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It's summertime, so come on back to school 
The American Home brewers Association 

presents 

TheN ational Home brew Conference & Competition 
June 19-22, 1991• Manchester, N.H. 

The finest educational and entertaining experience 
available for the amateur brewer 

Join hundreds of dedicated and fun-loving brew­

ers as they converge on the annual home­

brewing symposium, the National Homebrew 

Conference & Competition. Enjoy the dozens 

of talks, presentations and demonstrations that 

are an unparrelled educational experience. 

Gather in the information, tips and ideas that 

will invigorate your homebrewing. Study the 

hundreds of homebrew and commercial beers 

that add to the atmosphere of the Conference. 

Share with brewers like yourself, events that 

complete the four days of education and enter­

tainment. It may be summertime, but school's 

on at the National Homebrew Competition. 

The National Homebrew Conference & Competition 
For more information about ti1e conference and lzow you can participate, write or call the American 

Homebrewers Association, PO Box 287, Boulder, Colo., 80306-0287, (303) 447-0816. 



The Home Brewery 
Sam & JoAnn Wammack 

P. 0. Box 730, Ozark, Mo. 65721 
Ph. ( 417) 485-0963 

Order Line: 1-800-321-BREW 

Free! 
America's B'est Homebrew 

Supply CATALOG 
Over 24 pages full of ingredients , equipment, 

recipes, advice, and brewing tips make this a 
Catalog we are proud of. Just ask for your free 
copy. 

We have added a lot of new products to our 
selection, and we now have two locations to 
be tte r serve the whole country. 

We are looking forward to helping you enj oy 
this great homebrewing hobby! 

The Home Brewery 
Simon & Donna Chambers 

201 8 Buttonwood St. 
Colton, Ca. 92324 

Phone (714) 421-0331 

HID LIGHTS, ROCKWOOL, HYDROPONICS, ORGANICS, ETC. 

ALTERNATIVE GARDEN 
SUPPLY 

PROFESSIONAL APPROACH 
FOR THE HOBBY GROWER 

AND HOME BREWER 
CHICAGO AREA STORE: 

CHICAGO INDOOR GARDEN SUPPLY 
2g7 N. BARRINGTON RD. 

STREAMWOOD, IL 60107 
(708) 885-8282 

MINNEAPOLIS AREA STORE: 
BREW & GROW 

817g UNIVERSITY AVE. N.E. 
FRIDLEY, MN 55432 

(612) 780-8191 

MAIL ORDER SALES: 
ALTERNATIVE GARDEN SUPPLY INC. •• , . , .. 

297 N. BARRINGTON RD. . · 
STREAMWOOD, IL 60107 . ' 

(BOO) 444-2837 Q ' 

MON • FRI: 10·7pm SAT: 10-Spm 

CALL FOR A FREE CATALOG 1-800-444-2837 
HOMEBREW EQUIPMENT, MALT EXTRACTS, HOPS, YEAST, ETC. 
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Great Fermentations of Santa Rosa 

Toll free catalog service (800) 544-1867 Free Advice (707) 544-2520 

• Holiday Ale Kit $29.95. • 50 lbs. Klages Malted Barley $34.50. • Malting and 
Brewing Science, 2 volume set, $125.00. • The Beverage People Weizen Beer Pack 
$23.95, Best of Class Winner at 1990 California State Fair. • Free Catalog and 
Newsletters. • Fast Service on all orders. • Supplies for Mead Makers. 

We have a full line retail store, open 6 days a week. We offer mail order service and 
advice to brewers worldwide. Because champions are made not born! 

I 

" We are 'Ifte ~_Beverage ~Peopfe 
840 Piner Rd. #14 Santa Rosa, CA 95403 
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Tradition and Progress 

• AU the tra ditional quality of Munton & Floon. 

• Now p acked In new- Sta te of the Art labelo. 

• With "PIIoner" a nd "Ca n adian Ale" ao 
exciting n e w producta. 

• And new " All Malt" reel pee opeclflca lly for 
the U.S.A. 

An..il.J.bJe from )'0\U' local homebrc.w retUier. 
WlfllD• ktli.rtraMll!rf JJaticwwiU: 
Winulnc. , l340 Home Avc.nuc, Akron, Ohio +4310, U.S .A. 1-(800)-321-0315 
Cro.sby & BUu, 999 Main R.ru.d., Bm: 3409, Watpan, M.un.chwcttJ 02790. 
1-(800)-992 -0141 
y,.,.,.,. & FU"" Jlr'fJ .. ar~~huul i• C.-Ja Pj.· 
Wine Art Inc ., 250Wc.stBcavc.rCrcc.kRm.d., Uniu 8-10, Richmond. Hill, Ont:J.rio , 
UB 1C7, (~16)-487-7125 
Wine An Inc., 669lc Elm bridge Way, Richmond, V:uu:ouvc.r BC. (60i.) -273-121.0 
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Outdoor Burners, 2 sizes 
Bulk Wheat Malt Extract 

Compressed Whole hop Plugs 
(jiJJl packed), Hallertau , Hershrucker, 

Styrian Goldings, Fuggle & Saaz. 
Coopers Dty Lager Yeast. 

Fermentastic- the clean dry yeast , 
Ale or Lager. 

1989 Crop Alpha Acids* 
CF}-1 
CF.J90 
ti.C. Kent 
Eroica 

7.7 Mt. Hood 
9. 5 Willamette 
5.9 

IO.H 
Chinook 
Perle 

Nugget 10.9 N. Brewer 
Saaz 4. 5 Cascade 
'lettnang .H Clus ter 

British Blend 10.0 

5.5 

11.8 
8.5 
6.7 
4.5 
7.H 

' Present stork. We prilll the exact alpha acid 
on each harrier hag. 

LIQUID YEASTS 
Only from \WEAST, unique varieties 

in lahoratoty clean packets. 

2007 St. Louis I 007 German Ale 
2035 New Ulm 1028 London Ale 
2042 Danish I 056 Chico Ale 
2206 Bavarian I OH4 Irish Ale 
250H Munich 1.B8 Althier 
2124 Bohemian .)056 Wheatheer 

GREAT 
~e.RMENTATioN, 
~ of Marin 'S 

Homerif 
THE BARGAIN BOX OF BREWING! 

Call, or write us for our 

FREE CATALOG! 
87 Z Larkspur 

San Rafael, CA 94901 
( 415) 459-2520 

TOLL FREE ORDER LINE 

1-800-542-2520 
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EDITORIAL 
CHARLIE PAPAZIAN 

Odd Couples and Free Beer 

D 
o a casual observer of the homebrewing or 
the small brewery phenomenon, it's obvious 
that people who brew beer at home love to 
support commercial breweries. Likewise, 
professional brewers support the enthusi­

asm for quality brewing and beer manifested by home­
brewers. From my point of view, there is no doubt that 
interest in both homebrewing and micro- or pubbrewed 
beer has accelerated because of this mutual support. 

A respect for quality beer and brewing is shared; the 
camaraderie is acknowledged. But let me remind myself 
that homebrewing as a hobby is a world apart from 
brewing as a profession. 

In my enthusiasm to support local breweries, I need 
to remind myself that the professional small brewer 
often puts in long, hard 12-hour workdays everyday. 
When I visit a brewery I am usually there for pleasure 
and relaxation . My frame of mind is probably a lot 
different from that of the working brewer. 

I remind myself that I should simply be content to 
enjoy that cool lager or ale, and that I am privileged to 
walk into a brewery and enjoy the kinds of beer I like. 

On the other hand, the professional brewer may be 
behind the glass wall in a steamy brewhouse or freezing 
his assets in the fermenting room below. At the end of 
the day I sometimes see the brewers mingling with 
customers, enjoying the sight of others appreciating their 
efforts. 

Sometimes the brewer, after having arrived at 4 
a.m., is simply ready to head out the back door and go 
home to a relaxing shower. "Hey, wait a minute," thinks 
the homebrewer at the bar wanting to meet the brewer 
after having come all this way ... "I wanted to have a 
tour anc;l expect to sample some of the good stuff in the 
tanks. I'm a homebrewer. I want to tell the brewer that 
the beer definitely tasted phenolic. Isn't there any 
respect for a compatriot?" 

We can do a lot for the quality beer movement in 
North America, but expecting free beer, instant tours, 
endless hospitality and free "advice" don't contribute to a 
supportive relationship. 

Homebrewers genuinely wish to support their local 
brewery and the brewery wants to support homebrewers. 
Here are a few things we as amateur brewers can keep in 

mind to maintain a quality relationship and inspire even 
more great beers and brewers. 

(1) About Tours. If you want a tour, call ahead. 
Some breweries have regularly scheduled tours. Some 
don't give any tours. One hour out of the working day of 
a usually understaffed small brewery can make a big 
difference. Don't expect special treatment just because 
you are a homebrewer. You may get it if you mention 
that you're a homebrewer, but don't ask for and expect it. 

(2) About Free Beer. Free beer may be the "in" 
thing to chant at a beer gathering, but it's far from 
reality. Don't expect it. Profit margins are slim at small 
breweries. If offered free beer, take it as a very special 
privilege. Return the gesture: buy aT-shirt, glassware, a 
case of beer, bring your friends to dinner, generously tip 
the waiters and waitresses. 

(3) About Critiquing the Beer. If you love the beer, 
compliments are always appreciated. But you may think 
the beer is undrinkable, and that the brewery is an insult 
to your sense of quality. You may really feel that you are 
doing a service by telling the brewer all about the beer, 
because of your own knowledge as a homebrewer. 
Brewers' etiquette would deem it prudent to not offer 
advice unless you are asked for your opinion. 

If you are asked, remember it's your opinion. If you 
detect certain aromas and flavors, be humble when 
bringing them to light. 

(4) About new breweries. Sometimes, a new 
brewery will get it perfectly right when they open, but 
this is rare. Give the brewery a chance. They just had 
their first baby and are trying to figure out their new 
relationship with co-workers and equipment. We all 
know quality beer takes time. Give the brewery or 
brewpub six months to a year to settle down and become 
consistent. 

(5) About Your Patronage. The sign of a quality 
brewing operation is whether there are lots of customers 
enjoying the beer and food. It isn't whether or not you 
personally like the beer. Respect the fact that others 
have different tastes. After all, isn't that one of the 
reasons you became a homebrewer and got yourself 
involved in appreciating the qualities of beer? Your 
patronage or non-patronage is a strong statement in 
itself. Need you say more? ~ 
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NOBODY BEATS OUR PRICES. WE GUARANTEE IT! 
i::r Buy in bulk and get our 

unbelievably low prices 

i::r For individuals or groups 
(even start a part-time business!) 

- Send $2 for complete information 
and club application form 

When you join you get: 
• Numbered membership 

card & catalog 
• Unbelievable prices 
• Largest selection 

anywhere 

• Instant shipping/service 
• Specials 
• Newsletters/flyers 
• Freshest ingredients 
• Brand name products 

• Our 20 years in business 
• Wine supplies, too 
• Cordial/liqueur extracts 
• Soft drink flavors 
• Lots more 

i::r OUR POLICY-We will beat ANY legitimate competitor's price! 

,A~ WHOLESA~~'""~?v~ro~<~~~! CLUB TM 

"WINE & BREW BY YOU, INC." • 5760 BIRD ROAD • MIAMI, FL 33155 • (305) 667-4266 

Marc C. Fritz, Inc. 
18 Main Street 

Potsdam , New York 13676 

1-800-762-2560 
Retail 

I) Batch-Latch .... .. ... .. ............. ..... ..... ... .......... $19.95 
2) Replacement Puncture Cap ........................ $1.25 
3) Pany Pump .... ... .... .. .................. ............ .. .... $7.95 
4) EDME tap .... ........................... .. ................. . $23.50 
5) 5 lb C02 tank "filled" ...................... .......... $63.50 
6) Single Gauge C01 Regulator ............ .......... $36.95 
7) Dual Gauge C01 Regulator ......................... $44.95 
8) Refrigerator Conversion Kit ....................... $210.50 
9) Back Bar Kit ............................................... $140.95 
1 0) C02 Gas Tap ............................................... $22.50 
11) "Virgin" Beer Ball ....................... .. ............. $5.50 

~ 
~ 

Batch-Latch 



DEAR ZYMURGY 
OUR READERS 

Brewers For Hire 
ONE OF WASHINGTON'S MORE OBSCURE BEVERAGES 

Dear zymurgy, 

Product of Beltway Brewery, Falls Church, Virginia 

cultures of pure yeast 
strains on Petri dishes. 

You might be curious 
about how I was able to 
advance so quickly as a 
homebrewer: well it was 
really very easy! I attribute 
my current state of brew­
ing to four elements. First, 
becoming a member of the 
American Homebrewers 
Association. Second, join­
ing the local homebrew 
clubs. Third, writing ar­
ticles for the club's news­
letter. And fourth, loving 
beer. 

I enjoy reading zy­
murgy very much and 
found it helpful in improv­
ing my brewing methods. 
One suggestion I would 
hazard to offer would be the 
inclusion of a help-wanted 
section. With the mush­
rooming of new brewpubs 
and micros around the na­
tion, certainly some of them 
must need dedicated em­
ployees. Also, it would help 
those of us interested in 
professional brewing who 
are too naive and cowardly 
to start our own businesses. 

Surgeon General Warning: "Dammit, don't drink & drive." 
Becoming a member 

of the AHA was an impor­
tant step in becoming a 
successful home brewer. 
The AHA consistently of­

Secondly, I have been 
watching the homebrew la­

From R. Dean Barker, Spokane, Wash. 

bels that appear in your letters sec­
tion and keep saying, "Mine are just 
as good as that," but have not gotten 
around to sending one. Included is a 
copy of my Beltway label. However, 
since I am moving from one Washing­
ton to another, I'll need a new name 
for my brew. Any suggestions? 

Dear Dean, 

Another faithful reader, 
R. Dean Barker 

Spokane, Washington 

The New Brewer offers classi­
fied ad space for brewing jobs. Brew­
eries also use the Institute for Brewing 
Studies' Brewmaster for Hire service. 
Free to member breweries and $20 to 
non-members, this service provides 
resumes of available brewers to the 
breweries. Some brewers are quali­
fied to run any small brewery 
operation, and others can be consid­
ered for assistant brewers. To list 
yourself with Brewmaster For Hire, 

send your resume and a cover letter 
appropriate for inquiries. This service 
is free to brewers. 

Jeff Mendel 
Associate Director IBS 

PO Box 287, Boulder, Colorado 80306 

Brewing: 
A Skill For a Lifetime 

Dear zymurgy, 
I gaze into a glass ofhomebrewed 

Oktoberfest beer reminiscing about a 
great year of beer. The Oktoberfest 
has a nice pillowy head and a spar­
kling clear brown-gold color. It has a 
distinctive malt flavor from the four 
pounds of Munich and a spicy, pep­
pery hop characteristic from the Saaz 
hops, As I draw another glass from 
my keg, I can't believe how incredibly 
easy it is to make great beer. After 
only 10 months of brewing, I find my­
self making all-grain beers, kegging 
the beer and beginning to keep 

fers concise information in a format 
that doesn't require the reader to have 
a degree in microbiology. I have known 
homebrewers since 1982, when a 
friend started brewing. Unfortu­
nately, his idea of beer was a can of 
unhopped extract, five pounds of corn 
sugar and Fleischmann's yeast. Sure 
it packed a punch, but it was like 
drinking rotten cider. The problem 
was that there was not a good source 
of ingredients in Iowa City back then 
and he didn't know what went into 
making a truly great batch of beer. 

Just look into any issue of zy­
murgy, you can always find award­
winning recipes and mail-order 
supplies. Trying to learn how to brew 
without the AHA is like trying to learn 
how to drive an automobile without 
adequate information and instruction. 
Imagine not understanding the ba­
sics of malt, hops and yeast! I strongly 
urge friends who are taking up brew­
ing to become members of the AHA 
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EDME 
Malt Products 

For convenient beer making 

Rich tasting, economical 

Complete line of whole­
sale winemaking and 
beermaking supplies. 

~ [j) Vineyards, Inc. 
•4'-·· Lf3 •••• •• 

30311 Clemens Drive 
Westlake, Ohio 44145 

(800) 628-6115 

Supplier of the 
Great Northwest 

for over 35 years ! 

Now shipping Nationwide 
Complete selection of 

Equipment and supplies for 
Home Brewing & Winemaking 

Full line of malt extracts, grains, 
hops, liquid & dry yeasts 

Quantity Discounts 
24 hour Order Line 
· We specialize in 

FAST & FRIENDLY 
Customer Service 

Call or write for 
FREE CATALOG 

Jim's Home Brew Supply 
N 2619 Division 

Spokane, WA 99207 

(509) -328-4850 
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and hope you do the same. 
Even with all the information 

spelled out through zymurgy, I still 
found myself having more questions 
as I started brewing. So last Novem­
ber I joined a homebrewing club. 
Homebrew clubs are great. If you 
have a problem, just mention it and 
you will be sure to find at least one 
person who has already encountered 
and solved it. The principles of the 
clubs are simple: you can receive hon­
est, helpful solutions to most of your 
brewing problems by taking some beer 
with you and asking questions. The 
other members are usually thrilled to 
be asked their opinions and want you 
to brew the best beer possible. 

Even with all the information 
spelled out through zymurgy and be­
ing able to ask questions, it helps dolts 
like myself to see different brewing 
processes first hand. So, last January 
I started writing articles for the 
homebrew club. I set myself up as the 
"wandering brewer" a.k.a. "Seymour 
B. Moore" and happily traveled to meet 
brewers who had up to 15 years of 
experience. I watched their techniques 

Corrections 

The Fall 1990 zymurgy incor­
rectly listed the location for the 
Capital District local homebrew 
competition in the AHA Sanctioned 
Competitions column (page 23). We 
put them in Wyoming when in fact, 
the competition was in New York. 

The article, I'm a Mild Man, 
Myself, But .. . , listed the incorrect 
amount of malt to use in the recipe 
for 5 gallons of mild (page 29) . The 
amount should be 1 pound of crys­
tal malt-not 1 ounce. 

The overview ofHomebrew Expo 
1990 (page 16) incorrectly stated that 
the microprocessor-controlled Auto­
Mash unit can be programmed to 
mash up to 18 pounds of grain with 
time delay. The unit actually is listed 
to mash up to 11 pounds 

World of Worts carried the cor­
rect recipe for "A Trace of Autumn," 
Oktoberfest beer, but the procedure 
directions (page 48) left out what to 
do with remaining hops. The correct 
paragraph is: 

To this sweet liquid add the malt 
extract and bittering hops. Bring to 

closely and wrote articles on what I 
saw. These longtime brewers are some 
of the most hospitable and helpful 
people I have ever met, allowing me to 
see equipment and techniques that 
work before I tried them at home. By 
writing articles for the club newslet­
ter I was able to avoid the trial-and­
error method of learning and benefit 
from the collective experience of other 
brewers. I hold no claim to the exclu­
sive use of the name "Seymour B. 
Moore" or the concept of the wander­
ing brewer: I heartily hope others will 
do the same for themselves and their 
club newsletters. You will be amazed 
at the results. 

As I begin showing my anxious 
non-brewer friends how to brew, I feel 
that in the course of a few months I 
have learned a skill that will last a 
lifetime. And that frothy shining glass 
of effervescent Oktoberfest reinforces 
my satisfaction with every sip. 

Don McDonald 
Denver, Colorado 

Editor's note: We just couldn't 
pass up the opportunity to publish this 
letter! 

a boil. After 30 minutes of boiling, 
add three-quarters ounce flavoring 
hops. Boil another 15 minutes and 
add another three-quarters 
ounce flavoring hops, fora total of 
one hour, then add the aroma hops 
and let steep for two minutes. 

The Special 1990 issue listed 
the incorrect gravity adjustment 
calculation on pages 53 and 54 in 
Calculating Hop Betterness in Beer. 
The last paragraph on page 53 should 
read: 

A gravity adjustment calcula­
tion is used for high-gravity beers or 
when the brew kettle is too small to 
boil the full batch. It is calculated by 
taking the gravity of boil (GB) minus 
1.050, divided by 0.2. If GB is less 
than 1.050, then (GA) equals 0. 

(GB) -1.050 

0.2 
=GA 

On page 54, the correct calcula­
tion for gravity adjustment is: 

GA = 
1.096- 1.050 

0.2 
= 0.24 



Sw edish Homebrew 
Assoc iation 

Dear zymurgy, 
When thinking back on the four 

intensive days of homebrew and 
homebrewers in Oakland at the 1990 
AHA National Conference and Com­
petition, the memories are still very 
strong. All the good advice and inspi­
ration we experienced will help us 
make good homebrew during the dark 
Swedish fall and winter. By the way, 
the first of September is traditionally 
the first day of fall here. 

We very much appreciated the 
hospitality and friendliness of all the 
American homebrewers. We learned 
many new things and were happy to 
try a lot of good homebrew. 

The Swedish Beer Consumers 
Association was founded in 1985 by 
four beer enthusiasts (Haken 
Lundgren was one of them). They 
considered the selection of beer in 
Sweden to be very poor. At that time 
40 labels were available in the state­
owned liquor store. In Sweden all 
beer containing more than 2.8 per­
cent alcohol by weight has to be sold 
in shops owned by the state. Beer 
containing more than 4.5 percent al­
cohol are not allowed to be sold. 

The Association has gathered 
more than 1,000 members and many 
more supporters. The selection ofbeer 
labels has increased to more than 80, 
including many specialties from Bel­
gium and Germany. We have pro­
posed a new tax system for different 
alcohol content in beer that the 
Swedish government right now is 
considering. 

For two years, we have had a 
Swedish Homebrew Association. It 
all began at a Swedish brewing cham­
pionship with 10 participants and 15 
entries. In April 1990 the second an­
nual championship was held in Stock­
holm. We had 22 participants and 30 
entries divided in four categories: ale, 
stout-porter, lager and special. This 
fall the Homebrew Association is 
planning several seminars to get more 
people interested in homebrewing. A 
person is allowed to brew at home in 
Sweden. The amount is not restricted, 
and as long as you don't make mead or 
anything stronger than 4.5 percent 
alcohol, you're OK. 

When comparing the best home-

brews in Oakland with the Swedish 
winners, we do find the quality to be 
similar. Sweden is certainly becom­
ing a homebrewing country-keeping 
the old tradition of the Vikings alive! 

Best Regards, 
Asa Karlsson and Haken Lundgren 

Swedish Consumers Association 
c/o Asa Karlsson, Regementsgaten 52, 

Solna 17166, Sweden 

Confe.s.sionsor 
a Bn?YV Teacher 

Beerlieve it ! It 's T rue. 

Dear zymurgy, 
The cover of zymurgy Fall 1990 

(Vol. 13, No. 3) showing the beer 
gusher was more than entertaining­
it actually happened! 

According to Patrick M. Reynolds, 
writing in Pennsylvania magazine 
(Vol. 8, No.3): On Nov. 23, 1881, the 
Rial & Co. started drilling an oil well 
atop Pine Bluff in Franklin. They got 
the rig down just a few hundred feet 
when they struck something! It was 
dark brown, looked like oil, but on 
closer inspection it smelled and tasted 
like beer! 

Years earlier the Grossman 
Brewery in Franklin had dug a 100-
foot long lagering cave into the solid 
rock of Point Bluff. The drilling rig 
had penetrated a keg oflagering dark 
beer in this cave, and the C02 pressure 
forced the beer to the surface to gush 
like an oil strike! 

It just goes to show you that in 
the world of beer, truth can be as 
strange as fiction--or fantasy! 

Sincerely, 
GregWalz 

Pittsburgh, Pennsylvania 

Bl ind Homebrew er 
Needs Help 

Dear zymurgy, 
I am a blind homebrewer looking 

for someone to work with me to make 
tapes of zymurgy magazine. There 
are at least two possible ways to do 
this: I could work something out with 
another homebrewer who is blind or I 
could pay the subscription price for a 
sighted person to record each issue for 
me. 

I have been brewing my own beer 
since 1988. The taste of beer was 
never very appealing to me until I 
tasted a can of Foster's at the World's 
Fair in Knoxville, Tenn. I wasn't in­
terested in brewing my own, however, 
until I lost my sight and could no 
longer set type in my letter press shop. 
As I was looking for an alternative 
hobby, homebrewing came to mind! 

I would appreciate it if anyone 
who is interested in my offer writes or 
calls me at (812) 685-2270, Rural Rt. 
1, Box 280-A, Birdseye, IN 47513. 

Sincerely, 
Kenneth Atkins 

Birdseye, Indiana 

~ PURE LIQUID -
YEAST CULTURES 
The essential 
ingredient for 
successful, clean 
tasting homemade 
beer. 

We also have the 
necessary beermaking 
supplies and 
equipment. 
Write or call for catalog: 

W ORT 
Dept. WZO • PO Box 94 7 

Greenfield, MA 01302 
(413) 773-5920 
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TH E AM E RICAN HOM E BR EW E RS ASSOCIATION 

SPONSORS 
COSMIC MUG 
Ed Kendall- Niagara Vine Products, St. 

Catharines, Ontario, Canada 
Sandra Morgan- Wine And Brew By You, 

Inc., South Miami, Fla. 

DIAMOND-STUDDED 
PLATINUM MUG 
Douglas Ash- Silver Spring, Md. 
David Bly- San Lorenzo, Calif. 
Robert Chasen- South Weymouth, Mass. 
Denis Ellinger- Danville, Ill. 
Philip W. Fleming - Broomfield, Colo . 
Robert Fransen - Irving, Texas 
Michael Frost - Roseville, Calif. 
Michael Glenn - Hudson, N.H. 
Roger Haggett - Endicott, N.Y. 
Kent Hamilton- Rockford, Ill. 
David D. Hunter - Gaston, Ore. 
Joseph Loiacono Jr. - New York, N.Y. 
Jim Mangin- Milwaukee, Ore. 
Richard Nichols- Denville, N.J. 
Tim Norris - Chicago, Ill. 
Donald Petitmermet- Silver Spring, Md. 
Art Priebe- Albuquerque, N.M. 
Jon Rosse- Westbury, N.Y. 
Chip Upsal - Mount View, Mo. 
John Via- Huntingdon Valley, Pa. 
Paul White - Orfordville Home Brew 

Supplies, Orford, N.H. 
Gerald Woohvine - Ashland, Kan. 
Brian Zimmerman - Denver, Colo. 

GOLD 
Jim Alexander- Alex Esso Mart, Penobsquis, 

N.B., Canada 
Mark Hamelin- I Brewed It Factory, 

Hamilton, Ont., Canada 
Tony Smith- Edmond, Okla. 
Bob Stratton- Sterling, Va. 
Dane Wells- The Queen Victoria Inn, Cape 

May, N.J. 

PEWTER MUG 
Great Northern Brewers- Anchorage, Alaska 
Donald Adams- Verdi, Nev. 
Thomas Adams -Vintage Cultures, Roslyn, 

N.Y. 
F.H. Arend- Annapolis, Md. 
Paul Beattie- Pascagoula, Miss. 
John Brock - Seattle, Wash. 
Andrew Cebula- Arlington, Va. 
John Cocco- Lafayette Engineering Inc., 

Lafayette Hill, Pa. 
John N. Collins- Mt. Tremper, N.Y. 
Ray Daniels- Chicago, Ill. 
Doug Diggle- Old Town Liquors, Carbondale, 

Ill. 
Tom Evans -Laguna Neguel, Calif. 
Edward John Gouvier Jr.- Phoenix, Ariz . 
Dale James - Napa, Calif. 
Mark Kapusta- Granbury, Texas 
Dean Leto- Bre\vin' Time (A Beer Store), 

Mokena, Ill. 
Dave Lyng - Phoenixville, Pa. 
Jeffrey Macomber- Cary, N.C. 
Michael O'Brien - Ypsilanti, Mich . 
A.P. Ward Pond - Los Angeles, Calif. 
John Redue- Pass Christian, Miss. 
Johnny "BeetJ' Roberts - Hickmy, Miss. 
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Daniel Rolka- Saginaw, Mich. 
Randell L. Sedlacek- Mission, Kan. 
John Thomas- Temecula, Calif. 
Gerard Todini - River Edge, N.J. 
Fred E. Witlox- Tucson, Ariz . 
Gene Woodring- Auburn, Ind. 

PAPER 
Barleycorn Consultants- Madison, Wis. 
Mary's Home Brewing Supplies- Olney, Ill. 
Shadetree Shop- La Crescenta, Calif. 
Suds of the Pioneers -Bisbee, Ariz. 
The Rough Draft Breweries- Toms River, 

N.J. 
Chris Ahlberg- Greemvich, Conn. 
William Alexander- Colorado Springs, Colo. 
Klaus Anderson- Birmingham Home brew, 

Birmingham, Ala. 1 

Tanner Andrews -DeLand, Fla. 
J. Sylvester Arena- Phoenix, Ariz. 
'Gaty Aumiller- East Northport, N.Y. 
Charles Babcock- Thousand Oaks, Calif. 
Lany Bartos- Houston, Texas 
Gaty Baum- O'Baum's Brewety, Woodland 

Hills, Calif. 
E.J. Brewhaus- Folcroft, Pa. 
John Brigance- Des Moines, Iowa 
Harold Buttermore II-Ann Arbor, Mich. 
Kevin CalToll- West Palm Beach, Fla. 
Richard Cassidy- Los Angeles, Calif. 
Keny Clinkenbeard- Littleton, Colo. 
Paul Coffelt - Pasadena, Md. 
Michael Croddy- Colorado Springs, Colo. 
Kenneth Cummings- Asheville, N.C. 
V. Dailey- Seattle, Wash. 
Robert Deane- Portland, Maine 
Dennis M. Doherty- Mystic, Conn. 
Don Duffie- London, Ontario, Canada 
Rod erich Dyke -Golden Age Collectables, 

Bainbridge Island, Wash. 
Glenn Egert- Richland, Wash. 
K.C. Ellis -Kansas City, Mo. 
William Emerson- Concord, Mass. 
Scott Eppelman- Haddonfield, N.J . 
Tom Evers- Wheeling, Ill. 
Robert Fawbush- Everett, Wash. 
Randy Fisher- Mill Creek, Wash. 
Bill Fotheringham Jr.- Seattle, Wash . 
Joseph Freeman- Hingham, Mass. 
Robin GalT- Long Island City, N.Y. 
Robert Googin- The Hop Shoppe, Cazenovia, 

N.Y. 
Mike Goss- Mobile, Ala. 
Dan Griffith- San Jose, Calif. 
James Hansen- Sparks, Nev. 
Gary Holcomb - Neenah, Wis. 
Hans Hopf- Weissbierbrauerei Hans Hopf 

KG, Miesbach, West Germany 
Greg Horton -East Coast Home brew Supply, 

Exeter, R.I. 
Rodney Howard -Oakley, Calif. 
Gary E. Huff- Gresham, Ore. 
George Hummel- Philadelphia, Pa. 
David Hutchinson- Hopkinsville, Ky. 
Sally Ilger- Laguna Beach, Calif. 
Jeff Jackson- Taylors, S.C. 
Russell Jacobs- Edwards, Colo. 
C. Eric Johnson- Arlington, Texas 
Gerald Jones- Parlin, N.J. 
David Kane -Cambridge, Mass. 
Carl Kaniosky- Jacksonville, Fla. 
James Kelly- Celtic Industries, Flanders, 

N.J. 

Thomas Klein- Arcadia, Calif. 
Mark Knopf- Roanoke, Va. 
Lee Kralicek- Mesa, Ariz . 
Peter La France- On Tap, Brooklyn, N.Y. 
Paul Lackey- Louisville, Colo. 
Guy Laflamme- St. Bruno, Que., Canada 
Donald E. Lancaster- Rockville, Va. 
James and Stacey Landor- Milan Malt 

Shoppe, Red Hook, N.Y. 
Mark Larrow- Beer and Winemaking 

Supplies, Northampton, Mass. 
John Laub- Henderson, Nev. 
Scott and Diane Leininger- Wildman's Ltd., 

Decatur, Ill. 
Michael Ligas -Hamilton, Ont., Canada 
Michael Lutz -Dublin, Calif. 
Tim Lyle- Fayettville, N.C. 
Charles Matrosic- Big Rapids, Mich. 
Bob Mayerle- Silverthorne Hombrewers 

Supply, Silverthorne, Colo. 
Colleen McLean-Bowen- Roseburg, Ore. 
Arthur Milberg- Tarzana, Calif. 
Steve Mills- Bonner Springs, Kan. 
David Q. Mohan- Glen Burnie, Md. 
Bill Moore- William's Bre\ving, San Leandro, 

Calif. 
Randall Mosher - Chicago, Ill. 
Dennis Nail- Midvale, Utah 
Nicola Nicoloff- Poland, Ohio 
Keith Osborne -Charlottetown, Prince 

Edward Island, Canada 
Joseph Petrashek- Chandler, Ariz . 
Michael Piraino- Wading River, N.Y. 
Rodger Popielarski- Buffalo, N.Y. 
Marc Prince -Haiku, Hawaii 
John Reese- Brooklyn, N.Y. 
Thomas Ritchie- Honolulu, Hawaii 
Bill and Emily Robertson- Parker, Colo. 
Jim Roe - Seattle, Wash. 
Chris Roesti- Capistrano Beach, Calif. 
F. Blaise Roncagli -Cleveland, Ohio 
Allen Rudolph- Redwood City, Calif. 
David Ruesch -Alexandria, Va. 
Kent Saltonstall -Rising Gorge Brewety, 

Edmonds, Wash. 
Richard Santos -Jacksonville, Fla. 
Darin Sato- MiniPubs Hawaii, Honolulu, 

Hawaii 
Stephen Schilling- Duluth, Ga. 
Robert Schubert- Naperville, Ill. 
MarkS. Scott - South Plain Field, N.J. 
Bob Seuling- Port Jefferson Station, N.Y. 
John Sievers- Towson, Md. 
Randy and Jill Simons - Glen Ellyn, Ill. 
Scott Skrabanek- Hayward, Calif. 
Tom and Marlee Sondgeroth- Wake Fon·est, 

N.C. 
John Stasie\vicz- Gaithersburg, Md. 
Carter Stein -Portland, Ore. 
Lat Stevens- Falls Church, Va. 
Robert Stickler- Edmond, Okla. 
Terrence Sullivan- Omaha, Neb. 
Derek Suut·soo- Honolulu, Hawaii 
Allan Timins -Scranton, Pa. 
Tom Vanek- Arlington, Va. 
Paul Veselack- Normal, Ill. 
Robert Visbisky- Columbia, S.C. 
Eric Webster- Des Plaines, Ill. 
Michael B. Wever- Needham, Mass. 
Christopher Williams - Salt Lake City, Utah 
David Wilson- Gulfport, Miss. 
Richard Winkel - Lewiston, Maine 
Greg Wong - Alameda, Calif. 
Mark Zalucki - Ferndale, Mich. 



National Homebrew 
Competit ion 

Undergoes Transition 

More than 1,500 entries were re­
ceived from 518 individual home­
brewers in the 1990 AHA National 
Homebrew Competition, prompting 
the directors and the AHA Board of 
Advisers to investigate ways to main­
tain the competition's quality in the 
face of even more growth in 1991. 

The process was begun immedi­
ately after the 1990 competition when 
the Board of Advisers formed a com­
petition committee. Meanwhile, com­
petition registrar DeDe Schum, 
AHA-BJCP co-director Jim Homer, 
judge director Dave Welker, market­
ing consultant Daniel Bradford and 
AHA President Charlie Papazian have 
been meeting regularly to assess the 
board's recommendations and those 
of numerous members throughout the 
country who have written to offer ad­
VICe. 

Full details will be available in 
the spring issue of zymurgy and 
through AHA offices beginning Jan. 
1. For the time being, the AHA wishes 
to advise members that the beer style 
classifications will remain essentially 
the same, with the addition of a few 
classes and division of others that have 
large numbers of entries. Continen­
tal Dark will be dropped in favor of 
two new classes: Bavarian Dark and 
American Dark Lager. The Pilsener 

ASSOCIATION NEWS 

class will be split in two: Classic 
Pilsener (German and Bohemian) and 
American Light Lager (standard, pre­
mium, "lite" and dry) . Other minor 
modifications in the structure of cer­
tain categories are planned. Detailed 
descriptions of each style will be 
available so contestants will be better 
able to place their beer in the correct 
category. 

First-round judging will be con­
ducted at three different locations (The 
Bay area of California, the Boston 
area and Boulder, Colo.) in the United 
States. Specialized computer software 
for registration and an operations and 

judging procedures manual are being 
written to help organizers and judges 
maintain consistency. 

Deadline for entries will be April 
17. Judging will be held between April 
21 and May 8, with special Saturday 
sessions on April 27 and May 4 (N a­
tiona! Homebrew Day). Judges in the 
regions of judging are requested to 
reserve this period to help with the 
Nationals. 

National Homebrew Day 

Plans are on for making National 
Homebrew Day that much more 

AHA National Conference Set 
It's official! The Center ofNew 

Hampshire Holiday Inn in 
Manchester, N.H., will be the site of 
the American Homebrewers Asso­
ciation 13th Annual National 
Conference. Events will be June 
19-22. 

Only one hour from Boston and 
home to several brewpubs and 
microbreweries, Manchester offers 
a centrally located New England 
venue with its own airport and easy 
access to breweries in Vermont, 
Maine and Massachusetts . Several 
sites in the Boston area were in­
vestigated but none could offer the 

comfort, economy and facilities that 
are necessary for the educational 
and fun -filled program planned. 

The New England site should 
draw hundreds of homebrewers 
from th e northeastern and 
midwestern United States as well 
as from the provinces of Ontario 
and Quebec. 

The New Hampshire s tate slo­
gan is "Live free or die." Or will it 
be "Brew free or die?" Watch for 
details in the spring issue of zym ­
urgy or contact the AHA now to 
reserve your copy of conference 
information . 
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The Recipes that 
Won the Ribbons 

special with first-round judging at se­
lected sites on May 4. Homebrewers 
and judges are invited to Boulder, 
Colo., or other sites for a weekend of 
judging and festivities. Contact the 
AHA for details. 

BJCP New s 

The National Beer Judge Certifi­
cation Program co-sponsored by the 
Home Wine and Beer Trade Associa­
tion and the AHA as a member ser­
vice continues to assist competition 
organizers with providing a resource 
for experienced judges. The program 
now has more than 450 active partici­
pants and is available to all competi­
tion organizers. 

Any individual or group inter­
ested in sponsoring a judge examina­
tion must register and confirm no later 
than 60 days prior to the requested 
examination date. 

Anyone interested in taking the 
judge examination or wanting more 
information about how to participate 
may contact the BJCP administrator, 
c/o the AHA. 

zymurgy Welcomes 
Contributors 

zymurgy welcomes ideas, out­
lines, proposals or manuscripts on the 
subject of beer, mead and brewing. 
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All submissions will be carefully con­
sidered. Direct inquiries to Associate 
Editor Elizabeth Gold, zymurgy, PO 
Box 287, Boulder, CO 80306-0287. 

New Books 

Brewers Publication, a division 
of the Association of Brewers, will re­
lease Jean-Xavier Guinard's Lambie 
in November. Other books on tap in 
the Classic Beer Style Series are Terry 
Foster's Porter, Pierre Rajotte's Bel­
gian Ale, George Fix's Vienna I 
Maerzen and Greg Noonan's Scotch 
Ale. 

Trave ls of Staff 

AHA President Charlie Papazian 
was on the road in the fall with visits 
to Staten Island's Outlands of Home­
brew Club on Oct. 5. Charlie's ap­
pearance, sponsored by B.M.E. malt 
extract, was held in conjunction with 
the area's Oktoberfest at the Brook­
lyn Brewing Co.'s warehouse. It drew 
150 people. Charlie also attended the 
Midwest Homebrewers Regional 
Homebrew Conference and Competi­
tion in Frankenmuth, Mich., on Nov. 
10. 

On Sept. 30, Charlie traveled to 
San Francisco to attend a beer indus­
try convention and took the opportu­
nity to consult with AHA National 
Competition first-round site directors. 

Charlie also traveled with Insti­
tute Associate Director J effMendel to 
Monterrey, Mexico, Oct. 14- 18 to rep­
resent the interests of homebrewers 
at the International Master Brewers 
Association of the Americas annual 
convention. 

New Staff 

Several new faces and lots of new 
energy are on tap at the AHA. In 
August, three new people joined the 
staff. 

Elizabeth Gold became associate 
editor of zymurgy and other publica­
tions. Elizabeth brings experience as 
a magazine editor, freelance writer 
and teacher to the AHA. She says she 
only knows beer from the spout end of 
a bottle but is "looking forward to 
learning what really makes a beer a 
beer." Karen Barela, a homebrewer 
and recent immigrant to Boulder from 
Anaheim, took over the responsibili­
ties of AHA administrator and N a­
tiona] Beer Judge Certification 
Program administrator. Karen brings 
a blend of experience as a homebrewer 
and art show coordinator to the AHA 
position. She comes from a long line 
of beer lovers but is a first generation 
homebrewer. 

The Association has been growing 
at more than a 30 percent annual 
rate, prompting some organizational 
changes. A new position of vice 
president of operations was created in 
September to supervise the circula­
tion, production, merchandise and 
sales operations. Liz Weimer joined 
the staff in September to take this 
position. Liz was previously opera­
tions manager for a company export­
ing beef to Japan. She claims to be 
new to homebrewing, but plans "to 
beat everyone out in forthcoming 
competitions." 

After eight years as marketing 
director of the Association Daniel 
Bradford has left to become a market­
ing consultant. Daniel continues to 
be closely involved with marketing 
programs of the Association and as 
director of the Great American Beer 
Festival. 

Club Registration 

More than 150 clubs worldwide 
registered with the AHA in 1990. Each 
year the AHA asks all clubs to renew 



Byron Burch receives the annual AHA Recognition A ward from Charlie 
Papazian at the 1990 AHA Conference. Byron was chosen by the AHA 
Board of Advisers for his outstanding contributions to homebrewing. 

their registration so we may maintain 
accurate files of names, addresses and 
other information to better serve the 
interests of homebrew clubs. 

Soon, if not ah-eady, clubs, will 
receive a 1991registration form. Reg­
istration is free . Although there is no 
fee for registration, clubs must be 
registered in order to be listed in our 
club directory, be eligible for entry 
into club competitions, club high-point 
trophy and receive a complimentary 
subscription to zymurgy and other 
news and calendar information. 

Sanctioned Competition 
Program News 

Minor revisions have been made 
to update this AHA program in light 
of the growth and importance of the 
National Beer Judge Certification 
Program and the revisions being made 
with the AHA National Homebrew 
Competitions. All changes are de­
signed to better serve the individuals 
and groups who use this program. 

Remember, if you wish to sanction 
your competition through the AHA 
you must register and confirm your 
competition at least two months (60 
days) prior to the competition date. 

Drop On By 

Just a regular reminder that if 
you are in Boulder, Colo., for any 
reason, please drop by our offices and 

say "hello." Our office hours are 8 
a.m. to 5 p.m. weekdays at 736 Pearl 
St. We're within four blocks of a pub 
boasting a selection of 150 different 
beers and a local brewpub. If you 
wish to see anyone in particular, 
please call ahead to see if we will be 
available. 

Membership Dues 
to Increase 

On March 1, annual member­
ship dues will increase to $25 per 
year. Since 1988 we have been 
able to maintain dues at $21 while 
improving the quality of our pub­
lications and increasing services 
to members. Almost three years 
will have passed since our last 
increase. 

Although we know that our 
valued members never enjoy rate 
increases, we are committed to 
improving the quality of services 
to you and the general public in­
terested in the art, science and 
cross-cultural aspects of 
homebrewing. Our guarantee will 
always remain in effect. 

Please note: If you plan to 
extend your membership before 
the March 1, 1991,increase,please 
indicate to Paul Echternacht, our 
circulation director, that your re­
mittance is for an extension on a 
current membership. 

Premier 
Malt 

Products, 
Inc. 

The premier malt 
for over 50 years. 

• custom blending 

• private labeling 

• now available in 3.3 
lb. cans 

DiaMalt 
Introducing our new 
distributor: 

Mayer's Cider Mill, Inc. 
716-671-1955 
800-876-2937 

For more information 
contact: 
Susan Graydon 
Premier Malt Products 
P.O. Box 36359 
Grosse Pointe, Ml 48236 

Call Toll Free: 
1-800-521-1057 
In Michigan: 
313-822-2200 
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The Great American Beer Festival IX 
Professional Panel Blind Tasting Results, Nov. 3, 1990 

Ale Categories 

Amber Ale 
GOLD - Bridalveil Ale, Butterfield Brewery, 
Fresno, Calif. 
SILVER - Alaskan Autumn Ale, Alaskan 
Brewing and Bottling Co., Douglas, Alaska 
BRONZE - Celebration Ale, Sierra Nevada 
Brewing Co., Chico, Calif. 

Barley Wine 
GOLD - Old Wooly Barley Wine, Big Time 
Brewing Co., Seattle, Wash. 
SILVER - Old Dipsea Barley Wine, Marin 
Brewing Co., Larkspur, Calif. 
BRONZE - Old Foghorn, Anchor Brewing Co., 
San Francisco, Calif. 

Blond/Golden Ale 
GOLD- Prime Time Pale Ale, Big Time Brewing 
Co., Seattle, Wash. 
SILVER- Burbank Bitter, Kelmers Brew house, 
Santa Rosa, Calif. 
BRONZE- Blonde Pilsner, Sun Valley Brewing 
Co., Sun Valley, Idaho 

Brown Ale 
GOLD - Pacific Crest Ale, Hart Brewing Co., 
Kalama, Wash. 
SILVER - Tied House Dark, Tied House Cafe 
and Brewery (Palo Alto Brewing), Mountain 
View, Calif. 
BRONZE- Bond Street Ale, Deschutes Brewery 
and Public House, Bend, Ore. 

India Pale A le 
GOLD - Rubicon IPA, Rubicon Brewing Co., 
Sacmmento, Calif. 

Pale A le 
GOLD - Pale Ale, Sierra Nevada Brewing Co., 
Chico, Calif. 
SILVER- Libetty Ale, Anchor Brewing Co., San 
Francisco, Calif. 
BRONZE - Mirror Pond Pale Ale, Deschutes 
Brewery and Public House, Bend, Ore. 

Porter 
GOLD - Coal Creek Porter, Big Time Brewing 
Company, Seattle, Wash. 
SILVER - Anchor Porter, Anchor Brewing 
Company, San Francisco, Calif. 
BRONZE - Charles River Porter, Cambridge 
Brewing Company, Cambt~dge, Mass. 

Scotch Ale 
GOLD - Our Holiday Ale, Sun Valley Brewing 
Co ., Sun Valley, Idaho 

Stout 
GOLD -Barney Flats Oatmeal Stout, Anderson 
Valley Brewing Co., Boonville, Calif. 
SILVER - Killer Whale Stout, Pacific Coast 
Brewing Co., Oakland, Calif. 

Strong Ale 
GOLD - Jubelale, Deschutes Brewery and Pub­
lic House, Bend, Ore. 
SILVER - Eye of the Hawk Special Ale, 
Mendocino Brewing Co., Hopland, Calif. 
BRONZE - Independence Ale, Kelmers 
Brew house, Santa Rosa, Calif. 

Lager Categories 

AmberNienna 
GOLD - Wild Boar Special Amber, Georgia 
Brewing Co., Atla nta, Ga. 
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SILVER- Winterfest, Adolph Coors Co., Golden, 
Colo. 
BRONZE - Dominion Lager, Old Dominion 
Brewing Co., Ashburn, Va. 

American Lager 
GOLD - Rainier, Rainier Brewing Co., Seattle, 
Wash. 
SILVER - Pabst Blue Ribbon, Pabst Brewing 
Co., Milwaukee, Wis. 
BRONZE - Rough Rider Premium Beer, Dakota 
Brewing Co., Grand Forks, S.D. 

American Light Lager 
GOLD - Lowenbrau Light, Miller Brewing Co., 
Milwaukee, Wis. 
SILVER- Coors Light, Adolph Coors Co., Golden, 
Colo. 
BRONZE- Miller Reserve Light, Miller Brewing 
Co., Milwaukee, Wis. 

American Premium Dark Lager 
GOLD - Lowenbrau Dark, Miller Brewing Co., 
Milwaukee, Wis. 
SILVER - Henry Weinhard's Dark, Blitz­
Weinhard Brewing, Portland, Ore. 
BRONZE - Michelob Classic Dark, Anheuser­
Busch Inc., St. Louis, Mo. 

American Premium Lager 
GOLD - Coors Extra Gold, Adolph Coors Co., 
Golden, Colo. 
SILVER- Lowenbrau, Miller Brev;ing Co., Mil­
waukee, Wis. 
BRONZE -Berghoff, Berghoff-Huber Brewing, 
Monroe, Wis. 

Bock 
GOLD - Bock Octoberfest, Stoudt Brewery, 
Adamstown, Pa. 
SILVER - Oktoberfest, Mill Bakery, Brewery 
and Eatery, Charlotte, N.C. 
BRONZE -Hornet Trail , Mill Bakery, Brewery 
and Eatery, Charlotte, N.C. 

Doppelbock 
GOLD - Samuel Adams Doubl e Bock, Boston 
Beer Co., Jamaica Plain, Mass. 
SILVER- Diisseldorfer Doppelbock, Weinkeller 
Brewery, Berwyn, Ill. 

Dry 
GOLD- Michelob Dry, Anheuser-Busch Inc., St. 
Louis, Mo. 
SILVER - Bud Dry, Anheuser-Busch Inc., St. 
Louis, Mo. 
BRONZE - Rainier Dry, Rainier Brewing Co., 
Seattle, Wash. 

European Dark/Munchner Dunkel 
GOLD - Capital Gartenbrau Dark, Capital 
Brewery Inc., Middleton, Wis. 
SILVER - Frankenmuth Dark, Frankenmuth 
Brewery, Frankenmuth, Mich. 
BRONZE - Durango Dark Lager, Durango 
Brewing Co., Durango, Colo. 
European Pilsener 
GOLD - Samuel Adams Boston Lager, Boston 
Beer Co. , Jamaica Plain, Mass. 
SILVER- German Pils, Sudwerk Privatbrauerei 
Hubsch, Davis, Calif. 
BRONZE - Crazy Ed's Arizona Pilsner, Crazy 
Ed's Black Mountain Brewing Co., Cave Creek, 
Ariz . 

Export/Special 
GOLD - Dortmunder, Great Lakes Brewing Co., 
Cleveland, Ohio 

SILVER- Dottmunder Export, Stoudt Brewery, 
Adamstown, Pa. 

Maerzen/Oktoberfest 
GOLD - Adler Brau Oktoberfest, Appleton 
Brewing Co./Dos Bandidos Brew Pub, Appleton, 
Wis. 
SILVER- Market Street Oktoberfest, Bohannon 
Brewing Co., Nashville, Tenn. 
BRONZE- Octoberfest, Sudwerk Privatbrauerei 
Hiibsch, Davis, Calif. 

Malt Liquor 
GOLD - St. Ides, McKenzie River Corp., San 
Francisco, Calif. 
SILVER- Olde English 800, Pabst Brewing Co., 
Milwaukee, Wis. 
BRONZE -Mickey's Malt Liquor, G. Heileman 
Brewing Co. Inc., LaCrosse, Wis. 

Munchner Helles 
GOLD - Penn Light Lager, Pennsylvania Brew­
ing Co./Allegheny Brewery and Pub, Pittsburgh, 
Pa. 
SILVER- Hopfen Helles Beer, Weeping Radish 
Restaurant & Brewery, Durham, N.C. 

Hybrid Categories 

A It 
GOLD - Alaskan Amber Beer, Alaskan Brewing 
and Bottling Co., Douglas, Alaska 
SILVER- Long Trail Ale, The Mountain Brew­
ers Inc., Bt~dgewater, Vt. 
BRONZE - Amber Alt, Pacific Coast Brewing 
Co., Oakland, Calif. 

American Lager-Ale 
GOLD - Genesee Cream Ale, Genesee Brewing 
Co. Inc., Rochester, N.Y. 
SILVER- Little Kings Cream Ale, Hudepohl­
Schoenling Brewing Co., Cincinnati, Ohio 

American Wheat 
GOLD -Millstream Wheat, Millstream Brewing 
Co., Amana, Iowa 
SILVER- Pyramid Wheaten Ale, Hart Brewing 
Co., Kalama, Wash. 
BRONZE- Doppelweizen, Tied House Cafe and 
Brewery (Palo Alto Brewing), Mountain View, 
Calif. 

Fruit, Vegetable 
GOLD - Blueberry Ale, Marin Brewing Co . 
Larkspur, Calif. 
SILVER- Zele Lemon Dry Light, Zele Interna­
tional, Seattle, Wash. 
BRONZE- Raspben-y Wheat, Rubicon Brewing 
Co., Sacramento, Calif. 

Herb, Spice 
GOLD - Hoppy Holidaze, Marin Brewing Co., 
Larkspur, Calif. 
SILVER- McGuire's Christmas Ale, McGuire's 
Irish Pub and Brewery, Pensacola, Fla. 

Rauch 
GOLD - Rauch, Oregon Brewing Co./Bayfront 
Brewery and Public House, Newport, Ore. 
SILVER - Alaskan Smoked Porter, Alaskan 
Brewing and Bottling Co., Douglas, Alaska 

Weizen 
GOLD - Weizen, Stoudt Brewery, Adamstown, 
Pa. 



Digging for Beer 
in Iceland 

Because beer prices still are sky­
high in Iceland one year after legaliza­
tion of the beverage, some beer lovers 
there have been very creative in their 
quest for cheap suds. A local brewery 
bulldozed a huge number of full cans of 
brew that did not meet company stan­
dards into a pit and covered them with 
gravel. Industrious drinkers with 
shovels went to work at night, recover­
ing a large number of intact cans that 
were taken home and consumed. 

When officials discovered the beer 
had been dug up, they reburied the 
remaining cans and added large piles of 
pig intestines to thwart thirsty Iceland­
ers. The beer lovers struck again, mak­
ing off with several hundred more cans 
despite the intestines. Alas, the officials 
then bulldozed the entire site flat, 
crushing all remaining cans. 

Ma lt Extract s Analyzed 

At the 1990 meeting of the Ameri­
can Society of Brewing Chemists in Fort 
Lauderdale, Fla., Professor Michael 
Ingledew of the University of 
Saskatchewan, reported the findings of 
Hr. J. Paik, obtained after analyzing 
several dozen brands of malt extract 
commonly available to home brewers in 
the United States and Canada. 

Their research detected that con­
siderable "undeclared" additions of in­
expensive sy:tups such as glucose sy:tup, 
invert syrup/liquid sucrose and high 
fructose corn sy:tup takes place in malt 
extract manufacture or packaging. 
Analysis procedures included fermen­
tation of the products and High Perfor­
mance Liquid Chromatography 
analysis. The HPLC analysis of the 
sugar composition of each of the "malt" 
extracts showed considerable variation, 

BREW NEWS 
DAN FINK 

he reported. He also said that HPLC 
analysis is a dependable way to confirm 
the contents of "malt" extracts. They 
also found poor fermentability with a 
number of the extracts resulting from 
the lack of FAN (free amino nitrogen) 
nutrients that a 100 percent barley malt 
extract would normally provide. 

Additional yeast foods high in FAN 
stimulated fermentation. An additional 
hypothesis reported by Dr. Ingledew 
was that fermentability of malt extracts 
may be inhibited because of the possi­
bility that FAN is bound during 
caramelization that occurs during the 
evaporation process. 

Brand names of the extracts tested 
would not be available for publication. 
Dr. Ingledew did express concern about 
misrepresentation of products and that 
homebrewers and microbrewers are not 
getting what they think they are getting. 

Chemistry Set Beer 
in Brita in 

Homebrewers say the use of 
chemicals in commercial beet·s is one 
reason they like to make their own. 
Many drinkers in Britain feel the same 
way, wi·ote David Mabey in CAMRA's 
What's Brewing. While many brewers 
in the United Kingdom heavily adver­
tise traditional brewing techniques, oak 
casks and dray horses, chemical addi­
tives are as commonplace there as they 
are in America. 

According to Mabey, pesticide use 
on barley and hops is a growing prob­
lem in the Isles. Cytrolane, a pesticide 
that has been sprayed on hops for years, 
was withdrawn last year because it 
proved to be carcinogenic. 

Mabey wrote that he would sup­
port a British beer purity law patterned 
after Germany's, but the major brewers 
would never agree to it. However, some 
brewers are listening. Lincoln Green 

Lager, recently introduced in the United 
Kingdom, is an all-organic brew. 

Heavy Metal Beer 

A recent report from a British 
committee on inorganic food contami­
nants showed that beer and wine sig­
nificantly add to the average person's 
intake of lead, according to New Scien­
tist. Blood lead levels were higher in 
drinkers than in non-drinkers because, 
for adults, lead is absorbed much faster 
from beverages than from food. In addi­
tion, beer absorbs lead readily, while 
wine can pick it up from lead capsules 
covering the cork. 

Beer Good for the Heart 

A recent study at Ohio State Uni­
versity concluded that beer helps the 
body retain copper, which can protect 
against heart disease, according to Nu­
trition Weeh. Though U.S. diets are low 
in copper, heart disease death rates drop 
during warm months when beer con­
sumption is high, while the death rate 
rises in winter when less beer is con­
sumed. 

Beer on the Sabbath 

Two Waycross, Ga., residents were 
arrested recently for violating a state 
law prohibiting alcohol sales on Sun­
day, according to the American 
BrewerianaJournal. The pair, a father 
and son, were serving beer out of the 
back of their mobile home. They did not 
charge for the beer, they said, but did 
charge $15.50 for the one egg that was 
served with it. 

Pure Water 2000 

The Adolph Coors Co. is launching 
a campaign called Pure Water 2000 
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along with Robert Redford's Institute 
for Resource Management. The cam­
paign will focus on public awareness 
about national water quality, a clean 
water action plan and local community 
cleanup programs. 

shipping concentrated beer to its pack­
aging plant in Virginia, where it is di­
luted with local water. 

homebrew kits. The extracts are based 
on Cooper's Brewery malt and bittered 
with Pride of Ringwood hops. The packs 
are available in seven varieties from 
lager to stout. The line also includes 
Old Stone Ginger Beer flavored with 
natural ginger extract. The resulting 
"old fashioned ginger beer" is popular 
in the Australian summer, KangaBrew 
says. Write KangaBrew at PO Box 
360742, Milpitas, CA 95036 or call 
1-800-366-3317 for information on 
retailers. 

Big Bucks for Brews 

Pure Rocky Mountain 
Spring Water? 

Anheuser-Busch Inc. is accusing 
Coors of"false and deceptive" advertis­
ing, and has filed a complaint with the 
Federal Trade Commission. Busch has 
charged that Coors advertising says the 
beer is brewed only with "pure Rocky 
Mountain spring water," while actually 

U.S. brewers spent $539 million on 
television advertising last year, ac­
cording to Broadcast Advertisers Report. 
Anheuser-Busch spent the most, a cool 
$286 million. One out of every four 
beers sold in the United States is brewed 
by Anheuser-Busch. 

New Kanga Brews Bruce is Back 

KangaBrew Inc. has introduced a 
new line of Australian malt extract 

David Bruce, founder of the Firkin 
chain ofbrewpubs in Britain, is back in 

CALENDAR OF EVENTS 
1990 

Nov. 29-30 European Brewery Convention two-day symposium on 
packaging Bremen, Germany. Call the Secretariat Gen­
eral 31 at (71) 45604 7/456614 . 

Dec. 8 

Dec. 1 

New England Fall Regional. HWBTA Sanctioned, 
Westport, Mass. Contact Charlie Olchowski at (413) 
773-5920. 

St. Louis Brews Christmas Competition. AHA Sanc­
tioned, St. Louis, Mo. Contact Jerry S. Dahl at (314) 
822-8039. 

1991 
Jan. 14-25 Brewing Microbiology and Microscopy Course, Chicago, 

Ill. Call the registrar, Siebel Institute at (312) 463-4000 
or FAX: (312) 463-4962. 

Jan. 19 

Jan. 20 

Jan. 28-
Feb. 8 

Feb. 9 

Feb. 15 -16 

Feb. 16 

Bay Area Brew-Off, Dublin, Calif. AHA Sanctioned 
Competition. Entry deadline is Jan. 12. Contact Bob 
Hights at (408) 247-6853. 

Boston Brew-Off. HWBTA Sanctioned, West Roxbury, 
Mass. Contact Dave Ruggiero at (617) 327-0089. 

42nd Annual Short Course in Brewing, Chicago, Ill. 
Call the Registrar, United States Brewer's Academy at 
(312) 463-3400 or FAX: (312) 463-4962. 

Hail to Ale, India Pale Ale. AHA Sanctioned Club­
Only Competition. Entry deadline is Feb. 5. Contact 
the AHA at (303) 44 7-0816. 

Kansas City Bier Meisters Eighth Annual Regional 
Homebrew Competition. HWBTA Sanctioned. Entry 
deadline is Jan. 27. Contact Alberta Rager at (913) 236-
5953. 

Beer Judge Certification Exam, Mission, Kan. Contact 
Alberta Rager at (913) 326-5953 (h) or 326-5705 (w). 

Feb. 23-24 New England Regional Homebrew Competition. HWBTA 
Sanctioned, Westport, Mass. Contact Leslie Reilly at 
(508) 636-5154 . 

March 1 Seventh St. Patrick's Day Okie-Irish Homebrew Compe· 
tition entry deadline. Contact Nigel Higgs at (918) 749-
0875. 

March 3-7 lOB Central and Southern African Section Convention, 
Victoria Falls, Zimbabwe. Call the Secretary, lOB at 
FAX 64332 Harare. 
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March 23 The First Annual Hudson Valley Homebrew Competi· 
tion. AHA Sanctioned, Kingston, N.Y. Entry deadline 
is March 20. Contact Nat Collins at (914) 679-5750. 

April 6-21 Gemstate Homebrew Competition, Boise, Idaho. Entry 
deadline March 23. Contact Loren Carter at (208) 342-
4775 (h) or 385-3473 (w). 

April14-18 ASBC 57th Annual Meeting, San Antonio, Texas. Call 
the ASBC at (612) 454-7250. 

April27 Great Canadian Homebrew Competition. AHA Sanc­
tioned, Toronto, Ont., Canada. Contact Paul Dickey at 
(416) 239-5401 or 965-5401. 

May 12-16 European Brewing Convention 23rd Congress, Portugal. 
EBC, PO Box 510, 2380 BB Zoeterwoude, The Nether­
lands. 

June 19-22 AHA National Homebrewers Conference, Manchester, 
N.H. Call the AHA at (303) 447-0816. 

Sept. 4-7 National Microbrewers/Pubbrewers Conference and 
Trade Show, Buffalo, N.Y. Call the Institute for Brewing 
Studies at (303) 447-0816. 

Sept. 10-13 Brew and Bev Tech '91, Birmingham, England. Call the 
Industrial and Trade Fairs Limited at 021-705-6707. 

Sept. 15-18 Master Brewers Association of the Americas 104th An­
nual .Convention, Calgary, Alta., Canada. Contact Dan 
Sommers at (608) 231-3446. 

Sept. 22-25 National Beer Wholesalers Association 53rd Annual 
Convention and Exhibition, Las Vegas, Nev. Call the 
NBWA at (703) 578-4300. 

1992 
Sept. 20-24 Brewing Congress of America Convention and Exhibi­

tion and Master Brewers of the Americas 105th Annual 
Convention and Expo, St. Louis, Mo. Contact Dan 
Sommers at (608) 231-3446. 

1993 
Oct. 17-20 National Beer Wholesalers Association Convention and 

Exhibition, Dallas, Texas. Call the NBWA at (703) 578-
4300. 

Nov. 7-10 Master Brewers of the Americas 106th Annual Conven­
tion and Expo, Anaheim, Calif. Contact Dan Sommers at 
(608) 231-3446. 



business again, according to CAMRA's 
What's Brewing. He sold the Firkin 
chain two years ago and has opened 
Belcher's Brewery at the Hedgehog and 
Hogshead in Hove, Sussex. 

Bruce said that people wouldn't 
accept the fact that he'd retired, and he 
thinks there are many opportunities 
opening up for free houses and guest 
beers. In fact, he may even consider 
buying the famous Firkin breweries 
back. He also is considering a chain of 
Hogshead pubs. 

The Hedgehog and Hogshead will 
offer Brighton Breezy Bitter, Hogbolter 
and Prickletickler ales. 

Brewing with Party Balls 

Many homebrewers have wondered 
about using five-gallon plastic "party 
balls" from F.X. Matt and Coors for 
homebrew. The Batch-Latch allows the 
use of beer balls for draft dispensing 
and aging, and for bottling. 

New Bre wpubs in Davis 

Two brewpubs have opened in 
Davis, Calif. Sudwerk Privatbrauerei 
Hubsch makes German-style beer on a 
German brewing system with a Ger­
man brewmaster. The menu features 
German food and there is a 200-seat 
outdoor beer garden. The brewery has 
a kegging and bottling line with an ex­
tra 2,000 square feet to expand into 
later. As of now, the brewery produces 
only one brew, Hubsch Brau, with two­
row malt, caramel and Munich malt, 
German hops and yeast from 
Weihenstephan. 

Davis' second brewpub is the Back 
Alley Brewery and Bistro, which pro­
duces ales and is aimed primarily at 
local college students. The pub seats 
200 and features dart boards and pool 
tables. The brewmaster is Michael 
Lewis, Ph.D., the well-known brewing 
professor at the University of Califor­
nia, Davis. Beer prices at Back Alley 
also are aimed at students-$1.75 a 
pint, $1.25 a half, and $5.25 a pitcher, 
some of the lowest prices in the indus­
try. The brewery plans to make non­
alcoholic drinks such as root beer, ginger 
ale and fru it juice beverages. 

3.2 Brew pub Opens 
in Utah 

Squatter's Pub Brewery/Salt Lake 

Brewing Co. has opened in Salt Lake 
City. Brewmaster Peter Burrell, for­
merly with the Sieben Brewing Co. in 
Chicago, has a challenging job because 
his beers cannot exceed 3.2 percent al­
cohol or they will be subject to high 
state tariffs. The beers use high-dex­
trin malts and are mashed at high tem­
peratures to give more body and 
minimize fermentable sugars. "People 
try our beer for the first time and say 'Is 
it really 3.2?'," Burrell said. 

New Brewpub in Boulder 

Boulder, Colo., home of the AHA, 
has its first brewpub, the Walnut Brew­
ery, opened in May in a 19th-century 
warehouse downtown. The 200-seat 
brewery-restaurant was designed as an 
"upscale beer hall," and the food is given 
equal billing to the beer. Brewmaster 
Mark Youngquist has already been 
forced to add another fermenter to keep 
up with demand. 

<&atlp!ring t4t 3rlnppt 
lfl"rts4nps 

Cascade 
Chinook 
Centennial (CFJ 90) 
Willamette 
Perle 
Tettnanger 
Hallertauer 
Mt. Hood 

Finest Pacific Northwest Raw Hops 

Hops are homebrews most perishable, yet essential ingredient, demand 
quality. Freshops are kept in cold storage and have been alpha acid 
analyzed for bitterness. Serving homebrewers, stores, brew-pubs, and 
micro-breweries. Write or call for prices and information. 

36180 Kings Valley Hwy. Philomath OR 97370 (503) 929-2736 

Classic Beer Sty les Series 
presents 

Continental 
Pilsener 

by David Miller 

For years, you have enjoyed the beer, 
heard tales of its heritage, marveled at its 
style. Now all of that is yours to find in 
just one book. The complete story on the 
father of all lagers. History , ingredients, 

techniques, recipes, and examples- all brought together by 
one of America's leading homebrewers. 
5 1/2 x 8 1/2, illus., 100 pp., soft cover, index. AHA Members $9.95, Nonmem­
bers $11.95. Brewers Publications • PO Box 287 • Boulder, CO 80306-0287. 
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Bixel Brewing Opens 
in Ontario 

The Bixel Brewing Co. recently 
opened in Brantford, Ontario, Canada, 
using labels from the historic Bixel 
Brewing, which made beer from 1850 to 
1941. The beer is described as a main­
stream lager, darker and happier than 
domestic brews but lighter than Euro­
pean imports. The brewery has an an­
nual capacity of 3,500 barrels. In 
addition, the company markets the malt 

extract it uses to other breweries and 
on-premise homebrew outfits. 

Missouri Legalizes 
Brew pubs 

As of July, brewpubs are legal in 
Missouri. Brewpubs that produce less 
than 2,500 barrels a year may sell their 
beer off-premise, while those that pro­
duce over that amount are restricted to 
on-site sales. Homebrew author Dave 
Miller was behind the effort, and spent 

A Must for the Serious Brewer! 

PRINCIPLES OF 
BREWING SCIENCE 

PRI NC IPl ES 
OF 

c;t BREWING 
~· SCIENCE 
-~ by 

('- George Fix 

O cf\.CHpto 
0 

HO 

/; 

Softcover, 246 pp., i/lus. 

by 
George Fix 

A stand -alone guide 
to the chemistry 
and biochemistry 

of brewing. 
You've read all his articles. You've 

heard his talks. Now, here's his book. 

AHA Members $24.95, Nonmembers $29.95, Postage and Handling $3.00 

Published by Brewers Publications • PO Box 287 • Boulder, CO • 80306-
0287 • USA. Or call (303) 447-0816 for credit card orders. 

Telephone: (503) 254-7494 • 7024 NE Glisan Street· Portland, Oregon 97213 U.S.A 

~~egon Established in 1963 
sP-ecialty 
COntpany, WHOLESALE ONLY- FASTEST 
inc. SERVIC E FROM COAST TO COAST 

OUR PRODUCTS ARE KNOWN NATIONWIDE 
AVAILABLE IN ALL FINE STORES 

JOHN BULL MALT EXTRACTS-JOHN BULL BEER-KITS 
COMPLETE LINE OF BEER- MAKING SUPPLIES 

Now also caps imported and domestic 
Regular and Screw Top Bottles 

NEW IMPROVED RED TOP 
JET BOTTLE CAPPER-HAND 

Retailers please write for FREE DETAILS and CATALOG MATERIAL 
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more than 18 months to get the bill 
passed. 

Missouri's New M icro 

The Boulevard Brewing Co. is 
Missouri's first microbrewery. Owner­
Brewmaster John McDonald is using a 
35-barrel German brewhouse to brew 
ales, and has 85 commercial accounts 
in the area. The beer is sold in kegs 
only. 

Reinheitsgebot Brewing 
Closes 

The Reinheitsgebot Brewing Co. of 
Plano, Texas, has shut down. The 
brewery opened five years ago when the 
microbrewery industry was in its in­
fancy. The brewing system was built 
from refitted dairy equipment, because 
at the time no small-scale brewing 
equipment was readily available. In 
1988, the brewery was operating at full 
capacity, but lost money because the 
brewing capacity was not large enough 
to break even. Currently the owners 
are looking for investors to put up the 
$1 million needed to erect a new, larger 
brewery. They are confident that the 
brewery's Collin County brands will 
return to the market when the new 
brewery opens. 

First Micro in Georgia 

Georgia's first microbrewery, the 
Friends Brewing Co., opened June 23 
in Helen, 90 miles northeast of Atlanta, 
using a combination of malt extract and 
mashing with an annual capacity of 
1,000 barrels. The beer is sold in kegs 
to 300 commercial accounts. Though 
micros are still illegal in Georgia, 
Friends' beers are available in all 30 
licensed establishments in Helen, 
eliminating the need for a pub, accord­
ing to brewer John Downing. 

AHA Sanctioned 
Competit ions 

Bob Whritner took best of show 
with a dark ale in the Del Mar Fair 
homebrew contest sponsored by Beer 
and Wine Crafts of El Cajon, Calif. 
Whritner also took seven other awards 
in the competition, which had 179 en­
tries. The winners were Ray Yarnell, 



amber lager; Bob Whritner, light lager; 
Kevin Cheney, dark lager; John Carter, 
amber ale; Michael Green, light ale; 
Blake Gookin, stout; Jeffery White, 
specialty; Greg Buschausen, all-grain 
light; Bill Grote, all-grain amber; and 
Bob Whritner, all-grain dark. 

The 1990 Hops Bops was a success 
this year. Sponsored by the Homebrew­
ers of Philadelphia and Suburbs, the 
competition drew 58 entries. George 
Hummel took best of show with his 
rauch amber lager. Other winners were 
Kurt Denke, light beer; Jay Ankeney, 
dark beer; Joe McCabe, strong beer; 
and Gene Muller, specialty beer. 

Micro and 
Pub breweries 

Openings 
United States 
ALASKA: Yukon Brewing Co., An­
chorage 
CALIFORNIA: J&LBrewingCo., San 
Rafael • Obispo Brewing Co., San 
Luis Obispo • Twenty Tank Brew­
ery, San Francisco 
CONNECTICUT: Charter Oak 
Brewing Co., Bristol 
LOUISIANA: Crescent City Brew­
house, New Orleans 
OREGON: Steelhead Brewing Co., 
Eugene 
PENNSYLVANIA: Dock Street 
Brewing Co. Restaurant and Brew­
ery, Philadelphia 
WISCONSIN: Fox Classic Brewing 
Co., Appleton 

Canada 
SASKATCHEWAN: Cheers Road­
house Inn/Saskatoon Brewing Co., 
Saskatoon • Clark's Crossing Brew­
pub, Saskatoon 

Closings 
United States 
CALIFORNIA: Emery Pub and 
Brewery (ceased brewing; restaurant 
still open) 
NEW MEXICO: Albuquerque Brew­
ing and Bottling Co., Albuquerque 

Canada 
ONTARIO: Conners Brewing Co., 
Don Mills • Sculler Brewing Co., St. 
Catharines 

FREE FROM THE AHA! 
Circle only the items you want. 
How-tos 
942 How to Teach a Homebrew Class* · 

943 How to Start a Home brew Club 

944 Editorial and Photo Guidelines for submissions to z ymurgy 

946 Outline for Intermediate Brewing 

* Contact the AHA for free informative handouts for your students. 
(303) 447-0816 

Lists 
937 Additives allowed in beers commercially brewed in the U.S. 

938 Wholesale distributors for those retailing home brew supplies 

939 Homebrew clubs in Canada, New Zealand, Australia and the U.S. 

940 Beer-related magazines, newspapers, journals, newsletters 

941 Micros and brewpubs in the United States with city and state 

Especia lly for t he Beginner 
945 How to Brew Your First Batch of Beer 

947 How to Use Specialty Malts, with Malt Extract Conversions 

948 The Zymurgist's Guide to Hops 

General Information 
931 An Introduction to the American Homebrewers Association 

932 Z !JIIIIIYgTJ Mini-Index 1978-1989 

933 Tile New Brewer magazine Index 1983-1989 

934 The Beer Enthusiast Catalog 
A catalog of beer books, T-shirts, glassware and fun things. 

935 Introductory CompuServe Information Service kit (members only) 
Includes free subscription and $15 worth of time 011 the AHA's beer fori/IllS. 

936 Application and info for the AHA's Sanctioned Competition Program 

bjc The Beer Judge Certification Program Booklet 

HERE'S HOW TO OBTAIN THE ABOVE INFORMATION: 
• AHA members: It's all free to you but you must enclose 50 cents for each item to 

cover postage and handling costs. Circle only those items you want. 

• Nonmembers of the AHA: Please submit $1 ($2 minimum) for each item 
requested. All foreign overseas airmail requests enclose $3 extra for postage. 

Direct inquiries to: AHA Member Services, Box 287, Boulder, CO 80306-0287 USA. 

Name ___________________________ Phone __________________ __ 

Address ________________________________________________ _ 

City _ _ _ _ ___ _ _ ____ _ State / Province ___ _ _ 

Zip/ Postal Code ________________ __ Counrry ________________ __ 

ALSO AVAILABLE FROM THE AHA 
Helpful Information for the First-T ime Brew er. Relax, Don't 
Worry, and have Your Own Homebrew with the help of these guidelines, charts and 
articles. It's a hefty package, so please enclose $2 ($5 for nonmembers) for postage 
and handling. 

D Please send me the Beginner's Package. Enclosed is a checl{ for $2 
($5 for nonmembers). 

Total Enclosed ____ _ 
wi90 
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JACKSON ON BEER 
MICHAEL JACKSON 

Russian Stout: 
It's a Coq and Bolshevik Story 

II
. ong before the Baltics 

were fashionable, I 
wanted to go to Estonia. 
I had entertained the 
notion for so long that 

its ongins seemed lost in my con­
sciousness. Images of Estonia, dis­
solved from old photographs I had 
seen, would float into my mind as I 
stared into my beer. 

I suppose you could say that it all 
started in 1722, at a brewpub called 
The Bell in Shoreditch, when the 
guv'nor started selling a blackish beer 
that the local porter liked. 

Well, you know the rest of that 
story. A brew called porter, and in its 
fullest-bodied incarnation 
called stout, became the 
product and the lubricant of 
the Industrial Revolution, and 
was sent by the shipload down 
the Thames to export mar­
kets across the North Sea and 
the Baltic. 

One of those ships sank 
in 1869 and was found by 
Norwegian divers just over a 
hundred years later. The 
Norwegians recovered many 
bottles bearing an embossed 
description, eroded by the sea, 
that looked as though it might 
have been the English word 
"ale." 

A Norwegian antique 
specialist brought one of the 
bottles to the Brewers' Society 
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in London to be examined. The beer 
inside was spoiled, which was to be 
expected, but a puzzle had been left 
behind. On closer examination, the 
word in the glass was not "ale." What 
it said was A Le Coq. 

Who was A Le Coq? The Brew­
ers' Society eventually discovered that 
this was the name of a firm founded at 
the beginning of the 19th century by a 
Belgian living in London, Albert le 
Coq, to bottle and export beers from 
British breweries to Russia. 

The firm had subsequently passed 
into the hands of a British family, one 
of whom, Stephen Sillem, was still 
connected with the drinks trade, al-

though in semiretirement. 
It was a stroke of luck that 

Stephen Sillem was traced before he 
vanished altogether from the trade to 
concentrate on his cottage garden. For 
he was able to add a wealth of per­
sonal detail to the history of trade in 
"Russian Stout." 

Stephen Sill em had photogi·aphs, 
documents and letters. Better still, 
he had an account, about the length of 
a novel, written by his late brother, 
James Herbert Sillem. The Brewers' 
Society, which had been helping me 
with my book, The World Guide to 
Beer, put me in touch with Stephen 
Sillem. I was immediately captivated 

by the story. 
James Sillem's account 

was eng1·ossing in its socio­
logical observations. He re­
called that, as a child, "I 
remember taking a keen in­
terest in the prog1·ess of the 
war between Russia and Ja­
pan, in 1904-5. Father 
brought us Russian tin sol­
diers, Cossack cavalrymen 
from St. Petersburg. 

"At this time, Le Coq made 
large gifts of stout to Russian 
military hospitals, and for this 
the firm was later rewarded 
with the Imperial warrant for 
deliveries to the Court, of 
which my father was very 
proud." 

It is not certain where in 



London the stout was brewed, but it 
may well have been at Barclay's. That 
company was later taken over by 
Courage, who to this day makes a 
product called Russian Imperial Stout, 
a rightly famous brew that is im­
mensely strong, rich and fruity. 

In the days before pasteurization 
was widespread, beers for export were 
made very strong to protect them 
against bacterial infection. 

In the early 1900s, sales of stout 
in Russia were falling, partly because 
of defensive tariffs but also because 
the Russians were producing their own 
imitations. The czarist government 
insisted that Le Coq's best remedy 
would be to come to Russia and brew 
its stout there. 

In 1910, James' and Stephen's 
father found a suitable brewery for 
sale because the elderly owner wished 
to retire. As the brewery was ulti­
mately to be controlled from London, 
there was something to be said for its 
location at the western edge of the 
Russian Empire, in Tartu, a region 
then known as Livonia. 

Tartu-brewed stout went on the 
market in 1912, and two years later 
the First World War broke out. The 
czar decreed prohibition. In 1920, 
Livonia re-emerged as a component of 
the Baltic States. Tartu was in the 
Estonian Free State. 

In 1923, James Sillem went to 
work at the brewery and stayed there 
until the Red Army crossed the border 

in June 1940, taking Estonia into the 
USSR. In September of that year, "I 
decided that the time had come to 
make definite preparations for my 
departure," he wrote. 

With Hitler's armies shortly to 
invade the Baltic States, the best route 
home was east through Russia. After 
an odyssey that reduced him to the 
status of refugee, James wound up in 
Cairo, where he was given a job by 
British Intelligence. On his return to 
London, he worked for the Foreign 
Office. 

After almost 30 years of claims, 
the Soviet government paid £240,000 
in compensation for the loss of the 
brewery. By then it was 1971. Al­
most all of the stockbrokers were 
found, and each received £1.50 for 
every shilling share. A few years later, 
James Sillem died. 

In 1977 my book, The World Guide 
to Beer, appeared with pictures and 
information provided by the Sillem 
family. Sad to say, there was not 
space there, nor is there here, for more 
than the odd flash of anecdotal color. 

But even the brief summary of 
the story in The World Guide to Beer 
excited an American importer to find 
an Imperial Stout for his portfolio. 
Courage was not willing to provide 
theirs (though they do now export it to 
Italy). Eventually, he persuaded 
Samuel Smith's to make one, a fine 
example of the style, for export. 

I have since learned that a 

The Tartu Brewery 
in Estonia. 

"British" porter/stout in this style was 
once made in Bremen, Germany, and 
I have encountered several extant (but 
bottom-fermenting) examples in 
Denmark. 

A Scot introduced a brand called 
Carnegie Porter that is still made by 
top fermentation and to a very high 
standard in Sweden, and a very fine 
one known as Koff Porter is made in 
Finland by Sinebrychoff, originally a 
Russian company. 

I was invited to visit Sinebrychof 
some years ago, and sat in a restau­
rant in Helsinki drinking Koff Porter 
with a brown, sweet, cinnamony li­
queur called Old Tallinn, from Esto­
nia. I was close-the Finns and 
Estonians are of the same ethnic 
group. I know I must soon make the 
final pilgrimage. 

My writings had become known 
to people in the brewing industry in 
the Soviet Union, and a couple of years 
ago I was formally, though somewhat 
indirectly, invited to visit a brewery 
there. 

When I expressed a particular 
interest in seeing the brewery at 
Tartu, this request was viewed with 
some puzzlement, but at the begin­
ning of this year, I learned that the 
visit could be scheduled. @I 

- To Be Continued -

Reprinted with permission from 
What's Brewing, newspaper of the 
Campaign for Real Ale. 
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The CompuServe Beer Forum 
and How It Worl<S 

~:~a~! 
had the 
experi­
ence of 

sitting around and ca­
sually "shooting the 
breeze" with other 
homebrewers after a 
meeting, at a confer­
ence or over a few 
brews. At least one 
question comes to 
mind just after the c 

group breaks up. You ~ 
find yourself saying ~ 

"Hey, so-and-so would f "'""'n-c.'.,...., 
know about such-and- ·~ 

such, I should have ~ 
asked, but I forgot . .. ," 
right? 

Imagine holding just such a 
discussion expanded to a group of 
100. And being able to keep the 
discussion going for weeks or 
months at a time. Plus having the 
ability to come and go without 
missing any of the discussion! 

Fantasy, you say? Yet this is 
exactly what the CompuServe Beer 
Forum does for those who "attend" 
on a regular basis. Someone needs 
to know where to get seven-gallon 
carboys, another wants to find a 
good homebrew shop, a woman 
visiting Houston wants to find 
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brewpubs and microbrewed beer 
there and a new brewer asks for 
information about "stuck 
fermentation." 

The queries are posted on the 
forum addressed to "ALL." Within 
hours the replies begin to accumu­
late from all over the country. 
Unless requested to be sent as 
"private," these questions and 
replies are available for any forum 
member to comment on, and they 
often generate considerable volumes 
of text. The talks frequently evolve 
from one specific topic or question 
into a round-table discussion with 

all levels of brewers 
and beer enthusiasts 
putting in their 2 
cents! Additionally, 
Charlie Papazian 
and Dan Fink of the 
AHA both sign on 
regularly to keep 
forum members in 
touch with the 
organization's 
resources. 
It may seem that 

all this "talk" 
requires hours at 
the computer. 
However, with the 
right software one 
can stay up on all 
that's happening 

with short sessions. 
For more than a year, the AHA 

has shared space with the Bacchus 
Wine Forum on CompuServe, a 
worldwide computerized subscrip­
tion information service accessible to 
anyone who has a computer and a 
modem. Subscription costs are 
based on the speed at which your 
modem is set while you are on-line 
($6 per hour at 300 baud, $12.50 per 
hour at 1200 and 2400 baud, etc.). 

The forums sponsored by 
CompuServe are areas within the 
system where people meet to 
exchange information on specific 



topics. Ours often is referred to as 
the Beer Forum, but calling it that 
may make it difficult to find once 
you are connected with CompuServe. 
Technically the forum is "Section 14, 
Beer Home brewing," of the Bacchus 
Wine Forum. Here are a few details 
I hope will encourage you to "visit" 
the forum and share in the camat·a­
derie evolving there. 

If you are not a CompuServe 
subscriber, call the AHA and get a 
free starter kit. This will provide 
you with a temporary access number 
and $15 worth of on-line time to 
explore the system prior to joining. 
If you sign on at 300 baud, this 
translates into two and one-half 
hours of access. Because you cannot 
read faster than 300 baud, it makes 
no sense to use a higher rate for 
first-time users or when simply 
"browsing" through the system. 
Once you know your way around 
though, you'll want to use a faster 
speed. The kit also will provide you 
with information on how to connect 
with, and sign on to, the Compu­
Serve network. 

Ultimately you will find yourself 
at the ubiquitous "!"prompt from 
which you may ask the system to 
take you to any specific area of 
CompuServe. Simply type "GO 
WINEFORUM" and you will be 
taken directly into the Bacchus 
Wine Forum. 

Now the fun begins! 
On your first visit you will be 

welcomed by Jim Kronman (the 
system operator, or SysOp) via a 
bulletin about the forum. You also 
will be asked if you wish to join the 
forum. It costs nothing to join, just 
answer "YES." Initially you will find 
yourself in the Message Area. This 
is where ongoing public discussions 
occur. If you enter "1" you will be 
given this menu: 

0 General Interest 
1 Buyer's Guide 
2 Tasting Notes 
3 Books & Pubs. 
4 Food & Wine 
5 Soapbox/Winebox/Q&A 
6 Cellars/Cellaring 
7 Wine Professionals 
8 Home WineMaking 
9 King Larry 
11 Restaurant Guide 

12 Eclectic Exchange 
13 Wine & Beer News 
14 Beer Homebrewing 
15 Beer And Breweries 
16 Distilled Spirits 

Almost all of the beer talk is 
confined to sections 13, 14 and 15 
(with most of it in 14). But feel free 
to explore all the sections to get a 
feel for what happens. When you 
finish reading a section you will 
return to this menu where you may 
either select another section or enter 
a return to go back to the main 
Message Menu. Before you leave, 
enter a "4" and compose a message 
for Section 14 addressed to "ALL." 
Introduce yourself and let the rest of 
us know you are new to the forum. 
There's sure to be a message waiting 
for you from Robin Garr when you 
next visit! Robin is the assistant 
SysOp who is responsible for 
keeping things going in the beer 
sections. 

A supplement to all that goes on 
in the Message Area are the Library 
Files. This area contains a wealth of 
information collected and contrib­
uted by forum members and the 
AHA. Recipes, articles, reviews, 
lists of brewpubs, microbreweries, 
homebrew shops, transcripts from 
scheduled tastings, a zymurgy 
index and all free publications 
offered by the AHA will be found 
here. If it's club information you 
seek, there are calendars of competi­
tions arid events, a directory of 
clubs, monthly newsletters from 
many clubs and AHA press releases. 
In fact, the forum is the best way for 
your club to keep in touch with what 
other clubs around the country are 
up to . It acts as a clearing house for 
information that is constantly being 
updated and revised. If you edit 
your club's newsletter you can't beat 
it for fresh copy every month. 

To enter the Library Area type 
"LIBRARIES" after the"!" prompt 
and you will be taken to the main 
Library Menu. Select which 
section's library you wish to examine 
and enter it. Once inside a specific 
library you can get a list and 
description of files by typing 
"DIRECTORY DESCRIPTION." I 
won't go into downloading files here, 
you can learn that later. 

If you happen by on a Wednes­
day night around 9:30p.m. Eastern 
Time drop into the conference area. 
This is a "real-time" area where you 
can get into discussions, tastings 
and other spontaneous topics. Enter 
"CONFERENCING" after the"!" 
prompt and you will be told which 
"rooms" are in use and how many 
folks are in them. Enter "5" to get 
into the Brewery, which is where 
most of the beer drinkers hang out. 

Frequently on-line tastings are 
scheduled. These events begin with 
an announcement in the message 
area giving the time and date 
(normally 7:30p.m. Mountain Time, 
about a month away) and specific 
brands, or simply the style of beers 
to be sampled during the tasting. 
This allows folks who cannot find 
the particular labels locally to 
arrange shipment from other parts 
of the country through forum 
members who live where the beer is 
distributed. When the date of the 
tasting arrives, members gather in 
the Brewery and a moderator, 
perhaps Dan Fink, will give the 
order to open the first bottle. Things 
like bottling date and local cost are 
compared along with the normal 
evaluation points. 

Individual brewers have 
arranged their own tastings. After 
sending samples of his or her beers 
to various forum members, the 
brewer and the recipi-ents meet on­
line at an appointed time to taste 
and evaluate the homebrew. This 
offers the brewer a chance for 
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feedback by an assortment of 
palates, similar to entering a 
competition. However, these 
comments come immediately and 
allow the brewer the chance to ask 
specific questions of the judges 
while they have the sample "in 
himd" (or mouth, as the case 
may be). 

CompuServe offers a free 
Practice Forum where you can 
develop the techniques needed to get 
the most out of your forum visits. 
They suspend charges to your 
account as soon as you enter the 
Practice Forum. This is true of 
any service listed in CompuServe 
which has the word free after it. 
Type "GO PRACTICE" at the"!" 
prompt. 

The best way to maximize your 
forum time is to get "autopilot" 
communication software (AutoSIG 
or TAPCIS for IBM, or Navigator for 
Macintosh) which will connect with 
CompuServe, sign on, send and 
retrieve your messages and sign off, 
all automatically in only a few 
minutes . My average connect time is 

(800) 762-2560 
18 Main Street 

Potsdam, New York 13676 

BEER MAKING SUPPLIES 

AND GLASSWARE 

CATALOG 
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five minutes, twice a week (for 
$2.10 a week). The beauty of this is 
that you do all your reading and 
writing off-line where you can take 
your time and charges do not 
accumulate. You can get a variety 
of types of messages, read them, 
reply or create new messages, even 
have library files transferred by 
remote control. This allows the 
system to respond at the higher 
speed of your modem and reduces 
connection charges by as much as 80 
percent. This is the best way to stay 
in touch with any forum. These 
programs quickly pay for themselves 
with what you save in connection 
charges. Then the only time you 
need sign on manually is to partici­
pate in a conference or do tasks 
where you cannot anticipate the 
actions you'll need. And then you 

Gett ing Your Bearings 
on CompuServe 

• The CompuServe Practice Fo­
rum offers free and unlimited on­
line time to polish your forum 
skills-from reading and answer­
ing messages to using the librar­
ies. To access the Practice Forum, 
type GO PRACTICE at any 
prompt. 
• If you get confused, type "?" 
(question mark) at any prompt. 
CompuServe will display a list of 
commands that are available. Type 
HELP for a detailed explanation 
of the commands. 
• If you're lost in some obscure 

section of the system and want to 
return to where you started, type 
TOP at any forum prompt. To 
work back through your trail step­
by-step, press enter or return at 
the prompt. The system will take 
you back through each previous 
menu until you return to the main 
forum prompt. If CompuServe is 
doing something you don't want, 
type <control> <C> (hold <control> 
and type <C>) at any time and the 
system will give you a chance to 
return to a previous menu or the 
top of the forum. 
• And if you're just too frustrated 
and stuck, use your computer's 
hang-up command, push the reset 

connect at the lowest rate and still 
keep the costs down! 

The quantity and quality of 
information that comes through the 
forum runs the full range of experi­
ence and expertise. No question is 
too simple for this group. Every 
topic comes up and lots of discussion 
is created as a result of each mes­
sage. Come and join us-the more 
the merrier. See you on-line! @ 

Russ Wigglesworth is a 
homebrewer, computer tinkerer, 
trekkie, father and husband­
not necessarily in that order. 
He's also the current editor of 
the San Andreas Prost, newslet­
tet· of the San Andreas Malts in 
San Francisco. Russ can be 
reached anytime via Compu­
Serve as ID 72300,61. 

button or literally turn your com­
puter off. In such "panic aborts," 
the CompuServe meter may not 
stop immediately, but it will not 
run for more than two minutes (40 
cents at 2400 baud) before drop­
ping. For real problems, call 
CompuServe's customer service 
line for assistance at (800) 848-
8990. 
• A detailed CompuServe manual 
can be ordered on-line by typing 
GO ORDER and then choosing the 
menu item "books/training." An­
other reference book available is 
How to Get the Most out ofCompu­
Serve by Dave Peyton and Charles 
Bowen, available on-line and in 
most bookstore computer sections. 
• Remember the most important 
rule: "Relax, don't worry, have a 
homebrew!" CompuServe is well 
worth learning your way around, 
and before you know it, "talking" 
on line will seem as natural as 
conversation. 

-Robin Garr, 
Beer Forum Assistant SysOp 

Editor's Note: An introductory 
CompuServe Information Service 
Kit is available free to AHA mem­
bers. The kit includes a free sub­
scription and $15 worth of time on 
the AHA beer forums. Postage and 
handling charge is $1. 



Dl 
omebrewers are a 
unique group of beer 
enthusiasts. Never be­
fore has there been such 
a large group of brew­

ers having an interest in the charac­
teristics of different beer styles and 
the flavor nuances of their own brews. 
Hundreds of beer styles are now being 
brewed. One brewer is more than 
likely to have a stock of homebrewed 
pale ale, stout, fruit beer, bock, steam 
and Munich Helles all at the same 
time. With a desire to learn and im­
prove their own brews and those of 
others, homebrewers are learning to 
taste and evaluate beer with enthusi­
asm. Homebrewed beer has become 
the apple of the public's eye. 

It has been a very long time since 
North America has seen such a vari­
ety of beer brewed with so many dif­
ferent philosophies and variations in 
brewing ingredients, processes, 
equipment systems and handling. 
Concomitant with all of these varia­
tions there exists a wide variety of 
beer tastes, aromas, mouth feels, 
sounds, visual qualities and overall 
impressions we believe are unique. 
Actually, these sensations are noth­
ing new. They've all been experienced 
before. The difference today is that 
the scope of our knowledge lends it­
self to evaluating beers with a wide­
angle lens, rather than with the 
narrow field of a telephoto lens. In 
other words, today, with so many beer 
styles, we're taking a more informed 
approach to defining beer style char­
acteristics and quality control. 

Beer evaluation is a learned skill, 
which I will discuss later, but first 
let's consider the reasons why brew­
ers need to know how to evaluate beer. 

Quality control and consistency. 
For example, every large brewery in 
North America has a regular program 
of evaluating its beer for the sole 
purpose of ascertaining that its qual­
ity is consistent from batch to batch. 
The breweries are not necessarily 
trying to detect unusual flavors in 
order to identify their origins. Instead, 
beer evaluators are specially trained 
to evaluate usually just one style of 
beer-the brewery's own brand. 

To be able to describe a given beer. 

CHARLIE PAPAZIAN 

Evaluating Beer 

Pholo by Michaol Uchler, courtesy or The New Brewer 

How does your beer taste? "This beer 
tastes good (or bad)." "It's a party 
beer." "It's less filling." "The one beer 
to have when you want more than 
one." These generic descriptions just 
don't cut it any more if you want to 
identify for yourself or communicate 
your beer's character to other beer 
enthusiasts. 

And also, because of the prolif­
eration of beer styles being brewed in 
North America, a language has devel­
oped over the last decade that 
effectively communicates the charac­
teristics of beer. If you can evaluate 
your beer's strong or weak points and 
describe them accurately, you may be 
able to improve the character of your 

beer in a way that results in exactly 
what you want. 

To score and I or judge in a compe­
tition. Beer competitions are becom­
ingmore and more popular. Hundreds 
of beer enthusiasts and brewers are 
spending a great deal of time learning 
to evaluate beer and determine a 
winner in a contest. Whether or not 
you agree with the principle of compe­
tition is. irrelevant. It is being done. 
And the people who are evaluating 
beers for this purpose are getting bet­
ter at it. This is a specialized perspec­
tive on the art and science of 
evaluation and one that has taken the 
direction of blending objectivity with 
subjectivity. The evaluators or judges 
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An idea 
whose time 
has come ... 

... again. 
The E.Z. Cap bottle recalls the old 
saying "If it ain 't broke, don 't fix it. " 

Now, the idea of a simple, attached 
and resealable cap is more attractive 
than ever in combination with a 
traditionally styled 16 oz. amber 
bottle for the home brewer. The 
E.Z. Cap bottle is a top quality 
North American product designed 
to enhance your pride in the brew 
it contains . 

Contact your local brewing supply 
dealer for further information. 

.~ ca.,.. 
E.Z. Cap Bottle Distributors 
4224 Chippewa Road N.W. 

Calgary, Alberta, Canada T2L 1A3 

(403} 282·5972 
Phone/FAX 
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use scientific and technical terms in 
objectively assessing beer qualities 
and assessing them for drinkability 
and appropriateness to a style. 

To define styles. For every beer 
you brew, there is born a style. The 
skill of the brewer, combined with the 
tools at his or her disposal, make for 
the individuality of any glass of beer. 
So why do definitions of "styles" 
emerge when we take pride in our 
own uniqueness? One reason is so we 
can communicate in a descriptive word 
or two the general character of our 
beers. So we can help develop tradi­
tions, enthusiasm and reasons to ar­
gue about better or worse, too malty 
or bitter. So we can create 
identification. 

We develop terms and definitions 
as tools to describe styles of beer. In 
order to use these tools, we must learn 
how to evaluate beer in a specific way 
for a specific reason. Evaluating a 
beer's character for appropriateness 
of a style is a specialized skill and one 
that requires patience, time and an 
appreciation for all kinds of beer. An 
educated and properly trained evalu­
ator may evaluate a given beer in any 
style, whether the taste is personally 
preferred or not. 

To detect problems and improve 
your own or someone else's beer. This 
is perhaps the most challenging of all 
the reasons to evaluate beer. Not only 
does the evaluator need to identify 
any one of hundreds of characters, 
but he or she also needs to identify the 
source of the character. If you are 
able to evaluate a beer's flavor, aroma, 
appearance, mouth feel and after­
taste-and then identifY the source of 
these characters, you can control, ad­
just and improve the quality of your 
brew. 

Six Senses for Evaluation 

Sophisticated equipment can be 
used to measure your beer to no end, 
right down to the last little molecule, 
the kinds and amounts of constituents 
that could be in your beer. Techno­
logical evaluation may augment but 
never replace the objective and sub­
jective findings of a trained evaluator. 

The human senses of taste, smell, 
sight, hearing and touch can be trained 
as very effective tools to evaluate beer. 
But it takes patience, development of 
confidence, time, and above all, 

humility. It takes practice. I know. I 
have watched hundreds of beer en­
thusiasts and brewers improve their 
evaluation skills over the years, to 
such a degree that they enjoy beer 
more and brew better beer. 

Sight . You can tell a lot about a 
beer by just looking at it while it's in 
the bottle or glass . Excessive head 
space in the bottle is an indication 
that air content may be high. This 
tells you what oxidized flavor and 
aroma characters may follow. A sur­
face deposit ringing the inside of the 
bottle's neck is a clear indication of 
bacterial or wild yeast contamination. 
In this case, sourness and excessive 
acidity may result. Gushing (another 
visual experience) also may be the 
result of bacterial or wild yeast 
contamination. 

Sediment in a filtered beer may 
indicate an old, stale beer. Watch out 
for gushing. Sediment also may indi­
cate precipitation of oxalates, a result 
of the brewing water lacking appro­
priate brewing.salts-a sure cause of 
gushing. 

Hazy beer can be the result of 
bacterial or yeast infection. Chill haze, 
a precipitate of a tannin-protein com­
pound, doesn't affect the flavor, but it 
can be remedied when identified. 

When poured into a brandy snif­
ter, high -alcohol beers such as 
doppelbocks and barley wines verify 
their strength by showing their "legs" 
on the sides of the glass. "Legs" refer 
to a coating ofliquid that concentrates 
into streams as it 1uns down the side 
of a glass. 

The complete lack of foam stabil­
ity in a glass of newly poured beer 
(assuming the glass is beer clean) is 
an indication that the beer may be 
stale, old and oxidized. 

Hearing. It takes a lot of atten­
tion, but for an experienced evaluator, 
that sound upon opening-of gas es­
caping from a bottle-is music of spe­
cific tones for different volumes of 
carbon dioxide. 

Smell. The most sensitive of our 
senses and the most telling is our 
sense of smell. Assessing a beer's 
aroma should be a quick experience. 
Our smell "detectors" quickly become 
anesthetized to whatever we are 
smelling. For example, you may walk 
into a room and smell the strong aroma 
of coffee perking. Five minutes later, 



the smell lingers just as strongly, but 
you don't notice it any longer. 

Our smell "detectors" reside in a 
side pocket of dead air along our nasal 
passage. In order to assess aromas, 
we must take air into this side pocket. 
The most effective way of doing this is 
to create a lot of turbulence in the 
nasal passage. Several short, strong 
sniffs or long, deep sniffs help get the 
aromatic molecules of vaporized beer 
smells into this pocket. Then our 
memory and current experience com­
bine to identify what we smell. 

Getting the aromas out of the beer 
doesn't happen so easily. It is best 
done with beers warmed to at least 45 
to 50 degrees F (7 .0 to 10 degrees C) so 
that volatiles and aromatic compounds 
will change form from liquid to gas . 
Swirl a half-full glass of beer to release 
the carbon dioxide bubbles into the 
air, carrying with them other aromatic 
gases. 

Note that some constituents of 
beer flavor and aroma are so volatile 
that they virtually disappear from beer 
within a matter of a few minutes. 
This is the case with some sulfur­
based compounds like DMS (a sweet­
cornlike aroma), giving the beer an 
entirely different smell and taste after 
it has sat out for a time. 

Taste. The tongue is the main 
flavor assessor in the mouth. It is 
mapped out in four distinct areas. 
Bitter is experienced at the back of 
the tongue. Sweet at the front tip of 
the tongue and salt and sour on the 
sides of the tongue. It is interesting to 
note that 15 to 20 percent of Americans 
confuse sour with bitter and vice versa. 
Clarify this for yourself by noting 
where on the tongue you are experi ­
encing the taste sensation. 

"Chew" the beer when evaluating. 
Because different areas of the tongue 
experience various flavors, you must 
coat all of your tongue and mouth 
with the beer and then swallow. Beer 
evaluators-don't spit it out! It is 
important to assess the experience of 
swallowing beer for its aftertaste and 
so that all parts of the mouth are 
exposed. There are flavor receptors 
on the sides, back and roof of the mouth 
independent of the tongue. 

Touch and Feel. Your mouth most 
importantly senses the texture of the 
beer. Often called body, the texture of 
beer can be full bodied or light bodied 

as extremes. Astringency (also re­
lated to huskiness and graininess) can 
also be assessed by mouth feel. It is 
not a flavor, but rather a dry, puckery 
feeling, exactly like chewing on the 
skin of a grape. This astringent sen­
sation most often comes from tannins 
excessively extracted from grains as a 
result of oversparging, sparging with 
overheated water or having a high 
pH. Sometimes astringency can be 
the result of milling your grains too 
finely. 

Other sensations that can be felt 
are oily, cooling-as in menthol-like, 
burning and temperature. 

Pleasure. This is our sixth sense. 
This is the close-your -eyes 
drinkability, the overall impression, 
the memorableness of the beer. No 
evaluation is complete without this 
final assessment. Is the beer plea­
surable? Would you want another? 
This is the assessment and the evalu­
ation that turned you into a 
homebrewer, isn't it? 

Our senses, like a $100,000 ma­
chine plugged into the electric socket, 
are sensitive to power surges, brown­
outs and other "ups and downs" that 

influence the "show." Our own ge­
netic makeup can affect our ability to 
detect or not detect certain chemical 
compounds' aromas and flavors . Also, 
our health is a very significant factor. 
Two to three days before we show the 
first outward symptoms of a cold or 
flu, our taste buds may go completely 
haywire. Taste panels that make 
million-dollar decisions consider this 
and do not rely on just one taster but 
on several in order to account for 
temporary inaccuracies of perception. 

Finally, the environment in which 
we assess should be comforting and 
not distracting. Smoke, loud music 
and unusual lighting should be 
avoided. 

Some Factors Influencing 
the Character of Beer 

Here is a thumbnail sketch of 
some of the more common factors in­
fluencing the character of beer. 

Ingredients 

Malt-color, mouth feel, sweet­
ness, level of astringency, alcohol 
strength. 

SCHOOL OF BREWING 
The American Homebrewers Association 

presents 

The National Homebrew Conference & Competition 
Manchester, New Hampshire, June 19-22, 1991 

Head back to school, to the School of Brewing. Take four days out this 
summer for the best homebrewing education. Sit down with a couple 
hundred other homebrewing classmates. Take in the dozens of talks and 
exhibits, banquets and hospitality suites, tastings and demonstrations. 
Treat yourself to some time in school. 

The National Homebrew Conference & Competition 
For more information about the Conference and how you can participate, write or call 
the American Homebrewers Assoc., PO Box 287, Boulder, CO 80306, (303) 447-0816. 
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Hops-bitterness level, flavor, 
aroma, sometimes can contribute to a 
metallic character, can be citrusy or 
floral in aroma. 

Everything you need 
for beermaking or winemaking! 

* Malt Extracts & Kits 
*Grains & Hops 
* Brewing Supplies 

& Equipment 
We have been supplying home 
fermenters for over 20 years -
write or ca/1 today! 

* Brewing Yeasts * 
Full Line - Liquid & Dry 

{800) 342-1871 
{206) 365-7660 

FAX {206) 365-7677 

THE CELLAR 
Dept. ZR, 13ox 33525 
Seattle, WA 98133 

Yeast-strains and environment 
can affect diacetyl (buttery-butter­
scotch) levels; hydrogen sulfide (rot­
ten egg smell) particularly in 
bottle-conditioned beer; phenolic 
characters including clove, plasticlike 
aroma and flavor; fruitiness and 
esters. 

Water-chlorinated water can 
result in harsh chlorophenolic 
(plasticlike), aroma and flavor. Salti­
ness from excess of certain mineral 
salts. High pH can result in harsh 
bitterness from unwanted extraction 
from grain and/or hops. 

Process 

Milling-grain too finely crushed 
can result in husky-grainy and/or as­
tringent character. 

Mashing-temperature can af­
fect level of sweetness, alcohol, body 
or mouth feel, astringency. 

Temperature-during fermen­
tation it can affect level of estery­
fruitiness; slow chilling of wort can 
increase DMS (sweet-cornlike char­
acter) levels. 

Lautering-temperature of 
sparge water can affect level of tannins 
and subsequent phenols detected in 
finished beer. 

Boiling-short boiling times or 
non-vigorous boils can result in high 
DMS levels; vigorous boiling 

MAL ... 
EXWRAC ... S 

H igh Quality Brewers Wort: 
Packaged in easy to use 3.3# poly bags. 

Golden • Dark • Weisen • Ambur 
Hopped and Unhopped • Caramel Color 

Crowns: We sell any quantity of in-stock crowns. 
Twist off, plain gold and a wide variety of soft drink 

flavors. Decorating with your design is available. 
800-236-5544 

In Wisconsin 

800-426-3677 
Outside Wisconsin 
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Nol"'hwesfeell 
~·~·~·Ext 'CICf Co 'l'l'l I • 

3590 North 126th Street , Brookfield, WI 53005 

precipitates proteins out of solution. 
Also extracts hop flavors. 

Fermentation-High tempera­
tures can cause fusel alcohols and/or 
solventlike characters; cooling regime 
can elevate or decrease diacetyllevels 
in finished beer. 

Equipment 

Sanitation-lack of sanitation 
can result in bacterial or wild yeast 
contamination causing unusual effects 
on flavor, aroma, appearance, texture; 
residues of sanitizers can contribute 
to medicinal-phenolic character. 

Design-design of equipment 
from kettles, fermenters and plumb­
ing can grossly affect boiling regime, 
fermentation cycles, cleanability; the 
same combination of ingredients can 
be affected by different configurations 
and sizes of equipment. 

Scaling batch size up or down in 
brew size can have significant and 
unforeseen effects on character ofbeer. 

Handling 

Temperature--warm tempera­
tures grossly affect the freshness of 
beer; warm temperatures speed up 
the oxidation process. 

Oxygen-more than anything 
else, oxygen destroys the flavor of fin­
ished beer; oxygen combines with beer 
compounds and alcohol to produce 
negative flavors and aromas described 
as winey, stale, sherrylike, papery, 
wet cardboard, rotten vegetables, rot­
ten pineapple. 

Light-ultraviolet wavelengths 
of light photochemically react with 
hop compounds to produce a light­
struck skunky character. Green and 
clear glass offer no protection. 

Agitation-rough handling en­
hances the oxidation process. 

Descriptor Definitions for Scoring 
Used by the 

American Homebrewers Association 

Alcoholic: The general effect of 
ethanol and higher alcohols. Tastes 
warming. 

Astringent: Drying, puckering 
(like chewing on a grape skin); feeling 



often associated with sourness. Tan­
nin. Most often derived from boiling 
of grains, long mashes, oversparging 
or sparging with hard water. 

Bitter: Basic taste associated 
with hops; braunhefe or malt husks. 
Sensation experienced on back of 
tongue. 

Chill Haze: Haze caused by pre­
cipitation of protein-tannin compound 
at cold temperatures. Does not affect 
flavor. Reduction of proteins or 
tannins in brewing or fermenting will 
reduce haze. 

Chlorophenolic: Caused by 
chemical combination of chlorine and 
organics. Detectable in parts per bil­
lion. Aroma is unique but similar to 
plasticlike phenolic. Avoid using 
chlorinated water. 

Clean: Lacking off-flavors. 
Diacetyl-Buttery: Described as 

buttery, butterscotch. 
DMS (dimethyl sulfide): A 

sweet-cm·nlike aroma/flavor. Can be 
attributed to malt, short or non-vig­
orous boiling of wort, slow wort chill­
ing or in extreme cases bacterial 
infection. 

Fruity-Estery: Similar to 
banana, raspberry, pear, apple or 
strawberry flavor; may include other 
fruity-estery flavors . Often accen­
tuated with higher temperature 
fermentations and certain yeast 
strains. 

Hoppy: Characteristic odor of 
the essential oil of hops. Does not 
include hop bitterness. 

Husky-Grainy: see Astringent. 
Light-Struck: Having the 

characteristic smell of a skunk, caused 
by exposure to light. Some hops can 
have a very similar character. 

Metallic: Caused by exposure to 
metal. Also described as tinny, coins, 
bloodlike. Check your brewpot and 
caps. 

Nutty: As in Brazil nut, hazelnut 
or fresh walnut; sherrylike. 

Oxidized-Stale: Develops in the 
presence of oxygen as beer ages or is 
exposed to high temperatures; wet 
cardboard, papery, rotten vegetable 
or pineapple, winy, sherry, uric acid. 
Often coupled with an increase in sour, 
harsh and bitter. The more aeration 
in bottling, filtering and transferring 
or air in headspace, the more quickly 
a beer oxidizes. Warm temperatures 
dramatically accelerate oxidation. 

Phenolic: Can be any one or a 
combination of a medicinal, plastic, 
electrical fire, Listerinelike, Band­
Aidlike, smoky, clovelike aroma or 
flavor. Most often caused by wild 
strains of yeast or bacteria. Can be 
extracted from grains (see Astringent). 
Sanitizing residues left in equipment 
can contribute. 

Solventlike: Flavor and aro­
matic character of certain alcohols, 
often caused by high fermentation 
temperatures. Like acetone, lacquer 
thinner. 

Sour-Acidic: Pungent aroma, 
sharpness of taste. Basic taste like 
vinegar or lemon; tart. Typically as­
soCiated with lactic or acetic acid. Can 
be the result of bacterial infection 
through contamination or the use of 
citric acid. Sensation experienced on 
sides of tongue. 

Salty: Flavor associated with 
table salt. Sensation experienced on 
sides of tongue. Can be caused from 
presence of too much sodium chloride, 
calcium chloride or magnesium sulfate 
(Epsom salts); brewing salts. 

Sweet: Basic taste associated 
with sugar. Sensation experienced on 
front tip of tongue. 

Sulfurlike (H2S; hydrogen 
sulfide): Rotten eggs, burning 
matches, flatulence. A byproduct with 
certain strains of yeast. Fermentation 
temperature can be a factor of 

intensity. Diminishes with age. Most 
evident with bottle-conditioned beer. 

Sulfurlike (Yeasty): Yeastlike 
flavor. Often due to strains of yeast in 
suspension or beer sitting on sediment 
too long. 0J 

WORLD BEER 
REVIEW 

The Beer Connoisseur's 
Newsletter 

We are looking for the perfect 
beer. Won't you join us? 

And while we're looking we will 
tell you about new brands, clas­
sic brands, bad brands, new mi­
crobreweries and pub brewer­
ies, other beer publications, 
beer festivals and tastings, and 
other newsworthy events. 

For free copy send to: 
WBR Publications 

Box 71 
Clemson, SC 29633 

$16.50 for annual subscription 
6 issues a year 

dog's nose. A mixed drink of hot beer laced with gin and flavored with sugar . 

invertase. An enzyme that hydrolyzes disaccharides to monosaccharides. 

godisgood. An early name given to yeast by English brewers who did not 
understand its chemistry and workings. 

ebulum. In old England, an ale flavored with elder, juniper, ginger and other 
herbs and spices . 

distiller's beer. Fully fermented, non-hopped, all-malt beer that is distilled 
directly into whiskey. 

cant. The piece of wood, at the head of the cask, in which a tap hole is pierced. 

Dictionary of Beer and Brewing 
by Carl Forget. For those who really want to know about 
beer and brewing. 

AHAMembers$15.95, Nonmembers$19.95. • 6x9, 176 pp., tables, 1929 
definitions, softcover, #414. Published by Brewers Publications • PO Box 
287 • Boulder, CO 80306-0287 • (303) 447-0816, FAX: (303) 447-2825. 
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Homebrew­
What it really contains 

m fter two articles appeared 
in The New Brewer 
(March-April, May-June 
1990) on analyses of Eu­
ropean and American 

micro brewed beers, Charlie Papazian 
and I decided to do the same analysis 
with homebrew. Charlie organized 
getting the beers to me, and the rest 
was my job. I hope the home brewers 
who sent their brews are happy with 
the analysis. It is very hard for home­
brewers to get their beer analyzed. 
But it's a good way to compare with 
other homebrewers. That way every­
body learns more. For those who do 
not subscribe to The New Brewer I'll 
explain how to do the analysis. 

Original gravity is expressed in 
degrees Plato (0 P), which is the num­
ber of pounds of solids present in 100 
pounds of beer. 'I'he laboratory works 
backwards using the data it gets from 

FRED M. SCHEER 
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the final beer to determine what the 
original specific gravity (or extract) 
was. 

Apparent extract also is expressed 
in degrees Plato (0 P). Apparent ex­
tract vs. real extract is a measure of 
the final "extract" of the beer. "Ex­
tract" is the brewer's measure of the 
weight of any substance dissolved in 
solution compared to the total weight 
of the solution. It is expressed as a 
percent, based on glucose dissolved in 
pure water (1 pound of sugar in 100 
pounds of water = 1 percent or 1 de­
gree Balling or 1 deg1:ee Plato). 

Because alcohol is lighter than 
water, the extract of finished beer, if 
measured with the alcohol in it as it 
naturally occurs, will be less. To get 
the real extract, one can boil off the 
alcohol and replace the lost volume 
with distilled water and then take a 
measurement. The real extract, which 
provides body, color, foam stability 
and beer flavor, will be higher. 

The alcohol content is given in 
percentage by weight, then percentage 
by volume. The end fermenting de­
gTee, or real degree of attenuation, 
indicates how much of the original 
extract from the used yeast strain is 
fermented. It is a direct measure­
ment of the change in density. Because 
alcohol is produced during the fer­
mentation process, the density read­
ings before and after the fermentation 
cannot be directly compared because 
there is alcohol in the final reading 
and alcohol is lighter than water. To 
get the real attenuation, a sample of 
beer is heated to evaporate the alcohol 

then the missing volume is replaced 
with distilled water. A density mea­
surement is taken and subtracted from 
the original density to get the real 
degree of attenuation. 

The pH (hydrogen ion concentra­
tion) is a measurement of active acidity 
or alkalinity. The pH also is influ­
enced by the type of water used for 
brewing and its treatment with cal­
cium salts and/or acids. Usually, pH 
of beer is in the range of 4.0 to 4.5. 
Generally, an all-malt beer will have 
a higher pH. The lower the pH, the 
higher the acidity of the solution. One 
would think that because the acidity 
of .40 percent is a high reading, the 
pH would correspondingly be lower. 
This is not the case because there are 
substances in the beer called buffer­
ing agents that reduce the effect of 
acids in the beer. 

Caloric content is calculated ac­
cording to the formula from the 
American Society of Brewing Chem­
ists . The factors are listed in kilo­
calories (kcal) per gTam, for example: 
1 kcal/g carbohydrate, 4 kcal/g pro­
tein, and 7 kcal/g alcohol. The calcu­
lation corrects for minerals in real 
extract and uses the corrected real 
extract value as a measurement of 
the sum of carbohydrate and protein. 
The analyses are made with a refrac­
tometer. First I have to determine 
apparent extract of the beer by 20/20 
degrees C, then the corresponding re­
fraction number. After calculating 
the specific gravity and the refraction 
number, I refer this number to a cor­
responding scale. The scale is a 



Figure 1. Air Levels (milliliters) 

20 ~---------------------------------------------------

18 +-------------------------------------------------------'· 
16 +----------------------------------------------------

• 14 +-------~.~---------------------------------------------

12 +-----------------------------· -------------------------• • 
10 +----------------------------------------------------

• 
8 

; Mean 
6~-- ---- -- -- ---- -- -- -- --~--------------------• . ---! • 6.6 

4 +-----------!--------------------------------------~·----

2 +---~.-----------•. -----------------------------.-------
0+---+---r---r-~r-~--~---+---r---r---r--,_--+-~ 

E? eer N1 2 3 4 5 6 7 8 9 10 11 12 13 

Figure 2. C0
2 

Levels (percent) 
3.5 .-----------------------------------------------------

• 
3 +---~·-------·------~··-----------------------------·----
~-- ------ -- ...!..-- -- __! -- - --·---- -- - -------- ~·~ 

2.5 +-------· • 2.7 

2+-------------------------------------------------

1.5 +------------------------------------------------------

• 

0.5 +----------------------------------------------------

0+---+---r---r-~--~---+---+---r---r--,_--+---+-~ 
Beer 111 2 3 4 5 6 7 8 9 10 11 12 13 

Figure 3. Fill Levels (milliliters) 
360 .------------------------------------------------------• 
350 +---------------~·--------------------------------~·~--

• 
340 1-----•t._----------------------------------------=•~----~• Mean 

f---- ---- -- -- -------- -- ---- -- ------------------
337 • • • • 330 +-----------------------~------------------------------

• • 320 +-------------------------------------------------------

310 +-------------------------------------------------------

300 +---~--~---r---+---+---;----r---r---+---+---~--~--~ 
Beer/11 3 4 5 6 

nomogram from Professor Dr. E. 
Schild, University Weihenstephan, 
Freising, West Germany. (See New 
Brewer magazine 1990 March-April 
for more information on the refrac­
tometer index and the nomogram 
scale.) 

Now with the specific gravity and 
the refraction number, I can read the 
real extract, original extract and the 

7 8 9 10 11 12 13 

alcohol by weight from the scale. The 
color and the bitterness units are 
checked with the spectrophotometer, 
and the analyses are made according 
to the American Society of Brewing 
Chemists. Bittering units are an in­
ternationally agreed upon standard 
and equal .000133 of an ounce (avoir­
dupois) of isoalpha acid per gallon of 
solution or about 1 milligram per liter. 

The final (limit) fermentation was 
made using the yeast culture 34/70 
for bottom-fermenting beers, and the 
yeast culture W 557 for top-fermenting 
beers. 

The measurement of air has a 
direct correlation to the oxygen content 
in the beer, something that is to be 
avoided as much as possible because 
of the deleterious effects of oxygen on 
beer. Quality commercial beer bottled 
with the most sophisticated equipment 
strives for air contents of less than .5 
milliliters, but usually attains less 
than 1.0 milliliters. 

The Analysis 

After finishing all the analyses of 
home brews, there is one item we must 
take a closer look at--air level and 
C0

2 
content. In Figures 1 and 2 you 

can see the air and C0
2 

levels of the 
analyzed homebrews. 

As we see in these figures, home­
brewers are having problems keeping 
air out and the desired C02 level in 
their beers. Flavor, aroma and foam 
characteristics of beers are greatly 
influenced by its carbon dioxide con­
tent. The carbon dioxide content was 
measured according to the ASBC 
pressure methods for determining 
dissolved carbon dioxide. 

Formula for Calculating C0
2 

Headspace 
correction, psi = 

headspace air x 14.7 
ml headspace volume 

co % 
b 

' = (P- headspace correction) x 0.00965 
( y weight) 

P = absolute pressure in pounds per square inch 

As you can see in this formula, 
the headspace (fill level) and the air 
level have a large influence on your 
finished C02 level. In Figure 3, you 
see the fill levels of the beers sent to 
me. 

In Table 1, you see the terms ab­
breviated as follows: Apparent Ex­
tract (AE), Real Extract (RE), Specific 
Gravity (SG), Original Extract (OG), 
Alcohol Volume Percent (AV%), Alco­
hol Weight Percent (AW%), Apparent 
Degree of Attenuation (ADA), Real 
Degree of Attenuation (RDA), End 
Fermenting Degree (EFD), Bitterness 
Units (BU), and Color (SRM). 

In Table 2, you can see who 
brewed which beer. 
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Table 1 
Beer 

#1 #2 #3 #4 #5 #6 #7 #8 #9 #10 #11 #12 #13 

pH 4.02 4.56 4.36 4.52 4.48 4.31 4.48 4.48 4.36 4.26 4.16 4.33 4.36 

AE .37 2.17 2.56 4.28 1.57 2.53 1.92 6.33 4.05 3.37 3.40 4.87 2.77 

RE 1.85 3.75 4.30 7.01 3.80 4.50 3.66 8.20 6.48 5.55 5.30 6.40 4.40 

SG 1.0014 1.0085 1.0100 1.0168 1.0061 1.0099 1.0075 1.0251 1.0159 1.0132 1.0133 1.0192 1.0108 

OG 6.25 8.45 9.75 16.85 11.39 11 .15 9.25 15.70 15.00 13.10 12.08 11.10 9.50 

AV% 2.76 3.03 3.60 6.74 5.01 4.37 3.62 5.21 5.78 5.02 4.43 3.14 3.30 

AW% 2.18 2.38 2.82 5.24 3.94 3.42 2.84 4.02 4.50 3.92 3.46 2.44 2.58 

ADA 94.08 74.32 73.74 74.60 86.22 77.31 79.24 59.68 73.00 74.27 71.85 56.13 70.84 

RDA 70.40 55.62 55.89 58.40 66.64 59.64 60.43 47.78 56.80 57.67 56.13 42.34 53.68 

EFD 94.08 74.32 73.74 74.60 87.09 77.58 79.24 63.69 73.73 74.27 71.85 61.53 72.95 

BU 15.50 17.50 35.00 22.00 20.00 22.00 27.25 19.20 13.75 28.00 21 .50 24.50 

SRM 7.94 10.67 24.00 5.97 5.05 7.00 55.88 22.22 7.62 28.00 53.34 14.60 

Kcal 78.00 111 .00 130.00 230.00 150.00 147.00 121 .00 218.00 203.00 175.00 161.00 152.00 126.00 

C02 3.12 2.47 3 .01 2.80 3.06 2.79 2.72 2.79 1.10 2.73 2.61 3.16 3.22 

air 1.50 13.60 4.20 1.80 15.00 5.80 12.00 5.30 5.50 8.00 1.25 4.50 18.50 

air 1.50 9.10 4.40 1.80 11 .20 5.90 11 .20 6.10 5 .80 7.70 1.35 4.40 5.00 

Note: Two air readings are charted and based on testing two bottles of the same beer. Air is the last influence on a beer. 

Table 2. 
Brewers and Their Beer Styles 

1. Larry Dinsmore, Frankenmuth, 
Mich., Light Pilsener 

2. Eric R. Reidinger, Cedar Grove, 
N.J., Light Ale 

3. Charlie Papazian, Boulder, Colo., 
Schwarzbier 

BREWING 

4. Tom Render, Bridgeport, Mich., 
Wheat Bock 

5. Quentin B. Smith, Rohnert Park, 
Calif., American Wheat Beer 

6. Brian North, Franklin, Wis., 
American Cream Ale 

7. Doug Hinderks, Duluth, Minn., 
Pilsener 

LAGER BEER 
BY GREG NOONAN 

ARE YOU READY FOR NOONAN'S BOOK? IT'S 
NOT FOR THE NOVICE. THE MOST COMPLETE 
BOOK ON BREWING LAGER BEERS. 

ORDER YOUR OWN COPY FOR YOUR BREWING PLEASURE. 
8 1/2 X 5 1/2,320 PP., INDEX, CHARTS, GRAPHS, ILLUS. #407. 

AHA MEMBERS $12.95, NONMEMBERS $14.95. 
Brewers Publications • PO Box 287 Boulder, CO 80306-0287 

Credit card orders: (303) 447-0816 FAX: (303) 447-2825 
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8. Wayne Baker, Ceres, Calif., 
Porter 

9. David Smith, Sunnyvale, Calif., 
Bock 

10. Bill Murphy, Brookline, Mass., 
Wheat 

11. J effHervert, Frankenmuth, Mich., 
Munich Dark 

12. Alberta Rager, Mission, Kan ., 
Milk Stout 

13. Tom King, Seattle, Wash., 
Dark Ale 

Beer 1. This is a very good ex­
ample for light Pilsener. Larry 
Dinsmore fermented right out to 94.08 
percent, which means he had only .37 
percent sugars (unfermentable) left. 
The color, 7.94 SRM, is a bit too high 
for the light beer category. The C0

2 

level also was too high. 
Beer 2. Eric Reidinger may have 

used a regular mashing formula like 
he used for his other beers. He didn't 
lengthen the rest at 63 degrees C 
(145.4 degrees F) as he needed for 
light beers. The longer you hold your 
mash at this temperature, the higher 
your end fermenting degree (in per­
centages) . This means that more fer­
mentable sugars are built. The color 
is too low for an ale . 



Beer 3. Charlie Papazian's 
Schwarzbier is a very good example 
for this category. In West Germany, 
Schwarzbiers are brewed in Kulmbach 
by the Kulmbacher Monchshof 
Brauerei (Schwarzes Pils) and in 
Neumarkt, Oberpfalz, by the 
Neumarkter Lammsnrau (Schwarze 
Weisse, Hefeweizen). Schwarz means 
black A black Pilsener and a black 
wheat beer with yeast are also brewed 
in Germany. In these regions, black 
beers are very popular. They are 
usually not so high in OG, because of 
the flavor influence of the dark malts 
used. The Schwarzbier from Papazian 
was almost equal in flavor to the 
Schwarzes Pils I had in West 
Germany. Very good brew. 

Beer 4. This was the second brew 
that Tom Render made since starting 
to homebrew. He jumped right into 
the heavy beer and brewed a wheat 
bock. He brewed a doppelbock and 
used only the first wort for ferment­
ing (a very expensive brew). His brew 
was very well balanced, as you can 
see in the OG and the BU. 

Beer 5. The analysis of this 
American wheat beer by Quentin B. 
Smith looks very good, only the pH is 
too high for wheat beer (did you use 
gypsum in your brew water?). The 
color was a little bit too dark for wheat 
beer. The next time, brew it so you 
end with about 4 SRM in color. 

Beer 6. This cream ale by Brian 
North was an excellent brew, as you 
can see by the analysis. The alcohol 
volume percent, as recommended, is 
4.75 for this category. Next time, 
brew with an OG of 12 percent. 

Beer 7. I was very impressed 
with this Pilsener by Doug Hinderks. 
The only recommendation I would 
make is to brew it with a minimum of 
11.5 percent in OG. It has a very good 
balanced flavor. 

Beer 8. This analysis can be used 
for a typical porter. High BU (27.25) 
and high AV percent (5.21 percent). 
Very good brew by Wayne Baker. My 
only recommendation is to end fer­
ment the next time, since you already 
have a very good body because of the 
high OG and the unfermentable sug­
ars from the dark malts used. 

Beer 9. The analysis looks very 
good for this beer type brewed by David 
Smith. I would hop the beer higher 
the next time. It had a problem with 

carbonation because the C0
2 

level was 
too low. 

· Beer 10. The hopping rate is very 
good for this beer, brewed by Bill 
Murphy, but the color was too high for 
the type. The maltiness was excel­
lent, which is shown by an OG of13.1 
percent. I would recommend getting 
the C0

2 
level up to 3 percent by vol­

ume for this beer type. But be careful, 
for safety's sake. 

Beer 11. The analysis looks very 

good for this beer type by JeffHervert. 
The AV percent is a bit too low for the 
category, however. Brew the next time 
with an OG of 13 to 13.5 percent. 

Beer 12. I would brew the next 
time with an OG of a minimum of 12 
percent, which brings your AV per­
cent above the recommended 3.5 per­
cent by volume. The C0

2 
level was too 

high. Otherwise a very good brew by 
Alberta Rager. 

Beer 13. The OG is too low for 

THE FIRST ANNUAL MOLE HAVEN 
BREWERY LIMITED EDITION POSTER 

ALe 

~~~ thrq thr whirb ~o.pnr 

·1nLI other thtln!\r to 11lc !lt~n i:r rtlullrjcl'-. 

tm.pt qcfr , b.mN. or !l~~l\ool>. 
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Andrew Boorde's 1542 
quote on beer purity, pro­
duced in a limited edition of 
1000 signed and numbered 
prints. The posters are 
17 1/2" by 22 1/2" and are 
printed in red and black 
with hand tooled gold 
decoration. This first in a 
projected yearly series of 
zymurgetic broadsides is 
priced at $20.00 plus $3.00 
postage and handling. 

ORDER FROM: Don Rash, 59 E. 8th St., Wyomng, PA 18644, 1-717-693-6150 

Listen to the Bees 

~ Mead, the beverage of Kings and 
Queens, can now be 

yours. Take a cue 
n2_ from the bees 
V and create your 

own nectar. 

AHA Members $9.95, Nonmembers $11.95 
5 1/2 x 8 1/2, softcover, illus., #418 
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this beer type brewed by Tom King, 
but still it was very well balanced 
with the BU of 24.50. T{le C02 level 
was too high. 

After finishing the analysis, I 
would add the following concerning 
color. For most commercial brews 
and microbrews there are standards 
for color. A real color definition for 
homebrews doesn't exist, because too 
many factors influence the color. Now 
with this analysis, we have a start. 
We see how 13 homebrewers made 
their beers and what color they are. 

Conclusion 

After analyzing these homebrews, 
I found four major problems: 

(1) The right color for the beer 
type, (2) COz level in the bottle, (3) 
air level in the beer and, (4) fill level. 

I think the AHA has a lot of infor­
mation available to homebrewers re­
garding these four topics. 

Otherwise, all the homebrews I 
received were excellently brewed. This 
is only a start. With more analyses, 
homebrewers will get more informa­
tion about the chemical components 
of homebrews. These analyses are 

BACCHUS & BARLEYCORN, LTD. 
everything for the amateur 
brewmaster and enologist; 
largest variety of beer and 
winemaking ingredients and 
supplies in the Midwest, a service 
oriented establishment, free 
consultive services, competitive 
prices , free catalogue. 

FAST FAST MAIL ORDER SERVICE 

Bacchus & Barleycorn, Ltd. 
8725Z .Johnson Drive 
Merriam, KS 66202 

(913) 262·4243 
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helpful because they set standards for 
beer categories. 
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D 
hey might be called bar­
ley wines, winter warm­
ers, old ales or strong ales. 
Whatever the terminol­
ogy, I'm talking about 

those extremely strong ales being 
brewed in increasing frequency in this 
country. There apparently is a classi­
cal distinction in type depending on 
the strength, but the boundaries now 
seem blurred and the name of a beer 
seems to depend more on the whim of 
the brewer. In any event, you'll notice 
that among the beers described in this 
article, few contain less than 7 per­
cent alcohol by weight. 

It is ironic that when I began this 
series on beer styles a few years ago, I 

DON HOAG 

New Tales 
of Old Ales 

The Strong Ales 
of the United States 

wrote on parter-a classic English 
style that went from near extinction 
to flourishing popularity among 
American micro brewers. I understand 
that barley wines nearly suffered the 
same fate but have again enjoyed 
something of a revival on the Ameri­
can scene, although not to the degree 
of porter. 

I remember how my interest in 
barley wines started. My homebrew 
partner John Judd was fortunate 
enough to make a trip to Great Brit­
ain in 1985 and visit the Pitfield 
Brewery in London. This interesting 
brewery featured a shop where vari­
ous products could be purchased for 
off-premise consumption. The locals 
were fond of having their polypins 
filled with the brewery's ale, and beer 
aficionados were intrigued by the 

homebrewing supplies and the selec­
tion of bottled beers from small Brit­
ish breweries. 

Judd found a bottle of Thomas 
Hardy's Ale (1984 vintage), which was 
really about the only high-octane ale 
that either of us had heard of at that 
time. He also found a bottle of George 
Gale and Co. Ltd. Prize Old Ale, which 
was in a 275 ml corked bottle. Fortu­
nately for him, the brewery had its 
Dark Star Old Ale available for tast­
ing. Judd remembers this beer was 
very dark and almost porterlike, ex­
cept for the high alcohol content and 
fmity characteristics. Interestingly, 
this beer has gone on to fame and 
fortune, winning the Champion Beer 
of Britain award at CAMRA's 1987 
Great British Beer Festival, and be­
ing rated as the best old ale in Britain 
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High-Octane Ales 
Brew Primary Secondary 
Len~th Bltterlng Aroma Fermentation Fermentation Original Percent 

Brewer/Brew (bb s) Malts Hops Hops (days) (weeks) Gravity Alcohol 

Commonwealth/ 
Special Old Ale 12 2 K 10-14 8+ 1.100 9.02(v) 

Kalamazoo/ 
Bell's Third Coast Old 2,CA,B,E NB, CA, CH BC,CA 21 4-8 1.090+ 9.8(v) 

Kelmer's/ 
Klydesdale 8 6, CA, CH, M N,F NB 10 4 1.085 7.5 !vl 
Kris Kringle 8 6, CA, CH, M, RB N,CH NB, F 10-14 4-8 1.090 9.0 v 

Marin/ 
Old Dipsea Barleywine 10 2,B,W,D CH,M CH,M n/a 3-4 1.085 

Santa Cruz/ 
Beacon Barleywine 5 2 NB NB, CH 8 8-12 1.088 7.5(w) 

Sierra Nevada/ 
Bigfoot Barleywine 100 2, CA CH, CL CA 7 2.5 1.090 8.5 (w) 

Wynkoop/ 
Holiday Barieywine 7 2, CA, CH B CA,W 14 8+ 1.092 

Key to Malts Key to Hops 
2=2-row pale D=dextrin B=Bullion K=Kent Golding 
6=6-row pale E=extract BC=B.C. Kents M=Mt. Hood 
B=black M=Munich CA=Cascade N=Nugget 
CA=caramel RB=roast barley CH=Chinook NB=N. Brewer 
CH=chocolate W=wheat CL= Cluster W=Willamette 

in a 1989 judging held at the White 
Hart pub in London. 

While in the London area, Judd 
also visited Young's Brewery, where 
he enjoyed several beers from the 
casks on the back bar. One of the 
beers he sampled that day was Old 
Nick Barley Wine. At the time of his 
trip, the final details were being 
worked out to begin importing 
Young's products to the United States. 
It wasn't too long before Old Nick 
Barley Wine could be found on the 
shelves of my local liquor stores and I 
was able to taste this intense beer 
that had made such an impression on 
Judd. 

Although I missed out on his trip, 
his experiences heightened my 
awareness of "strong ales" (a term I 
use loosely here to describe the spec­
trum of high-octane British-style ales). 
Finally, after years of reading about 
beers like Thomas Hardy, I had a 
chance to taste some. At the time of 
Judd's return, we agreed to save at 
least one bottle of Thomas Hardy and 
the lone bottle of Gale's Prize Old Ale 
for five years. In honor of this article, 
we opened and tasted both of these 
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F=Fuggles 

beers. I'd like to share the experience 
with you. 

1984 Thomas Hardy's Ale: Deep 
amber-red in color with extremely fine 
carbonation that was surprisingly 
mild. The aroma was predominantly 
that of caramel, with some slight 
sourness. The body was very full with 
a complex combination of flavors in­
cluding alcohol, toffee and fruit (rai­
sins-especially in the aftertaste). 
Overall, the beer was impressively 
smooth. 

Gale's Prize Old Ale: Coppery 
color and sedimented in the bottle. 
The aroma was mild, sweet and vi­
nous. The flavor was exceptionally 
dry, with less body than the '84 
Hardy's. The foretaste was earthy, 
while the finish was strong with alco­
hol and a hint of almonds. 

1988 Thomas Hardy's Ale: Light 
brown color with extremely mild car­
bonation. Aroma: slightly sour and 
reminiscent of buttermilk. The flavor 
was tart, sour and fruity with a subtle 
astringency-graininess lurking be­
hind. Hopefully this will smooth with 
additional aging. 

Enough about British beers. Let 
us turn our attention to some very 
worthy American examples of the 
style. Without a doubt, Anchor Brew­
ing Co. in San Francisco was the first 
American brewery to produce a barley 
wine, having first marketed Old Fog­
horn in California in 1974. Fritz 
Maytag had visited Great Britain in 
the early 1970s and discovered this 
enjoyable style which often featured 
unusual names, and thus decided to 
brew one in the United Sta tes. 

Anchor encountered difficulty 
gaining federal approval to label a 
barley "wine," so for the first several 
years of its existence, Old Foghorn 
was marketed only in California. In 
the early 1980s, Sierra Nevada began 
producing its Bigfoot, Young's Old 
Nick was imported and Anchor finally 
received federal approval to sell its 
Old Foghorn "Barleywine Style Ale ." 
This designation apparently is one 
that satisfies the federal government, 
for Bigfoot is labeled in the same 
manner. 

1986 Old Foghorn: Ruby col­
ored with a sweet caramel aroma and 
surprisingly mild flavor dominated by 



caramel malt and alcohol. Slightly 
dry finish that was (sadly) a little 
oxidized. 

I contacted several microbrew­
eries that produce high-octane ales in 
order to write this article. As is the 
custom, the brewing particulars ap­
pear in the chart. I have not included 
Anchor in the chart, for Production 
Manager Mark Carpenter was unable 
to provide me with much specific in­
formation about the beer itself. It 
seems that their policy is to not give 
out much detailed information. Any 
brewer, however, can forgive them 
after tasting Old Foghorn on draft at 
the brewery! 

It is a beautiful dark amber beer 
with a s'weet malty aroma and fore­
taste. The midtaste is fruity (faintly 
applelike) and the aftertaste is 
strongly alcoholic. In terms of 
happiness, Old Foghorn is in about 
the middle of the strong ales I've 
tasted. The original gravity is 1.100, 
and the resulting beer is 7 percent 
alcohol by weight. It takes three 
mashes to yield enough sweet wort for 
the brew kettle, as only the first run­
nings are used (no sparging). The 
beer is fermented with a top-fer­
menting yeast. After primary fer­
mentation in Anchor's famous open 
squares, the beer is aged nine months 
at cold temperatures. It currently is 
available only on draft and has not 
been bottled for about three years. 
Those of us who live quite far from 
California hope they begin to bottle it 
again soon. 

Now, let's take a look at the other 
beers included in the chart. 

Product: Special Old Ale 
Brewer: Commonwealth Brewing 
Co., Boston, Mass. 
General Information: This beer has 
been available since this brewpub 
opened four years ago. It is brewed 
once a year, usually in August , and is 
available year-round. The two-row 
pale malt is imported from Britain, as 
are the Kent Golding hops. The high 
gravity is achieved by using twice the 
malt content of most of their ales and 
by extending the boil for about 2 1/2 to 
3 hours, according to Brewer Bill 
Miller. Their regular ale yeast is used, 
although it is "roused" by physical 
agitation every few days to keep it 
active. 

Brewer's Des cription: Strong, 
estery and sherry like with a mild hop 
rate so the flavor is very sweet. It is 
similar to Thomas Hardy's Ale except 
not as strong. 

Product: Bell's Third Coast Extra 
Old Ale 
Br ewer: Kalamazoo Brewing Co., 
Kalamazoo, Mich. 
General Information: President 
Larry Bell reports that this is brewed 

about three times a year. Because of 
the small size of Bell's brew house (one 
bbl capacity), it is necessary to do 12 
to 14 mashes to fill the fermenters, 
and the gravity is increased by the 
addition of pale malt extract. The 
brewery's usual ale yeast is used, but 
because of the high alcohol content a 
high pitching rate is used. The beer is 
primed and bottled to carbonate and 
condition and usually has been in the 
bottle for at least 2 1/2 months before 
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it is released for sale. Bell states that 
he has examples in his personal stock 
that are over two years old and are 
excellent! 
Brewer's Description: Very malty 
with caramel notes and a little fruiti ­
ness (peach). We use assertive hops 
for balance, so the ale improves after 
extended aging. 
My Description: I had the pleasure 
of tasting Third Coast Extra Old Ale 
about two years ago. I recall that it 
was exceptionally smooth for such a 
strong beer and had a somewhat spicy 
character. 

Product: Klydesdale Ale and Kris 
Kringle 
Brewer: Kelmer's Brewhouse, 
Santa Rosa, Calif. 
General Information: Kelmer's 
produces a strong Scottish ale 
(Klydesdale), as one of several rotat­
ing seasonal beers and a strong old 
ale (Kris Kringle) for the holidays. 
They use the same ale yeast they use 
for their other products, but physi­
cally agitate it while in the open pri­
mary fermenters to keep it from 
getting too sluggish. The Klydesdale 
is usually about 6 percent alcohol by 
volume, but the batch available in 
spring 1990 was intentionally stron­
ger. Kris Kringle has been available 
for the past two holiday seasons. In 
1989, Kelmer's produced three slightly 
different versions of the ale. All three 
used the same ingredients listed in 
the chart, except that only the dark­
est of the three contained any roasted 
barley. 
Brewer's Description: Brewer Tim 
O'Day describes Klydesdale as a very 
sweet, malty, strong ale. The Kris 
Kringles were all rich and smooth, 
with the darkest one having a hint of 
roastiness. All feature low carbon­
ation and are very "inoffensive" for 
strong beers. 
My Description: I had the pleasure 
of tasting Klydesdale while in north­
ern California for the AHA National 
Conference. My tasting notes reveal 
that it had a mild, winy aroma and 
was light brown in color. It was 
extremely sweet with an apple 
character. The aftertaste was al­
coholic and I recorded that overall, 
hops didn't play much of a role in this 
beer. 

Product: Old Dipsea Barleywine 
Brewer: Marin Brewing Co., 
Larkspur, Calif. 
General Information: I spoke with 
brewer Brendan Moylan, who ex­
plained that normally Old Dipsea is 
brewed from a single high-malt mash. 
However, the last batch featured the 
first runnings from two separate 
mashes, and the resulting (stronger) 
beer was called Double Dipsea. Honey 
and licorice are added to the brew. 
The brewery's regular Whitbread ale 
yeast is used, but it is not reused after 
working on these high-gravity brews, 
as the next generation does not tend 
to ferment beers very completely. All 
fermentation takes place in single­
stage uni-tanks. 
Brewer's Description: Moylan 
states that regular and Double Dip sea 
are copper in color, rich and malty, 
but very hoppy. They have the classic 
barley wine taste "that you can't get 
enough o£1" 

Product: Beacon Barleywine 
Brewer: Santa Cruz Brewing Co., 
Santa Cruz, Calif. 
General Information: Brewer Scott 
Morgan had just brewed this year's 
version in early August when I spoke 
with him. Beacon is brewed once a 
year and is gone when it is gone (al­
though they do hold a few kegs to 
reintroduce from time to time until 
the next brew is ready). Two full 
mashes, a four-hour boil and only a 
minimum of sparging result in the 
high original gravity. The beer is 
fermented with a lager yeast, as are 
all their beers. Not surprisingly, the 
beer mellows considerably as it ages. 
Brewer's Description: Morgan 
pulled a sample from the fermenter 
and gave this description: "It is young 
and not yet clear; the reddish color 
speaks to the high amount of pale 
malt that is in this beer. It is defi­
nitely bitter from the Chinook and 
has a 'hot' taste from the alcohol's 
effect on the tongue. Actually, it tastes 
stronger than it is." 

Product: Bigfoot Barleywine Style 
Ale 
Brewer: Sierra Nevada Brewing 
Co.1 Chico, Calif. 
General Information: According to 
Sales Manager Steve Harrison, Si­
erra Nevada decided to brew a barley 



wine because "it is the most presti­
gious and unique beer an ale brewery 
can produce." They first brewed 
Bigfoot in about 1983, and it has been 
a reliable seasonal beer ever since. 
Their goal is to release it in February 
of each year, although sometimes it is 
later. The high gravity is achieved by 
the generous use of malts and they do 
a fair amount of sparging. Their 
regular ale yeast is used, although 
they reoxygenate and repitch to keep 
the yeast going and to achieve the 
degree of attenuation they desire. The 
final three to four weeks of condition­
ing are achieved in the bottle. 
Brewer's Description: Bigfoot 
Barleywine boasts a dense, fruity 
bouquet, an extremely rich, intense 
bittersweet palate and a deep reddish­
brown color. It is superbly balanced 
between almost overpowering 
maltiness and a wonderfully bitter­
sweet hoppiness. A perfect winter 
seasonal beverage. 
My Description: It has a notably 
hoppy aroma that is somewhat un­
usual. The color is deep amber, and it 
has surprisingly lively carbonation 
with a dense beige head. The taste is 
"huge"-you can tell it's very malty 
and strong, but the high hopping rate 
means there is plenty of bitterness to 
balance. As the beer warms up a bit 
and your palate adjusts, the maltiness 
becomes somewhat more apparent, 
and the balance is very effective. The 
aftertaste would probably be ex­
tremely bitter if not for the lingering 
warm alcohol taste. 

Product: Holiday Ale 
Brewer: Wynkoop Brewing Co., 
Denver, Colo. 
General Information: This is a 
seasonal brew that is usually brewed 
in August for the holiday season. 
Brewer Russ Schehrer reports that 
the mash is sparged somewhat, but 
not to the degree of their other beers. 
It is fermented with their usual ale 
yeast, which apparently is pretty 
hardy. Schehrer states that in his 
experience as a homebrewer, Cham­
pagne yeast resulted in too much fer­
mentation and a drier beer than he 
desired. It was, however, his experi­
ence as a homebrewer that led him to 
conclude that a barley wine would 
make an exceptional holiday beer. 
Brewer's Description: Light ruby 

red in color and fairly assertively 
hopped for a barley wine. 

Homebrewing Barley Wines 

In spite of our appreciation of the 
style, it wasn't until 1990 that we 
brewed a barley wine. The recipe for 
what we now call "Whaleback 
Barleywine" was included in the ar­
ticle that Judd and I wrote on teach­
ing a homebrew course which 
appeared in zymurgy, Fall1990, Vol. 
13, No 3. Since that article appeared, 

I can update you on the beer's progress. 
The Wyeast ale culture we used did 
most of the work, dropping the grav­
ity from 1.114 to 1.058. We then in­
troduced Pasteur Champagne yeast, 
cultured from a bottle of Epicenter 
Imperial Stout, the "official" beer of 
the 1990 AHA National Conference 
and brewed by Byron Burch and 
Nancy Vineyard. This resulted in a 
drop only to 1.056, the final gravity. 
We have bottled the beer in seven­
ounce longnecks, and plan to wait at 
least until New Year's to sample it. 

Scientific Brewing Systems presents 

-Auto Mash-
The most significant advance in homebrewing 

since electricity 

The microprocessor technology that put a man on 
the moon now enables you to ... 

(Step 3 150° 1:30) 

• Mash with ease and accu­
racy of professional brewers. 

• Mash unattended- at night 
or while at work. 

• Hit accurate and reproduc­
ible strike points -you 
control the sugarjdextrin 
make-up of your wort. 

Auto-Mash is a totally automatic professional 
quality mashtun for home grain brewers ... 

• Fully programmable - acid 
rest, protein rest, starch 
conversion(s), and mash out. 

• Microprocessortemperature 
control- accurate 0-2°. 

• Water jacket heating- elimi­
nates burnt grain. 

• MotorizedStirring-ensures 
uniform mash temperatures. 

For more information, send for "Whole Grain Brewing with Auto·Mash" 

Scientific 'Brewing Systems -1125'B Jlmoftf 'Drive, Suite 256, !Martinez, CJI94553 
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According to om rough calculations, 
this would mean that Whaleback has 
an alcohol content of about 7.9 per­
cent by volume, which is a little lower 
than we had hoped. 

Having relatively little experience 
with the Champagne yeast, we're not 
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sme of the reason for the slight drop. 
Did we underpitch? Is the yeast not 
very vigorous? The only obvious solu­
tion is that we will have to continue to 
brew barley wines and experiment 
with other techniques. 

The survey of commercial brewers 
producing very strong beers resulted 
in some interesting observations . 
First, several techniques may be used 
to obtain a high original gravity: high 
malt content, extended boiling, little 
or no sparging and the use of malt 
extract to ''bump up" a mash. Brian 
Glover in the CAMRA Dictionary of 
Beer notes that the technique of not 
sparging and using only the first run­
nings was utilized in Tudor times in 
Britain, and resulted in a strong ale 
known as "double." In some ways, 
brewing has advanced very little over 
the past several centuries. 

I also found it interesting that all 
of the breweries I contacted used a 
regular yeast, and did not rely on 
Champagne yeasts, as many home­
brewers are prone to do. Instead, 
they rely on a number of practices to 
make sw·e that the yeast remains ac­
tive as long as possible: pitching at 
high rates, rousing and repitchingpart 
of the way through the fermentation. 
There is, of course, no reason why 
home brewers cannot experiment with 
any or all of these techniques . In fact, 
Brewer Tim O'Day of Kelmer's Brew­
house says after tasting homebrews 

at the AHA National Conference in 
Oakland, "Homebrewers don't need 
to copy professional recipes-they 
brew good beer on their own!" 

So ... on to the recipe. Because 
ow·s was published recently, I've asked 
my good friend Jim Johnson of 
Kenosha, Wis., to share his barley 
wine recipe. Jim's is a sw·prisingly 
(and deceptively) light-tasting beer, 
and many people are mistaken when 
they ask if he uses honey. 

Jim Johnson's Barley Wine 

Recipe for 4 U.S. gallons 
18 pounds 2-row pale malt 
2 pounds corn sugar 
8 ounces Styrian Golding hops 
2 teaspoons gypsum 
1 teaspoon Epsom salts 
1 teaspoon yeast nutrient 
2 pachages Red Star Cham­

pagne yeast 

• Original Gravity: 1.110 
• Final gravity: 1.032 

Jim mashed the grain at 152 de­
grees F (66.66 degrees C), and had to 
do so in two batches because his mash­
tun is too small to hold 18 pounds of 
grain. He used the corn sugar as well 
as the first runnings only (no sparging) 
to obtain the original gravity of 1.110. 
Total boil time was one hour, and the 
hops were boiled for 50 minutes. The 
yeast was pitched at 70 degrees F 
(21.11 degrees C). All fermentation 
was done in glass: primary for seven 
days and secondary for one month. 
The final gravity was 1.032, and the 
beer was primed with 2/3 cup corn 
sugar and bottled. 

This is a remarkably light and 
drinkable barley wine that is decep­
tive. As with all barley wines, imbibe 
with care! lillDJ 

Don Hoag, a lifetime AHA 
member, has been teaching 
homebrew courses since 1984 with 
his brewing partner, John Judd. 
Their bock beers have won 1st 
place in AHA National and 
HWBTA National competitions. 
He is a homebrewer since 1984, a 
member of the AHA Board of Ad­
visers and founding member of 
the Northern Ale Stars Home­
brewers Guild. 



FoR THE BEGINNER 
ALBERTA RAGER 

I<its Made Clear 

m 
omebrew kits can be a 
wonderful way to begin 
brewing. They offer an 
almost foolproof oppor­
tunity to brew those 

first few batches. The manufacturer 
has formulated the ingredients to 
simulate a particular beer style. 
Complete with yeast in a separate 
packet and simple instructions, 
homebrew kits are ideal for novice 
brewers. The finished product is 
pleasant, of better quality and less 
expensive than domestic premiums. 
However, instructions in most 
homebrew kits are frequently too ab­
breviated to be of much value. Begin­
ning brewers often find more questions 
than answers in these under-the-lid 
encyclopedias. For example, most 
emphasize the importance of saniti­
zation, but neglect to give adequate 
instructions on how to accomplish this. 
Even though some rather basic infor­
mation may be missing, some impor­
tant information can be gleaned from 
the homebrew kit and instructions. 

Recipe Formulation 

Putting aside the issue of sanita­
tion for a moment, you may first want 
to focus on what ingredients are in 
the homebrew kit. It is always a good 
practice to know what you are pur­
chasing. When checking the contents, 
most often you will find malt extract, 
hops and yeast (in separate packet). 
But, some kits contain corn syrup 
(Superbr,au and some John Bull kits) 
while Kwoffit contains sugar. 

The use of sugar in the wort 

is recommended by 
most kit manufacturers . 
Munton & Fison and 
Mountmellick offer two 
recipe versions, one with 
and one without sugar. 
Brewing with sugar is 
less expensive than malt, 
but a thinner beer with 
cidery-winy characteris­
tics often results if the 
sugar-to-malt ratios are 
too high. A fuller-bodied, 
maltier beer can be 
achieved by substituting 
spray-dried malt extract 
for the sugar recom­
mended in the manu­
facturer's instructions. If 
sugar is your preference, 
corn sugar is recom­
mended over cane sugar because it is 
invert and therefore directly ferment­
able by the yeast. 

Because the freshness and stor­
age conditions of the yeast that comes 
with the kit are unknown, the viabil­
ity is likely to have been affected, so 
use it with caution. Or better yet, use 
two packets (10 or more grams) of 
fresh yeast . 

Although homebrew kits are 
hopped, aroma hops cannot be canned 
because of their volatilization. Some 
beer styles (i.e. continental light and 
dark lagers) require finishing hops in 
the bouquet; therefore, aroma hops 
must be added at the end or after the 
boil. Hop bitterness and flavor con­
tributions can be increased by addi­
tions throughout the boil. Refer to 
zymurgy, Spring 1990,Vol. 13, No. 1, 

"Easy Hops" by Monica Favre and 
Tracy Loysen. 

Recommendations 

I recommend the following proce­
dure in lieu of what comes with the 
kits. It will promote consistency in 
the finished beer and provide a foun­
dation from which to advance. 

Sanitization 

One key to successful brewing is 
sanitization. Everything (i.e. siphon 
hose, racking tube, airlock stoppers, 
bottles) that comes in contact with 
the fermenting beer or at bottling must 
be sanitized. Use one to two ounces of 
chlorine bleach per 5 gallons of water 
and rinse thoroughly following a 
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20-minute contact period . Other 
cleaner-sterilizers such as B-Brite can 
be used. Avoid using detergents, 
soaps, sodium metabisulfite or 
campden tablets. Hats off to 
Mountmellick as the only kit manu­
facturer to recommend the use of 
chlorine for sanitization. 

Method 

(1) Fill a stainless-steel or enamel 
vessel with as much water as you can, 
keeping in mind the malt (and sugar, 
if you choose) will displace volume. 
Note: Aluminum kettles are not rec­
ommended because they can result in 
aluminum oxide in the finished beer. 

(2) After the water reaches a 
rolling boil, remove the vessel from 
the heat source and add the malt ex­
tract and sugar, if appropriate. Stir 
constantly until the malt is well dis­
solved, return to heat source and con­
tinue to stir to avoid burning, which 
will give the beer a caramelized flavor 
and color. The addition of malt will 
cool the wort (pronounced wert) from 
boiling, so temperature must be raised 
to the boiling point again. Pay close 
attention to the wort when it begins to 
boil because it is prone to boil over 
until the correct heat setting is found. 

(3) Once a rolling boil has been 
reached, boil until the hot break is 
obtained . Hot break is the floccula­
tion of protein matter that can be ob-
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served as white particles like cottage 
cheese suspended in clear wort. The 
longer the boil, the larger the particles 
will become. This process will take 
approximately 20 to 60 minutes and 
aids in producing a clear finished beer. 

(4) At the conclusion of the boil, 
remove the wort from the heat source 
and cool as quickly as possible. When 
the wort has reached a temperature 
of 80 to 95 degrees F (26.5 to 35 degrees 
C), transfer to a single-stage fermenter 
by siphoning or gently pouring. 

(5) Bring the volume of wort to 5 
to 5 1/4 gallons (depending on the size 
of fermentation vessel you are using) 
by adding cool water (preferably 
preboiled and chilled). When the wort 
reaches 70 to 80 degrees F (21 to 26 .5 
degrees C), add the yeast and attach a 
blow-off tube or airlock half filled with 
water. 

(6) Allow to ferment out of direct 
sunlight at room temperature, 65 to 
75 degrees F (18.5 to 24 degrees C) 
until fermentation is complete. This 
will usually take three to seven days. 

Boiling 

Although the procedure of prim­
ing each bottle as recommended by 
most kit manufacturers will work, the 
following bottling procedure is recom­
mended because it is more efficient, 
more consistent and provides less op­
portunity for error. 

(7) When you are ready to bottle, 
siphon the beer off the sediment into a 
sterilized container. Make a syrup by 
boiling 3/4 cups corn sugar in a small 
amount of beer or water. Gently stir 
the syrup into the wort making sure it 
Is well dispersed but not 
agitated. 

(8) Siphon the beer into clean 
(sterilized with chlorine bleach and 
rinsed well) returnable beer bottles 
and cap. Allow three weeks for effer­
vescence to be complete. Although 
the beer may be consumed at this 
time, it will continue to improve for 
several months. 

Conclusion 

Homebrewing is fun, easy and 
economical. Brewing with kits is a 
way to begin that offers security and 
simplicity. Using sound brewing 
practices, attending to cleanliness and 
consciously choosing ingredients for a 
desired outcome can assist the novice 
in producing an enjoyable beverage. 
So, sit back, relax and have a 
homebrew! 

Information on ingredients and 
instructions of kit beers was obtained 
by reviewing kits by the following 
manufacturers: Cooper's, Edme, 
Geordie, Ironmaster, John Bull, 
Kwoffit, Laaglander, Mountmellick, 
Munton & Fison and Superbrau. 

Alberta Rager, a founding 
member of the Kansas City Bier 
Meisters, has been brewing for six 
years. She has organized the 
Kansas City Regional Homebrew 
Competitions, the Homebrewers 
Alliance and Home Wine and Beer 
Trade Association National Com­
petitions and the Midwest Brewer 
of the Year Award. Rager is one 
of the managing partners of 
Bacchus & Barleycorn Ltd., 
Merriam, Kan., and has conducted 
homebrew seminars for four 
years. A BJCP National Beer 
Judge, she has conducted BJCP 
exam study sessions for three 
years and is serving as Retail 
Member at Large for the Home 
Wine and Beer Trade Association. 
The numerous ribbons displayed 
in the shop, won in competitions 
all over the country, are evidence 
of her brewing skills. 0J 



WINNERS CIRCLE 
DAVID EDGAR 

m 
eautiful, isn't it? Take a look outside. The 
weather is beautiful-for brewing, that is. 
Here are eight winning recipes from the 1990 
National Homebrew Competition. Five of 
them won second place, one garnered third 

place and two pale ales each took the blue ribbon in their 
respective subcategories. 

Congratulations to the brewer of the best British Bit­
ter of 1990, Ron Page, another award-winning homebrewer 
who recently turned pro. Ron now brews for the New 
England Brewing Co. in Norwalk, Conn. 

Gray wintry days got your goat? Perhaps some of 
these excellent recipes will goad you into brewing a bock. 
Or a Vienna, Munich, alt, herb beer or pale ale. You say 
you're fed up with bitter-cold weather and short daylight 
hours? Maybe it's time to give some Saccharomyces some­
thing to feed on. Something like fresh wort. 

Engage now in the indoor sport ofbrewing so when the 
weather is more conducive to outdoor activities you'll have 
a nice, happy alt to share with your friends after the first 
volleyball game of spring. Or maybe a rich, malty Munich 
beer to cool you down after a hot game of ultimate Frisbee. 

Don't let the winter blues put you in a trance. Go to the 
kitchen, get the boil rockin' and give those yeasts a chance! 

With this issue we are introducing regular publication 
of the winning recipe from the most recent (according to 
our publishing schedule, that is) of the four seasonal club 
competitions. So you can forget about winter and forget 
about spring. We also have a recipe for a good summertime 
brew. 

PALE ALE 

First Place, 
Subcategory 8b­
India Pale Ale 
Harry Graham 
San Jose, California 
"Crocky" 

Ingredients for 5 gallons 
20 pounds J(lages malt 

1 pound crystal malt 
3 ounces Fuggles hops 

(60 minutes) 
Illustrations by Mallin Hess 

3 ounces Cascade hops (60 minutes) 
2 ounces Bullion hops (60 minutes) 

1 1/2 ounces Tettnanger hops (60 minutes) 
3 ounces Cascade hops (15 minutes 
2 ounces Cascade hops (dry hop) 

Chico Ale liquid yeast 
1/2 cup corn sugar to prime 

• Original specific gravity: 1.065 
• Terminal specific gravity: 1.012 
• Primary fermentation: seven days at 60 degrees F 

(15.5 degrees C) in glass 
• Secondary fermentation: 21 days at 60 degrees F 

(15.5 degrees C) in glass 
• Age when judged (since bottling): four and a half 

months 

Brewer's specifics 
Mash for two hours at 145 degrees F (63 degrees C). 

Bottle with corn sugar plus fresh yeast. 

Judges' comments 
"Good hop aroma. Head retention thin. Nice body. 

Overall, very nice beer." "Just about perfect." 

First Place, Subcategory Be-British Bitter 
Ron Page 
Middletown, Connecticut 
"Quick and Dirty" 

Ingredients for 23 gallons 
35 pounds Munton and Fison 2-row malt 

5 pounds Briess 2-row malt 
3 pounds crystal malt 
2 pounds Carapils malt 

4 1/2 ounces Kent Goldings hops (60 minutes) 
4 ounces Cascade hops (60 minutes) 

lager yeast from New England Brewing Co. 
forced C0

2 
(15 pounds) to prime 

• Original specific gravity: 1.046 
• Terminal specific gravity: not given 
• Primary fermentation: eight days at 58 degrees F 

(14.5 degrees C) in glass 
• Secondary fermentation: three days at 40 degrees F 

(4.5 degrees C) in glass 
• Age when judged (since bottling): three months 

WINTER 1990 ZYMURGY 43 



Brewer's specifics 
Mash for 90 minutes at 150 degrees F (65.5 degrees C). 

Judges' comments 
"Aroma-excellent combination of malt and hops. 

Appearance-no fault. Flavor-good balance of hops-to­
malt sweetness. Could be better with less malt sweetness. 
Body-too full. Overall-near perfect. May be improved 
by using a more attenuating yeast, and then fewer hops to 
balance." 

"Unusual aroma. I've come across this before when 
hops are left in contact with the beer too long. Flavor has a 
good balance; pleasant aftertaste, fruity. Body good for 
style. Apart from what's mentioned above I can't find fault 
in this beer. Fruity flavor acceptable for style." 

"Nice aroma. Overall appearance excellent. Nice 
body. Nice beer. Aroma and palate are fine!" 

Second Place 
Phil Rahn 

BOCK 

St. Peters, Missouri 
"Basically Bock" 
(Traditional 
German Bock) 

Ingredients for 5 gallons 
10 pounds Klages malt 
4 pounds Munich malt 
2 pounds crystal malt 
6 ounces chocolate malt 
1 ounce Perle hops (60 minutes) 

1 1/2 ounces Hallertauer hops (40 minutes) 
1/2 ounce Hallertauer hops (to finish) 

Wyeast No. 2308 Munich liquid yeast 
forced CO2 to prime 

• Original specific gravity: 1.068 
• Terminal specific gravity: 1.026 
• Primary fermentation: two months at 44 degrees F 

(6.5 degrees C) in glass 
Secondary fermentation: two months at 65 degrees F 
(18.5 degrees C) in glass 

• Age when judged (since bottling): three months 

Brewer's specifics 
Mash for two hours at 149 degrees F (65 degrees C). 

Judges' comments 
"Sweet, malty nose. Slight sourness. Very clear beer; 

dark, reddish-brown color is on the dark side of the bock 
scale. Really nice, creamy head. Malty-sweet flavor. 
Slightly mouth-drying middle with a sweet, happy finish. 
Noticeable alcohol; hops linger in the finish. Medium-full 
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body-OK. Nicely made bock. On the dark side for style. It 
tastes a bit too sweet and the hops linger a bit too long, but 
it's clean, well-made and very drinkable." 

"Rich, malty bouquet with slightly smoky character. 
Faintly alcoholic. Appearance is very clean-filtered or 
transferred? Color OK, maybe a little dark; head retention 
a little weak. Nice, clean brew. Full malt character holds 
throughout, nicely balanced by hops in midpalate and 
finish. Slightly alcoholic and warming. Body appropriate 
for style; perhaps a touch thin. Overall, clean and nicely 
balanced. Dryness hangs on the palate a bit too long. It 
dances the line between bock and doppelbock. Cut back on 
dark grain a bit." 

"Aroma-malty (as it should be). Appearance-very 
clear; slightly dark for style, with red-orange tones. Nice 
medium, retentive head." 

Flavor-rich, malty palate; roasted malt flavor fairly 
well-balanced. Slightly harsh aftertaste. Body-full, rich. 
Overall-nice rendition of German bock. It is slightly 
dark, a tad too well-hopped and slightly overdone on the 
roasted malt." 

MUNICH 

Second Place 
Larry Polacek 
Solon, Ohio 
"Solon Dark" 
(Munich dunkel) 

Ingredients for 5 gallons 
5 pounds 6-row malt 
2 pounds Munich malt 

1/2 pound crystal malt 
2 ounces black patent malt 
2 ounces roasted barley 
1 ounce Hallertauer hops (45 minutes) 
1 ounce Hallertauer hops (30 minutes) 

1/2 ounce Saaz hops (1 0 minutes) 
1 ounce gypsum 

Wyeast No. 1338 German Altbier liquid yeast 
3/4 cup corn sugar to prime 

• Original specific gravity: 1.048 
• Terminal specific gravity: 1.015 
• Primary fermentation: 10 days at 50 degrees F (10 

degrees C) in glass 
• Secondary fermentation: 21 days at 40 to 45 degrees 

F (4.5 to 7 degrees C) in glass 
• Age when judged (since bottling): two and one-half 

months 

Brewer's specifics 
Mash 6-row malt for 25 minutes at 120 degrees F (49 

degrees C). Mash specialty grains for 60 minutes at 160 
degrees F (71 degrees C). 



Enter the 1991 Thirteenth Annual American Homebrewers Competition 

National Homebrew Competition 
Entry deadline is April 17, 1991. Preliminary judging takes place April 21 to May 8 at three different geographical locations. Finals 
will be judged June 19 in Manchester, N.H. Complete details, registration forms, rules and regulations will appear in the Spring 1991 
issue of zymurgy, which members should receive by mid-March. (See below for advance information requests.) 

Here are a few rules to keep in mind: 
• For the Preliminary judging, all entrants must submit one 10- to 14-ounce green or brown glass bottle. Wire and porcelain swing 

tops and corks are not acceptable closures. Use only crown caps. Contestants are encouraged to use 12-ounce brown longneck beer 
bottles for maximum protection from light and breakage. Bottles with raised glass designs, embossing or silkscreened labels are not 
acceptable. 

• If your beer is judged to move on to the Final judging, you will be notified by first-class mail during the week of May 20. You will 
be instructed on how, when and where to send two additional bottles for judging, to be received in Boston no later than June 6. 

• Entrants may not submit more than one entry in any one subcategory. 

Awards will be made in each of the following 24 Beer Classes and two Mead Classes. Entrants must place entry in listed subcategories. 
Entrants in each subcategory within a Class will compete for First, Second and Third Place in each Class. First, Second and Third Place 
will not be given for any subcategory. 

First-Place winners of each Lager, Ale and Mixed-Style Class will compete in a Best of Show judging. The winner will be awarded 
the Munton & Fison-sponsored "Homebrewer of the Year." 

There will be a Homebrew Club High-Point Award given. 
First-Place winners of each Mead Class will compete in a Best Mead of Show judging. The winner will be awarded the Home Wine 

and Beer Trade Association-sponsored ''Meadmaker of the Year." 

ALES 
CLASS SUBCATEGORIES CLASS SUBCATEGORIES 

Barley Wine 1 a) Barley Wine Ale American Light 15 a) Dietf'Lite" 
Belgian-style 2 a) Flanders Brown Ales Lager and Wheat b) American Standard 
Specialty Beers b) Trappist Ales Beer (Ale) c) American Premium 

c) Saison d) Dry 
d) Lambie e) American Wheat Beer 
e) White Vienna/Oktoberfest/ 16 a) Vienna Lager 

Brown Ales 3 a) Brown Ales Miirzen b) Miirzen/Oktoberfest 
b) English Mild 

MIXED STYLE (LAGER-ALE) c) American Brown Ale 

Pale Ale 4 a) Classic English Pale Ale 
German Style Ale 17 a) German Dusseldorf Altbier b) India Pale Ale 

c) American Pale Ale b) Kolsch 

English and 5 a) English Ordinary Cream Ale 18 a) Cream Ale 
Scottish Bitter b) English Special 

c) English Extra Special Fruit Beer 19 a) Fruit Ale 
d) Scottish Light b) Fruit Lager 
e) Scottish Heavy 

Herb Beer f) Scottish Export 20 a) Herb Ale 
b) Herb Lager 

Porter 6 a) Porter 

English and Scottish 7 a) English Old Ale/Strong Ale 
Specialty Beer 21 a) Specialty Ale 

Strong Ale b) Strong "Scotch" Ale 
b) Specialty Lager 

Stout 8 a) Dry Stout 
Smoked 22 a) Bamberg-style Rauchbier 

b) Sweet Stout 
b) All other (specify style) 

c) Imperial Stout California 23 a) California Common Beer 
Common Beer b) Anchor Steam• Look-a-Like 

LAG ERS • The term "steam" beer is trademarked by the Anchor 
Brewing Co. and may not be used by other breweries 

Bock 9 a) Traditional German Bock 
for commercial purposes. 

b) Helles Oight) Bock Wheat Beers 24 a) German-style Berliner Weisse 
c) Doppelbock b) German-style Weizen/Weissbier 

Bavarian Dark 10 a) Munich Dunkel 
c) German-style Dunkel (dark) 

Wei zen b) Schwarz bier d) Weizenbock 

American Dark 11 a) American Dark 
MEAD 

Dortmund/Export 12 a) Dortmund Export 

Munich Helles Munich Helles 
Traditional Mead 25 a) Sparkling Traditional 

13 a) (no flavorings) b) Still Traditional 

Classic Pilsener 14 a) German Melomel, Pyment, 26 a) Sparkling Flavored 
b) Bohemian Cyser, Metheglins b) Still Flavored 

Additional information will be sent to all active members of the American Homebrewers Association by mid-March 1991. Advance 
information is available on request after Jan. 1, 1991, but request must be accompanied by self-addressed, stamped (45 cents), 
business-sized envelope. Call or write the American Home brewers Association, PO Box 287, Boulder, CO 80306, USA, (303) 44 7-0816. 
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Judges' comments 
"Aroma-some roasted malt, caramel; not too asser­

tive. Appearance-very nice, reddish-brown color; super 
clarity, good head. Flavor-rich coffeelike roasted 
maltiness, somewhat acidic, clean grain flavors and dry 
finish. No hop flavor. Body-fairly full. Overall-quite 
good, drinkable brew. Slightly heavy on the roasted grains 
for Munich style, but not too much. Enjoyable beer." 

"Nice roasty malt flavor, not out of balance. Lightly 
hopped; carbonation seems light but head is fine. Clean, 
dry aftertaste. Body just right. Very good beer. Please 
send more! Roasty malt flavor is great but not overwhelm­
ing. Excellent." 

"Rich, roasted malt bouquet. Malty balance; slight 
solvent overtones. Dark, very clear; nice head. Rich 
roasted malt flavor. Malty balance, clean roasty aftertaste . 
Full body. Very drinkable with very slight solvent 
overtones." 

VIENNA 

Second Place 
Garry Morris 
Burbank, California 
"Do-Dew" 

Ingredients for 5 gallons 
3 1/3 pounds John Bull light 

malt extract 
3 pounds Munton and 

Fison amber malt extract 
2 pounds Vienna malt 

1/2 pound Carapils malt 
4 ounces wheat malt 

1 1/2 ounces Saaz hops (60 minutes) 
1/2 ounce Saaz hops (finish) 
1/2 teaspoon Irish moss 

Brewer's Choice No . 2206 Bavarian Lager liquid 
yeast 

3/4 corn sugar to prime 

• Original specific gravity: not given 
• Terminal specific gravity: not given 
• Primary fermentation: Four days at 54 degrees F (12 

degrees C) in plastic 
• Secondary fermentation: 28 days at 44 degrees F (6.5 

degrees C) in glass 
• Age when judged (since bottling): three months 

Brewer's specifics 
Mash grains for 60 minutes at 153 degrees F (67 

degrees C). 

Judges' comments 
"Nice aroma: malty with a hint of hops . Very good 

color, clarity and head retention. Flavor is very close, but 
exhibits a slight solvent taste that lingers on the tongue. 
Good body. Very good flavor except for the lingering 
bitterness (also may be too high in alcohol)." 
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"Light malty nose. Maybe you could try toasting some 
malt to improve it. Dark amber color. Good carbonation 
and head retention. Appropriate balance of malt and hops. 
Malt predominates, as it should. Finish may be a bit strong 
in the hops. Moderate body. You are very close-could use 
a bit smoother finish." 

"Good malt nose; slightly medicinal. Very vigorous 
head; carbonation stays nicely. A bit too light in color. Nice 
malt flavor. Perhaps sweeter than appropriate. Hops 
could be increased. Very nice job. Next time adjust the 
balance." 

Second Place 
Steve Daniel 
League City, Texas 
"Hat Trick Alt 
(or League City Alt 
Part III)" 
(German Altbier) 

ALT 

Ingredients for 5 gallons 
8 pounds pale malt 
2 pounds light crystal malt 
1 pound darh c1ystal malt 
1 pound Munich malt 

3/4 ounce Perle hops (60 minutes) 
3/4 ounce Perle hops (two minutes) 
1/4 ounce Fuggles hops (dry hop) 

Wyeast No. 1338 Altbier liquid yeast 
forced C0

2 
to prime 

• Original specific gravity: 1.054 
• Terminal specific gravity: not given 
• Primary fermentation: Seven days at 65 degrees F 

(18.5 degrees C) in stainless steel 
• Secondary fermentation: Eight weeks at 32 degrees F 

(0 degrees C) in stainless steel 
• Age when judged (since bottling): two months 

Brewer's specifics 
Mash for 60 minutes at 158 degrees F (70 d~g~.·ees C). 

Judges' comments 
"Very aromatic and fruity; pleasant aroma. Beautiful 

copper-garnet color. Clear, light in head retention. Clean 
flavor; needs more hop bitterness. Body a little thin for 
style. Very drinkable but needs more flavor." 

"Clean, aromatic nose; some esters; pleasant; some 
chocolate later. Nice brown color, very clear. Fair head 
and head retention. Good malt-hop blend, but with a slight 
astringency. Possible oxidation? Thin aftertaste. Nice 
body and mouth feel appropriate for style. Very interesting 
brew. Good alt. Lots of character. Lacks a certain balance 
and follow-through ." 

"Aroma-OK, although slightly soapy; slightly happy, 
and I can smell the malt. Appearance-dark, reddish-



brown color; good clarity, good head retention. Looks very 
good and true to style. Flavor-malty, slightly fruity; some 
hops come through, clean beer. Body-medium; appropri­
ate for style. Overall-I like this beer!" 

HERB BEER 

Second Place 
Ray Spangler and 
Ron Brubaker 
Erlanger, Kentucky 
"Three Wise Guys­
One Grand Cru" 

Ingredients for 10 gallons 
16 pounds 2-row lager malt 
6 pounds 6-row lager malt 
2 pounds wheat malt 
2 ounces Hallertauer hops (60 minutes) 
1 ounce Hallertauer hops (to finish) 
2 pounds honey 
2 ounces dry orange peel (boil15 minutes) 

11/2 ounces coriander (boil15 minutes) 
1/2 ounce dry orange peel (dry hop) 
1/4 ounce coriander (dry hop) 

WENLyeast 
4 ounces dextrose to prime 
4 ounces dry malt extract to prime 
4 ounces orange liqueur (Cura9ao) to prime 

• Original specific gravity: 1.062 
• Terminal specific gravity: 1.008 
• Primary fermentation: 48 days at 60 to 70 degrees F 

(15.5 to 21 degrees C) in glass 
• Age when judged (since bottling): three and one-half 

months 

Brewer's specifics 
Mash for one hour at 150 degrees F (65.5 degrees C). 

Honey added to boil. 
I 

Judges' comments 
"Spicy aroma. Gold color, fair clarity, good head reten­

tion. Malty character. There are enough hops to give a 
light bitterness, but the flavor is on the sweet side and 
could use more hops or herbs to balance. Full bodied. Nice 
brew for a cold winter's night in front of the fireplace ." 

"Aroma-coriander. Appearance-golden color; bl:il­
liant clarity; good lacing of head. Flavor-good balance, 
good mouth feel; nice blend of flavors . Coriander in the 
aftertaste, with a slight astringency. Body-appropriate. 
Overall-well-made beer." 

"Nice white head. Good-looking brew. Clean ale with 
very pleasant aftertaste. Orange peel hard to detect. Full 
body with good balance. Very drinkable with a nice 
aftertaste." 

1990 WEISS IS NICE 
CLUB COMPETITION WINNER 

Kevin Verble 
Orange, California 
representing the Barley Bandits 
"Stillwater Weizen" 
(German Weizen) 

Ingredients for 5 gallons 
6 pounds Klages malt 
6 pounds wheat malt 

3/4 ounce Hallertauer hops (60 minutes) 
3/4 ounce Hallertauer hops (30 minutes) 
1/2 ounce Hallertauer hops (10 minutes) 

2 teaspoons amylase 
1 teaspoon Irish moss 

Wyeast No. 3056 German wheat beer liquid 
yeast 
Wyeast No. 2206 Bavarian lager liquid yeast 

5 I 8 cup com sugar to prime 

• Original specific gravity: 1.049 
• Terminal specific gravity: 1.013 
• Boiling time: 60 minutes 
• Primary fermentation: 14 days at 65 degrees F 

(18.5 degrees C) in glass 
• Secondary fermentation: seven days at 40 degrees 

F (4.5 degrees C) in glass 
• Age when judged (since bottling): two and a half 

months 

Brewer's specifics 
Used 15 2/3 gallons water in mash. Mash for two 

hours at 150 degrees F (65 .5 degrees C). Add amylase 
in mash to help conversion. Add 170-degree-F (76.5-
degree-C) water. Add Irish moss 30 minutes into the 
boil. 

German wheat beer yeast was started in 27 ounces 
of wort. Bottle with corn sugar plus 27-ounce starter of 
Bavarian lager yeast. 

Judges' comments 
"Clean, crisp aroma is good, with hops but no clove 

evident. Very good, light color. Excellent head reten­
tion with nice tight bubbles; good clarity. Flavor has 
good malt-to-wheat ratio but could use more hops. 
Good conditioning; grainy aftertaste. Light-bodied, 
crisp, refreshing. This is a great effort. Great looking 
and tasting. Grainy aftertaste only drawback." 

"Aroma-lots of wheat characteristics, some 
spiciness, some fruitiness, maybe a slightly higher­
level alcohol (gasolinelike). Warty. Appearance-pale 
golden; slight haze. Great head, awesome retention, 
great lace. Flavor-good wheat characteristics, light 
dry finish but with grainy aftertaste; spicy, cloves. 
Body-medium to light; perfect carbonation feel. 
Overall-a bit too grainy on aftertaste. Don't over grind 
your grains or oversparge. Otherwise a good wheat 
beer. Could use more clove-spiciness." 
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Third Place 
Phil Moeller 
Fair Oaks, California 
"Punkin Ale a Ia Bill Owens" 

Ingredients for 5 gallons 

12 pounds Klages 2-row malt 
hops [Moeller said the beer was lightly hopped, but 
could not recall the amount or variety of hops or 
the number of alpha acid units employed.] 

2 1 0-inch pumpkins 
1 teaspoon cinnamon 

1/2 teaspoon nutmeg 
1/2 teaspoon allspice 
1/2 teaspoon mace 
1/2 teaspoon vanilla extract 
1/4 teaspoon clove 

liquid ale yeast from Rubicon Brewing Co. 

• Original specific gravity: 1.064 
• Terminal specific gravity: not given 
• Primary fermentation: 14 days at 65 degrees F (18.5 

degrees C) in glass 

Beer & Brewing 
Vol. 10 

A whole Conference in your hands 
Over a dozen talks by experts in 
homebrewing. Get it for your library 
and your beer. You'll love it! 

AHA Members: $18.95 
Nonmembers: $20.95 
Plus $3.00 Domestic P&H 

Brewer·s Publications, PO Box 287 
Boulder, CO 80306 
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• Secondary fermentation: Six months at 40 degrees F 
(14.5 degrees C) in stainless steel 

• Age when judged (since bottling): two months 

Brewer's specifics 
Cut pumpkins into eight pieces, remove seeds and 

cook in pressure cooker for 20 minutes at 15 psi (250 
degrees F). Then put pumpkin in with the mash. Mash for 
90 minutes at 154 degrees F (68 degrees C). Spices added 
to secondary (dry "hopped"). 

Judges' comments 
"Has an aroma of pumpkin pie. Beautiful golden color; 

crystal clear. Head OK. Nice balance of malt to hops and 
herbs. Good conditioning. Clean aftertaste with a hint of 
mace lingering. Medium to full body. Very good; very 
unique. I would love to serve this at Thanksgiving." 

"Aroma-pumpkin and spice. Appearance--straw 
color; brilliant clarity; good lacing in head. Flavor-nice 
balance of pumpkin, spices and malt; good conditioning. 
Cinnamon and allspice come through in aftertaste; mace 
appears to really set it off. Body-appropriate. Overall­
clean, well-made beer." 

"Very clean and pleasant on the nose . Clean, bright 
appearance and good head retention. Flavor well-balanced 
with a clean aftertaste . Full, well-balanced body. Good, 
well-brewed beer." 0J 

where spiders are sacred, 
and beers are pink. 
From the diminutive country of Belgium comes 

a beer style so provocative, 
unusual and refreshing that 
brewers across the world 
are challenged and intri­
gued. Brewers Publica­
tions proudly announces 
the publication of the first 
book to examine this rare 
style, giving a complete 
history, accurate analysis 
of ingredients, precise in­
structions for brewing and 
the only list of Belgian 
Iambic breweries available 
to the public. 

$9.95 AHA Members, $11.95 Nonmembers, plus $3.00 
Domestic Postage & Handling. Brewers Publications, 

PO Box 287, Boulder, CO 80306-0287. 



WORLD OF WORTS 
CHARLIE PAPAZIAN 

What the Helles 
D 

like it, I like it. 
I keep remembering 

this year marks my 20th 
anniversary of brewing 
beer. A lot of beers and 

a lot of years. And those who know 
me have heard me utter a million 
times, "This is the best beer I've ever 
made," of course, until the next time. 

Maybe I've a short memory. 
Maybe I just have too much of the 
right attitude, but this here batch I 
brewed late last spring and enjoyed 
throughout the summer has got to be 
one of the beers I take the most pride 
in. Brewed in the tradition of a Ger­
man Miinchner Helles, it comes close 
enough to take me back to Germany 
every time I pop a top or squirt a 
draft. 

"Close enough," hell, on second 
thought I think it is perfect! Just 
enough malt sweetness coming 
through, just enough hop bitterness 
(the right kind that pinpoints itself on 
the back of the tongue and says "yes"), 
hop flavor and hop aroma-all in the 
continental style using Hallertauer, 
Saaz and Tettnanger hops. 

"What the Helles" is mine, soon 
to be yours. When you brew it go out 
and get yourself a liter stein to quaff 
this malty brew in the true style of 
millions of German beer lovers 
everywhere. 

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

What the Helles 

Recipe for five gallons 
3 pounds 2-row pale malt 

3.5 pounds light dried malt extract 
4 HBU for the boiling hops (I 

used 1/2 ounce each of 
Hersbrucker Ha llertauer and 
Czechoslovakian Saaz) 

1/2 ounce Hersbrucker Haller­
tauer 

1/2 ounce Czechoslovakian Saaz 
3/4 ounce American Tettnanger 

hops for aroma 
1/8 ounce Hersbrucker Haller­

tauer for aroma 
lager yeast 

3/4 cup corn sugar or 11/4 cup 
dried malt extract for bottle 
conditioning 

• Original Gravity: 1.042 to 1.046 
• Final Gravity: 1.007 to 1.011 

For the mash, combine 3 pounds 
of crushed pale malt with 3 quarts of 
175-degree-F (79.5-degree-C) water . 
Stabilize at 155 degrees for 30 min­
utes, then raise the temperature to 
160 degrees F (68.5 degrees C) and 
hold for an additional 15 min­
utes. Separate the grains 
from the liquid and sparge 
(rinse) the grains with 
about 1 1/2 gallons of 
170-degree-F 
(76.5-degree-C) 
water. 

To the col­
lected sweet 
liquor add the 
dried malt ex­
tract and boiling 
hops. Bring to a 
boil and time for 30 
minutes . 

At the 30 minute 
mark, add 1/4 ounce 
each of Saaz and 
Hallertauer hops. At 
the 45 minute mark, 
add another 1/4 ounce 
each of Saaz and 
Hallertauer 
hops. After 

lllus!fatlon by Sleve Lawing 

one full hour of boiling add 1/8 ounce 
of Hallertauer and 3/4 ounce of 
Tettnanger hops for a final two 
minutes. 

Strain and transfer the hot wort 
into 2 gallons of cold (preferably 
filtered) water into your sanitized 
fermenter. 

Add more water to make 5 gal­
lons. Cool to at least 65 to 70 degrees 
F (21 degrees C) and then add active 
yeast . Ferment under the best lager 
conditions you have. 

When fermentation is complete 
add priming sugar or malt extract 
and bottle. Wait two to four weeks 
and begin to enjoy "What the Helles". 
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Rye Not? 

Dear Professor, 
I have heard tales of a special 

occasion rye beer that was brewed in 
the "old country." Any information, 
extract or otherwise? 

Dear Ed, 

For wicked gravities, 
Ed Sanford 

Ocala, Florida 

Yes. In the old country and in the 
old times, rye beer was brewed. But 
there must have been a shortage, be­
cause as the story is told, rye was so 
valued for its nutrition that it was 
reserved for bread. 

Hey, 1ye not, brew a batch with 
your next mash. I've done it with 1ye 
flakes from my local whole foods store. 
Turned out great, though be advised 
that 1ye is notorious for it's stichy run­
offs. Something you may have to 
rechon with. 

I rechon, 
The Professor, Hb.D. 

Come Again? 

Dear Professor, 
Just got those 10 gallons bottled 

and now it's time to relax, not worry 
and drink a homebrew. I've been an 
extract brewer for 15 years now and 
just got started on liquid yeast. Last 
night, after finishing up a pint, there 
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DEAR PROFESSOR 
PROFESSOR SURFEIT 

it was-that gob of creamy foam in 
the bottom of my glass. About a table­
spoon of it. Oh, that lovely stuff! Last 
year in Ireland was the first time that 
I ran across it-in the bottom of most 
pints ofGuinness. What is that gob of 
cream called? Belgian lace, I believe, 
is the protein foam that clings to the 
inside of the glass. When conditions 
are just right, I can count sips by the 
new lines of foam on the glass. But 
what, oh what, is that delicious gob of 
creamy foam at the bottom of my glass 
called? There's gotta be a word for it. 

Looking for my thesaurus, 
Dennis Kauppila 

West Barnet, Vermont 

Dear Dennis, 
That delicious gob at the bottom 

of your glass is what is called "beer 
guts." 

No foolin' 
The Professor, Hb.D. 

Fresh Hops 
Get a Good Head! 

Dear Professor, 
Let me statt off by saying that I 

enjoy your column immensely and al­
ways look forward to reading it as 
much as any section of the magazine. 
I also hope you will keep Michael 
Jackson's ruminations as a section. 

I get the feeling from your col­
umn that many homebrewers get 
frustrated with the amount of head 

they get with their brew. I know in 
my own case I nearly gave it up be­
cause of problems with head forma­
tion. I mean, come on, one of the main 
reasons I want to make beer is so I can 
get one poured that has a head! I 
can't count the number of times I have 
waltzed into a place that supposedly 
is proud of its beer, on tap or otherwise, 
only to be poured a product with either 
no head or one that disappears in 
seconds. What a sickening sight, after 
a big build-up of hope and anticipation, 
to watch that beautiful top of white 
foam start the unmistakable fizzing 
action around the edges that can only 
mean, again, we are cheated out of 
the head, cheated out of the lacing 
effect as the glass is drained, cheated 
out of the creamy lid that should lin­
ger even as most of the head dimin­
ishes while the beer is drink. All this 
is not to say the beer is not carbonated, 
oh no, maybe too carbonated, and 

1 

probably too cold. I feel like giving a 
variation on the "where's the beef?" 
gag and yelling, "where's the head?" 

So anyway, when brewing one's 
own, the last thing you want to have 
happen is more of the same problems, 
even though you are willing to go with 
the best ingredients. So one reads the 
available literature for help; if I may 
condense, the usual suggestions are 
to use all malt, avoid contamination 
by microorganisms, avoid hard water, 
avoid oxidation and use clean glasses. 



I am sure all these things are true, 
but when you try to do these things 
and get bad results, finding no other 
suggestions in print, the result is hyper 
paranoia that somehow you aren't 
clean enough, somehow detergent has 
crept in, etc. I was driving myself 
nuts, trying to get my glasses clean 
and trying to improve sanitation. The 
truth is, the glass needs to be clean 
and the sanitation needs to be good, 
but if a reasonable effort is being made 
that is enough. I can get a good head 
now, because I scour your column for 
info every time it comes out. How 
many people realize you made a direct 
hit in the Fall 1989 issue? Almost as 
an aside, you mention using fresh hops 
to help head retention. I finally de­
cided to start experimenting with this 
idea, and n~an, what a difference! 

The first thing many of us start to 
get away from is the use of fresh hops, 
because they are the hardest thing to 
get in good condition. The books and 
articles may suggest fresh is better, 
but the feeling seems to be pellets are 
nearly as good and are more conve­
nient. I can tell you that if you want 
to use pellets, you will also want to 
add heading agent and lots of it. Other 
remedies such as using grain will help, 
but you will still get the fizzing and 
disappearing act, just a little more 
delayed. My experiments use malt 
extract, either alone or with a grain 
additive such as crystal malt, and also 

with a mash/extract combination. I 
have never tried an all-grain mash 
with no extract and can't comment on 
that. Basically, I would brew a batch 
with hop pellets both in the boil and in 
the finish, then brew a batch with 
everything the same except to use 
fresh hops. I'm sure you can tell that 
I feel that the fresh hops made all the 
difference. I mean night and day. I 
even tried using an excess of fresh 
hops and got a batch with so much 
foam it was a nuisance. Try your own 
experiments if you like, but pass it on, 
fresh makes the difference. 

One of the other things that I 
have been able to dispel is the notion 
that dish washing liquid has an effect 
on the head if even a trace is left in the 
glass or whatever. Now here's an 
experiment anyone can try: Grab two 
clean glasses and a beer known to 
produce a good head. Put a drop or so 
ofliquid detergent in one of the glasses 
and rinse it out only partially so that 
you leave some soapy water in the 
glass-just a trace if you like, or you 
can leave a lot. I always buy off­
brand, but I never have been able to 
see an effect on the head. I get the 
feeling this came from England, where 
maybe dish washing liquids are made 
differently, maybe from animal fats 
or something, but over here what we 
have can be used pretty fearlessly. 
Either that, or the brand matters, 
which I doubt. 

On another subject, what is the 
best way to sanitize ceramic-top 
bottles? I prefer these, but have quit 
using them because of some contami­
nation problems. 

I'm sure there was something else 
I wanted to ask or comment on but I 
think I will spare you. I hope some of 
this is interesting or useful, thanks 
for reading. 

Dear Carl, 

Sincerely, 
Carl Williams 

Riverdale, Maryland 

I'll pass the good words to Mike . 
And you, Carl, go to the head of 

the class this month! 
Sanitizing ceramic-top bottles? Do 

it the same way you'd do regular bottles 
if you immerse the bottles in a weak 
chlorine solution. Remove the gaskets 
and soak them, too. Replace the gas­
kets if they are cracking. 

As a rule of thumb, I always 
bottle about eight or nine or 10 ce­
ramic-top bottles and beca.use I know 
they are the most likely to become 
contaminated, I drink those first or 
at least monitor them, and if they 
start to go (which by the way has been 
never) then I'd consume them in a 
flash. 

Thanks for highlighting the fresh 
hops and head, 

The Professor, Hb.D. 

Stranger than Science 

Dear Professor, 
A comment followed by a ques­

tion ... 
Comment: I do not understand 

why people take all the trouble and 
make all the mess and worry about 
sanitizing siphoning tubes when 
there are perfectly dandy kettles 
available which are fitted with a per­
fectly dandy feature called a tap (or 
faucet), both for fermentation and for 
priming. 

Question: John Bull Master Class 
instructions call for two extra steps in 
single-stage fermentation. After the 
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boil and before bringing the wort up 
to full volume and pitching the yeast, 
we are told to allow up to two hours 
settling, then decant, leaving behind 
the trub (frog shit). Then add water 
to the volume, pitch the yeast, seal 
and ferment. 

I do the above when using these 
kits, and I get very fine beers, but I 
ask-is there any point in either or 
both of these extra operations? If so, 
would beers made with other malts 
profit by similar treatment? 

Next, we are told to add a mi­
nuscule dab of sugar (1 ounce), and 
allow two more days for "bulk con­
ditioning," with frequent "rousings," 
when fermentation is complete. 

Why do manufacturers continue 
to suggest adding raw sugar to the 
bottles instead of bulk priming? 

Sincerely and thirstily, 
Robert E. Kilbride 

Chicago, Illinois 

First Time Available in the U.S.! 
The Happy Yeast 

Air Infusion System 

• Simple but effective: Provides necessary oxygen during 
initial phase of yeast growth, then disconnects easily for 
fe rmentation . 

• Tens of thousands of successful fermentations since intro­
duced to the Canadian market in 1986! Easy to use with 
almost any home system . 

" The Happy Y cast Air Infusion System produced noticeable. 
positive results ... I recommend it to home brewers ... " 

- Zy murgy Review 

• Happy Yeast Equals Great Beer! 

ONLY $19.95 
+ $3.00 Shipping & Handling 

Want more info? ... Comprehensive lite rature package only 83 .00 

SPIRIT BREWING SYSTEMS, INC. 
17G ENTERPRISE AVE., NEPEAN , ONT. K2G OA 7 
TEL.: (613) 727-1774 

STOUTS,ALES, LAGERS, PORTERS,BITTERS, PILSNERS, OR MEADS 
MAKE THE KIND OF BEER YOU LIKE 

THE COMPLETE JOY OF HOME BREWING 
From America's leading authority on 
home brewing, Charlie Papazian, comes 
this definitive, easy-to-follow guide to 
brewing everything from the lightest 
lager to the darkest stout. 

THE COMPLETE JOY OF HOME 
BREWING includes a complete home 
brewer's glossary, a fascinating history 
of beer, over 50 fantastic recipes-from 
Cherry Fever Stout to Monkey's Paw 
Brown Ale, and much, much more! 

THE COMPLETE JOY OF HOME 
BREWING • Charlie Papazian 
88369-4 • $8.95 • 352 Pages 

"DEALER INQUIRIES INVITED" AVON BOOKS, Room 723AHB 
105 Madison Ave., New York, NY 10016 Tel: 212-399-1357 
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Dear Robert, 
Hey man, be careful of those tap I 

faucets. Yes, you can use them, but 
attach a hose nonetheless. You don't 
want to "pour" your brew into bottles 
or secondaries - that will aerate it. 
That's a no-no resulting in oxidized 
and quickly deteriorating quality. 

The settling of the trub and then 
racking off is a wise, age-old practice, 
indeed employed by many commercial 
breweries. It makes for a cleaner taste 
in the beer and less of a problem with 
chill haze. But be careful, after two 
hours, your wort may have cooled to 
less than 160 degrees F (71 degrees C) 
or thereabouts and you encounter a 
risk of contamination when transfer­
ring. 

Now, about that one ounce of sugar 
for bulk conditioning. I'm glad you 
enclosed the package instructions 
because your letter doesn't tell the 
whole story. What they are suggesting 
is again a justified procedure for 
helping remove some of the more 
volatile off-flavors in beer. Many 
breweries do this. What is happening 
is that the small amount of sugar is 
commencing fermentation and CO

2 

gas is evolved. CO
2 

is an excellent 
"scrubber" in that it "washes" out a lot 
of off-flavors; the off-flavors "dissolve" 
from the liquid into the CO

2 
gas and 

are vented. Note that the instructions 
state: Rouse thoroughly at intervals to 
give vigorous evolution of gas to re­
move "green" flavors and odors. This 
process works well under sanitary 
conditions. 

What I question is-do you risk 
losing more than you gain? Yes, you 
may scrub out "green" flavors and aro­
mas, but then by rousing you may be 
introducing contaminating bacteria 
that will add off-flavors and aromas. 
If you can be careful, do it. 

Another method for those fer­
menting in five-gallon stainless steel 
soda cannisters is to devise a system to 
pass purified CO

2 
through the beer 

and vent it out. This will effectively 
achieve that same thing as lagering 
for a period of time. Try it. You'll 
probably like it. 

And adding raw sugar to each 
bottle for priming, I think, is archaic. 
But for those of you who do and can 
make great beer, go for it. 

Anachronistically, 
The Professor, Hb.D. 



Get Behind the 
Scenes of the Breweries 
that are Transforming the 
World of Beer. 
Across the continent, breweries are 
springing up, delivering some of the 
finest beers seen in this century. The New 
Brewer is there every step of the way. 
Through the pages of The New Brewer 
you will slip behind the curtains and see 
how these breweries are made, how they 
create their wonderful beers, how they 

get those beers to the market, how they 
stay in business and how they succeed. 
The only magazine to fully investigate 
the story of the micros and brewpubs, 
The New Brewer will give you the com­
plete picture behind the walls of those 
institutions that are transforming the 
world of beer. 

TheNew Brewer 
THE MAGAZINE FOR MICRO AND PUB - BREW ERS 



Wheat Malt Extracts 

Wf-IZHJ 
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For many years, anyone who 
wanted to brew a batch of South Ger­
man weizen beer had to go through a 
full-scale mash, In those days, not 
only was life brutish, nasty and short, 
but no wheat malt extracts were to be 
had in the homebrew supply trade. 
With the growing popularity of wheat 
beer among microbrewers, beer afi­
cionados and nostalgic Germans, a 
number of malt extract producers, in­
cluding most recently Munton & Fison, 
have stepped in to fill this gap. 

No major malt producer makes a 
wheat beer "kit" in the sense of a hopped 
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THE BEST FROM KITS 
KURT DENKE 

extract with a packet of yeast attached. 
However, the relative ease of using the 
new wheat malt extracts compared to 
the troublesome, though rewarding, 
experience of all-grain mashing makes 
them equivalent to kits . They can be 
used with simple procedures and with­
out a lot of added ingredients to produce 
highly pleasing beer. 

As an experiment, my brewing 
partner and I made two batches of 
wheat beer using different wheat malt 
extracts but somewhat similar reci­
pes and procedures. Though I don't 
pretend that this is some sort of con­
trolled scientific experiment, I think 
it provides some useful observations. 
The two products we reviewed were 
Ireks Weizenbier extract and North­
western Weizen extract. The Ireks 
product comes in a 6.6 pound (3 kg) 
can, and is 100 percent wheat; the 
Northwestern malt comes in a sealed 
plastic bag contained in a cardboard 
box, weighing 3.3 pounds (1.5 kg) and 
is 65 percent wheat, 35 percent barley. 
For five gallons, we used the following 
two combinations: 

Number 1 

6.6 pounds Northwestern Weizen 
malt extract 

1.5 ounce Hallertauer pellets (for 
bittering) 

1 ounce Hallertauer pellets (for 
finishing) 
Wyeast liquid wheat beer yeast 

3 I 4 cup corn sugar (for priming) 

Number2 

4 pounds Ireks Weizenbier malt 
extract 

2.5 pounds light plain malt 
extract syrup 

1.5 ounce Hallertauer pellets (for 
bittering) 

1 ounce Hallertauer pellets (for 
finishing) 
Top-fermenting ale yeast 

3 I 4 cup corn sugar (for priming) 

Each wort was boiled for about 30 
minutes in an electric boiler for mini­
mum caramelization, and was fermen­
ted at a moderate room temperature, 
65 to 70 degrees F (18.5 to 21 degrees C) 
in single-stage glass fermenters. 

Both extracts made excellent, fla­
vorful beers. There was a definite 
difference in color-the Northwestern 
malt produced a medium-golden tone, 
while the Ireks was closer to a deep 
copper color. There was a bit of a 
caramel taste to the Ireks, but not so 
much it was obtrusive. Both extracts 
produced a nice, dry and spicy wheat 
character . The beer made from 

Continued on page 57 



The Happy Yeast 
Air Infusion System 

Two common problems homebrew­
ers run into are stuck fermentations 
and long lag times before fermentation 
begins. Often these problems can be 
traced to a lack of oxygen in the wort for 
the yeast to use. For years, home­
brewers have aerated their wort by 
splashing it into the fermenter during 
the sparge or by shaking and rolling the 
full fermenter around the floor. 

Spirit Brewing Systems ofNepean, 
Ontario, has introduced the "Happy 
Yeast Air Infusion System" to help 
homebrewers aerate their wort thor­
oughly, shortening lag times and giving 
the yeast the capability to ferment the 
wort completely. 

The system consists of a small 
aquarium pump that pushes room air 
through a small filter to sterilize it. The 
sterilized air then goes into the primary 
fermenter through a two-hole cork stop­
per and bubbles into the wort through a 
plastic diffuser tip on the end of the 
tube. The other hole in the stopper is 
for an airlock, which is included. 

I brewed a 10-gallon batch ofbrown 
ale to test the Air Infusion System. The 
batch was split into two carboys, one of 
which was aerated by splashing and 
shaking, the other using the air injector 

REVIEWS 

for the recommended time of five hours. 
Both cru·boys were pitched with 750 ml 
of fermenting yeast stru·ter (Wyeast No. 
1056). 

The carboy that was aerated by 
the Air Infusion System started fer­
menting about three hours before the 

shaken carboy, a significant differ­
ence in lag time. The air-infused por­
tion also finished fermentation 24 
hours ahead of the shaken portion. 
Both carboys finished within 1.001 
specific gravity points of one another; 
however, if the yeast strain and starter 
had been less vigorous (as is often the 
case when using dry yeast packets), I 
believe the air-infused portion would 
have fermented more completely than 
the other portion. 

While the effects ofthe Happy Yeast 
system proved to be quite beneficial, 
there were some minor problems with 
setup. Aquru·ium pumps often "walk" 
around because of vibration, therefore, 
a Velcro strip is provided to hold the 
pump in place. Unfortunately, the 
system is designed for plastic ferment­
ers with flat tops on which to fasten the 
pump. The pump won't mount on the 
side of the seven-gallon glass carboy I 
use for a primary fermenter (having 
given up plastic because of sanitation 
concerns), and not enough tubing was 
provided to allow the pump to be placed 
on the floor. I had to purchase an extra 
two feet of tubing before I could hook up 
the system, but the tube is standard 
aquru·ium air hose that is available at 
any pet shop. 

The instructions call for sanitiza­
tion using chlorinated trisodium 
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phosphate. However, the diffuser tip 
that goes into the wort is plastic and 
has many nooks and crannies that 
could harbor bacteria. Though the 
instructions don't mention it, I would 
recommend disassembling the tip for 
a more thorough cleaning. 

My only other complaint about 
the Air Infusion System concerns the 
double-hole cork stopper. Cork is po­
rous, and can hold all sorts of bacteria 
and help them resist sanitizing agents. 
I would prefer a gum rubber stopper 
that can be sanitized easily, though I 
admit since the wort does not ever 
touch the stopper, the problem is 
minor. 

For some reason the air tube is 
permanently glued into the cork. If 
you ferment in soda kegs, Sanke kegs 
or any other container with a non­
standard opening, the cork would not 
fit and could not be replaced with the 
correct size. 

The Happy Yeast Air Infusion 
System produced noticeable, positive 
results in my test batch. I recom­
mend it to homebrewers, especially 
those who have experienced problems 
with stuck fermentations and long lag 
times. For information on where to 
obtain the Happy Yeast Air Infusion 
System, contact Spirit Brewing Sys­
tems, 17G Enterprise Ave., Nepean, 
Ontario, Canada, K2GOA7, phone 
(613) 727-1774. 

-Dan Finh 

Evaluation of the 
Auto-Mash 

Whole-grain brewing has entered 
the computer age at last, thanks to 
Scientific Brewing Systems' Auto­
Mash T" , a water-jacketed, computer­
ized mash-tun . It consists of a 
computer controller, with a pressure­
sensitive keypad and a liquid crystal 
display that indicates the step time 
and temperature. The controller has 
up to six temperature steps that can 
be programmed by the user, as well as 
a delay function that allows the user 
to dough-in the grist at, for example, 9 

KELLER 'S 
BRE'WHAUS 

• Proud{y Presents • 
· rrfie Mid~ Continents 

~est Se{ection Of Qyafity 
9l0me ~rewing :Supplies 

Our Central Location Helps You Save On 
Shipping Costs - Our Quality Ingredients 
And Advice Help YmL Make flrm1. Beer! 

tr CALL 1-800-888-7287 tr 
for: FREE CATALOG! * GRAINS & HOPS ....... MALT EXTRACTS & KITS * 

*LIQUID & DRY YEAST .... EQUIPMENT & SUPPLIES * 
"lr Advice • (405) 721-0508 • Local "lr * FAST MAIL ORDER SERVICE! * 

8313 N.W.l13TH ST. • OKLAHOMA CITY, OK 73162 
Kent Keller - Proprietor 
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p.m. then enter a time delay of up to 
12 hours, so sparging can be done 
when one has time the next day. 

The mash-tun itself consists of an 
aluminum kettle lined with stainless 
steel. This design allows for a water 
jacket between the two vessels and a 
1500-watt heating element and tem­
perature sensor. It also contains a 
low-water sensor that prevents dam­
age from overheating. The computer 
has safety built in for temperatures 
over 180 degrees F (82 degrees C). 
The unit has a stainless-steel lid with 
a motorized stirring system consist­
ing of two six-bladed fans. Its capac­
ity is from 5 to 11 pounds, in 
half-pound increments. 

The on-board programming is 
used to determine the proper water 
volume to add to the liner for the 
amount of grist to be mashed. 

After the grist has been doughed­
in with a large spoon, the user pro­
grams the time and temperature for 
each step. 

We went about testing the unit 
for the manufacturer's claim of ± 2 
degrees F (±1 degrees C) and found it 
to be very accurate. With that in 
mind, it's easy to control the sugar­
dextrin content in the wort. Overall, 
we are pleased with the unit, which is 
rather expensive but is a laboratory­
grade instrument. At the time this 
was written, the unit retailed for $549 
plus $23 for shipping and handling. · 

During our evaluation the unit 
failed while mashing, although the mash 
was salvaged. The low-water fault 
stopped the unit because of an error in 
programming the microchip. In one 
week this was corrected by the manu­
facturer by altering the programming 
to allow a wider range of sensitivity 
while assuring maximum safety. The 
company does back the warranty and 
should be commended for swift service. 
Auto-Mash TM comes with a very com­
plete manual and should give years of 
use and pleasure. For anyone tired of 
stirring and taking temperature read­
ings, this unit is for you. 

Safety note: The unit should 
not be left to run unattended 
around small children because of a 
possible burn hazard from the outer 
vessel's water jacket. To a small 
child, the Auto-Mash T" might look 
like a home ice-cream machine. 

-Eric and Tom Rhodes 



Best from Kits, continued from page 54 

Northwestern was stronger on this 
point, but that was probably attribut­
able to the use of a wheat beer yeast 
rather than a general purpose ale 
yeast . 

Both of these extracts provide a 
quick and easy way to make weizen 
beer in the home. If you have a strong 
preference for a pale color, the North­
western is probably the better choice. 
If color isn't a primary consideration, 
or if you're using the extract with other 
ingredients to make a dunkel weizen, 
I'd say it's a tossup. 

Mountmellick Ginger 
Honey Stout Lager 

Brewing would be no fun if all we 
did was pour over tables of fermenta­
tion rates, worry about yeast decay 
and curse the weather. Since whimsy 
is one of the things that makes brew­
ing so worthwhile, here's a fun and 
frivolous beer that celebrates the 
simple pleasure of brewing. When 
your friends exclaim, "Why in the 
name ofZy, god of fermentation, would 
you brew such a thing?," tell 'em that 
a gang of lager-and-mead-happy lep­
rechauns broke into your kitchen, held 
your dog at clover-point and brewed it 
for you. 

Ingredients for five gallons: 
4 pounds Mountmellick Stout 

kit 
4 pounds clover honey 
2 ounces grated fresh ginger 

root 
Lager yeast 

3 I 4 cup corn sugar (for priming) 

Boil the extract, honey and gin­
ger for 10 minutes or more, then top 
it up to five gallons and pitch the 
yeast. If you like, you can add fin­
ishing hops. I usually don't because 
I like the ginger aroma to stand out. 
If you can't accommodate a lager 
yeast with a consistent, cool fer­
mentation temperature, by all 
means go ahead and try this recipe 
as an ale. 

the Mountmellick kit is very full­
flavored, so there's plenty of roasted 
flavor and plenty of bitterness. 
However, the honey leaves the beer 
with a low final gravity and a light 
body, the lager fermentation leaves 
a very delicate and uncomplicated 
aroma and the tangy-spicy taste of 
the ginger puts an odd twist on the 
whole bundle, making for an unfa­
miliar but doggone pleasant overall 
beer. 8]li What does it taste like? Well, 

The Essentials of Beer Style is an ideal handbook 
for the serious beer enthusiast, and an unparalleled 
source of hard-to-find information about the process 
of brewing the world's great beers. It is an indispen­
sable reference tool for small brewers, home brewers, 
and beer importers and distributors in their search 
for information on rare or obscure beer types. 

For those who want to know more about beer 
tasting, the final third of the book is a full and 
complete handbook on that subject--a gold mine of 
information for aspiring beer judges. 

The Essentials of Beer Style: A Catalog of Classic Beer 
Styles for Brewers & Beer Enthusiasts, Fred Eckhardt, 
224 pages. At your favorite homebrew supply shop or 
order direct from Fred Eckhardt Communications, 
P.O. Box 546, Portland OR 97207. $14.95, plus $2.00 
shipping. Wholesale inquiries invited. 

FREE SEASONAL RECIPES 
AsK YOUR 

C~-'...-r..t,<f.U 
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SUPPLY SHOP 
Four times a year we send 
participating retail shops 

new seasonal recipe 
cards. Check with your 
retailer. If your retailer 

isn't carrying the stand ask 

them if they'll get one from us. 

It's free for the asking from the 
American Homebrewers Association. 

American Homebrewers Association • PO Box 287 
Boulder, CO 80306-0287 • (303) 447-0816 • FAX 447-2825 
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~e zymurgy Club News Insert form for 
~[he Spring 1991 issue was sent to every 

club in October. If your club did not receive it, 
call or write David Edgar at the AHA office, (303) 
447·0816; PO Box 287, Boulder, CO 80306. In 
addition, please don't forget the 1991 AHA Club 
Registration and Survey form that every club 
must return to be eligible for the Hail to Ale, 
Bock is Best and other seasonal clubs·only com­
petitions, and for the annual Club High Point 
Trophy, awarded each year at the National 
Homebrew Competition. Many thanks to all the 
clubs who already have returned the form. 

Of course, the Club News Insert form is not 
required in order to have your club's news ap­
pear in this article. You can simply send a 
paragraph or two along with the current contact 
name, address and phone number to the AHA, 
attention: Club News Editor . Furthermore, you 
do not need to have any news to print in order to 
be listed in the magazine. You may send in the 
corresponding form (or a substitute) with the 
news portion blank. However, AHA policy is to 
not list a club in a given issue if it does not 
submit something specifically for that issue. The 
reasons behind the policy are that we do not 
have space to list all160 homebrew clubs and we 
do not want to risk publishing incorrect, out·o f­
date information. 

If you would like a free list of all homebrew 
clubs in North America (plus a few in New 
Zealand and Australia), see the order form on 
page 19 for information available from the 
American Homebrewers Association. 

The AHA enjoys receiving your newsletters . 
Please keep sending them because they help us 
keep in touch with what's really happening in 
homebrewing throughout the United States, 
Canada, New Zealand and Australia. Thanks 
also to all of you who send us magazine and 
newspaper clippings of articles about homebrew, 
beer in general or new local breweries, Many of 
them are passed on to ow· sister organization, 
the Institute for Brewing Studies, which 
finds them very helpful and informative. 
In addition, zymurgy always needs pho­
tos (black and white preferred) of club 
activities for this column. Please include 
a self· addressed stamped envelope if you 
would like the photos returned. 

Send club information to David 
Edgar, Club News Editor, c/o zymwEJy, 
PO Box 287, Boulder, CO 80306·0287; 
(303) 447-0816; FAX (303) 447-2825. 

ARIZONA 
Suds of the Pioneers: Bisbee had 

a long, wet monsoon season this summer 
and the swimming holes at Randy Clark's 
Cave House were a great place to meet. 
A portion of club dues will be dedicated 
to the reintroduction of the local Mule 
Mountain Howler Monkey. 

HOMEBREW CLUBS 
DAVID EDGAR 

in late March. Springfest will be in late April 
and all home brewers and beer lovers are invited. 
Dues are $5 per month. Meetings are monthly at 
members' homes. Contact: Slim Tighe, PO Box 
144, Bisbee, AZ 85603; (602) 432-5242. 

CALIFORNIA 
Barley Bandits: Congratulations to Kevin 

Verble for winning the 1990 ''Weisse is Nice" 
competition. 

The club was unable to secure a site for its 
Oktobe1fest. The Maltose Falcons invited the 
Bandits to join their fall celebration and the 
annual Christmas party was planned. Meetings 
are the third Tuesday of the month. Dues are 
$12. Contact: Richard Reese, 105 S. Glendon, 
Anaheim, CA 92806; (714) 630-6527. 

The Draught Board is implementing a new 
procedure to help brewers improve their beer. A 
member will bring a beer to a meeting and have 
other members judge and analyze it. Sugges­
tions will be made on how to create the new 
version and then it will be judged again. This 
procedure continues until it is a "perfect" beer. 
When the brew is entered in competitions, all 
members feel they have contributed to the beer. 
Meetings are the second Saturday of the month 
at The Brewmaster in San Leandro and other 
locations. Dues are $5 for the newsletter and $1 
per meeting. Contact: Hany Graham, 126 La 
Quebrada Way, San Jose, CA 95127; (408) 258-
2792. 

Inland Empire Brewers: Congratulations 
to Greg Buschhausen, whose India Pale Ale took 
best of show at the HWBTA-sanctioned third 
annual Southern California Regional Home brew 
Championship. The August meeting was at 
Kendall Head's home where he demonstrated 
the techniques used in brewing an all-grain beer. 

Dues are $12. Meetings are the first Thurs­
day of the month at Jim Oliver's house in San Ber­
nardino. Contact: Jim Oliver, 1258 Lomita Road, 
San Bernardino, CA 92405; (714) 886-7110. 

Maltose Falcons Home Brewing Soci­
ety: The new club year began in July with the 
election of officers. The Falcons won 36 ribbons 
at the Los Angeles County Fair Home brew Com­
petition and the club captured first place in the 
Crosby and Baker Quality Club Award. Con­
gratulations to Wynn Atterbury, who won best of 
show at the Ventura County Fair Competition. 

Dues are $20 for new members, $15 for 
renewal. Meetings are the first Sunday of each 
month at The Shop. Contact: R. Bruce Prochal, 
c/o Home Wine and Beer Making Shop, 22836 
Ventura Blvd., No.2, Woodland Hills, CA 91364; 
(818) 504-9400 or (818) 884-8586 (shop). 

San Andt·eas Malts: In keeping \vith the 
educational goals of the club, the Malts unveiled 
a four-part display at their beer competition at 
the San Mateo Fair in August. The display 
otTers information to the non-brewing public 
about beer styles, ingredients, the brewing pro­
cess, and the tasting and evaluation of beer. In 
September the club visited SieJTa Nevada Brew­
ing Co. in Chico. Meetings are monthly at vari­
ous locations. Dues are $15. Contact: Sharon 
Flaherty, PO Box 884661, San Francisco, CA 
94188-4661. 

San Luis Obispo Brewing Society 
(SLOBS): The club held an Oktobe1fest party in 
October. Contact: Howard Gootkin, 1568 
Frambuesa Drive, San Luis Obispo, CA 93405; 
(805) 541-0713. 

Shasta County Suds'ers and Valley 
Vintners: The club sponsored a homebrew and 
winemaking competition at the Shasta District 
Fair in June, attracting 89 entries. Congratula­
tions to Ray Ault, who won best of show beer 
with a seven-year-old barley wine. 

The annual club chicken barbeque in Au­
gust was a sellout. Meetings are on the second 
Saturday of the month at Good Times Pizza. 
Dues are $10. Contact: Raymond Ault, PO Box 
839, Anderson, CA 96007; (916) 347-5475. 

Sonoma Beerocrats held its annual sea­
food extravaganza in late August at the 
home of Gerry and Laurie Villareal . A 
surprise presentation was made of a spe­
cial plaque honoring Byron Burch and 
Nancy Vineyard for all they have done 
on behalf of the club and homebre\ving in 

':=--;. general. 
The Beerocrats' "fifth straight na­

tional championship" commemorative T­
shirts had arrived and were much in 
evidence throughout the day. Club pins 
have virtually sold out. Volunteers were 
recruited for the Sonoma County Har­
vest Fair, California's oldest open home­
brew judging, in September. Dues are 
$10 per household. Mj)etings are at 
various times and places. Contact: Nancy 
Vineyard, 840 Piner Road, No. 14, Santa 
Rosa, CA 95403; (707) 544-2520. 

Yolo County Homebrewers: 
The Suds will sponsor a homebrew 

competition for Arizona and New Mexico San Andreas Malts' educational display. 
Meetings are held in various locations 
throughout Yolo and Solano Counties. It 
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NEW CLUBS 
ARIZONA 

Butthead Mountain Brewers Associ&· 
tlon held its first meeting June 17. Seasoned 
brewers in attendance were Peter McFarlane, 
John Ambrose, Kevin Gallagher, Jim Duffield 
and Michael BREWton, all of Flagstaff. Also in 
attendance were several interested locals who 
hope to start into their first homebrewing expe· 
rience soon. Meetings will be the third Sunday 
of each month at various members' homes. Con­
tact: Peter McFarlane, PO Box 22183, Flagstaff, 
AZ 86002; (602) 774-7975. 

ILLINOIS 
The Brewery Boys are continuing a mem­

bership drive with unique incentives. Sponsored 
by the mail-order home brew shop Brew for Less, 
each new member will receive one free beer kit 
upon joining. 

The Brewery Boys are offering sponsorships 
to various AHA and HWBTA competitions dur· 
ing the course of the brewing season. Congratu· 
lations to Tim Rastetter of Millersbw·g, Ohio, 
who won two $10 gift certificates fat· naming 
both the club and newsletter (The National Fer· 
menter)! The club has no meet-
ings. Dues are $12. Contact: 
Bob Skilnik, c/o Brew for Less, 
PO Box 32195, Chicago, IL 
60632; (312) 581·2337. 

MUGZ (Missis s ippi 

LOUISIANA 
Dead Yeast Society is located in South 

Central Louisiana, north of Lafayette. It has 
seven members so far. Contact: George Hal'l'is, 
Rt. 2, Box 925, Carencro, LA 70520; (318) 232· 
9724 (days). 

MICHIGAN 
Cass River Homebrewe1·s Club of 

Frankenmuth: The accompanying photo shows 
the club when it first started in December 1989. 
By June they had 25 members. The club helped 
the Ann Arbor Brewers Guild plan and organize 
the Taste of the Great Lakes homebrew confer­
ence. Meetings are the first Sunday ofthe month 
at difTerent bars. Dues are $20 per year. Con· 
tact: Jeff Hervert, 9701 E. Townline Road., 
Frankenmuth, MI 48734; (517) 652·6553. 

NEW JERSEY 
South Jersey Fe1·menters: Membership 

is g1·owing fast with a good mix of homebrewers 
from beginning to advanced. Monthly meetings 
are the last Thursday of the month at members' 
homes to talk, taste and brew beer. Activities 
planned for 1991 include trips, tours, tastings, 
gl'OUp brewings and the annual Beer Bash. Dues 

are $12. Contact: Mru·k Scelza, 215 Chestnut 
St., Florence, NJ 08518; (609) 499-0952. 

NORTH CAROLINA 
Piedmont Institute of Sud Sippers 

originated May 30 with 45 chru·ter members 
from the triad area and welcomes all new mem­
bers. Meetings are the second Wednesday of 
each month at the Loggerhead Brewpub in 
Greensboro. Club officers a re president, Robert 
Kay; treasurer, Duane Abbott; newsletter edi· 
tor, JefT Martin; and photogi·aphers, Rick and 
Peggy Gammons. Contact: Duane Abbott, 2006 
W. Vandalia, Greensboro, NC 27404; (919) 292· 
7676. 

WISCONSIN 
Beer Barons of Milwaukee formed in 

November 1989. The club already has 33 mem· 
bers, all from the Greater Milwaukee ru·ea. Ac· 
tivities have included a tour of Sprecher Brewing 
Co., a tour ofLakefront Brewery and a brown ale 
club competition. Meetings ru·e on the fourth 
Wednesday of the month at Clifford's Supper 
Club in Hales Corners. Dues are $5 for the 
newsletter plus a monthly meeting fee to cover 
the cost of beers served. Contact: Stephen A. 
Wrigley, 5512 W. Burnham St., Apt. 6, West 

Milwaukee, WI 53219; (414) 
545-6928. 

CANADA 
Marquis de Suds Home· 

brewers Club of Calgary, 
Alberta, had its first meeting of 
the 1990-91 season on Sept. 18. 
The 18-memberclub elected J ohn 
Guthrie as president, Peter 
Schmaltz as treasurer and Eric 
Bogoslowski as secretary. Act.ivi· 
ties for the coming year will in· 
elude the annual competition in 
February, club projects on ingre· 
dient vat~ation, a tourofBig Rock 
Brewery in Calgary and a tour of 
a whiskey distillery. Contact: 

Unquenchable Grail Zymu1·· 
gists): The club's first meeting 
was attended by six homebrew­
ers from the Iowa and Illinois 
sides of the Mississippi River. 
Its experience base is from ex· 
tract brewer to beginning grain 
brewing. The meeting finished 
with the choosing of the club 
name. Meetings are at mem­
bers' homes. Dues are one can 
of malt extract. Contact: Dan 
Carter, 3317 Second St., East 
Moline, IL 61244; (309) 755· 
1363. Cass River Homebrew Club, Frankenmuth, Mich. 

Brad Ledrew, 232 Strathbury Bay 
S.W., Calgary, Alberta T3H 1N4, 
Canada; (403) 240-3849. 

has a beer-of-the-month competition to select 
the brewer of the month. Its promise: "Help is 
always available to the new brewer." 

Meetings are the third Thursday of the 
month. Dues are $12 per family . Contact: Vern 
Wolff, Box 538, Esparto, CA 95627; (916) 787-
3615. 

COLORADO 
Deep Wort Brew Club: Meetings are the 

third Thursday of the month at various mem­
bers' homes. Contact: Bob Wood, 4515 Ranch 
Circle, Colorado Springs, CO 80918; (719) 531· 
6450. 

Hop Barley and the Alers' annual sum· 
mer picnic was in July in the nearby high coun· 
try. Despite scattered showers the turnout was 
excellent, the food tasty and the beer quenching. 

Congratulations to Jim Homer and Dave 
Welker, whose "Armenian Weizen" won second 
place in the AHA's 'Weiss is Nice" contest. Au­
gust saw the first Hop Barley Pub Crawl, which 
featured visits to Walnut Brewery in Boulder 
and Anhueser-Busch, Odell Brewing Co., 
CooperSmith's Pub & Brewing and Old Colorado 
Brewing Co., all in Ft. Collins. Special thanks to 
Andy LaMorte for organizing this year's crawl. 

Meetings ru·e the fourth Thursday of the 
month at the Boulder Brewing Co. Dues ru·e $15. 
Contact: John Bates, 862 Cypress Drive, Boul· 

der, CO 80303; or call Phil Fleming at (303) 469· 
9847. 

CONNECTICUT 
Underground Brewers of Southeastern 

Connecticut: The club began a series of small 
(five or six members) meetings focusing on single 
beer categories. These have become quite enjoy· 
able and popular, allowing more in-depth analy­
sis of specific styles. So fru· the styles featured 
have included stout, wheat beer, pale ale and 
even "American light." Next issue the club will 
report on its Belgian Night which was planned to 
feature 20 difTerent Belgian beers. Meetings are 
the third Wednesday of the month at members' 
homes throughout southeastern Connecticut. 
Dues ru·e $10 for drinking members and $5 for 
newsletter readers (per yeru·). Contact: Paul 
Connolly, PO Box 105, Rowayton, CT 06853; 
(203) 854-9539. 

DELAWARE 
First State Brewers: Recent events h ave 

included a tour of the Srunuel Ad runs Brewpub 
in Philadelphia, a prog:rrun on yeast culturing by 
a microbiologist member, an Oktoberfest picnic, 
theme tastings and parallel brewings, and a club 
competition. 

Meetings are the third Wednesday of each 
month at Wine Hobby in Stanton. Dues are $2 

per meeting per family. For more information on 
this active and growing club please contact: 
Charles Gru·bini, 705 Manfield Drive, Newark, 
DE 19713; (302) 368-3417. 

DISTRICT OF COLUMBIA 
Brewers United for Real Potables 

(BURP): Summer began with the annual wheat 
beer contest. Bob Wright won with his all-grain 
Bavru·ian Weizen. The July meeting featured a 
''hop and style" expo. Hop teas were prepared for 
compru·ative tasting, and a four-part a le was 
introduced, each part hopped differently. Beer 
styles were introduced through a blind tasting 
and contest. 

August was highlighted by the annual crab 
feast, with the club's brew-of-the-month bitter 
and Wild Goose Amber ale. Meetings ru·e at 
vru·ious locations in the Washington, D.C., area. 
Dues ru·e $12 per individual and $18 per family. 
Contact: Bill Ridgely, 7430 Gene St., Alexan· 
dri a, VA 22310; (703) 971-5744 . 

IDAHO 
lda·Quaffers: The fourth annual Gem State 

Homebrew Competition will be in April. Entry 
deadline is March 23. For more information, 
contact: Loren Catter, 3401 Tamarack Drive, 
Boise, ID 83703; (208) 342-4 775. 

The club meets the third Sunday of the 

WINTER 1990 ZYMURGY 59 



HOMEBREWING 101 
The American Homebrewers Association 

presents 

The National Homebrew Conference & Competition 
Manchester, New Hampshire, June 19-22, 1991 

Learn all about beer making. Sit in on some of the most thorough talks on 
your favorite subject. Watch careful demonstrations. Exchange notes, 
recipes and beers. Spend four days completely immersed in a homebrew 
education. 

The National Homebrew Conference & Competition 
For more information about the Conference and how you can participate, write or call 
the American Homebrewers Assoc., PO Box 287, Boulder, CO 80306, (303) 447-0816. 

month at various places. Dues are $8. Contact: 
Steve Lawley, 10400 Hunt wood Drive, Boise, ID 
83703; (208) 362-5748. 

ILLINOIS 
Association of Bloornington-Nol'lnal 

(ABNORMAL) Brewers: The August meeting 
was held with the Prairie Schooners of Spring­
field . The two clubs agreed to co-sponsor a com­
petition at the 1991 State Fair. 

ABNORMAL brewers planned a club brew 
for the November meeting (an IPA for possible 
entry in the AHA Hail to Ale competition) to 
review basic brewing procedures. Meetings are 
on "various Mondays" at Susie's Cafe in 
Bloomington. Dues are $10. Contact: Tony 
McCauley, 404 Tilden Place, Normal, IL 61761-
1432; (309) 452-1084. 

Headhuntet·s Bt·ewing Club: At the June 
meeting Homebrewer of the Year and longtime 
Headhunter Rich Schmit shared his award-win­
ning Arlington Ale No. 33. Rich took the blue 
ribbon in the cream ale category and was judged 
best of show and Homebrewer of the Year at the 
AHA's 12th annual National Homebrew Compe­
tition June 15 in Oakland, Calif. Call Greg 
Lawrence for information on meetings, which 
are held monthly at the Lil' Olde Winemaking 
Shoppe in Sugar Grove. There are no dues; 
everyone is welcome. Contact: Greg Lawrence, 4 
S.245 Wiltshire Lane, Sugar Grove, IL 60554; 
(708) 557-2523. 

Nol'thwest Arnateut· Wine and 
Beermakers Guild: Various Illinois fruit wines 
were tasted at the June meeting: rhubarb, wild 
raspberry, cherry and cranberry. The featured 
beers compared were British bitter pale ales, 
made by three members. The July meeting 
featured apple wines and sparkling ciders. Light 
lager homebrews were compared with commer­
cial beers. 

The Augus t meeting was the annual 
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barbeque and pool party in Barrington Hills at 
the home of Bob and Marge Kerr. The featured 
beer was brown ale. Meetings are the third 
Tuesday of the month at members' homes. Dues 
are $1 per meeting. Contact: Roy J . Horton, 
1419 Redwood Drive, Mount Prospect, IL 60056; 
(708) 439-4525. 

IOWA 
Heartland Homebrew Club: Congratu­

lations to the Heartland Club for winning a 
record 20 homebrew ribbons at the 1990 Iowa 
State Fair. A special congratulations to Bob 
Layton (and his stout) for winning the best of 
show for the third year in a row. Meetings are 
monthly at various locations. Dues are $12 per 
household. Contact: Craig Olzenak, 1030 High 
St., Grinnell, lA 50112; (515) 236-4033. 

KANSAS 
Kansas City Bier Meisters: Ed Tutle led 

a discussion of wheat beers at the June meeting. 
An August program on hop utilization, was pre­
sented by Jac)cie Roger. 

· "Brew-ins," were hosted in July by Jackie 
Rager and in September by Larry Legg and 
Jerry Black. 

The Bier Meisters are busily brewing for the 
eighth annual Kansas City Bier Meister Region­
al Homebrew Competition (Feb. 15-16) to be 
held at the Boulevard Brewing Co., Kansas City, 
Mo. Meetings are the second Friday of the month 
at the Soroptomist Community Center in Mis­
sion. Dues are $15. Contact: Alberta Rager, 5531 
Reeds Road, Mission, KS 66202; (913) 236-5953. 

KENT UCKY 
Louisville Area Grain and Extract Re­

search Society (LAGERS) continue to grow, 
with 50 members already. LAGERS would like 
to start an exchange of newsletters with any club 
publishing one. 

The club operated a booth at the Strassenfest 
in August. Brian Kolb did an excellent job as 
committee chairman. Offering giant pretzels 
with homemade mustard and brewing demon­
strations, the booth helped increase public 
awareness of homebrewing. A committee has 
been formed to organize a competition at the 
Kentucky State Fair in 1991. Volunteers are 
needed. Meetings are at the Tollbridge Inn on 
the fourth Monday.of the month. Dues are $12. 
Contact: David R. Pierce, PO Box 22588, Louis­
ville, KY 40252; (812) 948·9969. 

LOUISIANA 
Redstick Brewrnasters: Contact: Charlie 

Milan, PO Box 17661, Baton Rouge, LA 70893; 
(504) 343-2047. 

MASSACHUSETTS 
Boston Wort Processors: The Worts 

marked an annual rite on June 30, holding a 
festive homebrew picnic that drew nearly 60 
guests and featured hard-fought volleyball games, 
homemade sausages, traditional hru·d cider and 
Jots of fine draft and bottled homebrews. 

On Aug. 25 the Worts and the Boston Beer 
Society capped the summer with the second an­
nual Boston Pub Crawl. Twenty crawlers trav­
eled via public transportation throughout the 
day, assuring a safe, fun-filled event for one and 
all. Contact: Steve Stroud, 15 Dunbar Ave., 
Medford, MA 02155; (617) 395-6822. 

The Garnbrinus Society er\ioyed a sum­
mer fi eld trip to Catamount Brewing Co., White 
River Junction. Members are excited about a 
new brewery being built in Worcester, Mass. 

The club would like to hear from central 
Massachusetts homebrewers. Meetings are at 
members' homes on the second Saturday night of 
the month. There are no officers and no dues. 
Contact: Herbert Holmes, 16 Marsh Road, Barre, 
MA 01005; (508) 355-2753. 

Trubadours met July 24, with several 
members bringing musical instruments for a 
brew tasting with ·~am." July 26 the club brewed 
a garage special, "Scum line Party Ale," a potluck 
brew for a potluck party held Labor Day week­
end in lieu of the August meeting. 

Meetings are on the last Wednesday of the 
month. Contact: James Athearn, 229 Burlingame 
Road., Palmer, MA: 01069; (413) 283-3656. 

MICHIGAN 
Ann Arbor Bt·ewet·s Guild: The annual 

Beerbeque in July produced a throng of brewers 
and plenty of good beer. September featured the 
"Brewola"-beers made by various members from 
the identical recipe and ingredients but with 
their own equipment and methods. 

Meetings are once a month, alternating 
Mondays and Thursdays, at various members' 
houses. Dues are $5, which covers postage and 
printing for the monthly Brewsletter. Contact: 
RolfWucherer, 1404 White, Ann Arbor, MI 48104; 
(313) 663-8196. 

NEVADA 
Washoe Zephyr Zyrnurgists: New offic­

ers were elected at WZZ's annual Frank 'n' Stein 
election party in July. Congratulations to Jim 
Hansen for taking best of show at this year's 
Nevada State Fair with his barley wine. 

Newsletters received from other clubs in 
the exchange program are assembled in a WZZ 
library file at the Reno Homebrewer store for 
club members to read and/or copy upon request. 
Dues ru·e $10 per household. Meetings are at 
various locations, usually on the second Friday 
of the month. Contact: Eric McClary, 6185 
Franktown Road, Carson City, NV 89704; (702) 
883-7187. 

NEW JERSEY 
Mid-Atlantic Sudsers and Hoppers 



(MASH): Noting the expansion ofbrewing styles, 
MASH has developed New Jersey Happy Vienna 
style as the official brewing style of New Jersey. 
The Christmas meeting will be a beer-tasting 
dinner in central Jersey with all the regional 
clubs invited to join in. 

The September meeting featured a demon­
stration of yeast culturing by club member John 
Dale. Meeting locations vary. Dues are $12 per 
year. Contact: Ed Busch, PO Box 105, Flagtown, 
NJ 08821; (201) 359-3235. 

NEW YORK 
Amateur Brewers of Central New Y m·k: 

Planned activities include an AHA-sanctioned 
competition, a gourmet dinner with guest 
speaker, club competitions, and a trip to F. X. 
Matt's Brewery in Utica, N.Y. For more infor­
mation call Heller's Home brew Supplies at (315) 
426-1044. 

Meetings are at Danzers Restaurant the 
third Tuesday of the month. Dues are $15. 
Contact: Bill Heller, 116 Willis Ave., Syracuse, 
NY 13204; (315) 475-7909; or 446-5570, ext. 3146 
(days). 

Broome County Fermenters Associa­
tion: The July trip to Hunter Mountain, N.Y., 
for the German Alps Festival was wunderbar! A 
week later, the Ein Prosit Festival was held at 
the German Club. 

On August, the Spiedie Fest/Hot Air Bal­
loon Rally came off in spite of the weather. The 
balloons went up, and the Spiedie Cooking Con­
test was held in a hastily arranged (albeit smoky) 
tent. Meetings are the second Tuesday of the 
month at the Russian Club in Endicott. Dues 
are $10. Contact: Brice Feal, 2601 Grandview 
Place, Endicott, NY 13760; (607) 757-0634. 

Hudson Valley Homebrewe1·s: The June 
picnic was "a wonderful success" \vith more than 
75 attendees. The club has five new certified 
judges, giving it a total of seven BJCP Recog­
nized judges. The judges rate beers at club 
meetings using AHA scoresheets, while fellow 
club members rate the beers \vith the club's own 
rating sheets. 

Meetings are the first Wednesday of the 
month at the Verbank Village Inn. Dues are 
$15. Contact: Bruce Franconi, RD2, Box 35, Red 
Hook, NY 12571; (914) 758-0661. 

Ithaca Homeb1·ewers Club: Summer and 
fall events included a trip to Matt's Brewery in 
Utica, picnics and a three-week brewing course 
taught by Syracuse-area brewing chemist and 
master brewer Norman Saine. For winter, Ithaca 
Homebrewers Club plans its first competition, a 
dark ale tasting extravaganza. 

New brewers are welcome. The club's 
"Adopt-a-Brewer'' program, which pairs up ex­
perienced brewers with beginners, has been a 
great success. Meetings are the first Tuesday of 
the month at Chapter House Brewpub in Ithaca. 
Dues are $10. Contact: Steve Russell, 315 Dryden 
Rd. No. 3, Ithaca, NY 14850. 

Upstate New Yo1·k Homeb1·ewers Asso· 
ciation: New officers are President Turk Tho­
mas; Vice-President Mack McCarthy; Secretary 
Steve Hodos; and Treasurer Tina Weymann. 

"The calendar for the upcoming year is full, 
featuring an annual spring competition, a pub 
crawl in Toronto and a local pub crawl in Roches­
ter. Meetings are the second Wednesday of the 
month at McGinnity's Party House in Rochester. 
Dues are $20. Contact: Turk Thomas, PO Box 
23541, Rochester, NY 14692; (716) 637-9441. 

NORTH CAROLINA 
Triangle's Unabashed Homebrewers 

(TRUB) held a picnic in June in Duke Forest, 
where volleyball, food and homebrew were en­
joyed by all. In May a minicontest was enjoyed 
by all attendees. Final results from the yeast 
experiment, in which 10 gallons of wort were 
aliquoted into 10 one-gallonjugs and each pitched 

with a different yeast, were dutifully sampled by 
three club members. No clear distinction could 
be made between dry and liquid yeasts. 

TRUB held its other semiannual picnic in 
September. Plans include a meeting devoted to 
taste perception, a Christmas party and an all­
grain minicompetition. Meetings are at the 
Weeping Radish Restaurant and Brewery, 
Durham, on the second Tuesday of the month. 
Dues are $15. Contact: Andy Kligerman, 116 
Northwood Drive, Chapel Hill, NC 27516; (919) 
942-8925. 

OHIO 
Cleveland Homebrewers United fm· 

Greatness: CHUG's latest meeting featured 
tastings of homebrewed pale ales and brown 
ales, and a sausage and cheese potluck supper. 
Plans were made for future events, including 
brewpub tours, a mash bash and a winter sol­
stice party. 

"We are a small, very informal group seek­
ing new members," they write. There are no 
dues and no officers. Meetings are the first 
Friday of the month at members' houses. Con­
tact: Bruce and Lori Campell, 19809 Winslow 
Road, Shaker Heights, OH 44122; (216) 751-
8054. 

DRAFT: Dayton Regional Amateur 
Fermentation Technologists: (from DRAFT 
wire services): Joint meetings \vith other home­
brew clubs in the region have gone very well and 
more are planned. ~ DRAFT archives now con­
tain about a dozen video tapes on various aspects 
of brewing as well as beer judge instruction 
materials and magazine back issues. ~ Interest 
in exotic styles has been increasing (e.g. anybody 
know anything about Korean makkolli?). ~ Er­
rant hop shoots (rogue rhizomes) can be clipped 
and cooked like asparagus. ~Meetings are every 
second Friday at the Dayton Canoe Club. ~ Dues 

are $15 individual, $22.50 household. Contact: 
Ross Goeres, 6232 Pheasant Hill Road, Dayton, 
OH 45424-4165; (513) 236-0258. 

OKLAHOMA 
Fellowship of Oklahoma Ale Makers 

(FOAM) announces the seventh St. Patrick's 
Day Okie-Irish Homebrew Competition. Entry 
deadline March 1. One entry is allowed per 
category per person. Categories: Irish-style 
(dry) stout, Irish-style lager (light in color, clear, 
delicately hopped), Irish-style ale (light to gold, 
full-bodied, highly hopped). Entry fees: $5 each 
($4 for active FOAM members). Entry forms 
available from FOAM, c/o Nigel Higgs, 3206 S. 
Darlington, Tulsa, OK 74135. 

Meetings are the third Tuesday of the month. 
Dues are $20. Contact: Nigel Higgs (address 
above) . 

SOUTH CAROLINA 
Hoppertunists: Congratulations to Brad 

and Debbie Purinton, whose wheat beer made it 
to the final round of four beers at the AHA's 
Weiss is Nice competition, but was nudged out 
by a very narrow margin. ''We'll be back next 
year," they promise. 

Meetings are the first Sunday of the month 
at Nick's Tavern in Clemson. Dues are $7.50. 
Contact: Brad Purinton, 597 Lakeside Drive, Six 
Mile, SC 29682; (803) 868-2859 

TENNESSEE 
Bluff City B1·ewers just finished another 

successful promotion at the 1990 Mid-South Fair. 
The competition drew 140 beers from eight states. 

BCB is now preparing for its May promotion 
and contest. Brewers interested in entering 
should contact Chuck Skypeck (see below). 

Meetings are the third Thursday of the 
month at Kudzu's and the first Sunday of the 

THE RETAILER'S HANDBOOK 
How to Succeed as a Homebrew Supplier 

PRICING 

QUESTIONNAIRES 

INVENTORY 

PROMOTION 

DIRECT MAILING 
ADVERTISING 

AND MANY OTHER SUBJECTS 
FROM TAPPING THE MARKET AND OTHER 

RETAIL PAMPHLETS PUBLISHED BY THE AHA. 

The Retailer's Handbook has what the retailer needs to learn about the 

homebrew/retail industry. Research, interviews and surveys provide the 

material for this valuable book. 81/2 xll, approx. 140 pp., soft cover, #438. 

AHA Members $35.00, Nonmembers $50.00. 

Brewers Publications • PO Box 287 • Boulder, CO 80306-0287. 
Credit card orders: (303) 447-0816 FAX: (303) 447-2825 
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Hops . The pack 
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Beer Makers Australia 
Hopped Malt Extract is not 
diluted with brewer's 
syrup like most hopped 
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Australian beer. 

It is hand packed in 
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Milpitas, CA 

95036-0742 
( 800) 366-3317 
( 408) 946-1103 

Voice or FAX (press *) 

62 WINTER 1990 ZYMURGY 

month at Mid-South Malts. Dues are $20. Con­
tact: Chuck Skypeck, 761 Beasley, Memphis, TN 
38111; (901) 327-7191. 

TEXAS 
North Texas Home B1·ewers Associa­

tion (NTHBA): The Club is busy planning the 
fifth annual Bluebonnet Brew-Off Competition, 
March 2 and 3. Monthly meetings are based on 
a chosen beer style with homebrews, ingredi­
ents, discussions and recipes appropriate to that 
style. Regular "brew-ins" occur, usually at Wine 
and Beer Magic. Meetings are on the second 
Tuesday of each month, usually at DeFalco's 
Wine and House Beer in Dallas. Dues are $15 
(membership allows discounts at homebrew 
stores and bars). Contact: Paul Seaward, 6008 
Lovers Lane, No. 212, Dallas, TX 75206; (214) 
369-1703. 

Co. began production of Flagship Red Ale, ap­
pearing soon at local pubs and restaurants. Dick 
Cantwell recently opened Seattle Brewing Co./ 
Duwamp's Cafe. Meetings are on the second 
Saturday of the month; location varies; call for 
information. Dues are $12. Contact: John 
Polstra, 9346 California Drive S.W., Seattle, WA 
98136; (206) 932-6481. 

WISCONSIN 
Bidal Society Homebrewers of Kenosha: 

The annual picnic was held at Jim Johnson's 
House. Draft brews were supplied by Bill Siel, 
Charlie Brown, and Brian North. Games of 
"killer" croquet and drinking of"yards"resulted. 

Congratulations to Linda North, now a Rec­
ognized Judge and Brian North, who upgraded 
to Certified after taking the BJCP exam in Oak­
land. 

81\CIC DOOR 
BREWERS 

HOMEBREW CLUB 

CHARLOTTESVILLE, VIRGINIA 

VIRGINIA 
Back Door Brewers (formerly Jerry's 

Kids): By majority vote, the club name has been 
changed from Jerry's Kids to the Back Door 
Brewers. Many thanks go to Pat Walsh for 
creating the unique new logo. 

The club sponsored the first home brew com­
petition at the Albemarle County Fair and 
manned a display extolling the ease and joy of 
homebrewing. Hats off to Blackie Powers for 
taking best of show with his dark ale. Meetings 
are the first Monday of the month. Dues are $10. 
Contact: Philip Rock, Draught Masters, 917 C 
Preston Plaza, Charlottesville, VA 22901; (804) 
924-5759 (days), 977-1636 (eves). 

Hampton Roads Brewing and Tasting 
Society: Recent meetings have featured sensory 
tastings by Lyle Brown. The August meeting 
featured a tasting of the pale ales brewed by 20 
members using the same ingredients. All were 
good! First place was taken by Jim Brown. 

In September, HRBTS hosted James River 
Homebrewers from Richmond and BURP from 
Washington, D.C. Together the clubs e~oyed 
tours of Virginia Brewing Co. and 19th Street 
Brewery, and homebrew, food, music and relax­
ing at the campground. Meetings are the first 
Wednesday of the month at various locations. 
Dues are $12. Contact: Ron Young, 2301 
Kings man Lane, Virginia Beach, VA 23456; (804) 
427-5965. 

WASHINGTON 
Brews Brothers: Dick Cantwell, Ron 

Carlson, Chris Kettering and Alan Moen all won 
prizes in the Skagit Open Amatew· Beer Compe­
tition. Larry Rock's Maritime Pacific Brewing 
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78 °29 ' 0" w 

Details are taking shape for the 1991 Bidal 
Society Homebrew Competition in March. The 
event will have a two-day format including 
''Brew fest," featw·ing tasting of microbrews and 
home brews. Meetings are the third Thursday of 
the month at members' homes. Dues are $3 per 
month. Contact: David Norton, Nort's Worts, 
7625 Sheridan Road, Kenosha, WI 53140; (414) 
654-2211. 

Boar's Head Brewing Club: The club 
meets at irregular intervals at different mem­
bers' homes. There are no dues. Contact: Jeff 
Parish, 2321 Trillium Drive, Eau Claire, WI 
54701; (715) 839-0555. 

Brewtown Brewmaste1·s: Congratula­
tions to Mark Meddaugh, who won best of show 
at the Wisconsin State Fair. The club took 11 
ribbons at the event. On Sept. 1 the Brew­
masters held their second annual Barbeque and 
Beer Blast. Festivities included a golf tourna­
ment, picnic and the first competition for the 
coveted Greater Wisconsin Brewclub Traveling 
Trophy. The trophy stays in Milwaukee, al­
though the Kenosha Bidal Society almost took it 
south. 

Congratulations to Mark May, who joined 
the Lakefront Brewery as its assistant 
brewmaster. Meetings are the last Saturday of 
the month at The Basement Brewmaster. The 
club has no dues and no officers. Contact: Mark 
May, c/o The Basement Brewmaster, 4280 N. 
160th St., Brookfield, WI 53005; (414) 781-2739. 

King Gamb1·inus Court of Brewers: 
Meetings are monthly at members' houses. Dues 
are $3 monthly. Contact: Art Steinhoff, 7680 Big 
Pine Lane, Bw-lington, WI 53105; (414) 539-
2736. 



Madison Homebrewers and Tasters 
Guild: The Guild has tentatively scheduled the 
annual Big and Huge homebrew competition for 
April 6. Entries will be divided into ales and 
lagers, and whether they are "Big'' (OG 1. 052-
1.062) or "Huge" (OG > 1.062). The entry fee is 
$4. Send three bottles of your hefty brews. 

Also don't forget the Wine and Hop Shop's 
annual St. Patrick's Day Stout Contest. Regular 
club social meetings are every Wednesday (ex­
cept the first of each month) at Geno's Cellar 
Bar. Guild dues are $10 per year. Contact: Jan 
Blochwitz, PO Box 1365, Madison, WI 53701-
1365; (608) 256-5364. 

Wisconsin Vintners' Association co­
sponsored and participated in the Amateur Wine 
and Beer Competition at the Wisconsin State 
Fair in July. In August, a group of 10 members 
traveled to Marshfield, Wis., to judge and stew­
ard with members of the Central Wisconsin 
Amateur Winemakers at the Central Wisconsin 
State Fair. After the judging, the Marshfield 
group sponsored a pig roast featuring quarter­
barrels of beer from Capital Brewing Co. and 
Lakefront Brewery. 

Meetings are the second Wednesday of the 
month at Clifford's Restaurant in Milwaukee. 
Dues are $12, or $10 for a subscription to the 
Vintners' Press only. Contact : John 
Rauenbuehler, 6100 N. Kent Ave., Whitefish 
Bay, WI 53217; (414) 964-2098. 

CANADA 
Collingwood Brewing Club: The Sep­

tember meeting consisted of passing out the new 
golf shirts, T-shlrts and sweatshlrts imprinted 
with the club logo designed by Wally Anderson. 
The club plans to make ales to enter in a compe­
tition: brown, bitter, wheat and Trappist. Meet­
ings are the fourth Wednesday of the month at 
members' homes. Dues are $5. Contact: Joanne 
Anderson, Box 8, Site 325, RR3, Collingwood, 
ON L9Y 3Z2; (705) 445-1087. 

Royal Canadian Malted Pah·ol: Sun, 
beer, food and congeniality were featured at the 
first annual club barbeque in July. The August 
meeting was a joint function with local CAMRA 
Canada members with 13 British beers on tap, 
hlghlighted by Stone's Bitter and Bateman's XXX 
Bitter. About 115 people turned out. 

In September the club met at the infamous 
Pickled Onion Pub for a tasting of continental 
darks. Meetings are at members' homes. Dues 
are $10. Contact: Betty Ann Sather, Pacific 
Coast Vintners and Brewers, 3419 Kingsway, 
Vancouver, BC V5R 5L3; (604) 433-8918. 

AUS TRALIA 
Amateur Brewers Association of 

Victoria: An excellent lager competition was 
conducted at the July meeting. Results were 
first, Graeme Farmer; second, Laurie Cahir; and 
third, Ron Harrison. Farmer used M.eV. 
Research's Altbier yeast and avoided an ale taste 
by fermenting at low temperatures. 

In September the club held a dark beer 
(brown ale, stout, porter) competition. Meetings 
are the last Wednesday of the month at Barry 
Hastings'. Dues are $10. Contact: Barry 
Hastings, 10 Aston Heath, Glen Waverley 3150, 
Australia; (03) 561-4603. 

NEW ZEALAND 
Auckland Guild of Winemake1·s and 

Brewers had 135 entries from 15 members (75 
wine and 60 beer) in the 1990 Regionals in Au­
gust and won 55 awards: nine gold, 21silver and 
25 bronze. Fourteen of these were designated 
best in class, and for the thlrd time an Auckland 
Guild member won the best of show trophy. 

Meetings are the fourth Wednesday of the 
month (except December) at 869 New North 
Road, Mt. Albert . . Dues are $18 single, $20 
double. Contact : Hec Denniston, 426 

Sandringham Road, Auckland 3, New Zealand; 
868 428. 

Hibiscus Amateur Winemakers and 
Brewers Guild hosted the biannual Northern 
Regional Competitions and Convention in Au­
gust, a weekend of meeting fellow brewers and 
winemakers from Te Awamutu to Kaitaia. Best 
wine of show went to John Fittes of the Cork 
Club and Premium Beer went to Hec Denniston 
of the Auckland Guild. The Jack House Memo­
rial Trophy for best lager was won by Andy 
Tucker ofWarkworth. 

'With the long New Zealand summer ahead 
there will be many fermentations to quench the 
Kiwi's thirst," they write . Meetings are every 
second Thursday-except January, which will 

be the third Thursday. Dues are $12. Contact: 
Mrs. Jessie Evans, 111 Whangaparaoa Road, 
Orewa, Auckland, New Zealand; (0942) 65314. 

North Shore Fermenters' very successful 
Wine and Cheese Evening offered excellent wines, 
mulles and punch to accompany the cheeses, 
which were mainly imported. Hard on its heels 
came a private pool party at Waiwera Hot 
Springs, where babes to grannies had a ball. 

This is a rapidly expanding club with con­
tacts Ike Ansin, (call 0942-48209); and George 
Speary, (call 4046957). Meetings are the third 
Wednesday of the month at Murrays Bay Bridge 
Club Hall. Dues are $20. Contact: (Mrs.) Ike 
Ansin, 13 Sundown Avenue, Whangaparaoa, 
Auckland, New Zealand; 0942-48209. 0]1 

Your Order will be shipped within 24 hours. 

• 

SEND FOR YOUR FREE CATALOG: 
116 Page Road • Litchfield, NH 03051 • (603) 881-3052 

The Spring Club Competition 
presents 

Bock is Best 
Entry deadline 
Mar. 29, 1991. For 
Registered Clubs only. 
Send three bottles and 
complete the Sanctioned 
Competition entry and 
recipe forms . Entry fee $5. l \. L \~ 
Send all entries to: I 
American Homebrewers Association {. 
736 Pearl St., Boulder, CO 80302 
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CLASSIFIED 
Deadlines: Spring-January 12, Summer- April 
6, Fall-June 29, Special Issue-August 10, Win· 
ter- September 14. Pre-payment required. Please 
specify in which issue(s) your ad is to run. Call 
Linda Starck, Advertising Representative, at 
(303) 447-0816 for options and rates. 

' BOOKS 

WORLD BEER REVIEW-newsletter 
for the beer gourmet and enthusiast. 
Request free copy or subscribe now for 
only $16.50. WBR, Box 71A, Clemson, SC 
29633. 

INGREDIENTS 

MESQUITE HONEY 24 lbs $16, 12lbs $9 
plus shipping. Chaparral Honey Co, 1655 
W. Ajo Way, #154, Tucson, AZ 85713. 

Malt extracts for $5.00 for 3 lbs. 
Send 1.00 for catalog 
The Basement Brewmaster 
4280 N. 160th St, Brookfield, WI 53005 

DRAFT SYSTEMS, CTSP 
Filters, Bottle Fillers 

Everything for complete homebrewer: SS 
systems, books, parts. Braukunst, PO Box 
786-Z, Duluth, MN 55801. 

Try to find 
A BETTER SOURCE 

Liquid malt extract 
Dry malt extract 
50 lb. 2-row pale 

malt 
Hops: 

Saaz 
Hallertauer 
Spalter 
Tettnanger 

Whitbread ale yeast 
Liquid yeast 
Complete Keg 

$1.49/lb. 
$2.50/lb. 

$30.00 

$2.29/2oz. 
$2.29/2oz. 
$2.29/2oz. 
$2.29/2oz. 
$1.69 I 10gr. 
$3.85/pack 

System $225.00 

OAK BARREL WINECRAFT INC. 
1443 San Pablo Ave. 
Berkeley, CA 94702 

415-849-0400 
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MAKE QUALITY BEERS! Free catalog 
and guidebook. Low prices, fastest service 
guaranteed. Reliable. Freshest hops, 
grains, yeast, extracts. Full line equip­
ment. The Cellar, Dept. AZ, PO Box 
33525, Seattle, WA 98133. (206) 365-7660, 
1-800-342-1871. 

ADVANCED BREWERS BUY 

DIRECT- Brewery-grade malt, rice 
and wheat extracts. Fifteen different 
hops. Liquid yeast cultures. Quantity 
discounts. American Brewmaster, 2940-
6Z Trawick Road, Raleigh, NC 27604. 
(919) 850-0095. 

KEY TO GREAT BEER-Pure liquid 
yeast cultures. Full array of beer and 
winemaking supplies. Frozen Wort, PO 
Box 947, Greenfield, MA 01302. (413) 
773-5920. 

BEST MAIL-ORDER PRICES. FREE 
CATALOG. QUALITY HOPS, GRAINS. 
FRIENDLY, FAST SERVICE. 
WINEMAKER'S MARKET, 4349 N. 
ESSEX, SPRINGFIELD, MO 65803. 

BAVARIAN CRYSTAL MALT -Light and 
Dark. Large selection of hops, malt 
extracts & grains. Bulk light and dark 
syrups for the brewer on a budget. Since 
1971. Call (713) 523-8154 or write for Free 
Catalog: DeFalco's Home Beer Supplies, 
5611 Morningside Dr-Z, Houston, TX 
77005. 

BEER AND WINE MAKERS-request 
free catalog, fast reliable service. Large 
selection of malt, hops and concentrate. 
The Purple Foot, 3167 S. 92nd St., 
Dept. Z, Milwaukee, WI 53227. (414) 327-
2130. 

BREW MORE FOR LOTS 

LESS FREE CATALOG-GRAINS, 
EXTRACTS, YEASTS, 18 DIFFERENT 
HOPS, EQUIPMENT-BRYANT BREW­
ING, RD1, BOX 262, AUSTIN, PA 16720. 

WINTER ALE SALE 
This 5-gallon recipe kit includes 6 lbs. of 
our 100% barley malt extract, 3 one-ounce 
pkgs. of hops, a liquid ale yeast culture, and 
complete instructions. All for 14.95 in­
cluding shipping. Send check or M.O. to: 
The Homebrewers' Store, PO Box 82736, 
Kenmore, WA 98028. 

TAXING SITUATION 
Concerned about the proposed 85¢/six-pack 
federal tax? No need to be. Our all-grain 
primer ''True Blue" will show you how to 
make your own 100% malt beer for just 
85¢/six-pack. Forafree copy contact: Stew's 
Brew, Rt. 4 Box 243, River Falls, WI 54022 
(715) 425-2424. 

NO BRAG, JUST FACT!! 
We are the lowest priced 
supplier of brewing 
ingredients in the midwest. 
Bulk sales only. 
Brew for Le$$ (Chicago) 

1-800-34 7-3011 

·.. keepil19 
ecord t 

tesslooal ~bre\'lers 
p,. prO tor 1-40111 • Classic vinyl 

covered three ring 
binders feature gold corner 

protectors and edge sewn construction. 

• Includes over 200 pages with headings 
for recipes, results and more! 

• Makes a Great Gift! 

BREWLOGGER 
P.O. Box 301122, Escondido, CA 92030-1122 

Send $29.95 plus $3.50 shipping and handling. 
Continental U.S. only. Allow 4-6 weeks delivery. 



GREAT MALT 
PRICES 

Now you can use the malt extracts and 
grains the brewpubs and micros use, but at 
prices you can afford. Compare our prices, 
send for free price list. 
The Malt Shop, N 3211 HighwayS 
Cascade, WI 53011 

SUPPLIES 

***BEERMAKERS***WINEMAKERS*** 
Free catalog of over 600 quality items. 
Brewing and Winemaking Software, 
Specialty Beer and Wine kits, and more at 
discount prices. Crossfire, Box 530W, 
Somersville, CT 06072. (203) 623-6537. 

Beverage Makers 
Free list, wide selections, fast too. 
Haupt Barrel, Dept. ZO, 
1432 S. First St., Milwaukee, WI 53204. 
(414) 645-7274. 

WRITE FOR FREE CATALOG of 
brewing supplies. Home Sweet Home­
brew, 2008 Sansom St., Philadelphia, PA 
19103. 

CLASSIFIEDS SELL!! 

Your ad could be read by over 30,000 
potential buyers! Call Linda Starck 

TODAY at zymurgy, (303) 447-0816. 

Service 
Satisfaction 

Selection 
Savings 

FREE CATALOG 

Alternative Beverage 
800-365-BREW 

ELECTRONIC 
DIGITAL SCALE 

I 

I 
I 

J 
By 1/10 oz .-2# max. 

By Gram-1000G max. 
Measures tare, gross & net 

Batteries not included 
$67.50 + $2.50 P & H 

AMERICAN BREWMASTER 
2940-6Z Trawick Rd. 
Raleigh, NC 27604 

919-850-0095 

SERIOUS BREWERS in Midwest take 
note-lowest bulk prices on varietal 
extracts, malts and hops. Free catalog. 
Green Acres, 216 York Road, Esko, MN 
55733. (218) 879-2465. 

BO'ITLE CAPS-Seven gross-$7.00 post­
paid. Hayes' Homebrewing Supply, Suite 
117Z, 311 S. Allen St., State College, P A 
16801. 

BEERMAKERS- WINEMAKERS­
Free Illustrated Catalog-Fast Service­
Large Selection-Kraus, Box 7850-Z, 
Independence, MO 64053. (816) 254-
0242. 

BEER AND WINEMAKERS 
For free catalog call (612) 522-0500. 
Semplex, Box 11476Z, Minneapolis, MN 
55411. 

WILLIAM'S BREWING 
features an extensive selection of unique 
supplies including: home breweries, draft 
systems, all-malt brewing kits, tempera­
ture controllers, bottling aids, and our own 
line of fresh malt extracts and liquid yeast. 
Free 32-page Catalog/Newsletter. 
William's Brewing, Box 2195-Y9, San 
Leandro, CA 94577. (415) 895-2739. 

BREWER'S CATALOG. Stainless-steel 
draft systems, all-malt kits, fresh quality 
supplies. Koeppl's Master Brewer, 2311 
George St., Rolling Meadows, IL 60008. 

BREWERS AND WINEMAKERS­
large selection, low prices, prompt service. 
Free catalog, S & R Homebrewing and 
Winemaking, PO Box 544, Union Station, 
Endicott, NY 13760. (607) 748-1877. 

The Beverage People 
We wrote the book on homebrewing. Free 
Catalog. Free Newsletters. Discounts 
on quantity supplies from America's most 
respected dealer. Great Fermentations 
of Santa Rosa. See our display ad, 
page 2. 

FREE CATALOG! 
SEBASTIAN BREWERS SUPPLY 

1762 Sunrise Lane 
Sebastian, Florida 32958 

1·407-589-6563 

BEERMAKERS-WINEMAKERS Free 
catalog. Large selection malt extracts, 
grains, fresh hop flowers compressed in 
1/2 oz. discs, Yeast Bank'", equipment, 
accessories. Country Wines, 3333YBabcock 
Blvd., Pittsburgh, PA 15237. 

Barley malt 
& Vine 

New England's Best Selection 0/ 
Bre wing Supplies 

• Full Service Retail Outlet 

• Free Mail Order Catalog 

* Free Freight (orders over $30) 

1-800-666-7026 

4 Corey St. , W. Roxbury, MA. 02132 
24 Hour Mail Order line (617) 327-0099 

In/ormation Is The Most Important 
Ingredient 

BEERMAKERS-WINEMAKERS­
SODAMAKERS. Up to 10 percent off your 
first order. Write or call for free catalog. 
Joe and Sons ZY, PO Box 11276, Cincin­
nati, Ohio 45211. (513) 662-2326. 

MISCELLANEOUS 

T-SHIRTS, GLASSWARE, HATS, ETC. 
from Georgia's only microbrewery. 
HelenbochBrewery, ''The Brewery," Helen, 
GA 30545. (404) 878-1062. 

BREWKING: A BREWERY IN 
A BAG! New English import all natural 
ingredients included. Just add water­
that'sit! Nootherequip . needed. Makes20 
pints English Lager or Bitter-on tap! 
Delicious & fun!! Great gift! 34.95 + 5.00. 
(800) 635-6779. 

THE FLYING 
ZUCCHINI 
BROTHERS 
PUBLISHING CO. 

(has released the 
latest in humorous 
cookbooks) 

THE LEGENDARY 
PIZZA (and BEER) 

$6 95 ( T h I s In~ I u d e s 
• sh i pping) 

for copy mail check payable to: 
SCHERMERHORN 
7038 W. Cherry Hills Dr. 
Peoria AZ. 85345 
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The Homebrew Connection 
These fine retail shops across North America 
offer homebrewing ingredients and supplies. 
Plan to visit them when you are in the area. 

Alabama 
Birmingham Homebrew 
1917 29th Ave. S. 
Birmingham, AL 35209-2617 
Ph# 205-871-BEER/800-BUY-MALT 

Pearly Gates 
2308 Memorial Parkway SW. 
Huntsville, AL 35801 
Ph# 205-534-6233 

Alaska 
Alaska Mill & Feed Co. 
1501 E 1st Ave. 
Anchorage, A!( 99510 
Ph# 907-276-6016 

California 
Barley And Wine 
Home Fetmentation Supply 
1907 Central Ave. 
Ceres, CA 95307 
Ph# 209-538-BREW 

Beermakers of Ametica 
PO Box 777 
Colfax, CA 95713 
Ph# 916-878-8527/800-655-5682 

The Fermentation Settlement 
1211 C Kentwood Ave. 
San Jose, CA 95129 
Ph# 408-973-8970 

Great Fetmentations of Marin 
87M Larkspur 
San Rafael, CA 94901 
Ph# 415-459-2520/800-542-2520 

Great Fetmentotions of Santa Rosa 
840 Piner Road # 14 
Santa Rosa, CA 95403 
Ph# 707-544-2520/800-544-1867 

Home Brew Supply 
6781 Sueno Rd. 
Isla Vista, CA 93117 
Ph# 805-968-7233 

The Home Brewery 
775 S. Gifford, Suite 9 
San Bernadino, CA 92408 
Ph# 714-421-0331 

Napa Fermentation Supplies 
724 California Blvd. 
Napa, CA 94559 
Ph# 707-255-6372 

Pot1able Potables 
1011 41st Ave. 
Santa Cruz, CA 95062 
Ph# 408-476-5444 

Colorado 
The Brew-It Company 
129 Remington Ave. 
Fort Collins, CO 80524 
Ph# 800-748-2226 

Liquor Mort Inc. 
1750 15th St. 
Boulder, CO 80302 
Ph# 303-449-3374 

North Denver Cellar 
4370 Tennyson St. 
Denver, CO 80212 
Ph# 303-433-5998 

Reinheitsgebot Home Brew Supply 
402 Main 
PO Box 1024 
Lyons, CO 80540 
Ph# 303-823-5363 

Connecticut 
Crossfire Brewing Supply 
POBox 530 
Somersville, CT 06072 
Ph# 203-623-6537 

The Mad Copper 
PO Box 310126 
Newington, CT 06131-0126 
Ph# 203-667-7662 

Wine At1 of Smith-Tompkins 
1501 E. Main St., Rt 202 
Torrington, CT 06790 
Ph# 203-489-7137 

Delaware 
Wine Hobby USA-Delaware 
2306 W. Newport Pike 
Stanton, DE 19804 
Ph# 302-998-8303 

Florida 
Sebastian Brewers Supply 
1762 Sunrise Lane 
Sebastian, FL 32958 
Ph# 800-780-SUDS 

Georgia 
Wine Craft of Atlanta 
3400 Woodhale Drive NE. 
Atlanta, GA 30326 
Ph# 404-266-0793 

Illinois 
Chicago Indoor Garden Supply 
297 N. Barrington Road 
Streamwood, IL 60107 
Ph# 708-885-8282/800-444-2837 

The Cooper Shop 
One Vineyard Lane 
PO Box 130 
Monee, IL 60449-0130 
Ph# 708-534-8790 

Lil' Olde Winema king Shoppe 
4 S 245 Wiltshire Lane 
Sugar Grove, IL 60554 
Ph# 708-557-2523 

Old Town Liquors 
514 S. Illinois Ave. 
Carbondale, IL 62901 
Ph# 618-457-3513 

Iowa 
Biederman Brewing Supply 
PO Box 164 
Elkader, IA 52043 

Lena's Liquors 
1544 Superior St. 
Webster City, IA 50595 
Ph# 515-832-4042 
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Kansas 
Bacchus & Barleycorn Ltd. 
8725 Johnson Dr. 
Merriam, KS 66202 
Ph# 913-262-4243 

Kentucky 
Winemakers Supply & Pipe Shop 
9477 Westport Road 
Westport Plaza 
Louisville, KY 40222 
Ph# 502-425-1692 

Maine 
The Purple Foot Downcast 
116 Moine St., Dept. Z 
Waldoboro, ME 04572 
Ph# 207-832-6286 

R.S.V.P. Discount Beverage & 
Redemption Center Inc. 
887 Forest Ave. 
Portland, ME 04103 
Ph# 207-773-8808 

The Whip & Spoon 
161 Commercial St. 
PO Box567 
Portland, ME 04112 
Ph# 207-774-6262 

Maryland 
Brew Masters Ltd. 
12266 Willdns Ave. 
Rockville, MD 20852 
Ph# 301-984-9557 

The Flying Barrel 
111 S. Carrol St. 
Fredrick, MD 21701 
Ph# 301-663-4491 

Massachusetts 
Beer And Wine Hobby 
180 New Boston St. 
Woburn,MA 01801 
Ph# 617-933-8818/800-523-5423 

Feen's Country Living Inc. 
Twin City Mall 
Leominster, MA 01453 
Ph# 508-537-4518/800-922-8490 

The Modem Brewer Co. 
2304 Massachusettes Ave 
Cambridge, MA 02140 
Ph# 617-868-5580 

The Witches Brew 
25 Baker St. 
Foxborough, MA 02035 
Ph# 508-543-2950 

Michigan 
The Barrel Shop 
41 Courtland St. 
Rockford, MI 49341 
Ph# 616-866-3327/800-648-9860 

Missouri 
E. C. Kraus Sales 
PO 7850 
9001 E. 24 Hwy. 
Independence, MO 64054 
Ph# 816-254-7448 

The Home Brewery 
PO Box 730 
Ozark, MO 65721-0730 
Ph# 417-485-0963/800-321-BREW 

Winemakers Market 
4349 N Essex Ave. 
Springfield, MO 65803 
Ph# 417-833-4145 

Nebraska 
Homebrewing Supply Co. 
2805 N. 97th Ave. 
Omaha, NE 68134 
Ph# 402-391-0649 

Nevada 
Budgie Myster Home Brew Co. 
2404 Howru·d Dr. 
Las Vegas, NV 89104 
Ph# 702-457-9671 

New Hampshire 
Otfordville Home Brew Supplies 
Rt 25A RR1 Box 106A 
Orford, NH 03777 
Ph# 603-353-4564 

Salisbury Brewing Supply Co. 
114 Garvins Falls Road 
Concord, NH 03301 
Ph# 603-224-8270 

New York 
The Brewery 
18 Main St. 
Potsdam, NY 13676 
Ph# 315-265-0422/800-762-2560 

Fall Blight 
97 50 Hyatt Hill 
Dundee, NY 14837 
Ph# 607-292-3995/607-292-6908 

Hennessy Homebt·ew Inc. 
470 N. Greenbush Road 
Rensselaer, NY 12144 
Ph# 518-283-7094 

Milan Malt Shoppe 
RD 1, Box 196 
Red Hook, NY 12571 
Ph# 914-756-274 1 

Milan Wine & Beer Brewing Lab. 
57 Spring St. 
New York, NY 10012 
Ph# 212-226-4780/800-BEER-KEG 

Party Creations 
RD 2 Box 35 
Red Hook, NY 12571 
Ph# 914-758-0661 

S&R Homebrewing & Winema king 
Supplies 
PO Box 544 Union Station 
Endicott, NY 13760 
Ph# 607-748-1877 

North Carolina 
Alternative Bevemge 
114-0 Freeland Lane 
Charlotte, NC 28217 
Ph# 800-365-BREW 

Oklahoma 
Urban Technology 
2911 W. Wilshire 
Oklahoma City, OK 73116 
Ph# 405-843-1888/800-356-3771 

Oregon 
Home Fermenter Center 
123 Monroe 
Eugene, OR 97404 
Ph# 503-485-6238 

Pennsylvania 
Ambler Woodstove & Fireplace 
Butler & Bethlehem Pikes 
Ambler, PA 19002 
Ph# 215-643-3565 



Bryant Brewing 
RD 1, Box 262 
Austin, PA 16720 
Ph# 814-647-8526 

Country Wines 
3333 Babcock Blvd. 
Pittsburgh, PA 15237-2421 
Ph# 412-366-0151 

Home Sweet Homebrew 
2008 Sansom St. 
Philadelphia, PA 19103 
Ph# 215-569-9469 

Rhode Island 
East Coast Homebrew Supply 
651 Cooper Hill Rd. 
PO Box645 
Mapleville, RI 02839 
Ph# 401-568-6155 

Hobby Winemakers Supply 
1270 Post Road 
Warwick, RI 02888 
Ph# 401-461-0780 

Tennessee 
Allen Biermakens 
4111 Martin Mill Pike 
Knoxville, TN 37920 
Ph# 615-577-2430 

Squash Blossom Market 
5101 Sanderlin, Suite 124 
Memphis, TN 38117 
Ph# 901-685-2293/901-324-BREW 

The Winery and Brew Shop 
60 S. Cooper St. 
Memphis, TN 38104 
Ph# 901-278-2682 

Texas 
Defalco Wine & House Beer 
12215 Coit Road, Suite 232 
Dallas, TX 75248 
Ph# 214-233-7895 

Utah 
Art's Brewing Supplies 
640 South 250 West 
Salt Lake City, UT 84101 
Ph# 801-533-8029 

The Straw Ibis 
52 Federal Ave. 
Logan, UT 84321 
Ph# 801-753-4777 

Vermont 
The Nevin Dubin Homebrew Supplier 
at K and K Beverage 
1341 Shelborne Rd. 
South Burlington, VT 05403 
Ph# 802-658-9595/802-877-2318 

Virginia 
The Compleat Gourmet Inc. 
3030 W. Cary St. 
Richmond, VA 23221-3502 
Ph# 804-353-9606/800-777-9606 

Eats Natural Foods CoOp., Inc. 
1200 N. Main St. 
Blacksburg, VA 24060 
Ph# 703-552-2279 

Washington 
Brewers Warehouse 
4520 Union Bay Place NE. 
Seattle, WA 98105 
Ph# 206-527-5047 

The Cellar Home Brew 
14411 Greenwood N. 
Seattle, WA 98133 
Ph# 206-365-7660/800-342-1871 

Jim's 5¢ Home Brew Supply & 
Traditional Beer Emporium 
N 2619 Division St. 
Spokane, WA 99207 
Ph# 509-328-4850 

Liberty Malt Supply CoJ 
Pike Place Brewery 
1432 Western Ave. 
Seattle, WA 98101 
Ph# 206-622-1880 

West Virginia 
Tent Church Vine~·ard 
RD 1, Box218 
Colliers, WV 26035 
Ph# 304-527-3916 

Wisconsin 
Haupt Barrel & Cooperage Co. 
1432 S. First St. 
Milwaukee, WI 53204 
Ph# 414-645-7274 

Nort's Worts 
7625 Sheridan Rd. 
Kenosha, WI 53143 
Ph# 414-654-2211 

Hedtke's IGA Market 
308 Clark St. 
Hatley, WI 54440 
Ph# 715-446-3262 

Life Tools 
401 N. Clay St. 
Green Bay, WI 54301 
Ph# 414-432-7399 

Canada 
Pacific Coast Vintners and 
Brewers Ltd. 
3419 Kingsway 
Vancouver, BC V5R 5L3 
Canada 
Ph# 604-433-8918 

FSJ Brew Haus 
8221100 Ave. 
Fort St. John, BC V1VJ 1W7 
Canada 
Ph# 604-787-2739 

Marcon Filters 
40 Beverly Hills Drive 
Downsview, ON M3L 1A1 
Canada 
Ph# 416-248-8484 

Heartwood Crafts/Brew Supplies 
POBox 2501 
Lebanon, VA 24266 
Ph# 703-889-2741 

If you are interested in having your 
shop listed, please call Linda Starck, 
(303) 447-0816, for all the details. 

BME WINNERS CIRCLE 

First Place and Best of Show "BME Doppelbock" 
New York City Invitational, June 3, 1990 

First Place "BME Pilsner" 
New York City Invitational, June 3, 1990 

First Place "BME Weizen Doppelbock" 
Southern New England Regional, May 5, 1990 

First Place "BME Dark" 
New York City Invitational, June 3, 1990 

First Place "BME Pilsner" 
AHA 12th Annual National Competition, June 15, 1990 

Distributed by Crosby & Baker • 999 Main Rd, PO Box 3409 West Port, Mass. • 02790 • (508) 636-5154 
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" C.P. and the Dudes HOMEBREW RAPP 
I'm a different rapper than I used to be 
Grab a brew, kick back, hear my history. 
I say, my name is Papazian and what I got to say 
Is where it's at now and I can show you the way. 

Homebrewwww. Homebrewwwww. 

Now me and some 
brewers were out 
being cool 
Looking for some 
brewin', cause we're 
nobody's fool. 
Cruisin' back from the 
brew shop we 
spotted some dudes 
Slurping down suds 
they were lookin' very 
crude. 

Homebrewwww. 
Homebrewwwww. 

So we yelled over at 'em, with a big invite 
And headed off home to set things up right. 
When they came over later things were startin' to cook 
And with one taste of homebrew, the flavor had 'em hooked. 

Homebrewwww. Homebrewwwww. 

They crowded round the stove, to see what was shakin' 
They were standin' on chairs to see what was making. 
You could see a big pot steamin' over the crowd 
The brewers, all excited, started yelling out loud. 

Homebrewwww. Homebrewwwww. 

Throw in some grains, some hops and some yeast 
Now you're on your way to tamin ' the beast. 
Boil that wort, get a good hard roll 
Toss in some hops, let's give it some soul. 

Homebrewwww. Homebrewwwww. Homebrewwwwwww. 

When it comes to brewin' I'm stilllearnin' the way 
I start a batch of homebrew most every day. 
I got bottles in the bedroom, more cases in the john 
Thousands of bottles, just filling up my home. 

Homebrewwww. Homebrewwwww. 

Lyrics by Grosvenor Merle-Smith, Daniel Bradford, Laura Allbritten. 

The gang's all makin' homebrew stayin' up all night 
We pass around the pitcher to see who got it right. 
We're tasting porters, mazers, lagers, stouts and ale 
It's a groovy rad life, and the beer's never stale. 

Homebrewwww. Homebrewwwww. 

We be gettin' kind of 
fancy 'bout the way 
we brew 
Thinking maybe this 
brew is the best we 
can do. 
So we're sending out 
a truckload to the 
wild wild west 
To the AHA judging, 
see who's makin' the 
best. 

Homebrewwww. 
Homebrewwwww. 

But even if our beer isn't best on this earth, 
Our love of homebrew life is what it's all worth. 
Now we be classy dudes at a homebrew feast 
And we owe it all to water, barley, hops and yeast. 

Homebrewwww. Homebrewwwww. Homebrewwww. 
Homebrewwwww. Homebrewwww. Homebrewwwww. 
Homebrewwww. Homebrewwwww. 

/ I 'l .. , " .. 

"' (' ~ '·:if 
-. 

Music by David Edgar. Sound by Fergus Studios. Lead vocal by Charlie Papazian. 
The Dudes (and Dudesses): Jeff Mendel, Dave Edgar, Lavada Finney, Anne Blake. 
An American Homebrewers Stellar Production. Copyright AHA 1990. 

The First Hom ebrewing Casualty, 1,004,004 BC 
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GRAIN BREWERS! 

We can customize your 
vessels to your 
specifications 

All fabrication is done 
in-house 

15 GALLON- 3 VESSEL 

GRAVITY-FEED 
BREWING SYSTEM 

·STAINLESS STEEL 
·1 & 2 VESSEL SYSTEMS 
ALSO AVAILABLE 

System shown includes 
Sparge Water Vessel, 
Mash- Lauter Vessel, 
and Boiling Vessel 

PILOT OR PUB 
BREWING SYSTEMS 

II 

·STAINLESS STEEL 
·1 & 2 BARREL SYSTEMS 
·LARGER SIZES AVAILABLE 

Mash- Lauter Vessel 

Boiling Vessel 

Cylindroconical Fermenter 
with Chill Band and 
Temperature Controller 

Sanitary stainless steel 
valves throughout 

System includes 2 Pumps 

STAINLESS STEEL 
KEGGING SYSTEMS 

3 gal. and 5 gal. kegs 
available 

Eliminates bottling 

We sell complete systems 
or parts 

All parts are standard 

BREWING STOVE 
Portable propane stove 

35,000 BTU output 

12 x 12 inch cast iron grate 

Rugged; well constructed 

STAINLESS STEEL 
BREWING POTS 
5, 10, and 15 gal. capacity 

Heavy restaurant grade 

Lid included 

WORT CHILLER 

XbPJ 
High·grade copper coil 
contained in waterproof shell 

Wort is cooled by flowing 
through copper coil while 
water flows through the unit 
and around the coi l 

Compact and efficient 

Easily sterilized 

Comes with all hoses and 
copper siphon tube 

COMPLETE BREWING SUPPLIES & EQUIPMENT - FAST MAIL ORDER SERVICE 

SEND $ 4.00 FOR COMPLETE CATALOG - DEDUCTIBLE FROM ORDER 

BREWERS WAREHOUSE 4520 UNION BAY PL. N.E. SEATTLE, WA 98105 (206) 527-5047 



A Complete Look at Lager Brew ing 
and Decoction Mashing 

By Gregory J. Noonan 

'Tis the season for brewing lager beer. And if 
you're planning to do some serious beer­
making, you'll want this comprehensive 
guide to brewing at your side. 

Since we first published Brewing Lager Beer in 1986, it h. 
become a classic reference for brewers nationwide. To 
understand why we've sold out three times you have only 
to scan its contents: 

Part 1: Brewing Constituents 
First Greg Noonan gives readers an in-depth look at beer 

ingredients and the part they play in brewing. 
Chapters include Barley; Malted Barley (Evaluation, 

Carbohydrates, Sugars and Protein); Water (Analysis, pH, 
Hardness, Alkalinity, Cations, Anions and Treatment); Hops; 
Yeast (Culturing Pure Strains, Storage and Washing); Bacteria; 
and Enzymes. 

Part 2: The Brewing Process 
· Next, Greg guides you through the entire brewing process 
from planning to bottling the beer. 

Chapters include Malting (Steeping, Germination and 
Kilning); Crushing the Malt; Mashing (a complete discussion and 
directions for decoction mashing); Boiling the Wort (Boiling 
Hops, Hops Rates, Hot and Cold Breaks, Finishing Hops and 

Straining and Cooling the Wort); Primary Fermentation 
(Kraeusening, Pitching the Yeast, Temperature Control, Balling, 
Real and Apparent Attenuation and Racking); Secondary Fer­
mentation (Lagering, Fining, Real Terminal Extract); Bottling; 
and Imbibing. A special section also discusses Cleaning and Ster­
ilizing Equipment. 

Appendices 
Here are over 30 pages of invaluable data handily organized 

in tables and charts for easy reference. Topics include Home­
brewing from Malt-Extract Syrup; Infusion Mashing; Step 
(Modified Infusion) Mashing; Weights and Measures; Density 
References; Expected Alcohol Percentage; Hydrometer Correc­
tion; Water Hardness Calculations; Brewers Glossary; and others 
too numerous to list here. 

Complete with illustrations and 306 pages. 

Still At Our Same Low 1986 Price 
Only $12.95 ($14.95 Nonmembers) 

•••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••m•• 
Yes, I want copy(ies) of Brewing Lager Beer at $12.95 ($14.95 nonmembers) each. Enclose $3.00 for Postage 
and Handling plus $1 .00 for each additional book. 

Method of payment: Check or MO Visa Mastercard 

Card no. -------------------------
Name ____________________ _ Exp. date __ 

Name on card -----------------------------------Address ------------- ----­
City----- --- State Zip ___ _ Signature ___ _ _ _ _____ ____ ___ __ 
Phone _________________________________ __ 

Or Call (303) 447-0816 with your Credit Card Order. 

Brewers Publications • PO Box 287 • Boulder; Colorado 80306-0287 • USA · (303) 447-0816 • FAX (303) 447-2825. 
L13-5 


