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Hope for Hops 

A s some of you know, I'm also the 
editor of The New Brewer, Zymwgys 

sister publication for the craft brewing 
industry. As I write this, we just wrapped 
up our November/December issue of The 
New Brewer, with the majority of the issue 
focusing on raw materials and U.S. and 
European crop reports for barley and hops. 

jay Brooks provides a great update on 
home brewing raw materials for 2009 in this 
issue (see page 38), and I'll use this space to 
share some more of the information I've 
learned in the past couple of months. 

• First up, the news about hops is much 
less dire than it was in 2007. In 2008, 
U.S. growers planted more than 7,000 
new acres of hops. However, the signif­
icant cost of establishing new acreage in 
terms of labor and trellising materials 
(one source quoted $4,500 per acre) 
has prompted some growers to remove 
lower yielding aroma varieties and 
replace them with high alpha varieties 
preferred by the large brewers, reports 
Ian Ward, president of Brewers Supply 
Group. Therefore, with the exception of 
Cascade and Willamette, in 2008 aroma 
variety acreage actually declined. 

• In a Brewers Supply Group update dur­
ing the Great American Beer Festival in 
October, I learned that the U.S. exports 
about 70-7 4 percent of its hops. I also 
learned that U.S. hop varieties such as 
Cascade, Willamette, Liberty, Mt. Hood 
and Sterling came about from research 
sponsored by Anheuser-Busch. 

In the September/October 2008 
Zymwgy, craft brewer Matt Brynildson 
of Firestone Walker offered some great 
tips for homebrewers for creating a 
bigger hop impact with the hops you 
have on hand. Brynildson, a trained 
hop chemist, is considered one of the 
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foremost hopping experts in the craft 
brewing industry We ran a version of 
his article geared toward craft brewers in 
The New Brewer. In both magazines, he 
detailed Firestone Walker's ill-timed 
launch of its new Union jack IPA, which 
the brewers spent months tweaking due 
to the hops shortages of the past year. 
The hard work paid off- Union Jack 
won a gold medal at the Great American 
Beer Festival in October. 

• The hops shortages have spawned a 
new crop of hop farmers in the form of 
craft brewers and small, independent 
growers. Many craft brewers are trying 
their hand at growing their own hops , 
and in a few cases, barley Many are 
doing small-scale productions for their 
own \Vet-hopped beers; others are sup­
plementing their supplies with home­
grown hops. The list is long: Blue 
Mountain Brewery, Rogue Ales , Sierra 
Nevada, Weyerbacher and Lagunitas 
are among the many craft breweries 
growing their own hops, and Larry Bell 
of Bell's Brewery in Michigan recently 
purchased an 80-acre farm with the 
intention of growing two-row barley. 

• Becoming hop and barley farmers is 
providing an additional benefit for craft 
brewers: learning about the land and 
getting immersed in the raw materials 
of brewing. "Vineyard owners know 
everything about grapes from planting 
to the bottle . We haven't even scratched 
the surface with our raw materials," 
said Tony Magee of Lagunitas. 
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Features 
18 I I 0 Homebrewing Gadgets 

and Tricks By ZymLLrgy readers 
Zy mu rgy readers share their homebuilt homebrewing too ls, and offer a few other 
t1icks using household items that we ren't originally meant for brewing beer. 

22 I Controlling Your Temperature: 
Fermentation Cabinets By Gabe Fisher 

Fermentation temperature control seems to be a common problem with 
homebrewers. 'vVhy not convert an upright freezer in to a fermentati on cabinet? 

26 I Keeping Things Clean: 
Keg/Carboy Washer By Ted Hausotter 

Pressed fo r time? \i\lith a keg/carboy washer, you can wash kegs and carboys 
with hot water while taking care of other brewery matters. 

28 I Going for Gold: 
GABF Pro-Am By Amahl Turczyn Sc11 eppach 

Many craft brewers started out brewing beer in their kitchens or garages. So why 
not celebrate this link between home and craft brewing at the GABF Pro-Am? 

38 I Brewing Supply Shortages 
Hit Home By j ay Broohs 

The hops and malt o isis hitting the brewing industry is also impacting homebrewers. 
But so far the news coming in about hops, malt and yeast for 2009 is mosLly good. 

Plus: Great American Beer FestivalsM Results Page 34 

Belgian Pale Ale ... .. .. ... .... ... ... ... ... .. ..... .. ... 13 
Barking Dog Scottish Ale ... .. ...... ..... .... .... 29 
Bamberg Rauch Hellerbock .. ............. ... .. 30 
Brighid's Red Irish Red Ale .. ........... .... .. . 30 
Schenk's Cream Ale ... ...... .. ... ..... .... . . ... 31 
Saint Arnold Divine Reserve No .7 

(Weizenbock). .. ............ ........ .... ... . ... 32 
Tres Marias j alapeno Pilsner .. ............ .. .. 33 
Danado de Born Oatmeal Stout (Damn 

Good Oatmeal Stout) (all grain) .... .... . .46 
(mash-extract) .. ........ .. ... ..... .. ..... .. .. .. .48 

Harvest Ale (Saison) ... ...... .. .... .... ......... . 50 
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>> GET THERE! 
2nd Annual Philly Beer Week 
The second annual Philly Beer Week, celebrating the city's 
vibrant beer culture, will take place March 6-15. Co-chairs 
Don Russell (a.k.a. Daily News colunmist Joe Sixpack), 
Monk's Cafe owner Tom Peters and Bruce Nichols, president 
of Museum Catering Company, are again at the helm of this 
sprawling series of events. The 10-day celebration is poised to 
build on the 2008 attendance, conservatively estimated at 15,000 
people who attended more than 100 events. 

"Philadelphia is, without a doubt, the best beer-dtinking city in America," says Russell. "It's so exciting to finally be 
able to embrace this important part of our regional culture in such a diverse, fun-filled way. Everyone from amateur 
drinkers to advanced homebrewers will find something to interest them during Philly Beer Week." 

The 2009 lineup of craft brewers tentatively includes Vinnie Cilurzo, Tomme Arthur, Rob Tod, Garrett Oliver, Phil 
Markowski, Carol Stoudt , Sam Calagione and Adam Avery. 

For more about the lineup of events, which includes the Philly Craft Beer Festival on March 7, go to 
www. phillybeerweek.org. 

January 8-10 January 31 
Big Beers, Belgians and Barleywines Festival 5th Annual Atlanta Cask Ale Tasting 

Atlanta, GA. Phone: 706-254-BREW, 
Web: \VW\v.classiccitybrew.comlacat.html 

Vail , CO. Phone: 970-524-1092, E-mail: bigbeersfesti­
val@hotmail. com, Web: www.bigbeersfestival.com 

January 16-17 February 13 
Great Alaska Beer & Barley Wine Festival 
Anchorage, AK. Phone: 907-562-9911, 
E-mail: info@auroraproductions.net 

Friday the Firkenteenth 18 
Philadelphia, PA. Phone: 215-825-5357, E-mail: 
scoats@greylodge.com Web: http ://greylodge.com 

Web: www.auroraproductions.net 

January 16-17 
February 21 
Bockfest 2009 

Beer Summit Winter Jubilee 
Boston, MA. Phone: 888-945-BEER, 
E-mail: tcalderara@cox.net, 

New Ulm, MN . Phone: 507-354-5528, 
Web: www.schellsbrewery.com 

Web: http ://beersummit.com 

BREW NEWS: No More Ben Franklin T-Shirts 

Trying to squelch a beery urban legend that has been misquoted by historians and beer enthusiasts since the early days of 
Repeal, Dick Stevens, owner of the Elevator Brewery and Draught Haus in Columbus, Ohio, has decided to belly-up to the bar and 
replace T-shirts sold at the award-winning brewery and eatery that incorrectly attribute Benjamin Franklin to a much-quoted 
phrase that the Founding Father never uttered. Beer-themed Web sites, brewing organizations and even beer writers are fond of 
quoting Franklin and his supposed love of beer: "Beer is proof that God loves us and wants us to be happy." 

January/February 2009 

But after recently hearing a lecture by Chicago-based brewing historian Bob Skilnik that convinc­
ingly asserts that Franklin was writing about rain, its nourishment of grapes, and ultimately, its 
conversion into wine, Stevens decided to do his part in correcting this historical inaccuracy. 

"We do everything we can to serve up the best tasting beers at the Elevator," says Stevens, "always 
striving to brew them true to style. To then sell or give away T-shirts that quote a historical untruth 
is simply not our style. I hope that we can set the record straight about this little white lie that 
has been repeated for years. I have no doubt that ol' Ben enjoyed a tankard or two of beer with 
friends and associates, but this beer quote, while well-meaning, is inaccurate." 

He adds, "To all our customers who have purchased the erroneously quoted Ben Franklin T-shirts, 
we do apologize and ask that they return the T-shirts to the Elevator where we will immediately 
exchange it for a newT-shirt, free of charge. Let me emphasize that this recall will entail absolute­
ly no cost to our loyal customers, and help them save face." 

1 
"' c 
0 

0 

::-
~ 
8 
~ 
0 

b 
L 
Q. 



~YOU"'VE GOTTA DRINK THIS 

Ommegang 
Three Philosophers Quadrupel 

"Box? What box?" I imagine this would be the 
response from the folks at Brewery Ommegang if 
they were asked about brewing outside the box. 
They have ignored traditional style guide-
lines to create several amazing brews, and 
my pick for the most amazing is their Three 
Philosophers Quadrupel. This magnificent 
beverage is a rich, malty, not-quite-roasty, 
Belgian ale that has been subtly blended with 
Lindeman's cherry Iambic. The depth, complexity and variety 
of flavor components are astounding. You taste it and think 
it's like dark chocolate-covered cherries, only not so sweet, 
and then, as you continue to sip, you realize maybe it's not 
quite like dark chocolate-covered cherries. Maybe, you think, 
you should just sip some more and it'll come to you. 

Reviewed by Peter James, Grand Marais, Minn. 

If you've had a beer you just have to tel/the world about, 
se11d your descriptio11, i11 150 words or fewer; to jill®brewersassociatio11.org. 

THE LIST 

There's no award for best beer name 
at the Great American Beer Festival, 
but maybe there should be! Here's a 
12-pack of cleverly named beers that 
were available for tasting at the fes­
tival October 9-11 in Denver (listed in 
alphabetical order by brewery name). 

1. Blueberry Belch 
(Allentown/Bethlehem 
Brew Works) 

2. Norm's Raggedy-Ass IPA (Big 
Rock Chop House & Brewery) 

3. Nutty Brewnette 
(BJ's Reno/Oxnard) 

4. Out of Order Porter 
(Bottoms Up Brewing Co.) 

5. Ommegeddon 
(Brewery Ommegang) 

6. Pimp My Rye 
(Bull & Bush Brewery) 

7. Scotty Karate Scotch Ale 
(Dark Horse Brewing Co.) 

8. Black Magic (Ghost River 
Brewing) 

9. Hop Goblin (Il Vicino) 

10. FYIPA (Mountain Sun Pub 
and Brewery) 

11. Powder Day IPA 
(Pagosa Brewing Co.) 

12. Rocky Mountain Rye 
(Smuggler's Brewpub & Grille) 





The Scoop on Scotch Ale 

Dear Zymurgy, 
l had just finished a batch of Scotch Ale 
when l opened the September/October 
issue of Zymwgy. When l saw that the 
gold medal winners were in this issue , l 
went ri ght for Phil Farrell 's win­
ning recipe. l have some questions and 
since l can't ask him directl y, I'll 
try asking you. 

First, did he really ferment in the primary 
for 27/30 clays or is that a typo? Second, 
his beginning and ending specific gravi­
ty (1.096-1.018 ) would mean that he 
achieved an 8 1-percent appar­
ent attenuation when White Lab's Web 
site shows that this yeast can expect to 
achieve 70-75 percent. Finally, vve used 
a similar grain bill and the same boil time, 
but my OG was 1.082 and his 1.096. 

My grain bill: 

14 lb Golden Promise 
14lb Munich 
3 lb Caramel Pils 
2 lb Wheat 
0.5 lb Roasted Barley 

l can see why this guy is winning gold 
medals . Kudos to him. 

Sincerely, Bill Catalan 

Phil Farrell responds: I did leave it in the pri ­
llWI )' for a month before racl?ing to secondwy 
because it appeared active. I poured it on top 
of yeast cal1e harvested from my 80/-. It was 
the same batch, the same yeast, and that beer 
won first place in the South AHA Regionals. I 
couldn 't find my finishing hydromete1; so I 
used a program for a refractometer to com­
pensate for alcohol. l-ily regular hydrom eter 
showed 1.022, but it wasn't calibrated and 
the marl1s are so close, I thought I wou ld go 
with the "scientific" answu 

www.beenown.org 

Moses Klinkpipe 

12 fl . ounces 

Zymurgy reader Leo T. Martin's 

latest creation 

As Jar as the OG, if you mahe my recipe verba­
tim, you wi ll end up with a 90 Shilling or a 
small Scotch Ale. I diverted the runnings from 
that grain bill into two boiling pots. I thinll this 
would be a great article for Zymwgy. It is a 
program I came up with based on an idea I got 
from Randy /vloshu Basically the first two­
thii·ds of the n11111ings go into Kettle One, and 
the last portion goes into Kettle Two. I then tal?e 
1.5 to 2 gallons of the strong wort to bul11up the 
OG of the "wea/1 bee~: " Instead of a 1.080 batch 
yielding a 1.040 and a 1.120 beer with the wort 
split at the halfway point, l can get them closer 
togethe1: In this case you can get 15-20 points 
off the base recipe (1.080), or 1.096 and 1.060 
for example. You need a diverter valve and a 
rejractomete1; but you can mal?e two beer styles 
in one batch. I hope that helps. 

Zymurgy editor jill Redding responds: There 
is unfortunately a typo in the rec ipe as well, as 
it shou ld have said Seconda1 y Fe rmentation 
instead of Prima1y Fermentation being listed 
twice. Sony about the confusion . 

Recipe Correction 
Dear Zymurgy, 
l was just thumbing through my last issue 
of Zymurgy (September/October 2008) 

BREWERS ASSOCIATION 
BOARD OF DIRECTORS 

BREWERS 

OFFICERS 

• Rich Doyle, Chair 

Harpoon Brewery (MA) (term expires 2011) 

• Nick Matt, VIce Chair 

Matt Brewing Co. (NY) (20 I I) 

• Mark Edelson, Secretary/Treasurer 

. 

Iron Hill Brewery & Restaurant (DE) (2009) 

AMERICAN HOMEBREWERS 
AssOCIATION REPRESENTATIVES 

• Chris Graham 
Beer, Beer & More Beer (CA) (20 II) 

• Randy Mosher 
Randy Mosher Design (IL) (20} 0) 

AT-lARGE MEMBERS 

• Jim Koch 
Boston Beer Co. (MA) (2009) 

• John Bryant 
Odell Brewing Co. (CO) (2010) 

BREWPUB REPRESENTATIVES 

• Dick Cantwell 
Elysian Brewery \'IVA) (20 I 0) 

• Vinnie Cilurzo 
Russian River Brewing Co. (CA) (2009) 

• Mark Edelson 
• Zac Triemert 

Lucky Bucket Brewing Co. (NE) (20 I I) 

PACKAGING BREWERY REPRESENTATIVES 

• Sam Calagione 
Dogfish Head Craft Brewery (DE) (2009) 

• Rich Doyle 
• Gary Fish 

Deschutes Brewery (OR) (20 I 0) 

• Ken Grossman 
Sierra Nevada Brewing Co. (CA) (2009) 

• Kim Jordan 
New Belgium Brewing Co. (CO) (2010) 

• Greg Koch 
Stone Brewing Co. (CA) (20 I I) 

• Nick Matt 

and happened to come across an error in 
my recipe (100% Brettanomyces). On 
page 45 under Category 16 (Belgian and 
French Ale), the mash schedule should be 
148° F for 60-90 minutes (until conver­
sion is complete), then a mash-out at 168° 
F for 15 minutes. l did not do a protein 
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rest for that beer, and the mash out tem­
perature that was printed is incorrect. Not 
sure if it was a typo , or illegible handwrit­
ing on my part. 

Thanks a bunch for putting out such a 
kickass magazine! 

Kevin Cosentino, Raleigh, N.C. 

6633 Nieman Rd 
Shawnee, KS 66203 

(913) 962·2501 

Send your letters to Dear Zymurgy, 
PO Box 1679, Boulder, CO 80306 or 
e-mail jill@brewersassociation.org. 
Hey homebrewers! If you have a home­
brew label that you would like to see in 
our magazine, send it to Allison 
Seymour, Magazine Art Director, at 
the above address or e-mail it to 
allison@brewersassociation.org. 

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 beer, wine, mead, 

cider, soda, cheese and vinegar makers. 
----------------

Personal attention to your brewing & winemaking needs 

AMERICAN HOMEBREWERS 
ASSOCIATION GOVERNING 
COMMITTEE 

• Chairperson 

Chris P. Frey, Saline, Ml 

• Vice Chair 

David Logsdon, Odell, OR 

• Secretary 

Susan Ruud, Harwood, ND 

Drew Beechum,ValleyVillage, CA 

Denny Conn, Noti, OR 

Chris Graham, Concord, CA 

Harold Gulbransen, San Diego, CA 

David Houseman, Chester Springs, PA 

Bob Kauffman, Lafayette, CO 

Randy Mosher, Chicago, IL 

jeff Renner, Ann Arbor, Ml 

Curt Stock, St. Paul, MN 

Gordon Strong, Beavercreek, OH 

Roxanne Westendorf, Cincinnati, OH 

jamil Zainasheff, Elk Grove, CA 

YOU KNOW THE HEAD OF A SAMUEL ADAMS.® 
Now let's discuss its soul. 

HOPS ARE TO BEER WHAT GRAPES ARE TO WINE:" 
Every yew; 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. 

~ Take pride in your beer.'" ~ 

0 2006 THE BOSTON BEER COMPANY, BOSTON. MA 



Wanting to Go with the Grain 

Dear Professor, 
I'm a big fan of Gordon Biersch lagers 
even though I have to drive about 80 
miles to drink them. Their beers are 
always clean and bright tasting but they 
also have the taste of grain in the finish . 
I'm not talking about maltiness, which , 
depending upon the style, they have as 
well. I'm talking about a taste of the grain 
that I find incredibly good. 

Do you have any idea how this could be 
achieved by the homebrewer? I've been 
homebrewing for 15 years and I don't 
recall ever achieving this taste in my 
beers. Please, Professor, provide me wi th 
the magic to make this happen. 

Craig Lindley 

Dear Craig, 
I'm with you. Gordon Biersch malles some of 
the best lagers in America. I too admire that 
"grain" taste you refer to. That being sa id, 
hne are a Jew recommendations. 

Add 4 to 8 ounces of aromatic and/or honey 
malt to your lagers. Also, adding 2 to 4 
ounces of Belgian Special B to light lagers will 
gi ve complexity that can bring oLtt "graini ­
ness." One of the important things I find in 
captwing that malt graininess is not at all 
about malt. Swprisingly it is about using the 
appropriate hops. Yes, hops. Some hops lihe 
German grown Hallertauer and German 
Tradition provide an earthy undertone that 
form s a taste matrix with the bw; bringi ng 
out those earthy "grainy" notes from both 
malt and hops. I've had success brewing with 
th ese things in mind. 

Also, as you lmoH\ yeast and lagerfennenta­
tions are absolutely critical . Some yeasts will 
provide subtle ea rthy, sulfur notes reminis­
cent of grainy charactn I use my own yeast, 

www.beenown.org 

called Ciy Havoc (ava ilable through 'VI!JJite 
Labs), but you may be able to accomplish that 
complex yeast cha racter with other Munich­
type yeasts. I'd stay away from the German 
Pilsener yeasts, because I thin)? th ey are too 
clean tasting and don 't contribute complex 
yeast characters that at least you and I find 
desi rable. 

Who }mows, Gordon Biersch may Ltse one of 
those clean Pilsener yeasts, but their system 
surely stresses them to create complex and 
enjoyable lager characters that you and I ca n 
relate to. 

Wish I was there, 
The Projesso1; Hb.D. 

Grocery Store Malt Extract 
Dear Professor, 
Why don't grocery stores carry malt 
extract? They used to back during 
Prohibition. I guess that market dried up 
when Prohibition was over. Wouldn't it be 
cool if everybody could brew their own 

beer and get at least some of their ingredi­
ents at the local grocery store? 

Adam Beck 

Dear Adam, 
I recall those times too. Tll ose were the darl1 
ages. Commoditi zed hopped malt extract for 
the masses, designed to malle medi ocre beer 
at best, with absolutely lousy instructions. As 
a result there were more people turned off 
f rom Jwm ebrewing than those that stud? with 
it and happened to discover a mentor in the 
form of a fortttitously di scovered home wine­
(a nd beer-) mal1ing sJwp or a Jmowledgeable 
lwmebrewe1: 

The reason why it might not be a good idea is 
that th e idea is often quite intimidating to th e 
entering homebrewa Th ey need good advice. 
They need the best ingredients and they need 
encouragement and guidance. (RDWHAHB). 
The best source and most accessible is ttsual­
ly a local homebrew shop. Next best is the 
fhendly and helpjullwmebrewe1: 

It really blows to not have a lwmebrew shop 
in town, I /mow. I'm willing to pay tl1e extra 
dollars jo1· the se rvice, availability, depend­
able quality and advice at an on-premises 
homebrew shop. 

The dynamic here is that if you tal?e away 
needed revenue from a homebrew shop, they 
usually can 't stay in bLtsin ess. Let's face it. 
They aren't there to get rich. Th ey are there to 
mahe a li ving. 

And what about the quality of malt extract 
that would end up on a SLtpermarJ?et shelf? 
You can be damned certain that the buyer of 
goods for department stores and growy 
stores, when it comes to malt extract, will be 
loollingfor the best price, forcing the prodLtc­
er to malle cheaper and cheaper malt extract. 
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ALASKA 

Sleeping l ady Brewing Co./ 
Snow Goose Restaurant 
Anchorage 

ARIZONA 

Barley Brothers Brewery 
Lake Havasu City 

BJ 's Rest aurant & Brewery 
Chandler 

BJ 's Restaurant & Brewhouse 
Mesa, Phoenix, Tuscan 

Gordon Biersch Brewery 
Rest aurant 
Tempe 

Mud shark Brewi ng Co. 
Lake Havasu City 

Old Chicago 
Chandler. T uscon 

Rock Bottom Restaurant & 
Brewery 
Glendale, Phoenix (2), Scottsdale 

ARKANSAS 

Boscos l ittle Rock Brewing Co. 
Little Rock 

Vi nos Pizza 'Pub Brewery 
Little Rock 

CALIFORNIA 

21 st Amendme nt Brewery Cafe 
San Francisco 

Ame rican Rive r Sports Bar & 
Grille 
Folsom 

Ande rson Va lley Brewing Co. 
Boonville 

Barley & Hops Old World Family 
Tave rn 
Temecula 

BJ's Pizza & Grill 
Huntington Beach, La Jolla, Laguna 
Beach, Long Beach, Los Angeles, 
Newport Beach 

BJ' s Restaurant & Brewe ry 
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 Vaf/ey, Palmdale, 
Rancho Cucamonga, Sacramento, 
San Bernardino, San Bruno, San 
Jose, San Mateo, Thousand Oaks, 
Vacaville, Valencia 

Boot legg ers Brewe ry 
Fullerton 

E.J. Phair Brewing Co. & 
Alehouse 
Concord 

Firestone Walke r Brewing Co . 
Paso Robles 

Firestone Walker Ta proom 
Restaura nt 
Bueflton 

Go rdon Bie rsch 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 Aleh ouse, 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 

Schoo ners Grille and Brewery 
Antioch 

Ston e Brewing Co./Stone 
Brewing Wo rld Bistro & Garde ns 
Escondido 

COLORADO 

Backco untry Brewery 
Frisco 

BJ's Restaraunt & Brewe ry 
Boulder 

BJ's Resta raunt & Brewhouse 
Aurora, Westminster 

Breckenridge Brewery 
Denver 

Bre ckenridge Brewery & Pub 
Denver 

Bo ulder Beer Co. 
Boulder 

Dillon Dam Brewe ry 
Dillon 

Dry Dock Brewing Co. 
Aurora 

Glenwo od Canyon Brewing Co. 
Glenwood Springs 

Gordo n Bie rsch Brewery 
Restaurant 
Broomfield 

Great Divide Brewing Co. 
Denver 

Great Northe rn 
Denver 

Hops Grillhouse and Brewery 
Golden, Littleton, Northglenn 

Left Hand Brewing Co. 
Longmont 

New Belgium Brewi ng 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 

Oska r Blues Grill & Brewery 
Lyons 

Pag osa Brewing Co. 
Pagosa Springs 

Pa lisad e Brewery 
Palisade 

Phantom Canyon Brewing Co. 
Colorado Springs 

Pumphouse Brewe ry & 
Restaurant 
Longmont 

Re dfish New Orleans Brewhouse 
Boulder 

Re dstone Mead ery 
Boulder 

Rock Bottom Restaurant & 
Brewery 
Colorado Springs, Denver, 
Englewood, Westminster 

Rockyard Brewing Co. 
Castle Rock 

Rosie 's Brewpub 
Leadville 

San luis Va lley Brewing Co. 
Alamosa 

Ska Brewing 
Durango 

Smugglers Brewpub & Grille 
Montrose, Telluride 

Walnut Brewery 
Boulder 

Wynkoop Brewing Co. 
Denver 

CONNECTICUT 

Cambridg e House Brew Pub 
Granby 

Ho ps Grillhouse and Brewery 
Newington 

Willimantic Brewing Co./ 
Main Street Cafe 
Willimantic 

DELAWARE 

Dogfish Head Brewings & Eat s 
Rehoboth Beach 

Dogfish Head Craft Brewery 
Milton 

Iro n Hill Brewery and Restaurant 
Newark, Wilmington 

Stewarts Brewing Co . 
Bear 

FLORIDA 

A1 A Ale Works 
St. Augustine 

Lake Buena Vista 

BJs Restaurant & Brewhouse 
Citrus Park, Pinel/a Park, Orlando 

Go rdo n Bie rsch Brewery 
Restaurant 
Miami 

Orlando Brewing Partners, In c. 
Orlando 

Ragtime Tavern Seafood & Grill 
Atlantic Beach 

Seven Bridges Grille & Brewery 
Jacksonville 

GEORGIA 

Go rdon Bie rsch Brewery 
Restaurant 
Atlanta 

Moon River Brewing Co. 
Savannah 

Rock Botto m Restaurant & 
Brewery 
Atlanta 

HAWAII 

Gordo n Biersch Brewery 
Restaurant 
Honolulu 

Kana Brewing Co. 
Kailua-Kona 

Maui Brewi ng Co. 
Lohaina-Maui 

IDAHO 

Old Chicago 
Boise (2) 

ILLINOIS 

Brass Restaurant & Brewery 
South Barrington 

Flossmoor Stat ion Brewing Co . 
Flossmoor 

Goose Island Beer Co. 
Chicago (2) 

Granite City Food and Brewe ry 
Cherry Valley, East Peoria, Orland 
Park 

Mickey Finns Brewery 
Libertyville 

Old Chicag o 
Rockford 

Rock Bottom Restaurant & 
Brewery 
Chicago, Lombard, Orland Park, 
Warrenville 

INDIANA 

Barley Island Brewing Co. 
Noblesville 

Gra nite City Food & Brewery 
Fort Wayne, Mishawaka 

J . Gumbo's Ale House and Grill 
Indianapolis 

Power House Brewing Co.'s 
Co lumbus Bar 
Columbus 

Brewery 
Indianapolis (2) 

Upland Brewing Co. 
Bloomington 

IOWA 

Court Avenue Brewing Co. 
Des Moines 

Granite City Food a nd Brewery 
Cedar Rapids, Cfive, Davenport 

Millstream Brewing Co . 
Amana 

Old Chicago 
Bettendorf 

Raccoon Rive r Brewing Co. 
Des Moines 

Rock Bottom Restaurant & 
Brewery 
Des Moines 

She rwood Brewing Co. 
Shelby Twp 

KANSAS 

Goebel liquo r (Rob's Othe r 
World) 
Wichita 

Gra nite City Fo od a nd Brewery 
Kansas City, Olathe, Wichita (East), 
Wichita (West) 

Old Chicago 
Lawrence, Lenexa, Manhattan, Olathe, 
Overland Park, Topeka, Wichita (3) 

LOUISIANA 

Gord on Biersch Brewery 
Restaurant 
New Orleans 

MAINE 

Sebago Brewing Co. 
Gorham, Portland, South Portland 

MARYLAND 

Dog fish Head Alehouse 
Gaithersburg 

Flying Dog Brewery/Wild Goose 
Brewe ry 
Fredrick 

Hops Grillhouse and Brewery 
Owings Milfs 

Rock Bottom Restaurant & 
Brewery 
Bethesda 

MASSACHUSETIS 

Boston Beer Co. 
Boston 

Cambridg e Brewing Co. 
Cambridge 

Rock Bottom Restaurant 
& Brewery 
Boston, Braintree 

MICHIGAN 

Arbo r Brewing Co. 
Ann Arbor 

Big Buck Brewery & Stea k Ho use 
Auburn Hills, Gaylord 



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 

75th Street Brewery 
Kansas City 

Granite City Food and Brewery 
Creve Coeu" 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. 
Papi/fion 

Thunderhead Brewing Co. 
Kearney 

Upstream Brewing Co. 
Omaha (2) 

BJs Restaurant & Brewery 
Reno 

BJ's Restaurant & Brewhouse 
Las Vegas 

Chicago Brewing Co. 
Las Vegas 

Gordon Biersch Brewery 
Restaurant 
Las Vegas 

Rosemary's Restaurant 
Las Vegas 

The Portsmouth Brewery 
Portsmouth 

NEW JERSEY 

Ale Street News 
Maywood 

Triumph Brewing Co. 
Princeton 

NEW MEXICO 

Blue Corn Cafe & Brewery 
Santa Fe 

Chama River Brewing Co. 
Albuquerque 

II 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 Cafe 
Watkins Glenn 

NORTH CAROLINA 

Barleys Taproom 
Asheville 

Hops Grillhouse & Brewery 
Matthews 

Rock Bottom Restaurant & 
Brewery 
Charlotte 

That's the way of the big boxes. Who will 
assure the quality that our hobby demands? 
No one in the ivo1y tower at any grocer or 
department store. 

So that's why I thin!? it 's a bad idea. Been 
there done that. No need to repeat mistal<es. 

Serious about quality, 
The Projesso1; Hb.D. 

Hey homebrewers! If you have a 

brewing-related question for Professor 

Surfeit, send it to "Dear Professor," 

PO Box 1679, Boulder CO 80306-1679; 

fax 303-447-2825; or e-mail profes­

sor@brewersassociation.org. ~ 

www.beertown.org 

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. 
NewHope 

SOUTH DAKOTA 
Granite City Food and Brewery 
Sioux Fa/Is 

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 

Squatters Pub Brewery 
Salt Lake City, Salt Lake Airport 

Uinta Brewing Co. 
Salt lake City 

Rock Art Brewery 
Morrisville 

VIRGINIA 

Gordon Biersch Brewery 
Restaurant 
McLean, Virginia Beach 

Hops Grill house & Brewery 
Alexandria, Richmond 

Rock Bottom Restaurant & 
Brewery 
Arlington 

WASHINGTON 

Washington 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 

Beer cookbook, tasting 
guide & brewing history 

with recipes from Louisiana's top chefs, 
including Emeril Lagasse & Paul Prudhomme 
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Brew Better Beer. 
Join the AHA's Community of 17,000 homebrewers. 



Belgian and French Ale 

..<~\?' ' 
' '1 

This category covers a variety of beer 
styles, and even within subcategories 

like Saison and Belgian Specialty Ale, a lot 
of variance is acceptable. These are all 
beers with a lot of history behind them, so 
they've already been brewed many differ­
ent ways . Defining rules for brewing 
them, consequently, can be tricky. So with 
that in mind , and the fact that Belgian and 
Franco-Belgian brewers often brew with a 
lot of creativity and artistic license, here 
are the general guidelines. 

Witbier is a centuries-old , highly refresh­
ing wheat ale brought back from extinc­
tion thanks to Pierre Celis. It is most com­
monly brewed with 50-percent unmalted 
wheat, adding to its cloudy, "white" 
appearance in the glass. The rest of the 
grain is usually Pilsner malt. Malted wheat 

www.beertown .org 

can be substituted for some or all of the 
wheat portion to make the brewing 
process easier (raw wheat can clog up a 
mash very quickly), but the beer won't be 
nearly as authentic without some starch 
haze. Hops are used sparingly, since bit­
terness really isn 't a welcome part of the 
beer's pro file-10 to 20 !BUs should suf­
fice. Yeast requirements are fa irly specific, 
and a witbier strain should be used if at all 
possible. Most authentic strains vvill add a 
bit of natural acidity to the beer over time, 

Belgian Pale Ale 

and this will increase as the beer ages-so 
it's generally a style that should be con­
sumed relatively fresh . 

Spicing is also a part of the traditional 
recipe here, and coriander and orange 
peel are the most common. Other spices 
like cumin and Grains of Paradise can be 
used in lesser amounts, but only to bring 
complexity to the main spice elements. 
Nothing should dominate the flavor and 
aroma of the base wheat beer. Original 

(Based on "Antwerp Afternoon" from Brewing Classic Styles 
by Jamil Zainasheff and John J. Palmer) 

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

2 cans (7.0 lb, 3.2 kg) Coopers Light 

Malt Extract 

1.0 lb (0.45 kg) Coopers Light Dry 

Malt Extract 

0.5 lb (0.23 kg) Biscuit Malt (35° L) 

1.0 lb (0.45 kg) CaraMunich Malt 

(60° L) 

1.75 oz (50 g) Golding hops, 4.75% 

alpha acid (60 min) 

0.25 oz (7 g) Golding hops, 4.75% 

alpha acid (0 min) 

2 packages Wyeast 3522 Belgian 

Ardennes Yeast or White Labs 

WLPSSO Belgian Ale Yeast 

Coopers Brewery 

Carbonation Drops 

for bottling 

Original Specific Gravity: 1.055 

Final Specific Gravity: 1.012 

IBUs: 24 

ABV: 5.8% 

Directions 
Steep grains in 2.0 gallons (7.6 L) cool water, 

heat to 150° F ( 65 o C), strain and sparge with 

2/3 gallon (2.5 L) hot water. Stir in malt 

extract and bring to a boil . Add the fi rst hops 

and continue to boil the wort. After 60 min­

utes, add the second hops and turn off the 

heat. Chill the wort if possible, or pour into 

the fermenter with enough pre-boiled cold 

water to make 5.5 gallons (21 L) .Aerate well . 

When the temperature drops to 65° F (18° 

C), pitch the yeast (use two packages of liq­

uid yeast or a yeast starter) . Ferment at 65° 

F ( 18° C) for one week, and then transfer to 

the secondary fermenter. After one week, or 

when fermentation is complete, prime with 

Coopers Brewery carbonation drops at bot­

tling. Allow bottles to carbonate at 70° F (21 o 

C) for I to 2 weeks. Serve at S0-54 o F (I 0-

lr q. 
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gravity is fairly low at 1.044 to 1.052, fin­
ishing at 1.008 to 1.012, for a total 
strength of around 5 percent alcohol by 
volume. Carbonation is usually medium 
high to high-you want to take advantage 
of the wheat's viscosity and raise a dense, 
tenacious topping of foam. 

Belgian Pale Ale represents the everyday, 
easy-drinking, relatively low alcohol end 
of the Belgian beer segment. While 
Belgium is usually known for its strong, 
flavorful , spicy ales, Belgian pale ales may 
retain the spicy complexities without the 
alcohol, or be fairly neutral and clean tast­
ing. They are closer to what session ales 

~ V") • I 
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are in the U.K. Color can range from gold­
en to dark amber, with good carbonation 
and clarity. The grain bill begins with a 
base of pale or Pilsner malt, with amber, 
Munich or Vienna malts adding color and 
complexity. Hops are used gently, with 
IBUs in the 20 to 30 range, and mainly 
early in the boil. Golding varieties are 
common. Alcohol is restrained to around 
5 percent by volume, so little if any 
warmth should be detected. Sugar is usu­
ally not used to avoid too much alcohol 
production. Yeast strains can be spicier 
phenol and ester producers , but are most 
often cleaner strains to retain balance in 
the finished beer. 

7.99 
FLAT-RATE* 
SHIPPING! 
in the contiguous USA . 

-Fas~orderturnaround . 

-The complete and 
comprehensive source 
for all your home brew­
ing needs . 
•smnt'h .... • -,mu~ '"""lhuo'mt rlr.'•''' 'u'/,.,1, 
" hh<HCitlnhoulo, w.l• ••l cw m. l•ull 
fJME. cuulollk l .. nu /J 

ARCTIC LAGERING 
~~~r~ F~}e!LS's~ tk~a'!:aJ ~3{\M ~~!!!!!J!I 
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Five Star's SuperMossHB 
Make your beer clean and clear! No filter? 

NO WORRIES! 
Now, find Five Star excellence 
on display at your local homebrew store. 

• SuperMossHB 
• 5.2 pH Mash Stabilizer 
• PBW 
• Star San 
• Saniclean 

january/Febntary 2009 

AMERICAN HOMEBREWERS 
ASSOCIATION CLUB-ONLY 
COMPETITION 
Fo r more information. visit www.beertown.org/ 
homebrewinr)club.html 

Belgian & French Ales 

Entries are due January 9, 2009. Judging will 
be held January 18. Entry fee is $7. Make 
checks payable to American Homebrewers 
Association. 

Entry Shipping: 

Si lverado AHA COC 
c/o Doug Newberry 
1215 Burnham Ln 
Batavia, IL 605 10 

Hosted by Doug Newberry and the 
Silverado Homebrew Club of St. Charles, Ill ., 
this competition covers BJCP Category 16 
styles . For more information, contact Doug 
Newberry at newberry 12 15@comcast.net. 
For the schedule fo r Club-Only competi­
ti ons, go to www.bee rtown.org/ 
homebrewing/schedule.html. 

Saison is a wide-open category, brewed by 
many farmhouse breweries along the 
Franco-Belgian border, and often dosed 
with spices and herbs as well as hops. 
Fruit aromas and flavors, often citrus, are 
usually more due to the yeast strain(s) 
than to actual fruit additions. Tartness is 
often a flavor component as well, again as 
a result of the unique yeast used. While 
saison is usually best known as a summer 
seasonal, many breweries produce a 
saison for each season, and they can be 
quite different. Alcohol strength can vary 

www.beertown .org 



considerably, but is normally 5 to 7 percent 
by volume- stronger saison beers should 
be entered in the Belgian Specialty catego­
ry. Hops can also vary, with Golding vari­
eties in the kettle giving a modest 20 IBU 
balancing bitterness to a commanding 
hop presence, with dry hopping for 
aroma. Carbonation is generally high, but 
can be very high. This combined with low 
finishing gravities (1.012 to 1.002) can 
make for a very peppery, dry fini sh even 
without a lot of hop bitterness. Tartness 
can also vary, but many dedicated saison 
yeast strains produce a moderate level of 
acid that may increase with aging. These 
yeasts can take longer to attenuate fully, so 
brewers must be patient with fennenta­
tion times- early packaging can lead to 
explosive results. 

Biere de Garde literally means "keeping 
beer" or "storage beer." Traditionally, it 
was brewed by farmhouse breweries in 
early spring and cellared throughout the 
summer for consumption when it was too 
warm to brew. Therefore, the style tends 
to be richer, stronger, and possesses a 
cellar character that often translates into a 
sort of corky mustiness. As a homebrewer, 
you will probably be tempted to try and 
duplicate this "authentic" musty character, 
but since it mainly comes from indigenous 
microbes, you'd probably be better off 
aiming for a cleaner version of the style. 
Color can range from light gold to amber 
(6 to 19 SRM), and the ligh ter versions 
may have a bit more hop character. IBUs 
range from 18 to 28, however, so for a 
relatively strong beer, with original gravi­
ties starting at 1.060 to 1.080, bitterness 
is only present for balance. Malt is the 
main emphasis in Biere de Garde, particu­
larly for the darker versions, and you 'll 
achieve a more authentic malt depth with 
longer boil times (kettle caramelization) 
rather than through caramel malt addi­
tions. Pale, Vienna and Munich malts are 
most commonly used in the grain bill , and 
caramel malt can be used in moderation 
for darker versions. Cold condit ioning 
also helps bring out the fu ll malt smooth­
ness of this style, and you have the option 
of using a lager or ale yeast-both are 
used commerciall y. These beers finish 
with some residual sweetness, at 1.008 to 
1.01 6, for an alcohol content by volume 
of 6 to 8.5 percent. 

www.beertown .org 

The fin al subcategory for Belgian and 
French Ales is the catch-all Belgian 
Specialty Ale. Anything that doesn't quite 
fit the other subcategories gets dumped 
here, including table and quadrupel 
Trappist ales, artisanal Belgian blond, 
amber and brown , spiced Christmas 
beers, Belgian stouts, !PAs , strong saison, 
and frui t-based Flanders reds or browns. 
Brewers entering this subcategory must 
make sure they are very speci fic on judg­
ing sheets-they have to let the judges 
know their intent for the entry, whether it 
is a clone of something, a new or hybrid 

style, or has special ingredients, including 
different grains, spices, yeasts and bacte­
ria, or brewing processes, like barrel 
aging, blending or spontaneous fermenta­
tion . They must then explain those 
speci fics in detail. 

Amahl Turczyn Scheppach is a former 
craft brewer and associate editor for 
Zymurgy, and now brews at home in 

Lafayette, Colo. ~ 

Tommyknocker Brewery & Pub 
Colorado's Favorite Apres Ski Destination 

Tired trom your day on the Mountain? 
Whether you are on your way to or from your favorite mountain destination. stop in at 
Tommyknocker Brewery and Pub, located at exit 240, Colorado's favorite Apres Ski 
destination in historic downtown Idaho Springs, Colorado. Tommyknocker Brewery has 
been producing award winning ales and For AHA Members - Bring this ad in for a 

lagers since 1994, and offers an eclectic fREE PINT 
variety of pub style food . Experience the 
Tommyknocker mining legend, and enjoy a 
meal with one of our award winning brews! 

with the purchase of an appetizer or entree 
Offer expires 4/30/09 

'08 Bronze GAB F. Prospector Rye Porter. Brown Porter Category 
'08 Bronze GAB F. Butt Head Bock, Bock Ca tegory 
'07 Silver GABF, Prospector Rye Porter. Brown Porter Category 
'07 Bronze GABF. Imperial Nut Brown Ale. Specialty Category 
'07 Bronze GABF, Butt Head Bock. Bock Category 
'06 Bronze GABF, Maple Nut Brown Ale. Specialty Category 
'06 Silver World Beer Cup, Jack \Vhacker Wheat Ale. Herb & Spice Category 
'06 Gold World Beer Cup, Butt Head Bock, Dopplebock Category 
'05 Silver GABF. Jack \Vhacker Wheat Ale, Herb & Spice Category 
'03 & '04 Gold GAB F. Butt Head Bock. Dopplebock Category 
'03 Bronze GAB F. ~\aple Nut Brown Ale. Specialty Category 
'02 Silver World Beer Cup, Ornery Amber l ager. Vienna Style Lager 
'00 Silver GABF, Pick Axe Pale Ale. Classic English Style Pale Ale Category 

Contact us at 303•567•2688 www.tommyknocker.com 
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- More capacity! 
- Pressurlzeable 
for CO, pumping 

- NPT & Trl-clamp models 

7, 14-5, 27 & 42 gal sizes 

Fermenatortm 
Stainless Fermentor 

Therminatortm 
Stainless Wort Chiller 

Fastl- chill10 gal in 5 min_ ! 
- Fastest and smallest chiller available 
- Ultra low restriction 
- Ideal for southern climates 

ZYMURGY January/Febmary 2009 

Adjustable viewing angle! 
- Orient face to ANY angle -

Bre1NMometertm 
Brewing Thermometer 

- Unique "made-for-brewing" dial face 
- Best weldless design available 
- '!."NPT models too 

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

www.BUCHMANNENGINEERING.COM 
or visit your local Home Brew Retailer 

BeerGuntm 
Bottle Filler 

- One hand Intuitive operation 
- Stainless construction 
- Superior to counter-pressure!! 

www.beertown .org 



THERE'S MORE TO LIFE THAN 

* * tr~uJzea alao * * 
D INKING BEER, 

LKING ABOUT BEER ... 

te..~·~-'~~~ 
RICHARD HAR'fMANN 

SHIPPING AND RECEIVING 

FOR 99 \J~ARS EVERY DROP OF SHtU~lt HAS BEEN BREWED IN SHtU~lt * * * VISIT SHtU'Elt.COm 



HOMEBREW GADGETS 

and tricks 

2. 

by Zymurgy readers 

SPARGE SPRAYER 
The sparge sprayer is used in lieu of a typical spray 
arm. It is a simple 1/2" male adapter and a female 
end cap on the end of a 1/2" cpvc pipe (inserted 
through my mash tun lid). The end cap has eight 
small spray holes drilled in the bottom perimeter 
with a center hole for attaching the stainless steel 
washers with a stainless steel bolt. The washers 
hang below the spray holes, and "wobble" when 
the spray hits them, creating an irregular spray pat­
tern. Threaded fi ttings are used so the end cap can 
be removed, cleaned, and adjusted as needed. 
Very inexpensive. 
Randy Groninger 
Bagdad, Fla. 

BOTTLE FILLING 
For filling bottles in the 
kitchen sink I purchased 
some of the inexpensive 
egg crate material used for 
the lenses of fluorescent 
light fixtures that can be 
purchased at your local big 
box hardware store. Simply 
cut the material to fit the 
bottom of your sink and it 
provides a nice level surface 
for the bottles to stand and 
allows any overflow to drain 
away. This works great for 
rinsing off the bottles, too. 
Rob Beisenstein 
Wauwatosa, Wis. 



3. 

HOP PLUG MAKER 

FERMENTER DUMP VALVE/TUBING 
My homemade conical uses a 1/2" bottom dump 
valve. It is quite easy for peanut butter-like consis­
tency yeast to plug it, and I have heard of people 
having the same problem with larger valves. By 
using tube barbs, I have solved this problem by 
installing an 8" length of 1/2" ID tubing between the 
bottom dump and a lower ball valve. During fermen­
tation the upper valve is fully open and the 
tubing allows me to see first trub, then yeast, collect 
in it. When it comes time to drain the yeast, if a 
blockage occurs I squeeze the tubing like milking a 
cow, which forces the yeast in the upper valve to be 
pulsed up and down. This breaks up the blockage 
allowing yeast to then drain normally. This setup 
also minimizes the loss of beer during draining since 
you can see what is happening. 
Lance Harbison 
Pittsburgh, Pa. 

Fashioning a plug-maker takes only about 15 
minutes. These instructions will help you compact 1 
ounce of dried hop cones into a 1" x 6" plug. 

Step 1 : Use the hacksaw to cut the PVC pipe to a 
length of about 6 1/4". This will be the body of the 
plug-maker. 

Next, drill a 7 /16" hole into the center of the 1" end 
cap. Use the PVC cement to glue this cap to the plug 
body. Allow it to dry. 

I fashioned a hop plug-maker that will turn out a 
1-ounce plug from dried hops. It's useful for storing 
homegrown hops in the freezer, and the compacted 
plug form minimizes oxygen contact with the hops. 

Step 2: Cut the dowel rod into a 6" long piece and a 
1" long piece. Drip some industrial-strength glue into 
the 3/4" end cap and insert the 6" dowel piece into it. 
Allow the glue to dry. Meanwhile, take the 1" dowel 
piece and drill a shallow 7 /16" hole into its center. Drip 
some glue into this hole. Drop this 1" dowel piece into 
the plug body, with the drilled hole toward the interior 
of the plug body. Insert the bolt through the end cap 
and into the 1" dowel piece's freshly glued hole. Allow 
the glue to dry around the bolt. 

The materials needed are: 
• 1" ID PVC pipe (a length of about 8 inches 

is all that is necessary) 
• 1 " PVC end cap 
• 3/4" PVC end cap 
• 1" diameter oak dowel rod 
• 6" x 3/8" bolt 

The tools needed are: 
• drill and 7 / 16" bit 
• measuring device 
• industrial strength glue and PVC cement 
• hacksaw 
• wood saw 

Measure out 1 ounce of dried hop cones. Cram dried 
hops into the plug-maker's open end. Insert the plug 
"tamper" piece, and tamp the hops tight (to get a very 
solid plug you can use a hammer and tap the bolt with 
even more force). Add more hops and tamp again. 
Repeat the process until the hops are nicely compact­
ed. Eject the plug by pushing the end of the bolt into 
the body of the plug-maker. 
Jason Whitt 
Rolla, Mo. 



1.._20 

5. 

7. 

THERMOMETER 
HOLDER 
Plain old lab ther­
mometers are great 
for taking accurate 
readings, but there's 
no good way to use 
them hands-free. This 
simple holder lets me 
clip the thermometer 
to the side of a pot or 
mash tun. It's a strip 
of thin 1" wide brass 
with a 1 /4" 10 x 9/16" 
00 rubber grommet; 
the required hole 
diameter in the brass 
is 3/8". The 1/4" hole 
provides a snug fit for 
the thermometer even 
when wet. I use this 
while preparing strike 
water and am able to 
put the lid on by slid­
ing the thermometer 
down slowly. 
David Peters 
Milwaukee, Wis. 

FERMENTER CATCH CAN 

BOTILE CLEANER 
I made cleaning bottles a breeze when I cut the loop 
handle off of a bottle brush and put it in my cordless 
drill. I also bent the bottom half of the brush to about 
a 1 0-degree angle. It still spins in balance even with 
the drill on high and it follows the outside groove 
around the bottom of the bottle to clean it spotlessly. 
Rob Harmon 
Lincoln, Ill. 

I have a MiniBrew conical fermenter, and using the bottom dump valve to remove the trub and dead yeast cre­
ated quite a mess. I thought that I had solved this problem by making a "catch can" out of PVC plastic fittings 
attached to the outlet of the dump valve. When I used it for the first time I realized that the receptacle need­
ed to be vented to work properly. A small hole at the top and a vent line relieved the pressure (into a plastic 
cup), and allowed the valve and "catch can" to work properly. The trap is made from 5" of 1" PVC pipe, one 
3/4" MPT to 1" PVC adaptor, and one 1" PVC pipe cap. The vent line is a 90-degree 1/4" poly tubing fitting 
and 5" of 1/4" poly tubing . The interior volume of the trap is about 2 fluid ounces. 
Doug Sullivan 
Slidell, La. 
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8. 
FLAME MIRROR 

COOLING FAN 
I have a simple $5 fan that I mount to my system that 
blows on the boil kettle. This allows me to fill the kettle 
almost to the rim and still not have boilovers, even 
when adding hops. 
Scott Jackson 
Brighton, Colo. 

9. 
The only "special" gadget I use on brew day is an 
old motorcycle mirror that I put under my boiling rig 
to keep an eye on the size of the flame. It allows me 
to adjust the flame/boil without lying down on the 
floor to look under the kettle. 
Ken Nelson 
Brimfield, Mass. 

10. 
PORTABLE KEGERATOR 
I have created a portable kegerator that I use for 
parties. It works off two 3-gallon corny kegs and a 
20-ounce paintball C02 tank. The whole thing is con­
tained in a 70-quart Igloo Ice Cube cooler. The cooler is 
rated to stay cold for five days, and it includes wheels 
and a telescoping handle, making it very convenient 
and unlike a jockey box, completely self-contained. All 
in all a very fun project and I get lots of questions every 
time I bring it to a party. The main pieces that are cus­
tom to this application would be the paintball C02 tank 
and adapted regulator, and then basically a little PVC 
pipe through the wall of the cooler to reinforce where 
the shanks go through . (I've seen this same application 
on full-size fridge/kegerator conversions). 

The parts needed are: 
• 20 oz paintball C02 tank 
• universal fill adapter 

www.beertown.org 

• 1/8" pipe nipple, 1-1/2" length 
• 1/4"x 1/8" Pipe Male X Female Hex Bushing 
• 1" x 1 /4" Pipe Size, Hex Socket Plug, 1 /4" Hex 
• regulator body 
• 30 psi or 60 psi low pressure regulator gauge 
• Wye adapter 
• 2 gas check valves or shutoff valves 
• 2 three-foot sections of 1/4" gas tubing 
• 2 gas QDs 
• 2 liquid QDs 
• 2 five-foot sections of 3/16" beverage tubing 
• 2 tailpiece/beer nut combo 
• 2 four- inch SS shanks (could get by with 3") 
• 2 short length of 1 " id PVC pipe (used to strengthen 

where the shanks go through the cooler wall) 
• 2 cheapo rear seal faucets 
Patrick Greaney 
San Diego, Calif. 
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FERMENTAT ON CABINETS 

.. 

Two identical fermentation cabinets, each holding a 

14.5-gallon BUchmann conical fermenator. 

F ermentation temperature control 
seems to be a common problem 

with homebrewers, and it quickly became 
apparent that it was a major problem with 
my operation. After trying all the other 
common methods and not being satisfied 
with the results, I knew what I had to 
do- convert an upright freezer into a fer­
mentation cabinet. This was a cheaper 
solution than the other temperature-con­
trolled fermentation equipment I'd seen 
and was much more efficient. It would 
also allow me to safely drop the tempera­
ture to sub- or near-freezing to assist in 
clearing the beer. 

My goals were: pinpoint accuracy; the ther-

mostat had to be viewable from the outside 
of the front door ; all other electronics 
(defroster, light , etc.) had to continue to 
work as designed; and it must continue to 
function as a freezer. 

I decided upon two identical fermentation 
cabinets, with each holding a 14.5-gallon 
Blichmann conical Ferrnenator. After some 
research , I decided on a 13. 7 cubic foot 
frost-free Frigidaire and waited until it went 
on sale at a local home improvement store. 
I also picked up a 4'x8' sheet of textured 
plastic wall board. The only additional parts 
needed were two 110v Love controllers 
(one for each freezer). These were found 
online for $49 apiece. 

13;tcfde:E~ 

Hot and common wires used to Install 

the Love controller. 

Warning: Before considering a project 
lil<e this, keep in mind that modifying an 
electrical appliance is very dangerous if 
you do not know what you are doing. If 
you do not have the appropriate experi­
ence, seek out an expert to make the 
modifications for you. Improper modifi­
cations may result in a broken appliance 
and/or bodily harm. 

I began by removing the existing thermo­
stat and testing with the new Love 
controller. To do this, I removed the metal 
guard inside the freezer. The freezers wiring 
was then exposed and the e>-isting thermo­
stat could be removed . The existing 
thermostat of my freezers tripped the hot 



I 
wire to the compressor-! suspect most all 
other modern freezers are made the same 
way To provide electricity to the Love con­
troller, I had to find a common wire to splice 
into. In my freezer, this was the white wire. 
I followed the directions included with the 
Love controller to wire it using the hot and 
common wires I'd identified and ran a few 
tests. It worked great. 

A rotary tool equipped w ith a cutoff 

wheel to cut through the metal was 

used to install the Love controller. 

The total time to convert each freezer was 
about four hours. First, I removed the seal 
and shelving from inside the door. I 
replaced the shelving with a piece of the 
textured plastic sheeting by cutting it to the 
appropriate size and then laying the shelv­
ing on top of it to d1ill each necessary screw 
hole and the hole for the door lock. I also 
removed a section where the Love controller 
would go. 

To install the Love controllers in the door, 
I marked the spot on the door to cut and 
used a rotary tool equipped with a cutoff 
wheel to cut through the metal from the 
outside. Once the metal was removed, I 

used a serrated knife to cut through the 
door's insulation, angling slightly inward to 
help the controller fit snuggly. 

After installing the Love controller and re­
mounting the door seal, I had to improvise 
a way to turn off the light when the door 
closed. To do this, I glued a rubber bumper 
pad 1 W' round by W' thick to the door in 
the appropriate place. 

For wiring the Love controller, 

I used 14-gauge, 3-conductor wire. 

For wiring the Love controller, I used 14-
gauge, 3-conductor wire. The white wire 
was used as the common, the black wire 
was used as the hot-in from the source, and 
the green wire was used as the hot-out to 
the compressor. After wiring it up , I 
"snaked" the wire and temperature probe 
down the back wall, leaving enough slack 
to allow the door to open all the way with­
out pulling the cord. 

After putting it all back together, there was 
enough room above the fennenter to add a 
stir plate and 2000 ml beaker for yeast 
starters. I decided to take the project one 
step further and mount an electrical plug 

I I I I 
• 

An electrical plug, mounted inside each 

freezer, powers a stir plate. 

inside each freezer using the previously 
determined wiring. I would never be able 
to run anything with a heavy load from it, 
but it powers a stir plate with no issue. It 
also covered up the hole from the previous 
thermostat quite nicely 

The fermentation cabinets have only been 
completed for about five months and have 
each fermented several 11-gallon batches 
of beer. In fact, they are both operating as 
I write this vvith an ale fermenting at 64° F 
and a lager that has finished fennenting and 
is now slowly being lowered a few degrees 
a day until it reaches 34° F for long-term 
lagering in my walk-in cooler (for more on 



Easier to fill than bottles- No pumps or Co, systems • Holds 2.25 gallons of beer- Two 
"Pigs" are perfect for one 5 gallon fermenter • Patented self inflating Pressure Pouch 
maintains carbonation and freshness • Perfect dispense without disturbing sediment • 
Simple to use- Easy to carry- Fits in the "fridge" • Ideal for parties, picnics and holidays. 

QuQin 
401 Violet Street 

Golden, CO 80401 
Phone 303 •279 •8731 
FAX 303 •278 •0833 

partypig.com 

It's time to try a 

Party Pig© 
( self-I~ressurizing) 

beer dispenser 
Just PRESS, POUR & ENJOY! 

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 pumv, 
giving brewers the unmatched consistency and eas~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 Dan star brewing products. 

Get The Dry Yeast Advantage with Danstar. 

ZYMURGY January/Febntaty 2009 

After fermentation, I push the beer 

into kegs using C02. 

this, see the january/February 2007 issue 
of Zymwgy). I have had no issue with either 
unit and couldn't be happier with the 
results-precise temperature control dur­
ing fermentation has made a tremendous 
difference in the quality of my beer. Also , 
adding the stir plate inside the fermenta­
tion cabinets has become very handy to 

make yeast starters. 

Dming fennentation, I have found that tap­
ing the temperature probe to the side of the 
fermenter provides a much more accurate 
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Inside the fermentation cabinet. 

reading than just checking the ambient tem­
perature of the freezer. This also works well 
in reading the initial temperature of the 
chilled wort to make certain it is the prop­
er temperature to pitch the yeast. 

After fetmentation , I push the beer into kegs 
using C02 by pressurizing the Fermenator 
with about 2-4 psi of C02. This is accom­
plished by replacing the airlock with a bung 
that has a hose pushed through it. Anoth­
er hose is connected between the 
Fetmenators racking ann and the "out" port 
on an empty keg. A pressure relief valve is 
connected to the "in" port on the keg and 
set to 1-2 psi. Since I cold crash the beer 
before transferring, it is obvious when the 
keg is full by the condensation that forms 
on the outside, but if that doesn't work for 
some reason, once you hear gurgling from 
the pressure release valve, you know its full. 

When not in use, I increase the set point to 
100 degrees to keep the compressors from 
mnning. Using a "kill-a-watt" wattage mon­
itor, I estimate the operating cost of each 
unit to be around $20-25 per year based 
on 10 fermentation cycles lasting an aver­
age of 14 days while holding a 20-30 degree 
temperature differential. 

Gabe Fisher lives and brews in Valdosta, 

Ga. At the prompting of several friends, 

he returned to the craft of homebrewing 

in early 2006 after several years' absence 

to form the Deep Six Brewing Company. 

Visit www.DeepSixBrewingCo.com for 

updates. ~ 
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TOP: Pro-Am gold medal winner Jeff 
Niggemeyer with Puget Sound Pro-Am 
organizer Mark Emiley. sonoM: Lyle Brown 
accepts his silver medal from Charlie 
Papazian. 

T hanks in part to clubs, publications 
like the one you're reading, and an 

unprecedented interest in brewing beers 
on an amateur level, homebrewers have 
been getting better and better at making 
top-quality beer. For the past few decades, 
we've seen homebrewers producing the 
most creative beers available anywhere , 
and craft brewers trying to emulate that 
pioneering spirit with their own beers. It 
is unsurprising that many craft brewers 
started out brewing beer in their kitchens 
or garages. So why not celebrate this link 
between home and craft brewing and offer 
homebrewers a chance to team up with 
the pros? 

In order to qualify for the Great American 
Beer Festival's Pro-Am competition, home­
brewers must be AHA members, and the 
homebrew recipes they submit must have 
taken an award at an AtWBjCP sanctioned 
competition. Any Brewers Association mem­
ber brewery may participate. Some clubs get 
involved by having their own regional Pro­
Am competition, as in the Puget Sound 
Pro-Am detailed in these pages last year, or 
the brewery may select a qualifying home­
brewer's recipe more directly. But once that 
match is made, the homebrewer gets to work 
with a professional brewer on professional 
equipment to make a large-scale batch. 
Depending on the brewery, this could be five 
barrels, 50 barrels, or more. This is the idea 
behind Pro-Am. Professionals and amateurs 

get a chance to brew together and have the 
fmit of their efforts served not only at the par­
ticipating brewery, but at the GABF as well. 
Needless to say, 2008's Pro-Am was a hit. 

This year, due to the record number of 
entries (58), half of the Pro-Am beers were 
put on tap during the Thursday and Friday 
sessions of the GABF, and half were served 
at the two Saturday sessions. Awards were 
given to the top three entries, with the gold 
medal going to AHA member jeff Nigge­
meyer for his Barking Dog Scottish Ale, 
brewed by Bill jenkins at Big Time Brew­
ing Co. in Seattle, Wash. 

Niggemeyer learned to brew near Seattle, 
and was a member of the Impaling Alers 
there. He submitted several entries to the 
Puget Sound Pro-Am, and his Scottish ale 
recipe was selected by the Seattle brewery. 
Currently he resides in Longmont, Colo. , 
so he wasn't able to attend the actual brew­
ing of the beer for Pro-Am 2008, but he did 
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exchange plenty of e-mail wi th Jenkins. 
When he finally got an opportunity to try 
the scaled-up version of his beer, he was 
pleased to note that it was noticeably sim­
ilar to the original. "I would like to thank 
everyone from the Puget Sound Pro-Am, 
the Big Time Brevving Company and Bill 
Jenkins for making a remarkable beer," he 
said. "This has truly been a once in a life­
time experience." 

Lyle Brown won the silver medal for his Bam­
berg Hellerbock, brewed by Matt Reich at 
Starr Hill Brewery in Crozet, Va. Brown, an 
electronics engineer for the Naval Research 
Laboratory and a Navy captain, has been a 
homebrewer since 1984. His inspiration for 
the Pro-Am recipe came after a visit to Bam­
berg's fine breweries , and he thought a 
version of Hellerbock made with authentic 
Rauch malt would be a hit. Reich and Stan 
Hill owner Mark Thompson agreed , and 
Brown said it was a fantastic experience 
working with them on his creation. 

'They started by having me come down dur­
ing a regular brew day to brew with them 
and get to know the system," Brown said. 
"From there, I used the specifics of their sys­
tem, efficiencies, boil off rate, etc. to build 
my recipe to fit their system. From the very 
beginning, Matt told me 'This is your beer. 
I am only a steward and all final decisions 
rest with you.' This was awesome, and a great 
learning expe1i ence for me." 

Brown was able to taste his beer and Starr 
Hills version side by side along with mem­
bers of his homebrew club, the 
Fredericksburg Area Brewing and Tasting 
Society. They could hardly tell them apart. 

Finally, Alex Grote claimed bronze for his 
Brighid's Red , brewed by Doug Odell at 
Odell Brewing Co. in Fort Collins, Colo. 
Grote has been brewing since his college 

days , and likes to blur the lines between 
styles, as is the case with his Irish Red ale. 
His inspiration for using rye in the recipe 
came from positive results from previous 
recipes-he liked the complexity it added 
to his beers. Brighid:S Red won Best of Show 
at the Liquid Poetry Slam competition in 
Fort Collins. A representative from the Odell 
Brewing Co. helped judge that Best of Show 
round, the brewery recognized Grote's beer 

13/\f~KING IJOG SCOTTISH J\LE 
Recipe by Jeff Niggemeyer/brewed at Big Time Brewing Co. 
Gold Medal. GABF ProAm 2008 

INGREDIENTS 
for 5 U S. gallons (19 L) 

9.0 lb (4.08 kg) pale malt 

8.0 oz (227 g) 120L crystal malt 

8.0 oz (227 g) wheat malt 

4.0 oz (113 g) smoked malt 

2.0 oz (57 g) roast barley 

1.4 oz (40 g) Fuggles hops, 4.0% alpha 
acid (60 min) 

0.25 tsp. Irish moss (15 min) 

White Labs WLP005 British Ale 
Yeast 

DIRECTIONS 
Infusion mash at 153° F (67° C) for 90 minutes, 

then mash out at 16JO F (75°C) for 10 minutes, 
recirculate for 15 minutes, then sparge with 6 gal-

Ions (22.7 L) 175' F (79° C) water. Ferment at 63° F 
(17° C). then condition in secondary at 60° F (16° 
C) for two weeks. 

Extract Version 
Substitute 7.25 lb of light liquid malt extract for 

the pale malt and wheat malt and increase 
Fuggles hops to 1.75 oz. Steep grains in 2 gallons 
(76 L) of 150° F (66° C) water for 30 minutes then 
strain and sparge with 1/2 gallon (1 .9 L) of 170° F 
(7JO C) water. Stir in extract then bring to a boil 
and add hops. After 45 minutes, add Irish moss. 
Boil another 15 minutes, then strain into fermenter 
with enough cold water to make 5 gallons (19 L). 
Pitch yeast when temperature drops to 63° F (1 JO 
C). Ferment at 63° F (1JO C) until activity stops 
(about a week), then condition in secondary at 60° 
F (16° C) for two weeks. 



as the one they wanted for Pro-Am, and the 
rest was history 

"Working with Doug Odell to brew this beer 
was an amazing experience," said Grote. "It 
was particularly interesting to spend the day 
with Doug and talk about his beginnings and 
how he makes beer, and to see the many sirn­
ilarities to homebrewing that still exist at the 
commercial level. " He found that many 
homebrew techniques like active mash tem­
perature control and wort recirculation are 
used in the commercial breweq And he was 
happy to see that the finished product so 
closely matched his homebrewed beer. 

13Y POPUUII~ IJEM/IND 
There were many interesting and unusual 
beers in the Pro-Am lineup , and public 
opinion of the best beers didn't always align 
with that of the judges. While keg size did 
vary, it was worth noting which beers ran 
dry first at the GABF Pro-Am booth. From 
the first flight of entries served at the Thurs­
day and Friday sessions, AHA project 
coordinator Janis Gross noted that among 
the kegs that blew first was Aaron Schenk's 
Schenk Cream Ale brewed by Highland 
Brewing Co. in Asheville, N.C. Schenk has 

1-800-441-2739 

www.larrysbrewsupply.com 
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13/,M!3EI~G 1~/,UCH HELLEI~!30CK 
Recipe by Lyle C. Brown/brewed at Starr Hill Brewery 
Silver Medal, GABF ProAm 2008 

INGREDIENTS 
for 5 U.S. gallons (19 L) 

9.61b 

1.61b 

0.81b 

0.41b 
1.0 oz 

1.2 oz 

1.0 oz 

(4 .35 kg) Rauchmalz (Weyermann) 

(0.72 kg) light Munich malt 
(Weyermann) 

(363 g) CaraHell malt 
(Weyermann) 

(181 g) malted wheat 

(28 g) Hall ertauer Tradition hops, 
4.2% a.a (90 min) 

(34 g) Hallertauer Tradition hops, 
4.2% alpha acid (45 min) 

(28 g) Hallertauer Tradition hops, 
4.2% alpha acid (15 min) 

German lager yeast 

Original Gravity: 1.069 

DIRECTIONS 
Mash in for a first rest at 152° F (67° C) for 15 

minutes. Raise to 157" F (69° C) for an additional 
30 minutes. Ferment at lager fermentation temper­
atures for 3-4 days. Rai se the temperature 3-5° F 
for three days (diacetyl rest). then drop to about 
45o F (8° C) for two days (crash clear). Rack to sec­
ondary and hold at 36° F (2° C) for two days. Drop 
to 32° F (0° C). This beer benefits from additional 
storage time at 32° F. but is basically ready in 
about three weeks, depending on your yeast. 

Due to the large portion of smoked malt used, this 
recipe cannot be reproduced with extracts. 

131~ IGH ID 'S I~ ED II~ ISH I~ ED ALE 
Recipe by Alex Grate/brewed at Odell Brewing Co. 
Bronze Medal, GABF Pro-Am 2008 

INGREDIENTS 
for 5 U.S. gallons (19 L) 

6.0 lb (2.72 kg) U.S. two row pale malt 

3.25 lb (1.47 kg) Munich malt 

2.5 lb (1.1 3 kg) rye malt 

4.0 oz (113 g) roasted barley 

1.0 oz (28 g) Challenger hops, 7.5% 
alpha acid (60 min) 

1.0 oz (28 g) Fuggles hops, 4.5% alpha 
ac id (15 min) 

White Labs London ale yeast 
Whirlfloc tablet, 15 minutes 

Original Gravity: 1.058 
Final Gravity: 1.012 
ABV: 6.0% 
SRM: 13 
IBUs: 25 

DIRECTIONS 
Assumes 75% brewhouse efficiency. Mash at 

155° F (68° C) for 60 minutes. Boil for 60 minutes, 
adding hops as specified. Ferment for one week, 
rack to secondary and cond ition an additional one 
to two weeks. 

Mini-Mash Version 
4.0 lb (1 .81 kg) light liquid malt extract 
3.25 lb (1.47 kg) Munich malt 
2.51b (1.1 3 kg) rye malt 
4.0 oz (113 g) roasted barley 
1.0 oz (28 g) Challenger hops, 7.5% 

alpha acid (60 min) 
1.0 oz (28 g) Fuggles hops, 4.5% alpha 

acid (15 min) 

Directions 

White Labs London ale yeast 
Whirlfloc tablet, 15 minutes 

Perform a mini-mash with the grain. You might 
want to add a couple of handfuls of rice hulls to 
avoid a stuck runoff due to the high portion of rye 
malt in the mini-mash. Add 2 gallons of 170° F 
(77° C) water to grains, stir and hold at 155° F 
(68° C) for 60 minutes. Add 3.5 quarts (3.3 L) of 
boiling water for mash out. Sparge with around 
4.5 gal lons of 170° F (77° C) water until you have 
6 gallons (22.7 L) of runoff in your brew kettle. 
Stir in extract and boil for 60 minutes, adding 
hops as specified. Ferment for one week, rack 
to secondary and condition an additional one to 
two weeks. 

W\Vw.beertown.org 



been brewing for 17 years , and when he 
isn't brewing, he:S welding or building brew­
ing equipment. Working with Highland was 
a great experience, according to Schenk. 
"They gave me complete creative control 
over the entire process , and made it a lot of 
fun ," Schenk said. 

Schenk:S biggest challenge was calculating 
hop extraction from a 5-gallon batch to a 
50-barrel batch. Highland Brewing uses a 
kettle with an internal calandria (pipes that 
carry steam down into the kettle to heat its 
liquid contents), so none of the calculations 
for the different design seemed correct. In 
the end, Schenk admitted, 'The decision on 
hop quantity was made with the scientific 
method of guessing and tasting." The com­
mercial-sized batch was very close to the 
original, with the exception of a slightly 
higher bitterness, but as visitors to the GABF 
booth can attest, it tasted great. Schenk 
hopes his skill with brewe1y equipment and 
success at winning beer competitions will 
eventually translate into opening his own 
small brewery. 

In the Saturday sessions, there was great 
interest in Kerry Martin's Saint Arnold 
Divine Reserve No. 7, a weizenbock brewed 
by Brock Wagner at Saint Arnold Brewing 
Co. in Houston, Texas. Rumor has it that a 
GABF attendee in her 20s with a distinctly 
German accent was thrilled to find a beer 
that tasted just like it did back home-high 
praise indeed. Martin is a geologist by trade, 
who has been brewing for ll years, and is 
a member of the Austin Zealots home brew 
club. He brewed his weizenbock for the Big 
Batch Brew Bash put on by the Kuyk­
enclahl Gran Brewers homebrew club, and 
part of the prize for winning that contest is 
having the beer brewed by Saint Arnold and 
released as one of their Divine Resetve beers. 
Martin spoke highly of working with the 
Saint Arnold brewers. "It was interesting to 
see how they go through all the same 
processes as a homebrewer but on a much 
larger scale, and with much larger and fanci­
er equipment." 

But the recipe came out a bit different in the 
scaled up version. Some things homebrew­
ers take for granted in the home brewery 
can't always be clone on a large scale. Its easy 
enough to toast a pound of clark wheat malt, 
for example, but that wasn't practical to do 

www.been own.org 

"M/JT T()LD ME 'THlS lS Y() I~ f3EEI~ . I /\M (l LY 1\ STEW/" ~ !) 
;, [J /\LL FlN/\L DEClSl()NS ! ~EST WlTH Y(J .' TH IS w;,s 
1\WES() ME, ;, D ;, G I~ E/,T LEI" ~ l EXPEI~ I E ICE F()l~ ME." 

- Lyle Brown, Silver Medalist 

SCHENK'S Cf~E/,M /\LE 
Recipe by Aaron Schenk/brewed at Highland Brewing Co. 
GABF Pro-Am 2008 

INGREDIENTS 
for 5 U.S. gallons (19 L) 

3.51b 
4.51b 
1.0 lb 
4.0 oz 
1.25 oz 

(1.59 kg) German pilsner malt 

(2.04 kg) Briess 2 row malt 

(0.45 kg) flaked rice 

( 113 g) flaked corn 

(35 g) Mt Hood hop pellets, 5.2% 
alpha acid (60 min) 

White Labs California Ale Yeast 

Original Gravity: 1.048 

Final Gravity: 1.008 

DIRECTIONS 
Mash at 152° F (6r C) for 60 minutes. Adjust 

volume so that you wi ll have 5.5 gallons (20.8 L) of 
1.048 gravity wort at the end of the boil. Boil for 
90 minutes, adding hops after 30 minutes. Add 
Whirlfloc and yeast nutrient at 10 minutes. Cool 
and pitch with approx. 13 million cells/ml of White 
Labs California ale yeast. Ferment at 62-65° F (17-
180 C) until done, rack to secondary and lager for 4 
weeks. Package and enjoy! 

Extract Version 
4.33 lb (1 .96 kg) Extra Light Dry Malt 

Extract 
1.0 lb (0.45 kg) rice syrup 
1.5 oz (43 g) Mt Hood hop pellets, 5.2% 

alpha acid (60 min) 
White Labs California Ale Yeast 

Directions 
Stir extract and rice syrup into 2 gallons (7.6 L) 

of water and bring to a boil. Add hops and boil 60 
minutes. Strain into fermenter with enough cold 
water to make 5 ga llons (19 L). When temperature 
drops to 65° F (18° C), pitch yeast and aerate wort. 
Ferment at 62-65° F (17-18° C) until done, rack to 
secondary and lager for four weeks. Package and 
enjoy! 

BREW-MAGIC .. SYSTEM 

• 
SABCO 

KEGS.COM 

bSt~abco 
Something's 

Brewin' at CSU ! 
Recently, Odell Brewing Co. was proud to 
donate 8 new Sabco Brew-Magic System to 
the Brewing Science and Technology class 
at Colorado State University. 

Brewing authorities, including Doug Odell 
(left), noticed a "lack of consistency and 
repeatability" in CSU's old equipment 
University officials including professor Jack 
Avens. Ph.D, Dept. Food Science, agreed 
that Brew-Magic will give students a great 
oppor1unity and a "competitive edge." 

"This system will allow recipe repeatability 
in brewing from semester to semester . .. 
a huge step beyond the home-brewing 
equipment we previously used." 

Here at Sebco we simply say ... 

GO RAMS! 
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I ! ~ ! y 
THE BEVERAGE PEOPLE 

Home Brewing, Cheesemaking 
and Winemaking Supplier 

WELCOJHE To HorviEBREW 

CALIFORNIA. "ANYTIME OF YEAR 

You CAN FIND 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 
(CH81) 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 Schm:ffenberger® Chocolate 
Porter (BN121) or the staffs' 
favorite, "Brea!ifast 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 sto1·e at: 
840 Piner Rd. #14 
SANTA ROSA, CA 

Call us toll free for orders: 
800 5441867 or 

www. thebeveragepeople.com 

Open: Tuesday-Friday 
10:00-5:30 

and Sattt~·day 10:00 - 5:00 
Also open Mondays: August 

through December 
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Ralph Olson, HopUnion; Bill Jenkins, Big lime Brewing Co.; David Edgar, HopUnion; 
Lyle Brown; Mark Thompson, Starr Hill Brewery 

S/,lNT /~J~NOLD IJ lV lNE I~ESEf~VE NO. 7 
(WElZEN!30CK) 
Recipe by Kerry Martin/brewed at Saint Arnold Brewing Co. 
GABF Pro-Am 2008 

INGREDIENTS 
for 5 U.S. gallons (19 L) 

8.0 lb 

3.51b 

2.0 lb 

8.0 oz 
8.0 oz 
2.0 oz 
4.0 oz 
1.75 oz 

(3.63 kg) dark wheat malt 

(1 .59 kg) Pilsner malt 

(0.9 kg) light Munich malt 

(227 g) Specia l B malt 

(227 g) 40° L crystal malt 

(57 g) chocolate wheat malt 

(113 g) pale Chocolate malt (200 L) 

(49 g) Hallertau Hersbrucker hops, 
3.2% alpha acid (60 min) 

White Labs WLP300 Hefewizen 
ale yeast, 2 liter starter 

Original Gravity: 1.079 
Final Gravity: 1.020 
IBUs: 22 

DIRECTIONS 
This recipe is a slight variation of the one in 

Jamil Zainasheff and John Palmer's book Brewing 
Classic Styles. (Assumes 80% efficiency.) Toast 1 
lb (0.45 kg) of the dark wheat for 30 minutes at 
350° F (176° C), stirring occasionally. Step mash at 
132° F (56° C) for 10 minutes, raise to 152° F (6JO 
C) for 1 hour and mash out at 168° F (76° C) for 15 
minutes. Boil 90 minutes. Ferment at 62° F (17° C) 
for 14 days, then keg. 

Extract Version 
10.5 lb (476 kg) liquid wheat malt extract 
8.0 oz (227 g) Special B malt 
8.0 oz (227 g)40° L crystal malt 
2.0 oz (57 g) chocolate wheat malt 
4.0 oz (113 g) Chocolate malt (200 L) 
2.25 oz (49 g) Hallertau Hersbrucker hops, 

3.2% alpha ac id (60 min) 

Directions 

White Labs WLP300 Hefewizen 
ale yeast, 2 liter starter 

Steep gra ins in 3 gallons (117 L) of 150° F (66° 
C) water for 30 minutes then strain and sparge 
with 1/2 gallon (1 .9 L) of 170° F (77° C) water. Stir 
in extract, then bring to a boil and add hops. Boil 
60 minutes. Stra in into fermenter with enough co ld 
water to make 5 gallons (19 L). When temperature 
drops to 62° F (17° C). pitch yeast and aerate wort. 
Ferment at 62° F (17° C) for 14 days or until fer­
mentation ceases, then keg. 

www.beertown.org 



at Saint Arnold. The pale chocolate malt in 
the original recipe had to be scratched in 
favor of what the brewety had on hand , reg­
ular chocolate malt, effectively doubling the 
grains Lovibond rating. As a result of these 

· differences, the big batch had some subtle 
differences, but Martin wasn't concerned . 
"The commercial version was still very good, 
just not exactly the same. And the home­
brewed version has placed in other 
competitions so they are both very good. " 

Other highlights from the second flight 
included Chris W hitbeck's Tres Marias 
Jalapeno Pilsner (Tres Matias is a reference 
to a Mexican breed of rabbit) brewed by Tom 
Young at Great Basin Brewing Co. in Sparks, 
Nev. Whitbeck won several medals for this 
beer, including Best of Show at the Great 
Basin Brew Off. Apparently Great Basin used 
to brew its ovm chili beer called Cerveza 
Chili Beso, "Kiss of Chili ," but the brewety 
retired that two-time GABF gold-medal win­
ning beer several years ago in honor of 
brewmaster Eric McCleatys passing. 

Whitbeck mentioned , "Tom said this beer 
was different from theirs and wanted to brew 
it for the Pro-Am." So the choice of beers for 
the 2008 event was easy. W hitbeck also 
received a $100 gift certificate from the brew­
ery as part of his Best of Show victory. But 
rather than accept the money, he asked if he 
could tag along with a brewer's pass to the 
GABF, so he was able to help serve beers at 
the brewery's booth. "We took turns pour­
ing the beers at the GABF and I really had 
fun at the Pro-Am [booth] sharing my beer 
and telling people the recipe," Whitbeck said. 

One tragic story from this years Pro-Am com­
petition involves an entry for a saison 
submitted by AHA member and QUAFF 
home brew club member Dave Levonian . His 
recipe was brewed at Ballast Point Brewing 
Co. in San Diego. Levonian was diagnosed 
with a brain tumor early this year and died 
a short time after the diagnosis. He is sur­
vived by a wife and daughter, and his saison 
recipe will be brewed as the commemora­
tive beer for the 2009 AHA National 
Homebrewers Conference in Oakland, Calif. 

Amahl Turczyn Scheppach is a former 

craft brewer and associate editor for 
Zymurgy, and now brews at home in 

Lafayette, Colo. IW) 

www.beertown .org 

Recipe by Chris Whitbeck/brewed at Great Basin Brewing Co. 
GABF Pro-Am 2008 

INGREDIENTS 
for 5 U.S. gallons (19 L) 

10.0 lb 

0.51b 

0.51b 

1.0 oz 
0.5 oz 
0.25 oz 
6 

3 

(4.54 kg) American two-row pale 
malt 

(0.45 kg) Munich malt 

(0.45 kg) caramel Helles malt 

(28 g) whole Perle* hops (60 min) 

(14 g) whole Perle* hops (15 min) 

(7 g) whole Perle* hops (5 min) 

roasted jalapeno chiles. slivered 
and deveined (in primary) 

roasted jalapeno chiles. 
(in secondary for 1 week) 

Wyeast 1056 American ale yeast 
or White Labs WLP001 California 
ale yeast 

DIRECTIONS 
Mash in at 149° F (65° C) for 90 minutes. Roast 

chil es at 300° F (149° C) for 10 minutes. Make 
sure fermentation has started before adding the 
first six chil es to the primary fermenter. 

Extract Version 
Substitute 8 lb (3.63 kg) of light liquid malt 

extract for the pale and Munich malts and 
increase 60 minute hops to 1.25 oz (35 g). Steep 
grains in 2 gallons (7.6 L) of 150° F (66° C) water 
for 30 minutes then strain and sparge with 1/2 
gallon (1 .9 L) of 170° F {77° C) water. Stir in 
extract then bring to a boil. Add hops as directed. 
After a 60 minute boil strain into fermenter with 
enough cold water to make 5 gallons (19 L). Pitch 
yeast and aerate wort when temperature drops to 
63° F (1JC C). Make sure fermentation has started 
before adding the first six chiles to the primary fer­
menter. 

*Whitbeck used homegrown Perle hops, so % 
alpha acid is unknown. 

~S'~E~ 
"You can't buy what you can brew" 

Special retail store program 
(E-mail for details) 

Mash Lauter Tun 

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

Fermenters 

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

EVERYTHING INCLUDED READY TO BREW 

951-676-2337- www.minibrew.com- john@minibrew.com 
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2008 BREWERY AND BREWER 
OF THE YEAR AWARDS 

Large Brewing Company and Large 
Brewing Company Brewer of the Year 
Anheuser-Busch, Inc. 
Doug Muhleman 

Mid·Size Brewing Company and Mid-Size 
Brewing Company Brewer of the Year 

• Q OSBY & BAKER I.JJ Sponsored by Crosby & Baker Ltd . 
Pyramid Breweries Inc. 
Simon Pesch 

Small Brewing Company and Small 

Mkro5tar 
Brewing Company Brewer of the Year 
Sponsored by Microstar Keg Management 

UO MANAGIM I NT AleSmith Brewing Co. __ _, .......... -
The AleSmith Brewing Team 

A 
Large Brewpub and Large Brewpub 
Brewer of the Year 
Sponsored by Brewers Supply Group 

BRI.WIRSSUPI'IYGROUP 
Rock Bottom Brewing 
Rock Bottom Brewing Team 

Small Brewpub and Small Brewpub 

$~~~ 
Brewer of the Year 
Sponsored by Briess Malt & Ingredients Co. 
Redwood Brewing Co. 
BiiiWamby 

Category: 1 Amerlcan·Style Cream Ale or Lager-
25 Entries 
Gold: Lone Star, Pabst Brewing Co., Woodridge, IL 
Silver: Hamm's, MillerCoors, Milwaukee, WI 
Bronze: Henry Weinhard's Blue Boar Pale Ale, MillerCoors, 

Milwaukee, WI 

Category: 2 American-Style Wheat Beer-21 Entries 
Gold: Pyramid Crystal Wheat Ale, Pyramid Breweries Inc., 

Seattle, WA 
Silver: Spanish Peak Crystal Weiss, Spanish Peaks Brewing 

Co., Stamford, CT 
Bronze: American Wheat, Gella's Diner and Lb. Brewing Co. , 

Hays, KS 

Category: 3 American-Style Hefeweizen-52 Entries 
Gold: Henry Weinhard's Hefeweizen, MillerCoors, 

Milwaukee, WI 
Silver: Hefeweizen, Widmer Brothers Brewing Co., 

Portland, OR 
Bronze: Whitetail Wheat, Montana Brewing Co., Billings, MT 

category: 4 Fruit or Vegetable Beer-87 Entries 
Gold: Pyramid Apricot Ale, Pyramid Breweries Inc., 

Seattle, WA 
Silver: Alaskan Raspberry Wheat Beer, Alaskan Brewing Co., 

Juneau,AK 
Bronze: Sangre de Frambuesa, Santa Fe Brewing Co. , 

Santa Fe, NM 

Category: 5 Herb and Spice or Chocolate Beet-
72 Entries 
Gold: Russian Roulette, Minneapolis Town Hall Brewery, 

Minneapolis, MN 
Silver: Pangaea, Dogfish Head Brewery, Milton, DE 
Bronze: State Beach Blonde, Pizza Port Carlsbad, 

Carlsbad, CA 

Category: 6 Coffee Flavored Beer-28 Entries 
Gold: Java the Hut, CB & Potts Restaurant & Brewery 

(Flatirons - Westminster), Broomfield, CO 
Silver: Big Shot Espresso Stout, Twisted Pine Brewing Co., 

Boulder, CO 
Bronze: Double Espresso Stout, Barley Brothers Brewery 

and Grill, Lake Havasu City, AI. 

Category: 7 Specialty Beer-21 Entries 
Gold: Red & White, Dogfish Head Brewery, Milton, DE 
Silver: Hazelnut Brown Nectar, Rogue Ales, Portland, OR 
Bronze: Palo Santo Marron, Dogfish Head Brewery, 

Milton, DE 

Category: 8 Rye Beer-24 Entries 
Gold: Roggenbier, Iron Hill Brewery & Restaurant-Media, 

Wilmington, DE 
Silver: Right On Rye, Rock Bottom Brewery-Bethesda, 

Bethesda, MD 
Bronze: Ryeteous Red, Amherst Brewing Co., Amherst, MA 

Category: 9 Specialty Honey Beer-33 Entries 
Gold: Honey Lager, Capitol City Brewing Co.-Capitol Hill, 

Washington, DC 
Silver: Eye of the Storm, Minneapolis Town Hall Brewery, 

Minneapolis, MN 
Bronze: Honey Moon Summer Ale, Blue Moon Brewing Co., 

Golden, CO 

Category: 10 Session Beer-33 Entries 
Gold: 3.2 Unfiltered Wheat Beer, Boulevard Brewing Co., 

Kansas City, MO 
Silver: USS Minnow Mild Ale, Dry Dock Brewing, Aurora, CO 
Bronze: Blonde Bombshell, Cascade Lakes Brewing Co., 

Redmond, OR 

Category: 11 other Strong Beer-32 Entries 
Gold: Derail Ale, Durango Brewing Co., Durango, CO 
Silver: Imperial Oatmeal Stout, Boundary Bay Brewery, 

Bellingham, WA 
Bronze: FiftyFifty Imperial Stout, FiftyFifty Brewing Co., 

Truckee, CA 

dillanDAMorewery 

2008 
WINNERS 
LIST 

Category: 12 Experimental Beer-82 Entries 
Gold: Arquebus, Cambridge Brewing Co. , Cambridge, MA 
Silver: Fifteen Avery Anniversary Ale, Avery Brewing Co., 

Boulder, CO 
Bronze: Le Pelican Brun, Pelican Pub & Brewery, 

Pacific City, OR 

Category: 13 Gluten-Free Beet- 1 o Entries 
Gold: Redbridge, Anheuser-Busch, Inc., St. Louis, MO 
Silver: New Grist, Lakefront Brewery, Milwaukee, WI 
Bronze: Chinquapin Butte Golden Ale, Deschutes Brewery, 

Bend, OR 

Category: 14 Americah-Belgo Style Ale-36 Entries 
Gold: Xtra Gold, Captain Lawrence Brewing Co., 

Pleasantville, NY 
Silver: Brush Fire Ale, Pump House Restaurant & Brewery, 

Longmont, CO 
Bronze: Big Wednesday, Pizza Port Solana Beach, Solana 

Beach, CA 

Category: 15 American-Style or German-Style Sour 
Ale-34 Entries 
Gold: The Dissident, Deschutes Brewery, Bend, OR 
Silver: Brute, Ithaca Beer Co., Ithaca, NY 
Bronze: Fifth Element, Squatters Pub Brewery, 

Salt Lake City, UT 

Category: 16 Wood· and Barrel-Aged Beer-
25 Entries 
Gold: Old Jack, Ram Restaurant & Brewery (Indianapolis}, 

Indianapolis, IN 
Silver: Buffalo Bock, Ram Restaurant & Brewery 

(Indianapolis), Indianapolis, IN 
Bronze: Beastie Barrel Stout, Barley Island Brewing Co., 

Fishers, IN 

Category: 17 Wood· and Barrel-Aged Strong Beer-
79 Entries 
Gold: Bourbon Barrel Barleywine, Central Waters Brewing 

Co. , Amherst, WI 
Silver: The Legend of the Liquid Brain Imperial Stout, Bull & 

Bush Brewery, Denver, CO 
Bronze: Golden Delicious, Captain Lawrence Brewing Co. , 

Pleasantville, NY 

Category: 18 Wood- and Barrel-Aged Sour Beer-
27 Entries 
Gold: Beekeeper, Bullfrog Brewery, Williamsport, PA 
Silver: Cherry Dubbel, Iron Hill Brewery & 

Restaurant-Newark, Wilmington, DE 
Bronze: Cascade Kriek Ale, Cascade Brewing Co., 

Portland, OR 

Category: 19 Aged Beer- 38 Entries 
Gold: Alaskan Smoked Porter 2006, Alaskan Brewing Co., 

Juneau,AK 
Silver: Vintage Speedway Stout, AleSmith Brewing Co. , 

San Diego, CA 
Bronze: Samuel Adams Utopias 2003, Boston Beer Co., 

Boston, MA 



Category: 20 Kellerbier/Zwickelbier-23 Entries 
Gold: Helles Keller, Fredericksburg Brewing Co. , 

Fredericksburg, TX 
Silver: Hell In Keller, Uncle Billy's Brew & Que, Austin, TX 
Bronze: Zwickel , Chama River Brewing Co., Albuquerque, NM 

Category: 21 Smoke-Flavored Beer-31 Entries 
Gold: Rauch Bier, Sly Fox Brewing Co. , Royersford, PA 
Silver: Alaskan Smoked Porter 2007, Alaskan Brewing Co., 

Juneau, AK 
Bronze: Second Hand Smoke, The Sandlot, Denver, CO 

Category: 22 International-Style Pilsener-22 Entries 
Gold: Session Premium Lager, Full Sail Brewing Co., 

Hood River, OR 
Silver: Yep, Still Boneheads, The Sandlot, Denver, CO 
Bronze: OE BOO, MillerCoors, Milwaukee, WI 

Category: 23 German-Style Pilsener---44 Entries 
Gold: Kaiser Pilsner, Pennsylvania Brewing Co., 

Pittsburgh, PA 
Silver: Party Pants Pilsener, Pizza Port Carlsbad, Carlsbad, CA 
Bronze: Prima Pils, Victory Brewing Co. , Downingtown, PA 

Category: 24 Bohemian-Style Pilsener-34 Entries 
Gold: Pleasantville Pils, Durango Brewing Co., Durango, CO 
Silver: Pallavicini Pilsner, Pug Ryans Brewery, Dillon, CO 
Bronze: Double Aught, Bear Republic Brewing Co., 

Healdsburg, CA 

Category: 25 Munich-Style Helles-30 Entries 
Gold: Himmelbrau Helles, Laurelwood Brewing Co., 

Portland, OR 
Silver: Saint Arnold Summer Pils, Saint Arnold Brewing Co., 

Houston, TX 
Bronze: BS Helles, The Sandlot, Denver, CO 

Category: 26 Dortmunder or German-Style 
Oktoberfest-16 Entries 
Gold: Rolling Thunder Dortmunder, Snake River Brewing 

Jackson, Jackson, WY 
Silver: Westy Export, CB & Potts Restaurant & Brewery 

(Flatirons -Westminster), Broomfield, CO 
Bronze: Penn Oktoberfest, Pennsylvania Brewing Co., 

Pittsburgh, PA 

Category: 27 America-Style Light L.ager-25 Entries 
Gold: Coors Light, MillerCoors, Milwaukee, WI 
Silver: Old Milwaukee Light, Pabst Brewing Co. , 

Woodridge, IL 
Bronze: Keystone Light, MillerCoors, Milwaukee, WI 

Category: 28 American-Style lager or Premium 
L.ager-29 Entries 
Gold: Olympia, Pabst Brewing Co. , Woodridge, IL 
Silver: Blatz, Pabst Brewing Co., Woodridge, IL 
Bronze: Henry Weinhard 's Private Reserve, MillerCoors, 

Milwaukee, WI 

RESTAURANT 
BREWHOUSE 

www.bearrepublic.com 

Category: 29 American-Style Specialty L.ager-
24 Entries 
Gold: Hurricane High Gravity, Anheuser-Busch, Inc., 

St. Louis, MO 
Silver: Natural Ice, Anheuser-Busch, Inc., St. Louis, MO 
Bronze: Busch Ice, Anheuser-Busch, Inc., St. Louis, MO 

Category: 30 Vienna-Style L.ager-28 Entries 
Gold: Vienna Red Lager, Iron Hill Brewery & Restaurant­

West Chester, Wilmington, DE 
Silver: Oaktoberfest, Firestone Walker Brewing Co. , 

Paso Robles, CA 
Bronze: Clipper City MarzHon, Clipper City Brewing Co. , 

Baltimore, MD 

Category: 31 German-Style Marzen---48 Entries 
Gold: Dogtoberfest, Flying Dog Brewery, Frederick, MD 
Silver: Saratoga Lager, Olde Saratoga Brewing Co., 

Saratoga Springs, NY 
Bronze: Munsterfest, Three Floyds Brewing Co., Munster, IN 

Category: 32 American-Style Amber L.ager-
43 Entries 
Gold: BJ's Oktoberfest, BJ's Restaurant & Brewery­

Chandler, Huntington Beach, CA 
Silver: Old Scratch Amber Lager, Flying Dog Brewery, 

Frederick, MD 
Bronze: El Oso, Bear Republic Brewing Co., Healdsburg, CA 

Category: 33 European-Style Dunkel-18 Entries 
Gold: Munich Dark, Redwood Brewing Co., Flint, Ml 
Silver: Bastone Miinchner Dunkel, Bastone Brewery, 

Royal Oak, Ml 
Bronze: Michelob AmberBock, Michelob Brewing Co., 

St. Louis, MO 

Category: 34 American-Style Dark L.ager-12 Entries 
Silver: Leinenkugel 's Creamy Dark, Jacob Leinenkugel 

Brewing Co. , Chippewa Falls, WI 
Bronze: Henry Weinhard's Classic Dark, MillerCoors, 

Milwaukee, WI 

Category: 35 German-style Schwarzbier-23 Entries 
Gold: B3K, Wynkoop Brewing Co. , Denver, CO 
Silver: Cherny Bock, Bohemian Brewery, Midvale, UT 
Bronze: Black Noddy Lager, Buckbean Brewing Co., Reno, NV 

Category: 36 Bock-39 Entries 
Gold: Goat Rancher, The Sandlot, Denver, CO 
Silver: Bock Lager, Elk Grove Brewery and Restaurant, 

Elk Grove, CA 
Bronze: Butt Head Bock, Tommyknocker Brewery, 

Idaho Springs, CO 

Category: 37 German-Style Strong Bock-19 Entries 
Gold: Capital Autumnal Fire, Capital Brewery Co., Inc., 

Middleton, WI 
Silver: Deep Water Dopplebock, Thomas Creek Brewery, 

Greenville, SC 
Bronze: Red Cock Doppel Bock, Maui Brewing Co., 

Lahaina, HI 

Category: 38 Baltic-Style Porter-18 Entries 
Gold: Kick in the Baltic Porter, Bluegrass Brewing Co., 

Louisville, KY 
Silver: Killer Kowalski, Flossmoor Station Brewing Co., 

Flossmoor, IL 
Bronze: SMP, Sixpoint Craft Ales, Brooklyn, NY 

Category: 39 Golden or Blonde Ale-40 Entries 
Gold: Steelhead Extra Pale Ale, Mad River Brewing Co. , 

Blue Lake, CA 
Silver: Alaskan Summer Ale, Alaskan Brewing Co., 

Juneau,AK 
Bronze: All Nighter, Chicago Brewing Co., Las Vegas, NV 

category: 40 German-Style Ktilsch-42 Entries 
Gold: Wind Blown Blonde, Stewart's Brewing Co., Bear, DE 
Silver: Sierra Nevada Kolsch Style Ale, Sierra Nevada 

Brewing Co., Chico, CA 
Bronze: Guido's Kolner Brau, Snake River Brewing Jackson, 

Jackson, WY 

Category: 41 English-Style Summer Al&-34 Entries 
Gold: Surfer's Summer Ale, Pelican Pub & Brewery, Pacific 

City, OR 
Silver: Montgomery Blonde, Montgomery Brewing Co. , 

Montgomery, AL 
Bronze: 312 'Urban Wheat Ale', Goose Island Beer Co., 

Chicago, IL 

Category: 42 Classic English-Style Pale Al~r-
48 Entries 
Gold: Full Sail Pale Ale, Full Sail Brewing Co., Hood River, OR 
Silver: Clipper City Pale Ale, Clipper City Brewing Co. , 

Baltimore, MD 
Bronze: Summit Extra Pale Ale, Summit Brewing Co., 

Saint Paul, MN 

Category: 43 English-Style India Pale Al&-28 Entries 
Bronze: Hop Daddy IPA, Main Street Brewery, Corona, CA 

Category: 44 American-Style Pale Al~r-76 Entries 
Gold: Mission Street Pale, Firestone Walker Brewing Co. , 

Paso Robles, CA 
Silver: Drake's 1500 Pale, Drake's Brewing Co., 

San Leandro, CA 
Bronze: Firestone Pale 31 , Firestone Walker Brewing Co., 

Paso Robles, CA 

Category: 45 American-Style Strong Pale Al~r-
71 Entries 
Gold: Hop Bomb, Rock Bottom Brewing, Louisville, CO 
Silver: Nectar Pale, Firestone Walker Brewing Co. , Paso 

Robles, CA 
Bronze: Organic IPA, Hopworks Urban Brewery, Portland, OR 

Category: 46 American-Style India Pale Al&-
104 Entries 
Gold: Union Jack IPA, Firestone Walker Brewing Co., 

Paso Robles, CA 
Silver: Blind Pig IPA, Russian River Brewing Co., 

Santa Rosa, CA 
Bronze: Hop Head, Bend Brewing Co., Bend, OR 



Category: 47 Imperial or Double India Pale Ale-
50 Entries 
Gold: Hopnotic 2X IPA, San Diego Brewing Co., 

San Diego, CA 
Silver: Hip Hop Double IPA, Hollister Brewing Co. , Goleta, CA 
Bronze: Hop 15, Port Brewing and The Lost Abbey, 

San Marcos, CA 

Category: 48 American-Style Amber/Red Ale-
65 Entries 
Gold: Dry Hopped Red, Rogue Ales, Portland, OR 
Silver: CascaZilla, Ithaca Beer Co. , Ithaca, NY 
Bronze: American Amber, Rogue Ales, Portland, OR 

Category: 49 Imperial or Double Red Ale-30 Entries 
Gold: Rock Hopera lmperiaiiPA, Vino's Pizza•Pub•Brewery, 

Little Rock, AR 
Silver: Alpha Dog Double Red Ale, Big Dog's Brewing Co. , 

Las Vegas, NV 
Bronze: Weekender Red Ale, Arnicas, Salida, CO 

Category: 50 Bitter or Pale Mild Ale-42 Entries 
Gold: Drop Top, Widmer Brothers Brewing Co., Portland, OR 
Silver: Hopsmith Pale Ale, Bull & Bush Brewery, Denver, CO 
Bronze: Sawtooth Ale, Left Hand Brewing Co., Longmont, CO 

Category: 51 Extra Special Bitter or Strong Bitter-
43 Entries 
Gold: Bachelor ESB, Deschutes Brewery, Bend, OR 
Silver: Sweetwater Motorboat ESB, Sweetwater Brewing Co. , 

Atlanta, GA 
Bronze: Standing Wave Pale Ale, Kannah Creek Brewing Co., 

Grand Junction, CO 

Category: 52 Scottish-Style Ale-24 Entries 
Gold: Highland Courage, Rock Bottom Brewery­

Bethesda, Bethesda, MD 
Silver: Dells Chief Amber Ale, Dells Brewing Co., 

Wisconsin Dells, WI 
Bronze: Railbender Ale, Erie Brewing Co., Erie, PA 

Category: 53 Irish-Style Red Ale-31 Entries 
Gold: Red Rocks Red Ale, Rock Bottom Brewing, 

Louisville, CO 
Silver: Ragtop Red, Rock Bottom Brewery-La Jolla, 

La Jolla, CA 
Bronze: Eric The Red, Rock Bottom Brewery-Orland Park, 

Orland Park, IL 

Category: 54 English-Style Dark Mild Ale or Brown 
Ale-48 Entries 
Gold: Sweet George's Brown, Dillon DAM Brewery, Dillon, CO 
Silver: Old Elk Brown Ale, Walnut Brewery, Boulder, CO 
Bronze: OB-1, Snake River Brewing Jackson, Jackson, WY 

Category: 55 American-Style Brown Ale-47 Entries 
Gold: Kick-Ass Brown, C.H. Evans Brewing at the Albany 

Pump Station, Albany, NY 
Silver: Bitch Creek ESB, Grand Teton Brewing Co., Victor, ID 
Bronze: Bad Dog Brown Ale, Elk Grove Brewery and 

Restaurant, Elk Grove, CA 

Category: 56 German-Style Altbier-27 Entries 
Gold: The Detroit Dwarf, The Detroit Beer Co., Detroit, Ml 
Silver: Railyard Ale, Titletown Brewing Co., Green Bay, WI 
Bronze: All The Way All, Desert Edge Brewery, 

Salt Lake City, UT 

Category: 57 Sou1h German-Style Hefeweizen-
52 Entries 
Gold: Wixa Weiss, Wynkoop Brewing Co., Denver, CO 
Silver: The Love, Starr Hill Brewing Co. , Crozet, VA 
Bronze: Mueller Hefeweizen, Springfield Brewing Co., 

Springfield, MO 

Category: 58 German-Style Wheat Ale-32 Entries 
Gold: I'm Half the Beer I Used to Be, BJ's Restaurant & 

Brewery - Chandler, Huntington Beach, CA 
Silver: Dark-n-Curvy Dunkelweizen, Piece Brewery, 

Chicago, IL 
Bronze: Wasatch Hefeweizen, Wasatch Brew Pub, 

Park City, UT 

Category: 59 Belgian-Style Witbier-53 Entries 
Gold: Mothership Wit/Organic Wheat Beer, New Belgium 

Brewing Co., Fort Collins, CO 
Silver: Belgian Wit, Redrock Brewing Co., Salt Lake City, UT 
Bronze: Squatters Wit, Utah Brewers Co-op, 

Salt Lake City, UT 

Category: 60 French· and Belgian-Style Saison-
37 Entries 
Gold: Saison, Iron Hill Brewery & Restaurant-

West Chester, Wilmington, DE 
Silver: Saison, Nodding Head Brewing Co., Philadelphia, PA 
Bronze: Luciernaga, Jolly Pumpkin Artisan Ales, Dexter, Ml 

Category: 61 Belgian- and French-Style Ale-34 
Entries 
Gold: Redemption, Russian River Brewing Co., 

Santa Rosa, CA 
Silver: Pride, Midnight Sun Brewing Co., Anchorage, AK 
Bronze: Rare Vas, Brewery Ommegang, Cooperstown, NY 

Category: 62 Belgian-Style Lambie or Sour Ale-
29 Entries 
Gold: Lambie de Hill , Iron Hill Brewery & Restaurant­

Media, Wilmington, DE 
Silver: Upstream Gueuze-Lambic, Upstream Brewing Co., 

Omaha, NE 
Bronze: Cassis de Hill, Iron Hill Brewery & Restaurant­

Newark, Wilmington, DE 

Category: 63 Belgian-Style Abbey Ale-53 Entries 
Gold: Bishop's Tipple Trippel, Main Street Brewery, 

Corona, CA 
Silver: Abbey Dubbel, Flying Fish Brewing Co., Cherry Hill , NJ 
Bronze: 6th Glass, Boulevard Brewing Co., Kansas City, MO 

Category: 64 Belgian-Style Strong Specialty Ale-
44 Entries 
Gold: Darth Delirium, Moose's Tooth Brewing Co., 

Anchorage, AK 
Silver: Brother David's Double, Anderson Valley Brewing Co., 

Boonville, CA 
Bronze: Golden Armor, CB & Potts Restaurant & Brewery 

(Highlands Ranch), Highlands Ranch, CO 

Category: 65 Brown Porter- 30 Entries 
Gold: BlackWatch Cream Porter, Pyramid Breweries Inc., 

Seattle, WA 
Silver: FireHouse Porter, FireHouse Grill & Brewery, 

Sunnyvale, CA 
Bronze: Prospector Porter, Tommyknocker Brewery, 

Idaho Springs, CO 

Category: 66 Robust Porter-47 Entries 
Gold: Nolan's Porter, Barrio Brewing Co., Tucson, AZ 
Silver: Sweet Sanderine Porter, II Vicino Brewing Co. , 

Albuquerque, NM 
Bronze: Pacemaker Porter, Flyers Restaurant and Brewery, 

Oak Harbor, WA 

Category: 67 Classic lrish·Style Dry Stou1-19 Entries 
Gold: Blarney Sisters Dry Irish Stout, Third Street Aleworks, 

Santa Rosa, CA 
Silver: Shaft House Stout, Dostal Alley Brewpub & Casino, 

Central City, CO 
Bronze: Port Truck Stout, Pizza Port Carlsbad, Carlsbad, CA 

Category: 68 Foreign-Style Stout-28 Entries 
Gold: Whiteface Black Diamond Stout, Great Adirondack 

Brewing Co., Lake Placid, NY 
Silver: Black Bear XX Stout, Alameda Brew house, 

Portland, OR 
Bronze: Black Hole XXX Stout, Chelsea Brewing Co. , 

New York, NY 

Category: 69 American-Style Stout-23 Entries 
Gold: Terminal Stout, Rock Bottom Brewing, Louisville, CO 
Silver: Black Mocha Stout, Highland Brewing Co. , 

Asheville, NC 
Bronze: Troegs Dead Reckoning, Troegs Brewery, 

Harrisburg, PA 

Category: 70 Sweet Stout-19 Entries 
Gold: Cream Stout, Redwood Brewing Co., Flint, Ml 
Silver: Milk Stout, Left Hand Brewing Co., Longmont, CO 
Bronze: Cow Stout, Pizza Port Carlsbad, Carlsbad, CA 

Category: 71 Oatmeal Stout-32 Entries 
Gold: Oatmeal Stout, Gella's Diner and Lb. Brewing Co., 

Hays, KS 
Silver: Velvet Merkin, Firestone Walker Brewing Co., 

Paso Robles, CA 
Bronze: Oatmeal Stout, Schooner's Grille & Brewery, 

Antioch, CA 

Category: 72 Imperial Stout-44 Entries 
Gold: BORIS The Crusher Oatmeal-Imperial Stout, Hoppin' 

Frog Brewing Co., Akron, OH 
Silver: Night Rider Imperial Stout, Pizza Port Carlsbad, 

Carlsbad, CA 
Bronze: Yeti Imperial Stout, Great Divide Brewing Co., 

Denver, CO 

Category: 73 Strong Scotch Ale-38 Entries 
Gold: AleSmith Wee Heavy, AleSmith Brewing Co., 

San Diego, CA 
Silver: Way Heavy, Pizza Port San Clemente, Carlsbad, CA 
Bronze: Bag Pipe's Scotch Ale, Allentown/Bethlehem Brew 

Works, Allentown, PA 

Category: 74 Old Ale or Strong Ale-40 Entries 
Gold: AleSmith Decadence Old Ale, AleSmith Brewing Co., 

San Diego, CA 
Silver: Old Scrooge, Silver City Restaurant & Brewery, 

Silverdale, WA 
Bronze: Old Scratch Barley Wine '99, Great Dane Pub & 

Brewing Co., Madison, WI 

Category: 75 Barley Wine-Style Ale-55 Entries 
Gold: Treblehook, Red hook Ales Brewery, Portland, OR 
Silver: AleSmith Old Numbskull, AleSmith Brewing Co., 

San Diego, CA 
Bronze: Scratch #4 "The Flying Mouflan", Troegs Brewery, 

Harrisburg, PA 

2008 Great American Beer Festival Pro-Am Beer 
Competition • 58 Entries 
Sponsored by Briess Malt & Ingredients Co, and HopUnion 

CBS LLC 
Gold: Barking Dog Scottish Ale, Big Time Brewing Co., 

Seattle, WA 
Bill Jenkins and AHA Member Jeff Niggemeyer 

Silver: Bamberg Hellerbock, Starr Hill Brewing Co., Crozet, VA 
Matt Reich and AHA Member Lyle Brown 

Bronze: Irish Red, Odell Brewing Co., Fort Collins, CO 
Doug Odell and AHA Member Alex Grote 
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The Complete Source for Beer, Wine & Meadmakers 

www.beenown.org 

BEERSMITH BREWING 
SOFTWARE 

Take the guesswork out of brewing 
with BeerSmith! Recipes, ingredi­
ents, styles, step-by-step instructions 
and more. Visit beersmith.com to 
download a free 21 day trial! 

Seasonal Beer 
t' \OU lOUT THL v _.AR 

HlghGravltvBrew.com 

1
-, ! v , < , ' ~ I I I . 
'\ !1 ,, ~~"c r \, r\;-~\ I, 

r ~ , , t ~ ; ~ 
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Last year was a trying one for commercial brewers, with costs 

of barley and hops skyrocketing due to shortages and other 

factors. But those same problems hit homebrewers, too, and 

will continue to do so for at least the next few years. So far the 

news coming in about hops, malt and yeast for the coming 

year is mostly good - at least no longer as dire. Prices for the 

foreseeable future will most likely remain higher than in previ­

ous years, though they should stabilize and remain relatively 

the same in the coming year or two. 

One possible silver lining in the rise of brewing materials at the commercial level is the 
potential for an increase in homebrewing, both for those new to the hobby and those 
returning to it. For some time now, the average homebrewer demographic was 
relatively affluent, middle-class and above , who chose the hobby because of the fun 
and creativity involved. But not so long ago, homebrewing was a viable hobby for 
many because of the ability to make beer for far less cost than that purchased at retail. 
An economy in recession, with $10 six-packs of craft beer, may create conditions once 
more for a renewed interest in homebrewing. 

So while the cost of homebrewing may have also increased due to the supply problems 
with barley and hops, they still remain inexpensive enough to make homebrewing 
cheaper than buying commercially produced beer. Here's what homebrewers can 
expect for continuing to make beer at home in 2009. 

By Jay Brooks 



State of the HopUnion & Others 
Last year was a time of panic and short­
ages in the hop market , with the spot 
market disappearing virtually overnight 
and prices for many varieties tripling, 
quadrupling and even quintupling. By all 
accounts the fear that gripped the indus­
try has largely dissipated , but prices will 
continue to remain higher than in the pre­
vious decade. As Ralph Olson, co-owner 
of HopUnion , said , "The panic is over and 
the pressure has subsided somewhat. " 

The reasons for the shortages for many 
varieties and the attendant rise in prices 
have been discussed in these pages and 
elsewhere. Worldwide, hop acreage 
increased this year for the first time in a 
decade , with as much as 20 percent more 
acres planted this year over last. Earlier 
this spring, at least 7,000 new acres of 
hops were planted in the Yakima Valley of 
Washington alone, though most were the 
super high alpha varieties preferred by 
the larger commercial breweries. That 
same pattern has been repeated in most 
of the hop-growing regions of the world . 
As a result , though the news is generally 
good, some aroma hops wi ll continue to 
be in relatively short supply for at least 
the next couple of years, especially when 
you consider that it takes three years for a 
new field to reach its full yield potential. 

Olson saw a decent crop coming in this past 
fall , with the majmity of the most popular 
varieties in good supply. Some of the less 
popular, but still very much in demand, 
varieties are a mixed bag, with some still in 
short supply while others look to be avail­
able to anyone who wants them. Simcoe, 
for example, was one hop rumored to be 
impossible to find last year, but it appears 
availability should not be a problem going 
forward. According to Olson , 'There were 
three Simcoe fields, one was pulled because 
it was a lease field , and three new ones 
added, so there are five now." 

The four most popular aroma hops, 
Cascade, Centennial, Willamette and 
Chinook, account for nearly half 
of all hops used by craft brewers. 
Another two-dozen 

or so account for an additional 25 percent 
of all available hops with the remaining 
quarter taken up by around 70 different 
varieties, all of which arguably are under­
used or are new and unfamiliar. 

High alphas, too , have become more 
expensive and difficult to come by for 
some. According to Chris Graham, co­
owner of More Beer! , because the high 
alphas are in such demand by breweries 
that deal in bulk , worldwide demand has 
made even increased yields become 
stretched by swelling demand. For the 
homebrewer, however, it's not as much of 
an issue. As Graham puts it, "Unless 
you're a competition homebrewer, many 
hops may be substituted for another and 
yie ld the same results. We just try to make 
our customers feel comfortable that the 
hop will approximate their needs. We're 
not selling a product, and we don't have a 
consumer base demanding a specific prod­
uct. " (For a good reference on possible hop 
substitutions, see the September/October 
2008 issue of Zymwgy.) 

The good news is that homebrewers won't 
lack for being able to find virtually any 
hop they might want to use , though in 
some cases they may either have to hunt 
around a bit or be willing to pay more. 
Similar to the prices commercial brewers 
are paying, hop prices are beginning to 
come clown ever so slightly with reports 
of a decent crop in 2008 worldwide, with 
a few exceptions (such as the U.K). Most 
experts believe they will come down only 
a little bit more and then will level off at 
a higher-than-2007 price. 

Another issue that fueled the panic of last 
year in homebrew shops is that because of 
the volatility of hop prices, many shops 
were cautious in their 
buying and either 
bought less overall or 
limited the number 

they were carrying to the more popular 
ones. This, in turn , gave rise to homebrew­
ers being unable to find less common vari­
eties and may have inadvertently fanned 
the Oames of last years panic. As plices sta­
bilize, availability issues should likewise 
subside, too. For the less common hops, 
shops like More Beer will limit sales per 
transaction in order to "spread the love 
across the board ," Graham continues. "If I 
just blew them out, many homebrewers 
will miss out. " 

The coming year should hold few surpris­
es but also precious little in the way of new 
and different hops. A few new hop varieties 
debuted recently, such as Glacier, Palisades, 
Sterling and Vanguard. Those will still be 
around , but its unlikely that any more new 
hops will make it to market next year, with 
the industry focused primarily on supply­
ing the demand for el\isting varieties. 

Interest in organic hops is also on the lise, 
and most suppliers are trying to fill that 
demand , not only from traditional regions 
like New Zealand, but also from Germany 
and the U.K., too. For example , First Gold , 
a new hop from the U.K. , should become 
available soon. Its a similar hop to East 
Kent Goldings, from a Whitbread source, 
and is a dwarf hop with 6-9 percent alpha. 

Malt Prospects for Homebrewers 
Happily, so far the barley harvest is looking 
good in the U.S . and Europe, with only a 
negligible dip in Canada, though prelimi­
nary testing is indicating that quality is 
higher than average. The Australian barley 
crop is still on track for a sizeable recovery 
from a 10-year drought, assuming suffi­
cient irrigation can bring the growing 
season to a successful conclusion. The 
global barley supply is expected to increase 
roughly 10 percent over last year. 
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Availability has not been as much of a 
problem for malt, only the price has 
changed significantly. As stocks are 
replenished from better harvests this year, 
prices will undoubtedly subside some­
what, but will likely remain a little higher 
than in the previous decade. Wheat 
prices, on the other hand, according to 
Bill Moore of William's Brewing, have 
come down 40 percent recently, and he 
expects barley to do likewise , though not 
at perhaps the same rate. 

Bryan Bechard of North Country sees malt 
prices as stabilizing or even coming down 
slightly, though "capacity is sti ll tight and 
energy costs are still high." 

HUGE Website­
wwwomorebeerocom 

There's not really anything new on the 
malt horizon, though interest in organic 
malts is also on the 1ise, and most malt 
suppliers are trying to fill that demand 
too. It's not quite as difficult to grow 
organic barley as organic hops. The real 
headache for maltsters comes in trying to 
process barley and keep it from being 
tainted by non-organic barley 

A Fit Night Out for Man Nor Yeast 
Unlike the hops and malt markets, the plice 
of yeast is not expeliencing the same level of 
increase in costs, though the doubling of 
malt plices along with !ising energy and 
transportation costs have affected the yeast 
market too. As a result, the plice of yeast 

Free Shipping On 
Orders Over ss9! 

Newly redes igned website! Absolwdy E1W)'t1Ji11g! for Home Brewing and Uecr Dispensing. 0\'l'r 2500 products with photos, in­
depth descriptions, and tons of how-to information. \\'cckl )• product releases, web-on ly specials, FAQ, and m uch, much more. 
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With 10 base lrrunes and up to 20 options to choose from, any brewing dream can be realized! 
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Base Price 
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Base Price 
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Base Price 
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Base Price 
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should see an increase in 2009 though the 
lise will likely be far more modest for the 
foreseeable future . 

One trend 'North noting in the yeast market 
is for boutique yeasts, meaning yeasts from 
specific pedigreed sources like a particular 
brewery These are very useful for home­
brewers trying to clone a famous beer. 
Being able to use the exact same yeast 
makes their task quite a bit easier, and yeast 
labs are trying to make more of these avail­
able to homebrewers. 

Both White Labs and Wyeast Laboratolies 
are continually eJ>,:perimenting with new 
and unusual yeast strains. Both release a 
changing list of different yeasts throughout 
the year that are not in their regular catalog. 

According to Brian Perkey, a former brewer 
and now customer service manager, 
Wyeast will continue to release several new 
yeasts in their "private collection" each 
quarter. This winter they'll make available 
high gravity yeasts. In spling, it will be 
Bretts , in summer they'll have Kolsch, 
English milds and other lighter style yeasts; 
and the fall will bting cider yeasts. 

White Labs likewise makes available two to 
three yeasts from their bank every two 
months, and while they were still working 
on their 2009 list at press time, Chtis 
White promises that trend will continue 
next year. 

The Last Wort 
So for all three of the primary ingredients 
homebrewers routinely purchase, avail­
ability should not be an issue for 2009-
unlike last year-though wallets may 
have to be opened a bit wider again. Like 
everything else in our present economy, 
the price for goods of all stripes continues 
to go up, and the ingredients for beer are 
no exception. This will continue to be as 
true for homebrewers as for commercial 
brewers. But the good news outweighs 
the bad. And we can always relax and 
have a homebrew. 

Jay Brooks is a freelance beer writer 

living in northern California who has 

been writing about beer for over 15 

years. He's the former GM of the 

Celebrator Beer News and writes online 

at the Brookston Beer Bulletin. fWP 

ww\v.beenmvn.org 



CO MMERCIAL CA LIBRATION 

One w ay 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 the rank of Grand Master in the 

Beer Judge Certification Program. Each issue they score two widely available commercial beers (or meads or ciders) 

using t he 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. 

www.beertown.org 

Two very different stouts were up for judging this issue by 
our Calibration panel. 

Fresh off a silver medal for Sweet Stout at the Great American 
Beer Festival (GABF) October 9-11 is Left Hand Milk Stout, 
brewed in Longmont, Colo. Milk Stout is brewed with premi­
um pale two-row, Crystal, Munich, roast barley, flaked oats, 
flaked barley and chocolate malts , and spiced with Magnum 
and U.S. Golding hops. It is 5.25 percent alcohol by volume 
and 22 IBUs. 

ON THE WEB 

BJCP Style Guidelines 
www.bjcp.org 

Left Hand Brewing Co. 
www.lefthandbrewing.com 

Lagunitas Brewing Co. 
www.lagunitas.com 

Suggested pairings with Milk Stout include dishes with cream or milk bases, black beans, meat 
dishes, Edam and Gouda cheeses, chocolate, cheesecake and bread pudding. Be sure to check out 
Left Hand's Web site for recipes using Milk Stout such as Chocolate Milk Stout Cake and Milk Stout 
Barbecue Sauce on Beef Short Ribs. 

Calibration judge Beth Zangari called the drinkable Milk Stout a perfect beer for those who don't 
like dark beers due to its silkiness and chocolately flavor. 

Next up was Lagunitas Cappuccino Stout from Lagunitas Brewing Co. in Petaluma, Calif. 

"This was one of the first coffee beers made in the country," said Lagunitas CEO Tony Magee. "It was 
the second batch of beer I made in 1993." 

Cappuccino Stout is brewed using Hardcore organic coffee ("A real earthy Colombian roast," says 
Magee), with the coffee adding lots of flavor, aroma, color and caffeine. The malt is dominated by 
several varieties of crystal as well as chocolate, plus a pinch of black malt resulting in a rich red but 
transparent darkness. 

Cappuccino Stout checks in at 8.3 percent abv and the IBUs are approximately 29-30. 

judge Scott Bickham calls it "a good beer that would appeal even to those who are not coffee drinkers." 

Coffee flavored beer is gaining in popularity. In 2004, a mere nine beers were entered in the World 
Beer Cup's "Coffee Flavored Beer" category, but in 2008 that number jumped to 24. The 2008 GABF 
had 28 entries in the category 

Our expert panel includes David Houseman, a Grand Master Ill judge and competition director fo r the 
B]CP from Chester Springs, Pa.; Beth Zangmi, a Grand Master !eve! judge from Placerville, Calif. and 
fou ndi ng member of Hangtown Association of Zymwgy Enthusiasts (H.A.Z.E.); Scott Bichham, a Grand 
Master II judge from Corning, N. Y, who has been exam director or associate exam director for the B]CP 
since 1995; and Gordon Strong, a Gmnd Master IV judge, principal author of the 2004 B]CP Style 
Guidelines and president of the B]CP board who lives in Beavercreel?, Ohio. 
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Left Hand Milk Stout-Left Hand Brewing Co., Longmont, Colo . 
.._~~~"!!~. BJCP Category: 138 Sweet Stout 

THE JUDGES' SCORES FOR LEFT HAND MILK STOUT 

Aroma: Coffee-like roasted bar­
ley and chocolate malt. Light 
alcohol notes. No hop aroma. No 
diacetyl. No OMS. Very low dark 
pit-fruit presence. A very clean 
and inviting coffee-like aroma 
without harsh edges. (10/12) 

Appearance: Black with ruby 
highlights. Nearly opaque. Thin, 
tan head with low retention. 
Low carbonation (OK). (2/3) 

Flavor: Roasted barley, choco­
late malt and substantial sweet­
ness are the initial impression. 
Espresso-like but without the 
acid present in coffee. Very low 
hop flavor with a bit of grassi­
ness in the finish. Moderate hop 
bitterness balances the malt 
sweetness and leaves a sense of 
milk in espresso. No diacetyl. No 
OMS. No apparent alcohol. Little 
to no esters; very clean and 
refreshing. (17/20) 

Mouthfeel: Smooth and creamy. 
No astringency or acidic harsh­
ness. Medium-full bodied. No 
particular alcohol warming but 
this may be deceptive since the 
beer goes down so easily. (5/5) 

Overall Impression: Extremely 
drinkable. Both the sweetness of 
the milk stout and the underly­
ing roastiness of the stout are 
well balanced with the hop bit­
terness. Additional dextrins and 
proteins to make the body fuller 
and enable better head retention 
are the only suggested improve­
ments. A great stout to have 
with chocolate as a dessert with­
out being too filling to enjoy 
more than one. (8/10) 

Total Score: (42/50) 
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Aroma: Roasted grain, with 
creamy sugary sweetness; 
becomes more cocoa-like as it 
warms, like powdered baking 
cocoa. Slight acidity, with low 
apple notes. No hop aroma; no 
off notes. (9/12) 

Appearance: Brown-black with 
deep red highlights; brilliant clar­
ity. Tan head forms of uneven 
bubbles, dissipates quickly to 
mist of film, but leaves a tan lace 
on the sides of the glass. (2/3) 

Flavor: Cocoa chocolate malt 
with moderate roast notes 
emerging mid-palate, lingering in 
the finish. Low apple and pear 
notes, but dominant fruit is dried 
prunes mixed with molasses and 
treacle. Slight acidity, but with 
milky sweetness, like chocolate 
milk with lots of cocoa powder 
and even more sugar. Clean fer­
ment, with no diacetyl or off fla­
vors. Balance is toward sweet­
ness, as opposed to malt flavors. 
Balance is more from roast char­
acter than hops. (17/20) 

Mouthfeel: Full bodied, silky and 
creamy with subdued carbona­
tion. Light astringency mixes with 
a tingling alcohol sensation, 
rather than hot or warming, 
blending for a clean finish. (5/5) 

Overall Impression: This sample 
presents with much more choco­
late than the coffee character 
that exemplifies dry stout. With 
the silky texture and balance 
toward sweetness, this is the per­
fect beer for those who "don't 
like dark beers." Almost chewy, 
this is a sustaining beverage, one 
that is best on its own, or maybe 
with snickerdoodle cookies and 
vanilla ice cream. (8/10) 

Total Score: (41/50) 

Aroma: Sweet mocha and bak­
ing chocolate with some coffee 
notes. I pick up a little acrid malt 
in the background, but it's subtle 
and is blended with caramel malt 
and a light fruitiness. No hops to 
distract from the sweet toasted 
malt. (13/15) 

Appearance: Deep mahogany, 
not as dark as most stouts. 
Excellent clarity and head reten­
tion. (3/3) 

Flavor: Nicely balanced though 
may lean too much to the dry 
side for some preferences. Starts 
softly with layers of sweet 
caramel, toasted breadcrumbs 
and chocolate malt. Sweetness 
from lactose is evident but gives 
way to coffee flavors before end­
ing with a moderately roasty fin­
ish. Hop bitterness is high 
enough to cut the malt sweet­
ness without making the finish 
too dry. Light fruitiness enhances 
the malt flavors . (16/20) 

Mouthfeel: Medium on the 
palate-some fullness and dex­
trins without being cloying. A lit­
tle lingering astringency reduces 
what is otherwise a smooth beer. 
(3/5) 

Overall Impression: Very nice 
beer that meanders between 
sweet and foreign-style stouts. It 
has the malty sweetness and 
mocha aroma of t he former, but 
the hop bitterness and roasty 
finish of the latter. The end result 
is dangerously drinkable. (8/10) 

Total Score: (43/50) 

Aroma: Rich coffee and cream 
nose with dark chocolate over­
tones. Roasted and sweet malt. 
No hops. Very low esters. No 
diacetyl. Very clean and fresh. 
Roast/malt forward, moderate 
intensity. (11/12) 

Appearance: Medium-sized tan 
head. Very dark brown color, 
opaque. When held to a flash­
light, garnet-colored and clear. 
(3/3) 

Flavor: Deep coffee and cream 
flavor with dark bittersweet 
chocolate finish. Medium bitter­
ness, moderate sweetness. Long 
dark chocolate and sweet malt 
finish with a bit of bitterness. 
Little, if any, hop flavor. 
Restrained esters. Roast/sweet 
flavors balanced nicely. Very 
fresh-tasting . (18/20) 

Mouthfeel: Medium-full body, 
moderate carbonation. Creamy 
and smooth, not harsh at all. 
Very lightly warming. (5/5) 

Overall Impression: Outstand­
ing beer, very fresh, clean and 
tasty. Moderate sweetness 
makes it very drinkable. The bit­
terness makes it seem like a very 
dark chocolate, which is a great 
flavor. The roast quality has 
prominent coffee and chocolate 
flavors, which work great with 
the sweetness. (9/1 O) 

Total Score: (46/SO) 
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Lagunitas Cappuccino Stout-Lagunitas Brewing Co., Pet a luma, calif. 

BJCP category: 21A Spice, Herb or Vegetable Beer 

THE JUDGES' SCORES FOR LAGUNITAS CAPPUCCINO STOUT 

Aroma: Berry-like fruity esters 
and a lcohol dominate. Little to 
no malt aroma but there is a 
fresh coffee a roma . No hop 
a roma. No diacetyl or OMS. 
While t he coffee note is the re, 
t he underlyi ng stout character 
of roasted barley and malts is 
missing. Combination of esters, 
a lcohol and coffee is an awk­
ward blend. (8/12) 

Appeara nce: Very deep ruby 
color, nearly black. Clear-not 
opaque. Thick, tan, long-last ing 
head. Well ca rbonated. (3/3) 

Flavor: Sweet maltiness up front 
with ca ramel notes but little 
roasted malt or roasted barley. 
Alcohol is very evident; this may 
age out over time. Fresh coffee 
flavor that leaves a bit of thin 
roughness to the finish. Cherry 
and raspberry fruit iness doesn't 
seem to blend with t he coffee 
used in making t his stout and t he 
alcohol that resulted. (14/20) 

Mout hfe el: Medium bodied 
with rough mouthfeel. Not as full 
as e ither t he Foreign Extra Stout 
or Imperial Stout. Not creamy or 
smooth as one might expect from 
a cappuccino-based beer. Lots of 
alcohol warming. (4/5) 

Ove ra ll Impression: Drinkable 
but doesn't portray the role of a 
stout or particula rly present t he 
characteristics of cappuccino, 
alt hough there is plenty of fresh 
coffee character. The beer seems 
somewhat confused about w hat 
it wants to be. Additional roasted 
barley would help bring out the 
stout character and the addition 
of lactose would provide the milk 
portion of the cappuccino. (6/10) 

Total Score: (35/50) 
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Aroma: Roast grain, low fruit 
with some acidity at first. Some 
coffee, low chocolate notes, 
moderate citrus hop aroma, and 
a bit of alcohol. (6/12) 

Appearance: Dark brown wit h 
gold highlights. Brilliantly clea r. 
Biscuity, persistent head forms of 
gold, pearlescent foam. (2/3) 

Flavor: Coffee, burnt raisin and 
molasses flavors are topped off 
with a citrus hop, like a twist of 
lemon in an espresso or cappucci­
no, as some sweetness merges in 
t he middle. Roast coffee flavor 
dominates the finish, with a bit 
of acidity and hop bitterness. 
(15/20) 

Mouthfeel: Medium body wit h 
moderate carbonation. Creamy, 
with some astringency and 
warming alcohol character, and a 
bit of an acidic bite. (4/5) 

Overall Impression: Without 
the foam, the base beer comes 
across more like my morning cof­
fee than a stout, like most of the 
color came from coffee rather 
than from roasted barley. The cit­
rus hop character was closer to 
what I expect for an American 
Brown hailing from t he Pacific 
Northwest. While it lacks the rich 
roastiness, deep color and full 
body expected for a stout, I 
found the flavor pleasing. This 
would be a lovely breakfast beer 
fo r a campout, wit h coffee, 
cream and sugar already added, 
and with the biscuity foam in 
place of steamed milk. (7/10) 

Total Sco re : (34/50) 

Aroma: The initial a roma has 
some unusual celery and roasted 
green chi le notes rathe r than cof­
fee. This could be evidence of 
some oxidation of the coffee. 
Cappuccino does emerge as it 
warms, along with some crystal 
malt sweetness. It is fa irly fruity 
for a sweet stout, w it h some 
spicy alcohol character in the 
background. (11/12) 

Appearance: Deep brown, 
rather than black. Looks more 
like coffee than a stout! The clar­
ity is excellent, and t he beige 
head stays up well and leaves 
lace on the glass. (3/3) 

Flavor: There is an interesting 
assembly of malt, coffee and 
ester flavors. Crystal and choco­
late malts provide a sweetish 
backbone, and there seems to be 
a little lactose character. The 
roasted green chile character car­
ries through from the aroma. The 
coffee and cappuccino flavors 
come through mainly at t he end, 
providing a substant ial bitter­
ness in the finish . I get some aro­
matic alcohols and esters-high­
er than expected, but t hey do 
add complexity. (14/20) 

Mouthfeel: Moderate to full 
mouthfeel, but a modest carbon­
ation prevents it from being cloy­
ing. There is some astringency, 
but at an appropriate level. (4/5) 

Overall Impression: Good beer 
that would appeal even to those 
who are not coffee d ri nkers. The 
base beer does not have enough 
of the classic roasted flavors t hat 
exemplify the stout style, but 
perhaps they w ould come 
through better if the ester and 
alcohol levels were reduced. 
(6/10) 

Tot al Score: (38/50) 

Aroma: Strong coffee aroma­
like fresh coffee beans, not 
brewed coffee or roasted malt. 
Malty sweet ness and roast fol­
lows. Moderate esters. No hops. 
Otherwise clean. (9/12) 

Appearance: Tall, light brown 
head, settled moderately fast. 
Dark brown, opaque. When held 
to a flashlight, is deep ruby and 
clear. (3/3) 

Flavor: Fresh coffee bean flavor, 
moderately strong. Moderate 
esters. Medium bitterness 
(including some from the alco­
hol). Rest rained hops-not get­
ting much at all. Moderate 
sweetness. Some alcohol flavor. 
Some roast/burnt flavors in the 
finish. (15/20) 

Mout hfeel: Warming, but a lit­
t le hot. Medium-full body, mod­
erate carbonation. Fairly smooth. 
Some astringency, seemingly 
from coffee beans. (4/5) 

Overall Impression: Still a little 
hot, probably needs some aging. 
There is a definite coffee flavor, 
and the quantity/balance seems 
about right; however, the coffee 
adds a harshness. The base beer 
seems like a foreign stout. The 
blend isn't bad, but maybe a less 
harsh coffee variety or a better 
way of handling the coffee 
would work better. A good con­
cept, but a little rough from the 
coffee and alcohol. Should 
improve a bit with age. (7110) 

Total Score : (38/50) 
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Sipping in Singapore 

To most Americans, Singapore is the 
city in Asia that outlawed chewing 

gum and will arrest you if you spit on the 
street. But for me it most definitely 
emerges as the destination for some of the 
world's best food and beer. Yes. Beer! 

There is something quite remarkable hap­
pening in Asia. just as the USA has 
developed a culture of beer diversity and 
l1avor, Asia is nurturing its own culture of 
"better beer. " New, small and innovative 
microbreweries have emerged across the 
islands and continental Southeast Asia. Pio­
neers embrace both the spirit of traditional 
European beer types and excitement of 
American beer. One of Singapore's pioneer 
breweries has set the standard for success 
and has captured the support of beer and 
food enthusiasts in the area. 

Brewerkz Riverside Point should be a beer 
lover's first destination upon arriving in 
Singapore. The beer selection is spectacu­
lar. Twelve house-brewed lagers and ales 
are on tap. Award-winning dry-hopped 
Hopback Ale was my favorite. It's loaded 
with a mouthful of l1avor and the aroma of 
Kent Golding hops, a caramel sweetness 
and a complex, smooth and satisfying 
personality. At 4.5-percent abv, it affords 
the opportunity to enjoy a long session 
while watching the boat traffic in Clark's 
Quay (pronounced "key"), just 50 feet away 
My beer-nuts wife Sandra was swooning 
over a hearty, full-l1avored 6.2-percent Oat­
meal Stout. Others were sipping samples 
of Golden Ale, Wheat, Pilsener, Steam Beer, 
Amber Wheat, Darkside Lager, India Pale 
Ale , Fruitbrewz (raspberry), Ye Olde Ale 
and Xtra IPA. 

Brewerkz has come a long way since I first 
visited in 1998, one year after U.S.-born 
Devin Otto Kimble and Chilean Daniel E. 
Flores opened its doors. Now with the 
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expert skills of Canadian-born anclll-year 
Brewerkz brewmaster Scott Robertson (and 
his longtime assistant, Singaporean Kim 
Wong) the brewhouse is "rocking." If you 
still haven't had your fill of Brewerkz brew, 
you can enjoy more of their beers during 
your departure at the 3-hectoliter brewpub 
called Brewerkz Terminal 3, in the North 
departure lounge of the Singapore airport. 

Fortunately for beer lovers, their success is 
not without friendly competition. In fact , 
if you're lucky you'll encounter Singapore­
an brewers and homebrewers getting 
together to share ideas, notes, techniques, 
meals and beer to help each other procure 
better information and sought-after beer 
ingredients. Scott and Kim embrace the idea 
of helping others brew better beer. Along 
with the arrival of American craft brewer 
Fa! Allen a few years ago , the convivial 
community has grown substantially. Allen, 
former brewer at Pike Place Brewety (Seat­
tle) and Anderson Va ll ey Brewery 
(Boonville, Calif.) took on the challenge of 

Charlie and Ernest Ng. 

becoming the head brewer for Archipelago 
Brewery, owned by Singa pore-based big 
brewer Asia Pacific (brewer ofTiger Lager). 

"Food is a principal theme" for developing 
new beers, Allen explains as we clive into 
his offspring. 

Samui is one of their most popular beers. 
Brewed with Asian panclan leaf and Philip­
pine calamansi lime (a cross between the 
character of lime and tangerine/orange), 
this beer is exo tic ye t totally embraces 
beer's traditional character. "The fruit oils 
are what contribute to the perception of 
balanced and refreshing bitterness. The 
juice is fresh squeezed in the Philippines 
and air freighted to Singapore within 24 
hours , so this is not exactly an easy beer 
to make." 

In keeping with the theme of indigenous 
fo od and ingredients, the coriander and 
Chinese orange peel-spiced wheat beer 
reminisces its Belgian cousin , but with a 
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BREWING IN SINGAPORE 

Brewerkz Riverside (www.brewerkz.com) 

Archipelago Brewery (www.archipelagobrewery.com) 

The Pump Room Microbrewery Bistro (www.pumproomasia.com) 

The Red Dot Brewhouse (www.reddotbrewhouse.com.sg) 

Singapore homebrew club (www.Homebrew.com.sg) 

Danado de Bom Oatmeal Stout 
(Damn Good Oatmeal Stout) 

All Grain Recipe 

Ingredients 
for 6 U.S. gallons (23 liters) 

7.0 lb (3 .2 kg) Maris Otter pale malt 

1.0 lb (454 g) English Crystal (IS L) 

8.0 oz (225 g) Belgian aromatic malt 

12.0 oz (340 g) roasted barley 

8.0 oz (225 g) black malt 

8.0 oz (225 g) chocolate malt 

12.0 oz (340 g) rolled oats 

1.25 oz (35 g) UK Challenger hops 

5.8% alpha (7.25 HBU/203 

MBU) 60 minute boiling 

1.0 oz (28 g) UK Kent Geldings hops 

6.3% alpha (6.3 HBU/176 

MBU) I 0 minute boiling 

0.5 oz ( 14 g) Crystal hop pellets 5.5% 

alpha, dry hop in secondary 

1.0 tsp gypsum in mash 

0.25 tsp (I g) powdered Irish moss 

Cry Havoc yeast or English-

style ale yeast 

0.75 cup ( 175 ml measure) corn sugar 

(priming bottles) or 0.33 cup 

(80 ml) corn sugar for kegging 

Target Original Gravity: 1.048 ( 12 B 

Target Extraction Efficiency: 79% 

Approx. Final Gravity: 1.016 (4 B) 

I BUs: about 34 

Approximate color: 45 SRM (90 EBC) 

Alcohol: 4.2-percent by volume 
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Directions 
A step infusion mash is employed to mash the 

grains. Add I I quarts (I 0.5 I) of 140° F (60° 

C) water to the crushed grain, stir, stabilize 

and hold the temperature at 13r F (53 ° C) 

for 30 minutes. Add 5.5 quarts (5.2 I) of boil­

ing water and add heat to bring temperature 

up to 155° F (68° C) and hold for about 30 

minutes. Raise temperature to 167o F (75° C), 

Iauter and sparge with 3.5 gallons ( 13.5 I) of 

170° F (77° C) water. Collect about 6 gallons 

(23 I) of runoff. Add 60-minute hops and bring 

to a full and vigorous boil. 

The total boil time will be 60 minutes. When 

I 0 minutes remain add the I 0-minute hops 

and the Irish moss. After a total wort boil of 

60 minutes turn off the heat and place the pot 

(with cover on) in a runn ing cold-water bath 

for 30 minutes. Continue to chill in the 

immers ion or use other methods to chill your 

wort. Strain and sparge the wort into a san i­

tized fermenter. Bring the total volume to 6 

gallons (23 I) with additional cold water if nec­

essary. Aerate the wort very well. 

Pitch the yeast when temperature of wort is 

about 70° F (21 o C). Ferment at about 70° F 

(21 o C) for abou t one week or when fermen ­

tation shows signs of calm and stopping. Rack 

from your primary to a secondary and add 

the hop pellets for dry hopping. If you have 

the capability "cellar" the beer at about 55° F 

( 12.5 o C) for about one week. 

Prime with sugar and bottle or keg when 

complete. 

pleasant Asian lemongrass twist. Hazy and 
brewed with the addition of oats, Archipel­
agos Wheat Beer is an ongoing tropical essay 

Traders Brown Ale becomes one of my 
favmite beers in the tasting. Dark brown palm 
sugar is combined with "blue ginger," one of 
a hundred varieties available in Asia. Mini­
mally hopped , light amber in color, 
Archipelago Saison celebrates the snappy syn­
ergy of star anise, lemon zest and coriander. 

As we sample the last beer, Fal reminds me, 
"There's still time to stroll over and sample 
the beers at the Pump Room. " Having 
opened in late 2006, the brewery's beers are 
created by head brewer Alex Chaska and 
assistant j eff Murphy; both Americans, along 
with Indonesian assistant Hussein Ahamed. 

In no time flat, like cards at a poker table, 
the beer samples are dealt, light to dark to 
strong. India Pale Ale, Bohemian lager, 
Wheat beer, Lager, Scottish Ale, Porter and 
their hoppy anniversary beer called Cele­
bration Ale proved worth y of a full 
house- every single night. 

The plan for my final afternoon was to enjoy 
a casual lunch and find the Getman Paulan­
er Brauhaus before the evening rendezvous 
with more brewers at one last brewpub. 

Having visited several Paulaner Brauhaus­
es throughout the world , the usual beers, 
a light He lies lager and light amber Dunkel 
lager, we re served up with an inviting 
mousse-like head . Unfiltered and cloudy, 
these beers would be a welcome treat to 
those who seek yeast-dominated, fmity, fully 
carbonated, ice cold , mild tasting German 
lager. These were well-made beers, but 
lacked the typical gusto of traditional Ger­
man lagers. 

Our final evening is at The Reel Dot Brew­
house. Ernest Ng, head brewer, owner and 
director, greeted us with pride at this newly 
opened location. Ernest, a Singaporean con­
tractor specializing in renovating old and 
historic buildings, embraces this project 
with the excitement and enthusiasm only 
a homebrewer-turned-pro could have. 

Over a few beers, Ernest reveals the inspi­
ration fo r his open-air restaurant and 
glass-walled brewery. "I didn't know lager 
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Brewerkz brewmast er Scott Robertson 

and assistant brewer Kim Wong 

from ale when I was touring South Africa's 
Kruger National Parle" Casually inviting 
himself to an evening of drinking vvith the 
park's military guards, he was introduced 
to African-style sorghum beer. Inspired to 
homebrew, he found himself confronted 
with two choices in a local homebrew shop. 
One beer kit was marked with a blue dot, 
the other a red dot. The beer turned ou t 

lousy, but he persisted. Discoveting the Sin­
gapore homebrew club , Ernest honed his 
homebrewing skills and ultimately designed 
his b rew system with the assistance of 
young Indonesian brewer Ng Kah Hoe. 

We enj oyed a few of his inaugural brews 
with prawns and chi li'd squid and a serv­
ing of fish head curry. Red Dot's hoppy, 
clean, crisp , crystal clear golden ale called 
Summer Ale seemed to be the most popu­
lar. An authentic and award-wo rthy 
Getman-style Weizen (wheat beer) enchant­
ed my wife-she ordered three rounds 
before the evening was done. Dark, caramel-

Before there was 

Clark Quay 

like and mildly hopped English Ale also 
made the rounds. Red Dot Lime W heat, 
Munich Dark and Czech Pilsener were yet 
to be released from tank bondage, but 
Ernest couldn't resist having us try his still­
lagering Monster Green Lager Beer, a 
spirulina (blue-green nutritional algae)­
infused lager ; bright green and healthy! 

Singapore takes great pride in its cultural 
diversity, which is unequivocally manifest­
ed in its cuisine and now its beer. Thanks 
to the pioneering microbreweries, pub 
breweries and specialty brewers, Singapore­
ans can take comfort in knowing that this 

''EJ{T~EME BEE~" 
there was BIGF 
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city-state has entered the age of beer, sans 
chewing gum . As I descended the stairs 
from Red Dot, I lamented all that great beer 
I was leaving behind in Singapore. I was in 
a state of bliss and living in the Age of Beer. 

So let's cut the shuck and jive and get on 
with the recipe. 

Heres an Oatmeal Stout inspired by Brew­
erkz and encouraged by my wife, Sandra. 

Smooth, velvet texture. Enchanting creamy 
brown head . Absorbingly dark brown. 
Cocoa and coffee aroma and flavor notes 
with the subtle enhancement of aroma hops. 
Great drinkabili ty at jus t over 4-percent 
alcohol. Truly a beer for all sessions. Sur­
prisingly refreshing in the warmth of 
summer. 

Charlie Papazian is founder of the 
American Homebrewers Association. ~ 

Danado de Bom Oatmeal Stout 
(Damn Good Oatmeal Stout) 

Mash-Extract Recipe 

Ingredients 
for 6 U.S. gallons (23 liters) 

4 .0 lb 

2.0 lb 
1.0 lb 
8.0 oz 
12.0 oz 
8.0 oz 
8.0 oz 
12 oz 
1.75 oz 

1.0 oz 

0.5 oz 

1.0 tsp 
0.25 t sp 

0.75 cup 

( 1.82 kg) very light malt 

extract syrup or 3.2 lb ( 1.5 

kg) very light DRIED malt 

extract 

(3 .2 kg) Maris Otter pale malt 

( 454 g) English Crystal (IS L) 

(225 g) Belgian aromatic malt 

(340 g) roasted barley 

(225 g) black malt 

(225 g) chocolate malt 

(340 g) rolled oats 

(49 g) UK Challenger hops 

5.8% alpha (7.25 HBU/203 

MBU) 60 minute boiling 

(28 g) UK Kent Goldings hops 

6.3% alpha (6.3 HBU/176 

MBU) 10 minute boiling 

( 14 g) Crystal hop pellets 5.5% 

alpha. dry hop in secondary 

gypsum in mash 

(I g) powdered Irish moss 

Cry Havoc yeast or English­

style ale yeast 

( 175 ml measure) corn sugar 

{priming bottles) or 0.33 cup 

(80 ml) corn sugar fo r kegging 

Directions 
Heat 1.5 gallons (5.7 I) water to 172° F (77.5° 

C) and add crushed grains to the water. Stir 

well to distribute heat. Temperature should 

stabilize at about 155° F (68° C). Wrap a 

towel around the pot and set aside for about 

45 minutes. Have a homebrew. 

After 45 minutes add heat to the mini-mash 

and raise the temperature to 167° F (75° C). 

Pass the liquid and grains into a strainer and 

rinse with 170° F (77° C) water. Discard the 

grains. 

Add to the sweet extract you have just pro­

duced more water, bringing the volume up to 

about 2.5 gallons (9.5 liters).Add malt extract 

and 60 minute hops and bring to a boil. 

The total boil t ime will be 60 minutes. When 

I 0 minutes remain add the I 0-minute hops 

and Irish moss. After total wort boil of 60 

minutes turn off the heat. 

Immerse the covered pot of wort in a cold 

water bath and let sit for 15-30 minutes or the 

time it takes to have a couple of homebrews. 

Strain out and sparge hops and direct the hot 

wort into a sanitized fermenter to which 2.5 

gallons (9.5 I) of cold water has been added. If 

necessary add cold water to achieve a 6-gallon 

(23 I) batch size. Aerate the wort very well. 

Pitch the yeast when temperature of wort is 

about 70° F (21 o C). Ferment at about 70° F 

(21 o C) for about one week or when fermen­

tation shows signs of calm and stopping. Rack 

from your primary to a secondary and add 

the hop pellets for dry hopping. If you have 

the capability "cellar" the beer at about 55° F 

( 12.5° C) for about one week. 

Prime with sugar and bottle or keg when 

complete. 
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Iron Mash 2008 

The first Iron Mash competition was 
profiled in the May/june 2004 

Zymwgy, detailing a new competition 
concept organized by our homebrew club, 
The Cap and Hare, formerly The 
NetHoppers. It was based loosely on the 
TV show, "Iron Chef', where cooking 
teams are provided an assortment of 
ingredients and compete against each 
other to see who can create the finest 
multi-course meals. \Nhose cuisine reigns 
supreme? The Iron Mash turns it around 
to ask, "Whose libation is top creation?" 

We've come a long way from the first to 
the seventh annual Iron Mash. The event 
has grown from five to 25 teams, with 
budgets growing from $120 to over 
$2,000. Our 2008 committee held several 
planning sessions in the months prior to 
the event, ranging from kit creation to job 
duties. We set dates for building the kits 
and holding the judging. The event dates 
were determined by the availability of our 
gracious hosts, Rahr and Sons Brewing 

Grand prize winners, Beer Treader, 

with their Saison featuring bitter orange 

and yarrow. RIGHT: Second-place team, 

Mad Dog Brew Crew, with their Robust 

Porter featuring bitter orange and 

coconut. 

f. , ti mmulw? Or miubiiJ? Actually, it :, tf,~ yea.•t. 
Alla,qa.•b ll>'bite Beer iJ W?/iftm•J, JO tbe ym.•t 
,•tay,J put, J~r a jit!let; nwt'r! comple.\' jlat•m: T!y 
ow· atf'ard- lf'tiuuil.9 Be(qiau dly!e ,,.f.>eat beer today. 
It may be tbe ciOJe,•t to bem•en you ef't'rgd. 

ALWAYS AN ADVENTURE 
WWW.ALLAGASH.COM 
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2005 Gold 1\ h.-dal 
Belgian-Style Whit e 

Co. in Fort Worth , Texas. Rahr had donat­
ed our base malt in the past and offered to 
do so again this year. They also allowed us 
to use the brewery for our awards party 
and raffle, as the event has grown beyond 
the scope of any past residential locations. 

This year we experienced difficulty with 
the online registration process and had to 
go to a primitive backup system: e-mail. 
The plan was to limit the event to 24 
teams, although we allowed a last-minute 
extract team to join in. Our goal was to 
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Harvest Ale (Saison) 

Third-place f inishers, the Bomb 

Squad, w ith their Belgia n Pale Ale 

fea t uring bitter orange. 

attract as many teams from around the 
state of Texas as possible. We ended up 
having teams from Wichita Falls to 
Houston, some 400 miles apart , repre­
senting six different homebrew clubs. l 
created a spreadsheet to figure ou t how to 
break down ingredient volumes by the 
size and number of teams, thus Kit Builder 
1.0 was born . 

Larry Kemp, who had organized the event 
the last two years, provided me with a 
large amount of historical data. Ke lly 
Harris, Homebrew Headquarters owner, 

Recipe by Team Beer Treader, First place, Iron Mash 2008 

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

7.0 lb (3. 17 kg) Rahr American wo-row 

6.0 oz ( 170 g) Belgian Aromatic 

4.0 oz (I I 3 g) Biscuit Malt 

0.75 lb (340 g) Flaked Wheat 

0.85 oz (24 g) Fuggles (4.75%AA 60 min.) 

0.15 oz (4.3 g) Ha llertauer 
Hersbrucker (5% AA, 60 min.) 

0.5 oz ( 14 g) Hallertauer 
Hersbrucker (5% AA, 30 min.) 

0.25 oz (7 g) Yarrow Herb (8% AA. IS 
min.) 

0.85 oz (24 g) Bitter Orange Peel 
(dried) (5 min.) 

0.25 oz (7 g) Saaz (5 min .) 

White Labs WLP-565 Yeast 

Original Gravity: 1.042 

Final Gravity: 1.004 

Bitterness: 28 IBUs 

Color: 5 SRM 

Alcohol by volume: 4.5% 

Directions 
Use a single-infusion mash for 75 minutes 

at 148° F (64° C). Batch sparge. Mash efficien­

cy: 70 percent. 

Mini-Mash Version: 
Cut pale malt to 2 lb (0.90 kg) and add 3.2 

lb ( 1.45 kg) of extra light dry malt extract. 

Increase fuggles hops addition to I oz. All 

other ingredients remain the same as for the 

All-Grain recipe. 
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Mix grains with I gallon (3 .78 L) of 16 1 o F 

(7r C) water, stabi lize at 148° F (64° C) and 

hold for I hour. Strain liqu id into brew kettle 

and sparge grains with I ga ll on (3 .78 L) of 

I 70° F (7r C) water. To p up kettle to 2.5 gal­

lons (9.46 L) . Stir in extract and bring to a 

boil. Add hops, yarrow, and orange peel 

according to the times listed in the recipe. 

After 60 minute boi l, strain into fermenter 

with enough cold water to make 5 gallons ( 19 

L) . Pitch yeast and aerate we ll. Rack after fer­

mentation subsides, age, then bottle. 

Brewer's Notes 
The beer has a noticeable orange/citrusy 

aroma that was nicely balanced with some 

peppery notes, probably both from the yeast 

as well as the late hop addition. The beer was 

crisp, clean, and effervescent, with a dry, 

almost tart finish. We had gambled with our 

yeast selection-we arrived at the competi­

tion with a gallon starter of WLP-565 (the 

DuPont Saison yeast) , and a pint starter of 

Scottish ale yeast. Once we saw the ingredi­

ents package we decided right away to go for 

it; we were going to brew a Saison! 

Part of the inspiration to gamble on this 

yeast was from a Zymurgy article we had read 

earlier this year focusing on Saisons-thanks 

for the inspiration, Zymurgy! This was the first 

t ime either of us had brewed this unique style, 

and neither of us were really sure what we 

might produce. But looking at this one through 

a pint glass today, we are very pleased with our 

brew. Like our team name, we went on a quest 

and found a new and exciting destination! 

AHA SPECIAL EVENTS 

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

February IS 
AHA Rally - Saint Arnold Brewing Co. 
Houston, TX. Contact: Kathryn Porter, 
Kathryn@BrewersAssociation.org, 
www.AHAraiiy.org 

March 25-April 8 
1st Round AHA National Homebrew 
Competition Entries Due 
I 0 Regional Sites, US & CAN. Contact: 
Janis Gross, Janis@BrewersAssociation.org, 
www.beertown.org/events/nhdindex.html 

May2 
AHA Big Brew/National Homebrew 
Day 
Worldwide Event. Contact: Janis Gross, 
Janis@BrewersAssociation.org. 
www.beertown.org/events/bigbrew/index.html 

June 18 
AHA National Homebrew Competition 
Finals 
Oakland, CA. Contact: Janis Gross, 
Janis@BrewersAssociation.org, 
www.beertown.org/events/nhdindex.html 

June 18-20 
AHA National Homebrewers 
Conference 
Oakland, CA. Contact: Bradley Latham, 
Bradley@BrewersAssociation.org, 
www.AHAconference.org 

August I 
AHA Mead Day 
Worldwide Event. Contact: Janis Gross, 
Janis@BrewersAssociation.org, 
www.beertown.org/events/meadday/ 
index.html 

September 24-26 
Great American Beer Festival 
Denver, CO. Contact: Bradley Latham, 
Bradley@BrewersAssociation.org, 
www.beertown.org/events/gabf/index.htm 

November 7 
Teach A Friend to Homebrew Day 
Worldwide Event. Contact: Janis Gross, 
Janis@BrewersAssociation.org, 
www.beertown.org/events/teach/index.html 

was instrumental in helping me acquire 
the malts and hops needed to stage the 
event. I purchased two pounds of German 
Hersbrucker online and we received a 
donation of Fuggles from HopUnion, via 
Steve vVestrom of the Steinmeisters (inci­
dentally, the only team to compete in 
every Iron Mash even t). Harris supplied 
the rest at a generous price based on his 
allotment and inventory. vVe purchased 
whole sacks of grains for the most part , to 

www.beertown.org 



AHAIBJCP SANCTIONED COMPETITION PROGRAM CALENDAR 

Want to discuss judging, beer styles, co mpetitions and exams? Join the BJCP Members Forum at 
www.bjcp.org/phpBB2/index.php. 

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

Interested in becoming a beer judge? See www.beertown.org/homebrewing/scp/judge.html fo r information. 

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

January 9 
Big Beers, Belgians & Barleywlnes 
Homebrew Competition 
Vail, CO. Contact: Laura Lodge, Phone: 970-977-
0 I 00, E-mail: bigbeersfestival@hotmail.com Web: 
www.BigBeersFestival.com 

January 18 
AHA Club-Only Competition, Belgian & 
French Ales 
Warrenville, IL Contact: Doug Newberry, Phone: 
630-482-3075, E-mail: newber-
ry 1215@comcast.net Web: 
www.beertown.org/homebrewing/club.html 

January 23 
Upper Mississippi Mash Out 
St. Paul, MN. Contact: Kristen England do 
Northern Brewer, Phone: 65 1-29 1-8849, E-mai l: 
education_ director@bjcp.org Web: 
www.mashout.org 

January 24 
Meadllennlum 2009 
Orlando, FL. Contact: Ron Bach, Phone: 407-4 15-
0355, E-mail: bachian@juno.com Web: 
www.cfhb.org 

January 24 
Samuel Adams Patriot Homebrew Cont est 
Foxboro, MA. Contact: Michael Fairbrother, 
Phone: 603-234-9582, E-mail: fairbroth­
er@nhbrewers.com Web: 
www.samueladams.com 

keep costs down , and secured extract in 
bulle I acquired a 35-pound donation of 
coconut from Best Brands Corp. and pur­
chased the other special ingredients from 
the San Francisco Herb Company online. 

KitBuilder l.O predicted the best possible 
scena1io of 5- and 10-gallon batch combi­
nations. We ended up with 11 teams pro­
clueing 10-gallon all-grain batches, lO 
teams making 5-gallon extract batches, 
and four teams brewing 5-gallon all-grain 
batches. One team was allowed to make 

W\vw.beertown .org 

January 28 
Brew Bubbas Big Brew Brew-Off: 
january 2009 
Warren, MI. Contact: Craig Belanger, Phone: 586-
945-8629, E-mail: craig@brewbubbas.com Web: 
www.brewbubbas.com 

Ja nuary l l 
Snowdown's First Annual Homebrew 
Compet i t ion 
Durango, CO. Contact: Matthew Morrow, Phone: 
970-764-7128, E-mail: Memorrow@fortlewis.edu 
Web: www.hstrial-cmor­
row8.homestead.com/index.html 

Fe bruary 6 
The Great Northern Brew-Ha-Ha 
Duluth, MN. Contact: Steve Daiken, Phone: 715-
394- 1559, E-mai l: thedaike@hotmail.com Web: 
www.northernalestars.org/greatnorthernbrewhah 
a.html 

February 20 
Kansas City Bier Melsters 26th Annual 
Roeland Park, KS. Contact Neava Ford, Phone: 
91 3-432-9630, E-mail: missneava@yahoo.org 
Web: www.kcbiermeisters.org 

February 28 
BABBLE Brew-Off 
Mundelein, IL. Contact: Bruce Dir, Phone: 847-
566-80 12, E-mail: thedirs@att.net Web: 
www.babblehomebrewers.com 

February 28 
Great Arizona Home Brew Competition 
Phoenix, AZ. Contact: Norman Naff, Phone: 623-
386-0656, E-mail: norman_naff@msn.com Web: 
www.brewarizona.org 

March 6 
Amber Waves of Grain 
Buffa lo, NY. Contact: Jake Ocque, Phone: 401-374-
8907, E-mail: ocque25@yahoo.com Web: 
www.awoghomebrew.com 

March 7 
Cincinnat i Bockfest 
Cincinnati, OH. Contact: Ray Snyde r, Phone: 5 13-
5 15-0799, E-mail: raysnyder@fuse.net Web: 
www.bloatarian.org 

March II 
Kona Brewers Festival Homebrew 
Compet ition 
Kai lua Kana, HI. Contact: Fred Housel, Phone: 
808-33 1-8602, E-mail: Fred@kieleokona.com 
Web: www.konabrewcontest.googlepages .com 

March 14 
UKG Drunk Monk Challenge 2009 
Aurora, IL Contact: John Kleczewski, Phone: 630-
621-3342, E-mail: jkleczewski@mindspring.com 
Web: www.knaves.org/DMC/ 

March 2 1 
9th Annual March Mashness 
St. Cloud, MN. Contact: Bruce LeBlanc, Phone: 
320-251 -0229, E-mail: brewski I @ charter.net 
Web: www.cloudytownbrewers.org/competition/ 

Apri l 19 
The Oregon Garden's Homebrewers 
Classic 
Silverton, OR. Contact: Alan Priest, Phone: 503-
375-9980, E-mail: thepriests@ comcast.net 

A pril 25 
M ead Free or Die 
Manchester, NH. Contact: Michael Fairbrother, 
Phone: 603-234-9582, E-mai l: fa irbroth­
er@nhbrewers.com Web: 
www.nhbrewers.com/meadfreeordie 

May9 
AHA Club-Only Compet ition, Extract 
Beers 
Fort Worth, TX. Contact: Michael Porter, Phone: 
817-461 -9425, E-mail: msrw15@ sbcglobal.net 
Web: www.beertown.org/homebrewing/club.html 

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. williams brewing. com 
Free Catalog Requests: 800-759-6025 

2594 Nicholson St. • San Leandro • CA • 94577 
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KUDOS-BEST OF SHOW 

AHA/BJCP Sanctioned Competition Program 

July 2008 
Archuleta County Fair Homebrew Competition, 

16 entries-Randy & Eleanor Schnose, Pagosa 
Springs, CO. 

August 2008 
Tillamook County Fair Homebrew Competition, 

26 entries-Patrick Shearer, Hillsboro, OR. 
First Annual Northeast Ohio State Beer Brew 

Master Championship, I I entries-Rich Carson. 
Beer and Sweat, 245 entries-Dick Mahiques, 

West Chester, OH. 
LA County Fair Commercial Beer Competition, 

283 entries-Trumer Breueri, Berkeley, CA. 
Limbo Challenge, 143 entries-Tim Clifford, 

Oakland, CA. 
Chelan County Fair, 43 entries-Mark £miley, 

Federal Way, WA. 
Western Washington Fair Amateur Beer 

Competition, 78 entries-John Burke, Mount 
Vernon,WA. 

Brew Bubbas Big Brew Brew-Off: August 2008, 7 
entries-John McKissack, Vidor, TX. 

First Coast Cup, 409 entries-Darryl Kochaniec, 
Goldenrod, FL 

2008 Michigan State Fair Home Brewing 
Competition, 721 entries-Kirk Rowland, 
Redford, MI. 

September 2008 
Oktoberfest 2008, 60 entries-Pale Lager 

(German Pilsner), john Kingston, Me/b., Vic.. 
Topsfield Fair Home Brew Competition, 84 

entries-Marc Meserney & Lars Andersen, 
Boston, MA. 

NSW State Homebrewing Competition, 162 
entries-Darren Robinson, Sydney. 

Tulare County Fair Homebrew Competition, 17 
entries-Lee Theurie~ Lodi, CA. 

4th Annual ACO Brewfest, 46 entries-Neil/ Bur~ 
Denver, CO. 

DRAFT Beerfest Homebrew Competition, 138 
entries--Cordon Strong, Beavercreek, OH. 

Blue Ridge Brew Off, 538 entries-Michael Weiss, 
Cary, NC. 

Sheldon Jackson Memorial Members-Only 
Competition, 44 entries-Scott Alfter, Las Vegas, 
NV. 

River City Roundup Fair & Festival Homebrew 
Competition, 172 entries-Adam Stern, 
St Paul MN. 

The Schooner Homebrew Championship, 504 
entries-Ken Smith, Plain(leld, IL 

Western Australia State Amateur Brewers 
Competition, I IS entries-Asher Mitchell, Perth, 
Western Australia. 

Seafood, Jazz & Brew Festival Homebrew 
Competition, 41 entries-Darryl Kochaniec, 
Goldenrod, FL 

State Amateur Brewers Show of South Australia, 
212 entries-Adam Beauchamp, Adelaide. 

The Beer Baron Brewing Brawl, 175 entries­
Glen VanVo/kom, MI. 

Pacific Brewers Cup, 220 entries-Chris 
Simenthal & Heather Richman, Los Angeles, CA. 

Cactus Challenge, 272 entries-John Donaldson, 
Mark Gerding, Houston, TX. 

Maryland Governor's Cup, 82 entries-Clipper 
City Brewing Company, Baltimore, MD. 

Magaliesberg Country Classic Festival 
Competition, IS entries-Mike Heydenrych, 
Pretoria, South Africa. 

Brew Bubbas Big Brew Brew-Off: September 
2008, IS entries-Jerry Bonnici, Macomb, MI. 

FOAM Cup, 302 entries-Shown Scott, McAlester, 
OK. 

Mid South Fair, 190 entries-John Uttle, Auburn, 
AL 

13th Annual Music City Brew Off, 236 entries­
Guy Beck, Lawrenceville, GA. 

Maryland Microbrewery Festival 2008 
Homebrew Competition, 32 entries-Aaron 
Herman, Kensington, MD. 

Equinox Mead Competition, 19 entries-John C. 
Trapp, Anchorage, AK. 

HOMEBREW AND MICROBREW 
From best se lling author and beer expert CHARLIE PAPAZIAN 

ON THE ROAD WITH CHARLIE 

CHARLIE PAPAZIAN 

ISBN 0-0b-053105-3 · $14.95($20.95 Can.) NEW! IS BN 0-0b-058473-4 · $14 .95($22.95Can.) 
ISBN 0-06-075814-7 · $15.95 (.S21.50Can.) 

C Collins An Imprinl of HarperCollinsPublishers www.harpe rcollins.com www.AuthorTracker.com 
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Thomas Hooker Home Brew Contest, 118 
entries-Patrick Marsh, Wethers(leld, CT. 

October 2008 
Arizona Society of Homebrewers Oktoberfest, 

95 entries-Michael HeerBrand~ Scottsdale, AZ. 
2nd Annual KROC World Brewers Forum 

Homebrew Competition, 26 entries-Mike 
Bordick, Colorado Springs, CO. 

Australian National Amateur Wine and Beer 
Show, 279 entries-Mark Smith, Adelaide, South 
Australia. 

S.E.Aiaska's Autumn Pour Homebrew 
Competition, 78 entries-Brian Ross, Juneau, AK. 

Homebrew Competition Sponsored by Central 
Arkansas Fermenters and The Arkansas State 
Fair; 70 entries- Tony Schrader, Doug Hanson, 
Uttle Rock, AR. 

AHA Club-Only Competition Imperial Anything. 
54 entries-Imperial Barleywine, Fred Bonjour, 
Troy, MI. 

Oktobersbest, 144 entries-Michael Carver, 
Florence, KY. 

Schleswig Wine & Bier Contest, 87 entries­
Duane Olsen, Glenwood, lA 

2008 National Organic Homebrew Challenge, 
122 entries-Keith Antul, Worcester, MA. 

Southern New England Regional Homebrew 
Competition, 195 entries-John Wosczyno and 
Michael Grunwald, East Hartford & New Britain, 
CT. 

Atlanta Strong Beer Competition, 56 entries­
Phil Farrell, Cumming. GA. 

Queen of Beer Women's HBC, 94 entries-Emily 
Heaton, Fort Collins, CO. 

Happy Halloween Challenge, 187 entries- Steve 
Piatz, Eagan, MN. 

November 2008 
Novembeerfest, 121 entries- James Go/ovich, 

Richland, WA. 

two 5-gallon extract batches in the same 
pot because, as the entrant explained, "My 
partner's a fish; if we don't make lO gal­
lons we won't have enough for the awards 
party." At our self-imposed deadline we 
had all the teams signed up and all the 
monies collected. Our friend and former 
Red River brewer, Gordon Theall , owner 
of the Screen Door screen-printing shop, 
provided event T-shins at a greatly 
reduced price. 

Brew day dawned on May 26. Teams 
began arriving shortly after 7:30 a.m. in 
the rear parking lot of the brewery for the 
9 a.m. start time. Grizzled veterans had 
their sun canopies up and strike water 
heating well in advance of kit distribution. 
The information packets and kits were 

www.beertown.org 



handed out promptly at 9 a.m. and the 
brewing began. Sun tents , fans, and even 
misting systems were employed to battle 
the heat; when combined, the environ­
ment was almost enjoyable. As appropri­
ate, we chose the hottest day of the year 
for our event, topping out at 102° F This is 
not a competition for pansies-if you can't 
handle the heat, get out of the parking lot! 

A great lunch was provided and a keg of 
Rahr Summertime Wheat was purchased 
through a local liquor store, as TABC laws 
prohibit us from buying a keg directly 
from the brewery. We raffled off a smoker 
this year, which paid for our food and 
beer for the day; a big budget saver. 

One by one, teams declared their base 
styles and their planned use of special 
ingredients , which included yarrow, 
coconut, chipotle peppers, cinnamon 
sticks and orange peel. A jury of peers 
would judge the beers according to BJ CP 
style guidelines, and the team's ability to 
utilize at least one special ingredient . 
Seven weeks after brewing, the entries 
were due and rounded up from local 
home brew shops. Six judges, in teams of 
two, tackled three flights of between 
eight to nine beers apiece. Seven of the 
25 beers moved to the second-round 
mini Best of Show, and the top three 
beers were chosen. 

The awards party and raffle took place on 
September 20. Most teams provided their 
beers in kegs, and a few produced bottle­
conditioned offerings. The beers were 
sampled and voted on for the People's 
Choice Award. During a dinner and raffle, 
the medal winners were announced. 

www.beertown.org 
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Iron Mash 2008 event director John 

Shank, on right, and his two assistants, 

Kent Polentz and Terry Gratton. 

Taking third place for their Belgian Pale 
Ale with Bitter Orange was the Bomb 
Squad. Second place went to the Mad Dog 
Brew Team for their Robust Porter with 
Bitter Orange. 

This year's grand prize went to Beer 
Treader for their Saison with Bitter Orange 
and Yarrow. Beer Treader, named after the 
book The Voyage of the Dawn Treader by 
C.S Lewis, consisted of Vince Turley and 

Midwest offe 
varieties of hops for 
all your brewing needs. 

Tap Into the Infinite wisdom of our customers' 
experience and knowledge on our online forum. 

brew-wineforum.com 
mldwestsupplies.com 888-449-2739 

Midwest 3440 Beltllne Blvd. Mpls., MN 55416 

ffJ) 
Check out the A8t'< TechTalk Homebrewers 
Forum from jan. 5th - 16th for great daily 

deals on hops and other products for 
Midwest Homebrewing Supplies. 

Special offers will be changing daily 
so be sur~ not to miss out! 
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father/son Bill and Gill Gould . Turley is a 
member of the Cap and Hare and has 
been brewing since 1996, while the 
Goulds are relatively new to homebrewing 
and are currently building an all-grain 
system. Two engraved Polarware spoons 
were handed out to the winning team. 

This year's ra ffle sponsors responded in a 
big way and made the event cash-Oow 
positive. For the first time ever, a color 
program was created for the awards party 
to acknowledge our generous sponsors. 
The committee wishes to thank every 
company who donated to the event and 
raffle, and each person who had a hand in 
helping us; without them, an event of this 
scale would never achieve reality. 

John A. Shank is a former president of 

The NetHoppers and current member 

of Cap and Hare Homebrew Club. He is 

a certified BJCP judge and has been 

brewing since 1998. He is a horticultur­

alist who resides in Keller, Texas with 

his wife, Suzanna, and their two 

Flatcoat retrievers, Jetson and Elle. [iJJ 
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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@BeiiSouth.net 
www.thewinesmith.biz 
~ Complete line of brewing ingre­

dients 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. #B103 
Tempe, AZ 85281 
(In the University Plaza) 
{480) 449-3720 
jeffrey@brewerscon necti on .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. 

www.beertown.org 

Homebrewers Outpost 
& Mail Order Co. 
801 South Milton Rd . 
Flagstaff, AZ 86001 
{800) 450-9535 
outpost@homebrewers.com 
www.homebrewers.com 
~ Free sh1pping in /lZ 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 mak­
ing 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 
hyd robrew@sbcg lob a I. net 
www.hydrobrew.com 
fjpHomebrewing 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 
fjp 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 O'Shea Brewing Co. 

kits & other homebrew supplies. We 
also stock the largest selection of 
Keg beer in Orange County! We 
even sell & repair Kegerators! 

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 organical­

ly-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 
fermenting 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. 

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 
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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 
9050 W 88th Ave 
Westminster, CO 80005 
(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 accommo­
date 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! 

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 loca ted in the cozy mountain 

setting of the historic mining town of 
Idaho Springs. You can still feel the pres­
ence 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 

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 
i nfo@brew-wi ne .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 
w ww. 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. 
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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 

~ Ingredients and Equipment for 
Brewing Beer, Making Wine, Mead 
and Soft Drinks and Kegging 
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 
C02 fills. "Your One Stop Keg, Craft 
Beer and Homebrew Shop. "Also 
offering online at BXbeerdepot. com 
same day shipping available. 

Just Brew It Inc. 
1855 Cassat Ave. Ste SB 
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.brewva n.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! 

Brewmaster's Warehouse 
2217 Roswell Rd Ste. B4 
Marietta, GA 30062 
(877) 973-0072 
FAX {800) 854-1958 
info@brewmasterswarehouse.com 
www.brewmasterswarehouse.com 
~ Brew to style with BREW 
BUILDER. $6.99 Flat rate shipping 
on most orders. Large selection of 
grains and equipment. 

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! 

Illinois 
Beverage Art Brewer and 
Winemaker Supply 
10033 S. Western Ave. 
Chicago, IL 60643 
(773) 233-7579 
bevart@ameritech.net 
w ww.bev-art.com 
~ We are now offering brewing 

classes as well as liquid yeast, 
grains, mead making and winemak­
ing supplies, kegging equipment, 
and C02 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 1 0% 
off your brewing supplies. 

www.beertown.org 



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. 

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 7 0% 
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! 

Fox Valley Homebrew & 
Winery Supplies 
14 West Downer Pl. 
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 

Perfect Brewing Supply 
619 E. Park Ave. 
Libertyville, IL 60048 
(847) 305-4459 
info@perfectbrewingsupply.com 
www.perfectbrewingsupply.com 
~ Providing equipment and ingre­

dients for all of your homebrewing 
needs, a full line of draft beer 
equipment, and expert staff to 
answer your questions. 

ww\v.beertmvn.org 

Somethings Brewn' 
Homebrew and 
Winemaking Supplies 
401 E Main St. 
Galesburg, IL 61401 
(309) 341-4118 
somethingsbrewn@seminary 
street. com 
www.somethingsbrewn.com 
~ Midwestern Illinois' 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 
~ Indiana 's largest selection of 

FRESH ingredients! Extensive line of 
equipment. Brewers serving 
Brewers. 

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. 

Iowa 
Beer Crazy 
3908 NW Urbandale Dr./100th St. 
Des Moines, lA 50322 
(515) 331 -0587 
www.gobeercrazy.com 
~ Specialty beers by the bottle and 

a full line of beer & wine making 
supplies. 

Bluff Street Brew Haus 
372 Bluff St. 
Dubuque, lA 52001 
(563) 582-5420 
jerry@bluffbrewhaus.com 
www.bluffbrewhaus.com 
~ Proudly serving the tri-state area 

with a complete line of beer & 
winemaking 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 
2061 E. Santa Fe 

Maryland Homebrew 
6770 Oak Hall Ln . 

Olathe, KS 66062 Ste 115 
Columbia, MD 21045 (913) 768-1090; (866) BYO-BREW 

FAX (913) 254-9488 
Charlie@brewcat.com 

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

www.brewcat.com 
~ For all your brewing equipment 

and supply needs! 

Maryland 

chris@mdhb.com 
www.mdhb.com 
~ For all your Beer and 
Winemaking Needs. 

Massachusetts 
The Flying Barrel (BOP) 
103 South Carroll St. 
Frederick, MD 21701 
(301) 663-4491 
FAX (301) 663-6195 
mfrank2923@aol .com 
www.flyingbarrel.com 

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 

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

~ One Stop Shopping for All Your 
Home Wine & Brewing Equipment 
& Supplies. 

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 
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Emporium 
2304 Massachusetts Ave. 
Cambridge, MA 02140 
(617) 498-0444 
www.modernbrewer.com 
~ Plenty of hops, 40+ grains, herbs 

and spices, a wide selection of keg­
ging equipment. more. Open 7 days 
a week, staffed by brewers and 
winemakers. 

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 
~ Plenty of hops, 40+ gra ins, herbs 

and spices, a wide selection of keg­
ging equipment, more. Open 7 days 
a week, staffed by brewers and 
winemakers. 

Michigan 
Adventures in 
Homebrewing 
23869 Van Born Rd. 
Taylor, Ml 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. 
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Cap 'n' Cork 
Homebrew Supply 
16812 21 Mile Rd. 
Macomb, Ml 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 

The Red Salamander 
902 E. Saginaw Hwy. 
Grand Ledge, Ml 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 
~The 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 
Stiii-H20 Inc. 
14375 N 60th St. 
Stillwater, MN 55082 
(651} 351-2822 
FAX (651} 351-2988 
info@still -h2o.com 
www.still-h2o.com 
~ 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 
~ The 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! 

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@TCONL.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 
~ 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 
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. 

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 
~ Plenty of hops, 40+ grains, herbs 

and spices, a wide selection of keg­
ging equipment, more. Open 7 days 
a week, staffed by brewers and 
winemakers. 

www.bee rtown.org 



Niagara Tradition Homebrew 
1296 Sheridan Dr. 
Buffalo, NY 14217 
(716) 877-8767; 
{800) 283-4418 
FAX (716) 877-6274 
ntbrew@loca lnet.com 
www.nthomebrew.com 
~ Low-cost UPS shipping daily from 
the region's largest in-stock inventory 
Convenient and secure online shop­
ping. 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) 967-01 81 
ABsales@ebrew.com 
www.ebrew.com 
~ 1 0, 000 sf warehouse. Large 

Inventory, Quick Service, Good 
Advice and Reasonable Prices. 150 
beer recipe packages. 

Asheville Brewers Supply 
712 Merr iman 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 
Brew masterStore@Yahoo.com 
www.brewmasterst ore.com/ 
~ Beer & Wine making equipment 

& supplies 

Homebrew Adventures 
PO Box 512 
Belmont, NC 28012 
(704) 825-7400 
(800) 365-2739 
w ww.homebrew.com 
w ww. brewboard.com 
~ The best forum on the net. 

Reasonable prices, fast service, 
dependable advice and large inventory 

www.beeno~.!_:org 

Hops & Vines 
797 Haywood Rd. #100 
Asheville, NC 28806 
(828) 252-5275 
(828) 252-5274 
alex@hopsandvines. net 
hopsandvines.net 
~A unique homebrew shop spe­

cializing in high quality and organic 
ingredients, as well as eclectic beer 
and wines from around the world. 

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 
jw dover@aol.com 
www.jw dover.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 different wines 
in our underground wine bar. Mahle's 
restaurant just upstairs for those look­
ing for a meal. Make a day of it, we 
are just 12 Minutes west of Cleveland. 

Premium Food & Beverage Ingredients 

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 Avenue 
Cincinnati, OH 45207 
(513) 731 -1130 
FAX (513) 731 -3938 
dan@listermann .com 
www.listermann.com 

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 win­
ning brewers helping all brewers! 

• Freshest Malts Available • Award-Winning Malts 
• Top-Rated Customer Service • Prompt Delivery 

Want the best. Buy the best. 

CALL TODAY! t-800-466-3034 
NORTHWESTERN .. . 

we improve your product mix.TM 

3590 N. 126th Street, Brookfield, Wl53005 

www.nwextract.com • Email: Jlavors@mvextract.com 
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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 
~Since 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; (BOO) 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 7974. 

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! 
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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 1-35 Service Rd. 
Moore, OK 73160 
(405) 793-BEER 
info@learntobrew.com 
www.learntobrew.com 
~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 class­
es 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 wine­

making supplier in Southern 
Oregon. We feature wine, beer, 
mead, kegging equipment, and 
cheesemaking supplies and equip­
ment. We offer home coffee roast­
ers and green coffee beans from 
around the world. Best of all- we 
offer GREAT CUSTOMER SERV-
ICE! Active AHA members receive 
10% off regular price of everything 
in stock. 

Valley Vintner & Brewer 
1699 Wi llamette 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 1972! 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(215) 855-01 00 
info@keystonehomebrew.com 
www.keystonehomebrew.com 
~ Where winning brewers find 

quality 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! 
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Porter House Brew Shop LLC 
Pittsburgh North 
1284 Perry Hwy. 
Portersville, PA 16051 
(724) 368-9771 
info@porterhousebrewshop.com 
www.porterhousebrewshop.com 
~ Offering home-town customer 

service and quality products at a fair 
price. Pittsburgh area ·s ONLY shop 
offering 100% organic beer kits. 

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 

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 
(61 O) 558-2337 
FAX (610) 558-0410 
winebeeremporium@aol.com 
www.winebeeremporium.com 
~ All 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. 

www.becnown.org 

Epicurean Outpost 
817 West Walnut St. #4 
Johnson City, TN 37604 
(423) 232-1460 
epicureanoutpost@embarqmail.com 
www.epicureanoutpost.com 
~East Tennesse's only complete 

home beer, wine and cheese outfit­
ters. Open Monday through 
Saturday Cheese making demon­
strations and craft beer/home brew 
sampling every Saturday 

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@brewersg u i ld. 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 equipment. 

DeFalco's Home Wine 
& Beer Supplies 
8715 Stella Link 
Houston, TX 77025 
(713) 668-9440 
(800) 216-2739 
sa I es@defa Ieos. com 
www.defalcos.com 
~ Providing the best wine & beer 

making supplies & equipment since 
1971! 

Homebrew Headquarters, Inc. 
300 N. Coit Rd., Ste. 134 
Richardson, TX 75080 
(972) 234-4411; (800) 966-4144 
brewmaster@homebrewhq.com 
www.homebrewhq .com 
~ Dallas' only homebrew and 

winemaking 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 
~ The Beer Nut, Inc. is committed to 

help you brew the best beer possible. 

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 21 5 t Century 

Fermentation Trap 
6420 Seminole Trail 
Seminole Place Plaza, #5 
Barboursville, VA 22923 
questions@fermentationtrap.com 
www. fermentationtrap.com 
~ Your global, yet local winemak­

ing 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 

Since 1984 ·ozark, Missouri 
1·800·321·BREW(2739) 

Call Today to Receive a FREE Catalog! 

www.homebrewery.com 
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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 
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. 

Larry's Brewing Supply 
Retail and Wholesale 
7405 S. 212th St. #103 
Kent, WA 98032 
(800) 441-BREW 
www.LarrysBrewSupply.com 

ADVERTISERS INDEX 

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 
everything 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, WI 53045 
(262) 789-0555 
www.altgarden .com 
~ Show any current homebrew 

club membership card and get 1 0% 
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 
~ 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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Brewgyver to the Rescue 

W hen a brew day goes pear shaped, 
most of us can duct tape and spitball 

our way out of the mess. But lurking in 
clubhouses and garage breweries across the 
nation is a legendary creature, the wild and 
wooly Great North American Brewgyver 
(GNAB). 

Every club has a mechanical savant, the per­
son who can look at a situation and !mow 
exactly how to fix it or what needs building, 
gladly grumbling his or her way through the 
job. The Brewgyver can build a fully func­
tional 10-gallon brewery out of aluminum 
foil, scotch tape and a stern look In a pinch, 
one picnic line and a pocket knife yields 
enough to tap all the kegs you have. 

For the Maltose Falcons, Brewg)rver is the 
one and only Kent Fletcher, who's been on 
this page before with his Slots o' Hops draft 
system (November/December 2004). 
Fletch's mechanical talents bring the mem­
bership's goofy ideas to life. Since he joined, 
the Falcons have a beautiful new bar, beer 
engines, Randall draft hopbacks, a draft 
robot, a mobile beer pedal quad bike, 
mobile pig roasters, clubhouse A/C (best 
invention ever), a full barrel semi-automat­
ed HERMS brewery (for $500), and a ton of 
other widgets and gadgets. 

Beyond the gear, Fletch always lends a hand 
and guides even the most mechanically 
inept (read Drew) through a project. 
Without his drive , Brut beers would have 
stayed a cute someday project in Drew's 
head. The 450 hand-bottled bottles, two 
kegs and a cask of Double Down Double 
IPA for the 2004 Vegas NHC would have 
been vapor. He's a constant presence at the 
club's monthly brew lessons, although that 
may be to keep an eye on the club's brewery! 

Everywhere the club goes, Kent is there, 
setting up a bar, busting a knuckle or pin-
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Right: The Lovable Mike O'Brien. 

pointing the closest hardware store to get a 
critical component to save the day He and 
a co-pilot even drove the bar and gear to 

Denver in 2007, a 17 -hour drive just to 
pour beer for the club. 

The Ann Arbor Brewers Guild (AABG) has 
its own lovable Brewg)rver in the fmm of 
Mike O'Brien, known for his famous pica­
Brewing system. With his Leatherman and 
what can only be described as a parts car in 
your driveway, Mike can fashion a solution to 
any vexing homebrew dilemma. It's not that 
he can't say no, it's that he doesn't want to. 

A club member once alerted Mike to a 
trashed soft-serve ice cream machine , 
which he promptly picked up and repaired. 
Now the AABG enjoys New Glarus Belgian 
Red and vanilla soft-serve at social func­
tions. Mike serves historically-made beer 
brewed in his homemade historical brewing 
pot, suspended above a wood fire, through 
his 12-tap system, and roasts pigs on a 
cooker created out of a huge propane tank. 
AABG parties don't happen without him. 

Whether adding a gas-powered leaf blower 
engine to one member's grain mill (more 
power!) or fashioning a 53-gallon bourbon 
barrel stand for another, Mike stays true to 
his Brewgyver nature. 

Besides bragging about our own GNABs, 
the hope is that you'll foster your club's own 
Brewg)rver, or find the one you already have 
and give him a hug. Despite the gruff exte­
rior, Brewgyvers need love , too. 

Chris P. "Crispy" Frey and Drew Beechum 

are members of the Ann Arbor Brewers 

Guild and Maltose Falcons, respectively. 

Both are members of the AHA 

Governing Committee. ~ 
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In 2007, we combined two of 
the best things about Belgium 

- beer and chocolate -
in this convenient package. 

For 2008 it's back, and 
available in 75 0 ml bottles and 

on draft. Ask for it at your 
favorite bar or retailer. 

YEAR ROUND 
1hree Philosphers Q;1adrttpel 

Ommegang Abbey Dubbel 

Hennepin Fatmhouse Saison 

Rare Vos Amber 

Ommegang Witte Wheat 

SEASONAL 
Ommegang Rouge 

Ommegeddon Funkhouse 

Chocolate Indulgence Stout 

Biere de Mars 

BREWERY~ 
OMMEGANG 
COOPERSTOWN, NEW YORK 

WWW.OMMEGANG.COM 



OUR BREWMASTERS' PLAYGROUND. 


