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i . BREWERS TO PUSH THE EXTREMES OF WHOLE-CONE HOP BREWING. THE RESULT




MALT, HOPS

save B I G & CHEMICALS

from ONE warehouse, on ONE pallet!

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

i

North C%l aylt 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
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1,000 YEARS OF INNOVATION

[0 learn more visit samueladams.com/collaboration
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High-End Equipment for Hobbyists and Craft Brewers

New Equipment Designs for: S R e
Fermenters, ol

Bottle Fillers,
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www.SturdyEquipment.com
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at GABF

he Great American Beer Festival® is a

great showcase for American profes-
sional brewers (cralt and otherwise), but
it's also a chance for homebrewers to shine.
In two different competitions, homebrew-
ers took the spotlight during GABF week
in Denver in September.

On Saturday, September 18, Boston
Beer's Jim Koch announced the winners
of the Samuel Adams LongShot American
Homebrew Contest at a brunch in down-
town Denver. The contest, which began
more than 10 years ago, has two difterent
divisions, one for homebrewers and one
for Samuel Adams employees. This vear,
the competition was open to beers in BJCP
Category 23, Specialty Beer, which Koch
referred to as “the loony bin of brewing.”

Koch, who started Samuel Adams after
discovering a generations-old family rec-
ipe in his father’s attic that he developed
into Boston Lager, is deeply appreciative
of homebrewers and their contribution to
America’s beer culture.

“There are a few of us who remember the
origins and roots of this event [the GABF],
and those roots are in the homebrew-
ing community,” said Koch. “The line
between talented homebrewers and pro-
fessional brewers is completely arbitrary.”

In 2010, four female Samuel Adams
employees made the finals in that divi-
sion, with Caitlynn DeClerq winning
with her Honey Bee's Lavender Wheat.
There were more than 300 entries in the
employee division. “We are largely a com-
pany of brewers,” commented Koch.

In the homebrew division,
Richard Roper won with a brew called

Friar Hop, a Belgian IPA, and lllinois’
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by Jill Redding

Homebrewers Shine

Rodney Kibzey also was chosen with
Blackened Hops, a Black [PA.

Roper, Kibzey and DeClerq will brew
alongside Samuel Adams brewers in
Boston and will have their beers included
in the 2011 LongShot Category 23 Variety

ELx-pack_

Later that day, the winners of the GABF
Pro-Am

award-wi nning American Homebrewers

Competition, which pairs
Association members with professional
brewers, received their medals on the big
stage at the Colorado Convention Center.
Winning gold was homebrewer Donny
Hummel, who paired with Jeremy Raub of
Eagle Rock Brewery in Los Angeles, Calil.
to create Red Velvet, an imperial red ale.

Jeremy Raub and his father, Steve, just
opened the brewery in November 2009
after they started homebrewing together
in the 1990s,

The gold medal “just makes me feel really
proud of Donny.” said Raub. “His beer
came to us because we're members of the
Maltose Falcons.” As the winner of the
Doug King Memoral competition hosted
by the Falcons, Hummel had the oppor-
tunity to brew with Eagle Rock. The first
batch they brewed together won a bronze
medal at the LA County Fair, so they
decided to enter it into the GABF.

To read more about Hummel and the rest
of the GABF Pro-Am medalists, and to try
yvour hand at their winning recipes, see
Winners Circle on page 43. To see the
list of medalists for the 2010 GABF, see
page 48.

Jill Redding is editor-in-chief of
Zymurgy. u

Zymurgy

Journal of the American Homebrewers Association”

Publisher ........ccininiinsinnn... Brewers Association
Editor-in-Chief.............ooccviiviiiccicinninn Jill Redding
Teekrieal Bdibon covnnmcnmmmssnarsnmms Gordon Strong
AT EIRCIOT i boasmsi v s barmssnie Allison Seymour

Graphic DESIFNET ...oovieiisiesiminiininsisne i LUKE Trantwein

GraphicsProduction Directar ...............Stephanie Johnson

SEMOT DESIENET ..o ieviierisnisinieemeanennnnns RETTY Faninon

Sales & Marketing Director...................... Barbara Fusco
barbara@brewersassociation.org

Business Development Manager
for Advertising & Sponsorship ..............Chris Pryor
pryor@brewe rsassociation.org
Advertising & Sponsorship Coordinator.... Kari Harrington
kari@brewersassociation.org
Marketing Coordinator....................... Spencer Powlison
spencer@brewersassociation.org
Circulation Coordinator.........ovcveeen... Kate Kingsbery

American Homebrewers Association”

Bireetor: csniannmniima an ey Glass
Membership Coordinator.........ccoccoviinnns Kathryn Portet
Project Coordinator.. ... ...y e Janis Gross

Brewers Association”

The purpose of the Brewers Association is to pro-
mote and protect small and independent American
brewers, their craft beers, and the community of
brewing enthusiasts, The Brewers Association is
a not-tor-profit trade Association under Section
S01{c)(6) of the Internal Revenue Code.

BA Board of Directors

T —— 1 - o
Dick Cantwell Richard Dovie,

sam  Lalkagione

Mark Edelson, Gary Fish, {Chris P, Frey, Chris
Graham, Ken Grossman, Kim Jordan, Greg Koch,
Jim Koch, Nick Matt, John Pinkerton. Chuck
l'."!;."“._'- neck, and Rob Tod

Published by the American Homebrewers

Association, a division of the Brewers Association,
a not-for-profit organization located at 736
Pearl Street, Boulder, CO 80302-5006 USA.
Membership is open to everyone. Zymurgy (ISSN
0196-5921, USPS 018-212) is the bi-monthly
journal of the American Homebrewers Association
and is published six times per year. Periodicals
Postage Paid at Boulder, CO and additional mail-
ing offices. Canada Post Agreement Number
41197537, Annual memberships are $38 U5,
and $44 International and include a $35 subscrip-
tion to Zymurgy.

Changing vour address? Let us know in writing or e-mail
vour address changes to info@hrewersassociation.org.

Zymurgy welcomes letters, opiniens, ideas, artucle
queries and information in general from its readers.
Correspondence and advertising  inquiries should be
directed to Zymurgy, PO Box 1679, Boulder, CO
BO306-1679, (303) 447-0816, FAX (303) 447-2825,
www_homebrewersassociation.org. All material ©2010,
American Homebrewers Association. No material may be
reproduced without written permission from the AHA.

The opinions and views expressed in articles are not
necessarily those ol the American Homebrewers
Association and its magazine, Zymurgy.

POSTMASTER; Send address changes 1o

Zymurgy, 736 Pearl Sureet; Boulder, CO 80302-5006,
Printed in the USA,

HomebrewersAssociation.org




(z'mar j& ) n: the art and science of fermentation, as in brewing.

C(OLUMNS

4  EDITOR'S DESK

Homebrewers Shine a1 GABFE FEATURES

By Jill Redding

54 | WORLD OF WORTS 6 10 Homebrew Gadgets By Zymurgy readers
Dancing with Hops: Zymurgy readers share their homebuilt homebrewing tools for solving problems and
Gluten-Reduced 1PA making the brew day go just a little bit more smoothly.

By Charlie Papazian

27  Burton Ale:

64 @ LAST DROP

The Brewmaster's Night A British Comfort Beer By Antony Hayes and Martyn Cornell
Before Christmas The brew that first made Burton upon Trent lamous was not India Pale Ale, but a sweet-
By Canda Williams er, stronger drink called Burton Ale. There are very few of these still being brewed.

DEP ARTMENTS - 26 Brewing (and Cooking) for Flavor By Sein 2, Pakton

When was the last time you brewed a beer with a particular flavor in mind, especially
in regards to the food you will be serving? It's time to get creative with food and beer.

& BEEROSCOPE

9 | BEARTYMURGY 54  Road Trip: Beers, Brewers
and Tornadoes By Jamil Zainasheff
Il | DEAR PROFESSOR - ) g
Qur plan was to stop at 16 breweries and meet up with Brewing Network listeners along
13 CLUB ONLY the way. Halfway through the 2,500-mile trip, our survival was suddenly in question,

33 HOMEBREW MARKET

- The Trials and Tribulations of

Beer-Themed Gifts By Diana Davis
To read this special, online-only feature, go to the Zymurey page on

1
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Extra Special/Strong Bitter {a. k.a. English Pale Ale) ... 13 Chuck Fevguson Batleywine s vmmninnyiuuminysasgusms 38
Absentt FTiends BUMTOM ..oooooeeee e e caeeaen, 25 Nebraska Brewing Co. Cardinal Pale Ale ..........ooovvviiiiiiciiiiiinnn, 41
Dubbel Your Pleasure .....oooo oot 28 Red Velvet (Gold Medal, GABF Pro-Am). ..o, 43
Flentish Sty Catbofifitde o cosos s snsmmnmse s s Ryed Hard and Put Away Wet (Silver Medal, GABF Pro-Am) ...... 45
Duclk Legs Braised in Abbey Dubbel ... 30 Wormtown Pro-Am Porter (Bronze Medal, GABF Pro-Am) ... 45
Chicken Braised i Abbey Babbel o mnmnasnmissianaa 31 Dancing with Hops (All Grain Recipe).........viniciiiiaiig. 35
Yak and Yeti Chat Milk Stout oo 38 Dancing with Hops (Mash Extract Recipe) ..o, 95
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»» GET THERE!

9TH ANNUAL BOULDER STRONG ALE FESTIVAL

Avery Brewing Company in Boulder, Colo. will host the 9th annual Boulder Strong Ale Festival
February 18-19. The event was held in late April in 2010, but “we decided to change this one back
to February since strong ales taste even better in the dead of winter,” according to information

on the Avery website. (Meanwhile, the Boulder Sour Fest, which was held in February
in 2010, was moved to June 2011).

The event features more than 70 strong beers over 8 percent abv. Tickets,
limited to 400 per day, will go on sale in early 2011. For information, go to
www.averybrewing com.,

January 6-3 January 22

Big Beers, Belgians and Winter Beerfest
Barleywines Festival Philadelphia, PA
Vail, CO Winterbeerfest.com

www.bigheersfestival.com

January 14-15

Great Alaska Beer & Barley Wine Festival
Anchorage, AK.

hup:f’faurorapmdummns.nﬂ | S D o
February 11-20

January 15 San Francisco Beer Week

Winterhop Brewfest San Francisco, CA

Ellensburg, WA www.stbeerweek org

www.ellensburg-chamber.com/
For more craft brewing events, go to www.craftbeer.com.

A BREW NEWS:
A HOPPY HIKING TRIP

|
Wy N

Rogue Wilderness Adventures, an award-winning company in Merlin,
 DOre. that offers rafting, hiking, and fishing trips along the historic
. Rogue River, will be offering a brand new trip for the 2011 season that
combines hiking with an Oregon favorite—microbrewed beer. This four-
. day adventure features day hikes, riverside camping and lodging, and
beer tasting led by Oregon brewmaster Mark Vickery.

Hikers will explore the Rogue River Trail by foot while being shadowed by
| a raft (in case tired feet win out and travelers want to float down the river
.- " for an exhilarating whitewater experience). At night around the campfire,
~ after long hikes through the stunning terrain, Vickery, formerly of Deschutes
Brewery and now at Golden Valley Brewery, will lead guests in tastings through
the best of Oregon beers.

The Rogue River National Recreation Trail from Grave Creek to Foster Bar is in the heart of the Rogue River Canyon and
offers stunning scenery.

All equipment, meals, transportation, guides, and beer are provided. Hikers will only carry a light backpack with water,
snacks, and a camera while Rogue Wilderness Adventures staff does the work to transport the majority of the gear. Hikers
meet up with guides for water and snack breaks while hiking at their own pace.

The first hiking trip is scheduled for September 3, 2011, and more dates will be available depending on demand.
The cost is $1,050 per person for four days and three nights. Group size will be limited to 14 hikers, age 21 and over.
For more, visit www.wildrogue.com.

Photos @ Shutterstock, Dry Deck Brewing, Co.,

Classic City Brew Fest, FT Press




Beer is Proof God Loves Us
by Charles Bamforth

Charles Bamforth's love of beer landed him one of the most
: unique careers ever. After 32 years in the brewing industry, includ-
‘  ing research, academia, and brewery experience, he was selected as
I UC Davis’ first Anheuser-Busch Endowed Professor in Malting and Brewing
Science. In his new book, Beer is Proof God Loves Us: Reaching for the Soul
of Beer and Brewing, Bamforth draws on his diverse knowledge and enlightens
* readers on the fascinating world of beer.

. In his examination of beer and the brewing industry, Bamforth discusses a wide array
of brewing topics. With an understanding of nearly every aspect of beer, he reveals the
cultural values of good beer, the radical changes in brewing companies and how they

- will affect beer drinkers, the latest global trends in beer consumption, the industry’s
many adversaries, the raw materials and brewing process, and why, in moderation,

beer can provide health benefits.

“It is indeed a book about beer, albeit perhaps one
| that comes to the subject from a somewhat unusual,
2 even obtuse angle,” writes Bamforth in the Preface.
“And yet, egotistically perhaps, it is also a some-
what personal perspective.”

The book was published in November and ;
is available through online and local ;
book sellers. For more, visit 4
www.ftpress.com.

YOU’VE GOTTA DRINK THIS

DRY DOCK VANILLA PORTER

This beer is one of my all-time favorites, especially in the winter. It isblack in color with
a creamy off-white head. The aroma will give you a slight hint of hops, but it is more
malty and sweel. It has a slight ashy taste at first that is quickly gvercome with chocolate
followed by a definite vanilla flavor finish. Its rich, but goesdown smooth. The alcehol
is definitely present but does not overwhelm; it has greapbalance. This beer is very rich

and a L'nuplf: are more than [‘!']Hllﬂh 1O ﬁ:i[]r-'.l:-.'.

Reviewed by Jeff Davis, Denver, Colo. s

If you've had a beer you just have to tell the world about, send your
description, in 150 words or fewer, to jill@brewersassociation.org.

HomehrewersAssoclation org

On October 23, Charlie Papazian led a Taste
Workshop on “umami” and American craft
beer at the Salone del Gusto in Turin, ltaly

Salone del Gusto, held in conjunction with
Terra Madre, showcases quality artisan food
and wine production with a strong educa-
tional focus, while Terra Madre is a world
meeting ol food communities.

Here are Charlies pairings:
* Allagash White and The Bruery Oude Tart
paired with steak tartare,

¢ Deschutes Black Butte Porter paired
with 18-month and 22-month aged
Parmesan reggiano.

® Maui Big Swell IPA paired with Spanish
sardines.

* \fictory Prima Pils paired with cured Italian
prosciutto and a fresh tomato.

* Rogue Hazelnut Brown Nectar paired with
73 percent cacao chocolate.

Look for more on this topic in the May/June
2011 Zymurgy.

Dry Dock Brewing, Co. owner and brewers: Kevin Delange (left),
Bill Eye (bottom), Lachlan McLean (right) and Walt Chleva (top).

January/February 2011 ZYMURGY
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Don’t Forget Parti-Gyle

Dear Zymurgy,

Alterreading Drew Beechum’s article *More
Beer from Your Brew Day” (September/
October 2010), 1 was a little disappointed.
While the article was well written and
included a wealth of information, 1 was
hoping for an issue that addressed more
of the historic view on parti-gyle brewing
instead of how to make two very different
beer styles in one session.

Traditionally, parti-gyle was the method
of brewing in many parts of the world

before the
It's only being emploved by a handful of

“whole butt” was invented,

breweries today so it doesn’t get much
attention, but historically it's a style that
can give brewers an insight into what
brewing would have been like over a hun-
dred vears ago. Certain beer styles lend
themselves well to this method of brewing
because of the common grain bill such as

HEFTY BIRD
STOUT

Crakted 0 bucolic Yellow  Springs. Ohio, 7  ASuoguse 2010
from water, ummalted barley, malted barfey, hops, sugar, and yeast
by Chrstapher ¥Wyaet, HI'I"It_I'r "ll"i"r act, Moty Wyatt & Maddi McGraw

English bitters, Scotch/Scottish ales, old
ales/barleywine/pale ales, and even the
newer imperial styles of beer.

The most obvious example of course
is Fuller’'s, which nearly everyone who
writes about parti-gyle peoints out. Fuller’s
first produces two separate rTunnings,
which they boil individually, and then
blends

separate beers, one of which is the world

them to achieve three or four

famous London Pride.

Another style that works very well is one
that | brew at our local nano-brewpub,
the Keg and Barrel, which is a Scotch/
Scottish ale. The first runnings come off as
a big Scotch ale and the second runnings
makes a nice Scottish 80. 1 often blend
back a bit of the Scotch to the Scottish to
hit my gravity numbers before transfer-
ring to the fermenter.

FROM OUR READERS

(Left) Homebrew label designed by Debra
Wilburn and submitted by Chris Wyart of
Yellow Springs, Ohio, Chris’ batch of Dry
Stout won its category in The Dayton Art
Institute homebrew competition.

(Below) Kenneth Hall of Bordentown, N.J.
designed this label for his Irish Red homebrew.

W Crfedrates weey Aumad ot fbr prechctiod f Bl desr

HomebrewersAssociation.org
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Cheers!

Sam Sorrells

Brewer, Keg and Barrel
Hattiesburg, Miss,

Zymurgy author Drew Beechum responds:
Ah, parti-gyle. It's incredibly romantic, old
school and woefully “inefficient” for this
modern world. It remains the primary link to
a past when brewing was truly manual labor
and a brutal craft.

[, too, would have loved exploring parti-gyle
in depth, but there wasn’t enough room in
an already huge article stuffed to the gills
with different ideas to increase variety from
a single brew day. But don’t count parti-gyle
down for the count yet! We still have plenty
of time to cover it—after all, the technique’s
been around for a few hundred vears!

Until that time, I recommend Randy Mosher’s
Brewing Techniques article on parti-gyle.
For Fuller’s action, check out the follow-
ing link: http:/larchive. maltosefalcons.com/
recipes/20040901.php. This session was an
attempt at replicating the Fuller’s process as
described to me by John Keeling and Georgina
Young. It involves three separate runnings
that were mixed around to make three sepa-
rate beers. It was one hell of a brew day, but
the resultant beers tasted more like Fuller’s
products than any recipe or kit I've tried. [

January/February 2011 ZYMURGY
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The Best Barley Is Top Priority.
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After personally visiting more than 2,500 barley fields, our experts hand select the best
two and six-row barley. It might seem a little excessive. But when you taste a Budweiser
and its perfect combination of flavor and refreshment, it's totally worth it.

2 The Great American Lager &

RESPONSIBILITY MATTERS"
& 2000 Anheuser-Busch, Inc., Budwelsa® Bear, S1. Louts, MO




by Professor Surfeit

Alpha & Beta: War of Words

Dear Professor,
OK, would somebody please give the
definitive answer?

George Fix (1999 2nd ed., Principles of
Brewing Science) states that alpha amylase
is most active in the 140-149° F (60-65°
C) range and promotes maltose produc-
tion, and that beta amylase is most active
in the 149-158° F (65-70° C) range, lead-
ing to the formation of dextrins.

John Palmer (2000, 2nd ed.. How to Brew)
states that beta amylase is most active in
the 131-150° F range, producing maltose,
and that alpha amylase is most active in
the 154-162° F range, producing dextrins.

Several others—Ted Goldammer (The
Brewer’s Handbook) and many brewers |
know—seem to echo what Palmer says. |
have always gone back to Fix for under-
standing brewing science, but in this case

[ wonder; are his temperature statements
reversed?

Cheers,
Barry Wayne

Dear Barry,
I'm going with what Papazian says:

Alpha-amylase works best (but not exclu-
sively!) at temperatures between 149-153° F
(65-67° C). It will become deactivated within
two hours at a temperature of 153°F (67°C).

Beta-amylase works best (but not exclusively!)
at temperatures between 126-144° F (52-62°
C). It will become deactivated within 40-60
minutes at a temperature of 149° F (65° C).

It is important that the all-grain homebrewer
realize that both enzymes generally work
well together at temperatures between 145-
158° F (63-70° C). In general, the higher

HomebrewersAssociation.org

mash temperatures will produce dextrinous
(heavy-bodied Dbeer) worts in a very short,
active period, while lower temperatures pro-
duce more fermentable (lighter-bodied, more
alcoholic beer) worts over a longer period.

Going with the third opinion,
The Professor, Hb.D.

Turn Out the Lights, Please

Dear Professor,

| am often saddened when | see pictures
of homebrewers using clear glass fermen-
tation vessels. Although we homebrewers
take great care to ensure light stabil-
ity when bottling, | seldom see, or read,
anything on the dangers of fermenting in
clear glass. From personal experience and
analysis, 1 can conclusively say that the
dangers of creating 3-MBT during fermen-
tation are very real,

| have taken to covering my glass carboys
with a tall cardboard box to block the light.
While this isnt perfect, it sure beats the

heck out of fermenting beer in a clear glass
carboy for seven days in a lighted pantry.

Thanks so much,

Mark Bossert

New product and process development,
John I Haas, Inc.

Dear Mark,

Good point. A towel works well. Supermarket
paper shopping bags are perfect for 5-gallon
carboys. It continues to work for me with
no nasty 3-MBT (mercaptan “skunk,” light-
struck character).

Say amen and [ see the light,
(but my beer doesn’t),
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. L

4 :gg'; | .

www.MoreBeer.com * Home Brewing Supplies Since 1995 = 1-800-600-0033
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By Amahl Turczyn Scheppach

English Pale Ale

EﬂgliSh Bitter is so varied, so steeped
in tradition and so deeply engrained
in the psyche of beer enthusiasts all
over the world, that it seems a bit arbi-
trary to divide it into three subcategories
by strength and call them Standard or
Ordinary Bitter; Special, Best or Premium
Bitter; and Extra Special or Strong Bitter.
For convenience, however, that's how
English Pale Ales are grouped.

To get a better idea ol what can be done
with these ubiquitous styles, and to famil-
iarize onesell with how modern craft
brewers are making big, bold flavors and
aromas jump from laughably low-alcohol
session ales, the best thing to do is to try
some of the best commercially available
examples, then try to reproduce them on
a smaller scale. To that end, the following
reviews are intended to familiarize brew-
ers with some of the best bitters currently
available on North American soil. As
bottled exports, they may not capture the
British Real Ale experience the way the
same beers would if pulled from a cask,
but they are a great introduction to Bitter
all the same,

Standard or Ordinary Bitter, sometimes
just referred to as “bitter,” is the lightest
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Extra Special/Strong Bitter

(a.k.a. English Pale Ale)

INGREDIENTS for 5.25 U.5. gallons
(19.9 L} with a 3.5 gallon (13.2 L) boil

1 cans (6.6 Ib, or 3 kg) Coopers Light
Mait Extract

1.0 Ib (454 g) Coopers Light Dry
Malt Extract

0.51b (230 g) Crystal Malt (10° L)

0.25 Ib (0.11 kg) Crystal Malt (105° L)

0.25 Ib (0.11 kg) Victory Mait (a.k.a.
Toasted Malt) (257 L)

2.5 oz (71 g) East Kent Golding pel-
lets, 4.75% a.a. (60 min) (35
IBU)

1.0 oz (28 g) East Kent Golding
whole hops, 4.75% a.a. (0
min) (3 IBU)

| Thsp (14 g) Irish Moss {15 min)

2 packages Wyeast 1098 British Ale yeast,

or 2 vials White Labs WLPO02
English Ale yeast, or an appro-
priate size yeast starter

Use Coopers Brewery Carbonation Drops for
1.5 to 2.0 volurmes of CO, when bottling; or
1.5 0z10 2.7 0z (43 g 10 77 g) corn sugar
when bottling.

Original Specific Gravity: 1.055

Final Specific Gravity: 1.015

IBU: 38

ABY: 5.4%

DIRECTIONS

Steep grains in 1 gallon (3.8 L) of water, heat
to 154° F (68° C) for 30 minutes. Strain and
sparge with 0.25 gallon (0.895 L) hot water
and remove the grains. 5tir in the liquid and
the dry malt extract, and top up with water
to 3.5 gallons (13.2 L). Bring to a boil and
add the bittering hops. Boil for 45 minutes
and add the rehydrated Insh moss. Continue
boiling for 15 minutes. Turn off the heat,
and add the second hops. Cool the wort
to ~65° to 70° F (18 to 2171° C) then pour
into fermenter with enough pre-boiled cool
water to make 5.25 gallons (19.9 L). Aerate
and pitch yeast when the temperature drops
to 6510 70° F (18 to 21° C). Ferment at 68°
F(20° C) for approximately two weeks. Prime
with Coopers Brewery carbonation drops at
bottling for a carbonation of approximately
1.5-2.0 volumes of CO,. Allow one to two
weeks to achieve carbonation.

of the three styles, and exemplifies session
ales. They are easy-drinking, low alcohol,
low carbonation beers that can range from
light vellow to light copper in color, and
should always drink with a smooth, bal-
anced palate that leans toward bitterness.
It’s important to note that hop emphasis
is always on the kettle hop addition with
these beers—middle and late additions
are fine in very small quantities, but initial

dryness from the 45- to 60-minute addi-
tion should make up the lion’s share of
the beer's hop signature.

Tawny Owl from the Cotleigh Brewery
in Wiveliscombe, Somerset, England is a
great example of the Ordinary Bitter style,
and really shows how a whole lot of beer
character can come from a very light-
handed application of ingredients. Red-
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amber and hazy in the glass, Tawny Owl
falls on the darker side of the 4 to 14 SRM
color scale for 8A. It is mildly carbonated
even from the bottle, as it should be, but
manages Lo retain a nice ring of foam on
the glass. Caramel and pale malts are mar-
ried to Goldings, Fuggles and Challenger
hops, but none of these elements over-
whelms, As in any good English bitter,
the caramel or crystal specialty malt is
not overdone—8 ounces per 5 gallons
should be considered the maximum for
ordinary bitter, though higher amounts
may be used in special and ESB. In Tawny
Owl, the Cotleigh brewery's signature
malt mustiness complements a faintly
floral Goldings hop aroma. Malt is a bit
stronger on the palate, and hop bitterness
is dry in the finish without being aggres-
sive or astringent. [BUs in these beers can
range from 25 to 35, but hop bitterness
should really only be enough to cancel
out malt sweetness. This example is about
as refreshing and flavorful a 3.5-percent
session ale as one is able to find, and lands
right in the middle of the allowed 3.2 to
3.8 percent alcohol range. Adjuncts are
common in these beers, whether sugar,
corn or wheat, and this one most likely
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uses a small percentage ol sugar to accen-
tuate hop dryness.

Other examples to try: Boddingtons Pub
Ale, Tetley’s English Ale.

Special, Best or Premium Bitter is much
like its younger brother, with a mild malt
character set off by some caramel over-
tones, a medium gold to copper color,
and a medium alcoholic strength ranging
[rom 3.8 to 4.6 percent by volume. These
are still session ales, and have a bit more
malt flavor than Ordinary bitter, though
the best ones still retain a dry to bitter
kettle hop finish,

One of the finer examples comes from
Hepworth & Company Brewers Ltd., West
Sussex, England: Pullman First Class Ale.
This 4.2-percent ABV bitter has a brisk
biscuit malt aroma, suggesting the use of
high-kilned specialty malts like Victory,
and it has a hazy, amber color with orange
tints, midway between the 5 to 16 SRM
allowed, so medium caramel malt is prob-
ably a factor. Consumed at a respectful

real ale cellar temperature al 552 F, the

Admiral and softly fruity Golding hops

BREWSAYV

More than just $§7.99 flat-rate shipping.

northernbrewer.com/brewsaver
1150 Grand Ave 1306 5 108th St
MILWAUKEE, Wi
414-935-4099

800-681-2739

ST.PAUL, MN
631 —223- 6114
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AMERICAN HOMEBREWERS
ASSOCIATION CLUB ONLY
COMPETITION

“Battle of the Bitters”
(English Pale Ales)

Entries are due January 28. Judging will take
place February 5. Entry fee is $7. Make
checks payable to American Homebrewers
Association.,

Entry Shipping:

The Good Brewer

Attn: Battle of the Bitters
2960 Pacific Avenue
Livermore, CA 94550-4815

Hosted by Brian Cooper and the Mad
Zymurgists homebrew club in Livermore,
Calif., this competition covers BJCFP
Category 8 styles. For more information,
contact Brian Cooper at brewerbrian(@
sbeglobal.net.

Pl’(‘-l".-"idff a [J']{'_*Elﬁﬂl'l[. HI’UITIE.“L' {:[]m[}'[]l'lﬁ_’l'll.
They make a far deeper impression on the
palate, however, giving the beer a delicate
but dry malt balance. American hops are
becoming more common in Best Bitter,
but obviously the mellower English vari-
eties are more traditional. 1BUs normally
range from 25 to 40 in Best, and Pullman
is probably in the low 30s. There is a
suggestion of coffee in the darker toasted
malts used that works very well in a pale
ale—perhaps due to a very small addition
ol roast or chocolate malt. The yeast is
most likely a house strain, and it’s great
to remember that cultivating an authentic
strain can really make a ditference with a
relatively light style like Best Bitter. A full,
fruity ale yeast aroma is welcome, with
medium to high attenuation and perhaps
a slight trace of diacetyl (acceptable, but
not necessary). Any “ESB” ale yeast should
be suitable, or White Labs’ Essex or
Bedford strains, WLP022 and WLPQO6,
or Thames Valley or British Ale II from
Wryeast, Many of these are top-cropping
veasts, and produce a thick, lasting layer
of barm over the fermenting beer.

Other examples to try: Black Sheep Ale,
Coniston Bluebird Bitter.

Extra Special (or Extra Strong) Bitter
covers English Pale Ales made from an
original gravity of 1.048 to 1.060, with
an eventual alcohol content of 4.6 to

HomebrewersAssociation org

Photo & Shutterstock




6.2 percent by volume. This category
may overlap Old Ale somewhat, though
similar strength Old Ales tend to be malt-
ier and darker than the 8C subcategory.
Extra Special should still have a strong
kettle hop core of bitterness, even though
malt sweetness will be more apparent.
(Note that “ESB” is a brand name unique
to Fullers in the UK, even though it's a
commonly-used abbreviation for this sub-
category in North America. Fullers ESB,
however, is maltier and less fruity than
most Extra Special Bitters.)

One trick to consider when making
strong bitter is to employ sullfates in the
brewing water—strong bitters styled after
those from Burton-Upon-Trent obviously
maximize these salt additions to mimic
the hard water of that area, but lesser
amounts can be used to bring out a more
moderate hop dryness and thus balance

sweelness.

Triple X bitter, brewed by the indepen-
dent Batemans brewery in Wainfleet, is
justifiably lamous in its native England.
Russet amber in color, a bit hazy, with
wooly lacing and a dollep of fine foam on
top the color of clotted cream make for
striking visuals—but the real fun begins
in the aromatics. Prunes, tobacco, a touch
ol cinnamon, ligs, tollee, raisins, brown
sugar (demerara?) and just a whiff of
Goldings hops present an astonishingly
complex aromatic complement. All this
comes from a complex ale yeast strain and

skillful manipulation of the grain hill with

WYEAST. ..

This is where using English malt varieties i ‘F—_ mEds.:H]g | ¥e

chocolate, caramel, wheat and pale malts.

like Maris Otter can really pay off. On the | e ' —=

palate, hop bitterness gets a leg up and
dries things out. Sugar is almost certainly
added for dryness, flavor and alcohol, and
a bit of wheat malt helps head retention.
Dark caramel and chocolate malts lend
the toffee-like. biscuit flavors as well as
the deep reddish color. At 5-percent ABV,
it’s just about the perfect session pint.

Other examples to try: Hop Back Summer
Lightning, Daleside Monkey Wrench.

Amahl Turczyn Scheppach is a former
craft brewer and associate editor for
Zymurgy, and now brews at home in WWW,WYEEISHCIIJ_CUM
Lafayette, Colo. ¥
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original design is that | have now shaped
the bottom of the street elbow to look like
the top of a Rook chess piece. This keeps
it from being suctioned to the bottom of
the cooler when too much weight gets on
top of the colander,

I have used this configuration for about a
year. Occasionally I have to check that the

colander has not been Hattened too much.
[f it has, it can be bent back into shape
fairly easily.

#2 YEAST RECOVERY SYSTEM

Chuck Costello
Springfield, lll.
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After aerating the wort and pitching your
yeast, slide the long length of hose into
the wort and fit the carboy cap on. The
whole thing is very light and the hoses
are stifl enough to support the jar above
the carboy. | just use a rubber band and
a board to keep it from Hopping over to
ane side.

After fermentation, it is easy to recover
some veast [rom the side of the jar, or
if yvou want to modify it to be a sort of
automatic top-cropper, you can just use
one hole so that nothing will get returned
to the carboy.

Tom Schmidlin
Seattle, Wash.
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“JSTAINLESS STEEL
FALSE BOTTOM

This is a gadget 1 created for my first all-
grain system. It is a stainless steel false
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#4 HOP DRYER

. HOP DRYER

Recently I built a hop dryer (or oast) for

bottom created from a vegetable colander.
[t fits in a 5-gallon igloo cooler. The false

bottom consists of a vegetable colander,
a 1/2" CPVC 90-degree street elbow,

and an optional item called 1/2" CPVC
replacement parts (purchased at Lowe's).

drying the hops that I grow at home.
The last part is optional because if the It is based off of a modular design so
hole in the colander is cut small enough, bottom to your cooler. 1 used a piece of  that as 1 need more room to dry addi-
then the elbow will fit snug enough that  1/2" CPVC to connect the colander to a  tional hops, | can easily add another tray
it is not needed. The only work is in  1/2” copper connector that threads onto  to increase capacity. My design does not
drilling the hole in the colander and pos-  the 1/2" nipple on my cooler. The only  use any heat, which can degrade the hops,

sibly whatever you use to attach the false  modilication 1 have made to it from the  but instead uses rapid airflow.



klﬂ

The construction is simple and uses build-
ing supplies [rom Home Depot (or other
big box store) and electronics from Radio
Shack. The electronics consist of a couple
of computer fans, a potentiometer and a

power supply.

Adam Fisher
Medford, Mass.
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' TEMPERATURE
CONTROL FOR
FERMENTER

M}f homemade conical is not conducive

to easily attaching an external glycol cool-
ing jacket. Therelore, 10 maintain strict
temperature control during fermentation,
| provide cooling/heating from the inside
of the conical with a 50" copper coil. To
cool the [ermenter, | circulate chilled
water that is stored in and returned to my
chest Ireezer. To warm the lermenter, |
circulate water heated with a heat stick (an
idea from an earlier Gadgets issue). My fer-
menter sits in a 2’ x 2’ insulated chamber.
In evolving this method, | started with a
room air conditioner unit in the side of
the chamber without the cooling ceil, then
progressed to a defunct home soda system
to chill the circulating water, then to the
final selution. 1 use a Love T5-2 coniroller
to control the temperature to +/- 1° F.

Lance Harbison
Gibsonia, Pa.
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“JHOP TRELLIS

Not only do | have a gadget, it’s also yard
art! My hop trellis was easy to build, easy
to install, easy to maintain and easy on the
eyes. When you have neighbors with nice
vards and gardens, you don't want to be
the guy with an eyesore. | went through
several incarnations and this concept was
the most appealing and most functional
design without being out of proportion
to my neighborhood. All of my neighbors
enjoy seeing the trellis and the progress of
the hops. They also like talking about the
decorative light on the top.

It took about a half hour to get the wood
and parts home from the supply super
store, two hours painting some parts and
putting it together, and about an hour to
get it in the ground. The hardest part was
to wail for the hops to grow. 1 utilized a
16" 4x4 pressure-treated post and sunk
it 3" into the ground. The hole was dug
with a simple two-lever post hole digger.
It did the trick since 1 didn’t encounter
any rocks, which is amazing for New
England! We had a very windy winter and
summer this year and the trellis, with the
bines laden with hops, staved lirm in the
ground. The frost didn’t heave it up at all
either. I've found the depth of the post to
be satistactory, Depending on other areas’
weather and climate conditions, the post
may need to be sunk deeper or into gravel

Of Cemerit,

[t is simply decorated with a copper-look
post light at the top. The pipe arms are
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TRELLIS

primed and painted with copper spray
paint. All go very well with the weathered
post and cedar trim.

I've encountered some problems that have
been overcome, such as designing a long
“needle” to thread the rope through the
pulley at the top without having to climb
all the way up on an extension lad-
der. 1 also changed to nylon rope rather
than cotton. which dried out and broke.
Despite having it only 13 above ground,
| found the bine, which will climb higher,
will stop growing at a certain point when it
can't go up or sideways. More height could
be added to the bine if | wanted by cutting
off the post at 4’ above the ground and
adding another post on top with a func-
tional yet decorative scab around the joint.

It's so easy to let the rope off the cleat
and lower the carriage down [or harvest-
ing. In the spring, | can thread the twine
through the arms and raise the carriage to
the top for a season’s growth. This season
I had Hallertau hops on one side and
Cascade on the other. Now that the trellis
works well, I'll add another Noble and an
American hop rhizome so | have a variety

of hop bines on each line.

Steve Espach
Worcester, Mass.
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BREW IN A BAG

| took the Brew in a Bag (BIAB) concept
and upsized it a bit | am an all-grain
brewer with a three-uer system. but limit-
ecd ime. The BIAB method seems to scale
up pretty well. My single mash tun/kettle
is 40 gallons (aluminum. purchased for
$1201). 1 sewed up a bag made of nylon
for the grain, and bought some pipes, The
result is my Tripod Teahag Brewery

| save about one hour from my normal
brew day due to setup and teardown/
cleaning. Now it only takes abour six
hours, start to finish. I can also brew up to
20 gallons at a time, although so lar have
anly stuck to 12-gallon batches of 1.090
Scotch Ale while | dial in the new system.
I expect some more speed improvements
when | add a counterflow or plate chiller

What | like about BIAB is that it's a quick
and easy way lor an extract brewer to
move into all-grain (it 15 essentially just
a batch sparge, alter all). It's cheap, and
it saves ume. OF course, |1 upsized 1o a
40-gallon capacity, but that's also for
Hme saving.

Roger Burns
Ann Arbor Brewers Guild
Ann Arbor, Mich.

HomebrewersAssociation g

GHETTO-CHILL
5000

My friend and neighbor Tom Warren
gol me interested in Peltier cooling tech-
nology (also called TEC or thermoelec:
tric cooling) when he built a full-size
cabinet chiller using an industrial sized
Thermoeleciric Chiller and power supply
It is so elficient it could literally freeze a
5-gallon carboy hull of water il you let i
run tull blast. 1 was wondering {f 1 could
build something similar on-the-cheap for
mysel to experiment with TEC cooling
for my fermentations that needed cooler
temperatures. [ needed a way to better
maintain  consistent lermentation tem-
peratures and eventually wanted to move
all ol my brewing operations oul to my
garage bul didn't have room in an outside
refrigerator [or lermenting beer

I found a guy on eBay selling little 3-amp
12-watt DC TEC units that already had a
buili-in fan and heat sink (the two things
vou need to draw heat from the hor
side of the TEC) | bought two units loy
$19. These TECs are Lhe same technology
found in meost of the inexpensive wine
chilling refrigerators, 1 also found a com-
pany that sold atfordable power supplies,
from which I purchased a 100-wau 8-amp
power supply for around $27 |1 then
bought a $10 fan from the local electron-
ics store. The rest of the parts came [rom
a regular movers cardbeard box and an
inexpensive sheet of " styrofoam Insula-

tion board from Home Depot 1 had a pile
of miscellaneous wires and cords lying
around the house to put it all together.

To build the device | simply taped up the
flaps ol the box to make it tall enough lfor
a carboy. | then cut and glued styroloam
sheets to the mside to insulate it. | cut ouwt
holes on the top  one side for the two
TEC units to rest so the cold plate side
of the TEC was inside the box 1 attached
the power supply to a thin piece of scrap
hardboard to protect against overheating
on a paper box and then used bolis, nuts,
and washers (o connect it to the cardboard
box. 1 made a little angled bracket [rom
some scrap tin straps | had in my garage
to hold the inside fan at an angle blowing
across the TEC cold plates.and then wired
everything to the power supply using a
mishmash ol scrap wires. | cut an old
three-prong extension ¢ord apart o be
my power cord lor the system. Since the

Ranco temperature control is my switch.
| didn't need to do anything lancy 1o the
Ghetto Chill wiring since it is on when
plugged in and off when unplugged

Jarmury/February 2001 ZYMURGY

19




11 .”Iﬂl C AR IAREN (R (NN (R (I8




| WL W

| increased the intake ball valve to a 17
and at 283 rpm, it grinds enough grain for
an IPA in under two minutes.

Don Darst
Capitol Brewers
Salem, Ore.
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(lYJCARBOY LIFT
[ have been reading a lot of articles lately
about the dangers of lifting full carboys.
Realizing this a few years ago, 1 designed
and built a small lift. It is very simple. I
used 2' x 6 boards, a couple of pulleys,
two eve bolts and a small hand winch, This
system works great and it makes racking,
kegging and bottling easier and safer.

I did install a one-halt inch brass water
spigol near the bottom of the carboy.
| purchased the glass bits from Home
Depot. 1 do not recommend this proce-

dure as it can be dangerous.

Larry J. Mezzano
Sequim, Wash.

The Region’s Largest Home Beer & Winemaking Stores

SOUTH HILLS
BREWING

SUPPLY

2212 Noblestown Rd.,
Pittsburgh, PA 15205
(412) 937-0773
www.southhillsbrewing.com

Now Open!

SOUTH HILLS
BREWING

SUPPLY

2526 Mosside Blvd.

Monroeville, PA 15146

412-3/74-1240

Manufacturer of...
Superferment®, ;
Yeast Bank® & ( Iouw Wmeé
The Country Wines
Acid Test Kit 3:333 Babcock Blvd.
Pittsburgh, PA 15237
(412) 366-0151
www.countrywines.com

Put your hop aroma into o@it!
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JOHN
BLICHMANN

JAMIL
PALMER ZAINASHEFF

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

Buy a TopTier 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! Or if you prefer we'll fly you out to Jamil's brewery to brew on his TopTier!

January/February 2011

TopTier™
Modular
Brewing

Stand
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“When brewing a Burton Ale, it is best to remember
the things that comforted you most as a child— your
teddy bear or blanket perhaps—and then aim for a
beer that will evoke similar emotions.”

he brew that first made Burton upon

Trent famous was not India Pale Ale,
but a rather sweeter, stronger drink called
Burton Ale, which was shipped abroad in
considerable quantities in the 18th and
very early 19th centuries via the port of
Hull, on the east coast of England. In
1777, for example, 3,282 hogsheads of
Burton ale, worth £26,255 (perhaps U.S.
$3 million by today’s standards), were
brought by British ships to St. Petersburg
in Russia alone.

By 1803, Burton Ale, made by Burton
brewers such as Michael Bass, William
Worthington and Benjamin Wilson (and
Wilson's nephew and successor, Samuel
Allsopp), was being delivered not only to
Germany, Denmark and Sweden, but the

by Martyn Cornell and A
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West Indies as well as Russia. This was a
sticky, intoxicating drink that was appre-
ciated at the highest levels in Russian
society: one writer in 1795 said: “There
is a rich flavour ... a sort of twang or ho
go [sic] in Burton ale, a sort of agreeable
glueyness in it that the Empress of Russia
[Catherine the Great] hersell admires
much." According to Tobias Smollett,
writing in 1805, Catherine’s grandson,
the Emperor Alexander, also had "a pas-
sion” for Burton Ale.

In 1822, however, the Russian govern-
ment unexpectedly levied a prohibitive
tax on beer imports, instantly wrecking
the Burton brewers’ Baltic trade, and
obliging them to find new markets. One
solution, of course. was to brew a diller-

ntony Hayes
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ent sort of beer than the Burton Ale sold
in Russia—a beer designed instead for
the marker among expatriate Britons in
India, This new beer, for the Burton brew-
ers, was the one that eventually became
known as India Pale Ale. Another solution
was to find a larger market for Burton Ale
at home in Britain (Burton Ale had always
been sold in its homeland. but never in
great quantities).

However, according to the journalist John
Stevenson Bushnan, writing in 1853, cus-
tomers in Britain found the Burton Ale
the Russian emperors liked so much “too
heady, too sweet, and too glutinous, if not
oo strong, Indeed it was so rich and lus-
cious that if a little were spilled on a table.
the glass would stick to it.”
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This original Burton Ale as described by
Bushnan must have been very similar to
the recipe for a Burton ale in an anon-
ymously-written book from 1824, The
Young Brewer's Monitor, This produced
a beer with a massive original gravity of
1.140, using pale malt and 4.5 pounds of
hops to the barrel, only a little less hops
than a good IPA. This beer needed matur-

ing for at least 18 months.

However, according to Bushnan, lor the
October 1822 brewing season the Burton
brewer Samuel Allsopp tweaked his reci-
pe to produce “the first specimen of the

improved Burton ale now so universally
drank and admired,” making it less sweet
and more bitter than the original sold-
to-the-Baltic version. The lirst casks of
the new beer. delivered to customers in
Liverpool, brought complaints that it was
undrinkable. Allsopp reportedly had to
visit each publican to persuade them to let
the beer mature, promising to take back
any that was unsellable. Publicans tound
that the beer improved considerably with
age, and eventually none of that first brew
was returned unsold.

All the Burton brewers made and sold

consistent performance to help you
. homebrew with ct

'..:v.rl
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Homebrew With
Confidence

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

th confidence. Visit briess.com
3 compléte list of Briess malts, malt

O¢ MALT & INGREDIENTS Co.
All Natural Since 1876

\ vBase & Specialty Malts

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

v~ Pure Malt Extracts
Unhopped LME and DME:

Produced from our own handcrafted
specialty malts in a state-of-the-art
500-barrel brewhouse,

CBW* Pilsen Light

CBW® Golden Light

CBW?® Bavarian Wheat

CBW?® Sparkling Amber

CBW® Traditional Dark

- v+ Brewers Flakes

T
sl T )

this new style of Burton Ale alongside
their pale ales and IPAs. The style was
also taken up by other brewers [rom
Northumberland to Devon, and became
particularly popular in London, where
every large brewer seems to have made a
beer called Burton Ale. {Scotland had its
own, very similar style, known as Scotch
Ale or Edinburgh Ale)) In Burton, brew-
ers made Burton Ale in up to six different
grades. Bass, lor example (which bottled
its Burton Ales with labels carrying a red
diamond trademark, as opposed to the
famous red triangle it used for its India
Pale Ale}, made No. 1 Burton Ale at more
than 1.110 OG, then the weaker Nos. 2
and 3. down to No. 4 at around 1.070 OG,
and finally Nos. 5 and 6 at around 1.060
and 1.055 OG, respectively. These last two
were often sold as milds: the underlying
sweetness of Burton Ale means there is a
blurry line between it and mild as a style.

At least three pre-Prohibition brewers in
New York, Amsdell Brothers of Albany, and
CH Evans & Sons and Grainger & Gregg,
both of Hudson, advertised a Burton ale
among their beers. In Newark, N.J., P
Ballantine and Sons’ brewery (founded in
1840 by a Scot, Peter Ballantine, who had
originally been a brewer in Albany) also
brewed a Burton Ale. with an abv of 10
or 11 percent, Ballantine’s Burton Ale was
said by Michael Jackson to be one of the
inspirations behind the creation of Old
Foghorn Barleywine at the Anchor brew-
ery in San Francisco,

In Britain, however, although a book in
1948 could still say that pubs sold “four
chief types of beer: pale ale, mild ale,
stout and Burton,” the market for Burton
Ale was in decline. Many brewers sold
it only as a winter specialty. Gradually,
even these winter-brewed Burtons dis-
appeared. In 1969, the London brewer
Fuller Smith & Turner stopped making its
Old Burton Extra, replacing it with a beer
that eventually became known as Extra
Special Bitter—ESB. Its lellow London
brewer Young & Co. continued brewing
Burton Ale, but changed its name in 1971
o Winter Warmer.

By 1976, the Burton Ale style in its origi-
nal sense had been so completely lorgot-

ten that when Ind Coope brought out a
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new draught pale ale based on its Double
Diamond 1PA, it called it Ind Coope
Burton Ale (something that annoyed
Martyn’s father, a great fan of “genuine”
Burton Ale, intensely).

Today there are probably just six or seven
survivors of the style still brewed. One,
Greene King's BPA, or Burton Pale Ale, a typ-
ically Burton-style sweet, darkish beer made
with dark sugars and crystal malt, is never
sold on its own but blended with 5X beer
to make Strong Suffolk Vintage Ale, a bar-
leywine. The others are No. 1 Barley Wine,
Marston’s Owd Rodger, Theakston’s Old
Peculier, Fuller's 1845, Timothy Taylor’s
Ram Tam, and Young’s Winter Warmer.
This last beer is a classic of the “modern”
Burton Ale type, however

well-rounded,
mellow. on the somber side of amber. 1.055
OG, but only 5 percent ABV, and with a
dark sugar tang (from the use alongside
malted barley of “YSM,” Young's special,
proprietorial mixture of brewing sugars)
ofiset by a hint of bitter undercurrent.

Brewing Burton Ale

Burton Ale is a comforting beer brewed
for adults. It is not an extreme beer
catering to childish tastes, but a strong,
rich beer, playing off plenty of bitterness
against a sweet, malty undertone. [t has
no rough edges.

English pale malt provides the fermentable

extract, with sufficient caramel under-
tones, Chocolate malt is added, partly
to add complexity, but also for color.
It leads to a dark brown, but not black
appearance; midway between London and
Newcastle style brown ales. The beer

should be crystal clear in the glass.

Plenty of English low alpha hops are
required, more for the sheer vegetable
mass than lor the bitterness, although
this is a particularly bitter beer. Beyond
a certain point, extra hops add lew 1BUs;

however, they add complexity of flavor.

The yeast must leave a fair amount of
sweetness behind and add English charac-
ter, including fruity esters. Use the upper
end of the yeast's recommended pitching

rate as this is a high gravity beer.

The beer must be given time to mature

HomebrewersAssociation. or B

Absent Friends Burton Ale

Ingredients
for 5 U.5. gallons {19 liters) {assumes 75% mash efficiency)

127 1b
4.4 oz (125 g) Chocolate malt
8.8 oz (
1.75 oz
Windsor ale yeast (pitch plenty of yeast)

Original Gravity: 1.070
Final Gravity: 1.017
IBUs: high

Directions

ol

5.75 kg) Pale malt (preferably floor malted Maris Otter)

250 g) East Kent Goldings (4.5% a.a.) 90 min
(50g) East Kent Goldings (4.5% a.a.) dry hop

Reduce your water's total alkalinity to 100-120 ppm (as CaCO3). Adjust calcium content to
180-220 ppm using calcium sulfate. Mash in at 150° F (66° C) and hold to starch conver-
sion. Mash-out at 169° F (76° C). Boil for 90 minutes. Ferment at around 64° C (18° C).
Rack into maturation tanks and mature for a year. Rack into dispensing tanks/casks and
dry hop. Give it two weeks before serving for dry hop character to develop, with the kegs/
casks given a good roll around the yard daily for the first few days.

Extract version: Substitute 10 Ibs (4.5 kg) of Maris Otter liguid malt extract for the
Maris Otter. Steep the chocolate malt in the brewing liquor for 30 minutes at 158° F (70°
C), strain, add malt extract, bring to boil, and proceed with recipe as stated.

for all of the components to meld—a year
to 18 months is recommended. Dry hops
should be added two weeks before serving
to add freshness.

When brewing a Burton Ale, it is best to
remember the things that comlorted you
most as a child— vour teddy bear or blan-
ket perhaps—and then aim for a beer that
will evoke similar emotions.

Drinking a Burton Ale should take you
back to a safe, comfortable place, not for
you to drown your sorrows, but to help you
deal with life’s little knocks. 1t is a person-
al beer, and is best brewed for the brewer.

If others benefit, so much the better.

Martyn Cornell is a founding member
of the British Guild of Beer Writers, a
former BGBW Beer Writer of the Year
and author of Amber Gold and Black:
The History of Britain's Great Beers
and Beer: The Story of the Pint. Antony
Hayes is a homebrewer who lives in
Tonbridge, Kent. He started brewing
in 1988, and has enjoyed success at the
national level. He is a BJCP judge, and
has judged national competitions on
three continents, together with being
on the judging panel for the Champio

Beer of Britain competition. W
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&fﬂw often is your motivation to brew a partic:ular hEEr

driven by style guidelines? For many homebrewers. _ﬁhes&

competition. Flavor profiles are achieved by the grain bill and hop

~_selection that gives the brew some of its aroma and bitter edge.
. Other ingredients are added to the kettle, such as spices or herbs
1o the mash or the boil, to tweak the [inal flavor. The appropriate
' yeast is pitched, turning the elixir into beer and achieving the end

goal of a particular style and its flavor attributes.,

On the contrary, in cooking, style guidelines that mimic beer

categories do not exist, nor do competitions that drive those
restrictions. Sure, there are recipe templates that are the base for
some of our favorite dishes that get passed down generation to
generation or bring out a nostalgic component, Yet when was
the last time you brewed a beer with a particular flavor in mind,
especially in regards to the food you will be serving it with?

Have you considered changing up the malt bill to add complexity
to the wort so that the final brew will enhance a favorite meal?
Have you considered how a brew’s aroma will compare or contrast
with a dish? How about adjusting the spicing or seasoning of a
beer recipe just as a chef would evaluate the flavor when planning
ameal? If you're ready to get creative, brEmng to’ P‘Eﬂ!‘ with cuisine
allows much more flexibility for the brewer/foodie and creates an
opportunity to design a truly umque fcmd and. berpamng eXperi-
ence that will be talked about well mtu:: the future '

" When demgmng a beer rﬁﬂlpff ‘Wlth thﬂ Hltlmat-t gﬁ:ﬂ of cooking

and pairing with the brew, lhmk ahﬁﬂ.lﬁﬂavnr Whai would add
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'an EJ[.'}EI‘[ flre or wuh heat Lauamg thE Mzﬂlard reat:tmlﬁi_;'.;.
~roasted and kilred at different {erﬂpet‘amres tha,t can muruE t]:[

parameters are closely adhered to in order to submit a beer for

~ BYSEAN Z. PAXTON

-, i
......

cooking techniques and result in the same b}rpmduct Ftaw:;rs:a
Some malts such as 5pec1al B, Caramunich and Carawenn& wﬂl
add dark and dried fruit flavors that will p ay with sweeL vs.. savmr}t

tastes. Contrasting the main flavor i in'a. n:hsl'r by Hddmg dﬂpl;h anﬁi‘;ﬂ;'-‘-_-;_:
- complexity to the beer creates excitement o1k EhE tasters palate«* i

By ch&ngmg the hop combinations and accentuaung the herhal *ﬂ‘r‘
spicy attributes, as well as adding herbs such as rosemary, [hjprme ?__-'t:»-.
sage or lavender to the whirlpool, a new dimension of amma arncl
essernce 1s unleashed | e A H

This Duhhel recipe was created not only to drink, hul: o h‘E:._.. -
hrewed for cooking. When the flavors of braised lamb are over-
laid with the Belgian cuisine, the balance of sweet and SaAVOoTy
creates an, unhmxted canvas to delgn upon. Tweaking the bEEI

recipe using star anise, prunes and figs brings the final dish and 4 r
pairing to full frulunn If lamb or red meat is not your pasamm -f-
think about what flavors would cnmpiemfnt duck chicken ﬂ‘n 1, |
other fowl. Cherr}r orange and cinnamon flavors in a beer enrich _' i
poultry’s Slmplﬂ Essence Yout hrewmg and cnmkmg will HEIJE'; Lﬂ a #

new level by layermg these fundamental lcleas into }rnur I’EEIPE’S

Homebrew C;I'lef' Sean 2. ""Pa:ttdﬁ has beenhomehrﬂuﬁng 2
since 1993 and has been a professmnai chef for se’tr—eral
years. He has designed and cooked the I|II1I"'IEr fur thq
National Homebrew Competition awards I:ranquet fq.r ﬁiﬁ
last two years. He lives in Snnnma, C.allf ;

"
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Dubbel Mour Pleasure

INGREDIENTS
for 6 U.5. gallons (22.75 liters)

5.01b
2.5 |b
1.5 b

2.3 kg) Belgian Pilsner (Two Row)
1.1 kg) Maris Otter Pale Malt
680 g) Caramunich Malt

Klemish ‘@gty[é
Carbonade

I love this dish, particularly during the win-
ter months, Full of complex flavors, savory
and sweet, this carbonade warms the soul
on a cold winter day. Using the first beer
recipe variation provided and adding star
anige at the end of the boil will enhance
the umami flavor of the beer and when
paired together will elevate this classic dish

(

(

(

1.5 |b (680 g) Caravienne Malt
0.5 1b (227 g) Aromatic Malt

0.5 lb (227 g) Belgian Wheat Malt
0.25 |b (113 g) Special B Malt

1.0 oz (28 g) East Kent Goldings (5% a.a.) 60 min

1.0 oz (28 q) Hallertauer Hersbrucker (4% a.a.) 30 min
1.0 oz (28 g) Styrian Goldings (5.40% a.a.) 15 min

2.0 1b (907 g) Turbinado sugar (70 min)

1.0 lb (454 g) D2 syrup (15 min)

1 starter Wyeast Labs 3787 Trappist High Gravity Yeast

Efficiency: 75%
Original Gravity: 1,072
Final Gravity: 1.014
Color: 225 SRM

IBUs: 25

Boil: 90 Minutes

DIRECTIONS

Step infusion mash startmg at ’~?5 F (35 C). Dough in for 15 minutes, raise to 122° F (50" C)

~for 15 minutes, then to 135" F (57.2° C) for 15 minutes. Saccharification rest at 148" F (64.4°
C) for 120 minutes., Mash out at 165" F (73.8" C) for 15 minutes, then sparge with 170" F

(76.6" C) water. Boil for 20 minutes.

. To use this beer with lamb, beef or bison: Add 2 star anise cloves during the last 5 min-

utes of the boil. Add 1 guart of water to a medium pot. Add ¥z pound prunes (pitted and
chopped) and ¥ pound dried figs (stems removed and quartered) with ¥ pound soft dark
candi sugar and 3 whole cloves and bring to a boil. Boil for 5 minutes, let cool to room

temperature and add to the secondary.

- To use this beer as a cooking liquid for duck or chicken: Add 1 tablespoon ground
_~..einnamon to the mash. Five minutes before knockout, add 1 teaspoon dried sweet orange

p'éel,' At whirlpool, add 1 vanilla bean (split in half and seeds removed) while chilling. Add
1 cinnamon stick to primary.

::;__F’itr.:h yeast at 64’ F(17.7" C) and let temperature rise to 74" F (23.3° C) over six days. Transter
) to a secondary and let sit for 14 days. Keg or bottle condition.

Extract version: Substitute 3.751bs (1.7 kg) pale liquid malt extract for the pilsner rﬁalt and

275 I.bs. (1 ,ZIkg} liguid Munich malt extract for the pale, aromatic, and wheat malts. Steep

."'._: remaining grains in 158 °F (70 °C) water for 30 minutes, strain, and rinse. Add extracts and
- bring to boil. Proceed with recipe as stated, except boil can be reduced to 40 minutes.

ZYMURGY Januaty/February 2011

o hew levels.

Serves: 4-6 guests, depending on their

appetite
INGREDIENTS
Ya C. olive oil or vegetable oil
3-4 |b. lamb leg, cut into 1% inch
cubes (beef/bison can be
substituted)
3-4 lamb necks, optional
(will add more depth of flavor
to the dish)
we. all-purpose flour
3 kosher salt
1 tsp. ground cinnamon
1 tsp. ground cariander seed
1 tsp. ground white pepper
1 stick unsalted butter
3 yellow onions, peeled and
sliced medium thickness
1 red onion, peeled and sliced
medium thickness
1 white onion, peeled and
sliced medium thickness -
2 leeks, washed and cleaned of 7
dirt, halved and cut into strips. "'“f::-"'f_.f o
6 shallots, peeled and =
_{':h oppe d fi géi ;~
1 - whole star anise
1 whaole clove
Y2 Ib. prunes, pitted and chopped
% b dried figs, stems removed
| and quartered
6 sprigs  fresh thyme
2 bay leaves
1tsp.  koshersalt
750 ML  Dubbel Your Pleasure beer,
brewed for lamb/beef/bison
3-4 C. Ichickenj lamb or roasted

vegetable stock, preferably
. homemade
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Photes & Shutterstock and
courtesy of Sean Paxton

DIRECTIONS

In a large pot or Dutch oven placed over
medium heat, add the oil. Have the meat
prepared and ready for cooking. In a medi-
um sized bowl add the flour, salt, cinna-
mon, coriander, and pepper, and mix to
combine. Working in small batches, toss
some of the cubed meat into the flour mix-
ture to coat evenly and add to the hot oil,
being careful not to overcrowd the pan with
meat. Using tongs, turn the meat every two
minutes, until brown on all sides. Remove
and set aside in a large bowl. Repeat until
all the meat is browned. If using, brown
the lamb necks and any bones from the
leg. While the meat is cooking, prepare the
remaining ingredients.

Add the butter to the pan that the meat
was cocked in and add the onions. Stir to
coat evenly and cook for 10 minutes, until
they start to become transparent. Add the
leeks and shallots and cook for another 3
minutes. Add the star anise, clove, prunes,
tigs, thyme, bay leaves and salt. Deglaze
the pan with the Dubbel and then add the
stock. Using a spatula, scrape any browned
bits from the browning of the meat from
the bottom of the pan. Add in the cooked
meat and check the level of the liquid, as
it should cover all the vegetables and meat
by two inches. Bring to a simmer, put the
- lid on, and then place into a 325" F (163" C)
. oven for 2V: to 3 hours: The meat should be
tender, but not fa[lihg 'a"part; the onions will
be caramelized and dark brown. Taste and
adjust salt and white pepper if needed.
This can be served the same day, or cooled
and refrigerated overnight and served the
next day, as the flavors will meld, much like
a chili or stew, and become more flavorful
the next day. To serve, remove and discard
- the star anise, bay leaves, thyme sprigs and
whole clove. Add carbonade to bowls or
ladle over shallot-infused mash potatoes,
browned buttered egg noodles, or over a
celery root purée. |
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“You can’t buy what you can brew”

Special retail store program
(E-mail for details)

Mash Lauter Tun Fermenters

Holds 35 lbs j 6.5 - 100 gal
grain - flat — No secondary
false bottom transfers

Will not float Move dead

Designed yeast not beer
- [ 1y
from start as
. Heavy wall
mash lauter ,
fiisa wiith construction
Costs less

RIMs &
thermometer threads than stainless

plus sight glass | steel

EVERY THING INCLUDED

951-676-2337 - w

READY 10 BREW

Easier to fill than bottles - No pumps or Co, systems * Holds 2.25 gallons of beer - Two
“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.

It’s time to try a

Party Pig’

(self-pressurizing)

beer dispenser

Just PRESS, POUR & ENJOY!

Quoin

proniance d “coin

401 Violet Street
Golden, CO 80401

Phone 3032798731
FAX 3032780833
partypig.com
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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
S100.00. The wvalves feature internal
threads for adding accessories. Go to
willlamsbrewing.com and search for
“BrewKettle” for details, or call us for

a free catalog.
williamsbrewing.com
800-759-6025

L.

www.grapeandgranary.com

“Your Hometown
Brewshop on the Web’

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

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

Grape and Granary, Akron OH USA
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Duck Legs Braised in cAlbbey Dubbel

Infused with Cherries, Orange and Vanilla

This braised dish is layered with flavor components that, when paired with a homebrewed

Dubbel crafted to enhance different elements in the entrée, work beautifully across the

palate in harmony.

Serves: 4 enfrée portions

INGREDIENTS

4 duck legs, washed, skin/fat
scored with a knife

B C. butter, unsalted

1 leek, washed and cleaned,
sliced into half moons

2 yellow onions, peeled and
sliced

1 tsp. kosher salt

2 bay leaves, preferably fresh

1 cinnamon stick

1 vanilla bean, split in half,
seeds scraped out

1 tsp. dried sweet orange peel

Ya C. dried tart cherries

24 chicken or duck stock

1 L. cherry juice, preferably a tart
variety, all natural

750 ml Dubbel Your Pleasure beer,
brewed for duck/chicken

; [ heavy cream, preferably

arganic

DIRECTIONS

Flace a large Dutch oven or 8-quart pot
over medium heat. Add the duck legs, skin
side down, and let render some of the fat
out while browning the skin, about 6-8 min-
utes. Remove the legs to a plate, add the
butter to the duck fat, and add the leeks
and onions. Season with salt and cook the
onions for 10 minutes or until almost trans-
parent. Add the bay leaves, cinnamon,
vanilla bean, orange peel and cherries.
Mix well. Add the stock, cherry juice and
Dubbel and bring to a simmer. Nestle the
browned duck legs into the sauce, cover
the pot with a lid and place into a pre-
heated 325" F (163" C) oven. Braise the duck
for 2 to 2¥2 hours. The duck will be tender
and the sauce a light golden brown color.

Remove the pot from the oven, carefully
removing the duck legs from the sauce and
placing onto a plate to keep warm. Place
the pot over a burner set to medium heat
and let the sauce reduce by Y5 to 12 its vol-
ume (depending on how tight the lid is and
how much evaporation took place during
the braising). Add the cream and let sauce
cook for 5-8 minutes, until a nice golden
brown color. Remove the cinnamon stick,
bay leaves and vanilla bean. Check the
seasoning, adding salt and cracked pepper

if needed.

To serve, place a leg over mashed sweet
potatoes or yams, or do a twist on chicken
and waffles and use a Belgian waffle as a
starch, then ladle some of the leek onion
sauce over the top.

HuomebrewersAssociation.org
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Chicken SBraised in
@4%5637 Dubbel

Infused with Cherries, Orange
and Vanilla

Instead of duck legs, try this variation
using chicken.

serves: 4 entree portions

INGREDIENTS:

1 chicken, preferably free range, cut into 2
breasts and 2 legs

salt and pepper to taste

DIRECTIONS

Follow the ingredients/recipe for the Duck
version of this recipe. Instead of adding the
duck legs to the pan, add the butter and let
melt completely. Season the chicken pieces
with salt and pepper. Add them, skin side
down, to the hot pan and brown on each
side for 3 minutes. Remove from the pan
and follow the rest of the instructions.

Once in the oven, let the chicken braise

for 1 hour at 325 F {1863 C) and remove.
Create the sauce and serve hot.

HomebrewersAssociation.org

Discover the amazing Brew-Magic Eyster‘n!TM -

Discuuer Chill-Wizard! e

BREW-MAGIC SYSTEM

by Sabeo

Amateur Professional?
Or dare you a
Professional Amateur?

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 MagicSoft™
Technology!

& 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 !

SABCO
KEGS.COM

(419 ) 531-5347

an amazing component
system with pump, plate
chiller, temp. gauge,

SS 2 micron oxygen
diffusion stone . All

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

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

"IT'S ALWAYS BETTER TO HAVE
A BIGGER TOOL THAN YOU NEED.”
MONSTER MACHINIST

W W WMONSTERBREWINGHARDWARE COM
-
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Brew Wheat Beers With A Real

fﬂlvd_!q . l".n -

BAVARIAN AG@

Now you can brew great wheat beer styles reliably & -
conveniently with premium Munich Wheat Beer yeast Si
from Danstar. Munich wheat beer yeast is true bmwmg
yeast, selected for proven performance and superior
flavor. Every batch of Danstar yeast is tested to insure it Prs o NS
meets the most stringent standards of quality and punty!El e AN S
giving brewers the unmatched consistency and ease-nf “C A BItn ' s

use that only dry yeast can provide.

Bring out the best in your beer. Vﬁltusatﬂanstarm ‘ v
for the complete line of Danstar brewing pmducls.

Get The Dry Yeast Advantage with Danstar.. 5 AR

........

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. /4 Americah Homebrovers Assalaton

A Division of the Brawers Association EREWERS
www.Brewershssociation.org  sssocieiion

AHA Pub Discount Program
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CALL {aa@an-ﬂ?z EXT. 167
U (KARI@B

ngh Gravity

Homebrewing & Winemaking

(Can be based on Blichmann's new TopTier Brew Stand)

E@ Make your system all electric.

No Fine Priat

for 59 991"

EZ (ﬂiap'ﬁ

nev Crown Cap’

adorns the entire

Rouyal Family
NG of bottles __

in S00 ml and
1 ke bottles
in our best
Flint (clear)
and Amber
Available from
your local
Distributors:
LD Carluen (330) 6767733

whalvL A on Do

-y
gi‘ N

Mr. Bear (HO00 8524263

W ST DE R O

08 +49-BREW

wivrsernchers ] sipe g o

Broweraft UsA G03) 261-324

wprwn e raT ugaliaT

WERSASSOCIATION.ORG

) m;

Midwest Homabirewing Supplies ©

Order your copy today at shop.beertown.org

&
-~ "#0 ADVERTISE IN THE HE‘MEBR%@ARKET,

o

5

start reshKEGGING

All in one keg
& gas supply

3 & 4 Gallon Sizes
Portable Dispensing

Also available at your
‘local homebrew shop
S.com 5197511200
R | _jlp_l‘qﬂm_:hna!eﬂi:ugs.cnm

BREWER’S
ESTB E S TI'FHE

Evﬂrything You Need to
Craft Your Best Brew!

India Black Alu - srght roast, hoppy
HopNog 2010 - Citra hops, dry-
hopped and free pint glass!

www.brewersbestkits.com

Brewers Association presents:
]

CRAFT|
BEER:

CRAFT BEER'S NEW
HEADQUARTERS

TODAY! |

ECQUIIFIVIENT

- 4CFr FOTR P <8 TR W

Quality Kegging Parts
especially for the
Home Brewer

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

t. Louis Wine &
Beermaking, LLC

St Louis, MD = [838) 622-WINE
E-mail: info@wineand beermaking. com
W, ﬁdnemdbeermakmg com

BEER ACTIVISTS

SUPPORT YOUR LOCAL BREWERY

www.SupportYourlocalBrewery.org

HO. mebrew*
¥« MARKET

2
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Beers, Brewers and Tornadoes

By Jamil Zainasheff
I

- he tornado was forming at the side of
the road, right next to the RV. People
say that you should never try to out-
run a tornado. Instead, you should
get out of your vehicle, dive into a
ditch, cover your head, and hope for

the best. But this tornado was forming in the ditch and

there was no way | was crawling into that same ditch.

My friend Peter Symons from Sydney, Australia was

quietly working the camera while 1 kept repeating, “Oh,

this is not good. This is not good.” Alongside of us were
several storm chaser trucks, the only other vehicles on
the road. I could see them pointing at the idiots in the

RV that were about to die.
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When Peter agreed to join me on this road trip, I doubt
he realized it would include outrunning tornadoes. Of
course, any good adventure has a few challenges along
the way and our trip from Oakland, Calil. to the AHA
National Homebrewers Conference in Minneapolis,
Minn. in June was no different. Our plan was to stop at
16 breweries and meet up with Brewing Network listen-
ers along the way. At this point, we were only about
halfway through the 2,500-mile trip and I was beginning
to think we would not survive to see the rest.

The Road To Great Beer
We had our first challenge when the alternator on my
old RV quit about 40 miles before our first stop at Great
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Basin Brewing Company in Sparks, Nev. | knew we could
still make it to Great Basin, but 1 was worried about los-
ing a day trying to get a new alternator installed. Once
we arrived at Great Basin, we forgot about the alternator
and settled in for some great food and one of

my favorite beers, Ichthyosaur India Pale g

Ale. The “Icky” has a light, loasty _

malt background, a firm bmu— ,.,- r

ness, and a big hop charac- 4 V4

ter that stands out when

compared side-by-side

with many other [PAs, all

without being harsh or unbal-

anced. 1 asked owner/brewmaster

."1t".

Tom Young about what makes a great IPA and he told
me, “As a brewer, it is easy to just add more hops. The

question is when and how. We strive for a strong finish,

big on hop flavor and aroma. Finishing and dry hops

make up the bulk ol our three hop additions. Some

brewers love to add hops during various intervals of the

& Doil, but keep in mind that most hop oils are quite

volatile and though they make the air smell really
good during the boil, they don’t leave much

N of those unique components behind to

enjoy in the glass. A brewer needs to add

enough high alpha hops for a long boil

to develop that necessary hop bite and then

develop the interesting hop character
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Tornado

Alongside of us were several storm chaser

GE

trucks, the only other vehicles on the
road. | could see them pointing at the
idiots in the RV that were about to die.

from Hnishing hops and dry hops or by
using a hop back. Citrus-like hops are
essential, but the balance and interesting
character comes by adding hops with
floral, evergreen and herbal character. Try
a blend of Cascade, Simcoe, Horizon and
Columbus.”

Homebrewer Jetf Current joined us at
Great Basin and shared a selection of his
beers, one of which Great Basin was going
to brew as a Great American Beer Festival
(GABF) Pro-Am entry. While enjoying

Current’s beer, the conversation drifted to

our predicament. It was Sunday night and

no repair shops were open. Luckily, there
was a Kragen Auto Parts store a couple
blocks away that was open late and had
the ambulance alternator that we needed.
In the parking lot, I pulled the old alterna-
tor out and put the new one in, but I got
stuck trying to figure out which of the six

Americon Brewers Guild's distance leaning programs make it possible to get an indusiry recognized gualifica-

g up your full-fime job. Unlike tradifional correspondence progroms, the Guild uses actual duumun_:t
: .:ali‘r;h shows or sreaming video. The course materials indude 50 lectures, hlmed in the s

Irewers Guild Brewina School

Americon Brewers
Phone: 800.636.133

.,._.'_FL, L4 '.rﬂ‘-.o-un.q'. ..d'l._-.-.
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Salt Lake City, Utah

Stopped at Uinta Brewing Company
for lunch and beer. The bartender was
a homebrewer himself and spoke
passionately about the beers.

Our Mechanic

The Kragen store manager (Jeremy) loved

craft beer and once he knew the reason for

our trip, he dove in and helped me finish
repairing the alternator.

pulleys was the tensioner. As it turned
out, the Kragen store manager loved craft
beer and once he knew the reason for our
trip, he dove in and helped me finish the
repair. Our trip dedicated to great beer
was saved by great beer. It is amazing how
easily crall beer and homebrewing brings
people together.

The next day we stopped in Salt Lake City,
Utah at Uinta Brewing Company lor lunch
and beer. The bartender was a home-
brewer himsell and spoke passionately
about the beers. Every one ol them was
excellent and the Wyld Pale Ale sublime. |
have tasted many organic beers and most
of them have better marketing than [lavor.
Organic or not, Wyld is an exceptional
beer. It has a gentle uplront malt character
and a subtle sweetness that deftly balances
the 29 IBU. The citrus and pine hop char-
acter bursts forth, but avoids being resiny.
It finishes dry and crisp

Peter and 1 Red Rock
Brewing Company and Squatters Pub.

moved on to

It was at Squatters that we met up with
some of the most fun and memorable

homebrewers on our trip: Jeremy Geiger,

HomebrewersAssociation.org
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IFt. Collins, Colorado

Free-flowing beer, knowledgeable staff, and a friend-
ly vibe make New Belgium Brewing’s Liquid Center an

EI"I"IEEiI'Ig experience.

Eric Wheeler., and Teresa Wheeler. We

liked them so much we invited them back
to the RV so they could try some of Mike
“Tasty” McDole's homebrew that he had
sent along with us.

The next day crossing Wyoming, we
stopped at Bitter Creek Brewing in Rock
Springs and Library Sports Grille and
Brewery in Laramie. Library is one ol
those places that seem to pop up near col-
lege campuses, with beer in large glasses
at low prices. The big dilterence here
was that the beer at Library was also very
good. The Rattlesnake Rye Pale Ale was a
malty, richly hopped, well-balanced beer
that was easy to drink even at its 7+per-
cent ABV.

The next morning we arrived at New
Belgium Brewing in Fort Collins, Colo.
and headed straight for the tasting room,
which they call the Liquid Center. Free-
flowing beer, knowledgeable staff, and
a friendly vibe make the Liquid Center
an amazing experience. Even though we
were there at the wrong time for a sched-

HomebrewersAssociation.org

Browavs U halo

uled tour, Liquid Center manager Michael

Bussmann had one ol his [riendly stall

take us around. If you love New Belgium
beers, you will love them doubly so in
person and you are bound te find several
beers there that you cannot lind at home.

fEEFARY

800-237-3655
www.polarware.com

\pricet nn Poivee T

Papillion, Nebraska

We arrived at Nebraska Brewing Company and there was a
good crowd of homebrewers representing four different clubs,
including the Railroaders and the South Omaha Brewers.

Squatters Brewpub
Meeting great people along the way, like Eric, Teresa
and Jeremy, made the trip memorable.

We spent the next couple of days in the
Longmont, Colo. area meeting up with
friends and enjoying the local beers. We
had a wonderful time attending an Indian
Peaks Alers homebrew club meeting at
Lelt Hand Brewing Company and dinner

Proud UsSA
Manufacturer

-

Since 1907

customerservice@polarware.com
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at Oskar Blues Home Made Liquids &
Solids.

The next day Peter and T had to be at Dry
Dock Brewing and The Brew Hut home-
brew shop to meet up with listeners and
sign books, but first we needed lunch.
Chris Kennedy, head brewer at Yak and
Yeti in Arvada, Colo., had invited us to
stop by, Peter and 1 both love Indian cui-
sine and a pet peeve of ours is how pathet-
ic the beer is at most Indian restaurants.
Why couldn't someone combine great
Indian food with great craft beer? Well, at
Yak and Yeti they do. What a joy getting
to pair a fine curry along with a delicious
IPA. 1 had been hearing about Kennedy’s
Chai Milk Stout from a number of brew-
ers. His regular milk stout is luscious,
creamy, and chocolatey. 1 would put it
on an equal with high quality milk stouts
such as that brewed by Left Hand. It is
less roasty and more chocolate forward
than the Left Hand example. but every
bit as wonderful. Kennedy takes that base
beer and adds a subtle note of chai, which
blends beautilully. We loved it enough 1o
ask Kennedy for his recipe.

Kennedy joined us at The Brew Hut
and Dry Dock Brewing in Aurora. The
two businesses share a building, so the
lucky homebrewer can pick up supplies
and then enjoy some great craft beer.
Dry Dock won Small Brewing Company
of the Year and Bill Eye was named
Small Brewing Company Brewer of the
Year at the 2009 Great American Beer
Festival, so award-winning beer is some-
thing they know well. There was a good
turnout of homebrewers and we spent a
couple hours sampling homebrew, sign-
ing books, and tasting Dry Dock beers.
Kennedy mentioned Eye's passion for
brewing German lagers and asked Eye to
share a bottle of his doppelbock with us.
Doppelbock is one of my favorite beer
styles and it is rare to find a great com-
mercial example brewed in the United
States. Eye’s beer was perfect. It had a
huge malt character, full of bread crusts
and other melanoidin-rich goodness. It
had a gentle malt sweetness, but it wasn't
cloying or too heavy. This was the best
commercial doppelbock 1 have ever tast-
ed, even when compared to the best of
Germany.

HomebrewersAssociation.org
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Great ﬂrganic beer starts with great orga nic 1N gredients!

Green Coffee Tool

Fair Trade | certified,
_which supports
fair wages for the

growers who craft the

‘best organic coffee
" in the world.

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

30 Organic Hop Varieties:

Admiral, Belgian Cascade, Belgian Saaz,
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 %

experience brewing organic. Each recipe is generous and true to style.

The world’s best selection of ﬂr%nic ingredients to make
the world’s best nrganic beer.. whether it's your first brew
ever or a 200 gaﬂcm batch In your -::ral:t I:)I‘ﬁWEFH+

800-768-4409

325A River Street, Santa Cruz, CA 95060 Tbridges@breworganic.com
Retail Store & Phone Support Hours: Mon-Sat 10106 Sun12to0 6
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Why do it when you can have this sweet
kegging setup at this amazing price?

That’s right! A DUAL
kegging setup for less
than some guys charge t‘
for a single setup!

FREE

instructional DVD with
ANY purchase!

Call for our FREE 88 page new

catalog 1-888-449-2739

—EIET.
MIDWEST

HOMEBREWING AND
WINEMAKING SUPPLIES

Midwest Homebrewing and Winemaking Supplies
3825 Excelsior Blvd., Mpls., MN 55416
Monthly Specials — www.midwestsupplies.com

LYMURGY
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Outrunning the Storm

Three hours later, the vent covers on top
of the RV were leaking from the grape-size
hail and the tornade was about te put a
fatal end to our road trip.

I pushed the RV as fast as it would go,
hoping to leave behind the tornado and
the storm chaser trucks. It looked hope-
less at first, but then the storm chasers
slowed and the tornado grew smaller
in the rearview mirror. The alert on the
radio announced that the tornado was

moving east at 40 mph, so 1 kept going

70. Later. there were several more hard-

hitting storms, but no more tornadoes
and plenty of great beer still ahead of us.

We had two great stops in Kansas, and
LB Brewing in Hays was our first. Brewer
Gerald Wyman has won medals at World
Beer Cup and GABF almost every year
since opening in 2005. We had a wonder-
ful lunch with homebrewers Larry Cook,
Lance Irvin, and Jessie lrvin and enjoyed
sampling the beer. The one that really
stood out for me was the American Wheat
Ale. It was crisp, light, and refreshing,

Top Off & | ¥
Pitch Me. =
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yet with a subtly balanced bready malt

character and citrusy hop notes. 1 asked

Wyman what he considered key to mak-

ing such a great, easy drinking beer. He

identified three important areas:

® Cleanliness is critical. You cannot make
a clean tasting beer without attention to
the details of cleaning and sanitation.

® Hit the hop balance. An easy drinking
beer should not be too bitter or too
sweel.

¢ Do whatever it takes to keep from over-
attenuating the beer, such as higher
mash temperature or using dextrin
malts. This will keep the beer crisp, but
not too dry.

Free State Brewing Company in Lawrence,
Kansas was standing room only, but
that didn’t stop the great folks from the
Lawrence Brewers Guild from coming out
in force to meet up with us. Besides all
the great Free State beer, Chuck Ferguson
shared a bottle of his award-winning
barleywine (gold medal at the Maltose
Falcons Mayfaire 2010) and generously
shared the recipe.

When we announced we were making
a stop in Nebraska, some joked about
what we would find there, 1 can assure
you that they have both indoor plumbing
and great beer. We made a beeline for
Nebraska Brewing Company in Papillion.
When we arrived there was a good crowd
of homebrewers representing four differ-
ent clubs, including the Railroaders and
the South Omaha Brewers. It was also
nice to have the brewers Paul Kavulak and
Tyson Arp there. When sampling beers
with the brewer, you can ask detailed
questions and learn a lot about the intent
and the process. All of the beers were
great, but two of them were my favorites:
Cardinal Pale Ale and Hop God. The
Cardinal Pale Ale is wonderlully balanced,
with a light malt sweetness, a delicate
bready/toasty note, and lots of lloral/citrus
hop character.

They label Hop God as a Belgian IPA, of
which there are very [ew great examples.
Most are too heavy handed with excessive
phenolics clashing with the wrong hops.
While Hop God {a 2010 World Beer Cup
medal winner) is filled with a myriad of
complex spicy, citrus, and tropical fruit

HomebrewersAssociation.org
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National Homebrewers

Conference

The National Homebrewers Conference
in Minneapolis was the greatest beer
event | have ever attended. Hope to see

you in San Diego 20I1.

flavors, it is still exquisitely balanced and
easy drinking. The sweetness is countered
with a dry finish and deft use of bittering.
The phenols are restrained and expertly
matched with a complementary array of
hops. T thought this 100 IBU and 9-per-
cent ABV beer would be a train wreck of
flavors, but I was wrong. In the glass, it is
a delicious symphony.

We didn't think it was possible to top the
great time we had in California, Nevada,
Utah, Wyoming, Colorado, and Kansas,
but Nebraska Brewing Company did it.
"Now.” we said to each other, “there is no
way we will top that stop.” After all, our
only stop remaining was Court Avenue

Brewing in lowa. Nothing against lowa,

ACTIVATOR

T TR A e e

None of this - “We can get it for you?”
We have it-

Odventfures in Homebrewing
23869 Van Born Rd § Taylor § M1 48180
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but it never occurred to us that it would
have more than an OK beer scene.

Just driving through downtown Des Moines,
we could see that we were wrong. The beer/
bar/food scene in Des Moines has a wealth
of interesting choices. We arrived at Court
Avenue Brewing to find the gathering in full
swing. Brewmaster Mike Gauthier joined in
the [un, providing details on each beer we
tried and later a tour of the brewery and the

historic building.

I am a big fan of session beers, moderate
or lower alcohol beers that you can drink
in pint after pint while hanging out with
your [riends. At Court Avenue, Gauthier
makes a wide range of beers but he also
brews a mild and an ordinary bitter. In
a day and age where everyone seems to
be Lrying to see who can make a patron
drunk after one pint, it is nice w see a

brewer lal«:ing pride in his session beers.

The next day we made it to Minneapolis.
Our time belore the conference was filled
with an appearance at the Northern
Brewer store, the Brewing Network 5th
Anniversary party, and AHA governing
committee duties. The conference itself
was spectacular as always. The National
Homebrewers Conference is the great-
est beer event 1 have ever attended. The
combination of homebrewers, pro brew-
ers, old friends, new friends, great beer,
entertainment, and information makes it
a must attend in my book,

It was an amazing trip, one that | would
not hesitate to do again, as long as Peter
can make it. Having a Iriend along to
share the good and the bad, the fun and
the frightening, is priceless. Peter and 1
have already planned to do another trip,
from San Francisco to the 2011 National
Homebrewers Conference in San Diego.
If you can make the time, convince your
buddy to join you and point your vehicle
toward San Diego in 2011. 1 guarantee
you there are great beers, great people,
and great experiences all along the route.

no matter where you dre {T{}I'Hil'lg [L’HI‘H.

Jamil Zainasheff is the co-author of
Brewing Classic Styles and Yeast. He
is a member of the AHA governing
committee. W
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By Amahl Turczyn Scheppach

2010 GABF Pro-Am Competition

Nﬂw celebrating its ftifth anniversary,
the Great American Beer Festival
(GABF)
award-winning homebrew recipes from

Pro-Am competition pairs
Homebrewers Association

members with professional brewers.

American

Breweries choose recipes that have won
an award at an AHA/ BJCP sanctioned
competition, and the pro brewer works
with the homebrewer to scale it up to a
commercial-sized batch. The beers must
be commercially available to qualify for
the Pro-Am competition. Once entered,
they are judged in a best-of-show style
competition, and gold, silver and bronze
medals are awarded to the top three of the
maximum 96 entries allowed, In 2010, 75
beers were judged in the competition.

This year, at the GABF awards ceremony
on September 18, the Pro-Am gold medal
went to AHA member Donny Hummel's
“Red Velvet,” brewed at the Eagle Rock
Brewery in Los Angeles, Calif. with brew-
ers Jeremy and Steve Raub. Adam Glaser
took silver with his “Ryed Hard & Put
Away Wet,” brewed at Rockyard Brewing
in Castle Rock, Colo. with brewmaster

HomebrewersAssociation.org

Red Velvet

DONNY HUMMEL, GOLD MEDAL, PRO-AM 2010

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

14.0 Ib (6.35 kg) UK pale two-row
malt

3.0 Ib (1.36 kg) tlaked rye

1.0 Ib (0.45 kg) dextrose

1.0 Ib (0.45 kg) 40°L crystal malt

1.0 Ib (0.45 kg) Munich malt

10.0 oz (283 g) Victory malt

8.0 oz (227 g) 120° L crystal malt

3.0 0oz (85 g) pale chocolate malt

1.5 oz (42 g) Magnum hops,
14.4% a.a. (60 min)

1.0 oz (28 g) Simcoe hops,
12.2% a.a. (30 min)

1.0 oz (28 g) Amarillo Gold hops,
7.5% a.a. (10 min)

0.5 oz (14 g) Amarillo Gold hops,
7.5% a.a. (0 min)

1.5 oz (42 g) Centennial hops,
8.5% a.a. (0 min)

1.5 oz (42 g) Amarillo Gold hops
(dry hop 7 days)

1.5 oz (42 g) Centennial hops

(dry hop 7 days)
s Whirlfloc tablet (15 min)
2500 mL Wyeast No. 1056
American Ale yeast starter
2.26 volumes (O, to carbonate
Ovriginal Gravity: 1.092
Final Gravity: 1.01/
SRM (est): 17.1
IBU: 66
Brewhouse Efficiency: 70%
Boil Time: 90 minutes

DIRECTIONS

Mash grains at 152° F(66° C) for 7% minutes.
lse reverse psmosis water and add 112 ppm
calcium, 27 ppm magnesium, 238 ppm alka-
linity, 80 ppm sodium, 101 ppm chlonde,
and 208 ppm sultate. Oxygenate wort and
pitch at 60° F (16° C). Ferment at 66° F (19°
C). Raise temperature to 68° F (20° C) as
fermentation slows (after about one week).
Dry hop finished beer at 68° F (20° C) for 7
days. Rack and condition two weeks, Crash
to 30° F {-1° C) for four days.

Extract version: Substitute 11 Ib (5 kg) pale
liguid malt extract for the two-row and
Munich malts. Substitute 1.7 Ib (771 g) liquid
wheat malt extract for the rye. Steep other
grains for 30 minutes at 1582 F (70° C) In
brewing liguor, rinse, add extract and sugar
and bring to boil. Boil for 60 minutes, follow-
ing the main recipe.

Mini-mash version: Substitute 8 lb (3.6 kg)
pale liguid mait extract for 11 |b (5 kg) of
the two-row malt. Mash other grains as
specified, adding the LME after the sparge.
Proceed with the recipe.

Jim Stinson. Bronze went to Keith Antul’s
“Robust Porter,” brewed at the Wormtown
Brewing Company in Worcester, Mass.,
with brewmaster Ben Roesch. Here are

a few facts about the homebrewers and
their experience with the Pro-Am com-
petition, along with their Pro-Am recipes
scaled back down to original size.
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Gold Medal: Red Velvet

Eagle Rock Brewery, Los Angeles, Calif.
Brewmaster: Eagle Rock Brew Team,
AHA Member; Donny Hummel
Donny Hummel started homebrew-
ing about three years ago with a starter
kit from Northern Brewer and a Fat
Tire clone beer extract kit. After about
six months, he discovered the Brewing
Network and after sampling some of their

programming, he began to delve inte
their archives. He quickly moved up to
conducting partial mashes. Soon he was
making all-grain batches, mashing with a
very basic Denny Conn-style batch sparge
cooler setup that he still brews on today.

Red Velvet was inspired by Hummel’s pas-
sion for big, hoppy beers with a strong malt
base to back up the bitterness, He always
looked forward to the annual release of

Stone Brewing Company’s Double Bastard
and wanted to make something of a similar
nature that he could drink all year round.
Hummel has been brewing Red Velvet
for about a year now and the first com-
petition it saw was the Maltose Falcons
2010 Doug King Memorial Competition.
It took the gold in its category and Best of
Show. The prize for BOS was to have the
beer brewed with Eagle Rock Brewery and
that is how he came to know Jeremy and

KUDOS—BEST OF SHOW

ok

May 2010

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

Califarnia 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

l4th 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,
|86 entries—Michoel Reda, North Babylon, NY.

5an 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.

Chio Brew Week Competition, 255 entries—
Rodney Murray, 5t. Rebert, MO,

Indiana State Fair Brewers Cup, 26| entries—
Jahin Mills, Evansville, IN.

2010 WanCup2, 145 entries— Ryuoichi
Takaobayashi, Kanogawa-ken, Japan,

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

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

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

LIP State Fair Homebrew Competition, 74
entries—8en Harris, Escanaoba, M.

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—Old Hangtown
Brewery, Placerville, CA.

AHA/BJCP Sanctioned Competition Program

Lakeside Homebrew Competition, 34 entries—
Jeff Skvarce, Clarkston, ML

Amarteur Winemakers of Canada - 36 entries—
Mervin Quast, Ottawa, ON, Canada.

3rd Annual All-American Competition, |2
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, |6 entries—Max
Garner, Haines, OR.

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

Lunar Rendezbrew |7, 544 entries—

Kerry Martin, Austin, TX.

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

Los Angeles County Fair Homebrew Beer, 31
entries— Croig Corley, Santa Monica, CA.

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

August 2010

Mevada County Fair, 5| entries—Daniel Ferchoud.

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

The Dominion Cup, 412 entries—Tyler Kidd,
Richmond, VA.

| 5th 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.

MNebraska State Fair Amateur Homebrewing
Competition, |83 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,
Troutdafe, OR.

Lakewood Rotary Homebrew Festival, 84
entrigs—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 Qatmeal Stout Somos
Cerveceros, 73 entries—Daniel Llinas, Santa
Fe, Argentina.

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

Grant County Fair, 21 entries—Jerry Tippett,
Moses Lake, WA.

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

The Anchor Town Invitational, 38 entrigs—
Frank Bell & Brian MNoonan, Anchorage, AK.

Western Idaho State Fair Homebrew
Competition, 84 entries—Ryan Archabal,
Boise, 1D,

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

Joseph James Nevada ProAm Competition, 36
entries—Waeston Borkley, Las Vegas, NV.

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

Benton Franklin Fair & Rodeo Homebrew
Competition, 2| 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, W1

September 2010
4th Annual KROC World Brewers Forum
Homebrew Competition - Great American

Beer Challenge, 89 entries—Tom Gordner,
Denver, CUO.
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Steve Raub. The initial batch of Red Velvet
at Eagle Rock was very well received
and even won a bronze medal in the LA
County Fair.

“Having won a gold medal in the GABF
has been a surreal experience,” Hummel
remarked. “I'd like to thank everyone at
Eagle Rock Brewery, especially Jeremy
who has been awesome during this whole
process and really let me be involved with
all aspects of the brewing process from
scaling the recipe from 5 gallons to 500."

Silver Medal: Ryed Hard

and Put Away Wet

Roclyard Brewing Co., Castle Rock, Colo.
Brewmaster: Jim Stinson, AHA Member:
Adam Glaser

Adam Glaser started brewing about two-
and-a-halfl years ago when he purchased
a simple extract kit, but in less than six
months he had caught the bug and began
putting together an all-grain system. Since
then, he has completely fallen in love with
brewing, going as lar as taking the Siebel
Concise course. Glaser is now looking for
a position with a commercial brewery.

Rockyard head brewer Jim Stinson offered
to do a Pro-Am entry this year for Adam’s
brew club, the Rock Hoppers of Castle
Rock, Colo., and to make it a bit more
interesting, Stinson decided that all eli-
gible entries should be wariations on
About

brewed their own rye ales and five brew-

American rye ale. 15 members
ers ended up winning awards, including
Glaser, who won third place at the Liquid
Poetry Slam in Fort Collins. He and the
other winners from his club brought their
beers to Stinsen to do a blind tasting, and
Glaser's was the top pick. “This was the
second time that I have brewed with Jim,”
Glaser mentioned, “so he actually let me
take a bit more of the reins on this one,
which was daunting and exciting all at
the same time!” The brew day went pretty
smoothly, except for one hitch with the
mash. “The rye malt did cause the mash
to stick a bit.” admitted Glaser, “and we
ended up having to re-stir the mash to get
the sparge going again.”

This beer actually started off as a pale
ale recipe. When developing the recipe,

HomebrewersAssociation.org

Ryed Hard and Put Away Wet

ADAM GLASER, SILVER MEDAL, PRO-AM 2010

INGREDIENTS
for 6 U.5. gallons (22.7 liters)

4.0 Ib (1.81 kg) pale ale malt

4.0 Ib (1.81 kg) two-row malt

3.01b (1.36 kg) rye malt

0.6 Ib (272 g) Caravienne malt

0.3 1b (136 g) 20° L crystal malt

0.8 oz (23 g) Magnum hops,
10.5% a.a. (60 min)

0.78 oz (22 g) Centennial hops,
9% a.a. (15 min)

0.60 oz (17 g) Cascade hops,

7.2% a.a. (5 min)
1 Whirlfloc Tablet (15 minutes)
White Labs WLP0OD1 Califaornia Ale Yeast

Ovriginal Gravity: 1.054
SRM (est): 6.5

IBU: 35

Brewhouse Efficiency: /7%
Bail time: 60 minutes

DIRECTIONS
Mash in with a single infusion at 150° F (66°
F} and hold for 60 minutes. No mash out.

Mini-mash version: Substitute 3.25 |b (1.5
kg) of pale liquid malt extract for the pale ale
malt. Mash the other grains as indicated in
the recipe, adding the LME after the sparge.
Proceed with the recipe as stated.

Wormtown Pro-Am Porter
KEITH ANTUL, BRONZE MEDAL, PRO-AM 2010

INGREDIENTS
for 5.5 U.S. gallons (20.82 liters)

10.75 Ib (4.88 kg) Crisp Glen Eagle
Maris Otter pale malt

1.51b (0.68 kg) Weyermann
light Munich malt

0.75 Ib (340 g) pale chocolate
malt

0.75 Ib (340 g) 60°L crystal malt

0.51b (227 g} dextrin malt

0.5 1b (227 g) black malt

0.25 1b (113 g) Special B malt

1.4 oz (40 g) Fuggles pellet hops,
5% a.a. (b0 min)

0.5 oz (14 g) Fuggles pellet haps,
5% a.a. (15 min)

0.5 oz (14 g) Fuggles pellet hops,

5% a.a., (0 min)
Whirlfloc tor kettle fining (15 min)
Wyeast nutrient (10 min)
Wyeast 1056 American Ale yeast starter

Original Gravity: 1.070
Final Gravity: 1.018

IBUs: 22

SRM: 39

Brewhouse Efficiency: /0%
Boil Time: 60 minutes
Primary ABY (%): 6.8%

DIRECTIONS

Mash grains at 152° F (67° C) for 60 minutes.
Ferment for two weeks at 67° F (19° (),
Cold-condition and force-carbonate in the
keg at 32° F (0° C) to about 9 to 10 psi over
the course of about two weeks, for 2.6 to
2.7 volumes of CO,.

Extract version: Substitute 9 |b (4.1 kg) pale
liguid malt extract for the Maris Otter and
Munich malts. Steep the remaining grains at
1587 F {70° C) for 30 minutes, straining and
rinsing. Add the LME, bring to a beil, and
proceed with the recipe as indicated.
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4. THE Rocky MOUNTAIN GOAT IS NO ORDINARY GOAT,
AND THIS IS NO ORDINARY RED.

AGGRESSIVE AMERICAN
HOPS GIVE THIS
RED a KICK
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AHA SPECIAL EVENTS

Visit www.HomebrewersAssociation.

org/pagesievents for more American
Homebrewers Asseciation Event Information.

February 27
AHA Rally @ Saint Arnold Brewing Co.

Houston, TX. HomebrewersAssociation.org

March 12

AHA Rally @ Stone Brewing

Warld Bistro & Gardens

Escondido, CA. HomebrewersAssociation.org

May 7

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

May 16-22
American Craft Beer Week
AmericanCraftBeerYWeek.org

AVAILABLE JANUARY - APRIL

Glaser wanted the malt character of a
pale ale, but with a bit of the mouthfeel
and spiciness that rye lends to a beer.
“I've found that rye can create a feeling of
increased viscosity beyond what the ABV
would suggest,” he said. “This can come
across as a cloying sensation if it is over-
done. In smaller amounts it is closer to a
The other trick that

he has found to work well, especially for

creamy sensation.”

pale ales, is to use pale ale malt for half the
base malt and two-row for the other half.
“This helps to dry out the final beer so it
comes across a bit more crisp.”

Bronze Medal: Robust Porter
Wormtown Brewing Co., Worcester, Mass.
Brewmaster: Ben Roesch, AHA Member:
Keith Antul

Keith Antul has been brewing for about
six years, adopting all-grain brewing as
his method of choice during the last four.
He is a prolific homebrewer and an avid
competitor, He is also the vice-presi-
dent of his local homebrewing club, the

W.1.Z.ARD.S. in central Massachusetts.

Antul brewed his bronze medal-winning
robust porter with pro brewer Ben Roesch
of Wormtown Brewing in Worcester, Mass.
Roesch himsell was a member of the club
before going pro several years ago. Because
of his homebrewing roots, Roesch has
always been extremely hospitable toward
amateur brewers. So there was certainly
precedence for the relationship between
cralt brewery and homebrew club—Roesch
had in fact brewed a commercial-sized

HomebrewersAssociation org




AHA/BJCP SANCTIONED COMPETITION PROGRAM CALENDAR

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

January 7

Big Beers, Belgians & Barleywines
Homebrew Competition

Vail, CO. Entry Deadline: 12/15/2010.
www . bigbeersfestival.com

January 15

Wizard of SAAZ IV

Alron, OH. Entry Deadline: |/04/201 1.
http://hbd.org/saaz/wos.html

January 22

Doug King Memorial

Woodland Hills, CA. www.maltosefalcons.com/
events/2010-01-22-201 | -doug-king-lager-and-
specialty-beer-competition

January 29

Meadllennium

Orlando, FL. Entry Deadline: 1/2/2011.
www.cfhb.org/index.phploption=com_content&ta
sk=view&id=20&Itemid=26

January 29
Upper Mississippi Mash-Out
St. Paul, MM. Entry Deadline: 1/15/201 I.

www.mashout.org/index.htmi#Poster

January 30

Homebrew Alley 5

Mew York, NY. Entry Deadline: 1/21/2011.
www.homebrewalley.org

February 5

AHA Ciub-Only Competition,

“Battle of the Bitters” English Pale Ales
Livermore, CA. Entry Deadline: 1/28/2011,
www.homebrewersassociation.org/pages/
competitions/club-only-competitions

February 5

GEBL IPA Hop Madness Challenge
Everett, WA. Entry Deadline: 2/01/2011.
www.gebl.org

February 12

First Annual Napa Homebrew Challenge
Calistoga, CA. Entry Deadline: 1/29/201 1,
www bungbrewers.com

February 12
Las Vegas Winterfest 2011
Las Vegas, NV. Entry Deadline: 2/10/2010.

www.nevadabrew.com/doku.php

February 18

Kansas City Bier Meisters 28th Annual
Homebrew Competition

Basehor, KS. Entry Deadline: 2/05/201 1.
www.kcbiermeisters.org/competition2010.htm

February 18

America’s Finest City AFC

Homebrew Competition

San Diege, CA. Entry Deadline: 2/05/201 1.
www.quaff.org

February 19

Bluff City Brewers Annual

Homebrew Competition

Memphis, TN. Entry Deadline: 2/04/201 |.
memphisbrews.com

February 19

War of the Worts XVI
Montgomeryville, PA,
www.keystonehops.org/wotw

February 19

Brite Winter Craft Brewing Competition
Cleveland, OH. Entry Deadline: 1/19/2011.
www.britewintercleveland.com

February 26

Amber Waves of Grain XV
Buffalo/Niagara Falls, NY. Entry Deadline:
2/ 121201 1.

www.awoghomebrew.com
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batch of the Best of Show winning beer in
the W.L.Z.A.R.D.S" annual competition on
several occasions. Antul remarked, “"We
had already brewed a great Scottish &0/-
a few years back, so when Wormtown
decided to attend the GABF this year, Ben

generously offered to collaborate on one of

my recipes [or the Pro-Am.”

Antul’s robust porter won a first place in
both the 2009 Blues n’ Brews Competition
and the 2009 New England Regional
Homebrew Competition, so it was an
easy selection for the Pro-Am brew. The
recipe has been constantly evolving in an
effort to make a solid but highly drinkable
version of the style. “For me, the key is to
use restraint with the darker malts—note
the pale chocolate,” Antul explained. “It’s
also important to use a quality Maris Otter
base malt (we went with Crisp’s Glen
Eagle), and to employ a slightly higher
level of carbonation to ensure that the

beer is never cloying on the palate.”

Amahl Turczyn Scheppach is a former
craft brewer and associate editor for
Zymurgy, and now brews at home in
Lafayette, Colo. 7

Y

1-800-441-2739

www.larrysbrewsupply.com

January/February 2011 ZYMURGY
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BREWERS SUFFLY GROUY

2010 BREWERY & BREWER OF THE YEAR AWARDS:

Large Brewing Company and Large Brewing

Company Brewer of the Year

Blue Moon Brewing Company, Denver, CO /
Dr. David Ryder

Mid-5ize Brewing Company and Mid-Size Brewing
Company Brewer of the Year
Sponsored by Crosby & Baker Ltd.
Utah Brewers Cooperative, Salt Lake City, UT /
UBC Brewers

small Brewing Company and Small Brewing
Gompany Brewer of the Year
Sponsored by Microstar Keg Management
Mad River Brewing Company, Blue Lake, CA /
Mad River Brewing Company

Brewpub Group and Brewpub Group Brewer
of the Year
Sponsored by Country Malt Group
TAPS Fish House & Brewery, Brea, CA / Victor Novak

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

Pizza Port Carisbad, Carlsbad, CA /

Pizza Port Brew Guys

Small Brewpub and Small Brewpub Brewer

of the Year

Sponsored by Briess Malt & Ingredients Co.
Pizza Port San Clemente, San Clemente, CA /
Noah Regnery

Gategory: 1 American-5Style Wheat Beer - 23 Entries

Gold: Sandy Bottom, Blue Mountain Brewery, Afton, VA

Silver; Shredders Wheat, Barley Brown's Brew Pub, Baker City, OR
Bronze: County Seat Wheat, Blind Tiger Brewery & Restaurant, Topeka, KS

Category: 2 American-Style Wheat Beer With Yeast - 43 Entries

Gold: Point Horizon Wheat, Stevens Point Brewery, Stevens Point, W
Silver: American Hefeweizen, Flat Branch Pub and Brewery, Columbia, MO
Bronze: Hefeweizen, Widmer Brothers Brewing Co., Portland, OR

Category: 3 Fruit Beer - 75 Entries

Gold: Chardonnay Blonde, Blue Moon Brewing Co., Denver, CO
Silver: Apricot Ale, Pyramid Breweries, Seattle, WA

Bronze: Raspberry Tart, New Glarus Brewing Co., New Glarus, Wi

CGategory: 4 Field Beer - 28 Eniries

Gold: Frog's Hollow Double Pumpkin Ale, Hoppin® Frog Brewing Co.,
Akron, OH

Silver: Dark o' the Moon, Elysian Brewing Co., Seattle, WA

Bronze: Imperial Pumpkin Ale, Weyerbacher Brewing Co., Easton, PA

CGategory: 5 Herb and Spice or Chocolate Beer - 91 Entries

Gold: Rosemary Swamp Fox, Moon River Brewing Co., Savannah, GA

Silver: Stone Smoked Porter with Chipotle, Stone Brewing Co., Escondido, CA
Bronze: Super Chili Pepper Madness, Mad River Brewing Co., Blue Lake, CA

Category: 6 Coffee Flavored Beer - 52 Entries

Gold: Baltic Coffee, Devils Backbone Brewing Co., Roseland, VA

Silver: Coffee Monster, Pizza Port Carlsbad, Carlsbad, CA

Bronze: Big Shot Espresso Stout, Twisted Pine Brewing Co., Boulder, CO

Category: 7 Speclalty Beer - 23 Entries

Gold: Belipago, Jolly Pumpkin Artisan Ales, Dexter, Mi

Silver: Coconut Porter, Pagosa Brewing Co., Pagosa Springs, CO
Bronze: Hazelnut Brown Nectar, Rogue Ales, Newport, OR

Category: 8 Rye Beer - 32 Entries

Gold: BMB Rye IPA, Black Market Brewing Co., Temecula, CA

Silver: Portsmouth Brewery Rye Not, Portsmouth Brewery, Portsmouth, NH
Bronze: Roggenbier, Bear Republic Brewing Co., Healdsburg, CA

Category: 9 Specialty Honey Beer - 24 Entries

Gold: Blue Moon Summer Honey Wheat Ale, Blue Moon Brewing Co.,
Denver, CO

Silver: Truck Stop Honey Brown Ale, Back Forty Beer Co., Gadsden, AL

Bronze: Samuel Adams Honey Porter, Boston Beer Co., Boston, MA

Category: 10 Session Beer - 30 Entries

Gold: Squatters Wit, Utah Brewers Cooperative, Salt Lake City, UT
Silver: Endurance IPA Jr., Founders Brewing Co., Grand Rapids, Mi
Bronze: King's Peak Porter, Uinta Brewing Co., Salt Lake City, UT

Category: 11 Other Strong Beer - 48 Enlries

Gold: Sierra 30 Jack and Ken's Ale, Sierra Nevada Brewing Co., Chico, CA
Silver: Panzer Pilsner, Port Brewing Co., San Marcos, CA

Bronze: Imperial Oatmeal Stout, Boundary Bay Brewery, Bellingham, WA

Category: 12 Experimental Beer - 43 Entries

Gold: Key Lime Pie, Short's Brewing Co., Bellaire, Mi

Silver: Estate Homegrown Ale, Sierra Nevada Brewing Co., Chico, CA
Bronze: Wild Lemon Wheat, Great Basin Brewing Co., Sparks, NV

Gategory: 13 Out of Category - Traditionally Brewed Beer - 66 Entries
Gold: Fathom IPL, Ballast Point Brewing Co., San Diego, CA

Silver: Métley Brie RyePA, Four Peaks Brewing Co., Tempe, AZ

Bronze: Hot Rocks Lager, Port Brewing Co., San Marcos, CA

Category: 14 Gluten Free Beer - 13 Enlries

Gold: Celia Pale Ale, The Alchemist, Waterbury, VT

Silver: Gluten Free, Deschutes Brewery, Bend, OR

Bronze: 3R Raspberry Ale, New Planet Beer Co., Boulder, CO

Category: 15 American-Belgo-Style Ale - 47 Entries

Gold: Ryevalry, Bear Republic Factory Five, Cloverdale, CA

Silver: Simcoe Silly, Kuhnhenn Brewing Co., Warren, MI

Bronze: Pete's Support Belgian IPA, FireHouse Grill & Brewery, Sunnyvale, CA

Category: 16 American-Style Sour Ale - 39 Enfries

Gold: Brute, Ithaca Beer Co., Ithaca, NY

Silver: Eric’s Ale, New Belgium Brewing Co., Fort Collins, CO
Bronze: Red Poppy, The Lost Abbey, San Marcos, CA




Category: 17 Wood- and Barrel-Aged Beer - 32 Entries

Gold: Velvet Merkin (100% Barrel Aged), Firestone Walker Brewing Co.,
Paso Robles, CA

Silver: Humidor India Pale Ale, Cigar City Brewing, Tampa, FL

Bronze: Bluegrass Brown, Thunder Canyon Brewery, Tucson, AZ

Category: 18 Wood- and Barrel-Aged Strong Beer - 77 Entries

Gold: Barrel Aged Big Island, Island Brewing Co., Carpinteria, CA

Silver; HE'BREW RIPA on RYE, Shmaltz Brewing Co., San Francisco, CA
Bronze: Melange a Trois, Nebraska Brewing Co., Papillion, NE

Category: 19 Wood- and Barrel-Aged Strong Stout - 34 Entries
Gold: Bourbon Barrel Aged Sexual Chocolate Imperial Stout,
Foothills Brewing, Winston-Salem, NC
Silver: Remy, TAPS Fish House & Brewery, Brea, CA
Bronze: Bourbon County Brand Stout, Goose Island Beer Co., Chicago, IL

Category: 20 Wood- and Barrel-Aged Sour Beer - 54 Entries
Gold: Le Serpent Cerise, Snake River Brewing, Jackson, WY
Silver: Temptation, Russian River Brewing Co., Santa Rosa, CA
Bronze: The Jaspers, Bullfrog Brewery, Willlamsport, PA

Category: 21 Aged Beer - 30 Entries

Gold: John Barleycorn Barleywine ‘06, Mad River Brewing Co., Blue Lake, CA

Silver: Cherry Baltic, Bend Brewing Co., Bend, OR
Bronze: Bell's Expedition Stout, 1995, Bell's Brewery, Inc., Galesburg, M|

Category: 22 Kellerbier/Zwickelbler - 24 Entries

Gold: Kolsch, Hale's Ales, Seattle, WA

Silver: Kellerbier, Triumph Brewing Co. of Philadelphia, Philadelphia, PA
Bronze: Summer Teeth, Columbus Brewing Co., Columbus, OH

Category: 23 Smoked Beer - 38 Entries

Gold: Alaskan Smoked Porter 2009, Alaskan Brewing Co., Juneau, AK

Silver: Yazoo SUE, Yazoo Brewing Co., Nashville, TN

Bronze: Gordon Biersch Rauchbier, Gordon Biersch Brewery Restaurants,
Chattancoga, TN

Gategory: 24 American-Style or International-Style Pilsener - 27 Entries
Gold: Gold Leaf Lager, Devils Backbone Brewing Co., Roseland, VA

Silver; Random Luck, The Sandlot, Denver, CO

Bronze: Gold Country Pilsner, Auburn Alehouse, Auburn, CA

Category: 25 German-Style Pilsener - 48 Entries

Gold: Trumer Pils, Trumer Brauerei Berkeley, Berkeley, CA
Silver: German Pilsner, AC Golden, Golden, CO

Bronze: Chuckanut Pilsner, Chuckanut Brewery, Bellingham, WA

Category: 26 Bohemian-Style Pilsener - 42 Entries

Gold: Boathouse Pilsner, Titletown Brewing Co., Green Bay, Wi
Silver: Golden Pilsner, Morgan Street Brewery, St. Louis, MO
Bronze: Bridge Creek Pilsner, Silver Moon Brewing, Bend, OR

Category: 27 Munich-5Style Helles - 42 Entries

Gold: What in the Helles?, Steamworks Brewing Co, Durango, CO

Silver; Longboard Island Lager, Kona Brewing Co., Kailua-Kona, Hi
Bronze: Cowboy Lager, The Covey Restaurant & Brewery, Fort Worth, TX

Category: 28 Dortmunder or German-5tyle Okloberfest - 21 Entries
Gold: Summerbrau, Utah Brewers Cooperative, Salt Lake City, UT

Silver: Noble Stuff Export, Dry Dock Brewing Co., Aurora, CO

Bronze: Rolling Thunder Dortmunder, Snake River Brewing, Jackson, WY

Category: 29 American-Style Lager or Light Lager - 53 Enfries
Gold: Miller Lite, Miller Brewing Co., Milwaukee, Wi

Silver: Old Milwaukee, Pabst Brewing Co., Woodridge, IL
Bronze: Miller Genuine Draft, Miller Brewing Co., Milwaukee, WI

Category: 30 American-Style Specialty Lager or Cream Ale - 42 Entries
Gold: Hamm's, Miller Brewing Co., Milwaukee, W

Silver: Rainier, Pabst Brewing Co., Woodridge, IL

Bronze: Old Style, Pabst Brewing Co., Woodridge, IL

Category: 31 Vienna-Style Lager - 35 Entries

Gold: Chuckanut Vienna Lager, Chuckanut Brewery, Bellingham, WA
Silver: Clueless Beer Writer, The Sandlot, Denver, CO

Bronze: Heavy Seas Marzen, Clipper City Brewing Co., Baltimore, MD

Category: 32 German-Style Marzen - 41 Entries

Gold: Flor Hosen, The Sandlot, Denver, CO

Silver; Oh! Fest!, Schooner’'s Grille & Brewery, Antioch, CA
Bronze: Munsterfest, Three Floyds Brewing Co, LLC, Munster, IN

2010 Great American Beer Festival Winners

Category: 33 American-Style Amber Lager - 39 Eniries

Gold; Manana, Del Norte Brewing Co., Denver, CO

Silver: Schell's Oktoberfest, August Schell Brewing Co., New Uim, MN
Bronze: Foothills Oktoberfest, Foothills Brewing, Winston-Salem, NC

Category: 34 European-Style Dunkel - 19 Entries

Gold: Dunkel, AC Golden, Golden, CO

Silver: Dunkel Lager, Triumph Brewing Co. of Philadelphia, Philadelphia, PA

Bronze: Dark Side Lager, C.B. Potts Restaurant & Brewery (Fort Collins),
Fort Collins, CO

Category: 35 American-Style Dark Lager - 20 Entries
Gold: Michelob AmberBock, Michelob Brewing Co., St. Louis, MO
Bronze: Schwarzbier, AC Golden, Golden, CO

Category: 36 German-Style Schwarzbler - 31 Entries
Gold: Redrock Black Bier, Redrock Brewing Co., Salt Lake City, UT
Silver: Annie Schwarz, Haverhill Brewery, Haverhill, MA
Bronze: TAPS Schwarzbier, TAPS Fish House & Brewery, Brea, CA

Category: 37 Bock - 36 Entries

Gold: Hellats Good Beer, Pug Ryans Brewery, Dillon, CO

Silver; Troegenator, Troegs Brewery, Harrisburg, PA

Bronze: Maibock, Ram Restaurant & Brewery - Salem, Salem, OR

Category: 38 German-Style Doppelbock or Eishock - 25 Entries

Gold: Carbonator, Glenwood Canyon Brewing Co., Glenwood Springs, CO

Silver: Gordon Biersch Eisbock, Gordon Biersch Brewery Restaurants,
Chattanooga, TN

Bronze: Dominator Dopplebock, Sun King Brewing Co., Indianapolis, IN

Category: 39 Baltic-Style Porter - 21 Entries

Gold: 3 Dog Night, Chama River Brewing Co., Albuquergue, NM

Silver: Collaborative Evil - Triple Rock, Triple Rock Brewery and Alehouse,
Berkeley, CA

Bronze: Reverend Potter’s Baltic Porter, The Prodigal Brewery, Effingham, NH

Category: 40 Golden or Blonde Ale - 55 Entries

Gold: Kiwanda Cream Ale, Pelican Pub & Brewery, Pacific City, OR
Silver: Steelhead Extra Pale Ale, Mad River Brewing Co., Blue Lake, CA
Bronze: Heavy Seas Gold Ale, Clipper City Brewing Co., Baltimore, MD

Category: 41 German-Style Kolsch - 46 Entries

Gold: Saint Arnold Fancy Lawnmower Beer, Saint Arnold Brewing Co.,
Houston, TX

Silver: Colorado Kolsch, Steamwaorks Brewing Co., Durango, CO

Bronze: Kolsch 151, Blue Mountain Brewery, Afton, VA

Category: 42 English-Style Summer Ale - 35 Entries

Gold: 312 Urban Wheat Ale, Goose Island Beer Co., Ghicago, IL
Silver: Pacific Daylight, Dale Bros. Brewery, Upland, CA

Bronze: Sandbagger Gold, Montana Brewing Co., Billings, MT

Category: 43 Glassic English-Style Pale Ale - 29 Entries

Gold: Mirror Pond Pale Ale, Deschutes Brewery, Bend, OR

Silver: Summit Extra Pale Ale, Summit Brewing Co., Saint Paul, MN
Bronze: Ska Special, Ska Brewing Co., Durango, CO

Category: 44 English-Style India Pale Ale - 32 Entries

Gold: Beech Street Bitter, Pizza Port Carlsbad, Carlsbad, CA

Silver: llusion Dweller, Mountain Sun Pub and Brewery, Boulder, CO
Bronze: Samuel Adams Latitude 48, Boston Beer Co., Boston, MA

Category: 45 American-Style Pale Ale - 109 Entries

Gold: Mission Sireet Pale, Firestone Walker Brewing Co., Paso Robles, CA
Silver: Pale 31, Firestone Walker Brewing Co., Paso Robles, CA

Bronze: Puddle Jumper Pale Ale, Third Street Aleworks, Santa Rosa, CA

Category: 46 American-Style Strong Pale Ale - 84 Entries

Gold: Himalayan IPA, Yak and Yeti Brewpub, Arvada, CO

Silver: IPA Nectar, Firestone Walker Brewing Co., Paso Robles, CA
Bronze: 7 - Fity, Triple Rock Brewery and Alehouse, Berkeley, CA

Category: 47 American-Style India Pale Ale - 142 Entries

Gold: “Pseudo” IPA, Pizza Port San Clemente, San Clemente, CA

Silver; Head Hunter IPA, Fat Head's Brewery & Saloon, North Olmsted, OH
Bronze: Lumberyard Extra IPA, Lumberyard Brewing Co., Flagstaff, AZ

Category: 48 imperial India Pale Ale - 97 Entries

Gold: Doheny Double IPA, Pizza Port San Clemente, San Clemente, CA
Silver: Hop Crisis!, 21st Amendment Brewery, San Francisco, CA
Bronze: Decadence Imperial IPA, Trinity Brewhouse, Providence, Rl




Category: 49 American-Style Amber/Red Ale - 83 Entries

Gold: Red Nectar, Firestone Walker Brewing Co., Paso Robles, CA
Silver: Hop Back Amber Ale, Troegs Brewery, Harrisburg, PA
Bronze: Red Rock, Triple Rock Brewery and Alehouse, Berkeley, CA

Category: 50 Imperial Red Ale - 43 Enfries

Gold: Lumberyard Imperial Red, Lumberyard Brewing Co., Flagstaff, AZ
Silver: Red Eye PA, The Brew Kettle Production Works, Strongsville, OH
Bronze: Deranger, Laurelwood Brewing Co., Portland, OR

Category: 51 English-Style Mild Ale - 27 Enlries

Gold: Business Time Mild, Boulder Beer Co., Boulder, CO

Silver: Skidmark Brown, Pizza Port Ocean Beach, San Diego, CA
Bronze: Ale of Fergus, Devils Backbone Brewing Co., Roseland, VA

Category: 52 Ordinary or Special Bitter - 47 Entries

Gold: Rio Blanco Pale Ale, Real Ale Brewing Co., Blanco, TX
Silver: DBA, Firestone Walker Brewing Co., Paso Robles, CA
Bronze: Drop Top, Widmer Brothers Brewing Co., Portland, OR

Category: 53 Exira Special Bitter or Strong Bitter - 42 Enfries
Gold: GAR Pale Ale, Great American Restaurants, Centreville, VA
Silver: Saint Arnold Elissa IPA, Saint Arnold Brewing Co., Houston, TX
Bronze: Bachelor ESB, Deschutes Brewery, Bend, OR

Category: 54 Scottish-Style Ale - 22 Enfries

Gold: Highland Courage, Rock Bottom Breweries, Louisville, CO

Silver: Saint Arnold Oktoberfest, Saint Arnold Brewing Co., Houstan, TX
Bronze: Laughing Lab Scottish Ale, Bristol Brewing Co., Colorado Springs, CO

Category: 55 Irish-Style Red Ale - 23 Entries

Gold: Red Trolley Ale, Karl Strauss Brewing Co., San Diego, CA
Silver: River Falls Red Ale, Thomas Creek Brewery, Greenville, SC
Bronze: Ragtop Red, Rock Bottom Breweries, Louisville, CO

Category: 56 English-Style Brown Ale - 46 Entries

Gold: Old Elk Brown Ale, Rock Bottom Breweries, Louisville, CO
Silver: Good Grief Brown, Pizza Port Carlsbad, Carlsbad, CA
Bronze: Eclipse Brown Ale, Equinox Brewing Co., Fort Collins, CO

Category: 57 American-Style Brown Ale - 47 Enfries

Gold: Sweet Josie, LoneRider Brewing Co., Raleigh, NC

Silver: Redrock Nut Brown Ale, Redrock Brewing Co, Salt Lake City, UT
Bronze: American Brown Ale, Big Rock Chop House & Brewery, Birmingham, M|

Category: 58 American-Style India Black Ale - 53 Entries

Gold: Turmoil, Barley Brown's Brew Pub, Baker City, OR

Silver: Go Figure, Big Rock Chop House & Brewery, Birmingham, Ml

Bronze: Stone Sublimely Self-Righteous Ale, Stone Brewing Co., Escondido, CA

GCategory: 59 German-Style Altbier - 37 Entries

Gold: GestAlt, Haverhill Brewery, Haverhill, MA

Silver: Bismarck Altbier, Dry Dock Brewing Co., Aurora, CO
Bronze: Sticke Alt, Rock Bottom Breweries, Louisville, CO

Category: 60 German-Style Sour Ale - 23 Entries

Gold: Berliner Weisse, Snake River Brewing, Jackson, WY
Silver: Tiny Bubbles, Hollister Brewing Co., Goleta, CA
Bronze: Beer Gone Good, Terrapin Beer Co., Athens, GA

Category: 61 South German-Style Hefeweizen - 65 Eniries

Gold: Stoudts Heifer In Wheat, Stoudt Brewing Co., Adamstown, PA
Silver: U-Boat Hefeweizen, Dry Dock Brewing Co., Aurora, CO

Bronze: Wintergreen Weiss, Devils Backbone Brewing Co., Roseland, VA

Category: 62 German-Style Wheat Ale - 29 Entries

Gold: Hefelightzen, BJ's Restaurant & Brewery, Huntington Beach, CA

Silver: Wowzenbock, Deschutes Brewery, Bend, OR

Bronze: Capital Weizen Doppelbock, Capital Brewery Co., Inc., Middieton, Wi

Category: 63 Belgian-Style Witbier - 45 Entries

Gold: TAPS Belgian White, TAPS Fish House & Brewery, Brea, CA
Silver: Whale Tail Wit, Dry Dock Brewing Co., Aurora, CO

Bronze: Allagash White, Allagash Brewing Co., Portland, ME

Category: 64 French- and Belglan-Style Saison - 52 Enfries

Gold: Saison Vautour, McKenzie Brew House, Malvern, PA

Silver: Colette, Great Divide Brewing Co., Denver, CO

Bronze: Belgian Summer Ale, Great Adirondack Brewing Co., Lake Placid, NY

Category: 65 Belgian- and French-Style Ale - 46 Entries
Gold: Allagash Blonde, Allagash Brewing Co., Portland, ME
Silver: Bastogne Blonde Ale, Rock Bottom Breweries, Louisville, CO
Bronze: Domaine DuPage, Two Brothers Brewing Co., Warrenville, IL

ALLAGASH,

BREWING COMPANY gy ®

2010 Great American Beer Festival Winners

Category: 66 Belglan-Style Lambic or Sour Ale - 33 Enfries
Gold: Oude Tart, The Bruery, Placentia, CA

Silver: Coolship Resurgam, Allagash Brewing Co., Portland, ME
Bronze: Le Serpent, Snake River Brewing, Jackson, WY

Category: 67 Belgian-Style Abbey Ale - 76 Entries

Gold: Nectar Des Dieux, Bastone Brewery, Royal Oak, Mi

Silver: Golden Siumber, Sun King Brewing Co., Indianapolis, IN
Bronze: Three Philosophers, Brewery Ommegang, Cooperstown, NY

Category: 68 Belgian-Style Strong Specialty Ale - 54 Entries

Gold: Revelations, Pizza Port Carlsbad, Carlsbad, CA

Silver: Brother David's Double, Anderson Valley Brewing Co., Boonville, CA
Bronze: Hells Keep, Utah Brewers Cooperative, Salt Lake City, UT

Gategory: 69 Brown Porter - 33 Entries

Gold: Total Disorder Porter, Ram Production Brewery, Tacoma, WA
Silver: St. Charles Porter, Blackstone Brewing Co., Nashville, TN
Bronze: Pullman Brown, Flossmoor Station, Flossmoor, IL

Gategory: 70 Robust Porter - 53 Entries

Gold: Pig Iron Porter, Iron Hill Brewery & Restaurant, Wilmington, DE
Silver: Moonlight Porter, Rock Bottom Breweries, Louisville, CO
Bronze: Blimp Hangar Porter, Tustin Brewing Co., Tustin, CA

Category: 71 Classic Irish-Style Dry Stout - 23 Entries

Gold: Hyde Park Stout, Augusta Brewing Co., Washington, MO
Silver: McLuhr's Irish Stout, Dillon DAM Brewery, Dillon, CO
Bronze: Port Truck Stout, Pizza Port Carlsbad, Carlsbad, CA

Category: 72 Foreign-Style Stout - 33 Entries

Gold: Fade to Black, Left Hand Brewing Co., Longmont, CO

Silver: Whiteface Stout, Great Adirondack Brewing Co., Lake Placid, NY
Bronze: Tsunami Stout, Pelican Pub & Brewery, Pacific City, OR

Category: 73 American-Style Stout - 27 Entries

Gold: Liberty Stout, Gella's Diner and Lb. Brewing Co., Hays, KS
Silver: Disorder Stout, Barley Brown's Brew Pub, Baker City, OR
Bronze: Shakespeare Oatmeal Stout, Rogue Ales, Newport, OR

Category: 74 Sweet Stout - 29 Entries

Gold: Kickstart Stout, Barley Brothers Brewery & Grill, Lake Havasu City, AZ
Silver: Oil Change Stout, Flat Branch Pub and Brewery, Columbia, MO

Bronze: Portsmouth Brewery Milk Stout, Portsmouth Brewery, Portsmouth, NH

Category: 75 Oatmeal Stout - 39 Entries

Gold: Backside Stout, Steamworks Brewing Co., Durango, CO
Silver: Naked QOatmeal Stout, Rock Bottom Breweries, Louisville, CO
Bronze: 825 State Stout, Epic Brewing Co., LLC, Salt Lake City, UT

Category: 76 Imperial Stout - 50 Entries

Gold: Russian Imperial Stout, Iron Hill Brewery & Restaurant, Wilmington, DE

Silver: Night Rider Imperial Stout, Pizza Port Carlsbad, Carlsbad, CA

Bronze: Anastasia Russian Imperial Stout, Weasel Boy Brewing Co.,
Zanesville, OH

CGategory: 77 Scotch Ale - 34 Entries
Gold: Reed's Wee Heavy, Pizza Port Carlsbad, Carlsbad, CA
Silver: Wee Willy Scotch Ale, McCoy's Public House & Brewkitchen,
Kansas City, MO
Bronze: MacPelican's Wee Heavy Ale, Pelican Pub & Brewery, Pacific City, OR

Category: 78 Old Ale or Strong Ale - 38 Entries

Gold: Fourth Dementia Olde Ale, Kuhnhenn Brewing Co., Warren, Mi
Silver: Curmudgeon, Founders Brewing Co., Grand Rapids, MI
Bronze: Outback X, Bend Brewing Co., Bend, OR

Category: 79 Barley Wine-5Style Ale - 57 Entries

Gold: Flying Mouflan, Troegs Brewery, Harrisburg, PA

Silver: Old #23 Barley Wine, Bristol Brewing Co., Colorado Springs, CO
Bronze: Jack Hammer, The Brew Kettle Production Works, Strongsville, OH

2010 Great American Beer Festival Pro-Am Competition
Gold: Red Velvet, Eagle Rock Brewery, Los Angeles, CA
Brewmaster: Eagle Rock Brewery Brew Team, AHA Member: Donny Hummel
Silver: Ryed Hard & Put Away Wet, Rockyard Brewing Co., Castle Rock, CO
Brewmaster: Jim Stinson, AHA Member; Adam Glaser
Bronze: Robust Porter, Wormtown Brewing Co., Worcester, MA
Brewmaster; Ben Roesch, AHA Member: Keith Antul




Twn canned craft beers—both from
innovative Colorado breweries—were
sent to our judges this issue.

Oskar Blues Brewery in Lyons, Colo. is
widely considered to be the hrst cralt
brewery to start canning its beer in
November 2002, and Ska Brewing Co. in
Durango, Colo. was close behind in 2003.
While Oskar Blues is only doing canning
these days, Ska still puts some of its brew

in bottles, but “cans have taken off.” said
Ska co-founder Dave Thibodean.

There are no official statistics, but current
estimates are that there are more than 80
craft breweries canning their beers, mak-
ing it more of a trend than an oddity. The
craft canning movement has come a long
way since Oskar Blues made that first leap.

“As the guy who sent out the hrst press
release saying ‘hey, we're a microbrewery
that's canning our beer,” I can tell you
that in the early days people shook their
heads when you talked about craft beer in
cans, retailers passed on the product and
consumers had their doubts,” said Marty

ON THE WEB

Ska Brewing Co,
www.skabrewing.com

Oskar Blues Brewery
www.oskarblues.com

BJCP Style Guidelines
www.bjcp.org
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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 com-
mercial 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.

Jones, former PR guy for Oskar Blues who
is now with the Wynkoop Brewing Co. in
Denver (which is also canning some ol its
beer). “It took a while for most people to
learn that the beer was just as good from
a can and to appreciate the advantages of
cans as a container, both for the beer and
for the environment.”

Oskar Blues Old Chub is a Scottish strong
ale brewed with beechwood-smoked
malt. It is 8 percent ABV.

Ska True Blonde is a crisp blonde ale
brewed with locally produced honey. It
checks in at 5.3 percent ABV.

Our judges had high praises for both

beers. “These are proof points that cans

are acceptable packaging lor very good
craft beers and should dispel any notion
Lo the contrary by beer snobs,” said judge
David Houseman,

OUR EXPERT PANEL includes David
Houseman, a Grand Master |V judge and com-
petition director for the BJCP from Chester
Springs, Pa; Beth Zangari, a Grand Master
level judge from Placerville, Calif. and founding
member of Hangtown Association of Zymurgy
Enthusiasts (H.A.Z.E.); Scott Bickham, a Grand
Master |l judge from Corning, N.Y., who has
been exam director or associate exam direc-
tor for the B|CP since 1995; and Gordon
Strong, a Grand Master V judge, principal
author of the 2004 BJCP 5tyle Guidelines
and president of the B|CP board who lives in
Beavercreek, Ohioc.
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THE JUDGES" SCORES FOR TRUE BLONDE

Aroma: 5light toasty, sweel malt
presence up front with a hint of
alcohol and low fruity esters. Crisp,
clean aroma. Little to no hop aroma.
Mo diacetyl No phenols. Light corn-
like aroma. Mice complexity. (9/12)

Appearance: Clear with light haze.
Medium golden color. Dense white
head with good retention. (2/3)

Flavor: Sweet, grainy, bready malti-
ness with moderate to high hop
bitterness, and low citrus hop fla-
vor. Nondescript low fruity esters.
Lingering bitterness in aftertaste.
Balanced with bitterness a bit
higher than defined for the style.
Some corn-like notes, not neces-
sarily DMS—may be from brew-
ing adjuncts. Some lemony tangy
crispness. Alcohol is noticeable but
balanced with malt and hops. No
diacetyl. (17/20)

Mouthfeel: Light to medium body
with a soft, lighter, spritzy mouth-
feel, No particular alcohol warm-
ing, Bitterness lingers in mouthfeel
along with a bit of hop-derived
astringency. (4/5)

Overall Impression: Nice complex-
ity for a simple beer style. Hop
bitterness is more in the nature of
an American pale ale. While malt
aroma and flavor are up front, the
back end of flavor and mouthfeel
are all about the hop bitterness.
This is a very nice, easy-drinking
beer that's more assertive than the
typical “training wheels" blonde
ale. Good to have with finger food
and spicy appetizers during happy
hour. (7/10)

Total Score: (39/50)

ZYMURGY
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Aroma: Moderately intense, sweet,
slightly grainy malt aroma with low
herbal floral hop. Fairly clean, very
slightly fruity fermentation charac-
ter, with bare hints of Bartlett pear
(9/12)

Appearance: Golden yellow with
fine white foam, and a few larger
bubbles. Brilliant clarity. Head does
not persist, but a filmy haze hangs
at the surface to the end. (3/3)

Flavor: Pronounced bready, grainy
sweet malt up front gives way to
a moderate herbal, noble type hop
flavor with a low, firm bitterness.
Malt turns more to toasted wheat
and white bread crusts midway;
with hop bitterness providing bal-
ance and adding to a clean finish
Low notes of pear come forward
mid-palate, giving way at the end
to an otherwise clean fermentation
character. Finish is clean and crisp,
with a light, lingering bitterness.
(16/20)

Mouthfeel: Light bodied with a
spritzy carbonation and light car-
bonic bite. Not creamy; no astrin-
gency or alcohol warming. Crisp.
(5/5)

Overall Impression: Toasty bready
malt flavors belie the light crisp
character. 5ave Tor the wheatiness
and light fruit, could almost pass for
a Czech-style Pils. It's a great sum-
mer beer that would do equally well
with rich, roasted meats in winter.
Well balanced and gquite enjoyable.
(7710}

Total Score: (40/50)

Aroma: Bread crumbs with a mild
graininess and very low caramel,
smells similar to many American
wheat beers, many of which also
have the light fruitiness with hints
of mint and lemon. No apparent
hop or alcohol components. | pick
up @ hint of cardboard, but this
is intertwined with the malt and
difficult to pinpoint as oxidation.
Overall, has a pleasant, albeit neu-
tral, aroma. (9/12)

Appearance: The can opened
silently without the hiss of escaping
carbonation. But there was suf-
ficient head retention with tight
beading after the beer was poured,
and the golden color and clarity
were right on the money. (3/3}

Flavor: The tocus is on the malt,
with pleasant bready notes and a
touch of sweetness when the beer
first hits the palate. Lemony esters
and faint clove phenols add com-
plexity without skewing the bal-
ance. The bitterness is a little higher
than most examples of the style,
and the finish is also a little on the
dry side. The papery notes are more
apparent in the flavor, and are likely
due to oxidation, {16/20)

Mouthfeel: There is some linger-
ing astringency, and this coats the
back of the tongue with tannins.
| also pick up a touch of alcohalic
warmth, which is consistent with
the dryness, (3/5)

Overall Impression: This is a very
good example of the American
blonde ale style, although the hop
bitterness is a little higher than most
examnples of this “crossover” beer
style. The finish was a little muted
with some astringency and papery
notes that are consistent with a low
level of oxidation. This example still
ranks pretty high on the list of good
canned beers to take to the beach
or pool. Nicely done! (7/10]

Total Score: (38/50)

Aroma: Moderate grainy sweet-
ness, light honey and toast aroma.
Subtle hops in background. Very
light esters. Fairly clean. Generally
malty-sweet with a light hop note.
some malt complexity adds interest.
(10/12)

Appearance: Brilliant gold color—
very pretty. Moderate-sized off-
white head: fair retention. Quite
clear. (3/3)

Flavor: Initial grainy-sweet malt,
medium-low bitterness, medium
hop flavor with a fairly full fin-
ish. Meutral fermentation character.
Very pleasant. Toasty-rich back-
ground flaver with a light biscuity
note. Very low esters. Hops seem
floral in character. Light caramel fla-
vor, as from a low Lovibond crystal
malt. (16/20}

Mouthfeel: Medium to medium-
full body, a bit heavy. Medium-high
carbonation accentuates fullness of
body. Mot warming or astringent.
Fairly smooth. (4/5)

Qverall Impression: A pleasant,
easy-to-drink beer. Rather full-tast-
ing. Shaking some carbonation out
of it makes it easier to drink. Subtle
malt dominates with noticeable but
background hop character. Well-
balanced, clean flavors. A good
alternative to premium American
lagers. (8/10)

Total Score: (41/50)

HomebrewersAssociation.org
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THE JUDGES’ SCORES FOR OLD CHUB

Aroma: Complex malty aroma,
sweet with smoky notes, hints of
caramel and a bit of dark, pit-fruit
esters. No hop aroma. No diacetyl,
No DMS, Noticeable alcohol, but
not hot or fusel. A clean ale aroma
that is very inviting and style appro-
priate with only a bit of excessive
smokiness. (11/12)

Appearance: Dark brown with ruby
highlights. Clear to bright clarity.
Dense, rocky, tan head with very
good retention initially that fades to
nothing over time, {3/3)

Flavor: Smoky, sweet malt flavor
with emphasis on caramel and
smoked malts. There's a fairly firm
bitter backbone. Starts out almiost
cloyingly sweet but hop bitter-
ness lingers in the finish so that it
doesn't finish as sweet as it starts
out, resulting in a pleasant bal-
ance. Smoke is high compared to
the best examples of the style. No
diacetyl. No DMS. Fruity fermenta-
tion and malt esters reminiscent of
plums and raisins. Alcohol is notice-
able but subtle in the background.
{16/20)

Mouthfeel: Full bodied. Creamy,
smooth, chewy mouthfeel. No
astringency. Big alcohal warmth.
{5/5)

Overall Impression: Very nice
strong Scotch ale that's a bit heawy
on the smoked malt but still in the
spirit of the style. Complexity is
welcomed and the result is a great
alternative to the hoppy beer trend.
More subtle use of smoked malt
would create a better interpretation
of the style. This beer went down
well with an aged gorgonzola 1 had
on hand. (8/10)

Total Score: {43/50)

HomebrewersAssociation.org

Aroma: Deep, rich caramel malti-
ness with hints of peaty smoke.
Lots of caramel; no hop aroma. Low
fruitiness of cooked, dried prunes.
(8/12}

Appearance: Deep red-black with
garnet highlights shining through
Lovely cascade of bubbles as the
beer is poured into the glass illus-
trates fine carbonation and evident
viscosity, Creamy light tan foam
persists. (3/3)

Flavor: Malty richness follows the
aroma with stronger smoke note of
ham or bacon rather than peat. A
nint of hop bitterness adds balance
to the malt-forward presentation
No hop flaver. A low roastiness
mixes with the smoke mid-palate,
giving way to a malty sweetness
before finishing with a clean, lightly
roasty finish. Dried prune flavor
accentuates the sweetness midway,
continuing into the finish. (18/20)

Mouthfeel: Full bodied with subtle
carbonation. Smooth, creamy tex-
ture with a low alcohol warmth.

Warming lingers past the finish,
(5/5)

Overall Impression: Confectionary
without being cloyingly sweet, like
a pastry strudel. Complex array of
flavors from rich roast to sweet to
clean, all supported by a strong
rmalt backbone. Reminds me of real
mincemeat pies of venison, beef,
and pork with currants and a puff
pastry crust topped with real créme
fraiche. Smoky note is an intriguing
dimension, {8/10)

Total Score: (42/50)

Aroma: The peaty character in the
aroma s interesting, but intense
enough to make this more of a
smoked beer than a traditional
Scotch ale. | pick up some roasted
malt in the background, along with
caramel and toffee notes, The fer-
mentation character is clean, with
only a light fruitiness that is con-
sistent with the style. Some alcohol
emerges as it warms. (9/12}

Appearance: Deep burgundy color
with excellent clarity. The head is
linen white in color with good uni-
formity. Enticing. (3/3)

Flaver: Nice malt backbone, with
a complex blend of toffee, cara-
mel, and smoked malt that carries
through to roasted malis in the
finish. While the smoke character in
this style is often due to kettle cara-
melization or the yeast signature, in
this case it seems like an excessive
amount of smoked malt was used in
the grist. The fermentation profile is
clean, and the finish has an appro-
priate low-medium hop bitterness
that s enhanced by the roasted and
smoked mealts. The alcohol adds a
touch of sweetness to the finish.
(16/20)

Overall Impression: Medium-full
body with some residual sweetness.
There is a little too much astringen-
cy in the finish, mainly from roasted
malt. The alcohel warmth is appar-
ent without being dominant. (4/5)

Overall Impression: This was an
enjoyable and well-crafted beer
that delivers a lot of flaver from 3
can. It was a little too smoky for a
strict interpretation of the Scotch
ale style, so it would likely score
better in the smoked beer category.
Backing off on the peated malt (if it
was used) would soften the finish
a little and reduce the astringency.
(8/10)

Total Score: (40/50)
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Aroma: Rich maity nose, geeply car-
amelly, hints of roast, some toasty
and bready notes. Complex. Some
alcohol and esters. No hops Great
nose, very inviting. Sweet but in a
rich, caramel way. Light chocolate
notes emerge as it warms, (11/12)

Appearance: Tall tan head, retained
well. Deep coppery-brown color.
Nearly opaque but clear. (3/3)

Flavaor: 5trong, rich malt. Deep car-
amel, a hint of smoke or burnt in
the finish, strongly toasty. Moderate
esters. A milk chocolate flavor
comes out in the finish; a bit too
much. Medium-low bitterness; malt
is clearly in the forefront. Rich flavor
lasts into finish with malty sweet-
ness and caramel lingering into the
aftertaste. {17/20)

Mouthfeel: Full body, creamy,
smooth. Warming but not burning.
Medium carbonation. (5/5)

Overall Impression: |mpressive
beer. A touch too chocolatey but
every other part of the beer is
spot on. Fresh, clean and smooth.
Moticeable alcohol but it doesn’t
interfere. Great balance of flavors.
Richness of malt and depth of cara-
mel flavors are very tasty. (9/10)

Total Score: (45/50)
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HEI’E [ go again. It's beer time for the
eccentric, out of bounds, our of
“style” and astonishingly tasty.

Where do 1 start with this one? First, |
wanted to make a gorgeously fruity and
aromatic IPA, with smooth bitterness and
supporting malt foundation. I also wanted
to lighten the body up a bit. You read that
right—lighten the body up. I chose to do
so with rice at the rate of about 12 percent
of the grain ingredients.

The bittering units with this beer calculate
out to be about 80 BUs, yet the percep-
tion in Dancing with Hops is smooth
with “medium bitterness.” Moreover, the
frequent, diverse and late hopping offered

i RO S

an explosive and uniquely balanced
fruity and floral hop aroma and flavor.
Citra: apricot and passion fruit; Nelson
B Sauvin: passion fruit and sauvignon
grapes; Simcoe: earthy base contrasting
Citra and B Sauvin.

Eccentric? Yes. and a rtaste adventure
repeating, But that
wasn't enough. 1 wanted to revisit my

definitely worth

gluten-reduced beer procedures and see
if I could get to a gluten level in beer that
was below measurable thresholds. (See
the November/December 2009 Zymurgy
Worts column for details.)

I added 3 ml of Clarex™ protein-reduc-
ing enzyme at yeasl pitching Clarex™

T R
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by Charlie Papazian

Dancing with Hops:
Gluten-Reduced IPA

is. now available as Clarity-Ferm (use
instructed dose) at your local home-
brew supply shop through White Labs
(whitelabs.com). The difterence between
Dancing with Hops and the November/
December ‘09 Zymurgy experiment is
that Dancing with Hops did not have one
pound of wheat malt, which Slithy Tove
Pale Ale had.

Once again, | qualitatively tested Dancing
with Hops using an EZ Gluten Test Kit.
This quick and easy home test is available
from Elisa Technologies (www elisa-tek.
com), With Slithy Tove, I was disheart-
ened when my test indicated a “posi-
tive” presence of gluten. The test is very
sensitive and guarantees a lower limit of
detection of 10 ppm for barley, rye and
wheat glutens. | later learned that because
this test is designed to see barley and rye
glutens, the wheat [raction indicators are

sometimes much more sensitive.

My EZ Gluten Test of Dancing with Hops
indicated a negative result—no detection
of any gluten. It was what [ suspected after
having previously predicted, “If 1 had
used 100-percent barley malt in the recipe
and had eliminated the wheat, my results
would most likely indicate a much lower
level of gluten.”

Is Dancing with Hops gluten Iree and sale
for those with celiac disease? My experi-
mental batch of homebrew indicated a
negative presence of gluten, but I cant
say that it is sale for all or even some
celiacs because there are no dependable,
consistent and public standards olfered
by the U.S. government and the medical
community. For liability reasons, [ am not
giving any advice here. I you have celiac
disease and wish to explore this option,
you are free to do so. Please be aware that
with any process, techniques and quality

HomebrewersAssociation.org
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Dancing with Hops

ALL GRAIN RECIPE

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

2.5 1b (4.3 kg) Maris Otter pale malt

1.0 Ib (454 g) English crystal malt
(15 L)

8.0 oz (225 g) Gambrinus honey malt

8.0 oz (225 g) Belgian aromatic mait

1.5 Ib (680 g) rice flakes

0.25 Ib (113 g) Maris Otter pale malt
(for rice mash/boil)

0.5 oz (14 g) Amarillo hops 8% a.a.
(4 HBU/112 MBU) 60 min

0.25 oz (7 g) Columbus hops pellets
14.5% a.a. (3.6 HBU/10Z2 MBU)
60 min

0.25 0z (7 g) Columbus hops pellets
14.5% a.a. (3.6 HBU/102 MBU)
30 min

0.25 oz (7 g) Simcoe hops 14% a.a.
(3.5 HBU/98 MBU) 30 min

1.0 oz (28 g) Cascade hops 5% alpha
(5 HBU/140 MBU) 30 min

0.5 0z (14 g) Amarillo hops 8% a.a.,
10 min

0.25 oz (7 g) Columbus hops 14.5%
a.a., 10 min

0.5 oz (14 g) Simcoe hops 14.5% a.a,,
10 min

0.5 oz (14 g) Citra hops, end of boil

0.5 oz (14 g) Simcoe hops, end ot boll

0.33 0z (10 g) Mew Zealand Nelson B
Sauvin hop pellets, end of boil

0.33 0z (10 g) New Zealand Nelson
B Sauvin hop pellets, DRY
HOPPING in secondary

0.33 oz (10 g) Citra hop pellets, DRY
HOPPING in secondary

0.33 0z (10 g) Simcoe hop pellets, DRY
HOPPING in secondary

0.25 tsp (1 g) powdered Irish moss,
10 min

3 mli Clarex™ Enzyme available as

Clarity-Ferm (use instructed
dose) through White Labs
(whitelabs.com)

Cry Havoc lager/ale yeast or other pale ale

type yeast

0.75 cup (175 ml measure) corn sugar

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

Target Original Gravity: 1.065 (16 B)
Target Extraction Efficiency: 75%
Approximate Final Gravity: 1.018 (45 B)
IBUs: about 80

Approximate color: 11 5RM (22 EBC)
Alcohol: 6.1% by volume

DIRECTIONS

A step infusion mash is employed to mash
the grains. Add 11.5 quarts (11 1) of 140° F
(60° C) water to the crushed malted grain
(reserve .25 Ib. malt for rice cooking), stir,
stabilize and hold the temperature at 132° F
(53° C) for 30 minutes. Add rice flakes and
0.25 pound of malt to 8 quarts (7.5 ) of
warm water and bring to a boil. After rice
has boiled and malt mash has reached 30
minutes, add boiling rice gruel to mash and
if needed add heat to bring temperature
up to 155° F (68° C) and hold for about 30
minutes. Raise temperature to 167° F (75°
C), lauter and sparge with 3.5 gallons (13.5
) of 170° F (77° C) water. Collect about 5.5
gallons (21 ) of runoff. Add 60-minute hops
and bring to a full and vigorous boil.

The total boil time will be 60 minutes. When
30 minutes remain, add the 30-minute hops.
When 10 minutes remain, add 10-minute
hops and the Irish moss. When 1 minute
remains, add the end of boll 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 5.5 gallons (21
liters) with additional cold water if necessary.
Aerate the wort very well.

Pitch the yeast and add the Clarex™ Enzyme
or Clarity-Ferm when temperature of wort is
about 70° F (21° C), Ferment at about 70°
F (21° C) 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.

HomebrewersAssociation.org

Dancing with Hops

MASH EXTRACT RECIPE

INGREDIENTS
for 5.5 U.5. gallons (21 liters)

8.0 Ib (3.6 kg) amber malt extract
syrup or 6.4 Ib (2.9 kg)
amber DRIED malt extract

1.0 Ib (454 g) English crystal malt (15 L)

1.0 Ib (454 g) rice extract syrup

1.0 oz (28 g) Amarillo hops 8% alpha
(8 HBU/224 MBU) 60 min

0.33 0z (10 g} Columbus hops pellets
14.5% alpha (4.8 HBU/134
MBU) 60 min

0.25 oz (7 g) Columbus hops pellets
14.5% alpha (3.6 HBU/102
MBU) 30 min

0.25 0z (7 g) Simcoe hops 14% alpha
(3.5 HBU/98 MEBU) 30 min

1.0 oz (28 g) Cascade hops 5% alpha
(5 HBU/140 MBU) 30 min

0.5 oz (14 g) Amarillo hops 8% alpha,
10 min

0.25 oz (7 g) Columbus hops 14.5%
alpha, 10 min

0.25 0z (14 g) Simcoe hops 14.5%
alpha, 10 min

0.5 oz (14 g) Citra hops, end of boil

0.5 oz (14 g) Simcoe hops, end of boil

0.33 oz (10 g) New Zealand Nelson B
Sauvin hop pellets, end of boil

0.33 oz (10 g} New Zealand Nelson
B Sauvin hop pellets, DRY
HOPPING in secondary

0.33 oz (10 g) Citra hop pellets, DRY
HOPPING in secondary

0.33 oz (10 g) Simcoe hop pellets, DRY
HOPPING in secondary

0.25 tsp (1 g) powdered lrish moss

3Iml Clarex™ Enzyme available as

Clarity-Ferm (use instructed
dose) through White Labs
(whitelabs.com)

Cry Havoc lager/ale yeast of other pale ale

type yeast

0.75 cup (175 ml measure) corn sugar

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

DIRECTIONS

Place crushed crystal malt 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 ) hot water) and discard the crushed
grains reserving the approximately 2.5 gal-
lons (2.5 1) of liguid to which you will now

CONTINUED ON PAGE 56
_——
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MASH EXTRACT RECIPE

FROM PAGE 55

add malt extract, rice extract syrup and 60
minute hops. Bring to a boil,

The total bail time will be 60 minutes. When
30 minutes remain, add the 30-minute hops.
When 10 minutes remain, add 10-minute
nops and the Irish moss. When 1 minute
remains, add the end of boil 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.

Strain out and sparge hops and direct the
hot wort into a sanitized fermenter 1o
which 2 gallons (7.6 1) of cold water has
been added. If necessary add cold water to
achieve a 5.5 gallon (21 [) batch size. Aerate
the wort very well,

Pitch the yeast and add the Clarex™ Enzyme
or Clarity-Ferm when temperature of wort is
about 70° F (21° C). Ferment at about 70°
F (21° C) 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.
=

controls must be adhered to. 1 will also
note that any deviation from the use of
traditional ingredients and process could
compromise the eflectiveness ol Brewers
Clarex™ (Clarity-Ferm).

The EZ Gluten Test costs about $15 per
test and can be done easily at home.
If yvou are dealing with or know some-
one who has celiac disease and they are
thirsting for a beer, it may be worth-
while 1o explore the enzyme option. |
would strongly advise medical consulta-
tion before deciding to enjoy good beer
again. | have heard that most celiacs can
tolerate up to 15 mg of gluten a day,
but these kinds of generalizing statement
are dangerous. Each celiac’s condition is
unique and requires individual attention
and medical consultation.

So let’s cut the shuck and jive and get on
with the recipe.

Charlie Papazian is founder of the
American Homebrewers Association. ¥
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YOUR SOURCE FOR HOMEBREW SUPPLIES
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To list here and on HomebrewersAssociation.org, call 303.447.0816 ext. 16/

or email kari@brewersassociation.org.

Alabama

The Wine Smith

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

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

W 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

ﬁ The unusual store—Dbeer, wine
supplies, grills, spices, bikes, Orvis,
knives.

Arizona

Brewers Connection

1425 East University Dr. #8103

Tempe, AZ 85281

(In the University Plaza)

(480) 449-3720; (800) 879-BREW

jeffrey@brewersconnection.com
ww.brewersconnection.com
The valley’s full service fermenta-

tion station. Open 7 days @ week/

Homebrewers Outpost

& Mail Order Co.

801 South Milton Rd.
Flagstaff, AZ B6001

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

¥ Free shipping in AZ on orders
over $50,

What Ale's Ya

6363 West Bell Rd.
Glendale, AZ B5308

(623) 486-8016
way2brew@mindspring.com

Arkansas

Fermentables Homebrew

& Winemakers Supply

3915 Crutcher

North Little Rock, AR 72118

(501) 758-6261

ferment@fermentables.com
ww.fermentables.com
Fermentables offers an extensive

line of beer, wine and cheese mak-

ing supplies

California

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

(714) 752-8446
www.homebrewprovisions.com

HomebrewersAssocial (RTINS TEY

The Beverage People

840 Piner Rd. #14

Santa Rosa, CA 95403

(707) 544-2520; (800) 544-1867
FAX (707) 544-5729

www . thebeveragepeople.com
W Teaching homebrewing in
California’s wine-country for over 30
years, we pride ourselves on depth
and breadth of our stock, Also full
lines for cheesemaking and wine-
making.

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

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

HopTech 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=5erving 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 5an
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
ww.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 5t., 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
ww.osheabrewing.com
Southern California’s largest and

olgest homebrew store

Seven Bridges Co-op
Organic Homebrew Supplies
325A River 5t.
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 eguipment too! Secure online
ordering,

January/February 2011

Sierra Moonshine
Homebrew Supply
12535 Loma Rica Dr.
Grass Valley, CA 95945
(530) 274-9227
sierramoonshine@sbcglobal.net
ww.sierramoonshine.com
Sierra Moonshine, for all your
fermenting needs, is located in
beautiful Grass Valley, CA. We have
a wide selection of equipment and
ingredients for beer, wine, mead
and soda making. Organics too.
Come in for a taste, enjoy a friendly
local store atmosphere and discuss
your latest Brew,

Stein Fillers
4160 Norse Way
Long Beach, CA 90808
(562) 425-0588
brew@steinfillers.com

ww . steinfillers.com
¥ Home of the Long Beach
Homebrewers

William's Brewing

2594 Nicholson 5t.

S5an 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

rmiesel@gmail.com

Grand Opening!!! Boulder

County’s newest shop!

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

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

Beer at Home

4393 S. Broadway

Englewood, CO 80110

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

The Brew Hut

15108 East Hampden Ave.
Aurora, CO 80014

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

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

We have Hops!
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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, liguid and Dry Malts, Hops

and Yeast supplies. Open when

other stores are closed to accommo-

gate 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 5t.

Ft. Collins, CO 80524

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

" Shop online or in Fort Collins

for all your home brew and wine
making needs.

Lil Ole Winemaker

516 Main St.

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

Rocky Mountain

Homebrew Supply

4631 5. Mason Street, Suite B3
Fort Collins, CO 80525

(970) 282-1191

FAX (970) 282-6912
matt@rockybrew.com
www.rockybrew.com

Stomp Them Grapes! LLC
4731 Lipan Street

Denver, CO 80211-3944

(303) 433-6552
www.stompthemgrapes.com
E‘ Because Making It Is Almost As
Fun As Drinking ft!
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Tommyknocker Brewery
1401 Miner 5t.
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 laaho Springs. You can
still feel the presence of the min-
ers and see how the town looked
during the 1890°. 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

wmwct@cs.com

Shop us last and See for

yourself who is the best. A zillion
beer kits mage to order daily and
new organic beer kils

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 xits for all
300+ recipes in Szamatuiski’s boOKks.

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 fine 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

¥ rul range of beer and wine
supplies — Plus beer kits based on
recipes from Sam Calagione’s book
"Extrermne Brewing”

How Do You Brew

Shoppes at Louviers

203 Louviers Dr,

Mewark, DE 19711

(302) 738-7009

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

W 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
gww.hxheerdeput.cum

South Florida’s Only Full Service
Homebrew Supply and Ingredient
Store. We also have kegs, craft beer,
Kegqging equipment, on premise
CO2 fills. "Your One Stop Keg, Craft
Beer and Homebrew Shop. "Also
offering onfine at BXbeerdepot.com
same day shipping available,

Georgia

Barley and Vine

1445 Rock Quarry Road

Suite 201-203

Stockbridge, GA 30281

(770) 507-5998
www.BarleyNvine.com

¥ Georgia's newes! homebrew
shop. Best prices in the Southeast
Just 1/2 mile off I-75, Exit 224. 15%
discount for first-time customers.
Stop by today or visit us on-line

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 neegs. 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. $6.95 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
kcB3634@aol.com
www.brewcon.com

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

IHlinois

Beverage Art Brewer and
Winemaker Supply
10033 5. 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
suppiies, 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 5 Alpine Rd.
Rockford, IL 61109
(815) 874-5700
www.altgarden.com

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

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

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

The Brewer's Coop
30W315 Calumet Ave,
Warrenville, IL 60555

(630) 393-BEER

FAX (630) 393-2323
info@thebrewerscoop.com
www.TheBrewersCoop.com
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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

W full line of Quality Beer & Wine
Making Supples. 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) 816-7055

info@perfectbrewingsupply.com

www.perfectbrewingsupply.com
Providing equipment and ingre-

dients for all of your homebrewing

needs, a full line of draft beer equip-

ment, and expert staff to answer

your guestions

somethings Brewn’ Homebrew
and Winemaking Supplies

401 E Main 5t.

Galesburg, IL 61401

(309) 341-4118
somethingshrewn®@seminary
street.com
www.somethingsbrewn.com

W Midwestern lllinols’ 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. Classes. Brewers serving
Brewers

Quality Wine and Ale Supply
Store: 108 5. Elkhart Ave.

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

(574) 295-9975

FAX (574) 295-9932
info@HomeBrewlt.com
www.HomeBrewlt.com

W Beer Making Supplies for Home
Brewing and Wine Making Supplies
for Home Wine Making

Red Barn Winemaker Supplies

6181 W. 1350 N.

DeMotte, IN 46310

(219) 987-WINE

Cell (219) 743-6435

www.redbarnwinemakersupplies.com

bob@redbarnwinemakersupplies.com
A complete line of beer and wine

making supplies and equipment.

Beer kits, chemistry, Blichmnan

and Polarware Stainless brew pots,

bottles, cappers, etc. Award winning

brewer on staff. Conveniently locat-

ed just off I-65 between Lafayette

and Gary Indiana. 24 hr. phones.

lowa

Beer Crazy

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

Dubuque, 1A 52001

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

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

Kansas

Bacchus & Barleycorn Ltd.

6633 Nieman Rd.

Shawnee, KS 66203

(913) 962-2501

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

Homebrew Pro Shoppe
2061 E. Santa Fe
Olathe, KS 66062
(913) 768-1090; (866) BYO-BREW
FAX (913) 254-9488
Charlie@brewcat.com
www.brewcat.com

For all your brewing equipment
and supply needs!

Louisiana

The Beerslayer

3956 Fire Tower Road

Grand Cane, LA 71032

(318) 858-2219
beerslayer2d@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

ww.mdhb.com

Far all your Beer and Winemaking
Needs

Massachusetts

Beer and Wine Hobby

155T New Boston St.

Woburn, MA 01801

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

www . beer-wine.com

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

Modern Homebrew
Emporium

2304 Massachusetts Ave.
Cambridge, MA 02140

(617) 498-0400

www. beerbrew.com

W Pien ty of hops, 50+ grains, herbs
and spices, a wide selection of keg-
ging equipment, more, Open 7 days
a week, staffed by brewers and
winemakers. Visit us: M-W 10-7,
Th 10-8; F 10-9; 5a 8-7; Su 10-6.

NFG Homebrew Supplies

72 Summer 5t.

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-fine 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

W secure oniine ordering. We put
the Dash back in Home-Brew!

BREWING
e, e

HOMEBREW AND MIGROBREW

From bestselling author and beer expert CHARLIE PAPAZIAN
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ISBN 0-06-053105-3 - $14.95 (52095 Can.)
[SEN O-06-0758%.7 - $1595 ($21.50 Can.)

{_ Collins An Imprint of HarperCollinsPublishers www.harpercollins.com

FOR THE

ADVANCED
BREWER

“HOME
BREWER'S

EhmbasrgsE

EHABLIE PAPATIAN

ISBN 0-06-058473-4 - $1495(32295 Can )

www.AuthorTracker.com




AHA MEMBER SHOPs

West Boylston

Homebrew Emporium

45 Sterling Street (Rte. 12), Suite 9
West Boylston, MA 01583

(508) 835-3374; 1-877-315-BREW
wbhomebrew@verizon.net
www.beerbrew.com

S 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, M| 48180
(313) 277-BREW (2739)
FAX (313) 299-1114
jason@homebrewing.org
www.homebrewing.org

i Michigan's Largest Selection of
Homebrew Supplies

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.

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

Cap ‘n’ Cork

Homebrew Supply

16812 21 Mile Rd.

Macomb, M| 48044

(586) 286-5202

FAX (586) 286-5133
info@capncorkhomebrew.com
www .capncorkhomebrew.com
Wi We carry a full selection of Beer
and Winemaking Equipment!

The Red Salamander

902 E. Saginaw Hwy,

Grand Ledge, MI 48837
(517) 627-2012

www . theredsalamander.com
¥ Visit our new larger store

Siciliano’s Market

2840 Lake Michigan Dr. NW
Grand Rapids, M| 49504

(616) 453-9674,

FAX (616) 453-9687
sici-2840@msn.com
www.sicilianosmkt.com

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

Things Beer

1093 Highview Dr.

Webberville, M| 48892

(866) 521-2337; (517) 521-2337
FAX (517) 521-3229
thingsbeer@michiganbrewing.com
www.thingsbeer.com

W' Full-service homebrewing and
winemaking shop, all housed within
a Distillery/Microbrewery.Qnline
catalog available. Convenient loca-
tion, convenient hours. Visit our pub
after shopping.

Minnesota

Nitro Brew and Hobby
3333 West Division 5t., Suite 107
Saint Cloud, MN 56301
(888)255-1691
Fax (320) 258-5119
Russ@NitroBH.com

ww.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-h2o.com

www.still-h2o.com
Homebrewing, wine making &

organic hydroponic supply store.

Full grain room.

Missouri

Home Brew Supply LLC

3508 S. 22nd St.

5t. 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

Missour! 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

W 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

¥ rast, 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

v 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

865 Route 33, Unit A

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

Tap It Homebrew Supply Shop
144 Philadelphia Avenue

Egg Harbor, NJ 08215

(609) 593-3697
contact@tapithomebrew.com
www . tapithomebrew.com

Wi Southeastern New Jersey's ONLY
Homebrew and Wine Making Supply
Shop. From beginner to experi-
enced, everything to brew your
favorite beer or wine

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
Albuguergque, NM 87112

(505) 332-BREW(2739)
southwestgrapeandgrain@gmail.com
www.southwestgrapeandgrain.com
W 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

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

E.l. Wren Homebrewer, Inc.
Ponderosa Plaza
Old Liverpool Rd.
Liverpool, NY 13088
(315) 457-2282; (800) 724-6875
egjwren@tweny.rr.com
WWW.gjwren.com

Largest Homebrew Shop in
Central New York!

Homebrew Emporium

470 N. Greenbush Rd.
Rensselaer, NY 12144

(518) 283-7094

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

www . beerbrew.com

v 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) B77-8767; (800) 283-4418
FAX (716) 877-6274
ntbrew@localnet.com
www.nthomebrew.com

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

¥ 20000 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

HomebrewersAssocial (RTINS TEY

Beer & Wine Hobbies Intl.
4450 S. Blvd.

Charlotte, NC 28209

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

S The best forum on the the net

Reasonable prices, fast service,
dependable advice, and large
tnventory.

The BrewMaster Store

1900 E. Geer 5t.

Durham, NC 27704

(919) 682-0300

BrewmasterStore@Yahoo.com
ww.brewmasterstore.com/

Wi 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
ri" 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

W wide sefection of supphes. 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 our new online store for

all your brewing needs!

SABCO Industries

Div. of Kegs.Com Ltd.

4511 South Ave,

Toledo, OH 43615

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

W Sabco offers a complete line of
very high quality 'small batch’ brew-
ing equipment. Creator of the glob-
ally renowned ‘Brew-Magic’ Brewing
Systern and 'MagicSoft” technology.
Visit ‘www.kegs.com’ today!

The Pumphouse

336 Elm 5t.

Struthers, OH 44471

(330) 755-3642; (B00) 947-8677
umphouse@excite.com

¥ Beer and winemaking supplies

& more!

Titgemeier's Inc.

701 Western Ave.

Toledo, OH 43609

(419) 243-37 31

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

W An empty fermenter is a /ost
opportunity-order today!

Winemakers Shop

3517 N High 5t.

Columbus, OH 43214

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

Oklahoma

High Gravity

7164 S Memoaorial Dr.

Tulsa, OK 74133

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

W Build Your Own Beer from one
convenient page! Flat rate shipping
£9.99,

January/February 2011

Learn To Brew
2307 South I-35 Service Rd.
Moore, OK 73160
(405) 793-BEER
info@learntobrew.com
www.learntobrew.com

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

Oregon

Above the Rest
Homebrewing Supplies
11945 SW Pacific Hwy. #235
Tigard, OR 97223

(503) 968-2736; (503) 639.8265
atr.homebrewing@gmail.com
www.abovetheresthomebrew-
ing.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
wWww.grains-n-beans.com

i Largest brewshop in Southern
Oregon. Beer, wine, mead &
cheesemaking making equip-
ment and supplies. Green coffee
beans and roasters. Active AHA
members receive 10% off regular
price of everything in stock (exclud-
ing Carboys). GREAT CUSTOMER
SERVICE!

Valley Vintner & Brewer

30 East 13th Avenue

(541) 484-3322

FAX (541) 484-3326
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
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Keystone Homebrew Supply
779 Bethlehem Pike
Montgomeryville, PA 18936
(215) 855-0100
info@keystonehomebrew.com
www. keystonehomebrew.com
W Where winning brewers fing
quality ingredients and expert
advice! Second location to serve
you better.

Keystone Homebrew Supply
599 Main 5t.

Bethlehem, PA 18018

(610) 997-0911
sales@keystonehomebrew.com
www. keystonehomebrew.com
W 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 guality products at a

fair price. Large selection of

home brewing, winemaking and

kegging supplies

Weak Knee Home Brew Supply
Morth End Shopping Center

1300 N. Charlotte 5t

Pottstown, PA 19464

(610) 327-1450

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

Wine, Barley & Hops
Homebrew Supply

248 Bustleton Pike
Feasterville, PA 19053

(215) 322-4780

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

[ Providing unmatchea vaiue,
service and quality to you for over
40 years!

Tennessee

All Seasons Gardening

& Brewing Supply Co.

924 8th Ave, South

Mashville, TN 37203

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

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

Epicurean Outpost

817 West Walnut 5t. #4

lohnson City, TN 37604

(423) 232-1460
epicureanoutpost@embargmail.com
Www.epicureanoutpost.com

W Fast 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
W We're here for you!

DeFalco’s Home

Wine & Beer Supplies

8715 Stella Link

Houston, TX 77025

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

1 Providing the best wine & beer mak-
ing supplies & equipment since 1971/

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

(972) 234-4411; (800) 966-4144
brewmaster@homebrewhg.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 vou 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
wh Gardening, BREWING and Wine
supplies for the 21st Century.
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Fermentation Trap, Inc.

6420 Seminole Trail, Seminole
Place Plaza, #12

Barboursville, VA 22923

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

ﬁ Beer Brewing and Winemaking
Supplies In Central Virginia and On
The Net. To join our newsletter visit
http iwww fermentationtrap.com/
newsfetter. hitm!

HomebrewUSA

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

Morfolk, VA 23502

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

W Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginial

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 unigue
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

¥ sign up for our E-newsletter at
baderbrewing.com

The Beer Essentials

2624 5. 112th St. #E-1
Lakewood, WA 98499

(877) 557-BREW (2739);

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

HomebrewersAssociation.org

The Cellar Homebrew

14320 Greenwood Ave. N,

Seattle, WA 98133

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

FAX (206) 365-7677

staff@cellar-homebrew.com

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

your wine cellar and homebrewing

needs.

Larry's Brewing Supply
Retail and Wholesale

7405 5, 212th 5t. #103

Kent, WA 93032

(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

Wisconsin

Bitter Creek Homebrew Supply

206 Slinger Rd.

slinger, WI 53086

(262) 644-5799

FAX (262) 644-7840

admin@bittercreekhomebrew.com
ww.bittercreekhomebrew.com
i [arge Selection of Quality Beer

and Wine making eguipment and

ingredients,

Brew & Grow in Brookfield, WI
285 N Janacek Rd.

Brookfield, W1 53045

(262) 789-0555
www.altgarden.com

W show any current homebrew club
membership card and get 10% off
your brewing supplies

Brew & Grow in Madison, WI
3317 Agriculture Dr.

Madison, W1 53716

(608) 226-8910

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 5. 92nd 5t.

Milwaukee, WI 53227

(414) 327-2130

FAX (414) 327-6682
wineandbeer@purplefootusa.com
www.purplefootusa.com

iInternational

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

W The Northwest's premier home- www.altgarden.com

brewing supply store! We have

everything you need and more! membership card and get 10% off

your brewing supplies.

Northwest Brewers Supply
1006 6th St.

Anacortes, WA 98221

(360) 293-0424
brew@nwbrewers.com
wWww.nwhbrewers.com

Wi Show any current homebrew club

www.kromedispense.com
info@kromedispense.com

For listing information, call
(303) 447-0816 ext. 167 or
email kari@brewersassocia-
tion.org. b
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By Canda Williams

The Brewmaster’s Night Before Christmas

‘Twas the night before kegeing, when all through the pub
Not a carboy was stirring, not even a blub;
The hops had been added to the wort with care,
In hopes that a 50/50 soon would be there.
I was nestled all snug in my bed,

While visions of blue ribbons danced in my head;
The spices were added, allowed nicely to steep,
And I was all settled down for a long night’s sleep.
When out in the pub there arose such a clatter,
| sprang from my bed to see what was the matier;
Away to the brewpub 1 flew like a flash,

Tore open the door and tripped on a sash.

The g¢low of red on the pool table so bright,
Gave me pause as I saw an unbelievable sight;
When what to my wondering eyes should appear,
But Santa and eight reindeer, drinking my beer.
With a Delly so round and his hat all askew,

I knew in @ moment, he'd had more than a few;
More rapid than eagles he lifted his mug,

And he whistled and shouted, and took a few chugs.
“More Belgian! More Porter! More Kolsch and Stout,

More Amber! More Wheat! More Bock and Alt.”
His eyes, how they glazed, his dimples how merry!
His checks were like roses, his nose like a cherry!
The hair from his cap was in need of a comb,

And the beard on his chin was covered in foam;

My eyes flew to my kegger, holding eight kegs of beer,
Sipping each tap was a tiny reindeer!

The glow in the room flashed on my night clothes,

It was Rudolph, I could tell by the red of his nose!
To the top of the porch! To the top of the wall!

[ velled, “Dash away! Dash away! Dash away all!”
Brewing barrels of coffee, I begged them partake,
They sipped the hot joe and they jolted awake!
Now up to the house top the coursers they flew,
Old Jolly and reindeer yelled, “Thanks for the brew!
Warm cookies and milk await us tonight,

Your homebrew was perfect, the flavor just right!”
As I stood in stunned silence, and was shaking my head,
I thought, “Did I dream or fall out of my bed?”

My thoughts were confirmed, as [ heard out in the night,
“I'm a convert this Christmas. To heck with ‘beer lite’l”

Canda Williams considers herself a Brew Babe, as the proud wife of her homebrewing husband, Don. They live in Northern
California, and enjoy their brewpub/game room with eight delicious beers on tap. In addition to writing, she creates

personalized brew towels available at candakay.com.
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Illustration by Matt Collins




RETAILERs; WHEREVER YOU ARE, WE RE PROBABLY CLOSER!

salt Lake City

A note to home beer and winemakers: ﬂ 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

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

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

Sculpt the perfect six-pack ...

BREW
BETTER
BEER

Join the AHA's community of 24,000+
homebrewers for only $38 a year.

‘HomebrewersAssociation.org

... for less than
a gym membership.
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