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Redding 

Brewers Gone Sour 

In 2006 , five American craft brewers 
took an epic trip to Belgium that forever 

changed their perspectives on brewing. 
(As a side note, I had the distinct pleasure 
of reading their trip journals and editing 
them into a cohesive article for The New 
Brewer , Zymurgy's sister publication for 
the craft brewing ind ustry.) 

Two of those brewers, T omme Arthur of Port 
Brewing/The Lost Abbey and Avery Brewing's 
Adam Avery, referred back to that trip at the 
Big Beers, Belgians and Barleywines Festival 
j anuary 6-8 in Vail, Colo. 

"[ came back from that trip with a vision 
of starting a sour program," said Avery, 
whose brewery now has about 220 barrels 
in its barrel-aging program. 

Arthur is now running one of the largest 
domestic barrel-aging programs at The Lost 
Abbey, with 600 barrels, of which apprm .. i ­
mately 250 are devoted to sour beer. 

lt's been said that "sour is the new hoppy." 
Regardless of whether that holds true, 
Avery and Arthur are devoting consider­
able resources to their barrel-aging pro­
grams and are having a blast in the process. 
Avery Brewing even expelimented with a 
"ghetto coolship" at one time, said Avery. 
"1 had \oi sions of doing it the way Cantillon 
does it," he said. "l wanted to see what the 
Colorado air could do for our beer." 

Avery ages most of its beer in wine bar­
rels, specifically its sour beer. Avery's 
Breuanomyces house strain was harvested 
from bonles of Drie Fonteinen that Avery 
brought back from Belgium. 

"We are still tOLally in the learning pro­
cess," said Avery, whose brewery launched 
the barrel-aging program two years ago 
and recently released the sixth beer in 
the series. 
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However, he said, "I can't say that I see 
sour ales being the next big thing. It's such 
a small niche already. I don't really see it 
exploding." lt is a great d raw, however, for 
bringing new craft beer drinkers into the 
fold. "With beers like this, you defin itely 
will steal some wine drinkers ," he said . 

American brewers such as Avery, Arthur, 
Russian River's Vinnie Cilurzo and 
Allagash's Rob Tod (who were both also 
on the trip [() Belgium) are bringing 
America's burgeoning barrel-aging scene 
to Lhe forefront. What seLs it apart from 
the Belgians, said Arthur, is that "the 
notion of sour beer in Belgium has no 
wood character." In fact , Arthur related 
the story of how jean Pierre Van Roy of 
Cantillon tasted his award-winning Cuvee 
de 1 om me and promptly looked for a 
place to spit it out. 

The trip had far-reaching effects. Tod 
buil t a successful coolshi p at Allagash ; 
Cilurzo has 500 barrels in his Russian 
River stash (100 percent devoted to sour 
beers) and plans to add up to 300 more; 
and the fi fth brewer from that trip , 
Dogfish Head's Sam Calagione, built an 
enormous tank made of Palo Santo wood 
for aging Palo Santo Marron. 

For homebrewe rs, procuring barrels and 
filling them can be a great homebrew club 
project. We also offer a "shortcut" sour 
beer technique in this Practical Solutions 
issue ("Funk with Less Fuss" on page 34) 

ls sour the new hoppy? We'll see how it 
plays out, but in the meantime it's been 
a Lreat to sample such beers as Avery's 
Quinquepartite and The Lost Abbey's 
Veritas 008. Cheers! 

Jill Redding is editor-in-chief of 
Zymurgy. ii> 

zymur 
Journal of the American Homebrewers Association• 

Publisher ... ........ ... .... ........ ............. Brewers Assud alion 

Editor-in-Chief .. .. ............ ..... .......... ..... ........ Jill Redding 

Technical Edir<.lr ... .... .... .... .... .... ........... .... G,Hdvn S1 wng 

Art Dire<:tor ................ .......................... AHisun Sermour 

Graphk Des1gner ............. ... ...... ...... ...... .. Luke Trautwein 

Graphks/Production Director ... Stephanie johnS<:IO Martin 

Senior Designer .. ....... ... ..... .... ....... .... .... .... . Kerry Fannon 

Sales &: Markeling Direch)r.. .... ....... .... .... . Barbara Fuscu 
barbara@brewersassuciari<Jn.org 

Business Devdoprnem Manager 
for Adverlising &: SponS<Jrship ..... .... .... . Chris Pryor 

pr)·or@brewersassociat ion.org 
Advertising&: Sponsorship Coordinator .... Kari H.aiTington 

kari@brewersassodaliun.org 
Marketing Cuordinator .... ..... .... ....... ... Spencer Puwlison 

spencer@brewersassociation.org 
Circula1ion Coordina1or ... .... .... ... .... .... ... Kate Kingsber)' 

American Homebrewers Association• 

Director .... ........ .... ........... .... ............... ........ ... Garr Glass 

Membership Cl•ordinawr ..... .... ... .... .... .... Kathryn P,m er 

Pruject Cuordinator .................................... .. janis Gross 

Brewers Associationw 
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-for-profit trade Association under Section 
50l(c)(6) of the Internal Revenue Code. 

BA Board of Directors 
::,te\'C Rradt '>am Calag10nc. Dtck Cantwell. Mark 
Edelson. Gary Fbh, Chris P frey. Chris Graham. 
Ken Grossman. ) tc\'e Hmdy. Kim j0rdan. john 
Mallett. Ntck 1\lau . John Pinkerton. Rob Tod. and 
Enc Wallace 

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 tin1es per year. Periodicals 
Postage Paid at Boulder, CO and additional mail­
ing offices. Canada Post Agreement Number 
41197537. Annual memberships are $38 U.S., 
and $44 International and include a $35 subscrip­
tion to Zymurgy. 

Changing your address? Let us know in writing or e-mail 
your aduress changes tO info@brewersassocialion.org. 

Zymurgy welcomes leuers, opinions, ideas, anide 
queries and informalion in general from its readers. 
Correspondence and advertising inquiries should be 
directed to Zymurgy, PO Box 1679, Buulder, CO 
80306-1679, (303) 447-0816, FAX (303) 447-2825, 
www.humcbrcwe1-sassocialiun.org. All material ©20 10, 
American Homcbrcwers Association. No material may be 
reproduced wilh<Jul wrillen perrnissi<Jn from the AHA. 

The upiniuns and views expressed in anicles are nol 
necessarily 1hose of 1he American Homebrewtrs 
Association and its magazine, Zymurgy. 

POSTMASTER: Send address ~hanges to: 
Zymurgy, 736 Pearl Streel; Boulder, CO 80302-5006. 
Prinled in the USA. 

HomcbrewcrsAssodal ion .org 



-- CQ LUMNS --

2 EDITOR'S DESK 
Brewers Gone Sour 

51 

64 

By Jill Redding 

WORLD OF WORTS 
Blinkmg Star Dark Lager 

By Charlie Papazian 

LAST DROP 
!\·lust-Sec (fire\\ i ng) TV 

By Chip Walton 

--DEPA RTMENTS -

6 

9 

13 

17 

33 

43 

45 

47 

57 

62 

BEEROSCOPE 

DEAR ZYMURGY 

DEAR PROFESSOR 

CLUB ONLY 

HOMEBREW MARKET 

WINNERS CIRCLE 

CALENDAR 

COMMERCIAL CALIBRATION 

AHA MEMBER SHOPS 

ADVERTISER INDEX 

Volume 34 No. 2 March/Apnl 20ll 

FEA TURES----------

20 Practical Solutions By Gordon Strong, ]amil Zainasheff 
and Tom Schmidlin 

Three top homebrewers offer practical tips on a va1iety of topics from dry hopping ro 
culturing yeast from a boule of beer to brewing beer in a hurry. 

26 Organizing Your Gear By Drew Beechum 
Make brew day the primary driver of organization to make things flow smoothly. To me, 
this means focus on function, nor form-practical, not shmy. 

34 Funk with Less Fuss By Matt Lange 
Sour beers seem to be all the rage, bur to many home brewers, the amount of aging 
required to make authentic sour styles can be daunting. 

38 Moving to Mashing By Denny Conn 
We all know that you can make some fine beers using extract and steeping grains, but 
there are some flavor profiles that are difGcult to hit \vlthour actually mashing. 

x ~ Hosting a Zero Waste Beer Event By Ginger Johnson 
~\ f.J.'! To read this special, online-only feature. go to the Zymurg\' page on 

l ln'11.:' '"> rP\\·crc; -\sson anon . mg. 

• • 

• 
•• • 

Q UICK RECIPE GUIDE----
7-Year ltch Ale ... ..... .. .. ... .. .. ....... ....... ... .... ... .. .. ..... .. ..... ....... ....... .. .. 10 Cream Swill ...... .. .. ... .. .. ... .. ..... .. .. ... .. .. ....... ....... ... .... ....... ..... .. ..... .... -+ 1 
Maibock/Helles Bock. ................................................................... 17 Milos Alt ...................................................................................... 41 
Nathan Smith's North Oakland Double IPA ............. .............. ...... 22 Eis Eis Baby (Eisbock) . ... .. .. . ..... .. .. .. .... . .... .. .. . .... . -+3 
Saison Organization ...... ....................................... ........................ 30 Luke (Perry) ................................................................................. 44 

Buyers Remorse English I PA .... ............... ................................... .. 30 Watermelon Mead .......... ........... ....... ...... ......... ...... ....................... -+4 
Sour Brown .............................. ............. ............... ........................ 36 Blinking Star Dark Lager (All Grain Recipe) ...................... .......... 53 
Berliner Weiss .. .. .. ... .. .. ... .. .......... ....... ...... ....... ....... ..... ....... ....... .... 36 Blinking Star Dark Lager (Mash Extract Recipe) ... ....... ....... ... .. .. .. 5-f 

HomebrcwersAssodaLion.org March/April 2011 ZYMURGY :J 



\,; 

vt a 
DUBBEt 

I~ COU.IIJII.M~\ WI H Till ~1!!1 OII'M ClAII)''U~ 
&~iaccb Bom.MT ~lu1 \t•,D., l!1nc co CKtCo. c~ 

I 

) 

( 

'\' 
I 

\ 



1-866-327-4159 • www.micromatic.com 

EQUIPMENT 

High-End Equipment for Hobbyists and Craft Brewers 

New Equipment Designs for: 
Fermenters, 
Bottle Fillers, 
and More ... 

www.SturdyEquipment.com 
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GET THERE! 
SWEETWATER BREW YOUR CASK OFF 

On March 5, celebrate cask ale at its finest at Lhe Brew Your Cask Off 
festival hosted by SweetWater Brewing Co. in Atlanta, Ga. Attendees 
will enjoy unlimited samples of "real ale" created by more than 80 
special guest brewers including SweetWater retailers, celebrities, 
media members and homebrewers (all under Lhe watchful eye of 
Sweet Waters brewers). SweetWater's award-winning lineup will also 
be flowing and the brewery will be open for tours during the event. 

The event takes place from 6-10 p.m. Tickets arc $35 online and $-tO 
at the door. For more, go to brewyourcaskoff.com. 

March S 

Phflly Craft Beer Fest 
Philadelphia, PA 
phillycraftbeerfest.com 

March 5 

Great Arizona Beer Festival 
Tempe, AZ 
azbeer.com 

March 11-20 

Charlotte Craft Beer Week 
Charlotte, ·c 
Charlouecraftbeerweek.org 

March 12 

Kona Brewers Festival 
Kailua-Kona, HI 
Konabrewersfestival.com 

March 26 
Spring Craft Beer Festival 
Uniondale, NY 
springcraftbeerfesrival.com 

Apri l 1 -2 

Beer, Bourbon & BBQ Festival 
Timonium, MD 
beerandbourbon.com 

For more craft brewing events, go to craftbeer.com. 

BREW NEWS: 
BEST BEERS IN AMERICA POLL 

Its time once again for Zymurgy :~ Best Commercial Beers in 
America Survey! 

As homebrewers and beer lovers, Zymurgy readers have the 
most educated and adventurous palates on the planet. So for 
the ninth year, we are asking you, "Who brews the best beers 
in the land?" 

New this year: online voting!justgo to http://bit.ly/BestBeers20 ll 
and type in up to 20 of your favorite beers. You will need to have 
your AHA membership number handy. You can vote for both 
domestic and imported beers, but they have to be available in the 
United States. Voting ends March l l . We will tabulate the results and 
present them, along with clone recipes for some of the top beers, in the July/ 
August issue of Zymurgy. 

April 9 

Breckenridge Beer Festival 
Breckenridge, CO 
breckenridgebeerfestival.com 

April 29-30 

Oregon Garden Brewfest 
Silverton, OR 
oregongardenbrewfcst.blogspot.com 

While you're voting, take a minute w review one of your top beers, in 150 words or fewer, and 
include Lhat in the "Comments" field (Lhis is appreciated but not mandatory.) We'll include 
some of your comments in the July/August issue as well as in the "You've Golta Drink This" 
in future installments of Beeroscope. 

Thanks for voting' 



>> YOU-'VE GOTTA DRINK THIS 
THREE FLOYDS DARK LORD 
Dark as a starless sky in wintry New England. No cirrus clouds of foam. Just enveloping 
darkness. None more black. 

Aromas waft and swirl around the lip of the glass. Dark chocolate brownie 
halter stirred vigorously in a bowl. Burnt molasses from the refinery down the 
road. Dry roasted espresso beans. 

layers and layers of flavor. Deep, dark, roasty Sumatra coffee LOuched with 
cream. Port-filled chocolate truffles. Dried fruit cocktail. Heady burn from the 
alcohol in the finish. 

Ah, but the mouthfeel is where this beer really distinguishes itself. It coats the 
tongue and slides slowly down the throat. Thick, rich, and viscous from start 

to fin ish. A beer meant to be sipped and savored. 

Take two and save one in the cellar for a special occasion. 

Reviewed by Todd Russell, Manchester, NH 

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. 

HomcbrcwcrsAssociallon.org 

>> THE LIST 

Craft beer made headlines again in 2010 as 
\l contmuecl to gam market share and rans. 
julia Herz, craft beer program director of 
the Brewers AssPciatinn, pnsted a year-end 
review at CraftBeer com. Among the top 
events o[ 2010 she noted. 

• April 10, 2010 - The Brewers Association 
World Beer Cup® Gala Awards Dinner was the 
largest beer-paired dinner ever served. The 
1,800 in attendance enjoyed a four-course 
meal prepared by The Homebrew Chef Sean 
Paxton. 

• August 13, 2010 - Tickets for the Great 
American Beer Festival (September 16-18) 
sold out faster than ever before, five weeks 
in advance. Records were set for most beers 
ever in the competition (3,523), and a 
record number of beer styles (133), 

• September 2010 - "I Am a Craft Beer 
Drinker" viral video was launched and viewed 
by tens of thousands within weeks of its 
release. 

• November 5-7, 2010 - The first Beer 
Bloggers Conference was held in Boulder, 
Colo. with 108 scrappy, savvy, and dedicated 
beer writers attending. 

• November 21, 2010 - Discovery Channel 
aired "Brew Masters" featuring rock star craft 
brewer Sam Calagione of Dogfish Head Craft 
Brewery. 

March/Ap1il 20 ll ZYMURGY 7 



Brew 

Now you can brew great wheat beer styles reliabw & 
conveniently with premium Munich Wheat Beer yeast 
from Danstar. Munich wheat beer yeast is true brewi~ 
yeast, selected for proven performance and suP.E!rior liJ 
flavor. Every batch of Danstar yeast is tested to insure it ~EilfVl . n ~ 
meets the most stringent standards of quality and purity,{f t U/l ~N 1/J!H,t A . L 
giving brewers the unmatched consistency and ease-of- 'E A 81Efl . 'Vir BEER 
use that only dry yeast can provide. . . 'E DE 8Lt l'£4sr 
Bring out the best in your beer. Visit us at Danstar.com f.MO.and GLU ALLEMAND 
for the complete line of Danstar brewing productS: ANs OGM ·. TEN FREi 
Get The Dry Yeast Advantage with Danstar. . ·· ·.. .. . 

111 
GLIJTEN 

8 ZYMURGY MardliApril 2011 



A R ZYMURGY 

The Finer Points of Cider 

Dear Zymurgy, 

Regarding "Cider Rules the House" in 
the September/October 2010 Zymurgy, 
I'm always glad tO see cider getting some 
attention, bm here are several technical 
points. 

1. Add pectic enzyme at the start, not 
after a week or more. The enzyme is 
denatured by alcohol, so the more 
alcohol produced in fermentation to 
that point, the less effective the enzyme 
will be. (BTW, dissolve the pectinase 
in water before adding, but don't heat 
or boil to dissolve it, since temps above 
150° F or so break it down.) 

2. Aeration is not necessary. Unlike a 
beer wort, which has had the oxygen 
boiled out of it, apple juice has plenty 
of oxygen. Along with this, realize that 
many cidermakers try for a slow start 
to fermentation, to give some natural 
yeasts (such as apicu late strains) a 
chance to work and add interesting 
flavor notes before they're killed off by 
increasing alcohoL 

3. Home pasteurizing by bulk heating 
can give a "cooked" taste, which is 
why sulfi ting is normally preferred. 
Also, sulfiting protects the cider from 
airborne contaminants that can enter 
during racking, etc. 

3. The note on Campden tablets, "one 
tablet pe r 5 gallons," seems like a 
typo. Normal dose is one tablet per 
gallo n, which gives 50 ppm $0 2. (Nit­
picking: Campden tablets are sized for 
one per UK gallon to give 50 ppm, so 
it would actually be four tablets for 5 
U .$. gallons.) 

Dick Dunn 
Hygiene, Colo. 

Jazzing It Up 
Dear Zymurgy, 

I, like a lot of my fellow homebrewers, 
added a collar tO my chest freezer tO make 
serving beer easier. When I finished my 
project, l thought the freezer still looked 
awfully plain. I did some research and 
had this vinyl wrap (above) custom made 
and then applied it myself. I thought I 
wou ld share. This chest freezer sits in 
my garage , and now that it looks so nice 
I am compelled to dress up that wall in 
the garage because it now looks too plain ' 

/ 
volume. To fix this, I rewrote the equation 
as stated in the article: 

Vk = 1.95 * Vpb * ck I (GUk - GUb) 

tO: 

Vk = 1.95 * (Vb + Vk) * ck I (GU k - GUb) 

where: 

Vb: Volume of unprimed beer (i.e with­
out the krausen addition) 

Cheers, and all other variables are as defined in the 
Brian Schoolcra ft article. After solving for Vk, we have tha t: 

Krausening Formula Vk = Vb I ((GUk - GUb) I (1.95 * ck) - l) 
Dear Zy murgy, 

In reference to Kai Troester's in formative And it's now possible to calculate the 
article "Krausening" (For Geeks Only, krausen volume needed without an initial 
September/October 201 0), I fi nd it incon- estimate. 
venient to estimate the krausen volume 
in order to ultimately derive its optimal Take the example as presented in the 

_________ H_o_m_eb_re_w_e_r~ __ s<_''_ia_Lio_n_.o_~-------------------------------------------------------------M-ar_d_'M_p_n_·1 _20_l_l ________ z_Y_M_U_R_G_Y ____ 9_) 
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7-Year Itch Ale 
EXTRACT WITH SPECIALTY GRAINS 
(recipe submitted by Zymurgy reader Eddie Edwards of Greater Everett Beer 
League, Everett, Wash.) 

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

9 .5 lb (4.3 kg) Light Malt Syrup or 

7.625 lb (3.45 kg) Light DME 

(dry malt extract) 

0 .5 lb (226 g) C rystal 60l 

0.5 lb (226 g) Belgian Special B 

0 .3 lb ( 136 g) Chocolate malt 

1.75 o z (49 g) Nugget pel lets, 14.2% a.a., 

60 min (bittering hops) 

1.0 o z (28 g) Kent Geldings pellets, 

5.6% a.a ., I 0 min (flavoring hops) 

0.5 oz ( 14 g) Cascade (homegrown), 

4.3% a.a., 2 min (finishing hops) 

0.5 tsp Irish moss (or I Whirlfloc tablet) 

15 min. 

5 .0 oz (142 g) DME at bottling 

Wyeast I OS6 American Ale 

Origina l Gravi ty: 1.072 

Fina l Gra vity: 1.018 

A lcohol: 7.2% ABV 

C o lor: 26.9 SRM (Dark) 

Bitterness: 76 IBUs 

DIRECTIONS 
Begin yeast starter. Bring water to !so• F (66° 

C). Steep specialty grains in water for one 

hour. Remove from heat and steep fo r add i­

tional 15 minutes. Remove the grains and add 

extract o r syrup and bittering hops. Bring to 

a rolling boil for 60 minutes, start timing. Add 

hops and miscellaneous additions at intervals 

listed above. Cool wort to 75-80° F (24-27• 

C) and place in primary fermenter. Stir vigor­

ously for a few minutes; pitch yeast. 

Ferment for three-to-five days. then transfer 

to secondary until fermentation is complete. 

This is usually two days or until yeast stops 

popping. Dissolve 2.5 oz (71 g) priming sugar 

in I cup (237 ml) hot water. Cool to tem­

perature of wort. Stir into wort. Transfer to 

bottli ng vessel. 

For kegging, transfer directly to keg and force 

carbonate. Store bottles or keg at 65-70° F 

( !8-21• C). For bottles, store fo r two weeks 

minimum. 

All-Grain Version (75% efficiency): Substitute 

12.67 lbs (5.75 kg) two-row malt for malt 

extract and mash all grains at 154 °F (68 •q 
for 60 minutes. Increase boil length to 90 

minutes, hopping per schedule. 

World Brew• 
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article: 

20 qt of 50° F beer needs to be primed and 
bottled. The beer's final gravity is 1.012 and 
the hrausen's current gravity is 1.040. It is an 
American ale and the targeted carbonaUon 
level is 2.5 volumes of C0 2. 

The beer's current C02 content is 1.2 vol­
umes and the added llrausen needs to create 
an additional 2 . .5 - 1.2 = 1.3 volumes." 

To calculate the krausen volume we now 
have: 

Vk = 20 I ((40 - 12) I (1.95 * 1.3) - l ) = 

1.990967995 qt 

If we wish, we can check with Kai's 
stated formula and use this result as the 
"estimate:" 

Vk = 1.95 * 21.990967995 * l3 I (40 -
12) = 1.990967995 qt 

The estimate exactly matches the calcula­
tion and confirms the krausen volume. 

And I still think this modified formula is 
"simple." 

jean Gourd, Ph.D . 
Assistant Pro fessor of Computer Science 
College of Engineering and Science 
Louisiana Tech University 

7-Year Itch Ale 
Dear Zymurgy , 
My inspiration for 7-Year Itch Ale came 
from the want to make something fo r the 
darker days and colder nights of winter. 
I wanted LO stay true to the all-grain pro­
cedure, but knew I would have to add 
something else LO give the ale more body, 
so that's where the light malt syrup or dry 
malt extract came in. 

It turned out to be one of my best home­
brews, and since really good things hap­
pen only once in a great while, like the 
movie, I decided to call it 7 -Year Itch Ale. 
I even made a logo to go with it. 

Eddie Edwards 
Greater Everett Brewers League (GEBL) 
Everett, Wash. ~ 

Homebrewe.rsAssodation.org 
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Your AHA Governing Committee representatives play a critical role in 
your Association. The AHA Governing Committee helps develop 
AHA benefits and programs, and provides direction to AHA staff. 

Please cast your vote today! 
Candidates 
Please read candidate statements at HomebrewersAssociation.org 
and cast your ballot online. For the 2011 election, there are seven 
candidates running for six open seats on the Governing Committee. 

Harold Gulbransen 

Bob Kauffman 

Ron Price 

Susan Ruud 

Tom Schmidlin 

Roxanne Westendorf 

Jamil Zainasheff 

• ' 

Election Guidelines 
Balloting is done online. Go to HomebrewersAssociation.org, read 
the candidate statements, and cast your vote. Vote for up to six (6) 
candidates You will need to mclude your name. member number 
and contact mformation. If you do not know your member number, 
would loke to become a member or cannot vote onlone, call us toll 
free at 888·822·6273 or emaolonfo@brewersassocoatoon.org. 

All ballots must be submotted before modnoght Pacofoc tome. 
March 31, 2011. 

All AHA members voting in the election are eligible for an 

addotionol entry in the lollemond Scholarshop drawing for Siebel 
lnstotute's two·week Concise Course. Check the appropriate box on 
the ballot to submit your entry into the drawing. The drawing will 
take place June 18, 2011 at the AHA Natoonai Homebrewers 
Conference in San Diego, Calir. 

• 
e AmOfim HomebOOW6f$ Associotion BA 

A Division of the Brewers Association aatJr£1tS 
www.BrewersA.ssociation.OII •~'oc:' o~ 

AHA Pub Discount Program 

ZYMURGY March/April 2011 Homebrewe.rsAssociation .org 



A Case for Suds 

Dear Professor, 
I've been brewing for several years and am 
really enjoying it. A good friend is very 
anti-foam. ln trying to argue for pouring 
a good head, I realized I didn't know why 
you ideally want a good head of foam 
(unless the style says otherwise). Can you 

enlighten me, and possibly make a con­
vert of my friend? 

Thanks, 
Sue V 

Hi bach Sue V, 
Could it be your friend has some genes .from 
those in the UK who want to squeeze every 
last drop of beer into the pint glass they're 
payingjor? English bitter zealots don't want 
to be cheated by fawn instead of beer in their 
glass. But I must rebut. When I can find a 

good pint ~f English bitter, I lihe about a 
quarter inch (let's say metric at 1 em) of 
creamy suds atop my brew for a mtmber of 
good reasons. 
1. I thinl? it's attractive. 
2. The foam traps the aromatics of hops, 

malt and good ferment and slowly releas­
es them as you enjoy each sip. 

3. A good head offoam and the lace on the 
sides of the glass as you drinh are indica­
tive of a beer clean glass. 

4. A good head of foam and the "brewer\ 
lace" is indicative of the brewmaster hav­
ing used quality ingredients and great 
attention to the brewing and fermentation 
process. His (or hers) is a deliberate effort 
to emphasize the extra quality that is usu ­
ally r~flected in aroma and flavor as well. 

5. Rarely is beer inferior when it maintains 
a good head of foam throughout the 
expelience. 

If il isn't bitter, I love to pour beer inlO my 
glass and end with about a half- to one inch 
of.foam atop. it captures the beauty of the 
effort behind the beer. And if it lasts, it has 
become for me a visual signal that what's in 
the glass is lihely going to be a very favorable 
experience. 

Many times I've seen beer foam quichly dissi­
pate in filt.hy glassware or poured from dirty 
draft lines. Also a beer that has gone bacterial 
or has oxidized will not maintai.n a healthy 
head of foam . 

But I must end with the cruth that not all 
beers need a good head of.foam to taste good. 
Perhaps I'm prejudiced, but in side-by-side 
comparisons-beer with a good head and 
one without- the beer with suds has a nicer 
mouthfeel!texture, is more balanced and sim­
ply has that indeterminate overall impression 
of being better. And it usually follo\vs that if 
you trach good beer to its origins, the brew­
master is more than just a good brewer. He 

DEAR PR 

or she is a master. 

SLtdsmasterly yours, 
The Professor, Hb .D. 

FESSOR 

The Heart of Honey 
Dear Professor, 
1 am inte rested in putting honey into a 
Belgian wheat beer with coriander and 
chamomile. I was originally going to put 
it into the boil with 15 minutes left; how­
ever, the fermentable will be gone with 
the yeast when bottling and the flavor 
most likely will be brewed off. 

When should the honey be added, i.e. 
during carbonation or boiling? 

How can I produce a slightly smooth flavor 
prorile with adding orange peel (or will the 
orange peel overpower the honey)7 

Sincerely, 
Kevin Cohoon 

Hi Kevin, 
Honey, wheat, colicmder and chamomile 
sound lihe a great balance. 

There are many different hinds of honey with 
a full range of.fiavor and aroma intensities. 
The sugar itself, yes, will ferment away i.n 
most beers of moderate alcohol strength. 
What is heen to pursue is finding honey with 
unique and desirable.fiavors and aromas and 
then figuring out the best way to preserve 
some of that character in the f inal brew. 

Boiling any length of time degrades .flavor 
and aroma. So short boils of 10 minutes or 
less are most desirable .for helping to preserve 
character. For that matter, if you really 
want to preserve more, rather than less, add­
ing honey at the end ~f the boil, effectively 
bJinging the temperature o.f the wort down 
to about 160 to 1 70° F (71-76° C) and hold-
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The Region's Largest Home Beer & Winemaking Stores 

SOUTH HILLS 
BREWING 

Now Open! 

SOUTH HILLS 
BREWING SUPPLY 

2212 Noblestown Rd. 
Pittsburgh, PA 15205 

(412) 937-0773 
www.southhlllsbrewlng.com SUPPLY 

2526 Mosside Blvd. 
Monroeville, PA 1 5146 

412-374-1240 

Manufacturer of ... 
Superferment®, 
Yeast Bank® & 

The Country Wines 
Acid Test Kit 3333 Babcock Blvd. 

Pittsburgh, PA 15237 
(412) 366-0151 

www.countrywlnes.com 
I 

www. brewo~?ganic. com 
Great organic beer starts with great organic ingredients! 

Green Coffee Tool 

Fair Trade ce,rtified, 
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, American Fuggles, Belgian Cascade, 
Belgian Saaz, Bravo, Cascade, Centennial, 
Challenger, Chinook, Fuggles, Hallertaur Tradition, 
Hershbrucker, Horizon, Ivanhoe, Kent Geldings, 
Motueka, Nelson Sauvin, New Zealand Hallertaur, Nugget, Opal, Pacif­
ic Gem, Palisade, Perle, Pilgrim, Rakau, Saphir, Smargd, Spall 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 organic ingredients to make 
the world's best organic beer .. whether it's ~our first brew 
ever or a 200 gallon batch in ~our craft brewer~. 

800-768-4409 
325A River Street, Santa Cruz, CA 95060 7bridges@breworganic.com 
Retail Store & Phone Support Hours: Mon- Sat 10 to 6, Sun 12 to 6 
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ing for 15 minutes, will mostly pasteurize 
the honey while further reducing .Ravor and 
aroma loss. 

Orange peel is citrusy and fruity. I'd aim for 
a .Roral honey, rather than a deep, robust, 
darh honey. 

When accenting honey character, you might 
want to .ferment on the cool side o.f the ale 
temperature range and minimize overpow­
ering .fntity characters from yeasts that are 
.friendly to higher temperacures. 

Better to get brewing and lJrew il, 
The Professor, Hb.D. 

Brewing with Birch Syrup 
Dear Pro£essor, 
I'm fermenting a ligh£ly smoked poner 
with juniper berries and white pepper and 
I'd like to add birch syrup since the whole 
idea is to create a great a pres ski beer. The 
only info l can find on using birch syrup 
in beer ( vs. making a birch beer) is that 
the Dogfish Head/Sierra Nevada Life and 
Limb collaboration added it at bottling, 
which l assume helps prevent the birch 
flavor from fermenting out. My mom is 
going to send me some mid-run birch 
syrup from Alaska, but I have no idea how 
much to use for a 5-gallon batch. 

Nicole Margeson 
Denver, Colo. 

H ella Nicole, 
Life and Limb is a un iqtte brew at 1 0-percent 
ABV, a darll brew with the addition of maple 
syrup in the ferment and, as you mention, 
Alashan birch syrup added at bottling in order 
to provide .sugar .for natural car/Jonation/ 
bottle conditioning. The sugars in the birch 
syrup .fennent out, hut there is a residual 
.flavor contributing to the overall complexity 
of this "out of style" brew. I don't /mow that 
I'd ident[{y the .flavor as "birch" but rather a 
slightly woody, astJingent complexity. 

Birch syrup probably has no standard sugar 
content. If you want to use it to carbonate 
your beer, you want to add the equivalent 
of about 0. 75 cup sugar to a 5-gallon batch. 
How would youfigure that out7 Dissolve 0.75 
cup o.f sugar into 1 quart o.f water. Measure 
the specific gravity. Then determine how 
much birch syrup it talus to malle one quart 
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of a water-and-birch-syrup solution with the 
same gravity. Add that amount of birch symp 
at bottling. Add the experimental solution of 
birch syrup and water you put together to the 
boiling hettie. 

A smohed porter with jumping juniper ber­
ries and white peppercorns soLmds absolutely 
unzipped. Blach diamond quality all the way. 

A matter of life and limb, 
The Professor, Hb.D. 

Unwelcome Bitterness 
Dear Professor, 
I have been experiencing some major fl avor 
fluctuations with various beers I've recently 
kegged. The beers always taste great at first. 
But, after a few days, I often notice a harsh 
bitter aftertaste at the back of the tongue. 
The unwelcome bitterness comes and goes 
away as the beer ages in the keg. 

I keep the C02 tank with the. keg in the 
chest freezer at about 40° F ( 4° C), but 
the temperature. does fluctuate. I set the. 
PSI of the C02 tank to the value in the 
table (usually -15 PSI) that corresponds 
to the temperature and C02 volume set­
ting recommended in the recipes. Usually, 
l think of sanitation issues when l get bad 
flavors . But I've had beers taste great, then 
taste aw ful, then taste good again. Also, 
the beers taste good when racked into the 
keg. Before l rack, l always take the keg 
completely apart and sanitize carefully 
wi th iodophor. Is it possible the harsh bit­
terness I'm seeing come and go is caused 
by some problem with the way I'm car­
bonating and/or storing my beer? Or do I 
just have a contamination problem that I 
have yet to track down' 

Chris Harrop 
Louisville, Colo. 

Dear Chris, 
I've had the same issues and just lihe you 
l was pretty frustrated, before I eventually 
figured out what was going 011. 

It's all aboul the cleaning of the corny keg 
draw tube. You need to get a small brush 
(available at beller hardware stores) with 
an 18-inch or so wire handle and one to two 
inches of very short bristle. Wet the blistle 
and then roll it in Ajax, Comet, Bon Ami 
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or other chl.orinated abrasive sinll cleanser 
Ream and scrub Lhe inside of the tube from 
both ends and then rinse with hot water. Then 
dip the clean bn1sh in grain alcohol or high 
proof vodka to get any remaining st-ubborn 
residue that has cemented itself to the inside 
of the tube. You'll be amazed at the color of 
the brush as you pull it out after cleaning. 
You can't get rid of this stu_[[ by simply soak­
ing. Do the same with any other parts or tub­
ing you have access to in your draft system. 

This residue not only builds up and COt1trib­
utes harsh phenolic flavors that eventually 
are compromised by good beer going through, 
but they can harbor bacteria. 

Since I've been using this regime I always 
geL great fresh-tasting beer at first draws 
and throughout the life of the lug. No more 
phenolic aroma and -~avor from my tap-at 
least due to insufficient cleaning. 

Esteamed and thermally yours, 
Tile 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. )iy 

Only One Original. 
Beer Meister.® 

Beer needs a trophy case too. 

What's in it for you? 
SAVE MONEY Full size keg $100, 7'12 cases of beer $150. Why wouldn't you? 

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

NO MESS No bottles. No cans. No recycling required. GO GREEN! 

PORTABLE Go anywhere with this bar on wheels. 

RELIABLE Low maintenance for years of service. Built by a 40 year old company. 

FOLLOW US ON FACEBOOK AND TWITTER! 
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"Like a great beer, this book is extremely well-balanced­
a mix of technical, practical and creative advice that, if taken 

to heart, will make your beer a whole lot better." 
Randy Mosher, author of Radical Brewing 
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The Malty Goodness of Bock 

The original bock beer, now simply 
referred to as traditional bock, is an 

ancient German lager style that was made 
famous in Bavaria, specifically Munich, 
bur originated in the Northern German 
city of Einbeck . Arter the 17th century, 
the beer became popular in Bavaria, and 
with the help of the Bavarian dialect, 
"Einbeck" was corrupted to "Bock.'' Bock 
is also the German word for a male goat, 
so goats often adorn the labels of bock­
style beers. 

Several subcategories emerged from the 
original dark, strong, malty lager: a light 
version typically referred to as Maibock; 
a stronger version collectively known as 
doppelbock (which means "double bock," 
even though a doppelbock's strength 
ranges from only slightly higher than 
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a traditional bock's starting gravity to 

not quite double its upper range); and 
a concentrated version called eisbock, 
created by freezing the fermented bock 
beer and removing the resulting ice. Each 
subcategory shares a few traits, namely a 
pronounced malty character, lager yeast 
fermentation and extensive conditioning 
at cold temperatures, subtle use of noble 
hops, and decoction mashing to bring out 
full malt 11avors. 

Helles bock, also called lvlaibock, is 
brewed to be light in color (which can 
be deep gold to light amber) bUl not 
strength. While these beers may exhibit 
more hop character, hop aroma should 
still be moderately low to none, with simi­
larly restrained bitterness. Noble, prefera­
bly German variety hops, should be used. 

Maibock/Helles Bock 
This recipe is based on Angel Wings from 

Brewing Classic Styles by Jam il Zainasheff 

and John J. Palmer 

INGREDIENTS 
for 5.5 U.S. gallons (2 1 liters) 

2 cans (6.6 lb or 3.0 kg) Coopers 

Light Malt Extract (7° L) 
2.0 lb (907 g) Coopers Light Dry 

Malt Extract (r L) 

2.0 lb 

0.75 oz 

5 packages 

(907 g) Light Munich Malt 

Extract (1 oo L) 

(21 g) Magnum (or simi­

lar) hops, 14.0% alpha 

acid (60 min) 

Wyeast 2206 Bavarian 

Lager Yeast. or 5 vials 

White Labs WLP833 

German Bock Lager Yeast. 

or 27 g Fermentis Saflager 

S-23, or make an appro­

priate sized yeast starter 

Coopers Brewery Carbonation Drops for 

bottling 

Orig inal Specific Gravity: 1.069 

Final Specific Gravity: 1.017 

IBU : 26.8 

ABV:7 .1% 

DIRECTIONS 
Heat 2.5 gallons (9.5 liters) of water to boil­

tng. Remove pot from heat and thoroughly 

sti r in malt extract, then bring to a boil. Add 

bi ttering hops and boil for 60 minutes. Cool 

the wort, then pour into fermenter with 

enough cold water to make 5.5 gallons (21 

liters}. Aerate and pitch yeast when tem­

perature drops to 50° F (1 oo C). Ferment at 

50° F (1 oo C) for one or two weeks or until 

fermentation is complete. Bring to 70° F (21 ° 

C) for 48 hours, and then age in secondary 

fermenter for four weeks at 38° F (3° C). 

Prime with Coopers Brewery carbonation 

drops at bottling (at room temperature). 
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Double decoction mashing is still tradi­
tional, though boil time should not be as 
lengthy as in other bocks so as to avoid 
excessive caramelization in the kettle. 
Pilsner malt or Vienna malt should serve 
as the base, though Munich malt may be 
added in lesser amounts for malt flavo r 
and aroma. Maibock is often associated 
with sp ring festivals, though if you choose 
to call it helles bock, you will have no such 
seasonal restrictions and may enjoy it year 
round. Original gravity ranges from 1.064 
to 1.072, finishing somewhere between 
1.0 11 and 1.018. Alcoholic strength from 

this slightly-drier-than-traditional bock is 
6.3 to 7.4 percent by volume. 

Traditional bock beer places a much high­
er emphasis on melanoidin and toasty 
dark malt flavors and aromas, to mimic 
beers made with the darker, high-kilned 
base malts available to breweries two or 
three centuries ago. They are not rustic 
beers, however, and should be brewed 
with the goal of producing a very clean, 
deeply malty lager. Bock can be a light 
copper to brown color, \vith enriched 
color and flavor coming from Munich and 

Homebrew With 
Confidence 

l 
Briess malts and malt extracts are carefully 

crafted to deliver rich, full flavor and superior, 

consistent performance to help you 

homebrew with confidence. Visit briess.com 

today for a complete list of Briess malts, malt 

extracts and brewers flake;--available to 

homebrew shops authorized 

distributors. 
• • 
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MALT& I NGREDIENTS Co. 

All Natural Since 1876 

.,; Base & Specialty Malts 
A complete line of carefully 

handcrafted malts for superior 
homebrewing performance. 
(Ashburne• . aonlander• . Carapils• • 
caw• and Victory& are registered 
trademarks of Briess Industries, Inc.) 

.., Pure Malt Extracts 
Unhopped LME and DME: 
Produced from our own handcrafted 
specialty malts in a state-of-the-art 

500-barrel brewhouse. 

caw• Pilsen Light 

caWf Golden Light 

caw• Bavarian Wheat 

Caw• Sparkling Amber 

caw• Traelitional Dark 

v Brewers Flakes 

Vienna malts, long-boil caramelization, 
and decoction mashing. Hop aroma should 
be buried beneath the malt, and bitterness 
should only be sufficient to partially offset, 
rather than balance, sweetness. That said, 
bock is not a cloying beer, so use a clean, 
well-attenuating lager yeast that will bling 
the beer from an original gravity or 1.064 

to 1.072 tO a finishing gravity of 1.013 lO 

1.019. This will result in a bock of 6.3 to 
7.2 percent alcohol by volume. 

Doppelbock represents a bit of a tour de 
force for brewers of malty beers. While 
they can be very high in alcohol, clean 
malt flavors and aromas should always be 
the goal. Because of the extreme em ph a sis 
on malt, low levels of fruity aromas and 
Oavors may emerge, not as a result of the 
yeast, but as malt by-products. Hints of 
chocolate are also acceptable, but roast 
or burnt flavors are out of character, so 
darker colored malts like Carafa should 
be used extremely sparingly, if at all. As in 
the Bock category, noble hops should be 
used only to partially balance malt sweet­
ness, and attenuation should be sufficient 
to keep the beer from being cloyingly 
sweet. The "liquid bread" doppelbocks 
historically brewed by monks during Lent 
may have been sustaining, but modern 
versions exhibit a fine balance between 
fu ll , smooth flavor and alcohol warmth 
that keeps them both drinkable and sat­
isfying. Pale versions, as strong examples 
of the helles bock style, may accordingly 
have higher levels of noble hop aroma 
and be slightly drier in the finish. Original 
gravities can be from 1.072 to a whopping 
1.112, and fin ishing gravities are around 
1.016 to 1.024. This results in a slight 
overlap with traditional bock in terms of 
strength, with a resultant 7 to 10 percent 
alcohol by volume. 

Eisbock is as much a brewing methodol­
ogy as it is a subcategory of a beer style. 
The goal is to take a smooLh, clean bock 
or doppelbock and remove some of the 
water contem in order to concentrate the 
beer's strength. The resulting beer should 
be very smooth, alcoholic but not harsh, 
extremely malty but not cloying, with a 
rich emphasis on malt. Some pruny or 
grape-like fruit flavors may be present. 
Legs may fom1 on the glass, as with a 
port wine, and alcohol content may also 
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AMERICAN HOMEBREWERS 
ASSOCIATION CLUB ONLY 
COMPETITION 

Bock 

Entries are due April 16. Judging will 
be held April 23. Entry fee Is $7. Make 
checks payable to American H omebrewers 

Association. 

Entry Shipping: 

AHA COC 
High G raviry 
7164 S Memorial Dr 
Tulsa, OK 74133 

Hosted by Desiree Knott and the 
Fellowship of Oklahoma Ale Makers of 
Tulsa, Okla., this competition covers all 

BJCP Category 5 styles. For more informa­
tion, contact Desiree Knott at desiree@ 
highgravitybrew .com. 

negatively affect head retention . Again, 

original gravity has no upper limit, but 
is usually in the 1.078 to l.l20 range, 

and finishing gravity is usually around 
1.020 to 1.035. Of course, it may take 
a few extra calculations to determine 

fi nal alcohol content wi th a hydrometer 

after freezing and ice removal, but most 
homebrewed examples are in the 9 to 14 

percent ABV range. 

Commercially, however, there has in the 
past several years been a battle among 

breweries LO produce the strongest beer, 
and freeze d istillation has been the 

means of choice to this dubious end . 

Kleinbrauerei Schorschbrau , for example, 
has an eisbock that is 4 3 percent ABV, 
and Scottish brewery BrewDog has bot­

tled a 55-percent ABV strong ale called 
End of History. At some point, however, 

the alcohol begins LO completely domi­
nate, and calling these concoctions "beer" 

sta rts to become a bit of a stretch. Eisbock 
brewers would do well lO remember that 

any harshness o r oiT-llavors in the o riginal 

beer will be magnified by the freeze dis­
tillation , so hop bi tterness, oak tannins, 

grain astringency and even water salts can 
result in glaring deficiencies after the beer 

is concentrated. 

Amahl Turczyn Scheppach is a former 

craft brewer and associate editor for 
Zymurgy, and now brews at home in 

Lafayette, Colo. ~ 
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by Gordon Strong 

Dry hopping is probably the most com­
mon post-boil brewing technique used by 
brewers. ll is a cold-side method where 

fresh hops are added to the beer after pri­

mary fermentation has finished. The hops 

may be added in the primary fermemer, 
in the secondary, or even in the serving 
vessel (a traditional cask technique). Done 

correctly, it can add hop aroma with a 

very fresh quality, and might contribute to 

the perception of body. However, if done 

incorrectly, it can introduce harsh, grassy, 
or vegetal notes that can be offensive. 

Many of the current best practices are trace­

able to the research, writings, and demon­
strated excellence of Vinnie Cilurzo of 
Russian River Brewing Company and Matt 

Brynildson of FirestOne Walker Brewing 
Company. For a homebrewer's perspec­

tive, l also turned lO my good friend and 
National Homebrew Competition medalist 

Nathan Smith, who not only makes killer 
!PAs, but has also clone his own research 

into getting the most from modern hops. 

While there are many specific tips to 

improve dry hopping performance, they 

all can be categmized into three general 
areas: selecting proper hops, getting the 

best character from the hops, and avoiding 
the development of off-navors and aromas. 

Selecting Proper Hops 
Dry hopping is all about extracting hop 
oils from the hops, since this is where 
the volatile aromatic compounds are con­

tained. Selecting the best, freshest hops 

from the new crop year will give better 
results, as will looking for varieties that 

have a very high hop oil content. Look on 
the hop analysis data sheet for the variety 

and look fo r a "wtal hop o il" content of 

2 percent or higher. Some of the modern 
super h igh alpha hops (Summit, Apollo , 
Bravo) have hop oil content of over 2.5 

percent. Keep in mind that these hops 
can be extremely assertive , and can cover 

up or muddle other old-school dry hops 

such as Cascade and Centennial. Each 
hop you use in d ry hopping should make 
a characteristic contribution; otherwise it 

will likely just get in the way of the other 

hops. Adjust proportions accord ingly. 

All hop forms can be used for d ry hop­

ping, although each has its own benefits 

and risks. Fresh (wet) hops have the best 
aroma, but are only available at harvest 

Lime and can carry a bacteria load of 
their own. It's best to use these in higher 

alcohol beers (8 percent and up), and 
beers with a finished pH below 4.5. Fresh 

whole hops a re a great choice, but can 
be limited in variety. They also tend to 

absorb more beer, so you can wind up 
with more loss. Pellet hops also work 

well, but they can be difficult to separate . 

Getting the Best Hop Character 
Some difference of thought exists among 
brewers about the optimal contact time 

for d ry hops. Brynildson believes the con­
tact time should be short (three to four 
days), while Cilurzo believes it should 

be moderate (seven to 14 days). Perhaps 

splitting the difference and keeping con­
tact time around five days would be the 



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

8.6 lb (3.9 kg) Maris Otter pale 

malt 

5.9 lb (2.7 kg) U.S. pale two-row 

malt 

1.5 lb (680 g) Turbinado sugar 

1.25 lb (567 g) CaraPils® malt 

1.0 lb (454 g) German Pilsner malt 

0.5 lb (227 g) Corn Sugar 

0.5 lb (227 g) Crystal 40 

1.0 oz (28 g) Hallertauer 3.5% 

pellets (90 min) 

0.5 oz (14 g) Simcoe 13% pellets 

(45 min) 

0.5 oz (14 g) Sum mit 16% whole 

(30 min) 

1.0 oz (28 g) Centennial 8% whole 

(1 5 min) 

1.0 oz (28 g) Simcoe 10.4% whole 

(1 0 min) 

1.0 oz (28 g) Simcoe 1 0.4% whole 

(5 min) 

1.0 oz (28 g) Summit 16% whole 

(5 min) 

1.0 oz (28 g) Centennial 8% whole 

(5 min) 

1.5 oz (42 g) Centennial 8% whole 

(0 min) 

0.75 oz (21 g) Simcoe 10.4% whole 

(0 min) 

2.5 oz (71 g) Columbus 13% pellets 

(dry hop) 

1.25 oz (35 g) Centennial 8.5% 

pellets (dry hop) 

1.25 oz (35 g) Simcoe 11% pellets 

(dry hop) 

Wyeast 1 056 (2l starter) 

Original Gravity: 1.073 

(50% efficiency due to no sparge) 

Final Gravity: 1.01 1 

SRM: 8.3 

IBU: lots 

best compromise. In any event, don't 
allow your dry hops to be in contact with 
the beer fo r over 14 days, as this can 
extract more of a grassy, vegetal character. 

Multiple rounds of dry hopping can help 
give a bigger hop character while limiting 
the contact time. Use less hops at each 
stage, but dry hop more frequently. The 
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DIRECTIONS 
Use 7 gallons (26.5 liters) strike water. 

Adjust mash water with 2.2 g CaS04 and 

2.2 g CaCI2, targeting 75·1 OOppm Ca in 

the mash . Step mash: 30 minutes at 145 

"F (63 °C), 60 minutes at 152 °F (67 °C). 

with a 15-minute mash out at 165 oF (74 

°C). Raise temperature using boiling water 

infusions. Use No Sparge method, collect 

6.5 gallons (24.6L) of wort at 1.057. Boil 

for 90 minutes. Ferment at 65-68 "F (18· 

20 °C). Divide the dry hop additions into 

two equal portions, and use each for 7 

days, following procedure in the article. 

EXTRACT VERSION: Substitute 8.1 lb (3.7 

kg) pale liquid malt extract for the Maris 

Otter, two-row, and Pilsner malts. Steep 

Carapils® and Crystal malts at 158 °F (70 

°C) for 30 minutes, strain, add malt extract 

and sugars. bring to boil, and proceed 

with recipe as shown. 

combination of limited contact time and 
more rounds of dry hopping is probably 
the biggest change in modern dry-hop­
ping technique for home brewers to adopt. 

Yeast and dry hopping don't mix well; the 
yeast can coat the hops and also absorb 
some of the character. Don't dry hop your 
beers in the primary fermenter, unless 
you use a conical and are able to pull 
the yeast first. Wait for the beer to drop 
bright, or crash cool it to help the yeast 
drop out. Maintain sanitary technique and 
avoid oxygen pickup during transfers. 
Purge receiving vessels with C02 before 
transferring and blanket your beer with 
C0 2 afterward. 

Extraction of hop oils seems to work 
better at warmer temperatures, so it's 
beSt [Q dry hop at 60-68 Of (16-20 °C). 
Recirculating the beer through the d ry 
hopping vessel or rousing the vessel will 
promote extraction of oils; however, oxy­
gen must not be introduced at this stage. 
Hops can be put into a mesh bag (weight­
ed if using whole hops) to help keep them 
in contact with the beer and to facili tate 
removal. Suspend the hop bag into the 
vessel with dental floss or monofilament 
fishing line. 

Avoiding Off-Flavors and Aromas 
Oxygen is not the friend of hops. Avoiding 
the staling effects of oxygen in both the 
hops themselves and in the beer while 
being dry hopped is the major concern 
for the brewer. 1f you have fresh hops, 
use them quickly. Keep your hops stored 
frozen, and purged with C02 or nitrogen. 
Use your freshest, newest hops on the cold 
side ; save the older hops for the hot side. 

One idea for avoiding oxygen during dry 
hopping is to use kegs. After your beer has 
dropped bright in the primary, rack it into 
a sanitized, purged keg. Have a second keg 
ready (also sanitized, then purged with 
C02) with the hops suspended in a mesh 
bag. Push the beer into the dry hopping 
keg, and allow it to rest at room tempera­
ture for five days. Then push the beer back 
into your primary keg. If you need to use a 
subsequent round of dry hopping, switch 
the hops at this point, and then repeat. 
This technique keeps oxygen out of the 
process entirely, and gives you finished 
beer in a keg when completed. 

If your beer is in a keg with the dry hops 
in a bag, you could also rig up a recircu­
lating device using a self-priming pump. 
Pull the beer from the beer line and 
recirculate it back into the gas line. This 
is the same concept as Sierra Nevada's 
"torpedo" dry hopping system. Note that 
Sierra Nevada uses this technique at lager 
temperatures. 

Homebrewers who do not keg should 
consider buying a 5-pouncl (2 25 kg) C02 

tank so carboys can be purged and blan­
keted with C02 during transfers. Simply 
blow C02 into the carboy at a low pres­
sure to displace the oxygen, rack the beer, 
add the dry hops (in a mesh bag), then 
blow more C02 on top. Repeat this pro­
cess every time the beer is exposed to air. 

By Jamil Zainasheff 
t .. 
I: 

Culturing yeast from a bottle is easy when 11 
working with fresh , bottle-conditioned j 
beer, but it can be difficult when work- a. 
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ing with pasteurized or filtered beer. 
Even though filtered beer can have some 
yeast in it, it is hard lO cullivate such 
small quantities. lf you are detem1ined, 
membrane fi ltering multiple boules might 
yield enough live cells to get started. 
However, if the beer is pasteurized , any 
cells in the beer are most likely dead. 

Alcohol, pressure (C0 2), temperature, 
handling, contamination, and time all 
work against the survival of yeast. To 
improve your chances of culturing yeast 
from a bottle, select the freshest bottle of 
beer you can find for harvesting and then: 

1. Refrigerate the bonle(s) fo r at least one 
week, which allows the yeast to settle 
at the bottom of the bottle. 

2. After the yeast has settled , set up 
a dean work environment. StOp all 
sources of air movement. Close the 
doors and windows. Turn oii the heat­
ing, air conditioning, and fans. Finely 
mist the air and work surface with san­
itizer. If you have a Bunsen burner or 
alcohol lamp, you can work next to the 
updraft created by the name (which 
keeps d ust that may carry bacteria and 
wild yeast from settling on your work). 

3. Sanitize a boule opener and have a 
sterile yeast collection vessel ready. 
Remove the bottle from the refrigerator 
and sanitize the entire top of the bottle, 
especially around the rim area. 

4. Working in your clean environment, 
remove the bottle cap with the sani­
tized opener, name the boule opening, 
and carefull y decant the beer into a 
glass. Stop pouring when you get close 
to the sediment. Stopping a li ttle early 
is better than stopping late and losing 
yeast. 

5. Vigorously swirl the remammg beer 
to stir up the yeast. Rellame the bottle 
opening, pour all of the remaining 
liquid into the steri le collection vessel, 
and cover. 

The yeast you've collected is most likely 
not a pure culture. If you wish, you can 
now begin the process of test fermenta ­
tions and plating to isolate a pure culture 
from what you collected. This allows 
you to ensure that the yeast you use will 
produce the llavor and attenuation you 
expect, before committing it to a batch of 
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beer. (For more information on isolating 
a pure culture, re fer to the book Yeast: 
The Practical Guide lo Beer Fermentation by 
Chris White and jamil Zainasheff.) 

If you are willing to take a chance on the 
purity of the harvested yeast, your next 
steps are very similar to making a starter. 
It is best to start with a lower gravity wort. 
For yeast collected from one 12-ounce 
(355 ml) bottle, I use 100 to 250 ml 
of 1.020 SG wort with an appropriate 
amount of nutrients (more is not always 

better) and no hops. The yeast are in a 
delicate state and higher gravity wort or 
hops can cause further difficulties in get­
ting the yeast to grow. Once you add the 
starter wort, keep the container in a warm 
(75-80 °F/24-28 °C) area and gently Shake 
the vessel as often as possible. If you have 
a shaker table, that is ideal. With time, if 
there are any living organisms preseTIL, the 
wort will become cloudy. The change may 
be very subtle if you start with only a few 
living cells and a large volume of wort. 
Be patient, as this step could Lake up to 
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36 hours to show any signs of growth, 
depending on the health of the harvested 

yeast and temperature. When the starter 
looks to be at the peak of cloudiness, 

transfer the liquid portion to another 
sterile vessel for the next step. lf there is 

any material tha t remains on the bottom 

during the first step, leave it behind when 
you transfe r, as it is most likely dead yeast 
and other non-yeast matter. 

There is no set amount of starter needed 
to grow this yeast up for fermentation of 
a beer, because the amoun t of viable yeast 

you harvested from the boule is going 
to vary widely. If the first step appeared 

Lo produce very little yeast, go with a 
smaller amount of starter won for the 

next growth step. If the fi rst step seemed 
very vigorous and resulted in many cells, 

then you might use more starter won for 

the next step. Your next step can be 500 
ml to 2 L of starter won at approximately 
1.038 SG. Once it looks like you have 

grown up enough yeast, let it seule in the 
refrigerator so you can estimate the vol­

ume of yeast present. If you need to grow 
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more yeast, decant the spent wort and 

add more fresh starter wort. You might 
also smell and taste the spent wort at th is 
stage. If it varies tremendously from what 

you expect ( fo r example, sour o r phenolic 
when you don't expect that character), 

then you can dump it before commiuing 
to a full batch of beer. 

By Jamil Zainasheff 

When making starter wort, you want to 
balance yeast health, yeast growth, and 

convenience. ln general, keep the starter 
wort gravity between 1.030 and 1.040 
(7 -10 °P). If you're trying to revive a 

stressed yeast, like culturing up yeast from 
a bottle-conditioned beer or from a slant, 

use a lower gravity starter wort around 
1.020 (5 °P). Lower gravity starters are eas­

ier on the yeast, but result in less growth. 

High gravity starters result in more growth, 
but are more stressful for the yeast. 

northernbrewer.com 

800-681 - 2739 

How large a starter you need is usually 

based on how much yeast you are trying 
LO g row. In most cases, any size starter is 
better than none. An easy way to de ter­

mine the proper amount of yeast for you r 

batch and how big a starter you need 
is the free Pitching Rate CalculatOrTM at 

www.mrmalty.com. 

You will need a clean, sanitized container 

that is able to hold the starte r plus some 

headspace, aluminum foil, light dried 
mall extract (DME), yeast nut rients, and 

warer. The easiest way to make a starter is 
in an Erlenmeyer flask made of borosili­
cate glass (such as Pyrex or Bomex) . 

l. Add 1 gram of DME for every 10 ml 
of fi nal wort volume. For example, to 

make 1.5 lirers of starter won, place 
150 grams of DME in the fl ask, then 
add warm water until you have 1.5 
liters total volume. Do no t add hops. 

Do not use simple sugar for starters. 
2. Add 1/8 teaspoon of yeast nutrien t. 

3 . Mix rhoroughly until the D1v!E is 
d issolved and cover with a piece of 

aluminum foil that extends app roxi­
marely 3 inches (8 em) down the sides 

of the flask. 

4. If using borosilicate glass, put the flask 
d irectly on the stove burne r. Boil gen­
tly for 15 minutes, being cautious of 

boilover. If you do no t have an appro­

priate flask, you can boil your staner 
in a pOL, then add it tO an appropriate 
sanirized container. 

5. Let the starter cool Lo between 65 °F 
(18 °() and 75 op (24 °(), add oxy­

gen , and then add the yeast. When 

adding yeast to the starter, saniti.ze the 
yeast package befo re opening, wo rk 
in a draft -free area, and try to keep 

the containers open as shon a time 

as possible. Use a srir plate or shaker 
table if you have one. lf not, vigor­

ously shaking the staner every hour 
increases the growth rate and results 

in approximately double the number 
of cells versus a non-shaken starter. 

Most starters at th is tem perature reach 

rheir maximum cell density wirhin 12 to 
18 hours. Low inoculation rates and low 

remperatures can extend that time out to 
36 hours or more, but the bulk of growth 

should always be complere within 24 
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hou rs . l generally recommend that brew­

ers make their starters a couple days in 
advance of brew day. If there is a problem 
with the yeast , you will have time to get 

another package of yeast from you r home­

brew shop. 

You don't want to wait fo rever to use 

your starter, as the yeast do begin tO 

decline relatively soon after consuming 
the wort sugars and seLLling out of solu­
tion. However, you can make your starter 

up to a week or so in advance without too 

much decline in yeast reserves. Once the 
starter appears complete, let it sit another 

eight to 12 hours for the yeast to build 
their glycogen reserves and then slowly 

chill it down and put it in the refrigerator. 
You should sto re the starter either with 

a loose-fitting threaded lid or covered 
approximately 3 inches (8 em) down the 
sides with aluminum foil or Parafilm. 

On the morning of brew day, take the 
starter out of the fridge and let it slowly 

warm to room temperature. About four 
to six hours prior to pitching the yeast, 

decant o ff the spent wort and add about 
a pint (0.5 L) of fresh starter wort to the 

yeast. This will get the yeast active and 
ready for fermentation. When it comes 

time to pitch , you should see a nice layer 

of krausen on top of the starter. Pitch the 
entire th ing, wort and all, into your batch 

of beer. 

By Tom Schmidlin 

Auto-siphons are wonderful tools, but a 

bit fragile fo r me. After breaking three of 
them, I decided I needed a better solution. 

l d idn't invent this technique and l wish l 
could remember who told me about it so 

I could give them credit. I got a stain less 

steel racking cane, a carboy cap, and a 
sterile air filter. You just put the racking 

cane through one of the holes and the 
air fi lte r on the other and put the cap on 

your carboy. A little puff of air is enough 
to get the siphon nowing and the filter 

keeps any contaminants out of your beer. 
If you're worried about oxidation, a tiny 

amount of C02 can take the place of the 
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air. You can buy this kind of setup from a 
homebrew shop for less than $20. 

By Tom Schmidlin 

If you're in a hurry to chill your beer, you 
can put it in the freezer, but you'd bet­

ter not forget about it. What I've fou nd 
works the fastest is to make an ice-water 

bath and put your bottle in it , then spin 
the bottle constantly for a few minutes. It 
works on the same principle as those wine 
chillers you may have seen advertised. An 

agitated, cold-water bath keeps the water 
mixed and chills the bottle faster than a 

boule just stuck in ice water. An added 

advantage is you'll get some agitation 
inside the bottle, which helps mix the liq­

uid and transfer the heat out faster. 

By Tom Schmidlin 

So you forgot about a friend's birthday 
party and you promised to serve home­
brew, but you only have a weeki What do 

you do? First, fo rget about high-gravity, 

bottle-conditioned lager. You can make 
great beer quickly as long as you follow 
a few simple guidelines- lower gravity 

ale, high pitching rate, force carbonated. 

Make a beer with a starting gravity less 
than 1.050 and pitch one-and-a-half to 

two times as much yeast as the Mr. Malty 
calculator recommends. Your beer should 

finish within three clays, giving you plenty 
of time to c rash cool , keg, and carbonate 

it. There is even time to dry hop if you 
like. If clarity counts, either use a high­

floccing yeast or make a dark beer. It's 
really that easy. Many styles with a wide 
range of flavors can be brewed and served 

in a week, so get going! 

Gordon Strong is the technical edi· 

tor of Zymurgy and three-time 
Ninkasi Award winner at the National 
Homebrew Competition (NHC}. Jamil 

Zainasheff is the co-author of Brewing 

Classic Styles and Yeast and a two­

time Ninkasi Award winner at the 

NHC. Tom Schmidlin is a PhD candi· 
date at the University of Washington 

studying biochemistry and the 2006 
Beerdrinker of the Year as crowned 

by Wynkoop Brewing Co. For more 
great tips from your fellow home· 

brewers, log on to the AHA Forum at 
HomebrewersAssociation.org. ~ 
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place where they don't get lost. One alter­

nate suggestion offered by online readers 
is the classic American tackle box. The 

li ttle trays meant fo r lures and worms turn 

out to hold little parts perfectly, present­
ing them neatly upon opening. Wallpaper 

trays offer a storage and sanitation solution 
for long items like racking canes. 

The Toolbox 
Every brewery needs tools. A nm driv­

er he re, a wrench there, screwdrivers, 

clamps, lighters, etc. There's just no 
escaping it. Even if you've got a perfectly 

designed automated setup, you 're going 
to need tools. 

Do the smart th ing and get an extra set of 

tools. Hit the hardware store bargain bin 
and stockpile a complete set. You don't 

need indestructible tools in the brewery. 
This way you never have to scramble to 

find the righ t wrench or l'ind that you've 

loaned out the one thing you need now. 

In my tool box (an $8 special), I keep a 

pair o f small wrenches, one large wrench, 
a box wrench, two screwdrivers, pipe 

cutter, measu ring tape ( fo r volume calcu­
lation) and Teflon tape. Add in brewing­

specific items like brushes, refracwmeter, 

thermometer and hop scale for a complete 
kit ready tO brew . 

The Bane of Grain 
Brewers face a special problem due to 

bulk g rain stOrage-namely pests that 

are inordinately fond of our ingredients. 
Cats were legendaril y "domesticated" 
to prevent vermin damage. While my 

neighborhood is guarded by a fe ral cat 

army, I reach for extra insurance with pet 
food "vittle vaults" and 5-gallon buckets 

with tight-fi tting gamma lids to keep 
the unwelcome guests out. Don't suspect 

unwanted attention' You may be able to 
use the sturdy malt bags in a tight-sealing 

trash can. 

Even if you don't buy base malt in bulk, 

you can save supply runs by buying your 
special£)' malts in larger q uamities. To pre­
vent weevil contamination, I vacuum seal 

each in a big bag. On brew day I slice open 

the bag, weigh the grain and reseal the bag. 
In between brew days, the malts go into 
bins arranged by "Roasts and Adjuncts," 
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"Toasted" and "Crystals." Alternatively, use 

the new airtight "snap" style boxes. 

Remember to open the containe rs peri­

odically to keep moisture buildup down. 

STORING THE STORAGE 
Shelve It! 
Once you've secured endless plastic stor­

age devices, you could just stack them 

against the walL While I do this with my 
grai n buckets, it reduces convenience and 

increases physical burdens. For our orga­
nized brewery, we need an easy way to get 

in and out of our storage. 

A number of brewers have seized on inex­
pensive shelving units like Gorilla racks 

or even polyresin units from the hardware 
store. Even prettier mobile options like 

wire baker's racks work like a charm. 

I got my favorite son of solution- free­
left over from the bachelor pad days, a 

pai r of Ikea bookshelves. These things 
awesomely fit everything in abundance 

except books. The two shelv'ing units offe r 



BREW DAY CHECKUST 
1:reJ1L. 

Make yeast starter I Ignite boil kettle at 1-gallon mark 

Add cleaner and hot water to HLT 

n IIJ.:.,'fi:JUel ~J::I Soak fermenters with cleaner 

Collect 8 gallons of water (per 5 gallons) Clean mash tun 

Chill starter Skim "scum"/begin hop schedule 

Calculate water profile Assemble chiller 

Return cleaner to HLT 

~n:m:i'l/tn31) Circulate cleaner through chiller (CFC) 

Remove yeast from fridge Rinse fermenters and dry 

Check and close kettle valves Add sanitizer to fermenters 

Filter (or treat) and heat strike water Drink a beer 

Weigh mall Empty HLT and rinse chiller (CFC) 

Grind grain Transfer sanitizer to HLT (CFC) 

Assemble mash tun/rinse hoses Circulate sanitizer through chiller (CFC) 

Dough In Add Immersion chiller to kettle 

Treat and heat sparge water Sanitize oxygenation stone 

Check mash temperature (1 0 minutes) Kill boil; add knockout hops; whirlpool 

Assemble boll kettle 

Add first wort hops to kettle (~= ... ~· 
Recirculate wort Chill 

Sparge mash Take gravity sample 

Oxygenate/aerate wort 

Decant yeast starter and pitch 

Rinse chiller (circulate cleaner CFC) 

Blow out CFC with C02 

Rinse boil kettle/blow out valve 
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0 invites you to visit 

our newly 
designed website: ' 

www.FiveStarChemicals.com 

Support Your Local 
Homebrew Store! 

Check out our 
HOMEBREW SECTION 

to find a complete listing of 
over 170 local homebrew shops 

carrying Five Star products: 
Home> Breweries> 

Homebrewing >Where To Buy 

If you don't see your local shop, 
let us know, and we'll get 

them on our list! 

Never Lose A Batch of Beer! 
Clean with Five Star: 

PBW'" 
StarSan·· 

Saniclean'" 
5.2 pH Mash Stabilizer"' 

Super Moss HB"' 

Biodegradable, Effective 
& User-Friendly 
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10 feet o f cubbies to hold my bins. 

Open s torage appeases my brain's need 
to see where everything is so I tend 

not co use cabinets. I do recognize one 
exception, although 1 h aven't installed it 

ye t- glassware. A closed cabinet keeps 

the dus t off the glasses and keeps them 
from rattling around. In the meanwhile, 

my exposed glasses sit upside down on 
gridded shelf liner or pub rowels. The 

sink has a glass washer to help. 

Hang It on the Walls and the Rafters! 
While many items can fit in bins and 

cubbies and tiny boxes, some things like 
hoses, cords, chillers and pumps don't, 

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

9.0 lb 
0.5 lb 
0.5 lb 
0.45 oz 

0.45 oz 

(4.1 kg) Pilsner malt 
(227 g) flaked wheat 
(227 g) table sugar 
(13 g) Magnum pellets 
12.9% a .a. (60 m in) 
(13 g) Hallertauer Sapphir 
pellets 4.4% a.a. (10 min) 

Wyeast 37 11 French Saison yeast 

Original Gravity: 1.048 (70% efficiency) 
IBUs: 22 

INGREDIENTS 
for 5.5. U.S. gallons (20.8 lite rs) 

13.0 lb (5. 9 kg) Maris Otter Malt 
0.5 lb (227 g) Crystal 55L 
0.5 oz (14 g) Magnum pellets 

12.9% a.a. (90 m in) 
0.5 oz (14 g) Challenger pellets 

7.8% a.a. (90 m in) 
0.5 oz (14 g) Pilgrim pellets 9.5% 

a.a. (90 min) 
0.25 oz (7 g) Challenger pellets 

7.8% a.a . (20 min) 
0.25 oz (7 g) Pilgrim pellets 

9.5% a.a. (20 m in) 
0.25 oz (7 g) Challenger pellets 

7.8% a .a . (0 min) 
0.25 oz (7 g) Pilgrim pellets 

9.5% a .a. (0 min) 
WLP005 British Ale yeast 

and need to d ry a fter use. 'vVhat do you 
do when you run out of shelves? The 

answer is to be found on your walls and 

ceilings, and our primary weapon is the 
hook. Small, medium, large- all hooks 
have a use. 

The venerable pegboard wall proves a 

great solution with multiple accessories 

designed co hang cools and brewery hoses. 
If you're not able to dedicate a segment 
of wall, you can still hook things up. 

My two favorite options include the 3M 

Command adhesive hooks for padd les, 
brushes, and spoons, and cable wraps for 

hoses and extension cords. They appeal 
to my reluctance to put holes in my new 

SRM: 2.6 
ABV : 4.7% 

DIRECTIONS 
Mash for 60 minutes a t 150 °F (66 °C) 

EXTRACT VERSION: Substitute 6.3 lb 
(2.9 kg) pale liquid malt extract (pref­
erably Pilsner extract) for the pilsner 
malt . Substitute 4.5 oz (128 g) wheat 
dry malt extract for the flaked whea t. 
Add extracts and sugar to water and 
bring to a boil. Proceed w ith the 
recipe as shown . 

0 riginal Gravity: 1.066 (70% efficiency) 
IBUs: 52 
SRM: 11.5 
ABV: 6.5% 

DIRECTIONS 
Mash for 60 minutes at 153 °F (67 °C). 

EXTRACT VERSION : Substitute 9.6 lbs 
(4.4 kg) pale liquid malt extract (pref­
erably English) for the Maris Otter malt . 
Steep crystal malt a t 158 •F (70 •c) for 
30 minutes, strain, add malt extract, 
bring to a boil. and proceed with 
recipe as shown. 
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walls. Plus 1 can place hooks on the side of 
a shelf. Other online suggestions included 

repurposing cheap over-the-door shoe 
pockets and broom/mop holders [or their 

convenient loops. 

Look up I The ceiling offers addi tional 

room to space-s tarved brewers. Trolling 

the local ha rdware store yielded big hooks 

designed to fit over the garage rafters. 
Not only are these great fo r big items like 

bikes and chilling setups , you can hang 
sanitized hoses without contam ination 
from a wall. 

Save the Box! 
The biggest space hog in my brewery are 
the carboys. Here's a moment for all the 

bucket brewers to laugh. I've d iscovered 
two options for effectively dealing with 

carboys. Firs t, use chocks on shelves 
to make a "proto barrel rack" to hold 

carboys sideways. The second , cheaper 

option- hang on to the box. The carboy 
boxes permit safe s tacking (within reason) 

of empty carboys. If you've thrown away 
your boxes, ask your local homebrevv 

shop for leftovers. 

STANDING TALL 
The remaining problem with my setup lies 

stacked in the corner of the brewhouse, 
namely the pots , burners and coolers tha t 

make up "R&D Brewing Company." In 
short order 1 hope to take advantage of 

brewstand technologies that abound. 

Regard less of my shortcomings, a good 
stand can organize the pots , pumps, 

burners and chillers in to a compact sys­

tem that is easy to use, easy to roll out, 
and easy lO get the brew clay rolling. For 
me that initial rollout effort causes brew­

preventing inertia. 

'Many brewstancls con tain empty space 

begging to be utilized. Karlh from the 
AHA Forum built a cabinet into his 
stand's sizeable void. The cabinet allows 

ke ttles, chillers and tools to be stashed in 
a fire-safe mobile area. He even squeezes 

in the charcoal fo r the grill. 

BREW DAY PLANNING 
Beyond the physical layout of your brew­
ery, there remains a second realm in need 
of a careful eye- the brew day itself. How 
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Monster Mills are 
made in the USA 
on modern CNC 
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equipment with state 
of the art accuracy 

for the discriminating 
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often have any of us realized a forgotten 
piece or the puzzle or a process left until the 
last moment? Process planning, fortunately, 
requi.res less physical dfon, but it does 
require a commitment to produce results. 

You can find the primary weapon to 
? 

combat BDJ (Brew Day Disorganization 
Disorder) in the hands of pilots, engineers 

and moms-the checklist. Recent studies 
show that even giant know-it-ails like 

doctors improve the1r performance with a 

checklist. I've included a sample checklist 
(variant first publishing in the Everything 
Homebrewing Booh) Can't guarantee you 

still won't forget to wash your carboy, but 
it will help. 

The second tactic involves the bane of 

companies everywhere-inventory track­
ing. Walk into any small brewery and 
you'll find a board (or spreadsheet) track­

ing the malt inventory. What's good for 

a brewery to stay on top of ordering and 
planning is equally good for you when 

creating a recipe or fe tching new ingre­
dients. You don't even need a board; 

most modern recipe programs include 

an inventory function. Enter the amounts 
you have on hand and the computer 

White Labs 
Pitchable Yeast 
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PLATINUM SERIES 

WLPoo9 AusTRALIAN ALB 
WLP351 BAVARIAN WEIZEN 

WLP940 M EXICAN lAGER 

WHITE LABS 
PURE YllAS'f AND I'ERMli:-:TATLON 

rnnc. lCh ilel.alJii. com 

1.888 .. 3YBAST t5 

tracks usage and can alert you t<> missing 

ingredients for your next batch. 

Finally, remember the oldest lesson- take 

copious notes. Fo r this, du ring the brew 

day I prefer a printout of the recipe and a 
pen. Be precise I It can help you down the 

road to recreate that spark of magic. The 
proof is in the pudding as bloggers tackle 

brewers' logs from the 1700s and 1800s. 

GETTING IT DONE 
Plans and bins readied, it's time w get 

off my duff and make like a responsible 
adult. If I'm not careful, 1'11 get d istracted 

by something shiny. For one whole week­
end, 1 promise to do no work except that 

which makes the brewery organized. I 
also p romise to have my share of beer. 

To start, everything, even non-brewing 

items, goes outside. You'll be amazed 
at what you find hidden in the corners 

even after only one month in the garage. 
For each item, decide where it's going or 

make the tough call. Gadgets bought on a 
whim now take up space. Toss it, donate 

iL to you r club , o r sell iL 

"Make this a family pl·oject; everyone 
weeds out their useless items to make 

more room in the brewery! In my case, 
my fiancee's excess items that left the 

garage were in exchange £or a gardening 

and candle-making area. 

Next, install shelving, hooks and storage. 
GeL eve rything in labeled bins and stage 

them. Stand back and admire it for 30 
seconds before mentally playing back a 
brew day. Walk through each step, see­

ing where you need w move, what you 

need to grab. Does your setup flow? Make 
adjustments, hang the s igns and lights 

and throw yourself a party. 

Fully expect never to be clone. After all, 
your space is a living, breathing thing that 

challenges organization. Don't neglect the 
organizational scheme. Maintain it. 1f you 

le t it slip, the committee will come and 
reclaim your Medall ion of Organization. 

Drew Beechum lives and brews in 
Pasadena, Calif. He is a regular con­

tributor to Zymurgy and a member of 
the AHA Governing Committee. ~ 
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A SHORTCUT TO SOUR BEERS 
Craft beer enthusiasts are becom ing more and more interested in sour beer, but 

to many homebrewers, the amount of ag ing required to make authentic sour 

styles con be daunting. Also, homebrewers have often found lackluster resu lts 

when taking beers that are normally aged in large oak casks and attempting to 

replicate them in small glass carboys or p la stic buckets. The wood contact and 

micro-oxidation that occur when beer is aged in a cask hove proven on essential 

part of the flavor profiles of beers like Flanders red ales and Iambics. Why tie up 

a carboy for three years just to make a mediocre Iambic? 

Another issue that comes w ith fermenting your beer with bacteria or mixed cul­

tures is the threat of cross-contamination if the same equipment is used to make a 

conventional beer. Investing in another set of fermenters, hoses, a irlocks, racking 

canes and bottli ng wands just so you can brew a few sour beers without funkifying 

your IPAs is a d ifficult proposition as well. 

Many of the more common shortcuts hove also proven less than successful. 

Brewers sometimes add food-grade acid or acid malt to a beer to odd a sour b ite, 

and while small amounts can be useful (to add a sl ight tong to an Irish dry stout, 

for instance), when used to approximate the sourness of beers li ke the Flanders 

ales or Berliner weiss, the results ore one-dimensional and dull. Another trick is 

the sour mash. In a sour mash, after a normal mash is completed, the temperature 

is allowed to drop to around 110° F (43 ° C) for a period of time, which a llows 

bacteria naturally present in the grain to sour the beer. The problem is, not only 

ore you produc ing lactic and other more pleasant acids, you are also allowing 

Enterobacter and other nasty bacteria to produce all kinds of off-flavors. 

BY MATT LANGE 

• 



THE WORT SOURING METHOD 
The sour beer method I'm proposing is 
similar to a sour mash, but allows you lO 

u tilize the souring bacteria naturally pres­
ent on the su rface of malt without subject­
ing the entire beer to unwanted bacteria. 

The first step is to create your bacte­

rial culture, what l call a "sour starter." 
Three days before brew day, take a small 

IUR . ~ 

amount of malt and add it to a solution of 
wam1 water and sugar (any sugar could be 

used, such as malt extract or table sugar; 
!like to use honey). A few tablespoons of 

mal t placed in a pint of a low gravity sugar 
solution (around 1.030 OG) should be a 
good sour starter for a 5-gallon (19-liter) 

batch. This is allowed to sit for three days 
at around 100° F (38° C). The 100-degree 

temperature is not essential , but keeping 

~r~·~t ,V· d . 
uiS s y e IS a goo ca :Jid:ate fodhis method because it is typically made 

without oak aging. 

INGREDIENTS 
11 .0 lb (5 kg) Pilsner Molt 

1 .5 lb (680 g) Munich Molt 
0.75 lb (340 g) Coromunich® 
0.5 lb (227 g) cone sugar 

2.0 oz (56 g) whole Hollertouer 
(4.3% o.o.) 60 min 

Belgian-style o le stra in, such as W l P 515 

or Wyeost 3522 

Original Gravity: 1.070, 70% efficiency 
IBU: 22 

DIRECTIONS 
Mash at a lower temperature, 148-150° F 
(64-66° C). Souring: After the mash, bring 

the wort to a boil, then cool to 100° F (38° 
C). Inoculate using either a commercial 

culture of Lactobacillus or o homemade sour 
starter culture as described in the article. Try 

to keep the wort worm during the souring 
period (placing the wort bock into a picnic 
cooler-type mash tun works great for this). 

Let it sour 18 hours, then boi l 90 minutes, 
adding your bittering hops at 60 minutes. 
Ferment at around 68° F (20° C). 

EXTRACT VERSION: Substitute 7.7 lbs 

(3 .5 kg) Pilsner liquid malt extract for the 
Pilsner malt and 1 lb (454 g) Munich liquid 

molt extract for the Munich molt. Steep the 
Coromun ich for 30 minutes in 158 °F (70 
C) water, stra in, odd the malt extracts and 

sugar, bring to o boil, and proceed with 
the recipe as shown. 

e -~~n · tlllis·s 
A fantasti rinJTsumme beet, Berliner Weiss made using this method has far more 

complexity than those that call for acid malt or food grade acid to achieve tartness. 

This recipe is a touch over the style guidelines for ABV at a l ittle over 4 percent, but 

this gravity gives the beer just a touch more body while keeping it light and refreshing. 

INGREDIENTS 
4.0 lb (1.8 kg) Pi lsner Malt 

3 .0 lb ( 1.4 kg) Wheal Malt 
0.5 lb (226 g) Munich Malt 

0.5 oz ( 14 g) whole Hallertouer 
(4.3% o.o.) 60 min 

German or European type ole yeast, such 
as WLP036 Dusseldorf Alt or 

Wyeost 1 007 German Ale 

O rig inal Gravity: 1.038 
70% efficiency 

IBU: 7 

DIRECTIONS 

Mash on the low side for a dry beer, 1 48-
1500 F (64-66° C). Souring : After the mash, 

bring the wort to a boi l, then cool to 1 00° 
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F (3 8° C). Inoculate using either a commer­
cia l culture of l actobacillus or a homemade 

sour starter culture as described in the arti ­
cle. Try to keep the wort warm during the 

souring period (placing the wort back into 
a picnic cooler-type mash tun works great 
for th is). l et it sour 18 hours, then boil 90 

minutes, adding your bi ttering hops at 60 
minutes. Ferment at around 60° F (16° C). 

EXTRACT VERSION: Substi tute 2 .8 lbs 
(1.3 kg) Pi lsner liquid malt extract for the 

Pilsner molt, 2.2 lbs (1 kg) wheat liquid 
malt extract for the wheat malt, and .33 

lbs ( 150 g) Munich l iquid malt extract for 
the Munich molt. Add the molt extract to 
water, bring to a boil, then proceed with 

the recipe as shown. 

it as close to that as possible is best. l 

usually put the 100-degree sugar solution 
in a jar, add the mal t, loosely fit the lid , 
insulate the jar with a winter glove, then 

put the jar by a radiatOr or heat vent (or 
in the summer, outside). 

The starter creates a better culture than 
simply adding maiL to the wort or mash. 

It utilizes the pH tolerances of d iffer­
ent bacteria to isolate the ones we want 

to pitch into our beer. Bacteria such as 
Lactobacillus and Pediococcus have pH 

tolerances of 3 .8 and 3.4 respectively, 
whereas Enterobacter, the class of bacteria 

that includes such nasry critters as E. coli 
and Salmonella and is associated with a 

number of nasty off- flavors in sour beers, 
has a pH tole rance of only 4.3 . The refore, 
if we allow the sour staner to acidify 

to the point tha t the pH has dropped 
beneath 4.3 but is above 3 .8, the bacteria 

that are left in the solution will only be 

the beer-friendly ones. Trial and error has 
shown that this process typ ically takes 

around three days. 

By the th ird day, the pH of the solution 

has d ropped to the poin t where any 
Enteroblltter or other nasty bacteria have 

been killed off, leaving a culture of lac­
tic acid-producing bacteria. The grain is 

then strained out and the liquid is used 
LO inoculate the wort. You will know this 
process has worked correctly if the cul­

ture has a pleasant, tart smell, no t unlike 

green apples. If there are any rancid or 
vomit-like aromas, it should go without 
saying, don't add it to your beer. 

It is possible to skip this step and use a 
store-bought culture of Lactobacillus, but 

I find the results to be less dynamic than 
those achieved with the sou r starter. Plus , 

isn't doing it yourself pan of what we love 
about homebrewing? 

THE BREWING PROCESS 
Once you have created your sour cul­
ture, mash and sparge your beer as you 

normally would with your equipment. 
Once the wort is run off to the brew 

kettle, bring it to a boil to kill off any 
bacteria that might be present after the 

mash. Extract brewers can simply bring 
their brewing water up to a boil, turn off 
the heat, d issolve the extract, and then 
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cominue on from there. Next, allow the 

wort to cool down to 100° F/38° C (a 

wort chiller can be used to speed this 
up) and pitch your sour starter. The wort 
should then be allowed ro sour for 12 to 

24 hours at around 100° F (38" C). Once 

again, the 100-degree temperature is not 
essential, but helps to give you the acid­

ity you want in your beer. A good way 

to keep the temperature up is to use an 
insulated mash tu n, such as a picnic cool­
er. While the wort is coming to a boil, 

clean out the spent g rain and sanitize the 
mash tun, then once the wort is cooled to 

100° F (38° C), return it to the mash tun 

and pitch the sour starter. 

The amount of time you allow the wort to 

sour depends on how sour you want the 

final beer. A smell or taste test is a good 
way to see how the acidity is progressing, 
but keep in mind that the perceived acid­

ity will likely increase once most of the 

sugars are fermented out. Once the wort 
has soured to your liking, the wort should 
be boiled like normal and fermented with 

a conventional ale yeast. As an educated 

brewer, you might be worried that the 
increased acidity will adversely affect the 

performance of the yeast, but experience 
has shown that th is is not the case, and 

beers made with this method generally 
ferment like normal. 

This method has many advantages over 
traditional sour fermentations. It takes 

much less time, gives the brewer more 

control over the level of acidity in the 
fi nal product based on how long he 

or she allows the wort to acidi£y, and 
eliminates the threat of cross-contami­

nation in a small brewery or homebrew­
ery environment. On the down side , it 

lacks the complexities that oak aging and 
Brettanorn yces add to the beer, though a 

Brell fe rmentation and oak cubes could 
easily be combined with this method . 

The quick, high temperatu re won acidifi­
cation also likely creates different flavors 

than a longer, slower aging cycle . While 
this method may not produce beer iden­

tical to those aged with mixed cultures, 

it can create surprisingly similar results. 

Matt Lange is a freelance writer and 

award-winning 

Madison, Wis. 

homebrewer living in 
~ 
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Amateur Professional? 
or are you a 

Professional Amateur? 
D iscover the amazing Brew-Magic System!™ 

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

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

D iscover MagicSoft™ 
Technology! 

Tired of making 'Snowflake' Unrepealable Brews? 

" 

D iscover Chill-Wizard! TM 

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

Introducing : RIMS-WIZARD TM 

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 

( 419) 531-5347 
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big reasons to start doing partial mash or 
all-grain is for the variety it can add to 

your brewing in tetms of both flavors you 
can use and styles you can brew. Another 
reason is the fresh flavors it can add. No 

matLer how good the extract you use is, it 

can't compare to freshly milled grain when 
it comes to big, fresh malt flavors in your 

beer. And finally, mashing is easy, fun, and 

makes you feel like you've done magic! 

WHAT IS MASH ING? 
Mashing is a lot like the steeping you've 
likely already done, but with more control 

over the temperature, amount of water, 

and time. The goal is to enable enzymes 
in the malt to convert the g rain starches 

into fermentable sugars. At the most basic 
level, you add crushed grain w water, let 

it sit for about 60 minures, separate the 
liquid from the grain (called "lautering"), 

then rinse the grain with more water 
(called "sparging"). Sparging methods can 

be fly sparging, where you add sparge 
water continuously as you run o ff the 

wort; batch sparging, where you drain 
the wort from the mash tun , add sparge 
water, and drain again (see the September/ 

October 2010 Zymurgy); or no sparging, 

where you do nothing more than drain the 
wort from the mash tun. Sometimes, due 

to space or equipment limitations, you 
can't mash as much grain as you need for 

a fu ll batch. In that case, you can substi­
tute extract for part of your grain and do a 
partial mash. Use 0.6 lb (272 g) of light or 

extra ligh t d ry extract or 0 .75 lb. (340 g) 

of liquid malt extract for each pound ( 454 
g) of grain you 're replacing. 

WH ICH GRAINS NEED 
TO BE MASHED? 
Pilsner, pale, pale ale, Vienna, Munich, 

wheal, rye , special aromatic, b iscuit, 
Victory and Carapils® malts all need to 

be mashed. All flaked grains must be 
mashed with diastatic malts. A diastatic 

malL has enzymatic "power" to do the 

conversion of starch to sugar. Flaked 
malts have no d iastatic power and need 
to "hitchhike'' wi th d iastatic malts in 

order to be converted. The basic theory 

of mashing is that when grain is malted, 
enzymes in the grain are activated. When 

malt is dried and kilned, the enzymes are 
"put to sleep." As long as the kilning pro­

cess doesn't use too high a temperature, 
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METHODS OF MASHING 
There are many methods and a lot of different equipment to choose from, and what's right 

for someone else may or may not be right for you. All of the fo llowing methods work well. 

It's up to you to choose the one that fits your time, space, budget, and style. 

Many people begin by mashing in a pot 

on a stovetop. The advantage to this is 

that it's likely similar to the way you've 

been brewing extract beers. 

Picnic coolers have long been a favorite 

choice. They hold heat well during the 

mash and are inexpensive to purchase and 

convert to mash tuns. You can use either a 

round or rectangular cooler. 

the enzymes may be reactivated later by 

contact with hot water. These enzymes 
stan converting the starch in the grain 

into sugar, which can be ferme nted. The 
temperature and length of time at which 

you mash (and to a much lesser degree, 
the amount of water used) determine how 

fermentable the wort will be. In general, 
mashing uses l -2 quarts (0.95-1.9 L) of 

water per pound ( 454 g) of grain at a 
temperature of 145-1.65 Of (63-74 °C) for 

Some homebrewers have found the "Brew 

in a Bag" method to be their choice. It's 

very much like the method of steeping 

grain in a bag, but on a much larger scale. 

If your budget and space allow, there's the 

big fancy schmancy system! 

60 to 90 minutes. 

CHOOSING THE 
RIGHT SYSTEM 
Any one of the systems above will allow 

you tO make great beer. Remember, the 
brewer- not the equipment- makes the 

beer' He re are some conside rations when 
you're thinking about which method and 

equipment tO use. 
(continued on page 42) 
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LET'S BREW! 
Let's walk through an all -grain, batch-sparged brew session using a picnic cooler. 

This is my preferred method, and a lot of other brewers do something very similar. 

The equipment and methods are easily adapted to your chosen method. 

The thing that got me brewing all-grain was 

Munich malt. I'd heard a lot about the flavor 

and was dying to try it. My first all-grain brew 

was a 2.5-gallon (9.5 L) fly-sparged batch 

of Milo's Alt. I decided that fly sparging just 

wasn't for me, and went to batch sparging on 

my next batch. But here's the Milo's A It recipe 

that got me started. 

Start by heating 3.75 gallons (14.2 L) of water 

(1.37 qt./lb. of grain, or 2.86 L/kg) to about 

168 •F (76 ·c) and add it to the cooler. You 

should hit a mash temperature around 152 

•F (67 •c). Slowly stir the grain into the water 

and let it rest for 60 minutes. 

MILO'S ALT 

INGREDIENTS 
5 U.S. gallons (19liters) 

8.0 lb 
2.Sib 
1.0 oz 
1.0 oz 

2.0 oz. 

(3.6 kg) Munich malt 1 OL 

( 1.1 kg) Pils malt 

(28 g) Carafa• II 

(28 g) Mt. Hood (5.5% a.a.) 

first wort hopping 

(57 g) Mt. Hood (5.5% a.a.) 

60 min. 

Wyeast 1007 German Ale yeast 

After 60 minutes, slowly drain some of the wort into a pitcher until it runs fairly clear. 

There should be no chunks of grain in the wort, but it doesn't have to be so clear that you 

can read a newspaper through it! Once it clears up, pour what's in the pitcher slowly back 

over the grain in the mash tun and direct the runnings from the mash tun to your kettle . 

• • ' ·• . . 

• 
' ' 

• 

• 

• 
• ··:.c.;· . ' . 

• 

Heat 5 gallons (19 liters) of sparge water to 185· 190 •F (85-88 •c) and pour it over the grain 

in the mash tun. Stir the water in thoroughly, but not violently. 

' • • 

Repeat the vorlauf (recirculation) process, once again directing the runnings to the kettle 

once they clear. From here on out, just continue with boiling and hop additions as you 

would in an extract batch. 
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• Space: What kind of space do you 
have to brew in7 

• Budget: How much do you want to 
spend? All at once or incrementally7 

• Time: How much time do you have 
to brew? 

• Personal preference: How do you 
like to brew? Hands-on or push 
button? 

• Skills: Do you like building equip­
ment7 Do you have the tools and 

ski!Js7 
If you have children, for instance, you 
might want to spend a bit more money 
on equipment that allows you to brew 
in a faster, more hands-off manner so 
that you have more time to spend with 
your family. If, like me, you really like to 
brew in a "hands-on" fashion, you might 
choose simpler, less expensive equipment 
that relies more on your attention during 
the brewing process. If your space is lim-

Includes: 
Pellet hops 
Dry yeast 

Water Sa lts 
Instructions 

& 
Munich Malt Extract 

0 01" 
'IJJ; 

'II){! / 
• 

Sculpt the perfect six-pack ... 

... for less than 
a gym membership. 
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ited, you might want to do partial mash 
batches in a pot on your stovetop. Again, 
the thing to keep in mind is that the right 
method is the one that will make brewing 
fu n and rewarding for you' 

KEEP LEARN ING 
I hope this has given you an understand­
ing of the mashing process. For more 
info rmation and further details, consult 
some of the great websites and reading 
material available. I highly recommend 
the third edition of John Palmer's How to 
Brew. You can also Find more information 
on my website, www.dennybrew.com. If 
you're ready to move to mashing, you'll 
fi nd that it's fun, easy, and reward ing. 
And there's a method that will match the 
style and needs of any home brewer. 

Resources 
l. Schwanz, Ken. "Converting All-Grain 

Recipes to ExtracLIPartial Mash" hup:// 
home. road runner. com/- brew beer/ 
extracllpres. pd f 

Denny Conn is a member of the Cascade 
Brewers Society and the AHA govern­

ing committee. He lives in Noti, Ore. ~ 
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2010 FOAM Cup 

The 2010 FOAM Cup was judged in 
Tulsa, Okla. on November 20, and 

organizer Desiree Knott was happy to 

report that partic ipation in the event grew 
signi fican tly over the previous year's 309 
entries (474 in 2010) Reasons fo r this 

included joining the Midwest Brewer of 

the Year and High Plains circuits, and 
becom ing a Masters Championship of 
Amateur Brewing (MCAB) qualifier. It 
was a particularly significant competition 

for many Oklahoma homebrewers, since 
legislation was passed last May legalizing 

the hobby in that state, although public 
awareness of this fact varied. 

Takumi Sato is a member of the Ann Arbor 

Brewers Guild and a longtime homebrew­
er. He brewed his fi rst extract batch in 

college, quickly transitioned to a ll-grain 
and joined the Central Florida Home 

Brewers before moving to Michigan. 

Sato took advantage of the local bounty 
of fresh produce there, trying his hand 

at cider and perry. "I made hard cider 
in Flo rida but used store-bought ! -gal­
lon jugs of preservative-free cider," he 

said. But in tvl ichigan , fresh apples made 

an interesting d iffe rence in cide r qual­
ity. "I've noticed that home-pressed fru it 

makes for greater clari ty in the final prod­
uct. I haven't figured out why the store­

bought j ugs seem to have a haze that is 
hard to get rid of." 

The cool Michigan climate also allowed 

him to explore lager brewing, and brewing 

Eis Eis Baby (Eisbock} 

WINNERS CIR IF 

Judges evaluated 474 entries 

in the competition. 

Knott commented on this, both as an 

o rganizer and as co-owner of local Tulsa 
homebrew shop High Gravity. "lvlany 

d id n't know it was technically illegaL 
Most assumed it was legal, and when the 

legalization was so prominently covered, 
we received several phone calls from 

homebrewe rs quite concerned that what 
they were doing was against the law. We 

also received several calls at our home­
brew store demanding to know why we 

were promoting an illegal hobby." 

Recipe b y Takum i Sato and Courtney Read 

Fortunately, the initially negative atten­

tion from the press died down quickly, 
and for most Oklahoma amateur brewers, 

things were soon back to brewing as usuaL 
"Several homebrewers have applied for the 

homebrewing permit and are happy that 
it is official now," said Knott . "Many don 't 

seem to care one way or the other. They 
would be brewing anyway. Now if only 
we could get out of the 3 .2 cloud ... " 

Two brewers from the FOAM Cup are 
celebrating much more than Oklahoma 
legisla tion. Winners Takumi Sato (Best 

of Show Beer and Cider/Perry) and Chris 

Mackechney (Best of Show Mead) shared 
their tips , tricks and recipes. 

HomebrewersAssodaLion.org 

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

18.0 lb 

10.0 lb 

3.0 lb 

4.0 oz 

2.0 oz 

2.0 oz 

(8.16 kg) Munich malt 

(4.65 kg) Pilsen malt 

(1 .36 kg) melanoidin malt 

(113 g) Carafa® Ill 

(56 g) Perle hops (60 min) 

(56 g) Hallertauer hops (1 0 

min) 

Wyeast 2124 Bohemian Lager 

yeast 

DIRECTIONS 
Using a single decoction, calculate the 

amount of the mash that will need to be 

heated with a mash in at 122 'F (SO 'C). After 

1 0 minutes, transfer the calculated amount 

of the mash to a separate pot. Heat the 

pot and constantly sti r until boiling. Return 

the boiled mash to the mash tun and mtx 

w ith the remaining grain to bring the tem­

perature to 1 so 'F (66 'C). Allow the mash 

to rest at 1 50 'F (66 'C) for 60 minutes. After 

fermentation, cold condition the beer tor 
three weeks 

To make the eisbock, use 2-liter plastic soda 

bottles to freeze the doppelbock. Avoid glass 

to prevent shattering from expanding ice. 

Just before the beer freezes solid, pour off 

the beer into another vessel leaving behind 

the ice crystals in the bottle. When the sides 

are pressed, there should be some give but 

the contents should not still be slushy. 

Start w ith approximately 3 gallons (11.36 L) 

of doppelbock and finish w ith 1 gallon (3.79 

L) of eisbock. 

March/Apti l 20 11 ZYMURGY 



parmer Courmey Read inspired a greater 
interest in German styles. This interest 

cu lminated in a decoction-mashed dop­
pelbock , which the two brewers refined 
over several iterations. "Decoction brew­

ing was critical to develop nice caramel 

flavors that later matured into some p lum 
and raisin characteristics in the eisbock," 

Sato commented. "We brewed 10 gal­

lons of doppelbock and split the batch. l 
decided to use part of my share to make 
the eisbock." 

Luke {Perry} 
Recipe by Takumi Sato 

INGREDIENTS for 3 U.S. gallons (11.36 L) 

60.0 lb (27 .22 kg) Green Bartlett pears 

5.0 lb (2.27 kg) Red Bartlett pears 

Lalvin EC-1 118 dry yeast 

DIRECTIONS 
Press the fruit and collect the pear juice. (The 

red pears give the fin ished perry a nice pink 

tint.) Add dry yeast and ferment in a cool 

area (- 55' F, or 13' C). Rack to secondary 

after primary fermentation is complete. Perry 

was left undisturbed to mature in a 3-gallon 

carboy for one year. 

As for the keys to his success, Sato adds , 
"For the eisbock, the key was to have a 

good doppelbock recipe and use decoc­
tion brewing methods. Then it was a mat­

ter of freezing and removing some of the 
water content. In addition to freezing, the 
eisbock was cold conditioned for several 

months. For perry (and cider), I like to 

age them for at least a year. l find that 

young perry and cider are often harsh 
and dry. They tend to have an alcohol 
bite , but this dissipates over time. I also 

Watermelon Mead 
Recipe by Chris Mackechney 

INGREDIENTS for 5 US gallons (18.93 L) 

I Orchard Breezin' Watermelon 

White Merlot w ine kit 

9.0 lb (4.08 kg) raw honey 

yeast nutrient 

yeast energizer 

Lalvin D 47 wine yeast 

DIRECTIONS 

Follow basic mead making techniques. Mead 

was brewed October 2009 and bottled 

in December 2009, then aged until the 

November 2010 competition. 

•••• 
Muntons 

ZYMURGY 

WORLD CLASS MALT 

Busy brewers expect their malt to perform. 
Every time. And Muntons Malts do just that. 

We've invested our time and expertise to 
develop a range of malts which make life easy 

for brewers. All backed by a service which 
gives you, the brewer, what you want when 

you need it. 

March/April 2011 

avoid Campden tablets since the cider 
often ends up sulfury. Instead, I dump the 

apples in a big tub of water treated with 
amber dyne to try to remove wild yeasts 

before pressing." 

Chris Mackechney has been brewing beer 
for about five years. She likes to make 
unusual beer (fm it, spiced, vegetable). 

Her husband Scott, who won a gold, 
silver and bronze medal in the 2010 

FOAM Cup, has been making mead for 

about six years, so she decided to try it. 
Mackechney was in her local Tulsa brew 

AHA SPECIAL EVENTS 

Visit www.HomebrewersAssociation. 

erg/pages/events for more American 
Homebrewers Association Event Information. 

March 12 
AHA Rally @ Stone Brewing World Bistro & 

Gardens 
Escond ido, CA 

HomebrewersAssociation.org 

April 10 
AHA Rally @ Rogue Ales Public House 
San Francisco, CA 

HomebrewersAssociation.org 

May 7 
AHA Big Brew: A Celebration of National 
Homcbrew Day 
HomebrewersAssociation.org 

May 16-22 
American Craft Beer Week 

AmericanCraftBeerWeek.org 

June I 5- 17 
AHA National Homebrew Competition Final 

Round Judging 
San Diego, CA 
AHAConference.org 

June 16-18 
AHA National Homebrewers Conference 
San Diego, CA 

AHAConference.org 

june 18 
AHA National Homebrew Competition Award 
Ceremony 
San Diego, CA 
AHAConference.org 

August 6 
AHA Mead Day 
HomebrewersAssociation.o rg 

September 29-0ctober I 
Great American Beer Festival 
Denver, CO 

GreatAmericanBeerfestiVal.com 

November 5 
AHA Learn To Homebrew Day 

HomebrewersAssociation.org 

Homebrewe.rsAssodation .org 



AHA/BJCP SANCTIONED COMPETITION PROGRAM CALENDAR 

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

March 4 
Homebrew at the WEB 

Frankenmuth, MI. Entry Deadline: 2119/11. lwcrup· 
pe@gmall.com, www.crhbc.org 

March S 
Bocl<fest Cincinnati 
Cincinnati, OH. Entry Deadline: 2/2511 I. 

www.bloacarian.org 

March S 
22nd Annual Reggale & Dredhop Competition 
Denver, CO. Entry Deadline: 2/2511 I. 

www .hopbarley .org 

March 9 
Kona Brewers Festival Homebrew Competition 
Kailua-Kona, HI. Entry Deadline: 3/01111. 
Fred@kieleokona.com, s ites.google.com/site/ 

konabrewcontesc 

March 12 
18th Annual Peach State Brew Off 
Atlanta, GA. Entry Fee: $7. Entry Deadline: 
2/26/1 I. vvww .coverthops.com 

March 12 
Cascade Brewers Cup 
Woodinville, W A. Entry Deadline: 2/25111. 
www .cascadebrewersclub.org 

March 12 
Drunk Monk Challenge 
Aurora, IL. Entry Deadline: 3/04111. 

www.knaves.org/DMC/index 

March 12 
Fort Wayne Brewfest Homebrew Competition 
Fort Wayne. IN. Entry Deadline: 3110111. 

www .brewfescfortwayne.com 

March 18 
Patriot Club 3rd Annual Brewfest 
Offuct AFB, NE. Entry Deadline: 3/11/11. 

am ber.smoyer@ offutt.af.m il 

March 19 
20 II Peak-to-Peak Pro Am 
longmont, CO. Entry Deadline: 311 Ill I. 
www.indianpeaksalers.org 

March 19 
McChord Brewfest 
McChord Field , WA. robert@nwspecialtyco.com 

March 25 
Silver Anniversary Bluebonnet Brew-Off 
Arlington-Dallas-Denton-Ft. Worth, TX. Entry 
Deadline: 2/24/11. www.bluebonnetbrewoff.com 

March 26 
Brew Masters Competition 
Florence. WI. Entry Deadline: 3/22111. 
vvww. tricountyfe rm en ters.com 

March 26 
March Mashness 
St. Cloud, MN. Entry Deadline: 3/13/11. 
www.cloudytownbrewers.org/competition 

HomebrewersAssodaLion.org 

March 26 
The Great Arirona Homebrew Competition 
Phoenix, AZ. Entry Deadline: 3123111. 
www.brewarizona.org/GAHBC 

March 26 
Arirona Mead Cup 

Phoenix, AZ. Entry Deadline: 3/23/11. 
www.brewarizona.org 

March 26 
Hudson Valley Homebrewers Competition 
New Paltz, NY. Entry Deadline: 3/19/11. 

www.hvhomebrewers.com 

March 26 
20th Annual Chortle Orr Memorial Chicago 
Cup Challenge Homebrew Contest 
Blue Island, IL. Entry Deadline: 3/18/1 I. 
vvww .bossbeer.org 

March 26 
Homebrewtalk.com BJCP Competition East 
Bacyrus. OH. Entry Deadline: 3112/11. www. 
homebrewtalk.com 

March 26 
Homebrewtalk.com BJCP Competition West 
lincoln. NE. Entry Deadline: 3/12/1 I. 
www .hom ebrewtalk.com 

April I 
Brew Bubbos Session Beer Challenge 

Plymouth, MI. Entry Deadline: 3/2311 1. www. 
brewbubbas.com/Slte/Session_Beer _Challenge 

April 2 
Mozer Cup International 20 II 
Boulder, CO. Entry Deadline: 3/18/11. 

www.mazercup.com 

April 2 
World Cup of Beer 
Berkeley, CA. Entry Deadline: 3112/1 I. 
www.worldcupofbeer.com 

April 2 
AHA National Homebrew Competition 
1st Round 
Saratoga Springs. NY. Entry Deadline: 3/30/11. 
www.homebrewersassoclation.org/pages/ 
com petition s/na tio nal-hom ebrew-com petition 

April 2 
AHA National Homebrew Competition 
1st Round 
Seattle, W A. Entry Deadline: 3/30111. 
vvww .hom ebrewersassocia tio n.org/pages/ 

com petition s/n atio nal-hom ebrew-co m petition 

April 8 
AHA National Homebrew Competition 

1st Round 
San Diego. CA. Entry Deadline: 3/30/1 I. 
www .hom ebrewersassociation.org/pages/ 
com petitlons/n atlo nal-ho m ebrew ·com petition 

AHA 
~m" 

April 9 
AHA National Homebrew Competition 
1st Round 
Denver, CO. Entry Deadline: 3/30/11. 
www.homebrewersassociation.org/pages/ 
competitionslnational-homebrew-competition 

April 9 
AHA National Homebrew Competition 
1st Round 
Fort Worth, TX. Entry Deadline: 3/30111. 

www.homebrewersassociation.org/pagesl 
competitions/national·homebrew-competition 

April 9 
AHA National Homebrew Competition 

1st Round 
Madison , WI. Entry Deadline: 3/3011 I. 

www.homebrewersassociation.org/pages/ 
competitions/national-homebrew-competition 

April I 0 
Ocean State Homebrew Competition 
Providence, Rl. Entry Deadline: 3127111. www.jwu. 

edu/content.aspx?id=55413#fbid=mjsqkAadOrC 

April I I 
201 I ALES Home Brew Open/ 
AHA NHC Qualifier Competition 
Regina, SK, Canada. Entry Deadline: 4/07111. 
vvww .alesclu b. com 

April IS 
AHA National Homebrew Competition 
1st Round 
Goodlettsville, TN. Entry Deadhne: 3/30111. 
vvww .h omebrewersassociation .org/pages/ 

com petitio ns/nationa 1-hom ebrew-com petitio 

April 16 
AHA National Homebrew Competition 

1st Round 
lodi, CA. Entry Deadline: 3/30/20 I I. 

www.homebrewersassociation.org/pages/ 
competitions/national-homebrew-competition 

April 23 
AHA Club-Only Competition, Bock 

Tulsa, OK. Entry Deadline: 4/16111. 
www.homebrewersassociation.org/pages/ 
competitions/ c lu b·only-co m petitions 

April 30 
Titletown Open Homebrew Contest XVII 
Green Bay, WI. Entry Deadline: 4/2211 I. 

www .rackers.org 
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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 
BrewKeltles with ball valves for under 
$100.00. 1l1e valves feature internal 
Urreads for adding accessories. Go to 
williamsbrewing.com and search for 
"BrewKettle" for details, or call us for 
a free catalog. 

williams brewing. com 
800-759-6025 

1-800-441-2739 

www.la rrysbrewsupply.com 

ZYMURGY March/April 2011 

shop High Gravity (which she claims is 
"the best brew shop ever") when she sam­
pled the fi nished result from an Orchard 
Breezin' Watermelon White Merlot wine 
ki t. She thought it would make a good 
pymem, so after consulting with Dave 
Knott (who co-owns High Gravity with 
wife Desiree) and with her husband Scott, 
she decided w do it. 

Mackechney was initially uncertain if her 
kit hybrid melomel was good enough 
for com petition, but her club members' 
encouragement evenmally overcame her 
modesty. "Although we have some great 

KUDOS-BEST OF SHOW 

mead makers and brewers in FOAM 
(Fellowship of Oklahoma Ale Makers) 
who liked it, l didn't think it was anything 
special," she said. "When the FOAM Cup 
came around , Scoll suggested that l enter 
it. I told him he could , just to support the 
competition, but l didn't think it would 
place." But after winning Best of Show, 
1v\ackechney is already looking fo rward tO 

next year's competition. 

A.mahl Turczyn Scheppach is a former 

craft brewer and associate editor for 
Zymurgy, and now brews at home in .. , 
Lafayette, Colo. ~ 

AHA/BjCP Sanctioned Competition Program 

August 2010 
6th Annual MoreBeer! Forum Competition, 236 

entries-Dwight Mulcahy, Sunnyvale, CA. 

September 20 I 0 
AHA Club-Only Competition, "Pucker up" 

Sour & Wild Ales, 53 entries- Scort Neubauer, 

Omro, WI. 

Fresh Hop Ale Festival Home Brew 

Competition, 19 entries-Derry Jefferies, 
YCJklmCJ, WA. 

October 20 I 0 
Arkansas State Fair Competition-20 I 0, 98 

entries-Jeff Clanton, Conway, AR. 

Arizona Society of Homebrewers 20 I 0 
Oktoberfest Homebrew Competition. 127 
entries-Keith Mycek, Scottsdale, AZ. 

National Organic Craft Brew Challenge, I 0 
entries-Steve Dresler, Chico, CA. 

3rd Annual Final Gravity Strong Beer 
Competition. I 05 entries-Doug Foust, 

At/onto, GA. 
Big Muddy Monster Brew Fest, 74 entries­

Jason Whit~ Rollo, MO. 

Spooky Brew Review 20 I 0, 274 entries-Daryl 
Hoedtke, Chicago, JL. 

Hoppy Halloween. 440 entries- Amy Sat!erlund 

and John Fowler, Kansas City, MO. 

November 20 I 0 
Novembeerfest. 286 entries-Tovish Sullivan, 

Bothell, WA. 

The Dig Pub 3rd Annual Monster Homebrew 
Competition, 43 entries- Craig McKenzie, 

Morine City, MI. 

California State Homebrew Competition. 323 
entries-Dwight Mulcahy, Sunnyvale, CA. 

Badger Brew-orr. 189 entries- Thomas Moore, 

M ilwoukee, WI. 

Bay Street Bash, 161 entries-Les Wright, 

Cumming, GA. 
Knickerbocker Battle of the Brews, 313 

en tries- Robert Sells, Fredonia, NY. 

FOSSILS Porter Competition, I 0 entries-Dove 

and Beth Howard, Georgetown, IN. 

Land of the Muddy Waters, 276 entries­

Jason Gabriel, Davenport, /A. 
The Piedmont Brewer's Cup, 273 entries­

Walter Houlenbeek, Garner, NC. 

Crown Challenge. 22 entries-Bob Heinlein, 
Crown Point, IN. 

Carson City Brew Off, 57 entries- Jeff Current, 

Reno, NV. 

FOAM Cup. 474 entries-Tokumi Soto, East 
Lansing, MI. 

Thanksgiving Harvest Homebrew Competition. 
31 entries- Ed ond Janet Ivanov, Dracut, MA. 

MALT Turkey Shoot 2010, 207 entries-Ben 
Schwalb, Severna Pork, MD. 

The South African National Homebrew 
Competition 2010. 25 entries-Liewllyn jonse 

von Rensburg. 

December 20 I 0 
AHA Club-Only Competition. Strong Ales, 59 

entries-Tony and Amanda Kutzke, St Paul, 
MN. 

Bicre de Rock-2nd Runnings, 118 entries­
Charlie Gortenkieny, Lirtleron, CO. 

12th Annual Palmetto State Brewers Open. 221 
entries-David Merz, Marquette, MI. 

La Rcvancha I, 7 entrics-Gustavo BICJnco, 

Argentino. 
La Revancha II, 8 entries- Sebastian Nune/1, 

Argentino. 
Holiday Cheer Christmas Beer, 21 entries­

Greg Geiger, Highlands Ranch, CO. 
2nd Annual Fugetaboutit Homebrew 

Competition, 352 entries- Phil Snyder, White 

House, TN. 

Temecula Valley Homebrewers Association 
Home brew Competition 20 I 0, 92 entries­

Paul Songster, Son Diego, CA. 
Manjimup Cherry Harmony HB Competition, 

64 entries-Brad Raymond, Perth Australia. 
Sheldon Jackson Memorial Club Only 

Competition. 55 entries-Brian Klatt, Los 

Vegas, NV. 

Competencia Cerveceros Caseros (Only-Club). 
I 0 entries-Emilio Isla, Capiro/ Federal, Buenos 

Aires, Argentino. 

Homebrewe.rsAssodation.org 
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CO MMERCIAL CA Ll BRA TION 

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

ON THE WEB 

Green Flash Brewing Co. 
Vtww .greenflashbrew .com 

to! air o f the Dog Brewing Co. 
v.ww .hairofthedog.com 

I!JCP Style G uidelines 
www.bjcp.org 

Two West Coast barleywines were sent 
to our .iudges to warm them up during 

& cold winter. 

First up was Green Flash Barleywine , 
brewed by Green Flash Brewing Co. in 
Vista, Calif. The brewery specializes in 
brewing "assertive and distinctive beers," 
with its most popular offering the West 
Coast lPA. 

The barleywine undergoes a three-hour 
boil LO intensify the caramel malts and 
the "enormous" Pacific Northwest hop 
charge. The result is a rich, estery brew 
with toffee notes and citrus hop flavors 
layered throughout. Green Flash suggests 
drinking the beer fresh or laying it down 
for aging to see how the flavors evolve. 
It checks in at 10.9-percent ABV and 85 
IBUs. 

Hair of the Dog is a tiny brewery in 
Portland, Ore. dedicate.d to producing 
"new and unusual beer styles." Doggie 
Claws is one of its most popular brews, 
produced in September and October and 

released each November. At 11.5-per­
cent ABV and 70 IBUs, it is brewed with 
organic Pilsner and British crystal malts. 
Brew master Alan Sprints uses Simcoe and 
Amarillo hops along with dark wildfl ower 
honey collected on Mount Hood. 

"Simcoe and Amarillo are one of my favor­
ite hop combinations-pine and peach," 
commented judge Gordon Strong. 

As with the Green Flash version, the Hair 
of the Dog Barleywine can be enjoyed 
fresh but should improve with age. 

"Buy a case and try a bottle yearly to 
see how the flavors blend and change," 
suggested judge David Houseman. 
"Barleywines go well with aged cheeses, 
like Stilton and cheddar, so both can age 
together for annual tastings." 

OUR EXPERT PANEL includes David 

Houseman. a Grand Master IV judge and 

competition director for the BJCP from 

Chester Springs, Pa.; Beth Zangari, a Grand 

Master level judge from Placerville, Calif. and 

founding member of Hangtown Association 

of Zymurgy Enthusiasts (H.A.Z.E.); Scott 

Bickham, a Grand Master II judge from 

Corning, N.Y., who has been exam director or 

associate exam director for the BJCP since 

1995; and Gordon Strong, a Grand Master Y 

judge, principal author of the 2004 BJCP Style 

Guidelines and president of the BJCP board 

who lives in Beavercreek. Ohio. 

March/April 20 I l ZYMURGY 
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Green Flash Barleywine-Green Flash Brewing Co., Vista, Calif. 
BJCP Category: 19C American Barleywine 

THE JUDGES' SCORES FOR GREEN FLASH BARLEYWINE 

Aroma: Caramel and toffee with 
hints of chocolate. Moderate citrus 
and flo ral hop aroma. Signifi cant 
alcohol evident. Estery, largely yeast­
derived. Complex combination of tof­
fee, alcohol and hops. No OMS. No 
diacetyl. (9/12) 

Appearance: Amber color. Some 
haze. even when warming. Dense, 
tan, long-lasting head. (3/3) 

Flavor: Alcohol dominant somewhat 
hot. Caramel and toffee w1th moder­
ately high citrus hop flavor. Lingering 
high hop bitterness. High mineral 
character, somewhat distracting. No 
DMS. No diacetyl. Balanced toward 
bitterness and alcohol rather than 
expected intense maltiness Finish has 
a bit of sweetness and significant hop 
bitterness. (1 4/20) 

Mouthfeel: Medium-full body. Very 
warming; somewhat hot alcohol. No 
astringency. Smooth with some sharp 
edges. No chewy maltiness. (3/5) 

Overall Impression: Mineral charac­
ter and high alcohol overshadow hop 
flavor. Malt has a nice to ffee profi le 
but the malt flavors are somewhat 
muddled. Alcohol is overpowering. 
This is a young (recent vintage), big 
beer that would benefit from aging 
to mellow the alcohol and bitter­
ness. Suggest revising water chem­
istry to manage mineral character 
and emphasize the malt a bit more. 
One could Jay down severa l bottles to 
taste th is vintage over the next few 
years. This is a very warming beer for 
cold w inter nights. With 22-ounce 
bottles, find some folks to share this 
with. (6/1 0) 

Tota l Score: (35/50) 
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Aroma: Ripe orange-rind citrus, ripe 
peach fru itiness and deep caramel 
malt emerge in that order, present­
ing with complexity. Piney, fir needle 
hop aroma emerges on a swirl. and 
persists. (8/1 2) 

Appearance: Burn ished amber w1th 
gold en highlights, brill iant clarity. 
Biscuity, persistent yellowish head 
forms and laces nicely on the glass. 
(3/3) 

Flavor: Initial malty richness is of 
caramel candies (Sugar Daddy pops 
that take out fi llings and loose 
teeth). Assert1ve hop bitterness with 
a Douglas fir flavor emerges and 
follow s to the fin ish. Balanced to bit­
terness, but with a supporting malt 
backbone. Alcohol IS ev1dent. com­
bining with the bitterness for a long­
lasting finish. (17/20) 

Mouthfeel: Full-bodied with quite 
soft carbonation. Alcohol warm th 
leaves a ting ling, numbing sensa tion 
on the tongue. (4/5) 

Overall Impression: Rich and com­
plex w ith an emphasis on hops, th is 
beer still showcases the malt, both 
by the rich, sweet caramel flavor and 
in support of the characterfu l hops. It 
would be interesting to see how the 
beer might evolve through a year or 
more. Wonderfu l balance of flavors 
and sensations. (9/1 0) 

Tota l Score: (41/50) 

Aroma: Toffee and toasted malts 
lead, along with a pleasant level of 
sherry and nutty notes from oxida· 
tion. Moderate levels of citrus and flo­
ral hops, bu t the balance leans slightly 
toward the malt. Added complexity 
f rom tropical fruit esters and alcohol 
that becomes more assertive as the 
beer warms. (1 0/12) 

Appearance: Deep copper in color 
with ruby highlights and a long-last­
ing, linen-white head. It leaves wisps 
of alcohol legs when swirled in the 
glass, along w ith a nice lace. The dar· 
ity is excellent. (3/3) 

Flavor: A complex blend of toasted 
and caramel malts, dark f ruit esters, 
citrus hops and alcohol that lasts for 
several seconds before yielding to a 
fairly intense hop bitterness. While 
the aroma seemed more English, the 
level of bitterness speaks to the West 
Coast orig ins. However, even as an 
American barleywine, shifting 10 per­
cent or so of the hop bitterness to the 
flavor would improve the balance. 
(16/20) 

Mouthfeel: The beer has a nice 
chewiness and medium body, and 
there is adequate carbonation to 
keep it from being too heavy. Alcohol 
is a little on the hot side, leaving a 
slight burn aher the beer is swal­
lowed (3/5) 

Overall Impression: A well-crafted, 
tasty barleywine w1th a satisfying 
chewy maltiness and an appropriate 
level of sherry notes from oxidation. 
The hop bi tterness and alcohol are 
just a little too dominant in the finish 
and could be tapered back a little to 
improve the balance. This is a won­
derful nightcap beer that would go 
down well on a cold winter evening. 
(7 /1 0) 

Tota I Score: (39/50) 

Aroma: Pungent nose. Darker malt 
(biscu ity, grainy) with in distinct citrusy 
and piney hops. Individual character­
istics not popping out. Mild esters 
and mall. Some sweetness. Grainy 
malt dommates. Some alcohol spice 
emerges la te. (8/12) 

Appearance: Tall light tan head, 
moussy, persisted fa irly well. 
Absolutely beautiful light reddish 
copper color. Crystal clear (3/3) 

Flavor: Strong grainy malt. H1gh 
bitterness with some hoppy harsh­
ness in the finish. Spicy alcohol fin­
ish makes the hop harshness seem 
higher. Medium-low esters. Malt has 
a caramel component, but on top 
of a grainy, biscuity base. The grainy 
edge is brought out by the alcohol 
and bitterness. (13/20) 

Mouthfeel: Full body. Spicy-hot. 
Medium carbonat ion. Some happy 
astri ng en cy. Creamy character. 
Alcohol burn is too prominent. (3/5) 

Overa ll Impression: Seems qui te 
young. Flavors haven't melded yet. 
Hop bitterness and alcohol are harsh 
and forward-they both need to 
smooth out. Hop aroma and flavor 
aren't as fresh and strong as best 
examples. Malt has a bit of a muddy 
character. A little hard to drink right 
now, but should improve with age. 
(7 /1 0) 

Total Score: (34/50) 

HomebrewersAssociation.org 
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Aroma: High alcohol. aprico t and 
citrus hops, and caramel malt aromas. 
No diacetyl or DMS. Some yeast­
derived fru ity esters but fairly clean. 
The alcohol is a very big, but not hot, 
for the malt present, but the hops 
hold up to the alcohol. Balance is 
toward a fruity alcohol character with 
less malt complexity. (8/12) 

Appearance: Amber/brown color. 
Significant cloudy haze, even as the 
beer warms. Dense. rocky, long-last­
ing head. (2/3) 

Flavor: Sweet caramel malt with 
high, apricot-like hop fruitiness and 
high hop bitterness. Finishes balanced 
w ith both malt and honey-like sweet­
ness and lingering hop bitterness. A 
lasting, salty mineral character. No 
DMS. No diacetyl. Intense alcohol 
presence that's over the top for the 
malt (16/20) 

Mouthfeel: Medium-full body. Very 
warming, bu t not hot/fuse I. No astrin­
gency. Lingering bitterness in mouth­
feel. Fairly highly carbonated. Soft, 
mushy palate/mouthfeel. (4/5) 

Overall Impression: Quite drink­
able and interesting. Alcohol is high 
and unbalanced for the malt, which 
is understated. The high hop bitter­
ness holds its own. The combination 
of minerally character, alcohol, hop 
bitterness and hop flavor/aroma is 
quite complex, however the malt is 
a simple caramel character. I expect 
a more imense maltiness to better 
match the rest of the beer. This is 
fairly young for such a big beer. It w ill 
likely age well over time. (7/1 0) 

Tota l Score: (37/50) 
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Doggie Claws-Hair of the Dog Brewing Co .. Portland, Ore. 
BJCP Category: 19C American Barleywine 

THE JUDGES' SCORES FOR DOGGIE CLAWS 

Aroma: Smelled the hops on open­
ing the bottle, before the beer hit the 
glass; pine, grapefruit and sa lt, like 
the ocean air, and a background of 
ripe peach and caramel malt. Hops 
dominate. (11/12) 

Appearance: Deep copper, slightly 
hazy, with a thick, biscuity off-white 
foam that persists at about half of 
the glass. Doesn 't have a chance to 
leave lace. (2/3) 

Flavor: Pronounced sweetness, more 
than just malt, gives way to signifi­
cant, assertive citrus pine hop flavor, 
wh ich gives way to a fi rm bitterness. 
Malt character plays a supporting role 
to hops, and is more sweet-bready 
than caramel in character. A hin t of 
hazelnut at the fmish (17/20) 

Mouthfeel: Medium-full bodied with 
very soft carbonation. Low alcohol 
warming becomes more pronounced 
with a post-finish that both lingers 
and intensifies the hop character. 
(4/5) 

Overall Impression: Very lovely bar­
leywine that leans to the sweet side, 
perhaps due to the addition of honey, 
which may also lighten the body. The 
effect is a deceptively quaffable prod­
uct. which could leave the uninitiated 
behind. A sipper for enjoying with 
friends, it also kind of veers to the 
Eng I ish side. Wouldn't mind aging 
th is one for a while, as it should 
continue to develop complexity and 
character. (8/1 0) 

Total Score: (42/50) 

Aroma: A burst of fresh hop charac­
ter, with intense citrus and pine notes 
from American hops. Some support 
from caramel and toasted malt, along 
with some nuttiness from oxidat ion, 
but focus is on the hops. Alcohol 
is evident, w ith clean notes from 
ethanol and more powerful aromat­
ics from esters and higher alcohols. 
(9/1 2) 

Appearance: Copper in color with a 
little haze from yeast that was roused 
during sh ipping. Acceptable, given 
the short time in which to eva luate 
the beer. The head is impressive, with 
fine beading, grea t retention and an 
unusually hght color. (3/3) 

Flavor: Solid malt backbone, with 
sweetness of crystal malt and some 
toasted and toffee notes underneath. 
A brigh t hop flavor with lemony and 
pine notes from the Amarillo hops, 
merging onto a moderately bitter 
finish. The balance is a little on the 
sweet side, unusual for a beer that 
incorporates honey. The honey adds 
some esters that complement those 
from the fermentation. (17/20) 

Mouthfeel: A little cloying, although 
the sweetness left on the lips is pleas­
ant. I also get some metall ic and 
astringent notes underneath the sides 
of the tongue that linger after the 
beer is swallowed. A modest alcoholic 
warmth is enhanced by esters and 
higher alcohols. (3/5) 

Overa ll Impression: A very nice beer 
with a flavor profile that distinguishes 
it from other barleywines in its class. 
It is a bit cloying on the palate, bu t it 
may dry out a little with aging. The 
hops are very well done, and the 
honey comes through well consider­
mg the intensity of the malt and fer­
mentation flavors. Nicely done! (8/1 0) 

Total Score: (40/50) 

A roma: Big hop nose mixed with 
moderate fru it, alcohol, and malt. 
Hops are prominent with a piney 
note. The fruity esters are nice­
peach, apricot. The rnalt has a toffee­
sweet character. Alcohol adds some 
spice that plays with and enhances 
the evergreen nose. Aromatics are 
well blended bu t the alcohol is still a 
bit too sharp. (1 0/1 2) 

Appearance: Very tall aged ivory 
head, tight bubbles, moussy, devel­
oping into a rocky head with excellent 
retention. Lots of bubbles rising from 
the bottom of the glass. Deep amber­
orange color. Some haze. (2/3) 

Flavor: Malty-sweet initially w ith a 
nice toffee flavor. Full, honey-like pal­
ate. High bitterness emerges toward 
the finish. Moderate piney hop flavor 
and stone fru it esters. Finish is fairly 
sweet, which moderates the bittter­
ness. Aftertaste has some spiciness 
along with malty sweetness and hop 
bitterness. Tastes malty-honey-sweet 
bu t not warty or under-fermented. 
(16/20) 

Mouthfeel: Very full body. Rich and 
creamy. Medium-high carbonation. 
Warming but not burning, mostly 
due to the malty-honey sweetness. 
Carbonation gives it a fu ller feel. 
Deceptive alcohol level-it doesn' t 
taste like an 11-percent beer. (4/5) 

Overall Impression: Bittersweet/ 
honey pala te gives it an interesting 
character. Hop nose and bitterness 
are strong, and the hop flavor gets a 
b1t lost. I'd like to see if this dries out 
as it ages. The sweetness is a bit high 
now, but it does enhance the drink­
ability; otherwise, the hops and alco­
hol could be overwhelming. (8/1 0) 

Total Score: (40/50) 

Mar~h/April 20 11 ZYMURGY 



TOWN & COUNTRY R~SORT 



WORI D OF W 

Blinking Star Dark Lager 

There's so much interesting brewing 

going on throughout the world, it 
makes you not want to even blink once, 

for fear of missing out on some excit­
ing new idea or beer. ln late October , l 
participated in several beer workshops 

at Slow Food's biennial Salone del GustO 

held in Turin, Italy. 

The Italian beer enthusiast community 
organized an excellent program . Here are 

snapshots of thoughts inspired during my 
participation. 

Bitterness and Beer Workshop 
An eye-opening workshop about the per­
ception of bitte rness and how it relat­

ed to beer was led by Mirco Marconi 
and Professor Paolo Gasparini of the 
University of Trieste. Paper "taste strips" 

were d istributed to all participants who 

were asked to register their experience. A 
show of hands revealed that about 10 per­

cent of people experienced a disgusting 
and rather objectionable taste sensation. 

About 65 percent perceived bitterness but 

did not think it was objectionable. About 
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25 percent perceived nothing. The audi­
ence was mostly European with perhaps 

a 15-percent mix of individuals from 

outside of Europe. 

l thought to myself, "Wow. This many 

people do not experience bitterness." 

Professor Gasparini, who has done exten­
sive genetic and cultural research on this 

subject, conceded that the show of hands 

was not surprising. "Your ability to sense 
bitterness is genetic. You can blame your 

mothers and fathers fo r not being able to 
fully appreciate some of the beers we will 
taste during this session." 

Thoughts that l presented: 
• Brewers often present bitterness units 

as calculated, which is d ifferent than 

actually measured. 

• Hop bitterness is a measure of a spe­
ci fic hop-derived compound. This hop 

bitterness reaches saturation depend­
ing on the qualities of the won, some­

where below 100 BU. 
• There are o ther compounds that con­

tribute to beer bitterness derived from 

othe r ingredients , vegetal matter of 

hops, malt, and grain-derived com­

pounds. 
• Hop oils will dramatically alte r percep-
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tion of bitterness, often tricking the 
mind. 

• Balance of malt sugars and alcohol will 
affect perception of bitterness. 

I walked away with the realization that 
of the millions of Americans who enjoy a 
thousand brands of India Pale Ale, perhaps 

a significant percent really do not perceive 
bitterness at all. Is this why some excessive­
ly hopped brands appeal to a small portion 
of beer enthusiasts, while more balanced 
lPAs appeal to those who perceive but 
aren't offended by binerness? And for those 
who do not like bitterness, it can be blamed 
on genetics. Genetic percentages are likely 
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Midwest has everything you need to make 
the jump from extract to all-grain brewing 

Partial Mash System 

Deluxe All-Grain 
Cooler Kits 

AI 
Quality Kettle Kits 

All-Grain Recipe Kits 
BUchmann Top Tier 

Systems 
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going to be different with vatious ethnic 
groups, perhaps explaining resistance to 

certain characters in beer. 

People who say they do not like bitterness 
often don't understand what they have 
an aversion to. Many of these "l don't 
like bitterness" people often enjoy lPAs 
that are high in hop aroma and flavor; 
the hop oils suppress their perception of 
bitterness. 

Moeder Lambie Workshop 
Led by owner and manager jean H ummler 
of the popular Brussels beer "cafe/pub" 
Maeder Lambie, the workshop offered 
an opportunity to instruct participants 
about why the presentation of beers on­
premises Ls impo rtant. Maede r Lambie 
is one of a very few passionate on-prem­
ises beer establishments in Belgiu m. 
l visited }i[oeder Lambie in early 
September. Owner, managers, se rvers, 
cellar managers, and buyers are all knowl­
edgeable about beer and brewing. 

Thoughts that I presented: 
• At on-premises establishments, pre­

sentation, glassware, maintenance of 
draft lines, beer temperature, and qual­
ity of food served are but a few very 
important elements necessary to maxi­
mize the beer experience. 

• Belgian brewers were among the world's 
original creators of diversity, but much 
of that innovation has been lost. 

• Belgians have a history of not brew­
ing to any particu lar style; they have 
strived to be unique. 

• As mergers and consolidation occur 
in Belgium and debts and loans need 
to be paid off, focus has shifted to 
sales volumes and "copy cat" mental­
ity, translating tO sameness and mass 
appeal (high volume sales) in most of 
the Belgian market. 

I noted a conversation I recently had 
with a well-known and respected Iambic 
brewer from the Brussels area. He asked 
me "Why do Americans describe many of 
the.ir beers as sour7 We don't describe our 
beers as sour here in Belgium." The pre­
sentations of beers during this workshop 
and discussion inspired me to offer these 
thoughts 

(continued on page 55) 
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Blinking Star Dark Lager 
ALL GRAIN RECIPE 

INGREDIENTS 

for 5.5 U.S. gallons (2 1 liters) 

6.0 lb (2.7 kg) German Pilsener malt 

3.0 lb (1.36 kg) Munich malt (1 oo L) 

8.0 oz 

8.0 oz 

8.0 oz 
4.0 oz 
1.0 oz 

1.5 oz 

(225 g) Belgian aromatic malt 

(22 5 g) German CaraMunich® 

malt (75• L) 

(22 5 g) honey malt (75° L) 

(1 13 g) English chocolate malt 

(28 g) German black Carafa malt 

(42 g) French Strisselspalt hop 

pellets 2.6% a.a. (3.9 HBU/1 09 

MBU) 60 min 

1.0 oz (28 g) Mt. Hood hops 4.2% a.a. 

(4.2 HBU/117 MBU) 30 min 

0. 75 oz (21 g) French Strisselspalt hop 

pellets, 3 min 

0.5 oz (14 g) Crystal hop pellets, dry 

hopping 

0.1 oz (3 g) Simcoe hop pellets, dry hop­

pmg 

0.1 oz (3 g) Citra hop pellets, dry hopping 

0.1 oz (3 g) New Zealand Nelson B 

Sauvin hop pellets, dry hopping 

0.25 tsp (1 g) powdered Irish moss 

Cry Havoc lager/ale yeast or other 

malt emphasizing lager 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: 1.050 (12.5 B); 

mash efficiency at 71% 

Approximate Final Gravity: 1.016 (4 B) 

IBUs: about 31 

Approximate Color: 19 SRIVI (38 EBC) 

Alcohol: 4.8% by volume 

DIRECTIONS 

A step infusion mash is employed to mash 

the grains. Add 11 quarts (1 0. 5 liters) of 140° 

F (60° C) water to the crushed grain, stir, 

stabilize and hold the temperature at 132° 

F (53 C) for 30 minutes. Add 5.5 quarts (5.2 

liters) of boiling water and add heat to bring 

temperature up to 155° F (68• C) and hold 

for about 30 minutes. Raise temperature to 

167° F (75° C), Iauter and sparge with 3.5 

gallons (13.5 liters) of 170° F (77• C) water. 

Collect about 5.75 gallons (22 liters) of run­

off Add 60-minute hops and bring to a fu ll 

and vigorous boil. 

The total boil time will be 60 minutes. When 

30 minutes remain add the 30-minute hops. 
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When 1 0 minutes remain add the add Irish 

moss. When 3 minutes remain add the 

3-minute hops. After a total wort boil of 

60 minutes, turn off t he heat and place the 

pot (with cover on) in a running cold-water 

bath for 30 minutes. Continue to chi ll in 

the immersion or use other methods to chil l 

your wort. Strain and sparge the wort into a 

sanitized fermenter. Bring the total volume 

to 5.5 gallons (2 1 liters) with additional cold 

water if necessary. Aerate the wort very wel l. 

Pitch the yeast when tem perature of wort is 

about 70° F (21 o C). Once visible signs of fer­

mentation are evident, ferment at tempera­

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

week or when fermentation shows signs of 

calm and stopping. Rack from your primary 

to a secondary. Add dry hops to fermenter. 

If you have the capability "lager" the beer at 

temperatures between 35-45° F (1.5-7° C) 
for 4-7 weeks. Prime w ith sugar and bottle 

or keg when complete. 

SUPPORTING HOMEBREWERS EVERYWHERE 

•Whole Hops 
• Hop Pellets 

•Hop racts 

I.I.C 

AVAILABLE AT YOUR LOCAL HOMEBREW SHOP OR RETAILER 
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Blinking Star Dark Lager 
MASH EXTRACT RECIPE 

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

6.0 lb 

I.Oib 

8.0 oz 

8.0 oz 

4.0 oz 

1.0 oz 

2.0 oz 

1.0 oz 

(2. 7 kg) am ber malt extract 

syrup or 4.8 lb (2 .2 kg) amber 

DRIED malt extract 

(454 g) Belgian aromatic malt 

(22 5 g) German CaraMunich® 

malt (75° L) 

(225 g) honey malt (75" L) 

(1 13 g) English chocolate malt 

(28 g) German black Carafa 

malt 

(56 g) French Strisselspalt 

hop pellets 2.6% alpha (5.2 

HBU/149 lvtBU) 60 min 

(28 g) lvtt. Hood hops 4.2% 

alpha (4.2 HBU/117 lvtBU) 30 

mm 

0. 75 oz (2 1 g) French Strisselspalt hop 

pellets, 3 min 

0.5 oz (14 g) Crystal hop pellets. dry 

hopping 

0.1 oz (3 g) Simcoe hop pel lets, dry 

hopping 

0.1 oz (3 g) Citra hop pellets, dry hop­

pmg 

0.1 oz (3 g) New Zealand Nelson B 

Sauvin hop pellets, dry hopping 

0.25 tsp (1 g) powdered Irish moss 

Cry Havoc lager/ale yeast or 

other malt emphasizing lager 

type yeast 

0.75 cup (175 ml measure) corn 

sugar (priming bottles) or 0.33 

cup (80 ml) corn sugar for keg­

gmg 

Target Original Gravity: 1.050 (12.5 B); 

mash efficiency at 71% 

Approximate Final Gravity: 1.016 (4 B) 

IBU s: about 31 

Approximate Color: 19 SRivt (38 EBC) 

Alcohol: 4.8% by volume 

DIRECTIONS 
Heat 4 quarts (4 liters) water to 172" F (77 .5'' 
C) and add crushed grains. Stir well to dis­

tribute heat. Temperature should stabilize at 

about 155° F (68" C). Wrap a towel around 

the pot and set aside for about 45 minutes. 

Have a homebrew. 

After 45 minutes, add heat to the mini­

mash and raise the temperature to 167° F 
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(7 5° C). Pass the liquid and grains into a 

strainer and rinse with 170° F (77° C) water 

Discard the grains. 

Add to the sweet extract you have just pro­

duced more water, bringing the volume up 

to about 3 gallons (9.5 1). Add malt extract 

and 60 minut e hops and bring to a boil. The 

total boil time wi ll be 60 minutes. When 30 

minutes remain add the 30-minute hops. 

When 1 0 minutes remain add the Irish moss. 

When 3 minutes remain add the 3-minute 

hops. After a total wort boil of 60 minutes. 

turn off the heat. Immerse the covered pot 

of wort in a cold water bath and let sit for 

15-30 minutes or the time it takes to have a 

couple o f homebrews. 

Strain out and sparge hops and direct the 

hot wort into a sanitized fermenter to which 

2 gallons (7 .6 I) of cold water has been 

added. If necessary add cold water to achieve 

a 5.5 gallon (2 1 I) batch size. Aerate the wort 

very well. Pitch the yeast when temperature 

of wort is about 70° F (2 F C). Once visible 

signs of fermentation are evident. ferment 

at temperatures of about 55" F (12.5° C) 

for about one week or when fermentation 

shows signs of calm and stopping. Rack from 

your primary to a secondary. Add dry hops to 

fermenter. If you have the capability "lager" 

the beer at temperatures between 35-45" F 
( 1.5· 7" C) for 4· 7 weeks. Prime with sugar 

and bottle or keg when complete. 

www. bacchus-barleycorn. com 

One flop shopping for home beer, wine, 
mead, cider, soda and cheese makers. 

~rnliU e rirnttd • .:fait, frlrndl)!, prrsonaliztd .stroirt SIDCf 1963. 

6633 Nieman Rd • Shawnee, KS 66203 

gl;.g62.2501 
Hours: Mon, Tue, Fri 9:30-6 Wed & Thu 9:30-8 Sat 9:30-5 
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• Ameticans often use literal sensations 
as general descriptors of a genre of 
beer such as "sour beer" or ''bitter 

' 
beer." Perhaps it's part of our culture 
in America to need a singular refer­
ence, a single word, a single person LO 

blame, a single reason for responsibili­
ty. Actually, lire is much more complex. 
We limit our access to the true nature of 
beer descriptions and nuances. 

• Lambie type beers are not just sour 
beers. They are complex with many 
flavors that have nothing to do with 
sourness. They are wild and fu II of 
unusual flavors that more accurately 
defi ne Iambics than simply the refer­
ence as "sour beer." 

• India Pale Ales are not just bitter beers. 
They are hoppy beers full of complex­
ity from the variety of hop utilization 
during the mashing, brewing, fe rmen­
tation, and serving processes. They 
come from a variety of hops. Bitterness 
does not define !PAs. 

Beer with Grapes Workshop 
Led by master beer enthusiast Lorenzo 
Dabove (aka Kuaska), eight Italian an i­
sana! brewers presented eight d istinctly 
different beers brewed with the addi­
tion of wine must (also known as grape 
juice; fresh , cooked, reduced, or oth­
erwise). There are hund reds of varietal 
grapes grown throughout Italy. There are 
thousands of wines made with unique 
character inl1uenced from the land from 
which they grow. Italians process "must" 
in many ways in their preparation for 
fermentation. These and other differences 
have inspired I tali an small brewers to 

marry grapes and offer special edi tions of 
these rather special beers. The frontiers 
they are exploring are heading !iu beyond 
the directions that American craft brew­
ers have only begun to explore. Among 
Italian anisanal brewers, there seems to 

be a minimal amount of "copycat" brew­
ing. Each brewer takes pride in the direc­
tions they are exploring and indeed there 
is much to be explored. This workshop 
offered only a small glimpse of what is 
happening with Italian small brewers. 

One artisanal brewer and cheesemaker, 
Luca Montaldo, offered a tasting of his 
unique and delicious crystal malt-coated 
and aged cheese. 
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~ 
"You can't buy what you can brew" 

Special retail store program 
(E-mail for details) 

Mash Lauter Tun 

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

..... -~ ... 
l.,;;,: 

Fermenters 

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

EVERYTHING INCLUDED READY TO BREW 

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

Easier to fill than bottles - No pwnps or Co2 systems • Holds 2.25 gallons of beer -Two 
"Pigs" are perfect for one 5 gallon fennenter • 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. 

pronounced "coin'" 

401 Violet Street 
Golden , CO 8040 1 
Phone303 •279 •8731 
FAX 303•278•0833 

partypig.com 

It's time to try a 

Party Pig© 
( self-P.ressurizing) 

beer dispenser 
just PRESS, POUR & ENJOY! 
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Join us at an AHA Rally near you: 
~.u~~J,~ JJWnk21 ~J ' 

Highland Brewing Co. Stone Brewing Co. 
Y~DJ~, 1~$ ~.t.t:J,~ 

~.rf!&J.~ :1!Jij l . • idl il!U200 I 
Saint Arnold Brewing Co. Rogue Ales Public House 

J~Jl, ~ ~)~~ 

Store: 108 S. Elkhart Ave. • Mail: 530 E. Lexington Ave. Ste 115, Elkhart IN 46516 
Phone: 574-295-9975 · Email: info@HomeBrewlt.com ·Web: www.HomeBrewlt.com 
Elkhart County's First and Finest Winemaking & Homebrew Specialty Store 

Free Newsletter- www.HomeBrewlt.com- Fast Shipping 
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Homebrewing to Professional 
Brewing Workshop 
Led by Lorenzo Dabove, this panel d is­
cussion and beer tasting revealed to par­

ticipants the s trong connection to home­
brewing from which ltahan and American 
small brewers have emerged. Several 

Italian artisanal brewers accompanied 

Americans Greg Koch (Stone Brewing), 
Man Brynildson (Firestone Walker 

Brewing) and me in revealing paths taken 
by today's small brewers. 

In the january/February issue of Zymurgy, 
I o ffered a hoppy recipe ca11ed Dancing 
with Hops. My wife and I enjoyed this 

so much, I alte red the d irection of a fer­

menting 29 BU Czech-style dark lager. 
Enjoying the hop character of Dancing, 

I ended up dosing the lagering fermenter 
with a jazzed dose of hops. The result is 
on tap as you read this. "Out of style?" 

You bet it is , but wow, the beer is good 
and sessionable at about 5 -percent ABV. 

So let's cu t the shuck and jive and get on 

with the recipe. 

Charlie Papazian is founder of the 
American Homebrewers Association. il 

ww w .gra peandgranary .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 
a t www.grapeandgranary.com or 

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

Crape and Granary, Akron OH USA 
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YOUR SOURCE FOR HOMEBREW SUPPLIES 
To list here and on HomebrewersAssoc"at on.org. call 303.447.0816 ext. 167 
or email kariObrewersassociation.org. 

Alabama 
The Wine Smith 
6800A Moffett Rd. (US Hwy. 98) 
Mobile, Al 36618 
(251) 645·5554 
winesm ith@ Be IISout h .net 
www. thewinesmith.biz ...... 
1!:1 Complete line of brewing 
ingredients and fermen ta rion, 
bottling and kegging supplies. 

Werner's Trading Company 
1115 4th St. SW 
Cullman, A l 35055 
(800) 965-8796 
FAX (256) 734·5687 
rob@wernerstrad ingco.com 
yvww. werne rstra din gco.co m 
jp The unusual store-beer, wine 
supplies, grills, spices, bikes, Orvis, 
knives. 

Arizona 
Brew Your Own Brew 
525 E Baseline Rd 11108 
Gilbert, AZ 85233 
(480) 497-0011 
FAX (480) 497-0300 
www .brewyourownbrew .com 
info@brewyourownbrew.com 
i Southwest largest homebrew 
supply stores Supplies for beer, 
wine, sodas, liquor, and chee· 
semaking. WHERE THE ART OF 
HOMEBREWING STARTS. 

Brew Your Own Brew, LLC 
2564 North Campbel l Ave 11106 
Tucson, AZ 85719 
(520) 322-5049; (888) 322·5049 
info@brewyourownbrew.com 
yvww.brewyourownbrew.com 
~ Where the art of homebrewing 
starts. 

Brewers Connection 
1425 East University Dr. #B 103 
Tempe, AZ 85281 
(In the University Plaza) 
(480) 449-3720; (800) 879-BREW 
jeffrey@brewersconnection.com 
';I!!WW. brewerscon nectio n .com 
W The valley's fu ll service fermenta· 
cion station. Open 7 days a week/ 

Homebrewers Outpost 
& Mail Order Co. 
801 South Milton Rd. 
Flagstaff, AZ 86001 
(800) 450·9535 
outpost@homebrewers.com 
www.homebrewers.com 
~ Free shipping in AZ on orders 
over $50. 
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What Ale's Ya 
6363 West Bell Rd. 
Glendale, AZ 85308 
(623) 486-8016 
w<Jy2brew@m indspring .com 

Arkansas 
Fermentables Homebrew 
& Winemakers Supply 
3915 Crutcher 
Nort h little Rock, AR 72118 
(501) 758-6261 
ferment@fermentables.com 
)I:!WW. fermentables.com 
~ Fermentables offers an extensive 
line o f beer, wine and cheese mak­
ing supplies. 

California 
Addison Homebrew Provisions 
1328 E. Or<Jngethorpe Ave. 
Ful lerton, CA 92831 
(7 1 4) 7 52-8446 
www.homebrewprovisions.com 

The Beverage People 
840 Piner Rd. 1114 
Santa Rosa, CA 95403 
(707) 544-2520; (800) 544-1867 
FAX (707) 544-5729 
bevpeo@sonic.net 
www.thebeveragepeople.com 
lb 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 w ine­
making. 

Doc's Cellar 
855 Capitolio Rd. 112 
San luis Obispo, CA 93401 
(805) 781 ·9974 
FAX (805) 781-9975 
em a i I@ docscel la r .com 
www .docscellar.com 

Fermentation Solutions 
2507 W inchester Blvd 
Campbel l, CA 95008 
(408) 871 -1400 
www. term entatio nso lutions.com 
j Full fine of ingredients and equip­
ment for sm<JII scale production of 
beer, w ine, cider, mead, vinegar, 
cheese and more! 

The Good Brewer 
2960 Pacific Avenue 
livermore, CA 94550 
{925) 373-0333 
FAX {925) 373·6232 
in fo@goodbrewer .com 
www.goodbrewer.com 
'i• We specialize in high quality sup­
plies so you can brew a high quality 
beer! Shop our on-line store and 
find the "Three Cs"! 

Hi-Time Wine Cellars 
250 Ogle St. 
Costa Mesa, CA 92627 
(800) 331 ·3005; (949) 650-8463 
FAX (949) 631 ·6863 
h itimeclrs@aol.com 
www .h it imewine.net 
i Hi· Time carries 1 ,000-pfus beers 
(craft beers & imports), Shrine Of 
The Brew God homebrew kits and 
White Labs yeasts as well as wine, 
sp irits and cigars. 

HopTech Homebrewing 
Supplies 
6398 Dougherty Road 117 
Dublin, CA 94568 
(800) DRY-HOPS; (925) 875-0246 
FAX (925) 875·0248 
jade@hoptech.com 
www.hoptech.com 
i: Hop Tech was one of the first 
Internet homebrew shops. We 
make, live and travel for beer! We 
have the finest grains and hops. 
Under new ownership 

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

Mother Earth Brew Co 
2055 Thibodo Rd, Suite H 
Vista, CA 92081 
(760) 599-4225 
dan iel@m oth ere a rth brewco .com 
www.motherearthbrewco.com 
i: M icrobrewery and Homebrew 
Supply Retail Store loca ted in San 
Diego County. We specialize in qual­
icy homebrew supplies with excep­
tional customer service. 

Mr. Kegs 
5914 Warner Ave. 
Huntington Beach, CA 92649 
FAX (714) 847-0557 
beer@m rkegs.com 
w w w .mrkegs.com 
i 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 Kegeratorsl Check 
out our Walk-in Beer Cave! 

Napa Fermentation Supplies 
575 3rd St., Bldg. A 
(Inside Town & Country 
Fairgrounds), Napa, CA 94559 
P.O. Box 5839, Napa, CA 94581 
(707) 255-6372; 
FAX (707) 255-6462 
w ineyes@aol.com 
www.napafermentation .com 
~ Serving all o f your homebrew 
needs since 1983! 

O'Shea Brewing Company 
28142 Camino Capist rano 
laguna Niguel, CA 92677 
(949) 364-4440 
jeff@osheabrewing .com 
www.osheabrewing.com 
~ Southern California's largest and 
oldest homebrew store. 

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

Sierra Moonshine 
Homebrew Supply 
12535 lorna Rica Dr. 
Grass Val ley, CA 95945 
(530) 274-9227 
sie rram oons h ine@sbcg lob a I. net 
Y!fWW .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 Ia test Brew. 

Stein Fillers 
4160 Norse Way 
long Beach, CA 90808 
(562) 425-0588 
b rew@ste in fi II e rs.co m 
'f:!.WW .steinfi llers.com 
~ Home of the Long Beach 
Homebrewers. 

William's Brewing 
2594 Nicholson St. 
San leandro. CA 94577 
(800) 759-6025 
service@Wil liamsbrewing.com 
www.Wi lliamsbrewing.com 
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Colorado 
Bald Brewer Homebrewing & 
Winemaking Supplies 
651 8th Ave 
longmont, CO 80501 
{719) 649-8054; {303) 682-4314 
d rm iesel@g rna il.com 
j Grand Opening!!! Boulder 
County's newest shop! 

Beer and Wine at Home 
1325 W. 121 st 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} 78 1· 2388 
beer@beerathome.com 
www.beerathome.com 

The Brew Hut 
15120 E. Hampden Avenue 
Aurora, CO 80014 
{303} 680-8898; {800} 730-9336 
brewmaster@thebrewhut.com 
www. the b rewh ut.com 
~ Your one stop brew shop. 
Beer, Wine, Mead, Cheese Making, 
Draft Supplies and Soda. COZ tanks 
refilled. Open 7 days a week. 

Do Your Brew 
9050 W 88th Ave 
Arvada, CO 80005 
(303} 476-3257 
FAX (303} 421 ·1278 
contactus@d oyou rb rew .com 
www.doyou rbrew.com 
~ Denver's only Brew, Vint and 
Soda on premise. Full selection of 
Grains, liquid and Dry Malts, Hops 
and Yeast supplies. Open when 
other stores are closed to accommo­
date the home brewer. 

High Hops @ The Windsor 
Gardener 
6461 Hwy #392 
W indsor, CO 80550 
(970} 686-9771 
www.highhops.net 
i Complete beer brewing supplies 
and equipment. If we don't have 11, 
we will get i t/ We sell many popular 
hop p lants, over :Z 1 30 to choose 
from. 

Hop To It Homebrew 
2900 Valmont St. D2 
Boulder, CO 80302 
{303} 444-8888 
stompthemgrapes@gmai l.com 
www.HopToltHomeBrew.com 
~ Because Making It Is Almost As 
Fun As Drinking Ill 
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Hops and Berries 
125 Remington St. 
Ft. Collins, CO 80524 
(970} 493-2484 
hopsandberries@gmail.com 
www .hopsa nd berries.com 
~ Shop online or in Fort Collins 
for all your home brew and wine 
making needs. 

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

Rocky Mountain 
Homebrew Supply 
4631 S. Mason St reet, 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 
il Because Making It Is Almost As 
Fun As Drinking It! 

Tommyknocker Brewery 
1401 Miner St . 
Idaho Springs, CO 80452 
{303} 567-2688 
www.tommyknocker.com 
tkbrew@tommyknocker.com 
~ We are located in the cozy moun­
tain setting of the historic mining 
town of Idaho Springs. You can 
still feel the presence of the min-
ers and see how the town looked 
during the 1890's. Skiers can sit by 
our fireplace and warm up with a 
great beer and food. We offer a 
wide variety of food including many 
vegetarian selections. We have gen­
erous portions and the prices are 
affordable. This is a great choice for 
the family. 

Connecticut 
Beer & Wine Makers Warehouse 
290 Murphy Rd. 
Hartford, CT 06114 
(860} 247-2919 
Fax: (860) 247-2969 
www.bwmwct.com 
bwmwct@cs.com 
~ Shop us last and See for 
yourself who is the best. A zillion 
beer kits made to order daily and 
new organic beer kits. 

Brew & Wine Hobby 
98-C Pitk in St. 
East Hartford, CT 06108 
{860) 528-0592; {800) 352-4238 
in fo@brew-wine.com 
www.brew-wine.com 
(i): 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 
& winemakmg supply store owned 
by the authors of Clonebrews & Beer 
Captured. Buy pre-made kits for all 
400+ recipes in Szamarulski's books. 

Stomp N Crush 
140 Killingworth Turnpike (Rt 81} 
Clinton, CT 06413 
(860) 552-4634 
info@stom pncrush .com 
www.stompncrush.com 
n 
WJi Southern CT's only homebrew 
supply store, carrying a full line of 
beer & wine making supplies and 
kits. 

Delaware 
Delmarva Brewing Craft 
24612 Wi ley Branch Road 
Millsboro, DE 19966 
{877} 556-9433 
Fax (302) 934-8588 
www .delmarva b rewingcraft.com 
contact@xtremebrewing.com 
~ Full range of beer and wine 
supplies - Plus beer kits based on 
recipes from Sam Calagione's book 
·Extreme Brewing· 

How Do You Brew 
Shoppes at Louviers 
203 Louviers Dr. 
Newark, DE 197 11 
(302) 738-7009 
FAX (302) 738-5651 
joe@howdoyoubrew.com 
www.howdoyoubrew.com 
i? Quality supplies and ingredients 
for the home brewer and w ine 
maker including: beer, wine, mead, 
soft drink and kegging. One of 
the mid-atlantic's largest and best­
stocked brew stores. 

Florida 
BX Beer Depot 
2964 2nd Ave. North 
Lake Worth, FL 33461 
{561 } 965-9494 
FAX {561 ) 965-9494 
sales@bxbeerdepot.com 
www.bxbeerdepot.com 
~ South Florida's Only Full Service 
Homebrew Supply and Ingredient 
Store. We also have kegs, craft beer, 
kegging equipment, on premise 
co:z fills. ·Your One Stop Keg, Craft 
Beer and Homebrew Shop. "Also 
offering online at BXbeerdepot.com 
same day shippmg available. 

Georgia 
Barley and Vine 
1445 Rock Quarry Road 
Suite 201 -203 
Stockbridge, GA 30281 
{770} 507-5998 
www.BarleyNvine .com 
i; Georgia's newest home brew 
shop. Best prices in the Southeast. 
Just 1/:Z mile off 1-75, Exit :Z:Z4. 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. Bee rN ecessities.co m; 
www.brewvan.com 
~ Georgia's Largest Brewing Supply 
Store providing supplies for all of 
your Wine & Beer needs. Custom 
Bar Design! Draft Dispensing 
Systems & award winning Brewer & 
Vintner on staff! Check out the class 
schedule online! 

Brewmaster's Warehouse 
2145 Roswell Rd, Suite 320 
Marietta, GA 30062 
{877) 973-0072 
FAX (800) 854-1958 
info@brewmasterswarehouse.com 
www.brewmasterswarehouse.com 
Wi; Brew to style with BREW 
BUILDER. $6.99 Flat rate shipping 
on most orders. Large selection of 
grains and equipment. 

Idaho 
Brew Connoisseurs (Brew Con) 
3894 W State St. 
Boise, ID 83703 
(208} 344-5141 
FAX (208) 344-5141 
kc83634@aol.com 
www.brewcon.com 
~ Don' c settle for less, brew the 
best! 

Illinois 
Beverage Art Brewer and 
Winemaker Supply 
10033 S. Western Ave. 
Chicago, IL 60643 
(773) 233-7579 
www.bevart.com 
BevArt@BevArt.com 
~ We are now offering brewing 
classes as well as liquid yeast. grains, 
mead making and winemaking 
supplies, kegging equipment, and 
CO:Z refills! 
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Brew & Grow in Bolingbrook 
181 W . Crossroads Parkway 
Bolingbrook, IL 60440 
(630) 771 -1410 
www.altgarden.com 
~ Show any current homebrew club 
membership card and get 1 0% off 
your brewing suppltes. 

Brew & Grow in Chicago 
3625 N. Kedzie Ave. 
Chicago, IL 60618 
(773) 463-7430 
www.altgarden.com 
WJ: Show any current homebrew club 
membership card and get 10% off 
your brewing supplies. 

Brew & Grow in Rockford, IL 
3224 S Alpine Rd. 
Rockford, IL 61109 
(815) 874-5700 
www.altgarden.com 
~ Show any current homebrew club 
membership card and get 10% off 
your brewing supplies. 

Brew & Grow in Roselle, IL 
359 W. Irving Park Rd. 
Roselle, IL 60172 
(630) 894-4885 
www.altgarden.com 
i Show any current homebrew club 
membership card and get 1 0% off 
your brewing supplies. 

Brew & Grow in Waukesha 
2246 Bluemount Rd., Suite B 
Waukesha, WI 53186 
(262) 717-0666 
www.altgarden.com 
~D Show any current homebrew club 
membership card and get 10% off 
your brewing supplies. 

The Brewer's Coop 
30W315 Calumet Ave. 
Warrenvil le, IL 60555 
(630) 393-BEER 
FAX (630) 393-2323 
info@thebrewerscoop.com 
www.TheBrewersCoop.com 

Chicagoland Wlnemakers 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 
i Offering a complete selection of 
wme and beer making suppltes and 
equipment. 

Fox Valley Homebrew & 
Winery Supplies 
14 West Downer Place 
Aurora, IL 60506 
(630) 892-0742 
yvww .foxva lleybrew.com 
¥} Full line of Quality Beer & Wine 
Making Supplies. Great Prices & 
Personalized Service 
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Home Brew Shop L TO 
225 W . Main St. 
St. Charles, IL 60174 
(630) 377-1338 
FAX (630) 377-3913 
info@homebrewshopltd.com 
't'WW. hom eb rewshopltd .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. perfectb rew ingsup ply .com 
jf,l Providing equipment and ingre­
dients for all of your homebrewing 
needs, a full line of draft beer equip­
ment, and expert staff to answer 
your questions. 

Somethings Brewn' Homebrew 
and Winemaking Supplies 
401 E Ma in St. 
Galesburg, IL 61401 
(309) 341-4118 
somethingsbrewn@seminary 
street.com 
www.somethingsbrewn.com 
i Midwestern Illinois' most com­
p lete beer and winemaking shop. 

Indiana 
Great Fermentations of Indiana 
5127 E. 65th St. 
Indianapolis, IN 46220 
(317) 257-9463 
anita@greatfermentations.com 
yvww. g reatferm e ntatio ns.com 
~ Indiana's largest selection of 
FRESH ingredients! Extensive line of 
equipment. Classes. Brewers serving 
Brewers. 

Quality Wine and Ale Supply 
Store: 108 S. Elkhart Ave. 
Mail: 530 E. Lexington Ave., 115 
Elkhart, IN 46516 
(574) 295-9975 
FAX (574) 295-9932 
info@HomeB rewlt .com 
www.HomeBrewlt.com 
)jJ 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 1-65 between Lafayette 
and Gary Indiana. 24 hr. phones. 

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

Bluff Street Brew Haus 
372 8 luff St. 
Dubuque, lA 52001 
(563) 582-5420 
jerry@ bluffbrew h au s.com 
www .bluffbrewhaus.com 
~o 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@ bacch us-barleycorn .com 
www. bacch us-barleycorn .com 

Homebrew Pro Shoppe 
2061 E. Santa Fe 
Olathe, KS 66062 
(913) 768-1 090; (866) BYO-BREW 
FAX (913) 2 54-9488 
Charlie@brewcat.com 
www.brewcat.com 
i~ For all your brewing equipment 
and supply needs I 

Louisiana 
The Beerslayer 
3956 Fire Tower Road 
Grand Cane, LA 71032 
(318) 858-2219 
beerslayer24@ hotma i I. com 
~ Serving the ARK LATEX since 1994, 
BJCP Certified beer judge on staff, 
we stock beer, w ine, mead and cider 
making equipment and supplies. 

Maryland 
The Flying Barrel (BOP) 
103 South Carroll St. 
Frederick, MD 21701 
(30 1) 663-44 91 
FAX (301) 663-6195 
mfrank2923@aol.com 
yvww. flyingbarrel.com 
iii Maryland's first Brew On Premise 
with a large selection of homebrew, 
mead and winemakmg supplies. 

Maryland Homebrew 
6770 Oak Hall Ln., Ste 1 15 
Columbia, MD 21045 
(4 1 0) 290-3768; 
(888) BREW NOW; (888) 273-9669 
chris@mdhb.com 
www.mdhb.com 
.~ For all your Beer and Winema king 
Needs. 

Massachusetts 
Beer and Wine Hobby 
1 SST 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 
(61 7) 498-0400 
www .beerbrew.com 
~ Plenty of hops, 50+ grains, herbs 
and spices, a wide selection of keg­
ging equipment, more. Open 7 days 
a week, staffed by brewers and 
winemakers. Visit us: M-W 1 0-7; 
Th 1 0-8; F 1 0-9; Sa 8-7; Su 10-6. 

NFG Homebrew Supplies 
72 Summer St. 
Leominster, MA 01 453 
(978) 840-1 955; (866) 559-1955 
nfgbrew@aol.com 
www.nfghomebrew.com 
i Great prices, personalized 
service, freshest ingredients, 
over 15 years in business! 
Secure on-line ordering ! 

Strange Brew Beer & 
Winemaking Supplies 
41 Boston Post Rd. E (Route 20) 
Marlboro, MA 01752 
(508) 460-5050; 
888-BREWING; (888) 273-9464 
strange brew@ home-brew .com 
www.Home-Brew.com 
~ Secure online ordering. We put 
the Dash back in Home-Brew! 

West Boylston 
Homebrew Emporium 
45 Sterl ing Street (Rte. 12}, Suite 9 
West Boylston, MA 01583 
(508) 835-3374; 1-877-315-BREW 
wbhomebrew@verizon.net 
www.beerbrew.com 
i Plenty of hops, 50+ grains, herbs 
and spices, a wide selection of keg­
ging equipment, more. Open 7 days 
a week, staffed by brewers and 
winemakers. 

Michigan 
Adventures in Homebrewing 
23869 Van Born Rd. 
Taylor, Ml 48180 
(313) 277-BREW (2739) 
FAX (3 13) 299-1114 
jason@ home brewing .o rg 
www.homebrewing.org 
i 1 Michigan's Largest Selection of 
Homebrew Supplies 
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BrewGadgets 
328 s. lincoln Ave. 
PO Box 125 
l akeview, Ml 48850 
edw@BrewGadgets.com 
www.BrewGadgets.com 
Call us on our Dime 0 
.(!166) 591 ·8247. 
~ Quality beer and wme makmg 
supplies. Secure online ordering, and 
retail store. 

Cap 'n' Cork 
Homebrew Supply 
16812 21 M ile Rd . 
Macomb, Ml 48044 
(586) 286-5202 
FAX (586) 286-5133 
info@ca pncorkhomebrew .com 
';!!,WW .capncork home brew .com 
~ We carry a full selection of Beer 
and Winemaking Equipment/ 

The Red Salamander 
902 E. Saginaw Hwy. 
Grand l edge, Ml 48837 
(517) 627-2012 
www.t heredsalamander.com 
)fu Visit our new larger store. 

Siciliano's Market 
2840 lake Michigan Dr. NW 
Grand Rapids, M l 49504 
(616) 453·9674; 
FAX (616) 453·9687 
sici-2840@msn.com 
www.sicilianosmkt.com 
iJ The largest inventory of home· 
brew supplies in western Michigan! 

Things Beer 
1093 Highview Or. 
Webberville, M I 48892 
(866) 521-2337; (517) 521 ·2337 
FAX (5 17) 521 ·3229 
thingsbeer@michiganbrewing.com 
www.th ingsbeer.com 
~ Full-service homebrewing and 
winemaking shop, all housed within 
a Distillery!Microbrewery.Online 
catalog available. Convenient toea· 
tion, convenient hours. Visit our pub 
after shopping. 

Minnesota 
Northern Brewer 
11 50 Grand Avenue 
Saint Paul, MN 55105 
(651) 223·6114 
info@northernbrewer.com 
www.northernbrewer.com 
~ Servmg the Twin Cittes and the 
nation smce I 993. Best selectton 
plus standard-setting customer 
service and BrewSaver shipping. 
Award-winning brewers, mead· 
makers and BJCP judges on staff 
Free full-color catalog; free intro 
to Homebrewing DVD with any 
purchase. 
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Nitro Brew and Hobby 
3333 West Division St., Suite 107 
Saint Cloud, MN 56301 
(888)255-1691 
Fax (320) 258·5119 
Russ@NitroBH.com 
www.Nitrobh.com 
i} Keeping the brewing traditions 
alive. Specializing in all grain, extract, 
coffee and wine making. Home of the 
award winning Thor's Hammer kirs. 

Stiii-H20 Inc. 
14375 N 60th St . 
Stillwater, MN 55082 
(651) 351 -2822 
FAX (651) 351 · 2988 
info@sti II· h 2o .com 
www.still -h2o.com 
i)1 Homebrewing, wine making & 
organic hydroponic supply store. 
Full grain room. 

Missouri 
Home Brew Supply LLC 
3508 S. 22nd St. 
St. Joseph, MO 64503 
{816) 233-9688; (800) 285-4695 
info@thehomebrewstore.com 
www.thehomebrewstore.com 
j} Everything you need for brewing 
and vinting. Secure online ordering 
and fast friendly service. 

Homebrew Supply of 
Southeast Missouri, LLC 
357 Oe~khill Rd 
Jackson, MO 63755 
Ph (5 73) 243-0397 
Cell (573) 579-9398 
homebrewsupply@gmail.com 
yvww .homebrewsupply .biz 
~ New shop in the heart of 
Sou theast Missouri. For all your 
homebrewing needs make 
Hornebrew Supply of Southeast 
M issouri your# I place to shop! 

The Home Brewery 
205 W. 8ain, P.O. Box 730 
Ozark, MO 65721 
(800) 321 -BREW (2739) 
(417) 581 ·0963 
FAX (417) 485·4107 
brewery@homebrewery.com 
www.homebrewery.com 
iP Since I 984, fast friendly service 
and great prices for all your fermen· 
ration needs. Secure online ordering. 

St. Louis W ine & Beermaking 
231 Lamp & lantern Village 
St. louis, MO 6301 7 
(636) 230·8277; {888) 622-WINE 
FAX (636) 527· 5413 
www.wineandbeermaking.com 
info@winee~ndbeermaking .com 
~ The complete source for beer, 
wine and mead makers! 

Nebraska 
Cornhusker Beverage 
8510 'K' St. 
Omaha, NE 68127 
{402) 331-5404 
FAX {402) 331 -5642 
info@cornhuskerbeverage.com 
www .homebrewkits.net 
~ Fast. friendly, family owned 
business for 5 generations. 
We know how to homebrewl 

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 .fermenterssu pply .com 
i(o Fresh beer & winemaking 
supplies since I 97 I. 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 
i Serving Beer and Wine Makers 
since 1993! 

New Hampshire 
Fermentation Station LLC 
72 Main Street 
Mered ith, NH 03253 
(603) 279·4028 
badabingnh@ya hoo.com 
www .2ferment.net 
\tl 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@gra nitecask.com 
www.granitecask.com 
~ Largest selection of beer and 
wine making supplies in Northern 
NH. Personal service, homebrewing 
classes, custom kits always available. 

Kettle to Keg 
123 M ain Street 
Suncook, NH 03275 
(603) 485-2054 
FAX {603) 485-2054 
i nfo@kettleto keg .com 
'ff.WW .kettletokeg .com 
lfl New Hampshire's largest selec· 
tion of homebrewing and wine· 
making supplies and equipment. 
Conveniently located between 
Concord and Manchester. 

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 
i 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@tapit homebrew .com 
www.tapithomebrew.com 
jo 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) 4 73-2268 
FAX (505) 473·1942 
in fo@santafehom ebrew .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 N E 
Albuquerque, NM 87 112 
(505) 332-BREW(2739) 
southwestgrapeandgrain@gmail.com 
www.southwestgrapeandgrain.com 
ii} New Mexico's newest homebrew· 
ing and winemaking store. Open 7 
days a week, lOam to 7pm. Sundays 
Noon to 5. Stop by for a visit! 

New York 
Brewshop at Cornell's 
Hardware 
310 White Plains Rd 
Eastchester, NY 10709 
{914) 961 ·2400 
FAX {914) 961-8443 
www.brewshop.com 
i Westchester's complete home 
beer and wine making supply shop, 
located in Cornell's True Value 
Hardware. Easy to get to from the 
tri-state area. 

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

HomebrewersAssodation.org 



Homebrew Emporium 
470 N. Greenbush Rd. 
Rensselaer, NY 12144 
(518) 283-7094 

North Carolina 
The Hops Shack 
1687 Marion Road 

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

Alternative Beverage 
1500 River Dr. Ste 104 
Belmont, NC 2801 2 
(704) 527-2337; (800) 365-BREW 
www .ebrew .com 
alternativebeverage.mobi 

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

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

Niagara Tradition Homebrew 
1296 Sheridan Dr. 
Buffalo, NY 14217 
(716) 877-8767; (800) 283-441 8 
FAX (716) 877-6274 
ntbrew@localnet.com 
www .nthomebrew .com 
i9 Low-cost UPS shipping daily from 
the region's largest in-stock inve~· 
tory. convenient and secure onlme 
shopping. Knowledgeable staff. 

Party Creations 
345 Rokeby Rd. 
Red Hook, NY 12571 
(845) 758-0661 
FAX (845) 758-0661 
in fo@ pa rtycreatio n s. net 
www .partycreations.net 
If! 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 Sara toga 
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 (3 1 5) 446-5179 
sup po rt@su nsethyd ro .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 

llomcbrewersAssu..:iaLion.ur!> 

i 20,000 sf warehouse. Large 
Inventory, Quick Service, Good 
Advice, and Reasonable Prices. I 50 
beer recipe packages. 

Asheville Brewers Supply 
712 Merriman Ave., Ste B 
Ashev ille, NC 28804 
(828) 285-05 15 
FAX (828) 285-0515 
allpoints 1 @m indspring.com 
www .ashevillebrewers.com 

Beer & Wine Hobbies lntL 
4450 S. Blvd. 
Charlotte, NC 28209 
(704) 527-2337; (800) 365-BREW 
www. beer a ndwinehobbies.com 
www.brewboard.com 
!i; The best forum on the the net. 
Reasonable prices, fast service, 
dependable advice, and large 
inven tory. 

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

& supplies 

Hops & Vines 
797 Haywood Rd. #100 
Asheville, N C 28806 
(828) 252-5275; (828) 252-5274 
a lex@ h o psa n dvi n es.n et 
www.hopsandvines.net . 
~u Award winning custom beer k1ts, 
online store w ith grea t shipping 
ra tes! o pen 7 days a week. We also 
carry an eclectic beer selection 
w ith hard to find Belgians and 
m icrobrews. 

Ohio 
Black swamp Bootleggers 
228 North Main Street 
Bowling Green, OH 43402 

i Helping to Crea te Flavors YOU 
Like! 

Listermann Brewer & 
Vintner Supply 
1621 Dana Avenue 
Cincinnati, OH 45207 
(513) 731 -1130 
Fax (513) 73 1-3938 
dan@listermann.com 
www .l istermann.com 

Main Squeeze 
229 Xenia Ave. 
Yellow Springs, OH 45387 
(937) 767- , 607; 
FAX (937) 767-1679 
mainsqueezeys@yahoo.com 
www .ma insq ueezeo nline .com 
~ A full service homebrew ing and 
winemaking supply store. Award 
winning brewers helping all brewers! 

Paradise Brewing Supplies 
7766 Beechmont Ave. 
Cincinnati, OH 45255 
(513) 232-727 1 . 
info@paradisebrewingsuppll_es.com 
www.paradisebrew ingsuppl1es.com 
i Stop by our new online store for 
all your brewing needs! 

SABCO Industries 
Div. of Kegs.Com Ltd. 
4511 South Ave. 
Toledo, OH 4361 5 
(41 9) 531-5347 
office@kegs.com; kegs.com 
~ Salxo offers a complete line of 
very high quality 'small batch' brew­
ing equipment. Creator of t~e glo~­
ally renowned 'Brew-MagiC Brewmg 
System and 'MagicSoft' technology. 
Visit ·www.kegs.com' today! 

The Pumphouse 
336 Elm St . 
Struthers, OH 44471 
(330) 755-3642; (800) 947-8677 
,gum phouse@excite.com 
~ Beer and w inemaking supplies 

& morel 

(419) 353-7126 
cyou@blackswamp-bootleggers.com 
www.blackswamp-bootleggers.com 
lj Northwest Ohio's most complete 
brew shop. We carry a w ide 

Titgemeier's Inc. 
701 Western Ave. 
Toledo, OH 43609 
(419) 243-3731 
FAX (419) 243-2097 
titgemeiers@hot mail.com 
www .titgemeiers.com 

variety of supplies to make your 
brewing experience convement 
and enjoyable. Email or stop m! 

Grape and Granary 
91 5 Home Ave. 
Akron, OH 44310 
(330) 633-7223 
FAX (330) 633-6794 
info@grapeandgranary.com 
www.grapeandgranary.com 
~ Wide selection of supplies. Extract 
and all-grain kits. Secure online 
ordering. Fast shipping. 

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

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

since 1974. 

Oklahoma 
The Brew Shop 
3624 N. Pennsylvania Ave. 
Oklahoma Ci ty, OK 73112 
(405) 528-5193 
www.thebrewshopokc.com 
brewshop@juno.com 
i)J Serving Oklahoma and the 
Brewing Community for over 15 
years! complete line of grain, hops, 
yeast, beer and w ine kits. We'll sh1p 

anywhere! 

High Gravity 
7164 S Memorial Dr. 
Tulsa, OK 74133 
(918) 461-2605 
store@ h ig hg ravitybrew .com 
www .h ighgravitybrew .com 
i1 Build Your Own Beer from one 
convenien r page/ Flat ra re shipping 

$9.99. 

Learn To Brew 
2307 Sout h 1-35 Service Rd. 
Moore, OK 73160 
(405) 793-BEER 
info@learntobrew .com 
www.learntobrew.com 
i Learn To Brew is run by a profes­
sionally rrained brewer and offers a 
complete fine of beer, wine, drafr 
dispense products and equipment 
and also offers beer and w ine 
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 
sa les@gra ins-n-beans.com 
www .grains-n-beans.com 
~ Largest brewshop in Southern 
Oregon. Beer, wine~ mead & 
cheesemaking makmg equip-
ment and supplies. Green coffee 
beans and roasters. Active AHA 
members receive 10% o ff regular 
price of everything in stock (exclud­
ing Carboys). GREAT CUSTOMER 
SERVICE! 
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Valley Vintner & Brewer 
30 East 13t h Avenue 
(541) 484-3322 
FAX (541) 484-3326 
www.brewabeer.com 
jRson@brewabeer .com 
~ Oregon's premier, fu ll-service, 
hom ebrew shop, tea curing an 
unmatched selection of whole hops 
and organically grown ingredients. 

Pennsylvania 
Keggle Brewing 
Glenshaw, PA 151 16 
(412) 443-8295 
terry@ keggleb rew ing .com 
www .kegglebrewing .com 
~ Your source for Cornelius Kegs, 
Keggles, Draft Kits and Equipment. 

Keystone Homebrew Supply 
779 Beth lehem Pike 
Mont gomeryville, PA 18936 
(2 15) 855-01 00 
info@keystonehomebrew.com 
www.keystonehomebrew.com 
~ Where winning brewers find 
quality ingredients and expert 
advice! Second location to serve 
you better. 

Keystone Homebrew Supply 
599 Main St. 
Bethlehem, PA 18018 
(61 0) 997-0911 
sales@ keystonehomebrew .com 
'f"WW. keystone hom ebrew .com 
~ Your Source for Everything 
Beer & Wine. 

Porter House Brew Shop LLC 
Pittsburgh Nort h 
1284 Perry Hwy. 
Portersvil le, PA 16051 
(724) 368-977 1 
in fo@porterhousebrewshop.com 
www. porte rho u sebrew sh o p.co m 
iq 0 ffering excel/en t customer 
service and quality products at a 
fair price. Large selection of 
home brewing, w inemaking and 
kegging supplies 

Weak Knee Home Brew Supply 
North End Shopping Center 
1300 N. Charlotte St 
Pottstown, PA 19464 
(61 0) 327-1450 
Fax (610) 327-1451 
www.weakkneehomebrew .com 
weakkneehomebrew@comcast.net 
iq Beer and Wine making supplies, 
classes and our unique Tasting Bar! 
Sample our 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 
in fo@winebarleyandhops.com 
www. wine ba rleya nd h o ps.com 
io Your source for premium beer 
and w ine making supplies, plus 
knowledgeable advice. 

South Carolina 
Bet-Mar Liquid Hobby Shop 
736-F Saint Andrews Rd. 
Columbia, SC 292 10 
(800) 882-77 13; (803} 798-2033 
info@liquid hobby.com 
www.liqu idhobby.com 
~~ Providing unmatched value, 
service and quality to you for over 
40 yearst 

Tennessee 
All Seasons Gardening 
& Brewing Supply Co. 
924 8th Ave South 
Nashville, TN 37203 
(615) 214-5465; (800) 790-2188 
FAX (615) 214-5468 
hydro pia nt@ea rt hlink.net 
www .a llseaso nsna shvi lie .com 
~ Large selection of homebrewing 
and wine making supplies. Visit our 
store or shop online. 

Texas 
Austin Homebrew Supply 
9129 Met ric Blvd. 
Aust in, TX 78758 
(800) 890-BREW 
www .austinhomebrew .com 
1~ We're here for you! 

DeFalco's Home 
Wine & Beer Supplies 
8715 Stella Link 
Houston, TX 77025 
(713) 668-9440; (800) 216-2739 
sa les@defalcos.com 
www.defalcos.com 
~ Providing the best wine & beer mak­
ing supplies & equipment since 197 1! 

Homebrew Headquarters, Inc. 
300 N. Coit Rd., Ste. 134 
Richardson, TX 75080 
(972) 234-4411; (800) 966-4144 
brewmaster@homebrew hq.com 
www.homebrewhq.com 
~ Proudly serving Dallas for 30+ years. 

Utah 
The Beer Nut Inc. 
1200 South State 
Salt Lake City, UT 8411 1 
(801) 531-8182; (888) 825-4697 
FAX (801) 53 1-8605 
sa les@beernut.com 
www.beernut .com 
~ The Beer Nut, Inc. is committed to 
help you brew the best beer possible. 

Virginia 
Blue Ridge Hydroponics & 
Home Brewing Company 
5524 W ill iamson Rd. Ste 11 
Roanoke, VA 24012 
(540} 265-2483 
chris@ b I u eridg e hydro po n ics.com 
www. b I u e ridge hydro po n ics.co m 
!io Gardening, BREWING and Wine 
supplies for the 21st Century. 
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fermentat ion Trap, Inc. 
6420 Seminole Trail, Seminole 
Place Plaza, # 12 
Barboursville, VA 22923 
(434) 985-2192; (434) 985-2212 
q uest ions@ferm en tationtra p.com 
www. ferme n tationtra p.com 
i Beer Brewing and Winemaking 
Svpplles In Central V~rginia and On 
The Net. To JOin ovr newsletter visit 
http:llwww. fermenta l ion trap. com/ 
newsletter.html 

HomebrewUSA 
5802 E Virginia Beach Blvd., #115 
The Shops at JANAF 
Norfolk, VA 23502 
(888) 459-BREW; (757) 459· 2739 
www.homebrewusa.com 
i Largest Selection of Beer & Wine 
Making Svpplies & Eqvipment in 
Sovtheastern Virginia ! 

HomebrewUSA 
96 West Mercury Blvd 
Hampton, VA 23669 
(757) 788-8001 
Fax (757) 459-2737 
brewshop@homebrewusa .com 
www.homebrewusa.com 
i- Largest Selection of Beer & Wine 
Making Svpplies & Eqvipment in 
Sovtheastern Virginia I 

mylHBS 
6201 leesburg Pike Ste #3 
Falls Church, VA 22044 
(703) 241 -3874 
www.mylHBS.com 
~ Many Belgian and other vniqve 
specialty ingredients. Great store 
recipes and packaged kits tool 

The Natural Path Brew Room 
4413 l afayette Blvd. 
Fredericksburg, VA 22408 
www. thenatu ralpath.us 
bergqu istnd@verizon .net 
i We specialize in over 48 types of 
malt from 1 to 55 povnd bags at 
the lowest prices in the are<J, wi th 
free milling iJS desired. All other sup­
plies available. 

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 
www.beverageequipmentco.com 
i Serving the Beverage lndvsuy 
smce 1972. 

Washington 
Bader Beer & Wine Supply 
71 1 Grand Blvd. 
Vancouver, WA 98661 
(800) 596-36 10 
FAX (360) 750-1552 
steve@baderbrewing .com 
'j'JWW .baderbrewing .com 
)!jJ Sign vp lor ovr £-newsletter at 
baderbrewing.com 

The Beer Essentials 
2624 S. 112th St. #E-1 
lakewood, WA 98499 
(877) 557-BREW (2739); 
(253) 581-4288 
order@thebeeressentials.com 
www. thebeeressentials.com 
~ Secvre online ordering. 

The Cellar Homebrew 
14320 Greenwood Ave. N. 
Seatt le, WA 98133 
(206) 365-7660; (800) 342-1871 
FAX (206) 365-7677 
staff@cellar-homebrew .com 
www.cellar-homebrew.com 
iP Your one-stop shop for oil 
your wine cellar ond homebrewing 
needs. 

larry's Brewing Supply 
Retail and Wholesale 
7405 S. 212th St. #103 
Kent, WA 98032 
(800) 441 -BREW 
www. La rrysB rewSu pply .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 
i: The Northwest's premier home­
brewing svpply store! We have 
everything yov need and more! 

Northwest Brewers Supply 
1006 6th St. 
Anacortes, WA 98221 
(360) 293-0424 
brew@nwbrewers.com 
www .nw brewers.com 

Wisconsin 
Bitter Creek Homebrew Supply 
206 Slinger Rd. 
Slinger, WI 53086 
(262) 644-5799 
FAX (262) 644-7840 
admin@bittercreekhomebrew.com 
www.bittercreekhomebrew.com 
li Large Selection of Qvality Beer 
and Wine making eqvipmenr and 
ingredients. 

Brew & Grow in Madison, WI 
3317 Agricu lture Dr. 
Madison, W I 53716 
(608) 226-8910 
www.altga rden.com 
(i; Show any cvrrent homebrew clvb 
membership card and get 10% off 
yovr brewing svpplies. 

Brew & Grow in Waukesha 
2246 Bluemount Rd., Suite B 
Waukesha, WI 53 186 
(262) 717-0666 
www.altgarden.com 
(i; Show any cvrrent homebrew clvb 
membership card and get 70% off 
yovr brewing svpplies 

Northern Brewer 
1306 South 1 08th St reet 
M ilwaukee, WI 53214 
(414) 935-4099 
info@northernbrewer.com 
www.northernbrewer.com 
i Serving M ilwavkee area and the 
nation since 1993. Best selection 
plvs standard-setting cvstomer 
service and Brew Saver shipping. 
Award-winning brewers. me<Jd· 
makers and BJCP jvdges on staff. 
Free tv II-color catalog; free in tro 
to Homebrewing DVD wi th any 
purch<Jse. 

Point Brew Supply, LLC 
1816 Post Rd. 
Plover, WI 54467 
(715) 342-9535 
marc@pointbrewsupply.com 
www. PointB rewSup ply .com 
~Point Brew Svpply, Central 
Wisconsin's Largest Homebrew 
Svpplier! 

The Purple Foot, Inc. 
3167 S. 92nd St. 
Milwaukee, WI 53227 
(414) 327-2 130 
FAX (414) 327-6682 
w ine and beer@ pu rp lefoot u sa .com 
www .purplefootusa.com 

International 
KROME DISPENSE - INDIA 
D 74 Industrial Focal Point 
Extension 
Opposite Government school 
Jalandhar, PU 144004 INDIA 
847-778-6121191 -181-2600009 
FAX (91 ) 181 ·2456084 
www.kromedispense.com 
info@kromedispense.com 

For listing information, call 

(303) 447-0816 ext. 167 or 

email kari@brewersassocia­

tion.org. 

HOMEBREW AND MICROBREW 
From bestselling author and beer expert CHARLIE PAPAZIAN 

-
CH"RLtE P"P"Zt"H 
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A s it turns out, the same things that 
make being a homebrewer excit­

ing are pretty much the same things that 
make being a homebrew videographer 
exciting. Like any given brew day, shoot­
ing and editing have ups, clowns and 
improvised workarounds. It can be as 
simple or complex as you make iL You 
meet great people. There is always beer to 

share. And, as with homebrew, the more 
care, respect, attention and dedication 
you put into it, the better it tastes. Or, in 
our case, looks. 

I am a homebrewer first, and the vid­
eographer and editor fo r Brewing TV 
second. BTV celebrates the wonderment 
that is homebrewing, homebreweries, and 
of course, the homebrews. When co­
hosts jake Keeler, tvlichael Dawson and I 
launched the show in May 2010, we had 
one simple goal in mind: to bring you the 
"why " not the "how " of the homebrew 

' ' 
world. BTV is more about the experiences 
we all share through home brewing than it 
is about the instructions for making beer 
and mead. 

Don't get me wrong. We and our guests 
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do get into some seriously experimenta 1 
and advanced brewing. In our first 30 epi­
sodes, we made several open-fermented 
beers, worked with unusual spicing and 
hopping schedules, held a subfreezing 
outdoor parti-gyle brew session, made 
a farmhouse ale that was fermented in a 
rum barrel, and brewed an authentic-as­
possible Finnish sahti. 

Producing Brewing TV has afforded us 
some great expe riences and opportunities. 
I always enjoy traveling around the coun­
try, talking with di fferent homebrewers 
and clubs, crashing competitions, and rid­
ing shotgun for exciting brew days. I con­
sider myself lucky to have worked with 
some of my homebrew gurus like Charlie 
Papazian and Fred Eckhardt. Sitting down 
with them fo r a pint and a chat is like sit­
ting down for a meeting with the gods. 
Jamil Zainasheff announced the fou nding 
of his Heretic Brewing Company during 
an interview with BTY. And How to Brew 

author john Palmer crafted the recipe for 
a Tolkien-inspired beer called Belladon na 
Took's Oaked Mild especially fo r an epi­
sode. We're working hard to get you the 
brewtastic goods! 

Chip Walton. Jake Keeler and 

Michael Dawson Launched Brewing TV 
in May 2010. 

I hope those who haven't seen our show 
will check it out. I hope those of you 
who are already die-hard BTVers are not 
only enjoying it, but learning alongside 
us. With each episode, jake, lvl ichael and 
I uncover more aboU£ our own love for 
beer and beer-making. That's why I most 
enjoy making these episodes: like a good 
home brew, it's a joy LO produce, present 
and share with others. And there's always 
another one to be made. 

As we like to say: All fo r brew, brew for all! 

Chip Walton is a homebrewer and 
video projects producer for Northern 

Brewer Homebrew Supply. He lives 
in Minneapolis with his mead-loving 

w ife, Elsa, and a crazy-eyed beagle, 
Charlie P. He is a proud member of the 

Minnesota Homebrewers Association, 

Northern Brewer Fermentation 
Brigade, and the Civilian Brewers 

Division. You can 
BrewingTV .com. 

watch episodes at 

HomebrewersAssociation.org 



Entries due March 21 - March 30, 2011. Entries may be shipped or dropped off. 

U.S. and international entrants (except Canada) may submit entries to 1 of the 9 U.S. Judging Centers of their choice. 

1 NHC 2011: Pyramid 
Alehouse Brewery 
1201 1st Ave South 
Seattle, WA 98134 

2 NHC 2011: Beer, Beer 
& More Beer 
975 Detroit Ave Ste D 
Concord, CA 94518 

3 NHC 2011: AleSmith 
Brewing Co. 
9368 Cabot Drive 
San Diego, CA 92126 

4 NHC 2011: Breckenridge - Brewery 
Attn: Wayne Russell 
471 Kalamath St 
Denver, CO 80204 

5 NHC 2011: The Winemakers 
Toy Store 
1300 N. I-35E, Ste 106 
Carrollton, TX 75006 

ALES Competition 
The Bushwakker 
2206 Dewdney Ave 
Regina, SK S4R IH3 
See www.alesclub.com for entry details. 
Competition for Canadians only. 

ENTRIES DUE APRIL 7, 2011 

• 
.... .. 

6 NHC 2011: House of Brews* 
4539 Helgesen Dr 
Madison, WI 53718 

NHC 2011: Sun King Brewery 
135 North College Ave 
Indianapolis, IN 46202 

§) NHC 2011 : Rebel Brewer 
1 OS Space Park North 
Goodlettsville, TN 37072 

2) NHC 2011: Saratoga 
Zymurgist 
112 Excelsior Ave 
Saratoga Springs, NY 12866 

Businesses receiving NHC entries cannot answer questions 

regarding the competition. All competition quest ions should be 
directed to Janis Gross. 

• Drop-off by prior arrangement. See HomebrewersAssociation.org for details. 

PLEASE INCLUDE 
ON ALL SHIPPING LABELS 

American Home brewers Association 
A Division of tile Brewers Association 

www.BrewersAssociation.org 
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A collection of Big Beers for the adventurous beer drinker 


