravities may change. 

To improve lautering, rice hulls are a 
worthwhile addition. There really isn't 
any downside, and they can improve 
water flow through the grain bed. To get 
a better Iauter , cut the Iauter bed with 
a long, thin spatula. Cut it slowly and 
deeply, with the spatula pointing straight 
down. Keep it at least an inch above 
the false bottom. Cut lots of thin rows. 
This exposes more grain to the sparge 
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water, and simulates what their rakes do . 
Homebrewer Mark Cherney went home 
and tried this method and reported a 
10-percent increase in efficiency. 

mftrm~ 
Sierra Nevada uses whole cone hops 
exclusively. We saw two different hop 
cold rooms, and boy, did they smell 
fantastic. For those who grow their own 
hops, here's a tip that Tom Ocque got 
while talking to their hop grower: use 
3-1-1 fertilizer to provide the best condi­
tions for growing hops. 

Sierra Nevada has a very interesting dry 
hop device called the hop torpedo. It's 
like a recirculating hopback. l think it 
could be done at the homebrew level 
using something like a hopback or water 
filter housing to hold the hops (like a 
Randall), but it would have to be done 
as a closed system under C02. The flow 
rate should be low, it should be done at 
lager temperatures, and it should be run 
for up to a week. We tried their Torpedo 
lPA while brewery-fresh, and it tasted 
fantastic (probably my second-favorite 
beer on the trip) . 

IT'S CLOUDY. 
BUT SO IS HEAVEN. 
1.• it cunwlw? Orminbw? Actually, ti :, the yea.J/; 
Alla.qa.1h White Beer i.J W!/iltcred, ,10 the yeaJt 
,tfayJ put, for a fullet; 1/UJ/~ comple.,·jlal'ot: Tty 
011r award-wtiuuil.9 Be(qian Jtyle wheat beer today. 
I! may be the clt~te,J/ to hem•m you e1•ergel. 

200S Cold i\ 1 ~..-da l 
Belgian-Style White 

ALWAYS AN ADVENTURE 
WWW.ALLAGASH.COM 

Plt>11.1C Enjoy Rc, ,po11.1t"hly. 

Now, find Five Star excellence 
on display at your local homebrew 

• 5.2 pH Mash Stabiliz 
• SuperMossHB 
• PBW 
• Star San 
• Saniclean 
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They use a hop press to get more wort 
out of their whole hops. This might be 
another fun project to make at home, 
although it would have to avoid introduc­
ing m.:ygen. 

Sierra Nevada offered us the opportunity 
to have our homebrew evaluated by their 
quality control lab. Jeff and Susan Rankert 
provided the following data showing how 
the IBU content of their beer measured 
against what was predicted by different 

formulas in Promash: 

Beer Measured Rager Garetz Tin seth 

Best Bitter 21.1 26.2 16.5 22.3 

Barleywine 65.6 98.7 61.5 64.9 

Double IPA 6 1.9 122.5 85.5 88.1 

The conclusion is that the Tinseth formula 
appears to be most accurate for estimating 
IBUs. BeerTools and BeerSmith both use 
this formula as a default, but the Promash 
setting is Rager. Data from other campers 
backs up this conclusion. 

SUPPORTING HOMEBREWERS EVERYWHERE 

•Whole Hops 
• Hop Pellets 

• Hop Extracts 

Hopunlon LLc 

AVAILABLE AT YOUR LOCAL HOMEBREW SHOP OR RETAILER 
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We tasted 22 Bines, a beer from another 
camp. It was a very good pale IPA. They 
used a simple grain bill: 90 percent of the 
grist was split between pale and pilsner, 
with lO percent Munich. Then they blast­
ed it with hops. That grist might be worth 
trying as the starting point for a home 
recipe; it was very tasty, and provided a 
good background for the hops. 

In one of the stranger moments of the 
trip , we got to try an experiment: a single­
hopped version of Sierra Nevada Pale Ale 
made with cluster hops. I can't say that 
I liked it very much, but you've got to 
admire their audacity. 

I've scaled down the 10-barrel recipes to 
homebrew batch size , and created extract 
versions. I based the recipes on what we 
actually brewed, and the measured lab 
results of the beer. 

Our camp's recipe was for an American 
Stock Ale, sort of an Americanized Old 
Ale-something fairly big and malty but 
with a firm bitterness. Part of the grain 
bill is like a scaled-up altbier. We picked 
finishing hops from New Zealand, which 
none of us had used before, after smelling 
them in the hop room. We expected this 
beer to be out in the late fall, so we wanted 
it to be appropriate for the time of year. 
We called it Old Cantankerous as an hom­
age to Ken Grossman after we saw pictures 
of him hammering away on the early tanks 
at the brewery. Our alternate name was 
Continental Drift, since it mixed styles 
and ingredients from several continents. 

The beer from the other camp was a Baltic 
Porter. They decided on a recipe early 
enough so they could special order malts 
and yeast. They are also the reason we 
couldn't use more Vienna malt in our beer; 
it was reserved for them. Note the unusual 
additions of molasses and star anise, which 
complement the dark malt flavors. Their 
beer is called Golden Ticket as a tribute to 
the entire beer camp experience. 

Gordon Strong is the technical 

editor of Zymurgy and a two-time 

Ninkasi Award winner at the National 

Homebrew Competition. He lives in 

Beavercreek, Ohio. 
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ON THE WEB 

The Lost Abbey 
www.lostabbey.com 

New Belgium Brewing Co. 
www.newbelgium.com 

BJCP Style Guidelines 
www.bjcp.org 

www. HomebrewersAssociation.org 

CO MMERCIAL CA LIBRATION 

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

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

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

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

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. 

Two sour beers were on the menu for 
our judges this issue. 

First up was Duck-Duck-Gooze from The 
Lost Abbey in San Marcos, Calif. , fresh off 
a gold medal at the 2009 Great American 
Beer Festival. 

"Duck Duck Gooze is an homage to 
the great gueuze beers of Belgium," said 
Lost Abbey brewmaster Tom me Arthur. 
"Although it is not spontaneously ferment­
ed , it is a blend of one-, two- and three­
year-old barrel-aged sour beers. There are 
two different beers in the blend and the 
mixture of the beers is mostly Phunky 
Duck, which was about 18 months old at 
packaging." 

Brewed in limited quantities, Duck-Duck­
Gooze has become a highly sought-after 
specialty release for The Lost Abbey. 
"Anticipation really built over the years," 
said Arthur. "We don't currently have any 
plans to release DDG in 2010 as we're 
waiting for the next round of Phunky 
Duck to come true. Most likely this beer 
will be released about every 18 months 
or so." 

Our lucky judges received some of the 
coveted bottles and gave it high marks. 
judge Scott Bickham called it "an excel­
lent example of a traditional gueuze." 

Next up was La Folie, a sour brown ale 
from New Belgium Brewing Co.'s Lips 
of Faith series. La Folie is the brewery's 
original wood-conditioned beer, resting 
in French oak barrels between one and 
three years. 

New Belgium calls its Lips of Faith series 
its "playground" beers that defy boundar­
ies. Many of them are brewed for internal 
celebrations or milestones, and the series 
has stretched to include nine different 
varieties . 

La Folie started in 1998 as a fun exper­
iment with seven French oak barrels 
that had been used to make Cabernet 
Sauvignon and other varietals. 

"We have never re-inoculated the barrels 
with bacteria or yeast; we just keep at 
least 10 percent of the soured foedre to 
keep the magic soup flowing," says New 
Belgium's Lauren Salazar. 

Salazar said this latest version of La Folie 
is "the first beer from the Bonny Doon 
barrels. I noted actual wine notes-it 
is like a zinfandel, which has notes of 
chocolate. This will surely wane as we fill 
it again and again. The barrels were bright 
purple when we filled them." 

OUR EXPERT PANEL includes David 

Houseman, a Grand Master Ill 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 II judge from Corning, N.Y., who has 

been exam director or associate exam direc­

tor 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. 
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Duck-Duck-Gooze-The Lost Abbey, San Marcos, Calif. 
BJCP Category: 17E Gueuze 

THE JUDGES' SCORES FOR DUCK-DUCK-GOOZE 

Aroma: Acetic acid notes up front 
with barnyard-like character from 
Brettanomyces following close 
behind. Bready underlying malt 
backbone aroma. Woody, oaky 
aroma as the beer warms. No 
diacetyl. No DMS. No hop aroma. 
Light alcohol notes. Light fruity fer­
mentation esters. (1 0/12) 

Appearance: Golden color. Rich, 
thick rocky head that dissipated 
fairly quickly. Considerable chi ll 
haze. (2/3) 

Flavor: Considerable sourness w ith 
both lactic and acetic acids present. 
Pils malt and wheat backbone pres­
ents as a light, fruity breadiness. No 
diacetyl. No hop flavor. Low hop 
bitterness. No DMS. Little alcohol 
noticed. Fruity fermentation esters 
remind me of green apples and 
pineapple. Moderate barnyard char­
acter from the Brett. A bit of oaky 
tannins in aftertaste. Well attenu­
ated with a dry finish. Balance is 
aggressive ly toward acidity similar 
to a straight Iambic. (18/20) 

Mouthfeel: Soft mouthfeel and 
mousy carbonation. No astringen­
cy. Sourness is mouth puckering. 
Alcohol is not particularly warming 
but may sneak up on the drinker. 
Medium body but carbonation gives 
a sense of lighter mouthfeel. (5/5) 

Overall Impression: This gueuze 
is very much in the Belgian tradi­
tion and true to style. The acidity is 
somewhat on the high end, closer 
to a straight Iambic, and not as 
balanced as I'd expect. The Brett 
character has yet to fully develop 
in the bottle. This wi ll only improve 
with age that mellows the acidity 
and accentuates the horsey/barn­
yard Brett character. Sti ll very drink­
able. (9/1 0) 

Total Score: (44/50) 
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Aroma: Intense honey with a spicy 
horsiness, like a hay field after the 
fi rst rain at the end of a long, 
hot, dry summer just as the sun 
reemerges. A pronounced acid­
ity accompanies a light rust ic oaki ­
ness of fresh ly spl it wood. No hop 
aroma. (1 1/ 12) 

Appearance: Bright yel low; clear, 
but not brilliant, with an opalescent 
cast. Fluffy, moussy white head per­
sists to the end of the glass. (3/3) 

Flavor: Spicy, dry tart sourness bal­
anced w ith an up-front wildflower 
honey flavor and sweetness. Earthy 
barnyard flavor mid-palate gives 
way to a low hop bitterness. No 
hop flavor. Grainy, spicy wheat malt 
f lavors continually trade places w ith 
rough fresh-split oak wood, earthi­
ness, and wet clean hay, constantly 
changing, finally relinquishing to 
a champagne-l ike honey-flavored 
finish. The barnyard character 
becomes more pronounced as the 
beer warms a bit, as does the earthi­
ness. (17/20) 

Mouthfeel: Medium body with a 
fluffy carbonation texture. Sharp, 
puckering quality at the finish, with 
a slight alcohol warming that lin­
gers. (3/5) 

Overall Impression: This beer is 
wildness, from the rustic fresh ly split 
oak character, to the wi ldflower 
honey, to the invigorating newly 
watered hay field . An amazingly 
complex, perfectly balanced blend 
of flavors with a refreshing yet fluffy 
champagne finish. This is a sipper, 
one to enjoy with friends, either 
around the fire or on the patio 
with a serving of Bose pears and 
Camembert cheese. (8/1 O) 

Total Score: (42/50) 

Aroma: Sourness comes through 
immediately but is backed by some 
malt sweetness. Acetic acid is the 
prevalent sourness, but there are 
enough lemony notes from lactic 
acid to prevent it from straying 
into vinegar territory. I get some 
earthiness and wood underneath, 
but not as much complexity as tra­
ditional examples from the Senne 
Va lley. Mild hay and barnyard notes 
emerge as it warms. (1 0/12) 

Appearance: A white enduring 
head poises above a slightly cloudy 
golden pedestal. The carbonation is 
sufficiently high for a gueuze. (3/3) 

Flavor: The first sip gives a roller­
coaster of f lavors, starting w ith a 
light honeylike sweetness that tran­
sitions to a moderately intense acid­
ity that lingers into the fin ish. The 
lactic sourness is in better balance 
with the acetic notes than in the 
aroma. The flavor is enhanced by 
woody and oaky notes that seem 
perhaps a bit isolated from the 
other flavors, but they should blend 
and mellow with age. (18/20) 

Mouthfeel: Nice balance between 
tannins that coat the roof of the 
mouth and acidity on the sides and 
back of the tongue. The moderate 
body is enhanced by the appropri­
ately high carbonation. (5/5) 

Overall Impression: Excellent 
example of a traditional gueuze. 
Some additional aging in the bott le 
may help soften the acetic acid 
and bring it into balance with the 
other flavors, and the oak also 
needs a little more time to mellow 
and blend. This is a very well-craft­
ed beer that can stand alongside 
the best examples from the Senne 
Va lley. (9/1 O) 

Total Score: (45/50) 

Aroma: Immediate Brett-horse 
blanket, sour, acidic, lightly lactic, 
oaky/woody-very complex. Hints 
of parsnip, hay, apple and honey. 
Very inviting. Nothing off, enteric or 
otherwise. Hints of grapefruit and 
oak emerge---excellent. (12/12) 

Appearance: Deep golden color. 
Moderate haze. Tall white head, 
settled rather quickly. (2/3) 

Flavor: Acid ic but with a softness 
in the finish. Strong Brett charac­
ter, lactic, light ly acetic, but with 
moderate malt to soften the finish. 
Not as bone dry as many Belgian 
examples. Malt is neutral tasting 
but balances the sourness. Acidity 
is fairly strong but the finish has a 
fullness to it. Citrus, grapefruit, and 
oak flavors linger. Low bitterness. 
Everything is spot on, except for the 
slightly full finish. (19/20) 

Mouthfeel: Medium body. Creamy, 
rich fu llness, a little unusual. Some 
oaky tannin. High carbonation gives 
it a fluffy mouthfeel, as often found 
in hefeweizens. Alcohol is not 
apparent, dangerous in a 7 -percent 
beer. (4/5) 

Overall Impression: Great now; I 
wonder how it wi ll age? Grapefruit, 
oak and funk are a classic combina­
tion- reminds me of Girardin Black 
Label. A little th ick in body and fin­
ish but that actually improves drink­
abi li ty. Otherwise, the sourness 
might be unbalanced. A world-class 
achievement; this belongs in the 
style guidelines. As good as I had in 
Belgium at the breweries. (9/1 O) 

Total Score: (46/50) 
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Aroma: Fruity aroma of cherries 
and plums with noticeable acidic 
(acetic) character. Rich maltiness 
with hints of chocolate. No DMS. 
No diacetyl. No apparent alcohol 
aroma. No off aromas. Very invit­
ing. (1 0/12) 

Appearance: Clear with bit of 
ch il l haze. Deep mahogany color. 
Adequate but dense head dissipates 
all too soon but appropriate to 
style. (3/3) 

Flavor: Moderate to intense sour­
ness with acetic and lactic com­
ponents. Black cherry and choco­
late are both present but acid­
ity dominates. No hop f lavor. Low 
hop bitterness. Dry finish. Very low 
ma lt backbone-wine-like more 
than beer-like. Additional sweet­
ness would add to complexity and 
balance. Alcohol not particularly 
evident. (16/20) 

Mouthfeel: Medium-low body. 
Above average carbonation leaves 
a prickly sensation and lighter 
mouthfeel. No astringency. A dry, 
puckering mouthfeel that is light 
and crisp. (4/5) 

Overall Impression: A bit one­
dimensional focus on acidity that 
wou ld be aided by some residual 
sweetness that would make th is 
a more complex beer. Sweetness 
would also help to showcase the 
fruity characteristics. Balance would 
be improved were the sweet and 
sour in harmony. Still the brewer 
has created a very good exam­
ple of the Flanders Red Ale style. 
Combining this sour beer with a 
complementary sweet dessert that 
melds w ith the chocolate and cher­
ries would be great. The remainder 
of my sample made a great float 
with vanil la ice cream. (7/10) 

Total Score: (40/50) 
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La Folie-New Belgium Brewing Co., Fort Collins, Colo. 
BJCP Category: 17B Flanders Red Ale 

THE JUDGES' SCORES FOR LA FOLIE 

Aroma: Currant fruity esters, 
intensely sour, acidic aroma leaning 
toward red wine vinegar, ripe to 
almost the point of over-ripe blood 
orange flesh and orange peel ci trus. 
Rich Munich-like maltiness comes 
forward as the beer breathes; no 
hop aroma to speak of. (1 0/12) 

Appearance: Deep reddish brown, 
with brilliant clarity. Tannish, finely 
bubbled, creamy head forms, but 
fa lls quickly. (3/3) 

Flavor: Up front intense lactic sour­
ness couples with citrus fruit, more 
similar to pomelo or yellow grape­
fruit than the orange in the aroma. 
Hints of currant fo llow. Vani lla and 
clove phenol emerge midway. A 
faint sweetness, barely detectable 
as a background characteristic 
comes in at the finish . Balance 
is definite ly toward sourness, with 
very low hop bitterness and no hop 
flavo r. Lingering moderately dry fin­
ish ca rri es the lactic sourness and is 
accentuated by a Brett spiciness and 
low clove-spicy phenol that hangs 
at the back of the throat for a very 
long time post-fin ish. (14/20) 

Mouthfeel: Medium bodied, 
with moderately low carbonation . 
Moderate tannic acidity w ith a 
clean, lingering dry finish . (3/5) 

Overall Impression: Definitely 
wine- like with balance toward acidi­
ty rather than fruit, intense sourness 
at first overpowered the rich currant 
fruit, rich malt and engaging spici­
ness. More like a very young rustic 
spontaneously fermented red . A 
quite lovely beer now, it would be 
interesting to cellar one-or two, or 
more-and see how it develops in 
the bottle. (6/1 O) 

Total Score: (36/50) 

Aroma: Sour aroma with lemony 
lactic notes and a trace of ace­
tic acid in the background. Black 
cherry notes combine with almond 
and toasted oak to provide a nice 
complexity. Citrus notes emerge 
later to add some red currant char­
acter. (11/1 2) 

Appearance: Reddish brown notes 
w ith a beige head are dark for the 
Flanders Red style. Head retention is 
below average, even for this style, 
but clarity is excellent. (2/3) 

Flavor: Complex blend of malt, 
esters and acids. The malt provides 
some sweetness and caramel notes 
that balance the acidity and give the 
sweet-n-sour character that exem­
plifies this style. The fruity esters are 
complex, wi th black cherry, currant 
and a touch of raisin . Lactic acid 
is the main source of sourness, 
but acetic acid adds some bite to 
the finish . Some pleasant woody, 
vanilla and toasted oak fl avors lin­
ger after swallowing. (17/20) 

Mouthfeel: The body is low to 
medium and wou ld be improved 
with a little more carbonation. Slight 
astringency that coats the roof of 
the mouth but well w ithin bounds 
for style. The assert ive prickle f rom 
the acids is comparable to the clas­
sic Belgian examples. (4/5) 

Overa ll Impression: Excellent 
example of the Flanders Red style. 
The color is more like an Oud Bruin, 
but there are not enough toffee 
and dark fruit notes for that style. 
The sweet-tart candy character is 
right on the money for the style, 
wi th contributions from both lactic 
and acetic acid giving a nice com­
plexity. The ester character balances 
the fru itiness of black cherries w ith 
the sourness and citrus notes of 
currants. (9/1 0) 

Total Score: (43/50) 

Aroma: Malty-rich, light chocolate 
and black cherry, dried fruit, hints 
of dusty malt. Moderate sourness 
intertwines with malt and esters. 
Complex and interesting. Hints of 
orange emerge. Lightly acetic but 
that adds a complexity factor. No 
hops. (11 /12) 

Appearance: Reddish-copper hue­
very attractive. Clear. Moderate 
beige head, persisted . (3/3) 

Flavor: Balanced malty richness 
with an acidic finish . Strong sour­
ness but the malt rises in the finish 
to soften the impact. Light milk 
chocolate and dark cherry flavor. 
Lactic sourness is sharp mid-palate 
but softens in the finish. Medium­
low bitterness. Light oaky flavor. 
Seems aged and smooth. Flavors 
are very well-integrated. Not as 
vinous as some examples. (18/20) 

Mouthfeel: High carbonation . 
Medium to medium-full body, a 
bit too full. Quite tart but creamy 
character of the malt balances 
it. No alcohol burn. The acidity 
dominates. Tannins noted but in 
background, perhaps adding to the 
body. (4/5) 

Overall Impression: Walking the 
line between Flanders Brown and 
Red, closer to red based on the 
sourness but the malt hints toward 
the brown. Not as one-dimension­
ally dry/sour as past examples I've 
tried (when bottled in 750s). Malt 
is pumped up a bit but the other 
flavors are strongly like Rodenbach . 
Great balance, very drinkable. A 
little more approachable than in the 
past, which is a plus. I used to have 
to age it before enjoying it, but this 
is drinkable now. (8/1 0) 

Total Score: (44/50) 
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Specialty Lager Malts 

English , Canadian, U.S. , Belgian , Czech 
and French pale malt- are they the 

same? German pilsener malt versus other 
lager malt- is there a difference? Whether 
you're an extract brewer or all grain brew­
er, it's easy to debate the difference and 
feel certain about your opinion , especially 
if you've had a few beers. Right7 After 
all , homebrewing and beer appreciation 
is a passion and a hobby and we all love 
to debate the finer points of what makes 
great beer. 

I've been brewing for 39 years now. I 
brew with malt extracts on occasion and 
they make great beers. Most of my brews 
are all grain because I love the process 
and learning abou t diffe ren t ingredients 
and how they affect the qualities of the 
final brew. But even after all these years 
and all these beers , I'm still not scien-

A hand-guided machine t urns the malt 

over as It dries . 

www. HomebrewersAssociation.org 

Bohemian Thriller 
All Grain Recipe 

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

8.5 lb 

8.0 oz 

8.0 oz 

4.0 oz 

0.66 oz 

0.75 oz 

0.66 oz 

0.5 oz 

0.25 tsp 

0.75 cup 

(3 .9 kg) Weyermann 

Bohemian Floor Malt 

(225 g) Belgian aromatic malt 

(225 g) Gambrinus honey malt 

(I 13 g) Weyermann Sauer 

malt 

( 18 g) Mt Hood hops 4.2% 

alpha (2.8 HBU/81 MBU) 60 

min 

(21 g) German Hallertauer 

hops 4.3% alpha (3 .2 HBU/90 

MBU) 60 min 

( 18 g) Crystal hop pellets (I 

min) 

( 14 g) Crystal hop pellets 
(dry hop) 
(I g) powdered Irish moss 

Cry Havoc White Labs yeast 

(second choice: Bavarian type 

lager yeast) 

( 175 ml measure) corn sugar 

(pr iming bottles) or 0.33 cup 

(80 ml) corn sugar for kegging 

Target Origina l Gravity: 1.052 ( 13 B) 

Target Extraction Efficiency: 77% 

Approximate Final Gravity: 1.0 12 (3 B) 

IBUs: about 25 

Approximate color: 6 SRM ( 12 EBC) 

Alcohol: 5.4% by volume 

Directions 
A step infusion mash is employed to mash the 

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

water to the crushed grain, stir, stabi lize and 

hold the temperature at 132" F (53° C) for 

30 minutes. Add 4.75 quarts (4.5 I) of boiling 

water and add heat to bring temperature up 

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

Raise temperature to 167° F (75° C), Iauter 

and sparge with 3.5 gallons ( 13.5 I) of 170° F 

(77° C) water. Collect about 5.5 gallons (21 I) 

of runoff. Add 60-minute hops and bring to a 

full and vigorous boil. 

The total boil time will be 60 minutes. When 

I 0 minutes remain add the Irish moss. When 

I minute remains add the 1-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 min­

utes. Continue to chill in the immersion or 

use other methods to chill your wort. Then 

strain and sparge the wort into a sanitized 

fermenter. Bring the total volume to 5 gallons 

( 19 I) with additional cold water if necessary. 

Aerate the wort very well. 

Pitch the yeast when temperature of wort 
is about 70° F (21 o C). Once visible signs of 

fermentation are evident, ferment at tempera­

tures of about 55° F ( 12.5° C) for about one 

week or when fermentation shows signs of 

calm and stopping. Rack from your primary to a 

secondary and add the hop pellets for dry hop­

ping. Lager the beer at temperatures between 
35- 45° F ( 1.5-7° C) for 4 to 8 weeks. 

Prime with sugar and bottle or keg when 

complete. 
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Bohemian Thriller 
Mash/Extract Recipe 

Ingredients 1.1 oz (30 g) Mt Hood hops 4.2% 

alpha (4.5 HBU/126 MBU) 

60 min 
for 5.5 U.S. gallons (21 liters) 

4.0 lb 

4.0 lb 

8.0 oz 
8.0 oz 
4.0 oz 

( 1.82 kg) very light malt 

extract syrup or 3.2 lb ( 1.46 

kg) very light DRIED malt 

extract 

( 1.82 kg)Weyermann 

Bohemian Floor Malt 

(225 g) Belgian aromatic malt 

(225 g) Gambrinus honey malt 

(I 13 g) Weyermann Sauer 

malt 

0.75 oz 

0.66 oz 

0.5 oz 

0.25 tsp 

(21 g) German Hallertauer 

hops 4.3% alpha (3.2 HBU/90 

MBU) 60 min 

( 18 g) Crystal hop pellets 
(I min) 

( 14 g) Crystal hop pellets 
(dry hop) 

(I g) powdered Irish moss 

Cry Havoc White Labs yeast 

(second choice: Bavarian type 

lager yeast) 

Beer Kits 
Beer Making 

Supplies 
and Beer 
Making 

Free Newsletter- www.HomeBrewlt.com- Fast 
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0.75 cup ( 175 ml measure) corn sugar 
(priming bottles) or 0.33 cup 

(80 ml) corn sugar for kegging 

Target Original Gravity: 1.052 ( 13 B) 

Target Extraction Efficiency: 77% 

Approximate Final Gravity: 1.0 12 (3 B) 

IBUs: about 25 
Approximate color: 6 SRM ( 12 EBC) 

Alcohol : 5.4% by volume 

Directions 
Heat 1.25 gallons (4.75 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 1). Add malt extract and 

60 minute hops and bring to a boil. 

The total boil time will be 60 minutes. When 

I 0 minutes remain add Irish moss. When I 

minute remains add the 1-minute hops. After 

total wort boil of 60 minutes turn off the 

heat. Immerse the covered pot of wort in 

a cold water bath and let sit for 15-30 min­

utes or the time it takes to have a couple of 

homebrews. Strain out and sparge hops and 
direct the hot wort into a sanitized fermenter 

to which 2.5 gallons (9.5 I) of cold water has 

been added. If necessary add cold water to 

achieve a 5.5 gallon (21 I) batch size. Aerate 

the wort very well. 

Pitch the yeast when temperature of wort 
is about 70° F (21 o C). Once visible signs of 

fermentation are evident ferment at tempera­

tures of about 55° F ( 12.5° C) for about one 

week or when fermentation shows signs of 

calm and stopping. Rack from your primary 

to a secondary and add the hop pellets for 

dry hopping. Lager the beer at temperatures 
between 35-45° F ( 1.5-7° C) for 4 to 8 weeks. 

Prime with sugar and bottle or keg when 

complete. 
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Floor malting is an old method of drying 

the sprouting barley on a Large floor. 

tifically certain about the difference in 
the qualities that malts of various origins 
contribute to beer. 

One thing I feel passionate about is that 
malt migin does indeed make a profound 
difference in the final beer. After much 
experimentation and many brew formu­
lations, perhaps I'm fooling myself, but 
it does feel reassuring to say so. Maybe 
the colleges of beer science and study 
put various malts under the microscope 
and through extensive analysis come to 
the conclusion that carbohydrate profiles 
after mashing and processing shouldn't 
yield tremendous variation in character. 
That may be true on paper. 

My taste buds and the beer song in my 
heart tell me differently. One of the 
most commonly discussed differences is 
between English grown two-row Maris 
Otter malt versus American pale malt. 
There is a difference in my beers . Perhaps 
this is obvious to the all grain brewer. But 
there's more out there to explore. 

At a European conference this year I 
learned of a specialty lager malt produced 
in the Czech Republic and offered by the 

www.HomebrewersAssociation.org 

German specialty malt house, Weyermann. 
What could possibly be so special about 
one lager malt from another? Traditionally 
large malt companies make the lightest of 
lager malts for the world's pilsener beers. 
As much as possible they seek to make 
beer clean, crisp and void of interfering 
complex flavor. Pilseners have evolved to 
this-the world's brewers demand it. 

In my view there is no significant demand 
for specialty light lager malt because most 

brewers are trying to brew to style or 
world market demand for light tasting 
beer. So when an opportunity arose to try 
a specialty lager malt that has the promise 
to lend complexity and "the way beer 
used to taste" flavor to my European-style 
lager beers, I jumped at it. 

Weyermann offers small batch malt 
made by a Czech floor malting company. 
Called Bohemian Floor Malt, it is made 
in an original floor malting facility from 

321ul dJ,,,,u/ u/J,u•tiru" 970ruc-6corn.J V'l»orlrn;o, • 
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January/Febmary 2010 ZYMURGY 45 



Have you heard 
the ne""sP 

Midwest has a new website 
with tons of new features! 

• Create Personal Accounts • Wishlists 
• View Order History • Videos 
• Quick Order Forms • Product Reviews 

Premium Food & Devem,rsl! lnsrerl ietll s 

46 ZYMURGY january/Febntmy 20 I 0 

Free How• To DVD 
with any purchase. 

Call for your free 88 
page catalog. 

Want to brew the best? 
Start with the best! 

I Loved this malt 
and the beer brewed 
from it even more. 

Maybe I'm a bit 
sentimental about 

old world ways and 
beer flavors Lost. 

Bohemian spring barley. Floor malting is 
best described as an old method of drying 
the sprouting barley on a large floor. The 
maltster uses a shovel or hand guided 
machine to turn the malt as it dries over a 
period of many days. 

Does this process make a significant dif­
ference in the beer I make? There's a dif­
ference, but I'm not sure where it comes 
from! I loved this malt and the beer 
brewed from it even more. Maybe I'm a 
bit sentimental about old world ways and 
beer fl avors lost. Whatever it is that makes 
me think this is certainly reflected in the 
immense enjoyment I am now experienc­
ing. I consider my recently homebrewed 
Bohemian Thriller one of the most per­
fectly brewed golden Germanic-Czech 
lagers I have ever made. It has a round, 
full and complex malt character, with 
mouthfeel, chewiness and exotic aroma 
reminiscent of the German lage rs I tasted 
at small breweries in the 1980s. 

Here's my recipe for Bohemian Thriller. 
You'll note the token addition of aromatic 
and "honey" malt to this recipe . These are 
additions I typically make to most of my 
light colored lagers to accent old world 
character. With Bohemian Floor Malt, the 
honey and aromatic characters emerge 
with a vengeance, putting a huge smile 
on my face every time I pour myself a half 
liter and pause to contemplate the joy of 
having homebrewed such a great beer. 

So 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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2009 GABF Pro-Am Competition 

September 26 was a banner day for 
New Mexico homebrewer Ben Miller. 

Not only did he find out that he was one 
of three winners in the Samuel Adams 
LongShot competition, he later emerged 
from the Great American Beer Festival 
with a gold medal around his neck. 

The fourth annual Great American Beer 
Festival (GABF) Pro-Am competition, 
which pairs American Homebrewers 
Association members with professional 
craft brewers, who scale up the award­
winning recipes that are then judged at 
the GABF, had 72 entries in the 2009 
version , up nearly 25 percent from 2008. 
Breweries from 21 states took part in the 
competition. 

Miller teamed with Jeff Erway of Chama 
River Brewing Co. in Albuquerque to 
win gold for Herbal Joe's Columbarillo 
IPA. (His winning LongShot entry was a 
barleywine). 

The silver medal went to Alright Already 
Amber, brewed at the O'Fallon Brewery 
in O'Fallon, Mo. by homebrewer Jim 
Yeager and brewmaster Brian Owens; and 
the bronze went to Time of the Season 
Belgian Pale brewed at Upslope Brewing 
Company in Boulder, Colo. by home­
brewer Brian Patterson and brewrnaster 
Dany Pages. 

A Little Bit Crazy 
Miller is a brewing fanatic. He's only been 
brewing for two-and-a-half years, but in 
that time, he's made a lot of beer-he 
brews once or twice a week. 'The most 
I've done at once is three batches in one 
day," he admitted. "Boy was that crazy! " 
His garage is a dedicated home brewery, 
and it is well-stocked to say the least. He 
brews on a home-made 10-gallon system 
using a Sanke keg as a mash tun (he batch 

www. HomebrewersAssociation.org 

sparges and uses a Barley Crusher as his 
grain mill) and boils in a 15-gallon stain­
less steel kettle. A 10-gallon aluminum 
kettle serves as a hot liquor tank , and all 
three vessels are propane fired . 

One of the secrets of his success is a quick 
chill after boiling, and to that end, he 
uses not one but two counterflow chillers 

Columbarillo IPA 
Ben Miller, Pro-Am 2009, Gold Medal 

Ingredients 
for 6 U.S. gallons (22.7 liters) 

17.0 lb (7. 7 1 kg) American two-row 

pale malt 

1.0 lb (0.45 kg) ISO L crystal malt 

1.25 oz (35 g) Columbus hops, 

90 minutes 

0.5 oz ( 14 g) Columbus hops, 

30 minutes 

0.5 oz ( 14 g) Simcoe hops, 

30 minutes 

2.5 oz (71 g) Amarillo hops, at 

flameout 

1.5 oz (42 g) Columbus hops, 

at flameout 

1.0 oz (28 g) Centennial hops, 

at flameout 

2.0 oz (57 g) Centennial hops, 

dry hop 

2.0 oz (57 g) Columbus hops, 

dry hop 

1.0 oz (28 g) Simcoe hops, dry hop 

1.0 oz (28 g) Amarillo hops, dry hop 

Wyeast No. 1272 American 

Ale II yeast, in a yeast starter 

Original Gravity: 1.065 

Final Gravity: 1.0 12 
ABV: 6.9% 

IBU: liS 

inline , and coolant water is pre-chilled 
with an immersion chiller in a bucket of 
ice. "I like to pitch yeast as quickly after 
chilling as possible so it was important to 
me to have a powerful chilling system," he 
said. With his triple chill method , he's able 
to chill down to lager temps if necessary. 
Fermentation is conducted with a similar 
level of dedication. Six 6.5-gallon carboys 

Directions 
Use bottled spring 

water and add 

about 3/4 tsp of 

gypsum to the 

mash. Mash temp 

is 148° F (64° C). 

Use I Whirlfloc 

tablet at the end 

of the boil as well as 0.5 tsp Wyeast yeast 

nutrient. Ferment at 64 ° F ( 18° C) to start, 

raise slowly to 72° F (22° C) by the end of 

fermentation. Use Fermcap to reduce fermen­

tation blow-off (optional). Dry hop when fer­

mentation is about 90% finished. Dry hop for 

7 days at 70° F (21 ° C). Rack to keg or bottle. 

" I don't recommend chilling the beer before 

bottling or kegging because this w ill bring out 

grassy notes from the dry hops. In the com­

mercia l brewing of this we used Biofine Clear 

as a fining agent post-fermentation. I tend not 

to use that in the homebrew though." 

Extract version: Substitute 8 lbs light DME 

or I 0 lbs light LME for the pale malt; use 

American malt extract. Steep the crystal malt 

in 158° F (70° C) for 30 minutes, then add the 

malt extract, bring to a boil, and continue with 

the recipe as stated. 
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Alright Already Amber 
Jim Yeager, 
Pro-Am 2009, Silver Medal 

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

8.0 lb (3.63 kg) British pale two-row 

malt 

0 .5 lb (227 g) Belgian aromatic malt 

0.5 lb (227 g) dextrin malt 

0.5 lb (227 g) flaked barley 

0.13 lb (59 g) roasted barley 

0.25 lb (I 13 g) Special B malt 

0.5 lb (227 g) 60" L crystal malt 

1.0 oz (28 g) Centennial pellet 

hops, I 0.50% a.a. (60 minutes) 

1.0 oz (28 g) Amarillo Gold pel-

let hops, 9% a.a. (30 minutes) 

1.0 oz (28 g) Cascade pellet hops, 

5.75% a.a. (2 minutes) 

1.0 oz (28 g) Amarillo 

Gold whole hops, 8.6% 

a.a. (dry hop) 

White Labs WLPOO I 

California Ale or S-05 

Original Gravity: 1.060 

SRM: 14.7 

IBU: 64. 1 

Brewhouse Efficiency: 86% 

Boil Time: 75 minutes 

Directions 
Mash grains at 152" F (67" C) for I hour. 

Extract version: Substitute 6.5 lbs light 

DME or 8 lbs light LME for the pale and aro­

matic malts; use British or Belgian malt extract. 

Increase the dextrin malt (or Carapils) to I lb 

and omit the flaked barley. Steep the dextrin 

malt, roasted barley. Special B, and crystal malt 

in 158 °F (70 oq for 30 minutes, then add the 

malt extract, bring to a boil, and continue with 

the recipe as stated. 
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are individually temperature controlled 
using FermWrap heaters. They are then 
placed in three fridges rigged with digital 
temperature controllers. "''m able to have 
very precise control over my fermentation 
temps this way, which I feel is extremely 
important. " 

A big fan of hoppy beers, Miller dry hops 
many of his recipes, adding the hops 
directly to the ptimary. He feels it's criti­
cal to keep the beer as clean as possible 
post-fermentation with minimal contact. 
"I rarely use secondary fermenters," he 
explained . "When fermentation is over, 
I use a carboy cap with a stainless steel 
racking cane to push the beer in to a keg 
with C02 . This is a completely closed 
system and I purge all the oxygen out of 
my kegs first. This keeps oxygen exposure 
and the chance of contamination to an 
absolute minimum." [Editor's Note: Glass 
carboys aren't designed to hold pressure, 
so be very careful with this technique. 
Keep pressure very low-like 2 psi-and 
transfer slowly. ] 

Besides a lightning-quick chill and main­
taining careful fermentation temperatures, 
Miller suggests a few other tips for making 
great beer: keep the recipe simple, don't 
use chlorinated water, boil at least 90 
minutes, don't let oxygen touch the beer 
after fermentation , d1y hop warm (70° 
F) and store cold ( 40° F) . Miller has two 
thermostat-controlled chest freezers in his 
garage for serving his beers at this very 
temperature, and he has space for up to 
22 corny kegs at a time. No doubt Ben's 
Tap House is popular with his (very lucky) 
friends. "I also have about 15 sacks of 
grain stacked against one of the walls," he 
confessed. "Yes, I'm a little bit crazy." 

Miller's Columbarillo IPA recipe reflects 
both his dedication to perfection and 
his passion for hoppy beers. "My recipe 
has definitely evolved over time," he 
explained . "I have been trying to perfect 
the American IPA for about a year-and-a­
half now and have brewed many examples 
of this style. l became somewhat obsessed 
with hop blending and making the per-

Time of the Season Belgian Pale Ale 
Brian Patterson, Pro-Am 2009, Bronze Medal 

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

6.0 lb 

2.0 lb 

I.Oib 

1.0 lb 

1.5 oz 

1.5 oz 

1.0 oz 

(2.72 kg) Maris Otter pale 

two-row malt 

(0.9 kg) Belgian Pils malt 

(0.45 kg) white wheat malt 

(0.45 kg) turbinado sugar 

(in kettle at 90 minutes) 

(42 g) Fuggle hops 

(60 minutes) 

(42 g) East Kent Geldings 

(28 g) fresh ground coriander 

at flameout 

White Labs WLPSOO Trappist 

ale yeast, preferably in a I 

liter starter 

Directions 
Mash at ISO " 

F (66" C) for I 

hour. Sparge. Boil 

90 minutes. Chill 

and transfer. "I 

use olive oil to 

aerate in my coni­

cal and it works 

great, but it is not 

necessary." 

Extract version: Substitute 3.5 lbs light 

DME or 4.5 lbs light LME for the Maris Otter 

(use British extract). Substitute 1.25 lb pilsner 

or light DME or 1.5 lbs pilsner or light LME 

(use Belgian or German extract) . Substitute 

0.5 lbs wheat DME or 0.75 lbs wheat LME for 

the wheat malt. If you have trouble finding the 

alternate malts, use 5.3 lbs light DME or 6.6 

lbs light LME for all the malts . Continue with 

the recipe as stated. 
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feet IPA for my tastes. I came up with the 
initial version of the winning recipe when 
I felt like I was using too many hop variet­
ies and I wanted to simplify things again. 
So I made a beer with just Columbus and 
Amarillo hops. It turned out great." 

Columbarillo IPA also won a gold medal 
in the 2009 Enchanted Brewing Challenge 
in Albuquerque, a gold in the 2009 
Albuquerque State Fair, and silver in the 
first round of the National Homebrew 
Competition. As a repeat entrant in the 
Pro-Am competition, Miller worked with 
Chama River's Erway for the second year 
in a row, but this year both brewers took 
the highest honor. "Both times the experi­
ence of working with jeff was extremely 
rewarding," he said. 'Jeff is a very good 
teacher and was more than happy to 
show me everything he could about 
Chama River's 5-barrel brew system. He 
allowed me to have total creative control 
over the beer while also giving advice 
whenever I asked. It helped that jeff is 
also a huge IPA fan." 

The commercial version of Columbarillo 
IPA was similar to the homebrewecl ver­
sion, but not exactly the same. According 
to Miller, this was intentional. "I wanted 
the commercial version to be a drier beer 

AHA SPECIAL EVENTS 

Visit www.homebrewersassociation.org/ 
pages/events/event-list for more AHA Event 
Information. 

February 28, 20 I 0 
Saint Arnold Brewing Co. AHA Rally 
Houston, TX. 

March 13,2010 
Stone Brewing Co. AHA Rally 
Escondido, CA. 

May 17-23,2010 
American Craft Beer Week. 
Celebrations across the nation. 

June 5, 2010 
SAVOR: An American Craft Beer and Food 
Experience 
Washington, D.C. 

June 17-19,2010 
AHA National Homebrewers Conference 
Minneapolis, MN. 

September 16-18, 20 I 0 
Great American Beer Festival 
Denver, CO. 

www.HomebrewersAssociation.org 

and have a more complex hop character. I 
feel that is exactly how it turned out! " 

Having a Blast 
Silver medalist Jim Yeager has been brew­
ing for about seven years, about once per 
month on average. With a wife and five 
kids, it's not as easy to find the time as it 
used to be. "I used to brew every week, 
but it's been a few years since I've been 
able to do that," he said. "Between football 
and baseball season, it can be tough to get 
a brew day inl " 

www.MoreBeer.com • 1 -800-600·0033 

He uses Gott coolers in his home brewery 
for mash tuns, and converted kegs for the 
hot liquor tank and kettles, all of which 
are gravity fed. "This year I purchased 
my first major brewery upgrade since I 
went all grain, a couple of 14.5-gallon 
conical fermenters. " In general, jim is 
circumspect about the necessity for new 
equipment. "Occasionally I look at either 
building or buying a more automated 
setup, but in the end, I can never justify 
the expense as I don't believe it'll help 
me make better beer or cut clown my 

HOMEBREW AND MICROBREW 
From bestselling author and beer expert CHARLIE PAPAZIAN 

ON THE ROAD WITH CHARLIE 

CHARLIE PAPAZIAN 

ISBN Q.Qb.075814·7 · S15.95(.S21.50 Can.) 

•C Collins An lmprinl of HarperCollinsPublishers www.harpercollins.com www.AuthorTracker.com 
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• Over 60 recipes 
from Louisiana's 
top chefs, including 
Emeril Lagasse & 
Paul Prudhomme. 

• Food Pairings & 
New Orleans brew 
history too. 

by Stan Hieronymus 

The 'Wit' and Weizen• of 
World Wheat Beer Styles. 

Pre-Pub disco n AHA Mem mbers: 
AHA members receive 

20% off the cover price. Use promo code 
WIT2010 before January 31,2010 to 

receive your member discount (+S/H). 

Reserve your copy today at shop.beertown.org 

Janum)•/Februal)' 2010 

Year. At this point, I really got the bug ... I 
started brewing almost every style and 
learned a ton about recipe formulation, 
BJCP styles and the brewing process in 
general. This particular recipe is one of a 
handful 1 have that I pretty much pegged 
on the first try and never really adjusted. 
It won a number of competitions in 
2003-2004 and I like it enough that I 
have continued to make and drink this 
one for myself. " 

The owners of the O'Fallon Brewery, Tony 
and Fran Caradonna , invited Yeager out 
to beer dinners and other even ts where 
his amber ale was being served. This was 
especially gratifying for him. "Serving 
your beer on a commercial level and see­
ing people enjoy it is really the pinnacle of 
homebrewing for me," he said. 

The actual brewing of the beer at O'Fallon 
also made a big impression on him. 
Head brewer Brian Owens and assis­
tant brewer Dave Johnson vvere already 
fam iliar with Yeager's brewing talents, 
since the O'Fallon Brewery is the home 
of Jim's local homebrew club, the Garage 
Brewers' Society. "I lmow these guys pret­
ty well, but still , it was an amazing expe­
rience. vVe met a number of times to talk 
about the scaling before brew day and 
then I came up and helped brew the beer 
(and make some last minute decisions)." 
The brewers also made sure Yeager really 
fe lt at home in the O'Fallon brew house. 
"I still need to thank Dave for making me 
clean out the mash tun ." 

Yeager did notice a few minor differences 
in the commercially brewed version of 
Alright Already Amber, but it was still 
an outstanding beer. "It wasn't exact, but 
the key things about the beer like bal­
ance, aroma and complexity all held up . 
The commercial beer was a little lighter 
in color and a little less malty and the 
Amarillo hops weren't as citrusy as the 
ones I had used , but the balance was 
really nice." 

Brewing with Passion 
Bronze medalist Patterson has been brew­
ing for a li ttle over five years on his 5-gal­
lon system, but finds the time to brew 
nearly every weekend. His gravity-fed sys­
tem consists of two coolers outfitted with 

www. HomebrewersAssociation.org 



KUDOS-BEST OF SHOW 

AHAIBJCP Sanctioned Competition Program 

June 2009 
OC Fair Homemade Beer Competition, 316 

entries-Derek Bougie, Costa Mesa, CA. 

July 2009 
Arizona Mead Cup, 36 entries-Jodi Carney, 

Tempe, AZ. 

August 2009 
Evergreen State Fair 2009, 220 entries-Dennis 

Nagy, Monroe, WA. 
Beer and Sweat, 245 entries-Ran Mahan, 

Alexandria, KY. 
Michigan State Fair Home Brewing Competition, 

670 entries-Phi/ Sullivan, Royal Oak, MI. 
Alaska State Fair, 60 entries-Tim Johnson, Seward, 

AK. 
2 Encuentro lnternacional de Cerveza Artesanai­

Somos Cerveceros, 73 entries-Emilio Ghirardi, 
Argentina. 

Beer Quest Experimental Ale, 19 entries-Hawai­
ian Porter, Brian Hoesing, Unco/n, NE. 

Minnesota State Fair Homebrewed Beer, Mead & 
Cider Competition - 2009,487 entries--Curt 
and Kathy Stock, Saint Paul, MN. 

The Limbo Challenge, 141 entries-Orlando Guerra 
& Damon Lewis, Plano, TX. 

2009 ACO Brewfest, 34 entries-Mike Pierce, 
Longman~ CO. 

Morebeer! Forum Competition - 5th Annual, 227 
entries-Donie/ Rosbrugh, San jose, CA. 

16th Annual Dominion Cup. 366 entries-Donie/ 
Patterson, Harrisonburg, VA. 

Alamo City Cerveza Fest, 378 entries-Jeff 
Oberlin, Friendswood, TX. 

2009 Michigan Renaissance Festival Competition 
(Beer Baron Brewing Brawl), 280 entries­
Michael Spears, Warren, MI. 

Western Washington Fair Amateur Beer 
Competition, 58 entries-Dan O'Leary, 
Puyallup, WA. 

September 2009 
Berea Oktoberfest Microbrew Competition, 21 

entries-Matt Cole, Fat Head's Brewery, North 
Olmsted, OH. 

Coconino County Fair, 45 entries-Jeff Dicus, 
Flagstaff, AZ. 

Eastern Idaho State Fair, 87 entries-Tim Murphy, 
Blackfoo~ /D. 

Byggvir's Big Beer Cup, 145 entries-Michael 
Agnew, Minneapolis, MN. 

B-ROCK 99.3FM Bathurst Homebrew 
Competition, 339 entries-Duana Wriglr~ 
Sydney, Australia. 

Santa Cruz County Fair Homebrew Competition, 
95 entries--Co/en Lopata, Aptos, CA. 

Dayton DRAFT Beeriest Competition, 131 
entries-Doug/as Griffin, Virginia Beach, VA. 

River City Roundup Fair & Festival, 121 entries­
larkin Whisler, Omaha, NE. 

3rd Annual KROC World Brewers Forum 
Homebrew Competition - GreatAmerican Beer 
Challenge, 55 entries-Kari Klein. 

Topsfield Fair Homebrew Competition, 146 
entries-Keith Antul, Worcester, MA. 

Blue Ridge Brew Off, 495 entries-Edward 
Westbrook, ML P/easan~ SC. 

www. HomebrewersAssociation.org 

The Great Frederick Fair,l21 entries-John Benner. 
West Australian State Amateur Brewers 

Competition, 174 entries-Ron Sullivan, Perth, 
Western Australia. 

2nd Annual Muse Cup, 49 entries-Wesley 
Underwood, Westminster, CO. 

Tulare County Fair Homebrew Competition, 28 
entries-Sean Railing, Clovis, CA. 

Southeast Alaska Autumn Pour Homebrew 
Competition, 34 entries-Kathy Green, Juneau, 
AK. 

FOAM Cup, 309 entries-Phi/ Moore, Columbia, 
sc. 

Pacific Brewer's Cup, 250 entries-/an Fraser, 
Venice, CA. 

The Schooner Homebrew Championship, 517 
entries-Brett Wilkes, Algonquin, IL 

Queensland Amateur Brewing Championship 
(QABC), 214 entries-Andrew Clark, Queensland, 
Australia. 

State Amateur Brewers Show of South Australia, 
21 0 entries-Adam Beauchamp, Adelaide Hills, 
South Australia. 

Brain of Brewers, 69 entries-Bluegrass Brewing 
Company, jerry Gnagy, Louisville, KY. 

Celestial Meads Equinoix Mead Competition, 27 
entries-John Trapp, Anchorage, AK 

Jackson County Harvest Fair Amateur Beer 
Competition, 80 entries-Marcus Bezuhly, White 
City, OR. 

Yakima Fresh Hop Homebrewers Competition, 
18 entries-Derry Jefferis, Yakima, WA. 

Maryland Microbrew Festival 2009 Homebrew 
Competition, 25 entries-Steve Kranz, 
Westminster, MD. 

Crown Challenge, 124 entries-Dave He/~ 
Milwaukee, WI. 

October 2009 
Homebrewtalk.com Competition, 300 entries­

Anthony DeStefano, Laurel, MD. 
Maryland Governor's Cup, I 03 entries--Clipper 

City, Baltimore, MD. 
14th Annual Music City Brew-Off, 40 I entries­

Guy Beck, Lawrenceville, GA. 
Suncoast Animal League OctoBrewFest 

Homebrew Competition, 3 I entries-Michael 
Cohen, Tampa, FL 

OktobersBest, 154 entries-Brett Loenberger, 
Worthington, OH. 

AHA Club-Only Competition, European Amber 
Lagers, 44 entries-Roger Hall & JL Thompson, 
Cordova, TN. 

Valhalla -The Meading of Life V, 79 entries­
James Powell, Parkesburg, PA. 

Seattle Weekly Home Brew Competition, 68 
entries-Sephren Barrow & Brian McDonald, 
Seattle, WA. 

Schleswig Wine & Bier Contest, 79 entries­
Randy T oilman, Mineola, /A. 

2009 National Organic Craft Brew Challenge, 30 
entries-Bison Brewing Co, Berkeley, CA. 

BBG Skirmish in the Triad, 202 entries-David 
Keller, Batcave, NC. 

Final Gravity 2nd Annual Strong Beer 
Competition, 63 entries-Kevin Habursky, Erie, 
PA. 

Fall N' Down Fermentation Festival, 17 entries­
Byron Burrier/Steve Olson/Steve Mattheeussen, 
Neenah, WI. 

Southern New England Regional Homebrew 
Competition, 230 entries-Tom Miklinevich & 
Dave Corbett, West Redding & Branford, CT. 

Spooky Brew Review 2009, 304 entries--Calvin 
Rowland, Bolingbrook, IL 

November 2009 
Novembeerfest, 21 0 entries-Peter Twigg, 

Federal Way, WA. 
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AHA/BJCP SANCTIONED COMPETITION PROGRAM CALENDAR 

AHA 
Want to discuss judging, beer styles, competitions and exams! Join the BJCP Members Forum 
at www.bjcp.org/phpBB2/index.php.l 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 calen­
dar 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. I Interested in becoming a beer judge! See www.beertown.org/homebrewing/scp/ 
judge.html for information. 

january 8 
Big Beers, Belgians & Barleywines 
Homebrew Competition 
Vail, CO. Entry Fee: $5. Entry Deadline: 
12/30/2009. Contact: Laura Lodge, 
970-977-0 I 00, BigBeersFestival@hotmail.com 
www.bigbeersfestival.com 

january 16 
Wizard of SAAZ Ill 
Akron, OH. Entry Fee: $6. Entry Deadline: 
01/09/20 I 0. Contact: Michael Krajewski, 
216-316-1302, woscoordinator@gmail.com 
www.hbd.org/saaz/wos.html 

january 16 
Doug King Memorial 2010 
Woodland Hills, CA. Entry Fee: $5. Entry 
Deadline: 01/08/20 I 0. Contact: Martin Carman, 
818-710-0647, brewer@carmanfamily.net 
www.maltosefalcons.com 

January 16 
Elevator's Procrastinators Homebrew 
Competition II 
Columbus, OH. Entry Fee: $5. Entry Deadline: 
0 1/14/20 I 0. Contact: Mark Beery, 
614-228-1192, beerml23@yahoo.com 
www.elevatorbrewing.com 

January 16 
SOB's Amsterdam Brewery Nut Brown Ale 
Lookalike Competition 
Toronto, ON, Canada. Entry Fee: $5 
members/$99 non-members. Entry Deadline: 
0 1/15/20 I 0. Contact: Roger Beal, 
4 16-454-5409, rogerbeal@vif.com 

January 29 
Upper Mississippi Mash-Out 
St.Paul, MN. Entry Fee: $7. Contact: Kris 
England, 800-555-1212, education_ director@ 
bjcp.org www.mashout.org 

january 30 
Meadllennium 
Sorrento, FL. Entry Fee: $6. Entry Deadline: 
01/11/2010. Contact: Jim Gilson, 407-810-2700, 
mead@cfhb.org www.cfhb.org 

January 31 
Homebrew Alley 4 
New York, NY. Entry Fee: $7. Entry Deadline: 
01/22120 I 0. Contact: Vladimir Kowalyk, 
917-270-3938, vladthebeerman@gmail.com 
www.homebrewalley.org 

February 12 
Great Northern Brew-Ha-Ha 
Duluth, MN. Entry Fee: $5. Entry Deadline: 
02/0 1/20 I 0. Contact: Steve Daiken, 
713-201-2386, hopduvel@gmail.com 
www.northernalestars.org 
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February 13 
5th Annual Peterson AFB Homebrew 
Competition 
Colorado Springs, CO. Entry Deadline: 
02/09/20 I 0. Contact: Michael Bordick, 
719-554-370 I, axe brew I @msn.com 
www.brewbrosco.spaces.live.com 

February 19 
Kansas City Bier Meisters 27th Annual 
Homebrew Competition 
Basehor, KS. Entry Deadline: 02/06/20 I 0. 
Contact: Christopher Stenger, 816-536-2321, 
csbosox@gmail.com www.kcbiermeisters .org 

February 19 
America's Finest City Homebrew 
Competition 2010 
San Diego, CA. Entry Deadline: 02/12120 I 0 
Contact: Cole Davisson, 619-838-4007, 
cdavisson@componentcontrol.com 
www.quaff.org 

February 20 
22nd Annual Bluff City Brewers & 
Connoisseurs Homebrew Extravaganza 
Memphis, TN. Entry Deadline: 02106/20 I 0. 
Contact: Douglas Mengvvasser, 
901-414-2215, djmengvvasser@gmail.com 
www.memphisbrews.com 

February 20 
AHA Club-Only Competition, The Session 
Challenge-English Brown Ales 
Kent, WA. Entry Fee: One entry per club, $7 
(make check payab le to AHA) 
Entry Deadline: 02/16/20 I 0. Contact: Tim 
Hayner, 206-730-4532, tim@tristatecon.com 
www.homebrewersassociation.org/pages/com­
petitions/club-only-competitions 

February 20 
War of the Warts 
Montgomeryville, PA. Entry Fee: $6 first 
entry/$5 additional entries. Entry Deadline: 
02107/20 I 0. Contact: Andy Hejl, 215-646-1764, 
waroftheworts@keystonehomebrew.com 
www.keystonehops.org/wotw 

February 27 
BABBLE Brew-Off 20 10 
Munde lein, IL. Entry Fee: $7 first entry, $5 each 
add itional entry. Entry Deadline: 02/20/20 I 0. 
Contact: Dan Morey, 847-837-1069, 
dan-at-morey.us@comcast.net 
www.babblehomebrewers.com 

February 27 
Boston Homebrew Competition 
Boston, MA. Entry Deadline: 02/20/20 I 0. 
Contact: David Lytton, 617-606-2393, 
dlsman@hotmail.com www.bhc.wort.org 

valves and false bottom, and a 10-gallon 
stock pot with valve. Fermentation is 
done in a stainless conical, and a copper 
plate chiller is used for cooling. 

Patterson's winning recipe, Time of the 
Season Belgian Pale, has certainly evolved 
over time. "I initially developed the recipe 
as a gateway drug of sorts for those beer 
drinkers who wanted to get into com­
plex Belgian beers but needed a smaller 
leap to get there," he explained. 'T his 
recipe brings the intticacies of a quality 
Belgian tripe! to an approachable level 
with lower alcohol , a drier finish, and 
pleasant English hopping. The essentials 
for a tasty Belgian beer are still in the 
recipe but in lower quantities." 

The beer began as more of an English 
pale, but trying the same recipe with 
Belgian yeast yielded a light, refreshing, 
approachable Belgian ale with just the 
nuances Patterson was looking for. "''ve 
only slightly changed the amount of tur­
binado sugar since that major change." 

Brewing the beer at Upslope Brewing 
Company in Boulder was an enlightening 
experience. Patterson worked with brewers 
Alex Violette and Dany Pages at Upslope 
to determine scaling for the recipe and to 
finally brew 7 banels of his creation. He 
also got a lot of input from other folks at 
the brewery "Matt Cutter, Henry vVood, 
Chad Pieper, and others at Upslope offered 
feedback and praise throughout the pro­
cess. Everybody there was incredible and 
really allowed me a lot of liberty to be cre­
ative and fully hands on with everything. 
This would not have been the same dream 
come true without them." 

The end result was a beer that was 
"extremely similar" to Patterson 's home­
brewed version of Time of the Season . 
Violette also had high praise for working 
with Brian at Upslope. "Brian was awe­
some-he was right at home in the brew­
house, and knew everything that was 
going on ." Time of the Season Belgian 
Pale was at the time of this writing avail­
able on tap at Upslope Brewing, and it 
combines the crisp, refreshing qualities 
of a pale with a subtle spicing from 
the Trappist ale yeast. Reminiscent of a 
Trappist Single, it is no doubt very simi-

www. HomebrewersAssociat ion .org 



Jar to the "everyday ale" Trappist monks 
brew for their own enjoyment. 

Patterson also offers sound advice to 
homebrewers seeking inspiration. "Brew 
often and with passion. l would suggest 
competing in and judging for local com­
petitions. If you compete, brew the recipe 
again with feedback in mind." 

Travel is also vital for sampling and 
eventually brewing the worlds best beer. 
"When I am not brewing, I am tasting 
beers from around the world or climb­
ing mountains," he said. A beer-oriented 
research excursion to Southern Germany 
has most certainly added to his brew­
ing repertoire, but Patterson makes it 
very clear what he thinks is the ultimate 
destination for homebrewers: "If you can 
afford it, go to Belgium!" 

Amahl Turczyn Scheppach is a former 

craft brewer and associate editor of 

Zymurgy, and now brews at home in 

Lafayette, Colo. ~ 

www. HomebrewcrsAssociat ion.org 

"You can't buy what you can brew" 

Special retail store program 
(E-mail for details) 

Mash Lauter Tun 

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

Fermenters 

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

EVERYTHING INCLUDED READY TO BREW 

951-676-2337- www.mi.Dibrew.com.- john@minibrew.com. 
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2009 Brewery & Brewer of the Year Awards: 
Large Brewing Company and Large Brewing Company 
Brewer of the Year 
Coors Brewing Company, Golden, CO I Dr. David Ryder 

CROSBY~ Mid-Size Brewing Company and Mid-Size 
& A a ER~ Brewing Company Brewer of the Year 

• , ... ,..,,....,,,__, Sponsored by Crosby & Baker Ltd. 
Flying Dog Brewery, Frederick, MD I Robert Malone 

AAkroStar------~---------------
sman Brewing Company and Small Brewing Company 

KEG MANAG EMEN T 
Brewer of the Year 
Sponsored by Microstar Keg Management 
Dry Dock Brewing Company, Aurora, CO I Dry Dock 
Brewing Team 

Large Brewpub and Large Brewpub Brewer of the Year 
BREWERS SUPPLY GROUP Sponsored by Brewers Supply Group 

Pizza Port Carlsbad, Carlsbad, CA I Pizza Port Brew Guys 

~!!~.~~· 
AINZ!Id5ftl'l.!l6 

Small Brewpub and Small Brewpub Brewer of the Year 
Sponsored by Briess Malt & Ingredients Co. 
Chuckanut Brewery, Bellingham, WA I Will Kemper 

Category: 1 I American-Style Cream Ale or Lager, 24 Entries 
Gold: Milwaukee's Best, Miller Brewing Co. , Golden, CO 
Silver: Hamm's, Miller Brewing Co., Golden, CO 
Bronze: Red Dog, Miller Brewing Co., Golden, CO 

Category: 2 I American-Style Wheat Beer, 19 Entries 
Gold: County Seat Wheat, Blind Tiger Brewery & Restaurant, Topeka, KS 
Silver: Shredders Wheat, Barley Brown's Brew Pub, Baker City, OR 
Bronze: Double Eagle Ale, Rockyard Brewing Co., Castle Rock, CO 

Category: 3 I American-Style Wheat Beer With Yeast, 43 Entries 
Gold: Haywire Hefeweizen, Pyramid Breweries, Seattle, WA 
Silver: Hefeweizen, Widmer Brothers Brewing, Portland, OR 
Bronze: UFO Hefeweizen, Harpoon Brewery, Boston, MA 

Category: 4 I Fruit Beer or Field Beer, 1 04 Entries 
Gold: Raspberry Creek, Breakwater Brewing Co., Oceanside, CA 
Silver: Magnolia's Peach, BJ's Restaurant & Brewery, Huntington Beach, CA 
Bronze: Raspberry Tart, New Glarus Brewing Co, New Glarus, WI 

Category: 5 I Herb and Spice or Chocolate Beer, 85 Entries 
Gold: Stillwater Rye, Montana Brewing Co., Billings, MT 
Silver: Imperial Chocolate Stout, Rogue Ales, Newport, OR 
Bronze: Rude Elf's Reserve, Fegley's Allentown & Bethlehem Brew Works, 

Allentown, PA 
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RESTAURANT 
BREWHOUSE 

Category: 61 Coffee Flavored Beer, 45 Entries 
Gold: Dude! Where's My Vespa?, Rock Bottom Brewery, Arlington , Arlington, VA 
Silver: Overcast Espresso Stout, Oakshire Brewing, Eugene, OR 
Bronze: Coffee Bender, Surly Brewing Co. , Brooklyn Center, MN 

Category: 7 I Specialty Beer, 21 Entries 
Gold: Chateau Jiahu, Dogfish Head Brewery, Milton, DE 
Silver: Palo Santo Marron, Dogfish Head Brewery, Milton, DE 
Bronze: Drunken Angel , Rock Bottom Brewery - Chicago, Chicago, IL 

Category: 8 I Rye Beer, 21 Entries 
Gold: Crazy Jackass Ale, Great American Restaurants, Centreville, VA 
Silver: Blue Point Brewing Co. RastafaRye, Blue Point Brewing Co., 

Patchogue, NY 
Bronze: Hoss, Great Divide Brewing Co., Denver, CO 

Category: 9 I Specialty Honey Beer, 36 Entries 
Gold: Countdown Honey Brown, Thunder Canyon Brewery, Tucson, AZ. 
Silver: George's Fault, Nodding Head Brewing Co., Philadelphia, PA 
Bronze: Midas Touch, Dogfish Head Brewery, Milton, DE 

Category: 1 0 I Session Beer, 27 Entries 
Gold: KinderPils, Triumph Brewing Co. of Philadelphia, Philadelphia, PA 
Silver: Firestone Xtra Pale, Firestone Walker Brewing Co., Paso Robles, CA 
Bronze: Bam Biere, Jolly Pumpkin Artisan Ales , Dexter, Ml 

Category: 11 I Other Strong Beer, 44 Entries 
Gold: Cardiff, Glenwood Canyon Brewing Co., Glenwood Springs, CO 
Silver: Winter Wheatwine, Rubicon Brewing Co., Sacramento, CA 
Bronze: FiftyFifty Imperial Stout, FiftyFifty Brewing Co., Truckee, CA 

Category: 12 I Experimental Beer, 32 Entries 
Gold: TPS Report, Trinity Brewing Co, Colorado Springs, CO 
Silver: Bloody Beer, Shorts Brewing Co., Bellaire, Ml 
Bronze: Brabant, Avery Brewing Co., Boulder, CO 

Category: 13 I Out of Category- Traditionally Brewed Beer, 82 Entries 
Gold: W '10, Widmer Brothers Brewing, Portland, OR 
Silver: Brooklyner-Schneider Hopfen-Weisse, Brooklyn Brewery, Brooklyn, NY 
Bronze: S1 NISTOR Black Ale, 10 Barrel Brewing Co., Bend, OR 

Category: 14 I Gluten Free Beer, 1 0 Entries 
Gold: Celia Framboise, The Alchemist, Waterbury, VT 
Silver: Redbridge, Anheuser-Busch, Inc., Saint Louis, MO 
Bronze: Celia IPA, The Alchemist, Waterbury, VT 

Category: 151 American-Belgo-Style Ale, 51 Entries 
Gold: Exit 4, Flying Fish Brewing Co., Cherry Hill, NJ 
Silver: The Crow and The Sparrow, Rock Bottom Brewery - Chicago, Chicago, IL 
Bronze: Temperance, Mountain Sun Pub and Brewery, Boulder, CO 

Category: 16 I American-Style Sour Ale, 32 Entries 
Gold: Rosso e Marrone, Captain Lawrence Brewing Co, Pleasantville, NY 
Silver: Raspberry Torte, Iron Hill Brewery & Restaurant, Wilmington, DE 
Bronze: Diamond Kings '09, Brugge Brasserie, Indianapolis, IN 

Category: 17 I Wood- and Barrel-Aged Beer, 33 Entries 
Gold: Humidor Series IPA, Cigar City Brewing, Tampa, FL 
Silver: Red Woody, Goose Island Beer Co., Chicago, IL 
Bronze: Red Brick Anniversary Ale 15, Red Brick-Atlanta Brewing Co., Atlanta, GA 

Category: 18 I Wood- and Barrel-Aged Strong Beer, 110 Entries 
Gold: Cereal Killer Barleywine, Arcadia Brewing Co., Battle Creek, Ml 
Silver: Barrel Aged Gonzo, Flying Dog Brewery, Frederick, MD 
Bronze: Duck-Rabbit Barrel Aged Baltic Porter, The Duck-Rabbit Craft 

Brewery, Inc., Farmville, NC 

Category: 19 I Wood- and Barrel-Aged Sour Beer, 45 Entries 
Gold: Bourbonic Plague, Cascade Brewery Co. LLC, Portland, OR 
Silver: Vlad the Imp Aler, Cascade Brewery Co. LLC, Portland, OR 
Bronze: Phruit Phunk, Nodding Head Brewing Co., Philadelphia, PA 

Category: 20 I Aged Beer, 32 Entries 
Gold: Horn Dog Vintage 2007, Flying Dog Brewery, Frederick, MD 
Silver: St . Bob's Imperial Stout, IL Vicino Brewing Co., Albuquerque, NM 
Bronze: Winterfest 2008, Utah Brewers Co-op, Salt Lake City, UT 

www.HomebrewersAssociation.org 



Category: 21 I Kellerbier/Zwickelbier, 27 Entries 
Gold: Hell In Keller, Uncle Billy's Brew & Que, Austin, TX 
Silver: Natural Born Keller, Devils Backbone Brewing Co., Roseland, VA 
Bronze: Red Rock Organic Zwickel Bier, Red Rock Brewing Co., Salt Lake City, UT 

Category: 22 I Smoked Beer, 43 Entries 
Gold: Smokejumper, Left Hand Brewing Co., Longmont, CO 
Silver: Up In Smoke, Fat Head's Brewery & Saloon, North Olmsted, OH 
Bronze: Diesel Imperial Smoked Porter, 21st Amendment Brewery, 

San Francisco, CA 

Category: 23 /International-Style Pilsener, 13 Entries 
Gold: Gold Leaf Lager, Devils Backbone Brewing Co., Roseland, VA 
Silver: OE800, Miller Brewing Co., Golden, CO 
Bronze: Gold Mountain Pilsner, Silver City Brewery, Silverdale, WA 

Category: 24 I German-Style Pilsener, 48 Entries 
Gold: 106 Pilsner, Rock Bottom Brewery - Milwaukee, Milwaukee, WI 
Silver: Pilsner, Chuckanut Brewery, Bellingham, WA 
Bronze: Troegs Sunshine Pils, Troegs Brewing Co., Harrisburg, PA 

Category: 25 I Bohemian Style Pilsener, 39 Entries 
Gold: Vermont Lager, Otter Creek Brewing/Wolaver's Organic Ales, Middlebury, VT 
Silver: Gordon Biersch Czech Pilsner, Gordon Biersch Brewery Restaurant 

Group, Broomfield, CO 
Bronze: Bell 's Lager Beer, Bell's Brewery, Inc., Galesburg, Ml 

Category: 26 I Munich Style Helles, 31 Entries 
Gold: Saint Arnold Summer Pils, Saint Arnold Brewing Co., Houston, TX 
Silver: Where the Helles Bill?, The Sandlot, Denver, CO 
Bronze: Gordon Biersch , Golden Export, Gordon Biersch Brewery Restaurant 

Group, Broomfield, CO 

Category: 27 I Dortmunder or German-Style Oktoberfest, 20 Entries 
Gold: Move Back, The Sandlot, Denver, CO 
Silver: Greenside Up, The Sandlot, Denver, CO 
Bronze: Capital Bavarian Lager, Capital Brewery Co., Inc., Middleton, WI 

Category: 28/ American Style Light Lager, 25 Entries 
Gold: Budweiser Select, Anheuser-Busch, Inc., Saint Louis, MO 
Silver: Keystone Light, Coors Brewing Co., Golden, CO 
Bronze: Michelob Ultra, Anheuser-Busch, Inc., Saint Louis, MO 

Category: 29 I American-Style Lager or Premium Lager, 34 Entries 
Gold: Coors Banquet, Coors Brewing Co., Golden, CO 
Silver: Miller High Life, Miller Brewing Co., Golden, CO 
Bronze: Totally Naked, New Glarus Brewing Co, New Glarus, WI 

Category: 30 I American Style Specialty Lager, 23 Entries 
Gold: Keystone Ice, Coors Brewing Co., Golden, CO 
Silver: Pre-Pro, Coors Brewing Co., Gal, Golden, CO 
Bronze: Steel Reserve, Miller Brewing Co., Golden, CO 

Category: 31 I Vienna Style Lager, 25 Entries 
Gold: Vienna Lager, Chuckanut Brewery, Bellingham, WA 
Silver: Vienna Lager, Devils Backbone Brewing Co., Roseland, VA 
Bronze: Clipper City Marzhon Vienna Lager, Clipper City Brewing Co., 

Baltimore, MD 

Category: 32 I German Style Marzen, 45 Entries 
Gold: Dogtoberfest, Flying Dog Brewery, Frederick, MD 
Silver: Reines Marzen, Dry Dock Brewing Co., Aurora, CO 
Bronze: Rocktoberfest, Rock Bottom Brewery - Long Beach, Long Beach, CA 

Category: 33 I Americ~n Style Amber Lager, 45 Entries 
Gold: Durango Colorfest, Durango Brewing Co., Durango, CO 
Silver: Killian's Red, Coors Brewing Co., Golden, CO 
Bronze: Michelob Marzen, Michelob Brewing Co., Saint Louis, MO 

Category: 34/ European Style Dunkel, 21 Entries 
Gold: Dunkel, Chuckanut Brewery, Bellingham, WA 
Silver: Gordon Biersch Dunkles, Gordon Biersch Brewery Restaurant Group, 

Broomfield, CO 
Bronze: Dunkel , AC Golden Brewing Co., Golden, CO 
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Category: 35 I American-Style Dark Lager, 15 Entries 
Gold: Session Black Premium Lager, Full Sail Brewing at Riverplace, Portland, OR 
Silver: Roadrunner Red Lager, Thunder Canyon Brewery, Tucson, AZ 
Bronze: Saranac Black Forest, Saranac/F.X. Matt Brewing Co., Utica, NY 

Category: 36 I German Style Schwarzbier, 34 Entries 
Gold: Schwarzbier, Iron Hill Brewery & Restaurant, Wilmington, DE 
Silver: Schwarzbier, Chuckanut Brewery, Bellingham, WA 
Bronze: Dark Helmet, Titletown Brewing Co., Green Bay, WI 

Category: 37 I Bock, 40 Entries 
Gold: Troegenator, Troegs Brewing Co., Harrisburg, PA 
Silver: May Bock, Backcountry Brewery, Frisco, CO 
Bronze: Fornicator, Piece Brewery, Chicago, IL 

Category: 38 I German Style Doppelbock or Eisbock, 21 Entries 
Gold: The Kaiser, Avery Brewing Co., Boulder, CO 
Silver: Samuel Adams Double Bock, Boston Beer Co., Boston, MA 
Bronze: Carbonator, Glenwood Canyon Brewing Co., Glenwood Springs, CO 

Category: 39/ Baltic-Style Porter, 16 Entries 
Gold: Duck-Rabbit Baltic Porter, The Duck-Rabbit Craft Brewery, Inc., 

Farmville, NC 
Silver: Danzig, Devils Backbone Brewing Co., Roseland, VA 
Bronze: Veles Baltic Porter, FireHouse Grill & Brewery, Sunnyvale, CA 

Category: 40 I Golden or Blonde Ale, 43 Entries 
Gold: Golden Spike, Tustin Brewing Co., Tustin, CA 
Silver: Kiwanda Cream Ale, Pelican Pub & Brewery, Pacific City, OR 
Bronze: Red Rock Blonde Ale, Red Rock Brewing Co., Salt Lake City, UT 

Category: 41 I Ge man Style Kiilsch, 43 Entries 
Gold: Kolsch, Sierra Nevada Brewing Co., Chico, CA 
Silver: Clearwater Kolsch, Ram Restaurant & Brewery (2), Tacoma, WA 
Bronze: Stoudts Kelsch, Stoudt Brewing Co., Adamstown, PA 

Category: 42 I English-Style Summer Ale, 33 Entries 
Gold: Light Rock Ale, RJ Rockers Brewing Co., Spartanburg, SC 
Silver: Surfer's Summer Ale, Pelican Pub & Brewery, Pacific City, OR 
Bronze: True Blonde Ale, Ska Brewing Co., Durango, CO 

Category: 43 I Classic English Style Pale Ale, 33 Entries 
Gold: Mactarnahan's Amber, Pyramid Breweries, Seattle, WA 
Silver: Mirror Pond Pale Ale, Deschutes Brewery, Bend, OR 
Bronze: Hopfish, Flying Fish Brewing Co., Cherry Hill, NJ 

Category: 44/ English-Style India Pale Ale, 40 Entries 
Gold: Beech Street Bitter, Pizza Port Carlsbad, Carlsbad, CA 
Silver: IPA, Goose Island Beer Co., Chicago, IL 
Bronze: Brewer's Alley India Pale Ale, Brewer's Alley Restaurant and Brewery, 

Frederick, MD 

Category: 45/ American Style Pale Ale, 108 Entries 
Gold: Sweetgrass IPA, Grand Teton Brewing Co., Victor, ID 
Silver: 44 Pale Ale, Colorado Brewing Co./Draft House, Boulder, CO 
Bronze: Tumble Off Pale Ale, Barley Brown 's Brew Pub, Baker City, OR 

Category: 46 I American-Style Strong Pale Ale, 70 Entries 
Gold: Racer 5 IPA, Bear Republic Factory Five, Cloverdale, CA 
Silver: Hopshot IPA, Beaver St. Brewery, Flagstaff, AZ 
Bronze: IPA Nectar, Firestone Walker Brewing Co., Paso Robles, CA 

Category: 47 I American-Style India Pale Ale, 134 Entries 
Gold: Union Jack, Firestone Walker Brewing Co., Paso Robles, CA 
Silver: Sculpin IPA, Ballast Point Brewing Co, San Diego, CA 
Bronze: Blind Pig IPA, Russian River Brewing Co., Santa Rosa, CA 

Category: 48 /Imperial India Pale Ale, 77 Entries 
Gold: Organic Ace of Spades lmperiaiiPA, Hopworks Urban Brewery, 

Portland, OR 
Silver: Denogginizer, Drake's Brewing Co., San Leandro, CA 
Bronze: Hip Hop Double IPA, Hollister Brewing Co., Goleta, CA 

Category: 49/ Amencan Style Amber/Red Ale, 78 Entries 
Gold: Organic Rise Up Red, Hopworks Urban Brewery, Portland, OR 
Silver: Red Rock, Triple Rock Brewery and Alehouse, Berkeley, CA 
Bronze: Hop Head Red, Green Flash Brewing Co., Vista, CA 
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Category: 50 /Imperial Red Ale, 36 Entries 
Gold: Shark Attack, Pizza Port Solana Beach, Solana Beach, CA 
Silver: 547 Haight- The Toronado San Francisco's 20th Anniversary Imperial 

Red Ale, Pizza Port Carlsbad, Carlsbad, CA 
Bronze: Organic Deranger Imperial Red, Laurelwood Brewing Co., Portland, OR 

Category: 51 I English Style Mild Ale, 17 Entries 
Gold: Sara's Ruby Mild, Magnolia Gastropub & Brewery, San Francisco, CA 
Silver: AK Session, Snake River Brewing, Jackson, WY 
Bronze: Coyote Moon, Snipes Mountain Brewing Inc., Sunnyside, WA 

Category: 52 I Ordinary or Special Bitter, 45 Entries 
Gold: Big Rapid Red, Beaver St. Brewery, Flagstaff, AZ. 
Silver: Cutthroat Pale Ale, Uinta Brewing Co., Salt Lake City, UT 
Bronze: Numbers Ale, Red Brick-Atlanta Brewing Co., Atlanta, GA 

Category: 53 I Extra Special Bitter or Strong Bitter, 47 Entries 
Gold: ESB, Redhook Ales - Woodinville, Woodinville, WA 
Silver: Motorboat ESB, SweetWater Brewing Co., Atlanta, GA 
Bronze: Colorado Boy IPA, Colorado Boy Pub & Brewery, Ridgway, CO 

Category: 54 I Scottish Style Ale, 29 Entries 
Gold: Railbender Ale, Erie Brewing Co, Erie, PA 
Silver: Kilt Lifter, Four Peaks Brewing Co., Tempe, AZ. 
Bronze: Cold Smoke Scotch Ale, Kettlehouse Brewing Co., Missoula, MT 

Category: 55 /Irish Style Red Ale, 32 Entries 
Gold: Ridgetop Red, Silver City Brewery, Silverdale, WA 
Silver: Colorado Boy Irish, Colorado Boy Pub & Brewery, Ridgway, CO 
Bronze: Saranac Irish Red Ale, Saranac/F.X. Matt Brewing Co., Utica, NY 

Category: 56/ English Style Brown Ale, 41 Entries 
Gold: Longboard Brown, Rock Bottom Brewery - La Jolla, La Jolla, CA 
Silver: Buster Nut Brown, Ska Brewing Co., Durango, CO 
Bronze: Good Grief Brown, Pizza Port Carlsbad, Carlsbad, CA 

Category: 57 I American Style Brown Ale, 43 Entries 
Gold: Dirty Helen Brown Ale, Barley Island Brewing Co. , Noblesville, IN 
Silver: Cheyenne Canon Ale, Bristol Brewing Co., Colorado Springs, CO 
Bronze: Great American Brown, Pizza Port Carlsbad, Carlsbad, CA 

Category: 58 I German Style Allbier, 35 Entries 
Gold: Bismarck Altbier, Dry Dock Brewing Co., Aurora, CO 
Silver: Boca Aft, Brewzzi West Palm, West Palm Beach, FL 
Bronze: Gordon Biersch All Bier, Gordon Biersch Brewery Restaurant Group, 

Broomfield, CO 

Category: 59 I German-Style Sour Ale, 13 Entries 
Gold: Berliner Weisse, Southampton Publick House, Southampton, NY 
Silver: NBB Love, New Belgium Brewing Co., Inc., Fort Collins, CO 
Bronze: Bad Kitty, Brugge Brasserie, Indianapolis, IN 

Category: 60 I South German Style Hefeweizen, 66 Entries 
Gold: Top Heavy Hefeweizen, Piece Brewery, Chicago, IL 
Silver: U-Boat Hefeweizen, Dry Dock Brewing Co., Aurora, CO 
Bronze: Wiezen, Redhook Ales - Portsmouth, Portsmouth, NH 

Category: 61 I German-Style Wheat Ale, 38 Entries 
Gold: Hefeweizen, Triumph Brewing Co. of New Hope, New Hope, PA 
Silver: Weizenbock, The Covey Restaurant & Brewery, Fort Worth, TX 
Bronze: Upslope Dunkel Weizen, Upslope Brewing Co., Boulder, CO 

Category: 62 I Belgian-Style Wilbier, 53 Entries 
Gold: ZON, Boulevard Brewing Co, Kansas City, MO 
Silver: Belgian White, Big Dog 's Brewing Co., Las Vegas, NV 
Bronze: Wits End, Great American Restaurants, Centreville, VA 

Category: 63 I French- and Belgian Style Salson, 56 Entries 
Gold: Saison Vautour, McKenzie Brew House, Glen Mills, PA 
Silver: Belgian Summer Ale, Great Adirondack Brewing Co., Lake Placid, NY 
Bronze: Saison Du Bastone, Bastone Brewery, Royal Oak, Ml 

Category: 64 I Belgian and French-Style Ale, 41 Entries 
Gold: Carnevale, The Lost Abbey, San Marcos, CA 
Silver: Demolition, Goose Island Beer Co., Chicago, IL 
Bronze: Collaborative Evil-Sacramento, Sacramento Brewing Co. , 

Sacramento, CA 
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Category: 65 I Belgian-Style Lambie or Sour Ale, 29 Entries 
Gold: Duck Duck Gooze, The Lost Abbey, San Marcos, CA 
Silver: Red Rock, Big Rock Chop House & Brewery, Birmingham, Ml 
Bronze: Supplication, Russian River Brewing Co., Santa Rosa, CA 

Category: 66 I Belgian-Style Abbey Ale, 58 Entries 
Gold: Signature Dubbel, Choc Beer Co. , Krebs, OK 
Silver: Tripe!, Allagash Brewing Co., Portland, ME 
Bronze: Deschutes Brewery Quad, Deschutes Brewery, Bend, OR 

Category: 67 I Belgian Style Strong Specialty Ale, 70 Entries 
Gold: Revelations, Pizza Port Carlsbad, Carlsbad, CA 
Silver: "1 00", The Covey Restaurant & Brewery, Fort Worth, TX 
Bronze: Father Damien Abbey Ale, Maui Brewing Co., Lahaina, HI 

Category: 68 I Brown Porter, 38 Entries 
Gold: St . Charles Porter, Blackstone Brewing Co., Nashville, TN 
Silver: Lazy Jake Porter, Long Valley Pub and Brewery, Long Valley, NJ 
Bronze: Black Butte Porter, Deschutes Brewery, Bend, OR 

Category: 69 I Robust Porter, 57 Entries 
Gold: Pt. Reyes Porter, Marin Brewing Co., Larkspur, CA 
Silver: Mocha Porter, Rogue Ales, Newport, OR 
Bronze: Pirate's Porter, Sullivan's Black Forest Brew Haus & Grill, 

Frankenmuth, Ml 

Category: 70 I Classic Irish Style Dry Stout, 19 Entries 
Gold: Dark Starr Stout, Starr Hill Brewery, Crozet, VA 
Silver: Three Steve Stout, Cambridge House Brew Pub, Torrington, CT 
Bronze: Pub Dog Black Dog Stout, DOG Brewing Co., Westminster, MD 

Category: 71 I Foreign Style Stout, 20 Entries 
Gold: Space Stout, Laurelwood Brewing Co., Portland, OR 
Silver: San Quentin's Breakout Stout, Marin Brewing Co. , Larkspur, CA 
Bronze: Whiteface Black Diamond Stout, Great Adirondack Brewing Co., 

Lake Placid, NY 

Category: 72 I American-Style Stout, 22 Entries 
Gold: Liberty Stout, Gella's Diner and Lb. Brewing Co., Hays, KS 
Silver: Troegs Dead Reckoning, Troegs Brewing Co., Harrisburg, PA 
Bronze: Stonefly Oatmeal Stout, Third Street Aleworks, Santa Rosa, CA 

Category: 73 I Sweet Stout, 27 Entries 
Gold: Cow Stout, Pizza Port Carlsbad, Carlsbad, CA 
Silver: Cream Stout, Redwood Brewing Co., Flint, Ml 
Bronze: Steel Toe Stout, Ska Brewing Co., Durango, CO 

Category: 74/ Oatmeal Stout, 31 Entries 
Gold: Ernest's Silky Smoove, Pizza Port San Clemente, San Clemente, CA 
Silver: Oatmeal Stout, Schooner's Grille & Brewery, Antioch, CA 
Bronze: Sleeping Dog Stout, Chama River Brewing Co., Albuquerque, NM 

Category: 75 /Imperial Stout, 56 Entries 
Gold: Gonzo Imperial Porter, Flying Dog Brewery, Frederick, MD 
Silver: Yeti Imperial Stout, Great Divide Brewing Co., Denver, CO 
Bronze: Sexual Chocolate Imperial Stout, Foothills Brewing, Winston-Salem, NC 

Category: 76 I Scotch Ale, 37 Entries 
Gold: Reed's Wee Heavy, Pizza Port Carlsbad, Carlsbad, CA 
Silver: BagPiper's Scotch Ale, Fegley's Allentown & Bethlehem Brew Works, 

Allentown, PA 
Bronze: MacPelican's Wee Heavy Ale, Pelican Pub & Brewery, Pacific City, OR 

Category: 77 I Old Ale or Strong Ale, 29 Entries 
Gold: Old Scrooge '98, Silver City Brewery, Silverdale, WA 
Silver: Outback X, Bend Brewing Co, Bend, OR 
Bronze: 4th Dementia Old Ale, Kuhnhenn Brewing Co. , Warren, Ml 

Category: 78 I Barley Wine Style Ale, 54 Entries 
Gold: Old Inventory Barley Wine, Valley Brewing Co., Stockton, CA 
Silver: Treblehook, Redhook Ales - Woodinville, Woodinville, WA 
Bronze: Old Ruffian Barley Wine, Great Divide Brewing Co., Denver, CO 

2009 Great American Beer Festival Pro-Am Competition 
Gold: Herbal Joe's Columbarillo IPA, Chama River Brewing Co. , 

Albuquerque, NM, Brewmaster: Jeff Erway, AHA Member: Ben Miller 
Silver: Alright Already Amber, O'Fallon Brewery, O'Fallon, MO 

Brewmaster: Brian Owens, AHA Member: Jim Yeager 
Bronze: Time of the Season, Upslope Brewing Co., Boulder, CO 

Brewmaster: Daniel Pages, AHA Member: Brian Patterson 
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YOUR SOURCE FOR HOMEBREW SUPPLIES 
To list here and on www.homebrewersassociation.org, 
call Stephanie Hutton at 303.447.0816 ext. 109 
or email hutton@brewersassociation.org. 

Alabama 
The Wine Smith 
6800A Moffett Rd. (US Hwy. 98) 
Mobile, AL 36618 
(251) 645-5554 
winesmith@BeiiSouth.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) 734-56B7 
rob@wernerstradingco.com 
www.wernerstradingco.com 
~ The unusual store-beer, wine 
supplies, grills, spices, bikes, Orvis, 
knives. 

Arizona 
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. 

Brewers Connection 
1425 East University Dr. #B103 
Tempe, AZ 85281 
(In the University Plaza) 
(480) 449-3720; (BOO) 879-BREW 
jeffrey@brewersconnection .com 
www.brewersconnection .com 
~ The va lley's full service fermenta­
tion station. Open 7 days a week! 

Homebrewers Outpost 
& Mail Order Co. 
801 South Milton Rd . 
Flagstaff, AZ 86001 
(800) 450-9535 
outpost@homebrewers.com 
www.homebrewers.com 
~ Free shipping in AZ on orders 
over $50. 

What Ale's Ya 
6363 West Bell Rd. 
Glendale, AZ 85308 
(623) 486-8016 
way2brew@mindspring.com 

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 W inchester 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 sup­
plies so you can brew a high quality 
beer! Shop our on-line store and 
find the "Three Cs"! 

Hi-Time Wine Cellars 
250 Ogle St. 
Costa Mesa, CA 92627 
(800) 331 -3005; (949) 650-8463 
FAX (949) 631-6B63 
hitimeclrs@aol .com 
www.hitimewine.net 
~ Hi- Time carries 1,000-plus beers 
(craft beers & imports), Shrine Of 
The Brew God homebrew kits and 
White Labs yeasts as well as wine, 
spirits and cigars. 

HydroBrew 
1319 South Coast Hwy. 
Oceanside, CA 92054 
(760) 966-1885 
FAX (760) 966-1886 
hydrobrew@sbcglobal.net 
www.hydrobrew.com 
~ Homebrewing and hydroponics 
supplies-Serving the San Diego area. 

Mr. Kegs 
5914 Warner Ave. 
Huntington Beach, CA 92649 
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! Check out our 
Wa lk-in Beer Cave ! 

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 ! 

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

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 
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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. 

Hop To It Homebrew 
2900 Valmont St. D2 
Boulder, CO 80302 
(303) 444-8888 
stompthemgrapes@gmail.com 
'{!J,WW.HopToltHomeBrew.com 
001 Because Making It Is Almost As 
Fun As Drinking It! 

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. 

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

Rocky Mountain 
Homebrew Supply 
4631 S. Mason Street, Suite B3 
Fort Collins, CO 80525 
(970) 282-1191 
www.rockybrew.com 

Stomp Them Grapes! LLC 
4731 lipan Street 
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 moun­
tain setting of the historic mining 
town of Idaho Springs. You can 
still feel the presence of the min-
ers 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 gen­
erous 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 
~ Connecticut's largest homebrew 
& winemaking supply store owned 
by the authors of Clonebrews & 
Beer Captured. Buy pre-made kits 
for all 300 reopes in Szamatulski's 
books. 

Delaware 
Delmarva Brewing Craft 
24612 Wiley Branch Rd . 
Millsboro, DE 19966 
(877) 556-9433 
FAX (302) 934-8588 
contact@xtremebrewing.com 
www.xtremebrewing.com 
~ Full range of beer and wine sup­
plies- Plus beer kits based on recipes 
from Sam Calagione's book Extreme 
Brewing. 

How Do You Brew 
Shoppes at Louviers 
203 Louviers Dr. 
Newark, DE 19711 
(302) 738-7009 
FAX (302) 738-5651 
joe@howdoyoubrew.com 
www.howdoyoubrew.com 
~ Ingredients and Equipment 
for Brewing Beer, Making Wine, 
Mead and Soft Drinks and Kegging 
Equipment. 

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 
C02 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 winning Brewer & 
Vintner on staff! Check out the class 
schedule online! 

Brewmaster's Warehouse 
2217 Roswell Rd Ste. B4 
Marietta, GA 30062 
(877) 973-0072 
FAX (800) 854-1958 
info@brewmasterswarehouse.com 
www.brewmasterswarehouse.com 
~ Brew to style with BREW 
BUILDER. $6.99 Flat rate shipping 
on most orders. Large selection of 
grains and equipment. 

www. HomebrewersAssocial ion. org 



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 
[jJ Don't settle for less, brew the 
best! 

Illinois 
Beverage Art Brewer and 
Winemaker Supply 
10033 S. Western Ave. 
Chicago, IL 60643 
{773) 233-7579 
bevart@ameritech . net 
www. bev-art.com 
[jJ We are now offering brewing 
classes as well as liquid yeast. grains, 
mead making and winemaking sup­
plies, kegging equipment. and C02 
refills! 

Brew & Grow in Chicago 
1824 N. Besly Ct. 
Chicago, IL 60194 
(773) 395-1500 
www.altgarden.com 
[jJ Show any current homebrew club 
membership card and get 10% off 
your brewing supplies. 

Brew & Grow in Rockford, ll 
3224 S Alpine Rd . 
Rockford, IL 61109 
{815) 874-5700 
www.altgarden.com 
[jJ Show any current homebrew club 
membership card and get 1 0% off 
your brewing supplies. 

Brew & Grow in Roselle, ll 
359 W. Irving Park Rd. 
Roselle, IL 60172 
(630) 894-4885 
www.altgarden.com 
[jJ 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 
info@chicagolandwinemakers.com 
[jJ Offering a complete selection of 
wine and beer making supplies and 
equipment. 

www. HomebrewersAssociaLion .org 

Fox Valley Homebrew & 
Winery Supplies 
14 West Downer Pl. 
Aurora, IL 60506 
(630) 892-0742 
www.foxvalleybrew.com 
[jJ Full fine of Quality Beer & Wine 
Making Supplies. Great Prices & 
Personalized Service 

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

Perfect Brewing Supply 
619 E. Park Ave. 
Libertyville, IL 60048 
(847) 305-4459 
info@perfectbrewingsupply.com 
www.perfectbrewingsupply.com 
[jJ 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 Ma in St. 
Galesburg, IL 61401 
(309) 341 -4118 
somethingsbrewn@seminary 
street. com 
www.somethingsbrewn.com 
[jJ Midwestern Illinois' most com­
plete beer and winemaking shop. 

Indiana 
Great Fermentations of Indiana 
5127 E. 65th St. 
Indianapolis, IN 46220 
{317) 2 57-9463 
an ita@g reatfermentations.com 
www.greatfermentations.com 
[jJ Indiana's largest selection of 
FRESH ingredients! Extensive fine 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 
[jJ 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 
[jJ A complete fine of beer and wine 
making supplies and equipment. 
Beer kits, chemistry, Bfichmnan 
and Polarware Stainless brew pots, 
bottles, cappers, etc. Award winning 
brewer on staff. Conveniently locat­
ed just off 1-65 between La fayette 
and Gary Indiana. 24 hr. phones. 

Iowa 
Beer Crazy 
3908 NW Urbandale Dr./100th St. 
Des Moines, lA 50322 
{515) 331 -0587 
www.gobeercrazy.com 
[jJ Specialty beers by the bottle and 
a full line of beer & wine making 
supplies. 

Bluff Street Brew Haus 
372 Bluff St. 
Dubuque, lA 52001 
(563) 582-5420 
jerry@bluffbrewhaus.com 
www.bluffbrewhaus.com 
[jJ Proudly serving the tri-state area 
with a complete fine 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) 768-1 090; (866) BYO-BREW 
FAX (913) 254-9488 
Chari ie@brewcat.com 
www.brewcat.com 
[jJ For all your brewing equipment 
and supply needs! 

U&i:tnAfe 
BOOK 

COLLECTION 

SHOP.BEERTOWN.ORG 
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Louisiana 
The Beerslayer 
3956 Fire Tower Road 
Grand Cane, LA 71032 
(31 8) 858-2219 
beerslayer24@hotmail .com 
www.beerslayerworld.com 
iW) Serving the ARK LATEX since 
7994, 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 
IWP Maryland's first Brew On Premise 
with a large selection of homebrew, 
mead and winemaking supplies. 

Maryland Homebrew 
6770 Oak Hall Ln ., Ste 115 
Columbia, MD 21045 
(41 0) 290-3768; 
(888) BREW NOW; (888) 273-9669 
chris@mdhb.com 
www.mdhb.com 
iW) 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 
iW) One Stop Shopping for All Your 
Home Wine & Brewing Equipment 
& Supplies. 

Modern Homebrew 
Emporium 
2304 Massachusetts Ave. 
Cambridge, MA 02140 
(617) 498-0400 
www.modernbrewer.com 
iW) Plen ty of hops, 50+ 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 
ww w.nfghomebrew.com 
iW) Great prices, personalized 
service, freshest ingredients, 
over 15 years in business! 
Secure on-line ordering ! 
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Strange Brew Beer & 
Winemaking Supplies 
41 Boston Post Rd . E (Route 20) 
Marlboro, MA 01752 
(508) 460-5050; 
888-BREWING; (888) 273-9464 
strangebrew@home-brew.com 
www.Home-Brew.com 
iW) 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 
iW) Plenty of hops, 50+ grains, herbs 
and spices, a wide selection of keg­
ging equipment, more. Open 7 days 
a week, staffed by brewers and 
winemakers. 

Michigan 
Adventures in 
Homebrewing 
23869 Van Born Rd . 
Taylor, Ml 48180 
(313) 277-BREW (2739) 
FAX (313) 299-1114 
jason@homebrewing .org 
www.homebrewing.org 

BrewGadgets 
322 S. Lincoln Ave. 
PO Box 125 
Lakevi ew, Ml 48850 
edw@BrewGadgets.com 
w ww.BrewGadgets.com 
Call us on our Dime @ (866) 
591 -8247. 
iW) Quality beer and 
w ine 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 
rwP We carry a full selection of Beer 
and Winemaking Equipment! 

The Red Salamander 
902 E. Sag inaw Hwy. 
Grand Ledge, Ml 48837 
(517) 627-2012 
w ww.theredsalamander.com 
iW) 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 
iW) The largest inventory of home­
brew supplies in western Michigan! 

Things Beer 
1093 Highview Dr. 
Webberville, Ml 48892 
(866) 521 -2337; (517) 521-2337 
th ingsbeer@michiganbrewing.com 
www.thingsbeer.com 

Minnesota 
Nitro Brew and Hobby 
3333 West Division St., Suite 107 
Saint Cloud, MN 56301 
(888)255-1691 
Fax (320) 258-51 19 
Russ@NitroBH.com 
www.Nitrobh .com 
~ Keeping the brewing 
traditions alive. Specializing in all 
grain, extract, coffee and wine 
making. Home of the award 
winning Thor's Hammer kits. 

Stiii-H20 Inc. 
14375 N 60th St. 
Stillwater, MN 55082 
(651) 351-2822 
FAX (651) 351 -2988 
info@still-h2o.com 
www.still-h2o.com 
iW) 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@thehomebrr wstore .com 
www.thehomebrewstore.com 
iW) 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 
iW) 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 6572 1 
(800) 321 -BREW (2739) 
(417) 581-0963 
FAX (417) 485-4107 
brewery@homebrewery .com 
www.homebrewery.com 
iW) Since 1984, fast, friendly service 
and great prices for all your fermen­
tation needs. Secure online ordering. 

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

Nebraska 
Cornhusker Beverage 
8510 'K' St. 
Omaha, NE 681 27 
(402) 331-5404 
FAX (402) 331 -5642 
info@cornhuskerbeverage.com 
www.homebrewkits.net 
iW) Fast, friendly, family owned 
business for 5 generations. 
We know how to homebrew! 

Fermenter's Supply 
& Equipment 
8410 'K' Plaza, Su ite 10 (84th & J 
Street, BEHIND-Just Good Meat) 
Omaha, NE 68127 
(402) 593-9171 
FAX (402) 593-9942 
FSE@TCONL.COM 
www.fermenterssupply.com 
iW) Fresh beer & winemaking sup­
plies since 1971. Six differen t starter 
kits. We ship! 

Kirk's Brew 
1150 Cornhusker Hw y. 
Lincoln, NE 68521 
(402) 476-7414 
FAX (402) 476-9242 
www.kirksbrew.com 
rwP 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 
iW) The Lakes Regions Largest 
Homebrew Supply Shop! 

www. HomebrewersAssociation.org 



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! 

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

Hennessey Homebrew 
Emporium 
470 N. Greenbush Rd. 
Rensselaer, NY 12144 
(518) 283-7094 
FAX (518) 283-1893 
rogersav@aol.com 
www.beerbrew.com 
~ Plenty of hops, 50+ grains, herbs 
and spices, a wide selection of keg­
ging equipment, more. Open 7 days 
a week, staffed by brewers and 
winemakers. 

www.HomebrewersAssociation.org 

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 inven­
tory. 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 
~ Now serving Adirondack Park, 
lower Vermont, and Saratoga 
Springs area with supplies for beer 
and wine making. "Home to all your 
fermenta tion needs" 

North Carolina 
Alternative Beverage 
1500 River Dr. Ste 104 
Belmont, NC 28012 
(704) 527-2337; (800) 365-BREW 
www.ebrew.com 
alternativebeverage.mobi 
~ 20,000 sf warehouse. Large 
Inventory, Quick Service, Good 
Advice, and Reasonable Prices. 
150 beer recipe packages. 

Asheville Brewers Supply 
712 Merriman Ave., Ste B 
Asheville, NC 28804 
(828) 285-0515 
FAX (828) 285-0515 
allpoints1 @mindspring.com 
www.ashevillebrewers.com 

Beer & Wine Hobbies Inti. 
4450 S. Blvd. 
Charlotte, NC 28209 
(704) 527-2337; (800) 365-BREW 
www.beerandwinehobbies.com 
www.brewboard.com 
~ The best forum on the the net. 
Reasonable prices, fast service, 
dependable advice, and large 
inventory. 

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

Hops & Vines 
797 Haywood Rd. #100 
Asheville, NC 28806 
(828) 252-5275; (828) 252-5274 
alex@hopsandvines.net 
www.hopsandvines.net 
~ Award winning custom beer kits, 
online store with great shipping 
rates! Open 7 days a week. We also 
carry an eclectic beer selection 
with hard to find Belgians and 
microbrews. 

Ohio 
Black Swamp Bootleggers 
228 North Main Street 
Bowling Green, OH 43402 
(419) 353-7126 
cyou@blackswamp-bootleggers.com 
www.blackswamp-bootleggers.com 
~ Northwest Ohio's most complete 
brew shop. We carry a wide 
variety of supplies to make your 
brewing experience convenient 
and enjoyable. Email or stop in! 

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 
~ 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 vis it: kegs.com 

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

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

Winemakers Shop 
3517 N High St. 
Columbus, OH 43214 
(614) 263-1744 
www.winemakersshop.com 
~ Serving Beer and Winemakers 
since 1974. 

Oklahoma 
The Brew Shop 
3624 N. Pennsylvania 
Oklahoma City, OK 73112 
(405) 528-5193 
brewshop@swbell .net 
www.thebrewshopokc.com 
~ Complete line of grain, hops, 
yeast, beer and wine kits. We 'll ship 
anywhere! Serving Oklahoma and 
the Brewing Community For Over 
12 Years! 

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! 
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Learn To Brew 
2307 South 1-35 Service Rd . 
Moore, OK 73160 
(405) 793-BEER 
info@learntobrew.com 
www.learntobrew.com 
liP 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 
liP Pay less, brew more. 
Best selection of grain, anywhere. 
"Come join the family!" 

Grains Beans & Things 
820 Crater Lake Ave., #113 
Medford, OR 97504 
(541) 499-6777 
FAX (541) 499-6777 
sales@grains-n-beans.com 
www.grains-n-beans.com 
liP Largest brewshop in Southern 
Oregon. Beer, wine, mead & cheese­
making making equipment and sup­
plies. Green coffee beans and roast­
ers. Active AHA members receive 
10% off regular price of evetything 
in stock (excluding Carboys). GREAT 
CUSTOMER SERVICE! 

Valley Vintner & Brewer 
30 East 13th Ave. 
(541) 484-3322 
www.brewabeer.com 
jason@brewabeer.com 
liP 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 
Montgomeryvi lle, PA 18936 
(215) 855-0100 
info@keystonehomebrew.com 
www.keystonehomebrew.com 
liP Where winning brewers find 
quality ingredients and expert 
advice! Second location to serve you 
better. 
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Keystone Homebrew Supply 
599 Main St. 
Bethlehem, PA 18018 
(610) 997-0911 
sales@keystonehomebrew.com 
www.keystonehomebrew.com 
liP 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 
liP Offering excellent customer 
service and quality products at a 
fair price. Large selection of 
home brewing, winemaking and 
kegging supplies 

Wine, Barley & Hops 
Homebrew Supply 
248 Bustleton Pike 
Feasterville, PA 19053 
(215) 322-4780 
FAX (215) 322-4781 
www.winebarleyandhops.com 
liP 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 
liP All your home beer and wine 
making supplies, fine cigars and 
much more. 

South Carolina 
Bet-Mar Liquid Hobby Shop 
736-F Saint Andrews Rd. 
Columbia, SC 29210 
(800) 882-7713; (803) 798-2033 
info@liquidhobby.com 
www.liquidhobby.com 
liP 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 
liP 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@embarqmail.com 
www.epicureanoutpost.com 
liP 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 evety Saturday. 

Texas 
Austin Homebrew Supply 
7951 Burnet Rd . 
Austin, TX 78757 
(800) 890-BREW 
www.AustinHomebrew.com 
liP 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 
liP We are the Houston/Clear Lake! 
Galveston Bay area's new home for 
homebrewing supplies. We carty 
supplies for the homebrewer includ­
ing beer, wine, mead, cider and 
soda-making supplies and equip­
ment. 

Defalco's Home 
Wine & Beer Supplies 
8715 Stella Link 
Houston, TX 77025 
(713) 668-9440; (800) 216-2739 
sa les@defalcos.com 
www.defalcos.com 
liP Providing the best wine & beer 
making supplies & equipment 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 
liP 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 
liP 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 
liP Gardening, BREWING and Wine 
supplies for the 21st Centuty. 

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 
liP 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 
liP Largest Selection of Beer & Wine 
Making Supplies & Equipment in 
Southeastern Virginia! 

myLHBS 
6201 Leesburg Pike Ste #3 
Falls Church, VA 22044 
(703) 241-3874 
www.myLHBS.com 
liP Many Belgian and other unique 
specialty ingredients. Great store 
recipes and packaged kits 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 
liP 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 
liP Secure online ordering. 
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The Cellar Homebrew 
14320 Greenwood Ave. N. 
Seattle, WA 98133 
(206) 365-7660; {800) 342-1871 
FAX (206) 365-7677 
staff@cellar-homebrew.com 
www.cellar-homebrew.com 
fi)J 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 
fi)J The Northwest's premier home­
brewing supply store! We have 
everything you need and more! 
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Abita Brewing Co. 
www.abita.com 

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 
fi)J 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 
fi)J Show any current homebrew club 
membership card and get 1 0% off 
your brewing supplies. 

.... 50 Dans tar. ..................... . 
www.Danstar.com 

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

Homebrew Market, Inc. 
1326 N. Meade St. 
Appleton, WI 54911 
(800)-261-BEER 
FAX (920) 733-4173 
www.Homebrewmarket.com 
fi)J Complete beer, wine and soda 
supply retail store and internet 
outlet! 

Point Brew Supply, LLC 
1816PostRd. 
Plover, WI 54467 
(715) 342-9535 
marc@pointbrewsupply.com 
www.pointbrewsupply.com 
fi)J 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 

International 
KROME DISPENSE - INDIA 
D 74 Industrial Focal Point 
Extension 
Opposite Government school 
Jalandhar, PU 144004 INDIA 
847-778-6121/91-181-2600009 
FAX {91) 181-2456084 
www.kromedispense.com 
info@kromedispense.com 

For listing information, call 
Stephanie Hutton at (303) 447-
0816 ext. 109 or email hutton@ 
brewersassociation.org fi)J 
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Debunking the Beer Gut Myth 

"I'VE GOT ALL THIS 
PRESSURE TO KEEP TRIM 
AS SPORTY SPICE. I USED 

TO DRINK LAGER AND 
BLACKCURRANT, BUT I 
HAD TO STOP BECAUSE 
I WAS GETTING A BEER 

GUT. I COULD HAVE 
ENDED UP BEING FAT 

OLD LAZY SPICE." 

- Mel C, one of the Spice Girls 

Back when the Spice Girls were all the 
rage, Melanie Chisholm aka "Sporty 

Spice" was understandably watching her 
figure and, like most other beer d1inkers, 
was familiar with the idea of a "beer gut." 
Along with terms like "muffin top" and 
"pot belly," the term "beer gut" has long 
been used to describe the extra pounds 
many of us have around our waists. The 
seemingly harmless two-word combo, 
though , has made a bad impression in 
the minds of many beer lovers across 
the world. Unlike the te1m "muffin top," 
which has had zero effect on the public 
image of muffins, the term "beer gut" 
captures the belief that drinking beer will 
lead to weight gain in the abdomen. In 
fact, it's not that simple. 

Eight years ago, Madlen Schutze, from 
the German Institute of Human Nutrition, 
and his colleagues set out to investigate 
the reality behind the "beer belly." Since 
abdominal obesity is a major cardiovascu­
lar 1isk factor, Schutze wanted to see if the 
term was based in reality. After nearly a 
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decade of research , Schutze and his team 
released their findings in a june 2009 edi­
tion of the European ]oumal of Clin ica l 
Nutrition: "This study does not support 
the common belief of a site-specific effect 
of beer on the abdomen, the beer belly." 

Over an eight-year period, 
Schutze's team monitored 
more than 20,000 Swedish 
and German beer drinkers, 
tracking their beer con­
sumption and weight. Their 
study of longevity revealed 
that the effects of d1inking beer 
are no different than those of any other 
food or drink. Sure, drinking beer in 
excess will add on pounds, but it is no dif­
ferent than any other food when it comes 
to where those pounds are added. "Our 
findings showed that beer was associ­
ated with an increase in waist circum­
ference. However, this increase did 
also correspond with an increase in hip 
circumference and in total weight ," says 
Schlltze. "Thus we concluded that beer 
d1inking is not exclusively associated with 
abdominal obesity." 

Schlltze found that those with high hip­
to-waist ratios were spread out across 
all categories, from occasional drinkers 
to those who drink every night. As one 
would expect, he did find that people 
who drank more than two or three beers 
a night are much more likely to be 
overweight. The size of their waistlines, 
however, may in fact depend on their 
gender, as the study indicates that men 
have much higher waist circumferences 
than women. 

A nearly decade-long study of 12,749 
women and 7,876 men is hard to contra­
dict. So welcome back to the bar, Mel C. 
The first lager is on us. 

Gavin Nachbar is a freelance writer 

working on his own beer gut in his 

hometown of Amherst, Mass. ~ 
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.9nlroducing 

GLISSADETM 
GOLDEN BOCK 

cS/.icle .9n!o cSpring . 
Glissade Golden Bock is remarkably mellow, with layers of subtle malt flavor 

balanced by a touch of delicate European hops. This balance helps Glissade 

slide across the palate-bracing us against the last cold nights of winter, while 

turning our thoughts toward spring. 

----'-~ ~gg~----- VJIDA 
Chico; Cabfom1a -------------------------------- ------------------------------~ 




