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Made from naturally grown, GM free English malted barley, Muntons malt extract 
doesn't come any better or purer. And it's that purity which translates to t rouble­
free brewing and flavoursome beer with character. 

Inferior malts often include lower grade barley extract or, worse still, barley or 
maize syrup. When you brew with Muntons 100% pure premium malt extract, you 
can be confident you are brewing with the world's finest. 

Don't let your retailer sell you anything less. Insist on the extract that guarantees ft,t& 
results. Stick with Muntons. • 

Muntons PLC 
WORLD CLASS MALT 

Muntons, Cedars Maltings, 

St owmarket , Suffo lk, IP14 2AG, England 

Tel (+44) (0) 1449 618300 

Fax (+44) (0) 1449 618332 

email sa les@muntons.com 

www.muntons.com 
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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 "Plgs" 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 
401 Violet St. 
Golden, CO 80401 

ZYMURGY SEPTEMBER/OCTOB ER 2003 

Phone: (303) 279-8731 
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A TASTE FOR COLOR 
In all respects, beer color is a slippery thing. Brewers quantify it with a single number 
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beer color in some meaningful way? Our man of beer arts and sciences has the answers. 
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Fall Brewing Season 

A s we wrap up the summer, many of us 

will head into another fall brewing 

season. Lots of brewers return to their local 

homebrew supply shops in September and 

October to kick off batches for fall social­

izing and the holiday season. This is the 

time of year when the newly picked and 

dried hops arrive at your shop, and enthu­

siasm starts anew for brewers and their 

clubs. My fall brewing calendar includes an 

English-style mild, an ordinary bitter, a 

mead and perhaps another rendition of the 

Old Pumpkin Ale. 

This issue of Zymurgy mailed August 

15 . This is right around the time in my 

hometown of Sunshine, Colo. that we start 

picking the old miners' hops that have 

been growing around the area for the past 

100-plus years. We use these hops more 

for the fun of it and good karma in our 

brewing than for the bittering, flavor or 

aroma attributes. My limited research leads 

me to believe that they are likely of the 

Cluster variety that prevailed throughout 

the West in the late 1800s. We train some 

of the hops on string or wire and others 

we just leave be. They are more like hop 

bushes now than flowing vines. They are 

as mild as it gets for hops, but they sure are 

beautiful to watch and fun to use. If you 

have the space, you may want to consider 

buying some hop rhizomes in the spring for 

next summer. 

Teach a Friend to Homebrew Day 
The fall brewing event organized by the 

Association of Brewers is Teach a Friend to 

Homebrew Day. This day of service to the 

hobby is slated for Saturday, November 1. 

This year, the idea remains the same: 

encourage, entice or inebriate a non-brew­

ing buddy to your local homebrew supply 

shop, pick out a beginner malt-extract kit 

with them and show them the process of 
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brewing. Step one, of course, is that it takes 

beer to make beer. Break out the best from 

your barchives to show your friend how 

good homebrew can be. 

My personal convergence of experiences 

and ideas makes me want to have a theme 

for this year's education day. The hobby of 

homebrewing is mostly a guys' thing to do 

in our modern era . Exceptions exist, of 

course , and women make great beers and 

serve in leadership roles in many of our 

brewing communities. Charlie Papazian 's 

column "World of 'vVorts" discusses his 

experience teaching his wife Sandra how 

to brew. At the recent AHA National Home­

brewers Conference in Chicago, we turned 

Saturday afternoon into seminar blocks on 

beer and food, and the attendance was far 

more gender-balanced than the previous 

two days. 

Meadmaker extraordinaire Ken Schramm 

and I have been discussing 2 .5-gallon 

batch sizes to make the hobby more acces­

sible to those who would prefer a smaller 

quantity of finished product or less weight 

to haul around, as a possible means of cre­

a.ting more gender and age diversity in our 

hobby through greater accessibility. You 

can see what I'm getting at: teach a woman 

to brew this November 1. In English cul­

ture at least, women were the dominant 

brewers until the 1600s; now it's time to 

help women re-establish the link to brewing 

of our human ancestry. 

Visit the Teach a Friend to Homebrew 

Day area ofw\vw.beertown.org for informa­

tion on the project and to receive a free copy 

of Zymurgy for Beginners for your friend. 

Summer Recap 
The AHA National Homebrewers Con­

ference was an unbelievable event held in 

Chicago over summer solstice. A total of 769 

homebrewers, professional craft brewers 

and beer and food enthusiasts enjoyed sem-
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David Houseman Johnson City, TN Silver Spring, MD 
Chester Springs, PA Rob Moline Gordon StronR 
Louis Bonham Ames, lA Beavercreek, 0 
Houston, TX Randy Mosher Mark Tumarkin 
George DePiro Chicago, ll Gainesville, Fl 
Nyack, NY Alberta Roger Michael Jackson* 
Dave Dixon Shawnee, KS london, England 
Bedford, TX Jeff Renner Fred Eckhardt* 
Jeffrel Donovan Ann Arbor, Ml Portland, OR 
Santa arbara, CA Susan Ruud 
Michael L. Hall Harwood, ND * Members Emeritus los Alamos, NM 

ZYMURGY SEPTEMBER/OCTOBE R 2003 

5 

r 



inars, club hospitality, beer and food events, 

discussion and great camaraderie. With 398 
full conference attendees, we blew the old 

record of 303, set in 1995, out of the water. 

And we had a rea lly fun time doing it. The 
2004 AHA National Homebrewers Confer­

ence is set fo r june 17- 19 a t the Riviera 

Hotel on the Strip in Las Vegas. 
The AHA National Homebrew Competi­

tion received 3,340 entries this year, its 
fo urth stra ight year of growth . Gold-medal 

recipes a re available in the "Winner's Cir­

cle" column compiled by Amah! Turczyn 
Scheppach. We added a judging site th is 

year to handle the growth and will like ly 

need another one next year. It in terests me 
tha t Alaska , with 0.2 percent of the U.S. 

population, won 12.6 percent of the medals. 

Numeric a lly Alaska ns won 11 out of 87 
medals in the competition . Pe rhaps we 

should bring the conference to Alaska some 
year to discover the secrets of the brewers in 

the area . 

AOB Pub Discount Program News 
We are in phase two of the pub discount 

program. Phase rwo has two key components: 

1) AHA liaisons are qualifying and commu­

nicating with the next wave of pubs for inclu­
sion on the list. 2) The program is now open 

to the finer beer bars across the country. In 
this way we have local people building the 

program on a personal basis and, in tum, they 

can help use these places to grow AHA mem­
bership. In addition, the pubs get hooked into 

the Association of Brewers network and begin 
receiving great brewing and beer enthusiast 

information, including promotional ideas for 

American Beer Month. 

Shipping Homebrew 
One issue that is growing in importance 

for ma ny homebrewers is the increasing 
difficulty of shipping homebrew to compe­

titions. This issue was discussed during the 
AHA Board of Advise rs mee ting held 

before the conference, and the board will 
decide wh at steps the AHA staff shoul d 

take in regard to this issue. AHA staff has 
had discussions with some private carriers, 

who have ye t to commit to wa nting to 
serve as the carrier for beer competi tions 

and the many thousands of packages tha t 

AHA Division Financial 
Performance for 2002 

Revenues ................................ Adual ...... Budget 
Membership/Sponsorship ............ $282,672 ...... $250,000 
Zymurgy Adverlising .... ................ $80,500 ...... .. $93,000 
Magazine Trade Listings .... .. .......... $27,542 ...... .. $21,500 
Magazine Single Issue Soles ........ .. $27, 106 ........ $24,450 
Homebrew Conference Revenue .. .. $33,895 ........ $33,000 
Notional Homebrew Compelilion .... $37,828 .. ...... $32,000 
Other ........................................ .. .. $14,589 .. .. .... .. $9, 900 
TOTAL .............................. $504, 132 .. $463,850 
Expenses 
Marketing ................ ......... ..... ... ... $39,829 ... ..... $34,450 
Zymurgy Production/Printing .... .. $182, 931 ...... $198, 154 
Conference .................................... $39,078 ........ $31, 801 
Nolionol Homebrew Competition .... $21 ,565 ........ $25,088 
Programs ond General .......... .. .. .... $66,316 .... .... $62,707 
TOTAL .... .......................... $349,719 .. $352,200 
Contribution to 
AOB' Overhead ................ $154,413 .. $111,650 

' "A08" stands for "Association of Brewers," the parent orga­
nization of the American Homebrewers Associolion. Both 
the AHA ond AOB ore not-lor-profit 501 (c)(6) corporations. 
Notes to AHA Finonciols: 
"Programs ond General" includes divisional, advertising ond 
events stuff salaries related to AHA activities but not oNributed 
to Zymurgy, the Notional Homebrewe~ Conference or the Notion­
al Homebrew Competition. 
"General" does not include rent, utililies, maintenance, odmin­
islrolive, inlormolion ond membership services salaries, some 
copitol expenses ond reserve expenses. Those items come out 
of the Association of Brewers budget, which is funded in port 
by the AHA contribution to AOB Overhead. 
Sponsorship of the NHC ond the conference ore included os 
program revenue. 
Charge bocks by our magazine distributor lor unsold 
Zymurgy copies hove been deducted out of magazine soles. 

Association of Brewers 
Sponsorships 

While we receive sponsorships fro m 

businesses and individuals who support the 
goals of the association for many of our pro­

grams, we a lso have a couple of externa l 
events that we are sponsoring this fa ll. First, 

the AHA will aga in be a sponsor of the 
KROC World Brewers Forum September 25 

in Denver. This event, which brings home­

brewers together for an educational session, 
direc tly addresses our mission of making 

quality beer and brewing info rmation acces­
sible, and we are proud to support the 

World Brewers Forum for the ninth year in 
a row. Another event we will be doing an in­

kind sponsorship for is the second annual 
meadfes t, previous ly known as "Pla net 
Buzz." This year's International Meadfest 

will be at the Broker Inn in Boulder on the 

Association of Brewers 
Financial Summary 2001-2002 
REVENUES .................. 2002 Aduals 200 I Aduals 
Advertising Soles ........ .............. $369,518 ........ $432,016 
Sponsorship Revenue ............ .. .. $165, 951 ...... .. $215,345 
Membership Revenue .. .... .. ...... $481, 179 ........ $466,443 
Book Soles ...... ...................... .. $121,127 ........ $121 ,460 
Magazine Single Issue 
Soles (Zymurgy & New Brewer) .. $62,608 .......... $62,474 
Events ........ .................... .. .. .. $1,212,871 .... $1 ,048,002 
Other Member Services .......... .. $157,808 ........ $141,070 
Misc. Revenues ...... .. .. ................ $17,688 .......... $23,963 
Discounts/Adjustments .. ............ ($5,299) .... .... ($13,354) 
Total Revenues ............ $2,583,451 $2,497,419 
EXPENSES 
Accounling, Bonking, 
Legal, other lees ...... .... .. ............ $34,776 .......... $43,765 
Employee benefils .......... ............ $44,892 .......... $45,037 
Depreciation ond omortizotion .... $85,809 ........ .. $59,502 
Insurance ................ .......... ........ $25,061 ........ .. $24,706 
lnteresl .............. ............ : ............. $8, 145 ........ .. $13,268 
Repair & Maintenance .... .. .. .......... $5,794 .. ........ .. $6, 193 
Office/Computer 
Equip & Supplies ........ .. .. ............ $14,389 .......... $18,008 
Rent .... .. .. .. .. .. .................... ........ $87,256 .......... $84,406 
Utilities .. .. ................ .. ................ $36,270 .......... $39,860 
Event Operolions ...................... $374,392 ........ $350,481 
Morkeling/Promolion/ 
Adverlising .......... ...... .............. $121 ,079 ........ $145,647 
Equipment Lease ........................ $15,454 .. ........ $17, 157 
Postage ond Shipping .... .. .......... $88,633 .......... $99,299 
Printing .................................. $103,430 ........ $122,445 
Stoll ond Non-stuff 
Event-related Trove! .. ........ .. .. .. .. $91,495 .... .. .. .. $91,965 
Cost of Goods Sold .................... $109,752 ...... .. $127,452 
Cost of Complimentary 
services/goods ...... ......... .. ..... .... $42,078 .......... $50,633 
Solories .. .. .. ............ .................. $797,502 .... .. .. $820,691 
Commissions/Royalties .............. $72, 152 .......... $80, 120 
Payroll lox ........................ .. .. .. .. $63,703 .......... $69,252 
Other lox expense .................... $14,323 .......... $12,241 
Outside Services ond Contract work$213,074 .... $218,306 
Disposal of Assets ............ .. .. ........ $7,410 ............ $8,932 
Miscellaneous ........ .. .................. $18, 187 .... .. .. .. $28,631 
Total Expenses ............ $2,475,056 $2,577,997 
Increase (Decrease) in 
AOB Reserve .................. $1 08,395 .... ($80,578) 

Notes to AHA/ AOB Financials: In comparing the AOB 
ond AHA financial slolemenls, it would be tempting to con­
clude that other AOB divisions lose money or hove a negative 
contribution to AOB Overhead. Otherwise why would AHA send 
o contribution of $154k to AOB, but AOB only show o reserve 
increase of $1 08K? However such o conclusion would be Ioise. 
What's missing is o vast additional piece, nom ely the overhead 
required to operate the AHA ond other AOB divisions. Things 
like office rent, utilities, administrative support, computer ser­
vices ond capitol equipment expenditures and depreciation do 
not oppeor in the AHA budget but ore covered in the AOB bud­
gel. Furthermore, AOB overhead expenses ore not broken­
down by division. Thus the only conclusion we con reach for 
2002 is thotthe total contribution to overhead by oil AOB divi­
sions exceeded the total overhead costs by about $1 08k. In 
2001 , the reverse occurred: total overhead costs exceeded 
total division conlribulions by just over $80k. 

business represents. 
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weekend of October 25 (see www.mead­

fest.com) . For those who attended the first 

one in Chicago last year, you know what a 

great time this will be. 

Great American Beer Festival~ 
Where can you sample more than 1,200 

different beers in a weekend with 22,000 of 

your closest friends? The Great American 

Beer Festival , of course. The GABF will be 

at the Colorado Convention Center in 

downtown Denver on September 25-27. 

The GABF has 40,000 square feet of addi­

tional space this year dedicated to new food 

concepts, more music and some educa­

tional projects, as well as plenty of elbow 

room for attendees. 

We expect more than l ,000 AHA mem­

bers for the Connoisseurs Tasting, where 

the annual GABF awards are presented, 

giving you the ability to know what the 

best beers in the country are as soon as 

they are announced with a chance to taste 

many of them right away. I look fomrard to 

seeing you there . 

Paul Gatza is director of the American 

Homebrewers Association. 
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Call 
1-800-466-3034 

Prrmium Food & Beverage l11,~r!!dhmts 

What's in a Name? A Lot! 
Northwestern Extra Light is the LIGHTEST 
malt extract in the industry - ask for it by name! 
We're a proud name in the beverage industry for 
85 years and counting. Here at Northwestern our 
customers rate our service # 1. 
Tradition, Integrity, and Trust 
... the names say it all! 

NORTHWESTERN . .. 
we improve your product mix.rM 

3590 N. 126th Street, Brookfield WI 53005 
(262) 781-6670 • Fax (262) 781-0660 

www .mvextract.com 
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US lnt' l 

D NEW! Family Membership .. .. 0 $43 .. .. ...... ... . N/A 
AHA Family Membenhip entit les all of the brewers In your household to all of the great 
benefits of AHA Membership. Your household will share one subscription to Zymurgy and save 
on the cost of having multiple memberships. Include a lis t of your household members names 
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CALL NOW' TOLL FREE 1-888-U-CAN·BREW American Homebrewers Association • 
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~~~~~~~~~~HOMEBRE~ANDBEYOND 
B y R A Y DANIELS 

Your Beer Makes 
Conferences Great 

0 K, unless you have really had your 

head stuck in a fermenter for the past 

six months, you probably know that we just 

hosted the AHA national homebrew confer­

ence here in Chicago. By all indications·, a 

good time was had by all. We pulled in the 

big names (Michael Jackson, Charlie Papaz­

ian, Fred Eckhardt, Garrett Oliver, etc.) and 

the attendance set records. But more impor­

tantly, we had a ton of clubs show up and 

bring lots of homebrew. As a result, there was 

never a shortage of beer (a key success fac­

tor for any beer event) and a heck of a lot of 

it was damn fine stuff too. 

At this point in the process, the folks 

around here are taking a well-deserved 

break and the silence in my "Chicago Beer 

Society" e-mail box leaves me with some 

time to contemplate this conference and 

indeed, all the homebrew conferences I 

have attended. As a result, I have compiled 

a set of tips for all homebrewers to observe 

with regard to· the annual AHA conference. 

It's the Homebrew! 
I mentioned that we brought in the big 

names for this conference, and that was a 

great thing. But in the end, homebrewing­

and a successful homebrew conference­

is less about big names than it is about 

homebrewers sharing their beers . What 

really makes a homebrew conference is, 

well, homebrewers . When brewers pour 

their pride and joy and people say "Wow, 

that's good! Who made it?" then you have 

a good homebrew conference. Thus I mean 

it when I say that the success of any con­

ference depends almost entirely upon the 

individuals and clubs that show up ready to 

show off good homebrew. 

\!Vith that in mind, I serve notice to every­

one within driving distance of next year's 

conference in Las Vegas: fire up those brew 

pots and prepare to show us what you've got! 
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I say that the success of 

any conference depends 

almost entirely upon the 

individuals and clubs that 

show up ready to show 

off good homebrew. 

There are plenty of reasons for people to 

come to Las Vegas and have a good time. It 

is your responsibility to make sure they leave 

town talking about the great beer they had. 

OK, that said, I have to admit that I have 

some fond memories of conferences past. I 

attended my first in 1991 (Manchester, 

N.H.) and missed a couple in the 1990s due 

to births and such, but I have pleasant 

memories of them all. Here are a few 

thoughts about what's great about any 

homebrew conference. 

Late nights are best. I don't know 

about anyone else , but I've always found 

that the real fun at the conference takes 

place after the last official event of the day 

has ended and everyone who has an official 

function has either gone to bed or given it 

up for the day-including the hotel security 

guards. The hospitality suite always has a 

nice selection of beers and, hotel policy per­

mitting, usually runs all night. Thus there is 

always a gathering place . From there, fiel:I 

trips and room visits may spontaneously 

erupt to feed whatever appetites you might 

have. (Ten-year-old barley wine, anyone?) 

Of course some of my late-night memo­

ries include racing shopping carts in the 

parking lot near the 1999 conference in 

Kansas City. Another great late night started 

with an hour of dancing at the hotel disco 

bar with female members of the AHA staff 

during the 2000 conference in Livonia, Mich. 

Of course nearly every late night 

includes quality time just plain sittin' and 

chattin' with folks over a beer. This is when 

you create new friendships and renew old 

ones. Along the way, you usually discover 

some wonderful beers that you hadn ' t 

noticed so far like that nitro stout I had in 

the hospitality suite this year. (Sorry I don't 

remember who brewed it-it was late!) 

Behold the Spectac:le. Now don't come 

to any home brew conference expecting Dis­

neyland. Of course it's also not a corporate 

retreat. You won't find a bunch of folks stand­

ing around in nearly identical polo shirts and 

khakis, talking about last year's sales num­

bers while slugging down their evening's allo­

cation of gin . Shoes are definitely optional. 

Shirts have been cast aside entirely as well. 

Togas have been seen. Kilts and pseudo-kilts 

make regular appearances. This year we had 

zoot-suited gangsters, a club in prison stripes, 

a bowling-themed group complete with cus­

tom bowling shirts and a M*A*S*H-style 
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group dressed in fatigues and operating out 

of a booth draped with camouflage netting. 

And while the clubs can do great themes, 

some individuals always draw attention. This 

year found Dr. Ed Bronson dishing out bad 

beers for educational purposes in his Dracu­

la get-up. Last year we had Blue Man Dave 

Dixon. His shaved head was completely 

enclosed in attention-getting blue vinyl paint 

for most of a pub crawl through Dallas. 

Michigander Mike Bardallis always has some­

thing, uh, unusual on. One year it was beer 

goggles, last year it was homemade superhero 

shorts and this year there was a gold lame 

thing going on-we're not sure why. 

Homebrewing icon Kathy Ireland (who 

once graced the cover of this very magazine) 

has made appearances at several confer­

ences-admittedly as a cardboard cut-out, 

but we appreciate the gesture nonetheless. 

One year in Baltimore, everyone in the room 

got a Charlie Papazian mask to put on when 

The Professor made his entrance. (I think 

that one stopped him in his tracks.) 

See the Town. While it can be tempting 

to hole up in the hotel with all the great beer, 

most conferences arrange at least one night 

on the town. In addition to some nice events, 

I have fond memories of off-the-program field 

trips in various cities . An all night wander 

around New Orleans with Kalamazoo Brew­

ing Co.'s Larry Bell. Wandering the watering 

holes of Cleveland in search of pub-brewed 

Iambic, ancient bar games and fresh Guin­

ness. In Portland (Ore.) it was a reverent trip 

to the Church of Elvis and a pre-conference 

voyage to the nearby hop fields of Yakima. 

I've already heard a few things about 

Las Vegas that have me intrigued. I 

haven ' t been to that town since I was 

about seven years old, but I'm already get­

ting excited about next year's event. I 

probably won't drive out, but just in case 

someone from my club organizes a convoy 

to Nevada, I' ll plan a brew or two with the 

conference in mind. 

So this winter, I hope every one of you 

will join me and brew a batch or two with the 

national conference in mind. Nter all , it is 

your beer that makes the conference great. 

Zymurgy editor Ray Daniels is a longtime 

member of the Chicago Beer Society. ~ 

\Ve simplify 
complex carbohfdrates. 

Our ca'talogue and web site has everything you need to brew 
the best beer possible. Home brew starter kits, pitchable 
Wyeast and White Labs yeast, fresh malt extract, thirty hop 
varieties, keg equipment, glassware and so much more. Stop 
fn out store, visit northernbrewer.com or -800-681-2739. 
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A Bases-Loaded Home Run 
Dear Zymurgy, 

I'm writing to tell you that this past issue 

(July/August 2003) with Best Brews votes 

and clone recipes stands out as the single 

best issue of Zymurgy, any time , ever. It 

was also unequivocally be tter than any 

other beer mag issue from any of the com­

petition . Hallelujah. Amen. Great job. 

I also noticed tha t Zymurgy recently 

quit "jumping" its articles (if that's the term) 

a nd you can once again read an article 

straight through. I remember when Z-mag 

started jumping articles to th e back a few 

years ago, and some of the blah-blah "indus­

try standard" justification for doing that. 

Thank you for returning to the style that your 

readers actually prefer. If there was a single 

person who championed this change, please 

pass on my gratitude. 

Not every issue can be as good as 

July/August, I know that. You can 't spend 

every day at the peak. But man oh ma n, it 

surely makes sweet reading right now. 

Fantastic job, 

Ben Bock 

Dear Ben, 
Happy to be of service. And thanks for 

the k~tdos-we' II append yo11r note to the 
saltnJ' increase req1test as we prepare next 
year's b~tdgets! 

As for the j!tmps, that appears to ha·ve 
happened spontaneom ly this spring as ·we 
tramitioned to a new lead designer here at 
the Association of Brewers. Sometimes we also 
get color ad-vertisements that allow addi­
tional color pages. In any case, since we m·e 
nonnallyiimited in the Jmmber of color pages 
tve can tmz in each issm, rmming each sto1y 
all together means that fewer stories will get 
color, b11t that in most cases the stories that 
do get colo·r can get color treatmellt from 
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beginizing to end. Like most things in this 
world, it is a tradeoff Depending on b~td­
gets, stories and art, things might change 
again. Bitt in the meantime, we're glad 
yott't·e happy! 
Cheers, 
-Ed. 

Another Happy Reader 
Dear Zymurgy, 

I want to thank you for a good job on the 

most recent issue of Zymurgy (July/August 

2003). It came in the mail yesterday and I 

quickly skimmed it last night after everyone 

else had gone to bed. You and the staff did 

a great job of collecting so much informa­

tion on the wide range of beers picked by 

homebrewers as the best in the U.S. While 

I don ' t usually seek out clone recipes , I 

found myself reading each recipe with great 

interest a nd imagining all the great flavor 

possibilities . I think I will give the Duvel 

Clone by Bev D. Blackwood a try soon. I 

can taste it now. 

Dan Gross 

Olney, Md. 

Dear Dan, 
Thanks for the compliments. We mmt 

admit to salivating when reading a nmnber 
of the recipes too. ]mt in case yott (and all 
om· other ·readers) get aro1tnd to brewing them 
before we do, please send samples so we can see 
how they tltrned oltt. 
Cheers, 
-Ed. 

Cocoa Puffs Redux 
Dear Zymurgy, 

I just finished reading Charlie Papaz­

ian's article "Irish Cocoa Wood Porter" in 

the latest issue of Zymurgy. It mentioned 

an ale brewed with five different break-

From Our Readers 

JJ.l!.£1. 
Scumbag Brewing Company 

Thanks to Scott Stihler of Fair­
banks, Alaska for his homebrew 
label submissions! 

Reader Cody Payne provided this 
photo of his homebrew setup, for 
which he sold his motorcycle. Says 
Payne, "No excuses now." 

fast cereals, and I have to say I'm more 

than intrigued. Would you have the recipe 

for this? 

Thank you, 

Sean C. Hartl 

Dear Sean, 
'Vel/, that's a to1tgh one. The Professor 

says he never got a gander at the recipe in 
qttestion so he can't fill yo1t in. ' ¥1e've had 
some experience with breakfast cereal beers 
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(just ask noted beer a11tbor Michael jack­
son! ). If yoN want to see a c011ple of recipes, 
check ottt Ray Daniels' "Homebrew and 
Beyond" colmnn on page 7 of tbe 1\!Iarch/ April 
2003 issm of Zymurgy. 
- Ed. 

Duty Not-So-Free 
Dear Zymurgy, 

Regarding the July/August Last Drop on 

"Harvesting Beer," you might want to pro-

The Complete Joy of Homebrewing 
3rd Edition 
ISBN 0-06-053105-3 • 6" x 9" 
$14.95 ($22.95 Can.) • 432pp 

vide your readers a little additional info: 1 

.liter of alcohol (beer, wine or spirits) may be 

brought into the U.S. duty free. (Check out 

wvvw.usis.usemb.se/Consulate/acs4.html). 

It has been my experience that, functional­

ly, this is translated to mean "a six-pack" by 

most inspectors. 

If you have more than 1 liter per adult, 

you may bring in the additional quantity as 

well, but you need to declare it and pay duty 

on the amount in excess of 1 liter. This 

Relax. 
Have 
a Home 
Brew! 
Charlie Papazian, America's 
leading authority on home 
brewing, presents a revised 
and updated edition of his 
bestselling home brewing bible. 

EVERYTHING YOU NEED TO GET 
STARTED IS HERE: 
• Easy-to-follow instructions for building a 

home brewery 
• New world-class recipes 
• Tips on how to create your own original ole 
• The history and lore of beer 
• The science behind brewing 
• The latest brewing advancements 
• A revised reference section including a listing 

of homebrewing web sites 
• Bigger, handy size 

AND FOR THE ADVANCED BREWER: 
The Homebrewer's Companion 
ISBN 0-06-058473-4 • 6" X 9" 
$14.95 ($22.95 Can.) • 464pp. 

applies only to travelers on common carri­

ers such as airlines and buses. If you are in 

your personally owned vehicle at a land 

Port of Entry, you may bring 1 and only 1 

liter per adult; this prevents people living 

in border areas from becoming small time 

importers without going through ATF. 

Anyway, bringing a case of your favorite 

Belgian back is no problem. Just make sure 

you declare it to avoid any perceived inap­

pJopriate intentions. 

By no means do I think Mr. Blackwood's 

article or the AHA was advocating "smug­

gling" brew. This is just a minor nit and 

informing your readership will keep every­

one free from customs hassles or feeling as 

though they might be engaging in a ques­

tionable activity. 

Cheers, 

Chad Stevens 

Aircraft Pilot 

Department of Homeland Security 

Bureau of Customs and Border Protection 

Proud AHA and QUAFF member! 

Dear Cbad, 
Thanks fo r tbe beads up. A lot bas 

changed in the last few years witb regard to 
tbe movement of beer in and around tbe U.S. 
as anyone wbo tries to fly witb beer on a reg­
tt!m· basis knows. Next time yoN are talking 
to one of those impector gttys, pttt in a good 
word for bomebrewers, will yo11? 
Cheers, 
-Ed. 

Correction 
The Sierra Nevada Pale Ale clone 

recipe that appears on page 23 of the 

July/August 2003 Zymurgy contains an 

error in the all-grain grist bill. As printed, 

the recipe calls for 1 pound (5 kg) of Amer­

ican 2-row malt-of course that should 

be 11 pounds (5 kg) instead. 

We apologize for any inconvenience this 

may have caused. 

Send your lellers to "Dear Zymurgy," PO Box 1679, Boulder, 

CO 80306-1679; fox 303-447-2825 or e-mail roy@oob.org. 
Hey homebrewers! If you hove o homebrewlobelthot you would 

like to see in our magazine, send it to Kelli McPhail, Magazine 
Art Director, Association of Brewers, 736 Pearl Street, Boulder 
CO 80302 or e-mail it to kelli@oob.org. ~ 
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Sweet Homebrew Chicago 

I f you didn ' t make it to the 2003 AHA 

National Homebrewers Conference in 

Chicago in June, you missed out on what 

was probably the greatest homebrew party 

of all time, or at least until next June's con­

ference in Las Vegas. Chicago-area clubs 

including the Chicago Beer Society (CBS) , 

Urban Knaves of Grain (UKG) and Brewers 

of South Suburbia (BOSS) put on one heck 

of a show for all of the homebrewers and 

beer lovers who showed up. 

Clubs, of course, were a main feature of 

the conference. At the Thursday Club Night 

event, attendees were treated to a vast array 

of tasty homebrew and a seemingly endless 

supply of mouthwatering food , including 

barbecue ribs, sausage, cheese and even 

pickled eggs, served up by 25 clubs repre­

senting 12 different states from as far away 

as New York and Alabama. Members of the 

Fermental Order of Renaissance Draughts­

men (FORD) of Southeast Michigan arrived 

in antique Ford automobiles and strolled 

into the Club Night room decked out in 

gangster zoot suits . Also from Michigan , 

the Prison City Brewers , who "Brew To 

Escape," sported prison-striped uniforms at 

the event. Their booth came complete with 

prison bars and their "hop rocket" getaway 

car, a motorized go-cart made from a quar­

ter-barrel beer keg. 

The Big Al's Memorial Trophy sponsored 

by the Urban Knaves of Grain-an 

engraved corny keg shot full of holes-1i1ent 

to the bowling shirt-wearing Minnesota 

Homebrewers Association , who garnered 

~ 574 of 1,000 votes at club night. Not bad 

2 considering the number of attendees. Hey~ 
"' 8 it's Chicago, you've got to expect a little bal-
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lot stuffing , right? The Ames Brewers 

League/ Iowa Brewers Union went home 

with the Pissoir d'Or Award, a gold-painted 

urinal complete with a fully functioning beer 

faucet crafted by Randy Mosher of CBS. 
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This trophy was awarded to the club 

with the most kegs of beer at the conference. 

The ·Ames Brewers League/Iowa Brewers 

Union took the prize with a whopping 37 

kegs. I certainly hope this becomes a new 

tradition ; I'd like to see what club can beat 

that record next year! 

In addition to the Club Night event, 

clubs showed off their brewing and culinary 

skills in the hospitality suite throughout the 

conference. Every time I popped in, there 

was plenty of tasty food and beverages to be 

found. I don 't know who brought the turkey 

jerky, but it was a big hit with the AHA staff 

(except for Kate, who's a vegetarian) . The 

Russian Imperial Stout ice cream was quite 

a treat too. I was particularly happy to get 

a sample of Jeff Renner's famous "Your 

Father's Mustache" Classic American Pil­

sner on draft from the Ann Arbor Brewers 

Guild tap board. 

Overall, the Sweet Homebrew Chicago 

conference demonstrated how much cama­

raderie and just plain fun that home brew 

clubs bring to our great hobby. I hope to see 

you and your club in Las Vegas. I guarantee 

you won't regret it! 

AHA 2003 Homebrew Club 
of the Year 

Pete Devaris of the Great Northern Brew­

ers flew into Chicago on the way home from 

a business trip to Oklahoma at 8 p.m. the 

night of the National Home brew Competition 

(NHC) awards ceremony at the National 

Homebrewers Conference. As the sole repre­

sentative of the Great Northern Brewers, Pete 

found himself weighed down by lO medals­

including three of his own-that the club 

won that night, more than any other club 

entered in the NHC. The impressive showing 

at this year's NHC propelled the Great 

Northern Brewers to third place in the race 

for the Homebrew Club of the Year trophy, 

The Ames Brewers League and Iowa 
Brewers Union won the Pissoir d'Or 
(Golden Pisser) for bringing the most 
homebrew to the NHC. 

up from eighth in last year's competition. The 

Urban Knaves of Grain 's Joe Formanek also 

took three medals in the competition, help­

ing UKG to take a second-place ranking in 

the Homebrew Club of the Year contest. 

In the end, though , the San Diego-based 

brewing juggernaut of Quality Ale and Fer­

mentation Fraternity (QUAFF) could not be 

bested. Their 204 points in the competition 

put them more than 40 points out in front of 

UKG, securing their third consecutive 

Homebrew Club of the Year title. With 226 

entries, QUAFF had more entries by far than 

any other club (UKG had 107 and Great 

Northern Brewers had 142). QUAFF mem­

ber Jamil Zainasheff alone had 50 entries in 

the competition. 

The Hop River Brewers of Andover, 

Conn. can take pride in the fact that club 

members Bruce Stott and Paul Zocco took 

Homebrewer of the Year and Meadmaker of 
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the Year respectively. Likewise, the Strange 

Brew Club of Newburg, Ore. has to be happy 

with club member Curt Hausam's perfor­

mance in the competition, taking the Ninkasi 

Award for the second year in a row with t\vo 

gold medals in the second round. This is the 

first time in the history of the Ninkasi Award 

that a brewer has won it more than once. 

2002-2003 Homebrew 
Club of the Year Top 27 

Rank Points Club 
1 204 Quality Ale & Fermentation 

Fraternity (QUAFF) 
2 160 Urban Knaves of Groin (UKG) 
3 138 Great Northern Brewers 
4 128 Society of Akron Area 

Zymurgists (SAAZ) 
5 98 Strange Brew 
6 90 l<onsos City Bier Meisters 
7 80 Upstate New York 

Homebrewers Association 
8 68 Maltose Falcons Homebrewing 

Society 

9 62 Ale and Lager Enthusiasts 
of Saskatchewan 

10 58 Fellowship of Oklahoma Ale 
Makers (FOAM) 

ll 56 Edmonton Homebrewers Guild 
12(T) 54 Central Florida Home Brewers 
12(T) 54 Minnesota HomeBrewers 

Association (MhBA) 
14 48 Pacific Gravity 
15 44 Society of Northeast Ohio 

Brewers (SNOBs) 

16 38 Austin Zealots (Zymurgic 
Enthusiasts of Austin Loosely 
Organized Through Suds) 

l7 36 Hop River Brewers 
18(T) 28 Foam Rangers Homebrew Club 
18(T) 28 Oregon Brew Crew 
20(T) 24 Brewers of South Suburbia 

(BOSS) 

20(T) 24 Downriver Brewers Guild 
20(T) 24 Hampton Roods Brewing & 

Tasting Society 
23(T) 22 Boy Area Moshtronouts 
23(T) 22 Hudson Volley Homebrewers 
25(T) 20 Harvest Moon Brewers 
25(T) 20 Marquis De Suds Homebrewers 
25(T) 20 Prime Time Brewers 
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It's about time to start thinking about 

what you will be entering in next year's com­

petition. Good luck to you! 

'All That Glitters is Not Old' Club­
Only Competition 

The AHA thanks David Moritz, Matt 

Stinchfield and the Rillito Creek Brew Club 

of Tucson, Ariz. for hosting the "All That 

Glitters is Not Old" English and Scottish 

Strong Ales Club-Only Competition on 

May 24. This was the last of six competi­

tions in the August to May 2002-2003 

cycle, with points going toward the Home­

brew Club of the Year trophy. Points are 

awarded on a 12-8-4 basis for first , sec­

ond and third place in the club-only com­

petitions. First, second and third places in 

the first and second rounds of the AHA 

National Homebrew Competition earn 

points on a 6-4-2 basis. 

Of 42 entries the winners were: 

First Place 

Stephen C. Law 

Representing the High Plains Draughters of 

Oklahoma City, Okla. with his vVolf's Paw 

Heavy, Strong Scottish Ale 

Second Place 

Joe Formanek 

Representing the Urban Knaves of Grain 

of Warrenville, Ill. with his McVeronica's 

Scotch Ale, Strong Scottish Ale 

Third Place 
Bob and Kim Barrett 

Representing Fermental Order of Renais­

sance Draughtsmen (F.O.R.D.) of War­

ren, Mich. with their Old Butt Crack Oil , 

English Old Ale 

Congratulations to all of the winners, 

and thanks to all of the club representative 

brewers who entered! 

September Club-Only Competition 
The September AHA Club-Only Compe­

tition is Specialty/Experimental/Historical 

Beers, BJCP Category 24. The competition 

is hosted by Harrison Gibbs and the Colo­

nial Ale Smiths & Keggers (CASK) of 

Williamsburg, Va.-a club particularly well 

suited to judging historic beers, with colo­

nial Williamsburg's brewer and brewing his­

torian, Joe Clark, as a club member. 

Please note that for this style, the brew­

er must specify the underlying beer style as 

well as the type of unique ingredients used, 

process utilized or historical beer style being 

brewed. If the base beer is a classic style, the 

original style should come through in aroma 

and flavor. Additionally, whenever multiple 

, fruits , spices, herbs or vegetables are used 

each should be distinctive in their own way. 

For historical styles that may not be known 

to all beer judges, the brewer may provide a 

copy of the text of references to these beers 

as an aid to the judges. ' 

One entry of 1:\vo bottles is accepted per 

AHA registered homebrew club. Entries 

require a $5 check made out to AHA and an 

entry/recipe form and bottle ID forms. More 

information on the club-only competitions 

and forms are available at www.beertown.org. 

Please send your entry to: 

AHACOC 

C/0 Williamsburg Brewing Company 

189-B Ewell Road 

Williamsburg, VA 23188 

2003-2004 AHA Club-Only Competitions 
Sponsored By Coopers Brew Products 

Month Style or Nome Cot.# Host 
August European Pole Lager 2 Foam on the Range 
Sept Specially /Experimental/ 24 Colonial Ale Smiths & Keggers 

Historical Beers 
Nov Koelsch & Ahbier 8 Pacific Gravity 
Dec Borleywine 12 Dunedin Brewers Guild 
Mar/Apr Mead 25 Great Northern Brewers 
May Extract Beers-Entries must include 1-24 Bluff City Brewers 

extract in recipes 
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Entries are due by September 24, 2003 . 

Judging is slated for September 27, 2003. E­

mail for questions or those interested in 

judging is rharrisong@lycos.com. 

Gary Glass is project coordinator for the 

American Home brewers Association. 

Ingredients for S U.S. gal (19 L) 
3.75 lb (1.7 kg) Cooper's Stout malt extract 

kit 
3.75 lb (1.7 kg) Cooper's Classic Old Dark 

malt extract kit 
4.0 lb (1.8 kg) dark dried malt extract 
0.5 oz (14 g) Fuggle hops (1 0 minute boil) 
0.5 oz (14 g) Fuggle hops (0 minute boil) 

0.35-0.475 oz (1 0-15 g) dried ale yeast or Irish­
type liquid yeast 

1.0 oz (28 g) toasted oak chips (secondary 
fermenter) 

0.75 C (180 ml) corn sugar for bottling 

• Original specific gravity: 1.073 
• Final specific gravity: 1.017 
• IBU: 72 
• ABV: 7.4% 

Add malt extract to 2 gallons (7 .6 l) of water 
and bring to a boil. Boil 50 minutes and odd 0.5 
oz hops. Boil another 1 0 minutes and add remain­
ing hops. Turn off burner and strain into fermenter 
with enough cold water to make 5 gallons. Aer­
ate ond pitch yeast when temperature is below 
70°F (21 °C). Ferment ot65-70°F (21 °C) for a 
week. Boil oak chips in a hop bag for 15 minutes. 
Add chips in the hop bag to your secondary fer­
me~ter ond rack beer onto chips. After two weeks, 
prime with corn sugar and bottle. 
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Hop Tech 
Home Brewing Supplies & Kits 

Beer, Wine, Root Beer & Liqueurs 

HOME BREW A "HOBBY"YOU CAN DIUNK 

Our specialty is our Hops packaged in om Super Barrier Bags 

800-DRY..HOPS (800-379-4677) 
On line catalog www.hoptech.com 

6398 Dougherty Rd #7 Dublin, CA 94568 

EST 1993 

Camp Chef Distributor • Stoves & Accessories 
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CALENDAR ___________ _ 

SEPTEMBER 
12·13 Cactus Challenge. Lubbock, 

TX. AHNBJCP SCP. Contact: Dr. 
Larry D. Pyeatt, Phone: 806-239-
1001, E-mail: pyeatt@cs.ttu.edu 

13 River City Roundup Fair & Fes­
tival. Omaha, NE. AHNBJCP 
SCP. Contact: john R. Fahrer, 
Phone: 402-231-8606, E-mail: 
jrlahrer@archerserve.com Web: 
ll~l~v.co.douglas.ne.us/deptllair/ 

22·27 2003 Mid South Fair. Cor­
dova, TN. AHNBJCP SCP. Free! 
Cash prizes! Also you can enter 
a ll sub-categories. Entry dead­
line: 917-9/15. Contact: jim Gos­
ney, Phone: 901-354-1087, 
E-mail: jgosney@midsouth.rr.com 
vVeb: m~v.memphisbrews.com 

25·27 Association of Brewers' 
Great American Beer Festival• . 
Denver, CO. AHNBJCP SCP. 
Tasting sessions offer the opportu­
nity to sample more than I ,200 
different beers from 300 breweries. 
Contact: jessica Gottlob, Phone: 
888-822-6273 x 145 , Fax: 303-
447-2825, E-mail: events@aob.org 
Web: 1\~\~v.beertown.org 

27 Pacific Brewer's Cup. Los Ange­
les, CA. AHNBJCP SCP. The 
Strand Brewers Club, Pacific Grav­
ity, and The Long Beach Home­
brewers present the 7th annual 
Pacific Brewer's Cup. PBC 2003 is 
open to all BjCP styles including 
Mead and Cider. Sponsored by 
Strand Brewers Club. Deadline: 
912-9/19. Fees: $6. Awards cere­
mony: 9/27. Contact: james 
Hilbing, Phone: 310-798-09 11 , E­
mail: james@hilbing.net Web: 
~~~~v.strandbrelvers.orgipbd. 

OCTOBER 
2003 Winking Lizard Tavern 
Homebrew Competition. Cleve­
land, OH. AHNBJCP SCP. 
Competition limited to: Irish Red 
Ale, American Cream Ale a nd 
Oatmeal Stout. Best of Show win­
ner will assist the Great Lakes 
Brewing Co. in brewing their 
recipe and the beer will be served 
at all Winking Lizard Tavern 
locations in january 2004. Span" 
sored by: RT 82 Homebrewers 
Association. Deadline: 911-9/30. 
Fees: $5. Contact: jim Leverentz, 
Phone: 800-543-3697, Web: 
1\~~v.leemors.cont!lvlhbc . html 
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4 X-Brew: The Extreme Home­
brew Competition. Redmond, 
WA. BJCP SCP. Contact: Tom 
Schmidlin, Phone: 206-782-8507, 
E-mail: tschmidlin@earthlink.net 

II 2003 Name That Beer Cham­
pionship (NTBC) . Richmond, 
VA. Greater Richmond Conven­
tion Center. The NTBC is open to 
competitors 21 years and older 
anywhere in the U.S. and abroad. 
There will be prizes for the first, 
second and third place. Contact: 
Alex, Phone: 804'426-6976, VVeb: 
~~~~v.namethatbeer.com 

II KCRF Homebrew Comp. Bon­
ner Springs, KS. BJCP SCP. Con­
tact: R. Clements, Phone: 8 16-
531-6977, E-mail: sa les@kcren­
fest.com 

II 2003 OkTOSOfest Challenge. 
Denver, CO . AHNBJCP SCP. 
The first annual OkTOSOfest, "a 
celebration of homebrew and 
mayhem" challenges you to enter 
yo ur finest. This competition is 
open to Category 9 beers only 
(Oktoberfest and Vienna Lager). 
Prizes will be awarded for the top 
three beers and quality feedback 
from BjCP judges guaranteed. 
Deadline: 10/3. Fee: $6 for 1s t 
entry; $4 lor add. Contact: Aaron 
Toso, Phone: 303-292-1524, E­
mail: gypsy_dog@hotmail.com 

12·21 The 20th Annual Dixie 
Cup . Houston , TX. AHNBJCP 
SCP. The largest "s ingle site" 
homebrew competition in the 
U.S. All 26 BjCP categories will 
be judged in addition to "First 
Time Entrants" and "Special 
Dixie Cup Beer" categories (see 
Web site for more details). Five 
speakers including Fred Eck­
hardt and beer writer Gregg 
Smith. Contact: Michael Henill, 
Phone: 281-489-3762, E-mai l: 
m.heniff@earth link.net \Neb : 
IVII~v.loamrangers.com 

25 Queen of Beer Women's 
Homebrew Competition. Plac­
enlille, CA. BJCP SCP. Contact: 
Beth Zangari, Phone: 530-621-
5946 (day); 530-626-7733 (eve), 
E-mail: zangari I ®yahoo.com 

AMERICAN HOMEBREWERS ASSOCIATION 
• KUDOS • 

SANCTIONED COMPETITION PROGRAM 

BEST OF SHOW 

FEBRUARY 2003 
Florida Stale Fair, 285 enlries- Rob Berneys of Orlando, Fl. 

MARCH 2003 
Drunk Monk Challenge- BOS Beer: Michael Hen iff of Pearland, TX. 

BOS Mead : Dennis Ayers of Hollman Estates, ll. 
Slurp & Burp Open, 335 entries -Ted Hausotter of Dundee, OR. 

MAY 2003 
The Brewmasters Open, 308 entries- Richard Foote of Murrayville, GA. 
Oregon Hamebrew Festival, 244 entries- David Kerndt af Keizer, OR. 

Cumberland Kegger 2003, 39 entries- Lisa Skelley. 
Amber Waves of Grain -Dan Cassetta of E. Amhurst, NY. 

San Joaquin Fair, 52 entries- Rick Reineman of Stockton, CA. 
Calaveras County Fair, 10 entries- Lee Thevriet of Lodi, CA. 

7th Annual Silver Dollar Fair Homebrew Competition, 101 entries-Larry Rauen of Chico, CA. 
lOth Annual ALES Homebrew Open, 249 entries-David Neilly of Weyburn, SK. 

Great Alaska Craltbeer & Homebrew Festival, 108 entries- Bill Wright of Juneau, AK . 

JUNE 2003 
2003 JOB Stout Stagger, 11 entries- Kyle Laos, Keith Akstulenwicz, and Steve Olson 

of Appleton, WI. 
Beer Good Bus Tour, 21 entries - Chris Hadden of St. Paul, MN. 

AHA SCP =American Homebrewers Association Sanctioned Competilion Program. BJCP = Beer Judge 
Certification Program. The Calendar of Evenls is updated weekly ond is available from the Associa­
tion of Brewers: info@oob.org or www.beertown.org on the Web. To list events, send information to 
Zymurgy Calendar of Events. To be listed in the November/December Issue (Vol. 26, No.6), infor­
mation must be received by August 28. Competition organizers wishing to apply for AHA Sanctioning 
must do so of Ieos! two months prior to the event. Contact Kote Porter of kole@oob.org; (303) 447-
0816 ext.123; FAX (303) 447 -2825; PO Box 1679, Boulder, CO 80306-1679. 

NOVEMBER 
Oktobersbest Zinzinnati. Blue 
Ash, OH. BJCP SCP. Contact: 
David A. Rice, Phone: 5 13-870-
2729, E-ma il : david_rice@cin­
fin.com vVeb: m~v.hbd.orgicmtl 

Teach A Friend To Homebrew 
Day. In your brewhouse. Recru it 
new fans to the joys of home­
brewing! Invite your non-brewing 
friends over lor a lesson at your 
house. Contact: Gary Glass, 
Phone: 303-44 7-0816 x 121; 888-
U-CAN-BREW x 121, Fax: 303-
447-2825, E-mail: gary@aob.org 
\oVeb: 1\~\~v.beertown.org 

21 2003 Bloatarian Fixed Recipe 
Homebrew Competition. 
Cincinnati , OH. AHNBJCP 
SCP. Contact: Dave Harsh, 
Phone: 513-281-1522, E-mail: 
dharsh@fuse.net 

22 Koelsch & Altbier AHA Club­
Only Competition. Los Angeles, 
CA. AHNBJCP SCP. Hosted by 
Foam on the Range of Denver, this 
competition is open to a ll AHA 
registered clubs. One en try per 
club is allowed. Entry deadline: 
11/14. Fee: $5. Make a ll checks 
payable to the AHA. Local contact: 
Tim Bardet, 310-794-0100, E-mail: 
tbardet@finance.ucla.edu, AHA 
Contac.t: Gary Glass, Phone: 303-
447-0816 x 121 , Fax: 303-44 7-
2825, E-ma~: gary@aob.org Web: 
11~\~v.beertown.orglhomebrelv­

ingiclub.html 
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SPONSORS 
AMERICAN HOMEBREWERS ASSOCIATION 

Become an American Homebrewers Association Sponsorl 
I ask you to consider taking the extra step of becoming a n 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 sponsor­

ship 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. VIle will a lso 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 fill out the form and fax it back to 303-447-2825 or call mem­

bership services at 303-447-0816 or visit www.beertown.org. Thank you for considering sponsorship of 

the American Homebrewers Association. 

• $51 One-Year AHA Sponsorship Yours Brewly, 

• $103 Two-Year AHA Sponsorship 

• $60 One-Year AHA Family Sponsorship 

• $230 Five-Year AHA Sponsorship ~'~ 
• $600 Lifetime AHA Membership Director, American Home brewers Association 

AHA Sponsors Lifetime Members 

David Corbett 
Milford, CT 

Lyn R. Kruger 
Chicago, IL 

Stuart Sutton 
Virginia Beach, VA 

Thomas C. Weeks 
Denville, NJ 

--- IJ":t.=-'"?'J ....... One-Year Spon_sors ~:.:·~,. t_-· ·. :::~1 
Victor Ferrer 
Little Ferry, NJ 

Robert L. Gallo 
Great Mills, !viD 

Charles B. Green 
Klamath Fa lls, OR 

Carl Habekost 
Waterville, OH 

Fran Malo, NFG 
Homebrew Supplies 

Leominster, MA 

Kevin Masaryk 
Tempe, AZ 

St. Louis Wine 
& Beer Making 
Chesterfield, J\•10 

Miami Society of 
Homebrewers 

Homestead, FL 

Family Sponsors ·· ·Q • ., 

Gerry Weinrich 
Rochester, MN 
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Academy Of Sciences Ussr ....... ~ loscow ...... RUSSIA Bettes, Ted C. . . .... Cincinnati ....... OH 
American Bnrtendcrs Assoc. . .. PI<lnt City. . ..... FL Blblyk. Dr. Michael ..... Auburndale ........ -~ lA 
Barley Pops & Alewives . . . ... Om<1ha . . ... NE Bies. David .............•. . .... Seattle .... WA 
Bicrcwolves Of Lovelnnd .. Loveland ................. CO Black, Jerry ............. . .. .... Springfield . . ..... OH 
Chattanooga Brew Club .......... Cleveland ................. TN Ulalller. Cam ... Brown Deer ............... W I 
Deep Wort Brew Club ........ Colorado Spri ngs . . .. CO Bly. Dnvld C. . . . ..... San Lore nzo ...... CA 
Desert Quenchcrs .. .' ..... r\l buquerquc .... ...... .... NM Boatner. Pete . . . . . . . . . . . • . . .Charlotte sville ........ VA 
Designs Unique ........... Broomfield ................ CO Bolt, Da le E ............• • ..... Hamilton . . .AL 
NCX Po lled He refords ........... Brosseau. AB . ........ CANA DA Bonham, Louis . . .. . Houston .. TX 
Tahoe Homebrewcrs Club (THC) .. South Lake Tahoe .......... CA Bonner. Jeff . . .Allentown ...... PA 
Tri-C ities Home brew Cl ub ........ Kingsport ... TN Borden. Arthu r .. Burlington ..... . VT 
Abilbol, Richa rd a nd Jaq ua .. J\ rvada ... CO Bosak, Mike ..........• •. ...... Ca rlsbad ....... CA 
Ada ms, Lucy . . .. Hillsborough ...... NC Boss, Stephen ...... laramie . . ... . \V'l 
Aderhold. Wayne .......... . .... Ho mer . . ...... AK Bolllhner. Rob(' rt P. . . ... Fores t Hill ..... MD 
Adkins. lack .......... o o o •••••• Lansing .......... ..... ... -~ tl Bowen. Coli n ..... Hcrtfordshire . . .... U .K 
Albers, Rick i\·1. ...... Austin . . .. TX Bower Jr .. Dave ...... Webster . .. ..... . • • o • ••••• NY 
Alexander. Jim . . . .Sussex Corner, NB . . Ci\Nr\Di\ Bradford, Daniel ...... Durham ...... NC 
Alexandrowi cz . Da n . . ..... Milwaukee . . ............ WI Bmrnon, Chris. . ..... New Market .. AL 
Anderson, Mark ..... Concord .................. CA Brcltenfeld, Dave .Park City. . ..... LIT 
Andrews, Craig ....... Hexdale, ON ......... CANADA Brice, John ........ Augusta ........... o ••••• • GA 
Andrews, Shawn ....... Springfield .... IL Bridegroom, Sarah ....... Tallahassee ....... FL 
Angwin , Pete . . . ... Redding .... CA Brighton, Mac ......... . ........ Norwalk .......... o ••••••• CT 
Antho ny, Larry . . ...... Janesville .... . .. CA Bro nsten , Andria . . . . .lafayeue.... . .. CO 
Argilan , Stephen ....... ft. L1uderda le ...... FL Brown, Shnwn Hamilton .. St l ouis Park ............. -~·IN 
Artz, Timothy J. . ..... Oakton . . .. VA Brown, Scott , .. Amarillo ...... TX 
Ash. Douglas ...... Pleasant Hill . . .CA Browne, Frank H ................ Alvarado ......... TX 
Ashworth. Roger . . ..... West Sacramento ........... CA Bruce , David . . ..... . Hungerford Berk. . .. . . U.K. 
Ayers, 11-·lcCoy I ........ Vacaville .................. CA Bryan, l.any .. ..... Nashville ...... TN 
Ayres , John 0 ........ Eau Cla ire ................ W I Buccn. Rn lph ...... Huntingtown ............. -~·10 
Babcock, Pat ric k G ..... Ca nton Township . . .MI Buckle, jorg. . .... Mindelheim ........ GERMANY 
Bailey, Fred . . ..... . . Windsor . . . . ... CT Burkho lde r, Ala n ..... Columbus ................ OH 
Baker, Ke n ..... . . Otsego ................. MI Burnor, David .......• .. . • ...... Snn Rafael ... CA 
Baker. Nic k ........ London ........ U.K. Burns, Tom ... Grosse Poi nte . . .... MI 
Baker, \V ........... . o •• • • ••••• Ceres ........... • . . ....... CA Buse, Ma rlin . . ... Boulder .......... •. ....... CO 
Bangs, Danie l ....... . o • • • •••••• Enid . . . . . . . . . . . . • • . . .OK Bynum, Hugh .................. Po rtland ......... o • ••••••• OR 
Barber, Gary . . . . . . . . . .. . . . . .South Riding. . . .... VA Byrnes, R ........•.....•...•... Warren ....... M I 
Bardsley. Edward . . .. L:twrencc . . . .... Mi\ Callio, Steve ................... Arvada ......... CO 
Barlow, David .. . ..... Place rv ill e ..... . Cr\ Campbell. Robe rt & Cec ily ........ Denver . . . .. CO 
B:unes, Randall ..... La ~lesa ..... . Cr\ Campbell , Ben ... Dnwson ......... .IL 
Barnhardt , R Scott .......... . .. Mllbnnk .. . .. ..... . o •••••• SO Cmnpbcll , Daniel E ......... .. . .. Camarillo ..... . Cr\ 
Barrett , Evelyn. . .Hcrt s . . .. U.K Ca naday, Lois .................. Bo ulder . . ....... CO 
Barrington, Bill!): Ca thy .. Cheye nne .. .. . \V't.' Ca naday, John . . .............. . Bo ulder ................... CO 
Barron , Bob. . ...... Nottinghamshirc .......... U.K. Ca ntin, Edmond G. .Groton . . .MA 
Barthel. De nni s H ............... Missoula . ................ MT Cnpc, Chri stopher .. Chester . ................. NJ 
Bartma nn , Scott T ............... Ahwatu!.;.ee ................ AZ Capone . A. J, ............ South Pla infield ............ . NJ 
Basham, Ed & Joa n ............. Fort Worth . :rx Cardoso. Alberto. . .... Brussels ............ BELG IUM 
Bassett , Roger . . . . . . . . . . . . . . .Turner ...........•........ OR Care~·. Daniel ...........•...... New Glarus ...... \VI 
Bates. Jack ... Po rtla nd . . ...... OR Carlson, John A ..... Louisville . . . .CO 
Bauer. Norm . . ....... Bremerton ... . . \VA Carnes, Steven ...... Boulder. . ..... CO 
Bauer. Roger W ill iam .......... . . Tukwila ........... •. ..... \VA Cmpcnter. Nelson .... San jose .... CA 
Baughman, Kinney .............. Vilas ........... NC Cmrothers. Rnnd .. Port Orchard .... . .. WA 
Beauchot. Tim .... . ............ t\lbion . . .IN Ca rter. Mlchncl . . . . . . . . • • • . . .los Alamos . . NM 
Beglane. Owen .......... • ...... New York ......... f\.f)' Cash. Jon B .......... . o •••••••• Auburn ........ . • o ••••••• WA 
Bell, J. . ... Chula Vis ta.. . ... . Ct\ Chachkes. Jacob ... . . New York ...... NY 
Benson, Doug . . . . . Nederland .......... CO Chamberlain , C. 1.. ..... . Pewaukee . . . .... \VI 
Berg. Matt ..............•...... Medway ....... . •. . . ...... MA • Chandona\1, Pnul . . . .... Fitchbu rg .. MA 
Bergman, Thomas ..... Jefferson ...... MD Cha plin , Richard F ...... Killeen. . .... TX 
Berntson. Tom ......... o o •••••• Sale m ........ •. . . . • ...... OR Ch<Hlier, M:trj . . .Seattle ........ .• • • . ...... WA 
Berres, Scott ......... . • • o ••••• -~ lesa . . . . i\Z Chasen. Robert ...... Weymouth ..... MA 
Berthold, Eric ..... o .. . .. o •••••• New York ...... NY Chiang. Ca lvi n ...... Pe nfield .......... o ••••••• f\.f)' 
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Lifetime Members 
Childress. Patrick ............... Atkmta . . .. GA Graydon. Susa n , . .Gross Pointe Farms . . . .M I Loiacono, Joseph ........ New York ...... NY 
Chlrnstdc, Bill .......... lakewood ...... CO Greene, Christopher. . .... lake Forest. ... . .. .IL Loyscn. Tracy . . . . . ..... Stowe ..... vr 
Christiana. ctcl . . .......... :vlcClcan ............... VA Gudz, Dan Bernard ..... Santa Ana ................. CA lu ther, Gary ..... Hartland ...... WI 
Christiansen. Thomas Louis ...... \VIchlla ..........••....... KS Hadden , ..............• o •••••• Pompano Beach .. FL Lutz, Charles. . ....... \Vaiden. . ....... NY 
Claus, Mike. . .. Lake Elsinore . . .CA Haggett. Roge r .. Endlcou .................. NY Lytle, Bill ........... , .......... Brookfield ....... MA 
Cof(ey, Michael ................ Tmversc City .............. . MI Ha\kowlch, Robert ..... WilllamsblJrg . . .VA Mackie, Ray W. . ....... L1 s Vegas ......... NV 
Coleman, Tom ...... Perkinsville . . VT Hall. Mike & Mary ..... Los Alamos . . .. NM Macmilan. Steve ....... Henderson . . . .... NV 
Coleman, I\ loses l\•1. ...... Vida lia ......... . • • . ...... GA Hall. Joseph N. . .... Chandler .... AZ Macnea l, Keith r\ ... Worcester . . . ....... Mi\ 
Colwell , Dana B . . . .. Warwick ...... RJ Hambu rg. Steve ..... Chicago ....... IL Maier, John ......... o • ••••••••• Newport ....... OR 
Conger, Brian . . ..... Dunellen . . . . . . • . . . . . . . . .NJ Hamontrce , GeorgeS ..... APO .......... .• ••....... AE Maj uslak, Jim ....... o . .. . ...... Iowa City ........ lA 
Connor. George C . . .... Weirsdale ...... FL Hampson, Jeff . . .... lanc.1ster .. U.K. Mangin, Jim ........ ..... ...... Milwaukie .......... OR 
Conway. Vince ...... Buffalo ..........• . . ...... 1\T)' Harlow, Alan A. . .... Reading . . .. MA ~ l anka, David . . . .... jersey City . . ....... NJ 
Cooke, Robert . . ..... Springfield ..... VA Harms. Stuart .......... o • •••••• Wilconvillc. . ..... OR 11-•lan n, Erich . . . ..... t\jax. ON . . . . ... CAN;\DA 
Cope, Cha rles . . ..... Grand Rapids ....... 1\·U Harrington , Joseph P. . ... Dayton ..... OH Mares, William ..... Burlington ................. Vf 
Corn. Edward . . .Agua Dulce . . . .Ct\ Harris. Stua rt ....... Nor1h Bend ..... WA Markel. Jeff & Peg . . .... Boulder. . ............. CO 
Coslor. Chris . . . .... Littleton .................. CO Harsh. Dave . . .. Cinclnna tli ..... OH Marshall, Paul D. . ......... San lorenzo ...... CA 
Cox, Charles . . . .Cambridge . ............... 1\'IA Ha ueter. T.S ............ • ....... Atascadero . . ....... CA Marzcwski. Eric . . . .... Severn . . .. 1\ID 
Cox. Scan . . .... Andove r .. NH Haughey, Ja mes ....... Silver Spring .............. l\·10 Mataitis, Frank ..... Owings Mills .... :0.•10 
Crlstca. John . . .. Rehoboth Beach ........... DE Hayes, David ...... los Alamos .... NM Matthews. larry ................ Raleigh ...... NC 
Dah ler. Michael ........ Ka mu ela .. HI Head. John l\ 1. .. Sacramento ...... CA Matzen, Charlie ..... Boulder .............. . .... CO 
Dale. R C ........... . •........ Vashon Island. . ... WA Heckma n. Richard ...... Westminster ........ CA May. Robert) ................... Huntington ... NY 
Dalldorf. l110mas ....... San leandro ............... CA Heffner, Steve ...... La Grange . . ....... IL McCalpin. Jim .. Crestone ....... , . . . . . . . .CO 
Damkochler. Lee ........ Oconto ............... \VI Hein, Matthew ........ Washington ............... DC McClmy. Eric . . . . . . . . . . . • . . .Carson City .... . NV 
Danie ls, Ray .......... Chicago . . . . .... .IL Hempstead. John ........ Bellefontaine .............. OH McClure, Paul ... . . Uncasville ......... CT 
Daugcrt, Douglas R. . .... Port Clement s, BC ..... CANADA Hesse. Burt . . .. Apple Valley ............... CA McClurg. Kathy .... :Boulder . . . . ........ CO 
Davey, !\·like ............ • ...... Newbury ................. OH Heyse. Kari-Uilrich ........ Nurnberg ... GERMAN'l' McConnell. Charles . . ..... Mesa . . . . . . . . . • . . . .i\Z 
D.widson. Darwin ...... Golden ................... CO Hickey. Jennifer . . . ...... Washington ............... DC Mcllhenney, Pat D .. . t\lpine . .CA 
Davis, Craig William ...... I\ fa rcy .................... NY Hildebrandt , Tom ...... Greensboro ............... NC McKee, Kevin ........... . ...... Rcdbank . . . . ...... NJ 
Davis, Carma n E. . ..... Cuyahog.1 Falls . . .. OH Hill . Tim . . .. Idaho Fa lls ...... ID Mcla ughlin , Dan ..... Islip ............. • o •••••• NY 
Davison, Dennis . . .... ~v1ilwaukee .. WI Hinck. Marc & Susan ...... Roswell ..... GA McManus, Timothy ..... Haskell ..........• .. ...... NJ 
Deouy. Bryce .......... . .• ...... Cu lver City .... . Ci\ Hocpric h. Paul D. . .... Wilmington .... DE McMaster, Cha rles . . .... Copperas Cove . . .... TX 
Deck. Tim . . ......... McEwen ...... TN Holll . Thomas E. . ..... Vancouve r . . .... \·VA McNutt. Bert ...........• • ...... Visalia ...... CA 
Deering. Ric k ... Frankfort ................. .IL Holcomb. Jeff .... Sunnyva le . . ..... CA f.. lead, Tim ............ • • • ...... louisville ......... . •...... CO 
Demchak, ~-1 \chael . . ... Rod.:y River . . . .OH Holmes. Herbe rt ....... Barre .................... MA Meisler, Ben ................... Daphne ...... • ••... • ...... AI. 
Dempsey. Steve ........... Chandler ...... .' .......... . i\Z Homer. Jim . . ..... Boulder. . . .CO Menefee, Vicki .... L..1fayette ........... , ...... CO 
Dempsey. Basil ................ Papatoetoe ..... NEW ZEALAND Hoppes. ~ lichae l ...... Colorado Springs . . . ... CO Merlc·Smilh. G rosvenor. . . .. Keswick .VA 
Denkc, Kurt .. Seattle ...... WA Hossom. Miles .............. Columbia ................ 1>.•10 Messinger. Rob... . ........ Va ncouver . . . . . WA 
Devine, Robert . . ... Riverton ....... UT Hudson. John .................. Bellingham ......... WA Meyer, Rory C ...... Eldridge ... .lA 
Dick, Scoll ........ Ca rme l Va lley .. CA Huff. Gary E. . .Colorado Springs . . ....... CO Meyer. Paula . . . ... . . McClean ........ . VA 
Dietzsch, Robert ......... Brick ............ . , .. . .... NJ Hughes. Dale &linda .. Centralia . . .WA Meyers, David A. . ...... Charlotte ....... NC 
Diggle. Doug ..... Carbondale ................ IL Huiska mp. James Hend rik ........ Keokuk . . . . . . . . . . . . . . . . .lA Mikolic. Tom . . . .... Shoreline . . . .... WA 
Dolphin , John B. . . ... Sioux City ........ lA Hunt. Allan ............... . .... Nashville ..... TN Millard, Mary Beth ..... Turner . . . ..... OR 
Dorholt . Darin ..... Sauk Rapids ..... -~·IN Hunter. David 0 . . ... Forest Grove . . ....... OR Miller, Stephan ....... Sprakers . . . ..... NY 
Downer. Bob .......... . • •...... Charleston . . .OR Hunter. jim . . . ... Miles City . . . ... MT Miller, Robert J. . ...... San Luis Obispo ............ CA 
Downer. Rona ld B. . .... Kodak ......... TN Hurst. Marlon ......... . ....... Lexington ..... h.'Y Miller. Bryan )on ...... Englewood ..... CO 
Dnvi nga , Randy ..... Chandler ...... AZ 
Dubc, Dennis . . . .longmont ..... CO • 

Jackson. William T .............. Houston ...... TX 
Jackson. Michael .... ·.London .... U.K. 

Minter. Michael ...... Bowling Green . . . ... h.'Y 
Molnar, Richard ...... Harvard . . . . . . . .... MA 

Dudley, Leon .... North Kingstown ...... RI James, David C ..... Gettysburg ..... PA Monahan , John P ...... Hanscom AFB ...... MA 
Dun ham, Kelly .............. Pacifica . . . .CA Janes, Andy.. . ... Su ffolk .... U.K. 1\fonahan. Mike ...... Farrrllngton ...... ME 
Dunn. Dick And Diane .......... longmont ................. CO Janie, Eric F ............ • ...... Alexandria ..... VA Moninger. Steve . . .. San Antonio . . ..... TX 
Durham. Dennis. . .......... Higganum ................. CT Jasmanta s. Arvydas K. . .... Loga nsport ..... IN Monson. Christopher J . . .... las Vegas . . .. NV 
Eckha rdt , Fred ... Portland .................. OR jean, Paul .............. • ...... Ottawa ........ . • • • . ...... ON Moon, Paul .................... Glide ........... . . , ....... OR 
Eden, Karl josef . . . . . . .. L1u!ng;:n. Do .. GERMAl\.T)' Jensen, Whitey .. Boulder . . . . . ........ CO Moore. William R. . ..... littleton ........ • • • . ...... CO 
Edmunds, Tom ... Hermosa Bc:tch .... CA Jeyes, t\rt . . . ... Severn . . .MD Morris, Claude . . . ....... Austin ...... TX 
Egan, Timothy ) ...... Medford .................. OR John son, Pe te r D. . ........... Roseburg ... OR Morris. Fred ... Lynchburg ... VA 
Eiche nberge r. Paul W ...... louisville ... . . KY Johnson, Steve .......... Clemson ......... SC Morris, Robert K. . ... Whitehouse ..... OH 
Eldridge, Arthur R. .. Esko ...... MN Jowers. Gerald ................. Columbia .... SC Moylan. Brendan ....... L1rkspur . . . .. CA 
Elling;: r. Denis .. Spa rtanburg ... SC Judd, John . . . ........... Duluth ........... o ••••••• MN Murphy. Bill ....... Brookline ...... MA 
Ellis. W illiam J. . .... North Hills .. CA Kane. R Emmet . . .. Sain t Louis ............... MO Murphy. Janet ........ Golden .... CO 
Elinor. f. Rob .......... •• ...... New Albany ......... IN Kapusinski, Robert .. Austin . . .. IX 1\lurphy. R:tymond .. . I\ Iedford . . . . . . . . .NY 
Elmer, Robert . . .... Portsmouth . . . ........ RI Kasicki. Charles ................ Port t\ngcles ..... WA Murray. Tim . . . .Evergreen .. , .. CO 
Else , Christophe r . . .. Los Ang;:les .. CA Kauppinen. Monica ............. Citru s Heights . . .... CA Murrny, D . . . ...... Klamath Falls ....... OR 
Emiley, Mark . . . . ..... Ciemfield ... UT Kehr. Charlie ................... Beulah ............. , ..... -~-11 Nardone, Angel . . . . .... Rochester ...... NY 
Epps. John \V ................. Jvlitchellville .. MD Keller, Todd ...... Niles . . ... MI Naslund, Dave ......... Salida ........... , • ....... CO 
Erb. Russell . . ............. Rockville ................. l\·10 Kcrgan. James F. . ....... Sacramento .. CA Nelson. Steven C ....... Sain t Paul . . ... MN 
Erickson. Brian & Charlotte ...... Jvlountain View . . ..... CA Keskincn. J ............ o • •••••• Springfield ....... OR Newson. Stephen B .............. Chevy Ch;:lsc .. . . MD 
Evans, Eric W . . .. Twin Fa lls ...... 10 Kilkenny. Mike ..... Jackson .......... o •••••••• N) Nichols, Hlchard . ............... Parsippany ..... NJ 
Evers, Steve n .... Boulder Creek. . .... CA King. Karl . . . . . . . . . . . . .. • . . .Colleyville .. . .... TX Nickerson, Joh n ...... Cleveland . . ..... OH 
Fabcrman, Harris ...... Boulder. . ... CO Kingsbery. Stumt .... Boulder.. .CO Nilson, nand~· . . ..... Billings . . ..... MT 
Farina, Uob . . ..... Rockville .... - ~·10 Kirkpatrick. Charles ..... Denver . . ..... CO Nolan, Michael . . . ..... t\reclbo . . . . . . . • • . . . . . . .PR 
Fariss. jim . . . ..... lexington .. SC Kline, Kevin L. ..... Charlotte ........ • ••...... NC Norris, Tim . . . . . . . . • • . . . . . . .. Chicago .................. .IL 
Faust, Catherine . . .... Elm Grove ...... WI Kloth. Ron .............. o •••••• Tempe ......... . .. • •...... AZ Nunley. Shawn ..... Tracy ..................... CA 
Faynor, Douglas . . ..... Woodburn . . . ... OR Knaub, ~·tlchael ... Mou nt Wolf . . . . ..... PA O'Brien, l.co J. ..... Fremont ................. . Ct\ 
Fcc, And rew ........ Nantucket ..... MA Knights. Richard Lee .. Seatt le . . . .WA Oda, Ryoujl R . . . . ... Matsunouchl. Ashlya city .JAPAN 
Feldmann, A I ....... . Fort Collins ....... CO Knopf, Brian ... Seattle . . . ...... WA Oglesby, Rob .......... Atlanta ...... GA 
Fellenbe rg. Lee . . .. Tacoma ............. WA Knudsen, Finn ...... Evergreen ..... CO Ops.1 l, Mark ... West Des Moines ... .. ... . .. lA 
Fen\chc l, Robert . . .Tamarac . . . ......... FL Koch, lim ...... Newton . . ................ MA Owadcs, Joseph L ........ Sonoma ....... . Ct\ 
Fink. Dan ............ , . . . .. Masonville . . . . .... CO Koch. William ... Gm.nd Island .............. NY Owens, Bill .......... Hayward ...... . . Ct\ 
Fitzgerald, Ala n L .... Fort l:tudcrdalc . . . . . . . . ... FL Kollar. Joh n E. . .Baltimore.. . .... MD Papazian, Richard ....... l exington .... ~ I t\ 
Fix, L..1urle . . . . . .. Clemson ...... SC Komarow, Gregory l\1 . . . .... Gennan town . . ..... MD Papazian, A. N. . ....... Sa rasota . . .. . .. FL 
Flores. Tom ....... Frederick ................. MD Koncc kc . Ron .. Wyoming ...... PA Parks, Jeff . . .. 1\ lanilowoc .. . . WI 
Floyd. Matthew. . . .Bardstown .... i--..'1' Komatowski. Alan G. . .... Gowen ....... MI Peebles, Byron & Joa n ........... West Chester ... PA 
Fluharty. Kevin L. .... Elgin . . . ...... IL Koster. EarlS. . .... longmont ..... CO Pcrdan, Ph illip ................. South Bend ................ IN 
Fogclquist. Karen ...... Montrose . . . . .... CO Kotso, Bria n ..... Yuma . . . . . . ... . i\Z Petersen. Don .................. Bloomfield Hills ............ MI 
Fronk. Bob ...... Frederick ......... MD Krapcls, Rick. . .... t\rllngton . . . .TN Peterson. Bruce .. Superior .................. CO 
Freedman. Paul ...... Arlington ...... VA Kreck, Dick ...... Denver ............ . ...... CO Peterson. Arnold L. ...... Wilm ington . . .. MA 
French. Nick Allen .. Hesperta ...... CA Krist, Kralg ......... . • • o. . .Annandale .... VA Petitmermet, Donald ...... Springboro .. O H 
Frost. Michael. . ... Loomis .......... ... ...... CA Kryzer, l110mas C. . .... Wichita ................... KS Pfifferling. Con nie ..... Boulder. . ....... CO 
Fuentes. Roy ......... .. ........ Scm Antonio . . ... 'IX Kueppcr, Phil ...... Stamford . . ..... CT Phipps. Kim K. . ..... Ft Lauderdale ....... FL 
Funk. David ........ • o •• • •••••• Citn1s Heights . . .. CA Kutski\1. Kevin ...... Clinton Township. . .M I Pierce, Amos . . . . . . . .Napoleonville ...... LA 
Gagnon. David ...... Sou th Berwick ............. ME Kuzenko, Don. . ..... Saskatoon. SK . . .... CANADA Pocklington. Robert ..... Houston ...... TX 
Gaiser. Kate ...... Scatllc ................... WA La Rue, Steve .........• o • •••••• Ogde n .................... UT Polvado. Robert ..... Coppell .......... .. ....... TX 
Galloway. Stan .... Pueblo .............. . .... CO Lamantia. Matthew J .... Ceda r Park ................ TX Ponce, G .............. • •...... Live rmore ..... CA 
Gamble. Ron. . .N Vancouve r, BC ..... CANADA Lamorte, Andrew .... Denver ........... •• ...... CO Porchon-Lynch, Tao ..... Hartsdale ................ l\.T)' 
Gannon. David . . ....... Cumbe rland Fore side . . . .. ME landry. Steven . . . ..... San Fm.ncisco . . .. CA Portwood, Scan ..... San luis Obispo ........... CA 
G:troutte. Rex ..... Grants P.1ss ............... OR !.arrow, Tom . . .. Oklahoma City . . . .... OK Powell. M:trk . . . . .... San Angelo. . ........ TX 
G:trrison. Scott B ........ Duluth ................... GA Larrow, Ma rk ... Northampton . . ....... MA Pratt, David ..... Dedham . . ...... MA 
Gca ly. Mark . . . ....... Stockton . . . . .. . . CA lee, Gary ........... . , ........ Colorado Springs .. CO Preiser. Joe ..... Bolingbrook .. IL 
Ged man . Joe . . ... Westland .......... l\ 11 lein. Tyrone ...... Burlington .............. WI Priebe, Art ...... Albuquerque ............. NM 
Gclstein , Ma rk D. . . ... White L1ke ..... MI Levere. Joh n F. . ....... Des Moines ............... .lA Protz. Roger ...... St. Albans ............... U.K. 
Genova, Sandra ..... Gree nwood Village ... CO Lew. Ralph ..... Aberdee n ...... Wi\ Prouty. Charles ..... Alexa ndria ............... . VA 
Gignac, Marc ...... Pittsburgh ... PA Lewis. jerry . . ....... Boulder . . ...... CO Pru~•n. Frank .. lakc\•i llc ...... 1\ IA 
Gil jam, Carl ......... Stavelcy ................. U.K. Lewis. Michael . . .. Davis ........... CA Pugh. Ro~· R. . . .... Sierra Vista ... . i\Z 
Gleeson, Richard M ............. Cru m Lynne ............... PA Lich ter, Michael ....... Boulder. . ........ CO Rae , Linda .. Niwot . . . . .. CO 
Glenn. Michael . . .......... Nashua ....... NH Lietz, Robert C ....... Wapakoneta .............. OI-l Ralch, l110mas ...... Plainwell ..... MI 
Gocrcs, Mindy & Ross P. . .... Albuquerque ....... NM Lillian , Jonath an ....... Upper Montclair ............ NJ Ramsa)'• Stuart ...... Port land ... OR 
Goluckc, Chuck . . ....... Abrams . . . . ....... WI Lindseth, Ellen ................. Plymouth ................ MN Rca, Joel ............... o : ••••• Corva llis ....... OR 
Goodma n, Todd . . .West ford ....... MA Link. Rich ..................... S:tntec . . ......... CA Red And Zcll ...........••...... Bums ............ • ....... OR 
Gmf. Bernard .................. Annapolis . . . ... MD Litwin, Daniel . . . .............. Arlington . . ......... VA Reed, Randc ..... Nort h Bend .............. WA 
Graves, Dana ...... Newark ......... DE Locbcnbcrg. Michael .... Ocea n Springs . . .MS Rcld, Peter ..... Norwalk ........ CT 
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Rhymes, John W. . ...... Homewood .......... AL 
Richardson, Loran ....... Boulder ...........•...... CO 
Richman, Danyl . . ...... Santa Cruz ... CA 
Riley, Michael .. Capitola . . . ....... CA 
Robison. Dan ..... Bountiful . . .liT 
Rocque, Warren ...... Raleigh . . . . . . . . . . • • . . .NC 
Rogowski, Andy . . . ..... Louisville ..... CO 
Rohe, Skid. . ......... Cockeysville .... 1\ID 
Ranis, ~-lartin . . .. Little Rock ..... AR 
Rooscveh, Chuck ............... Englewood ... CO 
Rose, Robby & Christie .......... Shcnvood. . . .. AR 
Rosen, Richa rd ................ Ando\'cr ... CT 
Ross, Richard P. . ........ Woburn ................. 1\•IA 
Rosse, Jon . . . . . . . . . . . • • . . .. Westbury ...... NY 
Roswlck, John ...... Bismarck . . ... NO 
Rowen, Igor. . ........ Round Rock . . .. TX 
Rud~•.John ......... Millbrook ................ N'I' 
Ruffltead, Tom ....... Lititz ..................... PA 
Rullfson, John ... . Overland Park . . . .. . KS 
Rusm inl. Silvana ........ -~·111an .. ITALY 
Russell. lnge . . . ........ London. ON ......... CANADA 
Ruud, Susan . . ... Harwood ................. NO 
Ryan, Daniel l .. Menlo Park ............... CA 
Rzepka, Joseph F .. Frederick .... MD 
Sa l\i n, Scott ~I ..... Westmont . . . . . .IL 
Sandhu, Taljit . . ..... Farmington ........ MI 
Sartwell, John . . ..... Ozark .................... AL 
Saxer, Carl L . . . . . . . . • • . . . . . .. Orlando .......... FL 
Sayer. I\ lark . . . . . . . . . . . . . . . .. Tamworth. . ... AUSTRALIA 
Sayler. Curt . . ..... Jamestown .... NO 
Schader, Douglas . . ......... APO ..................... AP 
Schiavone, Michael ..... Lewiston ................. NY 
Schill , Edward R. . .Glendale Heights ........... IL 
Schipper. Joseph ................ Viroqua . . ... WI 
Schleepcr, Tim .......... Fitchburg . .WI 
Schneider, Seth.. . ......... Westport. . ..... MA 
Scholl, Kim ... Alexia ......... NC 
Schoppe. Mark ............... .'.Austin ...... TX 
Schultz. Ken ................... Rockton . . .. IL 
Schweiger, Edward J. . ......... Hampton ................. VA 
Seelos, Lynn . . .. . . Cocoa .................... FL 
Seiff, Mark P. . ..... South Pasadena ........... CA 
Shield. Les ..... West Loth ian ... U.K. 
Siegel. Pete r ..... Hu ntington Station . . ..... N'I' 
Sievers. John D. . .... Towson .................. MD 
Simmons, Mike . . . .. .luka ..................... .IL 
Simon, Mike ....... •.. ..•.... . Ft Atkinson . . ..... \VI 
Singleton, )ill ......... ... ....... Hoboken ...... NJ 
Slok, Jerry . . .... Houston ...... TX 
Skelton, Kerry . . . ... S;mta Rosa ...... CA 
Smith, Donald R. . .. Palmyra .................. VA 
Smith, Stan ...... Underwood .. \VA 
Smith , Tom . . ..... Col umbia ... ~10 
Smith. Monte .......... Peterborough, ON ... . CANt\0,\ 
Snyder, Scott A . . .O'Fallon ................. MO 
Soudan!, Michael J. . ... Lafayette . . .............. CO 
Soulam. Denise ... Bu rbank . . . ... CA 
Spaith. Robert N. . ..... Miamitown ...... OH 
Sparrow, Jeffrey ...... Chicago ........ IL 
Spies, Jay ..... Baltimore ...... l-·otD 
St Denis. Roger ... San Jose . . ..... CA 
Stallings. ~.Jary Lynn ..... Longville .MN 
Starck, Linda . . .... Boulder . . ... CO 
Steele, Bob . . .... Santa Barbara ....... CA 
Steele, Eric D. . .1\•lilwaukee ..... WI 
Steenburgh, Jmnes A. . .... Rochester . . .... I\ IN 
Steinman , Jerry ..... West Nyack ...... N'I' 
Stephe nson, William . . .... Vancouver . . ... WA 
Stevens. Michael ......... Grand Ridge .............. .IL 
Stoffer, Jim .. Yakima .................. WA 
Stoke II , Alan ........... • • ..... .Toronto, ON .. CANADA 
Stokes. Martin R. . ...... Old Town .... ME 
Strantz, Ronald. . ...... J'vtelbourne ................ FL 
Stroh, John ....... Detroit ................... MI 
Strong, Gordon . . .Beavercreek .............. OH 
Stubbs, Brett ........... , ....... Ti ntenbar ..... AUSTRALIA 
Sulkowski. Chris ...... East Troy . . .... WI 
Swanson. Chct . . ..... Boston .................. tv! A 
Swenson. E . . .Baton Rouge ....... LA 
Swift, Peter . .Huntingtown . . ...... MD 
Tail, Robert . . . . . . . . . . . • • . . .. Longmont .......... CO 
Tallarovlr. John ..... Des Plaines . . ... .IL 
Talley, Alexander C ..... Houston ...... TI\ 
Tamaras. Asa na ..... Fairfax .......... .. ....... CA 
Tclischak., Bob ... Boulder .................. CO 
TerTian, Steve . . . . . . .. . • . . . . . .Kingsford . . . ........ MI 
Thanh Le. Tan ..... St. Johns Park, NSW AUSTRALIA 
Thiel. George ....... Friendship . . ... MD 
Thommes, Jim. . ....... Rolling Meadows ........... IL 
Thomgrcn. John . . .Brighton ................. CO 
Thorp. John . . .... . Rochedale S., QLD .AUSTRALIA 
Thorpe, Eric ........ Phoenix . . .. AZ 
Tomory, Richard ....... Anchorage . . .. . . AK 
Tortorice. Eugene A ....... Niagara Fall s . . .. NY 
Townsend, David ....... Bloomfield Hills ............ MI 
Trouth. Richard .. Sulphur .............. L\ 
Tubb, S. R. . . . . . . . . . . . • . . .. Mcrscyside . . .. U.K. 
Tucker, William ... Sierra Vista .. AZ 
Twyman, Russ ....... Denver ... CO 
Tylka, Mike ..... Rupert ................... ID 
Ulland. Rand)• ..... Kanagawa -Ken ......... JAPAN 
Upsal, Charles .... Santa Fe ................. NM 
Uthemann, ~·lary & Jerry . . ..... ~lilwaukee .\VI 
Valentine , John ................. New York .. . l\T)' 
Van Dame, D. L ..... Chu rubusco . .IN 
Van Wljngaarden, ~,farjolein ...... Zoctenvoude .. NETHERL-\NDS 
Vanderlinden, Gary S ............ Palo Alto ................. CA 
Vedvick. Tom ......... Federal Way .............. WA 
Vehr, Mark & Mary .. . APO . . ....... . • . ....... AE 
Via, Joh n W. . .... . Fort Worth . . . .... TX 
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Lifetime Members 
Vilter, Steve ..... Anchorage . . .AK 
Volkc, Cynthia ..... Thiensville ................ WI 
Walker. Adam B . . .... n10usand Palms ........... CA 
Walker. Charles W. . .. Lancaster ................. TX 
Wallace, Bud . . . . . . . . . . . . . . .. Merced ..... CA 
Wallinger, Wade .... Kingwood . . ..... TX 
Walsh, \Vllllam .............. lv!anchester. . .. MA 
Walter. Fre<;f . . ........ Setauket ...... l\T)' 
Walton, Gretchen A. . ......... Tatum ....... TX 
Wammack, Sam . . .... Ozark . . ..... MO 
Wanderscheid, Paul ............. Urbandale .. . lA 
Ward, Bob .............. Orland Park ...... IL 
Warren, Brent . . . ... Nederland ..... CO 
Wasko. Virgil .... l.aq;o . . ....... FL 
Weatherbee, \Vmrcn . . .Lancaster . . .. MA 
\-\Ieber. Robert J ................ San Diego .. CA 
\Veihl. Michael . . .............. St. Louis ................ -~·10 
Welker, Dave . . ... Boulder . .CO 
Westemeier, Ed ... New Richmond ......... OH 
Weston , Andrea ............... . Boulder . . .. CO 
Wheaton , Dennis Ray ...... Chicago . . .. .IL 
W h itney, Dori . . ..... Canut illo ...... TX 
Wikstrom. Robert .. Derby ...... .•.... • . . ..... KS 

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 

Quality 
Brewing 

Equipment 

POLAR WARE 

2806 N. 15th St. 
Sheboygan, WI, 53083 USA 

CONTACT US FOR A 
DEALER NEAREST YOU custom 

W ilk, Thomas G .. 
Willey, Steve n ... 
Williams, Tom K . 
Williams, Scott 
Wilmot, Dean . 
Wilson, Peter F 

. .... San Antonio ... TX 
. .. Parke r . . ...... CO 

. .... Choctaw ....... OK 
.... . . Edinb urgh ............... U.K. 
...... Peru ..................... .IL 
...... Auburn Hills . . . . .rvll 

W inde n , Kevin . . .Anacortes . . .......... \ ·VA 
Winter, Ronald ...... Colorado Springs ... CO 
\ ·Volf, Alan .............••..... . New York ................ NY 
Wollenberg. Kurt ........ Sommen•ille .............. MA 
Wong. Henry .... Rexdale, ON ........ . C,\Nt\Dt\ 
Wood, Andrew William .......... Phoenix . . .. AZ 
Wood, Donald ................. Tukwila ........... WA 
Woodmansey, Kent ............. Pierre .......... • ••....... SO 
Woolwine, Gerald ..... Ashland ....... . KS 
Wright , Matthew .Saint Louis . . . .... MO 
Yeager, Lowell D. . .Canterbury . . ....... CT 
Yonkers, Bob & Nancy ........... Springfie ld ....... VA 
Yust, John ........... Knoxville .. TN 
Zimmerman, Brian S ............ Denver ... CO 
Zimme rma n , Liza . . .New York .... l\T)' 
Zlebnik, F. J .................... Dul uth . . .... MN 

800-237-3655 

'""''""''-''J'arware.com 
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The Path to eo lor and rfauor #' 
Understanding the chemistry of malt fla­

vor and color certainly helps to get a handle 

on this. So here goes. 

Barley is nearly fl a vorless in its raw 

state-think beef barley soup without the 

beef, onions or vegetables. Malting devel­

ops a few flavor chemicals, but on the 

whole , air-dried barley is a pretty bland 

product. Just about a ll of the flavors we 

associate with malt-bready, malty, nutty, 

toasty, roasty and all the rest-are the result 

of chemical reactions that occur durin~ the 

kilning that occurs at the end of malting. 

Understanding this requires entering a 

deep, dark thicket of chemistry known col­

lectively as Maillard reactions, sometimes 

referred to as non-enzyma tic browning. 

These reactions are responsible for caramel, 

bread crusts, meat browning and many other 

very familiar and heartwarming things. It's 

a lso what makes frozen orange juice taste 

different than fresh, and what gives that stale 

can of malt extract its thin ballpoint-pen 

aroma. A rough outline is shown in Figure 1 

to give you some idea of the complexity of 

the ac tual chemistry. Don't be afraid. 

Although the specifics are hideously 

complex and still incompletely understood 

by science, the essence of it-the part that 

sheds light on brewing-is remarkably 

easy to grasp. 

If you take any sort of sugar and combine 

it with nitrogen-bearing protein debris, inter­

esting things start to happen . After a long 

slalom of fancy chemistry, rwo classes of end 

products emerge. The first are la rge, poly­

meric molecules with no perceptible flavor 

or aroma , but lots of color, called 

melanoidins. The structure of these, as much 

as it is known, is varied and complex, and 

honestly not worth the considerable effort 

that would be required to sort them out. 

The second group of compounds that 

emerge from this twisted thicket is more 

knowable. It consists of a large group of 

small, ring-shaped molecules typically con­

taining nitrogen, sulfur or oxygen, and pos­

sessing the familiar range of aromas from 

the lightest maltiness to the deepest roast. 

These extremely potent aroma chemicals 

sometimes have flavor or aroma thresholds 

as low as 0 .002 parts per billion . Without 

them, beer would be vastly different. 
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So we have two big collections of 

diverse compounds: one gives color, the 

other a host of flavors . The key fact to 

remember about Maillard reactions is that 

every combination of time , temperature , 

pH, concentration, sugar composition and 

nitrogen source will create a different set of 

flavor chemicals . This creates the huge 

range of flavors we can taste in malt , a nd 

ultimately, in beer. 

This concept points out the importance 

of considering much more than simply color 

when working out a recipe. Identical-look­

ing worts may have very different flavor and 

aroma profiles, and in most beer styles the 

Aldose Sugar 
+ Amino Compound 

particular character of the malt profile is cru­

cial to fitting into the style. For instance, you 

could make a beer that looks like a Miirzen 

from pils malt colored with a bit of black, 

but it will in no way taste the part. 

To put a finer point on it, even similarly 

colored malts may have very different flavor 

and aroma qualities. Biscuit or amber malt 

(25° SRM) is kilned dry for a sharp toasty, 

nutty aroma perfect for brown ales. The malt 

sometimes known as aromatic is just a little 

paler, at roughly 20° SRM, but is much malti­

er, rounder, richer and really more of a dark 

Munich malt, a direct result of being roast­

ed with a high level of moisture. 

Amadori Rearrangement 

l-Amino-l-Deoxy-2-Ketose 
(Amadori Product) 

Hydroxymethylfurfural · 
or Furfural 

+Amino 
Compounds 

>pH 7 
E 

STRECKER DEGRADATION & Formation of Pymzines 

R--CH2--CH--COOH+R'-CO-CO-R 

Amino Acid N
1
H2 Dicarbonyl Compound or Aminokctonc 

R-CHz-CHO+R'-CO-CI'f-R"+C02 

NH2 
R, Strecker Aldehyde /R" 

CIO + NH2-C-H .... 
H--C-NH2 O=C -21120 
R/ 'R 

+Amino Compounds 

rlgure 1: Illalflard ehemlstn; ior Beginners. H slmpfliled chart on Illalflard chemlstl1J glues 
IJOU some Idea oi the compfexlt1J oi the science. Some oi this Is still being argued ouer. Hnd 
IJOU thought It was just a beer! (eredlt: The Brewer's eompanlon. blj Randlj Illosher. Hfe­
phenafla Publishing.) 
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osRM 1.5-2 3 4-5 5-7 12-15 35 40-60 70 90-150 175 350 600 

ri gure 2: malt eo lor blJ I he numbers. This shows I he appearance and numerical ualues 
ior manl} common malt I1Jpes. Some oi lhe numbers haue been slmplliied. In realillJ. mosl 
malt sll}les exlsl as a range oi color rather lhan a single number. ((;redll: The Brewer's 
eompanlon. blJ RandlJ IDosher. Hlephenalla Publishing.) 

Crystal malts dramatically demonstrate 

these differences. Each maltster does things 

a little differently, which is reflected in the 

final product. As a fun and easy club event, 

hold a crystal malt tasting. Get as many dif­

ferent makes of crystal as you can round up, 

group them by color and start tasting. You 

will be amazed by the variety, even among 

identically colored ones. 

Every good brewer I know, of whatever 

scale, constantly tastes the ingredients . 

Make this a part of your brewing habits. 

On loa Recipe # 
Now you can start putting things 

together. I like to understand styles from a 

historical perspective . Not th a t I always 

brew them that way, or even brew a real 

style at all, but if you are going to break the 

rules, it sometimes makes sense to know 

what they are. 

In the time and space a llotted I can 

offer only a few illuminating examples. The 

aforementioned Marzen was originally the 

beer made from malt kilned in the fashion 

of the day in 19th-century Vienna. This 

malt was deeper in color than pils malt, 

and a beer made exclusively from it would 

have the tawny hue that is the visual hall­

mark of the style. Of course, times change, 

and now such beers are often made with 

pils malt as a base, with some Munich or 

even (gasp!) crystal tossed in to add that 

carameVtoffee quality, and often topped off 

with just a dash of black malt to adjust the 

color to the appropriate level. I can't tell 

which of these is the morally superior for­

mulation, but I always have a soft spot for 

19th-century traditions. 
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Porter is even more unknowable . In its 

infancy, it was heavily dependent upon 

brown malt for color as well as fermenta­

bles, although it does appear that pale and 

amber malts were used as well by the late 

1700s. For 200 years porter formulations 

changed, with less and less of the darker 

malt. A big change came when the inven-

Bs a iun and easv dub euent, 

hold a crvstal malt tasting. 

6et as manv diiierent makes 

oi crvstal as vou can round 

up, group them blJ color and 

start tasting. 

tion of a practical hydrometer (in the late 

18th century) showed the absurd waste­

fulness of earlier r~cipes . Brewery accoun­

tants were quick to pick up on that one, 

and as soon as Wheeler invented a 

method in 18 19 for producing a truly 

black malt, they pounced on it. Some of 

the brewers' books around 1840 howl a t 

the injustice. 

Gravities varied, color varied, nomencla­

ture varied, and by World War II, porter had 

vanished in its home country, driven to the 

nether regions of the Baltic Sea and 

Pottsville, Pa. As you can imagine, these ves-

ANNO 1875 

Mouterii Dingemans 
Belgium 

Belgium's best 
kept secret? 

Available for the first time in 

North America, Cargill Malt 

is pleased to offer the full 

product line from Mouterij 

Dingemans, including 

Biscuit, Caramel Pils, 

Car a Vienne, Roasted Wheat 

and Special B. 

Enjoyed by Belgium's finest 

breweries since 1875, the 

Dingemans family has built 

their excellent reputation by 

delivering the best malts, 

one small batch at a time. 

For more information, find 

us on the web at 

www.specialtymalts.com 

or call us at 1-800-669-6258 

for the name of a 

distributor near you. 
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3 4 9 12 18 20 24 32 40 70 

rl gure 3: Beer by the numbers. This chart Is a rough guide to beer color as expressed 
by the numbers. Rs with the malt chart. the numbers haue been slmpliiled, and these 
styles exist as a range. (eredlt: The Brewer's eompanlon, by Randy mosher. Rlephenalia 
Publishing.) 

tigial beers couldn't be more different. Again, 

moral, or at the very least artistic, choices. 

Porters made to emulate the early exam­

ples often explode with soft, toasty mocha 

notes, thick and substantial in their maltiness.· 

Later black plus pale malt versions have a 

sharper, thinner flavor, which I suppose suits 

modern tastes better, but what does that say? 

W hat I'm getting at is that it's a good 

idea to try to define the signature malt char­

acter you would like to taste in your beer 

a nd build the recipe around it. 

It doesn't have to be just one thing. You 

can aim for a symphony of malty flavors, bal­

ancing off rich warming maltiness with a 

whiff of sharp roastiness to create an old a le 

or Scotch ale, for example. Or chunk up the 

austere purity of pilsner malt with an overlay 

of Munich or Vienna. Maybe you want to do 

as one brewer did after hearing me rant on 

the subject, and put some of every kind of 

malt into the beer and just be done with it. 

That's complex! In the end, the possibilities 

are endless, so it helps to have a plan . 

Consider especia lly the middle malts. In 

porter and stout, expecting pale and black 

malt to do a ll the work can leave one a bit 

disappointed. Putting a thick, creamy layer 

of something or other in there can give this 

a lot more personality. Good choices to fill 

this role include amber/biscuit , aromatic 

and the crystals. You might even consider 

replacing half or more of your pale malt with 

something with a dab more color: mild ale 

malt was a commo n choice in Britain in 

the 19th and 20th centuries. Its color (5-7° 

SRM) gives it rich, malty qualities very 

much like Munich, and this will fatten and 

add fascination to these sometimes drab 

working-class beers. 

ealculatlng eolor # 
As you work out a recipe you will need 

to do a little calculating of gravity and color. 

MCU 5 10 15 20 30 40 50 70 100 150 

I I I I II I I llllllillllilllllllllilllllllllllllllllllillllillllillllillllllllllllllllllll 
I I I 1 1 1 1 1 1 1 1 1 1 1 1 r r 11 lj r 11[ 11111 1 

•sRM o 5 10 15 20 25 30 35 40 

rlgure 4: eonuerslon oi mc;u to 0 5Rill. This slide-rule type scale can help you predict the 
color oi your ilnlshed beer based on the malts you use. ealculate malt color units (illc;II) 
by multiplying each malt's color rating In SRm (or l.toulbond) by Its weight and totaling 
the number !or each malt In the recipe beiore dluldlng that total by the number oi gallons 
In the recipe to arrlue at meus. 

ZYMURGY SE PTEMBE R/OC TO BER 2003 

Predicting SRm # 
irom Your Grist Bill 

Using the chart in Figure 4, you con predict the approx­
imate color of your finished beer bosed on the molt bill. 
let's assume you ore making o brown ole with the fol­
lowing molts: 

8.0 lb 
0.51b 
0.33lb 

Pole Ale Molt 
Crystal Molt 
Chocolate Molt 

To arrive of the MCU volue for this grist, multiply the 
weight of eoch molt by its color rating. 

Pole Ale 
Crystal 
Chocolate 
MCU Totol 

8.0 lb X 3° l 
0.51b X 50° l 
0.33lb X 300° l 

= 24 
= 25 
= 100 
= 149 

/5 gallons Divided by gallons for recipe 
MCU for recipe 29.8 or - 30 MCU 

Consulting Figure 4, we see thot 30 MCU correlates to 
obout 17 SRM- o pretty good color for o brown ole! 

Gravity is covered in various places and 

should be something every brewer knows 

how to do: a simple adding up of potential 

fermentables from each grain in the grist, 

adjusted by your expected efficiency. 

Calc ulating color is a little more prob­

lematic, but there are ways you can achieve 

meaningful results (as long as yo u don ' t 

expect me to provide real science here.) Malt 

Color Units (MCUs) are a simple way to 

express the total color of malt in a recipe. Sim­

ply multiply malt color in SRM (or Lovibond) 

times pounds for each grain, add them a ll up 

and divide by the number of ga llons in the 

recipe. Simple, right? 

Two problems: malt color numbers are 

about as descriptive a nd relative to the col­

ors in a finished beer as th e na mes on 

crayons-a fact tha t makes most people in 

the malting a nd brewing business sigh in 

resignation. Second, malt color just doesn't 

add up in a linear fashion. The more you 

add, the less color really shows up, so you 

end up with a ca lculated colo r as much 

as three or more times higher than the beer 

will actually measure. People in the know 

postulate th at there is some sort of inter­

action of color molecules at high concen-
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american Societl] of Brewing ~ 
~hemists (HSBe) 6P' 
~olor measurement Standard 
in (I nutshell 

Sample is decarbonoted and centrifuged or filtered 
(if needed) to remove haze, which will affect readings. 
The sample is inserted into o 1 em sample cuvette. This 
is loaded into o spectrophotometer and absorbance is 
read of o blue wavelength of 430 nanometers. 

An absorbance value thus obtained is multiplied by 
two factors: first by 1.27 to compensate for the 1 em 
cuvette size (original standard was written foro half­
inch cuvette); and then by 10. The resulting number is 
beer color in SRM. 

This method was developed as o transition from o 
visual system of color determination and the factors 
applied help the photoelectric method correlate with 
the old Lovibond gloss comparison standards. 

Few spectrophotometers con give o reading 
beyond 20, and most ore for more accurate in the 
lower end of the scale. For this reason, samples of dark­
er beers must be diluted with distilled water before 
reading. Everyone seems to agree that there is o sort 
of nonlinearity, but the prevailing attitude is just to 
wink and move on. 

Finally, EBC color is nearly twice that of SRM color. 
The exact conversion foetor is SRM X 1. 97 = EBC. 

trations , or some precipitation during 

boiling or later, but nobody really seems 

to know. 

At the very low end of the scale (2-4° 

SRM) , the calculations work out fine . For 

us homebrewers, this isn't all that relevant, 

because at these levels, things like batch 

variation and kettle caramelization can 

throw careful calculations into complete 

chaos anyway. So don ' t get hung up try­

ing to perfect a method for predicting a 3° 

SRM color: just go light and things should 

work out pretty well. 

VV'hen we get to the amber and darker 

beers, calculations can help us hit the mark 

with some consistency. Based on work that 

l-and later Ray Daniels-have done and 

verified by personal experience , Figure 4 

gives a conversion chart that offers a rough 

translation between MCU and SRM beer 

colors. As you can see, the darker you get, 

the more discrepancy between predicted 

and actual color. 
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Translate your desired beer color from 

SRM to MCU, then start adding up the 

malts, starting with the medium colored 

ones , adding enough of the palest ones to 

get to your desired gravity. Then adjust the 

"-color with the darker malts. It's a little tricky 

at first, but it will give you more reliable 

results than just guessing. 

You also have to have common sense 

about quantities. I have seen recipes for 

amber-colored beers that contained a quar­

ter pound of Munich malt, virtually unde­

tectable in such a brew. The flavors of the 

paler colored malts are very delicate and 

must be thought of as more of a base malt, 

except in very pale beers, where perhaps 5 

percent can add a sweet, malty touch. 

You may find one general rule that I 

follow to be useful a s well. \>\Then I' m 

brewing, I like to get most of my color from 

the malt in the recipe that is not the dark­

est one. To my taste , they're just more pro­

found this way, but it 's clearly a personal 

preference . 

Stuii You eon' I Predict# 
You should be aware that there are loads 

of other factors that affect beer color: 

• Efficiency of mashing 

•Batch-to-batch variation of malts 

• Kettle caramelization 

•Mash and boil pH 

•Aging time 

•Finings or filtration 

Am I saying you can ignore these? Yes I 

am . Anheuser-Busch can ' t, but you can . 

This color prediction business will get you 

only so far. If you're really trying to nail that 

Ninkasi award, you 'll be well advised to do 

some trial batches and make adjustments 

based on your own experience, as brewers 

have always done. 

So whether your beer is light or dark, 

sweet or bitter, I hope you take a new look 

at the way you put your recipes together. It's 

this back-and-forth between knowledge and 

artistic vision that makes homebrew such 

a joy to pursue . And to drink! 

Randy Mosher has been called "a home­

brew genius" by beer writer Michael Jack­

son. He is a regular contributor to Zymurgy 

and a member of the AHA Board of Advis­

ers and the Association of Brewers Board of 

Directors. 

The best German 
malt you've never 

brewed with. 

Located in the town of Kulmbach in 

. the Bavaria region of Germany, 

Meussdoerffer Malz has quietly 

been supplying some of Germany's 

best breweries since 1852. 

Available for the first time in North 

America, Cargill Malt is proud to be 

the sole importer of the excellent 

malts from Meussdoerffer, including 

Pilsen, Wheat, Munich and Vienna 

malt as well as a wide range of 

specialties such as Caramel Pils, 

Cara Dunkel and Sauer Malt. 

For more information, 

find us on the web at 

www.specialtymalts.com 

or call us at 1-800-669-6258 

for a copy of our current sales book. 
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Clarifier Summary Table 

Clarifier Purpose 
Irish Moss Protein coagulant 

Whirlfloc Protein coagulant 

Isinglass Yeast flocculent 

Gelatin Yeast flocculent 
Polyclar/PVPP Polyphenol binder 

Silica Gel Protein binder 

And now you pour your best beer, and ... 

it's cloudy! What happened? 

Several possible factors can cause cloudy 

or hazy beer. Maybe it's simply that your 

yeast has not flocculated (settled out) yet. 

You might have a wild yeast or bacterial 

infection, or it could be haze due to uncon­

verted or insoluble starch or fruit pectin, or 

it could be a polyphenoVprotein haze. How 

can you tell? What can you do about it? 

You may hear many answers to these 

questions, in part because of the many pos­

sible causes. You could try cold condition­

ing a yeasty beer for a few days to see if that 

helps. If you have an infection, there's not 

much you can do except dump the batch. 

Starch hazes offer a food source for many 

wild yeasts and bacteria and can contribute 

Amount Comments 
1 teaspoon per 5 gallons A good clarifier for almost all worts, though not recommended for high 

adjunct worts. 
I tablet per 5 gallons A good clarifier for almost all worts, though not recommended for high 

adjunct worts. 
15-60 mg/liter Most effective for seffling yeast. Will also seffle some protein haze. 
or 2 fl. oz. per 5 gallons 
60-90 mg/liter Only about one-half to one-third as effective as isinglass. 
6-10 grams/5 gallons A non-aerated slurry should be mixed into the beer before baffling and 

allowed to seffle out. Should take a day at most. 
6-10 grams/5 gallons A non-aerated slurry should be mixed into the beer before baffling 

and allowed to seffle out. Should take a day at most. 

to flatulence as these natural organisms in 

your gut attack the starch. You can combat 

fruit pectin haze with pectic enzyme or by 

changing how you prepare your fruit for the 

fermenter. Finally, proteins and polyphenols 

from the malt and hops can combine to form 

both temporary and permanent hazes. 

Everyone is used to seeing crystal clear 

American Light Lager beer and assumes that 

this is how clear every beer should be. 

Wrong! In fact , the low-protein , high­

adjunct beers of the U.S. are some of the 

clearest beers in the world, if not the clear­

est. The ingredients have a lot to do with it, 

but the other half of the equation is the fil­

tering capability that large commercial 

breweries have available to them. Filtering 

systems for homebrewers are available, but 

require that you keg the beer and force car­

bonate, because the yeast is filtered out too. 

The big question is: other than aesthet­

ics, why should you care about cloudy beer? 

You can't taste haze, or can you? 

Introducing the Mini-Tote: 

In truth, haze can be an indicator of 

another problem, as in the case of bacterial 

infections. Bacteria usually cause clouding of 

the beer and characteristic off-flavors. For 

instance, Pediococcus damnsosus is a com­

mon brewery infection that generates high 

amounts of diacetyl. Lactobacillii can pro­

duce a variety of flavors in addition to the tart­

ness of lactic acid, some of which are pleas­

ant, as in Lambie beers. Other lactic acid bac­

teria strains will produce excessive amounts 

of diacetyllike the Pediococcus bacteria. A 

third type of haze-causing bacteria is coliform, 

and these bacteria will often produce vegetal 

off-flavors, reminiscent of parsnips and old 

celery. These types of hazes will most likely 

develop in the bottle after fermentation , and 

the sudden appearance of haze can be an 

indicator that something has gone wrong. 

Fortunately, most haze in an otherwise 

good beer is caused by a combination of pro· 

tein and polyphenols. Commercial brewers 

spend millions of dollars annually research­

ing and combating this type of haze. Why? 

Because the polyphenols that contribute to 

haze are part of a chemical equilibrium that 

contributes to oxidative staling reactions. 

TOrF - A - kf:"r. 

ZYMURGY SE PTEMBER/OC TOBER 2003 

Now Serving 5 Liter Kegs 

The best thing to 
happen to beer 

since refrigeration. 
Right now, some of you (OK, most of you) 

may be wondering, "Just what are polyphe­

nols?" You may have heard of them in terms 

of being an off-flavor in beer-sometimes 

having spicy, plastic or medicinal flavors . 

This is true: several types of polyphenols 

have characteristic off-flavors. You may have 
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heard that polyphenols are tannins. Actual­

ly it's the other way around- tannins are a 

large type of polyphenols. And you have 

probably heard that oversparging ancVor hav­

ing the wrong mash pH will leach tannins 

into your wort. True again: tannins and other 

polyphenols can be extracted from the malt 

husks and from the papery hop cones. 

Because they come from beer ingredients, 

polyphenols occur naturally and universal­

ly in beer. Complaining about their presence 

is like complaining about having sand in 

the desert. Unless there is a sandstorm, you 

just accept it and work around it. 

If you think of phenols as being like 

LEGO blocks , you will get an idea of the 

size range and how small polyphenols can 

link up to form large polyphenols and tan­

nins . The most common manifestation of 

protein-polyphenol haze is "chill haze" 

which is formed by small polyphenols 

cross-linking with protein . These complex­

es are insoluble when the beer is chilled , 

but don 't have enough mass to settle out 

effectively. The chill haze complexes dis­

solve back into solution when the beer is 

warmed to room temperature. 

Larger polyphenols form larger com­

plexes with protein and can settle out as 

hot and cold break, while the smaller 

polyphenols are carried over into the final 

beer. As mentioned earlier, these small 

polyphenols can grow by polymerization, 

especially in the presence of oxygen. If a 

beer with chill haze was poorly handled 

during bottling, oxygen could cause chill 

haze to become permanent haze. 

While searching the abstracts in the pro­

fessional brewing journals, I found it inter­

esting to discover that haze seems to have 

become a bigger problem in the past 10 

years. While this increase could simply be 

attributed to growth in the craft brewing 

industry and a tighter focus on quality, a 

better explanation might be that there is also 

more awareness and control of oxidation in 

the wort production process. 

Reductions in wort oxidation result in less 

polymerization of the smaller polyphenols, 

such that fewer polyphenols and tannins pre­

cipitate in the break material during boiling 

and cooling. Thus more polyphenols survive 

into the packaged beer where they contribute 

to chill haze. In other words, a beer produced 
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30 years ago with little regard to hot side aer­

ation may have been more prone to staling 

and had a shorter shelf life, but was probably 

clearer than comparable beers today. 

Fixing Haze in Your Recipe 
To reduce haze in your brewing, you can 

try to reduce the protein levels, polyphenols or 

a bit of both . You can make reductions by 

tweaking the recipe or by using clarifiers and 

finings. Each option has its pros and cons. To 

reduce proteins ancVor polyphenols in the 

recipe, you can change from an all-malt recipe 

to one that uses a percentage of low protein 

adjunct like corn, rice or refined sugar, as 

exemplified by American Light Lager, Belgian 

Tripe! and Strong Ale. Using wheat or wheat 

extract in a recipe to reduce polyphenols 

(wheat doesn't have a husk) can be a double­

edged sword. At low levels, say 5 to 12 percent 

of fennentables , the high protein levels in 

wheat can contribute extensively to haze, but 

as the percentage of wheat increases to 40 per­

cent, the total polyphenollevels are substan­

tially decreased and the beer is very clear. 

Hops also contribute polyphenols to beer. 

A lot of brewers swear by the exclusive use of 

low alpha acid aroma hops for bittering, just­

ly claiming a more refined hop character in 

the beer. The downside to this is the greater 

proportion of hop bulk (up to four times as 

much material) in the wort, and the propor­

tionate increase in polyphenols that can be 

extracted from it during the boil. I brew an 

American Wheat extract beer that tends to be 

hazy due to the wheat, but last time I brewed 

it I switched from using Nugget (12 percent 

alpha acids) as my bittering hop to Liberty 

(3 .5 percent alpha acids). This batch has a 

superb hop character that's as rich as royal­

ty, and a creamy head that demands a spoon 

to clean the glass, but it is hazier than previ­

ous batches. A study by McMurrough' 

showed that 70 percent of malt polyphenols 

can survive the hot and cold break, while only 

20 percent of hop polyphenols do. The mes­

sage here for reducing polyphenols and pro­

teins that cause haze is to achieve a good hot 

break, perhaps aided by Irish moss, and use 

a wort chiller to get a good cold break. 

If you are an all-grain brewer, your malts 

and the way you mash and sparge can affect 

your polyphenollevels too. The Crisp Malt­

ing Group has developed a special barley 

strain and a resulting pale ale malt called 

"Clarity" with extremely low polyphenollev­

els. Greg Beron of Culver City Brewing Sup­

ply in Los Angeles brewed a Blonde Ale 

using 9 pounds of the malt plus some spe­

cialty grains without using other clarifiers 

and the beer came out brilliantly clear. 

Members of the local Pacific Gravity brew­

ing club gave the batch high marks. 

Your sparging method can also affect the 

total polyphenollevels. While the first run­

nings have been shown to generate the 

Gadget www.bacchus-ba~.com 
Central Everything you need to ~ 

make your brew day ./ 
faster, easier, and more fun. ~/) 
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highest concentration of small polyphenols, 

it is also known that the last runnings of a 

continuous sparge contain the highest pro­

portion of tannin-type polyphenols extract­

ed from the husks. This happens when the 

pH of the mash rises as the buffering power 

of the malt acids is rinsed away from the 

grain bed. By using a batch sparge-where 

the final runnings typically don 't fall below 

1.020, or a no-sparge technique where no 

rinsing takes place to change the mash pH, 

you can prevent excessive tannin extraction 

into your wort. 
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Fixing Haze with Clarifiers 
andFinings 

Now we come to the seaweed, fish guts 

and JELL-0". You can add clarifiers to your 

wort and beer that will chemically and elec­

tro-statically pull haze formers out of solu­

tion and allow them to settle to the bottom. 

Irish moss and isinglass are probably the 

most common on a homebrewing level. 

Irish Moss 
Irish moss is a type of red seaweed called 

carrageenans and preferentially attracts large 

proteins. Irish moss is the only clarifier that 

you add to your boil. All other clarifiers are 

added after fermentation . Irish moss is added 

during the last 20 minutes of the boil where it 

greatly enhances the clumping and precipi­

tation of the hot break proteins which would 

otherwise contribute to haze and staling reac­

tions. In the past it was generally accepted 

that the proteins that caused haze were dif­

ferent from the proteins responsible for head 

retention. However, more recent studies'·' 

show that the proteins are similar enough that 

any attempt to eliminate haze forming pro­

teins via enzymes or non-specific protein 

absorbing additives like Bentonite will also 

affect the head retention and body of the beer. 

I interpret this to mean that any protein 

rest for your mash or enzyme clarifiers in your 

wort are probably not a good idea . In addi­

tion, misuse of the right clarifiers can also be 

trouble. If too much Irish moss is used in the 

boil, the smaller proteins responsible for head 

retention can be affected, and could reduce 

the free amino nitrogen (FAN) that the yeast 

need for nutrition. For this reason, it is not rec­

ommended for use with malt extract/adjunct 

worts. Irish moss commonly comes as dry 

flakes that should be rehydrated before use. 

A typical dose is l teaspoon of flakes for 5 gal­

·lons of boil volume, or 1/8 gram per liter of 

boil. Another form of Irish moss that comes 

from Australia is Whirlflocn1, a large tablet 

you simply drop into your wort. Each tablet 

is good for a 5-gallon batch. 

Isinglass 

The other popular fining agent for home­

brewers is isinglass, commonly used in Eng­

lish cask ales. Composed almost entirely of 

the protein collagen, it is obtained by clean­

ing and drying the swim bladders of sturgeon, 

cod, hake and other fishes. Isinglass primar­

ily works on yeast haze . While it is able to 

bind to and settle some of the larger proteins, 

it is not very 

effective for 

reducing chill 

haze. Isinglass 

is sold as dehy­

drated powder 

to be used at 30 

to 60 mg/liter 

dosage, but is 

most commonly 

available for 

home brewers as Liquid Isinglass 
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a ready-to-use liquid. It should be added to 

the fermenter or bottling bucket when you 

add your priming sugar solution, but do not 

attempt to heat it up because it is easily 

denatured. Two ounces of liquid will treat 5 

gallons of beer. 

(You really have to wonder whose idea 

this was. "Igor, go get me some fish guts to 

add to the beer. What! Nothing fresh? 

Well just scrape some of that dried stuff off 

the cutting board there ... ") 

Gelatin 

Gelatin is a byproduct of the collagen 

extraction process from cow hooves and 

pigskin . It is not as effective as collagen at 

. settling the yeast mass, needing about three 

times as much to do the same job. But it is 

much less expensive. Gelatin is mixed and 

combined with the beer the same as isin­

glass, but at levels of 60 to 90 mglliter. 

PVPP/Polyclar 

Polyvinylpolypyrrolidone, also known as 

povidone, is a micronized white powder with 

a high surface-area-to-volume ratio that read­

ily adsorbs polyphenols, including tannins. 

The neces­

sary contact 

time is only a 

few hours. 

~-.1:~-:t!iiWI Commercially 

~~~~rt~lm it is the most 

PVPP popular clari-

fier and stabi­

lizer. About 6 to 10 grams per 5 gallons (or 20 

liters) is added after fermentation, prior to bot­

tling. Brewers commonly combine this with 

cooled boiled water to form a slurry, then gen­

tly add it to the fermenter. The slurry needs to 

be mLxed thoroughly with the beer and allowed 

to settle out (less than one day). Then the beer 

should be racked off the sediment and bot­

tled or kegged. This material is not approved 

by the FDA for ingestion. Commercial brew­

eries remove it by filtration . 

Silica Gel 

Silica hydrogels and xerogels are the 

other half of the one-two punch that com­

mercial brewers use to control haze and 

improve shelf life. Where PVPP works to 

bind polyphenols, silica gel binds to pro­

teins. In fact, it binds preferentially to haze­

active proteins because chemically it reacts 

with the same sites on the proteins that the 

polyphenols do. Silica gel is used at the same 
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6 to 10 grams per 5-gallon (or 20-liter) rate 

and the same procedure as polyclar. Silica 

gel and PVPP work synergistically to reduce 

haze more than either would alone. A com­

bined product called Polyclar PlusTM is 

available to commercial breweries, but I 

don't know if it has been packaged for a 

homebrewing scale . This material is not 

approved by the FDA for ingestion. Com­

mercial breweries remove it by filtration. 

Summary 
Beer haze has many possible causes, but 

a hazy beer that tastes good is probably suf­

fering protein/polyphenol haze. Luckily 

because it is common, it is also readily treat­

able by the use of different ingredients, 

including variations in your malt and hop 

varieties, as well as by additives like clari­

fiers and finings. Hopefully this discussion 

has helped you understand how these hazes 

form and how to best address the cause and 

solution in your own brewery. 
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John Palmer developed an avid interest in 

beer during college and started homebrew­

ing shortly after he got married. That first 

batch tasted like something mosquitoes 

would want to lay their eggs in, but that only 

motivated the engineer in him to figure out 

what went wrong and how to prevent it. A 

beer writer for the past 10 years, Palmer has 

appeared on the Home and Garden Channel's 

"What's Your Hobby" show and is the author 

of How To Brew. He is a member of the Crown 

of the Valley Brewing Club and lives in 

Monrovia, Calif. 
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Ken Schramm. author of 
The Compleat Meadmaker. 
signs books for meadmakers. 

Ray Daniels talked about 
brewing historic English Ales -
and served a 
three-day-old brew. 

Members of Iowa Brewers Union 
and Ames Brewers league show 
off the Pissoir d'Or they won for 
bringing the most homebrew. 

Helpers and tasters scurry 
for samples of cheesecake 
and brown ale during 
Fred Eckhardt's beer 
and chocolate tasting. 
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The Urban Knaves of Grain 
strike a reverent pose while 

praying for a few more points 
in the Homebrew Club 

of the Year Competition. 

Dr. Ed (Bronson) cuts in for a 
photo op during Fred Eckhardt's 
decidedly relaxed presentation. 

Chris Graham and Beer. Beer & 
More Beer sponsored Club Night 

and set up a display in the 
hospitality suite. 

Chicagoan Annette May talks 
about beers paired with 

cheeses during the "Real 
Beer. Real Food" talks. 
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merica's homebrewers gath­

ered near Chicago in June to 

sharpen their palates, 

expand their beer and food 

horizons and crown the best amateur 

brewers in America . The annual 

American Homebrewers Association 

national conference succeeded on all 

fronts , drawing more than 800 individ­

ual attendees, and in excess of 1,200 

gallons of homebrewed beer. The con­

ference also attracted professional 

craft brewers and beer and food enthu­

siasts to boost attendance to an all­

time high for this annual Association 

of Brewers event. 

"The attendance, enthusiasm and speak­

er lineup far exceeded our expectations," said 

Paul Gatza, director of the AHA. "The Chica­

go area clubs created a lot of fun and excite­

ment and more than two dozen additional 

clubs from around the country contributed 

through their attendance and homebrew." 

"I can't imagine any better way to have 

hands-on contact with our customers and 

potential new customers, plus gaining tons 

of new ideas," said Chris Graham of Beer, 

Beer & More Beer of the conference. "As a 

homebrewer, it was the Mecca for brewing 

knowledge and talent. And as a beer lover, 

I thought the Chicago clubs did a fantastic 

job supplying great quality beer." 

International beer authority Michael Jack­

son, a long time friend of American home­

brewers, kicked off the conference by stress­

ing the role that homebrewing played in 
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development of American craft brewing, now 

the envy of the beer-drinking world. His pre­

sentation, punctuated by the usual self-pro­

claimed digressions , kept the homebrew 

crowd amused while inspiring them with the 

greatness of the hobby. Other highlights of the 

conference included club night, judge train­

ing and the beer and food track on Saturday. 

Thursday's annual Club Night found 25 

different clubs vying for attention with home­

made beers, foods and-as often as not-cos­

tumes. Groups dressed as bowlers, monks, 

prisoners and gangsters manned their booths 

while dishing out everything from Ohio sauer­

kraut balls to Texas barbecue and tilling cups 

with everything from roasted pepper ale to 

oily black Imperial Stout. 

The j4dging and sensory training com­

mon to these conferences blossomed in sev­

eral ways this year, including presentations 

from Lyn Kruger of the Siebel Institute, Rex 

Halfpenny on behalf of the Beer Judge Cer­

tification Program, and Tom Fitzpatrick on 

how to conduct a beer flavor faults tasting. 

Particularly notable this year was Dr. Ed's 

House of Bad Beer Horrors which present­

ed beer off-flavors in a Halloween-dungeon 

environment-complete with Dr. Ed Bron­

son in a Dracula costume and a display of 

spooky "beers" (not for consumption!) con­

taining live leeches, aliens and other made­

up horrors. 

Talk of the Conference 
Presentations covered a wide range of top­

ics including brewing, beer culture and food. 

The speakers ranged from renowned 

brewers and authors such as Charlie Papaz­

ian, president and founder of the Associa­

tion of Brewers and the American Home­

brewers Association; Ray Daniels, author of 

Designing Great Beers and editor of The 
New Brewer and Zymurgy; Peter Bouck­

aert, brewmaster of New Belgium Brewing 

Co. and former brewer at Roden bach; Todd 

Ashman, brewer for Flossmoor Station 

Restaurant & Brewery; Tom Nickel, head 

brewer for Oggi's Pizza and Brewing Co.; 

and Larry Bell, founder and brewer of Kala­

mazoo Brewing Company. 

The talks covered specific beer styles, 

such as German Lagers by Boscos' Fred 

Scheer, Kolsch by Roger Deschner and Bel­

gian Ales by Gordon Strong, as well as brew-

ing ingredients and techniques. Home­

brewing author AI Korzonas delivered a talk 

on brewing water, Vvhite Labs' Lisa White 

discussed Guerilla Lab Techniques and 

Chris (Crispy) Frey presented beers made 

from a single wort but each fermented with 

one of 17 different Belgian yeasts. In addi­

tion to these sorts of traditional brewing sub­

jects, this year's program sought to include 

other food arts such as cheese making and 

sourdough bread baking as well as several 

talks on matching beer with food. 

. Lucy Saunders, author of Cooking with 
Beer and beercook.com, led off the beer and 

food section ta lking about techniques and 

approaches for cooking with beer. She was 

followed by Garrett Oliver, brewmaster of 

the Brooklyn Brewery and author of the 

recently published The Brewmaster's Table: 
Discovering the Pleasures of Real Beer and 
Real Food. His talk spanned the range of 

beers and food available for pairing. 

Local beer and cheese experts Annette 

May and Giles Schnierle paired 13 beers with 

different cheeses with some surprising and 

always rewarding results. The overwhelming 

favorite of those present was an Alba Scots 

Pine Ale paired with an eight-year aged ched-

Cincinnati's Bloatarians kicked off 
the conference with a lively display 
of homebrew passion. 

dar from Wisconsin's Carr Valley. Finally, the 

afternoon's parade of beer and food ended 

with dessert as Fred Eckhardt paired beer 

with a range of chocolate concoctions: Cors­

endonk Belgian Abbey Tripe! with chile pep­

per fudge; Three Floyds' Robert the Bruce 

Scottish Ale with Belgian haze lnut milk 



chocolate truffles; and 1\vo Brothers' Brown 

Fox fJe with Eli's Chocolate Cheesecake. 

Saturday night 's event called "Real 

Beer, Real Food" was a walk-around tast­

ing of food and beer open to the general 

public . "It's an attempt to cross-pollinate 

the craft food and beer worlds, " said event 

organizer Randy Mosher. "Vve wanted to 

show people how many great combina­

tions of food and beer there are, to show it 

off in its proper context. And as it has for 

Zoot-suited members of F.O.R.D. 
pose with their "wheels." 

the last few thousand years, it makes for 

a pretty enjoyable party." More than 750 

guests enjoyed American and imported 

craft beer of every description along with 

artisanal cheese, smoked meats and 

sausage , pickles, bread, beer-infused 

cheesecake and ice cream. 

Too Much To Believe? 
"You guys made a mistake," said author 

and conference speaker Ken Schramm at 

one point during the three-day event. "You 

forgot Elvis' rule to 'Always leave 'em want­

ing more.' You gave them everything!" Dur­

ing the conference, Schramm spoke about 

his passion for mead and signed 200 copies 

of his new book from the Association of 

Brewers, The Compleat Meadmaker. 
The conference banquet, sponsored by 

Rogue Ales , was held Friday evening with 

more than 500 guests . As customary, the 

AHA Board of Advisers Recognition Award 

was presented, this year to Russ Wig­

glesworth , a volunteer administrator with 
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the BJCP for eight years and pillar in the 

homebrewing community. 

In addition to the huge amount of home­

brew available at club night, during the 24-7 

hospitality suite staffed by 18 different clubs 

and in various presentations, both Rogue and 

Goose Island provided many kegs of their line 

products for the conference meals and events. 

At one point on Saturday, there were 74 dif­

ferent homebrews from six clubs on tap. 

"Over the course of about four days , 

there was never a time when you had to look 

for a good beer," said Joe Formanek, club 

liaison for the local organizing committee . 

"There was always one readily at hand!" 

"We are obviously very happy with the 

results, " said Jeff Sparrow, chairman of the 

conference organizing committee, which 

included representatives from Brewers of 

South Suburbia (BOSS) , Chicago Beer Soci­

ety (CBS) and Urban Knaves of Grain (UKG). 

Members of the organizing committee began 

work on this year's conference nearly two 

year~ ago to ensure its success and were 

rewarded with personalized trophies of a 

· small copper brewhouse by the AHA. Spar­

row also received a lifetime membership in 

the AHA-an honor that left the voluble orga­

nizer uncharacteristically speechless. 

Rewarding Experience 
Second-round judging of the AHA 

National Homebrew Competition was held 

on-site June 18-19 during the conference. 

The best of 3,340 beer and mead entries 

from U.S. and Canadian homebrewers that 

advanced to the second round of the com­

petition were judged. 

Winners were announced at the banquet 

and were awarded gold, silver or bronze 

medals in 29 style categories. This issue of 

Zymurgy has a complete listing of the win­

ners as well as a special edition of "Winners 

Circle" with first-place recipes and profiles 

of the top award winners. 

A highlight of the awards was the crown­

ing of Homebrewer and Homebrew Club of 

the Year. Bruce Stott of Hop River Brewers 

in Rockville , Conn. was named Homebrew­

er of the Year for his Cee Cee Schwarz beer. 

. Homebrewer of the Year; sponsored by 

Muntons P.L.C., is given to the Best of Show 

beer from the 24 beer categories. Homebrew 

Club of the Year, sponsored by Coopers 

Brew Products, went to QUAFF for the third 

year in a row, making them only the second 

club ever to secure the award for more than 

two years running. 

The Ninkasi Award , sponsored by 

Boston Beer Company, is given to the win­

ningest brewer in the 24 beer categories, 

with 6 points for a gold medal, 4 points for 

a silver medal and 2 points for a bronze 

medal. For the second year in a row the 

award went to Curt Hausam of Salem, Ore. 

Meadmaker of the Year, sponsored by 

Redstone Meadery , was given to Paul 

Zocco of Andover, Conn . This award is 

given to the Best of Show mead from the 

three mead categories. Cidermaker of the 

Year was aw~ rded to Steve Olson of 

Menasha , \•Vis., and is given to the Best of 

Show from the cider category. 

Tony Simmons of Colorado is the lucky 

AHA member whose name was drawn during 

the awards banquet for the Lallemand Schol­

arship. The Lallemand Scholarship awards 

one AHA member with the full cost of a two­

week Concise Course to the Siebel Institute 

valued at $2,750 and a $1 ,000 stipend to 

assist with travel and accommodations. 

·The 2003 National Homebrewers Con­

ference sponsors were Goose Island, Rogue 

Ales, Tote-a-Keg, \Vyeast Laboratories, Inc., 

Beer Beer & More Beer and \Vhite Labs. 

This article was created through a joint 

effort of AOB staff and Chicago-based con­

ference committee members. ~ 
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began wi~ my experience judging meads, 

·~r, ap earance is worth 5 points in the 

tota)~cale . While this does not seem like 

much of a difference, it is important. Mead is 

more similar to wine than it is to beer, and is 

judged more like wine than beer. As beer 

judges, our first action is to put the glass to 

our nose and inhale . In judging wine, one 

starts by holding up the glass and looking at 

color and clarity, the disc or meniscus, body 

and legs. A tremendous amount of informa­

tion is available for consideration before the 

glass ever approaches the nose or lips. 

My feelings regarding this matter may 

have originated in an e-mail exchange I had 

several years ago with Hans Aikema , a 

Dutch homebrewer and judge, about how 

the Dutch judge beer. Dutch homebrew 

judges give appearance 30 out of a possi­

ble 100 points. vVhile I think that this places 

too much emphasis on appearance, I would 

like to see North American judges give it a 

bit more attention. Indeed, appearance used 

to be worth 6 points before the BJCP score 

sheet was redesigned in the mid-l990s. 

To be fair, there is a danger in placing too 

much emphasis on appearance. VVith some 

inexperienced judges, appearance can over­

ly affect their total assessment of the beer, for 

good or bad. I have heard this called the halo 

effect. VVe should also consider the flavor . 

implications when observin . appearance , 

looking for clues about what ' 'II tak e. 

@}eehliiJ t!te c£ir;;ltt 
While the appea anc of beer is \mpor­

tant to the brewer, drinker ' · jQi:. -e~ause 
it often indicates product quali the way 

beer looks in the glass hasn 't alwa s been an 

issue. It is only relatively recently that beer 

has even been served in glass containers . 

Historically, beer was consumed from con­

tainers made of leather, pottery, metal or 

wood. All these materials were opaque and 

the beers themselves tended to be dark and 

cloudy as well. Under those circumstances, 

appearance just wasn't very important. 

VVith the advent of the Industrial Revo­

lution, several developments occurred that 

would change this . First, coke and kilns 

allowed for the less expensive production of 

pale nialt, which had previously been very 

expensive. This allowed for the common pro­

duction of paler, lighter beers. Secondly , 

mass production made glassware cheap and 

abundant. It may not be entirely coincidence 

that Bohemian crystal and Czech Pilsners 

come from the same area. Although Bohemi­

an crystal had been famous for centuries, in 

the early 1800s industrial production made 

glassware much more readily available. With 

the growing popularity of the new light-colored 

lagers from Pilsen in the mid-l840s, a beer's 

appearance became much more important. 
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Britain saw a similar increase in availability 

and decrease in prices. This was a large fac­

tor in the move from brown ales and porters 

to lighter, pale ales. 

Once glasses came into common use, 

drinkers could see their beer as they drank 

it-and as with many things in our culture, 

looks became very important. The patrons 

began to evaluate the beer in front of them 

for color, clarity or haziness , the head or 

foam stand, all of which provide information 

or clues as to the quality and character of 

the beer about to be consumed. For many, 

if it looked cloudy or otherwise i erfect, it 

Now let us return o 1epern ti s. 

vVhen we judge a beer, we corJ~~'e beer 

in front of us to the BJCP Style Gur~elines 

in an attempt to see how closely the beer we 

are judging matches the described standard. 

A judge starts getting information about a 

beer even before it is opened. This starts 

with a bottle inspection: we look at the bot­

tle for fill level, neck rings or floating objects, 

and the absence or presence of yeast at the 

bottom. This inspection can tell us such 

things as whether or not the beer was bottle 

conditioned, or can indicate a possible 

infection or oxidation in the beer. 

As the beer is poured and comes to rest in 

the cup, we begin to gather a great deal of 

visual information starting with color. Color 

results primarily from the malts used in brew­

ing. When we ' re considering a particular 

style, color is a vital source of information 

about how close the beer comes to the stan­

dard. For example, you wouldn't expect to see 

the dark browns, reds or blacks from highly 

kilned specialty malts like chocolate or roast 

barley in a Pilsner, just as you wouldn ' t 

expect to taste these flavors in· this style. 

In addition to ingredients, brewing process 

and technique can impact color. Maillard 

reactions have a huge impact on both beer 

color and flavor. The products of Maillard 

browning are perhaps the major source of 

beer color as well as contributing to malty rich 

flavors (both in malt and the resulting beer). 

Caramelization is a related but different 

source of color. A long boil time can cause the 

malt to caramelize, giving a darker color to the 

beer. The longer boiling can also have a cor-
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responding impact on the flavor of the beer. 

While this would lend an appropriate rich 

maltiness to a Scottish Ale, it would not fit the 

appearance or flavor expected in a Kolsch. 

Oxidation of polyphenols, or tannins, also 

has a major impact on both color and flavor 

in beer. Although most judges are familiar 

with both the positive (sherry/nutty or dark 

fruit notes) and negative (papery/cardboard 

staling) flavor impact of oxidation, many are 

not aware of the color implications. Polyphe­

nols react with oxygen in the boil to con­

tribute red or brown darkening to the beer. 

This is well known to wine judges who will 

often tilt the glass on its side and look for tell­

tale browning at the thin edges of the wine. 

While judging, we look for a color range 

consistent with the style. Some styles have 

a very narrow range of color~ like the afore­

mentioned Kolsch , which has an SRM range 

of only 1.5 units, from 3.5 to 5 SRI\1. Counter 

this with a style that has a much broader 

spectrum, such as Eisbock. The BJCP guide­

lines allow for a huge 32 SRM unit spread, 

from a moderate 18 to a very dark 50. In 

addition to the malt color and boil time , 

other aspects of the brewing process can also 

affect color. Fining or filtration can remove 

beer-darkening part~ tes. Oxidation , in the 

brewing process or iJ tft bo?·l , can darken 
a beer and im ac t!:le flavor. 

@411 is ~fiat· · 
Clarity~er factm ve I ok at when 

judging beer. A bHl~·a tly clear Czech Pil­
sner is a thing of beauty. ch bubble is dis­

played in perfect detail as e sparkling light 

reflects through the glass. For such a light 

beer, this level of clarity is expected in order 

to meet the style guidelines. On the other 

hand, some beer styles are expected to be 

cloudy. Part of the allure of pouring a 

Hefeweizen is to swirl the bottle to rouse the 

yeast sediment into suspension, producing 

a cloudy, churning beer. Aside from styles 

that are naturally cloudy from yeast or high 

wheat content, there are many things that 

can contribute to poor clarity or that help to 

achieve brilliant clarity. These include tech­

niques such as good recirculation and lau­

tering, filtering to remove protein or yeast 

particles that can contribute to poor clari­

ty, or fast wort chilling to coagulate and drop 

out hot and cold break materials. 
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Fining or filtering are both used to 

remove as much of the particulate matter 

as possible including yeast, polyphenols, 

proteins and tannins . While removal of 

these particles improves clarity by address­

ing both chill haze and permanent biolog­

ical or chemical haze, such methods do not 

generally impact beer flavor. However, a 

beer with good clarity can be cleaner tast­

ing and is certainly more stable for long~ 

tltiuf! r1J beattty. c§adt 

bubble is (}.fsplaye'iJ in pet~ect !Jetait 

term storage. Also, there are certainly 

implications of haze that go beyond 

appearance to impact flavor. 

vVe all know that the first three rules of 

brewing are sanitation, sanitation and san­

itation. Good sanitation is critical to avoid 

bacterial infections. These infections can 

greatly affect the appearance of beer by 

causing cloudiness, neck rings, floating 

objects or gushing. In the U.K. , where eel­

taring beer is an art, a hazy pint will often be 

refused for fear of bacterial infection . Bac­

teria can feed on proteins that won't be con­

sumed by yeast. Over time, that haze can 

lead to flavor degradation an~ushing over 

carbonation as the bacteria ar~L 

0!f}tm witlt 0!f}oam 
Head is the fina -fa€-tO.I] in appe \ ance 

that we evaluate when s9prrtl~ a'be-er for 

competition. We look at head}.~ terms of 

formation , retention, color and texture. The 

head is created by bubbles formed as car­

bonation breaks out of solution and is 

trapped by proteins and other foam-forming 

compounds in the beer. Some grains such 

as crystal malt, malted and unmalted wheat, 

dextrin malt and flaked barley can improve 

head formation and retention. One rule of 

thumb for good head retention is to see if 

approximately one half the original head 

remains after one minute has passed. 

A number of factors can kill or reduce 

beer foam. Glassware contaminated with 

dirt or detergent residue prevents head from 

fully and properly forming. High gravity 

beers may form little or no head due to the 

thinning qualities of alcohol. Some fining 

agents such as bentonite can strip head­

forming proteins from beer. And, while a 

good head is important, too much head can 

also be a problem. This can be caused by a 
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Beer or grain color has long been measured by the Lovibond scale, expressed as degrees L, in 1883. Several methods were used; one of the most 
common used standard glasses or bottles filled with gradually intensifying colored solutions. These beer (or wort) being evaluated. 

Americans now measure beer color using a spectrophotometer according to the SRM scale as published by the American Society of Brewing 
Chemists. The numbers on the Lovibond and SRM scales are essentially equivalent and are often used Europe, the EBC (European Brewing Convention) scale is 
used to measure color. Because it is derived by very similar photometric means', this is linearly proportional to by a factor of nearly two. For precise conversions from SRM to 
EBC, multiply the SRM value by 1. 97, or divide the EBC by 1.97 to get the SRM. As a quick rule of thumb, you can of EBC number as being twice the SRM. 

For the accurate determination of SRM numbers, a photo spectrometer is necessary. This equipment is generally not found in most home breweries (or at the judging table). 
However, it is possible to come dose enough for homebrewing or judging purposes through visual comparison. Dennis Davison developed and marketed a small strip of transparent 
film with color gradations as a judging tool. It is called the Davison Color Chart. While the Color Chart is not as accurate os o photo spectrometer, and can be affected by the size of 

used, lighting conditions and background, it is still o useful tool. It is similar in concept, though much more portable, to the earlier Lovibond bottle sets. It is best used with the 
cups filled to about 1 to 2 inches. The beer is then compared to the strip, ideally in diffuse daylight. Although it is no longer being made and distributed, the 

still be found on dusty back shelves of homebrew stores. If you ever come across some, buy os many os ore available. Your judge friends will thank you. 
"'" '"""'<-.JII"'v' to learn to recognize SRM color accurately enough for judging purposes. Some brewing software, such as ProMash, will colors foro recipe. 

IIIH!"LU1111uu'"' monitors will affect how the color appears onscreen. However, Promosh includes a calibration utility to compensate for settings. By 
aspect of the program, judges can learn not only to recognize SRM colors, but how changing the amounts of various 1 color 

can also use commercial beers for comparison. SRM color is often available foro particular beer on manufacturers' Web sites. Ray 
page 45 book Designing Great Beers that uses common commercial to span the SRM scale from the very pole Budweiser (with on 
(with an SRM of 40 or more). With practice, you can learn to determine SRM ranges. 

'Bolh SRM ond EBC color ore currenlly delermined by pholomeler reodings ol o 

lors opplied lo lhe resuhing obsorbonce reodings. 

variety of th ings such as over-carbonation, 

bacteria l infection or excessive prote ins. 

Excessive head de trac ts from the overa ll 

a ppea ra nce a nd a ppreciation of the beer 

a nd even blocks a judge from assessi ng the 

aromas of the beer. 

A perfect head co mes in many fo rms . 

\IVheat beers th row heads tha t a re ta ll and 

flu ffy. Beers like Guinness that a re poured 

on draft with a mixture of nitrogen a nd C02 

produce a th ick and luxurious head above 

a bubbly cascade inside the glass in a show 

that can last for aminute or t'wo. Some beers 

will leave de lica te rings of foa m down the 

side of the glass following each sip, produc­

ing a so-ca lled Belgian Lace. 
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,S9duk Q/IJitlt ;}jolt!: @~r es 
As you've see n , mu ch ca oe learn d 

a bou t a beer fro m its apg.ea a nce , eve n 

before yo u tas te it. Judgeiconsjder man 

fac tors when judging the appeclr~~ ' or­

tion of a beer a nd some of those sam/! ac­

to rs come into play when friends sit down 

to enjoy a pint of brew. 

Beyond wha t the brewe r does, bee r 

a ppea ra nce is a lso a ffec ted by presenta­

tion a nd pouri ng. Thin k a bou t th e many 

a nd varied s tyles of Be lgia n beer glass­

ware. For the proper sensory impact, each 

beer shou ld be served in the proper gla ss. 

Or consider the long, slow pour as the bar­

ma n in a n Irish pub pulls a perfec t pint of 

Guinness versus the German barma id as 

she upe nds th a t we ize n bottle into its 

large, ta ll glass. So, next t ime yo u fi nd 

yourself wi th a glass of beer, take a good, 

long look a t it firs t, a nd then remember 

Fe rn a ndo as yo u th in k, "Dahlin g ... Yo u 

look ma hvelous !" 

Marl< Tumarkin has been brewing since 

1995. He is currently a member of the AHA 

Board of Advisers, an active BJCP judge and 

a member of the executive committee for 

his homebrew club, the Hogtown Brewers, 

in Gainesville, Fla. ~ 40 ________________________________________________________ ___ 
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RoQue Ale Brewery: 
Pirate of the Amber Waves 

By Amah] Turczyn Scheppach 

n 1988 Ro~ue Ales was founded by entrepreneurs Jack Joyce, Rob Strasser and Bob Woodell. 

The · three decided to ~ive up on the corporate world and break into the food and bevera~e 

industry, so they pulled to~ether a 10-barrel brewpub in Ashland, Ore. Ashland is located in 

the Ro~ue River Valley in southern Ore~on, surely an inspiration for the company name. 

Capitalizin~ on its success, the trio opened a second Ro~ue rocation in Newport, Ore. the follow­

in~ year, but disaster struck the Ashland pub. Two weeks of solid rain (11 inches fell in a period of 

four days) combined with a heavy snowpack melt-off resulted in a New Year's Day flood that 

demolished many Ashland businesses, the pub included. 

___________________________________________________________ 41 
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Focusing on the new site, Joyce, Strass­

er and VVoodell moved the brewery again in 

1991 , this time just across the bay in New­

port, where the brewery now 

resides. The 15-barrel brew 

system then in use (named 

Howard, after brewer John 

Maier's former boss) was 

upgraded to a 30-barrel sys­

tem . Finally, in 1998, the 

brewery underwent its most 

recent expansion to a 50-

barrel system, named Kobe. 

From this system, the brewery currently puts 

out nearly 30,000 barrels a year. Part of this 

production goes to supplying the other 

Rogue pubs that opened in the 1990s. 

The Ro~ue Brewpubs 
One such brewpub, Newport's Brewers 

on the Bay, is a bed-and-breakfast brew­

pub where Rogue ale fans can enjoy their 

favorites on tap , then stay the night in a 

cozy room upstairs. Two satellite pubs were 

also opened in farther-reaching locations. 

Portland's Rogue Brew Pub and Eatery 

opened on Flanders Street, in the indus­

trial-warehouse Pearl district, taking over 

Portland Brewing's old site. Rogue also 

took over the former Issaquah Brewhouse 

in Issaquah, VVash., about a 30-minute 

drive east of Seattle. And according to 

Rogue's Lou Bank, as of this writing, a new 

Rogue pub is set to open in San Francis­

co. But despite all this growth, Rogue has 
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stayed true to its small-brewery style, con­

tinuing to tweak and experiment with its 

lineup, which now boasts 23 regular and 

seasonal beers . 

Community Spirit 
Any craft brewer knows that to build a 

following, you need to build ties with your 

community. Participating in fund­

raising projects , festivals and 

charities not only gets your 

products exposure, but builds 

an extremely valuable positive 

image in the minds of the local pop­

ulace, beer drinkers or not. Rogue not only 

supports local hop growers as well as small 

producers of some of their specialty ingre­

dients , the brewery also helps to fund larg­

er initiatives like the Oregon Coast Aquar­

ium, their neighbor in Newport. In 2001, a 

special bottling of Rogue's favorites 

received an alternate sea creature name 

and were sold with a different label, with a 

share of the proceeds going to the OCA in 

its mission to educate about the ocean and 

its environment. American Amber , for 

example, was bottled as Sea Otter Amber; 

Oregon Golden Ale was bottled c;s Shark 

Tooth Ale. Whale Ale was produced to 

commemorate killer whale Keiko's reha­

bilitation at the OCA. There was even a 

Spiny Lumpsucker Ale. 

Most recently, Rogue did a Beer Chili 

Cook-off in Portland, with 20 different 

kinds of chili and lots of fresh 

Rogue ale to quench the 

heat. Proceeds from this 

benefit went to the families of 

deployed U.S. military forces. 

A Ro~ue of a Brewmaster 
The impetus for Rogue's creative spirit is 

brewmaster Maier. From the beginning, the 

brewery's founders allowed Maier plenty 

of creative latitude in his beer formulation . 

From juniper berries to chipotle peppers to 

chocolate, Rogue's beers have gained a rep­

utation for their style-busting individuality. 

So it is no surprise that Maier's fascination 

with brewing unique beers is deeply rooted 

in homebrewing, which became a passion 

for him as early as 1981. 

Maier loved homebrewing so 

much, he quit a job with Hugh­

es Aircraft to attend the Siebel 

Institute Diploma course in 

Chicago in 1986, and began his 

professional brewing career at 

Alaskan Brewing Company the following 

year. But that didn't stop him from continu­

ing to brew at home-in 1988, the same year 

Rogue was founded, Maier won the AHA 

Homebrewer of the Year Award. At the main 

Rogue brewery, Maier still uses a 20-gallon 

pilot system to create new concoctions, 

many of which find their way into pubs as 

new brands. 

Brewin~ Ro~ue Ales at 
Home: In~redients 

This continued tie to 

homebrewing benefits brewery 

sales and homebrewing Rogue 

ale fans alike. It's no secret that 

homebrewers are some of the 

craft brewing industry's 

staunchest supporters, so Rogue's openness 

with its products' brewing specifications can 

be seen as a tip of the hat to those who want 

to emulate Rogue ales at home. Gravity, bit­

terness, color and apparent attenuation are 

listed right on the bottle. Company president 

Jack Joyce came up with the idea, realizing 

that the benefits of this disclosure would far 

outweigh the threat of any rival brewers 

copying his brands. 

But Rogue is not forthcoming about all 

ingredients. VVhile the so-called "free-range 

coastal water" used to brew Rogue 

ales may also be fairly easy to 

emulate, the yeast, dubbed "Pac­

man," is strictly a proprietary 

strain. V.Je do know it is clean-tasting, 

with good attenuation, and that Maier fer­

ments all of his ales at 60° F. But if you are 

looking to brew any Rogue clone, you won't 

be able to get this strain from a yeast suppli­

er, though many speculate BrewTek's Cali-

WWW . BEERTOWN .O RG 



juniper berries find their way into Ro~ue's Yellow 
has released several ales with non-tradi­

tional ingredients. But for Maier, artificial 

flavorings won' t cut it for his beers-spe­

cial ingredients must meet a rigorous qual­

ity standard, and while that may mean 

mo.re work for the brewing team , it is a 

commitment much appreciated by Rogue 

fans. For the Portland Rose Festival in 

2000-2001 , Maier brewed a version of 

Rogue's famous Oregon Golden Ale using 

30 pounds of organically grown rose petals 

per batch . Rogue Smoke , a perennial 

medal winner at the Great American Beer 

Festival (seven medals in nine years!) , is a 

version of the classic German Rauchbier 

modeled after Schenkerla . While Maier 

does use a small proportion of Bamberg 

smoked malt, the majority of the smoke fla­

vor comes from locally available alder and 

beech wood. Though no longer available, 

a "Rogue-N-Berry" ale was brewed with 

locally grown marionberries, a hybrid of 

blackberry, loganberry and raspberry vari­

eties. Juniper berries find their way into 

Rogue's Yellow Snow, local wildflower 

honey into Honey Cream Ale, chocolate 

into Chocolate Porter, and smoke-dried 

jalapeno peppers into Mexicali Rogue. And 

the list goes on . 

Snow, local wildflower honey into Honey Cream Ale, 

chocolate into Chocolate Porter, and smoke-dried 

jalapeno peppers into Mexicali Ro~ue. 

fornia Pub Ale (CL-50) is the Pacman strain. 

Any California or American ale yeast can be 

substituted, but you may get better 

results fermenting these a bit warmer, 

around 68° F (20° F) . There are a few 

Rogue ales, like Old Crustacean, Impe­

rial IPA, Shakespeare Stout and Mocha 

Porter, that are unfiltered, so it is 

conceivable that laboratory­

minded homebrewers could cul­

ture Pacman from the bottle. 

Maier has occasionally fermented 

with other strains. For example, 

a Czech lager yeast was used 

for an Imperial Pilsner made 

especially for the 1999 Ore­

gon Brewer's Festival, and a 

Belgian ale yeast was used for 

Brew 5000, a Begian Dubbel , 

and Maier's S,OOOth batch of 

beer at Rogue . 

Maier generally favors Pacific Northwest 

varieties of hops in his ales , and he uses 

them liberally. This is not only done for the 

character of his beers, but for the more 

practical reason of preserving them in 

the bottle. Rogue does not use an arbi­

trary bottle-dating system, but prefers 

instead to prolong shelf life the natural 

way, boosting hop bitterness ancVor 

alcohol to combat mishandling. 

Grain ranges from <! usual base 

malt of Great vVestern 2-row pale 

to expensive imported malts like 

Hugh Baird, Weyermann and 

Maier. Rogue once used floor­

malted Beeston Pipkin malt, 

but Maier switched over to 

Hugh Baird when Beeston was 

no longer available. 

And then there are 

those "other ingredients ." 

Always looking to create new 

variations on old classics, Rogue 

Brewin(:l Ro(:lue Ales 
at Home: Recipes 

From the results of the Zymurgy read­

ers survey (for full results , see July/August 

2003 Zymurgy) , we know Rogue ales are 

Ro(:lue Dead Guy Ale Clone 
Recipe for 5 gallons ( 19 L) 

Assumptions: 5.5 gallons at end of boil, 

70% efficiency. 

Extract Plus Grains Wort Production 
Steep crystal malt in 150° F (65° C) water for 20 minutes. Omit 

Munich. Strain, add 9.25 lb (4.2 kg) light malt extract syrup and 

proceed with boil. 

OG: 1.068 (16.SO P) 

IBU: 49 

All-Grain Wort Production 
8.0 lb (3 .6 kg) Great Western 2-row pale malt 

2.0 lb (0.9 kg) Munich malt 

1.0 lb (0.45 kg) 15° L crystal malt 

Wort Processin{l 
1.0 oz (28 g) Perle pellet hops, 8% alpha acid (90 min) 

0 .5 oz (14 g) Saaz pellet hops, 4.3% alpha acid (10 min) 

1.0 tsp (5 mL) Irish moss (20 min) 

BrewTek California Pub Ale (CL-50) yeast or equivalent 

Boil 90 minutes. Cool to 60° F (16° C) and pitch yeast. Fer­

ment at 60° F (16° C) until fennentation is complete, then siphon 
Mash at 150° F (65° C) for 60 minutes. Sparge at 175° F (79° into secondary. Allow to remain at cold storage temperatures 40-

C) to collect 6.5 gallons (24.6 L) of pre-boiled wort. sao F (9-10° C) for two to four weeks, then package and condition. 
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popular; a whopping 12 were voted as your 

favorite beers. The following clone recipes 

of those favorites are based on information 

provided by the Rogue Ales brewery. Each 

of these 5-gallon recipes assumes a 70-per­

cent efficiency and a 90-minute boil. Maier 

uses only pelletized hops at Rogue, even 

for dry additions. The descriptions of each 

beer come from Rogue's 'Neb site at 

WW\·v.rogue.com. So try your hand at these, 

and as always, if you think you can brew a 

better clone , please let us know! 

Amahl Turczyn Scheppach is a veteran 

commercial and home brewer and brewing 

author who resides in Lafayette, Colo. He 

would like to express special thanks to John 

Maier and Lou Bank at Rogue for their help with 

recipe formulation and brewery information. 

Ro~ue Dead Guy Ale (17) 
"In the early 1990s Dead Guy Ale was 

created as a private tap sticker to celebrate 

the Mayan Day of the Dead (November 1, 

All Souls Day) for Casa U Betcha in Port­

land, Ore. The Dead Guy design proved pop­

ular and was incorporated into a bottled 

product a few years later with Maierbock as 

the elixir. Strangely, the association with the 

Grateful Dead is pure coincidence. Dead 

Guy is a German-style Maibock made with 

Rogue's proprietary 'PacMan' ale yeast. It is 

deep honey in color with a malty aroma, rich 

hearty flavor and a well balanced finish ." 

Home Production of 

Honey Wine from your 

First Batch to Award­

Winning Fruit and 

Herb Variations 

Order your copy today! 

Brewers Publications 
A Division of the Association of Brewers 

fleh•Orali'~ty il'ion1f!l;:/tiu! Y/emw 

Association of Brewers • 888.822.6273 • +1.303 .447.0816 • www.beertown.org 
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Ro~ue Shakespeare Stout (18 T) 

"Rogue's Shakespeare Stout is ebony in 

color, a rich creamy head and a mellow 

chocolate aftertaste." Need we say more? 

Maier describes his Brutal Bitter as a cross 

between a Very Extra Special Bitter and an 

India Pale Ale . Brutal Bitter was first 

brewed in 1996 for the 20th Anniversary of 

the Horse Brass Pub in Portland. Customer 

demand prompted Rogue to continue brew­

ing Brutal fo r the Horse Brass as well as 

using it as Rogue's premier pour at the 

1998 Oregon Brewers Festival. At the 1999 

SpringFest in Portland, Ore ., Brutal Bitter 

was unscientifically voted th e People' s 

Ro~ue Brutal Bitter (46 T) 
"An imperial bitter sryle using exotic tra­

ditional floor malts, citrus happy flavor, stu­

pendous hop aroma. Rogue brewer John 

Recipe for 5 gallons (19 L) 

Assumptions: 5.5 gallons at end of boil, 

70% efficiency. 

OG: 1.060 (I 5° P) 

IBU: 69 

All-Grain Wort Production 
II.O lb (5 kg) Great Western 2-row pale malt 

0 .5 lb (227 g) I20° L crystal malt 

0 .5 lb (227 g) chocolate malt 

0.5 lb (227 g) rolled oats 

3.0 oz (85 g) roast barley 

Mash at 150° F (65° C) for 60 minutes. Sparge at 175° F (79° 

C) to collect 6.5 gallons (24.6 L) of pre-boil wort. 

Rouue Brutal Bitter Clone 
Recipe for 5 gallons (19 L) 

Assumptions: 5.5 gallons at end of boil, 

70% efficiency. 

OG: 1.060 (I6° P) 

IBU: 59 

All-Grain Wort Production 

Il.S lb (5.2 kg) Hugh Baird 2-row pale malt 

0.5 lb (227 g) 40° L crystal malt 

0.5 lb (227 g) I soL crystal malt 

Mash at 150° F (65° C) for 60 minutes. Sparge at 175° F (79° 

C) to collect 6.5 gallons (24.6 L) of pre-boil wort. 

Extract Plus Grains Wort Production 
Steep specialry malts in 150° F (65° C) water for 20 minutes. 
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Extract Plus Grains Wort Production 
Steep specialry malts and roast barley and oats in 150° F 

(65° C) water for 20 minutes. Strain, add 7.5 lb (3.4 kg) light 

malt extract syrup, then proceed with one-hour boil, adding 

hops at specified intervals. 

Wort Processin~ 
1.0 oz (28 g) Cascade pellet hops, 5% alpha acid (90 min) 

1.0 oz (28 g) Cascade pellet hops, 5% alpha acid (60 min) 

1.0 oz (28 g) Cascade pellet hops, 5% alpha acid (30 min) 

I.O oz (28 g) Cascade pellet hops, 5% alpha acid (knockout) 

1.0 tsp (5 mL) Irish moss (20 min) 

BrewTek California Pub Ale (CL-50) or equivalent 

Boil 90 minutes with additions shown above. Cool to 60° F 

(16° C) and pitch yeast. Ferment at 60° F {16° C) for one week, 

then siphon into secondary. Hold in secondary at 60° F {16° C) 

until fermentation is complete, then package and condition. 

Strain, add 8. 75 lb (3. 9 kg) light malt extract syrup, then proceed 

with one-hour boil , adding hops at specified intervals. 

Wort Processin~ 
1.5 oz (43 g) Crystal pellet hops, 5% alpha acid (90 min) 

1.5 oz (43 g) Crystal pellet hops, 5% alpha acid (60 min) 

1.5 oz ( 43 g) Crystal pellet hops, 5% alpha acid (I 5 min) 

I .S oz ( 43 g) Crystal pellet hops, 5% alpha acid (knockout) 

I.O tsp (5 mL) Irish moss (20 min) 

BrewTek California Pub Ale (CL-50) or equivalent 

Boil 90 minutes with additions indicated above. Cool to 60° F 

(16° C) and pitch yeast. Ferment at 60° F (16° C) for one week, 

then siphon into secondary. Hold in secondary at 60° F (16° C) 

until fermentation is complete, then package and condition. 
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Choice-it received twice as many votes as 

the runner-up." 

aged for nine months before it leaves the 

brewery-not for the faint of heart." 
Ro~ue Youn~er's Special Bitter (46 T) 

"Our original Rogue Ale, Younger's Spe­

cial Bitter (affectionately nicknamed YSB) 

is a classic English Specia l Bitter named 

after Bill Younger of the infamous Horse 

Brass Pub in Portland, Ore. In the South­

West Brewing News February/March 1994 

issue , George Fix wrote , 'A strong case 

could be made for Rogue Ale being includ­

ed among the top five ales brewed in the 

U.S.' YSB is amber in color with a mild 

hoppy finish ." 

Crystal is the only hop used in Brutal 

and it provides a massive amount of aroma 

without dry-hopping. 

Saint Ro~ue Red (46 T) 

Ro~ue Imperial IPA (#46 T) 
"Above and beyond an India Pale Ale­

I2PA is radically hopped with an intense 

aroma and hop bitterness. Unfiltered and 

"Reddish copper in color, a roasty malt 

flavor with a hoppy spruce finish . Saint 

Rogue Red Dry Hopped is a draft only vari­

ation with raw Centennial hops added to the 

keg, giving the beer an increased hop finish 

and intense hop aroma." 

Ro~ue Imperial IPA Clone 
Recipe for 5 gallons (19 L) 

Assumptions: 5.5 gallons at end of boil, 

70% efficiency. 

OG: 1.080 (20° P) 

IBU: 53 

All-Grain Wort Production 
15 .0 lb (6.8 kg) Hugh Baird 2-row pale malt 

Mash at 150° F (65° C) for 60 minutes. Sparge at 175° F (79° 

C) to collect 6.5 gallons (24.6 L) of pre-boiled wort. 

Extract Plus Grains Wort Production 
Add 11.5 lb (5.2 kg) light malt extract syrup to brewing water 

and bring to a boil adding hops at specified intervals. 

Saint Ro~ue Red Clone 
Recipe for 5 gallons (19 L) 

Assumptions: 5.5 gallons at end of boil, 

70% efficiency. 

OG: 1.051 (13• P) 

IBU: 44 

All-Grain Wort Production 
6.0 lb (2. 7 kg) Great Western 2-row pale malt 

1.0 lb (0.45 kg) Hugh Baird Munich malt 

1.0 lb (0.45 kg) Hugh Baird ts• L carastan malt specialty 

1.0 lb (0.45 kg) Hugh Baird 40• L carastan malt 

1.0 Ib (0.45 kg) Hugh Baird 75• L crystal malt 

Wort Processin~ 
1.0 oz (28 g) Cascade pellet hops, 5% alpha acid (90 min) 

1.5 oz (43 g) Sterling pellet hops, 5% alpha acid (45 min) 

1.0 oz (28 g) Saaz pellet hops, 5% alpha acid (30 min) 

2.5 oz (71 g) Amarillo pellet hops, 5% alpha acid (dry) 

1.0 tsp (5 mL) Irish moss (20 min) 

BrewTek California Pub Ale (CL-50) or equivalent 

Boil90 minutes. Cool to 60° F (16° C) and pitch yeast. Ferment 

at 60° F ( 16° C) for one week, then siphon into secondary with dry 

hops. Allow to remain on dty hops at 50-55° F (10-13° C) until fer­

mentation is complete, then package and condition. 

Extract Plus Grains Wort Production 
Steep carastan and crystal malts in 150° F (65° C) water for 20 

minutes (omit Munich). Strain, add 5.5 lb (2 .5 kg) light malt 

extract syrup and proceed with one-hour boil, adding hops at 

specified intervals. 

Wort Processin~ 
1.5 oz (43 g) Chinook pellet hops, 10.9% alpha acid (90 min) 

1.0 oz (28 g) Centennial pellet hops, 10.5% alpha acid 

(knockout) 

1.0 tsp (5 mL) Irish moss (20 min) 

BrewTek California Pub Ale (CL-50) or equivalent 

Boil90 minutes. Cool to 60° F (16° C) and pitch yeast. Ferment 

Mash at 150° F (65° C) for 60 minutes. Sparge at 175° F (79° at 60° F (16° C) for one week, then siphon into secondary. Hold 

C) to collect 6.5 gallons (24.6 L) of pre-boil wort. in secondary at 60° F (16° C) until fermentation is complete, then 

package and condition. 
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Ro~Jue Old Crustacean (77 T) 
"An unfiltered and unfined barleywine. 

Intense , robust , malty and dark. A huge 

beer in a little bottle, this is a beer designed 

for sipping." 

Ro~Jue Smoke (77 T) 
"Rogue Smoke (previously known as 

Vv'elkommen on draft). is a German style 

Rauch bier which was inspired by the fall of 

the Berlin \!\Tall. Most Rauch brews are bot­

tom fermented , however Rogue Smoke is 

top fermented. It is orange-amber in hue 

with a delicate smoke aroma and flavor 

with an intense hop finish . Alder wood , 

indigenous to the Northwest, is the smok­

ing agent, though a small amount of Bam­

berg malt is used in the mash, too. Beech is 

drier than alder, reports brewmaster John 

Maier, so we use a little of that for added 

complexity. Welkommen, a smoky, nutty 

ale, is also very dry, which , given the 15 

pounds of hops (Perle and Saaz) added to 

each IS-barrel batch , is no surprise . The 

seven medals in nine years which Rogue 

Smoke won at the Great American Beer 

Festival in Denver are also a tribute to this 

unusual brew." 

Ro1Jue Youn1Jer's 
Special Bitter Clone 
Recipe for 5 gallons ( 19 L) 

Assumptions: 5.5 gallons at end of boil, 

70% efficiency 

OG: 1.047 (12° P) 

FG: 1.013 

IBU: 35 

All-Grain Wort Production 

9.0 lb (4 kg) Great Western 2-row pale malt 

0.5 lb (227 g) 60° L crystal malt 

Mash at 150° F (65° C) for 60 minutes. Sparge at 175° F (79° 

C) to collect 6.5 gallons (24.6 L) of pre-boiled wort. 

Recipe for 5 gallons (19 L) 

Assumptions: 5.5 gallons at end of boil, 

70% efficiency. 

OG: 1.108 (26° P) 

IBU: 120 

All-Grain Wort Production 

19.5 lb (8 .8 kg) Great Western 2-row pale malt 

0.5 lb (227 g) Hugh Baird Munich malt 

2.0 lb (0.9 kg) Hugh Baird 40° L carastan malt 

Mash at 150° F (65° C) for 60 minutes. Sparge at 175° F (79° C) 

to collect 6.5 gallons (24.6 L) of pre-boiled wort. 

Extract Plus Grains Wort Production 

Steep crystal malt in 150° F (65° C) water for 20 minutes . 

Strain, add 6.5 lb (3 kg) light malt extract syrup and proceed 

with one-hour boil, adding hops at specified intervals. 

Wort Processin!J 

1.0 oz (28 g) Willamette pellet hops, 5% alpha add (90 min) 

1.0 oz (28 g) Yakima Golding pellet hops, 4.75% alpha 

acid (45 min) 

1.0 oz (28 g) Yakima Golding pellet hops, 4. 75% alpha acid 

(30 min) 

1.0 oz (28 g) Amarillo pellet hops, 5% alpha acid (knockout) 

1.0 tsp (5 mL) Irish moss (20 min) 

BrewTek California Pub Ale (CL-50) or equivalent 

Boil90 minutes. Cool to 60° F (16° C) and pitch yeast. Ferment 

at 60° F (16° C) for one week, then siphon into secondary. Hold 

in secondary at 60° F (16° C) until fermentation is complete, then 

package and condition. 

Munich). Strain, add 14.5 lb (6.6 kg) light malt extract syrup and 

proceed with one-hour boil, adding hops at specified intervals. 

Wort Processin~J 

1.5 oz (28 g) Chinook pellet hops, I 0. 9% alpha acid (90 min) 

1.0 oz (43 g) Chinook pellet hops, 10.9% alpha acid (45 min) 

1.0 oz (28 g) Chinook pellet hops, 10.9% alpha acid (30 min) 

2.0 oz (28 g) Centennial pellet hops, 10.5% alpha acid 

(knockout) 

1.0 tsp (5 mL) Irish moss (20 min) 

BrewTek California Pub Ale (CL-50) or equivalent 

Boil90 minutes. Cool to 60° F (16° C) and pitch yeast. Ferment 

at 60° F (16° C) for three to four weeks, rousing yeast if necessary, 

then siphon into secondary. Hold in secondary at 60° F (16° C) 

Extract Plus Grains Wort Production or cooler until fermentation is complete (Old Crustacean is aged 

Steep carastan malt in 150° F (65° C) water for 20 minutes (omit for one year) then package. 
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Ro(lue Ore(Jon Golden Ale (130 T) 
"Oregon Golden Ale is the original 

Rogue brew dating back to 1988 and the 

days of the old Ashland brewpub location 

(which was destroyed by a flood several 

years ago). Deep golden in color with a rich 

malty aroma. Delicately smooth and crisp 

flavor and an herbal finish. Oregon Golden 

Ale is created from Northwest Harrington 

and Klages, and Maier Munich Malts (18% 

specialty grains, .19 lbs grain per bottle) . 

Kent Golding and Cascade hops. Rogue 

Specifications: 13° Plato, IBU 34, Apparent 

Attenuation 77, Lovibond 3.20." 

ation is Chris Studach, a friend of Rogue's 

resident wizard John Maier, who added a 

Northwest twist to th e classic style by 

adding hazelnuts for the host homebrew at 

the 1993 American Homebrewers Associa­

tion convention. Chris put the nut in nut 

brown! Hazelnut Brown Nectar Ale is a 

blend of Grea t VVestern 2-row Pale, 

Munich, Hugh Baird Brown, Crystal80 and 

Crystal 135, Carastan , and Beeston Pale 

Chocolate malts; hazel nut extract; Perle 

and Saaz hops. Rogue Specifications: 14 

Ro(lue Hazelnut Brown Nectar (130 T) 
"Hazelnut Brown Nectar is a nutty twist · 

to a traditional European Brown Ale. Dark 

brown in color with a haze lnut aroma , a 

rich nutty flavor and a smooth malty finish. 

Dedicated to the homebrewer in each of 

us- the homebrewer who inspired this ere-

Ro!Jue Smoke Clone 
Recipe for 5 gallons ( 19 L) 

Assumptions: 5.5 gallons at end of boil, 

70% efficiency. 

lll!loi~...,.....,.., OG: 1.057 (14.SO P) 

IBU: 48 

All-Grain Wort Production 
5 .0 lb (2.27 kg) Bamberg smoked malt 

2.0 lb (0.9 kg) Hugh Baird Munich malt 

2.0 lb (0.9 kg) Great Western 2-row pale malt 

1.0 lb (0.45 kg) Hugh Baird 75° L crystal malt 

1.0 lb (0.45 kg) Hugh Baird 13-17° L carastan malt 

0.5 lb (227 g) Alderwood home-smoked Munich malt 

Mill 0.5 lb Munich malt, spray with water to wet it, then smoke 

over alder wood for several hours (or substitute another 0.5 lb Ger­

man Rauch malt for Aldenvood smoked malt). Mash at 150° F 

Ro!Jue Ore!Jon Golden Ale Clone 
Recipe for 5 gallons ( 19 L) 

Assumptions: 5.5 gallons at end of boil , 

70% efficiency. 

OG: 1.051 (13° P) 

IBU: 34 

All-Grain Wort Production 
10.0 lb (4.5 kg) 2-row pale malt 

0.5 lb (227 g) Munich malt 

Mash at 150° F (65° C) for 60 minutes. Sparge at 175° F (79° C) 

to collect 6.5 gallons (24.6 L) of pre-boiled wort. 

Extract Plus Grains Wort Production 
Substitute 7.5 lb (3.4 kg) light malt extract syrup for pale and 
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(65° C) for 60 minutes. Sparge at 175° F (79° C) to collect 6.5 

gallons (24.6 L) of pre-boiled wort. 

Extract Plus Grains Wort Production 
[None. As of this writing, there is no smoked malt extract, 

and using liquid smoke flavor won't do this beer justice!) 

Wort Processin(l 
0 .5 lb (227 g) Alderwood home-smoked Munich malt 

0 .5 oz (14 g) Perle pellet hops, 8% alpha acid (90 min) 

1.5 oz (43 g) Saaz pellet hops, 5% alpha acid (45 min) 

1.0 tsp (5 mL) Irish moss (20 min) 

BrewTek California Pub Ale (CL-50) or equivalent 

Boil90 minutes. Cool to 60° F (16° C) and pitch yeast. Ferment 

at 60° F (16° C) for one week, then siphon into secondary. Hold 

in secondary at 60° F (16° C) until fermentation is complete, then 

package and condition. 

Munich malts, then proceed with one-hour boil, adding hops at 

specified inten,als. 

Wort Processin(l 
0 .5 oz (14 g) Willamette pellet hops, 5% alpha acid (90 min) 

1.0 oz (28 g) Willamette pellet hops, 5% alpha acid ( 45 min) 

1.0 oz (28 g) Cascade pellet hops, 5% alpha acid (knockout) 

2.0 oz (57 g) Cascade pellet hops, 5% alpha acid (dry) 

1.0 tsp (5 mL) Irish moss (20 min) 

BrewTek California Pub Ale (CL-50) or equivalent 

Boil 90 minutes. Cool to 65° F (18° C) and pitch yeast. Ferment 

at 60-62° F (16-17° C) for one week, then siphon into secondary with 

dry hops. Allow to remain on dry hops at 50-55° F ( 10-13° C) until 

fermentation is complete, then package, condition and enjoy! 
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degrees Plato, IBU 33, apparent attenua­

. tion 73.6, Lovibond 36." 

Ro(lue Mocha Porter (130 T) 
"Dedicated to the chocolate lover in 

each of us. Mocha Porter was once known 

as New Porter, in honor of the town of 

Newport , Ore. a nd home of Rogue Ales . 

The January/February 1995 issue of Men 's 

Health magazine features a bottle of Rogue 

New Porter (today's Mocha Porter) in the 

Fifth Annual Collection of Good Advice, 

Health News, Dire Warnings, Notable 

Folks and Unsolicited Opinion. New Porter 

is described as thetBest New Beer for 1994 ! 

The caption reads: 'Oh , Happy Day: For a 

beer- drinking experience order up a bottle 

of thi s microbrew from Orego n .' Ruddy 

brown in color, a bittersweet bala nce of 

malt and hops with a light cream fini sh ." 

RotJue Hazelnut Brown 
Nectar Clone 
Recipe for 5 gallons ( 19 L) 

Assumptions: 5.5 gallons at end of boil, 

70% efficiency. 

OG: 1.056 (14° P) 

IBU: 33 

All-Grain Wort Production 
8 .5 lb (3.86 kg) Great Western 2-row pale malt 

0. 75 lb (340 g) Hugh Baird Munich malt 

4.0 oz (II3 g) Hugh Baird brown malt 

8.0 oz (227 g) 15°1 crystal malt 

1.0 lb (0.45 kg) 751 crystal malt 

8.0 oz (227 g) 1201 crystal malt 

2.0 oz (57 g) Beeston pale chocolate malt 

0 . 75 oz (21 g) hazelnut syrup, in secondary 

Mash at 150° F (65° C) for 60 minutes. Sparge at 175° F (79° 

C) to collect 6.5 gallons (24.6 L) of pre-boiled wort. 

RotJue Mocha Porter Clone 
Recipe for 5 gallons (19 L) 

Assumptions: 5.5 gallons at end of boil, 

70% efficiency. 

OG: 1.051 (13° P) 

IBU: 54.5 

All-Grain Wort Production 
8 .5 lb (3 .9 kg) 2-row pale malt 

1.5 Ib (0.68 kg) 120° 1 crystal malt 

0 .25 lb (113 g) Hugh Baird Munich malt 

0 .25 lb (I 13 g) pale chocolate malt 

2.0 oz (57 g) chocolate malt 

2 .0 oz (57 g) black malt 

Mash at 150° F (65° C) for 60 minutes. Sparge at 175° F (79° 

C) to collect 6.5 gallons (24.6 L) of pre-boiled wort. 
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Extract Plus Grains Wort Production 
Steep specialty malts in 150° F (65° C) water for 20 minutes 

(omit Munich). Strain, add 6.5 lb (3 kg) light malt extract syrup and 

proceed with one-hour boil, adding hops at specified intervals. 

Wort ProcessiniJ 
0.5 oz (14 g) Perle pellet hops, 8% alpha acid (90 min) 

0.25 oz (7 g) Perle pellet hops, 8% alpha acid (45 min) 

0 .25 oz (7 g) Perle pellet hops, 8% alpha acid (30 min) 

1.0 oz (28 g) Saaz pellet hops, 3% alpha acid (knockout) 

1.0 tsp (5 m1) Irish moss (20 min) 

BrewTek California Pub Ale (C1-50) yeast or equivalent 

Boil90 minutes. Cool to 60° F (16° C) and pitch yeast. Ferment 

at 60° F (16° C) for one week. Siphon into secondary at 50-55° F 

(10-13° C) with hazelnut syrup until fermentation is complete, 

then package and condition . 

Extract Plus Grains Wort Production 
Steep specialty malts in 150° F (65° C) water for 20 minutes 

(omit Munich). Strain, add 6 lb (2.72 kg) light malt extract syrup, 

then proceed with one-hour boil, adding hops at specified intervals. 

Wort Processin(l 
1.0 oz (28 g) Amarillo pellet hops, 8% alpha acid (90 min) 

1.0 oz (28 g) Horizon pellet hops, 5% alpha acid (knockout) 

1.0 tsp (5 m1) Irish moss (20 min) 

BrewTek California Pub Ale (C1-50) or equivalent 

Boil90 minutes. Cool to 65° F (18° C) and pitch yeast. Ferment 

at 60-62° F (16-1 7° C) for one week, then siphon into secondary. 

Package when fermentation is complete. 
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Ro~Jue Chocolate Stout (130 T) 
"The recipe for Rogue Chocola te Stout 

was created several years ago for export to 

Japan . The exported 12-ounce Chocolate 

Bear Beer bottle label is in Kanji and fea-

tures a teddy bear with a pink heart on his 

belly . Chocolate Stout was released for 

Valentine's Day in 2001 in a 22-ounce bot­

tle for the U.S. market. The label features 

a Roguester (Sebbie Buhler) on the label. 

Ebony in color with a rich creamy head. 

The mellow flavor of oats, chocolate malts 

and real chocolate are balanced perfectly 

with the right amount of hops for a bitter­

sweet finish ." ~ 

Ro~ue Chocolate Stout Clone 
Recipe for 5 gallons ( 19 L) 

Assumptions: 5.5 gallons at end of boil , 

70% efficiency. 

OG: 1.060 (15° P) 

IBU: 69 

All-Grain Wort Production 
11 .0 lb (5 kg) Great Western 2-row pale malt 

0.5 Jb (227 g) 120° L crystal malt 

0.5 lb {227 g) chocolate malt 

o.s lb (227 g) rolled oats 

3.0 oz (85 g) roast barley 

Extract Plus Grains Wort Production 
Steep specialty malts in 150° F (65° C) water for 20 minutes. 

Strain, add 7.5 lb (3.4 kg) light malt extract syrup and proceed 

with one-hour boil, adding hops at specified intervals. 

Wort Processin!J 
1.0 oz (28 g) Cascade pellet hops, 5% alpha acid (90 min) 

1.0 oz {28 g) Cascade pellet hops, 5% alpha acid (60 min) 

1.0 oz (28 g) Cascade pellet hops, 5% alpha acid (30 min) 

1.0 oz (28 g) Cascade pellet hops, 5% alpha acid (knockout) 

1.0 tsp (5 mL) Irish moss {20 min) 

BrewTek California Pub Ale (CL-50) or equivalent 

1.5 oz (35 g) chocolate extract (in secondary) Boil 90 minutes. Cool to 60° F ( 16° C) and pitch yeast. Ferment 
at 60° F (16° C) for one week. Siphon into secondary at 50-55° F 

Mash at 150° F (65° C) for 60 minutes. Sparge at 175° F (79° (10-13° C) on to chocolate extract and hold until fermentation is 

C) to collect 6.5 gallons (24.6 L) of pre-boiled wort. complete, then package and condition. 
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2003 AHA National Homebrew Competition Winners 

Homebrewer of the Year 

Bruce Stott • Rockville, CT • Hop River Brewers 

Bruce Stott, taking top honors this year for his "Cee Cee Schwarz 

Beer," said the name comes from the Roman numerals for 200, as this 

one was his 200th batch. No stranger to the AHA's National Home­

brew Competition, Stott has been brewing for 10 years, winning sev­

eral bronze medals and a gold in past years. But this is the first time 

Homebrewer of the Year award 
sponsored by 

WORLD CLASS MALT 

he's won in this category. Known for his Munich Dunkels, Stott decided to widen his range this year and tweak a 

Dunkel recipe to fit the Schwarzbier lager style. He added dark grains, including Carafa malt, and with his typical 

German lineup of base malts went on to win Best of Show at this year's huge competition. When asked if he considered using a traditional 

decoction mash to brew his Schwarzbier, Stott said that he has used a single decoction schedule with highly modified malt. "But the differ­

ence isn 't worth the effort, especially when you are using melanoidin malt," he concluded. 

Stott doesn't have a fancy brewing set-up. In fact , he brews in his kitchen. "It's too low in there for a three-tier," he said, but by propping 

his mash tun up on the microwave, boiling on the stove and moving the wort with a $20 submersible pump, he still manages to brew some 

of the best home brew in the nation. His club, the Hop River Brewers of Rockville , Conn. , was thrilled to have two grand awards going to 

club members. Speaking of fellow member Paul Zocco, Meadmaker of the Year, Stott said, "I think he was even more excited than I was. " 

Paul Zocco . • Andover, CT • Hop River Brewers 

Calling Paul Zocco a "brewing enthusiast" simply does not do him 

justice. Chat with him for a few minutes at his homebrew shop in 

Andover, Conn. , and you'll soon realize just how seriously he takes his 

Meadmaker of the Year 
award sponsored by 

brewing. When he's not running the shop, he's home cooking up a new batch of something,_ and he's sure he has 

the perfect mead recipe-NHC judges agree. Though he 's been brewing mead for only five years, he 's hit upon a 

very simple, straightforward method, and he's happy to give it out to anyone who comes by his shop. 

With 15 pounds (6.8 kg) of good quality honey (his favorite variety is orange blossom) added to 5 gallons of 

water, Zocco heats the must to 160° F (71 o C) for 15 to 30 minutes, then chills the must in a cold water bath to fermentation temperature. He 

adds a half-teaspoon each per gallon of acid blend and standard yeast nutrient. Then he "shakes the heck out of it" to aerate, and pitches 

Wyeast Sweet Mead yeast, which he's bumped up to a 2-liter starter with dry malt extract. Nter fermentation , he uses Sparkalloid to clarify 

the mead, and puts it away for three to four months to age. Simple! He plans to use the 40 pounds of sage honey he won from category spon­

sor Redstone Meadef)' to make a few more batches using the same method. 

Cidermaker of the Year 
Byron Burrier, Steve Olson and 

Steve Mattheeussen 
Menasha, WI 

Appleton Libation Enthusiasts 

Steve Olson is the experienced homebrewer of the group, with more than 15 years of brewing 

under his belt. Byron Burrier has been brewing beers and meads with Olson for more than four 

years and Steve Mattheeussen has been brewing ciders and meads with them for three years . 

"Olson was always talking about the great beers he was brewing, and since Byron came from Oregon and was familiar with great micro­

brews, he naturally was very interested in learning how to do it. " 

Mattheeussen is allergic to something in beer, so he got the group started brewing ciders, cysers, meads and other melomels. Togeth­

er, the trio brews eight to 10 batches of'ciders, meads and melomels each year-especially in the fall when the apples and berries are 

fresh. For their NHC winner, the must came from Heritage Orchard in Chilton, Wis., with a blend of Macintosh, Cortland, Red Deli-

WWW . BEER TOWN.ORG ZYMURGY SEPTEMBER/OCTOBER 2003 

51 



52 

cious, Empire and Honey Crisp apples. The must was freshly squeezed from late harvest apples to give the most concentrated flavor 

and sugar content. They made their cider within 24 hours of the apples being pressed, and instead of their usual mead yeast, pitched a 

fruity London ale yeast (Wyeast No . 1318). "Our winning entry was a bit of an experiment-the only way to learn new things , right?" 

As for using sulfites to preserve their delicious concoctions, this year's top cidermakers were conscious of Mattheeussen's allergies, 

thinking sulfites might affect their brewing colleague. "We tend to stay away from the sulfites and only use as little as possible." They 

do , however, add small amounts of ascorbic acid with a minimal amount of sulfite to the cider to stop fermentation for still ciders . 

They say they will continue to experiment and branch out with different styles and techniques- like using different yeast strains and 

aging cider in oak barrels for a new level of flavor and complexity. 

Ninkasi Award sponsored by 

Curt Hausam • Salem, OR • Strange Brew 

Curt Hausam, with two gold medals in this year's NHC, again 

claims the coveted Ninkasi Award, which goes to the homebrewer 

who scores the most medal points in the 24 beer categories . He 

entered 20 beers this year, with five going on to the second round. 

His goal is to claim a medal in every category, and he's got a good 

start with more than 10 categories already covered. He loves using 

Scotmalt and Hugh Baird, but relies on Great Western domestic 2-row as his mainstay. 

Having built up his brew system over the years, Hausam now brews 30 gallons at a time , using one huge mash tun for wort sepa­

ration. With three 15 .5-gallon kettles for the boil, he will then split the beer up into 5-gallon portions for fermentation, often pitching 

starters of different yeast varieties in each . 

Hausam has been brewing since 1992, and has been a member of three Oregon brew clubs: Capitol Brewers, the Oregon Brew 

Crew and now Strange Brew. And unsurprisingly, each of those clubs has been in contention for the Club of the Year award . When 

asked why he thinks membership in a club is important, Hausam said his thirst for brewing knowledge and the camaraderie were the 

main reasons-"! go for the beer." 

Homebrew Club of the Year 
award sponsored by Quality Ale & Fermentation 

Fraternity (QUAFF} 
San Diego, CA 

For the third straight year, QUAFF brought home the AHA's Home brew Club of the Year 

Award. When asked about the secret behind ·the three-peat, QUAFF's AHA liaison Randy 

Barnes and club president Greg Lorton both mentioned the nearly annual BJCP classes and 

exams the club has been offering since 1996. The result has been an increased interest in 

entering and judging competitions as well as a better understanding of beer styles and the 

flaws commonly found in homebrew. To this club treasurer Harold Gulbransen adds the sense of teamwork that QUAFF has instilled in its 

members. "If you asked members of QUAFF what is the most prestigious award given by the AHA," says Gulbransen, "! have no doubt it 

would be the Club of the Year award. Individual medals are great, but the team results are the true sign that we are making good beer." 

Upon returning from the 1999 National Home brewers Conference in Olathe, Kan ., then-club president Peter Zien wrote a rallying cry ' 

in the club newsletter, getting the club psyched to enter the National Homebrew Competition in 2000. That year, the club won its first 

NHC medals, placing third in the overall club standings . Hearing of the glory of winning a gold medal at nationals from Gulbransen 

was all that it took to get the club motivated to go for it all in 2001. The next year, the club entered 225 homebrews and had 20 different 

club members advance to the second round. 

QUAFF realizes that next year's competition is going to be stiff. They are fully expecting a tough fight from the familiar club names 

like the Urban Knaves of Grain of Illinois and the Kansas City Bier Meisters as well as up-and-comers SAAZ of Ohio and the Great North­

ern Brewers of Alaska. With the conference moving to nearby Las Vegas next year, QUAFF is planning to have a large contingent at the 

2004 NHC awards ceremony (they had around 20 members in attendance this year in Chicago)-giving them that much more incentive 

to put in as many quality entries as they can muster. ~ 
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f----------,------------WINNERS CIRCLE 
B y A M A H l T U R C Z Y N S C H E P P A C H 

Of the 3,340 beer, mead and cider 

entries at the 25th anniversary of the 

National Homebrew Competition, these are 

the very best in each of 29 categories. As you 

can imagine, organizing the largest home­

brew competition is no small feat. We caught 

up with NHC director Gary Glass and asked 

him a few questions about this year's event. 

Zymurgy: How do you rate the judging and 

quality of entries in this year's NHC com­

pared to previous years? 

Gary Glass: I think in general we had a 

better set of judges this year than in past 

years, probably with the exception of the 

East Region , which was running its site for 

the first time. The second round was awe­

some! We had only BJCP judges, with six 

judges per category for almost every cate­

gory. We were even turning judges away­

that definitely hasn't happened in the pre­

vious three competitions. 'liVe had Michael 

Jackson on the Best of Show panel for 

beer-that was pretty cool. 

Zymurgy: Of the site directors working on 

this year's competition, is there anyone who 

stood out or deserves special thanks? 

GG: Maybe Steve McKenna , the second 

round site director who did an awesome job 

of recruiting judges along with head stew­

ards extraordinaire, Ellen Janevicius and 

Luann Fitzpatrick, who basically set up the 

whole judging. 

Zymurgy: How about generosity among 

award sponsors? Seemed like there were 

some great prizes this year. 

GG: The conical fennenter that Beer, Beer 

and More Beer has given us for the last three 

years is of course very cool! Redstone's 
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Meadmaker prize was awesome, including a 

bottle of Reserve (goes for $50) and Pi not 

Nair, 40 pounds of Button Sage Honey (I 

want that!) and a vest. The Homebrewer of 

the Year gets the Rogue 3-liter (this thing is 

massive!) bottle of Iron Chef Morimoto's 

Saba Signature Beer, signed by brewer John 

Maier, along with an invite to meet the Iron 

Chef in New York. 

Zymurgy: You've been doing this for a 

while now. How do you see the NHC chang­

ing or evolving over the last few years? 

GG: I'm better at it than I was. We've got a 

great set of local directors that I have com­

plete confidence in. The competition has 

grown ever since my first year running it , so 

I guess we're doing something right. The 

growth of the competition led me to add 

another region , "East Region" based in 

Cleveland, this year. I think the competition 

for Homebrew Club of the Year has defi­

nitely heated up over the last few years. 

Zymurgy: What role did homebrew clubs 

play in this year's competition? Any big 

rivalries? 

GG: QUAFF is just a powerhouse of brew­

ing. They are a mid-sized club, but their 

members are extremely motivated. They also 

brew a lot! This year, QUAFF member Jamil 

Zainasheff had 50 entries! Urban Knaves of. 

Grain, who won the trophy along with Ore­

gon Brew Crew back in '99, put up a noble 

effort to take the trophy back in their home­

town . UKG member and former Ninkasi 

Award winner Joe Formanek came up with 

three medals. Great Northern Brewers of 

Anchorage, who took third in club points, put 

on a very impressive showing. They took 

more medals in the second round than any 

other club . I'd look for them to be serious 

contenders in next year's competition . I 

know they are itching to knock off QUAFF 

(their latest newsletter suggested that there 

was a secret QUAFF connection to AI Qaida). 

With another successful NHC under his 

belt, Glass can start looking forward to next 

year's event. But meanwhile, we invite you 

to see how this year's gold medallists pulled 

off the ama zing feat of brewing the best 

example in their category. We hope to see 

your name in the ranks next year! 

Amahl Turczyn Scheppach is former associate 

editor of Zymurgy. ~ 

Category 1: American Lager 

Gold Medal 

AHA 2003 National 
Homebrew Competition 

Richard Nelson, Dover, MA 

"American Light", American Lager, Light 

Ingredients for 5.8 U.S. gal (22 L) 

5.25 lb (2.38 kg) Canada Malting 6-row 

pale malt 

2 .25 lb (1.02 kg) Goya medium grain 

rice 

0 .5 oz (14 g) Liberty plug hops; 

4 .9% alpha acid (first wort) 

0 .75 oz (21 g) Cluster plug hops, 

6.5% alpha acid (60 min) 

Wyeast No. 2124 Bohemian 

lager yeast 

4.9 oz (141 g) corn sugar to prime 

10.0 g Polyclar to clarify 
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• Original specific gravity: 1.0425 

• Final specific gravity: 1.0071 

• Boiling time: 90 minutes 

• Primary fermentation : 12 days at 

50° F (10° C) in glass 

• Secondary fermentation : 97 days 

at 50-35° F (10-2° C) in glass 

Brewer's Specifics 

Cereal mash rice with approximately 5 oz 

(142 g) of 6-row per pound of rice. Mash in 

with 2 quarts (1.89 L) water per pound at 153° 

F (67° C) for IS minutes. Heat to boil. Boil for 

30 minutes. Mash in 6-row with 36 oz (1.06 

L) water per pound at 144° F (62° C) for 30 

minutes. Add cereal mash and heat and raise 

mash to 158° F (70° C) for 45 minutes. Heat 

mash to 161-162° F (72° C) for 30 minutes. 

Mash out at 168° F (76°C) for 10 minutes. 

Judges' Comments 

"Very well made example of an American 

light. Great balance on all the components. I 

wish the big boys could brew them this good!" 

"Wow! Lite! Clean! 0 haze! Great head. 

If all lite be~rs were this good I could lose 

some weight. This just kicks ass . Don't 

ch'a nge a thing." 

Runners-Up 

Silver Medal: Mike McCluskey, North Bend, 

WA, Brew Rats 

Bronze Medal: David Oenbring, Lincoln, 

NE, Lincoln Lagers 

Gold Medal 

AHA 2003 National 
Homebrew Competition 

Bob Carbone, Grand Cane, LA, Shreveport 

Urban Diastatic Spargers (SUDS) 

"YA WHOL Pils" North German Pils 

Ingredients for 23 U.S. gal (87 L) 

24.0 lb (10.88 kg) Weyermann Pils malt 

6.0 lb (2 . 72 kg) Weyermann Vienna 

malt 
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5 .0 lb (2 .27 kg) Briess dextrin malt 

1.0 oz (28 g) Spalt whole hops, 

7 .2% alpha acid (first wort) 

1.0 oz (28 g) Hallertauer Tradition 

whole hops, 6.4% alpha acid 

(first wort) 

2.0 oz (57 g) Spalt whole hops, 

7 .2% alpha acid (60 min) 

1.0 oz (28 g) Hallertauer Tradition 

whole hops, 6.4% alpha acid 

(30 min) 

2.0 oz (57 g) Hallertauer Tradition 

whole hops, 6 .4% alpha acid 

(15 min) 

3.0 oz (85 g) Hallertauer Tradition 

whole hops, 6 .4% alpha acid 

(2 min) 

4000 mL Carbone lager yeast 

forced C02 to carbonate 

4.0 tsp. Irish moss in boil 

0 .25 tsp Clearfine in keg 

• Original specific gravity: 1 .050 

• Final specific gravity: 1.014 

• Boiling time: 60 minutes 

Primary fermentation: 7 days at 

52° F (11 o C) in steel 

Secondary fermentation: 7 days at 

42° F (6° C) in steel 

Brewer's Specifics 

Mash grains at 153° F (67° C) for 65 min­

utes. Raise to 158° F (70° C) and hold 25 

minutes. Mash out at 168° F (76° C) for 20 

minutes. 

Judges' Comments 

"Excellent beer-super clean. Better than 

Bitburger calibration! Such a pleasure to 

drink. Only flaw-hop aroma just not there." 

"Very good recipe . Correct for lighter 

color and boost carbonation, other than that 

an excellent representation of style." 

"Crisp, dry, bitter. You are the man. Very 

delicious. Send me your recipe, please! " 

Runners-Up 

Silver Medal: Kirk Allen, Anchorage, AI<, 

Great Northern Brewers 

Bronze Medal: Greg Brown, Auburn Hills, MI 

Gold Medal 

AHA 2003 National 
Homebrew Competition 

Category award 
sponsored by 

Northwestern Extract 

James Grady and Steve Wesstrom, Grand 

Prairie, TX, Knights of the Brown Bottle 

"Snow Wheat Ale", American Wheat 

Ingredients for 10 U.S. gal (38 L) 

15.5 lb (7.03 kg) 2-row pale malt 

5.0 lb (2.27 kg) wheat malt 

1.5 oz (42 g) Perle whole hops, 

8% alpha acid (60 min.) 

1.5 oz Perle whole hops, 8% alpha 

acid (42 g) (30 min .) 

1 .0 oz {28 g) Cascade whole hops, 

5% alpha acid (2 min.) 

Wyeast No. 1056 American ale 

yeast 

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

1.0 tsp. Irish moss to clarify 

• Original specific gravity: 1.048 

• Final specific gravity: 1.007 

• Boiling time: 60 minutes 

• Primary fermentation : 12 days at 

66° F ( 19° C) in glass 

• Secondary fermentation : 9 days at 

66° F ( 19° C) in glass 

Brewer's Specifics 

Mash grains at 153° F (67° C) for 60 minutes. 

Judges' Comments 

"A very well-made, refreshing beer. Malt 

and hop qualities ar.e well balanced." 

"A soundly brewed beer with no off flavors 

or aromas- wheat malt flavor stands out in 

aroma and flavor. Very low hop presence in 

flavor, stands out a bit more in aroma." 

Runners-Up 

Silver Medal: Jeff Oberlin , Friendswood, TX, 

Bay Area Mashtronauts 

Bronze Medal: Joe Formanek, Bolingbrook, 

IL, Urban Knaves of Grain 
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Gold Medal 

AHA 2003 National 

Homebrew Competition 

Category award 

sponsored by St. Lo uis 

Wine & Beer Making 

David Quinn, Folly Beach, SC, Lowcountry 

Libations 

"Shovei-N-Pail Ale" 

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

10.0 Ib (4.54 kg) Briess 2-row pale malt 

I .O Ib (0.45 kg) 20° caramel malt 

0 .35 oz (IO g) Chinook pellet hops, 

I2% alpha acid (60 min) 

0 .70 oz (60 min) Fuggle pellet hops, 

6% alpha acid (20 g) 

o. 70 oz (20 g) Cascade pellet hops, 

5.5% alpha acid (IS min) 

0 . 70 oz (20 g) Fuggle pellet hops, 

6% alpha acid (IS min) 

2.II oz (60 g) Cascade pellet hops, 

5 .5% alpha acid (5 min) 

Wyeast No. 1056 American ale 

yeast 

1.0 cup (236 mL) boiled 1.060 gravity 

wort to prime 

• Original specific gravity: Unknown 

• Final specific gravity: Unknown 

• Boiling time: 60 minutes 

• Primary fermentation : 8 days at 

68° F (20° C) in glass 

• Secondary fermentation : 14 days 

at 60° F (16° C) in glass 

Brewer's Specifics 

Mash grains at 148° F (64 ° C) for 60 

minutes. 

Judges' Comments 

"Nice hop flavor , good balance . Good 

example , OK style, somewhat on the high 

end." . 

"Malty aroma with hops present. Very 

close." 

"Great beer; I could drink a lot of this . I 

love the biscuity flavor. " 
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Runners-Up 

Silwr Medal: Matt Boisen , Longmont, CO 

Bronze Medal: Chuck West, San Diego, CA, 

Quality Ale & Fermentation Fraternity 

(QUAFF) 

Gold Medal 

AHA 2003 National 

Homebrew Competition 

Shawn Scott, McAlester, OK, Fellowship 

of Oklahoma Ale Makers {FOAM) 

"St. Andrew's 70 Shillings", Heavy -/70 

Ingredients for 9 U .S. gal (34 .06 L) 

10.0 lb (4.54 kg) Maris Otter pale malt 

4 .0 Ib (1.81 kg) Paul's mild ale malt 

1.0 lb (0.45 kg) aromatic malt 

1.0 lb (0.45 kg) Paul's dark crystal 

malt 

1.0 lb (0.45 kg) Briess wheat malt 

0.25 lb (113 g) Hugh Baird brown malt 

2.0 oz (57 g) Hugh Baird roast barley 

1.0 oz (28 g) peated malt 

I.4I oz ( 40 g) E. Kent Golding whole 

hops, 6.6% alpha acid (110 min.) 

White Labs WLP OII European 

ale yeast 

forced C02 to carbonate 

• Original specific gravity: 1.058 

• Final specific gravity: 1.015 

• Boiling time: I20 minutes 

• Primary fermentation: IS days at 

59° F (15° C) in glass 

• Secondary fermentation: IS days 

at 59° F (I 5° C) in glass 

Brewer's Specifics 

Mash grain s at 157° F (69° C) for 60 

minutes. 

Judges' Comments 

"Well-made example ... ma lty with some 

old fruit notes." 

"Aside from aroma being less than I'd 

like, this beer has good flavor. Very good 

example of the style." 

Runners-Up 

Silver Medal: Jamil Zainasheff, Elk Grove, 

CA, Qj.Jality Ale & Fermentation Fraternity 

Bronze Medal: John Gray, Regina , SK, Ale 

and Lager Enthusiasts of Saskatchewan 

Category 6: American Pale Ales 

Gold Medal 

AHA 2003 National 

Homebrew Competition 

Category award 

sponsored by BJ 's Pizza 

Gri ll and Brewery 

Rob Beck, Kansas City, MO, Kansas City 

Bier Meisters 

"River Forest Pale" 

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

9 .0 lb (4 .08 kg) Schrier Harrington 

malt 

1.0 lb (0.45 kg) Dingeman Munich 

malt 

0.75 lb (340 g) Briess Victory malt 

0.5 lb (0.23 kg) Weyermann 

Cara-foam malt 

0 .5 lb (0 .23 kg) wheat malt 

0 .5 lb (0.23 kg) flaked barley 

0 .75 oz (2I g) Simcoe whole hops, 

13% alpha acid (48 min) 

0.5 oz (I4 g) Centennial whole hops, 

IO. I% alpha acid (10 min) 

0 .5 oz (14 g) Cascade whole hops, 

7% alpha acid (10 min) 

0 .5 oz (14 g) Centennial whole hops, 

10.I% alpha acid (steep) 

0 .5 oz (14 g) Cascade whole hops, 

7% alpha acid (steep) 

1.0 oz (28 g) Centennial whole hops, 

IO. I % alpha acid (dry) 

1.0 oz (28 g) Simcoe whole hops, 

I3% alpha acid (dry 

Wyeast No. 1056 American ale 

yeast 
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Forced C02 to carbonate 

Isinglass and Polyclar to clarify 

• Original specific gravity: 1.059 

• Final specific gravity: 1.014 

• Boiling time: 65 minutes 

• Primary fermentation : 12 days at 

68° F (20° C) in glass 

• Secondary fermentation: 6 days at 

68° F (20° C) in glass 

• Tertiary fermentation : 14 days at 

30° F(-1° C) in glass 

Brewer's Specifics 

Mash in for 14 minutes at 130° F (54° C). 

Raise to 150° (66° C) and hold for 1 minute. 

Raise to 156° F (69° C) and hold 111 minutes. 

Mash out at 167" F (75° C) for 42 minutes. 

Judges ' Comments 

"Very nice APA-good fresh hop that's 

high but not overwhelmingly so . A little 

longer finish would be nice. " 

"Very nice beer. Bright, clean , good bal­

ance and hoppage. I'm not sure why the fin­

ish is so short, but it makes you want to go 

back for another swallow." 

Runners-Up 

Silwr Medal: Steve Bagley, Medina, OH, 

Society of Akron Area Zymurgists (SAAZ) 

Bronze Medal: Bill Wright, juneau, AK 

Gold Medal 

AHA 2003 National 
Homebrew Competi tion 

CategOI)' award 
sponsored by Anderson 
Valley Brewing Company 

Ken Celski, Temperance, Ml, Downriver 

Brewers Guild 

"Challenger" 

Ingredients for 10 U.S . gal (38 L) 

20.0 lb (9.08 kg) pale 2-row malt 

2.0 lb (0.90 kg) Vienna malt 

1.5 lb (0.68 kg) 40° crystal malt 

0 .5 lb (0.23 kg) wheat malt 

1.0 oz (28 g) Challenger pellet hops, 

8.2% alpha acid (first wort) 
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1.5 oz ( 4 2 g) Challenger pellet hops, 

8 .2% alpha acid (60 min.) 

2.0 oz (56 g) Challenger pellet hops, 

8 .2% alpha acid (20 min.) 

2.0 oz (56 g) Centennial pellet hops, 

9.1% alpha acid (5 min.) 

2.0 oz (56 g) Centennial pellet hops, 

9.1% alpha acid (dry) 

Wyeast No. 1056 American ale 

yeast 

Forced C02 to carbonate 

• Original specific gravity: 1.062 

• Final specific gravity: 1.012 

• Boiling time: 60 minutes 

• Primary fermentation: 14 days at 

68° F (20° C) in plastic 

• Secondary fermentation: 14 days 

at 68° F (20° C) in glass 

Brewer's Specifics 

l'vlash grains at 152° F (67° C) for 90 

minutes. 

Judges' Comments 

"Nice hop aroma and flavor. The slight 

harshness at the end is likely from water 

ions-if high carbonate, try to reduce them. 

A little more sulfate as well. " 

"Well made beer. Starts with malt 

sweetness , changing to hop bitterness , 

[with] balance toward hops. " 

''Good hop presence , but floral taste. 

Finish a little sweet. Lots of aroma hops- ! 

want bitter." 

Runners-Up 

Si/1'er Medal: joe Formanek, Bolingbrook, 

IL, Urban Knaves of Grain 

Bronze Medal: Michael Gruber, West Linn , 

OR, Strange Brew 

Gold Medal 

AHA 2003 National 
Homebrew Competition 

CategOI)' award 
sponsored by 
Meussdoerffer 
GO Cargill Malt-Specialty 
Products Group 

Mark Norbury, Salem, OR, Strange Brew 

"Allegory Alt", Northern German Aft 

Ingredients for 10 U.S. gal (38 L) 

13.0 lb (5.9 kg) Briess 6-row malt 

5.0 lb (2.27 kg) 18° L Budvar Munich 

malt 

0.5 lb {227 g) 25° L Briess Victory malt 

0 .5 lb (227 g) 130° L Briess Extra 

Special malt 

0 .25 lb {113 g) 280° L Weyermann 

chocolate rye malt 

0 .5 oz (14 g) Cascade whole hops, 

5% alpha acid (90 min.) 

1.0 oz (28 g) Nugget whole hops, 

11.5% alpha acid (60 min .) 

1.5 oz ( 42 g) Spa It whole hops, 

5.5% alpha acid (30 min.) 

2.0 oz (56 g) Mt. Hood whole hops, 

4.5% alpha acid (steep) 

Wyeast No. 1007 German ale 

yeast 

forced C02 to carbonate 

• Original specific gravity: 1.055 

• Final specific gravity: 1.018 

• Boiling time: 90 minutes 

• Primary fermentation : 7 days at 

60° F ( 16° C) in glass 

• Secondary fermentation : 30 days 

at 55° F (13° C) in glass 

• Tertiary fermentation: 4 months at 

30° F (0° C) in steel 

Brewer's Specifics 

Mash grains at 147° F (64 ° C) for 90 

minutes . Raise to 147° F (64° C) and hold 

for 90 minutes. Mash out a t 158° F (70° C) 

for 15 minutes. 
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Judges' Comments 

"Nice clean beer. Well done. The hop­

ping is particularly nice-bitterness without 

too much hop flavor." 

"Prominent malt flavor. Clean beer, great 

example for style." 

"A bit too bitter for a n 8-c-fits 8-b clos­

er. But close-not a major flaw. This is a 

good beer and a fine effort. " 

Runners-Up 

Silver Medal: Peter Zien , San Diego, CA, 

Quality Ale & Fermentation Fraternity 

Bronze Medal: Michael Rupp, Nixa , MO 

Gold Medal 

A HA 2003 National 
Homebrew Competition 

Category aw ard 
sponsored by 

Homebrew Headquarter 

Stephen MacMillan, Henderson, NV, 

Harvest Moon Brewers 

"The Monks Have Spoken", 

Oktoberfest/Marzen 

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

6 .0 lb (2 .72 kg) Williams Gold light 

malt extract 

1.5 lb (0.68 kg) Great Western 

Munich malt 

I.5 lb (0.68 kg) Great Western Vienna 

malt 

I.O lb (0.45 kg) Great Western 2-row 

malt* 

0 .25 oz (7 g) Mittelfruh pellet hops, 

4.3% alpha acid (60 min .) 

0 .20 oz (5.6 g) Hersbrucker pellet hops, 

2.5% alpha acid (60 min.) 

0.20 oz (5 .6 g) Hersbrucker pellet hops, 

4.0% alpha acid (60 min.) 

0 .25 oz (7 g) Mittelfruh pellet hops, 

4.3% alpha acid (30 min.) 

0.5 oz (I4 g) Mittelfruh pellet hops, 

4.3% alpha acid (IO min.) 

White Labs WLP 820 Oktober­

fest/Marzen Jager yeast 

Corn sugar to prime 
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o Original specific gravity: I.056 

o Final specific gravity: l.OI5 

o Boiling time: 60 minutes 

o Primary fermentation : II days at 

44° F (I7° C) in glass 

o Secondary fermentation: 60 days 

at 32-40° F (0-4° C) in glass 

o Diacetyl rest 

Brewer's Specifics 

*Toast 1 lb 2-row malt at 350° F ( 176.6° 

C) for 10 minutes. Mash grains for 1.5 hours 

at 158° F (70° C). 

Judges' Comments 

"Generally within style. More ma lt 

aroma in flavor would add complexity, and 

a bit less C02 to remove carbonic bite. " 

"Sweet, malty-sweet finish over­

whelms . Need more hops in finish." 

"Remember, this is meant to be con­

sumed by the liter for a whole week-it can't 

be too sweet or it will start to be cloying." 

Runners-Up 

Sil\,er Medal: Craig Corley, Santa Monica, 

CA, Pacific Gravity 

Bronze Medal: Jack and Abby Hines, Erie , 

PA 

. ,.. I :. I, 

l l 
Gold Medal 

A HA 2003 National 

Homebrew Competition 

Category aw ard 
sponsored by 

Alternative Beverage 

Roxanne Hastings, Edmonton, AB, 

Edmonton Homebrewers Guild 

"King Ghob's Mild", Mild 

Ingredients for 5.5 U .S . gal (20.8 L) 

7.3 lb (3 .3I kg) Golden Promise pale 

malt 

1.25 lb (0.57 kg) Hugh Baird 75° L 

crystal malt 

6.0 oz (I 70 g) chocolate malt 

4 .0 oz (I 13 g) caramel aroma malt 

l.I oz (3I' g) Bramling Cross pellet 

hops, 5% alpha acid (45 min.) 

Alley Kat Brewery London ale 

yeast 

I .O ( I77 mL) cup corn sugar to 

prime 

Isinglass to clarify 

o Original specific gravity: 1.040 

o Final specific gravity: 1.0 II 

o Boiling time: 60 minutes 

o Primary fermentation : 4 days at 

65° F (I8° C) in glass 

o Secondary fermentation : I4 days 

at 65° F (18°C) in glass 

Brewer's Specifics 

Mash grain at 152-154° F (67-68° C) for 

one hour. 

Judges' Comments 

"Stunning, getting that much complexi­

ty into a beer that thin and clean. Wow! " 

"True to style, good session mild. Light 

body but not light on flavor. " 

Runners-Up 

Silwr Medal: Joe Formanek, Bolingbrook, 

IL, Urban Knaves of Grain 

Bronze Medal: Steve and Dave Scott, Camp­

bell, CA 

Category 11 : English and Scottish 
Strong Ale 

Gold Medal 

AHA 2003 National 
Homebrew Competition 

Category aw ard 

sponsored by Austin 

Homebrew Supply 

Jon Peterson, Poway, CA, Quality Ale & 

Fermentation Fraternity (QUAFF) 

Wee Heavy 

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

I3.0 lb (5 .9 kg) English pale malt 

0.6 lb (272 g) Victory malt 

0 .6 lb (272 g) I20° L crystal malt 

0.4 lb (18I g) ,Belgian aromatic malt 

0 .25 lb (I 13 g) roast barley 

0 .4 oz (II g) Kent Got dings pellet 

hops, 6 .6% alpha acid, (90 min) 
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0.8 oz (22 g) Kent Goldings pellet 

hops, 6.6% alpha acid, (60 min) 

0.4 oz (II g) Kent Goldings pellet 

hops, 6 .6% alpha acid, (45 min) 

White Labs WLP 028 Edinburgh 

ale yeast 

forced C02 to carbonate 

• Original specific gravity: 1.080 

• Final specific gravity: 1.022 

• Boiling time: 90 minutes 

• Primary fermentation: 2I days at 

60° F (16° C) in glass 

• Secondary fermentation: I4 days 

at 60° F ( I6° C) in glass 

Brewer's Specifics 

Mash grains at 155° F (68° C) for two 

hours. 

Judges' Comments 

"A good beer with nice hop balance. First 

time today, but I can have another one." 

"Excellent scotch ale . Could use a bit 

more complexity with a hint of roast, but a 

great beer nonetheless." 

Runners-Up 

Silver Medal: Julia Herz and Greg Ucker, 

Lyons, CO, Hop Barley & The Alers 

Bronze Medal: Dave Justice, Knm:ville, MD , 

Frederick's Original Ale Makers (FOAM) 

Category 12: Barley Wine & 
I Stout 

Gold Medal 

AHA 2003 National 

Homebrew Competition 

Category aw ard 
sponsored by Anchor 

Brewing Company 

Matthew Udall, Pasadena, CA, Maltose 

Falcons Homebrewing Society 

"Olde Kortholt", English-Style Barley Wine 

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

12.0 lb (5.44 kg) 3°L 2-row English 

ESB malt 

5 .0 lb (2.27 kg) Alexander's pale malt 

extract 
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1.0 lb (0.45 kg) Briess Victory malt 

1.0 lb (0.45 kg) 5-12° L Weyermann 

malt 

1.0 lb (0.45 kg) 2° L red wheat malt 

10.0 oz (283 g) 60° L caramel malt 

8.0 oz (227 g) 40° L Briess crystal malt 

1.0 oz (28 g) chocolate malt 

1.0 oz (28 g) Galena pellet hops, 

12.5% alpha acid (90 min.) 

1.0 oz (28 g) Chinook pellet hops, 

10.8% alpha acid (90 min.) 

1.0 oz (28 g) Nugget pellet hops, 

12.8% alpha acid (90 min.) 

1.0 oz (28 g) Northern Brewer pellet 

hops, 6 .6% alpha acid (60 min .) 

1.0 oz (28 g) Mt. Hood pellet hops, 

3.9% alpha acid (15 min.) 

1.0 oz (28 g) Saaz pellet hops, 

3.9% alpha acid (finish) 

1.0 oz (28 g) Saaz pellet hops, 

3.9% alpha acid (dry) 

1.0 oz (28 g) Cascade pellet hops, 

5 .8% alpha acid (dry) 

Wyeast No. 1028 London ale 

yeast 

0.66 cup dextrose (156 mL) to prime 

0 .5 cup ( 118 mL) fresh yeast starter to 

prime 

• Original specific gravity: 1.112 

• Final specific gravity: 1.034 

• Boiling time: 90 minutes 

• Primary fermentation : 22 days at 

65° F ( 18° C) in plastic 

• Secondary fermentation: 30 at 65° 

F (18° C) in glass 

Brewer's Specifics 

Mash in with a protein rest at 125° F (52° 

C) for 30 minutes. Pull about 5 pounds 

(2.27 kg) of mash out and boil on high heat 

for five to 10 minutes . Add back to main 

mash and equalize at 152 to 160° F (67-72° 

C); hold for 45 minutes. Raise to 178° F (81 o 

C) for mash out. Use rice hulls to assist with 

sparge. Add extract and commence boil. 

Judges' Comments 

"Nice malt/fruit taste. Big body, slightly 

warm." 

"Very good beer. Nicely balanced. 

Maybe slightly over-hopped. Good balance 

of malt and fruit. Slight sourness from age?" 

"Well rounded barleywine, and substan­

tial. Light a tire, pour one and sit back .. . " 

Runners-Up 

Sil\rer Medal: Tom Hood and Art Beall, 

Stow, OH, Society of Akron Area Zymurgists 

(SAAZ) 

Bronze Medal: Kenny Schrader, Edison , NJ, 

Woodbridge Homebrewers Ale & Lager 

Enthusiast Society (WHALES) 

Gold M.edal 

A HA 2003 National 
Homebrew Competition 

Category award 

sponsored by Briess 
Malting Company 

2003 HOMEBREWER OF THE YEAR 

Bruce Stott, Rockville, CT, 

Hop River Brewers 

"Cee Cee Schwarz", Schwarzbier 

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

5. 75 lb (2.61 kg) Munich malt 

1.0 lb (0.45 kg) Pilsner malt 

1.25 lb (0.57 kg) melanoidin malt 

1.0 lb (0.45 kg) Carafa III malt 

0 .25 lb (113 g) caramel Munich malt 

0.25 lb (113 g) dextrin malt 

1.4 oz (39 g) Hersbrucker pellet hops, 

4.5% alpha acid (60 min.) 

0 .1 oz (2.8 g) Hersbrucker pellet hops, 

4.5% alpha acid (20 min.) 

White Labs WLP 802 Czech Bude­

jovice lager yeast 

0 .66 cup (156 g) dextrose to prime 

• Original specific gravity: I.05I 

• Final specific gravity: 1.0 I6 

• Boiling time: 75 minutes 

• Primary fermentation : 23 days at 

48° F (9° C) in glass 
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• Secondary fermentation: 31 days 

at 48° F (9° C) in glass 

Brewer's Specifics 
Mash grains at 153° F (6r C) for 60 

minutes. 

Judges' Comments 
"Nice Schwarz! I do like the malt expres­

sion-even if it is a little sweet at the end. 

Good complexity and a nice drink. Thanks!" 

"Very clean, tasty Schwarz. Malty finish 

is just out of line for style .. . Maybe lower 

mash temp or add hops to dry out finish . 

Great drinker, though." 

Runners-Up 
Silver Medal: Kirk Allen, Anchorage, AK, 

Great Northern Brewers 

Bronze Medal: Mike Szwaya, Portland, OR, 

Oregon Brew Crew 

Category 14: Bock 

Gold Medal 

AHA 2003 National 
Homebrew Competition 

Category award 
sponsored by 

Washington Hop 

Commission 

Rodney Elliott, Winter Springs, FL, Central 

Florida Home Brewers 

Dopplebock 

Ingredients for 5.5 U.S . gal (20.8 L) 

17.0 lb (7.7 kg) 10° L German Munich 

malt 

2.0 Ib (0.9 kg) 35° L melanoidin malt 

1.0 lb (0.45 kg) aromatic malt 

0.16 lb (72.5 g) aromatic malt 

1.5 oz ( 42 g) Mittelfruh pellet hops, 

4.5% alpha acid (60 min.) 

0 . 75 oz (21 g) Mittelfruh hops, 

3 .4% alpha acid (20 min.) 

Wyeast No. 2206 Bavarian lager 

yeast 

Forced C02 to carbonate 

• Original specific gravity: 1.095 

• Final specific gravity: 1.033 
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• Boiling time: 60 minutes 

• Primary fermentation: 15 days at 

53° F {12° C) in glass 

• Diacetyl Rest: 2 days at 65° (18° 

C) in glass 

• Lagering: 3 months at 37° F (3° C) 

Brewer's Specifics 
Mash in at 122° F (50° C) and hold for 

20 minutes. Raise to 156°-F (69° C) and 

hold for 60 minutes . Mash out at 168° F 

(76° F) for 15 minutes. 

Judges' Comments 
"Very nice beer-great malt aroma, 

marred by oxidation in flavor. Must have 

been great a few months back." 

"Excellent example; I could drink this all 

day. Reminds me of the classic Euro styles." 

"Good beer, but one-dimensional. 

Needs more complexity and alcohol." 

Runners-Up 
Silwr Medal: Antoinette Hodges and Cher 

Cunningham, Carlsbad, CA, Quality Ale & 

Fermentation Fraternity 

Bronze Medal: Jeff Lannon, Dennis Johnson, 

Erich Schenk, Alpine, CA 

Category 15: Porter 

Gold Medal 

AHA 2003 National 
Homebrew Competition 

Category award 

sponsored by 

Deschutes Brewery, Inc. 

Richard Kirn, Garden City, Ml 

"Porter", Robust Porter 

Ingredients for 5 .5 U.S. gal (20.8 L) 

8 .0 lb (3.63 kg) pale 2-row malt 

0.75 lb (340 g) 50° L crystal malt 

0.5 lb (0.23 kg) roast barley 

0 .5 lb (0.23 kg) chocolate malt 

7.0 AAU Northern Brewer whole hops 

(60 min.) 

4.0 AAU Fuggle whole hops (30 min.) 

4.0 AAU Cascade whole hops 

(30 min.) 

4.0 AAU Cascade whole hops 

(steep 15 min.) 

Wyeast No. 1056 American ale 

yeast 

1.0 cup ( 177 mL) dextrose to prime 

Irish moss, Polyclar to clarify 

• Original specific gravity: 1.055 

• Final specific gravity: 1.012 

• Boiling time: 75 minutes 

• Primary fermenta.tion: 6 days at 

72 o F (22 o C) in plastic 

• Secondary fermentation: 6 days at 

65° F (18° C) in plastic 

Brewer's Specifics 
Mash grains at 150° F (66° C) for 90 

minutes. 

Judges' Comments 
"Roasty notes. Dry finish , not astringent. 

Well done. Reminds me of a French roast 

espresso. Very pleasant." 

"Very nice example of style, well bal­

anced and quite drinkable." 

"Dark roast maltiness with coffee notes. 

Good example of style ." 

Runners-Up 
Silver Medal: Paul Shick, Cleveland Heights, 

OH, Society of Northeast Ohio Brewers 

(SNOBs) 

Bronze Medal: Jason Ditsworth, Anchorage , 

AK, Great Northern Brewers 

Gold Medal 

AHA 2003 National 
Homebrew Competition 

Category award 

sponsored by 

Brew &Grow 

Dave Christianson, Madison, WI, Madison 

Homebrewers & Tasters Guild, Ltd. 

Dry Stout 

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

6.0 lb (2. 72 kg) Maris Otter malt 

2.0 lb (0.9 kg) flaked barley 

0.7 lb (317 g) roast barley 

0.2 lb (90.7 g) black patent malt 
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2.0 oz (57 g) E. Kent Golding hops, 

5.3% alpha acid {50 min.) 

Wyeast No. 1084 Irish ale yeast 

8 .0 oz {22 7 g) corn sugar to prime 

• Original specific gravity: 1.050 

• Final specific gravity: 1.012 

• Boiling time: 90 minutes 

• Primary fermentation: 7 days at 

64° F (18° C) in glass 

• Secondary fermentation : 10 days 

at 64° F ( 18° C) in glass 

Brewer's Specifics 

Mash grains at 153° F (67° C) for 70 

minutes. 

Judges' ComJ;Ilents 

"Very well made dry stout. Perception of 

alcohol is a bit of a distraction. If I had to 

find a flaw , I would say one dimensional. 

Well done." 

"A very smooth example-just a bit of 

acidity, but it goes very well with the roast 

malt character." 

Runners-Up 

Silver Medal: Pete Devaris, Anchorage, AK, 

Great Northern Brewers 

Bronze Medal: James Grady, Grand Prairie, 

TX, Knights ·of the Brown Bottle 

Gold Medal 

A HA 2003 National 

Homebrew Competition 

Category award 
sponsored by 

Widmer b rothers 
Brewing Comp any 

Arlin Karger, Moorhead, MN, 

Cloudy Town Brewers 

"N.M. Weizenbock", German-Style 

Weizenbock 

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

6.5 lb (2 .95 kg) wheat malt 

5 .5 lb (2.49 kg) Mn Malting two-row 

malt 

2 .0 lb (0.9 kg) DeWolf Cosyns 

Munich malt 
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0 .25 lb (113 g) Beestons chocolate malt 

1 .0 oz (28 g) Tettnang pellet hops, 

5 .2 % alpha acid (90 min.) 

0 .25 oz (7 g) Hallertau pellet hops, 

5 .6% alpha acid (90 min.) 

Wyeast No. 3068 Weihenstephan 

ale yeast 

Forced C02 to carbonate 

• Original specific gravity: 1.078 

• Final specific gravity: 1 .022 

• Boiling time: grains 90 minutes 

• Primary fermentation: 12 days at 

70° F (21 o C) in glass 

• Secondary fermentation: 26 days 

at 68° F (20° C) in glass 

Brewer's Specifics 

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

minutes . 

Judges' Comments 

"vVarming, strong beer. A little more C02 

would help. Otherwise a well-made beer. 

Maybe a little too much alcoholic pr<:sence." 

"Less roast malt will help reduce roasti­

ness, while keeping color within range." 

"Nice beer- no flai~' S. Need to increase 

C02 and body." 

Runners-Up 

Silver Medal: Jeff Lannon , Dennis Johnson, 

Erich Schenk, Alpine, CA 

Bronze Medal: Steve Schmitt, Anchorage, 

AK, Great Northern Brewers 

Gold Medal 

AHA 2003 National 

Homebrew Competition 

Category aw ard 

sponsored by 

Mouterij Dingemans 
c/o Cargill Malt-Specialty 

Products Group 

Richard Dobson, Gainsville, TX, 

Red River Brewers 

"Dubbel Down" , Dubbel 

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

12.0 lb (5.44 kg) pale ale malt 

0 .5 lb (0.23 kg) biscuit malt 

0.15 lb (68 g) Carafa Special malt 

0.75 lb (340 g) amber candi sugar 

1.3 oz (3 7 g) Spalt Select whole hops, 

4.5% alpha acid (60 min.) 

White Labs WLP 500 Trappist ale 

yeast 

0. 75 cup ( 177 mL) corn sugar to 

carbonate 

• Original specific gravity: 1.071 

• Final specific gravity: 1.022 

• Boiling time: 90 minutes 

• Primary fermentation : 6 days at 

62° F (17° C) in glass 

• Secondary fermentation : 14 days 

at 45° F (7° C) in glass 

Brewer's Specifics 

Mash grains at 151 o F (66° C) for 90 min­

utes. Add candi sugar 10 minutes before the 

end of the boil. 

Judges' Comments 

"Color a bit light-consider adding 1-2 

oz of chocolate or chocola te wheat to get 

reddish highlights. Nice yeast character­

good yeast choice and well-managed fer­

mentation . Good use of base malts. Nice 

Special B flavor. A bit dry. Nice job." 

"Good Dub bel. Well made. A little more 

rich malt flavor would have helped. " 

Runners-Up 

Silwr Medal: Jonathan Lafortune , 

Longueuil , PQ, Les Brasseurs Phonx 

Bronze Medal: Pete Devaris, Anchorage, 

AK, Great Northern Brewers 
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Category 19: Belgian & French Ale 

Gold Medal 

AHA 2003 Nationa l 
Homebrew Competition 

Category award 
sponsored by S.A. Bieres 

De Chimay c/o Manneken-

Brussel Imports Inc. 

John Applegarth, Grand Rapids, Ml, 

Prime Time Brewers 

Biere de Garde 

Ingredients for 6 U .S. gal (22 . 7 L) 

12.5 lb (5.67 kg) DeWolf Cosyns pale 

malt 

1.0 lb (0.45 kg) flaked barley 

1.0 lb (0.45 kg) Munich malt 

1.0 lb (0.45 kg) Vienna malt 

0.25 lb(113g}biscuitmalt 

0.25 lb (113 g) honey malt 

1.0 oz (28 g) Northern Brewer pellet 

hops, (60 min.) 

0 .25 oz (20 min.) Tettnang pellet hops, 

(7 g) 

0.25 oz (7 g) Hallertau pellet hops, 

(20 min.) 

White Labs WLP 550 Belgian ale 

yeast 

1.25 cup (296 mL} dry malt extract to 

prime 

• Original specific gravity: 1.079 

• Final specific gravity: 1.021 

• Boiling time: 60 minutes 

• Primary fermentation: 7 days at 

68-73° F (20-23° C) in glass 

• Secondary fermentation : 18 days 

at 66-68° F ( 19-20° C) in glass 

Brewer's Specifics 

Mash grains at 160° F (71" C) for 70 

minutes. 

Judges ' Comments 

"A pretty well made Biere de Garde-can 

take some more age-but the malt flavors 

are good . Well balanced by some alcohol 

and just enough hops. Well done. " 
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Runners-Up 

SilFer Medal: Rod Romanak, Kailua-Kana, 

HI, Kana Coast Barley Boys 

Bronze Medal: Roxanne Hastings, Edmon­

ton , AB, Edmonton Homebrewers 

Category 20: Lambie & Belgian 
Sour Ale 

\ 
\ 
L 

Gold Medal 

A HA 2003 National 

Homebrew Competition 

Category award 
sponsored by The 

Beverage People 

Antoinette Hodges, Carlsbad, CA, Quality 

Ale & Fermentation Fraternity (QUAFF) 

"Framboise 2001", Belgian-Style Lambie, 

Framboise 

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

8. 75 lb (3. 97 kg) Belgian pilsner malt 

3.0 lb (1.36 kg) wheat malt 

0.25 lb (113 g) sauer malt 

1.0 oz (14 g) Czech Saaz pellet hops, 

3.5% alpha acid (90 min.) 

92 oz (2. 72 L) Oregon Raspberry 

Concentrate 

32 oz (0.94 L} organic mixed berry 

juice 

1.0 oz (29 mL) raspberry flavoring 

Wyeast No. 3278 B Brettanomyces 

Bruxellensis 

Wyeast No. 4733 Pediococcus 

Dry ale yeast to prime 

• Original specific gravity: 1.063 

• Final specific gravity: 1.012 

• Boiling time: 90 minutes 

• Primary fermentation: 14 days at 

68° F (20° C) in glass 

• Secondary fermentation: 591 days 

at 65-80° F (18-27° C) in glass 

Brewer's Specifics 

Mash in at 124° F (51 o C) for 10 minutes. 

Raise to 152° F (67° C) and hold for 50 min­

utes. Mash out at 168° F (76° C) for 15 min­

utes. Add bacterial cultures to secondary. 

Judges' Comments 

"The gushing out to start this beer really 

harms the overall impression . After the 

gush, I really liked this beer. It could use a 

little more of both acid and Brettanomyces. 

Fruitiness is perfect. Nice beer! Try to elim­

inate the late astringency. " 

"Good beer. Mi.ld astringency, but good 

fruit Iambic. " 

Runners-Up 

Silwr Medal: Steve Piatz, Eagan, MN, Min­

nesota HomeBrewers Association (MhBA) 

Bronze Medal: Pete Devaris, Anchorage, AK, 

Great Northern Brewers 

Gold Medal 

AHA 2003 National 

Homebrew Competition 

Category award 

sponsored by 

Steinbart Wholesale 

Robert Kent, Salt Lake City, UT, Zion 

Zymurgists Hops (ZZ HOPS) 

"Triple A", Classic Style Apricot Ale 

Ingredients forll U.S. gal (41.6 L) 

15.0 lb (6.8 kg) Great Western 2-row 

pale malt 

1.0 Ib (0.45 kg) Great Western 

Munich malt 

LO lb (0.45 kg) Great Western wheat 

malt 

0 .25 lb (113 g) Great Western 60° L 

caramel malt 

8 .0 oz (236 mL) apricot extract 

0 .75 oz (21 g) Columbus pellet hops, 

14% alpha acid (60 min.) 

White Labs WLP 001 California 

ale yeast 

forced C02 to carbonate 

• Original specific gravity: 1.03 7 

• Final specific gravity: 1.008 

• Boiling time: 60 minutes 

• Primary fermentation: 7 days at 

69° F (21 o C) in plastic 

• Secondary fermentation : 14 days 

at 69° F (21 o C) in steel 
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Brewer's Specifics 

Mash grains at 151 o F (66° C) for 60 

minutes. Add extract in secondary. 

Judges' Comments 

"Malt and hops balance apricot aromat­

ics-acidity of apricot balances malt. Very 

refreshing. Great job! " 

"This is a very nice mix of flavors! The 

apricot really brings it to life . Great effort! 

The carbonation could be a bit bigger and 

the body is a bit strong." 

Runners-Up 

Silwr Medal: ]im Weiner, La Jolla, CA, Qual­

ity Ale & Fermentation Fraternity 

Bronze Medal: John Lott, Canton, GA 

Category 22: Spice/ 
vonor"'r"o Beer 

Gold Medal 

AHA 2003 National 
Homebrew Competition 

Category award 
sponsored by Marin 
Brewing Company 

2003 NHC NINKASI AWARD WINNER 

Curt Hausam, Salem, OR, Strange Brew 

"Thrilla with Vanilla", Foreign Style Stout 

with Vanilla Beans 

Ingredients for 20 U .S . gal (75 . 7 L) 

40.0 lb (18.16 kg) Hugh Baird pale malt 

5 .5 lb (2.49 kg) roast barley 

3 .0 lb (1.36 kg) chocolate malt 

3.0 lb (1.36 kg) caramel Munich malt 

2 .0 lb (0.9 kg) dextrin malt 

2.0 lb (0.9 kg) carastan malt 

1.0 lb ·(0.45 kg) flaked barley 

10-12 vanilla beans per 5 gallons (in 

secondary) 

6.0 oz (170 g) E. Kent Golding plug 

hops, 7 .5% alpha acid (60 min.) 

4 .0 oz (113 g) E. Kent Golding plug 

hops, 7 .5% alpha acid (IS min.) 

Wyeast No. 1028 London ale 

yeast 

Forced C02 to carbonate 
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• Original specific gravity: 1 .078 

• Final specific gravity: Unknown 

• Boiling time: 90 minutes 

• Primary fermentation : 5 days at 

65° F (18° C) in glass 

• Secondary fermentation: 3 days at 

70° F (21 o C) in glass 

Brewer's Specifics 

Mash grains for 90 minutes at 154° F 

(68° C). Rack finished beer onto vanilla 

beans and condition as above. 

Judges' Comments 

"Alcohol warmth , roasted/chocolate 

malt .. . very well balanced, very drinkable. 

Excellent nose. " 

"Great vanilla nose that fades a little 

against the strong (but good) roast flavor. A 

real pleasure to drink-!' ]] have another." 

Runners-Up 

Silver Medal: Greg Wondga, Edmonton , AB, 

Edmonton Homebrewers Guild 

Bronze Medal: Mark Norbury, Salem, OR, 

Strange Brew 

Category 23: Smoke-Flavored Beer 

Gold Medal 

AHA 2003 National 
Homebrew Competition 

Category award 
sponsored by Alaskan 
Brewing Company 

Ed Seaman, Streamwood, IL, Urban 

Knaves of Grain (UKG) 

"Smoked American Honey Wheat" 

Ingredients for 5.25 U.S. gal (19 .8 L) 

6 .6 lb (3 kg) Cooper's wheat malt 

extract 

1 .0 lb (0.45 kg) buckwheat honey 

(end of boil) 

1.0 lb (0.45 kg) alder wood home­

smoked malt 

0 .5 lb (227 g) wheat malt 

0.25 lb (113 g) flaked wheat 

1.0 oz (28 g) Hallertau pellet hops, 

4 .4% alpha acid (45 min.) 

White Labs WLP 001 California 

ale yeast 

Forced C02 to carbonate 

• Original specific gravity: 1.048 

• Final specific gravity: 1.010 

• Boiling time: 45 minutes 

• Primary fermentation: 7 days at 

64° F (18° C) in glass 

• Secondary fermentation: 14 days 

at 64° F (18° C) in glass 

Brewer's Specifics 

Mash grains at 155° F (68° C) for 30 min­

utes. Strain, add extract and commence 

boil. Add honey at end of boil. 

Judges ' Comments 

"A good refreshing brew, but just a bit 

sweet. Smoke is not readily apparent-not 

enough to characterize as a smoked beer" 

"Good base beer. Well integrated. Light 

to moderate smokiness . (This fade s with 

time and storage.) No beer faults. " 

Runners-Up 

Silver Medal: Jim Bianchi, Cleveland, OH, 

Society of Northeast Ohio Brewers (SNOBs) 

Bronze Medal: Steve Schmitt, Anchorage, 

AK, Great Northern Brewers 

Category 24: 
Specialty/Experimental/Historical 
Beer 

Gold Medal 

AHA 2003 National 
Homebrew Competition 

Category award 
sponsored by 
Redhook Brewery 

2003 NHC NINKASI AWARD WINNER 

Curt Hausam, Salem, OR, Strange Brew 

"Vanilla Sky", Imperial Cream Stout with 

Vanilla Beans 

Ingredients for 20 U .S . gal (75. 7 L) 

40 .0 lb (18.16 kg) Hugh Baird pale malt 

5 .5 lb (2.49 kg) roast barley 

3 .0 lb (1.36 kg) chocolate malt 

3 .0 lb (1.36 kg) caramel Munich malt 
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2 .0 lb (0.9 kg) dextrin malt 

2.0 lb (0.9 kg) carastan malt 

1.0 lb (0.45 kg) flaked barley 

10-12 vanilla beans per 5 gallons (in 

secondary) 

6.0 oz (170 g) E. Kent Golding plug 

hops, 7.5% alpha acid (60 min.) 

4.0 oz (I 13 g) E. Kent Golding plug 

hops, 7 .5% alpha acid (15 min.) 

Wyeast No. 1028 London ale yeast 

Forced C02 to carbonate 

• Original specific gravity: 1 .078 

• Final specific gravity: Unknown 

• Boiling time: 90 minutes 

• Primary fermentation : 5 days at 

65° F (18° C) in glass 

• Secondary fermentation : 3 days at 

70° F (21" C) in glass 

Brewer's Specifics 

Mash grains for 90 minutes at 154° F 

(68° C). Rack finished beer onto vanilla 

beans and condition as above. 

Judges' Comments 

"A beer that hits the base beer style right 

on [with] well balanced and fresh-like vanil­

la. Great concept." 

Runners-Up 

Silver Medal: Stephen Klump, StLouis, MO, 

Ann Arbor Brewers Guild 

Bronze Medal: Jeff Lannon, Dennis Johnson, 

Erich Schenk, Alpine, CA 
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Gold Medal 

AHA 2003 National 

Homebrew Competition 

Category award 

sponsored by 

Winemaker Shop 

2003 NHC MEADMAKER OF THE YEAR 

Paul Zocco, Andover, CT, 

Hop River Brewers 

Sweet, Still Traditional Mead 

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

15.0 lb (6 .8 kg) orange blossom/dover 

honey 

Wyeast sweet mead yeast 

• Original specific gravity: 1.110 

• Final specific gravity: 1.038 

• Boiling time: n/a 

• Primary fermentation: 3 months at 

70° F (21 o C) in glass 

• Secondary fermentation : 7 months 

at 70° F (21" C) in glass 

Judges' Comments 

"Very nice mead, very drinkable. Good 

balance and good honey expression. Also 

a very pretty mead-sparkling and brilliant." 

"A nice mead overall. Well balanced fla­

vor and acidity." 

"Excellent mead overall. Could perhaps 

use more residual sweetness, but the bal­

ance is good in general. Great job." 

Runners-Up 

Silver Medal: Rich Janevicius and Ellen 

Janevicius, Naperville, IL, Urban Knaves of 

Grain (UKG) 

Bronze Medal: Steve Piatz, Eagan, MN, Min­

nesota HomeBrewers Association (MhBA) 

Gold Medal 

AHA 2003 National 

Homebrew Competition 

Category award 

sponsored by Bacchus & 

Barleycorn Ltd. 

Shane Coombs, Warrenville, IL, Urban 

Knaves of Grain (UKG) 

"Sharico Muscat Mead", Still, Sweet 

Muscat Pyment 

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

36.0 lb (16.3 2 kg) Muscat grapes 

12.0 lb. (5.44 kg) orange blossom honey 

Lalvin CVD4 7 yeast 

White Labs Sweet Mead yeast 

• Original specific gravity: 1.150+ 

• Final specific gravity: 1.045 

• Boiling time: n/a 

• Primary fermentation: 10 days at 

70° F (21" C) in plastic 

• Secondary fermentation : 120 days 

at 65 ° F (18° C) in glass 

• Tertiary fermentation: 90 days at 

60° F (16° C) in glass 

Brewer's Specifics 

Heat honey to 190°F (88° C) and hold 

for 15 minutes. 

Judges' Comments 

"A nice mead, though the grapes are not 

pronounced. The honey still gets through . 

Very nice floral notes from the honey in 

aroma." 

"Nice mead! Sweetness is slightly over­

powering-! would like a bit more balance. 

Would make a nice after-dinner treat. Could 

use more grapes in the grape/honey balance." 

Runners-Up 

Silver Medal: Thomas Yaeger, Wyandotte, 

Ml, Downriver Brewers Guild 

Bronze Medal: Steve Schmitt, Anchorage, 

AK, Great Northern Brewers 
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Category 27: Herb & Spice Mead 
and Braggot 

Gold Medal 

AHA 2003 National 

Homebrew Competition 

Category award 

sponsored by Home 
Brew Supply LLC 

Breck Tostevin, Anchorage, AK, Great 

Northern Brewers 

"Don's Ginger Mead 2", Still, Sweet 

Metheglin 

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

18.0 lb (8.16 kg) orange blossom honey 

2.0 oz (57 g) ginger 

3 .0 pieces star anise 

6.0 whole doves 

Wyeast No. 3184 Sweet Mead 

yeast 

Beverage People Mead Nutrient 

Sparkolloid to clarify 

• Original specific gravity: 1.132 

• Final specific gravity: 1.034 

• Boiling time: n!a 

• Primary fermentation: 2 months at 

70° F (2 P C) in glass 

Secondary fermentation: 5 months 

at 70° F (21 o C) 

• Tertiary fermentation: 3 months at 

60° F (16° C) 

Brewer's Specifics 

Steep ginger at 130° F (54° C). Boil star 

anise and cloves for 10 minutes, add tea to 

must. 

Judges' Comments 

"Nice; some flavors come out better than 

others. Nice balance of flavors. No one is 

dominant, except in the nose." 

"A smooth metheglin with a variety of 

flavors supporting the honey. Only a slight­

ly astringent finish mars the overall effect. 

Excellent overall." 
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Runners-Up 

Silver Medal: Carl Vogel, Temple Terrace, 

FL, Central Florida Home Brewers 

Bronze Medal: John Rucinski and Sheila 

Rucinski , Dearborn , MI, Fermental Order of 

Renaissance Draughtsmen (F.O.R.D.) 

Category 28: Cider 

Gold Medal 

AHA 2003 National 
Homebrew Competition 

2003 NHC CIDERMAKER OF THE YEAR 

Steve Olson, Byron Burrier, Steve 

Mattheeussen, Menasha, WI, Appleton 

Libation Enthusiasts 

Medium Still Special, London Cider 

Ingredients for 6.5 U.S. gal ( 19 L) 

6.5 gallons Mcintosh, Sparta and 

Empire late harvest 

1.0 Tbsp. Pectic Enzyme 

Yeast Wyeast 1318 London Ale Ill 

• Original specific gravity: 1.052 

• Final specific gravity: 1.001 

• Boiling time: n!a 

• Primary fermentation: 21 days at 

70° F (21 o C) in glass 

• Secondary fermentation: 60 days 

at 55° F (13 ° C) in glass 

Brewer's Specifics 

Apples picked and pressed after first frost 

to give best flavor ~nd highest sugar content. 

Judges ' Comments 

"This is a good session cider. I'd per­

sonally prefer a more assertive drink, but 

this sits comfortably in style. Work to 

express the apples more in the nose." 

"Nice cider. Pretty clean. I like the bal­

ance. A very slight astringent finish . Some­

what bland." 

Runners-Up 

Silver Medal : Bruce Franconi and Joseph 

Franconi , Red Hook, NY Hudson Valley 

Homebrewers 

Bronze Medal: Frank Kobes, Walden, NY, 

Hudson Valley Homebrewers 

Category 29: New Entrants 

Gold Medal 

AHA 2003 National 
Homebrew Competition 

John Rohde, Kenosha, WI, Bidal Society 

of Kenosha 

"Gail's Lust", Medium, Still Cyser with 

Apple Blossom Honey 

Ingredients for 12 U.S . gal (45.42 L) 

20.0 lb (75.7 kg) apple blossom honey 

10.0 gallons (37.8 L) raw apple cider 

10.0 Campden tablets 

Danstar Nottingham dry ale yeast 

• Original specific gravity: 1.100 

• Final specific gravity: 1.024 

• Boiling time: n!a 

• Primary fermentation: 75 days in 

glass 

• Secondary fermentation: 130 days 

in glass 

• Tertiary fermentation: 190 days 

in glass 

Brewer's Specifics 

Heat cider warm enough to dissolve 

honey. Add 10 Campden tablets. Let rest 24 

hours then pitch yeast. 

Judges' Comments 

"A very enjoyable .drink! The alcohol 

burn as it closes may be a touch too 

strong-it leaves a tingle in my chest. Could 

use more honey flavor? Listed as still, 

though it clearly had some life to it! " 

"Very drinkable, sweet with generous 

apple character-alcohol-although not still." 

Runners-Up 

Siii'Cr Medal: Phil Kitkowski, Novi, MI 

Bronze Medal: Jay Wince, Zanesville, OH ~ 
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~----------WORLD OF WORTS 
B y CHARLIE PAPAZIAN 

Sandra's Sly and Skinny Wit Beer 

T
he American Homebrewers Associa­

tion's Teach a Friend to Homebrew Day 

is once again soon upon us (November 1), 

so it's worth planning your get-together 

right now. I regularly invite friends and 

friends of friends over to the house to show 

them how to make beer. They are 5-gallon 

(19 L) batches of malt extract beers, with 

perhaps a pound (454 g) or less of roasted 

or crystal malt added. Whole hops bring the 

whole process of ingredient combination 

into perspective. 

The huge 10-gallon pot is kept on the 

shelf. The official brewers paddle is left 

hanging. The mash Iauter vessels and cul­

tured yeasts are out of sight. Extract, a few 

grains, a vial or squirt tube of liquid yeast, 

a household wooden spoon and a 4-gallon 

pot are the simple accessible tools of the 

teaching experience. Never mind the 

propane cooker that blast-heats the wort. 

We use simple stovetop heating. It's all 

meant to present a process that is perceived 

as within reach to anyone. 

The results are new homebrewers for life 

and, as an added benefit, a great batch of 

beer. And even more important, a new con­

vert to the appreciation and passion of beer, 

whether homebrewed or professionally craft 

brewed. With a great sense of satisfaction I 

get to drink other people's beer rather than 

always feel like I have to bring my own 

when out and about. 

I have to say at this point that nothing 

has given me quite as much pleasure as 

recently having guided my wife, Sandra, 

through her first batch of beer. For years 

she's been threatening to learn how to 

make beer after watching me brew nearly 

100 batches over the past six years. Well, 

the threats became quite serious when San­

dra made it clear that she wouldn't bring 

cheese , olives, pickled eggs , pretzels , 

sausage, bread and other snacks to me 
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With The Professor hovering nearby, Sandra becomes a convert to relaxing and 
enjoying a homebrew. 

I have to say at this point 

that nothing has given me 

quite as much pleasure as 

recently having guided my 

wife, ~andra, through her 

first batch of beer. 

while brewing unless she could get in on the 

action. You see, I love brewing and I fear 

that, well, if there was another in the house­

hold brewing, then I might not find the need 

to brew as much as I do. She persisted. I 

gave in. 

What to brew? Sandra loves the flavor of 

Belgian and Bavarian/German style wheat 

beers. These styles have never been brewed 

http: I /Wtl!W. GrapeandGmnary. cotn 

"Your Hometown 
Brewsbop on the Web" 

Family Owned 
Friendly Service 
Quality Products 

Mail Order Prices 
Same Day Shipping 

Bulk Pricing 

Visit our online store and catalog 
·at www.grapeandgranary.com or 
call at 1-800-695-9870 for a free 

catalog. You'll be glad ya did! 
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in my brewery. I never found the need , 

because I don't particularly care for these 
styles. (Sorry folks, I'm human too.) The 

choice was made: Belgian wheat beer or Wit 

Bier or White beer or Bier Blanche or 
Tarawber; call it what you wish, it's the same 

thing. Very pale in color, low in hop charac­
ter, a refreshing acidic tang, balanced with 

the aroma and flavor of coriander and 

orange peel. Made with barley malt, wheat 
malt or wheat with the option of oats as well. 

Keeping it simpJe·was simple at my local 

homebrew shop. A combination of a 
Brewferm Tarawber kit (with oats, wheat, 

malt, hops and spices) along with Cooper's 

Wheat malt extract made the process extra­
ordinarily easy for Sandra to deal with. Take 

a look at the recipe and see for yourself. 

The best part of this whole process and 
something that I didn 't foresee was that I 
poured myself a beer (actually a few beers), 

ate some great food and directed the whole 
process literally from the seat of my pants, 

relaxing, not worryi,ng , having a home­
brew-sitting in my "director's" chair with-

1-800-441-2739 

www.larrysbrewing. com 
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out lifting a finger. "Do this. Do that. " Oh 

to be king. I could get used to this. 
So let's cut the shuck and jive and get on 

with the recipe. 

Sandra's Sly and Skinny Wit Bier 

or Magro Veio Gope Cerveja Trigo (that's 
Brazilian Portuguese with a Paraiba accent!) 

Ingredients recipe for 5 U.S. gallons (19 L) 

3 .3 lb ( 1.5 kg) Cooper's Wheat Malt 

extract syrup 

3.3 lb (1.5 kg) Brewferm Tarawber Kit 

(hop flavored) extract syrup 

1.4 lb (0.64 kg) light honey 

0.04 oz (I I g) German Hallertauer or 

Mt. Hood whole hops (2 HBW56 

MBU) - 60 minutes boiling 

0 .5 oz ( 14 g) freshly crushed corian­

der seed 

0.6 oz ( 17 g) dried orange peel (avail­

able at homebrew shops) 

0.25 tsp (1.25 ml) powdered Irish moss 

0.75 cup (180 ml measure) corn sugar 

(priming bottles) or 0.33 cups 

(80 ml) corn sugar for kegging 

Wyeast or White Labs Belgian 

wheat (Wit) beer yeast. Note two 

packages of one or the other of 

these yeasts will produce better 

fermentation performance. 

• Target Original Gravity: 1.048 

(12° P) 

• Approximate Final Gravity: 1.012-

1.014 (3-3.5" P) 

• IBUs: 16 

• Approximate color: 7 SRM 

(14 EBC) 

• Alcohol: 4.5% by volume 

Add malt extracts to 2 gallons (8.5 L) 

water, stir to dissolve, add hops and bring 
to boil. Take care not to boil over during the 

first 5 minutes of the boil. Maintain boil for 
50 minutes. Then add crushed coriander 

seed and orange peel and boil for a final 10 

minutes. Turn off heat. 
Strain out and sparge (rinse) hops and 

direct the hot wort into a sanitized fer­
menter to which 2 gallons (8 .5 L) of cold 

water has been added. If necessary, add 

cold water to achieve a 5-gallon ( 19 L) 

batch size. 
Pitch yeast when temperature of wort is 

about 70° F (21 o C). Maintain fermentation 

temperatures between 68 to 75° F (20-24° 

C). When fermentation shows signs of calm 
and stopping, transfer (rack) from your pri­

mary to a secondary and continue to ferment 
to completion. 

Prime with sugar and bottle or keg when 
complete. 

For her next batch Sandra wants to 
brew a happy India Pale Ale. Hey, that's 

my territory! Oh well, I guess it's all about 
sacrifices, sacrifices. 

Charlie Papazian is president of the Asso-

dation of Brewers. 

HOMEBREW BITTERING UNITS (HBUs) ore o measure of the totol omount of bitterness in o given 
volume of beer. Homebrew Billering Units 10n eosily be colculoted by multiplying the percent of olpho ocid in the hops by 
the number of ounces. For example, if 2 ounces of Northern Brewer hops (9 percent olpho ocid) ond 3 ounces of Coscode 
hops (5 percent olpho ocidl 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. Billering units per go lion would be 3.3 in o 1 0-gollon botch or 6.6 in o five-gollon botch, so it is impor­
tonllo note volumes whenever expressing bittering units. 

INTERNATIONAL BITTERNESS UNITS (I BUs) ore o measure of the biHerness of o beer in ports per million 
(ppm), or milligrams per liter (mg/L) of olpho ocids. You con estimate the I BUs in your beer by using the following formula: 

IOU = (ounces of hops x % olpho ocid of hop x % utilization) 
gallons of wort x 1.34 

Percent utilization vories becouse of wort gravity, boiling time, wort volume ond other factors. Homebrewers gel oboul 25 per­
cent utilizolion for o full one-hour boil, obout15 percent for o 30-minule boil ond oboul 5 percent for o 15-minule boil. As on 
example, 1 ounce of 6 percent olpho ocid hops in five go lions of wort boiled for one hour would produce o beer with 22 I BUs: 

IOU = 1 x 6 x 25 = 22 !BUs. 
5 X 1.34 

METRIC BlnERNESS UNITS (MBUs) ore equolto the number of groms of hops multiplied by the percent olpho odd. 
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1---------------DEAR PROFESSOR 
B y P R 0 F E S S 0 R S U RFE I T 

Color Strips 
Dear Professor, 

Beer style guidelines include several 

parameters. I can measure the original and 

final gravity of my beers and I can make a 

reasonable estimate of bitterness (IBUs), 

but I do not have a good method to estimate 

the color. Are color charts available to the 

homebrewer that can give me a way to esti­

mate the SRM of my finished beer? I know 

the color perception is different depending 

on the glass the beer is served in, but if a 

person were to use the sample from a 

hydrometer vial, that would provide a rea­

sonable standard. 

This standard could be compared to a 

color chart. The color chart would need to 

be printed on a clear plastic sheet (like an 

overhead visual) so the colors would be 

transparent rather than opaque. Does any­

thing like this exist? I know it would not be 

an exact measurement of color, but it 

would make for a pretty easy way for 

homebrewers to at least estimate the color 

of their beer. 

Thanks, 

George Musselman 

Hi George, 

Yo!t are jmt one of dozem of inqttiries we 

get for a set of color st1·ips that we know med 

to be available to bomebrewers. U nforttt­

nately the person who med to make this 

bandy tool is no longer interested ilt pro­

viding this prodttct. We'll keep trying, bttt 

so far 110 lttck. 

Meanwhile )'Oit can 1tse any of the very 

accessible recipe fomwlators to plttg in yottr 

ingredients and calm/ate qttite acmrately the 

color of yottr brew. Check ottt Recipator 

(bttp:!!bbd.orglrecipator/), SUDS program 

(a shareware available at the \Veb site 

bttp:l/oldlib. ~om!sttds), Promasb softwa·re 
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(www.promasb. com) or take a look at 

WUJlll. beertools. com for their recipe fommlator. 

Digitally ahead, 

The Professor, Hb.D. 

(Editor's Note: See related article on beer color 

i11 this isstte!) 

Gluten Free Beer 
Dear Michael jackson, 

My father has been diagnosed with celi­

ac disease, which unfortunately prohibits 

him from eating or drinking anything derived 

frorri barley, wheat, oats or rye. Needless to 

say, we are trying to come up with a solution 

to this nightmare of a problem. Is it possi­

ble to brew a beer without barley? We have 

heard that buckwheat, sorghum and rice 

may be of some use in the brewing of a beer-

like beverage. Could you help us find ingre­

dients and a sample recipe? Any help would 

be greatly appreciated. 

Thank you, 

Alan Pilgrim 

Littleton, N.H. 

Dear Alan, 

lviicbael]ackson passed on yo1tr qttes­

tion to me. I've not yet fommlated a way to 

brew a glttten-free beer, bttt I know at this 

very moment it is being worked on by two 

Belgian breweries. Httyge Bre1very in Bel­

gimlt is working on a 51-percent Fair 

T1·ade cereal"qttinoa" beer. Httyge is the 

brewer of Delirittm Tremors. Also Proef 

Bromoerij (Pilot Brewery)- near Ghent, 

also called the Andelot Brewery-is mak­

ing a "Cbica Beer. " This is a glttten-free 

organic beer that is 1 DO-percent organic, 

1 DO-percent gluten-free, 1 DO-percent Fair 

Trade, ma de with abottt 50-percent 

quinoa, 15 -percent bttckwbeat, 15-percent 

millet and 20-percent rice. I'm qttite sttre 

( bttt not positive) that malt is absent and 

the me of enzymes converts sta·rcbes to fer­

mentable sttgars. 

They don't prod~tce a whole lot of this 

stttff, but keep yo1tr eyes peeled, because they 

are likely going to import these !tniqtte prod­

ttcts into the USA. I know of no American 

brewery that is m1·rently beading in this 

direction, bttt I imagine it is only a matter of 

time when yott will have easier access to 

gluten-free beer. 

Gftttenly yours, 

The Projesso1~ Hb.D 

(Editor's Note: The September/October 2002 

isstte of Zymurgy (Vol. 25, No. 5) iuclttd­

ed an article on bow to make glttten-free 

beer at home.) 
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The Nobility of Hops 
Dear Professor, 

I'm a homebrewer and I want to know 

what the term "noble hops" means. 

Thanks! 

John Mashtun 

Dearjobn, 
Noble bops are generally identified qs a 

gro!tp of medimn-to-low alpha acid bops 
that have fa·vorable flctvor and aromatic 
characters. Purists cite fo!tr bops from Ger­
many and tbe Czech Republic as belonging 
to this group: Saaz, Hallertau, Tettnang 
cmd Spalt. Other examples of bops that I 
believe have "hoble" cbm·acter are: Crystal 
German Traditiou, Hersbrttcker, Liberty, 
Mt Hood, Santiam, Spalt (German) 
Select, Spalt Classic, Strisselspalt, Va n­
g!lard and L~tblin. 

That should keep yott noble for a while, 
The Professor, Hb.D. · 

Clone Turned Bomb 
Dear Michael Jackson, 

I am a new brewer. I made a mistake 

and need help from an expert on how to 

possibly fix it. I have asked several times on 

message boards, but received no real 

answers. 

I made a Bass Clone from a Malt Extract 

kit. Either the barleywine I was drinking or 

my thick skull prevented me from realizing 

tha t it was ale and not a lager while fer­

menting! I fermented at a cool temperature, 

around 52 degrees. The gravity readings 

were not to my liking so I called my suppli­

er and he said it was OK to bottle. I went 

ahead and bottled. I feel they should have 

asked more questions of me. 

My question is : how can I save the 

batch? Obviously the fermentable sugars 

were not able to convert to alcohol and 

lower my FG. (Original gravity was 1.050 

and final gravity was 1.044.) Again , it is bot­

tled with priming sugar. It tastes like non­

carbonated beer-flavored syrup! 

The only thing I could think of would 

be to slowly gather all the beer into a fer­

menter, repitch some yeast, reprime and 

bottle . I don't know. It may not taste like 
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Bass, but hopefully it will taste like beer. 

Thanks, 

Joe Buck 

Dear joe, 
Michael forwarded yo~tr question to me. 

Frankly speaking this batch was really 
blown. A nd tbrottgb a lack of comtmmica­
tion you got ·very wrong advice. Too bad no 
one told yoN a very simple thing yoN could 
ha·ve done to save this batch. 

Essentially yott brewed an ale and fer­
mented at temperatures. too cold for ale yeast 
to work. I can only hope for yo1tr safety that 
yott have been storing this "beer" in a cold 
place and tbm the beer is not able to. ferment 
in tbe bottle. If yott were to raise tbe temper­
attn·e of those bottles to ale fermentation 

I made a Bass Clone from 

a Malt Extract kit. Either 

the barleywine was 

drinking or my thick skull 

prevented me from realiz-

ing that it was ale and not 

a lager while fermenting! 

ranges above, say,_ 65 ° F ( 18° C) then you'd 
have exploding beer. 

All you needed to do in the first place was 
raise tbe temperatltre of yottrfemzentation to 
at least 65° F (18° C) and better yet to 70 
to 7 5° F (21-24° C) and yoN wo!tld have 
bad complete fermentation. 

Whctt can you do to save your brew? 
Not much ·withottt a lot of luck. Pouring it 
back into your fermenter and completing 
fermentation is not likely withottt a whole 
lot of contaminating bactet·ia and wild 
yeast getting involved. 

I wottld be VERY CAREFUL in han­
dling these bottles. \Vear protective eye, head, 
hands, body and crotch wear (protect yo~trself 
fitlly) and get rid of those potentially danger­
om bottled bombs of explosi-vely carbonated beer. 
Destroy them and chalk it 11p to experience. 

Sony abo1tt that, 
Tbe Professor, Hb.D. 

Rice Hulls and Mashing 
Dear Professor, 

I study at the University of Udine and 

now, with my teacher Stefano Buiatti and 

brewer Agostino Arioli, we want to know 

something about the use of rice husks 

included in the mash . Is it useful? Can you 

help me? I'm looking for some articles or 

links about this topic. 

Cheers, 

Rocco Menna Pordenone 

Italy 

Dear Rocco, 
This q~testion is occasionally asked and 

disctmed on our Association of Brewers Formn 
for professional brewers who are members of tbe 
AOB. Here is a dismssion abotttrice h11lls that 
ocmrred over a year ago (I archive this stu//). 

Q: A few questions with regards to ming 
rice h!tlls in tbe mash: 

Assmning a 50:50 grain bill of malted 
wheat and 2-row malted badey, what per­
centage ofrice b~tlls sbo1tld be comidered in 
order to free !tp the mash for t·tmoff pmposes? 

Can tbe rice bttlls be added at the mill 
and cmsbed d1tring mas b-in, or shottld they 
be added directly to the mash tttn withottt 
milling? 

A : "I med {rice b~tlls} in the Rye Beer that 
Pyramid Ales made in the.1990s, which con­
tained 2 5 -percent malted rye, and they helped 
a lot. \Ve med them at a rate of 1 percent of 
total grist weight. {That's 1. 6 Oltnces for 10 
pounds mash or 4 5 grams for 4.5 kilograms.} 
\Ve added them directly to the mash mixer 
afterfottndation water was in bitt before begin­
ning to mash in. But we had a four-vessel 
brewhome with a separate mash mixer and 
IaNter tun. If yott have mash directly into tbe 
lattter, my instinct wottld be again to add the 
h~tlls directly into the mash during the early . 
part of the mash-in to allow them to get well 
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mixed in. I wo11ld probably 110t ·recommend 
nmning them tbrottgb the mill, as yo11 want 
them intact to help form a good bed. " 

A: "I breUJ HefeUJeizen with a 60-percent 
wbeat/40-percent barley mix. I 11tilize arotmd 
850 po11nds of grain in a 15-barrelmasb 
and use half a bag ( 27.5 pounds) of 1·ice 
b~tlls. (That's abo11t 5 011nces for 10 potmds 
mash or 135 gramsfor4.5 kilograms} This 
may be overkill b11t it bas never burt the fla­
vor of my beer (why wo11ld it?) and I've never 
bad a st11ck mash! I've evenmed an entire bag 
and bad no problems. So if you're worried, m· 
on the bigb side! I also send it straight 
tbrottgb the mill without problems, however, 
I do mix it completely tbro~tgbo11t the 15 or so 
bags of malt prior to dottgbing in. Simply, I 
take an empty malt bag and give it 1 scoop of 
malt, 1 scoop of wheat and 1 scoop of rice b11lls 
ltntil it's all mixed!" 

There J'011 go, Rocco. 
Hope this /mllps, 
The Professor, Hb.D. 

What's Going On with 
Pilsner Urquell? 
Dear Professor, 

The article about Pilsner Urquell in the 

May/June 2003 issue of Zymurgy raised 

some questions that I wish to place before 

you . To begin, only recently did I find a 

store that carried Pilsner Urquell (yes, I live 

in the far outback). I bought a six-pack and 

looked forward to what has been described 

as the closest thing to beer nirvana , and 

was terribly disappointed. The stuff came in 

a green bottle and tasted catty. A colleague 

assured me it tasted just like it always did 

and I took his word for it since he is other­

wise knowledgeable about beer. For my 

part, if what I got was a fair example of Pil­

sner Urquell, I not only bought my first six­

pack, but also my last. 

First, why do they package in green 

bottles? Everything I have ever read sug­

gests that we should stay clear of anything 

but brown bottles to minimize the chances 

of the beer being light struck. Given the 

distance and time required for transport, 

I should think the producers of Pilsner 

Urquell would exercise every precaution 

to avoid reaction to light or anything else 

that could be detrimental to the quality of 
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their product. Even Budweiser comes in 

brown bottles! 

Secondly, everything I have ever read 

about Pilsner Urquell, with one exception , 

makes a big issue of the Czech-grown Saaz 

hops, which reputedly are used exclusively 

in its production. However Mark Garetz, in 

a ·recent issue of Brew Your Own, stated that 

the Pilsner Urquell people use Cluster hops 

for bittering and Saaz only for finishing. A 

reader questioned him on this point and he 

responded that he got his information from 

the hop salesman who sold the Cluster hops 

to them. What can you tell me on this count? 

If, in fact, Cluster hops do find their way 

into Pilsner Urquell, could that explain the 

catty character I observed in the six-pack I 

purchased? I have been brewing success­

fully for a dozen years and only once did I 

use Cluster hops . I discontinued them 

because I got a catty brew. I have subse­

quently read that our British friends eschew 

Cluster for the same reason. Your thoughts 

and comments on this point would also be 

appreciated. Thank you for your input. 

All for better brew, 

C. Wayne Freeark 

Alamosa, Colo. 

Dear \rf ayne, 
You are right on track with your think­

ing. "\rfby," yott ask? G1·mz bottles let in 
the kind of light that pboto-cbemically reacts 
with bop compounds to produce skmzky or 
catty aromas and jla·vors. So why do they do 
this? Green bottles are more attractive to the 
consmner. It's something abottt the perception 
of elegance and the willingness to pay a bigb­
erprice for a beer in a green bottle rather than 
a brown bottle. Bitt the beer q11ality changes. 
W'eirdly, a lot of commners have grmvn to 
like the "catty-sktmky" flavor and aroma 
that is associated with "light str~tck " beer. 
That is one of the reasons why Corona is the 
mmzber one imported beer into this cotmt1y. 
That is why Heineken is so popular. 

Bttt what about you? Seek ottt Pilsner 
Urqllell on draft or in cans and yo~t 'llfind 

the q11ality that yott are reminiscing abol!t­
as long as yoN get draft beer se1·ved ottt of clean 
tap lines and cans that are not too old. 

\'(!bat abo1tt the bops themselves? I' II 
take yo~tr word for it. \Vitbin the last 

The 

• Dual ball-bearing, " I nickel-plated steel rollers 
• Unique, locking, indexed, true parallel adjustment 
quickly allows roller gap settings from .015" to .070" 
• Fast crushing time, 1 Olbslmin 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 mounting base for easy attachment to a plastic 
food pail. ($12.00 extra) 

Phone/fax/write for a free brochure/order form. 
Browse our Web Site (web page contains order form) 

We also have dealers, con/act us for your area 
Order by phone with VISA or mail/fax order form 

with 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.netl-valley/valleymlll.html • valley@web net 

·sh pp ng hand ng '19 50 us Oea'er pnces may vary liom pnce sho:.n 
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decade Pilsner Urqttelt was bottght by 
So1tth African Breweries (the same brew­
ing company that bottgbt Miller Brewing 
Co.) and "upgraded" all of the equipment 
and made beerprodttctionmore efficient. A 
lot of changes were made and I'm not stt1·e, 
bitt it wo1tld not smprise me if they wott!d 
we less expemive hops than Saaz to bitter 
their beer. Clearly to both yott and me the 
P ilmer U rqttell of legendary fame is no 
longer available. It is a different beer than 
it med to be-for better or worse, depend­
ing on yottr perspective. 

Do Cluster bops contrib1tte a "catty" 
character? I've beard from a lot of brew­
ers that it does to some degree and that it 
certainly sboJt!cln't be ttsed as a finishing 
bop tmless yott have an affinity toward 
that character. 

Yearning for what bas been lost, but still 
appreciating fresh Urq11ell, 
The Pl'ofessor, Hb.D. 

Up Your Mash Out Temperatures 
Dear Professor, 

I've been all-grain brewing in a simple 

Rubbermaid cooler arrangement for about 

three years. I have found it to be a very sim­

ple way to produce great beer and get very 

good extraction rates that have improved 

as I have refined my techniques. My ques­

tion comes from one of the changes I have 

made in particular. 

One of the disadvantages of using a cool­

er or bucket system is you cannot simply 

change your temperature without adding 

more water. Once you figure out your sys­

tem, hitting your desired temperature is not 

difficult. However, it would be nice to raise 

the temperature to 168° F (75° C) for mash­

out. It always seemed to me that getting clos­

er to this temperature would help sparging. 

I figured that while recirculating before 

sparging, it couldn't hurt to heat the run­

nings on the burner for a bit to bring the 

temperature to right around 170° F (77° C) 

before pouring it back into the mash. To do 

this , I usually introduce a little more water 

than normal to the mash in order to not 

create too much bed compaction as I draw 

off the runnings. 

For recirculating, I slowly drain runnings 

into a tag-team of two small pots. This way 
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the flow keeps running slowly into one .pot 

while the other is warming. This technique 

does not bring me all the way up to 168° F 

(75° C) but it can get me into the low- to mid-

160s without taking my runnings to over 

170° F (77° C). I have not noticed astrin­

gency or haze differences in the batches I 

do this for compared to ones I didn't. Doing 

this helps the runoff and extraction, doesn 't 

hurt the runnings and also encourages me to 

recirculate longer. 

My concern is that I have read very little 

about doing this and was wondering if there 

was something technically wrong with it 

(though I am very content with the outcome, 

which is most important, I am an engineer 

and ,love technical details). It may just be a 

case of increasing the complexity of the sys­

tem for minimal gains; however, of the 

changes I have made to mashing, this one 

seemed to make a significant difference 

(milling adjustments being the biggest one). 

It is an easy way for cooler people to self­

automate a heated mash circulation system. 

Please let me know any particular pitfalls I 

should look out for or additional suggestions 

with this technique. 

Thanks, 

Mark Emiley 

Hey Mark, 
Thanks for the tips. The only thing that · 

some folks might get freaked ottt abottt is that 
yott are imrodttcing air into the mash. Intro­
ducing air into the mash d~tring mash ottt is 
called "bot-side aeration" and theoretically 
yields to the development of compotmds that are 
precttrsors to staling. That's to say a beer 
will lose its fresh taste more quickly. Bttt my 
opinion is that for homebrewers who are brew­
ing for home consttmption, this is n'ot an issue. 
Yott bottle or keg yo1tr beer. It t1'Civels from cap­
per to closet or cellar to refriget'Citor and does 
not get the ab1tse of commercial beer experiences. 

Bttt if yott are brewing for competition 
and yottr beer mmt travel distances under 
ttnc~rtain conditions then this could be a 
factor worth considering, bttt certainly not 
to worry about. 

Thanks for contributing to American Home­
brewers Association members, 
The Professor, Hb.D. 

What the Helles? 
Good day Professor, 

Homebrew guru! To jog your memory, 

we met at the Livonia American Home­

brewers Association Conference a few 

years back. Fifty-one all-grain brews have 

gone fast since then. Today I enjoyed a 

Helles brewed to your specs last month 

with a touch of aromatics. Great taste, 

phenomenal surroundings! Looking out 

on a lake with a slight southerly breeze 

in my face; also listening to a morning 

dove cooing and black fly activity at a 

minimum. 

Here's my question: would the brew fit 

style guidelines with the higher SRM? 

Color is about amber yellow. Grain bill for 

23 liters was: 

6.0 lb 2-row 

5.0 lb Vienna 

0.5 lb Aromatic 

0.5 lb Carapils 

and I used White Labs 820 Octoberfest 

lager yeast. 

Regards, 

Vince Stewart 

AHA Member 

Hiya Vinny, 
I'm with you. That Relies recipe is one 

of my all-time fa·vorites. I've received a lot 
of positive appreciation for that recipe fi ·om 
readers like yott. I entered yottr recipe into 
my ·recipe software and get a color of abottt 
8 SRM ( 16 EBC). That color is a bit 
darker than the golden colo·r typical of 
Relies stylistically. The color begins to enter 
the Oktobe1jest range, bttt the alcoholic 
strmgth im't there for that style. It also 
begins to enter the Vienna lager range, 
but Vienna lagers have a bit more hop bit­
terness. So you've made a falltastic lager 
that does not fit into the traditional 1·ange 
of Relies in color. Bttt what the Relies. 
Enjoy it for what it is. 

Love yottr beer, 
The Professor, Hb.D. 

Hey homebrewers! If you hove o brewing-related question 

for Professor Surfeit, send it to "De or Professor," PO Box 
1679, Boulder CO 80306-1679; fox 303-447-2825 or e-mail 
professor@oob.org. ~ 
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Brewers and Statesmen: Public 
Office for Those Who Brew 

In early June, Denver, Colo. elect­

ed its first modern brewer-mayor 

as Wynkoop brew­

pub founder and 

\f~:;::DPJ president John Hick­

en looper prevailed in a hotly 

contested race . Now a home­

brewer and Zymurgy reader 

seeks the mayor's job in Niagara 

Falls, N.Y. 

For the past 12 years, 

Paul Oyster has owned and 
-...::::::!~~ 

operated Niagara Traditional 

Homebrewing Supplies. Along the way he 

has become not only an AHA member and 

active participant in the Niagara Association 

of Homebrewers, but also a BJCP national 

judge and columnist for the Home Wine 

and Beer Trade Association (HWBTA). In 

addition, he was elected to the Niagara Falls 

city council several years ago. 

Oyster's candidacy follows in the foot­

steps of Hickenlooper, who made his name 

in Denver by leading revitalization of the 

lower downtown or "LoOo" district with 

his multi-story Wynkoop brewpub . that 

opened in 1988. Both men head businesses 

based on brewing, augmented by a com­

mitment to civic responsibility and service. 

Oyster finds this to be a logical thing. 

"Homebrewers are a diverse group of peo­

ple, but a common thread runs through 

them all ," he said. "They seem to be serious 

about the things it is important to be serious 

about but still know how to have fun." 

This sense of fun-loving responsibility 

has caused Oyster to unite environmental 

and historic preservation groups with home­

brewers in an effort to capture first the 

democratic nomination in a four-way Sep­

tember 9 primary and then the mayor's 

office in the November 4 general election. 
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Despite the demands of campaigning, 

Oyster has still found time to brew and had 

an old ale ready for bottling when we talked 

to him in early July. "[Campaigning] has cut 

me back from about 50 percent all ~grain 

brewing to mostly extract brews to save 

time," he says. In what may be a nationwide 

"first, " he expected that some homebrew 

would flow at his mid-July fundraiser at the 

nearby Flying Bison brewpub. 

The newly elected Mayor Hickenlooper 

has been an active community leader 

involved in various development projects, 

and was a leader in the fight to keep the 

"Mile High Stadium" name (it is now called 

Invesco Field at Mile High) . 

And who knows, with brewers in public 

office, maybe public water fountains will soon 

bring the people Pilsener, pale ale and porter. 

The Seven-Pack 
(Yes, Seven!) 

Can't get enough 

from a six-pack? No 

problem. Utah-based 

Park City Brewing 

Company has solved 

your problem by 

adding another bottle 

to the mix. The brew-

BREW NEWS 

ery says it has tested the product line for a 

couple of months with very high consumer 

enthusiasm and positive feedback and is 

now ready for a rollout in its Utah and 

Montana distribution area. 

From our recollection, the six-pack was 

created by brewers 50 or 60 years ago after 

market research showed that housewives 

buying beer at the supermarket could heft 

the sixer but not much more. Maybe they've 

figured out that women these days are 

stronger than they once were. 

World Wide Stout 
to Flow in the U.K. 

When the London Observer recently 

wrote that America's newest drinking phe­

nomenon is crossing the Atlantic, it is 

doubtful that the 

rural Delaware. However, at the center of 

this trans-Atlantic drinking movement is 

the "fastest-growing, most creative brew­

ery in the world ," Dogfish Head Craft 

Brewery, located in Milton, Del., at 6 Can­

nery Village Center. 

HOME BREWERS! 
Since 1979, William's Brewing has been the leader 
in direct home brewing sales. We feature a huge line 
of home brewing equipment and supplies. Browse 
our extensive website or request our free catalog, and 
find out why we are the leader! 

www. williams brewing. com 
Free Catalog Requests: 800-759-6025 

2594 Nicholson St. • San Leandro • CA • 94577 
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Beginning in September, select pubs and 

· supermarkets throughout the United King­

dom will begin selling Dogfish Head's 

award-winning World Wide Stout. The dark, 

rich and roasty stout is brewed using six 

different yeast strains and is aged for up 

seven months before being unleashed on the 

world. World Wide Stout, with its unique 

aging and robust 23-percent alcohol by vol­

ume, has more in common with a line port 

than with a cheap can of mass-market beer. 

When Dogfish Head Craft Brewery first 

opened in 1995, it was the smallest brew­

ery in the country. Today, eight years after 

the fact , Dogfish Head has quickly become 

the nation's fastest growing beer and spir­

its enterprise. 

"If we can sustain this momentum, Dog­

fish Head will attain the distinction of being 

the world's leading beer producer by 2029!" 

33-year old president and founder Sam 

Calagione proudly points out. "I guess then 

we'll be the 'King of Beers'. " 

Stone Brewing 
Named "Best Brewer" 

For the third time running, Stone Brew­

ing of San Diego County has been named 

"Best North American Brewer" by beer 

enthusiasts from 65 countries through the 

Web site RateBeer.com. 

"RateBeer Best is the world's largest beer 

competition," reports Joe Tucker, the site's 

chief administrator. "More than 22,000 dif­

ferent beers were tasted from over 3,400 

brewers in 120 different countries, amass­

ing more than 188,000 ratings from beer 

drinkers the world over, all tabulated to 

Homebrew Pro Shoppe, Inc. 
Professional Brewing at Homen·• 

For all your brewing and winemaking needs! 

Alexanders 
Bierkeller 

Briess 
Brewferm 
Coopers 

Ed me 
Glen brew 

Iron Master 
John Bull 

Laaglander 
Muntons 

Woodforde s 

Fresh Hops (36 Varieties) 

Briess (American) 
Muntons (English) 

Pauls (English) 
Dingemans (Belgian) 
Schreier (American) 

Weissheimer (German) 
2-Row I Pale I Lager 
Carapils to Roasted 

Yeasts From: 
White Labs (Pitchable) 

Dry Yeast: 
Danstar I Muntons I Coopers 

Wine: Redstar & Lalvin 

Brew King Kits: 
Vintner s Reserve 

Speciale & Harbor Mist 
Selection - Domestic 

Selection- International 
Estate & Limited 

Vintner s Harvest 
Fruit Wine Bases 

Complete Line of: 
Chemicals & Additives 

Secured Site - Online Shopping with www.Brewcat.com A 
Toll Free: 1-866-BYO-BREW (296-2739~ 
ph: (913) 768-1090¥ fx: (913) 254-9488 

FREE 
$5 Gift Certificate w/ $50 Purchase 

$10 Gift Certificate w/ $100 Purchase 

1994 - 2003- Homebrew Pro Shoppe, Inc. 
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2059 E. Santa Fe ¥ Olathe, KS 66062 
531 SE I i , MO 64063 

determine the results. Our Web site offers 

no opinion of its own; instead it tabulates 

the opinions of our members and we simply 

report the results twice yearly." 

Because of the amateur status of Rate­

Beer members, there are no minced words 

in the reviews . Even a casual visit to the 

site quickly reveals that beers are rated 

frankly and freely. 

"Of course we're thrilled with the recogni­

tion," says Greg Koch, Stone Brewing's CEO. 

"If you read the ratings on their Web site, it's 

clear that the vast majority of the RateBeer 

members really understand the incredible 

depth and complexity that fine beers are 

capable of presenting to the palate. It's inter­

esting that while raters' opinions often differ 

quite a bit, when you read multiple ratings for 

a given beer the threads of consistency 

between the ratings become quite clear." 

Michigan Breweries 
Score 91 Medals 

Twenty-two Michigan breweries from all 

over the state entered the Michigan Beer 

Guide Brewers Cup, a first-of-its kind compe­

tition established to evaluate and recognize 

the quality of products brewed in Michigan 

using home brew-based judging standards. 

Exactly 100 beers were entered and 

blind judging was performed by qualified 

judges from the Beer Judge Certification Pro­

gram, a nationwide organization of beer 

judges dedicated to beer quality and recog­

nizing sensory analysis judging skills . 

"Being the first time, we had no idea how 

many breweries would participate," said 

event organizer Rex Halfpenny. "You have 

to admire those who entered because they 

had no idea how their beers were going to 

publicly stack up against each other. " 

Each beer was evaluated by four judges 

on a scale of 1 to 50, with 50 being a perfect 

beer. Beers that scored above average (30-

34) were awarded bronze medals. Beers that · 

scored excellent (35-39) were awarded sil-
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ver medals and beers that scored outstand­

ing (over 40) were awarded gold meda ls. 

The three most experienced judges evaluat­

ed all the gold medal beers to select the Best 

of Show beer, which was Rochester Mills 

Beer Company's Sacrilicious Stout. 

The beers in the competition ranged 

from light ales to raspberry eisbock, said 

Halfpenny. "We even had two Iambics, a 

cider and a mead." Given that variety, it was 

somewhat surprising that an Irish dry stout 

at 5 percent abv would take Best of Show. 

The awards ceremony for the competi­

tion featured a tasting of the 40 top-scoring 

beers and announcement of the Best of 

Show winner. "The event ran flawlessly, " 

said Halfpenny, who is already making 

plans for next year's competition. 

White Hawk Select IPA Named 
'Best Microbrew in San Francisco' 

Mendocino Brewing Company earned 

top honors in the annual "Best of San Fran­

cisco" readers' choice awards published by 

SF Weekly in May. 

"San Francisco is known for great inter­

national food styles and pairing premium 

wine and beer with meals, " said Mark L. 

Anderson, sales and marketing manager. 

SF Weekly's article suggested that foods 

such as rich pork dishes , salmon, meaty 

fish and especially spicier varieties of 

Asian food match well \.vith White Hawk. 

Sounds delicious! 

White Hawk Select IPA is available in 

six-packs in California, Washington, Ore­

gon, Colorado and Hawaii at selected retail­

ers . Further distribution is planned for 

Nevada, Arizona and Texas. 

Iron Hill To Open New Location 
In November, Iron Hill Brewery & Restau­

rant, the popular group of Pennsylvania and 

Delaware brewpubs known for creative cui­

sine and award-winning beers, will open a 

fifth location in North Wales, Penn. The new 

location will feature an open kitchen with a 

wood-burning oven, an exposed microbrew­

ery and a bustling bar area. 

"We pride ourselves with creating a com­

fortable, casual, worry- and hurry-free din­

ing experience for our customers. These sim­

ple standards are the key to our success," 

says director of marketing Kevin Finn. 
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As with the other three Iron Hill locations 

in Media , Pa., West Chester, Pa . and 

Newark, Del. , and the fourth , set to open on 

the Wilmington, Del. riverfront in August , 

the interior of the 250-seat restaurant will 

have rich mahogany-paneling, corrugated 

copper walls , gray slate floors and black 

wrought iron accents. 

Iron Hill 's beers have been awarded top 

honors at the nation's most prestigious beer 

festivals, including nine medals at the Great 

American Beer Festival in Denver for the Pig 

Iron Porter (bronze 2002), Belgian Tripe! 

(bronze 2002) , Wee Heavy (bronze 2001, 

bronze 1998), Lodestone Lager (gold 1997, 

bronze 2000), Maibock (gold 1999, bronze 

2000) and Vienna (bronze 1999). Iron Hill 

has also won medals at the Real Ale Festi­

val and the World Beer Cup. 

The highly successful restaurants, named 

after a historic Revolutionary War landmark 

in Delaware, have been recognized in many 

publications for outstanding beers, cuisine, 

service and decor. li)J 

QUALITY PUMP, CHILL, AERATE ONLY $115! 
/gkwi l3mvlng ProdHct8 & 

IIHFAT R!iMFNTATIIJN.r 
bring you the ultimate 

hot wort transfer system 

USES CHILLER HYDROPOWER TO 
PUMP/AERATE WORT BY VACUUM 

ft64T FRMEIITATID/111 01 IIIOMIM 
email: grtferm@lquest.net 

853 E. 65th SL 
Indianapolis, IN 46220 
!#~Hi l!ortiYIHJ l'riJiKrRJ 

TODMIII email: lslandBrew@aol.com 
PO Box 1951 Key West, Fl33041 .___,,.,__.., 

~~egon 
specialty 

..-I 

Serving the Trade 
Since 7963 

con~pany, 

inc. 
Wholesale Only 

u ... .... 
llllttl 

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 Softie Capper 

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

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

W ·te tor our n ., d 
delal e 

list of iterns. 
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Zymurgy Connection 
YOUR SOURCE FOR HOMEBREW SUPPLIES 

To list here and on www.beertown.org, call Matt Dudgeon at (303) 447-0816 ext.143 
or Linda Starck at (303) 447-0816 ext.109 

Alabama California BrewMaxer 
843 West San Marcos Boulevard 

The Wine Smith Beach Cities San Marcos, CA 92059-4112 
5800A Moffett Road <US Hwy 98) Homebrewer's Supply (750) 591 -9991 
Mobile. AL 35518 2131 Placentia Ave., #B FAX <750l 591-9058 
(251) 545-5554 Costa Mesa. CA 92527 Zymurgy@brewmaxer.com 
FAX (251l 545-5445 (949) 842-7300 www.brewmaxer.com 
winesmith@earthlink.net www.beachcitieshomebrew.com ~ Serving the fermenting com-
www. thewinesmith .biz 

~ Orange County's premium munity since 1971-the largest 

Arkansas beer and winemaking supplies. supplier for beer, wine, soda, 
vinegar and liqueur. 

Fermentables Homebrew Beer, Beer & More Beer -
& Winemakers Supply Northern California Doc's Cellar 
2300-C Parkway 975 Detroit Avenue, Unit D 855 Capitolio Way. Suite #2 

North Little Rock, AR 72118 Concord, CA 94518 San Luis Obispo. CA 93401 
(501) 758-5251 <BOOl 52-BREWER (805) 781-997 4: 

ferment@fermentables.com sales@morebeer.com (800) 285-1950 

www.fermentables.com www.morebeer.com docscellar@thegrid.net 

~ Fermentables offers an exten- Beer, Beer & More Beer -
docs-cellar.hypermart.net/ 

sive line of beer, wine and cheese Southern California Hop Tech 
making supplies. 1505 Columbia Avenue #12 5398 Dougherty Rd . Ste 7 

Arizona 
Riverside, CA 92507 Dublin, CA 94558 
(800) 52-BREWER <BOOl 379-4577:800-DRY-HOPS 
sales@morebeer.com FAX (925) 875-0248 

Brew Your Own Brew www.morebeer.com orders@hoptech.com 
2554 North Campbell Ave. #105 

The Beverage People 
www.hoptech.com 

Tucson, AZ 85719 ~ Hops, Grains, Yeasts, Root (520) 322-5049: 840 Piner Rd. #14 
Toil free (888) 322-5049 Santa Rosa. CA 95403 Beer, Liqueurs, Wine l(jts & 

www.brewyourownbrew.com (707) 544-2520: (800) 544-1857 Supplies. "Home Brew" A Hobby 

FAX <707) 544-5729 You Can Drink. 
Homebrew Depot www.thebeveragepeople.com 
2555 West Guadalupe Road Napa Fermentation Supplies 
Mesa, AZ 85202 Brewers Discount 575 3rd St.. Big. A 
(480) 831-3030 8555 Twin Trails Dr. (Inside Town & Country 
ken@homebrewdepot.net Antelope. CA 95843 Fairgrounds) 
www. homebrewdepot. net (915) 723-8859; P.O. Box 5839 

~ Award winning beer recipes, 
(800) 90 1-8859 Napa. CA 94559 

Extract & All-Grain, Beer & Wine 
FAX (915) 723-8859 (707) 255-5372: 

Kits, supplies & books. 
rcb@lanset.com FAX (707) 255-5452 
www.brewersdiscount.com wineyes@aol.com 

Homebrewers Outpost Brewer's Rendezvous 
www.napafermentation.com 

& Mail Order Co. 11115 Downey Ave. Oak Barrel Winecraft 
801 South Milton Road Downey, CA 90241-3713 1443 San Pablo Ave. 
Flagstaff. AZ 85001 (552) 923-5292 Berkeley, CA 94702 
(928) 774-2499; (800) 827-3983 (51 Q) 849-0400 
(800) 450-9535 FAX (552) 923-7252 FAX (51 Ol 528-5543 
FAX (928) 774-8755 robert@bobbrews.com info@oakbarrel.com 
outpost@homebrewers.com www.bobbrews.com www.oakbarrel.com 
www.homebrewers.com ~ Brewtek slants, Zymico weld- Original Home Brew Outlet 
What Ale's Ya less fittings, extract & all-grain 

5528 Aubum Blvd .. #1 
5352 West Bell Road brew kits. Secure online ordering. 

Sacramento, CA 95841 
Glendale, AZ 85308 (915) 348-5322 
(523) 485-8015 FAX <915l 348-0453 
way2brew@mindspring.com jjjaxon@cwnet.com 

www.go.to/homebrew_outlet/ 
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O'Shea Brewing Company 
28142 Camino Capistrano 
Laguna Niguel, CA 92577 
(949) 354-4440 
osheabrewing@cox.net 
www.osheabrewing.com 

The Pickle Barrel 
22500 Parrotts Ferry Rd 
Columbia, CA 9531 0 
(209) 533-9080 
FAX (209) 533-8303 
www. thepicklebarrel.net 
www. thepicklebarrel.com 

San Francisco Brewcraft 
1555 Clement Street 
San Francisco, CA 94118 
(415) 751-9338 
www.SFBrewcraft.com 

Seven Bridges Co-op 
Organic Homebrew Supplies 
325A River Street 
Santa Cruz, CA 95050 
(800) 758-4409 
FAX <831l 455-9844 
7bridges@breworganic.com 
www.breworganic.com 

i)J Complete selection of 
organically-grown brewing 
ingredients. Supplies and 
equipment tool Secure 
online ordering. 

Stein Fillers 
4150 Norse Way 
Long Beach, CA 90808 
(552) 425-0588 
brew@steinfillers.com 
www.steinfillers.com 

Colorado 
Beer at Home 
4393 S. Broadway 
Englewood. CO 80110 
(303) 789-3575: (800) 789-3577 
FAX (303) 781-2388 
beer@beerathome.com 
www.beerathome.com 

The Beer Store 
537 S. Broadway #U 
Boulder, CO 80303 
(303) 494-7000 
FAX (303) 499-9504 
hophead@boulderbeerstore.com 
www.boulderbeerstore.com 
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The Brew Hut 
151 08 East Hampden Ave. 
Aurora , CO 80014 
C303) 680-8898; CBOOl 730-9336 
www. thebrewhut.com 

~ Your one-stop brew shop. 
Beer, Wine, Mead and Soda. 
We have it all! 

My Home Brew Shop 
& Brew on Premise 
1 834 Dominion Way 
Colorado Springs , CO 8091 8 
(719) 528-1651 
info@myhomebrew.com 
www.myhomebrew.com 

Old West Homebrew 
Supply 
303 E. Pikes Peak Ave. 
Colorado Springs, CO 80903 
(71 9) 635-2443 
800-458-2739 
sales@oldwestbrew .com 
www.oldwestbrew.com 

{ijj:! Serving your brewing needs 
since 1992. Secure online 
ordering. FREE SHIPPING, 

Connecticut 
Maltose Express 
391 Main St. CRte 25) 
Monroe, CT 06468 
(203) 452-7332; 
CBOOl-MAL TOSE 
FAX C203l 445-1589 
sales@maltose.com 
www.maltose.com 

lWfl Connecticut 1
S largest home­

brew & winema/cing supply store 
owned by the authors of 
Clonebrews & Beer Captured. 
Buy pre-made kits for all 300 
recipes in Szamatuls/ci's boa/cs. 

Delaware 
The Wine and Beer Barrel 
The Old Ridge Village Shops 
101 Ridge Road #27 
Chadds Ford, PA 19317 
(61 0) 558-2337 
hbrewdude@aol.com 
www.wineandbeerbarrel .com 

Florida 
Heart's Homebrew 
61 90 Edgewater Dr. 
Orlando, FL 32810 
C800l 392-8322; C407l 298-41 03 
FAX C407l 298-4109 
www.Heartshomebrew.com 

Sunset Suds, Inc. 
P.O. Box462 
Valparaiso, FL 32580-0462 
C800l 786-41 84 
headquarters@sunsetsuds.com 
www.sunsetsuds.com 
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Georgia 
Beer Necessities 
9850 Nesbit Ferry Road 
Alpharetta, GA 30022 
(770) 645-1777 
FAX C770l 945-1006 
beernec@aol.com 
www.BeerNecessities .com 
www.brewvan .com 

Marietta Homebrew 
Supply, Inc. 
1355 Roswell Road, Ste. 660 
Marietta, GA 30062 
1-888-571-5055 
info@mariettahomebrew .com 
www.mariettahomebrew.com 

Illinois 
Bev Art Beer, Wine & 
Mead Making Supply 
1 0035 S. Western Ave 
Chicago, IL 60643 
(773) 233-7579 
FAX C773l 233-7579 
Bevart@ameritech. net 
www.Bev-Art.com 

Brew& Grow 
1824 N. Beasley Ct. 
Chicago, IL 60622 
(773) 395-1500 
www.altgarden.com 

Brew& Grow 
2379 Bode Rd . 
Schaumburg. IL 60194 
(847) 885-8282 
www.altgarden.com 

The Brewers Coop 
30W114 Butterfield Rd. 
Warrenville, IL 60555 
C630l 393-BEER 
FAX C630l 393-2323 
info@thebrewerscoop.com 
www.TheBrewersCoop .com 

Chicagoland 
Winemakers Inc. 
689 W. North Ave. 
Elmhurst, IL 60126-2132 
C630l 834-0507; C800l 226-BREW 
FAX C630l 834-0591 
cwinemaker@aol.com 
www.cwinemaker.com 

Homebrew Shop 
225 W. Main St. 
St. Charles, IL 60174 
(630) 3 77-1 338 
FAX C630l 377-3913 
www.homebrewshopltd.com 

~ Full line of Kegging Equipment, 
Varietal Honey,Food Dehydrators, 
Jer/cy Kits. Fax In order. 

Mojo Brew Company 
120 S 4th St 
Dekalb, IL 60115 
(815) 758-3615 
FAX C815l 758-3664 
mojobrewco@aol .com 
www.mojobrew.com 

~ Beer and winema/cing supplies . 
and related gift items. 

Indiana 
Great Fermentations 
of Indiana 
853 E. 65th St. 
Indianapolis, IN 46240 
(317) 257-9463 
anita@greatfermentations.com 

Kennywood Brewing 
Supply 
Crown Point, IN 46307 
C219l 765-BREW 
www. kennywoodbrew .com 

(ip Visit us online. 

Iowa 
Heartland Homebrew 
Supply 
232 6th St. 
West Des Moines, lA 50265 
(515) 223-7797 
(866) 299-9621 
FAX C515l 223-7884 
sales@heartlandhomebrewsupply.com 
www.heartlandhomebrewsupply.com 

Kansas 
Bacchus & Barleycorn Ltd. 
6633 Nieman Rd. 
Shawnee, KS 66203 
(913) 962-2501 
FAX C913l 962-0008 
bacchus@bacchus­
barleycorn.com 
www.bacchus-barleycorn.com 

Homebrew Pro Shoppe, Inc. 
2059 E. Santa Fe 
Olathe, KS 66062 
C913l 678-1 090; C866l BYO­
BREW 
FAX C913l 254-9488 
Charlie@brewcat.com 
www.brewcat.com 

Maryland 
Annapolis Home Brew 
53 West McKinsey Road 
Severna Park, MD 21146 
(41 0) 975-0930; 
C800l 279-7556 
FAX C410l 975-0931 
email@annapolishomebrew.com 
www.annapolishomebrew.com 

Maryland Homebrew, Inc. 
6770 Oak Hall Lane, #115 
Columbia. MD 21045 
(41 0) 290-3768 
FAX C41 Ol 290-6795 
DonnyB@mdhb.com 
www.mdhb.com 

The Flying Barrel (BOP) 
1 03 South Carroll St. 
Frederick, MD 21701 
(301) 663-4491 
FAX C301l 663-6195 
mfrank2923@aol .com 
www. flyingbarrel.com 

~ Maryland's first Brew On 

Premise with a large selection of 
homebrew, mead and winema/clng 
supplies. 

Massachusetts 
Beer and Wine Hobby 
155T New Boston St. 
Woburn. MA 01801 
C781l 933-8818; 
CBOOl 523-5423 
FAX C781l 933-1359 
shop@beer-wine.com 
www.beer-wine.com 

Beer & Winemaking 
Supplies, Inc. 
154 King St. 
Northampton, MA 01060-2336 
(413) 586-0150 
FAX C413l 5_84-5674 
stout@map.com 
www.beer-winemaking.com 

Modern Homebrew 
Emporium 
2304 Massachusetts Ave. 
Cambridge, MA 02140 
(617) 498-0400 

NFG Homebrew Supplies 
72 Summer Street 
Leominster, MA 01453 
(978) 840-1 955; 
(866) 559-1 955 
FAX C978l 840-1955 
nfgbrew@aol.com 
www. nfghomebrew .com 

Strange Brew Beer & 
Winemaking Supplies 
331 Boston Post Road 
(Route 20l 
Marlboro, MA 01752 
(508) 460-5050; (877) 460-5050 
888-BREWING; C888l 273-9464 
dash@Home-Brew.com 
www.Home-Brew.com 

~ Secure online ordering. 
We put the Dash bac/c in 
Home-Brew! 
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West Boylston Minnesota Montana Niagara Tradition 
Homebrew Emporium Home brew 
Causeway Mall, Rt. 12 Semplex of USA Lolo Peak Winery 1296 Sheridan Drive 
West Boylston, MA 01583 4171 Lyndale Ave. N 2506 Mount Ave. Buffalo, NY 14217 
(508) 835-3374 Minneapolis, MN 55412 Missoula, MT 59804 (716) 877-8767; 
www.wbhomebrew.com (612) 522-0500; (888) 255-7997 (406) 549-1111 (800) 283-4418 

Michigan 
FAX C612) 522-0579 FAX C406l 549-3397 FAX C716l 877-6274 
semplex@semplexofusa .com wine@lolopeak.com ntbrew@localnet.com 

Adventures in 
www.semplexofusa.com www.lolopeak.com www.nthomebrew.com 

Home brewing ~ Serving the home wine ond Nebraska ~ Low-cost UPS shipping daily 

23439 Ford Road beer maker since 1962. from the region's largest in-stock 

Dearborn, Ml 48128 Fermenter's Supply inventory. Convenient and secure 

C313) 277-BREW C2739l Missouri & Equipment 
on-line sl1opping. Knowledgeable 

FAX C313l 277-2728 8410 'K' Plaza, Suite 10 
staff. 

www.homebrewing.org Creative Spirits Omaha, NE 68127 
4386 N. Essex Ave. (402) 593-9171 Party Creations 

Cap 'n' Cork Springfield, MO 65803 FAX (402) 593-9942 345 Rokeby Road 

Homebrew Supply (41 7) 833-4145 www. fermenterssupply .com Red Hook, NY 12571 

16812 21 Mile Road FAX C417l 833-8949 
~ Malt, hops, yeast, GRAPES, 

(845) 758-0661 

Macomb, Ml 48044 spirits@creativespirits.com FAX C845l 758-0661 

(586) 286-5202 www.creativespirits .com FRUIT & shipping franconi@ulster.net 

FAX C586l 286-5133 ~ All your beer and wine supplies 
www.partycreations.net 

cap_n_cork@netzero.net at low prices with quick service. New Hampshire ~ Your complete source for 
www.geocities.com/capandcork 

Hops & Dreams 
beer and winemaking supplies 

EarthWorks Brewing Homebrew Pro Shoppe, Inc. P.O. Box 914 
and help when you need it. 

PO Box 140226 531 SE Melody Lane Atkinson, NH 03811 
North Carolina Grand Rapids, Ml 49514 CMOl 291 North) C888l BREW-BY-U 

(616) 813-2784 Lee's Summit, MO 84063 brewit@hopsanddreams.com 
FAX C269l 740-5912 (816) 254-0808; (866) BYO-BREW www.hopsanddreams.com Alternative Beverage 
brewmaster@earthworksbrew- FAX (913) 254-9488 www.brewbyyou.com 114-0 Freeland Lane 

ing.com Charlie@brewcat.com www.brewbyu.com Charlotte, NC 28217 

www.earthworksbrewing.com www.brewcat.com (704) 527-2337; 

Stout Billy's C800l 365-BREW 

The Red Salamander Home Brew Supply LLC Homebrew Supply sales@e-brew.com 

205 N. Bridge St. 3508 S. 22nd St. 115 Mirona Rd. www.e-brew.com 

Grand Ledge, Ml 48837 St. Joseph, MO 64503 Portsmouth, NH 03801 ~ Now operating in 7,000 sq ft 
(517) 627-2012 (816) 233-9688; (603) 436-1792; 
FAX: C517l 627-3167 (800) 285-4695 (800) 392-4792 

to give quicker service, more 

info@thehomebrewstore.com products & fewer back orders. 

Siciliano's Market www. thehomebrewstore. com 
info@stoutbillys.com New catalog! The BEST and 

2840 Lake Michigan Dr. NW 
www.stoutbillys .com getting better. 

Grand Rapids, Ml 49504 The Home Brewery New York 
(616) 453-9674; 205 W . Bain Asheville Brewers Supply 
CBOQ) 418-7270 P.O. Box 730 E.J. Wren Homebrewer, Inc. 2 Wall St. #101 

FAX C616l 453-9687 Ozark, MO 65721 Ponderosa Plaza 
Asheville, NC 28801 

sici-2840@msn.com (800) 321-BREW (2739) Old Liverpool Rd. 
(828) 285-0515 

www.sicilianosmkt.com FAX C417l 485-4107 Liverpool, NY 13088 
FAX C828l 285-0515 

brewery@homebrewery.com (315) 457 -2282; 
allpoints 1 @mindspring.com 

Things Beer www.homebrewery.com CBOQ) 724-6875 
www.ashevillebrewers.com 

Webberville, Ml 48892 ~ Since 1984 we have been ejwren@twcny.rr.com Assembly Required (517) 521 -2337 
www. things beer. com 

providing you fast, friendly ser- www.ejwren .com 1507D Haywood Rd. 
vice and great prices for all of 

Hennessey Homebrew Hendersonville, NC 28791 

Wine Barrel Plus Home- your fermentation needs. 
Emporium 

(800) 486-2592 

brewing & Winemaking FAX C828l 692-7206 

Supplies St. Louis Wine 470 N. Greenbush Rd. homebrew@assemblyrequired .com 
& Beermaking Rensselaer, NY 12144 

30303 Plymouth Rd . C800l 462-7B97 
www.assemblyrequired.com 

Livonia, Ml 48150 251 Lamp & Lantern Village 
FAX C5.18l 283-1893 

(734) 522-9463 St. Louis, MO 63017 
rogersav@aol.com 

Homebrew Adventures 

FAX C734l 522-3764 (636) 230-8277; 209 Iverson Way 
C888l 622-WINE www.beerbrew.com Charlotte, NC 28203 

mark@winebarrel .com 
www.winebarrel.com FAX C636l 527-5413 Homebrew Too-East 

(704) 521-1488; 
www.wineandbeermaking.com Coast Hydroponics 

FAX (704) 521-1475 
ale@hombrew.com 

T&M Homebrew Supply 146-49 Horace Harding www.homebrew.com 
625 South 5th Street Expressway 

fip Please visit our online forum, 
St. Charles, MO 63301 'Service Road of L.I.E' 

(636) 940-0996 Flushing, NY 11367 The Brewboard at 

tmhomebrew@aol.com (718) 762-8880 http://forums.homebrew.com 

~ Everything you need for beer 
FAX C718l 762-6596 

~ Open 7 days a week or wine making! 
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Ohio 
The Epicurean, Inc. 
696 Sand Stone Dr. 
Wooster, OH 44691 
(877) 567-2149 
FAX C830l 345-5356 
epicurean@valkyrie.net 
www.epicureanhomebrewing.com 

~ Full service homebrewing sup­
ply store. Online ordering, monthly 
newsletter, uBrew Cardu discount, 
Free cotalog. 

Grape and Granary 
915 Home Ave. 
Akron, OH 44310 
(330) 633-7223 
FAX C330l 633-6794 
info@grapeandgranary.com 
www.grapeandgranary.com 

~ Wide selection of supplies. 
Extract and all-grain kits. Secure 
online ordering. Fast shipping. 

Leener's Brew Works 
142 E. Aurora Rd. 
Northfield, OH 44067 
(800) 543-3697 
makebeer@leeners .com 
www.leeners.com 

Listermann Brewer & 
Vintner Supply 
1620 Dana Avenue 
Cincinnati, OH 45207 
(513) 731-1130 
FAX C513l 731 -3938 
dan@listermann.com 
www.listermann.com 

Vinbrew Supply 
8893 Basil Western 
Canal Winchester, OH 4311 0 
(800) 905-9059 
Fax (614) 920-1520 
devans@greenapple .com 
www.vinbrew.com 

Oklahoma 
The Brew Shop 
3624 N. Pennsylvania 
Oklahoma City, OK 73112 
(405) 528-5193 
brewshop@swbell. net 
www. thebrewshopokc.com 

Pennsylvania 
Brew By You 
10 Liberty Boulevard, Suite A7 
Malvern, PA 19355 
(61 Ol 644-MALT; 
C888l 542-BREW 
FAX C610l 644-6629 
bill@brewbyu.net 
www.brewbyu .net 
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Country Wines 
3333 Babcock Blvd. 
Pittsburgh, PA 15237-2421 
(412) 366-0151; 
(866) 880-7 404 
FAX C412l 366-9809 
info@countrywines.com 
www.countrywines.com 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(21 5) 855-01 00 
info@keystonehomebrew.com 
www.keystonehomebrew.com 

The Wine and Beer Barrel 
The Old Ridge Village Shops 
1 01 Ridge Road #27 
Chadds Ford, PA 19317 
(61 0) 558-2337 
hbrewdude@aol.com 
www. wineandbeerbarrel.com 

South Carolina 
Bet-Mar Liquid Hobby Shop 
736-F St. Andrews Rd. 
Columbia, SC 29210 
(800) 882-7713; 
(803) 798-2033 
info@liquidhobby.com 
www.liquidhobby.corn 

Florence Brew Shop 
2724 W. Palmetto St., 
Suite 4 
Florence, SC 29501 
(800) 667 -6319; 
FAX C843l 664-9030 
tom@florencebrew.com 
www. florencebrew.com 

Tennessee 
All Seasons Gardening 
& Brewing Supply 
3900 Hillsboro Pike, Suite 16 
Nashville, TN 37215 
(615) 385-0300; 
(800) 790-2188 
FAX C615l 385-0373 
epthomp@ix.netcom.com 
www.allseasonsnashville.com 

Texas 
Austin Homebrew Supply 
306 E. 53rd St. 
Austin, TX 78751 
C800l 890-BREW 
www.AustinHomebrew.com 

~ Free shipping on orders over 
$60! 

The Brew Stop 
16460 Kuykendahl#140 
Houston, TX 77068 
(281) 397-9411 
FAX C281l 397-8482 
www.brewstop.com 

Defalco's Home Wine 
& Beer Supplies 
8715 Stella Link 
Houston, TX 77025 
(713) 668-9440 
FAX (713) 668-8856 
defalcos@insync.net 
www.defalcos.com 

~ Providing the best wine & beer 
making supplies & equipment since 
1971! Check us out on the Web: 
www.defalcos.com. 

Foreman's "The Home 
Brewery" 
3800 Colleyville Blvd 
P.O. Box308 
Colleyville, TX 76034 
(817) 281-7252; (800) 817-7369 
FAX (817) 581-4335 
gregforeman@attglobal.net 
www.homebrewerysupply.com 

The Winemaker Shop 
5356 W . Vickery Blvd. 
Fort Worth, TX 761 07 
(817) 377-4488; 
C800l IT BREWS 
FAX (817) 732-4327 
Brew@winemakershop.com 
www.winemakershop.com 

~ Proudly serving the ·home wine 
and beer enthusiast since 1971! 

Virginia 
ManorFest Homebrewing 
5852-A Washington Blvd 
Arlington, VA 22205 
(703) 319-0694 
manorfest@hotmail.com 
www.manorfest.com 

~ ManorFest Homebrewing is a 
full service beer brewing and wine 
making supplies store where: 
tWaiting is the Hardest Part.u 

Vintage Cellar 
1340 S, Main St. 
Blacksburg, VA 24060-5526 
(800) 672-9463 
FAX C540l 552-6258 
sales@vintagecellar.com 
www.vintagecellar.com 

The Week End Brewer­
Home Brew Supply 
(Richmond Area) 
4205 West Hundred Rd. 
Chester, VA 23831 
(804) 796-9760; (800) 320-1456 
FAX (804) 796-9561 
wkendbr@erols.com 
www.we~kendbrewer.com 

Washington 
Bader Beer & Wine Supply 
711 Grand Blvd. 
Vancouver, WA 98661 
(800) 596-361 0 
FAX C360l 7 50-1 552 
sales@baderbrewing .com 
www.baderbrewing.com 

The Beer Essentials 
2624 S. 112th St. #E-1 
Lakewood, WA 98499 
C877l 557-BREW C2739l 
(253) 581-4288 
FAX C253l 581 -3095 
robn2beer@thebeeressentials.com 
www. thebeeressentials. com 

fMjJ Secure online ordering available. 

Ice Harbor 
Homebrew Supplies 
415 W . Columbia St. 
Pasco, WA 99301 
(509) 545-0927 
FAX C509l 545-0571 
iceharbr@owt.com 
www.iceharbor.com 

Larry's Brewing Supply 
Retail and Wholesale 
7405 S. 212th St. #103 
Kent, WA 98032 
C800l 441-BREW 
www.larrysbrewing.com 

Mountain Homebrew and 
Wine Supply ' 
8520 122nd Ave NE #B-6 
Kirkland, WA 98033 
(425) 803-3996 
FAX C425l 803-3976 
info@Mountainhomebrew.com 
www.Mountainhomebrew.com 

Northwest Brewers Supply 
316 Commercial Ave. 
Anacortes, WA 98221 
(360) 293-0424 
brew@nwbrewers.com 
www.nwbrewers.com 

Rockytop Homebrew & 
Beer Emporium 
3533 Mud Bay Rd SW 
Olympia, WA 98502 
(360) 956-91 60 
rockytopbrew@yahoo.com 
www.rockytopbrew.com 
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Wisconsin 
Brew City Supplies/ 
The Market Basket 
14835 W. Lisbon Rd . 
Brookfield, WI 53005-1510 
(262) 783-5233 
FAX C262l 783-5203 
lautertune@aol.com 
www.BrewCitySupplies.com 

lift Shop our secure online 
catalog for great selection, 
superior service, fast shipping 
and guaranteed lowest prices. 

Homebrew Market, Inc. 
520 East Wisconsin Ave. 
Appleton, WI 54911 
CBOOl-261-BEER 
FAX C920l 733-4173 
HBMarket3@aol.com 
www.Homebrewmarket.com 

The Purple Foot, Inc. 
3167 S. 92nd St. 
Milwaukee, WI 53227 
(414) 327-2130 
FAX C414l 327-6682 
prplfoot@execpc.com 

emember ••• 
Zymurgy Connection 

is also available online at 

ww .beertown.org 

For listing information, coli Moll Dudgeon 
ot303-447-0Bl6 ext. 143 or Lindo Storck 
of ext. l 09. lift 

~r?~&~ 
The small batch equipment company 

Fermenters 
The MiniBrew (left) & Affordable Conical 
Two brands - 5 Sizes - 6.5 to 40 gallons 
Cost less than SS - Move the dead yeast not the 
beer- No more hard to clean carboys- Use any 
sanitizer - No secondary transfers - Heavy wall 
construction - A major medical company uses 
our plastic - Why not you? 

Mash Lauter Tun 
Holds up to 3 5 pounds of grain 
Designed for 5 & 10 gallon recipe 
Flat false bottom will not float or leak 
RIMs and thermometer threads included 
Designed from start as a mash Iauter tun 
Make your own extract for great flavors 

EVERYTHING INCLUDED READY TO BREW 

909-676-2337 or john@Jminibrew.com or www.minibrew.com 
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Last Drop (from page 80) 

breakfast brewpub owned and operated by 

Jeff and Deborah Donaghue. Jeff was a 

founding member and past president of the 

MHBA. After a light lunch and of course a 

few of Jeff's delicious beers it was a relative­

ly short trip to New Glarus and a tour of the 

brewery. Most of us bought something to 

take home since New Glarus is not distrib­

uted outside of Wisconsin . 

On the bus again we settled in to watch a 

movie for the last leg of the trip . "The Big 

Lebowski" was chosen first. While we 

watched the movie, Kris went through the 

scoresheets and recorded the scores on his 

laptop computer. As he stood up to announce 

the winner it was unanimously decided to 

wait until we reached Illinois. Just before we 

reached Beloit it started to rain heavily. This 

would last until we got to Chicago and on into 

the pub crawl. 

South of Beloit we saw the Illinois state 

line , and it was time for the awards to be 

given in the first sanctioned three-state, trav­

eling homebrew competition. The prizes 

were wooden bottles, handmade by a pas­

senger's brother. The trophy for People 's 

Choice was a bowling pin with a statue on it 

that I<ris had gotten from who knows where. 

The People 's Choice turned out to be the 

mead that got lost in the back of the bus-a 

raspberry ginger mead. Some of you may 

have sampled it on club night at the NHC. 

The AHA conference was fabulous. My 

hat's off to the organizers. I got to judge at 

what was apparently the center of the home­

brewing universe. It was good to put faces to · 

names I have seen in this publication and 

other places. All the beer was good; most of it 

was wonderful. The food was plentiful and 

delicious. The Minnesota Home Brewers 

Association won the "Big AI " trophy, a Cor­

nelius keg with bullet holes in it, for best theme 

at club night. All in all , it was an experience I 

won't likely forget. This was my first AHA con­

ference, but it definitely won't be my last. 

As for the bus trip, I've said it before and 

I' ll say it again : "What mead?" 

Paul Johnsen has been brewing since he 

got a beer kit from his wife for Christmas eight 

years ago. These days, he's an all-grain brew­

er who also enjoys hunting, camping and vol­

unteering for youth programs. lift 
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Zymurgy advertisers help strengthen the 
homebrewing industry. Please consider 
offering them your support. 

AHA Pub Discount Program .......... 72, Cover 3 
www.beertown.org'discount.htm 

American Homebrewers Association ..... ...... 8 

Avon Books. .... ............ ..... ...12 
W\Vw.harpercollins.com 

Bacchus and Barlc)•corn Ltd. .. . .... 29 
www.bacchus-barlcycorn.com 

Beer, Beer, & More Beer ...... . . . .40 
www.morebeer.com 

Boston Beer Company . 
www.bostonbeer.com 

BrewMaxcr Company 

... 1 

www.brewmaxer.com ... ................ ........... 30 

Cargill Malt ............... ............. .... ............ 23,25 
www.specialtymalts.com 

Compleat Meadmaker, The ... ............... ..... .44 
www.beertown.org 

Deschutes Brewery, Inc .............................. 30 
www.deschutesbrewery.com 

Grape and Granary. .. . .... 65 
www.grapeandgranary.com 

Great American Beer Festival ..................... 15 
W\\'w.beertown.org 

Hobby Beverage Equipment................. ..78 
www.minibrcw.com 

Homebrew Pro Shoppe, Inc .............. ..... .... . 72 
www.brewcat.com 

HopTech .......... . .. IS 
www.hoptech.com 

Larry's Brewing .. ........... ... .. . ... ... .. 66 
www.larrysbrewing.com 

Michelob Amber Bock ........... .. ................... .4 
www.michelob.com 

Midwest Homebrew ............................... .... 38 
ww\v.midwestsupplies.com 

lvluntons ............ ... . ... ... ... Cover 2 
www.muntons.com 

National Homebrew Conference 2004 ....... 69 
W\Vw.beertown.org 

Northern Brewer......... .. ..... 1 0 
www.northernbrewer.com 

North\t\'estern Extract...... .. .... ... .. .. ... 7 
\VWw.nwextract.com 

Oregon Specialty Company, Inc ............. .. .. 73 

PolarWare ......... .... ....... . ........ ..... ......... . 19 
www.polanvare.com. 

Quoin Industrial Inc ................................... 2 
www.partypig.com 

Red Hook Ale Brewery ........ Cover 4 
www.redhook.com 

Sabco Industries... . .. 39 
www.kegs.com 

Sausalito Brewing Company .... 44 
www.promash.com 

Sierra Nevada Drewing Company. 
www.sierranevada.com 

. .. .. ... 19 

Teach A Friend ............ ................................. 7 
www.beertown.org 

Toledo Metal Spinning ..... . 2 
www.tolcdometalspinning.com 

Tote-A-Keg . . ............................. ... 28 
www.tote-a-keg.com . 

Valley Brewing Equipment ........ ....... .......... . 69 
www.wcb.nell-vallcylva lleymill.html 

White Labs ...... . 10 
www.whitelabs.com 

\t\'illiam's Brewing ........ . 
www.williamsbrcwing.com 

Wort Wizard ... .. 
www.wortwizard.com 

Wyeast 
www.wyeastlab.com 

......... ...... 71 

. ...... .. . 73 

...... 31 

Call (303) 447-0816 ext. 143 or 109 for 

advertising rates in Zymurgy. 

•cover 2ls the inside front cover. Cowr 3 is the 

inside back COVE'r. Cover 4 is the outside back cover. 
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Classifieds 
Advertising to the most passionate homebrewers anywhere! 

To list here, call Matt Dudgeon at (303) 447-0816 ext.143 
.or Linda Starck at {303) 447-0816 ext_.109. 

EQUIPMENT 
MARCON FILTERS 
Make your beer as clear as that produced 
by large ·breweries! Filters for Home­
brewers, Pilot breweries, Microbreweries, 
Home winemakers, Wineries and 
Laboratories. Phone 905-338-2868, Fax 
905-338-6849. www.marconfilters.com 

FOXX 
PARTS 

especially 
for the 

homebrewer! 

Call for a 
referral to your nearest 
home brew supply shop. 

FOXX EQUIPMENT CO. 
K.C. (800) 821-2254 
DENVER (800) 525-2484 

www. foxxequipment. com 

What's in YOUR Beer? 

•••• • 

Brew Organic 
& you will know! 

v Nocit<mi<-11 & P"'icid< "'~"" 
v Noll1iltcillilitil«oq•t"'IYili1t' 
v Cmili<dorgonicuodcrUSDANilioruiOrgaok. 

1-800-7 68-44·09 
For onkrs und infUnna~jon 
Oin:c1 Unc: O:i 1-'I5•PHI6S 

Seven Bridges Cooperative 
Cooperatively owned & operated since 1997 

Vi~ I Onr On-Lim: Store! 
Secure, oo·line ordering. Ofganic ma~s. hops, 
& adjuncts. hand cra~ed ingredient kits. 
equipment packages & more. Plus: organ!c & 
Fair Trade green coffee beans for home roasting 

www. breworganic.com 

FOR SALE 

THE FILTER STORE 
Home of the original Homebrewer's 
Filtration Kit. Don't be fooled by imita­
tions. Buy the best. Also a complete 
line of filters for your water filtration 
needs. Phone 800-828-1494, Fax 585-
624-1715. www.filterstore.com 

BEERS OF THE CARIBBEAN 
A first ever 134-page book covering 
every brewery (34) in the Caribbean 
islands(22) and all the locally brewed 
beers(75). Color photos of each beer 
along with a taste description and rat­
ing. "McKenna's Guide To Caribbean 
Beers: All the Islands, All the ·Brews" is 
the book you can't drink without. Get 
the book ... Discover the beers. $18.95 + 
$4.00 s&h. Parrot Publishing. P.O. Box 
1015, Lake Charles, LA, 70602. 
v-.rww.caribbeanbeer.com 

The perfect place to buy or sell. 
Call Matt Dudgeon at (303) 447-0816 ext.l43 

or Linda Starck at (303) 447·0816 ext.I09 •. 

Your Ad Here 

I ! e ! I 
The Beverage People 

The West Coast's 
Fermentation Warehouse 

Our 32 page catalog puts a world of 
brewing and winemaking supplies at your 
doorstep. We also have the supplies to make 
mead, soda, vinegar and liqueurs. We stock 
decorative bottles and hard to find books. 

So if you've been wanting to get started, 
and if you want great selection and personal 
attention from award winning brewers and 
meadmakers, give us a free call at: 800 544-
1867. Online at:www.thebeveragepeople.com. 

840 Piner Road, #14 Santa Rosa 707 544-2520 

Open10-5:30M-F, 10-5 Sat. 
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lAST DROP ___________ _ 
B y P A U L JOHNSEN 

The Beer-Good Bus Tour 
Homebrew Competition 

T
he sunrise lit the Minneapolis skyline as 

we finished loading the Cornelius kegs 

on the chartered bus. Not bad, 5:40a.m.­

only lO minutes behind scheduled depar­

ture time. The passengers boarding the bus 

included members of Minnesota Home 

Brewers Association, Saint Paul Home 

Brewers and Prairie Homebrewing Com­

panions. All of us had been looking forward 

to this trip for quite a while. The waiting was 

over. Now, on to Chicago and the National 

Homebrewers Conference (NHC) . 

I had never been to an NHC before and I 

was more of a participant than planner for 

this trip. The MHBA had decided on a bowl­

ing theme for club night. Bowling shirts were 

designed with our logo incorporated into 

them, and stereotypical (and some not) bowl­

ing names were chosen. Some of the names 

were Chet, Trixie , Beatrice, Yarrr and my 

favorite, Oomtirggg-Only One More Then I 

Really Gatta Get Going. (I can relate to that.) 

The organizers planned several activi­

ties for our bus trip. Before departure, num­

bers were drawn on one of the front tires 

with chalk, with one number for each pas­

senger. We each chipped in a dollar and 

picked a number. At the next stop we would 

see which number landed closest to the 

indicator on the side of the bus ; the per­

son with that number would win the $26. 

This was repeated for each stop until we 

reached our destination . To speed the trip, 

we had several movies with bowling themes 

that we could watch on the three televisions 

that hung from the ceiling of the bus. 

The most anticipated event on the Beer-

Kneeling left to right: Marc Donnelly, Kris England, Paul Johnsen, John Long· 
balla, Chris Hadden, Matt Peterson, Janis Sines, Kerry Kulowski. Standing left 
to right, first row: Evan Johnsen, Susan Ruud, Kathy Stock, Karl Gunderson, 
Jonathan Crist, Steve Piatz, Beth Williams, Ray Taylor. Second row: Curt Stock, 
Eric Swanson, Matt Klein, AI Boyce, Jason Kalenborn, Mike Moranz, Bruce McGre· 
gor, Paul Dienhart and Carl Johnson. 

Out of 26 passengers (the judges) there 

were 21 entries, seven of which were I PAs. 

All entries had been registered and num­

bered by the organizer prior to departure. 

mead was poured. After about 30 minutes 

a voice from the front of the bus yelled, 

"Where is that mead?" The reply from the 

back of the bus was, "What mead?" Appar-

We believe it to be the first AHA-sanctioned 

traveling beer competition. It started in Minnesota and 

ended in Illinois. 

Good Bus Tour was the home brew compe- The first entry was opened and distrib- ently someone liked it so much they were 

titian . We believe it to be the first AHA- uted at 6:45a.m. just east of St. Paul. To ini- unwilling to part with the rest of the bottle. 

sanctioned traveling beer competition. It tiate the judging of each category, a style By about lO o'clock all entries had been tast-

started in Minnesota and ended in Illinois. guideline was read for the category while the ed and scoresheets collected. 

The entries had to be in 2-liter plastic bot- entry was poured, followed by lO minutes of At 10:30 a .m. we pulled into Mineral 

ties because bus company rules did not evaluation. lt wasn't long before we reached Point, Wis. to have lunch at Brewery Creek, 

allow glass in the passenger compartment. 'Wisconsin. At one point a particularly tasty a bed and (continued on page 78) 80 __________________________________________________________ _ 
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