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What's in it for you? 
SAVE MONEY Full size keg $100, 7% 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 recycl ing 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! 



www.countrymaltgroup.com 
The Country Mal t group is the bagged malt and special product distribution arm of Grea t Western Malting Company and Canada Malting Company Ltd. 
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RETAILERS; WHEREVER YOU ARE, WE'RE PROBABLY CLOSER! 
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CROSBY & BAKER Ltd 
SERVING THE INDUSTRY FROM: 

• WESTPORT, MA • ATLANTA, GA 
• AND NOW SALT LAKE CITY, UT 

RETAILER INQUIRIES ONLY: (-800-999-2440 
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Brand ew Packages. 
Same Premiii!IJ Yeast. 

Our new packaging is not only bright & bold, it 
also offers a new level of protection to our 
premium yeast. Our new vacuum-sealing 
technology minimizes packaged air, offering 
maximum performance throughout the rated 
life of our products. This new package allows""'tl950\\ 
brewers to see and feel that the package is • 
airtight and ready for use. No otherbrewin 
yeast offers this extra level of product 
assurance. 

Get the Dry Yeast Advantage with Danstar 
Premium Yeast from Lallemand. 

Homcbrc\versAssodaLion.org 
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A Record-Breaking 
Conference 
A record 1,900 homebrewers con­

verged upon San Diego June 16-18 
for the AHA's 33rd National Home brewers 
Conference. And a record number of 
entries-almost 7,000-were judged in 
the National Homebrew Competition. 
Now that the dust has settled, it's time 
to take a look at some of the conference 
highlights. 

For me, the conference is always a great 
chance to attend seminars and find ideas 
for future articles and authors in the 
magazine. The challenge o[ this year's 
conference was selecting among the amaz­
ing seminars to attend. The local orga­
nizing committee did a fantastic job of 
lining up interesting, relevant topics and 
speakers, from Chad Yakobson present­
ing to a standing-room-only crowd on 
Brettanomyces, to the always interest­
ing Randy tvtosher and his Homebrew 
Planet, to Dan Gordon of Gordon Biersch 
Brewing Co. discussing German lagers. 

As per usual , the Going Pro panel was 
a big draw fo r homebrewers who are 
interested in taking their hobby to a pro­
fessional level. Panelists Jeremy Raub of 
Eagle Rock Brewing Co., Cyrena Nouzille 
of Ladyface Ale Companie, Mike Hess of 
Hess Brewing Co. , and Patrick Rue of The 
Bruery shared their experiences of getting 
started in the industry. According to statis­
tics compiled by the Brewers Association, 
there are more than 600 breweries in 
planning in the United States, and the 
vast majority of those are no doubt being 
engineered by homebrewers. 

"1 had been homebrewing for about 12 
years, and you just get to the point where 
your friends are drinking it faster than 
you can make it," said Nouzille. 

One of the newest pros, Jamil Zainasheff, 
was rewarded by long lines at Pro Brewers 
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Night at his Heretic Brewing Co. booth, 
which was almost as popular as Russian 
River, a few booths down . 

For those of you who are considering 
opening a brewery, keynote speaker Vinnie 
Cilurzo of Russian River had this advice: 
take pictures of every step in the process. 

"You never know when you're going 
to be asked to give the keynote at the 
Home brewers Conference," joked Cilurzo, 
whose presentation included many pho­
tos of the early days of Blind Pig Brewing 
Co. and Russian River. 

"This is definitely setting the standard for 
future AHA conferences," said Cilurzo, 
who started homebrewing in 1984. "It's 
amazing to see 2,000 people here. 1 think 
I've sent half of you the recipe for Pliny 
the Elder." 

Cilurzo also talked about the collabora­
tion Russian River is doing with Sierra 
Nevada, a Brett beer that will be released 
in 2012. "This is the first time they are 
allowing Brett in their brewery," said 
Cilurzo. "We could be the one who 
brings down Sierra Nevada." 

Another highlight of the conference was 
seeing humble Rogue brewmaster John 
Maier wipe away tears after receiving the 
AHA governing committee Recognition 
Award for his contributions to the home­
brewing community. Throw in the always 
amazing Club Night, Pro Brewers Night, 
a fabulous awards dinner prepared by 
Homebrew Chef Sean Paxton, and a spec­
tacular array of pre-conference events, 
and this conference was indeed one for 
the record books. Hopefully we'll see you 
June 21-23 , 2012 in Seattle' 

Jill Redding 
Zymurgy. 
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4 EDITOR'S DESK 
\ Record-Breaking C0nfcrence FEA TURES----------
By jill Redding 

22 Beer from Your Backyard: 
67 WORLD OF WORTS 
Beer and National <;ecuritv 

A Saison for Every Region By Drew Beechwn 

By Charlie Papazian 

![you were to create a farmhouse ale from your "farmhouse,» what would it look like? 
The author creates a variety of saisons from ingredients that are native to his region. 

80 LAST DROP 
Two Buck Wheat 

By Pete Showers 

30 Flip: A Colonial American Staple By Joseph Alonso 
With their water supplies often contaminated, Colonial Americans turned to ale as their 
drink of choice. One version, called Flip, was a sweet, hot concoction of sustenance. 

DEPA RTMENTS 
6 

36 Mash pH: Beer Color and Grist Acidity By Kai Troester 
Any fom1ula auempling to predict mash pH. or the grists distilled water mash pH from 
the beers color, must to take into account how much color is gained from roasted malts. 

BEEROSCOPE 

9 DEAR ZYMURGY 44 Winners Circle By Amah/ Turczyn Scheppach 

13 DEAR PROFESSOR 
Meet the big winners of the American Homebrewers Association's l\ational Homebrew 
Competition, and try your hand at brewing the winning recipes from 28 categories. 

17 CLUB ONLY 

35 HOMEBREW MARKET 

62 CALENDAR 

Cooking with Beer: 
Sauces and Reductions by Horst Dornbusch 
To read this special. online-only feature, go to the Zymurgy page on 

01.~ 
15). • • 
~ 

63 COMMERCIAL CALIBRATION 
llomr~rrwr rsA<;soriat ton.org. 

71 AHA MEMBER SHOPS 

78 ADVERTISER INDEX 

Q UICK RECIPE GUIDE----
janets Brown Ale .... .. ....... .. .......... ................. ..... ...... ... ... ........... ... l 8 Dreaded Robust Porter (Robust Porter) ....................................... 54 
Blue Goose Colonial Spruce ........................................................ 19 Badenov Russian Imperial Stout (Russian Imperial Swut) .... .. .. .. 54 
Saison Expetimenrale ....... ................ .. ..... .. ...... ....... ............ ......... 24 Tsunami lPA (American lPA) ... .. .. .. ... . ..... ... . .. .. ... . .... 54 
Saison Guacamole/Alligator Pear Saison ........... ....... ... ........... ... ... 24 Roggen (Roggenbier) ................................................................... 55 
Saison \lin/Citra Saison ............................................................... 25 Untitled (Witbier) .................. .. ......... ...... .. .... ...................... ........ 55 
Jasmine Dragon Saison/Sangrael Saison ........ ........ ...................... 26 You Snooze You Gueuze (Gueuze) .... .. ... ... .... ... . .. ....... ... .... 56 
Kim 'vVood~s Duckalicious Saison .... ............. .... .. ............... ..... .. ... 27 Chimayo Azul (Belgian Strong Dark Ale) .................................... 56 
American Flip/Colonial Strong Ale .............................................. 32 Creative Destruction Barleywine (American Barleywi.ne) ............ 57 
Vanilla Swm1 Robust Porter.. ........ .. .. ... .............. ....................... .. 49 Hop Fruity (Fruit Beer) ........ .. ..... .. .. . ............... ....................... 57 
Viking Gold (Munich Helles) ........ .. ..... ............ .................. .. ....... 50 Stefs Olive Beer (Spice, Herb or Vegetable Beer) ........................ 58 
Swp Looking For Malt Complexity in Pilsners (Bohemian Pilsner) ... 50 Smoke Screen (Classic Rauchbier) ............... ................. .............. 58 
Vienna Lager (Vienna Lager) .................. ......................... .. ..... .. ... 50 Urban UFO (25% ABV Eised English Barleywine) ... ............. ...... 58 
Black Saxon (Schwarzbier) .......................................................... 51 Tupelo Mead (Sack) .................................................................... 59 
Tri-Paul-Bock (Eisbock) .............................................................. 51 Adore (Semi-Sweet Standard Melomel with Pluots) .................... 59 
$ 12 Cream Ale (Cream Ale) . ... .. .... .. . .. ....................... .. 51 Blasphemy at Gobblers Roost (Sack). ... . ... . . ........ . ..... ..... 60 
Daily Bread German Ale (Dusseldorf AlL) .................................... 52 Squirts Perry (Semi-Sweet Sparkling Common Perry ................. 60 
ESB (Extra Special/Strong Bitter) ........................................... 52 Eves Demise (Sparkling Sweet Fruit Cider) ................................ 60 
Bro-wn-Eyed Woman (Scottish Heavy 70/-) ........................ 52 Summer Cinderella (All Grain Recipe) ...... .... ... ........ .............. ..... 68 
Amber Waves of Grain (American Amber Ale) ........................... 53 Summer Cinderella (Mash/Extract Recipe) .................................. 70 
Northern English Brown Ale (Northern English Brown Ale) ...... 53 
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>> GET THERE! 
OKTOBERFEST 
Will this be the year you cross it off your bucket list7 The original Oktoberfest takes place September 17 -October 
3 in Munich , Germany, featuring 14 different themed cents offering traditional German beer and food. 

tvtore than just a beer festival , Oktoberfest has time-honored traditions such as the tapping of the first barrel by 
the mayor of Munich; a costume parade; carnival rides; a traditional religious Oktoberfest mass; and live music. 

In 2010, more than 6.5 million people attended the 200th anniversary of Oktoberfest, which began as a wedding 
celebration for Prince ludwig l o[ Bavaria and Therese of Saxe-Hildburghausen in 1810. To learn more about 
the event, go to www.oktoberfest.de. 

September 1-5 
Key West Brewfest 
Key West, Fl 
Keywestbrewfest.com 

September 2-4 
Savannah Craft Brew Fest 
Savannah, GA 
Savannahcraftbrewfest.com 

September 16-18 
Telluride Blues & Brews 
Festival 
Tell uride, CO 
www.tellurideblues.com 

September 17 
Brewgrass Festival 
Asheville, NC 
Brewgrassfestival.com 

September 23-25 
Fremont Oktoberfest 
Fremont, WA 
Fremomokroberfest.com 

October 8 
Great Tucson Beer 
Festival 
Tucson, AZ 
www.azbeer.com 

October 22-23 
Great American Distillers Fest 
Portland, OR 
wwvv.rogue.com 

For more craft beer events, go to 
CraftBeer.com 

>> BEER QUOTE 

"When you 
love your hobby, 

iL's going to 
love you bacll." 

-Peter Zien, brewmaster 

and owner of AleSmith 

Brewing Co. and the 
upcoming CheeseSmith 

micro-creamery. 



>> YOU,VE GOTTA 
DRINK THIS 

HACKER-PSCHORR DUNKLE WEISSE 
This German dunkelweizen pours a light brown 
color out of the bottle, exhibiting copper highlights 
when backlit. It is decidedly hazy, as appropriate to 
the style, and topped with a thick, long-lasting, 
creamy beige head. The aroma reflects spicy phe­
nols, specifically clove, that retreat into bready 
undertones. Upon the first sip, high carbonation 
hits the tongue sharply, followed by phenols and 
a hint of banana in the aftertaste. Later sips reveal 
the influence of melanoidiru from Munich or 
Vienna malts, which become more pronounced as 
the beer wartl1S. The body is medium, though high 
carbonation may be a contributing factor. Overall, 
the yeast dominates botl1 aroma and flavor, but 
malts help balance the taste. This beer is a good 
choice for dark-beer drinkers looking to expand 
their repertoire beyond roasty favorites, and hefe­
weizen lovers ready for darker options. Try pairing 
it with bread or chocolate. 

Reviewed by Michael Donovan, Amherst, Mass. 

If you've had a beer you just have to tell the 
world about, send your description, in 150 words 

or fewer, to jill@brewersassociatlon.org. 

>> THE LIST 

MANY PEOPLE HAVE "BUCKET LISTS" OF THE 
THINGS THEY WANT TO ACCOMPLISH IN THEIR 
LIVES, BUT DO YOU HAVE A SPECIFIC ONE FOR 
BEER AND BREWING? WITH THE HELP OF COL­
LEAGUES AT THE BREWERS ASSOCIATION, WE'VE 
COMPILED A LIST TO GET YOU STARTED. 

1. Attend the Great American Beer Festival 
(September 29-0ctober 1, 2011}. 

2. Attend Oktoberfest in Munich, Germany 
(September 17-0ctober 3, 2011}. 

3. Tour Belgium, Germany. England, or the Czech Republic with a 
local who knows the history and the best places to drink beer. 

4. Cook a five-course meal where every course includes beer in the 
recipe and is paired with beer 

5. Become a certified beer judge or Cicerone beer server. 

6. Help brew a beer at a local brewery (enter your local GABF 
Pro-Am competition!). 

7. Attend Beer Camp at Sierra Nevada. 

8. Brew a beer from every single style category in the 
BJCP style guidelines. 

9. Drink a beer from every single style category in the Brewers 
Association style gUJdelines (www.BrewersAssociation.org/pages/ 
publ icationsjbeer -style-guidelines). 

10. Win a medal at the National Homebrew Competition. 

11. Grow your own hops. 

12. If you only brew beer, try making mead or cider. 

13. Take a road trip to the National Homebrewers Conference. 

14. Have your picture taken with Charlie Papazian. 

15. Have your picture taken with Phil Farrell's chicken. 

16. Help raise money for charity at a beer-related event. 

17. If you're female, attend a women-only beer event such as 
Ales4Females or Women Enjoying Beer. 

18. Join a homebrewing dub. 

19. Vote in Zymurgy's Best Beers in America poll (March 2012}. 

20. Age beer in a barrel. 

21. Brew a beer or make a mead or cider for a special event 
such as a birth or a wedding. 

22. Enjoy a vertical tasting of a barleywine or other beer. 

23. Go see the hop fields of the Yakima Valley. 

24. Visit a brewery in each of the 50 states. 

25. Visit the world's oldest brewery (Weihenstephan in Germany, 
established in 1040). 
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Best Beers in America 

Dear Zymurgy , 
I was very excited 
to see that my new 
issue of Zymurgy 
Ouly/August 2011) 
had an all-grain 
recipe for Sam 
Adams Noble Pils, 
but I think there is 

something missing with the mash phase 
of the brew. The recipe has a mash sched­
ule of lO minutes @ 122° F, then 15 
minutes@ 154" F, then mash out at 170" 
F. Am 1 truly looking at a recipe with a 
25- minute mash schedule? I am going to 
give it a whirl, but 1 would like to confirm 
the mash schedule first 

Terry Debrer 
Pasco, Wash. 

Zymurgy technical editor Gordon Strong 
responds: That's what was in their original 
recipe. lt did seem short to me; my system 
would need at least 30 minutes at that 
temperature, but conversion speeds vary. 
I'm guessing tl1e difference is that on profes­
sional systems, they lil~ely achieve a much 
more complete grind of the grain so that the 
starches convert quickly. On the average 
homebrew system, that duration is lil?ely too 
aggressive. 1 would ext.end the 154° P rest 
to 45 minutes to be safe. The 122° F rest is 
a protein rest; 10 minutes is fine. The mash 
OLll temp (170° F) is .fine. The 154° F rest 
is the last saccharification rest, so brewers 
should always interpret a recipe to include 
the plnase "or until conversion is complete'' 
on the last rest. That's similar to a .food recipe 
saying "cooh until done" after giving a time 
estimate. An iodine test can confirm, but most 
mashes will fully convert in 30-60 minutes at 
the homebrew level. So, that's a ,good catch, 
and shows a difference between what can be 
accomplished on a professional system vs. the 
average homebrew system. 

Founders Kentucky 
Breakfast Stout 
Dear Zymurgy, 
In the recent issue ranking the rop beers 
as voted by readers Uuly/August 2011), 
there was a quote by Tim Augusryn that 
was either a mistake on Tim's part, or mis­
used in the article. The quote was about 
Breakfast Stout from Founders, which had 
Lied for th ird on the lisL. In it the beer was 
described as "a massive taste explosion of 
big malt, coffee, bourbon, and chocolate. 
Uke baseball and the first robin, a reason 
to look forward to spring." 

The beer being described by Tim in this 
quote was actually Kentucky Breakfast 

Stout (KBS), a bourbon aged 
imperial stout that comes 
out in March. However, the 
beer in the polls was regular 
Breakfast Stout, a chocolate 
coffee imperial stout, not 
bourbon aged. I'm not sure 
if the quote was used in ref­
erence to the wrong beer, 
whetherthe reader quoted was 
mistaken, or whether the poll 

did not distinguish between the two and 
lumped the beers together, but thought 
I ought to bring il to your attention. 

Ryan Bell 
Columbus, Ohio 

Serious ~~ograms ror Serious Brewers 
Accredited by the IBD, UC Davis Extension 

is the only school in North America providing 

university-level qualification in brewing science and 

brewery engineering. So if you're passionate about 

brewing, visit our website to learn more about 

' , our professional brewing programs. 
' ... 

I 

________ H_o_m_e_br_e,_ve_·~_M_s_o,_·ia_Lio_n_.o_~----------------------------------------------------------se_'P_Lc_m_be_~_o_ct_ob_e_r2_0_l l ____ z_v_M_u_R_G_Y ____ 9_) 
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Zymurgy editor jill Redding responds: 
Thanl1s .for catching that, Ryan. The mistal?e 
was mine. The beer listed as tied for third in 
the poll (and r~ferred to in Tim's quote) was 
actually Founders Kentuchy Breahfast Stout, 
not the regular Breahfast Stout. Apologies[or 
the confusion! 

Fall Seasonals .. .in July? 
Dear Zymurgy , 
As l write this in the heat of summer 
(mid-july), 1 am enjoying a refreshing 
homebrewed hefeweizen. However, pre­
ferring cool weather to hot, I look forward 
to fall when l can sit down and enjoy one 

Z YMURGY Seplember/October 2011 

of my other favorite beer styles, a pump­
kin ale, during the change of seasons. But 
wait! Pumpkin beers are already starting 
to be released for the season by the micro­
breweries! Despite my Jove of pumpkin 
ales, and the "relax, don't worry" atti­
tude conveyed from my hefe, l still feel 
alarmed by this trend to release pumpkin 
beers perhaps a full season too early. 

In this modern age, we have grown to 
expect to have fruits and vegetables to be 
available year- round, even if they must 
be imported from opposite sides of the 
globe and shipped at greater cost in energy 

FROM OUR READERS 

Gene Baquet has been photoshopping his 
own homebrew labels since his first batch 

three years ago. 

Ve rnal' Pils' 
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and sometimes loss of navor and nutri­
ents. Sometimes this att itude threatens to 
permeate even the brewing industry. Of 
course, modern methods allow us to freeze 
or can products to be used year-round as 
well. Despite this, l believe using fruits 
and vegetables fully ripe and in season 
and grown closer to my home provides 
valuable dividends in lower costs, better 
flavor, and less strain on the environ­
ment. Knowing the farmers also gives us 
knowledge of how that fruir!vegetable was 
grown and gives us more control over the 
process, for example if it is organically 
grown. Whether we are using the fruits/ 
vegetables for the table or in our beer, 
I think we will be well rewarded if we 
are patient and are willing to work more 
closely to the seasonal pat terns of nature. 

In Pennsylvania, where I Jive, I prefer 
to wait until local fresh pumpkins are 
available seasonally (usually September) 

HomebrewersAssociation .org 



to brew my pumpkin ales. The fall is a 
time when the end of the harvest season 
approaches and the days get cooler. I 
contend rhat a seasonal beer like pumpkin 
ale should be released close to the natu­
ral season for harvest of the pumpkin. 
Psychologically it just fits best to that time 
of year, as literature suggests with images 
of Ichabod Crane or the poem "When the 
Frost is on the Punkin." Economically it 
is better, for then pumpkins are readily 
available for sale to use as eit her jack-o­
lanterns or to make a nice, spicy beer. 

Microbreweries have different goals and 
limitations than homebrewers as to which 
beers they can brew and the timing for 
those releases. Thankfully, homebrewers 
have the power to reach beyond such 
constraints. Homebrewers are well aware 
of the main advantage of homebrewing: to 
make the style we want. However, not far 
behind is: we can brew it when we want to 
brew it. So, as a homebrewer, I personally 
will continue to brew pumpkin ales ro 
enjoy during the crisp, cool days of fall. 
Plus there's an additional sense of satis­
faction while driving by the exact field 
in whi.ch the pumpkin was grown to be 
picked and used to brew during the time 
of its natural perfection. 

john Slotterback 
Catawissa, Pa. 

Send your Dear Zymurgy letters to jill@ 

brewersassociation.o rg . Hey home­
brewe rs! If you have a homebrew 

labe l that you would like to see in 
o ur magazine, se nd it to art director 

Allison Seymour at a llison@brewersas­
socia tion.org. ;~ 

CORRECTION 

Pilsner Urquell Recipe 

The Mash Schedule I for the Pilsner Urquell 
recipe in the july/August 2011 Zymurgy 
should have read: "Boil about six to seven 
gallons (roughly 23 to 26.5 liters) of water 
so that there is enough for both mashing 
and sparglng to reach the target of five 
gallons ( 19 liters) of net kettle volume at 
the end of the boil.'' The mash-in volume 
should be approximately 4 gallons or I 5.25 
liters, not the 23.775 gallons that was listed 
in the table. 

z Want to brew the best? 
Start with the besH 

If ye • s1ng 
NO alt exfracf, 

,,w•l 

" 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 lauter 
tun with 
RIMs& 
thern1ometerthreads 
plus sight glass 

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 
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In the Thick of Things 

Dear Professor, 
A lot o [ homebrewing recipes call for 1.1 
to 1.3 quarts of water per pound of grain 
[or the mash. Recently I read that using 
less water (l quart per pound of grain) 
is better because you get a th icker mash 
and you can use the difference as more 
sparge water. The analogy used was "a 
thick mash is your best friend and a lot of 
sparge water is his hot sister." 

1.4 quarts per pound) and 7.5 gallons of 
sparge water, total of 13.5 gallons of water. 

What would be the likely result of this 
modification? 

17 pounds of grain, 4.25 gallons of mash 
water (1 quart per pound) and 9.25 gal­
lons of sparge water, still a total of 13.5 
gallons of water for the mash and sparge 
process. 

VVATERPROOF, DURABLE 
LONG·LASTING 

PLASTIC BEER CASES 
FOR 120Z BOTTLES 

DEAR PR FFSSOR 

Am I going to get a beer with a bigger 
body? What are other possible results of 
this change? 

Marty Rosendahl 

Howdy Marty, 
I'm going to reach bach into the annals of 
The Complete joy of Homebrewing, 3rd 
Edition by Charlie Papazian. He says, "The 
ratio of water to malt wi.ll have an effect on 
tl1e activity of enzymes. Generally, thicher 
mashes Javor proteolytic activity and thin­
ner mashes favor diastatic activity." 

Wl1y this distinction mattered in tl1e first 
place was when brewers started to dump 
a lot of rice, corn, and otl1er non-malted, 
starchy adjuncts as 20 to 40 percent of 
the beer. Less malt, less protein nutrient. 
Yeast needs a certain amount of protein 
nutrient in order to properly ferment. One 
natural way to increase protein nutrient is 

to l1ave a thicker mash . T don't believe I've 
come across any scientific reference that 
describes thicker masl1es as producing 
more or less body in the beer. 

Now here's a thought: Thicker mashes 
could increase the perception of more 
body. How can that be? Well, the protein 

I know that the thickness of the mash will 
affect the final body of the beer, but I'm 
not sure how. ls a thicker mash going to 
equal more body, and therefore, if I want 
my brews to be more full-bodied beers, 
should I use lower water-tO-grain ratios 
such as the 1 quart of water per pound of 
grain? And then should I use the addition­
al water from the recipe that I'm taking 
out of the mash and add it to the sparge? 

AND THE ncn."'· ..... "-_,.~ 
NEW 220Z BOTTLES CASE AVAJLABl.EAT 

I'll give some hard numbers as examples: 

Original recipe calls for 17 pounds of 
grain, 6 gallons of mash water (about 

*SHIPPING ONLY $7.99 
'ORDER NOW WITH THE PROMO CODE Zymurgy2 

ANO RECEIVE AN AOOITIONAI. 5 % OFF 
'CONTIGUOUS STATES ONI.Y 

'ExCLUDES 2 PACKS 

* C& * 
CRATE CO 

WWW.CWCRATE.COM 
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" IT ALL BEGAN WITH MY 
BREW-MAGICTM SYSTEM" 

Sam Calagione . . 
avid home-brewer, opened 
Dogfish Head Craft Brewery 
in 1995, brewing three (3) 
times a day on his original 
Brew-Magic System. 

by SABCO 

"It made me a better brewer and 
allowed me to experiment and refine my 
recipes at an affordable batch size. For accuracy 
and mpeatability, there's just no comparison! 

I highly recommend the Brew-Magic System for 
anyone lntflfuted In taking their home-brewing 
skiUs to the next level." 

SIMPLY SPEAKING .. THE MAGIC IS IN THE DETAILS! 

SABCO 
BREW-MAGIC.COM 
419-531 -5347 

PROUD SPONSOR OF THE 2011 AHA CONFERENCE. 

NORTHERN BREWER 
=== HOMURE W SUPPlY === 
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llSO Gwnd Ave 
ST. PAUL, MN 

111'1111 

nort hernbrewer.com 

1306 S 108111 Sl Coming Soon 
MILWAUKEE, WI MINNEA POLIS, MH 

800.681.2739 

nutrient rest is typically done at about 
122° F (50° C). But there is another l?ind 
of protein rest that 1 love to initiate and 
that is the one at about 130-135° F (54-57° 
C). In this range, you develop proteins that 
will enlwnce foam quality and retention. 

Seeing is believing. Tf you see thick, dense 
heads of foam and beautiful bubble laces 
on the sides of an empty glass, your lips 
are going to smack and your eyes will 
convince you that "this beer has gusto.'' 

To answer your question, "What differ­
ence will I see with the above mash-to­
water ratios?" 1 can't tell you for sure. 
Maybe you'll get a bit more nutrient 
proteins for the yeast. Maybe you'll geL 
a little, but really immeasurable, better 
foam quality. 

One thing to keep in perspective: wit11 all­
malt beers, you really don't need to devel­
op extra protein nutrient for the yeast. 
There's plenty available with even simple 
infusion mashing at any non-extreme 
water-to-malt ratio. 

If there's other science out there, please 
send it to me. 

Proteolytically yours, 
The Professor, Hb.D. 

Not E.Z. for E. V. 
Dear Professor. 
I brewed Charlie Papazian's Rogerfest 
Cherrywood Lager recipe (September/ 
October 2009) and would like w enter it in 
a competition. What category would it go in? 

I would assume 22B (Other Smoked 
Beer), but l believe they will want an 
underlying style. I know of no style this 
would be without the smoke, but 1 could 
be wrong. 

Thanks, 
E.V. 

Dear E. V. 
It isn't E.Z. to enter great "out of sty le" 
beers in competitions, is it? So many of the 
best beers I make are not in "style." Even 
many of my ow niP As, pale ales, bocks, and 
European Pils don't technically fiL into their 
"category," but I love them nonetheless. 

Homebrewe.rsAssodation.org 



The nature of any competition in the world 
is the need for guidelines, rules, and defi ­
nitions. Without them, football wouldn't 
be football nor a gold medal meaningfuL 
What a dilemma for the mavericlls such as 
you and me and most other homebrewers. 
You are always on the frontier, dragging 
others who are kicking and screaming. 

So, yes, I suppose by Beer judge Certification 
Program style guidelines it'd be 22B, but 
yott're right in that judges don't feel com­
fortable with such .freewheelin' out there 
and you've got to touch on some style to be 
rel.evant or at !.east establ.ish some hind of 
frame of reference. I'd try something like 
a "dry hopped, red Oktoberjest/Maerzen" 
and hope for the best. With Rogerfest, you 
can never lose. 

Hopefully yours, 
The Professor, Hb.D. 

Does Glass Have Class? 
Dear Professor, 
I'm seriously considering getting into 
homebrewing and my local shop gave 
me a copy of Zymurgy's An Introduction 
to Homebrewing. It is an excellent intro. 
tvlost of my questions were answered, but 
I have a few that remain. 

l. One of the basic starter kit upgrades 
mentioned in the magazine is a glass car­
boy, and it goes on to list a few extra steps 
needed when using one, but it doesn't list 
any benefits of the glass over the plastic. 
Are there any? 

2. 1 read where one person lets their brew 
sit sometimes for months before bottling. 
ls there a time limit that the brew can sit 
without going bad? Should it be aged7 
ls there a peak taste period? If it can sit 
around for a while, at what stage should 
it be while you age it? 

Thank you, 
Jack Perron 

Dear jack P., 
Good questions and to veteran homebrew­
ers who write, we forget that not every­
tiling is so obvious to newbies like yourself. 

Yes, glass has a bit more class. Why ? Well, 
for starters plastic fermenters are fin e and 

will mahe great beer for a while, but are 
prone to scratching and even the invisible 
abrasions and scratches can harbor bac­
teria and other undesirable microorgan­
isms. Sanitizing soahs won't reach these 
snug-as-a-bug critters, so eventually the 
ability to mahe clean-tasting beer will be 
compromised over time. 

Glass, on the other hand, will rarely get its 
interi.or scratched. It i.s inert, i.e. won't be 
bothered or compromised by any substance 
that lwmebrewers will ever use for clean­
ing and sanitizing. The one obvious danger 
is that they can breah. One slip whi/.e 
holding with wet }wnds, and some major 
medi.cal. disasters can occur. Be careftll and 
mindful. Best not to be drinking a lot of 
homebrew when cleaning and lifting glass 
carboys full or empty . 

Now about your second question. Glass is 
more secttre and assures that air from out­
side will not seep into tl1e fermenting atmo­
sphere or into the beer over any period 
of time. Air can migrate through plastic, 
but more significantly the seals associated 
with plastic are often no£ complete seals. 
So leavi tlg beer in plastic for extended 
periods is no£ at all a wise idea. 

Tf you anticipate the possibility of being 
away when the beer "sho1~ld" be bottled, 
it's best to transfer primary fermented beer 
into a secondary glass fennenter. If you've 
talun care to be sanitary, beer can be hept 
in a carboy for months, as long as the tem­
perature is moderate. By moderate, 1 mean 
50 to 60° F [10 to 16° C)forales and 32 to 
50° F [0 to 10° C) for lagers. Even milds, 
session lagers, and other lower alcohol 
brews can stand in secondary for a couple 
of months. And if you really must, you can 
primary ferment in a carboy and let it sit 
quietly in a temperature range as above for 
a couple of months. However, the strain of 
yeast will determine how much yeast bite 
you might experience in the final beer, but 
there are many quite neutral yeasts that 
don't transfer yeasty flavors to the beer- if 
you are caref11l! 

Let the primary fermentation complete. 
First you will see any hop partiwlates 
settle in tl1e bottom layer, then protein tn{b 
will settle and then finally the yeast will 
settle out, forming a top layer, somewlwt 

sealing the "vegetative" layers away from 
tl1e aging beer. When you return home or 
are able to keg or bottle, don't move the 
carboy . Carefully siphon the beer without 
disturbing the sedimen t into your priming 
vessel, and keg or bottle. 

r am humbly yours, 
The Professor, Hb.D. 

Sparge Temperature 
Differential 
Dear Professor, 
ln an answer co a previous Dear Professor 
question, you mentioned a sparge tem­
perature of 165-170° F (74-77° C). This 
brings up a question in my mind that I 
haven't seen addressed anywhere. How 
much of a drop in temperature is there 
between the sparge tank at 170° F (77° C) 
and the temperature of the sparge water 
by the time it runs through a foot of wb­
ing and the sparge arm, which is six to 
eight inches above the grain bed? 

Steve Ruch 

Dear Steve, 
I too once asked myself the same question, 
so 1 tooh a thermometer and measured the 
temperature out of the rotating sparging 
arm as it hit the smjace of the lauter­
ing mash. I had put boiling water in (in 
Colorado wlw-e 1live, that's at about 195° 
F {91° C] give or take some degrees.). By 
the time the water ran Ottt of the 5-gallon 
plastic bucket, tit rough about two-and-a­
half feet of tubing, and through a rotating 
sparging arm sprayer, the temperature 
had dropped about 25° F. 

But beware of generalizations. Take that 
thermometer of yours and gel some more 
equity out of it. Measure the temperature 
of your water and measure the surface 
temperature of the water atop the lauter­
ing mash yourself. The drop in tempera­
ture is probably more significant than you 
might imagine. 

Amazing, simply amazing, 
The Professor, Hb.D. 

Sir Quonchologus 
Dear Professor, 
l'm brewing my first batch of homebrew 
and reading Charlie Papazian's book and 
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the term "quonchologus" came up. I 
googled it and found Papazian's post. .so 
what does it mean7 I'm guessing mouth, 
throat, maw, gullet...or any combination? 

I've been an avid drinker and enjoyer of 
beer for some time and looking forward 
to making my own. Thank you for all of 
your efforts in promoting homebrewingl 
My first batch is in the carboy now and 
will be bottled in eight or nine days, a 
(hopefully) delicious IPA! 

Thanks again, 
Rodney 

Dear Rodney, 
That Papazian can throw you a curveball 
every once in a while. But you can hit 
home nms off of ctt.rveballs too. 1 got him 
all beered up one evening and his tongue 
got loose. 1 ashed h i.m the same question. 
He said, "Oh, it means everything about 
drinking beer with your mouth, throat, 
maw, gullet, and quenching yourself. I 
thi.nh 1 might have made up the word, but 
maybe not. As the Little Prince once said, 
'One never knows."' 

Yes, sir my quonchologus, does yours? 
The Professor, Hb.D. 

Homebrew With 
Confidence 

) 
Briess malts and malt extracts are carefully 

crafted to deliver rich, ful l 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,s.--'lvailable to 

homebrew shops t hrou 

distributors. • 
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, Base & Specialty Malts 
A complete line of carefully 

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

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

500barrel brewhouse. 

caw• Pilsen Light 

cawe Golden Light 

cawe Bavarian Wheat 

CaW" Sparklillg Amber 

caw• Traditional Dark 

, Brewers Flakes 

Raw in the Secondary 
Dear Professor, 
How do you maintain sanitation when 
adding raw ingredients into the second­
ary? I am a relatively new brewer with a 
handful of brews under my belt. 1 have 
been using pretty straightforward recipes 
and directions, and am looking to try 
new things. 

However, when I read a recipe that 
instructs me to add hops, coffee , cinnamon 
sticks, ginger, or other spices directly into 
the secondary, 1 wony 1 will also introduce 
bacteria and other unwanted microorgan­
isms, ruining the beer. Can you sanitize 
such ingredients without stripping away 
the flavor, or is it just a risk you take when 
tinkering with the secondary? 

Andrew Sauer 
Silver City, N.M. 

Hey Andy, 
Arrrrrrglthl1. First of all don't wony ! That 
spoils the taste of homebrew more than 
any other thing you might do. 

My rule of.fermentation is to add "other" 
ingredients after the primary ferm enta­
tion; that way you have an environment 
(!.ow pH and elevated alcohol) that is 

resistant to bacteria and wild yeast, and 
most of the food for yeast has been con­
sumed. Tt's not petject, but it gives brewers 
an advantage and it seems to work pretty 
damned tastef ully. 

If you are making a f nci t beer and add fruit 
to the beginning of the ferment, that is OK 
too, but mal?e sure your beer yeast culture 
is rocking and vigorous. Also a bit of lactic 
acid in a f ruit beer can add pleasant com­
plexity and that is usually OK. 

Hoping this guides, 
Charlie for the Professor 

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. ~ 

Homebrewe.rsAssodation.org 



Colonial Spruce Ale 

Beer gained much of its populari­
ty in the early Americas because 

water wasn't safe to drink-beer was 
boiled, hops resisted bacterial spoilage, 
and so beer drinking colonists, though 
they didn't quite know why, remained 
healthier. But colonists didn't always have 
reliable access to necessary brewing ingre­
dients, or they had to pay dearly for 
imported supplies. Out of a need for a 
locally sourced, inexpensive brew that 
could be made year-round, American 
spruce ale was born. 

Conifer trees were known to be useful for 
the prevention o[ scurvy, a vitamin defi­
ciency that affected sailors and military 
troops especially. Wh ile there was no 
knowledge of the high vitamin C content 
of conifer needles, colonists did observe 
that Native Americans would drink pine 

needle tea in the winter to ward off ill­
ness. Armed with this knowledge, and 
with a bit of experimentation, spruce 
beer soon became a common ration for 
American troops. Hops, at least the wild 
New World varieties, were available, but 
there weren't always enough for storage, 
whereas native spruce foliage was in 
abundant supply year-round. tvtalt was 
another ingredient in short supply early 
in America's history-most of the malt 
used by the colonists had tO be imported 
from England. So the recipe Ben Franklin 
came up with [or spruce beer was based 
on the cheap, plentiful , and convenient 
suga r refinery by-product , molasses. 
There were also lighter versions brewed 
with plain sugar that were more expen­
sive to brew, but had a milder flavor. 
Translated from French, while Franklin 
was stationed in that country, comes this 

ClUB 

AMERICAN HOMEBREWERS 
ASSOCIATION CLUB ONLY 
COMPETITION 

Specialty/Experimental/ 
Historical Beers 

Entries are due October 15 and judg­
ing will be held October 29. Entry 
fee is $7. Make checks payable to 
American Homebrewers Association. 

Entry Shipping: 
AHA Club-Only Competition 
Specialty Beers 
clo David Houseman 
Artisan Homebrew 
128 East Lancaster Ave 
Downingtown, PA 19335-2958 
(61 0) 873-4677 

Hosted by David Houseman and the 
Brewers United Zany Zymurgists 
(BUZZ) club of West Chester, Pa., this 
competition covers BJCP Category 23. 
Entries must specify the experimental 
nature of the beer (e.g. type of special 
ingredients used, process utilized, or 
historical style being brewed), or why 
the beer doesn't fit an established 
style. Additionally, the entrant may 
specify an underlying beer style. For 
historical styles or unusual ingredients/ 
techniques that may not be known to 
beer judges, the brewer should pro­
vide descriptions of the styles, ingredi­
ents and/or techniques used. For more 
information, contact David Houseman 
at david.houseman@verizon.net. 

recipe. Notice il makes no mention of a 
boil, but rather "hot water," so perhaps 
it was only heated to pasteurization tem­
peratures for sanitation: 

"For a Cash containing 80 bottles, tahe one 
pot of Essence and 13 Pounds of Molasses­
or the same amount of unrefined Loaf Sugar; 
mix them well together in 20 pints ~{ hot 
Water: Stir together until they mahe a Foam, 
then pour it into the Cas/~ you will then Jill 
with Water: add a Pint of good Yeast, stir 
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it well together and let it stand 2 or 3 Days 
to .ferment, after which close the Cask, and 
after a .few days it will be ready to be put into 
Bottles, that must be tightly corl1ed. Leave 
them 10 or 12 Days in a cool Cellar, after 
which the Beer will be good to drinh." 

Ben Frankli n's recipe called for spruce 
"essence," which was s imply mixed 
with water and molasses for the b rew. 
This would have produced a relatively 
thin, dark brew thaL varied in strength 
depending upon the amount of molasses 
used. Some spruce beers were acmally 

Janet's Brown Ale 

quite low in alcohol, and were more like 
a spruce soda than strong ale. Other ref­
erences to colonial spruce beer that was 
actually made with malted barley called 
for whole spruce boughs to be used. 
The boughs were used in the mash tun 
in place of a false bottom, so the spruce 
would h ave contributed a fai rly mild fl a­
vor and aroma. Hops were probably used 
in conjunction with the spruce boughs to 
balance the sweetness of the malt. Other 

flavorings common in colonial spruce 
beer included sassafras, ginger, lemon , 
and allspice. 

This recipe is based on Mike McDole's recipe for " Janet's Brown Ale (Imperial 
American Brown Ale)," the gold medal National Homebrew Competition 
recipe for the Specialty Beer category in 2009. This recipe is found in the AHA 
Homebrewopedia w iki. 

INGREDIENTS 
for 5.25 US gallons (20 L) with a 3.5 gallon 
(13.2 L) boil 

3 cans 

0.8 lb 
0.5 lb 
0.25 lb 

(9 9 lb or 4.5 kg) Coopers Light 
Malt Extract 
(036 kg) Malta-Dextrin 
(0 23 kg) Crystal Malt (40° L) 
(113 g) Chocolate Malt (350° 
L) 

1.0 oz (28 g) Northern Brewer pellets, 
9% a.a. (first wort hop) 

0.8 oz (23 g) Northern Brewer pellets, 
9% a.a. (60 min) 

0.5 oz (14 g) Northern Brewer pellets, 
9% a.a. (15 min) 

1.5 oz (43 g) Cascade pellets, 5.75% 
a.a. (1 0 min) 

2.0 oz (56 g) Cascade whole, 5.75% 
a.a. (0 min) 

2.0 oz (56 g) Centennial pellets, 
10.5% a.a. (dry) 

0. 75 tsp Irish moss (15 min) 
3 packages Wyeast 1056 American 

Ale yeast or White Labs 
WLP001 California Ale yeast 
Coopers Brewery Carbonation 
Drops for bottling 

Original Specific Gravity: 1.073 
Final Specific Gravity: 1.015 
IBU: 79 
ABV: 7.7% 

DIRECTIONS 
Steep grains in 2.0 gallons (7 .6 L) of water, 
heat to 158° F (70° C) for 30 minutes. Strain 
and sparge with 0.25 gallon (0.95 L) hot 
water. Stir in malt extract, and top up with 
water to 3.5 gallons (13.2 L). Add the first 
wort hops (FWH). Bring to a boil and add 
the bittering (60 minute) hops. Boil for 45 
minutes and then add the flavor hops and 
rehydrated Irish moss. Boil for 5 minutes 
and add the Cascade pellet hops. Continue 
boiling for 10 minutes, and add the Cascade 
whole hops when you turn off the heat. 
Cool the wort, then pour into fermenter 
with enough pre-boiled cool water to make 
5.25 gallons (20 L). Aerate and pitch yeast 
when temperature drops to 65 to 70° F (1 8 
to 21 ° C). Ferment at 67° F (1 9° C) for one 
week or until fermentation is complete. Add 
the dry hops and age in secondary for one 
week at 67 to 70° F (19 to 21 o C). Prime 
with Coopers Brewery carbonation drops at 
bottling for a carbonation of approximately 
2.0-2.5 volumes of C02. After the beer is 
carbonated, store for a couple of weeks at 
serving temperature of 50-54° F (1 0-12° C) 
before serving. 
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For modern spruce beer brewing, most 
brewers favor a lighter approach. Many 
have reported that store-bought extract 
can impan a fiercely strong character 
that takes years to mellow. Alternately, 
you can simply make your own. This 
is Stephen Harrod Buhner's recipe for 
spruce extract from Sacred and Healing 
Herbal Beers: 

"I o make spruce essence, take the green 
shoots of black or red spruce (blue spruce 
can be used, bm it is much stronger in 
taste), cover with water, and boil until the 

Blue Goose 
Colonial Spruce 

INGREDIENTS 
for 5 U.S. gallons (1 9 liters) 

7.5 lb 
1.5 lb 
12.0oz 
8.0 oz 
2.0 oz 
2.0 oz 
1.0 oz 
0.5 oz 
2.0 oz 

(34 kg) Maris Otter pale malt 
(0.68 kg) molasses (in boil) 
(340 g) 40° l crystal malt 
(2 27 g) 80° L crystal m a It 
(57 g) spruce tips (in mash) 
(57 g) spruce tips (boil, 60 min) 
(28 g) Fuggle hops (boil, 60 min) 
(14 g) Fuggle hops (boil, 15 min) 
(57 g) spruce tips (steep 5 min. at 
flameout) 
Dry English ale yeast 

DIRECTIONS 
Mash grains and tips at 150° F (66° C) for 
60 minutes. If using extract, substitute 6 lb 
(2. 72 kg) pale malt extract syrup for pale 
malt and steep oystal malts in 150° F water 
(66° C) for 30 minutes. Add mash tips and 
molasses to boil. 

HomebrewersAssodaLion.org 

water is pungent, strongly flavored , and 
reddish brown. Strain and boil the liquid 
down to half its original volume. It can be 
bottled and kept year-round for use." 

Of course, you can always use the spruce 
tips themselves. Collecting lots in the 
spring and freezing the ones you don't 
need immediately will allow you to brew 
spruce beer anytime you want. Black, red, 
Norway, or Sitka spruce tips seem to be 
the preferred varieties, but they can also 
be difficult to find unless you live along 
the northeast or northwest coasts of North 

America. Other spruce varieties like the 
more common blue spruce can also be 
used, but may contain more of the sticky, 
sappy resin, and as Buhner points out, 
contribute a stronger flavor. 

With any of the varieties, the mildest 
character is obtained [rom using only the 
new growth, waiting until the light green 
shoots reach 1 to 3 inches in length. These 
tips, sometimes called ''candles," can be 
added to the mash, at various times in the 
boil, or even post fermentation. A fairly 
malty grain bill should be used, as spruce 

KNOWLEDGEABLE li: FRIENDLY STAFF 
GIFT CERTIFICATES saratoga 

AWESOME SELECTION OF IWIENTORY 
GIFT REGISTRY 

Zymurgist 

Home to all your fermentation needs! 
SHOP ONLINE AT: 

Tel: 518-580-9785 I www.SARATOGAZ.com ISaratosaSprinss, NY 
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wiJI add a bit of balancing acidity, astrin­
gency, and bitterness, plus a clean, minty, 
pine-like character. Some of the best com­
mercial examples, notably Yards Brewing 
Company's Poor Richard's Tavern Spruce 
Ale, Alaskan Brewing's Winter Ale, and 
Siletz Spruce Ale don't overwhelm with 
spruce flavor, but allow it to be a fairly 
subtle nuance. Besides vitamin C, spruce 
tips also contain a significant amount of 
sugar, so they will both strengthen and 
dry lighter beer styles. 

For a modem take on a colonial-style 
spruce ale, a base of pale malt should be 
blended with 10 to 12 percent caramel 
malt, 15 percent molasses, about 25 lBUs 
of kettle hops, and 6 ounces (170 g) of 
spruce tips, or more if you are really pin­
ing for spruce' 

Amahl Turayn Scheppach is a former 

craft brewer and associate editor for 
Zymurgy, and now brews at home in ., 
Lafayette, Colo. ~n 
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seer FroM 
YOUr B8CKY8rD: 

BY Drew BeeCHUM 



[Editor's Note: Drew Beechum's article 
':4 Satson for Every Season" appeared 
in the May/June 2008 issue of Zymurgy]. 

Satson f-or us lonny bc<.'r fanaucs. its 
an evocauve word . Close your eyes 

and you·n: standmg m a field . checkmg 
crops, pulhng weeds under a burmng 
summer sun just as the heat becomes 
unbearable, the farmer hands you a 
frothy mug of goodness brewed fnr this 
very mom en!. Am her. rocky headed. 
redolent With hops. and spiCy on the 

, tongue. It's a hell c•f an tmage. 

llow much of it is reality? When l 

teach beer styles and ongi ns, I always 
preface it with a warning: "!I ere I ics 
a beer story. It ltes because the bee r 
demands a good story.'' Thonks to 
diligent detective work ol guys like 
Ron Pattinson (hnp://barclaypcrkins. 
blogspot.com/), we're rap1dly disco,·er-
ing that our favome brcwmg stones arc 
a load strmght from the stables. C:m we r trust anything about wanng rows of 

~ grain and tbJTSt:)' farmers slakmg thetr 
'- thirst:? Then again. does 11 mauer wuh .. 

so much beery bhss m our fmgerups? 

a S81SON M8NIF8STO 
Sa} you bu} mto the legl ncl (and truth 
be told. there's endence of Yolummous 
farmhouse brewing-Just not commer­
cial brewmg). Can we really delineate a ~ 
style from the record? Should we? ~ 

A few National Homebrewers 
Conferences ago (2003 in Chicago). 
Peter Bouckaert of New Belgtum 
Brewing started his talk with a simple 
slide that stated. "In Belgium. there 
are no styles." More than anything 
1\-e ever heard from many great NHC 
speakers. this simple statement struck 
a chord with me. The anirude I saw 
m Belgium confirmed this statement. 
All of our runnmg around. measunng. 
and dindi ng seems farcical The amaz­
mg Fantome Smson is JUSt ~amber" 

when I bustled around the brewery. 

fhe current accepted guidelines from 
the Beer Judge Certification Program 
all center around the notion that is 
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Brasserie Dupont. Now, 1 \>;i ll fully admit 
that T adore everything T've had from 
Dupont and 1 would be willing to bare­
knuckle box anyone foolish enough to 
denigrate their products. Is Saison a single 
brewery style like the trademarked legal 
notion of "California Common'" 

T've argued "no" for years on the example 
of even just a single brewery-Fantome. 
Looking across the whole spectrum of 
their products, there is a unifying charac­
ter set that marks the notion of a Saison. 
Even looking at Dupont, their lineup con­
tains non-traditional Saisons. Remember 
that farmers were highly unlikely to be 
coordinating their beers to a style, but they 
were likely to share ingredients and flora. 

Let's throw down the strictures, ignore 
the modem commercial whims, and look 
at what really makes farmhouse ale (even 
without the farmhouse). 

orew·s sa1soN cHaracTeriSTICS 
• Dry: Thou shall not make a Saison 

that is not dry. These beers require an 
amazing level of attenuation. Any sweet 
characters should be perceptual, e.g. a 
sugar top note, an herbal sweetness. 

• Earthy: A dry beer with nothing inter­
esting is just a boring moisture suck. 
The best Saisons have a middle char­
acter of malt and earthy tones that set 
up the finish. 

• Spicy: You need tones on the palate 
that grab you and wake you up. A 
cinnamon thing, a pepper bite, herbal, 
hot. This spice breaks the earthy mid­
dle and leads right tO the C02 sting of 
the finish 

• Lively: Nothing worse than a "dead" 
Saison. The beer needs to be alive in 
the glass with plenty of carbonation. A 

touch of sourness can boost the heart 
rate as well. 

S81S0tN GUcC6MOL8~aLUGa m 886 SSISON 

A huge hit at the National Homebrewers Conference, this was designed to catch 
people's attention. The spice level on this should be restrained-just enough to 
let you know it's there, but not enough to keep you away from another glass. The 
unspiced version is named for an alternative term for avocado. 

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

9.0 lb 
1.5 lb 
0.5 lb 

0.5 lb 
0.25 lb 

1.0 lb 

0.5 oz 

1.0 oz 

(4.1 kg) Pilsner Malt 
(680 g) Oat Malt 
(227 g) Pale Chocolate 
Malt 
(227 g) Flaked Rye 
(113 g) Carafa II Special 
Malt 
(454 g) Dark Avocado 
Honey (added at flame­
out) 
(14 g) Magnum pellets 
(12.9% a.a.) 60 min 
(28 g) Hallertau Sapphir 
pellets (4.4% a.a.) 1 0 
mm 

WLP 568 Saison Blend (for the Saison 
Guacamole) 

WLPS66 Saison II (for the Al ligator Pear) 
Whirl floc 
Yeast Nutrient 

Spice Tincture (added at packaging of 
Saison Guacamole) 
1.5 tsp black pepper, coarsely 

1.5 tsp 
1.5 tsp 

1.5 tsp 

1.5 tsp 

crushed 
fresh ci lantro 
coriander, coarsely 
crushed 
crushed dried chi le pep­
pers 
cumin, coarsely crushed 
zest of 2 limes 

1.5 T sundried tomatoes (not 
the oil packed variety!) 

Add to 3A cup of vodka. Soak for 1 week, 
shaking as you go. Filter twice through 

coffee filters. 

Original Gravity: 1.059 (70% efficiency) 
SRM: 19.4 
IBU: 22 
ABV: 6.2% 
Boil: 90 min 

Directions 

Single infusion mash at 148 °F (64 °C} 
for 90 minutes. Ferment beer per article 
recommendations. At packaging, take a 
small measured sample and dose with 
tincture to determine appropriate rate. 
Add tincture to main packaging at the 
desired level. 

Mini-mash version: Substitute 4.2 lb (1.9 
kg) liquid pilsner malt extract for 6 lb (2.7 
kg) of the pilsner malt. Mini-mash 3 lb 
(1.4 kg) of pilsner malt with the oats, rye, 
and dark malts at 148 °F (64 °C} for 90 
minutes. Strain, add remaining water and 
malt extract. bring to a boil, and proceed 
with recipe as stated. 



• Tangy?: Maybe, but it's not actually a 
requirement. (Nor is Brett.) 

• Yeast driven: More than any other 
style, Saison is defined by its yeast. 
Treated properly, the strains produce 
every one of the necessary characteris­
tics for our beer. 

THe exPeriMeNT: S81SON 
eXPeriMeNT aLe 
We needed to get the skinny on the yeast. 
What I discovered is that the farmhouse 
world has the most dedicated strains com­
mercially available to it. To ensure uni­
fo rm wort, the folks at Eagle Rock Brewing 
let me run mad on their system. We 
produced a ''table" Saison. The gravity was 
kept low to avoid starters. All our favorite 
yeast com panies provided healthy strain 
samples. (SaLson Experimcntale recipe) 

The late j anuary brew day was rife with 
the usual mishaps. We had an extended 
protein rest due to a strike miscalculation 
and an extra long mash as we attempted 
to raise the temperature. Once we got 
into the kettle, things settled down and 
the professionals made their way through 
where this rank amateur couldn't. 

The Falcons provided enough uniform 
carboys that we ignored geometry issues. 
Each carboy of chilled beer was pitched 
with a different yeast strain. Two carboys 
contained the notorious WLP565 strain. 
One fermented with the other carboys at 
an ambient mid -70s brewery tempera­
ture, the other driven by a reptile heater 
to 85° f (29° C). 

THe TaSTING reSUlTS 
Wyeast 
• 1056 American Ale (Control) 

Inoffensively bland, grain character 
predominated 

• 3522 Belgian Ardennes 
Subtle nose, dry, spicy, tropical with a 
touch of ham 

• 3 711 French Saison 
Leathery, big fruity nose, spicy (black 
pepper, cardamom) but approach­
able-liked the Oavors from this better 
when fermented cooler 

• 3 72 4 Belgian Saison 
Phenols, fruit in balance, beautifully 
dry 
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White Labs 
• WLP 565 Saison 1 (Heated straight to 

85° F/29° C) 
Deep, dry spice, black pepper, dry as 
hell, slightly medicinal-see tips. 

• WLP 565 Saison 1 (Free rise to ambient) 
Fruit, cherries, subdued spices, more 

balanced with a sneaking of malt- still 
dry, but not overly so 

• WLP 566 Saison 2 
Surprisingly neutral, light phenol , 
spicy sandalwood flavor 

• \VLP 568 Saison Blend 
More phenolic nose, beer comes in 
balance, but muted- less "Saison ," 
more "Belgian" 

• WLP 555 Belgian Spice (not commer­
cially available) 
Cabbage, phenolic-something unin­
vited clearly climbed inside this vessel' 

• WLP 585 Saison 3 (not commercially 
available) 
Fruit -driven nose, lactic (yogurt), gin­
ger, sweetest perceived finish. A crowd 
favorite 

East Coast Yeast Company 
• ECYOS Saison Brasserie 

Cinnamon, pear, berry, "mellow," feels 
fluffy, nice finishing zing, not harshly 
dry. A crowd favorite at Lhe National 

S61SON ~INhCITra S61SON 

Why not use red wine juice? In this case, I used a concentrated must to avoid having 
to deal with too much dilution of the beer base. Like last year's article (September/ 
October 2010) about getting more from your brew, a last-minute addition of hops 
to a still-hot portion of wort yields a radically different beer. 

Ingredients for 5.5 U.S. gallons {21 liters} 

10.5 lb 
1.0 lb 
1.5 lb 

(4.8 kg) Pilsner Malt 
(454 g) Oat Malt 
(680 g) Belgian 
Caravienne 

0.5 lb (227 g) Carafoam 
0.5 oz (14 g) Magnum pellets 

(12% a.a.} 60 min 
WLP 565 Saison I {for the Saison Vin} 
Wyeast 3711 French Saison {for the Citra 

Saison) 
Extras (Saison Vin) 
48.0 oz (1.4 kg) can Alexander's 

Sun Country Merlot 
Concentrate (added 
toward end of primary) 

2.0 oz (57 g) French oak cubes, 
soaked in Pinot Noir for 
at least 1 month (add in 
secondary for 2-3 weeks 
minimum) 

Extras (Citra Saison) 
2.0 oz (57 g) Citra whole hops 

to the whirlpool for 20 
minutes. 

Original Gravity: 1.062 (70% efficiency, 
before must addition} 
SRM: 9.1 
IBU: 17 
Boil: 90 min 

Directions 

Single infusion mash at 150 °F {66 °C} for 
60 minutes. 

Mini-mash version: Substitute 6 lb (2.7 
kg) liquid pilsner malt extract for 8.5 lb 
(3. 9 kg} of pilsner malt. Mini-mash 2 lb 
{907 g) pilsner malt with the remaining 
grains at 150 °F {66 oq for 60 minutes. 
Strain, add remaining water and malt 
extract, bring to a boil, and proceed with 
recipe as stated. 
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Homebrewers Conference 
• ECY03 Farmhouse Brett 

Horsey, leathery, horehound, crisp 
pop, earthy, mushrooms, but not 
muddled thanks to finishing tartness 

Special Treat 
• Fan tome Brett (courtesy of The Bruery­

not commercially available) 
Berry, strawberry with a phenol, fluffy 
body, malted milk, eugenol (clove), 
very dry and tart 

Thanks to the Eagle Rock Brewing 
Company crew: jeremy Raub, Steve 
Raub, Lee Bakofsky, and Patrick Morse. 
Special thanks to ling for not killing me 
for the pile of kegs in the brewery's tiny 
cold room. Thanks to everyone involved 
in the yeast wrangling including Neva 
Parker (White Labs), Greg Doss and 

Owen Lingley (Wyeast), Al Buck (East 
Coast Yeast Company), and Tyler King 
(The Bruery). 

HaNDY SaiSON TIPS 
The success or failure of your Saison ulti­
marely comes do'vn to the yeast. Choose 
the most flavor-appropriate strain for 
your time constraints. Remember that 
WLP565 and Wyeast 3724 have a finicky 
fermentation profile that requires exrra 
love and management. 

Mash low: Create mostly fermentable 
sugars by mash ing at 150° F (65° C) or 
lower. Additions of sugar are also recom­
mended. 
Big pitch: A starter is a must and if you're 
doing a "super" Saison, a yeast cake is 
even better. This holds especially true for 

In my notes, I jokingly referred to this as the "Blood & Tea" Saison, which, given 
the number of t imes the Wallonian countryside was fought ove r, makes sense. For 
the tea, buy a good quality tea like Adagio's Jasmine Phoenix Pearls. For blood 
oranges, hit the farmers market in late January, if appropriate for your region. If 
using regular oranges, use less juice, as they are more acidic. 

Ingredients 

for 5.75 gallons (22 liters) 

7.5 lb 
4.0 lb 
0.5 lb 
0.5 lb 
0.6 oz 

1.0 oz 

(3.4 kg) Pilsner malt 
(1.8 kg) wheat malt 
(227 g) flaked wheat 
(227 g) table sugar 
(17 g) Magnum pellets 
(12.9% a.a.) 60 min 
(28 g) Styrian Geldings (2.6% 
a.a.) 10 min 

Wyeast 3725 Biere de Garde (for 
Jasmine Dragon) 

WLP565 Belg ian Saison I (for Sangrael) 
Extras (Jasmine Dragon) 
0.5 cup tea pearls 
1 cup vodka 
Soak for 3-5 days, checking on taste and 
color. Strain tea from vodka. Store and 
add to beer at packaging. 
Extras (Sangrael) 
Zest of 3 blood oranges, introduced to 

whirlpool 
25.0 lb (11.3 kg) Moro blood orang­

es, juiced (yie lding -3 liters 
of juice, frozen), added dur­
ing secondary 
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Original Gravity: 1.057 (70% efficiency) 
SRM: 3.6 
ABV: 6.6% ABV 
IBU 22 
Boil: 60 min 

Directions 
Sing le infusion mash at 150 °F (66 °C} for 
60 minutes. 

Extract version: Substitute 5.25 lb (2.4 
kg) liquid pilsner malt extract for the pil­
sner malt, and 2. 7 lb (1.2 kg) dry wheat 
malt extract for the wheat malt and flaked 
wheat. Add malt extracts and sugar to 
brewing water, bring to a boil, and pro­
ceed with recipe as stated. 

the more finicky yeasts. 
Chill out: 1 always chill my Saison wort 
down to 63-64° F (17° C) before pitching. 
In LA, that requires a counterflow chiller 
feeding wort into an immersion chiller sit­
ting in an ice bath to counter nearly year­
round high groundwater temps. 
Free ride: Once pitched, 1 set the fer­
menter in a chilled water bath and let the 
whims of Mother Earth take her where 
she will. After all, they don't usually 
have temperature control in a barn! I do 
suspend this rule fo r times when I know 
the brewery will hit above 9Y F (35° C) 
As Lhe heated WLP565 teSL pointed OUL, I 
don't think it's a great idea to purposefully 
drive your wort to those temperatures 
except by slow ramping. I believe the 
harsher navors in the fi rst version came 
from the force heating. 
Low pressure: Like a Billy joel protago­
nist, our favorite yeasts cannot handle 
pressure. Conducting your primary fer­
ment with a covering of sanitized foil 
keeps the pressu re down and the yeast 
happier than a basket case on Xanax. 
Patience: Saison doesn't exist to fit your 
schedule; you fit yours to iL It can take 
a little bit longer, but even with cranky 
pants Dupom, a primary of more than 
three weeks is rarely needed if you fo llow 
these tips. 

IF MY LITTLe 
7.000 SQUare-FOOT LOT 
were acTuaLLY a FarM. 

WHaT COULD MY 
SaiSON LOOK LIKe? 

/i 
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Brett: Brett is a tricky one. In most old 
farmhouse ales it would have been present, 
probably in force. Despite this, I find that 
many of the Bretty, earthy, fu nky qualities 
we love leave our modern Saison feeling 
muddled and unfocused. Darker Saisons 
in particular seem more cloyingly sweet. 

THe "CaLIFOrN ia~ SaiSONS 
Brian Hunt of Moonlight Brewing is an 
expert at the whole ''farmhouse" idea 
since he runs a brewery out of a farm. He's 
argued for a while that there's been a loss 
of regionality- using the things that exist 
uniquely in your area. The "American" 
spin on things has become all about the 
hops. Thinking about Brian's take on 
hyper-localism and taking a page from 
history, our ancestors were fa r less stodgy 
about what made "beer.» I started looking 
around for the sort of things 1 have avail­
able to me. In other words, if my little 
7,000 square-foot lot were actually a farm , 
what could my Saison look like~ 

Saison Guacamole 
The two glorious decades-old avocado 
trees in my backyard kicked off this whole 
li ne of thinking. How could 1 incorporate 
such a fatty fruit into my beer without 
losing head retention or dealing with 
rancid fats? The answer was provided 
courtesy of my farmers market in the form 
of cold-packed, filtered avocado honey. 
Odd stuff, this honey: it looks as dark as 
molasses and smells the same, minus any 
sulfur. The oats give the beer richness and 
the rye a little spice. 

To give it that "guacamole" aspect, I creat­
ed a tincture by combining 1 cup of vodka 
with sundried tomatoes, cumin seed, cori­
ander seed, black peppers, crushed dried 
chiles, fresh cilantro and lime zest. After 
a week's curing time, l coffee-filtered 
the tincture and spiked the keg. Saison 
Guacamole/Alliga tor Pear Saison recipe 

Saison Vin 
You had to know this one was com­
ing because grapes grow pretty much 
everywhere in California, including my 
backyard. This brew takes a cue from the 
"mutated red wine yeast" Saison theory 
and Craftsman Brewing's Cabernale. 

With grape season nowhere in sight, 
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I grabbed a can (that's right, can) of 
Alexander's Me riot Concentrate and added 
it to the wort as the WLP565 ferment 
slowed down. While I had the fermenter 
open, I added two ounces of French oak 
cubes that soaked in Pinot Noir for three 
years. (I keep Mason jars full of weird 
things in the brewhouse.) After a two­
week rest, the beer was racked, chilled, 
and carbonated. Saison Vin recipe wiLh 
Citra Variant instructions 

Citra Saison 
A second portion of the Vin wort was held 
hot for an additional 20 minutes with 
two ounces of whole Citra hops. Due to 
clogged equipment, the beer was actu­
ally held to chill overnight with the hops. 
This pon ion was fermented with French 
Saison yeast at a cool 65° F (18° C). 

j asmine Dragon Saison 

I blame a former co-worker for my addic­
tion to really good tea. One tea that he 
turned me onto was a Chinese variety 
that's rolled up into tiny pearls scented 
with jasmine. When brewed, the pearls 
unfurl into starry flowers. When talking 
about this beer, Brian flagged me for vio­
lating the "farmhouse" precept, but let's 
say thaL this is the li ttle luxu ry hoarded 
at the farm to remind fol ks of a more 
civilized time. 

To infuse the tea, l soaked a half-cup of 
pearls in a cup of vodka for a few days. 
Every day l shook the tea until the pearls 
fully bloomed, the vodka darkened, and 
jasmine wafted from the bottle. Two­
thirds of the tonic gave the beer flavor 
without harsh astringency. 

KIM WOOD'S DUCK8LICIOUS S81SON 

I was going to present my blossom Saison recipe until I had Kim Wood's fantastic 
Saison at the National Homebrewers Conference. So instead, I present her Saison 
using Dudcalidous Nasturtiums. Kim added these blossoms to capture their super 
spicy peppery nature over the common, less intense nasturtiums. According to 

Kim's tasting notes, the initial burst of heat from the flowers is distracting, but 
tapers oH quickly. 

Ingredients 
for 5.0 U.S. gallons (19 liters) 

8. 75 lb 
0.62 lb 
0.37 lb 
0.25 lb 
0.83 lb 
0.83 oz 

0.83 oz 

0.42 oz 

0.25 oz 

(4 kg) Pilsner Malt 
(281 g) Munich Malt 
(168 g) Wheat Malt 
(113 g) Rye Malt 
(376 g) Sugar 
(24 g) Willamette pellets 
(5% a.a.) 60 min 
(24 g) Styrian Geldings pel­
lets {2.6% a.a.) 60 min 
{12 g) Hallertau pellets {4.4% 
a.a.) 0 min 
(7 g) Styrian Geldings pellets 
{2.6% a.a.) 0 min 

WLP565 Saison I and Wyeast 3724 
Belgian Saison 

1 small Kim Wood-sized handful of 
Nasturtiums added with the 
knockout hops 

Original Gravity: 1.062 (75% efficiency} 
SRM: 4.8 
6.6% ABV 
IBUs: 20 
Boil: 90 minutes 

Directions 
Single infusion mash at 147 °F {64 °C} for 
90 minutes. 

Mini-mash version: Substitute 5 lb {2.3 
kg) liquid pilsner malt extract for 6. 75 lb 
(3 kg) pilsner malt. Mini-mash 2 lb {907 
g) pilsner malt along with other grains at 
147 °F {64 oq for 90 minutes. Strain, add 
remaining water and malt extract, bring to 
a boil, and proceed with recipe as stated. 
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www. bl'eworganic. com 
Great o rganic beer starts with g reat organic Ing redients! 

....... , . ~·... ...,.... 

Green Coffee Tool 

Fai r Trade certified, 
which supports 

fair wages for the 
growers who craft the 

best organic coffee 
in the world. 

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

30 Organic Hop Varieties: 
Admiral, American Fuggles, Belgian Cascade, 
Belgian Saaz, Bravo, Cascade, Centennial, 
Challenger, Chinook, Fuggles, Hallertaur Tradition, 
Hershbrucker, Horizon, Ivanhoe, Kent Goldings, 
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 ot o rga nic ingredients to make 
the world 's best organic beer .. whether it's !:JOUr ffrst brew 
ever o r a 200 gallo n batch in 9our cratt brewer9 . 

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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Sangrael Saison 
The variety of citrus fru its grown here 
astounds- different flavors, aromas, and 
hues. A particular favori te is the crimson­
hued Mora blood orange. Its lower acid­
ity is more than balanced by an intense 
bitterness and sweetness. Trolling the 
farmers markets, $20 bought 25 pounds 
of blood oranges that yielded 3 liters of 
juice. Moros are available in late j anuary, 
but the juice freezes well until needed in 
the secondary. 

This beer came from the same mash as the 
jasmine Dragon. After the Dragon portion 
was chilled, the zest of three oranges hit 
the remaining hot wort. jasmine Dragon! 
San.grael Sai.son. recipe 

Awesome Blossom Saison 

My gardens don't contain only fruits and 
vegetables. Sprays of flowers abound in 
a fragrant , organic riot of colors and aro­
mas. Not only did their beauty inspire 
me, but so did the efforts of a few friends 
who make blossom beers- one makes a 
honeysuckle lager, another pair make an 
orange blossom lager. 

This one is simplicity itself- wait until 
your plants are in bloom with sticky sweet 
flowers, tacky to the touch. Pick the juici­
est blossoms until you have enough to 
fill a large hop sack. At knockout, throw 
the flowers in to steep as you cool the 
wort. This brew is only makeable for a 
[ew weeks each year. I just don't trust the 
freezing process to preserve the blossoms' 
desired nature. Kim Wood's Duchalicious 
Saison recipe 

WHaT'S IN YOUr reGION? 
These were Californian takes on a farm­
house ale, but what would your region 
birth? Would an Idaho Saison involve 
potatoes? Can you imagine a Maple Saison 
from the Green Mountains? j ust think, 
Mesquite Saison from the Southwest; and 
on and on. Armed with yeast knowledge 
and a new working definition of "Saison," 
the possibilities are endless. 

Drew Beechum is a member of the AHA 

governing committee and a 

contributor to Zymurgy. 

regular 
i '·-~ 
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November 5, 2011 
Visit the Events section of for details and to register your site. 

Stayed tuned! Zymurgy readers wil l soon find a completely new and improved Homebrew Supply Shop 
directory on HomebrewersAssociation.org. 

The new Homebrew Supply Shop directory will be the most comprehensive 
and up-to-date shop listing found anywhere. 

AHA Member Shops- those shops supporting the homebrewing 
community through AHA membership-will be noted with the 

AHA logo and expanded listings. AHA Member Shops also will 
appear in the back pages of Zymurgy twice per year. 

l -- ----
---·--~ 

QUESTIO NS? 
info@brewersassociation.org 

WANT TO BECO ME AN 
AHA MEMBER SHOP? 
advertising@brewersassociation.org 
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A Colonial American Staple : 

You've probably heard about not drinking the water in M exico due to 

M ontezuma's Revenge, but can you imagine having that problem with 

drinking water here in 1-\merica? In the I700s, C olonial Americans 

who had little choice ill the matter knew that the water was often 

so contaminated they could suffer from harsh diarrheal symptoms 

on one hand and death at the other end of the spectrum. Basically, 

water was a no-no! Thus, the colonists had to make a drink that 

wouldn't make them d thly ill. 

T heir drink of choice "fa, an ale that was heartier and more flavorful 

than today's beers, br~ed from their hoq~.e breweries and in cities 

where there was one ery for every 80 people. They didn't drink 

their ales for drunken ess, but for the physical numbness for aches 

and pains, and even rious ailments that there was no money for 

medicines to cure. Al1 was drunk in every home, all day long as the 

colonists sought sustenance, nourishment, and warmth. T,here were 

many different ales mLde in colonial America that we'd likely turn 

up our noses at today. 

By Joseph lonso 
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Homebrew Store! 
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American Flip/Colonial Strong Ale 
BJCP CATEGORY 19A. OLD ALE 

INGREDIENTS for 5 U.S. ga llons (19 liters) 

14.0 lb 
1.0 lb 
2.0 oz 
0.5 oz 
0.5 oz 
0.5 oz 
0.5 oz 

3.0 oz 

(6.4 kg) U.S. Two-Row malt 
(454 g) U.S. Caramel 120 
(57 g) Kent Golding (5.5% a.a., whole) 60 min 
(14 g) Kent Golding (5.5% a a., whole) 30 min 
(14 g) Fuggle (4.5% a.a., whole) 30 min 
(14 g) Kent Golding (5.5% a a., whole) 5 min 
(14 g) Fuggle (4.5% a.a., whole) 5 min 
Safale S-04 (or other British strain) 
(85g) medium toa.st American Oak cubes 

Original Gravity: 1.077 (70% efficiency) 
Final Gravity: 1.019 
IBU: 39 
Color: 14.5 SRIVl 

DIRECTIONS 
Single Infusion mash at 154° F (68 °C) for 60 minutes. Sparge at 170° F (77 °C). 60 
minute boil. Ferment at 65° F (18 °() for three weeks. Rack to secondary fermenter 
with 3 ounces (85 g) of medium toast American Oak cubes. Age for eight weeks or 
until desired level of oak presence is reached. 

Extract version: Substitute 10 lbs (4.5 kg) pale liquid malt extract for the two-row 
malt. Steep caramel malt in 158 °F (70 °C) water for 30 minutes, drain, add malt 
extract, bring to a boil, stirring, and proceed with recipe as stated. 

MAKING FLIP 
Place a fireplace poker such that the end of it rests in the flames and begins to heat 
Place a mixture of your choice of the following ingredients into a bowl and vigor­
ously whip them (amounts are suggestions for 1 pint of ale; adjust to your tastes): 1 
tablespoon sugar, 1 tablespoon molasses, 1 tablespoon honey, Y2 cup chopped dried 
pumpkin or 1 teaspoon dried pumpkin spice, 1 teaspoon persimmon, 1 teaspoon 
cinnamon, % cup chopped lemon peel, and 1 egg. Fill a metal mug halfway with the 
Colonial Strong Ale. Top it off to almost full with the ingredient mixture and add a 
slug of rum. Once the mug is full, remove the poker from the fire, vigorously thrust it 
into the mug and stir vigorously. (This step is best done outside for obvious reasons.) 
Remove the poker and then pour the Flip back and forth between two mugs, trying to 
get as much height between each pour as possible. 

One such drink was the widespread and 
popular "Flip." There were many varied 
recipes for Flip but the base ingredients 
and preparation were pretty much the 
same across the board. Flip was a sweet, 
hot concoction that was drunk to put a 
bounce in their steps. If you had to travel 
28 miles by horseback in December to 

find a dentist to remove your impacted 
tooth, you'd want a double for your ride. 
It would keep you warm and numb! 

Flip was a supremely alcoholic drink 
that was frothy and egg-y, very effective, "' 

£ and involved a huge process of ingre- ::: 
il clients and preparation. With no actual 1 
"' standards or recipes for Flip, there were 1! .. 

many varieties from different homes and ~ 
ordinaries. (An ordinary was a local tav- ~ 
ern where colonists gathered for social- ~ 

1! 
izing, business, lodging, and politics.) ~ 

Ordinaries usually served a variety of ~ 
~ meals along with having a warm fireplace _ 

HomebrewersAssociation.org 



for visitors. Each ordinary attempted to 
create the most delicious batch of Flip to 

draw in repeat customers. 

Typical ingredients in Flip included 
sugar. honey, and molasses for sweet­
ness. Nutmeg. cinnamon, ginger, and 
local ingredients like dried pumpkin. 
persimmon, and lemon peel were added 
for [\ayoring. These were added to a large 
bowl and whisked with eggs to create a 
hearty and flayorful mixture. 

The mixture of ingredients was added 
to a large mug [illed hal fway with strong 
ale, and then topped with a shot of rum. 
This motley mixture was then whipped 
again into a thick stew. But that was just 
the beginning. 

That warm firep lace was nor just for 
warmth, it was there to help prepare Flip. 
When someone ordered a mug of Flip, 
the bartender would place a loggerhead 
(metal fire tool) into the fire to heat while 
he prepared the mixture. When the log­
gerhead was red hot, the bartender would 
remoYe it from the fire and place the heat­
ed end into the mug to roast the mixLUre. 
The eggs would cook within the ale and 
seasonings. After it had been cooked by 
the loggerhead, the bartender would pour 
(nip) the drink back and forth between 
t\vo mugs to create an even thicker drink 
that didn't just quench the thirst, it also 
satisfied hunger. 

Sometimes ordinaries would place a fat piece 
or grainy bread at the bottom of the mug lO 

ensure the patron \'laS well fed on their jour­
ney and to make the Flip even thicker. 

A FLIP OF THE MUG 
When preparing our homebrewed and 
home-cooked \'ersion of Flip, we had 
to adapt the process just a bit. f-irst we 
brewed an imitation of colonial strong ale 
with a malt bill similar to common colo­
nial American malts. We then began the 
adventure of turning it into Flip. 

We began by placing a typical fi replace 
poker on our outdoor grill and left it to 
heat. Next, we created three different 
batches for tasting in an attempt to match 
the colonial method that incl uded every­
thing but the ki tchen sink. 

HomebrewcrsAssod3Lion.<ll g 
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Now Open! 
SOUTH HILLS 
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412-374-1240 
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(412) 366-0151 
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HARDWARE 
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made in the USA 
on modern CNC 

equipment with state 
of the art accuracy 

for the discriminating 
home brewer. 
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"IT'S ALWAYS llnHR TO HAV~ 
A BIGG~R TOOL THAN YOU N~!;D.'' 

• ltiONSID MACHINIST 

--

In the first batch we added honey, cin­

namon, and pumpkin to our Colonial 
Strong Ale and roasted it. It was pretty 

tasty, but not very different from the 
original ale, just a bit spicy. As for the 

second batch, we added sugar, molasses, 
nurmeg, pumpkin, and a slug of rum. 

This batch was a bit chunky and not par­
ticularly appetizing. For ou r last batch, we 

added sugar, honey, molasses, nutmeg, 
cinnamon, ginger, pumpkin, lemon peel, 

and a slug of rum. It was very chunky, 
slightly burnt, and generally gross. No 

one wanted seconds. 

We added sugar, honey, molasses, 

nutmeg, cinnamon, ginger, 

pumpkin, lemon peel, and a 

slug of rum. It was very chunky, 

slightly burnt, and generally 

gross. No one wanted seconds. 

Still, it was a fun experiment to recreate 
a part of American history. Flip is un ique 

to colonial America. It embodies so many 
aspects of the early American life, from 

the American ingredients responsible 
for the hybrid of English and American 

strong ale, to the tradition of warmth and 

sustenance from the local ordinary. It is 
worth a try, even if just once, to celebrate 

this American classic. 

Joseph Alonso is an attorney and ama­
teur historian, writer, and hop fanner 

in Atlanta, Ga. He ha.s been homebrew­
ing off and on since 1993. i 
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In recent years, many brewers have started paying attention to pH in the brewing 

proc ss, particularly during the mash. This has led to heightened interest In water 

chemistry, with a goal to better understand, and possibly predictt at which pH a 

mash will settle, and how the pH of a mash can be affected. This article will provide 

insight into the pH properties of the main contributor to that pH, the grist. 

To estimate mash pH, the mash is best 
seen as a pH buffer In this case, a lin­
ear relationship between the amount or 
acid or base added and the resulting pH 
change can be assumed. The slope of 
that linear function is determined by the 
amount or grist used, and the specific buf­
fer capacity of that grist. To show that this 
is a valid assumption, various amounts of 
acid (lowers pH) or base (raises pH) have 
been added to a mash sample and the 
resulting pi I has been measured (Figure 
1). This curve, also called the titration 
curve, can be considered linear in the pH 
range that is of interest to brewers (5.0-
6.0); therefore, mash pH can be estimated 
with the following simple formula: 

mash pH = grists distilled water mash pH+ 
RA *RIB 

where: 

mash pH is the pH where the mash sta­
bilizes. 

grists distilled water mash pH is the pH 
inherent to the grist, which depends on its 
composition o[ base and special ty malts. 

R is the mash thickness in 1/kg. 

RA is the residual alkalini ty of the water in 
mEqll: this residual alkalinity also includes 
any acid or salt additions that are made to 

the mash or water. Residual alkalinity or 
the water, and how it can be calculated, is 
beyond the scope of this article. 

B is the buffer capacity of the grist in 
mEqlkg; it specifies how much the malt 
is able ro resist pH changes due ro acid or 
residual alkalinity of the brewing water. 

The parameters generally understood by 
brewers are mash thickness and residual 
alkalinity; both can be determined fairly 
accurately. However, the other two param­
eters- grist DI (deionized, or distilled) 
water mash pH and grist buffer capac­
ity- tend to cause difficulties in mash 
pH prediction . These are the parameters 



Beer Color and Grist Acidity 

By Kai Troester 
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I investigated more closely across a wide 
range of malt samples, which revealed 
surprising variations. 

l "t:l 1:. ~ llhtn 

The DI water mash pH can be thought of 
as the pH inherem to a particular malt or 
grist. It is a result of the mix of proteins, 
amino acids, phosphates, and melanoi­
dins present in the malt. This is the pH 

that is esrablished when no pH changing 
salts or acids are present in the mash 
water. In my investigation, 1 worked with 
a mash thickness of 4 1/kg for base malts 
and 8 1/kg for specialty malts. Earlier 
experiments showed that the water-to­
grist ratio of 01 water mashes has only a 
small effect on the resulting mash pH, as 
long as it is kept in a range practical for 
brewing (2-8 1/kg). 

Although some maltsters report the wort 
pH of the congress mash (a mash per­
formed with distilled water) on their malt 
analysis sheets, many do not. In addition, 
I have yet to see malt analysis sheers that 
report buffer capacity of the malt. 

To perform these tests, malt samples 
were pulverized with a coffee grinder, 
mashed in distilled water for 20 min-

Figure 1: Titration curve of a sample of 
Maris Otter Pale malt 

Figure 2: The distilled water mash pH of various 
base malt samples plotted over the malt's color. 

I 1 

10 

9 

I 7 
c. 

6 

5 

4 

3 
• • j 

• 
• • • 

-

• • • • • 
I 

I' . ~ 
• 

• • • • 
•• • • • • • 

• 
• 

• 
• 

• • • 

- 150 -100 -50 0 50 100 150 200 250 300 350 

acid/base added ( mEq/kg) 

Figure 3: Buffer capacity of base malts plotted over 
their distilled water mash pH 
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utes at about 65-70°( (l49-l58°F), then 
cooled LO 25°( (7JOF). After this, the pH 
of the mash was tested with a pH meter. 
Titration ex periments were performed 
with dilute solutions of hydrochloric acid 
or sodium hydrox ide. 

When the pH of base malL mashes is 
plotted over the malt's color, two things 
can be noticed (Figure 2). First, darker 
malts tend to have a lower pH. Second, 
the spread of pH from different samples 
for a given color is rather large. The rela­
tionship between color and pH is well 
known to brewers and can be attributed 
to acidic melanoidins, which are formed 
during the kilning process. This rela­
tionship will more distinctively appear 
later in the results for specialty malts. 
However, the wide spread in mash pH 
for different malts of the same color is 
likely a surprise for brewers. This is 
the major factor that makes color-based 
mash pH prediction difficult. 

For the l2 malt samples that had a color 
rating between l. 7 and 2.3 l, Lhe mea­
sured distilled water mash pH ranged 
from 5.53 to 6.04, but the majority of 
these light-colored Pilsner and pale malts 
show a Dl water mash pH around 5.8. 
These results align with my practical 
brewing experience. 

The other parameter important for mash 
pH is buffer capacity, which shows a fairly 
strong correlation to the malt's Dl water 
mash pH: the lower the pi-1, the higher 
the malt's buffer capacity. The amount 
of acid needed to change the mash pH of 
1 kg malt by l pH unit ranged from 26 
tO 41 mEq. This means that the amount 
of 88-percent lactic acid (LA) needed to 
change the mash pH of a 10-pound grist 
by 0.1 pH units ranges from 1.0 to 1.6 
mL For all practical purposes, brewers 
can assume this change takes about 1.25 
ml 88-percent LA, which is tme for most 
light-colored base malts. 

The Effect of Specialty Malts 
Base malts are not Lhe only parL of the 
grist that have an impact on mash pH. 
Depending on the amount and type used, 
specialty malts are able to contribute 
greatly to the pH of the mash. just like 
base malts, specialty malts follow a gen-

HomebrewersAssodaLion.org 

USING BEER 
COLOR TO 
ESTIMATE 

GRIST ACIDITY 
The pH estimation formula present­
ed at the beginning of this article is 
of little use unless the Dl (deionized 
or distilled) water mash pH of the 
grist can be estimated without the 
need of an extensive analysis of the 
malt at hand. While it was shown 
that the correlation between malt 
color and mash pH is not as strong 
as generally assumed, it appears 
sufficient for a rough estimation. 

The following formula for estimat­
ing the grist Dl water mash pH from 
beer color in SRM is based both on 
results presented here and practical 
expenence: 

Distilled water grist pH= 5.6- SRM 
* ( 0.018 * (1-r) + 0.0063 * r) 

In this formula r is the ratio between 
color gained from roasted malts and 
the beer color. An assumption was 
made that the roasted malt has a 
color of about 300 L, reflected in the 

0.0063 factor. This particular factor 
may change if roasted malts with a 
color widely different than 300 L are 
used. The 0.018 factor represents 
the pH drop for every SRM of beer 
color that stems from base or crystal 
malts. 

The SRM 0 pH of 5.6 is a value 
largely derived from brewing experi­
ence. It appears to work better than 
a pH of 5.8, which the malt analysis 
results would suggest. 

The formula should be seen as a 
rough guideline for the water or 
mash treatment necessary and its 
estimation should be verified though 
a pH measurement of the mash. Any 
future batches brewed with similar 
grist can be based on those initial 
experiences. 

A more detailed discussion and deri­
vation of the above formula can be 
found at braukaiser.com. 

Septcmber/Oc!Ober 2011 ZYMURGY 
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era! rule that darker colors are more 
acidic. Specialty malts, however, can be 
much darker than base malts, and thus 
significamly more acidic. The pH param­
eter of interest for specialty malts is not so 
much the pH of the specialty malt mash, 
bur the amount of acid that is brought 
imo the mash. This amount of acid tan 
be measured by adding a specific amount 
of sodium hydroxide until the specialty 
malt mash reaches a pH of 5. 7. This end 
point was based on the pH that mashes 
made from very light-colored malts tend 
to give. Therefore, the amount of sodium 
hydroxide that had to be added is an 
indication of the acidity derived from the 
malt's color. 

The relationship between 

color and pH is well known 

to brewers and can be 

attributed to acidic mela­

noidins, which are formed 

during the kilning process. 

figure 4 shows the specific acidity (acid­
ity per unit of weight) for a number of 
different specialty malts. Noticeable is 
the existence of two distinct groups. The 
first group is crystal malts and roasted 
malts up ro 100 L (Lovibond). For th is 
group, acidity is proportional to the 
rna lt's color. The other group is roasted 
malts above 100 L where acidity remains 
between 40-50 mEq/kg regard less of the 
malt's color. 

This distinction has a profound impact 
on Lhe relationship that exists between 
a beer's color and the pH of the mash. 
Beers made with only malts from the 
first group (base malts, crystal malts and 
lightly roasted malts) are expected to 

show a 0.18 mash pH drop for every lO 
SRM increase in beer color. This is not 
the case if the grist comains roasted malts. 
for every 10 SRM beer color that come 

>< 
from a 300 L roasted malt, the mash pH s 

~ 

is expected to drop by 0 .063 pH units. ~ 
:> 

For every 10 SRM that come from 500 L ;l; 
Q 

roasted malts, the mash pH is expected to 2 
drop by only 0.037. f. 
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The lower acidity per color, which roasted 
malts possess, is the reason why extreme­
ly dark beers don't lead to abnormally low 
mash pH, and why they can be brewed 
with moderately alkaline water. It is also 
the reason why any formula attem pting 
to predict mash pH, or the grist's distilled 
water mash pH from the beer's color, 
must tO take into accoum how much 
color is gained from roasted malts. 

Kai Troester has been homebrewing for 

five years, focusing on German styles 

and brewing techniques. The science 

behind brewing fascinates him, and 

for the last three years, he has been 

working on braukaiser.com, a website 

dedicated to homebrewing science and 

German brewing techniques. He lives 

in Pepperell, Mass. He would like to 

thank members of Brew Free or Die 

who shared samples of their malt, as 

well as the folks from Northern Brewer 

who allowed him to purchase small 

amounts of many d ifferent malts for 

this article. ~ 
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For a complete list of our analysis services and pricing, contact Alpha Analytics today 
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WINNERS CIR ~ 

HOMEBREWER OF THE YEAR '··· Muntons PLC 

RANDY 
SCORBY 
Baker City, Ore., 

W OftLO C t.AS!\ MALT 

Good Libations "Smoke 
Screen," Classic Rauch bier 
H I • h I 

to. thf b11!1we- of the ~ t of 
Show beerfrom the 23. beer 
G<IUig<JneS. 

Randy Scorby began homebrew­
ing in 2006 after his neighbor, 
Grand Master BJCP judge Ted 

Hausotter, convinced him that he could actually brew beer as 
good as (or better than) what he could buy. After helping and 
watching Ted brew about 10 batches, Scorby jumped in with 
both feet and brewed an all-grain recipe. As with many first-time 
homebrewers, his [i rst batch was a "process disaster." 

"1 added the hops without using hop bags, and ended up with a 
clogged pump and lines," he explained. Once the process became 
more familiar, however, brewing quickly turned [rom hobby to 
passion, and Scorby became intrigued by several beer styles. 
The follovv.ing year, he started entering competitions, and was 
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shocked tO win a silver medal at the 2007 National Homebrew 
Competition (NHC) with a Helles Bock, and a bronze medal in 
2008 with a Schwarzbier. He also took the BJCP exam in 2007, 
and currently holds the rank of National. "The biggest factor to 

improving was having a good mentor," he said. "I probably start­
ed out several years ahead of where 1 should have been because 
there were many things I didn't have to learn the hard way (other 
than not using hop bags)." 

He is now a member of two homebrew clubs, Good Libations 
and Strange Brew, and tries w absorb the seemingly lim itless 
knowledge and ideas of other homebrewers. "My involvement 
and comm itment to the BJCP has helped me considerably with 
determining the stylistic accuracy of a beer," he explained. 

Brewing publications such as Zymurgy and the Classic Beer Style 
Series books have also helped to expand Scorby's knowledge 
and skills. "When brewing a new style, I keep the initial recipe 
as simple as possible and work to di.al it in when brewing sub­
sequent batches." His 2011 Best of Show Rauchbier was a direct 
result of th is methodology. "Tn 2009, after enjoying a Schlenkerla 
Rauchbier, I became very intrigued with brewing a great classic 
Rauchbier. My first attempt was nearly to style, but was too dark 
and the smoke character masked the desired Marzen-like quali­
ties." Smoke Screen was his second attempt at a Rauchbier, and 
although he felt it was very much to style, he never expected it go 
all the way at NHC. 
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Scorby concludes, "I am extremely honored, and humbled, to 
have been selected as the AHA Homebrewer of the Year. 1 was 
thrilled to win a gold medal in category at NHC, and never 
expected to achieve this goal in five short years of home brewing." 

MEADMAK6R OF THE YEAR 

MONIOUE SCOVIL, Aurora, 
Colo., Colorado Wine Club 

"Adore," Semi Sweet Standard 
Melomel with Pluots 

' l.l oes tt 
~ maker of the Best of Show 
rntmd from thfl tl'l1'1!1E! mead Dlt­

e~j~Ofl81. 

los Angeles native Ron Scovil, Jr. 
spent his childhood prepping in 
his grandmother's restaurant and 
developing a passion for premium 

foods. Colorado native Monique Scovil spent hers galloping the 
neighborhood with her sisters and cousins, eating fresh fruits 
and vegetables from their neighbors' gardens. Known as the 
"Wine Guy," Ron's culinary past, his wife's inquisitive quest for 
culinary delights, and their genuine appreciation for the natural 
environment has come full circle. 
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Three years ago, the Scovils were introduced Lo mead by their 
neighbor Dave Ruddell, and from that moment on they were 
hooked. "It was one of the best drinks 1 have had in my li fe ," 
said Ron. "It was like 100-year-old Scotch kind of quality. We 
decided to brew our own batch of mead later that summer- a 
raspberry concoction we dubbed 'the Dr. Jekyll and Mr. Hyde 
wine' because the tasty berry quickly gave way to overpowering 
and foul-tasting yeast." 

Determined to succeed, and after three years of perfecting 
technique and recipes, the Scovils have taken home more than 
72 medals in national and international competitions, includ­
ing a gold medal and Best of Show in the 2011 Mazer Cup 
International Mead Competition for their 2010 strawberry/pas­
sion fruit mead. 

When asked to share the secret of their success, Ron attributes it 
to the quality of water that comes out of the tap in Aurora, Colo. 
"Other competitors have to use filtered water or bottled waters 
for their wines," he said. "We use water straight from the faucet 
because Aurora has the best water in the state." 

Originally, Ron and Monique's wines and meads were created 
for the sole enjoyment of family and friends. But the Scovils, 
along with their business associate Arnold Gonzalez, now have 
plans for opening a commercial winery and meadery this fall in 
the Arts District of Aurora. 
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ODERMAKER OF THE YEAR 

EDWARD 
WALKOWSKI, 

Dalton, Pa., Scranton Area 
Amateur Zymologists (SAAZ) 

"Squirt's Perry," Semi-Sweet 

Sparkling Common Perry 
f1

1 '.n'1 to 
tl'l~ Se&t <1f Show cider frDm the 
two elder categorieS:. 

Ed Walkowski is a radiologist 
from nonheast Pennsylvania. Even 
though he's almost always on call, 

he was looking for a hobby he could have fun with at home, so he 
started homebrewing and winemaking in the mid-1990s. 

Like many homebrewers, he started \'lith extract brews and 
moved up to all-grain about 10 years ago. "''m kind of a jack­
of-all-trades regarding fermented beverages," Walkowski admits. 
"Every year, 1 produce about 40 gallons of wine, 30 gallons of 
beer, 30 gallons of mead, and 20 gallons of hard cider, which I 
mostly share with fa mily and [riends." He has a similarly eclectic 
interest in gardening, and has a small orchard and vineyard at 
home where he grows raspberries, blueberries, currants, goose­
berries, apples, cherries, peaches, Santiam and Tettnanger hops, 
and five varieties of wine grapes. 

Walkowski admits having no real secrets or special equipment. 
His best advice: "The most important things are to start v.rith the 
best, freshest ingredients you can find , and pay careful attention 
to sanitation and good brewing technique. Educate yourself by 
reading (there's a wealth of great information on the internet, and 
many excellent breV~ing and winemaking books are on the mar­
ket) and picking the brains of your homebre\'ling friends. Feel 
free to experiment; don't be constrained by the bounds of con­
ventional wisdom. Another bit of advice to newer homebrewers 
is to not overwhelm yourself with tOO many insignificant details 
at the start. As you gain experience, you'll learn what works and 
what doesn't." 

Quality ingredients play a major factor in Walkowski's Best 
of Show Cider, and he is thankful that he lives in an area of 
Pennsylvania where these are available. 'Tm able to get quality 
unprocessed apple and pear cider from Ritter's Cider Mill in Lake 
Ariel, Pa., brewing know-how from a number of excellent home­
brewers in my clubs (Scranton Area Amateur Zymologists and 
Tunkhannock Brewing Club) , and winemaking and grape grow­
ing tips from my friends Gary and Kevin at Nimble Hill Winery 
in Tunkhannock, Pa. Doug Rose in lvlontrose, Pa. also sells raw 
honey, which has made some killer meads. The better the starting 
ingredients are, the better the final product will be." 

For his winning entry, Squirt's Perry, Walkowski of[ered a [ew 
pieces of advice about the process. "I sulfite before fermentation 
to about 70 ppm LO knock off most o[ the wild yeasts. 1 always 
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use [yeast nutrients] Fermaid or Fermax. I like Lalvin ll-22B and 
some of the more unusual wine yeasts such as Ba-lL Wine yeasts 
meant for aromatic, Germanic-style whites are great for cider and 
perry. 1 ferment cool (60-64. F, or 16-18. C) to retain aromatics. 
I always use fining agents, filter, and keg carbonate." 

NlNKASI AWARD WINNER 

PAUL SANGSTER 
Carlsbad, Calif., Quality Ale 

and Fermentation Fraternity 
(QUAFF) 

1 Gold, 1 Silver 

re ~6 ~oes-to 

the wJn,..iHgm brewer 1n the 
second round of the Natio.Aill 
Hcmebrew <:ompettt1on 

Paul Sangster has been a self­
proclaimed beer geek since the 
early 1980s. In 1992, toward the 

start of the craft movement in Virginia, he decided to try making 
his own beer. He used a simple full-boil extract approach in the 
kitchen with fermentation in glass carboys in a cold-water tub. 
While his results were mixed, the passion didn't die, but went on 
hold after the birth of his daughter Lauren. 

Fast forward to 2008. Basking in the amazing beer culture in 
the San Diego area, a friend convinced Sangster to start bre\'ling 
again. Little did he know how serious that effort would become! 
Sangster's passion for brewing must somehow be genetic, as his 
great-great-grandfather, john Hauenstein, opened one of the ear­
liest commercial breweries in North America. 

Sangster purchased a lvloreBeer! 1550 system and a 12-gallon 
heated and cooled conical fermenter \'lith the intention of making 
both lagers and ales. He also uses a large temperature controlled 
chest freezer for fermenting in kegs or carboys, plus several keg­
erators, allowing him to offer 12-16 beers on tap. 

Over the ensuing years, Sangster has learned a lot from his club 
mates at QUAFF and Barley Engineers, in particular Harold 
Gulbransen and Kelsey McNair. "However," he clarified, "the bulk 
of my brewing knowledge has come from The jarnil Show, Brew 
Strong and the rest o[ the Brewing Network shows. Thanks guys!" 

Sangster has taken the BJCP exam and is a National ranked judge. 
He's had the opportunity to both run and serve as judge coordi­
nator for several large competitions including the first and second 
round of the NHC this year. "Being a judge has really helped my 
abili ty to assess my own beers," he mentioned. 

Along with winning the Ninkasi award, Sangster also helped 
brew the Pro Brewers Night Pro/Am winner \'lith Mother Earth 
Brew Company [see sidebar on page 49] . The Ninkasi award was 
actually a three-way tie among john Aitchison, David Motter, and 
Sangster, with Sangster winning based on points he received from 
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the first round. "It is such an honor to be listed along with all the 
great brewers who have won the Ninkasi over the years," he said. 
"I don't think I've stopped smiling since it happened." 

HOMEf3REW CWB OF THE VEAl 

THE BREWING NETWORK CLUB, Pacheco, Calif. 
t 1;h S"' ~ -oe h rm oest dub 

'"tJ.-. J"UtiFJNI Ho111ebrew CQrnpetltMJn .nd the Sf)l NiA 
Club-ortly C<*npetltions 

The Brewing Network is not your usual homebrewing club. Its 
members don't all live in the same town, or even the same state, 
but their love of beer and homebrewing brought them together 
nonetheless. 

"The Brewing Netwwk Club was founded about four years ago 
after constant badgering by our listeners to form an AHA recog­
nized club for those that did not have a local club, or who did not 
relate well to their local clubs," explained The Brewing Network's 
justin Crossley. "The idea was that our listeners were spending 
more time doing club-like activities with us than anything else 
and they wanted that to be recognized like any other club would 
be. Finally, one of our listeners registered the club with the AHA 
and the Brewing Network Club was born." 

Crossley is the host o[ the live brewing podcasts and videos on 
The Brewing Network, a multimedia resource for homebrewers. 
He believes the homebrew club formation was a natural evolu­
tion. "It began mostly because we were spending so much time 
on the shows talking about entering brewing competitions to get 
better feedback on their beer," he said. "Once listeners began 
doing this, they felt left out when other brewers were mentioning 
clubs with their beers and awards. Once The Brewing Network 
Club was registered, they were able to claim allegiance to their 
own club. I have gotten more feedback about our listeners being 
thankful to be a part of a club and community they participate in 
and relate to than anything else we have done on the BN." 

Members of The Brewing Network Club walked away with sev­
eral medals at the NHC grand banquet, including gold medals 
for David Motter (American Ale) and Warren Billups (Specialty 
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Cider and Perry); silver medals fo r Motter (English Brown) and 
Daniel Patterson (Belgian Specialty Ale); and bronze medals for 
Steve Mifsud (Amber Hybrid) and Nick Krause, joe Leucht, and 
josh Randall (Spice/HerbNegetable). 

Crossley said it is hard for him to describe the [eeling of his group 
winning Homebrew Club of the Year. "This makes me glow with 
pride as we have always strived to put out the best information 
possible for brewers to brew better beer," he said. "In a way, 
it's like watching my kids grow up from isolated and scattered 
homebrewers, to a real, live, award-winning group of brewing 
champions. l could not be happier for them." 

The Diablo Order of Zymiracle Enthusiasts (DOZE) of Concord, 
Calif. finished second in the Homebrew Club of the Year points, 
followed by QUAFF of Carlsbad, Calif. 

GAMBRINUS CLUB AWARD 

SOUTHERN NEVADA ALE FERMENTERS UNION (SNAFU) 
Las Vegas, Nev. 
n 1- nhr -1 Award goes t<l the dub with tha mort 
tmal.rCJ,~nd pomts par m.unber of •ntnes from the dub rn the 
t Jotlonal 1-lor ,,,brew Competltton. 

Now in its third year, the Gambrinus Club Award (named for 
King Gambrinus, the patron saint of beer) was won by the 
Southern Nevada Ale Fermenters Union (SNAFU) of Las Vegas, 
Nev. To be eligible, clubs must have a minimum of five club 
members entering the first round, and a minimum of two d ub 
members advancing to, and at least one entry placing in, the final 
round of the competition. Six points are awarded fo r first place, 
four points for second place, and two points for third place. 

SNAFU had five club members with 15 entries in the NHC first 
round. Three entrants advanced five entries to the final round, 
including Weston Barkley of Las Vegas, who won a silver medal 
in the Amber Hybrid category with his California Common beer. 

The Urban Knaves of Grain of DuPage County, Ill., finished sec­
ond, followed by the Keg Ran Out Club (KROC) of Broomfield , 
Colo. 
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This year's National Homebrew 

Competition saw an unprecedented 
6,996 entries (up from 6,287 in 2010), 

with 790 judged in the final round. 

Nine regional sites across the United 
States and one in Canada accepted first­

round entries from 28 categories. Final­
round judging was held in conjunc­
tion with the National Homebrewers 

Conference, which tool< place june 16-18 
in San Diego, Calif. The winners were 

announced at the grand banquet on june 

18 by NHC competition director Janis 
Gross, and their recipes, as entered in the 

NHC database, are presented here. 

Now that she's had a chance to catch her 

breath , we talked with janis about this 

year's record-shattering NHC. 

ZYMURGY Scptember/Ocwber 2011 

Zymurgy: How did the NHC compensate 
for all the extra entries and increased 

judging work in the final round this year? 

j anis Gross: The final-round compe­

tition benefits from the large number 
of BJCP-ranked judges who attend the 
National Homebrewers Conference each 

year. This allowed the competition orga­
nizer (Harold Gulbransen) and the judge 

coordinator (Paul Sangster) to sign up the 

judges needed for the 790 entries submit­
ted to the final round-a new recordl 

With the layout of the j udging room 

optimized and using an experienced San 
Diego competition staff, Harold and Paul 
were able to get the beer Best of Show fin­
ished by 5:45! It was a great effort by the 

competition staff and all of the volunteer 
j udges and stewards to get the judging 

done. For the entire competition this year, 
we had almost 1,000 volunteers. 

Zymurgy: Ibis year there were nine first ­

round sites, including one in Canada. 
Will the number of first- round judging 
sites change for 20127 

JG: The number of first-round sites has 
been the same since about 2007 when we 

added the ninth first-round competition in 
the U.S. The biggest innovation this year 

was to allow open entry rather than requir­
ing specified regional entry locations. 

This worked great, but there was a mad 

scramble about one week before the entry 
deadline as the first of the judging centers 

reached the 750 maximum paid entry 
limit and were closed to fu rther entries. 

Homebrewers who would normally reg­
ister their entries with the closest judging 

center found themselves entering a com­

petition on the other side of the country 
and had to deal with increased shipping 
costs and other issues as a consequence of 

having waited to register and pay for their 

entries. In the end, all nine U.S. competi­
tions reached the 750-entry limit about 

five days before the entry deadline. 

Increasing the number of first-round 
judging sites is one possible solution 

CONVERTING TO EXTRACT 

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

You can always ask your local homebrew 
supply shop owner to help you convert a 
recipe. 
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for the enormous response we had this 
year, and this will be discussed by the 

AHA Governing Committee when we 
begin deliberat ing the changes for 2012. 

Adding one more first-round competition 
will certain ly increase my workload for 

organizing the first round. 1 already know 
that three of the 2011 judge centers will 

not be hosting a firs t-round competition 

next year. l must find suitable replace­
ments for those competitions as well as 
find a new location and a new organizer 

for a lOth competition if that is the deci­

s ion of the competition committee of the 
Governing Committee. This is something 
l work on from j uly to November, so if 

there are any volunteers out there, please 

e-mail J anis®brewersassociation. or g. 

Adding another competition also has an 
impact on the final-round competition 
because it will add 84 entries (three per 

category) to the final round. This year 

there were 853 entries qualified for the 
final round, of which 790 actually were 
submitted. If we add 84 to those num­

bers, Lhe number of entries in the final 

round is daunting, not to mention the 
additional 252 bottles (three per entry) 

added to the final-round cellaring. 

Zymurgy : How was sponsorship this 
year? Seems like every category has a 
sponsor now- any new ones7 

J G: 1 was thrilled to see that there were 
sponsors for all of the NHC categories this 
year I The new sponsors this year are New 

Belgium Brewing Co. sponsoring cat­

egory 20 Fruit Beers; B. Nektar Meadery 
sponsoring category 24 Traditional Mead; 

and Celestial Meads sponsoring category 

26 Other Mead. In addition, one of the 
previous sponsors for category 14 India 
Pale Ale decided not to renew in 20ll , 

so S.S. Steiner took that opportunity this 

year. Frankly, l was surprised that a spon­
sor would relinquish the lPA category, 

historically one of the most-entered and 
visible categories in the NHC. 

Zy murgy: Has organizing the NHC gotten 

easier as your experience has grown, or 
has its continued expansion made it more 
difficult to manage7 

J G: I'd have to say it's a little of both. As 
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far as the administration of the competi­
tion , i.t h as goLten a bit easier for me; 
however, with the increase in entries and 

also entrants, this has caused an increase 

in questions that 1 now field from five 
places (phone, email, AHA Forum posts, 
Facebook, and Twitter). This has made it 

difficult to keep on top of my email on a 

day-to-day basis. 

Organizing the first-round competitions 
involves a lot of communication effort 

and care, especially with brand new 

locations and organizers. This year all 
nine U.S. competitions reached the 750-

PRO BREWERS NIGHT PRO/AM 

emry limit, and that in turn limits the 

number of places in the country where a 
first-round competition can be held. Each 
competition is all volunteer-run and it's 

a huge commitment for the volunteers 

particularly in the months of March and 
April. Getting this set up for the next 

year before December is crucial, but it is 
harder to do because of the growth of the 

competition. 

Amahl Turczyn Scheppach is a former 

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

~L~· ================~ 

New for 20 II, a Pro/Am competition featuring professional breweries and home brewers was 
held during Pro Brewers Night. The Pro/Am was organized by the San Diego local committee 
and was open on a first-come, first-served basis to 15 breweries that had a booth at Pro Brewers 
Night. Attendees voted for their favorite Pro/Am beers. 

Paul Sangster of Carlsbad, Calif. collaborated with Mother Earth Brew Co. of Vista, Calif. for the 
winning entry, a Vanilla Coffee Imperial Porter (see recipe below). The base beer was dosed with 
cold-pressed Kana and Sumatra coffee and a Madagascar vanilla bean tincture. 

Finishing second were homebrewer Alex Tweet and Ballast Point Brewing Co. with a Curry 
Export Stout. In third place were Nancy Gold and Ladyface Ale Companie of Agoura Hills, Calif. 
with an Imperial Red Ale. 

VANILLA STORM 
Robust Porter 

Ingredients 
for 5 U.S. gallons ( 19 liters) 
11.0 lb (5.5 kg) pale malt (two row) US 
2.75 lb (1.3 kg) Munich Malt IOL 
1.5 lb (0.7 kg) brown malt 
8.0 oz (226 g) Caramel/Crystal Malt 40 L 
8.0 oz (226 g) Chocolate Malt 
6.1 oz (172 g) Caramel/Crystal Malt 80 L 
4.0 oz (113 g) Carafa II 
1.25 oz (35 g) Magnum (Hallertauer) 

(I 0% a.a.) 60 min 
0.50 oz ( 14 g) East Kent Geldings 

( 4.50% a.a.) I 0.0 min 
I pkg California Ale 

(White Labs #WLPOO I) 
Original Gravity: 1.092 SG 
Final Gravity: 1.022 SG 
Alcohol by Vol: 9.3% 
IBU: 50.7 
SRM: 30.7 

Directions 
Mash at 153° F (67' C) for 60 minutes. Mash 
out at 168° F (76 C) for 5 minutes. Fly sparge 
with 5.35 gallons of water at 168° F (76° C). 
Boil for 90 minutes. 

After primary, split open two Madagascar 
vanilla beans. Cut down middle and across, 
creating six sections. Soak beans in vodka, just 
covering beans, for one week_ Add tincture 
to secondary along with coffee (see below). 
Separately, grind 3.5 oz of Kona and 3.5 o<: of 
Sumatran coffee beans (fresh). Add grounds 
to sanitized (boiled) RO water at fridge temps 
for 36 hours in a sanitized container with lid. 
When ready, pour mixture through a coffee 
filter (or other fine filter) to remove most of 
the coffee grinds. Add solution to secondary 
vessel along with the vanilla beans (above). Age 
coffee and vanilla bean solutions in secondary 
for 2-4 months, tasting bi-weekly for correct 
balance of vanilla and coffee flavors and aroma. 
Once reached, rack beer off of the vanilla 
beans (and likely coffee grounds that went 
through the filter). Condition beer for another 
1-2 months to let flavors meld. 

Extract version: Substitute 8.75 lb of Light 
LME for the Pale Malt, and 2.0 lb of Munich 
LME for the Munich malt, and proceed with 
the recipe as stated. 
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CATEGORY 1: UGHT LAGER 

191 Entries 

Sponsored by Five Star 

Products & Services, 

Inc. 

VINCENT ROKKE, Fargo, ND, Prairie 

Hom ebrewing Companions 

GOLD MEDAL 

"Viking Gold" 

Munich Helles 

Ingredients for 11 U.S. gallons 
(41.64 liters) 

18.0 lb 
2.0 lb 

2.0 oz 

1.0 oz 

1.5 oz 

2.0 t sp 

(8.16 kg) German pils malt 
(0.9 kg) dextrin malt 

(56 g) Hallertau Hersbrucker pel­
let hops, 4.6% a.a. (60 min) 

(28 g) Hallertau Hersbrucker pel­
let hops, 4.6% a.a. (1 min) 
(42 g) Hallertau Hersbrucker pel­

let hops, 4.6% a.a. (0 min) 

Wyeast No. 2206 Bavarian lager 
yeast {3500 m L starter) 

forced C02 to carbonate 
Irish moss {15 min) 

Orig inal Specific Gravity: 1.048 
Final Specific Gravity: 1.012 
Boiling time: 75 minutes 

Brewhouse Efficiency: 73% 

IBUs: 20 
Primary Fermentation: 18 days at 50° F 
(1 0° C) 

Secondary Fermentation: Transfer to keg 
and slowly drop temp to 35° F (2° C) over 

two weeks. 

Directions 
Mash in at 142° F {61 ° C) and hold for 30 
minutes. Raise to 152° F (67° C) and hold 

for 30 minutes. Mash out at 165° F (64° C) 

for 15 minutes. 

RUNNERS-UP 

Silver Medal: David Barber, Orwigsburg, PA, 

lite American Lager, Lehigh Valley Home 

Brewers 

Bronze Medal: Michael Pearson, Indianapolis, 

IN, Premium American Lager, MECA Brewers 
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CATEGORY 2: PILSNER 

215 Entries 

Sponsored by Beer 

& Wine Makers 

Warehouse 

JOSH BRENGLE, Orlando, FL, 

Central Florida Homebrewers 

GOLD MEDAL 

"Stop looking for Malt Complexity 

in Pilsners" 

Bohemian Pilsner 

CATEGORY 3: EUROPEAN 
AMBER LAGER 

140 Entries 

Sponsored by 

How to Brew 

by John Palmer 

STEVE DOCKTER, Meridian, ID, 

Snake River Brewers 

GOLD MEDAL 

"Vienna lager" 

Vienna lager 

Ingredients for 6 U.S. gallons (18.93 liters) Ingredients for 10 U.S. gallons (37.85 

liters) 

11.0 lb (4.99 kg) Bohemian pils malt 
0.5 lb (227 g) Cara-Foam malt 
0.5 lb (227 g) Cara-Hell malt 

0.5 oz (14 g) Magnum pellet hops, 14% 
a.a. {60 min) 

1.75 oz (49 g) Czech Saaz pellet hops, 
4% a.a. (15 min) 

1.0 oz (28 g) Czech Saaz pellet 
hops, 4% a.a. (5 min) 

1.75 oz (49 g) Czech Saaz pellet 

hops, 4% a.a. (0 min) 

Wyeast 2278, Wyeast 2124 and White 
Labs WLP820 blend, 1 gallon 

slurry, decanted 
Forced C02 to carbonate (2.5 vol) 
100% reverse osmosis water 

Orig inal Specific Gravity: 1.055 

Final Specific Gravity: 1.013 
Boiling time: 90 minutes 

IBUs: 38.2 
Primary Fermentation: 35 days at 50° F 
(1 0° C) 

Secondary Fermentation: 133 days at 33° 
F(l"C) 

Directions 

Mash at 155° F (68° C). Decoct one-third 
and boil for 15 minutes. Add back to 
main mash, which should bring around a 

mashout temp. Pitch in the low 40s and 
ferment at 45° F (7" C). Raise toward the 

end of fermentation. Keg and lager for 

two weeks. 

RUNNERS-UP 
Silver Medal: Robert Heinlein, Crown Point, IN, 

German Pilsner, llli<ma Beer Rackers Union 

Bronze Medal: Jeff Rankert & Susan Rankert, 

Milford, Ml, German Pilsner, Ann Arbor Brewers 

Guild 

6.0 lb 

5.25 lb 
8.75 lb 

0.51b 

(2.72 kg) Pils malt 
(2.38 kg) 10° L Munich malt 

(3.96 kg) Vienna malt 
(227 g) caramel Munich malt 

3.5 oz (99 g) Carafa II malt 
2.5 oz (71 g) Hallertau pellet hops, 

4.1% a.a. (60 min) 
1.0 oz (28 g) Hallertau pellet hops, 

4.1% a.a. (1 0 min} 

Wyeast No. 2308 Munich lager yeast (1.5 
gallon starter} 

2.4 vol forced C02 to carbonate 

Original Specific Gravity: 1.055 

Final Specific Gravity: 1.013 
Boiling time: 90 minutes 
IBUs: 25 

SRM: 14 

Directions 
Mash at 152° F {67° C) for 90 minutes. 

Collect about 12 gallons of wort, boil for 
a total of 90 minutes. Cool and pitch yeast 

at 45° F {7° C); let the temperature rise and 
ferment at 50° F (1 oo C). 

RUNNERS UP 
Silver Medal: Stephen Northcutt & Milrk Ristow, 

Oktoberfest/Marzen, Diablo Order of Zymiracle 

Enthusiasts (DOZE) 

Bronze Medal: Mark Stober, Tampa, FL, 

Oktoberfest!Marzen, Tampa Bay BEERS 

Homebrewe.rsAssodation .org 



CATEGORY 4: DARK lAGER 

171 Entries 

Sponsored by 

Briess Malt & 

Ingredients Company 

SHAWN SCOTT, McAlester, OK, 

Schwarzbier (Black Beer), Fellowship of 

Oklahoma Ale Makers (FOAM) 

GOLD MEDAl 

"Black Saxon" 

Schwarz bier 

CATEGORY 5: BOCK 

230 Entries 

Sponsored by 

Washington Hop 

Commission 

PAUL SANGSTER. Carlsbad, CA. QUAFF 

(Quality Ale and Fermentation Fraternity) 

2011 NHC Ninkasi Award Winner 

GOLD MEDAL 
"Tri-Paui-Bock" 

Eisbock 

Ingredients for 7.S U.S. gallons (28.39 Ingredients for 6 U.S. gallons (22.71 li ters) 

liters) 

7.0 lb (3.18 kg) Weyermann Munich II 
malt 

6.0 lb (2.72 kg) Weyermann pils malt 
8.0 oz (227 g) Weyermann Cara-Munich 

malt 

12.0 oz (340 g) Weyermann Carafa I malt 

1.S oz (42 g) T ettnang pellet hops, 
4.S% a.a. (FWH) 

O.S oz (14 g) Tettnang pellet hops, 

4.S% a a (10 min) 
Fermentis S-23 lager yeast (1 qt starter) 

Forced C02 to carbonate (2.4 vol.) 

Original Specific Gravity: 1.0S4 
Final Specific Gravity: 1.014 

Boil ing time: 120 minutes 
Primary Fermentation: 14 days at S4° F 
(12° C) 

Seconda1y Fermentation: 14 days at sao 
F(10°C) 

Directions 

Mash grains at 153° F (67° C) for 60 min­
utes. Mash out at 168° F (7 6° C) for 1S 

minutes. 

RUNNERS-UP 
Silver Medal: Norman Jufer, Ontario, CA. Dark 

American Lager, Inland Empire Brewers 

Bronze Medal: Edward Bielaus, Rockville, MD, 

Dark American Lager, Brewers United for Real 

Potables (BURP} 

14.7S lb 

4.5 1b 
2.7S lb 

(6.69 kg) Munich malt 

(2.04 kg) German pils malt 
(1.2S kg) caramel Munich malt 

2.0 oz (56 g) Hallertau pellet hops, 3% 
a.a. (60 min) 

1.0 oz (28 g) Hallertau pellet hops, 3% 
a.a. (30 min) 

WLP833 German Bock yeast (2.5 L starter) 

forced C02 to carbonate 

Original Specific Gravity: 1 .088 
Final Specific Gravity: 1.020 

Boiling time: 120 minutes 
IBUs: 24 

SRM: 21 
Primary Fermentation: 3 months at 3S° F 
(20 C) 

Directions 

Mash grains at 1SS° F (68° C) for 60 
minutes. Mash out at 168° F (7 6° C) for 

S minutes. Freeze-concentrate post fer· 

mentation. 

RUNNERS-UP 
Silver Medal: Rob Vermillion, Birmingham, AL, 

Doppelbock 

Bronze Medal: Jamey Barlow, Ruckersville, VA, 

Eisbock, Charlottesville Area Masters of Real 

Ale (CAMRA) 

CATEGORY 6: LIGHT 
HYBRID BEER 

272 Entries 

Sponsored by Cargill 

World Select do 

Cargill Malt 

NISHAN DERBABIAN, Murfreesboro, TN, 

Mid-State Brew Crew 

GOLO MEDAL 
"$12 Cream Ale" 

Cream Ale 

Ingredients for S.S U.S. gallons (20.82 

liters) 

11.0 lb (4.99 kg) Briess two-row malt 
0.7S oz (21 g) Wil lamette pellet hops, 

4.7% a.a. (60 min) 

0.5 oz (14 g) Wil lamette pellet hops, 
4.7% a.a. (30 min) 

0.2S oz (7 g) Wil lamette pellet hops, 
4.7% a.a. (0 min) 

White Labs WLPOS1 California Ale V yeast 

2.6 vol forced C02 to carbonate 

Original Specific Gravity: 1 .054 
Final Specific Gravity: 1.01S 
Boiling time: 60 min 

IBUs: 20.7 
SRM: 3.6 

Primary Fermentation: 21 days at 60° F 
(16° C) 

Directions 
Mash grains at 154° F (68° C) for 60 min­

utes. Mash out at 168° F (7 6° C) for 10 

minutes. 

RUNNERS-UP 
Silver Medal: Joseph Picou & Nick Picou, Baton 

Rouge, LA, American Wheat or Rye Beer 

Bronze Medal: Chris Johnson, Lutz, FL. 

American Wheat or Rye Beer, Tamp a Bay 

BEERS 
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CATEGORY 7: AMBER 
HYBRID BEER 

157 Entries 

Sponsored by 

Grape & Granary 

KENT SHULTZ, San Diego, CA QUAFF 

(Quality Ale and Fermentation Fraternity) 

GOLD MEOAL 

"Daily Bread German Ale" 

Dusseldorf Alt 

CATEGORY 8: ENGLISH 
PALE ALE 

256 Entries 

Sponsored by 

St. Louis Wine 

& Beer Making 

KERRY MARTIN, Austin, TX, Austin Zealots 

GOLD MEDAL 
"ESB" 

Extra Special/ Strong Bitter 

(English Pale Ale) 

CATEGORY 9: SCOTIISH AND 
IRISH ALE 

257 Entries 

Sponsored by Brew 

Brothers Homebrew 

Products 

SCOTT LOTHAMER, Moraga, CA, Diablo 

Order of Zymiracle Enthusiasts (DOZE) 

GOLD MEDAL 

"Brown-Eyed Woman" 

Scottish Heavy 70/-

Ingredients for 5.5 U.S. gallons (20.82 Ingredients for 6 U.S. gallons (22.71 liters) Ingredients for 6 U.S. gallons (22.71 liters) 

liters) 

6.75 lb 

1.75 lb 
1.0 lb 

0.51b 
0.51b 
4.0 oz 

1.0 oz 

{3.06 kg) German Pilsner malt 

{0.79 kg) Belgian Munich malt 
{0.45 kg) German Vienna malt 
{227 g) Belgian biscuit malt 

{227 g) dextrin malt 
{113 g) US chocolate malt 

{28 g) Tettnanger pellet hops 
{FWH) 

1.3 oz {37 g) German Tradition pellet 
hops, 6.9% a.a. {60 min) 

0.5 oz {28 g) Tettnanger pellet hops {30 
min) 

0.5 oz {28 g) Tettnanger pellet hops {20 
min) 

1 tsp. 
0.5 oz 

Irish moss {15 min) 

{14 g) Mt. Hood pellet hops, 
5.9% a.a. (0 min) 

White Labs WLP029 German Ale/Kolsch 
{1 pint starter) 

4.5 oz dextrose {to prime) 
Polyclar to clarify 

Original Specific Gravity: 1.051 

Final Specific Gravity: 1.010 
Boiling time: 60 minutes 

Primary Fermentation: 11 days at 65° F 
(18° C) 

Secondary Fermentation: 18 days at 40° 
F(4"C) 

10.0 lb {4.54 kg) Optic pale malt 
1.0 lb {0.45 kg) torrified wheat 

8.0 oz {227 g) English crystal malt I 
4.0 oz {113 g) English crystal malt II 

4.0 oz {113 g) Victory malt 
1.0 oz {28 g) Target hops, 8.6% a.a. {60 

min) 

1.5 oz {35 g) East Kent Golding hops, 

5% a.a. {1 min) 
1.0 oz {28 g) East Kent Golding hops, 

4.8% a.a. (dry, 5 days) 

11.0 g gypsum {mash water) 
7.0 g calcium carbonate {mash water) 

White Labs WLP002 English ale yeast (2 L 
starter) 

forced C02 to carbonate 
Whirlfloc and gelatin to clarify 

Original Specific Gravity: 1.055 

Final Specific Gravity: 1.014 
Boil ing t ime: 90 minutes 

IBUs: 37 
Primary Fermentation: 5 days at 68° F 
(20° C) 

Secondary Fermentation: 2 days at 70° F 
{21 o C) 

Directions 

Mash in at 132° F (56° C) for 10 minutes. 
Raise to 150° F (66° C) and hold for 60 
minutes. Mash out at 168° F (7 6° C) for 

Directions one minute. 
Mash grains at 147" F (64° C) for 60 min-

utes. RUNNERS UP 
Silver Medal: Paul Sangster, Carlsbad, CA, 

RUNNERS-UP Special/Best/Premium Bitter, QUAFF (Quality 

Silver Medal: Weston Biirkley, lils Vegils, NV, Ale and Fermentiltion Friiternity) 

California Common Beer, SNAFU Bronze Medal: Mark Stober, Tampa, FL, Extra 

Bronze Medal: Steve Mifsud, Siinta Rosa, CA, Speciili!Strong Bitter (English Pille Ale), Tiimpil 

California Common Beer, The Brewing Network Bay BEERS 

ZYMURGY Seplember/October 2011 

8.5 lb (3.86 kg) British pale malt 

3.0 oz (85 g) roast barley 
0.75 oz (21 g) East Kent Golding 

hops, 5% a a (60 min) 
White Labs WLP028 Edinburgh Scottish 

ale yeast 

Original Specific Gravity: 1.040 

Final Specific Gravity: 1.013 
Boiling time: 60 minutes 
IBUs: 16 
Primary Fermentation: 65° F (18° C) 

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

utes. 

RUrJNERS·UP 
Silver Medal: Kelly Collins, Tigard, OR, Strong 

Scotch Ale, Strange Brew Homebrew Club 

Bronze Medal: Ryan Stansbury, Atlanta, GA, 

Strong Scotch Ale, Brewmasters of Alpharetta 

Homebrewe.rsAssodation .org 



CATEGORY 10: 
AMERICAN ALE 

493 Entries 

Sponsored by 

BJ's Restaurant & 

Brewhouse 

DAVID MOTTER, Peoria, IL, 

The Brewing Network 

GOLD MEDAl 
"Amber Waves of Grain" 
American Amber Ale 

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

13.36 1b (6 05 kg) pale malt 
1.09 lb (0.49 kg) 40' L crystal malt 

0.55 1b (249 g) 120' L crystal malt 

0.55 lb (249 g) Victory malt 
0.21 lb (95 g) pale chocolate malt 

1.2 oz (34 g) Horizon hops, 13% a.a 
(60 min) 

1.09 oz (31 g) Cascade hops, 6% a.a 
(10 min) 

1.09 oz (31 g) Centennial hops, 
9% a.a (1 0 min) 

1.09 oz (31 g) Cascade whole hops, 
6% a.a. (0 min) 

1.09 oz (31 g) Centennial hops, 
9% a.a (0 min) 

White Labs WLP001 California ale yeast 

(800 ml starter) 
Forced C02 to carbonate (2.5 vol.) 

1 tablet WhiriFioc to clarify 

Orig inal Specific Gravity: 1.062 

Final Specific Gravity: 1.014 
Boiling time: 60 min 

IBUs: 19 

SRM: 17 
Primary Fermentation: 10 days at 68° F 
(20° C) 

Directions 
Mash grain at 152° F (67" C) for one hour. 

RUNNERS·UP 
Silver Medal: Mike & Steve Brown, Lynnwood, 

WA, Americ;;m Brown Ale, Cascade Brewers 

Guild 

Bronze Medal: Richard Solis, Sun City, 

CA, American Pale Ale, Temecula Valley 
Homebrewers Association 

CATEGORY 11: ENGLISH 
BROWN ALE 

227 Entries 

Sponsored by 

Alternative 

Beverage 

M ICHAEL FORMISANO, Thornton, co 

GOLD MEDAl 
"Northern English Brown Ale" 
Northern English Brown 

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

8.0 lb 
1.0 lb 
2.0 lb 
1.0 lb 

0.5 1b 

0.5 1b 
4.0 oz 

4.0 oz 
4.0 oz 
1.0 oz 

(3.63 kg) British pale ale malt 

(0.45 kg) dextrin malt 
(0.9 kg) 75' L crystal malt 
(0.45 kg) Munich malt 

(227 g) brown malt 
(227 g) biscuit malt 

(1 13 g) Briess Special Roast malt 
(11 3 g) chocolate malt 

(11 3 g) Victory malt 
(28 g) Northern Brewer pellet 

hops (60 min) 
1.0 oz (28 g) Willamette pellet hops 

(30 min) 

1.0 oz (28 g) Fuggle pellet hops 
(15 min) 

1.0 oz (28 g) U.K. Golding pellet hops 
(5 min) 

White Labs WLP002 English ale yeast 
Forced C02 to carbonate (2 vol.) 

Original Specific Gravity: 1.056 
Final Specific Gravity: 1.018 
Boiling time: 90 minutes 
Primary Fermentation: 2 weeks at 68° F 

{20° C) 

Secondary Fermentation: 2 weeks at 38° 
F{3"C) 

Directions 
Mash grains at 145° F (63° C) for 30 min­

utes. Raise temperature to 1 52° F (67° C) 

and hold for 60 minutes. Mash out at 165° 

F (7 4° C) for 15 minutes. 

RUNNERS-UP 
Silver Medal: David Motter, Peoria, IL, Mild Ale, 

The Brewing Network 

Bronze Medal: Darren Bystrom & John Wolff, 

Pullman, WA, Mild Ale, Homebrewers of the 

Palouse 

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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CATEGORY 12: PORTER 

320 Entries 

Sponsored by 

Deschutes Brewery 

DAVE DIXON, Burlington, KY, 
Cincinnati Mal t Infusers 

GOLD MEDAL 
"Dreaded Robust Porter" 

Robust Porter 

Ingredients for 12 U.S. gallons 

(45.42 liters) 

26.0 lb 
2.51b 

1.5 lb 

(11.79 kg) U.S. pale malt 
(1.13 kg) British chocolate malt 
(0.68 kg) 60° L crystal malt 

2.0 oz (57 g) Cluster whole hops, 
7% a.a. (60 min) 

2.0 oz (57 g) Cluster whole hops, 
7% a.a. (30 min) 

2.0 oz (57 g) Cascade pellet hops, 
4.9% a.a. (5 min) 

White Labs WLP001 California ale yeast 

Forced C02 to carbonate 

Original Speci fic Gravity: 1.069 

Final Specific Gravity: 1.012 
Boiling time: 60 min 

IBUs: 37 
SRM: 35.6 

Primary Fermentation: 2 weeks at 67° F 
(19° C) 

Secondary Fermentation: 1 week at 67° F 

(WC) 

Directions 
Mash grains at 156° F (69° C) for 90 

minutes. Mash out at 168° F (76° C) for 
15 minutes. After fermentation, keg and 

carbonate at 20 lbs for three days. Cut 
back pressure to 8 lbs and let age in keg 

for two weeks. 

RUNNERS-UP 
Silver Medal: Randy Clay, Northfield, MN, 

Brown Porter, Saint Paul Homebrewers Club 

Bronze Medal: Andrew McLennan, Livermore, 

CA. Brown Porter, Mad Zymurgists 

ZYMURGY Seplember/October 2011 

CATEGORY 13: STOUT 

566 Entries 

Sponsored by 

Brew & Grow 

STEVE FLETTY, Falcon Heights, MN, 

Saint Paul Homebrewers Club 

GOLD MEDAL 
"Badenov Russian Imperial Stout" 
Russian Imperial Stout 

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

7.0 lb 

7.0 lb 
1.25 lb 
1.25 lb 

0.51b 

1.0 lb 
2.3 oz 

0.6 oz 

1.1 oz 

1.5 oz 

(3.18 kg) Maris Otter malt 

(3.18 kg) light malt extract 
(0.57 kg) black malt 
(0.57 kg) roasted barley 

(227 g) chocolate malt 
(0.45 kg) flaked barley 

(65 g) Pacific Gem whole hops, 
15% a.a. (45 min) 

(17 g) Magnum pellet hops, 
14% a.a. (45 min) 

(31 g) Centennial pellet hops, 
9.2% a.a. (45 min) 

(42 g) Columbus pellet hops, 
14% a.a. (30 min) 

Wyeast No. 1728 Scottish ale yeast 
Forced C02 to carbonate 

Orig inal Specific Gravity: 1.120 
Final Specific Gravity: 1.040 

Directions 

Mash grains at 158° F (70° C). 

RUNNERS UP 
Silver Medal: Laurel Canan, Seattle, W A, Sweet 

Stout 

Bronze Medal: Paul Gagnon, Santee, CA, 

American Stout, QUAFF (Quality Ale and 

Fermentation Fraternity) 

CATEGORY 14: INDIA 
PAtE ALE 

462 Entries 

Sponsored 

by S.S. Steiner 

THOR MCCAMMON, Makawao, HI, 

Brew Maui 

GOLO MEDAL 
"Tsunami IPA" 
American IPA 

Ingredients for 6.11 U.S. gallons 
(23.13 liters) 

14.0 lb (6.35 kg) pale ale malt 

1.0 lb (0.45 kg) dextrin malt 
12.0 oz (340 g) 45• L crystal malt 
0.5 lb (227 g) Maui brand sugar 

1 25 oz (35 g) Columbus hops, 
14.4% alpha acid (90 min) 

0.75 oz (21 g) Citra whole hops, 
14.2% alpha acid (45 min) 

0.75 oz (21 g) Simcoe hops, 12.2% alpha 
acid (30 min) 

1.0 oz (28 g) Amarillo hops, 
10.3% alpha acid (0 min) 

1.0 oz (28 g) Simcoe hops, 
12.2% alpha acid (0 min) 

1.0 oz (28 g) Columbus whole hops, 
17.1% alpha acid (dry) 

1.0 oz (28 g) Cascade whole hops, 

6.5% alpha acid (dry) 
1.0 oz (28 g) Simcoe pellet hops, 

12.2% alpha acid (dry) 
Wyeast No. 1764 Pacman ale yeast, 3L 

starter 
Forced C02 to carbonate (2.4 vol) 

0.25 tsp Super Moss HB (10 min) to 
clarify 

1 tsp Wyeast nutrient (1 0 min) 

Original Specific Gravity: 1.07 6 
Final Specific Gravity: 1.014 

Boiling time: 90 minutes 
Primary fermentation: 8 days at 65° F {18° 
C) 
Secondary fermentation: 14 days ay 70° 
F(21°C) 

Homebrewe.rsAssodation.org 



Directions 

Mash in at 155° F (68° C) and hold for 60 
minutes. Mash out at 170° F (77° C). 

RUNNERS-UP 
Silver Medal: Dave Beyer, La Crosse, WI, 

American IPA, La Crosse Area Grain Enthusiasts 

and Related Spec 

Bronze Medal: Kevin Thomas, Lakewood, CA, 

lmperiaiiPA, Long Beach Homebrewers 

CATEGORY 15: GERMAN 
WHEAT AND RYE BEER 

216 Entries 

Sponsored by 

Widmer Brothers 

Brewing Co 

STACY MYERS, Fort Worth, TX, Horsemen 

of the Hopocalypse 

Directions 

Use a single decoction with a 35 minute 
protein rest at 128° F (53° C). Decoct 5 gal­
lons of mash (19 L) and boil for 25 minutes, 

then add back to main mash. Hold for 45 
min at 151 o F (66° C), then mash out at 

168° F (76° C) and sparge. 

RUNNERS-UP 
Silver Medal: Scott Greenwood, Deerfield 

Beach, FL, Weizen/Weissbier 

Bronze Medal: Ryan Stansbury, Atlanta, GA, 

Weizenbock, Brewmasters of Alpharetta 

CATEGORY 16: BELGIAN 
AND FRENCH ALE 

394 Entries 

Sponsored by 

Port Brewing Col 

The Lost Abbey 

0.5 oz (14 g) Mt. Rainier whole hops, 
6.8% a.a. (15 min} 

0.5 oz (14 g) Mt. Rainier whole hops 
6.8% a.a. (5 min) 

White Labs WLP500 Trappist and WLP530 

Abbey ale yeast 
Wyeast No. 3787 Trappist High Gravity 

ale yeast (at bottling) 

4.0 oz rice hulls (in mash) 

Forced C02 to carbonate 

Original Specific Gravity: 1.058 
Final Specific Gravity: 1.010 

Boiling time: 70 minutes 
IBUs: 18 

SRM: 15 
Primary Fermentation: 6S° F (18° C) 

Directions 

Mash wheat at 148° F (64° C) for 15 min­
utes and bring to boil for 30 min. Add to 

main mash. Mash grains at 148° F (64° C) 

for 30 minutes, 156° F (69° C) for 45 min­
utes, and then mash out at 168° F (7 6 ° C). 

GOLD MEDAL SHANE COOMBS, Warrenville, IL, Urban RUNNERS-UP 
" Roggen" Knaves of Grain Silver Medal: Daniel Patterson, Harrisonburg, 

VA, Belgian Specialty Ale, The Brewing Network 

Bronze Medal: Scott Werner, Monument, CO, 

Saison, Greater Denver Yeast Infection 

Roggenbier (German Rye Beer) 

GOLD MEDAL 
Ingredients for 8 U.S. gallons (30.28 liters) [Untitled] 

9.62 1b 
3.21b 

351b 

1.62 lb 
1.62 lb 

1.62 lb 
2.0 lb 

(4 37 kg) rye malt 
(1 47 kg) Munich malt 

(1.59 kg) US pale malt 
(737 g) so· L crystal malt 

(737 g) flaked rice 
(737 g) wheat malt 

907 g) rice hulls (in mash) 
0.6 oz (17 g) Hallertauer pellet hops, 

4.8% a.a (60 min) 
1.0 oz (28 g) Hallertauer pellet hops, 

3.8% a.a. (60 min) 

1.0 oz (28 g) Hallertauer pellet hops, 
4.3% a.a. (10 min) 

1.0 oz (28 g) Hallertauer pellet hops, 
4.3% a.a. (2 min) 

White Labs WLP 380 Weihenstephan IV 
ale yeast 

1 Tbs yeast nutrient, in boil 
1 Tbs Irish moss, in boil to clarify 

Original Specific Gravity: 1.056 

Final Specific Gravity: 1.015 
Boiling time: 90 minutes 

IBUs: 18.4 
SRM: 14.5 
Primary Fermentation: 65° F (18° C) 

Witbier 

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

5.0 lb 
5.0 lb 

1.0 lb 
1.0 oz 

(2.27 kg) raw white wheat 
(2.27 kg) Belgian pils malt 

(0.45 kg) flaked barley 
(28 g) Mt. Rainier whole hops, 
6.8% a.a. (60 min) 

www. bacchus-barleycorn. com 

One Hop shopping fo r home beer, wine, 
mead, cider, soda and cheese makers. 

~[roirt CBrirnUd · ;fast. fritndl!!. p[rsonaliztd nroit[ sinrt J g6J. 

6633 Nieman Rd • Shawnee, KS 66203 

913.962.2501 
Hours: Mon, Tue, Fri 9:30-6 Wed & Thu 9:30-8 Sat 9:30-5 
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CATEGORY 17: SOUR ALE 

204 Entries 

Sponsored by 

Captain Lawrence 

Brewing Co 

GUNNAR EMILSSON, Helena, MT, 

Bridger Brew Crew 

GOLD MEDAL 
"You Snooze You Gueuze" 

Gueuze 

Batch #1 : 7.5 U.S. gallons (28.39 1iters) 

Batch #2: 5 U.S. gallons (19 liters) 

65% pils malt (Batch 1: 9.75 lb, Batch 
2: 6.5 lb) 

35% white winter wheat (Batch 1: 

5.25 lb, Batch 2: 3.5 lb) 
2.0 oz (57 g) Saaz and Hallertau whole 

hops, homegrown, aged three 
yrs (60 min) 

ZYMURGY Seplember/October 2011 

Wyeast 1056 American Ale (primary) 

Wyeast 5112 Brettanomyces bruxellensis 
(cask) 

Wyeast 5335 Lactobacillus (cask) 
Wyeast 5526 Brettanomyces lambicus 

(cask) 

Wyeast 5733 Pediococcus (cask) 
1 tsp CaCI in mash water 

0.75 cup dextrose to prime 

Original Specific Gravity: 1.055 (75% effi­
ciency) 

Final Specific Gravity: unknown 
Boil ing time: unknown 
Primary Fermentation: see Directions 

Directions 

Batch 1: Turbid mash (rests at 105° F, 125° 
F, 145° F, and 155° F). 

Batch 2: Stepped infusion mash (rests at 
105° F, 125° F, 145° F, and 155° F) 

Brewer's Notes 
"This is a blend of a three-year-old and 

three-month-old Iambic. 7.5 gallons of 
Batch 1 was brewed in 2002. Fermented in 

a primary, then transferred to a 7.5 gallon 

French oak cask. Lambie bugs were then 

added to the cask. Batch 2 was brewed in 
2005. 5 gallons of old Iambic was removed 
from the keg, and 5 gallons of new Iambic 

was added back in. Three months later, 
2.5 gallons of Iambic was removed from 

the cask and mixed with 2.5 gallons of 
the old Iambic, primed, and bottled. The 

remaining 2.5 gallons of old Iambic was 
then added back to the cask." 

RUNNER5-UP 

Silver Medal: Ryan Stansbury, Atlanta, GA. 
Flanders Red Ale, Brewmasters of Alpharetta 

Bronze Medal: Roderick Derting, Salem, OR, 

Fruit Lambie, Capitol Brewers 

CATEGORY 18: BELGIAN 
STRONG ALE 

404 Entries 

Sponsored by 

Oingemans c/o 

Cargill Malt 

DAVID SCHOLLMEYER, Chandler, AZ, 

Arizona Society of Homebrewers 

GOLD MEDAL 

"Chimayo Azul" 
Belgian Strong Dark Ale 

Ingredients for 11 U.S. gallons (41.64 
liters) 

30.0 lb 
0.75 lb 

0.51b 
4.0 oz 
5.0 lb 

(13.6 kg) Belgian pils malt 
(340 g) Special B malt 
(227 g) wheat malt 

(113 g) Carafa Special II 
(2.3 kg) piloncillo (unrefined 

Mexican sugar) 
1.75 oz (50 g) Magnum pellets, 12% a.a. 

(60 min) 
1.0 oz (28 g) Styrian Golding pellets, 

5.25% a.a. (15 min) 

1.0 oz (28 g) Styrian Golding, 5.25% 
a.a. (1 min) 

White Labs WLP 500 Trappist ale yeast 
(2400 mL starter) 

Forced C02 to carbonate (3 vol.) 
1 tablet Whirl Floc (15 min) 
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Original Specific Gravity: 1.091 

Final Specific Gravity: 1.022 
Boiling time: 60 min 

IBUs: 38 
SRM: 13 
Primary Fermentation: see Directions 

Directions 

Single infusion mash at 149° F (65° C) for 
60 minutes. Add sugar to kettle during 

sparging to begin dissolving. Boil 90 min­
utes and chill to 68° F (20° C) for pitching. 
Aerate well. Hold at 68° F for 48 hours 

then let free-rise to 80° F (2JC C) at a rate 

of 3 degrees per day. 

RUNNERS-UP 

Silver Medal: Steven Jayich, Anchorage, AK, 

Belgian Strong Golden Ale, Great Northern 

Brewers Club 

Bronze Medal: Peter Polczynski, Tulsa, OK, 

Belgian Strong Dark Ale, Fellowship of 

Oklahoma Ale Makers (FOAM) 

CATEGORY 19: STRONG AlE 

252 Entries 

Sponsored by 

Northern Brewer 

MICHAEL HABRAT, CHRIS BARTIK, 
BRETT GOLDSTOCK AND SUZY 

PESSUTTI, San Diego, CA, QUAFF (Qual ity 

Ale and Fermentation Fraternity) 

GOLD MEDAL 

"Creative Destruction Barleywine" 
American Barleywine 

Ingredients for 7 U.S. gallons (26.5 liters} 

21 .7 lb 

1.4 lb 
1.41b 
0.81b 

(9.84 kg} Maris Otter 
(635 g) 60° L crystal malt 

(635 g) dext rin malt 
(362 g) 90° L crystal malt 

HomebrewersAssodaLion.org 

0.6 lb (272 g) 120°crystal malt 

1.7 oz (48 g) Chinook pellet hops, 11% 
a.a. (60 min} 

1.4 oz (40 g) Chinook pellet hops, 11% 

a.a. (45 min) 
1.2 oz (34 g) Centennial pellet hops, 

8.7% a a. (30 min} 
0.8 oz (23 g) Centennial pellet hops, 

8.7% a a. (15 min} 
0.8 oz (23 g) Cascade pellet hops, 5% 

a.a. (15 min) 

1.2 oz (34 g) Chinook pellet hops, 11% 
a.a. (dry) 

1.2 oz (34 g) Centennial pellet hops, 
10.5% a.a. {dry) 

1.2 oz (34 g) Cascade pellet hops, 5% 
a.a . (dry) 

White Labs California Ale WLP001 (2L 
starter) 

Forced C02 to carbonate (2 3 vol) 
1.25 tsp gypsum (in mash) 
1 tsp Irish moss (in boil, 15 min) 

1 capsuleServomyces yeast nutrient 

Original Specific Gravity: 1 .112 
Final Specific Gravity: 1.023 

Boiling time: 90 min 

IBUs: 96 
SRM: 19 

Directions 
Single infusion mash at 150° F (66° C) for 

90 minutes. Used 1 qtllb. 90 minute boil. 
Pitch yeast at 70° F (21 o C). Drop to 64° F 
(18° C) for two days then let temperature 

rise to 68° F (20° C) for 26 days. Rack to 

secondary and dry hop for 2 weeks at 66° 
F (19° C). 

RUNNERS-UP 
Silver Medal: David Louw, San Luis Obispo, CA. 

English Barleywine, San Luis Obispo Brewers 

(SLOB) 

Bronze Medal: Mark Ranes, Turlock, CA, 

American Barleywine, Central Valley Brewers 

Guild 

CATEGORY 20: FRUIT BEER 

143 Entries 

Sponsored by 

New Belgium 

Brewing Co 

JOHN FOWLER AND AMY 

SATTERLUND, Kansas City, MO, 

Kansas City Bier Meisters 

GOlD MEDAL 
"Hop Fruity" 

Fruit Beer 

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

lb (7.26 kg) pale malt 
(227 g) biscuit malt 
(227 g) aromatic malt 

16.0 
O.S ib 
O.S ib 
1.0 lb (0.45 kg) orange blossom honey 
2.0 oz. (57 g) Northern Brewer 

HopshotTMextract (60 min) 
3.0 oz (85 g) Simcoe hops (0 min) 

2.0 oz (57 g) Columbus hops (0 min) 
1.5 oz (42 g) Centennial hops (0 min) 
1.5 oz (42 g) Amarillo hops (0 min) 

3.0 oz (85 g) Simcoe hops (dry) 
2.0 oz (57 g) Columbus hops (dry) 

1.5 oz (42 g) Centennial hops (dry) 
1.5 oz (42 g) Amarillo hops (dry) 

Wyeast No. 1272 American Ale II yeast 
(2 L starter) 

Forced C02 to carbonate (2.5 vol) 

Peach and mango extract (Olive 
Nation brand} (add to taste 
at packaging) 

Original Specific Gravity: 1.085 

Final Specific Gravity: 1.020 
Boiling time: 60 min 

I BUs: 100 
SRM: 30 

Primary Fermentation: 68° F (20° C) 

Directions 
Mash at 149° F (65° C) for 90 minutes. 

RUNNERS-UP 
Silver Medal: Matt Klausner, North Aurora, IL, 

Urban Knaves of Grain 

Bronze Medal: John Watson, Southbury, CT, 

Fruit Beer, Underground Brewers Club of 

Connecticut 
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CATEGORY 21: SPICE/HERB/ 
VEGETABLE BEER 

286 Entries 

Sponsored by High Gravity Homebrewing 

& Winemaking Supplies 

MICHAEL WALSH, STEFANIE 
HEDLUND AND HEIDI WALSH, 
Line Lakes, MN, Primary Fermenters Brewers 

and Vintners 

GOLD MEDAl. 
"Stef's Olive Beer" 
Spice, Herb, or Vegetable Beer 

Ingredients for 2.5 U.S. gallons (9.46 1iters) 

2.125 lb (0.96 kg) wheat malt 

1.875 lb (0.85 kg) pils malt 
7.0 oz chopped green olives 

(in secondary) 

0.5 oz (14 g) Celia pellet hops, 
2.8% a.a. (60 min) 

Wyeast No. 1056 Chico ale yeast 

forced C02 to carbonate 

Original Specific Gravity: 1.041 
Final Specific Gravity: 1.009 
Boiling time: 90 minutes 

IBUs: 12 
SRM : 2.8 

Primary Fermentation: 1-2 weeks 
Secondary Fermentation: 7-10 days with 

chopped olives 

Directions 
Mash at 152° F (67° C) for 60 minutes. 

Drain chopped olives of salt brine before 
adding to secondary. Do not add the brine 
itself! This will result in an extremely oi ly 

mouthfeel with an overwhelming saltiness. 

RUNNERS.UP 
Silver Medal: Tom Hamilton, Kearney, NE, 

Spice, Herb, or Veget&ble Beer, Kearney Are& 

Brewers 

Bronze Medal: Nick Krause, Joe Leucht & 

Josh Randall, Marengo, IL, Christmasf\!Vinter 

Specialty Spiced Beer, The Brewing Network 
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CATEGORY 22: 
SMOKE-FLAVORED AND 
WOOD-AGED BEER 

289 Entries 

Sponsored by 

Alaskan Brewing Co 

RANDY SCORBY, Baker City, OR, 

Good Libations 

2011 NHC Homebrewer of the Year 

GOLD MEDAL 
"Smoke Screen" 
Classic Rauchbier 

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

6.9 lb (3.13 kg) Weyermann Rauch malt 
1.1 lb (498 g) Weyermann pils malt 
1.0 lb (454 g) Weyermann 

Munich II malt 
0.7 lb (317 g) 51 o L caramel-Vienna 

malt 
0.1 lb (45 g) Carafa II malt 

2.0 oz (57 g) Tettnang hops, 4% a.a. 
(60 min) 

0.3 oz (8.5 g) Tettnang hops, 4% a a. 
(5 min) 

Wyeast No. 2633 Octoberfest lager yeast 
blend starter 

forced C02 to carbonate (2.5 vol) 
0.5 tsp Wyeast yeast nutrient (15 min) 

Original Specific Gravity: 1.057 

Final Specific Gravity: 1.013 
Boil ing t ime: 90 minutes 
IBUs: 27 

SRM: 12 
Primary Fermentation: 48 days at 48° F 
(9° C) 

Directions 
Single decoction mash schedule. Mash 
in at 122° F (50° C), hold for 10 minutes. 
Pull a thick decoction and hold at 154° 

F (68° C) for 20 minutes, and boil for 10 
minutes. Return to main mash and hold 

at 154° F (68° C) for 40 minutes or until 
conversion is achieved. Sparge with 168° 

F (76° C) water. 

RUNNERS-UP 
Silver Medal: Kelsey McNair, San Diego, CA, 

Wood-Aged Beer, QUAFF (Quality Ale and 

Fermentation Fr&ternity) 

Bronze Medal: Sean Gardinier, San Diego, CA 

Wood-Aged Beer, QUAFF 

CATEGORY 23: SPECIALTY 
BEER 

346 Entries 

Sponsored by 

The Hops Shack 

ADAM GLASER, Fort Collins, CO, 

Rock Hoppers Brew Club 

GOLD MEDAL 
"Urban UFO" 
25% ABV Eised English Barleywine 

Ingredients for 10 U.S. gallons 

(37 .85 liters} 

40.0 lb (18.14 kg} Maris Otter 

pale malt 
1.5 lb (0.68 kg) British light 

crystal malt 
1.0 lb (0.45 kg) British medium 

crystal ma It 
1.0 lb (0.45 kg) British dark 

crystal ma It 
0.5 lb (227 g) amber malt 

2.5 oz (71 g) Magnum whole hops, 14% 
a.a. (90 min) 

2.0 oz (57 g) EK Golding whole hops, 
5% a.a. (30 min) 

1.0 oz (28 g) EK Golding whole hops, 
5% a.a. (15 min) 

White Labs WLP099 Super High Gravity 
ale yeast starter 

forced C02 to carbonate (2.4 vol) 

1 tablet Whirlfloc (15 min} 
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Original Specific Gravity: 1.123 

Final Specific Gravity: 1.016 
Boil Time: see Directions 

IBUs: 53.5 
SRM: 16.2 
Primary Fermentation: 68° F (20° C) 

Directions 
Mash in at 154 ° F (68° C) for 60 m1n. 
Mash out at 168° F (7 6° C) for 10 minutes. 

Sparge until runnings hit 3 degrees Plato. 
Boil for as long as it takes to get within 

90 minutes of completing boil. Add hops 
according to schedule. Oxygenate well 
and ferment at 68° F (20° C) for as long 

as it takes to complete. Rack beer from 

primary into clean 6.5 gal carboys. Place 
in freezer and slowly freeze over at least 
two days. Do not freeze until solid! Once a 

little more than half the beer is frozen, rack 
the remaining liquid into a keg; this should 

be about 5 gallons. Thaw the remainder 
for a second much weaker beer. Age for 

as long as you possibly can. ABV before 
eising should be about 14%, after eising it 
will be about 25% given some loss to the 

frozen portion. 

RUNNERS-UP 
Silver Medal: Clay Grogan, Richmond, VA, 

Specialty Beer, James River Homebrewers 

Bronze Medal: John Aitchison, Northridge, CA, 

Specialty Beer, Maltose Falcons Home Brewing 

Society 

AHA SPECIAL EVENTS 

Visit the Events section of www.homebrewer­
sassociation.org for more information. 

September 29-0ctober I 
Great American Beer Festival 
Denver. CO 
GreatAmericanBeerFestival.com 

November 5 
AHA Learn To Homebrew Day 

April 2012 
AHA National Hamebrew Competition 
First Round Competitions 

May 5, 2012 
AHA Big Brew: A Celebration of National 
Hamebrew Day 

june 21-23,2012 
AHA Notional Homebrewers Conference 
Seatde, WA 
AHAconference.org 

HomebrewersAssodaLion.org 

CATEGORY 24: TRADITIONAL 
MEAD 

r 84 Entries 

Sponsored by 

B. Nektar 

Meadery 

JOHN AND PAM AITCHISON, 

Northridge, CA, Maltose Falcons Home 

Brewing Society 

GOLD MEDAL 
"Tupelo Mead" 
Sack 

Ingredients for 4.75 U.S. gallons (17.98 

liters) 

14.0 lb (6.35 kg) tupelo honey 

1.5 gallons RO water 
Wyeast Sweet Mead yeast 

Original Specific Gravity: 1.120 
Final Specific Gravity: 1.023 

Boil ing time: n/a 
Primary Fermentation: 8 months at 60° F 
(16° C) 

Directions 
Bring honey and water to 160° F (71° C). 

Hold for 20 minutes and cool. 

RUNNERS-UP 
Silver Medal: Keith Howard, Fort Myers, FL, 

Sweet Mead, SW (Fia) Ale and Mead Posse 

(SWAMP) 

Bronze Medal: Scot Schaar & Ki3ren Schi3ar, 

Davenport, lA, Semi-Sweet Mead, MUGZ2 

CATEGORY 25: MELOMEL 
(FRUIT MEAD) 

132 Entries 

Sponsored by 

Bacchus and 

Barleycorn Ltd. 

MONIQUE SCOVIL, Aurora, CO, Colorado 

Wine Club 

2011 NHC Meadmaker of the Year 

GOLD MEDAL 
"Adore" 
Semi Sweet Standard Melomel with 
Pluots 

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

14.0 lb (6.35 kg) wildflower honey 
pluots (amount unknown) 

Potassium sorbate at primary 
Potassium metabisulfite at primary 

Acid blend at bottling. 
1 packet liquid Superkleer to clarify 
Filtered St. Paul water up to volume 

Lalvin D-47 dry yeast 

Original Specific Gravity: 1.090 
Final Specific Gravity: 1.030 

Boiling time: n/a 
Primary Fermentation: see Directions 

Directions 
Mix water and honey, stir vigorously to 
oxygenate. Add the yeast energizer and 
nutrient to the must. Add the fruit and 

pect ic enzyme. Add the yeast on top of 

the must. Ferment completely, watching 
for signs of slowing fermentation. Rack to 
secondary and age until clear. 

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

Other Fruit Melomel, Bay Area Mashtronauts 

Bronze Medal: Steve Fletty, Falcon Heights, 

MN, Pyment (Grape Melomel, Saint Paul 

Homebrewers Club 

Septcmber/Ocwber 2011 ZYMURGY 



~0 

CATEGORY 26: OTHER MEAD 

103 Entries 

Sponsored by 

Celestial Meads 

WESLEY UNDERWOOD & LEE ANN 
UNDERWOOD, Westminster, CO, KROC 

(Keg Ran Out Club) 

GOLO MEDAL 
"Blasphemy at Gobblers Roost" 
Sack with Buckwheat Honey, Raisins 
and Oak Aged with Whiskey 

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

12.0 lb (5.44 kg) buckwheat honey 

2 gallons (7 .57 L) apple juice 
6.3 lb (2.86 kg) raisins 

5 cans apple juice concentrate 
3 cups oak chips soaked in whis­

key 
EC-1118 yeast 

Original Specific Gravity: 1.128 

Final Specific Gravity: 1.065 
Boiling time: n/a 
Primary Fermentat ion: unknown 

Runners-Up 

Silver Medal: Ed Moore, Highlands Ranch, CO, 

Open Category Mead, Foam on the Range 

Bronze Medal: Paul Dienhart, Minnetonka, MN, 

Open Category Mead, Saint Paul Homebrewers 

Club 
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CATEGORY 27: STANDARD 
CIDER AND PERRY 

96 Entries 

Sponsored by 

Woodchuck Hard 

Cider 

EDWARD WALKOWSKI, Dalton, PA, 

SAAZ (Scranton Area Amateur Zymologists) 

2011 NHC Cidermaker ofthe Year 

GOI.D MEDAL 
"Squirt's Perry" 
Semi-Sweet Sparkling Common Perry 

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

6.0 gal Ritter's Cider Mill Bartlett pear 

fresh cider 
BA-1 1 yeast 
Forced C02 to carbonate (1. 7 vol) 

Super-Kieer to clarify 

Original Specific Gravity: 1.062 
Final Specific Gravity: 1.004 

Primary Fermentation: 3 weeks at 64° F 
(18° C) 

RUNNERS-UP 
Silver Medal: Stephen Northcutt & Mark Ristow, 

Vallejo, CA, Common Cider, Diablo Order of 

Zymiracle Enthusiasts (DOZE) 

Bronze Medal: Michael Graham, Winter Park, 

FL, French Cider, Central Florida Homebrewers 

CATEGORY 28: SPECIALTY 
CIDER AND PERRY 

90 Entries 

Sponsored by 

Woodchuck Hard 

Cider 

WARREN BILLUPS, Bemidji, MN, The 

Brewing Network 

GOLD MEDAL 
"Eve's Demise" 
Sparkling Sweet Fruit Cider with 
Apples and Pears 

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

2 gal (7.57 L) apple juice 

2/3 Fireside Apples 
1/6 Honeycrisp Apples 

1/6 Harlson Apples 
3 gal pear juice (11.36 L) 

Wyeast Cider yeast 

Forced C02 to carbonate (2.5 vol) 

Original Specific Gravity: 1.050 
Final Specific Gravity: 1.012 
Boiling t ime: n/a 

RUNNERS-UP 
Silver Medal: Jeffrey Oberlin & Cindy Oberlin, 

Friendswood, TX, Fruit Cider, Saint Paul Bay 

Area Mashtronauts 

Bronze Medal: John Aitchison, Northridge, CA, 

Other Specialty Cider/Perry, Maltose Falcons 

Home Brewing Society 

Homebrewe.rsAssodation.org 



KUDOS-BEST OF SHOW 

AHA/BJCP Sanctioned Competition Program 

February 20 I I 

Mid· Winter Beet Competition, 461 entries­
Phi/ Sullivan, Royal Oak, MI. 

March 2011 

20 II Peak-to-Peak Pro Am, 269 entries­
Ryan Scott & Matt Farrar, Erie, CO. 

April 2011 

BioMarin Brewer's Cup, 17 entries­
Noah Baron, Novato, CA. 

Garage Brewers Society Champion of the Pint, 
190 entries-Dove Darity, Atoka, OK. 

Alamo City Cervesa Fest, 473 entries­
Mark Schoppe, Austin, TX. 

The Sasquatch Brew Fest Homebrew Contest, 
89 entries- Bill Nave & justin Lang, 
Springfield, OR. 

Denver International Beer Competition, 180 
entries-Samuel Adams Double Bock, Baston 
Beer Co, Boston, MA. 

Enchanced Brewing Challenge, i36 entries­
Phil Brown, Albuquerque, NM. 

UNYHA 33rd Annual Homebrew Competition, 
324 entries-Andrew Jones, Rochester, NY. 

Hurricane Blowoff, 305 entries­
Paul Blatz, Palm Beach Gardens, FL 

May 2011 

I Sth Annual Chico Homebrew Competition. 
180 entries-Mike Riddle, Cameron Day & Sean 
O'Conner, Napa, CA. 

IE Brew Pro Am Competition, 60 entries­
Jerry Marshall, Victorville, CA. 

Mayfaire Competition, 269 entries­
Chuck Ferguson, Lawrence, KS. 

20 II Van Brewers Homebrew Competition, 323 
entries-Rick August, Regina, SK, Canada. 

AHA Club-Only Competition, "Angel's Share" 
(Wood-Aged Beer), 53 entries-
Kelly & jason Kruegel, Parker, CO. 

Greg Noonan Memorial Homebrew 
Competition, 281 entries-
Matt Welz, Middlebury, VT. 

BrewFest at Mount Hope Third Annual 
Homebrew Competition, 184 entries­
Don Shingler, Hummelstown, PA 

19th Annual Spirit of Free Beer Competition, 
509 entries- Eric Mance, joe Dealba & Tom 
Rossing, Stafford, CT. 

Comp de L'abbaye Normale, 45 entries­
Jomle Gillis, jacksonville, FL 

US Open Homebrew Competition, 415 
entries-Tom Nolan, Lewisville, NC. 

20 I I Wisconsin State Fair Homebrewers Show, 
254 entries-Chris Odyo, Wauwatosa, WI. 

The Hogtown Brew-Off, 340 entries­
Alex Pries, GainesVille, FL 

SCABS 2nd Annual Homebrew Competition, 
21 I entries-josef Hudecek, Brighton, MI. 

Beer Quest Hoppy Ale, 21 entries-
Ryan & George Schweitzer, Uncoln, NE. 

MN Craft Beer Week American Style Contest, 
130 entries-Kyle Sisco, Saint Paul, MN. 

California State Fair 20 II Commercial Craft 
Brewing Competition, 349 entries-
Bob Kluver, Main St BrewefY, Pleasanton, CA. 

16th Annual Big Batch Brew Bash, I 07 
entries-David Rogers, Houston, TX. 

Ska Brewing's GABF Pro-Am Homebrew 
Competition, 86 entries-Seth Townsend, 
Erie, CO. 

20 I I BUZZ OFF, 466 entries­
David Barber, Orwigsburg. P A. 

Hangar 24 Craft Brewery 2nd Annual 
Homebrew Competition, 241 entries­
Scott Gaastra, Beaumon~ CA. 

Bloatarian Open 20 II, 117 entries­
Joe Geil, Cincinnati, OH. 

Oregon Homebrew Festival, 268 entries­
jason Decker, Pearland, TX. 

Upland Brewing Co. UpCup Competition, 65 
entries-Randy jones, Indianapolis, IN. 

Cal Poly Cup. 35 entries­
Gregory Nowell, Atascadero, CA. 

San Diego International Beer Festival. 576 
entries-Jeff Bagby, Son Diego, CA. 

Amateur Winemakers of Ontario Beer Classes, 
38 entries-Bill Thorton, London, ON, Canada. 

Aurora Brewing Challenge, 300 entries­
Rick August, Regina, SK, Canada. 

19th Annual Great Alaska Craft Beer & 
Homebrew Competition, I OS entries­
Tim Bisson, Anchorage, AK 

CAMRA BC Amateur Brewing Competition, 
164 entries- Michael Lewis, Viaoria, 
BC, Canada. 

June 2011 

Blue Grass Cup, 365 entries­
Dove Dixon, Burlington, KY. 

Upstate Brewers Cup, I OS entries­
Nick Netherland, Advance, NC. 

20 II COHO Spring Fling, 197 entries­
james Adams, Bend, OR. 

Slurp & Burp Open, 286 entries­
james Adams, Bend, OR. 

17th Annual Eight Seconds of Froth, 31 0 
entries-Mark Hall, Longmont, CO. 

Dunedin Brewery Pro Am Competition • IPA, 
I 0 entries-Bob Bridges, Oearwater, FL 

Hops, Drop and Roll Homebrew 
Competition/Festival, 40 entries-
Tom Shivers, Brigham City. UT. 

16th Annual Boneyard Brew-Off, 250 entries­
Anthony Benjamin, Champaign, IL 

Great Canadian Homebrew Competition, 99 
entries-Brad Clifford, Toronto, ON, Canada. 

Botanical Brew Competition, 33 entries­
Dave Stoht Fan Wayne, IN. 

Liquid Poetry Slam, 370 entries-Scott Buchholz, 
Manitou Springs, CO. 

Barley's 15th Annual Home Brew Competition, 
57 entries- Shone Green, Columbus, OH. 

AHA National Homebrew Competition Final 
Round, 790 entries-Randy Scorby, 
Baker City, OR. 

IAMNSOB Homebrew Competition, 46 
entries-Brian Davis, Lyle, MN. 

Homebrewer's Open House, 32 entries­
Paul Sea/man, Grundy Center, /A. 

All-Idaho Organic Homebrew Contest, 85 
entries-Chris Hillman, Boise, /D. 

2nd Annual Unde Billy's Pro-Am, 22 entries­
Mark Kizer, Austin, TX. 

American Cup, 5 I entries-Donie/ Morey, 
Mundelein, /L 

w ww .grapeandgranary .com 

'Your Hometown 
Brewshop on the Web' 

FEATURING 
Fresh Ingredients 

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

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

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

Grape and Granary, Akron O H USA 
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AHA/BJCP SANCTIONED COMPETITION PROGRAM CALENDAR 

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

September 2 
Summer Suds of Savannah 
Savannah, GA. Entry Deadline: B/24/20 I I. 
www.savannahbrewers.com 

September 3 
Bristol Homebrew Competition 
Bristol, UK. Entry Deadline: 8126/2011. 
www.bristolhomebrewcompetltion.org.uk 

September I 0 
Santo Cruz Fair Homebrew Competition 
Watsonville, CA. Entry Deadline: 8129/20 II. 
www.zymurgeeks.org 

September I 0 
DRAFT Beerfest 
Dayton, OH. Entry Deadline: 8/28/20 I I. 
www.daytondraft.org 

September I 0 
Blue Ridge Brew Off 
Asheville, NC. Entry Deadline: 9/2/20 I I. malt· 
sters.org/phpnuke/index.php 

September I 0 
Queensland Amateur Brewing 
Championships 20 II 
Brisbane, Queensland, AU. Entry Deadline: 
8/27/20 II. www.qabc.org.au/ 

September I I 
Tulare County Fair Homebrew Competition 
Tulare, CA. Entry Deadline: 8126/20 II. tchops.org 

September 17 
The Schooner Homebrew Championship 
Racine, WI. Entry Deadline: 9/3/20 II. 

September 17 
DAI Oktoberfest Home Brew Contest 
Dayton, OH. Entry Deadline: 9/16/20 I I. www. 
daihomebrew.com 

September 17 
KROC Great American Beer Challenge 
Broomfield, CO. Entry Deadline: 9/10/20 II. 
www.kroc.org 

September 17 
Celestial Meads Equinox Mead Competition 
Anchorage, AK. Entry Deadline: 9114/20 I I. 
www.greatnorchernbrewers.org www.celes­
tialmeads.com 

September 18 
Muse Cup 
Fore Collins, CO. Entry Deadline: 9/9/2011. 
muse.liquidpoets.com/ 

September 23 
Southern Vermont Homebrew Festival 
Bennington, VT. Entry Deadline: 912/20 I I. 
www.benningtonmuseum.org/brew-fesc-registra­
tion.html 

September 24 
Maryland Microbrewery Festival Homebrew 
Competition 
Westminster, MD. Entry Deadline: 9/3/20 II. 
home.comcast.necl-midnighchomebrewers/20 I I_ 
competition l.htm 
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September 24 
Pacific Brewers Cup 
Los Angeles, CA. Entry Deadline: 9/1 0120 II. 
www.paciflcbrewerscup.com/ 

September 24 
Molt Madness 
Allentown, PA www.lvhb.org 

September 24 
The Cajun Classic 
Lake Charles. LA Entry Deadline: 9/19/20 II. 
www.louisianabeerfest.com/cajunclassic 

September 24 
Son of Brewzillo 20 II 
North Olmsted, OH. www.beersnobs.org/contest 

September 24 
McHale's Monthly Moshout - Se.ptember 
Chattanooga, TN. Entry Deadline: 9/17/2011 . 
www.mchalesmonthly.com 

September 24 
Byggvir's Big Beer Cup 
Shakopee, M N. Entry Deadline: 9112120 II. www. 
rennfestbeercup.com/ 

September 25 
2011 Big Fresno Fair Homebrew Competition 
Fresno, CA. Entry Deadline: 9/18/20 II. www. 
sjworthogs.org/default.asp1pid=229 

October I 
Kirksville BrewFest 
Kirksville. MO. Entry Deadline: 9/28/20 II. 

October I 
Notional Organic Brewing Challenge 
Santa Cruz, CA. Entry Deadline: 9/19/20 I I. 
www.breworganic.com/Competition/index.html 

October I 
Queen of Beer 
Placerville. CA. queenofbeer.hazeclub.org/ 

October 8 
20 II Napa Homebrewers Classic 
Napa, CA. Entry Deadline: 9/18/20 II. 
www.clubrunner.ca/CPrg/Home/homeS. 
asplcid=4358 

October 8 
Monk Melee 
Hulmeville, PA Entry Deadline: 9/25/20 II. 
www.monkmelee.com 

October 8 
The Colfax Cup Competition 
Colfax, CA. Entry Deadline: 9/30120 II. 

October 15 
Commander SAAZ Interplanetary Homebrew 
Blastoff 
Cocoa Beach, FL. Entry Deadline: 9125/20 I I. 
www.saaz.org 

October 15 
Barley Legal 2 
Abingdon, MD. Entry Deadline: 10/8/2011. 
www.wootown.org/comp 

October 15 
Rapid City Bierborse Homebrew Competition 
Rapid City, SO. Entry Deadline: I 0/8/20 I I. 
www.mainstreetsquarerc.com 

October 16 
Schleswig Wine & Bier Contest 
Schleswig, lA Entry Deadline: I 0/16/20 II. 

October 21 
Arkansas State Fair Homebrew Competition 
Uttle Rock, AR. Entry Deadline: 9123120 I I. 
www.CentraiArkansasFermenters.com 

October 21 
The Dixie Cup 
Houston, TX. Entry Deadline: 9/23/20 I I. 
www.foamrangers.com/dixiecup 

October 22 
Sth Annual Virginia Beer Blitz 
Hampton, VA Entry Deadline: I 0/8/20 I I. 
www.colonialalesmiths.org/BeerBiitz/ 

October 22 
The Big Muddy Monster Brew Fest 
Murphysboro, ll. Entry Deadline: 9/24/20 II. 
www.bigmuddymonsterbrewfest.com/ 

October 22 
Valhalla - The Meoding of Life VII 
West Chester, PA. Entry Deadline: 10/8/20 II. 
www.valhalla-mead.com/ 

October 22 
Oktobersbest Zinzinnoti 
Covington, KY. Entry Deadline: I 0/12/20 II. 
www.oktobersbest.org 

October 29 
AHA Club-Only Competition, Specialty/ 
Exf>erimentoi/Historicol Beers 
West Chester, PA. Entry Deadline: 10115/2011. 
www.homebrewersassociation.org/pages/competi­
tionslclub-only-competltions 

October 29 
Happy Halloween Challenge 
Fargo, ND. Entry Deadline: 10/22/20 II. 
hoppyhalloween.com 

October 29 
6th New England Regional Homebrew 
Competition 
Nashua, NH. Entry Deadline: I 0/14/2011. 
www.bfd.org/nerhbc 
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ON THE WEB 

Two Brothers Brewery 
www.twobrosbrew.com 

Great Divide Brewing Co. 
www.greatdivide.com 

BJCP Style Guidelines 
www.bjcp.org 

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 V 

judge, principal author of the 2004 BJCP Style 

Guidelines and president of the BJCP board 

who lives in Beavercreek, Ohio. 

HomebrewersAssodaLion.org 

CO MMERCIAL CA Ll BRA TION 

One way beer judges check their palates is by using commercial "calibration beers" -classic 

versions of the style they represent. Zymurgy has assembled a panel of four judges who have 

attained the rank of Grand Master in the Beer Judge Certification Program. Each issue, they 

score two widely available commercial beers (or meads or ciders) using the BJCP scoresheet. 

We invite you to download your own scoresheets at www.bjcp.org, pick up a bottle of each 

of the beverages and judge along with them in our Commercial Calibration. 

Two farmhouse ales were sent to our 
judges [or this issue. 

First up was Colette, a saison brewed 
by Grear Divide Brewing Co. in Denver, 
Colo. 

"We came out with seven or eight new 
beers in 2009 and this was one of those 
beers," said Great Divide fo under Brian 
Dunn. "lt was a style we wanted to brew 
and it was a beer we wanted to drink 
and selL When we first brewed this 
beer in 2009, the name of the beer was 
Saison and it was available in draft and 
22-ounce only." 

Great Divide added the saison as a sea­
sonal six-pack in 2010, deciding on the 
name Colette because it is "a nice femi­
nine name, but rustic too .. . perfect for a 
farmhouse ale," said Dunn. 

Colette is brewed with barley, wheat, and 
rice, and fermented at high temperawres 
with a special blend of fo ur different yeast 
strains. lt checks in at 7.3 percent ABV. 

Next up was Domain DuPage, a biere de 
garde from Two Brothers Brewing Co. in 
Warrenville, lll. 

"We consider it a Brabant ale," said Two 
Brothers co-founder jason EbeL "Most 
people categorize it as a biere de garde. 
That is where we enter it at GABF and 
have won a couple times." 

Most recently, Domain DuPage won a 
bronze medal at the 2010 Great American 
Beer Festival. It's part of the brewery's 
year-round lineup and checks in at 5.9 
percent ABV. 

Tired of Gambling with your Mash? 

Our Slots are a Guaranteed Winner! 

Building a 
Brew System? 

$139 
10 Gallon 

Talk with our~~~ 
All Grain Igloo Coolers 

Keggles 
Brew Pots 
Buchets 

Experts 
FIRST! 

c:A.tventures in Ho~neb.,ewing 
Taylor and Now Ann Arbor, Michigan 

www.Hon•eB .. ewing.o .. g 
W olesale I nguirjes..W,e co e 
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THE JUDGES' SCORES FOR GREAT DIVIDE COLETTE 

Aroma: Pilsner malt aroma with 
a hint of lactic sourness. There's 
a light, peppery, sp1cy note. 
Noticeable alcohol aroma but no 
diacetyl or OMS. Light fruity esters 
reminiscent of apples and pears, but 
somewhat lower than expected for 
the style. No hop aroma (9/12) 

Appearance: Clear but not bright, 
OK for this style. Color is light yellow 
to gold, light for a classic example 
of the style where some orange to 
amber color is characteristic. There 
is a white head with only fair head 
retention. (2/3) 

Flavor: Pilsner maltiness with bal­
ancing hop bitterness and low, spicy 
hop flavor. Slight hint of acidity. 
Peppery phenols, soft alcohol, and 
light pear and apple-like esters. No 
OMS or diacetyl. The focus is on the 
phenols rather than the fruitiness. 
Finishes dry and balanced. (16/20) 

Mouthfeel: Medium to light 
body. M inerally, chalky mouthfeel. 
Warming from alcohol. Smooth, 
with some lingenng astringency. 
Carbonation is medium-low; expect 
higher level of carbonation for a 
saison. (4/5) 

Overall Impression : Very drink­
able beer that I would recommend 
to accompany any number of dish­
es, from soup to salad to entree. 
Saisons are the chameleon of beers, 
going well with many food s. The 
peppery phenols are right on target; 
however, the fruity esters, while 
pleasant, are somewhat under­
whelmmg for the style. Higher fer­
mentation temperatures and lower 
pitching rates might help accentuate 
the fruitiness. Complexity would be 
aided by the addition of Vienna 
or Munich malts. Still a refreshing, 
well -made beer. (8/10) 

Total Score: (39/50) 
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Aroma: Caramelized orange JUice 
presentation of malt and ester mix; 
low pepper spice phenol with low 
herbal hop aroma. A hint of acidity 
comes forward as the beer warms a 
bit, with a note of yeast and a hint 
of sulfur. (8/12) 

Appearance: Straw yellow with 
brilliant clarity. Fluffy white foam of 
uneven bubbles forms, but does not 
persist; it leaves a light lace on the 
glass as it dissipates. A later pour 
is hazy with yeast roused from the 
bottom of the bottle. (3/3) 

Flavor: Bready malt dominates the 
profile, mixed with sun-warmed 
peach and orange fruity esters; cara­
mel notes like peach cobbler emerge 
with a touch of pepper phenol. A 
fairly assertive hop bitterness and 
herbal flavor come forward toward 
the finish, as alcohol flavor also 
becomes more evident, amplifying 
the pepper spice and hop b1tterness 
that linger lightly on the tongue, 
subdued as an extended pleasant 
clean finish. (15/20) 

Mouthfeel: Moderately light body, 
prickly carbonation with medium 
level alcohol warmth. Texture is not 
creamy or astringent, but the finish 
is somewhat dry and prickly, with a 
hint of acid ic tang. (4/5) 

Overall Impression : At the same 
time both rich and refreshing, with 
a spritzy, dry yet quenching fin­
ish. Acidity starts low and becomes 
more pronounced with each sip, 
yet remains in the background. 
Finishes on the dry side with a 
fairly pronounced bitterness, but still 
showcases the brewer's skill with a 
unique spin on a once exclusively 
European style. Leaves me looking 
for the cheese and pear plate. (7/10) 

Total Score: (37/50) 

Aroma: Moderately strong citrus 
and lemony notes from coriander 
make a bold opening statement. 
The malt is subtle, but I do pick up 
minty notes from the wheat. There 
are low levels of tropica I fruit esters 
(mango, pineapple) that add to the 
complexity. Alcohol is evident, but 
is clean without any solvent notes. 
(1 0/12) 

Appearance: Straw color with a 
hint of orange. The beer is cloudy, 
but poor clarity is permissible in 
this style. The head retention is very 
low, which is not appropriate since 
this style is noted for a dense, rocky 
head. (1/3) 

Flavor: The maltiness is subdued 
but the wheat does lend soft and 
silky supporting notes. Citrus, 
lemon, and pineapple flavors are 
assertive and complement moder­
ately strong fruity and spicy notes 
from esters and alcohols. Coriander 
is evident, but in balance with every­
thing else. The hop bitterness is 
low-medium and combines with the 
lemony tartness to produce a fairly 
dry finish. Nicely done. (17/20) 

Mouthfeel: This is another area 
where the low carbonation adverse­
ly affects the beer. This style should 
be effervescent. There is a low 
astringency from the conander, but 
it is not too distracting. The level 
of alcoholic warmth is appropriate. 
(3/5) 

Overall Impression: This is a nice 
interpretation of the style, except 
for the low carbonation Boosting 
the C02 to more typical levels would 
enhance all of the nice flavors and 
aromas and give it a more lively pal­
ate. The balance and complexity are 
outstanding, and adding the alcohol 
to the mix makes this a dangerously 
drinkable beer. (9/10) 

Total Score: (40/50) 

Aroma : Moderate earthy/spicy 
hops, restrained esters initially. 
Some sulfu r. Mild gra1ny notes. 
Moderate alcohol and phenolics fol ­
low. Fai rly complex. Has an impres­
sion of dryness. Hops are most 
forward in the balance. Esters build 
as it warms, but still less than hops. 
Quite nice. (1 0/12) 

Appearance: Tall white head, 
good retention, frothy texture. 
Effervescent. Mostly clear. Very pale 
yellow color. (3/3) 

Flavor: Complex spicy, phenolic, 
slightly tart flavor with moderate 
alcohol and bitterness, giving way 
to a dry finish. Moderate earthy, 
spicy hop flavor comes out mid­
palate and grows into finish. Alcohol 
flavors are a touch high but OK. 
Apple and pear esters as it warms. 
Clean grainy malt base. Is there 
some wheat in here? Has a lot of 
moving parts, but it works together 
well. (16/20) 

Mouthfeel: Medium body, a bit 
heavy. High carbonation; efferves­
cent, prickly bubbles. Warming but 
not burning. A higher alcohol ver­
sion like Moinette. (4/5) 

Overall Impression: Complex tra­
ditional flavors, well-balanced. Body 
a touch high and finish a touch 
full- makes it seem not quite as dry 
and attenuated as the best exam­
ples. The higher gravity could have 
something to do w1th this impres­
sion, too. Esters a touch low, as is 
bitterness. But overall drinkability is 
outstanding. I keep getting different ~ 
fl avors with each sip. Fresh. Balance :;; 

z 
is slightly more malty than some 1: 
examples. (8/10) ~ 

~ 

Total Score: (41/50) 
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THE JUDGES' SCORES FOR TWO BROTHERS DOMAIN DUPAGE 
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Aroma: Malty with toffee, choco­
late, and caramel notes. No hop 
aroma. No DMS. No diacetyl. No 
phenols. Very low fruity esters. Low 
noticeable alcohol. Missing the char­
acteristic mustiness of many biere 
de garde examples. Overall a clean 
fermentation. (1 0/12) 

Appearance: Brownish, amber 
color. Very clear to bright. Big, 
dense, tan, long-lasting head. (3/3) 

Flavor: Very malty with complex 
toffee, caramel, and chocolate char­
acter. Almost like drinking a toasted 
chocolate truffle. No hop flavor with 
medium, balancing hop bitterness. 
Hint of chewy fruitiness No phe­
nols, DMS, or diacetyl. Bit of soft 
alcohol evident. No mustiness char­
acteristic of some of the best exam­
ples of the style. Perhaps young or 
lack of corked bottle. Finishes fairly 
dry. (17/20) 

Mouthfeel: Medium to medium­
full bodied. Creamy, smooth mouth­
feel. Low alcohol warming. Soft, 
silky mouthfeel with a bit of linger­
ing hop astringency. (5/5) 

Overall Impression: Very nice 
biere de garde that bridges the 
amber and brown examples of the 
style. Very drinkable and on target. 
A corked bottle that has aged for a 
while might exhibit the characteris­
tic musty cellar notes. This would go 
well with a chocolate truffle dessert. 
Good job. This would be a good 
beer to lay down for a year or more 
and sample as it ages. (8/10) 

Total Score: (43/50) 

HomebrewersAssodaLion.org 

Aroma: Pronounced toasty malt 
dominates up front, followed by a 
hint of herbal, slightly earthy hop 
aroma and clean fermentation char­
acter; no off-aromas. (9/12) 

Appearance: Amber with golden 
highlights; brilliant clarity; creamy 
off-white foamy head persists, laces 
thickly on sides of the glass. (3/3) 

Flavor: Toasty, moderately sweet 
malt flavor is most pronounced, 
though not cloying. A low hop bit­
terness is just enough to provide 
balance, with a light herbal and 
earthy hop flavor. Hints of ripe yel­
low plum add complex1ty; the com­
bination gives way to a clean, dry 
finisl1 accentuating a lightly lingering 
bitterness. Balance leans to nch, 
malty complexity. No diacetyl, phe­
nols, acidity, or sourness. (15/20) 

Mouthfeel : Medium body with 
somewhat low carbonation for a 
creamy texture. Very low astrin­
gency; low alcohol warmth lingers 
along with a dry, clean finish. (5/5) 

Overall Impression: Exhibits rich, 
toasted caramel malt characteristics 
of classic dark lager styles accentuat­
ed by a more fruity ale-like fermen­
tation character. The herbal-earthy 
hop character is pronounced, pro­
viding balance to the complex malt­
ester combination. The moderate 
alcohol level adds to the drinkabilty, 
making this a lovely accompaniment 
to a fruit cobbler and roasted meats. 
(8/10) 

Total Score: (40/50) 

Aroma: Malt-focused aroma with 
moderate toasted and caramel 
notes. Interesting herbal notes 
underneath, as well as some honey 
sweetness and a slight woody/ 
musty character. Fermentation char­
acteristics include low-medium level 
of pear esters with a hint of banana. 
Alcohol notes percolate through as 
the beer warms, but are in balance. 
(10/12) 

Appearance: Copper color with 
good carbonation and a whitish 
head that lasts well. Very good clar­
ity. (3/3) 

Flavor: Malt dominates the front 
end with caramel and toasted 
bread crumbs. The malt perseveres 
throughout to provide a backbone 
for the spice and ester flavors. These 
mclude peppery and woody notes, 
a little vanilla, and light fruit (pear) 
esters. The finish is a little more 
bitter than I expect for this style­
perhaps the phenols from the yeast 
enhance the bittering compounds 
from the hops. (16/20) 

Mouth feel: Soft palate with good 
creaminess from the C02. Alcoholic 
warmth is apparent- perhaps at 
the high end for this style. There 
is a faint lingering astringency in 
the finish along with some mineral 
notes. (4/5) 

Overall Impression: This is a solid 
example of the biere de garde style, 
although the fi msh is not quite 
as smooth and silky as the clas­
sic French examples. The balance 
between the malt and fermentat1on 
characteristics is excellent, and the 
slight musty character in the aroma 
gives it a nice cellared character. 
(8/1 0) 

Total Score: (41/50) 

Aroma: Toasty, biscuity nose, malty 
but not very sweet. Has a grainy, 
bready edge. Moderate toast. Fruity 
notes almost as strong as malt­
cherry-like. Very light earthy hop 
aroma. Clean. Fairly complex, malt­
driven. (9/12) 

Appearance: Amber-orange color. 
Moderate-sized ivory-colored head, 
retained well, moussy. Quite clear. 
Somewhat effervescent. (3/3) 

Flavor: Rich malty start, toasty and 
biscwty/grainy with restrained bit­
terness and a clean, dry finish. Some 
hop flavor and bitterness emerge 
in the finish. Some alcohol spice in 
the finish, offsetting the malt and 
accentuating the bitterness. Earthy 
hop flavor and biscuity malt in fin ­
ish. (15/20) 

Mouthfeel : High carbonation, 
bubbly. Medium-light body; nice. 
Low alcohol warmth. (5/5) 

Overall Impression: Interesting 
complexity. A little on the bitter 
side for an amber version. The malt 
is more biscuity than most. Nice 
toasty flavors. Hops are a touch 
forward. Quite drinkable and enjoy­
able. Bitterness and biscuit malt g1ve 
it a drier finish and reduce the malt 
impact common in many examples. 
A richer malt presentation with less 
biscuit malt and less bittering hops 
would bring this closer to the world­
class versions. (7110) 

Total Score: (39/50) 
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Starting with the next issue, the 

o nline shop directory found at 

HomebrawersA.s5ociation.org/ 

pagelcfiTectories will become 

the most extensive listing f ound 

anywhere, including all shops 

in the United States. 

B1\ 
;HWIA! . ' ,.. ) 

btfitarl H01ubfllnr'$1S$1Cialit11 
A Dlrisloet t U!t lnwm Amc!lllct 
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What this means for you: 

• More exposure for your shop t han ever before! A three-fold increase in page views is 

anticipated, w ith a comprehensive plan to promote t he directory 

• Improved search engine response, driving even more t raff ic to t he listings 

• Your listing w ill stand out above the rest and be highlighted as a member shop 

• Member shop list ings will be printed twice a year in Zymurgy (March/April & September/October) 

Enjoy greater visibility. enhanced web presence and ultimately. more business! 

~eiTe~ 
BEER 

I 

- roaster lessons for a. 
nornebrewers 

dva.nced 

By Gordon Strong 

. ' 
"Uke a great beer, this book is extremely well-balanced -a mix of technical, 

and creative advice that, if taken to heart, will make your beer a whole lot better. tc 

Randy Mosher, author of Radical Brewing 
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Beer and National Security 

Earlier this summer, I participated in 
the five-day 2011 National Security 

Seminars at the U.S. Army War College 
in Carlisle, Pa. I was among 150 civilians 
invited to provide civilian perspectives on 
strategic issues facing the United States. 

At one point in the discussions, I was 
asked to reflect on my path to my cur­
rent position , the most satisfying part of 
my job, the greatest challenges I've faced , 
and my thoughts on what I thought 
were the biggest national security issues. 
Rarely am I con fronted with these types 
of questions by a group of people that 
know very little about my lire and what 
I do. I took the opportunity to really dig 
deeply and try to put together a stri ng 
of core events in my life that seemed to 
matter and provide me reasons for where 
I am today. I had only 10 minutes. 

When I was 10 years old, I built a 
clubhouse \vith friends and for lack of 
anyone else stepping up, I offered to be 
president of our "Red Devils Clubhouse." 

HomebrewersAssodaLion.org 

I WAS ASKED TO REFLECT ON MY PATH TO MY 

CURRENT POSITION, THE MOST SATISFYING PART 

OF MY JOB, THE GREATEST CHALLENGES I'VE 

FACED, AND MY THOUGHTS ON WHAT I THOUGHT 

WERE THE BIGGEST NATIONAL SECURITY ISSUES. 

When I was in my early and mid- teens, 
I was in the Boy Scouts organization. It 
wasn't any long-range plan of mine, but 
I found myself becoming a troop leader, 
Eagle Scout, and also received a God and 
Country achievement award. Where did 
that lead me? From the long view back, 
I suppose it taught me survival, indepen­
dence, an appreciation for diversity, and 
tolerance of other people's beliefs. For 
some strange reason, it didn't make me 
any more patriotic nor inclined to a mili ­
tary type lifestyle. 

In high school, my World and Middle 
European History teacher ,Joseph jacques, 

shared his world travel experiences with 
us as students. His stOries weren't part of 
the official curriculum, but his influence 
on me has been long-term. 

My Nuclear Engineering degree and educa­
tion from the University of Virginia taught 
me perseverance in overwhelming times as 
well as a unique Newtonian and Einsteinian 
view of how stuff works and behaves. 

Above: Charlie and Maj. Gen. Gregg 

Martin raise a toast with a special beer 
brewed by Appalachian Brewing Co. 

September/October 2011 ZYMURGY 
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Summer Cinderella 
ALL GRAIN RECIPE 

INGREDIENTS 
for 5. 5 US. gallons (21 liters) 

8.0 lb 
1.0 lb 
1.0 lb 
8.0 oz 
8.0 oz 
5.5 oz 
5.5 oz 

1.0 lb 
0.5 oz 

0.5 oz 

1.0 oz 

1.0 oz 
0.25 tsp 

0.75 cup 

(3 6 kg) UK Marris Otter pale malt 
(454 g) wheat malt 
(454 g) Munich malt (1 0-1 5 L) 
(225 g) Belgian Special-S malt 
(225 g) Belgian aromatic malt 
( 1 50 g) chocolate malt 
(1 SO g) "debittered" husk less black malt 
(Caraffe ®, etc.) 
(454 g) Brazilian rapadura amber (dried cane juice) 
(14 g) Vanguard hops 5.4% alpha (2.7 HBU/76 MBU) 
60 min 
( 14 g) Liberty hops 4. 5% alpha (2 3 H BU/64 M BU) 60 
m1n 
(28 g) Cascade hops 5% alpha (5 HBU/140 MBU) 
20 min 
(28 g) Cascade hops (O min) 
(1 g) powdered Irish moss 
Your favorite ale or lager yeast I used White Labs 
Cry Havoc yeast 
(175 ml measure) corn sugar (priming bottles) or 
0.33 cup (80 ml) corn sugar for kegging 

Target Original Gravity: 1.063 (15.4 B) 
Target Extraction Efficiency: 77% 
Approximate Final Gravity: 1.016 (4 B) 
IBUs: about 26 
Approximate color: 39 SRM (78 EBC) 
Alcohol: 6.5% by volume 

let's brew community dLrectonAS 

-.. nd.:aJ>ub 
~tcou 

Find a Supp'y Shop 

Find a Club 

r .na a Pub ()ueOur'l tl 
F i I , .., • s..poly snao 

VIsit the Directories section of HomebrewersAssoclatlon.org 
for the most up-to-date list of participants and discounts 
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DIRECTIONS 
A step infusion mash is employed to mash the grains. Add 11 quarts 
(10.5 I) 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 I) of boiling water and add heat to bring temperature up 
to 1 55° 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 I) of 170° F 
(77° C) water. Collect about 6 gallons (23 I) of runoff. Add 60-minute 
hops, rapadura sugar and bring to a full and vigorous boil. 

The total boil time will be 60 minutes. When 20 minutes remain, add 
the 20-minute hops. When 10 minutes remain, add the Irish moss. 
When 1 minute remains, add the 1-minute hops. After a total wort 
boil of 60 minutes, turn off the heat and place the pot (with cover 
on) in a running cold-water bath for 30 minutes. Continue to chill in 
the immersion or use other methods to chill your wort. Strain and 
sparge the wo11 into a sanitized fermenter. Bring the total volume to 
5.5 gallons (21 I) with additional cold water if necessary. Aerate the 
wort very well. 

Pitch the yeast when temperature of wort is about 70° F (21 o C) 
Ferment at about 70° F (21° C) for about one week or when fermen­
tation shows signs of calm and stopping. Rack from your primary to 
a secondary. If you have the capability "cellar" the beer at about 55° 
F (12.5° C) for about one week. Prime with sugar and bottle or keg 
when complete. 

With my degree, l ended up moving 

to Colorado and for eight years taught 
kindergarten th rough thi rd grade. I dis­

covered I enjoyed teaching and loved 
exploring. 

With l imited beer knowledge, I began 

teaching homebrewing to more than 
1,000 adults over a period of lO years. 

My six-page mimeographed class handout 
eventually morphed into The Complete 
Joy of Homebrewing. In 1978, "student" 

and pal Charlie Matzen and I founded 
the American Homebrewers Association. 

With personal loans, no business plan, 
and no strategy other than to have fun 

and follow through with our promises, 
we immersed ourselves in the saturat­

ed dreams of a homebrewer in every 
American neighborhood. It wasn't so 

much strategy and planning that were 
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reasons for our initial progress as much as 
i.t was our "will" to succeed. 

And of course, most Zymurgy readers 
know the path by which the American 
Homebrewers Association morphed into 
an Association (Association of Brewers, 
and then the Brewers Association) ben­
efiting both professional small brewers as 
well as homebrewers today. 

What is most satisfying? For me, it's been 
the diversity of individuals involved in 
spreading the word and helping to sus­
tain a continually growing American beer 
culture. It's the multidisciplinary involve­
ment in technical, economics, science, 
government affairs, business, finance , 
journalism, informa tion technology, 
social networking, art and graphics, mem­
ber services, and learning from others. 
All this together creates a satisfaction that 
together, people from all walks of li fe and 
beliefs can truly create "amazing" ex peri­
ences that improve the quality of life. 

Greatest challenge? Understanding what 
I was best at and finding solutions to 
empowering others to manage the things 
I wasn't so great at doing. On a continuing 
and more positive note, the experience 
of ''herding cats" and great minds as a 
team to provide exceptional beer-related 
expe1iences for members is an ongomg 
challenge that T look forward to. 

Biggest national security issues? While T 

agreed with many ideas expressed by oth­
ers who went before me, I added what I 
thought were bigger-picture perspectives 
that fell into both the context of my world 
and that of the U.S. Army War College 
discussions we were having. 

I prefaced my discussion with this 
thought: whether it is a terrorist or some­
one you interact with, when people get 
angry at you, there is a reason why. 
Anger is a reaction/symptom of something 
you've done. Recognizing that reason is 
part of the path to reconciliation and solu­
tions to one degree or another. 

A threat to America's national security: the 
drift toward what I call "mono-culture." 
It is a drift toward monopolization and 
consolidation of agriculture, food sup-

HomebrewersAssodaLion.org 

ply chain, energy supply chain, retailing, 
distribution, supplier/producer; initiatives 
that establish one-size-fits-all rules and 
regulations. Access to diversi ty and qual­
ity continues to be eroded. The more 
consolidated our economic and business 
structure becomes, the greater the threat 
to national security when any part col­
lapses. We've already experienced the 
impact on all of us. Recent events and 
history bear this out. 

When people come wgether as a group 
to solve problems, it is not normal that 

solutions are easily found If it is easy, 
then the group should really examine 
their thinking process. Has "group think" 
ruled the discussion? Has the group 
found solutions easily because the group 
sim ply agrees with all the assumptions 
and perspectives' Beware of the lure of 
group thinking. Get outside of your box. 
National security is at stake. Similarly, 
quality and access to beer diversity and 
beer knowledge is at stake. 

In a closing event, Commandant of the 
U.S. Army War College, Maj . Gen. Gregg 

SUPPORTING HOMEBREWERS EVERYWHERE 

•Whole Hops 
• Hop Pellets 

•Hop acts 

I.I.C 

AVAILABLE AT YOUR LOCAL HOMEBREW SHOP OR RETAILER 
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Summer Cinderella 
MASH/EXTRACT RECIPE 

INGREDIENTS for 5.5 U.S. gallons (21 liters) 
6.0 lb (2.7 kg) Light malt extract syrup or 4.81b (2.2 kg) dried 

light malt extract 
1.0 lb (454 g) wheat malt 
1.0 lb (454 g) Munich malt (1 0-1 5 l) 
8.0 oz (225 g) Belgian Special-S malt 
8.0 oz (225 g) Belgian aromatic malt 
5.5 oz (150 g) chocolate malt 
5.5 oz (150 g) "debittered" huskless black malt (Caraffe ®, 

etc.) 
1.0 lb (454 g) Brazil ian rapadura amber (dried cane juice) 
1.0 oz (28 g) Vanguard hops 5.4% alpha (5.4 HBU/150 MBU) 

60 min 
0.5 oz (14 g) Liberty hops 4.5% alpha (2 3 HBU/64 MBU) 

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

20 min 
1.0 oz (28 g) Cascade hops (0 min) 
0.25 tsp (1 g) powdered Irish moss 

Your favorite ale or lager yeast. I used White Labs 
Cry Havoc yeast. 

0.75 cup (175 ml measure) corn sugar (priming bottles) 
or 0.33 cup (80 ml) corn sugar for kegging 

Target Original Gravity: 1.063 (15.4 B) 
Target Extraction Efficiency: 77% 
Approximate final Gravity: 1.016 (4 B) 
IBUs: about 26 
Approximate color: 39 SRM (78 EBC) 
Alcohol: 6.5% by volume 

DIRECTIONS 
Heat 1 gallon (3 81) water to 172" F (77.5" C) and add crushed grains 
to the water. Stir well to distribute 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 (75" C). Pass 
the liquid and grains into a strainer and rinse with 170" F (77" C) 

water. Discard the grains. 

Add more water to the sweet extract you have just produced, bring­
ing the volume up to about 2.5 gallons (9.5 liters). Add malt extract, 
rapadura sugar, and 60 minute hops and bring to a boil. The total 
boil time will be 60 minutes. When 20 minutes remain, add the 
20-minute hops. When 10 minutes remain, add Irish moss. At the 
end of 60 minutes, add the 0-minute hops and turn off the heat. 
Immerse the covered pot of wort in a cold water bath and let sit for 
15-30 minutes or the time it takes to have a couple of homebrews. 
Strain out and sparge hops and direct the hot wort into a sanitized 
fermenter to which 2.5 gallons (9.5 liters) of cold water has been 
added. If necessary, add cold water to achieve a 5.5 gallon (21 liter) 
batch size. Aerate the wort very well. 

Pitch the yeast when temperature of wort is about 70" F (21" C) 
Ferment at about 70" F (2 1" C) for about one week or when fermen­
tation shows signs of calm and stopping. Rack from your primary to 
a secondary. If you have the capability "cellar" the beer at about 55" 
F (12.SO C) for about one week. Prime with sugar and bottle or keg 
when complete. 

HOMEBREW AND MICROBREW 
Martin reminded all of us [quoting from 
someone I've since identified as Bob Beers 
(really)!, "If the love of what you're doing 
exceeds the d fort needed to do it, success 
is inevitable." 

From bestselling author and beer expert CHARLIE PAPAZIAN 

--... -·" ..... _..,._ 
CHARLI E PA PAZIAH 

ISBN 0-06-058413·4 • S14.95 ($22.95 C•n.l 
ISBN 0-0b-075814-7 • $15.95(S21.50C .... J 

C Collins An Imprint of HarperCollinsPu&lish<rs www.harpercollins.com www~AuthorTracker.com 
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So for the love of beer, let's cut the shuck 
and jive and geL on with the recipe. 

Summer Cinderella is a summertime­
brewed dark ale with malty sugars, cara­
mel/toast/cocoa personality, and signifi­
cant late hopping. Not aggressively biner, 
smooth, and with a good dose of nourish­
ment and burning love. 

Charlie Papazian is founder of the 

American Homebrewers Association. ~ 
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Your source for homebrew supplies 
To list here and on HomebrewersAssociation.org, 
call 303.447.0816 ext. 413 or email 
advertislng@brewersassociation.org. 

Alabama 
The Wine Smith 
6800A Moffett Rd. (US Hwy. 98) 
Mobile, AL 36618 
(251) 645-5554 
winesmith@BeiiSouth.net 
www.thewinesmith.biz 
i; Complete line of brewing 
ingredients and fermentation, 
bottling and kegging supplies. 

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

Arizona 
Brew Your Own Brew 
525 E Basel ine Rd #108 
Gilbert, A2 85233 
(480) 497.0011 
FAX (480) 497-0300 
www.brewyourownbrew.com 
info@brewyourownbrew.com 
~ Southwest largest homebrew sup­
ply stores. Supplies for beer, wine, 
sodas, liquor, and cheesemaking. 
WHERE THE ART OF HOME BREWING 
STARTS. 

Brew Your Own Brew, LLC 
2564 North Campbell Ave #106 
Tucson, AZ 85719 
(520) 322-5049; (888) 322-5049 
info@brewyourown brew .com 
'f"WW.brewyourownbrew.com 
~ Where the art of homebrewing 
starts. 

Brewers Connection 
1425 East University Dr. #B103 
Tempe, AZ 85281 
(In the University Plaza) 
(480) 449-3720; (800) 879-BREW 
jeffrey@brewersconnection.com 
www.brewersconnection.com 
i) The valley's full service fermenta­
tion station. Open 7 days a week! 

Homebrewers Outpost 
& Mai l Order Co. 
801 South M ilton Rd. 
Flagstaff, AZ 86001 
(800) 450-9535 
outpost @homebrewers.com 
www.homebrewers.com 
iP Free shipping in Al on orders 
over $50. 

Hom~br~wersAss~J<:ialk•n.l)l"g 

What Ale's Ya 
6363 West Bell Rd. 
Glendale, A2 85308 
(623) 486-8016 
way2brew@mindspring.com 

Arkansas 
Fermentables Homebrew 
& Winemakers Supply 
3915 Crutcher 
North Little Rock, AR 72118 
(50 1) 7 58-6261 
ferment@fermentables.com 
www.fermentables.com 
~ Fermentables offers an extensive 
line of beer, wine and cheese mak­
ing supplies. 

California 
Addison Homebrew Provisions 
1328 E. Orangethorpe Ave. 
Fullerton, CA 92831 
(714) 752-8446 
www.homebrewprovisions.com 
\1} Beer, Wine & Mead 

The Beverage People 
840 Piner Rd. #14 
Santa Rosa, CA 95403 
(707) 544-2520; (800) 544-1867 
FAX (707) 544-5729 
bevpeo@sonic.net 
www.thebeveragepeople.com 
M} Teaching homebrewing in 
California's wine-country for over 30 
years, we pride ourselves on depth 
and breadth of our stock. Also full 
Jines for cheesemaking and wine­
making. 

Doc's Cellar 
855 Capito lio Rd. #2 
San Luis Obispo, CA 93401 
(805) 781-9974 
FAX (805) 781 -9975 
emai l@docscellar.com 
www .docscellar .com 

Fermentation Solutions 
2507 Winchester Blvd 
Campbell, CA 95008 
(408) 871-1400 
www.fermentationsolutions.com 
i Full line of ingredients and equip­
ment for small scale production of 
beer, wine, cider, mead, vinegar, 
cheese and more! 

Hi-Time W ine Cellars 
250 Ogle St. 
Costa Mesa, CA 92627 
(800) 331-3005; (949) 650-8463 
FAX (949) 631-6863 
hit imeclrs@aol.com 
www.hit imewine.net 
~ Hi-Time carries 1,000-plus beers 
(craft beers & imports), Shrine Of 
The Brew God homebrew kits and 
White Labs yeasts as well as wine, 
spirits and cigars. 

Home Brews and Gardens 
3176 Thorn Street 
San Diego, CA 92104 
(619) 630-2739 
greg@homebrewsandgardens.com 
www.homebrewsandgardens.com 
1i. Home Brew and Gardens is your 
one stop shop for all your extract 
and all-grain brewing needs! 

HopTech Homebrewing 
Supplies 
6398 Dougherty Road #7 
Dubl in, 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 
homebrew shops. We make, live and 
travel for beer! We have over 60 
grains and over 40 hops. White Labs, 
Wyeast and fine dry yeast. 

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

Mr. Kegs 
5914 Warner Ave. 
Huntington Beach, CA 92649 
FAX (714) 847-0557 
beer@mrkegs.com 
www.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 Kegerators! Check out our 
Walk-in Beer Cave! 

Napa Fermentation Supplies 
575 3rd St., Bldg. A 
(Inside Town & Country 
Fairgrounds), Napa, CA 94559 
P.O. Box 5839, Napa, CA 94581 
(707) 255-6372; 
FAX (707) 255-6462 
wineyes@aol.com 
www.napafermentation.com 
~ Serving all of your homebrew 
needs since 1983! 

O'Shea Brewing Company 
28142 Camino Capistrano 
laguna Niguel, CA 92677 
(949) 364-4440 
j eff@osheabrewing.com 
www.osheabrewing.com 
~ Southern California's largest and 
oldest homebrew shop. We also 
carry hundreds of hard to find bot­
tled beers from around the world. 

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

Stein Fillers 
4160 Norse Way 
Long Beach, CA 90808 
(562) 42 5-0588 
B rew@stei nfi llers.com 
www.steinfil lers.com 
i Your complete Homebrew 
Store, serving the community since 
1994. Home of the Long Beach 
Homebrewers. 

William's Brewing 
2594 Nicholson St. 
San Leandro, CA 94577 
(800) 759-6025 
service@Wil liamsbrewing.com 
www.Williamsbrewing.com 

Colorado 
Bald Brewer Homebrewing & 
W inemaking Supplies 
651 8th Ave 
longmont, CO 80501 
(719) 649-8054; (303) 682-4314 
mark@baldbrewer.com 
www.baldbrewer.com 
~ Boulder County's newest shop! 
Grear selection of hops and grains. 
Check out our new full-service 
e-srore and website. 

Beer and Wine at Home 
1325 W. 121st Ave. 
Westminster, CO 80234 
(720) 872-9463 
FAX (720) 872-1234 
beer@beerathome.com 
www.beerathome.com 

Beer at Home 
4393 S. Broadway 
Englewood, CO 80110 
(303) 789-3676; (800) 789-3677 
FAX (303) 781·2388 
beer@beerathome.com 
www.beerathome.com 
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The Brew Hut 
15120 E. Hampden Avenue 
Aurora, CO 80014 
(303) 680-8898; (800) 730·9336 
brewmaster@thebrewhut.com 
www.thebrewhut.com 
~ Your one stop brew shop. 
Beer, Wine, Mead, Cheese Making, 
Draft Supplies and Soda. C02 tanks 
refilled. Open 7 days a week. 

Do Your Brew 
9050 W 88th Ave 
Arvada, CO 80005 
(303) 476·3257 
contactus@doyourbrew.com 
www.doyourbrew.com 
~ Denver's only Brew, Vint and Soda 
on premise. Full selection of Grains, 
liquid and Dry Malts, Hops and Yeast 
supplies. Open when ocher scores 
are closed to accommodate the 
home brewer. 

High Hops @ The Windsor 
Gardener 
6461 Hwy #392 
Windsor, CO 80550 
(970) 686-9771 
www.highhops.net 
i We have over 30 varieties of hop 
planrs for sale which we grow on 
our hop farm. You can order direct 
on line and we can ship co you. 
Complete line of beer brewing sup· 
plies and equipment. Check us out! 

Hop To It Homebrew 
2900 Valmont St. D2 
Boulder, CO 80302 
(303) 444·8888 
stompthemgrapes@gmail.com 
www.HopToltHomeBrew .com 
~ Because Making It Is Almost As 
Fun As Drinking It! 

Hops and Berries 
125 Remington St. 
Ft. Collins, CO 80524 
(970) 493·2484 
hopsandberries@gmail.com 
www.hopsandberries.com 
i Shop online or in Fort Collins 
for all your home brew and wine 
making needs. 

Lil Ole Winemaker 
516 Main St. 
Grand Junction, CO 81501 
(970) 242·3754; (888) 302·7673 

Rocky Mountain 
Homebrew Supply 
4631 S. Mason Street, Suite B3 
Fort Collins, CO B0525 
(970) 282·1191 
FAX (970) 282·6912 
matt@rockybrew.com 
www.rockybrew.com 
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Stomp Them Grapes! llC 
4731 Lipan Street 
Denver, CO 80211·3944 
(303) 433·6552 
www.stompthemgrapes.com 
i} 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· 
cain setting of the historic mining 
town of Idaho Springs. You can still 
feel the presence of the miners 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 generous por· 
tions and the prices are affordable. 
This is a great choice for the family. 

Vail Valley Ace Hardware 
21 11 N. Frontage Rd. W, Ste C 
Vail, CO 81657 
(970) 476·8282 
FAX (970) 476·9386 
team@vailace.com 
www.vailace.com 
~ Ace is the place! Complete line 
of brewing supplies and equipment. 
Get everything or just that missing 
item. Kits make great gifts. Open 
weekends. 

Connecticut 
Beer & Wine M akers Warehouse 
290 Murphy Rd. 
Hartford, CT 06114 
(860) 247-2919 
Fax: (860} 247·2969 
www.bwmwct.com 
bwmwct@cs.com 
~o Your one-stop for Beer Supplies. 
First in Free beer making classes, 
grain crushing, Brewcraft Rogue 
beer kits and a zillion custom beer 
kit recipes. 

Maltose Express 
246 Main Street 
Monroe, CT 06468 
(203) 452·7332; (800) MALTOSE 
FAX (203) 445-1589 
sa les@ma ltose.com 
www.maltose.com 
~ Connecticurs largest homebrew 
& winemaking supply store owned 
by the auchors of Clonebrews & Beer 
Captured. Buy pre-made kits for all 
400+ recipes in Szamatulski's books. 

Stomp N Crush 
140 Killingworth Turnpike (Rt 81) 
Clinton, CT 06413 
(860) 552-4634 
info@stompncrush.com 
www.stompncrush.com 
j Southern Cis only homebrew sup· 
ply store, carrying a full line of beer & 
wine making supplies and kits. 

Delaware 
How Do You Brew 
Shoppes at louviers 
203 louviers Dr. 
Newark, DE 19711 
(302) 7 38-7009 
FAX (302) 738·5651 
joe@howdoyoubrew.com 
www.howdoyoubrew.com 
11!? Quality supplies and ingredients 
for the home brewer and wine 
maker including: beer, wine. mead. 
soft drink and kegging. One of 
the mid-a tlantic's largest and best­
stocked brew stores. 

Xtreme Brewing 
24612 Wiley Branch Road 
Millsboro, DE 19966 
(877) 556-9433 
Fax (302) 934·8588 
www.delmarvabrewingcraft.com 
cont act@xtremebrewing.com 
~ Full range of beer and wine 
supplies - Plus beer kits based on 
recipes from Sam Calagione's book 
"Extreme Brewing•. 

Florida 
Booth's Brewing 
333 Falkenburg Rd. N. B-223 
Tampa, FL 33619 
(813) 685·1909; (855) 685-BEER 
store@boothsbrewing.com 
www.boothsbrewing.com 

BrewBox M iami 
8831 SW 129th Street 
Miami, FL 33176 
(305 )762·2859 
dave@brewboxmiami.com 
www.brewboxmiami.com 
i9 Miami's full-service homebrew 
supply shop, featuring free weekly 
brewing classes and a full range of 
equipment and supplies, serving 
Miami-Dade, Broward and Monroe 
Counties. 

BX Beer Depot 
2964 2nd Ave. North 
lake Worth, Fl 33461 
(561) 965-9494 
FAX (561) 965·9494 
bxbeerdepot@gmail.com 
www.bxbeerdepot .com 
~ South Florida's Homebrew Supply 
Store. We also have kegs, craft beer, 
kegging equipment, and on premise 
C02 fills. "Your One Stop Keg, Craft 
Beer and Homebrew Shop". 

Georgia 
Barley and V ine 
1445 Rock Quarry Road 
Suite 201·203 
Stockbridge, GA 30281 
(770) 507 ·5998 
www.BarleyNvine.com 
Y, Georgia's newest homebrew 
shop. Best prices in the Southeast. 
Just 112 mile off 1-75, Exit 224. 15% 
discount for first-time customers. 
Stop by today or visit us on-line. 

Brew Depot Home of 
Beer Necessities 
10595 Old Alabama Rd. 
Connector 
Alpharetta. GA 30022 
877-450-BEER; (770) 645·1777 
FAX (770) 945-1006 
beernec@aol.com 
www.BeerNecessit ies.com; 
www.brewvan.com 
i Georgia's Largest Brewing Supply 
Score 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.brewmastersw arehouse.com 
f Brew to style with BREW BUILDER. 
$6.99 Flat race shipping on most 
orders. Large selection of grains and 
equipment. 

Just Brew It! 
1924 Hwy 85 
Jonesboro, GA 30238 
(770) 719-0222 
FAX (770) 719·0274 
JustBrewlt@bellsouth.net 
www.Ardvarkbrewing.com 
~ No Bull, Just Beer! 

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't settle for less, brew the best! 

Home Brew Stuff 
9165 W. Chinden Blvd, Suite 103 
Garden City, ID 83714 
(208) 375-2559 
FAX (208) 376·2994 
info@homebrewstuff.com 
www.homebrewstuff.com 
~· All of the stuff to brew, for less! 
Equipment, ingredients, and cleaning 
supplies for beer and wine. Visit us 
online or our store in Boise, ID 
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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 
C02 refills! 

Brew & Grow in Bolingbrook 
181 W. Crossroads Parkway 
Bol ingbrook, IL 60440 
(630) 771-141 0 
www.altgarden.com 
'ij} Show any current homebrew club 
membership card and get 1 Oo/o off 
your brewing supplies. 

Brew & Grow in Chicago 
3625 N. Kedzie Ave. 
Chicago, IL 60618 
(773) 463-7430 
www .altgarden.com 
j: Show any current homebrew club 
membership card and get 10% off 
your brewing supplies. 

Brew & Grow in Rockford, IL 
3224 S A lpine Rd. 
Rockford, IL 61109 
(815) 874-5700 
www.altgarden.com 
~ Show any current homebrew club 
membership card and gee 10% off 
your brewing supplies. 

Brew & Grow in Roselle, IL 
359 W. Irving Park Rd. 
Rosel le, IL 60172 
(630) 894-4885 
www .alt garden.com 
~ Show any current homebrew club 
membership card and gee 10% off 
your brewing supplies. 

The Brewer's Coop 
30W315 Calumet Ave. 
Warrenvi lle, IL 60555 
(630) 393-BEER 
FAX (630) 393·2323 
info@thebrewerscoop.com 
www.TheBrewersCoop.com 

Chicagoland Winemakers Inc. 
689 W. North Avenue 
Elmhurst, IL 60126·2132 
(630) 834·0507; (800) 226-BREW 
Fax (630) 834·0591 
www.chicagolandwinemakers.com 
info@chicagolandwinemakers.com 
~: Offering a complete selection of 
wine and beer making supplies and 
equipment 

HomebrewersAssu\.:iaLion.urg 

Fox Valley Homebrew & 
Winery Suppl ies 
14 West Downer Place 
Aurora, IL 60506 
(630) 892-0742 
www.foxval leybrew.com 
i Full line of Quality Beer & Wine 
Making Supplies. Great Prices & 
Personalized Service 

Home Brew Shop LTD 
225 W. Main St . 
St. Charles, IL 60174 
(630) 377-1338 
FAX (630) 377-3913 
info@homebrewshopltd.com 
www.homebrewshoplt d.com 
~ Full line of kegging equipment 
Varietal honey. 

MoreBssrf lntroduoas ... 

• Watch our video on MoreBeer.com 
• Super easy All-Grain brewing system 
• All electric- Great for indoors! 
• Mash, boil and cool In one vessel 
• Built-in controller automates brewing process 
• Available in 5, 10 or 52 gallon sizes 
• 5 & 10 gallon sizes qualify for our famous free shipping 
• Made in Germany by Speidel 
• We love the beer it makes! 

1811A5l101 

Perfect Brewing Supply 
619 E. Park Ave. 
Libertyvil le, IL 60048 
{847) 816-7055 
info@perfectbrew ingsupply.com 
www.perfect brewingsupply.com 
[jjl 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. 

•• 

www.MoreBeer.com • Home Brewing Supplies Since 1995 • 1-80Q-60o-0033 

.:. .PJ.:. ;.,)., LI1J ~ ~ ~wJ~mtrrilll.vJI..j .vf!11@ WcilJ 
U!!111.l8!:.1'.r@'J9li1g'] ~j]'KiJ]'JJJ1S}()Ii~"\i:ad !Jy ~M>W'"-:lf,u 
.:.\:J::W.sJDJil!JJ>J Ml.itn1g,Jr !JJL~~rla".;;. rfu'lJM~ @flar 
~&..JJCjJ ~iiT~~J~~iJ!l f]lt1~~ i'li;JlJ ~r~ ~.yrem WJEJJ 
tv JJJEJs !13:!1 <~JJIS!i!l7l1ffi~€JJ!!l }Imihf_;rr~~~ 
~M~!lr _m.~. 

September/Octuber 20 I I ZYMURGY 



Somethings Brewn' Homebrew 
and Winemaking Supplies 
401 E Main St. 
Galesburg, ll61401 
(309) 341--4118 
somethingsbrewn@seminary 
street.com 
www.somethingsbrewn.com 
j Midwestern Illinois' most com­
plete beer and winemaking shop. 

Indiana 
Great Fermentations of Indiana 
5127 E. 65th St . 
Indianapolis, IN 46220 
(317) 257-9463 
anita@greatf ermentations.com 
www.greatfermentations.com 
~ Indiana's largest selection of 
FRESH ingredients! Extensive line of 
equipment. Classes. Brewers serving 
Brewers. 

Quality W ine and A le Supply 
Store: 108 S. Elkhart Ave. 
Mail: 530 E. l exington Ave., 115 
Elkhart, IN 4651 6 
(574) 295-9975 
FAX (57 4) 295-9932 
info@HomeBrewlt.com 
www.HomeBrewlt.com 
~ Beer Making Supplies for Home 
Brewing and Wine Making Supplies 
for Home Wine Making. 

Red Barn W inemaker Suppl ies 
6181 W. 1350 N. 
DeMotte, IN 46310 
(219) 987-WINE 
Cell (219) 743-6435 
www.redbarnwinemakersupplies.com 
.bob@redbarnwinemakersupplies.com 
X. A complete line of beer and wine 
making supplies and equipment. 
Beer kits, chemistry, Blichmnan 
and Polarvvare Stainless brew pats, 
bottles, cappers, etc. Award winning 
brewer on staff. Conveniently locat­
ed just off 1-65 berween Lafayette 
and Gary Indiana. 24 hr. phones. 

Iowa 
Beer Crazy 
3908 NW Urbandale Dr./1 OOth St. 
Des Moines, lA 50322 
(515) 331 -0587 
www.gobeercrazy.com 
j Specialty beers by the bottle and 
a full line of beer, wine, & cheese 
making supplies. 

(j)a{{as Jfome CJ3rew 
a dimwn cf 

1Tie ·~Hue ~\.fa~·t 's 10y Store 

FROM LIGHT TO DARK 
AND EVERY STYLE 

IN BETWEEN 

We have all 
of the ingredients, 

supplies and 
equipment 

to make your 
favorite brews! 

1300 N. l-35E, Suite 106., 
Carrollton, TX 75006 

http://www.finevincwines.com 
1-866-417-1114 
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Bluff St reet Brew Haus 
372 Bluff St. 
Dubuque, lA 52001 
(563) 582-5420 
jerry@bluffbrewhaus.com 
www.bluffbrewhaus.com 
~ Proudly serving the tri-state area 
with a complete line of beer & wine­
making supplies. 

Kansas 
Bacchus & Barleycorn Ltd. 
6633 Nieman Rd. 
Shawnee, KS 66203 
(91 3) 962-2501 
FAX (913) 962-0008 
bacchus@bacchus-barleycorn.com 
www. bacchus-barleycorn .com 

Homebrew Pro Shoppe 
2061 E. Sant a Fe 
Olathe, KS 66062 
(913) 768-1090; (866) BYO-BREW 
FAX (913) 254-9488 
Charlie@brewcat.com 
www. brewcat.com 
~ For all your brewing equipment 
and supply needs I 

Louisiana 
The Beerslayer 
3956 Fire Tower Road 
Grand Cane, LA 71032 
(318) 858-2219 
beerslayer24@hotmail.com 
ifl Serving the ARK LATEX since 1994, 
BJCP Certified beer judge on staff. 
we stock beer, wine, mead and cider 
making equipment and supplies. 

Maryland 
The Flying Barrel (BOP) 
103 Sout h Carroll St. 
Frederick, MD 21701 
(301) 663-4491 
FAX (301) 663-6195 
mfrank2923@aol.com 
yvw w . f lyingbarrel.com 
:it Maryland's first Brew On Premise 
with a large selection of homebrew, 
mead and winemaking supplies. 

Maryland Homebrew 
6770 Oak Hall ln., Ste 115 
Columbia, MD 21045 
(41 0) 290-3768; 
(888) BREW NOW; (888) 273-9669 
chris@mdhb.com 
www.mdhb.com 
i For all your Beer and Winemaking 
Needs. 

Massachusetts 
Beer and Wine Hobby 
155T New Boston St. 
Woburn, MA 01801 
(800) 523-5423; (781) 933-1359 
FAX (781) 933-1359 
shop@beer-w ine.com 
www.beer-wine.com 
~ One Stop Shopping for All Your 
Home Wine & Brewing Equipment 
& Supplies. 

Berkshi re County 
Homebrew Supply 
375 North Street 
Pittsfield, MA 01201 
(413) 464-7901 
Berltshire<ountyhomebrewsupply@msn.com 
www.berlcshirecountyhomebrewsupply.com 
i Large selection of beer, wine and 
soda making supplies. Open 7 days 
a week. Monday - Friday Noon -
Bpm, Saturday lOam - 5pm. Sunday 
Noon - 5pm 

Modern Homebrew 
Emporium 
2304 Massachusetts Ave. 
Cambridge, MA 02140 
(617) 498-0400 
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 Visit us: M-W 10-7; 
Th 10-8; F 10-9; Sa 8-7; Su 10-6. 

NFG Homebrew Supplies 
72 Summer St. 
leominster, MA 01 453 
(978) 840-1955 
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 
strangebrew@home-brew.com 
www.Home-Brew.com 
i'P Secure online ordering. We put 
the Dash back in Home-Brew! 

West Boylston 
Homebrew Emporium 
45 Sterling Street (Rte. 12), Suite 9 
West Boylston, MA 01583 
(508) 835-3374; 1-877-315-BREW 
wbhomebrew@verizon.net 
www.beerbrew.com 
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) 299-1 114 
j ason@homebrewing.org 
www.homebrewing.org 
il Michigan's Largest Selection of 
Homebrew Supplies 
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Bell's General Store 
355 E. Kalamazoo Ave. 
Kalamazoo, Ml 49007 
www.bellsbeer.com 
dcurtis@bellsbeer.com 
~ Visit us next door to Bell's 
Eccentric Cafe or online at 
www.bellsbeer.com. 

BrewGadgets 
328 S. Lincoln Ave. 
PO Box 125 
Lakeview, Ml 48850 
edw@BrewGadgets.com 
www.BrewGadgets.com 
Call us on our Dime@ 
@66) 591 ·8247. 
~~ Quality beer and wine making 
supplies. Secure online ordering, 
and retail store. 

Cap 'n' Cork 
Homebrew Supply 
16B12 21 M ile Rd. 
Macomb, Ml 48044 
(586) 286-5202 
FAX (586) 286·5133 
info@capncorkhomebrew.com 
www.capncorkhomebrew.com 
i We carry a full selection of Beer 
and Winemaking Equipment! 

The Red Salamander 
902 E. Saginaw Hwy. 
Grand ledge, Ml 48837 
(517) 627-2012 
www.t heredsalamander.com 
~ Visit our new larger store. 

Siciliano's M arket 
2840 lake M ichigan Dr. NW 
Grand Rapids, Ml 49504 
(616) 453·9674; 
FAX (616) 453-9687 
sici-2840@msn.com 
www.sici lianosmkt.com 
if The largest inventory of homebrew 
supplies in western Michigan I 

Things Beer 
1093 Highview Dr. 
Webbervi lle, Ml 48892 
(866) 521 ·2337; (517) 521 -2337 
FAX (51 7) 521 ·3229 
thingsbeer@michiganbrewing.com 
www.thingsbeer.com 
~ Full-service homebrewing and 
winemaking shop, a// housed within 
a Distilkry/Microbrewery. Online cata· 
log available. Convenient location, 
convenient hours. Visit our pub after 
shopping. 
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Minnesota 
Northern Brewer 
1150 Grand Avenue 
Saint Paul, MN 55105 
(651) 223-6114 
info@northernbrewer.com 
www.northernbrewer.com 
~ Serving the Twin Cities and the 
nation since 1993. Best selection 
plus standard-setting customer ser· 
vice and BrewSaver shipping. Award­
winning brewers, meadmakers and 
BJCP judges on staff. Free full-color 
catalog; free intro to Homebrewing 
DVD with any purchase. 

Nitro Brew and Hobby 
3333 West Division St., Suite 107 
Saint Cloud, MN 56301 
(888)255-1691 
Fax (320) 258·5 1 19 
Russ@NitroBH.com 
www.Nitrobh.com 
~ Keeping the brewing traditions 
alive. Specializing in all grain, extract, 
coffee and wine making. Home of the 
award winning Thor's Hammer kits. 

Stiii-H20 Inc. 
14375 N 60th St. 
Stillwater, MN 55082 
(651) 351-2822 
FAX (651) 351 ·2988 
info@still-h2o.com 
www.still-h2o.com 
~ Homebrewing, wine making & 
organic hydroponic supply store. 
Full grain room. 

Missouri 
Homebrew Supply of 
Southeast Missouri, llC 
357 Oakhil l Rd 
Jackson, MO 63755 
Ph (573) 243-0397 
Cell (573) 579-9398 
homebrewsupply@gmail.com 
www.homebrewsupply.biz 
~ Hours W-F 5:00 to 6:30 PM 
Saturday 9:00AM to 3:00PM or by 
appointment. 

The Home Brewery 
205 W. Bain, P.O. Box 730 
Ozark, MO 65721 
(800) 321-BREW (2739) 
(417) 581 ·0963 
FAX (417) 485-4107 
brewery@homebrewery.com 
www.homebrewery.com 
i Since 1984, fast, friendly service 
and great prices for all your fermen­
tation needs. Secure online ordering. 

St. louis W ine & Beermaking 
231 Lamp & Lantern Village 
St. Louis, MO 63017 
(636) 230·8277; (888) 622-W INE 
FAX (636) 527-5413 
www.wineandbeermaking.com 
info@wineandbeermaking.com 
~ The complete source for beer, 
wine and mead makers! 

Nebraska 
Cornhusker Beverage 
8510 'K' St. 
Omaha, NE 68127 
(402) 331 -5404 
FAX (402) 331 ·5642 
info@cornhuskerbeverage.com 
www.homebrewkits.net 
~ Fast, friendly, family owned 
business for 5 generations. 
We know how to homebrew! 

Fermenter's Supply 
& Equipment 
8410 'K' Plaza, Suite 10 (84th & J 
Street, BEHIND-Just Good Meat) 
Omaha, NE 68127 
(402) 593-9171 
FAX (402) 593·9942 
FSE@TCONL.COM 
www.fermenterssupply.com 
~~ Fresh beer & winemaking 
supplies since 1971. Six different 
starter kits. We ship! 

Kirk's Brew 
1150 Cornhusker Hwy. 
Lincoln, NE 68521 
(402) 476-7414 
FAX (402) 476·9242 
www.kirksbrew.com 
~ Serving Beer and Wine Makers 
since 1993! 

New Hampshire 
Fermentation Station LLC 
72 Main Street 
Meredith, NH 03253 
(603) 279-4028 
badabingnh@yahoo.com 
www.2ferment.net 
[j The Lakes Regions Largest 
Homebrew Supply Shop! 

Granite Cask 
6 King's Square Unit A 
Whitefield, NH 03598 
(603) 837·2224 
FAX (603) 837 2230 
brew@granitecask.com 
www.granitecask.com 
i Largest selection of beer and wine 
making supplies in Northern NH. 
Personal service, homebrewing class­
es, custom kits always available. 

Kettle to Keg 
123 Main Street 
Suncook, NH 03275 
(603) 485·2054 
FAX (603) 485·2054 
info@kenletokeg.com 
www.kenletokeg.com 
ii) 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@tapithomebrew.com 
www.tapithomebrew.com .. , 
·~ Southeastern New Jersey's ONLY 
Homebrew and Wine Making Supply 
Shop. From beginner to experienced, 
everything to brew your favorite beer 
orwme. 

New Mexico 
Santa Fe Homebrew Supply 
6820 Cerrillos Rd #4 
Santa Fe, NM 87507 
(505) 473-2268 
FAX (505) 473· 1942 
info@santafehomebrew.com 
www.nmbrew.com 
~ Northern New Mexico's source 
for home brewers and wine makers_ 
We also carry cheesemaking 
supplies, and we ship internationally. 
Visit www.nmbrew.com today! 

Southwest Grape & Grain 
9450-D Candelaria NE 
Albuquerque, NM 8711 2 
(505) 332-BREW(2739) 
southwestgrapeandgrain@gmail.com 
www.southwestgrapeandgrain.com 
i't New Mexico's newest homebrew· 
ing and winemaking store. Open 7 
days a week, 1 Oam to 6pm. Sundays 
Noon to Spm. Stop by for a visit! 

New York 
Brewshop at Cornell's 
Hardware 
310 White Plains Rd 
Eastchester, NY 10709 
(91 4) 961-2400 
FAX (914) 961-8443 
www.brewshop.com 
~ 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. 
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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 
~ Largest Homebrew Shop in 
Central New York! 

Homebrew Emporium 
470 N. Greenbush Rd. 
Rensselaer, NY 12144 
(51 8) 283-7094 
FAX (51 8) 283· 1893 
rogersav@aol.com 
www.beerbrew.com 
~ Plenty of hops, 50+ grains, herbs 
and spices, a wide selection of keg­
ging equipment more. Open 7 days 
a week, staffed by brewers and 
winemakers. 

Niagara Tradition Homebrew 
1296 Sheridan Dr. 
Buffa lo, NY 14217 
(716) 877-8767; (800) 283-4418 
FAX (71 6} 877-6274 
ntbrew@localnet.com 
www.nthomebrew.com 
~ Low-cost UPS shipptng daily from 
the region's largest in-stock inven· 
tory. Convenient and secure online 
shopping. Knowledgeable staff. 

Party Creations 
345 Rokeby Rd. 
Red Hook, NY 12571 
{845} 758·066 1 
FAX (845} 758-0661 
info@partycreations.net 
www.partycreations.net 
~ Your complete source for beer 
and winemaking supplies and help 
when you need it. 

Saratoga Zymurgist 
1 12 Excelsior Ave. 
Saratoga Springs, NY 12866 
(518) 580-9785 
www.saratogaz.com 
oosb@verizon.net 
iD Now serving Adirondack Park, 
lower Vermont, and Saratoga 
Springs area with supplies for beer 
and wine making. "Home to all your 
fermentation needs" 

Sunset Hydroponics & 
Ho me Brewing 
1590 W Ridge Road 
Rochester, NY 1461 5 
(585) 323-2180 
Fax (585) 323-2678 
support@sunsethydro.com 
www.sunsethydro.com 

Sunset Hydroponic.s & 
Home Brewing 
3530 Erie Blvd East 
Syracuse, NY 13214 
(3 1 5) 446-5208 
Fax (315) 446-5179 
support@sunsethydro.com 
www.sunsethydro.com 
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Sunset Hydroponics & 
Home Brewing 
8053 Route 96 
Victor, NY 14564 
(585) 223-341 0 
FAX: (585) 223-3242 
support@sunsethydro.com 
www.sunsethydro.com 

North Carolina 
Asheville Brewers Supply 
712 Merrimon Ave., Ste B 
Ashevi lle, NC 28804 
(828) 285-0515 
FAX (828) 285-G515 
allpoints 1 @m indspring.com 
www.ashevillebrewers.com 
i South's finest. Since 1994. 
Stocking the best in malts, hops, 
and yeast. 

Beer & W ine Hobbies Inti. 
4450 S. Blvd. 
Charlotte, NC 28209 
(704) 527-2337; (800) 365-BREW 
www.beerandwinehobbies.com 
www.brewboard.com 
i The best forum on the the net. 
Reasonable prices, fast service, 
dependable advice, and large 
inventory. 

The BrewMaster Store 
1900 E. Geer St. 
Durham, NC 27704 
(91 9) 682-0300 BrewmasterStore@ 
Yahoo.com 
www. brewmasterstore.com/ 
ifr Beer & Wine making equipment 
& supplies 

Hops & Vines 
797 Haywood Rd. #100 
Ashevi lle, NC 28806 
(828) 252·5275; (828) 252-5274 
alex@hopsandvines.net 
www.hopsandvines.net 
tit Award winning custom beer kits, 
online store with great shipping 
rates! Open 7 days a week. We also 
carry an eclectic beer selection 
with hard to find Belgians and 
microbrews. 

Ohio 
Black Swamp Bootleggers 
228 North Main Street 
Bowling Green, OH 43402 
(419} 353-7126 
cyou@blackswamp-bootleggers.com 
www.blackswamp-bootleggers.com 
i Northwest Ohio's most complete 
brew shop. We carry a wide 
variety of supplies to make your 
brewing experience convenient 
and enjoyable. Email or stop in! 

Grape and Granary 
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 /drs. Secure online 
ordering. Fast shipping. 

The Hops Shack 
1687 Marion Road 
Bucyrus, Ohio 44820 
419-617-7770 
hopsshack@hopsshack.com 
www.hopsshack.com 
~ Helping to Create Flavors YOU Like! 

Listermann Brewer & 
Vintner Supply 
1621 Dana Avenue 
Cincinnati, OH 45207 
(513) 731 -1130 
Fax (513) 731 -3938 
dan@listermann.com 
www.list ermann.com 

Main Squeeze 
229 Xenia Ave. 
Yellow Springs, OH 45387 
(937} 767·1607; 
FAX (937) 767-1679 
mainsqueezeys@yahoo.com 
www.mainsqueezeonline.com 
Y, A full service homebrewing and 
winemaking supply store. Award 
winning brevvers helping all brewers! 

Paradise Brewing Supplies 
7766 Beechmont Ave. 
Cincinnati, OH 45255 
(513) 232-7271 
info@paradisebrewingsupplies.com 
www.paradisebrewingsupplies.com 
~~ Stop by our new online store for 
all your brewing needs! 

SABCO Industries 
Div. of Kegs.Com Ltd. 
4511 South Ave. 
Toledo, OH 43615 
(419) 531·5347 
,9ffice®kegs.com; kegs.com 
il Sabco offers a complete line of 
very high quality 'small batch' brew­
ing equipment. Creator of the glob­
ally renowned 'Brew-Magic' Brewing 
System and 'MagicSoft' technology. 
Visit 'www.kegs.com' today! 

The Pumphouse 
336 Elm St. 
Struthers, OH 44471 
(330) 755-3642; (800) 947-8677 
gumphouse@excite.com 
~ Beer and winemaking supplies & 
more! 

Titgemeier's Inc. 
701 Western Ave. 
Toledo, OH 43609 
(419) 243-3731 
FAX (419) 243-2097 
t itgemeiers@hotmail.com 
www.titgemeiers.com 
~ An empty fermenter is a lost 
opportunity-order today! 

W inemakers 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 City, OK 731 1 2 
(405) 528-5193 
www.thebrewshopokc.com 
brewshop@juno.com ., 
~ Serving Oklahoma and the 
Brewing Community for over 15 
years! Complete line of grain, hops, 
yeast, beer and wine kirs. We'll ship 
anywhere! 

High Gravity 
7164 S Memorial Dr. 
Tulsa, OK 74133 
(918} 461 -2605 
store@highgravitybrew.com 
yvww.highgravitybrew.com 
j Build Your Own Beer from one 
convenient page! Flat rate shipping 
$9.99. 

Learn To Brew 
2307 South 1·35 Service Rd. 
Moore, OK 73160 
(405) 793-BEER 
info@learntobrew.com 
www .lea rntobrew .com 
i~ Learn To Brew is run by a profes­
sionally trained brewer and offers a 
complete line of beer, wine, draft 
dispense products and equipment 
and also offers beer and wine classes 
for a// levels. 

Oregon 
Above the Rest 
Homebrewing Supplies 
1 1945 SW Pacific Hwy. #235 
Tigard, OR 97223 
(503) 968-2736; (503) 639.8265 
atr.homebrewing@gmail.com 
www.abovetheresthomebrewing.net 

Brew Brother Homebrew Supply 
2020 NW Aloclek Dr, Ste 102 
Hillsboro, OR 97124 
(888) 528-8443 
www.brewbrothers.biz 
info@brewbrothers.biz 
~ Pay Jess, brew more. Best selec­
tion of grain, anywhere. 'Come join 
rhe family'' 
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Grains Beans & Things 
820 Crater Lake Ave., #113 
Medford, OR 97504 
(541) 499-6777 
FAX (541) 499-6777 
sales@grains-n-beans.com 
www.grains-n-beans.com 
~ Largest brewshop in Southern 
Oregon. Beer, wine, mead & cheese­
making making equipment and sup­
plies. Green coffee beans and roast­
ers. Active AHA members receive 
7 0% off regular price of everything 
in stock (excluding Carboys). GREAT 
CUSTOMER SERVICE! 

The Homebrew Exchange 
1907 N Ki lpatrick St 
Portland, OR 97217 
(503) 286-0343 
FAX (866) 658-8902 
info@homebrewexchange.net 
homebrewexchange.net 
i) DIY store of North Portland. We 
carry supplies and ingredients for 
making beer, wine, mead. soda, and 
cheese. 
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Valley Vintner & Brewer 
30 East 13th Avenue 
(541) 484-3322 
FAX (541) 484-3326 
www.brewabeer.com 
~son@brewabeer.com 
~ Oregon's premier, full-service. 
homebrew shop, featuring an 
unmatched selection of whole hops 
and organicafly grown ingredients. 

Pennsylvania 
Keggle Brewing 
Glenshaw, PA 151 16 
(4 1 2) 443-8295 
terry@kegglebrewing.com 
www.kegglebrewing.com 
~ Your source for Cornelius Kegs, 
Keggles, Draft Kits and Equipment. 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(215) 855-0100 
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 
(610) 997-0911 
sales@keystonehomebrew.com 
www.keystonehomebrew.com 
it Your Source for Everything 
Beer & Wine. 

Porter House Brew Shop LLC 
Pittsburgh North 
1284 Perry Hwy. 
Portersville, PA 16051 
(724) 368-9771 
info@porterhousebrewshop.com 
www.porterhousebrewshop.com 
~ Offering excellent customer 
service and quality products at a 
fair price. Large selection of 
home brewing, winemaking and 
kegging supplies 

Wine, Barley & Hops 
Homebrew Supply 
248 Bustlet on Pike 
Feasterville, PA 19053 
(21 5) 322-4780 
FAX (21 5) 322-4781 
info@winebarleyandhops.com 
www.w inebarleyandhops.com 
i Your source for premium beer 
and wine making supplies, plus 
knowledgeable advice. 

South Carolina 
Bet-Mar Liquid Hobby Shop 
736-F Saint Andrews Rd. 
Columbia, SC 29210 
(800) 882-7713; (803) 798-2033 
info@liquidhobby.com 
www.liquidhobby.com 
~ Providing unmatched value, 
service and quality to you for over 
40 years! 

Tennessee 
All Seasons Gardening 
& Brewing Supply Co. 
924 8th Ave. South 
Nashville, TN 37203 
(615) 214-5465; (800) 790-2188 
FAX (615) 214-5468 
hydroplant@earthlink.net 
www.allseasonsnashvil le.com 
~ Large selection of homebrewing 
and wine making supplies. Visit our 
store or shop online. 

Texas 
Austin Homebrew Supply 
9129 Metric Blvd. 
Austin, TX 78758 
(800) 890-BREW 
www.austinhomebrew.com 
j We're here for you! 
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Defalco's Home 
Wine & Beer Supplies 
8715 Stella Link 
Houston, TX 77025 
(713) 668-9440; (800) 216-2739 
sales@defalcos.com 
www.defalcos.com 
~ Providing the best wine & beer mak­
ing supplies & equipment since 1971! 

Homebrew Headquarters, Inc. 
300 N. Co it Rd., Ste. 134 
Richardson, TX 75080 
(972) 234-4411; (800) 966-4144 
brewmaster@homebrewhq.com 
www.homebrewhq.com 
~ Proudly serving Dallas for 30+ years 

Homebrewt 
2017 S. Shepherd 
Houston, TX 77019 
(281) 888-0507 
jeff@kegcowboy.com 
www.kegcowboy.com 
~ Two stores in one! A completely 
stocked homebrew store that also 
sells Keg Cowboy brewing equip­
ment. Stop in and save big! 

Stubby's Texas Brewing INC. 
5200 Airport Freeway 
Halton City, TX 76117 
(682) 647-1267 
8renden@TexasBrewinglnc.com 
www. TexasB rewing lnc.com 
~ Your fully stocked Local Home 
Brew Store with online store prices! 
Check out our late hours on Thurs 
and Fri. 

Utah 
The Beer Nut Inc. 
1200 South State 
Salt Lake City, UT 84111 
(801) 531-8182; (888) 825-4697 
FAX (801) 531 -8605 
sales@beernut.com 
www.beernut.com 
iQ The Beer Nut, Inc. is committed to 
help you brew the best beer possible. 

Virginia 
Blue Ridge Hydroponics & 
Home Brewing Company 
5524 Wil liamson Rd. Ste 11 
Roanoke, VA 24012 
{540) 265-2483 
chris@blueridgehydroponics.com 
www.blueridgehydroponics.com 
i • Gardening, BREWING and Wine 
supplies for the 21st Century. 

Fermentation Trap, Inc. 
6420 Seminole Trail, Seminole 
Place Plaza, #12 
Barboursville, VA 22923 
(434) 985-2192; (434) 985-2212 
questions@fermentationtrap.com 
www.fermentationtrap.com 
i: Beer Brewing and Winemaking 
Supplies In Central Virginia and On 
The Net. To join our newsletter visit 
http :/Jwww. fermenta tiontrap. com/ 
newsletter.html 

HomebrewUSA 
5802 E Virginia Beach Blvd., #115 
The Shops at JANAF 
Norfolk, VA 23502 
(888) 459-BREW; {757) 459-2739 
www.homebrewusa.com 
~ Largest Selection of Beer & Wine 
Making Supplies & Equipment in 
Southeastern Virginia! 

HomebrewUSA 
96 West Mercury Blvd 
Hampton, VA 23669 
(757) 788·8001 
Fax (757) 459-2737 
brewshop@homebrewusa.com 
www.homebrewusa.com 
~ Largest Selection of Beer & Wine 
Making Supplies & Equipment in 
Southeastern Virginia! 

myLHBS 
6201 Leesburg Pike Ste #3 
Falls Church, VA 22044 
(703) 241-3874 
www.mylHBS.com 
fi~ Many Belgian and other unique 
specialty ingredients. Great store 
recipes and packaged kits too' 

The Natural Path Brew Room 
4413 lafayette Blvd. 
Fredericksburg, VA 22408 
www.thenaturalpath.us 
bergquistnd@verizon.net 
fi~ We specialize in over 48 types of 
malt from 1 to 55 pound bags at 
the lowest prices in the area, with 
free milling as 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 
~ Serving the Beverage Industry 
since 1972. 

Wild Wolf Brewing Company 
2773 Rockfish Valley Hwy. 
P.O. Box 130 
Nellysford, VA 22958 
(434) 361-0088 
marywolf@aol.com 
www.wildwolfbeer .com 

Washington 
Bader Beer & Wine Supply 
711 Grand Blvd. 
Vancouver, WA 98661 
(800) 596-3610 
FAX (360) 750-1552 
steve@baderbrewing.com 
yvww.baderbrewing.com 
'!!1: Sign up for our £-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.thebeeressent ials.com 
~ Secure online ordering. 
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The Cellar Homebrew 
14320 Greenwood Ave. N. 
Seattle. WA 98133 
(206) 365-7660; (800) 342-1 871 
FAX (206) 365-7677 
staff@cellar-homebrew.com 
www.cellar-homebrew.com 
ti> Your one-stop shop for all your 
wine cellar and homebrewing needs. 

Larry's Brewing Supply 
Retail and Wholesale 
7405 S. 212th St. #103 
Kent, WA 98032 
(800) 441 -BREW 
www.LarrysBrewSupply.com 

Mountain Homebrew and 
Wine Supply 
8520 122nd Ave. NE #B-6 
Kirkland, WA 98033 
(425) 803-3996 
FAX (425) 803-3976 
info@Mountainhomebrew.com 
www.Mounta inhomebrew.com 
:i\J The Northwest's premier home­
brewing supply store! We have 
everything you need and more! 

Northwest Brewers Supply 
1006 6th St. 
Anacortes, WA 98221 
(360) 293-0424 
brew@nwbrewers.com 
www.nwbrewers.com 

Wisconsin 
Brew & Grow in Madison, WI 
3317 Agricult ure Dr. 
Madison. WI 5371 6 
(608) 226-8910 
www.altgarden.com 
~ Show any current homebrew club 
membership card and get 10% off 
your brewing supplies. 

Brew & Grow in Waukesha 
2246 Bluemount Rd., Suite B 
Waukesha, WI 53186 
(262) 717-0666 
www.altgarden.com 
~ Show any current homebrew club 
membership card and get 10% off 
your brewing supplies 

Northern Brewer 
1306 South 1 08th Street 
Milwaukee, WI 53214 
(414) 935-4099 
info@northernbrewer.com 
www.northernbrewer.com 
~ Serving Milwaukee area and the 
nation since 1993. Best selection 
plus standard-setting customer ser­
vice and BrewSaver shipping. Award­
winning brewers, meadmakers and 
BJCP judges on staff. Free full-color 
catalog; free intro to Homebrewing 
DVD with any purchase. 

Point Brew Supply, LLC 
1816 Post Rd. 
Plover, WI 54467 
(715) 342-9535 
marc@pointbrewsupply.com 
www.PointBrewSupply.com 
ii; Point Brew Supply, Central 
Wisconsin's Largest Homebrew 
Supplier! 

The Purple Foot, Inc. 
3167 S. 92nd St. 
Milwaukee, WI 53227 
(414) 327-2130 
FAX (414) 327-6682 
wineandbeer@purplefootusa.com 
www.purplefootusa.com 

Easier to fill than bottles- No pumps or Co2 systems • Holds 2.25 gallons of beer - Two 
"Pigs" are perfect for one 5 gallon fermenler • Patented self inflating Pressure Pouch 
maintains carbonation and freshness • Perfect dispense without disturbing sediment • 
Simple to use- Easy tO carry- Fits in the "fridge" • Ideal for parties, picnics and holidays. 

It's time to try a 

Smokin' Brew 
9 S. Wisconsin Street 
Elkhorn, WI 531 21 
(262) 729-3001 
FAX (262) 723-1747 
smokinbrew@gmai l.com 
www.smokinbrew.com 
\i; Complete selection of home brew 
and wine making supplies and ingre­
dients. Serving Walworth county 
and surrounding communities. Visit 
our website or stop in the store! 

International 
KROME DISPENSE - INDIA 
D 74 Industrial Focal Point 
Extension 
Opposite Government school 
Jalandhar. PU 144004 INDIA 
847-778-6121/91-181-2600009 
FAX (91) 181-2456084 
www. kromed ispense .com 
info@kromedispense.com 

For listing information, call 
(303) 447-0816 ext. 413 or 
email advertising@brewer­
sassociation.org. j 

y 

pronounced -coin .. 

401 Violet Street 
Golden, CO 80401 
Phone303 • 279 • 873 1 
FAX 303 • 278 • 0833 

partypig.com 

Party Pig© 1-800-441-2739 
(self-P.ressurizing) 

beer dispenser www.larrysbrewsupply.com 

Just PRESS, POUR & ENJOY! 
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New Year's Day davmed bright and 
crisp in Centra 1 Oregon: a perfect 

day for making beer. My plan was to 
brew two batches, a wheat and an IPA. I 
had just dumped the spent grains from 
my first batch onto my compost pile. The 
wort was nearing a boil as I began to mash 
in the second. My attention was divided 
bemreen the two batches, which explains 
why I did not notice the audience that had 
gathered behind me. 

When I finally did tum, I discovered a 
herd of 14 deer arranged in a semicircle 
behind me. The area around my outdoor 
brewing space is heavily treed and often 
frequented by deer. Suffering from the 
harsh winter, the deer had obviously 
been drawn by the scent of food. The 
two youngest were eating the spent grains 
from my first batch. The rest, including 
one small buck, and another, much larger 
male, were all watching me. Startled, I 
reached for my mash paddle, as if this 
might provide some sort of protection. 

80 ZYMURGY September/October 20 ll 

Two Buck Wheat 

The larger buck took a step toward me as 
I did so: a warning. The presence of the 
buck made me nervous. I had watched a 
deer attack my dog the year before, and 
knew they could be dangerous if pro­
voked. My dog had escaped unharmed, 
but the incident could have turned out 
much worse. 

In front of me, the does fidgeted ner­
vously. The buck, eyeing me, dropped 
his head and shook it from side to side 
several times. As he did so, the rest of 
the deer jumped back and away from 
him. I would have done the same, except 
that my brewing equipment blocked my 
escape. I looked back at my mash tun. 
The water from my hot liquor tank was 
still flowing, and I worried that I'd missed 
my strike temperature. My first batch 
had also begun tO boil, the liquid rising 
precariously close to the rim of the kettle. 

I turned back to the buck, suddenly 
determined. "Look," I told him. "I have 

beer to brew, so I'll make you a bargain. 
If you promise not to attack me, I'll give 
you another 20 pounds of grain when I'm 
done. Deal?" 

The buck considered me fo r a moment. 
He raised his nose, sniffing at the steam 
coming off my keule. I know that the 
buck's decision could have gone either 
way at that moment. The rest of the deer 
stood motionless, waiting. Finally, to my 
relief, the buck lowered his head, then 
turned and wandered off into the trees. 

After he left, the rest of the deer drifted 
back toward the compost pile and the 
meal I had left for them there. I was 
good on my word, and later that day 
dumped a second batch for the deer to 
enjoy. For the rest of the day, I could hear 
them behind me, munching on the sweet 
grain. The buck did not return, but I had 
the feeling he was out there somewhere, 
watching me. 

Two Buck Wheat and Deer Fodder IPA 
are [ermeming as 1 write this. When they 
are done, 1 will leave a pitcher of each 
out for the buck tO sample. I hope he 
approves. 

Pete Showers has been homebrewing 

for 10 years and lives in Bend, Ore. His 

favorite styles are English bitters and 
Q 

brown ales, but he occasionally likes to 2 
take a walk on the w ild side. ~ f. 
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Belgian Beer Cafe 

Where Belgian tradition meets American artisans for 
Colorado's best selection of rare beers 

3 Locations - Denver • Westminster • Winter Park 

www. thecheekymonk.com 
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