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by Jill Redding

Rallying Around Your
Local Brewery

i Everywhere is walking distance if

you have the time,” says come-
dian Steven Wright. Luckily I have a local
brewery within realistic walking distance
from my house: Avery Brewing Co. in
Boulder, Colo.

On August 29, I wandered over to Avery
to help staff the American Homebrewers
Association Rally, which pulled in some
new members for the AHA as well as gave
homebrewers from Boulder and beyond a
chance to enjoy some great local beer and
camaraderie.

AHA members enjoyed a huge selection
of fresh Avery beers, both in the tap room
and in the barrel room. Avery brewer Matt
“Handtruck” Thrall gave two comprehen-
sive tours of the Avery “Frankenbrewery,”
as he calls it, which has spread “like a
virus” through its industrial park setting
as it continues to grow. (Avery still brews,
extremely efficiently, in a mind-boggling-
ly small place for a brewery of its size).
Naturally, homebrewers are a knowledge-
able and inquisitive bunch who had lots
of questions for Thrall. Avery also pro-
vided several items such as T-shirts, hats,
water bottles and pint glasses for a raffle.

The concept of an AHA Rally was started
by Saint Arnold Brewery in Houston,
Texas, which hosted what was to become
the first rally in 2005, pulling in 79 new
or renewing AHA members and 100
total people. Saint Arnold founder Brock
Wagrner, a former homebrewer, has said,
“The AHA Rally is a great way to share
our passion about beer with other beer
enthusiasts and continue to encourage
the emergence of a craft brewing culture
in Texas.” Saint Arnold has continued to
host a rally every year since.

Surly Brewing Co. in Minnesota hosted a
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successful rally in October 2009, which
pulled in 106 new members and 330 peo-
ple. The AHA organized 11 rallies in 2010,
and will have a full slate for 2011 as well.

Judging from the comments I get from
professional craft brewers, they genuinely
enjoy interacting with homebrewers and
sharing brewing info. (Of course, many
were homebrewers first).

Mitch LaGoy, head brewer at Rohrbach
Brewing Co. in Rochester, N.Y., has said
his favorite part of being a part of the
craft brewing community is, “Establishing
friendships and relationships with the
vast number of people within the com-
munity. From beer pairings to brewfests,
tastings, tours, and new beer releases,
you can always meet tons of passionate
brewers, beer aficionados, and people
just starting their journey into craft beer.
I have quite a few phone numbers and
e-mail addresses from people who attend
every single Rohrbach event, and they
consistently ask me questions about beer
every single week.”

Aside from attending AHA Rallies if they
come to your neck of the woods, another
great way to rally around your local brew-
ery is by participating in the Support Your
Local Brewery network (www.sylb.org).
This network of beer activists from across
the country is often called upon to help
with legislative and regulatory issues affect-
ing small, traditional and independent craft
breweries, as well as homebrewers, in their
states. Visit the site to see what's brewing in
Oregon, where the newly created Oregon
Homebrewers Alliance has answered the
call to help change existing Oregon laws
regarding homebrew competitions.

Jill Redding is editor-in-chief of
Zymurgy. ¥
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* GET THERE!

8TH ANNUAL FESTIVAL OF WOOD AND BARREL-AGED BEER

The country’s first and largest beer festival dedicated to the art of wood and barrel aging returns
to Chicago on November 6 at the Journeyman Plumbers’ Local Union 130 Stephen M. Bailey
Auditorium. The event is organized by the Illinois Craft Brewers Guild.

Two sessions are featured, from 1-5 p.m. and 6-10 p.m. In 2009, Smuttynose Brewery in .
Portsmouth, N.H. won Best of Show with its Farmhouse Ale, with local brewery Goose Island Beer R 20N

COUNTY
Co. claiming runner-up with its Bourbon County Stout.

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

November 5-6 November 13

Belgian Beer Fest 23rd Annual PNA Winter Beer Fest
Boston, MA. Seattle, WA.
http://beeradvocate.com/fests/bbf www.phinneycenter.org/events/beer.shtml
November 5-6 November 20-21

Maine Brewers Festival Great Brews Classic Beer Festival
Portland, ME. Lake Harmony, PA

www.mainebrew.com www.splitrockresort.com/beer-festival.php
November 5-14 December 1-6

San Diego Beer Week Holiday Ale Festival

San Diego, CA Portland, OR

http://sdbw.org http://holidayale.com/index.php
November 7-10 For more craft brewing events, go to www.craftbeer.com
Syracuse Beer Week

Syracuse, NY.

http://greatbrewers.com/festival/syracuse-beer-week

BREW NEWS:
TAKE A MAINE BREWING VACATION AND LEARN THE CRAFT

Maine vacationers are invited to roll up their sleeves and learn to brew with professional brewers at the Kennebunkport
Brewing Company (KBC), where the award-winning Shipyard Brewing Company first began at Federal Jack’s Restaurant and
Brew Pub. Established in 1992, Federal Jack’s is one of Maine’s original brewpubs and all of Shipyard’s beer was brewed
at KBC until 1994 when Shipyard opened its brewery in Portland. KBC is still located right downstairs from Federal Jack's,
and head brewer Mike Haley and assistant brewer Paul Smith hand-craft brews for the pub.

This intimate three-day educational vacation will give guests the opportunity to expe-
) rience a day in the life of a brewer, ask questions, and get hands-on training in the
brewing process. It's the perfect fit for craft beer enthusiasts, people who want to
learn more about techniques and ingredients to help improve their own homebrewed
beer, or to be inspired to homebrew for the first time.

On the first day, guests will be treated to a special welcome reception at Federal
Jack’s. The second day, guests will spend a full day brewing in the heart of the pictur-
esque coastal village of Kennebunkport before traveling up the coast to Portland the
next day for a personal tour of Shipyard Brewing Company. Guests will also have plenty
of time to relax and sample Maine’s award-winning beer and experience the variety of
restaurants in the area.

The all-inclusive package, available January through May, includes two nights lodging at the King's Port Inn in
Kennebunkport, a special welcome reception and dinner, two lunches at Federal Jack’s and Seadog Brewing Co., the chance
to brew with award-winning professionals, and a behind-the-scenes tour of Shipyard Brewing Co. led by an experienced
brewer. The cost is $800 for double occupancy, $600 for single occupancy, or $300 for a single not including lodging. To
book, call 1-800-BREW-ALE or email Bruce Elam at belam@shipyard.com.

e, Summit Brewing Co.,

Artwork and photos © 2010 Toons4Biz.com, San Diego Festival of Beer,

Baltimore Beer Week, Shutterstock, Beer Interactiv

and Wynkoop Brewing Company




GREAT RECIPE

2348 SCHWARTZBIER by Gary Shettman

This homebrew recipe was created to cel-
ebrate Oklahoma Homebrew Legalization
Day, August 26 (see The Last Drop). The
recipe is a dark lager of all-American origin.
There are several symbolic elements in the
legalization brew, including:

e The name: 2348 SchwartzBier, for the
bill number and bill sponsor, Rep. Colby
Schwartz.

e Part of the grain bill and sugar: Victory
malt to celebrate our success, and molas-
ses since the legislative process always
seems to move as slow as molasses.

e Hops: Northern Brewer hops, since the
announcement was reinforced at the
National Homebrewers Conference in
Minnesota in June.

e Yeast selections: San Francisco lager yeast
for my good friend and author from San
Francisco, Brian Yaeger, who inspires me
to continue writing about homebrewing.
The recipe can also be fermented as an
American dark ale, and the alternative
California Ale yeast comes from Drew
Beechum of the Maltose Falcons, who
suggested an article on the Oklahoma
Legalization Day activities.

Please join Oklahomans and brew this cel-
ebratory beer! If you are from Oklahoma,
send a bottle of the finished beer to your
local Representative and Senator to applaud
their efforts!

2348 Schwartzbier
ALL-GRAIN

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

9.01b (4.1 kg) Pale Malt (two-row)

1.0 Ib (454 g) Victory Malt (25L)

0.75 Ib (340 g) Checolate Malt
(400L)

0.50 Ib (227 g) Molasses (80L)

1.0 oz. (28 g) Northern Brewer

(Pellet, 7.5%AA) 30 IBUs
(60 min)l

White Labs WLP810 San
Francisco Lager or

White Labs WLPOO1
California Ale

Mash Schedule: Single Step Infusion
Grain Lbs: 10.75

| Qts Water Per Lbs Grain: 1.20 - Before

Additional Infusions

Saccharification Rest: 154 °F (68 °C)
Time: 60

Mash-out Rest 168 °F (76 °C) Time: 15
Sparge: 170 °F (77 °C) Time: 45

Anticipated Original Gravity: 1.062
Anticipated SRM: 26.0

Anticipated IBU: 23.0

Brewhouse Efficiency: 75 %

Wort Boil Time: 90 Minutes
Evaporation Rate: 1.00 Gallon Per Hour
Pre-Boil Wort Size: 6.00 Gallons

NOTES
Add 1 oz. of Irish Moss or one Whirlfloc tablet
with 15 minutes remaining in bail.

2348 Schwartzbier
EXTRACT WITH SPECIALTY GRAINS

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

6.00 Ib (2.7 kg) Briess DME - Dark
(20L)

0.50 Ib (227 g) Chocolate Malt
(400L) - steeped

0.50 ib (227 g) Molasses (80L)

1.0 oz. (28 g) Northern Brewer

(Pellet, 7.5%AA)

30 IBUs (60 min) |
White Labs WLP810 San
Francisco Lager or
White Labs WLPOO1
California Ale

Anticipated Original Gravity: 1.062
Anticipated SRM: 25.0

| Anticipated IBU: 23.0
| Wort Boil Time: 60 minutes

Liquefy molasses in hot wort and add with 10 |

minutes remaining in boil.

If unable to ferment WLP810 at 60 °F (16 °C), |

use WLP001 and ferment at 70 °F (21 °C).

Pre-Boil Wort Size: 6.00 gallons

NOTES

Crack chocolate malt and steep for 30 min-
utes at 155 °F (68 °C). Add 1 oz. of Irish
moss or one Whirlfloc tablet with 15 minutes
remaining in boil. Liquefy molasses in hot
wort and add with 10 minutes remaining
in boil. If unable to ferment WLP810 at 60
°F (16 °C), use WLPOO1 and ferment at 70
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| tell the world about, send your
| description, in 150 words or fewer, to
jill@brewersassociation.org.

msacEmramm e

YOU’VE GOTTA DRINK THIS

BELL’S THIRD COAST OLD ALE

Pours golden butsettles into a deep Tyrian purple, as toward the bottom of a twilit lake. Has a rich, lathery
head and vinous aromatic qualities. The nose displays a balance of dark fruit character alongside nutty
and roasted malts. The alcohol is smooth but perceptible and complemented by raisins, molasses and
spice. There is a certain smoky wood character apparent as well. This beer is wonderful to sniff and has

a hugely complex flavor. Its bitter but not hoppy and finishes with a touch of sweetness and the warmth
inherent to a feast of a beer. Splendid and one of a kind!

Reviewed by Nathaniel Letcher, Eureka, Calif.

HomebrewersAssociation.org
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Yeast selection, storage and handling, fermentation
science, how to set up a yeast lab and a special guide
to troubleshooting.

Available Now!

BA Brewers Publications

BREWERS A Division of the Brewers Association
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New Equipment Designs for
Fermenters,
Bottle Fillers,
and More...
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www.SturdyEquipment.com

F20-D Jacketed, Insulated and Stainless Clad
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by Ouf Readers

Dear Zymurgy,

Who cares if Anheuser-Busch InBev
wants to advertise in Zymurgy? (Dear
Zymurgy, July/August). This complaint
came up in another craft/homebrew pub-
lication recently and I don’t understand
the issue. Just because they're the larg-
est beer maker, why should they be
excluded? From what I see, the largest
homebrew supply shops also advertise
in Zymurgy. Should they be banned for
being too big? Furthermore, I think a lot
of people would be surprised at some
of the brands A-B InBev is responsible
for importing into this country. Without
them, we'd miss out on some great for-
eign session beers. Finally, their ads in
Zymurgy prevent the rest of us from pay-
ing double, triple or more for subscrip-
tions. Publications are having a difficult
time staying afloat—a Budweiser ad or

HomebrewersAssociation.org

two per issue is a small price to pay for
this great magazine!

Ian Griffin

More Support for Budweiser
Dear Zymurgy,

I have no problem whatsoever with you
accepting advertising dollars from A-B
InBev and Budweiser. 1 realize you are
running a business and the awful eco-
nomics of the whole thing come into
play, but let’s all put that aside for now.
U.S. macro lagers have had a place in our
culture for decades. It is even a recognized
style. As a homebrewer for over 20 years
and a craft beer drinker from before I
was of legal age, I still love a good, crisp
Budweiser.

I wonder if the ad had been for Yuengling
Lager if it would have sparked as much
controversy. Just because they are
“America’s oldest brewery” and do not
produce the same volume as A-B, are
they to be given a pass, even though
their lager is obviously right up there in
the same style category as Bud? I won-
der if those that drink Yuengling Lager
realize it is a very recent addition to
their portfolio of beers, and was added
to increase sales and market share dur-
ing some leaner times. Dont get me
wrong—I enjoy their beer as much as
I do Bud, maybe even more nowadays.

And you are right, A-B contributes very
heavily to many craft beer events and has
helped to support the craft movement in
various ways. I think we all know they could
make some stellar beers if they wanted
to—that’s not what they are in business for.

I love the fact that in the most recent
issue their ad was directly across from
the letters to the editor—touché, folks!

Steve Lineweaver
Salisbury, Md.

Bud Ad Makes Total Sense

Dear Zymurgy,

[ was a little surprised and disappointed at
the vitriol directed against Budweiser and
Anheuser-Busch in the July/August Dear
Zymurgy section. In fact, I would suggest
that the comments smacked a bit of beer
snobbery. I'm not sure how A-B is an
“enemy of real beer.” They use the same
basic ingredients in their beers that T use
in my homebrewed beers.

Maybe it’s the fact that they may choose
to brew styles of beer that the letter writ-
ers don’t necessarily like—well, there are
plenty of brewers that brew styles that just
don’t appeal to me. Maybe I should con-
sider the brewers of all traditional rauch-
bier to be “enemies of real beer.” Sorry, 1
just don’t like the style.

Or maybe it’s the fact that they brew a lot
of beer—mass producers of a product that
doesn’t appeal to the letter writers. Then, I
have to ask, where is the line? How many
barrels per year make a brewer or brewery
an “enemy of real beer?” How big can my
local craft beer producer get before they
become my enemy?

Since 1 don’t know where that line is,
I would like to consider A-B a fellow
brewer, one that has chosen to support
the homebrewing community by sponsor-
ing craft beer festivals, educating people
about beer, and advertising in a magazine
dedicated to the artful hobby that I love so
much. There are plenty of real enemies to
homebrewing out there, but this company
is certainly not one.

Bob Merz
AHA member and homebrewer

November/December 2010 ZYMURGY
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FROM OUR READERS

Homebrew: label submitted by Shane Dubay

£ o rcocdy ot gt
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Little Fat Dog. Big Ass Beer.

Budweiser: Beer is Beer

Dear Zymurgy,

With regard to Budweiser, “beer is beer,”
be it Budweiser or some inglorious con-
coction some poor bastard creates in
a garden shed. All may be enjoyed by
someone. As a participant in certain hob-
bies and sports that “purists” have a ten-
dency to shun (I'm a USPSA open class
shooter and a mountain biker), I accept
and appreciate any and all sponsorship
and support that creates an environment
for the continuation of those hobbies
and sports. Money, my friends, makes all
things possible.

I've been homebrewing since 1994; how-
ever, L have also since consumed Budweiser,
Miller, Pabst, and many other “major”
brands when the circumstances call for it.
I'm sure most of you have, too. Everything
has a place and time and all can be appre-
ciated equally with the right attitude. I
personally do not view the members of
the brewing community as “enemies,” and
I have yet to see a display from Budweiser,
or any other major brewer, that they
intend to run your local brewpub out
of business. In fact, because of the suc-
cess of the smaller brewers, some major
breweries have increased the variety and
quality of their offerings. This increase in
variety and style offerings allows folks who
would otherwise not have the opportunity
to experience different styles of beer via
the supermarket. Not all of us have the
availability of a local brewpub. Your local
brewpub is doing good business because
it offers an ambience and experience that

ZYMURGY November/December 2010

no supermarket beer can replace. But
you (usually) can’t throw your local brew-
pub in the cooler and head to the moun-
tains, the racetrack or the ballgame.

Thank you, Budweiser, for your support
and I hope we can continue to count on
you.

Brad Lockhart
Pinetop, Ariz.

Cleaning and Sanitizing

Dear Zymurgy,

I read with interest the cleaning and sani-
tation articles in the July/August issue of
Zymurgy.

I brew about once every three weeks. I
ferment in stainless steel, with lid gas-
kets made of clear PVC tubing. For my
situation, the most efficient, simplest and
environmentally friendly sanitizer is chlo-
rine dioxide.

I was surprised that Mr. Herskovits never
mentioned it, and I was dismayed by Mr.
Bible’s statements about it. Firstly, it is very
economical, costing less than 15 cents per
brew session. Next, the equipment neces-
sary is neither complicated nor expensive
and is easily obtainable. I activate it with

phosphoric acid, so the necessary equip-
ment is: pH paper, a brown glass vial with
eyedropper, a small graduated cylinder, a
shot glass, and a chemical resistant spray
bottle. You will only need the pH paper for
the first couple of uses, until you become
familiar with the amount of acid necessary
for your water.

There are a number of reasons why chlo-
rine dioxide is superior: it has a very quick
kill time and a broad spectrum of biologi-
cal activity; it is completely odorless and
tasteless if used at proper dilution; it does
not degrade any commonly used tubing
or gaskets; and it is wonderfully conve-
nient. Just spray the equipment and go.

Having used it exclusively now for over
three years with great results, I would
never go back to anything else.

John Bell
Pasco, Wash.

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. ¥

FROM OUR READERS

Homebrew label submitted by Justin Bullock,
Jerrad Bullock and Isaac Herrera. Their

first IPA won two medals in the Ist annual
Sonoma Community Center Homebrewing
Competition for Best IPA and Best Overall
Label Design. Nice job!

HomebrewersAssociation.org




Photo courtesy of Jerry Siok

: by Professor Surfeit

Dear Professor,

I was very happy to see the recipe for
Vinnie Cilurzo's most excellent double
IPA listed in the July/August Zymurgy. It's
been on my list of recipes to try for quite
some time.

That said, I dutifully plugged in the recipe
as listed into Beersmith, and something
appears amiss with the IBU estimate.
While T understand the IBUs listed are
actual and not calculated, even using the
exact alphas as presented in the recipe
lands you at a calculated IBU of 198.3, or
more than double the actual listed.

Now [ am attempting to double this
recipe for a 12-gallon batch (10-gallon
net after hop loss), but still, it seems way
off. I am sure I missed something vital or
am otherwise doing something wrong, so
[ was hoping you might be able to provide
some guidance.

HomebrewersAssociation.org

Cheers,
Ron Ferraro

Dear Ron,

Rare is the beer that can get to 100. Above
that the hop units saturate the brew and
can’t take on any more bitterness, no matter
how much you dump into the brew, unless
of course you add isomerized hop extract.
So a calculation of 198 would not be true.
Calculations are generally accurate to about
60 or 70. Above that you need to pay atten-
tion to technique and how you hop.

So why keep adding more and more hops?
It does matter, because the intensity of the
hop flavors and aromas comes from oils that
continue to gleefully elevate that hoppy expe-
rience many of us truly appreciate.

Hope this settles things down for the time
being.

Settling down with an IPA,
The Professor, Hb.D.

Sequel to Heating up in Panama
Dear Professor,

I have some experience that may help
cool down “Heating up in Panama” (May/
June 2010). I lived in Cairo, Egypt for
seven years and homebrewed the entire

1

time. Cairo temperatures through the
summer are similar to Panama. My first
attempt at temperature control utilized a
downdraft directed onto the beer from a
wall mounted A/C unit (see photo). Even
at the lowest A/C settings, this was very
efficient and lowered the temps into the
50s. My final solution was to place the
carboy in a water vat and cover it with an
appropriate beer shirt that extended into
the weak iodophor water. This encour-
aged evaporative cooling and lowered my
fermenter temperature a very predictable
and steady 12 to 14 degrees. I am back in
Alaska now and no longer need to force
the brew fermenting cool.

Jerry Siok

I

Mystery

BOX of BEER

MAGNETS

magnetic labels for your draft system

[Ften] o [owe]

Side

01 E Saginae Bey Grand Ledge M 037
S140-4011 bomolbeermagacticon
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Dear Jerry,
Thanks for the climatic tip. I'm sure it
will be appreciated by hot weather brewers
everywhere.

Forced to be cool,
The Professor, Hb.D.

Can’t Get No Satisfaction

Dear Professor,

After brewing for several years, I can't
seem to capture the flavor, body and
aftertaste on my beers anymore no matter
what the recipe. Ever since [ upgraded my
system with the addition of a recirculation
pump, something has changed. I modi-
fied my system to recirculate my mash
solution for improved extraction rates
and better temperature control to enable a
step mashing process. Typically, the mash
water is heated to create a dough-in tem-
perature of 140-150° F, grains are added,
then recirculated through the sparge tank
(filled with heated water) via a cooling
copper chiller immersed in the sparge
tank, then the water circulates back to the
mash tank.

Heat is applied to both the sparge and
mash tanks to achieve the levels of tem-
peratures desired. Extraction rate is 60-63
percent, occasionally as high as 70 per-
cent, but never any better. I have extend-
ed my rest periods at 150-155° F for as
long as an hour.

My beer tastes thin without the full flavor
the local microbrewery produces and
particularly on simple blonde-type reci-
pes where it’s more noticeable. I do have
a problem getting the mash solution up
to 170° F without getting the sparge
temperature extremely hot. I suspect the
grain bed is allowing water to circulate
around it rather than through it so I
started using rice hulls (only see a few
percent in extraction rate). The mash is
stirred several times before the recircula-
tion starts. The sparge time is normally 35
to 45 minutes.

Best regards,
Bill Andersen

Dear Bill,
Sixty percent extraction seems pretty low to
me. The level of grind could be a factor. The
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water chemistry could be a factor. In order
to get body back into your beer, recirculating
mash temperatures should be much higher
than where youre at. I'd shoot for 155 to
even as high as 160 in order to get complete
conversion while maintaining body. Mashing
out at 167° F is more usual and some like to
go a bit lower to 165° F.

You've given me a lot of technical informa-
tion, some of which seems not related to your
issue. You want more body. The answer is
simple: higher mash temperatures. Sparge
temperatures between 165 and 170 will get
most if not all of your extract rinsed out.
Are you getting channeling? If you are, the
channels of flowing liquid could be bypassing
some of your grain. But I think it’s unlikely,
since you are stirring and have evenly distrib-
uted your grain. Grind your mash a bit finer
for better extraction. Wanna get technical?
Measure the pH and make sure your pH is
not too high.

If you try sometime, you might find, you get
what you need,
The Professor, Hb.D.

Late Addition Extract

Dear Professor,

I have been homebrewing for about three
years. I want to learn about full boils and
late addition extract brewing (liquid or
dry malt extract is added late into the
boil) and why some say you can’t do
both. Can you please give me instruction?
I can’t seem to get a straight answer from
anyone. Actually I should say everyone
has his or her version. [ know this may be
a novice question, but I am learning and
beginning to make some good beer.

Larry Sims
Las Vegas, N.M.

Dear Larry,

Novice questions are a good thing. They help
make you a beyond-novice brewer, though
being a novice doesn’t mean your beer is any
better or worse than an expert’s. Some of the
best beers I've ever had are from beginning
brewers. Really.

Maybe I'm a dinosaur, but I had never heard
of “late addition extract brewing” until you
mentioned it. You've explained that the pur-
pose seems to be “to cut down on carameliza-

tion of the malt and to get more flavor from
the hops.” My beyond-novice neurons were
firing as my eyebrows were twitching toward
the top of my forehead. “What the hey?” I
thought to myself.

Malt extract, whether it’s from syrup, dried
or from your mash, needs a full hour of boil-
ing to help coagulate proteins and trigger
other beer character stabilization. Boiling
extract for less than an hour? I'm thinking to
myself, no pro brewery in the world I know
of does anything like this. If it were a good
idea, they’d be doing it and we’d have heard
about it.

OK, reducing boiling time reduces the cara-
melization of the wort. But unless you're
zapping your wort with a high voltage electric
immersion coil or in direct contact with a high
intensity electric burner, the degree of cara-
melization is rather insignificant. I admit, it
can compromise some of the lightest beers
you might be brewing. But I have a pretty
good flame generated by my propane burner
and brew some very smooth, light Pilsener
lagers with no discernible interference from
caramelization.

“More flavor from the hops?” What kind of
flavor? What does “more” equate to? The
downsides far outweigh the upside. Boil malt
extract wort a full hour. Add a handful more
hops and you're at the same place, aren'’t
you? Yes, the higher the gravity of the boiled
liquid, the less migration of hop character
from hops to wort, but “less” is relative. And
I don’t think there’s that much of an advan-
tage—especially in light of the diminished
quality of your beer if you aren’t doing a full
one-hour boil of the malted wort.

You can see I'm opinionated on this. I like
to keep things simple and not get led on too
many divergent paths that don’t arrive at
better beer.

Not a late addition,
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. ¥
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Foreign Extra Stout is brewed with generous hops and roasted barley for a hittersweet halance & ‘
full-flavored, natural bite. Originally developed for global export, the higher hop rate allowed this Stout to
survive over long journeys. GUINNESS® Foreign Extra Stout is currently enjoyed by millions of people around
the world and for the first time this October, it will be available in the United States. You can find Forelgn
Extra Stout where beer enthusiasts congregate.

ABY: 7.5% IBU: 65 SRM: 66
PLEASE DRINK RESPONSIBLY.

GUINNESS Foreign Extra Stout. ©2010 Guinness & Co. Imported by DIAGEQ - Guinness USA, Norwalk, CT.

GUINNESS ||
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from ONE warehouse, on ONE pallet!

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

=

North C%ﬁlga% Supply

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

Bairds Malt - Barrel Mill Wood Infusion Spirals - Best Malz - Canada Malting - Dark Candi Belgian Candi Sugars
Five Star Chemicals - Gambrinus Malting - Hop Union Hops - Malteries Franco-Belges
010 Brewer's Grains - Thomas Fawcett & Sons
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Old Ales encompass a broad category
of malty, English strong ales. Winter
Warmers can be considered a subset of
Old Ales, though they are usually on the
lower end of the scale in terms of alco-
holic strength. UK Winter Warmers rare-
ly exceed 6-percent alcohol by volume.
Modern old ales can in turn be considered
the 1 scendants of stock ale, sometimes
called stale, which was often blended
into newer, weaker beers to fortify them.
These high-gravity keeping beers were
sometimes consumed at full strength after
a significant period of aging, which is
perhaps how they came to be known as
Old Ale

Since modern sanitation methods were
unknown in the early days of stock ale,
many were aged in unlined wood barrels
or tuns and developed lactic sourness
or Brettanomyces character despite their
relatively high (1.060-1.090 O.G.) alco-
holic strength. Some modern commercial
examples, notably Gales Prize Old Ale,
are made to bring about a similar flavor

HomebrewersAssociation.org

AMERICAN HOMEBREWERS
ASSOCIATION CLUB ONLY
COMPETITION

Strong Ale

Entries are due November 30. Judging will
be held December 4. Entry fee is $7. Make
checks payable to American Homebrewers
Association.

Entry Shipping:

AHA COC

Armour Unsderfer Engineering

13456 SE 27th P, Suite 200

Bellevue, WA 98005

Hosted by Jim Brischke and the Greater
Everett Brewers League of Everett, Wash.,
this competition covers BJCP Category 19
styles. For more information, contact Jim
Brischke at j.brischke@comcast.net.

profile and carry forward these traditional ~ conditioning time can develop sherry
e” flavors. or port-like oxidation, dried fruit and

caramel overtones, and a subtle but pres-

The majority of modern old ales, how- ent alcoholic warmth. Toasted nuts and
ever, are still aged extensively but exhib-  molasses may also be present in the aroma

malty character. The extra and flavor. Balance can be malty sweet

 The American Brewers Guild's distance learning programs make it posslble fo get an industry recognized qualifica-

tion without giving up your full-fime job. Unlike traditional cor grams, the Guild uses actual dassroom

| leciures on DVD, not slide shows or sireaming video. The course  incdericls tmlude 50 lectures, filmed in the summer
of 2007, featuring 20 brewers and industry related professionals from all over the US Craft Brewing industry.

A WA
BREWERS GUILD

BREWING SCHOOL
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Old Ale

INGREDIENTS
for 5.25 U.S. gallons (19.9 liters) with a
4-gallon (15.1-liter) boil

(9.9 Ib or 4.5 kg)
Coopers Light Malt
Extract
(0.23 kg) Blackstrap
Molasses
(0.34 kg) Crystal Malt
(80 °L)
051b (0.23 kqg) Victory Malt
(
(

3 cans

0.51b

0.75 b

25 9L)

0.113 kg) Special B
Malt (120 °L)

(50 g) UK Target hop
pellets, 11.0% a.a.
(60 min)

(3.6 g) Irish Moss

(15 min)

Wyeast 1028 London
Ale yeast or

White Labs WLP013
London Ale yeast
Coopers drops, or 2.0
t0 2.8 0z (57 to0 80 g)
corn sugar for bottling

0.25Ib

1.75 oz

0.75 tsp

3 or 4 packages

Original Specific Gravity: 1.074
Final Specific Gravity: 1.018
IBU: 54

ABV: 7.4%

SO MANY
BEERKITS!

NORTHERN BREWER

E——————= HOMEBREW SUPPLY ——=
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$7.99

Brewsaver Shipping

DIRECTIONS

Start with 0.75 gallons (2.8 L) of filtered
water. Place the 1.5 Ib (0.680 kg) of grains
in a grain bag and steep the grains at 150°
F (66° C) for 30 minutes. Remove the grains
and strain the liquid from them. Rinse the
grains with hot water and bring the volume
to 3.0 gallons (11.4 L). Heat the water to
boiling, then turn off the heat, stir in the
extract and blackstrap molasses and top up
with water to 4 gallons (15.1 liters). Bring to
a boil and add the hops. Boil for 45 minutes
and add the rehydrated Irish moss. Boil for
15 minutes, and remove from heat. Cool
the wort, then pour into fermenter with
enough pre-boiled cool water to make 5.25
gallons (19.9 liters). Aerate and pitch yeast
when the temperature drops to 65 to 68° F
(18 to 20° C). Ferment at 67° F (19° C) for
a week or two or until fermentation activity
has subsided. Rack the beer into a clean,
sterilized secondary fermenter to condition
for two to three months. Prime with 2.0 to
2.8 oz (57 to 80 g) corn sugar at bottling,
for a carbonation of approximately 1.8-2.0
volumes of CO,.

Bottle carbonation may take more than a
month due to the high OG. After the beer is
carbonated, store cellared or refrigerated for
up to a year or more. Allow some bottles to
mature for 12 to 18 months.

NEW SALE

EVERY TUESDAY

northernbrewer.com

1150 6rand Ave 1306 S108th St
ST.PAUL, MN MILWAUKEE, Wi
651-223—6114 414-935-4099

800-681-2739

to somewhat dry. Well-modified English
pale malt usually makes up the majority
of the grain bill in Old Ales, with caramel
malts and other specialty malts in lower
quantities. Dark or roasted malts should
be used sparingly in Old Ales, as too
much roastiness or black malt character
would be considered inappropriate.

With Winter Warmers, dark caramel,
black patent and chocolate malts are not
uncommon, especially in UK versions,
but should still not be used to the point
where they contribute a stout or porter
roasty character. Much of the color can
also be developed from kettle caramel-
ization. Age and oxidation may further
darken these beers. Color can therefore
be as high as 22 SRM, and as low as 10.

Hop character should be muted, with
aroma and flavor making little to no
impact, and kettle hops providing just
enough bitterness to balance or partially
balance malt sweetness. While the upper
end of the bitterness scale for this style
is quite high (30-60 IBUs), it should be
noted that hop bitterness should follow
original gravity.

Adjuncts may also be used, both in the
form of brewing sugars and starches,
to boost alcoholic strength (6-9 percent
ABV) and perhaps lighten body as well.
These beers often exhibit a warming alco-
hol presence. Like barleywines, Old Ales
were traditionally mashed at higher tem-
peratures to encourage higher finishing
gravities (1.015-1.022), although many
modern old ales, particularly Winter
Warmers, can taste quite dry. This may
be due more to dark malts in the grain
bill and alcohol content than attenuation.
British ale yeast with relatively low attenu-
ation should be used to reach the target
finishing gravity range (1.015-1.022).

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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Start brewing from the TopTier!

Brew with John Palmer, Jamil Zainasheff,
and John Blichmann at your home brewery!

Buy a TopTier™ stand before Jan 31, 2011 and you’ll be entered into a drawing that will bring
John, Jamil and John to your home brewery where they will help you brew with the new gear!
Check out BlichmannEngineering.com or TheBrewingNetwork.com for details!

Buy a
TopTier today
and you’re o
JOHN 2] JOHN ammaﬁca”y ._
PALMER  ZAINASHEFF  BLICHMANN entered to TopTier'™
win! Modular
» Brewing

BLICHMANN| ‘Y

engineering

A note to home beer and winemakers: “ CROSBY & BAKER Lid

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

SERVING THE INDUSTRY FROM:
* WESTPORT, MA + ATLANTA, GA
be ordered for you by your local retailer from one of + AND NOW Sart LAKE City, UT

by visiting www.Crosby-Baker.com. Anything you see can

our 3 warehouses across the United States. RETAILER INQUIRIES ONLY: 1-800-999-2440
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Size Matters:

All About Barleywines

by Gordon Strong

“Quantity has a
quality all its own”

— Josef Stalin

efore the recent advent of extreme

brewing, where brewers push the
bounds of what constitutes a “beer” to
make concoctions well over 15-percent
alcohol, the strongest (non-dark) ales
were traditionally barleywines. English in
origin, these malty and strong beers are
now brewed in North America, Belgium,
Scandinavia, and elsewhere. They are
often a limited-release winter seasonal
specialty due to their expense, drinking
character, and conditioning requirements.

Historical Notes

As with many things English, the origins
are somewhat unclear and often contra-
dictory. It is generally accepted that the
first beer to actually be called a barley-
wine was Bass No. 1 in 1903 (although it

had been brewed in the 1800s, it wasn’t
marketed as a barleywine). Bass stopped
brewing it in 1995, but occasionally made
it at its museum brewery until it eventu-
ally shut down.

The Campaign for Real Ale (CAMRA)
claims (without attribution) that barley-
wines were developed during the 18th
and 19th centuries while England was at
war with France, and patriots looked for
an ale to replace their claret (red Bordeaux
wine). The late beer writer Michael
Jackson pointed to beer being produced
to match the strength of “foreign wine”
as early as 1768, and stated that the term
seems to date from the early 1800s and
could be meant to imply that it was either
a beer with a strength approaching a
wine, or a beer with a vinous flavor.

English beer historian Martyn Cornell
doubts that it is a distinct style and says
that “no historically meaningful differ-
ence exists between barley wines and old
ales.” He also writes about the style being
a catch-all, not a real historical style, and

one of many names that were used to
describe a beer that was strong but not
a stout.

Jackson described barleywines as a subset
of “strong ale” that were stronger and less
dark than winter warmers, and a name
used for a subset of stronger winter ales,
a category that overlaps other styles.
Brewing records and writings suggest that
barleywines in the United Kingdom were
exclusively darker beers until Tennant
(now Whitbread) in 1951 first produced
Gold Label, a gold-colored barleywine.

Barleywines Around the World

English barleywines can be pale to dark,
with a character that matches. The paler
versions often have bready, toffee notes,
while the darker versions will have richer
malt flavors often caramelly or molasses-
like with a dark- or dried-fruit character.
Paler versions are often more bitter, better
attenuated, and might show more of a
hop character than the darker versions,
but all are malty and can have significant
esters and age character.




American
Barleywine

At five years old, this won a silver
medal at the 2010 NHC.
It’s a Bigfoot-like barleywine.

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

6.01b (2.7 kg) Maris Otter

12.01b (5.4 kg) U.S. two-row

1.0lb (454 g) orange blossom honey

051b (227 g) CaraVienne

051b (227 g) Crystal 40

0.251b (113 g) Crystal 60

2.00z (57 g) Crystal 120

200z (57 g) Special B

1.00z (28 g) Cascade 6% whole FWH

2.00z (57 g) Tomahawk 16.8% @ 60

1.00z (28 g) Centennial 10.5% whole
@ 15

1.00z (28 g) Cascade 6% whole @ 5

1.00z (28 g) Tomahawk 16.8% whole
@2

1.00z (28 g) Cascade 6% whole @ 0

1.00z (28 g) Centennial 10.5% whole
@0

200z (57 g)Cascade 6% whole dry
hop

1.00z (28 g) Centennial 10.5% dry hop

Wyeast 1272 American Ale I

Use RO water treated with 2 tsp CaSO,
and 1 tsp CaCl,

Sparge water adjusted to pH 5.5 with
phosphoric acid

Original Gravity: 1.109 (70% efficiency)
Final Gravity: 1.033

IBUs: 95

ABV: 10.3%

Directions
Mash 90 minutes at 152 °F (67 °C). Ferment
at 68 °F (20 °C).

Extract version: Substitute 13.5 Ibs (6.1
kg) pale liquid malt extract for the two base
malts. Steep the specialty grains in 158 °F
(70 °C) water for 30 minutes, remove and
drain grains, add malt extract, bring to a
boil, and proceed with the recipe.

Gordon Strong drinks Bush Arr
glass boot at Dubuij ‘

The lineup 2

20 ZYMURGY
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Thomas Hardy’s Ale was first brewed in
1968 at Eldridge Pope, until it was dis-
continued in 1999. O’Hanlon’s made it
from 2003 to 2008, but it wasn't really the
same. Using Pipkin pale ale malt exclu-
sively, it was a 1.125 gravity beer, hopped
to 75 IBUs with Challenger, Golding and
Northdown hops, and dry hopped with
Styrian Goldings. They used a long boil
for color development, and were said to
use a lager yeast. The beer weighed in at
12 percent, was matured in oak sherry
casks for nine months, and claimed to be
good for 25 years.

J.W. lee’s Vintage Harvest Ale is an
11.5-percent alcohol beer, and is the
epitome of the modern darker English
barleywine style. It was first brewed in
1985, and is made annually from the first
harvest of Maris Otter barley and East
Kent Goldings hops. Robinson’s Old Tom
is another example in this vein. Young’s
Old Nick is also dark, but not as strong as
most barleywines.

Fuller's Golden Pride is made from the
first runnings of a parti-gyle mash that
also is used for several of their other
popular beers such as London Pride and
Chiswick Bitter. It is a golden colored
beer, similar to Whitbread Gold Label.

In Belgium, the brewery Dubuisson first
produced a barleywine-like beer in 1930
or 1931 because it wanted to make an
English-tasting beer. With an original
gravity of 24 °P (1.101 OG) and 12-per-

cent ABV, this beer is right in line with the
best English barleywines. Doing the math
means the final gravity of this beer must
be an amazing 1.012 (87-percent appar-
ent attenuation).

The brewery used to call this beer Bush,
but it is now known as Bush Ambrée
(Amber) in Belgium and Scaldis in the
United States (to avoid brand confusion
with Busch beer, a mistake not likely to
be made more than once). From my notes
of touring the brewery, Dubuisson uses
a strong 90-minute boil (hard enough to
cause 25-percent evaporation) to develop
color and caramel flavor, uses sugar for
attenuation (like many Belgian beers), uses
soft water with chalk removed, pitches at
20 °C (68 °F) and ferments one week in
the primary (Jackson says at 75-77 °F, or
24-25 °C), followed by four to six weeks
conditioning at lower temperatures.

HomebrewersAssociation.org
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Touring their cellar filled with Bush
Prestige (Bush matured in French white
oak casks for six months), I noticed the
cellar was 13 °C (55 °F), but Jackson notes
that they condition the Bush Ambrée at 7
°C (45 °F). The Beer Hunter also says they
use Pils and Crystal malts, sugar, Kent
Goldings and Styrian Goldings hops, and
that the beer is 32 IBUs.

It's a unique beer in Belgium, but many
breweries make stronger amber beers that
aren’t in the Trappist tradition. It can be
argued about what to call them, but some
winter beers like Stille Nacht and Nice
Choutffe have barleywine-like qualities.

There is no record of pre-Prohibition
American barleywines, probably because
of the influence of German brewers on
early America’s brewing industry. Modern
American barleywines didnt make an
appearance until 1975, when Anchor
first brewed Old Foghorn. This is still
my favorite domestic barleywine; I like to
serve the 7-ounce nip bottle in a red wine
glass during the winter. Old Foghorn is
made from first runnings only, is 1.100
in original gravity using pale and crystal
malts, and is hopped exclusively with
Cascades to 65 IBUs.

The creator of the modern hop-driv-
en American barleywine style is Sierra
Nevada, which first made Bigfoot in 1983.
Vintage-dated and released in the winter,
it is eagerly awaited by fans every year.
Other good examples of American barley-
wines are Rogue Old Crustacean, Victory
Old Horizontal, Great Divide Old Ruffian,
and Three Floyds Behemoth.

American barleywines are typically amber
to copper colored, so not as dark as
most English barleywines, but also not
as pale as the golden English barley-
wines. American barleywines differ from
their English cousins in that they are
more bitter, have a greater hop intensity,
and reflect a citrusy or piney American
hop character. They are still very malty
beers, but the hops are more in balance.
American barleywines tend not to have
the deeper, darker rich malt flavors or
sweetness of many English barleywines.

Fans of barleywines should seek out the

HomebrewersAssociation.org

WYEAST

LABORATORIES

P_.‘"

Available
October through December 2010

1026-PC British Cask Ale
1469-PC West Yorkshire Ale
9097-PC Old Ale Blend

www.wyeastiab.com
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Belgian Barleywine

Ingredients Directions

for 6.5 U.S. gallons (24.6 liters) Mash at 152 °F (67 °C). No sparge tech-
nique (drain mash tun, top off with water

18.0 b (8.2 kg) Dingeman Pale in kettle). 9 gallons (34 liters) pre-boil vol-

2.0lb (907 g) Dingeman Pils ume. Boil for 90 minutes. Ferment at 72°

3.0lb (1.4 kg) Aromatic B(22:56G):

0.51b (227 g) Biscuit

1.0lb (454 g) CaraMunich Extract version: Substitute 17.25 lbs (7.8

0.751b (680 g) CaraVienne kg) liquid pilsner malt extract for the first

0.25 (113 g) Crystal 40 three grains. Steep the remaining grains in

2.00z (57 g) Special B 158 °F (70 °C) water for 30 minutes, drain,

501lb (2.3 kg) White beet sugar and bring to boil with the malt extract and

1.25 0z (35 g) Tomahawk 16.8% @ 60 sugar, then follow the remaining recipe.

050z (14g)Saaz@ 15

050z (14g)Saaz@5

WLP515 Antwerp, Wyeast 1762 Abbey II,
or WLP510 Bastogne

Use RO water with 1 tsp CaCl,

Original Gravity: 1.104 (no sparge
technique; approx. 50% efficiency)
Final Gravity: 1.023

IBUs: 33

ABV: 11%

Hybrid Barleywine

This is an all-grain version of my first barleywine; bittered like an American
Barleywine, finished like an English Barleywine. I recently tried my last bottle
from that batch. At 13 years old, it still tasted great—wonderfully hoppy and
not oxidized at all.

Ingredients for 5 U.S. gallons (19 liters) Directions
Mash at 152 °F (67 °C). Boil 90 minutes.

14.0 b (6.4 kg) Maris Otter Ferment at 68 °F (20 °C).
1.0lb (454 g) light brown sugar
1.0lb (454 g) Crystal 60 Extract version: Substitute 10.5 Ibs (4.8
0.5lb (227 g) CaraMunich kg) pale liquid malt extract (English pre-
051b (227 g) Aromatic ferred) for the base malt. Steep remaining
051b (227 g) Carapils grains in 158 °F (70 °C) water for 30 min-
2.00z (57 g) Magnum 14.2% whole utes, drain, add extract, bring to boil, follow

@ 60 remaining recipe.
1.00z (28 g) Challenger 8.5% whole

@ 30

1.0 oz (28 g) Fuggles 4% whole @ 10
1.0 oz (28 g) Willamette 4.5% whole @ 2
2.0 oz (57 g) East Kent Goldings @ 0

2.0 oz (57 g) Styrian Goldings dry hop
Wyeast 1318 London Ale i

Original Gravity: 1.101 (75% efficiency)
Final Gravity: 1.028
IBUs: 73

ABV: 9.5%

ZYMURGY  November/December 2010

Toronado Barleywine Festival held every
year in February in San Francisco at the
Toronado, a seedy bar in the Lower Haight
neighborhood that has a killer beer list.
First held in 1993, the event draws beer
geeks from around the country.

Differences with Other Styles

I had occasion to ask Jackson in 1997
about why he called Thomas Hardy’s Ale
an old ale rather than a barleywine. He
said that, in his opinion, old ales were
bottle-conditioned and meant to be either
matured for a long time at the brewery or
cellared for years to develop their full char-
acter, while barleywines were meant to be
consumed younger, generally in-season,
and are not as likely to improve with age.
He probably meant they were commonly
filtered and pasteurized for bottling, as I've
come to read in his later writings.

I was new to brewing then, so I wasn't
about to argue with Michael Jackson, least
of all not in an elevator. But I couldn’t
disagree more about his characterization
of barleywines. ].W. Lee’s Harvest Ale does
improve significantly with age; some of the
best ones I've had are more than 10 years
old. Old ales do not have to be strong,
but do have to be aged (sometimes with a
barrel or lactic character). Barleywines do
have to be strong (they should be at least
8 percent, and are often stronger), and are
usually aged at the brewery.

When the BJCP was adding the Imperial
IPA (something I'd now call a Double IPA)
category in 2004, I was often asked “aren’t
they the same as American barleywines?”
Not at all—the balance and finish are
completely different. Barleywines empha-
size malty richness while Double IPAs
are hop showcases. Barleywines finish
with a higher gravity, have a fuller body,
are often higher in alcohol, and may be
sweeter. Double IPAs finish drier and
emphasize hoppy drinkability over con-
templative sipping. I discussed this point
with Vinnie Cilurzo of the Russian River
Brewing Company (brewer of Pliny the
Elder, the prototypical double IPA) at the
2004 Las Vegas National Homebrewers
Conference, and he emphatically agreed.
He said he thought most American craft
brewers would stop making barleywines
if their customers would let them, since
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Double IPAs are easier to produce and are
more drinkable.

Wheat wines are a somewhat emerg-
ing style, with a few commercial exam-
ples being made. A barleywine-strength
American wheat beer is how it is best
characterized, with the balance of a bar-
leywine but with the grainier flavor of
wheat. Only time will tell whether it
becomes more popular or is lost among
the Imperial-whatever trend among mod-
ern American craft brewers.

Brewing Barleywines

Barleywines are big beers, and take
good brewing skills to make properly.
Fermentation is probably the most dif-
ficult part of the process, since the yeast
have a lot of points to convert. Make a
large starter, using four times the yeast of
a standard-strength batch, or reuse yeast
from a prior batch (after washing it to sep-
arate dead yeast and trub). Oxygenation
and yeast nutrients are recommended.
The goal is to avoid fusels and other unde-
sirable alcohol-related byproducts.

If you don't want a sweet barleywine,
consider reducing the original gravity.
Big beers often start big and finish big,
making a sweet beer. If you are concerned
with fermentability, mash on the low side
(perhaps around 148 °F or 64 °C), and
consider adding sugar. Avoid overdoing
crystal-type malts and other unfermenta-
bles; the high starting gravity will provide
some sweetness.

Barleywines often get color develop-
ment and increased malt character from
a long boil, rather than specialty grains.
Consider this as an option. I would avoid
using darker malts at all (this isn’t an
Imperial Stout, after all), and use specialty
grains carefully. I've had several barley-
wines that are overly grainy and bready
because of the amount of specialty grains.
Small amounts can be interesting and add
complexity, though.

I'm not a fan of harshness in beer, so I try
to avoid developing that character from
the hops. Low cohumulone hops reduce
harshness in the finished beer. Using
higher alpha hops lets you reduce the veg-
etal mass in the kettle, which will improve

HomebrewersAssociation.org

BREW-MAGIC SYSTEM

: ———16% Sabeo

Amateur Professional?
or are you a
Professional Amateur?

Discover the amazing Brew-Magic System!TM k

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

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

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

SS 2 micron oxygen

diffusion stone .

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

All

!TM

Discover MagicSoft™
Technology!

N Tired of making ‘Snowflake’ Unrepeatable Brews?

Introducing : RIMS-WIZARD ™

Sabco now combines pro-level, Brew-Magic methodology,
tri-clamp, SS heat exchanger, the Unitronics V130 PLC, and
pilot proven Magic-Soft-Lite programming to offer a portable,
upgrade that will turn your 3 kettle
system into a precise, recipe makin’
machine! Time for some MAGIC !

(419) 531-5347

Great organic beer starts with great organic ingrcclients!

~best organic coffee

i the world.

%4

28 Organic malts:
From Briess, Crisp, Gambrinus,
Great Western, & Weyermann

30 Organic Hop Varieties:
Admiral, Belgian Cascade, Belgian Saaz, 4
Cascade, Centennial, Challenger, Chinook,
Columbus, Fuggles, Glacier, Hallertaur Tradition,
Hershbrucker, Horizon, Ivanhoe, Kent Goldings,
Motueka, Nelson Sauvin, New Zealand Hallertaur, Nugget, Opal, Pacific
Gem, Palisades, Perle, Pilgrim, Rakau, Saphir, Spalt Select, Summit,
Whitbread Goldings Variety.

25 Organic Beer Kits:

Our kits are built with the best organic
ingredients and hand crafted in small
batches to make sure each kit is at
peak freshness. Take the guesswork
out of brewing organic! We have over 13 years of g
experience brewing organic. Each recipe is generous and true to style.

The world’s best selection of organic ingrcclicnts to make
the world’s best organic beer.. whether it’s your first brew
ever ora 200 ga”on batchin your craft brcwerg.

800-768-4409

325A River Street, Santa Cruz, CA 95060 7bridges@breworganic.com
Retail Store & Phone Support Hours: Mon- Sat 10t0 6, Sun12to 6

November/December 2010 ZYMURGY




English Barlezwine (Dark)

Made in the style of J.W. Lee’s

rvest Ale, but mimicking the aged flavors

with specialty malts. This version is drinkable much sooner than the commercial

versions I've tried.

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

10.0 b
10.0 Ib

(4.5 kg) Maris Otter
(4.5 kg) Vienna

2.0lb (907 g) Amber malt

1.5lb (680 g) Wheat

2.0lb (907 g) Victory

1.51b (680 g) Carapils

3.0lb (1.4 kg) Crystal 60

0.75Ib (340 g) Crystal 120

1.0lb (454 g) Muscavado sugar

1.00z (28 g) Tomahawk 16% whole @
60

0.50z (14 g) East Kent Goldings 6%
whole @ 45

0.50z (14 g) Fuggles 4% whole @ 30

1.0 0z (28 g) East Kent Goldings 6%

whole @ 5
WLPQO02 English Ale yeast
Use RO water with 1 tsp CaCl, in mash

Original Gravity: 1.120 (60% efficiency)
Final Gravity: 1.034

IBU: 31

ABV: 11.3%

English Barleyw

Directions

Mash at 152 °F (67 °C). Collect 8 gallons
(30.3 liters), sparging as little as possible. Boil
hard for 90 minutes. Oxygenate. Ferment at
68 °F (20 °C).

Extract version: Substitute 17.6 Ibs (8 kg)
liguid malt extract (English preferred) for the
first four malts. Steep remaining grains in
158 °F (70 °C) water for 30 minutes, drain,
add extract, bring to boil, and follow remain-
ing recipe.

ine (Golden)

Made in the style of Thomas Hardy’s Ale, this one takes a large mash tun.

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

31.0lb (14.1 kg) Crisp Maris Otter

3.0 0z. (85 g) Northern Brewer 8.5%
whole @ 60

1.0 0z. (28 g) Challenger 8.3% plugs @
30

1.0 oz. (28 g) Fuggles 4.5% whole @ 10

1.00z. (28 g) Crystal 3.2% whole @ 10

0.50z (14 g) Hallertauer Dry hop

0.50z (14 g) East Kent Goldings Dry hop

Wyeast 1028 London Ale yeast
Use RO water with 1 tsp CaCl, and % tsp
Caso,

Original Gravity: 1.125 (first runnings only;
approx. 53% efficiency)

Final Gravity: 1.034

IBUs: 56

ABV: 12.4%

ber 2010

Directions

Mash 90 minutes at 150 °F (66 °C). Mash
out 170 °F (77 °C). No sparge, collect 8 gal-
lons (30.3 liters) at 1.082. Boil hard for 120
minutes. Final boil volume 5.25 gallons (20
liters). Ferment at 68 °F (20 °C)

Extract version: Substitute 23.25 Ibs (10.6
kg) pale liquid malt extract (English preferred)
for the grain. Bring to boil, follow recipe as
stated.

flavor. Consider hops that provide a clean
bitterness, like Magnum. I often get acid-
ity from beers with a lot of hops; watch
the total alpha acids going in. There is a
limit to the solubility of isomerized alpha
acids; you can't keep adding hops to get
IBUs much above 100. You will, however,
wind up with a more acidic beer, which is
undesirable.

Check the alcohol warmth of your fin-
ished beer. If the alcohol has a hot, burn-
ing character, be sure to age it. Cellaring
helps improve the flavor of most barley-
wines. Don't serve them too young. If
you have a wide variety of barleywines,
explore blending them to get additional
flavors. 1 like to blend old and young
barleywines, like gueuze is made; I also
enjoy blending barleywines from different
countries for added complexity.

I've included recipes for five of my bar-
leywines, representing the various styles
I've discussed. I've even thrown in a
hybrid barleywine with the bitterness of
an American barleywine and finishing
hops of an English barleywine, which is
probably my favorite combination. Note
that you can also make a sixth type of
barleywine by blending the two English
barleywines in varying ratios. I have won-
National Homebrew Competition (NHC)
medals with English barleywines made in
that manner.

Gordon Strong is a Grand Master V
BCJP judge who lives in Beavercreek,
Ohio. He is a three-time Ninkasi Award
winner at the National Homebrew
Competition and is the technical editor
for Zymurgy as well as a contributor
to the Commercial Calibration depart-
ment in each issue. w

Reference

1. The British originally called the beers
Barley Wines. Americans call the beers
Barleywine Style Ales or Barley Wine
Style Ales due to requirements of
the Alcohol and Tobacco Tax and
Trade Bureau (TTB), formerly known
as the BATF. Either Barley Wine or
Barleywine is correct; I use Barleywine
throughout, regardless of how specific
products are labeled.
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hree times a week, Brian Smith brews his award—winning, ﬂagship IPA
with a recipe that bucks all the traditions and rules of the style. Yes, it's

still bursting with hops (Cascade and Simcoe), but on brew day he kypasses
the bags of crystal malt and torrified wheat and instead feeds nothing but
Maris Otter into the Blackfoot River brewery’s grain mill.

Smith’s reason for passing over darker, seemingly more flavorful
grains is simple but surprising. “I really wanted an IPA with a
good malt and hop balance. I chose Maris Otter because it has
particularly rich malt character when used by itself. It's about as
close to an heirloom malting barley as we have today.”

Maris Otter, a British pale malt developed more than 50 years
ago, is no average base malt. While other cultivars of two-row
barley have become cheaper and more disease- and drought-
resistant, few have been able to match the nutty, biscuit charac-
ter of Maris Otter.

Even among the Maris Otter ver-
sions available, Smith is picky. “We
use Crisp GlenEagle, a floor-malted
Maris Otter. It’s slightly darker than
regular Crisp Maris Otter and has an
even richer character.”

Simple But Tasty

Smith isn’t alone in his single-malt
mindedness. Slowly but surely, other
brewers—pros and amateurs—are
following suit. Last spring at Lompoc
Brewing in Portland, Ore., brewer
Zack Beckwith decided to experi-
ment with Maris Otter while crafting
a pair of single-malt English bitters
for Lompoc’s bars and partner pubs.
The nearly-identical, 3.5-percent
alcohol session ales differed only in
their Maris Otter source: one came
from Thomas Fawcett and the other
from Hugh Baird.

“They were a testament that high-quality malt will make great
beer,” explains Beckwith. “At the same time, it was an experi-
ment for us. You can taste malt out of a bag; you rarely isolate
it in a beer.”

And while those of us who tend to “relax and have a home-
brew” when considering base malts suppliers would shrug off
the disparity in a couple versions of the same barley, Beckwith
says they showed an astonishing difference. “When you tasted
the beers side by side, the complexity of each malt really shined
through.” While the Baird had a tra-
ditional nutty, earthy character, the
Thomas Fawcett was significantly
lighter and held citrus and lemon-
grass flavors.

Of course, English maltsters aren’t
the only ones that can lay claim to
such robust barley. To the north,
Scottish brewers (and distillers)
have long used the sweet and clean
Golden Promise variety as a base and
standalone malt with great results.
Great Western Malting of Vancouver,
Wash. also has its own Northwest
pale malt. And while Great Western
kilns it in the style of darker English
pale malts, the grain is derived from
North American Harrington and
Klages barley.

Likewise, the European mainland
has its share of malts that can hold
their own. Beside the obvious choice
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Greg’ Se]lelz s Aar(l Winning Helles

ALL-GRAIN RECIPE

INGREDIENTS DIRECTIONS
for 125 US. ga]lons (47 liters) Mash for 60 minutes at 150 °F (65 °C) with
filtered or soft water. Boil 60 minutes. Pitch the
19.01b (8.6 kg) German Two-Row Pils yeast at 45 °F (7 °C) and let slowly rise to 50 °F
2.0 oz (113 g) Saaz (3.2% pe”ets 60 min (10 °C) over three days. When fermentation has
2.0 oz (113 g) Saaz (3.2% pe”ets) 30 min slowed, raise the beer to 60 °F (16 °C) for three
0.5 tsp (2 ¢) Gypsum, mas sh r:lays for a cliacetyl rest. Drop the temperature
0.5 tsp (2¢) C Calcium Chloride, mash down to 34 °F (1 °C) and after another three
0.5 tsp (2 g) Gypsum, 15 min dav< transfer the beer to a secondary for two to
0.5 tsp (2 ¢) Calcium Chloride, 18 min four weeks of lagering.

White Labs WLP830 German Lager
EXTRACT VERSION

Original Gravity: 1.046 (85% efficiency) Substitute 17 lbs (7.7 kg) liquid pilsner extract
Final Gravity: 1.008 for the malt, mix with water, bring to boil, then
IBU: 17 follow original recipe.
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Blackfoot River
Sing’le-Malt IPA

ALL-GRAIN RECIPE

INGREDIENTS
for5US. ;a”ons (19 liters)

13.:6 11) (5.2 l:g) Cri risp UanEa»]e Maris
Otter

1.0 oz (28 g) Simcoe (12.8% pc-”ets)
90 min

1.0 oz (28 g) Cascade (6.0% pc”gts
30 min

0.5 oz (14 g) Simcoe (12.8% pe“ets)
30 min

1.0 oz (113 ¢) Cascade (6.0% pu“ets) 0
min

2.0 oz (87 ¢) ﬂa‘ca(lc (6.0% pe”d‘ clrv

1.0 oz (28 ascade (6.0% w. hole 1::1{)
er

Wyeast 1728 Scottish Ale

'1

ori;inal Gravity: 1.065 (75% LH]LIL“&.\)
Final Gravity: 1.014
IBU: 70

DIRECTIONS

\1a~l1 er 60 minutes at 152 °F (6 2 Bm]
for 90 minutes and ferment at 68 °F (20 Q).
When the gravity hits 1.018 (after about six
days) add 2.0 ounces of Cascade pellets. After
two more (Jays, transfer to secondary and acl(l
an ounce of whole leaf Cascade. If pussi})]e,
gradually reduce the temperature to 38 °F (3
°C) over three days. Condition in secondary

for two weeks.

EXTRACT VERSION:
Substitute 9.6 lbs (4.4 1:;) liquicl Maris Otter
malt extract for malt, mix with water, l.:ring’ to

boil, and follow remaining recipe.

KNOW YOUR GRAINS

Here are some of the most flavorful

varieties for single-grain beers

Maris Otter: 4°L, Classic British pale
malt, with nutty and biscuit notes

Golden Promise: 2°1, Sweeter Scottish
equivalent of Maris Otter

Northwest Pale: 3°I., Similar to British
pale malt, but less biscuit character

Vienna: 4°1,, Ligl'xter version of Munich,
]:)rings toasted and sweet flavors

German Pilsner: 1.5°L, Palest base malt,
but still imparts ma]ty grain taste

HomebrewersAssociation.org
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of using pure pilsner malt in a German
or Bohemian pilsner, Vienna malt his-
torically made up the entire grain bill for
Vienna lagers, while Munich malt by itself
can make a great batch of Munich dunkel
lager or altbier.

Single& Out at Home
Homebrewer Greg Sellek, of the Madison
Homebrewers and Tasters, has long been
a fan of rich base malts, but found he can
make award-winning beer with nothing
more than German pilsner malt. To be
fair, Sellek is entering the Light Lager cat-
egory, but his Helles is no watery throw-
back lager.

“Some might call it one-dimensional, but
I like it this way,” Sellek explains. “Using
all-pilsner highlights the grainy aroma
and taste of the style. It gives a clean malt
profile that’s crisp and stands out.”

Sellek’s malt bill helps him achieve the
rich pilsner-malt character despite mash-
ing the beer dry, at 149-150° F (65-66°
C). While Sellek does this to conform to
style guidelines, he admits that during
the Wisconsin winters he prefers upping
malt and mash temp to add more body
and “oomph.” In fact, Lompoc’s Beckwith
also recommends using higher mashing
temperatures to bring out more malt char-
acter. Adding to the fact that Beckwith
brewed low-alcohol brews that needed
extra body, he mashed his grains at 158-
159° F (70-71° O).

Beckwith also says that he used a clean
American yeast and more neutral hops for
his two Maris Otter ales to emphasize the
malts. For his six-barrel batches, he only
used eight ounces of Challenger hops,
with a pound of Willamette for flavor and
another pound for aroma.

“I avoided high-alpha bittering hops,
because they added a sharper bitterness
and then used Willamette hops because as
sort of an American ‘noble’ hop, it’s more
crisp and clean,” he explains.

SMaSH

Among homebrewers, single-malt beer is
no stranger to anyone who's tried SMaSH
(single malt and single hop) brewing.
SMaSH brews for some are an experi-

HomebrewersAssociation.org

ment to isolate grains and hops and bet-
ter understand their character. But finely
tuned combinations can turn out award-
winning beer and in one club’s case, war-
rant a competition.

Last fall, COHO, the Central Oregon
Homebrewers Organization, hosted
a club-only single-malt and single-hop
competition. “It was a big success and we
plan on doing it again this year,” says Brett
Thomas, COHO’s competition organizer.
“The simplicity of SMaSH is what is most

appealing. You're really limited by your
two ingredients, so you have to find a
fairly harmonious union to work with.”

Thomas, whose Northwest Pale Ale Malt
with Willamette hops took Best-in-Show
runner up, recommends new SMaSH
brewers start with ingredients they're
already familiar with before experiment-
ing too much. “You need to make sure
your choice of malt complements your
choice of hops, and works well with your
yeast strain.”

consistent performance to help you
homebrew with co

Homebrew With
Confidence

Briess malts and malt extracts are carefully
crafted to deliver rich, full flavor and superior,

dence. Visit briess.com
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At COHO’s competition, the top prize
went to a rauchbier with alder wood-
smoked Victory malt, proving that a
grain’s character needn't solely rely on
the maltster. Thomas also modified his
base malt, following John Palmer’s How
to Brew instructions. He wet-toasted two
pounds of his grain for 45 minutes to
achieve a malt that blended well with the
base malt while mimicking crystal 40L.

From the Fire to the Field
Even with the growing excitement and
momentum (a recent SMaSH competition
was held as far away as South Korea), it’s
short-sighted to believe this is an entirely
new trend. Historically, brewers used the
local grains dried by fire. In effect, they
had dark grains (from the heat of the fire)
and made dark beer.

It wasn't until the mid-17th century that
beer resembling modern pale ale emerged,
thanks to barley malting over coke at a
lower heat. Naturally, brewers would
often use nothing but their palest malt
for light beers. Soon enough, grades of
malt emerged, but brewers would still use

November 6, 2010

Register your site at HomebrewersAssociation.org
and invite your friends!

Find a site to brew or download Zymurgy: An Introduction
to Homebrewing and the Learn to Homebrew videos on
HomebrewersAssociation.org. It's easy!

HomebrewersAssociation.org




certain types of malt entirely for darker
beers too, with many English brown ales
comprised of brown malt.

Though brewing has evolved, many old-
world styles often still rely on a single
malt variety. Today, the award-winning
English pale ale Timothy Taylor Landlord
relies only on Golden Promise, another
nuanced pale malt. At the same time,
more modern and distant relatives to the
original pale ales, like Rogue Ales’ XS
Imperial India Pale Ale, still use a single
malt variety—in this case Pipkin, a floor-
malted English grain.

Rogue brewmaster John Maier says the
only intention behind an all-Pipkin
imperial IPA was making great beer, but
Rogue’s new barley farm has taken the
idea of isolated regional flavor to new
heights. With their release of Chatoe
Rogue last spring, Rogue Ales had brewed
one of the only commercial homegrown
single-malt beers in centuries.

Through a partnership started with a
local farm two years ago, Rogue was able
to produce a unique malt dubbed Dare,
which has lower protein (and conversely
more sugar) and imparts a clean biscuit
flavor, according to Maier. Matched with
hops from Rogue’s own hop farms, the
beer is a creative and delicious adventure
in simplicity and local flavor—a beer with
true terroir.

Contract barley farming and malting may
be beyond most homebrewers, but the
basic idea can be picked up by anyone
brewing with grains. Despite the lengths
Rogue went to for its single malt, Maier
says he was just brewing a simple “flavor
showcase.” And in the end, that’s what
any good single-malt beer is, a profile of
great ingredients that can make your taste
buds sing.

Matt Allyn is a freelance writer, BJCP
judge and member of the Lehigh Valley
Homebrewers. He loves all beer styles,
but prefers to brew IPAs, session ales
and Belgians. ¥
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HOLIDAY FLAIR:

BY LYLE JONES

@84 and beer pairing is a topic
that strikes fear in the hearts
of many beer lovers. Visions of
rules that must be followed and

combinations that must be avoided swirl

in our heads when we begin to contem-
plate food and beer pairings. However, as
homebrewers, and in many cases gastro-
nomes, we already possess many of the
skills required to develop food and beer
combinations that really sing. Our experi-
ences and skills, combined with a lot of
the “research” that has already been done
by luminaries such as Garrett Oliver and

Sam Calagione, lay the groundwork for

innovative food and beer pairing.

The other piece of the puzzle is learning
how to practically host a food and beer
pairing event. Even after we have decided
on the pairings we wish to serve, the
logistics of acquiring all the materials and
efficiently serving a large number of peo-
ple in a limited amount of space are chal-
lenging. An alternative to the traditional

food and beer pairing dinner is hosting
a dinner at a local BYOB restaurant.
Formulating pairings by starting with a
fixed, finite list of dishes can be more
manageable than starting from scratch,
and leaving the cooking and cleanup to
someone else is always nice.

SENSORY ASPECTS OF

FOOD £ BEER

Food and beer share many of the same
sensory aspects, but the origin of these
aspects differs. When speaking of either
food or beer, we often discuss qualities
such as aroma, flavor, mouthfeel and
appearance. It is generally recognized that
as humans we respond to five basic taste
sensations—salty, sour, sweet, bitter, and
umami (savory). This is in stark contrast
to the thousands of aroma molecules, and
combinations thereof, that our olfactory
system is capable of perceiving. In fact,
it is often the case that when we speak
of the “taste” of a food or beer we are in
fact describing the aroma, perceived even

after the food or beer has been placed in
the mouth. Aroma fatigue is an important
concept to consider when planning food
and beer pairings. The olfactory mucosa
quickly becomes saturated with aroma
molecules, rendering the system insensi-
tive to continued stimulation with similar
aromas. With this in mind, we should
vary the aromas present in the food and
beer from course to course. For example,
in a tasting of nine IPAs, we may become
somewhat immune to subtle differences in
the beers as we go deeper into the tasting.

Balance is another key concept relating to
both food and beer, in particular among
bitter, sweet, and sour. While we seek
balance in the food we prepare, beer
has experienced a shift to the extreme
in recent years. Monstrous imperial
IPAs forsake balance for the maximum
amount of hop bitterness that can pos-
sibly be extracted into the beer, but some
American craft breweries are still brewing
pleasantly balanced IPAs and other beers.
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TABLE 1. SELECTED THEMES WiTH FOOD £ BEER

PAIRING EXAMPLES

: 6O LOCAL*

Albuquerque turkey sandwich

Piave cheese

Fried green tomatoes

Barbecue pork pizza

Pecan crusted buttermilk chicken

French butter pears poached in star anise-
infused Turbodog

Homemade brittle with dark caramel, candied
ginger, gingersnaps, and honey

Molten lava cakes

Pine Belt Pale Ale
Southern Star, Conroe, TX

Saint Arnold’s Texas Brown
Saint Arnold, Houston, TX

Real Ale Full Moon Rye Pale Ale
Real Ale, Blanco, TX

Stormcloud IPA
Rahr Brewing, Fort Worth, TX

Abita Harvest Ale
Abita, Abita Springs, LA

Abita Turbodog
Abita, Abita Springs, LA

Shiner Christmas
Shiner, Shiner, TX

Saint Arnold’s Winter Stout

Saint Arnold, Houston, TX

*A play on the marketing theme of “Go Texan” from the Texas Department of Agriculture. All beer was from
either Texas or Louisiana and as much food as possible was sourced from local farmers' markets.

Balance in food is often provided by acidic
elements in the dish, for example through
the addition of balsamic vinegar or lemon
juice, and likewise balance in beer is
provided in several ways. In most beers,
a balance is struck between hop bitter-
ness and malt sweetness. In some beers,
such as lambics and Flanders red, balance
comes via acidity from fermentation of the
wort by organisms such as Lactobacillus
or Acetobacter, which create lactic acid
and acetic acid, respectively (among other
compounds). When pairing food and
beer, we have the unique opportunity to
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achieve balance using the characteristics
of both food and beer. Rich, decadent
cheesecake, totally unbalanced in its own
right, can be paired with a ridiculously
hoppy double IPA, also unbalanced in
its own right—but together, they strike a
balance that neither could find on its own.
Some of our best pairings are found in this
“unbalanced balance.”

Mouthfeel and appearance, while gener-
ally relegated to secondary characteris-
tics, also deserve to be mentioned. We
use words such as creamy, slick, crisp,

tingling, and drying to describe both
beer and food, and this provides us
further inspiration for pairing the two.
Food showcases a wide variety of colors,
derived from anthocyanins, chlorophyll,
and carotenoid pigments. While beer is
generally more restrained in its palette,
certain fruit beers, such as those from
New Glarus, showcase brilliant colors that
provide a stellar match for those we find
in food. The carbonation in beer is a key
ally in food and beer pairing, providing
scrubbing power and tingle.

INVERSE PLANNING

While I love food and I love beer, I can-
not claim to have the vast experience of
someone like Oliver or Calagione when
it comes to food and beer pairing. This
being the case, I looked to someone else
for inspiration—Malcolm Gladwell. In his
book Blink, Gladwell discusses how our
subconscious affects our decision-making
process. One account related in the book
involved an experiment where college
students were asked to rank certain straw-
berry jams. These jams had previously
been evaluated by highly trained tasting
experts against a large number of criteria,
similarly to how BJCP judges evaluate
a beer. The first group of students was
simply asked to rank the jams after tast-
ing them. The second group was asked
to not only rank the jams, but to exposit
the reasons behind their rankings. At the
conclusion of the experiment, the cor-
relation between the rankings of the first
group and the experts was quite high,
while the correlation between the rank-
ings of the second group and the experts
was quite low. The explanation offered
was that innately, all the students knew
the difference between good jam and
bad jam. However, more critical thought
caused the second group’s rankings to
significantly deviate from the experts. The
lesson I took from this was that while I
may not be able to work in the forward
direction when pairing food and beer, I
can certainly work in the reverse direc-
tion. I, as do you, have an innate sense for
what makes a good food and beer pairing.
It is quite simple then, after conceiving a
pairing, to sit down and seriously contem-
plate the pairing to figure out what makes
it work, and convey that to other guests
at your dinner.

HomebrewersAssociation.org
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TABLE 1.

Crackers with pate

Prosciutto crisps

Caramelized onions on toast

Cypress Grove Humboldt Fog cheese

Braised collard greens with bacon

Cheesecake with vanilla bean
whipped cream

Chocolate cupcakes with mocha ganache

BN

(CONTINUED) SELECTED THEMES WITH FOOD £ BEER PAIRING EXAMPLES

THEME: ELEMENTS OF BEER

Beer Elements showcased

Saint Arnold’s Fancy Lawnmower Crisp, refreshing

i

Bass Pale Ale Minerally

Belhaven St. Andrews Ale Caramelly, sweet
Duchesse de Bourgogne Acidic, balancing, funky
Deschutes Black Butte Porter Earthy
Stone Oaked Arrogant Bastard Vanilla, scrubbing, cutting

Brooklyn Black Chocolate Stout Chocolatey, coffee, roasty, dark fruity

THE GENESIS OF A PAIRING
Throughout the year, as I enjoy food and
beer on a daily basis, I am on the lookout
for solid food and beer pairings. Tasting
different beers with dinner, tasting differ-
ent foods, and daydreaming all provide
inspiration for the next pairing dinner.
When it comes time to plan a food and
beer pairing dinner, I assemble a “short
list” from. all the possible food and beer
pairings I have jotted down. I find it helps
to have some sort of theme, no matter how
loose, around which to plan food and beer
pairings. Refer to Table 1 for select themes
and pairings I have used in the past.

Once I have decided on a theme, I begin
the process of more carefully considering

the pairings. This process is valuable on
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TABLE 2. SUGGESTED TIMETABLE FOR A FOOD Z BEER
PAIRING EVENT

Step Time prior to event

Set date, invite guests. 45 days
Select pairings from short list and try pairings. 40 days
Finalize pairings, contact beer retailer and food purveyors* 30 days

Remind guests, begin prep work.
Finish any dishes that will not suffer from reheating, 1 day
or that will benefit from sitting a day.

Prep ingredients for remaining dishes, organize beer for

easy pulling, assemble all the hardware. 2l

* This may occur much earlier if (1) you are serving a homebrewed beer or (2) you are serving a rare

beer that might require more notice for the beer retailer.

LYLE'S ALL-TIME FAVORITE PAIRING

New York-style cheesecake Elysian Immortal IPA

Get to Know MoreBeer!”

Product Recommendations from the MoreBeer!” Staff

Phil’s Favorite MoreBeer!” Product:
Heavy Duty Brew Kettle - 15 Gallon

€6 My 15 Gallon Heavy Duty Kettle is the
most reliable piece of equipment in my
home brewery. It heats evenly, so I have

no worries about scorching, and it’ very
easy to clean. I won’t brew without it... 99

Phil Montalbano

- Phil Montalbano D -~
Purchasing Manager BE315
About Phil: B Zymurgy Readers Save 10% Off — 15 Gallon Heavy Duty Brew Kettle
::?ﬂ:::;;%sa ity « Use Coupon Code: ZYND10 o checkout @ Limit: one per customer ® Expires: 12/31/2010
Left Coast Pale Ale o Visit our website monthly for more of our staffs favorite products and great deals!
Employee For: 4 Years Free Shipping when you choose MoreSaver shipping at checkout!

www.MoreBeer.com ¢ Home Brewing Supplies * 1-800-600-0033
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several fronts. On one hand, it allows me
to eliminate pairings that simply do not
work. Let’s face it, not every pairing that
we conceive is going to be a home run.
Discovering this before our guests do is
key to the success of our food and beer
pairing dinner. Second, after preparing
and tasting the pairings, we have executed
a trial run before our guests arrive. We
can now fine-tune the seasoning of the
food or other aspects of the pairing to
make it perfect before the big event.

PLANNING THE DINNER

After you have decided on your pairings,
it's time to plan the dinner. Important
information in the planning process
includes the number of guests, the num-
ber of pairings, and the amount of time
allotted for the event. The main food
and beer pairing dinner I host every
year, typically during the first week of
December, usually features nine pairings.
I try to limit the number of dishes that
require extensive preparation and cook-
ing to three or four. I also like to do as
much prep as possible the day prior to
the event. Table 2 breaks down the timing
of the different steps in hosting an event.

I allow approximately 4 ounces of beer
per pairing per person. Using this rule, a
six-pack will serve 18 people. I try to have
two sets of “hardware” per person, includ-
ing cups, plates, forks, and napkins. For
smaller events, I use glassware that can
be washed and not put in the landfill,
but for my larger events I use disposable
products. 1 always recycle the bottles at
the end of the night.

DURING THE DINNER

I usually keep the first course simple to
allow my guests to straggle in as they
arrive. This also gives me time to start the
final prep work for the more complicated
dishes. 1 introduce a new pairing every
20-30 minutes throughout the evening
to keep things moving along and to make
sure we finish at a reasonable hour. It
is also helpful to organize your beer
wherever you store it, making it easy to
pull the beer a suitable amount of time
in advance. Because my house heats up
substantially throughout the course of the
evening, I pull ales about 15-20 minutes
prior to serving, and lagers about five

HomebrewersAssociation.org




minutes before serving. Given the size of
the crowds we have, I introduce the pair-
ing by saying a few words, including some
notes I have made during the planning
process, and then pass a few open bottles
amongst the crowd. The food is placed in
a central location and guests serve them-
selves. The beer and food are replenished
as necessary. Finally, I always try to have
some interesting things to taste after the
main event is over, and we always make
sure that everyone makes it home safely.

OTHER PRACTICAL TiPS

» Educate yourself. There are a lot of
good books on the topic, and I highly
recommend that you do some read-
ing. 1 am particularly fond of The
Brewmaster’s Table by Garrett Oliver
and He Said Beer, She Said Wine by
Sam Calagione and Marnie Old, but
this simply scratches the surface.

* Continuing education. Try new beers.
Try new food. Try them together. I'm
quite certain that no one will balk at
this one.

* Know your utility players. Beers like
saison, weissbier, and German pilsner
can play a number of roles in a food
and beer pairing. Weissbier in par-
ticular, with its refreshing, slightly tart
qualities, a high level of carbonation,
and the clove phenolics and banana
and other fruity esters, displays a huge
range in its ability to pair with food.

* Relate to your guests. It is highly unlike-
ly that all of your guests will be beer
geeks to the extreme like you, so avoid-
ing certain extreme beers such as 120+
IBU hop bombs may be a good idea
when introducing people to craft beer.
Also, serving something familiar to your
guests may be a nice way to start.

» Stumbling blocks. While I would argue
that there are very few concrete rules
that should be observed when pairing
beer and food, I will mention a few. Do
not serve hoppy beers with vegetables.
Hops are vegetable matter, and this
can be quite unpleasant. I like Belgian
beers with vegetables. Do not serve
funky cheese with delicate beers. Serve
nutty cheeses with nutty beers, strong

HomebrewersAssociation.org

cheeses with strong beers, and funky
cheeses with funky beers. Be careful
with spicy foods. Many food and beer
pairing aficionados recommend beers
like TPA with spicy food. However, I
prefer malty beers with spicy foods. 1
find that spice tends to reveal the alco-
hol in many stronger beers, rendering
them unpleasant. I like a nice Vienna or
Marzen with spicy food.

* Buy fresh beer. Become friends with
your local distributor or retail establish-

ment to make this happen. And finally,
try your pairings prior to serving them
to guests.

Kyle Jones has been homebrewing for
seven years after being introduced to
the hobby by a professor. He enjoys
cooking and studying food science
when he’s not brewing or working at
his day job as a medical physicist. He is
a member of the Foam Rangers home-
brewing club in Houston, Texas. ¥

SUPPORTING HOMEBREWERS EVERYWHERE

-Whl Hops
Hop Pellets
Hop Extracts

2 _ Y 3
AVAILABLE AT YOUR LOCAL HOMEBREW SHOP OR RETAILER
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. s beer lovers, we are on a crusade. We have a dream that when we visit a pub or bar, we

. will be proffered our favorite beer on draught in the appropriate and, if available, correctly
branded glass for that beer. The branding is like the bottle, the face of the brand and the

4 -
"
-
!
o
>
e -
. :
brewer—very important!
- -0 P
L

Our crusade was largely inspired by a visit to Locus Publicus in Delft, The Netherlands.

_ This bar has authentic beer attitude! It's a veritable beer shrine with more than 180 beers,

10 on tap, each with its own distinctive glass. It also helps that a large portion of these

beers are tasty Belgian abbeys, gueuze and Trappist styles.

It has been observantly stated that we
drink with our eyes. The presentation of
the beer in the glass in terms of its foam
head, clarity/brilliance and color evokes
an almost Pavlovian anticipation for the
perceptive drinker.

In terms of flavor, the foam head is
critical. Beyond foam’s tactile percep-
tion on the upper lip and in the mouth,
it is in effect a gas exchange medium.
Foam is constantly evolving CO, that can
bring some aromas along for the ride.
Depending on the solubility of the flavor
compounds, they will either concentrate
in the foam, or the foam will act as a
barrier to their liberation. Typically the
hydrophobic (water-repelling) characters
such as hop bitterness and aroma oils will
favorably concentrate in the foam along
with spices such as coriander and orange
peel. A downside is that the cooked
corn (DMS) and oxidative, aged character
(papery, trans-2-nonenal) will also be
concentrated, to the detriment of lager
and Pilsner style beers. Conversely, the
absence of foam accentuates hydrophilic
(water-soluble) flavors such as malty and
caramel, and fruity esters such as banana

(isoamyl acetate) while enhancing the
perception of undesirable butter or but-
terscotch (diacetyl) flavors.

Beer glass shape, material and thickness
impact longevity of the foam, and whether
or not the aromas are caught and present-

Cylindrical Glasses

Flensburg dunkel in a pils glass
(4.8% ABV)

A classic Weihenstephan
hefeweizen (5% ABV)

ed to the drinker’s nose. Thicker glasses
will reduce the rate of beer warming, thus
improving the persistence of the foam.
Long, cylindrical-shaped Pils glasses will
have a higher surface-to-volume ratio,
thus warming more quickly. In com-
pensation, these Pils glasses are typically

Attractive lacing on flutes
after consumption

BY DR. EVAN EVANS AND REBECCA NEWMAN
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smaller in volume, such that the glass

is drained more quickly. Importantly,
glasses with a relatively narrow rim com-
pared to their body (thistle, tulip, and
hefeweizen-shaped glasses) tend to con-
centrate aromas (e.g. hoppy) in the glass
and present them to the drinker’s nose.
Such glasses also result in reduced CO,
loss and more stable foam.

Let’s face it: most beer is drunk from a
bottle. Beer bottles are often attractive and

convenient in their own right. However,
the drinker is largely missing out on

the flavor cues extolled above. And, in

attempting to compare beer with wine,
in at least more sophisticated settings, it
would certainly
uncouth to drink wine from the bottle!

be considered passé or

As such, we like our beer naked—not in a
Homer Simpson way, but in an appropri-
ate glass so that we can appreciate all the
quality cues that the brewer has built into
the beer for us.

Cylindrical Glasses

PILSNERS, HEFEWEIZENS

Tall, cylindrical glasses are perfect for
Pils-type beers. The narrow glass ensures
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that the brilliant golden color of the beer
catches the attention of the drinker. The
volume of the glass is generally relatively
small to ensure that the beer is drunk
fresh, and of course with frequent replen-
ishment. Interestingly, the geometry of
the beer glass lip dictates the point in the
palate to which the beer is delivered. In
the case of Pils glass, the beer is delivered
to the mid to back of the palate where
the taste receptors for bitterness are more
concentrated. A variant is the hefeweizen
glass, which narrows at the top. This
“top bulb”
ing the foam characteristic of this style
and also delivers the beer to the front to
full palate to maximize the contact with

geometry assists in preserv-

receptors for sweetness. The bulb also
tends to concentrate the clove and banana
flavors once drinking is in progress. The
Weihenstephan glass has a slight spiral
fluting that creates a lacing pattern remi-
niscent of the legs on a glass of wine.

Chalice-Shaped Glasses

ABBEY AND TRAPPIST

The chalice or cup-shaped glass is a dis-
tinctive mark of the Belgian abbey and
Trappist beers. This is perhaps a case of
the beer style evolving to fit the glass,
rather than the reverse. Anybody who has
read or seen The DaVinci Code would
understand the significance of the chalice
shape. The monks would presumably
have had plenty of such vessels on hand.
The open chalice shape enables the foam
to collapse relatively quickly. This enables
the caramel and malty flavors to balance
the distinctive spice of the abbey/Trappist
style beers. The shape of this glass also
ensures full palate coverage to ensure
the drinker fully experiences the caramel
and malty flavors. The glasses contrast
the garnet hue of the Westmalle with the
slightly copper color of the rich Rochefort
10. With the De Koninck Ale, the chalice
shape enables the fruity esters to mingle
with the syrupy malty flavors inherent to
this delicious and sessionable beer.

Tulip- and Thistle-Shaped Glasses
BELGIUM HIGH-YEASTING BEERS
Tulip- and thistle-shaped glasses are a
judicious combination of the cylindrical
and chalice-shaped glasses. The narrowed
rim and the relatively small surface-to-
volume ratio result in slow beer warming,
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Chalice-Shaped Glasses
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TRAPPIST

Tulip-:and Thistle-Shaped Glasses

Karmeliet Triple
(8% ABV)

Christoffel blond (6% ABV)

Belgian Glasses

Kwak (8% ABV)

improved foam stability, and the concen-
tration of aromatic hop and spice aromas.
In the case of the Dutch Christoffel blond,
the thistle-shaped glass certainly holds the
foam, later accentuating the hop aromas.
Importantly, the lip geometry delivers
this hoppy beer to the mid to back palate.

HomebrewersAssociation.org

Delirium Tremens (9% ABV)

a‘:L

Rochefort 10° (11.3% ABV)

et

Duvel (8.5% ABV)

Lindemans Kriek (6% ABV)

In contrast, the three grains of the Tripel
Karmeliet (barley, wheat and oats) at first
pour clear to give subtle fruity/spice notes
of lemon and fennel over a tight palate
of honeyed malt with a hint of lime and
spice. A final swish of the bottle remnants
picks up the conditioning yeast to add

a delicious dimension to this beer. The
foam on this beer is remarkably stable
and the glass is one of the best we have
seen. The Duvel is a big, high-yeasting
(read high alcohol) golden ale. It has a
slightly sour to dry, even austere palate
that perfectly complements a plate of
local meats, cheeses and a pickle. Again,
the tulip shape maintains foam stability
and accentuates the spice aromas of bitter
orange and pear.

Those Funky Belgians...

You have to hand it to the Belgians. They
are, in our opinion, the pinnacle of the
beer-in-a-glass ethos and have a myriad
of beer styles to fill them. They also have
a sense of humor and fun. One just has
to think of the cheeky Mannequin Pis in
Brussels.

The Kwak glass demands attention as it
is a round-bottomed, hourglass-shaped
glass that resembles a stirrup cup, held
upright in a wooden stand—rather like
an old laboratory apparatus. Certainly
this glass holds its head of foam quite
well. One of our favorite branded glasses
is Delirium Tremens, a high yeasting
beer whose glass is characterized by pink
elephants. Finally, a delicious Lindemans
Kriek served in a wine-like glass is perfect
with dark chocolate or a rich chocolate
dessert. The wine glass shape showcases
the tight ruby foam and presents this full-
bodied cherry bomb to the front of the
palate for maximum impact.

American Innovation

American craft brewers have exploded
with a passion on the beer scene over
the past 20 years. An emphasis on flavor,
particularly hops, has resulted in the
emergence of some exciting new drinking
options. Unfortunately, the development
of specific glassware to match the flavor
innovation is lagging. For most of these
new styles, the best one gets is the ubig-
uitous American pint or “shaker” glass,
perhaps with a logo on the side. While
“bomb-proof,” these glasses are dull and
presumably not designed to be in har-
mony with or properly complement the
qualities of the beer.

One exception has been the Boston Beer
Company’s development of the unique
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and scientifically designed glass into
which to pour its Samuel Adams Boston
Lager. Jim Koch, founder and brewer, had
a personal passion to develop a beer glass
that would elevate the craft beer drinking
experience. Extensive taste panel assess-
ment of different glass shapes and charac-
teristics resulted in a glass with six design
features that optimize the consumer’s
appreciation of Samuel Adams Boston
Lager. The “Perfect Pint” glass features a
unique angled lip that delivers the beer
to the front of the drinker’s palate so as
to appreciate the sweet malty tastes. The
neck and lip design also helps sustain
the head of the beer, which enhances the
release of the signature Noble hop aromas
found in Samuel Adams Boston Lager. To
keep the beer at optimum temperature,
there is a narrow glass base to reduce the
impact of heat from the drinker’s hand.
A laser-etched nucleation site within the
glass maintains flavor release during the
drinking experience. And finally, the
brew’s deep amber color is showcased
by the light refracted within the rounded
body of the glass.

Which would you prefer your beer poured into,
the traditional American pint, or Samuel Adams
Boston Lager Pint Glass?

At the June 2010 American Society of
Brewing Chemists annual meeting, we
conducted a professional workshop on
beer foam called “Is Good Foam Just in
the Eye of the Beholder?” The workshop
was attended by a selection of major brew-
ers (37.5 percent), craft brewers (25 per-
cent) and researchers/suppliers (37.5 per-
cent). As part of the workshop, we asked
the attendees to compare Samuel Adams
Boston Lager poured into its branded pint
glass with the same beer in a standard
shaker glass. On a five point scale (0 =
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A friendly crowd at Publicus Locus, Delft,
The Netherlands

i
4

.. i !
Host and barman, Pascale, who moonlights as an
architecture student at a local university by day.

not preferred, 5 = preferred) the branded
pint glass was preferred with an average
score of 4.03 compared to 2.44, a prefer-
ence of almost double! Apart from the
visual appeal of the branded pint glass,
its biggest advantage was with respect to
the improved delivery of the desirable late
hop aroma characteristic to the drinker’s
nose, an average score of 3.72 compared
to 2.25 for the shaker glass. Interestingly,
75 percent of the respondents liked lac-
ing, and the average preferred foam depth
was 2 cm. A surprising result was that
34 percent of survey respondents had
rejected or sent back beer in a restaurant
or bar because the foam was poor. We
too believe that beer drinkers should be
served beer with a generous amount of
foam that is appropriate to the style of
beer being served. Thus if the presenta-
tion of your beer is not good enough,
send it back! The serving staff and the
owner will quickly get the right message!

Encouragingly, other leading craft brew-
ers such as Sierra Nevada and New

Belgium have developed distinctive glass-

HomebrewersAssociation.org

ware to complement their beers. Even the
large American brewers are now getting
involved. Anheuser Busch has developed
an attractive tulip-shaped glass to match
its Michelob Amber Bock, while Coors
offers an elegantly stylized version of
the English pint glass for Killian’s Red.
We will all benefit from this continued
innovation.

Cleanliness is Hext fo Godliness

The necessity for proper cleaning proce-
dures for draught dispense has long been
known and its tenets are obvious. Such

attention to ensure the proper cleaning
and subsequent removal of detergent resi-
due is not only necessary for good beer
foam quality, but flavor. A recently coined
mantra is the “fit to fill” criteria where the
glass is free-rinsing, visually bright, odor-
free, disinfected, and cool and dry for beer
provision.

A Proper Glass That Satisfies

A brewer colleague of ours visited
Australia’s most award-winning brewery,
the Redoak Boutique Beer Café in Sydney,
with his female partner. At Redoak, each

Hazed & Confused?

Let Clarity-Ferm do the work.

Made with Brewer's Clarex by DSM

White Labs Fermentation Enzymes for your brewing needs:

PURE YEAST AND FERMENTATION

+ Clarity-Ferm
 Opti-Mash

+ Visco-Buster
+ Ultra-Ferm
+ Amino-Quik

Made with Technology from

DSM (S

www.whitelabs.com ¢ 1.888.5YEASTS
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www.grapeandgranary.com
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“Your Hometown
Brewshop on the Web’

FEATURING

B Y

Fresh Ingredients
Wide Selection
Fast Shipping
Expert Advice
Easy Ordering
Phone or Web!

Visit our online store and catalog
at www.grapeandgranary.com or
call 800-695-9870 for a free
catalog. You'll be glad you did!

TR

)L

1-800-441-2739

www.larrysbrewsupply.com

Grape and Granary, Akron OH USA

BONTHUNGBIMES

Why do it when you can have this sweet
keggmg setup at this amazing price?

That’s right! A DUAL
kegging setup for less
than some guys charge
for a single setup!

FREE

instructional DVD with
ANY purchase!

Call for our FREE 88 page new

catalog 1-888-449-2739

Midwest Homebrewing and Winemaking Supplies
5825 Excelsior Blvd., Mpls., MN 55416
Monthly Specials — www.midwestsupplies.com

MIDWEST

HOMEBREWING AND
WINEMAKING SUPPLIES
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flavorful beer is matched with an appro-
priate and stylish glass. For our friend’s
partner, this was a beer revelation, excit-
ing her and many other patrons to test-
drive the extensive range of beers avail-
able. Perhaps this is why this establish-
ment is always buzzing.

Dr. Evan Evans conducts malting
barley research at the School of Plant
Science at the University of Tasmania in
Hobart. Rebecca Newman is a brewing
consultant in Chico, Calif. Versions of
this article originally appeared in the
Australian Beer & Brewer magazine,
issue 10, spring 2009, and Brewer &
Distiller International, October 2009. ¥

Resources

1. Delvaux, F. et al. “Retention of Beer
Flavours by the Choice of Appropriate
Glass.” Eur. Brew. Conv. Cong. Proc.,
Brussels; 1995, Vol. 25:533-542.

Everything You Need!

Equipment * Ingredients
Friendly, Knowledgeable Advice

x’xsmsm; Y
R

H(’ME BREWE

Since 1984 - Ozark, Missouri

Call Today To Receive a FREE (atalog!
800-321-BREW(2739)

www.homebrewery.com
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Lunar Rendezbrew XVII

Hosted by the Bay Area Mashtronauts,
the Lunar Rendezbrew XVII was held
July 31 at the Bay Area Community Center
in Seabrook, Texas. But the Rendezbrew
is much more than just another home-
brew competition. Meads, ciders, wine
and liqueurs were also judged, as well as
homebrewed sodas (judged by the kids
in attendance, of course). The event was
catered, and southern restaurant chain
Flying Saucer, a big sponsor of the event,
even sent a couple of Beer Goddesses to
hand out bratwurst. Entertainment was
provided by local band Country Store
Buffalo.

And then there was the world famous
Lunar Rendezbrew paper airplane con-
test—since the Bay Area is home to NASA,
engineers abound in the Mashtronauts

riIGHT: Cesar Gonzalez won Best of Show
in the Mead/Cider division.

club, so a paper airplane contest is pretty
much a necessity. There was even a Bubba
Beer contest. Contestants had to success-
fully identify various unmarked American
light beers—and there are quite a few.
The awards ceremony happened the eve-
ning after a long day of judging and fun,
so hotel accommodations were available,
and encouraged, for attendees.

As for the winners, Cesar Gonzalez of
the Mashtronauts won the Best of Show
award for Mead/Cider with a melomel
named Size Her Up, and Mashtronaut
Bill Kilty took Best of Show in the Wine
category for Rambo’s Banana. But the man
who walked away with the Best of Show

Helicious Helles

MUNICH HELLES ALL-GRAIN RECIPE By Kerry Martin

INGREDIENTS

for 7-gallon batch (26.5 L) with 85% effi-
ciency

9.51b (4.31 kqg) Pilsner malt

1.0 Ib (0.45 kag) torrified wheat

5.0 oz (142 g) melanoidin malt

7.0 oz (198 g) acidulated malt

| tablet whirlfloc @ 10 min

1.9 oz (54 g) Tettnanger pellet hops,

4% AA (60 min)

Wyeast Private Collection 2247 European
Lager (4 L starter) (or White
Labs 830 & 833)

Medium carbonate water

Original Gravity: 1.050
Final Gravity: 1.012
IBU: 19.1

ABV: 5%

DIRECTIONS

Mash in at 130° F (54°C) and hold for a
10 minute protein rest. Raise temperature
to 148° F (64° C) and hold for 60 minutes.
Mash out at 168° F (76° C). Fly sparge at
170° F (77° Q). Boil for 90 minutes and then
cool as quickly as possible. Ferment at 50°
F (10° C) for two to three weeks, then keg
and add gelatin to clarify. Lager at 40° F (4°
Q) for 3-6 weeks.

Extract version: Substitute 9.7 lbs (4.4 kg)
liquid Pilsner malt extract for the grains, add
to water, bring to boil, and follow remainder
of the recipe.

HomebrewersAssociation.org

[BREWERS!

Since 1979, we been
the leader in direct
home brewing

sales. We feature a

huge line of home

brewing, winemak-
ing, and coffee roast-
ing equipment. Orders

placed by 3:30pm weekdays ship the
same 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.

williamsbrewing.com

800-759-6025
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KUDOS—BEST OF SHOW

February 2010

Cowtown Homebrew Roundup, 240 entries—
Mark Heise, Regina, SK, Canada.

Boston Homebrew Competition, 361 entries—
Jack Fuqua, Zionsville, IN.

April 2010

THC & TCB 2010 Pro-Am Comp, 29 entries—
Aaron Boerup, Tucson, AZ.

Pro-Am 2010, 54 entries—Ed Condon, Pinehurst,
TX.

SFH Members Competition, 22 entries—Ernie
Dunn, Piney Flats, TN.

May 2010

Goblets of Gold IV (Mead Only), 39 entries—
Alida Dunning, Homer, AK.

California State Fair Commercial Craft Brewing
Competition 2010, 397 entries—The Sudwerk
Brewery, Davis, CA.

California State Fair HomeBrew Competition
2010, 271 entries—Ray Ernenwein, San Jose,
CA.

June 2010

14th Annual Celtic Brew Off, 312 entries—
Scott Fertek, Houston, TX.

Liquid Poetry Slam, 352 entries—Randy Walsh,
Fort Collins, CO.

New York State Fair Homebrew Competition,
186 entries—Michael Reda, North Babylon, NY.

San Diego County Fair Homebrew
Competition, 850 entries—Jon Peterson,
Poway, CA.

July 2010

Westgate Brewers Stout Extravaganza, 33
entries—Lukas Dedman, Victoria, Australia.

London Amateur Brewers - National Selection,
4 entries—David Wilton, London, UK.

DRAFT Ales & Meads (Club Only) Competition,
42 entries—Darren Link, Dayton, OH.

Ohio Brew Week Competition, 255 entries—
Rodney Murray, St. Robert, MO.

Indiana State Fair Brewers Cup, 961 entries—
John Mills, Evansville, IN.

2010 WanCup2, 145 entries—Ryoichi
Takabayashi, Kanagawa-ken, Japan.

Mufasa Challenge II, 4 entries—Darryl
Dieckmann, Cincinnati, OH.

2010 ESB Homebrew Challenge Cup, 50
entries—Barry Cranston, Panania, NSW,
Australia.

TRASH XX, 154 entries—David Paviik, Wexford,
PA.

UP State Fair Homebrew Competition, 74
entries—Ben Harris, Escanaba, M.

AHAI/BJCP Sanctioned Competition Program

23rd Annual SoCal Regional Homebrew
Championship, 262 entries—Derek Freese, San
Diego, CA.

Ohio State Fair Homebrew Competition, 347
entries—Jim Bianchi, Springfield, OH.

Amador County Fair Homebrew Competition,
109 entries—Rick Reineman, Stockton, CA.

Amador Invitational (Commercial Microbrew
Competition), 24 entries—O0Id Hangtown
Brewery, Placerville, CA.

Lakeside Homebrew Competition, 34 entries—
Jeff Skvarce, Clarkston, MI.

Amateur Winemakers of Canada - beer
classes, 36 entries—Mervin Quast, Ottawa, ON,
Canada.

3rd Annual All-American Competition, 12
entries—Ken Stuber, Neenah, WI.

All American Brew Off, 33 entries—Kirk
Wasson, Sherwood, AR.

Beerstock 5060-2, 3| entries—Ben Schielke,
Shoreline, WA.

Buffalo County Fair Beer/Wine/Mead
Competition, 76 entries—Brian Hoesing,
Lincoln, NE.

Spirits of Baker County, 16 entries—Max
Garner, Haines, OR.

E.T. Barnette Homebrew Competition, 77
entries—Steven Jayich, Fairbanks, AK.

Lunar Rendezbrew 17, 544 entries—

Kerry Martin, Austin, TX.

First Coast Cup, 409 entries—Eric Dreyer,
Gainesville, FL

Los Angeles County Fair Homebrew Beer, 131
entries—Craig Corley, Santa Monica, CA.

Gnarly Barley Homebrew Competition of
Larimer County, 217 entries—Amy & Justin
Reisetter Gentry, Phoenix, AZ

August 2010

Nevada County Fair, 51 entries—Daniel
Ferchaud.

lowa State Fair, 280 entries—Todd & Becka
Abraham, Boone, IA.

The Dominion Cup, 422 entries—Tyler Kidd,
Richmond, VA.

15th Annual Montgomery County Agricultural
Fair Homebrew Competition, |57 entries—
Jim Sawitzke and Pieter Huiberts, Frederick, MD.

Skagit County Fair Homebrew Competition, 49
entries—]Jovilin Grunewald & Mark Tanner, Oak
Harbor, WA.

Nebraska State Fair Amateur Homebrewing
Competition, 183 entries—Dave Stewart,
Wood River, NE.

First Annual Parkway Tavern Am-Pro, 53
entries—Mark Guth, Des Moines, WA.

West Coast Brewers Iron Brewer 2010, 18
entries—Rob Hart, Perth, Western Australia.
Tillamook County Fair, 9 entries—Eric Neiwert,

Troutdale, OR.

Lakewood Rotary Homebrew Festival, 84
entries—Colin Lenfesty, Seattle, WA.

Suds on the Shore Homebrew Competition, 18
entries—Zach Tracy, Cleveland Heights, OH.
Blues and Brews Homebrew Competition, 143

entries—Keith Antul, Worcester, MA.

Concurso Internacional Doppelbock Somos
Cerveceros, 26 entries—Alfredo Beltramo,
Rosario, Santa Fe, Argentina.

Concurso Internacional Oatmeal Stout Somos
Cerveceros, 73 entries—Daniel Llinas, Santa
Fe, Argentina.

Concurso Internacional Dorada Pampeana
Somos Cerveceros, 64 entries—Alfredo
Beltramo, Rosario, Santa Fe, Argentina.

Grant County Fair, 2| entries—Jerry Tippett,
Moses Lake, WA.

Kentucky State Fair Homebrew Competition,
359 entries—Leah Dienes, Louisville, KY.

The Anchor Town Invitational, 38 entries—
Frank Bell & Brian Noonan, Anchorage, AK.

Western Idaho State Fair Homebrew
Competition, 84 entries—Ryan Archabal,
Boise, ID.

Intervarsity Beer Brewing Competition, 26
entries—University of Pretoria, Pretoria, South
Africa.

Joseph James Nevada ProAm Competition, 36
entries—Weston Barkley, Las Vegas, NV.

Beer and Sweat 2010, 247 entries—Darren
Goad, Cold Spring, KY.

Benton Franklin Fair & Rodeo Homebrew
Competition, 21 entries—James Golovich,
Richland, WA.

Colorado State Fair Homebrew Competition,
337 entries—Michael Bade, Littleton, CO.

Hot August Nights- SNAFU Club Only
Competition, 36 entries—Weston Barkley, Las
Vegas, NV.

2010 ACO Brewfest, |19 entries—Seth
Townsend, Erie, CO.

Cooper’s Lake Brewers Fest Competition, 58
entries—Rich Buceta, New York, NY.

Brew Masters Competition, 50 entries—Mike
Frischmann, Lancaster, WI.

September 2010

4th Annual KROC World Brewers Forum
Homebrew Competition - Great American
Beer Challenge, 89 entries—Tom Gardner,
Denver, CO.

beer was from another Texas club—the
Austin Zealots.

Kerry Martin started brewing about 12
years ago and periodically attended meet-
ings of the local Austin homebrew club,
the Austin Zealots, that his brother, Corey,
was a member of for several years prior to
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that. Corey was an accomplished brewer
in the club and Martin always enjoyed his
creations and those of the other members
at the meetings. So after talking about
starting to brew himself, his wife, Christi,
got Martin a starter kit for Christmas
one year. He started off slowly at first,
brewing only a few extract batches per

year. But after several years he started
all-grain brewing and ramping up the
pace. During a lager judging session at
his club’s annual competition, The Austin
Zealots HomeBrew Inquisition, Martin was
impressed by the quality of the German
lagers that he judged and was determined
to brew beers of similar quality himself.

HomebrewersAssociation.org
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AHA/BJCP SANCTIONED COMPETITION PROGRAM CALENDAR

November 6

Novembeerfest

Kent, WA. Entry Fee: $6, Entry Deadline:
11/02/2010, Contact: Mike Hausenfluck, 206-240-
5392, mikeandmariehp@gmail.com, www.impalin-
galers.org/site/

November 6

The Dig Pub 3rd Annual Monster Homebrew
Competition

Cedar Park, TX. Entry Fee: $5, Entry Deadline:
11/01/2010, Contact: Todd Wink, 512-996-9900,
todd@thedigpub.com, www.thedigpub.com

November 6

California State Homebrew Competition

San Francisco, CA. Entry Fee: $8, Entry Deadline:
10/16/2010, Contact: Bryan Gros, 510-336-3377,
bgros@aggienetwork.com, www.nchfinfo.org/
state-comp

November 6

Badger Brew-Off

Middleton, WI. Entry Fee: $5, Entry Deadline:
10/31/2010, Contact: Mark Schnepper, 608-882-
4523, mschnepper@yahoo.com, www.mhtg.org/
badger-brew-off

November 13

Land of the Muddy Waters

Rock Island, IL. Entry Fee: $8 for first entry, $6
each thereafter, $6 for MUGZ members, Entry
Deadline: 11/06/2010, Contact: Richard Toohill,
563-391-8828, nrtoohill@mchsi.com, www.mug-
zhomebrew.org

November 13

Stoney Creek Homebrewers Amateur Brewing
Championship

Lafayette Hill, PA. Entry Fee: $7 first entry, addi-
tional entries $6, Entry Deadline: 10/31/2010,
Contact: Stan Belkowski, 610-630-9570, sbel-
kowski@comcast.net

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

November 13

Knickerbocker Battle of the Brews

Albany, NY. Entry Fee: $7 per entry, Entry
Deadline: 11/05/2010, Contact: Christopher
Gersey, 518-441-2637, knickerbockerbattleofthe-
brews@gmail.com, www.thoroughbrews.org/
kbotb/

November 13

The Piedmont Brewer’s Cup

Raleigh, NC. Entry Fee: $6. Entry Deadline:
11/06/2010, Contact: John Federal, 919-850-0095,
abrew(@americanbrewmaster.com, www.ameri-
canbrewmaster.com

November 13

Crown Challenge

Crown Point, IN. Entry Fee: $8, Contact: Chris
Stanek, 219-384-4976, crown@crownbrewing.
com

November 14

Carson City Brew Off

Carson City, NV. Entry Fee: $7 first entry, $5
additional, $1 off AHA members, Entry Deadline:
11/13/2010, Contact: Trevor Rotoli, 775-461-
0641, justbrewing@yahoo.com, http://justbrewit-
carsoncity.com/

November 19

FOAM Cup

Tulsa, OK. Entry Fee: $7, Entry Deadline:
11/13/2010, Contact: Desiree Knott, 918-645-
5509, desiree@highgravitybrew.com, http://
foamcup.us/

November 20

Sunshine Challenge

Orlando, FL. Entry Fee: $6, Entry Deadline:
11/07/2010, Contact: Josh Brengle, 407-463-6350,
sunshine@cfhb.org, www.cthb.org/

November 21

MALT Turkey Shoot 2010

Baltimore, MD. Entry Fee: $6 for first entry, $5
additional, Entry Deadline: |1/12/2010, Contact:
Timothy Sauerwein, 202-256-6592, didgeribrew@
gmail.com, http://maltclub.org/MALT/Home.html

December 4

AHA Club-Only Competition, Strong Ales
Everett, WA. Entry Fee: One entry per club,

$7. Entry Deadline: 11/30/2010, Contact: Jim
Brischke, 425-422-8483, j.brischke@comcast.net,
HomebrewersAssociation.org

December 4

Biere de Rock-2nd Runnings

Parker, CO. Entry Fee: $5, Entry Deadline:
11/27/2010, Contact: Aaron Bush, 303-730-2151,
bierederock@rockhoppersbrewclub.com, http://
bierederock.rockhoppersbrewclub.com

December 4

Walk The Line On Barleywine

Tampa, FL. Entry Fee: $6, Entry Deadline:
11/27/2010, Contact: Jim Colvard, 727-785-8689,
JimC@dunedinbrewersguild.com, www.dunedin-
brewersguild.com

December |1

2nd Annual Fugetaboutit Homebrew
Competition

Chattanooga, TN. Entry Fee: $6 per entry, Entry
Deadline: 11/20/2010, Contact: Anthony Giannasi,
423-762-8741, tony@barleymob.com, www.bar-
leymob.com

December ||

Manjimup Cherry Harmony HB Competition
Manjimup, Western Australia; AU. Entry Fee:
$3, Entry Deadline: 12/01/2010, Contact: Roy
Ladhams, 618 9418 8938, deliverance@iinet.net.
au, www.homebru.com:au/

Since then, German lagers have been his
main focus in brewing and he has made it
a point to brew the various German styles,
especially German Pilsner and Munich
Helles, several times a year ever since. He
does brew other non-German styles as
well, but a good Pilsner, Helles or Kolsch
is what he really loves to drink.

Martin definitely owes his start in brew-
ing to his brother Corey and the Austin
Zealots. Starting out in the club was espe-
cially helpful in correcting all the rookie
mistakes that everyone has to go through
before they start making consistently
good beer. Entering competitions and
getting feedback from the scoresheets has
also been a great resource in adjusting his

HomebrewersAssociation.org

brewing process and recipe development.
He learned a lot from the Internet, which
was somewhat new 12 years ago (or at
least new to him at that time, he says).
Martin had been listening to a few pod-
casts in the beginning like CraftBrewer
Radio from Australia, which usually had
good brewing tips. But when the Brewing
Network first started broadcasting, he was
amazed at all the great information brew-
ers could get from a podcast and he has
been a dedicated listener ever since.

Martin's award-winning recipe is actu-
ally based on one of Jamil Zainasheffs
from the Helles episode of the Brewing
Network’s Jamil Show. Over the years,
Martin has tried different yeasts and hops

and tweaked the percentages of the dif-
ferent malts in the recipe. “This batch
was particularly nice,” said Martin. It was
the first time Martin used Wyeast 2247,
which may have been a factor in the
recipe’s success. “Unfortunately that yeast
is not available year-round, so I have not
had a chance to use it since,” he admitted.
“My normal yeasts for this beer are WLP
830 and 833 and both make a great beer.
I added the acidulated malt and think it
gives it a little zip and helps with keeping
the mash pH in the optimum range with
the light malt bill. T also added the torri-
fied wheat for head retention and stabil-
ity; it is one of the things I have gotten in
the habit of adding to all of my beers over
the years.”
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Easier to fill than bottles - No pumps or Co, systems * Holds 2.25 gallons of beer - Tiwo
“Pigs” are perfect for one 5 gallon fermenter ¢ Patented self inflating Pressure Pouch
maintains carbonation and freshness * Perfect dispense without disturbing sediment ¢
Simple to use - Easy to carry - Fits in the “fridge” * Ideal for parties, picnics and holidays.

Q i
pronounced “coin”

401 Violet Street
Golden, CO 80401

Phone 3032798731
FAX 303+2780833
partypig.com

It’s time to try a

Party Pig
(self-pressurizing)

r dispenser
Just PRESS, POUR & ENJOY!

g AAA

You can’t buy what you

y £
/4

Special retail store program

(E-mail for details)
Mash Lauter Tun Fermenters
Holds 35 Ibs 6.5 - 100 gal
grain - flat No secondary
false bottom transfers
Will not float Move dead

Designed
from start as
mash lauter
tun with
RIMs &
thermometer threads
plus sight glass

yeast not beer
Heavy wall
construction
Costs less
than stainless
steel

As for technique, Martin believes fermen-
tation temperature control is a critical
factor for making great beer. “It was the
biggest factor in improving the quality of
my beers,” he insists. “Being from Texas
you really do not have a lot of choice
even when you are making most ales and
it is impossible to make lagers without a
temp-controlled fermentation space here.
I now have three refrigerators for ferment-
ing and two chest freezers for serving in
my garage. It is the most frequent advice
I give to beginning brewers. Do what it
takes to appease the wife and move the
car out of the garage and get a temp-con-
trolled fridge or freezer for fermentation
as soon as you can. Otherwise you are just
spinning your wheels.”

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

AHA SPECIAL EVENTS

Visit www.HomebrewersAssociation.
org/pages/events for more American
Homebrewers Association Event Information.

November 6
AHA Learn To Homebrew Day
HomebrewersAssociation.org

May 7, 2011

AHA Big Brew: A Celebration of National
Homebrew Day
HomebrewersAssociation.org

May 16-22, 2011
American Craft Beer Week
AmericanCraftBeerVWeek.org

June 16, 2011

AHA National Homebrew Competition
Final Round Judging

San Diego, CA

AHAConference.org

June 16-18, 2011

AHA National Homebrewers Conference
San Diego, CA

AHAConference.org

June 18, 2011

AHA National Homebrew Competition
Award Ceremony

San Diego, CA

AHAConference.org

August 6, 201 1
AHA Mead Day
HomebrewersAssociation.org

ZYMURGY November/December 2010

HomebrewersAssociation.org




COMMERCIAL CALIBRATION

One way beer judges check their palates is by using commercial “calibration
beers”—classic versions of the style they represent. Zymurgy has assembled
a panel of four judges who have attained the rank of Grand Master in the
Beer Judge Certification Program. Each issue they score two widely available
commercial beers (or meads or ciders) using the BJCP scoresheet. We invite you
to download your own scoresheets at www.bjcp.org, pick up a bottle of each of
the beverages and judge along with them in our Commercial Calibration.

Two very different beers were shipped
to our judges for this issue.

First up was Hop in the Dark, a new
offering from Deschutes Brewery that
capitalizes on the growing popularity
of Cascadian Dark Ales, also known as
Black IPAs (see the July/August issue of
Zymurgy).

“We brewed 22 batches of this beer at
both our Bend and Portland pubs, experi-
menting on our customers as we perfected
the recipe,” said Deschutes brewmaster
Larry Sidor. “This beer has subtle coffee
undertones born from a blend of oats with
dark, Munich and crystal malts. Classic
IPA flavors and aromas are due to coura-
geous additions of Cascade, Citra and
Centennial hops.”

Hop in the Dark is a seasonal offering
available from May through September. It
is 6.5 percent abv and 75 IBUs.

Though officially judged as Category 23
(Specialty Beer), our judges used the 2010
Brewers Association Beer Style Guidelines
to learn more about the style. American-
Style India Black Ale was judged for the
first time at the 2010 Great American Beer

Festival, with Barley Brown’s Turmoil
winning the gold medal.

Calibration judge Gordon Strong, the
principal author of the 2004 BJCP Style
Guidelines, said the style could possibly
be added to the BJCP Style Guidelines in
the future. “It seems to have a lot of inter-
est and meets the criteria of something
we'd add if commercial breweries con-
tinue to make it and if homebrewers start
entering it,” said Strong.

Next up was Russian River’s Damnation,
a Belgian strong golden ale. Damnation is
a year-round offering from Russian River
that has won three medals at the Great
American Beer Festival in the Belgian
Style Ale category.

Damnation has “aromas of banana and
pear with mouth-filling flavors of sweet
malt and earthy hops,” according to the
Russian River website. “The lingering
finish is dry and slightly bitter but very,
very smooth.”

Damnation is 7 percent abv and 25 IBUs.
Judge Scott Bickham calls it a “delicious
and dangerously drinkable beer.”

ON THE WEB

Deschutes Brewery
www.deschutesbrewery.com

Russian River Brewing Co.
www.russianriverbrewing.com

BJCP Style Guidelines
www.bjcp.org

Beavercreek, Ohio.

OUR EXPERT PANEL includes David Houseman, a Grand Master IV judge and competition
director for the BJCP from Chester Springs, Pa.; Beth Zangari, a Grand Master level judge from
Placerville, Calif. and founding member of Hangtown Association of Zymurgy Enthusiasts (H.A.Z.E.);
Scott Bickham, a2 Grand Master Il judge from Corning, N.Y., who has been exam director or
associate exam director for the BJCP since 1995; and Gordon Strong, a Grand Master V judge,
principal author of the 2004 BJCP Style Guidelines and president of the BJCP board who lives in

HomebrewersAssociation.org
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Aroma: High citrus hop aroma with
caramel, chocolate roasted malt
backbone. No diacetyl. No DMS.
Fruity ale-like fermentation esters.
Alcohol is very noticeable. Like a
hoppy Imperial Stout. Very inviting.
(10/12)

Appearance: Black. Opague.
Dense, long-lasting tan head. Well
carbonated, but not fizzy. Very
pretty. (3/3)

Flavor: Sweet caramel and roasted
malts with nice chocolate over-
tones. There's a high hop bitterness
and complex hop flavor with lots of
citrus notes. Lingering bitterness in
aftertaste but balanced with a dry
finish. No DMS. Very low diacetyl.
Lots of alcohol, but not hot or fusel.
A bit chalky—perhaps water treat-
ment. (18/20)

Mouthfeel: Medium body with a
light to medium mouthfeel. Mouth-
puckering bitterness, but not astrin-
gent. Great use of hops and dark
malts to avoid astringency. Very
alcohol warming. (5/5)

Overall Impression: This beer is
right on target with the GABF style
guideline. Well-balanced for an IPA
exhibiting dark roast malts. Nice
blend of hops and malts that pro-
vided depth and complexity to both.
Like an imperial stout, this beer
would go well with oysters. Like an
IPA, it would be great with pizza.
Anchovy pizza, anyone? (9/10)

Total Score: (45/50)
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Aroma: Piney, grapefruit citrus hop
aroma dominates, though strong
caramel malt backs it up, with notes
of dark roasted coffee emerging as
the sample warms. Clean fermenta-
tion. (9/12)

Appearance: Brown-black with
ruby highlights; brilliant clarity.
Light tan froth of mostly fine bub-
bles persists to the end, laces nicely
on the glass. (3/3)

Flavor: Rich coffee malt backbone
with prominent piney, fir-needle,
grapefruit and tangerine citrus hop
flavors; the malty sweetness and
pronounced hop flavors give way to
an intriguing, inviting combination
of roast malt, caramel, and firm hop
bitterness. Clean fermentation as in
the aroma. Well balanced among all
components, accented with a little
earthy note mid-palate. Pleasant
hop bitterness and flavors linger
into the finish. (16/20)

Mouthfeel: Full bodied with creamy
texture of steamed milk; moder-
ate, mouth-filling carbonation. A
bit of roast malt astringency accents
the hop bitterness. Low alcohol
warmth. Lingers on the palate for
a somewhat dry finish, surprising
in such a rich, creamy textured
beer. (4/5)

Overall Impression: Lives up to the
velvety texture described on the
label. Stout leaning toward Robust
Porter with IPA aroma and flavor
hopping, and moderate bitterness.
Rich and complex, this is a beer for
that transition from hot summer
nights to brisk autumn evenings,
when it's not quite time for stories
around the fireplace. Has the linger-
ing, persistent hop flavor that is a
hallmark of the Pacific Northwest.
Goes quite well with Jamaican jerk
spices. (8/10)

Total Score: (40/50)

Aroma: The first impression is of a
fresh-smelling blend of chocolate
malt and piney, citrusy American
hops. There is just enough black
malt underneath to speak to the
porter base style, and the low lev-
els of alcohol and caramel notes
underneath add complexity. There
are moderate citrus-grapefruit notes
from American hops. | pick up some
graininess, but not enough to be a
distraction. (11/12)

Appearance: The color is very dark
brown, almost opaque, with a beige
head that lasts fairly well. Brilliant
clarity. (3/3)

Flavor: The malt provides a moder-
ately strong backbone, with some
sweetness up front. The caramel
notes are just a teaser for the roast-
ed malt that follows, with dark
chocolate, coffee and smoky notes
enhanced by low levels of dark fruit
esters. American hops are pres-
ent in the background, with their
characteristic citrus flavor notes, but
their main role is to push toward a
hearty bitterness in the finish that
blends with some sweetness from
alcohol. (18/20)

Mouthfeel: The hops and roasted
malt phenols coat the mouth, leav-
ing a little astringency and chalki-
ness, but at an appropriate level
given the ingredients and style
parameters. There is also some alco-
holic warmth. (5/5)

Overall Impression: This is one of
the best balanced, hoppy beers |
have had the pleasure of tasting.
The fresh hop notes and complex
array of malt flavors combine to
create an intensely flavorful brew.
A slightly more rounded backbone
with less graininess would add
some depth, but fine-tuning is dan-
gerous when you are so close to
perfection. (9/10)

Total Score: (46/50)

Aroma: Fresh piney hops initially—
moderately strong. Appropriate for
an IPA. Suggests dry hopping, a
bit grassy. Mild malt nose, light
milk chocolate-like aroma. More
rounded sweetness and dark malt
complexity than an IPA. Light esters.
No roast/burnt character. All about
the hops. The malt character does
increase a bit as it warms, but does
not equal the hops. (11/12)

Appearance: Opaque. Black but
not jet black. Deep red highlights
around edges. Tall tan head, tiny
bubbles, persisted well. (3/3)

Flavor: Great flavor. A ton of hops
with a roasty but not burnt back-
ground. The malt supports and lifts
the hops, not clashes. Milk choco-
late flavor underneath. Piney hop
freshness—quite high. High bitter-
ness but with more malt flavor than
a typical IPA. Grapefruit, piney, dark
caramel flavors abound. Big flavors,
but it finishes a little harsh from
the hops. The caramel notes get
stepped on quickly by the hops. The
rough finish lingers and becomes
more apparent. (17/20)

Mouthfeel: Moderate astringency;
seems somewhat high. Medium
body. Medium-high carbonation. Not
as dry and light as an IPA, but the
hop harshness seems elevated. (3/5)

Overall Impression: Interesting
concept. Displays a ton of hops.
Harshness and rough finish detract
for me, but the dark malt is excep-
tionally well-handled. Not a lot of
flavor difference to distinguish it
from an IPA—just some chocolate.
It's nice that the beer isn't roasty
but the harshness from the hops
does mess a bit with the dark malts
in the finish. A different hop choice
(something less piney and rough)
might make it smoother and easier
to drink. (7/10)

Total Score: (41/50)
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Aroma: Bright fruitiness (pears) with
peppery spiciness. Low spicy hops.
Some citrus notes. No diacetyl.
No DMS. Alcohol evident without
fusels. Pilsner malt is light. Overall a
crisp, fruity, alcohol-centric ale. Very
Belgian-like. (11/12)

Appearance: Golden color with a
dense, white, long-lasting head.
High carbonation. Some chill haze
that's OK for an ale. (3/3)

Flavor: Continental pilsner malt
with moderate hop bitterness,
spicy, peppery phenols and some
apple and pear fruity esters. Little
hop flavor. No DMS. No diacetyl.
Significant alcohol. Well-balanced;
however, the bitterness is a bit
assertive for the dry finish of the
malt. There’s a lingering astringency
in the finish. (17/20)

Mouthfeel: Soft, fluffy mouthfeel
from both the malt and the active
carbonation. Medium-light body.
Lingering astringency detracts. Lots
of alcohol warmth. (4/5)

Overall Impression: Classic exam-
ple of the Belgian strong golden
ale style. Very well made with slight
faults in the lingering astringency
and balance somewhat toward
bitter. Esters, phenols and alcohol
are well balanced. Lowering bitter-
ing hops by 10 percent and using
less of a higher alpha hop would
reduce hop-derived astringency. Still
a great beer that | would love to
have with Belgian fries and garlic
aioli. (8/10)

Total Score: (43/50)

HomebrewersAssociation.org

Aroma: Earthy spiciness up front,
of savory herbs and black pepper,
with notes of tree-ripened peach
and Bartlett pear. Sweet, biscuity,
almost caramel-like malt supports
the parade of aromas. Perfume tea
rose and orange blossom emerge as
the glass breathes. (10/12)

Appearance: First poured golden,
with brilliant crystal clarity; with
the lees roused, a pearlescent haze
clouds the beer and catches the
light in a glowing goblet. Moussey,
off-white foam gives way to a
persistent, rocky head with a few
uneven bubbles, but laces the glass
with each draw. (3/3)

Flavor: Sweet, bready malt stays at
first in the background of the earthy,
herbal melangé and black pepper
spice. Spice character seems more
of a yeast artifact than overt hop
character. Well balanced between
light maltiness, ripe summer fruit,
spice and bitterness for an intriguing
complexity of flavors. A note of ripe
blood orange comes through mid-
way, with a moderate hop bitterness
that comes forward and lingers long
into the finish. (18/20)

Mouthfeel: Medium bodied with
creamy carbonation. Low alcohol
warmth emerges post finish, like an
afterthought. Dry, crisp finish inten-
sifies the lingering hop finish. (5/5)

Overall Impression: The beer has
the complexity of a fruit salad of
freshly picked tree-ripened peaches,
yellow plum and Bartlett pear, all
left for a late harvest, with fla-
vors intensified by the sun. It dis-
plays a fascinating array of aro-
mas and flavors in parade along a
path of sweet, biscuity malt; well
balanced and delicious. This is a
beer that could continue to develop
in the bottle over time, as do its
Continental counterparts. (9/10)

Total Score: (45/50)

Aroma: An initial citrusy aroma
with a pineapple essence spills out
of the glass, with some alcohol and
malty sweetness in the background.
There are some earthy, seasoned
wood notes along with a musty
character that | often pick up in
farmhouse beers. (10/12)

Appearance: Golden color with
orange highlights. Effervescent but
not excessively carbonated. The
head stands up well. There is a
slight haze that has the sheen of
suspended yeast. (3/3)

Flavor: The focus is on the fermen-
tation character, as it should be in
most Belgian styles. There is a malt
presence up front that is not sug-
ary, but still provides some sweet-
ness. The beer is complex, with
grapefruit and pineapple notes that
merge into woody, leathery, cork
and earthy flavors. | pick up some
Brettanomyces, which enhances the
beer but is not entirely traditional in
this style. The finish is moderately
dry, with some lingering alcohol and
modest hop bitterness. | pick up a
slight lactic sourness that gets more
intense as the beer warms. (16/20)

Mouthfeel: There is a lingering
astringency from the woody phe-
nols that accents the dryness in the
finish. There is modest alcoholic
warmth, but it is mainly from etha-
nol. The metallic notes are consis-
tent with a little lactic acid. (4/5)

Overall Impression: This is an out-
standing beer that stylistically is
perhaps closer to a Belgian spe-
cialty than a strong golden (which
typically has a cleaner fermentation
profile). The complexity is fantastic,
with the fruitiness, slight sourness
and woody character combining to
make this a delicious and danger-
ously drinkable beer. (8/10)

Total Score: (41/50)
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Aroma: Complex. Phenolic, fruity,
dry. Classic nose. Moderate apple
and pear esters. Moderately high
hops, floral and spicy. Clean nose
but distinctively Belgian. Light alco-
hol, perfumy, some sugary Pils malt
character. Very enticing, complex,
interesting. (10/12)

Appearance: Crystal clear. Medium-
dark gold color, on the high side for
the style. Tall frothy white head,
pillowy, with tiny bubbles and great
retention. (3/3)

Flavor: |Initially malty with com-
plex flavors: phenolics mostly, some
alcohol, some bready malt flavor,
moderate esters—primarily pear.
Medium-high to high hop bitter-
ness, moderate hop flavor with
some esters and vegetal notes,
earthy and spicy. Full yet dry finish.
Lingering bitterness, with sugary Pils
malt and esters coming out. Finish
is a bit heavy but all the flavors are
great.(17/20)

Mouthfeel: High carbonation. Fluffy
mouthfeel. Medium body, a little
heavy. Alcohol warming is notice-
able but not hot. Very nice. (4/5)

Overall Impression: Well-crafted
beer. Seems a little heavy or full
in body. Nice bitterness and hop
character. Alcohol and esters blend
in well. Great flavors—wonderful
complexity and balance. Seems just
a bit full and a little dark for the
style but those are minor quibbles. |
enjoyed this one a lot. (8/10)

Total Score: (42/50)
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Drink Beer.

Find a Pub Discount Program
participant in your area and

receive discounts on your

favorite beer, food
and merchandise!
The AHA Pub
_ Discount Program
has more than 450
participating pubs
and breweries in 46
states and Canada. Visit the
Directories section of
HomebrewersAssociation.org for a
list of participants and discounts. ' - Amerian Homebrewers Assciaion

A Division of the Brewers Association gocw coc
www.BrewersAssociation.org  issaciation

AHA Pub Discount Program

—-éﬁ':Ch'eck out

| the in-depth
/ Iresources -

o | » »

‘r—»("‘ r - AR R T o =tk ald ol = S ATV ~ ~ o
WEY A =0 BN == SN == Ve tar10]6 e I B B | I BN
Ak G ELAE W A o VY i SLEAJI IV CALAALGAV AL UL ¢

St
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* View & Brew: This series of nine short videos
provides step-by-step homebrewing instructions.

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

'® Visit the Homebrewopedia to find recipes and expand your brewing knowledge.

| ® Members-Only Content: AHA members can register and sign in for exclusive
content, including Commercial Calibration archives, an upcoming Ask the
Experts section and more good stuff in the works.
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by Charlie Papazian

Triple-C IPA

doppel alt, an India pale lager, oat

brown ale, a quarterbock, a rasp-
berry barleywine, lambic barleywine,
lagered imperial porter, India black ale,
corn flaked stout, riced red Marzen from
Neptune, apricot-honey wit, an orange
peel/coriander “Belgian” stout. These are
but a few of the digressions I've shared
with readers for the past 32 years here in
Zymurgy.

Digressions are fun and rewarding. That’s
one of the things I love about this hobby.
Blowing off common wisdom and goos-
ing the fermenters is the “joy” in home-
brewing. At least for me. I suspect it is
for you, too.

WITH A DAB OF CORN,
TRIPLE-C IPA IS A TAD
LIGHTER IN BODY THAN
A TYPICAL IPA, MAKING
IT MORE REFRESHING.

Here’s another notion turned digression.
With a dab of corn, Triple-C IPA is a tad
lighter in body than a typical IPA, making
it more refreshing. At 5.2 percent, its abv
is “out of bounds” for the style of IPA,
but I'm not trying to sell this to anyone
but my palate. Blasphemy? You bet. But
you haven't heard the “kicker” part of this
recipe yet.

Take a look at the hop bill. These are
noble-derived hops more common-
ly used in lagers. There are no, none,
nada American citrus-like hops in this
brew. Mt. Hood, Liberty, Glacier, Pacific
Hallertauer, Crystal and Strisselspalt are
used to develop a smooth yet valid hop
bite to a pale ale gone nuts. And the

HomebrewersAssociation.org

Triple-C IPA

ALL GRAIN RECIPE

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

8.0 Ib (3.6 kg) pale ale malt

| cup (250 ml) pale malt

1.0 Ib (454 qg) flaked corn

12.0 0z (340 g) honey malt

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

4.0 oz (113 g) Belgian Special-B

2.250z (64 g) Liberty hops 4.5% a.a.
(60 min)

1.75 0z (49 g) Mt. Hood hops 4.2% a.a.
(10 min)

0.750z (21 g) Liberty hops (1 min)

0.5 oz (14 g) Glacier hops (1 min)

1.0 oz (28 g) New Zealand Pacific
Hallertauer hop pellets (1 min)

1.0 oz (28 g) Mt. Hood hops (1 min)

0.5 oz (14 g) New Zealand Pacific
Hallertauer hop pellets (dry
hop)

0.5 oz (14 g) Crystal hop pellets (dry
hop)

0.5 oz (14 g) French Strisselspalt hop
pellets (dry hop)

0.25 tsp (1 g) powdered Irish moss
White Labs Cry Havoc yeast or
pale ale yeast

0.75 cup (175 ml measure) corn sugar

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

Target Original Gravity: 1.051 (12.5 B)
Target Extraction Efficiency: 75%
Approximate Final Gravity: 1.012 (3.0 B)
IBUs: about 55

Approximate Color: 7 SRM (12 EBC)
Alcohol: 5.2% by volume

DIRECTIONS

A step infusion mash is employed to mash
the grains. Add 9.5 quarts (9 liters) of 140°
F (60° C) water to the crushed grain, stir,
stabilize and hold the temperature at 132° F
(53° C) for 30 minutes. During the 30-min-
ute rest, bring 1 cup crushed pale malt and
1 pound of flaked corn to a boil with 5.5
quarts of water. After the initial 30-minute
mash, add the boiled corn, malt and water
to the mash and if needed add heat to bring
temperature up to 155° F (68° C) and hold
for an additional 30 minutes. Raise tem-
perature to 167° F (75° C), lauter and sparge
with 3.5 gallons (13.5 liters) of 170° F (77°
C) water. Collect about 5.5 gallons (21 liters)
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 10-minute hops and
Irish moss. When 1 minute remains add the
1-minute hops. After a total wort boil of
60 minutes turn off the heat and place the
pot (with cover on) in a running cold-water
bath for 30 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 total volume
to 5 gallons (19 I) with additional cold water
if necessary. Aerate the wort very well.

Pitch the yeast when temperature of wort is
about 70° F (21° C). Ferment at about 70°
F (21° Q) for about one week or when fer-
mentation shows signs of calm and stopping.
Rack from your primary to a secondary and
add the hop pellets for dry hopping. If you
have the capability, “cellar” the beer at about
55° F (12.5° C) for about one week. Prime
with sugar and bottle or keg when complete.

November/December 2010 ZYMURGY
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Triple-C IPA

MALT EXTRACT RECIPE

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

6.0 Ib (2.7 kg) very light malt extract
syrup or 4.8 |b (2.2 kg)
very light DRIED malt extract

12.0 0z (340 g) honey malt

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

4.0 oz (113 g) Belgian Special-B

8.0 oz (225 g) corn sugar

2.75 0z (78 g) Liberty hops 4.5% alpha
(60 min)

1.75 0z (49 g) Mt. Hood hops 4.2%
alpha (10 min)

0.75 oz (21 g) Liberty hops (1 min)

0.5 oz (14 g) Glacier hops (1 min)

1.0 oz (28 g) New Zealand Pacific
Hallertauer hop pellets (1 min)

1.0 oz (28 g) Mt. Hood hops (1 min)

0.5 oz (14 g) New Zealand Pacific
Hallertauer hop pellets (dry
hop)

0.5 oz (14 g) Crystal hop pellets (dry
hop)

0.5 oz (14 g) French Strisselspalt hop
pellets (dry hop)

0.25 tsp (1 g) powdered Irish moss
White Labs Cry Havoc yeast or
pale ale yeast

0.75 cup (175 ml measure) corn sugar

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

Target Original Gravity: 1.051 (12.5 B)
Target Extraction Efficiency: 75%
Approximate Final Gravity: 1.012 (3.0 B)
IBUs: about 55

Approximate Color: 7 SRM (12 EBC)
Alcohol: 5.2% by volume

DIRECTIONS

Place crushed grains in 2 gallons (7.6 |) of
150° F (68° C) water and let steep for 30
minutes. Strain out (and rinse with 3 quarts
[3 liters] hot water) and discard the crushed
grains reserving the approximately 2.5 gal-
lons (9.5 liters) of liquid to which you will
now add malt extract, corn sugar and 60
minute hops. Bring the approximately 3 gal-
lons to a boil.

The total boil time will be 60 minutes. When
10 minutes remain add the 10-minute hops
and Irish moss. When 1 minute remains add
the 1-minute hops. After a total wort boil of
60 minutes, turn off the heat.

Immerse the covered pot of wort in a cold
water bath and let sit for 15-30 minutes or
the time it takes to have a couple of home-
brews. Strain out and sparge hops and direct
the hot wort into a sanitized fermenter to
which 2.5 gallons (9.5 liters) of cold water
has been added. If necessary add cold water
to achieve a 5.5 gallon (21 liter) batch size.
Aerate the wort very well.

Pitch the yeast when temperature of wort
is about 70° F (21° C). Ferment at about
70° F (21° C) for about one week or when
fermentation shows signs of calm and stop-
ping. Rack from your primary to a secondary
and add the hop pellets for dry hopping. If
you have the capability, “cellar” the beer at
about 55° F (12.5° C) for about one week.
Prime with sugar and bottle or keg when
complete.

aroma is exquisite. The sweet, floral,
honey-like and stone-fruit hop aromas
jump out of the glass.

Warm ale fermented, this is truly one of
my favorite IPAs. Dare to digress and ye
shall be rewarded, glass after glass.

This brew is great both cold and at tem-
peratures approaching 60° F (when in the
mood). My Triple-C is served via keg. 1

can only imagine how tremendous this
would be as an “un” real ale served cask-
conditioned style.

I scored a goal with this one and enjoy
celebrating the victory by sharing the
recipe. Let’s cut the shuck and jive and get
on with it then.

Charlie Papazian is founder of the
American Homebrewers Association. ¥

HomebrewersAssociation.org
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Alabama

The Wine Smith

6800A Moffett Rd. (US Hwy. 98)
Mobile, AL 36618

(251) 645-5554
winesmith@BellSouth.net
www.thewinesmith.biz

@ Complete line of brewing
ingredients and fermentation,
bottling and kegging supplies.

Werner’s Trading Company
1115 4th St. SW

Cullman, AL 35055

(800) 965-8796

FAX (256) 734-5687
rob@wernerstradingco.com
www.wernerstradingco.com

@ The unusual store—beer, wine
supplies, grills, spices, bikes, Orvis,
knives.

Arizona

Brew Your Own Brew

525 E Baseline Rd

Gilbert, AZ 85233

(480) 497-0011

Toll Free (888) 322-5049

Fax (480) 497-0300
info@brewyourownbrew.com
brewyourownbrew.com

¥ Southwest largest homebrew
supply stores. Supply’s for beer,
wine, sodas, liquor, and chee-
semaking. WHERE THE ART OF
HOMEBREWING STARTS.

Brew Your Own Brew, LLC
2564 North Campbell Ave. #106
Tucson, AZ 85719

(520) 322-5049

Toll free (888) 322-5049
brewyourownbrew.com

W Where the art of homebrewing
starts.

Brewers Connection

1425 East University Dr. #8103
Tempe, AZ 85281

(In the University Plaza)

(480) 449-3720; (800) 879-BREW
jeffrey@brewersconnection.com
www.brewersconnection.com

W The valley’s full service fermenta-
tion station. Open 7 days a week!

Homebrewers Outpost

& Mail Order Co.

801 South Milton Rd.
Flagstaff, AZ 86001

(800) 450-9535
outpost@homebrewers.com
www.homebrewers.com

W Free shipping in AZ on orders
over $50.

HomebrewersAssociation.org

HOMEBREW SUPPLIES

What Ale’s Ya

6363 West Bell Rd.
Glendale, AZ 85308

(623) 486-8016
way2brew@mindspring.com

Arkansas

Fermentables Homebrew

& Winemakers Supply

3915 Crutcher

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

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

California

Addison Homebrew Provisions
1328 E. Orangethorpe Ave.
Fullerton, CA 92831

(714) 752-8446
www.homebrewprovisions.com

The Beverage People

840 Piner Rd. #14

Santa Rosa, CA 95403

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

Doc’s Cellar

855 Capitolio Rd. #2

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

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

Fermentation Solutions

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

® 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”!

Hi-Time Wine Cellars

250 Ogle St.

Costa Mesa, CA 92627

(800) 331-3005; (949) 650-8463
FAX (949) 631-6863
hitimeclrs@aol.com
www.hitimewine.net

@ Hi-Time carries 1,000-plus beers
(craft beers & imports), Shrine Of
The Brew God homebrew kits and
White Labs yeasts as well as wine,
spirits and cigars.

AHA MEMBER SHOPs

HopTech Homebrewing
Supplies
6398 Dougherty Road #7
Dublin, CA 94568
(800) DRY-HOPS; (925) 875-0246
FAX (925) 875-0248
jade@hoptech.com
www.hoptech.com

HopTech 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

® Homebrewing and hydroponics
supplies-Serving the San Diego area.

Mother Earth Brew Co

2055 Thibodo Rd, Suite H

Vista, CA 92081

(760) 599-4225
daniel@motherearthbrewco.com
www.motherearthbrewco.com
) 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

We carry O’Shea Brewing Co.
kits & other homebrew supplies.
We also stock the largest selection
of Keg beer in Orange County! We
even sell & repair Kegerators! Check
out our Walk-in Beer Cave!

Napa Fermentation Supplies
575 3rd St., Bldg. A

(Inside Town & Country
Fairgrounds), Napa, CA 94559
P.O. Box 5839, Napa, CA 94581
(707) 255-6372;

FAX (707) 255-6462
wineyes@aol.com
www.napafermentation.com
@ Serving all of your homebrew
needs since 1983!

O’Shea Brewing Company
28142 Camino Capistrano
Laguna Niguel, CA 92677

(949) 364-4440
jeff@osheabrewing.com
www.osheabrewing.com

® Southern California’s largest and
oldest homebrew store.

November/December 2010

Original Home Brew Outlet
5528 Auburn Blvd., #1
Sacramento, CA 95841

(916) 348-6322
jjjaxon@cwnet.com
www.ehomebrew.com/

Seven Bridges Co-op

Organic Homebrew Supplies
325A River St.

Santa Cruz, CA 95060

(800) 768-4409

FAX (831) 466-9844
7bridges@breworganic.com
www.breworganic.com

@ Complete selection of organically-
grown brewing ingredients. Supplies
and equipment too! Secure online
ordering.

Sierra Moonshine
Homebrew Supply
12535 Loma Rica Dr.
Grass Valley, CA 95945
(530) 274-9227
sierramoonshine@sbcglobal.net
www.sierramoonshine.com

p Sierra Moonshine, for all your
fermenting needs, is located in
beautiful Grass Valley, CA. We have
a wide selection of equipment and
ingredients for beer, wine, mead
and soda making. Organics too.
Come in for a taste, enjoy a friendly
local store atmosphere and discuss
your latest Brew.

Stein Fillers

4160 Norse Way

Long Beach, CA 90808
(562) 425-0588
brew@steinfillers.com
www.steinfillers.com

@ Home of the Long Beach
Homebrewers.

William’s Brewing

2594 Nicholson St.

San Leandro, CA 94577

(800) 759-6025
service@Williamsbrewing.com
www.Williamsbrewing.com

Colorado

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!
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Beer and Wine at Home
1325 W. 121st Ave.
Westminster, CO 80234
(720) 872-9463

FAX (720) 872-1234
beer@beerathome.com
www.beerathome.com

Beer at Home

4393 S. Broadway

Englewood, CO 80110

(303) 789-3676; (800) 789-3677
FAX (303) 781-2388
beer@beerathome.com
www.beerathome.com

The Brew Hut

15108 East Hampden Ave.
Aurora, CO 80014

(303) 680-8898; (800) 730-9336
www.thebrewhut.com

W Your one-stop brew shop.
Beer, Wine, Mead and Soda.

We have Hops!

Do Your Brew

9050 W 88th Ave

Arvada, CO 80005

(303) 476-3257

FAX (303) 421-1278
contactus@doyourbrew.com
www.doyourbrew.com

@ Denver’s only Brew, Vint and
Soda on premise. Full selection of
Grains, liquid and Dry Malts, Hops
and Yeast supplies. Open when
other stores are closed to accommo-
date the home brewer.

High Hops @ The Windsor
Gardener

6461 Hwy #392

Windsor, CO 80550

(970) 686-9771
www.highhops.net

® Complete beer brewing supplies
and equipment. If we don’t have it,
we will get it! We sell many popular
hop plants, over 21 30 to choose
from.

Hop To It Homebrew

2900 Valmont St. D2

Boulder, CO 80302

(303) 444-8888
stompthemgrapes@gmail.com
www.HopToltHomeBrew.com
@ Because Making It Is Almost As
Fun As Drinking It!

Hops and Berries

125 Remington St.

Ft. Collins, CO 80524

(970) 493-2484
hopsandberries@gmail.com
www.hopsandberries.com

® Shop online or in Fort Collins
for all your home brew and wine
making needs.

Lil Ole Winemaker

516 Main St.

Grand Junction, CO 81501
(970) 242-3754; (888) 302-7673
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Rocky Mountain

Homebrew Supply

4631 S. Mason Street, Suite B3
Fort Collins, CO 80525

(970) 282-1191
www.rockybrew.com

Stomp Them Grapes! LLC

4731 Lipan Street

Denver, CO 80211-3944

(303) 433-6552

www.stompthemgrapes.com
Because Making It Is Almost As

Fun As Drinking It!

Tommyknocker Brewery

1401 Miner St.

Idaho Springs, CO 80452

(303) 567-2688
www.tommyknocker.com
tkbrew@tommyknocker.com

® We are located in the cozy moun-
tain setting of the historic mining
town of Idaho Springs. You can

still feel the presence of the min-
ers and see how the town looked
during the 1890's. Skiers can sit by
our fireplace and warm up with a
great beer and food. We offer a
wide variety of food including many
vegetarian selections. We have gen-
erous portions and the prices are
affordable. This is a great choice for
the family.

Connecticut

Beer & Wine Makers
Warehouse

290 Murphy Rd.

Hartford, CT 06114

(860) 247-2919

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

@ Shop us last and See for
yourself who is the best. A Zillion
beer kits made to order daily and
new organic beer Kits.

Brew & Wine Hobby

98-C Pitkin St.

East Hartford, CT 06108

(860) 528-0592; (800) 352-4238
info@brew-wine.com
www.brew-wine.com

@ CT's oldest supplier of beer &
winemaking supplies. 39 pre-made
beer kits & the largest selection of
wine kits in area.

Maltose Express

246 Main Street

Monroe, CT 06468

(203) 452-7332; (800) MALTOSE
FAX (203) 445-1589
sales@maltose.com
www.maltose.com

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

Stomp N Crush

140 Killingworth Turnpike (Rt 81)
Clinton, CT 06413

(860) 552-4634
info@stompncrush.com
www.stompncrush.com

@ Southern CT’s only homebrew
supply store, carrying a full line of
beer & wine making supplies and
kits.

Delaware

Delmarva Brewing Craft
24612 Wiley Branch Road
Millsboro, DE 19966

(877) 556-9433

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

@ Full range of beer and wine
supplies — Plus beer kits based on
recipes from Sam Calagione’s book
“Extreme Brewing”.

How Do You Brew

Shoppes at Louviers

203 Louviers Dr.

Newark, DE 19711

(302) 738-7009

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

@ 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) 965-9494
sales@bxbeerdepot.com
www.bxbeerdepot.com

W South Florida’s Only Full Service
Homebrew Supply and Ingredient
Store. We also have kegs, craft beer,
kegging equipment, on premise
CO2 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 Roswell Rd Ste. B4
Marietta, GA 30062

(877) 973-0072

FAX (800) 854-1958
info@brewmasterswarehouse.com
www.brewmasterswarehouse.com
@ Brew to style with BREW
BUILDER. $6.99 Flat rate shipping
on most orders. Large selection of
grains and equipment.

Idaho

Brew Connoisseurs (Brew Con)
3894 W State St.

Boise, ID 83703

(208) 344-5141

FAX (208) 344-5141
kc83634@aol.com
www.brewcon.com

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

lllinois
Beverage Art Brewer and
Winemaker Supply
10033 S. Western Ave.
Chicago, IL 60643
(773) 233-7579
www.bevart.com
BevArt@BevArt.com

We are now offering brewing
classes as well as liquid yeast, grains,
mead making and winemaking
supplies, kegging equipment, and
CO2 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 10% off
your brewing supplies.

Brew & Grow in Rockford, IL
3224 S Alpine Rd.
Rockford, IL 61109
(815) 874-5700
www.altgarden.com

Show any current homebrew club
membership card and get 10% off
your brewing supplies.

Brew & Grow in Roselle, IL
359 W. Irving Park Rd.
Roselle, IL 60172
(630) 894-4885
www.altgarden.com

9 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
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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 &
Winery Supplies

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.

Libertyville, IL 60048

(847) 305-4459
info@perfectbrewingsupply.com
www.perfectbrewingsupply.com
w Providing equipment and ingre-
dients for all of your homebrewing
needs, a full line of draft beer equip-
ment, and expert staff to answer
your questions.

Somethings Brewn’ Homebrew
and Winemaking Supplies
401 E Main St.
Galesburg, IL 61401
(309) 341-4118
somethingsbrewn@seminary
street.com
www.somethingsbrewn.com

b Midwestern lllinois’ most com-
plete beer and winemaking shop.

Indiana

Great Fermentations of Indiana

5127 E. 65th St.

Indianapolis, IN 46220

(317) 257-9463

anita@greatfermentations.com

www.greatfermentations.com
Indiana’s largest selection of

FRESH ingredients! Extensive line of

equipment. Brewers serving Brewers.

Quality Wine and Ale Supply
Store: 108 S. Elkhart Ave.

Mail: 530 E. Lexington Ave., 115
Elkhart, IN 46516

(574) 295-9975
info@HomeBrewlt.com
www.HomeBrewlt.com

@ Wine and Beer Making Supplies
for Home Brewers and Vintners.

HomebrewersAssociation.org

Red Barn Winemaker Supplies
6181 W. 1350 N.

DeMotte, IN 46310

(219) 987-WINE

Cell (219) 743-6435
www.redbarnwinemakersupplies.com
bob@redbarnwinemakersupplies.com
®A complete line of beer and wine
making supplies and equipment.
Beer kits, chemistry, Blichmnan

and Polarware Stainless brew pots,
bottles, cappers, etc. Award winning
brewer on staff. Conveniently locat-
ed just off |-65 between Lafayette
and Gary Indiana. 24 hr. phones.

lowa

Beer Crazy

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

(515) 331-0587
www.gobeercrazy.com

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

Bluff Street Brew Haus

372 Bluff St.

Dubugque, IA 52001

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

) Proudlly serving the tri-state area
with a complete line of beer & wine-
making supplies.

Kansas

Bacchus & Barleycorn Ltd.

6633 Nieman Rd.

Shawnee, KS 66203

(913) 962-2501

FAX (913) 962-0008
bacchus@bacchus-barleycorn.com
www.bacchus-barleycorn.com

AHA MEMBER sHOPs

Homebrew Pro Shoppe

2061 E. Santa Fe

Olathe, KS 66062

(913) 768-1090; (866) BYO-BREW
FAX (913) 254-9488
Charlie@brewcat.com
www.brewcat.com

W For all your brewing equipment
and supply needs!

Louisiana

The Beerslayer

3956 Fire Tower Road

Grand Cane, LA 71032

(318) 858-2219
beerslayer24@hotmail.com
www.beerslayerworld.com

W Serving the ARKLATEX since 1994,
BICP Certified beer judge on staff,
we stock beer, wine, mead and cider
making equipment and supplies.

Maryland

The Flying Barrel (BOP)

103 South Carroll St.

Frederick, MD 21701

(301) 663-4491

FAX (301) 663-6195
mfrank2923@aol.com
www.flyingbarrel.com

® Maryland’s first Brew On Premise
with a large selection of homebrew,
mead and winemaking supplies.

Maryland Homebrew

6770 Oak Hall Ln., Ste 115
Columbia, MD 21045

(410) 290-3768;

(888) BREW NOW; (888) 273-9669
chris@mdhb.com
www.mdhb.com

¥ rorall your Beer and Winemaking
Needs.

Massachusetts

Beer and Wine Hobby

155T New Boston St.

Woburn, MA 01801

(800) 523-5423 ; (781) 933-1359
FAX (781) 933-1359
shop@beer-wine.com
www.beer-wine.com

W One Stop Shopping for All Your
Home Wine & Brewing Equipment
& Supplies.

Modern Homebrew

Emporium

2304 Massachusetts Ave.
Cambridge, MA 02140

(617) 498-0400
www.modernbrewer.com

@ Plenty of hops, 50+ grains, herbs
and spices, a wide selection of keg-
ging equipment, more. Open 7 days
a week, staffed by brewers and
winemakers.

NFG Homebrew Supplies

72 Summer St.

Leominster, MA 01453

(978) 840-1955; (866) 559-1955
nfgbrew@aol.com
www.nfghomebrew.com

@ Great prices, personalized
service, freshest ingredients,

over 15 years in business!

Secure on-line ordering!

Strange Brew Beer &
Winemaking Supplies

41 Boston Post Rd. E (Route 20)
Marlboro, MA 01752

(508) 460-5050;

888-BREWING; (888) 273-9464
strangebrew@home-brew.com
www.Home-Brew.com

@ Secure online ordering. We put
the Dash back in Home-Brew!

ON THE ROAD WITH CHARLIE

EVERYTHING - —
YOU NEEDTO

GET STARTED

s e 1ot cmrsrreas
CHARLIE PAPAZIAN

ISBN 0-06-053105-3 - $1495($2095 Can))
ISBN 0-06-075814-7 - $1595($21.50 Can.)

{ Collins 4n Imprint of HarperCollinsPublishers ~www.harpercollins.com

HOMEBREW AND MIGROBREW

From bestselling author and beer expert CHARLIE PAPAZIAN

FOR THE

ADVANCED
BREWER

ISBN 0-06-058473-4 - $14.95($2295 Can.)

www.AuthorTracker.com

November/December 2010
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West Boylston

Homebrew Emporium
Causeway Mall, Rt. 12

West Boylston, MA 01583

(508) 835-3374; 1-877-315-BREW
www.wbhomebrew.com

W Plenty of hops, 50+ grains, herbs
and spices, a wide selection of keg-
ging equipment, more. Open 7 days
a week, staffed by brewers and
winemakers.

Michigan
Adventures in
Homebrewing

23869 Van Born Rd.
Taylor, MI 48180

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

BrewGadgets

328 S. Lincoln Ave.

PO Box 125

Lakeview, M| 48850
edw@BrewGadgets.com
www.BrewGadgets.com

Call us on our Dime @

(866) 591-8247.

W Quality beer and wine making
supplies. Secure online ordering, and
retail store.

Cap 'n’ Cork
Homebrew Supply
16812 21 Mile Rd.
Macomb, MI 48044
(586) 286-5202
FAX (586) 286-5133
info@capncorkhomebrew.com
www.capncorkhomebrew.com

b We carry a full selection of Beer
and Winemaking Equipment!

The Red Salamander

902 E. Saginaw Hwy.

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

Siciliano’s Market
2840 Lake Michigan Dr. NW
Grand Rapids, M| 49504
(616) 453-9674;
FAX (616) 453-9687
sici-2840@msn.com
www.sicilianosmkt.com

The largest inventory of home-
brew supplies in western Michigan!

Things Beer

1093 Highview Dr.

Webberville, MI 48892

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

ZYMURGY
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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.

Still-H20 Inc.
14375 N 60th St.
Stillwater, MN 55082
(651) 351-2822
FAX (651) 351-2988
info@still-h2o0.com
www.still-h20.com

) Homebrewing, wine making &
organic hydroponic supply store.
Full grain room.

Missouri

Home Brew Supply LLC

3508 S. 22nd St.

St. Joseph, MO 64503

(816) 233-9688; (800) 285-4695
info@thehomebrewstore.com
www.thehomebrewstore.com

@ Everything you need for brewing
and vinting. Secure online ordering
and fast, friendly service.

Homebrew Supply of
Southeast Missouri, LLC
357 Oakhill Rd

Jackson, MO 63755

Ph (573) 243-0397

Cell (573) 579-9398
homebrewsupply@gmail.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. Bain, P.O. Box 730

Ozark, MO 65721

(800) 321-BREW (2739)

(417) 581-0963

FAX (417) 485-4107
brewery@homebrewery.com
www.homebrewery.com

@ Since 1984, fast, friendly service
and great prices for all your fermen-

tation needs. Secure online ordering.

St. Louis Wine & Beermaking
231 Lamp & Lantern Village

St. Louis, MO 63017

(636) 230-8277; (888) 622-WINE
FAX (636) 527-5413
www.wineandbeermaking.com
info@wineandbeermaking.com
® The complete source for beer,
wine and mead makers!

Nebraska

Cornhusker Beverage

8510 'K’ St.

Omaha, NE 68127

(402) 331-5404

FAX (402) 331-5642
info@cornhuskerbeverage.com
www.homebrewkits.net

@ Fast, friendly, family owned
business for 5 generations.

We know how to homebrew!

Fermenter’s Supply

& Equipment

8410 ‘K’ Plaza, Suite 10 (84th & J
Street, BEHIND-Just Good Meat)
Omaha, NE 68127

(402) 593-9171

FAX (402) 593-9942
FSE@TCONL.COM
www.fermenterssupply.com

¥ Fresh beer & winemaking
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

v Serving Beer and Wine Makers
since 1993!

New Hampshire

Fermentation Station LLC
72 Main Street

Meredith, NH 03253

(603) 279-4028
badabingnh@yahoo.com
www.2ferment.net

@ The Lakes Regions Largest
Homebrew Supply Shop!

Granite Cask

6 King's Square Unit A
Whitefield, NH 03598

(603) 837-2224

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

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

New Jersey

The Brewer’s Apprentice

179 South St.

Freehold, NJ 07728

(732) 863-9411

FAX (732) 863-9412
info@brewapp.com
www.brewapp.com

¥ Where you're the brewer! New
Jersey’s only brew-on-premises. Fully
stocked homebrew supply store.

New Mexico

Santa Fe Homebrew Supply
6820 Cerrillos Rd #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

Albuquerque, 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, 10am to 7pm. Sundays

Noon to 5. Stop by for a visit!

New York

Brewshop at Cornell’s
Hardware
310 White Plains Rd
Eastchester, NY 10709
(914) 961-2400
FAX (914) 961-8443
www.brewshop.com

b Westchester’s complete home
beer and wine making supply shop,
located in Cornell’s True Value
Hardware. Easy to get to from the
tri-state area.

E.J. Wren Homebrewer, Inc.
Ponderosa Plaza

Old Liverpool Rd.

Liverpool, NY 13088

(315) 457-2282; (800) 724-6875
ejwren@twcny.rr.com
www.ejwren.com

W Largest Homebrew Shop in
Central New York!

Hennessey Homebrew
Emporium

470 N. Greenbush Rd.
Rensselaer, NY 12144

(518) 283-7094

FAX (518) 283-1893
rogersav@aol.com
www.beerbrew.com

%) Plenty of hops, 50+ grains, herbs
and spices, a wide selection of keg-
ging equipment, more. Open 7 days
a week, staffed by brewers and
winemakers.

Niagara Tradition Homebrew
1296 Sheridan Dr.

Buffalo, NY 14217

(716) 877-8767; (800) 283-4418
FAX (716) 877-6274
ntbrew@localnet.com
www.nthomebrew.com

@ Low-cost UPS shipping daily from
the region’s largest in-stock inven-
tory. Convenient and secure online
shopping. Knowledgeable staff.

HomebrewersAssociation.org
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Party Creations

345 Rokeby Rd.

Red Hook, NY 12571

(845) 758-0661

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

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

Saratoga Zymurgist

112 Excelsior Ave.

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

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

Sunset Hydroponics &
Home Brewing

1590 W Ridge Road
Rochester, NY 14615

(585) 323-2180

Fax (585) 323-2678
support@sunsethydro.com
www.sunsethydro.com

Sunset Hydroponics &
Home Brewing

3530 Erie Blvd East
Syracuse, NY 13214

(315) 446-5208

Fax (315) 446-5179
support@sunsethydro.com
www.sunsethydro.com

Sunset Hydroponics &
Home Brewing

8053 Route 96

Victor, NY 14564

(585) 223-3410

FAX: (585) 223-3242
support@sunsethydro.com
www.sunsethydro.com

North Carolina

Alternative Beverage

1500 River Dr. Ste 104

Belmont, NC 28012

(704) 527-2337; (800) 365-BREW
www.ebrew.com
alternativebeverage.mobi

@ 20,000 sf warehouse. Large
Inventory, Quick Service, Good
Advice, and Reasonable Prices. 150
beer recipe packages.

Asheville Brewers Supply
712 Merrimon Ave., Ste B
Asheville, NC 28804

(828) 285-0515

FAX (828) 285-0515
allpoints1@mindspring.com
www.ashevillebrewers.com

HomebrewersAssociation.org

Beer & Wine Hobbies Intl.
4450 S. Blvd.

Charlotte, NC 28209

(704) 527-2337; (800) 365-BREW
www.beerandwinehobbies.com
www.brewboard.com

@ The best forum on the the net.
Reasonable prices, fast service,
dependable advice, and large
inventory.

The BrewMaster Store

1900 E. Geer St.

Durham, NC 27704

(919) 682-0300
BrewmasterStore@Yahoo.com
www.brewmasterstore.com/

@ Beer & Wine making equipment
& supplies

Hops & Vines

797 Haywood Rd. #100
Asheville, NC 28806

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

® Award winning custom beer kits,
online store with great shipping
rates! Open 7 days a week. We also
carry an eclectic beer selection

with hard to find Belgians and
microbrews.

Ohio

Black Swamp Bootleggers

228 North Main Street

Bowling Green, OH 43402

(419) 353-7126
cyou@blackswamp-bootleggers.com
www.blackswamp-bootleggers.com
& Northwest Ohio’s most complete
brew shop. We carry a wide

variety of supplies to make your
brewing experience convenient

and enjoyable. Email or stop in!

Grape and Granary

915 Home Ave.

Akron, OH 44310

(330) 633-7223

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

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

The Hops Shack

1687 Marion Road

Bucyrus, Ohio 44820
419-617-7770
hopsshack@hopsshack.com
www.hopsshack.com

@ Helping to Create Flavors YOU
Like!

Listermann Brewer &
Vintner Supply

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

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

Main Squeeze

229 Xenia Ave.

Yellow Springs, OH 45387

(937) 767-1607;

FAX (937) 767-1679
mainsqueezeys@yahoo.com
www.mainsqueezeonline.com

® A full service homebrewing and
winemaking supply store. Award
winning brewers helping all brewers!

Paradise Brewing Supplies
7766 Beechmont Ave.

Cincinnati, OH 45255

(513) 232-7271
info@paradisebrewingsupplies.com
www.paradisebrewingsupplies.com
") Stop by and see Zinzinnati's
newest homebrew store!

SABCO Industries

Div. of Kegs.Com Ltd.

4511 South Ave.

Toledo, OH 43615

(419) 531-5347
office@kegs.com; kegs.com

@ Sabco offers a complete line of
very high quality ‘small batch’ brew-
ing equipment. Creator of the globally
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
umphouse@excite.com
Beer and winemaking supplies
& more!

Titgemeier’s Inc.

701 Western Ave.

Toledo, OH 43609

(419) 243-3731

FAX (419) 243-2097
titgemeiers@hotmail.com
www.titgemeiers.com

@ An empty fermenter is a lost
opportunity-order today!

Winemakers Shop

3517 N High St.

Columbus, OH 43214

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

www.bacchus-barleycorn.com
g 1td
One Stop shopping for home beer, wine,
mead, cider, soda and cheese makers.

Service Oriented - Fagt, friendlp, personalized service since 1963.

6633 Nieman Rd ¢ Shawnee, KS 66203

013.962.250

Hours: Mon, Tue, Fri 9:30-6 Wed & Thu 9:30-8 Sat 9:30-5
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Oklahoma

The Brew Shop

3624 N. Pennsylvania
Oklahoma City, OK 73112

(405) 528-5193
brewshop@swbell.net
www.thebrewshopokc.com

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

High Gravity

7164 S Memorial Dr.

Tulsa, OK 74133

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

W 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.homebrewing@gmail.com
www.abovetheresthomebrewing.
net

Brew Brothers

2038 NW Aloclek Dr, Suite 203
Hillsboro, OR 97124

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

@ Pay less, brew more. Best selec-
tion of grain, anywhere. ‘Come join
the family!”’

Grains Beans & Things
820 Crater Lake Ave., #113
Medford, OR 97504
(541) 499-6777
FAX (541) 499-6777
sales@grains-n-beans.com
www.grains-n-beans.com

b Largest brewshop in Southern
Oregon. Beer, wine, mead & cheese-
making making equipment and sup-
plies. Green coffee beans and roast-
ers. Active AHA members receive
10% off regular price of everything
in stock (excluding Carboys). GREAT

Valley Vintner & Brewer
30 East 13th Ave.
(541) 484-3322
www.brewabeer.com
jason@brewabeer.com

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

Pennsylvania

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

Weak Knee Home Brew Supply
North End Shopping Center

1300 N. Charlotte St

Pottstown, PA 19464

(610) 327-1450

Fax (610) 327-1451
www.weakkneehomebrew.com
weakkneehomebrew@comcast.net
@ Beer and Wine making supplies,
classes and our unique Tasting Bar!
Sample our cold beers on tap and
our variety of fine wines.

www.bacchus-barleycorn.com

Beer Meister
www.beermeisters.com

www.BlichmannEngineering.com
www.samueladams.com
www.shop.beertown.org
Briess Malt & Ingredients Company
www.brewingwithbriess.com
Budweiser ...
www.budweiser.com

\vww.coumrymal[group.com

WWW.countrywines.cony;
www.southhillsbrewing.com

Crosby & Baker ..
wwyw.Crosby-Baker.com

wwyv.HomebrewersAssociation.org
Bacchus and Barleycorn Lid................

Blichmann Engineering.................
Boston-Beer-Company...............ocooe.

Brewers-Publications......cvvciinnes

Country Malt Group ...

Country Wines / South Hills Brewing Supply......31

CrltBeer ol

WWww.grapeandgranary.com

Larry’s Brewing Supply ...

www.larrysbrewsupply.com
Learn To Homebrew Day
14 www.HomebrewersAssociation.org

www.morebeer.com

CUSTOMER SERVICE!

ADVERTISERS INDEX
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Wine, Barley & Hops
Homebrew Supply

248 Bustleton Pike
Feasterville, PA 19053

(215) 322-4780

FAX (215) 322-4781
info@winebarleyandhops.com
www.winebarleyandhops.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@liquidhobby.com
www.liquidhobby.com

@ Providing unmatched value,
service and quality to you for over
40 years!

Tennessee

All Seasons Gardening

& Brewing Supply Co.

924 8th Ave. South

Nashville, TN 37203

(615) 214-5465; (800) 790-2188
FAX (615) 214-5468
hydroplant@earthlink.net
www.allseasonsnashville.com

@ Large selection of homebrewing
and wine making supplies. Visit our
store or shop online.

Epicurean Outpost
817 West Walnut St. #4
Johnson City, TN 37604
(423) 232-1460
epicureanoutpost@embargmail.com
www.epicureanoutpost.com

East Tennesse’s only complete
home beer, wine and cheese
outfitters. Open Monday through
Saturday. Cheese making demon-
strations and craft beer/home brew
sampling every Saturday.

Texas

Austin Homebrew Supply
9129 Metric Blvd.

Austin, TX 78758

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

B&S Brewers Guild, Inc.

3560 NASA Parkway

Seabrook, TX 77586

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

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

HomebrewersAssociation.org

DeFalco’s Home

Wine & Beer Supplies

8715 Stella Link

Houston, TX 77025

(713) 668-9440; (800) 216-2739
sales@defalcos.com
www.defalcos.com

@ Providing the best wine & beer
making supplies & equipment since
19711

Homebrew Headquarters, Inc.
300 N. Coit Rd., Ste. 134
Richardson, TX 75080

(972) 234-4411; (800) 966-4144
brewmaster@homebrewhqg.com
www.homebrewhg.com

@ Proudly serving Dallas for 30+
years.

Utah

The Beer Nut Inc.

1200 South State

Salt Lake City, UT 84111

(801) 531-8182; (888) 825-4697
FAX (801) 531-8605
sales@beernut.com
www.beernut.com

@ The Beer Nut, Inc. is committed
to help you brew the best beer
possible.

Virginia

Blue Ridge Hydroponics &
Home Brewing Company

5524 Williamson Rd. Ste 11
Roanoke, VA 24012

(540) 265-2483
chris@blueridgehydroponics.com
www.blueridgehydroponics.com
) Gardening, BREWING and Wine
supplies for the 21st Century.

Fermentation Trap, Inc.

6420 Seminole Trail, Seminole
Place Plaza, #12

Barboursville, VA 22923

(434) 985-2192; (434) 985-2212
questions@fermentationtrap.com
www.fermentationtrap.com

@ Beer Brewing and Winemaking
Supplies In Central Virginia and On
The Net. To join our newsletter visit
http://www.fermentationtrap.com/
newsletter.html

HomebrewUSA

5802 E Virginia Beach Blvd., #115
The Shops at JANAF

Norfolk, VA 23502

(888) 459-BREW; (757) 459-2739
www.homebrewusa.com

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

HomebrewUSA

96 West Mercury Blvd

Hampton, VA 23669

(757) 788-8001

Fax (757) 459-2737
brewshop@homebrewusa.com
www.homebrewusa.com

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

myLHBS

6201 Leesburg Pike Ste #3

Falls Church, VA 22044

(703) 241-3874
www.myLHBS.com

® Many Belgian and other unique
specialty ingredients. Great store
recipes and packaged kits too!

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

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

Washington

Bader Beer & Wine Supply
711 Grand Blvd.

Vancouver, WA 98661

(800) 596-3610

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

3 Sign up for our E-newsletter at
baderbrewing.com

The Beer Essentials

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

(877) 557-BREW (2739);

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

The Cellar Homebrew

14320 Greenwood Ave. N.

Seattle, WA 98133

(206) 365-7660; (800) 342-1871

FAX (206) 365-7677

staff@cellar-nomebrew.com

www.cellar-homebrew.com
Your one-stop shop for all

your wine cellar and homebrewing

needs.

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

Kent, WA 98032

(800) 441-BREW
www.LarrysBrewSupply.com

Mountain Homebrew and
Wine Supply

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

(425) 803-3996

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

Northwest Brewers Supply
1006 6th St.

Anacortes, WA 98221

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

Bitter Creek Homebrew Supply
206 Slinger Rd.

Slinger, WI 53086

(262) 644-5799

FAX (262) 644-7840
admin@bittercreekhomebrew.com
www.bittercreekhomebrew.com
W Large Selection of Quality Beer
and Wine making equipment and
ingredients.

Brew & Grow in Brookfield, WI
285 N Janacek Rd.

Brookfield, WI 53045

(262) 789-0555
www.altgarden.com

@ Show any current homebrew club
membership card and get 10% off
your brewing supplies.

Brew & Grow in Madison, WI
3317 Agriculture Dr.
Madison, WI 53716
(608) 226-8910
www.altgarden.com

Show any current homebrew club
membership card and get 10% off
your brewing supplies.

Point Brew Supply, LLC

1816 Post Rd.

Plover, WI 54467

(715) 342-9535
marc@pointbrewsupply.com
www.pointbrewsupply.com

@ Wisconsin’s Largest Homebrew
Supplier!

The Purple Foot, Inc.

3167 S. 92nd St.

Milwaukee, WI 53227

(414) 327-2130

FAX (414) 327-6682
wineandbeer@purplefootusa.com
www.purplefootusa.com

International
KROME DISPENSE - INDIA
D 74 Industrial Focal Point
Extension

Opposite Government school
Jalandhar, PU 144004 INDIA
847-778-6121/91-181-2600009
FAX (91) 181-2456084
www.kromedispense.com
info@kromedispense.com

For listing information,
call (303) 447-0816 ext.
167 or email Advertising@
BrewersAssociation.org ¥
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By G;ry Sl;eli;;an

Finally Legal in Oklahoma

ur successful legislative effort to

legalize the homebrewing of beer in
Oklahoma is now behind us, so it’s time
for a little reflection (and legal homebrew-
ing, of course).

It's important to recognize that the home-
making of wine and cider were already
legal in the state of Oklahoma. All we
appeared to need was to add three little
words to the current statute—“or of beer.”
This seemed pretty easy in principle, but
was certainly a lot more complicated than
I ever realized. It took about two years to
see things through to the finish.

Here are some of the keys to Oklahoma’s
legalization success.

¢ Capitalized on a Channel 4 news article
called “Illegal Brew,” which indicated
there was a lot of confusion about the
legality of homebrewing. Reporter Ed
Doney interviewed me and many oth-
ers on the subject and did some great
research.

* Got the right supporters on our side
from the very beginning, particularly
the distributors and craft breweries.
Key supporters included Brett Robinson
of the Oklahoma Malt Beverage
Association, Tim Schoelen of Mustang
Brewing Co, Eric and Adam Marshall of
Marshall Brewing Co, and Joe Prichard
of Choc Brewing Co.

Found the right bill sponsor in Rep.
Colby Schwartz, who took the bill to
heart and did a masterful job keeping
things moving forward. Schwartz also
enlisted the sponsorship of Mike Schulz
in the Senate.

Received some wise counsel from AHA
director Gary Glass every step along
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the way. The bill language
was complete and covered
all possible legal scenarios |
thanks to his guidance. =

After successfully passing the
House and Senate by wide
margins, House Bill 2348
was signed into law by Gov.
Brad Henry on May 10. The
bill became law on August
26, what we can now refer
to as Oklahoma Homebrew
Legalization Day.

As part of the celebration, I
created a recipe called 2348
SchwartzBier. (Good thing
our bill sponsor has a beer-
related name.) This beer is
all-American and symbolic
of the effort it took to achieve
success. You can find this
recipe in the Beeroscope sec-
tion on page 7.

Many took the day off on
Thursday, August 26 to brew
2348 SchwartzBier, their first
truly legal homebrewed beer. On August
27, several attended an outdoor blues con-
cert at the OKC Zoo Amphitheater with BB
King and Buddy Guy—nothing goes better
with the blues than brews. On August 28,
we capped off our three-day celebration
with an event called Brewfest, co-spon-
sored by Learn to Brew homebrew shop
and Trinity Trikes in Moore, Okla. This
non-profit event brings the three levels of
brewers and products together—distribu-
tors and their imports, craft brewers and
their locally produced beers, and home-
brewers and their creations. This was the
sixth year for the event, started by a local
radio DJ, KRXO's Dave Kelso. About 2,000
people attended Brewfest and sampled

2348 SchwartzBier

beers. In the first five years of Brewfest,
homebrewers stole the show with some
really great beers. This time, they were
able to do it legally for the first time in
Oklahoma history.

Gary Shellman has been homebrew-
ing for 21 years, and is the editor for
the High Plains Draughters Homebrew
Club in the Oklahoma City area. He
was recently hired as the brewmas-
ter for Mustang Brewing Company in
Oklahoma City, which started opera-
tions in July 2009. His first commercial
recipe for Mustang, Washita Wheat,
won a silver medal at the World Beer
Championships in July. ¥

HomebrewersAssociation.org

Photo courtesy of Gary Shellman




FRESH HOP ALE
nade for

the winger season >

We first created Celebration Ale in the winter

of 1981, in the time-honored tradition of brew-

ing a special ale for the holiday season. Each

year we use only the first fresh hops of the

growing season to create this complex and

robust IPA. Layered pine and citrus hop
aromas balance delicately against rich, malt

sweetness to create an uncommonly smooth
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wintertime ale.




It Takes a Distinct Blens

Takes a Distinct Blend of Hops to Brew One Classic Taste.
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With hand-selected hops, including varieties from our own farms, our brewmasters
use a blend of distinct hop varieties to give Budweiser its signature taste. The perfect
combination of flavor and refreshment that generations have enjoyed since 1876.

&5 The Great American Lager &

RESPONSIBILITY MATTERS®
© 2008 Anheuser-Busch, Inc., Budweiser® Beer, St. Louis, MO
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