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We do not all have the privilege of being 

athletes, poets or hom.e brewers. 

But one quality binds us. 

We are beer drinkers. 
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probably the world's finest homebrew supply 
Customers in 70 countries and 5 0 states. 

64 page catalog 

800-448-4224 
www.st ats.com 
5% discount to AHA members 

OR€W€RS 

CzECH ouT 
SUPPLY 

ST. PATS Moravian (Hana} Malt 
Czech malt from the Hana region of Moravia has been the world's most prized for over 150 
years. This malt is available to breweries and homebrewers exclusively thru St. Pat's. 

•Budvar Undermodified-$.45/lb w/ 2 sack purchase 
The only traditional undermodified malt. Used to brew "original Budweiser" 

•Well-Modified Moravian-$.45lb w/ 2 sack purchase 

•Moravian Malt Extract Lightest-colored extract in America 

•Budweiser Budvar Yeast-Pilsner Urquell H-Strain-

Gambrinus H-Strain-only at St. Pat's 

H o ps di rect from rhe Czech Republic. O nly ar Sr. Pars. 

Zatec Saaz Zatec Bor 

Zatec Sladek $9 .75 for 2 lbs! 

more 11ew sf1!(T 
•St. Pat's Mill-formerly the Automatic 

Mill. Finest homebrew mill available. 

• Digital Electronic Scales 
6lb capacity $49; 13 lb capacity $59 

•Stainless Steel Conical Fermenters 
• Keg Refrigerator $795 

Large Selection of Premium Honeys-Tupelo, Bu ck w heat, Mesq uite, Hu ajillo , 

Cotto n , Orange Blossom , Clove r, Wildflower, and Pri ckly Pear Pu ree-only at St. Pats 

Teqttiza Nectar 
Light agave nectar used 

to produce Tequiza. 

Another St. Pats exclusive. 

Only at St. Pat's 
• Belgian Red Raspberry Juice 
•Convoluted Counter Flow Chiller 

m ost efficient chiller in America 
•cobalt blue beer and wine bottles 
•barleywine bottles- 7 oz, heavy 
•stainless steel pacldles- 24'' to 60" 
•60" tubing brushes 
•creamer faucets with compe11sarors 
•gold-plated towers 
•threaded diffuser and ULPA filter 

best ditTuser and best fllter 

•picnic coil coolers w/ 5116" coils 
•floor capper 
•Celis White coriander 
•In-Line Diffuser and Thermometer 
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5-gallon ball-lock kegs-clean, 

nice shape 6/$90 

5-gallon pin-locks kegs 

3-gallon kegs-ball and pinlock. 

3-Level Systems 

St. Pat's Brewpot 
w/ Swagelok fittings 
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~~~~~~~~~~~IT'S THE BEER TALKING 
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BY PAUL GATZA 

The Zymurgy You 
Won't Get in the Mail 

The American Homebrewers Association 

has tvvo main functions-our members 

organize and conduct programs for current 

homebrewers and our members conduct 

activities that promote the hobby of home­

brewing to the uninitiated and unknowing. 

One idea that AHA staff and the AHA Board 

of Advisors has been kicking around for 

some time is a one-time issue of Zymurgy 
aimed directly at beginning brewers. The 

issue is being produced in a manner that 

will be timeless in scope and information. If 

the issue , dubbed Zymurgy for Begin­

ners is sliccessful , it will be reprinted over 

and over as long as it achieves the goal of 

helping new brewers. 

Zymurgy for Beginners will take the 

beginning brewer by the hand through her 

or his first three batches as a homebrewer. 

The issue will give basic instructions, dis-

Revenues Actual Budget 

Membership 290,790.00 305,000.00 

Zymurgy Advertising 85,955.53 81,500.00 

Magazine Listing 21,711.54 19,000.00 

Magazine Sales 22,952.75 28,500.00 

Conference 35,308.00 31,000.00 

NHC 33,460.80 26,500.00 

Sponsorship 0.00 1,300.00 

Other 5,477.68 5,700.00 

TOTAL 495,656.30 498,500.00 

cuss common questions that nearly all new 

brewers have , give some simple recipes, 

introduce the reader to the format of 

Zymurgy as a brewer's resource, introduce 

the reader to some of the advertisers who are 

Expenses Actual Budget 

Marketing 31,887.30 61,771.00 

Zymurgy 208,327.28 212,715.00 

Conference 28,611.98 29,287.00 

NHC 25,014.95 25,552.00 

Programs & Overhead 59,143.49 64,685.00 

TOTAL 352,985.42 394,010.00 

SURPLUS 142,670.88 104,490.00 

Programs and Overhead includes salaries not attributed to Zymurgy, the conference and the competition for divi­
sional, advertising and events stall. Overhead does not include rent, utilities, maintenance,administrative and 
information and membership services salaries, some copitol expenses and reserve expenses. Those items come out 
of the Association of Brewers budget, part of which comes out of the AHA surplus. Sponsorship of the NHC and the 
conference are included as program revenue. Charge backs by Ingram distributing lor unsold Zymurgy copies have 
been deducted out of magazine sales. 
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well known and established by long-term 

brewers, but not by new brewers and invite 

the brewer to become an AHA member to 

facilitate deeper, longer-term involvement 

in the hobby. The most important concept 

is that it is a support mechanism for the new 

brewer that may encourage her or him to 

stay in the hobby through this crucial devel­

opmental stage. 

Zymurgy for Beginners will not be 

sold at stores or on news stands and it 

won't be mailed to existing members . 

After all , if you subscribe to Zymurgy, you 

already know how to brew! Zymurgy for 
Beginners will be given free to retail 

supply shops and/ or wholesalers for 

distribution with the purchase of each new 

beginning equipment kit. Zymurgy for 
Beginners will also be available to all 

brewing teachers who register a site for 

Teach a Friend to Homebrew Day. 

New Member Development 
The secondary goal of the project is to 

develop new AHA members. Naturally the 

more members we have, the more funds we 

have to promote the hobby in projects such 

as this one and coordinate programs for 

existing brewers. With new members com­

ing in , we keep fresh ideas circulating in 

the AHA and remain vital as an associa­

tion . AHA Membership Coordinator Gary 

Glass will also be leading a project to 

encourage long-time brewers who may 

have let their membership lapse , or who 

have never been members , to sign up 

through our liaison program of representa­

tives around the country who are able to 

sign up new members. For more informa­

tion on how to get involved in the liaison 

program , please contact Gary at 888-Ucan­

Brew or gary@aob .org . Gary reports that 

AHA membership liaisons brought in over 50 

new members during the Wyeast-sponsored 

ZYMURGY SEPTEMBER/OC TOBER 2001 
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AHA Big Brew in May, so this project is off to 

a good start. 

Teach a Friend to Homebrew Day 
We are back with Teach a Friend to 

Homebrew Day on the first Saturday of 

November. This year that day is November 

2nd (six months in either direction from the 

AHA Big Brew). Teach a Friend to Homebrew 

Day is a day of service to the hobby and fun 

at your kettle, where home brewers seek out 

a non-brewer who may be interested in learn­

ing the hobby for an educational demon­

stration. The idea is that we show initiates 

how simple and fun the hobby is and encour­

age them to get started or ask for a kit dur­

ing the holiday gift-giving season. Please visit 

niww.beertown.org to register your site for 

Teach a Friend to Homebrew Day. Our plan 

is for all learners on this day to be provided 

with a copy of Zymurgy for Beginners. 

Great American Beer Festival 
Here's a quick reminder to make your 

plans for the Great American Beer Festival's 

20th anniversary in Denver the weekend of 

Tenth Annual 

September 27 to 29 at the Colorado Con­

vention Center. The GABF is always fun and 

there are always way more beers than you 

can possibly taste. My favorite sessions are 

the Thursday evening session and the con­

noisseur's tasting on Saturday afternoon . 

Thursday is opening night, the enthusiasm 

is a mile high and brewers are easy to find 

behind their booths; Saturday afternoon is 

populated mostly by members of the AHA 

and the Institute for Brewing Studies-with 

no lines-who can attend the annual GABF 

Awards Ceremony to find out first what the 

best beers in the country are. 

AHA National Homebrewers Con­
ference and AHA National Home­
brew Competition 

As I write this column a few days after the 

conclusion of the AHA conference and sec­

ond round judging and awards of the Nation­

al Homebrew Competition I think of how 

much fun I had and the good people from all 

over the country that I met or renewed 

friendships with . The Four Points and AHA 

member and hotel GM Phil Baxter was a fab-

ulous host for all of the members and clubs 

and craft brewers who participated. Here's a 

thanks to all of the clubs, Stevie Ray Cas­

selman and Maribeth Raines-Casselman, 

Christy Elshof, Drew Beechum, Rick Adams 

and the rest of the committee. It was a truly 

outstanding time. I can't wait for next June 

19-22 in Irving, Texas, where everything is 

big, especially the beer. Thanks also go out 

to our presenting sponsor Rogue Ales and 

our other sponsors Wyeast, the National 

Honey Board, the University of California at 

Davis and BJ's Pizza Grill and Brewery. 

On the competition side, our sponsors 

are listed in our annual big section of the 

Winners Circle. The competition was excep­

tionally run by our volunteers around the 

country, and I thank them for their involve­

ment. The beers and meads that I judged 

were all of a very high quality, as the stan­

dard for home brew continues to improve. 

That brings me to the end of my milk 

stout and the end of the column . See you 

next issue . 

Homebrewer and former homebrew shop 

owner Paul Gatza is the director of the AHA. ~ 

Featuring: Great 
... arews•ot 
~mer1ca 

Beer & Food Matching Dinner 
Saturday, Nov. 17, 2001 7:30PM ($45.00) 

AHA Sanctioned Homebrew Competition 
Saturday, Nov. 18, 2001 9:00AM 

CLASSIC BEER FES IIVAL * Over 50 of America's Finest Breweries 
*Commemorative Beer Tasting Glass * 2 Stages of Music & Full day of Seminars 
*Food & Fun 

Tickets (must be 21)" 
Advance • $18.00 
Day Of • $22.00 
Groups · $15.00 
(25 or more) 

One Lake Drive 
Lake Harmony, PA 18624 

& 
'ffie.£kz:Td.. 

Split Rock 
IN THE POCONOS 

Call Today 1-800-255-7625 
Benefits the National Multiple Sclerosis Society 
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~~~~~~~~~~HOMEBRE~ANDBEYOND 
BY RAY DANIELS 

The Future of Beer Packaging 

0 n brew day we create. During fermen­

tation we nurture. But during packag­

ing we struggle to preserve. 

Packaging is the bane of all brewers. It 

is the time when the brewer's hard work can 

be quickly destroyed via infection, oxidation 

or improper carbonation. In addition to that, 

it is tedious and time consuming. In short, 

it is a chore. 

If it were possible , I would definitely 

drink all my beer directly from the fer­

menter. I actually bought a long straw for 

this purpose, but things didn ' t quite work 

out as I had planned . For starters, you 

get funny looks at parties when you show 

up carrying a five-gallon carboy-and just 

one straw to go in it . Also , I found that in 

most homes it is hard to find a counter or 

table that positions the carboy so that the 

straw is at just the right height for casual 

sipping. For a while , I used a modified 

baby sling to balance the thing on my hip, 

but eventually I threw my back out when 

someone proposed a toast at a large party 

and I had to "clink" glasses with everyone 

there. Ouch. 

Of course there's no pressure on a car­

boy, but I managed to get some carbonation 

in my brews by drinking them while they 

were still fermenting a bit. Still, five gallons 

was a lot for one session and the leftovers 

didn't keep very well. Let's not even talk 

about the backwash issue. 

So I returned to the traditional beer 

packaging methods that we have all come 

to know and despise. As I think of the "stu­

pid brewer" tricks I've heard, I realize that 

many of them involve packaging in one way 

or another. Probably my favorite was the 

guy who tried using carefully measured 

chunks of dry ice to carbonate his beer. 

First, he filled the bottles and lined them up 

with sanitized caps ready to go. Then he 

started dropping dry ice into each bottle and 
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quickly capping it. He was on about the 

fourth or fifth bottle when the first one 

exploded followed shortly thereafter by the 

others . Seems that the carbon dioxide 

wouldn't dissolve into the beer fast enough 

so the pressure inside was zooming up to 

extremely high levels. 

Another one that I've heard about, but 

not seen, is the "hammer" capper. This is an 

inexpensive bottle capper that consists of lit­

tle more than a cap-sized steel cup with a 

handle on it. You place the inverted cup over 

the cap and bottle and then tap on it with a 

hammer to crimp the cap down onto the bot­

tle. The only problem is that it takes a deft 

hand to cinch the cap without breaking the 

bottle. One guy I corresponded with a few 

years ago could only bat about 0.500 on this 

and wound up with one broken bottle and 12 

ounces of wasted beer for every one that he 

was able to get capped. Yikes. 

I once lost a gallon of beer (soaked into 

the wall-to-wall carpeting no less) because I 

assumed that no beer would flow from the 

bottling wand unless I was pushing down on 

it. Just so you know, a small trickle can 

escape from that wand when it is just sitting 

in a bottle. If ignored for long enough, that 

trickle can add up and you may not be happy 

with where it goes when it leaves the bottle! 

A couple of issues we didn't get to 

address include canning and plastic bottles. 

With regard to the former, I have heard that 

some homebrewers have developed a tech­

nique for canning their wares. Unfortunate­

ly the one person I could find with some 

knowledge of this subject was unable to 

write about it due to stipulations placed on 

him by his employer. On the Internet, I did 

find a small-scale canning machine that is 

being sold to brew-on-premises shops in 

Canada. Apparently it works pretty well , but 

it looked like the cost was more than 

$5 ,000-too steep even for most well­

financed clubs or shops. 

The subject of plastic bottles deserves 

some attention from brewers of all stripes 

these days. Amber plastics and oxygen-bar­

rier coatings have been developed to elimi­

nate the fatal fi?WS once associated with 

putting beer in PET containers. 

While no one expects plastic to replace 

glass as the container of choice for beer any­

time soon, they do expect that the big guys 

will all start using them as a "special venue" 

package . This means you'll see them at 

pools, beaches, stadiums and golf courses­

in short, the very places where glass has 

always been a no-no. Wider use by the big 

guys will be delayed because of cost: glass 

is still the cheaper way to go. But once the 

containers are widely distributed, I suspect 

that homebrewers will flock to them like 

bacteria to spilled wort. So just remember 

this one word: "plastics." 

In the process of editing this issue, I have 

to admit that I started to daydream a bit. 

Packaging is varied and interesting , but 

hardly perfect. Thus I began to think about 

what kinds of packaging and serving options 

might be offered to us in the future. 

ZYMURGY SEPT EMBER/ OC TOBER 2 0 0 1 

7 



8 

Fermentap Valve Kit 
"Turn your carboy into an inverted fermenter" 

· No More Siphoning! Siphonless 
transfer to bottling bucket or keg. 

· No Secondary Fermenter Needed! 
Dump trub out the bottom drain 
valve eliminating the need for a 
secondary fermenter. 

· Harvest Yeast! Save money by 
collecting yeast from the bottom 
drain valve for use in your next 
batch. 

· All The Benefits Of Glass! Good 
visibility and easy sanitation. 

· Affordable! With a low suggested 
retail price of $24.95, the Fermentap 
is very affordable. 

(800) 942-2750 www.fermentap.com 

BREWING COMERADE 
BREW LIKE THE PROS ON THIS 
MICRO-MICRO BREWERY. ALL 
STAINLESS STEEL BUILD IN­
CLUDES: ONE S/S TOWER 
RACK DESIGN FOR GRA V1TY 
TRANSFERS, ONE HOT LIQUOR 
TANK WITH TEMP. CONTROL, 
MASH AND LAUTER TUN, 
BREWKETTLE, UNI TANK 
PERMENTER, HEAT &'XCHANGER, 
PUMP, HOSES, CONTROLS AND 
MAIN BREAKER READY TO BREW 
l/2 BBL RECIPES. 

"$ 3300.00" 
PRICES :\lAY CllAJ.'\'GE \Vfll!OUT NO"IlCE 

STAINLESS STEEL SPECIALISTS T. L. inc. 
Fabrication and installation of brewing equip111ent (5 to I 00 BBL) 

509 B Papineau Stt·eet 
Boisbriand Quebec, Canada 
J7G 2B7 
Tel: ( 450) 979-6733 Fax: ( 450) 979-6733 
Web: stainlesssteelspec.com 
E mail info@stainlesssteelspec.com 
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Now, we've all seen the hoopla over 

"born on" dates and similar vvell-meaning 

quality-control programs from the nation's 

commercial brewers. But let's face it, those 

little dates don't really tell you a lot. I mean 

is a beer that's four months old too old to 

enjoy? Is it OK if it has been in the refriger­

ator most of the time? What about that hour 

it sat in the hot car last month? Gets con­

fusing, doesn't it? 

What we really need is something simi­

lar to those little charge indicator strips that 

come on a lot of AA batteries these days. 

Ideally these strips would determine not 

only age, but also the storage conditions 

that the beer had been subjected to. They 

would then convert the combined age and 

temperature data into a user-understand­

able message about the status of the beer. 

At various stages you would get different 

messages, like "Brewery Fresh" when it was 

still within site of its home and "Too Far 

Gone to Even Cook With" when it had been 

badly abused. 

As time and temperature took their toll, 

you can imagine the sequence of messages 

that might be presented as going something 

like this: 

First month: "Brewery Fresh" 

31-90 days: "Still Great" 

91-120 days: "Good with Food" 

121-150 days: "Perfect with , uh, Any-

thing Spicy." 

151-180 days: "Should Have Been in 

the Fridge Months Ago. " 

181-210 days: "Nice Marinade" 

211-270 days: "Well, We Wouldn't 

Drink it . . . " 

> 2 70 days: "Hazardous Waste" 

Alas, I fear that such a device may never 

be invented-and if it is, the owners proba­

bly won't have the intelligence to include 

such common sense indicators of beer qual­

ity. So for the time being, you ' ll have to 

rely on the old tried and true method of 

quality assessment using your own mouth 

as a guinea pig. You should feel free, how­

ever, to use the scale of quality indicators 

that I have proposed above . 

Cheers! 

Ray Daniels packages his beer in a base-

ment in Chicago. 
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~-----------DEAR ZYMURGY 
BY OUR READERS 

Cara-Correction 
Dear Zymurgy, 

As always, I enjoyed reading 

the latest issue of Zymurgy ! My 

attention was especially drawn to 

an article explaining how to brew 

an authentic Munich Paulaner 

Oktoberfest beer (May-June 2001 , 

pg 49). Paulaner Oktoberfest beer is 

brewed with the finest malt avail ­

able-Weyermann Specialty Malts. 

Ever since this beer came on the mar­

ket in the 1920s, Weyennann Malt has 

been the approved supplier. 

Reading your article, I thought it was 

quite funny that you tell a huge homebrew­

ing community how to brew an authentic 

Munich Oktoberfest beer using Belgian spe­

cialty malts!?... From various extended trips 

to the US I a lways got the impression that 

American brewers and homebrewers try 

very hard to brew authentic beers using 

the appropriate malts! 

We are also curious to know whether 

you are aware of the fact that all the men­

tioned Caramel malts (Carapils, Carafoam, 

Carahell, Caramunich, Caravienne) are reg­

istered trademarks of the Weyermann Malt­

ing Company, and have been since the 

beginning of the 20th century! 

In accordance with the highest quality 

standards, all Weyermann Caramel malts 

are produced exclusively in roasting drums 

and not in a kiln! This means they are com­

pletely caramelized from the inside out and 

not only browned on the surface! Over the 

years European brewers, mostly experi­

enced German brewers , have referred to 

caramel malts simply using the common 

Weyermann brand names. 

Maybe you are interested in taking a 

look at the attached certificates dating back 

to the early part of the 20th century. If you 

are interested just give me a call or send me 
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an email, I will be happy to [share] the 

whole story with you! 

Cheers! 

Sabina Weyennann 

President, Weyermann Malting Company 

Dear Sabina, 
Thank yott for sending the copies of the US 

Patent Office trademark certificates. \f/e were 
tmaware of these facts and will be happy to 
share the infor/1/ation with ottr readers. 

Wle agree that most 
brewers wo11ld approach the 
brewing of an Oktobnfest 

thro11gh the me of German malts 
mch as those s11pplied by \\!'eyer­
mann, bttt Mr. Tttrczyn 's 
approach provided an interesting 
alternative for those who wish to 
experiment and compare. In a11)' 
case, Sllch experiments will not be 

possible for l011g as the De \Volf­
Cosyns maltings a1·e soon to be closed 
and the malts he med will no longer 
be available here in the US. 

Tha!2ks for setting m straight on the brand 
names, we' II t1')' to me them appropriately 
in the /tttttre. 
-Ed. 

Saucy Little Cleaner 
Dear Zymurgy, 
I discovered, quite by accident, a great way to 

clean my stainless steel brew kettle. In Sep­

tember, when my garden was overflowing 

with ripe tomatoes, I decided to make a large 

kettle of spaghetti sauce and freeze it for 

future use . The only vessel I had that was 

large enough to cook six gallons of sauce was 

my ten gallon stainless steel brew kettle. It 

performed flawlessly, distributing the heat of 

two burners so evenly that there was no 

scorching whatsoever. When I finished rins­

ing my kettle, I was astonished to see that the 

acidic sauce had cleaned all traces of stain 

from the kettle, leaving it sparkling like new. 

Sauce Deliciom 
Oh sa11ce deliciotts, dark red and mttritiom, 

Basil, garlic, celel')', to111ah-to, 
Peppel~ sa mage, and cheese Ro111ano, 

Aroma enticing, (continued on page 74) 
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EXTRACT EXPERIMENTS ________ _ 
BY ROB HANSON 

HURL Organic Extract Experiment 

When the call went out for participants 

in Zymurgy's Extract Experiment 

series of articles, members of the Washing­

ton, DC-based Homebrewers Unified Rei'O­
lutionary League (HURL) quickly volun­

teered. The club's interest in the positive 

ecological benefits of small scale brewing led 

to the idea of conducting an all-organic­

ingredients experiment. 

As with the other articles in the series, the 

purpose of our extract experiment was to 

show off the versatility of the base ingredient 

and the ingenuity of the brewers by building 

five different beers on the same foundation . 

For the extract, we selected Briess Brew­

ers Gold Organic Concentrated Brewers 

Wort (CBW). This core component of the 

program was generously donated by Briess 

Malting Company (WI'II.Y.briess.com). Briess 

has been in the malt business since the 

company's founder Ignatius Briess started 

malting barley in 1876 in Czechoslovakia . 

The Wisconsin-based company has been 

supplying malted grains to the "new world" 

since the 1950s under its own name. 

Briess Organic CBW is equivalent in 

all respects to their standard Brewers Gold 

CBW, with one essential difference : it's 

made from certified organic barley and on 

certified organic equipment. Explains Mary 

Anne Gruber of Briess, "Briess has actual­

ly been certified organic for 20 years, but it 

wasn't until eight years ago or so that some­

one called us up and asked if we had any 

organic malt extract for brewing." Briess 

also produces grains, extracts and other 

food products for use in food industries 

such as baking, and originally got their 

organic certification for this side of the busi­

ness. It is from the extract production for 

baking that Briess Organic CBW is pulled, 

meeting all brewers specifications with 

regard to flavor, fennentability and yeast 

nutrients. Made from a two-row base malt 
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Pictured clockwise from upper left are: 
Eric Brown, Eric Hesse, Rob Hanson, 
Chris O'Brien, Subashini Ganesan and 
Paul Kensler 

and six-row specialties, this extract pro­

vides a color of 6-1 oo L in the finished wort 

(assuming wort of 1.046 SG [ 11.5°P], boiled 

one hour with no scorching). 

Seven Bridges Cooperative Microbrewery 

(www.breworganic.com) in Santa Cruz, CA, 

donated the other organic brewing ingredients 

for the experiment. Seven Bridges was found­

ed in 1996 to produce organic beer and mead. 

While the brewery is still in the planning 

stages, Seven Bridges has been in the organ­

ic homebrew supply business since 1997. 

To help compensate for HURL brewers' 

potential "cellar blindness ," we recruited 

several BJCP certified judges from a local , 

long-established homebrew club to evalu­

ate the finished beers. The Brewers United 

for Real Potables, or B.U.R.P. , is celebrat­

ing its twentieth anniversary this year, and 

currently boasts 52 BJCP certified judges 

among its members. We were fortunate to 

have six of them (BJCP Certified and 

National rankings) provide feedback on the 

beers. The HURL brewers gathered sepa­

rately for our own tasting, and both sets of 

evaluations follow the recipes and proce­

dures for the organic beers we made. 

Please note: For those who do not require 

an organic beer, all of these recipes can be 

made successfully using regular Briess 

Brewers Gold Concentrated Brewers Wort 

instead of the organic product cited below. 

Rob Hanson's Organic Pale Ale 
(basic recipe) 

Recipe for Five Gallons (19 L) 

6 lb (2 .72 kg) Briess Organic Brew­

ers Gold CBW Malt Extract 

tsp(5 ml) gypsum 

oz (28 gm) British organic Target 

hops 10.3% aa (boiled 60 min­

utes) 

0.25 oz (7 gm) German organic Perle 

hops 8.3% aa (boiled 15 minutes) 

oz (28 gm) New Zealand organic 

Hallertau hops 8% aa (boiled 5 

minutes) 

tsp (5 ml) Irish Moss 

White Labs WLP051 California V 

ale yeast 

0.66 cup (159 ml) organic cane juice 

sugar (bottling) 

Brewing Procedure: Rob brought three 

gallons filtered water to a boil, then removed 

the pot from heat. He added gypsum, malt 

extract syrup and brought the wort back to 

a boil. He then added the British organic 

Target hops, and boiled for 45 minutes. He 

then added the German organic Perle hops 

and Irish Moss (rehydrated in one pint 

water) , then boiled lO more minutes. He 

then added the New Zealand organic 

Hallertau hops, and boiled five more min­

utes. Rob chilled the wort and siphoned it 

into his fermenter. He then topped up with 

2.5 gallons filtered water to make five gal­

lons and aerated with an airstone for 45 
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minutes, then pitched a two pint yeast 

starter of White Labs California Vale yeast. 

Fermentation: Six days at 68° F (20° C) 

in primary; nine days at 65° F (18° C) in sec­

ondary , bottled with organic cane juice 

sugar boiled in two cups water. 

OG: 1.040 (9.98° P) 

FG: 1.010 (2 .56° P) 

HURL Brewers Evaluation: The aim 

of this basic beer was to show off the qual­

ities of the malt extract , but the team felt 

that the hopping schedule and the medi­

um level of carbonation masked some of the 

character of the malt. The team noted a lack 

of complexity, and felt that a more complex 

grain bill might help boost the body of the 

beer. The team otherwise found the beer 

true to style and light enough for session 

drinking, praising the clarity, creamy head, 

and aroma of the beer. 

BURP BJCP Judges Evaluation: "Very 

clean and pleasant tasting. Nothing stands 

out with distinction. Malt profile is light and 

would be a little chewy if higher gravity ... Well 

attenuated ." "Peachy apricot fruit 

aroma ._..hops dominate a thin bodied beer. .. A 

beer that lacks flaws as well as character." 

"Perhaps should have been stronger-add 

another can! " "Mini-mashing with Carapils 

or dextrose malt will give the body you need." 

Eric Brown's Revolutionary Belgian 
White 

Recipe for Five Gallons ( 19 L) 

3 lb (1.36 kg) Weyermann organic 

pale wheat malt 

4.4 lb (2 .02 kg) Briess organic Brew­

ers Gold CBW malt extract 

oz (28 gm) New Zealand organic 

Hallertau hops 8 .2% aa (boiled 60 

minutes) 

1.5 oz (42 gm) New Zealand organic 

Hallertau hops 8 .2% aa (boiled 15 

minutes) 

2 tsp (10 ml) organic coriander, 

cracked (boiled 5 minutes) 

Zest of 3/4 organic lemon (boiled 

5 minutes) 

1.5 oz (42 gm) New Zealand organic 

Hallertau hops 9 .2% aa (dry addi­

tion) 

0.5 tsp (2 .5 ml) organic coriander, 

cracked (dry addition) 
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White Labs WLP400 Belgian Wit 

ale yeast 

Brewing Procedure: Eric mashed the 

wheat malt in 1.5 gallons (5 .67 L) water at 

150° F (66° C) for one hour, sparging grains 

with one gallon (3.8 L) 170° F (77° C) water. 

He then brought the water to a boil, removed 

it from heat, and added the malt extract. Eric 

brought the wort back to a boil, and added the 

New Zealand organic Hallertau hops for the 

bittering addition and boiled for 40 minutes. 

He then added the New Zealand organic 

Hallertau hops in the aroma addition and 

boiled 10 more minutes. With five minutes left 

in the boil, Eric added the cracked organic 

coriander and zest of organic lemon. He then 

removed the wort from heat and chilled it. Eric 

topped up his fennenterwith 2.5 gallons (9.5 

L) cold, filtered water. He then pitched the 

White Labs Belgian Wit yeast. 

Fermentation: Six days in primary, 18 

days in secondary with dry hops and corian­

der. OG: 1.039 (9.SO P); FG: 1.007 (1.8° P) 

HURL Brewers' Evaluation : We 

found this beer tart and refreshing, and true 

to s tyle . Turbid and displaying a good 

amount of carbonation, the only improve­

ments we could have suggested were use 

of traditional Cura.;ao orange in place of 

the lemon zest, and perhaps a full-volume 

wort boil to minimize darkening. 

BURP BJCP Judges Evaluation: "Malt 

flavor (neutrality) lends itself well to this 

style. Low alpha acid hops would be more 

appropriate. Lemon zest detracts more than 

it helps. " "Light and refreshing-finishes 

dry." "It could use more body, more orange 

(not lemon) and definitely more coriander." 

"Dark straw with small head and light bead. 

Light and fresh. Expected more spice pres­

ence and yeast contributions." 

Rob Hanson and Subashini Gane­
san's Organic "Well isn't that spe­
cial" Bitter 

Recipe for Five Gallons ( 19 L) 

1 lb (454 gm) Briess organic pale two-row 

malt 

0.5 lb (227 gm) Briess organic 60°L 

caramel malt 

0 .25 lb (113 gm) Briess organic Munich 

malt 

6 lb (2.72 kg) Briess organic Brewers 

Gold CBW malt extract 

I tsp (5 ml) gypsum 

0.25 lb (113 gm) LD Carlson MaltoDex­

trin powder 

1.5 oz ( 42 gm) German organic 

Tettnanger hops 5 .8% aa (boiled 

60 minutes) 

0 .5 oz (14 gm) German organic 

Tettnanger hops 5.8% aa (boiled 

15 minutes) 

0 .5 oz (14 gm) German organic Hallertau 

Mittelfrueh hops, 5.2% aa (boiled 

5 minutes) 

0 .5 oz (14 gm) German organic Hallertau 

Mittelfrueh 5.2% aa (dry addition) 

1 tsp (5 ml) Irish Moss 

White Labs WLP028 Edinburgh ale yeast 

2/3 cup (159 ml) organic cane juice sugar 

(bottling) 

Brewing Procedure: Rob mashed pale 

two-row and specialty grains in one gallon 

(3 .8 L) water at 150° F (66° C) for 45 min­

utes, then sparged with one gallon (3 .8 L) 

170° F (77° C) water. He then brought it to 

a boil, and removed from heat. Rob added 

Have You Brewed It Vet? 
Take The Organic Challenge! 
Organic Beer Kit Plus Liquid Yeast: 

From $26 Delivered!* 

We know you like good beer. So do we, which is why our 
kits are developed from the finest home brew recipes with 
the best organic ingredients on the planet. Each kit is hand 
crafted with a generous amount of barley malt and hops, 
just like your favorite recipes. Each kit has been rigorously 
tested by avid homebrewers just like you. We really think 
you will like the beer our kits make. We are so sure you will 
like the beer that we will give you a $5 coupon when you 
order your first kit from us. If you like the beer and want to 
order more, just use the coupon for $5 off your next order. If 
you decide not to order from us again, send us the coupon 
for a $5 cash rebate . Request our catalog or see our 
website for more details about our kits. 
·tncludes choice or Wyeast or White Labs liquid yeast and UPS 
ground shipping to the lower 48 United States. Price before rebate: 
Beginner or intermediate: $36; advanced: $31.Expires 1213 1/01. 

FREE CATALOG! 
Seven Bridges Cooperative 

The worlds best selection of organic brewing ingredients 
800-768-4409 

www.breworganic.com 
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the malt extract, gypsum, and malta-dex­

trin powder. After bringing it back to a boil, 

Rob added the organic Tettnanger hops and 

boiled them for 45 minutes before adding 

the second addition of Tettnanger hops and 

Irish Moss. Rob boiled the wort for an addi­

tional 10 minutes and added the organic 

Hallertau Mittelfrueh hops, and completed 

the boil after an additional five minutes. He 

then chilled the wort, siphoned to his fer­

menter and topped up to five gallons ( 19 L) 

with 2.5 gallons (9.5 L) cold, filtered water. 

Rob aerated 60 minutes with an air stone. 

Rob then pitched a two pint (1 L) starter of 

White Labs Edinburgh ale yeast. 

Fermentation: Six days at 68° F (20° C) 

primary, nine days at 62° F (17° C) secondary 

with German organic Hallertau Mittelfrueh 

dry hops . Bottled with organic cane juice 

sugar boiled in two cups ( 4 73 ml) water. OG: 

1.042 (10.46 P); FG: 1.015 (3.82 P) 

HURL Brewers' Evaluation: The team 

agreed that this was a more malty and com­

plex beer than the basic pale ale, though the 

carbonation may have been a bit high for the 

style, which the team put down to the high­

er specific gravity of the bottling sugar rela­

tive to the usual corn sugar. The brewers 

enjoyed biscuity and crackery notes in the 

aroma as well as a fruity flavor from the crys­

tal malt. The team agreed that the hops 

could have had more emphasis for the style. 

BURP BJCP Judges Evaluation: "Ger­

man Hallertau Mittelfrueh comes 

through ... Not too bitter-good balance. Use 

British hops to brew this style." "Yeast choice 

good-a less attenuative (and flavorful) 

strain adds a lot. The mini-mash seems to 

have given much more body, mouthfeel, and 

even flavor to the beer .. . appropriate for 

style." "Low malt flavor and light color lends 

itself more to mild styles. Bitterness is more 

in the ordinary range" 

Eric Hesse's Eric's Brown Ale 
(Not Eric Brown's Ale) 

Recipe for Five Gallons ( 19 L) 

6 lb (2. 72 kg) Briess Organic Brew­

er's Gold CBW malt extract 

0 .5 lb (227 gm) Briess organic 60°1 

caramel malt 

0.25 lb (113 gm) Briess organic choco­

late malt 
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oz (28 gm) New Zealand organic 

Hallertau hops 8% AA (boiled 60 

minutes) 

1 oz (28 gm) New Zealand organic 

Perle pellet hops 8% AA (boiled 

IS minutes) 

1 oz (28 gm) New Zealand organic 

Perle pellet hops 8% AA (boiled 5 

minutes) 

1 tsp (5 ml) Irish moss 

oz (28 gm) Cascade hops 

White Labs WLP028 California V 

ale yeast 

0.66 cup (159 ml) cane juice sugar 

(bottling) 

Brewing Procedure: Eric steeped spe­

cialty grains in 2.5 gallons (9.5 L) filtered 

water at 160° F (71 o C) for 40 minutes. Eric 

brought the liquid to a boil and added the 

malt extract. He then added the bittering 

addition of New Zealand Hallertau hops 

and boiled for 45 minutes, then added the 

flavor addition of hops and Irish moss and 

boiled for 10 minutes . To complete the 

boil, Eric added the aroma addition of hops 

and boiled for five minutes, then turned off 

the heat and chilled. He brought up the 

volume in his fermenter to 5.5 gallons (21 

L) and cooled to 75°F (24° C). He then aer­

ated for 45 minutes with an airstone, and 

pitched the White Labs California Vale 

yeast in a one pint (473 ml) starter. 

Fermentation: Five days at 65° F (18° 

C) in primary, seven days at 65° F (18° C) 

with Cascade dry hops. OG: 1.032 (8.04° P); 

FG: 1.010 (2 .56° P) 

HURL Brewers' Evaluation: The team 

enjoyed the roast and chocolate character 

from the malt and the citrus imparted by the 

hops in the aroma, as well as the deep amber 

color. With the American character of the 

hops, and the amber color, this beer was a 

nice mix bet\'Jeen an English nut brown and 

an American brown ale. If Eric were to make 

this again, the team agreed it could benefit 

by several more points of gravity and a bit 

more chocolate malt for a darker color. 

BURP BJCP Judges' Evaluation: "Per­

haps a few more ounces of crystal malt and 

another ounce of chocolate malt." "Seemed 

too small for an American brown-hops 

were almost there , but body seemed too 

light. Perhaps more of an English brown." 

"Nicely made beer. The chocolate malt adds 

interest to the beer while the caramel malt 

adds some malt complexity." "A nice inter­

pretation of the style. OG seems a bit low." 

Paul Kensler's Ballpark Brown · 
Porter 

Recipe for Five Gallons (19 L) 

5.25 lb (2.38 kg) Briess Organic Brewer's 

Gold CBW malt extract 

(continued on page 75) 

Trouble finding 
that one ingredient? 

Lyle's Black Treacle, Lyle's Golden Syrup, 
Belgian Cancli Sugar. Sweet Gale, Heather Tips, 

Peat Smoked Malt, Cardamom Seed & More 

www. bacchus-barleycorn. com 
-' ill\t~US " ~-----._ 

~ . ~~fij~ ~< 
Fermenta/.ion Specialist ~'J 

913.91l2.2501 • Fax 913.91l2.0001l \ ~ 
llll33 Nieman Road • Shawnee, KS llll203 ~ 

We have the easy-to-find stuff too! 
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1-----------------DEAR PROFESSOR 
BY PROFESSOR SURFEIT 

Purple Passions 
Dear Professor, 

I am about to bottle a n awesome batch 

of imperial stout a Ia "Unspoken Passion" 

from Charlie Papazi a n 's Homebrewer's 

Companion and wonder if the eight ounce 

clear bottles I have are good to use for this 

purpose (I previously had a sparkling mead 

in them and it seemed to work fine for that 

purpose.) Also, I purchased oxygen absorb­

ing crowns and understand that boiling 

th em ruins their ability to a bsorb oxy­

gen ... do I sanitize them, and if so, how? 

Thanks for the help ... 

Michael Lombardo 

Yo Michael, 
You could put your Imperial Stout in Royal 

Purple glass bottles and it would work perfect­
ly. You see you aren't brewing this stuff com­
mercially nor are you distributing it for sale. 
What I'm getting at is a fundam ental truth for 
all homebrewers. That's that you have complete 
control of where and how your bottles are 
stored. Clear glass is only detrimental to beer 
when you are exposing to specific wavelengths 
of light. Your beer isn't going to be stored on 
some grocery store shelf, exposed to fluorescent 
light or sunlight for extended periods. So no 
need to worry. I hm1e plenty of good lool~ing 
clear glass bottles I regularly put my brews in. 
I store them in a box in a quiet place. The only 
light of day my beer ever sees is when I take it 
out of my storage box and put it in the refrig­
erator, and when cold, it gets poured for imme­
diate and enjoyable consumption. Now if you 
were entering your stout into a competition, the 
trials and tribulations of transportation and 
exposure to light may compromise some of the 
quality of your beer, but for home consumption 
you need not worry a bit. 

Now about those oxygen absorbing 
crowns. You're right, boiling compromises the 
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ability to absorb oxygen. What I do is count 
out the number of caps I need and put them 
in a cup. Then I add about a quarter cup of 
grain alcohol (cheap vodlw will do), cover and 
shake. The alcohol sanitizes the caps while 
you use them soon. Easy and safe all around. 

Doing the vodka shake, 
The Professor, Hb.D. 

'Nilla in Porter 
Dear Professor, 

On a recent trip to Vermont I had the 

opportunity to enjoy a vanilla porter brewed 

by Magic Hat. Not normally a fan of fla ­

vored brews, I tried it because of Magic 

Hat's reputation and the other great ales 

they make. I like porters, but they 're not 

normally a "session" type beer. Before I 

knew it, I had finished four 22 oz bombers 

(maybe that 's why I can't remember the 

name) . It was a wonderful brew with the 

vanilla just taking out the burned bite you 

might normally associate with a porter and 

making it truly refreshing. 

My question is, how much vanilla 

extract would I add to a five gallon batch? I 

have no way to gauge the strength. My 

recipe is a partial mash/extract version with 

an initial gravity of 1.065. 

Thanks for your help. 

Walt Schwarz 

Walt, 
Four bombers! Sounds li/~e you found a 

brew you could fall in love with. Sounds like 
a relationship to me. About that vanilla ques­
tion, well, it all depends .. . Everyone has their 
own rec ipe for porter and there are many 
strengths and balances of this great ale. What 
I'm going to recommend is that you brew a 
batch of your porter. Measure out exactly two 
pints. Add your source of vanilla flavoring 
(extracts may vary in strength) one measured 
drop at a time and taste the results as you add 
more. When you've reached the flm,or thresh­
old of enjoyment and perfect balance, tal~e 
note. 

Now you have to do some math. Three or 
four drops is not easily measurable. But what 
you want to do is multiply that number of 
drops times 20, since five gallons is 20 quarts. 
Now let's say that you added three drops. You 
need to add 60 drops to five gallons. That 
may be more easily measured by seeing how 
many milliliters or ounces 60 drops of water 
equals. Get the picture? 

Nil/aliters in your porter, 
The Professor, Hb.D. 

Send your home brewing questions to "Deor Professor," PO 
1679, Boulder, CO 80306-1679; FAX (303) 447-2825 or pro­

lessor@oob.o vio e-moil. (i)J 
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SPONSORS ___________ _ 
AMERICAN HOMEBREWERS ASSOCIATION 

Become an American Homebrewers Association Sponsor! 

I ask you to consider taking the extra step of becoming an AHA sponsor. American 
Homebrewers Association sponsorship allows the AHA to do more organizing to promote the 
hobby of homebrewing to the not-yet-brewing public and continue to run outstanding 
programs for homebrewers. AHA sponsorship is a way for you to show your commitment and 
give something back to the hobby of homebrewing besides your time, effort and tasty brews. 
The strength of the AHA is you. 

All AHA sponsorships include AHA membership and all of the benefits you currently 
enjoy, including your subscription to Zymurgy. We will also recognize your contribution on 
this page of Zymurgy and send you a certificate of appreciation for your brewhouse wall. 
To become an AHA sponsor simply till out this form and fax it back to 303.447.2825 or call 
membership services at 303.447.0816. Thank you for considering sponsorship of the 
American Homebrewers Association. 

Yours Brewly, 

p~~ 
Paul Gatza 
Director, American Homebrewers Association 

0 $51 One-Year AHA Sponsorship 0 $103 Two-Year AHA Sponsorship 

0 $230 Five-Year AHA Sponsorship 0 $60 One-Year AHA Family Sponsorship 

0 $460 Lifetime AHA Sponsorship, enter T-Shirt size __ _ 

For family sponsorships, Enter names of family members here ________________ _ 

AHA Sponsors 
Fran Malo 
Lyn R. Krut:e r 
Donn Siebe rt 
G~Cookc 
Miami Area Society of Home brewers 
VIctor F~m:r 

leominster, MA 
Chlca~. IL 
L.1sVq;as,NV 
Evanston, IL 
Homestead.FL 
Lltt!eferry.NI 

Lifetime Members 
Tan Thanh Le St. JohnsP.uk, NSW AUS 
Mark Sayer Tamworth AUS 
John Thorp Rochedak S., QLD AUS 
Brett Stubbs T1ntenb.1r AUS 
Jim Alexander Sussex Comer NB CAN 
Pau! Jc.l n Nepean ON CAN 
~ lontcSml!h l'ctcrborough ON CAN 
Erkh Mann Ajax ON CAN 
Al.1nStokdl Toronto ON CAN 
Heruy\\'ong Rcxd.J!e ON CAN 
CralgAndn.·ws Rexda!e ON CAN 
lngeRus.scll london ON CAN 
Adrlanj.Cantin Coduanc ON CAN 
GIOS\'COOr Mcrk-Smlth Sask.1toon SK CAN 
Don Kuzenko Sask;~toon SK CAN 
NCX Polk.-d Herefords Brosse.1u AB CAN 
Doug!.J.sR. Daugcrt Port Clements BC CAN 
Ronald Gamble NVancOU\'Cr BC CAN 
R~>b"'Crl'rotz St.Alb.ms GB 
Da1•ldBruce Hunj,'Crford lkrk. GB 
NkkBaker LDndoo GB 
Kll rl Joscf F.dcn l.<~uln~n.D.J GER 
H<y~ Nuernberg G ER 
/orgBuckk /'. l lnddheim GER 
Richard Holt ""' UK 
Scott Williams Edinburgh UK 
lcsShicld West lothian UK 
EwlynB.1rret1 Hens UK 
S. R. Tubb Merseyslde UK 
Bob Barroo Nott!n1:ham UK 
0\luglasSmlth S!JI-.!Iey UK 
CoHnlloii"Cil Hcrtlonishlre UK 
Jeff Hampson lolncastcr UK 
Sllvano Ru~mlnl fo.-!!lan ITA 
Randy Ulland Kanagawa-Ken lAP 
Mal}olein Zoeterwoode NE"TH 

Van\VJ[ngaarden 
Basil Dempsey P.tpatoctoc N.Z. 
Academy of 

Sciences USSR MOKOW RUSS 
Eric Thorpe Singapore SING 
Andy Janes Sulfolk UK 
Mkhad Jackson londoo UK 

Brook-field MA USA 
Kurt Wollenberg Al lston MA USA 
Ch.1rlesCox Co1mbridgc /\It\ USA 
Tom Coleman Ludlow VT USA 
LOW'I.'llD.Yea~r C.1nterbury CT USA 
Ke11nMcKce Hedb.lnk N l USA 
Mike Ki lkenny Jackson Nl USA 
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Jerry Steinman West Nyack NY USA 
Dan McL1ugh!ln Bohemia NY USA 
Stephan Mll!er Sprakers NY USA 
Bru...-e &Gkxia FranconlRed Hook NY USA 
CralgWllll;amDJiiS 1\ larcy NY USA 
C.1!vinChlang Rochester NY US,\ 
Tom Rul/head U tltz PA USA 
Jdfikmner t\lknto·,111 I' A USA 
Byron & Joan Peebles \Vest Chester PA USA 
D.1naGra.1~S Newark DE US,\ 
1\!atthc\YHeln \Vashington DC USA 
Gary Barber South Riding VA USA 
Mindy& Ros.s P.GocresGiennd<Jlc MD USA 
James Haughey Slll-.!rSpring MD USA 
t\rt ]C)'<.'S Scwm MD US,\ 
Blermelster 

Brewers Club Sewm MD USA 
JaySpks Bil ltlmore >10 USA 
Tom Flores Frederick MD USA 
TI10m•lS lkrgman Jefferson MD USA 
Bob & Nancy Yonkers Springfi.eld VA USA 
D.lnlellltwln Arlington VA USA 
Pete Boatner CharlotteS\11Ie VA US,\ 
Edwa n..l J. Schwel~r Hampton VA USA 
D.mlcl Urodford trorhilm NC US,\ 
Den!sEllln~r Ch;nlotte NC USA 
John PMon.1hJn C.1mp lclune NC US,\ 
Jim Fariss Lexington sc USA 
Ste\'e johnson Ckmsorr sc USA 
JacobChathkes Marietta G,\ US,\ 
MarlonHurst Conyers GA USA 
ScottUGarrison Duluth GA USA 
Steven Landry Atlanta GA USA 
Pa trkkChlldress At!ant;t GA USA 
GCOfb-..: CConnor Weirsdale Fl. US,\ 
Lrnn Seelos Coco.1 FL USA 
StephenA!);Ilan Ft. L1udcrdalc fL USA 
KimK. Phipps Ft Lluderdale FL USA 
American BJ.rt~ndcrs 

Association P!;~ntCity FL US,\ 
A.N. P.1p.1Zian S..lr.t501.1 FL USA 
TimO..xk 1\!cEw~n TN US,\ 
Chattanooga Brew Club Ck1-.!!and TN USA 
Mlchaclfo. llnter BowllngGr!'Cn ,.,. USA 
Robert K. Morris Whltehou5e O H US,\ 
JohnNkkerson Clel-.! land OH USA 
Dawllarsh Clndnnattl 011 USA 
Joseph P.HomingiOn Dayton O H US,\ 
Ph!lllpPerd.1n Sou th Bend IN USA 
SusanGr.J)'don Grussl'olntefarmsMI USt\ 
A.lanG.KorniltOWSkl Go\1"\!n M l USA 
Charles Cop;.- Grand Rapids Ml USA 
Mkhacl Coffey TravcrscClry "' USA 
Raccoon Rlwr Bmwrs \Vest Des Moines lA USA 
Don Uod:clm.lnn lcMars lA USA 
John B. 0\llph!n Sioux City lA USA 
RmyC./\1!:)"\!t Eldri~>e lA USA 
Charlk Tilompson Menomonee F.1lls WI US,\ 
C.LChambe rla!n Pi!'IV.:1ukee "" USA 
Cat~rineFaust ElmGro\"c \VI US,\ 
Mike Simon Ft t\tkinson WI US,\ 
John Judd Duluth MN USA 
F. /.Zlebnlk Duluth MN US,\ 
l!mThommcs Rolling Meadows IL USA 
EdwardR. Schlll Glendale Heights IL USA 
RlckDcerlnJi Frankfort IL US,\ 

The Welnkelle r Joe! Rea Con.•.lllis OR US,\ 
BI'CrEnthuslasts Orland Park IL USA John Maier Newport OR USA 

Dennis Ray Wheaton Chicago IL USA Bob Downer Charleston OR US,\ 
Ke n Schultz Rockton IL USA RexGarootte Grants Pass OR USA 
Mkh.1dStewns GrandHki!,'C IL US,\ R;aodc Reed North Bend IVA USA 
Ben Campbell Dawson IL US,\ RCDale Vashon Island IVA USA 
Sh.11111Andn:ws Springfield IL USA /\lark Dills Se.lttk IVA USA 
R. Emmet Kane &lint louis MO USA Rand Carrothers l'ortO«:hi!rd \VA USA 
Tom Smith Columbia MO USA Randy Nilson Southworth \VA USA 
Robert Wikstrom Derby KS US,\ St.1nSmith Und<.'rwood WA USA 
ErickSII"\!nson B.1tonRouce U\ USA Thomas E. Hohl Vancotn-er WA USA 
Tom K Williams Choctaw OK USA Herbert Holmes .. ,= MA USA 
Frank H.Bro1111e Al\•ara.do TX USA /'. la rk Larrow N"orth;~mpton MA USA 
louis llonh.lm P.:- Houston TX USA PaulChandonalt Fitchburg MA USA 
Alexander C. Talley Houston TX USA Edmond G. C.1ntln GIU(on MA US,\ 
W.:1de \Vall!nge r KinJiwo.xl TX USA \Van-en \Veatherbee Lancaster MA USA 
Claude Morris Ft. Neches TX US,\ Kc!thA.Macnc.,J \ Vorcester '"' USA 
Thomas G. W:ilk Sa n Antonio TX USA Rlch;~rdP. Ross Woburn MA USA 
Hobert Kapuslns.kl Austin TX USA AlanA. Harlow Rea dine MA USA 
DoriWhitney Canutillo TX US,\ t\moldLI'eterson \VIlmlngton 1\!A USA 
Andria Bronsten L1la~"ette co USA William Walsh Manchester MA USA 
Chuck Rooscwlt F.ngkwood co USA 0.111dPrott 0..--dh.:lm MA USA 
S.1ndroGcnova Greenwood Vlllace CO USA Bill Murphy Brooklfne MA USA 
Stei'Cn\\'illey Parker co USA Jim Koch Newton MA USA 
DkkKre;:k Den1-er co USA D r. Michael Blblyk Auburnd.tlc MA USA 
CharlcsKirkp.ltrid: De m-er co USA RichardPap.uia n Lexington MA USA 
Hobert & Cec!ty Oenwr co USA Robert Chasen Weymou th MA US,\ 

Campbell Fra nk Pruyn lolkevi lle MA USA 
Und.ISta«:k Boulder co USA Edward Bardsley lexington MA USA 
Cha rlfeMatz.en Boulder co USA Seth Schneider Westport MA US,\ 
MarllnUusc Boulder co USA lconDI.KI!cy North Kingstown Rl USA 
An.drea\Veston Botllder co US,\ Robert Elmer Portsmouth Rl US,\ 
Damin Da11dson Golden co USA Dana B. Colwell \Vam1ck Rl USA 
UrentWarren Ncdelland co USA Mkh.1t1Glenn Nashu.l NH US,\ 
EarlS. Koster Longmont co USA Scan Cox Ando1·cr N H USA 
Ulercwolws of ~ l artln R. Stokes OldT0\111 ME USA 

Lo\"eland Lo1-elilnd co US,\ Mike Monahiln Kingfield ME USA 
Dttp\VortBrewCiub ColomdoSprings co USA WilliilmMilres Burlington VT USA 
One!JrcwO-.-erthe Arthur Borden 1.\url!ngton VT USA 

Cuckoos Nes1 Pueblo co USA Trocyloysen StO\\"C vr US,\ 
Di!WN>ls!und Salid.1 co USA FredB.11ley Windsor CT USA 
Mike Tylka Rupert ID USA Rkh.1rdRoscn Anr;kwer CT USA 
Tim Hil l Idaho Falls ID USA Paul McClure UncaS\1IIe CT USA 
D.1nRoblson Bountiful UT USA Dennis Durham H!~.mum CT USA 
Robert De1~ne Rll-.!r1on UT US,\ Peter Reid Norw.1 lk CT US,\ 
ScottTB.1rtmann Ahw3tuke.: KZ USA Mac Brighton Nom~J ik CT USA 
Cha rlesl\lcConnell Mesa ,\Z USA Phil Kucppcr St.1mford CT US,\ 
Scott Berres 1\lesa KZ USA JIIIS!ngle ton Hoboken N l USA 
ChipUps.1 l S:Jntafe NM USA ]onathanUII!an Upper Montclai r N l USA 
Ste\-eMacmilan H enderson NV US,\ A. J. Capone South Pl;~lnfickl N l US,\ 
A lad: P. Self( South Pas.1den.1 CA USA Rkh.1nJNkhols Morris Pla ins N l USA 
Hobert I Weber &-In Dict,-...:J CA US,\ Robert Dfctz.sch !Jrkk N J USA 
Adam n waa:er Ca the-dra l Ciry CA USA BnmS\Iick Brew Club Dunellen N l USA 
DJnlcl J Ry.m Menlo P.uk CA USA t\l.1nWol/ New York NY USA 
Bri.1n&Charlotte Mountain\rtcw CA USA 011-cn lkg!Jne NewYOfk NY USA 

Erickson Llz.1 Zlmmcnnan New York NY USA 
G.1ryS. V.1ndcrllnden J'aloAlto CA US,\ Joseph lol.1cono New York NY USA 
Mark Anderson Concord CA US,\ Eric Berthold New York NY USA 
Thomas Dalldorl Harwan..l CA USA John Valentine Ne~vYork NY USA 
Darry!Hkhman SantaCru:~: CA US,\ Tao PordlOJl·Lynch Hartsdale . NY USA 
Michael lewis Dai~S CA US,\ JonR~ Westbury NY USA 
Mlch.lciD.lhler K.1muel;a HI USA Fn.-.:1\\'alter Setauket NY USA 
Michael Dahler Kllmucl.1 HI US,\ Hobert]. /\fay Huntington NY USA 
Stu:tn Harms Wllcom•llle OR USA Rayrnondfo. lurphy Medford NY US,\ 
0\lnaldl'ctltmennct Mcfo.llnm1llc OR USA R.1ySykes Hyde Pa rk NY USA 
Peter D. Johnson Portl.1nd OR USt\ Charkslutz \Vaiden NY USA 
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R(\,'Cr H a)+'CU Endkoa NY US.\ John S troh ~uolt Ml 
1\lkhad Schia~'Ofle lc'lvtston NY USA Don Petersen nloomficldHUis Ml 
Brcwbonk i'IJgu<: Buffalo NY USA l'e tcr F \Vilson Auburn Hills Ml 
BrcndanBr<~dy Co~nand.J 'l,'-la "' US.\ ,\ larkD. Gclstdn \Vhltclakc Ml 
D.weBow'<'r Jr. \\'ebste r NY USA Todd Kc tlct Niles Ml 
An~-.:IN;~idonc Ro.:hestcr " ' USA ChatllcKchr BeuL1h Ml 
1\llchadKnaub 1\loulll\\'olf PA USA lohnF. l cwrc Des Moines lA 
Ron Koncckc Wromlng I' A USA Jlml\l:.jusl;ll.; /0\\';!(ity 1,\ 
Rkh.1rd 1\1. Glc<!son Crum l ynne I' A liSt\ James 
J';lUID . II~prlch Wllmlni;lon DE USA Hendrlk Hulsl:amp Keokuk lA 
lohnCrlstea Rehoboth Beach DE USA Cyn thi:.Volkc Thlens\ille WI 
l<"nnlfcrHlcke)' \V,lshlnpon DC US,\ Chris Sulkowski E.1stTroy W I 
Ralph BlK.:".1 Hunllng101m >JO USA Gary l uthe r 1\lllw;~ukee "" John\\'. Epps l\lltchell,111e 1\ID US.\ C;~m BL1ttlcr BrownDcer WI 
Gl'Of}."'<!T111el Friendship MD USA Dre111ownBrn ,mastersl\ lllwo1Ukc.! W I 
Stephen B. Newson Chc\'yCh.lSe 1\10 USA F.rlcD.Steclc ;l.li!ll'aukee WI 
BobFarin.1 Rod. .... 111c >JD LISA Dcnnls D.li1SOn Grccntidd WI 
RusseiiErb Ro.:h11le MO USA D.lnlclC;~rc)' NcwGI.1rus WI 
Skid Roll<' Cod:e)'S\~llc 1\ID liSt\ Ch uckGo\ueke Abrams WI 
;l,lllcs Hossom Columbia MD USA lccD.,mkot"hler Ckonto WI 
!lobert 1'. Bouthncr Foren H III MD USA JeffP.1 rks M:.nltO\I'OC WI 
FrankMalilltl s 0t.11f\i,~l\lills >JD US.\ Joseph Schipper \'iruqu.1 WI 
John E. Kollar B.1ltlmore MD USA JohnO Ayt.:s E.1uC!a!rc WI 
John D.Skwrs Towson o\10 US.\ Stewn C Nelson Saln1 1'.1u l .\IN 
T1mothy l. t\rtz D.Jkton VA LI S.\ Ellenllndsi:th 1\llnn.:.;~polls ,\ IN 
I'.IU\Frcc.:lman Alllnj;!on "" USA t\rthurR.Eidrid~ F.sl.:o MN 
CieiChtistl.ln.l Arlln),'lon VA US,\ l:.m.-sA. Steenbu(\;h Rochester MN 
rau\a.\leyer Arllnpon VA USA 1\!aryLynnStilllings long~~ lie MN 
Duna ld R. Smith Palm}'r.l VA US.\ RScot t [l..1mh:.rdt Mllb.1nk SD 
Robert Halkowkh \VlllJJ.msbu~ VA USA Kent Woodm.:ansey Pkrrc so 
lucy Ad.Jms Hlllsborouj;h NC USA Buffalo Brewers James town NO 
Tom Hildebra nd t Greensboro NC US,\ John Roswkk Blsm.1n:k ND 
Danli.'IUrndford Durh.1m NC USA JimHunti.'r 1\liles CI!y MT 
Dank\Br<~dford Durham NC USA Dennis H. Barthel Mlssool1 MT 
Kim Scholl t\k.da NC USA Ke1inLFiuharty El¢n IL 
Kc1in LKlinc Ch.ulollc NC USA Ste1-c Hambul}; Chkal}'l ll 
KlnncyB.1ut;hm.1n '"""" NC LISA Tim Norris Chlcaso ll 
GeOfi,'-' ,\nd l..1urle Fix Clemson sc USA D.!anWilmot l'e ru ll 
Moses I\ I. Colcm.m Vld.1\L1 GA LISA Mike Simmons luka IL 
St"'-cPechln Brunswkk GA USA Oou~:DJ~!e CMbonda)e ll 
S:J r<~h Brld<');fOOm Tal1.1hasscc Fl USA ~lanhew \Vr'&Jll Saint Louis 1\10 
Hadden l'omp;mo Bc.1ch fl US.\ S.1mW;~mmad: Oz.:uk 1\10 
)ohnS.utwdl Oz.uk "' USA Rob..-rtW\kstrom D<oby 1(5 

Ben o\lelslc r DJphnc "' US.\ Thomas Louis Wkhlta J(5 

Trf ·Cit!cs Christiansen 
HomcbrewClub Klncsport TN US.\ ThomJsC. Kryzcr Wichlt.J 1(5 

Ronald B. Duwncr 1\eo;bk TN LISA Gcr<~ld Woolwine AshL1nd "' John Yust l\no.l.'\~\lc TN USA l\ larii)'J1Kic ln larz Om.1h.l NE 
Matthew Fiord Bardstown "' US.\ Amos l'lcrcc NapolC'00\11!.: l A 
J\l.mBurkholder Columbus 011 USA RlchardTruuth Sulphur L\ 
John l'lempstead Ikllcfontalne OH US,\ ;\l:lrlln Ronls UnlcRo.:k AR 
1\!i,;hael Dcmch.1k Rod,')' RII'Cr 0 11 USA M:nc&Sus.1nH inck Edmond OK 
C.1rm.1n E. Da1is Cu)'ahl'\:-lFalls OH US.\ DanlciB.1ngs F.nid OK 
Robert N. S p:tlth Ml.1mlt0\IT1 OH US.\ Karl King Colky'l'lllc TX 
Ed\\'~s te!Tk'lcr Ni.'W Richmond OH USA Jrun B.1shanV Fort\Vorth TX 
Ted C. Belles ClndnrMtl OH liS..\ \\'lnemaker 
!ell)' Black Sprln~ld 0 11 USA lohnW.Via Fort Worth TX 
Robcr1 C Lk tz Wap;1koncta OH US.\ 1\!arkl'owdl S.1nAn~ lo TX 
Tim Be:.ucho! ,\lbion IN USA Robert 1\xkllnj;!on Houston TX 
D. L \'.1n 0.1me Churubusco IN USA IA1i,'Cr Rh)'lhmlcs S.1nAntonlo TX 
/.Rob Elinor New Alban~· IN US,\ Roy Fuentes S.1n Antonlo TX 
Fcrmentai Ordcr ll}'lrRowen Round Rock TX 

o/Ren.1ISS.1rn:e \Vatren Ml liS..\ Ricki\I.Albers Austin TX 
Bil\ l'kilfer B~ton 1\1[ USA Scott Brown Amarillo TX 
J oeGcdm;~n W.:'stland Ml USA Ste\'cC;~J\Io t\n';!d..l co 
PatrlckG IJ..1bcock C.mtonT(11\1'1Shlp 1\11 US.\ 0....--slg.ns Unique Broomfield co 

ure 
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USA l\ lkhaeiJ. Sotld.1nt L.1fare ue 
liSA VkldMcneftt l;Jf,l}'\"IIC 
US.\ lohn C;~rlson lou\S\ille 
USA Andy R~Jwskl Lou\S\illc 
US.\ Tim Mead louls,itlc 
USA Bry;~n lont. liller Englewood 
USA Cht1sCoslor llnleton 
US.\ ,\ndrcw L.1mor1c Denwr 

M:. rjChartlc r De m-er 
US,\ Russ Twym ... 1n Dem"<"r 
USA Brian S. Zimmerm.1n Dcnw1 
USA Stephen Boss 0.:11\'t'r 
US.\ lor.m Rkhardson l!oukle r 
USA Jim Homer Boulder 
USA JohnC;~n}' Boukkr 
liSA Lols Cany Boulder 
USA K.1thyMcClul}; Boulder 
USA Stu MtKincsbcry Uouhkr 
USA Co nnie pfifferllng Boulde1 
USA 1-l.lrTis Fa berman Boulder 
USA lanet;\ luiphy Bookb 
USA Whitey Jensen Boulder 
li SA Do~w Welke r IJoukler 
USA lerryle111s Boulder 
US,\ BobTdischak Boulder 
US.\ StC\"Cn C;~mes Boulder 
USA M lchael lkhte r Boulder 
USA Grctchcn A.Graff Uouldcr 
USA Jeff& r~1: M;ukcl Boulder 
USA HnnKnuds<'n Ew~n 
USA D.:nn!sDubc lont;moot 
USA Dick Alld Diane Dunn l on&mont 
US.\ JimMcC;1lpin F.st.:sl'.-uk 
USA Aj Feldm.1nn Fort Collins 
US.\ O.mFink Mawn11!k 
USA llnd.1R..1c Niwot 
USA JohnThombn!'n Brfj;hton 
USA Gary tee ColorndoSprfngs 
USA Ron:.ld Winter ColoradoSprinJ;i 
US.\ Gary E. H uff Colorado Sprint;:> 
USA StanGaiiO\I'ilY Pueblo 
US.\ Ka rcnF~lquls t Fruita 
US.\ Dai"CBreitenfekl r.ukCily 
liSA JoscphN. Hall Chandler 

Randy Drwlni;.J Chandler 
USA Stt"\"CDcmp;;ey Chandler 
USA !Irian Ko lSO Yum.1 
liSA RoyR. Puj;h Si.: rrnVJs ta 
USA The lksert Qucnd~rs Albuqucrque 
US.\ Art Priebe A)buquefl!UC 
USA 1.11c\1;1t']llall Los t\la/1105 
USA Ray\\'.1\ lxkk Las Vq;as 
USA EtlcMcCL1l)' Carson City 
USA 61)-.:eDcJI)' Cul\'erCit)' 
USA Tom Edmunds HemlOS.11.1cach 

Oona ld \\'co:l St;~nton 

US.\ Wil\lamf.Ellls North H ills 
USA Edw~m:t Corn t\b'Ua Duke 
USA DcnlseSoul.lm Burb.1nk 
liSA South S.1n D~"'O 
USA Brewers Chub Vis ta 
US.\ ;l,llkelk>s.1l.: Cke.lllsld.: 
USA Rich Link S.1nli.'e 
liSA WllliJm D. Clemons Sa nDit:l," 
USA Burt Hesse ApplcV;~IIey 

liSA Mike Claus Lake Elsinore 

co USA Richard H;,-.:kman \\'estmlnstcr CA liSA 
co US,\ Dan Bernard Gudz Santa Ana CA USA 
co USA 
co US.\ 

Dilnlel E. Campbell C01marillo CA USA 
BobSti.'i.'lc SantaBarb.am CA US.\ 

co USA Dm\'Crsofthe 
co USA Centra!Co.ut &m Luis Obispo CA USA 
co US.\ T.S. Hauctcr t\tasca<kro CA USA 
co USA 
co USA 

KcllyOunh;~m J'Jci lica c,, USA 
Dooi;last\sh Ple.lSJntlllll CA USA 

co US,\ 
CD USA 

Bill Owens Hayward CA USA 
Gordon Ponce Lii"Crmoll! CA USA 

co US.\ L;:o J. O'Brlcn Fll!mont CA LIS..\ 
co USA 
co USA 

D.nidC.Bly S.ln Lorenzo CA liSA 
l'au i D.Mar.>hall San Lorenzo CA liSA 

co USA D.widl.lumor San Rafael CA USA 
co USA As.lna Tamilr<~s Fairf.l.'l: c,, USA 
co US.\ 
co USA 

Drend.1nMoylan l..1rkspur CA US.\ 
St C\~nl:\"ers UoukkrCreck CA USA 

co USA 
co US.\ 
co USA 
co US.\ 
co USA 
co USA 

MlchaeiRllcy Capitola CA USA 
NclsonCarrentcr San lose CA USA 
ROb"'i.' r StDcnis San Jose G \ USA 
1\!ari.:Gcil\y StO(Iiton CA USA 
W;~ync Uaker Ceres CA USA 
lludWaUace .\l erccd CA USA 

co USA 
co USA 

Sh.mn Nunley T rncy CA US.\ 
Joseph !.Ot.\·ades Sono111.1 CA USA 

co USA 
co USA 
co USA 

Monka Kaupplnen Cl trus lfeights CA US.\ 
0.111dtunk C ltrus Hel~:h ts CA liSA 
o\lkhacl Frost loom II CA USA 

co US,\ 
co USA 

JamesF. Kcq;.1 n S.1cr<~men to CA USA 
JohnM . Head Sacr<~men to CA USA 

co US.\ 
co USA 

L.1rry Anthon~· Janesville CA US.\ 
T;~hoe homcbrci\"Crs 

co US.\ Club (THC} South L1keTahoe CA LISt\ 
co liSt\ 
co USA 

Ooug\JS F;~ynor Woodburn OR USA 
D;~1idDHunter Gaston OR USA 

co LI S..\ Stuart Ramsa)' Portland OR US.\ 
co USA til.-..:! Eckhardt l'ortland OR USA 
co US.\ Jack l.lates Portland OR US.\ 
co USA 
co US.\ 

llughllynum l'on l.lnd OR USA 
Jlm,\l.mllin ;l.lltwaukic OR USA 

co US.\ 
UT USA 

R~--.;;:r6.1sse11 Turner OR USA 
l\laryBcthl\111\a rd Turne r OR USA 

AZ US.\ l'au\}.loon Glide OR US.\ 
AZ USA 
,\Z USA 

S.1cch.,rom)'tes Firs t Kl;~mathFa!ls OR USA 
Red t\nd ZcU Bums OR USA 

AZ USA Jon B. Cash Auburn WA USA 
AZ USA Rob Nelson Duvall W A USA 
N;l,l US.\ Stu.Jrt Harris North Bend WA USA 
NM USA 
NM USA 

Rlcha rdl.ccKn!t;hts Sc.11tle \VA USA 
Toml\llko\lc Shoreline \VA US.\ 

NV USt\ 
NV USA 

Joseph 0. Math~;~u Sc;~U)e WA USA 
Da~id Bles Seattle "'" USA 

CA US,\ KurtDcnke So:.1Uic \VA US.\ 
CA USA 
CA US.\ 
CA USA 
CA USA 
CA US.\ 

John Hud5on Bellingham IVA USA 
Charles Kaskki PortAnjiClcS \VA US.\ 
LccFdlcnb.:~ T.1coma "'" USA 
Ralph lew "'"""''" WA liSA 
D.1lc &Und.1 Hughes Cent rn \1.1 WA USA 
Jim Stoffer Yakl111.1 Wt\ USA 

CA LIS..\ 
CA USA 

War n e Aderho ld Homer AK USA 

CA USA 
CA USA 
CA USA 
CA USA 

For any corrections to your listing, 
call MaH at (303) 447·0816 

Making liqueurs at borne is more than a 
sensory expertence. ll's inexpensive­

consider the prtces of famous, name-brand 
classics-easy, and enjoyable to make. The 
author focuses on the simplicity and healthful 
features of using fresh fruits, berries, herbs, 
and spices- preferably from one's own 
garden -to produce a peifedliqneur. 
lnslrucUons on growing and processing 
your han est are also presented. 

ZYMURG Y SE PT EMBER/OC TOBER 2001 

15 



HOME BREWING. 

Making great beer doesn't have to be 
as difficult as putting a man on the 
moon. Let the American Hombrewers Association 

(AHA) be your ground control. 

Membership Benefits Include: 
Zymurgy Magazine: This 
award-winning magazine is 

packed with homebrewing 
advice and information on your 

favorite beers. Six issues per year. 
(A $35 value!). 

AHA Discounts: for the connois­
seur tasting at the Great American 

Bee r Festival®: thousands attend this 
exclusive tasting. 

Bool< Discounts: Save on the best beer and 
brewing books available. 

Member Web Site: Includes the Talk Back" 
Forum, Tech Talk, and AHA updates. 

Conference & Competition Discounts: 
Join for the world's largest educational home­
brewers' gathering. Fun-filled and informative 
the annual AHA National Homebrewers 
Conference and save on your registration. Enter 
your best brews at the National Homebrew 
Competition at a discounted rate. This event 
judges thousands of beers every year! 

AHA Sanctioned Competition Program: 

AHA Sponsorship Opportunities: 

Sanctions hundreds of homebrew competitions 
throughout the country. 

The strength of the AHA is you.We need your support to make this your Association. As a sponsoring member you will receive a spon­
sor's certificate and your name, club or business listed in the six issues of Zymurgy as an active supporter of the AHA. Membership 
includes a subscription to Zymurgy. Choose from: One-Year Sponsorship ($5 I): One-year membership to the AHA and an honorary 
certificate. One-Year Family Sponsorship ($60): One-year membership to the AHA and an honorary certificate. Two-Year 
Sponsorship ($1 03): Two-year membership to the AHA and an honorary certificate. Five-Year Sponsorship ($230: five-year mem­
bership to the AHA and honorary certificate. Lifetime Sponsorship ($460) : distinguished recognition and lifetime membership to the 
AHA,T-shirt (please indicate size) and an hon.orary certificate. 

It isn't Rocket Science. 
Unless you want it to be. 

join on-line at www.beertown.org or call 1.888.U.CAN.BREW 

We Have Liftoff. 
Yes! I want to be member of the American 
Homebrewers Association. 
(Membership price includes $24 subscription to Zymurgy) 

0 $33 O ne-year U.S. membership 
0 $58 Two-year U.S membership 
0 $87 Three-year U.S. membership 

Yes! I want to sponsor the American Homebrewers 
Association. (Sponson;hip price includes $24 subscripUon (0 Zymurgy) 

0 $51 O ne-Year AHA Sponso rship 
0 $60 One-Year AHA Family Sponsorship 
0 $103 Two-Year AHA Sponsorship 
0 $230 Five-Year AHA Sponsorship 
0 $460 Lifetime AHA Sponsorship, enter T-Shirt size __ _ 
For family sponsorships, enter names of family members here: 

Name --------------~Address ------------

City ___ ___ _ _ _ _______ .State/Prov. __________ _ 

Zip Postal Code ______ _______ .country __________ _ 

Telephone _ _ _______ Fax _________ E-mai l _______ _ 

Method of Payment (in U.S funds only} 

0 Check 0 Mastercard 0 Visa 

Card Number 

O AmEx 

Name on Card (please print) ________ ,Exp. Date __ / __ 

Signature ----------------

Please pho to copy and retu rn with payment. 
Make checks payable to: American Ho mebrewers Associatio n, 
P.O. Box 1510, Bo ulder, Co lorado 80306-9871 . Te lepho ne (303) 546-6514, FAX 
(303) 447-2825,Web site http://beertown.o rg 



~~~~~~~~~~~HOMEBREWCLUBS 
BY GARY GLASS 

"And the winner is ... " 
Nothing compares to the excitement 

building up to the announcement of the 

AHA Homebrew Club of the Year Award at 

the National Homebrew Competition 

awards ceremony. Forgotten was the exquis­

ite beer dinner prepared by renowned chef, 

Carlos Solis, that we had all enjoyed during 

the banquet. Everyone's focus was on what 

would follow those four words (even though 

the vision of Paul Gatza 's boxer shorts that 

had been burned into the memory of ban­

quet attendees earlier might have been a 

slight distraction). 

Going into the National Homebrewers 

Conference and the National Homebrew 

Competition, two clubs clearly led the pack: 

The Brew Rats , an Internet-based club, and 

Quality Ale & Fermentation Fraternity 

(QUAFF) of San Diego. The Brew Rats , 

competing for the coveted Home brew Club 

of the Year trophy for the first time, held a 

slim seven-point lead. The experienced 

QUAFF brewers proved to be more than a 

match for everyone however, as they walked 

away with thirteen medals, racking up an 

astounding forty points. By comparison, the 

next most successful club in the second 

round of the NHC, the defending champion 

Kansas City Bier Meisters, came out scoring 

sixteen points. 

Without question , QUAFF earned the 

title Homebrew Club of the Year in 2001. 

Repeating the feat next year will no doubt 

prove to be a formidable task-no club has 

taken the trophy twice since 1995. The Brew 

Rats showed they are a force to be reckoned 

with in their debut performance in the NHC; 

I am sure they will be back in 2002. 

Taking Aim At The Trophy 
Three years ago the brewers of QUAFF 

set their sights on the Homebrew Club of the 

Year trophy. The first year, QUAFF finished 
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in 14th place. Two years later, they were 

hoisting the trophy at the NHC Awards cer­

emony. QUAFF's achievement at the 2001 

NHC, according to club president Peter 

Zien, "was the result of hard work, some 

good fortune, and the implementation of a 

strategy to succeed." Peter shared with me 

some of that strategy, which I will pass on 

to the rest of you. 

Setting the goal of winning Home brew 

Club of the Year long before the first round 

of the NHC is an important first step to 

building excitement and encouraging par­

ticipation amongst club members. Peter sug­

gests having club members enter local 

homebrew competitions prior to the NHC 

so they can get feedback that will help them 

improve their recipes and enter the most 

suitable categories/subcategories. 

Educating club members on how to 

brew clean beers, avoiding off flavors and 

aromas , was a key to QUA~F's success. 

But brewing clean beers is not enough. As 

Peter states, "a beer should be brewed 

within the parameters of the style guide­

line in order to at least be in contention for 

a medal." So familiarity with the style 

guidelines and being able to hit those 

styles is a big part of winning in the 

National Homebrew Competition. At 

QUAFF meetings , the focus of instruc­

tional talks presented by club members or 

local brewers alternate between brewing 

procedures and beer styles. 

No matter how good their beers, a club 

cannot expect to win the Club of the Year 

trophy if the members don 't enter. Figur­

ing a lot of the club members might be 

2001 AHA Club-Only Competition Styles 
Month 

October 

Style or Nome 

California Common 

December Mild Ale 

Cot.# 

6C 
lOA 

Host 

Maltose Falcons 

Brewers United for Real Potables 

2001 Homebrew Club of the Year Top 20 

Rank Pts. Club Rank Pts. Club 
1. 173 Quality Ale & Fermentation Fraternity 11. 36 Prairie Homebrewing Companions 

(QUAFF) 12. 34 Cowtown Coppers 
2. 146 Brew Rots 13. 33 Hop Barley & The Alers 
3. 106 Urban Knaves of Groin (UKG) 14. 32 Pacific Gravity 
4. 78 Konsos City Bier Meisters 15. 31 Mountain Ale & Lager Tasters (MALT) 
5. 53 Strange Brew 16 (T). 24 Ale ond Lager Enthusiasts of 
6. 51 Maltose Falcons Saskatchewan 
7. 46 Great Northern Brewers 16 (T). 24 Collingwood Brewing Club 
8. 43 Upstate New York Homebrewers 16 (T). 24 Impaling Alers 

Association 19. 23 Downriver Brewers Guild 
9 41 Edmonton Brewers Guild 20 (T). 22 Capitol Brewers 
10. 40 Prime Time Brewers 20 (T). 22 Covert Hops Society 
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intimidated by a competition like the 

NHC, Peter sent motivational letters along 

with complete NHC entry packets to all of 

the QUAFF members to encourage them 

to enter. QUAFF also adds a prize raffled 

Esteemed California Common 
AHA Club-Only Competition 

off to the club 's first round NHC 

entrants- this year's prize was a full con­

ference registration for the AHA National 

Homebrewers Conference. Of course the 

more entries a club has , the better its 

The October AHA Club-Only Competition is Esteemed Colifornio Common. The competition is hosted by Tom 
Homilton ond the Moltose Folcons. 

The Style for the competition is Colifornio Common, Cotegory 6C One entry of two bottles is occepted per AHA 
registered homebrew dub. Entries require o $5 check mode out to AHA ond on entry/recipe form ond bottle ID 
forms. More informolion on the dub-only competitions ond forms ore ovoiloble ot 
www.beertown.org/AHA/Ciubs/dubcomp.htm. Pleose send your entry to: 

Colifornio Common AHA COC 
C/o The Home Beer /Wine/Cheese Moking Shop 
22836-2 Venturo Blvd 
Woodlond Hills, CA 91364 

Entries ore due by September 28, 2001. Judging is sloted for October 13, 2001. E-moil for questions is Tondl­
Homilton@eorthlink.net 

~ 
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chances of winning, but Peter suggests 

that putting grea ter emphasis on the less 

popular styles can further improve a club's 

odds of placing in the first round. 

Finally, Peter recommends that as many 

club members as possible are present when 

the Homebrew Club of the Year is 

announced . As Peter says, "whether you 

win or not, it is beneficial to witness first 

hand the intensity and excitement generat­

ed during the awards ceremony at the AHA 

National Homebrewers Conference." 

Hopefully with the above information, 

your club will be better prepared to make a 

run at the Homebrew Club of the Year tro­

phy. Many thanks to Peter Zien and QUAFF 

for sharing the secrets of their success! 

"Bocl<analia" Competition 
The AHA would like to thank Elaine 

Seeley and the Cincinnati Malt Infusers for 

hosting the Bock Club-Only Competition 

held May, 26 2001. This was the sixth of 

six competitions in the August to May 

2000-2001 cycle, with points going toward 

the Home brew Club of the Year trophy. 

Points are awarded on a six-three-one 

basis for the club-only competitions and 

the first and second rounds of the AHA 

National Homebrew Competition. The 

club whose members have amassed the 

most points over the year is crowned the 

Homebrew Club of the Year. 

Thanks to the club representative 

brewers. There were 3 7 entries in the AHA 

"Bockanalia" Club-Only Competition. 

Congratulations to the following winners: 

1st Place: 

Glenn Thomas of Raleigh, NC, repre­

senting Cary-Apex-Raleigh Brewers of Yore 

with his Doppelbock. 

2nd Place: 

Mike Hahn of Salt Lake City repre­

senting the Zion Zymurgists Homebrew 

Operative Society with his Eisbock. 

3rd Place: 

Dennis Overby of Fairfax , VA repre­

senting the Hard Times Wort Hogs with 

his Helles Bockflviaibock. 

Gary Glass is the Membership Coordina­

tor for the American Home brewers Associ­

ation . When he isn't homebrewing he can 

be found working on his Masters Thesis in 

U.S. History. ~ 
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BY AMAHL TURCZYN 

AMERicAS WORLD-CLASS BEER" 

Boston Beer Company Sponsors 
Company Home Brew Competition 

Employees of the Boston Beer Company 

were recently challenged to test their skill at 

homebrewing in an effort to better under­

stand and appreciate the art and science of 

brewing. The Boston Beer Company Home 

Brew Contest invited all employees, except 

for the brewers , to participate, and as an 

extra incentive , winners would be sent to 

Oktoberfest in Munich, Germany. For those 

who were just starting out, BBC brewmas­

ters provided them with home brew kits and 

a tutorial session on brewing beer. The 

brewmasters also made themselves avail­

able throughout the contest as consultants, 

just in case any of the contestants had ques­

tions. 

Winners of the contest included: Tim 

Cannon, Key Account Manager , TX, for 

"Cannonball Nut Brown Ale"; Lori Haarala, 

Assistant Controller, Finance Dep't, Boston, 

MA, for "Weizen Heimer Weiss Bier" ; and 

Roy Milner, Territory Manager, TN, for 

"Beelzebub Belgian Ale." 

"We want our employees to fully appre­

ciate all aspects of beer and brewing," 

Boston Beer Company founder Jim Koch 

was quoted as saying. "This is a great way 

to gain knowledge of the brewing process 

and the challenges involved in consistent­

ly making world-class beer. " Entries were 

judged by a panel of judges, including Jim 

Koch, Martin Roper, CEO of the Boston 

Beer Company, David Grinnell, Director of 
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Brewing and Quality , Kerry Byrne, beer 

reporter for the Boston Herald, Boston Mag­

azine and Esquire, and Rob Kasper of the 

Baltimore Sun. 

The Tap-A-Draft Dispense System 
After three years of testing, research and 

development, Sturman BG, LLC has 

announced that it will unveil a new pack­

aging option for homebrewers and craft 

brewers alike: the Tap-A-Draft beverage dis­

pense system. This durable dispenser uses 

t\vo eight-gram C02 cartridges to dispense 

beer from a 1.5 gallon (six liter) plastic bot-

tie , which is enough gas to dispense the full 

amount of product. The unit is fully 

reusable, and assembly is simple ; fill the 

plastic bottle with carbonated beer, twist on 

the tap, insert the cartridges into the two 

housings, and t\·vist until you hear gas flow. 

Then, you are ready to dispense the beer by 

pulling fonvard on the tap. 

One option that might be of particular 

interest to stout brewers is that the Tap-A­

Draft can also be used with one nitrogen 

and one C02 cartridge for "nitro" beer dis­

pense. 

A minima l number of parts also makes 

disassembly a snap. There are also no com­

plicated clamps or fasteners to deal with , 

and no screws and washers to lose; Tap-A­

Draft unseals by simply screwing off the tap 

with three and a half turns, like the cap of 

a half-gallon growler (the fitting is actually 

the same thread size). 

The container is now available in blue 

and brown bottles, to protect your beer 

against light damage at picnics, but the unit 

also fits comfortably on a refrigerator shelf. 

Homebrewers can either fill the Tap-A-Draft 

with carbonated beer from a Corny keg, or 

prime the beer with sugar to induce car­

bonation. (The cartridges aren't really 

designed to force-carbonate beer.) Once the 

primed beer has reached the proper level of 

conditioning, just chill down the unit and 

serve. A flexible plastic tube inside the bot­

tle keeps the intake at the bottom of the 

reservoir, so after an initial amount of yeast 

from the tap, you will get clear, bright beer­

just like a primed corny. 

The Tap-A-Draft tap will retail for 

$34.95 , and bottles are $5 each. Each bot­

tle comes with a cap, so homebrewers can 

get several bottles, fill them with beer, then 

seal them away until they are ready to drink 

them . Therefore, they'd only have to buy 

one tap and swap it from bottle to bottle. 

Cartridges will go for 0 .30 cents apiece for 

C02 and 0.45 cents for nitrogen . The Tap­

A-Draft will be available early in 2002. 

Orders for the Tap-A-Draft can be placed at 

(719) 686-6180. 

Beer In Space 
In keeping with our packaging theme, 

this item may explain the future of beer dis­

pensing. According to the New Scientist, 
astronauts living in the new International 

Space Station may still be able to put down 

a few cold ones in zero gravity-although 

the "down" part may have to change. One 

possible scenario for the vital exchange of 

fluid between beer container and human 

might take place with a flexible membrane 

in the container that is inflatable, thereby 

displacing the beer. Veele Sterken of Delph 
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University of Technology in Holland has 

already tested the space-age beer can. As 

project leader, he ran several tests on Euro­

pean Space Agency 

aircraft which 

simulate 

weight­

lessness 

by free­

falling for 

30 seconds at 

a time at high alti-

tude. Sterken claims the device works per­

fectly, dispensing spherica l mouthfuls of 

beer in zero gravity. Hmmm ... without grav­

ity, which way do the bubbles go? 

We Found A Lizard In This Beer, Eh 
How do you become a millionaire in 

Zambia? Reuben Mwanza did it when he 

sued Zambian Breweries after finding a 

lizard floating in his Mosi 

Lager beer. After 

being awarded the 

damages, Zam­

bians began 

searching their 

own six packs 

for stray critters , 

hoping to file similar 

suits. Soon after, however, 

the brewery won an appeal, and the 

Supreme Court reduced the damages owed 

Mr. Mwanza to only $400. 

Museum of Beer and Brewing 
Under Development 

A group of dedicated brewers and his­

torians noted that there is no all-encom­

passing organization in North America 

devoted to preserving the history of the 

brewing industry; from grain and hops, 

through the brewing process and packag­

ing, to the marketing of the finished prod­

uct. They believe that there is an urgent 

need to preserve and display historical 

items before they are lost forever. To these 

ends, they want to establish a Museum of 

Beer and Brewing, a not-for-profit corpo­

ration affiliated with the Wisconsin State 

Historical Society. The mission of the 

Museum of Beer and Brewing will be to 

preserve and display the proud history of 

brewing throughout the world, and partie-
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ularly in North America. To further the mis­

sion of the Museum of Beer and Brewing, 

the founders envision the creation of an 

organization that will preserve and show­

case the history of beer 

beer, brewing 

and related orga-

nizations , and the 

public . Currently 

the founders are 

searching for a per-

manent display location. Several sites are 

being considered, including a hi storic 

brewery building. A traveling display that 

can be taken to various brewing related 

events is being developed and a web site is 

under construction. The founding team 

includes : Gary Luther, Miller Brewing 

Company, retired; Karl Strauss, Pabst 

Brewing Company, retired, and KMS con­

sulting; Jeff Platt, Cream City Suds news­

paper; Fred Gettelman, Gettelman Brewing 

family; Jim Haertel, Peoplelink Profession­

al Services Group; Jim Olen, Milwaukee 

Ale House; Jerry Hilton, Steiner Hops; the 

late Roger Briess, Briess Malting Compa­

ny; Tom and Marge Volke , The Brewer's 

Bulletin and Brewer's Digest; and Jim Ryan, 

Stevens Point Brewing Company. 

Tofu Brew 
Six students from John Wood Commu­

nity College in Quincy, IL walked away with 

third prize from a contest designed to get Illi­

nois college students to come up with new 

ideas for soy products. The students split the 

$2,000 prize money for the beer they called, 

"Soy Suds, America 's Cool Bean Beer." 

According to advisor and chemistry profes­

sor Mark Moore , the soy beer compared 

favorably with Sam Adams Pale Ale. The 

contest was sponsored by the Illinois Soy­

bean Association and the Illinois Soybean 

Checkoff Board. They offered $5,000 for the 

first prize, a soy muffin produced by Uni­

versi ty of Illinoi s students , and soy-

enhanced pork kebobs from a team at Illi­

nois State Un iversity, who claimed the 

$3,000 second prize. John Wood students 

Ken Obert, Jennifer Buss , John Humke , 

Toby Miller, Derek Mulch and Matt Stahl 

brewed up the soy beer with assistance from 

Moore, who said the team didn't realize how 

much work was involved. They had to start 

completely from scratch, which meant soak­

ing, sprou ting and drying the soybeans to 

make their own malt. 

The project was not without other pit­

falls. Borrowing pots and pans from the 

school's culinary department, the students 

made such a small amount of the beer that 

they only had a dozen 12-oz bottles of bean 

brew to show for their labor when the brew­

ing was done. And the fact that only one 

of the studen ts was of drinking age didn't 

help the cause much; especially since that 

one student didn't 

even like beer. 

Fortunately, 

the John Woods 

faculty was there 

with plenty of 

moral support, 

and generously 

volunteered to 

sample the beer, 

and members of a 

Quincy hom e­

brew club (the 

Quincy Brewmeis­

ters) stepped in to offer advice on the brew­

ing. The team later claimed that club mem­

bers were pretty impressed with the beer, 

and some couldn't tell that it had been 

made with soybeans. 

At a blind taste test in Bloomington, the 

Illinois bean brewers went head to head 

with a famous Beantown brew-but at the 

blind taste test, Sam Adams emerged tri­

umphant, preferred four to three by the pan­

elists, even though some tasters said the soy 

beer was "smoother." 

For health reasons, soy beer may hold 

a lot of promise. !so flavones , compounds 

in soy products that are thought to fight can­

cer, survive the brewing process so well, 

beer may deliver more of them per ounce 

than soy milk. 

Amahl Turcyzn is the associate editor of 

Zymurgy magazine. 
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CALENDAR _________ ---::-::--::--:~~-
HoMBREwERs ASSOCIATION AMERICAN 

AUGUST 
24 Colorado State Fair Homebrew 

Competition, AHA SCP, Pueblo, 
CO. Entries accepted 8/ 13-8/17, 
$5 entry fee. Contact: Susan 
Dickman, 719-561-8484 x 2080, 
susan.csf@coyotenet.net 

25 Great Southern Beer Festival, 
AHA SCP, Memphis, TN. Spon­
sored by the Bluff City Brewers. 
Entries accepted 8/ 13-8/ 18, $5 
each. Contact: jay Grabowski , 
662-449-0493,jgrmvski@aol.com, 
\\~\~v.memphisbre\vs.com 

26 Western Washington Fa ir Ama­
teur Beer Competition, AHA 
SCP, Puyallup, WA. Entry dead­
line 8/18, $4 per enrty. 253-841-
5017, pat@thefair.com . 

SEPTEMBER 
7 Buckeye Brewer of the Year, AHA 

SCP, Willoughby, OH, organized 
by Ashtabula Area Homebrewers. 
The winning brews will be on dis­
play at the Ashtabula County Fair, 
Best of Show will be brewed and 
served at Willoughby Brewing Co. 
Entries due 7/22-7/28, w/ a fee of 
$ 13 for 4 entries. Contact: Dave 
Martin , 440-563-3029 , 
mb\vorks@alltel.net 

8 Sante Cruz County Fair Home­
brew Competition, AHA SCP, 
Watsonville,CA. Come join the 
fun! This local competition is 
open to Santa Cruz, Monterey, 
Santa Clara , San Benito, and San 
Mateo counties. Entries due 
9/22-9/26 w/ a fee of $2. Contact: 
Mike VanDierendonck, 831-464-
8248 info, 408-263-7704 wk. jvd 
mike@aol.com, www.SantaCruz 
CountyFair.com 

8 7th Annual Brewers Dream Com­
petition, AHA SCP, Liberty, !L. 
Open homebrew competition with 
best of show recipe to be brewed 
at Mickey Finn's Restaurant and 
Brewery. Mead, Sake, and Cider 
excluded. Entry fee $5 or $4 for 3 
or more , B.O.B. member price $3. 
Contact: Roger Grum, 847-295-
6000 wk, 84 7-234-5809hm, 
roger@iconnect.net, or www.club 
bob.org. 

22 Cactus Challenge, AHA SCP, 
Lubbock,TX. 4th annua l Cactus 
Challenge in Lubbock, Texas 
sponsored by the Ale-ian Society 
homebrew club. Contact: Lub­
bock Homebrew Suppl y, 806-
763-7480, lubbockhome 
bre\v@door.net ,\\~l'\v.door.net/ho 

me brew/ aleians.htm 

25 Mid South Fair home brew Com­
petition, AHA SCP, Memphis,TN. 
13th Annual Extravaganza spon­
sored by the Bluff City Brewers. 
No entry fee competition, with 
cash Best of Show prizes! Entries 
due 9/10-9/20. Contact: Patrick 
Rohrbacher, 901-458-3090, 
Patrohr@Bellsouth.net , www. 
Memphisbre\vs.com 

27 Great American Beer Festiva l, 
Denver,CO. Breweries and beer 
enthusiasts take heart! America's 
oldest and largest beer tasting 
and competition will celebrate its 
20th anniversary this year at the 
Denver Convention Center. 
Come join the fun , tickets are on 
sale now. Contact: Association of 
Brewers- ]esscia Gottlob, 303-
447-0816 ext 145, jessica@ 
aob.org, www.beertown. org/ 
GABF/ index.htm 

29 Pac ific Brewers Cup, AHA SCP, 
Long Beach, CA. Sponsored by 
the Long Beach Homebrewers. 
Entries due 9/10-9/ 15 w/ $6 
entry fee. All categories will be 
accepted. Contact: Robert \>Vise , 
714-828-4 709, nobuddrkhb 
@aol.com 

OCTOBER 
6 Hoppy Halloween Challenge, 

AHA SCP, Fargo,ND. Sponsored 
by the Prairie Homebrewing Com­
panions and open to al l home­
brewers. All styles of beer, mead 
and cider may be entered and will 
be judged according to the 
AHNB]CP style guide lines. 
Entries due 9/22-10/5 w/ $7.50 
for 1-4 entries, $5 for add. entries. 
Contact: Karl Gunderson, 701-
231 -8445, karl.gunderson@great 
plains.com, M\~v.linkup.netlusers/ 

dtrautmannlphc.html 

AHA SCP = American Home brewers Association Sanctioned Competition Program. For a complete 
listing of events, see www.beertown.org. To list events, send information to Zymurgy Calen­
dar of Events. To be listed in the July/August Issue (Vol. 24, No.4), information should be received by 
May 11 , 2001. Competition organizers wishing to apply lor AHA Sanctioning must do so at least two 
months prior to the event. Contact Gory Gloss at gory@oob.org; (303) 447-0B16 ext. 121; FAX (303) 
447-2B25; PO Box 1679, Boulder, CO B0306-1679. 
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AMERICAN HOMEBREWERS ASSOCIATION 

• KUDOS • 
SANCTIONED COMPETITION PROGRAM 

BEST OF SHOW 

JULY 2000 
Auiadaor County Fair, 103 entries- Steve Gerdsen of Sacramento, CA 

APRIL 2001 
D.E.A. Challenge, 54 enlries - Keith Klemp of Durham, NC 

MAY 2001 
51h Annual B.E.E.R. Brew-Off, 105 entries- Pete Algeria of Yaphank, NY 

Mt. Baldy Cup, 10 entries- Dan Humphrey of Rockford, Ml 
9th Annual Hains Craltbeer & Hamebrew Competition, 82 entries­

Steve Schmitt of Anchorage, AK 
Sunshine Challenge XII, 678 entries - Ron Raike of Orlando, FL 

Celtic Brew Off, 79 entries -Bob Young of Mayville, WS AK 
Elizabethan Homebrew Competition, 86 entries - Jerry Marshall of Hesperia, CA 

HoPS Mayfest IV, 17 entries - Jell King of Roy, WA 

JUNE 2001 
Mother Lode Fair Homebrew Competition, 47 entries ­

Jamil Zainashell of Elk Grove, CA 

8 Arizona State Fair - Amateur Beer 
& Wine Competition, AHA SCP, 
Phoenix,AZ. Arizona residents 
on ly , entry forms due 9/14, 
entries received 10/1-2 8am-5pm. 
$7.00 entry fee . Contact: Sherry 
Pew, 602-252-6771 ext 304, sher 
ry@azstatefair.com , www.azs 
tatefair.com 

13 3rd Annual Palmetto State Brew­
ers Open , AHA SCP, Colum­
bia,South Carolina. Sponsored 
by Palmetto State Brewers, Inc. 
All homebrewed AHNBJCP 
styles including: meads, ciders , 
and a "j ust Good Beer" catego­
ry for non-style beers, will be 
judged and awarded prizes. Must 
enter by 10/8, fee is $6.00 each. 
Contact: Gerald D. Jowers , 803-
798-7914 , 803-765-9620 , 
GD]owers@aol.com, GD]ow 
ers@aol.com 

13 Oktobersbest, Zinzinnati Home­
brewers Competition, AHA SCP, 
Cincinnati , OH. Sponsored by 
the Cincinnati Malt Infusers , a ll 
styles except mead and historical 
beers may be entered. Entries 
due 9/24-10/5 w/ $5 for the I st 
entry, $3 for add. entries. Con­
tact: Michael Weaver, 513-984-
933 7, Oktobersbest@cinci.rr.com, 
WW\I'.\V3.on.netl- philmac/ 
infuserslindex.html 

14 Tournament of Taste, AHA SCP, 
Bonner Springs, KS. The King has 
commanded a ll of his brewmeis­
ters to produce their best to cele­
brate our 25th year of the Kansas 
City Renaissance Festival. Have 
your entries in by Oct. 6, no fee is 
necessary. Contact: Carol Keller, 
816-373-0907, 816-561-8005 , 
renfestSE@aol.com 

20 The 18th Annual Dixie Cup- La 
Copa Dixie!, AHA SCP, Hous­
ton ,TX. Speakers: Ray Daniels, 
Chris White, and Fred Eckhardt. 
MCAB Qualifing Event, 40 medal 
categories, including Mead and 
Cider. Contact: jimmy Paige, 713-
668-9440, 713-603-2512, hopS@ 
gate\vay. net , http://\V\\~v.cruchyfr 

og.netldixiecup/ 

27 6th Annual Music City Brewers 
Brew-Off. AHA SCP, Nashville , 
TN. Entries due 9/28-10/12 with 
$6 entry fee . Contact: Steve Scov­
ille, 615-460-4626, scovillesp@ 
aol.com , www.musicci tybrew 
ers.com 

27 ASH Octoberfest, AHA SCP, 
Tempe, AZ. Sponsored by the Ari­
zona Society of Homebrewers, live 
music will set the atmosphere for 
an exhibition of the best brews 
from club members and loca l (and 
some not-so-local) breweries. 
Contact: Matthew Mart in , 480-
775-2660, matt.martin@ieee.org, 
\V\V\V.azbre\vers.com 
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With the pressure vented , open the 

hatch by lifting the bail. This is a steel 

wireframe that is obviously meant to be 

lifted up. Using the bail as a handle, push 

the hatch cover down into the keg an inch 

or two. If you can't budge it , there is still 

pressure in the keg, so back up a step. 

These kegs can hold up to 130 pounds per 

square inch (psi) of pressure, so you could 

injure yourself if you try to force the lid 

open with pressure inside . After pushing 

the cover down, rotate it a little , and lift it 

out for cleaning. 

Notice the large 0-ring on the lip of the 

cover. After years of contact with soft drink 

syrup, the rubber will be thoroughly impreg­

nated with the stuff, and I've never found an 

effective way to remove the aroma. You don't 

want soda flavor in your beer, so I recom­

mend replacing the 0-ring. Many home brew 

suppliers carry them, and some even offer kits 

to replace all the 0-rings in a keg. If you have 

a well-stocked hardware store, you may be 

able to find them, but be sure to get the exact 

same size. A complete set of new 0-rings 

shouldn't cost more than a few dollars. 

Using an open-end or deep socket 

wrench, loosen both valves on top 

of the keg. The most common 

sizes are 7/ 8 inch for ball 

lock kegs and 13/ 16 inch 

for pin locks. Once you 

have them loosened , 

they should be easy to 

unscrew with your 

fingers . Remove both 

fittings, and the tubes 

beneath them. The 

gas (in) fitting has a 

short tube, and the liq­

uid (out) fitting has a 

long tube that goes to the 

bottom of the keg. Each has 

a small 0-ring on the outside, 

and may have an even smaller 0-

ring around the tube. All these 0-rings 

should be replaced as well. 

Rinse everything with hot water to 

remove obvious syrup residue. Then till the 

keg halfway with hot water and l/8 cup (30 

ml) of a cleaning agent such as trisodium 

phosphate, washing soda, or B-Brite. Drop 

AN~E1lSON VALLEY 131lEWING COMPANY 
Boonville, Mendocino County, Cali£ornia 

www.avbc.com 
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in the small parts, including the hatch cover, 

and let it all soak for a few hours. Shake the 

keg well before opening it , then drain it , 

making sure to catch all the parts inside . 

You may need to scrub the inside of the keg 

to remove stubborn residue. 

Replace the tubes and fittings (with new 

0-rings) and tighten them securely. Fill the 

keg half full with hot water and cleaning 

agent again, then replace the hatch cover 

with its new 0-ring and secure it by lower­

ing the bail. Turn the keg upside down and 

let it soak again. This step cleans the top 

inside of the keg as well as the inside of the 

fittings. Drain, then rinse thoroughly with 

hot water several times. 

Once a keg is clean, some people like to 

store them filled with sanitizing solution . 

One serious warning here: don't use chlo­

rine bleach for this purpose. Chlorine can­

and will-damage stainless steel and can 

ruin a keg before you know it. If the contact 

time is short-like less than an hour, chlo­

rine is OK, but to be safe it is better to keep 

chlorine cleaners completely away from 

your stainless steel. 

Assembling the Rest of the System 
Once you have a keg, you are ready to put 

together the rest of your system. Your next 

purchase will be hose connectors. There are 

r..vo kinds (gas and liquid) for each style of 

keg. For the pin lock style, one fitting has two 
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pins, the other has three. On ball lock kegs 

they appear to be identical , but don't be 

fooled ; they are slightly different and not 

interchangeable. Plastic connectors are 

cheap, but prone to crack and break from fre­

quent use. Stainless steel connectors are 

more expensive, but should last a lifetime. 

Connectors are available with either a 

hose barb to which you can clamp your 

tubing, or a male flare fitting. The nut that's 

part of a hose-baTb adapter screws onto the 

flare fitting. Of course, you 'll need a carbon 

dioxide (COz) cylinder. The most common 

size for homebrewers is the five pound tank. 

It looks somewhat like a small fire extin­

guisher, and can be either steel or alu ­

minum. It's a handy size when you travel 

with a keg, and one filling of COz should be 

enough for up to a year 's worth of typical 

homebrewing. They sell for up to $100 new, 

half that amount if used. Check bar and 

restaurant suppliers , welding shops, and 

fire extinguisher companies for bargains. 

Filling a five pound tank costs $10-15 

in my area. Industrial gas suppliers, weld­

ing supply dealers , fire extinguisher com­

panies, and soft drink service companies 

are all good sources. Not all are willing to 

bother with such small orders , and some 

refuse to fill aluminum tanks . 

When you buy a COz tank, be sure it has 

a current certification. Every five years, these 

tanks must be tested and recertified for safe­

ty. When this is done, a date is stamped into 

the body of the tank. For example, mine says 

"5-97," so I'll have to get it recertified in May, 

2002 at the place I get it filled . If it fails , 

they'll drill a hole in the side, and I'll have to 

buy a new tank. In some areas , you can 

lease a tank. You just exchange your empty 

WWW.BEERTOWN . ORG 

tank for a full one , and the supplier gets 

them certified. The exchange costs a little 

more than a fill , but it may be worth it. 

The empty (tare) weight of the cylinder 

is also stamped on it. For example, "TW 

7.50" means it weighs 7.5 pounds (3.4 kg) 

when empty. After filling with five pounds of 

COz, it should weigh 12.5 pounds (5 .67 kg). 

Weigh your tank at home right after you get 

it filled, and you'll be able to tell how much 

COz is left in it by weighing it again . 

If your homebrew production is start­

ing to increase, you might consider a 20 

pound COz tank. The advantage of a 20 

pound tank is that it only costs a few dol­

lars more to fill it than a five pounder , 

but holds four times as much gas . You' ll 

reduce trips to the refill place and have 

less worry about running out in the mid­

dle of your next party. 

A full COz tank holds a pressure of BOO 

pounds per square inch. To handle this 

pressure, a regulator screws onto the tank 

valve , reducing the pressure to safe levels. 

A set screw adjus s the regulator's output 

pressure , and a gauge shows the working 

pressure coming out of it (you should 

never need more than 25-30 pounds). 

Some regulators come with two gauges , 

but you only need one . 

The regulator may have a hose barb or 

a flare connector for attaching your tubing. 

Regulators come in many styles, and cost 

from $25 to $75 in most areas. You can gen­

erally find them where you buy COz tanks. 

Flexible plastic tubing is used between the 

COz tank and the keg's gas connector, and 

bet\.veen the keg's liquid connector and the 

picnic tap. Your best bet is 3/16" ID (inside 

diameter) food grade reinforced vinyl tubing. 

You can probably find this at a local hard­

ware store, but make sure it is designed for 

high-pressure applications. Buy at least 10 

feet to start, and use five feet for each line. 

Some regulators have a one-way "check 

valve" that makes it impossible for beer to 

accidentally flow back into the regulator. 

You can al so add one later to any regula­

tor. On the serving side , you 'll have a cou­

ple of options. The simplest and most com­

mon is the "picnic tap"[or "cobra-head 

tap"]-the familiar black plastic gizmo with 

a lever that you press to start the flow of 

beer. You' ll find them at most homebrew 

De~r Dr. White, 
I'm a big fan of Barley Wines. 
CoUld you rlease tell me, what 
makes ~ yeast appropriate for 
high gravity beers and which 
other strains might be best to 
use in my Barley vVines? 

Tony Simmons 

Dear Tony, 
High gravity beers are tough 
on yeast. Osm.otic pressure, 
low OA.)'gen solqbilit:y and 
high alcohol concentrations 
.co.mbine to make f~rmen­
tation difficult. · Our Belgian 
Trappist, Abbey, California 
and Champagne strains are 
good for high gravity beers . 
If a fermentation does reach 
tenninal gravity, actively 
fermenting Cha111pagne yeast 
can be added. 

By the way, we '11 be releasing 
a new Super High Gravity 
yeast in Nov. - Dec. 

Chris White, Ph.D. 
Owner, White Labs 

E1t1ail yo~w q~testions to 
asllcln·iswhite®whitelabs. com 
and you could win a ft··ee White 
Labs "B1·'eJve1··'s" hat. 

W.HITELABS 
PURE BREWERS \"EAST 

888-5YEAST5 
www.whitelabs.com 
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Table 1: Pressure Required for Desired Carbonation 

Directions: look down the left column to find your keg temperature, ond reod across to the number in the 
column corresponding to the desired corbonolion level. Tho! number is the C02 pressure to opply to the beer, in psi. 

Temp Volumes of C02 desired 
(oF) 2 2.1 2.2 2.3 2.4 2.5 2.6 2.7 2.8 2.9 3 

32 3.5 4.4 5.4 6.3 7.3 8.2 9.2 10.1 11.0 12.0 12.9 
34 4.3 5.3 6.3 7.3 8.2 9.2 10.2 11.2 12.1 13.1 14.1 
36 5.1 6.2 7.2 8.2 9.2 10.2 11.2 12.3 13.3 14.3 15.3 
38 6.0 7.0 8.1 9.1 10.2 11.2 12.3 13.3 14.4 15.4 16.5 
40 6.8 7.9 9.0 10.1 11.2 12.3 13.4 14.4 15.5 16.6 17.7 
42 7.7 8.8 10.0 11.1 12.2 13.3 14.4 15.5 16.7 17.8 18.9 
44 8.6 9.7 10.9 12.1 13.2 14.4 15.5 16.7 17.8 19.0 20.1 
46 9.5 10.7 11 .8 13.0 14.2 15.4 16.6 17.8 19.0 20.2 21.3 
48 10.4 11.6 12.8 14.0 15.3 16.5 17.7 18.9 20.1 21.4 22.6 
50 11.3 12.5 13.8 15.0 16.3 17.6 18.8 20.1 21.3 22.6 23.8 
52 12.2 13.5 14.8 16.1 17.3 18.6 19.9 21.2 22.5 23.8 25.1 
54 13.1 14.4 15.7 17.1 18.4 19.7 21.1 22.4 23.7 25.0 26.3 
56 14.0 15.4 16.7 18.1 19.5 20.8 22.2 23.6 24.9 26.3 27.6 
58 15.0 16.4 17.8 ° 19.2 20.6 21.9 23.3 24.7 26.1 27.5 28.9 
60 15.9 17.3 18.8 20.2 21 .6 23.1 24.5 25.9 27.4 28.8 30.2 
62 16.9 18.3 19.8 21.3 22.7 24.2 25.7 27.1 28.6 30.0 31.5 
64 17.8 19.3 20.8 22.3 23.8 25.3 26.8 28.3 29.8 31.3 32.8 
66 18.8 20.3 21.9 23.4 25.0 26.5 28.0 29.6 31.1 32.6 34.1 
68 19.8 21.4 22.9 24.5 26.1 27.6 29.2 30.8 32.4 33.9 35.5 
70 20.8 22.4 24.0 25.6 27.2 28.8 30.4 32.0 33.6 35.2 36.8 
72 21.8 23.4 25.1 26.7 28.4 30.0 31.6 33.3 34.9 36.5 38.2 
74 22.8 24.5 26.2 27.8 29.5 31.2 32.9 34.5 36.2 37.9 39 .5 
76 23.8 25.5 27.2 29.0 30.7 32.4 34.1 35.8 37.5 39.2 40.9 
78 24.9 26.6 28.4 30.1 31.8 33.6 35.3 37.1 38.8 40.5 42.3 
80 25.9 27.7 29.5 31 .2 33.0 34.8 36.6 38.3 40.1 41.9 43.7 

Tobie developed by Alon Edwards. Used here with permission. 

suppliers, beer distributors, or bar supply 

dealers. It's cheap and works well, provid­

ed you have the correct pressure behind 

it. It may not be obvious, but the typical 

picnic tap easily disassembles into three 

pieces for cleaning and sanitizing. 

Beyond the picnic tap, you can consid­

er a wide variety of more traditional taps 

that mount to some sort of support. Some 

folks have a cooler dedicated to their home­

brew and mount taps through the wall of 

the cooler so that beer can be dispensed on 

the outside while the beer remains cool on 

the inside. Unfortunately, there are so 

many possible options here that consider­

ing them would require another whole arti­

cle. I'll leave you to explore and ponder 

those possibilities on your own. 

arrenrionllleadmakers! 
P.O. Box4lf2 

Shepherdstown, WV 25lflf3 
888.335.6!f64 

gordon@casllemark-honeq.com 
hllp:/ /www.casllemark-honeq.com 
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more them 35 tvpes of honev, 

from samples to gallons. 

eastlemark Honev 
mending all ~our hone~ needs. 

Using the System for Forced 
Carbonation 

Among the advantages of kegging your 

homebrew is the possibility of being able to 

drink your beer within hours rather than 

weeks. To accomplish this , you use forced 

carbonation with COz. When fermentation 

has finished and your beer is clear, sanitize 

the keg thoroughly, then empty it. If you use 

a bleach sanitizer, do a final rinse with cheap 

supermarket beer or other clean liquid. 

Replace the hatch cover. Connect only 

the gas line, set your regulator to about five 

pounds, and pressurize the keg with COz. 

Open the safety valve on top of the lid to let 

almost all the pressure out, and then pres­

surize it again . This replaces most of the 

air in the keg with carbon dioxide . 

Now, release a ll the pressure, remove the 

hatch cover and rack the beer from fer­

menter to keg. Since co, is heavier than air, 

it will just sit there until the incoming beer 

pushes it out. I like to use a sanitized siphon 

hose that reaches to the bottom of the keg, 

to eliminate splashing. As the beer level 

rises, COz is gently pushed out. Replace the 

hatch cover, and use the same fill-and-vent 

technique again to purge any remaining air 

from the heads pace in the keg. Now you're 

ready to carbonate. 

First, determine how much carbonation 

you want. The regulator's dial gauge is cali­

brated in pounds per square inch (psi) , but 

carbonation is generally measured in vol­

umes of COz. For English styles like bitter, as 

little as rwo volumes is fine , while efferves­

cent styles like weizens need three or more. 

For most beers, I use about 2.5 volumes. 

Second, we have to adjust for the fact 

that more co, dissolves in beer as it gets 

colder. Thus to hit the desired carbonation 

level, we need to consult Table 1. For exam­

ple , if your keg is at 49° F (9° C) , Table 1 

shows that you will want to apply 16 psi to 

achieve 2.4 volumes of COz. 

To achieve the carbonation, set the reg­

ulator for 16 psi and connect the COz tank 

to the keg. If you have a clean "liquid" con­

nector for your keg, you can attach this to 

your regulator's gas hose a nd then to the 

"out" side of the keg. This will deliver the 

co, to the bottom of the keg and better 

encourage di sso lution of the gas in the 

beer. Another option is to use the regular 
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Table 2: Pressure Drop in 3/,6 Inch Plastic Tubing 

Feet 3/16" Vinyl 3/16" Poly 1/4" Vinyl 1/4" Poly 

1 3 2.2 
2 6 4.4 
3 9 6.6 
4 12 8.8 
5 15 11 
6 18 13.2 

gas connector, but turn the keg upside 

down once it has been initially pressurized. 

Unfortunately, pressure alone won't dis­

solve enough gas in the beer to achieve 

proper carbonation. This is where the 

"force" part of the process comes in. Once 

you attach the gas, listen to the flow. The 

initial flow will slow down and stop in a few 

minutes. Now you need to agitate the keg to 

get more COz into solution. Shaking the keg 

works well and when you do so, you'll hear 

gas start to flow again. To make this process 

more efficient, I lay the keg on its side, and 

roll it back and forth on the floor with my 

foot. The more vigorously I agitate the keg, 

the more gas flows. Eventually, it stops flow­

ing no matter how much I shake the keg, 

and the beer is fully carbonated. Expect this 

to take 15 to 20 minutes, with faster results 

at lower temperatures. When carbonation 

is complete, I know the beer will be foamy 

because of all the agitation, so I set the keg 

back upright and disconnect it. After a few 

hours, the beer settles and is ready to serve. 

If you put the keg back in the cooler, put 

a few more pounds of pressure on it first. 

The gas in the keg's headspace may dis­

solve and it's possible the 0-ring seal on an 

old keg will leak. If the seal isn't tight (from 

the internal pressure of the keg) all the gas 

can come back out of solution and escape 

through the leaky 0-ring. I like to lightly 

coat the 0-ring with a food grade silicone 

lubricant to avoid this problem. 

Of course you can also use yeast to car­

bonate beer in a keg just as if it were a giant 

bottle. When you do this, use only 0.5 cup 

(118 ml) of com sugar to prime it. If you are 

going to use this technique routinely, you can 

avoid picking up the yeast sediment on the 

bottom during serving by cutting off the bot­

tom 0.5 inch (13 mm) of the liquid down tube. 
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0.85 0.5 
1.7 1 

2.55 1.5 
3.4 2 

4.25 2.5 
5.1 3 

Whichever method you use, you'll 

notice that the carbonation quality improves 

with time. After a few days, the bubbles will 

seem finer and the head on your beer will 

probably be longer lasting. After a week, the 

carbonation will be so perfect you may 

never go back to bottling. 

Dispensing Your Beer 
Learning to dispense properly takes a lit­

tle practice, but here are some guidelines to 

get you started. First, consider the carbon­

ation level of your beer. Next, determine the 

dispensing pressure to apply to the keg. You 

want just enough pressure to push the beer 

up the tube, through the tubing and picnic 

tap, and into your glass , while maintain­

ing the carbonation level of the beer 

remaining in the keg. That means using 

about one or two pounds more than the 

pressure on the keg. 

Sounds simple, but if your keg has 16 

pounds of pressure, and you push it out with 

17 pounds, you can wind up with nothing but 

foam if you're not careful. Some keggers com­

pensate by applying less pressure to the keg. 

That reduces the foam , but the dissolved COz 

in the beer has to come out of solution to 

equalize the pressure. By the time you reach 

the bottom of the keg, the beer is almost flat. 

There 's a better way. Apply the correct 

pressure to the keg, but compensate by 

using a longer, smaller diameter piece of 

tubing between the keg and tap. The friction 

through this tubing drops the pressure back 

down to a perfect level. Experiment with dif­

ferent types and lengths of tubing to find the 

right combination. 

Table 2 shows that 3116 inch (5 mm) 

vinyl tubing drops the pressure three pounds 

per foot. So a five foot length should drop 

your 17 psi by 15 (5 times 3) and there 's 

another drop of about 1.5 psi from lifting the 

beer out of the keg and up to the level of 

the tap. That's a total of 16.5 psi, for a tap 

pressure of 0.5 pound, just about right. If it's 

too much, just lift the tap a foot or two and 

the extra height will drop the pressure some 

more. For more pressure, hold the tap lower. 

Ed Westemeier (hopfen@malz.com) is a 

Master Beer Judge who lives in New Rich­

mond, Ohio. He writes about beer, comput­

ers, and other things, and has been a home­

brewer since 1987. ~ 

P.O. Box 28113 
Bellingham, WA 98228 

Toll Free: 1-877-581-8900 
E-mail: sales@bossbottles.com 

Web: www.bossbottles.com 
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orne brewers don't like the time and effort of bottling; 

others just prefer the taste of draft beer. Unfortunately, 

the advantages of a draft system have to be balanced 

against its drawbacks. The weight and bulk of a keg sys­

tem and the small size of a five liter mini-keg are two 

problems that can cause second thoughts. 

One of the more interesting attempts to develop a compromise 

between the pros and cons of other draft systems is the Party Pig<' 

from Quoin Industrial of Golden, Colorado. 

The "Pig" is essentially a large plastic "(PET) bottle , that is 

designed to fit on the top shelf of a normal refrigerator. It's intend­

ed to hold 2.25 gallons (8.5 liters), and is about 9 inches (23 em) 

in diameter and 15 inches (38 em) long. 

The major issue with typical draft systems is the need for a 

constant supply of carbon dioxide to dispense the beer. The Party 

Pig does away with that requirement in an ingenious way. You 

simply prime and carbonate your beer in the Pig, dropping in a 

patented pressure pack that expands as you serve the beer. The 

pressure supplied by the expanding pack eliminates the need 

for an outside C02 source. This can be very handy for anyone 

who has ever lugged a tank of carbon dioxide to a party-or even 

out to the soda distributor for re-filling. 

Here 's how it works: you fill the Pig directly from your final 

fermenter, adding priming sugar as needed to carbonate the beer. 

The Pig has a large opening for this purpose. The next step is to 

remove the protective packaging from the pressure pouch and 

drop the pre-sterilized and pre-folded pouch directly into the Pig 

with the beer. Then you cap the Pig with a dispensing valve and 

gasket, and secure it with the attaching ring and screws. Finally, 

apply some pressure to the Pig using a small hand pump. This 

activates the pressure pouch (similar to the way you activate some 

liquid yeast packs). Bleed off the air pressure you applied, and 

wait for your beer to carbonate naturally. 

Now, what's going on inside? The pressure pack contains two 

food grade chemicals: citric acid and bicarbonate of soda. When 

the pack is activated by outside pressure , the chemicals mix, cre­

ating carbon dioxide gas inside the pack. As the gas is pro­

duced , the pack expands, applying (continued on page 76) 
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B
ottling homebrew has fallen out of favor these days for many experi­

enced home brewers who feel that it takes too much time and is too labor 

intensive. A lot of folks in the homebrew club that I belong to have 

switched from bottling to using kegs instead. They lug their carbon dioxide (C02) 

cylinders and five-gallon Corny kegs to the meetings and parties. OK, so rack­

ing homebrew into kegs isn 't as labor intensive as bottling, but kegs are defi­

nitely not easy to transport and take up a lot of space. 

As for me, I'm still bottling all of my homebrew. I haven't switched to kegs 

for a lot of reasons. For one, I like the portability of bottles. When taking home­

brew to meetings or parties, I snag a few bottles of homebrew, put them in a six­

pack holder and away I go. Another reason I like bottling is that it is easy to age 

many different beers over longer periods of time without having to stumble over 

a bunch of kegs in the meantime. 

Bottling homebrew doesn 't have to be as time consuming and difficult as a 

lot of homebrewers make it out to be. New sanitizers and equipment available 

at homebrew supply shops can drastically reduce the amount of time, hassle, 

drudgery, and headaches normally encountered with bottling homebrew. VVhat 

follows are some tricks I've learned from bottling over 100 batches plus some 

that my fellow KROC members were kind enough to share with me. Hopefully, 

this information will assist you , too. 

1. CHECK, CHECK, CHECK. .. 
A few days before you plan to bottle, it's a really good idea to take invento­

ry of the supplies and equipment that you will need. Are there enough empty 

bottles? Are they in good condition? Assuming you are bottle conditioning, do 
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you have enough corn sugar, malt 

extract, honey, or gyle for priming? Do 

you have enough bottle caps? Is the 

equipment in good shape? If you label, 

are there enough labels? 

There's nothing worse than getting 

ready to bottle and realizing that you 

are out of something or the equipment 

is not working. Having a checklist and 

taking inventory before you bottle 

eliminates the, "Oh, NO! I'm out 

of.. .. " syndrome. I inevitably end up 

bottling after the homebrew supply 

shops in my area are closed, so the 

checklist avoids the problem of run­

ning out of things and having to wait 

until the shop reopens to bottle. 

2. HELP, I NEED 
SOMEBODY! 

Probably the only thing 

more tedious in homebrew­

ing than bottling is clean­

ing. Generally speaking, 

the quicker you finish 

bottling, the better off you 

are . I like to enlist help 

when it comes to bottling, 

ideally one of my neigh­

bors, but I will even settle 

for one of my kids, assum­

ing I can tear them away 

from their "busy" sched­

ule. I typically operate the 

siphon while the other 

person puts the caps on or 

seals the bottles and puts 

them in the case . Having 

someone to help me at 

bottling takes about half 

the time of trying to do it 

all by myself. 

If you are teaching 

someone to brew, that also 

creates a perfect opportu­

nity to show him or her the 

ropes of bottling as well. 

The person (or persons) 

you teach to brew will usu­

ally be eager to participate 

in bottling as well, espe­

cially if you promise to 

reward them with some of 

the finished product after-

ZYMURGY SEPTEMB ER/ OCTOBER 200 1 

ward . I like to hold off on imbibing during 

bottling, however, until the bottling is fin­

ished. Waiting until I'm done seems to cut 

down on mistakes and spillage. After bot­

tling and cleanup is finished is the perfect 

time to relax and have a celebratory home­

brew. If it is your first batch, a commercial­

ly brewed example will suffice nicely. Tak­

ing Charlie Papazian's advice, I like to toast 

the batch that was just bottled with a brew 

from a previous batch. It has almost 

become a ritual. 

3. A HUNDRED BOTTLES OF BEER 
ON THE WALL... 

A real key to making bottling go quickly 

and easily is to make sure that you have an 

ample supply of clean and inspected beer 

bottles before hand. If you have a free 

standing or mounted (rather than a hand­

held) bottle-capper, it is nice to have simi­

larly sized bottles. I've found that for a five­

gallon batch, one case of 12-ounce bottles 

plus one case (and a few extra) 22-ounce 

bottles works well. It seems to me that 

because of their smaller size, 12-ounce bot­

tles usually carbonate faster than 22-ounce 

"bomber" bottles. 

Although the larger bottles tend to take 

slightly longer to carbonate, they also seem 

to age better if you want to store the beer 

for a longer period of time. Several years 

ago , my neighbor's father gave me some 

old quart bottles he had been saving since 

he stopped homebrewing about thirty years 

before . He said he was waiting to find a 

good home for them; I use them to hold the 

beer the longest. 

4. IF CLEANLINESS IS NEXT TO 
GODLINESS, WHAT IS SANITIZING 
NEXT TO? 

We've come to one of the big reasons 

a lot of people disdain bottling, which is 

sanitizing the bottles beforehand. As I 

mentioned in my "Principles of Cleaning 

and Sanitizing" (March/April2001 issue of 

Zymurgy) article this year, no-rinse sani­

tizing is very effective and cuts down on the 

amount of time and water required to get 

equipment ready for use. Nowhere is this 

truer than in bottling. If you are strictly 

using 12-ounce bottles , you are going to 

have to individually clean and sanitize at 

least 48 bottles (two cases) for the five-gal­

lon batch at bottling. (Another good reason 

to use larger bottles: there are fewer of 

them to sanitize.) 

I used to use household bleach for san­

itizing my bottles, but no more. By switch­

ing to an appropriate no-rinse sanitizer and 

using it at the prescribed concentration, bot­

tles simply need only to be drained prior to 

filling them with beer. Not having to triple­

rinse bottles cuts down immensely on the 

amount of time and water that is a must 

when using bleach. Sure, bleach is cheap. 

My time isn't. I've got better things to do 

than triple-rinse bottles! 

If you don't want to chemically sanitize 

the bottles, heat sanitizing is an option. 

For homebrewers, heat sanitizing is typical­

ly done one of rwo ways, either by putting 

the bottles in the oven, or by putting them 

in the automatic dishwasher and using the 

heat dry cycle. I'd like to offer a couple notes 

of caution here. If heat sanitizing in the 

oven , heat and cool bottles slowly to avoid 

breakage. Some automatic dishwashers 

have a rinse additive cycle. The same chem­

ical used as the rinse aid that gives you spot­

free glassware can also destroy the head on 

the beer. The high-heat cycle for drying in 

the automatic dishwasher seems to work for 

many homebrewers to sanitize the bottles. 

Allow the bottles to cool to room tempera­

ture before filling with beer. 

5. RACK IT UP TO SUCCESS 
A good means of racking and siphoning 

is crucial to first transferring homebrew, 

then bottling it. There are many devices 

available to homebrewers that can start 
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and stop a siphon. Using your mouth to 

start a siphon is a real no-no. I've been 

using the same racking cane for over 10 

years now. I found that by leaving the cane 

filled with sterile water or dilute sanitizer 

solution , the siphon starts easily and I 

don't have to use any gadgets to start the 

siphon. There is a new item at homebrew 

''u . stng your 

mouth to start 

a syphon is a 
real no~ no.'' 

supply shops called the Auto-Siphon , 

which looks interesting. It works like a 

huge syringe. To start the siphon , you sim­

ply pull out the plunger. The suction of 

pulling on the plunger fills the tube with 

beer and the siphon can begin. The Auto­

Siphon is plastic, can be easily cleaned and 

sanitized, and costs less than $20, retail. 

There are many types of siphon starting 

devices available , however, so check out 

what your favorite supplier recommends. 

6. PRIME TIMET 
Using the proper amount of priming 

corn sugar, malt extract, or gyle is critical to 

obtaining just the right amount of carbon 

dioxide (C02) in the finished product. (See 

article on carbonation problems on 

page 38). The old, prohibition-style 

method of adding a small amount of sugar 

to each bottle for priming is not only incon­

sistent, it can be dangerous. 

The tried and true method that I've always 

used is 0.75 to one cup (177-237 mL) of corn 

sugar per five gallons ( 19 liters) of home brew. 

I boil the corn sugar for five minutes in about 

8-16 fluid ounces (237-474 mL) of water. I 

then add the priming solution to the bucket 

that the homebrew is going to be siphoned 

into from the fermenter. The corn sugar mix­

ture cools quickly once it is put in the bottling 

bucket. I then siphon the beer into the buck­

et and the corn sugar mixture and swirling 

beer combine to create a homogenous mix-
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ture and every bottle carbonates uniformly! 

After my bottle-conditioned brew has suffi­

ciently carbonated at room temperature, I put 

them in the spare refrigerator in the basement 

for as long as it takes to finish off the batch. 

(For some reason , some batches disappear 

more quickly than others.). 

7 . FILL IT UP, MACK 
Filling bottles with homebrew is the 

other big reason a lot of homebrewers have 

gotten away from bottling. Unlike the high-

speed packaging lines of modern breweries, 

bottling in the home tends to be somewhat 

slow, tedious and depending on skill level, 

messy. For most homebrewers, the speed 

of siphoning determines how fast the beer 

flows into the bottles. Since you don 't want 

to aerate the beer too much at this point in 

the game, it is actually better to fill the bot­

tles rather slowly. Obtaining consistent 

fill levels can be challenging in the home 

environment. I bottle in my basement with 

less than ideal (continued on page 79) 
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'' Counterpressure bottling is the process of filling bottles with carbonated beer from a keg. That is, you 

carbonate the beer in a pressurized keg, transfer the beer from the keg into a beer bottle inside a pres­

surized system, and then cap the bottle. The purpose of this article is to describe the equipment and 

process involved in counterpressure bottling. A word of warning-! describe a somewhat ideal bottling sys­

tem (I've been blessed with a wife who loves home brew and has a master's degree in food science). You can 

certainly do a good job of counterpressure bottling with less expensive equipment, although the higher-end 

equipment makes for easier work. 

' ' 



36 

"Your Hometown 
Brewshop on the Web" 
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Quality Products 
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Same Day Shipping 
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Visit our online store and catalog 
at www.grapeandgranary.com or 
call at 1-800-695-9870 for a free 
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There are both advantages and disad­

vantages to counterpressure bottling. One 

wedding , two kids , and three jobs ago, I 

brewed once or twice per month and bot­

tled every ounce of each batch. As my free 

time became more precious , I turned to 

kegging my beer. This investment greatly 

simplified my life as a brewer, but it also 

introduced a dilemma-how could I give 

bottles of beer as gifts or enter my kegged 

beer in homebrew competitions? To rem­

edy th ese issues, I invested in a counter­

pressure bottling system. Counterpressure 

bottling has rewarded me with the sim­

plicity of kegging-significantly less time 

and work required to put my beer into 

storage and less space required for storing 

hundreds of bottles. In addition , I soon 

found that beer from counterpressured 

bottles is more visually appealing because 

there is little or no sediment in the bottle. 

Also, I've found that my counterpressure 

filled bottles have a longer shel f life 

because there is less exposure to contam­

inants and oxygen during bottling . The 

disadvantages of counterpressure bottling 
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include: (a) cos t (in 

addition to a kegging 

system , you need a good 

counterpressure bottle 

filler). (b) new chal ­

lenges in sanitization 

(there are lots of tubes 

that need to be cleaned 

in a counterpressure bot­

tling system), and (c) the 

risk of unreliable car­

bonation levels (more on 

this later) . 

Equipment 
Before we get into the 

details , let me briefly 

explain the theory of 

counterpressure filling . 

gas gauge indicates 
pressure in bottle 

The basic idea is to get 

beer from the keg to the 

bottle while retaining its 

gas or beer into bottle ---11------l 

carbonation. In order to 

do this , we have to main-

tain a nearly constant carbon dioxide pres­

sure on the beer. This is achieved using a 

setup that allows you to first equalize the 

pressure in the bottle and the keg. Once this 

is done, a beer line running from the keg to 

the bottle is opened-but of course, no beer 

flows because the pressure in the two con­

tainers is the same. Only when the pressure 

in the bottle is reduced slightly will the beer 

begin to flow. 

The counterpressure filler is a device that 

allows you to establish and control this 

process. There are many options available , 

ranging from homemade models that will 

cost you only a few dollars (Dawson , 1996; 

Schwarz, 1997) to the Vinoteque and Zahm 

& Nagel systems for $300 to $400. Ruggiero, 

Spillane , and Snyder (1995) provide a ter­

rific review of the systems that were com­

mercially available six years ago . Having 

built my own low-cost filler, and purchased 

a Foxx filler, a Phil's filler, and a Vinoteque 

filler, I highly recommend spending the extra 

money for one of the more expensive fillers 

if you can afford it. These sys tems are 

extremely easy to use and tend to outper­

form the less expensive fillers in maintain­

ing carbonation during bottle filling. 

The fillers vary in construction, but gen­

erally include several common elements. 

All have a filling tube that goes down inside 

the bottle. At the top of this tube is a stop­

per that will lodge in the top of the bottle 

in order to seal the bottle during pressur­

ization and filling. Above this stopper, the 

plumbing varies considerably, but gener­

al ly includes three critical elements: a gas 

inlet, a beer inlet and a pressure vent. Each 

of these three ports will be controlled by a 

valve. Some of the valves are controlled by 

twisting a handle-something like a garden 

hose spigot. This type can be adjusted to a 

specific sett ing that will remain constant 

until the valve is adjusted again. Other 

valves have spring-loaded squeeze levers 

that require continuo us hand pressure to 

remain open. These squeeze valves com­

monly appear on the pressure vent and gas 

inlet ports. 

Since the pressure vent valve controls 

the flow of gas and beer in the bottle, many 

brewers like to have the squeeze-type valve 

on this port. Others find it tedious to have 

to continuously monitor and regulate the 

pressure applied to this lever and prefer the 

twist-type valve. The choice is up to the indi­

vidual brewer. 

In addition to the filler itself, you'll need 

a kegging system- a clean keg of sufficient 

size to hold a batch of beer and a C02 tank 
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'' The basic idea 
is to get 

beer from 
the ke 

to the bottle 
while retaining 
its carbonation. 

'' with a regulator (about $150-$200-see 

Fink, 1992b; Palmer, 1997; Turczyn, 1999; 

and Westemeier, 1995 for the detail s of 

putting together a kegging sys tem). I've 

found it necessa ry to have a good ther­

mom eter for my refrigerator so that I can 

precisely control carbonation levels. 

Finally, you will also need enough room 

in a refrigera tor to store the keg while it car­

bonates (or, minimally, to chill it for a cou­

ple of days prior to bottling) and (option­

ally) some extra room in your freezer for 

chilling bottles prior to bottling. Of course, 

you'll need clean bottles and bottle caps. I 

use oxygen-absorbing caps , although you 

probably don't need them when counter­

pressure bottling, due to the fact that the 

system replaces the air in the headspace of 

the bottle with carbon dioxide. I also rec­

ommend a bench capper or an assistant 

because your hands will be occupied with 

the counterpressure filler and you ' ll want to 

get the cap on the bottle as quickly as pos­

sible to avoid loss of carbonation. I also rec­

ommend having some sanitized aluminum 

foil for temporarily capping sa nitized bot­

tles while they cool in the freezer (more on 

that in the next section). 

Process 
The process that I use when counter­

pressure filling involves three steps: carbon­

ating the beer, cleaning the system and bot­

tles, and filling and capping the bottles. My 
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carbonation step begins before I transfer the 

beer into the keg. During the final days of fer­

mentation , I add a fining agent to the beer 

and transfer the fermenter to a refrigerator to 

encourage sedimentation prior to transfer­

ring the beer to a keg. I've found that if I give 

sufficient time for settling, my counterpres­

sure filled bottles contain virtually no sedi­

ment. After I've racked the beer into the keg, 

I attach my C02 tank and adjust the pres­

sure to achieve the desired level of carbon­

ation based on the temperature of the refrig­

erator. I keep my refrigerator just above 

freezi ng (this helps speed up carbonation 

and reduces foaming during bottling and dis­

pensing), and I typically shoot for the high 

end of the carbonation level of the style I'm 

set 
regulator 
maximum 
of 10 psi 

C02 
tank 

brewing in order to compensate for the small 

amount of carbonation that is lost during bot­

tling. The volumes of C02 that I target are 

about 2.4 volumes for British ales, 2.6 vol­

umes for German lagers , 2.8 volumes for 

US lagers, and 4 to 5 volumes for German 

wheat beers and Belgian sparkling ales (Fix 

& Fix, 1997). I've tried speeding up the car­

bonation process by removing the gas and 

shaking the keg or rolling it across the floor 

and then reattaching the gas. These efforts do 

speed up the dissolving of carbon dioxide 

into the beer, but I've found that I still need 

to allow the beer to sit in the refrigerator for 

a couple of weeks with the C02 tank attached 

in order to obtain accurate and consistent 

carbonation levels. (continued on page 78) 

beer 
out 
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bY RaY Daniels 
Is it Carbonated? 

Carbonation can be kind of subjective. 

Often people who talk about the carbona­

tion in their beers are really observing the 

amount of head or foam that is produced. 

The t\vo are related, but it is possible-and 

common-to have decent carbonation with 

poor head. 

Beer foam is one of the most compli­

cated subjects in brewing chemistry and 

many a brewing career has been devoted 

to research and understanding of this sub­

ject. Good carbonation of the beer does 

not ensure that you will have a sturdy 

foam cap on the top of it once you pour it 

in the glass. 

So how do we assess carbonation to 

begin with? It starts when we pop the cap 

off of the bottle . Do you hear a satisfying 

"pffft" of gas escaping? If so, you defi­

nitely have some carbonation in the bot­

tle . Without it, you would be greeted with 

a deathly silence when you pop the top. 

Now pour the beer in your glass. If 
you've been dissatisfied with the foam pro­

duced in previous attempts, don't be par­

ticularly gentle: pour the beer right down the 

center of the glass and let it foam for all it 

is worth. If the beer produces foam with 

such a pouring, it has at least some carbon­

ation . If the foam quickly fades and disap­

pears, then we are most likely back to the 

subject of foam rather than carbonation. 

Once the beer is in the glass, take a good 

look at it. A carbonated beer will nearly 

always produce bubbles inside the glass. 

Some will adhere to the sides of the glass 

while others will break loose and float to the 

top. If you've achieved some carbonation in 

your beer, inspection will most likely reveal 

some of these telltale bubbles. 

Finally, drink the beer. Flat beer is com­

pletely dead and lifeless. It produces no 

prickle on the palate, no tickle on the tongue. 

If you aren't sure what your tongue is feeling, 

compare the beer to a glass of cold water. If 

they feel about the same, you probably don't 

have much carbonation in the beer. 

These simple steps can help you to sort 

out the issues of carbonation and foam. If 

foam is what's lacking, you'll have to con­

sult other sources to solve your problems. 

But if you are truly missing that essential 

carbonation in your beer, read on! 

The Four Elements 
The development of carbonation in a 

bottle (and other containers carbonated by 



Proofing Yeast 
Dry yeosts work best when carefully rehydrated ond 
reinvigorated before use. Begin by sprinkling the yeost 
on 0.5to 1 cup (118-237 ml) of worm (obout95-1 00' 
For 35-38' C) woter. Allow the yeostlo settle into the 

' woter for 10 to 15 minutes ond then stir to mix. Now 
odd obout one tablespoon ( 14.8 ml) of priming sugor 
or molt extract ond stir. In less thon on hour, you 
should see loom forming on the lop of this mixture. 
This indicates thotthe yeost is vioble ond actively fer­
menting the sugor you hove odded. Before using the 
yeost, oil ow the mixture to cool slowly to the temper­
oture of the beer or wort to which it will be odded. 

If loom does not form on the proofed somple, the 
yeosl is not good ond should not be used. 

yeast) is driven by four factors: time, tem­

perature, sugar and yeast. 

Of these four , yeast is usually not an 

issue for home brewers. Assuming that the 

fermentation proceeded normally (as doc­

umented by original and terminal gravity 

readings) , there should be enough yeast 

left in the beer to get the job done. Only if 

you have filtered the beer or used a high­

ly flocculent yeast combined with a very 

long secondary fermentation might you 

see a problem. Under these extreme cir­

cumstances, the yeast count or yeast via­

bility may well have been reduced to the 

point that a new source of yeast needs to 

be introduced. When this is the case, the 

addition of active yeast is best. I would 

suggest the use "proofed " dry yeast or 

fresh liquid yeast. (See sidebar on proof­

ing yeast.) 

The second critical element in the pro­

duction of carbonation is sugar. Yeast 

must consume sugar under fermentative 

conditions in order to produce the carbon 

dioxide that will carbonate the beer. 

Because the yeast may not be in their most 

robust condition during the carbonation 

phase of beer production, we generally like 

to give them very simple, easy-to-digest 

sugars for this stage of the process. Corn 

sugar is preferred at this stage because it 

is a simple sugar (glucose) that is easily 

absorbed and metabolized by the yeast. Of 

course other types of priming sugar can be 

used , but carbonation may proceed more 

slowly as a result. While most sugars (malt 

extract, brown sugar, candi sugar, invert 

sugar, molasses, etc .) are only moderate­

ly more complex, honey has a wide range 

of sugars and may result in noticeably 

slower carbonation. 

Most modern instructions for priming 

beer recommend adding the sugar in bulk 

to the entire batch of beer before bottling. 

This differs from Prohibition-era practices 

where each bottle was dosed separately 

with sugar. The practice of bulk addition 

reduces the likelihood of a bottle being 

missed here and there, but it does require 

that the brewer remember to add the prim­

ing sugar to the bulk beer before begin­

ning to bottle. Although it seems both sim­

ple and essential, it can be easy to forget. If 

you have one batch that has failed to car­

bonate, check your brewing records to be 

sure that you remembered to add the prim­

ing sugar before bottling. 

The second issue with regard to priming 

is mixing. If you got some bottles that didn 't 

carbonate but some that did, make sure 

that you gently stir the beer once the sugar 

solution is added to ensure even mixing. 

Assuming that we have both yeast and 

sugar in the bottle , we have only to provide 

the proper temperature for the yeast and a 

bit of patience for ourselves . 

FinishiM and Storage 
The temperature required for carbona­

tion by yeast will be the same as, or warmer 

than , the standard temperature of an ale 

fermentation . Generally, you'll want to keep 

the newly bottled beer at temperatures 

berween 68 and 80° F (20 and 27° C) while 

it conditions . Of course once the beer has 

become carbonated, cool or refrigerated 

storage is best. 

The extent of the patience required from 

the brewer is more difficult to quantify. I 

generally try to give a beer four weeks to 

condition fully and I'm rarely disappointed 

with the results . But I also know that in 

most cases if I pull a bottle after two weeks 

for sampling, there will be ample carbona­

tion for a satisfying sip of my latest creation. 

Of course these results come when corn 

sugar is used at priming. The use of other 

sugars may result in slower development of 

the carbonation and further patience will 

be required. 

Ray Daniels is Editor-in-Chief of Zymurgy 

and the author of several books on brewing, 

including Designing Great Beers, Smoked 

Beers, 101 Ideas for Homebrew Fun and 

Brown Ales. 
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R eal ale is the tradition­

al drink of Britain and 

a grand one at that. A 

British group called the 

Campaign for Real Ale , or 

CAMRA, has worked hard 

to preserve this tradition 

and is often cited as the sin­

gle most successful con­

sumer movement ever. Needless to say, they are dead serious about 

their beer, and have strict guidelines regarding what is, and is 

not, "real ale." 

Under CAMRA's rules real ale is conditioned-that is, matured 

and carbonated-in the vessel from which it is served. Furthermore, 

it must be naturally carbonated and dispensed without the use of 

any extraneous carbon dioxide. As a result of these rules, most 

homebrewed bottled ales qualify as real ale. 

Many draft homebrews meet the standards for conditioning as 

well, but it is in the area of serving where things get dodgy. For starters, 

most home brewers haven't figured out how to get much beer out of a 

keg without hooking a C02 tank up to it. Secondly, CAMRA dictates 

that serving temperatures should be at "cellar" temperature-gener­

ally somewhere between 50° to 60° F (10 to 16° C), with 55° F (13° 

C) being typical. Oh and by the way, the beer is supposed to be 

crystal clear as well . 

In the UK, CAMRA's army of members look over every brewer's 

and publican's shoulder to make sure they are doing things accord­

ing to the rules. Fortunately, we don't have to worry about them too 

A wealth of firkin real 
ale. Clockwise from 
top: firkins and beer 
engines at Chicago's 
Real Ale Festival, real 
ale being served 
through a beer 
engine and a geyser 
of beer sprays han· 
dlers of a well·primed 
firkin. 

much as they are an ocean away and they are hard to understand 

when they talk anyway. We. being American homebrewers accus­

tomed to doing as we like, can and do combine tradition, practi­

cality, and a relaxed attitude within the confines of our basements 

with typically dandy results. Our simple goal is to end up with beer 

in our glasses that compares favorably with traditional British ale, 

while maintaining our low-impact, relaxed attitude. 

Packaging Options for Real Ale 
You can serve real ale from just about any container that will 

A) hold moderate pressure, and B) allow you to serve the beer with­

out pressurized gas. Thus the list of "real ale" containers includes: 

bottles, growlers, collapsible plastic containers known as "polyp­

ins," Cornelius kegs ("corny" kegs), and of course, proper British 

casks. We'll concentrate on carnies and casks in this article, but 

most of the information can be adapted to any draft packaging setup. 

Throughout the article , the ever-popular Cornelius-type keg will be 

referred to simply as a "keg," but be aware that in Britain, "keg beer" 

refers to the bad stuff: filtered , pressurized mega-beer. 

Corny kegs are familiar to most homebrewers and require lit­

tle additional comment for now. But casks are new to many. Mod­

ern casks are made of stainless steel and occasionally aluminum 

with a shape similar to a barrel. They have an opening to receive 

a keystone on the front , or head, of the cask and a bunghole locat­

ed at the midline of the curved side which is sealed with a shive . 

Both the keystone and shive may be made of wood or plastic, and 

both are scored or partially perforated to facilitate broaching when 

the cask is tapped. 
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Diagram A 

Casks come in various sizes, but on our 

side of the Atlantic the most common is 

the "firkin," with a capacity of nine Impe­

rial gallons (10.8 US gallons or 40.9 liters). 

For homebrewers, the smallest of the 

casks, known as a "pin," is often best 

option. It holds a convenient 5.4 US gal­

lons or 20.4 liters of beer. A full list of cask 

specification is given in the sidebar. 

Practical Considerations 
The biggest issue with putting real ale 

into any container is, "How are you going 

to get it out?" 

One way is to use a container with tap 

at the bottom (like a common picnic water 

cooler) and let gravity do the job. Gravity 

dispense is fairly easy from a corny keg: 

just lay it down horizontally at a conve­

nient height, and tilt slightly by placing a 

small block under the bottom end. Attach 

a gas fitting with a picnic tap to the "gas 

in" valve, and a bare liquid fitting to the 

"liquid out" valve. Beer is drawn off 

through the short gas dip tube , and air is 

drawn in through the long liquid dip tube. 

(See Diagram A) 

GravitY dispense from a traditional cask 

is pretty simple too: the horizontally stil­

laged cask is vented by driving out the cen­

ter of the bung, or shive, and a tap is driven 

into the keystone . Open the tap, out pours 

beer! Obviously, the cask has to be located 

at a convenient height for pouring. Since the 

firkin also must be kept cool , making the 

cellar the preferred storage/stillage location , 

other means of dispense have supplanted 

gravity, such as the beer engine. 
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Beer engines 
As many know , a beer engine (also 

known as a "hand pump") allows you to 

draw beer from a container located on 

the floor or in the cellar, or some other 

location where use of a gravity tap would 

be inconvenient. 

Most beer engines are of the sort that 

can be clamped onto a horizontal surface 

such as a table or bar top, and deliver one­

quarter or one-half UK pint with each pull 

of the handle. 

A beer engine is somewhat expensive 

by homebrew standards, with recondi­

tioned models starting at around $250, but 

there are some nifty selling points. For 

starters, they are easy to keep clean: just 

disconnect from the keg or cask, throw the 

line into a container full of tap cleanser, 

and pump some through . Second, they are 

easy to take to parties. Third , they get you 

a lot of attention. 

Now let's talk about some of the prac­

tical aspects of using a beer engine. First, 

most engines come equipped with a 

"sparkler:" a plastic restrictor nozzle that 

can be screwed onto the end of the spout. 

Use of this device spurs a turbulent dis­

pense and that whips up a foamy head 

on the beer when it is poured. Often times 

when using a sparkler, one ends up with a 

photogenic pint that has unfortunately lost 

a good deal of its carbonation and pleas­

ing hop aromatics in the pouring. It is my 

opinion that a properly conditioned ale 

will have enough carbonation to pour up 

a nice collar of foam if desired , without 

resorting to a sparkler. 

Since the beer engine draws the beer out 

by suction, it may be most convenient to 

stand a keg up vertically. The engine is then 

connected right to the "liquid out" valve , 

and a bare gas fitting can be snapped onto 

the 'gas in' valve to admit air. For casks , 

you simply attach the beer engine hose to 

the traditional tap-although some models 

facilitate this by offering a hose barb rather 

than a smooth nozzle. 

Shelf Life 
One of the biggest issues with real ale 

served from a keg or cask is the question of 

how fast it will be consumed. 

Traditional ale should be consumed 

within two or maybe three days of open­

ing. Unless you are having a party, this will 

be an issue for your keg or cask of beer. 

Since air is admitted into the container as 

beer is removed, oxidation begins as soon 

as beer starts pouring. At the same time, you 

get airborne bacteria that will begin to sour 

the beer. Together they generally have a 

noticeable effect on flavor with in 36 to 48 

hours . Smoke is another problem : avoid 

serving real ale in a room where tobacco 

smoke is present. 

When the beer is not going to be dis­

pensed for a period, like overnight, you 

should insert a "hard spile ," a hard wooden 

peg, tightly into the vent hole in the shive. 

This will help to prevent the loss of further 

carbonation. 

The serving life of real ale kegs or casks 

can be extended by use of a device known 

as a "cask breather." This is a demand valve 

which admits C02 at atmospheric pressure 

as beer is drawn off, thereby excluding air 

without forcing carbonation into the ale. 

Of course this device, though seemingly 

innocuous, violates CAMRA's rules and is 

viewed with disdain by real ale purists. Still 

it is the only way to extend the life of draft 

real ale. Using a breather, the serving life of 

a beer can reasonably be extended to a 

week or so, dependent upon beer OG and 

the temperature at which it is kept. Gener­

ally higher OGs and lower temperatures will 

extend the life of the beer. 

Cooling 
While real ale is sometimes described as 

"warm," it should be nothing of the kind. A 
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Cask Names and Volumes 
Butt 3 UK barrels ro8 UK gal. 129.6 us gal. 490.6 liters 

Hogshead 1.5 UK barrels 54 UK gal. 64.8 us gal. 245.5liters 

Barrel r.o UK barrel 36 UK gal. 43-2 US gal. r63.65liters 

Kilderkin 0.5 UK barrel r8 UK gal. 2I.6 us gal. 8r.8 liters 

Firkin 0.25 UK barrel 9 UK gal. 10.8 US gal. 40.9liters 

Pin r/8 UK barrel 4·5 UK gal. 5-4 US gal. 20.45liters 

beer served at proper cellar temperature 

(55° F, 13° C) will be pleasantly cool but not 

cold. Unfortunately, achieving this blissful 

state is anything but easy. 

Beer to be consumed at a party may 

require little attention . If it is already cold, 

then keeping it out of the sun or away from 

the radiator about covers it . For a hori­

zontally stillaged cask, ice blankets can be 

purchased or fashioned which are draped 

over the container. Similarly, the evapo­

rative cooling offered by a wet towel 

draped over the container can help to keep 

your beer cool. 

Production Details 
Alright, I've run through the fun stuff, 

now let's cover the basic details that you'll 

need to get yo u to the point of actually 

drinking some real ale. Along with the green 

beer, three things generally go into the keg 

or cask: finings, primings and dry hops. 

Finings are new to many homebrewers , 

but common in British brewing. They are 

used to ensure that the beer is clear and 

bright when served. A substance called isin­

glass is used to help remove yeast from the 

beer. The important thing to know is that this 

stuff is magic. Yeasty beer is bright within 48 

hours, and how it gets that way is best left to 

folks with pointier heads than ours. You 

should use isinglass in the premixed, ready­

to-add liquid or paste form. (The dried stuff 

is difficult to prepare .) 

Finings should be added along with the 

primings, when the beer is racked into the 

keg or firkin . The first time around with a 

particular type or brand of finings, follow the 

manufacturer's recommended dosage rate , 

and adjust as necessary for future batches. 

If there is an excess of pale, feathery solids 

that settle quickly in the glass even after the 

first few pints are poured, then there may be 

more isinglass than necessary. 

Priming rates for traditional ales are lower 

than comparable American or European 

beers, as ideally the level of dissolved C02 is 

about half as much as those counterparts. A 

less relaxed brewer would probably get into 

a discussion regarding the lower saturation 

level at warmer serving temps, and so on, but 

we will stick to the observation that the beer 

seems best that way. That being said, a little 

too much priming sugar is better than not 

enough , as bleeding off a little excess condi­

tion is easier than trying to boost it! For beer 

that is fairly well fermented out, 0.25 cup (59 

mL) of sugar for a keg or 0.5 cup (118 mL) for 

a firkin is a pretty good starting point. I have 

found just about any plain sugar is accept­

able; corn, cane, and beet sugar all work pret­

ty well, despite the bad reputation granulat­

ed sugar has with American homebrewers. 

As with bottled homebrew, boiling the prim­

ing sugar in just enough water to dissolve it 

is the preferred method. 

Whole hops, at the rate of 1/8 to 0.25 oz 

(3.5 to 7.1 g) added to the keg or cask, are a 

lovely finishing touch with most ales, and do 

much to enhance the fresh character of the 

beer. Higher rates are inappropriate for tra­

ditional English beer, but may be desired to 

give an American rwist. Or maybe you just 

like lots of hop character. Be aware that some 

varieties can give a metallic character when 

used in large amounts as dry hops, and much 

past 0 .25 ounce in five gallons gets to the 

point of diminishing returns. 

When adding dry hops to a keg, it's a 

good idea to use a muslin "hop sock." This 

keeps the hop particles from clogging the 

dip tube, although sometimes, the hop sock 

itself can end up blocking the dip tube, so 

some brewers tie it in place halfway up on 

the dip tube prior to filling the keg. With 

casks this is less of an issue as there is a 

perforated strainer on the taps commonly 

used, so the hop sock is likely unnecessary. 

At the risk of stating the obvious, all of the 

aforementioned goodies should be added to 

the vessel before you have filled it to the top 

with green beer. 

Preparing for Dispense 
Once the beer is safely sealed in its con­

tainer, it should be allowed to condition at 

room temperature for a week or so. A few days 

before you are planning on serving the beer, 

it should be stillaged in its serving position , 

and cooled to serving temperature. A tap must 

be fitted by driving it sharply through the per­

forated keystone , and the cask vented and 

checked for proper condition. Condition pri­

marily refers to carbonation level , but by 

extension includes clarity, flavor, and aroma. 

Pull or pour a sample into a small tasting 

glass. Check the clarity and aroma. Rock the 

glass back and forth and observe the liquid 

surface through the side of the glass. Profu­

sions of bubbles will appear just below the 

surface as you tip the glass in a properly con­

ditioned beer. Put some in your mouth. (Hey, 

now we're getting somewhere!) 

If the beer is too fizzy or pours too foamy, 

carbonation needs to be bled off. This is 

where it is easier for a horizontally stillaged 

firkin: simply fit a "soft spile," a porous peg 

typically made of bamboo, tightly into the 

hole in the shive, and check the beer twice a 

day until it meets with your approval. At 

this point you'll want to replace the soft spile 

with a hard, nonporous spile until serving 

time . With a keg, manually vent the head 

pressure in the vessel periodically every few 

hours until proper conditions are achieved. 

OK, once you have gotten through all 

these s teps , the beer should be ready to 

pour. If all has gone according to plan, you 

can expect some wonderful beer. Oh, and of 

course, you can expect to be more popular 

than normal-at least until the beer runs out. 

Mil<e Bardallis started brewing in 1989 and 

rapidly went off the deep end. Having sur­

vived dalliances with pH meters, inverted car­

boys, refrigerated pantries and all manner 

of geegaws relatively unscathed and relaxed, 

he recently served a firl<in of bitter to his 

friends on the occasion of his 200th batch of 

homebrew. Mil<e is an enthusiastic member of 

the Downriver Brewers Guild in suburban 

Detroit, and .the inventor of the infamous Kala-

mazoo Beer Goggles. 
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By Dan Listerman 



Five-liter (1.33 gallon) mini-kegs are manufactured in Germany as a disposable container for the domestic con­

sumption of a quantity of beer such as that which might be suitable for a small party. American home brewers have 

discovered that these kegs can be used as a handy way to avoid bottling without the need for a dedicated refriger­

ator which is often required by the larger kegging systems. In truth, anyone who can find the space for a gallon of milk in 

the domestic refrigerator can keep a five-liter can of draft beer ready to dispense. 

There are many advantages to the mini-keg system. For starters, a standard five-gallon batch easily fits into four mini­

kegs. This means you have just four vessels to clean and sanitize on packaging day rather than the dozens typically 

required for bottling. For those who appreciate a bit of variety in their consumption, the mini-kegs offer faster turn over. 

With a five-gallon keg, one needs to finish the last pint before moving on to the next beer. Mini-kegs multiply this oppor­

tunity by four. Thus, you can mix consumption of your various batches to avoid boredom and also discover flavor vari­

ations that arise through aging. Another alternative with mini-kegs is the ability to keg part of a batch and bottle the rest. 

One of the greatest features of the mini-kegs is their portability, making them easy to take along for parties, brew 

club meetings and the like. A full mini-keg and its tapping system weighs less than 12 pounds (5.4 kg) compared to 

the 60 pounds (27 kg) of a full corny keg and its C02 system. 

Putting Homebrew in a Mini-Keg 
Standard mini-kegs can be purchased new from most homebrew shops or you can buy one full of beer, usually 

German, for about twice the cost of a new keg and recycle it after the beer is consumed. 

All mini-kegs use a two-piece bung to close the keg. The outer portion is made of soft rubber while the inner core 

is hard plastic. Removal of the bungs from commercially canned German breweries can be difficult because they are 

not intended for reuse. Care must be taken to not scratch the mouth of the mini-keg. Frequently the bung will be 

destroyed in the process. The homebrew bungs are a bit easier: first remove the rubber outer part of the bung and then 

shake the bung's inner core out or rinse it out as you begin the cleaning process. 

Of course it is very important to clean the kegs carefully after they are emptied. Rinse and empty until the rinse 

water runs clear. It may take more than three rinsing cycles to accomplish this. To reduce the chances of contamina­

tion during storage, the kegs need to be drained as much as possible. The nature of the opening makes this difficult. 

Inverted shaking will remove the bulk of the water. A strip of paper towel inserted into the mouth and pushed against 

the inner surface of the mouth while the keg is inverted will wick out most of the difficult water. If more drying is desired, 

a rolled up paper towel, inserted into the mouth and shaken violently, can be used. It is best to store the bung disas­

sembled until it is thoroughly dry or some contamination can develop between the pieces. 

When you are ready to fill a keg, it should be cleaned and sanitized. Any of a number of proprietary cleaners are 

fine. Fill the mini-kegs to the brim and allow them to soak for 20 minutes. Then invert the kegs on an almost flat surface 
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so that they slowly drain while sanitizing the 

top of the inside of the keg. Kegs can last 

many uses over years of time if kept clean. I 

have had some mini-kegs in almost continu­

ous service for five years. 

The bung will have to be reassembled 

before reuse. Note that the bung can be mis­

takenly assembled backwards which will 

allow the core to pop out when the beer is 

carbonated. Make sure that the flange por­

tion of the inner core is on the inside of the 

bung assembly, not on its top . Also, mini­

keg bungs tend to lose their suppleness after 

a few uses and become difficult to insert. If 
a tiny bit of keg lube is smeared around 

the cone of the bung before insertion, they 

will last indefinitely. Most homebrew shops 

carry keg lube and one container will last for 

many years. 

Mini-kegs can be filled pretty much the 

same way that you would fill a bottle. Usu­

ally the beer will be carbonated in the con­

tainer, but if you have a corny keg system, 

you can counter-pressure fill mini-kegs just 

as you would a bottle. 

For conditioning in the mini-keg, you 

can prime in the bottling bucket or directly 

in the mini-keg. For bottling bucket filling , 

the mini-kegs only require about half the 

priming sugar that is usually required for fill ­

ing bottles. This means that only 0.33 to 0.5 

cup (75 to 120 ml) of corn sugar needs to be 

mixed in with a five-gallon (19 L) batch. 

Since there are only four mini-kegs to deal 

with , direct priming is a safe option. Sim­

ply add 1.5 tablespoons (22 mL) of corn 

sugar to each mini-keg before filling direct­

ly from the fermenter. In my opinion, there 

is no real need to boil the sugar. 

Primed mini -kegs can be treated just 

like bottles for conditioning and storage 

purposes. Like any bottle -conditioned 

beer, the mini-keg will need to be kept in 

a warm place for about a week after fill­

ing to achieve proper carbonation . They 

do not necessarily need refrigeration. A 

five-gallon batch can be evenly distributed 

among four mini-kegs by filling to between 

0 .75 and one inch (1.9 to 2.5 em) of the 

top of the keg. 

www.koolkeg.com 
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The Ultimate 
Homebrew and 

Draft Beer Dispenser! 
• Holds up to four, 5-Gallon Cornelius Kegs 
with seperate taps/faucets. 

•20# Aluminum C02 bottle, regulator, 
distribution block with individual shut-offs. 

Signature Series 
Single Tap Kegerator 

Four Tap/Keg Base Model 
•All homebrew units also hold 1/2 barrel kegs and come 
with standard US Sankey tap. 

• All units are custom built and shipped within 4-6 business days. 

•1.02cf of freezer space for pitcher and four mugs. (included) 

• Base units are 52" tall and 21" wide. 

• Sales tax applicable for TX residents only. 

• Kegs sold separately. See our website for 
pricing & model options. 

Everything included except kegs 
and gas to fill the C02 bottle! 

Call Toll Free 1-888-686-0928 
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Mini-kegs can also be counter pressure 

filled from corny kegs. This method allows 

for immediate consumption of the mini-keg 

beer and reduces sediment. To do this , you'll 

need to replace your counter pressure filler's 

stopper with a number three drilled stopper. 

Forced carbonation in the mini-keg itself, 

while technically possible, is not very prac­

tical. To deliver the carbonation, you need 

to have a C02 tap attached to the keg. Thus, 

you 'll need to have multiple taps or be sat­

isfied with carbonating just one keg at a 

time. In addition, it takes a lot of C02 cylin­

ders to get the job done, creating both logis­

tical and expense issues. 

A major difficulty encountered by mini­

keg users is a tendency for the keg to unex­

pectedly bulge from over-pressurization. This 

can be caused by over-priming, premature 

filling and wild yeast infections. When this 

happens, the keg is often destroyed. This is 

a problem my company has addressed with 

the production of "Phil's Relieph Bung" to 

prevent this problem. This bung vents exces­

sive pressure at about half what is required 

to bulge the keg and does so until the pres­

sure drops to a third of the "bulge" pressure. 

Tapping Your Beer 
There are a number of taps produced for 

mini -kegs . The manufacturer of the kegs 

themselves, Fass Frisch, produces three 

taps, including the "Multi Tap," the "Party 

Star" and the "Beer King." Let's review how 

each one works. 

The first of the three is the Multi Tap. It 

is hand pumped with air and should only be 

used if the entire container of beer is to be 

consumed within 24 hours or the beer will 

oxidize and go stale. It is an inexpensive tap 

that is fine for parties. 

The remaining two taps, the Beer King 

and the Party Star are very similar. The 

Beer King has a plastic body while the 

Party Star has a metal body. Both are pow­

ered by either 16 or 8 g C02 cartridges, if 

an adapter is used. Expect a !6g cartridge 

to last about two kegs and an 8g, one keg. 

Excess carbon dioxide can be transferred 

to the next keg along with the tap. They 

both have plastic dip tubes, which are 

prone to breakage if the tap is dropped . 

This is particularly important in the case 

of the "Beer King" since the plastic body 
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can be irreparably damaged along with the 

dip tube. 

The Beer King's valve is a simple design 

near the outside edge of the keg that drains 

well. The Party Star's is built into the metal 

core at the center of the keg's top. It has a 

long narrow spout that can retain beer 

between uses. This is a potential source of 

contamination and tends to drip a bit. 

Both of these taps must be operated with 

the mini-keg standing up in a vertical posi­

tion . It takes about 14 inches (36 em) of 

height to store the keg and tap assembly in 

the refrigerator. Both also come equipped 

with built in pressure regulators operated by 

a knob. This is handy at parties because the 

pressure is maintained automatically. For 

long term consumption, the regulator is bet­

ter used as an on/off valve because there is 

a tendency for the pressure to be too high 

and the C02 will simply dissolve into the 

beer wasting gas and creating foamy beer. 

When the beer pour rate slows, a quick twist 

of the knob will dispense enough pressure 

to restore the proper flow. 

Changing cartridges is as simple as 

unscrewing the cartridge housing, removing 

the spent cartridge and replacing it with a 

fresh one before screwing the housing back 

on. The tip of the cartridge must seat and seal 

against a hard plastic seat that contains the 

piercing spear. A leak frequently develops 

at this point. Dipping the tip of the cartridge 

in keg lube helps keep this seal tight. A little 

keg lube on the threads of the cartridge hous­

ing also makes a tight seal easier. 
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If you already own a carbon dioxide 

tank, you can adapt these taps for use with 

your existing regulator equipped with ball 

lock fittings. All that is needed is a "Car­

bonator" two-liter bottle cap from Liquid 

Bread and a pierced rubber washer to fit the 

Carbonator. Screw this assembly on to the 

regulator where the cartridge housing nor­

mally goes. The ball lock disconnect can 

now be used to charge the keg. 

Other Taps 
You will also find another tap , the 

"Flexi-Tap," which is similar to the Fass 

Frisch taps except that an 8g C02 car­

tridge or an air pump can power it, and the 

air pump is included. When the C02 is 

exhausted, the keg can be finished off with 

air. This may not be a problem from a beer 

quality viewpoint since there is little beer 

left in the keg and it should be emptied 

quickly. Changing from the regulator to the 

air pump is a simple matter of pulling the 

regulator off the tap and pushing the air 

pump on. An adapter for using a C02 

cylinder and regulator is also available. 

On the Flexi-Tap, a ta pered wedge-like 

device controls the pressure regulator. Push­

ing it down increases the pressure and rock­

ing it back provides a burst of C02 . The Flexi­

Tap has restrictions in its dip tube to provide 

backpressure so beer does not over foam . 

Finally , my company makes the 

"Philtap ," a very compact design largely 

made of chrome-plated metal. Its unique 

design feature is that it can be operated 

vertically or horizo ntally by way of a 

curved dip tube . The Philtap faucet is a 

common picnic faucet frequently seen on 

corny kegs. It is attached with a 12 inch 

hose . The Philtap can be connected to a 

through-the-door faucet just like any other 

kegging system . This allows the keg to 

reside inside a cooler with the tap on the 

outside for easy access. 

The Philtap has· a small-bore internal dip 

tube to provide backpressure for smooth 

delivery. Operated vertically, it requires only 

10.5 inches of clearance. Horizontally, with 

the wooden prop, it needs only 8 inches of 

clearance so it can be used on a lower shelf 

of a refrigerator. 

~.64f &v~/'ap~ qv/)7m~nl 
The small batch equipment company 

Hop Jack 

Three reasons to buy the MiniHop Jack 
1. Cooling cone inside cools hot wort 
2. A grant when lautering & with RIMs 
3. Seasons as it separates hops & other seasonings from wort 

Mash Lauter Tun 
Max 35 pds grain - flat false 
bottom - Will not float or leak -
For the 5 & 10 gallon recipe 
brewer- Superior to water coolers 

Fermenters 
MiniBrew System to Affordable Conical 
Sizes range from 6.5 gallon to one barrel 

R.asJ'/t: /s svpl?r/or /17 s/.a/n/l?ss /n m.an.Y W.t!lfS 

Call 909-676-2337 john@minibrew.com or see www.minibrew.com 
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SABCO INDUSTRIES, INC 
Homebrew Equipment 

'Specialists' 

Great Kegs 
'Brand New' 
or 'Like New' 

AND ... 
A 'KEG-FULL' OF 
GREAT IDEAS TOO! 

Great Brew-kettles r---"'1 
like our new 

'Universal Kettle' 

Great 
Equipment ... 
Like the amazing RIMS 
'Brew-Magic' Brewing System 

VISIT OUR STORE AT ... WWW.KEGS.COM 
or email at . . . sabco@kegs.com 

(419) 531-5347 (KEGS) 

On the Philtap , the C02 dispenser is 

manually operated. When the flow of the 

beer starts to slow, a short pull of the dis­

penser's trigger will restore the flow. A pres­

sure relief valve prevents over pressuring. 

The dispenser uses 12g C02 cartridges. One 

cartridge will usually empty a full keg. The 

cartridge stays with the tap and can be 

transferred to a subsequent keg if not empty. 

With the Philtap, a common bicycle pump 

can replace the C02 dispenser for kegs 

meant to be used quickly or to finish off a 

mostly empty keg. A C02 cylinder and reg-

Great stuff! 
Quality specialty items. 

gifts and clothing. 
Visit our store at 

sierranevada.com 
or call us at 

(530) 896-2198 
SIERRA NEVADA BREWING CO., CHICO, CA 
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ulator can also be connected to the tap by 

merely removing the valve stem and clamp­

ing a hose to where the C02 dispenser nor­

mally connects. 

A new design of mini-keg has recently 

come on to the market which incorporates 

a built-in tap. The tap is near the bottom of 

the keg and is operated by pulling out and 

pushing in . This system allows the keg to be 

tapped without C02 . The bung must be 

pushed in to vent the keg. Obviously, if the 

keg is tapped in this manner, the beer will 

have to be consumed quickly or it will go flat 

and oxidize. This is another area where my 

company is producing a product to help out. 

We are now producing a C02 dispensing 

system that will allow the carbonation of 

these new mini-kegs to be maintained while 

also eliminating oxidation of the beer. 

Tap Care and Cleaning 
With any taps that have plastic dip tubes 

it is important to always hold the dip tube 

when breaching the bung. They can easily 

buckle and break during this operation with­

out proper support. Note too that it is pos­

sible for the bung core to become ja mmed 

under the dip tube so that the tap will not 

seat properly. If this is suspected, merely 

wiggle the tube in the keg to dislodge the 

bung core . One trick that can be useful is 

that a dab of keg lube on the threads of the 

dip tube helps to prevent leakage. 

When changing C02 cartridges it is very 

important to be sure that the cartridge is 

empty or the cartridge housing can fly off 

quickly. Another concern is that cartridges, 

when vented in an uncontrolled way, can 

produce intense cooling potentially result­

ing in frost bite on any skin touching the car­

tridge. To be sure that the cartridge is empty, 

operate the pressure-controlling device 

before attempting to change the cartridge. 

Finally, cleaning the taps is usually a 

matter of running hot water through the dip 

tube and valve system. Disassembly of the 

dip tube, spout and valve can be done for 

a more complete cleaning as necessary. 

Mini-kegs have had their problems in 

the past , but with the many equipment 

options now available to homebrewers for 

equipping and managing these systems, 

they can be a reliable and enjoyable way 

to dispense homebrew. Given their con­

venient size and portability, I expect that 

they will enjoy widespread acceptance in 

the home brewing world. 

Dan Listermann's college brewing was a 

total failure, but he still gave it another shot 

13 years later and it changed his life. Two 

years after he began brewing he was manu­

facturing an improved bottle filler and three 

years later he quit his day job as a Manufac­

turing I Quality Engineer to make brewing 

equipment full time. In 1995, he founded a 

homebrew shop and he is now working 

toward a brewpub at the store's site. IMP 
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For Geeks Only 
Reader Advisory: Warning!These pages are rated XG (eXtra Geeky) by the Bureau of Magazine Mucktymucks. Items 
in this section may contain raw data, graphic functions, full statistics and undiluted biochemistry. Keep away from poets, 
squeamish novices and others who may find the joyously technical nature of this prose to be mindbendingly conceptual 

or socially offensive. Also, because of the complex nature of brewing science, there is no guarantee that you will live 
longer, brew better or win any awards in the next homebrew competition based upon the conclusions presented here. 

Lauter Dynamics, Part 2: Design Priorities Based 
on Fluid Flow Studies 

By John Palmer and Brian Kern 

I n the last issue of Zymurgy we described 

our observations of dye flow through a sim­

ulated grain bed and concluded that false 

bottoms offer more uniform flow character­

istics than pipe manifolds. We also conclud­

ed that pipe spacing and configuration had a 

significant effect on the uniformity of flow in 

a tun equipped with a pipe manifold. While 

useful, these conclusions do not quantify the 

differences between various designs. In this 

article, we set out to achieve such quantifi­

cation so that homebrewers can select a sys­

tem that best suits their desires. 

In order to obtain quantitative mea­

sures to compare different Iauter tun 

designs, we turn to the science of fluid 

mechanics, and mathematically model the 

fluid flow in a large number of different 

designs. There is a simple set of equations 

that governs fluid flow in porous media , 

such as a grain bed. We solve these equa­

tions for each Iauter tun design and deter­

mine the flow velocity at every point in the 

grain bed (see Figure 1 ). 

Knowledge of the flow velocity at every 

point tells us where the fluid flows in the 

system, and thus how much of the grain 

bed is over- or under-sparged. Flow non­

uniformities definitely have an effect on 

the amount of sugar actually extracted 

from the grain bed . Once we know this 

effect, we can then determine the impact 

of Iauter design on the brewing efficien­

cy. In our analysis, all the flow rates with­

in the grain bed are compared against the 

rate of "optimal" flow for that system. We 

define the optimal flow to be the flow of a 

perfect system , where the flow is the same 

everywhere in the grain bed, all of the 

available sugar is extracted, and none of 

the grain is over-sparged-this would be 

the flow of a system with a "perfect" false 

bottom . This optimal flow may be differ­

ent for each Iauter tun des ign . 

Lauter Tun Designs Modeled 
Vve ran a large number of numerical mod­

els to examine the performance of different 

pipe manifold designs in rectangular Iauter 

tuns . The models explored a wide range of 

design parameters: 

• tun width (6, 8, 10 and 12 inches; 15.2, 

20.3, 25.4 and 30.5 em) 

• grain bed depth (4 , 6, 8, 10, and 12 inch­

es; 10.2, 15.2, 20.3, 25.4 and 30.5 em) 

• the number of pipes used (1 , 2, 3 , 4, 5, 

and 6) 

• the pipe spacing configuration ("edge, " 

"even," and "balanced," See Figure 2) 

• the pipe diameter (3/8, 1/2, and 3/4 inch ; 

0.95, 1.27 and 1.9 em) 

• the pipe slot orientation (up or down) 

• the distance between the pipes and the 

floor (0, 1/8 and 1/4 inch; 0, 0.31 and 0.64 em) 

Are You A Geek Too? Zymurgy is looking lor conlributions lor lhe "For Geeks Only" seclion. If you hove sludied a particular 

oreo of brewing science using in·deplh library research or experimenlol dolo ond would like lo see lhe resulls published here, lei 
us know by conlocling Roy Daniels ol roy@aob.org or vio lhe moil address lisled inlhe moslhead on page 2. 
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These parameters combined to produce 

6,480 different configurations, each of which 

was analyzed in terms of the fraction of 

sugar extracted and uniformity of their fluid 

flow. For comparison, we also computed the 

fluid flow for a false bottom design. 

The tun length (i.e. the long dimension , 

the direction that the pipes run) is omitted 

because it does not affect the flow. As long 

as the pipe manifold runs the entire length 

of the tun , and slots are cut everywhere 

along the length of the pipe , any slice along 

the length will have the same flow charac­

teristics as any other slice. The tun width is 

the inside width of the tun. Also, the grain 

bed depth is only the depth of the grain bed, 

without regard to the amount of free water 

above the grains. 

Analysis of Model Results 
For every combination of parameters we 

tested we reduced all of the fluid flow infor-

' ' , ' 

ZYMURGY SEP TEt.1BERIOC TOBER 200 1 



so 

Table 1: Effect of Major Design Factors 

Extracted +/- Extr. Over- +I- Variation from 
Fraction Fraction sparged Oversp. Baseline parameters 

96.2% 10.7% Baseline (See details below) 

91.7% -4.5% 22.8% +12 .1% 1 pipe instead of 2 

97.8% +1.6% 5.5% -5.2% 3.3-inch pipe spacing (3 pipes instead of 2) 

98.6% +2.4% 4 .5% -6.2% 2.5-inch pipe spacing (3 pipes insted of 2) 

98.9% +2.7% 4 .3% -6.4% 2-inch pipe spacing (3 pipes instead of 2) 

92.0% -4.2% 22.7% +12 .0% Edge pipe spacing configuration instead 
of balanced 

94.5% -1.7% 19.3% +8.6% Even pipe spacing configuration instead 
of balanced 

97.0% +0.8% 8.6% -2.1% 1 0-inch bed depth instead of 8-inch 

Table 2: Effect of Minor Design Factors 

Extracted +/- Extr. Over- +I- Variation from 
Fraction Fraction sparged Oversp. Baseline parameters 

96.2% 10.7% Baseline (See details below) 

95.2% -1.0% 11.0% +0.3% Slots up instead of down 

96.7% +0.5% 8.4% -2.3% 3/ 4-inch pipe instead of 1 /2-inch 

96.2% +0.0% 10.9% +0.2% Pipes 1/ 4-inch off floor, instead of flush 

The baseline tun is 10 inches [25.4 em] wide, eight inches [20.3 em] deep, and has 
two pipes of 1 I 2·inch [ 1.27 em] diameter placed flush against the floor of the 
tun, slots facing down, in a balanced configuration (i.e. pipe•to•pipe spacing of 
five inches [21.7 em]). 

mation into four quantities: the extracted 

fraction , under-sparged volume , uniformly 

sparged volume, and over-sparged volume. 

(See w·ww.beertown.org/magazines.htm for 

full definitions and calculation details) . 

Because the extracted fraction and under­

sparging measures are related, we general­

ly only look at the extracted fraction and 

over-sparged quantities of each configura­

tion as we seek to optimize performance. 

By analyzing all the models in terms of 

these measurements, we were able to prior­

itize the design parameters. In descending 

order of importance, the major factors effect­

ing lautering performance are: 

• pipe-to-pipe spacing (less distance 

bet\veen pipes is better) 

• wall-to-pipe spacing (the "balanced" con­

figuration we define performs best) 

• grain bed depth (deeper is better) 

To illustrate these priorities, we list the 

effects of these parameters on the extract-
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ed fraction and over-sparging for a "base­

line" tun, in Table l. An increase in extract­

ed fraction and a decrease in over-sparged 

volume are performance improvements. 

For a given tun width, increasing the 

number of pipes across the width of the 

tun decreases the pipe-to-pipe spacing. 

Interestingly, analysis of the models (see 

Figure 4) shows a nearly linear relation­

ship between pipe spacing and extracted 

fraction, which peaks at a pipe-to-pipe spac­

ing of about four times the pipe diameter. 

This relationship does not depend on the 

total width of the tun, only on the pipe-to­

pipe spacing-in other words, a 12-inch 

(30 .5 em) wide tun with three balanced 

pipes shows the same performance as an 8-

inch (20.3 em) wide tun with t\vo balanced 

pipes (both have a pipe-to-pipe spacing of 

four inches). 

The other parameters had a minor influ­

ence on the performance of the tun design. 

The influence of these factors is given in 

Table 2. In descending order of importance, 

the minor factors are: 

• pipe slot orientation (slots facing down 

is better than facing up) 

• pipe diameter (larger is better) 

• distance from pipes to floor (smaller is 

better) 

But What Do All These 
Numbers Really Mean? 

When building a Iauter tun, every 

brewer assigns different priorities to cost, 

complexity , and performance. Since the 

complexity grows with the number of 

pipes, it is ultimately up to the brewer to 

decide how good is good enough. 

There are two general approaches a 

brewer might take when looking at all this 

data . One approach is to make the sim­

plest mash tun and accept the resulting 

performance. For instance, for a 10-inch 

(25.4 em) (wide x eight-inch [20.3 em] 

deep tun with a single half-inch (1.27 em) 

diameter pipe with slots pointing down, 

flush against the tun floor, we calculate a 

92 percent extracted fraction, with 23 per­

cent of the grain being over-sparged. The 

other approach is to build a more compli­

cated tun for improved performance. One 

could choose a 10-inch (25.4 em) wide 

by eight-inch (20.3 em) deep tun with five 

balanced half-inch (1 .2 7 em) diameter 

pipes , giving an extracted fraction of 99 

Figure 1 
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Vector plot of fluid flow in a 2·D slice 
of a 1·pipe manifold. One of every 16 
points computed is plotted. The pipe is 
colored black, the slot in the pipe col· 
ored white. 
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Figure 2: Pipe spacing configurations 
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Contour plot of flow rates in a 2·D slice 
of a 1·pipe manifold, relative to opti· 
mal flow rate. Contours are at 0.50, 
0.90, 1.1 0, and 2.00 x optimal flow 
rate. The region under the 1.10 con· 
tour is the over·sparged region-23 
percent of the volume in this case. 

percent, with only four percent of the grain 

over-sparged. In between these extremes, 

the baseline tun we described above has 

just two pipes , and gives a 96 percent 

extracted fraction with 11 percent of the 

grain over-sparged. 

Summary 
If one is in pursuit of the best perfor­

mance from a pipe manifold la ute ring 
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Interestingly, analysis of the models shows a nearly lin-

ear relationship between pipe spacing and extracted 

fraction, which peaks at a pipe-to-pipe spacing of about 

four times the pipe diameter. 

design, we can recommend a few simple 

rules to live by. 

• Use enough pipes to have a pipe-to­

pipe spacing of two to three inches , clos­

er to two inches being better. 

• Use a ba lanced spacing configuration 

to get the be st results with the few est 

pipes. 

• Choose a tun th at will give a good 

grain bed depth for your typical batch. We 

recommend e ight to 12 inches (20 .3 to 

30.5 em). 

• Point your slots down , and lay your 

pipes as close to the tun floor as possible. 

Figure 4 
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John Palmer is a metallurgical and weld­

ing engineer currently employed by 3M Cor­

poration. He has been brewing for nine years 

and has written an online book for new 

homebrewers titled, How to Brew. It is locat­

ed at www.howtobrew.com. John lives in 

Monrovia, CA. 

Brian Kern is a member of L.A.'s Maltose 

Falcons homebrew club and a graduate stu­

dent in astrophysics at Caltech. Brian only 

recently discovered that his tinkering and 

mathematical modeling skills would find a 

happy home in the world of homebrewing (at 

least in the geeky part) 

Depth 

12" 
1 0" 

8" 

6" 

8" 1 0" 12" 
pipe spacing 

Plot of extracted fraction versus pipe·to·pipe spacing. This plot incorporates the 
results from 120 models, with widths of 6, 8, 1 0, or 12 inches ( 15.2, 20.3, 25.4 
and 30.5 em), depths of 4, 6, 8, 1 0, or 12 inches ( 1 0.2, 15.2, 20.3, 25.4 and 30.5 
em), and 1·6 pipes. These models all used a balanced configuration, half·inch ( 1.27 
em) diameter pipes, with slots pointing down, flush against the tun floor. 
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T -shirts, Hats & Bowling Shirts! 

GRAB YOUR BREW KETTLE! 
and one of your closest non-brewing friends 

and ioin in the fun! 3RD ANNUAL 
Teach a Friend to Homebrew Day 

NOVEMBER 3, 2001 

HOSTED BY: 
THE AMERICAN HOMEBREWERS ASSOCIATION 
AND THE HOME WINE & BEER TRADE ASSOCIATION 

American Homebrewers Association 
A Division of the Association of Brewers 

303.447.0816, aha@aob.org or - ;. 
www.beertown.org ·· · 
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BY CHARLIE PAPAZIAN 

Football and Beer 

O kay, some of those commercials are 

pretty entertaining. Most of you know 

what I'm talking about: Football and beer 

commercials. Right? Ever been caught with 

a glass of beer watching football with your 

friends on a Sunday afternoon? Well , I won't 

speak for most of you, but I will speak for 

myself-Yep, you ' ll find me watching foot­

ball, watching those beer commercials , 

chuckling to myself once when I see a good 

one. But I' ll confide in you that after one 

viewing, the mute button gets hit during the 

commercials and I go and pour myself and 

my friends another homebrew. I get a great 

deal of satisfaction enjoying my homebrew 

during all those televised NFL football games. 

And sometimes you ' ll find me orches­

trating a batch of homebrew during the 

game. Damn the beer commercials-! got 

better things to do with my time. Like mak­

ing homebrew. 

Brewing beer during a three hour foot­

ball game is quite easy. And you won't find 

yourself missing anything but the beer 

commercials. What a pity, eh? 

Invite your friends over. Teach them how 

to make homebrew, have fun, relax and have 

a homebrew. Your home team will always · 

score-! guarantee it. So how would one 

manage this? Here's a scenario to try, and try 

again, and then continue to refine. And by the 

time you 've refined it, you've brewed a five 

gallon batch of beer once every l:'wo weeks­

what's that-16 weeks of football and eight 

batches of beer. Okay, so go ahead and do me 

better. Brew every Sunday game day. 

Your friends who have never brewed 

before bring the snacks. They arrive 10 to 

IS minutes before kickoff. First things first. 

Have a homebrew and relax. You have all 

of your ingredients out in the brewing 

area-let's imagine the kitchen . The pot , 

the malt extract, the hops. (During the pre­

game show and before your friends arrived, 
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you sanitized your fermenter.) You're ready 

for kickoff. 

You watch the first quarter, just getting 

relaxed and into the mood. The first quarter 

ends and you add water to your brewpot. And 

turn on the heat. If you are using malt extract 

syrups you immerse the cans into a sink full 

of hot water. The second quarter begins. Have 

another beer and watch your team. 

\1\lhen the first beer commercial comes 

on during the second quarter, go into the 

kitchen and add the malt extract and hops. 

Now every two minutes or so you'll need 

to watch over the pot so it doesn't boil over. 

It's halftime and your wort is boiling. 

Take the 15-minute break to savor the won­

derful aroma of wort boiling. And enjoy the 

secret satisfaction of missing all those beer 

commercials. Hah . 

This is a really simple recipe. Set your 

timer for 60 minutes of boil time. Keep the 

lid off your pot and adjust the heat to a 

rolling simmer. Get yourself a beer and go 

back to the second half kickoff. This is 

where it gets really difficult. Sometime late 

in the third quarter or early fourth quarter 

the timer goes off. Someone needs to tear 

themselves from the game, put the lid on the 

pot and turn off the heat. 

Enjoy the rest of the game. The beer is 

okay. Don't worry. 

The fourth quarter is over and the game 

seems to be done, but the homebrew team 

is about to score in overtime. Pour a couple 

of gallons of cold water into the fermenter. 

Pour the hot wort through a strainer and 

into your fermenter. Add cold water to bring 

the volume to recipe specifications. Secure 

the top of the fermenter. Clean up. Every­

one takes a timeout for five minutes and 

cleans the kitchen to better than its original 

state, thus establishing some good domes­

tic ambiance for next week's batch. Done? 

Not quite. Your friends watch you add the 

yeast (which, if dried yeast , you began to 

rehydrate at the rwo minute warning). And 

off they go in anticipation of enjoying this 

batch of beer later in the season. 

What about bottling or kegging? If you 

need help, then you 'll begin to appreciate 

why halftime was really established. Have 

your beer racked and primed before game 
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HOMEBREW BITTERING UNITS (HBUs) 
ore o meosure of the lotol omount of bitterness in o giv­
en volume of beer. Homebrew Hittering Units con eosi­
ly be colculoted by multiplying the percent of olpho ocid 
in the hops by the number of ounces. For exomple, if 2 
ounces of Northern Brewer hops (9 percent olpho ocid) 
ond 3 ounces of (oscode hops (5 percent olpho ocid) were 
used in o 1 0-gollon botch, the totol omount of bittering 
units would be 33: (2 x 9) + (3 x 5) = 18 + 15. Hitter­
ing units per gull on would be 3.3 in o 1 0-gollon botch or 
6.6 in o live-gollon botch, so it is importontlo note vol­
umes whenever expressing bittering units. 

INTERNATIONAL BITTERNESS UNITS 
(IBUs) ore o meosure of the bitterness of o beer in ports 
per million (ppm), or milligrams per liter (mg/L) of olpho 
ocids. You con estimote the 18Us in your beer by using the 
following lormulo: 

IOU (ounces of hops x % olpho ocid of hop x% utilizolion) 
gollons of wort x 1.34 

Percent utilizolion vories becouse of wort grovity, boiling 
lime, wort volume ond other loctors. Homebrewers gel 
obout 25 percent utilization lor o lull one-hour boil, obout 
15 percent lor o 30-minute boil ond obout 5 percent for 
o 15-minute boil. As on exomple, 1 ounce of 6 percent ol­
pho ocid hops in live gollons of wort boiled lor one hour 
would produce o beer with 22 18Us: 

IOU = 1 x 6 x 25 = 22 18Us. 
5 X 1.34 

METRIC BITTERNESS UNITS (MBUs) ore 
equolto the number of groms of hops multiplied by the per­
cent olpho ocid. 

time and it shouldn't take but a few beer 

commercials to bottle five gallons with a 

few friends. 

What to brew? Let's keep it really high 

quality, let's keep it fun, let's keep it sim­

ple and once again, LET'S KEEP IT FUN. 

After all, you are going to inspire a few 

friends to homebrew themselves (It won't 

be long until they start bringing their own 

homebrew to the games. By the way, that's 

what the every other week is for-home­

brew tastings during the beer commercials! 

Here are four simple recipes to get you 

through the first half of the NFL football sea­

son of Sundays, starting the first Sunday in 

September and through October. 

Touchdown Ale (Week 1-2) 

An easy drinking, smooth ale that's in 

shape and ready to drink by week four. 
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Ingredients and recipe for 3.5 U.S. gal­

Ions (13 L) 

4 lb can (1.8 kg) can of Muntons 

Yorkshire Bitter 

0 .5 oz ( 14 g) English or American 

grown Golding hops (5 minute 

boiling) 

0.3 oz (8 g) Crystal, Goldings or 

Cascade hop pellets for dry hop­

ping 

0 .5 cup (I 20 ml measure) corn sugar 

(priming) 

Dried yeast that comes with the 

malt product or your favorite ale 

yeast 

• Original gravity: 1.038-1.042 (9.5-

1 1.5° P) 

• Final gravity: 1.008-1.012 (2-4° P) 

• Approximate color: dark amber 

Add the can of hopped malt extract to 

1.5 gallons (5. 7 L) of boiling water. Simmer 

at a slow rolling boil for 30 to 50 minutes. 

Add the half ounce of Golding hops during 

the final five minutes of boiling. Pour the 

boiled wort through a strainer into your 

sanitized fermenter, to which you've added 

1.5 gallons (5. 7 L) of ice cold water. Top off 

with more cold water to make 3.5 gallons 

(13 L) total volume. Add yeast when wort 

temperatures are between 65 and 75° F 

(18.5 to 24° C) according to your knowledge 

or per instructions. If using dried yeast rehy­

drate in one cup (250 ml) of 100° F (37.5 C) 

water for only ten minutes before adding to 

cooled wort. 

After the first week of fermentation 

siphon off into a secondary fermenter. Add 

the 0.3 oz of dry hops. Let secondary for 

one more week before bottling with priming 

sugar. Age one week at room temperatures 

above 65° F (18.5° C) and begin to enjoy. 

Gridiron Tripel (Weeks 3-4) 

Okay, so this Belgian style strong ale is 

not quite up to the potency standards of a 

true Belgian Tripe!, but hey, remember, 

you're wanting to drink this ale, watch foot­

ball and brew beer for three hours. Better get 

brewing now so that when early November 

comes around you'll be ready for mid sea­

son excitement 

Ingredients and recipe for 4 U.S. gallons 

(15 L) 

2 4 lb cans (3 kg) cans of Brewferm 

Tripe) Ale malt extract kit 

0 .5 lb (0.45 kg) dried light malt extract 

oz (28 g) Styrian Goldings, Mt 

Hood or Santiam hops ( 60 minute 

boiling) 

0 .5 cup (120 ml measure) corn sugar 

(priming) 

Dried yeast that comes with the 

malt product or your favorite 

Belgian strong ale yeast 

• Original gravity: 1.058-1.064 (14.5-

160 P) 

• Final gravity: 1.016-1.022 (4-5 .5° P) 

• Approximate color: light amber 

Add the dry malt extract, canned hopped 

malt extract and hops to 1.5 gallons (5. 7 L) of 

boiling water. Simmer at a slow rolling boil for 

30 to 60 minutes. Pour the boiled wort 

through a strainer into your sanitized fer­

menter to which you've added 1.5 gallons (5. 7 

L) of ice cold water. Top off with more cold 

water to make four gallons (IS L) total vol­

ume. Add yeast when wort temperatures are 

between 65 and 75° F (18.5 to 24° C) accord­

ing to your knmvledge or per instructions. If 
using dried yeast rehydrate in one cup (250 

ml) of 100° F (37.5° C) water for only ten min­

utes before adding to cooled wort. 

After the first week of fermentation, siphon 

off into a secondary fermenter. Continue to 

ferment in the secondary fermenter at room 

temperatures above 70° F (21.5° C) until fer­

mentation activity has stopped and beer 

appears to be clearing. Bottle with priming 

sugar. Age one week at room temperatures 

above 70° F (18.5° C) before storing at cool­

er temperatures. Enjoy when clear and effer­

vescent 

Time Out Nut Brown Ale 
(Weeks 5-6) 

Let's take a breather from any the strong 

stuff and brew up a simply satisfying nut 

brown ale using a kit from down under in 

Australia where passed footballs spiral the 

other direction. A smooth brown ale with 

drinkability that would certainly go into 

overtime if necessary. 
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November 3 and 4 is 
National Teach A Friend 
to Homebrew Day 
November 3 and 4 is National Teach A Friend to Home­
brew Day. Be sure to plan a batch for Sunday Novem­
ber 4 and teach some friends to brew during the game. 
My team will be beating the Oakland Raiders on Mon­
day Night, November 5.1'm planning on brewing some 
Mile High Monday Night Ale. What will you be brew­
ing? A Cleveland Brown, a Giants Barley Wine, Red­
Skinned lager or a Viking Mead? 

Ingredients and recipe for 3 U.S. gallons 

(11.51) 

3.75 lb (1.7 kg) can of Coopers Nut 

Brown Ale malt extract kit 

0.5 oz (14 g) American Cascade hops 

(30 minute boiling) 

0.4 cup (100 ml measure) corn sugar 

(priming) 

Dried yeast that comes with the 

malt product or your favorite 

English or American type ale yeast 

• Original gravity 1.042-1.048 (10.5-12° 

P) 

• Final gravity 1.010-1.016 (2 .5-4° P) 

• Approximate color: nut brown , of 

course 

Add the can of hopped malt extract to one 

gallon ( 4 L) of boiling water. Simmer at a 

slow rolling boil for 30 minutes. Then add 

the hops and continue to boil for another 30 

minutes. Pour the boiled wort through a 

strainer into yo ur sanitized fermenter , to 

which you've added 1.5 gallons (5. 7 L) of ice 

cold water. Top off with more cold water to 

make th ree gallons (11.5 L) total volume. 

Add yeast when wort temperatures are 

between 65 and 75° F (18.5 to 24° C) accord­

ing to your knowledge or per instructions. If 
using dried yeast rehydrate in one cup (250 

ml) of 100° F (3 7.5° C) water for only ten 

minutes before adding to cooled wort. 

After the first week of fermentation , 

siphon off into a secondary fermenter. Let 

secondary for one more week before bottling 

with priming sugar. Age one week at room 

temperatures above 70° F (21.5° C) . Chill 

on Saturday before the game and begin to 

enjoy during pregame warm ups. 
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Mid Season Irish Style Stout 
(Weel<s 7-8) 

The Irish don't play football (with all due 

respect to Notre Dame) but you will need 

some of their luck if your team has a ny 

chance to get to the playoffs. The second 

half of the season is only a week or two 

away and you' ll need some warm luck and 

good drinkability. 

Ingredients and recipe for 3 U .S. gallons 

(11.5 L) 

3.75 lb (1.7 kg) can ofJohn Bull Stout 

Kit malt extract kit 

0.5 oz (14 g) American Cascade hops 

(after all, this is American football 

we're watching) (30 minute boiling) 

0.3 oz (8 g) Crystal, Goldings or Fug­

gles hop pellets for dry hopping. 

0.4 cup (100 ml measure) corn sugar 

(priming bottles) 

Dried yeast that comes with the 

malt product or your favorite 

English or American type ale yeast 

• Original gravity: 1.042-1.048 (10.5-

120 P) 

• Final gravity 1.010-1.016 (2.5-4° P) 

• Approximate color: stout black 

Add the can of hopped malt extract to 

one gallon (4 L) of boiling water. Simmer at 

a slow rolling boil for 30 minutes. Then add 

the hops and continue to boil for another 30 

ALEXANDER'S 

minutes. Pour the boiled wort through a 

strainer into your san itized fermenter to 

which you've added 1.5 gallons (5.7 L) of ice 

cold water. Top off with more cold water to 

make three ga llons (11.5 L) total volume. 

Add yeast when wort temperatures are 

between 65 and 75° F (18.5 to 24° C) accord­

ing to your knowledge or per instructions. If 

using dried yeast, rehydrate in one cup (250 

ml) of 100° F (37.5° C) water for only ten 

minutes before adding to cooled wort. 

After the first week of fermentation 

siphon off into a secondary fermenter. Add 

the 0.3 oz of "dry hops." Let secondary for 

one more week before bottling with priming 

sugar. Age one week at room temperatures 

above 70° F (21.5° C) . Chill on Saturday 

before the game and begin to enjoy with 

guacamole and chips and perhaps a dozen 

raw oysters or cold shrimps 

p.s. : This isn't a heavy beer-anticipate 

a very drinkable, full flavored brew that 

you'll be glad to huddle around and plan for 

the second half of the season. 

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. 

Sun 

. . . It's a matter of taste 

Try our Superior Quality Malt Extract 
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4 lb . cans, 5 gal. pails, 

16 gal. & 55 gal. Drums 
Pale t7 Wheat ·t~ Amber §%Y Dark '\ Munich 

Custom Blend l'vialt Extracts Available 
& 25 Varieties of Grape Concentrate 

18678 N. Hwy. 99 Acampo, CA 95220 
(209) 334-9112, (209) 334-1311 fax 

calconc@softcom.net 
___, www.californiaconcentrate.com • •• • • 
•:cALIFORNIA CONCENTRATE COMPANY•: 
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BY AMAHL TURCZYN 

Here are the gold-medal recipes of the 

2001 AHA National Homebrew Compe­

tition. There were 2,674 entries judged this 

year. The AHA sponsored first-round judging 

sites in Honeoye Falls, NY; Red Hook, NY 

(cider only); Austin, TX; Portland, OR; San 

Diego, CA; Shawnee, KS; Chicago, IL; and 

Toronto, Ontario, Canada. We could not have 

pulled off the competition without the help of 

the many volunteers. Special recognition goes 

to site directors Kevin Mudd, Gloria Franconi, 

Steve Wesstrom, Lynne O'Connor, Mike 

Rasmussen , Mark Wilson , Tyee Helden­

brand, Alberta Rager, Jeff Sparrow and Den­

nis Kinvig, John Tyler, Carl Townsend and 

Ron Cooper. Thanks also to the participating 

members of the BJCP for judge support, other 

judges, stewards and sorting. 

The Home brewer of the Year award, spon­

sored by Muntons p.l.c., goes to the brewer of 

the best beer in the NHC. The Homebrewer 

of the Year for 2001 is Steve Jones of the State 

of Franklin Homebrewers from johnson City, 

TN. The Ninkasi Award goes to the brewer 

with the most second round points (6 for a 

gold, 3 for a silver, 1 for a bronze). The win­

ner was Brian Cole of M.A. LT. , Black Moun­

tain, NC. The generous sponsor of this award 

is the Boston Beer Company, which is AHA's 

biggest business supporter through sponsor­

ships and advertising. The Meadmaker of the 

Year award, sponsored by White Winter Win­

ery, once again went to Byron Burch of Santa 

Rosa, CA. The winner of Cidermaker of the 

Year was Jeff Carlson of the Prime Time Brew­

ers of Grand Rapids, Michigan for the second 

year in a row. The Homebrew Club of the Year 

traveling trophy went to QU .A.F.F . of San 

Diego, CA. Sponsored by Cooper's Brew Prod­

ucts , this award goes to the homebrew club 

whose members accumulate the most points 

in the first and second rounds of the NHC and 

in the six annual AHA club-only competitions. 

Congratulations to all the winners. 
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American Lager 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

RANDALL BARNES OF THE QUALITY ALE 
& FERMENTATION FRATERNITY (QUAFF), 
LA MESA, CA 
"JOHN BAXTER" 
LIGHT /STANDARD/PREMIUM LAGER 

Ingredients for 5 U.S. gal ( 19 L) 

13.5 lb domestic six-row pale malt 

(6 . 13 kg) 

2 lb rice syrup (0.91 kg) 

0 .5 lb 10° L crystal malt (0 .23 kg) 

oz Tettnanger whole hops, 

4.9% alpha acid (28 g) (60 min.) 

oz Saaz whole hops, 

4.0% alpha acid (28 g) (60 min.) 

0.5 oz Saaz pellet hops, 

4 .0% alpha acid (14 g) (10 min .) 

cup White Labs South German 

lager yeast slurry (23 7 mL) 

4 Primetab tablets to prime 

• Original specific gravity: 1.046 

• Final specific gravity: 1.008 

• Boiling time : 60 min. 

• Primary fermentation : 14 days 

at 50° F ( 10° C) in plastic 

• Secondary fermentation: one 

month at 36° F (2 ° C) in steel 

Brewer's Specifics 
Mash in grains at 122° F (50° C) for 15 

minutes as a protein rest. Raise temperature 

to 158° F (70° C) gradually over the course 

of 45 minutes, then hold at that temperature 

for another 45 minutes . Sparge with I 70° F 

(77° C) water. 

WINNERS CIRCLE 

Judges ' Comments 

"Very nice job! Just needs to be a little 

more dry. The bitterness is not enough to 

compensate for dry. Thanks. " 

"Very good, clean beer. But the bittering 

level is too high-approaches a German or 

Dutch lager." 

Runners-Up 

Silver Medal: Richard Scott of the Down­

river Brewers Guild, Dearborn , MI 

Bronze Medal: Paul Guarracini, Keith 

McPhail , and Tom Blake of the Upstate New 

York Homebrewers Association, Fairport, NY 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 

St. Patrick 's of Texas Brewer's Supply 

DEAN FIKAR OF THE COWTOWN 
CAPPERS, FORT WORTH, TX 
"MADELINE'S DORTMUNDER" 
DORTMUNDER EXPORT 

Ingredients for 6 . 75 U.S. gal (25 .5 L) 

13.5 lb Budvar undermodified malt 

(6.12 kg) 

2.5 lb Belgian Munich malt (1.13 kg) 

lb dextrin malt 

0 . 7 oz Tettnanger whole hops, 7.5% 

alpha acid ( 19.8 g) (60 min.) 

0.9 oz Hallertauer Mittelfruh whole 

hops, 4 .2% alpha acid (25.5 g) 

(30 min .) 

0 .5 oz Tettnanger whole hops, 7.5% 

alpha acid (14 g) (5 min.) 
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0.5 oz Hallertauer Mittelfruh whole 

hops, 4.2% alpha acid (I4 g) 

(2 min .) 

Wyeast No. 2206 Bavarian lager 

yeast 

Forced C02 to carbonate 

• Original specific gravity: 1.058 

• Final specific gravity: 1.013 

Boiling time: 90 min. 

• Primary fermentation: 25 days at 

48° F (9° C) in steel 

• Secondary fermentation : 52 days 

at 32° F (0° C) in steel 

Brewer's Specifics 

Employ a decoction mash with rests at 

134° F (57° C) for 10 minutes, 152° F (67° 

C) for 35 minutes, and 172° F (78° C) for 10 

minutes. 

Judges ' Comments 

"Very well made and well -balanced. 

Very close to sty le; I can ' t think of any 

improvements. " 

"Very nice, very drinkable beer. Good 

job-very refreshing." 

Runners-Up 

Silver Medal: Rick Georgette, West Bloom­

field, MI 

Bronze I\1/edal: Rick Georgette, West Bloom 

field , MJ 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 

Redhook Ale Brewery 

VIRGIL WASKO OF THE DUNEDIN 
BREWERS GUILD, LARGO, FL 
[UNTITLED] 
BLONDE ALE 

Ingredients for 12 U.S. gal (45.4 L) 

I8 lb Pilsner malt (8 .16 kg) 

lb Munich malt (0.45 kg) 

2 lb wheat malt (0.9 I kg) 

0.5 lb German dextrin malt (0.23 kg) 
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2.5 oz Saaz pellet hops, (7I g) 

(75 min .) 

2 oz Saaz pellet hops, (57 g) 

(35 min.) 

2.5 oz Saaz pellet hops, (7I g) 

(20 min.) 

3 oz Saaz pellet hops, (85 g) (5 min.) 

Wyeast No. 2278 Czech Pils lager 

yeast 

Forced C02 to carbonate 

• Original specific gravity: I.OSI 

• Final specific gravity: Unknown 

• Boiling time: 75 min. 

• Primary fermentation : 3 weeks at 

sso F (I3° C) in plastic 

• Secondary fermentation: 2 months 

at 55° F ( I3 o C) in plastic 

Brewer's Specifics 

Mash grains for 60 minute s at 155 ° F 

(68° C). 

Judges' Comments 

"A great beer. No flaws and right on style." 

"Very well-balanced ale. Clean and pleas­

ant, interesting enough to keep drinking." 

Runners-Up 

Silver Medal: Richard Nelson , Dover, MA 

Bronze Medal: Paul Guarracini of the 

Upstate New York Homebrewers Associa­

tion , Fairport, NY 

lish Pale Ale 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 

Anderson Valley Brewing 

JOHN GREER, NEWARK, DE 
"DR. SMART'S 007 ESB" 
ENGLISH PALE ALE 

Ingredients for 20 U.S. gal (75.7 L) 

37 lb British two-row pale malt 

(I6.78 kg) 

3 .5 lb British 60( L crystal malt 

(I.59 kg) 

3.5 lb demerara sugar (I .59 kg) 

0.5 lb black malt (0.23 kg) 

4 oz English Fuggle pellet hops, 

5% alpha acid ( II3 g) (90 min.) 

4 . 75 oz English Fuggle pellet hops, 

4 .5% alpha acid (135 g) (90 min.) 

4 oz English East Kent Goldings 

whole hops, 5 .8% alpha acid 

(II3 g) (IS min .) 

IS oz demerara sugar (425 g) to 

prime 

White Labs WLP002 English ale 

yeast 

• Original specific gravity: I .OS8 

• Final specific gravity: l.OIS 

• Boiling time : 90 min. 

• Primary fermentation : 8 days at 

68° F (20° C) in glass 

• Secondary fermentation : 80 days 

at 68° F(20° C) in steel 

Brewer's Specifics 

Mash grains using a step-infusion mash 

schedule with rests at 108° F (42° C), 140° 

F (60° C), 158° F (70° C) and 170° F (77° C). 

Dissolve sugar in wort before beginning of 

boil. 

Judges' Comments 

"Excellent beer. Very drinkable ." 

"Very drinkable, good balance." 

Runners-Up 

Silver Medal: Jack Sykes of the Ka nsas City 

Bier Meisters, Overland Park, KS 

Bronze Medal: Joe Buchan of the Quality Ale 

& Fermentation Fraternity (QUAFF)) , San 

Diego, CA 

Scottish Ale 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 

Brewers Resource 

ROB BECK OF THE KANSAS CITY BIER 
MEISTERS KANSAS CITY BIER MEISTERS, 
KANSAS CITY, MO 
"YES DEAR REDEAUX" 
EXPORT 80/-
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Ingredients for 5 U.S. gal (I 9 L) 

11.5 lb Muntons Maris Otter pale malt 

(5.22 kg) 

2 lb DWC aromatic malt (0.91 kg) 

lb DWC 30. L caramel malt (0.45 

kg) 

lb DWC 6o• L caramel malt (0.45 

kg) 

2 oz DWC chocolate malt (57 g) 

oz roast barley (28 g) 

oz Weyermann Rauch malt (28 g) 

oz East Kent Goldings whole 

hops, 5 .3% alpha acid (28 g) (48 

min.) 

Wyeast No. 1 728 Scottish ale 

yeast 

Forced C02 to carbonate 

• Original specific gravity: 1.075 

• Final specific gravity: 1.030 

• Boiling time: 100 minutes 

• Primary fermentation : 14 days at 

59° F (139° C) in glass 

• Secondary fermentation: 15 days 

at 61 oF (16° C) in glass 

• Tertiary fermentation : 37 days at 

30° F (-!"C) in glass 

Brewer's Specifics 

Mash grains for 10 minutes at 140° F 

(60° C). Raise to 158° F (70° C) and hold for 

90 minutes. Mash out at 176(F (80° C) for 

10 minutes. Remove two quarts (1.89 L) first 

runnings and boil until reduced by one half, 

then proceed with sparge and boil. 

Judges' Comments 

"Good clean beer. Good example of 

style. Needs a slight amount more bitterness 

to balance sweetness .. " 

"Nice and malty with a toffee finish, but 

a little too sweet. (More hops?) Tasty brew." 

Runners-Up 

Silver Medal: Pete and Aimee Devaris of the 

Great Northern Brewers, Juneau, AK 

Bronze Medal: Ken Johnson of the Kearney 

Area Brewers, Boring, OR 
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GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsore9 by 
B)'s Pizza Grill and Brewery 

STEVE BAGLEY AND MILAN MCVAY, 
MEDINA, OH 
"CENTENNIAL PALE ALE" 
AMERICAN PALE ALE 

Ingredients for 5 U.S. gal (19 L) 

7 lb. Maris Otter pale malt (3.18 kg) 

2 lb DWC Munich malt (0.91 kg) 

0.5 lb Durst wheat malt (0.23 kg) 

1.5 oz Crystal pellet hops, 5.5% alpha 

acid (43 g) (60 min.) 

0 .5 oz Crystal pellet hops, 5 .5% alpha 

acid (14 g) (15 min.) 

oz Crystal pellet hops, 5.5% alpha 

acid (28 g) (2 min.) 

0 .33 oz Centennial pellet hops, 11% 

alpha acid (85 g) (dry) 

Wyeast No. 1056 American ale 

yeast 

0.75 cup corn sugar (177 mL) (to prime) 

• Original specific gravity: 1.053 

• Final specific gravity: 1.014 

• Boiling time: 60 minutes 

• Primary fermentation: 7 days at 

67° F (19° C) in glass 

• Secondary fermentation: 21 days 

at 67° F ( 19° C) in glass 

Brewer's Specifics 

Mash grains at 150° F (66° C) for 90 

minutes. 

Judges' Comments 

"Good hop presence with a grapefruit 

hint (I like this .) A good example of APA!" 

"Great beer! Good job expressing Amer­

ican hops. Very close to SNPA. Keep it up! " 

Runners-Up 

Silver Medal: Bill Wright, Juneau, AK 

Bronze Medal: Mickey & Vi Walker, Prairie 

Homebrewing Companions, Fargo, ND 

GOLD MEDAL 

NINKA S/ AWARD WINNER 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 
Pyramid Breweries, Inc. 

BRIAN COLE OF THE MOUNTAIN ALE 
& LAGER TASTERS (MALT), 
BLACK MOUNTAIN, NC 
"HOWLIN' WOLF IPA" 
INDIA PALE ALE 

Ingredients for 7 U.S. gal (26.5 L) 

76 % Schrier two-row pale malt 

5 % DWC Munich malt 

5 % melanoidin malt 

5 % 30· L crystal malt 

5 % Schrier wheat malt 

2 % flaked barley 

2 %Victory malt 

oz Chinook pellet hops, 13.2% 

alpha acid (28 g) (110 min.) 

2 oz Columbus pellet hops, 14% 

alpha acid (57 g) (10 min.) 

2 oz Centennial pellet hops, 10.6% 

alpha acid (57 g) (10 min.) 

1.5 oz Centennial pellet hops, 10.6% 

alpha acid (43 g) (10 min .) 

1.5 oz Cascade pellet hops, 5.6% 

alpha acid (43 g) (10 min.) 

Wyeast WLP002 English ale yeast 

Forced C02 to carbonate 

• Original specific gravity: 1.074 

• Final specific gravity: 1.024 

• Boiling time: 110 minutes 

• Primary fermentation: 14 days at 

65° F ( 18° C) in glass 

• Secondary fermentation : 30 days 

at 45° F (7° C) in steel 

Brewer's Specifics 

[Grain bill is divided into percentages 

because Cole does parti-gyle mashes.] Mash 

grains at 154° F (68° C) for 80 minutes. 

Judges ' Comments 

"A strong happy beer with a good nose 

and good taste . Could use a little more 

malt in the flavor. Perhaps a tad more bit-
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terness . Nevertheless a very pleasurable 

beer to drink." 

"Excellent beer. Good balance and good 

use of hops. I'd like a touch of caramel to 

balance, but no complaints." 

Runners-Up 

Silver Medal: Antoinette Hodges of the 

Quality Ale & Fermentation Fraternity 

{QUAFF), Carlsbad, CA 

Bronze Medal: Ken Zuzack of the Summer 

Hill Brewers, Rising Sun, MD 

GOLD MEDAL 

NINKA51 AWARD WINNER 

AHA 2001 
NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 
Northwestern Extract 

BRIAN COLE OF THE MOUNTAIN ALE 
lot LAGER TASTERS (MALT), BLACK 
MOUNTAIN, NC 
"OH DE COLOGNE" 
KOLSCH 

Ingredients for 7.5 U.S. gal (28.39 L) 

88 % DWC Pilsner malt 

7 % Schreier Munich malt 

5 % Schreier wheat malt 

1. 75 oz Mt. Hood pellet hops, 4.4% 

alpha acid (50 g) (60 min .) 

0.5 oz Liberty pellet hops, 3.7% alpha 

acid (14 g) {5 min.) 

White Labs WLP029 German 

Ale/Kolsch yeast 

forced C02 to carbonate 

• Original specific gravity: 1.048 

• Final specific gravity: 1.014 

• Boiling time: 90 minutes 

• Primary fermentation: 5 days at 

66° F ( 19° C) in glass 

• Secondary fermentation: 30 days 

at 45° F (7° C) in steel 

Brewer's Specifics 

[Grain bill is divided into percentages 

because Cole does parti-gyle mashes.] Mash 

grains at 150° F (66° C) for 60 minutes. 
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Judges' Comments 

"Nice impression of style. I like the bit­

terness, but it lingers a bit long to be truly 

refreshing." 

"Good beer. The hop bitterness is the 

only real problem. Not a serious problem, 

but kept it from being 'spot on."' 

Runners-Up 

Silwr Medal: Michael McNally, Webster 

City, !A 

Bronze Medal: AI Schichler of the Upstate 

New York Homebrewers Association 

GOLD MEDAL 

AHA 2001 
NATIONAL 

HOMEBREW 

COMPETITION 

SUSAN RUUD OF THE PRAIRIE HOME­
BREWING COMPANIONS, HARWOOD, ND 
"AUTUMN QUENCHER" 
OKTOBERFEST 

Ingredients for 5.5 U.S. gal {20.82 L) 

4 lb DWC Munich malt (1.81 kg) 

2 lb Hugh Baird Vienna malt 

{0.91 kg) 

3.25 lb DWC Pilsner malt 

0.5 lb DWC 60' L caramel malt 

(0.23 kg) 

1.25 lb Schrier 60'L caramel malt 

(0 .57 kg) 

0.6 oz Saaz pellet hops, 4.6% alpha 

acid ( 1 7 g) {90 min.) 

0.6 oz Hallertau pellet hops, 4.5% 

alpha acid {17 g) {90 min.) 

0.4 oz Hallertau pellet hops, 4 .5% 

alpha acid (17 g) (30 min.) 

Wyeast No. 2124 Bohemian lager 

yeast 

Forced C02 to carbonate 

• Original specific gravity: 1.060 

• Final specific gravity: 1.018 

• Boiling time: 90 minutes 

• Primary fermentation : 30 days at 

47° F (8° C) in glass 

• Secondary fermentation : 3 months 

at 42° F (6° C) in glass 

• Tertiary fermentation : 9 months at 

33" F ( 1 o C) in steel 

Brewer's Specifics 

Mash in at 127° F (53° C) for 25 minutes. 

Raise mash temperature to155 ° F (68° C) 

and hold for 60 minutes. Raise mash tem­

perature to 168° F (76° C) and hold for five 

minutes. 

Judges' Comments 

"OK beer. Try more Vienna in the grist, 

use 0 2 absorbing caps and avoid air in bot­

tling. Also avoid quick drops in fermentation 

temperature-use a diacetyl rest." 

"A well-made example." 

Runners-Up 

Silver Medal: Jack Kephart of the Brew Rats, 

Akron, OH 

Bronze Medal: Shane Mock, Fort Wayne, IN 

Brown Ale 

GOLD MEDAL 

AHA 2001 
NATIONAL HOMEBRE 

COMPETITION 

Category award sponsored by 
Alternative Beverage 

STEVE BAGLEY, MEDINA, OH 
"STEVE'S WICKED ALE" 
AMERICAN BROWN ALE 

Ingredients for 5 U.S. gal ( 19 L) 

6 lb Maris Otter pale malt {2 .72 kg) 

lb DWC Munich malt (0.45 kg) 

2 lb DWC 30{ L caramel malt 

(0.91 kg) 

lb DWC 60{ L caramel malt 

{0.45 kg) 

lb Durst wheat malt (0.45 kg) 

0.25 DWC chocolate malt (0.1 1 kg) 

oz Horizon pellet hops, 11% alpha 

acid, (28 g) (60 min.) 

oz Cascade hops, 5.5% alpha acid, 

(28 g) {15 min.) 

oz Centennial hops, 11% alpha 

acid, (28 g) (2 min.) 

oz Centennial hops, 11 % alpha 

acid, (28 g) (dry) 
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Wyeast No. 1056 American ale 

yeast 

0. 75 c. corn sugar ( 177 mL) to prime 

• Original specific gravity: 1.058 

• Final specific gravity: 1.018 

• Boiling time: 90 minutes 

• Primary fermentation : 7 days at 

65° F (18• C) in glass 

• Secondary fermentation: 21 days 

at 65° F (18° C) in glass 

Brewer's Specifics 

Mash grains at Iss • F (68° C) for 60 

minutes. 

Judges' Comments 

"Nice example-hops definitely stick out, 

but with just a hint of malt for contrast. I 

thought the finish could be just a touch drier 

for style, but I liked it as it is." 

"A good beer, no doubt a good recipe." 

Runners-Up 

Silver lviedal: Ken Celski Downriver Brew­

ers Guild, Temperance, MI 

Bronze Medal: Ray Lewis Upstate New York 

Homebrewers Association , Livonia, NY 

GOLD MEDAL 

HOMEBREWER OF THE YEAR 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

STEVE JONES OF THE STATE OF FRANKLIN 
HOMEBREWERS, JOHNSON CITY, TN 
"HUNTER'S MOON OLD ALE" 
OLD ALE 

Ingredients for 5.5 U.S. gal (20.82 L) 

25 lb Beeston Maris Otter pale malt 

( 11.34 kg) 

lb SS(.L crystal malt (0.45 kg) 

4 oz East Kent Goldings whole hops, 

6 .6% alpha acid (113 g) (60 min.) 

2 oz East Kent Goldings whole hops, 

6 .6% alpha acid (28 g) (15 min.) 

2 oz East Kent Goldings whole hops, 

6 .6% alpha acid (28 g) (0 min.) 
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Wyeast No. I 084 Irish ale yeast 

Forced C02 to carbonate 

• Original specific gravity: I . I I8 

• Final specific gravity: I .038 

• Boiling time: 6 hours 

• Primary fermentation : 14 days at 

62° F (17• C) in glass 

• Secondary fermentation: 30 days 

at 60° F ( 16° C) in glass 

• Tertiary fermentation : I+ years at 

50-70° F (10-2JO C) in glass 

Brewer's Specifics 

Mash grains for 90 minutes. at ISO" F (66" 

C). Raise to 168° F (76• C) and hold for 10 

minutes. Sparge to collect 10 gallons (37.85 

L), boil until reduced to 6.5 gallons (24.6 L). 

Judges' Comments 

"A very big and delicious English-style 

Old Ale. The intense malty sweetness needs 

a little more bittering to balance. This beer 

should continue to improve as it ages . A 

beer to be proud of!" 

"Excellent Old Ale . I'd like to sip it by a 

fire on a cold evening." 

Runners-Up 

Silver Medal: Mark Dense! of the Quality Ale 

& Fermentation Fraternity (QUAFF), Ocean­

side, CA 

Bronze Medal: Philip Leonard and Pamela 

Klifar of the Kansas City Bier Meisters, Over­

land Park, KS 

Stout 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 

Anchor Brewing Co. 

TOM WOLF OF THE MALTOSE FALCONS 
HOMEBREWING SOCIETY, VALENCIA, CA 
"OLD SMOKEY" 
AMERICAN BARLEY WINE 

Ingredients for 6 U.S. gal (22 .71 L) 

22 lb Belgian Pilsner malt (IO kg) 

lb German 75° L crystal malt 

(0.45 kg) 

lb Scottish 40°L crystal malt 

(0. I 1 kg) 

0 .25 lb Special B malt (2.2 7 kg) 

oz Chinook pellet hops, 11.14% 

alpha acid (28 g) (90 min.) 

1.25 oz Centennial pellet hops, 10.5% 

alpha acid (35g) (90 min.) 

2 oz Centennial plug hops, 10.5% 

alpha acid (57 g) (60 min.) 

oz Cascade plug hops, 6% alpha 

acid (28 g) (60 min.) 

0 .5 oz East Kent Goldings plug hops, 

5% alpha acid (I4 g) (60 min .) 

0.5 oz Phoenix pellet hops, 9% alpha 

acid (I4 g) (60 min .) 

0.5 oz Phoenix pellet hops, 9% alpha 

acid (14 g) (steep) 

Wyeast No. 1056 American ale 

yeast 

Forced C02 to carbonate 

• Original specific gravity: I .099 

• Final specific gravity: 1.020 

• Boiling time: 2 hrs. 

• Primary fermentation : 2 weeks at 

65" F (18" C) in glass 

• Secondary fermentation : 2 months 

at 65° F (18° C) in glass 

Brewer's Specifics 

Mash grains for 30 min. at 104° F (40° 

C). Raise temperature to 132" F (56" C) and 

hold for 30 minutes. Raise to !51" F (66" C) 

and hold for 30 minutes. 

Judges' Comments 

"Very nice beer-good balance. Personal­

ly, I like more hop aggressiveness in this 

style ." 

"Could use some hop aroma for this 

style. " 

Runners-Up 

Sillter Medal: Ken Johnson of the Kearney 

Area Brewers , Boring, OR 

Bronze Medal : John Tyler of the East 

Enders 
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GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 

Briess Malting Company 

GREG 6t LIZ LORTON OF QUALITY ALE 6t 
FERMENTATION FRATERNITY (QUAFF), 
CARLSBAD, CA 
"SCHWARZBIER" 
SCHWARZBIER 

Ingredients for 3 U.S. gal ( 11 .36 L) 

6 lb German Pilsner malt (2 .72 kg) 

8 oz chocolate malt (227 g) 

4 oz black malt (113 g) 

2 oz flaked oats (57 g) 

oz Tettnanger pellet hops, 4 .9% 

a lpha acid (28 g) (50 min.) 

White Labs German lager yeast 

0 .5 c. corn sugar (117 mL) to prime 

• Original specific gravity: 1 .054 

• Final specific gravity: 1.016 

• Boiling time: 70 minutes 

• Primary fermentation : 6 days at 

60° F ( 16° C) in glass 

• Secondary fermentation : 23 days 

at sso F (13° C) in glass 

Brewer's Specifics 

Mash grains at 150° F (66° C) for 60 min­

utes. 

Judges' Comments 

"Very good job. All key style character­

istics are represented. " 

Runners-Up 

Sil\fer Medal: Tom Miklinevich and John 

Watson, West Redding, CT 

Bronze Medal: Ray Krystofik of Sultans of 

Swig, West Seneca, NY 
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Bock 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 

Washington Hop Commission 

ROB BECK OF THE KANSAS CITY BIER 
MEISTERS, KANSAS CITY, MO 
"FESTBOCK" 
MAIBOCK 

Ingredients for 5 U.S . gal ( 19 L) 

9 .5 lb DWC Pilsner malt (4.31 kg) 

4 lb Vienna malt (1.81 kg) 

lb Weyermann Cara-foam malt 

(0.45 kg) 

lb DWC wheat malt (0.45 kg) 

0 .5 lb flaked barley (0.34 kg) 

0 .75 oz N. Brewer whole hops, 8 .5% 

alpha acid (21 g) (60) 

0.5 oz Hallertau Hersbrucker plug 

hops, 3% alpha acid (14 g) (30 

min.) 

0 .5 oz Hallertau Hersbrucker plug 

hops, 3% alpha acid (14 g) (10 

min.) 

Wyeast No. 2206 Bavarian lager 

yeast 

forced C02 to carbonate 

• Original specific gravity: 1.070 

• Final specific gravity: 1 .019 

• Boiling time: 75 minutes 

• Primary fermentation : IS days at 

49° F (9° C) 

• Secondary fermentation: 8 days at 

53-33° F ( 12-1 o C) 

• Tertiary fermentation: 58 days at 

33° F (I o C) 

Judges' Comments 

"A great beer, but with some grainy 

roughness. If you didn't use a good Pils 

malt, do so. Also, knock the bittering hops 

down a bit. Good malt profile otherwise." 

"Very pleasant beer, but hops a bit too 

prominent in the finish for style. I've tasted 

hoppier maibocks, but this is more like an 

Oktoberfest." 

Runners-Up 

Sill'er Medal: Jerome LeMahieu of the Trub­

meisters, Port Washington, WI 

Bronze Medal: Steven Olson , Kyle Loos, 

Bob Packwood, and Keith Akstulewicz of 

the Urban Knaves of Grain (UKG) , 

Menasha , WI 

~~egon 
specialty ,..., 

Serving the Trade 
Since 1963 

coanpany, 
inc. 

Wholesale Only 

COMPLETE LINE OF HOME BEER AND 
WINE MAKING SUPPLIES 

PREMIER MALT PRODUCTS 
Drums - Pails - Cans - Dry Malt 

CROWN CAPS BY THE: 
Pallet - Case - Gross Box 

Home of the Famous Jet Bottle Capper 

7024 NE Glisan Street 
Portland, Oregon 97213 U.S.A. 

Phone (503) 254-7494 • Fax (503) 251-2936 

Write t~r our 
detailed 

list of items. 
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Porter 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 
Deschutes Brewery, Inc. 

MIKE RIDDLE AND JONATHON DEEDS, 
NAPA,CA 
"PORTERUS ROBUSTUS" 
ROBUST PORTER 

Ingredients for 10 U.S. gal (37 .8 L) 

I6 lb British two-row pale malt 

(7.26 kg) 

2 .5 Ib crystal malt ( 1.13 kg) 

2 lb chocolate malt (0.9I kg) 

1.25 Ib black patent malt (0.57 kg) 

0 .5 lb roast barley (0 .23 kg) 

Ib wheat malt (0.45 kg) 

lb dextrin malt (0.45 kg) 

2 oz N. Brewer whole hops, 7 .4% 

alpha acid (57 g) (60 min.) 

2 oz N. Brewer whole hops, 7 .4 % 

alpha acid (57 g) (30 min.) 

1.5 oz Goldings whole hops, 5 .3% 

alpha acid (43 g) (IS min .) 

oz Goldings whole hops, 5.3% 

alpha acid (28 g) (3 min.) 

Wyeast No. IOS6 American ale 

yeast 

8.2 oz corn sugar (23 2 g) to prime 

• Original specific gravity: I .07I 

• Final specific gravity: I .02I 

• Boiling time: 90 minutes 

• Primary fermentation : I4 days at 

67° F ( I9° C) in glass 

• Secondary fermentation : 8 days at 

67° F (I9° C) in glass 

Brewer's Specifics 

Mash grains at 154° F (68° C) for 9 0 

minutes. 

Judges' Comments 

"Only major flaw in this beer is subtle 

nose and excessive carbonation-nice job." 

"Nice bee r. No major flaws. Could be 

more complex." 
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Runners-Up 

Silver Medal: Bob Thompson of the Temec­

ula Valley Homebrewers Association , Mur­

rieta , CA 

Bronze Medal: Bob Ka uffman of Hop Barley 

& the Alers, Lafayette, CO 

Stout 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by Brew & Grow 

JOHN TIERNEY, PRIME TIME BREWERS, 
ROCKFORD, Ml 
"JERI'S STOUT" 
FOREIGN EXTRA STOUT 

Ingredients for 5 U.S. gal (19 L) 

4 lb Muntons dark dry malt extract 

( 1.8I kg) 

3 lb Muntons light dry malt extract 

(1.36 kg) 

0.5 lb 40° L crystal malt (0.23 kg) 

0 .5 lb roasted barley (0.23 kg) 

0 .5 lb black malt (0.23 kg) 

0.25 lb chocolate malt (O .II kg) 

2 .5 oz Kent Goldings pellet hops 

(7I g) (60 min.) 

0 .5 tsp Fermax yeast nutrient (2 .5 mL) 

Wyeast No. I 084 Irish ale yeast 

0 .75 c. corn sugar (I77 mL) to prime 

• Original specific gravity: 1.064 

• Final specific gravity: [unknown] 

• Boiling time: 60 minutes 

• Primary fermentation : 14 days at 

68° F (20° C) in glass 

• Secondary fermentation : 25 days 

at 68° F (20° C) in glass 

Brewer's Specifics 

Steep grains in 2 gal. (7.57 L)l55° F (68° 

C) for minutes. Remove grains and sparge 

with . 75 ga l. (2 .8 L) water. Bring wort to boil 

and add dry malt extract and brown sugar. 

Judges' Comments 

"Overall an excellent effort. You might 

play with the hops a little on this one . Try 

Magnum for bittering if you haven't already. 

I'd drink this one all day." 

"Very pleasant dark, strong, malty beer. 

Balanc could be improved with extra hop 

bitterness , but very drinkable as it is." 

Runners-Up 

Silver Medal: Richard McLaughlin Quality 

Ale & Fermentation Fraternity (QUAFF)) , 

San Diego, CA 

Bronze Medal : Marc Hayde n of Stra nge 

Brew, Sherwood, OR 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by Wieckse 
Witte/ Fischer Beverages 

MARC HAYDEN OF STRANGE BREW, 
SHERWOOD, OR 
"BIG WHEATIE" 
WEIZENBOCK 

Ingredients for 10 U.S. gal (37.85 L) 

I8 lb wheat malt (8. I6 kg) 

6 lb pale malt (2 .72 kg) 

lb 60( L caramel malt 

0 .25 lb roasted wheat malt 

0 .25 chocolate malt 

0 .5 oz Hallertauer whole hops (I4 g) 

(60 min .) 

oz Tettnanger whole hops (28 g) 

(60 min.) 

0 .5 oz Hallertauer whole hops (14 g) 

(45 min.) 

0 .5 oz Tettnanger whole hops (I4 g) 

(45 min.) 

Wyeast No. 3068 Weihenstephan 

Wheat ale yeast 

Forced C02 to carbonate 

• Original specific gravity: Unknown 

• Final specific gravity: Unknown 

• Boiling time: 60 minutes 

• Primary fermentation : 12 days at 

62 ° F (I7° C) in glass 

• Secondary fermentation : 21 days 

at 62° F (17° C) in glass 
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Brewer's Specifics 

Employ a two-hour decoction mash with 

a saccharification rest at 152° F (67° C). 

Judges' Comments 

"Very nice Weizenbock-original gravity 

may be high as alcohol overwhelms rather 

than enhances." 

"This is a very nice beer. Well made and 

aged appropriately. If the C02 was a little 

higher and a little yeast remained, it would 

improve the overall flavor." 

Runners-Up 

Silver Medal: Dean Fikar of the Cowtown 

Cappers, Fort Worth, TX 

Bronze Medal: Cas Koralewski , Toledo, OH 

Strong Belgian Ale 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 

New Belgium Brewing Co. 

TOM MIKLINEVICH AND LLOYD 
GIARDINO, WEST REDDING, CT 
"STILL DREAM BELIEVER" 
STRONG DARK BELGIAN ALE 

Ingredients for S U .S. gal (I9 L) 

IS lb Golden Promise two-row pale 

malt (6 .8I kg) 

0.2S lb roasted barley (O .II kg) 

O.S lb German wheat malt (0.23 kg) 

lb German Munich malt (0.4S) 

0.2S lb Special B malt (O. II kg) 

0.2S Belgian biscuit malt (O. II kg) 

6 oz Belgian aromatic malt 

3 lb amber dry malt extract (1.36 kg) 

0 .7S oz Saaz whole hops, 3.I% alpha 

acid, (2I g) (90 min.) 

0 .62S oz Perle whole hops, 8% alpha 

acid, (I7.7 g) {90 min.) 

I.S oz New Zealand Hallertau whole 

hops, 6 .9% alpha acid, (43 g) 

{60 min.) 

Wyeast No. 3787 Trappist High 

Gravity ale yeast 

Forced C02 to carbonate 
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• Original specific gravity: 1.093 

• Final specific gravity: 1.02 7 

• Boiling time: 90 minutes 

• Primary fermentation : IS days at 

68° F (20° C) in glass 

• Secondary fermentation: 30 

months at 68° F (20° C) in glass 

Brewer's Specifics 

Mash grains at 150° F (66° C) for 120 

minutes. 

Judges' Comments 

"Ju st a beautiful example of the style . 

Extremely complex. Like the great Trappist 

ales , it changes in the glass. If anything, 

I 'd like more Belgian yeast character. I 

would keep entering this beer unless you 

drink it first. " 

"Kudos! Wonderful recipe/beer. I feel 

the Belgian characteristics have been lost, 

but not really a flaw." 

Runners-Up 

Silwr Medal: Noel Blake of the Oregon Brew 

Crew, Portland, OR 

Bronze Medal : Marc Kullberg of Urban 

Knaves of Grain , Lisle, IL 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 

Manneken-Brusse/s Imports, Inc. 

CARL MELISSAS OF COVERT HOPS 
SOCIETY, WOODSTOCK, GA 
"GAWAIN'S GRAND CRU" 
SPICED BELGIAN SPECIAL TV ALE 

Ingredients for S U.S . gal (I9 L) 

IO lb DWC Pilsner malt (4.S4 kg) 

lb wheat malt (0.4S kg) 

4 oz aromatic malt (II3 g) 

4 oz 301 caramel malt {I13 g) 

20 oz clear candi sugar (S67 g) (4S 

min.) 

8 oz orange blossom honey ( 43 g) 

(60 min.) {I min.) 

0.2S oz sweet orange peel (7 g) (S min.) 

0 .3I oz coriander (9 g) (S min.) 

pinch sweet gale {I g) (S min.) 

o.s oz fresh ginger root (14 g) {S min.) 

orange (juiced, at knockout) 

lemon (juiced, in mash) 

0.6 oz Styrian Goldings plug hops, 

S .2% alpha acid {17 g) {90 min.) 

o.s oz Hallertau Herbrucker pellet hops, 

3.4% alpha acid {I4 g) (60 min.) 

o.s oz Saaz pellet hops, 4.2% alpha 

acid (I4 g) (30 min.) 

o.s oz Saaz whole hops, 2.9% alpha 

acid (14 g) (IS min.) 

0 .9S oz Kent Goldings whole hops, 6% 

alpha acid (27 g) (dry, in tertiary) 

White Labs No. S70 Belgian Gold-

en ale yeast, in primary 

Wyeast Nos. 1388 and 433S ale 

yeast, in secondary 

7/8 cup orange blossom honey {207 

mL) 

• Original specific gravity: I .080 

• Final specific gravity: 1.013 

• Boiling time: 90 minutes 

• Primary fermentation : S days at 70° F 

(22 ° C) in glass 

• Secondary fermentation : 4S days at 70° 

F (22° C) in glass 

• Tertiary fermentation : 4S days at soo F 

I0° C) in glass 

Brewer's Specifics 

"Use only spring water. Step mash in at 

135° F, 15 min. at 145° F and 60 min. at 152° 

F. After knock-out, steep for 10 min ., chill , 

m:ygenate and pitch at least a 1 qt. starter of 

primary yeast. For dry hopping, only use 

whole hops at the lowest alpha acid possible. 

Don't bother opening bottles until at least 

four months-with the spices and dry hop­

ping it needs time to mellow out." 

Judges' Comments 

"Excellent beer. Nice complexity . I 

enjoyed this a lot. The sweet and sour fin­

ish with the balanced spicing was delish. " 

"We ll done! Complex-reminds me 

almost of a Saison& Orval mixed. Keep up 

the good work." 
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Runners-Up 

Silver Medal: Scott Douglas of the Impaling 

Alers, Black Diamond, WA 

Bronze Medal: Jim Post , Newtown, CT 

an Sour Ale 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category Sponsored by 
The Beverage People 

HARRISON GIBBS OF PACIFIC GRAVITY, 
WILLIAMSBURG, VA 
"BRUGELS LAMBIC" 
UNBLENDED STRAIGHT LAMBIC 

Ingredients for 10 U.S. gal (37.91 L) 

14 lb Belgian two-row pale malt 

(6 .35 kg) 

6 lb German wheat malt (2.72 kg) 

6 oz aged UK Kent Goldings whole 

hops ( 170 g) (90 min.) 

Wyeast No. 1056 American ale 

yeast 

Wyeast Lambie blend 

Brewers Resource Brettanomyces 

Brewers Resource Pediococcus 

corn sugar (to prime) 

2 c. corn sugar (473 mL) to prime 

• Original specific gravity: 1.052 

• Final specific gravity: 1.005 

• Boiling time: 90 minutes 

• Primary fermentation: 3 months at 

75° F (24° C) in plastic 

• Secondary fermentation: 10 months 

at 50-65° F ( 10-18° C) in glass 

Brewer's Specifics 

Mash in at 120° F (49° C) and hold for 

20 minutes. Raise tol45° F (63° C) and hold 

for 90 minutes. 

Judges' Comments 

"Just a beautiful example of the style. 

Extremely complex. Like the great Trappist 

ales , it changes in the glass. If anything, 

I ' d like more Belgian yeast character. I 

would keep entering this beer unless you 

drink it first." 

"Kudos! Wonderful recipe/beer. I feel 
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the Belgian characteristics have been lost, 

but not really a flaw." 

Runners-Up 

Silver Medal: Noel Blake of the Oregon Brew 

Crew, Portland, OR 

Bronze Medal: Marc Kullberg of Urban 

Knaves of Grain, Lisle, IL 

Fruit Beer 

GOLD MEDAL 

AHA 2001 
NATIONAL HOMEBREW 
COMPETITION 

Category Sponsored by Steinbart Wholesale 

JOHN ADKISSON AND CHARLES SCOTT 
OF THE RILLITO CREEK BREW CLUB, 
TUCSON, AZ 
"KOTBUSSER" 
WHEAT BEER WITH PEACHES 

Ingredients for 17.5 U.S. gal (66.24 L) 

15 lb German Pilsner malt (6.8 kg) 

8 lb German wheat malt (3.63 kg) 

3.25 lb flaked oats (1.47 kg) 

12 lb 60/40 wheat malt extract (5.44 

kg) 

10 oz Lyle's Golden Syrup (283 g) 

8 oz honey (22 7 g) 

10 lb peaches (4.54 kg) per 5 gallon 

batch, in secondary 

4 oz Tettnanger pellet hops, 4.4% 

alpha acid (113 g) (60 min .) 

2 oz Tettnanger pellet hops, 4.4% 

alpha acid (57 g) (30 min.) 

4 oz Tettnanger pellet hops, 4.4% 

alpha acid (113 g) (5 min.) 

2 oz Saaz pellet hops, 3 . 7% alpha 

acid (57 g) (5 min.) 

White Labs German Ale/Kolsch 

yeast 

Forced C02 to carbonate 

• Original specific gravity: 1.057 

• Final specific gravity: 1.010 

• Boiling time: 120 minutes 

• Primary fermentation : 1 7 days at 

65° F (18° C) in glass 

• Secondary fermentation: 18 days 

at 45° F {7° C) in glass 

Brewer's Specifics 

Mash grains at 152° F (67° C) for 60 min­

utes. Sparge, dissolve sugars and extract in 

wort, and commence boil. Peel and pit peach­

es, freeze them , then add to secondary fer­

menter and run fermented beer onto pulp. 

Judges' Comments 

"Apricot comes out well, but finishing 

astringency really detracts-did you put skins 

or pits in the fermenter? Also it may just 

have been on the pulp too long." 

"Very drinkable, thirst quenching beer. 

Carbonation level detracts , and acid seems 

high at first , but I could drink a pint of this 

beer." 

Runners-Up 

Silver Medal: Brian Ignatin of Pacific Grav­

ity, Playa Del Ray, CA 

Bronze Medal: Steve McKenna of the Urban 

Knaves of Grain (UKG), Naperville, IL 

Beer 

GOLD MEDAL 

AHA 2001 
NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 
Marin Brewing Co. 

JOHN WATSON, SOUTHBURY, CT 
[UNTITLED] 
BELGIAN ARTISAN ALE WITH WOODRUFF 

Ingredients for 5 U.S. gal ( 19 L) 

10 lb Belgian 2-row pale malt 

(4.54 kg) 

3 lb wheat malt ( 1.36 kg) 

2 lb flaked wheat (0.91 kg) 

0.5 lb dextrin malt (0.23 kg) 

0.75 lb rice hulls (0.34) to aid sparge 

oz Go I dings whole hops, 6.1% 

alpha acid (28 g) (75 min.) 

0.5 oz Styrian Goldings whole hops, 

5% alpha acid (14 g) (30 min.) 

0 .5 oz whole fresh woodruff (14 g) (10 

min .) 

oz Styrian Goldings whole hops 

(28 g) (steep) 

Wyeast No. 3944 Belgian Wit ale 

yeast 

c. candi sugar (237 mL) to prime 
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• Original specific gravity: I.062 

Final specific gravity: I.OIO 

Boiling time: 75 minutes 

Primary fermentation: 7 days at 

68° F (20° C) in glass 

Secondary fermentation: 40 days 

at 68° F (20° C) in glass 

Brewer's Specifics 

Mash grains for 90 minutes at 152° F 

(67° C) . 

Judges' Comments 

"Nice warming effect, very drinkable in 

front of a nice fire ." 

"Interesting beer. It is almost like a wit­

bier without the coriander." 

"Enjoyable to drink. " 

Runners-Up 

Sill'er Medal: Peter Zien and Harold Gul­

bransen of Quality Ale & Fermentation Fra­

ternity (QUAFF), San Diego, CA 

Bronze Medal: Dan Kasen of the Chicago 

Beer Society, Chicago, IL 

Smoke Flavored Beer 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 

Alaskan Brewing Co. 

R. MICHAEL HANNON, 
COLUMBIA FALLS, MT 
"RAUCHBIER" 
CLASSIC RAUCHBIER 

Ingredients for 5 U.S. gal ( I9 L) 

IS lb Moravian Pilsner malt (6.8 kg) 

3 lb 8' L Moravian Munich malt 

(I.36kg) 

lb smoked Hugh Baird carastan 

malt (0.45 kg) 

0 .66 lb British 55 ' L crystal malt (0.3 kg) 

0.33 lb Briess 30' L crystal malt 

(O.IS kg) 
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0 .625 oz Centennial whole hops, 

( 17.7 g) (80 min.) 

0 .625 oz Centennial whole hops, 

(I7.7 g) (IO min.) 

Wyeast No. 2I24 Bohemian lager 

yeast 

Forced C02 to carbonate 

• Original specific gravity: 1.060 

Final specific gravity: [unknown] 

Boiling time: 80 minutes 

Primary fermentation: I2 days at 

50° F (10° C) in glass 

Secondary fermentation: 60 days 

at 40° F ( 4° C) in glass 

Brewer's Specifics 

Mash grains at 100° F (38° C) for 30 min­

utes. Raise temperature to 140° F (60° C) 

and hold for 30 minutes. Raise temperature 

to 155° F (68° C) and hold for 30 minutes. 

Judges' Comments 

"Very nice-tops good brew." 

"Very nice Rauchbier. A little more 

Rauch malt would put it closer to Schlenker­

la (which is also a much darker beer). But 

very nice ." 

Runners-Up 

Sill'er Medal: Steve Schmitt of the Great 

Northern Brewers , Anchorage , AK 

Bronze Medal: Peter Zien of Quality Ale & 

Fermentation Fraternity (QUAFF). San 

Diego, CA 

Specialty, Experimental and 
Historical Beer 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 

National Honey Board 

RICHARD DOBSON OF THE RED RIVER 
BREWERS, GAINESVILLE, TX 
"HAM & SWISS ON THIS" 
RYE AND WHEAT BEER WITH CARAWAY 

Ingredients for 5 U.S. gal ( I9 L) 

The 

Valle 

• Dual ball-bearing, nickel-plated steel rollers 
• Unique, locking , indexed, true parallel adjustment 
quickly allows roller gap settings from .015" to .070" 
• Fast crushing time, 1 Olbs./min with included drill adaptor 
• Large, sturdy ergonomic handle, or the 1/2" drive shaft 
easily accepts a pulley for permanent, motorized set-ups. 
• All of these professional features for only $119 makes 
owning your own roller mill an affordable reality. 
• Optional moun ling base for easy attachment to a plastic 
food pail. (S12.00 extra) 

Phone/lax/write for a free brochure/order form. 
Browse our Web Site (web page contains order form) 

We also have dealers, contact us for your area 
Order by phone with VISA or mail/fax order form 

wi/h cheque or money order to: 

VALLEY BREWING EQ!JIPMENT 
1310 Surrey Ave. Ottawa, ON. Canada K1V 659 

Tel (613) 733-5241 • Fax (613) 731-6436 
www.web.net/-valley/valleymill.html • valley@web.net 

•sh ppmg hand ~og S19 50 us Oea'er pnces may vary hom prn:e shown 

5 lb German malted malt (2.27 kg) 

4 lb US six-row malt ( I.8I kg) 

lb malted rye (0.45 kg) 

0 .25 oz caraway seeds (7 g), boil IS min. 

0.25 oz caraway seeds (7 g), dry, in 

secondary 

2 oz Willamette whole hops, 5 .0% 

alpha acid (57 g) (45 min.) 

oz Mt. Hood whole hops , 4 .9% 

alpha acid (28 g) (2 min.) 

Wyeast No. I056 American ale 

yeast 

Forced C02 to carbonate 

Original specific gravity: I.OSO 

• Final specific gravity: 1.014 

Boiling time: 90 minutes 

Primary fermentation: 7 days at 

60° F ( I6° C) in glass 

Secondary fermentation: 10 days 

at 45 ° F (7° C) in glass 
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Brewer's Specifics 

Mash grains at 122° F (50° C) for 30 

minutes. Raise temperature to 151 ° F (66° 

C) and hold for 60 minutes . Mash out at 

168° F (74° C) for 15 minutes. 

Judges' Comments 

"The rye and hops really go together 

well. In fact, the hops take the sweet edge 

off the rye. Could be a little bigger. " 

"The beer reflects bready notes from the 

yeast. Overall, the beer is very drinkable, 

but it lacks a balance of flavors. Otherwise , 

very nice job." 

Runners-Up 

Silver Medal: Tyee Heldenbrand of Quality 

Ale & Fermentation Fraternity (QUAFF ), 

San Diego, CA 

Bronze lvfedal: Tony Kuligowski , Evergreen 

Park, IL 

Traditional Mead 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by Martin's 
Honey Farm and Meadery 

GREG & LIZ LORTON OF QUALITY ALE & 
FERMENTATION FRATERNITY (QUAFF), 
CARLSBAD, CA 
"ORANGE BLOSSOM MEAD (STILL)'' 
SWEET VARIETAL HONEY MEAD 

Ingredients for 3 U.S. gal (11.36 L) 

12 lb orange blossom honey (5.44 kg) 

2 tsp citric acid (9.9 mL) 

2 packs Lalvin Champagne yeast 

• Original specific gravity: 1.148 

• Final specific gravity: 1.037 

• Boiling time: 15 minutes 

• Primary fermentation: 53 days at 

65° F (18° C) in glass 

• Secondary fermentation: 81 days 

at 65° F (18° C) in glass 
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Brewer's Specifics 

Boil must for 15 minutes. 

Judges ' Comments 

"Good effort. Very drinkable mead. 

Orange blossom is such a lovely variety. " 

"Good mead. The orange blossom char­

acter is more dominant in the aroma-should 

be a little more in the flavor. " 

Runners-Up 

Silwr Medal: Mark Dense! of Quality Ale & 

Fermentation Fraternity (QUAFF) , Ocean­

side, CA 

Bronze Medal: Bert Belote of the Summer 

Hill Brewers, Colora , MD 

Fruit Mead 

GOLD MEDAL 

AHA 2001 

NATIONAL HOMEBREW 

COMPETITION 

Category award sponsored by 
Bacchus & Barleycorn 

IRENE & RICHARD TOMORY OF GREAT 
NORTHERN BREWERS, ANCHORAGE, AK 
"CROWBERRY /CHOKECHERRY MEAD" 
MEDIUM MELOMEL WITH CROWBERRIES 
AND CHOKECHERRIES 

Ingredients for 6 U.S. gal (22.7 L) 

2 gal crowberries (7.57 L) 

gal chokecherries(3. 79 L) 

8 lb clover honey (3.63 kg) 

2 tsp acid blend (9.9 mL) 

Wyeast Sweet Mead yeast 

• Original specific gravity: [unknown] 

• Final specific gravity: [unknown] 

• Boiling time: n/a 

• Primary fermentation: 2 months at 

68° F (20° C) in glass 

• Secondary fermentation: 1 month 

at 70° F (21 o C) in glass 

Brewers' Specifics 

Boil the fruit pulp to sterilize , then add 

honey and dilute to six gallons. 

Judges' Comments 

"I'm not familiar with crowberry. I think 

I'd back off a little on the fruit to allow some 

of the honey to come through. " 

"The tartness makes it a sipper in mod­

eration, but extra credit for the complexity. 

Nutrient quality detracts (from excess 

berries or nutrient). More honey desired." 

Runners-Up 

Silver Medal: Kenneth Dodd and Tony Gon­

zalez of Brew Rats , Cerritos, CA 

Bronze lvfedal: Christopher Toth of Quality 

Ale & Fermentation Fraternity (QUAFF), El 

Cajon, CA 

GOLD MEDAL 

MEADMAKER OF THE YEAR 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category sponsored by 
National Honey Board 

BYRON BURCH, SANTA ROSA, CA, 2001 
MEADMAKER OF THE YEAR 
"EPIPHANAIC EXSPEARMINT" 
MEAD WITH FRESH SPEARMINT 

Ingredients for 5 U.S . gal (19 L) 

18 lb clover honey (8.16 kg) 

4 Tbs tartaric acid (59 .1 mL) 

Tbs malic acid (14 .8 mL) 

5 tsp stock Sodium Meta bisulfite 

solution (after fermentation) 

(24.6 mL) 

8 oz bruised spearmint leaves 

(227 g) 

2 oz The Beverage Peoplem yeast 

nutrient for mead (57 g) 

4 tsp acid blend (19 .7 mL) 

10 g dry Prise de Mousse wine yeast 

• Original specific gravity: 26° Brix 

• Final specific gravity: [unknown] 

• Total Acid: 6-6 .5% 

• Boiling time: 5 min. 
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Brewer's Specifics 
"Heat water until warm, turn off stove 

and stir in the honey until it is dissolved. 

Boil five minutes, skimming, and add nutri­

ent and acid. Cool to room temperature . 

Sprinkle yeast on the surface , and stir in 

after 12 hours. Ferment two or three weeks. 

Place mint leaves in a mesh bag in a soda 

keg and rack mead on top; let stand at 15 

psi for one week. Fine with Sparkalloid, add 

sulfites and let age four weeks." 

Judges' Comments 
"Beautiful presentation. Good honey 

expression. A tad sweet for medium and 

could use a touch of acid to reduce sweet­

ness perception." 

"Excellent." 

Runners-Up 
Sil11er Medal: Sue & Stu Thurmond , Ken­

nesaw, GA 

Bronze Medal : S. Zemo Holat of Urban 

Knaves of Grain , Batavia, IL 

JEFF CARLSON 
[UNTITLED] 
CIDER 

GOLD MEDAL 

CIDERMAKER OF THE YEAR 

AHA 2001 
NATIONAL 
HOMEBREW 
COMPETITION 

Ingredients for 5 U.S. gal (19 L) 

5 gal. Robinette's Orchard early 

season fresh cider (I 9 L) 

I2 oz (340 g) can apple juice 

concentrate 

I .S c. It. brown sugar (355 mL) 

4 .5 c. white cane sugar (1065 mL) 

0 .5 tsp grape tannin (2 .5 mL) 

2 .5 tsp acid blend (I2 .3 mL) 

liquid pectic enzyme 

natural yeast 

Forced C02 to carbonate 

• Original specific gravity: I .066 

• Final specific gravity: 1.0 I 0 

• Boiling time: n/a 

• Primary fermentation : 4 weeks at 

65° F (18° C) in glass 

• Secondary fermentation : 5 months 

at so• F (10° C) in glass 
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Runners-Up 
Sil11er Medal: Marc Hayden of Strange Brew, 

Sherwood, OR 

Bronze Medal: Wayne Beckerman of Hud­

son Valley HomeBrewers, Stone Ridge , NY 

New Entrants 

GOLD MEDAL 

AHA 2001 

NATIONAL 

HOMEBREW 

COMPETITION 

Category award sponsored by 

Premier Malt Products 

GORDON BOLAN OF BREWERS OF 
SOUTH SUBURBIA (BOSS), JOLIET, IL 
"MICHIGAN CHERRY MEAD" 
CHERRY MELOMEL 

Ingredients for 5.5 U.S. gal (20.82 L) 

I6.5 Ib wildflower honey (7.48 kg) 

3 .5 gal Swanson tart cherry juice 

Lalvin 1II8 Champagne yeast 

(13.25 L) 

• Original specific gravity: I . I78 

• Final specific gravity: I.OI8 

• Boiling time : n/a 

• Primary fermentation : 60 days at 

70• F (21 • C) in glass 

• Secondary fermentation: 30 days 

at 70° F (21 • C) in glass 

Judges ' Comments 
"This is a wonderful beverage. I'd love 

to have some more of it." 

"The fruit grows as the entry warms; a 

bit too sweet, a lmost cloying." 

Runners-Up 

Sil11er Medal: Ken Rhude of the Maltose Fal­

cons Home brewing Society , Castai l, CA 

Bronze Medal: Jeremy Appel Scioto, Olen­

tangy , and Darby Zymurgists (SODZ) , 

Gahanna, OH 

Amah! Turczyn is the associate editor of 

Zymurgy magazine. 

Cools 
S Gallons 

in under 10 
Minutes! 

Uses 
less 
waterf 

Made of 
copper, so 

it won•t 
rustf 

For more information about CHtllZtllA and otller unique llomebrew 
product lines, contact GliEIIT FE/iMENTIITifJNS of Indiana. 

1-888-HME-BREW (463-2739) 
or e-mail us at anita@greatfermentations.com 

ZYMURGY SEPTEMBER/ OCTOBER 2001 

67 



68 

2001 AHA NATIONAL HOMEBREW COMPETITION WINNERS 
sponsored by 

Homebrewer of the Year Steve Jone~ 
johnson Ctty, TN l11.1nlnnJ0 

,,~-
Though he has appreciated fine imports and microbrews for a long time, 

Steve )ones has only been homebrewing for about six years. )ones expressed an 
interest in it for several years before that, but not having a local supplier made it 
easy to put off. Then in 1995 his wife, Jeanne, brought him to an Asheville, NC 
homebrew supply store to pick out a birthday present. She didn't know then what 
a monster she had unleashed, but she does enjoy the fruits of his labor almost 
as much as he does. 

)ones brewed using extract and specialty grains for a year and a half before 
advancing to all-grain. He joined the State of Franklin Homebrewers in 1996, and 
the camaraderie and fellowship of associating with fellow homebrewers has been 
most responsible for the advances in his brewing. He was elected president of the 
club in 1999. )ones has also been studying to become a B)CP judge, which he 
believes has helped him to make better beer. 

A WORLD OF DIFFERENCE 

)ones built his own brew system, as well as 
gadgets like a counter pressure bottling station, 
a temperature controlled fermentation chamber, 
and a recirculating keg cleaner. His favorite styles 
include milds, bitters, porters, and of course, old 
ales. He has begun brewing more lagers recent­
ly, including his first CAP during Big Brew this year. 

)ones began entering the NHC in 1999 with four entries, and took a Gold 
Medal for a Scottish Export. Four entries in the 2000 NHC earned him a Bronze 
for a brown ale, and this year, with the same number of entries, he won the whole 
shooting match! 

sponsored by 

~~~~ 
Brian Cole N. k . A d w· f th y 
Black Mountain NC In as1 war Inner o e ear 

Brian Cole started brewing in 1995 on the 
kitchen stove using malt extract, specialty grains 
and recipe kits from homebrew shops. He first tried 
all-grain brewing in 1998 and switched perma­
nently to all grain in 1999. In 1998, he built three-
tier gravity brewing system based on half barrel 

kegs. He now brews exclusively using the partigyle method, mashing 40 to 45 
pounds (18 to 20.4 kg) of grain, producing two or three beers from the mash. 

Cole was charter member and first President of the Mountain Ale and Lager 
Tasters (MALT) homebrew club in Asheville, NC. He began judging beer in 1998 
after passing the Beer Judge Certification Program (BJCP) exam, and is currently 

I 

ranked as a BJCP National judge. 
He has been a member of American Homebrewers' Association since 1996, 

and has taught many people to make and improve their beer and mead. Cole 
emphasizes anyone can learn to brew beer as good or better than many com­
mercial beers. Although he makes more beer than he can drink (the surplus goes 
to friends and brewing competitions), Cole still buys high-quality, craft-brewed 
commercial beer. He has won more than 1 00 ribbons and medals in homebrew 
competitions nationwide. 

According to Cole, the keys to brewing good beer are cleaning, sanitation, 
plenty of healthy yeast, and avoidance of oxidation. His favorite styles are hoppy 
and flavorful beers including IPA, any stout, American pale ale, ESB, and North Ger­
man pilsner. 

M d k f th Y Byron Burch ea ma er o e ear santa Rosa CA 
sponsored by 

Byron Burch is a past winner of the Association of Brewers' National Home brew 
Competition, winning Home brewer of the Year in 1986 and Meadmaker of the 
Year in both 1992 and 1994. For service to homebrewing, Burch was given 
the AHA Board of Advsiors Recognition Award in 1990. 

Burch is owner of a homebrewing and winemaking shop, The Beverage Peo­
ple, located in Santa Rosa, CA. He has taught brewing and winemaking classes at 
the local junior College and sponsored National Homebrew Club of the Year 
Sonoma Beerocrats during their run of victory from 1986 to 1995. He has used 
his experience to further the hobby by helping with the Judge Certification Pro­
gram, of which he is currently an honorary Master judge. 

Burch's books Quality Brewing, 1974, and its successor; Brewing Quality Beer, 
written in 1 986, helped fuel the homebrewing revolution. He has contributed 
clear and concise methods for both beginners and advanced brewers and been 

I 

WHIT~ WINTER 

[r~z ~ft 
rewarded by seeing a huge growth in the hobby­
both in numbers of participants and in the qual­
ity of all products that are made today. 

His winning mead was brewed with Clover Honey, fresh spearmint and The 
Beverage People's own Mead Nutrient, Prise de Mousse (EC1118) Wine Yeast 
and touches of tartaric and malic acid. Brewed as a traditional mead in a five gal­
lon batch in the summer of 2000, the mead was fined and bottle conditioned 
early this year. 

jeffCarlson c·d k f th y . 
Grand Rapids, Ml I erma er o e ear two years runn1ng . 

Jeff Carlson has been making cider for about the 
last five years, at the rate of three or four five-gallon 
batches per year. A homebrewer since 1992, Carl­
son hadn't entered any contests since 1996, but 
since then has won 142 awards, including Cider­
maker of the Year in 2000. His first national place 
was 1999 for an American brown ale, for which he 
won a bronze medal. 

Carlson gets his juice from a local orchard called Robinette's. They change 
their blend from year to year, but this year's blend included a variety called 
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Tydaman Red, among others. Over the years, Carlson's recipe has changes very 
little; he uses the same source for the apple must, but varies the type and amount 
of sugar and acid. He started out making cider with wine yeasts, but for the past 
few years he's preferred to let the natural yeasts on the apples do the fermenta­
tion. He says the ciders come out a bit sweeter that way, but that is the way he 
and his friends prefer them . He has never had a problem with infections or 
acetic acid bacteria. He also used to use sulfites in his ciders, but stopped using 
them too, finding them unnecessary. 

This year Carlson traveled to San Francisco for the MCAB finals, where he placed 
three beers, taking a first place and two seconds. 
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~------------CLONE BEERS 
BY AMAHL TURCZYN 

Anchor Liberty Ale 

So what does Sa m Ada ms have to do 

with Anchor Liberty? Well , if you 

remember yo ur American history, yo u ' ll 

reca ll that Fri tz Maytag, owner of San Fran­

cisco's Anchor Brewi ng Company, created 

Liberty Ale to com memorate an event tha t 

took place even further back in America ' s 

past: Pau l Revere's ride. It was 1775, and 

Revere was riding from Boston to Lexington , 

to warn a few Revolutionary-minded types 

tha t British soldiers were coming to arrest 

them . He managed to avoid some of th ese 

so ldie rs a t a roadb lock a long th e way by 

doubling back; when he was sure he 'd lost 

them, he continued North and on into Lex­

ington, to the home of Jonas Clarke, where 

none other than Sa muel Adams and com­

patriot John Hancock were staying. "Th e 

British are coming, " has become a popular 

misnomer for Revere's warning cry; actual­

ly , he probably sa id something like , "The 

Regulars are com ing," si nce technically , 

they were a ll still British subjects a t the time. 

But at any rate, it was this pivotal event that 

Maytag chose to celebrate with his Liberty 

Ale, and his desire to create something dis­

ti nctly America n has led to a truly world­

class beer. 

Lately in the craft brewing sector, many 

people have beg un to co in the phrase , 

"American India Pa le Ale, " and while th e 

historica l validity of the name is a bit con­

fusing at best, lots of American brewers have 

been trying their hand at the old IPA style. 

Only they're using American hops and malt. 

There even is an American IPA category in 

the Great American Beer Festiva l. But May­

tag did it first. If there ever was a beer more 

deserving of being called an American IPA, 

it's Anchor Liberty. 

Pale gold in color, with the slightest hint 

of malt sweetness (especially as the bee r 

~ warms), over six percent abv, a finely bead-
"' t;; ed, natural carbona tion and acres of fresh 

W\'1/W .BEERTO\Y/ t-J. ORG 

Cascade ho p aroma , Liberty is a sympho­

ny for the beer lover's senses. So at last we 

arr ive at the question: Is this zymurgical 

maste rpiece un attai nable for th e home­

brewer? Maybe, maybe not. But boy wi ll we 

have fun trying to brew its equa l. 

Barley for the Anchor Brewery is grown 

in No rthe rn California and Southern Ore­

gon, where Ancho r e mpl oyees take an 

annual field t rip to see where th e ir raw 

ingredients come from. It is malted in Va n­

couver, Wash ington, just over the border 

from Port land, Oregon. So obtaining the 

sa me mal t isn't too much of a challenge; 

if you can get your hands on Great \Nest­

ern Malting pale ma lt, you' re off to a good 

start. Many cloners out there believe there 

is a little something else in the grain bill­

dextrine, Vienna, even rye malt. Something 

to add just a bit more body, a nd round out 

the malt cha racter of the beer. A light grade 

crystal ma lt would be my guess, though. 

Just a touch of 15 or 20L crystal malt seems 

to bring out a slight go ld tinge and bal­

a ncing mouth feel that co uldn 't come from 

two-row alone. 

Yeas t character seems to come from a 

very clean ale strain with good attenuation 

even a t lower te mpera tures. Some ha ve · 

guessed a British strai n , but my lu ck has 

a lways been good with the old, reliable Cal­

ifornia ale , some times ca lled "Chico a le ," 

Anchor Liberty Clone 

Recipe for 5 gallons ( 19 L) 
1 0 lb Great Western two·row molt ( 4. 54 

kg) 
8 oz 15' L crystal malt (227 g) 
1 oz whole Northern Brewer hops, 8% 

alpha acid (28 g) (90 min) 
1.5 oz whole Cascade hops, 5% alpha acid 

(43 g) (45 min) 
oz whole Cascode hops, 5% olpho acid 
(28 g) (30 min) 
oz whole Cascade hops, 5% alpha acid 
(28 g)(1 min) 

2 oz whole Cascade hops, 5% alpha acid 
(57 g) (dry) 
Wyeast No. 1056 American ale yeast 
or White Labs California ale yeast 

0.75 c corn sugar (180 ml), for priming 

Brewer's specifics: Mash groins at 150' F 
(65' C) for 60 minutes. Sparge, commence boil, 
and add hops ot indicated intervals. After a 90 
minute boil, whirlpool and rock off of break mate· 
rial, then chill to 65' F (18.3' C), and pitch oclive 
yeast starter or slurry. Ferment at 60-62' F (16· 
17' C) for one week, then rack into conditioning 
vessel and odd dry hops. Allow to remain on dry 
hops at 50-55' until yeast drops out. Bottle with 
corn sugar and allow to mature ot 70' F (21' C) for 
an additional week or two. 

Extract recipe: Steep crystal malt in 150' F 
(65' C) water for 20 minutes. Strain, odd 7.51b 
(3.4 kg) Alexander's light malt extract, and 1.25 
ounces (35 g) of Northern Brewer, then proceed 
with a one-hour boil. Add remaining hops of spec­
ified intervals. Finish as above. 

• 
• 
• 
• 

Boiling time: 90 minutes 
Original gravity: 1.058 
Finishing gravity: 1.013 
IBUs: 47 
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ONE STEP PUMP, CHILL & 
AERATE: ONLY $69.95 

FEARLESS & iSLAND BRJ:. W!Nq PR..ODUCTS 
Defining "the way it's done". Why 

llt.e: 
Britt 

The FEARLESS 
wort chiller 

l
lltJm 

18:::: ...... ;~;;:cT.! 

ONLY 1 STEP TO PUMP, CHILL, 
AERATE & REMOVE FOAM 

• • 

EASY TO SANITIZE ~IR6RJ,Uiffl>MI\4ReOI'HE.It>.IPME!1 
FE'ARLE'~~ 8. IBP HAVE' BROUGHT HOME'BRE'WE'R~ INTO THE' 

NE'W MIUE'NIUM. IT#~ TIME' TO RETHINK YOUR TE't!HNOLOGY. 
ISlAND 131(,t.W/Nq l'f(ODIICTS 

P.O. Box 1951, Key West FL 33041 
ORDER BY PHONE, EMAIL OR WEB STORE 

lslandBrew@aol.com 
(800) 297·1886 

Wort Wizard Kit ($23.95) & Fearltss Chiller (SS9.9S) also sold separately 
EmeRge fROm mebfeoal b12cwfng 

~.Fea:r1ess1.co:an. 

~:1lll"o~'1lll"'iza:rd...co:an. 

FEARLESS Enterprises 
P.O. Box 854 , Boring, OR 97009 

ORDER BY PHONE, EMAIL OR WEBSITE 
Fearless1@abac.com 

There is one tool no aspiring 
brewer should be without ... 

... It's the new Brewers Resource 
2001 Catalog 

We've got the most complete catalog in the industry, 
and regardless of brewing experience, there's something in it for 
eve1yone. Best of all, it's free for the as/ling (and on-line), so call 
Brewers Resource, we'll be happ)l to rush you a copy. 

1-800-8-Brewtek (827-3983) 
www. brewtek.com 

20702 Linear Lane, Lake Forest CA 92630 

strain. One of the reasons I'm going with the 

American yeast is its temperature flexibili­

ty. With an appropriate pitching rate, this 

strain is perfectly happy fermenting at 60-

620 F (16-17° C) , but if your basement or 

garage hasn't quite recovered from the heat 

of summer, and is up closer to 68° F (20° C), 

this yeast still won't give you too many prob­

lems in terms of esters or phenols. There are 

some brewers out there, believe it or not, 

who tend to cover up less-then-stellar beers 

under a big thick blanket of dry hops, but 

remember, the simpler and lighter the beer 

you brew, the more difficult it becomes to 

hide the flaws. 

Hops are really where the artistry in this 

formulation come into play. Yes, Cascade 

hops aren't usually described in terms of 

their delicacy, but you still need to be dis­

criminating in their quality. Anchor uses 

fresh, whole flower hops from the Yakima 

Valley, so there's no reason homebrewers 

shouldn't do the same. One could easily be 

convinced that Liberty is a single-variety 

hop beer, since it yells out Cascade in cap­

ital letters from the moment you open the 

bottle. But because the higher-alpha North­

ern Brewer hop is used in Anchor's other 

beers as a bittering hop, I'm of the opinion 

that they most likely add some of this vari­

ety early on , and let Cascade take center 

stage in the middle, late and dry additions. 

Other than a relatively cool fermentation 

and a heavy-handed dry hopping, there's lit­

tle reason to suspect that there are any 

unusual practices that come into play while 

brewing this beer. It's pretty straightforward. 

Again , keeping the malt character in the 

background means a fermentable wort, so 

lower mash temperatures are appropriate 

here. And you do want to go with bottle 

conditioning if you can help it, because the 

fine carbonation is really part of the ele­

gance of the beer's presentation. Finally, this 

is a beer to be consumed quickly. Even with 

its higher alcohol and prolific hopping, three 

to four months is probably as long as you 

want to keep it around .. . not that that should 

present any sort of challenge! 

Ahh, Liberty ale. Just the sort of beer that 

would do Sam Adams, Fritz Maytag, or any 

other Revolutionary proud. 

Amahl Turczyn is the associate editor of 

Zymurgy magazine. 
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The Homebrew Shop Connection 
The #1, most comprehensive listing of Homebrew Supply Shops. 

To list here and on www.beertown.org, call Monica Tall at (303) 447-0816 ext.108. 

ALABAMA Original Home Brew Outlet GEORGIA MASSACHUSETTS 
Home Wine & Beer Mailers SS28 Auburn Blvd., #I Marietta Homebrew Supply, Inc. Beer and Wine Hobby 
2S20 Old Shell Rd. Sacramento, CA 9S841 13SS Roswell Road, Ste. 660 !SST New Boston St. 
Mobile, AL 36607 (916) 348-6322 Marietta, GA 30062 Woburn, MA 01801 
(334) 478-9387 FAX (916) 348-04S3 l-888-S71-SOSS (781) 933-8818; jjjaxon@clvnet.com Marietta.brelv@juno.com (800) S23-S423; 
ARIZONA IVI·I~v.go.to/homebrelv_outletl 

shop@beer-wine.com; 
Brew Your Own Brew Stein Fillers 

ILLINOIS Wll~v.beer-wine.com 
2S62 North Campbell Avenue 4160 Norse \'ll'ay The Brewer's Coop 
Tucson, AZ 8S719 Long Beach, CA 90808 30Wll4 Butterfield Road The Modern Brewer Co. (S20) 322-S049; (S62) 42S-OS88 Warrenville, IL 60SSS 

2304 Massachusetts Ave. Toll free (888) 322-S049 brelv@steinfillers.com (630) 393-BEER; 
Cambridge, MA 02140 

11~1~v.brewyouro1vnbre1v.com ll~l~v.steinfillers.com FAX (630) 393-2323; 
(617) 498-0400; 

11~1~v.The BrewersCoop.com 
FAX(617) 498-0444; Homebrewers Outpost & COLORADO IV\I~v.modernbrewer.com Mail Order Co. Chicagoland Winemakers Inc. 

823 N. Humphreys Beer at Home 689 W. North Ave. 
Flagstaff, AZ 8600 I 4393 S. Broadway Elmhurst, IL 60126-2132 Strange Brew Beer & 
(S20) 774-2499; Englewood, CO 80110 (630) 834-0S07; Winema king Supplies 
(800) 4S0-9S3S (303) 789-3676; (800) 789-3677; (800) 226-BREW; 331 Boston Post Road (Route 20) 
FAX (S20) 774-876S; FAX (303) 781-2388; Ffu'C (630) 834-0S91; Marlboro, MA 017S2 
outpost@homebrelvers.com beer@beerathome.com; CIVinemaker@aol.com 888-BREWING; (888) 273-9464 
11~-l~v.homebrewers.com 11~1~v . beerathome.com 

11~1~v .cwinemaker.com dash@Home-Brelv.com 
IV\VIV.Home-Brew.com 

What Ale's Ya The Brew Hut INDIANA Secure online ordering. 6362 West Bell Road !SlOB East Hampden Ave. 
Beer & Wine by U We put the Dash back in Glendale , AZ 8S308 Aurora , CO 80014 

(623) 486-8016; (303) 680-8898; (800) 730-9336; 14S6 N. Green River Rd. Home-Brew! 
Evansville, IN 4771S 1vay2bre1v@inficad.com IVII~v.thebrewhut.com 
(812) 471-43S2; MICHIGAN 

Homestead Homebru 
(800) 84S-IS72 Siciliano's Market 

ARKANSAS 298SO County Rd. 3S7 
~~~~~v.beenvinebyu.com 2840 Lake Michigan Dr. NW 

The Home Brewery Buena Vista , CO 81211 Grand Rapids, MI 49S04 

4SS E. Township St. (719) 39S-0381; (877) KIT-BEER Great Fermentations (616) 4S3-9674; 

Fayetteville, AR 72703 brelver@homebru.com of Indiana FAX: (616) 4S3-9687 

(SOl) S87- 1440; (800) 618-9474 www.homebru .com 1712 East 86th St. sici-2840@msn .com 

FAX (SOl) S87-1499 In the Northview Mall II~VIv. sicilianosmkt.com 

homebrelvery@arkansasusa.com My Home Brew Shop 
Indianapolis, IN 46240-2360 
(31 7) 848-6218; 

CALIFORNIA 
& Brew on Premise (888) HME-BREW (463-2739) Tl1ings Beer 
1834 Dominion Way 100 E. Grand River 

The Beverage People Colorado Springs, CO 80918 KANSAS Williamston, MI 4889S 
840 Piner Rd. #14 (719) S28-16Sl 

Bacchus & Barleycorn Ltd. 
(S17) 6SS-6701 ; 

Santa Rosa, CA 9S403 info@myhomebrew.com homebrew@thingsbeer.com 
(707) S44-2S20; (800) S44-1867; Wll~v.myhomebre1v.com 6633 Nieman Rd. 

11~1~v.thingsbeer.com 
FAX (707) S44-S729 Shawnee, I<S 66203 

catalog@thebeveragepeople.com FLORIDA (913) 962-2SOI; MINNESOTA 
wmv.thebeveragepeople.com Heart's Home Beer 

FAX (913) 962-0008; 
Hanson's Hobby IV\I~v.bacchus-barleycorn .com 

Doc's Cellar and Wine Making Supply Homebrewing Inc. 

8SS Capitolio Way. Suite #2 
S824 North Orange Blossom Trail KENTUCKY 211 Oak Street SE 
Orlando, FL 32810 Minneapolis, MN SS414 San Luis Obispo. CA 93401 (800) 392-8322; (407) 298-4103; VVinemakers Supply 

(612) 379-311S (80S) 781-9974; FAX (407) 298-4109; &Pipe Shop FAX (612) 379-3121 (800) 286-19SO; 
11~-~~v.Heartshomebrew.com 9477 Westport Road mhanson@winternet.com docscellar@thegrid.net Louisville, I<Y 40241 

11~1~v.homebrewery-mn.com 1\~vw .docs-cellar.hypermart. net/ Sunset Suds, Inc. (S02) 42S-1692 

PO Box 462 customerservice@lvine-beer-
La he Superior Smokin' Brews Hop Tech Valparaiso, FL 32S80-0462 makerssupply.com 
320 E. Superior St. 6398 Dougherty Rd. Ste 18 (800) 786-4184; WIVIV.Ivine-beer-makerssupply.com 
Duluth, MN SS802 Dublin, CA 94S68 SunsetSuds@aol.com; (218) 720-3491; (BOO) 3 79-4677;800-DRY-HOPS 

ll~l~v.members.aol.com/SunsetSudsl MARYLAND (800) 720-0013 ; FAX (92S) 87S-0247 Index.htm The Flying Barrel (BOP) FAX (218) 720-64S9; orders@hoptech.com 103 South Carroll St. homebre1v@smokinbre1vs.com; 
IVII~v.hoptech.com Frederick, MD 21701 ll~l~v .smokinbrews.com 

(30 I) 663-4491; 
FAX (301) 663-619S; 
mfrank2923@aol.com; 
IV\I~v . flyingbarrel . com 
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MISSOURI 
Home Brew Supply LLC 
3508 S. 22nd St. 
St. Joseph, MO 64503 
(8 16) 233-9688; 
(800) 285-4695; 
info@thehomebrewstore.com; 
W\vw.thehomebre\vstore.com 

St. Louis Wine 
& Beermalling 
25 1 Lamp & Lantern Village 
St. Louis, MO 63017 
(636) 230-8277; 
(888) 622-WINE; 
FAX (636) 527-5413; 
\VW\v.\vineandbeermaking.com 

MONTANA 
Bubblin' Cntde Homebrew 
Supplies 
2304 N . 7th Ave. , H2 
Bozeman, MT 59715 
(406) 586-8320; 
FAX (406) 582-8128; 
bubblincrudebre\v@aol.com 
W\V\v.bubblincrudehomebre\v.com 

NEBRASKA 
Femtenter's Supply 
&Equipment 
8410 'K' Plaza, Suite 10 
Omaha, NE 68127 
(402)593-9171 ; 
FAX (402) 593-9942; 
W\V\v.fermenterssupply.com 

NEW HAMPSHIRE 
Hops & Dreams 
PO Box 914 
Atkinson , NH 03811 
(888) BRE\IV-BY-U; 
\\~V\v . hopsanddreams.com 

NEW YORK 
The Brew Shop @ Cornell's 
3 10 White Plains Rd. 
Eastchester, NY 10709 
(9 14) 961-2400; 
FAX (914) 961-8443; 
john3@cornells.com; 
\\~V\v .cornells.com 

D.P. Homebrew Supply 
1998 E. Main St. , Route 6 
PO Box 625 
Mohegan Lake, NY 10547 
(914) 528-6219 

Homebrew & Grow-
East Coast Hydroponics Inc. 
439 Castleton Ave. 
Staten Island, NY 10301 
(718) 727-9300; 
FAX (718) 727-9313 

146-49 Horace Harding Expressway 
"Service Road of L.!.E" 
Flushing, NY 11367 
(718) 762-8880 
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Niagara Tradition Homebrew 
1296 Sheridan Drive 
Buffalo, NY 1421 7 
(716) 877-8767; 
(800) 283-44 18; 
FAX (716) 877-6274; 
ntbrew@localnet.com; 
\V\VW.nthomebre1v.com 

NORTH CAROLINA 
Homebrew Adventures 
1109-A Central Avenue 
Charlotte, NC 28204 
(704) 342-3400; 
(888) 785-7766; 
FA)< (704) 342-3401 
''~'~v.homebre\v.com 

OHIO 
Grape and Granary 
1035 Evans Ave. 
Akron , OH 44305 
(330) 633-7223; 
Ffu'< (330) 633-6794; 
grape@cmh.net 
''~'~v.grapeandgra nary.com 

Complete selection of beer and 
winemaking supplies. 

]W Dover Beer and 
Wine Mailers Supplies 
24945 Detroit Rd. 
Westlake, OH 44145 
(440) 871 -0700; 
jwdover@aol.com; 
~~~~~v.j1vdover.com 

Portage Hills Vineyards 
1420 Martin Rd. 
Suffield, OH 44260 
(800) 418-6493; 
portage@portagehills.com; 
''~'~v .portagehills .com 

Vinbrew Supply 
8893 Basil Western 
Canal Winchester, OH 43110 
(800) 905-9059 
\V\V\V.vinbre\v.com 

OKLAHOMA 
The Brew Shop 
3624 N. Pennsylvania 
Oklahoma City, OK 73 112 
(405) 528-5 193; 
\V\\~v.thebre1vshopokc.com 
bre\vshop@slvbell .net 

PENNSYLVANIA 
Brew By You 
3504 Cottman Ave 
Philadelphia, PA 19149 
(215) 335-BREW 
FAX (2 15) 335-07 12 
bill@brewbyyou. net 
W\\~v.brewbyyou.net 

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

The Wine and Beer Barrel 
The Old Ridge Village Shops 
101 Ridge Road #2 7 
Chadds Ford, PA 1931 7 
(610) 558-2337 
\\~V\V .\Vineandbeerbarre l .com 

hbre1vdude@aol.com 

SOUTH CAROLINA 
Bet-Mar Beer & \!\Tine 
Mailing Hobby Shop 
442 1 Devine St. 
Columia, SC 29205 
(800) 882-77 13 
(803) 787-4478 

TENNESSEE 
All Seasons Gardening 
& Brewing Supply 
3900 Hillsboro Pike, Suite 16 
Nashville, TN 3 72 15 
(615) 385-0300; 
(800) 790-2 188 
epthomp@ix.netcom.com 
'"''~v.allseasonsnashville.com 

TEXAS 
The Brew Stop 
16460 Kuykendahl #140 
Houston, TX 77068 
(28 1) 397-94 11 
FAX (281) 397-8482 
\\~\~v. brewstop.com 

Foreman's "The Home Brewery" 
3800 Colleyville Blvd 
PO Box 308 
Colleyville , TX 76034 
(817) 28 1-7252 
FAX (817) 581-4332 
greg10@flash.net 
www.flash.net/-greg I 0 

The Winemaller Shop 
5356 W. Vickery Blvd. 
Fort Worth, TX 76 107 
(817) 377-4488; 
(800) IT BREWS; 
FAX (817) 732-4327; 
bre\vsome@home.com; 
\\~V\\1 .\Vinemakershop.com 

UTAH 
The Beer Nut Inc. 
1200 S. State 
Salt Lake City, LIT 84 111 
(888) 825-4697; 
FAX (801) 53 1-8605; 
(800) 626-2739; 
sa les@beernut.com; 
''~'~v.beernut.com 

VIRGINIA 
Bluestone Cellars 
52 East Market St. 
Sui te 2 
Harrisonburg, VA 22802 
(888) FLIRMENT 
bluestone@rica .net 
W\\~v.bcbrew.com 

The Brewery Store 
189-B Ewell Rd. 
Williamsburg, VA 23 188 
(757) 253-1577; 
FAX (757) 253-8887; 
mail@lvilliamsburgbre\ving.com; 
''~'~v.williamsburgbre\ving. com 

The Weell End Brewer-Home 
Brew Supply (Richmond Area) 
4205 West Hundred Rd. 
Chester, VA 23831 
(804) 796-9760; 
FAX (804) 796-9561; 
\vkendbr@erols.com; 
\V\V\v.\veekendbre\ver.com 

WASHINGTON 
The Cellar Homebrew 
14411 Greenwood Ave. N. 
Seattle, WA 98133 
(206) 365-7660; 
(800) 342-1871; 
staff@cellar-homebrelv.com; 
''~'~v.cellar-homebrew.com 

Larry's Brewing Supply 
Retail and Wlwlesale 
7405 S. 2 12th St. #103 
Kent , WA 98032 
(800) 441-BREW; 
~~~~~v . larrysbre\ving.com 

WISCONSIN 
Homebrew Mar/let, Inc. 
520 East Wisconsin Ave. 
Appleton, WI 54911 
(800)-26 1-BEER 
Ffu'( (920) 733-4 173 
HBMarket3@aol.com 
''~v\v.Homebre\vmarket.com 

Life Tools Adventure Outfitter 
930 \>\Taube Lane 
Green Bay, WI 54304 
(920) 339-8484; 
lifetls@aol.com; 
\V\V\v.Lifetoolsusa.com 

For lisling information coli Monico Toll at 
(303) 447-0816 ext. 108 fWfl 

Remember ••• 
The 

Homebrew 
Shop 

Connection 
is also available 

online at 
www .beertown.org 
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Classifieds 
Advertising to the most passionate homebrewers anywhere! 

INGREDIENTS 

THE PURPLE FOOT 
We love to talk beer (and wine) and 
we know what we're talking about! Fast 
reliable friendly: The Purple Foot. 
Complete selection. Never out of stock. 
Free catalog: 3167 S. 92 St. Dept. Z, Mil­
waukee, Wl53227; (414) 327-2130; FAX 
(414) 327-6682. 

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 www.cellar-homebrew. 
com 

DRAFTSMAN BREWING 
COMPANY 
You'll love our prices! Call today for our 
free Homebrew Supply Catalog. 1-888-
440-BEER; (440) 257-5880 www.draftsman. 
com; sales@draftsman.com. 

\V\VW . BEE RTOWN .ORG 

www.abgbrew.com 
(800) 636 1331 

abgbrew@mother.com 

To list here, call Monica Tall at (303) 447-0816 ext.1 08. 

HOPS & DREAMS 
Homebrew and Winemaking supplies. 
Low prices . Large selection. Free catalog 
& free call (888) BREW-BY-U or 
www.hopsanddreams.com 

OPEN 7 DAYS A WEEK FOR 
YOUR BREWING PLEASURE 
Montana's largest homebrew store. Bub­
blin' Crude, 2304 N. 7th, H2, Bozeman, 
MT 59715. 406-586-8320 
www.Bubblincrudehomebrew.com 

EQUIPMENT 

KLEAN KEGS QUICK/EASY 
Like the Big Guys with STEAM!! No 
Chemicals or Cleaners. SANITIZE All Your 
Brew Equipment. Grungy Insides, Hard 
Sticky Outsides. All Ball/pin Lock Kegs 3-
15.5 gal. KleanKegs@cs.com 

NEW! SIMPLE SIPHON­
PATENTED SLIDING CHECK 
VALVE. 
No backwash. Transfers 5 gal/min quiet­
ly. $12+$5 S&H. Retail opportunities 
available. Sensory Innovations, Dallas, 
TX. 214-654-9531. Visa/MC/AMEX. 

The Original 
and Incredible 
Carboy 
and 
Bottle 
Washer 

FOXX 
PARTS 
especially 

for the 
homebrewer! 

Call for a 
referral to your nearest 
home brew supply shop. 

FOXX EQUIPMENT CO. 
J<.C. (800) 821-2254 
DENVER (800) 525-2484 

www. foxxequipment.com 

More 
Classified 

Ads on 
Page 74 

>All brass construction 

)- Cleans your bottles fast 

)-Attaches easily to faucet 

Inquire at your local shop or ca/1231·935·4555 
Jet Carboy and Bottle Washer Co. 
310 W. Front, Traverse City, Ml 49684 
MikeA@traverse.com 
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• Chargts 3-gal. or 5-gal. 
(orntlius ktgs 

• Kups bm fruh 
• Um intxptnsivt IZ gram 
(oZ cartridgu 

• Valvt triggtr allows 
prtcist control of Col gas 

TttE 
MfiLTMILL® 

for the serious 
homebrewer or the 
small brewery. Don't 
be fooled by pint 
sized imitations. 

innovationsaz.<om 

EfiSYMfiSttER® 

• The simplest and least expensive all·grain system. 
• Even the novice can achieve extraction of 30+ pts. 
• So efficient, it can make beer from flour. 
• Easy to install in any brew kettle . 
• Nothing else needed for the first all·grain batch. 

Jack Schmidling Productions, Inc. 
1~16 Church Rd. • Marengo, ll60152 •18151923·0031 • FAX 18151923·0032 
Visit Our Web Page http://user.mc.net/arf 

ZYMURGY SEPTEMBER / OCTOBER 2001 

Dear Zymurgy (from page 9) 

Both pungent and sweet, 
Taste b11ds conmr, most sm·ely a treat .. 

Stain remo·ver s!tperior, 
Leaves a lttstrom Interior, 

No stain to pernicio11s, 
For sa1tce aciditio11s. 

Bruce Stott, 

Rockville, CT 

Zymurgy Advertisers help strengthen the 
homcbrcwing Industry. Please consider 
offering them your support. 

American Brewers Guild ............................ 74 
www.abgbrew.com 

American Homebrewers Association .. .. 16, 52 
www.beertown.org 

Anderson Valley ................. .. .............. 24 
www.avbc.com 

Avon Books...... .. .... .. .. .. ......... 33 
W\VW.avonbooks.com 

Bacchus and Barleycorn Ltd. ....... .. .. 55 
\V\Vw.bacchus-barleycorn.com 

Beer, Beer, & More Beer .. .. .... ... .. ...... I 
www.morebeer.com 

Boss Bottles .... ............................................ 27 
www.bossbottles.com 

Brewers Resource ... .. .... 
W\VW.brewtek.com 

Brewers Publications 
www.beertown.org 

Brewpaddles.com ......... . 
\V\Vw.bre\vpaddles.com 

.. ....... 70 

................... 15 

.. .. . 75 

California Concentrate Co .............. .. ..... 12 
\V\Vw.californiaconcentrate.com 

Cascadia Imports .. .. .................... .. ..... Cover 3 
www.cascadiabrew.com 

Cast lemark Honey .................... . 
\VW\v.cast lemarK-honey.com 

.. ....... 26 

Fermentap ....... .. .. .. .. .. .. . 
\V\VW.fermentap.com 

.. ........ .. ...... 8 

Foxx Equipme~t .................. . 
\Vww.fox.xequlpment.com 

.. ... 74 

Genuine Innovations ... .... ........ .. ... 74 
\vww.innovationsaz.com 

Grape and Granary ..................................... 36 
'lvww.grapcandgranary.com 

Great American Beer Festival .............. ... ..... .4 
W\Vw.beertown.org 

Great Fermentations of Indiana ...... ....... .... 68 

Hobby Beverage Equipment.. .. .. ........ .. .... .. .47 
www.minibrew.com 

Tack Schmidling ..................... .. ....... 74 
http://user.mc.neVarf 

fet Carboy and Bottle Washers ...... 73 
'1\'Ww.antonco.com/je tcarboy/ 

Dear Hmce, 
It's not often that om· pages are graced with 
mch saucy poet·ry! You have indeed found a 
clever soltttion to removing stttbborn deposits 
from your stainless steel kettle, and since the 
beers tone you removed is probably now dis­
solved in your sauce, yo1t will most likely also 
benefit from a mineral-rich Bolognese. Jmt 
be mre you wash all traces of sattsage and 
garlic ottt of that spaghetti pot before run­
ning in yom· next batch of Pilsner! 
-Ed. ~ 

Kool Keg .... ...... .. .. ............. .. .. .. .................... 46 
\VW\V.Koolkeg.com 

Maltose Press ............................................. 77 
ww\v.maltose.corn 

Muntons ............ ..... . Cover 4 
www.muntons.com 

Northern Bre\ver ........ .. .......................... ..... ... 4 
www.northernbrewer.com 

Oregon Specialty Company. Inc. ...... .. ........ 61 

Quoin .......... .............. .. .............. 77 
www.partypig.com 

Red Hook Ale Brewery ........... Cover 2 
www.redhook.com 

Sabco ...... .................................................. .48 
www.kegs.com 

Seven Bridges Cooperative ............... ..... .... . 53 
www.breworganic.com 

Sierra Nevada ............ .. ............... ..48 
ww\v.sicrranevada.com 

Split Rock Resort ........................ ... ................ 6 
ww'lv.splitrockresort.com 

Stainless Steel Specialists............ 8 
ww'lv.stainlesssteelspec.com 

St. Patrick's of Texas .. ..... .. ..... ..... .. ... .. .... 2 
www.stpa ts.com 

Stunnan ..................................................... 18 
www.tap-a-draft.com 

Valley Brewing Equipment .......................... 65 
www.web.netl-valfey/valleymill.html 

White Labs .......... .. ............... ....................... 25 
www.whitelabs.com 

\.Yilliam's Brewing.......... ... ..... ... ... .74 
\VW\V.williamsbrewing.com 

Wort Wizard.................. .. ..................... 70 
\vww.worhvizard.com 

Wyeast ..................... ...... . 
www.wyeastlab.com 

..... 37 

Zymurgy Special issues ............................. 76 
www.beertown.org 

Call (303) 447-0816 ext. 109 for advertising 
rates In Zymurgy. 

•cover 2 Is the Inside front cm'Cr. Cowr 3 Is the Inside back 
cm'Cr. Cm'l.'r 4 is thl' outside back cover. 

HOME BREWERS! 

WILLIAM'S 
BREWING 
P.O. Box 2195-Y9 
San Leandro, CA 94577 

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 
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Extract Experiments (from page 12) 

2 lb (907 gm) Briess organic pale 

two-row malt 

0.5 lb (227 gm) Briess organic choco­

late malt 
0.5 lb (227 gm) Briess organic 6o•L 

crystal malt 
0.63 oz (18 gm) British organic Target 

hops 10.3% AA (boiled 60 min­

utes) 

tsp (5 ml) Irish moss (boiled 15 

minutes) 

Wyeast 1968 London ale yeast 

(XL sized pack) 

0.66 cup (159 ml) corn sugar (bot­

tling) 

Brewing Procedure: Paul performed a 

mini-mash with grains in three quarts (2 .8 

L) water for 30 minutes in an oven at 153° 

F (67° C). He then drained off wort, andre­

mashed with three quarts (2 .8 L) water for 

15 minutes at 153° F (67° C) , then drained 

off wort and rinsed grains with three quarts 

(2.8 L) water at 170° F (77" C) collecting 

approximately two gallons (7.6 L) of SG 

1.025 (6.3° P) wort. Paul brought the mini­

mash wort to a boil, then boiled for 15 min­

utes , chilled and placed in a refrigerator 

overnight. The next day , Paul mixed the 

wort, extract and top-off water in the kettle 

for a full wort boil , and brought to a boil. 

He then added the hops and boiled for 45 

minutes. Paul added his rehydrated Irish 

moss and boiled for an additional 15 min­

utes. After chilling with an immersion wort 

chiller, Paul aerated with an air stone and 

pitched the stepped up one liter (34 oz) 

starter of Wyeast London ale yeast. 

Fermentation: Three days at 68° F 

(20° C) primary, three days at 68° F (20° 

C) secondary. OG: 1.04 7 (11.66° P); FG: 

1.018 ( 4.58° P) 

HURL Brewers' Evaluation : The 

team enjoyed this creamy and sweetish , 

roasty, chocolaty tasting beer. Ruby high­

lights showed through a dark but clear 

beer. The team found it very drinkable and 

on-style , with the possible suggested 

improvement of a bit more hops. This was 

the most full-bodied of the recipes the 

team brewed. 

BURP BJCP Judges' Evaluation: 

"Sweet candy-fruit aroma with hint of root 

W W W . BEE RTO W N . ORG 

beer essence. Sweet chocolaty flavor­

could use more hop bitterness to balance. 

Flavor reminds me of Young's Double 

Chocolate Stout. " "Nice head! Soft deep 

brown color. Roasty sweet malt. " "This is 

a good recipe brewed well. " "Could almost 

be a brown ale , but strong roast flavors 

bring it into style . No off-flavors, well-con­

ditioned and well balanced." 

The HURL brewers felt the experiment 

was successful and were pleased that they 

had brewed several tasty , 99 percent 

organic, and quite diverse beers from a 

base malt extract whose only drawback 

may have been its very versatility, which 

translated into neutrality in some of the 

recipes. The team was pleased and 

impressed by the wide variety of organic 

malts available , many of them also pro­

duced by Briess, as well as Weyermann of 

Germany. 

One source of frustration was the rela­

tively limited selection of organic hops 

available. Since so many styles of beer call 

for specific varieties, the team found mak­

ing substitutions a challenge, and made 

choices mainly on alpha acid levels. It 

should be noted that there are several vari­

eties of noble hops from Germany avail­

able that may have been better suited to 

recipes for German styles. Consensus on 

the team was that stronger demand is 

needed from homebrewers to make more 

varieties available in the marketplace. One 

positive sign is that Panorama Brewing 

Company founder Robert Wolaver has 

recently brokered a deal with a grower in 

Yakima Valley to grow what may be the 

first official source of organic hops in 

America. 

Summing up one argument for brewing 

organic , BURP Judge coordinator Tom 

Cannon joked, "The only problem with the 

beer was there weren't enough chemicals 

in any of them." 

Rob Hanson has been homebrewing for 

three years and is a member of the AHA, 

B.U.R.P., and H.U.R.L., a club he helped to 

found. He recently moved the Closet Brew­

ery from Washington, DC to Cheverly, MD, 

where he lives with his wife, Katie. Katie is 

getting used to "the beer thing," and enjoys 

the occasional homebrewed IPA. 

rangetop ~ 
$'19.9~ \/ / ;; . t!o' 

./ -\)'~ 
/'); / 

small ~ 

~~ $89.95 _ /~ / 

~-"'- )I; f' // -l t! 
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medium~ / 
$159.95 / ~ 

y ~ 

~;; .~- B 
large C) 
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-- -~- r1 

c;;;;;~~~ ~ 
limited warranty 

secure 
transactions 

custom sizes 
available 

1-877-664-6306 

web eervicee provided by 

eCreations.net 
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Party Pig ((rom page 29) 

enough pressure on the beer to dispense it 

through the push-button tap in the front of 

the Pig. As the volume of beer decreases, the 

pack continues to expand , filling the space 

left by the beer as it is drawn off. Neither the 

chemicals nor the gas they produce leave 

the pack, so they don 't touch your beer and 

don't affect either its flavor or its carbona­

tion level. 

Ti~ '~ros 9Dd CotlS 
There are several benefits to the Party 

Pig. First, it fits in most refrigerators , with­

out removing shelves or making any mod­

ifications. That's something you can't say 

about a corny keg. Second, you don 't need 

any extra apparatus . You can simply pick 

up the Pig and take it to a party or on a 

camping trip without worrying about the 

C02 tank you 'd need with a corny keg or 

cartridges you might need with a mini-keg. 

Third, it's completely reusable. Just clean 

it out and repeat the process with a new 

pressure pack each time you fill it. 

Of course, there are drawbacks to any­

thing. The pressure packs cost about $3 .50 

each, and the Pig only holds about 18 pints 

(8.5 L) of beer-about one case of bottled 

beer. Some users also say it tends to produce 

foam at the end, when the pressure pack is 

squeezing the beer along the sides of the Pig. 

The corny keg method is certainly more eco­

nomical (after startup costs), but the conve­

nience of the Pig is undeniable. 

Many users own three , four , or even 

more Pigs. It ' s also in use at dozens of 

brewpubs, as sort of a super growler, as 

well as a number of Brew On Premise 

establishments. 

When you buy the Party Pig kit, it comes 

with a holding tray and strap, and rwo pres­

sure packs. You can also buy a hand pump to 

activate the pouch, an insulating blanket, and 

a foam cooler, along with other accessories. 

Bill Riel of Victoria , BC. has been usif)g 

the Pig for over two years, and is a big fan. 

"My only problem has been finding the 

pressure pouches locally ," he says, "so I 

just order them by the case." 

There also still seem to be a few areas 

where the Pig could be improved. "The gas­

ket doesn't always create a perfect seal ," 

according to Bill. He suggests using the rub­

ber ring from a Mason jar, available in most 

supermarkets . "It 's thicker , cheaper, the 

same size, and does a better job." 

Removing the pouch after the Pig is 

empty can also be a chore, according to 

everyone I talked to. First, you have to punc­

ture it, and the resulting pop can be so loud 

that it can really startle anyone nearby. 

Another difficulty l heard from a few 

users involves activating the pressure 

pouch. Even using the hand pump sup­

plied by Quoin, pumping the air pressure 

up in the Pig can be tricky. It 's important 

to hold in the button on the dispensing tap 

very firmly in order to get the air in. Some 

users substitute carbon dioxide for the air. 

They recommend inserting a 3/8 inch 

diameter length of plastic tubing connect­

ed to a C02 tank into the valve, and apply­

ing about 20 psi of pressure until the 

pouch bursts. 

MAGAZINES 
THAT MAKE 
DIFFERENCE 

Magic of Yeast 
Special Issue 1998 

#768 $7.50 

Tbe Gmat 

A 
Grain Issue, 

Special Issue 1995 
#765 $9.50 

Zymurgy Special Issues 

Each Zymurgy"' Special Issue provides in-depth coverage 

of a specific topic-from equipment and ingredients, to 

detailed procedures and styles of beer. These annual 

volumes are the comerstone of any good brewing library 

and the fmmdation for better homebrewing. 

To order your copies today, contact the Association of 

Brewers at 303.447.0816 or visit www.beertown.org. 
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Classic Guide to Hops, 
Special Issue 1997 
#767 $9.95 

Brewiug HistmJ' 
Special Issue 2000 
#770 $7.50 

American Homebrewers Association -
A Division of the Association of Brewers 
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I guess that proves the Pig's value bet­

ter tha n a ny other testi monia l I've seen. If 

people who own complete corny keg sys­

tems, co mplete with gas tanks, still li ke to 

use the Party Pig for its unique advantages, 

tha t speaks volumes about its worth . 

On th e other ha nd, whe n I asked Bill 

Rie l if he would trade hi s carnies fo r Pigs, 

he a nswered with a resounding "No!" He 

loves his Pigs, and uses them a ll the time, 

b u t th e corny keg sys te m is "less work, 

chea per, and bette r suited for lagers with 

higher carbonation levels." 

Ron Morris, of Newport News, VA, is 

another long time Pig user, and says he has 

had consistent good experiences with them, 

a lthough "getting th e pouch ou t ca n be a 

pa in ." 

One of the most in te resting modifica tions 

I hea rd about for the Pig was from home­

brew equ ipment manufacturer Da n Liste r­

mann . It's still under development, but he 

showed me a p ro to type th a t uses h is 

PhilTap dispenser, origina lly des igned fo r 

five li ter mini-kegs, with a Party Pig. In Lis­

termann 's adapta tion, the press ure pouch 

is replaced with a C02 cartridge. Dan says 

tha t this would a llow the Pig to hold con­

siderably more beer (nearly three ga llons or 

11 .36 L). He a lso es tim ates tha t a n enti re 

Pig could be dispensed th is way with only 

rwo eight-gram cartridges of C02 . 

For now, the bo ttom line is thi s: if the 

ease of storage, total portabili ty, a nd com­

plete ly self-conta ined aspects of the Pa rty 

Pig appeal to you, then the associated costs 

are probably a minor considera tion. People 

who use them seem to love them, and their 

popula ri ty is continuing to grow. 

Ed Westemeier (hopfen@malz.com) is a 

Master Beer Judge who lives in New Rich­

mond, Ohio. He writes about beer, comput­

ers, and other things, and has been a home­

brewer since 1987. ~ 
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" The authors of CLONEBREWS have done it again! 

BEER CAPTURED 
' 

Tess and Mark Szamatulski have 
captured 150 World Class Beers in 
their new book, BEER CAPTURED. 

• 150 Extract, mini-mash and 
all grain recipes 

• Homebrew kitchen tested 
• Historical backgrounds 
• Food serving suggestions 
• Cooking with beer 

" ... here's a book that captures the 
soul of the world's great beers." 

Charles Fin ke l, Merchant du Vin 

• Order pre-measured recipe 
kits for al13oo beers from 
either the Beer Captured or 
CloneBrews collection 
Ca/11-Boo-MALTOSE 

Tess and Mark own Connect icut 's largest homebrew store, Maltose Express, online at 
www.maltose.com or cal1 1-8oo MALTOSE. Capture BEER CAPTURED at your local home brew store or call 

MALTOSE PRESS (toll free) 1-877-827-5815 to order an autographed copy. 

Keg beer without a keg I Just PRESS, POUR & ENJOY! 
• Easier to fill than bottles - No pumps or C02 systems. 
• Holds 2.25 gallons of beer- Two "Plp " 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 PJg® Beer Dispenser at your local homebrew supply 
shop and at your favorite craft brewer. 

QUOIN (pronounced "coinj Phone: (303) 279-8731 
401 Violet St. Fax: (303) 278-0833 
Golden, CO 80401 http://www.partypig.com 
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Counterpressure (from page 37) 
Once the beer is carbonated, I sanitize 

the number of bottles that I want to fill (plus 

two extras-one for covering the fill tube of 

the counterpressure filler between bottles 

and the other for drinking some of the beer 

while I'm bottling, a little reward for all of 

my hard work). After the sanitizer has dried, 

I wrap the top of each bottle with a small 

piece of sanitized aluminum foil and put the 

bottles in the freezer-the colder the bottle 

and the colder the beer, the less carbona­

tion is lost during bottling because the sol­

ubility of C02 increases as the temperature 

decreases. I also run some disinfectant 

through my counterpressure filler (straight 

vinegar if the filler has not been used for a 

while, followed by an oxygen-scrubbing 

sanitizer, and finally some clean water to 

flush the system). 

Finally, I fill the bottles. Here are the pre­

liminary steps that I use. Please keep in 

mind that the operation may vary slightly 

based upon the filler that you are using. 

• Connect the counterpressure filler to 

the C02 tank and to the keg of carbonated 

beer. Also connect the keg to the counter­

pressure filler. (Follow the directions of the 

manufacturer of the filler.) 

• Close all valves (gas in, gas out, and 

beverage in) and turn on the C02. 

• Put the fill tube inside of one of the 

empty, clean bottles and create a seal. 

• Open the gas in valve to pressurize the 

empty bottle with C02. 

• Slowly open the gas out valve so that 

gas begins to leave the empty bottle . This 

step sets the gas out valve at the proper 

aperture-open just wide enough to allow 

the bottle to fill but narrow enough to pre­

vent foaming. 

• Close the gas in valve. 

I usually fill one bottle to purge any 

water from the filler and to test for foam­

ing. I drink the "test" beer while bottling. 

• Put the fill tube inside of an empty, 

clean bottle and create a seal. 

• Open the gas in valve to purge the 

empty bottle with C02. (The gas out valve 

should still be open slightly.) 

• Close the gas in valve. 

• Open the liquid in valve. The beer 

should slowly flow into the bottle . If it 

begins to foam, close the gas out valve a lit-
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tie more. If the beer does not flow into the 

bottle , carefully open the gas out valve 

slightly. Be patient-a slower fill results in 

less foaming (i.e. , less of a mess) and loss 

of carbonation in the bottled beer­

because agitation and turbulence will 

cause the C02 to escape from solution (the 

same reason you do not shake a beer bot­

tle before opening it) . 

• When the beer level reaches about 

one-half inch from the lip of the bottle, close 

the liquid in ~ralve and let the pressure slow­

ly escape from the bottle via the gas out 
valve-one of the more expensive fillers 

'' ~ ... most 
counterpressure 

fillers are 
readily 

ada~table 
to different 
bottle sizes 

'' 
with a pressure gauge comes in handy in 

this step. There may be slight foaming, 

depending on the carbonation level, tem­

perature, and agitation of the beer. 

• When the bottle is no longer pressur­

ized, quickly but gently release the seal of 

the counterpressure filler on the bottle, put 

a clean cap on the bottle, and cap the bot­

tle. An extra pair of hands is very handy in 

this step. Also, cover the fill tube with an 

empty bottle to prevent contamination while 

you are capping. 

• Repeat steps one through six for each 

bottle. 

When you are done , clean the coun­

terpressure filler by rinsing it (you' ll get a 

lot of beer on it while bottling) and running 

sanitizing solution through it, followed 

by clean water. 

While the setup and operation of the 

counterpressure filler sound complicated 

when written down, they are in fact rather 

simple to execute. When you have put the 

filling equipment together and used it once, 

you will find that it is quick and easy to do 

so at anytime thereafter. Best of all , most 

counterpressure fillers are readily adaptable 

to different bottle sizes, allowing you to 

quickly fill a few bottles for a party, a gift or 

even a trip across country. 
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Easier Bottling (from page 33) 

lighting conditions, so it is hard to see the 

level in brown glass bottles . 

Using filler tubes to bottle can help cut 

down on spillage and give more uniform fill 

heights. Plastic fill tubes cost less than five 

dollars. The stainless steel model runs about 

five times more, but is probably worth it in 

the long run, especially if you a re brewing 

and bottling a lot of beer. There are a couple 

of ways to attach the filler tube. One way is 

to attach it to the end of the racking cane 

hose. The other way is to attach the filler 

tube to a hose that runs from a spigot in the 

bucket containing the beer/priming sugar 

mixture . Either way works fine . My friend, 

Frank Arrieta, uses his automatic dishwash­

er door as a tabletop for bottling. That way, 

any spills go into the dishwasher at the end 

and not on the floor. He says a ll he has to do 

is to lift the door up a nd any spi lled beer 

flows back into the dishwasher! 

8. AND TO CAP IT OFF .... 
Sealing the bottles after filling is the last 

laborious part of the bottling process. The two 

typical ways to bottle are with the normal 
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bottle cap method (sometimes called 

crowns) . Alternatively, reusable Swing-top 

bottles also work well , provided the seals are 

in good shape. I've used both methods and I 

don't have a preference. The O>,'Ygen absorb­

ing caps are worth the extra money if you 

plan on storing the beer for a long period of 

time. Otherwise, normal caps work fine if you 

go through the brew like I do. If I'm bottling 

myself, I like to set the caps on loosely, then 

cap them after I fill a ll of the bottles. I have 

to be careful, though. If I knock one over, it 

can set up a domino effect and then there is 

a real mess to clean up! 

9.THEPERSONALTOUCH 
In addition to identifying the contents of 

each bottle, labeled homebrew makes a great 

gift for holidays and special occasions. With 

the label printing sofrware programs avail­

able on personal computers these days, you 

are only limited by your own imagination . If 

you choose not to label every bottle, using a 

permanent felt tip marker on the lids is quick 

and easy way to identify the contents of the 

bottle. Without markings on bottles, it can 

become difficult to remember which batch 

was which, especially if the color of the beer 

is similar. If you plan on entering the beer in 

a competition, simply darken the entire lid 

to comply with the entry rules. 

10. RELAX AND ENJOY! 
As with most things in life, bottling can 

feel like work or you can make it fun. I 

choose for it to be the latter. Having the right 

equipment, fri ends, and attitude makes a 

world of difference. 

I'd like to thank John and Beth Irwin of 

The Homebrew Hut in Broomfield , Col­

orado for their assistance with this article. 

I'd also like to thank Ron Lull and Frank 

Arrieta of the Keg Ran Out Club (KROC) in 

Broomfield for a lso giving me some tips 

they use in bottling. 

Dana Johnson has been with BIRKO Cor­

poration R&D since 1979 and homebrewing 

since 1989. He is a member of the Master 

Brewers Association of the Americas, (MBAA) 

the American Society of Brewing Chemists 

(ASBC) and the Keg Ran Out Club (KROC). 

When not brewing, bottling or attending 

beer-related events, he enjoys spending time 

with his wife and three children. ~ 

----------

Last Drop (from page 80) 

that Stein bier brewing was a predecessor to 

decoction mashing.) We then needed to 

remove the rocks from the mash before we 

transferred it to a separate lauter tun where 

we had layered hops and juniper boughs 

across the bottom. It was at this point that 

the post hole diggers came in handy. One 

of the guys in the overalls had a set in the 

back of his pickup truck. We brew in Ten­

nessee, remember. 

The first runnings were green . The beer, 

a lthough it could have used a little more 

aging , was a hit at the World Brewers 

Forum. Thanks to the help and ideas from 

Steve Johnson , Chuck Bernard, David 

Williams, Steve Scoville and John Campbell, 

a ll of the Music City Brewers, we had made 

something special. 

I left the World Brewers Forum in 1999 

determined to recreate the beer for the 2000 

GABF. I planned to brew the 2000 version 

of the Juniper Stone Beer earlier in the year 

to a llow the juniper to both mellow and 

blend into the flavor profile of the beer. The 

sp ring of 2000 rolled around and I was 

extremely busy building the new Boscos in 

Memphis. I asked our new brewer who had 

taken my place in Nashville, Fred Scheer, to 

take on the project of brewing the Juniper 

Stone Bee r. For the commercial batch, 

hom ebrewers Steve Johnso n and Steve 

Scoville returned to the brewhouse to give 

Fred a hand and show him how we brew 

Steinbier in Tennessee . (Fred is German , 

you know.) 

They brewed a winner. 

I don't remember what yea r that Phil 

Rahn and I first homebrewed Steinbier. I 

do know that over a decade later, the com­

bined talents and energies of a variety of 

brewers with very different backgro unds 

blossomed into a GABF Gold Medal. The 

medal is an interesting end to the story, if 

it is the end. 

It was the journey that, for me , and I 

believe for the others that participated, cap­

tured the creativity and the passion that dri­

ves our new beer culture in th e United 

States. A culture which truly is a collabo­

ration of both home and craft brewing. 

Chucl< Sl<ypecl< is head brewer and part­

ner in the Boscos brewpubs located in Mem­

phis, Germantown and Nashville, TN. ~ 
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lAST DROP ___________ _ 
BY CHUCK SKYPECK 

Homebrewers Strike 
Gold at the GABF 

I thought Zymurgy readers would be 

interested in how several homebrewers 

and homebrew clubs won a Gold Medal at 

the 2000 Great American Beer Festival 

(GABF). While it is true that the beer was 

officially brewed at the Boscos brewery in 

Nashville, both the development of the 

beer and the brewing of the winning batch 

involved more members of the homebrew­

ing community than our own brewing staff. 

In addition, the very origins of this beer go 

back to my own homebrewing days. So 

here's the story of how this homebrewed 

gold medal came to be. 

The beer in question is Boscos' Juniper 

Stone Beer which won the gold medal in the 

Experimental Beer category. Undoubtedly 

Boscqs was not the first North American 

craft brewery to brew a Stein bier. Boscos 

has, however, become the brewery most 

people associate with the type of beer more 

· commonly called stone beer. Not only is our 

Famous Flaming Stone Beer the best selling 

product at all three of Boscos' brewpubs, it 

has been featured in a variety of media rang­

ing from Zymurgy to The Late Show with 

Conan O'Brien. 

The original Famous Flaming Stone 

Beer had its roots in homebrewing. Phil 

Rahn, an award winning homebrewer and 

former member of both the St. Louis Brews 

and the Bluff City Brewers (Memphis, TN) , 

had inspired me to work with him on a pro­

ject homebrewing Steinbiers in the late 

1980s. After experimenting with different 

rocks and methods of heating them , the 

project cumulated with a ribbon in the AHA 

National Homebrew Competition and two 

Zymurgy articles. ("Flaming Stone Beer­

Brewing Traditional Steinbiere ," Zymurgy 

(Vol. IS , No 5.) and "Traditional German 

Steinbier," Zymurgy (Special Issue 1994). 

This eventually led to the commercial 

brewing of the beer at Boscos which-some 
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years later- led to an invitation from John 

Adams of the Keg Ran Out Club , bette r 

known as KROC , a Denver area homebrew 

club , for me to speak at the 1999 World 

Brewers Forum . This forum is an annual 

gathering of both professional and home­

brewers held in conjunction with the GABF 

every fall in Denver. I accepted the invita­

tion , but I didn 't want to tell the stone beer 

story again. I felt like I had to come up with 

something different. 

During research for the Zymurgy arti­

cles, I had come across an old Austrian 

brewing journal from the early part of the 

1900s that documented the last existing 

Steinbier breweries in Germany. (The 

process was revived in Germany in the 

1980s by the brewery Rauchenfels.) A com­

mon element in these traditional Stein­

bier breweries was a single step process 

that involved heating and boiling the entire 

mash with stones. (Both Rauchenfels and 

Boscos employed a method of adding the 

hot rocks to the wort.) After the entire mash 

was boiled, the wort was filtered through 

spruce or juniper then fermented. It sound­

ed interesting, but for a project like this, I 

knew I would need help . 

During this time I was brewing in 

Boscos' Nashville location. The local 

homebrew club, the Music City Brewers , 

always seemed game for whatever I came 

up with, so I asked them to help me to 

brew a "Juniper Stone Beer for the World 

Brewers Forum." 

Brewing in Tennessee , I always felt a 

certain kinship with the German Steinbier 

brewers. After all, they were living in the 

hills in southern Germany on the edge of 

the law. (The Austrian brewing journal had 

also indicated that Steinbier brewers were 

not that worried about the Reinheitsgebot, 

brewing with whatever they could get their 

hands on that was fermentable .) Back 

home, I still know a number of "moon­

shiners" in the hills and hollows of Ten­

nessee. And homebrewing wasn't legal in 

the state until 1998. The local club mem­

bers seemed to relate to this point of view. 

Perhaps that's why several of them showed 

up on brew day wearing traditional hillbil­

ly garb : overalls without shirts on under­

neath . Right then I knew something special 

was happening. 

In the tradition of Stein bier brewing, we 

mashed in with a variety of grains which 

different brewers brought with them that 

day. Although the grist was mostly pilsner 

malt, we also used oatmeal, rye and wheat. 

Some of these grains were malted, some 

not. After mashing in at protein rest tem­

perature , we slowly raised the temperature 

of the mash to saccharification tempera­

ture with the addition of hot rocks . After a 

brief rest, 1\re continued to add rocks until 

the entire mash was boiling. (I have always 
suspected (continued on page 79) 
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One can of Coopers Concentrate equals 60 stubbies of Coopers' finest. All natural ingredients, 

over 100 years of experience and that traditional flavour, all in one neat pacl<age ... 
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"It tasted just as good -
if not better - than 

many a pint I've drunk 
in London pubs." 

Richard Neill 
'Weekend Telegraph' (April 99) 

"I wouldn't have 
believed that a kit beer 

could be so good" 
Roy Bailey · Beer Correspondent 

CAMRA's 'What's Brewing' magazine (Apri l 2000) 

"It resulted in as good a 
home-made beer as I 

have ever tasted" 
Maximum 5-point rating in kit review 

'Bizarre' magazine (September 99) 

This man, is a dedicated brewer. But he also loves to play tennis. 

More and more his-brewing was keeping him at home when he wanted to be out in the sun . 
Then he discovered Sm~tggl e rs Special Premium Ale, Old Conk:erwood Black Ale and Midas 
Touch Colden Ale - the Premium Cold range of brewkits from Muntons. 

Because we use only the finest English 2-row barley and water, our kits give the kind 
of results you expect from full grain mashing. The only difference is our. beers come 
in a can and are whole lot more convenient and easy to use. 

Since switching to kits our man's game has gone from strength to strength. 
With Premium Cold, he's still proudly brewing beers t~at taste easily as 
good as his full mash brews. But Premium Cold saves on time, cost, grief and 
inconsistent results. 

If you've been a slave to full grain m~shing, don't be! Setve up a winner evety 
'' time with Premium Cold, from Muntons. 

' Ask for Muntons Premium' Cold at your nearest brew store. 
A W ORLD OF D I FF E RENCE 

www.muntons.co1n/ premiumgold 

CRAIN MALTS • LIQUID MALTS • SPRAY DRIED MALT S • BREW KITS • PLAIN & HOPPED M ALT EX TR ACTS 


