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BREW

WITH

1,000

OF YOUR
CLOSEST

FRIENDS

Celebrate National Homebrew Day
with Big Brew ‘99—a day
of simultaneous brewing by
homebrewers across the country.

Last year, over 1,000 homebrewers gathered at
106 locations around the nation for a simultaneous
brewing celebration, producing almost 2,400 gallons
of homebrew in one day. Help make this year’s
Big Brew even bigger by getting your local
homebrewing buddies together, firing up
your burners, and raising a pint in honor of hop-
heads everywhere.

National Homebrew Day

Big Brew 99

Saturday, May 1, 1999
Simultaneous Toast at 12:00 PM (MST)

Visit our web site at http://beertown.org / (
for registration information, this year’s (J( <
(/)

recipe, and other details.

Or contact Brian Rezac at

1-888-U-CAN-BREW (Uss. 2nd Cznada only), A H A
(303) 447-0816, ext. 121, or s 7479

e-mail brian@aob.org.
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St.Patrick’s of Texas

BREWERS surrly

Customers in 51 countries and 50 states.

5% discount to AHA members

FREE
800-448-4224

12922 Staton Drive*AustineTX78727

World's largest and most comprehensive
homebrewer's catalog.

www.stpats.com
with on-line ordering

Exclusive importer and distributor of

Czech Malt

world’s most renowned malt from the heart of Moravia
"(Czech) barleys are considered the finest malting barleys in the world."
J. De Clerck, 4 Textbook of Brewing

| 5 Gallon Kegs 6/S75, 12/$120  Complete Kegging System $143 |

Briess Extract $1.85/1b, 7.5 gal S/S Pot $75, Wort Chiller $27, 8 gal Pot $35
Temp Controller $49, Counter Pressure Filler $49, S/S Wort Chiller

as low as $.60/1b

Czech, German, Briess Malt

= Sun Courilry
}i/u ,éé . for a natural homebrew
Premium Mal

Pale, Wheat, Amber. Dark
Munich, Nut Brown,
& Dutch Lager

1.4 |b. cans
4 |b. cans
5 gal. pails

: California
% @ Concenirate
@ Company
WY e

18678 N. Hwy. 99 Acampo, CA 95220
(209) 334-9112; (209) 334-1311 fax
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Brewing education that’s
world-class, university-level...
and available to you.

You're invited to discover the most comprehensive brewing
education programs — and join our tradition of excellence.

Master Brewers Program, January 3-June 6, 2000
(apply by July 1, 1999)

N

Professional Brewers Certificate Program,
September 13-October 22, 1999 (apply by June 1, 1999) x

Professional Brewing Apprenticeship,
ongoing program beginning February, 1999

Engineering in the Brewery, March 1-5, 1999
Sensory Evaluation of Beer, Spring, 1999

Brew Pubs: Operations and Management, Spring, 1999

UCDAVIS

UNIVERSITY EXTENSION

Professional and continuing education

Sanitation and Quality Control, Summer, 1999

For a free catalog, call (800) 752-0881
and ask for dept. 3713, fax (530) 757-8634
or email droberts@unexmail.ucdavis.edu.
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Beer
Dispenser

Keg beer without a keg! Just PRESS, POUR & ENJOY!
Easier to fill than bottles - No pumps or CO2 systems.

Holds 2.25 gallons of beer - Two “Pigs “ perfect for one 5 gal. fermenter.
Patented self-inflating Pressure Pouch maintains carbonation and freshness.
Perfect dispense without disturbing sediment.

Simple to use - Easy to carry - Fits in “fridge”.

Ideal for parties, picnics and holidays.

Ask for the Party Pjig® Beer Dispenser at your local homebrew supply
shop and at your favorite craft brewer.
QUOIN  (pronounced "coin") Phone: (303) 279-8731
401 Violet St. Fax: (303) 278-0833
Golden, CO 80401 http://www.partypig.com

ASSOCIATION OF BREWERS INC.
The Association of Brewers Inc. is a Colorado non-
profit corporation for literary and educational purposes
to benefit brewers of beer and all those interested in the
art of brewing. The Association of Brewers is exempt from
Federal Income Tax under Section 501(c)(3) of the Inter-
nal Revenue Code. All gifts, grants and contributions are
tax-deductible.

The Association of Brewers has three divisions —
American Homebrewers Association®, Institute for Brew-
ing Studies, Brewers Publications — and one affiliate,
Brewing Matters, dba the Great American Beer Festival®.

ASSOCIATION OF BREWERS

President Charlie Papazian
Vice President Cathy L. Ewing
V.P., Finance Gayle St. John
Marketing Director Karen Tacy
Operations Director Robert Pease

AMERICAN HOMEBREWERS ASSOCIATION®
Director Paul Gatza

INSTITUTE FOR BREWING STUDIES

Director David Edgar
BREWERS PUBLICATIONS
Publisher Toni Knapp

GREAT AMERICAN BEER FESTIVAL®
Director Sharon Mowry
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Ken Allen, Ed Busch, Marlin Buse, Jim Christoph, Harris
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divisions, write PO Box 1679, Boulder, CO 80306-1679;
call (303) 447-0816, FAX (303) 447-2825, aob@aob.org
or http/beertown.org on the World Wide Web.

BlOl'l malMALT

Certified Orgamc Malt & Extracts

Crafty Homebrewers
are discovering
enhanced satisfaction “ocn
with Bioriginal Two-Row Malt
and Extract—Certified
Organic and as pure and
promising as their high
prairie origins. Brewing
Integrity from our growers

to the glass in your hand.

— To Order —

* Bulk Extract available

+ 2kg. (4.4 Ibs.) Unhopped Extract
(US $11.95)

+ 25 kg. (55 Ib.) bags of Organic
Barley Malt (US $34.95)

In the U.S. call 1-800-447-2249
In Canada call (306) 975-1166, ext. 7
or fax (306) 242-3829
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Bioriginal Malt is a Division of
Bioriginal Food & Science Corp.
1-411 Downey Road, Saskatoon, SK Canada S7N 4L8
business @bioriginal.com
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BY PAUL GATZA

ick Natter invited me and several oth-
R ers over to his breweriana basement for
a card game awhile back. Rick’s basement is
a beer lover’s dream. He has his best beer
cans, including many conetops, and all sorts
of lighted brewery signs, velvet artwork,
trays, glassware and pre-prohibition pieces
displayed among his homebrew fridges, dart
board and card table. Rick is a member of
both the American Homebrewers Associa-
tion and the American Breweriana Associa-
tion. I asked Rick what the ABA was up to in
the coming months, and he replied, “We’re
setting up a booth at the GABF again, and
we will be having our convention...”

Rick’s use of the words “we’re” and “we
will” showed me the pride he takes in being
a member of the ABA and shows that he is
an active participant in running events
under its banner. Many AHA members feel
the same way about our association; other
AHA members feel we are little more than
Zymurgy magazine. One of my primary
goals here at the AHA is facilitating the
transformation of the AHA into more of a
participatory, grassroots association, where
members do more than send in their annu-
al dues in exchange for information. Home-
brew is a participatory hobby and a social
lubricant. As a result AHA events are social
functions promoting camaraderie through
homebrewing. We all are the AHA, and the
AHA is what we make it.

There are many ways that we can par-
ticipate in, and even create, AHA-spon-
sored events. When you go to your local
homebrew club meeting, you're receiving
benefits of the clubs program. You are par-
ticipating in the AHA when you enter, sort
entries, steward or judge an AHA-sanc-
tioned competition. You are helping chart
the course of the AHA when you provide
input to the staff and AHA Board of Advi-
sors on the TalkBack forum on the beer-

town.org Website. Over 85 percent of AHA
members are on the web, and the most
recent and accurate AHA information is on
the website. We're always soliciting ideas
to make the AHA and beertown.org website
more member-usable.

The largest participatory effort you can
make for our association is by attending the
AHA Conference. “BLUES, BREWS & BAR-
BEQUE” is the title of the 1999 AHA Con-
ference. The Conference will be at the Hol-
iday Inn in Olathe, KS, from June 24 to 26.
This conference has been planned and
organized and will be run by AHA members
connected to the AHA-registered clubs in
the Kansas City area, led by the KC Bier-
meisters in coordination with the AHA staff.
Updated conference and registration infor-
mation is on our website and the confer-
ence website maintained by the KC Bier-
meisters (http:/kcbiermeisters.org/BBB
99.htm). As of this writing, the following
speakers are confirmed: Steve Bradt,
Ray Daniels, Charlie Papazian, Paul
Farnsworth and David Houseman and Al
Korzonas. The nighttime activities are an

IT'S THE BEER TALKING

opening reception, the Blues, Brews and
Barbeque signature event at Pony Express
Brewing and the Saturday night National
Homebrew Competition awards banquet.
The second round judging of the National
Homebrew Competition will again be held
during the conference. (If you missed the
NHC Rules and Regs that accompanied the
January/February Zymurgy, please write
or e-mail us for an extra copy).

There is another change with the AHA
that you may have noticed already. If you
received this Zymurgy as part of your
membership, there are candidate state-
ments and a ballot included in the upcom-
ing News and Notes. The AHA Board of
Advisors amended its bylaws to require
that all new positions on the Board to be
elected by the general membership. Please
read the candidate statements and return
the ballot quickly, so that the newest
Board member can join the Board at the
AHA Conference.

Thanks for your participation.

Homebrewer and homebrew shop owner
Paul Gatza is the director of the AHA. ¥

Kansas City Here
We Come!

Mark your calendars for the 1999 AHA
National Homebrewers Conference

Kansas City, Kansas
June 24-26, 1999

For info and updates:
http://beertown.org/aha
(913) 962-2501

or (303) 447-0816

PHOTO BY BOB GOLDMAN
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DEAR ZYMURGY

Yeasty Business
Dear Zymurgy,

Thank you to you and your team from
me and my team here at White Labs. We
really appreciate all the press we received in
your yeast edition (Zymurgy, Nov./Dec.
1998, Vol. 21, No. 4). I especially appreci-
ate the unbiased and professional manner
in which the articles were written.

As I mentioned on the telephone, there
are a few minor discrepancies I would like
to bring to your attention. The first looks
as though it was a labeling error. On page
VI of the Liquid Yeast Characteristics
chart, WLP800 Pilsner Lager, WLP810
San Francisco Lager and WLP820 German
Lager are White Labs Pure Brewers Yeast™
strains but are listed under another man-
ufacturer’s heading.

In the very thorough and insightful arti-
cle “Getting Started with Liquid Yeast” the
suggested retail price for a White Labs Pitch-
able Yeast vial was listed as $4.00. Due to
the high cell count and increased conve-
nience, White Labs’ suggested retail price
range is actually $6.50 to $7.00.

I respect that every author has their own
opinion, but I would like to make sure the
reader did not mistake the following as
White Labs’ view. The areas I would like to
address are pitching rate and perishability.
In the article “Getting Started with Liquid
Yeast” the author suggested using two vials
of White Labs Pitchable Yeast™ per five-gal-
lon batch. Although we would appreciate
the extra sales, we recommend a brewer use
only one vial in a five-gallon batch of beer
and two vials for a 15-gallon batch of beer.
The brewer will generally see a 5-15 hour lag
time with most of the yeast strains when
they are pitched within one month from the
date on the vial. After 30 days, they may see
a slightly longer lag time. There is nothing
wrong with using two vials, but they are

designed to be used in five gallons, and that
is how most people use them, with success.

In the same article the author’s opinion
was White Labs’ yeast has a shelf life of two
weeks. Our product claim is a four-month
shelf life for our vials. In actuality, our qual-
ity control testing shows that there is a via-
bility of 60-70% after six months. All yeast
dies at the same rate whether it is in a bag
or a vial, that is why we start with 2-10 times
more cells than any other yeast manufac-
turer. As with any liquid yeast, it is best used
within 30 days, but plenty of healthy, live
cells will be around for four months.We rec-
ommend one vial for five gallons with yeast
1-30 days old, and one vial plus starter for
yeast over one month. Yeast used without a
starter after one month will work for up to
four months, but will have a longer lag time.

Thank you again for featuring our prod-
ucts in Zymurgy. I also want to compliment
Amahl Turczyn on his thoroughness and
breadth of coverage from “Bread” to “For
the Beginner” to “Capturing Your Favorites”
capturing the yeast from the favorite brews.
Al Korzonas did a great job explaining how

OUR READERS

to keep our yeast happy and Dan Rabin’s
article, “Yeast is Yeast...or Is It?” was fun,
informative and interesting. Congratulate
your crew for me. If there is anything we can
do to help, just ask.

Sincerely,

Christopher A. Mueller
Vice President, White Labs
cmueller@whitelabs.com

Thanks, Chris, for your comments. We have
to say that the introduction to liquid yeast
has launched quite a controversy. We've
received comments ranging from “only crazy
people pitch less than three vials/bags” to
“only a crazy person pitches more than one
viallbag.” Could this mean that only crazy
people brew beer?>—Ed.

In a Double-Blind Bind
Dear Zymurgy,

I enjoyed Dan Rabin’s “Yeast is Yeast”
article in Zymurgy, Nov./Dec. 1998 (Vol.
21, No. 4). I've recently been considering
changing my standard yeasts in hopes of
making even better beer. Conducting all
those tests must have been an enormous
amount of work.

I don’t want to sound like I'm quibbling
or ungrateful for all the effort, but can you
tell me about the “controls” that were
included in the taste tests? Specifically,
here’s the information I'm hoping to get:

1. Did the taste testers have any idea
which yeast was which at any time prior to
the completion of all the tests? How were
the samples labeled or otherwise identi-
fied to the testers? (In other words, was it
a blind test?)

2. Did anyone else in the room at the
time of the tasting, other than the testers,
know which yeast was which? (In other
words, was it a double blind test?)

Z¥MURGY
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3. Did the testers discuss their impres-
sions with each other during the test?

Again, I don’t want to sound like an anal-
retentive type about this, but knowing about
the controls in the testing will allow me to con-
fidently interpret this testing.

Thanks.
Dennis Johnson
via e-mail

Thanks for the kind words, Dennis. This
was, however, more of a subjective analysis
of various yeasts rather than a more rigidly
controlled test. As one of the tasters myself, I
can say that the differences were rather more
pronounced than subtle—Ed,

The Convenience Factor
Dear Zymurgy,

I would like to thank the editors of
Zymurgy for publishing a special issue

on yeast (The Magic of Yeast, Zymurgy,
Nov./Dec. 1998, Vol. 21, No. 4). After
reading Pierre Rajotte’s excerpt on “Plat-
ing a Yeast Suspension,” I’ve decided
that paying $4 for a new package of lig-
uid yeast every time I brew is well worth
the investment.

Also, I found Al Korzonas’ article on the
“12 Steps to Happier Yeast” very helpful,
although I would have liked a step-by-step
explanation of how one generates two liters
of starter yeast out of a five ml package. Do

you have any suggestions of where I might
find this process detailed?

Regards,

Timothy Ryan
Alexandria, VA
drinkstout@yahoo.com

We'll get Al to elaborate and have it in an
upcoming issue, Timothy. We also agree that
Yeast is cheap at the price (34, 85, heck, even
$6).—Ed

The Brew Hauler"

At long last, you can own the ultimate
gadget to haul your brew... The Brew
Hauler™! Easily attached to almost any
size carboy, The Brew Hauler™ gives much
greater ease in transporting empty or
even fully fermenting carboys. How
could you have ever brewed without it?

You can order The Brew Hauler™ directly
from Brew Hauler, Inc., or ask your Home
Brew Supplier to contact us.

We are:
Brew Hauler, Inc.

P.0. Box 803 ¢ Portage, MI 49081-0803
616-327-5177

E-mail: brewhaul1eaol.com
(Wholesale inquiries welcome!)

(*) “Carosello Pressurized Filter”
for Draft Beer
3 Plates Reinforced - Size 8" x 8"

http:/Wwww3.sympatico.ca/marcon.filters
E-MAIL: marcon.filters @ sympatico.ca

MARCON FILTERS

produces Filters for homebrewers,
pilot breweries, microbreweries,
winemakers, wineries & laboratories

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

Marcon Wines & Filters - 1428 Speers Rd., Unit 9
Oakyville, Ontario L6L 5M1
Tel (905) 825-8847 Fax (905) 825-8404

LABELS COURTESY OF
JIM DIBBLE AND UDEL GIBLER
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Ale Evolution
Dear Zymurgy,

I have been brewing ales for quite a long
time, my first batch was in 1974 in Coral
Gables, FL while at school. It turned out very
bad. My first batch was the only one in which
I used the recipe recommended equal parts
malt extract and sugar. After I graduated I
continued to brew (all malt) until about 1980
and didn’t brew again until 1993.

Two years ago I brewed my first batch of
lager. It was excellent. It was a partial
(steeped) grain batch that I moved to my

unheated garage after brewing. I used Wyeast
Czech Pils yeast with no starter and just let it
go. It took two weeks in the primary and five
in the secondary. At the end you could see
your hand clearly through the glass fermenter.
It was the best tasting beer I have ever made.

What I am getting at is I think it would
be really great if a special issue could be
dedicated to lagers. There are many topics
to cover, yeasts, malts, hops, different styles,
types of setups homebrewers use to achieve
the correct fermentation temperatures, tips
and gadgets, etc.

ELLIOTT METAL FABRICATING, INC.

Elliott Bay Metal Fabricating, Inc.

Specializing in
2,4,7,10& 15
Barrel Systems

P.O. Box 777 ® Monroe, Washington 98272 (425) 788-5297

Live here?

Order here:

In the Midwest, nobody beats Northern Brewer’s fast shipping, quality
products, and low prices. Call or write for our free 52-page catalog!

(800) 681-2739
www.nbrewer.com
1106 Grand Avenue - St.Paul, MN 55105

I believe there is certainly enough valu-
able information to fill an issue and it (I
think) would be the first special issue on
lagers and lagering. I think it may help oth-
ers in brewing that elusive Best Batch Ever.

Thanks a lot if you've read this far. PS...Iam
a diamond-studded platinum mug sponsor and
totally enjoy belonging to this organization.

Thanks again.
Pete Swift
Manassas, VA
swifty@erols.com

Pete, that'’s a good idea for a special. We'll
toss it into the hopper.—Ed ¥

Late-Breaking
AHA News

The 1999 AHA Conference is set for
June 24-26th in Olathe, Kansas, with the
Holiday Inn Olathe (just outside Kansas
City) as the host hotel. Room costs will be
$75 a night, for one or four occupancy.

This year’'s conference is being
planned and run by AHA-registered
club members from throughout Kansas
City and neighboring areas in coordi-
nation with the AHA staff and Board of
Advisors. Registration and other infor-
mation will be available at beertown.org
or the KC Bier Meisters web site
(http/kcbiermeisters.org). The organiz-
ing committee’s e-mail address is
99con@kcbiermeisters.org.

The AHA would also like to thank
Bert Grant, pioneer of America’s craft
brewing industry, for the generous dona-
tion of all of the proceeds from the sale
of his book The Ale Master during the
1998 Great American Beer Festival to the

American Homebrewers
Association. Bert’s
efforts raised sev-
eral hundred dol-
lars for the AHA.
Is your arm still
tired from all that
signing,
Bert?

ZYMURGY
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DAN RABIN

Bowling for Dinner

here’s something comforting about a meal
T in a bowl. Perhaps we subconsciously
reminisce back to our infancy when Mom
shoveled mashed bananas from a tiny bowl
into our eager mouths. More likely, a single-
bowl meal means there are fewer dishes to
wash, which is always a comforting thought.
Here are two beer-enhanced recipes,
each of which makes a great meal-in-a-
bowl. The first is a simple, yet hearty, soup.
The second is a complex flavored stewlike
curry. Despite their obvious differences,
they share some common qualities. First,
they are popular dishes that can both be
made in countless variations and interpre-
tations. Second, they’re especially enjoyable
when accompanied by a well-crafted beer.
And finally, they’re both comforting to the
soul as well as the palate.

Beer Cheese Soup

The origins of beer cheese soup are
obscure but, to me, it seems quintessential-
ly Midwestern American. After all, beer and
cheese are staples of America’s Heartland,
especially the northern states.

Beer cheese soup has as many varieties
as there are dairy cows in a Wisconsin pas-
ture. Some versions are thick, creamy and
smooth. Others are thinner and brimming
with vegetables such as carrots, celery or
broccoli. Still other recipes call for sliced
sausage and diced potatoes.

The recipe below is easy to make and cre-
ates a medium-thick version of this classic
soup. The addition of mushrooms provides
an earthy quality and some textural variety.
It's essential that you use a good quality
cheddar cheese (I like Tillamook cheese from
Oregon). Don’t use a hoppy beer for this
recipe. Hop flavor gets concentrated when
you cook and may produce a bitterness that’s
fine in beer but not so great in soup.

Some folks like to top off their beer
cheese soup with a handful of popcorn,
though I prefer a loaf of pumpernickel or
other good dark bread alongside.

cup onion, chopped (237 mL)
oz mushrooms, sliced (227 g)
tbsp butter (59 mL)

cup flour (79 mL)

cup milk (473 mL)

cup broth, chicken or vegetable
(710 mL))

12 oz beer (any lightly hopped pale

W N W 0 -

or amber ale or lager should do

HOMEBREW COOKING

nicely) (355 mL)

2 cup sharp cheddar cheese, grated
(473 mL)

1 tsp dry mustard (5 mL)

1 tspsalt (5 mL)

In a large pot, melt butter. Add onions
and mushrooms and sauté until mush-
rooms are cooked through. Add flour and
mix well.

Slowly add milk, stirring constantly to
avoid lumps. Add broth, mustard and salt.
Cook over medium heat for 10 minutes,
stirring often.

PHOTO BY DAN RABIN
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Add cheese and mix until completely
melted. Add beer and heat through.

Curry with a Coriander Kick

Coriander is a most versatile plant. A
relative of the parsley family, coriandrum
sativum is native to the Mediterranean and
the Orient though it grows well in many
locales. Its pungent leaves, called cilantro
or Chinese parsley, are used as a garnish
for highly seasoned dishes in many coun-
tries. Dried, ground coriander seeds have
a sweet, lemony aroma and are used to fla-
vor a wide variety of dishes from soups to
desserts. One of coriander’s most popu-
lar uses is in curries.

In addition to its culinary uses, corian-
der is reputed to be a remedy for a number
of medical ailments. A tea made from
coriander can aid digestion, and is said to
provide relief for colicky babies. When
coriander is applied to cuts and scrapes, it
can help stave off infection. Recent studies
suggest that coriander may have anti-
inflammatory effects, which may be useful
in the treatment of arthritis.

Coriander seeds are mentioned in San-
skrit writings. The Romans used corian-
der as a meat preservative, and coriander
seeds have been found in the tombs of
Egyptian pharaohs. Coriander also has a
place in the brewing world, where it’s used

to flavor wit beer, a traditional Belgian
spiced ale that has experienced a resur-
gence in popularity in recent years.

The following recipe is for a hearty, stew-
like curry with some Southeast Asian influ-
ences. This tasty one-pot meal gets an
added boost of coriander both in spice form,
and, more subtly, from wit beer that is used
in the liquid base. It's easy to make, and can
be modified in countless variations.

When gathering your ingredients, use
fresh spices for the best flavor. Spices can
often be purchased in bulk at natural and
specialty food stores. Curry powder, a com-
plex blend of many different spices, usual-
ly is available in hot or mild varieties. I
prefer hot, but if you have timid palates to
feed, use mild. You can add hot pepper
flakes later to turn up the heat. Thai curry
paste can be used instead of curry powder.
Curry paste comes in red, green and other
varieties. Each variety has a unique flavor,
and all produce good results. Fish sauce,
available in Asian food markets, adds a salty
flavor. If you can’t find it, use salt to taste.

Curry should always be eaten with a
spoon, never with a fork or chopsticks.
Like many one-pot meals, curry tastes bet-
ter on the second day. Curry and beer is
one of the best combinations on earth.
This recipe goes well with any good pale
or amber ale or lager, weissbier, and, of
course, a good spicy wit.

3% Ld
Jfermentation specialist

MTF 9:30 am to 6:00 pm
W,Th  9:30 am to 8:00 pm
S 9:30 am to 5:00 pm
FAX/WWW 24 hours a day

Hours: (cst)

(913) 962-2501 Phone

Don’t compromise on quality, we don’t.
Visit our virtual store and catalogue at
bttp://www.bacchus-barleycorn.com

or contact us at

Bacchus and Barleycorn, Ltd.
6633 Nieman Road Shawnee, KS 66203

If we don’t have what you're looking for. .. Just ask.We'll get it/

Fast, Friendly,
Personalized
Service

onld W
o 2)

Whyot to you?

(913) 962-0008 FAX

Curry Wit Shrimp and Eggplant

small eggplant, peeled and cubed
tbsp garlic, minced (14.8 mL)
small sweet red pepper, chopped
small onion, chopped

tbsp cooking oil (19.7 mL)

tbsp curry powder (14.8 mL)
tbsp coriander (14.8 mL)

L T S

cup fish sauce (7 mL) )
12-0z bottle wit beer (355 mL)
14-0z can coconut milk (414 mL)

b e e U1

small can (5.5 oz) pineapple
chunks (156 g)

tbsp cornstarch (14.8 mL)

Ib raw shrimp, shelled (.23 kg)

o

In a large nonstick pan, heat two table-
spoons of oil. Add eggplant and sauté until
tender, 10-15 minutes. Remove from pan
and set aside. Heat remaining two table-
spoons of oil, add garlic, red pepper and
onion. Cook over medium heat until tender,
about 10 minutes.

While vegetables cook, drain juice from
pineapple into a small bowl and mix in
cornstarch. Set aside.

Add curry powder and coriander to
cooked vegetables. Stir in beer, fish sauce
and coconut milk. Raise heat and bring to
a boil. Add pineapple juice/cornstarch mix-
ture and boil gently for about a minute, stir-
ring constantly.

Reduce heat and add shrimp and egg-
plant. Cook until shrimp are cooked
through. Stir in pineapple chunks and serve
with rice and/or good crusty bread.

Serve with any of the following condi-
ments: cilantro, hot pepper flakes, fresh
lime wedges, chopped peanuts, chopped
hard-boiled eggs, chutney.

Variations:

e For a less-rich, less-sweet version,
use broth in place of some or all of
the coconut milk.

¢ Use cooked chicken or other meat in
place of shrimp.

e For a meatless version, use firm tofu
or tempeh in place of shrimp.

¢ Add your favorite cooked vegetables
such as peas, potatoes, yams, water
chestnuts, carrots, etc.

Dan Rabin is a regular contributor to

Zymurgy. w

ZYMURGY MARCH/APRIL

1999



HOMEBREW CLUBS

PAUL GATZA

"If It's Not Scottish"
Club-Only

Competition Winners

Thanks to Roger Clark and the
Derby Brew Club for holding the final
1998 Club-Only Competition. Here
are the winners out of 31 club entries:

First

John Monroe

Chester, VA

Weekend Brewers

AHA Category 8c—
Scottish Style Export

"John's Scotch Ale"

Second
Jim Navecky
Raleigh, NC
CARBOY (Cary-Apex-Raleigh
Brewers Of Yore)
AHA Category 10b—
Strong Scotch Ale
"Scotch Ale #2"

Third
Troy Bommelaere
Studio City, CA
Pacific Gravity
AHA Category 10b—
Strong Scotch Ale
"Troy's Kilt Lifting
Scotch Ale"

Oregon Clubs Make Waves

Three Oregon clubs have been in the
spotlight for their outstanding participa-
tion in AHA-sponsored events and a
unique collaboration with a commercial
brewer that brought the club to the floor
of the GABF.

Heart of the Valley Homebrewers

The AHA’s Club-
Get-A-Member cam-
paign that ran from
July 1997 through
June 1998 was most
successfully pushed
by the Heart of the
Valley Homebrewers
of Corvallis. Heart of
the Valley Home-
L === brewers encouraged
club members to join the AHA during club
meetings and through the HOTV Brewslet-
ter. The campaign was run for the club by
Treasurer Lee Smith. The club receives a
complete library of Zymurgy back issues
and Brewers Publications books and a mash
system. In addition, club members will
receive a 20% discount to the 1999 AHA
Conference in Olathe, KS.

Lee Smith also won AHA Recruiter of
the Year by bringing in 33 new members to
the AHA. Part of Lee’s prize is a lifetime
membership to the AHA and a commem-
orative plaque. The grand prize was a trip
for two to the 1998 Great American Beer
Festival. Lee and Helen Smith enjoyed
four days in Denver in the largest GABF
ever in October.

Heart of the Valley Homebrewers also
helped celebrate homebrewing by staffing
a booth with homebrew provided by club
members at the 1998 Better Brewing
Homebrew Festival and Expo in Portland
in July 1998.

Capitol Brewers

The Capitol Brewers of Salem, OR,
won Homebrew Club of the Year honors.
This award goes to the club that scores the
most points in the six AHA Club-Only
Competitions from July through June and
the first and second rounds of the AHA
National Homebrew Competition. The
Capitol Brewers mark the second year in
a row that the traveling club trophy was
won by a club with under 50 members.
The previous winner was the Derby Brew
Club in Kansas. The race for the trophy
was neck and neck with the Chicago Beer
Society. The outcome was decided by
Lester Lewis’s NHC gold-medal-winning
English old ale/strong ale named “Barley-
corn Rides Again.” In keeping with the
Oregon connection, that category is spon-
sored by Rogue Ales/Oregon Brewing
Company of Newport

Capitol Brewer Doug Faynor has gen-
erously donated his effort in brewing the
commemorative beer for the 1999 AHA
Conference in Olathe, Kansas. We are told
that it is a lambic already with healthy
aging and blending. Doug will be bringing
the traveling club trophy to bestow on the
next winning club. Currently the leader is
the Weekend Brewers of Virginia, which
has placed in two of the Club-Only Com-
petitions already this cycle.

Oregon Brew Crew

During the 1998
AHA Conference in
Portland, Noel Blake
of the Brew Crew
turned me on to the
Collaborator Milk Stout in Mr. Younger’s
fine pub “The Rose and Raindrop.” Noel
explained to me that the Collaborator was
a joint effort of the Oregon Brew Crew
and Widmer Brothers Brewing to benefit

PHOTO COURTESY OF LEE SMITH
ILLUSTRATION BY BRENDA ]. GALLAGHER
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charity. I was quite surprised to be roam-
ing the Pacific Northwest aisle of the
GABEF this past October to see the Oregon
Brew Crew have a booth with the Collab-
orator Milk Stout on tap right next to the
Widmer booth. It was great to see a home-
brew recipe so prominently positioned at
such a large event.

The Brew Crew forms the main volun-
teer core staff for the annual Oregon Brew-
ers Festival and the club receives money
for it. This event has hundreds of brew-
eries and estimates of attendees approach

100,000, so the Festi-

val is thankful to be
able to rely on the
roughly 150-member
club. The Brew Crew
was also instrumental
as volunteers for the

NHC and AHA Con-

ference, with a special
mention to Noel Blake,
Ken Johnson, Steve Woolard and the late
Bob McCracken. ¥

McCracken

Best Club Newsletter Competitions
Thanks to all the clubs that entered. Newsletters were judged
based on appearance and content. Congratulations to the fol-

lowing winners.

e1st place

The Brewer’s League Journal, Greater Everett Brewers League,
Marysville, WA.

*2nd place

Homebrew Review, The Herndon Wort Hogs, Reston, VA.

*3rd place

Bier Notes, Kansas City Bier Meisters, Lenexa, KS.

1999 Club-Only Competition Schedule

February—You're Special to me, AHA category #23

March—Why Don’t We Do It in the Robe, AHA category #2

May—Bockanalia, AHA category #12

August—It's a Mead Mead Mead Mead World, AHA
categories #25, 26, 27

October—Porter! AHA category #9

December—Winter Warmer, AHA category #10

WE MAKE IT
EASY FOR YOU!

Home Brew Kegs (3 or 5 gallons)

T he Foxx Home Brew Keg allows you to dispense,
store and cleanup with bulk efficiency.
All components are heavy-duty, but simple to use.

The Foxx Bottle Filter can be your easy way to
bottle filling. By following simple instructions you
can produce a sediment free bottle of beer
with the same carbonation as keg beer,

with no foaming!
7 74 Z’{W

P.S. We also specialize in soda keg
parts, e.g. disconnects, fittings,
faucets, taps and
tubing.

EQUIPMENT COMPANY

e COUNTER PRESSURE
e BOTTLE FILLER: Saves Time & Money
e WHOLESALE ONLY

Dealer Inquiries Invited

Wholesale Only
Call for a nearby retailer
K.C. (800) 821-2254 FAX (816) 421-5671
Denver (800) 525-2484 FAX (303) 893-3028

CO, Pressure Regulators designed
especially for home brewing

PHOTO COURTESY OF HTTP://

ZYMURGY MARCHZAIAPRIL . 1999 WWW.OREGONBREWCREW.COM



BREW NEWS

MICHAEL BANE

Mo’ Better Beer

Those of us who have spent any time on
the slopes know the value of a good apres-
ski beer. For 1994 Olympic downhill cham-
pion Tommy Moe, it's even better—he can
now snuggle up to his own special brew.

Dubbed Mo’ Better Beer, the Kolsch-
styled ale is a collaboration between Moe
and Jim Koch, president and brewmaster of
the Boston Beer Company. And never let it
be said that the Sam Adams founder doesn’t
know how to throw a party!

Koch and Moe passed near AHA World
Headquarters on a nationwide swing, bear-
ing invitations to an exclusive lunch with
the two. The menu included things like
“Braised Lobster Medallions with Black
quinoa and Herb Chili Oil” and “French
Laced Pumpkin Roulade,” each course
served with a different Sam Adams brew.

There were five stunning courses, and,
because it was a lunch and everyone had to
go back to the Real World, there was, sadly,
a lot of undrunk Sam Adams.

Tommy Moe himself was hardly what
one might expect from a famous athlete.
Instead, he seemed to be having a great
time, fielding questions and swapping snow
stories. His relationship with Boston Beer
came about because, in his own words, “I
really like Sam Adams.”

What does he think of his own Mo’ Bet-
ter Beer?

“Cool,” he said.

Beer Wars

Once again, African countries are at war.
This time, however, the battlegrounds are
the bars of Kenya. At stake is which beer will
rule the apres-safari world. Kenya is the
home of Tusker beer, started in 1922 by two
English brothers. The ironic name came
when one of the brothers was killed by an
elephant; the tusks still hang in their cor-
porate headquarters.

Tusker is now under assault by Castle
beer, brewed in nearby South Africa. The
giant South African Breweries, the world’s
10th largest brewers, would like to make
their brand the African standard. But Tusker
(partially owned by Guinness) is matching
them pint for pint. In fact, Tusker is taking
the patriotic route. Their new slogan is: “My
country; my beer.”

There is a certain irony in the fact that
on this war-torn continent the beer has
always gotten through—not always the case
with food, unfortunately. Even now, Tusker
flows in rebel-held cities in the Congo.

The big winner in the war appears to be
Kenyan beer drinkers, who are seeing the
price of a pint drop. Right now, a bottle of
Tusker costs $.90 US, a big deal in a country
where the average annual income is $271.

Bronze Bash

No, we're not talking about a party at the
television high school hideaway frequented
by Buffy and her vampire-slaying pals.
Instead, researchers at the University of
Barcelona in Spain have brewed a batch of
what they think is the oldest beer in Europe.

Archaeologists scraped the residue from
the bottom of a broken Bronze Age clay jar
found at the site of a dig in Spain’s north-
east Catalonia region. The scientists studied
the 3,500 year-old scrapings and put togeth-
er a homebrew recipe. According to reports,
the beer was dark, thick and slightly flat,
with particles floating around. The beer came
in with an alcohol content they claim in the
30% range—clearly, after a tough day of
slaying mammoths or Visigoths or whatev-
er, Bronze Age man wanted to kick back. If
you're thinking of your own apres-mammoth
party, the AHA should have Bronze Age
Blast style guidelines within a few months.

An Example For Us All

The AHA recognizes one person each
year who has made outstanding contribu-
tions to the homebrewing community. The
AHA Board of Advisors nominates and
votes for a candidate to receive this presti-
gious award, which is presented at Nation-
al Homebrewers Conference. In the past,the
award has gone to such luminaries as Fred
Eckhardt, George Fix and Greg Noonan.

This year, Charles Olchowski received
the AHA Recognition Award at the 1998
NHC in Portland, OR.

Olchowski is a long-time member of the
AHA Board of Advisors and a veteran
homebrewer.

“I'm humbled and honored by this
award,” Olchowski said. “Thank you, AHA.”

Congratulations, Charles!

Michael Bane is the editor of Zymurgy
magazine. ®
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DEAR PROFESSOR

Irking Your Gander
Dear Professor Surfeit,

I have been homebrewing for about a year
now, and I have been wondering about the
best way to filter my beer. No matter which
way I position my kettle or my carboy, I still
get a lot of brew particles in my bottles. I have
heard that coffee filters work pretty well, but
won’t that remove some of the flavor and
color from my beer? Also, I have been using
a grain bag to keep my pellet hops in during
my boils and I was wondering if the discol-
oration in the bag itself from the hops will con-
tribute off-flavors in batches to come. Any
advice you can give would be outstanding!

Thanks,
Jason Petros
Livermore, CA

Dear Jason,

There's no doubt about it. You have a prob-
lem with “brew particles” being transferved into
your beers. You said so. 1 don't doubt that it's
a problem for you. But I wonder why, just like
you do, but in a different sort of way. If you're
brewing cleanly, have a good yeast and have
reasonably good water you should be able to
siphon visibly clear beer into your bottles. I'm
assuming you don’t have contamination prob-
lems. Sounds like it could be “fluffy” yeast:
yeast that doesn’t settle out too well. You could
change to a more “compacting” flocculant yeast
(consult your local homebrew shop). But real-
ly I suspect it’s all in the wrist, sort of. Basi-
cally a technique adjustment. I've been brew-
ing 28 years and don’t ever have “brew parti-
cles” irking my gander. I'm able to get reall)
clear beer when transferring from my secondary
(or completely fermented primary) to bottling
vessel. Here are some tricks that may help you
get really clear beer.

1. Don’t disturb or move your fermenter
within one or two hours of siphon transfer.

2. Don’t place a racking cane into any sed-
iment. It is easily moved and will jostle the
sediment, stivring up a clond of “brew par-
ticles.” 3. Carefully lower the tube or siphon
hose into the fermenter from the top down and
guide it 1o the bottom as the level of beer is
reduced (this is where glass is especially
nice—you can see what's happening). 4.
Toward the end tilt the carboy or fermenter

50 you get as much good, clear brew as possi-
ble. Withdraw your hose before sucking up
any “brew particles.” 5. Your beer should be
pretry darned clear, primed and ready to
siphon into bottles.

Coffee filters or any kind of gravity fil-
ter will not really do your beer any good at
all. Coffee filters may impart a paper flavor

and introduce a lot of oxygen, besides getting
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frustratingly clogged up. Your hop bag
method works for you, but I wouldn’t both-
er, really. You can strain most of the hop
stuff with a strainer on the way to the fer-
menter. And what little hop stuff that ends
up in the fermenter will indeed sediment out.
Take care not to disturb the sediment when
racking/transferring.

Properly primed and siphoned homebrew is
usually crysial clear within one to three weeks,
except with some extraordinary beer styles.

Don'’t girk your ander,
The Professor, Hb.D.

Just a Simple Answer
Dear Professor Surfeit,

I have been carbonating my beer using
gyle (Papazian’s formula in Joy of Home
Brewing) since my earliest days of extract
brewing. When I began all-grain brewing
nearly two years ago, and kegging one year
ago, I merely adjusted Papazian’s formula
to suit my needs. I always got good and con-
sistent carbonation. But now that is my
main problem. Some beer styles need more
CO,, others less. Is there a gyling formula
by which I can calculate the amount of gyle
necessary to hit a specific volume of CO, (as
per the style guidelines in Papazian’s Home
Brewers Companion)?

Michael Robertson
Mission, KS
michaelr@johnco.cc.ks.us

Dear Michael,

Sounds like you're more of a perfection-
ist than I'd ever be. I hope my simple answer
will help even though it doesn’t provide the
exact answers you'rve looking for. I'm sure
there is a calculation that you might be able
to depend on if you used a standard prim-
ing sugar like dextrose. Given a certain
weight of a standard form of sugar in a
given volume of wort (and don't forget the
variable that air space may introduce) you
should have exactly a certain weight of car-
bon dioxide produced, thus a calculable vol-
ume of predicted CO,. But if you use malt
gyle the question emerges, “Just how fer-
mentable is that malt?”

My suggestion is that if you have devel-
oped a method that gives you standard and

prediciable carbonation results, then “goose”
the amount of priming sugar up or down by
increments of 20 percent (by weight sugar to
a given volume of beer being primed) to make
notable changes in your carbonation level. On
the way up, be sure to go easy, one goosed
batch at a time so as not to blow any bot-
tles. And if you are going to make some high-
Uy carbonated American light lagers or Ger-
man Hefeweizens please do use healthy bot-
tles with substantial glass.

Loosing the goose,
The Professor, Hb.D.

An Idea Worth Meading
Dear Professor Surfeit,

We are ready to bottle a batch of Prick-
ly Pear Cactus Fruit Mead. The recipe calls
for the mead to be “still.” What would your
recommendations be for carbonation if we
want to make the mead sparkling? Is this
possible or advisable with mead having
such a high alcohol content (14.5%)?

Mead Maker in Minnesota

Dear MM in Minnesota,

There won't be any negative advisories
[from this neck of the cactus patch. Sounds like
a pretty darn fantastic “Champagne” type
nectar. But as you arve imagining there are
some obstacles to overcome. The most impor-
tant one being that with such a high alco-
hol content your yeast may be stressed beyond
the ability to ferment any additional sugars:
after all, it’s the logical reason this type of
mead is sweet.

My adyice would be to finish off the fer-
mentation of the mead until it is clear and
rack off into a new carboy. Then just before
bottling rehydrate a dependable dry culture
of Champagne-type yeast in warm sterile
water. Add this vehydrated yeast and 3/4
cup of corn sugar (dextrose dissolved in a
small amount of boiling water) to the fin-
ished mead and bottle in strong Champagne
or beer bottles. If anything will work, this
may. It may take months for it to carbon-
ate. I choose corn sugar, because it is highly
[fermentable sugar. You've got nothing much
to lose on this one, except a little bit of time.
If it doesn’t work, you'll still have fantastic

Everything you need for fruit and
herb beers- see your local shop.

Jeccoy OREGON FRUIT
2 PRODUCTS

e Seedless puree that is
commercially sterile

e Can be added directly
to your fermenter

® Convenient three
pound size

® Now available in rasp-
berry, cherry, blue-
berry, blackberry,

each and apricot.

° Weg address:
www.oregonlink.com
/frunbeer/

BREWER'S _/w\
GARDENFZZ

A complete line of exotic
herbs, spices and Belgian
sugars including: orange
peel, ginger, cardamom,
licorice root, sarsaparilla,
juniper berries, paradise
seed, sweet gale, winter-
green, rose hlpS, worm-
wood, woodruff, mug-
wort, elderberries, elder-
flowers and lite, amber
and dark candi sugar.

Direct wholesale inquiries to: Steinbart Wholesale 1-800-735-8793
or L.D. Carison 1-800-321-0315
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mead with a tiny amount of sediment on the
bottom of the bottle.

Wait a minute MM, I just thought of
one other thing. This idea will be for your
next batch of prickly pear mead. Rather
than start with an original gravity above
1.130 or higher, formulate the recipe for an
original gravity between 1.100 and
1.110. These meads are usually fully fer-
mentable, often reaching an end gravity of
1.000 or below. You'll greatly increase
your chances of success and yeast activity in
bottle refermentation.

And if it works—boy ob boy!

Hoping it's yours,
The Professor, Hb.D.

No Limits to Questions
Dear Professor Surfeit,

I have quite a few questions, so please
“beer” with me.

I am a certified Lupomaniac and want to
know as much as possible about these little
green nuggets. I have noticed that when I
dry-hop a beer it tends to carbonate a lot
quicker than a nondry-hopped beer. Why
does it only take three to five days to car-
bonate as opposed to two to three weeks?

I want to use my lauter tun as a hop-
back. How many flowers do I need to put in
for this in terms of ounces per five gallons?
I have a “Zappap” lauter tun, which you
may be familiar with.

I recently got my results back from a
local competition. Some of the judges’ com-
ments were “slightly acidic, sour.” Could
this be from so many alpha acids creating
an acidic character, or do I just need to
replace the bottling bucket?

I should also add to other judges stated
“low hop aroma” in a beer that had two
ounces of finishing hops. Is this a problem
in my technique, or am I going to have to
dry-hop every beer to achieve hop aroma?
I know that a lot of aroma compounds are
scrubbed out with CO, during fermentation.
What do you think?

My last questions have nothing to do
with hops, but malt. When using extract, is
dry better? I have heard that syrup is the
perfect Maillard reaction environment. Does
maltodextrin have a flavor impact? Does a
full-volume boil make all the difference?

I don’t want to go over my question
limit, so I'll stop there. I really appreciate
your hearing me out and look forward to
your answers.

Thank you, Professor, you can stop by
my shop for homebrew anytime!

Shawn Andrews
Owner, Grape and Grain Unlimited
Springfield, IL

Dear Shawn,

Yep, you sure do got a handful of ques-
tions. Hope you haven't been stressin’ out for
lack of a timely response. Keep in mind that
there is no limit to questions one might ask of
this professor. Fact is, though, there may be
a limit to the answers.

About dry-hopping and faster carbona-
tion. I wouldn’t have been able to give you
any ideas, but you gave me a clue a bit later.
The judges say the beer tastes a bit acidic. I'd
only guess that the reality of the situation is
that either your hops are “dirty” or the
method by which you introduce them is sub-
Ject to some cleaner methods. That acidity and
sourness aren't likely coming from alpha
acids—no siv. And if indeed you are intro-
ducing some bugs into your beer with dry-
hopping then you've got wild yeast and/or
bacteria that will instigate their own special
Jermentations. Maybe that's what's result-
ing in faster carbonation. That's my first
assessment from afar.

How many ounces to use for late hop-backing
in the lauter tun. I'l] assume you like things
hoppy. I'd suggest starting out with one to two
ounces that you'll pour the boiling hot wort
onto. Several craft breweries use this method to
impart hop aroma and flavor. It does work.

So, the judges are relentless with your
beers. What do you think? Is it hopped
enough for you? If not 1 think your next
step is hop backing (with the Zappap lauter
tun) as you refer to in your letter. Ob and by
the way, be sure that your Zappap lauter tun
is sanitized and clean. That'll be difficult
with the plastic nature and heavy use of this
system. Perionally, I wouldn't risk passing
hot wort through the plastic lauter tun,
through a plastic strainer and through a
plastic hose. Too many areas and opportuni-
ties for bacterial critters to get washed into
your beer. What to do instead? Well, you

could use one of these plastic systems but devote
it solely to hop backing. Don't use it for
mashing. This kind of method is better served
with stainless and very cleanable systems.
Whatever you choose, do sanitize to the max
or you'll continue to have “acidic” brew.

Maillard reactions—and that ain’t no
duck—rturn malt extract syrup dark with
some flavor change. But with reasonably
[resh syrup stored at room temperature you
shouldn’t have great problems with syrup.
What's reasonably fresh? I'd expect to get
malt that is no older than nine months from
when it was packaged. But I would con-
tinue to use older malt syrup, with some sus-
picion as to expectations. I've brewed some
mighty fine beers with rwo-year-old malt
syrups. But for the move delicate beer styles
[resher is better. Now with regard to dry
malt extract—this is always my preference.
Quality comes with a price. But ny beer is
worth spending 10 cents more on each bottle.
Dry malt extract is stable in quality com-
pared to syrups, but you must keep it dry and
at reasonable temperatures. My fresh dried
malt is every bit as good as my two-year-old
dry malt extract (I buy in bulk from my
local homebrew shop).

Maltodextrin in and of itself doesn’t have
flavor. But it adds to the mouthfeel and will
alter your perception of bitterness and sweet-
ness of what'’s already in the beer. Full vol-
ume boils make a difference, especially in how
much hop flavor, bitterness and aroma you
extract from your hops. A more concentrated
boil of higher gravity worts will result in
lowering your ability to utilize the hops you
are boiling. Look into that book you are using
Jor a chart on how much less hops you need to
add to a full wort boil to achieve the same
bitterness of a concentrated malt extract boil.
You can get near the same results, but you've
got to adjust your ingredients. With one
exception, if the wort is too concentrated you
are going to get more caramelization of the
wort during the boil, especially if you are
using electric beat. So be careful.

I guess I got all the answers,
The Professor, Hb.D.

Send your homebrewing questions o “Dear Professor”, PO
Box 1679, Boulder, C0 80306-1679; FAX (303) 447-2825
or professor@aob.org via e-mail. 0
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NEW PRODUCTS

N ew Product descriptions are submitted by manufacturers and distributors and
are printed for reader information. These claims are made by manufacturers

and distributors and do not imply testing by Zymurgy. For more information,
call (303) 447-0816 for Linda Starck (ext. 109).

It's Mill-er Time!

Milling is one of those fundamental
processes for the homebrewer. The Home
Brew Mill, a new roller mill offered by
Automatic Equipment Manufacturing
Company, can provide the uniform and
consistent crush needed for those award-
winning homebrews. The homebrewers’
version is based on the same design as
Automatic’s line of commercial roller mills
for brewpubs.

Made of lightweight aluminum with a
four-pound (1.8 kg) capacity grain hopper,
the Home Brew Mill is easy to maintain.
The mill’s two, six-inch knurled steel rolls
feature diamond-shaped points around the
cylinders to ensure consistent crushing.
The rolls are supported by self-lubricating
bronze bushings for long life. Roll gap

adjustments can be easily made during
processing to deliver exactly the grist
desired. For added convenience, the mill
can also be powered by a 3/8-inch power
drill (something to do with that Christmas
present besides hang pictures!).

“Our professional Malt Mill has been
used by award-winning brewpubs,” said Jay
Hesse, Automatic president. “Now home-
brewers can have access to the same milling
quality offered by Automatic.”

The Home Brew Mill is $195 and is
available from Agri-World at 1-888-860-
1160 or direct from Automatic at (402)
385-3051.

A Chilling Announcement

We recently received this confessional
from one of our readers turned tinkerer

turned manufacturer: “Hello, My name is
Ken Johnson. I'm a homebrewer. Like many
of you, I also like to tinker. I have spent the
last few years trying to come up with a real-
ly efficient and inexpensive wort chiller.
They all leaked or were too slow. I finally
came up with an idea that worked so well,
my buddies in my brew club wanted to buy
them. I showed the chiller to the guy at

the local homebrew shop, and he LOVED
it! He asked me to make him a dozen.
Before I knew it, I was in the chiller-build-
ing business. I have gotten the price down
enough now that you can’t afford to build
one for yourself...”

In short, Johnson’s Fearless counterflow
chiller hooks up to your garden hose and
can chill a five-gallon batch from boiling to
below 80 degrees F (27 degrees C) in about
15 minutes (depending on your cooling
water temperature, O.G. etc.). It only uses
about 15 gallons of cooling water, less than
an immersion chiller.

The Fearless features a one-piece 3/8-
inch copper tube, 16 feet long. The outer
hose is vinyl. “Hopefully,” adds Johnson,
“you will agree that the chiller is attractive.”
A counterflow heat exchanger uses a heat
conductive surface area to transfer heat
from one media to another separate media.
The two media travel in opposite directions
to maximize the disparity in temperature. In
this case, hot wort flows inside a copper
tube (the heat conductive surface) and cold
water flows between the outside of the cop-
per tube and the inside of the larger diame-
ter vinyl hose. As the cold water flows
through the hose it passes over the outer
surface of the copper tube, drawing heat
away from the wort as it passes through the
inner surface of the tube.

Johnson himself is a longtime award-
winning homebrewer, so he practices what
he tinkers. Price for the Fearless Wort
Chiller is $59.95, available from homebrew
shops everywhere. Johnson will sell direct,
but he asked us to urge Zymurgy readers
to buy from homebrew shops. For ques-
tions, e-mail him at fearlessent@pnnw.net,
or snail mail:

Fearless Enterprises
PO Box 854
Boring, OR 97009 ®

PHOTOS COURTESY OF AUTOMATIC EQUIPMENT
MANUFACTURING CO. AND FEARLESS ENTERPRISES
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TIPS & GADGETS

Water Conservation
I consider myself one of the luckiest
kinds of homebrewers around. I live in a

rural area and have my own water supply,
which is not likely to ever run dry because
a spring-fed stream helps supply the ground
water around the well. However, my previ-
ous home was not so fortunate and when we
had a rainfall shortage and we placed excess
demand on our well, it would run dry and
have to recharge. As a result, I modified my
brewing to use as little water as necessary.

The most dramatic savings of water can
be found when chilling wort. I use a 50-foot
piece of coiled 3/8-inch copper tubing to
chill my wort. I run my tap water through
the tubing, draining the heated water into
the washing machine for the next load of
wash, until the temperature of the wort
drops below 80 degrees F (27 degrees C). At
that point I switch to an ice-water supply
from a bucket. By using a submersible
pump—a 63-gallon-per-hour pump used
to run pond fountains works great—I can
recirculate the same two gallons of water
through the tubing until the wort tempera-
ture drops to pitching levels. If the ice melts
during this process, I just add some more ice
to the water in the bucket.

I figure I save hundreds of gallons of
water a year this way because getting those

last 10-20 degrees of heat out of the wort is
what takes the most water, particularly
when tap water is usually in the 55-60
degree F (13-16 degrees C) range. John
Hewett, Petersburg, PA

Quick Fitting Cleanup

Here’s a simple, quickly made gadget
to clean your Cornelius keg fittings. Rather
than taking your fittings apart for cleaning,
or fiddling with screwdrivers and such to
keep the spring valve open to rinse, here is
a simple diagram for a quicker way.

Aluminum rod is the easiest material to
find for fabricating the jig to hold open the

ZYMURGY READERS

keg fitting. Hardware stores usually have it
in many sizes. Use a diameter that fits loose-
ly into the end of the fitting. Simply drill a
1/4-inch hole about 3/4-inches into the face
of one end of the rod. Next drill a 1/8-inch
hole across the same end and fit in a small
pin. This is what will hold the sprung keg pin
open during cleaning. You can then flow dis-
infecting fluid through for cleaning.

Drill a 1/8-inch hole through the opposite
end and attach a clip as shown in the dia-
gram. Bend and fit it so when pushed over
the fitting top it depresses the sprung pin and
holds it open. Paul Zocco, Andover, CT

Big Beer... Big Hopper

Brewing big beers like
barley wines or big Belgians
means lots and lots of grain
to crush. The hopper on my
small Corona mill holds
about one and a half
pounds, causing me to refill
it many times for one of
these brews. When brewing
15 gallons at a time on my
half-barrel system I need

plenty of grain.

Rather than build a large hopper in my
home workshop, I looked around for some-
thing already built that would suffice. A large
conical road cone would hold 15 or 20
pounds of grain and could be adapted eas-
ily to fit the existing metal Corona hopper.
You also could roll your own cone from a
piece of thin polyethylene like used in trash
cans. A trip to your local discount store
will give you many idea possibilities.

If you choose the road cone, simply
cut the small end of the cone to fit snugly
into the Corona mill hopper. That’s all—
simple as pie.

My Corona mill is powered by a small,
high-torque electric motor which is perma-

ZYMURGY MARCH/ZAPRIL
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nently coupled, making my crushing system

virtually .automatic.’l simply .hang a ﬁ\'e-.gal— W H o Tec h rﬁe ”amebrew S”pp/[er

lon plastic bucket off the business end of the
Homebrewing Supplies  With @ Difference!

grinder to collect the crushed grains. Paul

Zocco, Andover, CT * Brewing Equipment a * Extensive Yeast Selection
* Award Winning Beer Kits *100% Natural Fruit Flavors

Keg to Bottles * Unmatched Selection of Grains *100% Natural Root Beer Extracts
* The Best Hops, Guaranteed! * Mail Order and Retail Store
% quuxd and Dry Malt Extracts * Free, informative 40 page Catalog

Full, secure on-line ordering: www.hoptech.com
HopTech Homebrewingsuppiies  Orders: 1-800- DRY HOPS (3794677)

Have you been agonizing over getting a
kegging system? Maybe this will help you
decide. For years I used a standard bot-
tling bucket to fill my bottles. This worked
well enough until the collar around the
draincock developed the annoying habit of

Since 1971

QUALITY PRICE SERVICE
JJIAH3S 3D14d ALIMVNO

not staying tight and dripping beer when- WINE AND BEER MAKING
ever I would bottle. EQUIPMENT AND SUPPLIES

Fortunately, I already had a kegging

TO
HOME WINE AND BEER MAKING RETAILERS
MICROBREWERIES AND WINERIES

system—it’s great for tailgate parties—and
so I decided to put it to use. After my beer
has finished fermenting, I rack it into a
five-gallon keg with my primer. I then
attach my CO, bottle to the line-in as nor-
mal and attach a tube to the line-out. At
the end of the tubing is a standard bottle
filler that works on pressure release to
allow the beer to flow. I then start filling
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bottles, adjusting the CO, pressure so I get

JOIAH3S 30ldd ALITYNO

a nice smooth flow of beer. After all of the
beer is bottled, and I mean all of the beer CALL

because the keg sucks up all of the fluid, I

cap the bottles and wait the requisite week
WHOLESALE INQUIRIES ONLY

before drinking.

Cleanup of this system is a cinch. I put
about 1/2 gallon of boiling water into the keg,
close the keg, turn the CO, on to get pres-
sure, swish the water around in the keg, then MEWEED

drain using the filler tube. I keep everything

2315 VERNA COURT
SAN LEANDRO, CA 94577

hooked up for cleanup so anything that gets
exposed to beer will get exposed to boiling

QUALITY PRICE SERVICE
JJIAH3S 3014d ALITVNO

water. After giving the system two or three
boiling baths, I run a cleaning agent like B-

bttetiodophor thioughithe systent and its WINEMAKING STEMMER/CRUSHERS, PRESSES & EQUIPMENT
done. John Hewett, Petersburg, PA. )

PHOTO BY JOHN HEWETT
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CALENDAR

FEBRUARY

27 The Best of Brooklyn '99 Home-

brew Competition, AHA SCP,
Brooklyn, NY. Entries due 2/9/99
thru 2/20/99. (See entry packet
for entry fee schedule). Contact
Bob Weyersburg at (212)989-
4545, e-mail: triage@mindspring,
http:/members.aol.com/Malty-
Dog/bob99.html.

MARCH

5-6 6th Annual America’s Finest City

13

13

13

Homebrew Competition, AHA
SCP, San Diego, CA. Entries due
2/15/99 thru 2/26/99 with $6
entry fee. Contact Greg Lorton at
(760)943-8280 or (760)635-0528,
e-mail: glorton@cts.com, http://
www.softbrew.com/afchbe.

The Drunk Monk Challenge,
AHA SCP, Downers Grove, IL.
Sponsored by the Urban Knaves
of Grain. Entries due 2/21/99
thru 2/28/99. Entry fee: $5/1-4
entries, $4/5 or more entries.
Contact Shane Coombs at
(630)393-7303 (h), email: SR
Coombs@synsysinc.com, http:/
ourworld.compuserve.com/home
pages/stmckenna/

4th Annual Hurricane Blowoff
Homebrew Competition, AHA
SCP, West Palm Beach, FL.
Sponsored by The Palm Beach
Draughtsmen. Entries due 3/6/99
with a $6/entry fee. Contact Mel
Thompson at (561) 471-2634, e-
mail: Melwpb@aol.com, http://
www.maco.nethomebrew/pbd/.

Heart of Dixie Brew-Off, AHA
SCP, Birmingham, AL. Spon-
sored by Birmingham Brewmas-
ters. Entries due 2/28/99 thru
3/6/99 with $6 entry fee. Contact
John Rhymes at (205) 941-3288
(h), (205)257-2594 (w), email:
jwrhymes@mindspring. com,
http/Awww.bham.net/brew/ brew-
off-1999.html.

Shamrock Open, AHA SCP,
Raleigh, NC. Sponsored by Cary-
Apex-Raleigh Brewer’s of Yore
(CARBOY). Entries due by
3/6/99 with $6/1st entry and
$5/each additional entry. Con-
tact Mike Wallace at (919)881-
9918 (h), (919)515-3323 (W),
email: mike_wallace@ncsu.edu,
http://ipass.net/~carboy/.

From February 25th through March 5th, 1999, Charlie Papazian will be traveling to a few of the states in the Northeast
visiting and speaking with homebrewers, homebrew clubs and homebrew shops. We encourage you to stop by, relax and
share a homebrew with him. Below is his basic ifinerary. For contacts for specific events and more defails please visit the
AHA’s website, beerfown.org or contact Mark Snyder af (303)447-0816, exi. 137.

Feb. 25 Meet with homebrewers and homebrew club members. 7:30 pm Woodstock Brewing Co., Kingston, NY.

Feb. 26 Beers Intemationals’ Beer & Food Tasting Event at Sobodi's Gaslight Brewpub, Teaneck, NJ.

Feb. 27 judging at The Malted Barley Appreciation Society’s Best of Brooklyn ‘99 Homebrew Competition during
the day. Then dinner and informal gathering at local beer place with NYC homebrew club members.

Mar. 1  Dinnerevent at Cafe Centro, Brooklyn with reception before for homebrewers who are unable to attend dinner.

Mar. 2 12 - 1:30 pm Trout Brook Brewery, Hartford, CT. Beer Dinner in evening with homebrewers at Mainstreet
Cafe/Willimantic Brewery in Willimantic, CT

Mar. 3 7 -9 pm Meeting with homebrewers at Plantation Club in Worcester, MA.

Mar.4 Homebrewer & Beer Enthusiast Rendezvous at Portsmouth Brewery in Portsmouth, NH.

Mar.5  Beer Dinner in Boston, MA.

20 13th Annual Bluebonnet Brew- 27 World Cup of Beer ‘99, AHA SCP, MAY

20

21

21-

Off, AHA SCP, Irving, Texas.
Entries due 2/26/99 thru 3/5/99
with $6 entry fee. Contact Spence
Mabry at (817) 249-4789 (h) or
(817) 415-4126 (w), e-mail:
smabry@flash.net, http:/www.
flash.net/~smabry/blue.htm.

NetWort IV, AHA SCP, Across
the U.S.. Sponsored by the Vir-
tual Village Homebrew Society.
Entries due 3/6/99. Results will
be posted live over the Internet.
Contact Mark McAndrews
by e-mail at NetwortlV@
compuserve.com, http:// www.
cmg.net/belgium/clubhub.

8th Annual New York City
Spring Regional Homebrew
Competition, AHA SCP, Staten
Island, NY. Sponsored by the
Homebrewers of Staten Island.
Entries due 3/1/99 thru 3/18/99
with $5 entry fee. Contact Ken
Johnsen at (718)987-7202 (h),
(718)667-4459 (w), email:
kbjohns@peakaccess.net, http://
pbsbeer.com/hosi/hosicomp.html.

27 Hudson Valley HomeBrew-
ers’ Ninth Annual Homebrew
Competition, AHA SCP, Hyde
Park, NY. Entries due 3/6/99
thru 3/20/99 with $5 entry fee.
Contact Glendowlyn F. Howard
email: Lynhbrew@ aol.com,
http//www.hbd.org/ users/hvhby/.

Berkeley, CA. Sponsored by Bay
Area Mashers (BAM). Entries due
by 3/13/99 with $5 entry fee. Con-
tact Bernie Rooney at (925)932-
2235 (h), (510)849-0400 (w),
email: oakbarl@aol.com,
http:/Avww.bay areamashers.org.

27 Why Don’t We Do It In The

Robe/Belgian Styles AHA Club
Only Competition, AHA SCP,
Dayton, OH. Sponsored by the
AHA and hosted by Dayton
Regional Amateur Fermentation
Technologists (DRAFT). Entries
due 3/22/99. AHA Category 2.
Belgian- & French-Style Ales (No
Lambics). Contact Brian Rezac
at (303)447-0816, ext. 121,
email: brian@aob.org, http:/beer-
town.org.

APRIL
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East End Revival
(B.E.E.R.) Homebrew Competi-
tion, AHA SCP, Long Island,
NY. Entries due by 4/14/99.
Contact Chris Pranis at (516)878-
2091 (h), Bluepoints@aol.com or
mikebeer@aol.com.

26-May 8 Upstate New York Home-

brewers Association's 21st Annu-
al Competition & 10th Annual
Empire State Open, AHA SCP,
Rochester, NY. Entries due
3/10/99 thru 4/17/99. Contact
Turk Thomas at (716)637-9441,
e-mail: tbcolin@ kodak.com,
http://ggw.org/unyha.

14-16 10th Annual Sunshine Chal-

15

lenge, AHA SCP, Orlando, FL.
Sponsored by The Central Flori-
da Homebrewers. Contact Steve
Vallancourt, email: steve-
brau@aol.com.

Green Bay Rackers 5th Annual
Titletown Open Homebrew Com-
petition, AHA SCP, Green Bay,
WI. Entries due 5/10/99 with
$7.50 for 1st entry and $5/each
additional entry. Contact Mike
Conard at (920)388-2728 or
(920)388-3747 (fax), email:
mconard@itol.com, http/Avww.
rackers.org.

15-16 Elizabethan Homebrew Com-

petition, AHA SCP, San
Bernardino, CA. Entries due
5/1/99 thru 5/4/99 with $10 entry
fee. Contact Laurie Poel at
(909)880-6211

21-22 The 17th Annual Oregon

Homebrew Festival, AHA SCP,
Corvallis, OR. Entries due
5/19/99. Entry fee is $5 ea/$4
entries 4 and up. Contact Lys
Buck at (541)928-3531, e-mail:
yoone@ucs.orst.edu, http/Awww.
mtsw.com/hotv/fest.html.
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AHA SCP = American Homebrewers Association Sanctioned
Competition Program

The Calendar of Events is updated weekly and is available
from the Association of Brewers: info@aob.org or
http://beertown.org on the web.

To list events, send information to Zymurgy Calendar of
Events. To be listed in the May/June Issue (Vol. 22, No. 3),
information must be received by Feb. 24, 1999. Competition
organizers wishing to apply for AHA Sanctioning must do so
at least two months prior fo the event. Contact Brian Rezac
at brian@aob.org; (303) 447-0816 ext. 121; FAX (303)
447-2825; PO Box 1679, Boulder, CO 80306-1679.

AHA SANCTIONED
COMPETITION PROGRAM

e SEPTEMBER 1998 »

3rd Dayton Beerfest
Dayton, Ohio, 121 eniries - Joe Harringfon of Dayton,
Ohio won best of show.

* OCTOBER 1998 ¢

Oktobersbest Zihzihhati
Cincinnati, Ohio, 82 entries - Brian St. Clair of Cincinnati,
Ohio won best of show.

3rd Annual Music City Brew-off
Nashville, Tenn., 181 entries - Tom Karnowski of Knoxville,
Tenn. won best of show.

* NOVEMBER 1998 ¢

Green Mountain
Homebrew Competition
Burlington, Vermont, 124 entries - Thomas J. 0’Connor IlI,

M.D. of Rockport, Maine won best of show.

e DECEMBER 1998 »

If 1t’s Not Scottish...
AHA Club-Only Competition
Derby, Kansas, 31 entries - John Monroe of Chester, Virginia
won best of show.

WILLIAM'S
BREWING

P.0. Box 2195-Y9
San Leandro, CA 94577

HOME BREWERS!

Since 1979, William’s Brewing has been the leader in cata-
log home brewing sales. We feature a huge line of exclu-
sive home brewing equipment and supplies.

Request our free catalog today, and find out
why we are the leader!

Phone Requests: 800-759-6025
Fax Requests: 800-283-2745

Web Catalog: http://www.williamsbrewing.com

Request
Your Free

Catalog
Today!

BREW YOUR OWN —

WITH HELP FROM THE EXPERT!

Charlie Papazian, America’s leading authority on home brewing, offers
readers two comprehensive, in-depth guides to brewing everything

~erearze

THE HOME BREWER'S COMPANION takes
readers to the next level of home brewing
expertise. It includes sections on:

* The effects of the water used (the
amount of calcium, minerals, chlorine
and salts present can completely change
the taste and style of the beer being
brewed)

* Hops varieties, mashes and grains

* Typical problems encountered during the
brewing process and how to go about
solving them

* Dozens of delicious new recipes and tips
on how to create your own recipes

* Information on beer evaluation, handling
and storage

THE HOME BREWER'S COMPANION

#0-380-77287-6

$11.00 464 pages

*DEALER INQUIRIES INVITED: Room 286RB

1350 Avenue of the Americas, New York, NY 10018 Tel: 212-261-6882

THE NEW COMPLETE JOY OF HOME
BREWING is the original home brewing bible.
Perfect for the beginner, intermediate or
advanced home brewer. It includes:

« Getting your home brewery together: the
basics —hops, malt yeast and water

« Ten easy lessons to making your first
bubbling batch of beer

* Brewing exciting world class styles of
beer

¢ A fully illustrated guide including simple,
easy-to-follow explanations of each step
of the home brewing process

¢ And much more!

THE NEW COMPLETE JOY
OF HOME BREWING
#0-380-76366-4

$11.00 416 pages

43 AVON BOOKS

The Hearst Corporation

ILLUSTRATION BY JOHN MARTIN
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THE SECRET
HISTORY
OF WOMEN
BREWERS



THE ROOTS OF WOMEN IN BREWING

REACH ALL THE WAY BACK TO

"BRAVEHEART'S"” SCOTLAND, WHERE

THEV ONGE RULED SUBRENE.

llen Bessat of Aberdeen was not unlike

most of the common women of 1468
Scotland. Poet William Dunbar called mar-
ket women like Bessat noisy and raucous,
as harsh and as insistent as the bitter, sod-
den climate.

Bessat cared for her family in the tradi-
tional ways: feeding her children from the
breast, jostling for consideration at the mar-
ket cross where most of the roughly 4,000
townspeople bought their staples and bring-
ing home the necessaries for making ale.

In addition to being a brewster, the word
the Scottish town councils used to describe
women brewers, Bessat was a criminal,
albeit a petty fence of stolen goods and sell-
er of secondhand shoes. But it is in her role
as a brewer that she achieved her bit of
Scottish immortality. For in the references
to her transgressions as a brewer, dutifully
recorded by the ever-industrious Aberdeen
court and moldering for centuries in court
sanctuaries, historians are just now recon-
structing the social life of late medieval
Scotland. Bessat, little considered at the
time but for her capacity to pay her fines
was, like her fellow brewsters, crucial to the
fabric of the community.

So recent and arcane is the study of
women and brewing during this period that

only two historians in the world, Elizabeth
Ewan and Nicholas Mayhew, are known
to have done research.

The conclusions of Ewan and Mayhew
reinforce the conviction of modern home-
brewers that beer, first and foremost, is food.
So integral to Scottish communities was ale
that town councils throughout the land
devoted many of their laws to its regulation
and sale. The research provides evidence
that in the centuries prior to the rise of orga-
nized or guild commerce the role of women
was more pronounced and more public.
Even in its incipient stage, the findings sug-
gest that women and not men are the true
ancestors of today’s homebrewers. Men
seized control of commercial brewing by the
end of the 16th century to an extent that,
perhaps, explains why to this day there are
so few women brewing for a living.

A LOST IDENTITY

Elizabeth Ewan discovered Ellen
Bessat. Ewan is one of three professors of
Scottish history at Guelph University in
Ontario, which boasts the only Scottish
Studies program in North America. Scottish
social history, Ewan says, is decades behind
the rest of the Western world. In only the
last generation did Scottish schools sack the

BY MARK LISHERON
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TH = S C O (@) P N S COTS BY AMAHL TURCZYN

In Scotland, ales of modest strength are
simply called “Scottish ales” and are fur-
ther divided into 1.030-1.035 original grav-
ity 60 shilling (written “60/-”) Light ale;
1.035-1.040 70/- Heavy; 1.040-1.050 80/~
Export and 1.050-1.085 90/-. The malty,
extra-strength ales of the latter category,
which have an original gravity of 1.072 or
greater, are collectively referred to as
“Scotch ales.” Some early 140/~ Scotch ales
were brewed to strengths of 1.125 OG, but
these days a shilling designation above 90/-
is uncommon. The shilling was a unit of
currency used in the late 1800s when Scot-
tish ales were at their height of popularity,
and the strength of an ale was given by its
cost in shillings per barrel.

One might also hear a Scotch ale
referred to as a “Wee Heavy.” “Wee”
means “small” in the Scottish dialect, but
refers to the vessel from which the ale is
consumed, usually a 1/3 liter mug or glass.

A third ale hailing from Scotland is also
worthy of mention: heather ale. This was
brewed by the Picts long before Scottish
and Scotch ales; some speculate its origin
at 2000 B.C. Since the hop was not native
to Scotland, ancient brewers used the tips
of heather flowers, which bloom in the
Highlands from July to September, to fla-
vor their ales, along with bog myrtle (myri-
ca gale or sweet gale) for bitterness and to
increase potency. Heather may also have
been favored for a certain mold that grows
on it that is said to have hallucinogenic
side-effects, but this part of the legend may
be more mythical (or wishful thinking)
than factual.

DUINHE-WASSAL 80/ -
SCOTTISH ALE

Recipe for 5 U.S. gal (19 L)
6.5 b pale malt (2.95 kg)
8 oz brown malt (227 g)
2 ozroasted barley (57 g)
1.75 oz Kent Golding pellet hops, 5%
alpha acid (50 g) (60 min.)
Scottish ale yeast

Brewing notes

Mash grain at 155 degrees F (68 degrees
C) for 90 minutes. Running a larger volume
of wort into the kettle and boiling longer
will encourage caramelization, which is
beneficial to the style. Ferment the ale no
warmer than 64 degrees F (18 degrees C).

Extract recipe

Substitute six pounds of malt extract for
pale and brown malts. Steep the crushed
roasted barley as the brewing water heats.

* Original specific gravity: 1.045
(10.5 °P)

¢ Final specific gravity: 1.012 (3 °P)

¢ Boiling time: 90 min. or longer

e Pitch: 62 degrees F (17 degrees C)

¢ Fermentation: 62-64 degrees F
(17-18 degrees C)

CLACHAN OF ABERFOIL
SCOTCH ALE

Recipe for 5 U.S. gal (19 L)
14 b two-row malt (6.35 kg)
Ib brown malt (.45 kg)
oz roasted barley (85 g)
3 oz Kent Golding pellet hops,
5% alpha acid (85 g) (90 min.)
Scottish ale yeast

Brewing notes

Mash grain at 155 degrees F (68 degrees
C) for 90 minutes. Running a larger volume
of wort into the kettle and boiling longer will
encourage caramelization, which is benefi-
cial to the style. Remember to pitch a very
large starter (3 gts or 3.4 L) or volume of
yeast slurry (1 pint or .35 L) to assure a
healthy ferment. Ferment the ale no warmer
than 64 degrees F (18 degrees C).

Extract recipe

Substitute 12 pounds pale malt extract
for the pale and brown malts. Steep the
crushed roasted barley as the brewing
water heats.

e Original specific gravity: 1.084
(21.5 °P)

¢ Final specific gravity: 1.027 (7 °P)

e Boiling time: 90 min. or longer

e Pitch: 62 degrees F (17 degrees C)

¢ Fermentation: 62-64 degrees F
(17-18 degrees C)

HAND PICT HEATHER ALE

Recipe for 5 U.S. gal (19 L)
6.5 b pale malt (3 kg)
8 o0z 17 °L crystal malt (.23 kg)
4 oz fresh heather flower tips (113 g)
1 oz Kent Golding pellet hops, 5%
alpha acid (28 g) (60 min.)
.25 oz bog myrtle (7 g) (15 min.)
Scottish ale yeast

Brewing notes

The heather should be used as soon
after picking as possible for the best flavor.
Dried bog myrtle is available to retailers
through F.H. Steinbart, and can be found
at many homebrew supply stores. It can be
omitted if necessary.

Mash grain at 155 degrees F (68 degrees
C) for 90 minutes. Boil wort with hops, bog
myrtle and 3 ounces of the heather flowers.
Add the remaining flowers to steep after the
boil, chill and ferment. You can achieve a
more authentic version of the ale by adding
another handful or two of heather flowers
to the cooled wort and allowing the natur-
al yeast on the flowers to initiate. This
method will result in a tart, winy ale that is
closer to what the Picts probably enjoyed.

Extract recipe

Substitute six pounds of malt extract for
pale malt. Steep the crushed crystal malt as
the brewing water heats.

e Original specific gravity: 1.045
(10.5 °P)

e Final specific gravity: 1.012 (3 °P)

¢ Boiling time: 60 min.

e Pitch: 62 degrees F (17 degrees C)

e Fermentation: 62-64 degrees F
(17-18 degrees C)

Amahl Turczyn is a regular contributor to
Zymurgy.
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teaching of English history
and replace it with indigenous
studies. When American and
French and English intellectu-
als embraced social history in
the late 1960s, Scottish his-
torians, still trying to catch up,
focused on political history.
“To be honest, I think it
was, quite understandably,

a search for answers to ques-
tions of national identity,” says Ewan, who
is Canadian but whose parents are Scottish.
“As confidence in the identity has grown, so
the interest in other questions has widened.”

It was in the work of Judith M. Bennett,
director of graduate studies in history at the
University of North Carolina, on women in
medieval England that Ewan drew her inspi-
ration. At roughly the same time, Nicholas
Mayhew, a numismatics expert for the Ash-
molean Museum at Oxford University in
England, began looking at Scottish court
records to answer questions of medieval
commerce. Mayhew did his work in
Aberdeen, today a city of 225,000 on the
northeast coast; Ewan in Edinburgh, the
modern capital and a metropolitan area of
650,000, 100 miles to the south. Translat-
ing court records from the Latin, which was
used well into the 15th century throughout
Scotland, Ewan and Mayhew introduced
themselves to the world of brewsters.

It was a world in which pestilence was
as nagging an enemy as England herself.
Communities that had formed for their
mutual protection and social intercourse
had not yet mastered public sanitation,
unwittingly fouling the rivers and streams
that provided water to drink. While records
do not exist pinpointing the discovery, the
boiling of water was universally understood
as necessary in late medieval Scotland,
according to Ewan. And while they might
not have grasped the science involved, there
was an explicit recognition of the preserva-
tive power of fermentation, she adds.

BREWERS AND BAKERS

“Brewing and baking were the two most
important bases for staying alive,” Ewan
says. “Their importance is demonstrated in
the number of laws and regulations created
by Scottish towns for brewing and baking.

There are written statutes going back to the
1100s. Aberdeen’s records start in 1398 and
carry on to this day.”

Ewan and Mayhew also deduced the
good town burghers understood how impor-
tant it was to the general welfare of the
community to have an ample food supply.
Baxters, or bakers, were encouraged to bake
more than enough for their families and to
sell the surplus at closely regulated prices.
So, too, were brewsters encouraged to brew
beyond the needs of their households.

In a paper written for the Review of Scot-
tish Culture in 1996, Mayhew writes that an
esteemed and coveted post in any Scottish
town government was that of a cunnar, or
taster of ale. The job had its obvious benefits.
Cunnars—all men—served the essential role
of going from brewster house to brewster
house, tasting ales and assizing, or fixing a
price based on the going price of grain and
on the highly subjective basis of quality.

“Whatever the status of brewing, its
importance in the life of the town is unques-
tionable,” Mayhew wrote. “That the
burghers of Aberdeen understood all this is
well attested by the attention devoted to the
trade by the burgh regulatory authorities.
They lavished as much care on the control
of the sale of ale as that of bread.”

Because of the precariousness of drink-
ing water, ale followed breast milk as the sta-
ple beverage from childhood until death.
While the court records say nothing about
the process of brewing, the development of
modern commercial brewing in Scotland
indicates medieval Scottish ale was nothing
but malted grain, water and yeast. Hops are
not native to Scotland and grow there grudg-
ingly. According to McMaster, brewers well
into the 17th Century resisted the importa-
tion of hops, relying for flavor and preserva-
tive power upon rowan—the berries of the
mountain ash tree, spruce and a kind of myr-
tle found in the Scottish bogs. No records
exist to determine how yeasts were kept or
cultivated. Medieval ale was an imminently
perishable product, to be drunk or sold with-
in a few days, lest it go sour, or worse.

The records leave little doubt, however,
that women somehow produced a drink
good enough to be peddled. Inheritance
records reveal wooden barrels, vats for malt-
ing and fermentation, measures and metal

stirring paddles being passed along with
other family valuables.

“All women were expected to know how
to brew,” Ewan says. “The skills and often the
equipment for brewing were expected to be
offered if one was to be eligible for marriage.
This was something one would learn from the
time you were a little girl. This was among the
duties expected of women of the time.”

HARD BARGAINING WOMEN

It is all the more startling, Ewan says, to
realize that those duties naturally extended to
the realm of commerce. The anecdotal obser-
vation of the poet Dunbar, reinforced by the
written record, is that brewsters were, more
often than not, tough cases. Mayhew and
Ewan have speculated the breaking of regu-
lations likely grew out of the driving of exceed-
ingly hard bargains by these market women.

The records are replete with women like
one Janet Howlk, who illegally circumvented
the town market in Dundee to sell her barley
from home at a higher price in 1521. Or the
wife of Jonkyn Inch (who paid his wife’s fine)
brought up on charges of selling ale out of her
home to only those she liked, rather than
going to market. Ewan found one woman
who had coated the bottom of a tankard with
tar in order to short the customers who came
to her door. Others simply added boiled
water to their brew. In 1509, 150 women
were amerced, or punished, in some way for
their brewing crimes in Aberdeen and 110
punished a decade earlier in Edinburgh.

Most often, brewsters ran afoul con-
tending with the cunnar. According to cus-
tom as well as law, brewsters who had com-
pleted their batches were expected to post
an “ale stake,” or long stick, outside the door
of their home to alert the taster. After sam-
pling the ale, the taster would post a price
on a sign or on the door for customers.

“The cunnar was required to do his tast-
ing in the street so as not to be bribed by the
brewster,” Ewan says. “Should he be
allowed in, the brewster could addle him
with too much ale or feed him as an entice-
ment to raise the price.” Still, brewsters often
simply wrote out a new sign or replaced
the chalking on the door with a tidier profit
factored in after the cunnar had gone.

In an essay to be included in a book to
be published, titled (continued on page 54)

BEER PHOTO BY BOB GOLDMAN
ALL OTHERS © 1999 PHOTODISC, INC.
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My first experience of biére de garde was
about eight years ago in California, where a
local shop was selling Septante Cing in
heavy, corked 750-mL Champagne bottles.
I admit [ was more curious about the pack-
aging than the beer—the French made great
wines, but as far as I knew, the only thing
from that country remotely resembling beer
was Kronenbourg. This beer, however, was
impressive—dark and rich, with a heady
malt and caramel flavor barely balanced by
a faint, background hop bitterness and dry
alcohol. It wasn’t quite the spicy, exotic
ale of southern Belgium, but one could draw
similarities between it and many of the
stronger versions of saison.

In fact, many French farmhouse brewers
apparently give their biéres de garde the
name saison, perhaps because it is better
known to their beer-drinking neighbors to
the north. This was a style with an accent
on malt, and I was later to learn that the
strength and color of Septante Cinq were
also typical: most examples have a bitter-
ness rating no higher than 30, quite low for
their usual strength of 1.063-1.076 (16-19
°Plato), and while some are blond in color,
the majority are a reddish-bronze to chest-
nut brown. As impressive as this first sam-
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ple was, though, the more biere de garde I
sampled, the more fond I became of this
unique and often unrecognized style. I
decided that in order to attempt to brew
my own, further research was warranted.

Cellar and Spice

Apart from the full malt and alcoholic
strength, I found there are a couple of other
curious subtleties that distinguish biére de
garde. The most apparent is the mysterious
woodsy, cellarish character that pops up in
so many commercial versions. It has
received praise as giving the style a unique-
ly rustic personality, but many brewers and
critics in the U.S. scorn it as a clear indica-
tion of unsanitary brewing practices. One
brewer I know went so far as to remark that
biére de garde “tastes like dirt.” I believe this
is a rather harsh summation, especially
since many of the artesian Belgian ales have
the same corky, musty aroma and flavor.

Achieving this quality at the homebrew-
ing level can be difficult. Of course, the prac-
tice of using corks at bottling will eventual-
ly contribute some of it, but I am convinced,
after reculturing and brewing with some of
the lager and ale yeasts used in these beers,
that much of the mustiness is a regional

H A

thing. The area immediately west and south
of Brussels lends its own unique qualities to
lambic beers, and so the area directly north
and south of the French-Belgian border con-
tributes an inimitable cellar character to the
beers brewed there.

Some people have described it as
“oaky,” but adding oak chips to your fer-
menter or secondary will not achieve the
proper flavor. It is, instead, a resident mold
or bacteria of the area, and unfortunately
cannot be duplicated by any means other
than fermenting the beer in northern France.
Luckily, you can still make excellent biére
de garde without it. I actually have tried
adding water in which corks were boiled to
get a similar flavor, but the experiment was
for the most part unsuccessful—it was
woody, but just not the same. Therefore, you
should probably just be satisfied (as I have)
with a cleaner, less authentic version.

Another characteristic is the subtle fruit
and spice aromas of these ales, which
emerge more as a result of fermentation
than from actual ingredient additions. Ester
and phenolic character are all pleasantly
integrated with the malt, and include plum,
apple, occasionally some Grand Marnier
notes, nutmeg and vanilla.

=kl GRS A NN



The Roots of Biere de Garde

Bieres de garde are literally “beers to
keep,” and therefore emerge from the same
seasonal brewing traditions as Mérzen and
saison. All these styles were originally
brewed in early spring, while the weather
was still cold, and kept in caves or cellars
for summer consumption. There is in fact a
biere de Mars subcategory of biére de garde,
which, like Mdrzen, was named for the
month in which it was brewed. Brasserie de
St. Sylvestre has revived this tradition and
produces its own Biére de Mars for a limit-
ed time during the year.

As with saison, brewed in the neighbor-
ing Belgian province of Wallonia, farmers
would use biére de garde for themselves and
their families, as well as payment for field-
workers and farmhands. At least two char-
acteristics of this style were therefore nec-
essary so that the beer would keep well: its
strength, and the fact that the beer was
stored on its yeast sediment. The strength
of the beer seems to have been kept up by
most modern brewers but, unfortunately,
many have opted to filter and pasteurize it
rather than leave it sur lie.

Another characteristic of biére de garde,
which may or may not be traditional, is the
use of lager yeast. Traditionally, top-fer-
menting ale yeast strains were used. How-
ever, it could be that with storage of the beer
at very cold temperatures, warm-fermenting
yeast strains were gradually selected out in
favor of cold-working lager yeast. Some
brewers have bridged that gap by ferment-
ing their beers exclusively with lager yeasts,
though at warmer temperatures to encour-
age the characteristic fruity esters. I per-
sonally feel that those few producers who
use an ale strain make a much more inter-
esting version of the style. When making
these beers at home, whether you decide to
use a clean ale yeast or a lager yeast at
warmer temperatures, you should give the
beer a long, very cold conditioning period—
35 degrees F (2 degrees C) for one month
will do the trick. This, too, will smooth out
the malt flavors and clean up the beer a lit-
tle. I have had good luck with California
lager yeast strains fermented in the low 60-
degrees-F (16-degrees-C) range, but better
results using a good abbey or Trappist ale
yeast. In order to discourage too much ester

EqRGEY-—"11

= AT

HOME

Here is a recipe that is designed based

on some homebrewed biére de garde

and the ingredients used by many of the

commercial brewers of the style.

Wouton Su’z

FEA
BIERE

TABLE
DEE

Ingredients for 5 U.S. gal (19 L)
6 Ib pale malt (2.72 kg)
Ib Vienna malt (.91 kg)

Ib 80 °L crystal malt (.23 kg)

T RS i oS RN

acid (57 g) (90 min.)

acid (57 g) (60 min.)

California lager yeast, abbey-

G- A RED-E

oz Tettnang hops, 4.1% alpha

oz Hallertau hops, 3.5% alpha

Ib Belgian aromatic malt (.45 kg)
Ib 75 °L CaraMunich (.45 kg)
Ib Belgian Special B malt (.23 kg)

style ale yeast or bottle-cultured

yeast

or force carbonate

* Original specific gravity: 1.072

(18 °Plato)

cup corn sugar (.32 kg) to prime

* Final gravity: 1.015 (7.5 °Plato)

¢ Boiling time: 90 min.

* Primary fermentation: two
weeks at 62 degrees F (17
degrees C)

* Secondary fermentation: four

weeks at 32 degrees F
(0 degrees C)

Mash grains at 157 degrees F (70
degrees C) for 90 minutes. A decoction

mash may also be used.

Partial extract recipe

Substitute 6.5 Ib (2.95 kg) light malt
extract syrup for first three malts. Steep
remaining grains in brewing water until
170 degrees F (77 degrees C) is reached,
then remove. Add extract and boil with

hops for 90 minutes.

Bottle in heavy-gauge 750-mL Cham-
pagne bottles, then seal with a cork and
wire cage. This beer will continue to

improve for at least two years.

production from these strains, which would
be out of character for a biére de garde, fer-
ment near the lower end of their tempera-
ture range. This usually translates to around
62 degrees F (17 degrees C) for most com-
mercially available Belgian strains. If you
want to try getting a more authentic flavor,
you can try reculturing yeast from a bottle
of store-bought biere de garde. Unfortu-
nately, most versions available in the U.S.
have either been pasteurized or filtered, so
chances are your bottle culture will not take.
If you are lucky enough to find a bottle with
some viable cells, by all means use the real
thing. I have heard that the beers from La
Choulette are culturable, though both cul-
tures I tried failed to start.

Most brewers, with typical French patri-
otism, use mostly two-row (but sometimes
six-row) French malts from the Champagne
and Burgundy regions of the country. Bel-
gian malt also is used. The quality of the
malt is very important to the style, as hops
play a secondary role in most examples of
the style. Flemish hops, as well as noble
German varieties like Hallertau and Tet-
tnang are used, providing a soft, unobtru-
sive balance to the rich malt sweetness. To
this end, when brewing biéres de garde at
home, you may wish to use a decoction
mash. Restrained and early additions of
low-alpha hops will give you the requisite
malty profile. A few of the lighter colored
examples may call for a little more hop fla-
vor, but I would avoid any hop additions
later than 30 minutes from the end of the
boil; it just isn’t true to style.

The French Connection

My quest for biére de garde continued
during a trip to northern France in the small
town of Lille, which is en route from Brus-
sels to Paris. Lille not only has its own
brasseries, or breweries, but also boasts the
Cafe Jean, a fine venue in which to sample
the local biere de garde. There is a wine and
beer shop nearby called Rohart, which sells
the local farmhouse brews at quite a rea-
sonable price. In 1995 we were able to pur-
chase such fine examples as the St.
Sylvestre Biére de Mars, and Bailleux’s
Cuvee des Jonquilles and their Saison Saint
Médard (which is really a biere de garde) for
around 20 francs a bottle, or $4 U.S. The
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Cuvée des Jonquilles is one of the
many farmhouse ales “captured” by
author Turczyn.

shop’s proprietor was the one who suggest-
ed the Cafe Jean down the street. As it was
raining and we had become quite hungry
lugging those oversized bottles around, we
decided to stop there for “petite dejuner.”
We soon found out that food was not served
until seven p.m., so lunch would have to
consist of beer and peanuts. The selection
included Brasserie Ch’ti Ambrée, the wide-
ly available Jenlain from Duyck, a few selec-
tions from La Choulette, Brasserie Steinbeer
and St. Sylvestre.

Ch’ti, which gets its name from the
Picardy dialect expression “c’est toi,” or “it
suits you,” comes in both brun and blond
versions that both weigh in at 15 °Plato orig-
inal gravity. The brun has a sherryish, dried-
fruit character in with the malt, and the
blond is surprisingly just as malty, with an
appealing sweetness followed by an
assertive, perhaps a bit coating, finish. Both
are filtered bright, but not pasteurized.

The Jenlain was also filtered, with just a
touch of the requisite mustiness, the typi-
cally full malt body, yet finishing dry and
warming. It is a great introduction to the
style and has all the right qualifications, but
seems a bit tame after tasting some of the
other versions. La Choulette was one of my
favorites, as it possessed a hugely satisfying
malt flavor and aroma, yet still managed to
leave you with a slight dryness on the
tongue. In the aroma, apart from all the

bready malt character, was a slight musti-
ness coupled with a faint aroma of plums,
or perhaps Concord grapes. At a strength of
18 °Plato, there was also a good deal of
warming in the finish, but it was not at all
fumy or hot; quite a strong contender, in
fact, for the best example of the style.
Another offering from the same small farm-
house brewery (also called La Choulette)
by the name of Biére Des Sans Culottes is
lighter in both color and strength, but has
an equally impressive balance of bready
malt, fruit and cellarish mustiness. It is well
worth seeking out. Brasserie Steinbeer
makes a 7% alcohol bi¢re de garde with the
odd name of L’écume des Jours (ashes of
the day). It had a distinctively Belgian
aroma to it, not unlike that of an abbey-
style ale, with a perfumy apricot aroma
countered by a dank but pleasant musti-
ness. There was an unusual tartness in the
malty finish that added to the already com-
plex profile. Definitely one of the most
unique versions of the style I've tasted, but
quite satisfying. Finally, we sampled what
was perhaps the best of the beers that night:
we were lucky enough to obtain bottles of
the Biére Nouvelle and the 3 Monts, both
from Brasserie de St. Sylvestre. (Of course,
after that many samples of such a strong
style we were lucky just to be able to stand
at the end of the evening.)

The Nouvelle was a dark chestnut
brown with a white crest of foam that leapt
from the glass in odd, jagged peaks. Para-
doxically, it tasted of age: just under the
dark, chewy caramel malt and sturdy alco-
holic warmth (8% by volume) was an
earthy, forest mustiness, like the roots of an
ancient oak tree after rain. The 3 Monts was
so different it could have easily been mis-
taken for the beer of a different brewery:
much lighter in color, this biére de garde
was definitely of the blond variety. The
mustiness was far more restrained, as was
the alcohol, and the beer finished with a tart
dryness. One always knows one has had a
great night of “research” when the tasting
notes are completely unfamiliar the next
morning, but because I was at least lucid
enough to write legibly, I trust these
descriptions are accurate.

Amahl Turczyn is a world traveler and reg-

ular contributor to Zymurgy.
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Specialty Malting
Company
since 1879
Bamberg - Germany

A full line of superb quality
2-row Bavarian Malts including:

PILSNER MALT VIENNA MALT
MUNICH MALT
RYE MALT ROASTED RYE MALT
MELANOIDIN MALT

WHEAT MALT:
PALE - DARK - ROASTED

CARAMEL WHEAT MALT
SMOKED MALT
ACIDULATED MALT

Caramelized Malt :

CARAFOAM?, CARAHELL®, CARAMUNICH® and CARAFA" are registered
trademarks for Mich. Weyermann Specialty Malting Company, Bamberg

CARAFOAM® CARAHELL®
CARAMUNICH®  CARAFA®
CARAFA® SPECIAL

{roasted malt from dehusked barley,
gives the beer a smooth taste without burnt flavor}

Roastmalt Beer SINAMAR®
...gives your beer
special taste and color,
without burnt flavor !

Meet the Weyermanns at the
Phoenix MicroBrewer’s show ’99
- booth # 2503 -
and get free samples !

For more information contact:
e-mail: info@weyermann.de
Fax: 01149-951-35604

US-Distributor :
Crosby & Baker Ltd., MA
Phone: 1-800-999-2440

Come visit our web site :
http://www.weyermann.de
... and browse through our plant !
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ounds of fruit lie, seemingly

forsaken, beneath forests of

cultivated trees. No doubt the
French farmers have some reason for this
apparent neglect, but my American mind
reels at the sight. Isn’t it necessary for fruit
to be utterly unblemished to have any
value? That is, at least, what the television
commercials all say.

During my previous trip to Normandy,
springtime blossoms were almost over-
whelming—this region boasts more than
nine million apple and pear trees. If each of
these plants had slightly more than a hun-
dred flowers, and this seemed a conserva-
tive estimate, then a billion blossoms paint-
ed the land. The bouquet peaked near
orchards, and in Normandy it’s hard to get
far from an orchard.

I've chosen to travel here a second time
during late October, when Normandy cele-
brates its annual harvest festival. The towns
of Vimoutiers and Beuvron en Auge form
twin centers for the event. In Vimoutiers,
individuals, families and small groups of
friends wander through a carnival atmos-
phere, occasionally stopping to enjoy

amusement park rides. This year, the festi-




In this Gen, it's the apples that have fallen.

carry on a congenial conversation, Bonne-

val’s central forum displays an Egyptian
theme. A pyramid and a Sphinx, both made
of apples, stand between tables covered
with dozens of apple varieties.

With a number of well-preserved and
renovated buildings dating to the 16th,
17th and 18th centuries, Beuvron has
won the coveted award “Un des cents
plus beaux villages de France” (one of the
100 most beautiful villages in France).
Despite the popularity of this celebration,
careful organization keeps crowds from
overrunning this little town. A group of
men and women in traditional dress
dances in the village square. Nearby sev-
eral men operate a large, wooden screw
press and distribute cups of fresh, sweet
cider to passersby. At stands lining both
sides of the main street farmers sell
sausages, fruits and vegetables, as well as
the great Normandy drinks.

Though the climate and soils of this
northerly region preclude the production
of fine wines, the populace hasn’t passed up
the opportunity to make a host of com-
pelling beverages—this is, after all, France.
In addition to the world-renowned brandy
Calvados, Normandy produces some of the

world’s finest ciders, as well as an increas-
ingly popular hybrid drink, Pommeau.

Wanting to visit several producers, I
journey to the Domaine de la Fayelle where
my first sight is of proprietor Olivier Bon-
nefont washing equipment. He soon spies
me and walks over as I stare quizzically at
the apples lying thick on the floor of his
orchard. Apparently reading my mind, he
tells me that this is “the drop,” the time
when fruit pitches from the trees of its own
weight. “We let nature decide when they
are ready,” he says.

So much for those mounds of “neglect-
ed” fruit.

After about 70% of the apples have
proven their ripeness by falling, workers
shake the trees to free other fruit, and the
collection begins. They don’t harvest a sin-
gle apple directly from the trees.

Together with his wife, Astrid, Bonnefont
tends a 42-acre farm with 37 acres of
orchard. A true mom-and-pop operation,
their hands-on enterprise requires an enor-
mous amount of physical effort. Even as we

font continues to work.

He leads me into the orchard where a
powerful scent of overripe fruit fills the air.
It's late October; the harvest runs from late
September through the end of November.
Bonnefont seems unconcerned by the con-
tinued maturation of the fruit that lies
exposed to the elements. He points out a
tree graft about four feet off the ground.
Looking around, I notice that all of his trees
are grafted. These plants, he explains, are
poor genetic breeders. When one gives high-
quality fruit, it is best to clone it. Rootstock
is chosen to give straight, strong trunks. The
finest trees, he tells me, grow with their
branches reaching up. These give the best
produce. Those with their branches hanging
down tend to have more wood and bear
lower quality fruit.

At the Domaine de la Fayelle, the
11,000 trees include 15 varieties. Through-
out Normandy apples are generally clas-
sified as sweet, bitter, bittersweet or acid.
Though many of the finest producers do



not use all of these categories, they do
employ a blend to attain their preferred fla-
vor profiles. In most cases not only are
apples from more than one of these groups
used, but also several different types from
each category may be cultivated. The Bon-
nefonts do not grow any bittersweet vari-
eties. Instead they use 30% bitter, 10-12%
acid and the rest sweet apples. None of
these are good for eating. Bonnefont feels
that eating apples have too much water
and too much acid to make a fine, well-bal-
anced beverage.

SACRED

HERBAL

HEALING é

Though his orchards contain seven-,
eight- and 12-year-old trees, Bonnefont
says the finest ciders come from trees that
are at least eight years old, and the har-
vest continues to improve for many years
after that.

A few bees buzz nearby, then drift off,
and Bonnefont shakes his head and frowns.
In 1996, he says, many of the local bees
died and farmers had trouble with pollina-
tion. He’s not sure why this happened, but
it worries him. He fears that humans may
have somehow caused this die-off.
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At the Manoir la Briére des Fontaines
of Pierre Huet, a worker inspects
apples before removing any that show
signs of damage and possible bacteri-
al infection.

One thing that Bonnefont is not worried
about is the fallen fruit. He says that after
the harvest they put the apples into boxes
and store them in a protected area for an
additional two to four weeks. This allows
further maturation and flavor concentration.
When the time comes for processing, he
runs the apples through a shower, then
along a conveyor belt from which damaged
fruit is removed. He crushes the remaining
high-quality produce and allows it to sit for
two to 10 hours before the pressing. Dur-
ing this resting period, the pulp oxidizes,
and tannins, which add structure and
longevity, enter the juice from the skin,
seeds and core. The pulp takes on a rich
brown hue. After the press, Bonnefont gives
the remaining solids to a neighboring farmer
who feeds them to his cattle.

As we talk, Bonnefont continually picks
up instruments—pipes, shovels, barrels—
and washes them. “Washing is never a
waste of time,” he tells me. “I spend half of
my time washing barrels and equipment. It’s
necessary to control bacteria.”

Bonnefont’s first fermentation runs until
the yeast has consumed about 60-70% of
the fruit’s sugar. A slow fermentation for two
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DO IT YOURSELE

For details on the equipment needed to make cider, contact a
good homebrew store. To make the cider, follow these simple steps.
1) Pour four and a half gallons of sweet cider into a five-gallon

carboy.

2) If your apples and/or pears lack sufficient natural sugars,

6) As the cider rests, solids will fall to the bottom of the con-
tainer. After fermentation has ended, rack the cider into a
clean container, seal and allow it to begin its aging process.

7) After about two months the cider can be bottled and is ready
for tasting. Remember that a well-made cider can last for two

add as much as one cup of sugar for each gallon of liquid. years or more.

(This will require some experimenting to find what suits Note: If you want to make sparkling cider, consult with an
your taste.) experienced producer, who can advise you on the dangers of mak-

3) If the fruit has, for some reason, lost its native yeast, add a vial ing beverages that will gain carbonation in the bottle. (Exploding

bottles make an awful mess and can be dangerous.)

4) After the onset of fermentation, which can take several days Remember that Normandy producers recommend against
to begin, remove the plastic wrap. Regularly clean the con- using eating apples because of their extremely high acidity and
tainer—the fermentation process will expel solids and liquids. water content. A good varietal
Continue to top off the carboy with sweet cider. blend consists of about 30% bitter,

5) When the fermentation backs off (after about a month or 10% acid and 60% sweet apples
more, depending on the yeast and external temperatures) (or pears). Bittersweet fruit can
place a water lock and a rubber stopper into the carboy’s neck replace some of the sweet or bit-

ter apples in this mix.

of active yeast. Lay plastic wrap over the carboy’s opening.

to eliminate further exposure to oxygen.

to three months at about about 50-59 rels. Cider adds tannin. Calvados, because of Each stands well on its own, but displays a
degrees F (10-15 degrees C) retains the its high alcohol content, takes it all. structure, richness and complexity that would

apple flavors. He then places the juice into Bonnefont leads me to his tasting room superbly complement food. They all possess
bottles, where the second alcohol fermen- where the value of hard labor becomes clear a lush, apple ripeness with a hint of bitterness
tation gives the carbonation. through the scents and flavors of his products. and bright acidity that balance the sweetness.

In a practice reminiscent of changes in
the fine wine industry, where filtration and
even light fining of the finest wines have fall-
en out of favor, Bonnefont leaves any
remaining solids in the bottle. Until recent-
ly consumers wanted perfectly clear bever-
ages, which had been filtered to such an
extent that flavors were lost. Today many of
the most flavorful and complex wines and
ciders are unfined and unfiltered.

Bonnefont harvests about 25 metric tons
of fruit per hectare (11.2 tons per acre) and
points out that some producers harvest 40
metric tons per hectare. He presses some
600 liters of juice per metric ton of fruit
(about 577 quarts per ton)—about 60%
juice by weight. Other producers get as
much as 80 to 85%. Some industrial pro-
ducers get 1,000 liters per metric ton of fruit
by pressing, soaking the solids in water and
then pressing again.

In addition to cider, the Bonnefonts pro-
duce Calvados (distilled and aged hard cider)
and Pommeau (Calvados and sweet cider
blended to 17% alcohol). They alternate what
they put into their barrels. Pommeau gives up
sweetness and color components to the bar-
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CIDER TASTING NOTES AND FOOD SUGGESTIONS

The following are tasting notes of several of Normandy’s finest
ciders:

1996 Appellation Pays d’Auge Controlée, Cidre de Cam-
bremer. Francois et Stéphane Grandval. Manoir de Grandouet,
14340 Grandouet, Tel: 02 31 63 08 73. Slightly cloudy (often a
very good sign), looks unfiltered. Amber-gold robe with a slight
pink hue. Fine sustained mousse (sparkle). Sweet-sour nose, dis-
tinct fresh apple scent, a bit woody, like fresh pencil shavings.
Full bittersweet palate, bright acidity, very dry. Long refreshing
finish with distinct bitter tones (like bitter almonds). Would be
superb with apple pie and slightly sweet whipped cream. For an
entrée, try roast duck with apples and cream.

1996 Appellation Pays d’Auge Controlée, Cidre de la
Galotiére. Jean-Luc Olivier et Pascal Choisnard. GAEC de la
Galotiére, Crouttes, 61120 Vimoutiers, Tel: 02 33 39 05 98. Slight-
ly cloudy. Straw-yellow robe with an amber-rose blush. Fine
mousse, though not as sustained as the ‘96 Cidre de Cambremer
(above). Sweet nose of apples and cinnamon, reminiscent of
warm apple pie. Softer than the Cambremer, rounder and less
structured, though more voluptuous on the palate. Fine acid bal-
ance. Great picnic cider for drinking on its own. More rustic than
the Cambremer. Slightly green flavors on the finish.

Of these two ciders, the Galotiére is a bit easier to like at first,
the Cambremer is subtler.

Poiré Bouché du Pays d’Auge (same producer, Galotiére, as
the second of the two ciders above). Nonvintage. Slightly cloudy, pale
straw-gold. Nose quite different from the apple ciders above—pear,
lemon and vanilla with a slight sweet-sour character. Less power and
more finesse than the apple ciders. Rustic and woody, again like the
scent of fresh shaved pencils. Finely structured with good acid
freshness. Lemon-pear flavor carries through to the bittersweet finish
in which the rusticity gives way to a refined elegance. This would
superbly complement an entrée of Lapin (rabbit) au Cidre.

Poiré du Domfrontais. Domaine des Martelliéres. GAEC Le
Clos Normand. Boisgontier Pere et Fils, Recoltants. Tel: 02 33 38 30
95. Demisec. Fresh nose with bit of toast and lemon. Perfectly limpid,
straw-gold robe. Bit of pear sweetness on palate with fine, fresh acid-
ity. Soft, elegant finish. Again, a good picnic wine to be served on
its own or with pears flambéed with Calvados of Domfront.

Because of their stylistic differences, ciders and poiré would
best be served at different temperatures. The poiré shows best at
Champagne temperatures (45 to 50 degrees F or 7 to 10 degrees
C), while the ciders are best at temperatures appropriate to fine
Beaujolais (54 to 58 degrees F or 12 to 14 degrees C).

France has produced hard cider (as dis-
tinguished from unfermented juice—sweet
cider) for hundreds of years, though for
much of that time the drink was reserved for
the wealthy. Around the 16th century pro-
ducers began adding water to their “apple

In Beuvron en Auge, “One of the 100 most beautiful villages in France,” festival

wine.” Though this practice diluted the fla-
vors, it lowered the price and made the bev-
erage more widely available.

Modern instruments have, in many
cases, replaced ancient tools, but the basic
recipe for cider remains unchanged. After

workers prepare a “cheese” of upple pomace for a traditional screw pressing.

the harvest, workers wash, then crush, the
fruit using a variety of devices. Today
many producers use mechanical drum
crushers. More traditional methods include
placing the fruit in a trough and beating it
with wooden paddles. The crushing pro-
ceeds until the fruit has the consistency
of applesauce. This pulpy mass, called
pomace, rests and oxidizes for several
hours. The finest Normandy ciders do not
require the addition of tannin powder;
high-quality fruit provides plenty of this
essential ingredient.

To extract the juice, modern tech-
niques employ the efficient hydraulic
press, but many small operations still use
the traditional screw press. To prepare
this device, workers lay cloth in a bot-
tomless wooden frame that measures
about four feet on a side and six inches in
height. The pomace is then pumped or
shoveled onto the cloth. After filling the
frame, workers then fold the cloth over the
top of the crushed fruit and remove the
frame, leaving behind a form called a “pil-
low.” After placing a wooden sheet over
this pillow, workers repeat the process
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until the stack, called the “cheese,” reach-
es about a dozen layers.

People or stock turn the screw’s lever
arm to press out the juice. After a day or two
fermentation begins. Normandy’s finest pro-
ducers generally allow the natural yeast that
grows on the fruit’s skin to perform the fer-
mentation. As with much of the fine wine
industry, the belief is that wild yeast gives
the greatest complexity and finest flavors to
the final beverage.

Toward the end of this primary fermen-
tation the juice undergoes bacteria-medi-
ated malolactic fermentation. While the
fruit’s natural acids give the beverage fresh-
ness and keep it from cloying, many of
the finest cider varieties have too much
acid to produce a well-balanced drink. This
secondary fermentation lowers the total
acidity as it turns harsh malic acid into
smoother lactic acid. Temperature control
is critical during this process because at
temperatures above 70 degrees F (21
degrees C) malolactic bacteria cause
unpleasant odors.

The cider is most often aged in large
wooden barrels, generally made of oak from
central France. These barrels are either
foudres, which hold 100 hectoliters—near-
ly 15,000 bottles, or 53-hectoliter tonnes.
The cider, with some residual natural sugar,
is then put into bottles where the final fer-
mentation takes place. Because this fer-
mentation occurs in the bottle, carbon diox-
ide becomes trapped under pressure in the
liquid and awaits its release when the con-
sumer pops the cork.

The cider usually improves and mellows
as it ages. The acid and tannin levels con-
tinue to drop as the primary fruit flavors
become more pronounced. The cider gains

richness, and secondary aromas—the bou-
quet—develop as the nose gains a nutty
characteristic and the liquid continues to
darken. A well-made cider can last at least
two years before starting to decline.

Pears and Ferme de la Galotiere

My journey next takes me to the Ferme
de la Galotiére, where Monsieur Jean-
Luc Olivier is busy crushing his pears. As
we watch the pomace quickly darken after
it leaves the crusher, he comments that
pears are very difficult to work with. They
are more delicate than apples and their
period of optimum ripeness lasts for only
a few days. Apples can hold their quality
for several weeks.

As with the Bonnefonts, Olivier harvests
his fruit from the ground. All of his pear
trees are grafted onto rootstock that pro-
vides a strong, straight, tall trunk. Pears can
legally be added to many Normandy ciders
as well as Calvados, and many producers
take advantage of this to soften and bright-
en the weighty flavors of a pure apple prod-
uct. Olivier uses 50 varieties of apple to
make his Calvados and 20 to make his
Cidre de Pays d’Auge, a very high-quality
cider that must be made entirely from a lim-
ited number of apple varieties grown in a
strictly regulated area.

Olivier also makes a fine all-pear cider,
called Poiré, from five different pear types
including sweet, bitter and acid varieties.
A comparison of this Poiré to his Cidre de
Pays d’Auge brings to mind the range of
fine wine characteristics. While the full
body and richness of his Cidre compare
favorably to a robust red wine, the fresh-
ness and delicacy of his Poiré recall an
elegant white.

SOBICT SEARANCE

An appreciation of the importance of
Cidre de Pays d’Auge requires an under-
standing of some French history. Early this
century, the country’s wine industry was
reeling from the devastation wrought by the
Phylloxera vastatrix (continued on page 55)

After the crush, the apple or pear
pomace is shoveled or, in this case,
pumped into a framed cloth. Before
pressing, the edges of the cloth are
wrapped over the pulp to create a
form known as a “pillow”.

Fresh sweet cider pours from a screw
press. Passersby at the harvest festi-
val in Beuvron enjoyed a steady
stream of this fine, refreshing drink.
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The Inside

The preparation of dry yeast has come
a long way since Egypt in 4000 B.C.
Here’s the inside of a yeast “factory.”




Dried Yeast

By George Clayton Cone, Dr. Thomas Tompkins & Dr. Tobias Fischborn

east and fermentation have been part of daily life since long

before 4000 B. C., when records show that Egyptians were

drinking beer and eating leavened bread. Yeast was domes-

ticated in the form of barm foam and passed on from century to cen-

tury long before there was the slightest understanding as to what the

mystical substance was. Wine, beer and bread became the princi-

pal food commodities for most nations in the Mediterranean region.

The preparation of yeast in dry form also dates back many cen-

turies. Yeast was being dried successfully long before anyone had any

idea what was being dried. Bakers back in Roman days had elevat-

ed positions akin to that of priest because of their ability to make this

magical, mystical substance that turned dough into leavened bread.
Along with this lofty position came an awesome responsibility.

Bread or Life

Bread was the basis of the diet, and the Roman army depended
on a steady supply. Thus, if the baker lost the yeast culture, he often
lost something more important to him—his life. With an incentive
like this, it was not long before bakers found they could spread yeast-
containing slurry on wheat or other grain hulls or gypsum blocks and
place it in a sunny spot to dry. When needed, they mixed the dry
material with a sweet liquid, and it would “come to life” again. Vari-
ations of this old Roman technique are used even in present times.

During the early 18th century, byproducts of the breweries, and
later the distilleries, were used to ferment bread. Bakeries first grew
up surrounding breweries so there would be a daily supply of this
mysterious slurry that made the flour leaven so well.

PHOTOS COURTESY OF LALLEMAND, INC.

The industrial revolution brought on a greater demand for com-
mercial bread, because factory workers didn’t have the time to bake
their own. As the bakeries became larger, distilleries found an
increased market for their byproducts. By the late 19th century, the
demand for yeast for baking was much greater than the demand for
the alcohol required to produce the yeast. There were about five parts
of yeast for every 25 parts of alcohol. Necessity being the mother of
invention, the “Vienna process” was developed, giving 14 parts of
yeast and 30 parts of alcohol. Along came Louis Pasteur with his
contribution, not only as to what was causing the fermentation, but
the fundamental observation that the cell mass for a given amount
of sugar was much greater when grown in the presence of air than
without air, what came to be called the Pasteur effect.

The subsequent work of Pasteur and Emile Christian Hansen,
who isolated the first single-cell pure culture, explained the role of
yeast in fermentation and the importance of pure culture fermenta-
tion. By the close of the century, several firms were producing mod-
est amounts of pure yeast from aerated grain mashes.

During World War I the availability and cost of grain became a
problem. A scientist in Berlin developed a method for producing
yeast from molasses fortified with ammonium salts and phos-
phates rather than from grain. Further research improved the yeast
metabolism of sugar to cell matter, while avoiding alcohol produc-
tion. This was accomplished through high aeration with gradual
incremental feeding of diluted molasses and nutrients to the yeast
as it grows. The industry today still employs this process, tailored to
exploit the new strains being used.



Massive Production

The production of active dry yeast
began on a massive scale during the early
1940s at the beginning of World War II.
The U.S. government gave large grants to
yeast companies to develop techniques to
produce large volumes of yeast that could
be shipped without refrigeration to the
armed forces.

The initial drying machines were tum-
bling drums, followed by tunnels. Com-
pressed yeast with about 70% moisture was
extruded in spaghettilike form onto a per-
forated steel belt and slowly passed through
a tunnel containing several chambers. The
temperature, humidity and airflow were
carefully regulated in each chamber to
evaporate and draw the moisture from with-
in the yeast cell at a predetermined rate that
would ensure maximum viability and activ-
ity. The yeast left the last chamber with a
seven to nine percent moisture content.
This process required three to five hours,
sometimes longer.

Recent improvements have been made
in drying technology and, consequently,
there is a better understanding of the yeast
during drying. Currently, most yeast is dried
in a fluid bed drier. Compressed yeast is
extruded in threads about the size of a 0.5-
mm pencil lead onto a perforated plate in a
single chamber. The yeast is airlifted with
carefully controlled flow, temperature and
dehumidified air, allowing it to dry to four

Hard to believe that this is a plant for manufacturing dried yeast.

percent moisture in about one-half hour.
Some techniques allow the drying to take
place in 10 minutes. This rapid controlled
drying captures almost all of the viability
and activity of the original yeast.

The yeast from the drier is quickly
cooled and packaged in an inert atmos-

Why Don’t We Do It in the Robe?

Grab your robe and start chanting! Enter your best belgian ale in the “Why
Don’t We Do It in the Robe?” AHA Club Only Competition. AHA Style
Category two, three bottles per entry, one entry per club. Entries are due by
March 22, 1999. Please use the AHA Sanctioned Competition entry form and

include the $5 entry fee.

All AHA registered clubs are eligible and encouraged to participate.

Send entries to:

Miami Trails Brewing Company
1455 South Park Patten Street
Xenia, OH 45385

For more information, visit our web site at

http://beertown.org/aha. Or contact Brian Rezac
at 1-888-U-CAN-BREW (u.s. and Canada only),
(303) 447-0816, ext. 121, or e-mail brian@aob.org.

phere of nitrogen, carbon dioxide or under
vacuum to give long-term stability. At 40
degrees F (4 degrees C), it will retain 96%
of its activity after one year. At 68 degrees
F (20 degrees C), it will retain 80% of its
original activity during the same period.

Yeast strains for the brewing industry
are selected by brewing institutes or brew-
eries. These strains usually have a long his-
tory of performing and producing for the
brew master exactly what it required for the
equipment and style of beer. The culture
is submitted to the yeast manufacturer to
be produced on an industrial scale. The
research laboratory will study its growth
patterns and requirements and produce
small amounts in a dry form. The brewing
institute or brewery will compare its per-
formance against the original slant of yeast
brought up in the traditional manner. If the
performance of the dry yeast is equal to or
better than the liquid yeast, plant-scale pro-
duction will begin.

The Birth of Lager Yeast
In the past, most of the yeast strains
produced on the industrial scale were
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top-fermenting ale yeast. These yeasts
ferment well over a temperature range of
15-20 degrees C (59-68 degrees F), and in
production they grow similar to bakers
yeast and retain good fermentation per-
formance after drying. Today it is possi-
ble to produce, on the industrial scale,
bottom-fermenting lager yeast by using
specially developed growth recipes and
drying procedures. The lager yeasts fer-
ment at lower temperatures (7-12 degrees
C or 44-53 degrees F) and produce a true
continental European lager-style beer like
Pilsener. Prior to this innovation, lager-
style beer was made with highly floccu-
lent ale yeast strains. Since the yeast
strains contribute to the flavor and aroma
of the beer, the switch to a true lager
yeast should provide more of the flavor
and aroma traditionally associated with
a lager beer.

Molecular biological techniques, which
are similar to those used in forensic science,
are used to map the DNA of the yeast and
provide a fingerprint for rapid identification.
The most commonly employed techniques
are restriction fragment length polymor-

Quality control of the dried yeast begins in the test-tube stage.

phism (RFLP), polymerase chain reaction
(PCR), and pulse field gel electrophoresis
(PFGE). The successive employment of
each of these three techniques increases
certainty of the identification.

Pattern recognition of the DNA finger-
print is performed by a computer equipped
with a scanning device. The pattern is com-
pared to hundreds of stored patterns to

homebrewers.

rapidly determine matching profiles and
identifications. This pattern is saved for
future reference to be certain that no con-
tamination of the original strain occurs and
that any mutations do not go unnoticed
and later alter the fermentation character-
istics. The culture is then streaked onto
numerous special nutrient agar slants,
allowed to grow at 86 degrees F (30 degrees
C) for 24-36 hours, placed under sterile oil
and refrigerated at 39 degrees F (4 degrees
C) until used. Numerous slants are made
to eliminate the need to inoculate from a
single slant more than one time, thus min-
imizing the chance of introducing infection
at this early stage.

The quality control of the yeast begins at
the test-tube stage in the laboratory, and
each subsequent stage is carefully con-
trolled so the yeast performs exactly as the
customer demands.

The commercial production of yeast is
accomplished by aerobic fermentation,
which is fermentation stimulated by the
introduction of air. Aerobic fermentation
results in more efficient yeast growth. In
most other industrial fermentations, such
as brewing, the fermentation is anaerobic
without air), and it’s the byproducts (alco-
hol, esters, higher alcohols and carbon
dioxide) that are desirable instead of the
yeast itself.

In the Beginning
To start the aerobic fermentation
process, a small (continued on page 58)
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CHARLIE PAPAZIAN

Oba! Dortmunder-Style Light Lager

*ve sorted through the last three years of
I recipes from this column and it's almost
time for a good old basic Irish-style stout.
But I can’t help but be reminded by my wife
Sandra that “the best beer I've ever made”
so far has been Oba!

I have to admit I'm relatively partial to
this beer, indeed one of my best shots at a
German-style lager, but what fascinates me
is Sandra’s fixation on Oba! “When are you
going to make more?” You see I'm all out.
Done. No more. Dry. What's strange to me
is that I've made all manners of light lagers,
Pilseners, German style and European style,
some with all malt, others with a bit of corn
or rice, all beautifully lagered and enjoyed
down to the last drop. But there was some-
thing about Oba! that tickled her taste buds.
Up until about a year and half ago, the only
beer she knew was adjunct mass-produced
light lager from Brazil. That’s where she’s
from. Every other beer may just as well have
been brewed on another planet.

Now she loves a variety of styles, but not
all beers made to the style. IPAs, special bit-
ter, double brown ales, some fruit beers and
lambics, lighter Pilseners, and much more.
But she’s picky and very intriguing to fig-
ure out. I can only begin to guess that San-
dra could like most types of beer, but there’s
a necessary balance that needs to be there.
All styles of beer have a range of alcohol,
color, mouthfeel, malt sweetness and hop
bitterness, flavor and aroma. Strike the right
chord of balance with just about any style
and she’s there ready for another glass.

She’s not a fan of very hoppy, dry Pilsen-
ers, but if configured with a special bal-
ance of malt and hops it will be one she’s
after. Once after tasting a locally produced
non- categorized ale called “Mr. Hoppy,”
she loved it “It smells like passion fruit,” but
it also had a malty note that surfaced
through all the hop intensity creating a bal-

ance. Yet some very hoppy IPAs are not to
her liking. What's the mystery? What's the
key? Brown ales that are too sweet are
shunned, but with a subliminal elevation of
hop bitterness, not necessary perceived, but
providing balance and she’s there for anoth-
er. Stouts are another style she’s rather
picky with. Assertive roasted malt and bar-
leynotes usually are a turn off, but tone
them down with a balance of body and malt
sweetness (not necessarily making it a sweet
beer) and she’s there ready to indulge.
American and English pale ales I'm still

trying to figure out. She loves dozens of
these microbrewed ales, while others of
the exact same style (cleanly brewed) are

off-balance to her taste. There’s no middle
ground. It’s either a yes I'll drink itorano I
won'’t (“you drink it"—and sometimes I will
and sometimes I won’t). She’s made me
aware of my own sensitivity to what balance
means to me and you too.

So what kind of style is your favorite?
Ask my wife. Ask me. It depends on the bal-
ance. The balance of all things we know and
the luck of balancing the things we don’t
quite understand. As brewers who brew and
pay attention to their taste buds, the reac-
tion of others, the magic hand we all possess
in creating one of God’s gifts to man and
woman—it’s all about creating balance.
Maybe that’s what we mean when we assess
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a beer’s “drinkability,” or “overall impres-
sion.” We can’t quite come up with a quan-
tifiable measure so we surrender to our sub-
jectivity. Rightly so. But I think there’s some-
thing worthwhile in continuing my obser-
vations and trying to assess what we may
begin to mean by “balance.”

Oba! Dortmund-Style Lager is one of
those beers I magically created that has this
balance I speak of. Can I create it again? I
kept great records and gave it another try
last weekend. Can you create it? I don’t
know. But I’ll share with you the same
chance I'm giving myself. Here’s the all-
grain recipe and an alternative malt-extract
recipe that’ll get you close. Obal! is the bal-
ance of a special combination of hops
added at certain intervals, along with
mandatory cool fermentation and cold
lagering. There is a maltiness, but it is not
caramel nor crystal maltlike. There is body
that subliminally achieves balance, but does
not suggest assertive mouthfeel. Hop aroma
is not really detectable, but without the hop
aroma that is there, this beer would be
another unbalanced beer. What you do not
see, hear, feel, smell or taste doesn’t mean
it isn’t there contributing to a symphonic
balance—a whole beer, the sum of its parts.

For me Oba! is the epitome of the Dort-
mund style of German light lager. So let’s cut
the shuck and jive and get on with the recipe.

For 5.5 U.S. gal (21 L) All-Grain Recipe
Malt
8 Ib German Pilsener pale malt
(grain) (2.7 kg)
2 b Vienna malt (1.4 kg)
.5 Ib CaraPils malt (225 g)

Hops

1.5 oz French Strisselbract whole
hops (42 g) (6 HBU/168 MBU)
(boil 60 min. for contribution of
22 IBUs). (French Strisselbract is
similar to a Hersbrucker Haller-
tauer hop in profile but somewhat
more floral-sweet. Major aroma
hop of the Alsace area.)

.75 oz German Tradition whole hops
(21 g) (5 HBW/141 MBU) (boil 30
min. for contribution of 10 IBUs).

.66 o0z German Hersbrucker Haller-
tauer whole hops (18 g) (3

HBW84 MBU) (beil 10 min.for
contribution of 2.2 IBUSs).

tsp powdered Irish moss

cup corn sugar/glucose (180
mL)(priming)

Lager yeast (I used Wyeast Bavar-
ian 2206)

Original gravity: 1.050-1.054
(12.5-13.5 °B)

Final gravity: 1.014-1.018 (3.5-
4.5 °B)

e IBUs: about 34

e Approximate color: 6 SRM (12
EBC)

¢ Alcohol: 4.8% by volume

* Apparent yeast attenuation: about
71%

A step infusion mash is employed to mash
the grains. Add 11 quarts (10.5 L) of 143-
degree-F (61.5-degree-C) water to the crushed
grain, stir, stabilize and hold the tempera-
ture at 132 degrees F (53 degrees C) for 30

Let us give
vou a lasie of
the business.

If you're thinking of taking the plunge into professional brewing,

there’s no better place to get your toes (and lips) wet than Siebel.
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taste of the brewing business.
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minutes. Add five quarts (5 L) of boiling water
and add heat to bring temperature up to 157
degrees F (69.5 degrees C) and hold for about
30 minutes. Then raise temperature to 167
degrees F (75 degrees C), lauter and sparge
with four gallons (15 L) of 170-degree-F (77-
degrees-C) water. Collect about six gallons (23
L) of runoff and add the French Strisselbract
hops and bring to a full and vigorous boil.
The total boil time will be 60 minutes or
long enough to end up with 5.5 gallons (21
L) of wort. When 30 minutes remain add the
German Tradition hops. When 10 minutes

R

remain add the German Hersbrucker Haller-
tauer hops and Irish moss. After a total wort
boil of at least 60 minutes (5.5 gal. should
remain) turn off the heat. Now you must
cool all of the wort. Use an immersion cold-
water bath or heat-exchanging coils. Then
strain and sparge into a sanitized fermenter.

Pitch a good dose of healthy active lager
yeast and primary ferment at temperatures
of about 55 degrees F (12.5 degrees C);
make sure that nearly all of the fermenta-
tion is complete before lagering. Rack from
the primary to the secondary. Your net yield

will be five gallons (19 L) to the secondary.
Lager between 35 and 40 degrees F (2-4.5
degrees C) for no less than one month.

Prime with sugar and bottle when lager-
ing is complete.

Here is an alternate recipe using malt
extract and simpler procedures:
Malt
5.5 Ib extra light dried malt extract
(2.5 kg)
1 Ib amber dried malt extract (0.45 kg)

Hops [note: more hops are used in this ver-
sion due to more concentrated wort boil]
2 oz French Strisselbract whole hops

(57 2)(8.2 HBW/230 MBU) (boil
60 min. for contribution of 24
IBUs). (French Strisselbract is
similar to a Hersbrucker Haller-
tauer hop in profile but somewhat
more floral-sweet. It is preferred
by some breweries. Major aroma
hop of the Alsace area.)

.75 oz German Tradition whole hops
(21 g)(5 HBW141 MBU) (boil 30
min. for contribution of 8.2 IBUs).

.66 oz German Hersbrucker Haller-
tauer whole hops (18 g)(3 HBU/84
MBU) (boil 10 min. for contribu-
tion of 1.8 IBUs).

.25 tsp powdered Irish moss (1.2 mL)

.75 cup corn sugar/glucose (180 mL)
(priming)

Lager yeast (I used Wyeast Bavari-
an 2206)

Add the malt extract and Strisselbract
hops to three gallons of boiling water. The
total boil time will be 60 minutes. When 30
minutes remain add the German Tradition
hops. When 10 minutes remain add the
Hallertauer hops and Irish moss. After a
total wort boil of 60 minutes turn off the heat
and cool the pot of wort in a cold-water bath
for 20 minutes, then strain and sparge into
a sanitized fermenter to which you’ve added
two gallons (7.6 L) of water. It helps to
prechill (33" degrees F or 1 degree C) the
water added to the fermenter rather than
simply adding tap water. Top off the volume
to 5.5 gallons (21 L).

When the wort is below 60 degrees F
(15.5 degrees C) pitch a good dose of healthy

HOMEBREW BITTERING UNITS (HBUs)
are a measure of the total amount of bitterness in a giv-
en volume of beer. Homebrew Bittering Units can easi-
ly be 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 percent alpha acid) were
used in a 10-gallon batch, the total amount of bittering
unifs would be 33: (2x 9) + (3 x 5) = 18 + 15. Bitter-
ing units per gallon would be 3.3 in a 10-gallon batch or
6.6 in a five-gallon batch, so it is important to note vol-
umes whenever expressing bittering units.

INTERNATIONAL BITTERNESS UNITS
(IBUs) are a measure of the bitterness of  beer in parts
per million (ppm), or milligrams per liter (mg/L) of alpha
acids. You can estimate the BUs in your beer by using the
following formula:

1B ={ounces of hops x % alpha acid of hop x % uflization)
gallons of wort x 1.34

Percent utilization varies because of wort gravity, boiling
time, wort volume and other factors. Homebrewers get
about 25 percent ufilization for a full one-hour boil, about
15 percent for a 30-minute boil and about 5 percent for
a 15-minute boil. As an example, 1 ounce of 6 percent al-
pha acid hops in five gallons of wort boiled for one hour
would produce a beer with 22 IBUs:

By = 1X8XB5_ 99 gy
5x1.34

METRIC BITTERNESS UNITS (MBUs) are
equal to the number of grams of hops mulfiplied by the per-
cent alpha acid.

active lager yeast and primary ferment at tem-
peratures at about 55 degrees F (12.5 degrees
C); make sure that nearly all of the fermen-
tation is complete before lagering. Rack from
the primary to the secondary. Your net yield
will be five gallons (19 L) to the secondary.
Lager between 35 and 40 degrees F (2-4.5
degrees C) for at least one month.

Prime with sugar and bottle when lager-
ing is complete.

Obal! - pronounced Obahhhhhhhh!

World traveler Charlie Papazian is the
founding president of the Association of
Brewers and the author of numerous best-
selling books on homebrewing. His most
recent books are Home Brewers Gold (Avon,
1997), a collection of prize-winning recipes
from the 1996 World Beer Cup Competition,
and The Best of Zymurgy (Avon, 1998) a col-
lection of the best articles and advice from
20 years of Zymurgy. ®
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THE

INSIDE STORY OF

Colonial

Homebrews

With the pesky chore of creating a nation well in

hand, our ancestors needed a good brew...

By Gregg Smith

Beer's ROLE IN THE
AMERICA AND

-

SETTLING OF
THE BIRTH OF A NATION
Gregd Smith
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The Colonial Cocktail

Stepping from behind the bar, the tavern
keeper walked over to the flickering hearth.
Embers of the hardwood fire burned bright-
ly, filling the room with warmth. Bending
over, he picked up the jug he had placed on
the brick floor close to the bed of coals.
Inside the beer was just beginning to steam.

How many times had he done this since
opening this inn? Hundreds? No, thou-
sands. It was one of his most popular
drinks. Customers never seemed to tire of
ordering it, and he had a certain amount of
pride in its preparation.

Placing the earthen jug near the fire was
the first step. Then, while it heated, he
returned to the bar to scoop his secret mix-
ture into a large tankard. Actually, it wasn’t
that much of a secret. Tavern keepers all
over the country made the same drink, but
this was a personal variation. He thought
back on preparing it earlier in the day. To
the fresh eggs, beaten into a froth, he had
added brown sugar and a touch of rum.
Others varied the basic recipe by substitut-
ing gin; he stuck with the traditional base.
His version was unique in what came next.
Rather than nutmeg, he added cinnamon,

‘blended with a little apple and pumpkin to

create an appealing accent that cut through
the richness of the eggs. It made the drink
taste distinctly different from the way it did
in other taverns, and that was what brought
people back here instead.

From the jug the tavern keeper poured
the steaming beer into the tankard, swirling
it with a spoon to dissolve the mixture.
Bending over again, he picked up a poker.
Its other end had been thrust into the coals
nearly a quarter of an hour ago, and when
he pulled it from the fire it glowed bright red.
Then he thrust it into the tankard. With a
hiss it threw off a small cloud of steam,
and boiled the mixed drink into a thick,
rocky head. Caramelizing the sugars, it heat-
ed the beer further, and cast an aroma of
sweet spice throughout the room.

As he approached his customers smiled
in anticipation. Perhaps making the drink
was a little time consuming, but a result like
this made it all worthwhile.

Beyond the sweet and spicy taste, the
drink appealed to people for more than the
flavor and aroma. They considered it
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healthy. For thousands of years both pro-
fessional physicians and disciples of home
cures had used beer as a base in their med-
icines. Of course drinking beer was unques-
tionably better than drinking water, which
was considered vile. But over the years
physicians had come to believe that warm
beer was best of all. They thought warm lig-
uids were easier to digest, and because beer
was considered healthy, there was nothing
better than beer-based mixed drinks.

Modern-day cocktails employ a wide
range of ingredients, producing a spectrum
of characteristics. Use of soda waters
became common practice during Prohibition
in the 1920s, when inferior bootleg spirits
were abundant, but beer supplies, harder
to conceal and transport, had dried up. The
cocktail owes its existence to the practice of
mixing drinks with a base of beer, and in
colonial America the beer mixed drink was
king. Often as not they were served warm.

Influenced by the recommendations of
physicians and folklore, colonial beer
drinkers were as likely to order a warmed,
mixed beer as a tall, cold one. Pokers called
“logger heads,” large mixing jugs, and long-
handled bar spoons were all common pieces
of equipment found in the ale houses, inns,
and taverns of early North America.

Names for the mixed beer drinks varied
as much as the ingredients. Initially the
word “hum” was used generically to
describe any sort of heated ale and beer
mixture. Typically sold in small measures,
it was presented in what was known as a
“hum-glass.” Hum was sometimes used
medicinally: “What a cold I have over my
stomach; would I'd some hum.” Eventual-
ly evolving into a beer laced with a spirit and
then heated, hum was said to have been of
considerable strength.

As time went by recipes utilizing other
ingredients evolved. The earliest recorded
beer cocktails included eggs. Egg recipes
called for half the beer as a base. Once
thoroughly mixed with the other ingredi-
ents, it was heated. Well blended, the
remaining beer was added and the drink
was served immediately.

Throughout colonial times the most fre-
quently mentioned beer drink was “flip.”
Undoubtedly of British origin, it was in
America that flip gained its stature as a first-

rate bar drink. While riding the circuit as a
judge, John Adams reported that a person
spending a day in the tavern would find it
full of people drinking tankards of flip,
carousing, and swearing. Though it was
reportedly mixed throughout the colonial
period, the earliest mention of flip is from
1690. In 1704 the New England Almanac
described its standing among the popular

drinks of the time:

The days are short, the weather’s cold,
By tavern fires tales are told.

Some ask for dram when first come in,
Others with flip and bounce begin.

Recipes for flip, as for other foods and
drinks, varied from town to town. Fortu-
nately, a significant number of the recipes
were printed. Despite the variations, all
exhibited common roots. Generally the for-
mulation called for “a great pewter mug or
earthen pitcher filled two-thirds full of strong
beer; sweetened with sugar, molasses, or
dried pumpkin, according to individual taste
or capabilities; and flavored with ‘a dash’—
about a gill—of New England rum. Into this
mixture a red hot loggerhead, made of iron

and heated in the fire, was thrust.”

Another formulation began with four
pounds of sugar mixed with four beaten eggs;
to this was added one pint of cream. Chilled,
it “aged” for two days. When people ordered
a flip, a mug was filled two-thirds full with
warmed beer, to which the egg, cream, and
sugar mixture was added to taste. Finally, a
hot loggerhead was thrust into the mix. It was

topped with a half cup of rum.

Orders for flip appear in the journals of
most of the Founding Fathers and fre-
quently punctuate General Washington’s
expense account. Wherever a revolutionary
fire burned, the tavern keeper kept a log-
gerhead heated and ready. A customary part
of the taproom scene, it was an essential
fireplace tool. James Lowell thought it

important enough to praise in verse:

Where dozed a fire of beechen logs that bred

Strange fancies in its embers golden-red,

And nursed the loggerhead, whose
hissing dip,

timed by wise instinct, creamed the bowl

of flip

There were other slang names for both
the tools and the drink. Some referred to the
loggerhead as a hottle, while others called it
a flip-dog. In the book Cook’s Oracle, flip
was listed as a “yard of flannel.” Another
source insisted that yard of flannel was sim-
ilar in nature to flip, but distinctly different;
although looking at the ingredient list of
heated ale, brandy or rum, beer, brown
sugar, ginger, lemon peel, and beaten whole
eggs, it closely resembles flip.

Modifications of the flip theme appeared
with recurring frequency. One used fresh
rather than an aged egg-and-sugar mix-
ture. When it was beaten into the mixture
immediately before serving, it was consid-
ered different enough to earn the name “Bel-
lowstop.” As the loggerhead hit the fresh egg
miX, it had the same effect as with flip, foam-
ing over the top of the mug to the delight of
everyone except the person who had to
clean up the mess. Flip remained such a
fashion that it was regularly served in Amer-
ican bars well into the mid-1800s.

Though flip was certainly one of the most
frequently ordered beer cocktails, it was by
no means the only one. Thrifty New Eng-
landers devised assorted methods of serv-
ing beer, including beer that had gone bad.
“Whistle (or whip)-belly-vengeance” was
one. Originating in Salem, Massachusetts,
it started with a base of sour household
beer, simmered in a kettle. The barkeep or
housewife then added molasses to offset the
tartness and crumbs of “ryneinjun” bread to
thicken. It was served piping hot. Dean
Swift mentioned it in his “Polite Conversa-
tions,” when discrediting a local brew as an
offensive imitation of beer:

Hostess (offering ale to Sir John Linger): I
never taste malt-liquor, but they say ours is
well-hopp’d.

Sir John: Hopp’d why if it had hopp’d a little
further, it would have hopp’d into the river.

Hostess: I was told ours was very strong.

Sir John: Yes! strong of water. I believe the
brewer forgot the malt, or the river was too
near him. Faith! it is more whip-belly-
vengeance; he that drinks most has the
worst share.

Reportedly as unappetizing as it sounds,
this drink was a short-lived fad. Yet another
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of the warm beer drinks, a “brown Betty,”
also used bread. It was made from ale, to
which the barkeep added brandy, spices,
and a piece of toast, then served it hot.

“Egg hot” was another generic name for
all types of spiced beers mixed with eggs.
Popular from the mid-1600s to the late-
1700s, an egg hot was made from one pint of
“good ale,” to which three eggs, two ounces
of sugar, nutmeg, and ginger were added.
Another of the same type of drink was called
“egg posset” and was made as follows:

Beat up well the yolks of eight eggs with refined
sugar pulverized and a nutmeg grated; then
extract the juice from the rind of a lemon by
rubbing loaf sugar upon it, and put the sugar
with a piece of cinnamon and a quart of strong
home-brewed beer into a saucepan, place it on
the fire, and when it boils take it off, then add
a single glass of gin, or this may be left out, put
the liquor into a spouted jug, and pour it grad-
ually among the yolks of eggs, &c. All must be
kept well stirred with a spoon while the liquor
is being poured in. If it be not sweet enough
add loaf sugar. In the university this beverage
is frequently given to servants at Christmas
and other high festivals.

Other favored drinks of the period
included “calibogus” or “bogus,” which
consisted of rum and unsweetened beer, a
colonial version of a shot and a beer, or
boiler maker.

Yet another mixed beer drink was
“mumm.” Not related to the champagne,
mumm was a flat (uncarbonated) ale made
from fermented oat and wheat malt.

If all this didn’t tickle a colonist’s fancy,
there were other beer-based drinks. One
was “ebulum” (also known as ebulam), an
ale-based drink prepared from juniper, gin-
ger, elderberries, and assorted spices. It was
produced as follows:

In a hogshead of the first and strongest wort
was boiled one bushel of ripe elderberries. The
wort was then strained and, when cold,
worked [fermented] in a hogshead (not an
open tun or tub.) Having lain in cask for
about a year it was bottled. Some persons
added an infusion of hops by way of preser-
vative and some likewise hung a small bag of
bruised spices in the vessel.

Another version, made from pale malt
and white elderberries, was known as
“white ebulum.”

Also from the colonial dairy case came
milk ale. Not a beer made from milk, it was
another of the mixed drinks based on beer.
It was made from one quart of ale combined
with a pinch each of grated dried ginger and
nutmeg. While it heated slowly, one large
spoon of sugar was added. In a separate pan
a quart of milk was heated to just below
boiling and then blended with the ale mix-
ture. It was served immediately after mixing.

Buttered ale reached the height of its
popularity in the 1500s. Made in the days
before hops were added to beer, it was
reputed to have been a strong, unhopped
beer to which they added sugar, spice, but-
ter, and an egg yolk. No doubt it was a close
relative of flip.

On occasion the names for some of the
beer drinks were extremely misleading. Ale-
berry, dating from the 1600s, was a term
used to describe a hopped ale, as opposed
to the early “beer” that was unhopped. No
berries were added to the beer. Beer was the
base of all the previously listed concoctions.

Another of the many cups was a “grace
cup.” This was ceremonially featured at cor-
poration dinners. Sounding remarkably like
the standard beer cup, the greatest differ-
ence between it and others appears to have
been the use and name. It was prepared
as follows:

Extract the juice from the peeling of a lemon
and cut the remainder into thin slices; put it
into a jug or bowl, and pour on it three half
pints of strong home-brewed beer and a [cup]
of mountain wine: grate a nutmeg into it;
sweeten it to your taste; stir it till the sugar is
dissolved, and then add three or four slices of
bread toasted brown. Let it stand two hours,
and then strain off into the Grace Cup.

A “parting cup” was another beer-based
drink made for a specific purpose. In this
case it was served on occasions of parting.
It was also known as a “stirrup cup”
because it was offered as a person sat on
horseback, preparing to depart. People par-
took of “parting cups” as a sign of friend-
ship; it was a way of saying that parting was
almost too much to bear.

With those that drink before they dine —
With him that apes the grunting swine,
Who fills his page with low abuse,

And strives to act the gabbling goose
Turned out by fate to feed on grass —
“Boy, give me quick, the parting glass.”

The man, whose friendship is sincere,
Who knows no guilt, and feels no fear: —
It would require a heart of brass

With him to take the parting glass.

With him, who quaffs his pot of ale;

Who holds to all an even scale;

Who hates a knave, in each disguise,

And fears him not—whate’er his size —

With him, well pleased my days to pass,

May heaven forbid the Parting Glass.
—Philip Freneau (1752-1832)

To make a parting glass nowadays, begin
by darkly browning or toasting two pieces of
bread. Add them to a quart of mild ale
mixed with two-thirds of a bottle of sherry.
Grate in nutmeg, then sweeten the ale mix-
ture with simple syrup (sugar and water
mixed together). Immediately before serv-
ing, pour in one bottle of soda water.

Though used in any matter of celebra-
tion or recognition, beer cups were most
commonly presented as a form of folk or
home cure. Throughout the ages beer has
supplied the basis for medicinal cures.
Translations of the remedies listed in the
ancient Egyptian book of the dead identify
over 100 recipes based on beer. Ben John-
son, in his Alchemist, written in the 1500s,
noted the use of ale in medicine of the peri-
od: “Yes, faith, she dwells in Sea-coal lane,
did cure me With sodden ale.”

One cup, called Dr. Brown’s ale, was
made from an infusion of ale with various
spices and “medicines.” Invented by the
court physician to King James, it incorpo-
rated everything he thought necessary to rid
a patient of coughs and other aliments:

Take Senna and Polypedium, each four
ounces, Sarseperilla two ounces, Agrimony and
Maidenhair of each a small handful, scurvy
grass a quarter of a peck, bruise them grossly
in a stone mortar, put them into a thin canvass
bag, and hang the bag in nine or ten gallons
of ale; when it is well worked and when it is
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three or four days old, it is ripe enough to be
drawn off and bottled, or as you see fit.

Cups were often served as a summer
drink, and were frequently spiced with mint,
citrus, or other fruit. No set recipe existed,
people concocted their own favorite blends.
The Duchess of St. Albans was reported to
have one she called “The Ale of Health and
Strength,” made from small beer in which she
steeped herbs from her garden. Period writ-
ings offered advice as to its consumption:

Three cups of this a prudent man may take;
The first of these for constitutions sake,

The second to the girl he loves the best,
The third and last to lull him to rest.

Colonials observed Christmas, but with
nothing like the festivities that began in the
second half of the 1800s. To them the holi-
day was usually a quiet time at home. Still,
they devised special seasonal drinks for the
winter. “Jingle” was one of the traditional
mixtures. Its recipe calls for ale, sweetened
with sugar and flavored with nutmeg and
apples. Reportedly it had a taste like that of
another drink, named “lambswool.” Popu-
lar in the 1700s, it was served at the begin-
ning of November to celebrate the harvest
of fruits and seeds. It was traditionally
served through the remainder of the winter
season as a form of strong drink:

Doubt not, then said the King, my promist
secresye:

The King shall never know more on’t for mee.

A cupp of lambswool they dranke unto him
then,

And to their bedds they past presentlie.

Tavern owners and others prepared
lambswool by warming a strong (old) ale
while mixing in grated nutmeg, ginger, and
sugar. Apples were then roasted until the
skins burst and were added to the warm
beer mixture before serving.

Finally, there was “purl.” Fortified with
gin and bitters, purl was often prepared in
advance, and allowed to cellar and mature
for up to a year. Some versions used spices,
and variations added Roman wormwood,
gentian root, calamus aromaticus, horse
radish, dried orange peel, juniper berries,

Shortages of beer and the lack of hard currency encouraged

continued homebrewing for most rural New Englanders, and

it became a tradition that lasted well over three centuries.

and seeds soaked in the beer. When ready
to serve it was heated, then cooled to a tem-
perature at which a person could consume
it in a single draught.

Colonial mixed drinks were created for a
number of reasons. First, they served as a
substitute for the fashionable but expensive
wines of the day. They were also, as noted,
valued as homemade medicines. Addition-
ally, they may have been considered a way
to “save” the often poorly made home-
brewed beers of the era. Possessing only
rudimentary equipment, and often forced to
improvise ingredients and procedures, the
beers were nothing like those consumed
after the introduction of technology.

There is also circumstantial evidence
supporting the theory that beer-based mixed
drinks were designed as a way to save ter-
rible beer. As brewing’s raw materials,
equipment, instruments, procedures, and
science advanced in the 1800s, beer mixed
drinks faded from popularity and all but dis-
appeared. They did not outlast the period
when the quantity of beer was greatest and
its quality poorest.

A few of the beer mixed drinks have
enjoyed a revival. Winter warmers and
Christmas beers are a direct link back
through time to the days of colonial drink-
ing, and spicing, of beer.

Homebrewing:
America’s Beer Heritage

New settlements built brew houses soon
after settling, and in a noncommercial effort
of cooperation they made beer for the entire
community. Later, as they were able to build
proper houses, they continued brewing in
their own kitchens. Making beer was as
much a bart of their households as cleaning
and cooking.

Shortages of beer and the lack of hard
currency encouraged continued home-
brewing for most rural New Englanders, and
it became a tradition that lasted well over

three centuries. However, the beer was some-
what different from today’s. Households were
often confounded by economic conditions
that prevented buying raw materials (much
as they blocked the purchase of commercially
produced beer). By no means did resource-
ful Yankees abstain, they simply made
adjustments and compromises. Robert Bev-
erly, the early colonial historian, observed:

Their small drink is either wine or water, beer.
... Their richer sort generally brew their small
beer with malt, which they have from Eng-
land, though barley grows there very well; but
for the convenience of malt-houses, the inhab-
itants take no care to sow it. The poorer sort
brew their beer with molasses and bran; with
Indian corn malted with drying in a stove:
with persimmons dried in a cake and baked;
with potatoes with the green stalks of Indian
corn cut small and bruised, with pompions,
with the Jerusalem artichoke which some peo-
ple plant purposely for that use, but this is the
least esteemed.

Using corn to augment or replace malt
in brewing was practiced as early as 1584.
Englishman Thomas Hariot wrote of it in his
“Narrative of the First English Plantation of
Virginia,” published in 1588. His descrip-
tion thoroughly detailed the manner in
which corn was used to brew beer, and
described its character.

Substitution for traditional ingredients
was practiced by commercial and home-
brewers alike. During the formative years in
the New World malt was scarce, and the
strange, native plant that became known as
corn ably filled the void in brewing. Almost
two centuries after Hariot’s description of
homebrew, on February 14, 1775, journal-
ist London Carter wrote of corn’s use in the
Virginia Gazette:

The stalks, green as they were, as soon as
pulled up, were carried to a convenient trough,
then chopped and (continued on page 60)
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WINNERS CIRCLE

pring is a great season for brewing, espe-

cially in Germany. So as a tribute to that
great brewing nation, four of these Winners
Circle recipes from the 1998 National
Homebrew Competition are German beer
styles. A couple of these recipes can be
brewed now for summer drinking, like Dean
Fikar’s Dusseldorf-style altbier or Scott
Boeke’s German-style weissbier.

With the other lagers, however, and Har-
rison Gibbs’ Scottish-style heavy ale, you
may want to brew them now and put them
away for the hot months of summer, or to
enjoy for autumn festivities. Only six
months left ‘til Oktoberfest!

Every gold-medal winning recipe from
the AHA 1998 National Homebrew
Competition was printed in the 1998
Nov/Dec Zymurgy (Vol. 21, No. 4)

“Winners Circle.”

Scottish Ale

AHA 1998 NATIONAL HOMEBREW COMPETITION
BRONZE MEDAL

Harrison Gibbs, Los Angeles, CA

“Highlander Heavy”

Scottish-Style Heavy Ale

Ingredients for 5 U.S. gal (19 L)
8 b pale malt (3.63 kg)
Ib honey malt (.68 kg)
Ib French amber malt (.68 kg)
Ib Belgian aromatic malt (.23 kg)
Ib Belgian biscuit malt (.23 kg)
Ib CaraVienne malt (.23 kg)
oz British 37 °L crystal malt
(.11 kg)

4 oz British 140 °L crystal malt

(.11 kg)

1.5 oz peat-smoked malt (43 g)

1.1 oz U.K. Northdown pellet hops
(6% alpha acid) (90 min.)

.3 oz Kent Golding pellet hops
(6.7% alpha acid) (30 min.)
White Labs Edinburgh ale yeast

.75 cup corn sugar (to prime)

—
[S1TY Y I E) ]

n

¢ Original specific gravity: 1.056

¢ Final specific gravity: 1.018

¢ Boiling time: 90 min.

¢ Primary fermentation: 7 days at
68 degrees F (20 degrees C) in
glass

¢ Secondary fermentation: 30 days
at 65 degrees F (19 degrees C) in
glass

Brewer’s Specifics
Mash grains at 150 degrees F (66
degrees C) for two hours.

Judges’ Comments

“Very nice malty, caramel flavors up
front. This is a poundable beer. The recipe
is obviously spot on.”

AMAHL TURCZYN

German-Style

K
o3

AHA 1998 NATIONAL HOMEBREW COMPETITION
BRONZE MEDAL

Cory Buenning, Jackson, WY

“Red Beard Lager”

Miirzen/Oktoberfest

Ingredients for 10 U.S. gal (37.8 L)
10 Ib Belgian Pilsener malt (4.5 kg)
Ib dark Munich malt (1.36 kg)
Ib Munich malt ( 1.36 kg)
Ib aromatic malt (.45 kg)
Ib 75 °L crystal malt (.45 kg)
oz Tettnanger pellet hops, 4%
alpha acid (56 g) (40 min.)
2 oz Tettnanger pellet hops,
4% alpha acid (56 g) (30 min.)
2 oz Tettnanger pellet hops,
4% alpha acid (56 g) (steep)
Wyeast No. 2124 Bohemian lager

N o= - W W

yeast
forced CO, to carbonate

* Original specific gravity: 1.064

* Final specific gravity: 1.016

¢ Boiling time: 120 min.

e Primary fermentation: 14 days at
48 degrees F (9 degrees C) in glass

e Secondary fermentation: 4 weeks
at 36 degrees F (2 degrees C) in
glass

Brewer’s Specifics
Mash grain at 153 degrees F (67 degrees
C) for one hour.

Judges’ Comments
“A very nice beer—good balance.”
“Clean maltiness, a hint of hop finish.
The finish may be a bit sweet (but don’t
sweat it!)”
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German-Style Ale

AHA 1998 NATIONAL HOMEBREW COMPETITION
BRONZE MEDAL

Dean Fikar, Ft. Worth, TX

“Madeline’s Altbier”

Diisseldorf-style althier

Ingredients for 6.5 U.S. gal (24.6 L)
10 1b German Munich malt (4.5 kg)
Ib German aromatic malt (.23 kg)

97

Ib German wheat malt (.11 kg)

)
-

oz Tettnanger whole hops, 5.1%
alpha acid (28 g) (first-wort hopped)
2 oz Perle whole hops, 7.6% alpha
acid (57 g) (60 min.)

Wyeast No. 1338 European ale
yeast

force carbonate in keg

e Original specific gravity: 1.050

¢ Final specific gravity: 1.014

¢ Boiling time: 90 min.

¢ Primary fermentation: 6 days at
60 degrees F (15 degrees C) in
plastic

¢ Secondary fermentation: 8 days at
65 degrees F (18 degrees C) in
stainless steel

e Tertiary fermentation: 3 months at
32 degrees F (0 degrees C) in

stainless steel

Brewer’s Specifics

Mash grains using a single double
decoction mash schedule, with rests at 132
degrees F (56 degrees C) for 15 minutes, 148
degrees F (64 degrees C) for 60 minutes and
165 degrees F (74 degrees C) for 10 minutes.

Judges’ Comments
“Very nice beer—great appearance. Malt
is a little big in aroma and bitterness lingers.”
“Slight fruitiness, malty, good hop bit-
tering.”

Brewer’s Comments

Fikar suggests brewing altbiers cool—no
more than 60 degrees F (15 degrees C)—and
conditioning them very cold. He also thinks
the thing that really made the difference
with this particular recipe is the quality of
the malt—he used all German grain for
“Madeline’s Altbier.”

German-Style /*ﬂ
Wheat Beer ,@\

AHA 1998 NATIONAL HOMEBREW COMPETITION
BRONZE MEDAL

Scott Boeke, North Augusta, SC

“Weizen No. 3”

German-Style Weizen/Weissbier

Ingredients for 5 U.S. gal (19 L)
Ib German Pilsener malt (2.27 kg)

Ib German wheat malt (2.5 kg)

Ib German CaraPils malt (.23 kg)
oz Perle whole hops, 6.7% alpha
acid (21 g) (60 min.)

Wyeast No. 3068 Weihenstephan
wheat ale yeast

5
5.5

o

4
w

4.25 oz corn sugar (120 g) (to prime)

¢ Original specific gravity: 1.051

¢ Final specific gravity: 1.013

¢ Boiling time: 90 min.

e Primary fermentation: 7 days at
67 degrees F (21 degrees C) in
glass

e Secondary fermentation: 9 days at
67 degrees F (21 degrees C) in
glass

Brewer’s Specifics
Mash grains using a single decoction
mash schedule.

Judges’ Comments

“Yummy beer, on the light side of the
style. No defects, but more assertive flavors
would improve complexity. I'll bet this beer
will go quickly!”

“Well-made, clean taste, good balance.
Needs a bit more fruitiness, but no big
problem.”

Brewer’s Comments

Boeke says that the two most important
things for brewing a successful weizen are to
use a decoction mash, both to promote a
good malt aroma and flavor and to give the
beer its rich, golden color, and to ferment the
beer right around 67 degrees F (20 degrees
C). Too high a temperature will give you
too much in the way of esters and phenolics.

i~

German-Style ,‘
Light Lager @

AHA 1998 NATIONAL HOMEBREW COMPETITION
BRONZE MEDAL

Randy L. Norman, Madera, CA

Untitled

Munich-Style Helles

Ingredients for 10 U.S. gal (19 L)
20

1.5

Ib German Pilsener malt (5.9 kg)

oz Hallertauer pellet hops,

5.5% alpha acid (43 g) (60 min.)

1 oz Saaz pellet hops, 3.4% alpha
acid (28 g) (30 min.)

.5 oz Hallertauer pellet hops,

5.5% alpha acid (28 g) (30 min.)

oz Tettnanger pellet hops,

4.7% alpha acid (43 g) (steep)

Wyeast No. 2278 Czech Pils lager

yeast

forced CO, to carbonate

e Original specific gravity: 1.050

¢ Final specific gravity: unknown

* Boiling time: 60 min.

e Primary fermentation: 21 days at
49 degrees F (10 degrees C) in
stainless steel

¢ Secondary fermentation: 14 days
at 49 degrees F (10 degrees C) in

stainless steel

Brewer’s Specifics
Mash grains at 150 degrees F (66
degrees C) for 60 min.

Judges’ Comments
“Clean! Very good beer. Good job!”
“Malty, grainy flavor—high bitterness,
hop flavor evident. Very nice helles. Well-
made, good balance. Maybe just a bit big for
style.”

Brewer’s Comments

Norman follows four guidelines in his
brewing that he thinks are of the utmost
importance: preparation, cleanliness, orga-
nization, and patience. This last one is par-
ticularly important with lagers, he says—
they take a long time, and you really can’t
rush them. Recently, he has also Vien-
na/Mérzen/Oktoberfest
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Keep a copy of Zymurgy: The Best Articles

and Advice America’s # 1 Homebrewing Magazine

FOR THE HOMEBREWER AND BEER LOVER

next to your carboy, and before

! Td I - Mom can count to three, you’ll be

=~ = = 2| brewing beer so good even she can’t
Charlic Papazian| refyse trying a few.

$13.00 ¢ 5%, x 8Y, ® 416 pp * soft cover ® Avon Books, 1992 ¢ ISBN 0-380-79399-7

To order call toll free 1-888-U-CAN-BREW, (U.S. and Canada only),
(303) 546-6514, visit our web site at hitp://beertown.org,
or visit your local homebrew supply store.

American-Style
Lager

AHA 1998 NATIONAL HOMEBREW COMPETITION
SILVER MEDAL

Thomas Plunkard, Warren MI

“Big Daddy Lager”

American-Style

Premium Lager

Ingredients for 9.5 U.S. gal (37 L)
10 b six-row malt (4.54 kg)
5 1b flaked maize (2.27 kg)
1 oz Perle whole hops, 6.7% alpha
acid (28 g) (60 min.)
St. Louis lager yeast
forced CO, to carbonate

¢ Original specific gravity: 1.046

* Final specific gravity: 1.014

* Boiling time: 90 min.

e Primary fermentation: 14 days at
50 degrees F (10 degrees C) in
glass

¢ Secondary fermentation: four
months at 35 degrees F (2 degrees
C) in glass

Brewer’s Specifics

Mash grains at 148 degrees F (65
degrees C) for 75 minutes. Raise to 156
degrees F (69 degrees C) for 10 minutes,
then to 165 degrees F (74 degrees C) for 10
minutes.

Judges’ Comments
“Excellent drinking lager, my favorite—
where can I get a case? Good job.”
“Surprisingly complex and full for color.
Well-balanced, yet not too sweet. Very
clean, smooth, drinkable beer.”

Brewer’s Comments

“Brewing this kind of beer can be
tricky. It’s like naked brewing: every mis-
take will show. Keep the hops low, chlo-
rine out and be extra careful on sanita-
tion/sterilization. Thanks again to Jeff Ren-
ner, Yeast Culture Kit Co. and the Ann
Arbor Brewers Guild.”

Amahl Turczyn is a 1998 GABF Gold
Medal-winning professional brewer and the
former AHA Project Coordinator.
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HOMEBREW CONNECTION

THESE FINE RETAIL SHOPS ACROSS NORTH AMERICA OFFER HOMEBREWING INGREDIENTS AND SUPPLIES. PLAN TO VISIT THEM WHEN YOU ARE IN THE AREA.

ALABAMA

Home Wine & Beer Makers
2520 Old Shell Road

Mobile, AL 36607

(334) 478-9387

ARIZONA
GunnBrew Supply Co.
16627 N. Cave Creek Rd.
Phoenix, AZ 85032

(602) 788-8811;
gunnbrew@treknet.net;
http:/www.gunnbrew.com

ARKANSAS

Simple Pleasures Home Wine
& Beermaker's Supply

115 North 10th St.,

Suite C 103

Fort Smith, AR 72901

(501) 783-2500

CALIFORNIA

Brewer's Rendezvous

11116 Downey Ave.

Downey, CA 90241

(562) 923-6292; FAX (562) 923-
7262; bob@bobbrews.com;
http:/Awww.bobbrews.com

Home Brew Mart

731 South Hwy 101, Ste 1B2
Solana Beach, CA 92075
(619) 794-2739;
brewmart@connectnet.com;
http://homebrewmart.com

Home Brew Mart

5401 Linda Vista Rd., #406
San Diego, CA 92110
(619) 295-2337;
brewmart@connectnet.com;
http://homebrewmart.com

Beer, Beer & More Beer

PO Box 4538

Walnut Creek, CA 94596

(510) 939-BEER; (800) 600-0033;
beerx3@ix.netcom.com;
http://www.morebeer.com

Beer + Brew Gear

218 East Grand

Escondido, CA 92025

(760) 741-BREW (2739) ;
http:/www.beer-brewgear.com

The Beverage People

840 Piner Rd. #14

Santa Rosa, CA 95403

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

Doc's Cellar

855 Capitolio Way, Suite #2
San Luis Obispo, CA 93401
(805) 781-9974

HopTech

3015 Hopyard Rd., Suite E
Pleasanton, CA 94588

(925) 426-1450; (800) DRY-HOPS;
FAX (925) 426-9191;
info@hoptech.com;
http://www.hoptech.com;

Murrieta Homebrew

24710 Washington Ave., #3
Murrieta, CA 92562

Ph (909) 696-9967; FAX (909) 600-
0411; (800) 879-6871;
http:/Awww.beer-brewgear.com

Portable Potables
1011 A-41st Ave.
Santa Cruz, CA 95062
(408) 476-5444

Ruud-Rick's Homebrew Supply
7273 Murray Dr. #17
Stockton, CA 95210
(209) 957-4549; ruudrick@aol.com

San Francisco Brewcraft
1555 Clement St.

San Francisco, CA 94118
(415) 751-9338;
sfbrew@sirius.com;
http:/Awww.sirius.com/~sfbrew

Stein Fillers

4160 Norse Way

Long Beach, CA 90808
(562) 425-0588

COLORADO

Beer at Home

3157 S. Broadway

Englewood, CO 80110

(303) 789-3676; (800) 789-3677;
FAX (303) 781-2388;
beer@boulder.earthnet.net;
http:/www.beerathome.com/~beer

The Brew Hut

15108 East Hampden Ave.
Aurora, CO 80014

(303) 752-9336; (800) 730-9336;
http:/Awww.thebrewhut.com

The Homebrew Hut
555 I Hwy. 287
Broomfield, CO 80020
(303) 460-1776

The Homebrew Store

1002 East Rainbow Boulevard
Salida, CO 81201

(719) 530-0825;
grunner@chaffee.net

Liquor Mart Inc.

1750 15th St.

Boulder, CO 80302

(303) 449-3374; (800) 597-4440

CONNECTICUT

Great American Home Brew
Supplies at Geremia Gardens
1720 West St. (RT 229)
Southington, CT 06489

(860) 620-0332; (800) 94-UBREW

Wine and Beer Art

(of Smith-Tompkins)

1501 E. Main St., Route 202
Torrington, CT 06790

(860) 489-4560

FLORIDA

Brew Shack

4025 W. Waters Ave.

(Waterside Plaza)

Tampa, FL 33614

(813) 889-9495; (800) 646-BREW;
FAX (813) 889-7677;
http:/www.wp.com/brewshack

Heart's Home Beer and Wine
Making Supply

5824 North Orange Blossom Trail
Orlando, FL 32810

(800) 392-8322; (407) 298-4103;
FAX (407) 298-4109;
http://www.Heartshomebrew.com

Sunset Suds, Inc.

PO Box 462

Valparaiso, FL 32580-0462

(800) 786-4184; SunsetSuds@aol.com;
http://members.aol.com/SunsetSuds/
Index.htm

GEORGIA

Brew Your Own Beverages Inc.
20 E. Andrews Dr. N.W.

Atlanta, GA 30305

(404) 365-0420; (800) 477-BYOB;
http:/www.OnlineSU.com/BYOB\

Wine Craft of Atlanta
5920 Roswell Rd.
Parkside Shopping Center
Atlanta, GA 30328

(404) 252-5606

HAWAII

Oahu Homebrew & Wine-
making Supply

856 Ilaniwai St. #103

Honolulu, HI 96813

(808) 596-BREW; FAX (808) 593-
4488; scheitlins@compuserve.com

ILLINIOS

Bev Art Homebrew & Mead
Making Supply

10033 S. Western Ave.

Chicago, IL 60643

(773) 233-7579; FAX (773)
BEER579; bevart@ameritech.net

The Brewer's Coop

30W114 Butterfield Rd.
Warrenville, IL 60555

(630) 393-BEER;

FAX (630) 393-2323;
http:/Awww.TheBrewersCoop.com

Chicagoland Winemakers Inc.
689 W. North Ave.

Elmhurst, IL 60126-2132

(630) 834-0507; (800) 226-BREW

Crystal Lake Health Food Store
25 E. Crystal Lake Ave.

Crystal Lake, IL 60014

(815) 459-7942

Home Brew Shop
1434 E. Main St.

St. Charles, IL 60174
(630) 377-1338

INDIANA

Beer & Wine by U

1456 N. Green River Rd.
Evansville, IN 47715

(812) 471-4352; (800) 845-1572

Great Fermentations of Indiana
1712 East 86th St.

In the Northview Mall
Indianapolis, IN 46240-2360
(317) 848-6218; (888) HME-BREW
(463-2739)

IOWA

Heartland Homebrew Supply
7509 Douglas Ave., Ste 19
Urbandale, IA 50322

(515) 252-0979;
HeartlandHBS@msn.com

KANSAS

Bacchus & Barleycorn Litd.
6633 Nieman Rd.

Shawnee, KS 66203

(913) 962-2501;FAX (913) 962-
0008; http://www.bacchus-
barleycorn.com

KENTUCKY

New Earth Homebrewing

& Hydroponics

9810 Taylorsville Rd.

Louisville, KY 40299

(502) 261-0005; (800) 462-5953;
newearth@newearth.com;
http/Awww.the-coop.com/newearth/

Winemakers Supply
& Pipe Shop

9477 Westport Rd.
Westport Plaza
Louisville, KY 40241
(502) 425-1692
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LOUISIANA

Alfred's Brewing Supply

PO Box 5070

59125 Carroll Rd

Slidell, LA 70469-5070

(800) 641-3757; (504) 641-2545;
save@home-brew.com;
help@home-brew.com;
http://www.home-brew.com

MARYLAND

Four Corners Liquors and
Homebrew Supply House
3439 Sweet Air Road

Phoenix, MD 21131

(410) 666-7320;

FAX (410) 666-3718;
4corners@homebrewsupply.com;
http:/homebrewsupply.com

The Flying Barrel

103 South Carroll St.

Frederick, MD 21701

(301) 663-4491; FAX (301) 663-
6195; http://www.flyingbarrel.com

Maryland Homebrew

6770 Oak Hall Lane, Suite 115
Columbia, MD 21045

(410) 290-FROTH; FAX (410) 290-
6795; (888) BREWNOW (toll free
order line); http: /www.mdhb.com

Midnight Homebrew Supply
11 Liberty St., Ste G
Westminster, MD 21157
(410)-876-6999; FAX (410) 876-
7954; midnight@qis.net;
http:/Awww.qis.net/~midnight

MASSACHUSETTS

Barleymalt & Vine

26 Elliot St.

Newton, MA 02161

(800) 666-7026; (617) 630-1015;
http:/www.bm-v.com

Beer and Wine Hobby

180 New Boston St.

Woburn, MA 01801

(781) 933-8818; (800) 523-5423;
shop@beer-wine.com;
http/Awww.beer-wine.com

The Modern Brewer Co.

2304 Massachusetts Ave.
Cambridge, MA 02140

(617) 498-0400; FAX (617) 498-
0444; info@modernbrewer.com;
http://modernbrewer.com

NFG Homebrew Supplies
72 Summer St.

Leominster, MA 01453
(978) 840-1955;

FAX (978) 840-1955

Strange Brew Beer &
Winemaking Supplies

197 Main St.

Marlboro, MA 01752

(508) 460-5050; (877) 460-5050;
stbrew@tiac.net

MICHIGAN

Brew & Grow

33523 W. 8 Mile #F-5

Livonia, MI 48152

(248) 442-7939; (800) 734-4195

Brew-it Yourself Center
13262 Northline Rd.
Southgate, MI 48195
(734) 284-9529;
brewyourself@earthlink.net

The Homebrew Shop
At Music Express
5049 West Main
Kalamazoo, MI 49009
(616) 342-1239

Things Beer "Home of the
Fermentation Station"

100 E. Grand River
Williamston, MI 48895

(517) 655-6701; (800) 765-9435;
FAX (517) 655-3565;
thingsbeer@voyager.net;
www.thingsbeer.com

Wine Barrel Plus

30303 Plymouth Rd.

Livonia, MI 48150

(734) 522-9463; Fax (734) 522-
3764; http://www.winebarrel.com;
mark@winebarrel.com

MINNESOTA

Lake Superior Brewing Co.
600 E. Superior St.

Duluth, MN 55802

(218) 720-3491; (800) 720-0013;
FAX (218) 720-6459;
Isbrew@cpinternet.com;
cpinternet.com/~Isbrew

Midwest Homebrew Supplies
4528 Excelsior Blvd.

St. Louis Park, MN 55416

(612) 925-9854; (888) 449-2739;
FAX (612) 925-9867;
http://www.midwestsupplies.com;
dave@midwestsupplies.com

Von Klopp Brew Shop
Highway 52, Box 386

Pine Island, MN 55963-0386
(800) 596-2739; FAX (800) 320-
5432; vonklopp@means.net;
http://www.hps.com/vonklopp

WindRiver Brewing Co. Inc.
7212 Washington Ave. S.

Eden Prairie, MN 55344

(612) 942-0589; (800) 266-HOPS;
FAX (612) 942-0635;
windrvr@bitstream.net;
http//www.windriverbrew.com

MISSOURI

Home Brew Supply LLC

3508 S. 22nd Street

St. Joseph, MO 64503

(816) 233-9688; (800) 285-4695;
homebrew@msc.net;
http/www.msc.net/homebrew/

St. Louis Wine & Beermaking
251 Lamp & Lantern Village

St. Louis, MO 63017

(314) 230-8277; FAX (314) 527-
5413; (888) 622-WINE;
www.wineandbeermaking.com

NEBRASKA

Kirk's Do-It-Yourself Brew
1150 Cornhusker Hwy.
Lincoln, NE 68521

(402) 476-7414

NEVADA

Beer & Brew Gear (formerly
known as Mr. Radz Homebrew
Supply Shop)

4972 S. Maryland Pkwy. #4

Las Vegas, NV 89119

(702) 736-8504; Outside NV; (800)
465-4723; FAX (702) 736-7942;
mrradzhb@aol.com

NEW HAMPSHIRE
Hops & Dreams

PO Box 914

Atkinson, NH 03811

(888) BREW-BY-U;
http:/Awww.hopsanddreams.com

Red, White & Brew

865 Second St., Mallard Pond Plaza
Manchester, NH 03102

(603) 647-ALES; FAX (603) 669-
BEER; NHBeerGod@aol.com
http:www.redwhiteandbrew.com

NEW JERSEY
BEERCRAFTERS Inc.

110A Greentree Rd.

Turnersville, N] 08012

(609) 2 BREW IT; FAX (609) 227-
0175; drbarley@aol.com

Hop & Vine

11 DeHart St.

Morristown, NJ 07960

(973) 993-3191; FAX (973) 993-
3193; (800) 414-BREW;
http:/www.hopandvine.com

Perrines Farm-Homebrewing
and Winemaking Supplies
610 Little York-Mt. Pleasant Rd.
(Route 631)

Milford, NJ 08848

(908) 996-4001; FAX (908) 996-
6468; katydid@sprintmail.com

Princeton Homebrew

148 Witherspoon St.

Princeton, NJ 08542

(609) 252-1800; FAX (609) 252-
1800; schd@pluto.njcc.com

NEW YORK

At Home Warehouse Distributors
PO BOX 185

Clarence, NY 14031

(800) 210-8585 (Mail Order/Retail);
(716) 685-2306; FAX (716) 681-
0284; ahwd@commtech.net;
http://www.ahwd.com

The Brew Shop @ Cornell's
310 White Plains Rd.
Eastchester, NY 10707

(800) 961-BREW; FAX (914) 961-
8443; brewshop@cornells.com;
http://www.cornells.com

Brewers Den

75 Smithtown Rd.

Smithtown, NY 11787

(516) 979-3438; (800) 499-BREW;
http://www.brewersden.com

The Brews Brothers at KEDCO-
Beer & Wine Supply Store

564 Smith St.

Farmingdale, L.I., NY 11735-1168
(516) 454-7800; (800) 654-9988
(outside N.Y.only); FAX (516)
454-4876

D.P. Homebrew Supply
1998 E. Main St., Route 6
PO Box 625

Mohegan Lake, NY 10547
(914) 528-6219

E.J. Wren Homebrewer Inc.
Ponderosa Plaza (behind Heids)
off Old Liverpool Rd.

Liverpool, NY 13088

(315) 457-2282; (800) 724-6875
(free catalog)

Homebrew & Grow-East Coast
Hydroponics Inc.

439 Castleton Ave.

Staten Island, NY 10301

(718) 727-9300; FAX (718) 727-
9313

Homebrew & Grow-East Coast
Hydroponics Inc.

146-49 Horace Harding
Expressway

"Service Road of L.LLE"

Flushing, NY 11367

(718) 762-8880

The Homebrew Experience
94 Ridge Rd.

Ridge, NY 11961

(888) BREW-GUYS (toll free);
brewguys@brewguys.com;
http://www.brewguys.com

New York Homebrew

221 Old Country Rd.

Carle Place, NY 11514

(800) YOO-BREW; (516) 294-
1164; FAX (516) 294-1872;
info@yoobrew.com;
sales@yoobrew.com;
http:/Awww.yoobrew.com

Niagara Tradition Homebrew
1296 Sheridan Drive

Buffalo, NY 14217

(716) 877-8767; (800) 283-4418;
FAX (716) 877-6274;
ntbrew@localnet.com;
http://www.nthomebrew.com
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Party Creations

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

NORTH CAROLINA

Alternative Beverage

114-0 Freeland Lane

Charlotte, NC 28217

(704) 527-2337; (800) 365-BREW;
altbev@e-brew.com;
http:/Awww.e-brew.com

OHIO

The Grape and Granary

1302 E. Tallmadge Ave.

Akron, OH 44310

(330) 633-7223; (800) 695-9870;
http://www.grapeandgranary.com

HoMade Brewing Supplies

505 Superior St.

Rossford, OH 43460-1246

(419) 666-9099; (888) 646-6233;
homade@primenet.com;
http://www.primenet.com/~homade

JC Homebrewing Co.

8306 State Route 43

East Springfield, OH 43925
(614) 543-4200; (800) 899-5180;
jcbrew@1st.net;
http/Avww.jchomebrew.com;

Portage Hills Vineyards

1420 Martin Rd.

Suffield, OH 44260

(800) 418-6493;
portage@ix.netcom.com;
http/Avww.portagehills.com/portage

Shreve Home Brewing and
Wine Making Supply

299 Jones St.

PO Box 17

Shreve, OH 44676

(330) 567-2149 (free catalog);
(877) 567-2149; bkr@valkyrie.net;
www.shrevebrewing.com/

OKLAHOMA
Cher-Dan's SSS Wine & Beer
Supplies

827 West Maine

Enid, OK 73701

(580) 237-6881; FAX (580) 237-
6880; cherdans@enid.com;
http://www.enid.com/cherdans/

PENNSYLVANIA

Home Sweet Homebrew

2008 Sansom St.

Philadelphia, PA 19103

(215) 569-9469; FAX (215) 569-
4633; homsweet@voicenet.com

Keystone Homebrew Supply
779 Bethlehem Pike
Montgomeryville, PA 18936
(215) 855-0100; FAX (215) 855-
4567; keystonehb@juno.com

Mr. Steve's Homebrew Supplies
4342 N. George St.

Manchester, PA 17345

(717) 266-5954; (800) 815-9599;
FAX (717) 266-1566;
brewmutt@aol.com;
http:/homel.gte.net/mrsteves/

The Wine & Beer Barrel

The Olde Ridge Village Shoppes
Chadds Ford, PA 19317

(610) 558-2337 (BEER); FAX (610)
358-3752; cmc3375@aol.com

SOUTH CAROLINA
Happy Dog Brewing Supplies
401 West Coleman Blvd.

Mt. Pleasant, SC 29464

(843) 971-0805; wilk@nations.net;
http://www.catalog.com/happydog

TENNESSEE

Allen Biermakens

4111 Martin Mill Pike
Knoxville, TN 37920

(615) 577-2430; (800) 873-6258

New Earth Homebrewing

& Hydroponics

139 Northcreek Blvd.

Metro Nashville, TN 37072

(615) 859-5330; (800) 982-4769;
newearth@newearth.com;
http:/Awww.the-coop.com/newearth/

TEXAS

Brew Masters

426 Butternut

Abilene, TX 79602

(915) 677-1233; FAX (915) 690-
1205; prisg@camalott.com;
http:/www.texasbrew.com

Canada Homebrew Supply
1998 C. Industrial Blvd.

Abilene, TX 79602

(915) 698-4744; FAX (915) 698-
5855; (888) 839-2739 (Toll Free);
william@canadahomebrew.com;
http:/www.canadahomebrew.com

The Home Brew Shop

900 E. Copeland Rd. #120
Arlington, TX 76011

(817) 792-3940; FAX (817) 792-3717

The Home Brewery

PO Box 308

3800 Colleyville Blvd.
Colleyville, TX 76034

(817) 281-7252; (800) 817-7369
(orders); FAX (817) 581-4335;
http:/www.flash.net/~greg10

Homebrew Supply of Dallas
777 South Central Expwy., Ste 2G
Richardson, TX 75080

(972) 234-5922;

FAX (972) 234-5922;
jmorgan@primaview.com;
http:/www.homebrews.com

Homebrew Headquarters
300 N. Coit, Suite 1335
Richardson, TX 75080

(972) 234-4411;(800) 966-4144;
http://www.homebrewhq.com

Lubbock Homebrew Supply
1718 Buddy Holly Ave.

Lubbock , TX 79401

(800) 742-BREW; (806) 763-7480;
lubbock.homebrew@door.net;
http://door.nehomebrew/

St. Patrick's of Texas Brewers
Supply

12922 Staton Dr.

Austin, TX 78727

(512) 832-9045; (800) 448-4224;
FAX (512) 832-8552;
stpats@wixer.bga.com;
http://www.stpats.com

St. Patrick's at Waterloo
Brewing

401A Guadalupe St.

Austin, TX 78701

(512) 499-8544; FAX (512) 499-
8621; stpats@wixer.bga.com;
http:/www.stpats.com

The Winemaker Shop

5356 W. Vickery Blvd.

Fort Worth, TX 76107

(817) 377-4488; (800) IT BREWS;
FAX (817) 732-4327;
brewsome@Onramp.NET;
http:/winemakershop.com;

UTAH

Art’s Brewing Supplies

642 South 250 West

Salt Lake City, UT 84101

(801) 533-8029; FAX (801) 533-
8029; artsbrew@uswest.net;
http://Www.users.uswest.net/~
artsbrew

The Beer Nut Inc.

1200 S. State

Salt Lake City, UT 84111

(801) 531-8182; FAX (801) 531-
8605; (800) 626-2739;
sales@beernut.com;
http://www.xmission.com/~beernut

VIRGINIA

The Brewmeister

1215G George Washington
Memorial Hwy.

Yorktown, VA 23693

(757) 595-HOPS; FAX (757) 596-
1034

Pints O' Plenty

Lower Level of Peddler Antiques
RT 854 At RT 221

Forest, VA 24551

(804) 385-0077

Roanoke Homebrew Supply
1902-D Memorial Avenue, S.W.
Roanoke, VA 24015

Ph/FAX (540) 345-2789

The WeeREnd Brewer-Home
Brew Shop (Richmond Area)
4205 West Hundred Rd.
Chester, VA 23831

(804) 796-9760; FAX (804) 796-
9561; wkendbr@erols.com;
http:/Awww.weekendbrewer.com

Vintage Cellar

1313 S. Main St.

Blacksburg, VA 24060

(540) 953-CORK; FAX (540) 552-
6258 (MALT); (800) 672-WINE;
sales@vintagecellar.com;
http//www.vintagecellar.com

WASHINGTON

Alchemy Brew & Wine

104 S. 4th Ave.

Pasco, WA 99301

(509) 545-4605; wesal@gte.net

The Beer Essentials

2624 S. 112th St., #E-1

Tacoma, WA 98444

(253) 581-4288; (800) 685-2739;
robn2beer@thebeeressentials.com;
http://www.thebeeressentials.com

Brewers Warehouse

4520 Union Bay Place N.E.
Seattle, WA 98105

(206) 527-5047;
http://www.brewerswarehouse.com

The Cellar Homebrew

14411 Greenwood Ave. N.
Seattle, WA 98133

(206) 365-7660; (800) 342-1871;
staff@cellar-homebrew.com;
http//www.cellar-homebrew.com

Kim's Place

Smokey Point Plaza

3405 172nd St. N.E.

Arlington, WA 98223

(360) 658-9577; (888) 658-9577;
kimsplace@tgi.net

Larry's Brewing Supply

7405 S. 212th St. #103

Kent, WA 98032

(206) 872-6846;

(800) 441-BREW; jtrent@aa.net;
http://www.brewingnw.com/larrys;

WISCONSIN

Homebrew Market

520 E. Wisconsin Ave.

Appleton, WI 54911

(920) 733-4294; (800) 261-2337;
FAX (920) 733-4173;
http://www.homebrewmarket.com

Life Tools Adventure Outfitter
930 Waube Lane

Green Bay, WI 54304

(920) 339-8484;
http://Awww.Lifetls.com

CANADA

ONTARIO

Marcon Filters

1428 Speers Rd., Unit 9

Oakville, ON L6L 5M1

(905) 825-8847; FAX (905) 825-8404;
marcon.filter@sympatico.ca; http:/
www3.sympatico.ca/marcon.filters/

To have your shop listed, please call Linda
Starck at (303) 447-0816 ext. 109 or (888)
822-6273 ext. 109.
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Secret History (from page 25)

“Women in Scotland, 1100-1750” Ewan
writes that of all the crimes for which brew-
sters were punished, price changing was, by
far, the most common. “Perhaps one of the
reasons that brewing suited women was that
it was difficult to supervise, making it easi-
er to evade regulations,” Ewan writes.

MEN SEIZE CONTROL
Brewing out of the home might have suit-
ed women, but by the early 16th century

Scottish society, like societies elsewhere in
Europe, began its march toward industrial-
ization. Ewan has uncovered records from
the early 1500s recording the lease of land
upon which were built the first of the large
malting sheds. Because the money brewsters
had always used in ale transactions belonged
legally to their husbands, it is men who used
their assets to create these businesses.

As the population of towns like Edin-
burgh and Aberdeen grew and their
economies became larger and more special-

At Last,

Filtration

A Homebrewer's Kit
Guaranteed to Make
Even the Best Beer
Look Better. And
Taste Better.

Too bad your beer sometimes doesn’t look as good as it tastes. Or
maybe, even worse, it ends up tasting just the way it does look.

That's why you need “The Kit.” Here’s everything you need to remove
bacteria, yeast sediment, and chill haze—for up to 250 gallons of
beer—all in one fool-proof, professional-quality filtration kit. You
get a rugged, clear plastic housing, a 0.5 micron high-efficiency
polypropylene cartridge, fiberglass-reinforced nylon tubing, and
fittings to connect to 1/4" hosebarb. Extra filter cartridges are available.

At just around 80 bucks, it’s a steal.

Call 1-800-828-1494 today and order “The Kit.” In no time, you'll
have your beer living up to the highest standards. Yours.

)
t € ZI5S ro.poxass- Mendon, NY 14506

ized, demand for ale outstripped the ability
of brewsters to produce. There is absolutely
no evidence to suggest that women stopped
or even slowed brewing in their homes,
Ewan says. However, by 1596, at the dawn
of modern Scottish brewing history, com-
mercial brewing had become an exclusively
male province. In that year was formed the
Edinburgh Society of Brewers, a guild of 19
partners, all of them men. Today, according
to Charles McMaster, there are no women in
commercial brewing in Scotland.

“We know that up until that time brew-
ing was a domestic activity, done out of the
home,” McMaster says. “There hasn’t been
very much done on the period. Brewing has
been a male occupation ever since.”

THE LEGACY

Indeed, there are relatively few women
in commercial brewing in the world. Teri
Fahrendorf, one of the most successful,
started out in Eugene, OR, as a homebrew-
er in the mid-1980s when there were few
homebrewers, let alone women homebrew-
ers. Fahrendorf now supervises nine brew-
ers, all of them men, for five operations
under the Steelhead Brewing Co. umbrella.
She is encouraged by the growing number
of women heading brewery operations
around the country. Fahrendorf supposes
the reason there aren’t more women is that
there are few role models. Fahrendorf has
committed herself to being a good one.

“The Swedish bikini team is not a good
role model for being a brewer,” she says. “I
can’t tell you how many times I hear from
women who tell me how important it is for
me to be out there.”

Fahrendorf, who became the first head
brewer for Steelhead in 1991, was delight-
ed to learn of the work of Ewan and May-
hew on a subject that has been all but
ignored. History has provided new, old role
models, she says.

In her first year with Steelhead, using
the first commercial recipe she developed
for them, Fahrendorf copped a gold medal
at the Great American Beer Festival in Den-
ver, CO. Of course it is only a coincidence,
but her winner was a Scottish ale.

Newspaper reporter Mark Lisheron won a
gold medal from the Beer Writers Guild for
one of his previous Zymurgy stories. )
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Cider (from page 35)
epidemic. This burrowing louse, carried to
Europe (and to much of the rest of the wine
world) from the U. S., wreaked havoc upon
the fine wine industry. Inferior grapevines
native to the U.S. were somewhat immune
to the ravages of this bug, but the vitis
vinifera varieties, which account for the
world’s greatest wines, quickly succumbed.

Grafting to resistant rootstocks eventu-
ally saved the industry, but for decades the
disaster left a legacy of another type of
graft—the willful misleading of consumers.
Prolific, low-quality grapes were frequent-
ly planted in areas where great wines had
previously been produced. Many labels
bore little or no connection to their bottle’s
contents. In 1905, the French government
passed laws prohibiting this fraud, but it
wasn’t until 1935 that the current set of
laws came largely into being. Today the
Appellation d’Origine Contrélée (AOC)
designation ensures that beverages, which
carry a place name, not only come from a
clearly delineated region, but also are
made from specific types of fruit. This fruit
must be grown according to explicit meth-
ods and the beverage must be made
according to strict specifications. Similar
laws apply to AOC foods.

Though it has its faults, the AOC sys-
tem has served to raise the overall quality

of beverages and foods and the AOC des-
ignation is coveted by areas that have not
yet earned it.

In March 1996, at the Agricultural Show
in Paris (Salon de I’Agriculture) the part of
Normandy known as the Pays d’Auge
earned an AOC title. This is the first region
of Normandy to have its own appellation
for cider. Though superb producers work
outside this area, the Pays d’Auge is
undoubtedly the source of many of Nor-
mandy’s finest ciders.

As with his apples, Boisgontier uses
only the native yeast to ferment his pear
juice. Again, a pronounced bitterness com-
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« Dual ball-bearing, 8" long, nickel-plated steel rollers
« Unique, locking, indexed, true parallel adjustment
quickly allows roller gap settings from .015” to .070”
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« Large, sturdy ergonomic handle, or the 1/2” drive shaft
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owning your own roller mill an affordable reality.
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with cheque or money order to:
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plements and balances the sweetness of
each of his drinks.

Traveling on to the Manoir la Briére des
Fontaines of Pierre Huet, I find a small
team of employees working hard to pre-
pare some of the finest beverages made in
the Pays d’Auge. Monsieur Huet has graft-
ed some of his apple trees to a variety of
rootstocks. Some of these rootstocks pro-
duce tall trees, while others yield small

[F YOU VISIT THE FRENCH EDEN

A number of airlines service France from the United States. These include Air
France, which provides connections to cities throughout the country.

A France Railpass or a Eurailpass offers a convenient and efficient way to tour the
country. For information on these packages as well as car rental call:

Rail Europe: (800) 4-EURAIL 800-438-7245.

For further information contact:

French Government Tourist Office

444 Madison Ave.
New York, NY 10022

Web site: http:/www.francetourism.com

Email: info@francetourism.com
Tel: 202-659-7779.
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CIPDER RECIPES

56

Just in case you don’t want to try cider the traditional French
way, we thought we'd ask last year’s Cidermaker of the Year, Gloria
Franconi (franconi@ulster.net) for some of her favorite cider recipes.

Spy Cider
gallons fresh apple juice from Northern Spy apples (19 L)

(8]
wu »

teaspoons yeast nutrient (12.3 mL)
Campden tablets

w

Red Star Premier Cuvee Wine Yeast
e Original specific gravity: 1.062
e Final specific gravity: .990

Add yeast nutrient, additional sugars, honey or fruit to cider.
Crush Campden tablets and stir in. Allow to set for 24 hours, then
make yeast starter with 1 cup warm water, .5 teaspoon yeast nutri-
ent, .25 teaspoon citric acid, 2 tablespoons sugar and 1 package
of yeast. Let starter sit while stirring the cider vigorously until all
of the Campden is stirred out of solution. Add yeast starter to
batch, allow to ferment in primary 7-10 days. Rack into glass car-
boy and allow to sit until done.

Rack off sediment if a lot builds up, remembering to top off the
carboy with either water or reserved cider. When done, the cider
will normally clear by itself. If it clouds up, again and starts work-
ing, it is going through malo-lactic fermentation that will help the
acidity and give you a smoother finish. If you drink it before malo-
lactic fermentation, don’t panic...it’s still good...it just would
have been better if you had a little more patience before drinking
it. Try making more next time so that you can enjoy it at it’s best.

Sour Cherry Cider
5 gallons of spy cider (19 L)

v

pounds sour cherries (amount varies according to how

cherry flavored you want it) (2.27 kg)

6 cups sugar (1419 mL)

¢ Original specific gravity: 1.068 (note gravity from
cherries cannot be calculated)

¢ Final specific gravity: .995

Add cherries to cider with yeast nutrient and crushed Camp-
den tablets. Proceed with basic recipe for spy cider with the excep-
tion that the cherries need to be stirred down (the cherries will be
floating on top) twice a day for 3-4 days and then gently removed
from the surface of the cider. Continue fermentation until done
according to Spy Cider recipe.

2 cupssugar (473 mL)
2 cups water (473 mL)

Boil together the sugar and water to make a simple syrup.
When Spy Cider is done, rack into a soda keg. Add enough of the
sugar syrup to take the tartness off the cider, but not too much

to make the cider overly sweet. Force carbonate until correct
amount of carbonation is achieved. Remember, the sugar syrup
will eventually ferment out, making the cider dry again, and the
process may have to be repeated if necessary.

Mulled Cider
gallons of Spy Cider done fermenting (19 L)
cups sugar (473 mL)

NN U

cups water (473 mL)
Mulling Spices
1 cup water (237 mL)

Boil the sugar and water together to make a simple syrup. When
Spy Cider is done, rack into a soda keg. Add enough of the sugar
syrup to take the tartness off the cider, but not too much to make
the cider overly sweet. Boil together the mulling spices and water
to make a tea, then strain out the spices. Add enough to give the
right amount of spice to the cider. Remember, you still want to taste
apples, not just the spices. Everyone has a different taste in mind
for their cider, so this is where you can make your cider as spicy
and sweet as you want it. Remember, the sugar syrup will eventu-
ally ferment out, making the cider dry again, and the process may
have to be repeated if necessary to sweeten it to your taste.

Cyser
5 gallons fresh squeezed cider (19 L)
10 pounds of clover honey (4.54 kg)
2.5 teaspoon yeast nutrient (12.3 mL)
Campden tablets

wut

Red Star Premier Cuvee Wine Yeast
¢ Original specific gravity: 1.108
* Final specific gravity: .998

Add yeast nutrient and honey to cider. Crush Campden tablets
and stir in. Allow to set 24 hours and then make yeast starter with 1
cup warm water, .5 teaspoon yeast nutrient, .25 teaspoon citric acid,
2 tablespoons sugar and 1 package of yeast. Let starter sit while stir-
ring the cider vigorously until all of the Campden is stirred out of solu-
tion. Add yeast starter to batch, allow to ferment in primary 7-10 days.
Rack into glass carboy and allow to sit until done. Rack off sediment
if a lot builds up remembering to top off the carboy with either water
or reserved cider. When done, the cyser will normally clear by itself.

Other suggestions for flavors to add to cider are brown sugar,
molasses, cinnamon sticks, fresh fruits such as blueberries, rasp-
berries, grapes or cranberries. Cider is meant to be enjoyed as
an apple-based beverage, so please don’t be tempted to overpower
the apple flavor and aroma with too much additional items. Exper-
iment within reason and enjoy your finished cider; just be careful
because cider has a way of sneaking up on you when drinking it.
A little is a lot more potent than you expect.
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The apples of Eden: Dozens of varieties
represent the wealth produced by the
orchards of Normandy.

trees. A few farmers maintain that tall trees
give the finest fruit, but Huet states
emphatically that, provided one carefully
selects the fruit from small trees, no dif-
ference can be tasted.

As with many of Normandy’s finest
ciders, the superb beverages of Huet are
unavailable in the U.S. because they are not
pasteurized, a process that he believes strips
them of character. To taste these compelling
drinks, one must travel to France.

Inside his barn freshly crushed apples
flow into a bin of apples crushed two hours
earlier. The new fruit appears very pale next
to the deep amber-brown of the pomace
that has had time to oxidize. Huet says that
at least two hours of aeration are needed in
October before pressing. Later in the sea-
son, as temperatures drop, a minimum of
three hours is necessary. His apples’ sug-
ars start at 120 to 150 grams per liter, which
gives 5-8% alcohol. As is the case at the
Domaine de la Fayelle, this farm grows no
bittersweet varieties.

As we walk together under a low, steel-
gray sky that starts to ooze a steady drizzle,
Huet gives me tips for making cider at
home. The fruit should be crushed when

cold and the pomace placed in wood and
kept cool as it oxidizes. He recommends a
fermentation temperature of about 46
degrees F (8 degrees C) for 5-6 months.
This slow fermentation preserves the
fresh fruit flavors. Yeast selection and
ambient temperatures determine the fer-
mentation temperature. Keep the fer-
menting juice in full containers, he says,
to minimize exposure to air. After bot-
tling, the cider should be stored at 10-12
degrees C (about 50 to 54 degrees F).
Natural yeast and a cool room help pro-
duce the finest results.

I ask Huet about the number of
demisec ciders that I have seen and tasted,
many of which are superb. (The term
demisec literally translates to “half dry,”
but the beverages are in fact slightly sweet.)
In Champagne, though demisecs can be
quite good, the best sparkling wines are
bruts (dry). Huet explains that with
sparkling wine, the sweetness of demisecs
comes from refined sugar that was added
to the bottle. With Cidre de Pays d’Auge no
refined sugar can be added. All of the resid-
ual sugar comes from the fruit and if the
fruit was of high quality, these sugars will
have elegant flavors.

Before leaving Normandy, I stop into a
tiny operation in the southerly Domfront
region, an area renowned for its pears.
Monsieur Boisgontier greets me at his

eties of pears are allowed in Domfront. He
uses six for his Poiré.

Boisgontier harvests his pears at about
120 grams of sugar per liter of juice. This
gives his ciders about 6% alcohol. As with
the other fine operations, he adds no
yeast. He also makes a Pommeaulike
blend of pure pear juice and pear brandy.
This Poirissimo, made entirely from the
sweet Deux Cloches variety, is more deli-
cate than Pommeau, partly because of
lower tannin levels.

In most of Normandy, Calvados is
made by a single distillation, but Calvados
de Pays d’Auge which, like the Cidre de
Pays d’Auge, has its own AOC designation,
requires two distillations. This generally
results in a longer lived, finer and more
complex brandy. Though he is well outside
of the Pays d’Auge, Boisgontier uses a
double distillation to make a Calvados
from a 50/50 blend of apple and pear
juices. This refined drink may disappear,
unfortunately, if the Domfront gains the
AOQC status for which it has applied. Regu-
lations may require that, to bear the AOC
designation, the region’s Calvados must be
made with a single distillation. The laws
may also restrict the amount of pear that
goes into the mix. Boisgontier assures me,
however, that he will continue to make the
finest beverages that he can.

Thomas J. Walsh is a travel writer and beer
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Just as with homebrewing, the key to quality yeast is rigorous attention to san-
itation procedures—our kitchens should be this clean!

Dried Yeast (from page 39)

inoculum of pure culture is transferred to a
flask containing six liters of a sterile culture
medium. For this and subsequent stages,
the base medium is a sterilized cane and
beet molasses treated and called “wort.” In
addition to the wort, the yeast is supplied
with essential nutrients and microelements
needed for optimum cell growth. Yeast is
unique in that it can utilize ammonia as a
sole source of nitrogen for protein produc-
tion, with the aid of phosphoric acid.

The laborafory stage and the first stage
in the plant are carried out aseptically with
minimum aeration. It is essential in the early
stages to build up a cell mass free of infec-
tion. Careful attention to sanitation is
required to achieve this goal. The wort is
sterilized at 290 degrees F (143 degrees C)
for 20 seconds. All equipment—tanks, lines,
pumps, heat exchangers, separators, press-
es, extruders, and drier—are chemically
cleaned, chemically sanitized and steam
sterilized before each use.

American Homebrewers Association®

Start Your Engines!

Get ready for these upcoming
AHA Club-Only Competitions.

COMPETITION
Bockanalia

It's a Mead, Mead, Mead, Mead World
Porter!
Winter Warmer

For more information, visit our web site at

ENTRIES DUE
May 1999
August 1999
October 1999
December 1999

http://beertown.org/aha. Or contact Brian Rezac

at 1-888-U-CAN-BREW (U.s. and Canada only),

(303) 447-0816, ext. 121, or e-mail brian@aob.org.

The essential element of economic yeast
production is the production of cell mass
without the production of alcohol. The first
prerequisite is aeration of the wort; the sec-
ond is the gradual addition of wort. It is
vital to feed only as much wort as is
required by the yeast cell. An excess of
more than 0.05% at any time triggers the
yeast to produce alcohol.

The growth that occurs from the initial
flask to the third and sometimes fourth stage
in the plant is known as the seed production
stage. Each stage, once finished, is trans-
ferred to the next larger stage. With this
technique, less than one gram of yeast will
grow to many tons of seed yeast in less than
72 hours of fermentation time. At the end of
the third or fourth stage, the wort is cen-
trifuged and the yeast is concentrated and
washed several times to separate the yeast
from the spent wort. This step allows effi-
cient storage and handling of the yeast in
preparation for inoculating the last, or com-
mercial, stage. The separated yeast, sus-
pended in water, is held in refrigerated stor-
age tanks at 39 degrees F (4 degrees C).
Infection-free cell mass is the primary goal
of the seed stages.

The Last Stage

It is during the final, commercial stage
that careful attention is given to controlled
growth rates and nutrients fed in order to pro-
duce a yeast with optimum protein, phos-
phate, glycogen, trehalose, lipid, vitamin and
enzyme levels necessary to assist the yeast
through the drying stage and provide the
brew master with a yeast of optimum activi-
ty. At the end of this stage, the yeast is sepa-
rated and washed several times and stored in
refrigerated tanks (receivers) prior to drying.

The liquid yeast is dewatered to about
30% solids with a rotary vacuum filter. The
cake or compressed yeast is extruded in
spaghettilike filaments onto a special fluid-
bed airlift drier, where a controlled drying
sequence yields a finished dry yeast with four
to seven percent moisture. The yeast is
cooled and stored immediately in an inert
atmosphere until packaged in five-gram, 500-
gram, one-kilogram, 10-kilogram and 20-kilo-
gram nitrogen-filled or vacuum packages.

There are 20-40 billion yeast cells per
gram of active dry yeast. This wide range is
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caused by the variation in cell size of differ-
ent strains of yeast. Approximately 85-90%
of the cells retain their viability during the
drying stage. Each live cell retains 100% of
its activity when rehydrated in water at 105
degrees F (41 degrees C).

Utmost vigilance is given to each stage
of fermentation. The laboratory is involved
with microbiological, chemical, biochem-
ical and fermentation analyses to ensure
the production of uniform yeast with
respect to composition, fermentation activ-
ity, viability, stability and purity of strain.
The dried beer yeast is evaluated using all
standard microbiological tests employed
routinely in industrial breweries. There is
strict adherence to specific tests for poten-
tial spoilage bacteria and yeast as recom-
mended in the methodologies of the Euro-
pean Brewing Convention and American
Society of Brewing Chemists. Molecular
biological techniques have been devel-
oped to detect and identify even very low
levels of spoilage organisms. The beer
yeast is produced under aerobic condi-
tions, thus the potential for contamination
by beer spoilage organisms is reduced
because these organisms generally require
anaerobic conditions. In addition, the
hops and the alcohol content of the beer
will suppress the growth of many potential
contaminants.

A yeast manufacturer knows that quali-
ty control does not end at the shipping dock.
Utmost care must be given to keep the yeast
cool from the time it leaves the plant until it
is inoculated in the customer’s wort. Yeast
in dry form is relatively inactive, but not
inert. It will be adversely affected if distrib-
utors and the customer handle it poorly. A
little precaution regarding refrigeration of
the finished product is warranted.

The increasing interest in homebrewing,
microbrewering, and of consumers in the
quality and the variety of beer styles has
caused many yeast manufacturers to pro-
vide this market with better and wider
choice of yeast strains. Greater stress is
being placed on providing information
regarding proper storage and rehydration
practices. The yeast package should always
be stored in a cool or cold place. The inven-
tory should be rotated in such a way that the
oldest yeast is used first.

One of the attractive features of using
yeast in dry form is the ease in preparing the
inoculum to add to the wort. Sprinkle the
dry yeast slowly into 100-105-degrees-F (38-
41-degrees-C) water while stirring slowly.
Allow to stand 15-30 minutes. Adjust the
temperature of the rehydrated yeast close to
the temperature of the wort. Avoid subject-
ing the yeast to abrupt cold temperatures.
Add the yeast to a wort containing lots of
nutrients for the yeast and saturated with
oxygen. Now sit back and wait for good
things to happen!

George Clayton Cone is Technical Director
for the American Yeast Co. Dr. Thomas Tomp-
kins is in research and development for Lalle-
mand, Inc., a member of the American Society
of Brewing Chemists and a participant on a num-
ber of technical subcommittees to evaluate new
methodologies for the detection of brewing
yeast contamination. Dr. Tobias Fischborn,
also with R&D at Lallemand, studied at the Tech-
nical University of Munich, Weihenstephan, in
the Department of Brewing and Beverage Tech-
nology. He also maintains the culture collection
at the Hefebank Weihenstephan. ®
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Beer in America (from page 47)
pounded so much, that, by boiling, all the
juice could be extracted out of them; which
juice every planter almost knows is of as sac-
charine a quality almost as any thing can be,
and that any thing of a luxuriant corn stalk
is very full of it . . . After . . . the stalks and all
were put into a large copper, there lowered
down in its sweetness with water, to an equal-
ity with common observations in malt wort,
and then boiled, till the liquor in a glass is
seen to break, as the brewers term it; after that
it is strained, and boiled again with hops. The
beer I drank had been made above twenty
days, and bottled off about four days.

Articles like those by Carter were com-
mon, and often were supplemented by
pamphlets. One of the same period
described itself as “Every Man His Own
Brewer, a practical treatise, explaining the
art and mystery of brewing porter, ale,
two-penney and table beer, intended to
reduce the expense of families, by Samuel
Child, brewer.” Child outlined the process
and provided recipes of his own formula-
tion. Patterned after the popular beer styles
of the day, his booklet focused on ales and
featured instructions on making porter:
“One quarter of malt, 8 Ibs. hops, 9 Ibs. trea-
cle, 8 Ibs. licorice root, 8 Ibs. essentia bina,
8 Ibs. color; capsicum, 1/2 oz.; Spanish
Liquorice, 2 0z.; cocculus indicus, 1/4 oz.;
ginger, 3 oz.; lime 4 oz., slacked; linseed, 1
0z.; cinnamon, 2 drachms.”

Settlers in Connecticut began making
beer shortly after their arrival, with home-
brewing documented from the mid-1630s
on. Without doubt it was common practice
after 1634, when a party dispatched from
the colony of Massachusetts settled in the

‘area that became New Haven.

A primitive mash tun.

In Providence, Rhode Island, in the early
1700s, Major Thomas Fenner was well
known for his homebrew. It is a classic
example of substitution: “One ounce of Sen-
try Suckery or Sulindine one handful Red
Sage or Large 1/4 Pound Shells of Iron
Brused fine take 10 quarts of Water Steep it
away to Seven and a quart of Molasses
Wheat Brand Baked Hard. One quart of
Malt one handful Sweeat Balm Take it as
Soone as it is worked.”

A British writer in the 1730s described
homebrew in the colony of Maryland. He
explained that the people there grew very lit-
tle malt, and so improvised: “The beer they
brew is excellent, which they make in great
Quantities, of Prsimmons, &c., of Molasses;
for few of them are Come to malting their
corn, of any kind, at which I was much sur-
prized; [sic] as even the Indian Grain, as I
have found experimentally, will produce an
wholesome and generous Liquor.”

Georgian settlers from Salzburg wrote
letters back to Germany about the brewing
conditions in that colony as it existed in
1751. Their pastor, Johann Martin Bolzius,
described the practice of homebrewing: “A
brewer is not needed for as yet too little bar-
ley is grown; and the inhabitants who have
the ability cook a healthy beer for them-
selves out of syrup, Indian corn and hops,
or the tops of the white water firs, which is
very cheap. Strong barley comes from New
York, at times also from England.”

During the War for Independence
homebrewing caught on again, and the atti-
tudes formed during the war years pre-
vailed for decades. Almost everyone
seemed to have a way to make up the
shortage of ingredients. Ben Franklin had
his recipe for spruce beer, acquired while
serving on the peace treaty commission in
Paris. On his return, Franklin shared it with
his fellow Americans:

For a Cask containing 80 bottles, take one Pot
of Essence [of spruce] and 13 pounds of
Molasses.—or the same amount of unrefined
Loaf Sugar; mix them well together in 20
pints of hot Water: Stir together until they
make a Foam, then pour it into the Cask you
will then fill with Water: add a Pint of good
Yeast, stir it well together and let it stand 2 or
3 Days to ferment, after which close the Cask,

GENERAL AMHERST

Jeffery Amherst.

and after a few days it will be ready to be put
into Bottles, that must be tightly corked.
Leave them 10 or 12 Days in a cool Cellar,
after which the Beer will be good to drink.

With no supply of hops, North Ameri-
cans throughout the colonial period
enjoyed and perfected spruce beers. It
seemed everyone had their own special
recipe. General Jeffrey Amherst, governor-
general of British North America, produced
a recipe in 1760:

Take 7 Pounds of good Spruce & boil it well
till the bark peels off, then take the Spruce out
& put three Gallons of Molasses to the Liquor
& boil it again, scum it well as it boils, then
take it out the kettle & put it into a cooler, boil
the remained of the water sufficient for a Bar-
rel of thirty Gallons, if the kettle is not large
enough to boil it together, when milkwarm in
the Cooler put a Pint of Yest [sic] into it and
mix well. Then put in the Barrel and let it
work for two or three days, keep filling it up
as it works out. When done working, bung it
up with a Tent Peg in the Barrel to give it vent
every now and then. It may be used in two
or three days after. If wanted to be bottled it
should stand a fortnight in the Cask. It will
keep a great while.

As colonials replaced hops with spruce,
so too they found an alternative for malt.
Members of the American Philosophical
Society published a formula for pumpkin ale
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in 1771: “The expressed Juice of the [pump-
kin] is to be boiled in Copper . . . that there
may be no Remains of the fibrous Part of the
Pulp. After that Intention is answered let the
Liquor be hopped cooled fermented & c. as
Malt Beer.”

Used only in desperation, pumpkin ale
never attained great popularity. As opposed
to modern pumpkin beer, in which the
pumpkin only adds flavor, for colonials the
pumpkin was a source of fermentable sugar.
Pumpkin ale of the colonial era, as a result,
was said to have a noticeable “tang” unless
aged for a few years.

George Washington recorded another
formula for a beer made with a sizable sub-
stitution of molasses while on duty with the
British in the French and Indian War. His
homebrewed small beer was easily repro-
duced, all the brewer needed to do was to

take a large Siffer full of Bran Hops to your
taste—Boil these 3 hours hen strain out 30
Gallns into a cooler put in 3 Gallns molasses
while the beer is scalding hot or rather draw
the molasses into the cooler & strain the beer
on it while boiling hot. Let this stand till it is
little more than Blood warm then put in a
quart of yeast if the weather is very cold cover
it over with a blanket & let it work in the Cool-
er 24 hours then put it into the Cask—Ileave
it the Bung open till it is almost don[e] Work-
ing—Bottle it that day [the next] Week [after]
it was Brewed.

Washington was more than the first
president, he was a beer lover of the first
order. His interest in homebrew illustrates
the degree to which homebrewing was
instilled in every walk of life.

Joseph Clarke, general treasurer of the
Rhode Island colony, described his own
method of brewing in 1775:

You are first to have ready the following
Implements, a mash Vat, to put your malt in;
a Vessel under this to receive the Wort in; a
Copper to boil it in; a Rudder to stir your malt
with, and Vessels to cool your Liquor in.

First then fill your Copper with water, take
then 6 Bushels of Malt and put into your
mash Vat, leaving about a Peck to sprinkle
over the Liquor when in, Let your water sim-
per, and be in the next degree of boiling but

not boil; lay it on upon the Malt well ground,
and when you have laid on such a quantity
as you can draw off a Barrel sprinkle the
remaining Peck of Malt over all covering it up
with Cloths and draw off a pail full or two;
and lay it on again to clear your tap hole.

This done the next Business is to boil a
Copper of Water, to scald your other Vessels
with; always taking care to have a Copper of
Liquor hot to lay on, upon the malt when you
draw off the first Wort, and this will be for
small Beer.

The three hours now expired; let go (as the
Term is) which is let the first wort run off,
putting into Vessel which receives it a pound
of Hops; when all drawn off lay on the hot
Liquor for your small Beer, clean out your
Copper and put the wort, Hops and all into
the Copper and boil it for two hours; strain it
then off thro: a Sieve into your Vessels to cool
it; and put your small Beer into Copper and
the same hops that come out of the first Beer
and boil it an hour.

When both are almost cool add Yeast to
them; to set it to work, breaking the head in
every time it rises; till it works itself clear and
tun it; Bung it up with Clay and keep it in
your Cellar, in three months you may bottle
the Strong Beer, the other in a weeks time will
be fit to drink.

Along with providing advice on brewing
recipes and techniques, publications
described the materials and equipment that
improved the quality of homebrew. At the
start of the 1800s, I. E. Boardley published
his “Essays and Notes on Husbandry and
Rural Affairs.” In the section on homebrew-
ing Boardley explained the construction and
operation of the “Tripartite” brewery. One

&

The Boardley family’s brewing vessel.

GRAPE AND

GRANARY

¢ 150 Malt Extracts

¢ 40+ Malted Grains

¢ 30 Hop Varieties

¢ 35 Yeast Strains

¢ Bulk Pricing

¢ Free Grain Crushing

¢ Same Day Shipping

¢ Kegging Systems
3,5, 10 gal. Soda Kegs

The Grape
and Granary

1302 E. Tallmadge Ave.
Akron, OH 44310

Free Catalog 800-695-9870

Fax 330-633-6794
http://www.grapeandgranary.com

vessel, separated by false bottoms into three
separate sections, made up an advanced
homebrewing mash tun.

Tripartite systems were built 40 inches
long and 20 inches wide. Two inches from
the top sat the first false bottom, a crude ver-
sion of a colander. Set nine inches below the
first false bottom was a second, the equiva-
lent of a screen at the bottom of a modern
commercial mash tun, leaving a void of 13
inches at the bottom of the tun.

Homebrewers placed a layer of malt in
the center section of the tun and mashed in.
Connected to the lowest void space was a
pipe that allowed either pumping back to
the top section, or draining to a vessel, and
the liquid was then poured over the top.
Homebrewers using the system repeated the
process until the sweet liquor ran clear from
the bottom. They then drained it to a brew
kettle, added hops, and continued brewing
in conventional fashion. Interest in these
articles and improved homebrewing equip-
ment continued for years.

To order, call Brewers Publications af (303) 447-0816. @
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There's one
fool no
dedicated
brewer

should be
without...

...its the
Brewers Resource Catalog!

It's the most complete catalog in the industry, and regardless of brewing
experience, there's something in it for everyone. It's on-line, or free for the asking,
so call the good folks at Brewers Resource, we'll be happy to rush you a copy.

Brewers
Resource

Don't wait for the mail, see our catalog now! www.brewtek.com
409 Calle San Pablo, Suite 104 Camarillo, CA 93012

ooooooooooooooooooooooooooooooooooooooooooooo

fNEW FROM LISTERMANN MANUFABTUHINGE
| Phil's
gM&SII :

Paddle

A traditional
mashing
paddle

frafd

Pr's Pracse Bormom
PrmRac « CouvteRPrL
1S PSYPHON STARTER
B“ng Prs Prmis « iE PrmMin
Prs Priaucer Apapmor
Prs Searge AR
— Prmgrm. PrrTvgs
For information on These and

Other Products, Call
(513) 731-1130. Wholesale Only :

PO Box 12251 » Cincinnati, Ohio 45207
S13-131-1130

.............................................
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CLASSIFIEDS

CALL LINDA STARCK AT (303) 447-0816 EXT. 109 OR 1-888-822-6273 EXT.109 FOR OPTIONS, RATES AND DEADLINES.

EQUIPMENT

Make Dozens of Inexpensive
reusable various bottle labels. Complete
guide. Send $9.00 to L.F.Y.B., PO Box
67091, Lincoln, NE 68506-9998

INGREDIENTS

PR 7 St N st Tt A e
Paddock Wood Canada

Hops, grains, Wyeast, books;
http//www.quantumlynx.com/paddock/;
(888) 539-3622 (Toll-free); (306) 477-
5632; 106-3120 8th St. E., Saskatoon,
Saskatchewan, CANADA S7H OW2.

THE PURPLE FOOT

We love to talk beer (and wine) and we
know what we’re talking about! Fast re-
liable friendly: The Purple Foot. Com-
plete selection. Never out of stock. Free
catalog: 3167 S. 92 St. Dept. Z, Mil-
waukee, W1 53227; (414) 327-2130;
FAX (414) 327-6682.

YOUR AD HERE

LYMURGY

OF_THE HOMEBREWER AND BEER LOVER

- - ,
ZYMURGY CLASSIFIEDS

The perfect place to buy or sell.
Call Linda Starck at (303) 447-0816
ext.109 or 1-888- 822-6273 ext. 109.

LABEL SUPPLIERS

Cool Custom Labels

Finish your brew with a label, and
reflect your good taste. Minimum of 25.
Customized. Up to 4 colors. Call Label
Solutions at (651) 415-9713 or
www.labelsolutions.com

SUPPLIES

MAKE QUALITY BEERS

The Cellar Homebrew, Dept. ZR, 14411
Greenwood Ave. N, Seattle, WA 98133.
Supplying home beer & winemakers
since 1971. FREE CATALOG/
Guidebook-Fast, Reliable Service
(800)342-1871; Secure Online Ordering
http:/Awww.cellar-homebrew.com

BREWING SUPPLIES ONLINE
http://www.brewguys.com or call for
color catalog: (888) BREWGUYS (toll
free) or brewguys@brewguys.com or
(516) 205-0865.

THE
MALTMILL®
for the serious
homebrewer or the
small brewery. Don't
be fooled by pint
sized imitations.

EASYMASHER®

sRAss COMPRESSION
ST . coPPER

o
(e :

FBER WASHER g |
m_/'

o The simplest and least expensive all-grain system.

e Even the novice can achieve extraction of 30+ pts.

o So efficient, it can make beer from flour.

o Easy to install in any brew kettle.

o Nothing else needed for the first all-grain batch.

Jack Schmidling Productions, Inc.
18016 Church Rd.  Marengo, IL 60152 e (815) 923-0031 » FAX (815) 923-0032

SSISCﬁEEN

FEMALE
CONNECTOR

Visit Our Web Page http://user.mc.net/arf

Draftsman Brewing Company
You’ll love our prices! Call today for
our free Homebrew Supply Catalog.
1-888-440-BEER; (440) 257-5880
http:/Awww.draftsman.com;
sales@draftsman.com.

Hops & Dreams

Homebrew and Winemaking supplies.
Low prices. Large selection. Free catalog
& free call (888) BREW-BY-U or
http:/iwww.hopsanddreams.com

WINEMAKING
WINE-ART INC.

The innovator and leader in the home
wine and beer industry. Family owned
and operated with over 40 years of
experience. Serving the amateur brewer.
Let our experience benefit you. Call us
direct at (888) 477-9463. Ask for Ralph
Montone. www.wineart.com. In the
USA call our distributor Crosby and
Baker at (800) 999-2440.

AFFORDABLE CONICAL I1'!

| *Single vessel
fermentation

* Easy trub removal

* Yeast harvesting

* Siphonless transfer

* Easy access for cleaning

¢ 6.5 gallon capacity

* Food grade plastic

B Side racking port

The Best Value
in its Class!

Call (310) 517-1841
http://members.aol.com/aconical
Distributed exclusively by:

SOUTH BAY HOMEBREW SUPPLY
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LAST DROP

JOHN DRURY

OVER 20000 BARRE\S of
PORTER CRASH
THE NEARBY TENEMENTS,

DOES LITTLE FOR THE U.S., WHO, FROM 191‘1 e 1‘13&. SUFFER POSSIBLY
THE WORST DISASTER EVER TO STRIKE THE BREWING WORLD...
THE 18TH AWENT

-.ABOUT THE ONLY DIFFERENCE BETWEEN THE
PRESENT CONDITION AND THE CONDlTlON PRECEDING

‘ : 1S THAT A MA S 3
R e
I\ 1922 TvE ELORIDGE PopE BREWERT
iscmo';omwm DRINK 1S COMPELLED TO TAKE A BAD ONE,

_— <SS DEATHS...
3 SITROKEEls oF e Foﬁ% € | | FOR 13 LONG YEARS, PROHIBITION CAUSES COUNTLE

OVERCOMPENSATING
FATE—A THEN

TO_ THEIR DEFECTIVE NATURE,
y] BEER BOTIES Ak GHR EHin
7 INJURING MORE THAN

AT LEAST 16 PEOPLE
OF COBALT SULFATE PO%AM

=709 L.\ '

LAST MONTH, THE SULLIVAN HOME
BREWERY: OAK CHIPS USED TO
SEASON THE LATEST BATCH OF PA
BLOCK UP THE BLOW OFF TUBE..

ILLUSTRATION BY JOHN DRURY
ZY¥YMURGY MARCH/ZAPRIL 1.9 99



Call for catalog !
(206)527-5047

4520 Union Bay P1. NE Seattle Wa. 98105

http://www.brewerswarehouse.com

The 3 Vessel Gravity "brewing
Feed Brewing System s
* No lifting of heavy pots- gravity is our ally * Straight the
infusion or step mashing * Low pressure propane stoves, only

with plenty of fire power, good control, and may be jet-
ted for natural gas. *All vessels are heavy gauge, food
grade stainless including handles and lids *All welding
guaranteed for life *Perforated stainless screens custom
cut to fit each vessel *The BITOA wort chiller cools
wort in seconds *Complete 10 gal, 15 gal, or 20 gal
systems or components available

answer!'"

The One Half Barrel Fermenter

The only TRUE Half Barrel System!

* All 304 stainless construction with welds back-ground and
polished * Lock down lid with pressure gauge, pressure relief
valve, and Cornelius gas port fitting * Temperature controlled
chill band with temperature sensor in a probe well in the cone *

3 Vessel System . Seamless cone has 60° slope for yeast collection and propogation Fermenter

e

'

Brown Ale:EHistory, Brewing Techniques, Reciﬁes

BROVN AL RELAXM’HJ FOUR NEW CLASSICS
la : Ray Daniels (1998 Beer Writer of the Year) and Jim Parker

Techniques. Recipes
Korsch
- This classic style presents a brewing challenge for homebrewers and a delicious respite
il g—ﬁ‘ for beer drinkers. Brown Ale is a fascinating read and an invaluable reference.
Techniques,

$IXS | E

. ~Kolsch: History, Brewing Techniques, Recipes

. Eric Warner

Discover how this golden ale, known as “Cow Mouth” and “Gut Rot” in the Middle
Ages, shed its dismal reputation to become the pride of Cologne, Germany. Kdlsch is the
- first book devoted to uncovering the mysteries of this traditional ale.

Altbier: History, Brewing Techniques, Recipes

Horst Dornbusch

In Altbier, Horst Dornbusch sheds light on the practices of commercial altbier makers,
how the equipment and ingredients used affect the flavor, and how this full-bodied
brew became one of Germany’s most beloved beer styles.

Barley Wine: History, Brewing Techniques, Recipes

Fal Allen and Dick Cantwell

Learn the brewing secrets of this hearty drink and discover its rich history. Includes
recipes from some of the industry’s most respected brewers—Greg Noonan, Charlie
Papazian, Fred Eckhardt, Ray Daniels, Randy Mosher, and others.

er tollifree 1-888-822-6273 (Uis. and Canada orly)
46-6514 orders@agb.orgf http://beertown.org/bp




t’s a time of mixed emotions.
The sheer pleasure of savoring
the last delicious drop of
Muntons beer as it slips
smoothly down the hatch,

tempered by the need to begin the -

brewing process yet again.

But any seasoned brewer knows
that waiting is part of the pleasure.

And Muntons brewers know that
the beer is well worth waiting for.

Because Muntons have been
producing quality brewing

e 2"3}
>

Th

cleariys
Its

tirrie

(ar rmare
NMluntans

ingredients for generations, you

~ can be sure when you buy

Muntons you're buying quality
which has stood the test of time.

Made from the finest English malt,
hops and water, a Muntons kit
delivers you a clean, smooth result
every time.

So, clearly, there really is only one

" choice.

[t’s time for more Muntons....
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