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Craft Beer and Congress 

W ith the annual Best Beers in 
America survey, this is the one 

issue of Zymurgy that is largely focused 
on professional craft brewers and their 
beers. As I write this, I have just returned 
from the 27th annual Craft Brewers 
Conference and World Beer Cup in 
Chicago April 7-10, which had a decid­
edly legislative feel. 

Two U.S. congressmen, Peter DeFazio 
(D-Ore.) and Richard Neal (D-Mass.) 
delivered the keynote address to the 
record attendees (almost 3,400, a 40-per­
cent increase over the 2009 conference). 

If DeFazio's name sounds familiar to 
longtime Zymurgy readers , he appeared in 
the 1996 "Why We Brew" Special Issue of 
Zynwrgy. He's been a homebrewer for 20 
years. DeFazio was one of the co-founders 
of the Small Brewers Caucus in Congress. 

"You're such a unique industry- you're a 
great response , an antidote in this era of 
globalization," DeFazio told craft brewers. 
'·You're growing in tough economic times, 
and you've got a great story to tell." 

eal concurred, citing the relationship 
between craft brewers and beer aficiona­
dos. "The individuals who sought help 
from the government [in the form of 
bailouts] are very far removed from their 
customers," he said. 

Defazio said he is known as an "agita­
tor for good beer" in Congress, but says, 
"Beer is ve1y bi-partisan. I try and bring 
people together through beer" 

Illustrating that "sour is the new happy," 
many of the talks at the Craft Brewers 
Conference focused on barrel aging and 
sour beers. Russian River's Vinnie Cilurzo 
presented a standing-room-only seminar 
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on barrel-aged sour beer. 

In the World Beer Cup, the Wood- and 
Barrel-Aged Strong Beer category over­
took !PAs \vith the most number of entries 
(113). The gold medal went to Denver's 
Bull & Bush Brewery for its Legend of the 
Liquid Brain Imperial Stout. For a full list 
of World Beer Cup medalists, see page 38. 

Speaking of the World Beer Cup, home­
brew chef Sean Paxton whipped up a 
spectacular beer pairing dinner for nearly 
2,000 people with such detail as pent 
grain croutons and hop-i.nfu ed honey. 
Paxton also prepared the grand banquet 
dinner for the National Homebrewer 
Conference in june for the econd 
straight year. 

The Brewers Association's annual awards 
were also presented at the Craft Brewers 
Conference , with Sierra , evada·s Ken 
Grossman winning the Ru ell Schehrer 
Award for Innovation for his leadership 
in technical brewing science. -·when I 
started brewing 30 years ago. American 
beer was the laughingstock ," he said. 
"We've raised the bar, and now other 
countries look to us for innovation.· (For 
more on Sierra evada's 30th anniver­
sary, see the Zymurgy Online Extra at 
HomebrewersAssociation.org). 

Craft brewers posted more than 7 -percem 
growth in production in 2009 despite the 
economy, and 2010 is also shaping up to 
be a solid year as the craft brewino re,·o­
lution continues its rise. So, once aoain, 
cheers to craft brewers, homebrewers, and 
the Zymurgy readers who answered the 
call to vote for their favorite commercial 
beers in 2010. 

Jill Redding is editor-in-chief of 
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GET THERE! 
4TH ANNUAL STONE SOUR FEST 

The human palate is capable of detecting four basic tastes, but 
during a typical beer tasting only two of those (well, three if you 
count the pretzels) are experienced: bitter, sweet and salty. The 
Stone Brewing World Bistro &: Gardens feels it's high time to include 
the fourth flavor domain, sour, in the equation. 

j oin Stone on july 18 for hours of sours as it celebrates this !!real, and often 
unexplored , tradition of tart and tasty ales. As in years past, Stone is Qatherin 
a vast array of sour beers both on tap and in bottles for the festival. 

A $40 Sour Pass includes a commemorative glass and 10 taster tickeiS. Food". be a•"ailab!e ro purchase both inside 
the bistro and outside in the beer garden. For more information \isir " w..srone orldbistro.com/sourfest. 

July 2-4 
Seattle International Beerfest 
Seattle, WA. www.seattlebeerfest.com 

July 16-17 
Vermont Brewers Festival 
Burlington, VT. www.vtbrewfest.com 

July 16-18 
Portland International Beerfest 
Portland , OR. www.ponland-beerfest.com 

July 17 
Indiana Microbrewers Festival 
Indianapolis, IN. www.brewersofindianaguild.com 

July 22-25 
23rd annual Oregon Brewers Festival 
Portland , OR. wvvw.oregonbrewfest.com 

J uly 23-2 
13th annual Summer Beer Festival 
Ypsilanti .. fL h :.. michiaanbrewers2Uild.org 

July 24 
21st an nual Sierra Brewfest 
Grass Valle): G nn,·.musicimhemountains.orglbrewfest.php 

July 30-31 
Belgium Comes to Cooperstown 
Coopersro,...-n.. -_y_ WW\Y.ommegang.com 

August 14 
Great Taste of the Mi dwest 
Madison, \1. \\"W\Y.mhtg.org 

August 15 
Great La kes Burnin g River Fest 
Cleveland. OH. www.burningriverfest.org/home 



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. 

>> THE LIST 
Homebrew chef Sean Paxton, in conjunction 
with author Randy 1[osher, whipped up 
a food -and-beer pairing dinner for almost 
2,000 people at the World Beer Cup gala 
awards dinner in Chicago on April 10. The 
dinner included five courses (almost 10,000 
plates, if you're keeping track). 

Here's a partial list of ingredients for the dinner: 

• 600 gallons of beer (for pairing) 

• 200 gallons of beer (for cooking) 

• 400 pounds of butter 

• 300 loaves of bread 

• 500 pounds of onions 

• 600 pounds of pork belly 

• 160 pounds of mushrooms 

• 275 dozen eggs 

• 160 pounds of malt 

• 100 pounds of sugar 

• 6 gallons of honey 

For more on Paxton, and some great recipes, 
go to www.homebrewchef.com. 

HomebrewersAssociation.org 

>> YOU"'VE GOTTA DRINK THIS 
CLIPPER CITY 
HEAVY SEAS LOOSE CANNON 
l pulled up to a small bar and BBQ joint in the middle of nowhere. 
Virginia, while biking across the country and asked "What's on tapr 
"Loose Cannon," said the barkeep. "Is it any good?" l doubted. "It's our 
house beer, we love it. " ''I'll give it a shot." 

He handed it to me, a beer so amber pure you'd think you could wear 
it around your neck In my nose lingered the seductive scent of spicy 

floral hops. In my heart , an uncontrollable urge to indulge. Untamed citrus flavor penetrates 
a sweet malt backbone; its body is like that of a cloud from heaven. Have l sinned? l tried it 
just once, left alone, longing, questioning, wondering since when is the beer in rural America 
better than the barbecue? And why, God , can l not get this drink in Texas? 

Reviewed by Keith Salas, Richardson, Texas 
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A _ Plug for Plastic Carboys 

Dear Zymurgy , 
The beast has reared its head again , 
and people are once again trashing plas­
tic carboys for no good reason (Dear 
Zymurgy, May/june). I honestly don't 

understand how 
there can be such 
ignorance amongst 
homebrewers, whom 
I've found are usually 
quite intelligent, rea­
sonable people. 

Apparently an expert 
\'li.nemaker needs to 
tell us beer makers 

our business. To quote Daniel Pambianchi: 
"PET is FDA-approved and considered 
safe and non-toxic ... PET carboys do not 
transfer flavors ... manufactured to have 
negligibly low oxygen permeability; are 
hydrophobic , making them easier to 
wash than glass ; and are not damaged 
or stained by the washing and sanitizing 
agents commonly used in winemaking. " 

AMERICAN HOMEBREWERS 
ASSOCIATION GOVERNING 
COMMITTEE 

Drew Beech urn, Valley Village, CA 

Fred Bonjour, Troy, Ml 

Denny Conn, Noti, OR 

Just in Crossley, Pacheco, CA 

Chris Graham, Concord, CA 

H arold Gulbransen, San Diego, CA 

Bob Kauffman, Lafayette, CO 

Jake Keeler, St. Paul, MN 

Jeff Renner, Ann Arbor, Ml 

Curt St ock, St. Paul, MN 

Gordon St rong, Beavercreek, O H 

Roxanne Westendorf, Cincinnati, OH 

Jamil Z ainasheff, Elk Grove, CA 
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[Kit Winemaking, Pambianchi; p. 39] 
Essentially, everything the detractors say 
about plastic carboys being inferior has 
been scientifically proven to be false. 

I don't have a problem \'lith people prefer­
ring glass out of tradition, compatibility 
with existing equipment , etc. , but it seems 
entirely irrational that these fine products 
would be so easily dismissed by calling 
glass carboys "more desirable. " All I know 
is that I'll never be at risk for losing a 
hand , arm, finger , or other sticky-outy bit 
because I use a "less desirable" product. 

Cheers, 
Vaughn Stewart 
Retail Associate 
1 orthern Brewer Milwaukee 

What's Up with the 
Budweiser Ad? 
Dear Zymurgy , 
I look forward to each issue of Zymurgy 
and enjoy reading it from cover to cover. 
Imagine my horror when in the March/ 
April issue I came across a Budweiser 
advertisement. I was shocked. I felt vio­
lated and betrayed. Please let whoever 
makes these advertising decisions know 
that I strongly oppose advertisements by 
companies that I consider to be enemies 
of real beer. Shame on you. 

Richard Gleason, Jr. 

What's Up with the Budweiser 
Ad? Part 2 
Dear Zymurgy, 
Budweiser' Are you kidding me' This is 
wrong in so many ways. 

"The purpose of the Brewers Association 
is to promote and protect small and 
independent American brewers , their 
craft beers and the community of brew-

FROM OUR READERS 

Homebrew labels submitted by Aubrey 
Laurence of Frederick, CO 

BROWN ALE 

Au brewing 
PURE PREM IUM 

100% 
PURE & N ATURA L 

I •D JA PALE A LE 
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1-866-327-4159 • www.micromatic.com 
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ing enthusiasts." Where exactly does 
Anheuser-Busch fall into this statement? 

Disappointed, 
Brett Hughes 
AHA member and homebrewer 

Zymurgy editor jill Redding responds: 
Actually, Budweiser has been a longtime 
advertiser in Zymurgy (check out the bach 
cover of the july/August 2008 Zymurgy, for 
example), and Anheuser-Busch is a sponsor 
of the Great American Beer Festival (a long 
with brands such as Coors Light and Miller 
Lite) as well as a member of the Brewers 
Association. We appreciate their support of 
homebrewing, and could not publish issues of 
Zymttrgy without assistance from all of the 
companies that choose to advertise with us. 

Send your letters to Dear Zymurgy 

at 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 

Allison@brewersassociation.org. ~ 

- MICRO MATIC -
HomebrewersAssociation.org 
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Sculpt the perfect six-pack ... 

. . . for less than 
a gym membership. 

Now you can brew great wheat beer styles reliably & 
convenien1fy with premium Munidt Wheat Beer yeast 
from Danstar. Munidt wheat beer yeast is true brewing 
yeast, selected for proven performance and superior 
flavor. Every batch of Danstar yeast is tested to insure it 
meets the most stringent standards of quality and purity,{£ 
giving brewers the unmatched consistency and ease-of­
use that only dry yeast can provide. 

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

Get The Dry Yeast Advantage with Danstar. 
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Measuring Beer Eons 
for lan 
Hi Professor, 
I have been brewing several beers that we 
do not (thankfully) filter. I let the yeast 
settle out for a week, then I keg the beers, 
and keep the kegs in the fridge at about 3 
degrees (37° F). ly bosses, who are not 
brewers, think that the beer will be get­
ting "old" after the standard three months 
that filtered kegs of beer last. I am of the 
opinion that these kegs are essentially 
"bottle conditioned" with yeast still in 
the beer, so they should last a lot longer, 
just like some of my one-year-plus home­
brews. Am I correct7 

Thanks again, 
Ian Watson 

Dear Ian, 
YoLl're mostly 1ight. Kegs are rarely pas­
ceLlrized, so even most commercially brewed 
draft beer in kegs may have live yeast in 
them. The presence of live yeast helps keep 
beer fresher longer by scavenging oxygen. 
RedLlcing oxygen in any package of beer is 

a good thing. So tell yoLl r bosses that if they 
are buying draft beer that 's filtered, then 
this beer can go "old" faster than properly 
kept unfiltered beer. 

Eonic draft beer, 
The Professor, Hb.D. 

Tim's in a Tempest 
Dear Professor, 
I just finished bottling a batch of (home­
brewed) Dogfish Head 60 Minute IPA, 
from Sam Calagione's wonderful Extreme 
Brewing book. 

Great beer. Worst. Bottling. Session. Ever. 

The recipe calls for dry hopping in the 
secondary, and I dutifully did so. When 
I went to bottle, I clogged up two plastic 
wands and a Phil 's Philler, and ended up 

HomebrewersAssociation.org 

using a bare hose and a clamp. It was my 
first two-hour bottling session. 

Any suggestions- other than kegging, 
which I will certainly do next time- to 
make the procedure easier7 

Clogged in Ohio, 
Tim Boyer 

Dear Tim, 
My advice and simple solution: d1y hop with 
hop pellets. I do it all the time. The hops float 
for a day or two, release their fresh goodness 
and then settle to the bottom as sediment. 
Siphon off into a third container and bottle 
from there. 

Keeping it sane, 
The Professor, Hb.D. 

I Gruit in the Garden 
Dear Professor, 
I'm a brewer of gruit ale. Over the years, 
I've relied heavily on Stephen Buhner's 
book Sacred and Herbal Healing Beers. I 
ask for any help in finding other refer­
ences to this ale. 

I thought there was an issue of Zymurgy 
that covered it. Would you tell me what 
issue and how I can find it? 

A related question: are there any bitter­
ness rating charts on other herbs as is 
done with hops7 

ONB SIP OF THIS SUMME.R ALB .. . 

ODI:.LL P,RI:.WING CO. 

.AND YOU TOO WILL BBLIBVB . .. 
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The Region's Largest Home Beer & Winema king Stores 

SOUTH HILLS 
BREWING 
SUPPLY 

2212 Noblestown Rd. 
Pittsburgh, PA 15205 

(412) 937-0773 
www.southhillsbrewing.com 

Now Open! 
SOUTH HILLS 
BREWING 
SUPPLY 

2526 Mosside Blvd. 
Monroeville, PA 15146 

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

Yeast Bank® & 
The Country Wines 

Acid Test Kit 

~ww,ed 
3333 Babcock Blvd. 

Pittsburgh, PA 15237 
(412) 366-0151 

www.countrywines.com 

W~~~l2MA~~® MALT 
www.weyermannmalt.com · Bamberg - Germany 

Serving the American Craft Beer Industry since 1996! 

CONGRATULATIONS 
To All The World Beer Cup Winner's 2010 

Who Made Their Winning Beers With Weyermann® Malt! 
Sabine Weyermann and Thomas Kraus-Weyermann 
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james Adams, the "Gruit Guy" 
_ laynard, Mass. 

Yo Gruit Guy, 
fye made and tasted some mighty fine gru ­
its in my life. Cheers to your efforts. Steve 
Buhner's Sacred and Herbal Healing Beers 
is an excellent book on the history and use of 
herbs and spices in beer. In the 1994 Special 
Ingredients and Indigenous Beer Issue of 
_ymurgy, you'll find a number of articles. 
Spedfica lly there are nine articles on herbs 
and spices and more stmies related to gruit 
brewing and ingredients in the "Indigenous 
Beers" section. The 1994 issue of Zymurgy 
was a groundbreaking, paradigm-changing 
publication . 

You can also go to HomebrewersAssociation. 
org, guide yourself to Zymurgy/A rchi ves and 
do a keyword search of the 1993-to-current 
index of the magazine. 

To my knowledge, there is not a bitterness 
rating chart for herbs. Hop bitterness is a 
measuremen t of a specific compound. Herb 
bitterness is dependent on a variety of com­
pounds and ci rcumstances. Sony I can't help 
you there, but Mr. Coogle and participating 
herbalists may give you some guidance. 

Heal me Gntit Guy, 
The Professor, Hb.D. 

Hey homebrewers! If you have a brew­

ing-related question for Professor 

Surfeit, send it to "Dear Professor," 

PO Box 1679, Boulder CO 80306-1679; 

fax 303-447-2825; or e-mail professor@ 

brewersassociation.org. li)l 

HomebrewersAssociation. org 



Yeast Nutrients 

I t's fairly well known that mead must 
is relatively devoid of nutrients on its 

own, compared to beer won or a fruit­
based must , and that the addition of some 
son of yeast nutrient can help with yeast 
vitality. Is it necessary' Not strictly, but 
yeast nutrient may help to prevent a stuck 
fermentation , and it can produce a cleaner 
tasting beverage. But what exactly is in 
yeast nutrient , how does it compare with 
yeast energizer, and when or how do you 
actually add it? 

Modern yeast nutrient formulations 
reflect the latest research into how yeast 
grow, and what they need to not only 
survive, but thrive. Basically, this research 
has shown that beyond a good supply of 
sugar, yeast need nitrogen, phosphorus, 
vitamins and trace metals. Sugar sup­
plies the energy, phosphorus helps create 
D lA, vitamins are used to help make 
the best use of enzymes, and nitrogen 
is really the building block of the yeast 
cell- it makes up about 10 percent of the 
dry weight of the cell. But is an inorganic 

AMERICAN HOMEBREWERS 
ASSOCIATION CLUB ONLY 
COMPETITION 

Mead 

Entries are due July 30. Judging will be 
held August 8. Entry fee is $7. Make 
checks payable to American Homebrewers 
Association. 

Entry Shipping: 
AHA COC 
Beer & Wine At Home 
1325 W. I 21st Ave. 
Denver, CO 80234-2078 

Hosted by Deborah Lee and Hop Barley & 
the Alers of Boulder, Colo., this competi­
tion covers BJCP categories 24, 25, and 26. 
For more information, contact Deborah 
Lee at queenbee@gotmead.com. 

HomebrewersAssociation.org 

nitrogen source the best way to get your 
yeast the nitrogen they need' That's where 
things get interesting. 

First , a bit of background on the evolution 
of yeast nutrients. When they first became 
popular, \vinemakers recognized the ben­
efits of nitrogen. It made sense to just 
use an inexpensive , inorganic nitrogen 
source. Food-grade urea , derived from 
animal urine, was plentiful and contained 
nitrogen. Wait a minute- food-grade' 
While this may seem like an oxymoron, it 
was a crude but effective way of deliver­
ing that key nutrient, and indeed one can 
still find this nutrient in crystalline and 
powdered form. 

Other inorganic nitrogen sources fol ­
lowed, the most popular of which is 
Di-Ammonium Phosphate (DAP), which 
is still used in great quantities to this day. 
DAP not only supplied wine yeast with 

nitrogen in the form of ammonium salts, 
it also supplied another nutrient that 
seemed to keep yeast happy: phosphorus. 
DAP was cheap and readily available, and 
soon became the yeast nutrient of choice 
for the wine industry. It also became the 
main ingredient in commercially available 
nutrient blends. But this wasn't the end of 
the evolution of yeast nutrient , because a 
diet of DAP and sugar isn't really the best 
thing for yeast. It's a bit like a human try­
ing to live on a strict diet of caffeinated 
soda-the yeast tend to live short and 
unhealthy lives as a result. 

As more research was done, scientists 
gained a better understanding of not 
only what nutrients yeast need, but how 
they best assimilated those nutrients. For 
fermentations beyond wine, especially, 
it was found that organic nitrogen was 
highly beneficial, so amino acids were also 
added (usually in the form of autolyzed 
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Extra Special Braggot 
This recipe is based on "E.S.Braggot" by Tim Hayner of the Impaling Alers in Kent, Wash. 

Ingredients 
fo r 5.25 US gallons ( 19.9 L) with a 3.5 gallon 

( 13.2 L) boil 

2 cans 

0.5 lb 

0.5 lb 

12 lb 

1.5 oz 

1.0 oz 

I Tbsp 

(6.6 lb , o r 3 kg) Coopers Light 

Malt Extract 

(0.23 kg) Crystal Malt ( 60° L) 

(0.23 kg) Crystal Malt ( 120° L) 

(5.4 kg) wildflower honey 

(50 g) Perle hop pellets, 7.2% 

a.a. (60 min) (42 IBU) 

(28 g) East Kent Golding hop 

pellets, 4.75% a.a. (I S min) (8 

IBU) 

( 14 g) Irish moss ( IS min) 

2 packages W yeast I 098 Br itish Ale yeast, 

or 2 vials White Labs WLPOOS 

British Ale yeast 

Coopers Brewery 

Carbonation Drops for 

bottling 

Original Specific Gravity: 1. 130-1 . 142 

Final Specific Gravity: 1.026 

IBU: SO 

ABV: 14-16% 
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Directions 
Steep grains in I gall on (3.8 L) of water, heat 

to IS4° F (68° C) for 30 minutes . Strain and 

sparge with 0.2S gallon (0.9S L) hot water. Stir 

in malt ext ract, and top up with water to 3.S 

gallons ( 13.2 L) . Bring to a boil and add the 

bittering hops. Boil fo r 4S minutes and add the 

second hop addition and the rehydrated Irish 

moss. Co ntinue boiling fo r IS minutes. Tu rn 

off the heat, remove the hops, and add the 

12 lb (S.4 kg) of honey. Allow to sit for IS to 

20 minutes before cooling the must. Cool to 

-6S to 70° F ( 18 to 21 o C) then pour into fe r­

menter with enough pre-boiled cool water to 

make S.2S gall o ns ( 19.9 L). Aerate and pitch 

yeast when the temperature drops to 6S-70e 

F (1 8"2 1 o C). Ferment at 6 7° F ( 19° C) for 

approximately three weeks or unti l primary 

fe rmentat io n completes. 

Fermentat ion temperature control is cru ·­

fo r preventing esters and higher alcoho 

fro m fo rming. Age in secondary for 4 

6 months at 6r F ( 19° C) . Prime ·-
Coopers Brewery carbonation drops at bo:­
tl ing fo r a carbonation of approximately I. 

I.S vo lumes of C02. Allow several wee-AS 

to achieve carbonation . After the braggo~ · 

carbonated, store for a couple of weeks a:::. 

serving temperatu re of SO-S4° F ( 10- 12" 

before servi ng. 

NORTHERN BREWER 
-- HOME BREW SUPP LT--

www. northe r nb re wer.c 

$j99_, . 
FLAT-RATE * SHIPPING! 
in the contiguous US A. 
"!Qn:e#U'Yimd;or~uflylle,.sorttu. 

9ltus btttlu, sccis of grail, b11/C Dl£ 

yeast). as well as micronutrients (vita­
mins and minerals). According to some 
sources, this is what distinguished "yeast 
nutrient"' from "yeast energizer"- nutri­
em \Yas mostly DAP, and energizer was 
more of a multivitamin approach. DAP 
is still fou nd in yeast nutrient , but many 
blends add much less of it now. While 
; eas nutrient will no doubt continue to 
eYoh·e, most current products take the 
: hotQUn approach , and blend an amino 
acid source , micronutrients, inorganic 

·rrogen and yeast hulls or "ghosts. " 

·east hulls aren't so much a nutrient , but 
a - urce of lipids called sterols. Sterols 
are used by yeast to strengthen cell walls , 
:hi h is crucial for alcohol tolerance. 

-oerols can be produced by the yeast , but 
y under aerobic conditions, so hav­

;.... -=> extra yeast hulls around in the latter 
s-.a,es for fermentation can be beneficial. 
2' can also absorb some of the toxins 
p:oduced by the yeast during fermenta -
·o . which can be particularly effective in 
~·aiding stuck fermentations. 

___ ouple of companies are making yeast 
--:.:ment-like products based on a proce­
::~-e in which yeast is grown under spe­
cial onditions and then killed and dried. 
U> .. !..ring the growth phase, the yeast is 
~· ued with nutrients like zinc and mag­
~.,sium before it is sacrificed. It is assumed 
~ the cell walls are also ruptured (lysed) 
nciore the drying process so that the 
a:--...Jno acid nutrients are exposed. The 
:e...:.dition of this inactive yeast in the brew 
>·r-Je combines all the advantages of yeast 

, extracts and essential trace metals. 
7~e trace metal ions in particular become 
3 more bio-available to yeast than they 

ould be as simple multivitamin addi­
·ons. Zinc and magnesium are beneficial 

: :·east in small quantities , but they tend 
bind to other compounds before the 

:-east can use them; the yeast may even do 
::1:e binding (or "chelating") themselves as 
a ::efense mechanism, since many metals 
r-e in fac t poisonous to yeast. 

ucrs like Servomyces offer a way 
- und this. Specialized yeast hull prod­
_:::::; are expensive, and some brewers 
:-e_ rr that they don't notice much of a 

=erence when using them. But theoreti­
--=,- they offer a natural , non-chemical 
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YEAST NUTRIENTS 

Some commercially available yeast nutrients 
and their advertised ingredients/description. 

Urea: the main nitrogen-containing sub­
stance in the ur ine of mammals. 

DAP (Diammonium phosphate) 

Wyeast Yeast Nutrient: B vitamins, min­
erals, inorganic nitrogen (DAP), organic 
nitrogen (amino acids), zinc, phosphates and 
othen:race elements. 

White Labs Yeast Nutrient: " Mostly 
amino acids." 

Fermax: DAP, dipotassium phosphate, 
magnesium sulfate and autolyzed yeast 

Superfood: yeast hulls, yeast extracts, 
DAP, vitamins, and minerals 

Fermaid K: Usable nitrogen, thiamin, folic 
acid, niacin, calcium pantothenate, yeast 

hulls (lipids) 

Go-ferm: I 00% biological specific inactive 
yeast produced through a unique yeast 
biomass process that is fine-tuned to obtain 
high levels of certain essential vitamins, min­
erals and amino acids that yeast requires for 
a healthy fermentation . 

Servomyces: "Servo is yeast and is propa­
gated in a micronutr ient rich environment 
and then killed off prior to packaging. Boiling 
incorporates the Servo into the wort. The 
benefit of Servo is that micronutrients, e.g. 
zinc, are able to pass through its cell walls 
to your live yeast cell, thereby delivering the 
micronutrients without toxicity. " 

solution that allows the yeast to fe rment 
with less effort (i.e. cleaner). And if you 
are into harvesting and re-pitching one 
or more generations of yeast slurry from 
a previous batch , the trace metals (par­
ticularly zinc) can keep your yeast healthy 
from batch to batch. 

Using Yeast Nutrients 
It's important to note that yeast nutrients 
must be added in the proper amounts. 
Too much can definitely cause problems, 
most notably a lingering chemical , salt 
or B-vitamin character. Once it's there, it 
may age out , or it may not , so take care 
to not put in more of any given nutrient 
than what the manufacturer recommends. 

As fa r as how and when to add nutrients, 
most go into the boiling kettle 15 minutes 
or so before knockout. Many mead makers 
don't boil their must, but nutrients should 
still be boiled in a little water before they 
are added . Also note that many of the 
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blends will not be totally soluble in water , 
so make sure liquids and solids, if any, 
are added . While some have argued that 
a staggered addition of nutrients is best , 
more recent research has indicated that as 
long as nutrient additions are made before 
30-percent attenuation is reached , there's 
no need to stagger additions. But if you 
happen to forget to add nutrient and then 
get around to it a day or two after you've 
pitched, there shouldn't be a problem. 

Going Natural 
Finally , while modem science continues 

to make great strides in yeast nmriem 
formulation , there are a few stodgy tra­

ditionalists who prefer a more narunL. 
approach. The trouble is, there is no hard 
data to recommend how much of each of 
these potential nutrients to add, especially 
when mead strength , honey type, yeast 
type and nutrient type are all variables. 
But based on my puttering around with 
various mead experiments, I can at least 
offer some loose estimates. 

Bee pollen may be the best approach, since 
you need so li ttle that flavor impingement 

Homebrew With 
Confidence 
Briess malts and malt extracts are carefully 

crafted to deliver rich, fu ll flavor and superior, 

consistent performance to help you 

homebrew with confidence. Visit briess.com 

today for a complete list of Briess malts, malt 

extracts and brewers flakes- available to 

homebrew shops througp authorized 

distributors. 

~~RJ~ 
All Natural Since 1876 

/ 

v Base & Specialty Malts 
A complete line of carefully 

handcrafted malts for superior 

homebrewing performance. 

(Ashburne~ , Bon lande~ , Carapilse , 

CBW" and Victorye are registered 

trademarks of Briess Industries, Inc.) 

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

specialty malts in a state-of-the-art 

500-barrel brewhouse. 

CBW" Pilsen Light 

CBW., Golden Light 

CBW" Bavarian Wheat 

CBW" Sparkling Amber 

CBW Traditional Dark 
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is not a concern. Plus, it seems only 
natural to use the honeybee's food source 
to complement its energy source. Fresh 
bee pollen is chock full of amino acids, 
vitamins, minerals, enzymes, proteins , 
fatty acids, and compounds we can't even 
identify. It can be used at a minute rate or' 
one gram per gallon to meads shortly after 
the onset of fermentation. 

For brewers who like using wine yeast in 
their mead must, raisins might be the way 
to go. Wine yeast is cultured for grape­
based musts, so this is a simple way of 
introducing those same, familiar nutrients 
the yeast is expecting. Don't worry about 
slicing them open- just toss in 20-25 
unsweetened raisins per gallon right after 
fermentation starts, and you should see 
a healthy fermentation . This should be 
enough to provide sufficient nutrition 
without adding too much in the way of 
recognizable grape flavor, though lighter 
meads may have a trace of wine character. 

ote that any fruit will contain nutrients 
for wine yeast, so melomels are great 
meads to make, and depending upon how 
much fruit is added, yeast nutrient may 
not be necessary at all. 

Meadmakers who are also brewers can 
rely on good old beer wort as a natu­
ral nutrient source, particularly of Free 
Amino Nitrogen (FA )- this is not some­
thing honey usually contains. (1 ote that 
DAP can be used as a substitute for FA .) 
Like raisins, however, you will need to 
add a good quantity to realize a nutrient 
benefit, and this risks flavor impinge­
ment. Technically, you are making a 
braggot here, but if you happen to be 
using a stronger-flavored honey, spices, 
or other dominant flavors, this method 
works quite well. Hop bitterness is prob­
ably not something you want in your 
mead, so won from a lightly hopped beer 
such as hefeweizen is probably the best 
bet. I've had good luck adding two quarts 
of canned, cooled 13° P gravity wort to a 
5-gallon batch of mead. Or add about 12 
ounces of light dry malt extract and avoid 
hop bitterness altogether. 

Yeast have an amazing ability to create 
what they need from what's available to 
them, but it turns out that when they are 
forced to synthesize a nutrient they need, 
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there are intermediate substances created 
that can taint their surroundings- and 
when those surroundings happen to be 
the mead you're brewing, it makes sense 
to give them what they need from the 
outset, rather than force them to make it 
themselves. That's where yeast nutrient 
comes in. 

Amahl Turczyn Scheppach is a former 

craft brewer and associate editor for 

Zymurgy, and now brews at home in 

Lafayette, Colo. liP 
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Stone Arrogant Bastard 

4. Dogfish Head 90 Minute JP A 

5. Sierra Nevada Pale Ale 

6. Stone JPA 

T7. Bear Republic Racer 5 

T7. Guinness 

T7. Sierra Nevada Bigfoot Barleywine 

T7. Sierra Nevada Celebration 

11. Stone Ruination 

T12. North Coast Old Rasputin 

T12. Sierra Nevada Torpedo 

T12. Rahr Winter Warmer 

T12. Rahr Ugly Pug 

T12. Rahr !ron Thistle 

T17. Oskar Blues Ten Fidy 

T17. New Glarus Belgian Red 

T17. Dogfish Head 60 Minute lPA 

T17. Duvel 

T21. Lagunitas JP A 

T21. Samuel Adams Boston Lager 

T21. Rahr Storm Cloud 

T21. Saison Dupont 

T25. Founders Kentucky Breakfast Stout 

T25. Rahr Bucking Bock 

T25. Ommegang Three Philosophers 

T28. New Belgium Fat Tire 

T28. Alaskan Smoked Porter 

T28. Anchor Steam 

T31. Ayinger Celebrator Doppelbock 

T31. Dogfish Head Palo Santo Marron 

T31. Rahr Summer 

T31. Rahr Red 

T31. Rahr Blind Salamander 

T31. Rahr Blonde 

T31. Rahr Octoberfest 

T31. Victory Prima Pils 

T31. New Belgium La Folie 

T31. Russian River Consecration 

T41. Oskar Blues Dale's Pale Ale 

T41. Rahr Buffalo Butt 

T41. New Belgium 1554 

T41. Orval 

T41. Lagunitas Hop Stoopid 

T41. Rogue Dead Guy 

T41. Unibroue La Fin Du Monde 

T41. Deschutes Black Butte Porter 

T 49. Surly Furious 

T 49. Dogfish Head Indian Brown 

T49. Rahr Whiskey Warmer 

T 49. Rodenbach Grand Cru 
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If he results are in! Each of the past eight 
J years, we've asked Zy murgy readers to 

send us a list of their 20 favorite beers. 
The only rule is that the beer has to be 
commercially available somewhere in the 
United States. 

We received a record 2,867 votes for 
l ,192 different beers from 450 breweries 
across the United States and beyond. 

And this year's winner is .. . the same as 
last year! Russian River's Pliny the Elder 
claimed the top spot for the second 
straight year, beating Bell's Two Hearted 
Ale by a mere two votes. 

"Wow' Two votes isn't much ," said 
Russian River's Vinnie Cilurzo. ul love 
Two Hearted Ale. It is such a great hoppy 
beer. I'm going to have to get Bell's to send 
some bottles out to California for our staff 
to drink. 

"We are flattered to be voted Zymurgy's 
number one beer for a second year in a 
row. Russian River is so blessed w have 
such a great customer base that seeks our 
beer out and often travels from all over the 
country to visit our brewpub. \i e are Yery 
appreciative of the homebrew community 
and the support they give us!" 

Pliny the Elder (named after the Roman 
naturalist who created the botanical name 
for hops) is an award-winning double 
IPA that checks in at 8-percent alcohol by 
volume. You can find Vinnie's recipe for 
Pliny the Elder on page 21. We ran it last 
year, but (ahem!) inadvertently buncrled 
part of the recipe when converting it from 
percentages, so we're presenting the cor­
rected version here for you to brew, along 
with several other clone recipes. 

Bell's Two Hearted Ale is a perennial 
favorite , finishing in the top five the past 
three years. It is brewed with 100 percent 
Centennial hops and checks in at 7 per­
cent abv. 

"What an honor," said Bell's production 
manager John Mallett regarding Two 
Hearted Ale finishing second in the vot­
ing. "If there's a group that knows about 
beer, that's certainly the group," he said of 
Zy murgy readers. 

Mallett said Two Hearted is a favorite 
at the brewery. "If it's not on at the bar, 
someone's hearing about it, which is great. 
Our consumer base is really attuned to our 
beer. A lot of work goes into it , and our 
entire brewing schedule is built around 
when Two Hearted brews and moves." 

Zy murgy reader Martin Brungard of 
Indianapolis called Two Hearted Ale 
"pleasingly approachable." 

"Bell's Two Hearted Ale presents the 
drinker with a chance to enjoy malt and 
hops in a joyous union ," wrote Brungard. 

Reader Matt Weide of Minneapolis called 
it a "true desert island beer." 

Stone Arrogant Bastard finished third for 
the second straight year, and Dogfish 
Head 90-Minute IPA, last year's runner­
up , was fourth. 

"l cannot walk into my local watering hole 
>vithout 90 Minute being my first beer," 
said Craig Guido of Randolph, Mass. 
"Sam and Dogfish Head have created 
probably the best beer on the planet (at 
least in my bookl) ." 

Siena evada Pale Ale rounded out the top 
five. Sierra evada beers claimed three of 
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the top lO spots, with Bigfoot Barleywine 
and Celebration finishing among a four­
way tie for seventh place. 

"It's too bad it's a seasonal as this is 
the best beer in America," proclaimed 
Nevada's Chris Whitbeck of Celebration 
Ale. "I have been to over 200 breweries 
and have tasted beers all over the USA 
and at the GABF , and this is my favorite 
all-time beer. " 

Sierra Nevada has been in the spotlight in 

2010 as it celebrates its 30th anniversary. 
To learn more about its history, be sure 
to read the July/August Online Extra by 
Dogfish Head's Sam Calagione available at 
HomebrewersAssociation.org. 

Stone also hogged several spots in the top 
15 , with Stone IPA finishing sLxth and 
Ruination finishing 11th. 

"Ruination Ale is a celebration of all that 
an IPA can be. Its floral happiness is 
prominent with minimal bitterness," said 

Russian River Brewing Co., Santa Rosa, Calif. 
Recipe provided by Vinnie Cilurzo 

Ingredients 
for 6. 0 gallons (22. 7 U 
[Net: 5 gallons (18. 9 U after hop Loss] 

13.25 Lb (6.01 kg) Two-Row pale malt 
0.6 Lb (272 g) Crystal 45 malt 
0.6 Lb (272 g) Carapils (Dextrin) Malt 
0.75 Lb (340 g) Dextrose (corn) sugar 
3.50 oz (99 g) Columbus* 13.90% A.A. 90 min. 
0.75 oz (21 g)Columbus* 13.90% A.A. 45 min. 

1.00 oz (28 gl Simcoe 12.30% A.A. 30 min. 
1.00 oz (28 g) Centennial 8.00% A.A. 0 min. 
2.50 oz (71 g) Simcoe 12.30% A.A. 0 min. 
1.00 oz (28 g) Columbus* 13.90% A.A. Dry 

Hop (12 to 14 days totall 
1.00 oz (28 g) Centennial 9.10% A.A. Dry Hop 

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

to 14 days totall 
0.25 oz (7 g) Columbus* 13.90% A.A. Dry Hop 

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

days to go in dry hop) 

0.25 oz (7 g) Simcoe 12.30% A.A. Dry Hop (5 
days to go in dry hop) 
*Tomahawk/Zeus can be substituted 
for Columbus 
White Labs WLP001 California Ale 
Yeast or Wyeast 1056 American Ale 
Yeast 

Original Gravity: 1.072 
Final Gravity: 1. 011 

Extract Efficiency: 75 percent 
!BUs: 90-95 (actual/not calculated) 
ABV: 8.2% 

SRM: 7 

Directions 
Mash grains at 151-152. F (66-67" Cl for an hour or 

until starch conversion is complete. Mash out at 
170· F m· Cl and sparge. Collect 8 gallons (30 

U of runoff. stir in dextrose. and bring to a boil. 
Add hops as indicated in the recipe. After a 90 
minute boil. chill wort to 6 7· F 09· Cl and trans­

fe r to fermenter. Pitch two packages of yeast or 
a yeast starter and aerate well. Ferment at 6T F 
09· Cl until fe rmentation ac tivity subsides. then 
rack to secondary. Add first set of dry hops on 
top of the racked beer and age 7-9 days. then add 
the second set. Age five more days then bottle 
or keg the beer. 

Extract Substitution 
Substitute 6.5 Lb (3.0 kg) of light dry malt extract 

for two-row malt. Due to the Large hop bill fo r 
this recipe. a full wort boil is recommended. 
Steep grains in 1 gallon (3.8 U of water at 165. 
F (7 4 • C) for 30 minutes. then remove and rinse 
grains with hot water. Stir in dextrose and top up 

kettle to 8 gallons (30 U. and bring to a boil. Add 
hops as indicated in the recipe. After a 90 minute 
boil. chill wort to 67• F 09· Cl and transfer to 

fermenter. Pitch two packages of yeast or a 
yeast starter and aerate well. Ferment at 67. F 
(19• Cl until fermentation activity subsides. then 
rack to secondary. Add first set of dry hops on 
top of the racked beer and age 7-9 days then add 

the second set. Age five more days then bottle 
or keg the beer. 

~ •-" ::::::-· . 
. ... ,..,.. ~· 

Fort Worth. Texas 

2. Stone Brewing Co., Escondido, Calif. 

3. Dogfish Head Craft Brewery. 

Milton. Del 

4. Sierra Nevada Brewing Co .. Chico. Calif. 

5. Russian River Brewing Co .. 

Santa Rosa. Calif. 

6. New Belgium Brewing Co .. 

Fort ColUns. Colo. 

7. Bell's Brewery. Kalamazoo. Mich. 

8. Boston Beer Co. (Samuel Adams). 

Boston, Mass. 

9. Deschutes Brewery. Bend. Ore. 

10. Oskar Blues Brewing Co .. Lyons. Colo. 

11. Lagunitas Brewing Co .. Petaluma. Calif. 

12. Rogue Ales. Newport. Ore. 

TB. Anchor Brewing Co .. 

San Francisco, Calif. 

T13. Avery Brewing Co .. Boulder, Colo. 

T15. New Glarus Brewing Co .. 

New Glarus. Wis. 

n5. Brewery Ommegang. Cooperstown. N.Y. 

17. North Coast Brewing Co .. 

Fort Bragg. Calif. 

18. Victory Brewing Co .. Downington. Pa. 

19. Bear Republic Brewing Co .. 

Healdsburg. Calif. 

20. Odell Brewing Co .. Fort Collins. Colo. 

21. Goose Island Beer Co .. Chicago. ILL 

22. Founders Brewing Co .. 

Grand Rapids. Mich. 

T23. Three Floyds Brewing Co .. Munster. Ind. 

T23. Allagash Brewing Co .. Portland. Maine 

25. Great Divide Brewing Co .. 



t Guinness Oreland) 

2. Duvel (Belgium) 

3. Saison Dupont (Belgium) 

4. Ayinger Celebrator Doppelbock 
(Germany) 

T5. Unibroue La Fin du Monde (Canada) 

T5. Orval <Belgium) 

T6. Chimay Grande Reserve <Belgium) 

T6. Rodenbach Grand Cru <Belgium) 

8. Pilsner Urquell {Czech Republic) 

T9. Rochefort 10 (Belgium) 

T9. Samuel Smith's Oatmeal Stout (England) 

T9. Young's Double Chocolate Stout 

(England) 

Zy murgy reader Wally Mulderig of San 
Diego. "I 10\·e it so much I bought a bike 
jersey wi th its emblem." 

While many perennial favorites made the 
top 50 list this year, Zymurgy readers also 
had a great time exploring beers they'd 
never tried before. Many discovered newly 
released beers and liked them so much 
that they became immediate favorites. 
Sierra evada Kellerweis, New Belgium 
Ranger IPA and Samuel Adams oble Pils 
were among those that quickly developed 
a following. 
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D l~T P DDT J Dll n 
(T Indicates tie) 
Ranked by number of beer brands named 
In the poll 

1. Boston Beer Co. (Samuel Adams) (22 

beers) 

2. Dogfish Head Craft Brewery (20 beers) 

3. Rogue Ales !19 beers) 

4. New Belgium Brewing Co. !16 beers) 

T5. Bell's Brewery !15 beers) 

TS. Deschutes Brewery !15 beers) 

T5. New Glarus Brewing Co. (15 beers) 

T5. Stone Brewing Co. (15 beers) 

9. Avery Brewing Co. (14 beers) 

no. Lagunitas Brewing Co. (13 beers) 

no. Spoetzl Brewery (Shiner) (13 beers) 

no. Sierra Nevada Brewing Co. (13 beers) 

n3. Great Divide Brewing Co. !12 beers) 

n3. Russian River Brewing Co. (12 beers) 

n5. The Lost Abbey (11 beers) 

n5. Anderson Valley Brewing Co. C11 beers) 

n5. Victory Brewing Co. (11 beers) 

T18. Allagash Brewing Co. (10 beers) 

na. Odell Brewing Co. (10 beers) 

na. Brewery Ommegang (10 beers) 

Samuel Adams Noble Pils was originally 
brewed for Boston Beer founder jim Koch's 
daughter's wedding. It is a Bohemian 
Pilsner brewed with all fh·e noble hops 
and floor-malted Bohemian barley (see 
Dear Zymurgy , May,'June 2010). 

"The economics that Sam Adams an bring 
to creating Pilsner for the masses hines in 
their experience and ability to purchase 
noble European hops," said Zymurgy 
reader jeff Long of Sterling, \"a. "This beer 
is delightful. " 

Long is also a fan of ew Belgium s Ranger 
IPA. "New Belgium released a 0 IBU IPA 
sort of out of the blue to me,~ he said. "I 
just did not see this coming from them." 

Many beers are on readers' lists not just 
because of the flavor, but because of "beer 
moments" they have created. 

"My top beer, hands down, is Troegs :Mad 
Elf, not just because it is a delicious brew, 
but because what it represents to me," 
said Kevin Reese of Holmes, N.Y. '·hery 
winter when the siblings are home from 

:PJDJT DF DDiiDDii 
This ranking Is based on total number of 
votes received divided bJ unual produc· 
tlon In barrels. 

l Rahr & Sons Brewing Co .. 

Fort Worth. Texas 

2. Port Brewing/The Lost Abbey. 

San Marcos. Calif. 

3. Jolly Pumpkin Artisan A es. Dexter. Mich. 

3 Alpine Beer Co .. Alpile. CatJ f. 

5. ussian River Brewing Co .. 

Santa Rosa. Calif. 

colleoe and the family is all tooether, we 
oer a couple six-packs of ~lad Elf to enjoy 
around the fire. For me, . ~ad Elf \vill 
always be associated with Christmas and 
warm. fuzzy feelings durino the coldest 
time of the year." 

Brent Brubaker has an all-time favorite in 
Lost Abbey Angel's Share. 

"The first time I had this beer on )!ovember 
7. 2006, I knew it would go down as the 
best beer I would ever have," he said. "It is 
layered with currants, fig. ,-anilla, caramel 
and bourbon/brandy notes and e,·en with 
minor hanges in various \intages, this 
still ranks a masterpiece." 

Others found inspiration in unexpected 
places. 

"I haYe a new number one: Maui Coconut 
Porter." proclaimed Rick Suk of ewark, 
Calif. "! was a hop head like many home­
brewers, but after tasting this nectar I have 
come m·er to the dark side (and yes, it is 
in a can): 

FOREIGN AFFAIRS 
Respon es again this year showed that 
Zymurgr readers love the beers brewed 
by their local brewpubs and microbrew­
eries- bu also those from overseas. Of 
the top 50 beers in the poll, seven are 
imports, led by Guinness Draught Stout , 
the top-ranked import four of the past 
five years. Guinness tied for seventh 
overall. 

Duvel was the number two import, in 
a tie for 17th place overall, and Saison 
Dupont was tied for 21st overall. Belgian 
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beers dominated the imports, taking six 
of the top 10 spots. 

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

"Hop It by Urthel combines the best of a 
Belgian farmhouse ale and a classic IPA," 
\VTOte Ken Carman of !ashville , Tenn. 
"This wonderful creation was imagined 
when Belgian brewers visited America 
because they were impressed by the new 
brew scene." 

"The most interesting one on [my] list is 
the offering from the Quebec brewery St. 
Ambroise [Noire] , which is a super creamy 
stout ," said Andy Shuford of Montpelier, 
Vt. "On draft with some nitro infusion , 
it is just like a chocolate milkshake. It is 
good in the bottle, but not the same as the 
creamy draft version ." 

"Hanssens Oude Gueuze is truly a treat ," 
said reader Bev Blackvvood. "j ust tart 
enough to let you know you're drinking 
a sour beer, but not so much you fear for 
your tooth enamel. That balance is so dif­
ficult to create , yet Hanssens manages to 
make it seem like the most simple (and 
delicious) thing in the world." 

"De La Senne Tara Boulba is a great 
example of how much flavor and com­
plexity can be packed into a 4.5-percent 
abv beer," said Bruce Blake of Waldoboro, 
Maine. "American brewers need to learn 
from their British and Belgian colleagues 
how to brew lower gravity beers with real 
character. " 

Reader Graydon Newman ·v.rrote about 
Cuvee de Ranke , "Sour, funky, lemony, 
refreshing- like waking up in a bam next 
to someone far more attractive than you 
deserve . If you see it, buy it , and repeat to 
yourself, 'You are very lucky."' 

AHEAD OF THE PACK 
As in years past , we also kept track of 
which breweries received the most votes . 
This year's top brewery, by a landslide , is 
Rahr & Sons Brewing Co. in Fort Worth, 
Texas. 

Rahr & Sons Brewing Co., Fort Worth, Texas 

Thanks to Frederick 'Fritz' W. Rahr. Jr .. founder and president. for providing the recipe! 

Ingredients for 5 U.S. gallons (19 U 

7.0 Lb (3.18 kg) pale two-row pils malt 
1.67 Lb (757 g) Light Munich malt 
4.3 oz (122 g) chocolate malt 
3.2 oz (91 g) melanoidin malt 
3.2 oz (91 g) wheat malt 

2.1 oz (60 g) Carafa Special malt 
0.67 oz (19 g) Perle pellet hops. 8% a.a 

(60 minutes) 

White Labs WLP810 San Francisco 
Lager yeast 

Boil Time: 90 minutes 

!BUs: 18 
SRM: 21 
Original Gravity: 1.051 
Assumed Efficiency: 75% 

Directions 
Infusion mash at 152'F (67"C) for 90 minutes. 

Extract Recipe 
Substitute 5.3 Lb (2.4 kg) light malt extract syrup 

for the pale malt. Crush and steep specialty 
grains in 160" F (71" C) brewing water, dissolve 

extract. and proceed with boil 

Bear Republic Brewing Company, Healdsburg, Calif. 

Ingredients for 5 U.S. gallons (19 U 

10.5 Lb (4.76 kg) pale two-row malt 

1.5 Lb (0.68 kg) wheat malt 

0.5 Lb (227 g) 20L crystal malt 

0.5 Lb (227 g) Belgian caramel pils malt 

0.5 oz (14 g) Columbus pellet hops, 15% a.a. 
(60 min) 

1.0 oz (28 g) Columbus pellet hops. 15% a.a. 
(20 min) 

1.0 oz (28 g) Cascade pellet hops. 7% a.a. 
(20 min) 

0.5 oz (14 g) Columbus pellet hops, 15% a.a. 
(10 min) 

0.5 oz (14 g) Cascade pellet hops. 7% a.a. 
(10 min) 

0.5 oz (14 g) Amarillo pellet hops. 10% a.a. 
(dry) 

0.5 oz (14 g) Columbus pellet hops. 15% a.a. 
(dry) 

0.5 oz (14 g) Centennial pellet hops, 10.5% 
a.a. (dry) 

White Labs WLP051 California V ale 
yeast 

Boil Time: 90 minutes 

!BUs: 70 
SRM: 5.4 
Original Gravity 1.072 
Assumed Efficiency: 75% 

Directions 
Mash at 152" F (67" C) for 60 minutes. Mash out 
at 168" F (76" C) for 10 minutes. Ferment at 70" F 
(21" Cl. then condition in secondary at 60" F (16" 

C) for at Least one week. 

Extract Recipe 
Substitute 8 Lb (3.63 kg) light malt extract syrup 

for pale malt. Crush and steep specialty grains in 
160" F (71" C) brewing water. dissolve extract. and 
proceed with boil. SRM can increase to about 8 

depending on pale extract color. 



www.grapeandgranary.com 

Founders Brewing Company, Grand Rapids, Mich. 
Thanks to Founders head brewer Jeremy Kosmicki for his guidance on the recipe. This is not an exact 

ounce-for-ounce replica. but the brewery was able to share ingredients and approximate proportions. 

so it should be pretty close. 

'Your Hometown 
Brewshop on the Web' 

F£ATUAING 
Fresh Ingredients 

Wide Selection 
Fast Shipping 
Expert Ad vice 
Easy Ordering 
Phone or Web! 

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

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

Grape and Granary, Akron OH USA 

Ingredients for 5 U.S. gallons (19 U 

13.25 Lb (6.01 kg) pale malt 

1.5 Lb (0.68 kg) flaked oats 

0.75 Lb (340 g) roast barley 

0.75 Lb (340 g) Belgian chocolate malt 

0.5 Lb (227 g) Belgian debittered black malt 

0.5 Lb (227 g) 120L crystal malt 

1.0 oz (28 g) Nugget pellet hops. 13% a.a. 

(60 min) 

1.25 oz (35 g) Willamette pellet hops, 5% a.a. 

(25 min 

1.75 oz (49 g) Willamette pellet hops, 5% a.a. 

no min) 

2.5 oz (71 g) Belgian bittersweet chocolate 

(15 min) 

1.5 oz (42 g) unsweetened cocoa nibs (15 min) 

2.0 oz (57 g) ground Sumatran coffee 

(flameout) 

2.0 oz (57 g) cold-brewed Kona coffee 

(in secondary) 

American or California Ale Yeast 

BREW-MAGIC .. SYSTEM 
---~oSt §a.bco~---

Amateur Professional? 
or are you a 

Professional Amateur? 
Discover the amazing Brew-Magic System!TM 

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

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

Tired of making 'Snowflake' Unrepealable Brews? 

D iscover Chill -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! 

Introducing : RIMS-WIZARD ™ 
Sabco now combines pro-level , Brew-Magic methodology, 
tri-clamp, SS heat exchanger, the Unitronics V1 30 PLC, and 
pilot proven Magic-Soft-Lite programming to offer a portable , 

upgrade that will turn your 3 kettle 
system into a precise, recipe makin' 

machine! Time for some MAGIC! 

SABCO 
KEGS.COM 
( 419) 531-5347 
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Boil time: 90 min 

!BUs: 73 
SRM: 60 
Specific Gravity: 1.092 
Assumed Efficiency: 75% 

Directions 
infusion mash at 155 'F (68' C) for 60 minutes. 

Add hops. chocolate and coffee as specified. 

Ferment for two weeks at 65' F (18' 0 Soak 

0.25 oz (7 g) toasted French oak chips in 1 cup 

(237 mU Kentucky bourbon for two days. Soak 

ground Kona coffee in 1 cup (237 mU boiled. 

cooled water and Leave overnight. covered. in 

refrigerator. Strain out grounds and add cold 

brewed coffee and bourbon. with wood chips. to 

sanitized secondary. Rack fermented stout onto 

this mixture and condition in secondary at 55-60' 
F (13-16 · C) for 2 to 6 months. 

Mini Mash Recipe 
Substitute 7. 75 Lb (3.52 kg) light malt extract 

syrup for 10 Lb (4.5 kg) of the pale malt. Conduct 

a mini-mash with the remaining 3.25 Lb (1.5 kg) pale 

malt and other grains at 155' F (68' C) for 60 
minutes. sparge and proceed as above, dissolving 

extract into hot wort before the boil 

Rahr's loyal fans placed a whopping 12 
beers in the top 50, including Ugly Pug, 
a schwarzbier for which the recipe is 
included. 

"This is a great surprise and a tremen­
dous honor for all of us at Rahr & Sons 
Brewing, especially after what the brewery 
has gone through the past few months," 
said founder and president Fritz Rahr, Jr. 

On February 12, Fort Worth received 
12.5 inches of heavy, wet snow, collaps­
ing the roof of the brewery on top of the 
brewhouse , fermentation room, packag­
ing area , vault cooler, tap room and 
offices, said Rahr. "Luckily nobody was 
inside when it happened. " 

Rahr & Sons is currently finishing up its 
repairs and should be up and running 
again by the time this issue is printed. "To 
say it's been an interesting few months 
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would be an understatement! " said Rahr. 

Finishing second for the second straight 
year was Stone Brewing Co. of Escondido, 
Calif. 

We also tabulated which breweties had the 
most brands in the voting. That honor went 
to Boston Beer Co. with 22 of its Samuel 
Adams brews getting votes. Dogfish Head 
was close behind with 20 brands. 

GREAT BEERS, SMALL BREWERIES 
Once again , we raise a glass to those brew­
eries that, though small in production, 
score high with beer lovers. We determine 
the Spirit of Homebrew Award by taking 
a brewery's total number of votes and 
dividing it by the brewery's production in 
number of barrels. 

Rahr & Sons, which brewed 4,200 bar­
rels of beer in 2009 according to statistics 
submitted to the Brewers Association , is 
the Spirit of Homebrew winner for 2010. 
Finishing second was Port Brewingffhe 
Lost Abbey of San Marcos, Calif. , which 
brewed 3,955 barrels in 2009. 

jolly Pumpkin Artisan Ales of Dexter, 
Mich. (l ,485 barrels) and Alpine Beer Co. 
of Alpine, Calif. (834 barrels) tied for third 
place , with Russian River Brewing Co. 
rounding out the top five. 

RECIPES 
As usual, we're providing clone recipes for 
some of the top vote-getters. The recipe 
for 90 Minute IPA can be found in the 
july/August 2005 Zymurgy and a recipe 
for Bell's Two Hearted Ale was included 
in july/August 2003. However, Zymurgy 
contributor Amah! Turczyn Scheppach 
still had plenty of great beers to choose 
from , so we've provided clone recipes for 
four more favorites. Give them a try and 
let us know what you think. 

Thanks for voting, and thanks to those 
of you who provided comments and 
reviews of your favorite beers. We'll 
include information about participating 
in the 20H poll in future issues and on 
HomebrewersAssociation.org. 

Jill Redding is editor-in-chief of 
Zymurgy. (ill 
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Abe's Ground Floor CDA 
Ingredients 
for 5.5 U.S. gallons (21 L) 

9.9 lb (4.5 kg) Gambrinus organic two-row malt 

1.0 lb (450 g) Briess organic 60L caramel malt 

0.25 lb (I 13 g) Briess organic roast malt 

0.75 lb (340 g) Weyermann®Carafa® special II malt 

0.25 lb (I 13g) Briess organic chocolate malt 

0.5 oz ( 14 g) Centennial whole hops 9.3% a.a. (first 

wort hop) 

1.0 oz (28 g) Summit whole hops 18. 1% a.a. (60 min) 

0.5 oz ( 14 g) Amarillo whole hops 8.4% a.a. (IS min) 

0.5 oz ( 14 g) Centennial whole hops 9.3% a.a. (IS min) 

0.5 oz ( 14 g) Amarillo whole hops 8.4% a.a. (flame off) 

0.5 oz ( 14 g) Simcoe whole hops 12.2% a.a. (flame off) 

1.5 oz (42 g) Amarillo whole hops 8.4% a.a. (dry hop) 

Wyeast 1318 London Ale Ill yeast 

Barley Brown's Turmoil 
Ingredients 
for 5.5 U.S. gallons (21 liters) 

10.5 lb 

l. llb 

0.71b 

1.0 lb 

1.1 lb 

4.25 oz 

1.4 oz 

1.6 oz 

0.9 oz 

1.15 oz 

0.9 oz 

0.9 oz 

1.75 oz 

4.25 oz 

(4.75 kg) two-row malt 

(500 g) Munich malt 

(320 g) Wheat malt 

(450 g) 40L crystal malt 

(500 g) Weyermann® Carafa® special II malt 

( 120 g) Columbus pellet hops (sparge) 

(40 g) Simcoe pellet hops 12.2% a.a. (first wort 

hop) 

(45 g) Magnum pellet hops 12.8% a.a. (60 min) 

(25 g) Simcoe pellet hops 12.2% a.a. (60 min) 

(33 g) Amarillo pellet hops 8.4% a.a. (30 min) 

(25 g) Cascade pellet hops 5% a.a. (IS min) 

(25 g) Cascade pellet hops 5% a.a. (2 min) 

(50 g) Cascade pellet hops 5% a.a. (flame off) 

( 120 g) Amarillo whole hops 8.4% a.a. (dry hop) 

Wyeast I 056 American Ale yeast 

Efficiency: 80% 

Original Gravity: 1.076 

Final Gravity: 1.0 I I 

IBUs: 94 

july/August 2010 

Efficiency: 80% 

Original Gravity: 1.064 

Final Gravity: 1.0 I I 

IBUs: 64 

Boil: 75 minutes 

Directions 
Single infusion mash at 151 ° F (66° C) for 75 minutes. Boil 

for 75 minutes. Ferment at 70-72° F (21-2r C). transfer and 

age at 64° F ( 18° C) for eight days before kegging. Dry hop 

with I to 1.5 oz (28-42 g) Amarillo whole hops. 

Extract Version: Replace 9.9 lb of two-row malt with 8 

lb (3.6 kg) Alexander liquid malt extract (2 cans). Place spe­

cialty malts in a bag and soak in 150° F (66 o C) water. Drain, 

adding the runnings to the boil. 

Directions 
Single infusion mash at 152° F (67° C) until converted. Boil 

for 75 minutes. Ferment at 70-72° F (21-2r C), transfer and 

age at 64° F ( 18° C) for eight days before kegging. Dry hop 

with 4.25 oz ( 120 g) Amarillo whole hops. 

As you can see there are a lot of hops in this beer. It calcu­

lates at 185 IBU and is analyzed at 94 I BU. Don't even worry 

about the alpha acid ratings if you are slightly different. 

Ferment at 70 to 72 oF (21-22 °C), transfer and age at 64 oF 

( 18 oq for eight days then keg. Dry hop with 4.25 oz ( 120g) 

Amari llo whole hops. 

Extract Version: Replace two-row, wheat and Munich 

malt with 8 lb (3.6 kg) Alexander liquid malt extract (2 cans) 

and 1.5 lb (680 kg) dry malt extract. Place specialty malts in 

a bag and soak in ISO °F (66 oq water, drain , then add the 

runnings to the boil. 
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The late Greg Noonan, brewmaster at 
Vermont Pub and Brewery, roasted his 
own malts in making his Blackwatch IPA 
because the quality and type of malts 
available did not live up to his expecta­
tions. Today, Blackwatch is more roasted 
than most of the Cascadian Dark Ales 
brewed on the West Coast, and can be 
described as a hoppy stout or porter. 

The style picked up speed and definition 
in 2003, spontaneously evolving from 
the temperate rain forests in Oregon 
with Rogue's Black Brutal , also known as 
Skull Splitter. In 2004, British Columbia 
brewery Phillips created Black Toque, 
now called Skookum (a Cascadian Brown 
Ale). Later that year, Barley Brown's brew­
ers in eastern Oregon found a bottle of 
Rogue's CDA and were inspired to brew 
their own version. Since then, it has 
become a mainstay in Barley Brown's 
lineup. They have both a standard CDA 
called Turmoil and an imperial called 
Chaos. Deschutes Brewery in Bend, Ore. 
joined the fold this past March by creating 
Hop in the Dark Cascadian Dark Ale. 

The style is reaching out beyond the 
orthwest comer of North America , with 

beers from Stone and 21st Amendment 
in California. At a Cascadian Dark Ale 
symposium in Portland, Ore. , 19 different 
CDAs were on draft , with even an offering 
from ew York! There are undoubtedly 
more pubs and small breweries that have 
brewed this style. 

Characteristics of CDA 
What makes a CDA a new beer style7 To 
start with , it does not fit into any of the 
existing styles for commercial brewers or 
homebrewers. It has been described as 
a hop bomb, which works best with the 
resinous, citrusy hops from the Pacific 
Northwest. The hops meld with the dark 
malt , making perfect harmony. They are 
as hoppy as an IPA, but roasted malt lies 
gently in the finish. The body and the 
roast character are lighter than a stout 
or porter. The roasted malt expression 
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is similar to a German Schwarzbier, but 
stronger. The roast character is reserved, 
not burnt and black, allo>ving the hop 
flavor to dominate. Hops are prominent 
in both aroma and flavor. 

The hop profile is unique in CDAs. The 
interplay between the hops and roast 
malt gives a unique twist to old favor­
ites. Common hops for a CDA are all 
the great IPA hops such as Cascade, 
Columbus, Simcoe , Centennial, Amarillo 
and Chinook. Malt and hop flavors collide 
and meld into greatness, and when you 
taste these hops in a CDA, their citrusy 
character changes, moving away from 
grapefruit and toward orange and tanger­
ine flavors. Mint and rosemary, rare flavors 
in an IPA, emerge. Piney and resinous 
characteristics are also more outspoken 
than is typical in an IPA. It is like the roast 
malt coaxes new flavors from the hops. 

The hop profile is unique 
in eDAs. The interplay between 
the hops and roast malt gives a 
unique twist to old favorites. 
It is like the roast malt coaxes 
new flavors from the hops. 

Easier to fill than bottles - o pumps or Co, systems • Holds 2.25 gallons of beer - 1\vo 
"Pigs" are perfect for one 5 gallon fem1enter • Patented self inflating Pressure Pouch 
n:ainta ins carbonation and freshness • Perfect dispense witl1out disturbing sediment • 
Stmple to use - Easy to carry - Fits in the "fridge" • Ideal for parties, picnics and holidays. 

QuQ!Q 
40 I Violet Street 

Golden, CO 8040 I 
Phone303 •279 • 873J 
FAX 303 •278 •0833 

partypig.com 

It's time to try a 

Party Pig© 
(self-P-ressurizing) 

beer dispenser 
Just PRESS, POUR & E JOY! 
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While these beers are also sometimes 
referred to as Black !PAs , they are not 
black, but dark brown to black. Imperial 
versions can be black and opaque. The 
head is usually lighter in color than 
expected from the use of Carafa® special 
malt and Sinamar®. The use of either of 
these products gives the appearance of 
a darker beer, but with a lighter than 
expected roast malt flavor and aroma. 
The color leads you to think it is a stout , 
but surprises you with light roasted fla­
vors. Head retention is usually good. Body 
is lighter for the ABV than expected. Both 

the higher attenuation rate and the large 
amount of bitterness team up to give the 
impression of a medium-bodied beer. 

Brewing a CDA 
To brew a good CDA, using fresh hops 
that are in good condition is paramount to 
a successful outcome. Any of the above­
mentioned hops will produce a good 
CDA, as will many blends; it just requires 
copious amounts of them. 

Dry hopping is almost always required to 
get the bold hop aroma. Many brewers 

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

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

2594 Nicholson St. • San Leandro • CA • 94577 

- Monster Mills are 

STEB made in the USA 
~ •a... n on modern c c 
M " = equipment with state B R E W \ N G of the art accuracy 
_H A R D W A R E for the discriminating 

home brewer. 

~=~~~:~~~~·;.·~~-~'~'IT~'S ALWAYS BnHR TO HAVt 
A BIGGtR TOOL THAN YOU NHD." 
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find that dry hopping at room tempera­
ture gives an increased hop profile. The 
normal length of time for d ry hopping is 
fh e to 14 days. The large amount of hops 
results in a bitter beer, as it should be. 
You should not be discouraged by bitter­
ness, rather encouraged; these are bitter 
beers when brewed in their native habitat. 

As homebrewers, we calculate the bitter­
ness and compare it to the style param­
eters. However , what we compare is 
just the potential bitterness, not what is 
actually extracted into the beer, unless 
you are willing to send your beer to a lab 
for analysis. It is common in beers with 
higher bitterness and original gravity to 
be less bitter by analysis than by calcula­
tion. To know if you are getting the most 
out of your hops, compare your beer to 
a good commercial IPA or CDA with the 
!BUs listed; if you are sweeter, add more 
bittering hops. The suggested increment 
to increase bitterness is lO calculated 
!BUs. Most homebrewers' calculated bit­
terness \vill be at least 10 !BUs higher 
than an analyzed IBU rate for these big­
ger, more bitter beers. For Barley Brown's 
Turmoil, the beer is analyzed as having 
94 IBU; using Greg loonan's formulas 
from The :\iew Brewing Lager Beer , it has 
over 180 IBU! 

Carafa® special malt for pan or the entire 
roasted malt component is almost a must. 
The roast should not dominate ; it should 
just add intrigue. Carafa special is made 
by Weyermann® and is dehusked , which 
helps in making beers that are less astrin­
gent. The malt needs layers for greatness, 
not just base malt followed by a roast 
finish . The Walking Man Brewery of 
Stevenson, Wash. , in brewing their Black 
Homo, an Imperial CDA, uses a simple 
malt bill of 90 percent base malt , 5 per­
cent 120° L crystal , 3 percent Carafa® 
special II and 2 percent chocolate. The 
resulting malt profile is gently complex, 
with well-structured layers that are light 
enough to allow the hop aroma and fla­
vor to dominate the beer, vvithout a large 
roasted malt component. This is true 
greatness for a CDA. The roast flavors are 
just a bit more than what you would find 
in a Schwarzbier, partly due to the lighter 
use of dark malts and also due to the dark 
malts being partially covered up with hop 
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expressions. Many commercial breweries 
use Sinamar® to help enhance the color 
without large roasted flavor additions. 

For the brewing process, it is important 
to mash on the cooler side for an infusion 
mash. Most Northwest breweries use a 
mash temperature range of 150 to 151° F 
(65-66° C), but cooler will also work well. 
Some of the larger breweries use a step 
mash starting at 130° F (54° C) and then 
slowly step up to 156 to 158° F (69-70° 
C). Whichever mash profile you select , it 
should favor beta-amylase activity as that 
will produce a more fermentable mash 
that yields a higher attenuation rate so 
the beer has a lighter body. Increasing the 
water-to-grist ratio during mashing will 
also help increase beta-amylase activity. 

A good ratio is 44 ounces of water per 
pound of malt (2.9Ukg) for a thin mash. 
The dark malts are often cold-water 
extracted to reduce the harsh astringent 
tannins. Other breweries will add them 
directly to the mash after sparging has 
started. Sparging temperatures can also 
be lowered , reducing tannin extraction. 
Some breweries have sparged at tem­
peratures as low as 158° F (70° C). It is 
important to not over-sparge as the result­
ing beer can be harsh and astringent. A 
good CDA should look dark, but not taste 
burnt , creating a sensory illusion. 

Style Parameters 
. ote that this is just a snapshot of a 
consensus of today's CDAs; as the style 
is new, it will further evolve as it grows 
and matures. 

Original Gravity: 1.060 to 1.075 
Final Gravity: 1.008 to 1.016 
Bitterness: 60 to 90 IBU 
Color: 30 to 40 SRM 

At this time , there is not a category for 
CDA or Black IPA in the BJCP style guide­
lines; the style is too new. If you want to 
enter one in a homebrew contest, they are 
best entered into the specialty Category 
23 . Be sure to send the organizer informa­
tion on the style so that judges will know 
how to judge it. 

Note that for the 2010 Brewers Association 
style guidelines for professional brewers, 
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the category American-Style India Black 
Ale was added , and it \vill be judged 
for the first time at the 2010 Great 
American Beer Festival in September. 
Those guidelines can be viewed at www. 
BrewersAssociation.org. 

The included recipes are from two of the 
style's strongest supporters. Turmoil is 
from Barley Brown's brewpub in Baker 
City, Ore. It is a benchmark for commercial 
breweries to shoot for. Abe's Ground Floor 

CDA is from Abe Goldman-Armstrong, a 
Northwest beer writer, homebrewer and 
CDA promoter. His recipe is the basis for 
many commercial CDAs. The recipes are 
for 5.5 gallons to allow for loss due to 
whole hops absorbing wort. 

Ted Hausotter is an award-winning 

homebrewer from Baker City, Ore. 

and the Mountain/Northwest region­

al representative for the Beer Judge 

Certification Program. ~ 

Only One Original. 
Beer Meister. 

Beer needs a trophy case too. 

What's in it for you? 
SAVE MONEY Ful l size keg $100, 7Y2 cases of beer $150. Why wouldn't you? 

BETTER TASTING BEER Draft beer, the way beer is meant to be served lor real flavor. 

Ma•l.l.fif}l' No bottles, No cans, No recycling required. GO GREEN! 

PORTABLE Go anywhere with this bar on wheels. 

M ;!3 !f.!:J! j Low maintenance lor years of service. Built by a 40 year old company. 

SAVE TIME Why bottle your home brew when you can keg? 
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• View & Brew: This series of nine short videos 
provides step by step homebrewing instructions. 

• Join thousands of homebrewers on the AHA Forum 
and get answers to all of your homebrewing questions. 

American Homebrewers Association 
A DiYisioo ol the Brewm Association 

www.BrewersAssodation.ofi 

HomebrewersAssociation .org 



~ ~.~EEWSE~.:~ 
Everything You Need to 
Craft Your Best Brew! 

~~~ 
~'\~.-· 

'~~IS SUMMER ALE - light-bodied 
with subtle notes of orange 

and lemon citrus 
www.brewersbestkits.co m 

BEER ACTIVISTS 
SUPPORT YOUR lOCAl BREWERY --

HomebrewersAssoctation.org 

Quality Kegging Parts 
especially for the 

Home Brewer 
Visit foxxequipment.com 

to find a Home Brew shop near you! 

<f.l QCap's 
new 'Crown Cap' 

adoms the entire 

'Ro!:Jal Famil!:J' 
of bottles _ _ 

in~m! ana 
·] Jtr bott!es 
in our best 
{F'Jint (dear) 
andl Amber 

your local 
DistributorS: 

Ul c ... ~oa\1330) 678-7133 

-,., ............... ~ 
1888! +4HlllEW 

W'ff'flmdwest~cm 

~raft USA t503! 281-3~i1 
www..tn:wcraf~ 

Also avaHable at your 
local homebrew shop 

519.751.1201 
lnfo@schaeferkegs.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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Visibly soiled equipment can change the 
flavor of your beer, but what about the 
soil and bacteria you can't see7 Cleaning 
and sanitizing go hand-in-hand. This arti­
cle will cover cleaning, and part two (on 
page 36) will focus on sanitizing. 

Brewing beer produces two different types 
of soil: organic (oils and proteins) and 
inorganic (minerals). Both types of soils 
can harbor bacteria and affect flavor. Soil 
chemistry says that we should use an alka­
line product to remove the organic and an 
acid to remove the inorganic. However, 
there are constantly evolving technologies 
that provide for both types of soils to be 
cleaned with one product. 

"Cleaning" means to physically remove, 
through chemical or mechanical action, 
all foreign material from your equipment. 
In the kitchen, we use dishwashers or 
liquid soaps to scrub our dishes, which 
works great on kitchen soils. However, 
in the food processing industry, specific 

chemicals were discovered to work better 
on specific types of soils. For example, 
caustic (i.e. alkaline) cleaners bum or dis­
solve oil and fats while acid cleaners dis­
solve minerals. This works great in large 
breweries with automatic equipment. 
Homebrewers should not use caustics 
or industrial acids because those chemi­
cals are dangerous and not intended for 
home use. In fact , a lot of microbreweries 
are moving away from caustic cleaners 
because of safety concerns. 

Homebrewers should use a non-caustic 
built alkaline cleaner designed to remove 
both types of soils. There are multiple 
choices on the market for built alkaline 
cleaners. The basic building blocks of a 
good alkaline cleaner are builders, surfac­
tants, and chelators. How these three are 
combined in a product varies greatly, and 
not all products contain all three. 

An alkaline product's main function is 
to saponify the fatty soil into solution. 

Builders are designed to provide the alka­
linity necessary to saponify oils without 
introducing the hazards of caustic. Some 
examples of these builders are sodium 
carbonate, sodium percarbonate and 
metasilicates. Builders by themselves will 
work on some soils, but their effectiveness 
can be improved with the help of surfac­
tants and chelators. 

A surfactant is a surface activation agent. 
They come in multiple forms, but basi­
cally they make water "wetter. " This 
allows the solution to get into cracks 
and crevices that they otherwise would 
not reach. Surfactants are often associ­
ated with foam. There are surfactants 
that cause high foam , but there are some 
that are low foam or even antifoam. All 
surfactants are designed to work within 
a specific temperature range. Make sure 
you stay within the proper temperature 
range indicated on the packaging, to 
avoid causing foam when it is not desired 
or no foam when it is desired. Surfactants 



can also drop out of solution and stick to 
the sides of equipment (redeposition, like 
water spots). 

Chelation is the process of dissolving 
minerals into solution. An example of 
chelation is how the hemoglobin in blood 
dissolves and suspends iron in the red 
blood cells. Acids naturally dissolve min­
erals, but alkaline products can't do this 
by themselves. So, a good built product 
should contain some type of chelator. 
This process is important to cleaning 
for a few reasons. One, it allows alkaline 
products to remove both types of soils. 
Second, it aids in anti-soil redeposition . 
Cleaning your equipment is one thing, 
but if the minerals and soap leave a resi­
due , the job didn't get done. 

ot all products were created equal or 
designed for the same soil. Follow the 
instructions on the container. If you want 
to improve the performance or change it to 
your specific needs, there are a few things 

Killing microorganisms is measured at 
three different levels: sanitizing, disinfect­
ing and sterilizing. To sanitize your equip­
ment means to reduce the level of micro­
organisms below the level at which they 
would be deemed harmful to consume 
and not leave a detrimental chemical 
residue. Disinfectants and sterilizers are 
used for medical applications and each 
requires a higher concentration of chemi­
cal to kill more bacteria. For homebrew­
ing purposes, sanitizing is step two of the 
two-step cleaning and sanitizing process 
to get your equipment ready for brew day. 
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in your control. The fundamental clean­
ing regimen includes Time, Temperature, 
Concentration, and Agitation. If you 
increase two or three, you vvill be able to 
decrease the others. What does this mean7 
If you increase the Time and Temperature, 
you can decrease the concentration. If 
you increase the concentration and temp 
you should be able to decrease the time. 
Agitation usually reduces the time needed 
as well. Temperature ranges should be 
strictly adhered to. Generally, cleaning 
and rinsing should be done at the same 
temperature. 

How do you apply the chemicals7 
Depending on your equipment and what 
is most convenient determines which 
method to use. The three methods are: 
manual scrubbing, soaking, and CIP 
(clean in place). Most homebrewers will 
find it easier to manually scrub, soak or a 
combination of both. CIP is a mechanical 
process used in large breweries not gener­
ally practical for the average homebrewer. 

The most common types of sanitizers 
that homebrewers use are heat, chlorine, 
iodine , quaternary ammonia and acid 
anionics. Let's take a look at each, includ­
ing their pros and cons. 

Heat: Yes, heat works! Steam, boiling 
water, or even an oven can sanitize. This 
is one of the oldest methods of killing bac­
teria. The main advantage of using heat 
is that it won't leave a chemical residue 
that can impart flavors into your beer. 
Soaking small tools in a pot of boiling 
water or placing them in the oven is an 

Remember, cleaners can only work on 
the soil they physically touch. If you 
are scrubbing, make sure to get in all 
cracks, under lids, and around tempera­
ture probes. Threaded equipment can 
also cause problems. Make sure to take 
all threaded fittings apart every time you 
clean to insure that nothing is hiding in 
the threads . Stay away from products 
with fragrance. Fragrances tend to stick 
around like chlorine and or other halo­
gens and appear in the final flavor and/or 
aroma of the beer. 

When all equipment is cleaned , rinse 
and sanitize prior to brewing. The proper 
method between brews should be to 
clean with built alkali products contain­
ing chelators, rinse with water, store 
equipment, sanitize, and brew. You can 
sanitize prior to storing your equipment , 
but this is not necessary. Even if you do 
sanitize before storing your equipment, 
you should always re-sanitize just prior 
to brewing. ~ 

easy way to sanitize, but it is impractical 
for large items. The main disadvantage is 
that everything is hot and thus difficult to 
work with . High heat also creates a safety 
issue , as well as requiring much more 
time and effort. 

Chlorine: Chlorine is commonly referred 
to as bleach or sodium hypochlorite. This 
was the first chemical choice that food 
processors had to sanitize with. It does 
work and is therefore the standard that 
all other chemical sanitizers are measured 
against. Its main advantage is that it is 
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cheap and easy to use. You can buy a 
gallon of bleach at the grocery store for 
about the same price as bouled water. To 
ensure a proper kill with bleach you must 
use 200 parts per million (ppm) of avail­
able chlorine. The downside is that this 
concentration will leave a residue that can 
impart flavors and odors into your beer . 
Chlorine smells bad , bums skin, bleaches 
everything, and doesn't work on spores 
\Vithout some manipulation. 

Iodine: Industry wanted a product that 
would work similar to chlorine , but with­
out the negative aspects mentioned above. 
So they came up with another halogen, 
iodine. Iodine is actually an insoluble 
rock that is emulsified into solution using 
surfactants. The main advantage of iodine 
is that it is non-corrosive. However, it has 
a nasty tendency of staining everything 
red that it touches. That can be an advan­
tage if you assume that "When it's red , it's 
dead. " But most brewers find it to be an 
annoyance that their clear tubes are no 
longer transparent. It is more expensive 
than chlorine but relatively less expensive 
than other choices. The biggest disadvan­
tage is that it is a halogen and can affect 
flavor similar to chlorine. 

Quaternary ammonium products: These 
are great disinfectants that are common 
in most household products, but have 
a downside as sanitizers. They are high 
foamers and will impart flavor into the 
beer and should therefore be avoided on 
brewing equipment. 

Acid anionics: These products are a good 
choice because they don't impart flavors 
into the beer like the previous choices. 
They will kill the necessary organisms in 
order to provide a sanitary environment 
and do not need to be rinsed before brew­
ing. The only disadvantage is that most 
are high foamers , which are not condu­
cive to cleaning in place through a pump. 

After choosing a sanitizer, the next step is 
to read the product's instructions. Unlike 
cleaning, you don't have a choice as to 
how you use these products. Using too 
much product can leave a ham1ful resi­
due, while too little might not auain the 
proper kill rate. Using sanitizing products 
at the proper time , temperature, concen-
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tration and agitation are important. Do 
not get creative with theml 

in doubt , sanitize it. I even sanitize the 
gloves I wear just in case I touch some­
thing that could contaminate my beer. 

All equipment that you use to brew needs 
to be cleaned , but only the equipment 
that comes in contact \Vith the product 
(wort) after the boil must be sanitized. 
The boil will technically kill any organ­
isms that come over from the mash. Make 
sure that all tubing, scissors, measuring 
cups, boules , caps , kegs, fermenters and 
temperature probes are sanitized. When 

Proper cleaning and sanitizing won't guar­
antee a perfect brew, but they'll at least 
get you off to a promising start. Happy 
brewing! 

Jon Herskovits is a chemist for Five Star 

Chemicals and Supply Inc. in Commerce 

City, Colo. ~ 

Get to Know .MoreBeerl-
Product Recommendations from the MoreBeer!" Staff 

RobArbagey 
Riverside Showroom llllana&er 

About Rob: 
Years Brewing: 8 

Pavorl\e Style: IPA 

Brewing Setup: 83-1550 
BrewSculpture • 

Employee For: 8 Years 

Rob's Favorite MoreBeerr· Product: 
Tlle MoreBeer!" Grain Gobbler 4" Mill 

" My Grain Gobbler gives me Cl 

stahl ,·, fas t. and w nsistcnt crush 
.:vc•y ti me ull tJwi ng me to ha vr total 
cont rol over my brewing process. It ~ 
big enough {or I 0 gallon batches and 
clamps on to a bucket! " 

- Rob Aroagry 

Zymurgy Readers Save 515 Off- MILL400 lrloreBeer!- Grain Gobbler 4"' Mill 

• Use Coupoo Code: lYMURGYJA/Oot checkout • liiit: one pa rustomer • Exjires: 8/30/ 2010 
• Visit ou1 website monthly fo1 mo1e of our stuff's fllvorite produdsarnl greol deals! 

www.MoreBeer.com • Home Brewing Supplies • 1-Boo-600-0033 

Five Star's Saniclean 
USE ACID-ANIONIC ANAL RINSE WITH LOW-FOAMING SANICLEAN 

AND YOU'RE READY TO BREW AND BOntE! 

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

• Saniclean 
• Star San 
• SuperMossHB 
• 5.2 pH Mash Stabilizer 
• PBW 
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Large Brewing Company 
Asia Pacific Brewenes Umited, 
Singapore 
APB Brewing Team 

Mld·Size Brewing Company 
Firestone Walker Brewing Company, 
Paso Robles, CA 

~~ 
IR0n MILL 
8U WtAY6 l U TOVl.O nT 

Matthew Brynildson 

Small Brewing Company 
Ballast Point Brewing Company, 
San Diego, CA 
Ballast Point Brewers 

Large Brewpub 
Iron Hill Brewery & Restaurant, 
Wilmington, DE 
Iron Hill Brewery Team 

Small Brewpub 
Devils Backbone Brewing Company, 
Roseland, VA 
Jason Oliver 

Category 1: American-Style Cream Ale or Lager, 11 entries 
Gold: Red Dog, Miller Brewing Co., Milwaukee, WI 
Silver: Old Style, Pabst Brewing Co., Woodndge, IL 
Bronze: Lone Star, Pabst Brewing Co., Woodndge, IL 

Category 2: American·Styte Wbeat Beer, 16 entries 
Gold: Shredders Wheat, Barley Brown's Brew Pub, Baker City, OR 
Silver: Rockfish Wheat, Blue Mountain Brewery, Afton, VA 
Bronze: 00 Blonde, Hop Valley Brewing Co., Springfield, OR 

Category 3: Amor1can-Styte Wbeat Beer with Yeast, 
24 enb1es 

Gold: Point Horizon Wheat, Stevens Point Brewery, Stevens Point, WI 
Silver: UFO Hefeweizen, Harpoon Brewery, Boston, MA 
Bronze: Whitetail Wheat, Montana Brewing Co., Billings, MT 

Category 4: Rye Beer, 22 entries 
Gold: Harvest Moon Rye, Rock Bottom Brewery - Arlington, Arlington, VA 
Silver: Rye Bob, The Grumpy Troll Brewery, Restaurant & Piueria, 

Mount Horeb, Wi 
Bronze: Hoss Rye Lager, Great Divide Brewing Co., Denver, CO 

category 5: Fruit Beer or Reid Beer, 86 entries 
Gold: Da' Yoopers, Rocky Mountain Brewery, Colorado Spnngs, CO 
Silver: Lolita, Goose Island Beer Co., Chicago, IL 
Bronze: Ephemere Apple, Unibroue, Chambly, Canada 

category 6: Herb and Spice Beer or Chocolate Beer, 
109 entries 

Gold: Coco Jones Porter, Black Raven Brewing Co., Redmond, WA 
Silver: Lemon Grass Wheat Ale, Outer Banks Brewing Station, Kill De~l 

Hills, NC 
Bronze: Black Uconce Lager, Short's Brewing Co., Bellaire, Ml 

www.fullsailbrewing.com WIV\Y.oggis.com 

Brewers Association 

World Beer Cup® 
Chicago, Illinois 1 April 20 1 o 

Category 7: Coffee Ravored Beer, 47 entries 
Gold: Oude1 Where's My Vespa?, Rock Bottom Brewery, Arlington, VA 
Silver. Addiction, Mountain Sun Pub and Brewery, Boulder, CO 
Bronze: Morning Bear, Oe~ls Backbore Brewing Co. , Roseland, VA 

Category 8: Specialty Beer, 27 entries 
Gold: CountJy Gi~ Kabocha Ale, Baird Brewing Co., Numazu, Japan 
Silver: COEOO Beniaka, Coedobrewery Kyodoshoji Corp. Ltd., Kawagoe, 

Japan 
Bronze: Maple Tnpple, Lawson's Finest Uquids, Warren, VT 

Category 9: Specialty Honey Beer, 27 entries 
Gold: Tauras Alus su medumi, UAS "Kalnapilio- Tauro grup ·, Panevezys, 

uthuania 
Silver. Bracia, Thornbndge Brewery, Bakewell, United Kingdom 
Bronze: Cable Car Amber Ale, Wo~d Brews, Novato, CA 

Category 10: Session Beer, 26 enb1es 
Gold: Polygamy Porter, Utah Brewers Co-Op, Satt Lake City, UT 
Silver: Firestone Extra Pale Ale, Firestone Walker Brewing Co., 

Paso Robles, CA 
Bronze: Guppie Pale Ale, BJ's Restaurant & Brewel)'- Chandler, Huntington 

Beach, CA 

Category 11 : other Strong Beer, 44 entries 
Gold: 1m penal Jack, 21 st Amendment Brewery, San Francisco, CA 
Silver. Green Rash Stout, Green Rash Brewing Co., V'ISta, CA 
Bronze: Doug 's Vel)' Noddy 401h Birthday Lager, Bucldlean Brewing Co., 

Reno, NV 

Category 12: Experimental Beer, 51 entries 
Gold: 100% Brett Autumn Maple, The Bruery, Placentia, CA 
Silver: Harvest, Snipes Mountain Brewing Co., Sunnyside, WA 
Bronze: Red & White, Dogfish Head Craft Brewery, Milton, DE 

Category 13: Out of Category· Traditionally Brewed Beer, 
47 enb1es 

Gold: Fathom IPL, Ballast Point Bre~~ng Co., San Diego, CA 
Silver: Hot Rocks Lager, Port Brewing Co., San Marcos, CA 
Bronze: State Pen Porter, Santa Fe Brewing Co., Santa Fe, NM 

Category 14: Gluten Free Beer, 10 entries 
Gold: Celia Saison, The Alchemist, V/atertlul)', VT 
Silver. O'Bnen Brovvn Ale, O'Bnen Brewing, Bakery HiD, Australia 
Bronze: RedBndge, Anheuser-Busch lnBev, StLouis, MO 

Category 15: Amerlcan·Belgo-Styte Ale, 46 entries 
Silver: Ommegang Biere de Mars, Brewel)' Ommegang, Cooperstown, NY 
Bronze: Hop God, Nebraska Brewing Co., Papillion, NE 

Category 16: Wood· and Barrei·Aged Beer, 32 entries 
Gold: Bourbon Barrel Aged Piper Down, Ballast Point Brewing Co., 

San Diego, CA 
Silver. Kentucky Bourbon Barrel Ale. Alttech's Lexington Brewing Co., 

Lexington, KY 
Bronze: Pullman's Reserve, Aossmoor Station Restaurant & Bre~very, 

Aossmoor, IL 

Category 17: Wood· and Barrei·Aged Strong Beer, 
113 enb1es 

Gold: The Legend of the Uquid Brain lmpenal, Bull & Bush Brewery, 
Denver, CO 

Silver: Barrel Aged La Petite Mort, Black Raven BrM ng Co., Redmond, WA 
Bronze: Rudoff's Bourbon Scotch Ale, Rock Boftorn Brewery, Cincinnati, OH 

Category 18: Wood· and Barrel-Aged Sour Beer, 39 enb1es 
Gold: Creeper, SweetWater Brewing Co., Atlanta, GA 
Silver. Rodenbach Vintage, Palm Breweries N.V., Steenhuftel, Belgium 
Bronze: Whtte Woods, Cisco Brewers Inc .. Nantucket, MA 

: .. :~ 
DISTELHXUSER 

r-- rlt•lf•~r<1Z.fl 

IVWVI.distelhaeuser.de 

category 19: Aged Beer, 20 enb1es 
Goid: Alaskan Smoked Porter 1998, Alaskan Brewing Co., Juneau, AK 
Silver: Gonzo lmpenal Porter Vintage 2007, Aying Dog Brewel)', 

Fredenck, MD 
Bronze: Saint Bob's lmpenal Stout '06, II Vicino Brewing Co., 

Albuquerque, NM 

Category 20: Kellerl>ler/Zwlckelbler, 32 entries 
Goid: Stortebeker Bio "1402", Stralsunder Brauerei GmbH, 

Stralsund, Germany 
Silver: VIAEMIUA, Birrificio del Ducato, Roncole Verdi, ttaly 
Bronze: Hell In Keller, Uncle Billy's Brew & Que, Austin, TX 

category 21: Smoked Beer, 35 enb1es 
Gold: Caldera Rauch Ur Bock, Caldera Brewing Co., Ashland, OR 
Silver: Smoke Ale, Rogue Ales, Newport, OR 
Bronze: Fujizakura Kogen Seer Rauch Bock, Fujikanko Kaihatsu Co. Ltd., 

Minamitsuru, Japan 

category 22: European-Styte Low-Alcohol Lager/German·Siyte 
Lelcht(bler), 16 enb1es 

Gold: Falcon Extra Brew 3.5%, Ca~sberg Svenge AS, Stockholm, Sweden 
Silver: Distelhliuser leichtes, Oistelhauser Brauerei, 

Tauberbischofshei, Germany 
Bronze: Pnpps BIA 3.5%, ~berg Sverige AS, Stockholm, SWeden 

Category 23: German-Siyte Pllsener, 69 enb1es 
Gold: Pilsner, Sierra Nevada Brewing Co. , Chico, CA 
Silver: Trumer Pils, Trumer Brauerei, Berkeley, CA 
Bronze: Gninten-Pils, Engelbriiu Rettenberg, Rettenberg, Germany 

Category 24: Bohemian-Style Pllsener, 43 entries 
Gold: Golden Pilsner, Morgan Street Brewery, St Louis, MO 
Silver: Gambnnus Excelent, Plze skj Prazdroj a.s .. Plze , Czech Republic 
Bronze: Velkopopovicky KOZEL Premium, Plze sky Prazdroj a.s., Plze , Czech 

Republic 

category 25: MOnchner·Style Hellos, 4B entries 
Gold: Hoepfner Export, Pnvatbrauerei Hoepfner GmbH, ~sruhe, Germany 
Silver. Zipfer Marzen, Brau Union Osterreich AG, Unz, Austria 
Bronze: Gordon Biersch Golden Export, Gordon Biersch Brewery Restaurant 

Group, Chaftanooga, TN 

category 26: Dortmunder/European-Styte Export or German-Style 
Okll>berfest/Wiesen (Meadow), 42 entries 

Gold: SchOnramer Gold, Private Landbrauerei SchOnram, 
Petting I SchOnram, Germany 

Silver: Spezialbier Edel , Aktienbrauerei Kaufbeuren AG, Kaufbeuren, Germany 
Bronze: Weihnachtsbier. Alpirsbacher Klosterbriiu Glauner GmbH & Co. KG, 

Alpirsbach, Germany 

category 27: Vlenna·Siyte Lager, 28 enb1es 
Gold: Schild Brau Amber, Millsbeam Brewing Co., Amana, lA 
Silver: Vienna Lager, The Covey Restaurant & Brewery, Fort Worth, TX 
Bronze: Heavy Saas Marzen, Clipper City Brewing Co., Baltimore, MD 

category 28: German-Style MArzen, 28 entries 
Gold: Rocktobertest, Rock Bottom Brewery - Long Beach, Long Beach, CA 
Silver: Gordon Biersch Marzen, Gordon Biersch Brewel)' Restaurant Group, 

Chaftanooga, TN 
Bronze: Festus, The Sandlot, Denver, CO 

Category 29: European-Siyte Dar1</MOnchner Dunkel, 
33 entries 

Gold: Chuckanut Dunkel, Chuckanut Brewery, Bellingham, WA 
Silver: Wettenburger Kloster Barock Dunkel, Klosterbrauerei Wettenburg 

GmbH, Kelheim, Germany 
Bronze: Munich Dunkles, Blind T~ger Brewel)' & Restaurant, Topeka, KS 

Category 30: German-Style Schwarzbler, 38 enb1es 
Gold: Black Forest Schwarzbier, Squatters Pub Brewery, Satt Lake City, UT 
Silver. TAPS Schwarzbier, TAPS Fish House & Brewel)'- Corona, Corona, CA 
Bronze: Schwam Bier, De~ls Backbore Brewing Co., Roseland, VA 

ALLAGASH, 
BREWING COMPANY 1/1( • 

www.pizzaport.com www.allagash.com 



I'IWW.ballastpoint.com www.widmer.com 

category 31 : Traditional Gennan-Style Bock, 25 entries 
Gold: Troegenalor, Troegs Brewery, Harrisburg, PA 
Silver: Sidewinder Bock, Greal American Reslauranls, Centreville, VA 
Bronze: Kollaboralor, Devils Backbone Brewing Co., Roseland. VA 

category 32: German-Style Heller Boclc/Maibock, 26 entries 
Gold: Oistelhauser Friihlingsbock, Oistelhauser Brauerei, 

Tauberbischofsheim, Genmany 
Silver: Kalnapilis 7.30, UAB "Kalnapllio - Tauro grupe•, Panevezys, Uthuania 
Bronze: Kloster Slar1<bier, Alpirsbacher Klosterbriiu Glauner GmbH & Co. KG, 

Alpirsbach, Genmany 

category 33: Gennan-Style Doppelbock or Elsbock, 
43 entries 

Gold: Broken Skeg, Breakwaler Brewing Co., Oceanside, CA 
Silver: Ounkles Bock, Boundary Bay Brewery, Bellingham, WA 
Bronze: Dominator Oopplebock, Sun King Brewing Co., Indianapolis, IN 

category 34: American-Style Lager, 75 entries 
Gold: Olympia, Pabst Brewing Co., Woodridge, IL 
Silver. National Bohemian, Pabst Brewing Co., Woodridge,IL 
Bronze: Coors Ught, Coors Brewing Company, Golden, CO 

category 35: American-Style SpeclaHy Lager, 19 entries 
Gold: Boulevard Pilsner, Boulevard Brewing Co., Kansas City, MO 
Silver. Mickey's Malt Uquor, Miller Brewing Co., Milwaukee, WI 
Bronze: Colt 45, Pabst Brewing Co., Woodridge, IL 

category 36: American-Style Amber Lager, 24 entries 
Gold: Numazu Lager, Baird Brevring Co., Numazu, Japan 
Silver. Upland Oktobertes~ Upland Brewing Co., Bloomington, IN 
Bronze: Riverwest Stein, Lakefronl Brewery, Milwaukee, WI 

category 37: American-Style Dartt Lager, 12 entries 
Gold: Session Black, Full Sail Brewing Co., Hood River, OR 
Silver: Durango Oa.r1<, Durango Brewing Co., Durango, CO 
Bronze: Ban's Brown, Golden Hills Brewing Co. , Reardan, WA 

category 38: Australasian, Latin American or Tropical-Style Ughl 
Lager, 1 g entries 

Gold: Tiger Cryslal, Asia Pacffic Breweries Ltd., Singapore 
Silver: Ouilmes Crista!, Cerveceria y Matteria Ouilmes. Quilmes, Argentina 
Bronze: Landshark, Anheuser-Busch lnBev, St. Louis, MO 

category 39: International-Style Lager, 58 entries 
Gold: Ttger Beer, Asia Pacific Breweries Ltd., Singapore 
Silver: Gambrinus Sv tie, Plze skj Prazdroj a.s., Plze • Czech Republic 
Bronze: Egils Polar, Olgerdin Egill Skallagrimsson, Reyl<javik, Iceland 

category 40: Baltic-Style Por1er, 28 entries 
Gold: Danzig, Devils Backbone Brewing Co., Roseland, VA 
Silver. 3 Dog Nigh~ Chama River Brewing Co., Albuquerque, NM 
Bronze: Token, Alpine Beer Co., Alpine, CA 

category 41: Belgian-Style Wltbler, 47 entries 
Gold: Allagash White, Allagash Brewing Co. , Portland, ME 
Silver: Ommegang Wille Wheat Ale, Brewery Ommegang, Cooperstown, NY 
Bronze: Whoop Ass Wrtbier, Great Basin Brewing Co., Reno, NV 

category 42: Belgian- and French-Style Ale, 57 entries 
Gold: Sa/son Sayuri, Baird Brewing Co., Numazu, Japan 
Silver: Sa/son du Bastone, Bastone Brewery, Royal Oak, Ml 
Bronze: Fluxus '09, Allagash Brewing Co., Portland, ME 

Category 43: Belgian-Style Blonde Ale or Pale Ale, 41 entries 
Gold: Troubadour Blond, Brewery The Musketeers, Ursel, Belgium 
Silver: Brugse Zot Blond, Brouwerij de Halve Maan, Brugge, Belgium 
Bronze: Leffe Blonde. Anheuser-Busch lnBev, St. Louis, MO 

category 44: Belgian-Style Sour Ale, 23 entries 
Gold: Geuze Mariage Partai~ Brouwerij BOON N.V., Lembeek. Belgium 
Silver: Oude Geuze Boon, Brouwerij BOON N.V. , Lembeek, Belgium 
Bronze: Lambie de Hill , lron Hill Brewery & Reslauran~ Wilmington, DE 

www.rockbottom.com www.drydockbrewing.com 

www.gooseisland.com W\Vw.odellbrewing.com 

category 45: Belgian-Style Aanders/Dud Bruin or Dud Red Ale, 
20 entries 

Gold: Oude Tart, The Bruery, Placentia, CA 
Silver: Red Poppy, The Lost Abbey, San Marcos, CA 
Bronze: Le Serpent, Snake River Brewing, Jackson, WY 

category 45: Belgian-Style Dubbel, 29 entries 
Gold: Ommegang Abbey Ale Dubbel, Brewery Ommegang, Cooperstown. NY 
Silver: Mad Monk Dubbel, Chicago Brewing Co., Las Vegas, NV 
Bronze: Abbey Dubbel, lron Hill Brewery & Reslaurant, Wilmington, DE 

category 47: Belgian-Style Tr1pel, 53 entries 
Gold: Daisy Chain Tripe!, Chicago Brewing Co., Las Vegas, NV 
Silver: Samuel Adams New World Triple, Boston Beer Co., Boston, MA 
Bronze: Menry Monks' Ale, Weyerbacher Brevring Co .. Easton, PA 

category 48: Belgian-Style Pale Strong Ale, 33 entries 
Gold: Orner. Traditional Blond, Bockor Brewery, Bellegem, Belgium 
Silver: Revelations, Pizza Port Cerisbad, Certsbad, CA 
Bronze: FUl du Monde, Unibroue, Chamb!y, Cenada 

category 49: Belgian-Style Dartt Strong Ale, 45 entries 
Gold: Witte Noire Imperial Amber Wheat Ale, De Proef Brouwerij , Lochristi , 

Belgium 
Silver: La Grivoise de Noel, Micro-Brasserie le Trou du Oiable, Shawinigan, 

Cenada 
Bronze: Brooklyn Local 2, The Brooklyn Brewery, Brooklyn, NY 

category 50: Diller Belgian-Style Ale, 35 entries 
Gold: New Norcia Abbey Ale, Matt Shovel Brewery, Cemperdown, Australia 
Silver: Frozen Kriek, Sleeping Lady Brewing Co., Anchorage, AK 
Bronze: Signature Quadruple, Choc Beer Company, Krebs, OK 

category 51: English-Style Summer Ale, 24 entries 
Gold: Leghorn, Roosters Brewing Co. Ltd .• Knaresborough, Untted Kingdom 
Silver: Y.P A , Roosters Bre1ving Co. Ltd., Knaresborough, United Kingdom 
Bronze: Hellos Pale Ale. Upland Brewing Co., Bloomington, IN 

category 52: Classic English-Style Pale Ale, 29 entries 
Gold: Summtt Extrn Pale Ale, Summit Bre1ving Co., Saint Paul, MN 
Silver: Michelob Pale Ale, Michelob Brewing Co., St. Louis, MO 
Bronze: Heavy Seas Pale Ale, Clipper City Brewing Co., Baitimore, MD 

category 53: English-Style India Pale Ale, 32 entries 
Gold: India Pale Ale, Goose Island Beer Co., Chicago, IL 
Silver: Brewer's Alley India Pale Ale, Brewer's Alley Restaurant and Brewery, 

Frederick, MD 
Bronze: Russeii iP'eh!, Russell Bre1ving Co., Surrey, Cenada 

category 54: Ordinary Bitter, 12 entries 
Gold: Drop Top, Widmer Brothers Brewing Co., Portland, OR 
Silver: Redoak Bitter, Redoak, Sydney, Australia 
Bronze: CUtthroat Pale Ale, Uinla Brewing Co. , Satt Lake City, UT 

category 55: Special Bitter or Best Bitter, 30 entries 
Gold: Bachelor Bitter, Deschutes Brewery, Bend, OR 
Silver: Lumberyard Red, Beaver St. Brewery, Flagstaff, AZ 
Bronze: Spitfire, Shepherd Neame Ltd., Faversham, United Kingdom 

category 56: Extra Special Bitter or Strong Bitter, 24 entries 
Gold: Steep Trail Amber Ale, Black Diamond Brewing Co. , Concord, CA 
Silver: Organic Velvet ESB, Hopworlks Urban Brewery, Portland, OR 
Bronze: Extrn Special Ale, Yards Brewing Co., Philadelphia, PA 

category 57: Scottish-Style Ale, 29 entries 
Gold: Highland Courage, Rock Bottom Brewery- Bethesda, Bethesda, MD 
Silver: MacPelican's Scottish Style Ale, Pelican Pub & Brewery, Pacific 

City, DR 
Bronze: Russell Wee Angry Scotch Ale, Russell Brewing Co., 

Surrey, Cenada 

WYNI.karlstrauss.com WWN.greatbasinbrewingco.com 
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category 58: English-Style Mild Ale, 23 entries 
Gold: Minerva Pale Ale, Cerveceria Minerva SA de cv. Zapopan, Mexico 
Silver: London Tavem Ale, Valley Brewing Co., Stockton, CA 
Bronze: Whistler Black Tusk Ale, Whistler Brewing Co., Vancouver, Cenada 

category 59: English-Style Brown Ale, 46 entries 
Gold: Red Hydrant Ale, Big Dog 's Brewing Co., Las Vegas, NV 
Silver: Longboard Brown, Rock Bottom Brewery - La Jolla, La Jolla, CA 
Bronze: Mudslinger Ale, Redhook Ales Woodinville, Woodinville, WA 

Category 60: Brown Por1er, 37 entries 
Gold: Tamertane Brown Porter, Black Raven Brewing Co., Redmond, WA 
Silver: Caldera Pilot Rock Porter, Caldera Brewing Co .• Ashland , OR 
Bronze: Industrial Porter, Crown Brewing Co., Crown Pain~ IN 

category 61: Robust Por1er, 64 entries 
Gold: Pier Rat Porter, Pizza Port San Clemente, San Clemente, CA 
Silver: Founders Porter, Founders Brewing Co., Grand Rapids, Ml 
Bronze: Russian River Porter, Russian River Brewing Co., Sanla Rosa, CA 

category 62: Sweet Stou1, 25 entries 
Gold: Duck-Rabbit Milk St~ The Duck-Rabbit Crafi Brewery Inc., 

Farmville, NC 
Silver: Cream Stout. Redwood Brewing Co .. Rin~ Ml 
Bronze: Udder Goodness, Rock Bottom Brewery - Desert Ridge, Phoenix, AZ 

category 63: Oabneal Stout, 34 entries 
Gold: Oatmeal St~ Gella's Diner and LB Brewing Co., Hays, KS 
Silver: Velvet Merkin, Firestone Walker Brewing Co., Paso Robles, CA 
Bronze: Barney Rals Oatmeal Stout, Anderson Valley Brewing Co., 

Boonville, CA 

category 64: Scotcll Ale, 38 entries 
Gold: AleSmith Wee Heavy, AleSroith Brewing Co., San Diego, CA 
Silver: Three Heavy, Dry Dock Brewing Co., Aurora, CO 
Bronze: Reed's Wee Heavy, Pim Port Carlsbad, Carlsbad, CA 

category 65: British-Style bnperlal Stout, 24 -
Gold: Russian Imperial ~ rnn HiD Brewery & Restaurant, Wilmington, DE 
Silver: Crazy Ivan, tron Hill Brewery & Restaurant Wimington. DE 
Bronze: Jay Walker, Walkilg Man Brewing, Stevensoo, WA 

category 66: Old Ale, 15-
Gold: Fourth Dementia Olde Ale, Kuhnhenn Brewing Co., Warren, Ml 

Silver: Irish Walker, Olde Hickory Brewery, Hickory, NC 
Bronze: Subzero, Rock Bottom Brewery - Indianapolis, lndlanapofiS, IN 

category 67: Strong Ale, 26 entries 
Gold: Outback X, Bend Brewing Co., Bend, OR 
Silver: Dirty Bastard, Founders Brewing Co., Grand Rapids, Ml 
Bronze: Cebin Fever, Boundary Bay Brewery, Bellingham, WA 

category 68: Baney Wine-Style Ale, 58 entries 
Gold: Uitie Korl<ny Ale Niepoort Barrel, Norrebro Bryghus, 

Copenhagen N., Denmark 
Silver: Thor's Hammer, Central City Brewing Co., Surrey, Cenada 
Bronze: Alaskan Ba~eywine 2009, Alaskan Brewing Co., Juneau, AK 

category 69: German-Style K lsch/K In-Style K lsch, 
23 entries 

Gold: Schlafty Kolsch Ale, The Saint Louis Brewery, lnc., Sl Louis, MD 
Silver: Fox Ugh~ Fox River Brewing Company, Oshkosh, WI 
Bronze: Chaser Pale, Blackstone Brewing Co .. Nashville, TN 

category 7D: German-Style Brown Ale/Dusseldorf, 26 entries 
Gold: Lands End Amber. Kannah Creek Brewing Co. , Grand Junction, CO 
Silvec The Detroit Dwart, The Detroit Beer Co., Detroi~ Ml 
Bronze: AL T, Widmer Brothers Brewing Co., Portland, OR 

category 71: Gennan-Style Sour Ale, 9 entries 
Gold: Be~iner Weisse, Snake River Brewing, Jackson, WY 
Silver: lch Bin Ein Be~iner Weisse, Nodding Head Brewery and Reslauran~ 

Philadelphia, PA 
Bronze: Gose, Upright Brewing Co., Portland, DR 
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Category 72: Scuth German-Style Hefewelzen/Hefewelssbler, 
66 entries 

Gold: Hefeweizen, Firestone Walker Brewing Co., Paso Robles, CA 
Silver: Baltika N•s Wheat, Baltika Breweries, St Petersburg, Russia 
Bronze: Top Heavy Hefeweizen, Piece Brewing Co., Chicago, IL 

Category 73: Gennan-Style Pale Wheat Ale, 13 entries 
Gold: TAP 2 Mein Kristall, Schneider Weisse, Kelheim, Germany 
Silver. Unertl Leichte Weisse, WeiBbrau Unertl GmbH & Co. KG, Muhldort, 

Germany 
Bronze: Distelhauser Krtstallweizen, Distelhauser Brauerei, Tauberbischof· 

sheim, Germany 

BREWING CO . 

'WI.VW.Oidharborbrewery.com www.blackravenbrewing.com 

Category 74: Gennan-Style Dart< Wheat Ale, 22 entries 
Gold: VuDu, Birrificio Italiano, Lurago Marinone, Italy 
Silver: Unertl Muhldorter Weisse, WeiBbriiu Unertl GmbH & Co. KG, MOhldort, 

Germany 
Bronze: Distelhauser Dunkles Weizen, Distelhiiuser Brauerei, 

TaubertJischofsheim, Germany 

Category 75: Scuth German-Style Welzenboclc/Welssbock, 27 
entries 

Gold: Plank Heller Weizenbock, Brauerei Michael Plank, Laaber, Germany 
Silver: Old Har!Jor Taina, Old Harbor Brewery, San Juan, Puerto Rico 
Bronze: AleSmith Decadence 2009, AleSmith Brewing Co., 

San Diego, CA 

SUPPORTING HOMEBREWERS EVERYWHERE 

•Whole Hops 
• Hop Pellets 

• Hop Extracts 
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Category 76: Irish-Style Red Ale, 26 entries 
Gold: Red Trolley Ale, Kart Sbauss Brewing Co., San Diego, CA 
Silver: Samuel Adams Irish Red, Bostoo Baer Co., 6oston, MA 
Bronze: Ragtop Red, Rock Bottom Brewery - La Jolla, La Jolla, CA 

Category 77: Classic lrtsh-Sty1e Dry Stout, 22 entries 
Gold: McLuhr's Irish Stout, Dillon DAM Brewery, Dillon. CO 
Silver: Port Truck Stout, Pizza Port cartsbad, Cartsbad, CA 
Bronze: Porterhouse Plain Porter, The Porterhouse Brewing Co., 

Dublin, Ireland 

Category 78: Foreign-Style Stout, 21 entries 
Silver. Zonker Stout, Snake River Brewing, Jackson, WY 
Bronze: Spetsnaz Stout, The Grumpy Troll Brewery, Restaurant & Pizzeria, 

Mount Horeb, WI 

Category 79: Golden or Blonde Ale, 50 entries 
Gold: Heavy Seas Gold Ale, Clipper City Brewing Co., Baltimore, MD 
Silver: Sunlight Cream Ale, Sun King Brewing Co. , Indianapolis, IN 
Bronze: Aud Blonde, Russian River Brewing Co., Santa Rosa, CA 

Category 80: American-Style Pale Ale, 77 entries 
Gold: Pale 31 , Rrestone Walker Brewing Co., Paso Robles, CA 
Silver: Drakes 1500 Pale Ale, Drakes Brewing Co., San Leandro, CA 
Bronze: Mission Street Pale, Rrestone Walker Brewing Co. , 

Paso Robles, CA 

Category 81: American-Style Strong Pale Ale, 59 entries 
Gold: O'Brien's IPA, Alpine Beer Co. , Alpine, CA 
Silver: Hop Bomb IPA, Rock Bottom Brewery- Bellevue, Bellevue, WA 
Bronze: Lumberyard IPA, Beaver St. Brewery, Aagstaff, AZ 

Category 82: Amer1can-Stylelndla Pale Ale, 104 entries 
Gold: Norm's Raggedy-Ass IPA, Big Rock Chop House & Brewery, 

Birmingham, Ml 
Silver: CentenniaiiPA, Founders Brewing Co. , Grand Rapids, Ml 
Bronze: Duet, Alpine Beer Co. , Alpine, CA 

Category 83: Imperial India Pale Ale, 69 entries 
Gold: Hardcore IPA, BrewDog, FrasertJurgh, Untted Kingdom 
Silver: Bonnie's Raggedy-Ass lmperiaiiPA, Big Rock Chop House & Brewery, 

Birmingham, Ml 
Bronze: lmperiaiiPA, Boundary Bay Brewery, Bellingham, WA 

Category 84: American-Style Amber/Red Ale, 66 entries 
Gold: Rudolph's Red, Rock Bottom Brewery - La Jolla, La Jolla, CA 
Silver: Red Rock, Triple Rock Brewery and Alehouse, Berl<eley, CA 
Bronze: Odell Red Ale, Odell Brewing Co., Fort Collins, CO 

Category 85: Imperial Red Ale, 32 entries 
Gold: Behemoth, Three Aoyds Brewing Co. LLC, Munster, IN 
Silver: Lumberyard Imperial Red, Baaver St Brewery, Flagstaff, AZ 
Bronze: Shari< Attack, Pizza Port Solana Beach, Solana Beach, CA 

Category 86: American-Style Brown Ale, 40 entries 
Gold: Nut Brown Ale, Goose Island Beer Co., Chicago, IL 
Silver: Hawai'i Nui Brewing Company Hapa, Hawai'i Nui Brewing Co. , Hilo, HI 
Bronze: Christmas Ale, Goose Island Beer Co., Chicago, IL 

Category 87: American-Style Sour Ale, 14 entries 
Gold: Raspberry Torte, lron Hill Brewery & Restaurant, Wilmington, DE 
Silver: Viking Dud Bruin, Norrebro Bryghus, Copenhagen N., Denmarl< 
Bronze: Wild Ale #4, Santa Fe Brewing Co., Santa Fe, NM 

Category 88: American-Style Stout, 31 errtrles 
Gold: Black Magic Stout, Oggi 's Pizza & Brewing Co. , San Clemente, CA 
Silver: Sticky Stout, Pizza Port Gartsbad, Carlsbad, CA 
Bronze: Terminal Stout, Rock Bottom Brewery- Chicago, Chicago, IL 

Category 89: American-Style Imperial Stout, 37 entries 
Gold: Seven Imperial Stout Niepoort Barrel, Norrebro Bryghus, Copenhagen 

N., Denmarl< 
Silver: Saxual Chocolate Imperial Stout, Foothills Brewing, Winston-Salem, 

NC 
Bronze: Imperial Stout, Founders Brewing Co. , Grand Rapids, Ml 

Category 90: lrrtematlonal Pale Ale, 28 entries 
Gold: Sculpin IPA, Ballast Point Brewing Co. , San Diego, CA 
Silver: Straits Pale, Asia Pacific Breweries Ltd., Singapore 
Bronze: P.L. IPA, Rrestone Walker Brewing Co., Paso Robles, CA 



America's Finest City 
Homebrew Competition 

The 19'h Annual America's Finest City 
Homebrew Competition 2010 was 

held February 19-20 in San Diego, Calif. 
As always, it was hosted by the Quality 
Ale & Fermentation Fraternity (QUAFF), 
that same intrepid Southern California 
brew club that had a chokehold on the 
AHA National Homebrew Competition 
Club of the Year title for six years, from 
2001 through 2006. First-year competi­
tion organizer Cole Davisson provided the 
scoop from this year's AFC 

Zymurgy: How many entries did the 
2010 event draw, and how did this 
compare to previous years? 

CD: This year, we had 402 entries. I 
believe this is just under 100 more entries 
than we have on an average year. This 
year , we were a qualifying event for 
the Masters Championship of Amateur 
Brewing (MCAB). I saw a number of 
entries from outside of our local area that 
I imagine might not have been entered if 
we hadn't been a QE 

Zy murgy: What are the most com­
petitive clubs entering this competition 
besides QUAFF? 

CD: We drew entries this year from 
a number of Southern California clubs 
who put in impressive showings. The 
Temecula Valley Homebrewers , The Long 
Beach Home Brewers, and Fear No Beer 
all took multiple awards , as did The 
Brewing _ ·etwork. Some of our local San 
Diego clubs provided numerous entries, 
including the Society of Barley Engineers , 
Foam on the Brain, and the North County 
Home brewers. 

Zymurgy: What's the Beer Machine 
title , and were there any special prizes 
this year for that honor? How about for 

HomebrewersAssociation.org 

North County Brown 
Paul Sangster, Carlsbad, Calif. (QUAFF) 
America's Finest City Homebrew Competition 20 I 0 Brewing Machine co-winner 

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

8.0 lb 
10.0 oz 
7.0 oz 
6.2 oz 
3.6 oz 
1.25 oz 

0.5 oz 

(3.63 kg) pale two-row malt 
(283 g) special roast 
( 198 g) brown malt 
( I 7 6 g) 40L crystal malt 
( I 02 g) pale chocolate malt 
( 120 g) E.K. Geldings hops, 
4.5% a.a. (60 min) 
( 14 g) E.K. Geldings hops, 
4.5% a.a. (5 min) 

2.0 g calcium chloride (mash , 60 min) 
9.0 g calcium carbonate (mash, 60 min) 

White Labs WLPO 13 London ale 
yeast ( I L starter) 

Original Gravity: 1.053 
Final Gravity: 1.0 13 
IBUs: 21 
SRM: 15.6 
Assumed efficiency: 75% 

Directions 
Infusion mash at 152 OF (67 oq for 60 min­
utes. Mash out at 168 OF (76 ·q for 20 min­
utes. Ferment at 68 OF (20 °C) . Condition in 
keg for 28 days at 42 OF (6 oq. 

Extract version 
Substitute 6 lbs (2.7 kg) liquid malt extract for 
the pale malt. Steep remaining grains in 168 ·F 
(76 ·q brewing water for 30 minutes, sparge, 
add malt extract, bring to boil, and proceed 
with recipe. 

j uly/August 2010 ZYMURGY 



the Best of Show winners? 

CD: As in the past three years, all winners, 
including BOS and Brewing Machine , 
receive custom AFC medallions. Medals 
are awarded for first, second and third 
in each category of beer, mead and cider. 
Special medals are awarded to the BOS 
in beer and mead/cider, as well as to the 
Brewing Machine, an award given to the 
brewer who receives the most medals 
across all categories. This year, for the first 
time, we actually had a tie for Brewing 
Machine. Paul Sangster from QUAFF and 
Steve Kirby from Los Cebadartistas in 
Tucson, Ariz. each had the same number 
of gold , silver and bronze medals , with 
six each. 

Zymurgy: Since this is an MCAB quali­
fier as well as a BJCP/AHA sanctioned 
event , the level of judging must have 
been pretty high . Anything special 
QUAFF does to attract big gun judges? 

CD: The San Diego area suffers from a 
bit of an embarrassment of riches when it 
comes to BJCP judges. We draw in judges 
from San Diego, Orange County, LA 

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

Call Today to Receive a FREE Catalog! 

www.homebrewery.com 
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KUDOS-BEST OF SHOW 

AHAIBJCP Sanctioned Competition Program 

November 2009 
FOSSILS Porter Competition, 22 entries­

Richard Bruscie, New Albany, IN. 

February 20 I 0 
KLCC Microbrew Festival Homebrew 

Competition, 241 entries-Justin Mills-Price, 
Roseburg, OR. 

Beer Q uest Session Ale, 22 entries-American 
Pale Ale, Bryon Belding, Lincoln, NE. 

America's Finest Cicy Homebrew Competition 
20 I 0, 402 entries- Matt Staley, Ladera Ranch, 
CA. 

Garage Brewers Sociecy 3rd Annual Chili 
Cookoff and Beer Competition, 17 entries­
Chris Buchanan, O'Fallon, MO. 

Homebrew at the W.E.B, 458 entries­
Phil Sullivan, Royal Oak, MI. 

20 I 0 Taste Great Southern Beer and Wine 
Competition, 65 entries-Halfluck Brewing, 
Rob Hart, Perth, Western Australia. 

March 2010 
Am ber Waves of Grain, 358 entries­

Michael Redo, W. Babylon, NY. 
Masters Championship of Amateur Brewing 

XIII , 237 entries-David Keller, Bat Cave, NC. 
Bockfest 20 I 0, 64 entries-Tim Hayner, 

Bellevue, WA. 
21 st Annual Reggale and Dredhop 

Competition, 344 entries-Patrick Crawford, 
Denver, CO. 

Cascade Brewers Cup, 377 entries­
Russell Everett, Seattle, WA. 

The Highland Cup, 91 entries-Brandon Dona, 
Asheville, NC. 

Kona Brewers Festival Home Brew 
Competition, 250 entries-Rocket Rod 
Romanak, Jake Romanak, Koiluo-Kono, HI. 

The Drunk Monk Challenge, 617 entries­
Chuck Grote, South Elgin, /L 

Shamrock O pen XV, 332 entries-Terry Smith, 
Highpoint, NC. 

Iowa Brewers Union Open 20 I 0, 182 
entries- Tim Leber, Kansas Oty, MO. 

Lethbridge Werthogs Homebrew 
Competition, 120 entries-Mark Heise, 
Regina, SK. 

2nd Annual Brewfest, 22 entries-Steve Busby. 
BlueBonnet Brew-Off 2010 -World's #I- 24th 

Annual Celebration, I ,627 entries-Phillip 
Rose, Lubbock, TX. 

March Mashness, 155 entries--Chris Smith, 
Minneapolis, MN. 

Bridger Brew Crew Homebrew Competition, 
28 entries-Dirk and Andee Howard, 
Smithfield, UT. 

Celebrewtion 20 I 0, 130 entries­
Annie Johnson, Sacramento, CA. 

McChord Brewfest, 69 entries-What the 
Helles ... Bock, Randy Scorby, Baker City, OR. 

Brewfest 20 I 0, 26 entries­
Terry Frey, Orland Park, IL 

and the Inland Empire. This year, we had 
two judging sessions , Friday evening and 
Saturday morning. For Friday evening, we 
had 58 B]CP certified judges show up, and 
we had 65 on Saturday. 

Zymurgy: Online registration is becom­
ing the norm for competitions these 

17th Annual Peach State Brew Off, 
582 entries- Brian Chambers, Stockbridge, GA. 

Hudson Valley HomeBrewers 20th Annual 
Competition, 251 entries- Monny Hall, 
Poughkeepsie, NY. 

Belgian Beerfest, 25 entries- Michael Bowron, 
Melbourne, Victoria, Australia. 

Lonerider Brewery - Brew it Forward, 
76 entries- Donovan Dolph, Chapel Hill, NC. 

Slurp & Burp Open, 353 entries­
Ted Hausotter, Baker City, OR. 

BOSS Chicago Cup Challenge, 273 entries­
Zbig & Sylvia Banach, New Lenox, IL 

UNYHA 32nd Annual/21st New York 
State Open Homebrew Competition, 282 
entries-John Zelazny, Rochester, NY. 

April 2010 
Snow Goose Home Brew Break-Up 

Competition, 26 entries- Redoubt 
Schwarzbier, Steve Jayich, Anchorage, AK. 

World Cup of Beer, 638 entries- Arlyn Johns, 
Oakland, CA. 

Las Vegas Winterfest 20 I 0, 11 5 entries­
Matt Breen, Las Vegas, NV. 

AHA Club-Only Competition, American Ales, 
73 entries-Me/ Thompson, Gaithersburg, MD. 

Champion of the Pint, 138 entries­
Peter Polczynski, Tulsa, OK. 

The Oregon Garden's Homebrewers Classic, 
195 entries-Richard Olson- Capitol Brewers 
of Salem, Salem, OR. 

2010 ALES Home Brew Open/AHA NHC 
Qualifier Competition, 259 entries­
Joshua Hudson, Regina, SK. 

South Shore Brewoff, 136 entries­
Brendan Prindiville, Boston, MA. 

Wort Hog Brewers Summer Beer Festival, 
47 entries--Cor/ & Ruanne Sandrock, Pretoria, 
Gauteng, South Africa. 

20 I 0 Nebraska Shootout, 36 entries­
Dave Oenbring, Lincoln, NE. 

Mead Free or Die, 126 entries­
Yoncy Bodenstein, Gaithersburg, MD. 

Between the Bluffs Homebrew Competition, 
80 entries-David Palm, La Crosse, WI. 

20 I 0 Puget Sound Pro-Am, 345 entries­
Don Stilwell, Lynnwood, WA. 

Mayfaire 20 I 0, 322 entries- Bavarian 
Hefeweizen, Steve Cook, Burbank, CA. 

COHO Spring Fling, 135 entries-Brett 
Thomas, Bend, OR. 

May 2010 
Competencia Previa MDQ 2010, 12 entries­

Romiro De Diego, San Martin de los Andes, 
NQN, Argentina. 

Greg Noonan Memorial Homebrew 
Competition, 277 entries-John Allin, 
Bethlehem, NH. 

Blue Grass Cup, 257 entries- Keith Primeaux, 
Baton Rouge, LA. 

days . When did AFC begin making it 
mandatory , and do you think that's 
discouraged any entrants? 

CD: For the past two years, we have only 
accepted entries online. iext year, we are 
hoping to accept payment online only, 
as handling all the cash and checks is 

Homebre"-ersAssociation.org 



AHA/BJCP SANCTIONED COMPETITION PROGRAM CALENDAR 

AHA 
For complete calendar, competition and judging information go to 
www.HomebrewersAssociation.org/pages/competitions 

july 3 
2010 WanCup2 
Hamamatsu , Shizuoka, JP. Entry Deadline: 6/25/ I 0. 
Tadashi Tsuda, wancup20JO@homebrew.gr.jp 
www.wancup2.org/home-japhp 

july 3 
Mundelein American Cup 
Mundelein, JL. Entry Deadline: 6/26110. Bruce Dir, 
847-566-8012, thedirs@att.net www.babblehome­
brewers.com or www.mundelein.org 

july 10 
Indiana State Fair Brewers Cup 
Indianapolis, IN. Entry Deadline: 6/26/ 10. Anita 
Johnson, 317-257-9463, brewerscup@indiana­
statefair.com www.brewerscup.org 

july 10 
Ohio Brew Week Competition 
Athens, OH. Entry Deadline: 6/25110. Jason Klein, 
765-404-7446, kleinjc40@hotmail.com 
www.ohiobrewweek.com/homebrew.html 

july 12 
West Coast Brewers Iron Brewer 20 I 0 
Perth, WA, AU. Brendan O 'Sullivan, +61 8 
407887798, competitions@westcoastbrewers. 
com www.westcoastbrewers.com/competitions 

july 16 
Mufasa Challenge II 
Cincinnati, OH. Entry Deadline: 7104110. Robert 
Westendorf, 513-245- I 224, R_ Westendorf@fuse. 
net www.bloatarian.org 

july 17 
Ohio State Fair Homebrew Competition 
Columbus, OH. Entry Deadline: 6/20110. Brett 
Chance, 6 I 4-644-4 I 26, b.chance@expo.state. 
oh.us www.ohiostatefair.com/images/storiesll 0_ 
Home brew _Form.pdf 

july 17 
20 I 0 ESB Homebrew Challenge Cup 
Sydney, NSW. AU. Entry Deadline: 7/2110. 
Peter Symons, 029580 I I 65, prsymons@gmail. 
com www.aussiehomebrewer.comlforurn//index. 
php?showtopic=42421 

july 17 
23rd Annual SoCal Regional Homebrew 
Championship 
Corona, CA. Entry Deadline: 7121 I 0. Christopher 
Kinsman, 95 I -534-96 I 4, kinsmanpivo@gmail.com 
www.inlandempirebrewers.com/Welcome.html 

july 24 
Buffalo County Fair Beer/Wine/Mead 
Competition 
Kearney, NE. Entry Deadline: 7/ 19/10. Doug 
Kramer, 308-236- I 382, dkramer46@charter.net 
www.buffalocountyfairgrounds.com 

july 24 
3rd Annual All-American Competition 
Appleton, WI. Entry Deadline: 711711 0. Dan 
Grady, 920-205-0157, dangrady@gmail.com 
www.aleclubcompetitions.com 

July 31 
Lunar Rendezbrew 17 
Seabrook, TX. Entry Deadline: 6/25110. John 
Snider, 28 I -642-7150, commander@mashtro­
nauts.com http://masht ronauts.pbworks.com/ 

Homebrewersi\ssociation.org 

july 31 
Gnarly Barley Homebrew Competition of 
Larimer County 
Loveland, CO. Entry Deadline: 7124110. Pamela 
McAlpin, 970-224-2767, just.pamela@gmail.com 

july 31 
14th Annual N)SFISCF&HS Homebrew 
Competition 
Augusta, NJ. Entry Deadline: 7118110. Ken 
Sharrock, 973-64 I -17 I 0, ksharrock@emba rqmail. 
com www.scubabrewclub.com 

july 31 
E. T. Barnette Homebrew Competition 
Fox, AK. Entry Deadline: 7/28110. Scott Stihler, 
907-474-2138, stihlerunits@mosquitobytes.com 
www.mosquitobytes.com/Den/Beer/Events/Events. 
html 

july 31 
First Coast Cup 
Jacksonville, FL. Entry Deadline: 711 6/1 0. Michael 
Lentz, 904-254-0526, dmlentz@comcast.net 
www.thecask.org/first%20coast%20cup.htm 

August 7 
15th Annual Montgomery County Agricultural 
Fair Homebrew Competition 
Gaithersburg, MD. Entry Deadline: 7/31110. 
William Ridgely, 30 1-762-6523, aaronridge@com­
cast.net www.g_a_b_s.tripod.com 

August 8 
Cuyahoga County Fair 
Berea, OH. Entry Deadline: 7/2911 0. James 
Lewandowski, 440-334-6022, FairGuyO I @yahoo. 
com www.cuyfair.com/ 

August 8 
AHA Club-Only Competition, Mead 
Westminster, CO. Entry Deadline: 7/30/10. 
Deborah Lee, 303-287-3574, queenbee@got· 
mead.com www.HomebrewersAssociation.org/ 
pages/competitions/dub-only-competitions 

August 10 
Plan it for the Granite! 
Toronto, ON, CA. Entry Deadline: 8/5/10. Roger 
Beal, 416-454-5409. rogerbeal@vif.com 

August 13 
Suds on the Shore Homebrew Competition 
Ludington, MI. Entry Deadline: 7/30/10. Andy 
Kmetz, 231-843-8593, arkthree@hotmail.com 
www.sudsontheshore.com 

August 14 
Blues and Brews Homebrew Competition 
Hubbardston, MA. Entry Deadline: 81111 0. Thia 
St. Martin, 978-582-4740, tbaboval@yahoo.com 
www.foambrew.com 

August 14 
Concurso lnternacional Dopplebock Somos 
Cerveceros 
Mar del Plata, Buenos Aires, AR. Entry Fee: free 
for foreign entrants. Entry Deadline: 7/23110. 
Contact: Jorge Lozanoff, 541 1-4296-0327, jvloz@ 
ciudad.com.ar www.somoscerveceros.com.ar 

August IS 
Concurso lnternacionol Oatmeal Stout Somos 
Cerveceros 
Mar del Plata, Buenos Aires, AR. Entry Deadline: 
7/23/1 0. Jorge Lozanoff, 5411-4293-0327, jvloz@ 
ciudad.com.ar www.somoscerveceros.com.ar 

August 15 
Kentucky State Fair Homebrew Competition 
Louisville, KY. Entry Deadline: 711/10. Chuck 
Harp, 502-386-9037, chuckharp@bellsouth.net 
www.kystatefair.org 

August 16 
Concurso lnternacional Dorado Pampeana 
Somos Cerveceros 
Mar del Plata, Buenos Aires, AR. Entry Deadline: 
7/23/1 0. Jorge Lozanoff, 541 1-4296-0327, jvloz@ 
ciudad.com.ar www.somoscerveceros.com.ar 

August 19 
Western Idaho State Fair Homebrew 
Competition 
Boise, I D. Entry Deadline: 8/ 16/1 0. Loren Carter, 
208-342-4775, lcarter@boisestate.edu 

August 20 
Minnesota State Fair Homebrewed Beer, 
Mead and Cider Competition 
Saint Paul, MN. Entry Deadline: 8/6/1 0. Sarah 
Stremcha, 65 1-26 1-8839, ssstremcha@gmail.com 
www.mnbrewers.com/events/mnfair 

August 21 
22nd Annual New Mexico State Fair Pro-Am 
Albuquerque, NM. Entry Deadline: 8/7/1 0. Philip 
Brown, 505-508-0 131, phi1S25@hotmail.com 
www.mgriesmeyer.com/doatest/mn 

August 21 
Beer and Sweat 20 I 0 
Fort Mitchell, KY. Entry Deadline: 8/9/ 10. Scott 
LaFollette, 513-515-6672, scott@beerandsweat. 
org www.beerandsweat.org 

August 27 
Colorado State Fair Homebrew Competition 
Pueblo, CO. Entry Deadline: 8/1411 0. Kristin 
Taylor, 719-248-4468, kristinrtaylor@msn.com 
www.coloradostatefair.com 

August 28 
The Limbo Challenge- How Low Can You Go 
Addison, TX. Entry Deadline: 8/5/ 1 0. James O rkin, 
214-864-8516, director@limbocomp.org 
www.limbocomp.org 

August 28 
Brew Masters Competition 
Florence, WI. Entry Deadline: 8/21110. Edward 
Mathis, 906-221-7244, felix l4_1onestar@yahoo. 
com www.tricountyfermenters.com 

August 28 
Cooper's Lake Brewers Fest Competition 
Slippery Rock, PA. Entry Deadline: 8/26/10. Fred 
Brezel, 724-368-8710, brewfest@cooperslake.com 
www.cooperslake.com/brewfest 

August 28 
6th Annual Morebeer! Forum Competition 
Concord, CA. Entry Deadline: 8/14/1 0. Randy 
Griggs, 925-768-0313, Randyg@morebeer.com 
www.morebeer.com/search/l 03670 

August 29 
Puyallup Fair Amateur Beer Competition 
Puyallup, WA. Entry Deadline: 8/21 11 0. 253-845-
9791 , pat@thefair.com www.thefair.com 
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Midwest & Peace Coffee have teamed up to create: 

Peace eon.. Java Stout 
The key to a great Java Stout is great coffee! 

ZYMURGY july/August 2010 

MIDWEST 
H OM EBREWI N G A ND 

W IN EMAKING SUPPL IES 

Free 
"How To" DVD 

with any 
purchase. 

with a passion 
for excellent 
beer! We are 
dedicated to 
earth friendly 

brewing ... with-
out sacrificing 

quality or fresh-
ness. USDA 

Huge selection 
of organic brew­
ing ingredients 
plus Fair Trade 
green coffee for 
home roasting. 

325A River Street 
Santa Cruz, CA 

Retai l Hours: 
Mon- Sat 10 to 6 

now the biggest burden of managing the 
entries. While I suppose there may be 
some brewers who avoid a competition 
if they have to enter online , I'm not con­
vinced that we want to take any steps to 
make our competition much bigger. There 
are dozens of competitions nationwide , so 
there is certainly something for everyone. 
This year, as in past years, all entries (two 
bottles per) were received at AleSmith 
Brewing, and stored for us in their walk-in 
cooler. AleSmith is always incredibly sup­
portive of this effort, and their staff works 
hard to receive each entry for us and 
handle all the beers lovingly. However, 
they have a finite amount of space and 
time. If our competition gets any bigger, 
I'm afraid we will start to impose an even 
greater burden on their generosity, and I 
don't want to see that happen. 

Zymurgy: Based on this year's success , 
will you be making any changes fo r the 
2011 competition? 

CD: We learn some new lessons every year 
about the online signup process. We are 
already enhancing our web application to 
give entrants a better opportunity to fully 
describe their entries for the judges. 

Zymurgy: Who have been you r most 
supportive sponsors over the years? 

CD: We always receive great support 
from AleSmith Brewing, and St. Dunstan's 
Episcopal Church provides the space for 
the judging sessions. All costs, however, 
are met by the club. Membership in 
QUAFF costs $20 per year, and those 
dues are used to pay for AFC, as well as 
to supplement several other events each 
year, including an Oktoberfest picnic , and 
the club's holiday party. 

Zymurgy: Thanks for your time, Cole! 
Best of luck for next year's event. 

Included for your brewing pleasure is 
AFC "Brewing Machine" co-winner Paul 
Sangster's " orthem County Brown" ale 
recipe. 

Amahl Turczyn Scheppach is a former 

craft brewer and associate editor for 

Zymurgy, and now brews at home in 

Lafayette, Colo. ~ 

HomebrewersAssociation.org 



ON THE W EB 

New Glarus Brewing Co. 

www.newglarusbrewing.com. , ./ 
Tommyknocker Brewery , , 
www.tommyknocker.com ~ 

BJCP Style Guidelines 
www.bjcp.org 

OUR EXPERT PANEL includes David 

Houseman, a Grand Master IV judge and com­

petition director for the BJ C P from C hester 

Springs, Pa. ; Beth Zangari, a Grand Master 

level judge from Placerville, Cal if. and foundi ng 

mem ber 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 BJ C P 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. 

HomebrewersAssociation.org 

CO MMERCIAL CA Ll BRA TION 

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 t wo widely available commercial beers (or meads or 

ciders) using the BJCP score sheet. We invite you to download your own score sheets at 

www.bjcp.org, pick up a bottle of each of the beverages and judge along with them 

in our Commercial Calibration. 

Two bocks were on tap for our 
Calibration judges this issue. First up 

was New Glarus Cabin Fever Honey Bock, 
the Wisconsin brewery's first seasonal 
release for 2010. 

Cabin Fever is a helles (pale) bock with a 
golden color. It is brewed with an exclu­
sive blend of Wisconsin pale and cara­
mel malts that balance seamlessly with a 
unique lager yeast and European hop. The 
recipe includes clover honey from Pure 
Sweet Honey of Verona, Wis. 

Cabin Fever checks in at 5.5 percent 
alcohol by volume. The brewery suggests 
pairing it with cheese such as Dunbarton 
Blue, an earthy cheddared blue cheese 

from Wisconsin's Roelli Cheese Company. 

Next up was Butt Head Bock, an award­
winning beer from Tommyknocker 
Brewery in historic Idaho Springs Colo. 
Idaho Springs was the site of the first 
significant gold discovery in Colorado 
in 1859. In that year, the Argo mine and 
other mines in the area supplied the U.S. 
mint with $2 million worth of gold. 

The high-gravity doppelbock is brewed 
with a generous supply of roasted malts, 
producing caramel .sweetness and a rich 
mouthfeel. It checks in at 8. 2 percent abv. 

Butt Head Bock is also available in an 
oaked version from T ommyknocker. 

Brewers Association presents the 5th Annual 

Great American 
BEER FESTIVAl 
PRO-AM COMPETITI N 

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

Tlte GreatA.merieanBeerhstint 
ispresented by tlleBrewersAssociation 

www.BrewersAssociation.orz 
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THE JUDGES' SCORES FOR CABIN FEVER HONEY BOCK 

Aroma: Pils based malt profile 
up front with hints of honey and 
noticeable alcohol presence. No 
diacetyl. No fruity esters. No OMS. 
Very low hop aroma. Very pleasant 
aroma but no melanoidins or toasti ­
ness often associated with helles 
bock. (8/12) 

Appearance: Dark gold color. 
Brilliant clarity. Thick, white, long­
lasting head. Well carbonated. Very 
pretty beer. (3/3) 

Flavor: Grainy malt profile up front. 
Very pleasant but more Pilsner-like 
than a helles bock with rich mel­
anoidins and some toasty notes. 
Almost a Classic American Pilsner 
even with some corn-like charac­
ter. A bit of a sweet fin ish. No 
hop flavor but moderate hop bit­
terness balances the malt sweet­
ness. Alcohol is quite apparent but 
I didn't initially perceive the honey 
in the flavor as it likely fermented 
out and contributed to the alcohol 
presence; as the beer warmed the 
honey character became more evi­
dent. (15/20) 

Mouthfeef: Alcohol warming, but 
not hot or harsh. Medium body 
and mouthfeel. Moderately high 
carbonation. Not creamy or smooth 
but no astringency or harshness. 
(4/5) 

Overall Impression: A very drink­
able and tasty beer. All the fla ­
vor expected of a Classic American 
Pilsner. I personally liked the grainy 
malt and corn presence, but it 's 
out of place in the traditional helles 
bock where melanoidins and some 
toastiness would have worked bet­
ter for the style. The German brew­
ing with American ingredients tra­
dition was apparent. A great beer 
to have with brats and Philly soft 
pretzels. (7 /1 O) 

Total Score: (37/50) 
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Aroma: Moderately strong biscuity 
malt aroma, w ith hint of cinnamon 
and black pepper spicy hop. Clean 
fermentation. Clean lightly f loral 
honey aroma hangs in the back­
ground, emerg ing more strongly 
when the beer is roused . (1 0/ 12) 

Appearance: Brilliant clarity, deep 
golden color. Low creamy off-white 
layer of foam doesn't persist as a 
head, but lingers as a light layer of 
foam with a pearly sheen. (3/3) 

Flavor: Pronounced, but not heavy 
toasted bread crust and biscuity 
malt flavor, with very low peppery 
hop flavor, and moderate bitter­
ness. Low alcohol flavor; very clean. 
Well balanced presentation of all 
components. A hint of clover honey 
at first gives way to the bready 
malt, finishes with a lingering bit­
terness and light, sweet residue of 
honey that accentuates the spicy 
peppery hop. Sweet fin ish is more 
pronounced as the beer sits. (18/20) 

Mouthfeel: Medium full body with 
smooth, creamy texture. Moderate 
carbonation, not prickly, clean fin­
ish with low alcohol warmth . No 
astringency. (5/5) 

Overall Impression: Delightful 
Maibock with lightness on the 
palate from honey, which actually 
could be just a bit more pronounced 
and not overwhelm the biscuity, 
bready malt. Malt profile is well sup­
ported with a clean fermentation 
and low peppery, cinnamon hop 
flavor. A flavorfu I beer to celebrate 
with any day, any time. (8/1 0) 

Total Score: (44/50) 

Aroma: Medium-strong clover 
honey aroma with some light toast­
ed malt underneath. The fermenta­
t ion character is clean, but there 
is some light alcohol in the back­
ground, and the honey adds some 
fruitiness. It smells a little on the 
sweet side due to the honey, but 
that would be expected given the 
name of the beer. (9/ 12) 

Appearance: Everything is on the 
mark, including the light golden 
color and good effervescence. The 
head retention is impressive, and 
the clarity is bril liant. (3/3) 

Flavor: There is light biscuit/toasted 
malt up front with a little graininess. 
The honey sweetness crescendos, 
adding some fru ity notes in the 
middle, before being slowly attenu­
ated by a moderate hop bitterness. 
The fermentation character is clean, 
as it should be for a bock. There is 
some alcohol present, but at a low 
enough level to only add a little 
sweetness. The balance would be 
better if there was a little more hop 
bitterness to dry out the finish. A 
little medium Munich or Vienna 
malt would also enhance the com­
plexity. (16/20) 

Mouthfeel: The body is medium 
with some residual sugars coating 
the lips and tongue. There is a light 
prickle from carbonation, and a 
little alcohol warmth that is appro­
priately well-hidden. (4/5) 

Overall Impression: This is a very 
nice beer that expresses the honey 
well. Although honey is nearly com­
pletely fermentable, the beer ends 
up a little further on the sweet side 
than one typically f inds in a German 
lager. A little more bitterness from 
hops or moderately kilned malts 
would make it a little tighter. The 
honey in the aroma is distinctive 
and lets the drinker know what to 
expect. (8/ 1 0) 

Total Score: (40/50) 

Aroma: Mild aroma. A light sulfur 
note along with a hint of noble 
hops. The honey is subtle but 
noticeable. Lacks the typical rich­
ness of a German Maibock. Fa irly 
clean. The honey aromatics come 
out as it warms. (9/12) 

Appearance: Tall off-white head, 
frothy and persistent. Beautiful gold 
color. Brilliant clarity. (3/3) 

Flavor: Nice blend of malt and 
honey flavor. The bitterness is 
medium-low, allowing the malt and 
honey to dominate. The honey f la­
vor comes out more in the finish 
and aftertaste, while the malt is 
more apparent early. Clean lager 
fermentation with just a hint of 
sulfur. The malt is quite neutral in 
character, flavor-w ise; it lacks the 
characteristic richness of German 
bocks. The clover honey is notice­
able as a varietal. Light noble hop 
flavor. (15/20) 

Mouthfeel : Medium-fu ll body. 
Medium carbonation . Creamy and 
palate-filling. The honey adds a nice 
qua lity to the mouthfeel. Lightly 
warming; not hot at all. The body 
and mouthfeel enhance the flavor 
experience nicely. (5/5) 

Overall Impression: Easy to drink. 
The honey is very well balanced 
with the malt. As a German style 
bock, it is a little lacking. Could use 
more of the richness and depth of 
flavor that German malt typically 
provides. The yeast is a little sulfury; 
it's not overly distracting but it is 
noticeable. I'd suggest a different 
strain or perhaps lagering longer. 
(7110) 

Total Score: (39/50) 
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Aroma: All malt with hints of cara­
mel, toast, roast malt and dark 
pit fruit melanoidins supported by 
substantial alcohol. No hop aroma. 
No DMS. No diacetyl. Very nice and 
on style. (1 0/12) 

Appearance: Dark amber color. 
Bright clarity. Thin, rapidly dissipat­
ing, tan. rocky head. Low carbon­
ation. Head perhaps affected by 
high alcohol presence. (2/3) 

Flavor: Roasted malt up front and 
a bit over the top. I'd prefer more 
melanoidins and some light toasti­
ness. No hop flavor but hop bit­
terness there to balance. Alcohol is 
big and a bit hot. leaving harshness 
in the finish. No DMS. No diacetyl. 
Dark pit fruit (plums, prunes) char­
acter. The alcohol flavor is promi­
nent and somewhat distracting, 
especially when perceived with the 
roast malt. Finished sweet but on 
the bitter side of malty. Balance was 
to alcohol and not to rich maltiness. 
(14/20) 

Mouthfeel: Medium-full body but 
mouthfeel finished up thinnish. Low 
carbonation. Very warming alcohol. 
Some rough edges in mouthfeel 
from alcohol. (3/5) 

Overall Impression: Quite drink­
able but the roast character and 
focus on alcohol took this beer out 
of the range of the best examples 
of the style. Just not as balanced as 
the classic examples. A good beer 
for Lent as it is quite nourishing as 
the style originators intended. This 
worked very well with some aged, 
sharp cheddar cheese that I had on 
hand to enjoy with the remainder of 
the bottle. (7/1 0) 

Total Score: (36/50) 

HomebrewersAssociation.org 

Tommyknocker Butt Head Bock-Tommyknocker Brewery, Idaho Springs, Colo. 
BJCP Category: SC Doppelbock 

THE JUDGES' SCORES FOR BUTT HEAD BOCK 

Aroma: Intensely rich toasty cara­
mel malt with equally intense notes 
of dried tree ripened prunes. with 
treacle and baked cherries. No hop 
aroma. Very clean yeast profile, 
with chocolate malted milk emerg­
ing as the beer sits a bit. (8/12) 

Appearance: Deep copper with 
burnished red highlights. brilliant 
clarity. Low head formation of 
creamy, light tan bubbles, falls to a 
mist on the surface. (3/3) 

Flavor: Tree-ripened, sun-warmed 
prune flavors up front give way 
to caramel sweet maltiness. Hop 
bitterness is low compared to the 
intense stone fruit character. but 
just enough to give balance. No hop 
flavor. Main components are toast­
ed stone fruit and rich melanoidin 
malts. yet the beer is clearly fully 
attenuated. Hint of acidity from 
darker malts adds complexity mid 
palate and in the finish. (18/20) 

Mouthfeel: Full bodied with mod­
erately low. softish carbonation; low 
alcohol warming midway. Creamy, 
warm texture with no astringency. 
Clean finish with a low. lingering 
warmth. (5/5) 

Overall Impression: Richly com­
plex. moderately strong dapple­
bock, with lots of toasty chocolate. 
malted milk f lavors that back up 
the intense prune and baked cherry 
fruitiness. Satiating and comforting, 
this beer brings to mind the style 
origin as "liquid bread. " Alcoholic 
charader is subdued by the rich ­
ness, making a very drinkable. com­
forting and satisfying sip. (8/1 0) 

Total Score: (42/50) 

Aroma: Toasted malt at the fore­
front with raisins and plums in the 
background. The alcohol enhances 
the dark fruit charader. The ester 
level is on the high side for this 
style. with a little solvent and tropi­
cal fruit character. The nose has 
great complexity, but would be 
more appropriate for an Old Ale 
than a lager. (7 /12) 

Appearance: Copper color with 
mahogany highlights and a modest 
beige head. The head retention is 
appropriate given the alcohol level. 
Clar ity is excellent. (3/3) 

Flavor: The beer starts with a solid 
malt character. marked by toast­
ed breadcrumbs. melanoidins and 
caramel. The dark fruits that were 
prevalent in the aroma are pres­
ent. but more subdued. The initial 
sweetness carries through to the 
finish. where it is balanced by mod­
erate hop bitterness and a low level 
of roasted malts. There are some 
pear esters (as opposed to tropical 
fruit) that are at an appropriate 
level for the style. The malt-hop­
fermentation character balance is 
very good and really sells this beer. 
(16/20) 

Mouthfeel: The moderate carbon­
ation permits the malt to come 
through, and while there is some 
alcohol warmth, there is not excess 
hotness. The residual malt leaves 
some sugars on the lips. (5/5) 

Overall Impression: The beer is 
very nice. although the aroma is 
not as clean as the best examples 
of the style. It's a bit too fruity and 
the nose comes across more like 
an Old Ale or Winter Warmer. But 
the beer makes up a lot of ground 
with its complex and well-balanced 
flavor. Balance is a key for this style, 
and it's well done in this interpreta­
tion. (8/1 0) 

Total Score: (39/50) 

Aroma: Rich bready malt. some 
alcohol sharpness along with dried 
fruit esters. The malt is fairly deep 
in charader with some dark toast 
notes. The alcohol is a little per­
fumy- a bit distrading. Seems fresh 
and clean. perhaps young. The alco­
hol and esters tend to overshadow 
the malt. No hops. (8/12) 

Appearance: Medium copper color. 
The low beige head settled quite 
fast. Clear. (213) 

Flavor: Rich malt. deeply flavored, 
like heavily toasted bread crusts. 
Reminds me of dark Munich malt. 
Medium bitterness. some of it com­
ing from alcohol; this is a bit too 
high. since it interferes with the 
malt flavor. Low hop flavor noted. 
Some raisin and prune esters are 
present. The malt is fairly nice with 
deep flavors but the heavy toast 
verges on roast/burnt. The dark 
malt overtones tend to overshadow 
the base malt richness. The esters 
and alcohol are a bit too much, 
although I think aging could help. 
Seems very clean and well ferment­
ed. As it warms. hints of milk choco­
late emerge. (14/20) 

Mouthfeel: Medium-full body. 
Medium-high carbonation. Some 
alcohol hotness- too sharp. The 
alcohol level seems right- it's just 
too forward and noticeable. (4/5) 

Overall Impression: Needs addi­
tional lagering. The alcohol is too 
sharp and forward. The malt is rich 
and strong but has too much of 
a dark toast/light roast charader. 
I would increase the Munich-type 
malts and cut back on the more 
roasted malts or dark crystal malts. 
The alcohol is adding extra bitter­
ness. which hurts the overall bal­
ance. The clean fermentation char­
acter shows that it was well made. 
(7/10) 

Total Score: (35/50) 
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RETAILERS; WHEREVER YOU ARE, WE'RE PROBABLY CLOSER! 

Salt Lake City 

* 

- CROSBY & BAKER Ltd 
SERVING THE INDUSTRY FROM: 

• WESTPORT, MA • ATLANTA, GA 

• AND NOW SALT LAKE CiTY, UT 

RETAILER (NQUIRIES ONLY: ( -800-999-2440 

-- - - - - - ~--- ---·----

- - . - ,_::..:__ .--- _-_ ...,._-:::;:-:.-_ ---

l 

. ~ The Practical Guide To Beer Fermentation 

Yeast selection, storage and handling, fermentation 

science, how to set up a yeast lab and a special guide 
to troubleshooting. 

Coming this S pt mber 

B1\. Brewers Publicatio11s 
11£•£ s. ADivisionofllle Brewerslss.ociatlon 

~ u•n • lll"'lfW.BrewersA.ssoeiatton.ofl 
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Carla's Oat Brown Ale 

Decades of my homebrewing have 
been inspired by people and places. 

Whether you've been following my col­
umn for two years or 30 years , you'll note 
that my beers and recipes sometimes get 
personal. Memorable people and circum­
stances conspire to attach themselves to 
the names of my beers. 

Rogerfest , Claude of Neptune , Christmas 
Cinderella , Switch & Toggles Porter, 
Whoop Moffit , Kiera Cheny, icolette 
Weizen , Dilly Dally, joda's Jolly Lager, 
Ira's Alt, Asa Porter, Cromacio, Trevor's 
Violet Ray, Hilma Skinner and several 
others have made it into my log book. 

The most recent addition is now featured 
on tap at our house. It 's pretty special. 
1 amed after our newborn daughter, Carla 
Vitoria Papazian, born March 19 , 2010, 
there is a novel brew called Carla's Oat 
Brown Ale f1owing into our glasses. 

The recipe was mutually formulated 
and brewed by my wife Sandra and 
me. Something new, different , unique , 
healthy, and refreshing with hints of dry 
and satisfying toastiness from English 
mild malt and a hop character that balanc­
es a reassuring bitterness with hop f1avor 
and aroma. A bit of Brazilian dark rapa­
dura for mysteiy. Oats for smoothness. 
Aromatic and crystal malts for sweetness 
of personality. It's a session beer com-

HomebrewersAssociation.org 

Carla's Oat Brown Ale 
All Grain Recipe 

Ingredients 
fo r 5.5 U.S. gallons (21 liters) 

4.0 lb ( I .82 kg) Maris Otter malt 

3.0 lb ( 1.36 kg) Engli sh mi ld malt 

1.0 lb (454 g) ro ll ed oats 

8.0 oz (225 g) English crystal malt ( I 0 

L) 
8.0 oz (225 g) honey malt 

4.0 oz ( I I 3 g) Belgian aromatic 

9.0 oz (250 g) dark rapadura sugar 

1.0 oz (28 g) UK Fuggles hops 4.7% 

alpha (4.7 HBU/132 MBU) 60 

min 

1.0 oz (28 g) UK Kent Golding hops. 

5 min 

2 drops Styrian Goldings hop oil 

0.25 tsp ( I g) powdered Irish moss 

English Ale yeast or Cry 

Havoc yeast 

0.75 cup ( 175 ml measure) corn sugar 

(priming bottles) or 0.33 cup 

(80 ml ) corn sugar for kegging 

Target Original Gravity: 1.048 ( 12 B) 

Target Extraction Efficiency: 75% 

Approximate Final Gravity: 1.016 (4 B) 

IBUs: about 37 

Approximate Color: I 0 SRM (20 EBC) 

Alcohol: 4.4% by volume 

Directions 
Rese rve I cup of crushed pale malt fo r boi l. 

A step infus ion mash is employed to mash the 

grains. Add 8.5 quarts (8. 1 I) of 140° F ( 60° 

C) water to the crushed gra in (minus the I 

cup of pale malt), stir, stabil ize and hold the 

temperature at 132° F (53° C) for 30 minutes. 

Add I lb of ro lled oats and I cup of crushed 

pale malt to 5.5 quarts (4.3 I) cool/warm 

water and bring to boil for IS minutes . Add 

the boiling wate r, oats and malt to infused 

grain mash and add heat if necessary to bring 

temperature up to I 55° F (68° C) and hold 

fo r about 30 minutes. Raise temperatu re 

to 16r F (75° C), Iaute r and sparge w ith 

3.5 gallons ( 13.5 I) of 170° F (77° C) water. 

Collect about 5.5 ga llons (21 I) of runoff. Add 

60-minute hops , rapadura sugar and bring to 

a ful l and vigorous boil. 

The total boil t ime will be 60 minutes. When 

I 0 minutes remain add the Iri sh moss. When 

5 minute remains add the 5-minute hops. 

After a total wort boil of 60 minutes turn off 

the heat and place the pot (w ith cover on) 

in a run ning cold-water bath fo r 30 minutes. 

Continue to chill in the immersion or use 

other methods to ch ill you r wort. Strain and 

sparge the wort into a sanitized fermente r. 

Bring the total volume to 5 gal lons ( 19 I) with 

add it ional cold water if necessary. Aerate the 

wort very well. 

Pitch the yeast when temperature of wort is 

about 70° F (21 o C) . Ferment at about 70° F 

(21 C) fo r about one week o r when fe rmenta­

tion shows signs of calm and stopping. 

Prepare the hop oil by using a pipette to care­

fully add 2 drops of oil into a sanitized beer 

glass into which you've added about I table­

spoon (about I 5 ml) of grain alcohol o r I 00+ 

proof vodka/neutral spirits. Swirl and blend 

oil into alcoho l. Add about 4 oz of cheap light 

lager beer to furthe r disperse o il into mixture. 

Add dispersed o il/beer/alcohol mixture into 

your secondary fe rmenter and then rack beer 

from primary into the secondary. If you have 

the capability, "cellar" the beer at about 55° 

F ( 12.SO C) for about one week. Prime with 

sugar and bottle o r keg when complete. 
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memorating the lasting joy, a small token 
welcoming Carla into our lives and sure to 
be into the lives of many others. 

It's on tap now. There's more , too, not 
to worry. I anticipated the attention that 
Carla and Sandra would need. I brewed 
five weekends in a row through February 
and March in order to sustain ourselves 
through the summer thirsts. 

Newfound fatherhood- short on time 
and attention, I need to cut the shuck and 
jive and hurry on with the recipe or this 
column won't happen. 

Charlie Papazian is founder of the 

American Homebrewers Association. ~ 

1-800-441-2739 

www.larrysbrewsupply.com 
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Carla's Oat Brown Ale 
Mash/Extract Recipe 

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

3.0 lb 

3.0 lb 
1.0 lb 
8.0 oz. 

8.0 oz. 
4.0 oz. 
9.0 oz. 
1.25 oz. 

1.0 oz. 

2 drops 
0.25 

0.75 cup 

( 1.36 kg) amber malt extract 
syrup or 2.5 lb ( 1.2 kg) amber 
dry malt 
( 1.36 kg) Engl ish mild malt 
(454 g) flaked or quick oats 
(225 g) Engl ish crystal malt ( I 0 
L) 
(225 g) honey malt 
(I I 3 g) Belgian aromatic 
(250 g) dark rapadura sugar 
(35 g) UK Fuggles hops 4.7% 
alpha (5.9 HBU/ 165 MBU) 60 
min 
(28 g) UK Kent Golding hops, 
5 min 
Styrian Geldings hop oil 
tsp (I g) powdered Irish 
moss 
English Ale yeast or Cry 
Havoc yeast 
( 175 ml measure) corn sugar 
(priming bottles) or 0.33 cup 
(80 ml) corn sugar for kegging 

Target Original Gravity: 1.048 ( 12 B) 
Target Extraction Efficiency: 75% 
Approximate Final Gravity: 1.016 (4 B) 
IBUs: about 37 
Approximate Color: I 0 SRM (20 EBC) 
Alcohol: 4.4% by volume 

Directions 
Heat 5.5 quarts (5.2 I) water to 172° F 
(77.5° C) and add crushed grains and oats 
to the water. Stir well to distribute heat. 
Temperature should stabil ize at about 155° 
F (68° C). Wrap a towel around the pot 
and set aside for about 60 minutes. Have a 
homebrew. 

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

Add to the sweet extract you have just 
produced more water, bringing the volume 
up to about 2. 75 gallons (I 0.5 1). Add malt 
extract, rapadura sugar and 60 minute hops 
and bring to a boil. The total boil time will be 
60 minutes. When I 0 minutes remain add the 
Irish moss. When 5 minute remains add the 
5-minute hops. After a total wort boil of 60 
minutes turn off the heat and place the pot 
(with cover on) in a running cold-water bath 
for 30 minutes. 

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) . Ferment at about 70° 
F (21 o C) for about one week or when fer­
mentation shows signs of calm and stopping. 
Prepare the hop oil by using a pipette to care­
fully add 2 drops of oil into a sanitized beer 
glass into which you've added about I table­
spoon (about IS ml) of grain alcohol or I 00+ 
proof vodka/neutral spirits. Swirl and blend 
oil into alcoho l. Add about 4 oz of cheap light 
lager beer to further disperse oil into mixture. 
Add dispersed oil/beer/alcohol mixture into 
your secondary fermenter and then rack beer 
from primary into the secondary. If you have 
the capability, "cellar" the beer at about 55° 
F ( 12.5° C) for about one week. Prime with 
sugar and bottle or keg when complete. 
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How Cleaners and 
Sanitizers Work 

Proper cleaning and sanitation are 
keys to the production of good beer. 

Cleaning and sanitation skills are funda­
mental to the brewing process, but these 
skills are often felt to be so mundane 
that they get little attention by the typical 
homebrewer. This is unfortunate because 
no other step in the brewing process can 
undo the damage that may result from 
poor attention to detail in the cleaning and 
sanitation steps of the brewing process. 

Bacteria, like yeast, thrive in a warm, 
moist environment. Your carefully pre­
pared, nutrient-rich wort makes an ideal 
home for both yeast and bacteria , and if 
the bacteria get the upper hand within 
your wort , there is no way to recover. 
You cannot undo the damage to beer that 
is infected by bacteria. So, unless you 
intentionally place bacteria into your wort 
in order to make a particular style (e.g. 
Lactobacillus to make a Iambic), the goal 
is to keep your wort as bacteria-free as 
possible. To be a successful brewer, you 
must be a successful bacteria killer. 

There are three different kinds of activ­
ity that are undertaken to control or kill 
bacteria: 
l. Cleaning 
2. Sanitizing 
3. Sterilizing 

Cleaning 
Cleaning should always be done before 
the sanitation step in the brewing pro­
cess. This is because the presence of dirt , 
debris and organic matter can interfere 
with sanitation by deactivating chemicals 
and can also provide a "hiding spot" for 
bacteria within your brewing equipment. 

Cleaning is simply the act of removing the 
accumulated dirt and residue from your 
brewing equipment. Detergents and soaps 
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are used to assist in this step, removing 
organic residue that water alone will not. 
Soap and detergent molecules are com­
posed of long chains of carbon and hydro­
gen atoms (see Figure 1). At one end of 
the chain is a configuration of atoms that 
are soluble in water (hydrophilic). The 
remainder of the chain is not soluble in 

water (hydrophobic) but attaches eas­
ily to organic matter. The non-water 
soluble portion of the soap or detergent 
molecule attaches itself to the organic 
matter on your brewing equipment. The 
organic matter is then carried off into the 
water, attached to many soap or detergent 
molecules. The organic matter is actu­
ally emulsified by the soap or detergent 
molecules. An illustration of this process 
is shown in Figure 2. 

READER ADVISORY: Warning! 

These pages are rated XG {eXtra Geeky) by 

the Bureau of Magazine Mucktymucks. Items 
in this section may contain raw data, graphic 
functions, full statistics and undiluted bio­
chemisuy. Keep away from poets, squeamish 

novices and others who may find the joyously 
technical nature of this prose to be mindbend­
ingly conceptual or socially offensive. Also, 
because of the complex nature of brewing 
science, there is no guarantee that you will live 
longer, brew better or win any awards in the 
next homebrew competition based upon the 
conclusions presented here. 

FIGURE 1: _A _ SINGLE MOLE(;ULE OF DETERGENT OR SOAP 

Polar, water soluble "head '' 

~ 

0 
Non-pola r, organ ic-soluble "ta il" 

FIGURE 2: ILLUSTRATION OF ACTION OF SOAPS & DETERGENTS 
ON ORGANIC MATTER 

s s s ~a/ 
u u u 

• 
R R R 
F F F 
A A A 
c c c 
E E E ! 

july/August 201 0 ZYMURGY 5~ 



Inorganic contaminants within your 
homebrewing equipment are less com­
mon, but one you might encounter is 
beerstone. Beerstone is calcium oxylate 
(CaC20 4) . It usually looks like a light 
brown film that adheres to surfaces. Any 
chemical that is acidic such as food-grade 
phosphoric acid or acetic acid (vinegar) 
can be used to remove beerstone. Some 
acid sanitizers such as Star San may also 
be effective 

Sanitizing vs. Sterilizing 
Sanitizing is the act of applying either 
chemicals or heat to your equipment to 
greatly reduce the amount of bacteria. 
Sterilizing is the complete eradication of 

all bacteria and other spoilage organisms. 
Sterilization is usually not a practical 
option for homebrewers. It is usually not 
possible to kill all of the bacteria in our 
brewing equipment with the tools com­
monly available to a homebrewer. 

Sanitation, however, can be easily 
achieved. Many different chemicals are 
readily available to help a homebrewer 
sanitize brewing equipment. The chemi­
cals are effective only if they are actu­
ally able to contact the spoilage organ­
isms. Spoilage organisms can easily "hide" 
under din and organic matter that adheres 
to brewing equipment , and the presence 
of organic deposits may actually inacti-

Interested in starting a Brewery? 
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vate or reduce the effectiveness of some 
types of sanitizers (such as hypochlorites), 
rendering the sanitization process ineffec­
tive. This means that all residual dirt and 
contamination must be removed from the 
brewing equipment before using chemi­
cals. First clean, then sanitize. 

Sanitizers and Disinfectants 
To sanitize means to reduce the number 
of microorganisms to a safe level 1. One 
definition of a sanitizer states that it must 
be capable of killing 99.999 percent of 
a specific bacterial test population, and 
to do so within 30 seconds. An alternate 
definition states that a hard surface sani­
tizer is a chemical agent that is capable 
of killing 99.9 percent of the infectious 
organisms that are present in a bacterial 
population, within 30 seconds. 

By either definition , a sanitizer does kill 
the vast majority of bacteria present , but 
it does not kill them all. 

A disinfectant is a chemical agent that 
is capable of destroying disease-causing 
bacteria or pathogens, but not spores and 
not all viruses1. A disinfectant must be 
capable of reducing the level of patho­
genic bacteria by 99.999 percent within 
five to 10 minutes. The main difference 
between a sanitizer and a disinfectant is 
that at a specified use dilution, the disin­
fectant must have a higher kill capability 
for pathogenic bacteria compared to that 
of a sanitizer. 

How Sanitizers Work 
When bacterial cells are exposed to 
sanitizers (or disinfectants), irreversible 
damage occurs to the various physical 
structures within the cell2 Sanitizers and 
disinfectants work by either attacking a 
specific part of the bacterial cell, or by 
causing damage to some of the compo­
nents of the cell. Sanitizers and disinfec­
tants generally disrupt the bacterial cells 
in one of three different ways: 
l. Cell membrane destruction 
2. Inhibition of food uptake and waste 
excretion 
3. Inactivation of critical enzymes 

Cell Membrane Destruction 

Chemicals such as sodium hypochlorite 
(bleach) or peroxyacetic acid (PAA) are 
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strong oxidizing agents and can cause 
total destruction of the bacterial cell mem­
brane. Without a membrane to hold 
it together, a cell cannot live. Cellular 
components will simply leak out into the 
surrounding environment and the cell is 
no longer a cell. 

Inhibition of Food Uptak e and 
Waste Excretion 
Some chemicals such as the quaternary 
ammonium compounds (quats) have the 
ability to attach themselves to specific 
sites on a cell membrane. They can do 
this because they carry a positive electrical 
charge when dissolved in solution and are 
attracted to the negatively charged por­
tions of the cell membrane. By attaching 
to the cells , the quats effectively block 
the uptake of nutrients into the cell and 
prevent the excretion of waste products. 
These waste products then accumulate 
within the cell structure. The cell is both 
starved and internally poisoned from the 
accumulated wastes. 

Inactivation of Critical Enzy mes 
Some phenolic-based biocides kill cells by 
actually entering the cell and chemically 
reacting with certain key enzymes within 
the cell that either support cell growth 
or the metabolic activities that supply 
the bacteria with the energy needed for 
growth and reproduction. 

The Sanitizer Chemicals 
Within these major categories of sanitizers 
are many chemicals that are commonly 
used by homebrewers to sanitize brewing 
equipment. A discussion of the specific 
chemicals is given belowl. 

Hy pochlorites 
Because of their effectiveness and relative­
ly low cost , hypochlorites are widely used 
in many different sanitization operations, 
and have become the standard to which 
other sanitizers are compared. The most 
commonly encountered hypochlorite is 
household bleach. Household bleach is a 
solution of 3-6 percent by weight sodium 
hypochlorite. Hypochlorites kill bacteria 
by destroying cell walls and inactivating 
vital bacterial enzymes. 

Hypochlorites have several disadvan­
tages. They are corrosive to metal sur-
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faces including stainless steel. They also 
degrade in strength with time, and their 
potency is also diminished by the pres­
ence of organic matter. Additionally, their 
effectiveness is somewhat dependent 
upon the pH of the water in which they 
are used. Hypochlorites function best 
within a pH range of 5 to 7. High pH 
(>9 0) inhibits the sanitization effect of 
hypochlorites, requiring longer exposure 
times to achieve the desired results. 

Hypochlorites in the form of household 
bleach have been used for years as a 
sanitizer by homebrewers. In order to 

avoid off-flavors in the finished beer, it 
is important that the sanitizer solution be 
well rinsed from the brewing equipment. 

Iodophors 
Iodophors kill bacteria in a similar man­
ner to that of hypochlorites but do not act 
as aggressively or as quickly. They attach 
themselves to proteins that contain sulfur 
in their molecular structure (e.g. cyste­
ine), and inactivate them. Iodine solutions 
usually consist of elemental iodine that 
has been complexed to a carrier such as 
PVP (polyvinylpyrolidone) or a non-ionic 
surfactant. The iodine carrier acts as a sus-
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TABLE 1: PROPERTIES OF CHEMICAL SANITIZERS AND DISINFECTANTS 

Optimum 
Recommended Effect of Hard Effect of 

pH Germicidal Contact Sanitizer 
Range for 

Concentration Water on Organics in 
Activity 

Comments 
for Use Sanitization Water 

Time 
Sanitization 

200 max (50-I 00 
Moderate Household bleach. 

Hypochlorite 5-7 ppm recom-
tolerance 

Reduced activity High 3-5 min 
Rinse required. 

mended) 

Activity 
Reduced activity; Moderate, less reduced No rinse required. 

lodophors I - 5 more stable than effective than 10-15 min 
25 ppm More sanitizer hypochlorites hypochlorites 

Drain equipment well. 

required 

Quats 8 - II 200 ppm 
Activity 

Moderately stable Varied Varies 
Not recommended for 

reduced homebrewing 

Activity 
reduced Good for brewing 

Acid Sanitizers I - 3 200 ppm Low reactivity S-7 min 
More sanitizer Very Good applications 

required 

Aldehydes 6 - 8 
2% for 

No effect Activity reduced High <I min 
Not recommended for 

Sterilization homebrewing 

Alcohols 5-8 70% No effect Loss of activity Moderate 5-10 min 
Some limited applica-
tion for homebrewing 

Phenolics 10.5 - 11.5 200-400 ppm 
Moderate 

Moderately stable Very good 5-7 min 
Not recommended for 

tolerance homebrewing 

PAA 3.5- 5.5 ISO- 200 ppm Limited effect 
Reacts and loses High , better than 

2-3 min 
No rinse required . 

activity hypochlorite Drain equipment well. 

Chlorine Dioxide 2- 5 5- IS ppm 

rained-release mechanism for the iodine. 
The main disadvantages of iodophors are 
that they are highly staining, work only 
within the acidic pH range , and tend to 
evaporate away at temperatures greater 
than 35° C (95° F) 

lodophors are often used as a no-rinse 
sanitizer by homebrewers. In order to 
avoid off-flavors in the finished beer, it 
is important that the sanitizer solution be 
allowed to fully drain from the brewing 
equipment. 

Quaternmy A mmonium Chlorides 
(QUA TS) 

Quats have a wide variation in bacte­
rial killing capability and are generally 
used only in low-level sanitization. The 
main advantages of quats are that they 
are odorless, non-staining, non-corrosive 
to metals and relatively non-toxic at the 
concentrations ordinarily used for sanita-
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No effect Little influence 
High, better than 

2-3 min 
Not recommended for 

hypochlorite homebrewing 

tion . They remain effective when used in 
hard water and are effective over a wide 
pH range. 

A disadvantage of quats is that they can 
leave a non-volatile residue on surfaces 
to which they are applied. For this reason 
they are probably not the best choice for 
use on brewing equipment. 

A cid Sanitize rs 

Acid sanitizers have a broad-spectrum 
germicidal activity and are very cost­
effective to apply. They are also relatively 
unaffected by organic matter. Because 
of their low pH , acid sanitizers have the 
added advantage of being able to react 
with hard water deposits and beerstone 
and for this reason are ideal for use in 
hard water. Because of their combined 
acid cleaning, free rinsing and sanitiza­
tion properties , they can be an excellent 
choice for use in your home brewery. 

Commercially available examples of this 
type of sanitizer include products like 
Star San (a mixture of phosphoric acid 
and dodecylbenzenesulfonic acid) that are 
widely used by homebrewers. 

A ldehy des (Fonnaldehy de 

and Glutaraldehy de) 
Aldehydes are extremely reactive chemi­
cals that work as sanitizers by irreversibly 
denaturing proteins in the bacterial cell. 
Solutions of formaldehyde or glutaralde­
hyde are such strong anti-bacterial chemi­
cals that a solution comprised of 2 percent 
by weight of either of these chemicals 
can exhibit stelilization properties if the 
solutions are allowed to remain in contact 
with the bacteria for a sufficient amount 
of time. 

Formaldehyde can leave residual films 
on the surfaces with which it comes 
into contact and therefore its use poses 
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a potential health hazard. Formaldehyde 
films can also combine with certain 
food-containing components and cre­
ate a very undesirable medicinal flavor. 
Formaldehyde has also been identified 
as a potential carcinogen. For all of these 
reasons, aldehydes are not recommended 
for use on brewing equipment. 

A lcohols 

Alcohols that are sometimes used to steril­
ize brewing equipment include isopro­
panol and ethanol. Alcohols kill bacteria 
by denatuiing cellular proteins. In the 
absence of water, proteins are not readily 
denatured by alcohol. Because of this a 
70-percent solution of isopropyl alcohol 
is a much more effective sanitizer than a 
solution of 99-percent isopropyl alcohol. 
Isopropyl alcohol is capable of killing most 
bacteria within five minmes of exposure 
but it is ineffective against spores and has 
limited effectiveness on viruses. A main 
disadvantage of isopropyl alcohol is that 
it is flammable. It also becomes much less 
effective if diluted to low concentrations 
and therefore is relatively expensive to use. 
Ethanol (ethyl alcohol) is a fairly effective 
sanitizer and is often used by homebrew­
ers for disinfection of smaller pieces of 
equipment (e.g. such as equipment used 
for culturing yeast or small items such as 
hose fittings , couplings, etc.). 

Phenolics 
Phenolics are effective sanitizers even 
in the presence of organic matter. Their 
main advantage is that they are highly 
effective in destroying the bacteria causing 
tuberculosis. The disadvantages of pheno­
lics are that they are expensive to use , and 
react \vith certain types of plastic surfaces. 
They are also difficult to oxidize and this 
makes disposal of these compounds in an 
environmentally suitable manner difficult 
and expensive. Phenolics are not recom­
mended for use by homebrewers. 

Peroxy acetic Acid (PAA) 

Peroxyacetic acid (also known as perace­
tic acid or PAA) is manufactured by react­
ing acetic acid with hydrogen peroxide. 
PAA is a popular sanitizer because of its 
effectiveness and environmental compat­
ibility. PAA breaks down to form acetic 
acid (vinegar), water and oxygen. One of 
the major advantages in using PAA is that 
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it also functions extremely well under 
cold conditions (4° CJ39° F), unlike many 
other sanitizers. PAA solutions are gener­
ally used at 150 to 200 ppm and are high­
ly effective against many different kinds 
of bacteria. A major disadvantage of PAA 
is that it is more expensive to use than 
hypochlorite , but still is very popular with 
homebrewers. It is a good choice for use 
as a no-rinse sanitizer for homebrewers. 

Chloline D ioxide 

Chlorine dioxide is a powerful sanitizer 
and disinfectant that is produced by react­
ing sodium chlorite in solution with an 
acid. The yello\vish-green gas produced 
in this reaction is allowed to remain in 
a closed system until it dissolves in the 
solution from which it was generated. 
The aqueous solution of chlorine diox­
ide is subsequently used for sanitization. 
Chlorine dioxide is three to four times 
as potent as sodium hypochlorite as a 
sanitizing agent and is generally effective 
against all bacteria and viruses. It does not 
have the disadvantages that sodium hypo­
chlorite has with respect to corrosivity 

Premium Food & Be~rage Ingredients 

of metal surfaces, but there are still sev­
eral disadvantages. The extremely reactive 
nature of sodium chlorite from which 
chl01ine dioxide is generated creates a 
storage hazard. Additionally, the complex 
and expensive equipment required to 
generate and safely handle chlorine diox­
ide requires a significant capital outlay 
and therefore its use is unattractive for 
routine sanitization to the majority of end 
users (including both commercial and 
home brewers). 

Summary and Conclusions 
Table l summarizes some of the proper­
ties and characteristics of commercially 
available sanitizers and disinfectants1 

Although sanitiza~ is distinct from 
disinfection , common elements exist 
between the two. The differences are 
often related to the concentrations of the 
chemical used and length of e.>.:posure 
of the product on the surface. Both the 
required dose of the sanitizer chemical 
and the required exposure time are very 
important considerations for homebrew-

Want to brew the best? 
Start with the best! 
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ers. Although there are no-rinse sanitizers 
available (e.g. Star San and the various 
iodophors), using a too-high dose of 
either a no-rinse or a rinse-required sani­
tizer (e.g. hypochlorite) may result in off­
flavors in the finished beer. 

So which of the chemicals that are avail­
able are best at helping a homebrewer 
achieve the goal of sanitizing the brewing 
equipment7 As with almost all things, it 
depends. To achieve success: 

Step 1: All brewing equipment needs 
to be well cleaned before it is sanitized. 
There are many ordinary and enzyme­
enhanced soaps, detergents and cleaning 
products that are commercially available 
(PBW, Sparkle-Brite , Pro-Zyme) to help 
with this chore , but good attention to 
detail is critical. 

Step 2: On brewing day, sanitize all brew­
ing equipment that will contact cooled 
wort. Sanitize by using one or more of 
the chemicals previously described .. one 
of them are absolutely perfect for every 
situation, but there are plenty of options 
from which to choose. Pick the one that 
is right for you. 

Step 3: Perform "preventive cleaning" 
on your brewing equipment. 1t is much 
easier and less time consuming in the 
long run to keep your brewing equipment 
clean rather than working much harder 
than is necessary to clean off the residue 
from previous brewing sessions. Less time 
spent cleaning the gunk from previous 
brew sessions means that there may even 
be enough time available to enjoy an extra 
homebrew on brew day! 

Chris Bible is a chemical engineer 

whose love of beer and science inter­

sected when he became a homebrew­

er over 12 years ago. He resides in 

Knoxville, Tenn. with his wife and son 

and especially enjoys brewing porters 

and stouts. ~ 

Reference 
l . Schiff, athan. "Choosing the Proper 

Sanitizer or Disinfectant", www.schiff­
consulting.com/choosing.html 
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6.5 - 100 gal 
No secondary 
transfers 
Move dead 
yeast not beer 
Heavy wall 
construction 
Costs less 
than stainless 
steel 

EVERYTHING INCLUDED READY TO BREW 

951-676-2337 - www.minibrew.com- john@minibrew.com 

HomebrewersAssociation.org 



YOUR SOURCE FOR HOMEBREW SUPPLIES 
To list here and on www.homebrewersassociation.org. call Katie Brown 
at 303.447.0816 ext. 167 or email Katie@BrewersAssociation.org. 

Alabama 
The Wine Smith 
6800A Moffett Rd . (US Hwy. 98) 
Mobile, AL 36618 
(251) 645-5554 
w inesmith@BeiiSout h.net 
www.thew inesmith.biz 
~ Complete line of brewing 
ingredients and fermentation, 
bottling and kegging supplies. 

W erner's Trading Company 
1115 4th St. SW 
Cullman, AL 35055 
(800) 965-8796 
FAX (256) 734-5687 
rob@wernerstradingco .com 
www.w ernerstradingco.com 
~ The unusual store-beer, wine 
supplies, grills, spices, bikes, Orvis, 
knives. 

Arizona 
Brew Your Own Brew 
525 E Baseline Rd 
Gilbert, AZ 85233 
(480) 497-0011 
Toll Free (888) 322-5049 
Fax (480) 497-0300 
i nfo@brewyou row n brew .com 
brewyourownbrew.com 
~ Southwest largest homebrew 
supply stores. Supply's for beer, 
wine, sodas, liquor, and chee­
semaking. WHERE THE ART OF 
HOMEBREWING STARTS. 

Brew You r Ow n Brew, LLC 
2564 North Campbell Ave. #1 06 
Tucson, AZ 85719 
(520) 322-5049 
Toll free (888) 322-5049 
brewyourownbrew.com 
~ Where the art of homebrewing 
starts. 

Brewers Connection 
1425 East University Dr. #B 103 
Tempe, AZ 85281 
(In the Universit y Plaza) 
(480) 449-3720; (800) 879-BREW 
jeffrey@brewersconnection .com 
www.brew ersconnection.com 
~ The valley'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. homebrew ers.com 
~ Free shipping in AZ on orders 
over $50. 

HomebrewersAssociation. org 

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

Arkansas 
Fermentables Homebrew 
& W inemakers 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 
Addison Homebrew Provisions 
1328 E. Orangethorpe Ave. 
Fullerton, CA 92831 
(714) 752-8446 
www.homebrewprovisions.com 

The Bev erage 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) 78 1-9974 
FAX (805) 781-9975 
email@docscellar.com 
www.docscellar.com 

Fermentation Solutions 
2507 Winchester Blvd 
Campbell, CA 95008 
(408) 871-1400 
www.fermentationsolutions.com 

The Good Brewer 
2960 Pacific Avenue 
Livermore, CA 94550 
(925) 373-0333 
FAX (925) 373-6232 
info@goodbrew er.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 W ine Cellars 
250 Ogle St. 
Costa Mesa, CA 92627 
(800) 331-3005; (949) 650-8463 
FAX (949) 631-6863 
hitimeclrs@aol.com 
www.hitimewine.net 
~ Hi-Time carries 1,000-plus beers 
(craft beers & imports), Shrine Of 
The Brew God homebrew kits and 
White Labs yeasts as well as wine, 
spirits and cigars. 

Hydrobrew 
1319 South Coast Hwy. 
Oceanside, CA 92054 
(760) 966-1885 
(877) 966-GROW(4769) 
FAX (760) 966-1886 
info@hydrobrew.com 
www.hydrobrew.com 
~ Homebrewing and hydroponics 
supplies-Serving the San Diego area. 

M r. 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 
Walk-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 
w ineyes@aol.com 
www.napafermentation.com 
~ Serving all of your homebrew 
needs since 7983! 

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. 

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

American Homebrewers Association ® 

Ra LLY! 
Join us at an AHA Rally near you: 

Boston Beer Co. Goose Island Beer Co. 
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Seven Bridges Co-op 
Organic Homebrew Supplies 
325A River St. 
Santa Cruz, CA 95060 
(800) 768-4409 
FAX (831) 466-9844 
7bridges@brew organic.com 
www. brew organic.com 
~ Complete selection of organically­
grown brewing ingredients. Supplies 
and equipment too! Secure online 
ordering. 

Sierra Moonshine 
Homebrew Supply 
12535 Lorna Rica Dr. 
Grass Val ley, CA 95945 
(530) 27 4-9227 
sierra moonsh in e@sbcg lob a I. 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@steinfi llers.com 
www .stei nfi l lers.com 
~ Home of the Long Beach 
Homebrewers. 

Will iam's Brew ing 
2594 Nicholson St. 
San Leandro, CA 94577 
(800) 759-6025 
service@Williamsbrew ing.com 
www .Williamsbrewi ng.com 

Colorado 
Bald Brewer Homebrewing & 
Winemaking Supplies 
651 8th Ave 
Longmont, CO 80501 
(719) 649-8054; (303) 682-43 14 
drmiesel@gmail.com 
~ Grand Opening!!! Boulder 
County's newest shop! 

Beer and Wine at Home 
1325W. 121stAve. 
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) 476-32 57 
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. 

High Hops @ The W indsor 
Gardener 
6461 Hw y #392 
Windsor, CO 80550 
(970) 686-9771 
www .TheWindsorGardener.com 
~ Complete beer brewing supplies 
and equipment. If we don 't have it, 
we will get it! We sell many popular 
hop plants, over 2 1 to choose from. 

Hop To It Homebrew 
2900 Valmont St. D2 
Boulder, CO 80302 
(303) 444-8888 
stompthemgrapes@gmail .com 
www.HopToltHomeBrew.com 
~ Because Making It Is A lmost As 
Fun As Drinking It! 

Hops and Berries 
125 Remington St. 
Ft. Col lins, CO 80524 
(970) 493-2484 
hopsandberries@gmail .com 
w ww.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 Coll ins, 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 M iner 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 & W ine Makers 
Warehouse 
290 Murphy Rd . 
Hartford, CT 06114 
(860) 247-2919 
FAX (860) 247-2969 
bwmw ct@cs.com 
www.bw mw ct.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 -wi ne.com 
www.brew-w ine.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 Ma in Street 
Monroe, CT 06468 
(203) 452-7332; (800) MALTOSE 
FAX (203) 445-1589 
sales@maltose.com 
www.maltose .com 
~ Connecticut's largest homebrew 
& winemaking supply store owned 
by the authors of Clonebrews & Beer 
Captured. Buy pre-made kits for all 
300+ recipes in Szamatulski's books. 

Delaware 
Delmarva Brewing Craft 
24612 W iley Branch Rd . 
M illsboro, DE 19966 
(877) 556-9433 
FAX (302) 934-8588 
contact@xtremebrewing.com 
w ww.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@how doyoubrew.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 
sa les@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. 

Georgia 
Brew Depot Home of 
Beer Necessities 
10595 Old Alabama Rd. 
Connector 
Alpharetta, GA 30022 
877-450-BEE R; (770) 645-1777 
FAX (770) 945-1006 
beernec@aol.com 
www.BeerNecess ities.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 Rosw ell Rd Ste. B4 
Marietta, GA 30062 
(877} 973-0072 
FAX (800) 854-1958 
info@brewmasterswarehouse.com 
www.brew mastersw arehouse.com 
~ Brew to style with BREW 
BUILDER. $6.99 Flat rate shipping 
on most orders. Large selection of 
grains and equipment. 

Idaho 
Brew Connoisseurs (Brew Con) 
3894 W State St. 
Boise, ID 83703 
(208) 344-5141 
FAX (208) 344-5141 
kc83634@aol .com 
www.brew con.com 
~ Don 't settle for less, brew the 
best! 
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Illinois 
Beverage Art Brewer and 
Winemaker Supply 
10033 S. West ern Ave. 
Ch icago, IL 60643 
(773) 233-7579 
beva rt@a meritech. net 
www.bev-art.com 
~ We are now offering brewing class­
es as well as liquid yeast, grains, mead 
making and winemaking supplies, 
kegging equipment. and C02 refills! 

Brew & Grow in Chicago 
3625 N. Kedzie Ave. 
Chicago, IL 60194 
(773) 463-7430 
www.a ltgarden .com 
~ Show any current homebrew club 
membership card and get 1 0% off 
your brewing supplies. 

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

Brew & Grow in Roselle, IL 
359 W. Irving Park Rd. 
Rose lle, IL 60 172 
(630) 894-4885 
www.altgarden .com 
~ Show any current homebrew club 
membership card and get 1 0% off 
your brewing supplies. 

The Brewer's Coop 
30W315 Calumet Ave. 
Warrenvil le, IL 60555 
(630) 393-BE ER 
FAX (630) 393-2323 
info@t hebrew erscoop.com 
www. TheB rew ersCoop.com 

Chicagoland Winemakers Inc. 
689 W. North Avenue 
Elmhurst, IL 60126-2132 
(630) 834-0507; (800) 226-BREW 
Fax: (630) 834-0591 
www.ch icagolandwi nemakers.com 
info@ch icagolandw inemakers.com 
~ Offering a complete selection of 
wine and beer making supplies and 
equipment. 

Fox Valley Homebrew & 
Winery Supplies 
14 West Dow ner Place 
Aurora, IL 60506 
(630) 892-0742 
www.foxvalleybrew .com 
~ Full line of Quality Beer & Wine 
Making Supplies. Great Prices & 
Personalized Service 
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Home Brew Shop L TO 
225 W. Main St. 
St. Cha rles, IL 60174 
(630) 377-1 338 
FAX (630) 377-39 13 
info@homebrew shop ltd .com 
www.homebrew shopltd.com 
~ Full line of kegging equipment. 
Varietal honey. 

Perfect Brewing Supp ly 
619 E. Park Ave . 
Li bertyville, IL 60048 
(847} 305-4459 
info@perfectbrew ingsupply.com 
www.perf ectbrewingsupply.com 
~ Providing equipment and ingre­
dients for all of your homebrewing 
needs, a full line of draft beer equip­
ment, and expert staff to answer 
your questions. 

Someth ings Brewn' Homebrew 
and Winemaking Supp lies 
401 E Ma in St. 
Galesburg, IL 61401 
(309) 341-4118 
someth ingsbrew n@seminary 
st reet . com 
www.somethingsbrew n.com 
~ Midwestern Illinois' most com­
plete beer and winemaking shop. 

Indiana 
Great Fermentations of Indiana 
5127 E. 65th St. 
Indianapolis, IN 46220 
(317) 257-9463 
anita@greatferment ations.com 
www.great fermentat ions.com 
~ Indiana 's largest selection of 
FRESH ingredients' Extensive line of 
equipment. Brewers serving Brewers. 

Quality Wine and Ale Supply 
St ore: 108 S. El khart Ave . 
Ma il: 530 E. Lexingt on Ave ., 115 
Elkhart, IN 46516 
(574) 295-9975 
info@HomeBrew lt.com 
www.HomeBrew lt.com 
~ Wine and Beer Making Supplies 
for Home Brewers and Vintners. 

Red Barn Winemaker Supplies 
6181 W . 1350 N. 
DeMotte, IN 46310 
(219) 987-WIN E 
Cell (219) 743-6435 
www.redbarnwinemakersupplies.com 
bob@redbarnw inemakersupplies.com 
~ A complete line of beer and wine 
making supplies and equipment. 
Beer kits, chemistry, Blichmnan 
and Polarware Stainless brew pots, 
bottles, cappers, etc. Award winning 
brewer on staff Conveniently locat­
ed just off 1-65 between Lafayette 
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 
~ 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@bluffbrew haus.com 
www.bluffbrew haus.com 
~ Proudly serving the tri-state area 
with a complete line of beer & wine­
making supplies. 

Kansas 
Bacchus & Barleycorn Ltd. 
6633 Nieman Rd. 
Shaw nee, KS 66203 
(913) 962-2501 
FAX (913) 962-0008 
bacchus@bacchus-barleycorn.com 
www.bacchus-barl eycorn .com 

Homebrew Pro Shoppe 
2061 E. Santa Fe 
Olathe, KS 66062 
(913) 768-1 090; (866) BYO-BREW 
FAX (913) 254-9488 
Charlie@brew cat.com 
www.brew cat .com 
~ For all your brewing equipment 
and supply needs' 

Louisiana 
The Beerslayer 
3956 Fi re Tow er Road 
Grand Cane, LA 71032 
(3 18) 858-22 19 
beerslayer24@hot mai l.com 
www.beerslayerw or ld.com 
~ Serving the ARK LATEX since 1994, 
BJCP Certified beer judge on staff, 
we stock beer, wine, mead and cider 
making equipment and supplies. 

Maryland 
The Flying Barrel (BOP) 
103 South Carrol l St. 
Frederick, MD 21701 
(301) 663-4491 
FAX (301} 663-6195 
mfrank2923@ao l.com 
www.flyingbarrel .com 
~ Maryland's first Brew On Premise 
with a large selection of homebrew, 
mead and winemaking supplies. 

Maryland Homebrew 
6770 Oak Hall Ln., Ste 115 
Columbia, MD 21045 
(41 0) 290-3768; 
(888} BREW NOW; (888) 273-9669 
chris@mdhb.com 
www.mdhb.com 
~ For all your Beer and Winemaking 
Needs. 

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

Modern Homebrew 
Emporium 
2304 Massachusetts Ave. 
Cambridge, MA 02140 
(617) 498-0400 
www.modernbrew er.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. 

NFG Homebrew Supplies 
72 Summer St. 
Leominst er, MA 01453 
(978) 840-1955; (866) 559-1955 
nfgbrew@aol.com 
www.nfghomebrew.com 
~ Great prices, personalized 
service, freshest ingredients, 
over 75 years in business! 
Secure on-line ordering' 

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

West Boylston 
Homebrew Emporium 
Causeway Ma ll, Rt . 12 
West Boylston, MA 01583 
(508) 835-3374; 1-877-315-B REW 
www.w bhomebrew.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. 

Michigan 
Adventures in 
Homebrewing 
23869 Va n Born Rd. 
Taylor, Ml 48 180 
(3 13) 277-BREW (2739) 
FAX (313) 299-1 114 
jason@homebrew ing.org 
www. homebrew i ng .org 
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BrewGadgets 
328 S. Lincoln Ave. 
PO Box 125 
Lakeview, Ml 48850 
edw@BrewGadgets.com 
www.Brew Gadgets.com 
Call us on our Dime@ 
(866) 591-8247 . 
~ Quality beer and wine making 
supplies. Secure online ordering, and 
retail store. 

Cap 'n' Cork 
Homebrew Supply 
16812 21 M ile Rd . 
Macomb, Ml 48044 
(586) 286-5202 
FAX (586) 286-5133 
info@capncorkhomebrew.com 
www.capncorkhomebrew.com 
~ We carry a full selection of Beer 
and Winemaking Equipment! 

The Red Salamander 
902 E. Saginaw Hwy. 
Grand Ledge, Ml 48837 
(517) 627-2012 
www.theredsalamander.com 
~ Visit our new larger store. 

Siciliano' s Market 
2840 Lake Michigan Dr. NW 
Grand Rapids, Ml 49504 
(616) 453-9674; 
FAX (616) 453-9687 
sici-2840@msn.com 
www.sicilianosmkt.com 
~The largest inventory of home­
brew supplies in western Michigan! 

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

Minnesota 
Nitro Brew and Hobby 
3333 West Division St ., Suite 107 
Saint Cloud, MN 56301 
(888)255-1691 
Fax (320) 258-5119 
Russ@N itroBH .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. 
Stillw ater, MN 55082 
(651) 351-2822 
FAX (651) 351 -2988 
info@still-h2o.com 
www.still-h2o.com 
~ Homebrewing, wine making & 
organic hydroponic supply store. 
Full grain room. 
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Missouri 
Home Brew Supply LLC 
3508 S. 22nd St. 
St. Joseph, MO 64503 
(816) 233-9688; (800) 285-4695 
info@thehomebrewstore.com 
www.thehomebrewstore.com 
~ Everything you need for brewing 
and vinting. Secure online ordering 
and fast, friendly service. 

Homebrew Supply of 
Southeast Missouri, LLC 
357 Oakhi ll Rd 
Jackson, MO 63755 
Ph (573) 243-0397 
Cell (573) 579-9398 
hubrew@msn.com 
~ New shop in the heart of 
Southeast Missouri. For all your 
homebrewing needs make 
Homebrew Supply of Southeast 
Missouri your #1 place to shop! 

The Home Brewery 
205 W. Bain, P.O. Box 730 
Ozark, MO 65721 
(800) 321-BREW (2739) 
(417) 581-0963 
FAX (417) 485-4107 
brewery@homebrewery.com 
www.homebrew ery.com 
~ Since 7984, 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.w ineandbeermaking.com 
info@wineandbeermaking.com 
~ The complete source for beer, 
wine and mead makers! 

Nebraska 
Cornhusker Beverage 
8510 'K' St. 
Omaha, NE 68127 
(402) 331 -5404 
FAX (402) 331-5642 
info@cornhuskerbeverage.com 
www.homebrewkits. net 
~ Fast, friendly, family owned 
business for 5 generations. 
We know how to homebrew! 

Fermenter's Supply 
& Equipment 
8410 'K' Plaza, Suite 10 (84th & J 
Street, BEHIND-Just Good Meat) 
Omaha, NE 68127 
(402) 593-9171 
FAX {402) 593-9942 
FSE@TCONL.COM 
www.fermenterssupply.com 
~ Fresh beer & winemaking 
supplies since 7977. Six different 
starter kits. We ship! 

Kirk's Brew 
1150 Cornhusker Hwy. 
Lincoln, NE 68521 
(402) 476-7414 
FAX (402) 476-9242 
www.kirksbrew.com 
~ Serving Beer and Wine Makers 
since 7993! 

New Hampshire 
Fermentation Station LLC 
72 Main Street 
Meredith, NH 03253 
(603) 279-4028 
badabingnh@yahoo.com 
www.2ferment.net 
~ The Lakes Regions Largest 
Homebrew Supply Shop! 

Granite Cask 
6 King's Square Unit A 
Whitefield, NH 03598 
{603) 837-2224 
FAX (603) 837 2230 
brew@granitecask .com 
www.granitecask.com 
~ Largest selection of beer and 
wine making supplies in Northern 
NH. Personal service, homebrewing 
classes, custom kits always available. 

New Jersey 
The Brewer's Apprentice 
179 South St. 
Freehold, NJ 07728 
(732) 863-9411 
FAX (732) 863-9412 
info@brewapp.com 
www.brewapp.com 
~ Where you're the brewer! New 
Jersey's only brew-on-premises. Fully 
stocked homebrew supply store. 

New Mexico 
Santa Fe Homebrew Supply 
6820 Cerrillos Rd #4 
Santa Fe, NM 87507 
(505) 473-2268 
FAX (505) 473-1942 
info@sa ntafehomebrew.com 
www.nmbrew .com 
~Northern New Mexico's source 
for home brewers and wine makers. 
We also carry cheesemaking 
supplies, and we ship internationally. 
Visit www.nmbrew. com today! 

New York 
EJ. Wren Homebrewer, Inc. 
Ponderosa Plaza 
Old Liverpool Rd. 
Liverpool, NY 13088 
(315) 457-2282; (800) 724-6875 
ejw ren@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. 

Niagara Tradition Homebrew 
1296 Sheridan Dr. 
Buffa lo, 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 on/me 
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 
fermentation needs" 

North Carolina 
Alternative Beverage 
1 500 Ri ver 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. 750 
beer recipe packages. 

Asheville Brewers Supply 
712 Merriman Ave., Ste B 
Ashevil le, NC 28804 
(828) 285-0515 
FAX (828) 285-0515 
allpoints1 @m indspring.com 
www. ashevillebrewers.com 
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Beer & W ine Hobbies Inti. 
4450 5. Blvd. 
Charlotte, NC 28209 
(704) 527-2337; (800) 365-BREW 
www.beerandw inehobbies.com 
www.brew board .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 
Brew masterStore@Yahoo.com 
www.brew masterstore .com/ 
~ Beer & Wine making equipment 
& supplies 

Hops & Vines 
797 Haywood Rd . #1 00 
Ashevi lle, 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 Ma in 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 443 10 
(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. 

The Hops Shack 
1687 Marion Road 
Bucyrus, Ohio 44820 
419-617-7770 
hopsshack@hopsshack.co m 
www.hopsshack.com 
~ Helping to Create Flavors YOU Like! 

Listermann Brewer & 
Vintner Supply 
1621 Dana Avenue 
Cincinnati, OH 45207 
(513) 73 1-1130 
Fax (513) 731-3938 
dan@listermann .com 
www. listermann.com 

HomebrewersAssociation.org 

Main Squeeze 
229 Xen ia Ave. 
Yellow Springs, OH 45387 
(937) 767-1607; 
FAX (937) 767-1679 
ma insqueezeys@yahoo.com 
www.mainsqueezeon line .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.parad isebrewingsuppl ies.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 7961, Sabco offers high qual­
ity brewer equipment and keg user 
supplies. Creator of the in ternationally 
popular Brew-Magic Pilot Brewing 
System. Please visit: kegs. com 

The Pumphouse 
336 Elm St. 
Struthers, OH 4447 1 
(330) 755-3642; (800) 947-8677 
gumphouse@excite .com 
~ Beer and winemaking supplies 
& more! 

Titgemeier's Inc. 
701 Western Ave. 
Toledo, OH 43609 
(419) 243-3731 
FAX (419) 243-2097 
t itgemeiers@hotmail.com 
www.titgemeiers.com 
~ An empty fermenter is a lost 
opportunity--order today! 

Winemakers Shop 
35 17 N High St. 
Columbus, OH 43214 
(614) 263-1744 
www.w inemakersshop.com 
~ Serving Beer and Winemakers 
since 1974. 

Oklahoma 
The Brew Shop 
3624 N. Pennsylvan ia 
Oklahoma City, OK 73112 
(405) 528-51 93 
brew shop@sw bel l.net 
www.t hebrewshop.akc.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 Memoria l Dr. 
Tulsa, OK 74133 
(918) 461-2605 
store@highgravitybrew.com 
www.highgravitybrew .com 
~ Build Your Own Beer from one 
convenient page! 

Learn To Brew 
2307 South 1-35 Service Rd . 
Moore, OK 73160 
(405) 793-BEER 
info@learntobrew.com 
www .I ea rntobrew .com 
~ Learn To Brew is run by a profes­
sionally trained brewer and offers a 
complete line of beer, wine, draft 
dispense products and equipment 
and also offers beer and wine class­
es for all levels. 

Oregon 
Above the Rest 
Homebrewing Supplies 
11945 SW Pacific Hwy. #235 
Tigard, OR 97223 
(503) 968-2736; (503) 639.8265 
atr.homebrewing@gmail.com 
www.abovetheresthomebrewing_ 
net 

Brew Brothers 
2061 NW Aloclek Drive, Suite 909 
Hillsboro, OR 97124 
(971 ) 222-3434 
info@brew brothers.biz 
brew brothers.biz 
~ Pay less, brew more. Best selec­
tion of grain, anywhere. "Come join 
the family!" 

Grains Beans & Things 
820 Crater La ke Ave., #113 
Medford, OR 97504 
(541) 499-6777 
FAX (541 ) 499-6777 
sa les@gra ins-n-beans.com 
www.grains-n-beans.com 
~ 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 
1 0% off regular price of everything 
in stock (excluding Carboys). GREA T 
CUSTOMER SERVICE! 

Valley Vintner & Brewer 
30 East 13th Ave. 
(541) 484-3322 
www.brewabeer.com 
~son@brewabee r.com 

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

Pennsylvania 
Keggle Brewing 
Glenshaw, PA 15116 
(412) 443-8295 
terry@kegg lebrew ing.com 
www.kegglebrew ing.com 
~ Your source for Cornelius Kegs, 
Keggles, Dra ft Kits and Equipment, 
and The Keggle Brewer Brew 
Structure 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(215) 85 5-0100 
info@keyst onehomebrew.com 
www.keystonehomebrew.com 
~ Where winning brewers find qual­
ity ingredients and expert advice! 
Second location to serve you better. 

Keystone Homebrew Supply 
599 Main St . 
Bethlehem, PA 18018 
(610) 997-091 1 
sales@keystonehomebrew.com 
www.keystonehomebrew.com 
~ Your Source for Everything Beer 
&Wine. 

Porter House Brew Shop U C 
p· burgh orJJ 
1284 erry rvy. 
Po ersviUe, 1605 
0 24) 368-977' 
inf~port ''"""-DC"-'' 
www.porte -
~ Offering exce n .~:c::v..,.-
service and quafiry proc 
fair price. Large seJ, - o: 
home brewing, winema' ·ng ana 
kegging supplies 

Wine, Barley & Hops 
Homebrew Supply 
248 Bustleton Pike 
Feast ervi lle, PA 19053 
(215) 322-4780 
FAX (215) 322-478 1 
info@winebarleyandhops.com 
www.winebarleyandhops.com 
~ Your source for premium beer 
and wine making supplies. 

Wine & Beer Emporium 
100 Ridge Rd. Un it #27 
Chadds Ford, PA 19317 
(61 0) 558-2337 
FAX (610) 558-0410 
w inebeeremporium@aol.com 
www.w inebeeremporium.com 
~ All your home beer and wine 
making supplies, fine cigars and 
much more. 
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South Carolina 
Bet-Mar Liquid Hobby Shop 
736-F Sa int Andrews Rd. 
Columbia, SC 29210 
(800) 882-7713; (803) 798-2033 
info@liquidhobby.com 
www.liquidhobby.com 
~ Providing unmatched value, 
service and quality to you for over 
40 years! 

Tennessee 
All Seasons Gardening 
& Brewing Supply Co. 
924 8th Ave. South 
Nashville, TN 37203 
(615) 214-5465; (800) 790-2188 
FAX (615) 214-5468 
hydrop lant@earth link.net 
www.allseasonsnashville.com 
~ Large selection of homebrewing 
and wine making supplies. Visit our 
store or shop online. 

Epicurean Outpost 
817 West Walnut St. #4 
Johnson City, TN 37604 
(423) 232-1460 
epicureanoutpost@embarqmail.com 
www.epicureanoutpost.com 
~ East Tennesse 's only complete 
home beer, wine and cheese 
outfitters. Open Monday through 
Saturday. Cheese making demon­
strations and craft beer/home brew 
sampling every Saturday. 

Texas 
Austin Homebrew Supply 
795 1 Burnet Rd . 
Austin, TX 78757 
(800) 890-BREW 
www.AustinHomebrew.com 
~ We're here for you! 

B&S Brewers Guild, Inc. 
3560 NASA Parkway 
Seabrook, TX 77586 
(832) 225-1314 
brewers@brewersguild.net 
www.brewersguild.net 
~ We are the Houston/Clear Lake/ 
Galveston Bay area's new home 
for homebrewing supplies. We 
carry supplies for the homebrewer 
including beer, wine, mead, cider 
and soda-making supplies and 
equipment. 

DeFalco's Home 
Wine & Beer Supplies 
8715 Stella Link 
Houston, TX 77025 
(713) 668-9440; (800) 216-2739 
sales@defalcos.com 
www.defalcos.com 
~ Providing the best wine & beer 
making supplies & equipment since 
1971! 
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Homebrew Headquarters, Inc. 
300 N. Coit Rd., Ste. 134 
Richardson, TX 75080 
(972) 234-4411; (800} 966-4144 
brewmaster@homebrewhq.com 
www.homebrewhq.com 
~ Proudly serving Dallas for 30+ 
years. 

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

Virginia 
Blue Ridge Hydroponics & 
Home Brewing Company 
5524 Williamson Rd . Ste 11 
Roanoke, VA 24012 
(540) 265-2483 
chris@blueridgehydroponics.com 
www.blueridgehydroponics.com 
~ Gardening, BREWING and Wine 
supplies for the 21st Century. 

Fermentation Trap, Inc. 
6420 Seminole Trail , Seminole 
Place Plaza, #12 
Barboursville, VA 22923 
(434) 985-2192; (434} 985-2212 
questions@fermentationtrap.com 
www.fermentationtrap .com 
~ Beer Brewing and Winemaking 
Supplies In Central Virginia and On 
The Net. To join our newsletter visit 
http://www. fermentation trap. com/ 
newsletter.html 

HomebrewUSA 
5802 E Virginia Beach Blvd., #115 
The Shops at JANAF 
Norfolk, VA 23502 
(888) 459-BREW; (757) 459-2739 
www.homebrewusa.com 
~ Largest Selection of Beer & Wine 
Making Supplies & Equipment in 
Southeastern Virginia' 

HomebrewUSA 
96 West Mercury Blvd 
Hampton, VA 23669 
(7 57) 788-8001 
Fax (757) 459-2737 
brewshop@homebrewusa.com 
www.homebrewusa.com 
~ Largest Selection of Beer & Wine 
Making Supplies & Equipment in 
Southeastern Virginia! 

myLHBS 
6201 Leesburg Pi ke Ste #3 
Falls Church, VA 22044 
(703) 241-3874 
www.myLHBS.com 
~ Many Belgian and other unique 
specjftft¥-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@baderbrew ing.com 
www.baderbrewing.com 
~ Sign up for our E-newsletter at 
baderbrewing. com 

The Beer Essentials 
2624 S. 112th St. #E-1 
Lakewood, WA 98499 
(877) 557-BREW (2739); 
(2 53) 581-4288 
order@thebeeressentia ls.com 
www.thebeeressentials.com 
~ Secure online ordering. 

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

Larry's Brewing Supply 
Retail and Wholesale 
7405 S. 212th St. #1 03 
Kent, WA 98032 
(800) 441-BREW 
www.La rrysBrewSupply.com 

Mountain Homebrew and 
Wine Supply 
8520 122nd Ave. NE #B-6 
Kirkland, W.A. 98033 
(425) 803-3996 
FAX (425) 803-3976 
info@Mounta inhomebrew.com 
www.Mountainhomebrew .com 
~ The Northwest's premier home­
brewing supply store! We have 
everything you need and more! 

Northwest Brewers Supply 
1006 6th St. 
Anacortes, WA 98221 
(360) 293-0424 
brew@nwbrewers.com 
www.nwbrewers.com 

Wisconsin 
Bitter Creek Homebrew Supply 
206 Slinger Rd. 
Slinger, WI 53086 
(262) 644-5799 
FAX (262) 644-7840 
admin@bittercreekhomebrew.com 
www.bittercreekhomebrew.com 
~ Large Selection of Quality Beer 
and Wine making equipment and 
ingredients. 

Brew & Grow in Brookfield, WI 
285 N Janacek Rd. 
Brookfield, WI 53045 
(262) 789-0555 
www.altgarden.com 
~ Show any current homebrew club 
membership card and get 10% off 
your brewing supplies. 

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

Point Brew Supply, LLC 
1816 Post Rd. 
Plover, WI 54467 
(7 15) 342-9535 
marc@po intbrewsupply.com 
www.pointbrewsupply.com 
~ Wisconsin's Largest Homebrew 
Supplier! 

The Purple Foot, Inc. 
3167 S. 92nd St. 
Milwaukee, WI 53227 
(414) 327-2130 
FAX (414) 327-6682 
wineandbeer@pu rp lefootusa.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.kromed ispense.com 
info@kromedispense.com 

For listing information, call 

Katie Brown at (303) 447-

0816 ext. 167 or email katie@ 

brewersassociation.org ~ 
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I t came as a bit of surprise when an 
e-mail from Dave Thibodeau, president 

of Ska Brewing, popped up in my inbox, 
inviting me to brew a beer of my choosing 
with the Durango, Colo , brewery. 

Really? Me7 Brew7 

My attitude toward brewing had always 
been that it's best left to the professionals. 
I had no brewing experience whatsoever. 

What I did have was a beer blog, Beer at 
6512, through which I had been prais­
ing, criticizing and reporting on Ska 
and Durango's other breweries for the 
better part of a year. (The blog's name 
comes from Durango's official elevation 
of 6,512 feet) 

Thibodeau also invited jeff Hammett, 
author of Durango's other beer blog, Beer 

Bikes, to brew a beer with Ska. 

It was an innovative idea. While brewer­
ies often collaborate with homebrewers 
and each other, blogger-brewer collabo­
rations remain rare. The scarcity of such 
collaborations makes sense: Why would 
respectable professional brewers want to 
open up their breweries to Internet-based 
amateurs? It takes a certain amount of 
trust and marketing savvy to let outsiders 
into a successful brewery. 

My first quandary, familiar to any home­
brewer, was what to brew. I didn't want 
to brew any style already produced in 
Durango, which ruled out most common 
types. 

I settled on an imperial red ale. I had 
enjoyed some examples of the style, and 
felr Durango could use its own. Basing the 
recipe on that of Ska's own Pinstripe Red 
Ale would give me a head start. 
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Blogging and Brewing 
at 6,512 

designed the recipe 
with Ska's head brewer, 
Thomas Larsen. Pinstripe 
uses caramel and crystal 
malts with moderate hop­
ping and a classic English 
ale yeast. We essentially 
took Pinstripe's recipe 
and cranked it up a few 
notches. 

I didn't know what to 
expect on our brew day. 
I showed up in too-small 
rubber boots purchased 
from Walmart. Larsen and 
I cleaned buckets full of 
equipment. 

It struck me how industrial 
brewing is. It's not office 
work. It's stainless-steel 
clamps and rubber hoses. 
It 's chlorine and scrub­
bing. It's smoke breaks 
and swearing when some­
thing goes wrong. 

We brewed on the 10-gallon pilot system 
that Ska's brewers use to experiment \vith 
new recipes. I felt like an alchemist adding 
hops to the won, which boiled up with a 
green film reminiscent of split-pea soup. 

I dubbed my creation Soggy Coaster 
Imperial Red Ale, after my blogging pen 
name. The name was inspired by gener­
ously overfilled happy-hour pints foaming 
soggily onto cardboard brewery coasters. 
We tapped my beer February l3 at Ska's 
tasting room along with Hammett's beer, 
a Belgian-American IPA. 

My imperial red came in at 8.4 per­
cent alcohol by volume and 58 !BUs. A 
big, floral nose from dry-hopping with 

Willamettes nicely introduced the red malt 
base. Despite my fears that the original 
gravity was too high , the ale hid its alcohol 
well and finished exceptionally clean. 

Now I will return to opining about other 
people's beers rather than brewing my 
own. The end is bittersweet. l miss the 
thrill of creating my ovm beer and sharing 
it with others. 

Is it possible , I wonder, that there 's 
a brewing equivalent of postpartum 
depression 7 

Chuck Slothower is a journalist and 

blogger living in Durango, Colo. His 

blog is at beerat6S12.blogspot.com. ~ 
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• To brew the world's most celebrated beerstyles you need 

q4ality ingredients you can trust. And when it comes to 

quality ingredients, you can't buy better than Muntons. 

English maltsters Muntons produce a range of specialist kits 

and brewer's malts to help you make authentic, stylish beers 

and ales of distinction. Use a kit for ease and speed or select 

a Muntons grain malt for the ultimate personal touch. 

Remem ber, whatever beerstyle and method you choose, 

' there's always a Muntons product to suit your needs. 
t 

Experience all the taste and style of the world's finest beers. 

Ask your homebrew store about Muntons . 

• • 



The employee-owners of New Belgium Brewing would like to thank 

the following for making our folly possible: the inv_entor of the bike, 

the Cache Ia Poudre river, our farmers and maltsters, the energy-stingy 
Merlin brew kettle, our seven proprietary yeast strains, the Wyoming wind, 

the Colorado sunshine, the gazillion hard working microbes in our water 

treatment facility, our bio-generator, anyone who lives like there~ a 

tomorrow, and everyone who enjoys our beer. NewBelgium.com 
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