


Our Ultramodern Combi Brewhouse system at 
Hops o[ Tampa designed, engineered, installed, and 
brought on-line by The Pub Brewing Company. 

''In this trade, you've got to be strictly and 
totally honest. You don't give people a line of 
bull, because they all know what's going on. 
Reputation is the key to success. Lose that, 
and you're history.'' 

Vice-President 
The Pub Brewing Company 

EAST COAST 
185 Route 17 North 
Mahwah, New Jersey 07430 

The First. 
The Innovators. 
The Best. 
Period. 

retty strong words for someone who's 
not even the largest microbrewery 

equipment company. Yet. At Pub, we don't 
think it's necessary to brag when the truth 
will work just as well. Our team is driven by 
quality. And we have the facts to prove it. 

Facts like pumps by Triclover. Valves and 
fittings by Micromat. Heat exchangers by 
Mueller. On-site consulting by Dr. Michael 
]. Lewis. Soup to nuts turnkey and post­
installation service that will blow you away. 
Over 100 years of brewing expertise. With 
names and numbers like these, we don't have 
to brag. We just tell the truth. Give us a call 
today, and see what the Pub team can do for 
your brewing needs. 

WEST COAST 
400 C Yolanda Avenue 

(201) 512-0387 • Fax (201) 529-5942 
Santa Rosa, California 95404 
(707) 5 73-0311 

@ ASME 
CODED 
FACILITY 



The 1992 American Hom brewers Association 
National Conference, June 9-1 3 

There's no better way to perfect your 

art than attending the 1992 

Conference on Quality Beer and 

Brewing. This year, the Conference 

will be held in the American beer 

homeland, Milwaukee, Wis. Join 

hundreds of dedicated beer lovers 

for a brew or two and some of the best 

homebrew tips, techniques, recipes 

demonstrations, and much more. 

For more information, call or write the American Home brewers Association 

PO Box 1679 Boulder, CO 80306-1679 • (303) 447-0816 

) 



VINOTHEQUE 
WINE & BEER SUPPLIES 

is proud to present 

VILLAGE VINTNER TM 

Our range of wines are 
produced from the 
choicest grape varieties. 

Our focus is quality light 
white wines, bold reds 
and tantalizing roses. 

~------------------~ 

CHIEFfAIN™ 
BEER KITS 
No sugar required 
Available in Lager, Bavarian Pilsner, Premium 
Lite, Brown Ale, India Pale Ale, Canadian Ale, 
Draught, Special Dry, Traditional Amber 

The only sugar you add is at time of bottling 

Available in Canada from Vinotheque (514) 684-1331, FAX (514) 684-4241 
Toll Free Numbers: Area Codes 514, 819, 418, 613: #1-800-363-1506 

All Other Area Codes: #1-800-361-3397 

CHIEFTAINnl and VILLAGE VINTNERnl are stocked in our warehouses in 
Ontario and New Brunswick and are 

Available in USA from Mayer's Cider Mill, Rochester, New York 
(716) 671-1 955 (716) 671-5269 Toll Free #1-800-543-0043 
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EDITORIAL 
CHARLIE PAPAZIAN 

Who is Harris Faberman? 

11 
new malting barley strain suited for spe­
cialty beers? An experimental hop? A yeast 
researcher? I couldn't help chuckle at last 
year's National Homebrewers Conference in 
Manchester, N.H., when an anonymously 

cryptic note tacked to the bulletin board asked: "Who is 
Harris Faberman?" I know who Harris Faberman is, and 
now that I have paused to consider the question, I believe 
there's reason for others to know who Harris Faberman is . 

His name has appeared in zymurgy for eight years. 
Harris is a real estate broker. In addition you might like to 
know Stuart Kingsbery is a tax attorney, Chuck Kirkpatrick 
a doctor and cancer researcher, Charlie Matzen an invest­
ment consultant and real estate broker, and Loran 
Richardson is an electrical engineer and computer hard­
ware designer. As members of the all-volunteer Associa­
tion of Brewers Board of Directors they meet monthly to 
review, consult and approve the activities and monitor the 
"health" of the non-profit corporation and its four principal 
divisions: American Homebrewers Association, Institute 
for Brewing Studies, Brewers Publications and Great Ameri­
can Beer Festival. 

As one of the four principal divisions, the AHA serves 
to fulfill the mission of the Association of Brewers. It 
specializes in providing beer and brewing-related educa­
tional and informational material and activities to home­
brewers and those interested in homebrewing and beer 
appreciation. While a subscription to zymurgy may be 
considered the primary benefit of membership in the AHA, 
it is worthy of note that your contributions and member­
ship support go beyond the pages of the magazine. 

Here are a few activities in which the AHA is involved: 
(1) National Homebrewers Conference, (2) National Home­
brew Competition, (3) National Beer Judge Certification 
Program, (4) AHA Sanctioned Competition Program, (5) 
international homebrew club network, (6) staff support of 
an international beer-related computer information service 
(Beer Forum on CompuServe), (7) representing homebrew­
ers and brewing enthusiasts as a resource for international, 
national and regional media, (8) providing research and 
information for the publication ofbooks, public and industry 
presentations relating to beer, (9) providing grassroots 
support and infonnation for the responsible use of beer as an 
alcoholic beverage and (10) presenting and supporting beer­
related conventions and regional activities. 

AHA Vice President Karen Barela and Assistant James 
Spence are dedicated full time to fulfilling the AHA mis­
sion. Sixteen more full-time and six part-time employees of 
the Association of Brewers dedicate part or, in some cases, 
all of their responsibilities to magazine production, mar­
keting and essential operations of the AHA and the three 
other AOB divisions . 

We all share the same office . We all have the same 
goals at the Association of Brewers. Some manage and 
assist divisions such as the Institute for Brewing Studies 
(specializing in the beer and brewing interests of commer­
cial micro breweries and pub brewers), Great American Beer 
Festival (which creates a special forum for brewers, beer 
enthusiasts and especially for the American beer consumer 
and general public) and Brewers Publications (specializing 
in the publication of books for those interested in learning 
about beer and brewing). 

Others of us are involved in accounting, circulation, 
merchandise order filling, customer service, marketing, 
sales, graphics and production. We work together as em­
ployees of an association whose services obviously must be 
offered to its members and, not so obviously, to the general 
public. We are a publicly supported, charitable not-for­
profit organization under a special type of tax-exempt 
status granted by the Internal Revenue Service. 

We are not a "trade" association, nor do we exist 
exclusively for the best interests of a particular industry; 
rather, we are an educational and informational organiza­
tion. Our activities are directed to serve the best interests 
of beer and brewing and responsible use of the product. 

The American Homebrewers Association finds itself 
uniquely integrated within a company whose other divi­
sions complement one another. While each division uniquely 
and primarily serves specialized beer interests, they en­
hance one another to the benefit of all members and the 
public. 

So that's who Harris Faberman is and who we are . 
He and other members of the Association of Brewers 
Board of Directors have the responsibility of making sure 
the organization's assets and resources are dedicated to 
fulfilling its mission. Some of them enjoy beer, some are 
not homebrewers. All share an interest in the future of 
the Association of Brewers, so the organization will con­
tinue to promote a responsible approach to beer education 
and enjoyment. riiJ 
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GRAIN BREWERS! 
10, 15 or 20 GALLON - 3 VESSEL 

We can customize your 
vessels to your 
specifications 

All fabrication is done 
in - house 

GRAVITY-FEED 
BREWING SYSTEM 

·STAINLESS STEEL 
·1 & 2 VESSEL SYSTEMS 
ALSO AVAILABLE 

System shown includes 
Sparge Water Vessel, 
M ash-Lauter Vessel, 
and Boiling Vessel 

PILOT OR PUB 
BREWING SYSTEMS 

·STAINLESS STEEL 
·1 & 2 BARREL SYSTEMS 
·LARGER SIZES AVAILABLE 

Mash-Lauter Ves sel 

Boiling Vessel 

Cylindroconical Fermenter 
with Chill Band a nd 
Temperature Controller 

San i tary stainless steel 
valves throughout 

System includes 2 Pumps 

II! G ill 

\ 

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 
Po rtable propane s tove 

35 ,000 BTU output 

12 x 12 inch ca st iron grate 

Rugged; well constructed 

STAINLESS STEEL 
BREWING POTS 
1 0, 15 and 20 gal. capacity 

Heavy restaurant grade 

lid included 

WORT CHILLER 

~~ 
High · grade copper coil 
contained in waterproof she ll 

Wort is cooled by flowing 
through copper coi I while 
water flows through the unit 
and around the coi I 

Compact and efficient 

Easily sterilized 

Comes with all hoses and 
copper siphon tube 

COMPLETE BR EWING SUPPLI ES & EQUIPM ENT - FAST MAIL ORD ER SERVICE 

SEND $ 4.00 FOR COMPLE TE CATALOG - DEDUCTI BLE FROM ORDER 

BREWERS WAREHOUSE 4520 UNION BAY PL. N.E. SEATTLE, WA 98105 (206 ) 527-5047 
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Sterilize vs. Sanitize 
Dear zymurgy, 

Thanks to Quentin Smith for 
sharing his admirable sanitation regi­
men in zymurgy Fall 1991 (Vol. 14, 
No. 3). I only quibble with his 
downplaying the semantic difference 
between "sterilize" and "sanitize." 

My dictionary defines "sanitary" 
as "clean; hygienic," while "sterile" 
means "free of bacteria and microor­
ganisms." It's a matter of degree: true 
sterilization is generally beyond the 
scope ofhomebrewing technology. For 
example, sterile filtration and sterile 
bottling are relatively expensive pro­
cedures used by commercial wineries 
and breweries to arrest fermentation 
and assure product stability. We 
homebrewers settle for sanitary bot­
tling and depend on residual yeast to 
out-compete any remaining bad bugs. 

Occasionally, sterility is essen­
tial to the homebrewer, as in yeast 
culturing or storage of unfermented 
wort. In such cases, heat is the only 
reliable sterilizing agent. But usu­
ally, to our eternal relief, a sanitary 
environment is good enough. Heck, 
I'd rather be clean and hygienic 
than sterile any day! 

Erin McClary 
Carson City, Nevada 

Muchas Gracias 
Dear zymurgy, 

To the zymurgy staff, a few 
words of immense gratitude for 
your contributions to better brew­
ing. I trust you don't underestimate 
the extent to which the magazine both 
emboldens people to get better but 
also supplies them with solid infor­
mation to help them get there. 

DEAR ZYMURGY 
OUR READERS 

This is too brief a note and cer­
tainly long overdue but, all that aside, 
I stand in awe of what you accomplish 
and wish you well! 

Hubert Smith 
Selma, Oregon 

A Homebrew er's 
Nightmare 

Dear zymurgy, 
After 20 years of home ferment­

ing one of my biggest fears came true. 
I dropped a full carboy. This hap­
pened late one night in my basement, 
after I had pressed a couple bushels 
of grapes, filling the carboy with four 
gallons of future wine. As I had done 
100 times in the past, I attached a 
carboy handle to the neck of the bottle 
and carried it about 25 feet . About 
one foot from its destination the car-

• • 

Handcrafted by rcttr JellJ Berger 
Slace 1986 

Label by Peter Jsns Berger, West Linn, Ore. 

boy slipped off the handle and fell 10 
inches to the concrete floor where it 
smashed to bits with glass and grape 
juice flowing every direction for about 
15 feet. 

At first I just stared at this spec­
tacle not believing what I was seeing. 
My first thoughts were, ''What an in­
credible mess!" Slowly I began to pick 
up the large hunks of broken glass as 
I sloshed through the grape juice. I 
then noticed there were two colors on 
the floor: purple from grape and red 
from my bleeding foot. 

The question is why did this hap­
pen and could it have been prevented? 
I am still not sure why the carboy 
handle slipped off, but it is probably 
because I did not attach it properly. It 
was late at night and I was getting 
tired and perhaps careless. However, 
I have learned from this incident and 
now take the following precautions 
to make sure that I will not drop any 
more bottles. I still use the carboy 
handle, but no longer depend upon it 
solely. I use it to lift the carboy into a 
wooden crate and then the crated 
carboy is rolled to its destination 

with a handcart. If all the wooden 
crates are occupied I attach the 
carboy to the handcart with a 
strap or bungee cord. I also try 
not to work past my tiredness 
level. I make sure that I am 

wearing shoes and not sandals. It 
is wise to keep your hands dry or 

wear gloves to prevent slippage. 
These are useful precautions to take 
when handling breakable objects -
a broken carboy is a very sad sight to 
see. 

Ralph Bucca 
Huntington, Maryland 

SPRING 1992 ZYMURGY 7 



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. 

Approved for use in all states, 
including California! 

4224 Chippewa Road N.W. 
Calgary, Alberta, Canada T2L 1A3 

Phone/FAX (403) 282·5972 

UNITED STATES CUSTOMERS PI£ASE CONTACT, 

F.H. Steinhart Co. I Little Johns Root Beer 
234 S.E. 12 & Pine, 1220 Hoe! Parkway 
Portland , OR 97214 Kansas City, KA 

(503) 232·8793 (9 13) 321-77 10 
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Gorilla Barley Wine 
Dear Kurt Denke, 

I read with interest your article 
in zymurgy Fall1991 (Vol. 14, No.3) 
and must say that in principle I agree 
with you wholeheartedly that in ev­
ery beer there is a gorilla beer waiting 
to get out. Although I am not sure 
that I go along with the suggestion of 
monkey business. There is no doubt 
that with minimal knowledge readily 
available from reading zymurgy and 
an ounce of inspiration and desire al­
most anybody can produce a "giant" of 
a beer from a standard beer kit. If your 
porter drinks as good as it sounds, it's 
a winner. More power to your elbow, 
please keep spreading the gospel. 

We have one kit that I would wel­
come your putting to the test straight 
as it comes and then, if you feel in­
clined, taking it a little further up the 
road. This is our barley wine. The 
general consensus is that it could 
warm the cockles of even the coldest 
heart. I shall send a parcel to you. 

Alan Bowles 
Paines Malt Limited 

St. Neots, Cambridgeshire, England 

Dear Mr. Bowles, 
Barley wine, good cockle­

warming stuff, indeed. I eagerly await 
your parcel. Thanks for your input. 

KurtDenke 

Good Beer and 
New Friends 

Dear zymurgy, 
I e~oy reading your magazine 

very much. By reading zymurgy I 
have drastically improved my beers 
in the past few years. It is a wonder­
ful source of information. 

I attended my first home brew club 
meeting in Oakland, Calif., and was 
amazed by their friendliness and will­
ingness to help. 

Thanks again for all of your valu­
able information over the years. 

Steve Jordan 
Oakland, California 

Mead Made with Pollen 
Dear zymurgy, 

This letter is in reference to the 
article on traditional mead in zy­
murgy Fall 1991 (Vol. 14, No. 3) to 
show that traditional mead runs along 
the same lines as traditional beekeep-

ing. Today the removable frames are 
an important part of beekeeping. Be­
ing an apiarist I know that hives can 
be managed and inspected and the 
honey can be extracted from the wax 
much easier. In the modern beehive 
the bees usually are managed for win­
tering through, but in the early days 
of European beekeeping the straw 
skep was used. The honey and wax 
combs were used for candles, the brood 
with the pollen and young was used 
for mead - the whole hive insides 
were cleaned out and used. The pol­
len was a natural nutrient needed to 
make mead. Though bees ai·e some­
times fed soybean flour as pollen sub­
stitute (I believe it acts as a yeast 
nutrient). Pollen can be used as a 
yeast nutrient in "traditional meads." 

I would like to refer to an article 
from Gleanings in Bee Culture, Sep­
tember 1991, by Robert Berthold, "A 
New and Better Way- Make Mead." 
It starts with "This year try making 
mead, but use pollen instead of chemi­
cal additives. You'll be pleasantly sur­
prised with the results." 

I hope this information assists 
your future efforts. 

Mark S. Elliott 
Gallup, New Mexico 

Making Beer in 
South Africa 

Dear zymurgy, 
I was looking through some old 

copies of the UK Amateur Winemaker 
and Homebrewer and came across an 
article by Charlie Papazian titled "All­
American Brews" (June 1986). It 
struck me that homebrewing condi­
tions in the United States could be 
similar to South African conditions 
with both our climates being some­
what warmer than in the U.K., where 
most of our brewing literature origi­
nates. Climatic conditions here gen­
erally allow a rapid primary 
fermentation (two days in summer) 

, when the greatest drop in gravity 
~ takes place. I generally transfer the 

wort to another container and to a 
cooler spot to allow secondary fermen­
tation and clearing to continue for 
about one week before bottling. 

Although I have been brewing for 
10 years I have yet to meet another 
homebrewer in South Africa. This is 
not surprising if you consider that I 



live in a fairly small town with no 
organized fraternity of homebrewers. 
There are two suppliers of brewing 
and winemaking products, both based 
in Johannesburg, who have been in 
business ever since I took an interest 
in the hobby so I presume there are 
plenty of us out there who have never 
set eyes on each other. Fortunately 
mail order is fairly quick and I gener­
ally don't wait more than three weeks 
for my supplies. 

Incidentally, I prefer to tell people 
I "make beer" rather than "I am a 
homebrewer" because the reputation 
of homebrew still suffers and revela­
tions about one's hobby invariably elicit 
a few ha-ha anecdotes about exploding 
bottles and the like. This type of atti­
tude has spurred me on. I have been 
brewing all-grain beers because our 
local malt extract imparts an unmis­
takable "tang'' to the finished product. 

I am very interested in exchang­
ing brewing information with anyone 
in the United States and will reply to 
any letters sent to P/bag 2002, Dundee 
3000, South Africa. 

I would be very keen to start up a 
microbrewery but I am dubious over 
whether a sound knowledge of organic 
chemistry (which I lack) is a prerequi­
site. Any information in this regard 
would be appreciated. 

R.J. Hooper 
Dundee, South Africa 

Dear Mr. Hooper, 
In response to your letter, 

knowledge in organic chemistry is not 
a prerequisite for you to open your own 
brewery. Small breweries can be one­
person operations, but rarely are. If 
you don't have sufficient knowledge to 
brew your beer, there are options to 
choose from: (1) join a partnership or 
hire on as an employee of a brewer 
with the necessmy credentials and (2) 
take classes at one of the brewing 
schools in Germany, the United King­
dom or the United States. 

It is important to note that 
knowledge in areas other than organic 
chemistry, specifically in microbiology, 
food science and fermentation science 
can be useful in brewing. ' 

Best of luck and don't forget 
that the Association of Brewers and its 
divisions, the Institute for Brewing 
Studies, Brewers Publications and the 

American Homebrewers Association 
all stand ready to meet your informa~ 
tion needs. 

Jeff Mendel 
Director, Institute for 

Brewing Studies 

Corrections 

The zymurgy Special Issue 
(Vol. 14, No.4) carried beer labels, 
to complement the beer style ar­
ticles. Some of the labels were 
incorrectly attributed. Randy 
Mosher, Chicago, is the designer 
responsible for the following la­
bels: Toadex Bloatarian Ale 
Pudgy McBuck's Celebrated Co: 
coa Porter, Wee Willie Winkie 
Scotch Ale, O.R. Authentic Ohio 
River Steam Beer and Shawnee 
Porter. 

Paddy Giffen was incorrectly 
pictured in the same issue in the 
"About the Authors" section. The 
man in the photo was actually 
De Wayne Saxton. The biography 
printed was correct for Giffen who 
is pictured here. 

And finally, Michael Jackson 
wrote the Special Issue article on 
Saison. The article was incor­
rectly attributed to Jean-Xavier 
Guinard. 

(See page 15 for BJCP correction.) 
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AssociATION NEws 

Just Brew It! 

Complete and detailed informa­
tion on the 14th Annual AHA 1992 
National Conference is available in 
this issue. The Conference and final 
competition in Milwaukee, Wis., June 
10 to 13, promise to be educational 
and filled with quality beer, practical 
brewing information, the latest in 
technical advances, knowledgeable 
speakers, expert beer judges, club 
news and booths, new and old friends 
and the perfect atmosphere to make it 
all happen. If you've never been to the 
AHA National Conference before, we 
think it's about time you do yourself 
and your homebrew a favor - go! For 
those who have attended and know 
how great this Conference is, be sure 
to register early and begin planning 
now. As our theme suggests, we want 
you to brew, we want to give you the 
information you need to brew and we 
want you to have fun doing it. Just 
brew it! 

Fourth Site for National 
Competit ion 

In our effort to improve and ex­
pand the National Competition, we 
have added Chicago as a fourth site 
for the first-round judging. Having 
three sites for the 1991 Nationals 
proved to be very successful and added 
to the spirit of the competition. Ex­
panding to four geographical locations 
allows BJCP novice and apprentice 
judges the opportunity to gain experi­
ence points in a National Competi­
tion, a convenience for many. Thank 
you to our first-round sponsoring brew­
eries: Anchor Brewing Co., Boston 
Beer Co ., Boulder Beer Co. and Goose 
Island Brewing Co. 
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KAREN BARELA 

BJCP Article Inspires 
Judges 

The article "How Can the Beer 
Judge Certification Program Benefit 
You?" in zymurgy 1991 Special Issue 
(Vol 14, No . 4) has resulted in many 
inquiries and lots of enthusiasm about 
the BJCP program. The most com­
mon question is, ''When is an exam 
scheduled within driving distance of 
where I live?" By checking the "Cal­
endar of Events" you will find a list of 
the 1992 exams across the country 
that we are aware of at press time. If 
nothing is scheduled in your area, you 
may want to help organize an exam 
that is convenient for you and a mini­
mum of four other interested people. 

One aspect of arranging an exam 
involves finding a delegate who is geo­
graphically close or willing to travel 
to your area. For this reason, we ask 
that the circumstances for having an 
exam in any given area include a mini­
mum of two months notice (it usually 
takes three or four months), a mini­
mum of five dedicated exam takers, a 
location (often a homebrew supply 
shop, club meeting location or any 
other quiet place with desks and 
chairs) and a list of three possible 
dates . Contact BJCP Administrator 
Karen Barela, PO Box 1679, Boulder, 
CO 80306-1679; (303) 447-0816, or 
FAX (303) 447-2825. 

Rule Exception Made 
for New BJCP Judge 

First-time exam taker, Gerald 
Samplawski, recently passed the 
BJCP exam . A quadriplegic, 
Samplawski used a special tool to 
type his answers into a laptop com­
puter. Normally we ask examinees 

to handwrite exams, however an ex­
ception was made and Samplawski 
completed the exam in just over the 
usual three-hour time. A person with 
carpal tunnel syndrome recently ex­
pressed concerns about handwriting 
the exam in three hours. Anyone 
who requires special arrangements 
may contact the exam delegate or the 
BJCP administrator. 

Alberta Rager Joins 
BJCP Committee 

Alberta Rager, National BJCP 
judge from Mission, Kan., was ap­
pointed by the Home Wine and Beer 
Trade Association and approved by 
the BJCP committee as BJCP associ­
ate director . She joins Steve Stroud 
who was appointed last fall. Rager 
and Stroud will help Co-directors Pat 
Baker and Jim Homer with exam 
grading. In 1991, 169 people took 
the exam in 33 locations. Anyone 
interested in having a particular topic 
or subject on the BJCP annual com­
mittee meeting agenda may contact 
Karen Barela by April 30. 

Clubs Given Smart Caps 

The AHA sent all 240 registered 
clubs samples of a new bottle cap, 
SmartCap '" by ZapatA, which was 
in testing and development for 
more than a year. The AHA is the 
first to offer them to the public. 
SmartCap '" removes oxygen from 
bottled beer and blocks the oxidation 
process that produces a stale flavor 
and limits shelf life. For information 
call the AHA sales department at 
(303) 447-0816, FAX (303) 447-2825, 
or write PO Box 1679, Boulder, CO 
80306-1679. 



SIMPLY THE BEST BOOI<S 
ON BREWING 

From Brewers 
Publications 

For Enthusiasts with a 
Passion for Quality Beer 

THE CLASSIC BEER 

STYLE SERIES, 

a continuing 
collection of 

books vvritten by 
industry experts, 

includes Pale Ale) 
Continental Pilsmet') 
Lam,bic) Potter) and 

Vienna) Manm) 
Ole tobetfest. 

History, 
techniques, 
ingredients 

and examples unravel 
the mysteries of these classic styles. 

The Brewers Publications booklist includes the annual Brewers Resource Directory - a 
comprehensive collection of data and information on all beers and breweries in the U.S. and 
Canada, Brewing Lager Beer- an all-grain brewing reference for home- and micro brewers and 
Principles of Brewing Science- a brewer's course in chemical and biochemical brewing processes. 

The annual Brewery Operations and Beer and Brewing series - volumes of practical 
brewing and operational tips for home-, micro- and pubbrewers- completes the Brewers 
Publications library. Putting the most comprehensive information available anywhere right 
into your hands . 

Brewers Publications produces a variety of books for the amateur and commercial 
brewer. Feed your passions and improve your beer by adding Brewers Publications books to 
your library. 

To order or request a catalog, contact: 
Brewers Publications, PO Box 1679, Boulder, CO 80306-1679 USA 

Tel. (303) 447-0816 F~'C (303) 447-2825 



Members-Only Tasting a 
Big Success at GABF 

For the f:Lrst time in the 10-year 
history of the Great American Beer 
Festival, the AHA and the Institute 
for Brewing Studies held a members­
only tasting. About 300 members who 
purchased a ticket for either the Fri­
day or Saturday GABF were invited 
to attend the tasting Saturday after­
noon. Several professional brewers 
were on hand to answer questions 
and the AHA staff was available to 
talk about our mutual enthusiasm for 

homebrewing. Members were able to 
take a few quiet moments to sample 
some of the 550 beers. The members­
only tasting will be scheduled again 
for Saturday afternoon during the 
1992 Great American Beer Festival. 

Ninkasi Aw ard 
New 1992 National 
Competition Aw ard 

Inscribed in cuneiform on a 4,000-
year-old Sumerian clay tablet is the 
world's first written account of brew­
ing, ''The Hymn to Ninkasi," describ-

GLASSWARE 

::-....._ 

SET = 6 Glasses 
A. 19oz. Imperial Pub Glass $19.99/set 

B. Yards Call for Pricing Info. 
C. 16oz. Pint Glass $10.99/set 

D. 22oz. Weizen Glass $19.99/set 
E. 19oz. Pub Mug $19.99/set 

F. 14oz. Catalina Glass $19.99/set 
G. 12oz. Pilsner Glass $19.99/set 

PRICES do not include a nominal shipping fee, 
please call for total to your zip code. 

THE BREWERY 
11 Market Street Potsdam New York 13676 

[ill ~800.762.2560 IIDi(~ISA • 
Free Brewing Supplies Catalog Available 
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ing ancient processes for brewing beer. 
Ninkasi is the Sumerian goddess of 
brewing. Some scientists believe the 
f:Lrst steps to civilization were not 
taken by baking bread, but by brew­
ing beer. If they are right, beer was 
the catalyst for civilization. The 1992 
AHA N a tiona! Competition introduces 
the Ninkasi Award honoring the high­
point brewer of the year. 

Similar to the club high-point 
award, the Ninkasi Award will be pre­
sented to the brewer who accumu­
lates the most points based on a point 
scale for f:Lrst-, second- and third-place 
winners. We named the award after 
the goddess of brewing to honor the 
historical aspects of brewing and its 
importance to civilization. For a look 
at who would have won this award 
had it been in existence since the be­
ginning of the competition, see the 
following list, which also contains the 
names of Homebrewers of the Year 
from the first competition in 1979 
through 1991. In some years the 
homebrewer of the year also would 
have been the high-point brewer of 
the year; often, it would have been 
another homebrewer. 

1991 
Steven and Christiana Daniel, League 
City, Texas. (Homebrewer of the Year 
- Jim Post, Newtown, Conn.) 

1990 
Phil Rahn, St . Peters, Mo. 
(Homebrewer of the Year - Richard 
Schmit, Arlington Heights, Ill.) 

1989 
Steve Daniel, League City, Texas. 
(Homebrewer of the Year - Paul 
Prozeller, Hamden, Conn.) 

1988 
Byron Burch, Santa Rosa, Calif. 
(Home brewer of the Year - John C. 
Maier, Juneau, Alaska) 

1987 
Ray Spangler, Erlanger, Ky. 
(Homebrewer of the Year Ray 
Spangler, Erlanger, Ky.) 

1986 
Byron Burch, Santa Rosa, Calif. 
(Homebrewer of the Year - Byron 
Burch, Santa Rosa, Calif.) 

1985 
Russell Schehrer, Denver, Colo. 
(Homebrewer of the Year - Russell 
Schelu:er, Denver, Colo.) 



Jim Hilton, Charlie Papazian, Dave Ruggerio, Tom Gorman and Matt Koury at the 
Barley Malt and VIne In West Roxbury, Mass. 

1984 
Gary Bauer, Milwaukee, Wis. 
(Homebrewer of the Year- De Wayne 
Lee Saxton, Chico, Calif.) 

1983 
Mark Van Buskirk, Citrus Heights, 
Calif. (Homebrewer of the Year -
Nancy Vineyard, Santa Rosa, Calif.) 

1982 
Donald F. Thompson, Dallas, Texas. 
(Homebrewer of the Year- Donald F. 
Thompson, Dallas, Texas) 

1981 
Steve Sullivan, Fort Collins, Colo. 
(Homebrewer of the Year - Dave 
Miller, St. Louis, Mo.) 

1980 
B. Winter and G. Brown, Denver, Colo. 
(Homebrewer of the Year-Mary Beth 
Millard, Boulder, Colo.) 

1979 
Tim Mead, Boulder, Colo. 
(Homebrewer of the Year-Tim Mead, 
Boulder, Colo.) 

Charlie's Travels 

AHA President Charlie Papazian 
traveled to Calgary, Alberta, Canada, 
Sept. 13 to 17, where he visited sev­
eral homebrew shops and met for an 
evening with local homebrewers at 
Brewsters Brewpub and Brasserie No. 
2. On Oct. 26, he was in Boston for a 
homebrew banquet and book signing 
for The New Complete Joy of Home 

Russ Wigglesworth at the 13th annual 
California State HomebrewCompetltlon 
In San Francisco, Calif. 

Brewing. Dave Ruggerio, owner of 
Barley Malt and Vine, sponsored the 
trip and organized the banquet. 
Charlie was in San Francisco Nov. 10 
for the 13th Annual California State 
Homebrew Competition, where he 
helped judge the light lager category. 
At the Taste of the Great Lakes Home­
brew Conference and Competition in 
Frankenmuth, Mich., Nov.l6, he met 
with 100 homebrewers and gave a 
presentation on beer styles. 

On Dec. 7 Charlie was in Wash­
ington, D.C., for the Homebrew and 
Wine Expo where he visited home brew 
shops, local breweries and autographed 
copies of his new book. In February 
Charlie traveled to the Institute of 

Design Your Own 

CUSTOM LABELS 
Add a touch of class or a touch 
of humor to your home-brewed 

beer or wine. 

Zuk lloys' Rotgut 

Ed's 'frafalgar llittcrs 

From your photo or your 
i1lustration. 

We'll do the final artwork and 
the typesetting ... . 

Only $39.95 
for 100 self-adhesive labels. 

Chateau Russell 

Call or send for your 
design/layout form today! 

Nuttings Lake Publishing 
P.O. Box 203 

Nuttings Lake, MA 01865 

(508) 667-7087 
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HOME BREWING SUPPLIES 
BEER I WINE I LIQUEURS I SOFT DRINKS 

WE MAKE HOME BREWING A PLEASANT 
EXPERIENCE FROM START TO FINISH 

A GREAT GIFT IDEA 
75 MAPLE STREET DANVERS, MA 01923 

-Newcastle Brown Ale and The Living History Centre invite you to 

enter the 8th annual ... 

c 0 

For information 
For F airc information 
These competitions are 

The Rl!lliliss.nce Pbsure Faire is il progum of the Living History Cl!lltre, il Cuiforniil not-for-profit 
cultuul iiDd cduciltionl corpoution. ©1991 The living Hisotry Centre 
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Brewing Convention in Australia and 
in March to Seattle to visit homebrew­
ers, retailers and breweries. In April 
he will be in Orlando, Fla., to proctor a 
BJCP exam, give a seminar and sign 
copies ofT he New Complete Joy of Home 
Brewing. Then it's off to Milwaukee for 
the Institute for Brewing Studies An­
nual Microbrewers/Pubbrewers Con­
ference and Trade Show, where he will 
return in June for the AHA National 
Convention. As always with Charlie's 
travels, he is interested in meeting 
with local homebrewers, clubs and 
breweries. 

New Staff 

James Spence joined the AHA in 
the fall as AHA administrator in 
charge of clubs, CompuServe, 
zymurgy's "Brew News" and overall 
right-hand person. He brings skills 
acquired working for Montana Bever­
age Ltd. (Kessler Brewery) and home­
brewing for the past several years. 
Many of you have been communicat­
ing with him over CompuServe and 
through club news and are aware of 
his brewing knowledge. Susanne 
Price, an active member of the Hop 
Barley and the Alers homebrew club 
and avid home brewer, is our new ship­
ping clerk. Also new to the staff are 
Marilyn Cohen and Wayde Austad. 
Cohen grew up in the Denver area and 
returned recently from California. 
Austed is from Utah. As zymurgy 's 
new art director, Cohen will help cre­
ate a fresh look for zymurgy . As 
circulation director, Austad will see 
that zymurgy reaches your mailbox. 

AHA Staff to Attend IBS 
Conference 

Elizabeth Gold, zymurgy man­
aging editor and Brewers Publications 
director, Linda Starck, zymurgy and 
The New Brewer advertising man­
ager and Karen Barela, AHA vice 
president, will attend the Institute 
for Brewing Studies Annual Micro­
brewers/Pubbrewers Conference and 
Trade Show April26 to 29 in Milwau­
kee, a meeting of more than 300 pro­
fessional brewers where we will 
expand the affiliation between home­
brewers and professionals. The ex-



change of information has always been 
useful to both markets, who benefit 
from each other's expertise. 

National Homebrew Day 

Mark your calendars now to cel­
ebrate National Homebrew Day May 
2 with homebrewers across the coun­
try. National Competition entrants 
will be awaiting news from the first­
round judging, while judges will be 
remembering the great prize-winning 
beer they recently tasted. With your 
club, local brewery or homebrewing 
friends, celebrate this day with home­
brew and the freedom to enjoy it. 

We Goofed­
BJCP and 

National Competition 
Corrections 

In zymurgy 1991 Special Is­
sue (Vol. 14, No. 4), we incorrectly 
stated on page 9 that a certified 
judge needs to score 60 percent on 
the BJCP exam. To become a 
certified BJCP judge you need 70 
percent on the exam and earn five 
experience points, 2.5 of which are 
judging points. 

The AHA 1992 National Com­
petition Rules and Regulations in­
sert which appeared in the Winter 
zymurgy (Vol. 14, No. 5) needs 
the following corrections: Page 4, 
Section D No. 1. The first-place 
beer from each Category of Beer 
and Mead will be chosen from the 
second round to go on to Best-of­
Show judging. Page 5, No. 5. 
American Style Pale Ales, category 
award sponsored by Northwest­
ern Extract Co., Brookfield, Wis. 

zymurgy Welcomes 
Contributors 

zymurgy welcomes ideas, outlines, 
proposals or manuscripts on the sub­
jects of beer, cider, mead, sake or brew­
ing. All submissions will be carefully 
considered. Direct inquires to Eliza­
beth Gold, managing editor, zymurgy, 
PO Box 1679, Boulder, CO 80306-1679. 

BREW YOUR OWN 
GROW YOUR OWN 

GRANDPA ALWAYS TOLD 
YOU THAT HOMEGROWN 

PRODUCE IS THE BEST. 
NOT ONLY IS 

HOMEGROWN 
THE BEST, BUT SO 

IS HOMEBREWED 
BEER. NOW YOU 
CAN HAVE BOTH 

YEAR-ROUND WITH 
OUR HELP. 

MAIL ORDER SALES: 

ALTERNATIVE 
GARDEN SUPPLY 

297 N. BARRINGTON RD. 
STREAMWOOD, IL 60107 

CALL NOW FOR A FREE CATALOG 

~0 (800) 444-2837 
RETAIL OUTLET STORES: 

CHICAGO AREA : CHICAGO INDOOR GARDEN SUPPLY 
297 N. BARRINGTON RD. STREAMWOOD, IL 60107 

(708) 885-8282 
MINNEAPOLIS AREA: BREW & GROW 

8179 UNIVERSITY AVE. N.E. FRIDLEY, MN 55432 
(612) 780-8191 

SPECIAL PRICE 
REPLACE YOUR OLD "JOY" WITH 

"THE NEW COMPLETE JOY OF 
HOMEBREWING" 
BY CHARLIE PAPAZIAN 

FOR ONLY $7.95 (includes shpg.) 

MENTION THIS AD & THAT YOU HAVE THE ORIGIN AL "JOY" 
TO REC EIV E OUR SPECIAL PRICE. 

THIS OFFER IS GOOD UNTIL THE NEXT ISSUE OF ZYMURGY. 
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Enter the 1992 Fourteenth Annual American Homebrewers Association Competition 

National Homebrew, Mead, Cider, Sake Competition 
WHEN AND HOW 

Entry deadline Is March 16 to April 1. Entry fee for each category entered 
Is $7.50 for AHA members, $9.50 non-members. Entrants may not submit 
more than one entry In any one subcategory. If your entry Is judged to move 
Into second round, notification will be sent to you by first-class mall May 8. 
WHAT 

For Homebrew and Mead, send one (for each subcategory entered) 10-
to 14-ounce bottle, clean and free of any labels (Inked, paper or otherwise) 
raised designs or any other Identifying marks. Grolsch-type wire swing tops 
and/or corks are not acceptable. Printed crowned caps must be blackened. 
Send your entries to one of four locations. 

For Cider and/or Sake send three (for each subcategory entered) 1 0- to 
14-ounce bottles, clean and free of any labels Onked, paper or otherwise) 
raised designs or any other Identifying marks. Grolsch-type wire swing tops 
and/or corks are not acceptable. Printed crowned caps must be blackened. 
Send your entries to one of two locations. 
WHERE 

If you live In Cal~orn la, Hawaii, Nevada, Oregon, Washington send your 
entries to: 
NHC 92 c/o Anchor Brewing Co., 1705 Mariposa St., San Francisco, CA 
94107. 

If you live In Alabama, Alaska, Arizona, Arkansas, Colorado, Florida, 
Georgia, Idaho, Kansas, Louisiana, Mississippi, Montana, Nebraska, New 
Mexico, North Dakota, Oklahoma, South Carolina, South Dakota, Tennessee, 
Texas, Utah, Wyoming send your entries to: NHC 92 c/o Boulder Beer Co., 
2880 Wilderness Place, Boulder, CO 80301 . 

If you live in Indiana, Iowa, Illinois, Kentucky, Michigan, Minnesota, 
Missouri, Ohio, West Virginia, Wisccnsln send your entries to: NHC 92 c/o 
Goose Island Brewing Co., 1800 N. Clybourn, Chicago, IL 60614. 

If you live In Connecticut, Delaware, Maine, Maryland, Massachusetts, 
New Hampshire, New Jersey, New York, North Carolina, Pennsylvania, 
Rhode Island, Vermont, VIrginia, District of Columbia, send your entry to: 
NHC 92 c/o Boston Beer Co., 30 Germanla St., Jamaica Plain, Massachu­
setts 02130 

Send your Cider entries to: 
Cider NHC 92 c/o Boston Beer Co., 30 Germanla St., Jamaica Plain, MA 
02130 

Send your Sake entries to: Sake NHC 92 c/o F. H. Stelnbart Co., 234 
S.E. 12th, Portland, OR 97214. 
WHY 

Every attempt will be made to return judges score sheets to each 
entrant. Entrants will find judges ccmments and suggestions useful for 
Improving the quality of homebrew. Awards of first, seccnd and third place 
will be awarded In each of the 28 categories. Awards will also be given for 
Home brewer of the Year, Meadmaker of the Year, Club High-Point and 
High-Point Home brewer (The Nlnkasl Awarcf). 
WHO 

First-round judging takes place April 6 to 22 in four geographical 
locations, Boulder, Jamaica Plain, Chicago and San Francisco. Second 
round and Best of Show will be judged June 1 0 to 13 during the AHA 
National Conference, Milwaukee, Wis. All levels of judges are needed. If you 
would like to part icipate, contact James Spence at the AHA (303) 44 7-0816. 

Complete details, Rules and Regulations are available In the Winter issue 
of zymurgy (Vol. 14, No.5). The eight-page brochure Is available upon 
request but must be accompanied by a self-addressed, stamped (52 cents) 
business-size envelope. 

For more Information, call or write the AHA PO Box 1679, Boulder, CO 
80306; (303) 447-0816, FAX (303) 447-2825. 

CATEGORY SUBCATEGORIES CATEGORY SUBCATEGORIES 

Barley Wine 

2 Belgian-Style 
Specialty 

3 Brown Ales 

4 English Style 
Pale Ale 

5 American Style 
Pale Ale 

6 English Bitter 
Scottish Ale 

7 Porter 

a) 

a) 
b) 
c) 
d) 
e) 
f) 

g) 

a) 
b) 
c) 

a) 
b) 

a) 
b) 

a) 
b) 
c) 
d) 
e) 
f) 

a) 
b) 

Barley Wine 

Flanders Brown 
Dubbel 
Trippel 
Belgian Ale 
Belgian Strong Ale 
Lambie Style: 

Gueuze 
Faro 
Fruit (Frambolse, Kriek, Pecha) 

White 

English Brown Ales 
English Mild 
American Brown 

Classic English Pale Ale 
India Pale Ale 

American Pale Ale 
Cream Ale 

English Ordinary 
English Special 
English Extra Special 
Scottish Light 
Scottish Heavy 
Scottish Export 

Robust Porter 
Brown Porter 

14 Munich Hallas a) Munich Hailes 

15 Classic Pllsener a) German 
b) Bohemian 

16 American Light a) DieVLite 
Lager b) American Standard 

c) American Premium 
d) Dry 
e) American Wheat 

17 Vlenna/Oktoberfest/ a) VIenna 

.'

','_.M·_·-_·-_·-_·.,-._--x· _·- _·_·····_·-_·_·p·_·_· __ .'.','s·_·-_·_-_.-_·-_-.'_.·.-_·-_··_M. __ .L·_·-_·_,,_tiE __ ._·-_r,._·,·z_,ceL ___ ,,,rA •.. -_-_-._ ... __ ··_·-_·-.. _·_·_··_· .. _·_··.· ~·-·.··."·.·_···_·L·_·-_·-','!!·._·-_·-·,-._.'_.·_.'_.·_.'_.·_.'.•' .• -.• ·.,:_,','-···b··'·'-·'J ... I\ola(~~n/()kt~b_e _rf~.~.t ••••••••••• ,,,,··· :J ::: I : ¥J:ift 14. :;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;:;{;:;:;::;:;:;::::::::·:·:·:··············· 

18 German-Style Ale a) DOsseldorf-style Altbler 

19 Fruit Beer 

20 Herb Beer 

21 Specialty Beer 

22 Smoked 

23 California 
Common Beer 

24 Wheat Beer(Aie) 

b) Kelsch 

a) FruiiBeer 
b) Classic Style Fruit Beer 

a) Herb Beer 
b) Classic Style Herb Beer 

a) Specialty Beer 
b) Classic Style Specialty Beer 

a) Bamberg-style Rauchbler 
b) Other (brewer to specify style 

smoke added to, for example, 
porter) 

a) California Common Beer 

a) Berliner Weisse 
8 English and Scottish a) English Old Ale/Strong Ale b) German-style Welzen/Welssbler 

-- ~-!r_ong Ale b) Strong "Scotch" AI~ ,,.,,'".'"' c) German-style Dunkelwelzen (dark) 
~Jl'AO.~~J.':I ·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·.·. •'•'•'•'•'•'•'•'•'•'•'•'•'•''''·•·'·'·'·'·'·'''·.·.-.,,,,,,,,,.,,,, .. -.,,F'''''····"'"·"""·""'"'"'"·" ········· ·········-·-·.·.·.·.········ d) German-style Welzenbock 

9 i g~gJr ·············· ········· · -·· · ···················· ····· · ········ · · ~) ··· c;~;5ic5ivsi~Gi '··- ·-·- · -·-· -·-· ........................ ,.,., ... ,., ... ,.,.,.,.,.,.,,,,,,,. tiMIAJ>. t rtt st::u :twr:: m rn~::r it ;mm ~ rn::~; m; mrt ;r 
b) Foreign Style 25 Traditional Mead a) Sparkling 
c) Sweet Stout b) Still 
d) Imperial Stout 26 Melomel, Cyser, a) Sparkling 

10 Bock a) Traditional German Bock 
b) Hailes (light) Bock 
c) Doppelbock 
d) Eisbock 

Pyment, Metheglln b) Still 
~~tCJQlf\ t .. :;;;;;;;. i I ;. I '\' i;::r ; ur rr It t•: ;; 

21 Cider ·· ''""a) s1111 
b) Sparkling 
c) New England Style 

11 Bavarian Dark a) Munich Dunkel 
b) Schwarzbler $Af0f\ ::: H:·• :••••• :•::·i: :;~r0l : ~tiili~));j;p;~~~~ifi ······ :::: ••i~ t : 

12 American Dark a) American Dark 28 Sake a) Sake (Japanese rice beer) 
b) Sparkling Sake 

13 Dortmund/Export a) Dortmund/Export c) Other Oriental Rice Beers 
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Introducing: 
Special Roast Barley 

Wyeast™ for Belgian Ale We want to be your supp[ier. 
and SF Lager 

Iodaphor Sanitizer 
SmartCapTM 

All new 1992 Supply Catalog 

Call today! 

Advice (707) 544·2520 

Catalogs and Mail Orders (BOO) 544·1867 

'--\'67 

Gr ermentations 
Santa Rosa 

'1Jie 13everage Peopfe 

I ! ~ ! y 
840 Piner Road, #14 Santa Rosa, CA 95403 

The Home 
Brevvery 

Serves America's 
Home brewers! 

We have been doing this since 1984, 
and thousands of homebrewers rely 
on us for supplies, help, and service. 
The Home Brewery Catalog has 
been expanded to include many new 
products, recipes, and brewing tips. 

With FOUR SHOPS and NATIONWIDE SHIPPING, we offer a great selection of homebrewing 
Books, Kits, Equipment, Instruments, Kegs, Malt Extracts, Grains, Brewing Yeasts, and more. 

FREE 28-page 
CATALOG 
~~~• ~~~.s~~~ 

MISSOURI 
P. 0. Box 730, So. Old Hwy. 65, Ozark, Mo. 65721 (800) 321-BREW 

CALIFORNIA 
738 S. Waterman, #B-28, San Bernardino, ca. 92408 (800) 451-MALT 

NEVADA 
4300 N. Pecos Rd., #13, No. Las Vegas, Nv. 89115 

NEW JERSEY 
118 Fort Lee Road, Teaneck, N.J. 07666 

(800) 288-DARK 

(800) 426-BREW 
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MANUF 
AND DISTRIB BY 
THE BEST MALT EXTRACT CO. 
P.O. BOX 291 I S.l., N.Y. 10305 

Brew The Best 
Distributed By Crosby & Baker 

NET WIGHT: 
3.3 LBS (530Z) 

Westport, MA. • (508) 636-5154 Atlanta, GA. • (404) 505-0002 

Brewed by historical luminaries such as George Washington, once 
England's most popular beer style, porter, predecessor to the modern 
stout, was nearly lost as a beer style forever. Follow the come-back 
trail of this rich traditional brew with Terry Foster's Porter, the most 
complete book yet written on the subject. One of the newest books 
from the Classic Beer Style Series, Porter brings you: history, profiles of 
the beer and its brewers, a guide to making porter with modern 
ingredients and techniques, the most complete set of porter recipes 
yet published, everything you need to brew or merely appreciate this 
great beer. 

Porter • Porter • Porter • Porter 
$11 .95 ($9.95, AHA Members) plus $3.00 domestic P&H. 
Brewers Publications, PO Box 1679, Boulder, CO 80306 
(303) 447-0816 Fax (303) 447-2825 
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New Jersey 
Homebrewers Toast 

Legalizat ion 

Gov. Jim Florio signed legisla­
tion Nov. 7 permitting homebrewing 
in New Jersey. The bill, sponsored by 
Assemblyman Arthur R. Albohn, per­
mits each person over age 21 to make 
100 gallons of beer annually, up to 
200 gallons per household, for non­
commercial purposes. "Enthusiasts 
say the art of homebrewing, also 
lmown as zymurgy, is growing in popu­
larity as a hobby in New Jersey and 
nationwide," Albohn said in an inter­
view, "Although many may practice 
it, New Jersey law as it stood prior to 
the new law made no provision for it." 
The state's Alcoholic Beverage Con­
trol division may require homebrew­
ers to purchase a permit. 

Art Albohn on left receives homebrew 
and thanks from Ed Busch, president of 
MASH, the original homebrew club of 
New Jersey, for his efforts In legalizing 
the hobby of homebrewlng In the state. 
Homebrew In New Jersey became legal 
on Nov. 7, 1991. 

BREW NEWS 
JAMES SPENCE 

Ed Busch, New Jersey resident 
and member of the AHA Board of 
Advisers, was responsible for the lob­
bying efforts required to legalize 
homebrewing. Busch proposed the 
bill in 1985 and after a six-year 
struggle was rewarded with its pas­
sage. "We can fire up the brew kettles 
in public, talk about what we do 
openly without fear of reprisal and 
have our picture in the newspaper 
without having our faces masked," 
Busch said in the MASHers Bulletin, 
his club newsletter. "Our hobby, our 
interest in brewing and brewing sci­
ence is an honest avocation." 

Beer Bucks 

A state-by-state economic impact 
study by the Beer Institute reports 
that the beer industry provides more 
than 2. 7 million jobs with a payroll 
exceeding $51.4 billion. The beer in­
dustry itself directly supports more 
than 900,000 of these jobs. Agricul­
ture, packaging, shipping, construc­
tion, food processing and wholesaling 
make up the remainder of the em-

. ployment impact on the nation. 
According to the study, the beer 

industry's total economic impact is 
$168 billion. Of that, the federal gov­
ernment takes $1.7 billion in taxes 
and another $10 billion goes to state 
and local governments. 

"I have one or two after 
work sometimes." 

A proposed amendment to the Il­
linois Human Rights Act prohibiting 
an employer from asking job appli­
cants whether or not they consume 

alcoholic beverages was vetoed by Gov. 
Jim Edgar after passing in the house 
and senate. 

Quoted in NBWA Beer Perspec­
tives, Edgar believed such an amend­
ment prohibiting employers from 
questioning potential employees was 
"improper interference" into the pri­
vate sector. He added: "There are rea­
sonable circumstances under which a 
prospective employee's conduct out­
side of work should be known imme­
diately by an employer, especially 
when that employee's performance or 
execution of the job is affected or im­
paired by that conduct." 

The proposal was backed by the 
Associated Beer Distributors of Illi­
nois because the proposal would help 
prevent prejudicial discrimination 
against prospective employees. The 
ABDI pointed out it is illegal in many 
cases to ask an applicant's age, race 
or religion and the measure was not 
intended to prevent an employer from 
establishing alcohol policies once an 
applicant is hired, but to prevent pre­
employment discrimination. 

Home brew 
a Ia Islam 

An Associ­
ated Press article 
reports that Brit­
ish beer bags are 
being sold in 
Cyprus by Ship­
Shape. Beer 
bags are pack­
ages with all the 
ingredients for 
about 2.5 gallons 
of beer when fer -
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CROSBY & BAKER Now Serves Southern 
Style! 

Atlanta, GA Joins Westport, MAin Serving up the Finest 
in Homebrew Supplies and Equipment 

Two Locations to serve Twice the Service, Twice 

you better! iJ the Inventory! t } 
.s'11lce 19'<>'0 

In ATLANTA: 1-800-55-BREWS In WESTPORT: 1-800-992-0141 

What Cabernet Sau\1ignon grapes are to red wine, 
Maris Otter barley is to ale malt. ~ 1<£ 

]r;irJB~V~ 

M aris Otter is a rare, old fashioned two-row barley, low IJ4~...,..\1Z,"~ Q. ~ 
in yield per acre and tough to grow. Seasoned brewers V ~~ ~ ,~ ...., 
still insist on the delicious, rich , plump, nut-like }:;s \ ~t;~~ 1021 ~ 

character and the finesse that the variety gives their pale and Ml\1. \ ~~»SUPI>['(~ 
brown ales, porters, stouts and barley wines. Crisp Malting Ltd. ·~ ~J} ..!,). ..-:--(----4 
of Great Ryburgh continues to contract with local Norfolk .,_,'-\ ~t-~ ~J ) ~, ~~~ 
far~er~ to supply them this ~~traordi?~ry barleycorn .. Cri~p 'd ~ ,t--.J~~}'\'( ""i 
mamtams one of the few remauung traditional floor maltmgs m (~~\~~...,..,~~c}.j 
England. Their fine pale, crystal, and dark malts are now Pll "1)1 1\ (.,P MJ l 
available to micro- and home brewers in the U.S. and Canada ~ j (U'\ ... L 1 .f .J 

through Liberty Malt Supply Company and their retail agents . Dealer inquiries welcomed 

LIBERTY MALT SUPPLY COMPANY 
* Anl.erica' s finest: selection o£ malt: * Founded in 1921 * 

1418 Western Avenue, Seattle, WA 98101- Tel. 206-622-1880 Fax 206-622-6648 

Crisp Maris Otter won tst place at this year's National Malting Barley Competition. 
Special offer-Michael Jackson video "The Beer Hunter" 2 Volume set - $24.9 5 

20 ZYMURGY SPRING 1992 



mented. Because the product con­
tains no alcohol when purchased, the 
strict Islamic laws against purchas­
ing and consuming alcoholic bever­
ages do not apply. According to the 
article, in Saudi Arabia foreigners 
caught violating the liquor laws can 
be flogged and expelled from the coun­
try. Homebrewing is reluctantly tol­
erated in Arab countries because, 
under Arab customs, homes are con­
sidered inviolate. 

Alcoholic Beverages­
Good For You? 

Several studies suggest that 
moderate consumption of alcohol con­
tributes to good health. Lancet, a 
British medical journal, reported a 
study of more than 51,000 men to 
determine the long-term effects of al­
cohol consumption. Compared with 
men who abstain from alcohol, men 
who drank up to two drinks a day 
reduced their risks of heart disease 
by 26 percent. The effect was still 
evident after eliminating such fac ­
tors as heavy alcohol consumption, 
diet and heart disease already 
present. Participants who drank 
more than two drinks a day had a 4 7 
percent reduction in risk of heart dis­
ease compared to non-drinkers. 
About 10 percent of the men were 
smokers. 

Scientists believe alcohol may 
increase blood levels of high-den­
sity lipoprotein, a substance that 
helps fight fat buildup in the ar­
teries. Other studies show that 
alcohol may inhibit blood clotting, 
thus lowering the chances of a 
thrombosis, or blood clot, forming 
in the arteries. 

Eric B. Rimm of the Harvard 
School of Public Health and project 
director of the study noted that pre­
senting such information can be con­
troversial. Because alcohol is 
connected with other ailments, in­
cluding hypertension, cirrhosis of the 
liver and colon cancer, many fear that 
inappropriate drinking may be en­
com·aged by material supporting the 
beneficial effects of alcohol. 

Finally, an article in the New 
York Times about radioactive con­
tamination near landfills reports that 

the recommended treatment for work­
ers exposed to large amounts of tri­
tium, a weak radioactive substance, 
is the consumption of large amounts 
of beer to flush the radioactivity from 
the body. 

The Tree of Life 

New Zealand meadmaker Leon 
Havill reports that he has found a 
beer tree, a hollow tree once inhabited 
by bees. After being flooded with rain­
water, natural fermentation produces 
an alcoholic beverage. Havill says 
that people have been tapping the 
tree for over 150 years and that such 
trees may have been the original in­
spiration for meadmaking. 

Slugfest 

Lots of people have found that 
beer is excellent slug bait. A shallow 
dish ofbeer attracts slugs which drown 
in the brew. But which brand do slugs 
like most? Biologist Whitney 
Cranshaw of Colorado State Univer­
sity surveyed 2,500 garden slugs and 

Our microbrewery offers its expertise 
to help you brew commercial quality 
beers at home. We offer a full line of 
supplies, including the largest 
selection of grain malts anywhere. 
Write or call for a free catalog. 

Special/ Phil's Phi/fer-brass bottle 
filler that works super fast. 

Regular$12.95, now$9.95 
postpaid if you mention this ad. 
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CALENDAR OF EVENTS 1992 
March16-
Aprll1 

Mru·ch 21 

March27 

March 28 

March 28 

Mru·ch SO 

April4 

April4 

Aprll6-22 

April10-11 

Apri111 

Apri111 

Apri111 

April17 

Apri125 

Entries received for AHA National Homebrew Com­
petition. For complete information, call the AHA at 
(303) 447-0816. 

A homebrewers gathering with Charlie Papazian, Se­
attle, Wash. Contact Charlie Finkel, Liberty Malt, at 
(206) 622-1880. 

Gem State Homebrewer's Competition, AHA Sanctioned 
Competition, Boise, Idaho. Contact John Delaney at 
(208) 386-6115. 

BJCP Exam, Topsham, Maine. Contact Michael 
LaChru·ite at (617) 395-6822. 

April26-29 

April28 

May1 

May2 

The Hudson Valley Homebrewers 2nd Annual Home- May 2 
brew Competition, AHA Sanctioned Competition, 
Kingston, N.Y. Contact Bruce Franconi at (914) 758-
0661. 

Bock is Beat, AHA Club-Only Sanctioned Competition. 
Entry deadline is March 30. Call the AHA at (303) 447-
0816. 

New Jersey Freedom to Brew Competition, AHA Sanc­
tioned Competition, Hillsborough (Somerville), N.J. 

May2 

May 21-23 

Contact Edmund J . Busch at (908) 874-3234. June 1 

Great Canadian Homebrew Competition, AHA Sanc­
tioned, Toronto, Ontario. Entry deadline is Apri14; final 
judging May 1. Contact Paul Dickey at (416) 239-1851. June 10-13 

AHA National Competition, First-round judlflng, 
Jamaica Plain, Boulder, Chicago and San Fran- July 11 
cisco. For complete information on how you can partici-
pate, call the AHA at (303) 447-0816. 

BJCP Exam and beer seminar with Charlie Papazian 
who will be signing The New Complete Joy of Home 
Brewing, Winter Park, Fla. Contact Ed Greenlee at (407) 

July 17-19 

277-3791. Aug. 3 

Second Annual Southern California Homebrewers Festi-
val, Temecula. Registration fee of $20 includes lunch, Aug. 4-8 
dinner and a tasting glass. Contact Gerald Stoker at 
(213) 598-2382. 

Second Three Rivera Alliance of Serious Homebrewers 
Sanctioned Competition, AHA Sanctioned, Pittsburgh, Oct. 2-3 
Pa. Contact Ralph Colaizzi at (412) 931-9099. 

Carolina Brewmasters Homebrewing Club, AHA Sanc-
tioned Competition, Dilworth Brewing Co., Charlotte, Oct. 1 
N.C. Entry deadline is April 3. Contact Roman Davis at 
(704) 568-6274. 

Maltose Falcon's 1992 Mayfaire Competition, AHA Sanc­
tioned, Woodland Hills, Calif. Contact Brian Vessa at 
(310) 826-5902. 

BJCP Exam, Rochester, N.Y. Contact Paul Dickey at 
(416) 239-1851. 

Nov. 7 

Dec. 1 

National Microbrewers/Pubbrewers Conference and Trade 
Show, Milwaukee, Wis. Call the Institute for Brewing 
Studies at (303) 447-0816. 

Green Mountain Homebrew Competition, AHA Sanc­
tioned Competition, entry deadline is April 28, final 
judging is May 2, Burlington, Vt. Call Something's Brew­
ing at (802) 660-9008. 

Great Canadian Homebrew Competition, AHA Sanc­
tioned, Toronto, Ontario. Entry Deadline is April 4. 
Contact Paul Dickey at (416) 239-1851. 

National Homebrew Day 

Third Annual Central Florida Sunshine Challenge, AHA 
Sanctioned, The Mill Bakery, Brewery and Eatery, Win­
ter Park, Fla. Contact Ed Greenlee at (407) 277-3791. 

First Annual CAMRA B.C. Homebrewing Competition, 
AHA Sanctioned, Victoria, B.C. Contact Phil Cottrell at 
(604) 363-3267. 

HWBTA National Conference, Pittsburgh, Pa. Contact 
Shirley Martin at (412) 366-0151. 

Penultimate Pilsener, AHA Club-Only Sanctioned Com­
petition. Entry deadline is June 1. Call the AHA at (303) 
447-0816. 

AHA National Homebrew Conference. Marc Plaza Hotel, 
Milwaukee, Wis. Call the AHA at (303) 44 7-0816. 

Mazer Cup Mead Competition, AHA Sanctioned, Ann 
Arbor, Mich. Contact Ken Schramm at (313) 377-8680. 

Oregon Brewers Festival, Waterfront Park, Portland, 
Ore. Call Widmer Brewing Co., (503) 281-2437 or Bridge­
port Brewing Co., (503) 241-7179. 

Weiss is Nice, AHA Club-Only Sanctioned Competition. 
Entry deadline is Aug. 3. Call the AHA at (303) 44 7-0816. 

CAMRA Great British Beer Festival, West London, Eng­
land. Write Campaign for Real Ale, 34 Alma Road, St. 
Albans, Hertafordshire, ALl 3BW. Call 0727 867201, or 
FAX 0727 867670. 

Great American Beer Festival XI, Denver, Colo. Call the 
Association of Brewers at (303) 447-0816, or write PO 
Box 1679, Boulder, CO 80306-1679. FAX (303) 447-2825. 

Beat of Fest, AHA Club-Only Sanctioned Competition. 
Entry deadline is Oct. 1. Call the AHA at (303) 44 7-0816. 

Taste of the Great Lakes Conference and AHA Sanc­
tioned Competition. Entry deadline is Oct. 2, 1992. 
Contact Fred Sheer at (517) 652-3882. 

Barley Wine is Fine, AHA Club-Only Sanctioned Compe­
tition. Entry deadline is Dec. 1. Call the AHA at (303) 
447-0816. 

To list events, send Information to zymurgy Calendar of Events. Competition organizers wishing to apply for AHA sanctioning must do so at 
least two months before the event. Contact Karen Barela at PO Box 1679 Boulder, CO 80306-1679, (303) 447-0816, FAX (303) 447-2825. 
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found they preferred Budweiser five 
to one over other brands. 

The Beer Necessities 

Anheuser-Busch, the world's larg­
est producer of beer, is suing Sterling 
Distributors Ltd. over "Bumweiser," 
a line of men's underwear stuffed in 
beer bottles. The Canadian firm 
agreed to change the name to 
"Beerbriefs," but Anheuser-Busch is 
continuing the suit. Anheuser-Busch 
lost a suit against a Cleveland florist 
who used "This bud's for you" as a 
slogan. 

AHA SANCTIONED 
COMPETITIONS 

Los Angeles County Fair 
Competit ion 

Competing against 108 entries 
on Aug. 24, David Sherfey of La 
Crescenta, Calif., won best of show 
with his still chili mead "Afterglo" at 
the Los Angeles County Fair Home­
brew Competition in Pomona. 

San Juan County Fair 

The San Juan County Fair drew 
seven home brew en tries. John 
Campbell of Orcas, Wash., took best 
of show at the Aug. 15 competition 
with a lager. 

Alaska State Fair 

Palmer, Alaska, drew 95 entries 
for the Aug. 18 Alaska State Fair 
Home brew Competition. Clarke Pelz 
of Anchorage won best of show with 
his Raspberry Friendship Stout. 

First T .R.A.S.H. · 
Competition 

Decima tor Doppelbock brewed by 
Gregory Walz of Pittsburgh beat 17 
bock entries, while a mead by 
Coraopolis, Pa., resident Kathy 
Benson was chosen from 22 entries 
in the First Annual T.R.A.S.H. Bock 
and Mead Competition Aug. 24 in 
Pittsburgh. 

YEAST 
CULTURING 

HOMEBREWEII . ... ._. 

"Vermont's Homebrew Headquarters" 

" Complete Retail & Mail-Order Service 
" Huge Selection of Extracts and Kits 
" Freshest Hops and Liquid Yeasts 
" Bulk Grains and Hops 
" Extensive Equipment Inventory 
" Serving the Beginner to the Expert 

WRITE OR CALL FOR OUR FREE CATALOG! 
Something's Brewing, Inc. 
1 96 Battery Street 
Burlington, Vermont 05401 
(802) 660-9007 

THE BIG BOOK OF BREWING Dave Line 
The classic work on mashing. Dave Line makes 
mashing easy and understandable. If you are 
considering becoming a masher you must read THE 
BIG BOOK OF BREWING first. 

MAKING MEAD Acton & Duncan 
A complete guide to the making of sweet and dry 
meads, melomel, metheglin, hippocras, pyment and 
cyser. Scores of recipes. 

BREWING BEERS liKE THOSE YOU BUY 
Dave Line 
Techniques and recipes for duplicating more than 100 of 
the world's most famous commercial beers. Everything 
from Thomas Hardy's to Foster's Lager to Lowenbrau. 

YEAST CULTURING FOR THE HOMEBREWER 
Roger Leistad 
Liquid yeast cultures can dramatically improve the 
quality of your beers. Learn how to save money on 
liquid yeast cultures by propagating them at home. It is 
easier than you might think! 

Published by: G.W. KENT, INC. 
Ann Arbor, Michigan, U.S.A. and Windsor, Ontario, Canada 
Dealer inquiry please calll -800-333-4288 
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C,REAT 
e,RMENTATioN. r of Marin 'S 

Home of 
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 
Yf S ,)j& 

The State of the Art 
just moved up a notch. 

NEW ZIP LOCK 
BARRIER BAGS FOR HOPS! ! 

,)j& 

Pre-fm·mulated kits 
in 3 different intensities. 

• Amel'ican Light for refreshment 
• Medium Bodied, the l'uhbrew Series 
• Full Bodied, Traditional richness 

,)j& 

3, 5, and 6 Gallon Carboys 
- IN STOC K -

~ 

. . $79.95 
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Western Washington 
Compet it ion 

A brown ale by Keith Riedl of Se­
attle won best of show from 118 entries 
at the Aug. 25 Western Washington 
Fair Amateur Beer Competition. 

Sonoma County 
Harvest Fair 

An Oktoberfest brewed by Fresno 
resident Jim Lopes won best of show 
at the Sonoma County Harvest Fair 
Homebrew Competition in Santa 
Rosa, Calif. The Sept. 14 competition 
drew 153 entries. 

Mid-South Fair 

Judges at the 1991 Mid-South 
Fair Homemade Beer Competition 
awarded best of show to Dave Hunter 
of Gaston, Ore., who brewed a fruit 
beer. Ninety-three entries were re­
ceived for the Sept. 24, 27, 28 compe­
tition in Memphis, Tenn. 

1991 Oktoberfest 
Bestbier 

On Oct. 5 Waldoboro, Maine, 
hosted eight entries for the 1991 Ok­
toberfest Bestbier competition. Bill 
Giffen of Richmond, Maine, took first 
place. 

Farmers Fair Competit ion 

Alex Puchner of Redondo Beach, 
Calif., won best of show at the Farm­
ers Fair in Riverside, Calif. His wheat 
beer beat 67 other entries in the Oct. 
19 competition. 

Santa Clara Competit ion 

The Santa Clara County Fair 
drew 83 entries July 20 with beers in 
15 categories. 

All About Ales 

The All About Ales competition in 
Toronto, Ontario, drew 54 entries on 
Oct. 26. Geoff Mallard of Tottenham, 
Ontario took Best of Show with his 
English bitter. 

MICRO AND 
PUBBREWERIES 

(Information provided by the Insti­
tute for Brewing Studies.) 

OPENINGS 

United States 
Microbreweries 

Montana: Whitefish Brewing Co., 
Whitefish 
Washington: Hale's Ales, Spokane 

Brewpubs 
California: Dempsey's Ale House/ 
Sonoma Brewing Co., Petaluma 
Colorado: Champion Brewing Co., 
Denver; Oasis Brewery, Boulder; Rock 
Bottom Brewing Co., Denver; San 
Juan Brewing Co., Telluride 
Idaho: Barleyhoppers Brewpub, 
Moscow 
Illinois: Millrose Brewing Co., S. 
Barrington; Joe's Brewing Co. (for­
merly Chiefs Brewing Co.), 
Champaign 
Massachusetts: The Beer Works, 
Boston 
Missouri: St. Louis Brewery/The Tap­
room, St. Louis 
New York: Company B's Brewpub 
and Restaurant, Orangeburg; Zip City 
Brewing Co., New York City 
South Dakota: Firehouse Brewing 
Co., Rapid City 
Washington: California and Alaska 
Street Brewery, Seattle 

Canada 
Ontario: Hart Breweries Ltd ., 
Carleton Place 
British Columbia: Nelson Brewing 
Co., Nelson 

CLOSINGS 

United States 
Virginia: The Blue Muse, Roanoke 
Washington: Duwamps Cafe/Seattle 
Brewing Co., Seattle 
Idaho: Snake River Brewing Co., 
Caldwell 
Florida: Tampa Bay Brewing Co., 
Tampa 

Canada 
Ontario: York Brewery, Brampton 



JACKSON ON BEER 
MICHAEL JACKSON 

A Seasonal Search for the 
Phantom of Brewing 

D 
he Belgian man-in-the­
street (or rue) probably 
is more knowledgeable 
about beer than his coun­
terpart in other countries. 

Despite that, he still is inclined to 
take for granted the marvelous beer 
selection in his own land. 

The integrity of several Belgian 
beer styles is in danger and some could 
vanish altogether. Perhaps the most 
endangered is the saison. 

This style is not widely 
known outside its region 
of production of Hainaut, 
in the French-speaking 
half of the country. 

My interest in this 
style led me to make my 
first visit to the Dupont 
brewery, in the hamlet of 
Tourpes, municipality of 
Leuze, in western Hainaut. 

The making of saisons 
was regarded as a distinctly 
Belgian technique by brew­
ing scientists in the late 
1800s and early 1900s, al­
though they were produced 
to meet a situation com­
mon to all brewing nations. 
They were made originally 
during the winter by 
farmer-brewers, then laid 
down for consumption dur­
ing the summer. The beer 
had to be sturdy enough to 
last for some months, but 
not too strong to be a sum­
mer and harvest quencher. 

Saisons were regarded in Belgium 
as beers of medium gravity (today, 
anything from 1.048 to 1.080). The 
method, probably arrived at empiri­
cally, was to use high mashing tem­
peratures, producing a substantial 
degree of unfermentable sugars, and 
to have a period of warm condition­
ing, usually in metal tanks. In the 
Belgian tradition, saisons are top fer­
menting and bottle conditioned. 

These beers often are presented 
in Champagne-style bottles, and were 
before the more widespread revival of 
this presentation. They often have an 
orange color and usually a dense, 
rocky, head. 

Their aroma is often fruity and 
yeasty, perhaps even powdery. They 
have a refreshing carbonation and 
crispness (some are made with quite 
hard water) and a fruitiness, often 

with citric notes. They are 
usually well hopped, typi­
cally with Belgian or 
British varieties . Tradi­
tionally, dry hopping was 
common. Some are spiced. 

I have always 
thought of Saison Dupont 
as a down-to-earth classic 
of the style and was ex­
cited about visiting the 
brewery. This part of Bel­
gium is rural, but fringing 
on the old industrial area 
called the Borinage. 

There are fields of 
sugar beet, but the red­
brick of the buildings can 
look careworn, sometimes 
with chipped whitewash, 
and there are ads painted 
on the gable ends, as they 
are in France. 

The town sign for 
Leuze bears the legend 
"ville au trois brasseries" 
(town of three breweries). 
In Leuze, the three brew­
eries are Dupont, A Vapeur 
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BACCHUS & BARLEYCORN, L TO. 
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. 
8 7 25Z J ohnson Drive 
Merria m, KS 6620 2 

(9 13 ) 262·4243 

RETAILERS. 
Encourage 

Homebrewing! 
Sell the best bottlefiller 

on the market... 

THE SIPHON 
VALVE. 

• time proven 
performance 

• springless 
• fast 
• instruction sheet 
• inexpensive 

For U.S. Distributors, Contact: 
(519) 570-2163 phone 

(519) 570-0632 fax 

fermtech 
81 Avondale Avenue South 

Waterloo, Ontario, Canada N2L 2C 1 

"Innovation for the homebrewer. • 
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(making superbly spicy saisons) and 
Dubuisson (whose Bush Beer re ­
sembles an English barley wine). 
Within the municipality, the latter 
two are in the village of Pipaix. 

Finding the breweries is another 
question. On a country road a cafe 
called Caves Dupont caught my eye. 
Directly opposite was a scatter of brick 
buildings looking like a farm, which 
proved to be the Dupont brewery. 

It dates from 1850, and since 1920 
has been in the Dupont family. The 
original Dupont's grandson, Marc 
Rosier, runs the brewery and owns it 
with his two sisters. 

A figure of St. Arnold, the patron 
saint of Belgian brewers, is set into 
the wall in one part of the brewery 
and appears in a small statue in one 
of the doorways. 

Inside the equipment is still much 
as it was when the brewery began: a 
cast-iron open mash tun and a flat­
topped copper in an agricultural 
building. 

With a matter-of-factness that 
matched his farmerlike appearance 
and gait, Rosier answered my ques­
tions about his procedures, but with­
out much elaboration. 

He told me he uses only pale malt 
in Saison Dupont, that his water is 
hard and that the hops are mainly 
Kent Gal dings with some Hallertauers. 
He makes two additions in the kettle, 
but no longer dry hops. When I first 
tasted these beers about 15 years ago, 
I thought they had even more charac­
ter, and perhaps that is why. 

Rosier said that after primary fer­
mentation there was a week or two of 
warm conditioning in a metal tank. 
This was followed by centrifuging, re­
yeasting (with a different culture), 
priming and a good fortnight of matu­
ration in-bottle. 

He believes his beers are best at 
between three and eight weeks after 
leaving the brewery, but said some 
customers prefer them at six months. 

When he opened a bottle for me to 
taste, the cork flew through the air. 
No sooner had one bottle appeared 
than another would be fetched. "Taste 
this," Rosier would suggest, every time 
I sought to probe the secrets of his 
beer. 

"In your view, just how should a 
saison taste?" I would demand. "It 

must be a good honest beer. It should 
have character. It is essential that it 
has soul," he would reply with Gallic 
imprecision. "Here·, try this one." 

In their house character, Dupont's 
beers are full of life with a rocky, 
creamy head; a sharp, refreshing at­
tack; a restrained fruitiness; and a 
long, very dry finish. 

The range includes Saison Dupont 
itself, subtitled Vieille Reserve, at 
1.050; a vaguely organic version de­
scribed on the label asBiologique; and 
stronger pale and dark beers under 
the nameMoinette (the dark, or Brune, 
has four malts). Rosier lives on a farm 
called Moinette. In French, moine 
means monk and the farm is believed 
to be on what was once an abbey estate. 

Between the happy, dry Moinette 
Blond(! and the perfumy, sweeter 
Brune, is La Biere de Beloeil, dedi­
cated to a nearby castle. There was 
once a brewery at Beloeil producing a 
beer called Saison Roland. Today, 
there is a Roland Triple Saison, from 
the Lefebvre brewery at Quenast, 
across the provincial border in 
Brabant. 

Besides Dupont, A Vapeur and 
Lefebvre, there are other breweries 
producing saisons. In the province of 
Hainaut, the breweries Voisin and 
Silly (it sounds sensible enough in 
French) use the term saison, and 
Allard makes similar beers without 
this designation. In the province of 
Namur, the bigger brewery Du Bocq 
has the most widely available ex­
ample, Saison Regal. 

In the Belgian province of Lux­
embourg, in the Ardennes village of 
Soy, a new microbrewery called 
Fantome is making very fruity, strong 
seasonal beers in loosely this style. 

At the Fantome brewery, I tasted 
a soft, sweetish, 1.076 version made 
with a dash of strawberry juice. At 
the associated Ferme au Chene brew­
pub, in nearby Durbuy, I tasted a 
similar beer, called Markloff, with a 
maltier character. 

Perhaps these breweries will in 
the future have a crack at a classic 
saison. The style needs all the help it 
can get. !ilJ 

Reprinted with permission from 
What's Brewing, newspaper of the 
Campaign for Real Ale. 



HoMEBREW CooKING WITH THE BREWGAL GouRMET 

CANDY SCHERMERHORN 

Making Bread 
With Beer ...... ..,....~ ............... 

D 
hat age-old question of 
which came first, the 
chicken or the egg; is not 
nearly so engagmg as 
which motivated humans 

to civilization, beer or bread. Most of 
us reading zymurgy are likely to sup­
port the contention that beer must 
have been the incentive. Let's face it, 
once the heady results of the first 
homebrew were tasted, nothing short 
of full-scale civilization to generate 
great quantities of this thirst-quench­
ing liquid would do. 

Pairing bread and beer at a meal 
is certainly one of life's more satisfY­
ing moments . Envision yourself lis­
tening to the winter wind howl, sipping 
a bottle of homebrew and relishing 
thick slabs of just-out-of-the-oven 
bread. Once you have experienced 
that truly exceptional combination, it 
is obvious that early humans knew 
exactly what they were doing when 
they developed beer and bread first! 

When making bread, a few "ba­
sics" will ensure consistent results 
each time. The first is to use hard 
wheat flour that is high in gluten. It 
is the gluten in grain that gives the 
dough elasticity, allowing it to stretch 
and hold the carbon dioxide bubbles 
released by the yeast. High gluten 
flour is marketed nationally as bread 
flour. The liquid used in the bread (in 
our case beer) should be 105 to 110 
degrees F (40.5 to 43.5 degrees C), 
never more than 115 degrees F (46 
degrees C) for granular yeast. If you 

are using fresh block yeast, the tem­
perature should be 85 to 90 degrees F 
(29.5 to 32 degrees C), never more 
than 95 degrees F (35 degrees C). 

Having many traits in common 
with people, yeast is happiest and 
most "fruitful" in a warm place with 
lots of food. For enthusiastic yeast, 
stir the bakers yeast in a bowl with 
one cup of flour, then whisk in the 
warmed liquid and allow it to rest for 
15 to 20 minutes in a warm spot. This 
gives the yeast a temperate environ­
ment and a veritable feast. 

The process ofkneading the dough 
is achieved by pushing the dough 
down, folding it over and rotating it 
slightly. Add just enough flour to 
keep the dough from sticking to your 
hands and the work surface. When 
extra flour is no longer needed, con­
tinue kneading until the dough be­
comes smooth, elastic and shows small 
bubbles just below the surface. Do 
not cut corners on the kneading time­
the gluten is developed and strength­
ened through this process. If not fully 

kneaded, the loaf will collapse during 
baking and you will have a brick in­
stead of a loaf. 

Bread will rise at any tempera­
ture that does not kill the yeast. Be­
tween 80 and 85 degrees F (26.5 and 
29.5 degrees C) bread will rise quickly 
and give excellent results. Between 
50 and 55 degrees F (10 and 13 de­
grees C) bread will rise slowly and 
develop a slightly tangy (acidic) fla­
vor. Bread also will rise in the refrig­
erator but will take 6 to 12 hours. 

To test baked bread for doneness, 
tap the top of the loaf, checking for a 
hollow sound. Tip the loaf out of the 
pan to make sure the bottom is golden. 
If pale and moist, bake an additional 
8 to 10 minutes. 

Many of you will breathe much 
easier when I tell you that your best 
beer need not be used for making 
bread. Even the best brewers have an 
occasional batch that does not suit 
their standards or tastes. These are 
excellent to use in bread. We had a 
batch of amber come in contact with 
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some pretty wild yeasts, giving us a 
beer with quite a soured disposition. 
While not a drinking success, it cer­
tainly makes excellent bread. 

Each of the following recipes is 
full of character and distinctive flavor 
contributed by the beer-a scrump­
tious rye, a distinctive curry and a 
satisfying honey wheat walnut. 

Brewed Rye Bread 

This dense bread is fragrant with 
orange zest, honey, beer and spices. 

3 cups medium rye flour 
2 tablespoons yeast 

1 1/2 cups porter-style beer, 
warmed to 110 degrees F 
(43 .5 degrees C) 

4 cups bread flour 
1/2 cup warmed honey 

2 tablespoons finely minced 
orange zest 

3 eggs 
1/4 cup vegetable oil 
1/2 teaspoon cinnamon 
1/2 teaspoon ginger 
1/4 teaspoon ground cardamom 

WANNA 
----------INTRODUCING----------

PHIL'S LAUTER TUN 
Brew better beers for less-and have more fun doing it! 

From the makers of 

PHIIJS 
PHILLER 
Minimize 
oxidation 

fora 
competitive 

edge 

~& Lauter 3-20 lbs of grain 
~& Perfect for 5-10 gallon batches 
~& Designed for high efficiency 
~& Easy to use, clean and store 

THE SYSTEM INCLUDES: 
~& Rotating Sparge Arm 
~& False Bottom 
~& Sparge Water Bucket 
Components also sold seperately 

WHOLESALE ONLY 
Individuals may 
call or write for 
free mashing 
instructuctions, 
product info and 
list of cunent 
retailers. 

ANYBODY CAN 
MASH­
EVERYBODY 
SHOULD! 

LISTERMANN MFG. CO. 
4120 Forest Ave., Norwood, OH 45212 • 513/531-2268 
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1 egg white beaten with 2 
tablespoons honey 

(1) Place 1 cup of the rye flour in a 
large bowl. Stir in the dry yeast and 
whisk in the warm beer. Cover and 
allow the mixture to rest in a warm 
spot for 10 to 20 minutes. 

(2) Stir in the honey, zest, eggs, 
oil, spices and remaining rye flour, 
beating until smooth. 

(3) Stir in the remaining flour 1 
cup at a time, using your hands once 
the dough becomes too thick to stir. 
Continue adding flour until the dough 
begins to pull away from the bowl. 
Vigorously knead the dough on a 
lightly floured surface (I do it right in 
the bowl). Continue to sprinkle flour 
over the dough as needed,just enough 
to keep the dough from sticking. 

(4) When the dough becomes 
smooth and elastic, turn it onto the 
counter and clean out the bowl. Rub 
the bowl with 1 tablespoon of vegetable 
oil, press the dough into the bowl and 
turn it over, coating the entire surface 
of the dough with oil. Cover and allow 
to rise in a warm, 85 to 90 degree F 
(29.5 to 32 degree C), place for one hour 
or until doubled in bulk. 

(5) When the dough has doubled, 
punch it duwn and allow it to rest 
covered for five minutes. Divide the 
dough in half. Roll or pat it lightly into 
an 8-by-10-inch rectangle on a lightly 
oiled surface and roll into a loaf. Pinch 
the ends under. Once formed, slam the 
dough on to the counter forcefully, seam 
side down, two or three times to seal 
and shape the loaf. 

(6) Place in a greased bread pan 
and repeat with the remaining dough. 
Cover and allow loaves to rise in a 
warm spot until doubled. Brush the 
tops with the honey and egg white 
mixture. 

(7) Bake in a preheated 350-de­
gree-F oven for 25 to 30 minutes until 
the tops are golden and, when tipped 
out, the bottom is lightly browned. 

Variations: Shape the loaves into 
round peasant loaves and lightly score 
the top with a sharp knife just before 
baking. Stir in 2 tablespoons of cara­
way seeds along with the zest. 

Curried Bread 

A spicy and fragrant loaf that 
tastes delicious with all types of beer 



and is easily shaped into rolls or buns. 
Great with bratwurst. 

7 to 8 cups of bread flour 
2 tablespoons yeast 
1 cup warm buttermilk at 100 

to 110 degrees F (38 to 43.5 
degrees C) 

1 cup English bitter or 
saison-style beer 

2/3 cup sugar 
1/3 cup vegetable oil 

3 extra large eggs, room 
temperature 

1/3 cup curry powder (the best 
is from small ethnic stores) 

1 tablespoon salt 
1 tablespoon warmed honey 

(1) Heat the buttermilk and beer 
to 110 degrees F (43.5 degree C). In a 
large bowl sprinkle 1 cup of flour and 
the yeast. Pour in the warm beer and 
milk and whisk thoroughly. Allow 
the mixture to rest in a warm, draft­
free spot for 10 to 20 minutes. 

(2) Whisk in the sugar, oil, 2 whole 
eggs, 1 egg yolk (reserve 1 white), 
curry powder, salt and 2 cups of flour. 

(3) Continue with steps 3, 4, 5 and 
6 as explained in the rye bread recipe. 
(Note: This bread rises well in the re­
frigerator.) After forming loaves and 
placing them in greased pans, cover 
loosely but completely and refrigerate 
six to 10 hours . Bake as usual. 

Honey Wheat Walnut 
Bread 

A very tasty and filling bread, 
this has a crunchy, moist texture and 
a heavenly flavor. This is an unusual 
bread because of the roasted, beer­
simmered wheat kernels and toasted 
walnuts. 

1 1/2 cups cracked wheat 
2 1/2 cups Dunkel Heffe Weiss 

beer 
1/2 cup honey 

2 tablespoons yeast 
1 cup warm water 

(or use beer) 
1/2 cup warm Dunkel Heffe 

Weiss beer 
1/3 cup vegetable oil 
2/3 cup honey 

1 teaspoon salt 
1 cup toasted walnuts 

(see below) 

6 to 7 cups bread flour 
1 egg white whisked with 1 to 

2 tablespoons warmed 
honey 

(1) Roast the wheat kernels in a 
400-degree-F oven, stirring frequently, 
until golden brown, Combine with 
the beer and honey. Simmer on low 
for one hour, covered. Uncover, raise 
the heat slightly and simmer an addi­
tional hour or until most of the liquid 
has been absorbed. Remove from heat 
and allow to cool completely. 

(2) Place 1 cup of flour in a large 
bowl. Stir in the dry yeast and pour in 
the warm water and beer, whisking 
thoroughly. Cover and allow to rest 
15 to 20 minutes. 

(3) Whisk the oil, honey, salt, 
walnuts and cooked wheat into the 
yeast mixture. Begin stirring in the 
flour 1 cup at a time, using your hand 
when the dough becomes too stiff to 
stir. 

(4) Continue with steps 3, 4, 5 
and 6 of the rye bread recipe. 

Toast walnuts in a 350-degree-F 
oven for 12 to 14 minutes, stirring 
frequently . 9 

Candy Schermerhorn lives in 
Phoenix, Ariz., and is the culinary 
consultant and instructor at 
Kitchen Classics. Candy takes 
great joy in educating the public 
about beer and its culinary po· 
ten tial through her cooking 
classes. This enthusiasm for 
home brew cooking has prompted 
her to begin writing a full-length 
cookbook devoted to the art and 
joy of cooking with beer. 

The Original Coachman's Glass 

NEW!! 
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Specially designed cleaner 
Ft.-$4.00 • 1/2 Yard -$4.00 • Yd -$5.00 
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of Ale 
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$69.95 $110.00 

607-723-5886 
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N.Y.S. R••ldentsadq sales tax 

AK. HI call for shipping 

Mail to: 
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P.O. Box 3280 
Binghamton, New York 13902·3280 

$49.95 Set $79.95 

ll . J.· 
12 oz. Foot 
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Single Set Competition 
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• Unt' que ($8.00 shipping for Glass Ware, • Elegant 
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Each glass is handblown in Olde World tradition and comes complete 
with Nightwing's Handmade Red Oak Stand and a Certificate of History. 
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Step into the CompuServe 
Beer Forum Libraries 

BILL CRISAFULLI 

II 
ant to find a few Okto­
berfest recipes? Need 
to find the brewpub 
nearest your next va­

. cation destination? 
Thirst for tips on how to improve your 
brews? Then grab your keyboard, boot 
your computer, power the modem and 
check out the AHA Beer Forum on 
CompuServe. There's a carboy chock 
full of information available in the Beer 
Forum's library. 

Past issues have shed some light 
on the CompuServe Beer Forum for 
information on navigating around 
CompuServe (refer to Russ 
Wigglesworth's article in zymurgy 
Winter 1990 (Vol. 13, No. 5). Contact 
the AHA for the free introductory 
CompuServe information kit which in­
cludes more than one hour of free ac­
cess to the Beer Forum. The forum has 
three parts: message areas, file librar-
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ies and conference rooms. This article 
will focus on the library areas, where 
you'll find a barley field full of valuable 
information on beer and brewing. 

Information for all types of brew­
ers from novice to intermediate to ad­
vanced is available on-line. I find that 
asking questions on the forum usually 
is the most effective way of learning 
about beginning brewing techniques. 
There are many good files for novice 
brewers. FIRST.AHA(LIB 14, 7KB) is 
a short article from the AHA that out-

lines how to get started brewing (LIB 
14 means the file is in library 14, and 
7KB means the file is about 7 kilobytes 
of data; see sidebar). GLOSSA.TXT 
(LIB 14, 16KB) is a glossary of beer 
and brewing terms for beginning home­
brewers. 

One of the more recent additions 
to the library are TIP threads. In 
CompuServe lingo, a thread is simply 
a collection of messages that concern a 
particular subject. System Operator 
Robin Garr will start a thread and 

forum participants add their comments 
and perspectives in reply. This infor­
mation is then edited and posted in the 
library. One such file, SANIT.TIP (LIB 
14, 13KB), is a message giving mem­
bers' tips on sanitation. If you are 
having trouble getting nice clear beer, 
check out CHILHZ.TIP (LIB 14, 8KB), 
a thread describing the cause and pre­
vention of chill haze. 

Another computer network, 
Internet, is a global network connect­
ing businesses, government agencies, 
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colleges and universities. Users at 
these institutions have created "di­
gests" similar to the threads on 
CompuServe. Messages related to the 
digest topic are sent to a central ad­
dress to be included in the next day's 
combined mailing, which goes to a 
huge list of users worldwide. Of chief 
interest to homebrewers are the home­
brew digest, Iambic digest, and hard 
cider digest, which are mailed to 
CompuServe and posted in the Beer 
Forum library area. Because the files 
are numbered sequentially as they 
come in, you'll need to find out the 
recent digest filenames (see sidebar). 

Al:e you looking for some inter­
esting recipes? Try EGYPT. TXT (LIB 
14, 6KB), which contains recipes for 
an ancient Egyptian brew, a sorghum 
molasses beer called "Mother 
Damnable's Extra Peculiar Indiana 
Pale Ale" and a Ballentine Ale ap­
proximation. How about coffee-fla­
vored beers? COFFEE.BRU (LIB 14, 
4KB) contains two recipes with coffee 
as an ingredient. Want to brew a 
mead? MEAD.DRF (LIB 14, 3KB) 
has three delicious and easy-to-brew 
mead recipes from Dan Fink, noted 
meadmaker extraordinaire. 

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 call 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 
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A nice pasta dinner cries out for a 
garlic beer and the recipe is in file 
GARREC.TXT (LIB 14, 2KB). How 
about recipes that use beer as an in­
gredient? Lon Hall has created and 
uploaded a complete cooking-with­
beer book. Each of 13 files covers a 
different category of cooking, such as 
main course or dessert. These files 
are stored in CWBOl.TXT through 
CWB 13.TXT (in LIB 15, various sizes). 

Two files aid in learning how to 
evaluate beers. WHEEL.BRU (LIB 
14, 3KB) is the "Beer Flavor Wheel," a 
detailed list of flavor and aroma de­
scriptors arranged in an easy-to-use 
format. DR. (LIB 14, 4KB) explains 
how to host a "Dr. Beer" tasting. By 
adding various substances to beer or 
handling it in a certain way you can 
learn what diacetyl, oxidation and 
other defects taste like. This informa­
tion is the first step to take to improve 
your brewing techniques. 

Copies of instructional pamphlets 
from the AHA also are available in 
the Beer Forum. STCLUB. AHA (LIB 
13, 5KB) explains how to start a home­
brew club. TEACH.AHA (LIB 14, 
13KB) is a step-by-step guide to teach­
ing a homebrew class. SPMAL T.AHA 
(LIB 14, 4KB) teaches how to use spe­
cialty malts and grains and how to 
substitute for malt extracts. 

Also available from the AHA are 
recent zymurgy articles and tables of 
contents. FALL91.TOC (LIB 13, 1KB) 
lists the zymurgy Fall1991 (Vol. 14, 
No. 3) table of contents and 
FALL91.SAN (LIB. 13, 16KB) con­
tains the full text of Quentin Smith's 
cover story on sanitation. The AHA 
Calendar of Events and Competitions 
is contained in the file CALEND.AHA 
(LIB 13, 7KB) and a list of AHA-affili­
ated homebrew shops is in 
SHOPS.AHA (LIB 14, 10KB). 
ZINDEX.AHA (LIB 14, 24KB) con­
tains an index of all zymurgy issues 
from 1978 to 1990. 

If you're a member of a home­
brew club, perhaps you would be in­
terested in reading the newsletters 
from other clubs. OCT91.ARC (LIB 
13, 8KB) is the QuaffHomebrew Club's 
October 1991 newsletter. IBU.SEP 
(LIB 13, 3KB) is the September 1991 
Ithaca Brewers Union Newsletter. 
And MASHOl.TXT (LIB 13, 10KB) is 
the newsletter for the New Jersey 
MASHer's Club, the MASHers' Bulle-

tin. Find out what activities other 
clubs are doing and get some ideas to 
improve your club's meetings and 
newsletters. As with the digest files, 
search using the appropriate keyword 
to find the most recent newsletter file 
names. 

Information on brewing equip­
ment is plentiful in the forum library. 
Chilling wort quickly is a good prac­
tice that will increase the quality of 
your beer. CHILL.TIP (LIB 14, 21KB) 
and COOL.TIP (LIB 14, 4KB) are tip 
threads about chilling wort and the 
relative merits of immersion and 
counterflow chilling. CFLWCH.ARC 
(LIB 14, 23KB) contains the instruc­
tions for building and using a two­
stage counterflow wort chiller. Plans 
for Rodney Morris' Recirculating In­
fusion Mash System (RIMS), featured 
in a zymurgy article, are available in 
the file RIMS.ARC (LIB 14, 36KB). 
RIMS is an electronically controlled 
mashing system for homebrewers. 

Detailed information on kegging 
beer is hard to come by unless you 
know someone already kegging their 
own. The library again comes through, 
with KEG l.ARC (LIB 14, 6KB) and 
HOWTO.KEG (LIB 14, 3KB). The 
information in these files answers 
most of the usual questions that new 
keggers post. 

The dramatic improvement that 
liquid yeast cultures give to 
homebrewed beer has sparked a lot of 
questions on its use. WYEAST. TXT 
(LIB 14, 9KB) provides a detailed tech­
nical report on Wyeast liquid yeasts, 
giving information such as optimal 
fermentation temperatures and at­
tenuation for each strain. YEAST. 
(LIB 14 2KB) gives simple instruc­
tions on yeast washing for the 
homebrewer, allowing yeast to easily 
be reclaimed from one fermentation, 
cleaned and reused in a subsequent 
batch. And YEAST. CHI (LIB 14, 9KB) 
explains how to culture Chimay and 
other yeast from bottle-conditioned 
commercial beers. 

Maybe you're about to head out 
on a trip and are wondering where to 
find brewpubs and microbreweries. 
The Beer Forum's favorite brewpubs 
and micros in California, Oregon and 
Michigan are listed in PUBS.TXT (LIB 
15, 5KB). Bob Ostrander has contrib­
uted TREK.OST (LIB 15, 20KB), a 
chronicle of his brewpub tour through 



New Mexico, Arizona, Nevada, Utah, 
Iowa and Illinois. 

The range of technical informa­
tion available covers many different 
subjects. A debate over the use and 
safety of aluminum brewpots is in 
ALUM.BRU (LIB 14, 16KB). The In­
ternational Bittering Unit Calculator 
that automates the calculating of 
recipe bitterness from zymurgy 1990 
Special Hop Issue (Vol. 13, No.4) can 
be found in IBU.ARC (LIB 14, 12KB). 
And a highly technical discussion of 
how beer becomes lightstruck is in 
SKUNK.BRU (LIB 14, 4KB). 

Another feature of the Compu­
Serve forums are conferences, which 
allow members to chat on-line inter­
actively via their keyboards. Regular 
conferences are held and transcripts 
posted shortly after. Michael Jackson 
participated in a conference at the 
1990 AHA National Conference. On­
line tastings have been held where 
members brew the same recipe, ship a 
bottle to a group of members, and 
then everyone gets on-line and tastes 
each beer. Commercial beers are in­
cluded in tastings and often the brewer 
will be on-line to answer questions 
about the beer. Transcripts of many 
of these conferences are available in 
files such as 1009CO.SCR (LIB 15, 
10KB), an on-line tasting of Anchor 
Steam, Ale and Porter, or 
0130CO.SCR (LIB 15, 27KB), a tran­
script of a conference on Belgian beers. 

Various other reference informa­
tion is readily available. One favorite 
reference is an index to Charlie 
Papazian's The Complete Joy of Home 
Brewing. · CJHBIN.TXT (LIB 14, 
15KB), BEERRE.ASC (LIB 14, 5KB), 
and INDEX. TXT (LIB 14, 23KB) are 
all available index files for the book. 
And a keyboard index for Michael 
Jackson's 1991 Simon and Schuster 
Pocket Guide to Beer is contained in 
the file J ACKSN .ARC (LIB 15, 26KB). 
Other interesting reference files are a 
beer book bibliography, BIBLIA. (LIB 
14, 12KB), a list of North American 
microbreweries from the Institute for 
Brewing Studies, MICROS.IBS (LIB 
15, 20KB), and a beer date decoder, 
DECODE.PS (LIB 15, 47KB), a 
PostScript file which, when printed 
on a PostScript printer, creates a card 
that decodes the bottling dates for 
some brands of beer based on notches 
on the edge of the bottle's label. 

Accessing all this information is 
easy. You can get a complete listing of 
all the files in the library by down­
loading the file ALLIB.ARC (LIB 14, 
9KB). It contains filenames and online 
subjects to help you select the articles 
and programs you want to download. 
The libraries on CompuServe are dy­
namic; some of these files may be re­
moved or updated while new ones are 
added all the time. By the time you 
read this article, some of these files 
may not be available but others will 
have taken their place. The Beer Fo­
rum on CompuServe is a valuable 
brewing resource for computer users. 
So get on-line and get smart! QJ 

Bill Crisafulli, a systems con­
sultant living in Chicago, has been 
homebrewing for two years and 
is an AHA member. He is a regu­
lar participant in the CompuServe 
Beer Forum, where he has learned 
just enough about brewing to be 
dangerous. 

A home brewer for three years 
and an AHA member, Brad Krohn 
is a technical writer and former 
journalist for the Associated 
Press. Although he's moved to 
Oregon, he still belongs to the 
North Texas Home Brewers Asso­
ciation and edits their newsletter. 
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Simple Math 
+ 

Your Homebrew 
JIM HILTON 

o u 'v e 
made 
some 
fantastic 
beers 

and are starting to feel 
like a homebrewing 
hotshot. You explain to 
your non-brewing 
friends there is no dif­
ference between beer 
and ale, that ale is a type 
of beer. There are dif­
ferences between ales 
and lagers. They're very 
impressed, both with 
your knowledge and 
with your brew. 

But you've received 
scores from theN ational 
Competition, or from 

6 
5 

other competitions, and you didn't win. Not only did you 
not win, but the judges said your beer didn't even belong in 
the category in which you entered it. Yet it was a great 
beer. You loved it and all your friends loved it, too. But, 
said the judges, it wasn't a great Oktoberfest-too light in 
color, not enough body and too bitter. 

October is coming around again and you want to brew 
the perfect Oktoberfest. How do you get the color just 
right? How do you get the right original gravity? How do 
you make sure the beer isn't too bitter? 

To begin, you go to your homebrew supplier and tell 
him or her that you are brewing an Oktoberfest with 
Munich and Vienna malts. "How much Vienna malt 
would you use in an Oktoberfest?" you ask. 

"What's your extraction rating?" asks the homebrew 
supplier. You're lost. You don't know what an extraction 
rating is, let alone what yours might be. You mumble 
something about not being sure. The supplier says, "Let's 
assume 1.025. The extraction rating for Vienna is usually 
a little low." He then asks, "How big a batch are you 
making?" You tell him five gallons and he does some 
hocus-pocus with the calculator and says, "Almost 11 
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-o/o -

original gravity of 1.025. 

pounds, if you want a 
gravity of 1.054." You 
thank him and won­
der what he knows 
that you don't. 

The expected 
gravity that one 
pound of grain would 
give when mashed 
and sparged to collect 
one gallon of runoff is 
the extraction rating. 
When the shop­
keeper assumed an 
extraction rating of 
1.025 he was saying 
that if you make a 
one-gallon batch of 
beer using one pound 
of Vienna malt, your 
beer would have an 

For information on original gravity ratings for different 
beers, see Fred Eckhardt's Essentials of Beer Styles, Michael 
Jackson's New World Guide to Beer, Charlie Papazian's 
New Complete Joy of Home Brewing or the AHA competition 
style guidelines. These sources also will provide you with 
information on color ratings and International Bittering 
Units. 

The shopkeeper knows you want to make an Oktober­
fest with starting gravity of 1.054. To determine how many 
pounds of grain are needed, he uses this formula: 



Next time you will know what your extraction 
rating is. Remember, you will experience different 
extraction ratings using different malts. Highly modi­
fied two-row barley malt may provide a yield of up to 
1.030. A typical extraction rating is 1.028. Vienna 
malt will yield approximately 1.025, while crystal malt 
will be around 1.020. 

A similar formula will work with malt extracts. Most 
extract syrups have an extraction rating of approximately 
1.033 to 1.035. This means that one pound of malt extract 
will make one gallon ofbeer with a gravity of 1.033 to 1.035. 
One pound of dried malt will make one gallon of beer with 
a gravity of around 1.038 to 1.042. 

"Of course," the shopkeeper says as you grind the sixth 
pound of grain, "that will give you a pretty light-colored 
Oktoberfest. You should add some Munich malt." 

Way ahead of the game you say, "I plan to." 
"Great," he says, "how much?" 
You're stumped again. 
"You want a color rating of about 12," he says. "The 

Munich malt is rated at 10, the Vienna at 4. Seven pounds 
of Vienna plus 3 1/2 pounds of Munich will give you a color 
close to 12. That should keep your gravity at 1.054, close to 
your target." 

Malts are rated according to their color on the Lovibond 
scale, which ranges from 1 (the lightest) to 400 (the dark­
est). One pound of malt with a color rating of one, mashed 
and sparged to give one gallon of runoff will produce a beer 
with a Lovibond rating of 1. If Vienna malt is rated 4, that 
means that one gallon of beer made from one pound of 
Vienna malt will have a color rating of 4. 

Your supplier used this formula to figure out how 
many pounds of Vienna malt to add to your beer: 

You are brewing five gallons of beer with a color rating 
of 12. Therefore, one-half of the equation is 63. Munich has 
a rating of 10 and Vienna 4. Your brewshop owner used 
different combinations such that the pounds of Vienna 
times 4 plus the pounds of Munich times 10 equaled 63. At 
the same time, he was trying to keep in mind the effects 
that substituting Munich malt for Vienna malt would have 
on the finished beer and on the original gravity. He found 
that seven pounds of Vienna plus 3 1/2 pounds of Munich 
would have a total color of 12. 

To determine whether a particular combination of 
grains will produce the desired color, rearrange the above 
equation to produce the following: 

This formula also will work for extracts. A light malt 
extract will have a color rating of approximately 6. Again, 

your supplier should be able to tell you the color rating of 
the malt. 

You've ground 10 1/2 pounds of grain and done more 
math than you have since the lOth grade. You've broken 
into a slight sweat and are wondering whether any of the 
homebrew at home is ready for drinking. You want to pay 
for your purchase and go. "How much do I owe?" you ask. 

He tells you and adds, "It's going to be a pretty sweet 
Oktoberfest isn't it? Don't you want any hops?" 

"Oh, yeah. What would be good?" 
''You want about 25 IBUs," he says. "What's your 

utilization rate?" Great, more questions. 
"Utilization rate? I plan to use them all," you say 

facetiously. 
Brewers calculate the bitterness of brews by measur­

ing the amount of bittering material, including alpha 
acids (AA), dissolved in a given quantity of beer. One 
gram of bittering material dissolved in one liter of beer is 
one bittering unit. An Oktoberfest will have approxi­
mately 25 IBUs. 

To determine IBUs, use the following formula: 

To convert this formula to more common mea­
surements: 

For your Oktoberfest you want to use Hallertauer hops 
and achieve a fmal bitterness of 21 IBUs. Assuming you 
will make only one hop addition, you will rearrange this 
equation to determine the ounces of hops. It will read: 

Alpha-acid ratings usually are listed on hop pack­
ages. If not, your home brew supply shop will be able to 
tell you what the ratings are. Ratings vary from low of 3.0 
percent (usually "noble" hops) to a high of 13.0 percent to 
14.0 percent (high alpha U.S. hops). Extraction ratings 
are measured on a percentage scale also, ranging from 0 
to 100 percent. Boiling hops for 60 minutes will typically 
provide a 25 percent utilization rating. Boiling for 30 
minutes will yield a 10 to 15 percent rating, and so on. If 
your beer turns out to be too bitter using this scale, you 
may have to adjust your utilization rate. It is unusual to 
have a utilization rate above 30 percent or below 22 
percent in a 60-minute boil. The amount of liquid boiled 
(more liquid leads to higher extraction) and the vigor of 
the boil (the more vigorous the boil the higher the extrac-
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TABLE 1. MALT USAGE 
COLOR ENZ\'ME 
(1lb!l gal) ACTMTY TYPE PROPERTIES USES 

2.2 high Pilsener-6-row light maltiness lagers, Pilseners, with adjuncts 

2.0 high lager- 2-row light maltiness all-malt beers, European lagers 

2.2 high wheat grainy, wheaty 10 to 30% Belgian light beers 
30 to 60% wheat beers 

3.0 high pale (ale) fuller maltiness main British ale malt 

4.0 medium Vienna flavor, color, aroma Dortmunder, pale bock 

4.2 medium mild ale dry, malty, color mild & brown ale, dark ales 

10.0 medium dk. Munich aromatic, malty, color 5 to 20% golden & amber lagers 
25 to 50% Munich dark, bock 

7.0 none CaraPils body, palate fullness light ales & lagers, with adjuncts 
neutral flavor 3 to 15%, head retention & body 

22.0 none Caramel-20 color, flavor, fullness 5 to 20%, light ales, lagers & bocks 
3 to 20%, sweeter, maltier beers 

43.0 none Caramel-40 caramel flavor & above bock, Marzen, porter, brown ales 
5 to 30%, pale, mild & brown ales 

55.0 none Crystal- 2- row similar to above sweet stouts, porters, old ales 
aromatic, sweet 3 to 15%, alt, dark lagers, porter 

65.0 none Caramel- 60 strong, harsher doppelbock 
European flavor Scottish brown & dark ales, stout 

30.0 little amber color, biscuit flavor 2 to 15%, old & nut brown ales 

65.0 none brown smoky flavor, color 2 to 10% bock, porter, stout 

400.0 none chocolate dark roasted flavor Oktoberfest, mild ale 
stout, porter, bock 

520.0 none black burnt acidic flavor color color adjustment 

Information from zymurgy Special Issue 1985 (Vol. 8, No.4) 

tion) are the two main factors influencing the utilization 
rate. 

These numbers all assume a five-gallon batch. You 
can figure a conversion equation by simply substituting 
three gallons or six gallons for five gallons in the equation. If you are more comfortable using Home brew Bittering 

Units, HBUs can be easily converted to !BUs and back. 
An HBU equals the bitterness that one ounce of hops at a 
given alpha acid rating will impart to 5 gallons of home­
brew. The equation is: 

This means that if you know a beer needs 25 IB Us 
you can convert this number to HBUs by multiplying 
25 by 0.27. A five-gallon batch of beer with 25 IBUs 
will need 6.7 HBUs. To convert the other way, 1 HBU 
will equal 3.7 IBUs. 
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Now you know all the math you need to know to brew 
any of the world's classic beer styles. But you can do more 
than simply attempt to match a style of beer. You can 
develop your own style from the ground up. Having a basic 
idea how your new creation will look and taste1 may save 
you hundreds of experimental batches. 

Of course math is no substitute for knowledge of differ­
ent malts, fermentation procedures and a host of other 
factors. But these simple equations will give you a good 
start toward a recipe that could become the perfect classic 
beer style. Or maybe you'll create the perfect new great 
American beer style. ffiJ 

Jim Hilton studies 
law at Boston Univer­
sity and works as a 
consultant to the state 
legislature's taxation 
committee. He de· 
signs homebrew reci· 
pes for Barleymalt & 
Vine in West Roxbury, 
Mass. 
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Wort Chillers: Three Styles 
to Improve Your Brew 

11 
t a recent meeting of the 
Dayton Regional Ama­
teur Fermentation Tech­
nologists (DRAFT), one 
member demonstrated 

his whiz-bang high-performance wort 
chiller along with designs to produce 
an even more efficient model. During 
the demonstration the query arose 
from the novice brewers assembled: 
"So what's a wort chiller and why do I 
need one?" 

This is a question that merits con­
siderable attention. We need to step 
back and fill in the blanks, so to speak, 
or risk leaving newcomers and novice 
brewers in the dark and possibly dis­
coUl·aged by the apparent complexity 
of the craft. Remembering that it 
wasn't so long ago that we were nov­
ice brewers, we'll concentrate here on 
wort chillers. 

A cursory literature review is in 
order. Let's start with the all-time 
great question: "Why?" John 
Alexander in Brewing Lager states: 
"Rapid cooling of the wort is deemed 

MINDY AND ROSS 
GOERES 
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essential for the following reasons: to 
achieve the 'cold break,' to aerate 
worts, to rapidly lower the tempera­
ture so that yeast can be pitched and 
to reduce the chances of bacteria at­
tacking the brew." Virtually any use­
ful book on homebrewing says this in 
one way or another. Books suggest­
ing the indiscriminate use of cane 
sugar, open fermenters, boiling yeast 
or hydrometer gymnastics are not con­
sidered useful. 

One aspect of the cold break is to 
force proteins to coagulate and drop 
out of solution to prevent chill haze 
from forming in the lighter-colored 
brews. The effects are largely esthetic 
in nature and only count if you're 
grossed out by hazy beer or stand to 
lose a few appearance points in com­
petition. Stouts and porters do not 
suf'fer from this effect because opaque­
ness hides the haze and the robust 
flavor subdues the more subtle off­
flavors. 

The next question usually is, "Do 
I have to chill my wort quickly?" The 
best answer to this is: '1t depends." 
Most folks start with malt extracts to 
facilitate the "incremental success 
approach" to brewing; i.e., start simple, 
see how you do, then get fancier if you 
like the beer and wish to fine-tune 
your recipe or methods. If not using a 
full-wort boil, putting the wort into 
the primary fermenter with a couple 
of gallons of cool water then into a 
sink of ice water probably will get the 
chilling job done in 15 to 30 minutes. 

However, a full-wort boil, light­
bodied and light-colored styles are 
more sensitive to off-flavors. In his 
excellent book Principles of Brewing 
Science, George Fix explains how criti­
cally sensitive whatever may be sus­
pended in the wort becomes to staling 
and oxidation. Dave Miller notes in 
Continental Pilsener: "Several pieces 

of equipment are particularly impor­
tant in the brewing of Pilsener beer. 
One is a whirlpool or some other means 
of separating the trub (suspended pro­
teins) from the boiled wort. Another 
is a wort chiller, which gives a rapid 
drop to pitching temperature. The 
clean taste of this beer style depends 
on a good cold break and trub re­
moval." Thus, the cold break and not 
shocking the yeast by adding it to hot 
wort are very important to lagers and 
the lighter styles. 

Now you're ready to consider add­
ing a wort chiller to your brewing pro­
cess. Here's some information on what 
can be purchased and constructed. 

Three wort chiller designs cur­
rently are popular. The two immer­
sion types are seen more often than the 
counterflow type. They come in two 
varieties, depending on how you use 
them: (1) a copper coil with cold water 
running through it, to be immersed in 
the hot wort, and (2) a copper coil with 
the boiling wort flowing through it, to 
be immersed in ice water. 

The third type is a counterflow 
wort chiller- cold water flowing 
through a jacket that surrounds the 
copper tube carrying the wort. The 
water and wort flow in opposite direc­
tion, hence the name counterflow, to 
provide the greatest temperature dif­
ferential. 

Each type has unique advantages 
and drawbacks. The two immersion 
types are far easier to make, but can 
take longer to cool because of the for­
mation of thermal layers. However, 
with immersion types constructed in 
a coil resembling a large spring, gentle 
compression of the spring reduces the 
layering effect and facilitates cooling. 

The counterflow and immersion­
in-ice-water types generally are more 
efficient, but need a good organic 
cleaner to prevent contamination of 
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COLD WATER IN 

IMMERSION IN WORT 

IMMERSION IN ICE WATER 

your beer. Because you can't see the 
inside of the tubing that will be in 
contact with your beer, cleaners such 
as trisodium phosphate (TSP) or clean­
in-place (CIP, used by dairy farmers) 
are required to clean the inside of the 
copper tube. 

By comparison, the immersion­
in-wort type can be is sterilized by 
placing it in the brewpot several min­
utes before the end of the boil. The 
inside doesn't have to be scrupulously 
clean because only cooling water flows 
through. (Note: substitute stainless 
steel for copper if it is available and 
you know how to work with it. Don't 
even think about using aluminum!) 

HOT WORT IN 

WARM 
WATER 

OUT 

COUNTERFLOW 

to room temperature in a sink of ice 
water can take an hour but a wort 
chiller of any type will reduce the 
time to less than 15 minutes. The 
result: you'll have more time to brew 
or, even better-sit back, relax and 
have a homebrew! 

For what it's wort, the choice of 
wort chilling style is largely a matter 
of taste and of how much time and 
money you're willing to invest. After 
all, the point is to chill out and brew 
the kind of beer you like. lil1 

Ross and Mindy Goeres have 
been a homebrewing team for 
about three years. Ross is an elec­
trical engineer in the U.S. Air 
Force. Mindy, a student and eco­
nomics assistant, is a Recognized 
Judge in the Beer Judge Certifica­
tion Program. When not brewing 
or ''rehabbing'' their old house in 
Belleville, lll., they are often trav­
elingin search ofbeers to be tasted. 

COOL WORT OUT 

COOL WATER IN 
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Aside from improving flavor and 
clarity, the advantage of using a wort 
chiller is the time saved in cooling 
your wort. Cooling a covered brewpot L---------------------------------------------------------- ~ 
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Brewing 
the 17th 
Century 

Way 

RICH WAGNER 

Rich Wagner "bailing" hot water from 
kettle to receiver In order to mix with 
cool water for mashing. 

40 ZYMURGY SPRING 1992 

Resolute brewers Dan Brosious (left) and Rich Wagner are proud demonstrators of 
17th century brewing at Pennsbury Manor In Morrisville, Penn. 

II 
howouldhavethought, 
more than 50 years 
ago when the Works 
Project Administra­
tion rebuilt William 

Penn's mansion and estate, that any­
one would ever brew beer in the brew 
house? For years baking has been 
done in the open hearth and ovens, 
soap and candles made and even the 
laundry has been fired up. But not 
until October 1990 did the brew 
house produce a full mash brew us­
ing reproductions of 17th-century 
equipment. 

It took the efforts of Clare Lise 
Cavicchi to begin the brewing program 
at the manor. As curator ofPennsbury 
Manor, a Pennsylvania historical site, 
Cavicchi researched the brewing pro­
cess and published "Beer-Brewing At 
Pennsbury Manor" in 1987. Herre­
search was exhaustive and included 
everything she could get her hands on 
regarding Colonial brewing procedures, 
equipment and recipes. She had a 
vision that one day visitors could see a 
brewing demonstration. 

Cavicchi enlisted New England 
craftsman Ron Raiselis to fabricate 



the necessary equipment. It was a 
pretty tall order considering she 
wanted barrels without metal hoops! 
Raiselis, who had done similar projects 
for other historical sites, went to work 
constructing equipment for the 
Pennsbury Manor 
brew house. The bar­
rels had bentwood 
sapling hoops lashed 
around the staves, 
but the large wooden 
tubs had metal 
hoops.· 

The stage was 
set for brewing at 
Pennsbury. Tom 
Pastorious of the 
Pennsylvania Brew­
ing Co. financed the 
fabrication of equip­
ment and agreed to 
supply malt. 

All that was 
missing was a 17th­
century brewer! 
When I established 
a hop trellis in the 
garden at Pennsbury 

the kiln to heat up, but once they did, 
the hops dried in short order. The 
30-foot chimney provided an excel­
lent draft and the firebox worked like 
a charm. We decided to harvest and 
dry hops in the kiln as a demonstra-

it with water, everything worked 
smoothly for about two days. By the 
third day the wood had swelled so much 
the rivets sheared and the hoops came 
off on two tubs and the base of the 
mash tun. Unfortunately the bottom 

Manor in 1987 I met Dan Brosious using bailer to move water or wort between kettle and mash tun. 
Cavicchi and the rest 
of the staff and got her interested in 
making a batch of homebrew. Her 
first effort was a brown ale brewed 
with Pennsbury hops. 

In the spring of 1990 the staff 
contacted me to see if I was up to the 
task of making beer with their equip­
ment. I accepted the challenge and 
signed on as a Pennsbury volunteer. 
Fortunately, my homebrewing part­
ner, Dan Brosious, agreed to assist. 
The brewing program was about 
to unfold. 

We had to make &ure the fire­
places and chimneys in the brew 
house worked properly. In August I 
spent a day firing up the kiln and 
test drying some of the hops. It took 
about three hours for the bricks in 

tion on Manor Day in September. 
In the meantime, I was scratch­

ing my head trying to figure out how 
to use the assorted barrels, tubs and 
kettles by consulting diagrams and 
descriptions in Cavicchi's book. We 
needed a plug for the bottom of the 
mash tun that could be pulled to drain 
the wort. Palmer Sharpless, another 
volunteer and experienced wood 
turner, drilled the hole and turned 
the plug on his lathe. It looked like a 
bed post-tal! enough to stand above 
the hot mash. 

Once the mash tun was modified, 
the next step was to make the various 
vessels watertight by soaking to swell 
the wood. After transporting all the 
equipment to my driveway and filling 

also came out! This was a brewer's 
nightmare. Sharpless and some other 
woodworkers offered good suggestions, 
and through trial and error I man­
aged to repair them all, but when the 
mash tun was filled with water it 
leaked like a sieve. The solution was 
to soak the entire tub in a wading pool 
for three days, whereupon the mash 
tun was tight as a drum. 

Some veterans of the brewing in­
dustry remembered working with 
wooden fermenters. One had even 
started his career with a wooden mash 
tun. It was agreed that the fermenter 
should be coated with a wax-like sub­
stance called mammut to make a 
cleanable surface. The mammut was 
heated to 300 degrees F (149 degrees 
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C) and applied to one stave at a time 
after each had been heated, but not 
scorched, with a torch. I fired up the 
Coleman stove in the back yard and 
with torch in one hand and paint brush 
in the other, proceeded to coat the 
inside of the fermenter. 

It was suggested that the barrels 
be "pitched," a process involving injec­
tion of a hot waxlike coating through 
the bunghole and rolling the barrel 
around to coat the interior evenly. For­
tunately, the Clement Brewery inVer­
non, N.J., uses wooden cooperage 
imported from Germany and operates 
its own pitching machine. The brew­
ery agreed to pitch Pennsbury's kegs 
in the interest of brewing history. 

It might seem that everything was 
ready to begin a perfect brew, but not 
a chance! The manor well is contami­
nated so another source of water had 
to be found and water stored for wash­
ing, boiling and brewing. It's easy to 
take hot and cold running water for 
gran ted, especially when you need sev­
eral hundred gallons for a 17th-cen­
tury brewing demonstration. A totally 
authentic re-enactment would at least 

PREMIER 
g[aave @old !/!_akL 
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Taste the quality that could only be promised by delivering it to 
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have relied on the large cistern full of 
Delaware River water. Because it 
was important to keep the cooperage 
wet after delivering it to the manor, I 
loaded up the two wooden kegs and 
every container I could find at home 
and headed for the brew house with 
about 300 gallons of water. I even had 
to reload all the containers at a gas 
station near Pennsbury Manor. 

With everything finally in place 
the demonstration went just fine . 
Brewing in a copper kettle that fits 
into a ring over a brick firebox is an 
unparalleled experience in "cooking." 
The setup makes brewing with a wood 
fire a breeze. When homebrewing 
with a gas grill or burner it takes 
forever to boil 10 or 15 gallons. By 
placing 10 gallons in each of the 
three copper kettles, boiling 30 
gallons in half an hour over the 
wood fire was no problem. 

Operating the mash tun was the 
trickiest part of the process. The recipe 
called for 100 pounds of ground malt, 
supplied by Allegheny Brewery. The 
plug in the mash tun did little to strain 
the mash as intended, so we had to 
strain the liquid through a sieve lined 
with burlap then add it back to the 
mash. All temperatures were ap­
proximated without the help of a 
thermometer. 

Probably the hardest part was 
transporting large quantities of very 
hot liquid between rooms and placing 
the copper kettles in their rings over 
the brick firebox. 

We added Pennsbury hops in 
cheesecloth bags during the boil. Af. 
ter we removed the kettles from the 
fire, the wort cooled overnight with a 
muslin covering over each kettle. The 
following day the cooled wort was 
added to the wooden fermenter and 
the yeast was pitched. Within two 
days a thick foam formed above the 
liquid and the fermentation proceeded 
for about three weeks. 

One leaking keg could not be 
soaked because of freezing tempera­
tures, so the beer was racked to glass 
carboys. Some was dispensed in a 
draft system and the remainder fer­
mented for an additional month. The 
original gravity was 1.080 and attenu­
ated to 1.000, indicating an alcoholic 
content of about 11 percent. This beer 
defied category. It was dry and very 



smooth with light body. To my sur­
prise, it was neither malty nor happy. 
The brew wasn't overly carbonated 
either, a characteristic I attributed to 
fermentation in wood. A beer of this 
type can be stored for several years 
with no ill effects. 

The draft beer, which only went 
to 1.020, was much sweeter, and it 
had a strong alcohol flavor. The fully 
attenuated batch was much drier, with 
a more subtle alcohol flavor. 

To produce the best beer possible, 
we tried to be authentic and took ev­
ery opportunity to brew as sterile as 
possible. Even Colonial brewers 
scalded equipment to clean it. The 
industry people, whose consultations 
were invaluable, were skeptical of 
brewing with so little control. As a 
homebrewer who frequently brews 
outdoors, the quality of the brew did 
not surprise me. As a student of the 
history of the Pennsylvania brewing 
industry, I can think of no greater 
honor than to be the first to brew beer 
in William Penn's brew house in the 
20th century-17th-century style! ® 

Rich Wagner has been home­
brewing since 1983 and demon­
strates Colonial brewing and 
malting techniques to historical 
groups. Since 1980, he and associ­
ate Rich Dochter have visited 
more than 400 sites throughout 
Pennsylvania and verified over 
200 brewery buildings still stand­
ing. The two have conducted 
group tours of these buildings and 
a similar tour for the city of Pitts­
burgh sponsored by the Land­
marks Foundation. 
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Tradition and Progress 

• All the traditional quality of Munton & Flaon. 

• Now packed In new - State of the Art labela. 

• With "PIIaner" a nd "Canadia n Ale" ae 
exddng new product.. 

• And new "All Malt" recipe• s pe cifica lly for 
the U.S.A. 

Inviting All 
Northeast Homebrewers: 

Western New England's 
Oldest & Largest Homebrew Shop 
Is Celebrating 15 Year Anniversary 

Daily Specials In Store Only 

Store Hours Tuesday-Saturday 10-5 

Beer & Wlnemaklng Supplies, Inc. 
Call1-800-473-BREW for directions 
154 King St. (Rt. 5), Northampton, MA. 01060 (413) 586-0150 
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Available from your local home brew retailer. 
Wholuall dlstrlbutorJ natlonw/cU: 
Wine. Inc., 1340 Home Avenue, Akron, Ohio 44310, U.SA. 1·(800)-321 ·0315 
Crosby & Baker, 999 Main Road, Box 3409, Westport, Musachusetu 02790. 
1·(800)·992·0141 

Afunton & Flson products au dJstrlbuttd by Cat1ada by: 
Wine Art Inc., 250 West Beaver Creek Road, Units 7-13, Richmond Hill, Ontario, 
1..48 IC7, Tel: 1·(800)-268-6813, FAX:~~'-'-""----

Telephone: (503) 254-7494, 7024 N.E. Gilsan Street, 
Portland, Oregon 97213 U.S.A. 

~~egon 
specialty ..... co01pany, 
inc. 

Established in 1963 

WHOLESALE 
ONLY 

Complete Line for 

HOME BEER & WINE MAKERS 

Our Own Manufacture: 
NEW IMPROVED RED TOP 

JET BOTTLE CAPPER-HAND 
Now also caps 

Imported and Domestic 
Regular and Screw Top Bottles 

JET SPRAY BOTTLE WASHER 
Automatic Bottle Filler 

NEW ITEM: 
Plastic Bottle Filler 15" long 

Removable Tip for easy cleaning 



FoR THE BEGINNER 
RUSTY McCRADY 

Hopping and Straining 

1111 magina Tax-Max .al.a made without any pep-
pers, or Indian food with­
out any curry or a 
charbroiled steak grilled 

without any salt and pepper. Such 
would be the flavor kick of unhopped 
beer. 

While malt provides the richness 
and flavor depth to beer and ale, it is 
hops that provide both the zest and 
zing, along with the spicy aroma of 
really good beer or ale . A generous 
hopping rate is what distinguishes most 
imported beers from underhopped 
American beers. And hops are a major 
reason for brewing one's own beer, be­
cause the wise use of them enables 
even the fledgling home brewer to cus­
tomize each batch and give it the aroma 
and character missing from most mass­
produced commercial beers. 

Hops are simply the green flow­
ers of the perennial vine Humulus 
lupulus. They are available to home­
brewers in two forms: whole flowers 
and pellets. Thus the first choice that 
confronts the beginning brewer is 
which form to use. Because of im­
proved processing and airtight pack­
aging achieved in recent years, I 
recommend pellets, both for boiling 
and finishing. They are about one­
fifth as bulky as whole hops and con­
sist of fine particles whose flavors are 

more easily utilized because of in­
creased surface area. Finally, they 
are much more easily strained at the 
conclusion of the brewing process, as 
will be explained later. 

Another improvement we brew­
ers have benefitted from over the past 
several years is the proliferation of 
hop varieties available from home­
brew suppliers everywhere. When I 
started brewing in 1982, I had a choice 
of perhaps five varieties, some of which 
were far from fresh. Nowadays my 
homebrew shop (Brewmasters) in 
Rockville, Md., has more than 15 vari­
eties, all fresh and properly sealed, in 
both whole and pellet forms. 

The percent of alpha acid, a cru­
cial figure used to calculate bitter­
ness, varies greatly from variety to 
variety and even within the variety 
from harvest to harvest. This figure 
always is printed on the package label 
right under the variety's name. 

With all this variety available and 
with each beer kit manufacturer prom­
ising that the malt extract already is 
hopped, the novice brewer can be for­
given for getting a little confused. He 
or she might well ask, "Do I need to 
add any extra hops to my recipe? If 
so, what kind and how much? And 
when would I add them?" 

These are all good questions and 
their answers are, respectively, ''yes," 

Illustration by John Martin 

"it depends" and "three different 
times." 

As to the question about the need 
for adding extra hops to already 
hopped kits, the beginner is advised 
to look up any prize-winning recipe in 
any zymurgy from the last 10 years 
and note that not one will be found 
that failed to include added hops for 
aroma as well as for flavor. Even if a 
kit contains sufficient hops for bitter­
ness, it simply cannot contain any 
aroma hops, because these must be 
added at the end of, or even after, the 
brewing process. Furthermore, in 
most cases the addition of some mild 
flavoring or bittering hops will add 
some needed zing to your kit recipe. 

The rule of thumb for how much 
hops is to add between one-half and 1 
1/2 ounces of mild hops (alpha-acid 
level 3.5 to 4.9 percent) to a five­
gallon recipe, according to one's own 
personal taste. Thus I must answer 
"it depends" to the "how much" ques­
tion because personal preferences and 
tastes vary and also because kits vary 
significantly in their hopping rates. 
See the zymurgy Special Issue 1990 
(Vol. 13, No. 4) article and chart on 
kit hopping rates for the specific 
home brew bittering units of commer­
cial kits. 

Bear in mind that to obtain bit­
terness and flavor, hops must be boiled 
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extensively, and to obtain aroma, they 
should be added at the end of the boil. 
Thus my answer to the "when would I 
add them" question: at three distinct 
intervals-the very beginning of the 
boil (primarily for bitterness), at the 
middle of the boil or about 20 minutes 
from the beginning (for bitterness and 
flavoring) and at the end of the boil 
(for aroma). This general rule affords 
much flexibility. You can add equal 
amounts all three times for balanced 
usage, or you can shift much more 
hopping to either end to emphasize 
(bittering us. aroma). One caveat, 

however: it is much wiser to empha­
size aroma if you choose to go to ex­
tremes, unless your kit's malt extract 
is grossly underhopped. I have tasted 
beers and ales that are simply too 
bitter. When in doubt, start with bal­
anced usage (three equal doses) then 
shift as you deem necessary. 

A final concern with hops is what 
to do with the leftovers-the spent 
hops that constitute the bulk of the 
"tru.b" residue at the bottom of your 
brew kettle after the wort is cooled 
(while covered) for approximately 
three to four hours after the boil. This 

TROUBLE 
IS OUR MIDDLE NAME 

Introducing the Alternative Beverage Trouble Shooting 
Guide. Because pitfalls, foibles, blunders, mishaps, and just 
plain rotten luck can occasionally dampen the spirits of even 
the most seasoned beer maker. 

Face it folks, what we're dealing with here is chemistry. 
And every now and then . . . 

Fortunately, most of the problems encountered by 
home beer makers can be avoided if you just know a few tricks 
of the trade. And we'd like to share them with you. When you 
call to request our new free catalog of home beer-making 
supplies and equipment, you'll also receive our free Alternative 
Beverage Trouble Shooting Guide. 

We've made "trouble" our middle name, so it won't 
become yours. Alternative Beverage. The home brewers' 
source for supplies, support, and advice since 1973. 

Call toll-free 1-800-365-BREW 

alternative 
BEVEQAGE 
114-0 Freeland Lane o Charlotte o NC 
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sediment must be strained out. Here 
again is a point in favor of pelleted 
hops. They are much easier to strain 
than whole hops and provide a good 
filtering medium for the wort as it is 
run through a sanitized strainer from 
the kettle into the fermenting vessel. 
Your strainer must be of the wire­
mesh type. The fme, greenish hop resi­
due will clog the strainer frequently; 
simply keep emptying it (and later 
put the hops in your compost pile, if 
you have one) until the vast bulk of 
the wort has been strained and added 
to the fermenter, which should al­
ready contain sufficient water to com­
plete your four -or five-gallon batch. 
Don't worry about recovering every 
last drop of boiled wort, because some 
is inevitably sponged up by the spent 
hops. 

Try to do an efficient job of strain­
ing out these used hops. They have 
served their purpose and if trans­
ferred into your fermenter they can 
also get transferred into your bottles, 
where they are unsightly and unde­
sirable, to say the least. Spent hops 
can dangerously clog your blowoff 
hose system (if you use one) re­
sulting in carboy breakage or beer 
foam everywhere. 

One of my greatest joys as a 
homebrewer has been opening up the 
first bottle of an untried batch and 
getting that refreshing shot of Saaz or 
Tettnanger aroma, followed by the in­
comparable herbal flavor they impart 
to my beer. And the best part is I did 
it myself and so can you. I!) 

Rusty McCrady is a high school 
teacher and homebrewer, not al· 
ways in that order. He has been 
brewing steadily since 1982. 



WINNERS CIRCLE 
JAMES SPENCE 

II 
othing goes down cooler than a crisp, clean 
lager on a hot day. Start these recipes now 
and by July you'll have cooling brews for 
afternoon get-togethers. Cook up some hot 
dogs and sauerkraut and tap your keg of 

European lager for the best picnic ever. 
Paddy Giffen's weizen will go great with a dash of 

lemon after mowing the lawn, and a tall, cool glass of 
"Deathbed Pils" is just the thing to complement a fresh 
dinner salad. Four of these recipes took second place at the 
1991 National Competition while two brews came in third. 

Boston Wort Processor Mike Fertsch beat 34 entries in 
the Best of Fest club-only competition with his "Mt. 
McLaughlin Marzen," which was over a year old at judging. 
If you start your festbier now you can enter it in this year's 
competition. 

For a change try a cream ale or a California common 
beer. These brews have great fruity overtones with all the 
cool, quaffability of a lager. The crucial brewing tip for 
these summer beers is to keep 'em cool. 

BAVARIAN DARK 

Munich Dunkel 
Third Place 
Eric Stockinger 
Riverside, California 
"Darkest Depths 
of Mordor" 

Ingredients for 10 gallons 
1 1/2 pounds crystal malt 

Illustrations by Marlin Hess 

2 pounds Telfords light dry malt extract 
1/4 pound CaraPils malt 

1 pound flaked barley 
7 pounds Munich malt 
9 pounds Klages malt 

1/2 ounce Centennial hops (120 minutes) 
1/2 ounce Chinook hops (120 minutes) 
2/3 ounce Northern Brewer hops (120 minutes) 
1/2 ounce Centennial hops (30 minutes) 
1/2 ounce Cascade hops (30 minutes) 
1/2 ounce Tettnanger hops (30 minutes) 
1/2 ounce Cascade hops (aroma) 
1/2 ounce Hallertauer hops (aroma) 

Wyeast Munich liquid yeast 

pH water adjusted to 6.5 with H2S04 
Kraeusened with fresh yeast 

2/3 cup dextrose (corn) 
2/3 cup maltose (rice) 
2/3 cup dry malt extract 

• Original specific gravity: 1.060 
• Terminal specific gravity: 1.018 
• Boiling time: 120 minutes 
• Primary fermentation: 10 weeks at 39 degrees F (4 

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

months 

Brewer's specifics 
The pH was adjusted to 6.5 with H2S04. Decoction 

mash. Dough-in mash to 118 degrees F (48 degrees C) for 
20 minutes. First decoction to 140 degrees F (60 degrees C) 
for 60 minutes. Second decoction to 155 degrees F (68 
degrees C) for 60 minutes. Third decoction to 170 degrees 
F (76.5 degrees C). Kraeusened with 2/3 cup dextrose, 2/3 
cup maltose, 2/3 cup dry malt extract and fresh yeast. 
Bottled from keg. 

Judges' comments 
"Well made. Too alcoholic for style. Good beer." 
"Alcoholic, malty. Too strong for style. Good beer." 

CALIFORNIA COMMON BEER 

Second Place 
Curtis Palm 
Palouse, Washington 
"Number 4" 

Ingredients for 5 gallons 
7 pounds amber malt extract syrup 
3 pounds two-row pale malt 
1 pound toasted pale malt 

1/2 pound dextrin malt 
3/4 pound crystal malt 

2 ounces Chinook hops (60 minutes) 
1 ounce Cascade hops (60 minutes) 
1 ounce Cascade hops (finish) Wyeast Danish 

Lager liquid yeast slurry from starter 
3/4 cup fructose to prime 
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Complete Supplies 
for the Homebrewer. 

• Quality Products • Low Prices 
• Free Local Delivery 

• Free New England • Free Advice 
Mail Order 
Write to: THE MAD CAPPER 

P.O. Box 310126 
Newington, CT 06131·0126 

The BrewChiller 
• FAST- Cools one ~ dJ 

drop of wort 
to 70" in 6 seconds 

• EFFICIENT - Cools 
while siphoning. 

• EASY TO STERILIZE ­
Contrary to 
popular belief! /l11lTl\ 

• COMPACT - 12" /""'"" ' 
tall by 6" Diameter 

• PRECISE TEMPERATURE CONTROL- Includes 
variable control flow valve. 

• COMPLETE- with all garden/siphon hoses, 
copper pick-up tube and screen/filter to 
prevent hops clogging the siphon. 

Inquire at your local homebrew shop or send 
self-addressed stamped envelope for our FREE 
brochure on the BrewCap and the rest of the 
BrewCo brewing system: the Bruheat Brewer's 
Boiler & the Bre wCap. 

oealer BrewCQ Me& 
Inquiries P.O. Box 1063, Boone, N.C. 28607 VISA 
Invited (704) 963-6949 accepted 
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• Original specific gravity: 1.044 
Terminal specific gravity: 1.011 

• Boiling time: 60 minutes 
• Primary fermentation: six days at 60 degrees F (15.5 

degrees C) in plastic 
• Secondary fermentation: 19 days at 60 degrees F (15.5 

degrees C) in glass 
• Age when judged (since bottling): 4 1/4 months 

Brewer's specifics 
Mashed all grains for 20 minutes at 120 degrees F (49 

degrees C), then raised to 155 degrees F (68.5 degrees C) for 
30 minutes. 

Judges' comments 
"Smooth, high quality. Slightly salty finish is a bit 

odd. Conditioning is excellent." 
''Too much hop bitterness for style." 

CLASSIC PILSENER 

German Pilsener 
Second Place 
Wayne Greenway and Mark Graham 
Oakland, California 
"Deathbed Pils" 

Ingredients for 13 gallons 
20 pounds Klages malt 
20 pounds Munich No. 10 malt 
20 pounds Vienna malt 
20 pounds CaraPils malt 

3 ounces Saaz hops (60 minutes) 
7 ounces Saaz hops (40 minutes) 
6 ounces Saaz hops (finish) 
1 ounce Saaz hops (dry-hopped for two weeks) 

Wyeast Danish Lager liquid yeast 
1 cup corn sugar to prime 

• Original specific gravity: 1.044 
• Terminal specific gravity: 1.015 
• Boiling time: 60 minutes 
• Primary fermentation: 14 days at 50 degrees F (10 

degrees C) in glass 
• Secondary fermentation: 14 days at 40 degrees F (4.5 

degrees C) in glass 
• Age when judged (since bottling): 4 1/2 months 

Brewer's specifics 
Mashed all grains for one hour at 153 degrees F (67 

degrees C), 1 ounce Saaz hops in primary for 14 days . 

Judges' comments 
"Very clean. Overall an excellent beer. True to style." 
"Overall very drinkable. Just the right touch of hops. 

I liked it." 
''Very nice smooth brew. Very delicate hop-malt aroma. 

Nice job!" 



CREAM ALE 

Third Place 
Victor Gottlieb 
Manakin-Sabot, Virginia 
"Gottlieb's Victory Beer 
No. l8A" 

Ingredients for 5 gallons 
5 3/4 pounds Brewers Gold malt extract 

1/4 pound CaraPils malt (5 minutes) 
1/4 pound crystal malt (5 minutes) 
1/3 ounce Willamette hops (60 minutes) 
1/3 ounce Hallertauer hops (60 minutes) 
1/3 ounce Cascade hops (60 minutes) 
1/2 ounce Hallertauer hops (2 minutes) 
1/2 teaspoon Irish moss 

Wyeast Chico Ale liquid yeast 
3/4 cup corn sugar to prime 

• Original specific gravity: 1.044 
• Terminal specific gravity: 1.010 
• Boiling time: 60 minutes 
• Primary fermentation: 14 days at 68 degrees F (20 

degrees C) in glass 
• Age when judged (since bottling): 2 1/2 months 

Brewer's specifics 
Toasted malt at 300 degrees F (149 degrees C) 

for 10 minutes. Steeped grains for five minutes until 
water boiled. 

Judges' comments 
"A bit aggressive but OK. High temperatures or lag 

time could be the cause of problems." 
"Sweet, phenolic and happy. Watch sanitation. Back 

off crystal malt and finishing hops." 
"I get a slight oxidized-nutty aroma with air. Less 

crystal, try mashed CaraPils. Keep ferment temperature 
down and lighten up on hops." 

DORTMUND/EXPORT 

Second Place 
Stu Tallman 
Rochester, Massachusetts 
"Stu Brew" 

Ingredients for 10 gallons 
17 pounds two-row pale malt 

2 pounds Munich malt 
1 pound CaraPils malt 
6 ounces crystal malt 
1 ounce Perle hops (60 minutes) 
3 ounces Saaz hops (30 minutes) 
2 ounces Saaz hops (12 minutes) 

Ahh, the simple pleasures 

of life. Like taking a long sip 

of your most recent batch of 

homebrew, and sharing it 

with friends. 

• Revel in your art-

come to the 

1992 American 
Home brewers 
Association 
National 
Conference 

in Milwaukee, Wis., June 

9-13, 1992 at the Marc 

Plaza Hotel Contact the AHA 

for more information, 

• (303) 447-0816 
Demonstrations • Special Events • Beer • Workshops • Education 

Personal Brewmaster v1.0 
Johnny Beer 

IBM or PC Compatible software for the 
home brewer 

Use your computer to: 

+ Print Date and Batch Info on 
bottle cap labels 

+ Print orders for supplies with 
a few easy keystrokes 

+ Save and Edit your favorite 
brewing recipes 

Order Ver. 1.0 for $49 plus $4.95 S/H 
and get 480 bottle Cap Labels, 48 
Bottle Labels, and 25 order Envelopes. 
MS residents add 6% Tax. Send 
Check or M. 0. to: 

JOHNNY BEER, 
P.O. BOX 297, Hickory, MS 39332 
Call or leave message. 
Phone (601) 646-5542 
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1 ounce Tettnanger hops (12 minutes) 
1/2 teaspoon gypsum 

Wyeast No. 2206 liquid yeast 

• Original specific gravity: 1.054 
• Terminal specific gravity: 1.018 
• Boiling time: 60 minutes 
• Primary fermentation: 14 days at 49 degrees F (9.5 

degrees C) in metal 
• Secondary fermentation: 28 days at 49 degrees F (9.5 

degrees C) in metal 
• Age when judged (since bottling): 3 1/2 months 

Brewer's specifics 
Mashed all grains at 120 degrees F (49 degrees C), 

raised to 153 degrees F (67 degrees C), then raised to 165 
degrees F (74 degrees C). Sparged with 175 degrees F (79.5 
degrees C) water. Carbonation used: forced C02 . 

Judges' comments 
"Fairly pleasant to drink. A little harsh astringency. 

Some nice hop flavors here. Hop variety may be inappro­
priate. Pretty nice." 

"Good beer. Cut back on bittering hops." 

WHEAT BEER 

Weizenbock 
Second Place 
Paddy Giffen 
Cotati, California 
"Pale Moon Rizen Weizen" 

Ingredients for 5 gallons 
3 1/2 pounds amber dry malt extract 

6 pounds wheat malt 
3 pounds Klages malt 

11/2 pounds cry-60 malt 
1 1/2 pound CaraPils malt 

1/2 ounce Perle hops (60 minutes) 
1 1/4 ounce Saaz hops (30 minutes) 

3/4 ounce Hallertauer hops (dry-hopped) 
Wyeast No. 3056 liquid yeast 

2/3 cup corn sugar to prime 

• Original specific gravity: 1.07 4 
• Terminal specific gravity: 1.025 
• Boiling time: 60 minutes 
• Primary fermentation: five days at 65 degrees F (18 

degrees C) in glass 
• Secondary fermentation: six weeks at 50 degrees F (10 

degrees C) in glass 
• Age when judged (since bottling): 7 1/2 months 

Brewer's specifics 
Mashed all grains. Protein rest one-half hour at 120 

degrees F (49 degrees C). Raised to 152 degrees F (67 
degrees C) for one-half hour, then raised to 157 degrees F 
(69.5 degrees C) for one-half hour. 
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Judges' comments 
"Nice, warming weizenbock; the alcohol level is 

appropriate." 
"Great beer! Very enjoyable but could use more wheat 

character. Try a real weizen yeast." 
"This is a good-tasting, well-made, weizen beer." 



WORLD OF WORTS 
CHARLIE PAPAZIAN 

Turtles Wheat Beer 

II 
ou don't have to be an 
all-grain brewer to make 
a terrific wheat beer. 
There are some great 
wheat malt extracts that 

would make most any fermenter 
happy to try a five-gallon batch. 

As soon as one mentions "wheat 
beer" the discussion often leads to tra­
ditional Bavarian or Berliner 
styles. These beers are 
unique, but what makes them 
special is not any significant 
amount of so-called "wheat" 
character, but rather the un-
usual yeast or microbial fer­
mentations that are known to 
contribute distinctive charac-
ter. They are splendid beers 
for those who appreciate the 
style . But what about wheat 
malt? 

I've found very little writ­
ten about wheat malt and the 
flavor it contributes to beers 
fermented with more common 
ale and lager yeasts. Yet from my 
experience American-made wheat 
malt (grain) and the wheat malt ex­
tracts available in the United States 
and Canada offer a distinct and pleas­
ing toasted maltiness to beer. Their 
character is almost reminiscent of the 

type of malt toastiness one seeks with 
an Oktoberfest style, but with the dis­
tinction of fermenting to a more com­
plete degree. In other words, wheat 
malts and wheat malt extracts of the 
light amber variety available today 
serve to lighten the body of beers, but 

CJ 
c: 

· ~ 
....1 

contribute to a toasted malt 
character. 

I've used wheat malt 
in Oktoberfests, bock beers, 
English-style brown ales 
and even low-alcohol beers 
(where I've wanted some 
malt flavor without the 
sweetness and body) with 
great success. 

Turtles Wheat Beer 
is brewed straight from the 
can of malt extract syrup 
with only hops added. It 
couldn't be simpler. The 
brand I happened to use is 
55 percent wheat malt and 
45 percent barley malt. The 
main feature of Turtles 
Wheat is a non-sweet malt 
flavor. Its light body, am­
ber color, light bitterness, 
refreshing hop aroma and 
satisfying quenchability 
make it a great warm-
weather beer. It's an 

American - style wheat beer. 
The only drawback is a visual 

one. Chill haze is a problem you'll 
encounter often with homebrewed 
wheat beers. So you'll just have to 
shut your eyes, have a home brew and 
swim with the turtles. 
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William's Brewing Presents: 
Our Home Brewing Catalog 

Since 1979, William's Brewing 

has been the leader in mail 

order home brewing supplies 

and equipment. 

Our free 40-page Catalog fea­

tures an extensive line of 

home brewing equipment and 

supplies, including home 

breweries, malt extracts, 15 

hop varieties, informative 

articles, recipes, draft sys­

tems, and much more. 

Call or write for your free catalog! 
William's Brewing 
P.O. Box 2195-Y2 
San Leandro CA 94577 

Phone Catalog Requests: 510/895-2739 
Fax Catalog Requests: 510/895-2745 

Allow 3 weeks for delivery 

We have everything you need to create your own beer and wines 
at a price that's easy to swallow. With 21 years in the "Home Brewing" 

business, we stand as the largest supplier of quality products and ingredients 
on the east coast, offering 170 malts, a wide variety of fresh hops, 

and a large selection of liquid and dry yeast. 

For our free cata log, call: 
1-302-998-8303 

or write: 
WINE HOBBY USA 

2306 west Newport Pike 
Stanton, Delaware 19804 

"The bitterness of poor quality is remembered 
long after the sweetness of low price is forgotten" 
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So let's cut the shuck and jive and 
get on with the recipe. 

Recipe for five gallons 
6.6 pounds Munton and Fison 

wheat malt extract 
5 HBUs bittering hops (I used 1 

ounce of Yakima Hallertauer) 
1/2 ounce flavor hops (I used 

Willamette hops at about 5 
percent alpha acid) 

1/2 ounce Willamette hops for 
aroma 

1 ounce Cascade hops for aroma 
2 packages ale or lager yeast (or 

use a liquid culture) 
3/4 cup corn sugar for priming 

(1 1/4 cup dl'ied malt may be 
sub sti tu ted) 
Original gravity: 1.046 to 1.050 
Final Gravity: 1.008 to 1.012 

Add the malt extract to 2 gallons 
of water and the boiling hops and bring 
to a boil. After 30 minutes of boiling 
add the flavor hops. Continue to boil 
for an additional 30 minutes. Then 
turn the heat off, add aroma hops and 
steep for about two minutes. 

Strain this hot concentrated 
hopped wort through a sanitized 
strainer and into the sanitized fer­
menter to which you have already 
added 2 gallons of cold water. When 
finished adding the concentrated wort 
add enough cold water to make 5 gal­
lons. Pitch yeast when temperatures 
are below 75 degrees F (24 degrees C). 
Ferment at ale or lager temperatures. 

Bottle with corn sugar or dry malt 
extract. Age for three weeks or until 
clear. Relax and have a homebrew. !1ll 

HOMEBREW 
BITTERING UNITS 
Homebrew Bittering Units are a 

measure of the total amount of bitter­
ness in a given volume of beer. Bitter­
ing units can be easily calculated by 
multiplying the percent of alpha acid 
in the hops by the number of ounces. 
For example, if 2 ounces of Northern 
Brewer hops (9 percent alpha acid) 
and 3 ounces of Cascade hops (5 per­
cent alpha acid) were used in a 10-
gallon batch, the total amount of bit­
tering units would be 33: (2 x 9) + (3 x 
5) = 18 + 15. Bittering units per gallon 
would be 3.3 in a 10-gallon batch or 6.6 
in a 5-gallon batch, so it is important to 
note volumes whenever expressing 
bittering units. 



DEAR PROFESSOR 

Damn the Instructions­
Full Speed Ahead! 

Dear Professor: 
I have been making beer for about 

a year now. I just received my first 
copy of zymurgy and it didn't take 
very long to realize that I could im­
prove on the recipe that comes with a 
can of malt. 

I have quite a large supply of 
malt extract on hand, and I wonder if 
you could send me a better recipe than 
the sugar one that comes with the 
malt, while I continue to study your 
magazine and learn more about home­
brewing. 

Dear Bill, 

Thank you, 
Bill Tyson 

Neaton, Texas 

Well, it won't take you very long to 
discover that improving on the sugar 
recipes supplied with many malt ex­
tracts is a pretty easy thing to do. It 
doesn't take a whole lot of refor­
mulation! 

For starters,just substitute extract 
for sugar, pound for pound. That is 
the simplest thing you can do. If the 
extract you are using is hop flavored 
and the straight substitution turns out 
too bitter for you, then buy the plain 
unhopped version of that malt extract 
and substitute that. 

Don't worry too much about over­
bitter beer when you first try the recipe 
because, although you are adding more 
bitterness by substituting hopped ex­
tract for sugar, you are also adding 
more body and malt. 

Sweetly, 
The Professor, Hb.D 

OUR READERS 

Hey, Copper ... 

Dear Professor: 
I recently read in Joy of Cooking 

(no, not Joy of Home Brewing), that 
one should not cook in copper kettles 
(especially if kept in the closet!) be­
cause of toxicity problems. Does this 
mean I should not use my copper wort 
chiller? Will I get cancer? Or even 
worse, will my beer taste bad? 

A penny for your thoughts, 
Diastatic Dave 

Issaquah, Washington 

Buenas dias Taticdave, 
Copper toxicity is most likely to 

occur when you use a scrubbed and 
shiny clean copper pot and cook a neu­
tral substance in it. Scrubbed and 
shiny, a copper utensil will react with 
food. But if the swface is exposed to a 
mild acid, like wort or beer, the sur­
face quickly becomes oxidized and of­
fers some protection from the bare 
copper. Brewers have used copper for 
centuries and some still do. Their 
worts and brews are all acidic in na­
ture. So relax. 

Where's my penny? 
The Professor, Hb.D. 

A Beer for the Next 
Century? 

Dear Professor: 
I've read several letters to you 

asking advice on fermentation that 
gets stuck part way through, but I 
find myself with the inverse problem. 
I have a porter that just won't quit! 
The Porter from Hell was brewed more 
than 11 weeks ago, and is still foaming 

away. It had a starting gravity of 
1.046, has been living in 65 to 70 de­
grees F (18.5 to 21 degrees C) tempera­
tures, and has Doric ale yeast doing 
the honors. My other Doric-driven 
brews have fermented in three to four 
weeks under similar conditions. 

I'm relaxed and not worrying, but 
I am intrigued and curious about what 
is giving this batch its longevity. I 
would also like to be able to drink it 
before the turn of the century. Any ideas? 

Dear Joan, 

Patiently yours 
Joan E. Fryxell 

Crestline, California 

Mostlikelyyou'vegotone, two 
or three of three problems. You may 
have a wild yeast contamination that 
is fermenting things that are not nor­
mally fermentable (like dextrins), or 
the wort was not properly oxygenated 
or supplied with enough yeast nutri­
ents at pitching time. 

Whattodo next time? Change yeasts. 
Be sure to oxygenate the wort well. Don't 
use sugar in the recipe (if you did). 

What to do now? Well, if the grav­
ity reading doesn't change over two to 
three days despite visual activity, then 
bottle with a tad less (two-thirds cup 
rather than three-fourths cup) prim­
ing sugar and monitor the brew. 
Chances are the small amount of ac­
tivity you saw in five gallons, divided 
among 60 12-ounce bottles, will be 
rather insignificant to carbonation. 

If the beer gets too foamy af­
ter a month or two or three then make 
that your primary beer to drink and be 
done with it quickly. 

Beerly bye gone, 
The Professor, Hb .D. 
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Lots of Good Questions 

Dear Professor, 
I've been a homebrewer for 13 

years. Don't conclude that by now I'm 
a master brewer; I've just last year 
lost the habit of adding three pounds of 
dextrose per six-gallon batch ofbeer to 
get the gravity up. Only in the last six 
batches or so have I actually recorded 
what I added and what I did. You see, 
I'm an analytical chemist by profes­
sion and don't believe in recipes. I just 
do it (or try to),you know. Let me shoot 
several questions your way, please. 

(1) Ever since my first homebrew 
I have refused to boil my wort and hops 
together for the requisite duration. 
Why? Because I can't relax knowing 
that a semiviscous, potentially sticky 
mass is just waiting to leap from my 
brewpot when I'm least attentive. In­
stead, I treat my water and boil my 
hops in five liters or so for the bittering/ 
flavor length then either steep my 
aroma hops or dry hop. In the brewpot 
I mash and add malt extract, specialty 
grains and anything else. Then I bring 
the wort up to a boil and just boil long 
enough with added Irish moss to get 

the hot break and feel relaxed about 
sterilizing the wort. I then combine 
everything and don't worry. Am Ire­
ally missing anything by going this 
route? 

(2) Whenever I mash, I always 
throw in two teaspoons or so of amy­
lase enzyme to try and absolutely 
ensure complete conversion. I never 
use non-malt adjuncts. Addition of 
amylase can only help, right? 

(3) Fred Eckhardt says in The 
Essentials of Beer Style that beer 
just has got to be consumed as 
quickly as possible for it to be at 
its peak of flavor, aroma and bou­
quet. Now a lot of the "Winner's 
Circle" brews I see (that aren't 
long-maturation beers to boot) are 
six to 18 months old when judged. 
Who's zoomin' whom here? 

(4) On page 45 of Dr. Foster's 
Pale Ale, he states that it doesn't 
make any difference if one uses cane 
or corn sugar as sugar adjuncts . Now 
I believed that sucrose, being a disac­
charide, was unfermentable by yeast 
until they generated sucrase/inver­
tase enzyme to cleave the oxygen link­
age, thus breaking the molecule. This 



enzyme hanging out in solution 
yielded the cidery, winy taste. 
Straighten us out, please. 

(5) Just one more: At the risk of 
being nosy, what specifically hap­
pened to Dave Line so that he couldn't 
relax and have any more homebrews? 

Have I asked too many questions? 

Dear Christopher, 

Christopher Cape 
Clark, New Jersey 

I do believe you are missing a 
boat. 

(1) One of the primary purposes 
of boiling hops with malt is to provoke 
chemical reactions that improve the 
flavor, appearance, fermentation and 
overall quality of your beer. You may 
be happy with the quality but quite 
frankly I'd eliminate your elaborate 
combinations and isolated boils and 
combine it with an equal amount of 
attention so you don't boil over. Six of 
one is a half dozen of another. 

(2) Wrong. Actually, the teaspoons 
of amylase are activated at tempera­
tures not the same as mash tempera­
tures. Also, if it were active, you would 
lose some control over the dextrin (for 
fuller body) and fermentable balance. 
However, ifyou don't mind your beers 
on the dry and thin side, amylase used 
at the proper temperatures can only 
produce more fermentables. 

(3) That ole Fred, yessiree he can 
be a schmoozer all right but a nice one 
at that. It's true what he said, partly. 
If you buy commercially bottled beer, 
or any beer that has had the yeast 
filtered out, then the beer is best just 
before it leaves the warehouse doors of 
the brewery. Drink it at the freshest 
date you can find it. Now homebrews 
are quite different. They have yeast in 
the bottle. Yeast can protect the shelf 
life of any beer. As a matter of fact, 
some major Japanese breweries, I hear, 
actually dose their light lagers with a 
minute quantity of yeast just before 
bottling to help maintain the quality. 
And keep in mind those 18-month beers 
are usually the strong, full-bodied or 
happy brews that are complex and ma­
ture in wonderful ways ... up to a point. 
You be the judge. 

(4) I think you are straightened 
out. There are many opinions about 
cane sugar versus corn sugar. I think 
you've got it right- partly. It's not the 
enzyme hanging out in solution, it is 
the byproducts of the extra metabo-

lism required to hocus-pocus the sugar 
into being fermentable by the yeasts. I 
believe there is a difference. Others 
don't. Let's have a glass of homebrew 
someday and have a friendly argu­
ment and then get on with how we can 
make the world a safer place with 
homebrew. 

(5) On a sad note, Dave Line died 
of Hodgkins disease in the prime of his 
life. He was one of the pioneers in the 
world of British homebrewing. It 
would have been a real treat to have 
met the man. We all owe him a toast 
toward the stars. 

If you didn't ask questions, I 
wouldn't have a job, 

The Professor, Hb .D. 

Mailable Beer and 
Other Stories 

Dear Professor, 
I'd like to share an experience 

with you and your readers, then ask 
a few questions. 

Wolftrap has a wonderful tradi­
tion where much of the audience sits 
on the lawn and has a picnic lunch 
prior to the performance. Many 
"lawnies" either have wine or beer 
with their meal. I, of course, take 
homebrew. The homebrews I've been 
taking of late have a head such that 
you pour two to three ounces into a 
12-ounce glass, then wait several min­
utes for the head to subside enough 
for drinking. Once I've finished that, 
I pour another two to three ounces 
and repeat the process. This tech­
nique has proved to be the fastest 
way of polishing off a 12-ounce brew 
(taking about 15 to 20 minutes) with­
out getting foam all over my mus­
tache and up my nose . Once, during 
intermission, a nearby lawnie asked 
what in the world I was drinking. 
When I responded "homebrew," his 
companion told me that he'd been 
salivating the whole 20 minutes. 
Well, I'd have shared, but, sorry, it 
was gone by that time. 

So anyway, I have a few ques­
tions. Could you share a bit more of 
that infinite knowledge of yours? 

(1) I recently mailed some 
samples ofbeer and mead to a friend. 
They never got there. As it turns out, 
the Mailing Requirements Office got 
it (because of damage), inspected it 
and decided that the contents con­
tained "beer containing 0.5 percent 
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or more alcohol content by weight as 
defined in Chapter 51 of the Internal 
Revenue Code." Well, I knew it had 
to be over 0.5 percent, but I didn't 
know that anything over 0.5 percent 
(by weight) was "NONMAILABLE" 
(their caps). It turns out that neither 
UPS nor any of the other carriers I've 
called will take it either. So how does 
one ship homemade beer, mead, etc.? 

(2) I've read in Making Mead 
that there's a yeast associated with 
the brood chamber of a beehive. I 
believe it's called zygosaccharomyces 
(I've loaned out the book, so I can't 
check the spelling). This is the tradi­
tional mead yeast. Vierka sells a 
liquid yeast culture called mead 
yeast. A.J:e they the same yeast? If 
not, is there some way I could get 
some commercially? If not, I have a 
friend who's a local beekeeper. He 
says that the bees have their brood 
chambers separated into several sec­
tions: one for the bee larvae, one for 
the pollen, etc. He's interested in 
trying to get a culture from a hive if 
there's no other way. Can you recom­
mend a procedure for extracting some 
zygo-whatever? 

When you see them, please tell 
those folks at zymurgy "Thanks" for 
all the good info and help in one of 
the most far-reaching hobbies I know. 

Doing my best to not worry 
and relax, 

M.K. (Mike) Morrison 
Pasadena, Maryland 

DearM.K., 
Well, actually, beer is mailable 

with carriers if it is for analytical 
purposes, or if it is intrastate. I know 
New York and California, for example, 
have been able to mail order wine 
and mead, but there are some minor 
regulations. Doing it interstate is 
technically not allowed if not for ana­
lytical purposes. How are you going 
to ship your brews to a friend? I don 't 
know how you'll do it and frankly I 
don't need to be told as long as your 
friend eventually has the pleasure of 
enjoying your beer. Shhhh. 

I believe it is zymosaccharomyces. 
Anyway, I know of no culture. Let me 
know how it goes with your bee-keep­
ing friend. I'll trade you a bottle of 
my mead if you get me a culture. 

Consider the message delivered, 
The Professor, Hb.D. 
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T. Graff, Queensbwy NY 
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THE BEST FROM KITS 

Last issue I wrote about the 
relationship between frostbite, Sir 
Francis Bacon, frozen food, the 
scientific method and beer kits. I will 
continue on a related theme, picking 
up with something I neglected to 
mention: Sir Francis Bacon's title, 
Lord Verulam, was derived from 
''Verulamium," the Roman name for 
the city of St. Albans, Hertfordshire. 
St. Albans now is the home of the 
Campaign for Real Ale, which only 
proves that all things are related to 
beer and beer is related to all things. 

I spent an afternoon in St. Albans 
once with some CAMRA people, and 
after a couple glasses of Fuller's, I 
took a stroll through the ruins of 
Verulamium and contemplated the 
great age of this lovely town and its 
many pubs. Britain is full of Roman 
ruins, and Roman ruins always seem 
to remind me ofbeer. In the north, for 
example, is Hadrian's Wall, a massive 
Roman defensework. At Hadrian's 
Wall is a fort named Housesteads 
where there is a ruin of a Roman 
building that was converted by its 
post-Roman occupants to a malting 
kiln-Housesteads homebrew, one 
might call it. I suspect that beer flowed 
at the fort even when the Romans 
were there, because Britain isn't ex­
actly wine country and beer is the 
ideal beverage for cool, misty weather. 

Hadrian's Wall is impressive. It 
runs for approximately 50 miles across 
some pretty rugged terrain and at 
Housesteads it runs along a high rock 
ledge looking north to where the Picts 
and Scots lived. The Romans, whose 
conquest of the world sometimes 
seems limited only by their knowl­
edge of it, were intimidated enough 
by these northern people to spend 
plenty of time and money to build a 
wall to keep them out. The Picts 
weren't a bad bunch, really. How­
ever, the Romans resented the Pictish 

KURT DENKE 

national pastime, which consisted of 
getting naked, painting oneself blue 
and slaughtering Romans. As the 
centurions learned, that can really 
spoil a toga party. 

Perhaps if the Romans had been 
a bit more civil in their method of 
civilizing the known world, they would 
have gotten along with the Picts just 
fine. A centurion could have walked 
into a Pictish pub, ordered a pint and 
made small talk with the naked blue 
fellows. Because the Romans enjoyed 
slaughtering just as much as the Picts 
did, they'd have plenty in common to 
talk about-think of it as a sort of 
ancient sports bar. The Romans could 
teach the Picts how to sponsor gladia­
tor contests and the Picts could teach 
the Romans to sing "Am I Blue." 

That brings us around to the sub­
ject of what one would drink in a Pictish 
pub: Scottish beer. I would have re­
viewed a Pictish beer, but the Picts 
haven't been around for some time. 

Telfords Nut Brow n Ale 

This kit, from Brewing Products 
Ltd. of Scotland, comes in a 1.5 kilo­
gram (3.3 pound) can with instmctions 

to make 5 gallons using 1 kilogram (2 .2 
pounds) of sugar. I shredded the in­
stmctions and did like so: 

Ingredients for 3 gallons: 
1 can (3.3 pounds) Telfords 

Nut Brown Ale kit 
1/2 cup light dried malt extract 

(for priming) 
ale yeast 

1 drop hop oil per bottle 

• OG: 1.040 
• FG: 1.012 

I boiled the kit with 2 1/2 gallons 
of water for 30 minutes, then cooled 
the wort and pitched the yeast. After 
seven days, I primed it with the dried 
malt and added one drop of hop oil per 
bottle, then let it condition. 

The finished beer has a deep choco­
late-brown color and a pronounced 
grainy-roasty aroma. The body is full, 
the bitterness is moderate and the beer 
is, all in all, a very pleasant brown ale. 
Now, where did I put that blue paint? 
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Edme Pale Lager 

We have a brown ale from Scot­
land to represent the people living to 
the north of Hadrian's Wall so I 
thought I'd also review something rep­
resentative of the south side. How­
ever, the Romans weren't big fans of 
beer. Perhaps their failure to under­
stand beer, which Julius Caesar re­
ferred to as a sort of inferior wine, 
comes in part from the terrible word 
for beer in Latin: cerevisia. Not only 
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is this ugly word pronounced, accord­
ing to modern students of Latin pho­
netics, as "kara-wissy-a," but if my 
Latin's not too rusty the word's deri­
vation is "Whizz of Ceres (the goddess 
of agriculture)." Yech. 

In any event, since most south­
ern Europeans favor light lager beers, 
I thought we'd take a look at an old 
standby, the Edme Pale Lager kit. 
Instead of making 5 gallons with tons 
of sugar, I scaled it down to 3 gallons 
of all-malt beer. 

Unlock the mysteries of 
brewing this complicated 
beer style with the well 
known beer enthusiasts and 
homebrewers George and 
Laurie Fix. Vienna, Marzen 
Oktoberfest is the first and 
only book solely dedicated 
to brewing this rich lager 
beer. Different types of 
Vienna include Marzen 
Oktoberfest and Vienna 
lager. Vienna brings you all 
there is to know on the 

subject, including 
history, a profile of 
Vienna's flavor, an 
expansive series of 
Vienna recipes, and 
practical tips on 
brewing. 

Vienna 

$11.95 ($9.95 AHA Members) 
plus $3.00 domestic P&H. Brewers 
Publications, PO Box 1679, Boulder, 
co 80306-1679. (303) 447-0816 
Fax (303) 447-2825. 

Ingredients for 3 gallons: 
1 can (3.25 pounds) Edme Pale 

Lager kit 
ale yeast 

1/2 cup light dried malt extract 
(for priming) 

1 drop hop oil per bottle 

• OG: 1.038 
• FG: 1.007 

I boiled the extract with a gallon 
of water for 20 minutes, then topped 
up to 3 gallons, cooled the wort and 
pitched the yeast. The beer fermented 
for about a week, then I bottled it with 
dry malt extract and hop oil. 

The finished beer is rather dry 
and spicy with a medium gold color 
and light body. This would be a great 
beer to drink while sitting in Rome 
through the summer contemplating 
world conquest. 

Irish Chocolate Malted 
Milkstoutshake 

When I was just a tyke I discov­
ered I loved malted milkshakes, obvi­
ously an indicator of tastes yet to 
develop. Recently I was toiling over 
the ol' blender when a can of Telford's 
Stout kit caught my eye. Yeah, I 
lmow-I'm sick. 

Ingredients for 1 milkshake: 
5 ounces milk 
2 ounces chocolate syrup 
1 ounce stout kit 
2 cups vanilla ice cream 

Toss it all into a blender and whir 
away. No yeast, no wait, no bottling. 
It can be somewhat helpful to dissolve 
the malt extract in the milk, because 
it can get viscous when cold. 

I thought the bitter finish would 
go nicely with the chocolate flavor and 
it did, but in order to like this sort of 
thing you've got to enjoy bitterness. If 
you like your malteds on the extra­
malty side, you might want to add an 
ounce or two of plain malt extract. 

This beverage has a couple of ad­
vantages over beer. First, it's ready 
in about 10 minutes instead of a few 
weeks and second, you can drink 37 of 
them without getting silly. !ill 
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The Bedside 
Book of Beer 

I can find only one fault with this 
''bedside" volume: it makes one far too 
thirsty for late reading. In a large 
comfy chair earlier in the evening, 
however, it has no peer. 

The editor has gathered 230 pages 
of poetry, song, fiction and fine writ­
ing about ale, beer, brewing, pubs and 
drinking. Some entries are a single 
verse and others entire chapters. They 
are culled not just from books about 
beer, but from novels, short stories, 
diaries and newspapers. Many are 
gathered in an anthology for the first 
time. 

The list of more than 100 au­
thors includes Charles Dickens, 
Shakespeare, Dylan Thomas, George 
Orwell, P.G. Wodehouse, St. Luke and 
a host of other worthies. 

But many of the gems come from 
less famous contributors. An anony­
mous 1872 walk through every corner 
of Burton's Bass brewery is detailed 
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and picturesque, engrossing and de­
lightful. Actor John Barrymore's 
yachting log yields a description of 
"The Bar of the Hotel Belman, 
Mazatlan, Mexico" with the single 
most beautiful description of a beer 
that I have ever read. 

There are smiles aplenty, many 
from the limericks, toasts and drink­
ing songs and more from the memoirs 
of literary drinkers . Let Brendan 
Behan take you on a boyhood walk 
with his grandmother to the Blue Lion, 
and share her ''bit of embarrassment" 
when the ladies of the night greet her 
by name. 

Then take a ride to a coaching inn 
or another venerable brewery. Be­
yond the tremendous enjoyment gath­
ered here, the editor has saved a great 
deal of valuable history from the 
dustbin of time. 

If you only own two books about 
the history and culture ofbeer, one of 
them Michael Jackson's World Guide 
to Beer, this should be the other. 

The Bedside Book of Beer, edited 
by Barrie Pepper (Alma Books, 1990; 
£6.99 in paperback). 

The Historical 
Companion to 

House-Brewing 

Imagine a conversation over 
homebrew with triplets, one a scien­
tist, one a historian and the third a 
very opinionated wit, all finishing one 
another's sentences. 

Now put those three inside one 
author and one book and you will have 
a good grasp of the tone of Clive La 
Pensee's The Historical Companion 
to House-Brewing, which reads like a 
historical manifesto with recipes. 

From the first page, La Pensee is 
intent on telling you about the centu­
ries-long suppression of homebrewing 
and the legion of unique brews crushed 
under the heels of factory beer. And if 
you are the kind of home brewer who is 
prepared to do his or her own malting, 
he will show you how to brew in the 
chapters that follow. 

Companion includes detailed dis­
cussions of home malting, mashing 
and water treatments followed by an 
extensive collection of recipes from 
the 15th to 19th centuries. Especially 
fascinating are recipes for the 
unhopped brews that preceded the ales 
and beers we know today, complete 
with a catalog of the herbs used to 
spice and enhance them. 

Did you know, for instance, that 
bog myrtle was reputed to cause rapid 
drunkenness, but also was laid among 
the linens to keep away the fleas? 
And that is just one herb among more 
than 30 in Chapter 10. 

If you are an advanced home­
brewer with a head for technical, his­
torical and political prose (often coming 
at you in the same paragraph), you will 
enjoy the company of this new com­
panion. Others, beware. 

The Historical Companion to 
House-Brewing by Clive La Pensee 
(Montag Publications, 1990; £6.50 in 
paperback). 
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Country Food & Liquor 161 Commercial St. 
Alabama St. Patrick's Homebrew 19454 S. Route 45 PO Box 567 
Birmingham Homebrew 106 Hagar Court Mokena, IL 60448 Portland, ME 04112 
1917 29th Ave. S. Santa Cruz, CA 95064 (708) 4 79-2900 (207) 77 4-6262 
Birmingham, AL 35209-2617 (408) 459-0178 
(205) 871-BEER; Colorado 

Jantac Cellars Maryland 
(800) BUY-MALT PO Box266 TheBrewkeg 

Liquor Mart Inc. Palatine, IL 60078 822-C Frederick Rd. 
Alaska 1750 15th St. (708) 397-7648 Catonsville, MD 21228 
Alaska Mill & Feed Co. Boulder, CO 80302 (301) 747-2245 
1501 E. 1st Ave. (303) 449-3374 Koeppl's Brewing 
Anchorage, AK 99510 Reinheitsgebot Home Brew 

2311 George St. Brew Masters, Ltd. 

(907) 276-6016 Rolling Meadows, IL 60008 12266 Wilkins Ave. 
Supply (708) 255-4478 Rockville, MD 20852 

Arizona 402 Main St. (301) 984-9557 

Brewmeisters Supply Co. PO Box 1024 Leisure Time Pet & Hobby 
1924 W. Aster Dr. Lyons, CO 80540 123 S. Mattis Country Fair Cellar Works 

Phoenix, AZ 85029 (303) 823-5363 Shopping Center at Fullerton Liquors 
7542 Belair Rd. 

(602) 843-4337 The Brew-It Company Champaign, IL 61821 
Baltimore, MD 21236 

129 Remington Ave. (217) 352-4030 
(301) 665-2900 

California 
Barley And Wine Home 

Fort Collins, CO 80524 Lil' Olde Winemaking Shoppe 

Fermentation Supply 
(800) 748-2226; (303) 484-9813 4 S. 245 Wiltshire Lane The Flying Barrel 

Sugar Grove, IL 60554 111 S. Can-ol St. 
1907 Central Ave. The Wine Works Fredrick, MD 21701 
Ceres, CA 95307 5175 W. Alameda Ave, (708) 557-2523 (301) 663-4491 
(209) 538-BREW Denver, CO 80219 Old Town Liquors 

(303) 936-4422 Terrapin Brewers Association 
Beer Makers of America- 514 S. Illinois Ave, RR 2 Lot 5B 
San Jose Wine & Hop Shop Carbondale, IL 62901 La Plata, MD 20646-9802 
1040 N. 4th St. 705 E. 6th Ave. (618) 457-3513 (301) 932-1706 
San Jose, CA 95112 Denver, CO 80203 The Cooper Shop (408) 288-664 7; (303) 831-7229 Massachusetts 
FAX(408) 295-8641 One Vineyard Lane A & J Distributors 

Connecticut PO Box 130 236 Hanover St. 
Beermakers of America-Colfax S.E.C.T. Brewing Supply Monee, IL 60449-0130 Boston, MA 02113 
PO Box 777 c/o SIMTAC (708) 534-8570 (617) 523-8490; 
Colfax, CA 95713 20 Attawan Rd. 
(916) 878-8527; Niantic, CT 06357 Kansas FAX (617) 720-5701 

(800) 874-8200 (CA only) (203) 739-3609 Ale-N-Vino Beer And Wine Hobby 
925 North Kansas Ave. 180 New Boston St. 

Fermentation Frenzy The Mad Capper PO Box 8155 Woburn, MA 01801 
991 N. San Antonio Rd. PO Box 310126 Topeka, KS 66608 (617) 933-8818; (800) 523-5423 
Los Altos, CA 94022 Newington, CT 06131-0126 (913) 232-1990 
(415) 941-9289 Beer Makers Supply 

The Fermentation Settlement 
Wine and Beer Art of Bacchus & Barleycorn, Ltd. 441 Neck Rd. 
Smith Tompkins 8725 Johnson Dr. Lancaster, MA 01523 

1211 C Kentwood Ave. 1501 E. Main St., Route 202 Merriam, KS 66202-2150 (508) 368-4343 
San Jose, CA 95129 Torrington, CT 06790 (91 3) 262-4243 
(408) 973·8970 (203) 489-7137 Beer & Winemaking Supplies, 

Great Fermentations of Marin Kentucky Inc. 
Delaware 154 King St. (Route 5) 

87M Larkspur Wine Hobby USA 
Nuts N Stuff, Inc., Bulk Foods 

Northampton, MA 01060 
San Rafael, CA 94901 2022 Preston St. 
(415) 459-2520; (800) 542-2520 

2306 W. Newport Pike Louisville, KY 40217 (800) 473-BREW; (413) 586-0150 
Stanton, DE 19804 (502) 634-0508 Boston Brewin' 

Great Fermentations of (302) 998-8303 
Santa Rosa Win em akers Supply & Pipe 75 Maple St. 

840 Piner Rd #14 
Florida Shop Danvers, MA 01923 

Santa Rosa, CA 95403 
Home Brewer's Outlet 9477 Westport Rd. (508) 777-BEER 

(707) 544-2520; (800) 544-1867 4345 Okeechobee Blvd. Westport Plaza Feen's Country Living, Inc. Building F-4 Louisville, KY 40222 Twin City Mall 
Napa Fermentation Supplies West Palm Beach, FL 33409 
724 California Blvd. (407) 683-9298 

(502) 425-1692 Leominster, MA 01453 

Napa, CA 94559 Louisiana 
(508) 537-4518; (800) 922-8490 

Mr. Brewgenes Home Brew 
(707) 255-6372; (800) 242-8585 Supplies The Beersmith The Modern Brewer Co. 

Portable Potables 105 S. Alabama Ave. 8158 Harry Dr. 2304 Massachusetts Ave. 

1011 41st Ave, Deland, FL 32724 Baton Rouge, LA 70806 Cambridge, MA 02140 

Santa Cruz, CA 95062 (904) 7 34-194 9 (504) 924-6544 (617) 868-5580 

(408) 476-5444 Georgia Maine The Village Store 

R & R Home Fermentation Wine Craft of Atlanta Maine Homebrew Supply 999 Main Rd. 

Supplies 3400 Wooddale Dr. N.E. PO Box 202 PO Box 3051 

8385 Jackson Rd. Atlanta, GA 30326 Gorham, ME 04038 Westport, MA 02790 

Sacramento, CA 95826 (404) 266-0793 (207) 642-3658; (207) 77 3-6858 (508) 636-2572 

(916) 383-7702 llllnlos Maine Hopper/ The Vineyard-Home Brewers 

SLO Home Brew Supply Fleming's Winery Sunshine Grainery And Vintners Supply 
383 1/2 Lemon St. RR 2 Box 1 Route 35-Lower Village PO Box 80 
San Luis Obispo, CA 93401 Oakwood, IL 61858 Kennebunk, ME 04043 Upton, MA 01568 
(805) 544-2064 (217) 354-4555; (800) 832-4292 (207) 967-5758 (508) 529-6014; (800) 626-2371 
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Michigan 
The Barrel Shop 
41 Courtland St. 
Rockford, MI 49341 
(616) 866-3327; (800) 648-9860 

Diversions Beer & Winemakers 
Supply 
140 E. Front St. 
Traverse City, MI 49684 
(616) 946-6500 

The Frankenmuth Brewery 
Gift Shop 
425 S. Main St. 
Frankenmuth, MI 48734 
(517) 652-2088 

Minnesota 
Brew & Grow 
8179 University Ave. N.E. 
Fridley, MN 55432 
(612) 780-8191 

Missouri 
E.C. Kraus Sales 
PO Box 7850 
9001 E. 24 Hwy. 
Independence, MO 64054 
(816) 254-7448 

The Home Brewery 
PO Box 730 
Ozark, MO 65721-0730 
(41 7) 485-0963; (800) 321-BREW 

IMO Homebrew & 
Meadery Supply 
2901 Hallmark 
PO Box 25485 
Lemay, MO 63125 
(314) 487-2130 

St. Louis Wine & Beer Making 
251 Lamp & Lantern Village 
St. Louis, MO 6301 7 
(314) 230-8277 

Winemakers Market 
4349 N. Essex Ave. 
Springfield, MO 65803 
(417) 833-4145 

Nevada 
Budgie Myster Home Brew Co. 
2404 Howard Dr. 
Las Vegas, NV 89104 
(702) 457-9671 

The Home Brewery 
4300 N. Pecos Rd. #13 
N. Las Vegas, NV 89115 
(702) 644-7002; (800) 288-DARK 

New Hampshire 
The Brewer's Basement 
538 6th St. 
Dover, NH 03820 
(603) 749-2198 

Jasper's Home Brew Supply 
116 Page Rd. 
Litchfield, NH 03051 
(603) 881-3052; 
(800) FOR-BREW 

Orfordville Home Brew 
Supplies 
Rt. 25A RR1 Box 106A 
Orford, NH 03777 
(603) 353-4564 

New J ersey 
The Home Brewery 
118 Fort Lee Rd. 
Teaneck, NJ 07666 
(201) 692-8172; (BOO) 426-BREW 

-Great Western Malting Co. 

WHOLE GRAIN 
TWO-ROW MALT 

If you care enough about your beer to be mashing whole 
grains, then make sure you are using the finest pure malt 
available. 
Great Western Malting is supplying premium two-row 
& Hugh Baird & Sons specialty malts. Write or call 
Coming, CA for a mail order price list 

GIVE YOUR BREW THE VERY BEST! 

Great Western Malting Co. 
P.O. Box469 
Corning, CA 96021 
9161824-3888 
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Wine Rack 
293 Route 206 
Flanders, NJ 07836 
(201) 584-0333 

New York 
The Brewery 
11 Market St. 
Potsdam, NY 13676 
(315) 265-0422; (800) 762-2560 

The Brewery Shop 
830 Varick St. 
Utica, NY 13502 
(800) 765-6288 

Bottom of the Barrel 
280 E. Dominick St. 
Rome, NY 13440 
(315) 339-6744; (800) 437-3451 

East Coast Brewing Supply 
124 Jacques Ave. 
PO Box 060904 
Staten Island, NY 10306 
(718) 667-4459; 
FAX (718) 987-3942 

Fall Bright 
9750 Hyatt Hill 
Dundee, NY 14837 
(607) 292-3995 (evenings) 

Great South Bay Homebrew 
Supply 
20 Bell Ave. 
Blue Point, NY 11715 
(516) 363-2407 

Hennessy Homebrew, Inc. 
470 N. Greenbush Rd. 
Rensselaer, NY 12144 
(518) 283-7094 

The Homebrewers Connection 
198 Smith Rd. 
Spring Valley, NY 10977 
(914) 425-5560; (800) BREW123 

KED CO-Beer & Wine Making 
Store 
564 Smith St. 
Farmingdale, NY 11735-1168 
(516) 454-7800 

Milan Malt Shoppe 
RD 1, Box 196 
Red Hook, NY 12571 
(914) 756-2741 

Mountain Malt & Hop Shoppe 
RD1 Box67M 
Catskill, NY 12414 
(518) 943-2289 

Party Creations 
RD 2 Box 35 Rokeby Rd. 
Red Hook, NY 12571 
(914) 758-0661 

S&R Homebrewing & 
Winemaking Supplies 
PO Box 5544 Union Station 
Endicott, NY 13763 
(607) 748-1877 

North Carolina 
Alternative Beverage 
114-0 Freeland Ln. 
Charlotte, NC 28217 
(704) 527-9643; (800) 365-BREW 

Ohio 
Homebrew·n·Stuff 
1901-A Alex Road 
W. Carrollton, OH 45449 
(513) 866-4331 

Oklahoma 
Urban Technology 
2911 W. Wilshire 
Oklahoma City, OK 73116 
(405) 843-1888; (800) 356-3771 

Oregon 
F.H. Steinbart Co. 
234 S.E. 12th St. 
Portland, OR 97214 
(503) 232-8793 

Home Fermenter Center 
123 Monroe 
Eugene, OR 97402 
(503) 485-6238 

Pennsylvania 
Ambler Woodstove & Fireplace 
Butler & Bethlehem Pikes 
Ambler, PA 19002-6031 
(215) 643-3565 

Beer Unlimited 
Routes 30 and 401, Great Valley 

Shopping Center 
Malvern, PA 19355 
(215) 889-0905 

BREW by YOU 
3504 Cottman Ave. 
Philadelphia, PA 19149 
(215) 335-BREW 

Country Wines 
3333 Babcock Blvd. 
Pittsburgh, PA 15237-2421 
(412) 366-0151 

Home Sweet Homebrew 
2008 Sansom St. 
Philadelphia, PA 19103 
(215) 569-9469 

Spielgrund Gourmet Shop 
3528 E. Market St. 
York, PA 17402 
(717) 755-3384 

XYZed Music Stone Mill Plaza 
1386 Columbia Ave. 
Lancaster, PA 17603 
(717) 293-1214 

Rhode Island 
East Coast Homebrew Supply 
PO Box 1010 
651 Cooper Hill Rd. 
Mapleville, RI 02839 
(401) 568-6531 

Tennesee 
Allen Biermakens 
4111 Martin Mill Pike 
Knoxville, TN 37920 
(615) 577-2430 

The Brewhaus 
4955 Ball Camp Pike 
Knoxville, TN 37921 
(615) 523-4615; (800) 638-2437 

Squash Blossom Market 
5101 Sanderlin, Suite 124 
Memphis, TN 38117 
(901) 685-2293; (901) 324-BREW 

St. Bartholomew's Mead/ 
Black Fox Meadery 
3645 Sanford Dr. 
Murfreesboro, TN 37130 
(615) 893-5216 



Texas 
Beer & Wine Magic of Texas 
13931 N. Central Expwy. 
Suite 320 
Dallas, TX 75243 
(214) 234-4411 

Defalco Wine & House Beer 
12215 Coit Rd., Suite 232 
Dallas, TX 75248 
(214) 233-7895 

St. Patrick's of Texas 
Austin, TX 

The Wlnemaker Shop 
5356 W. Vickery 
Fort Worth, TX 76107 
(817) 377-4488; 
FAX (817) 732-4327 

Utah 
Art's Brewing Supplies 
640 s. 250 w. 
Salt Lake City, UT 84101 
(80 1) 533-8029 

Mountain Brew Retail 
2793 S. State St. 
So. Salt Lake City, UT 84115 
(801) 487-2337 

Vermont 
Something's Brewing 
196 Battery St. 
Burlil1gton, VT 05401 
(802) 660-9007 

Vermont Homebrewer's 
Supply Located @ 
K & K Beverage 
1341 Shelburne Rd. 
South Burlington, VT 05456 
(802) 658-9595; (802) 985-3408 

Vlrglna 
The Compleat Gourmet, Inc. 
3030 W. Cary St. 
Richmond, VA 23221-3502 
(804) 353-9606; (800) 777-9606 

Eats Natural Foods CoOp Inc. 
1200 N. Main St. 
Blacksburg, VA 24060 
(703) 552-2279 

HopNVine 
7577 Alleghany Rd. 
Manassas, VA 22111 
(703) 335-2953 

Washington 
Brewers Warehouse 
4520 Union Bay Place N.E. 
Seattle, WA 98105 
(206) 527-5047 

The Cellar Home Brew 
14411 Greenwood N. 
Seattle, WA 98133 
(206) 365-7660; (800) 342-1871 

Jim's 5¢ Home Brew Supply & 
Traditional Beer Emporium 
N. 2619 Division St. 
Spokane, WA 99207 
(509) 328-4850; (800) 326-7769 

Liberty Malt Supply Col 
Pike Place Brewery 
1432 Western Ave. 
Seattle, WA 98121 
(206) 622-1880; 
FAX (206) 622-6648 

West Vlrglna 
Stone's Throw at 
Slight Indulgence 
407 High St. 
Morgantown, WV 26505 
(304) 292-3401 

Tent Church Vineyard 
RD 1, Box 218 
Colliers, WV 26035 
(304) 527-3916 

Wisconsin 
Hedtke's IGA Market 
308 Clark St. 
Hatley, WI 54440 
(715) 446-3262 

Life Tool8 Adventure 
Outfitters, Inc. 
1035 Main St. 
Green Bay, WI 54301 
(414) 432-7399 

The Malt Shop/ 
Kettle Moraine Vineyards 
3211 N. HighwayS. 
Cascade, WI 53011 
(414) 528-8697 

Nort's Worts 
7625 Sheridan Rd. 
Kenosha, WI 53143 
(414) 654-2211 
The Wine & Hop Shop 
434 State St. 
Madison, WI 53703 
(608) 257-0099 

Wyoming 
Wyoming Homebrew Supply 
945 N. Main St. 
Sheridan, WY 82801 
(307) 672-8015 

British Columbia 
Pacific Coast Vintners and 
Brewers Ltd. 
3419 Kingsway 
Vancouver, BC V5R 5L3 
Canada 
(604) 433-8918 

Spagnol's Wine and Beer 
Making Supplies, Ltd. 
1325 Derwent Way Annacis Island 
New Westminster, BC V3M 5V9 
Canada 
(604) 524-9463; FAX (604) 524-1327 

Ontario 
Marcon Filters 
40 Beverly Hills Dr. 
Downsview, ON M3L 1A1 
Canada 
(416) 248-8484 

IF YOU ARE INTERESTED IN HAVING YOUR 

SHOP LISTED, PLEASE CALL LINDA STARCK, 

(303) 44 7-0816, FOR ALL THE DETAILS. 

MARCON FILTERS 
produces Beer Filters for homebrew­
ers, pilot breweries, microbreweries, 

and pub breweries, etc. 

All models can use pads or 
reusable membranes 
D.E. plates available 

R!t<Julator 

c~ 
Tonk 

For Draft Beer we have the economical 
"Carosella Pressurized System" 

MARCON FIL TEAS 
40 Beverly Hills Drive, Downsview, Ontario, 
Canada M31 1A1, Phone (416) 248-8484 

FREE CATALOG 800-523-5423 
180 New Boston Street, Woburn, MA 01801. 

FAX: (617} 662·0872 
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Beer BEARINGS 
) 

CALIFORNIA 
Lyon's Brewery of Dublin 
7294 San Ramon Rd., Dublin, CA 94568 
(510} 829-9071 
Forty micro-brewed and imported beers on draft. Non· 
smoking pub featuring darts, billiards and live music. A 
beer connossieur's heaven. Open 7 days 11:30 a.m. to 

midnight. I 
COLORADO 
Wynkoop Brewing Company 
1634 18th St., Denver, CO 80202 
(303) 297-2700 
Wynkoop Brewing Co., Colorado's first brewpub, offers six 
fresh ales on tap, plus daily specials! Wynkoop ·serves 
lunch, dinner and Sunday brunch-hearty, homemade 
pubfare. 

NEW YORK 
Holmes & Watson Ltd. 
450 Broadway, Troy, NY 12180 
(518) 273-8526 
Over 200 brews with 23 on draught. Comfortable, relaxed 
decor. Full menu featuring; burgers, wings, certified 
Angus steaks, salads, innovative sandwiches. Open daily. 

a Directory of North America's Finest Pubs 
I 

I 
I 

OREGON 
Deschutes Brewery Inc. 

I 1044 N. W. Bono St., Bend, OR 97701 
(503) 382-9242 
Top quality handcrafted ales, fresh food including b .ew· 

I I • I 
ery-made sausage, bread, potato chips, mustard. Rootbeer 
and ginger ale. Comfortable atmosphere. Ales distrib~ted 
in Oregon and Washington. j 
PENNSYLVANIA / 
Dock Street Brewing Co. Brewery & Restaurant 
Two Logan Square at 18th & Cherry St. 
Philadelphia, PA 19103 
(215) 496-0413 I 
Philadelphia's only full grain brewery. International 
brasserie cuisine. Billiard room. Livejazz/reg'gae Friday· 
Saturday. A thoroughly polished pub. Moderately priced. 
Lunch, dinner, late night. 

CANADA I 
Spinnakers Brew Pub 
308 Catherine St., VIctoria, BC V9A 3S8 Canada 
Canada's first in house brew-pub. Enjoy outstanding 
homebrews with great pub fare while enjoying the pan· 
oramic view of Lime Bay in our taproom. 

For more information on beer bearings, contact Linda Starck at (303) 447·0816. 

What do you give a Homebrewmeister 
who has everything? 

The Kit 

A complete filter system for 
removal of bacteria, yeast 

sediment, and chill 
haze. Includes clear 

· ... · . . • t ... 

~'.·. . plastic housing, 
.5 micron high 

efficiency 
cartridge, 
tubing and 
connections. 

Call the Filter Store Plus at --9 

1-800-828-1494 -~ t-.7 
to place your order or request a free catalog. 

Write the Filter Store Plus, P.O. Box 425 Rush, N.Y. 14543 
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Your order ·will be shipped 
within24 hours. 

SEND FOR YOUR FREE CATALOG: 
116 Page Road 

Litchfield, NH 03051 
(603) 881-3052 

Orders only - (800) FOR-BREW (outside NH) 



HOMEBREW CLUBS 
JAMES SPENCE 

The following highlighted homebrew clubs are from clubs located in Division 1, which 
includes Maine, New Hampshire, Vermont, Massachusetts, Connecticut, New York, Pennsyl­
vania, Ohio and New Zealand. For contact information, see the individual club listings in "new 
clubs" and ''Veteran Clubs." 

Beer Brewers of Central Connecticut, Middletown, Conn. 
Membership to the BBCC includes a subscription to the newsletter "Beer Dreams." Club 

T-shirts are now available featuring BBCC logo designed by Andy Zygmunt. T-shirts are $8 
for BBCC members, $10 for non-members. Monthly meetings include judging sessions using 
the AHA 50-point scale. They concentrate on one or two styles of the month but home brews 
of any style are always welcome. 

Worthog Home Brewing Club, Dresden, Maine 
The Warthogs have been meeting monthly since January 1991. They are a collection of 

home brewers who escape to sample each other's home brews, socialize and brew a batch if so 
moved. They welcome all sufficiently relaxed hoinebrewers. Claude Langlois demonstrated 
partial mashing at the August meeting, brewing a brown ale and providing members with tips 
to increase the sophistication of their brewing and improve the flavor of their beers. Beware 
of the water-filled carboy. One member had an interesting experience when a carboy filled 
with water and B-brite was left on a porch to soak. The sun shone on the carboy, creating a 
gigantic magnifying glass that ignited the cardboard upon which it rested. Fortunately, 
someone was home or they may have had one less place to meet. 

Maine Homebrew Society, Portland, Maine 
Many club members submitted entries to the 1992 Northeast Regional Homebrew 

Competition. The best-of-show judging was very informative, especially to those who sat for 
the beer judging exam. The club is entering its second year. Ideas being discussed include 
sponsor hip of a competition during the summer in Portland. Brews are in preparation for the 
coming National Conference in Mil waukee. They expect to have many more entries this year 
due to club growth. 

Maine Ale and Lager Tasters (MALT), Topsham, Maine 
MALT membership is more than 50 now, showing that there is a growing interest in 

home brewing in this part of the state. The 1991 Common Ground Fair Home brew Competi­
tion had a 54 percent increase to a total of218 entries. For 1992 MALT is gearing up for even 
more entries by getting people involved in the BJCP. Sometime in March the exam will be 
given in Maine and many MALT members are preparing to take it. Good luck to all of you. 
During the summer MALT will be having a pig roast and jam session that was put off from last 
fall. Another pool party at Gary Mills' is in the works. The Common Ground Fair will be on 
Sept. 26. It's not too early to start a favorite beer. If you are a home brewer and live in Maine, 
join MALT. The state motto is ''Maine, The Way Life Should Be." At MALT the motto is­
''MALT, The Way Beer Should Be." 

New Hampshire Biernuts, Keene, N.H. 
The Biernuts are looking for new members who appreciate fine beer and want to learn 

more about homebrewing. Being located in central New England allows Biernutters to visit 
many great brewpubs and breweries. Upcoming events: Vermont Brewery Tour (March), 
Bockfest (April), Michael Jackson video (May). They are as committed to having fun as to 
educating themselves about brewing techniques and beer styles. Current membership runs 
the gamut from beginning extract brewers to all-grain and brewpub brewers. The Biernuts 
September 1992 Oktoberfest will have a live band, beer tent and authentic German food. 
Prossit! 

North Jersey Worthogs, Garfield, N.J. 
Because brewing is a religious experience for members of the North Jersey Warthogs, 

meetings are held Sundays. A hard core of Warthogs formed the club early last summer and 

NEW CLUBS 

ALASKA 
Greater Alaska Suds Swillers, 
c I o Roger P. Penrod, 1737 
University Ave. G-32, Fairbanks, 
AK 99709, (907) 474-9163. 

Ralnbrewers , c/o-Russ Staska, 
171 Raspberry Lane N., Ketchikan, 
AK 99901, (907) 247-0767. 

ARIZONA 
Arizona Brewers and VIntners 
Association, c/o Bruce E. 
Dahlgren, 3713 West Gelding Dr., 
Phoenix, AZ 85023, (602) 843-4004. 

CALIFORNIA 
Old Capitol Brewing Club, c/o 
Christopher Howley, 418 Mills Dr., 
Benicia, CA 94510, (707) 644-5519. 

COLORADO 
The Brewsklers, c/o Graham 
Ullrich, PO Box 2045, Crested 
Butte, CO 81224-2045, (303) 349-
5969. 

Mash Tongues , c/o Steue 
Dempsey, 1325 Birch #14, Fort 
Collins, CO 80521, (303) 491-0630 . 

FLORIDA 
Broward Beer Nuts, c/o Home 
Brew Inc., 6037 Miramar Pkwy., 
Miramar, FL 33023, (305) 
962-0100. 

Palm Beach Draftsmen, c/o 
Homebrewers Outlet, PO Box 
30626, Palm Beach Gardens, FL 
33420-0626, (407) 626-2899. 

The Northeast Florida Soc­
Iety of Brewers (SOB's), c/o 
Bob Dauis, 7 Park Terrace Drive, 
St. Augustine, FL 32084, (904) 
824-5 252. 

Tampa Bay BEERS (Beer En­
thusiasts Enjoying Real Suds), 
c I o Tom Lyons, Winter Haven, FL, 
(813) 665-0966. 

GEORGIA 
2 Dudes That Brew, c/o Peter 
Coleman, 6998-D Kilay Court, Ft. 
Stewart, GA 31314, (912) 
876-0556. 

IDAHO 
Homebrewers of the Pa louse, 
c/o Kane Francetich, PO Box 516, 
Troy, ID 83871, (208) 835-5263. 

ILLINOIS 
Wizards of Wort, c/o Steue 
Schmit, 1109 Stanton Rd., Lake 
Zurich, IL 60047, (708) 438-0233 . 

INDIANA 
Wells County Homebrewers 
Club (WELCOME), c/o Bruce L. 
Schocke, 10190 N. 300 West, 
Markle, IN 46770, (219) 638-4570. 
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since homebrewing was officially (finally) legalized in the state last August, many more 
brewers have come out of the woodwork. The New Jersey Warthogs encourage beginners to 
become involved in the empowering act of brewing and for all North Jersey brewers to taste 
brews, discuss techniques, arrange tours, enter competitions and generally raise beer con­
sciousness at monthly meetings. 

Sultans of Swig, Cheektowaga, N.Y. 
Informal meetings are held monthly with occasional special events such as pub crawls, 

brewery tours, formal tastings and brewing ''lessons." Fun and informative, all events are 
attended by brewers and non-brewers alike. 

Ithaca Brew er's Union, Ithaca, N.Y. 
Late in 1991, the IBU topped the 75-member mark. They held their first elections for 

Primary Fermenter, Secondary Fermenter and Minister of Finance at the December 1991 
meeting (the deadline for Club News precludes an announcement of new officers here). Their 
hope is that a more formal organization will help the IBU to better serve their diverse brewing 
interests. On March 14, 1992, thanks in large part to the efforts of Competition Director 
Dwight Beebe, they will be holding their first AHA Sanctioned competition, the IBU St. 
Patrick's Day Porter and Stout Competition. This will be an open competition with categories 
for brown porter, robust porter, dry stout, sweet stout and imperial stout. 

Long Island Brew ers, Mastic, N.Y. 
Richard Traube hosted the second annual picnic in September. Homebrewers were 

serenaded by Traube's record collection and his neighbor's chain saw. Meetings have grown 
to occupy two or more booths at Fadeley's. Now club members can choose between tables, 
homebrews and conversations. 

Upstate New York Home brewers Association, Rochester, N.Y. 
A club bus trip to tour the micros and brewpubs of the Toronto area is set for March 21 

and 22. Spaces are available, call for information. The annual contest, the Third Empire State 
Open, will be April 25. There are hundreds of dollars of prizes for the winners and the entry 
fee is low. The BJCP exam will be given. The contest ends with a public judging and a social 
function including homebrew samples. Write or call for a flyer. 

Bloatarian Brewing League, Cincinnati, Ohio 
Regular club meetings will be March 20, May 15, July 19, Sept. 18, and Nov. 20. April 

17-18 will be club group brewing sessions. The club plans a trip to the AHA Conference in 
Milwaukee June 10-13. The Bloatarians will host the 4th Annual Beer and Sweat Regional 
Club All Day/All NightPartyonAug. 15. Last year eight regional clubs shared 18kegs ofprimo 
barley sandwiches, lots of beer and real sweat (or was that lots of sweat and real beer?) The 
2nd Annual Brewing with Skunks and Mother Nature Cam pout/Brew Session will be Oct. 2-
3. Last year the lack of running water did not deter the Five Brewers from Hell from brewing 
15 gallons ofOG 1.98 that did fool Mother Nature. 

Society of Northeast Ohio Brewers (SNOBS), Euclid, Ohio 
The homebrew SNOBS have just celebrated their first anniversary and membership has 

grown to more than 80. They have developed an excellent brewing library with club funds and 
monthly raffies of beer supplies and related donations. They have speakers and "style of the 
month" contests for members to have their brews judged. Their first year included a bus trip 
to the Oldenberg Brewery in August for the Beer and Sweat gatheringwithotherregional clubs 
and an Oktoberfest with lots of good food, overnight camping and an awards presentation. 
Additional events for the coming year include trips to cities like Toronto and Chicago. Other 
clubs and brewers are welcome to join the excursions. 

Harrisburg Area Homebrewers Association, Lemoyne, Pa. 
HAHA celebrated its first anniversary in January with a special 65th birthday fete for 

club member and award-winning brewer Don Leaman of Lebanon, Pa. Some 50 members 
strong, the HAHA meets the last Saturday of each month at Scotzin Bros., a beer and 
winemaking supply store in Lemoyne. Beginning brewers are always welcome. 

Three Rivers Alliance of Serious Homebrewers (TRASH), Pittsburgh, Pa. 
1991 was a busy year for TRASH. Their first Sanctioned Competition (Bock and Mead), 

attendance at the AHA National Convention (with six kegs of beer and TRASH Toronto at the 
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LOUISIANA 
Dead Yeast Society, c/o Jim 
Boudreaux, 415 WoodvaleAve. Apt. 
201C, Lafayette, LA 70503·3457, 
(318) 981-4072/266-6886. 

MAINE 
Worthog Home Brewing Club, 
c/o Greg Blanchette, Box 4255, 
Dresden, ME 04342, (207) 7 37-817 4. 

Malt of the Earth Society, c/o 
Ernest Gurney, PO Box 117, 
Farmington Falls, ME 04940, (207) 
778-6738. 

MARYLAND 
Bay Country Brewers, c/o Reid 
Woolford, 4408 ParkwoodAve., Bal­
timore, MD 21206, (301) 396-9254. 

MASSACHUSETTS 
IBIS, c I o Wade Krull, 32A Chen·y 
Hill Dr., Danvers, MA 01923. 

MICHIGAN 
Keweenaw Real Ale Enthusi­
asts United for Study and 
Education In Naturally-Effer­
vescent Refreshment Science 
(KRAEUSENERS), c/o Daniel 
Butler-Ehle, Route 1, Box 27, Calu· 
met, MI 49913, (906) 337-3525. 

Great Lakes Brewers, Michl· 
gan Chapter No. 1, c I o Joe 
Gedmen, 34632 Hivley, Westland, 
MI 48185, (313) 721-6288. 

MONTANA 
MT Bocks Society, c I o David 
Todd, 4356 Trailmaster, Billings, 
MT 59101, (406) 256-8913. 

NEW HAMPSHIRE 
New Hampshire Blernuts, c/o 
David Weisberg, 34 Hardy Court, 
Keene, NH 03431, (603) 357-7962. 

NEW JERSEY 
The Bell Hops, c I o Dave Ballard, 
50 Winans Ave., Piscataway, NJ 
08854, (908) 752-7347. 

NEW YORK 
Adirondack Homebrewers, 
c/o DavidA. Vana, 276 Averyville 
Rd., Lake Placid, NY 12946, (518) 
523-1899. 

Paumanok United Brewers 
(PUB), c I o Ben Jankowski, PO Box 
14, Sea Cliff, NY 11579-0014, (516) 
922·1566. 

OREGON 
He lies Canyon Quaffers, c I oKen 
Hohmann, 69796 Jim Town Rd., 
Wallowa, OR 97885, (503) 886-3501. 

SOUTH CAROLINA 
Palmetto State Brewers, c 1 o 
Marty Mantz, 1139 Green Valley 
Lane, Columbia, SC 29210, (803) 
798-4148. 

TEXAS 
Borderline Brewers, c/o Mihe 
Seidensticker, 615 Baltimore Dr., 
El Paso, TX 79902-2517, (915) 
544-5741. 



first International TRASH Club table), their 5th Annual Picnic, first TRASH Outing (Cleve­
land area brewpubs via van) and numerous ribbons won by members at national competitions 
made this the best year yet. Congratulations to Kathy Benson, Shirley Martin and Greg Walz 
for winning ribbons for their beers and mead; Bob Joseph for becoming TRASH's fifth BJCP 
Judge; Ralph Colaizzi and Greg Walz for advancing to BJCP Certified level. Special thanks 
to Tim Henegin for organizing the Annual Picnic; Shirley Martin, Ralph Colaizzi, Mark 
Benson, Tony Knipling and others for their efforts that made the competition such a success! 
The 2nd Annual AHA Sanctioned TRASH Competition All Categories will be Aprilll, and is 
open to anyone anywhere. Call for details. 

BLOVIATES, Saunderstown, R.I. 
The BLOVIATES have been busy the past months with numerous meetings and 

demonstrations. These have included a yeast test by Kerry Brown and Tony Fischl (standard 
wort put into separate fermenters each with a different yeast) to show the character imparted 
by yeast alone, a 15-gallon mashing system by Jim Kennedy and a beer off-flavor perception 
test by Jim Sullivan and Brian McCully. Coming events will include a mashing demonstra­
tion, counterpressure bottle filling, yeast culturing and a Boston Brewery tour. The club also 
would like to get all members into the BJCP. If these activities (and homebrew) tickle your 
liver, then call because they love to see new members! 

Green Mountain Mashers, Burlington, Vt. 
At least 10 mashers made the trip down to Manchester in June for Club Night. In that 

same month, the yearly club competition drew 20 entries. Dave Gilcrest won best of show with 
a honey-ginger stout. Also in June, six Mashers learned that they had become Recognized Beer 
Judges, having passed the test taken in April. In September, the Mashers helped Professor 
Leonard Perry bring in the hop harvest at the University ofVermont Hop Cultivar Trials. In 
December they will visit Montreal and the local breweries and brewpubs. Dues are $15 per 
year, $10 for a newsletter subscription. Meetings are the first Monday every month, 
September to June. 

Green Mountain Mashers, Hinesburg, Vt. 
Now in their third year, the Green Mountain Mashers have become a solid and 

diversified group. Membership of 45ranges from the all-extract to all-grain brewer, bottlers 
to keggers. Their goal is to remain accessible to brewers on all levels. Club meetings focus on 
specific beer styles and various brewing techniques. Occasional guest speakers enlighten 
them with expertise. Each year they board the ''Trub Princess" and tour area pubs and 
breweries, this year to Montreal. Recently six members took the BJCP test and all passed. 
They hope to soon sponsor an AHA Sanctioned Competition. 

Auckland Guild of Winemakers and Brewers, Auckland, New Zealand 
Early in 1992 they had a palate training session to be followed by courses that should 

see some members become accredited wine and beer judges. At theN ationals in October 1991, 
the club received 27 awards including three golds and four best in class. 

Far North Region Amateur Brew ers and Vintners Club, Mangonui, Ne w Zealand 
A new committee was elected atA.G.M. June 1991 with thanks to the retiring committee 

for untiring efforts. Members enjoyed a good night at a W aipapa-kauri Lodge dinner at 90 Mile 
Beach on Oct. 11. The club hired a bus to pick up and return members to their homes. A number 
of them were able to sample the beers and wines to their hearts' content and more than one 
suffered a slight hangover the next day! Their next social event was the Christmas barbeque 
on the beach at Whatawhiwhi. To those in the nQrthern hemisphere, December is the start 
of summer when the partaking ofhomebrew is even more appreciated. The club now has its own 
post office box number that saves changing the address each time a new secretary is elected. 

Hibiscus Amateur Winemakers and Brew ers Guild, Orewa, New Zealand 
The Hibiscus Club held several social evenings as extra entertainment and used the 

profits to subsidize members who wished to go to the New Zealand Federation of Amateur 
Winemakers and Brewers National Competitions. The competitions were held Oct. 25 to 27. 
There were several excellent demonstrations on making wine and beer during 1991 and 
members showed their knowledge by succeeding in several competitions. Fred Vickers, club 
champion, won the Best Beer Trophy at the annual Whangarei Expo. There were 32 classes 
of wine and beer to enter into the 1991 National Competitions at Kawerau. 

WASHINGTON 
Mt. Baker Brewers, c/o Gary 
Souths tone, 3277 North Shore Rd., 
Bellingham, WA 98226·9406, (206) 
676-GARY. 

South Sound Suds Society­
Home of the Gooey Bocks, 
c/o Randy Rancier, 3301 College 
St. S.E. #H-7, Olympia, WA, (206) 
438-0168. 

Boeing Employees Wine and 
Beermakers, c I o Craig Paterson, 
18513 S.E. 215, Renton, WA 98058, 
(206) 432-0526. 

Mid-Columbia Zymurgy Asso· 
clatlon,c/oMichaelJ. Hall , 1120 
McPherson Ave., Richland, WA 
99352, (509) 946-5735. 

WISCONSIN 
Lakeshore Home Zymurgy 
Club, c/o Michael Conard, 1023 
Lincoln St., Kewaunee, WI 54216-
1667, (414) 388-2728. 

Society of Oshkosh Brewers, 
c/o Jeffrey Affeldt, Galaxy Hobby, 
2211-Q Oregon St., Oshkosh, WI 
54901, (414) 233-0010. 

Focal Point Homebrew Club, 
c/o Mike Champion, 1800 Michi­
ganAve., Stevens Point, WI 54481, 
(715) 341-3351. 

AUSTRALIA 
Amateur Brewers Assocla· 
tlon- VIctorla,c /o Colin Penrose, 
5 Raleigh St., Seville 3139, 059-
643 473. 

CANADA 
Canadian Association for 
Better Ale and Lager (CABAL), 
c I o Maurice Rose, 294 Logan Ave., 
Toronto, ON M4M 2N7, (416) 
466-5696. 

SWEDEN 
Brygg - Halsa, c/o Patrih 
Sjoberg, Lomvagen 643, S-19157 
Sollentuna, (08)-758 1635. 

VETERAN 
CLUBS 

ALASKA 
Great Northern Brewers, c/o 
Randall Oldenburg, 7601 E. 34th, 
Anchorage, AK 99504, (907) 
338-1472. 

Birmingham Brewmasters, 
c I oKlausAnderson, 1917 29th Ave. 
S., Birmingham, AL 35209-2617, 
(205) 8 71-233 7 0 

Madison Sobriety Club, c / o 
Steve Conklin, 311 Red Oak Rd., 
Madison, AL 35758-1540, (205) 
461-8698. 

ALABAMA 
Lower Alabama Lagers, c/o 
Maarten van der Giessen, 4701 
Seabrook Rd., Wilmer, AL 36587, 
(205) 649-9436. 
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NAL7 
EX7RAC7S 

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

Golden • Dark • Weizen • Amber 
Hopped and Unhopped 

New Products Now Available 
The Full Line of BRIESS Grains 

and Specialty Malts in Whole 
Kernel and Brewers Grist. 

Dry Malt Extract in all four types. 
Dextrose and Corn Syrup. 

(800) 236-5544 
3590 North 126th Street, Brookfield, WI 53005 

"TODAY'S HOMEBREWER ... 

TOMORROW'S PUB BREWER!" 

At NEWLANDS SERVICES INC. we know that a lot of 

North America's finest Brewers and Brewpub own­

ers came from "modest beginnings" -usually the 

BASEMENT and BATHTUB startsl NEWLAND's U.S. 

Consultant, RUSSELL SCHEHRER, an award winning 

homebrewer and now owner/Brewmaster of the 

WYNKOOP BREWING CO. In Denver Is a perfect 

example of a "modest beginning." 

When you're ready to take that NEXT step- or are 

even considering the posslblllty ... call us first. 

Let NEWLANDS experience assist you. 

~ rn;~[b~~ [Q)~ SERVICES INC . 

Contact BRAD McQUHAE, Director, 
Brewing Services 

PH: (604) 384-4742 • FAX: (604) 381-3506 
#235 Market Square, 560 Johnson Street, 

VIctoria, BC Canada V8W3C6 

68 ZYMURGY SPRING 1992 

ARIZONA 
Suds of the Pioneers, c I o Slim 
Tighe, PO Box 144, Bisbee, AZ 
85603, (602) 432·5242. 

Butthead Mountain Brewers 
Association, c I o Kevin 
Gallagher, 2040 Southern Hills, 
Flagstaff, AZ 86004. 

Brewmelsters Anonymous, 
c I o Clark W. Nelson, 6707 McKemy 
#16, Tempe, AZ 85283, (602) 
897-1775. 

Old Pueblo Homebrewers,c/o 
Larry Mucklow, 525 S. Grinnell 
Ave., Tucson, AZ 85710, (602) 
886·7804. 

CALIFORNIA 
Barley Bandits, c/o Dick Reese, 
105 S. Glendon St., Anaheim, CA 
92806, (714) 630·6527. 

Shasta County Suds'ers, c/o 
Raymond Ault, 4621 Balls Ferry 
Rd., Anderson, CA 96007, (916) 
365·6284. 

Foothill Fermenters, c/o Dan 
Bell, 164 Maple St. Suite 5, Au· 
burn, CA 95603, (916) 823-8373. 

Shark Tooth Hill Brewers, c/o 
Mike Shue, 3408 Wren Wood St., 
Bakerfield, CA 93309, (805) 
831-3719. 

Wild Yeast Culture, c/o Mark 
Graham, 2921 Hillegass Ave., Ber· 
keley, CA 94705, (415) 548-9111. 

Stanislaus Hoppy Cappers, 
c/o Wayne Baker, 1907 Central 
Ave., Ceres, CA 95307, (209) 
538-2739. 

Butte County Brew Club, c/o 
Bill Kalberer, 331 Main St., Chico, 
CA 95928, (916) 342-3768. 

QUAFF, c/o Rich Link ·Beer & 
Wine Crafts, 460 Fletcher Pkwy., El 
Cajon, CA 92020, (619) 447-9191/ 
561-5766. 

Yolo County Homebrewers, 
c/o Vern Wolff, PO Box 538, Es· 

parto, CA 95627, (916) 787-3615. 

San Joaquin Worthogs, c/o 
Dale James, Butterfield Brewery , 
777 E. Olive, Fresno, CA 93704, 
(209) 264-5521. 

Fellow Fermenters Assocla· 
tlon, c I o David McCartney, 707 
Hwy. 175, Hopland, CA 95449, 
(707) 7 44-1704. 

Crown of the Valley Brewing 
Society, c I o Tom Estudillo, 1616 
Orangetree Lane, La Canada, CA 
91011. 

Brew Angels, c/o Ken Matzek, 
602 S. Church St., Lodi, CA 95240. 

The Strand Brewers Club, c I o 
Peter Chin Sang, 3432 Studebaker 
Rd., Long Beach, CA 90808, (213) 
425-8700. 

Worts of Wisdom, c/o Russ 
Pencin, 2040 W. Middlefield #6, 
Mountain View, CA 94043, (415) 
691-6701. 

Stan is laus Area Association 
Zymurglsts , c I oMicahMillspaw, 
309 S. 6th Ave., Oakdale, CA 
95361-4032, (209) 847-9706. 

Bay Area Mashers (BAM), c/o 
Doug Ashcraft, 5998 Alhambra 
Ave., Oakland, CA 94611, (415) 
339-1816. 

The Brewblrds of Hopplness, 
c I o Kelly Dunham, 1229 Lerida 
Way, Pacifica, CA 94044, (415) 
355-7143. 

Monterey Beer Nuts, c I o Franz 
Broz, 1080 Majella Rd., Pebble 
Beach, CA 93953, (408) 375-0950. 

Anza Brewers and Connols· 
seurs, c/o Allen Andrews, 5740 
Via Sotelo, Riverside, CA 92506, 
(714) 682-7202. 

Gold Country Brewers Asso· 
clatlon, c I o Brook Ostrom· R&R 
Ferment, 8385 Jackson Rd., Sacra­
mento, CA 95826, (716) 442-7626. 

Inland Empire Brewers, c/o 
John Oliver, 1258 Lomita Rd., San 
Bernardino, CA 92405 , (714) 
886-7110. 

San Andreas Malts, c I o Sharon 
Flaherty, PO Box 884661, San 
Francisco, CA 94188-4661. 

The Draught Board, c/o Harry 
Graham, 126 La Quebrada Way, 
San Jose, CA 95127, (408) 
258-2792. 

San Luis Obispo Brewers, c I o 
Howard Gootkin, 1568 Frambuesa 
Dr., San Luis Obispo, CA 93405, 
(805) 541-0713. 

Santa Clara Valley Brewers, 
c I o Bob Hight, 433 California St., 
Santa Clara, CA 95050. 

Monterey Bay Brewers, c/o 
Lynne O'Connor, 106 Hagar Court, 
Santa Cruz, CA 95064, (408) 
459-0178. 

Redwood Coast Brewers, c/o 
Michael Byers, 707 Pelton Ave. 
# 108, Santa Cruz, CA 95060, ( 408) 
426-3005. 

Sonoma Beerocrats, c I o Nancy 
Vineyard, 840 Piner Rd.,# 14, Santa 
Rosa, CA 95403, (707) 544-2520. 

Susanville Homebrewers, c/o 
Larry Anthony, 527 Lakewood Way, 
Susanville, CA 96130-3512, (916) 
257-8803. 

Maltose Falcons , c/o R. Bruce 
Prochal, 22836 Ventura Blvd., 
Woodland Hills, CA 91364, (818) 
504-9400. 

COLORADO 
DeepWortBrewCiub,c/oDave 
Resch, 5310 Meadowg:t·een Dr., 
Colorado Springs, CO 80919, (719) 
548·0612. 

Foam on the Range , c/o 
Pasquale Girolamo, 24859 Pleas­
ant Park Rd., Conifer, CO 80433, 
(303) 972-8379. 

Horsetooth Homebrewers, 
c I o Bo Vigor, 5667 Hummel Lane, 
Fort Collins, CO 80525, (303) 
223-6156. 



Unfermentables, c/o Ray Poarch, 
6100 Wadsworth Blvd. #20, Arvada, 
co 80003, (303) 420-7582. 

IOWA 
North Iowa Wine Club, c/o 
Laurence Fredricksen, 24 Bayside 
Ave., Route 1Box 174E, ClearLake, 
IA 50428, (515) 357-2290. Hop, Barley & The Alers, c I o Dave 

Coy, 11638 Community Center Dr. 
#22, Northglenn, CO 80233, (303) Heartland Homebrew Club, c/o 
452-4357. Craig Olzenak , 1030 High St., 

CONNECTICUT 
Underground Brewers of Con· 
nectlcut, c/o Victor Gubinski, 44 
Lalley Blvd., Fairfield, CT 06430, 
(203) 259-8693. 

Grinnell, IA 50112. 

IDAHO 
lda-Quaffers, c/o Steve Lawley, 
10400 Huntwood Dr., Boise, ID 
83709, (208) 362-5748. 

N.Y.C. Homebrewers Guild, c/o S .E.I.Z.U.R.E ., c/o Tim Hill, 4993 
Keith Symonds, 46 Gold St. #1, Green· N. Ammon Rd., Idaho Falls, ID 
wich, CT 06830, (203) 531-4628. 83401, (208) 523-2674. 

The Connecticut Beernutts,c /o ILLINOIS 
Steve Henry, 38 Wauwinet Court, Egyptian Zymotic (EZ) Brew· 
Guilford, CT 06437, (203) 457-9136. ers, c/o Old Town Liquors, 514 S. 

Illinois Ave., Carbondale, IL 62901, 
Beer Brewers of Central Con· (618) 457-3513. 
nectlcut, c/o Judy Lawrence, PO 
Box 511, Marion, CT 06444, (203) M.U.G.Z., c/o Dave Cashion, RR 1 
628-4693. Box 49A Cleveland Rd., Colona, IL 

61242, (309) 792-9299. 
UConnZymurgyCiub,c/oRobert 
Vieth, Box U-139, University of Con· Home Beers Racketeers, c/o 
necticut, Storrs, CT 06269. Gary Burns, PO Box 203, Kansas, IL 

61933, (217) 948-5365. 

DELAWARE Brewers of South Suburbia 
First State Brewers, c/o Charles (BOSS), c/o Steve Kamp, PO Box 
Garbini, 705Manfield Dr., Newark, 461, Monee, IL 60449, (708) 
DE 19713, (302) 368-3417. 479-2900. 

FLORIDA Northwest Amateur Wine· 
makers, c/o Roy Jo Horton, 1419 
Redwood Dr., Mount Prospect, IL 
60056, (708) 439-4525 . 

FIZZ: Florida Institute of Zeal· 
ous Zymurg lsts, c/o David 
McCarty, 2626 S.W. 14th St., Fort 
Lauderdale, FL 33315, (305) 
764-1527. 

Chicago Beer Society, c I o Steve 
Paeschke, 600 Albion Lane, Mt. Pros· 

Hogtown Brewers , c 10 Ray pect, IL 60056, (708) 632-9979. 
Badowski, 209 N.E. 16th Ave., ABNORMAL Brewers, c/o Tony 
Gainesville, FL 32609, (904) McCauley, 404 Tilden Place, Normal, 
375-7949. IL 61761-1432, (309) 452-1084. 

Escambla Bay Brewers , c/o Northern Illinois Better Brew· 
George Boyce, 1540YachtmansWay, ers, c/o Jon Huette/, 2316 Oak St., 
Gulf Breeze, FL 32561, (904) Northbrook, IL 60062-5220, (708) 
932-7232. 498-6154. 

Prairie Schooners, c/o Karl 
Menninger, RR 1 Box 296, Peters· 
burg, IL 62675, (217) 632-2995. 

Headhunters Brewing C lub, 

South Florida Homebrewers, 
c/o Lauren or Bryan Hemedinger, 
441 S. State Rd. 7, Margate, FL 
33068-1934, (305) 968-3709; (FAX) 
968-3591. c I o Greg Lawrence, 4 S. 245 Wiltshire 
Central Florida Homebrewers, Lane, Sugar Grove, IL 60554, (708) 
c/o John Cheek, 1320 N. Semoran 557-2523. 
Blvd. #101 A, Orlando, FL 32807, 
(407) 282-3880. INDIANA 

Tipp ecanoe Homebrewers 
Circle, c I o Richard Fudge, Box 59, 
Battle Ground, IN 47920, (317) 
567-2478. 

North Florida Brewers League, 
c/o Ken Woodward, 2045 Wahalaw 
Nene, Tallahassee, FL 32301, (904) 
997-8183. FOSSILS,c I oBanie Ottersbach, 2177 
Beer Lords, c/o Dave T. Galloway N.LutherRd.,Georgetown,IN 47122, 
Jr., 4983 Sable PineCircle#C1, West (812) 923-9516. 
Palm Beach, FL 33417-2784, (407) 
641-5675. 

GEORGIA 
Covert Hops Society, c/o Ken 
Dobson, M.D., 2340 Sanford Rd., 
Decatur, GA 30033. 

HAWAII 
HOPS • Hawaii Beer Enthusl· 
asts, c I o DarinSato, 3258 Paliahina 
Place, Honolulu, HI 96816-2514, 
(808) 842-0111. 

HOPS, c/o James R. Kirk II, 3848 
S. Sherman Dr., Indianapolis, IN 
46237' (317) 786-6692. 

Bu ll and Stump Brew Club, 
c/o Rob Reed, 1420 W 350 North, 
Kokomo, IN 46901, (317) 452-6371. 

KANSAS 
SE Kansas Homebrewers As· 
soclat lon, c/o Ben Fox, 611 N 
Mulberry, Eureka, KS 67045, 
(316) 583-7256. 

Open Call 
for Judges 
If you are a registered BJCP judge, 
or a novice or apprentice judge, 
The AHA National Homebrew, Mead, 
Cider, and Sake Competition needs you. 

For the first time, first round judging will take 
place in four locations: Chicago, Boulder, 
San Francisco, and jamaica Plain. 

April 6-22 

Second and final rounds will take place at the 
National Conference. 

june 9-13 
in Milwaukee, Wis. 

For more information about national judging, contact: 
james Spence, AHA Administrator 
PO Box 1679 
Boulder, CO 80306 ... (303) 447-0816 

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 indispensable reference 
tool for small brewers, home 
brewers, and beer importers 
and disbibutors in their search 
for information on rare or ob­
scure beer types. 

For those who want to 
know about beer tasting, the 

final thu·d of the book is a full and complete handbook on 
that subject-a gold mine of il1formation for aspil'ing beer 
judges. 

The Essentials of Beer Stljle: A Catn­
logofClnssic Beer StJ;les for Brewers 
& Beer Enthusiasts, Fred Eckhardt, 
224 pages. At your favorite home­
brew supply shop or order direct 
from Fred Eckhardt Communica­
tions, P.O. Box 546, Portland, OR 
97207. $14.95, plus $2.00 shipping. 
Wholesale inquil·es invited. 
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Kansas City Beer Melsters, 
c I o Alberta Rager, 8206 Bell Rd., 
Shawnee Mission, KS 66219-1631, 
(913) 236-5953. 

Greater Topeka Hall of Foam­
ers, c /oJimMadl, 2212 S.E. Stinson 
Dr., Topeka, KS 66605, (913) 
234-8308. 

Rapscallions of Wichita, c I o Ri­
chard Seaton, 2476 Coolidge St., 
Wichita, KS 67204-5616, (316) 
838-3427. 

Trubadours, c I o JonP. Stavros, 46 South Jersey Fermenters, c I o 
ChalforteDr., Springfield,MA 01118, Mark Scelza, 215 Chestnut St., Flo-
(413) 783-1395. renee, NJ 08518, (609) 499-0952. 

Sparglng Flocculators, c/o Tony 
Giannone, 2 Turnpike Rd., Apt. 229, 
Townsend, MA 01469, (508) 
597-5215. 

New Jersey Worthogs, c I o Tony 
Forder, 56 Dewitt Ave., Garfield, NJ 
07026, (201) 546-0156. 

The Yeastle Boys, c I o Joe Sabin, 
The Boston Wort Processors, 13 Burd St., Pennington, NJ 08534-
c/o Mike Fertsch, 3 Kosciusko St., 2809, (609) 737-1085. 
Woburn, MA 01801, (617) 932-0567. 

MICHIGAN 
Ann Arbor Brewers Guild, c/o 
Rolf Wucherer, 1404 White, Ann 
Arbor, MI 48104, (313) 663-8196. 

NEW MEX ICO 
Dukes of Ale, c/o Tom Armstrong­
Hart, 2904Biake S.W., Albuquerque, 
NM 87105, (505) 877-5002. 

Piedmont lnst. of Sud Sippers, 
c I o Duane Abbott, 2006 WVandalia, 
Greensboro, NC 27407, (919) 
292-7676. 

NORTH DAKOTA 
Prairie Homebrewlng Compan­
lons,c/oRayTaylor, 917 22ndAve., 
Fargo, ND 58103. 

OHIO 
Bloatarlan Brewing League, c/o 
Larry Gray, 7012 Mt Vernon Ave., 
Cincinnati, OH 45227, (513) 
271-2672. K ENTUCKY 

LoneWolfBrewers,c/o Michael 
Berheide, 120 DelwoodAve., Berea, 
KY 40403, (606) 986-2647. Hogshead Brewers,c/ oD.J.Downs, 

1994 A Woodward Ave. #215, 
LAGERS, Inc., c/ oDavidR. Pierce, Bloomfield, MI 48013, (313) 362·4466. 

CHEERS, c I o Sheree Grew, 265 E. 
Hill Hoppers, c I o Dr. Michael, 505 Tulane Rd., Columbus, OH 43202. 
Oppenheimer #1302, Los Alamos, 
NM 87544, (505) 665-4312. 

PO Box 22588, Louisville, KY 40252, 
(502) 266-6577. 

LOUISIANA 
Redstlck Brewmasters, c/o 
Charlie Milan, PO Box 17661, Baton 
Rouge, LA 70893, (504) 343-2047. 

Cass River Home Brewers Club, 
c/o Jeff Heruert, 9701 E. Townline 
Rd., Frankenmuth, MI 48734, (517) 
652-6553. 

BOZOS, c/o James Rathbun, 4200 
Miramar N.E., Grand Rapids, MI 
49505, (616) 361-1403. 

Detroit Car Boys, c I o Geoffrey 

NEVADA 
Washoe Zephyr Zymurglsts, c/o 
Eric McClary, 6185 Franktown Rd., 
Carson City, !\'V 89704, (702) 883· 7187. 

NEW YORK 
Troy Homebrewers Club, c/o 
Parker Race, 44 Rychman Ave. , Al­
bany, NY 12208, (518) 489-0453. Crescent City Homebrewers, 

c /o Clayton W. Barrows, 5919 Pratt 
Dr., New Orleans, LA 70122, (504) 
282-8175. Foster, 3777 Alvina, Warren, MI Sultans of Swig, c I o Tim Herzog, 

48091, (313) 754-6709. 412 Lamarck Dr., Cheektowaga, NY 

MAINE 
B rewSpeak, c I o Stephen Hodgdon, 
297 Route 236, Berwick, ME 03901, 
(207) 384-3278. 

Maine Homebrew Society, c/o 
Victor Baillargeon, 7TurnerSt., Port­
land, ME 04101, (207) 773-6858. 

MINNESOTA 
No Name Yet, c I o Jerry 
Bourbonnais, Route 6 Box 236, 
Bemidji, MN 56601, (218) 586-2488. 

Bosso Brewing Co., c/o Bill 
Neuenschwander, 10610 Morgan 
Ave. S., Bloomington, MN 55431, 
(612) 884-0098. 

No Name Yet, c/o Terry Sprung, 

14225, (716) 837-7658. 

Broome County Fermenters As­
sociation, c/o Brice Feal, 2601 
Grandview Place, Endicott, NY 
13760, (607) 757-0634. 

To Be Announced, Helene Windt 
c/o Kedco, 564 Smith St., 
Farmingdale, NY 11735-1168, (516) 
454-7800. Maine Ale & Lager Tasters 

(MALT)., c / o Michael LaCharite, 6 
Madelyn Ave., Topsham, ME 04086, 
(207) 729-0225. 204 lOth Ave. N.E., Rochester, MN Ithaca Brewers Union, c/o Dr. 

55906, (507) 285-0591. JohnE.Lem, 106WoolfLane,Ithaca, 

Seacoast Homebrewers Club, NorthernAieStars,c/oDonHoag, 
c/o Vic Neuwirth, RR 1 Box 2665, 5426 Beartrap Rd., Saginaw, MN 
Wells, ME 04090, (207) 646-2445. 55779, (218) 729-6302. 

MARYLAND 
Chesapeake Real Ale Brewers, 
c I o George Paytas, 5205 Lynngate 
Court, Columbia, MD 21044, (301) 
730-6449. 

MISSOURI 
Missouri Wlnemaklng Society, 
c/o Paul Hendricks, 2018 Norma 
Lane, StLouis, MO 63138. 

St. Louis Brews, c I o Jerry S. Dahl, 
Terrapin Brewers Association, 9 Adams Lane, StLouis, MO 63122, 
RR2 Lot 5B, La Plata, MD 20646· (314) 822-8039. 
9802, (30 1) 932-1706. 

MASSACHUSETTS 
The Gambrlnus Society, c/o 
HerbertHolmes, 16MarshRd.,Bane, 
MA 01005, (508) 355-2753. 

Boston Brewing Club, c/oJames 
Hilton, 68 Strathmore Rd., Apt B-2, 
Brookline, MA 02146, (617) 

MONTANA 
Zoo City Zymurglsts, c/o Skip 
Madsen, 1240 S. Second W, Missoula, 
MT 59801, (406) 543·6929. 

NEW HAMPSHIRE 
Brew Free or Die, PO Box 1274, 
Merrimack, NH 03054-1274. 

566-2408. Twin State Brewers, c/o Paul 

Boston Brew-Ins, c/o JeffPzena, White, R( R~)~~~ !~~~· Orford, NH 
ModemBrewer,2304Massachusetts 03777• 60 - · 
Ave., Cambridge, MA 02140. 

Valley Fermenters, c/o Charlie 
Olchowshi, PO Box 988, Greenfield, 
MA 01302-0988, (413) 773-5920. 

Seacoast Union of Maltsters, 
c/o Bill Rucker, 3 Jessica Court, 
Somersworth, NH 03878-2300, (603) 
692-3609. 

NEW J ERSEY 

NY 14850, (607) 277-1513. 

Long Island Brewers Assoc., 
c/o Arnie Moodenbaugh, 247 N 
Titmus Dr., Mastic, NY 11950, (516) 
281-0152. 

Hudson Valley Homebrewers, 
c I o Bruce Franconi, RD 2 Box 35, 
Red Hook, NY 12571, (914) 758-
0661. 

Upstate New York Homebrew­
ers Association, PO Box 23541, 
Rochester, NY 14692, (716) 
272-1108. 

Homebrewers of Staten Island, 
c/o Jeff Lewis, 1569 Richmond Rd., 
Staten Island, NY 10304, (718) 
351-8124. 

Amateur Brewers of Central 
NewYork,c/oBillHeller, 116Willis 
Ave., Syracuse, NY 13204, (315) 
475-7909. 

NORTH CAROLINA 
Triangle Unabashed Home­
brewers, c I o Andrew Kligerman, 
116 Northwood Dr., Chapel Hill, NC 
27516, (919) 942-8925 . 

Society of Northeast Ohio Brew­
ers,c/oRickSeibt, 19471LochErie 
Ave ., Euclid, OH 44119, (216) 
383-1414. 

D.R.A.F.T., c/o Bill Tucher, 7383 
Damascus Dr., Hubert Heights, OH 
45424, (513) 233-8796. 

Cleveland Homebrewers 
United, c/o Bruce Campell, 19809 
Winslow Rd., Shaker Heights, OH 
44122, (216) 751-8054. 

DLB Home Brewers Club, c/o 
Donald Bower, 30311 Clemens Dr., 
Westlake, OH 44145, (216) 899·1325. 

OKLAHOMA 
High Plains Draughters, c/o Joe 
Bocock, 513 NW 38th Street, Okla­
homa City, OK 73118, (405) 
525-9858. 

Fellowship of Oklahoma Ale 
Makers, c / o Nigel Higgs, 3206 S. 
Darlington Ave., Tulsa, OK 74135, 
(918) 749-0875. 

OREGONS.U.D.S, c/o Rob 
Sampson, HCR 87 Box 1072, Baker, 
OR 97814, (503) 523-6063. 

Southern Oregon Brewers So­
ciety, c/o Roy Ewing, 11351 
Takiuma Rd., Cave Junction, OR 
97523-9777, (503) 592-2674. 

Cascade Brewers Society, c/o 
Scott Weech, 26654 Pickens, Eugene, 
OR 97402, (503) 935-7074. 

Oregon Brew Crew, c/o Doug 
Henderson, 434 N.E. Floral, Port· 
land, OR 97232. 

Heart of the Valley Homebrew­
ers, c/o Mary Shannon O'Boyle, 
28796 S.W. Ashland Loop #243, 
Wilsonville, OR 97070-8798. 

PENNSYLVANIA 
Harrisburg Area Homebrewers 
Assoc. HAHA, c I o Tom Scotzin , 
PO Box 314, Lemoyne, PA 17043, 
(717) 737-0483 . 

HOPS, c/o Dave Fisher, 614 
Kenilworth St., Philadelphia, PA 
19147, (215) 625-3589. 

Barleyhoppers Brewing Club, 
c /o Marh Larrow, 154 King St., 
Northampton, MA 01060, (413) 
586-0150. 

Mid-Atlantic Sudsers and Hop­
pers, c/o Ed Busch, PO Box 105, 
Flagtown, NJ 08821, (201) 359-3235. 

Carolina Brewmasters, c/o Ro- Three Rivers Alliance, c/o Greg 
man Davis, 7117 Leawood Lane, Walz, 3327 AllendorfSt., Pittsburgh, 
Charlotte,NC 28227,(704)568·6274. PA 15204, (412) 331-5645. 
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Boys from Brew Ha Ha, c/o 
Randy Martin, 217 High St., 
Pottstown, PA 19464, (215) 
326-2620. 

RHODE ISLAND 
BLOVIATES, c/o Jim 
Sullivan,47 Pepperbush Trail, 
Saunderstown, RI 02874, (401) 
295-2576. 

SOUTH CAROLINA 
Hopportunlsts of Clemson, 
c I o Brad Purinton, 597 Lakeside 
Dr., Six Mile, SC 29682. 

TENNESEE 
Hillbilly Hoppers, c/o Ron 
Downer, 4955 Ball Camp Pike, 
Knoxville, TN 37921, (615) 
523-4615. 

Bluff City Brewers, c/o Chuck 
Skypeck, 761 Beasley, Memphis, 
TN 38111, (901) 327-7191. 

Mashvllle Brews, c/o Lil ole 
Winemaker Shop, 5839 Charlotte 
Pike, Nashville, TN 37209, (615) 
356-3089. 

East Tennessee Brewers 
Guild, c/o Dev Joslin, 112 
N ewcrest Lane, Oak Ridge, TN 
37830, (615) 482-7591. 

TEXAS 
Brew Maxx Homebrew Club, 
c I o Scott Brown, 7803 Hermosa 
Dr., Amarillo, TX 79108-2713, 
(806) 655-2330. 

Zymurglc Enthusiasts of Aus· 
tin, c/o John Heard, 3106 
Speedway Apt. B103, Austin, TX 
78705, (512) 479-8420. 

Malt Hoppers Beer Club, c/o 
Lili Lyddon, PO Box 9560, College 
Station, TX 77842, (409) 693-3004. 

North Texas Homebrewers 
Association, c/o Mike Leonard, 
Wine & Beer, 13931 N. Central 
Exp1vy. #320, Dallas, TX 75243, 
(214) 234-4411. 

Cowtown Cappers, c I o Joan 
Basham I Winemaker, 5356 W 
Vickery Blvd, Fort Worth, TX 
76107-7520, (817) 877-1277. 

The Foam Rangers Homebrew 
Club, c/o Chris Todd, 5611 
Morningside Dr., Houston, TX 
77005-3218, (713) 523-8154. 

Bock 'n' Ale-lans, c/o Dr. Paul 
Famsworth, 7404HummingbirdHill, 
San Antonio, TX 78255, (512) 
695-2547. 

UTAH 
Zion Zymurglsts Hops (ZZ 
HOPS}, c/o Cory Bailey, 10194 
Buttercup, Sandy, UT 84092, (801) 
572-7884. 

VIRGINIA 
Brewers Unlted4 Real Potables, 
c/oBillRidgely, 7430GeneSt.,Aiex­
andria, VA 22310, (703) 971-5744. 

Back Door Brewers, c I o Philip 
Rock-Draught Master, 917 C 
Preston Ave., Charlottesville, VA 
22908, (804) 924-5759. 

Brewers Assoc. of Northern 
VA, c/o Miles D. Smith, 6936 Re· 
gent Lane, Falls Church, VA 22042, 
(703) 237-8956. 

James River Brewers, c/o Bob 
Barker, 4611 Forest Hill Ave., Rich· 
mond, VA 23225-3245, (804) 
750-6828. 

Hampton Roads Brewing & 
Tasting, c/o Ron Young, 2301 
Kingsman Lane, Virginia Beach, 
VA 23456, (804) 427-5695. 

VERMONT 
Green Mountain Mashers, c I o 
John Gallagher, 3Birchwood Lane, 
Hinesburg, VT 05461, (802) 
482-2847. 

Central Vermont Homebrew· 
ers, c I o Dr. Phil Zunder, 15 
Pinewood Rd., Montpelier, VT 
05602, (802) 229-9617. 

Cram Hill Brewers, c/o Tony 
Lubold, RD 2 Box 238, 
Randolph, VT 05060, (802) 
296-2248. 

WASHINGTON 
Fidalgo Island Brewers, c I o 
Tony Bigge, PO Box 1102, 
Anacortes, WA 98221, (206) 
293-8070. 

South King County Home· 
brewers, c/o Larry Rifenberick, 
7405 S 212 #103, Kent, WA 98032, 
(206) 872-6846. 

Brews Brothers, c I o John 
Polstra, 9346 California Dr. 
S.W., Seattle, WA 98136, (206) 
932-6481. 

Grande Tete Homebrewers, 
c I o Todd S. Hymel, 1515 Bellevue 
Ave., Seattle, WA 98122-3673, 
(713) 783-7819. 

Yakima Enthusiastic Ale and 
Stout Tasters, c I o John Farver, 
1403 Garfield Ave., Yakima, WA 
98902, (509) 248-9032. 

WEST VIRGINIA 
Maltalneers, c/o Jim Plitt . 
Stone's Throw, 128 S. Walnut St., 
Morgantown, WV 26505-6043, (304) 
296-3530. 

WISCONSIN 
The Brewtown Brewmasters, 
c/o Mark May, 4280 N !60th St., 
Brookfield, WI 53005, (414) 
781-2739. 

King Gambrlnus Court Brew· 
ers, c/o Art Steinhoff, 7680 Big 
Pine Lane, Burlington, WI 53105, 
(414) 539-2736. 

Boars Head Brewing Club, 
c/o Jeff Parish, 2321 Trillium Dr., 
Eau Claire, WI 54701, (715) 
839-0555. 

THE ALL-TIME CLASSIC 
REVISED AND UPDATED 

THE NEW 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. 

Includes sections on: 
Getting your home brewery 
together: the basics-hops, malt, 
yeast and water 
10 easy lessons to making your 
first bubbling batch of beer 
Brewing exciting world-class 
styles of beer that will impress 
and delight your friends 
Using fruit, honey and herbs for 
a spicier, feistier brew 
Brewing with malt extracts for 
an unlimited range of strengths 
and flavors 
And much, much more! 

#76366-4 • 416 pages 

"DEALER INQUIRES INVITED" AVON BOOKS, Room 286HB #]i AVON BOOKS 
1350 Avenue of the America, New York, NY 10019 Tel: 212-261-6882 TheHearstCorporatron 

((Our news is as fresh as your Be err 

® 

Dude, I can ' t wait another minute. Enclosed is my 
check for $14.95. Please send me one year of the totally 
awesome Celebrator Beer News. "I'm stoked! " 

Send to: Box 375, Hayward, CA 94543 
Name 
Address -------------------------------City __________ State _______ Zip ______ __ 
Phone 

(or, send $1 for sample issue First Class Mail!) 

SPRING 1992 ZYMURGY 71 



You Brew, 
Therefore You Are. 

If you are, or even if you aren't, make sure you attend the 

1992 American Homebrewers National Conference 

Association. This June, Milwaukee is the best place to 

find out who really is, and who wants to be. 

Because just being isn't enough. 

Just Brew It! 

The 1992 Conference on 
Quality Beer and Brewing 

June 9-13, Marc Plaza Hotel, 
Milwaukee, Wisconsin 

For more information, contact: 
The American Homebrewers Association 
PO Box 1679, Boulder, CO 80306 
(303) 447-0816 FAX (303) 447-2825 

Tap into the Brews 
Each month, the Rocky Mountain Brews brings you 
the latest beer news from Colorado, New Mexico, 
Arizona, Idaho, Montana and Wyoming. 

Microbreweries 
• Who's opening • Who's closing 
• Who's expanding • Profiles 
• New Beers • Events 

Homebrewing 
• Recipes • New books 
• Equipment tips • Contest results 

Plus 
• Cooking with beer 
• Guide to breweries, pubs, 

liquor stores 

Subscribe today: 

Only $12 for 12 issues 

2(oc!(y Mountain r:Brews 
2000 Whiterock Court • Fort Collins, CO 80526 
(303) 493-3387 
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Gra in Exchange, c/o Beth 
Culligan, 221 Greene Ave., Green 
Bay, WI 54301, (414) 433-4950. 

Bldal Society of Kenosha, c 1 o 
David Norton, 7625 Sheridan Rd, 
Kenosha, WI 53143, (414) 
654-2211. 

Madison Homebrewers & 
Tasters, PO Box 1365, Madison, 
WI 53701-1365, (608) 238-1140. 

Central Wisconsin Amateur 
Wine , c/o Ed Holt, 1200 E. 26th, 
Marshfield, WI 54449, (715) 
384-9441. 

Sud Savors , c/o Dave Huyne, 
406 Edgewood Dr., Neenah, WI 
54940, (414) 725-2773. 

Beer Barons of Milwaukee, 
c/o Stephen A. Wrigley, 5512 W. 
Burnham St. #6, West Milwau­
kee, WI 53219, (414) 545-6928. 

Wisconsin VIntners Associa­
tion, c I o John Rauenbuehler, 6100 
Kent Ave., Whitefish Bay, WI 
53217, (414) 964-2098. 

AUSTRALIA 
Brisbane Amateur Beer 
Brewers, c/o John Thorp, 140 
Smith Rd., Woodridge, Brisbane, 
QLD, 4114. 

Northside Wine/Beermakers 
Clrc, c I o Brian Starley, 1 Young 
Crescent,Frenchs Forest, NSW. 

Amateur Bre wers of 
VIctoria, c/o Barry Hastings, 
10 Aston Heath,Glen Waverly 
3150, 561-4603. 

James Cook Unlv. Home 
Brewers Guild, c/o Christopher 
Sawbridge, JamesCook Univ. 
Union,Townsville 
4811,Queensland, (077) 81-4788. 

Redwood Coast Brewers, c 1 o 
Mark Sayer, 35 Chalmsford 
St,Tamworth, NSW, 2340, (067) 
667852. 

CANADA 
CABA • Canadian Amateur 
BrewersAssoclatlon,c/oPau1 
Dickey, 19 Cheshire Dr., Islington, 
ON M9B 2N7, (416) 239-1851. 

Marquis De Suds Homebrew­
ers, c I o Brad Ledrew, 232 
StrathburyBayS.W.,Calgary,AB, 
T3H 1N4, (h)(403) 240-3849/ 
(w)237-2058. 

Edmonton Homebrewers 
Guild, c/o Michael Kelly, 4835 
151 St, Edmonton, AB, T6H 5N9, 
(403) 437-5157. 

Fa irview Independent 
Zealous Zymurglsts (FIZZ), 
c/o Garth Hart, 10912-103 Ave. 
Box 2230, Fairview, AB TOH 110. 

Royal Canadian Malted 
Patrol,c !oBettyAnnSather, 3419 
Kingsway, Vancouver, BC V5R 
513, (604) 433-8918. 

Campa ign for Real Ale 
(CAMRA) VIctoria, c/o John 
Rawling, 1440 Ocean View Place, 
Victoria, BC V8P5K7, (604) 
595-7728. 

Fish n' Brew's, c/o David 
McKinnon, 240 Portugal Cove Rd., 
St. John's, NF AlB2N6, (709) 754-
2225. 

Brewnosers, c I o Jeffrey Pinhey, 
2325 Clifton, Halifax, NS B3K 
4T9, (902) 425-5218. 

Collingwood Brewing Club, 
c/o Joanne Anderson, Box 3068, 
Collingwood, ON L9Y 3Z2, (705) 
445-1087. 

Amateur Wlnemakers of 
Ontario, c/o Paul Jean Jr., 28 
Otten Dr., Nepean, ON K2J 1J2, 
(613) 825-3229. 

Thunder Bay Home Brewers 
Assoclatlon,c/oBruceHolm, 160 
Iris Cres, Thunder Bay, ON P7 A 
SAl, (807) 767-5077. 

T.R.A.S.H. (Toronto ... ), c/o 
Dave Kimber, 1523 King St. W. 
#3, Toronto, ON M6K lJB, (416) 
538-2479. 

ENGLAND 
Campaign For Real Ale, 34 
Alma Rd., St. Albans, 
Hertsfordshire, ALl 3BW, 0727 
67201. 

JAPAN 
Foreign Fermentations -
Horton, Kopo Hiro 105, 
Kupenuma Tachihana 1-15-5, 
Fujisawa, 251. 

NEW ZEALAND 
Auckland Guild of 
Wlnemakers, c I o HecDenniston , 
426 Sandringham Rd., Auckland 3. 

Hamilton Brewers & 
Wlnemakers, c/o Barry G. 
Whiteley, 122 Fairview St ., 
Hamilton, (071)55-9563. 

Far North Region Amateur 
Brewers & VIntners, c I o Nancy 
Barden, PO Box 214, Mangonui 
Northland. 

Hibiscus Wlnemakers & 
Brewers, c/o Jessie Evans, 111 
Whang-aparoa Rd., Orewa, 
Auckland. 

Manukau Wlnemakers & 
Apiarists, c I o Basil Dempsey, 18 
Picton St., Papatoetoe. 

Waimea Amateur Brewers 
Society, c/o Marie Stephens, 4 
Churchill Ave., Richmond, Nelson, 
7001. 

North Shore Fermenters Club, 
c/ol.M.T.Ansin, 13SundownAve., 
Whangaparaoa, Auckland. 

SWEDEN 
Fermentation Army, c I o Svante 
Ekelin, HumlegArden, S-186 96, 
Vallentuna, (762) 35-515. 



CLASSIFIED 

Call Linda Starck, Advertising Manager, at 
(303) 447-0816foroptions, rates and deadlines. 

INGREDIENTS 

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, (800) 342-1871. 

BEER & WINE MAGIC 
Complete line of ingredients. Supplies for 
beginner to advanced brewers. Three gal­
lon Cornelius- $39.95. 13931 N. Cen­
tral Expwy. #320, Dallas, TX 75243. 
FREE CATALOG (800) 966-4144. 

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. 

ADVANCED BREWERS BUY 
DIRECT- Brewery-grad e malt, rice 
and wheat extracts . Fifteen different 
hops. Liquid yeast cultures. Quantity 
discounts. American Brewmaster, 2940-
6Z Trawick Rd., Raleigh, NC 27604, 
(919) 850-0095. 

BARLEYMALT 
& VINE 

JUST GOT BETTER! 
• Two Full Service Retail Outlets 

• Free Mail Order Catalog 

• Free Freight (orders over $30.00) 

• Expanded Inventory 

• Lower Prices 

1-800-666-7026 

I 
Our Boston Store (617) 327-0089 J 

4 Corey St reet, West Roxbury, MA 02132 

I 
Our New Store (508) 820-3392 I 

280 Worchester Rd., Framingham, MA 01701 

Extensive stock of grains, hops, yeast and 
supplies at the right price. FREE catalog. 
Frozen Wort, PO Box 947, Greenfield, 
MA 01302-0947, (413) 773-5920. 

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. 

WHEAT BEER SPECIAL KIT 
6 pounds of wheat beer malt extract (60/ 
40), 1/2 pound of English crystal malt, 1 
ounce each of Hallertauer, Cluster, & 
Perle hops pellets, and our So. German 
Wheat Beer liquid yeast. Instructions and 
shipping included (cont. US) for only 
$16.95. Check or M.O. to: 

THE HOMEBREWERS' STORE. 
PO BOX 82736, KENMORE, WA 

98028 . 

TERRAPIN BREWERS ASSOCIATION 
Lowes t pr ices on the best quality 
ingredients. Send for free catalog today! 
12503 Turtle Dove Place, Waldorf, 
MD 20602. 

BREW MORE FOR LOTS 
LESS FREE CATALOG- GRAINS, 
EXTRACTS, YEASTS, 18 DIFFERENT 
HOPS,EQillPMENT-BRYANTBREWING, 
RD1, BOX 262, AUSTIN, PA 16720. 

LARGEST SELECTION on the East Coast 
of Beer and Wine making ingredients and 
supplies. Free catalog. WINE HOBBY 
U.S.A., 2306 W. Newport Pike, 
Stanton, DE 19804, (302) 998-
8303. 

Grain Brew er s 
We have over 28 grains in stock. 2-row 
Klages malt-80¢ per pound. M & F pale 
ale malt-80¢ per pound plus 26 more at 
fantastic savings . Save even more by the 
bag!! The Brewhaus, 4955 Ball Camp Pike, 
Knoxville, TN 37921, (800) 638-2437. 

FREE BREWERY NEWSLETI'ER 
Join our mailing list. Send name and 
address to Clement's Brewing Co., PO Box 
1100, Vernon, NJ 07462. 

MIDWEST BREWERS 
Quality, Selection, Price, Service and a 
great catalog! We answer questions. 
THE WINE & HOP SHOP, 434 State St., 
Madison, WI 53703, (608) 257-0099. 

BREW TRUE TO STYLE! 
Use our top quality domestic malt extract 
to brew to style. Available in gold, amber, 
dark, wheat. Liquid or dry. Mid-South 
Malts. (800) 826-BREW. 

U.S. BREWING SUPPLY 
Low prices! Large Selection! 

Free Catalog! Fast Service! 
(800) 728-BEER 

THIS IS IT 
The Homebrew Supplier you have 
been looking for. FREE catalog write/ 
call GSB Homebrew Supply, 20 
Bell Ave., Blue Point, NY 11715, 
(516) 363-2704. 

SPARE CHAN GE 
If you can spare 3 hours a month, we 
would like to help change your brew for 
the better. Our 20 page all-grain info. 
packet shows how you can easily switch 
from extract to malt and save $200/ 
year as well. For a free copy, contact: 
Stew's Brew, RR4 Box 243, River Falls, 
WI 54022, (715) 425-2424. 

BrewMeisterDB ~, •. oo 

The 
complete 
recipe database fo r 
the modern brewer. 

Available for Mnci11 tosh"' computers and 
IBM n11d compatibles with MS Wi11dows 3.0"' 

• Contains over 50 recipes for both methods 
of brewing using All Grai n & Malt Extracts. 

• Fully customizable instructions, on line 
Help with Hops, Yeast & Gra in References. 

• Search and sort for any recipe on any field. 
• Exchange recipes with your fri ends. 
• Auto. Conversions (weight, liquid, temp, S.C.) 

.. . and much more! 
Availilble from your local Home Brew Supply store, or send 

check or money order (plus S 4.00 shipping in USA) to: 

Virtual Mountain, Inc. 
P.O. BOX 11 37 • CONCORD • MA • 01742 

(formerly jazzy Toy & Record Company) 
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HOMEGROWN HOPS 
Seven varieties of rhizomes available 
through May, raw hops, hop oil. Freshops, 
36180 Kings Valley Hwy., Philomath, OR 
97370, (503) 929-2736. 

J. Bull malt extracts $8.25, 6/$47.75, 35 crys­
tal or Black Patent malt, lOlb./$15.00. $1.50 
shipping per order. Free catalog. Brewer's 
Outlet, PO Box 32, Marion, IA 52302. 

GROW HOPS 
Excellent selection of hop rhizomes avail­
able March 15 thru June 1st. SASE to 
Marysville Oast, 866 N.E. 1000 Oaks, 
Corvallis, OR 97330 for information and 
prices. 

. SUPPLIES 

BO'ITLE CAPS- Five gross-$7.50 post­
paid. Hayes' Homebrewing Supply, 208-A 
W. Hamilton Ave. #17, State College, PA 
16801. 

BEERMAKERS-WINEMAKERS­
Free Illustrated Catalog-Fast Service­
Large Selection-Kraus, Box 7850 -Z, 
Independence, MO 64054, (816) 254-
0242. 

WRITE FOR FREE CATALOG of 
brewing supplies. Home Sweet Home­
brew, 2008 Sansom St., Philadelphia, PA 
19103. 

THE HOMEBREWERS' STORE 
(800) TAP-BREW 

Service 
Satisfaction 

Selection 
Savings 

FREE CATALOG 

Alternative Beverage 
(800) 365-BREW 

SERIOUS BREWERS in Midwest take 
note-lowest bulk prices on varietal 
extracts, malts and hops. Free catalog. 
Green Acres, 216 Vork Rd., Esko, MN 
55733, (218) 879-2465. 

BEER AND WINEMAKERS 
For free catalog call (612) 522-0500. 
Semplex, Box 11476Z, Minneapolis, MN 
55411 . 

BREWERS AND WINEMAKERS­
Large selection, low prices, prompt ser­
vice. Free catalog, S & R Homebrewing 
and Winemaking, PO Box 5544, Union 
Station, Endicott, NY 13763-5544 , 
(607) 748-1877. 
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FREE CATALOG! 
SEBASTIAN BREWERS SUPPLY 

7710 91st Ave. 
Vero Beach, Florida 32967 

(407) 589-6563 

CLASSIFIEDS SELL! 
Your ad could be read by over 30,000 
potential buyers! Call Linda Starck 
TODAY at zymurgy, (303) 447-0816. 

BEERMAKERS•\~NEMAKERS 
Free catalog. Large selection malt extracts, 
grains, fresh hop flowers compressed into 
1/2 oz. discs. Yeast Bank'", equipment, 
accessories. Country Wines, 3333y Babcock 
Blvd., Pittsburgh, PA 15237. 

CONNECTICUT may not have a lot going 
for it-but now it has great brewing sup­
plies at great prices! Write or call: S.E.C.T. 
Brewing Supply, c/o SIMTAC, 20 Attawan 
Rd., Niantic, CT 06357, (203) 739-3609. 
M-F8-5. 

We specialize in what you need for the 
very best beer, nothing else! Free catalog: 
A Home Brew, 7316 Broughton St., 
Sarasota, FL 34243, (813) 359-2328, 24-
hour FAX (813) 366-1432. 

WEKNOWBEER 
At last there is a microbrewery selling 
homebrew supplies. Over 50 grain malts, 
including the only ORGANIC MALT avail­
able anywhere. Full line equipment/ingre­
dients. Free catalog. James Page Brewery, 
1300-Z Quincy St., Minneapolis, MN 55413-
1541, (800) 234-0685. Call today! 

FREE CATALOG 
Homebrew, winemaking supplies, books. 
Competitive prices, personal service. 
Hop N Vine, 7577 Alleghany Rd., Man ass, 
VA 22111. 

D.P. HOMEBREW SUPPLY 
Best prices, service and selection anywhere. 
Write for free catalog. PO Box 37, Mohegan 
Lake, NY 10547. 

Free Catalog 
Mountaintop Brewing Supplies, RR9 Box 
21D, Mountaintop, PA 18707, (717) 474-
6668. 

BREWERS RESOURCE 
Features a full line of home beer making 
kits (BREWTEK) an extensive line of equip­
ment & fresh ingredients, brewers soft­
ware and much more in our enjoyable, 
informative, free catalog. Brewers Re­
source, Box 507, Woodland Hills, CA 
91365, (818) 887-3282. 

We Make It Easy! 
Free Beermaking Book, Recipes & Sup­
plies Catalog. Martin's, 2230 Friendship 
St., Philadelphia, PA 19149. 

EYE OF NEWT? 
Well ...... not really. But we do offer a 
wide selection of both domestic and 
imported grain malts and extracts . 
We stock the following brands ....... 
Briess, Schreier, lreks-Arkady, 

Munton & Fison, Edme, Klages 
and of course our own Rye malt. 
We also carry the complete line of 
Wyeast liquid cultures at affordable 
prices. For a free catalog, give us a 

call at 

1 (800) 235-0026 
The Malt Shop 
N3211 HighwayS 
Cascade, WI 53011 

EQUIPMENT 

COUNTER-PRESSURE BOTTLE 
FILLERS High-tech bottle fillers! Fea­
turing a one-piece, leakproof, food grade 
plastic body. Trigger and needle valves 
make bottling easy. $49.95 + $3.00 S&H + 
tax. 1121 Doker #7, Modesto, CA 95351 
Call or FAX (209) 523-8874. 

125k BTU PROPANE COOKER 
This is the same cooker that was given an 
excellent review in a recent issue of 
zymurgy. Complete with 3' hose and high 
pressure regulator. Only $49.95 including 
shipping (cont. US). Check or M.O. to: 
THE HOMEBREWERS' STORE, PO Box 
82736, Kenmore, WA 98028. 

AT LAST 
Personalized Bar Coasters 
Have Your Name Printed on Tavern Quality 
reusable coasters. Choose from 'Eng{ish 
Pu6 • ~"fbt"llU • Ymijll, s tyles, in 
Kelly Green, Blue, or Red. First Time 
Special Offer - 300 personalized 
coasters for Only $39.00 plus $5.00 S/H. 
Call 1-800-723-1120 - Send check or 
Money Order to : 

Park Press, P.O. Box 377, 
Staten Island, N.Y. 10302. 
NYS residents add 8.25% sales tax. 

Allow 4-6 weeks for deli very r. -------------------------, 
1Name 1 
l Address I 

. I 
: C1ty St. _ _ _ Zip _ _ : 
I Quantity __ Phone II 1 
l Color _ _ Style _ _ Total Enclosed $__ l 
l Coaster Imprint l 
L-------------------------~ 



CLASSIFIED 
continued from page 74 

MALT MILL-genuine roller mill for text 
book quality, grain milling. Hand cranked 
or electric. Send for free info. Jack 
Schmidling Productions. 4501 Moody, 
Chicago, IL 60630, (312) 685-1878. 

MEAD 

MEAD MAKERS: Send for free price list or 
$1.00 for Mead Recipe. Gyoparka's Honey 
Shoppe, Box 185, Geneseo, IL 61254. 

MEAD KITS 
10 lbs. honey, yeast & nutrient, herb mix, 
instructions, wholesale-retail. Black Fox 
Meadery, 3645 Sanford Dr., Murfreesboro, 
TN 37130, (615) 893-5216. 

MAKING MEAD? 
Use mesquite honey-12 lbs $9, 24 lbs 
$15-Plus UPS-Chaparral Corp., 1655 
W. Ajo #154, Tucson, AZ 85713. 

BOOKS, ETC. 

RECIPES & ANECDOTES for brewing 
enthusiasts! Old-time favorite drink 
recipes dating back to pre-revolutionary 
days. For your copy of this entertaining 
collection send $5 (check or M.O.) to: 
GILBREW, PO Box 52, Medfield, 
MA 02052. 

PROGRAMMABLE 
REFRIGERATOR 
THERMOSTAT 

Remote 
sensor 

40'-90' 
Range 

Digital 
readout 
Maintains refrigerator within 3' for 
perfect brewing or lagering. 

$28.50 + $2.50 P&H 
AMERICAN BREWMASTER 

2940-6 TRAWICK RD. 
RALEIGH, NC 27604 

919-850-0095 

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. 

ADVANCED BREWING 
EQUIPMENT 

Stainless Steel Brew Kettles-
15 gal. used, very heavy gauge $89.95 (incl. 
UPS). VISA-MC-AMEX-Check. Beer & 
Winemaking Supplies, Inc., 154 King St., 
No. Hampton, MA 01060, (800) 473-BREW. 

BREW KETTLES 
10, 15, 20, gal. industrial grade stainless. 
Modifications include; bot. drain w/ valve, 
therm. sight glass, hop back & sparge ring. 
For info: East Coast Brewing Supply, 
PO Box 060904, Staten Island, NY 10306, 
(718) 667-4459 or FAX (718) 987-3942. 

WANNAMASH! 
Make better, cheaper beers and have 
more fun doing it. Send for our free, simple, 
sure fire directions and catalog of off-the­
shelf mashing equipment. Write or call: 
Listermann Mfg. Co., 4120 Forest Ave., 
Norwood, OH 45212, (513) 531-2268. 

U 
BEER u 

BOTTLE BLASTER 
RINSES 12 BOTILES AT ONCE!!! 

~ 
If you like to make beer but hate washing bottles­
the BEER BOTILE BLASTER will take away 
time & work of bottle washing forever. It 
connects to faucet and rinses 12, 12 oz. bottles 
with warm water at once! Durable construction 
easy to use. 

Make money orders or checks for $39.95 + $5.00 
S&H payable to (BREW & BOTILE CO.) 

'money order will speed up delivery. 

MAIL TO: BREW & BOTILE CO. 
PO BOX 8971 
NEWARK, DEL. 19711 

DRAFT & BOTTLING 
SYSTEMS 

BREWER'S CATALOG. Stainless steel 
draft systems, all-malt kits, fresh quality 
supplies. Koeppl's Brewing, 2311 George 
St., Rolling Meadows, IL 60008. 

DRAFT SYSTEMS, CTSP 
Filters, Bottle Fillers 

Everything for complete homebrewer: SS 
systems, books, parts. Braukunst, 55 
Lakeview Dr., Carleton, MN 55718-9220. 

Like new Spartan 5 gal. kegs $30 ea. +$5 Sh. 
Brewing equipment and supplies. Moilers 
Craft Brewers, 9717 N.W. lOth Lot 87, Okla­
homa City, OK 73127, (405) 789-8385. 

APPAREL 

The abominable barley wine T-shirt. "The 
Beer That's Bigger Than Life." The T­
shirt that is sweeping the country. $7.00 + 
$1.75 P&H. M, L, XL. Brian Kelly, PO 
Box 304, Little Falls, NJ 07424. 

MISCELLANEOUS 

MENSA MEMBERS 
JOIN THE HOMEBREW SIG 

3068 Holly Hall, Houston, TX 77054. 

GREAT BREW PUB 
Opportunity! 

This HISTORIC Brewery an excellent 
facility for a CREDIBLE BREW 
PUB! Vibrant university city, shopping 
hub of 200,000. Seek dedicated 
Brewing-Food expert to develop, 
manage, invest. 
Ted Solie, 1802 King St., 
La Crosse, WI 5460 I. 608-782-4948 
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15 '3fU..1l) 'wh"h an4 
fOOL c.ar, Eat", 6Lt't' FOK . 

W1J1c1'7 the LoR6 ,..,r~beb 
~ 111DRE: 6tV11')C; mCAt)S Of 
consumpr-ton. La us 6_,1\.?e 
PMI5E.. 1;0 OUR Olai<.CR.. 
t\116 GLott~ -ro Hl5 sounr~ 
6~ leaRt)trJ~ P.l3our. .. 

. 0~ 0 8€SR! '' 

A dialogue from the 1-ecmt 1··emalte of "Robin Hood" 
- with than/u to Ma1·ty Nachel, F1·anltfo1·t, Ill. 

GREAT·MOMENTS 
IH BREWJNG-TM 

Mrs.]. W. Mo1't'is serves the fi1'St 
British Pail Ale, London, 1647. 

Send yow· cartoons, quips and humorous clips to ZJIIIIII:!JY Last Drop Editor, PO Box 1679, Boulder, CO 80306-1679. Credits will be published with accepted 
works, which will be retw·ned if requested. 
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