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DENSE BUBBLES

No, we don’t mean that girl you met in Vegas.

BERKELEY EST 2004

Before we could open the Trumer Brauerei Berkeley,
sister to our 400-year-old Brauerei in Salzburg, we had to
master a few things. And dense bubbles were a biggie.
Like champagne, the quality of a great pilsner can
be seen in the density of its bubbles. Trumer Pils
produces small, tight bubbles that don't just float to
the top of the glass. They march. Delivering a slightly
spicy aroma, with just a hint of citrus. Sure, the bubbles

may be dense, but they know exactly what they're doing.
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How well do you really know your beer? !

|//

Graduate From “Beer Know-It-All” To Really Knowing It All.
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What's the difference between Saaz hops and such topics as the brewing process, beer

Hallertau hops? What impact did the Bavarian
purity law have on the evolution of brewing?

and food pairings, the ingredients that go
into beer, and the role of each ingredient
Why is an American lager the best beer to in determining a beer's flavor, The Beer
drink when you're eating a spicy Thai dish? Connoisseur wants you fo understand
and appreciate beer like you never thought

possible. Give it a try and find out for

yourself why to know beer is to love beer.

Beer novice or beer expert, there's still plenty
to learn from The Beer Connoisseur on
herestobeer.com. Educating you on

5
Experience

herestobeer.com

1e Beer Connoisseur at

© 2007 Here's To Beer, Inc., Washington, D.C.
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Getting
the Action

ne of the most fun things about craft

beer and homebrewing is the limitless
possibility for brewing special beers for spe-
cial occasions.

As T write this, the Democratic National Con-
vention is in full swing in downtown Denver,
about 25 miles down the road from the
BA/AHA headquarters in downtown Boul-
der. Several Denver- and Boulder-area craft
breweries got in on the action with their own
special brews for the convention.

Denver’s Great Divide brewed Liberally
Hopped American Pale Ale, available on tap
at several locations throughout Denver dur-
ing the convention.

Wynkoop, which was founded by Denver’s
Democratic mayor John Hickenlooper in
1988, brewed Obamanator maibock lager
for the occasion.

Rock Bottom on Denver’s 16" Street Mall
brewed Political Ale, a pale ale that was avail-
able on draft during the convention.

In Boulder, Avery Brewing Co. released a
special pale ale called Ale to the Chief, a
“non-partisan ale” to celebrate inauguration
day 2009.

Lyons-based Oskar Blues created its own
“Hops” poster, in accordance with the Barack
Obama red-white-and-blue “Hope” image,
portraying a can of Dale’s Pale Ale.

Special brews were not limited to Colorado.
Santa Cruz Mountain Brewing in California
brewed The People’ Porter, an organic cof-
fee-infused porter that the brewery says goes
great with all organic desserts.

Minnesota breweries got in on the action
for the Republican National Convention in
early September. The Flat Earth Brewing

ZYMURGY  November/December 2008

in on

Co. in St. Paul
brewed Convention
Ale, a Belgian-style
red. And at Great
Waters Brewing in
St. Paul, brewer Bob
DuVemois offered
up G.O.P, a Golden
Oat Pale.

Vine Park Brewing

Co. in St. Paul brewed up its own com-
memorative beer called Patriot Pilsner for
the RNC.

Russian River Brewing Co. took the elec-
tion excitement a few steps further by
declaring its Pliny the Elder double IPA a
candidate for president. Running on the
Keg Party ticket, Pliny the Elder chose Blind
Pig IPA as his running mate.

“America needs a good, strong leader to
Bring Our Troops Foam, provide Hopcare
for everyone, and do away with IRS and
provide more IPA,” says the Russian River
Web site.

Pliny for President shirts were printed up
and sent around the country, including to
the Falling Rock Tap House in Denver dur-
ing the DNC.

Russian Rivers Vinnie Cilurzo also brewed
Defenestration (which means to throw politi-
cians literally out the window), a Belgian IPA.

When this issue arrives in your mailbox,
we'll be just a few days away from voting
for the next president and vice president of
the United States. Whatever your party affil-
iation, let’s raise a glass to new beginnings
and brewing possibilities.

Jill Redding is editor-in-chief of
Zymurgy. ®
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GET THERE!

Beer, Bourbon & BBQ Festival

On November 8, festival goers will descend upon the
Nashville Municipal Auditorium for a day of “beer sippin’,
bourbon tastin’, music listenin’, cigar smokin’ and barbecue
eatin’.” More than 60 different kinds of beer, up to 40 bour-
bons and lots of barbecue will be available for sampling. Tasting
classes will be available from master distillers.

VIP tasting glass tickets are $40 in advance online, valid from noon-6 p.m.
This includes admission into the event, a souvenir tasting glass, a VIP class in the tasting theater, unlimited sampling, the

opportunity to explore the show two hours prior to the general public, and a novelty T-shirt.

Regular tickets are $25 in advance online or $35 onsite, including admission, a souvenir tasting glass, bourbon college
classes and unlimited sampling from 2-6 p.m.

For more information go to www.beerandbourbon.com.

October 31-November 1 November 15

Brewtopia: The Great World Beer Festival New York, NY. Green Flash 6th Anniversary Beer Festival Vista, CA.
Phone: 800-935-8537, E-mail: info@brewtopiafest.com Phone: 760-597-9012. E-mail: info@greenflashbrew.com.
Web: www.brewtopiafest.com Web: www.greenflashbrew.com

November 1 November 15

Maine Brewers Festival Portland, ME. E-mail: Festival of Ale Worcester, MA. Phone: 508-853-6015 x
info@mainebrew.com Web: www.mainebrew.com 16, E-mail: smanual@higgins.org Web: www.higgins.org
November 7-8 December 4-7

2nd Annual All Colorado Beer Festival Colorado Springs, Holiday Ale Festival Portland, OR. Phone: 503-252-

CO. Web: www.allcoloradobeerfestival.org 9899. Web: www.holidayale.com

BREW NEWS: 140 Beer Lovers Attend Anchor Rally

On August 23, the Anchor Brewing Co. in San Francisco hosted an American Homebrewers
Association Rally for 140 Northern California homebrewers. Rally attendees were treated to
a tour of the iconic brewery along with samples of Anchor brews. Anchor Brewing boasts
the only currently-brewed American craft beer brands that were around when the AHA was
founded back in 1978.

Attendees had a chance to meet AHA director Gary Glass, along with Brewers Association
events coordinator Bradley Latham and membership coordinator Erin Glass. Jamil Zainasheff
of the Brewing Network, a two-time Ninkasi Award winner, attended along with The Brewing
Network’s Chad Moshier and Jason Petros. Jay Brooks of the Brookston Beer Bulletin also
made an appearance.

Toward the end of the Rally, Bob Brewer (yes,
that's his real name) from the Anchor staff
brought up a special treat for attendees: a ver-
tical tasting of Anchor Christmas Ale, with vin-
tages from 1999, 2004 and 2006.

For a schedule of upcoming AHA Rallies, see
www.AHArally.org. Also, check out www.
AHAconference.org for information about the
2009 AHA National Homebrewers Conference
taking place just across the bay from Anchor
Brewing Co. in Oakland, Calif. June 18-20.

Photos courtesy of the Beer, Bourbon & BBQ festival and BA files.

Artwork © 2008 Toons4Biz.com and www.clipart.com




BOOK wiars, THE LIST

Great Beers of Belgium ' - ‘E) ld =) L

(Sixth Edition) LAISHI
By Michael Jackson N Amenca

¥ Great Beers of Belgium is a richly detailed examination of Belgian —
beer and brewing. Michael Jackson's extraordinary passion for
Belgian beer shines through in every aspect Thanks' £ -3y, Biagks: of the
of this engaging work from the personal sto- Brookston Beer Bulletin (www.brook-
ries of the people behind the beers to the _ stonbeerbulletin.com) for sharing
careful descriptions of their flavors. Revised R his unofficial list of the 10 oldest
and updated shortly before his death in 2007, /! \ \ places to drink beer in America.

this work represents the pinnacle of Jackson'’s
meticulous research and masterful writing, pre-

1. White Horse Tavern,

sented in a beautifully illustrated visual envi- Newport, R.I. (1673)

ronment. The new addition has 50 percent more ‘ 2. Jessop's Tavern,
information than the last U.S.-published edi- MIBHAEL JACKSON: | New Castle, Del. (1724)
tion (170 new pages.) Michael Jackson's final = _ E AT B E S ‘ 3. Red Fox Inn,
word on Belgian beer is sure to become a 0 F ERS Middleburg, Va. (1728)

collector's item. 4, General Lafayette Inn &

, Laf ill, Pa.
The book will be available in October (Bln;\ggy Lafapehse ftitl Fa

2008 and retails for $36.95 on
www.beertown.org. AHA members 5. Fraunces Tavern,
can receive a substantial discount with promo code New York, N.Y. (1762)

GBAHA, valid through October 31. y 6. Jean Lafittes Blacksmith Shop,
4 New Orleans, La. (1775)

7. Horse You Came In On,
Baltimore, Md. (1775)

8. Griswold Inn,
Essex, Ct. (1776)

9. The Tavern,
Abingdon, Va. (1779)

0. The Union Hotel
(a.k.a. The Allentown Hotel,

YOU'VE GOTTA DRINK THIS

i i Lounge), Allentown, N.J.
Lagunitas Hairy Eyeball il

-

This beer pours a deep dark ruby-brown with a thin tan head. The
aroma is very rich with raisins and chocolate coming through. Strange
to say about a beer, but it smells sort of like Raisinets, only with more
fruit and a little spice too.

The taste immediately strikes me as rich, big, bold and complex. There
is this big plump raisin and cherry sweetness that goes into a chocolatey
middle, finishing with an earthy charred and roasted finish that mellows
as the beer warms in my glass. There is a port-like quality to this beer,
and it is truly meant to be sipped slowly and savored.

LAGUNITAS @
PUE Hairy The label says “Beer Speaks. People Mumble” and this beer certainly
speaks to me. More than just a beer-with a funny name, this is truly a
unique and delicious brew well worth seeking out!

Reviewed by Keith Olsen, Pine Brook, N.]J.

If you've had a beer you just have to tell the world about, send your descrip-
tion, in 150 words or fewer; to jill@brewersassociation.org.




Good cheer.
Great beer.

Beer. It's one of our favorite
Simple Pleasures.” So we rounded
up the finest beers for our
Best Brews" Program. Got our
very own Chief Beer Officer, too.
Learn more at fourpoints.com
and you'll even find some
great offers just for you.

FOUR X POINTS

BY SHERATON

FOURPOINTS.COM

Please drink responsibly. Be safe. Stay with us..

Program currently available in most North American Four Points by Sheraton. ©2008 Starwood Hotels & Resorts Worldwide, Inc.
All rights reserved. Four Points by Sheraton and the Pinwheel logo are the trademarks of Starwood Hotels & Resorts Worldvide, Inc, or its affiliates.
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Welcome to the Flavorsphere

hen I first started going to home-

brew gatherings in Chicago nearly
20 years ago, I found three basic home-
brew personality types: geeks, gluttons and
snobs. The first joyfully obsessed about
the science and technology of brewing; the
second found pleasure in anything that
filled his or her glass; and the third found
fault with nearly every beer while con-
tributing more than his or her fair share
to the dump bucket.

While I've found these types all over Amer-
ica among homebrewers, I've come to
appreciate another way of looking at beer
and brewing—one shared across the types
by all who savor beer. At their core, home-
brewers care about something far more
abstract than “a glass of beer.” The picture
conjured by that phrase plays to the Amer-
ican ideal: a filtered-clear, gleaming glass
of beer topped with a modest head of foam
and sparkling with tiny streams of CO,.
A beautiful image, but an empty one for
most brewers.

Most of us care little about what a beer looks
like. OK, appearance gives a few hints of
what to expect in the flavor. And a beauti-
ful presentation is certainly appreciated.
But we don’t motivate ourselves on brew
day by thinking, “Man, this is going to be
one beautiful looking beer!” No, homebrew-
ers thrive on something far more abstract,
namely flavor. We play in a field spanning
vast spaces that run from the light bready
maltiness of a helles to the pungent hop
assertiveness of an Imperial IPA; from the
clean light fruitiness of a Kolsch to the sour-
tart complexity of a Belgian-style Kriek. In
short, we play in a big abstract universe I
think of as the Flavorsphere.

I see the Flavorsphere spanning vast vol-
umes of space while encompassing intricate

varieties of terrain. In our mind, we label

www.beertown.org

I : |

AT THEIR CORE, HOMEBREWERS CARE ABOUT
SOMETHING FAR MORE ABSTRACT THAN “A GLASS
OF BEER”—NAMELY FLAVOR.

different aspects of that terrain with words
like “malt” and “hops” or “bitter” and
“sour.” But you could just as well use the
topology of North America as a model for
the range and scope of the Flavorsphere.
Vast plains where grains hold sway. Moun-
tainous terrain with dizzying peaks of
bitterness accompanied by the tantalizing
vistas of hop flavor and aroma. Swamps
that layer vast tracts with flora and fauna
not seen in any other habitat yielding beers
repellant to many but attractive to a devot-
ed following of folk who love the bite of
the swampland—just as some brewers find
passion in the off-beat fermentations and
flavors of beers made with Brettanomyces,
lactic bacteria and other strange beasts.

Even the most well-traveled amongst us

has not explored every inch of the Flavor-
sphere. Even the vast plains hide secret
valleys where unknown malts collide.
Nature’s own variations carve evolving
landscapes that vary by season and trans-
form over years. Thus even the well-trod
path can yield new surprises at the start
of a new brewing year. And weather touch-
es even the oldest hillsides with a different
brush for the coming year. The ever-chang-
ing nature of our ingredients and infinite
variation possible in the brewing process-
es keeps the Flavorsphere a vibrant place
to explore, both as beer drinkers and as
beer brewers.

Some who travel the Flavorsphere prefer
the popular and well-marked zones. While
the biggest of these still include the long-

November/December 2008 ~ ZYMURGY
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established American lager, new zones like
American Pale Ale and IPA have grown by
leaps and bounds in recent decades. And
even some old favorites like Pilsner have
gentrified with an influx of new brewers
and lots of rehabbing, becoming far more
diverse and interesting destinations for
today’ intrepid beer drinker.

As homebrewers, we have to remember that
the Flavorsphere is bigger than the well-
known style zones. Many think outside
those boxes, shaping and blending flavors
from different styles into new combinations
that can be truly exciting and enjoyable.
Easier to fill than bottles - Nopumps or Co, systems ¢ Holds 2.25 gallons of beer - Tivo

“Pigs” are perfect for one 5 gallon fermenter ¢ Patented self inflating Pressure Pouch This Flavorsphere is our world. We brew to

maintains carbonation and fl'C.ShI}CSS o }’e}'fect"dlspense w1tho'ut dlgtu.rbmg sedu}\ent ° explore it. As you read this, a new year of
Simple to use - Easy to carry - Fits in the “fridge” ¢ Ideal for parties, picnics and holidays.

woin

pronounced “coin”

401 Violet Street
Golden, CO 80401

Phone 3032798731
FAX 3032780833
partypig.com

brewing lies ahead with new hop flavors to
; sample, new yeasts to ferment with and new

It’s time to try a P ¢ Hewy! :
malt flavors to combine. Open your tongue

(] ©
Pam Pﬂg __“and your mind to the vast scope of the Fla-

- vorsphere and go out there and explore!
(self-pressurizing)

beel' dlsp enser Ray Daniels is the author of Designing

Just PRESS, POUR & ENJOY! Great Beers and the former editor of
Zymurgy. )

YOU KNOW THE HEAD OF A SAMUEL ADAMS.

Now let’s discuss its soul.

~

“0510N l"cl’;( /)

Every year, Jim Koch, Founder and Brewer of Samuel

Adams® beers, travels to Bavaria and along with Stefan
Stanglmair, a 9th generation hops farmer, hand selects the best Noble
hops in the world. Jim does this because he knows that small growing
variations such as soil composition or a farmer’s growing practices or
even which direction a hop field faces can change hop aroma and flavor
even within the same hop variety. At Samuel Adams® we’re committed to
quality and we believe that quality starts with the ingredients.

2 Take pride in your beer.” 2.

:a!l HOPS ARE TO BEER WHAT GRAPES ARE TO WINE."

© 2006 THE BOSTON BEER COMPANY, BOSTON, MA

ZYMURGY  November/December 2008 www.beertown.org




DEAR ZYMURGY

Homebrewing Saved My Triathion

Dear Zymurgy,
I'm a homebrewer and a recreational triath-
lete. 1 like long-distance races because you

FROM OUR READERS

HayesenBrau
Presents

4

Label from Zymurgy reader Ant
Hayes

PATLIS I‘EZ

Pale Ale

OI° One flip
Vanilla Caramel CGreme flle

A few labels from Al Grasso and
Matt Yurkovich and their fictitious
brewery: Against the Grain Brewing
Company Company (the "Company
Company” isn't a typo).

really burn some calories and work up a thirst
for some great homebrew in the process.

In July, I had my season-culminating half
Ironman distance race—my big race of the
year. Nutrition during a race of this dis-
tance is pretty important; if you don't take
in the calories early in the race, you won't
be able to absorb them when you need
them near the end of the race. One trick I
picked up from other racers is to cut the
gooey, nasty energy bars of your choice into
bite-size pieces and stick them to the cross
bar on your bike. This way you can just
reach down while pedaling and get a bite
and not have to dig through a pocket or
mess with a wrapper.

During the bike portion this time, there was
a heavy rainstorm. As I glanced down at my
bite-sized pieces of nasty tasting nutrition,
I saw the bars were getting smaller and the
normally hidden grains were being exposed.
It looked a lot like the top of a grain bed in
a mash tun. I recognized instantly that the
precious sugars in those bars were being
washed away by the rain, just like sugar
during a sparge of an all-grain batch of
homebrew. I hadn’t planned to eat the
bars so early but if I waited, I wasn't going
to have much left when I wanted them. So
I wolfed them down right then and there.

Zymurgy reader Dave Louw’s customized
plate for his truck. Readers, see if you can
figure it out!

Ultimately, I finished my race 28 minutes
faster than the year before on the same
course. Thanks to homebrewing, 1 had the
wisdom and the calories to finish. Beer may
not make you smarter, but homebrewing
certainly does!

Thanks, homebrewing community. Thanks,
AHA. You saved my race day.

Dave Bilger
St. Munsee Order of Brewers
Muncie, Ind.

Clarifications on Residual
Alkalinity

Dear Zymurgy,

I enjoyed reading John Palmer’s article
“Water: The Role of Residual Alkalinity”

-

HOME BREWERS!

Since 1979, William’s Brewing has been the leader
in direct home brewing sales. We feature a huge line
of home brewing, winemaking, and coffee roasting
equipment, Browse our extensive website or request
our free catalog today!

www.williamsbrewing.com
Free Catalog Requests: 800-759-6025

2594 Nicholson St. ® San Leandro ® CA e 94577

J

\\’\\’\\’.bEEI[O\VHAOI’g

November/December 2008 ~ ZYMURGY




in the July/August issue. As usual, his
writing is clear and makes sense. How-
ever, I am puzzled because I have not been
able to reproduce his calculated residual
alkalinities.

In the text, he gives the formula for this
calculation as RA= Alkalinity-[(Calcium/3.5)
+ (Magnesium/7)], with all values either in
ppm of CaCOs5 or in milliequivalents per
liter. In Table 3, he gives the mineral pro-
file for two different waters that he and his
colleagues used to brew two different beers.
Using the data in this table and the provid-
ed formula, I come up with residual
alkalinities of 22 for water A and 253 for

BREWERS ASSOCIATION M
BOARD OF DIRECTORS

OFFICERS
= Rich Doyle, chair
Harpoon Brewery (MA) (term expires 201 1)
= Nick Matt, Vice Chair
Matt Brewing Co. (NY) (2011)
= Mark Edelson, Secretary/Treasurer
Iron Hill Brewery & Restaurant (DE) (2009)
AMERICAN HOMEBREWERS
ASSOCIATION REPRESENTATIVES
= Chris Graham
Beer, Beer & More Beer (CA) (2011)
= Randy Mosher
Randy Mosher Design (IL) (2010)

ASSOCIATION 5

AT-LARGE MEMBERS
= Jim Koch

Boston Beer Co. (MA) (2009)
= John Bryant

Odell Brewing Co. (CO) (2010)

BREWPUB REPRESENTATIVES
= Dick Cantwell
Elysian Brewery (WA) (2010)
= Vinnie Cilurzo
Russian River Brewing Co. (CA) (2009)
= Mark Edelson
= Zac Triemert
Lucky Bucket Brewing Co. (NE) (2011)

PACKAGING BREWERY REPRESENTATIVES

= Sam Calagione

Dogfish Head Craft Brewery (DE) (2009)
= Rich Doyle
= Gary Fish

Deschutes Brewery (OR) (2010)
= Ken Grossman

Sierra Nevada Brewing Co. (CA) (2009)
= Kim Jordan

New Belgium Brewing Co. (CO) (2010)

water B, instead of his results of -50 and
200, respectively.

The same thing happens when I try to cal-
culate the RA for the waters listed in his
Table 6. For example, I come up with a RA
of 150 for the Dortmund water instead of
his value of -3. What am I missing?

Jack Fuqua
Zionsville, Ind.

Dear Zymurgy,

I read with interest John Palmer’s excellent
article on water residual alkalinity. John’s
work (along with the online postings of
homebrewers A J. de Lange and Tom Meier)
has been instrumental in helping me under-
stand the importance of water chemistry in
all-grain brewing.

There is one clarification that should be
made concerning the formula John provides
for calculating residual alkalinity: RA = Total
alkalinity - (Calcium/3.5) - (Magnesium/7).
He states that the formula applies to values
expressed both in terms of milliequivalents
per liter (mEq/L) and parts per million

AMERICAN HOMEBREWERS
ASSOCIATION GOVERNING
COMMITTEE
= Chairperson

Chris P. Frey, Saline, M|
= Vice Chair

David Logsdon, Odell, OR
= Secretary

Susan Ruud, Harwood, ND
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Denny Conn, Noti, OR

Chris Graham, Concord, CA
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Curt Stock, St. Paul, MN
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(ppm) as CaCOs, as long as they are con-
sistent throughout.

This is true for calcium and magnesium val-
ues expressed as mEq/L, as well as for
calcium and magnesium “hardness” values
expressed in ppm (or mg/L). However,
many municipal water reports express the
calcium and magnesium values directly
rather than in terms of hardness. For val-
ues directly reported as ppm or mg/L,
another formula applies. This formula is:
RA as CaCOj5 = Total alkalinity as CaCO5 -
(Ca/1.401) - (Mg/1.695).

For the sake of accuracy, it'’s important to
make this clarification.

Thanks to both John Palmer and Zymurgy
for advancing the understanding of the sci-
ence of homebrewing. Brew on!

Bill Pierce
Cellar Door Homebrewery
Burlington, Ontario

John Palmer replies: Bill brings up a good point
that was perhaps not well defined in the arti-
cle. The equation for residual alkalinity depends
on having the concentrations of the calcium
and magnesium as either milliequivalents per
liter—a chemical equivalency per element—
or “as CaCOs,” which is equivalency as a
compound. As Bill notes, most water reports
only list the calcium and magnesium concen-
trations as parts per million (i.e. milligrams
per liter) and a conversion needs to be made.
These conversions are noted in Chapter 15 of
How To Brew, but I thank Bill for bringing
them to our attention here.

Correction

The Category 2 recipe for Liquid Sunshine
Bohemian Pilsner listed in the National
Homebrew Competition Winners Circle
(September/October 2008) erroneously
included 2.0 1b. of flaked maize.

Send your letters to Dear Zymurgy, PO Box
1679, Boulder, CO 80306 or e-mail
jill@brewersassociation.org. Hey homebrew-
ers! If you have a homebrew label that you
would like to see in our magazine, send it to
Kelli Gomez, Magazine Art Director, at the
above address or e-mail it to kelli@brewer-
sassociation.org. )

www.beertown.o g




Our saintly sister Carly Wier proves
‘/ there are Earth Angels among us, for
she is a vision of recycled virtue. From her

post at the High Country Conservation

| Center, Carly has created

a paradise of preservation
in the mountains around
Breckenridge, Colorado.
By glorifying a zero-waste
lifestyle, she is keeping our

winters whiter and
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our earth greener.
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Adjustable viewing angle!
- Orient face to ANY angle -

- More capacity! ’ ’ tm
- Prasenrizoable ¢ BrewhMometer

for CO, pumping Brewing Thermometer
- NPT & Tri-clamp models

: - Unique “made-for-brewing" dial face
.5, 2

7, 14.5,27 842 gl sixes - Best weldless design available
- ¥2"NPT models too

3

Fermenator™
Stainless Fermentor

BoilerMaker™
Brew Pots

Heavy gauge stainless
Revolutionary false bottom
Adjustable angle BrewMometer
High quality level gauge
10,15,20,30,55 gal sizes

Therminator™
Stainless Wort Chiller

Fast! - chill 10 gal in 5 min. !

- Fastest and smallest chiller avallable -

- Ultra low restriction W.BHGHMAN"["EINEH“NE.G“M ) g{:ﬂ?:&ﬂg:\ﬂ::ﬂi;&era“°"

- dealfor southem climates or vistt your local Home Brew Retaller - Superlor to counter-pressurel!

BeerGun'™
Bottle Filler

Brew Ales With A Real
ENGLISH ACCENT’

Brewers choose Danstar Windsor yeast to brew beers
ranging from pale ale to porter that feature moderate
alcohol levels and the flavor & aroma characteristics of
the best traditional ales. Danstar yeast is true brewing
yeast, selected for proven performance and superior
flavor. Every batch of Danstar yeast is tested to insure it
meets the most stringent standards of quality and purity,
giving brewers the unmatched consistency and ease-of-
use that only dry yeast can provide.

Bring out the best in your beer. Visit us at Danstar.com
for the complete line of Danstar brewing products.

Get The Dry Yeast Advantage with Danstar.
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Dear Professor,

I've been brewing beer for 15 years and
one of my favorite beers is hefeweizen. I
brew one or two batches each year in the
summertime as this beer is perfect for Col-
orado weather. I have brewed batches using
dry malt extract, liquid malt extract and
all-grain in an attempt to make the ulti-
mate batch.

1 have, however, been a little disappointed
the last few years with the flavor/aroma of
my batches. When I first started brewing
hefes I always got a lot of bubblegum, clove
and banana flavors, but batches in recent
years have only a mild clove flavor. T've tried
three different hefe yeasts to correct this but
all seem to produce the same clove flavors.
Since my process is stable, I was wonder-
ing if the yeast strains have changed over
the years. Any thoughts on how I get my
bubblegum/banana back?

Craig Lindley

Dear Craig,

Your hunch about the yeast could be right, but
I have no way of knowing. Weiss beer yeast is
one of the most temperamental fermentative
creatures on a brewers planet. I've visited many
award-winning breweries in Germany that
make excellent hefeweizens. All emphasize that
the health of their yeast is essential. Also I've
noted that fermentation temperatures are crit-
ical and strain-specific.

Another point I've consistently observed is that
all the best weissbier breweries ferment in
open fermenters and skim off the initial
kraeusen of fermenting yeast. They point out
that oxygen contact during primary is essen-
tial to get the correct banana balance. Mind
you, they have strict temperature controls and
sanitary air filters for their fermentation
rooms, so this may not be something you want
to try in your woodshop.

W\V\v.beerlowxmrg

Read up on wheat beer. Make sure you culture
up whatever yeast you have and give a good
dose of it to the wort. Control the temperature.
Properly aerate the initial wort. It is not easy
to make the perfect wheat beer: I rarely come
across them brewed here in the USA.

In my opinion,
The Professor; Hb.D.

Gray Matter Still a Mystery

Dear Professor,

1 was drawn to the problem “A Gray Day”
(Dear Professor, May/June 2008) and have
been thinking it over. I believe that if the
haze and grayish color of the beer are not
from chill haze, there is another possible
answer. If dead yeast were left in suspen-
sion after fermentation was complete, due
to improper racking or a longer than nor-
mal primary fermentation, it might be
possible that the yeast has gone through
autolysis and this could account for the
grayish tinting of the beer.

Jeremy Walton
Duluth, Minn.

Jeremy,
I'm not saying that what you are suggesting is

impossible, but most yeast I've ever seen is very
pale beige to white. Unless of course you have
brewed a dark beer and there is some gray-
black malt dust that has mingled with the yeast.
But by the time you've racked a couple of times,
all this matter is left behind.

Still a mystery,
The Professor; Hb.D.

Fat Tuna Substitute

Dear Professor,

I am planning on brewing your cactus mead
but have no access to fresh tunas. I found
a cactus concentrate online at www.
desertusa.com/web_cart/db/pages/9066C.
html that states that the concentrate should
be mixed with 8 ounces water per teaspoon
of concentrate to make cactus juice. My cal-
culations yield 4.5 gallons of cactus juice
from a 12-ounce bottle of concentrate. I
was just wondering if you could give me a
rough estimate on how much to use. This
will be my first mead.

Thanks,
Mason

Dear Mason,

I'm not at all familiar with this product so I
don’t know if it is equivalent to fresh (tuna)
prickly pears or not. If I were experimenting,
I'd mix a small amount and see what it tastes
like, looks like, etc. If very weak, then use more.
Taste it and adjust would be my recommenda-
tion. I'd also default to making it a bit stronger
in taste than weaker; as fermentation tends to
reduce fruit flavors.

Let me know how it turns out.

PS. Fresh juice is very viscous, thick and
mucous-like (kind of like cooked okra).

Hope this helps and turns out to be a ball,
The Professor; Hb.D.

November/December 2008 ~ ZYMURGY
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Brewers Association

PUB DISCOUNT PROGRAM

»Participating Pubs

Just show your AHA card to your server at the pubs below and save money on BEER, FOOD and/or MERCHANDISE!

Must be 21 or older to receive discounts at participating locations. Pub Discounts are not valid with any other offers or discounts.

Benefits only apply to the card-carrying AHA member, unless otherwise noted. Some states prohibit free or discounted alcohol.
Pubs must obey state law in this regard.

ALASKA
Sleeping Lady Brewing Co./
Snow Goose Restaurant
Anchorage

ARIZONA
Barley Brothers Brewery
Lake Havasu City

BJ's Restaurant & Brewery
Chandler

BJ's Restaurant & Brewhouse
Mesa, Phoenix, Tuscon

Gordon Biersch Brewery
Restaurant

Tempe

Mudshark Brewing Co.
Lake Havasu City

Old Chicago
Chandler, Tuscon

Rock Bottom Restaurant &

Brewery

Glendale, Phoenix (2), Scottsdale
ARKANSAS

Boscos Little Rock Brewing Co.

Little Rock

Vinos Pizza Pub Brewery
Little Rock

CALIFORNIA

21st Amendment Brewery Café
San Francisco

American River Sports Bar &
Grille
Folsom

Anderson Valley Brewing Co.
Boonville

Barley & Hops Old World Family
Tavern
Temecula

BJ's Pizza & Girill

Huntington Beach, La Jolla, Laguna
Beach, Long Beach, Los Angeles,
Newport Beach

BJ's Restaurant & Brewery
Brea, Laguna Hills, Oxnard,
Roseville, West Covina, Woodland
Hills

BJ's Restaurant & Brewhouse
Arcadia, Burbank, Cerritos, Corona,
Cupertino, Elk Grove, Folsom,
Fresno, Huntington Beach, Irvine,
La Mesa, Moreno Valley, Palmdale,
Rancho Cucamonga, Sacramento,
San Bernardino, San Bruno, San
Jose, San Mateo, Thousand Oaks,
Vacaville, Valencia

Bootleggers Brewery
Fullerton

E.J. Phair Brewing Co. &
Alehouse

Concord

Firestone Walker Brewing Co.
Paso Robles

Firestone Walker Taproom

Restaraunt
Buellton

Gordon Biersch Brewery
Restaurant

Burbank, Palo Alto, Pasadena, San
Diego, San Francisco, San Jose

Huntington Beach Beer Co.
Huntington Beach
Iron Springs Pub & Brewery
Fairfax
O'Brien’s Pub
San Diego
Pyramid Alehouse, Brewery &
Restaurant
Berkeley
Rock Bottom Restaurant &
Brewery
Campbell, La Jolla, Long Beach,
San Diego
Rogue Ales Public House
San Francisco
Russian River Brewing Co.
Santa Rosa
Santa Barbara Brewing Co.
Santa Barbara
Schooners Grille and Brewery
Antioch
Stone Brewing Co./Stone
Brewing World Bistro & Gardens
Escondido

COLORADO
Backcountry Brewery
Frisco
BJ's Restaraunt & Brewery
Boulder
BJ's Restaraunt & Brewhouse
Aurora, Westminster
Breckenridge Brewery
Denver
Breckenridge Brewery & Pub
Denver
Boulder Beer Co.
Boulder
Dillon Dam Brewery
Dillon
Dry Dock Brewing Co.
Aurora
Glenwood Canyon Brewing Co.
Glenwood Springs
Gordon Biersch Brewery
Restaurant
Broomfield
Great Divide Brewing Co.
Denver
Great Northern
Denver
Hops Grillhouse and Brewery
Golden, Littleton, Northglenn
Left Hand Brewing Co.
Longmont
New Belgium Brewing Co.
Fort Collins

Odell Brewing Co.
Fort Collins

Old Chicago
Aurora (2), Boulder, Broomfield,
Colorado Springs (4), Denver (3),
Fort Collins (2), Grand Junction,
Greeley, Lakewood, Littleton,
Longmont, Silverthorne, Superior,
Thornton, Westminster, Wheatridge
Oskar Blues Grill & Brewery
Lyons
Pagosa Brewing Co.
Pagosa Springs
Palisade Brewery
Palisade
Phantom Canyon Brewing Co.
Colorado Springs
Pumphouse Brewery &
Restaurant
Longmont
Redfish New Orleans Brewhouse
Boulder
Redstone Meadery
Boulder
Rock Bottom Restaurant &
Brewery
Colorado Springs, Denver,
Englewood, Westminster
Rockyard Brewing Co.
Castle Rock
Rosie’s Brewpub
Leadville
San Luis Valley Brewing Co.
Alamosa
Ska Brewing
Durango
Smugglers Brewpub & Grille
Montrose, Telluride
Walnut Brewery
Boulder
Wynkoop Brewing Co.
Denver

CONNECTICUT
Cambridge House Brew Pub
Granby
Hops Grillhouse and Brewery
Newington
Willimantic Brewing Co./
Main Street Café
Willimantic

DELAWARE
Dogfish Head Brewings & Eats
Rehoboth Beach
Dogfish Head Craft Brewery
Milton
Iron Hill Brewery and Restaurant
Newark, Wilmington
Stewarts Brewing Co.
Bear

FLORIDA

A1A Ale Works
St. Augustine

Big River Grille & Brewing
Works
Lake Buena Vista

BJs Restaurant & Brewhouse
Citrus Park, Pinella Park, Orlando

Gordon Biersch Brewery
Restaurant

Miami

Hops Grillhouse and Brewery
Boynton Beach, Bradenton, Fort
Myers, Gainesville, Miami, Ocala,
Palm Harbor, Pembroke Pines,
Pompano Beach, Sanford

Orlando Brewing Partners, Inc.
Orlando

Ragtime Tavern Seafood & Grill
Atlantic Beach

Seven Bridges Grille & Brewery
Jacksonville

GEORGIA
Gordon Biersch Brewery
Restaurant
Atlanta

Moon River Brewing Co.
Savannah

Rock Bottom Restaurant &
Brewery
Atlanta

HAWAII
Gordon Biersch Brewery
Restaurant
Honolulu
Kona Brewing Co.
Kailua-Kona
Maui Brewing Co.
Lohaina-Maui

IDAHO
Old Chicago
Boise (2)

ILLINOIS
Brass Restaurant & Brewery
South Barrington
Flossmoor Station Brewing Co.
Flossmoor
Goose Island Beer Co.
Chicago (2)
Granite City Food and Brewery
Cherry Valley, East Peoria, Orland
Park
Mickey Finns Brewery
Libertyville
Old Chicago
Rockford
Rock Bottom Restaurant &
Brewery
Chicago, Lombard, Orland Park,
Warrenville

INDIANA
Barley Island Brewing Co.
Noblesville
Granite City Food & Brewery
Fort Wayne, Mishawaka

J. Gumbo's Ale House and Grill
Indianapolis

Power House Brewing Co.’s
Columbus Bar
Columbus

Rock Bottom Restaurant &
Brewery
Indianapolis (2)
Upland Brewing Co.
Bloomington

IOWA
Court Avenue Brewing Co.
Des Moines

Granite City Food and Brewery
Cedar Rapids, Clive, Davenport

Millstream Brewing Co
Amana

Old Chicago
Bettendorf

Raccoon River Brewing Co.
Des Moines

Rock Bottom Restaurant &
Brewery
Des Moines

Sherwood Brewing Co.
Shelby Twp
KANSAS
Goebel Liquor (Rob's Other
World)
Wichita
Granite City Food and Brewery
Kansas City, Olathe, Wichita (East),
Wichita (West)
Old Chicago
Lawrence, Lenexa, Manhattan, Olathe,
Overland Park, Topeka, Wichita (3)
LOUISIANA
Gordon Biersch Brewery
Restaurant
New Orleans
MAINE
Sebago Brewing Co.
Gorham, Portland, South Portland
MARYLAND
Dogfish Head Alehouse
Gaithersburg

Flying Dog Brewery/Wild Goose
Brewery
Fredrick
Hops Grillhouse and Brewery
Owings Mills
Rock Bottom Restaurant &
Brewery
Bethesda

MASSACHUSETTS
Boston Beer Co.
Boston
Cambridge Brewing Co.
Cambridge
Rock Bottom Restaurant

& Brewery
Boston, Braintree




MICHIGAN
Arbor Brewing Co.
Ann Arbor

Big Buck Brewery & Steak House
Auburn Hills, Gaylord

Hereford & Hops Steakhouse
& Brewpub
Escanaba

Saugatuck Brewing Co.
Saugatuck

MINNESOTA
Granite City Food and Brewery
Eagan, Maple Grove, Roseville, St.
Cloud, St. Louis Park

Old Chicago
Apple Valley, Blaine, Duluth, Eagan,
Eden Prairie, Minneapolis (2),
Minnetonka, Plymouth, Roseville
Rock Bottom Restaurant &
Brewery
Minneapolis

MISSOURI
75th Street Brewery
Kansas City

Granite City Food and Brewery
Creve Coeur, Kansas City (Zona
Rosa)

MONTANA
Bitter Root Brewing Co.
Hamilton
Madison River Brewing Co.
Belgrade

NEBRASKA
Gottberg Brew Pub
Columbus
Granite City Food and Brewery
Lincoln, Omaha
Old Chicago
Lincoln (2), Omaha (4)
Nebraska Brewing Co.
Papillion
Thunderhead Brewing Co.
Kearney
Upstream Brewing Co.
Omabha (2)

NEVADA
BJs Restaurant & Brewery
Reno
BJ’s Restaurant & Brewhouse
Las Vegas
Chicago Brewing Co.
Las Vegas

For the most up-to-date pub list, visit www.beertown.org!

Gordon Biersch Brewery
Restaurant
Las Vegas

Rosemary’s Restaurant
Las Vegas

NEW HAMPSHIRE
The Portsmouth Brewery
Portsmouth

NEW JERSEY
Ale Street News
Maywood
Triumph Brewing Co.
Princeton

NEW MEXICO
Blue Corn Café & Brewery
Santa Fe

Chama River Brewing Co.
Albuquerque
Il Vicino Brewing Co.
Albuquerque

NEW YORK
Brooklyn Brewery
Brooklyn
CH Evans Brewing Co. at the
Albany Pump Station
Albany
Crooked Rooster Brewpub
Watkins Glenn
Ellicotville Brewing Co.
Ellicotville

Great Adirondack Brewing Co.

Lake Placid

Hop Devil Grill

New York, New York

Lake Placid Craft Brewing Co.
Plattsburgh

Lake Placid Pub & Brewery
Lake Placid

Matt Brewing Co.
Utica

Rohrbach Brewing Co.
Rochester
Roosterfish Brewing Co.
Watkins Glenn
Southampton Publick House
Southampton
Wildflower Café
Watkins Glenn

NORTH CAROLINA

Barleys Taproom
Asheville

Hops Grillhouse & Brewery
Matthews
Rock Bottom Restaurant &
Brewery
Charlotte

NORTH DAKOTA

Granite City Food and Brewery

Fargo

OHIO
BJ's Restaurant & Brewhouse
Columbus

The Brew Keeper

North Ridgeville

The Brew Kettle, Taproom &
Smokehouse

Strongsville

Gordon Biersch Brewery
Restaurant
Columbus

Ohio Brewing Co.
Akron
Rock Bottom Restaurant &

Brewery
Cincinnati, Cleveland

Weasel Boy Brewing Co.
Zanesville
Willoughby Brewing Co.
Willoughby
OKLAHOMA
BJs Restaurant & Brewhouse
Norman, Oklahoma City
OREGON
BJ's Pizza & Grill
Eugene
BJ's Restaurant & Brewery
Portland (2)
Deschutes Brewery & Public
House
Bend
Eugene City Brewery
Eugene

House of Spirits (Rogue Ales)
Newport

Laurelwood Public House &
Brewery

Portland

Old Chicago

Beaverton, Gresham, Portland (2)

Pelican Pub & Brewery
Pacific City

Rock Bottom Restaurant &
Brewery
Portland

Rogue Ales Brewery &
Headquarters
Newport

Rogue Ales Public House
Newport
Rogue Distillery and Public

House
Portland

PENNSYLVANIA

Barley Creek Brewing Co.
Tannersville

The Brewerie at Union Station
Erie

Hereford and Hops Steakhouse
and Brewpub

Cranberry Township

Iron Hill Brewery & Restaurant
Lancaster, Media, North Wales,
Phoenixville, West Chester

Rock Bottom Restaurant &
Brewery
King of Prussia, Pittsburgh

Triumph Brewing Co.
New Hope

SOUTH DAKOTA

Granite City Food and Brewery
Sioux Falls

TENNESSEE

Big River Grille & Brewing
Works

Chattanooga, Nashville
Bluewater Grille
Chattanooga

Boscos Brewing Co.
Memphis, Nashville

TEXAS

BJ's Restaurant & Brewhouse
Addison, Austin, Clear Lake, East
Plano, El Paso, Lewisville, McAllen,

Plano, South Arlington, Sugar Land,

Temple, Willowbrook

Blue Star Brewing Co.
San Antonio

Uncle Billy’s Brew & Que
Austin

UTAH

Bohemian Brewery & Grill
Salt Lake City

Moab Brewery
Moab

American Homebrewers Association
A Division of the Brewers Association

Squatters Pub Brewery
Salt Lake City, Salt Lake Airport
* Uinta Brewing Co.
Salt Lake City
VERMONT
Rock Art Brewery
Morrisville
VIRGINIA
Gordon Biersch Brewery
Restaurant
McLean, Virginia Beach
Hops Grillhouse & Brewery
Alexandria, Richmond
Rock Bottom Restaurant &
Brewery
Arlington
WASHINGTON

Wiashington State alcohol regula-
tions currently prohibit the Brewers

Association from promoting
Washington businesses that
participate in the Pub Discount
Program and in most cases
prohibit Washington breweries

from participating in the program.

WASHINGTON, D.C.
Gordon Biersch Brewery
Restaurant
Washington, D.C.

WISCONSIN

Granite City Food and Brewery

Madison

Hereford & Hops Steakhouse
& Brewpub
Wausau
Milwaukee Ale House
Milwaukee
Northwoods Brewpub & Grille
Chetek, Eau Claire
Old Chicago
Green Bay, Madison
Rock Bottom Restaurant &
Brewery
Milwaukee
Stone Cellar Brewpub
Appleton

WYOMING
Snake River Brewing Co.,
Snake River Brewpub
Jackson, Lander

CANADA
Cameron’s Brewing Co.

Oakville, ON

BREWERS

www.beertown.org EESEEREULE

Have a Beer, Mister

Dear Professor,

I am new to homebrewing and purchased
a Mr. Beer starter kit. Per their instructions,
I have used regular white-granulated table
sugar to prime the beer during bottling. In
Zymurgy, 1 read that corn sugar (dextrose)
should be used for the priming and not
table sugar. Why is this? I have noticed that
after priming is done, my brew tastes a bit
sweet (seems sugary). Is it because of the
table sugar? I let it condition about a week.
Should 1 let it sit for a longer time, and that
will take care of the sweet taste?

Thank you for any help you can give me,
Roger Mueller
Romeo, Mich.

\\'\V\\tbeerm\\norg

Dear Roger,
Some good questions. Here’s the scoop.

Corn sugar/dextrose is a bit more readily fer-
mentable than table sugar/sucrose. From my
experience, it is not a sweeter result that I would
taste, but rather an ever-so-slight apple-cider-
like character you get from using sucrose.
Though you may be right in that there may be
less of the sucrose fermented, I dare say I don’t
believe so.

Letting it condition for a bit longer may help.
The question begs to be asked: At what tem-
perature are you conditioning the beer? If you
are doing so with a typical ale yeast at temper-
atures cooler than say 65° F (18.5° O), that
would result in slow conditioning or no condi-

tioning action by the yeast.

Rest assured you are doing something right—
homebrewing! We all welcome you to take the
next step in getting your own kit together and
pursue the wonderful journey of improving your
homebrew with every batch.

Your friends will call you Mr: Beer,
The Professor; Hb.D.

Hey homebrewers! If you have a brew-
ing-related question for Professor
Surfeit, send it to “Dear Professor,” PO
Box 1679, Boulder CO 80306-1679; fax
303-447-2825; or e-mail professor@
brewersassociation.org. )
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Brew Now!
Be the life of the party this holiday season when
you show up with your own Holiday Ale! Brew now
& save $10 off our famous recipe (over 1700 sold!)

Zymurgy Readers Discount:
Get $10 off Extract (KIT610) or All Grain (KIT612)
Holiday Ale Kit!
Use Coupon Code: 081 1ZYHAK
Expires 11/15/2008

‘ iﬁbing on Most

Orders Over $59!

BrewSculptures™

Just Released — All New Designs!

clean.

Heavy Duty Kettles

The Best Kettle on the Market!

Features:

° Durable, long-lasting
stainless steel.

° Tri-clad bottom for
even heat distribution

e Interior Made from one
seamless piece of metal;
no welded seams!

° Available as a regular
kettle or as a modified
kettle in eight, fifteen or
twenty-six gallon sizes.

Threaded on
the inside

Tri-Clad

Bottom

www.MoreBeer.com ¢ 800-600-0033

A BrewSculpture™ Is...

A Professional brewery on a personal
scale - Customized by you.

Why You Want It...

Makes all grain brewing fun and easy.
Easy to set-up. Easy to use. Easy to

Control and Consistency allow you to
make great beer every time!

Our new catalog is
here - 80 pages of
full-color brewing
fun! Dozens of new
products, helpful
tips and much

more!

Go online to
MoreBeer.com/beercatalog
and get your copy today!
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Celebration of the Hop

ndia Pale Ales showcase hops, in aroma,

flavor and bitterness. While English and
American subcategories of this historic style
differ mainly in the type and intensity of
hops, they can both roughly qualify to be
called strong pale ales with a decided hop
emphasis. The third category, Imperial Pale
Ale, is differentiated from the first two styles
by intensity of alcohol as well as hops, and
may be called a barleywine without much
malt sweetness to balance hop character.

English India Pale Ale is the modern ver-
sion of the historic pale beer shipped from
England to India. It ranges from pale to
amber in color, 8-14 SRM, and is brewed
with enough malt character to support a
higher hop rate. Biscuity, caramel malt fla-
vors are acceptable as long as they do not
dominate hop presence. Hops are typical-
ly English varieties, with more floral, fruity

character than their resinous or citrusy
American counterparts. This hop character
should come from generous additions both
early and late in the kettle, and dry hop-
ping is typical as well, but not mandatory.
Strength by volume is higher than for pale
ale, ranging from 5 to 7.5 percent. Alcohol
may or may not be noticeable, but in all
subcategories of IPA, finishing gravities
should be low. A combination of moderate
to high carbonation, low finishing gravity
and ample hop bitterness should combine
to evoke a sensation of dryness, but with
English IPA, harsh astringency or biting bit-
terness should not be present. Malt should
be present in the background.

American IPA is obviously a far more recent
version of the traditional style, brewed with
American hops, and generally made with a
stronger emphasis on hop character. The
pine-like, resinous, sometimes even “catty”
flavor and aroma nuances of American
grown hops are celebrated in many com-
mercial examples, with bitterness also
getting a boost. IBUs fall in the 40-70 range
rather than 40-60 for English IPA. As with
its English counterpart, an all-malt grain
bill is generally used in American IPA, but
with highly modified malt in a low-temper-
ature single-infusion mash to get a very
complete fermentation. You are more like-
ly to run across residual malt sweetness in

e Freshest Malts Available

Premium Food & Beverage Ingredients

o Top-Rated Customer Service
Want the best. Buy the best.
CALL TODAY! 1-800-466-3034

NORTHWESTERN...
we improve your product mix.™

3590 N. 126th Street, Brookfield, WI 53005

www.nwextract.com © Email: flavors@nwextract.com

o Award-Winning Malfs
e Prompt Delivery

November/December 2008
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an English IPA—the American version typ-
ically finishes lighter and drier. Yeast strains
are usually clean American ale varieties,
though some fruity character may persist,
and a touch of sulfur is not unheard of.
Diacetyl is inappropriate, but a touch of
alcohol warmth is not uncommon. Color
is generally gold to copper, but examples
as dark as 15 SRM are still within accept-
able range. Dry hopped versions may
exhibit slight haze, which is fine.

Imperial IPA takes the style even further,
and the subcategory seems almost to be a
byproduct of many brewers’ (craft and hob-
byist) tendency toward one-upmanship.
How hoppy can an IPA get? How high in
alcohol can we make it, and still keep it dry
and hoppy in the finish? Imperial 1PAs
answer these questions, but even this poten-
tially outlandish style has its limits.

For example, alcohol by volume may run
as high as 10 percent, but the beer should
not have any “hot” alcohol flavors. Beyond
this point, malt sugars tend to contribute
an unavoidable sweetness, even with
astounding amounts of hops. IBUs can be
as high as 120, but harsh, unbalanced bit-
terness should not be present. Hops should
contribute a balanced profile, and be
intense, but still pleasant. Original gravity
can range from 1.070 to 1.090, but a high-
ly attenuative yeast strain and a low mash
temperature are recommended for the
upper range, since finishing gravity should
still not exceed 1.020.

Woody, vanilla or toasted oak character is
not appropriate, though there are special-
ty barrel-aged Imperial IPAs. American or
English hops are allowed (or noble hops,
for that matter), but most brewers stick to

English India Pale Ale

Ingredients
for 5.5 U.S. gallons (21 liters)

2 cans (7.0 Ib, 3.2 kg) Coopers light
malt extract

1.0 Ib (1.4 kg) Coopers light dry
malt extract

0.5 Ib (0.23 kg) Biscuit malt (35° L)

0.51Ib (0.23 kg) Crystal malt (40° L)

6.0 oz (0.17 kg) Crystal malt (75° L)

1.0 oz (28 g) Columbus hops, 15%
alpha acid (60 min)

1.5 oz (43 g) Willamette hops, 5%
alpha acid (10 min)

1.5 oz (43 g) Golding hops, 4.75%
alpha acid (0 min)

0.5 oz (14 g) Golding hops, 4.75%

alpha acid (dry hop in second-
ary)

3 packages Wyeast 1028 London Ale
Yeast or White Labs WLPOI3
London Ale Yeast
Coopers Brewery
Carbonation Drops for bot-
tling

Original Specific Gravity: 1.063
Final Specific Gravity: 1.015
IBUs: 50

ABV: 6.8%

Directions

Steep grains in 2.0 gallons (7.6 L) of cool
water. Heat to 170° F (77° C), strain and
sparge with 2/3 gallons (2.5 L) hot water. Stir
in malt extract and bring to a boil. Add the
first hops and boil. After 50 minutes, add the
second hops and continue to boil. Add the
third hop addition at the end of the 60 minute
boil. Chill the wort if possible, or pour into
the fermenter with enough cold water to
make 5.5 gallons (21 L).Aerate well and when
the temperature drops to 68° F (20° C), pitch
the yeast (use three packages of liquid yeast
or a yeast starter). Ferment at 68° F (20° C)
for two weeks, and then transfer to the sec-
ondary fermenter with the dry hop addition.
After one week, or when fermentation is
complete, prime with Coopers Brewery car-
bonation drops at bottling. Allow bottles to
carbonate at 70° F (21° C) for 2 to 3 weeks.
Serve at 50-54° F (10-12° C).

AMERICAN HOMEBREWERS
ASSOCIATION CLUB ONLY
COMPETITION

For more information, visit www.beertown.org/
homebrewing/club.html

Celebration of the Hop (IPA)
Entries are due November |9-28. Judging will
be held December 6. Entry fee is $7. Make
checks payable to American Homebrewers
Association.

Entry Shipping:

Weasel Boy Brewing Company
c/o AHA COC IPA Yeast Samples
126 Muskingum Ave., Suite E
Zanesville, OH 43701

Hosted by Frank Barickman and the Scioto
Olentangy and Darby Zymurgists (SODZ)
club of Delaware, Ohio, this competition
covers BJCP Category |4 styles. For more
information, contact Frank Barickman at
fbarickm@columbus.rr.com.

high-alpha varieties with pleasing aromas
and flavors. Color should still remain con-
sistent with “ordinary IPAs,” at 8-15 SRM.
Excess caramelization in the kettle should
be avoided as much as possible to prevent
residual sweetness, but a good malt back-
bone should still be there to at least partially
support the hops. As for the “Imperial” des-
ignation, there is no historical connection
to any court or monarchy—it simply means
“strong,” in this context, and many com-
mercial examples use synonyms like
“double” or “super” instead.

Amahl Turczyn Scheppach is a former
craft brewer and associate editor for
Zymurgy, and now brews at home in
Lafayette, Colo. W
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he holidays will soon be here, and we’ll be meeting with

friends and family (why do we always list those entities sep-

arately?) to celebrate. It will also be a time to sing a chorus of Auld

Lang Syne and reminisce about the passing of yet another year,

while looking forward to the coming one. These holiday celebrations

deserve something special, a libation that will leave your guests

abuzz. In my house, that means pumpkin beer.

My recipe for this delicious holiday
treat has been the winner of our
annual PA Alers Pumpkin Beer Tast-
ing—pitting both homebrew and
commercial versions against each
other—for two years running. It also
garnered a Best of Show award at an
AHA/BJCP competition. With just a
little bit of time and effort, you too
can brew the ultimate holiday beer.

*}?ﬁﬁ.tozy/ "/’%6;0/6(6/& s e/ J
Pumpkin beer is quintessentially
American, actually pre-dating the
United States. In colonial times, Eng-
lish barley was scarce and expensive.
Our resourceful forefathers, not want-
ing to forego their tankard of ale, used
the ubiquitous pumpkin as a base for
their beer. But times changed, and
barley became plentiful. The style dis-
appeared, only to be reborn during
the microbrew renaissance by brew-
eries like Buffalo Bill's of Hayward,
Calif. Today, many varieties exist, and,
living in the Northeast, I am blessed
to have several quality pumpkin beers
at my disposal: Dogfish Head’s
Punkin, Brooklyn Brewery’s Post
Road, Smuttynose Pumpkin and
Weyerbacher’s Imperial Pumpkin, to
name a few. Like the same sympho-
ny performed by a different
conductor, each is a different inter-
pretation of the same theme—and yet
another possible variation that a
homebrewer may follow.

Pumpkin beer is classified as a veg-
etable/spice beer—BJCP style 21A to
be precise. After that, everything else—
starting gravity, grain bill, bitterness,

sugars, spices—is a matter of personal
taste. My interpretation is a beer that
tastes like liquid pumpkin pie, and I
craft my recipe accordingly.

(;(f\zum'mt, (ﬂayaw and
“Qctracty

[ start with a strong malt profile to sup-
port the pumpkin and spices. This is
the downtfall of many commercial spice
and fruit beers: no backbone. My recipe
is not for a session beer. Its more suit-
ed for desserts and special occasions.
With that in mind, I shoot for a high-
er original gravity, around 1.070. 1
designed the recipe with a hearty amber
ale base, the color mimicking pump-
kin as closely as possible with an SRM
of approximately 12.

Any good pale ale malt will work as a
base. I prefer Maris Otter. This Eng-
lish malt is a little darker and adds
the toasty, bready qualities that help
achieve the desired baked goods fla-
vor. 1 also add a healthy dose of
Munich malt to increase the toastiness
and fortify the malt backbone. In addi-
tion, Belgian specialty malts—such as
Aromatic for increased malt flavor and
aroma, and CaraMunich for sweet
caramel notes—are added. I mash at
155° F to ensure full body and leave
some residual sweetness.

To bump up the gravity, I add brown
sugar or Belgian candi syrup. Either of
these sugars will help achieve the
amber color profile. The brown sugar,
which contains some molasses, will aid
the sweetness, while the candi syrup
will add some nice rummy flavors.



GZ

The extract brewers among us need not fear.
John Bull manufactures a quality Maris Otter
liquid malt extract with the requisite full
body. Munich malt extract is available
through Northern Brewer or Weyermann.
However, in a pinch, any amber extract
should be a close enough substitute for
Munich malt.

ave the ‘,(ik)('//'//fzfv (]f/a, ( 6/;//1///
I always wanted to use that line from
“National Lampoon’s Christmas Vacation.”
The traditional orange jack o’ lantern
pumpkin doesn’t pack nearly enough fla-
vor or sugar. I use neck pumpkin,
sometimes called crookneck squash,
instead. A neck pumpkin is tan, not orange,

NB’s Citizen Brewing Division, Undersea Beer Recovery Corps.

DIVE IN

TO HOMEBREWING
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and looks like a cashew on steroids. You'll
need about 5 pounds, which translates into
two or three pumpkins.

The night before brewing, cut the pump-
kins into cubes, sprinkle with brown sugar
to enhance the caramel flavor, and roast in
the oven at 300° F until soft, usually about
two to three hours. Scoop out the pump-
kin flesh—being careful not to include any
of the skin, which will impart bitterness to
the brew—and set aside in the refrigera-
tor. Speaking of skin, one note of caution:
this pumpkin contains a mild skin exfo-
liant, so your fingertips may tingle a bit
when you handle it. Those with sensitive
skin may want to consider wearing gloves.

“We never leave a beer behind!”

Flat-Rate Shipping!

-57.99 flat-rate shipping* in
the contiguous USA.

-Fast-order turnaround.

-The complete and compre-
hensive source for all your
homebrewing needs.

*Some heavy and/or bulks items are excluded, such as
glass bortles, sacks of grain, bulk DME, and oak barrels.

%4 San Francisco Bay Area
I8 Oakland Marriott City Center
" www.AHAconference.ory

Since pumpkins are seasonal, another
option is to use canned pumpkin, available
year-round. Just be sure to use a brand with
no preservatives, containing only pump-
kin, not pumpkin pie mix. The canned
version can be diced, sprinkled with brown
sugar, and roasted the same as the neck
pumpkin. My wife assures me that since
there’s no milk or eggs involved, the canned
version will not transmogrify into an amor-
phous pumpkin pie blob, engulfing children
and small animals in its wake. There’ also
a third option: use no pumpkin! One of my
favorite pumpkin beers, Shipyard Brewing’s
Pumpkinhead, is only a spice beer. No
pumpkins are harmed in its making.

Most pumpkin beer recipes call for using
pumpkin in the mash. I've tried it that way.
It’s messy, you're begging for a stuck mash,
and there aren'’t that many sugars to extract
anyway. Fortunately, unlike colonial times,
quality barley is not in short supply
(although it’s still expensive), so there’s no
need to maximize the extraction of fermenta-
bles from the pumpkin as our ancestors did.
But more importantly, I've found that this
method doesn't extract all the flavors T want.
Remember, I want the sensation of drink-
ing a pumpkin pie. So how does one extract
the pumpkin flavor? By boiling, that’s how!

Toss in the pumpkin for the duration of your
boil. The oven-roasting will have converted
many of the starches to sugar to prevent a
hazy beer. A word of warning is in order at
this time: the pumpkin could gum up your
ball valve during the transfer from the brew
kettle to the fermenter. To avoid this predica-
ment, I boil with the false bottom in place
on my Polar Ware kettle. A Bazooka T screen
or Auto Siphon would also do the trick. In
addition, be prepared to lose some of your
precious wort to the leftover pumpkin. 1
make my recipe for 6 gallons, figuring T'll
lose about a gallon along the way. But all is
not lost: the pumpkin leavings in the kettle
make excellent pie and satisfy the waste-not-
want-not mentality of our frugal forefathers.

U’J‘/ﬁ'{:(i, ‘V‘J/'u'(:(! ( /))(},A/y

This is the make-or-break part of the recipe.
It’s all about balancing the spices with the
strong malt backbone you've constructed.
There are some standby spices as well as
those that are a matter of personal prefer-
ence. But two things are paramount: don’t

www.bee Ttown.o! g
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skimp on quality, and fresh is best. This
might be a good time to part with the bar-
gain basement can of cinnamon you
purchased during the Reagan administra-
tion. I prefer Saigon cinnamon. The flavor
is intense, yet smooth. Furthermore, the cost
difference between regular and premium
cinnamon is minimal, and many times its
on sale during the holidays. I use freshly
ground nutmeg and ginger. Remember,
though, to peel the skin from the ginger first.
To meld the spices and increase creaminess,
[ add a few teaspoons of real vanilla extract
to the secondary fermentation.

I add my spices with five minutes left in the
boil. This short cooking time enhances the
baked pie profile. I let them steep for an
additional five minutes before cranking up
the chiller. Additional spices may be added
as needed to the secondary in the form of
a hot tea infusion. The alcohol percentage
should be high enough at this point that
bacterial contamination won't be an issue.
This second addition of spices performs
another function. Although I'm unable to
prove it, I believe that the late, unboiled
addition of spices to the secondary fer-
menter performs the same function as dry
hopping—it adds aroma.

Another important note on spices: it’s best
to err on the side of caution. You can always
add more. If you do go overboard, the
spices will mellow with time, with the
exception of the vanilla. That one seems to
have a much longer half-life.

I'm unsure of the spice ratio used with com-
mercial pumpkin pie spice, so I avoid using
it. My wife and I don't like allspice or cloves,
so we don't use them, but feel free to indulge
your tastes. For the truly adventurous, I sus-
pect that a dash of cocktail bitters with the
vanilla might be an excellent addition.

Haops

This is where you'll find a debate from beer
aficionados. Some recipes insist upon using
both flavor and aroma hops. Many com-
mercial pumpkin beers follow this regimen.
To me, the spices are the hops. Any late hop
additions wage a battle for supremacy in
my mouth and ruin the liquid pumpkin pie
sensation I want. [ use Fuggle hops for boil-
ing only, keeping the bitterness around 20
IBUs to offset some of the malt sweetness

www.beertown.org

Fellow PA Aler John Slotterback (L) and Mark Pasquinelli

experience.

and to give my beverage a beer quality. This
translates to about an ounce of hops, which
I boil for 45 minutes rather than 60 to
impart more smoothness.

That said, if you intend to enter your pump-
kin beer in competition, don't be surprised
if the judges dock you a few points for no
flavor or aroma hops—but it’s not about
them, is it?

-
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(r) savor the pumpkin beer

With the current hop shortage, you may
have to resort to another variety.
Willamette or East Kent Goldings would
work well, but since the hops are for bit-
tering only, any clean-flavored, non-citrusy
variety will suffice.

Jﬂ(p ¢ and’ (Yermentation

Most recipes call for the old standby Cali-
fornia/American Ale yeast. This works well,

The Qreanie Homebrew Expf

Seven Bridges Cooperative Brewing Supplies

We are a worker owned business dedicated to environmentally: friendly
brewing. Our organic ingredients are USDA certified organic and GMO
free. We retail & wholesale a huge selection of organic brewing ingredients
plus Fair Trade green coffee for home roasting. We love the clean tasting,
fresh organic beer that our ingredients make, and we think you will too!

800-768-4409 3254 River st, Santa Cruz, CA95060 7 bridges@breworganic.com
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but I find that it dries out the beer too much.
I want to leave some residual sweetness, so
I use White Labs 002 English Ale yeast. As

an added bonus, the high flocculation of
this yeast makes for a pristine presentation.
Homebrewers desiring more of a lager qual-

Holiday Pumpkin Ale

All-Grain Recipe

Ingredients
for 6 U.S. gallons (22.7 liters)

8.0 Ib (3.6 kg) Maris Otter malt

4.0 b (1.8 kg) Munich malt

2.0 b (907 g) Aromatic malt

10.0 oz (284 g) CaraMunich malt
(

8.0 oz 227 g) brown sugar

5.01b (2.3 kg) pumpkin prepared as
directed, boil 90 minutes

1.25 oz (35 g) Fuggle 4.6% alpha pellet
hops, 45 minutes

3.0 tsp cinnamon, 5 minutes

1.0 tsp nutmeg, fresh, 5 minutes

1.0 tbl ginger root, 5 minutes

4.0 tsp vanilla, secondary fermenter

350z (100 g) priming sugar

White Labs 002 English Ale
Yeast

Original Gravity: 1.071
Final Gravity: 1.015
IBUs: |9

SRM: 12

Directions

Use a single step infusion mash. Add 19
quarts (18 liters) of 168° F (76° C) water to
the crushed grain to establish a mash temper-
ature of 155° F (68° C). Hold for 60 minutes.
Collect 7.5 gallons (28.4 liters) of wort. Add
pumpkin and bring to a boil. Add brown sugar
and hops at 60 and 45 minutes, respectively.
Add spices with five minutes remaining and
allow to steep for another five minutes.
Ferment for one week. Rack to secondary
fermenter. Taste, add vanilla and additional
spices if needed. Allow two weeks in the sec-
ondary. Prime with sugar, bottle or keg.

Extract Version: Substitute 6.5 Ib (3.0 kg)
Maris Otter liquid extract and 4.5 Ib (2.0)
Munich liquid extract for Maris Otter, Munich
and aromatic malts. Steep CaraMunich malt
for 30 minutes in 160° F (71° C) 3 gallons
(1'1.3 L) of water. Increase boil hops to 1.75
oz. Remove, add extract and pumpkin.
Proceed with boil following the All-Grain
recipe. After boil, strain into fermenter with
enough cold water to make 5 gallons. Pitch
yeast when temperature drops below 70° F
(21° C).

LBACCHUS

and
% mé

6633 Nieman Rd

Shawnee, KS 66203

(913) 962-2501

Store Hours
Mon., Tue., Fri. 9:30-6:00
Wed. & Thu. 9:30-8:00
Sat. 9:30-5:00

www.bacchus-barleycorn.com

One stop shopping for home heer, wine, mead,
cider, soda, cheese and vinegar makers.

Personal attention to your brewing & winemaking needs
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ity will find that Kolsch yeast works well.
The truly avant-garde brewer can try using
Hefeweizen yeast. I added this by accident
one year. It was unusual, but good. The
banana and clove flavors produced by the
yeast complemented the pumpkin nicely,
even though I'm not a big fan of cloves.

Whichever strain you use, I recommend
making a 1-gallon starter because of the
high original gravity. Make it a few days ear-
lier, allow the yeast to settle, and drain the
bulk of the liquid before pitching.

Ferment in the primary for one week at
about 65-68° F to preserve a clean, malty
flavor with minimal esters before racking
to the secondary. This is the time to have a
taste, add some vanilla and more spices if
necessary. Allow about two weeks in the
secondary for fermentation to complete and
for the spices to blend before bottling.

You've strived throughout the recipe to cre-
ate a rich, creamy, full-bodied beer. Don’t
bottle carbonate with the traditional three-
fourths cup of priming sugar. This will
over-carbonate your pumpkin beer and
decrease the voluminous fullness you've
worked so hard to create. About 3.5 ounces
of priming sugar will do the job. Weigh,
don’t measure! I find measuring cups to be
notoriously inaccurate. For those kegging,
the volume of CO, is probably around 2.0-
2.2. Unlike many spice beers, my pumpkin
beer is ready to drink soon after it’s carbon-
ated. It may taste a little rough going into
the bottle, but the transformation in only
two weeks will be nothing short of amaz-
ing. I chalk that up to the smoothness of
the Saigon cinnamon and the addition of
quality vanilla.

Serve your pumpkin beer at cellar temper-
ature, but save this holiday treat until the
height of your gathering. Be prepared to part
with several “to-go” bottles for your guests.

Mark Pasquinelli resides in Elysburg,
Pa. with his wife and five cats. He's a
member of the PA-Alers Home Brew
Club and has been brewing for 10
years, five as an all-grain brewer. He
likes to brew Irish Red, Pumpkin Ale
and an Imperial Stout with hallucino-
dgenic qualities. ®

www.beertown.org
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COMING THIS FALL

In 1996, we introduced the first American
beer ever brewed with 100% fresh-picked
“wet” hops.

With Harvest Ale we have created a beer
that has unmatched aromatics of pine and
citrus with layers of spicy-sweet notes that
hop fanatics like us dream of all year.

Enjoy our 12" Release!

SIERRA NEVADH BREWING GO.

Chico, Ca 95928

salt Lake City

A note to home beer and winemakers:

You can browse the full (unpriced) Crosby & Baker catalog

by visiting www.Crosby-Baker.com. Anything you see can
be ordered for you by your local retailer from one of

our 3 warehouses across the United States.

www.beertown.o g

@P CROSBY & BAKER Lid

SERVING THE INDUSTRY FROM:
* WESTPORT, MA ¢ ATLANTA, GA
¢ AND NOW SaALT LAKE CiTy, UT
RETAILER INQUIRIES ONLY: 1-800-999-2440
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HOLIDA

TRADITIONS

The notion of the holiday
season is quite stirring for
many people. It invokes
strong nostalgia and feel-
ings closely tied to
tradition and celebra-
tion. We long for the
familiar feeling of holi-
days past and our
traditions help us relive

our warm memories.

By Bryan Selders

The home production of beer is also rich in history and
tradition. It has long been a quest to transform what is
generally unpalatable into something you wouldn’t mind
having a few of. For sure, folks had valid cause to start
messing around with different ingredients and methods.
It was undoubtedly an adventuresome endeavor and
just about anything you can think of has been used to
flavor some form of beer at some point in history. Long
past traditions, some lost and some revived, were
spawned from a profound moment of uncertainty and
experimentation.

Through history, we’ve come to accept certain flavors
and ingredients as what is termed “beer,” leaving us with
a short-sighted notion of traditional beer making. This
holiday season, lets embrace our entire brewing history
and celebrate traditional brewing, at the same time cre-
ating a few traditions of our own.
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This type of brewing involves a healthy
amount of chutzpah. It requires an open
mind, a willingness to fail, and very forgiv-
ing [riends and family. (Hey! Its the holidays.
1ts time to forgive and forget anyway.) There
are two ways to approach this method of
brewing; practical and technical.

By choosing the practical path, you'll recall
past taste and olfactory experiences to imag-
ine fresh combinations. This is a
user-friendly method that can yield very
pleasant results. You're only limited to your
recollection of what you've put in your
mouth and under your nose. You'll want to
think about the intensity of each experi-
ence to help you determine how much to
brew with. The practical method is not
without its limits. That’s where the techni-
cal method steps in.

This way of going about business requires
some study. With a good amount of research,
you can find a chemical analysis for just
about anything. You can start with beer and
work outward. You'll find many common-
alities and compatibilities between what you
may consider brewing with and what has
already been brewed. You can analyze this
data to determine what might taste good
together and how much is just enough.

In my professional life, I approach many of
my flavor challenges with a balance of the

practical and the technical. The result isn’t
always pretty, but each time I fail, I'm a step
closer to gastronomic bliss. Let’s now look
at some of the ingredients we might con-
sider brewing with and start thinking about
the impact they might make on our beer.

When considering this method from a “beer
first” perspective, it is imperative that the
“new” ingredient is complementary to the
accepted characteristics of the style. For me
it is far more challenging and exciting to
build a beer around “alternative” ingredients.
You really have to think about how you'll fit
modern tradition around your flavor idea.
The results are often quite a revelation.

Now for the ingredients. We'll start with
the low-hanging fruit and branch out from
there.

Pl

Fruit is not purely a flavor addition as it car-
ries with it a good deal of sugar. Knowledge
of the brix of the fruit you are adding is essen-
tial as the fructose will ferment. Its good to
have an idea of how much of your total load
of fermentables will come from the fruit as
this will impact the flavor and mouthfeel of
the beer. The flavor of the fruit will be altered
due to fermentation. Certain key volatiles
that identify your fruit may be stripped from
the beer during the more vigorous stages of
fermentation. Other flavor components may

Wine Kits N Beer Kits
Wine Making 0 —a Beer Making
Supplies < Supplies
and Wine - : : and Beer
Making Wine and Beer Making S gpplzes Mking
Equipment  for Home Brewers and Vintners ~ Equipment

Proud Sponsor of the Indiana State Fair Brewers Cup

Awarded Retailer of the Year by the
WineMaker International Amateur Wine Competition

Store: 108 S. Elkhart Ave. - Mail: 530 E. Lexington Ave. Ste 115, Elkhart IN 46516
Phone: 574-295-9975 - Email: info@HomeBrewlt.com - Web: www.HomeBrewit.com

Elkhart County’s First and Finest Winemaking & Homebrew Specialty Store
Free Newsletter ~ www.HomeBrewlt.com ~ Fast Shipping
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be altered by the yeast through enzymatic
reactions and the like. The character of the
fruit will change. The extent of flavor trans-
formation can be determined by deciding
when the fruit component will be introduced
into the beer and what form the fruit is in
when it is added.

Fresh fruit is often problematic when sani-
tation is a concern as it harbors a
tremendous variety of microorganisms you
may not want in your beer. If you are in
search of the unknown and are making a
beer that would benefit from the natural
presence of wild yeast and bacteria, fresh
fruit is your best bet. Adding the fruit to
your fermenter toward the end of fermen-
tation or when racking to secondary is the
best time to do so. Since fermentation activ-
ity has slowed dramatically at this point,
you run less risk of scrubbing away fruit
aroma and flavor. The bugs on the fruit will
thank you as they will not be competing
with your trusty saccharomyces to survive
in their new home and they can get to work
on what the brewers’ yeast didn't want. “Beer
spoilers” are typically anaerobes that make
your newly fermented beer a great habitat.

For beers that do not call for “funkiness,”
fear not; options abound! Aseptically packed
fruit purees make it less risky to add fruit
late in fermentation. Since this is a processed
and packed product, information about the
sugar content should be readily available.
This is a great option unless you plan to fil-
ter your beer. As the concentration of the
fruit component increases, filterability
decreases thanks to those pesky pectins.
You probably don’t want to add pectinase
to your beer as there is the possibility of
some unwanted side activity that can
adversely affect the quality of your beer.

Fruit juice concentrates are an available
option that will resolve the clarity issue. They
are often not aseptically packed, which will
require use on the hot side. Since the con-
centrate will get hot, it is possible to pick
up a cooked flavor. To combat this, you can
minimize the effect by adding it when you've
removed the heat from the boiling wort. This
amount of hot contact time will sterilize the
juice prior to chilling and fermenting. The
fruit flavor and aroma will be subjected to

www.beertown.org
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vigorous fermentation conditions, but the
hot contact better incorporates them into
the wort and their loss is minimal. I've found
greater success with the juice concentrates
with more robust fruit flavors such as black-
berry or blueberry. More delicate fruit flavors
like strawberry or peach will require greater
usage rates, increasing the amount of non-
malt derived sugar, impacting the
fermentability of the wort. This will change
the overall character of your beer and you
should plan your grist accordingly with
some caramel-Pils type malt.

The final fruit option is natural flavor
extract. Use these sparingly. Extracts will
not take the place of real fruit. They are
most convincing when used in conjunction
with real fruit; alone, they taste artificial.
Run flavor experiments with small amounts
of your beer to determine the amount to
dose into the full batch.

Herbs

Great fresh hop character is characterized by
a fresh floral, citrus or pine-like aroma that
feels resinous and green. These sensations are
attributable to a group of chemicals called
monoterpenes, found in the essential oils of
plants. The monoterpenoids responsible for
the great aromas we experience in our favorite
IPA are not exclusive to hops. They exist in
varying combinations and concentrations in
fresh herbs such as basil and rosemary as well
as in dried spices such as coriander and car-
damom. The variety of flavors that can be
achieved through artful blending is astound-
ing; from fresh and light to deep and savory.
Experiment and have fun with it.

The point of use of herbs and spices is crit-
ical as the compounds involved are
extremely volatile and susceptible to oxida-
tive reactions. The flavor of the boiled herb
or spice will be different from that which
has not been boiled. It seems that dried
spices are a bit more robust than fresh herbs
so they lend themselves to use in the ket-
tle a bit better. Boiling herbs can result in
unwanted, unpleasant flavors and it is best
to add them post-fermentation for the best
effect. Before the flavoring of beer with hops
became the modern tradition, herbs and
spices of all forms were used. In some beer
cultures, that deep tradition still continues.

www.beertown.org
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Enjoy England's rich brewing history for youﬁfself.’ “

JAvailablel@ctoberdthiough

"WYEAST

LABORATORIES

Enjoyed by Northern Europeans since 55 BC., traditional English Ales are
now enjoyed around the world. The three yeast strains we are offering
this quarter are particularly suited for the production of cask
conditioned beers, which are the crown jewels of traditional English
Ales. Wyeast 1026 PC British Cask Ale produces a nice malt profile and
finishes crisp and slightly tart. Wyeast 1469 PC West Yorkshire Ale has a
full, chewy malt character with a dry and balanced finish. Wyeast 1768
PC English Special Bitter exhibits a mild malt profile with a neutral finish.
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Raspberry Basil Porter Aged on Palo Santo Wood

Ingredients
for 5 U.S. gallons (19 liters)

7.75 b (3.5 kg) North American
two—row

1.0 Ib (0.45 kg) Chocolate malt

0.51b (0.2 kg) Black malt

0.6 Ib (0.3 kg) 60L Crystal malt

0.25 Ib (0.1 kg) Wheat malt

0.6 oz (17 g) Columbus 60 min. hops

0.7 oz (19 g) Vanguard hops, 5 min.

25.6 fl. oz. raspberry juice concentrate
(65 Brix)

| good-sized handful Thai basil
leaves
Nice English ale yeast

10.0 oz Palo Santo wood sticks

Original Gravity: 1.061 (15°Plato)
IBUs: 40ish

Directions

Mash in with 3 gallons (11.4 L) of water to
achieve a strike temperature of 152° F (66° C).
Rest for 30 minutes.Vorlauf to achieve wort of
acceptable clarity, free of large particulate.
Collect enough wort in anticipation of sending
5.5 gallons to your fermenter keeping in mind
that you'll be adding about a quarter gallon of
liquid at the end of the boil in the form of rasp-
berry juice concentrate. Boil for 10 minutes and
add all of the Columbus hops. Boil for another
55 minutes and add the Vanguard hops. After

another 5 minutes of boiling, remove the heat
from the kettle and stir in the raspberry juice
concentrate and rest for 10 minutes. Chill the
wort and send it to the primary fermenter.
Aerate the wort and pitch the yeast.

Once the beer reaches its terminal gravity of
about 1.015 (3.8°Plato), prepare a secondary
fermenter.To it add the basil which will be mac-
erated with a bit of neutral spirit and the Palo
Santo wood sticks, which can be soaked for 10
minutes in 185° F (85° C) water acidified with
food grade phosphoric acid to a concentration
of about 0.25 percent or steamed to sanitize.
Rack the beer to secondary and allow it to age
for about three weeks. Package it as you nor-
mally would and enjoy.

Note: Palo Santo wood sticks, found online, are
pricey, but can be reused as they are rich in aro-
matic resin.

Extract Version

Substitute 6 Ib (2.7 kg) of light liquid malt
extract for two-row and wheat malts and
increase Columbus hops to 0.75 oz (21 g).Steep
Chocolate, Black, and Crystal malts in 3 gallons
(114 L) of 160° F (71° C) water for 30 minutes,
then remove grains and bring to a boil. Boil and
add hops and raspberry juice as described in the
all-grain directions. After steeping the raspberry
juice, strain into fermenter with enough cold
water to make 5.5 gallons (21 L).When temper-
ature drops below 70° F (21° C), aerate and
pitch yeast. Follow the directions for the all-grain
recipe for fermentation.

IT ALL BEGAN ON A

BREW-MAGIC SYSTEM

Sam Calagione, avid home-brewer,
opened Dogfish Head Craft Brewery
in 1995, brewing three times a day on
his original Brew-Magic System.

SAM IS PICTURED HERE WITH HIS NEW
VISION SERIES BREW-MAGIC SYSTEM

“It made me a better brewer and
allowed me to experiment and refine my
recipes at an affordable batch size. For
accuracy and repeatability, there's just
no comparison! | highly recommend
the Brew-Magic for anyone interested
in taking their homebrewing skills to
the next level”

BREW-MAGIC.COM
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Wood-aged beers were born of necessity as
wood was the material available from which
to build storage vessels for liquid. As we've
moved toward non-reactive materials for
general beer making and storage, the deci-
sion to age beer in wood is based on the
desire to achieve a certain flavor profile. The
most common species for wood-aging is
oak. Oak lends pleasant vanilla, tobacco and
tea flavors to the finished beer through
volatile phenols and terpenes. The oak
releases tannic acid into the beer, which has
a dual effect. The most noticeable is on the
mouthfeel of the beer, which can be
described as dry and astringent. This can be
desirable with some beer types. The other
effect is the forced haze reaction of tannin
and protein to create insoluble precipitate
that aids in the colloidal stability of the beer,
reducing chill haze. But there are many trees
in the forest.

Seeking alternative species expands our fla-
vor possibilities. Fach species comes with
its own package of resins rich with monoter-
penes, sesquiterpenes such as limonene,
myrcene and S-farnesene, as well as other
aroma compounds. This broadens the hori-
zons for wood aging in that it offers
opportunity to wood-age beers when oak
aging just wouldn't work with those beers’
flavor profile. You can search for essential
oil analyses online or stick some wood chips
under your nose.

Barrels from wine making and distilling are
now commonly used for the aging of beers.
This practice invites the wood character in
as well as residual flavor from the barrel’s
previous inhabitant. Barrel use is not exclu-
sive to beverages and some wacky stuff can
be had. (Tabasco, anyone?) Do your home-
work and you’ll find that wood has great
potential as an ingredient in making new
beer flavors.

Seal

The final and most important ingredient in
making any beer is yeast. Yeast strain selec-
tion has an incredible impact on beer flavor.
It is the defining factor in determining
whether or not all of the other ingredients
added to the beer will work in harmony. Each
yeast strain brings with it a unique collection
of esters and phenols that vary in intensity
depending on fermentation conditions. Hav-

www.beertown.org




ing a good knowledge of a yeast strain’s char-
acteristics can help ensure success.

The nature of the fermentation characteris-
tics of a particular yeast strain can help
determine the point of use of some ingredi-
ents. If a yeast strain is prone to volcanic-like
fermentations that spew all over the place,
rest assured you won't have many volatiles
left in the beer at the end of the day. It would
be a good idea to add your fresh herbs or
fruit when this activity subsides.

Fermentation is a series of complex chem-
ical reactions. These reactions can impact
flavor compounds introduced with your
ingredients by reducing them and chang-
ing their flavor. Through experience, this
reaction can be predicted and the result
could be desirable. Some flavor and aroma
compounds can be carried away by the

yeast through adsorption at the cell wall.
Familiarity with yeast cell morphology can
help predict how much adsorption can take
place by determining the amount of sur-
face area available for this to occur. I hope
you have a really good microscope.

The definition of “beer” is evolving each
and every day. There is still so much to be
learned. We can all broaden our palettes of
colorful, diverse ingredients to be incorpo-
rated into beer. Keep communicating with
your fellow brewers and sharing ideas and
drinking each others beers. Lets do our best
to continue exploring our vast brewing tra-
dition and celebrate our rich heritage this
holiday season.

Bryan Selders is the lead brewer at Dog-
fish Head Craft Brewery in Milton, Del.
as well as a homebrewer. )

Hoppy Strong Ale Aged on Mesquite

Ingredients
for 5 U.S. gallons (19 liters)

14.0 Ib (6.4 kg) Maris Otter malt
1.0 Ib (0.45 kg) Dextrose
1.0 oz (28 g) Columbus 60 min. hops
1.0 oz (28 g) Centennial hops |5 min.
1.5 oz. (43 g) Cascade hops 5 min.
2.25 oz. (64 g) Cascade hops 0 min.
1.25 oz. (35 g) Cascade hops dry hop
1.0 oz. (28 g) Centennial hops dry hop
5.0 oz (141 g) Cascade hops

Kolsch yeast
7.0 oz Mesquite wood chips

Original Gravity: 1.081 (19.5°Plato)
IBUs: 86ish

Directions

Mash in with 3.8 gallons (14.4 L) of water to
achieve a strike temperature of 149° F (65°
C). Rest for 30 minutes. Vorlauf to achieve
wort of acceptable clarity, free of large partic-
ulate. Sparge and collect enough wort in antic-
ipation of sending 5.5 gallons (21 L) to your
fermenter keeping in mind that you'll be
adding a bunch of hops that will absorb a lot
of liquid. Boil for 19 minutes and add the dex-
trose and all of the Columbus hops. Boil for
another 45 minutes and add | ounce (28 g) of
Centennial hops. After another 10 minutes of

boiling,add 1.5 ounces (43 g) of Cascade hops.
Boil for five minutes longer, remove the heat
from the kettle and stir in 2.25 ounces (64 g)
of Cascade hops. Chill the wort and send it to
the primary fermenter. Aerate the wort and
pitch the yeast.

Once the beer reaches its terminal gravity
of about 1.017 (4.25°Plato), prepare a sec-
ondary fermenter. To it, add all of your
remaining Centennial and Cascade hops as
well as a hop bag containing the wood chips
which can be soaked for 10 minutes in 185°
F (85° C) water acidified with food grade
phosphoric acid to a concentration of about
0.25 percent or steamed to sanitize. Rack the
beer to secondary and allow it to age for
about three weeks. Package it as you normal-
ly would and enjoy.

Extract Version

Substitute 8.25 Ib ( 3.7 kg) light dry malt
extract for the Maris Otter malt and increase
Columbus hops to 1.25 oz (35 g). Stir extract
and dextrose into 3 gallons (1.4 L) of water
and bring to a boil. Follow the all-grain direc-
tions for boil and hop additions. When boil is
complete, strain into fermenter with enough
cold water to make 5.5 gallons (21 L).When
temperature drops below 70° F (21° C), aer-
ate and pitch yeast. Follow the directions for
the all-grain recipe for fermentation.

www.beertown. org
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www.grapeandgranary.com

“Your Hometown
Brewshop on the Web’

FEATURING
Fresh Ingredients

Wide Selection
Fast Shipping
Expert Advice
Easy Ordering
Phone or Web!

Visit our online store and catalog
at www.grapeandgranary.com or
call 800-695-9870 for a free
catalog. You'll be glad you did!

Grape and Granary, Akron OH USA

LET US HELP YOU
BREW YOUR OWN

Beer - Wine - Soda

We offer one stop shopping for
* Equipment
¢ Ingredients

* Friendly, Knowledgeable Advice

Since 1984 - Ozark, Missouri
1-800-321-BREW(2739)

Call Today to Receive a FREE Catalog!
www.homebrewery.com
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The Lost Artof
Homebrewing

While rummaging through the
basement the other day | came
unexpectedly upon a curious and at
first unrecognizable bit of mechanism;
on examination it proved to be a
device | once had purchased hope-
fully for filtering homebrew. The
discovery took me right back to pre:
New Deal times, the days before the
respectable art of homebrewing faded
into a poignant past along with candle-
molding, lard-rendering, and curry-
combing.  Memories turned  of
agonizing experiments with patent
filters, cappers, siphons, bottle

—Dby Karl F. Zeisler

washers, and yeast—all those devices
which  characterized my humble
beginning as a homebrewer—and |
recalled vividly the last batch | ever
concocted, the one | spent an hour
wiping off the kitchen ceiling. That
catastrophe, on an evening when my
wife was entertaining, cured me even
without her final ultimatum. Foolishly,
I had allowed several bottles to warm
up: the second one let go as | pried off
the cap and sprayed thewhole kitchen,
including the supper over which my
wife had lovingly labored. | had made
the usual mistake of putting my thumb

over the bottle, and so the suds
lathered my bosom. After the bottle
had finished fizzing, the room looked
like the scene of a hatchet murder, and
there was a good half inch of beer on
the floor. .

This explosion terminated years of
painful, groping experiments, as far as |
was concerned, experiments that had
often resulted in disaster, occasionally
in a fluid that was actually drinkable,
and once or twice, as in any hazardous
pursuit, in a marvellously delectable,
amber-clear, ivory-collared treasure,
to be fondled, held up to the light, and
sipped delicately—a gift from the gods
as rare as truth from a barrister’s lips,
and as palatable as manna. It had been

continued on page 8

Congress Passes
Homebrew

It's official. If you're eighteen years
or older, you may legally brew one
hundred gallons of beer for personal
use each year—tax free! This probably
isn’t an astonishing piece of news, as
beer-making has been legal in the
minds of homebrewers for years.

On October 14, 1978, President
Carter signed a bill, H.R. 1337, which
dealt primarily with excise taxes on

continued on fage 12
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The American Homebrewers Association has come a long
way in the last 30 years, and its success over that time span
can now be measured by the acceptance of homebrewing
not only in the United States, but across the globe. After
President Jimmy Carter legalized homebrewing in this coun-
try in 1978, it seemed only natural that someone step forward
and spearhead a concerted effort to promote awareness of
the noble hobby. That someone was Charlie Papazian.

Thirty years later, Papazian paused to take a look back at
what has transpired over the last 30 years.

“When the AHA was founded, our goal was to begin to
establish America’s first homebrewers’ network,” said
Papazian. That network was necessary, because despite
the legislation that recognized homebrewing, those who
actually made their own beer were relatively few and far

STILL A
GRASSROOTS EFFORT

By AMaHL TURCZYN SCHEPPACH

between. Colorado may have boasted a higher concentra-
tion than many places in the U.S., but not by much. “We
had a core community of about 1,000 homebrewers in the
Denver/Boulder area where we kicked off our project,”
remembers Papazian. “We also wanted to publish a mag-
azine that would communicate homebrew news, events,
recipes and beer stories. We had regular column in Zymur-
gy called Club News and we’d summarize club activities
in order to inspire others to form and join clubs. The local
activity was a driving factor for homebrewing; it was grass-
roots back then, just as it still is today.”

From the very beginning, the AHA’s goals were simple, and
were printed on the original AHA membership card for easy
reference: 1. Homebrewing is easy; 2. Homebrew is good
for you; 3. We can be happier for our efforts; and 4. We
won’t worry.
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But for all the fun and goodwill inherent to
a hobby like homebrewing, it was rarely
smooth sailing for those trying to spread
the word. Membership in the AHA has
obviously grown exponentially over the past
three decades (it currently has more than
17,000 members), but that growth was
hardly steady—it fluctuated with changing
political and economic climates. Papazian
explained, “In the late 70s, if you wanted
to enjoy better beer you had no choice
except to travel to Germany, England or Bel-
gium, or make it yourself. Homebrewing
grew steadily through the 80s but really
took off after the excise tax doubled on beer
in the early 90s, and then continued to rise
until the mid-90s when it took a dive.”

Several factors contributed to the decline,
but perhaps the biggest was that in the
strong economy, people lost the time and
motivation to make their own beer. “The
economy was good in the mid- to late 90s,”
continued Papazian. “Microbrewed beer
became more accessible. Homebrewers
worked long hours, made more money, had
less leisure time.”

There was also less harmony in the mid-
90s among those who continued to brew
at home. Papazian believes, “The home-
brewing hobby really didn't make enough
of an effort to welcome new people into the
fold. There was even some nastiness float-
ing around. Lots of clubs were faced with
the dilemma of people moving away or get-
ting older and many didn’t want to
recognize that they needed new, younger
members. Suddenly it was too late, and the
homebrewing hobby really stalled until
about 2003, when things bottomed out.”

From then on, there was no place to go
but up. “The ensuing years have seen a
resurgence that’s lasted to the present day
and has gradually increased annually,
largely because the hobby and forums and
organizations and publications are more
welcoming to new or younger members,”
said Papazian. Technology and innova-
tions in information exchange also
changed the way homebrewers commu-
nicated. Online newsletters and brewing
Web sites began to offer a faster, easier
way for homebrewers to interact. AHA
membership suffered as a result, but it
proved to be a valuable lesson.

ZYMURGY  November/December 2008

“The AHA didn’t adapt quickly enough and
lost many members to the new form of
communication and networking,” laments
Papazian. “As we move forward, the AHA
will become more attentive to new commu-
nication vehicles and will have regular
discussions on how the organization can
effectively communicate how fun home-
brewing is to a new generation of
homebrewers while retaining the loyal
members we have had over the decades.”

THE FAGES oF HOMEBREWING

High points for Papazian throughout the
early years of the AHA were in the person-
al and professional relationships he built.
“TI've made so many personal friendships
through homebrewing endeavors. It's
remarkable that so many homebrewers have
discovered their calling as professional
brewers or have found careers in the beer
industry through homebrewing. I've met
hundreds if not thousands of beer distrib-
utors, bar owners, waiters, brewers, brewing

engineers and marketing people who con-
tributed to their knowledge and expertise
through homebrewing. I've met profession-
als who work in some of the smallest and
largest breweries in the world who began
their career path through homebrewing.”

While not all of them began as homebrew-
ers, many brewing industry professionals
stand out in Papazian’s memory as playing
critically important roles in the success of
the AHA. Grosvenor Merle-Smith, Paul
Freedman, Dave Welker, Tom Burns, Frank
Morris, Roger Briess, Ron Siebel and Stu-
art Harris are among many who contributed
time and effort to the organization in the
early days, with Papazian calling them “the
pioneer enthusiasts.”

Then there were the small brewers of Amer-
ica who were willing to do things like
contribute cases of their brewery’s beer to
the first Great American Beer Festival (1982),
produced by the American Homebrewers

Rocky RACCOON’s LIGHT

Recipe by Charlie Papazian
(Fall 1979 Zymurgy)

Ingredients
for 10 U.S. gallons (37.85 liters)

7.0 Ib (3.17 kg) light dry malt
extract

3.0 oz (85 g) brewing hops (Cascade
or other)

1.0 oz (28 g) finishing hops (Cascade
or Hallertauer)

3 tsp gypsum

I tsp citric acid

| tsp plain salt

4.5 Ib (2.04 kg) light honey (alfalfa,
clover...raw or otherwise)

2 cups corn sugar for bottling

Lager yeast

Original Specific Gravity: 1.045-1.050

Final Specific Gravity: as low as 1.004,
depending on the kind of
honey you have and other
personal variables such as
how much homebrew you've
indulged in and how much you
did not worry.

HoNEY LLAGER

Directions

Pour yourself a glass of homebrew. Relax.

Boil 2 gallons of water for | hour with the
malt extract, brewing hops, gypsum, citric acid
and salt.

Prepare your finishing hops by tying them
into a self-fashioned cheesecloth bag. If you
are using honey that has crystallized, liquefy it
by gentle warming (do not boil or heat to high
temperatures). During the final 10 minutes of
applying heat to your wort, add the liquefied
honey and bag of finishing hops. The addition
of honey will stop the boiling process.
Continue to apply heat for 10 minutes.
Remove the bag of finishing hops. Sparge into
your primary fermentation pail. Add enough
cold/cool water to bring the total volume up
to 10 gallons at about 70° F (21° C).Throw in
your hot, wet bag of finishing hops, yeast and
let ‘er rip.

When fermentation has stopped, rack to
secondary. Add two cups of corn sugar. Stir
well. Bottle and cap.Aging should proceed for
at least one month in the bottle. Three- to six-
month-old Rocky Raccoon Light Honey Lager
is absolutely exquisite.

www.beertown.. org




Association. Papazian recollects, “T'll never
forget the look on Fred Hubers (Huber Brew-
ing Co.) face at the first Great American Beer
Festival. He was absolutely floored that 700
people would turn out for a Homebrewers
Conference and a beer festival that actually
celebrated American beer. He admired the
passion and enthusiasm and I think he real-
ized that things were about to change.”

That enthusiasm was shared by many out-
side the beer industry, too. Papazian
recognized the assistance of some 100 vol-
unteers who stuffed envelopes, set up for
events, and anything else that needed doing,
And while most of that work is now in-
house, the AHA still relies heavily on the
support of volunteers for its annual events.

One of the most important and well-
respected ambassadors of homebrewing,
then and now, was Fred Eckhardt. When
he made his first batch of homebrew in
1970, Papazian was familiar with Eck-
hardt’s book on homebrewing but did not
actually meet him until 1981. “Fred had
his doubts about the motives of the AHA,”
Papazian recalls. “He was skeptical that
this funky new publication called Zymur-
gy was being published for the right
reasons. Once we finally met and had a
chance to talk, Fred realized we both had
the same goals of helping to establish a
homebrewing community.”

Papazian first met several other brewing
industry luminaries of the early 80s when
he attended the Brewers Association of
America’s annual conference at the Pier 66
Hotel in Fort Lauderdale, Fla., an event that
was instrumental in helping to create ties
between the AHA and what was then an
often exclusive world of professional brew-
ing. Ron Siebel, Roger Briess, and
representatives from Leinenkugel, Point
Brewing, Yuengling, and Huber were the
legends first encountered at these events.
Not everyone extended Papazian a warm
welcome, however.

“Here I was, this maverick outsider attend-
ing a professional brewers’” event. It took
five or six years for many of them to real-
ize that I wasn't a threat.”

PERSISTENGE Pays OrFF
In 1983, Papazian was invited to give a talk
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on homebrewing at a regional brewing event
in St. Louis, with Anheuser-Busch and Fal-
staff Brewing in attendance. He was also
asked to brew a batch of homebrew that
would be packaged in commemorative
cans. “I was pretty nervous how it would
turn out, but I brewed a 1-barrel batch and
filled up four quarter-barrels, priming them

with sugar,” Papazian said. “The beer turned
out pretty well, and the next year I was
invited to attend an event in Milwaukee,
the Miller Brewing district.”

One by one, Papazian was able to make
contact with VIPs from legendary breweries
of the time, and these connections paid off

WASSAIL

Recipe by Marie Newman
(Winter 1987 Zymurgy)

Ingredients
12 very small baking apples
4 liters Winter Warmer-style ale

I cup firmly packed brown sugar

4 cinnamon sticks

2 tsp whole cloves

| tsp ground ginger

8 whole allspice

2 4-inch strips orange peel (no
white membrane)

4 cups (I bottle) cream sherry

Directions

Bake apples in a shallow pan for 20 minutes
at 375° F (190° C). Do not core. Do not add
water.

Heat | liter of the ale in a large saucepan
with the sugar, spices and orange peel. Simmer
for 10 minutes. Gradually add about 2 more
liters of the ale and the sherry. Bring to a boil.
Lower heat and simmer for 5 minutes. Add
the remaining ale and heat 30 seconds. Pour
into a punch bowl with as many apples as will
fit (or serve from a pan with the apples float-
ing on top.)
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handsomely in later years as resources for
technical assistance with publications and
industry speakers for AHA-sponsored con-
ferences and events.

Papazian recalls some of the more memo-
rable years of the American Homebrewers
Association’s annual conference. “Obvi-
ously February 1979 was memorable just
because it was the first, but the 1981 GABF
at Chautauqua here in Boulder was great.
I met Fred Eckhardt for the first time, as
well as Michael Jackson. And it was the
first time microbrewers had gotten togeth-
er for anything. Pioneer micros like
Boulder Brewing Co. attended, along with
Tom Burns’ Cartwright Brewery from Port-
land, Ore.

“From 1982 to 1985 the American Home-
brewers Association conference was held in
conjunction with the Great American Beer
Festival, and 1986 was the first year we had
to separate the homebrewers’ conference
from the beer festival, principally because
of the insurance crisis that hit America. A
lot of key AHA supporters were there, like
Byron Burch, Fritz Maytag and Greg Noo-
nan. Coors brewed a pilot version of Killian’s
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Red exclusively for that conference.”

In the early years, Papazian made a grand
entrance into the annual AHA conference.
“In 19855 Denver event, I rode in on an ele-
phant, into the banquet room,” Papazian
remembers with a chuckle. “In 1989 1 belayed
75 feet from the ceiling in a tuxedo, opening
a homebrew halfway down. One time I was
carried in on a stretcher. I've ridden in on
motorcycles and rickety bicycles, I've been
rolled into the room inside a beer barrel. . .and
there was always a chant of “FOAMMMM-
MM three times right before I arrived.” (see
page 40)

So while there have been some great times
over the past 30 years, it’s sometimes been
a bumpy ride. But the message of brewing
good beer and enjoying the process, and

teaching friends and family the art and sci-
ence of brewing, has remained central to
the AHAS mission.

When asked where he sees the AHA 10 years
from now, Papazian answered, “I think the
biggest challenge for the AHA will be to remain
relevant and appeal to both the loyal existing
members while attracting and welcoming
younger generations of homebrewers. We'll
always have to remember that better beer is
the essential reason why the AHA exists and
will be relevant. Communicating the fun and
opportunity to improve the quality of our lives
will be a continuing challenge.”

Amahl Turczyn Scheppach is a former
craft brewer and associate editor of
Zymurgy who now brews at home in
Lafayette, Colo. @

Bonn-Bonn KOLscH

Recipe by George Fix
(1997 Zymurgy Special Issue)

Ingredients
for 13.5 U.S. gallons (51 liters)

17.0 Ib (7.71 kg) Pilsener malt

3.01b (1.36 kg) wheat malt

1.0 Ib (0.45 kg) crystal malt

1.5 oz (43 g) German Tradition
whole hops, 5% a.a. (45 min)

1.5 oz (43 g) German Select whole
hops, 4% a.a. (45 min)

1.5 oz (43 g) German Tettnanger

whole hops, 3% a.a. (30 min)
WLPOO!I California Ale yeast
Force carbonate in keg

Original Specific Gravity: 1.048

Final Specific Gravity: 1.012

Boiling time: 90 min

Primary Fermentation: 7 days at 68° F
(20° C) in stainless

Secondary Fermenation: 4 weeks at 50°
F (10° C) in stainless

Age when judged: one month

Directions

Mash grains at 104° F (40° C) for 90 min-
utes. Raise temperature to 140° F (60° C) and
hold for 90 minutes. Raise to 158° F (70° C)
and hold for 60 minutes.

Extract Version for 5 gallons (19 L)

5.0 Ib (2.26 kg) Extra light dry malt
extact

0.33 Ib (0.15 kg) crystal malt 10 L

0.75 oz (21 g) German Tradition
whole hops, 5% a.a. (45 min)

0.75 oz (21 g) German Select whole
hops, 4% a.a. (45 min)

0.6 oz (17 g) German Tettnanger

whole hops, 3% a.a. (30 min)
WLP0OI California Ale yeast

Directions

Steep crystal malt in 2.5 gallons (9.5 L) of
160° F (71° C) water for 30 minutes, then
remove grains and bring to a boil. Add 45
minute hops and boil |5 minutes. Add 30
minute hops.After a 45 minute boil, strain into
fermenter with enough cold water to make 5
gallons (19 L). When temperature drops
below 68° F (20° C), aerate and pitch yeast.
Follow the directions for the all-grain recipe
for fermentation.
Brewer’s Comments

Fix’s opinion on Kélsch is that “slightly big-
ger is better” From his travels to Cologne,
where the style originated, Fix thinks true,
commercial examples of Kélsch are hoppier
and maltier than described in the AHA style
guidelines. Wheat is also an important ele-
ment for achieving an authentic Kélsch char-
acter.

wwiw.beertown. org




ALBERTA FROST (SPARKLING MEAD)

Recipe by Byron Burch
(1992 Zymurgy Special Issue)

Ingredients
for 5 U.S. gallons (19 liters)

12.0 Ib (5.44 kg) Canadian Clover
honey

4.0 oz (113 g) Tartaric acid

2.0 oz (56 g) Yeast nutrient for mead

0.25 tsp Irish Moss

20g (566 g) Prise de Mousse wine
yeast

Liquid oak extract to taste
(approx. 25 mL)

Original Specific Gravity: 1.080

Final Specific Gravity: 1.010

Primary Fermentation: 7 days at 80° F
(27° C) in glass

Secondary Fermentation: 2| days at 80°
F (27° C) in glass

Directions

Heat water until warm, turn off stove and
stir in the honey until it is dissolved. Boil five
minutes, skimming, and add nutrient and acid.
Cool to room temperature. Sprinkle yeast on
the surface and stir in after 12 hours.

BARLEYWINE STYLE STRONG ALE

Recipe by Fred Eckhardt
(1985 Zymurgy Special Issue )

Ingredients
for 5 U.S. gallons (19 liters)

331b (1.49 kg) Light malt extract

331b (1.49 kg) Amber malt extract

331b (1.49 kg) Dark malt extract

3.01b (1.36 kg) Crushed caramel
(crystal) malt, 40 L

3.0 oz (85 g) Eroica (or Comet) 10%
aa or substitute 2.5 oz Galena
hops for bittering

1.0 oz (28 g) Fuggles or Cascades

(5% aa) for aroma

Optional water treatment: |

tsp. gypsum and /8 tsp.

Epsom salts for medium hard

water, double for soft water
2-3 packets Edme ale yeast

Dry malt extract for priming

Original Target Gravity: 1.087
Terminal Target Gravity: 1.022
Alcohol: 8.8% by volume

Directions

Place the crystal malt in a nylon bag with 2
gallons of cold water and bring to a boil.
When near boil, remove the bag of grains,
squeezing as much liquid from it as you can.
Dissolve the malt extract and water treat-
ment and bring to a boil. After 15 minutes add
one-half of the bittering hops. After 30 more
minutes add the rest of the bittering hops and
continue the boil for 30 minutes. Add the
aroma hops and remove from heat. Let the
wort settle for 30 minutes. Sparge into your
fermenter with enough cold water to make 5
gallons.

Pitch the yeast at 65-70° F (18-21° C) and
ferment at 50-60° F (10-15° C).After fermen-
tation has finished, rack the ale and age at 65°
F (18° C) for two weeks. Bottle age for 3-6
months or longer.

www.beenown.org
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COMMERCIAL CALIBRATION

One way beer judges check their palates is by using commercial “calibration beers”—classic
versions of the style they represent. Zymurgy has assembled a panel of four judges who
have attained at least the rank of Master in the Beer Judge Certification Program. Each issue
they will score two widely available commercial beers (or meads or ciders) using the BJCP
scoresheet. We invite you to download your own scoresheets at www.bjcp.org, pick up a
bottle of each of the beverages and judge along with them in our Commercial Calibration.

As we celebrate the 30th anniversary of the
American Homebrewers Association, two old-timers

with staying power were on tap for our Calibration ON THE WEB

judges this issue. BJCP Style Guidelines
www.bjcp.org

Anchor Liberty Ale was introduced on April 18, Anchor Brewing Co.

1975 to celebrate the 200th anniversary of Paul wwwi.anchorbrewing.com

Revere’s historic midnight ride from Boston to Boulder Beer Co.

Lexington to warn of the approaching British Army. www.boulderbeer.com

Liberty Ale is an American Pale Ale that is naturally

carbonated and dry-hopped with Cascades. Before it

became a year-round ale, variations of the recipe were used for Anchor’s Our Special Ale, available
at Christmas.

Anchor, based in San Francisco and known for its California Common “steam” beer, has been brew-
ing since 1896, but is considered one of the pioneers of the microbrewery movement after Fritz
Maytag bought the brewery in 1965.

Judge Gordon Strong calls Liberty Ale “an oldie but a goodie,” noting that it has the qualities of an
English IPA brewed with American ingredients. Liberty Ale is 6 percent abv.

ahefulubal ol dg

Next up was Planet Porter from Boulder Beer Co., Colorado’s first microbrewery. Originally called
Boulder Porter, Planet Porter was one of the three original beers when Boulder Beer was founded in
1979 on a small farm northeast of Boulder (the other beers in the original lineup were Boulder Stout
and Boulder Bitter.) Brewers in the early days of Boulder Beer shared their brewing space with goats.

Planet Porter is a smooth, dark ale brewed with black and caramel malt and Cascade, Chinook and
Hallertau hops. It won a gold medal for Robust Porter at the Great American Beer Festival in 1992,
and then a bronze 15 years later at the 2007 GABE It is 5.51 percent abv.

Planet Porter was praised by our judges for its dry, smooth flavor and chocolate characteristics.

Our expert panel includes David Houseman, a Grand Master III judge and competition director for the
BJCP from Chester Springs, Pa.; Beth Zangari, a Grand Master level judge from Placerville, Calif. and
founding member of Hangtown Association of Zymuigy Enthusiasts (H.A.Z.E.); Scott Bickham, a Grand
Master I judge from Corning, N.Y., who has been exam director or associate exam director for the BJCP
since 1995; and Gordon Strong, a Grand Master IV judge, principal author of the 2004 BJCP Style
Guidelines and president of the BJCP board who lives in Beavercreek, Ohio.

www.beertown.org November/December 2008  ZYMURGY *4)




I Anchor Liberty Ale—Anchor Brewing Co., San Francisco, Calif.
@SS BICP Category: 148 American IPA
S

THE JUDGES’ SCORES FOR ANCHOR LIBERTY ALE

Aroma: Bright, crisp aroma at first
impression. Moderate resiny, citrus
aroma amid evident alcohol notes
and light biscuity malt backbone.
Orange-like fruity fermentation
esters. Hops are not as assertive as |
remembered or as high as many
American IPAs, but very well bal-
anced overall. (9/12)

Appearance: Clear but not bright
as some haze remains. Dense,
rocky, light tan head with good
retention. Deep gold color. Lively
carbonation. (3/3)

Flavor: Biscuit, bready malt with
assertively high hop bitterness and
lingering astringency. Malt and
hops are balanced with emphasis
on hop bitterness. Yeasty notes
leave a yeast bite as the beer
warms. Citrus, piney, resiny hop fla-
vor is medium. Fruity esters are low
but noticeable as a light apricot.
Alcohol is noticeable. Finish is dry,
well attenuated. No DMS. No
diacetyl. (15/20)

Mouthfeel: Medium body with
lighter mouthfeel due to lively car-
bonation and  dry finish.
Astringency, likely from hop tan-
nins, lingers, resulting in a rough
edge to mouthfeel. Some alcohol
warming. (3/5)

Overall Impression: A subtle, dry
version of the American IPA that has
been emulated since it was first
introduced, with ever increasing
emphasis on hops. Nicely balanced
and refreshing. Great with pizza—
real pizza, with sausage and pep-
peroni. Only a lingering hop astrin-
gency that accompanies the bitter-
ness detracts from this classic beer.
(8/10)

Total Score: (38/50)
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Aroma: |Initial aroma of orange-
grapefruit citrus hops supported by
clean, biscuity sweet malt. Low
rosehip fruity esters, with a note of
bready yeast, and an earthy note
that emerges as the beer warms a
bit. (10/12)

Appearance: Golden with a slight,
opalescent haze; rocky off-white
head forms to one-third of the
glass, with a biscuity, pearl-like fin-
ish. Foam dissipates slowly to 1/8
inch on surface of the beer; a fine
mist of bubbles rises on rousing.
(3/3)

Flavor: Sweet, lightly caramel malt
with low bready yeast flavor sup-
porting orange and grapefruit citrus
hop flavor. Floral rose-like alcohol
flavor emerges mid-palate. Balance
is toward hop bitterness that tends
to linger in the finish. (17/20)

Mouthfeel: Medium body with low,
softish carbonation and a touch of
alcohol warmth in the finish, which
amplifies a drying hop character,
not the same as grain astringency.
(4/5)

Overall Impression: Alcohol and
citrus hops dominate the clean malt
character, which is less caramel and
toasty than expected from the push-
the-envelope-on-everything
American IPAs. While the balance is
decidedly toward citrus hop flavor
and bitterness, it comes across more
like a UK style IPA. Still an enjoyable
classic. (8/10)

Total Score: (42/50)

Aroma: Bready aroma underpinned
by graininess and a touch of
caramel. | also pick up low levels of
metallic notes, which may either be
minerals in the water or a little oxi-
dation. No hops are apparent, but
there are some light tropical fruit
esters that speak to the ale charac-
ter. Very low alcohol. Pleasant
enough, but seems a little muted.
(8/12)

Appearance: Light copper color
with a long-lasting white head.
Crystal clear. (3/3)

Flavor: Starts with a light maltiness
that gives way to a hop bitterness
that ebbs and fades before reap-
pearing as a burst of tannins on the
back of the tongue. The malt flavor
has the bread crust and caramel
notes that | found in the aroma.
The hop flavor is very low compared
to the bitterness, and while there
are also low esters, the flavor profile
is fairly clean for an ale. (16/20)

Mouthfeel: No alcoholic warmth,
low to medium mouthfeel with a
touch of residual sugars on the lips.
The astringency is in line with the
hop bitterness. (4/5)

Overall Impression: This is a very
nice IPA that is more British than
American due to the focus on hop
bitterness with some supporting
caramel malt. The depth of flavor is
there, but some complexity from
flavor and aroma hops would
emphasize the American heritage.
It's still a classic IPA, but it now falls
at the edge of the American style
rather than being a classic example.
(7/10)

Total Score: (38/50)

Aroma: Fresh citrusy Cascade dry
hop aroma, moderately strong,
grassy and fresh. Moderately estery
with light yeasty notes. Sweet malt
with mild caramel and toasty over-
tones. Hops dominate but yeasty
esters and malty sweetness inter-
mingle and support the hops. The
malty sweetness grows as it warms.
(10/12)

Appearance: Tall, rocky, cream-col-
ored head; settled slowly. Slight
haze, giving it a glow. Deep gold
color with amber highlights. (2/3)

Flavor: Medium-high bitterness.
Medium-high citrusy Cascade hop
flavor. Toasty light caramel malt fla-
vor initially, finishing bitter-dry with
a lingering dry-hop aftertaste. Malt
supports throughout, giving way to
hops only in the finish. Light esters
but otherwise very clean. Well-
blended flavors; good balance.
(16/20)

Mouthfeel: Moderately high car-
bonation, with mouth-filling bub-
bles. Medium body. Some hop
astringency. Light alcohol warmth.
(4/5)

Overall Impression: An oldie but a
goodie. This is what IPAs were
before they became the palate-
assaulting monsters of today.
Straightforward, dry, bitter, show-
ing fresh hop character. Today, the
balance, intensity and flavors make
it seem more like an English IPA
with American ingredients. A classic
American IPA, but would probably
not be appreciated as such by most
judges, and scored accordingly.
(8/10)

Total Score: (40/50)

www.beertown.org
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THE SCOIRE

THE JUDGES’ SCORES FOR BOULDER PLANET PORTER

Aroma: Sweet caramel and coffee
malt notes dominate. Bright and
crisp aroma. Low, dark fruit-like
esters. Hop aroma is very low.
Alcohol is just evident. No DMS. No
diacetyl. (8/10)

Appearance: Deep brown with gar-
net highlights. Clear and nearly
opaque. Thin, brown, rocky head
dissipated fairly rapidly to leave a
fine, lacy ring. (3/3)

Flavor: Coffee and caramel malt
dominates with some burnt charac-
ter to the malt profile. Hop bitter-
ness is moderate and balances the
malt presence. Floral and citrus hop
flavor is low to medium. Yeasty
background notes. Low fruity esters
reminiscent of dark, dried fruit. Dry
finish. No DMS. No to very low
diacetyl. (16/20)

Mouthfeel: Smooth mouthfeel.
Medium to medium-full body. No
apparent alcohol warming belies
the alcohol content. Chewy yet not
sweet, cloying or full-bodied. (5/5)

Overall Impression: Dryness and
smoothness make this a very drink-
able beer. | would have enjoyed a
bit more hop aroma and flavor but
the hop bitterness balance with
malt was very good. | have always
enjoyed porter with cheddar cheese
soup or even used as an ingredient
in the soup and this is no exception.
This is nearly a poundable session
beer, but the alcohol would catch
up quickly. (8/10)

Total Score: (40/50)
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Planet Porter—Boulder Beer Co., Boulder, Colo.
BJCP Category: 12B Robust Porter

Aroma: Roasty malt with chocolate,
cocoa notes. Low earthy hop
aroma, with a hint of clean bready
yeast emerging as the sample
warms a bit. No diacetyl. (10/12)

Appearance: Deep brown-black
with garnet highlights. Creamy tan
head forms to half an inch, then
dissipates slowly and leaves a thick
lace on the glass. (3/3)

Flavor: Chocolate roasty malt up
front with no hop flavor noted at
first, but presents mid-palate as
earthy, with a hint of spice. Roasty
finish accentuates a softly rounded
English-type hop bitterness. Clean
fermentation. Finish has hints of
cocoa that come forward, especial-
ly as the beer warms. (18/20)

Mouthfeel: Medium full body with
moderate carbonation, not spritzy,
but not flat. Very creamy, with a low
roast astringency. No alcohol
warmth. Clean finish. (5/5)

Overall Impression: As sweet and
cocoa-like as this sample is, it's still
all about roast. Sweet chocolatey
malt balanced with a note of earthy
hop for character. It seems to be
more rounded and balanced than
some of the big roasty, hoppy
examples of the style, but definitely
hits the mark. This sample is as deli-
ciously drinkable as chocolate milk,
and goes amazingly well with pesto
pizza. Yummy! (8/10)

Total Score: (44/50)

Aroma: Rich malt aroma, with tof-
fee, baking chocolate and treacle
notes. There is some roast charac-
ter, but no harsh, burnt tones as
desired for the style. There are also
some nutty and light sherry notes
that add complexity. No hops are
evident, but none are required. A
little alcohol is expressed as the
sample warms. (10/12)

Appearance: Deep brown color
with ruby highlights, beige head
with modest retention. The clarity is
excellent. (3/3)

Flavor: Caramel and toasted bread
malts are at the forefront, providing
a backbone that supports other lay-
ers of flavors. There are some light
fruit esters and floral hops that fade
into a dry, slightly metallic finish.
The medium hop bitterness is
enhanced by roasted malts, which
also give a touch of sourness. It's a
well-balanced beer, but does not
quite live up to the depth promised
by the aroma. (15/20)

Mouthfeel: The body is light for the
style. There is just a hint of astrin-
gency from the roasted malts, but
it's at an appropriate level for the
style. Good carbonation level. (3/5)

Overall Impression: This is a good
porter—perhaps not as robust as
the classic examples of the style, but
it would be an excellent session
beer. A little more malt depth or
hop character in the flavor would
be nice. It reminds me of some of
the porters available in the London
area. (7/10)

Total Score: (38/50)
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Aroma: Strong dark chocolate
aroma, malty-sweet, some caramel.
Chocolate dominates. Slight yeasty
nose, a touch bready and toasty. No
discernable hops, unless they are
earthy and blend in with the choco-
late. Clean, no esters, light alcohol.
(1112)

Appearance: Tall, light tan head,
frothy, settled moderately slow.
Very dark brown color. Opaque.
(3/3)

Flavor: Dark chocolate, medium
bitterness, off-dry finish. Malty
impression initially but dark choco-
late bitterness takes over quickly.
Super clean fermentation profile.
Chocolate has a multi-layered pro-
file—slightly smoky, dark and bitter.
Nice. (18/20)

Mouthfeel: Medium to medium-
light body. Medium carbonation. A
little thin tasting. Just a hint of alco-
hol. (4/5)

Overall Impression: Very nice
porter. Nicely bitter. Well balanced.
Lighter body makes it very drink-
able. The chocolate character is
wonderful. Clean American charac-
ter. Not harsh at all, but it's rare to
get that in a dry beer. You don't get
any sweetness, per se. | love that
you can get all this chocolate flavor
without it being harsh, heavy,
hoppy or acrid. The bitterness,
strength and chocolate character
make it more robust than brown,
but some may want more hops in
this style. Personally, I like it this way
since late hops can often clash with
the darker malts. (9/10)

Total Score: (45/50)
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Photos courtesy of Charlie Papazian

What do really old meads taste like?

I've been making mead since about 1975.
Occasionally I discover a dusty 30-year-old
bottle dating back to the 70s. They are usu-
ally quite dry and retain their effervescent,
champagne-like sparkle, but are a bit oxi-
dized in a negative way. I have always been
intrigued with strong 14-17 percent abv still
meads and how they hold up over the years.

I have always admired the passion of Eng-
lish mead maker Lt. Col. Robert Gayre,
perhaps the most knowledgeable mead
historian in modern times. In the mid- to
late 1940s he commercially produced
mead at The Mead House by Meadmakers
Ltd. in Gulval, Cornwall, in southwest
England. Gayre passed away shortly after
my 1993 visit with him at his residence.
He lived at Minard Castle on the shores of
Loch Fyne, Scotland.

In early May, I had the privilege of tasting
eight different meads made by Gayre. Long-
time friends Grosvenor and Rosie
Merle-Smith (Louisa, Va.), my wife, San-
dra, and I rendezvoused in London to
journey to our mead table. All four of us
have made and enjoyed meads since the
mid 1970s when we discovered it through
our homebrewing endeavors. Grosvenor
was also the American Homebrewers Asso-
ciation’s vice president during the formative
years from about 1983 to 1986 and laid
the foundation for the American Home-
brewers Association’s Judge Certification
Program, which later evolved to the inde-
pendent Beer Judge Certification Program.

We had discussed our mutual desire to
taste old mead. We finally worked out all
the details. The most interesting part of
this endeavor was that the meads we were
destined to experience were made in 1947,
1948 and 1949.

www.beertown.org

Since there were four of us, we were able
to responsibly sample and enjoy eight dif-
ferent bottles of 60-year-old meads over a
period of three evenings. We learned a lot
about what time can do to a bottle of well-
made mead. Here are my tasting notes.

First Mead

May 4. We choose a bottle of mead that
has no clear indication of what it might
be. Its in a Gulval Meadery bottle with a

blue ribbon glued to the side. A small label
singularly notes “Serve Chilled.” This will
be our pre-dinner aperitif. Year made is
not indicated, but we know that it is at
least 59 years old. We hold the dust-crust-
ed bottle and very carefully lift out the
crumbling cork.

We are delighted. It possesses exquisite
sugar-plum and sherry notes in aroma and
flavor. The color is brilliant, a medium

Lo it cumulus? Or nimbus? Actually, it’s the yeast.
Allagash White Beer is unfiltered, so the yeast
dalaye pu, for a fuller; more complex flavor: Try

our award-winning Belgian otyle wheat beer today.
1t may be the closest to heaven you ever get.

2005 Gold Medal
Belgian-Style White

VAYS AN ADVENTURE
WWW.ALLAGASH.COM

Please Enjoy Responsibly.
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amber-copper. Perhaps a dark honey was
used? Flavor impact is light despite its com-
plexity. Its body is medium and perfect for
chilling as the label suggests. Very clean and

brilliant sherry-like flavor. As we slowly
savor and sip, over time a coffee/Kahlua-
like character develops. There is no
sediment in the bottle, indicating that this

Castle Bochet (Mead)

Ingredients
for 5 U.S. gallons (19 liters)

18.5 Ib. (8.2 kg) light honey

4.0¢g yeast extract or appropriate
amount of other yeast nutri-
ent as recommended by your
local homebrew supply shop

0.1 g zinc fortified yeast as nutrient

3T (40 g) dried champagne or
mead yeast (Prise de Mousse
or other champagne yeast is
an excellent choice)

Target Original Gravity: 1.130-1.138
(-30.2-31.8 B)

Approx. Final Gravity: 1.028-1.038-
(7 -9.5 B)

Alcohol: 14 to 15% by volume

Directions

Add honey to a pot. Do not add water.
Gently boil the honey until it has turned dark
and tastes caramelized. Add | gallon of water,
zinc fortified yeast and blend into “scorched”
honey.Add this hot honey and water mixture
to 2 gallons of cold water in your primary fer-
menter. Add more cold water as needed to
achieve 5 gallons total volume. Aerate
extremely well and add dissolved yeast nutri-
ent (yeast extract).

When temperature is below 80° F (26.5°
C) add rehydrated yeast. Mead is best initially
fermented between 70-75° F (21-24° C).
Ferment until activity is very low; this may
talke three weeks to three months.

Rack and transfer to a secondary fermenter.
Secondary can be stored at cooler tempera-
tures. Rack off sediment after six months to a
year. Bottle when clear and all fermentation
has ceased. Cork in wine bottles for long-term
aging. Store corked bottles on their side. If
using beer bottles or cappable champagne
bottles, dip capped bottle top in melted paraf-
fin to inhibit air ingress into bottle.

Best after 50 years, but worth indulging in
when you and the mead are ready.
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is pure honey mead; there is no indication
of fruit, herbs or spices normally throwing
a tannic sediment.

Second Mead

May 4. Our second bottle transitions us to
our awaiting dinner. The bottle we choose
is a mystery, having no markings other than
“1947” handwritten on a simple Gulval
Meadery label. The cork is removed in its
entirety without crumbling. There is no sed-
iment. It is very clear, indicating it is a pure
traditional honey mead with no fruits, spices
or herbs. Golden, it is dry but not excessive-
ly so. It doesn't follow the first sweeter mead
with ease, but on its own it evolves to
become quite pleasant. At first there is a
rather vegetal character, but this quickly
diminishes and transcends to the floral, blos-
som-like aroma of honey. It has a notable
acidic balance. This mead inspires thoughts
of food and we are beckoned to dinner.

Third Mead

May 4. We choose another adventurous-
looking bottle. There is no label or markings
except for a cryptic whitewashed “C”
inscribed above the number “47.” We
assume it was made in 1947. There is much
sediment on the side of the rested bottle.
The cork has seeped some of its content
and threatens to crumble. With awe, respect
and patience, Grosvenor masterfully
removes all traces of the crumbling cork
from the bottle and carefully decants it.

An aroma of apple/cider with a hint of cin-
namon emerges. We now realize the
whitewashed “C” stands for Cyser, a pop-
ular form of mead made from apple juice
and honey. Not having been commercially
labeled, this is obviously an early experi-
mental mead that helped Gayre develop his
recipe formulations for the meadery he was
to open two years later.

As this mead stands and airs, it improves
dramatically. With time, vanilla-like aro-
mas/flavors emerge. Thirty minutes pass as
we sparingly savor the nuances of this mead
during dinner. Suddenly there is a faint but
very distinctive aroma of Brettanomyces, a
wild yeast that contributes a unique char-
acter to fermented beverages. It is a
signature character of Belgian-style wild
yeast-fermented lambic beer and also com-
mon in Italian Chianti wine.
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The Brett character in the 61-year-old mead
is a wonderfully welcome revelation. It con-
firms our guess that this is indeed a cyser.
Brettanomyces occurs naturally on the skin
of apples and is not an unusual character
in fermented apple ciders. After 61 years
the Brett emerges faintly, evident with a
trained palate and after initial airing of this
magnificent mead cyser. It goes well with
our dinner of smoked salmon on Scottish
crackers with caviar and spring salad greens;
potato leek soup; boiled whole small pota-
toes, broccoli and chicken breast stuffed
with Scottish haggis; and for dessert, straw-
berry ice cream, garden raspberries,
shortbread and chocolate cookies. We are
glowing by evening’s end.

Fourth Mead

May 5. We order takeout Indian food of
shrimp Madras, lamb Rogan Josh, naan and
rice for our second evening of mead tast-
ing. We choose a fully labeled bottle of 1948
Gulval Sack Mead. The term “sack” indi-
cates a strong, well attenuated dry-ish style
of mead. The cork slips out whole. There
is no sediment. The label proclaims “No
less than 14.5 percent.” We sit down to our
Indian curry. Our faces light up as we ini-
tiate the evening’s first mead. Grosvenor
sums up our feelings nicely. “This makes
the whole trip worth coming for.” This 60-
year-old sack mead has a clean, delicate
honey character. The sherry character is
deep and well integrated into the aroma,
flavor and body: Its color is bright light
amber, tending toward a polished copper
color, opalescent in nature. There are no
negative characters whatsoever; no vegetal,
no oxidation. It is super clean in taste.

WWW. beertown. org

With every sip this mead finishes with a low
profile of vanilla. It light, silky and has a
medium-bodied velvet texture. Toffee and
caramel notes also emerge, yet as suggest-
ed earlier the aftertaste is very clean. It
dances with the Indian curry spectacularly.

Fifth Mead

May 5. We choose a commercially labeled
1948 Gulval Sack Metheglin. Metheglin is
an herbal infused and/or spiced mead. An
ornamental green ribbon is taped to the
side of the bottle. It is sealed with wax that
when peeled off reveals a crusty cork we
carefully remove. There is slight sediment
that we take care not to disturb.

It is drier than we had anticipated and lacks
the body I would have preferred. It has

obviously attenuated over the years. Mint,
rosemary, lavender, sage, thyme, winter-
green/sassafras-like aromatic and flavor
characters are noted. These are herbs that
Gayre had grown and written about during
his Cornwall Meadery project. The overall
blend of herbs is quite similar to the Gul-
val and Gayre formulations of gruit I had
researched prior to this mead tasting.

Sixth Mead
May 6. We begin today’s mead journey as a
pre-dinner aperitif. We choose an experi-

e 52pH Mash Stab.ll z
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mental bottle of [fruit mead] Melomel. In a
heavy, large, dark green pre-war bottle, a
typed label indicates the mead was made in
1946 and bottled in 1947. The type of fruit

\

is not known. There is substantial sediment
on the side of the bottle, an indication of
fruit tannin. The cork is sealed with a hard
crusty wax that we break through. Careful-

ly we remove the soft cork. My eyes tear up
a bit at the thought of leaving a few ounces
of sediment and precious nectar behind as
we decant from the bottle to a carafe.

All eyes are on the six glasses as we ration
the pours. Tonight we have invited our Eng-
lish friends Ray and Kaye Marriott.

The mead’s color is a tawny brown with
hints of red. Fruity aromas explode from
our glasses. A bit of pleasant, oxidized,
smoky character emerges on the front end
of our tasting. It is dry, firm, with pleasant
tannin character/feel. The acidity is perfect
and in balance for this mysteriously fruit-
ed mead. We discuss the possibilities.

Grosvenor is the first to suggest that we are
tasting cherries. Ray reveals a bit of Eng-
lish post-war history. In Sussex where this
mead was probably made, there were most-
ly plums, pears and cherries in abundance
immediately after World War II. Other
fruits were planted later. We are quite cer-
tain that this is a cherry melomel. It has
held up extraordinarily. The positive oxi-
dation has created a marvelous, complex
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and well-integrated sherry character over
its 61 years. We move on to dinner.

Seventh Mead

May 6. Dinner of shrimp wrapped in eggroll
skin with a side of Vietnamese sweet/chile
sauce, fried Camembert, roasted lamb shank,
mashed potatoes and carrots is served. We
open a bottle of 1949 Gulval Bochet. It is
fully labeled with a yellow ribbon affixed to
the side of a musty bottle. Curiously we note
there is absolutely no sediment thrown by
this 59-year-old mead. We don't yet know
to what the term “Bochet” refers. We con-
clude that due to the lack of any sediment,
this mead has no added fruit, herbs or spices.
It should be 100-percent honey mead.

We chip away at the hard wax seal, careful-
ly extracting the wet cork in its entirety. We
are amazed that the cork has held up so
well. We pour our glasses and continue our
amazement. It is a deep copper color. How
can pure honey mead have such a deep
color? The explanation was later to be
revealed in the name.

The aroma is magnificent and upon first
sip, Grosvenor immediately realizes the
magnitude of our discovery. “This exceeds
all the other meads in quality. Wow.” We
both chuckle boyishly with glee.

It has a sweet perfumed vanilla-like aroma.
Ray, who has an extensive food chemistry
background, explains that the vanilla-like
character is probably coumarin, a floral
vanilla-like flavor compound that can devel-
op during fermentation and age. He quite
certain of the character.

I detect an undercurrent of yarrow (flower)
and a well integrated toffee and textured
sherry-like character. I refine my visual
observation. The bochet has a dark red ruby-
like color and is absolutely brilliant. There
is a bit of ketone (acetone-like alcohol) evi-
dent but its presence is very light, volatizing
and dissipating rapidly. The alcohol strength
is not exceedingly high for mead, in the
neighborhood of 12 percent, its body medi-
um dry with supple sweetness. This mead
transcends to ultimate pleasure.

We later discover that bochet refers to “burnt
mead.” T only assume that at the time of for-

mulation the honey was scorched by heat,

www.beertown.o Ig

resulting in the caramelization of sugar. This
would explain the complex toffee-like char-
acter, deep color and lack of tannic sediment.

Eighth Mead

May 6. Our final after-dinner mead is an
unlabeled “mystery mead” Gayre had left
behind. The word “Orange” typed on a small
handmade label is the only clue. It pours
like a light syrup. We realize immediately
this would not be an aperitif nor a drink
with dinner. It is sweet with a very high alco-
hol content. We set it aside while we eat
dinner, bringing it out to accompany dessett,
a chocolate soufflé with vanilla sauce,
whipped cream, and ice cream.

It explodes with higher alcohols: butanols,
ketones, acetone. It is objectionable to me,
and I literally blow across my glass, airing
off the alcohols. A glow of citrus emerges.
Ray recognizes a bitterness from citrus peel,
having had experience with citrus extracts
and essences in his line of work. He adds,
“Oxidized peel notes become ginger-like
(like in marmalade) and very complex.”

We realize that this is not really mead. It is
at least 60-proof alcohol. This must be a

mead liqueur Gayre experimented with. It
is clear with a deep glow of orange. We sur-
mise this is a honey- and spice-infused
mead with perhaps home-distilled alcohol.
It seems to be sweetened with a lavender-
like honey. “Like a Drambui with attitude,”
Grosvenor poetically suggests.

It too intense for me and we dilute it 2:1
with water being “2.” It reduces the ketones
dramatically, bringing out a clearer depic-
tion of the herbal/orange character along
with floral and spice aromas.

The entire three-day experience was gruel-
ing, but someone had to do it. The
investigative tasting of the mysterious and
unknown revealed a promise for my aging
meads at home, which will continue to “cel-
lar” for years to come.

The meads are a fitting tribute to the Amer-
ican Homebrewers Association’s 30th
anniversary and my involvement with the
continuing discovery of better beer and
great mead.

Charlie Papazian is founder of the Amer-
ican Homebrewers Association. W

Mash Lauter Tun

Holds 35 lbs
grain - flat
false bottom
Will not float
Designed
from start as
mash lauter
tun with
RIMs &
thermometer threads
plus sight glass

“You can’t buy what you can brew”

Special retail store program
(E-mail for details)

EVERYTHING INCLUDED READY TO BREW

951-676-2337 - www.minibrew.com - john@minibrew.com

o AR N

Fermenters

6.5 - 100 gal
No secondary
transfers
Move dead
yeast not beer
Heavy wall
construction
Costs less
than stainless
steel

November/December 2008  ZYMURGY




Brew  with

B

NS you can trust. And when it comes to sel

uality ingredient 5, you can’t ""Hi'/" better than Muntons.

English maltsters Muntons produce a range of brewer’s
malts and specialist kits to help you make authentic, quality
beers and ales which provide consistent, memorable beers.
To start you can use a kit for ease and convenience or select
one of our celebrated malts for authentic grain mash
brewing. Whatever way you choose to brew, you'll find a
Muntons product to suit your every need and a result to be
proud of.

For a quality brew every time, ask your homebrew retailer
for Muntons.

pilsner ¢ bitter » lager  stout * ipa * kits ® improvers * malts * and more...

Muntons homebrew products are made in England.

For more information contact: Muntons plc, Cedars Maltings, Stowmarket, Suffok England IP14 2AG. 0044 14 49 61 83 00




WINNERS CIR

Photos courtesy of Anita Johnson

Indiana State Fair Brewer’s Cup

he Indiana State Fair Brewers Cup was

judged July 11-12 at the Fairgrounds
in Indianapolis, and even at a whopping
867 entries this year, it's one of the
smoothest-run and best-judged competi-
tions of its kind. As in the National
Hombrew Competition, a Homebrew Club
of the Year and a Homebrewer of the Year
are awarded, though in this case the latter
is given to the brewer who racks up the
most points for winning entries. Michael
Pearson took that honor this year.

Organizer Anita Johnson provided more
details on the 2008 competition.

Zymurgy: How long has the ISFBC com-
petition been held, and how long have
you been organizer? How has the event
evolved over the years?

Anita Johnson: The Indiana State Fair
Brewers Cup started in 1999 with 123
entries from 46 different brewers, both
amateur and professional. In 2008 we had
867 entries from 172 different brewers. 1
am just the front person for a very dedi-
cated organizing committee. Matt Maurer,
Tom Stilabower, John Morrical and the
folks at the Indiana State Fair really make
the competition work. Over the years, the
Indiana Brewers Guild, the trade group of
Indiana breweries and brewpubs, has come
to really support the Brewers Cup by enter-

Brewer’s Cup steward instruction

www.beertown.org

Judging floor

ing, judging and using their Brewers Cup
awards in their marketing. This year the
Brewers Cup kicked off the Guild’s Indi-
ana Beer Week, weeklong events promoting
Indiana beer ending with the Indiana
Microbrewers Festival.

Zymurgy: From your winners’ list, it
seems like most entrants are Indiana res-
idents, but 630 entries is a huge number.

John Blichmann with Michael Pearson

Is it accurate to say this is generally a
locally supported competition, or are
there so many Indiana residents on your
winners’ list because Indiana brewers
just really know their stuff?

AJ: Only about 16 percent of our 867
entries were from out-of-state so I guess
you could say this is more of a local com-
petition. The friendly rivalry for Indiana

Checkered Flag Wheat

Recipe by Michael Pearson,
Homebrewer of the Year

Ingredients
for 5 U. S. gallons (19 liters)

6.0 Ib (2.72 kg) Wheat malt

3.01b (1.36 kg) Simpsons Golden
Promise pale malt

0.5 oz (14 g) Amarillo Gold pellet
hops, 8.9% alpha acid (60 min)

0.25 oz (7 g) Vanguard pellet hops, 5%

alpha acid (60 min)
Wyeast No. 1056 American
ale yeast

Original Specific Gravity: 1.042 (10.5°
Plato)

IBUs: 23.3

SRM: 3.6

Directions
Mash grains at 153° F (76° C) for 60 min-
utes.

Extract Version

Substitute 6.5 Ib (3.0 kg) of liquid wheat
malt extract for grains and increase Amarillo
hops to 0.6 oz (17 g) and Vanguard hops to
0.33 oz (9 g). Stir malt extract into 2.5 gallons
(9.5 L) of water and bring to a boil. Add hops
and boil 60 minutes. Strain into a fermenter
with enough cold water to make 5 gallons (19
L).When temperature drops below 70° F (21°
C), aerate and pitch yeast.

November/December 2008
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Homebrew Club of the Year, Indiana Home-
brewer of the Year, and the Brewers Guild
Champion Professional Brewer has result-
ed in some brewers entering as many as
18-31 well-made beers each.

Zymurgy: Looks like your judging pool
has a lot of incentive to make it to your
competition. When did you begin the
stipend program, and how has it affect-
ed the quality of judging at the event?

AJ: The Indiana State Fair loves this com-
petition and wants to see it grow in entries,
quality of feedback and quality of entries.
One hundred percent of our professional
entries (97 percent of our homebrewed
entries) this year were judged by either pro-
fessional brewers or BJCP judges. We try
not to increase entries so much that we
can’t provide qualified judges. About three
years ago we started paying a small stipend
to BJCP judges and professional brewers
who judge. It isn’t a lot but it covers some
of their expenses. We have a reputation
among judges for the quality of our food
and the organization of the competition.
Even with the large number involved, we

/.

have an excellent group of judges and the
consistency of our results underscores this.

Zymurgy: Does the same judge pool judge
both the homebrew and professional divi-
sions?

AJ: We put a lot of thought in judge assign-
ment in terms of experience, ranking and
style preferences. With nearly 100 percent
BJCP and professional brewers judging, we
have the flexibility to assign most judges to
either professional or homebrew divisions.

Zymurgy: When did the online entry
form become available at your competi-
tion, and how has it helped? What other
methods of streamlining the competition
do you now employ?

AJ: Our online entry rolled out in 2007 and
this year we received about 32 percent of
our entries online. We would like to total-
ly eliminate paper entries in 2009 or 2010.
Eliminating paper entries eliminates illeg-
ible handwriting, prompts people to enter
all the necessary information, will allow us
to organize flights and assign judges soon-

| . WI—IITE LABS l

CUSTOMER CLUB

Quarterly e-mail newsletter with
recipes, brewer interviews, cooking
with beer recipes and more!

Redeem empty vials for White Labs
Merchandise and Brewing Prizes.

Join TODAY at www.whitelabs.com
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AHA SPECIAL EVENTS

For Information on 2008 AHA Rallies, please
see www.AHArally.org

November |

AHA Teach a Friend to Homebrew Day
Contact: Janis Gross, Phone: 888-822-6273 x
134, E-mail: Janis@BrewersAssociation.org
Web: www.beertown.org/events/teach/
index.html

November |

AHA Rally-Hops Grillhouse and Brewery
Northglenn, CO. Contact: Kathryn Porter,
E-mail: kathryn@brewersassociation.org
Web: www.beertown.org/email/aha/
membership_drive/Hops2008.htm

November |

AHA Rally-FiftyFifty Brewing Co. Truckee,
CA. Contact: Kathryn Porter,

E-mail: kathryn@brewersassociation.org
Web: www.beertown.org/email/aha/
membership_drive/50_50.htm

November 8

AHA Rally-Flying Dog Brewery Frederick,
MD. Contact: Kathryn Porter, E-mail:
kathryn@brewersassociation.org Web:
www.beertown.org/email/aha/membership_
drive/Flying_Dog.htm

November 15

AHA Rally-The Bruery Irvine, CA.
Contact: Kathryn Porter,
kathryn@brewersassociation.org
www.beertown.org/email/aha/membership_
drive/Bruery.htm

er, and may eventually allow us to shorten
the time we cellar the beer. Over the years
we have tweaked processes to make the
competition run better. One of the best
things we did was rent a large refrigerated
truck to store entries at the drop-off loca-
tion. Three days before the competition we
drive the truck over to the competition site
with all of the entries organized and ready
to go. During the first competitions we cel-
lared the beer in the catering cooler. That
arrangement ended when we angered the
chef and he picked up a watermelon and
smashed it on the floor.

Zymurgy: What are some of the greatest
challenges you face with such a large and
popular competition?

AJ: We can always use more judges. A local
homebrewer started a BJCP judge class and
that has increased the number of Indiana
judges to about 45. We also need a larger
cooler for cellaring.
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AHA/BJCP SANCTIONED COMPETITION PROGRAM CALENDAR

www.bjcp.org/phpBB2/index.php.

October 25

Queen of Beer Women’s HBC Placerville, CA.
Contact: Madeline Franke, E-mail:
mfranke@ebay.com Web: www.hazeclub.org

October 25

Hoppy Halloween Challenge Fargo, ND.
Contact: Susan Ruud, Phone: 701-371-3690, E-
mail: susan.ruud@ndsu.edu Web:
www.prairiehomebrewers.org

October 25

Competition Acton, ME. Contact: Michael
Fairbrother, Phone: 603-234-9582, E-mail: fair-
brother@nhbrewers.com Web:
www.bfd.org/NERHBC

October 25

Valhalla: The Meading of Life West Chester,
PA. Contact: Suzanne McMurphy, Phone: 215-753-
721 |, E-mail: theimann@verizon.net Web:
www.valhalla-mead.com

October 26

Fall Classic Portland, OR. Contact:Aaron Grier,
Phone: 971-227-4886, E-mail: agri-
er@poofygoof.com Web:
www.oregonbrewcrew.com/fallclassic.html

October 29

Brew Bubbas Big Brew Brew-Off: October
2008 Warren, Ml. Contact: Craig Belanger, Phone:
586-945-8629, E-mail: craig@brewbubbas.com
Web: www.brewbubbas.com

November |
Battleground Brewers Skirmish in the Triad

339-2898, E-mail: macwylie@aol.com Web:
www.battlegroundbrewers.com

November |

Novembeerfest Kent,WA. Contact: Tim Hayner,
Phone: 206-730-4532, E-mail:
tim@tristatecon.com VWeb:
www.impalingalers.org

3rd Annual New England Homebrew Regional

Greensboro, NC. Contact: Mac Wylie, Phone: 336-

November |

2008 THIRSTY Classic Amana, IA. Contact:
Susan Walsh, Phone: 319-337-5742, E-mail: mem-
bership@thirstyhomebrew.org Web:
www.thirstyhomebrew.org

November |

The Dig Pub “Monster” Homebrew
Competition Cedar Park, TX. Contact: Todd
Wink, Phone: 512-996-9900, E-mail:
todd@thedigpub.com

November 8

Knickerbocker Battle of the Brews Albany, NY.
Contact: Keith Looney, Phone: 518-462-9293, E-
mail: looney@moonbrew.com Web:
www.moonbrew.com/kbotb

November 8

Stoney Creek Homebrewers Amateur Brewing
Championship Lafayette Hill, PA. Contact: Joshua
Weikert, Phone: 484-919-2924, E-mail:
josh.weikert@gmail.com Web:
www.schomebrewers.com

November 8

30th Annual California State Homebrew
Competition San Francisco, CA. Contact: Mike
Riddle, Phone: 707-259-1421, E-mail: mjrid-

dle| @comcast.net Web: www.nchfinfo.org

November 8

Bay Street Bash Savannah, GA. Contact: Chris
Stovall, Phone: 912-667-9733, E-mail:
ct_stovall@comcast.net Web:
www.savannahbrewers.com

November 9

MALT Turkey Shoot 2008 Baltimore, MD.
Contact: Tim Sauerwein, Phone: 443-994-1399, E-
mail: didgeribrew@gmail.com Web:
www.maltclub.org

November |5

Land of the Muddy Waters Rock Island, IL.
Contact: Jason Gabriel, Phone: 563-529-3165, E-
mail: alphaacid99@yahoo.com Web:
WWwW.mugz.org

Want to discuss judging, beer styles, competitions and exams? Join the BJCP Members Forum at

To register a new competition, please go to www.bjcp.org/apps/ comp_reg/comp_reg.html. Check the AHA or BJCP Web
sites to see the latest calendar of events. Competition organizers: please remember to submit your results promptly using
our electronic system. Competitions not filing organizer reports will not be allowed to register in the future,

Interested in becoming a beer judge? See www.beertown.org/homebrewing/scp/judge.html for information. Sives 102

AHA

November 15

Richmond Wort Hogs Brew Club Columbus
Township, MI. Contact: Sandi Britt, Phone: 586-
727-5803,Web: www.sandiandgary@iserv.net

November 15

Sunshine Challenge XVIIl Orlando, FL. Contact:
Ron Bach, Phone: 407-415-0355, E-mail: bachi-
an@juno.com Web: www.cfhb.org

November 15

Virginia Sports Hall of Fame Beer Blitz
Portsmouth,VA. Contact: Steven Davis, Phone:
757-865-2792, E-mail: mandor99@cox.net Web:
www.vshfm.com/beerblitz

November 22

Great Brews of America Homebrew
Competition Lake Harmony, PA. Contact: Shelly
Lutz, Phone: 570-722-91 | |, E-mail:
shelly.luz@splitrockresort.com VWeb:
www.splitrockresort.com/beerfest

November 26

Brew Bubbas Big Brew Brew-Off: November
2008 Warren, Ml. Contact: Craig Belanger, Phone:
586-945-8629, E-mail: craig@brewbubbas.com
Web: www.brewbubbas.com

December 6

AHA Club-Only Competition, Celebration of
the Hop (IPA) Zanesville, OH. Contact: Frank
Barickman, Phone: 614-354-8750, E-mail: fbar-
ickm@columbus.rr.com Web:
www.beertown.org/homebrewing/club.html

December 6

Walk the Line on Barleywine and Strong Beer
Stumble Dunedin, FL. Contact: Nelson Crowle,
Phone: 727-534-6944, E-mail:
Nelson@DunedinBrewersGuild.com Web:
www.DunedinBrewersGuild.com

December 31

Brew Bubbas Big Brew Brew-Off: December
2008 Warren, Ml. Contact: Craig Belanger, Phone:
586-945-8629, E-mail: craig@brewbubbas.com
Web: www.brewbubbas.com

Zymurgy: What were some of the prizes
at the 2008 competition, and what sort
of prize donations were you able to get?

AJ: Blichmann Engineering awarded a 15-
gallon Boilermaker pot to Mike Pearson, the
2008 Indiana Homebrewer of the Year. The
Best of Show winner is invited to brew his
or her recipe at Broad Ripple Brewpub in
Indianapolis and preside over the tapping
party. We prefer to give gift certificates of

www.beertown.org

$50, $35 and $25 for first, second and third
places. Gift certificates give our sponsors a
chance to create a long-term business rela-
tionship with the winners. This year we
created a new prize package, Dinners with
Winners. Four first-place homebrewers are
invited to an Indiana brewery for a tour with
the brewer and dinner.

Zymurgy: Were there any curiosities or
irregularities in this year’s judging?

AJ: One of the more interesting stories
involved catching a cheater. We suspected
that an entrant was entering commercial
beer as his own. Sure enough, he was just
taking off the labels and blacking out the
writing on the caps. We proved the case by
interviewing the commercial brewer and
crown manufacturers about the possibility
of reusing caps, and eventually had the beer
analyzed by Gary Spedding who used to be
the flavor profiler at Siebel. The “brewer”
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THE BEVERAGE PEOPLE

Home Brewing, Cheesemaking
and Winemaking Supplier

Wercome To HOMEBREW
CALIFORNIA. “ANYTIME OF YEAR
You Can Finp IT HERE”,

The Beverage People has added
cheesemaking supplies to their
great lineup of fermentation
ingredients and equipment. If
you haven't tried making your
own fresh FETA, give us a call
and in a week you will have the
most delicious cheese for dinners
or salads. Our Soft-Cheese Kit
(CHS81) makes 2 beautiful wheels
of Feta or other soft ripening
cheese and includes enough
supplies to make at least 20
wheels.

Our beer ingredient kits make 5
gallons of superlative homebrew.
Go for Scharffenberger® Chocolate
Porter (BN121) or the staffs’
favorite, “Breakfast of Champions”
Imperial ~ Stout  Framboise
(BN91). We have a 24 page
catalog for winemakers as well
as a 32 page catalog for brewers,
cheesemakers and meadmakers.

Come visit our retail store at:
840 Piner Rd. #14
SANTA ROSA, CA

Call us toll free for orders:
800 544 1867 or

www.thebeveragepeople.com

Open. Tuesday-Friday
10:00 - 5:30
and Saturday 10:00 - 5:00
Also open Mondays: August
through December
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was banned from entering for five years.

Zymurgy: Any changes for next year’s
competition?

AJ: We will see even more competition for
the Indiana Homebrewer of the Year and
Homebrew Club of the Year. I would also

y |

like to see our competition added to the cir-
cuit of a regional brewing competition such
as Midwest Homebrewer of the Year.

Amahl Turczyn Scheppach is a former
Zymurgy associate editor and profession-
al brewer who now brews at home in
Lafayette, Colo. )

]
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KUDOS—BEST OF SHOW

June 2008

Homebrew Fair 2008, 53 entries—Tim Snider

2|st Annual Southern California Regional
Homebrew Championship, 417 entries—julian
Shrago, Garden Grove, CA.

San Diego County Fair Homebrew
Competition, 536 entries—Jon Peterson, San
Diego, CA.

Alltechs Lexington Brewing Co. Pro-Am
Competition, |3 entries—Kevin Patterson,
Lexington, KY.

2008 WanCup2, | 12 entries—Stephen Lacey,
Tokyo, Japan

July 2008

E.T. Barnette Homebrew Competition, 3|
entries—Andrew Starsiak, Philadelphia, PA.

|4th Annual Eight Seconds of Froth, |78
entries—]Jeffrey C. Niggemeyer, Longmont, CO.

Indiana State Fair Brewers Cup, 867 entries—
Aaron Evilsizor, Noblesville, IN.

Amador County Fair Homebrew Competition,
56 entries—Rick Reineman, Stockton, CA.

Amador Invitational Commercial Microbrewery
Competition, 52 entries—Lodi Beer Company,
Lodi, CA.

Ohio Brew Week Homebrew Competition, 105
entries—Gerry Gosselin, Agawam, MA.

Brew City Brew-Off, 39 entries—Russ Harbach,
Racine, WI.

2008 “All-American Beers” Competition, 25
entries—Keith Akstulewicz, Menasha, WI.

GHHA Mountain Brewer Open, 170 entries—
David Zalewski, Proctorville, OH.

Treasure Valley Organic Homebrew Challenge,
2| entries—Travis Schaff, Boise, ID.

lowa State Fair, 203 entries—Keith Gordon, Des
Moines, IA.

Nevada County Fair Homebrew Competition,
Il entries—Roy Ruff, Camptonville, CA.

Glockenspiel Homebrew Competition, 19
entries—Matt Smith, Livonia, M.

August 2008

AHA Club-Only Competition Mead, 56
entries—Curt & Kathy Stock and Thomas
Eibner, St. Paul, MN.

Baker County Fair—Halfway and Baker City, |2
entries—Randy Scorby, Baker City, OR.

Lunar Rendezbrew XV, 370 entries—]eff
Oberlin, Friendswood, TX.

AHA/BJCP Sanctioned Competition Program

|3th Annual Montgomery County Agricultural
Fair Homebrew Competition, 145 entries—
Ed Bielaus, Rockyville, MD.

Lane County Fair Homebrewing Competition,
60 entries—Herb Nation, Springfiled, OR.

“Go For The Gold" Homebrew & Label
Contest, |9 entries—Scott Satterthwaite,
Sunnyvale, CA.

Homebrew Beer Competition, 120 entries—
Randy Scorby, Baker City, OR.

Grant County Fair, |7 entries—James Golovich,
Richland, WA.

Evergreen State Fair 2008, |51 entries—jJames
Golovich, Richland, WA.

Kentucky State Fair, 140 entries—Jay Hulbert,
Sellersburg, IN.

Alamo City Cerveza Fest, 320 entries—Scott
DeWalt, Houston, TX.

Blues and Brews Homebrew Competition, 95
entries—Peter Girouard, Winchendon, MA.

Benton Franklin Fair and Rodeo, 26 entries—
Mike Clancy, Kennewick, WA.

Minnesota State Fair Homebrew Competition,
330 entries—Tim Cichon, Stillwater, MN.

California Brewers Festival Commercial
Competition, |35 entries—Blue Moon, Denver,
Co.

Alaska State Fair, 55 entries— Open Class: Flash
L. White, Anchorage, AK.

Anchor Town Invitational, 76 entries—Flash
Lubitsh-White, Anchorage, AK.

Tasting Tuesday Homebrew Competition, 24
entries—Pete Stachowiak, Racine, WI.

Colorado State Fair Homebrew Competition,
269 entries—Taylor Caron, Fort Collins, CO.

The Summer Sizzler/Porter House Brew Shop
Amateur Brewing and Winemaking
Competition, 38 entries—Dianne Gomori,
Zelienople, PA.

Byggvir's Big Beer Cup, 104 entries—Daniel
Wolf; Nellysford, VA.

Eastern Idaho State Fair, 69 entries—Joe Osborn,
Blackfoot, ID.

September 2008

Malt Madness, 372 entries—Rick Yaworski,
Warminster, PA.

Santa Cruz County Fair Homebrew
Competition, 85 entries—Reed Vander Schaaf;
Santa Cruz, CA.

Great Frederick Fair, | 16 entries—Bill Heverly,
Frederick, MD.

www.beertown. org
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YOUR SOURCE FOR HOMEBREW SUPPLIES

To list here and on www.beertown.org,
call Stephanie Hutton at 303.447.0816 ext. 109
or email hutton@brewersassociation.org.

Alabama

The Wine Smith

6800 A Moffett Rd. (US Hwy. 98)
Mobile, AL 36618

(251) 645-5554
winesmith@BellSouth.net
www.thewinesmith.biz

@ Complete line of brewing ingredi-
ents and fermentation, bottling and
kegging supplies.

Werner's Trading Company
1115 4th St. SW

Cullman, AL 35055

(800) 965-8796

FAX (256) 734-5687
rob@wernerstradingco.com
www.wernerstradingco.com

@ The unusual store—beer, wine
supplies, grills, spices, bikes, Orvis,
knives.

Arizona

Brewers Connection

1425 East University Dr. #8103
Tempe, AZ 85281

(In the University Plaza)

(480) 449-3720
jeffrey@brewersconnection.com
www.brewersconnection.com

® The valley's full service fermenta-
tion station. Open 7 days a week!

Brew Your Own Brew, LLC
2564 North Campbell Ave. #106
Tucson, AZ 85719

(520) 322-5049

Toll free (888) 322-5049
www.brewyourownbrew.com

@ Where the art of homebrewing
starts.

Homebrew Depot

2111 S. Alma School Rd.

Mesa, AZ 85210

(480) 831-3030

FAX (480) 820-2179
info@homebrewdepot.com
www.homebrewdepot.com
@Beer Wine, Mead, Sake, Cider,
and Soda brewing ingredients and
equipment. Your one-stop home-
brew shop.

\\’\V\\'.bEEI’[O\VH.Ol’g

Homebrewers Outpost

& Mail Order Co.

801 South Milton Rd.

Flagstaff, AZ 86001

(800) 450-9535
outpost@homebrewers.com
www.homebrewers.com

@ Free shipping in AZ on orders
over $50.

What Ale’s Ya

6363 West Bell Rd.
Glendale, AZ 85308

(623) 486-8016
way2brew@mindspring.com

Arkansas

Fermentables Homebrew

& Winemakers Supply

3915 Crutcher

North Little Rock, AR 72118
(501) 758-6261
ferment@fermentables.com
www.fermentables.com

@ Fermentables offers an extensive
line of beer, wine and cheese making
supplies.

Wine & Brew Makers Gallery
4100 Planters Rd.

Fort Smith, AR 72908

(479) 646-0100
www.wineandbrewmaker.com

California

The Beverage People

840 Piner Rd. #14

Santa Rosa, CA 95403

(707) 544-2520; (800) 544-1867
FAX (707) 544-5729
www.thebeveragepeople.com

Doc's Cellar

855 Capitolio Rd. #2

San Luis Obispo, CA 93401
(805) 781-9974

FAX (805) 781-9975
email@docscellar.com
www.docscellar.com

Hi-Time Wine Cellars

250 Ogle St.

Costa Mesa, CA 92627

(800) 331-3005; (949) 650-8463
FAX (949) 631-6863
hitimeclrs@aol.com
www.hitimewine.net

@ Hi-Time carries 1,000-plus beers
(craft beers & imports), Shrine Of The
Brew God homebrew kits and White
Labs yeasts as well as wine, spirits
and cigars.

HydroBrew

1319 South Coast Hwy.
Oceanside, CA 92054

(760) 966-1885

FAX (760) 966-1886
hydrobrew@sbcglobal.net
www.hydrobrew.com

@ Homebrewing and hydroponics
supplies-Serving the San Diego area.

Morning Glory

Fermentation Supply

6601-C Merchandise Way
Diamond Springs, CA 95619
(866) 622-9660

FAX (866) 622-3124
sales@morninggloryfermentation
.com
www.morninggloryfermentation.
com

@ Great Selection. Awesome serv-
ice. Secure online ordering.

Mr. Kegs

17871 Beach Blvd.

Huntington Beach, CA 92647
(1/2 block north of Talbert)

(714) 847-0799

FAX 714-847-0557
beer@mrkegs.com
www.mrkegs.com

® We carry 0'Shea Brewing Co. kits
& other homebrew supplies. We also
stock the largest selection of Keg
beer in Orange County! We even sell
& repair Kegerators!

November/December 2008

Napa Fermentation Supplies
575 3rd St., Bldg. A

(Inside Town & Country
Fairgrounds)

Napa, CA 94559

P.O. Box 5839

Napa, CA 94581

(707) 255-6372;

FAX (707) 255-6462
wineyes@aol.com
www.napafermentation.com
® Serving all of your homebrew
needs since 1983/

Original Home Brew Outlet
5528 Auburn Blvd., #1
Sacramento, CA 95841

(916) 348-6322

FAX (916) 348-0453
jjjaxon@cwnet.com
www.go.to/homebrew_outlet/

O’Shea Brewing Company
28142 Camino Capistrano

Laguna Niguel, CA 92677

(949) 364-4440
jeff@osheabrewing.com
www.osheabrewing.com

@ Southern California’s largest and
oldest homebrew store.

Seven Bridges Co-op

Organic Homebrew Supplies
325A River St.

Santa Cruz, CA 95060

(800) 768-4409

FAX (831) 466-9844
7bridges@breworganic.com
www.breworganic.com

@ Complete selection of organically-
grown brewing ingredients. Supplies
and equipment too! Secure online
ordering.

Sierra Moonshine

Homebrew Supply

12535 Loma Rica Dr.

Grass Valley, CA 95945

(530) 274-9227
sierramoonshine@sbcglobal.net
www.sierramoonshine.com

@ Sierra Moonshine, for all your fer-
menting needs, is located in beautiful
Grass Valley, CA. We have a wide
selection of equipment and ingredients
for beer; wine, mead and soda making.
Organics too. Come in for a taste,
enjoy a friendly local store atmosphere
and discuss your latest Brew.

ZYMURGY

5&




Q"

AHA MEMBER SHOPs

Stein Fillers

4160 Norse Way

Long Beach, CA 90808

(562) 425-0588
brew@steinfillers.com
www.steinfillers.com

@ Home of the Long Beach
Homebrewers.

William's Brewing

2594 Nicholson St.

San Leandro, CA 94577

(800) 759-6025
service@Williamsbrewing.com
www.Williamsbrewing.com

Colorado

Beer and Wine at Home
1325 W. 121st Ave.
Westminster, CO 80234
(720) 872-9463

FAX (720) 872-1234
bob@beerathome.com
www.beerathome.com

Beer at Home

4393 S. Broadway

Englewood, CO 80110

(303) 789-3676; (800) 789-3677
FAX (303) 781-2388
beer@beerathome.com
www.beerathome.com

The Brew Hut

15108 East Hampden Ave.
Aurora, CO 80014

(303) 680-8898; (800) 730-9336
www.thebrewhut.com

@ Your one-stop brew shop. Beer;
Wine, Mead and Soda. We have it all!

Do Your Brew

9053 Harlan St. #34

Westminster, CO 80031

(303) 476-3257

FAX (303) 421-1278
contactus@doyourbrew.com
www.doyourbrew.com

@ Denver’s only Brew, Vint and Soda
on premise. Full selection of Grains,
liquid and Dry Malts, Hops and Yeast
supplies. Open when other stores are
closed to accommodate the home
brewer.

Hops and Berries

125 Remington St.

Ft. Collins, CO 80524

(970) 493-2484
hopsandberries@gmail.com
www.hopsandberries.com

@ Home Brew and Wine Making
Supplies in Fort Collins!

ZYMURGY
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Hop To It Homebrew

2900 Valmont St. D2

Boulder, CO 80302

(303) 444-8888

FAX (303) 444-1726
stompthemgrapes@hotmail.com
www.HopToltHomeBrew.com

® Boulder's only homebrew supply
shop is now open!

Lil Ole Winemaker

516 Main St.

Grand Junction, CO 81501
(970) 242-3754; (888) 302-7673

Stomp Them Grapes! LLC

2563 15th St. 101

Denver, CO 80211-3944

(303) 433-6552; (888) 99-STOMP
FAX (303) 433-6554
www.stompthemgrapes.com

@ Your wine, beer, and mead mak-
ing headquarters for the Front Range
and beyond!

Tommyknocker Brewery

1401 Miner St.

Idaho Springs, CO 80452

(303) 567-2688
www.tommyknocker.com
tkbrew@tommyknocker.com

@ We are located in the cozy moun-
tain setting of the historic mining
town of Idaho Springs. You can still
feel the presence of the miners and
see how the town looked during the
1890’s. Skiers can sit by our fireplace
and warm up with a great beer and
food. We offer a wide variety of food
including many vegetarian selections.
We have generous portions and the
prices are affordable. This is a great
choice for the family.

Wine-Crafters & Homebrew
Supplies

625 Paonia St.

Colorado Springs, CO 80915
(719) 528-1651
dlujan@MyHomeBrew.com
www.myhomebrew.com

@ Your complete source for Brewing
Beer and Wine! We offer both On-
Premise Beer and Wine making!

Connecticut

Beer & Wine Makers
Warehouse

290 Murphy Rd.

Hartford, CT 06114

(860) 247-2919

FAX (860) 247-2969
bwmwct@cs.com
www.bwmwct.com

@ Your one stop shop for all your
Beer & Wine Making Supplies.

Brew & Wine Hobby

98-C Pitkin St.

East Hartford, CT 06108

(860) 528-0592; (800) 352-4238
info@brew-wine.com
www.brew-wine.com

@ CT's oldest supplier of beer &
winemaking supplies. 39 pre-made
beer kits & the largest selection of
wine kits in area.

Maltose Express

887 Main St. (Rte 25)

Monroe, CT 06468

(203) 452-7332;

(800) MALTOSE

FAX (203) 445-1589
sales@maltose.com
www.maltose.com

@ Connecticut’s largest homebrew
& winemaking supply store owned
by the authors of Clonebrews & Beer
Captured. Buy pre-made kits for all
300 recipes in Szamatulski’s books.

Delaware

Delmarva Brewing Craft

24612 Wiley Branch Rd.
Millsboro, DE 19966

(877) 556-9433

FAX (302) 934-8588
contact@xtremebrewing.com
www.delmarvabrewingcraft.com
® Full range of beer and wine sup-
plies—Plus beer kits based on recipes
from Sam Calagione’s book Extreme
Brewing.

How Do You Brew

Shoppes at Louviers

203 Louviers Dr.

Newark, DE 19711

(302) 738-7009

FAX (302) 738-5651
joe@howdoyoubrew.com
www.howdoyoubrew.com

w Ingredients and Equipment for
Brewing Bee; Making Wine, Mead and
Soft Drinks and Kegqging Equipment.

Florida

BX Beer Depot

2964 2nd Ave. North

Lake Worth, FL 33461

(561) 965-9494

FAX (561) 965-9494
sales@bxbeerdepot.com
www.bxbeerdepot.com

@ South Florida's Only Full Service
Homebrew Supply and Ingredient
Store. We also have kegs, craft beer,
kegging equipment, on premise CO,
fills."Your One Stop Keg, Craft Beer
and Homebrew Shop."Also offering
online at BXbeerdepot.com same
day shipping available.

Homebrew Den

1350 E. Tennesee St. #B-3
Tallahasse, FL 32308

(800) 923-BREW

FAX (850) 219-0910
www.HomebrewDen.com
Info@HomebrewDen.com

@ Providing supplies, equipment
and advice for making beer, wine,
mead and cider for over 10 years.

Just Brew It Inc.
1855 Cassat Ave. Ste 5B
Jacksonville, FL 32210
(904) 381-1983

We carry all your beer & wine
making supplies.

Sunset Suds, Inc.

P.O. Box 1444

Crawfordville, FL 32326

(800) 786-4184

FAX (850) 926-3204
headquarters@sunsetsuds.com
www.sunsetsuds.com

Georgia

Brew Depot Home of

Beer Necessities

10595 Old Alabama Rd. Connector
Alpharetta, GA 30022

(770) 645-1777

FAX (770) 945-1006
beernec@aol.com
www.BeerNecessities.com;
www.brewvan.com

@ Georgia’s Largest Brewing Supply
Store! Providing a complete list of sup-
plies for all your Wine and Beer needs.
Custom Bar Design/Draft Dispensing
Systems (Installations & Service).
Award winning Brewer & Vintner on
staff and award winning coffee from
Costa Rica!

Idaho

Brew Connoisseurs

(Brew Con)

3894 W State St.

Boise, ID 83703

(208) 344-5141

FAX (208) 344-5141
kc83634@aol.com
www.brewcon.com

@ Don't settle for less, brew the
best!

www.beertown.org




lllinois

Beverage Art Brewer and
Winemaker Supply

10033 S. Western Ave.

Chicago, IL 60643

(773) 233-7579
bevart@ameritech.net
www.bev-art.com

@ We are now offering brewing
classes as well as liquid yeast, grains,
mead making and winemaking sup-
plies, kegging equipment, and CO,
refills!

Brew & Grow

1824 N. Besly Ct.

Chicago, IL 60194

(773) 395-1500
www.altgarden.com

@ Show any current homebrew club
membership card and get 10% off
your brewing supplies.

Brew & Grow in Rockford, IL
3224 S Alpine Rd.

Rockford, IL 61109

(815) 874-5700
www.altgarden.com

@ Show any current homebrew club
membership card and get 10% off
your brewing supplies.

GRAB YOllR BREW,

Brew & Grow in Roselle, IL

359 W. Irving Park Rd.

Roselle, IL 60172

(630) 894-4885
www.altgarden.com

@ Show any current homebrew club
membership card and get 10% off
your brewing supplies.

The Brewer's Coop
30W315 Calumet Ave.
Warrenville, IL 60555
(630) 393-BEER

FAX (630) 393-2323
info@thebrewerscoop.com
www.TheBrewersCoop.com

Chicagoland

Winemakers Inc.

689 W. North Ave.

Elmhurst, IL 60126-2132

(630) 834-0507; (800) 226-BREW
FAX (630) 834-0591
cwinemaker@aol.com
www.cwinemaker.com

@ Free instruction for beer and
wine making!

AHA MEMBER SH

Fox Valley Homebrew &
Winery Supplies

14 West Downer PI.

Aurora, IL 60506

(630) 892-0742
www.foxvalleybrew.com

@ Full line of Quality Beer & Wine
Making Supplies. Great Prices &
Personalized Service

Home Brew Shop LTD

225 W. Main St.

St. Charles, IL 60174

(630) 377-1338

FAX (630) 377-3913
info@homebrewshopltd.com
www.homebrewshopltd.com

@ Full line of kegging equipment.
Varietal honey.

Somethings Brewn’
Homebrew and
Winemaking Supplies

401 E Main St.

Galesburg, IL 61401

(309) 341-4118
somethingsbrewn@seminary
street.com
www.somethingsbrewn.com
@ Midwestern lllinois’ most com-
plete beer and winemaking shop.

Indiana

Great Fermentations

of Indiana

5127 E. 65th St.

Indianapolis, IN 46220

(317) 257-9463
anita@greatfermentations.com
www.greatfermentations.com

Kennywood Brewing Supply
Crown Point, IN 46307

(219) 765-2739
www.kennywoodbrew.com

@ Homebrewing ingredients and
more! from beginners Kits to
Conicals. Retail outlet hours: by appt.

Quality Wine and Ale Supply
Store: 108 S. Elkhart Ave.

Mail: 530 E. Lexington Ave., 115
Elkhart, IN 46516

(574) 295-9975

info@HomeBrewlt.com

www.HomeBrewlt.com
@ Wine and Beer Making Supplies
for Home Brewers and Vintners.
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Beer Crazy

3908 NW Urbandale Dr./100th St.
Des Moines, IA 50322

(515) 331-0587
www.gobeercrazy.com

@ Specialty beers by the bottle and
a full line of beer & wine making sup-
plies.

Bluff Street Brew Haus

372 Bluff St.

Dubuque, IA 52001

(563) 582-5420
jerry@bluffbrewhaus.com
www.bluffbrewhaus.com

® Proudly serving the tri-state area
with a complete line of beer & wine-
making supplies.

Kansas

Bacchus & Barleycorn Ltd.

6633 Nieman Rd.

Shawnee, KS 66203

(913) 962-2501

FAX (913) 962-0008
bacchus@bacchus-barleycorn.com
www.bacchus-barleycorn.com

Homebrew Pro Shoppe, Inc.
2059 E. Santa Fe

Olathe, KS 66062

(913) 768-1090; (866) BYO-BREW
Charlie@brewcat.com
www.brewcat.com

@ For all your brewing equipment
and supply needs!

Maryland

The Flying Barrel (BOP)

103 South Carroll St.

Frederick, MD 21701

(301) 663-4491

FAX (301) 663-6195
mfrank2923@aol.com
www.flyingbarrel.com

® Maryland's first Brew On Premise
with a large selection of homebrew,
mead and winemaking supplies.

Maryland Homebrew

6770 Oak Hall Ln.

Ste 115

Columbia, MD 21045

(410) 290-3768; (888) BREW NOW;
(888) 273-9669

chris@mdhb.com

www.mdhb.com

® For all your Beer and Winemaking
Needs.
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Massachusetts

Beer and Wine Hobby

155T New Boston St.

Woburn, MA 01801

(800) 523-5423

(781) 933-1359

FAX (781) 933-1359
shop@beer-wine.com
www.beer-wine.com

@ one Stop Shopping for All Your
Home Wine & Brewing Equipment &
Supplies.

Modern Homebrew
Emporium

2304 Massachusetts Ave.
Cambridge, MA 02140
(617) 498-0444
www.modernbrewer.com

NFG Homebrew Supplies

72 Summer St.

Leominster, MA 01453

(978) 840-1955;

(866) 559-1955

nfgbrew@aol.com
www.nfghomebrew.com

@ Great prices, personalized serv-
ice! Secure online ordering.

Strange Brew Beer &
Winemaking Supplies

41 Boston Post Rd. E

(Route 20)

Marlboro, MA 01752

(508) 460-5050;

888-BREWING; (888) 273-9464
strangebrew@home-brew.com
www.Home-Brew.com

® Secure online ordering. We put
the Dash back in Home-Brew!

West Boylston

Homebrew Emporium
Causeway Mall, Rt. 12

West Boylston, MA 01583

(508) 835-3374; 1-877-315-BREW
www.wbhomebrew.com

Michigan
Adventures in
Homebrewing

23869 Van Born Rd.
Taylor, MI 48180

(313) 277-BREW (2739)
FAX (313) 299-1114
jason@homebrewing.org
www.homebrewing.org

BrewGadgets

339 S. Lincoln Ave.

PO Box 125

Lakeview, Ml 48850
edw@BrewGadgets.com
www.BrewGadgets.com

Call us on our Dime @ (866)-591-8247.
® Quality beer and wine making
supplies. Secure online ordering, and
retail store.

Cap ‘n’ Cork

Homebrew Supply

16812 21 Mile Rd.

Macomb, M| 48044

(586) 286-5202

FAX (586) 286-5133
info@capncorkhomebrew.com
www.capncorkhomebrew.com

@ We carry a full selection of Beer
and Winemaking Equipment!

Hopman's Beer & Wine
Making Supplies

4650 W. Walton Blvd.
Waterford, Ml 48329
(248) 674-HOPS (4677)
hopmans@sbcglobal.net
www.hopmanssupply.com

Kuhnhenn Brewing Co.

5919 Chicago Rd.

Warren, Ml 48092

(586) 264-2351
www.brewingworld.com

® Brew on Premise, Microbrewery,
Winery, Homebrewing Supplies,
Meadery.

The Red Salamander

902 E. Saginaw Hwy.

Grand Ledge, M| 48837

(517) 627-2012
www.theredsalamander.com

@ Visit our new larger store.
Brewpub coming soon!

Siciliano’s Market

2840 Lake Michigan Dr. NW
Grand Rapids, Ml 49504

(616) 453-9674;

FAX (616) 453-9687
sici-2840@msn.com
www.sicilianosmkt.com

@7he largest inventory of home-
brew supplies in western Michigan!

Things Beer

1093 Highview Dr.

Webberville, Ml 48892

(866) 521-2337

(517) 521-2337
thingsbeer@Michiganbrewing.com
www.thingsbeer.com

Minnesota

Still-H20 Inc.

14375 N 60th St.

Stillwater, MN 55082

(651) 351-2822

FAX (651) 351-2988
info@still-h2o0.com
www.still-h20.com

W Homebrewing, wine making &
organic hydroponic supply store. Full
grain room.

Missouri

Home Brew Supply LLC

3508 S. 22nd St.

St. Joseph, MO 64503

(816) 233-9688;

(800) 285-4695
info@thehomebrewstore.com
www.thehomebrewstore.com

® Everything you need for brewing
and vinting. Secure online ordering
and fast, friendly service.

The Home Brewery

205 W. Bain

P.O. Box 730

Ozark, MO 65721

(800) 321-BREW (2739)

(417) 581-0963

FAX (417) 485-4107
brewery@homebrewery.com
www.homebrewery.com

@ Since 1984, fast, friendly service
and great prices for all your fermenta-
tion needs. Secure online ordering.

St. Louis Wine & Beermaking
251 Lamp & Lantern Village

St. Louis, MO 63017

(636) 230-8277;

(888) 622-WINE

FAX (636) 527-5413
www.wineandbeermaking.com
info@wineandbeermaking.com
® 7he complete source for beer,
wine and mead makers!

Nebraska

Cornhusker Beverage

8510 'K’ St.

Omaha, NE 68127

(402) 331-5404

FAX (402) 331-5642
info@cornhuskerbeverage.com
www.homebrewkits.net

® Fast, friendly, family owned busi-
ness for 5 generations. We know
how to homebrew!

www.beertown.org
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Fermenter’s Supply

& Equipment

8410 ‘K’ Plaza, Ste 10

(84th & J st., BEHIND-Just Good
Meat)

Omaha, NE 68127

(402) 593-9171

FAX (402) 593-9942
FSE@QTCONL.COM
www.fermenterssupply.com

@ Fresh beer & winemaking sup-
plies since 1971. Six different starter
kits. We ship!

Kirk's Brew

1150 Cornhusker Hwy.

Lincoln, NE 68521

(402) 476-7414

FAX (402) 476-9242
www.kirksbrew.com

W@ Serving Beer and Wine Makers
since 1993!

New Hampshire

Fermentation Station LLC

72 Main St.

Meredith, NH 03253

(603) 279-4028
badabingnh@yahoo.com
www.2ferment.net

@ The Lakes Region’s Largest
Homebrew Supply Shop!

New Jersey

Beercrafters

110A Greentree Rd.

Turnersville, NJ 08012
856-2-BREW-IT

FAX (856) 227-0175
beercrafters@comcast.net
www.Beercrafters.com

@ NJ's Leader in Home Wine & Beer
Supplies.

The Brewer’s Apprentice

179 South St.

Freehold, NJ 07728

(732) 863-9411

FAX (732) 863-9412
info@brewapp.com
www.brewapp.com

@ Where you're the brewer! New
Jersey’s only brew-on-premises. Fully
stocked homebrew supply store.

www.beertown. org

Rubino’s Homemade Wine &
Beer Supply

2919 Route 206- Store #405
Columbus, NJ 08022

(609) 261-8420
homebrewsupply@optonline.net
www.makewinebeer.com

@ A Complete Homebrew Supplier
for all your needs! We offer a wide
variety of Malt products, hops,
Brewers Best and True Brew 5 Gallon
Ingredient Kits, Brew House 6 Gallon
No-Brew Kits and Equipment Kits.
We also supply Fresh Seasonal
Grapes and Juice for wine making
direct from Chile in May and
California and Italy in September.
Visit our Online Store!

New York

E.J. Wren Homebrewer, Inc.
Ponderosa Plaza

Old Liverpool Rd.

Liverpool, NY 13088

(315) 457-2282;

(800) 724-6875
ejwren@twcny.rr.com
www.ejwren.com

@ Largest Homebrew Shop in
Central New York!

Hennessey Homebrew
Emporium

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

FAX (518) 283-1893
rogersav@aol.com
www.beerbrew.com

Niagara Tradition Homebrew
1296 Sheridan Dr.

Buffalo, NY 14217

(716) 877-8767;

(800) 283-4418

FAX (716) 877-6274
ntbrew@localnet.com
www.nthomebrew.com

@ Low-cost UPS shipping daily from
the region’s largest in-stock invento-
ry. Convenient and secure online
shopping. Knowledgeable staff.

Party Creations

345 Rokeby Rd.

Red Hook, NY 12571

(845) 758-0661

FAX (845) 758-0661
info@partycreations.net
www.partycreations.net

@ Your complete source for beer
and winemaking supplies and help
when you need it.

North Carolina

Alternative Beverage

1500 River Dr. Ste 104

Belmont, NC 28012

(704) 825-8400;

(800) 365-2739

FAX (704) 967-0181
ABsales@ebrew.com
www.ebrew.com

@ 70,000 sf warehouse. Large
Inventory, Quick Service, Good
Advice and Reasonable Prices. 150
beer recipe packages.

American Homebrewers Association®

Celebrate with fellow members and mtroduce your ’I'he il
b soci to strengthen the homebrewing community.

friends to the American Ho;

Asheville Brewers Supply
712 Merrimon Ave., Ste B
Asheville, NC 28804

(828) 285-0515

FAX (828) 285-0515
allpoints1@mindspring.com
www.ashevillebrewers.com

The BrewMaster Store

1900 E. Geer St.

Durham, NC 27704

(919) 682-0300
BrewmasterStore@Yahoo.com
www.brewmasterstore.com/

@ Beer & Wine making equipment
& supplies

Homebrew Adventures

PO Box 512

Belmont, NC 28012

(704) 825-7400

(800) 365-2739
www.homebrew.com
www.brewboard.com

@ The best forum on the net.
Reasonable prices, fast service, depend-
able advice and large inventory.

Hops & Vines

797 Haywood Rd. #100

Asheville, NC 28806

(828) 252-5275

(828) 252-5274
alex@hopsandvines.net
hopsandvines.net

@A unique homebrew shop special-
izing in high quality and organic
ingredients, as well as eclectic beer
and wines from around the world.

www.AHArally.org

toasts our y

Fifty Fifty Brewing Co.
Truckee, CA ~ 11.1.2008

Hops Grillhouse and Brewery
Northglenn, CO ~ 11.1.2008

Where we're gning:

For more information about

the AHA Membership Rallies contact

Kathryn Porter at +1.303.447.0816 x123
or kathryn@brewersassociation.org

American Homebrewers Association
A Division of the Brewers Association

November/December 2008

Flying Dog Brewery
Fredrick, MD ~ 11.8.2008

The Bruery
Placentia, CA ~ 11.15.2008

bA
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Ohio

Abruzzo's Wine &

Homebrew Supply

4220 State Route 43 Unit 43

Kent, OH 44240

(330) 678-6400

(330) 677-0826
chris@abruzzos.com
www.americashobbyhouse.com
www.homebrewcompany.com

@ Specializing in homebrew, wine
making supplies, and equipment. Also
check us out a www.Abruzzos.com

Grape and Granary

915 Home Ave.

Akron, OH 44310

(330) 633-7223

FAX (330) 633-6794
info@grapeandgranary.com
www.grapeandgranary.com

® Wide selection of supplies. Extract
and all-grain kits. Secure online
ordering. Fast shipping.

JW Dover & Heartland Vineyards
Black Box Brewing Co.

24945 Detroit Rd.

Westlake, OH 44145

(440) 871-0700

jwdover@aol.com
www.jwdover.com

@ Stop by and experience the
largest selection of beer and wine
making supplies in Cleveland, OH.
Just Opened Black Box Brewing
Company. Plumbers Crack Ale and
Ohio Brew Weeks 2007 People’s
Choice Award winner Javelin Ale now
available in Kegs with Bottles soon
to follow. Stop by and enjoy 20 dif-
ferent wines in our underground
wine bar. Mahle’s restaurant just
upstairs for those looking for a meal.
Make a day of it, we are just 12
Minutes west of Cleveland.

Leener's Brew Works

9293 Olde Eight Rd.

Northfield, OH 44067

(800) 543-3697
youmakeit@leeners.com
www.leeners.com

® Since 1996! We sell everything for
brewing, winemaking, and canning!

Listermann Brewer &
Vintner Supply

1621 Dana Ave.
Cincinnati, OH 45207
(513) 731-1130

FAX (513) 731-3938
dan@listermann.com
www.listermann.com

ZYMURGY

November/December 2008

Main Squeeze

229 Xenia Ave.

Yellow Springs, OH 45387

(937) 767-1607;

FAX (937) 767-1679
mainsqueezeys@yahoo.com
www.mainsqueezeonline.com

@ A full service homebrewing and
winemaking supply store. Award
winning brewers helping all brewers!

Paradise Brewing Supplies

7766 Beechmont Ave.

Cincinnati, OH 45255

(513) 232-7271
info@paradisebrewingsupplies.com
www.paradisebrewingsupplies.com
@ Stop by and see Cincinnati’s
newest homebrew store.

SABCO Industries

Div. of Kegs.Com Ltd.

4511 South Ave.

Toledo, OH 43615

(419) 531-5347

office@kegs.com
BREW-MAGIC.COM

WSince 1961, Sabco offers high
quality brewer equipment and keg
user supplies. Creator of the interna-
tionally popular Brew-Magic Pilot
Brewing System. Please visit: BREW-
MAGIC.COM

The Pumphouse

336 Elm St.

Struthers, OH 44471

(330) 755-3642; (800) 947-8677
pumphouse@excite.com

@ Beer and winemaking supplies &
more!

Titgemeier's Inc.

701 Western Ave.

Toledo, OH 43609

(419) 243-3731

FAX (419) 243-2097
titgemeiers@hotmail.com
www.titgemeiers.com

® An empty fermenter is a lost
opportunity-order today!

Winemakers Shop

3517 N High St.

Columbus, OH 43214

(614) 263-1744
www.winemakersshop.com

) Serving Beer and Winemakers
since 1974.

Oklahoma

The Brew Shop

3624 N. Pennsylvania

Oklahoma City, OK 73112

(405) 528-5193
brewshop@swbell.net
www.thebrewshopokc.com

® complete line of grain, hops,
yeast, beer and wine kits. We'll ship
anywhere! Serving Oklahoma and
the Brewing Community For Over 12
Years!

High Gravity

7164 S Memorial Dr.

Tulsa, OK 74133

(918) 461-2605
store@highgravitybrew.com
www.highgravitybrew.com

@ Build Your Own Beer from one
convenient page!

Learn To Brew

2307 South I-35 Service Rd.
Moore, OK 73160

(405) 793-BEER
info@learntobrew.com
www.learntobrew.com

W Learn To Brew is run by a profes-
sionally trained brewer and offers a
complete line of beer, wine, draft
dispense products and equipment
and also offers beer and wine classes
for all levels.

Oregon

Above the Rest Homebrewing
Supplies

11945 SW Pacific Hwy. #235
Tigard, OR 97223

(503) 968-2736

(503) 639.8265
Brewnow@netzero.com

Grains Beans & Things

820 Crater Lake Ave., #113
Medford, OR 97504

(541) 499-6777

FAX (541) 499-6777
sales@grains-n-beans.com
www.grains-n-beans.com

@ Largest homebrew and winemak-
ing supplier in Southern Oregon. We
feature wine, beer, mead, kegging
equipment, and cheesemaking sup-
plies and equipment. We offer home
coffee roasters and green coffee
beans from around the world. Best
of all-we offer GREAT CUSTOMER
SERVICE! Active AHA members
receive 10% off reqular price of
everything in stock.

Valley Vintner & Brewer

1699 Willamette St.

Eugene, OR 97401

(541) 484-3322
www.brewabeer.com
jason@brewabeer.com
@Oregon’s premier, full-service,
homebrew shop, featuring an
unmatched selection of whole hops
and organically grown ingredients.

Pennsylvania

Country Wines

3333 Babcock Blvd.

Pittsburgh, PA 15237-2421

(412) 366-0151;

(866) 880-7404

shbsjon@aol.com
www.countrywines.com

® Supplying award winning brew-
ers and vintners since 19721

Keystone Homebrew Supply
779 Bethlehem Pike
Montgomeryville, PA 18936
(215) 855-0100
info@keystonehomebrew.com
www.keystonehomebrew.com

® Where winning brewers find qual-
ity ingredients and expert advice!
Second location to serve you better.

Keystone Homebrew Supply
599 Main St.

Bethlehem, PA 18018

(610) 997-0911
sales@keystonehomebrew.com
www.keystonehomebrew.com

@ Where winning brewers find
quality ingredients and expert
advice!

Porter House Brew Shop LLC
Pittsburgh North

1284 Perry Hwy.

Portersville, PA 16051

(724) 368-9771
info@porterhousebrewshop.com
www.porterhousebrewshop.com
@P/ttsburgh—area’s newest brew
shop, offering a full line of supplies
including organics in a warm,
clean, friendly atmosphere. Fair Trade
Organic Coffee & Tea

South Hills Brewing Supply
2212 Noblestown Rd.
Pittsburgh, PA 15205
(412) 937-0773
shbsjon@aol.com
www.southhillsbrewing.com
@ Not your typical LHBS!
Neat — Clean
Stocked — Experienced

www.beertown. org




Wine, Barley & Hops
Homebrew Supply

248 Bustleton Pike

Feasterville, PA 19053

(215) 322-4780

FAX (215) 322-4781
www.winebarleyandhops.com

® Your source for premium beer
and wine making supplies.

Wine & Beer Emporium

100 Ridge Rd. Unit #27

Chadds Ford, PA 19317

(610) 558-2337

FAX (610) 558-0410
winebeeremporium@aol.com
www.winebeeremporium.com

@ Al your home beer and wine
making supplies, fine cigars and
much more.

South Carolina

Bet-Mar Liquid Hobby Shop
736-F Saint Andrews Rd.
Columbia, SC 29210

(800) 882-7713;

(803) 798-2033
info@liquidhobby.com
www.liquidhobby.com

@ our 40th Year of Providing Value,
Service & Quality for you!

Tennessee

All Seasons Gardening

& Brewing Supply Co.

924 8th Ave. South

Nashville, TN 37203

(615) 214-5465; (800) 790-2188
FAX (615) 214-5468
hydroplant@earthlink.net
www.allseasonsnashville.com

@ Large selection of homebrewing
and wine making supplies. Visit our
store or shop online.

Texas

Austin Homebrew Supply
7951 Burnet Rd.

Austin, TX 78757

(800) 890-BREW
www.AustinHomebrew.com
® We're here for you!

B&S Brewers Guild, Inc.

3560 NASA Parkway

Seabrook, TX 77586

(832) 225-1314
brewers@brewersguild.net
www.brewersguild.net

@ we are the Houston/Clear
Lake/Galveston Bay area’s new home
for homebrewing supplies. We carry
supplies for the homebrewer includ-
ing beer, wine, mead, cider and
soda-making supplies and equip-
ment.

www.beertown.org

DeFalco’s Home Wine

& Beer Supplies

8715 Stella Link

Houston, TX 77025

(713) 668-9440

(800) 216-2739
sales@defalcos.com
www.defalcos.com

@ Providing the best wine & beer
making supplies & equipment since
19711

Homebrew Headquarters, Inc.
300 N. Coit Rd., Ste. 134
Richardson, TX 75080

(972) 234-4411; (800) 966-4144
brewmaster@homebrewhg.com
www.homebrewhg.com

@ Dallas’ only homebrew and wine-
making shop!

The Winemaker Shop

3006 SE Loop 820

Fort Worth, TX 76140

1(800) 482-7397; 817-568-4700
brew@thewinemakershop.com
www.thewinemakershop.com
® Proudly serving the home wine
and beer enthusiast since 1971/

Utah

The Beer Nut Inc.

1200 South State

Salt Lake City, UT 84111

(801) 531-8182;

(888) 825-4697

FAX (801) 531-8605
sales@beernut.com
www.beernut.com

@ 7he Beer Nut, Inc. is committed to
help you brew the best beer possible.

AHA MEMBER SHOPs

Virginia

Blue Ridge Hydroponics &
Home Brewing Company

5524 Williamson Rd. Ste 11
Roanoke, VA 24012

(540) 265-2483
support@blueridgehydroponics.com
www.blueridgehydroponics.com
® Gardening, BREWING and Wine
supplies for the 215t Century.

Fermentation Trap

6420 Seminole Trail

Seminole Place Plaza, #5
Barboursville, VA 22923
questions@fermentationtrap.com
www.fermentationtrap.com

@ Your global, yet local winemaking
and beer brewing store.

HomebrewUSA

5802 E Virginia Beach Blvd., #115
Norfolk, VA 23502

(888) 459-BREW; (757) 459-2739
www.homebrewusa.com
 Largest Selection of Beer & Wine
Making Supplies & Equipment in
Southeastern Virginia!

myLHBS

6201 Leesburg Pike Ste #3

Falls Church, VA 22044

(703) 241-3874
www.myLHBS.com

@ Friendly service. Unique and hard-
to-find ingredients. Store recipes and
packaged kits. Classes too!

The WeekEnd Brewer-Home
Brew Supply (Richmond Area)
4205 West Hundred Rd.

Chester, VA 23831

(804) 796-9760; (800) 320-1456
FAX (804) 796-9561
beerinfo@weekendbrewer.com
www.weekendbrewer.com

Washington

Bader Beer & Wine Supply

711 Grand Blvd.

Vancouver, WA 98661

(800) 596-3610

FAX (360) 750-1552
steve@baderbrewing.com
www.baderbrewing.com

® Sign up for our E-newsletter at
baderbrewing.com

The Beer Essentials

2624 S. 112th St. #E-1
Lakewood, WA 98499

(877) 557-BREW (2739)

(253) 581-4288

FAX (253) 581-3095
order@thebeeressentials.com
www.thebeeressentials.com
@ Secure online ordering.

The Cellar Homebrew

14320 Greenwood Ave. N.
Seattle, WA 98133

(206) 365-7660; (800) 342-1871
FAX (206) 365-7677
staff@cellar-homebrew.com
www.cellar-homebrew.com

@ Your one-stop shop for all your
wine cellar and homebrewing needs.

EVERYTHING
YOU NEED TO

GET STARTED

ISBN 0-06-053105-3 - $14.95($2095 Can.)

HOMEBREW AND MIGROBREW

From bestselling author and beer expert CHARLIE PAPAZIAN

ON THE ROAD WITH CHARLIE

T

—— s
CHARLIE PAPAZIAN

NEWI
1SBN 0-06-075814-7 - $1595 ($21.50 Can)

{_ Collins an Imprint of HarperCollinsPublishers ~ www.harpercollins.com

ISBN 0-06-058473-4 - $14.95($22.95 Can.)

FOR THE

ADVYANCED
BREWER

CHARLIE PAPAZIAN

www.AuthorTracker.com

November/December 2008
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Larry's Brewing Supply
Retail and Wholesale
7405 S. 212th St. #103

Kent, WA 98032

(800) 441-BREW
www.LarrysBrewSupply.com

Mountain Homebrew and
Wine Supply

8520 122nd Ave. NE #B-6
Kirkland, WA 98033

(425) 803-3996

FAX (425) 803-3976
info@Mountainhomebrew.com
www.Mountainhomebrew.com

@ The Northwest’s premier home-
brewing supply store! We have every-
thing you need and more!

Northwest Brewers Supply
1006 6th St.

Anacortes, WA 98221

(360) 293-0424
brew@nwbrewers.com
www.nwbrewers.com

Wisconsin

Bitter Creek Homebrew Supply
206 Slinger Rd.

Slinger, WI 53086

(262) 644-5799

FAX (262) 644-7840
rich@bittercreekhomebrew.com
www.bittercreekhomebrew.com
@ Large Selection of Quality Beer
and Wine making equipment and
ingredients.

Brew & Grow in Brookfield, WI
285 N Janacek Rd.

Brookfield, Wl 53045

(262) 789-0555
www.altgarden.com

® Show any current homebrew club
membership card and get 10% off
your brewing supplies.

Brew & Grow in Madison, WI
3317 Agriculture Dr.

Madison, WI 53716

(608) 226-8910
www.altgarden.com

® Show any current homebrew club
membership card and get 10% off
your brewing supplies.

Homebrew Market, Inc.

1326 N. Meade St.

Appleton, WI 54911
(800)-261-BEER

FAX (920) 733-4173
www.Homebrewmarket.com

w Complete beer, wine and soda
supply retail store and internet outlet!

Point Brew Supply, LLC

1816 Post Rd.

Plover, WI 54467

(715) 342-9535
marc@pointbrewsupply.com
www.pointbrewsupply.com

@ Wisconsin’s Largest Homebrew
Supplier!

The Purple Foot, Inc.
3167 S. 92nd St.
Milwaukee, WI 53227
(414) 327-2130

FAX (414) 327-6682
prplfoot@execpc.com

Zymurgy Outfitters Home
Brew Shop

5015 Netherwood Rd.
Oregon, WI 53575

(608) 835-7370
zymurgyoutfitters@yahoo.com
beer1.zymurgyoutfitter.com

For listing information, call
Stephanie Hutton at 303-
447-0816 ext. 109 or email hut-
ton@brewersassociation.org
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ive the Gift®

Keeps on Givine

- AMERICAN HOMEBREWERS ASSOCIATION MEMBERSHIP .1

EDUCATION e DISCOUNTS AT PUBS ACROSS AMERICA e FESTIVAL, COMPETITION & CONFERENCE DISCOUNTS ¢ AND MORE!

A GIFT MEMBERSHIP TO THE
éé’ :‘w AMERICAN HOMEBREWERS ASSOCIATION®,
- IS A FESTIVE WAY TO SHARE YOUR LOVE OF
#4% Ti7ERs | | BEER AND BREWING WITH THOSE SPECIAL
B0 ;. =1 | FOLKS ON YOUR GIFT LIST. WE'LL TAKE CARE
# ¥ OF EVERYTHING, INCLUDING A CARD
ANNOUNCING YOUR SPECIAL GIFT.

888.822.6273 (U.S./Canada Only) » 303.447.0816 » www.beertown.org

RN
‘‘‘‘‘

i American Homebrewers Association
w SR . .
ibe st io e A Division of the Brewers Association  pprwips
www.beertown.org  AssociaTion g

t t
embership:

*Free
IZC"FRH“ ot

Visf wvwhegrovon o/ omelorewing/membersfip fitm( for a complete list of AHA membership henefits

Purchase a gift online at shop.beertown.org

To guarantee delivery of gift card by Christmas, please return by December 5. Offer ends December 31, 2008!
_______________________________________________ 1
|

‘ ! Give the gift of better beer. One-year AHA U.S. membership = $38. Two-year AHA U.S. membership = $68
(Includes a subscription to Zymurgy?®, discounts at pubs, Great American Beer Festival**, homebrew events and books.) |

Method of Payment: Please check: O One Year O Two Year - _ T |
O Check or money order enclosed  Total Amount: $ GreditCafd Accolintyc
O Please Charge my: OVisa O MasterCard O AMEX Exp. Signature

Choose Free Book: O Brewing Classic Styles by Jamil Zainasheff O Best of American Beer & Food by Lucy Saunders O How to Brew by John Palmer

Phone E-mail

E-mal address is required to receive AHA TechTalk e-mail forum, We will not give your e-mail addiess to solicitors.
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|
|
|
|
|
|
|
|
|
|
|

Simply return this card to Brewers Association, PO Box 1679, Boulder, CO 80306,
visit www.beertown.org, or call 1.888.822.6273 (U.S. and Canada only) 1.303.447.0816
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Brewing Up a New Life

fter my first marriage dissolved, I

was determined not to make the
same mistakes again. In particular, I was
not pleased with my first wedding pro-
posal. I was very young and did not know
the proper way to go about it. When the
time came, I was determined to do it the
right way.

So when I found the perfect woman for
me, I could see my life coming into focus,
and the opportunity for a clean slate.
First, I would spend months looking for
the right ring...and saving for it as well.
Once the ring was purchased, I would ask
her father’s permission, and then 1 would
ask her to marry me in a special way. But
how? T wanted the proposal to be some-
thing original and unexpected. I thought
about it for months.

From the start of our relationship, she had
always embraced my homebrewing hobby
and lately had been mentioning that she
wanted to follow a brew from start to fin-
ish. We had tasted a blueberry wheat beer
at the local brewpub and she wanted to
brew a clone. Did I dare ask the woman of
my dreams to marry me during a brewing
session? Why not?

We started the extract brew on the 11-
month anniversary of our first date. She
was to do everything in this brew session,
under my supervision, from filling the
brew pot with water, to adding the ingre-
dients, to cleaning up. As she was man-
ning the hose to fill the brew pot, I snuck
inside to get the engagement ring and the
hops. 1 cut open the vacuum-packed
hops, slipped in the ring and sealed it
back up.

I set the hops next to the scale and told
her to measure out 1 ounce. She opened

the package and began to carefully pour
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the Saaz hops onto the scale. T explained
to her how the hops add flavor, aroma,
spice and balance to the beer. As she
reached the half-ounce point, the ring fell
out. She picked it out of the hops and
asked, “What is this?”

With the amazing aroma of Saaz hops as a
backdrop, I fell to one knee and blurted
out, “You have added the flavor, aroma,
spice and balance to my life. I love you
with all that is me. Marry me, Katrina!”
She was so shocked that she thought I was
joking, but I was soon able to convince
her that I was sincere in my intent. The
proposal was perfect, just what she always
wanted: intimate, unexpected and some-
thing that defines both of us.

We finished the brew with her on the
phone with all of her family and friends.
Fermentation started that evening...as did
our new life together.

Mark Smith has been an AHA member
since 2004. He lives in Rogers, Ark. w

www.beertown.org

Photos courtesy of Mark Smith




© 2007 Brewery Ommegang

2008 is Brewery Ommegang’s 65 L e £y is open daily from 11 am to 6 pm

11th year brewing award-winning A ] between Memorial Day and Labor

Belgian-style ales in Cooperstown. " o' Day, and noon to 5 pm during fall

We brew five fine ales year-round as well as and winter. Visit and enjoy free tastings, free

tours, seasonal festivals and events, and to

v ME AN browse our gift shop. And breathe in the

l‘l
Cooperstown area drinking, dining and co““"“‘ -ATYLE “““ §. ever-present, and ever-delightful aroma, of
OPERgTOWN:

carry-out establishments. The brewery, located four fine beers brewing. Brewery Ommegang: Where

seasonal beers. You’ll find our beers for sale

at the brewery and in many of the other fine

miles south of Cooperstown on County Highway 33, “Brewing is an art and partaking is a passion.”®

Look for directions to Ommegang on our website at www.ommegang.com orcall us at 607-544-1800.
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A BEER TO BE DISCOVERED SLOWLY.

Why are so few things discovered slowly?

3 With no time to enjoy. But this beer is different.
You savour it layer by layer. Sip by sip.

Requires time to admire the natural hues and intense aroma.
Maybe this is why you drink it slowly.
To leave those who go fast behind.

Those with no time to think. No time to enjoy.
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Always enjoy responsibly. ©@2007 Import Brands Alliance, Importers of Leffe® Beer, St. Louis, MO Savour £lfe' SAvour ﬁeffe ¢ ‘




