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As beer fanatics first, 

we salute horrtebrewers 
for keeping the spirit, 

passion and 
explorati<Dn ali v~ . 

Keep chasing perfec 





Now you can brew great wheat beer styles reliablY & 
conveniently with premium Munich \Nheat Beer yeaSt 
from Danstar. Munich wheat beer yeast is true brewing 
yeast. selected for proven performance and su~rior 
flavor. Every batch of Danstar yeast is tested to insure it 
meets the most stringent standards of quality and P,Urily,{f 
giving brewers the unmatched consistency and e~of­
use that only dry yeast can provide. 

. 
Get The Dry Yeast Advantage with Dan~r- - ·_ . . 
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hops and four malts that made this beer a fall time 

favorite, is about to harvest more fun 

than a hula -hoop. If we miss you at 

the campfire, meet up with us here: 

facebook.com/newbelgium 



Another Great 
Conference 
More than 1,300 homebrewers con­

verged upon Minneapolis, Minn. 
june 17-19 for the AHA's 32nd National 
Homebrewers Conference and ational 
Homebrew Competition. The conference 
is always a source of inspiration- and not 
just for homebrewers. 

"You guys inspire the hell out of me when 
I come to this conference," said Rogue 
brewmaster john Maier, whose beers were 
served at the awards banquet on june 19. 
"Club Night was an event I'll never forget. 
That is something you can't explain unless 
you experience it. The beers are top-notch." 

More than 40 homebrew clubs once again 
went all-out for the annual Club Night 
on june 18, with booth decorations, cos­
tumes and awe-inspiring beers, meads and 
ciders. Where else can you try a curry IPA, 
a raspberry Iambic and an imperial Belgian 
pale ale, along with hundreds of other 
creations7 In all , more than 600 kegs were 
tapped for Club ight. 

The conference brought together both 
individuals and clubs who are interested 
in learning more about brewing and shar­
ing camaraderie through 27 seminars, lots 
of homebrew, and events such as Club 
Night and Pro Brewers ight. 

Mark Stutrud, founder of Summit Brewing 
Co. in St. Paul, gave the keynote address at 
the conference, telling the audience, "''ve 
never seen such a fine group of deviants." 

Stutrud, who received a standing ova­
tion, challenged homebrewers to continue 
educating others about good beer, saying, 
"You guys are ahead of the curve. You 
have a hell of a lot of responsibility to lead 
others. We need to get some of these other 
beer drinkers converted- and sometimes 
conversion can be near-religious." 

ZYMURGY September/October 2010 

Seminars ranged on topics including 
equipment, ingredients, brewing tech­
niques, food and beer pairing, and beer 
(and mead and cider) styles. 

"This is the geekiest a tiona! Homebrewers 
Conference I've been to ," commented 
Ken Schramm, author of The Compleat 
Meadmaker, on the technical nature of this 
year's seminars. Attendees of Schramm's 
talk on "Beer, Mead and the Human Sensory 
System" were treated to samples of his 
famous Heart of Darkness mead. Schramm 
also poured samples at Club ight. 

As is typical , a standing-room-only crowd 
attended the "When Homebrewers Go 
Pro: Starting Your Own Brewery" seminar. 
Panelists Tom Hennessy, Omar Ansari, 
jay and Lori Wince, and Rick Garvin gave 
practical advice on getting started on the 
professional side of brewing. 

On june 19, the highly anticipated 
awards were presented for the ational 
Homebrew Competition (see the winners 
and their award-winning recipes starting 
on page 4 7). Banquet attendees were first 
treated to a three-course meal created by 
homebrew chef Sean Paxton and paired 
with beers from Rogue Ales. 

The local organizing committee, consist­
ing of 17 homebrewers and led by Curt 
Stock, Kris England and Steve Fletty, 
helped the AHA put on a spectacular 
conference that included pre-conference 
events such as baseball games, a party at 
Northern Brewer and brewery tours. The 
2011 event is set for june 16-18 in San 
Diego. Will you be there7 

Jill Redding is editor-in-chief of 

Zymurgy. liP 
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GET THERE! 
SAN DIEGO FESTIVAL OF BEER 

Y!ore than 6,000 beer lovers are expected to converge 
upon the 16th annual San Diego Festival of Beer on 
September 10. 

The Festival of Beer started in 1994 to raise money 
for the fight against cancer. Proceeds of the e\·ent go 
to local cancer charities. 

More than 75 different breweries will be pouring their 
beer at the festival, which also includes live music. The 
admission price of $30 includes 10 four-ounce beer tastings 
and a souvenir event logo tasting mug. There will also be food 
and wine available for purchase inside the festival. The festival takes place from 6-ll 
p.m. at Columbia and B. To learn more or to order tickets , go to www.sdbeerfest.com. 

September 3-4 
The Little Woody Barrel Aged Brew Festival 
Bend, OR. www.thelittlewoody.com 

September 24-26 
Fremont Oktoberfest 
Seattle, WA. WW\v.fremontoktoberfest.com 

September 10-11 
Great Canadian Beer Festival 
Victoria, B.C. WW\v.gcbf.com 

October 7-17 
Baltimore Beer Week 
Baltimore , MD. www.baltimorebeerweek.com 

September 17-18 October 16 
Great Lakes Brew Fest Santa Barbara Beer Festival 
Racine, WI. www.greatlakesbrewfest.com Santa Barbara , CA. www.sbbeerfestival.com 

September 18 
Brewgrass 2010 

For more beer events check out the calendar 
on CraftBeer.com. 

Asheville, N.C. http://brewgrassfestival.com/ 

BREW NEWS: 
WYNKOOP BEGINS HORSE-POWERED BEER DELIVERY 

On April 16, Denver's Wynkoop Brewing Company began the first of its new horse-powered 
deliveries of Rail Yard Ale and its other small-batch beers. A wagon pulled by two 2,000-

pound Clydesdale horses rolled out from the alley behind Wynkoop Brewing Company 
and headed to a few of the brewery's downtown beer retailers. 

"We're bringing back a piece of our city's beer-blessed past," says the brewpub's 
cheersleaderfidea man Marty Jones. "Our local historians tell us it's been nearly 
100 years since beer was delivered in Denver in this fashion. 

"It's a great way for us to shrink our carbon footprint while expanding our hoof 
print," he added. 

"For fellow tipplers, it'll be a joy to see horse-powered beer wagons rolling down 
Denver's streets again ," says Denver historian Tom "Dr. Colorado" Noel. 

For the debut run, the horse-drawn wagon visited Wazee Supper Club (Wynkoop's 
top draft account and sister establishment), Wines off Wynkoop (the brewpub's first 

Rail Yard Ale can account), Lannie's Clocktower Cabaret (in the historic D & F Tower on 
Denver's 16th Street Mall) and Scruffy Murphy's Irish Pub. 

Wynkoop will conduct its horse-powered deliveries on the second and fourth Friday of each month. Wynkoop assistant 
brewer Charlie Berger will ride in the beer wagon and deliver the beers into the beer establishments. 

Colorado's first brewpub, Wynkoop Brewing Company was founded in 1988 by Denver mayor John Hickenlooper. 



>> YOU"'VE GOTTA DRINK THIS 
SUMMIT EXTRA PALE ALE 
Summit Brewing Co. is a fantastic brewery in St. Paul , Minn. They 
make a lot of different beers (all of them good), but the one that con­
tinues to amaze me is the Extra Pale Ale. If you could take all the best 
parts of Minnesota and jam 'em together into a bottle , Summit EPA is 
what you'd get! It's a great beer, and not just in my opinion . .it's won a 
fev.,.awards to prove it. 

Summit EPA has an aroma of malt and Cascade hops that will lure you 
in. And after your first sip , you're hooked. It has a distinct flavor of 
Horizon and Fuggle hops, mixed with a touch of caramel sweetness 
from the malt. I find it to be a great "anytime" beer. Simply put...you've 
gotta drink this! 

Reviewed by Tom Hockford, Plano, Texas 

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. 

HomebrewersAssociation.org 

BREW NEWS: 
~(... ZES 

HOMEBREWING 

On May 10, Gov. Brad Henry signed into law 
legislation that makes homebrewing beer 
legal in Oklahoma. 

House Bill 2348, sponsored by 
Representative Colby Schwartz and Senator 
Mike Schulz, officially legalized the home 
production of beer for personal use in 
Oklahoma. Home production of wine and 
cider for personal use was already legal in 
Oklahoma. The new law goes into effect 
August 26, 2010. 

Gary Shellman, American Homebrewers 
Association {AHA) member and editor for 
Oklahoma City's homebrew club, the High 
Plains Draughters, initiated the legalization 
process and worked tirelessly to ensure 
the bill's passage. Shellman spent months 
lining up a sponsor for a homebrew bill. 
He kept up with the bill throughout the 
process, advising the bill's sponsors and 
reporting on the bill's progress to the AHA 
staff and Oklahoma homebrew club mem­
bers. 

The American Homebrewers Association 
assisted the legalization effort by provid­
ing advice and by mobilizing Oklahoma AHA 
members and Brewers Association member 
breweries in support of HB 2348. 

The AHA is currently working with home­
brewers in Alabama and Mississippi, the 
only remaining states where homebrew­
ing is not yet legal, on efforts to legalize 
homebrewing in those states. The AHA also 
worked with homebrewers in Louisiana this 
year on a successful campaign to legalize 
the serving of homebrew at restaurants, 
pubs and breweries for club meetings, com­
petitions and other organized events. 
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<Homegrown cJife 
11 'I'aste fresh-from-the-field flavors with 

- this handmade, homegrown, and 
completely natural ale. Made with 
organic wet hops and barley grown at 
our brewery in Chico, this remarkable 
ale is the only one of its kind. 

Brewed & Bottled by Sierra Nevada Brewing Co., Chico, CA 



Liquid Poets Follow Their Folly 

Dear Zymurgy, 
I was interested to read about the Sonoma 
Beerocrats' joint project with Russian 
River Brewing in the May/june 2010 issue 
(The Last Drop). Here in Fort Collins, 
Colo., the Liquid Poets have a similar 
project with New Belgium Brewing that 
started in 2007. Lauren Salazar runs the 
sour beer program at New Belgium; when 
she offered our club the use of one of the 
brewery's 55-gallon La Folie barrels , we 
jumped at the chancel 

We get a dozen Liquid Poets to each brew 
5 gallons of a common recipe. We then 
meet at the brewery to siphon the beer 
into the barrel. We have found that due to 
the high level of microbial activity in the 
barrel, it only takes about nine months 
for a sufficient lactic character to develop. 
Since this is a La Folie barrel , there is no 
telling what other critters live in the barrel 
besides lactobacillus! 

Our first project was a sour Belgian strong 
blond. It developed a crisp lactic sourness 
with a deep earthy complexity. 

Our second sour beer was brewed from 
a schwarzbier recipe; some roast charac­
ter comes through. The third beer was 
amber, and many members blended it 
vvith pumpkin ale to produce spiced sour 
pumpkin ale. We got this idea in the NBB 
tasting room, blending draft La Folie and 
Elysian Night Owl pumpkin ale. Yuml 

The fourth project was a sour dunkelwei­
zen; we were really pushing the limits of 
sanity vvith this one! And just last month 
we put the fifth beer in the barrel , another 
strong blond. The first one was so good 
we want to do it again. 

We are fortunate to have great support 
from local breweries. The Liquid Poets 

have benefited greatly from this project. 
Lauren has shared her knowledge of 
brewing sour beers vvith us, as well as 
sharing many pitchers of l ew Belgium 
beer during our transfer sessions! 

Ted Manahan 
Liquid Poets 
Fort Collins, Colo. 

Where is Southampton, 
Anyway? 
Dear Zymurgy, 
I was disturbed to read in the May/june 
issue a misstatement about the location 
of the Southhampton Publick House. The 
Publick House is located Dn Long Island 
in ew York, not in Wisconsin as was 
purported in Commercial Calibration. 
While this might seem like a minor m·er­
sight to some, as an avid homebrewer and 
beer enthusiast who lives on Long Island, 
I would like to take a moment to recog­
nize the significant footprint Long Island 
makes on the craft brew movement. 

With numerous craft breweries like Blue 
Point , Southampton , Greenport , Long 
Ireland, and Great South Bay as well as 
award-vvinning brewpubs such as john 
Harvards and Brickhouse, Long Island is 
well represented indeed. There are also 
numerous homebrew and beer enthusiast 
clubs such as Long Island Beer and Malt 
Enthusiasts and Brewers East End Revival 
and craft brew festivals such as the Blue 
Point Cask Ale Fest and the _ orthfork 
BBQ and Craft Brew fest. In short, let's 
not rob Long Island of the recognition it 
deserves. 

Sincerely, 
Andrew Luberto 

Zymurgy editor jill Redding responds: 
Southampton Publi ch House is indeed 
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located in Southampton, N.Y. , but many of 
its beers are contract-brewed for distribu­
tion by Pabst Brewing Co. in Wisconsin. 
My bottle of Southampton Double White 
says it was bottled in LaCrosse, Wis. 

Nevertheless, the article should have rec­
ognized the Southampton, N.Y. location 
rather than Wisconsin. 

Clarification on Coffee Beer 
Dear Zymurgy, 
I have a question about the java Porter 

recipe on page 36 of Matt Lange's article, 

"A Cuppa Beer," in the March/April 2010 

Zymurgy. Is the 12.0 ounces of cold­
pressed coffee a liquid (volume) mea­

surement , or is it 12.0 ounces (weight) 

of ground coffee to be added to water to 

make the cold-pressed coffee7 It seems 

like a lot of coffee if it's weight , but the 

metric equivalent in parentheses shows 

340 grams. 

Thanks I 

josh Allfree 

Louisville , Ky. 

201 0 National Organic 
Brewing €hallenge! 

ZYMURGY 

' 
'1naREWING 

"IINETWORK 

Entries East of the Mississippi : 
Organic Brewing Challenge 

Attn : Chris O.~Brien 
3600 13th st. NW 

Washington DC 20010 

West Coast Judging site host 

Western: 
Entries West of the Mississippi : 

Seven Bridges Cooperative 
325 River Street, Ste A 
Santa Cruz, CA 95060 

www. breworganic. co 
We are brewers with a passion for excellent beer! We are dedicated to 
earth friendly brewing ... without sacrificing quality or freshness. USDA 

certified organic and GMO free. Huge selection and personable service. 

800-768-4409 325A River Street. Santa Cruz, CA 95060 

September/October 2010 

Zymurgy author Matt Lange responds: 
Thanks for the question and I'm glad 
you are going to try out the recipe. I was 
refening to 12 ounces of liquid cold press 
coffee, made from the method I described 
earlier in the article, not 12 ounces of cof­
fee beans by weight. The metlic conversion 
was done after I sent the piece in. This is 
also made more confusing because in the 
same issue Randy Mosher talks briefly 
about the cold steep method for using cof­
fee and recommends "0. 75 to 1.5 ounces of 
coffee per 5-gallon batch," clearly refer­
ring to the weight of the coffee beans. 
When I read that I looked at my own recipe 
and saw that people could easily be con­
fused. I hope no one used a full 12 ounces 
of beans to make 12 cups of cold press to 
add to the beer! Thank you for asking, and 
sorry about the confusion. 

Correction 
Rahr & Sons Brewing Co. was inadver­

tently left out of the "Best Portfolio" list 

in the Best Beers in America fea ture in 

july/ August. Rahr had 14 beers named in 

the poll , which puts them in a tie for 9th 

place with Avery Brewing Co. 

Send your Dear Zymurgy letters to jill@ 

brewersassociation.org. Hey home­

brewers! If you have a homebrew 

label that you would like to see in our 

magazine, send it to Allison Seymour, 

Magazine Art Director, at allison@ 

brewersassociation.org. ~ 

"I brewed this RIS back in June '09 and let 

it age on oak for 6.5 months. For a beer 

this big (and expensive) , I figured the addi­

tional work of putting labels on them was 

necessary. The Star W ars geek I am got the 

best of me. Enjoy." 

Ryan Gab, Golden, CO 

HomebrewersAssociation.org 



Taking a Stand on Aeration 

Dear Professor Surfeit, 
I honestly believe homebrewers do them­
selves a disservice by over-aerating their 
won before pitching yeast. I think in 
essence they're turning their entire batch 
into a yeast starter, which is inefficient. 

If brewers pitch enough yeast, the only 
aeration necessary happens when trans­
ferring the won from the boiling kettle 
to the primary fermenter. If enough yeast 
is pitched, it doesn 't really need to repro­
duce within the won. It just needs to fer­
ment the sugars into alcohol. 

Therefore , the only real aeration needs 
to happen in the starter, and not at all in 
the primary fermenter. I just don't under­
stand why home brewers get obsessed over 
aquarium stones and all that nonsense. 

I'll admit that I'm still underpitching yeast 
at home. I make a starter with about half 
a gallon of wort that I boil in advance 

HomebrewersAssociation.org 

of the rest of the batch. Then I 
either add one vial of White Labs 
yeast , or sometimes yeast I've 
collected from a pre\ious batch 
(and when I do that, I start with 
approximately 15 times as many 
cells as just a single vial of White 
Labs yeast). 

I aerate the heck out of the 
starter, for sure. But the only 
"aeration" that happens in the 
primary fermenter is the transfer 
from the boiling kettle. 

People say I'm blasphemous for 
trying to convince other brewers 
that aerating the entire won is 
unnecessary (and inefficient) at 
best and detrimental to taste and 
color at worst. I'm a pariah of 
the homebrew community. Yet 

my won is \·ery active within the first 24 
hours after pitching yeast , and typically 
reaches my target FG within a week. 

So what's your take on aeration, Professor 
Surfeit? I would absolutely be thrilled if 
respected names in the community took 
a public stand on the issue. My take is 
simple: when you make a large enough 
starter, aerating the entire wort is not 
necessary and potentially detrimental to 
the cause. 

Take care, 
Brent 

Dear Brent, 
You bring up some honest points. But the 
edges get a little blurred. The bottom line 
is that you are getting good results, so 
there's no arguing that you like your beer 
and ymt get good fermentation. 

But efficiency is relative. Yes, I suppose 
if you pitched enough oxygen-enhanced 
yeast into a wort you wouldn't need to 
aerate your wort any more than achieved 
through transfers. But here's when the pitch 
becomes a balk. Take your base and con-

September/October 2010 ZYMURGY 



12 

sider that you have spent a bunch of time, 
money, effort and other resources build­
ing up a yeast slurry that is theoretically 
enough yeast to fennent wo rt without need 
for reproduction. What have you gained? 

I would propose that simply sha l1ing your 
carboy to aerate is adequate, simple, 
cheap, not time consuming and works . I'm 
with you abmLt not overdoing it. It isn't 
necessary with shahes. 

I'm noting you say that hot-side aeration 
is adequate. If the wort is boiling hot and 
you aerate, the air doesn 't dissolve as well 
as in a cool wort. That's point number one. 
Point number two, in commercial brewing 
where stability of fla vor and quality is 
important in the fluctuating and uncertain 
marhetplace environment, hot side aera­
tion causes prewrsors that wi ll accelerate 
staling of beer. I believe that homebrewers 
do not need to wony about "hot-side aera­
tion" ever. Ever! In fact, for hundreds of 
years traditional brewers never wo rried 
about this and made excellent world-class 
beer. This was in a time when shelf life was 
not an issue. Drinh local, drinh fresh. 

ow th en, about those aquarium stones 
and all "that nonsense." Hey, if it mahes a 
brewer feel better, do it. ot necessary, but 
it won't hurt. I lmow you seem to disagree 
that it will hurt. We agree to disagree. 
I don't quite understand the science of 

your statement that cold wort aeration is 
detrimental to color and taste. I've never 
had problems with taste and color with my 
brew, but then again, perhaps I don't know 
what I'm missing. 

With all due respect, 
The Professor, Hb.D. 

Stuck in the Middle with 
Flamboyant Braggot 
Hi Professor, 
I recently brewed what I'm calling a 
Strong Belgian Framboise Braggot. It has 
6 pounds of dried malt extract and 6 
pounds of honey in the won. I utilized 
Wyeast Strong Belgian yeast and 2 tea­
spoons of yeast nutrient when I pitched. 
Initial gravity was 1.107. Targeted final 
gravi ty is 1.020. It has been fermenting 
at a pretty constant 70° F for over three 
weeks and still burps about every 60 sec­
onds. My last reading was 1.041. I haven't 
racked to a second fermenter yet or added 
the berries. 

Does it usually take this long to ferment? 
The C02 emission smells wonderful and 
I see no signs of bacterial growth. I'm just 
concerned it is taking so long. Should I 
add any yeast/nutrient or just relax and 
have a homebrew? 

Thomas Macpherson 
Marblehead, Mass. 

Five Star's 10 Star 
YOUR MOST ECONOMICAL AND 

MOST COMPETITIVE IODOPHOR SOLUTION AVAILABLE. 
Now, find Five Star excellence 
on display at your local home brew store. 

• Star San 
• SuperMossHB 
• 5.2 pH Mash Stabilizer 
• PBW 
• Saniclean 

Email us at support®fivestarchemicals.COIII 
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Dear Sir Thomas, 
You're brewing a very strong brew and 
you still have signs of good fennent. Best 
advice I can give you is relax, don't wony, 
have a homebrew. Since your query I'm 
noting that you've sent me a follow-up note 
in which you reveal, "My solution was to 
pitch some additional yeast slu rry, pop the 
air lock bacl~ in and abandon it [fo r about 
eight days] . It seemed to work . FG was 
1.015 and tasted great ." 

Well sir, it worhed. But we'll never be sure 
whether relaxing would have worked any 
better. Pitching a freshly aerated sluny 
of yeast was a good move. I wou ld have 
advised that if you couldn't use fresh aer­
ated yeast, then hydrating some quality 
dried yeast could have worlud as well. 

Flamboyantly, 
The Professor, Hb .D 

Infusion Mashing and 
Tempered Sparging 
Howdy, 
I have a question regarding the Infusion 
Mash Table on page 284 in the third edi­
tion of The Complete joy of Homebrewing. 
I am planning to move up to all-grain 
brewing in the next month or so ... .just 
need a bigger brewpot. I understand the 
formulas and the table for infusion mash­
ing but am not sure what to do when the 
[5 gallon] recipe from my homebrew shop 
has more than 10 lbs of grain and adjunct. 
Do I follow the formula , draw off 6.5 gal­
lons and just ditch the rest? 

As an example my understanding based 
on your formula is the following: 

11 pounds of grain requires: 
2.75 gallons (11 quarts) of mash water 
1.1 gallons of water will be absorbed by 

the grain 
5.5 gallons of sparge water will be required 

This gives me 7.15 gallons of wort pre­
boiL 

Do I just boil the 7.15 gallons until I 
reach 5.5 gallons , or just toss the differ­
ence between 6.5 gallons and 7.15 gallons 
pre-boil? 

Thank you in advance for your time. I 
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really enjoy your books and have already 
brewed an extract batch with my son 
while he was visiting from Germany 

With best regards, 
Michael Chastain 

Dear Michael, 
Essentially if you are making a 5-gallon 
batch, sparge until you get 5.5 to 6 ga l­
lons. Evaporate in boil down to 5. If you 
collect all 7.2 gallons of theoretical sparge 
then you will have to boil a considerable 
amount of time. Your y ield will be better, 
but your beer will begin to undergo car­
melization due to extended boiling. Also 
the last 2 gallons of runoff will begin to 
draw off astringent characters fro m the 
grain . Your beer quality will be better by 
curtai ling the sparge, though your yield 
might go down a bit . A small price to pay 
fo r much better beer. 

Tempered, 
The Professor, Hb.D. 

Cleaning and Sanitizing 
Dear Professor, 
I just finished reading the articles on 
cleaning and sanitizing my equipment 
Quly/August 2010). I believe that I am 
thorough with both steps. I have not had 
a beer go bad because of either issue. ( lot 
to say I have not had bad beers.) 

I sometimes think that I may be overdo­
ing it. I have a Blichmann conical that I 
fill with hot tap water and PBW. I place 
all my hoses, spoon, etc. in to soak. I 
then drain the conical and rinse with tap 
water. I then fill it again and add StarSan. 
I now have 14 gallons of StarSan that 
ends up going down the drain when I am 
done. I know some other brewers will fill 
a spray bottle with StarSan or iodophor 
solution and spray the surfaces to sanitize. 
Am I doing too much or are others doing 
too liule7 

Tim Rice 
ew Market , Md. 

Dear Tim, 
Simply put, you may be overdoing it a 
bit. Fourteen gallons of StarSa n is a lot 
of water fo r what spray ing would do. 
Perhaps if you were wanting to soak and 
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clean, then immersion might be warranted, 
like you're doing wi th PBW. The sanitizing 
step for your hoses, etc. can be done with 
a smaller amount of so lution. If you've 
cleaned well and your equipment is not pit­
ted, porous or scratched, then short contact 
time is all that's needed. One fina l thought. 
It doesn't hurt to ro ll up your sleeves, put 
on some protective gloves and gen tly scrub 
your equipment from time to time. Mi nera l 
deposits can be pretty stubborn and war­
rant a scrub down, especially if you can see 
deposits . For those who use glass carboys, 

a bott le brush swipe of the areas where 
stubborn kraeusenljermentation deposits 
accumulate is always a good idea. 

Keeping it clean, fair and safe, 
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. ~ 

Homebrew With 
Confidence 

) 
Briess malts and malt extracts are carefully 

crafted to deliver rich , full flavor and superior, 

consistent performance to help you 

homebrew with confidence. Visit briess.com 

today for a complete list of Briess malts, malt 

distributors. 

~BRIESS ~ MALT & INGREDIENTS Co. 

/ 

All Natural Since 1876 

"'Base & Specialty Malts 
A complete line of carefully 

handcrafted malts for superior 

homebrewing performance. 

(Ashburne• , Bon lander", Carapils• , 

CBW" and Victorye are registered 
trademarks of Briess Industries, Inc.} 

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

specialty malts in a state-of-the-art 

500-barrel brewhouse. 

CBW" Pilsen Light 

caw• Golden Light 

CBW" Bavarian Wheat 

CBW" Sparkling Amber 

CBW" Traditional Dark 
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Up the creek? 

AHA can help. 



Sour Ale 

C ategory l 7 Sour Ale is divided into 
six subcategories: Berliner Weisse , 

Flanders Red Ale , Flanders Brown Ale 
(Oud Bruin), Straight Unblended Lambie , 
Gueuze , and Fruit Lambie. 

Berliner Weisse , 
"Champagne of the 

once called the 
onh" by apoleon's 

troops, is a surprisingly weak beer at 
1.028 to 1.032 original gravity, and an 
abv of 2.8 to 3.8 percent. Made of 50-per­
cent wheat malt and 50-percent Pils malt , 
it gets its tartness from a symbiotic fer­
mentation of top-fermenting ale yeast and 
Lactobacillus delbruckii , though acidity 
can be adjusted for consistency batch-to­
batch by blending. Methods for brewing 
this beer on a homebrew scale vary, but 
usually include one or more of the fol­
lowing: doing a separate lactic culture ; 
conducting a sour mash to encourage 
lactic bacteria formation after saccharifica­
tion ; using l -3 percent acidulated malt in 
the grain bill ; or simply adding food grade 
lactic acid to the finished beer. These will 
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lend various levels of acidity to the beer, 
and may include their own risks. 

While not as sour as Iambic , acidity tends 
to dominate in traditional Berliner Weisse , 
though some fruity, grainy, even flowery 
notes may add complexity to aroma and 
flavor. The beer is often served with a shot 
of raspberry or woodruff syrup to tame 
the sourness. Very little hops are used , 
so IBUs are typically 3 to 8 , though mash 
hopping (\vith a single decoction mash 
schedule) is traditional. 

Flanders Red Ale is another relatively 
ancient European beer style that acquires 
its complexity and sourness from aging 
up to two years in oak barrels that carry 
yeast as well as the necessary lactic and 
acetic bacteria , and Brettanomyces. 
Traditionally, young beer is blended with 
aged beer to produce a light , acidic palate 
with a touch of sweetness in the finish. 
Aging also allows the grain bill of Vienna 
and/or Munich malts , light caramel malt, 

CLUB 

AMERICAN HOMEBREWERS 
ASSOCIATION CLUB ONLY 
COMPETITION 

"Pucker Up" Sour & Wild Ales 

Entries are due September 9. Judging will be 
held September 19. Entry fee is $7. Make 
checks payable to American Homebrewers 
Association. 

Entry Shipping: 
AHACOC 
22836 Ventura Blvd, #2 
Woodland Hills, CA 91364 

Hosted by Drew Beechum and the 
Maltose Falcons Home Brewing Society 
of Woodland Hills, Calif., this competi­
tion covers BJCP Category 17 styles , plus 
American W ild Ales, and Specialty Wild 
Ales. For more information, contact Drew 
Beechum at dbeechum@gmail.com. 

Special B and sometimes com adjunct to 
develop complex fruit character of plum, 
cherry and wine grapes. The deep red 
to reddish-brown color and light tannic 
astringency draw further comparisons to 
Burgundy. Alcohol ranges from 4.6 to 6.5 
percent by volume, and finishing gravities 
can approach the wine range as well , with 
1.002 to 1.012 being common. Hops play 
a minor role with lO to 25 IBUs. 

Where Flanders Red ale has origins in 
West Flanders, Oud Bruin is indigenous 
to the east part of the region , and boasts 
an even longer history, back to the 1600s. 
Similar aging methods are employed in 
the beer's production , though Oud Bruin 
is now usually aged in stainless vessels. 
It is maltier and less acetic than its red 
cousin , with less of an emphasis on fresh 
fruit and more on chocolate , dried fruit 
and caramel. Sourness is also generally 
more subdued. Alcoholic strength can 
be higher in this style , with a range from 
4 to 8 percent by volume, but since 
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Lactobacillus reacts poorly to higher alco­
hol levels, acidulated malt can be used 
in the grain bill to produce the requisite 
sourness without resorting to lactic fer­
mentation. Since the lowering of mash 
pH with acidified malt can affect starch 
conversion, it is recommended that acid 
malt be added after most of the sac­
charification has taken place, and that 
the addition does not exceed 3 percent of 
the total grain bill. Flanders Red original 
gravities range from 1.040 to 1.074, and 
hops remain subdued at 20 to 25 IBUs. 
Pils malt makes up the base grain, with 
lots of dark caramel malts and just a hint 
of roast or black malt, more for color than 
f1avor. Use water high in carbonates with 
magnesium to bring out acidity. 

Straight, unblended Iambic is a very rare, 
centuries-old beer from Belgium's Senne 
Valley. Authentic examples are difficult to 
find outside that area, though Cantillon's 
Grand Cru Bruocsella is one notable 
exception. Oak, citrus and "horse blan­
ket'' Brett aromas blend with lactic sour­
ness, and f1avors range from sour apple 
and citrus fruit to hay-like and honey 
notes. With wine-like finishing gravities 

Master Brewers Program 
A unique, 18-week program that teaches 
in-depth knowledge of brewing science 
and brewery engineering. This program 
will help you pass the IBD Diploma in 
Brewing Exam and prepare you for high­
level employment in the brewing industry. 

of 1.001 to 1.010, strong acid content 
and virtually no carbonation (gueuze is 
carbonated; Iambic is not), straight Iam­
bic challenges common perceptions of 
what beer tastes like. Hops are typically 
aged three years and provide nearly no 
bitterness, but are ramer added for anti­
bacterial purposes (that IS, "unfriend­
ly" bacteria). Sponraneous fermentation 
brings in all the neressary yeast and 
bacteria for fermenlation, and ideally, 
the aged hops prevent spoilage from 
anything unwanted. Suength is typically 

Professional Brewers Cert:i:6cate Program 

An intensive, eight-week program designed 
to provide a legitimate, u.nnusity-approved 
qualification in brewing science. This 
program will help you emer the brewing 
industry or advance yourca:reer.. 

www.extension.ucdavis.edu/bre 
\Ve also ofrer short courses on various G C 
topics throughout the year. U DAVIS 

. _ i EXTENSION 
For more mfo, call (800) 7::>2-0881 ---------
or email extension@ucdavis.edu. BREWING PROGRAMS 
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5 to 6.5 percent by volume, and the grist 
is made up of 30-40 percent unmalted 
wheat and pils malt. The color is pale 
yellow to deep gold , though age tends to 
darken the beer. 

Gueuze is a similar beer, since it is merely 
a blend of one-, two- and three-year-old 
Iambics that is then carbonated in the 
bottle. This carbonation is usually volu­
minous, due to residual sugar content in 
the young Iambic which then ferments 
after bottling. Clarity is usually excellent, 
but there is a lot of fine sediment in the 
bottle. Tartness varies, but there should 
be little in the way of astringency. The 
most authentic versions taste and finish 
dry but balanced. Less authentic versions 
have added sweeteners so that the beer 
will appeal to a larger audience. Alcohol 
by volume ranges from 5 to 8 percent , 
with other stats similar to Iambic. 

Fruit Iambic is another product from 
one-, two- and three-year-old straight 
Iambic , and it is also commonly bottle 
conditioned, relying on both fruit addi­
tions and young Iambic to provide neces­
sary sugars for carbonation. Fruit is often 
added during aging, either to blended or 
unblended Iambic, and since the yeast 
and bacteria will eventually consume 
nearly all sugars, gravities must be moni­
tored carefully before bottling. The most 
common fruit Iambics are kriek (cherries) 
and framboise (raspberries). 

Amahl Turczyn Scheppach is a former 
craft brewer and associate editor for 
Zymurgy, and now brews at home in 
Lafayette, Colo. ~ 
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Berliner Weisse 
INGREDIENTS 
for 5.25 US gallons (19.9 liters) with a 3.5 
gallon (13.2-liter) boil 

1 can 

1.251b 

0.75 oz 

0.75 tsp 
1 package 

(3.3 lb, or 1.5 kg) Coopers 
Wheat Malt Extract 
(0 57 kg) Coopers Light 
Dry Malt Extract 
(21 g) Hallertauer hop pel­
lets, 4.0% alpha acid (1 5 
min) 
(3.6 g) Irish Moss (i 5 min) 
Wyeast 1338 European 
Ale yeast or White Labs 
WLP011 European Ale 
yeast PLUS 1 package 
Wyeast 5335 Lactobacillus 
delbrueckii or White Labs 
WLP667 Lactobacillus 
Bacteria 

6.4to7.6oz (181 to215g) cornsugar 
for bottling 

Original Specific Gravity: 1.030 
Final Specific Gravity: 1.008 
IBU: 6 
ABV: 2.9% 

DIRECTIONS 
Start w ith 3.1 gallons of fi ltered water. Heat 
the water to boiling, then turn off the heat, 
stir in the extract, and top up with water to 
3. 5 gallons (13.2 L) Bring to a boil and add 
the hops and the re-hydrated Irish moss. Boil 
for 15 minutes. Cool the wort, then pour 
into fermenter with enough pre-boiled cool 
water to make 5.25 gallons (19.9 L). Aerate 
and pitch yeast and Lactobacillus bacteria 
when the temperature drops to 65° to 70° F 
(18° to 21 o C). Ferment at 67° F (19° C) for 
one week or until fermentation is complete. 
Prime with 6.4 to 7.6 oz (181 to 215 g) 
cane sugar at bottl ing, for a carbonation of 
approximately 3.5-4.0 volumes of C02. 

After the beer is carbonated, store for a few 
weeks at serving temperature of 44° F (6° 
C) before serving. Allow some bottles to 
mature for 12 to 18 months. If the beer is 
too tart, consider adding a touch of rasp­
berry syrup to taste. 

NOTE: You will want to dedicate the hoses 
and other equipment used for this brew for 
use only w ith sour beer styles. If you try to 
use the same equipment for a standard beer 
style, the beer may pick up residual bacteria 
and become infected. 
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North American Distributors for Thomas Fawcett & Sons, Best Malz and Malteries Franco-Belges 

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

334 West Armory, Chicago, IL ·Toll Free: 866-428-1438 
Local/Outside US: 518-298-2300 • www.countrymaltgroup.com 
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Blowing Your Credibility 
as a Beer Expert 

Heard about the latest trend toward 
gastropubs7 It's all the rage in my 

city (Chicago) and , from what I hear, in 
many other places too. Unfortunately, 
some of them aren't getting it right. The 
key to a gastropub is that they feature beer 
and beer cuisine- often with a Belgian 
theme. When you feature beer, you nec­
essarily lay claim to expertise in that area. 
But some of the new efforts are blowing 
their credibility with silly mistakes in beer 
presentation and pouring. Read on and 
see if you can spot any of these server 
faux pas the next time someone pours 
you a beer. 

While I will admit that I can be hyper­
critical, anyone who has studied beer for 
a bit knows you can ruin a beer experi­
ence a lot of ways, from dirty glassware 
to untrained staff. Mind you , when I'm 
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visiting my neighborhood pub that offers 
a few good beers in addition to an exten­
sive wine list and signature cocktails, I'm 
not one to tum up my nose at a clumsy 
presentation. But the gastro pubs bally­
hoo their beer chops with esoteric listings 
and bottle prices that frequently top $20. 
Thus, I hope to find the beer they present 
both highly appealing and very drinkable. 

First , let's talk about the challenge of 
clean glasses. Beer rats out a dirty glass 
like no other beverage. Bubbles stuck to 
the side of the glass show where residue 
of the previous drinker's beer (and who 
knows what else) still clings to the glass. 
Serving a glass \vith bubbles stuck to the 
side matches the insult of serving a glass 

of wine with a lipstick imprint still on the 
rim. It's unappetizing, unprofessional and 
probably unsanitary! Despite this, I've 
had dirty beer glasses served at my table 
routinely at gastropubs. Maybe as many 
as one out of four glasses arrives bearing 
obvious bubble marking. 

I'm not without sympathy on this issue: 
the shapely glasses often used for spe­
cialty beers present hard-to-clean curves 
and cleavage. But that doesn't change the 
reality or the effect. When I see a band of 
bubbles clinging to the bottom inch of a 
glass, I know there's junk down there that 
I'd just as soon not drink. 

ow, in addition to presenting the con-
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re you a Master Brewer? 
Share your expert knowledge 
and help out your fellow brewers 
in our online forum. 
Brewing problem got you down or 
need some handy tips? Check out 
our extensive online FAQ library of 
over 350 questions and answers. 
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www.weyermannmalt.com · Bamberg- Germany 

Serving the American Craft Beer Industry since 1996! 

CONGRATULATIONS 
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Who Made Their Winning Beers With Weyermann® Malt! 
Sabine Weyermann and Thomas Kraus-Weyermann 
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sumer with a clean glass, you need to give 
them an appropriate glass. Despite my 
serious credentials as a style geek , I don't 
expect every beer to be presented in the 
one single appropriate glass for that style 
or brand. Both at home and at the pub, 
acquiring and keeping all the different 
glasses you might need would be a huge 
challenge. The last thing I want is to keep 
a beer from being served because the right 
glass isn't available . 

WHEN YOU FEATURE BEER, 
YOU NECESSARILY LAY 
CLAIM TO EXPERTISE IN 
THAT AREA. BUT SOME 

OF THE NEW EFFORTS ARE 
BLOWING THEIR CREDIBILITY 

WITH SILLY MISTAKES 
IN BEER PRESENTATION 

AND POURING. 

So what's the key to beer glassware? From 
my point of view, shape comes second. 
The most important issue is volume. 
Responsible beer service dictates that you 
not serve 12-percent abv barleywines in 
pint glasses. On the other hand , there's no 
sense serving a 3.8-percent ordinary bitter 
in a 5-ounce snifter. 

With draft beer you can easily match 
up alcohol and intensity with volume 
for pleasant, appropriate consumption. 
Bottles present additional challenges 
when they have yeast at the bottom. 
Ideally, you'd like to open the bottle and 
pour all of the clear beer possible without 
turning the bottle back to an upright 
position. Doing so disrupts the yeast cake 
on the bottom, stirring it into the remain­
ing beer. Thus when possible you'd like 
the glass or glasses being served to be 
big enough for the entire contents of the 
bottle . Sometimes this simply isn't practi­
cal, but that's the general idea. 

I recently had a gastropub server recom­
mend Brasserie Dupont's "table beer," 
Avril , at 3.5-percent abv, noting that it 
was a great session beer- you know, the 
kind of thing you drink right down to 
slake your thirst. He brought the 750 ml 
bottle and a tiny 5-ounce glass. Huh? In 
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addition to being a completely inappro­
priate glass for the low-alcohol beer and 
the serving (requiring many inversions of 
the yeasted bottle), the glass was identi­
cal to that used for my companion's red 
wine. That's how you blow your cred as 
a gastro pub! 

Finally, we have the pour. While there 
are some stylistic differences with regard 
to foam head , you'd generally like to see 
a beer served with somewhere between 
one inch and one-half inch of head on 
the top. People in the trade often measure 
this by the width of a coin , so somewhere 
between a nickel and a quarter's width 
of foam. A beer-clean glass (those who 
saw my talk at the 2008 AHA conference 
know what I'm talking about) makes this 
easy. For either draft or bottled beer, you 
begin by tilting the glass at a 45-degree 
angle and pouring the beer down the side 
so that it produces little or no foam. Once 
the glass is one-half to two-thirds full by 
volume, you tilt the glass upright and fin­
ish by pouring down the middle. Voila! A 
beautiful pour' 

But not always. I ordered a bottle of 
Mikkeller Draft Bear (yes , bear), an 
Imperial Pilsner , at another gastropub. 
This too arrived as a 750 ml bottle with 
two classy footed pilsner glasses- tall and 
sort of cone shaped . Being as it was a gas­
tropub , the server proceeded to pour the 
beer and totally blew it. She started out 
OK, pouring the beer down the side of 
the glass, but inverted it way too soon (as 
I cringed). The result: the glass was two­
thirds full of foam and utterly undrink­
able for several minutes. 

Did she apologize and get it right on the 
second glass7 1 o way. She repeated the 
exact same pour and , of course , got the 
same results. Sigh. 

We are making progress out there. But as 
the world outside continues to improve, 
we'll just have to keep providing a good 
example with our own brews and beer 
service at home. 

Ray Daniels is the author of Designing 

Great Beers and founder of the Cicerone 

Certification Program. Follow him on 

Twitter at Cicerone_org. 
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We never give enough credit to our 
ancestors , short-changing them with the 
assumption that they just didn't know 
very much. Truth be told , they solved 
this variety/work conundrum right off the 
bat. Before fly sparging, batches of water 
rinsed the mash and maximized brewery 
yield. The "firs t runnings" was for strong 
ales, the second for weaker ale and finally 
the third runnings for small beer. Parti­
gyle brewing, usually associated with the 
British, is still used by Fullers for its 
famous ESB, London Pride and Chiswick 
Bitter. There are two different approaches 
the modern homebrewer can take to 
pani-gyle. Randy Mosher described in 
Brewing Techniques a way to craft two run­
nings from a fly sparge with predictable 
gravitiesl. The basic equation requires 
calculating the gravity points needed for 
the two beers and then averaging to pro­
duce a target mash gravity. 

For instance, 5 gallons of beer at 1.090 
and 5 gallons at 1.060 require (5 X 90) 
+ (5 x 60) = 750 points. Dividing that by 
the total volume (10) points to a mash for 
10 gallons at 1.075. His rule of thumb 
declares the first third of the runnings 
contain half of the sugar (e.g. 3 gallons 
at 1.125). 

Many homebrewers employ a modifi­
cation of traditional pani-gyle- batch 
sparging. In batch sparging, we com­
bine our runnings into a single boil ves­
sel. Historically, each batch was directed 
to a different boiler (or "copper") and 
then boiled, cooled and fermented sepa­
rately. Sometimes, as is the case with 
Fullers, a wider variety resulted by mixing 
the results of the various coppers. This 
extends the reach of the precious first 
runnings and bolsters the weaker run­
nings. Kai Troester (aka Brau Kaiser) has 
a helpful spreadsheet for predicting the 
behavior of a traditional pani-gyle mash2 

Instead of using the blended runnings, 
adding more grain can bump the sec­
ond beer's character. "Capping" the mash 
entails a small addition (0.5-2 lbs) of 
crushed malt added and soaked for a few 
minutes before the sparge is resumed. 
Common additions include color malts 
like crystals and roasts to boost SRM and 
malt perception. 

ZYMURGY September/October 20 lO 

To radically gain more character and grav­
ity, take a cue from "The Forever Brewery" 
(Bruce Brode, Les jones and Brian Vessa) 
and perform a second mash. This side 
pot added to their sparged Hellesbock 
mash boosted the gravity and color for 
an Oktoberfest. A pure second runnings 
Oktoberfest would miss the rich malt of 
the first runnings. otice that their sec­
ond mash used a bevy of "malty" malts. 
Use it for non-parti-gyle beers. Mash an 
all-malt pale lager with a side cereal mash 
of com or rice to make a "premium" 
lager or pale malt for a golden barley­
wine . Recipe: Forever Brewe1y Hellesbock/ 
Oktoberfest 

The truly ambitious can run multiple 
simultaneous mashes. Gather the various 
runnings and blend the worts. With two 
mashes and simple splitting it is possible to 

create four or more batches in a short time. 

BOILING HCHNIOUES 
The simplest trick: literally split the boil 
into two pots. Collect the runnings, give 
everything a big stir to prevent sugar 
stratification, and divide the wort evenly. 
Staggered boil starts make the cleaning/ 
chilling/pitching phase of life easier. This 
method gives tremendous freedom , but 
the mash design needs consideration. 
Many styles of beer share major malt char­
acteristics: Oktoberfest and steam beer; 
wee heavy and barleywine. 

Need to double the beer fast? What 
prevents us from hitting those volumes' 
Water and lots of it. Remember early 
brewing days when we'd boil three gal­
lons of wort and add water to reach the 
target volume' By adding freshly boiled 
and cooled water to a portion of wort , 
you effectively boost your output as well 
as variety. 

My club's brewery produces 31 gallons 
per batch. With a busy fest season and 
folks wanting to learn milds, I planned 
our biggest batch: 55 gallons. The base 
recipe would qualify as an old ale, but we 
called it a throwback in a nod to history. 
It was designed to be extra chewy and 
malty. As the kettle burbled, we boiled 
25 gallons of water in the hot liquor tank. 
We filled one carboy with the high octane 
throwback. The remainder received a half 

tank. With the wort distributed , the HLT 
water was chilled and filled the gap. A 
quick shake and a pitch later we had 50 
gallons of mild and 5 gallons of old ale. 
Recipe: Thmwback Mild/Mega Mild 

The end of the boil is the last chance to 

take advantage of the heat and the last 
time for worry-free additions. Recipes 
modified here easily convert into a straight 
batch of one style. 

Treat the two or more "beers" as separate 
entities to chill. Since we use heat to dis­
solve additions, immersion chillers should 
separate the batches into separate cooling 
vessels. Lacking a second pot' Use a sani­
tized bucket to hold a portion. Counter­
flow and plate users can whirlpool , chill a 
portion and use the residual heat to finish 
the remaining beer or directly chill a por­
tion while the kettle is still aflame. 

With very little complication, you can 
finish one part of the wort "plain ," bedaz­
zling the second portion with whatever 
strikes the mind. Whirlpool hops trans­
form a hop restrained beer into a hop 
happy beer. Additional hops added while 
still boiling bumps bitterness. Sugars 
make great last-minute additions and 
gravity boosters, particularly syrups like 
Dark Candi , Lyles Golden or honey. Cold 
steeped coffee and steeped dark malts 
blend without losing freshness . Spices 
like cinnamon, nutmeg and vanilla have 
greater impact when heated. A mini-mash 
runnings or a portion of the main wort 
boiled creates a flavor/color/aroma kicker 
with a world of additions. 

A batch combining a number of tech­
niques saved my recent fest season prepa­
ration. I wanted an experimental saison 
and a fun spicy beer. Short on time and 
not wanting l 0 gallons of "fun spicy 
beer," I split the batch. The common boil 
used a wheat mash I use for light saisons. 
One bittering charge of Magnum, my 
favorite for neutral bittering, provided all 
the punch. As the boil closed, I grabbed 
a small saucepan's worth of won. I dis­
solved a bottle of Dark Candi Inc's amber t' 
syrup and boiled for 15 minutes. While ~ 

.il 

chilling I added the amber kicker to the ;§ 
partially filled carboy. With 6 gallons ~ 
chilled , I shut off the chiller, tossed in 2 £ 
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FOREVER BREWERY 
HELLESBOCK/OKTOBERFEST 
INGREDIENTS 
for 15 U.S. gallons (56.8 ;ters, (He11esbock)l 

20 U S. gallons (75 7 l1ters) (Oktoberfest) 

1st Malt/Grain 
42.0 lb (19.05 kg) German Pilsner Malt 

17.0 lb (7.7 kg) German Vienna Malt 

1.0 lb (454 g) German CaraHe1l 

6 0 lb '2.72 kg) L1ght DME 

Side Mash 
4.0 lb (1 81 kg) German Vienna Malt 

3.5 lb n.6 kg) Munich (lOLl 

2.5 lb (1 1 kg) CaraMun1ch 2 
2.51b (1.1 kg) CaraMun1ch 3 

1.0 lb 1454 g) Belg1an Biscuit Malt 

1.0 lb (454 g) Belgian Aromatic Malt 

0.5 lb (226 g) Belg1an Special B 

Hops (Hellesbock) 
1 75 oz 149 g Hallertau Tradition Pellets 

(6%) 60 mi'l 

2.25 oz '64 g) Hallertau Select Pellets 

(49%) 60 m1n 

1 0 oz (28 g, Hallertau Tradition Pellets 

(6% 20 m1n 

Hops (Oktoberfest) 
1.5 oz (42 g) Northern Brewer Pellets 

(9%) 60 min 

3.5 oz (99 g) Spalt Pellets (4%) 60 min 

Original Gravity: 1.065/1.050 

IBUs: 24,19 

MASH (HELLESBOCK) 
Dough-In: 118° F (48° C) 

Saccharification: 1 52° F (67° C) for 60 

minutes 

MASH (SIDE) 
Dough-In: 148° F (64° C) for 60 minutes 

Second Rest: 155° F (68° C) for 30 min­

utes 

DIRECTIONS 
Add s1de mash to hst mash a"ter runr1ng 

off 9.6 gallons. Dilute Hellesbock with 

water to 19 gallons Add DME to Hellesbock 

and boll. Collect rema1n1ng runnings into 

the Oktoberfest with 15 additional gallons 

of water. 

Extract version of Hellesbock: Change 

batch size to 5 ga11ons 19 L. Substitute 9 

lbs 14 1 kg) liquid German Gold malt extract 

(half Pils. half Mun1ch b!end) for the base 

malts. Steep the carahell in 155° F (68° C) 

water for 30 rrurutes, stra1n and remove 
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gran. Add extract and bnng to a boil. Use 

1 0 oz (28gl Hahertauer 6% pellets at 60 

m1nutes ard 0 5 oz (14gl Hallertauer 6% 

pellets at 20 Minutes. Boil for 60 m1nutes. 

Ferment as above. 

THROWBACK MILD/ 
MEGA MILD 
INGREDIENTS 
for 5 U.S. gallons (18.91itersl (Throwback)/ 

50 U.S. gallons (189.3 ters) (Mega Mlldl 

Grain/Malt 
43.0 b (19 5 kg) Maris Otter 

33.0 b (15 kg) Ashburne Mild Malt 

5.5 lb (2 5 kg) Flaked Oats 

2.51b (11 kg)Crysta 120L 

1.25 b (566 g) Carafa II Speoal 

125 lb (566 g) Roasted Barley 

Hops 
3.25 oz i92 g, Target Pellets \12 0%) 60 

min 

1.25 oz '35 g, Challenger Pellets (6.5%) 

30 mrr 

Yeast 

Wyeast 1318 London Ill 

Wyeast 1469 West Yorksh1re Ale 

Original Gravity: 1.075 /1.038 

IBU: 22/14 

SRM: 25.2 /15 7 

MASH 
Saccharification Rest: 154° F (68° Cl 60 

m1nutes 

Mashout: 168° F (76° C) 25 minutes 

DIRECTIONS 
Concentrated boil. Boil 25 gallons of water 

and hold. Take 5 gallons stra1ght. Fill 

remain1ng carboys halfway and top w1th 
water. 

Extract version of Throwback Mild: 

Change batch s1ze to 5 ga11ons 119 L, Steep 

0.5 lb (227g, Crystal 120, 2 oz (56gl Carafa 

II speoal, 2 oz <56g) roasted barley and 

0.75 1b (341 g) caraplls rn 155" F '68° C) 

water for 30 mrnutes, stra1n and remove 

grain. Add 1 0 lb (4. 5 kg) l1qu1d Mans Otter 

or English Pale malt extract and bnng to 

a bo!l. Use 1.0 oz (28g) Challenger 8% 

pellets at 60 m1nutes. Bo1 for 60 Minutes. 

Ferment using 1318 yeast at 68 F (20° C). 

CITRA SAISON/ 
BELGIAN CREAM SODA 
INGREDIENTS 
for 6 U.S. gallons (22.7 ;ters) (Sa1son)/ 

6 U S. gallons (22. 7 liters) (Belgian Cream 

Soda) 

Grain/Malt/Sugar 
12.5 lb (5.6 kg) Pilsner 

8.5 lb (3.9 kg) German Wheat Malt 

1 0 lb (454 g) Mun1ch 

1 5 lb (680 g) Wh1te Sugar 

Sugar (Belgian Cream Soda) 
1 5 lb 680 g) Amber Candi Syrup 

Hops 
2 0 oz (56 g) Magnum Pellets (12.0%) 90 

min 

Hops (Citra Saison) 
2.0 oz (56 g) Citra Whole (11.0%) whirl ­

pool for 1 0 m1nutes 

Extras (Belgian Cream Soda) 
0.5 oz <14 g) Crnnamon Extract 

(Homemade) added to keg 

0.5 oz (14 g) Vanilla Extract 

(Homemade) added to keg 

Yeast (Citra Saison) 
WLP565 Belgian Saison I 

Yeast (Belgian Cream Soda) 
Wyeast 3787 Trappist High Gravity 

Original Gravity: 1 058 /1.067 

IBU: 51/51 

SRM: 4/12 

MASH 
Saccharification Rest: 149° F (65° C) for 

60 m1nutes 

DIRECTIONS 
At the end of boil, pull a small sample and 

dissolve the syrup. Add to a part1ally filled 

carboy. Stop chilling at 6 gallons and toss 

the Citra hops n the kettle and whirlpool 

for 1 0 m1nutes. 

Extract version: Change batch s1ze to 

5 gallons (19 U. Use 7 lbs (3 .2 kg) liqu1d 

we1zen malt extract (blend of wheat and 

pale malt) 1nstead of the malts, and keep 

the sugar. Use 1 .3 oz (36g) Magnum 12% 

pellets at 60 minutes. Boil for 60 minutes. 

Follow rernarn1ng reope-spec1fic instructions 

for wh1chever of the beers you are mak,ng. 
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ounces of whole leaf Citra to kettle and 
let steep for 10 minutes before chilling 
that portion into another fermenter. After 
fermenting indhidually, the saison bit 
the keg and the Belgian amber received 
a hit of homemade cinnamon and vanilla 
extracts to become Belgian Cream Soda. 
Recipe: Citra Saison/Belgian Cream Soda 

FERMENT AT ION TECHNIQUES 
The adage "yeast makes beer" rings true , 
therefore it stands to reason that manipu­
lating our unicellular friends makes dif­
ferent beer. The first change is switching 
yeast strains. The same wort exposed to 
different yeasts from different regions 
tastes completely different. I love pitch­
ing a traditional strain in one carboy and 
a Belgian in the other. Try pitching one 
with an ale strain and another with a 
lager. Keep packs of dried yeast on hand 
for an easy yeast switcheroo sans starter. 
Recipe: Pale Chocolate Oat Malt Mild 

Yeasts respond to stressful situations with 
different levels of flavors and aromas. 
In less stressful situations they create 
more neutral organoleptic experiences. 
Advanced experiments can take advantage 

of these traits to manipulate the flavor. 
Lowering your yeast pitching rate with a 
smaller starter induces stress reactions. 
Changing the fermentation temperature 
or the wort pitching temperature moves 
the profile. Weizen strains produce more 
clove phenols at cooler temperatures (64-
660 F) and accentuate banana esters at 

higher temps (68-70° F). Reduced levels of 
oxygen affect sterol production and ester 
production. Recipe: rathan 's Helles/Koelsch 

Pressure and fermenter geometry changes 
induce amazing effects. Beers fermented 
openly (aka no airlock, just foil) versus 
closed fermentation express changes in 
the yeast profile. Deeper, taller fermenters 
create more pressure in the wort, reduc­
ing ester production and attenuation. 
Ferment a batch in a carboy/bucket and 
another in a keg. Even differing head 
spaces change the beer. My DIPA from 
last year showed snap and bite from a 
mostly full 10-gallon keg while its sister 
carboy provided less hop character. 

Handled correctly, sugar additions, key 
in boil development , can produce great 
results in the fermenter. Don't give C02 

BREW-MAGIC .. SYSTEM 
-----T':ib~ §a/Jco 
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perfect nucleation sites to gather and 
explode; instead boil and dissolve the 
sugar in a small amount of water or beer. 
A quick sv.rirl is all that's needed to mix 
the liquid sugar and wort. Late additions 
of sugar leave more residual notes so don't 
be afraid to experiment. 

Starting with some basic boil manipula­
tions, Nathan Smith diversified his barley­
wine recipe to )rield both an English and 
American barle)"'l'ine. l ot only did he 
chill and dose the second beer \vith more 
hops, he "Americanized" it with boiled 
additions of turbinado and candi syrup 
at different fermentation stages to ease 
the yeast into the extra work. His English 
edition didn't stop at the boil; he added 
French oak cubes to a small portion. 
Recipe: Nathan's Transatlantic Amelicanl 
English Barleywine 

SECONDARY TECHNIQUES 
Where the boil relied on heat to speedily 
extract fla,·or compounds from new ingre­
dients, the maturation period in second­
ary fermenter or keg prO\rides ethanol a 
chance to act as a nearly universal solvent. 
The bonus to the lazy or severely time 
crunched, secondary additions involve 
little labor, less confusion (the beers are 
naturally split) and plenty of downtime 
waiting for the beer to age. 

Probably the most widely used technique 
(after different yeast pitches) is varying 
the dry hops . Use the wrong hop and the 
beer ends up tannic and grassy. Even well 
established varieties produce radically dif­
ferent final flavors. Of the Hop Woo's two 
portions, the Cascade version tasted and 
smelled sweeter than the identical beer 
dry hopped with Centennial. 

Another trick is to manipulate your dry 
hopping schedule. iormally, I just throw 
the bagged hops into secondary (or keg) 
and let them ride. Popular craft brewers 
tinker with dry hop timing and now add 
hops for a few days before replacing them 
with fresh charges . After several charges , 
the beer carries fresher, less vegetal hop 
aromas. Recipe: Hop Woo IPA+ 

We've all added fruit to wheat beers or 
stouts, but I didn't want all my hard work 
to be fruited. With larger batches, there's 
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PALE CHOCOLATE OAT 
MALT MILD 
INGREDIENTS 
for 10 U S. gallons .37 .8 ters) 

Malt/Grain/Sugar 
12.0 lb 5.4 kg, tvlaris Otter 

2.0 lb ;907 g) Thomas Fawcett Oat Malt 

0. 5 lb 1226 g) Crystal 55L 

0.5 lb '226 g) Pale Chocolate Malt 

Hops 
0. 5 oz 

Yeast 

\14 gl Magnum Pellets (12.9%) 

60 mm 

Wyeast 1275 Thames Valley/Wyeast 1882 

Thames Valley II (Combined) 

US-05 Amencan Ale Yeast 

Original Gravity: 1.038 

SRM: 13 

IBU: 11 

MASH 
Saccharification Rest: 153° F (67° C) for 

60 minutes 
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NATHAN'S HELLES/KOELSCH 
INGREDIENTS 
for 6 U.S. gallons (22.7 liters, ,Helles)/ 

6 gallons (22.7 hters Koelsch; 

Malt/Grain/Sugar 
20.0 b 9.0 Kg• German p;,sner 

1.0 lb (454 g) Gerf"1an Venna 

Hops 
2.1 oz <59 g, Mt Hood Pellets (5 0°o 

60 r11n 

0.5 oz (14 g Spalt Pellets 14 8%) 20 r1 ' 

Yeast (Helles) 
WLP830 German Lager 

Yeast (Koelsch) 
WLP029 Ger·nan A•e 

Original Gravity: 1 048 

SRM:8 
IBU: 19 

MASH 
Saccharification Rest: 148° F (64° C\ 60 

mmutes 

Extract version: Change batch s1ze to 5 

gal ons ( 19 L'. Use 7 lbs (3.2 kg\ of liqu1d 

pilsner malt mstead of base grains Use 1 0 

oz (28gl Mt Hood 5°·o pellets at 60. Bo1l 60 

minutes. Pick a yeast based on the stye 
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NATHAN'S TRANSATLANTIC 
AMERICAN/ENGLISH 
BARLEYWINE 
INGREDIENTS 
for 6 U.S gallons <22 .7 ·ters' (Amer1can)/ 

6 U.S gallons 22 7 li:ers) 'Englis~ 

Malt/Grain/Sugar (Common) 
35.0 lb 15 9 kg MaPs Otter 

1.25 lb 566 g) British Crystal 120L 

1.0 lb 1454 gl American Crysta1 1 OL 

1.0 lb C454 g Br·tish Crystal 55L 

Sugar (American) 
1.0 lb 1454 g Amber L1qu1d Candi 

Syrup (48 hours after pitch) 

1.75 b 1793 gl Turb1nado Sugar !boiled 

w1th 1 OOOm1 water - 72 hours 

after pitch) 

Hops (Common) 
9.0 oz 255 g\ Gold1ngs Pellets (5.0%) 

90 m1n 

1.0 oz (28 g> Go1dings Pellets (5 0%) 30 

m.n 

1.0 oz (28 g) Gold1ngs Pellets (5.0%) 5 

Hops (American Only) 
1.0 oz <28 g Chinook Pe11ets (5 m1n) 

1. 75 oz r49 g\ Centenn1al Pe1lets '5 m1n) 

'.75 oz (49 g\ .A.mar· 10 Pellets (5 m1n) 

'.5 oz 42 g1 S mcoe Pellets (5 mm) 

2.0 oz (56 g Columbus Pellets (5 m1n) 

0.04 oz <1.13 g) Apollo (Dry hop) 

0.04 oz 1 13 g1 Surnm·t (Dry Hop) 

0.04 oz (1 13 gl Centenn1ai'Dry Hopl 

0.02 oz (0.5 gl S1mcoe (Dry Hop) 

0.02 oz 0.5 g) C1tra <Dry Hop: 

Extras (English) 
' .0 oz 28 g French Oak Cubes (added 

to fJalf for 3-4 months) 

Yeast 
WLP002 English A,e (English Barleywtne) 

WLP001 Californ1a Ale (AmePcan 

Barleywtnel 

Original Gravity: 1.11111.088 

SRM: 21/15 SRM 

IBUs: 125/74 

MASH 
Saccharification Rest: 150° F (66° C) 60 

m1nutes 

DIRECTIONS 
Mash and bo1l the beer normally. At the 

end of the bo1l, ch1ll the English port1on. 

Add the extra Amencan hops and cont1nue 

boil'ng before ch1 hng. Add the sugar syr­

ups, two and three days after brew'ng Dry 

hop for 14 days after primary 'ermentatlon. 

With the English portion, split the beer after 

fermentation and add oak to one portion. 

HOP WOO IPA+ 
INGREDIENTS 
for 11 U S gallons (41 .6 liters) 

Malt/Grain/Sugar 
13.5 b <6.1 kg) Maris Otter 

13 5 b (6.1 kg) Domestic Two Row 

1.0 lb (454 g) CaraRed 

1.0 lb (454 g) Carav1enne 

Hops 
1.0 oz (28 gl Cascade Pellets (5.5%)First 

Wort Hopped 

1.5 oz (42 g) Warrior Pellets (15.4%) 

90 m1n 

0. 5 oz (14 g) Columbus Pellets (1 4.2 %) 

60 m1n 

0.5 oz (14 g) Centennial Pellets (9.2%) 

60 m1n 

0. 5 oz (14 g) Columbus Pellets (14.2%) 

30 mm 

0.5 oz (14 g) Centennial Pellets (9.2%) 

30 m1n 

0.5 oz (14 g) Columbus Pellets (14.2%) 

15 min 

0 5 oz (14 g) Centennial Pellets (9.2%) 

15 m1n 

0.5 oz '14 g) Columbus Pellets (14.2%) 

0 m1n 

0.5 oz (14 g) Centennial Pellets (9.2%) 

0 m1n 

2.0 oz (28 g) Cascade Whole (6.0%) 

Dry Hop 

2 .0 oz (28 g) Centennial Whole (9.0%) 

Dry Hop 

Yeast 
US-05 Amer1can Ale I WLP001 Califorma 

Ale!Wyeast 1056 Chico Ale 

Original Gravity: 1.070 

SRM: 10 7 
IBUs: 83 

MASH 
Saccharification: 153° F (67" C) 60 mmutes 

DIRECTIONS 
One keg dry hopped with Cascade 

(sweeter tast1ng). One keg dry hopped with 

Centenn1al 
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plenty of beer for me and plenty to add 
fruit to. This is how I get a crisp witbier 
and my fiancee gets raspberry wheat. Use 
high quality fruit or puree- more than 
seems needed- and give it a few weeks to 

incorporate. Freezing doesn't sanitize the 
fruit, but increases extraction. Don't sweat 
contamination- most fruit beers want to 

be drunk in a hurry. 

Anything that adds sugar should be given 
time to ferment , including fruit. Additions 
of honey or sugar excite the yeast and 
beer. Adding a hefty dose of honey to 
wheat beer creates a light weizen brag-
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got. Adding turbinado sugar syrup adds 
rum raisin fla\·ors. Trust sugars to prmide 
something more , but don't bottle them 
immediately to avoid exploding bottles. 

Many additions require time and patience 
to release their full potential , like oak 
cubes. I soak mine in alcohol for years 
to round off the harsher edges, but a few 
weeks is sufficient. I add two ounces to 
a carboy or keg for a month cold aging. 
Sample the beer periodically. 

Growing in popularity are cacao nibs , 
fermented , cracked and roasted "pre-

NORTHERN BREWER 
-- HOME BREW SUPPLY--

www.northernbrewer.com 

(800 ) 681-2739 

$799 
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in the contiguous USA 
·soT.t irnr.,4/tr hli, •tr~rlllft uc/~tetl 1ru:~ o 
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1945 NB ! EOBRITANNJA SPECS: 

T rad itio na I- Vcrsati le 
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- \Vide range o f British ale s 

-Flocculatio n: M- H 

- Attenuation: 72- 77 % 
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chocolate." Two weeks' time creates silky 
and earthy chocolate flavors without over­
whelming sweetness. Aging longer than 
two weeks leeches harsh tannic flavors. 

Need something speedier7 The shelves at 
my local shop groan with flavor extracts 
and spirit flavors. Some are awful in 
any quantity (to me cherry tastes foul), 
but extracts do capture elusive flavors 
like peach and apricot. Fruit liqueurs 
provide additional flavors and an alco­
hol boost. Richard Swanson poured his 
unique American Honey Wheat Ale with 
Captain Morgan's Spiced Rum and honey 
at the Southern California Homebrewers 
Festival. Recipe: Captain 's Honey Wheat Ale. 

Homemade spice extracts and teas sup­
ply quick hit flavors while maintaining 
complete artistic control. To make a tea, 
boil the spice in water for a few minutes, 
steep and then strain. To make extract, 
roughly crack the spice and soak in vodka 
for a few weeks. Extracted qualities differ. 
With cinnamon, the tea carries the dry, 
earthy notes of the bark where the extract 
provides the intense spice heat and bite. 

Coffee and tea remain popular flavors and 
there are myriad ways to introduce them. 
My favorite is a cold overnight steep for 
coffee and a quick hot steep and chill for 
tea. Cold steeping a thick coffee slurry 
emphasizes great character while mini­
mizing the acrid bite. Tea needs the heat 
to bloom its herbal qualities. Both added 
to taste in the secondary can shift a beer 
with that extra little buzz. Recipe: Saints 
Go Marching In RIS 

One secondary fermentation trick I use is 
to intentionally "funkify" the beer. Adding 
Brettanomyces isn't just for Belgians any­
more. I create a starter and add it in a 
smaller carboy. Providing fresh food in 
the form of sugar or starter won encour­
ages funkification . Wait six months and 
the funk will be tearing the roof off the 
beer. Alternatively, pitch a portion solely 
with Brett from the beginning for a subtle 
character. Recipe: Tempting Midnight/New 
Moon Belgian Dark 

PACKAGING TECHNIQUES 
Several options remain at packaging hour. 
We worry about getting our C02 levels 
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spot on to an intended target because of 
their effect on features like hop percep­
tion. So play with it. It may not be aggres­
sively transforrnative, but a low carbon­
ated American brown reads maltier than a 
gassy hop aggressive and carbonic portion. 

What happens to a beer that's force 
carbonated versus primed' Use differ­
ent priming sugars: Dextrose, turbinado , 
honey, DME, etc. 

Flavoring extracts like the ones from 
above could be applied here. Avoid fla ­
vorings that provide sugar unless you 
account for it in your carbonation calcu­
lations. You could even take the flavoring 
possibilities down to the bottle (12 drops 
of chocolate in one bottle , 12 drops of 
vanilla in the next, etc .) 

Suddenly all the rage with breweries 
slugging it out over the "strongest beer" 
title , eis'ing a brew has long been an acci­
dental brewery process in cold weather 
climes. After all , why water something 
down when you can concentrate instead' 
Accidentally leaving a keg of beer in a 
freezer for 4-6 hours makes it slushy 
when rocked. Hooking up a jumper line 
and pushing yields still liquid beer in a 
clean keg. The difference is beyond star­
tling. Thawed brews are ripe for further 
experiments with dry hops and flavorings. 
Recipe: Chilly Ghost Bock 

BlENDING 
just because the brew day's long past 
doesn't mean the parade is over. Now 
that you know exactly the beer's taste , 
you can more precisely target changes. 
Experienced brewers talk about fiA'i.ng one 
beer that's too something by blending with 
another batch of beer that emphasizes the 
opposite character. 

Mike McDole provides two great exam­
ples of blending for purpose. In the 
2010 NHC first round , he medaled with 
a blended IPA. Knowing that his Tasty 
APA was planned for the pipeline and 
he had no time to brew an IPA, he took 
his medal-winning Celebration clone and 
bumped it up to Imperial levels. He then 
used the APA to "water" the bigger brew 
into the target IPA range. 
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CAPTAIN'S HONEY WHEAT ALE 
INGREDIENTS 
for 11 gallons (41.6 liters) 

Malt/Grain/Sugar 
24.0 lb (1 0.8 kg) Domestic Two Row 

Malt 
4.0 lb (1.81 kg) Wheat Malt 
Hops 
2.0 oz Centennial (28 g) Pellets (10%) 

60 m1n 
2.0 oz Cascade (28 g) Pellets (5.5%) 30 

min 
Yeast 
US-05 American Ale I WLP001 California 

Ale I Wyeast 1 056 Chico Ale 
Extras (per 5 gallons) 
1 cup honey 
325 ml Captain Morgan's Spiced Rum 

Original Gravity: 1.058 
SRM: 4.7 
IBUs: 47 (70% efficiency) 

MASH 
Sacchanfication 150° F (66° C) 60 minutes 

DIRECTIONS 
Blend honey and rum together and stir 
slowly into the finished beer. 

SAINTS GO MARCHING IN 
RUSSIAN IMPERIAL STOUT 
INGREDIENTS 
for 12 U.S. gallons (45.4 liters) 

Malt/Grain/Sugar 
33.0 lb (15 kg) Maris Otter 
2.0 lb (907 g) British Crystal 55L 
2.0 lb (907 g) Roast Barley 
2.0 lb (907 g) Flaked Barley 
1.5 lb (680 g) Carafa II Special 

Hops 
1.75 oz (49 g) Magnum Pellets (14 5%) 

90 min 
Yeast 
Wyeast 1084 Irish Ale 
Extras (per 5 gallons) 
8.0 oz (226 g) Lactose (for Indy) 
0.5 lb (226 g) Cafe du Monde Ch1cory 

Coffee, Cold Steeped (for New 
Orleans) 

Original Gravity: 1 .090 
SRM: 35 
IBU: 39 

MASH 
Saccharification Rest: 153° F (67° C) 60 

minutes 

Easier to fi ll than bottles - No pumps or Co, systems • Holds 2.25 gallons of beer - Two 
"Pigs" are perfect fo r one 5 gallon fermenter • Patented self inflating Pressure Pouch 
maintains carbonation and freshness • Perfect dispense without disturbing sediment • 
Simple to use- Easy to carry - Fi ts in the "fridge" • Ideal fo r parties, picnics and holidays. 

QugiQ. 
40 l Violet Street 

Golden, CO 8040 l 
Phone303 •279 • 8731 
FAX 303 • 278 • 0833 

partypig.com 

It's time to try a 

Party Pig© 
( self-r.ressurizing) 

beer dispenser 
just PRESS, POUR & ENJOY! 
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To determine the blending ratio , he start­
ed with a little math to determine the 
volumes needed to hit target gravities. He 
poured samples into a graduated cylinder 
and adjusted the final blend based on 
taste before replicating at size. Proving 
that this wasn't some fluke , Tasty APA 
was originally a beer resulting from a 
blend of a Pliny the Elder clone and a 
Dortmunder Export! Recipes: Tasty APA 
and Tasty Celebration Clone 

ot wanting to go that far? Take some 
split yeast beers and blend them together! 
Because of my fermenter volumes I often 
end up with leftover portions of each. I'll 
rack them into the keg, carbonate and 
after tasting, adjust with a little of the 
"straight" portions. There's no reason you 
can't do this with already packaged beer 
as well. Mike and others have noticed that 
the blend displays characters not seen in 
either base beer. 

Mike's second blend is a trick he uses 
to prepare a keg of session pilsner for 
trips to the golf course. He begins with a 
7.5-percent Imperial Pilsner. On golf day, 
he adds 1.25 gallons of boiled, chilled 
and carbonated water to a 2.5-gallon keg 
and fills with the strong pils . For events 
like tailgating, he'll change the ratio to 

33-percent water and 66-percent beer. 
While Mike concedes you could do this 
without carbonated water at packaging 
time, his worries about oxidation and 
longevity made him develop his "day of' 
blending approach. Recipe: Tasty Impelial 
Bohemian Pilsner 

While I won't guarantee that applying 
these methods always yields the exact 
same results or medal worthy beers , 
they'll boost your brewery's variety and 
open your mind to new ways of thinking. 

Drew Beechum is a member of the 
Maltose Falcons homebrewing club 
and an AHA governing committee 

member. 

REFERENCES 
1. www.brewingtechniques.com/library/ 

backissues/issue2. 2/mosher. html 
2. http://braukaiser.com/download/ 

batch_sparge_simulator.xls 
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TEMPTING MIDNIGHT/ 
NEW MOON BELGIAN DARK 
INGREDIENTS 
for 11 gallons A 1 .6 l1ters) 

Malt/ Grain/Sugar 
19.5 lb (8 8 kg. Pilsner Malt 

0.5 lb (226 g Biscuit Malt 
0.5 lb (226 g) Caramel Pils (C8) 

3.0 lb (1.36 kg) D2 Dark Candi Syrup 

Hops 
3.8 oz 

Yeast 

(1 07 g) Styrian Goldings Pellets 

(5.3%) 60 mmutes 

WLP500 Trappist Ale 

Extras (Tempting Midnight) 
Starter of Brettanomyces Bruxellenis, B. 

Claussenii, B. Lambicus 

1 quart Starter Wort (added in the sec­

ondary with the Brettanomyces) 

2.0 oz (56 g) French oak cubes soaked 

in Pinot Noir (added 1 month 

pnor to packaging) 

Original Gravity: 1.056 

SRM: 16 

IBU: 32 

MASH 
Saccharification: 148° F (64° C) 90 mmutes 

m. liiliDliD lllJ[J]]]]]] 

CHILLY GHOST BOCK 
INGREDIENTS 
for 11 gallons (41 .6 liters) 

Malt/Grain/Sugar 
30.0 lb (13.6 kg) German Pilsner Malt 

3.0 lbs (1.3 kg) Munich Malt 

0.25 lb (113 g) Aromatic Malt 

Hops 
1.5 oz (42 g) Magnum Pellets (14.5%) 

60 min 

2.0 oz (56 g) Tradition Pellets (6.0%) 20 

min 

Yeast 
WLP 833 German Bock 

Original Gravity: 1.081 

SRM: 6 
IBUs: 46 

MASH 
Saccharification Rest: 152° F (67° C) 60 

m1nutes 

DIRECTIONS 
Package and ferment the beer as normal 

(50° F [ 1 oo C) for two weeks, two days at 

65° F [18° C), cool to 33° F [O.SO C) for 

additional 2-4 weeks). Keg and set one keg 

1n a 28° F (-2° C) environment. Check for 

slush1ng sounds after four hours and check 

every 30 mmutes after. When keg is suf­

ficiently slushy rack the beer v1a pressure 

and jumper hose to a new keg. You should 

yield -4 gallons. 

m.noom.rrummlllffi.m.m.mmlllffi.mmm.rru~ 

TASTY CELEBRATION CLONE 
INGREDIENTS 
for 12 gallons (45.4 liters) 

Malt/Grain/Sugar 
28.5 lb (13 kg) Domestic Two Row 

2.0 lb (907 g) Caramel Pilsner Malt 

2.0 lb (907 g) Crystal 60L 

1.0 lb (454 g) Crystal 120L 

1 0 lb (454 g) Munich Malt 

2.0 lb (907 g) Beet Sugar 

Hops 
1.5 oz (42 g) Chinook Pellet 11.00 Mash 

Hops 

1.0 oz (28 g) Chinook Pellet 11.00 20.9 

60 min 

4.0 oz (1 13 g) Centennial Pellet 9.90 15 

min 

4.0 oz (113 g) Cascade Whole 6. 70 5 

min 

4.0 oz (113 g) Cascade Whole 6.70 1 

min 

2.0 oz (56 g) Cascade Pellet 6.70 Dry 

Hop 

2.0 oz (56 g) Centennial Pellet 9.90 Dry 

Hop 

2.0 oz (56 g) Chinook Pellet 11.00 Dry 

Hop 
Yeast 
W LP001 California Ale Yeast 

Original Gravity: 1.080 

SRM: 15.6 

IBU 80 

MASH SCHEDULE 
Intermediate Rest: 143° F (62° C) 15 

minutes 

Saccharification Rest: 154° F (68° C) 30 

minutes 

Mash out: 165° F (74° C) 15 m1nutes 
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TASTY APA 
INGREDIENTS 
for 12 U.S. gallons (45.4 l1ters) 

Malt/Grain/Sugar 
16.0 lb 7.2 kg) Domestic Two Row 
6.0 lb (2 7 kg) Pilsner Malt 

2.0 lb (907 g) Cara-Pi ls Malt 

1.0 lb 454 g) Crystal 40L 

1.0 lb (454 g) Wheat Malt 

Hops 
0.5 oz 

0.5 oz 

0.5 oz 

0.5 oz 

0.5 oz 

0.5 oz 

0.5 oz 

4.0 oz 

2.0 oz 

(14 g) Chinook Whole (13%) 

Mash Hops 

14 g) Warnor Pellet (15.6%1 60 

min 

(14 g) S1mcoe Pellet 12.00 (20 

m1n) 

(14 g) Columbus Pellet 15.00 (1 0 

min) 

114 g) Northern Brewer Whole 

9.00 (1 0 min) 

(14 g) Centennial Pellet 10.50 (1 

min) 

(14 g) Simcoe Pellet 12.00 (1 

mm) 

(113 g) Cascade Whole 5. 75 (0 

min) 

(56 g) Columbus Pellet 15.00 
(Dry Hop) 

1.0 oz (28 g) Centennial Pellet 10.50 

(Dry Hop) 

1.0 oz (28 g) S1mcoe Pellet 12.00 (Dry 

Hop) 

Yeast 

WLP001 California Ale 

Original Gravity: 1.056 

SRM: 5.7 

IBUs: 37 

MASH 
Saccharification Rest: 154° F (68° Cl 30 
minutes 

Mash out: 165° F (7 4° C) 1 5 mmutes 

arnnn IIIIIIIIIIIUlltllllllllJUDUIIIDIDIUllilllllllill 

TASTY IMPERIAL 
BOHEMIAN PILSNER 
INGREDIENTS 
for 6 U.S. gallons (22 7 gallons) 

Malt/Grain/Sugar 

16.0 lb (7.2 kg) Pilsner Malt 

1.0 lb (454 g) Carapils 

Hops 
2.0 oz 

2.0 oz 

(56 g) Czech Saaz Pellets 

(43%AA) 60 min 

(56 g) Czech Saaz Pellets 

(4.3%AA) 30 min 

1-866-327-4159 • www.micromatic.com 
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1.5 oz (42 g) Czech Saaz Pellets 
(43%AA) 10 min 

2.0 oz (56 gl Czech Saaz Pellets 

(4.3%AA) 1 mm 

Yeast 
Wh1te Labs WLP833, Wyeast 2487 

Original Gravity: 1.073 

IBUs: 58 IBUs 

90 minute bod 

MASH 
Saccharification. Rest: 154° F (68° C) 60 

minutes 

DIRECTIONS 
Dilute up to 50 percent with boiled and 

chilled, carbonated water. 

Extract version: Change batch size to 5 

gallons (19 L) Substitute 10 lb (4.5 kg) liq­

uid pilsner malt extract for the pilsner malt. 

Steep carapils 1n 155° F (68° C) water for 

30 minutes, drain. Add malt extract and 

bring to a boil. Increase 60-minute hops 

to 2.5 oz (71g). Follow rema1nder of the 

recipe. 
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September/October 2010 ZYMURGY 3 ~ 





...... ~ ..... he calendar flips past Labor 

Day; our hemisphere begins to 

tilt away from the sun. The days 

become cooler. ature's lush, green pag­

eant explodes into a pyrotechnic palette of 

red, yellow, and orange. The air resonates with the crisp 

smell of fallen leaves and the sounds of Friday night 

football . It's autumn. 

For homebrewers, this is the signal to dust off the brew 

kettle from its summer hiatus. But wait; there's some­

thing else- something other than beer- that's crying to 

be made. Something that's as old as the Renaissance , yet 

new. Something that's delicious and refreshing- a great 

change of pace from the stouts and super-hopped IPAs, 

yet simple to make. It's a delightful counterpoint to the 

regimented rigors of homebrewing: hard cider. 

s4 _[;47 , _[;47 T~ s4r··· 
In the time of the Tudors, hard cider and perry (fer­

mented pears) were in their heyday in England and 

France , enjoyed by peasants and nobility alike. King 

Henry VIII of England had a personal cidermaker. ( o 

job pressure there .) Cider's popularity extended across 

the pond to Colonial America, which had the perfect 

climate for growing apples. Gradually, though, tastes 

changed. Hard cider ceased to be the drink of choice 

and fell into obscurity. 



Ingredients fo r 5.0 U.S. gallons ( 18.9 liters) 

5.0 gal ( 18.9 li ters) sweet cider 
Wyeast 4766 or White Labs 775 yeast 

1.5 tsp pectic enzyme clearing agent 

ABV: 6% 

Directions 
Combine cider and yeast, aerate, ferment at 
65° F to 70°F ( 18-21 •q for 7 -I 0 days, rack to 

secondary fermenter, and add pectic enzyme. 
Condition/clear in secondary fermenter for 

4-6 weeks. Bottle condition with 6.25 ounces 

( 175 g) corn sugar or force carbonate to 

3.0-3.5 volumes C02. Cellar for at least six 

months before serving. 

Specialty option (8-1 0% abv): Add I lb 
(454 g) adjunct(s) (brown sugar, molasses, 

honey, dark corn syrup, or sorghum) dur­
ing fermentation. Add any desired spices 

in teaspoon increments while in secondary 

fermenter. Rack to tertiary fermenter fo r 

conditioning/clearing and bottle. 

Karol's Krapple option: Add 2 lbs (907 
g) cranberries for a two-week secondary 

fermentation . Rack to tertiary fermenter for 

conditioning/clearing and bottle. 

New England Style option (I I% abv): 
Add 2.5 lbs ( 1.13 kg) brown sugar and I lb 

(454 g) molasses during fermentation, and 

transfer to secondary fermenter. Add 1.6 lb 

(680 g) raisins, 2 tsp Saigon cinnamon, I tsp 
fresh ground nutmeg and age for two weeks. 

Rack to tertiary fermenter for conditioning/ 

clearing. Bottle condition with 3.5 oz ( I 00 g) 

corn sugar (with half-pack Safale US-OS yeast) 

or force carbonate to 2.0-2.5 volumes C02. 

Cellar for at least one year before serving. 

Today, hard cider is undergoing its own 
renaissance , much like the rebirth of craft 
beer in the 1990s. I tried my first com­
mercial cider at a beer festival in 1998-
Boston Beer Company's HardCore Cider. 
I was impressed ; it tasted much better 
than my first childhood brush with hard 
cider, a long-lost jug of sweet cider that I 
found in the back of the refrigerator. I was 
horrified by its "tingy" taste. Fortunately, 
my tastes have changed. 

But even with its growing popularity, 
commercial cider can still be difficult 
to find because of competition for lim­
ited shelf space and a public that is wary 
of anything different. I fear that many 
people have also had my childhood hard 
cider experience. My wife and I occasion­
ally stumble onto a case of Woodchuck 
Granny Smith Cider (her favorite). This is 
the exception rather than the norm- but 
the norm doesn't have to stop us. We're 
homebrewers; we can make it ourselves. 

s4~ s4rrfe 4 .9/ 
It seems obvious enough, but sweet 
(unfermented) cider starts with apples. 
But there 's more to it than haphazardly 
tossing apples into a crusher. Making 
sweet cider is a mixture of art and science, 
blending the correct ratio of sweet , bitter , 
tart , and sharp apples. This is a job for 
someone with experience, which is why I 
don't do it myself. Perhaps if I were mak-

ing 55 gallons of lew England style cider 
to be aged in a bourbon barrel , I would 
do the research and attempt to blend and 
crush the apples myself. But to me , hard 
cider is about simplicity and spontaneity. 
I save the technical stuff for brewing beer. 

Living in a rural area does have its advan­
tages. I'm able to shun supermarket ciders 
and focus on local orchards and farm 
markets. I can talk directly to the farmer , 
find out when the cider was crushed, and 
what blend of apples he or she used. In 
the northeast where I live, this is usually 
a mix of Rome, Macintosh , Granny Smith, 
and Delicious. Each orchard will have 
its ovvn variations and blending ratios 
between apples, much like individual 
breweries having unique house flavors. 
Eventually, you'll find the blend that 
best suits your tastes. There's no need to 
hurry; lots of time for experimentation. 

Be careful that the must (unferment­
ed sweet cider) has not been preserved 
'Nith potassium sorbate or sodium benzo­
ate. This will inhibit fermentation Most 
orchards pasteurize their cider with ultra­
violet light, which is preferable. Since I 
know my cider is fresh and pasteurized, I 
consider it to be sanitary. I've never had a 
problem with contamination. If the cider 
has not been pasteurized or if you have 
doubts about its integrity, you can pas­
teurize it by heating it to 160° F (7P C), 
holding it there for 10-15 minutes , and 
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chilling to pitching temperature. An alter­
native method would be to add potas­
sium metabisulfite, commonly known as 
a Campden tablet. Use one tablet for 5 
gallons and wait 24 hours before pitching 
the yeast. 

White wine yeasts such as Lalvin 71 B-
1122, Red Star Montrachet or Champagne 
are popular for fermenting cider, but I 
don't use them. Attenuation is not an 
issue; all the cider sugars are ferment­
able. My final gravity is always 1.000, 
regardless of the yeast used. For me , wine 
yeasts produce a funky smell that does 
dissipate upon aging, but the cider doesn't 
retain its full apple flavor-even though 
flavors in cider (unlike many beers) are 
more a function of the apple blend than 
the yeast used. I've found Wyeast 4766 
or White Labs 775 to be great choices. 
They deliver much better apple flavor and 
aroma. Bear in mind , however, that these 
yeasts also produce some off-aromas dur­
ing fe rmentation. I have to assure my wife 
that "I didn't do that" when we walk past 
a carboy. 

This is a low stress project; I don't make 
a starter or use any nutrients. Ambient 
fall temperatures make it easy to keep 
fermentation in the 65-70° F (18-21 ° C) 
range. I have heard that some cidermakers 
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Since 1979, we been 
the leader in direct 
hom e br ew ing 
sales. We feature a 
huge line of home 
brewing, winemak­
ing, and coffee roast­
ing equipment. Orders 
placed by 3:30pm weekdays ship the 
arne day! 

We now feature 32 and 40 quart 
BrewKettles with ball valves for under 
$100.00. The valves feature internal 
threads for adding accessories. Go to 
williamsbrewing.com and search for 
"BrewKettle" for details, or call us for 
a free catalog. 

williams brewing. com 
800-759-6025 

1-800-441-2739 

www. larrysbrewsupply. com 
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ferment their must at lager temperatures 
for a slower fermentation- blowing off 
fewer aromatics due to lower C02 pro­
duction, which results in better flavor and 
aroma. This sounds intriguing, and I'll 
probably give it a try this fall. 

Af~~AIF 
Sweet cider has an original gravity 
between 1.050 and 1.055, so I rarely take 
an O.G. measurement. This will make an 
excellent standard or common cider­
one made with just apples , no adjuncts 
Adding adjuncts like brown sugar, molas­
ses, honey, dark corn syrup, or sorghum 
will not only increase the abv and add 
complexity to the flavor , but will trans­
form your standard cider into a specialty 
cider known as apple wine. I don't use 
plain corn sugar because it won't add 
any complexity. just as if I were making 
beer, I add the adjuncts to the fermenting 
must over several days to not stress out 
the yeast. Syrups may sink to the bottom 
of the carboy, and it will be necessary to 
gently stir the cider to rouse the yeast and 
re -suspend the sugar. 

Hard cider was made for spices. Don·t 
scrimp ; use the freshest , best-quality 
spices you can find. They're not expen­
sive in such small quantities. Aside from 
the obvious ones like cinnamon and 
nutmeg, cloves, ginger, and allspice are 
excellent choices. (I don't like allspice, 
but I fear my wife adds it when I'm not 
looking.) Remember that cider has a 
more delicate flavor than beer and won't 
require as much spicing. Add them in 
small , teaspoon increments; taste and add 
as needed. 

Fruit is yet another variation on the cider 
theme. My wife Karol likes to use season­
al cranberries for her signature Krapple 
Cider. She doesn't overdo the cranber­
ries- adding just enough for lovely pink 
hue, and delicate berry flavor and aroma. 

I make hard cider with the intention of 
producing at least three variations: plain 
(standard), spiced or fruit with adjuncts 
(specialty), and New England style- the 
barleyvvine of hard ciders. I recommend 

that beginners start with a standard cider 
to get a feel for the taste and then step 
up to a specialty cider. The sweet cider 
is purchased the evening before (or that 
morning) and allowed to warm to room 
temperature. Meanwhile , I sanitize a car­
boy, funnel , and air lock. I pour the cider 
into the carboy, add the yeast , and aerate 
for a minute with pure oxygen. I can do 
this during halftime of a Penn State or 
Steeler game. Fermentation will begin 
by the next day. There won't be as much 
foam as with beer produced during fer­
mentation because cider has less protein. 
Don't be alarmed by the cider's color as 
it ferments. It will take on a repulsive , 
cloudy, yellow hue. It's OK We'll take 
care of that later. 

After about a week, when fermentation 
has slowed, I transfer the cider to a sec­
ondary carboy for clearing and condi­
tioning. The cider will be very cloudy. 
The haze is caused from the pectin that 
is present in apples. This can be elimi­
nated with a wine product called pectic 
enzyme. Add one-and-a-half teaspoons 
of enzyme per 5 gallons , set the cider 
aside , and allow it to condition and clear 
for about four to six weeks. The clearing 
process seems to take longer during win­
ter months than it does during spring, so 
perhaps the enzyme activity is tempera­
ture dependent. 

Tow it's time to make the second batch. 
I add another five gallons of sweet cider 
to the original carboy, on top of the yeast 
cake, and aerate. This will become a spe­
cialty cider. I add an adjunct like brown 
sugar , molasses , or honey and allow the 
must to ferment to completion. l ext, I 
transfer to a secondary fermenter , where 
I add either spices (in the form of a hot 
tea) or fruit. The specialty cider is finally 
transferred to a third carboy for clearing 
and conditioning. 

By this time , the original carboy has accu­
mulated a very large yeast cake. I'll need 
it for the grand finale, the king of hard 
cider- ew England style cider. I com­
bine several adjuncts with raisins to raise 
the abv to over ll percent and add some 
spices for balance. Some cidermakers also 
like to add oak chips during conditioning 
for complexity. This cider \o\'i.ll warm your 
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bones on the coldest of winter nights. 

Like wine , it's possible to adjust the taste 
of the final product. Grape tannins will 
add sharpness. Malic acid or acid blend 
will add tartness. A touch of glycerin will 
increase body. As with the spices, add in 
small increments and taste. Fortunately, 
I've yet to use any of these additives. 
Perhaps I've been lucky with my apple 
blends. One popular enhancement is 
to back-sweeten dry ciders with a can 
of concentrated apple juice. Potassium 
sorbate must then be added to prevent 
fermentation from restarting. aturally, 
this cider must be force carbonated rather 
than bottle conditioned. 

P~~ 
~/34~ 
I use the same presenta~on philosophy 
for my ciders as I do for my meads: they 
must be clear and pristine. This can be 
difficult if they are bottle conditioned. 
I usually stop my pour a little early to 
prevent any yeast from entering my glass. 
Forced carbonation by kegging is the bet­
ter option. Add enough com sugar or C02 
to achieve a carbonation level of 3.0-3.5 
volumes. This will give the cider its requi­
site bubbly sparkle. But don't expect the 
head to last. The cider's low protein con­
tent will cause it to rapidly peter out. Also , 
don't make the mistake I did. I bottled my 
first ew England cider still rather than 
trying to carbonate it. This style needs the 
acidic bite of carbonation for proper bal­
ance. When carbonating a New England 
cider, aim for a moderate- or petillant in 
cider-speak- level of carbonation of 2.0 
to 2.5 volumes. If bottle conditioning, add 
a half pack of a yeast like Safale US-05 to 
ensure carbonation. 

I age my ciders at least six months, 
although many cidermakers routinely 
wait a few years before they even consider 
drinking them. This is especially true for 

ew England style cider. For this reason , 
I like to bottle some of the batches in 
corked, Belgian-style bottles that are great 
for gifts or special occasions. 

There is one caveat with hard cider: its 
deceivingly light body belies a high alco­
hol content. Standard ciders can have an 
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abv over 6 percent. The specialty ones 
clock in at 8-10 percent abv. The sky is 
the limit for the New England cider. Like 
a Belgian tripe! , it can sneak up on you. 

Hard cider in all its forms- standard and 
specialty- with its delicious flavor and 
refreshing lightness is a welcome change 
of pace from the mundane parade of 
ales and lagers. It's great by itself, with a 
holiday feast , or during a contemplative 
moment- with a side of Emmenthaler or 
Gruyere on crackers. 

It's easy to make too , so make hard cider 
your first thought the next time you walk 
past the cider display at your local farm­
ers market. 

Mark Pasquinelli resides in Elysburg, 

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

member of the PA-Aiers Home Brew 

Club and has been homebrewing since 

1995. He likes to brew pale ale, pump­

kin ale, and an imperial stout with hal­

lucinogenic qualities. ~ 

Hazed ~ Confused? 
Let Clarity-Ferm do the work. 

Made with Brewer's Clarex by DSM 
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• Amino-Quik 

Made with Technology from 
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BY DfNNY GONN 
sk five homebrewers 
what they like best 
about homebrewing 

· and you'll get five dif­
ferent answers. Some 
will say recipe design 
is their favorite part; 

others love the smell of grain as they mash 
in. But I'm willing to bet that no one will 
say that their favorite thing is sparging. 

Let's face it: sparging isn't very glamor­
ous. You're simply trying to get as much 
sugar out of the grain as possible by 
adding more water to it. But you know 
what? I love sparging, maybe more for 

philosophical reasons than the actual pro­
cess. Sparging reminds me that I'm a 
homebrewer and I have the freedom to do 
things my own way. 

According to john Palmer in How to 
Brew l , "Sparging is the rinsing of the 
grain bed to extract as much of the sugar 
from the grain as possible without extract­
ing mouth puckering tannins from the 
grain husks." Lautering is the separation 
of the liquid from the grain. We'll define 
sparging as the process that happens only 
after the runoff of sweet wort from the 
mash tun (lautering) has begun. Let's look 
at the options for sparging. 



flY SPARCINC 

- 0 ·- . 

Continuous or "fly" (short for "on-the­
fly") sparging has been the main method 
used for the last several hundred years , 
especially in large commercial breweries. 
In this method , water (technically referred 
to as "liquor," which may or may not have 
treatments added to it) is slowly added to 
the top of the grain bed at the same rate 
as the sweet wort is run off. You must 
not sparge too fast , or the sugars won't be 
rinsed out fully. Your Iauter system must 
be properly designed so that it picks up 
an even distribution of wort from your 
mash tun and doesn't promote "channel­
ing" or "drilling down. " Those are cases 
where the water tends to rinse only one 
portion of the grain bed, leaving the sug­
ars in other areas. 

Also , because the ability of the grain to 
buffer pH changes is being continually 

diluted, pH can rise above 6 during the 
sparge, which can lead to extraction of 
tannins. Because of this, many brewers 
will acidify their sparge water in order to 
prevent pH rising to an unacceptable level 
during a fly sparge. Since the sparge may 
take an hour or more, many brewers also 
perform a mashout step to end conversion 
before sparging. The potential advantages 
of fly sparging are a higher extraction 
rate (assuming the design and technique 
criteria are met) and the fact that you do 
not have to have a mash tun big enough to 
hold all your sparge water at once. 

uNO SPARCt" BRtWINC 
A "no sparge" brew has all the sparge 
water added to the mash tun at the end 
of the mash, before any runoff begins. 
Because no runoff has started yet, we can 
think of this as a mash infusion, rather 
than a true sparge, and therefore this 

-. 

method can truly be called "no sparge." 
This is obviously the easiest method , but 
the extraction is very poor, usually on the 
order of 50-60 percent. An advantage is 
that since all the sugar is in solution at 
once after the extra water is stirred in , 
Iauter design has little to no effect on 
efficiency. 

BATGH SPARCINC 
Batch sparging takes a bit of the best from 
each of these. It's like the partigyle system, 
but instead of a separate beer being made 
from each runoff, the runoffs are com­
bined into a single wort. When you batch 
sparge, after you recirculate to clear the 
wort , you completely run off the mash, 
draining the tun. You then stir in a sparge 
water addition, vorlauf, and drain again. 
Because you're draining, not rinsing as in 
fly sparging, you can run off as quickly as 
your system will allow. Since the sugar is 



in solution, Iauter design will have vinu­
ally no effect. The pH increase will usually 
be minimal (there have been reports of 
greater pH increases from brewers with 
very hard water) since you're not continu­
ally diluting the buffering power of the 
grain , and because the sparge goes so fast 
and you get to a boil so soon, a mashout 
isn't really necessary. While in theory 
batch sparging can be less efficient than a 
perfectly designed fly sparge system, most 
batch spargers report efficiency on par 
with fly sparging. 

fUUIPMfNT 
Batch sparging requires no special equip­
ment. You can use whatever system you're 
already using. But one of the beauties of 
batch sparging is that you can use simpler 
equipment than you would for fly sparg­
ing and still have great results. That's 
because of the draining involved in batch 
sparging. I use a 48-quan ( 454liter) cool­
er with a single line of stainless steel braid 
from a toilet supply line for my lautering 
system. The length of the braid doesn't 

SUPPORTING HOMEBREWERS EVERYWHERE 

•Whole Hops 
• Hop Pellets 

• Hop Extracts 

I.I.C 

AVAILABLE AT YOUR LOCAL HOMEBREW SHOP OR RETAILER 
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make a great deal of difference. All the 
draining happens in the last few inches of 
braid, so 6 inches works as well as 6 feet. 
As a matter of fact, I've heard from people 
who have made elaborate patterns vvith 
long pieces of 
braid that their 
system actually 
functioned bet­
ter by reduc­
ing the amount 
of braid used. 
This is one case 
where more is 
not necessarily 
better. 

Being a simple 
guy, my mash 
tun is a sim­
ple device. 
unscrewed the 
spigot from 
the cooler and 
inserted a mini 
keg bung into 
the hole where 
the spigot was. I 
then ran a piece 
of vinyl tubing through the bung. On the 
inside of the cooler, I used a hose clamp 
to attach the braid to the vinyl tubing. 
On the outside of the cooler, I inserted a 
simple nylon valve into the tubing, and 
attached a longer piece of tubing to the 
outflow side of the valve. 

SGifNGf OR StAT Of THf PANTS? 
For optimum efficiency, each of your two 
runoff volumes needs to be approximately 
the same size , and each should be close 
to half of your total boil volume. There's 
an excellent paper by Ken Schwanz that 
describes the process and methodology 
2Ken also has a spreadsheet to help you 
calculate water volumes3 If you use the 
spreadsheet, I'd advise you to not utilize 
the grain scale-up factor. That assumes 
batch sparging will be less efficient than fly 
sparging, which is not necessarily the case. 

o matter which type of sparging you use , 
you should always calculate any recipe 
based on your own system's efficiency. 
In order for your runoffs to be of equal 
volume, it's sometimes necessary to add 
extra water to the mash before running off. 
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Here is the basic theory: 

R1 (initial runoff volume) = mash water 
volume - water absorbed by grain 
(grain absorption is assumed to be 0.1 
gal./lb. (8 4 kg!L) for this example since 
that's the way my system works .. . use 
your own figure) 

S = Batch sparge water volume 

V = Total boil volume (amount needed 
in kettle for boil) 

I = Volume of infusions for a step mash 

R1+I+S(l )+S(2)+S(etc.) must equal V 

A D R1+1=0.5V 

Let's see how this works in a brewing 
session. Assume a recipe with lO pounds 
( 4 5 kg) of grain , collecting 7 gallons 
(26.5 L) of pre boil wort. A mash ratio 
of 1.25 quarts/pound (2.6 Llkg) would 
require 12.5 quarts or 3.13 gallons (ll.8 
L) of strike water. Based on an absorption 
rate of 0.1 gallon/pound (84 kg!L), the 
mash would absorb 1 gallon (3.8 L) of 
water, so we'd get 2.13 gallons (8.0 L) of 
water from the mash. Since we want to 
collect 3.5 gallons (13 .3 L) (or SO percent 
of the boil volume), after the mash is com­
plete we'd add 1.38 gallons (5.5 quarts) 
(5.2 L) of water to the mash tun before 

1Jil1e and~~ 
~1 ~ 
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the first runoff. Stir the additio. '""a er 
in , let it sit for a few minutes, then \·orlauf 
(recirculate) until clear and stan your 
runoff. After the runoff, add 3.5 gallons 
of batch sparge water. Stir it in well, then 
vorlauf and run off as before. These two 
runoffs will give us our pre-boil volume 
of 7 gallons of sweet wort. 

My experience with batch sparging over 
12 years and hundreds of batches is that 
I only add that extra water if I predict 
the two runoffs to be more than a gallon 
apart from each other. While exactly even 
runoffs may yield the best extraction, I 
haven't found the difference to be big 
enough to overcome my inherent laziness' 
In many situations, simply increasing the 
liquor/grist ratio of the mash will yield 
enough mash runoff that you can avoid 
doing the extra infusion. You can also 
simply use the empirical "seat of your 
pants" method , which is less precise but 
takes a lot less math. After you run off 
your wort from the mash, measure how 
much you have. Subtract that from what 
you want your total boil volume to be. 
The answer you get will be how much 
sparge water to use. 

Some brewers prefer to make multiple 
sparge additions , claiming that it increases 
their efficiency. I haven't found that to 
be true of my own brewing. But I do 
use multiple sparge additions in the case 
where I'm using so much grain for a batch 
that I can't fit all the sparge water in the 
tun at once. My own philosophy is that if 
you need to make more than two sparge 
additions , you should either get a bigger 
mash tun , or switch to fly sparging. Also , 
if you use more than two sparge additions 
you should check the pH of the runoff 
on the later sparges to ensure that the pH 
hasn't risen above 6. 

A BATGH SPARCt WALKlHROUCH 
Let's use the water and grain amounts 
from the example above to walk through 
a mash and sparge. Do your mash as 
always, using 10 pounds (4.5 kg) of grain 
and 12.5 quarts (ll.8 L) of water. After 
the 60 minutes (or whatever mash time 
you use), heat 5.5 quarts (5 2 L) of water 
to 185-190° F (85-88° C) and stir it into 
the mash. This will raise the mash tern-
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perature and add enough water to your 
mash to get half of your total boil volume 
from the mash runoff. Tow it's rime to 
vorlauf. Just barely crack the valve open 
and slowly stan the runoff into a contain­
er of some son. Once the won runs clear 
(which we'll define as "free of chunks"), 
move the runoff tubing from your vorlauf 
container to your kettle and slowly pour 
the vorlauf portion back over the top of 
the mash. At this point, you can open the 
valve wide and run off as quickly as your 
system will allow. During this time , heat 
up the 3.5 gallons (13.3 L) of sparge water 
to about 185-190° F (85-88° C). Once 
your mash tun is completely drained , stir 
in the sparge water. It's important to stir 
thoroughly, but not violently, so that the 
sugar gets dissolved into the water. I gen­
erally stir for two to three minutes. Once 
that's done, simply vorlauf and run off as 
you did for the mash. That's it I You've just 
batch sparged. For my system, collecting 
about 7 gallons (26.5 L) of pre-boil won 
takes me about 15 minutes from the time 
I stan my mash runoff until the time I fin­
ish my sparge runoff. 

I've found batch sparging to be a great, 
easy-to-learn technique that makes great 
beer. It's simple enough for a beginning 
all-grain brewer to use , but robust enough 
that after 12 years and 375 batches, it's 
still the system I use. The only downside 
to me is that it's too fast , but I do three 
10+ gallon brews at a time and like the 
extra time to deal with all of them! Many 
homebrewers have made award-winning 
beer by batch sparging, and in all the 
judging I've done , I've never heard any­
one say "This beer tastes like it was batch 
sparged" It's a simple , effective way to 
make great beer with minimal hassle and 
expense. Give it a try and you may never 
go back to fly sparging. 

Denny Conn is a member of the Cascade 

Brewers Society and the AHA govern­

ing committee. He lives in Noti, Ore. liP 

Resources 

l. Palmer, John. How to Brew. Boulder, 
CO: Brewers Publications, 2006. 

2. http :1 /home. roadrunner. 
com/ - brewbeer/files/nbsparge. html 

3. http ://home.roadrunner. 
com/- brewbeer/ files/nbsparge .xls 
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REMI BONNART, Ft. Coll ins, Colo., Liquid Poets 
"Zed's Dead Red, " Flanders Red Ale 
Hor ebre •e 1e r- oes +o tl e brewer of the 
Best of Show h""'" l,ol"l the 23 beer categories. 

Remi Bonnan grew up in Colorado 

Springs, Colo. to French parents 

with an appreciation for good food 

and drink. His father grew up in 

onhem France and was fond 

of the beers of the region and 

helped tum Remi on to the won­

derful Oavors and variety of craft 

beers. Bonnan went to Colorado 

State University in Fort Collins 

and quickly became acquainted with local craft beers as well as others 

from Colorado and beyond. "It never ceases to amaze me the sheer 

diversity of styles and Oavors of beer that are available," he said. 

Bonnan was always interested in how this "liquid potion" he loved 

so much was made. In 1998, a friend gave him a few pieces of home­
brewing equipment including a carboy (that he still uses to this day), 

thermometer and hydrometer. He brewed a few extract batches at an 

on-premise brewing store and was anxious to stan brewing on his 

own. After reading The New Complete j oy of Hom ebrewing by Charlie 

Papazian, Bonnan knew this was a hobby he would fall in love with. 
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After brewing a few extract batches in 2000, he was ready to dive into 
all -grain brewing. "Th e Homebrewer's Companion (still my brewing 

bible to this day) gave me the extra knowledge to piece together my 

own all-grain system, most of which I still use today," said Bonnan. 

"It is a basic gravity-fed system that has an 8.5-gallon boiling kettle, 
a 12-gallon mash tun and a 6-gallon hot liquor tank. Over the years I 

have fine-tuned many things in my brewing, including culturing my 

own yeast and gro,ving some of my own hops and herbs. " 

Bonnan enjoys brewing American ales (especially !PAs and pale ales), 

spiced/fruit beers, German ales and Belgian ales (especially funky 

things \vith Brettanomyces/lactic acid bacteria). He has brewed the 
Flanders Red style for a few years. "I am always amazed at how com­

plex the Oavors and aromas of these beers are ," he said, "not to mention 

the challenging fermentation with 'bugs' to achieve such complexities." 

AD 
RODNEY KIBZEY, Lombard, Ill., Chicago 
Beer Society 
"Apple Juiced!" Petillant, sweet sack cyser (Apple Melomel) 

~ dma ,., e e goes .o :h,: ma e o the 
Best of Show mead fror' tne thee mead categor1es. 

Rodney Kibzey started brewing beer at his Lombard , Ill. , home in 

the fall of 2002 following tours of three Milwaukee breweries. Soon 

thereafter , he joined two local homebrew clubs, the Chicago Beer 
Society and the Urban Knaves of Grain. Other members of the clubs 

include the well-known likes of Randy Mosher, Ray Daniels, Steve 

HomebrewersAssocialion.org 



Hamburg, Jeff Sparrow, and joe Formanek. He recommends that all 
new homebrewers join a local brew club to draw upon the wealth of 

knowledge and experience. 

Rodney has also been actively involved in judging ·many regional 
and national competitions as a BJCP judge since 2003, currently 
holding a Certified rank. He has been fortunate to have experienced 

award-winning cider is based on robust, yet slightly tart, Arkansas 
Black Apple, grown on the Dozier Family Farm and aged for over 
a year vvith a touch of cinnamon. The final cider is light, refreshing 

and carries a slightly pink visual hue with a subtle hint of spice that 
brings forth a rich apple flavor that lightly dances across the taste 
buds. Anjie is currently experimenting with all kinds of bre,ving 
in an effort to continue her education as she looks for professional 

much success in homebrew competitions over the years. His big- opportunities in the craft beverage industry. 
gest achievements include winning the 2007 Sam Adams Longshot 
Homebrew Competition with his German weizenbock, and now the 

2010 HC Meadmaker of the Year award. NINKASI WINNER 

He made his first ever mead (cyser) in 2003. Since then , he has made 
a cyser each fall with apple juice from his home state of Michigan 

and honey from various sources. The 2010 HC winning mead 
was made in the fall of 2006, with the honey coming from Miller's 

in California and the apple juice from Hills Brothers Orchard near 
Grand Rapids, Mich. This is his first mead medal at the NHC. 

He feels fortunate to count among his friends the six previous 
Meadmaker of the Year winners. Kibzey said they have been a wealth 
of knowledge and each has been willing to provide valuable advice 

about the mead making process. 

CIDER OF THE YEAR 
ANJIE WATTS, Alpharetta, Ga., 
Brewmasters of Alpharetta 
Applewine 
Cder'lia ·er of the Year goes to the Best of Show cider 
from the two cider categories. 

Anjie Watts began her adventure 
in brewing in the late 1990s dur­

ing the rise of the craft brewing 
industry. At the urging of her 
husband, Anjie began to home­
brew in an effort to duplicate her 
favorite beers. In 2002 , she starred 
brewing in earnest as her men­
tor, Bob Carlton, showed her the 
finer points of craft beer brewing. 

Brnving everything from American light hybrids to Russian Imperial 
Stouts, her achievements in brewing led to numerous ribbons while 

competing for her club, Brewmasters of Alpharetta in the AHA 
Southeast Region. 

Confidence gained in competitions drove Anjie to begin experimen­

tation in wines, which finally found her developing exotic meads 
and ciders. Her crowning cider achievement is the AHA 2010 gold 
medal in Category 28 as well as Cidennaker of the Year for 2010. Her 
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GORDON STRONG, Beavercreek, Ohio, 
Saint Paul Homebrewers Club 
1 Gold, 2 Silver and 1 Bronze Medal 
The N"nkas· Award goes to the win11ingest brewer •n the 
second round of the National Homebrew Competition. 

Gordon Strong successfully defended his title to win the Ninkasi 
Award for an unprecedented third time. "That's it- l'm done," he 
was heard to say over chants of "three-peat" from his club, the Saint 

Paul Homebrewers Club. Asked for clarification, Strong explained 
that "competing at this level takes a huge amount of effort , and an 
equal amount of luck; I think I'd rather go our on top than risk 
bringing it weak. " 

Strong allows that while he may still compete in future NHCs, he will 
not be actively defending his title. "This year I was focusing more on 
my meads, and I'd like to continue to work on them," he said. The 
effort clearly paid off, since three of his four medals this year were 
for meads. He credits his club with helping him raise his game on 
meads: "Nobody makes better meads than the SPHBC- learning 
from them and competing with them has definitely made me a better 
meadmaker. " 
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This year was the second time he has won the inkasi in a tie-break­
er. "I guess that's another reason to enter a lot in the first round­
those medals are used to break ties," he said. He won a silver medal 

with an American barleywine ("a five-year-old hop screamer like an 
old school Bigfoot") , a gold medal with a vanilla-cinnamon mead 
("I chose tupelo honey to go with the spices; it's like a cinnamon 
roll"), a silver medal with a black currant, tan cherry and blackberry 

melomel ("! love black currants, but they are often too intense by 
themselves"), and a bronze medal with a muscat pymem ("orange 
blossom and tupelo honey blended well ·with the grape character, 
like a late harvest wine"). 

While not brewing beer and making mead, Strong is the president of 
the BJCP, a Grand Master V judge, and technical editor of Zymurgy. 
He is currently working on his first book , an advanced all -grain 
brewing book due out next spring from Brewers Publications. 

RUNNERS UP: First: Stephen Northcutt, Vallejo, Calif. ; 
Second: Norman Jufer, Ontario, Calif. 

HO UB OF THE YEAR 
DIABLO ORDER OF ZYMIRACLE 
ENTHUSIASTS, Concord, Calif. 
T •e HoTT'e e• C ub of the e'l goes to t"e wmn "gest c. ub 
in the National Homebrew Competition and the s.x AHA 

Club-On y Competitions. 

The Diablo Order of Zymiracle Enthusiasts (DOZE) of Concord, 
Calif. was crowned Homebrew Club of the Year at the 2010 ational 

Homebrew Competition. They unseated three-time defending cham­
pion Saint Paul Home brewers Club on their home turf in Minnesota. 

DOZE's mission is to "focus on quality beer and help members brew 

the best beer possible." DOZE is comprised of roughly 60 mem­
bers who meet monthly in Walnut Creek, Calif. to discuss brewing 
techniques, recipe creation, style analysis, brewing equipment and 

gadgets, as well as sample homebrew for feedback and suggestions. 

DOZE has many recently certified BJCP judges, stewards, cellar mas­
ters and other volunteers who actively support onhem California 
and national homebrew competitions. 
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DOZE amassed 214 points in the first and second- -C.S 
and the 2009-10 AHA Club-Only Competitions, while~- · ~Paul 
Homebrewers Club finished with 202 points. The Brev.ino. ·ern·ork 

was close behind with 200 points. 

DOZE had a strong showing at the HC with four gold medals, three 
silvers and a bronze after advancing 19 brewers and 4 3 entries into 
the final round. Nathan Smith won gold in the Light Lager category, 
while the duo of Stephen Northcutt and Mark Ristow won two golds 
in Bock and Standard Cider and Perry. Scott Thomas won the gold 

medal in the Strong Ale category. 

RUNNERS UP: First: Saint Paul Homebrewers Club, Saint 
Paul, Minn. Second: The Brewing Network Air Waves, 
Pacheco, Calif. 

I <6 I _____________ .., s_ , ' ~~rr 

G MBRINUS CLUB AWARD -~--
MECA BREWERS, Shelbyville, Ind. 
T~e Gambrinus Club Award goes to tl e ciJb w th the most 
fina -round points per number of entries from the cub n the 
Nat1ona Homebrew Competition. 

In its second year, the Gambrinus 
Club Award (named for King 
Gambrinus, the patron saint of 

beer) was won by the MECA 
Brewers of Shelbyville, Ind. To 
be eligible, clubs must have a 
minimum of five club members 
entering the first round, and a 
minimum of two club members 
advancing to, and at least one 

entry placing in, the final round of the competition. Six points are 
award for first place, four points for second place , and two points 
for third place. 

MECA Brewers had five club members send 26 entries to the 1 HC, 

and three club members advanced four entries to the final round. In 
the final round, two of the club's entries medaled, with Keith Baute 
and john Showalter of Indianapolis winning gold in the American Ale 
category (509 entries, the most of any category); and Michael Pearson 
of Indianapolis winning bronze in India Pale Ale. 

MECA (an acronym for the professions of the founding members: 

Metrology, Engineering, Chemistry and Academia) started in 2000 
with just three members and now has 10 members. Each new member 
is enrolled in the MECA Brewmaster Program, an educational program 
designed to grow awareness of world beer styles, encourage the tech- .E 

! nical brewing knowledge required to make every BJCP style of beer, , 
~ and promote general brewing excellence within the club. The club's .!! 

main goal is to create world-class beer through camaraderie, sharing of .3 

information, technical excellence, and general beer geekiness. '§ 
~ 
c 
3 

RUNNERS UP: First: Brewmasters of Alpharetta, Johns J 
Creek, Ga. Second: Ann Arbor Brewers Guild, Saline, Mich. ~ 

~ 
® 
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The 201 0 National Home brew Competition had a record 6,287 entries from a record 

1,599 homebrewers of beer, mead, and cider. Nine regiona l sites across the United 

States and one in Canada accepted fi rst-round entries from 28 categories, and 

ent ries that advanced to the fi na l round were judged June 17. These are t he gold 

medal ists ' recipes from the awards ceremony celebrated June 19 in Minneapo lis, 

Minn. at t he 32nd annual Nationa l Homebrewers Conference. NHC director Janis 

Gross provided details on this year's colossal event. 

Zy murgy: The number of entries this year 
saw an increase of 1,121 from 2009's 5,166 
entries , yet the number of those advancing 
to the final round remained about the same 
as last year. This must result in higher qual­
ity beers for the final round judging, so the 
judges obviously had a much tougher job 
this year. How did they do, and what did 
they think? 

Janis Gross : The dramatic increase in 
entries from 5,166 in 2009 to 6,287 this 
year meant the first -round competitions 
had significantly more entries to evaluate 
in order to choose the top beers to send 
to the final round. Thankfully, the regions 

that reached the entry limit of 
750 (Midwest and Northeast), 
or nearly reached the limit (Old 
West, with 748) were prepared 
to judge that number of entries. 

In general, the number of entries 
qualifying for the final round is 
determined by the number of 
first -round regions. Every region 
sends the top three entries in each 
of the 28 categories, for a total of 
84 qualifying entries per region. 
With 10 regions, that means that 
840 entries can qualify for the 
final round, which has been the 
case for the past three years. The 
number of entries judged in the 
final round is usually less; some 
regions qualify fewer than 84, 
some entries are not submitted, 
and , unfortunately, there is some 

attrition due to shipping problems. For the 
last three years, the number of entries judged 
in the final round has been around 760. 

The quality of the entries goes up each year. 
Kristen England was the judge coordinator 
for the final round, and he made sure that all 
of the judges held BJCP certification. LuAnn 
Fitzpatrick, who worked on the 2010 World 
Beer Cup in April and who also worked on 
the competition staff in Denver during the 
2007 l ational Homebrewers Conference , 
put together an experienced and capable 
group of stewards. The competition orga­
nizer, Joe Gerteis, pulled it all together and 
the competition ran like clockwork. The 
competition even had a three-person office 
staff that collected all of the scoresheets 
and prepared them for distribution after the 
awards ceremony. This final round competi­
tion was the best run I have experienced. It 
certainly didn't hurt that the room for the 
competition was much larger than we've had 
in the past. 

Zy murgy: Were there any changes in fi rst­
round sites7 As the competition grows, will 
it be necessary to keep adding first-round 
sites7 

JG : This year we had regional site changes 
in the Midwest (from Minneapolis, Minn. 
to Madison, Wis. ), Great Lakes (from 
Warrenville, Ill . to Indianapolis, Ind.), and 
the onhwest (from Portland, Ore. to Seattle , 
Wash.); plus we had new organizers (Brian 
Cooper and j on Koerber) in the West Region. 
Considering the sudden increase in entries 

September/October 2010 ZYMURGY 



~ 8 

CONVERTING TO EXTRACT 

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

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

and entrants this year, these new organizers 
faced a very difficult task. 

I will be discussing possible solutions to 
managing the competition growth with the 
AHA Governing Committee's Competition 
Sub-Committee. We will see if any of the 
competition rules should be changed or 
if new ones are needed, and we will defi ­
nitely discuss the viability of adding another 
region. Keep in mind that each new region 
wi ll potentially add another 84 entries to 
the final round competition. In addition , 
creating a new region means I must find 
the competition infrastructure needed (a 
large homebrew club that has competition 
organizers, a shipping location , competi ­
tion location , judges, stewards, etc.), which 
is not a trivial matter. All of this \viii be 
discussed along with other possible solu­
tions, and we should have the changes and 
additions to the competition figured out by 
December. 

Zy murgy: Sponsorship seems to be \·ery 
consistent from year to year, and there are 
only a few categories that remain unspon­
sored. Is this due to the HC's steadily 
increasing popularity, or that of homebrew­
ing and craft brewing in generaP 

JG: This year we added MoreBeer as a 
sponsor for the Gambrinus Club Award . 
MoreBeer and some of the category spon­
sors also paired prizes \vith their spon­
sored award or category, something I will 
encourage next year as well . The National 
Homebrew Competition is grateful for all 
of the NHC sponsors and their continued 
support of the NHC and homebrewing 
in general. With the growth we've seen 
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in craft brewing, and the obvious growth 
we're experiencing in homebrewing right 
now, eventually all of the categories will be 
sponsored. 

Zy murgy: Online registration has been ongo­
ing now for a while, but 2010 entrants had 
to submit recipes online as well. Apart from 
allo\ving the recipes printed in Zy murgy to 
offer greater detail than ever before, how is 
this beneficia]/ 

JG : This has been a huge step for us this 
year, and it has gotten us closer to our paper 
reduction goals and information portability, 
which is a great benefit to all of us. In 2009 , 
the recipes for the final round completely 
filled two 3-inch binders, so they were 
shipped on the truck from the conference in 
Oakland , Calif. This year, having the recipes 
entered in a Google form allowed access to 
the winning recipes the day after the com­
petition; these are the recipes in this issue 
of Zy murgy. 

Zy murgy: How was the club competi tion 
this year7 Are more clubs vying for the cov­
eted Club of the Year prize, or are you seeing 
consolidation? 

JG: The club competition was very exciting! 
For one thing, the lead from the first round 
changed hands, and the top three clubs are 
separated by only 14 points. Contrast this 
wi th last year's 160-point spread separating 
fi rst from third. This year, only 12 points 
separate the first-place club , Diablo Order 
of Zymiracle Enthusiasts (DOZE), from sec­
ond place, the Saint Paul Homebrewers 
Club, and a meager two points separates the 
second-place from the third-place club, The 
Brewing Network. Having such small point 
differences really shows how important 
competing in the Club-Only Competitions 
can be. 

Zy murgy: Any thoughts on changes fo r 
next year's competition, and is the current 
organizational infrastructure ready if we see 
another big jump in entry numbers? 

JG : just like this year, there will be changes 
in the location of several first -round regional 
sites. I know how draining it can be fo r the 
organizers and their clubs to organize the 
competitions. Ultimately, I'd like to have 
a three-site rotation in every region . This 
requires a lot of competition infrastructure 
to be in place, and often the rotation starts 

wi th an e-mail from an interested club in 
the region. 

There are several items I've collected in my 
"Next Year" list for dealing \vi th competi­
tion growth that I need to discuss \vi th the 
AHA GC Competition Sub-Committee. I'm 
already excited to start working on the 2011 

ational Homebrew Competition! 

Amahl Turczyn Scheppach is a former 
craft brewer and associate editor of 
Zymurgy, and now brews at home in 

Lafayette, Colo. ~ 

CATEGORY 1: LIGHT LAGER 

174 Entries 

Sponsored by 

Five Star Products & 

Services, LLC 

NATHAN SMITH, San Leandro, Cal if., 

Diablo Order of Zymiracle Enthusiasts (DOZE} 

GOLD 1EDAL 
"461 Dortmunder Export" 
Dortmunder Export 

Ingredients for 11 U.S. ga llons (41 .64 1iters) 

20.0 
1.0 

4.0 oz 

1.75 oz 

0.5 oz 

2.0 L 

2.5 vol. 

lb (9.07 kg) Weyermann Pi ls malt 

lb (0.45 kg) Weyermann Vienna 

malt 
(113 g) American Wheat malt 

(49.6 g) Mt. Hood whole hops, 

5.2 % alpha acid (60 min) 

(14 g) Spalt pellet hops, 5.14% 

alpha acid (20 min) 
White Labs WLP830 lager yeast 

stir plate starter 

forced C02 to carbonate 

Original Specific Gravity: 1 .048 

Final Specific Gravity: 1.011 

Boiling Time: 90 minutes 

Primary Fermentation: 3 weeks at 52° F 
(11 ° C) 

Diacetyl rest: 48 hours at 62° F (17° C) 

Directions 
Treat water w ith 5.5 g calcium chloride. Use 

a single infusion mash at 148° F (64° C) for 

60 minutes. 
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RUNNERS-UP 
Silver Medal: Kerry Martin, Austin, TX, Munich 

Helles, Austin Zealots 

Bronze Medal: Douglas Griffin, Virginia Beach, 

VA, Lite American Lager, Beer and Ale Research 

Foundation (BARF) 

CATEGORY 2: PILSNER 

1B3 Entries 

Sponsored by 

Beer & Wine Makers 

Warehouse 

MICHAEL AGNEW, Minneapolis, Minn., 

Minnesota Home Brewers Association 

GOLD MEDAL 
"BoPils" 
Bohemian Pilsner 

Ingredients for 3.5 U.S. gallons (13.25 L) 

6.751b 
4.a oz 

a.6 oz 

a.7 oz 

a.3 oz 

a.75oz 

(3.a6 kg) German Pils malt 

(113 g) dextrin malt 

(17 g) Sterling pellet hops, 6% 

alpha acid (6a min) 

(2a g) Sterling pellet hops, 6% 

alpha acid (3a min) 

(85 g) Sterling pellet hops, 6% 

alpha acid (1 a min) 

(21 g) Sterling pellet hops, 6% 

alpha acid (a min) 

Wyeast No. 2aa1 lager yeast 

starter 

2.a oz (57 g) corn sugar to prime 

a.s tsp . Irish moss in boil 

Original Specific Gravity: 1 .a 58 

Final Specific Gravity: 1.a17 
ABV(%): 5.6 

IBUs: 41 

SRM: 3.3 

Boiling Time: 9a minutes 
Primary Fermentation: 14 days at 55° F 

(13° C) 

Secondary Fermentation: 3a days at 33° 
F(lOC) 

Directions 
Mash 15 minutes at 122° F (sao C), 15 

minutes at 148° F (64° C) and 6a minutes 

at 155° F (68° C). Decoct 1/3 of mash to hit 

mashout temp of 169° F (76° C). 
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RUNNERS-UP 
Silver Medal: Jeffrey Lewis, Hilliard, OH, German 

Pilsner (Pits), Scioto 0/entangy and Darby 

Zymurgists (SODZ) 

Bronze Medal: Shawn Scott, McAlester, OK, 

Bohemian Pilsner, Fellowship of Oklahoma A le 

Makers (FOAM) 

CATEGORY 3: EUROPEAN 
AMBER LAGER 

14S Entries 

Sponsored by 

How to Brew 

by John Pa lmer 

MARK SCHOPPE, Austin , Texas, Austin 

Zealots 

GOLD MEDAL 
"Maerzen" 
Oktoberfest/Marzen 

Ingredients for 5.5 U.S. gallons (2a.82 L) 

1a.a lb (4 54 kg) Vienna malt 

4.a oz (113 g) Munich malt 

4.a oz (113 g) dextrin malt 

4.a oz (113 g) melanoidin malt 

4.a oz (113 g) acid malt 

a.s oz (14 g) Centennial whole hops, 

11.3% alpha acid (FWH) 

a.s oz (1 4 g) Hallertau pellet hops, 

3.9% alpha acid (15 min) 

a.s oz (14 g) Hallertau pellet hops, 

3.9% alpha acid (5 min) 

1 tablet Whirlfloc 

White Labs WLP833 German 

Bock lager yeast starter 

2.8 vol forced C02 to carbonate 

Original Specific Gravity: 1.a58 

Final Specific Gravity: 1.a14 

ABV (%): 5.8 

IBUs: 21 

SRM: 6 
Boiling Time: 1 as minutes 

Primary Fermentation: 14 days at sao F 
(1ao C) 

Secondary Fermentation: 6 weeks at 35° 

F (2° C) 

Directions 
Infusion mash for 9a minutes at 152° F (67° 

C). Add first hops during runoff to kettle and 
boil for 1 as minutes. 

RUNNERS-UP 
Gold Medal: Damon Lewis, Orlando Guerra, 

Carrollton, TX, Vienna Lager, North Texas 

Homebrewers Association 

Bronze Medal: Virg Redman, Vacaville, CA, 

Oktoberfest/Marzen 

CATEGORY 4: D RK LAGER 

144 Entries 

Sponsored by Briess 

Malt & Ingredients 

Company 

SHEKHAR AND PAULA NIMKAR, 

Swampscott, Mass. 

GOLD MEDAL 
"Tara's Slam Dunkel" 
Munich Dunkel 

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

8.a lb 
2.a lb 

4.a oz 

a.66 oz 

a.33 oz 

(3.63 kg) Munich malt 

(a.9 kg) Pilsner malt 

(113 g) chocolate malt 

(19 g) Hallertau hops, 3% alpha 

acid (45 min) 

(9 g) Hallertau hops, 3% alpha 

acid (15 min) 

Wyeast No. 22a6 Bavarian lager yeast (1 qt 

starter) 

2.4 vol. 

1 tablet 
a.s tsp 

forced C02 to carbonate 
Whirlfloc to clarify (2a min) 

calcium carbonate (in mash, to 

adjust pH to 5.3) 

Original Specific Gravity: 1 .a6a 

Final Specific Gravity: 1 .a2a 

Boiling Time: 9a minutes 

Primary Fermentation: 14 days at 55° F 
(13° C) 

Secondary Fermentation: 3 weeks at 41 ° 

F (5° C) 

Directions 
Use a double decoction mash. Mash grains 
at 122° F (sao C) for 3a min. Use 1.25 qts/ 

lb. Decoct 1/3 of mash (thick portion) and 

raise to 158° F (7ao C) Rest for 2a min. Raise 

temp and boil for 2a min . Add to main mash 

and rest at 149° F (65° C) for 2a min . For 

second decoction, pull 1/3 of mash and raise 
to 158° F (lao C) for 2a min. Bring to boil 

and add to main mash to mash out at 167° 

F (75° C). Sparge with 167° F (75° C) sparge 
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water treated with 1/2 tsp calcium carbonate CATEGORY 6: LIGHT 
to col lect seven gallons. Boil for 90 min. Cool 

to 65° F (18° C) and add yeast to adequately 

aerated wort. Once visible signs of fermenta- 246 Entries 

tions are observed reduce temp of fermenta-

tion to 55° F (1 3° C). Sponsored by 

1ER 
Silver Medal: Lyle Brown, Fredericksburg, VA, 

Schwarzbier (Black Beer), Brewers United for Real 

Potables (BURP) 

Bronze Medal: Leah Dienes, Louisville, KY, 

Schwarzbier (Black Beer), Louisville Area Grain 

and Extract Research Society 

191 En tries 

Sponsored by 

Washington Hop 

Commission 

STEPHEN NORTHCUTI AND MARK 
RISTOW, Vallejo, Calif., Diablo Order of 

Zymiracle Enthusiasts (DOZE) 

"lsebock" 
Eisbock 

Ingredients for 10 U.S. gallons (37.85 liters) 

25.0 lb (11 .3 kg) German Munich Malt 8L 

4.0 lb (1 .8 kg) Caramunich 60 60L 

5.0 lb (2.26 kg) German Vienna Malt 3L 

1.5 oz (42 g) Premiant pellet (60 min) 

1.0 oz (28 g) Spalt pellet (30 min) 

WLP838 Southern German Lager 

yeast 

Directions 
Protein rest for 20 minutes at 122° F (50° 

C). Saccharification rest 60 minutes at 153° 

F (67° C). Mash out 30 minutes at 170° F 

(77° C). Sparge 60 minutes at 179° F (82° 

C). Mash water 1.24 quarts per pound. Boil 

for 120 minutes. Lager for six months then 

filter. Condense volume by freezing and 

transferring . Force carbonate and age for 
two years in bottle. 

RU NERS-
Silver Medal: Stephen Northcutt, Mark Ristow, 

Vallejo, CA, Maibock!Helles Bock, Diablo Order of 

Zymiracle Enthusiasts (DOZE) 

Bronze Medal: Todd Murley, Orono, MN, 

Doppelbock, Saint Paul Homebrewers Club 
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Cargill World Select 

c/o Cargill Malt 

HEATH HAYNES, Los Angeles, Calif., 

Pacific Gravity Home Brewers Club 

"Helios Kolsch" 
Kolsch 

Ingredients for 5.5 U.S. ga llons (20.82 L) 

9.2 lb (4.17 kg) German Pilsner malt 

8.0 oz (227 g) wheat malt 

2.0oz (57 g) Hallertau Hersbrucker 

hops, 3% alpha acid (60 min) 

1 L Wyeast No. 2565 Kolsch yeast 
starter 

2.4 vol forced C02 to carbonate 

gelatin to clarify (in secondary) 

Original Specific Gravity: 1.047 

Final Specific Gravity: 1.010 
ABV (%): 4.82 

IBUs: 21 

SRM: 3.5 

Boiling Time: 90 min 

Primary Fermentation: 1 5 days at 60° F 
(16° C) 

Secondary Fermentation: 50 days at 50° 
F (1 0° C) 

Tertiary Fermentation: 1 month at 3]0 

FWC) 

Directions 
Water: 50% West Los Angeles and 50% 

distilled. Mash grains at 150° (66° C) for 75 

minutes. Mash out at 168° F (76° C) for 15 

minutes. 

r-- s. 
Silver Medal: Dan O'Leary, Puyallup, WA, 

American Wheat or Rye Beer, Impaling Alers 

Bronze Medal: Dave Beyer, La Crosse, WI, 

American Wheat or Rye Beer, The Brewing 

Network 

CATEGORY 7: AMBER 
V D BE 

1S2 Entries 

Sponsored by 

Grape & Granary 

NORMAN JUFER, Ontario, Cal if., Inland 

Empire Brewers 

E L 
"NJ Steam 143" 
California Common Beer 

Ingredients for 5.9 U.S. gallons (22.33 L) 

4.12 lb (1.87 kg) Crisp Maris Otter pale 

malt 
3.0 lb (1 .36 kg) Rahr two-row malt 

1.5 1b (0.68 kg) Weyermann Munich 

malt 
8.0 oz (227 g) Briess Victory malt 

2.0 oz (57 g) pale chocolate malt 

1.16 oz (33 g) Northern Brewer hops, 6% 

alpha acid (60 min) 

1.41 oz (40 g) Northern Brewer hops, 6% 

alpha acid (15 min) 

1.31 oz (40 g) Northern Brew er hops, 6% 

alpha acid (1 min) 

1 pint thick slurry (with trub) of DLC 

SafAie K-97 Dry Yeast 

1 tablet Whirlfloc 

2.3 vol. forced C02 to carbonate 

Original Specific Gravity: 1.054 

Final Specific Gravity: 1.011 
ABV (%): 5.5 

IBUs: 40 

SRM: 11 

Boiling Time: 85 minutes 

Primary Fermentation: 2 days at 58° F 
(14° C) 

Secondary Fermentation: 21 days at 59° 

F (16° C) 
Tertiary Fermentation: 14 days at 34 o F 

WC) 

Directions 
Mash at 1 53° F (67° C) for 60 minutes. Mash 
out at 165° F (74° C). Batch sparge. Water 

treated with 1 .3 g CaCI, 0.8 g CaS04, and 

lactic acid. Chill to 58° F (14° C). 
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Silver Medal: Ryan Barto, Pacheco, 0\, DUsseldorf 

Altbier, Diablo Order of Zymiracle Enthusiasts 

(OOZE) 

Bronze Medal: Scott Lothamer, Moraga, 0\, 

Northern German Altbier, Diablo Order of 

Zymiracle Enthusiasts (DOZE) 

CATEGORY 8: ENGLISH 
P c LE 

1B7 Entries 

Sponsored by 

St. Louis Wine 

& Beer Making 

MATT AND JAKE TUCKER, Oviedo, Fla ., 

Central Florida Homebrewers 

D .D L 
"Guvnah" 
Extra Special/Strong Bitter 
(English Pale Ale) 

Ingredients for 5.25 U.S. gallons (19.87 L) 

9.0 lb (4.08 kg) Golden Promise pale 

malt 

1.0 lb (0.45 kg) 40°L crystal malt 

8.0 oz (227 g) toasted (-25°L) Maris 

Otter malt 

8.0 oz (227 g) honey malt 

8.0 oz (227 g) flaked barley 

1.0 oz (28 g) Styrian Goldings pellet 

hops, 5.2% alpha acid (FWH) 

1.25 oz (35 g) W il lamette whole hops, 

6.4% alpha acid (60 min) 

1.0 oz (28 g) Willamette whole hops, 

6.4% alpha acid (5 min) 

1 oz (35 g) Styrian Goldings whole 

hops, 5.2% alpha acid (0 min) 

White Labs WLP 011 European 

ale yeast starter 

Wyeast yeast nutrient 

2.4 vol forced C02 to carbonate 
Irish moss to clarify 

Original Specific Gravity: 1.064 

Final Specific Gravity: 1.017 
ABV (%): 6.1 

IBUs: 44 
SRM: 11 

Boiling Time: 75 minutes 

Primary Fermentation: 66° F (19° C) 
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Directions 
Mash grains at 154° F (68° C) for 60 min­
utes. Mash out at 167° F (75° C). 

R 
Silver Medal: Ronald Price, Jr, Smyrna, DE, Extra 

Special/Strong Bitter (English Pale Ale) 

Bronze Medal: Greg Sellek, Verona, WI, Special/ 

Best/Premium Bitter, Madison Homebrewers and 

Tasters 

CATEGORY 9: SCOTTISH AND 
IRISH ALE 

247 Entries 

Sponsored by 

Brew Brothers 

STEVE FLETTY, Falcon Heights, Minn., Saint 

Paul Homebrewers Club 

GO EDAL 
"Scotch Bingerson's Rehydration Fluid" 
Strong Scotch Ale 

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

14.0 lb (6.35 kg) pale malt 

1 .0 lb (0.45 kg) malted wheat 

1 .0 lb (0.45 kg) aromatic 

1 .0 lb (0.45 kg) Munich 

0.33 lb (149 g) roasted barley 

0.5 oz (14 g) Magnum hops, 14% alpha 

acid (60 min) 

0.25 oz (7 g) Fuggles hops, 4.2% alpha 

acid (1 0 min) 

Wyeast 1728 Scottish Ale yeast 
Forced C02 to carbonate 

Whirlf loc tablet to clarify (1 5 min) 

Original Specific Gravity: 1 .1 01 

Final Specific Gravity: 1 .024 

Boiling Time: 2 hours 

Primary Fermentation: 68° F (20° C) 

Directions 
Mash grains for 1 hour at 156° F (69° C). 

RU ERS-UP 
Silver Medal: Nathan Smith, San Leandro, 0\, 

Scottish Light 60/-, Diablo Order of Zymiracle 

Enthusiasts (DOZE) 

Bronze Medal: Brant Warren, Harvest, AL, Strong 

Scotch Ale, Rocket City Brewers 

CATEGORY 10: AMERICAN 

509 Entries 

Sponsored by 

BJ's Restaurant 

& Brewery 

KEITH BAUTE AND JOHN 
SHOWALTER, Indianapol is, Ind. , MECA 

Brewers 

GO EDAL 
"Opening Day Pale Ale" 
American Pale Ale 

Ingredients for 6.25 U.S. gallons (23.66 L) 

13.0 lb (5.9 kg) pale malt 

1.0 lb (0.45 kg) biscuit malt 

1.0 lb (0.45 kg) 20° L crystal malt 

1.0 lb (0.45 kg) torrified wheat 

1.0 oz (28 g) Centennial hops, 8% 

alpha acid (30 min) 

1.0 oz (28 g) Simcoe hops, 12% alpha 
acid (30 min) 

1.0 oz (28 g) Centenn ial hops, 8% 

alpha acid (1 0 min) 

1.0 oz (28 g) Simcoe hops, 12% alpha 

acid (1 0 min) 

1.0 oz (28 g) Centennial hops, 8% 
alpha acid (O min) 

1.0 oz (28 g) Simcoe hops, 12% alpha 

acid (O min) 
1.0 oz (28 g) Centennia l hops, 8% 

alpha acid (dry) 

1.0 oz (28 g) Simcoe hops, 12% alpha 

acid (dry) 

Wyeast No. 1056 ale yeast (start­

er) 

2.75 vol. forced C02 to carbonate 

1 Tbs Irish moss (20 min) 

Servomyces yeast nutrient (1 0 

min) 

Original Specific Gravity: 1 .060 

Final Specific Gravity: 1.013 

ABV (%): 6 
IBUs: 53.3 

SRM: 8.6 

Boiling Time: 60 min 
Primary Fermentation: 7 days at 64° F 

(18° C) 
Secondary Fermentation: Dry hop for 4 

weeks in secondary. 
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Directions 
Water treated with Burton salts. Mash grain 
at 153° F (67° C) for one hour. 

ERS P 
Silver Medal: Gregory Robles, Livermore, CA, 

American Brown Ale, Mad Zymurgists 

Bronze Medal: Duane Evans, Owasso, OK, 

American Brown Ale, Fellowship of Oklahoma Ale 

Makers (FOAM) 

CATEGORY 11: ENGLISH 
BR LE 

199 Entries 

Sponsored by 

Alternative 

Beverage 

DAN GEORGE, Westerville, Ohio, Scioto 

Olentangy and Darby Zymurgists {SODZ) 

GOLD MEDAL 
"Thomas Toes Mild" 
Mild Ale 

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

7.0 lb (3.18 kg) Maris Otter pale malt 

1.0 lb (0.45 kg) 75L crystal malt 
6.0 oz (170 g) chocolate malt 
6.0 oz (170 g) Victory malt 
1.0 oz (28 g) Carafa Ill 
0. 5 oz (14 g) East Kent Goldings hops, 

5% alpha acid (60 min) 

0.25 oz (14 g) East Kent Goldings hops, 
5% alpha acid (15 min) 

1 tsp Irish moss (15 min) 
White Labs WLP002 ale yeast 
Forced C02 to carbonate 

Original Specific Gravity: 1.037 
Final Specific Gravity: 1.010 
Boiling Time: 90 minutes 
Primary Fermentation: 7 days at 66-70° 
F (19-21° C) 

Directions 
Mash grain for 60 minutes at 154° F (68° 
C). Include 1/2 tsp of gypsum in the reverse 
osmosis mash water. Sparge with 170° F 
(77° C) water. Include 1/2 tsp of gypsum 
in the RO sparge water. Collect 6.5 gal­
lons of wort in the brew kettle. You should 
end up with 5 gallons of wort after the 90 
minute boil. 
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U ER P 
Silver Medal: Greg Rasmussen, Forestville, CA, 

Southern English Brown Ale, Sonoma Beerocrats 

Bronze Medal: Andrew Korty, Indianapolis, IN, 

Mild Ale, Foam Blowers of Indiana (FBI) 

CATEGORY 12: PORTER 

293 Entries 

Sponsored by 

Deschutes Brewery 

KARL KING, Colleyville, Texas 

GO .D MEDAL 
"Three Kings Baltic Porter" 
Baltic Porter 

Ingredients for 6 U.S. gallons (22.71 L) 

13.0 lb 

2.0 lb 
0.851b 
0.651b 
8.0 oz 
4.0 oz 
4.0 oz 

1.45 oz 

1.65 oz 

0.3 oz 

(5.9 kg) Maris Otter pale malt 
(0.9 kg) Briess dry malt extract 
(386 g) caramel Munich malt 
(295 g) Fawcett chocolate malt 
(227 g) 150° L crystal malt 
(113 g) chocolate malt 

(113 g) dextrin malt 
(41 g) Saaz pellet hops, 5.8% 
alpha acid (60 min) 
(45 g) Hallertau pellet hops, 
4.6% alpha acid (60 min) 
(8.5 g) Hallertau pellet hops, 
4.6% alpha acid (1 0 min) 
White Labs WLP 830 German 
Lager yeast starter 

Forced C02 to carbonate 
Whirlfloc to clarify (15 min) 

Original Specific Gravity: 1.086 
Final Specific Gravity: 1.020 
ABV (%): 8.8 

IBUs: 52 
SRM: 39 
Boiling Time: 11 0 min 
Primary Fermentation: 52° F (11 o C) 

Directions 
Mash grains at 1 sso F (68° C) for 60 min­

utes. Batch sparge. 

R ERS- P 
Silver Medal: Jason Popish, Fruita, CO, Robust 

Porter 

Bronze Medal: Wayne Otterbourg, John Emery, 

Marietta, GA, Brown Porter, Brewmasters of 

Alpharetta 

CATE 13: STOUT 

w~':. n,~ 
-~ {~· . ~-. -

477 Entries 

Sponsored by 

Brew & Grow 

t -- -
~ · L-' ~ 
GLENN QUINTING, Timonium, Md., 

Chesapeake Real Ale Brewers Society {CRABS) 

GOLD MEDAL 
"Oatmeal Stout" 
Oatmeal Stout 

Ingredients for 10 U.S. gallons (22 .71 L) 

18.0 lb (8.16 kg) British pale malt 
2.0 lb (0.9 kg) flaked oats 
1.5 lb (0.68 kg) Victory malt 

1.0 lb (0.45 kg) black barley malt 
12.0 oz (340 g) chocolate malt 

12.0 oz (340 g) pale chocolate malt 

1.0 lb (0.45 kg) 80 L crystal malt 

0.2 oz (5. 7 g) brewers licorice (in boil, 
60 min) 

3.6 oz (1 02 g) East Kent Golding pellet 
hops, 4.95% alpha acid (60 min) 

2.0 L White Labs WLP 002 ale yeast 

starter 
2.5 val. forced C02 to carbonate 
1 tsp yeast energizer 

Original Specific Gravity: 1 .060 
Final Specific Gravity: 1.018 
ABV (%): 5.51 
IBU: 35 

SRM: 33.5 
Boiling Time: 75 minutes 
Primary Fermentation: 14 days at 65° F 
(18° C) 

Directions 
Mash grains at 154° F (68° C) for 90 min­

utes. For oats: Spread oats out on cookie 
sheets. Sprinkle oats with water, turning to 
lightly saturate. Bake for 15-20 minutes at 
300° F, turning and mixing midway through. 
Allow oats to sit in brown paper bag or 

empty cereal box for 1-2 weeks so volatile/ 
bitter flavors smooth out. 

RU ERS-UP 
Silver Medal: Paul Gagnon, Santee, CA, American 

Stout, QUAFF 

Bronze Medal: Bryan Jamrosz, St Louis, MO, 

Russian Imperial Stout, Innovative Brewers of 

Saint Louis 

HomebrewersAssociation.org 



CATEGORY 14: INDIA PALE 
L 

3B7 Entries 

Sponsored by 

Anderson Valley 

Brewing Company 

KELSEY MCNAIR, San Diego, Calif. , 

QUAFF 

G LD MED L 
"Hop-Fu" 
Imperial IPA 

Ingredients for 14 U.S. gallons (53 L) 

32.51b (14.74 kg) Rahr pale malt 

14 1b (635 g) dextrin malt 

8.0 oz (227 g) Briess 40° L crystal malt 

1.0 oz (28 g) Ch inook pellet hops, 

10.9% alpha acid (FWH) 

2.6 oz (75 g) Warrior pellet hops, 

15.8% alpha acid (60 min) 

1.8 oz (51 g) Tomahawk, F-1 0 Variety 

pellet hops, 17.6% alpha acid 
(30 min) 

1.5 oz (42 g) Simcoe pellet hops, 13% 

alpha acid (1 0 min) 

2.0 oz (56 g) Amarillo Gold pellet hops, 

7.5% alpha acid (10 min) 

2.0 oz (56 g) Simcoe pellet hops, 13% 

alpha acid (O min) 

2.0 oz (56 g) Amari llo Gold pellet hops, 

1 0% alpha acid (0 min) 

2.0 oz (56 g) Citra pellet hops, 13% 

alpha acid (O min) 

2.0 oz (56 g) Tomahawk, F-1 0 Variety 

pellet hops 16% alpha acid (0 
min) 

2.0 oz (56 g) Amarillo Gold pellet hops, 

7.5% alpha acid (dry) 

2.0 oz (56 g) Simcoe pel let hops, 13% 

alpha acid (dry) 

4.0 oz (112 g) Citra pel let hops, 13% 

alpha acid (dry) 

2.0 oz (56 g) Tomahawk, F-1 0 Variety 
pellet hops, 16% alpha acid (dry) 

Wyeast No. 1 056 American ale 

yeast starter 

2.6 vol. forced C02 to carbonate 

15 g gypsum (mash) 

Original Specific Gravity: 1.067 

Final Specific Gravity: 1.011 

Boiling Time: 90 minutes 

HomebrewersAssociation.org 

Primary Fermentation: 12 days at 68° F 
(20° C) 

Secondary Fermentation: dry hop 7 days 

Directions 
Mash gra ins at 152° F (67° C) for 60 min­

utes. Mash out at 168° F (76° C) for 15 

minutes. 

Silver Medal: Courtney Tyvand, Ooltewah, TN, 

American IPA, Barley Mob Brewers 

Bronze Medal: Michael Pearson, Indianapolis, IN, 

American /PA, M ECA Brewers 

CATEGORY 15: GERMAN 
EAT AND RYE BEER 

206 Entries 

Sponsored by 

Widmer Brothers 

Brewing Co. 

STACY MYERS, Fort Worth, Texas, 

Horsemen of the Hopocalypse 

GO EDA 
"Roggen" 
German Rye Beer 

Ingredients for 5 U.S. gal lons (18.93 L) 

6.0 lb (2.72 kg) rye malt 

2.0 lb (0.9 kg) Durst pilsner malt 
2.0 lb (0 9 kg) pale malt 

1.0 lb (045 kg) 80° L crysta l malt 

1.0 lb (045 kg) flaked rice 

1.0 lb (045 kg) wheat malt 

1.0 lb (045 kg) rice hulls, in mash 

1.0 oz (28 g) Hallertau pellet hops, 

3.9% alpha acid (60 min) 

1 .0 oz (28 g) Hallertau pellet hops, 

3.9% alpha acid (10 min) 

1 .0 oz (28 g) Hal lertau Hersbrucker pel­

let hops, 24% alpha acid (2 min) 

2 vials White Labs W LP 380 ale yeast 

Forced C02 to carbonate 

Original Specific Gravity: 1.060 

Final Specific Gravity: 1.013 

ABV (%): 5.55 

IBUs: 19.3 

SRM: 14.2 

Boiling Time: 60 minutes 

Primary Fermentation: 2 weeks at 68° F 
(20° C) 

Secondary Fermentation: 2 w eeks a 68° 
F (20° C) 

Directions 
Begin mash with 28 qts (26.5 L) of water at 

127° F (53° C). Conduct a 35 minute protein 

rest at 122° F (50° C). For a 30 minute decoc­
t ion, boi l approximately 12 quarts (11.35 L) 

of th ickest mash. Add back into mash tun 
and raise temperature to 165° F (74° C). 

Hold for a 30 minute saccharification rest at 

165° F (74° C). Fly sparge 1 gallon of w ater 

(3.8 L) and collect approximately 6 gallons 

(22. 7 L) of wort. 

U E U 
Silver Medal: Jovilin Grunwald, Mark Tanner, Oak 

Harbor, WA, Dunkelweizen, Beer Renegades of 

Everett Washington (BREW) 

Bronze Medal: Jeff O'Neal, Des Moines, lA, 

Weizenbock, Iowa Brewers Union (IBU) 

CATEGORY 16: BELGIAN 
AND FRE"JCH ALE 

410 Entries 

Sponsored by 

Port Brewing Co./ 

The Lost Abbey 

NORMAN JUFER, Ontario, Calif. , Inland 

Empire Brewers 

GOLD MEDAL 
"Saison Lite 139" 
Belgian Specialty Ale 

Ingredients for 5.8 U.S. gallons (21.95 L) 

6.25 lb 

12 .0 oz 

0.61b 

1.13 oz 

0.63 oz 

1.8 L 

(2.83 kg) Weyermann pilsner 

malt 
(340 g) w heat malt 

(272 g) Durst Munich malt 

(32 g) Vanguard whole hops, 

16.5% alpha acid (60 min) 
(1 8 g) Vanguard w hole hops, 

16.5% alpha acid (O min) 

White Labs WLP 565 Saison ale 

yeast starter (slurry only) 

1 tablet Whirlfloc to clarify 

2.6 vol. forced C02 to carbonate 

Original Specific Gravity: 1 .044 
Final Specific Gravity: 1 . 01 0 

ABV (%): 4.4 

IBUs: 24 
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SRM: 3.2 
Boiling Time: 90 minutes 
Primary Fermentation: 3 weeks at 75° F 
(24° C) 
Secondary Fermentation: 3 weeks at 34° 

F W C) in keg 

Directions 
Mash grains at 150° F (66° C) for 70 min­
utes. Mash out at 165° F (74° C). Water 
treatment: 2 g CaCI, 1 g CaS04 and lactic 
acid. Chill to 68° F (20° C) before pitching 
and let temperature come up to 75o F (24° 

C) over five days. Ferment for three weeks at 
that temperature. 

Silver Medal: Andrew Mason, Boone, NC 

Biere de Garde, High Country Homebrewers 

Association 

Bronze Medal: Norman Jufer, Ontario, CA, Biere 

de Garde, Inland Empire Brewers 

CATEGORY 17: SOUR ALE 

163 Entries 

Sponsored by 

Captain Lawrence 

Brewing Company 

REM I BONNART, Fort Collins, Colo., Liquid 

Poets 

2010 NHC Homebrewer of the Year 

"Zed's Dead Red" 
Flanders Red Ale 

Ingredients for 5.8 U.S. ga llons (21 .95 L) 

4.0 lb 
4.0 lb 
2.0 lb 

8.0 oz 
8.0 oz 
8.0 oz 
8.0 oz 
1.0 oz 

(1.81 kg) German Pilsner malt 
(1.81 kg) Vienna malt 
(0.9 kg) dark Munich malt 

(227 g) aromatic malt 
(227 g) caramel Munich malt 
(227 g) Special B malt 
(227 g) wheat malt 
(28 g) East Kent Geldings plug 
hops, 5% alpha acid (60 min) 
Wyeast No. 1764 " Pacman " ale 

yeast 
Wyeast No. 3763 Roselare Blend 
(secondary) 

1 tsp yeast nutrient 
2.5 vol. forced C02 to carbonate 
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Original Specific Gravity: 1.060 
Final Specific Gravity: 1.008 
Boiling Time: grains 90 minutes 
Primary Fermentation: 3 weeks at 60-65° 
F (16-18° C) 

Secondary Fermentation: 9 months at 
70° F (21 o C) 

Directions 
Mash grains at 158° F (70° C) for one hour. 
Mash out at 168° F (76° C) for f ive minutes. 
After primary fermentation, transfer to glass 

secondary and pitch Wyeast Roselare Blend 
as wel l as -250 mL (-1 cup) of previous 
year 's batch (before packaging) and age 
at -70°F (21 o C) with a silicon airlock until 
desired character/acidity is reached (in this 
case - 9 months). During the course of fer­
mentation, dregs of severa l sour beers were 

added to fermentation includ ing Gueuze 
Girardin and a homebrewed Sour Blonde 
Ale ( -12 separate batches that were brewed 
by different homebrewers and blended) that 
was aged in an oak barrel that previously 
contained New Belgium La Folie. Soak 2 oz 
(57 g) of medium toast French oak cubes 

in Daron Calvados (enough to completely 
cover oak cubes) for a couple weeks. Add 
oak cube/Calvados mixture to beer and age 
an additional 3 months or until desired char­
acter is achieved. Transfer beer to keg and 
force carbonate to -2.5 volumes of C02. 

After a while of enjoyment on tap, bottle 
using counter pressure bottle filler. Age 
bottles at cellar temperature (i n this case - 8 
months); pell icle will form in the bottle and 
character wil l develop for many years. 

E 
Silver Medal: Mark Heise, Regina, SK, Flanders 

Brown!Oud Bruin, Ale and Lager Enthusiasts of 

Saskatchewan (ALES) 

Bronze Medal: Dick Blankenship, Salem, OR, Fruit 

Lambie, Capitol Brewers 

CATEGORY 18: BELGIAN 
ST Nr.: E 

362 Entries 

Sponsored by 

Dingemans c/o 

Cargill Ma lt 

PHIL SULLIVAN, Royal Oak, Mich., 

Kuhnhenn Guild of Brewers Homebrew Club 

ED 
"Sully's Belgian Blonde" 
Belgian Blond Ale 

Ingredients for 10 U.S. gallons (37.85 L) 

25 .0 lb (11.34 kg) Pilsner malt 
3.0 lb (1.36 kg) cane sugar 
1.0 lb (0.45 kg) aromatic malt 
3.0 oz (85 g) Hallertau hops (60 min) 

Wh ite Labs WLP 500 Trappist ale 

yeast 
Forced C02 to carbonate 

Original Specific Gravity: 1.087 
Final Specific Gravity: 1.012 
Boiling Time: 60 min. 
Primary Fermentation: Ferment at 68° F 
(20° C). 

Directions 
Mash grains at 150° F (66° C) for one hour. 

S-

Silver Medal: Michael Johnson, Salt Lake City, 

UT, Belgian Dubbel, Zion Zymurgist Homebrew 

OPerative Society (ZZ HOPS) 

Bronze Medal: David Barber, Orwigsburg, PA, 

Belgian Tripe/, Lehigh Valley Home Brewers 

r_ TEGORY 1 Q· TRONG ALE 

216 Entries 

Sponsored by 

Northern Brewer 

SCOTT THOMAS, Pleasant Hill , Calif. , 

Diablo Order of Zymiracle Enthusiasts (DOZE) 

"JJs Barleywine" 
English Barleywine 

Ingredients for 12 U.S. gallons (45.42 L) 

20.0 lb 
1.0 lb 
12.0 lb 

2.0 lb 

4.0 oz 

1.0 oz 

(9.07 kg) two row pale malt 
(0.45 kg) carastan malt 
(5.44 kg) ultra light liquid malt 

extract 
(0.9 kg) turbinado sugar 

(113 g) Glacier pel let hops, 6% 
alpha acid (60 min) 
(28 g) Willamette pellet 
hops, 4.6% alpha acid (30 min) 
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1 .0 oz (28 g) Willamette pellet 

hops, 4.6% alpha acid (15 min) 

1.0 oz (28 g) Fuggles pellet hops, 4.0% 
alpha acid (15 min) 

1.0 oz (28 g) Fuggles pellet hops, 4.0% 
alpha acid (5 min) 

1.0 oz (28 g) Fuggles pellet hops, 4.0% 
alpha acid (dry, 1 week) 

White Labs Dry English ale yeast 
starter 

2 val. forced C02 to carbonate 

Original Specific Gravity: 1.094 
Final Specific Gravity: 1.024 
ABV(%): 9.1 

IBUs: 75.4 
Boiling Time: 90 minutes 
Primary Fermentation: 7 days at 68° F 
(20° C) 

Secondary Fermentation: 20 days at 73° 

F (22° C) 

Directions 
Mash grains at 1 50° F (66° C) for 60 min­

utes. Ferment at 68° F (20° C) for one week. 

Allow to rise to 73° F (23° C). Ferment 27 

days. 

Silver Medal: Gordon Strong, Beavercreek, OH, 

American Barleywine, Saint Paul Homebrewers 

Club 

Bronze Medal: Larry Nadeau, Laguna Niguel, CA, 

American Barleywine, Fear No Beer Brewclub 

CATEGORY " · FRUIT BEER 

130 Entries 

SCOTT TOWNSON, Hurst, Texas, North 

Texas Homebrewers Association 

"Peaches -N- Cream Hefe" 
Hefeweizen with peach flavoring and 
lactose 

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

10.5 lb (4.76 kg) German wheat malt 

8.25 lb (3.74 kg) Bohemian pilsner malt 

2.0 lb (0.90 kg) German Light Munich 

malt 

HomebrewersAssociation.org 

2.0 lb (0.90 kg) rice hulls (in mash) 

8.0 oz (227 g) natural peach flavoring 
(at bottl ing) 

14.0 oz (397 g) lactose (at bottling) 

1.0 oz (28 g) Hallertauer Mittelfruh 

w hole hops, 2% alpha acid (FWH) 

1.0 oz (28 g) Liberty pellet hops, 4% 
alpha acid (50 min) 

1600 mL White Labs WLP 300 San 

Francisco lager yeast 

Forced C02 to carbonate 

Original Specific Gravity: 1.050 
Final Specific Gravity: 1.012 
ABV (%): 5 

IBUs: 9.6 
SRM: 4.7 
Boiling Time: 90 min 
Primary Fermentation: 65° F (18° C) until 

f inished 

Secondary Fermentation: Six months at 
35o F (2° C) 

Directions 
Crush grains and mash in at 112° F (44° C) 

for 20 minutes. Infuse to ra ise temp to 144° 
F (62° C) and hold for 20 minutes. Pul l first 

decoction and bring slowly to a boil. Add 

back, raise temp to 152° F (6JO C) and hold 

for 60 min. Pull second decoction and add 
back to raise temp to 159° F (71 o C) and 

hold for 30 minutes. Infuse to mash out at 

168° F (76° C). Sparge to collect 13.5 gallons 

of wort and boil. Add first hop addition and 

bring to a boil. Add second hop addition 

with 50 minutes remaining. 

Silver Medal: Rob Kent, West Valley City, UT, Fruit 

Beer 

Bronze Medal: Adam Mills, Big Rapids, Ml, Fruit 

Beer, The Brewing Network 

CATEGORY 21: SPICE/HERB/ 
ETABLE BEER 

245 Entries 

Sponsored by High 

Gravity Homebrewing 

& Winemaking 

Supplies 

SAM FIRKE, Ann Arbor, Mich ., Ann Arbor 

Brewers Guild 

GOLD 
"Zingibier" 
Belgian Strong Wheat Ale with Ginger 
and Spices 

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

4.0 lb (1.81 kg) dry wheat malt extract 

3.79 lb (172 kg) Belgian Pils 

2.0 lb (0.9 kg) flaked wheat 

1.25 lb (567 g) sucrose 

1.0 lb (0.9 kg) American six-row pale 

malt 
8.0 oz (227 g) f laked oats 

1.5 oz (42 g) fresh grated, peeled gin­

ger root (1 0 min) 

0.5 oz (14 g) dried bitter orange peel (5 
min) 

0.5 oz (14 g) coriander seed, crushed (5 

min) 

2 chamomile teabags cut open (5 

min) 
1/2 tablet Whirlfloc (10 minutes) 

1.0 oz (28 g) Centennial whole home 

grown hops (-20 IBUs) (60 min) 

Wyeast 3944 Belgian Witbier yeast (starter 

or slurry) 

5 oz + 2.5 tsp of dextrose for 2.75 
volumes of C02 

Original Specific Gravity: 1 .085 
Final Specific Gravity: 1 .021 

Boiling Time: 90 minutes 

SRM: 7 

Primary Fermentation: 2 weeks at 68° F 
(20° C) 
Secondary Fermentation: 3 weeks at 68° 
F (20° C) 

Directions 
Mash at 152° F (6JO C) for 60 minutes. Do 

not oversparge-a smaller pre-boil volume 

than normal is fine given the small gra in bill. 

Boil for 60 minutes. Add DME at end of boil. 

Top up with cold water if necessary to reach 

target volume/gravity. Ferment two weeks 
at 68° F (20° C) in primary, then transfer to 

secondary and condition for three weeks at 

68° F (20° C). Bottle prime with 5 oz + 2.5 
tsp of dextrose for 2.75 volumes of C02. 

Rest bottles in cellar for at least 2 months. 

Brewer's Note: I used homegrown hops 

with unknown AA% (lower than commer­

cial Centennial hops). Because of the smaller 

boil volume and the fact that a strong boil is 

not needed for the style nor to boil off liq­
uid, this recipe is ideal for a 5 gallon pot on 

a stovetop. I have not tried an extract-only 
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version, but it seems that 8 lbs of Wheat 

DME and 1.5 lbs table sugar would do it. Boil 
maybe 3 lbs of the Wheat DME and the 1.5 

lbs sugar for 60 minutes, then add the rest 

of the DME at the end of the boil. 

.R -
Silver Medal: Jeffrey Oberlin, Friendswood, 

TX, Spice, Herb, or Vegetable Beer, Bay Area 

Mashtronauts 

Bronze Medal: Tim Bisson, Jennifer A Bisson, 

Anchorage, AK, Spice, Herb, or Vegetable Beer, 

Great Northern Brewers Club 

CATEGORY 22: SMOKE­
FLAVORED AND 

OD-AGF BF R 

226 Entries 

Sponsored by 

Alaskan Brewing 

Company 

PETE BRITTON, Lake in the Hills, Ill., The 

Brewing Network 

GOLD MED 
"Spanish Cedar IPA" 
Wood-Aged Beer 

Ingredients for 6 U.S. gallons (22.71 L) 

16.0 lb (7.26 kg) two-row pale malt 

1.0 lb (045 kg) dextrin malt 

5.0 oz (142 g) honey malt 

2.0 oz (57 g) 60° L crysta l malt 

0.75oz (21 g) Chinook pellet hops, 11% 

alpha acid (FWH) 

0.5 oz (14 g) Summit pellet hops, 18% 

alpha acid (60 min) 

0.5 oz (14 g) Simcoe pellet hops, 12% 

alpha acid (45 min) 

0.5 oz (1 4 g) Summit pellet hops, 18% 

alpha acid (30 min) 

1.0 oz (28 g) Centennial pellet hops, 

10% alpha acid (1 5 min) 

0.5 oz (1 4 g) Simcoe pel let hops, 12% 

alpha acid (10 min) 

0.5 oz (14 g) Amarillo pellet hops, 8% 

alpha acid (1 0 min) 

1.0 oz (28 g) Centennial pellet hops, 

1 0% alpha acid (5 min) 

2.0 oz (57 g) Amarillo pellet hops, 8% 
alpha acid (1 0 min) 

1.0 oz (28 g) Simcoe pellet hops, 12 % 

alpha acid (dry, 7 days) 
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1.5 oz (42 g) Amarillo pellet hops, 8% 

alpha acid (dry, 7 days) 

0.5 oz (14 g) Ch inook pellet hops, 11% 

alpha acid (dry, 7 days) 

8 inches Span ish cedar spiral added in sec­

ondary (14 days) 

3L White Labs WLP 007 ale yeast 

starter 

2.5 vol forced C02 to carbonate 

Original Specific Gravity: 1.070 

Final Specific Gravity: 1.014 
ABV (%): 74 

SRM: 6 
Boiling Time: 90 minutes 

Primary Fermentation: 1 0 days at 67° F 
(19° C) 

Diacetyl Rest: 3 days at 70° F (21 o C) 

Secondary Fermentation: 7 days at 60° 

F (16° C) 

Directions 
Treat water with 1 tsp CaCI, and 2 tsp gyp­

sum. Mash grains for 60 minutes at 150° F 

(66° C). After secondary fermentation, rack 

off dry hops into keg, but keep cedar spiral 

in the beer. Chill keg to 45° F (7° C), carbon­

ate and condition another week. 

RU ERS P 
Silver Medal: Brian Steuerwald, Brownsburg, IN, 

Wood-Aged Beer, Foam Blowers of Indiana (FBI) 

Bronze Medal: Matt Haugo, Scott Wellington, 

Aliso Viejo, 0\, Other Smoked Beer, 

Mooseknuckle Brewing 

CATEGORY 23: SPECIALTY 
BEER 

275 Entries 

Sponsored by The 

Hop Shack 

JANE ZALEWSKI, Proctorville, Ohio, 

Greater Huntington Homebrewers 

GOLD EDAL 
"Old Ale with Grapes and Honey" 
Old Ale with honey, saffron and 
grape juice 

Ingredients for 5 U.S. gallons (1 8.93 L) 

10.0 lb 

1.5 lb 
(4.54 kg) two-row pale malt 

(0. 68 kg) light dry malt extract 

0.65 oz 

0.65 oz 

1.0 tsp 

(184 g) Willamette pellet hops 

(60 minutes) 

(184 g) Willamette pellet hops 

(1 5 minutes) 

1. 5 tablets 
8.0 lb 

(4.93 ml) saffron (15 min) 

Whirlfloc (15 min) 

(3.63 kg) grape juice concen­

trate (O min) 

3.0 lb (1.36 kg) honey (0 min) 

0.5 ga llon North End Tavern Brewing 

American Ale yeast starter 

Forced C02 to carbonate 

Original Specific Gravity: 1 . 1 04 

Final Specific Gravity: 1.025 

Boil Time: 60 minutes 
Primary Fermentation: 3 weeks at 70° F 

(21° C) 

Directions 
Mash grains at 146° F (63° C) for 60 min­

utes. Sparge at 168° F (76° C) 

RU ERS-UP 
Silver Medal: Wardell Massey, Spring City, PA, 

Specialty Beer 

Bronze Medal: Michael Johnson, Salt Lake City, 

UT, Specialty Beer, Zion Zymurgist Homebrew 

OPerative Society (ZZ HOPS) 

CATEGORY 24: TRADITIONAL 
EAD 

BB Entries 

CURT & KATHY STOCK, Sa in t Paul, Minn., 

Sa int Paul Homebrewers Club 

GOLD EDAL 
"Raspberry Blossom Mead" 
Traditional sweet, still sack mead with 
raspberry blossom honey 

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

210 lb 

1.0 tsp 

2.0 tsp 

(9.53 kg) raspberry blossom 

honey 
(4 93 ml) Fermaid K 

(9.86 ml) Diammonium 

Phosphate 
GoFerm for yeast hydration 

Lalvin 71 B (Narbonne) yeast 
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Original Specific Gravity: 1.160 

Final Specific Gravity: 1 .050 

ABV(%): 14 

Boiling Time: n/a 

Primary Fermentation: 70° F (21 ° C) 

Directions 
Use carbon f iltered w ater. Mix, aerate. 

Stagger nutrient additions at yeast pitch, 

36 hours and 72 hours. 50% sugar deple­

tion. Stir daily to release C02. 

R NERS-UP 
Silver Medal: Tom Fitzpatrick, Batavia, IL, Dry 

Mead, Urban Knaves of Grain Bronze Medal: 

Gary Westman, Shorewood, MN, Sweet Mead 

CATEGORY 25: MELOMEL 
(FRUIT MEAD} 

143 Entries 

Sponsored by 

Bacchus and 

Barleycorn Ltd. 

RODNEY KIBZEY, Lombard, Il l. , 

Chicago Beer Society 

NHC 2010 Meadmaker of the Year 

GOLD rv1EDAL 
"Apple Juiced!" 
Petillant, sweet sack cyser (Apple 
Melomel) 

Ingredients for 5 U.S. gal lons (18.93 L) 

1.0 gal 

4.0 gal 

1L 

(3.79 L) M iller's orange blossom 

honey 

(15.14 L) Michigan cider 

White Labs WLP 720 Sweet 

Mead Yeast starter 

Wyeast sw eet mead yeast 

1.5 vol. forced C02 to carbonate 

Original Specific Gravity: 1 .120 

Final Specific Gravity: 1.025 

Boiling Time: n/a 

Primary Fermentation: 6 months at 70° F 

(21 o C) in glass 

Secondary Fermentation: 18 months at 

68° F (20° C) in glass 

Directions 
Keep it clean and give it some time. 

HomebrewersAssociation.org 

RUNNERS-UP 
Silver Medal: Gordon Strong, Beavercreek, OH, 

Other Fruit Melomel, Saint Paul Homebrewers 

Club 

Bronze Medal: Gordon Strong, Beavercreek, 

OH, Pyment (Grape Melomel), Saint Paul 

Homebrewers Club 

CATEGORY 26: OTHER MEAD 

114 Entries 

GORDON STRONG, Beavercreek, Ohio, 

Saint Paul Homebrewers Club 

2010 NHC Ninkasi Winner 

GOLD MEDAL 
"Cinnamon-Vanilla Metheglin" 
Metheglin 

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

20.0 lb (9 07 kg) Tupelo honey 

carbon-f iltered water to target 

volume 

2.0 tsp (9.86 ml) DAP 

1.0 tsp (4 93 ml) Fermaid-K 

4.5 tsp (22.18 ml) GO-FERM 

2 packets VL3C yeast 

1 Tbsp (14. 79 ml) Vietnamese extra 

fancy cinnamon 

2 Madagascar vanilla beans, split, 

scraped 

packet Super-Kieer 

Boiling Time: n/a 

Primary Fermentation: 68° F (20° C) until 

fermentation is complete 

Directions 
Rehydrate and proof yeast in 104° F (40° C) 

water w ith GO-FERM and a pinch of sugar for 

15 minutes. Mix honey with enough water to 

make 5 gallons of volume, combining with a 

stir-w hip to thoroughly combine and aerate. 

M ix together nutrients and add 1/4 of total. 

Pitch yeast and ferment at 68° F (20° C). Add 

1/4 of total nutrients each day, stirring to 

release C02. Ferment to completion, rack and 

age until 1 month before serving. 

Prepare spice teas. Pour 2 cups boiling water 

over cinnamon and vani lla separately, steep 

for 5 minutes, then strain through a coffee 

fi lter. Add 1 cup tupelo honey to each tea 

and stir to dissolve. Blend teas wi th fin ished 

mead to taste to create a pleasant but not 

overpow ering balance of spice w ith a sweet 

finish . Add tupelo if necessary. Use your pal­

ate to adjust the sweetness and individual 

spice levels to final levels. Use Super-Kieer to 

polish the mead to bril liant clarity. 

Ru NERS-UP 
Silver Medal: Rick Spaziani, Lebanon, OR, Open 

Category Mead 

Bronze Medal: Ted Gisske, Mount Horeb, WI, 

Open Category Mead, Madison Homebrewers 

and Tasters 

CATEGORY 27: STANDARD 
CIDER AND PERRY 

97 Entries 

Sponsored by 

Woodchuck Draft 

Cider 

STEPHEN NORTHCUTI AND MARK 
RISTOW, Vallejo, Ca lif. , Diablo Order of 

Zym iracle Enthusiasts (DOZE) 

GOLD MEDAL 
"Apple Cider" 
Common Cider 

Ingredients for 10 U.S. ga llons (37 .81 iters) 

1 0 gallons apple ju ice 

2 vials Wh ite Labs Eng lish Cider Yeast 

Directions 
Ferment for three weeks and transfer to 

Corny kegs . Allow to lager for tw o to three 

months, then filter and backsweeten w ith 

apple juice concentrate to taste. Force car­

bonate and enjoy. 

RUNNERS-UP 
Silver Medal: John Jurgensen, San Antonio, TX, 

Common Cider, Bay Area Mashtronauts 

Bronze Medal: Kristen & Orsolya England, 

Saint Paul, MN, Common Cider, Saint Paul 

Homebrewers Club 
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CATEGORY 28: SPECIALTY 
CIDER AND PERRY 

78 Entries 

Sponsored by 

Woodch uck Draft 

Cider 

ANJIE WAITS, Alpharetta , Ga. , 

Brewmasters of Alpharetta 

NHC 2010 Cidermaker of the Year 

GOD 
Applewine 

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

1 bushel 

3 
1-2 

Arkansas Black apples, pressed 

cinnamon sticks (i n primary) 

packets La lvin 1118 Champagne 

yeast 

Potassium sorbate 

Original Specific Gravity: 1.070 to 1 .080 

Final gravity: 1.008 to 1.012 

Primary Fermentation: 2 weeks 

Secondary Fermentation: 4-6 weeks 

Directions 
Use enough water and sugar to reach target 

volume and gravity. Adjust pH as necessary. 

Affix airlock, using vodka instead of water. 

After fermentation, back-sweeten to taste 

and add potassium sorbate to prevent refer­

mentation . Bottle or force carbonate in keg. 

Best to leave six months to a year, but we all 

know that is not possible. 

Silver Medal: Dave Clark, Seven Hills, OH, Other 

Specialty Cider/Perry, Society of Northeast Ohio 

Brewers 

Bronze Medal: Peter Cowles, Fairfield, Q Fruit 

Cider, The Brewing Network 
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KUDOS-BEST OF SHOW 

AHAIBJCP Sanctioned Competition Program 

April 2010 

Alamo City Cerveza Fest, 378 entries­
J&J Brew Crew, Houston, TX. 

BioMarin Brewer's Cup, 12 entries­
Jeri Beltman, Novato, CA. 

The Great Arizona Homebrew Competition, 
lSI entries-Chris Harris, Mesa, AZ. 

Enchanted Brewing Challenge, 123 entries­
Rob Briscoe, Rio Rancho, NM. 

Hurricane Blowoff, 218 entries-
Paul Blatz, West Palm Beach, FL 

World Expo of Beer Commercial 
Competition, 427 entries- Sam Sherwood/ 
Walldorff Brewpub, Hastings, MI. 

14th Annual Chico Homebrew Competition, 
IS 7 entries-Doug McLendon, Chico, CA. 

May 2010 

Siciliano's 7th Annual Homebrew Competition, 
148 entries-Andrew Zinn, Holland, MI. 

Berkshire County Homebrew Contest, I 0 
entries- Tom Greenleaf, Pittsfield, MA. 

Great Basin Brew-off, 126 entries­
Jeff Current, Reno, NV. 

Camp de L'abbaye Normale, 44 entries­
Jock Griego, Jacksonville, FL 

Sasquatch Brewfest Homebrew Competition, 
65 entries-Dirk Baker, Hillsboro, OR. 

3rd Annual Upland Brewing Company UpCup, 
5 I entries-Brian Steuerwald, Indianapolis, IN. 

BrewFest at Mount Hope Homebrew 
Competition, 91 entries-Donie/ Roberts, 
Aspers, PA. 

US Open, 480 entries-Barry Ledford, 
Columbia, SC. 

Oregon Homebrew Festival, 428 entries­
A/an Priest, Salem, OR; Sue & Mort Piripi, 
Corvallis, OR. 

Wisconsin State Fair, 218 entries­
Gene Polaski, West Allis, WI. 

SCABS Home Brew Competition, 125 
entries- Pat Hyde, Port Huron, MI. 

Hogtown Brew-Off, 348 entries­
Mark Stober, Tampa, FL 

Spirit of Free Beer, 344 entries-Me/ 
Thompson, Gaithersburg, MD. 

Beer Quest Happy Ale 20 I 0, 21 entries­
Aaron Carnes, Unco/n, NE. 

Los Angeles International Commercial Beer 
Competition, 437 entries-Boston Beer 
Company, Samuel Adams Stony Brook Red, 
Boston, MA. 

Granite City Food & Brewery Brewoff, 380 
entries-Rick Srigley, Boone, /A. 

15th Annual Big Batch Brew Bash, 70 entries­
Chris Landis, Spring. TX. 

Amateur Winemakers of Ontario beer class, 
38 entries-Mervin Quast, Nepean, ON. 

2010 BUZZ OFF, 366 entries-Carey Diamond, 
Pittsburgh, PA. 

AHA Club-Only Competi tion, Ext ract Beers, 
6 1 entries-Brendan Wehrly, La Verne, CA. 

Cal Poly Cup, 56 entries- Immortality, Aaron 
Wharton, San Luis Obispo, CA. 

I st Annual Hangar 24 Homebrew 
Competition, 256 entries-Dwight Mulcahy, 
Sunnyvale, CA. 

GEBL Hop Madness IPA Bracket Challenge, 
53 entries-Craig Myer, Olympia, WA. 

ABC Brews Crews Homebrew Competition, 
259 entries- Jim Satin, Saline, MI. 

16th Annual Eight Seconds of Froth, 313 
entries-Nathan Fleming. Laramie, WY. 

All Idaho HausBrau Challenge, 135 entries­
Ander Sundell, Boise, I D. 

San Diego International Beer Festival, 639 
entries-Pizza Port, Solana Beach, "Big 
Wednesday," Solana Beach, CA. 

Bloat Open, I IS entries-Jennifer Hermann, 
Kent, OH. 

VanBrewerAwards, 193 entries­
Owen l<irkaky, Edmonton, AB. 

Sonoma Community Center Amateur Beer 
Competition, 18 entries-Chris Price, 
Kentfield, CA. 

18th annual Great Alaska Craft Beer and 
Homebrew Competition, 92 entries­
Dan Lemienx, Argyle, NY. 

Aurora Brewing Challenge 20 I 0, 298 
entries-Neil Bamford, Calgary, AB. 

Kohler Festival of Beer Homebrew 
Competition, 40 entries- Joe Fillion, 
Plymouth, WI. 

June 20 10 

B.U.Z.Z. Boneyard Brew-Off, 195 entries­
Rodney Kibzey, Lombard, IL 

Great Canadian Homebrew Competition 
(GCHC), 54 entries- Louis DeBourbon & Ed 
Koren, Toronto, ON. 

Homemade Beer Competition, 275 entries­
Jonathan Gunther, Irvine, CA. 

LongShot American Homebrew Contest -
Western Regional, 195 entries- Aiixandra 
Peters, Henderson, NV. 

Botanical Brew Competition, I 0 entries­
Ken Shannen, Fort Wayne, IN. 

I st Annual IEBC Pro-Am, 88 entries­
Gregory Ny/en/Dave Chapman, Topanga, CA. 

Barley's Homebrew Competition, 64 entries­
Andrew Schultz. 

AHA National Homebrew Competition Final 
Round, 837 entries- Remi Bonnart, Fort 
Collins, CO. 

8th Annual Home Beer and Winemaker's 
Festival, 40 entries- Dwight Mulcahy, 
Sunnyvale, CA. 

Uncle Billy's Keep Austin Beered Pro-Am, 43 
entries-Keith Bradley, Austin, TX. 

HomebrewersAssociation.org 



AHAIBJCP SANCTIONED COMPETITION PROGRAM CALENDAR 

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

September 4 
4th Annual KROC World Brewers Forum 
Homebrew Competition - Great American 
Beer Challenge 
Broomfield, CO. Entry Fee: $7. Entry Deadline: 
8/28/20 I 0. Contact: Ryan Thomas, 
720-350-4286, kompeti tion@kroc.org , 
www.kroc.org/DesktopDefault.aspx 

September 5 
Eastern Idaho State Fair 
Blackfoot, ID, Entry Fee: $10 (unlimited entries). 
Entry Deadline: 8/20/20 I 0. Contact: 
Robert Beckwith, 208-346-6870, 
beckwith73@cableone.net, www.hdba.org 

September I I 
Santa Cruz County Fair Homebrew 
Competition 
Watsonville, CA. Entry Fee: $2.50. Entry Deadline: 
8/29/20 I 0. Contact: Mia Bossie, 831-336-4569, 
bossies@cruzio.com 

September I I 
Blue Ridge Brew Off 
Asheville, NC. Entry Fee: $6. Entry Deadline: 
9/4/20 I 0. Contact: Jason Nicolai, 
828-284-0723, jason@homebrewedstaffords.com, 
www.maltsters.org/phpnuke/index.php 

September I I 
Dayton DRAFT Beerfest Competition 
Dayton, OH. Entry Fee: $5/entry. Entry Deadline: 
9/1 /20 I 0. Contact: Brian Sanders, 937-306-2463, 
brianbrews@hotmail.com, www.daytondraft.org 

September I I 
WA State Amateur Brewers Competition 
Perth, Western Australia, AU. Entry Deadline: 
9/5/20 I 0. Contact: Anthony Wishart, +61 0 403 
567 425, wasabc@wasabc.org, www.wasabc.org 

September I I 
Malt Madness 
Allentown, PA. Entry Fee: $6 first entry; 
$5 additional entries. Entry Deadline: 8/26/20 I 0. 
Contact: AI Hazan, 570-421-1479, hazan@ptd.net, 
www.lehighvalleyhomebrewers.org 

September I I 
Cactus Challenge 
Lubbock, TX. Entry Fee: $7. Entry Deadline: 
8/6/20 10. Contact: Jerry Elliot, 806-781-5585, 
president@ale-iansociety.org, 
www.ale-iansociety.org 

September 18 
The Schooner Homebrew Championship 
Racine, WI. Entry Fee: $6, Entry Deadline: 
9/4/20 I 0. Contact: Rick McNabb, 262-864-4176, 
rick@theschooner.org, www.theschooner.org 

September 19 
AHA Club-Only Competition, "Pucker up" 
Sour & Wild Ales 
Woodland Hills, CA. Entry Fee: One entry per 
club, $7 (make check payable to AHA). Entry 
Deadline: 9/9/20 I 0. Contact: Drew Beechum, 
818-884-8586, drew@maltosefalcons.com, 
www.homebrewersassociation.org/pages/competi­
tions/club-only-competitions 

HomebrewersAssociation.org 

September 19 
20 I 0 Michigan Renaissance Festival 
Competition (Brew Beer Barrons Brew Brawl) 
Waterford, MI. Entry Fee: $11 for first three, 
$3 for additional entries. Entry Deadline: 
8/29/20 I 0. Contact: Daniel Frechette, 
313-248-1336, brewfestorg@gmail.com, 
www.snobsbrewclub.com/renfest 

September 19 
State Amateur Brewers Show of South 
Australia 
Adelaide, South Australia, AU. Entry Fee: 
$5 per bottle. Entry Deadline: 9/4/20 I 0. 
Contact: Mark Rasheed, +61 8 83225282, 
rashy63@bigpond.com, www.sabsosa.com 

September 25 
Pacific Brewers Cup 
Long Beach, CA. Entry Fee: $6 for fi rst entry, 
$5 for additional entries. Entry Deadline: 
8/28/2010. Contact: Robert Wise, 714-828-4709, 
wise.robert@epa.gov, www.lbhb.org 

September 25 
The Big Fresno Fair Homebrew Competition 
Fresno, CA. Entry Fee: Free. Contact: David 
Morford, 559-323-0583, fshrdave@qnis.net, 
www.fresnofair.com 

September 25 
Pacific Brewers Cup 
Long Beach, CA. Entry Deadline: 9/11/20 I 0. 
Contact: Michael Cullen, 213-923-3506, 
mcullen@calferm.org 

September 25 
The Local Pub Brewfest 
Saratoga Springs, NY. Entry Fee: $10. 
Entry Deadline: 9/19/20 I 0. Contact: James Azotea, 
518-451-030 I, jazotea@nycap.rr.com. 
www.thoroughbrews.org 

September 25 
Barley Legal 
Phoenix, MD. Entry Fee: $8 first entry, 
$5 additional entries. Entry Deadline: 9/1 8/20 I 0. 
Contact: Jeff Sanders, 41 0-5 70-6026, jeff.sanders@ 
dynamicshift.com, www.wootown.org/comp 

September 25 
Jackson County Harvest Fair 
Central Point, OR. Entry Fee: Free. Entry 
Deadline: 9/9/20 I 0. Contact: Bob Bacolas, 
54 1-499-6777, sales@grains-n-beans.com, 
www.jcfairgrounds.com 

September 25 
20 I 0 Maryland Microbrew Festival Homebrew 
Competition 
Union Mills, MD. Entry Fee: $7. Entry Deadline: 
9/1 1/20 I 0. Contact: Neil Mezebish, 
443-487-7112, neil@mezebish.com, 
www.home.comcast.net/-midnighthomebrewers 

September 26 
Muse Cup 
Fort Collins, CO. Entry Fee: $6/bottle. Entry 
Deadline: 9/18/20 I 0. Contact: Pamela McAlpin, 
970-224-2767, just.pamela@gmai l.com 

October 2 
20 I 0 Iron Brewer Competition 
Appleton, WI. Entry Fee: $7 for I st entry, 
$5 additional entries. ALE members I st entry 
free and $5 additional entries. Entry Deadline: 
9125/20 I 0. Contact: Dan Grady, 920-205-0 157, 
dangrady@gmail.com, www.aleclubcompetitions. 
com 

October 9 
Music City Brew Off 
GoodlettSville, TN. Entry Fee: $7. Entry Deadline: 
9/24/20 I 0. Contact: Jonathan Adams, 
615-504-7673, bigjohn3957@gmail.com, 
www.musiccitybrewers.com 

October II 
West Coast Brewers Hybrid Beer Style 
Competition 20 I 0 
Perth, WA. AU. Contact: Brendan O 'Sullivan, 
+618 407887798, competitions@westcoastbrew­
ers.com, www.westcoastbrewers.com/competi­
tions 

October 16 
Big Muddy Monster Brew Fest 
Murphysboro, IL. Entry Deadline: 9/1 5/20 I 0. 
Contact: Brad Fager, 618-924-6004, 
befager@friendsofmurphysboro.com, 
www.friendsofmurphysboro.com 

October 16 
Arkansas State Fair Competition 20 I 0 
Little Rock, AR. Entry Fee: $7. Entry Deadline: 
10/1/2010. Contact: Ken Haycook, 501-223-0030, 
k.haycook@Sbcglobal.net, www.sites.google.com/ 
site/centralarkanasfermenters 

October 16 
The Washington Mead & Cider Cup 
Kent, W A. Entry Fee: $6. Entry Deadline: 
I 0/12/20 I 0. Contact: Tim Hayner, 253-631-2816, 
tim@bigalbrewing.com, www.impalingalers.org/site 

October 16 
20 I 0 BBG Skirmish in the Triad 
Greensboro, NC. Entry Fee: $6. Entry Deadline: 
I 0/9/20 I 0. Contact: Mac Wylie, 336-339-2898, 
macwylie@aol.com 

October 16 
Oktobersbest Zinzinnati 
Cincinnati, OH. Entry Fee: $5. Entry Deadline: 
I 0/1 0/20 I 0. Contact: Conan Crofoot, 
513-608-0888, oktobersbest@gmail.com 

October 17 
National Organic Brewing Challenge! 
Santa Cruz, CA. Entry Fee: $7 first entry, 
$5 additional entries. Entry Deadline: I 0/9/20 I 0. 
Contact: Jason Hanson, 831-454-9665, 
7bridges@breworganic.com, www.breworganic. 
com/Competition/craftbrewcontest.html 

October 23 
Queen of Beer 
Placervi lle, CA. Entry Fee: $8 first entry, $6 addi­
tional entries. Entry Deadline: I 0/9/20 I 0. Contact: 
Glen Franke, 916-628-8365, gfranke@sbcglobal. 
net, www.queenofbeer.hazeclub.org 

September/October 2010 ZYMURGY 



~0 

AHA/BJCP SANCTIONED COMPETITION PROGRAM CALENDAR 

CONTINUED FROM PREVIOUS PAGE 

October 23 
5th Annual New England Regional 
Homebrew Competition 
Portsmouth, NH. Entry Fee: $6. Entry Deadline: 
I 0/8/20 I 0. Contact: David Rosenbaum, 
978-409-541 0, david_rosenbaum@yahoo.com, 
www.bfd.org/nerhbc 

October 23 
Son of Brewzilla 
North Olmsted, OH. Entry Fee: $7 first entry, 
$5 additional entries. Entry Deadline: I 0/9/20 I 0. 
Contact: Dave Clark, 216-789-1774, 
sonofbrewzilla@gmail.com, www.beersnobs.org 

October 23 
Chattanooga Oktoberfest Homebrew 
Competition 
Signal Mountain, TN. Entry Fee: $10. Entry 
Deadline: I 0/9/20 I 0. Contact: Tony Giannasi. 
423-762-8741 , tony@giannasi.com, 
www.barleymob.com 

October 28 
1st Annual Maui Octoberfest Home Brew 
Competition 
Lahaina, HI. Entry Fee: $7. Entry Deadline: 
I 0/ 10/20 I 0. Contact: Dave Hanken, 
808-276-5928, napilidave@yahoo.com 

October 28 
Australian Amateur Brewing Championship 
Melbourne, Vic, AU. Entry Fee: $ 10. Entry 
Deadline: I 0/8/20 I 0. Contact: Mark Hibberd, 
03-9580 0372, mhibberd@melbpc.org.au, 
www.aabc.org.au 

October 30 
All About Ales and Lagers 
Toronto, ON, CA. Entry Deadline: 9/23/2010. 
Contact: Paul Dickey, 416-573-5859, 
prdickey@rogers.com, www.homebrewers.ca 

October 30 
Happy Halloween 
Fargo, ND. Entry Fee: $7. Entry Deadline: 
I 0/23/20 I 0. Contact: Tom Roan, 
70 1-4 76-0 126, tjroan@yahoo.com, 
www.prairiehomebrewers.org 

October 30 
Southeast Alaska Autumn Pour 
Juneau, AK. Entry Fee: $5 first entry, 
$3 additional entries. Entry Deadline: I 0/27/20 I 0. 
Contact: Steve Pierce, 907-586-6771 , 
pierce.steve@gci.net, 

AHA SPECIAL EVENTS 

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

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

November 6, 20 I 0 
AHA Rally, Maui Brewing Co. 
Lahaina, Maui, HI 
AHARally.org 

November 6, 20 I 0 
AHA Learn to Homebrew Day 
HomebrewersAssociation.org 

November 6, 2010 
for details and to register your site. 
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ON THE WEB 

Karl Strauss Brewing Co. 
www.karlstrauss.com 

Bell's Brewery 
www.bellsbeer.com 

BJCP Style Guidelines 
www.bjcp.org • 
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OUR EXPERT PANEL includes David 

Houseman, a Grand Master IV judge and com­

petition director for the BJC P from Chester 

Springs, Pa.; Beth Zangari , a Grand Master 

level judge from Placerville, Calif. and founding 

member of Hangtown Associatio n 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 CP since 1995; and Gordon 

Strong, a Grand Master V judge. principal 

author of the 2004 BJCP Style Gui delines 

and president of the BJCP board who lives in 

Beavercreek, O hio. 

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 scoresheets at 
www.bj cp.org, pick up a bottle of each of the beverages and judge along w ith them 
in our Commercial Calibrat ion. 

Two "summer .. beers were presented 
to our judges this issue. First up was 

Endless Summer Light , brewed by Karl 
Strauss Brewing Co. in San Diego , Calif. 
Endless Summer Light is an American 
light lager created in june 2005 when 
Bruce Brown Films and Karl Strauss 
Brewing Co. came together to create a 
tribute to both Brown (creator of the clas­
sic surf film "The Endless Summer") and 
brewmaster Strauss. 

Endless Summer Light was brewed with a 
blend of Vienna malts and pale barley and 
spiced with oble Saaz hops for a subtle 
hop character and crisp , clean finish. The 
low-calorie lager checks in at 3.3 percent 
abv and 15 IBU. It is available year-round. 

ext up was Bell's Lager, which pro­
vided a good deal of discussion amongst 
our judges. Bell's Lager is listed as a 
commercial example in the BjCP style 

guidelines for a Dortmunder Export , but 
Bell 's production manager j ohn Mallett 
says the beer is a true Bohemian Pilsner. 
Consequently, two of our judges judged 
it as a Dortmunder Export , while two 
judged it as a Bohemian Pilsner. 

The beer scored well in both style catego­
ries, wh ich led judge Gordon Strong to 
sum up , "It's best enjoyed without trying 
to pigeonhole it into a style. " 

Mallett agreed , saying, "All beer drinking 
is subjective." 

"I don't know that those styles are so far 
apart ," added Mallett. "The malt comes 
through on both of them, and both should 
have good , strong noble hopping." 

Bell's Lager checks in at 5 percent abv and 
is brewed with Pils and Munich malts, and 
Saaz hops. It is also available year-round. 
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Endless Summer Light-Karl Strauss Brewing Co., San Diego, Calif. 
BJCP Category: 1A American light lager 

THE JUDGES' SCORES FOR ENDLESS SUMMER LIGHT 

Aroma: Low, gra iny malt aroma. 
Very low malt presence. High 
creamed-corn-like DMS aroma. No 
acetaldehyde, fruity esters or diace­
tyl. There a dullness to the aroma, 
not crisp or lager-like, that is often 
an indication of the effects of oxida­
tion. No alcohol apparent. (7 /1 0) 

Appearance: Bright clarity. Gold 
color dark for the style. Thin head 
with adequate retention for style. 
Well carbonated . (3/3) 

Flavor: DMS dominates over the 
malty underpinnings and balanced 
hop bitterness-both are somewhat 
big for an American Light Lager. 
No hop flavor. Some lemony acid­
ity- likely from carbonation. DMS 
detracts from a sense of lager crisp­
ness as does the dullness from 
age. No diacetyl or fruity esters. No 
apparent alcohol evident. (12/20) 

Mouthfeel : Medium-light body­
too big for the style. Smooth, but 
not crisp, lager-like. A bit fi zzy 
from carbonation- OK. No alcohol 
warming. (3/5) 

Overall Impression: While not a 
best example of the style, it is still 
ref reshing when cold. The DMS in 
this sample is overpowering and 
this sample is also suffering from 
oxidation that dulls the flavor pro­
fil e over time; brewing process 
needs to be recons idered. Perhaps 
this bottle was abused in shipping 
from San Diego to Southeastern 
Pennsylvania. It is also just too big 
for an American Light Lager. Still 
this is a good beer to have with 
hotdogs, burgers and to enjoy at a 
ballgame. (6/1 0) 

Total Score: (31 /50) 
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Aroma: Light, grainy bread crust 
malt dominates, and is backed up 
with delicate floral, rose and star 
jasmine hop aroma. A hint of DMS 
sneaks in at the finish, but fades 
quickly, as does the floral character 
as the beer breathes. (8/12) 

Appearance: Brilliant clarity, straw 
color. Good head forms of finely 
bubbled white foam, which is mod­
erately persistent. The foam falls to 
leave an amoebic pattern on the 
surface; bubbles continually rise. 
(3/3) 

Flavor: Low, light malty, bready 
grain character is dominant flavor, 
with a whisper of floral hop flavor. 
Hop bitterness is fairly pronounced 
in comparison to the very clean malt 
and fermentation character. Mid­
palate balance gives way to firm 
bitterness. Finishes clean with that 
same crisp, light bitterness lingering 
long afterward. (16/20) 

M outhfeel : Light bodied with 
somewhat spritzy carbonat ion; a 
light astringency lasts at the end, 
providing a crisp, gently dry finish. 
(5/5) 

Overall Impression: The label bills 
this as the perfect beer to enjoy at 
the beach, a perfect warm (read 
HOT' ) weather cooler. The malt 
character, while light, is still pre­
dominant enough to satisfy discern­
ing taste buds accustomed to more 
robust fare. May be a bit fuller fla ­
vored than the average "lite" beer, 
but graciously so. The effervescent 
carbonation and crisp, dry finish are 
quite refreshing. (8/1 0) 

Total Score: (40/50) 

Aroma: Bready malt aroma with a 
hint of green apple. There is not 
any perceptible corn, but I do pick 
up light cabbage notes from DMS. 
There are some light fruity notes, 
but the ester level is low as appro­
priate for this style. Papery notes 
from oxidation emerge as the car­
bonation settles down. (8/1 2) 

Appearance: Light gold in color, 
which is darker than most standard 
lagers. The clarity is brilliant, and 
the head retention is good for this 
style. (2. 5/3) 

Flavor: The malt character is unfor­
tunately muted by papery notes 
from oxidation, but there are some 
nice bready notes underneath. The 
light fruitiness is at a sufficiently low 
level, and the sulfur notes add com­
plexity but are less pronounced than 
in the aroma. The bitterness is low, 
even for th is style. The sweetness 
lingers a bit longer than expected, 
and a few more I BUs would help the 
balance without shifting it beyond 
the style guidelines. (12 5/20) 

Mouthfeel: A grainy character lin­
gers and coats the back of the 
tongue, which may be astringency 
from the malt. It is lightly carbon­
ated for the style, and more C02 
would also improve the finish. (3/5) 

Overall Impression: Good recipe 
and execution, but the age or han­
dling of this delicate style created 
oxidation issues that hurt the flavor. 
On the technical side, more car­
bonation would add the crispness 
and carbonic needed to brighten 
the finish and improve the balance. 
A higher percentage of adjuncts is 
one potential path toward creating 
a lighter palate. (7/1 0) 

Total Score: (33/50) 

Aroma: Mild neutral grain. Light 
corny DMS. Soft hops, barely 
noticeable. Just a hint of sulfur. 
Hops grow a bit as it warms. No 
esters, just some floral hops. Seems 
pretty clean-nothing off. (1 0/12) 

Appearance: Perfectly clear. Tall 
whi te head, retained w ell. Tiny 
frothy bubbles. Pretty light yellow 
color. (3/3) 

Flavor: Neutral grainy malt. Low 
bitterness. Dryish finish. Medium­
low hop flavor, light ly floral. Very 
light corny DMS flavor in back­
ground. Clean lager character. 
Finish is fu ll, not crisp, due to body. 
Grainy malt and light hop flavor in 
aftertaste. A little tired in flavor but 
not stale. (1 5/20) 

Mouthfeel: Medium body- rather 
heavy for a light lager. Medium car­
bonation . A little creamy in charac­
ter, which is not traditional. Seems 
heavy and thick for the style-not 
crisp and refreshing. No alcohol 
noted. (3/5) 

Overall Impression: The body is the 
biggest drawback. It gives the beer 
a heavy mouthfeel and finish. It's 
not sweet-it seems dry but with 
a fair amount of dextrins. Nice hop 
character. Clean lager. Could be a 
little fresher- the flavors don't pop. 
With a lower finishing gravity and 
less mouthfeel, it would fit the style 
nicely. The balance of flavors is well ­
handled. A little too heavy for a 
lawnmower beer, but I did judge it 
after cutting the grass and it tasted 
pretty good. (7/ 1 0) 

Total Score: (38/50) 

HomebrewersAssociation.org 



(Judged as 1 E) 

Aroma: Light, bready maltiness 
reminiscent of continental pilsner 
malt with a hint of corn-like DMS 
and low, spicy hop aroma. No 
diacetyl. No fruity esters. Alcohol 
not readily apparent. Ba lanced, 
pleasing, clean lager aroma right on 
target for the Dortmunder Export 
style. (1 0/12) 

Appearance: Bright clarity. Gold 
color. Thin head dissipated rap idly 
and was hard to sustain. (2/3) 

Flavor: Bready, continental malt up 
front with firm hop bitterness and 
low spicy hop flavor. Pilsner-like 
with noticeable alcohol and a hint 
of corn-like DMS. Finishes dry with 
bitter, tannic after-taste. No fruiti­
ness or diacetyl. Minerally water 
content accentuates the hop bitter­
ness and perhaps extracted some 
excess tannins from hops or malt. 
Balance, the hallmark of the style, 
is somewhat off as a bit hoppy and 
dry for the style, although close. 
(15/20) 

M o uthfee l: Medium body . 
Lingering astringency in mouth­
feel. Well carbonated but pro­
teins were missing to sustain the 
head. Noticeable alcohol warming. 
Alcohol content seems higher than 
the stated 5.0-percent abv. (3/5) 

Overall Impression: Aroma and ini­
tial flavor appropriate to style. The 
astringent finish and higher alco­
hol leave a persistent dryness that 
doesn't support the init ial promise. 
This is not as balanced as the best 
examples of the style. Bitterness and 
tannins are a bit harsh . Additional 
proteins to support a foam stand 
would make this more eye-appeal­
ing. This would still be a good beer 
to have with spicy foods, such as 
Mexican, Thai or Indian. (7/1 0) 

Total Score: (37/50) 
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Bell's Lager-Bell's Brewing Co., Kalamazoo, Mich. 
BJCP Category: 1E Dortmunder Export/2B Bohemian Pilsner 

THE JUDGES' SCORES FOR BELL'S LAGER 

(Judged as 1 E) 

Aroma: Moderately gra iny, lightly 
sweet Pils malt aroma, with barest 
hint of DMS. Low note of cinnamon 
spicy hop; hints of sweet spice and a 
bit of peppery herbs. (8/12) 

Appearance: Pa le golden yellow, 
brilliant clarity. Some white bubbles 
form layer of foam that does not 
persist. (3/3) 

Flavor: Pronounced hop bitterness 
preva ils, but is supported by the 
bready, malty backbone. Balance is 
skewed to hop bitterness, though 
after a hint of DMS, the spicy herbal 
hop flavor comes forward mid-pal­
ate. Clean fermentation character­
istics, no fruiti ness or diacetyl. A 
crisp, slightly minerally f lavor comes 
through toward the end, but the 
f inish is clea n, with a low, lingering 
bitterness. (16/20) 

Mouthfeel: Medium bodied with 
moderate carbonation . No alcohol 
warmth, and no astringency. Lightly 
creamy texture. (5/5) 

Overall Impression : Refreshingly 
clean, crisp malt character is rem­
iniscent of back yard barbecues 
and late summer parties. Begs to 
accompany a burger fresh off the 
grill, served on white bread with a 
sl ice of vine ripe tomato and leaf 
of lettuce on a thin paper plate. 
Firm, lingering hop bitterness in 
the finish is more Czech Pils-like 
than I expected, but quite pleasant, 
especially on a hot summer day. I 
can almost hear the sprinklers in the 
background . (9/1 0) 

Total Score: (41/50) 

(Judged as 2B] 

Aroma: Spicy and floral notes of 
Saaz leap out as soon as the beer is 
poured. There is a classic continen­
tal malt backbone with cracker and 
breadcrumb notes. I pick up a light 
fru itiness- ! think more from hops 
than from the fermentation, and 
there are fa int sulfur notes in the 
background. Nice first impression. 
(1 0.5/12) 

Appearance: Straw color, not quite 
as deep as the classic examples, but 
w ithin gu idelines. Clarity is excel­
lent, though the head retention is a 
bit lower than draft versions. (2.5/3) 

Flavor: Malt hits the palate first, 
with moderate breadcrumb notes 
and a touch of light caramel. The 
sweetness gradually attenuates as 
the hops take over. The bitterness 
increases slowly, reach ing a peak 
just after the beer is swallowed but 
is never too assertive. There are 
some esters, but these are mainly 
herbal and floral notes from the 
Saaz hops. In sp ite of the sol id hop 
bitterness, the beer finishes a little 
sweet- even for th is style. The bal­
ance wou ld improve if it were a lit tle 
drier. (1 7/20) 

Mouthfeel: The moderate carbon­
ation could be higher, which would 
help both the retention and the 
crispness lacking in the f inish . There 
is a very slight astringency from the 
hops. (4/5) 

Overall Impression: This is a 
very nice, refresh ing example of 
the style. It showcases the Saaz 
hops and continental malts, and is 
well -made technically with a clean 
fermentation profile. A little more 
attenuation and carbonation would 
go hand-in-hand for improving the 
crispness of the finish and nudging 
it closer to classic examples of the 
style. (8/1 0) 

Total Score: (42/50) 

(Judged as 2B) 

Aroma: Moderate noble hop nose, 
distinctive Saaz, has a "sea breeze " 
character with spicy and floral notes. 
Clean lager, hint of sulfur. Mild malt in 
the background. Hops are forward in 
the balance. The hops grow to moder­
ately strong as the beer warms. (9/12) 

Appearance: Light golden color. Ta ll 
creamy white head, retained wel l. The 
head developed a moussy, rocky char­
acter as it settled . Crysta l clear . (3/3) 

Flavor: Strong Saaz hop flavor. 
Medium-high bitterness. Solid malt 
underneath is supportive but not 
intrusive. Mostly a Pils malt flavor, but 
has a Munich-like richness as well. The 
malt flavor reminds me a bit of a mai ­
bock. Lingering bitterness in the finish 
with a little bit of malt richness. Clean 
lager fermentation. I do get some 
minera lly flavor in the finish, making 
it a touch harsh. Full finish, too much 
for a Dortmunder. The malt character 
is richer than the Pils flavor alone of 
a Dortmunder, but not the same as a 
Bohemian Pils either. (1 5/20) 

Mouthfeel : Medium body, almost 
medium-full. Moderate carbonation. 
Light alcohol. Minerally character with 
hops gives it a light astringency. (3/5) 

Overall Impression: Strange- like 
a cross between a Dortmunder, 
Bohemian Pils, and a maibock. The 
Saaz character and fuller finish sug­
gest a Pils, but the light color and 
mineral character suggest a Dort. The 
Munich malt richness is more like a 
maibock, but the bitterness is too high 
and the alcohol too low. So it probably 
isn't a great example of any of these 
styles, but it is a well-crafted and nicely 
drinkable beer. The balance is happy­
bitter, and the fermentation is quite 
clean. If someone asked me "what 
is this? " I'd probably say it tasted 
like a hoppy, bitter maibock, sort of 
like Rogue Dead Guy is like a bitter 
maibock, although this is definitely 
a lager, and the hops are definitely 
Saaz. I'd say it's a nice drinking beer 
for those that like hoppy continental 
lagers; it's best enjoyed without trying 
to pigeonhole it into a style. (7/10) 

Total Score: (37 /50) 
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Charlie, Fred and Ken's 
Imperial Helles Bock 

Stylistically speaking, the recent­
ly released collaborative Sierra 

Nevada 30th Anniversary Beer is dif­
ferent. Pioneer and original homebrew 
guru Fred Eckhardt, from Portland, Ore. , 
Ken Grossman, founder and president of 
the 30-year-old Sierra Nevada Brewing 
Company, and I collaborated to represent 
the pioneering beer spirits each of us has 
been involved in. 

Quickly we decided to brew a lager, espe­
cially in tribute to Fred's pioneering book, 
Treatise on Lager Beers , published in 
1972. It was the first homebrewing book 
that discussed lager beer. 

I had recently brewed an interesting 
and complex golden/amber lager with 
malt from a Czech maltster using tradi­
tional floor malting methods (see Worts 
in january/February 2010 Zymurgy) 
Unusual specialty malts were added for 
unique aroma, flavor and a nontraditional 
amber character. I wanted to pursue a 
direction that paid tribute to traditional 
brewing, malting, fermenting and hop­
ping methods. Ken and the brewers at 
Sierra evada wanted to provide added 
value and a "thank you" to their custom­
ers with an elevated alcohol content that 
would add complexity and enhanced sta­
bility to the beer. 

Using my 5.5-percent alcohol by vol­
ume (abv) homebrew recipe for a Czech­
American style "amber-Helles" floral 
hopped lager, we ramped up the recipe to 
8.3 percent with uniquely American tech­
niques and blends of international hops , 
malt and yeast. 

Water: In an attempt to develop typi­
cal Pilsener smoothness and unique hop 
characters, very soft water was maintained 
during the brewing process. 
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Charlie's 40th Anniversary Imperial Helles 
ALL GRAIN RECIPE 

INGREDIENTS for 5.5 U.S. gal lons (20 liters) 
13.0 lb (5.9 kg) Weyermann/Bohemian Floor Malt 
8.0 oz (225 g) Belgian aromatic malt 

8.0 oz (225 g) Gambrinus honey malt 
4 .0 oz (113 g) Weyermann Sauer malt 
1.0 oz (28 g) Mt. Hood hops 4.2% alpha (4.2 HBU/118 MBU) 60 min 
1.0 oz (28 g) German Hallertauer hops 4.3 % alpha (4.3 HBU/120 MBU) 60 min 
1.0 oz (28 g) Crystal hop pellets (1 min) 
0.5 oz (14 g) Crystal hop pellets (dry hop) 

0.5 oz (14 g) French Strisselspa lt hop pellets (dry hop) 
0.25 tsp (1 g) powdered Irish moss 

Cry Havoc White Labs yeast (second choice : Bavarian type lager yeast) 
0.75 cup (175 ml measure) corn sugar (priming bottles) or 0.33 cup (80 ml) corn sugar 

for kegging 

Target Original Gravity: 1.070 (17.1 B) 
Target Extraction Efficiency: 75% 
Approximate Final Gravity: 1.014 (3.5 B) 
IBUs: about 34 
Approximate Color: 8 SRM (16 EBC) 
Alcohol: 7.4% by volume 

DIRECTIONS 
A step infusion mash is employed to mash the grains. Add 14.25 quarts (13.5 I) of 140° F 
(60° C) water to the crushed grain, st ir, stabilize and hold the temperature at 132° F (53° C) 
for 30 minutes. Add 7 quarts (6.7 I) of boiling water and add heat to bring temperature up 

to 155° F (68° C) and hold for about 30 minutes. Raise temperature to 16JO F (75° C), Iauter 
and sparge w ith 4.5 gallons (17 I) of 170° F (7JO C) water. Collect the first 6 gallons (23 I) of 
runoff. Add 60-minute hops and bring to a full and vigorous boil. 

The total boil time will be 60 minutes. When 10 minutes remain, add the Irish moss. When 
1 minute rema ins add the 1-minute hops. After a total wort boil of 60 minutes, turn off the 
heat and place the pot (with cover on) in a running cold-water bath for 30 minutes. Continue 
to chill in the immersion or use other methods to chill your wort . Strain and sparge the wort 
into a sanitized fermenter. Bring the tota l volume to 5. 5 gallons (21 I) with addit iona l cold 
water if necessa ry. Aerate the wort very well. 

Pitch the yeast when temperature of wort is about 70° F (21 o C). Once visible signs of fer­
mentation are evident, ferment at temperatures of about 55° F (12.5° C) for about 10 to 14 
days or when fermentation shows signs of calm and stopping. Rack from your primary to a 
secondary and add the hop pellets for dry hopping. Lager the beer at temperatures between 
35- 45° F (1 .5-7° C) for 6 to 10 weeks. Prime with sugar and bottle or keg when complete . 
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Yeast: Several batches were made using 
two lager yeasts: Sierra Nevada's "house" 
lager yeast and my lager yeast that I have 
been using in most of my homebrewing 
for the past 27 years (available as Cry 
Havoc yeast through White Labs. ) Sierra 
Nevada's house lager yeast helped with 

Charlie relaxes and has a beer with 

Fred Eckhardt (above). Charlie and 

Sierra Nevada's Ken Grossman keep 

a close eye on their batch (Left). 

attenuation , or in other words more com­
plete fermentation. My lager yeast contrib­
utes subtle and pleasant sulfur-like char­
acter reminiscent of fresh baked bread. At 
bottling, the beer was "backpitched" with 
both yeasts added to the bottles for bet­
ter flavor stability and contribution to a 
comforting and sensual bready flavor and 
aroma. Primary fermentation was pursued 
at temperatures between 52 and 56° F 
(ll-13° C). Lagering was done for a few 
weeks at lower temperatures. 
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Malt: About 50 percent of the base malt 
was Czech (Bohemian) floor-malted 
Pilsener. The other half was large batch 
European Pilsener malt typically used 
in many Pilseners. Also used was about 
3-percent Belgian aromatic malt and 
3-percent Canadian honey malt. The aro­
matic malt adds significant amber color 
along with mild , yet notable bready/toast­
ed "fresh out of the oven" sweet malt aro­
mas and flavors. Honey malt contributes a 
bit more color along with a very pleasant 
and subtle floral honey aroma and flavor. 

Hops: A unique blend of hops for bit­
tering, flavor and aromatic character was 
used. American and unique late and dry 
hopping techniques were involved in 
infusing the unique characters of hops. 
New Zealand Pacific Hallertauer hops 
were used for the bittering and long boil 
addition to the brew. A blend of German 
Tettnang and German Spalt Select were 
used during the latter stage of boiling 
for flavor and aroma. The brews were 
dry hopped during lagering with a 60/40 
blend of American Crystal hops and 
German Hallertauer using Sierra Nevada's 
unique recirculating "torpedo" method. 

The hops were specifically chosen to con­
tribute floral and sweet hop aromatics and 
flavor, with a smooth , gentle , yet satisfy­
ing bitterness. Specifically avoided were 
American fruity and citrus-like hops such 
as Cascade , Centennial , Simcoe, Amarillo, 
Citra and Columbus. The hops that were 
used were chosen to dynamically and 
symbiotically complement the deliber­
ately infused malt characters. Final hop 
bitterness is about 41 bitterness units. 

Original gravity was 19° Plato (1.0785) 
and finishing at about 3.85 Plato (1.015) . 
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Six 200-barrel batches were brewed. 
That's a limited edition of 180,000 25.4-
ounce corked bottles, available in markets 
that sell Sierra Nevada beer. The beer is 
unique. It does not fit any particular style. 
The imperial helles bock style implies 
strength yet does not infringe upon the 
lighter colored and less complex malt 
traditions of German Helles and German 
Maibocks. German light-colored bocks do 
not have even the slightest hint of amber. 
They do not have the toasted complexity 
nor the honey floral character. German 
Maibocks and Helles bocks rarely, if ever, 
exceed 8-percent abv. German light bocks 
rarely exceed 2 7 bitterness units. This 
imperial helles bock is slightly higher at 
41 bitterness units in order to balance the 
higher alcohol and higher malt character; 
the effort is designed to develop a deli­
cious balance, high on drinkability. 

This brew is not a knock-your-socks-off 
hop and alcohol punch. It's a different 
direction taken than most other American 
craft specialty beers. For one, it is a 
lager. With the unique hop varieties used 
for flavor , aroma and dry hopping, it 
attempts to take the beer drinker in new 
directions , a theme that pioneer American 
brewers have been pursuing for 30 years. 

I predict that the beer freshly available 
will have a bit more hop bite, but in a 
few short months of appropriate cellar 
aging at cool and stable temperatures , the 
intricately designed relationships between 
malt and hops will develop- exquisitely 
With a year's aging at about 50° F (10° C) 
cellar temperatures , hop floral and aro­
matic notes will begin to subside, while 
malt character may elevate. The beer 
will take on unique and undetermined 
directions , surely to remain interestingly 
delicious. 

Fred, Ken, the Sierra levada brewers and 
I hope you enjoy this unique and "first of 
a kind" experience. 

Finally, you might be wondering why the 
label says "ale. " In some states such as 
Texas, there are arcane laws that define 
any beer over a certain percent alcohol as 
"ale" and must be labeled as such. That's 
why sometimes you see such oddities 
labeled "lager ale". Go figure .. 
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Charlie's 40th Anniversary Imperial Helles 
MALT EXTRACT RECIPE 

INGREDIENTS for 5.5 U.S. gallons (20 liters) 

9. 75 lb (4.4 kg) very light malt extract syrup or 7.8 lb (3 54 kg) very light DRIED malt 

extract 
4.0 lb 
8.0 oz 

(1 .82 kg) Weyermann/Bohemian Floor Malt 

(225 g) Belgian aromatic malt 
8.0 oz 
4.0 oz 

(225 g) Gambrinus honey malt 

(113 g) Weyermann Sauer malt 

1.5 oz 

1.0 oz 
(42 g) Mt. Hood hops 4.2 % alpha (6.3 HBU/176 MBU) 60 min 

1.0 oz 
(28 g) German Hallertauer hops 4. 5% alpha (4.3 HBU/120 MBU) 60 min 

(28 g) Crystal hop pellets (1 min) 
(14 g) Crystal hop pellets (dry hop) 0.5 oz 

0.5 oz 
0.25 tsp 

(14 g) French Strisselspa lt hop pellets (dry hop) 
(1 g) pow dered Irish moss 

Cry Havoc White Labs yeast 

0.75 cup (175 ml measure) corn sugar (priming bottles) or 0.33 cup (80 ml) corn sugar 

for kegging 

Target Original Gravity: 1.070 (17.1 B) 

Target Extraction Efficiency: 75% 

Approximate Final Gravity: 1.014 (3.5 B) 

IBUs: about 34 

Approximate Color: 8 SRM (16 EBC) 

Alcohol: 7.4% by volume 

DIRECTIONS Heat 1.25 gallons (4. 75 I) water to 172° F (77 .5° C) and add crushed grains. 

Stir well to distribute heat. Temperature should stabi lize at about 155° F (68° C). Wrap a towel 

around the pot and set aside for about 45 minutes. Have a homebrew. After 45 minutes add 

heat to the mini-mash and ra ise the temperature to 167° F (75° C). Pass the liquid and grains 

into a strainer and rinse w ith 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 2.5 gallons (9.5 

1) . Add malt extract and 60 minute hops and bring to a boil. 

The total boil time wil l be 60 minutes. When 1 0 minutes remain add Irish moss. When 

minute remains add the 1-minute hops. After tota l w ort boi l of 60 minutes, turn off the heat. 

Immerse the covered pot of wort in a cold water bath and let sit for 15-30 minutes or the 

t ime it takes to have a couple of homebrews. Strain out and sparge hops and direct the hot 

wort into a sanitized fermenter to w hich 2.5 gallons (9.5 I) of cold w ater has been added. If 

necessary add cold water to achieve a 5.5 gallon (21 I) batch size. Aerate the wort very well. 

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

mentation are evident, ferment at temperatures of about 55° F (12.5° C) for about 10 to 14 

days or when fermentation shows signs of calm and stopping. Rack from your primary to a 

secondary and add the hop pellets for dry hopping. Lager the beer at temperatures between 

35- 45° F (1.5-r C) for 6 to 10 weeks. Prime w ith sugar and bottle or keg when complete. 

Enjoy. Best served in a brandy-like 
"globed" stemmed glass at about 45° F 
(7° C). Pint shaker glasses are not a good 
choice of glassware for this brew. 

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

Here's what I'd brew if I were going to 

formulate a homebrew recipe (and one 
that would celebrate my 40 years of 
homebrewing). It varies a bit from the 
formula theme of Sierra evada's Imperial 
Helles Bock. Homebrewers always like to 
tinker, right 7 

Charlie Papazian is founder of the 

American Homebrewers Association. liP 
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Krausening 

W hen carbonating beer by bottle 
conditioning, two things must be 

present: fermentable sugars and yeast. 
The amount of fermentable sugars con­
trols the level of carbonation while the 
amount of yeast has little effect, provided 
a sufficient amount of viable cells are 
present. Though Balling1 found that lg 
of fermented extract yields 0.463 g C02, 

0.484 g ethanol and 0.053 g yeast, calcu­
lations are simplified by assuming that 1 g 
fermented sugar yields 0.5 g of each C02 
and ethanol and no additional yeast. 

The priming sugars commonly used 
by homebrewers are either table sugar 
(sucrose) or com sugar (glucose). Some 
may also use dried malt extract. Very 
few put forth the effort of priming their 
bottled beers with hopped wort (speise or 
gy le) or actively fermenting beer (hrausen , 
sounds like "croysen") though most bottle 
conditioning microbreweries do exactly 
that. This might be explained by the fact 
that actively fermenting beer of the same 
type is more readily available in a brewery. 

Homebrewers , however , should give 
priming with speise or lnausen a closer 
look since it has a few benefits over the 
use of sugar or extract. This is especially 
true if a wort identical or similar to the 
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beer's original wort can be used. 
The original gravity of the beer does 
not change. If beer is primed with 
sugar its original gravity is effectively 
increased by 2-3 gravity points. 
If krausen is used , fresh and high­
ly viable yeast is introduced, which 
accelerates the carbonation process. 
The shortened carbonation time can 
be used to lengthen the bulk aging 
process. 

• The highly active yeast will quickly 
scavenge any oxygen that has been 
introduced during the bottling process. 

A different yeast can be introduced at~ 

bottling time. By using a lager yeast, for 
example, ales can be carbonated at cold 
basement temperatures. 

The main drawback of bottling with hrau­
sen or speise is the added complexity. 

To get started, you need wort. I prefer 
to brew more than I can fit into the fer­
menter and store the remainder in the 
freezer. Soda bottles or heavy duty freezer 
bags work well for storage. Because the 
wort will be boiled later, sanitary collec­
tion practices are not needed. My process 
involves filtering the wort, which remains 
in the boil kettle after racking, through a 
paper towel set atop a screen in a large 
funnel. That gives me the wort needed for 
future starters and priming with krausen. 
It is also possible to collect the wort using 
a sanitary procedure and store it in a cold 
and sanitary environment until needed. 

A few days before bottling, the wort 
is boiled. The amount of wort needed 
depends on the amount of beer to be 
primed, desired carbonation, and original 
gravity. For 5-gallon (191) batches, I pre­
pare approximately 1.5 qt (1500 ml) in a 
2000 ml flask. When using an Erlenmeyer 

READER ADVISORY: Warning! 

These pages are rated XG (eXtra Geeky) by 

the Bureau of Magazine Mucktymucks. Items 
in this section may contain raw data, graphic 

functions, full statistics and undiluted bio­
chemistry. Keep away from poets, squeamish 

novices and others who may find the joyously 

technical nature of this prose to be mindbend­
ingly conceptual or socially offensive. Also, 

because of the complex nature of brewing 

science, there is no guarantee that you will live 
longer, brew better or win any awards in the 

next homebrew competition based upon the 

conclusions presented here. 

www.grapeandgranary.com 

'Your Hometown 
Brewshop on the Web' 

F£ATUIUNG 
Fresh Ingredients 

Wide Selection 
Fast Shipping 
Expert Advice 
Easy Ordering 
Phone or Web! 

Visit our online store and catalog 
at W\Nw.grapeandgranary.com or 

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

Grape and Granary, Akron OH USA 
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flask to boil the wort, it is advisable to add 
a stir bar even though a stir plate will not 
be used. The stir bar provides nucleation 
sites for the boiling wort, which results 
in a more even boil. This process is very 
similar to making a starter. 

Once the wort has boiled for lO minutes , 
it is cooled, aerated , and ready for the 
yeast. The most practical source of yeast 
is the sediment under the beer. To sample 
yeast , take a sanitized racking cane and 
close the top end with your thumb. ext, 
push it into the sediment under the beer 
and remove your thumb so that a mix of 
beer and yeast sediment rushes into the 
cane. Close the top and move the cane 
into the flask with the prepared wort and 
dump the yeast. Repeat this a few times 
until you have enough yeast. Although 
this is like making a starter, you only need 
just enough yeast to properly pitch that 
volume of wort. Finally, let the fermenta­
tion start at proper temperatures required 
for that particular yeast. 

Once fermen tation has started and a 
krausen has formed, you can bottle the 
beer. Up to this point, the exact amount of 

Sln[e 1984 • ozark, Missouri 
1·800·321·BREW(2739) 

Call Today to Receive a FREE Catalog! 

www.homebrewery.com 
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hrausen needed is not known. Although 
you can guess how much wort is needed , 
the exact volume cannot be calculated 
until the current gravity is known. The 
gravity keeps changing as the krausen 
beer is fermenting. Shortly before bot­
tling, measure the current gravity and 
use the formula given in the section 
"Calculating Krausen Volume" to deter­
mine the needed volume. Keep in mind 
that you \viii not use all the prepared 
krausen to carbonate your beer. Only use 
what you can decant without getting yeast 
from the sediment on the bottom. Adding 
more than the yeast in suspension would 
lead to an excessive amount in the bottles. 

Before the krausen beer is decanted , its 
krausen should be skimmed. The brown 
gunk on top is bitter hop resins and pro­
teins that precipitate from the beer as the 
pH is fa lling during fermentation. Those 
should not get into the beer. It is best to 
decant the krausen into a measuring cup 
until the calculated volume is reached or 
sediment gets in the cup. Sometimes the 
usable krausen volume is less than what is 
needed. If this is the case, the next section 
gives a formula that allows calculating the 
weight of additional sugar. Krausen, beer, 
and , if necessary, sugar are mixed in the 
bottling bucket and the primed beer is 
bottled as usual. 

Calculating Krausen Volume 
Carbonation is measured as the amount 
of C02 dissolved in beer. For this, two 
commonly used units exist. The uni t "gil" 
expresses the weight of C0 2, in grams, 
that is dissolved in l liter of beer. The unit 
"volumes of C02" expresses how many 
times larger than the volume of beer the 
dissolved C0 2 would be if it was not dis­
solved and under atmospheric pressure. 
To convert between the two units use: l 
volume of C02 = 2 gil C02. 

Before the amount of krausen can be 
calculated, the amount of C02 that has 
to be added to the beer needs to be deter­
mined. Fermented beer is saturated with 
C02 and the amount of C02 in "still" beer 
depends on its temperature . The lower 
the temperature, the more C02 is going 
to be dissolved. Table l shows the C02 
content for beer temperatures ranging 
from 32 to 68° F (0 - 20° C). While C02 

TABLE 1: C02 CONTENT FOR 
BEER WITH A C02 HEAD SPACE 
AT ATMOSPHERIC PRESSURE2 

temperature C02 content 

c F g/1 vol 

0 32 3.2 1.6 

2 36 3.0 1.5 

4 39 2.8 1.4 

6 43 2.6 1.3 

8 46 2.4 1.2 

10 so 2.3 1.2 

12 54 2. 1 1. 1 

14 57 2.0 1.0 

16 61 1.9 1.0 

18 64 1.8 0.9 

20 68 1.7 0.9 

TABLE 2: DESIRED CARBONATION 
LEVELS FOR VARIOUS BEER STYLES3 

beer style gil C02 vol C02 

British Ales 3.0-4.0 1.5-2.0 

Porter, Stout 3.4-4.6 1.7-3.2 

Belgian Ales 3.8-4.8 1.9-2.4 

American Ales 4.4-5.4 2.2-2.7 

European Lagers 4.4-5.4 2.2-2.7 

Belgian Lambie 4.8-5.6 2.4-2.8 

American Wheat 5.4-6.6 2.7-3.3 

German Wheat 6.6-9.0 3.3-4.5 

head pressure also affects C02 content , 
that factor is eliminated by assuming the 
beer is sitting at atmospheric pressure. 
Beer style and brewer's preference, on 
the other hand , determines the targeted 
level of carbonation. To guide that deci­
sion, Table 2 lists common carbonation 
ranges for various beer styles. The C02 
difference between targeted carbonation 
and C02 currently in the beer needs to be 
created by krausen, or other sugars added 
before bottling. 

Once the missing carbonation is known, 
the volume of krausen needed is calculat­
ed with the following formula. It assumes 
that the beer has finished fermentation 
and the same wort was used for krausen 
and beer: 

where: 

VK: krausen volume in quarts 
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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 
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Vpb: Volume of primed beer in quarts. 
This is the volume of the beer to be 
primed plus the volume of krausen added 
cK: missing carbonation in volumes of 
C02 
GUK: current gravity units of the krausen 
beer (e.g. 32 if the gravity is 1032) 
GUb: final gravity units of the beer 
(metric brewers replace the factor 195 
with 0.24 and use the respective metric 
units liter, gil C02 and Plato) 

To keep the formula simple , an initial 
guess at the krausen volume is made to 
determine the volume of primed beer 
(V pb). If that guess is far from the actual 
lnausen volume, the calculation can be 
repeated \vith a more precise V pb based 
on the krausen volume calculated during 
the first step. If speise is used for priming, 
the gravity units of the starting gravity 
should be used for GUK. 

If more lnausen is needed than what is 
available , the carbonation produced by 
the available krausen volume can be cal­
culated with: 

By using an amount of sugar calculated 
with the following formula , missing car­
bonation can be supplemented: 

where: 

m
5

: weight of the sugar in ounces 
c

5
: the carbonation that is produced by 

the sugar in volumes of C02 

V pb: the volume of the primed beer in 
quarts 
A: the sugar's fermentability factor. (l. 0 
for table sugar, 0.92 for corn sugar3 and 
0.65 for dried malt extract) 
(metric brewers replace the factor 0.14 
with 2 and use the respective metric units 
g, gil C02 and liter) 

Example: 

20 qt of 50° F beer needs to be primed 
and bottled. The beer's final gravity is 
1012 and the krausen's current gravity 
is 1040. It is an American ale and the 
targeted carbonation level is 2.5 volumes 

of C02. 

The beer's current C02 content is 12 
volumes and the added krausen needs 
to create an additional 2.5 - 12 = 13 
volumes. To calculate the hrausen volume 
it is estimated that about 1 qt of krausen 
will be used. This brings the primed beer 
volume (V pb) to 20 + 1 = 21 qt: 

v k = 195 * 21 * 13 1 (40 - 12) = 19 qt 

If the calculated krausen volume is used 
to correct the V pb estimation to 21.9, a 
more precise hrausen volume of 2 quarts 
is found. However, only 15 qt krausen 
was prepared. Leaving behind the yeast 
sediment further reduces the usable vol­
ume to 13 qt. The 13 qt krausen will 
create: 

ck = 0.51 * l.3 * (40-12) I 21.3 = 0.85 
volumes of C02 . 

The missing 13 - 0.85 = 0.45 volumes of 
C02 need to be created by the addition of 
table sugar: 

m
5 

= 0.14 * 0. 45 * 213 I 1 = 13 oz 

To properly prime the beer, 13 quarts 
of hrausen beer and 13 ounces of table 
sugar are needed. 

Though this series of calculations seems 
complicated, it is easily implemented in a 
spreadsheet. This allows for quick deter­
mination of hrausen and sugar amounts as 
soon as the actual gravity of the krausen 
beer has been calculated. 

Kai Troester has been homebrewing 

for four years, focusing on German 

styles and brewing techniques. The 

science behind brewing fascinates him 

and for the last two years, he has been 

working on braukaiser.com, a Web site 

dedicated to homebrewing science and 
German brewing techniques. He lives 

in Pepperell, Mass. ~ 

References 
1. arziss, Lud\vig and Werner Back. 

Abriss der Bierbrauerei , 2005 
2. Kunze , Wolfgang. Technologie Brauer 

und Maelzer , 2007 
3. Palmer, john. How to Brew , 2006 

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 W ine Smit h 
6800A Moffett Rd. (US Hwy. 98) 
Mobile, AL 36618 
(251) 645-5554 
winesmith@BeiiSouth.net 
www.thewinesmith .biz 
iP Complete line of brewing 
ingredients and fermentation, 
bottling and kegging supplies. 

Werner' s Trading Company 
1115 4th St. SW 
Cullman, AL 35055 
(800) 965-8796 
FAX (256) 734-5687 
rob@wernerstradingco.com 
www.wernerstradingco.com 
iP 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 
info@brewyourow nbrew.com 
brewyourownbrew.com 
iP Southwest largest homebrew 
supply stores. Supply's for beer, 
wine, sodas, liquor, and chee­
semaking. WHERE THE ART OF 
HOMEBREWING STARTS. 

Brew Your Own Brew, LLC 
2564 North Campbell Ave. #1 06 
Tucson, AZ 85719 
(520) 322-5049 
Toll free (888) 322-5049 
brewyourownbrew.com 
iP Where the art of homebrewing 
starts. 

Brewers Connection 
1425 East University Dr. #B103 
Tempe, AZ 85281 
(In the University Plaza) 
(480) 449-3720; (800) 879-BREW 
jeffrey@brewersconnection.com 
www.brewersconnection.com 
iP The valley's full service fermenta ­
tion station. Open 7 days a week! 

Homebrewers Outpost 
& Mail Order Co. 
801 South Milt on Rd . 
Flagstaff, AZ 86001 
(800) 450-9535 
outpost@homebrew ers.com 
www.homebrew ers.com 
iP Free shipping in AZ on orders 
over $50. 
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What Ale's Ya 
6363 West Bell Rd . 
Glendale, AZ 85308 
(623) 486-8016 
w ay2brew@mindspring .com 

Arkansas 
Ferment ables Homebrew 
& W inemakers Supp ly 
3915 Crutcher 
North Little Rock, AR 72118 
(501) 758-6261 
ferment@fermentables.com 
www.fermentables .com 
iP Fermentables offers an extensive 
line of beer, wine and cheese mak­
ing supplies. 

California 
Add ison Homebrew Provisions 
1328 E. Orangethorpe Ave. 
Fullerton, CA 92831 
(714) 752-8446 
www.homebrewprovisions.com 

The Beverage People 
840 Piner Rd. #14 
Santa Rosa, CA 95403 
(707) 544-2520; (800) 544-1867 
FAX (707) 544-5729 
www.thebeveragepeople.com 

Doc's Cellar 
855 Capitolio Rd. #2 
San Lu is Obispo, CA 93401 
(805) 781-9974 
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@goodbrewer.com 
www.goodbrewer.com 
iP We specialize in high quality sup­
plies so you can brew a high quality 
beer! Shop our on-line store and 
find the "Three C's" 1 

Hi-Time Wine Cellars 
250 Ogle St. 
Costa Mesa, CA 92627 
(800) 331-3005; (949) 650-8463 
FAX (949) 631-6863 
hitimeclrs@aol.com 
www.hitimewine.net 
iP 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. 

HopTech Homebrew ing 
Suppl ies 
6398 Dougherty Road #7 
Dublin, CA 94568 
(800) DRY-HOPS; (925) 875-0246 
FAX (925) 875-0248 
jade@hoptech.com 
www.hoptech.com 
iP Hop Tech was one of the first 
Internet homebrew shops. We 
make, live and travel for beer! We 
have the finest grains and hops. 
Under new ownership. 

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 
iP Homebrewing and hydroponics 
supplies-Serving the San Diego area. 

Mot her Earth Brew Co 
2055 Thibodo Rd, Suite H 
Vista, CA 92081 
(760) 599-4225 
daniel@motherearthbrewco.com 
www.motherearthbrewco.com 
iP Microbrewery and Homebrew 
Supply Retail Store located in San 
Diego County. We specialize in qual­
ity homebrew supplies with excep­
tional customer service. 

Mr. Kegs 
5914 Warner Ave. 
Huntington Beach, CA 92649 
FAX (714) 847-0557 
beer@mrkegs.com 
www.mrkegs.com 
iP 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 Ferment at ion Supplies 
575 3rd St ., Bldg. A 
(I nside Town & Country 
Fairgrounds), Napa, CA 94559 
P.O. Box 5839, Napa, CA 94581 
(707) 255-6372; 
FAX (707) 255-6462 
wineyes@aol.com 
www.napafermentation.com 
iP Serving all of your homebrew 
needs since 1983! 

O'Shea Brewing Company 
28142 Camino Capist rano 
Laguna Niguel, CA 92677 
(949) 364-4440 
jeff@osheabrew ing.com 
www.osheabrew ing.com 
iP Southern California's largest and 
oldest homebrew store. 

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

Seven Bridges Co-op 
Organic Homebrew Supplies 
325A River St. 
Santa Cruz, CA 95060 
(800) 768-4409 
FAX (831) 466-9844 
7bridges@breworganic.com 
www.breworganic.com 
iP Complete selection of organically­
grown brewing ingredients. Supplies 
and equipment tool Secure online 
ordering. 

Sierra M oonshine 
Homebrew Supply 
12535 Lorna Rica Dr. 
Grass Valley, CA 95945 
(530) 274-9227 
sierra moonsh i ne@sbcg lob a I. net 
www.sierramoonshine.com 
iP 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 Fi llers 
4160 Norse Way 
Long Beach, CA 90808 
(562) 425-0588 
brew@steinfillers.com 
www.stei nfi llers.com 
iP Home of the Long Beach 
Homebrewers. 
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Will iam' s Brewing 
2594 Nicholson St. 
San Leandro, CA 94577 
(800) 759-6025 
servi ce@Will iamsbrewing.com 
www.Will iamsbrew ing .com 

Colorado 
Bald Brewer Homebrewing & 
Winemaking Supplies 
651 8th Ave 
Longmont, CO 80501 
(719) 649-8054; (303) 682-4314 
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 
Eng lewood, CO 80110 
(303) 789-3676; (800) 789-3677 
FAX (303) 781-2388 
beer@beerathome.com 
www.beerathome.com 

The Brew Hut 
15108 East Hampden Ave. 
Aurora, CO 80014 
(303) 680-8898; (800) 730-9336 
www.thebrew hut.com 
~ Your one-stop brew shop. 
Beer, Wine, Mead and Soda. 
We have Hops! 

Do Your Brew 
9050 W 88t h Ave 
Arvada, CO 80005 
(303) 476-3257 
FAX (303) 421-1278 
contactus@doyourbrew.com 
www.doyourbrew .com 
~ Denver's only Brew, Vint and 
Soda on premise. Full selection of 
Grains, liquid and Dry Malts, Hops 
and Yeast supplies. Open when 
other stores are closed to accommo­
date the home brewer. 

High Hops @ The Windsor 
Gardener 
6461 Hwy #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.HopTolt HomeBrew.com 
~ Because Making It Is Almost As 
Fun As Drinking It! 
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Hops and Berri es 
125 Rem ington St . 
Ft. Coll ins, CO 80524 
(970) 493-2484 
hopsandberries@gmail.com 
www.hopsandberries.com 
~ Shop online or in Fort Collins 
for all your home brew and wine 
making needs. 

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

Rocky Mountain 
Homebrew Supply 
4631 S. Mason Street, Su ite 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 Miner St. 
Idaho Springs, CO 80452 
(303) 567-2688 
www.tommyknocker.com 
tkbrew@tommyknocker.com 
~ We are located in the cozy moun­
tain setting of the historic mining 
town of Idaho Springs. You can 
still feel the presence of the min-
ers and see how the town looked 
during the 1890's. Skiers can sit by 
our fireplace and warm up with a 
great beer and food. We offer a 
wide variety of food including many 
vegetarian selections. We have gen­
erous portions and the prices are 
affordable. This is a great choice for 
the family. 

Connecticut 
Beer & W ine Makers 
Warehouse 
290 Murphy Rd. 
Hartford, CT 06114 
(860) 247-2919 
FAX (860) 247-2969 
bwmwct@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 -w ine.com 
www. brew -wi ne.com 
~ U 's oldest supplier of beer & 
winemaking supplies. 39 pre-made 
beer kits & the largest selection of 
wine kits in area. 

Maltose Ex press 
246 Ma in Street 
Monroe, CT 06468 
(203) 452-7332; (800) MALTOSE 
FAX (203) 445-1589 
sa les@ma ltose.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. 

Stomp N Crush 
140 Ki llingw orth Turnpike (Rt 81) 
Clint on, CT 06413 
(860) 552-4634 
info@stompncrush .com 
www.stompncrush .com 
~ Southern U 's only homebrew 
supply store, carrying a full line of 
beer & wine making supplies and 
kits. 

Delaware 
Delmarva Brewing Craft 
24612 W iley Branch Rd . 
M illsboro, DE 19966 
(877) 556-9433 
FAX (302) 934-8588 
contact@xtremebrew ing.com 
www.xtremebrew ing.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. 
New ark, DE 19711 
(302) 738-7009 
FAX (302) 738-5651 
joe@howdoyoubrew.com 
www.how doyoubrew.com 
~ Quality supplies and ingredients 
for the home brewer and wine 
maker including: beer, wine, mead, 
soft drink and kegging. One of 
the mid-atlantic's largest and best­
stocked brew stores. 

Florida 
BX Beer Depot 
2964 2nd Ave. North 
Lake Worth, FL 33461 
(561) 965-9494 
FAX (561) 96 5-9494 
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-BEER; (770) 645-1777 
FAX (770) 945-1006 
beernec@aol .com 
www.BeerNecessities.com; www. 
brewvan.com 
~ Georgia's Largest Brewing Supply 
Store providing supplies for all of 
your Wine & Beer needs. Custom 
Bar Design/ Draft Dispensing 
Systems & award winning Brewer & 
Vintner on staff! Check out the class 
schedule online! 

Brewmaster's Warehouse 
2217 Rosw ell Rd Ste. B4 
Marietta, GA 30062 
(877) 973-0072 
FAX (800) 854-1958 
info@brew masterswarehouse.com 
www.brew masterswarehouse.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 Stat e St. 
Boise, ID 83703 
(208) 344-5 141 
FAX (208) 344-5141 
kc83634@aol .com 
www.brewcon.com 
~ Don't settle for less, brew the 
best! 

Illinois 
Beverage Art Brewer and 
Winemaker Supply 
10033 S. Western Ave. 
Chicago, IL 60643 
(773) 233-7579 
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.altgarden .com 
~ Show any current homebrew club 
membership card and get 1 0% off 
your brewing supplies. 

Brew & Grow in Rockford, IL 
3224 S Alpine Rd. 
Rockford, I L 61109 
(815) 874-5700 
www.altgarden .com 
~ Show any current homebrew club 
membership card and get 10% off 
your brewing supplies. 
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Brew & Grow in Roselle, IL 
359 W. Irving Park Rd . 
Roselle, IL 60172 
(630) 894-4885 
www.a ltgarden.com 
~ Show any current homebrew club 
membership card and get 10% off 
your brewing supplies. 

The Brewer's Coop 
30W315 Calumet Ave. 
Warrenville, IL 60555 
(630) 393-BEER 
FAX (630) 393-2323 
info@thebrewerscoop.com 
www.TheBrewersCoop.com 

Chicagoland Winemakers Inc. 
689 W. North Avenue 
Elmhurst, IL 60126-2132 
(630) 834-0507; (800) 226-BREW 
Fax: (630) 834-0591 
www.chicagolandwinemakers.com 
info@chicagolandwinemakers.com 
~ Offering a complete selection of 
wine and beer making supplies and 
equipment. 

Fox Valley Homebrew & 
W inery Suppl ies 
14 West Downer Place 
Aurora, IL 60506 
(630) 892-0742 
www.foxvalleybrew.com 
~ Full line of Quality Beer & Wine 
Making Supplies. Great Prices & 
Personalized Service 

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

Perfect Brewing Supply 
619 E. Park Ave. 
Libertyvi lle, IL 60048 
(847) 305-4459 
info@perfectbrewingsupply.com 
www.perfectbrewingsupply.com 
~ Providing equipment and ingre­
dients for all of your homebrewing 
needs, a full line of draft beer equip­
ment, and expert staff to answer 
your questions. 

Someth ings Brewn ' Homebrew 
and W inemaking Supplies 
401 E Main St. 
Ga lesburg, IL 61401 
(309) 341-4118 
somethingsbrewn@seminary 
street.com 
www.somethingsbrewn.com 
~ Midwestern Illinois' most com­
plete beer and winemaking shop. 

Indiana 
Great Ferment ations of Ind iana 
5127 E. 65th St. 
Indianapolis, IN 46220 
(3 17) 257-9463 
anita@greatfermentations.com 
www.greatfermentations.com 
~ Indiana's largest selection of 
FRESH ingredients! Extensive line of 
equipment. Brewers serving Brewers. 

Qual ity W ine and A le Supply 
Store: 108 S. Elkhart Ave . 
Mail: 530 E. Lexington Ave. , 115 
Elkhart, IN 46516 
(574) 295-9975 
info@HomeBrewlt.com 
www. HomeBrewlt.com 
~ Wine and Beer Making Supplies 
for Home Brewers and Vintners. 

Red Barn W inemaker Supplies 
6181 W. 1350 N. 
DeMotte, IN 46310 
(219) 987-WINE 
Cell (219) 743-6435 
www.redbarnwinemakersupplies.com 
bob@redbarnwinemakersupplies.com 
~ A complete line of beer and wine 
making supplies and equipment. 
Beer kits, chemistry, Blichmnan 
and Polarware Stainless brew pots, 
bottles, cappers, etc. Award winning 
brewer on staff Conveniently locat­
ed just off 1-65 between Lafayette 
and Gary Indiana. 24 hr. phones. 

Iowa 
Beer Crazy 
3908 NW Urbandale Dr./1 OOth 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@bluffbrewhaus.com 
www.bluffbrewhaus.com 
~ Proudly serving the tri-state area 
with a complete line of beer & wine­
making supplies. 

Kansas 
Bacchus & Ba r leycorn Ltd. 
6633 Nieman Rd. 
Shawnee, KS 66203 
(913) 962-2501 
FAX (913) 962-0008 
bacch us@bacch us-barleycorn .com 
www.bacchus-barleycorn.com 

Homebrew Pro Shoppe 
206 1 E. Sa nta Fe 
Olathe, KS 66062 
(913) 768-1090; (866) BYO-BREW 
FAX (913) 254-9488 
Charlie@brewcat.com 
www.brewcat.com 
~ For all your brewing equipment 
and supply needs' 

Louisiana 
The Beers layer 
3956 Fire Tower Road 
Grand Cane, LA 71032 
(318) 858-22 19 
beerslayer24@hotmail.com 
www.beerslayerworld.com 
~ Serving the ARKLA TEX since 7994, 
BJCP Certified beer judge on staff, 
we stock beer, wine, mead and cider 
making equipment and supplies. 

Maryland 
The Fly ing Barrel (BOP) 
103 South Carroll St. 
Frederick, MD 21701 
(301) 663-4491 
FAX (301) 663-6195 
mfrank2923@aol.com 
www.flyi ngbarrel.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 W ine Hobby 
155T New Boston St. 
Woburn, MA 01801 
(800) 523-5423 ; (781) 933-1359 
FAX (781) 933-1359 
shop@beer-wine.com 
www.beer-wine.com 
~ One Stop Shopping for All Your 
Home Wine & Brewing Equipment 
& Supplies. 

Modern Homebrew 
Emporium 
2304 Massachusetts Ave. 
Cambridge, MA 02140 
(617) 498-0400 
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. 

HOMEBREW AND MICROBREW 
From bestselling author and beer expert CHAR LIE PAPAZIAN 

ON THE ROAD WITH CHARLIE 

--~ ... -.. .. _ ... ___ 
CHARL I E PAPAZIAN 

ISBN 0-06-053105-3 • $14.95 {S20.95Can.) ISBN 0-06-058473.4 · S14.95(S22.95Ca.n.) 

ISBN 0-06-075814-7 · $15.95 ($21.50 Can.) 

C Collins An Imprint of HarperCollinsPublishm www.harpercollins.com www.AuthorTracker.com 

_______ H_o_m_eb_r_e,_ve_rs_A_ss_o_ci_ar_io_n_.o_~----------------------------------------------------------------S~ep_re_m_b_e_vo __ cr_ob_e_r _20_l_O ____ z_v_M_U~R~G~Y~~7 :; 
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NFG Homebrew Supplies 
72 Summer St. 
Leominster, MA 01453 
(978) 840-195 5; (866) 559-1955 
nfgbrew@aol.com 
www.nf ghomebrew.com 
~ Great prices, personalized 
service, freshest ingredients, 
over 15 years in business! 
Secure on-line ordering! 

St range Brew Beer & 
W inemaking Supplies 
41 Boston Post Rd. E (Route 20) 
Marlboro, MA 01752 
(508) 460-5050; 
888-BREWING; (888) 273-9464 
strangebrew@home-brew.com 
www.Home-Brew.com 
~ Secure online ordering. We put 
the Dash back in Home-Brew! 

West Boylston 
Homebrew Emporium 
Causew ay Mall, Rt . 12 
West Boylston, MA 01583 
(508) 835-3374; 1-877-31 5-BREW 
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 
Adventu res in 
Homebrewing 
23869 Van Born Rd. 
Taylor, Ml 48180 
(313) 277-BREW (2739) 
FAX (3 13) 299- 1114 
jason@homebrewing.org 
www.homebrew ing.org 

BrewGadgets 
328 S. Linco ln Ave. 
PO Box 125 
Lakeview, Ml 48850 
edw@Brew Gadgets.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 Mile Rd . 
Macomb, Ml 48044 
(586) 286-5202 
FAX (586) 286-5133 
info@capnco rkhomebrew.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. 
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Siciliano' s Market 
2840 Lake Mich igan Dr. NW 
Grand Rapids, M l 49504 
(616) 453-967 4; 
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. 
Webbervil le, M l 48892 
(866) 521-2337; (517) 521-2337 
thingsbeer@michiganbrewing.com 
www.th ingsbeer.com 

Minnesota 
Nitro Brew and Hobby 
3333 West Division St., Suite 107 
Saint Cloud, MN 56301 
(888)255-1691 
Fax (320) 258-5119 
Russ@NitroBH.com 
www.Nitrobh.com 
~ Keeping the brewing 
traditions alive. Specializing in all 
grain, extract, coffee and wine 
making. Home of the award 
winning Thor's Hammer kits. 

St iii-H20 Inc. 
14375 N 60th St . 
Sti llwater, MN 55082 
(651) 35 1-2822 
FAX (651) 351-2988 
info@still-h2o.com 
www.still-h2o.com 
~ Homebrewing, wine making & 
organic hydroponic supply store. 
Full grain room. 

Missouri 
Home Brew Supply LLC 
3508 S. 22nd St. 
St. Joseph, MO 64503 
(8 16) 233-9688; (800) 285-4695 
info@thehomebrewstore.com 
www.thehomebrewstore.com 
~ Everything you need for brewing 
and vinting. Secure online ordering 
and fast, friendly service. 

Homebrew Supply of 
Southeast Missouri, LLC 
357 Oakhill Rd 
Jackson, MO 6375 5 
Ph (573) 243-0397 
Cell (573) 579-9398 
homebrewsupply@gmai l.com 
www.homebrewsupply.biz 
~ 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. Ba in, P.O. Box 730 
Ozark, MO 65721 
(800) 321-BREW (2739) 
(417) 581-0963 
FAX (417) 485-4107 
brew ery@homebrew ery.com 
www.homebrewery.com 
~ Since 1984, fast, friendly service 
and great prices for all your fermen­
tation needs. Secure online ordering. 

St. Louis Wine & Beermaking 
231 Lamp & Lantern Village 
St. Louis, MO 63017 
(636) 230-8277; (888) 622-WIN E 
FAX (636) 527-5413 
www.wineandbeermaki ng.com 
info@wi neandbeermaking.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 1971. Six different 
starter kits. We ship! 

Kirk's Brew 
1150 Cornhusker Hwy. 
Lincoln, NE 68521 
(402) 476-7414 
FAX (402) 476-9242 
www.kirksbrew.com 
~ Serving Beer and Wine Makers 
since 1993! 

New Hampshire 
Fermentation Stat ion LLC 
72 Ma in Street 
Mered ith, NH 03253 
(603) 279-4028 
badabingnh@ya hoo.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 Appren t ice 
179 South St. 
Freehold, NJ 07728 
(732) 863-9411 
FAX (732) 863-9412 
i nfo@brewa pp.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@santafehomebrew.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! 

SW Grape & Grain 
9450-D Candelaria NE 
Al buquerque, NM 87112 
(505) 332-BREW(2739) 
southwestgrapeandgrain@gmail.com 
www.southwestgrapeandgrain.com 
~ New Mexico's newest homebrew­
ing and winemaking store. Open 7 
days a week, lOam to 7pm. Sundays 
Noon to 5. Stop by for a visit! 

New York 
E.J. Wren Homebrewer, Inc. 
Ponderosa Plaza 
Old Liverpool Rd . 
Liverpool, NY 13088 
(31 5) 457-2282; (800) 724-6875 
ejwren@twcny.rr.com 
www.ejwren .com 
~ Largest Homebrew Shop in 
Central New York! 

Hennessey Homebrew 
Emporium 
470 N. Greenbush Rd. 
Rensselaer, NY 12144 
(518) 283-7094 
FAX (518) 283-1893 
rogersa v@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. 
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Niagara Trad it ion Homebrew 
1296 Sheridan Dr. 
Buffalo, NY 14217 
(716) 877-8767; (800) 283-4418 
FAX (716) 877-6274 
ntbrew@loca lnet.com 
www.nthomebrew.com 
~ Low-cost UPS shipping daily from 
the region 's largest in-stock inven­
tory. Convenient and secure online 
shopping. Knowledgeable staff. 

Party Creat ions 
345 Rokeby Rd. 
Red Hook, NY 12571 
(845} 758-0661 
FAX (845) 758-0661 
i nfo@pa rtycreati ons. 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 
A lternative Beverage 
1500 River Dr. Ste 104 
Belmont, NC 28012 
(704) 527-2337; (800) 365-BREW 
www.ebrew.com 
alternativebeverage.mobi 
~ 20, 000 sf warehouse. Large 
Inventory, Quick Service, Good 
Advice, and Reasonable Prices. 150 
beer recipe packages. 

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

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

The BrewMaster Store 
1900 E. Geer St. 
Durham, NC 27704 
(919) 682-0300 
BrewmasterStore@Yahoo.com 
www.brew masterstore.com/ 
~ Beer & Wine making equipment 
& supplies 
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Hops & Vines 
797 Haywood Rd . #100 
Ashevi ll e, NC 28806 
(828) 252-5275; (828) 252-5274 
alex@hopsandvines.net 
www.hopsandvi nes.net 
~ Award winning custom beer kits, 
online store with great shipping 
rates' Open 7 days a week. We also 
carry an eclectic beer selection 
with hard to find Belgians and 
microbrews. 

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

Grape and Granary 
915 Home Ave. 
Akron, OH 44310 
(330) 633-7223 
FAX (330) 633-6794 
info@grapeandgranary.com 
www.grapeandgranary.com 
~ Wide selection of supplies. Extract 
and all-grain kits. Secure online 
ordering. Fast shipping. 

The Hops Shack 
1687 Marion Road 
Bucyrus, Ohio 44820 
419-617-7770 
hopsshack@hopsshack.com 
www.hopsshack.com 
~Helping to Create Flavors YOU Like! 

List ermann Brewer & 
Vintner Supply 
1621 Dana Avenue 
Cincinnati, OH 45207 
(513) 731-1130 
Fax (513) 731-3938 
dan@listermann.com 
www. listermann .com 

Main Squeeze 
229 Xenia Ave. 
Yellow Springs, OH 45387 
(937) 767-1607; 
FAX (937) 767-1679 
mainsqueezeys@yahoo.com 
www.mainsqueezeonl ine.com 
~ A full service homebrewing and 
winemaking supply store. Award 
winning brewers helping all brewers! 

Paradise Brewing Supplies 
7766 Beechmont Ave. 
Ci ncinnati , OH 45255 
(513) 232-7271 
info@paradisebrewingsupplies.com 
www. paradisebrewingsupplies.com 
~ Stop by and see Zinzinnati's 
newest homebrew store! 

SABCO Industries 
Div. of Kegs.Com Ltd . 
4511 South Ave. 
Toledo, OH 43615 
(419) 531-5347 
office@kegs.com; kegs.com 
~ Sabco offers a complete line of 
very high quality 'small batch ' brew­
ing equipment. Creator of the glob­
ally renowned 'Brew-Magic' Brewing 
System and 'MagicSoft' technology. 
Visit 'www.kegs.com' today! 

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

Tit gemeier's Inc. 
701 Western Ave. 
Toledo, OH 43609 
(419) 243-3731 
FAX (419) 243-2097 
t itgemeiers@hotmail .com 
www.t itgemeiers.com 
~ An empty fermenter is a lost 
opportunity-order today! 

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

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

Join us at an AHA Rally near you: 

Avery Brewing Co. 
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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.learntobrew .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.homebrew ing@gmail.com 
www.abovetheresthomebrewi ng. 
net 

ADVERTISERS INDEX 

Brew Brothers 
2061 NW Aloclek Drive, Su ite 909 
Hillsboro, OR 97 124 
(971) 222-3434 
info@brewbrothers.biz 
brewbrothers.biz 
~ Pay less, brew more. 
Best selection of grain, anywhere. 
"Come join the family!" 

Grains Beans & Things 
820 Crater La ke Ave., #11 3 
Medford, OR 97504 
(541) 499-6777 
FAX (541) 499-6777 
sa les@grai ns-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). GREAT 
CUSTOMER SERVICE! 

Valley Vintner & Brewer 
30 East 13th Ave. 
(541) 484-3322 
www.brewabeer.com 
~son@brewabeer.com 
OOJ 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@kegglebrewing.com 
www.kegglebrewing.com 
~ Your source for Cornelius Kegs, 
Keggles, Draft Kits and Equipment, 
and The Keggle Brewer Brew 
Structure 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(215) 855-0100 
info@keystonehomebrew.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) 997-0911 
sales@keystonehomebrew.com 
www.keystonehomebrew.com 
~ Your Source for Everything 
Beer& Wine. 

Porter House Brew Shop LLC 
Pittsburgh North 
1284 Perry Hwy. 
Portersville, PA 16051 
(724) 368-9771 
info@porterhousebrewshop.com 
www.porterhousebrewshop.com 
~ Offering excellent customer 
service and quality products at a 
fair price. Large selection of 
home brewing, winemaking and 
kegging supplies 

Wine, Barley & Hops 
Homebrew Supply 
248 Bustleton Pike 
Feasterville, PA 19053 
(215) 322-4780 
FAX (215) 322-4781 
info@wi nebarleyandhops.com 
www.w inebarleyandhops.com 
~ Your source for premium beer 
and wine making supplies. 

South Carolina 
Bet-Mar Liquid Hobby Shop 
736-F Saint Andrews Rd. 
Columbia, SC 29210 
(800) 882-7713; (803) 798-2033 
info@l iquidhobby.com 
www.l iqu idhobby.com 
~ Providing unmatched value, 
service and quality to you for over 
40 years! 

Allagash Brev;ing Co. ..... .. 61 Five Star Chemicals .................................. ........ 12 
www.fivestarchemicals.com 

New Belgium Brewing Co. .. ........................ ... 3 
www.allagash.com 

American Brewers Guild Brewing School .. 28 
www.abgbrew.com 

American Homebrewers Association ...... 14, 68, 77, 
www. HomebrewersAssociation.org 

Bacchus and Barleycorn Ltd. .. 66 
www.bacchus-barleycom.com 

Beer Meister ...... . .. .... Cover 4 
www .beermeisters.com 

BeerTShirtCiub.com .. .. ... . ......... ...... ... . ....... 35 
www.BeerTshinclub.com 

Blichmann Engineering 
\V\V\v.BlichmannEngineering.com 

Boston Beer Company 
''~'""''·.samueladams.com 

Brewers Publications 
www.shop.beenown.org 

Briess Malt & Ingredients Company ... 
www.brewingwithbriess.com 

.... 2 

... . 1 

...... 71 

.13 

Country Malt Group ......................... ............... 18 
www.countrymaltgroup.corn 

Country Wines I South Hills Bre"ing Supply .... 35 
www.country\vines.com; 
W\VW.southhillsbre\\~ng.com 

CraftBeer.com . . ........ ...... . . ... .. 68 
Crosby & Baker ... . .. . 64 

www.Crosby-Baker.com 
Danstar ...... . ................ .............. 2 

www.Danstar.com 
Deschutes Bre\vin~ Co ............. . 

www.deschutesbrewery.com 
...Cover 2 

ZYMURGY September/October 2010 

Grape and Granary .. 69 
W\vw.grapeandgranary.com 

Great American Beer Festival ......... ...... .. . ... 64 
wv.·w.GreatAmericanBeerFestival.com 

Harper Collins. .............. . .... 75 
'"'vw.HarperCollins.com 

High Hops at The Windsor Gardener ................ 19 
www. windsorgardener.com/HfHops 

Hobby Beverage Equipment... . ....... 43 
\V\Vw.minibrew.com 

Home Brewery, The .. .. .. 70 
\V\VW.homebrewery.com 

HomebrewersAssocialion.org ... . . .. 71 
HopUnion LLC ............... 40 

www.HopUnion.com 
Larry's Brewing Supply......... . .................. 36 

v.ww.larrysbrewsupply.com 
Learn To Homebrew Day............. . ............. 60 

W\V\V. HomebrewersAssociation.org 
Micro Marie USA, Inc..... . ......... 31 

\vww.micromatic.com 
Midwest Homebrew ......... ..... . .... 20 

www.midwestsupplies.com 
Monster Brewing Hardware ..... ...... .................... 21 

\V\Vw.monsterbrewinghardware.com 
More Beer........... ....... .. .. .................... 42 

www.morebeer.com 
Mumons ....... ... ... ... ...... . Cover 3 

W\V\v.Mumons.com 

W\V\V. I ewBelgium.com 
orthern Brewer .. . .... 28 
www.nonhembrewer.com 

Northwestern Extract Co... . ................ 43 
www. N\VExtract.com 

Odell Brewing Company... . ...... 21 
wVv>v.odellbrewing.com 

Pany Pig... . ... 29 
www.panypig.com 

Quality Wine and Ale Supply ........... 42 
www.HomeBrewlt.com 

SABCO... ................ ... . ....... 26 
www.Kegs.com 

Seven Bridges . .. .. . . .... . .... 10 
W\VW. SevenBridges.com 

Sierra Ne,·ada Brewing Company. .. . ... .. .... 8 
www .sierranevada.com 

SupponYourlocalBrewery.... . 72 
www.SupponYourlocaiBrewery.org 

UC Davis. . ............................ 16 
W\VW.extension.ucdavis.edulbrew 

Weyermann Specialty Malting Company ... 20 
\V\V\V.weyermann.de 

White Labs, Inc. Pure Yeast&: Fermentation .. 37 
wwv-:.Whitelabs.com 

William's Brewing .................. . 
www.williamsbre,ving.com 

Wyeast laboratories Inc ... 
\V\VW.wyeastlab.com 

. .. ..... 36 

............... 17 

HomebrewersAssociation.org 



Tennessee 
A ll Seasons Garden ing 
& Brewing Supply Co. 
924 8th Ave. Sout h 
Nashville, TN 37203 
(615) 214-5465; (800) 790-2188 
FAX (615) 214-5468 
hyd ropl a nt@ea rth I ink . net 
www.allseasonsnashville.com 
iJl 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 
iJl 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 
Aust in Homebrew Supply 
9129 Metric Blvd . 
Austin, TX 78758 
(800) 890-BREW 
www .AustinHomebrew .com 
iJl We're here for you! 

B&S Brewers Guild, Inc. 
3560 NASA Parkway 
Seabrook, TX 77586 
(832) 225-1314 
brewers@brew ersgu ild.net 
www.brew ersguil d.net 
iJl 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 Suppl ies 
8715 Stella Link 
Houston, TX 77025 
(713) 668-9440; (800) 216-2739 
sales@defa lcos.com 
www.defalcos.com 
iJl Providing the best wine & beer 
making supplies & equipment since 
7971! 

Homebrew Headquarters, Inc. 
300 N. Coit Rd ., Ste . 134 
Richardson, TX 75080 
(972) 234-4411 ; (800) 966-4144 
brew master@homebrew hq.com 
www.homebrew hq.com 
iJl Proudly serving Dallas for 30+ 
years. 
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Utah 
The Beer Nut Inc. 
1200 South State 
Salt Lake City, UT 84111 
(801) 531-8 182; (888) 825-4697 
FAX (801) 531-8605 
sa les@beernut.com 
www. beernut.com 
[i)J 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 
ch ris@blueridgehydroponics.com 
www .blueridgehydroponics.com 
iJl Gardening, BREWING and Wine 
supplies for the 21st Century. 

Fermentation Trap, Inc. 
6420 Semino le Tra il, Seminole 
Place Plaza, #12 
Barboursvi lle, VA 22923 
(434) 985-2192; (434) 985-2212 
qu estions@fermentati ontra p .com 
www.fermentationtrap .com 
iJl 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.homebrew usa.com 
i Largest Selection of Beer & Wine 
Making Supplies & Equipment in 
Southeastern Virginia! 

HomebrewUSA 
96 West Mercury Blvd 
Hampton, VA 23669 
(757) 788-8001 
Fax (757) 459-2737 
brew shop@homebrewusa.com 
www.homebrew usa.com 
i Largest Selection of Beer & Wine 
Making Supplies & Equipment in 
Southeastern Virginia! 

myLHBS 
6201 Leesburg Pike Ste #3 
Falls Church, VA 22044 
(703) 241-3874 
www.myLHBS.com 
[i)J Many Belgian and other unique 
specialty ingredients. Great store 
recipes and packaged kits too! 

The WeekEnd Brewer-Home 
Brew Supply (Richmond A rea) 
4205 West Hundred Rd . 
Chester, VA 23831 
(804) 796-9760; (800) 320-1456 
FAX (804) 796-9561 
beerinfo@weekendbrew er.com 
www.w eekendbrew er.com 

Washington 
Bader Beer & Wine Supply 
711 Grand Blvd. 
Vancouver, WA 98661 
(800) 596-3610 
FAX (360) 750-1552 
steve@baderbrewing.com 
www.baderbrew ing.com 
iJl Sign up for our E-newsletter at 
baderbrewing. com 

The Beer Essentials 
2624 S. 112t h St. #E- 1 
La kew ood, WA 98499 
(877) 557-BREW (2739); 
(253) 581-4288 
order@thebeeressentials.com 
www.t hebeeressentials.com 
iJl Secure online ordering. 

The Cellar Homebrew 
14320 Greenw ood Ave. N. 
Seattle, WA 98133 
(206) 365-7660; (800) 342-1871 
FAX (206) 365-7677 
staff@cellar-homebrew.com 
www.cellar-homebrew .com 
iJl Your one-stop shop for all 
your wine cellar and homebrewing 
needs. 

La rry 's Brewing Supply 
Retail and Wholesale 
7405 S. 212th St. #1 03 
Kent, WA 98032 
(800) 441-BREW 
www. LarrysBrew Supply.com 

Mountain Homebrew and 
Wine Supply 
8520 122nd Ave. NE #B-6 
Kirkland, WA 98033 
(425) 803-3996 
FAX (425) 803-3976 
info@Mountainhomebrew. com 
www.Mounta inhomebrew .com 
iJl 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.nw brew ers.com 

Wisconsin 
Bitter Creek Homebrew Supply 
206 Sl inger Rd . 
Sl inger, WI 53086 
(262) 644-5799 
FAX (262) 644-7840 
admin@bittercreekhomebrew.com 
www.bittercreekhomebrew.com 
iJl Large Selection of Quality Beer 
and Wine making equipment and 
ingredients. 

Brew & Grow in Brookfield, WI 
285 N Janacek Rd . 
Brookf ield, WI 53045 
(262) 789-0555 
www. alt garden.com 
iJl Show any current homebrew club 
membership card and get 1 0% off 
your brewing supplies. 

Brew & Grow in Mad ison, WI 
3317 Agricu lture Dr. 
Madison, WI 53716 
(608) 226-8910 
www.altgarden.com 
iJl 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 
(715) 342-9535 
marc@pointbrewsupply.com 
www. pointbrewsupply.com 
[i)J wisconsin's Largest Homebrew 
Supplier! 

The Pu rple Foot, Inc. 
3167 S. 92nd St. 
Milwaukee, WI 53227 
(414) 327-2130 
FAX (414) 327-6682 
wineandbeer@purplef ootusa.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 [i)J 

September/October 2010 ZYMURGY 79_) 



LAST DR 

Imagine your dream job when you 
were a kid , and how fun and amaz­

ing that job played out in your mind. 
Many children wanted to be firefighters 
or police officers, either battling flames 
or crime and being a hero all the while; 
if only it were the same in reality. Well , 
I'm that kid , except my "job" for the next 
year exists in real life , and I feel like a kid 
in a candy storel Don't worry, though , 
because with everything I'm doing, I'm 
going to bring you along for the ride. 

I left at 7:20 p.m. on July 27 from 
Chicago, where I embarked on a year­
long journey around the globe studying 
all aspects of brewing cultures in 12 
countries. During this year, the obvious 
places I'm visiting include breweries and 
pubs, but I also will encapsulate every­
thing that has to do with beer including 
hop/grain farms , malt houses, homebrew 
clubs, advocacy groups, universities, dis­
tributors and political offices. With just 
about everywhere I'm traveling, I'm doing 
it on bicycle , discovering what makes 
each country and each region's brewing 
cultures and traditions unique. 

During my year of travels, I have acquired 
apprenticeships at the following breweries: 

• Fullers Brewery: London, England 
(August-October 2010) 

• Kiuchi Brewery: Ibaraki , Japan 
( ovember 2010-January 2011) 

• N0rrebro Brewery: Copenhagen, 
Denmark (February-April 2011) 

The final three months of my trip , May 
through July of 2011 , will be spent bicy­
cling through Belgium, the etherlands, 
France , Luxembourg, Germany, 
Switzerland , Austria , and the Czech 
Republic. Without any apprenticeships 
taking up time during this period, I will 
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be able to focus even 
more on the many 
different brewing 
regions throughout 
these great brewing 
countries. Though I 
expect to find many 
old and historical 
brewing traditions , 
I'm also excited to 
discover the brewers 
that may be pushing 
beer's "limit" to new 
heights! 

When my time 
arrives to return to 
the United States in 
August of 2011 , my 
journey will most 
definitely not be 
over. Using my expe­
riences and travels 
as catalysts, I will be 
traversing the coun­
try speaking at col­
leges and universities 
about how students 
can learn to respect 
the greatness of all beer. Today, our coun­
try as a whole teaches an abstinence-style 
of education, and bluntly, it does not work. 

My hope is to inspire new and seasoned 
drinkers to discover for themselves the 
vast and historical qualities of the world's 
brewing cultures. Each country, region 
and brewery is unique to itself, and to 
not wonder what else is being brewed out 
there seems like a waste. For me, beer is 
a social lubricant for discovering world 
communities and people , while holding 
the utmost respect for each region and 
their traditions. Many people have ambi­
tions in life ; I'm just a guy who happened 
to follow through with one. This trip truly 

is like living the dream, and I hope every­
one will be able to follow my progress 
along the way at www.bikeforbeer.org. 

Sk~.ll 

llan Klages-Mundt graduated in 

2009 from Lawrence University's 

Conservatory of Music in Appleton, 

Wis., where the cello was his main 

instrument. As an avid homebrewer 

for the past three years, beer is a great 

passion, and although he may still pur­

sue a musical career in the future, beer 

will always play an important role in 

llan's life. ~ 
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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 . 

Remember, whatever beerstyle and method you choose, 
1 there's always a Muntons product to suit your needs. 

Experience all the taste and style of the world's finest beers. 

Ask your homebrew store about Muntons. 

• • 



Only One Original. 
Beer Meister. 

Beer needs a trophy case too. 

What's in it for you? 
, SAVE MONEY Full size keg $100, ?Y2 cases of beer $150. Why wou ldn 't you? 

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

No bottles , No cans , No recycl ing required . GO GREEN! NO MESS 
I 

PORTABLE Go anywhere with th is bar on whee ls. 

RELIABLE Low maintenance for years of service. Bu ilt by a 40 year old company. 

SAVE TIME Why bottle your homebrew when you can keg? 
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