
Volume 35 * No. 2 I March/April 2012 

FOR THE HOMEBREWER & BEER LOVER 



• 

~ 
'llleihenstephan 

' Y. "11''01lV·~ ''lf\\-ITI' 



Brand ew Packages. 
Same Premiii!JIJ Yeast. 

Our new packaging is not only bright & bold, it 
also offers a new level of protection to our 
premium yeast. Our new vacuum-sealing 
technology minimizes packaged air, offering 
maximum performance throughout the rated 
life of our products. This new package 'anows""'"gSO~ 
brewers to see and feel that the package is • · 
airtight and ready for use. No other ltel.1o'ina 
yeast offers this extra level of product 
assurance. 

Get the Dry Yeast Advantage with Danstar 
Premium Yeast from Lallemand. 

1-866-327-4159 • www.micromatic.com 
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Big Beers and 
Big Ideas 
Every january I attend the Big Beers, 

Belgians, and Barleywines Festival 
in Vail, Colo., both as a judge for the 
homebrewing competition and as a jour­
nalist fo r the Brewers Association. With so 
many talented professional brewers and 
homebrewers in attendance, it's a great 
way tO find ideas for fu ture articles and 
also learn what's new in the way of craft 
and homebrewed beer. 

judging by the seminar topics and beers 
presented at the festival (and a few other 
things going on in the brewing world), 
here's a look at what's on tap for 2012. 

• Barrel aging continues to be a hot 
topic. Firestone Walker now has a 
whopping 1,600 barrels in its barrel­
aging program, and has made so many 
different kinds of beer that it started 
bringi ng in local winemakers LO make 
a blend for its anniversary beers. "Oak 
is the firth element we add tO the 
beers in our portfolio," said Firestone 
Walker b rewmaster lv\atl Brynildson. 
Aside from the usual suspects of stron­
ger beers that do well with barrel 
aging, Brynildson is still tinkering with 
aging hoppy beers in barrels. "We 
tried aging Union jack [IPA] but it 
didn't work-it just makes me think 
we need to find the right barrel." 

Odell Brewing Co. uses virgin oak 
For its Woodcut Series, and has tried 
experiments such as aging 90 Shilling 
in barrels. "We always have those 
ideas after three or four pints," said 
Odell head brewer joe MohrfelcL 

• Beer and food continue to offer a 
huge palette for experimentation. ln 
the annual Beer and Food Pairing 
Taste-Off, fou r pro brewers presented 
four fabulous beer and cheese pairings, 
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but it was Bell's Brewery production 
manager John Mallett who provid­
ed an unexpected "wow" moment by 
pairing a "stinky cheese'' with a fruit 
beer. He selected Uplands Cheese Rush 
Creek Reserve, made with unpasteur­
ized milk and bound in spruce bark, 
paired with Bells Cherry Stout, which 
is not a top seller for the brewery best 
known for Two Hearted Ale. "This is a 
neglected beer for us that really seemed 
to sing wilh the cheese," said Mallett. 

The other pairings: Boulevard Tank 
7 with a farm house gouda ; Coronado 
Idiot IPA with Red Dragon cheese; and 
Grand Teton Black Cauldron Imperial 
Stout with blue cheese. Coronado 
Brewing won the coveted mash paddle 
fo r the people's choice award. 

• Gluten-free beers will continue to 
become more popular, and more fla­
vorfuL Dogfish Head was boldly pour­
ing samples of Tweason'ale, its new 
gluten-free bee r, alongside its big­
ger beers at the festival. Tweason'ale, 
which hit the shelves in late jan uary, is 
brewed with a mild sorghum base and 
malty buckwheat honey and has hints 
of strawberry. 

"It seems as if lots of folks who have 
gluten-tolerance issues are pining 
for an interesting beer," said Dogfish 
Head fou nder and president Sam 
Calagione. 

Since both craft brewing and homebrew­
ing are overflowing with people who con­
tinually push the envelope and reach for 
new horizons, expect 2012 to be another 
great year for beer. 

Jill Redding ts editor-in-chief of 
Zymurgy. i> 
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>> GET THERE! 
OREGON GARDEN BREWFEST 
Dozens of brewenes from throughout the West will descend 
on The Oregon Garden in Silverton. Ore. for the 8th annual 
Oregon Garden Brewfest April 27-28. The event will be held 
at the Garden's ]. Frank Schmidt Jr. Pavilion, where anendees 
will enjoy flagship beers, seasonal beers, live music, and hearty 
fare from noon to ll p.m. each day. The event's Sl5 admission 
mcludes entrance to The Oregon Garden and the Brewfcst event, a 
commemorative beer mug, and five tasting tickets. Additional tasting 
tickets may be purchased for Sl each. 

Participating brewe ries include FirestOne Walker; Lagunitas; Ninkasi; 
Hopworks Urban Brewery; The Pelican Pub & Brewery; Alameda Brewing 
Cn.; and Seven Brides Brewing. 

New this year are "brewers talks" planned on the Friday of' the l'es tival from 
noon to 2 p.m. Brewmasters and brewing representatives will speak about 
their special brews, brewing history, and fu tu re plans. A reservation-only 
"Brewers' Dinner" featuring small-batch beer and food pairings is planned for 
Thursday evening, April 26. 

For more , go to oregongardenbrewfest.blogspot.com. 

March 3 March 10 April 14 
Philly Craft Beer Festival 
Philadelphia, PA 
phillycraftbeerfest.com 

Spring Craft Beer Festival 
Uniondale, NY 
springcraftbeerfestival.com 

Breckenridge Beer Festival 
Breckenridge, CO 
www.resortquestbreckenridge.com 

March 9-10 March 16-25 April 21 

Boulder Strong Ale Festival 
Boulder, CO 
averybrewing.com 

Charlotte Craft Beer Week 
Charlotte, NC 
Cha rlottec ra ftbee rwec k. o rg 

Memphis Brewfest 
Memphis, TN 
www.memphisbrewfest.com 

March 10 

Kona Brewers Festival 
Kailua-Kona, HI 

March 23 -24 

Beer, Bourbon & BBQ Festival 
Timonium , MD 

April 20-22 

SweetWater 420 Fest 
Atlanta, GA 

Konab rewe rsfestival.com beerandbou rbon.com www .sweetwater4 2 Ofest.com 

For more craft brewing events, 
go to W\\'\V.cra[tbeer.com. 

YOUVE GOTTA DRINK THIS 
LAGUNITAS WILCO TANGO FOXTROT 
My favorite beer is Lagunitas Wilco Tango Foxtrot. This beer does not fit a category. It 
seems like a brown ale, but has big citrusy hops like an IPA. It explodes with layers of 
sweet malt followed by a mouthful of orange and grapefruit and finally a smooth biuer 
finish. I regret it is a seasonal beer. This year if they make it, I will buy a few cases so I 
can make it last longer . 

-~-.,. .... 

' ,;r 'I 

Reviewed by Sean Rafllng, Clovis, Calif. <M~ 
• • 

r If you've had a beer you just have to tell the world about, send your"""" 
description, in 150 words or fewer, to zymurgy@ brewersassociation.org. 

~ J 



>> BREW NEWS 

BEST BEERS IN AMC'qJc 
It's time once again for Zymurgy 's Best Commercial Beers in 
America Sunreyl As homebrewers and beer lovers, Zymurgy 
readers have the most educated and adventurous palates on the 

planer. So for the lOth year, we are asking you , "Who brews the 
best commercial beers in the land?" 

Just go to http://b it.ly/bestbeers2012 and type m up to 20 of 

your favorite beers. You will need LO have your AHA membership 
number handy. You can vote for both domestic and imported 

beers, but they have to be available in the United States. Voting 
ends March 16. We will tabulate the results and present them, 

along with clone recipes fo r 
some of the top beers, in the 

July/August issue of Zymurgy. 

Five lucky winners chosen at 

random will receive AHA logo 
prize packs (T -shirt , pint glass, 

and sticker) for voting. 

While you're voting, take a 
minute to review one of your 

LOp beers, in l50 words or 
fewer, and include that in 

:::::;;._....-,.....- the "Comments" field (Lhis is 

appreciated but not manda­
tory.) We'll include some of your comments in the July/August 
issue as well as in the "You've Gotta Drink This" in future install­

ments of Beeroscope. 

Thanks fo r voting' 

HomcbrcwcrsAss<...:ialllln.l1rg 

>> THE LIST 

CRAFT BEER HIGHLIGHTS 
FROM 2011 

Craft beer made even more 
headlines in 2011 as it con­
tinued to gain market share 
and fans. Julia Herz, craft 
beer program director of the 
Brewers Association, posted a 
year-end review at CraftBeer. 
com. Among the most-talked­
about aspects of beer in 2011 
she noted: 

I. NUMBER OF 
BREWERIES: There are 
more craft breweries-in­
planning than ever before: 
855 known as of November 
2011. Plus, more breweries 
exist now than since the late 
1800s: 1,829. 

2. BREWPUBS: I personally feel brewpubs have not truly arrived until 
every food editor and Food Network star in the U.S. knows what 
a growler is and has toured their local brewpub. But of the 1,829 
American breweries, 1,000 of them are brewpubs at the forefront of 
this craft and Local beer movement. 

3. WINE AND CRAFT BEER: Wine lovers and chefs are starting to 
understand craft beer. One of the headlines of 2011 was "GO's Wine 
Guy, Alan Richman, Reveals He's a Craft Beer Convert." 

4 . WOMEN AND BEER: There has been more talk on women 
who are into craft beer in 2011 than any year prior. Media out-
lets like The Wall Street Journal featuring powerhouse brewmaster 
Tonya Cornett (Bend Brewing Co.), and Slate magazine's article 
"The Hops Ceiling," show this growing attention. Plus, women-only 
tasting groups are popping up in the beerscape Like lily pads on a 
healthy pond. 

5. HOT BEER STYLES: Belgo/wild ales, saisons, seasonals, pump­
kin beers, and !PAs were all the rage. Seasonals were the top craft 
''style" in 2011 as ranked by dollar sales, followed by !PAs. IPA was 
again the most entered beer category at the GABF with 176 entries 
in 2011. 

6. BLACK IPA, AMERICAN BLACK ALE, OR CASCADIAN 
DARK ALE?: It's hard to summarize the full debate that has gone 
on about this style, but in 2011, the discussion reached a new 
level. Check out Greg Koch of Stone Brewing Company's muse on 
this controversy, "In Defense of Language: or How I Learned to Stop 
Worrying and Love Black IPA," on CraftBeer.com. 

7. EDUCATION PROGRAMS: Ray Daniels' Cicerone® Certification 
Program was on steroids, reaching 5,000+ Certified Beer Servers, 
300+ Certified Cicerones, and three Master Cicerones. Visit the 
Education section of CraftBeer.com to find out about available class­
es and programs. Start with CraftBeer.com's Beer 101 Course, which 
has logged almost 1,000 participants. 

8. ALTERNATIVE PACKAGING: 2011 was the year of alternative 
packaging, with growlers and canned craft beer becoming more 
popular than ever. More than 400 different beers from 144 breweries 
are now available in canned form, according to the diligent work of 
Russ Phillips at CraftCans.com. 
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... . __ CAN CONDITIONED --·J 

In 1980, we created a beer highlighting the bold flavors and piney-citrus 

aromas of whole-cone Cascade hops. Today, our all-natural, 

can-conditioned Pale Ale offers opportunities to taste craft in a new 

way-with the same quality and flavor you've come to expect. 

Where will you and your Pale Ale go? 

Coming Spring 2012 

SIERRA NEVADA BREWING CO. @SierraN~vauJ 

www.SierraNevada.com 



Gearing Up for the NHC 

Hopefu lly you've been busy filling 
carboys, kegs, and bottles with 

plenty of homebrew over the wimer 
months. Be sure to set as ide some of the 

best of your brews to send to the AHA 
National Homebrew Competition (NHC). 

The NHC, now in its 34th year, is the 
world's largest beer competition and the 

most prestigious competition for amateu r 

brewers. Last year, all nine U.S. j udge 
centers maxed out their 750-entry capaci­
ties and a total of 6 ,996 entries were 

judged- the most ever in the competi· 
tion's history. In ant icipation of another 

record-seLLi ng year in 20 12 , we have 

added another judge center for a to tal of 
10 U.S. judge cente rs . 

Online entry registration fo r the 20 12 
NHC opened in mid -February. Even 

though we have added capacity, competi· 

tion registration is likely to sell out again 
this year, so don't wait tao long w submit 

your entries. The shipping window for 
this year's competition is March 19-28. 

j udging will take place March 30-April22. 

As you can imagine , j udging 7 ,000+ 
entries requires a whole lot of judges and 

s tewards. If you have judging experience 
or would like to be a part of the competi­
tion as a steward , please consider volun ­

teering at your nearest judge center. 

See the com petitiOns sec tion of 
-g HomebrewersAssociation.org for compe-
~ 

3 titian information and entry registration. 
~ 
·~ c: 
• 0 

~ :~ Get Your Bigfoot On 
- 0 i::: Speaking of selling our, the 34th annu­
Q"' 

~ ~ al "Brewin' With Bigfoot" AliA National ... ~ 
~ ~ Homebrewers Conference sold out quickly 

HomebrcwersAssodaLion.org 

' . ...... 
' l • 

-
-

' ~. 

. , .... -. • 
j . . . 

. . . ' . -
• . ... .... 

Alpha: 5.3% 
Beta: 4.9% 

Aroma: Floral, Citrus, Grapefruit 
Typical Beer Styles: Ales, IPA 

March/Apnl 20 12 ZYMURGY 7__) 
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More than 7,000 entries are expected 

to be judged in the 2012 National 
Homebrew Competition. 

SbmallzBrewtav.com IJ t 
INDULGE YOUR INNER BEER FREAK 

ZYMURGY Mar-:h/Apnl 2012 

after registration opened on Februaty l . 

The 2012 Conference is taking place just 
across Lake Wash ington from Seattle at 
the Hyatt Regency Bellevue. It's a beami­

ful downtown hotel, with 45 restaurants 

and bars-including a brewpub and a tap 
room-within blocks. The en tire Seattle 

area is hopping with homebrewers and 

craft breweries, so you know this is going 
to be a greal one! 

The local organizing committee has a 
great lineu p of speakers and pre-con fer­
ence events planned for this year's confer­

ence. See AHAConference.org for details. 

AHA Conference Planning Guide 
Ever wonder how siLes for the National 
Homebrewers Conference are selected? 

The AHA gets bids from homebrewers 

who wish to bring the conference to their 
area. Here are the primary criteria: 

l. A dedicated Loca l Organizing 
Committee, preferably with some com­

petition/event planning experience. 

2. Adequate hotel accommodations and 
convention s pace. 

3. A location that is easily accessible to 

a large number of AHA members-

'!f 0 

, ..... -~~ 

think about the logistics of getting 
l ,000+ kegs of homebrew there. 

4. A location that attendees want to go 
to-we poll con Ference attendees on 

potential fu ture sites each year. 

That first point is critical. While the 

AHA and Brewers Association staff log 
hundreds of hours year-round to put on 
AHA conferences, it is the involvement 

of the local organizing commiuee that 
makes each con ference a uniquely awe­

some experience. Think the homebrewers 
in your area have what it takes to put on 

a fa bulous AHA Conference? Check ouL 
the National Homebrewers Conference 

Planning Guide in Lhe Events section of 
the AHA Club Resources wil<i: ahaclubs. 

homebrewersassociation.o rg. 

Online Homebrew Club 
Resources 
The Clubs Resources wil<i isn'L j ust a ho ld­

ing place for the National Homebrewers 
Conference Plan ning Guide. lL's a resource 
for posting profiles of homebrew clubs, 

thus helping clubs geL exposure with 
homebrewers in their area, plus it has 

sections for sharing club newsletLers and 

articles on starting a club, running a club , 
and hosting club events. 

AHA director Gary Glass and Brewers Association web architect Nate Zander brew a 

batch on the BA's new homebrew system. 

HomebrewersAssociation.org 



If your club hasn't yet posted a profile 
on the Club Resources wiki, it's h igh 

time to tell the world what your group 
is al l about. Who knows, your club 

profile might make it to the homepage 
of HomebrewersAssociation .org as a fea­

tured Club Story. Does your club hold 
a unique event that other clubs might 

learn from ? Submit an article about it to 

the wil<i . Use the Club Resources wiki to 

share information and get inspired with 
new ideas from other clubs-that's what 
it's there for. 

Note that the club profiles in the Club 

Resources wild are not the same as 

the Find a Homebrew Club direcwry 
on HomebrewersAssociation.org. You 'll 

want to scan the d irectory as well to 

make sure your club is listed with the 

prope r contact info. ll' you J'ind a club 
listed that is no more, let us know so we 

can take it down. We're dependent on 

members like you to ensure the clubs 
d irectory is the most accurate listing of 
homebrew clubs anywhere. 

Homebrew at the Office 
Yeah, I've got a pretty cool job. Yes, we 

at the Brewers Association do get to 
drink beer on the job, though we don't 

just sit around d rinking beer all day as 
some might think. However, grabbing a 
beer after 4:30 p.m. is perfectly accept­

able behavio r here. As l write this, we're 

getting ready to tap the very fi rst beer 
brewed on the Brewers Association's new 

home brew system. While many of the BA 
staff are already homebrewers, not every­
one is so fortunate as to have their own 

brewing system. So at the prodding of the 

AHA division, the Brewers Associa tion has 
acqui red its own all-grain brewing system 

as a training tool to ensure everyone on 
our staff is familiar with every aspect of 

the brewing process, and thus better able 
to serve both the AHA members and the 
members of the BA Professional Division. 

For the inaugural brew, Craft Beer Program 
director julia Herz and l time-warped back 

to the early clays of the AHA by brewing 
a batch of Silver Dollar Porter. The recipe 
for Silver Dollar Porter elates back to the 

very first edition of Charlie Papazian:S 

Complete joy of Homebrewing. Given tha t 

Charlie is the founder of the AHA and the 

president of the Brewers Association, the 
recipe seemed a fi tting choice. 

The second batch brewed on the BA 

system-a training session for our brew 
team leaders-is now in the fermenter. 
lntenclecl to be a milk stout, we underes­

timated the system efficiency and wound 

up with an impe rial milk stout. Should 

be interesting. Subsequent batches will 
be brewed by teams of BA staffers, help­

ing us ensure that we'll always have some 

fresh homebrew on tap at the office. 

Well, even if you aren't so fortunate as to 

have homebrew on d raught at your place 
of work, if you 're reading this magazine, 

you more likely than not have some fresh 

homebrew sitting in your fridge or kegera­
tor at home. Now would be a good time 

to grab one, so you can re lax, not worry, 
and read the rest of this issue of Zymurgy. 

Until next time, happy homebrewing! 

Gary Glass is director of the American 

Homebrewers Association. ¥1 -~ 

Now Available Online! 

j 

CURREN ... AND PAST 
ISSUES OF ZYMURGY 

Search one issue or all 2011 and 2012 issues with more to com&. 

Visit the Zymurgy section of HomebrewersAssoclatlon.org 
to peruse a sample issue. 
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Homebrewer Owned & Operated Sinte 199.5 • 1-800-600-6033 

Free Shipping! 

On orders of $59 or more! 

Best Catalog! 
Shop from 
the largest 
brewing 
catalog in 
the industry! 
Request one ..__ 

-today! 
~- -

Best Value! 
Free shipping AND the lowest 

prices on the products 
you buy most often! 

• White Labs Yeast: $5.75 

• Wyeast: $5.75 

• Cascade Hops (2 oz) $2.50 

• Malt Extract: $2.60 per lb 

Saving money never 
tasted so good. 

(]ue6l C/~,eck 

n-' y.,.. Ccall -·-- -
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Highest Level! 
From Home To Pro With 
Innovative Morebeer! 

Products! 

• BrewSculptures 
• Conical Fermenters 
• Braumeister 

Home.brewersAssociation.org 



Brewing Beer in a Hurry 

Dear Zymurgy , 
I picked up a copy of Zym urgy from a 
local bookstore because l was amacted 
by the article on brews that could be 
ready in less than a week. After reading 
Drew Beechums article ("Express Beers," 
November/December 2011), l combined 
his technique with another article on no­
sparge brewing and decided to brew a Mild. 
I made some tweaks to the Expressway 
Mild recipe, had a spot-on brew day on a 
Sunday (shot for and hit 1.035), and suc­
cessful fermentation (down to l.OlO) by 
Friday After cold crashing, I did a "slam­
n-bang" carbonation. 

Six days and one hour from yeast pitch , 
I was enjoying a delicious Mild that was 
yeasty on the nose but roasted and fruity 
to drink, without any undesired yeast side 
effects. Great article that I'm sure I will 
put to use in the future and will share 
with my homebrew club. I even asked fo r 
an AHA membership for Christmas after 
that! Keep up the great articles on fun new 
techniques! 

john Rugotzke 
Rhinelander, Wis. 

More Express Brewing 
Dear Zymurgy, 
I have a question regarding Drew 
Beechum's article "Express Brewing." In 

"The Procedure" on page 47, Day 4, Drew 
says to transfer the beer to a keg prior 
to cold crashing. However, on Day 5 he 
says to transfer yet again to another keg. 
Is this extra keg step a form of second­
ary, or should l begin carbonating at this 
point? If not, would a second carboy also 
do the trick' 

Bill Addison 
Toms River, N.J 
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Article author Drew Beechum responds: Hi 
Bill, sorry that wasn't as clear as it should 
have been. I use the .first heg as a settling/ 
bright tanh because it's convenient to trans­
.fer and I can }it more beers in the fridge .for 
settling purposes. There's no reason to start 

carbonating j ust yet. 

I{ you prefer to use a carboy, lhat will worll 
as well. Chill the carboy in an elevated 
position so you can rach without moving 
the carboy and stirring up the sediment. 
Otherwise, you can pressure rac/1 wich C02, 
but remember glass and pressure remain a 
dangerous affair! 

Simple Pleasures 
Dear Zymu·rgy , 
I've been a homebrewer fo r two years now 
and am currently working in conjunction 
with my cousin to begin distributing our 
beer as a business in upstate New York. 
One thing I have noticed over the years 
of craft beer drinking, and of course com­
pared to our homebrew com pilations, is 
that a more complex beer does not nec­
essarily make for a better beer (or more 
palatable). l can appreciate the absurdities 
of some reci pes (the aging in oak barrels, 
etc ) for certain types, and also realize the 
necessity of craft brewers to create these 
beers in order to inspire other brewers to 
step outside their realm of regular brew­
ing. However, is it not so niche that it's 
simply not worth the effort to promote 
beers with this type of complexity? 

We brewed an Oktoberfes t, our first 
attempt, and sampled it at a scholar­
ship fundraiser in October. I had Lwo 
gentlemen, one from the band playing, 
and another that was a self-proclaimed 

"beer-connoisseur," who exclaimed that it 
was quite possibly the besL Oktoberfest 
they had ever had. Our grain bill was 

FROM OUR READERS 

Nic k Bolto n sent us a label c reat ed for 
his homebrew. 

· HOPFOBWABDAMBERALE '' 

Cheers to Jeremy Mattfeld for this 
homebrew label. 

Ben Shaw sent us this homebrew label 
created for an Irish red a le brewed in t he 
homebrewing co urse he taught at his local 

community college. 

Continuing 
&tRed 
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CHECK OUT OTHER PRO SERIES KITS FROM: SURLY BREWING CO .. 
TOWN HALL BREWERY. AND LAKEFAONT BREWERY! 

NORTHERN BREWER 
HO M £DREW SUPPLY 

BREW SHARE ENJOY 
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1150 Grand Ave 

ST. PAUL, MN 

northernbrewer.com/zym 

1306 S IOBth St 

MILWAUKEE, WI 

6021 Lyndal c AveS 

MINNEAPOLIS, MN 

800.681.2739 

simple and the hops were not over the 
top. Nothing fancy- we didn't add flavor­
ings, etc. After the fundraiser, my frie nd 
(who started the annual fundraiser) told 
me that the majority of the complimems 
about the event were about the craft beer 
that was served. 

Why does craft beer have to be so com­
plex? Is it a vanity contest for some brew­
ers7 As Thoreau would say, "Simplify , 
simplify. ·· 

justin A. Pytlak 
H-Block Brewe1y 

Send your Dear Zymurgy letters to 

zymurgy@brewersassociation .org. 

Letters may be edited for length and/or 

clarity. Hey homebrewers! If you have 

a homebrew label that you would like 

to see in our magazine, send it to art 

director Allison Seymour at allison@ 

brewersassociation.org. WJ 
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Witchcraft in Salem? 

Dear Professor, 
l recently made the move from Montana 
to Salem, Ore. Brewing in Montana meant 
using untainted well-water for my brews 
with never a problem, and wonderful beers. 

Now that lam an "urban" brewer, 1 seem 
to have too many instances of dry yeast 
that will not take off, fermentations that 
just sit there, never going into kraeusen 
overnight (like Montana). 1t may be my 
imagin ation, but I think I even smell 
chlorine in the shower. Is this my prob­
lem? Obviously many other m icrobrew­
eries and homebrewers in Oregon seem 
to do just fi ne with the local water. 

I have tried adding a Campden tablet 
to my brewing water. l have thought 
of brewing with bottled water as a test 
LO see if the local city-provided stu ff 
is the problem. Do you think this is 
a good approach, or do you see some 
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other brewing aspect I am missing? How 
can l-other than giving up my job and 
moving back-get back to brewing won­
derfu I beers? 

Dale Engstrom 
Salem , Ore. 

Hi Dale, 
My first reaction is that maybe your water in 

Montana was "tainted." Really, no l1idding. 
Perhaps the water had some trace minerals 
that actually enhanced fermentation. Zinc? 
Calcium? Other? 

Chlorine in water is never a good thing .for 
brewing water, but you are r·ight, there are so 
many of us homebrewers who livr and brew 
with "c ity" water tainted with disinfecting 
chemicals. (f you have the ability, it's always 
best to filter that stuff out before brewing 
heer. Yes, I've heard of the Campden tablet 
approach to ridding water of chlorine, but I 

am not a proponent of adding more inhibi­
tory stt~{{ to water to get rid cd things. 

You can get. a city water report usually at no 
charge- what:s in your water and ac what 
levels, usually average. How's the plumbing in 
yottr house/apartment? That could be respon ­
~ible .for issues, but n()[ extremely lihely. 

Sure, go ahead and test a batch from purified 
dependable source-bottled water and see if 
then mahes a difference. Is the yeast .fresh? 
Have you discussed with Salem., Ore. 's Anti­
Gravity Brew Club members? 

There are many ways to search and find the 
problem., but you have to /ooh beyond what 
seems lil1e the obvious. 

What's i11 your water, 
The Professor, Hb.D. 

Glass vs. Plastic Carboys 
Dear Professor, 
I'm not any kind of homebrewing expert, 
having less than three years' experience, 
but l rea lly think the advantages of glass 
carboys are overstated (Dear Professor, 
September/October 2011). More impor­
tantly, the risks are minimized. Glass is 
more expensive, much heavier, and just 
more dangerous than plastic. 

The internet is full of reports of seri­
ous injuries from broken glass carboys. 
Certainly, there are many steps that can 
be taken to minimize the risk, but the fact 
remains that every time a glass vessel with 
5+ gallons of liquid is moved, there is real 
risk. It may be that I'm just sensitive to 
possible hand inju ries (I'm a surgeon), 
but this risk is entirely eliminated with a 
plastic bucket or better bottle. 

The common reasons fo r choosing glass 
are minimizing risk of infection and of 
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oxygen transfer. The BetterBotde website 
points om that if you ever open the lid 
to a carboy, you let in fa r more oxygen 
than will ever diffuse through the wall of 
the vessel. With regard to scratches and 
infections, I can only state that cleaning a 
plastic carboy is easier and safer than glass. 
Frequently, they can be cleaned by filling 
with warm water and shaking vigorously­
something that would be dangerous with 
glass. When needed, a chemical cleanser 
such as PBW can be used. There is no 
need to ever scratch the inside of the car­
boy While I can't guarantee that an infec­
tion could never occur, my experience 
with dozens of brews over two years (and 
no infections) shows it is unlikely. 

To me, the potential increased risk of 
infection/oxygenation is worth the clearly 
decreased risk of injury. In fact, I think 
it's a "no-brainer." j ust stating, as you did 
in the column, the advantages of glass 
without mention ing the risks does your 
readers a disservice. 

]. Leonard DeCarlo 
Tyler, Texas 

£sll996 L'Cirnim! 

TOP 100 BREWERS IN THE WORLD · Rate8eer.com 
BIHenweel Lenay's R.I.P.A. 

Rye Based Double IPA ·10% Ale. 
GOLD MEDAL · 21JJ 1 Wl!rld BeerChampionships 

NEWFOR2012!BOP MANNA IPA 
65 IBUs, 6.8% Ale. 

NEW RECIPE & PACKAGING! 
GENESIS Dry Hopped Session Ale 

HEW PACKAGING! 
MESSIAH Nut Brown Ale 

ORIGIN Pomegranate Strong Ale 
SILVER MEDAL - 20/l World Beer Championships 

· JEWBELATION 
GOLD MEDAL · 20JJ Wl!rld Beer Championships 

ShmaltzBrewing.com _f, 1,1 
Award Winning Beer. Delicious Shtick. 
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Hi Leonard, 
You malle some excellent point:;. There are 
many rishs encountered throughout the brew­
ing process, some greater than others. But iL 
all depends on the situation you find yourself 
brewing in. You are absolutely correct: glass 
breaks; plastic doesn't; injwy can happen. 

I've had my glass carboys for over 35 years 
and they are good as new. I've had a few 
breah dLte to temperature shoch and inatten­
tion on my part. That was messy and ve1y 
disappointing. 1 usually don 't dlin./1 a lot of 
homebn~w while brewing, so my "take care» 
regime is pretty strict. But life happens, so I 
am as aware as you are when emphasizing 
that glass can breah. 

Plastic carboys may or may not have come 
a long way since they were introduced. The 
more products that are outsourced abroad 
for production, the more suspect I am with 
any plastic that comes into contact with my 
beer. Food-grade or not food-grade? I am 
suspicious when costs continue to be cut in the 
manufacturing of anything. 

Does plastic last forever? Here's an anecdote. 
I had a food -grade white plastic 20-gallon 
pail in which I used to mahe wine and fruit 
beer. Eventually the plastic became brittle 
and sprung leahs- on its own accord. Also, 
huclws get stuff thrown into them during 
storage. Scratches and such are inevitable 
over time. Beware. 

Plastic carboys: I can't imagine they last for­
ever, because plastic quality usually doesn't 
last forever, especially if subjected w beer, 
light, and chemical cleaning regimes. Bottle 
brushes are often part twisted wire-coming 
in contact with plastic while trying to get that 
hop resin o{f malws for invisible scratches, 
and those scratches could harbor undesirable 
microorganisms. 

Rishs versus playing it safer? Il's nice we 
have the choice and the information to mahe 
those decisions based on our own individual 
circumstances. Plastic carboys are an option, 
but tahe care in assessing the need to retire 
them due to age and heavy use. Buchets have 
their place in homebrewing too, bttt /mow 
when to move on or replace. 

I'm in it for the long term, 
The Professor, Hb.D. 

Mashing in Separate Bags? 
Dear Professor, 
When I do an all-grain or partial mash, I 
place the grains in a mesh bag and let it 
steep in the appropriate amount of 150° 
F (66° C) water. I then place the bag in a 
brew pot of 180° F (82° C) water to gen­
tly "rinse" the grains, then I set the bag 
in a colander to d rain ove r the brew pol 
for a few minutes. I do the same for the 
specialty grains, buL at different temps 
and times. Setting the bags aside, I then 
combine all liquids and other ingredients 
and start the boil. 

Do you see anything wrong with this 
meLhod? Am I missing ouL somehow on 
extracting the most I can get out of my 
grains7 I also bag my hops. Should l not 
do this, and if not, why7 

l use Irish moss and usually my ales pour 
quite clear, but every once in a while, a 
batch comes out with a slight haze. 

Mark Scharlow 
Toledo, Ohio 

Dear Marl~, 
Haze can com e from hops or yeast and may 
not be grain induced. 

Mashing and sparging with a mesh bag is OK, 
though it is hard to get even temperatures 
throughout. The advantage of adding all the 
grains straight into the water and slining is 
that it i.~ evenly and quichly heated. Straining 
clwn out is not that much of a hassle once 
you've developed a system. Putting all the 
grains in at the same time is what I do and all 
pro brewers do. I'm not up on any advantage 
of separating different grains and mashing 
separately. I've not seen scientific papers on 
that process. I imagine some believe that, in 
theory, it mahes a d\[ference, they can taste 
a difference, and they lihe the difference. But 
I lihe my beer. 

Scratch scratch, 
The Professor, Hb.D. 

Hey homebrewers! If you have a brew· 

ing-related question for Professor 

Surfeit, send it to "Dear Professor," 

PO Box 1679, Boulder CO 80306·1679; 

fax 303·447-2825; or e-mail professor@ 

brewersassociation.org. ~ 
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Cl lJB 
'Turczvn • 

What Makes It a Stout? 

AMERICAN HOMEBREWERS 
ASSOCIATION CLUB ONLY 
COMPETITION 

Stout It Out Loud! 

Entries are due March 17 and judging will 

be held March 24. Entry fee is $7. Make 
checks payable co American Homebrewers 
Association. 

Entry Shipping: 
RHBC 
c/o Rockyard Brewing Company 
880 Castleton Road 
Castle Rock, CO 80 I 09-75 12 
(303) 814-9273 

All entries muse be shtpped to the address 

above; they are nor accepting walk-in drop­
oils. Hosted by Kelly Kruegel and t he 
Rock Hoppers club of Parker. Colo .. t his 
competition covers BJCP category 13. For 
more information, contact Kelly Kruegel ac 
kruegel.kelly@gmail.com. 
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W hile stOUL as a beer style is univer­
sally familiar to everyone in the 

brewing world, there is vagueness tO the 
term when one wishes to differentiate it 
from other black ales. lt has been suggest­
ed by many beer authors and historians 
that porter is traditionally a less robust or 
less alcoholic black ale than stout, but by 
wday's standards, that distinction does 
not always hold true. 

For example, Anchor Porter is substan­
tially stronger in alcohol than Guinness 
Extra Stout. In the Classic Beer Style 
Series book Stout, author lvl ichael J. Lewis 
surveyed several commercial breweries 
that made both a stout and a porter and 
posed the same question of what distin­
guishes one style from the other. There are 
of course the associations derived from 
porter as an inexpensive proletariat drink, 
and stout as a strong, nourishing tonic , 
but in the end, surveyed brewers avoided 
the question as irrelevant. l ewis had no 
choice but to conclude that what makes 
a stout a stout and not a porter is that 
that is what the brewery called it. So, two 
th ings we can say about the style is that it 
has two defining characteristics: one, that 
it is a black ale whose flavo r is dominated 
by roasted malt, and two , that it is called 
a stout by the brewer. 

There are several classic subtypes of stout, 
but because of its immense popularity 
worldwide, the dry stout that originated 
in Ireland is often thought to be the quint­
essential stout. Of that subtype, Guinness 
of Dublin is perhaps the most famous 
commercial producer, though lvlurphyt 
and Beamish, both brewed in Cork, are 
two of its most popular surviving rivals. 
A full, silky texture is often provided by 
flaked, unmalted barley, lending an unex-

peered heft and a distinctively th ick foa m 
to an otherwise low alcohol beer. Original 
gravities rend toward the lower side of the 
J .036 to I .050 range. Roast barley and 
30 to 45 !BUs of kettle hops contribute 
to dryness, along with thorough attenu­
ation, with finishing gravities from 1007 
to 1.0 ll. Pale malt makes up the rest 
of the grain bill, though some brewers 
add chocolate or black ma Its to the roast 
grains. The interplay of dry/bitter grain 
and hop character with the flaked barley 
texture are crucial to dry stout. Save the 
crystal malt for Foreign Extra- residual 
sweetness should be minimized here. 

EQUIPMENT 
C:C» .... p~ ~.., 

Visit www.foxxequipment.com 
to find a Home Brew 

shop near you! 
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Water should be only moderately hard, 
with an alkaline Dublin profile emphasiz­
ing carbonates. 

Sweet stouts have enjoyed a resurgence 
in popularity of late, with the classic 
Mackeson's XXX and Farson's lacto giv­
ing way to craft brewed lactose [ormula­
tions like those from Sam Adams, Left 
Hand, and Widmer. "lvlilk stout" and 
"cream stout" are generally considered 

interchangeable , though associations 
with nutrition are most likely respon­
sible for the banning of these terms in 
the UK. "Sweet sLOuts" then, are dosed 
with milk sugar to add a bit of unfer­
mentable sweetness and body to a base 
beer of pale, roast, black, and chocolate 
malt, crystal malt, and sometimes corn 
or sugar adjuncts. A balance of chocolate, 
coffee, and ca ramel f1 avors makes this 
a dessert-type beer, but enough grain 
dryness should remain LO keep the beer 
palatable. Keep hops to the bare mini­
mum (under -tO !BUs), and keep the OG 
moderate: 1.044 to 1.060 is the range. 
Finishing gravities are relatively high at 
1.012 to 1.024 due to the unfermentable 
lactose, leaving a -t to 6 percem abv beer. 
As with most stouts, high carbonate water 
helps balance the black grain acidity. 

Oatmeal stout is generally sim ilar to 
sweet stout, but there is a little more 
elbow room in terms of variation in the 
style. Five to 10 percent oatmeal in the 
mash lends the heavier body and oily 
texture rather than lactose, and hops 
are usually also subdued, but added 
complexity can come with toasting the 
oatmeal, or making the beer stronger 
(1.048 to 1.065 is generally the range). 
Target fl avors should still be coffee, ca ra­
mel, and chocolate, and hops still play a 
background role, so keep !BUs under 40. 

Finishing gravities will still be high, but 
a bit lower than with sweet stout, at l.Ol 0 

to 1.018. Caramel malts can be added for 
sweetness, though body is already well 
covered by the oatmeal. Be prepared for 
the flaked oatmeal to stick up the mash 
a bit if brew ing an all-grain version; rice 
hulls can be used to help things along. 

Foreign Extra stouts were traditionally 
brewed to a higher gravity for better sto r­
age in warmer climates, much like India 
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Pale Ale was, and often had a high hop 
bitterness to boot (though hop flavor and 
aroma were minimal); up to 70 !BUs. 
(Note that a Foreign Extra stout with hop 
flavor and aroma present may do bet­
ter in the American Stout subcategory.) 
Tropical stouts are also included here, but 
while they can share the hefty strength 
(5.5 to 8 percent abv) of a Foreign Extra, 
they tend to be sweeter, with lower grain 
and hop bitterness. Export ve rsions tend 

Sweet Milk Stout 

MALT EXTRACT RECIPE 

to be sharper, with biLLer cocoa fla ­
vors, much like a trumped-up dry stout. 
Tropical sLOuts may display fr uity esters 
of coconut or rum, but are smoother and 
sweeter on the palate. Original grav ities 
range widely, from 1.056 to 1.075, as 
do lBUs, which can be as low as 30 for 
tropical stouts. These beers finish out 
in the 1.010 LO 1.018 range . Some tropi­
cal stouts are brewed with lager yeast to 
achieve the characteristic smooth ness, 

This recipe was inspired by the Milk Stout made by Left Hand Brewing Co. in Longmont, Colo. 
The ingredients list is found on www .lefthandbrewing.com. 

INGREDIENTS 
fo r 5.25 U.S. gallons (20 liters) 

2 cans 

0 .5 lb 

1.0 lb 
0.25 lb 

0.5 lb 

0.75 lb 

0.25 lb 
0.25 lb 
1.0 oz 

0.25 oz 

2 packages 

(6.6 lb or 3 kg) Coopers 
Light Malt Extract 
(227 g) Coopers Light Dry 

Malt Extract 
(454 g) Milk Sugar 
(1 13 g) Chocolate Malt 
(350° L) 
(227 g) Crystal Malt (1 05° 
L) 

(340 g) Roasted Barley 
(450° L) 

(1 13 g) Flaked Barley 
(113 g) Flaked Oats 
(28 g) *U.S. Golding pellet 
hops, 4.75% a.a. (14 IBU) 
(60 min) 
(7 g) *Magnum pellet 
hops, 14.0% a.a. (1 0 IBU) 
(60 min) 
Wyeast 1099 Whitbread 
Ale Yeast. or 2 vials White 
Labs WLP006 Bedford 
British Ale Yeast, or 10 g 
Fermentis Safale S-04 
Coopers Brewery 
Carbonation Drops fo r 
bottling 

Orig inal Gravi ty: 1.060 
Fina l Gravity: 1.017-1.022 
IB U: 24 
ABV: 5.5-6% 

DIRECTIONS 
Steep grains in 2.3 gallons (8 7 liters) of cool 
water, heat to 170° F (77° C). strain and 
sparge with 2/3 gallon (2.5 liters) hot water. 
Stir in liquid and dry malt extract, and bring 
to a boil. Add the bittering hops at the begin­
ning of the boil and boil for 60 minutes. Add 
the milk sugar at the end of the boil. Shut 
off heat, and cool the wort. Pour the wort 
into a clean and sanitized fermenter with 
enough cold water (-2.25 gallons. 8.5 liters) 
to make 5.25 ga llons (20 liters). Aerate and 
pitch yeast when temperature drops to 65° F 
(1 8° C). Ferment at 67" F (19° C) for one to 
two weeks or unti l fermentation is complete. 
Prime with Coopers Brewery carbonation 
drops at bottling (at room temperature); aim 
for a low carbonation level. 

*Use a similar hop, if listed hops are unavail­
able. 
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and many brewers add sugar adjuncts to 
enhance both streng th and complexity. 
j us t ta ke care not to dry them out too 

much in the fin ish. 

American stouts are dis tinguished mainly 

by their extra happy character, and can 

be thought of as strong, happy, robust 
po rte rs with an emphasis on roast bar­
ley. American hop varie ties are obviously 

favored, with spicy, resiny hop character 

enhancing the bitterness of the roast 
grains. !BUs should range from 35 tO 

75, with early, middle , late, and even 

d ry additions. Gravities start at 1050 tO 
1.075, and finish from 1.010 to 1.022 , 

yielding 5 to 7 percent alcohol by volume. 

The stronger versions begin to resemble 
Imperial Stout in their bold roast grain 

and hop profiles. Caramel malt or oatmeal 
may be used in lesser amounts LO add 

body and take a bit of the edge off. 

Finally, for maximum sensory overload , 

Imperial Swuts a re perhaps the most 
intense style in the beer world. They can 

range from the port-like Russian variety, 

with an emphasis on malt complexity, 
licorice, dark or d ried fruit esters, and 
alcohol; to the American variety, which 

is li ke American barleywine wi th roast 

grain character adding to an already pro­
digious hop presence. Warming alcohol, 

not solventy or hot, should be present, 
with "legs" forming in the glass when 

swirled. Aging usually helps to meld fla­
vors and soften shaf1Jness, though late or 

dry-hopped versions may do better when 
served younger. Original gravities are gen­

erally in the 1.075 to 1.115 range, with 
alcohol conten t at 8 to 12 percent by vol­

ume. IBUs range from 50 to 90, though 
overall bitterness becomes very subjective 
with a heavy-handed use of black and 

roast grain. Needless to say, judges' palates 
become fatigued very quickly with these 

beers. Carbonation is generally modest , 
though longer-aged versions may develop 
a bit more over time; take care not to 

boule them too early' 

Amahl Turczyn Scheppach is a former 
craft brewer and associate editor for 

Zymurgy, and now brews at home in 
Lafayette, Colo. ~ 
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As someone who has been brewing for decades, it has been 
fascinating to witness the amazing transformation of home­
brewing from a disjointed, rather primitive hobby to the 
sophisticated and well-connected community we have built. 

I have had the ridiculous good fortu ne to he able to travel 
around the world on beer business over the last three years, 
and have gotten a close-up look at what's happening beyond 
our shores, and boy, is it happening! l egions of hobb)ists, 
connoisseurs, and entrepreneurs are rising up everywhere, 
no longer willing to put up with the lack of variety and vapid­
ity of industrial beer. As a result, good beer is exploding all 
over the world. Homebrewing is now a global movement. 

Global homebrewers are inspired, as we in the U.S. were, 
by the classic brewing traditions of Europe, but also by the 
feast of variety and excitement going on here in the U.S. And 
more often than not, they are adopting our model as the one 
to build on. 

Wherever you find it, home brewing auracts the same kind of 
curious, open-minded, passionate, and creative enthusiasts. 
It is the hobby's most valuable asset-we are passionately 
stricken by the beer bug. 

There are some differences as well. Although homebrew 
shops are popping up, they are still rather rare, so access to 
supplies can be limited. Hops have always been an interna­
tional product and as such can be mail-ordered. Quality malt 
producers like Weyermann have a footprin t in most regions, 
and South America now has a micro maltster making a full 

range of products. 

Yeast is the biggest problem. Liquid types don't travel well, 
and live cultures always draw scrutiny at customs. So most 
brewers, even many commercial ones, use dried yeast. This 
is not a bad thing in itself, but these strains have a tendency 
to emphasize a single characteristic, like ester or phenol, and 
tropical fermentation temperatu res make it worsc-saison, 

• • 

anyone? Equipment i~ another big problem, as many devel­
oping count ri ce; impose gruesome import duties. 

In most placeo:; outside the l ' .S. , there is simply less cri tical 
mas!. !>Wirling around good beer. This means fewer commer­
cial craft becro:;, lese; experience with judging and competi­
tion!. , fewer homcbrewing clubs, and not as many places to 

drink good beer. These are all problems we used to ha,·e in 
the e.s., and eventually grew oul of, so we can expect great 
things in the near fu ture from our friends around the world. 
Brewers everywhere are working to find their unique voices, 
taking advantage of local flavors and ingredients. 

This ancient land is home to great wine and one of the best 
food cultures on earth, but since the days of the Roman 
Empire, Italians have never considered beer as anything 
particularly artsy. Things have changed. In Italy's north, a 
vibrant and creative craft brewing scene has been estab­
lished. Here, the craft brewers are out ahead of the home­
brewers, leading with innovation, but homebrewers and 
beer enthusiasts are organizing rapidly, trying to empower 
themselves to make great beer. 

To some degree, inspiration comes from 
ibly diverse wine culture. In addition tile 
approach resonates with many lllllian b11ew· 
non-traditional ingredients ue COJDJD 

plenty of straight-up classk "'""'L 
homebrewers are still somethl"' 
of a large pool of expenise hasllad 
quality and che ability to develop a 
A beer enthusiast group called 
Italiano) is very active, and homeb~em - .. 
the rise. A recent excavation discoveud the kabwn 
evidence for hopped beer, found in a - century BCE 
context in liguria, a region in which wl'd hops can still 
be found . It tu rns out that beer may be more Italian than 
everybody thought. 





Witbier with 
Muscat Grape Juice 

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

All-Grain Recipe 
3.5 lb (1 .6 kg) U.S. Two-Row or 

Pi ls Malt 
4.0 lb (1 .8 kg) 
0.5 lb (227 g) 

0.2 02 (8 g) 

0.35 oz (1 0 g) 

0.5oz(14g) 
0.4oz(12g) 
0.07 oz (2 g) 

Malted Wheat 
Flaked Oats 
Chinook 11% a.a. 
(60 min) 
Simcoe 12% a.a. 
(1 0 m1n) 
Columbus 12% a.a. (O min) 
lnd1an Coriander (2 min) 
Cardamom Whole Pod 
(2 min) 

3 g Dried Ginger (2 min) 
Zest of V2 lemon (2 min) 
46 oz (1.4 liter) can muscat grape ju1ce 

concentrate 
Belgian Wit Ale (WLP5SO or Wyeast 3944 

or 3942) 

Orig111al Grav1tyt•P: 1 .045/1 1.2 (w/o grape) 
Brewhouse Effioency: 75% 
Estimated ABV: 5.8% 
IBU 19 
Color: Gold/5.6 SRM 
Weeks to Drink: 6-8 

DIRECTIONS 
Infusion mash for 60 minutes at 154 °F (68 
•c), then mash out. 60 minute boil. Add 
Muscat grape juice concentrate to fermenter 
at the end of primary. Ferment at 75-78• F 
(24-26° C). 

Extract plus steeped grain version: 
Substitute 1 .6 lb (726 g) dry malt extract and 
1.6 lb (726 g) dry wheat extract for the pils 
and wheat malt. Conduct mim mash With 8 
oz (227 g) Carapils and flaked oats, steeping 
for 30 minutes at 1 54" F (68° C). Strain, add 
extracts. top off w1th water. and proceed 
with boil. Ferment 4-5 gallons wort and add 
muscat jUice to secondary. 

The Lampo Bianco recipe was inspired by 
an "Italian saison" brewed by Del Bargo, 
a craft brewery in Borgorose, north of 
Rome. Their recipe used 50 percent juice 
from Sangiovese grapes, the variety used 
in Chiami. It featu red a beautiful white 
wme nose, and a soft, beery texture on 
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Brown Ale with 
Chestnuts and Honey 

INGREDIENTS 
for 5 U.S. gallons (1 9 liters) 

All-Grain Recipe 
3.5 lb (1.6 kg) Pale Ale Malt 
4.0 lb (1 .8 kg) Malted Wheat 
0.5 lb (227 g) Melan01din Malt 
0.5 lb (227 g) 40 •L Caramel Malt 
0.5 lb (227 g) Black Malt 
1.0 lb (454 g) Roasted Chestnuts (see 

article text) 
0.3 oz (8 g) 

0.35 oz (1 0 g) 

1 .0 lb (454 g) 
London ESB 

Northern Brewer, 1 1% 
a.a. (60 min) 
Northern Brewer, 11% 
a.a . (1 0 min) 
chestnut honey 
(Fuller's strain) (WLP002 
or Wyeast 1968) 

Orig111al Grav1ty/"P: 1.055/13.6 
Brewhouse Efficiency: 75% 
Estimated ABV: 5.7% 
IBU: 16/Low 
Color: Brown/17 SRIVI 
Weeks to Drink: 4- 6 

DIRECTIONS 
Infusion mash for 60 minutes at 154 •F (68 
•c). then mash out. 60 m111ute boil. Add 
chestnut honey to fermenter after pnmary 
fermentation. Ferment at 64-68 oF ( 18-20 
•c) for four to six weeks. 

Extract plus steeped gra in version: 
Subst•tute 1 .6 lb (72 6 g) dry malt extract 
and 1.6 lb (726 g) dry wheat extract for 
pale and wheat malt. Conduct mini mash 
w1th 1.0 lb (454 g) s1x-row pds malt, 0.5 lb 
(227 g) melanoidin malt, 0.5 lb (227 g) 40° l 
caramel malt, 0.5 lb (227 g) black malt, 1.0 
lb (454 g) mashed, roasted chestnuts (see 
article text). steeping for 30 m1nutes at 154 o 

F (68° C). Strain, add extracts, top off, and 
proceed with boil and remainder of recipe, 

the palate. l decided to change this up and 
make it a witbier and use less of a highly 
aromatic grape variety, muscat, used in 
Italy to make low-alcohol sparklers as 
well as dessert wines. 1 collaborated with 
San Diego master homebrewer Harold 
Gulbransen on this recipe. 
Recipe: Lampo Bianco 

TOP: HG Wiktorsson of Narke Kulturbryggeri 

in Orebro, Sweden. BOTTOM The author, 

elated to be in a Danish bog picking bog 

myrtle. 

A lot of small commercial brewers make 
chestnut beer in llaly, but nobody there 
seemed all that excited by them. This is 
explained by the fact that the Italian gov­
ernment subsidizes chestnut beers as a 
rural development program, going so far 
as to pay for an entire brewery to focus on 
them. Indeed, I found them to be lacklus­
ter for the most part, with little chestnut 
flavor other than a coarse astringency. 

I wondered if it was possible to make a 
delicious chestnut beer. With the help 
of another San Diego homebrewer, Guy 
Shobe, I found out that it is. Roasting 
the chestnuts fi rst is the key. I used dried 
chestnuts from an Asian market, roasting 
them in the oven at 350 °F (177 °() until 
they developed a pinkish, pale tan color 
and a deep , nutty aroma. l then smashed 
them up with a hammer and ran them 
through my old coffee mill Chestnut 
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Sw edish Smoked A le 
with Juniper 

This beer is inspired by the fresh, smoky 

real ale of Narke Kulturbryggeri in 6rebro, 
Sweden. It's a hybrid between an English 

brown ale and something more primal, with 
the flavors of smoke up front and juniper 
lurking in the background The recipe calls 
for cherry-smoked malt from Briess, but feel 

free to smoke your own-birchwood would 

be most Swedish. For another Nordic touch, 
a large handful of juniper branches with ber­

ries can be added to the mash or min1-mash. 

INGREDIENTS 
for 5 U.S. gallons ( 19 liters} 

All-Grain Recipe 
2.8 lb (1.3 kg) Bness Cherry-Smoked 

Malt 
2.8 lb (1 .3 kg) Pale Ale Malt 
3.3 lb (1.5 kg} Biscuit Malt 

1.0 lb (454 g) Melanoidin Malt 
0.29 oz (8.5 g) Northdown 8.5% a.a. 

(60 mm) 

2.29 oz (65 g) Fuggles 4.5% a.a. 
(1 0 min) 

English or Scottish Ale yeast 

Onginal G ravi tyi"P: 1.052/12 .6 
Brewhouse efficiency: 75% 

Est1mated ABV: 5.0% 
IBU : 25/Low 
Color: Brown/16 SRM 

Weeks to Drink: 4-6 

DIRECTIONS 
Infusion mash for 60 minutes at 154 °F (58 
°C), then mash out. 50 minute boil. Ferment 

at 62-66 oF (17-19 °C} for four to SIX weeks. 

Extract and steeped grain version: 
Substitute 3.7 lb (1.7 kg) dry malt extract for 
pale, biscUit, and melanmdin malts. Steep 

2.0 lb (907 g) smoked malt, 1.0 lb (454 g) 
honey malt, and 0.7 lb (3 18 g) 120° L crystal 
malt at 154° F (58° C) for 30 minutes. Strain, 

add extract, and proceed w1th boil. 

honey added another layer of flavor. It's 

a dark and intense honey, best used in 
moderation. 
Recipe: Dado Duro (Hard Nut) 

SCANDINAVIA 
This region is a fascinating mtx of the 
modern and the ancient. It's the home o£ 

lkea, an icon of modernity. ln design th is 
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Scandinavian IPA 
with Bog Myrtle 

Beer enthusiasts in far Northern Europe love 

a good IPA. I find the aroma of bog myrtle 
(Myrica gale) particularly enchanting, and a 

good partner with hops. It's a bit hard to 
find, but there are mail order sources, and 
it is falfly common m damp places in Alaska 
and elsewhere in the far north. Leaves are 

commonly sold, but they have some astrin­

gency. The tiny cone-like flowers have a 
much more refined and intense aroma, and 
they are the parts used in Denmark to make 
sweet gale schnapps. 

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

All-Grain Recipe 
6.0 lb (2 . 7 kg} Pale Ale Malt 
7.0 lb (3 .2 kg) Vienna Malt 
0.8 oz (25 g) Cascade, 5% a.a. 

0.6 oz (17 g) 

0.5 oz ( 15 g) 
0 1 5 oz (4 g) 

(first wort) 

Columbus, 15% a.a. 
(60 min} 

Cascade, 5% a.a. (30 min} 

Columbus, 15% a.a. 
(30 min} 

2.5 oz (70 g) R1waka or U.S. Saaz, 

5.5% a.a. (5 min) 
0.5 oz ( 1 5 g) bog myrtle/sweet gale 
California Ale (WLP 001/Wyeast 1 056} 

Onginal G ravityfOP: 1.072/17 
Brewhouse effiCiency: 75% 
Estimated ABV: 5.8% 

IBU: 77/High 
Color: Deep Gold/6 SRM 
Weeks to Drink: 8-12 

DIRECTIONS 
Infusion mash for 60 minutes at 154 oF (68 

°C), lhen mash out. 60 minute boil. Add 
bog myrtle/sweet gale with finishing hops. 
Ferment at 52-56 "F (1 7-19 °C). 

Extract and steeped gra in version: 
Substitute 7.3 lb (3.3 kg) dry malt extract for 
pale and Vienna malts. Steep 1.0 lb (454 g) 
honey malt at 154 o F (58° C) for 30 minutes. 

Strain, add extract and proceed wtth boil. 
Add bog myrtle at 5 minutes before end 

of boil. 

isn't so bad, but what "modern" means 

in beers is the same sea o r bland inter­
national pilsners as everywhere else on 

the globe. In fact, the lager strains now 

W/ VAll'£ ANP THERMOMETER 

STARTING 

liT $1.00/0Z 

WE MAKE THEM/ 

)" 

STAINlESS 
TOWER 
sao 
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not onlv. makes 
clean beer. 

; 

It also .. ~ 
1.,.. 

• cleans grout 
• removes stains 
from carpets 

• can be used in 
your dishwasher 
and washing 
machiner 
It does so much, 

you might need to buy 
a bigger container! 

Biodegradable, Effective 
& User-Friendly 

Visit your local 
home brew store to find 

this great product. 

Five Star Chemicals 
& Supply, Inc. 

(800) 782-7019 
www.fivestarchemicals. com 
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Brazil Nut Dark Ale with Rapadura Sugar, 
Conditioned on lpe Wood 

Th1s was msptred by a fantastic beer by homebrewer Ricardo Rosa that was later brewed m 

a small batch at Cerve1ana Colorado-"We had a thousand dollars worth of nuts m there!" 
The original version was aged in a barrel made of Brazil nut wood, castanha de Para. In the 
U.S., lpe wood is widely available for use in deckmg and outdoor furniture. Just a handful 

of scrap wood cut down to fit into a carboy should be sufficient to add a delicate perfumy 
wood character . 

INGREDIENTS 

for 5 U.S. gallons (19 liters) 

All-Grain Recipe 
5. 7 lb (2 .6 kg) Pale Ale Malt 

6.0 lb (2 . 7 kg) M un1ch Malt 
0.75 lb (340 g) Honey tvlalt 

0.3 lb ( 136 g) Chocolate Rye 
0.9 oz (25 g) Magnum, 14% a.a. 

O.Soz(15g) 
0.14 oz (4 g) 

0.5 lb (227 g) 

4.0 oz (113 g) 

Scottish Ale 

(60 min) 

Cascade, 5% a.a. (30 m1n) 
Columbus, 15% a.a. 
(30 min) 

lightly toasted Brazil nuts 

ipe wood 
(WLP 028/Wyeast 1728) 

DIRECTIONS 

Crush Brazil nuts in food processor and add 

to mash or steeping malts. Cut the 1pe wood 
mto p1eces small enough to fit 1nto a carboy, 
sanitize, and add to fermenter. Infusion 

mash for 60 m1nutes at 1 54 oF (68 •c). then 
mash out. 60 minute boil. Ferment at 62-66 
· F (17-19 •c). 

Extract and steeped grain version: 
Substitute 6.5 lb (2.9 l<g) dry pale malt 
extract for the pale and Munich malts. Steep 
1.0 lb (454 g) honey malt, 0.5 lb (227 g) 

caramel wheat malt. Brazil nuts, and 0.3 lb 
(136 g) chocolate rye malt at 1 54 o F (68° 

C) for 30 minutes. Strain, add extract. and 
or other ale of your choice proceed With boil. 

Onginal G ravi1y/0 P: 1.066/16.1 
Brewhouse eff1oency: 75% 

Estimated ABV: 6.3% 

IBU : 32/fvledium 
Color: Dark Brown/20 SRM 

Weeks to Drink: 6·8 

used to make nearly all the beer on the 

planet were first isolated and purified- a 
ve1y m odern idea- in Denmark at the 

Carlsberg and Tu borg facilities. 

But miraculously, the ancient brewing 
traditions linger on. ln Finland, a rye 

bee r called sahti is still b rewed by fa rm­

ers using hollowed out logs and juniper 
branches as mash tuns, and this is even 

produced commercially on a small scale. 
On the Swedish island of G0tland, a 

smoky beer called GeJtlandsdricka is still 

b rewed, and rustic brewing traditions are 
still very much alive in rural Norway. 

Scandinavian beer is utterly dominated 
by the large breweries, who have a large 
chunk of the craft segment as well. A few 

huge retailers own the marketplace, and 

t<L'\es are ruinously high. Norway has 
the embarrassing distinc tion of having 

the highest beer taxes in the world, the 

equivalent of $150 per 12-ounce bottle. 
In Sweden , only the state liquor stores sell 
beer with more than 3.5 percent alcohol 

by volume. Scandinavians have lots of 

good reasons to homebrew. 

Creative brewers a re trying to make some­

thing interesting, loving the wild flavors of 
North American hops, but at the same time 
embracing the ancien t flavors of smoke, 

juniper, and bog myrtle, and respecting 
the centuries of porter-brewing before beer 

became utterly Bavarianized there. 
Recipes: Sm0kesb0rd and 
' 
Valkyrie Tears 

BRAZIL 
Brazil is exotic, vivid , full o f wi ld, d iverse 

life- and that's just the people. It's a 

huge, diverse country, greater in size than 
the Conti nental U.S. The beer market is 
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Patricia and Ingrid, members of the 

ConFeCe women's beer enthusiast group 

in Bela Horizonte, Minas Gerais, Brazil. 

dominated by A-B lnBev, which actually 

started as the merger between the two 
biggest brands there, which tend to be 

every biL as uninteresting as ind ustrial 
beer everywhere. 

Craft brewing started about 15 years ago, 
and was not accompanied by a lot of 

homebrewing umil more recemly. A lot of 
the early craft breweries were Germanic, 
brewing timid all-malt beers with just 

the barest whisper of hops . But that's 
old news. Brazil's beer scene is expand­

ing rapidly in size and concept. There's a 

palpable sense of excitement and a desire 
to make bold, delicious beers that re flect 

the liveliness of the country as a whole. 
Inspira tion comes as much from U.S. cra ft 

beers as it does from European classics. 

The country is a treasure trove of fascinat­

ing natural products that can taste abso­

lutely delicious in beer, and new Brazilian 
brewers are experimenting with them, 

trying to find combinations that are fun 
and in teresting, but at the same time pro­

foundly delicious. Rapadura sugar, tropi­
cal fruits and fruit juices (cashew juice is 

made from the fruit auached Lo the nul, 
and is a popular breakfast beverage) , exot­

ic honeys, tropical hardwoods, and exotic 

spices such as cumaru are in abundance. 

More widely known as I onka Beans 

(D ipteryxodoraLa), cumaru contains cou­
marin, an aromatic substance with some 

tOxicity; however, iL is legal in France fo r 
culinary uses like chocolate. One-half to 

one bean (5-10 grams) per 5-gallon batch 
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www. breworganic. com 
Great o rga nic beer starts with great o rganic ingredients! 

2St g 

Green Coffee Tool 

Fair Trade certified, 
which supports 

fair wages for the 
growers who craft the 

best organic coffee 
In the world. 

28 Organic malts: 
From Briess, Crisp, Gambrinus, 
Great Western, & Weyermann 

30 Organic Hop Varieties: 
Admiral, American Fuggles, Belgian Cascade, 
Belgian Saaz, Bravo, Cascade, Centennial, 
Challenger, Chinook, Fuggles, Hallertaur Tradition, 
Hershbrucker, Horizon, Ivanhoe, Kent Goldings, 
Motueka, Nelson Sauvin, New Zealand Hallertaur, Nugget, Opal, Pacif­
ic Gem, Palisade, Perle, Pilgrim, Rakau, Saphir, Smargd, Spall Select, 
Summit, Whilbread Goldings Variety. 

25 Organic Beer Kits : 
Our kits are buill with the best organic 
ingredients and hand crafted in small 
batches to make sure each kit is at 
peak freshness. Take the guesswork 
out of brewing organic! We have over 13 years of 
experience brewing organic. Each recipe is generous and true to style. 

The world's best selection of organic ingredients to make 
the world 's best o rganic beer .. whethe~ it's ~our Hrst brew 
ever or a 200 gallon batch in ~our craft brewer~ . 

800-768-4409 
325A River Street, Santa Cruz, CA 95060 7bridges@breworganic.com 
Retail Store & Phone Support Hours: Mon- Sat 10 to 6, Sun 12 to 6 
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is a perfectly safe amount. lt has a deep, 
aromatic quality, a bit vanilla-like, but 

heavie r wi th something of the character of 
cherry pits (kirsch) as well. 

Recipe: Monkey Toes 

ARGENTINA 
They think of Buenos Aires as the most 
European c ity in the Weste rn Hemisphe re, 
and the city is chock full of Beaux-Arts 

buildings designed by Parisian architects 

in the late 19th century, one tasty square 
wedd ing cake after another, as fa r as the 

eye can see. 

And man, they love their sweet stuffl The 

streets are just about paved with dulce de 
!eche (milk caramel) , practically oozmg 

from every pastry shop window. 
Recipe: Vida Dulce 

Quilmes beer , an InBev brand, utterly 

dominates the marketplace [or commer­

cial beer. Craft beer is just getting roll­
ing, and is way less than l percent of the 
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ABOVE: J6ao and Armando, two Brazilian 

homebrewers poised to go pro, with their 

excellent beers. A range of Australian hon­

eys in Melbourne's Victoria Market. RIGHT: 

Dulce de leche, typically served at breakfast. 

is a great addition to beer. 

market. There is a lot of en thusiasm fo r 

homebrewing, thanks in part to a gloomy 
economy. The level of skill and com­

munity organization is growing rapidly. 
Somos Cerveceros ("We are Brewers") is a 

large, well-organized homebrewing club. 

My trip was commemorated by a special 
pale ale brewed with yerba mate, the 

ubiquitous herb tea drunk incessantly in 
Argentina. lt has a pleasant herbal qua l­

ity that blends nicely with beer. lt needs 

no s pecial recipe; just replace some of 
you r aroma hops, ou nce-fo r ounce, with 

the mate. 

PuRE 
ALL 

- .. 
HoN£Y 

A'AfUI?I/L 

{,·SC> 

A beer called Dorada Pampeana, or 
"Pampas Gold," survives from the very 

beginnings of Argentine homebrewing, 20 

or more years ago. In those clays, anyone 
who wanted to brew had to beg a brew­

ery to sell a bag of lager malt and some 
local Argentine Cascade hops. Grown way 

down south in Patagonia, they' re a little 

rough around the edges. Liquid yeast 
was- and still is- d iffic ult tO obtain there, 

so a d ry yeast called Nottingham was most 
often used. Dorada Pampeana is consid­
ered a test of skill among homebrewers. 

AUSTRALIA AND NEW ZEALAND 
The scene Down Under, which is still 

picking up steam, is the closest thing to 

American-style homebrewing l have seen. 

The clubs are well organized, there is a lo t 
of interest in BJCP j udging, and brewers 
are making a wide variety of s tyles based 

both on European classics and American 

craft beers, with unique ly Aus tra lian 
styles such as sparkling ale in the mix. 
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Dulce de Leche Porter 

I was invited to a beer festival in the beach 
resort city of Mar Del Plata, informed that 

there would be homebrewers waiting for 
me there. I was led to the middle of the 

room where two 1 0-gaf/on systems were 
going full tilt, one with a porter and the 
other a brown ale. The brewers anxiously 

asked, "Mister Randy. Mister Randy. what 
should we add?" It was Sunday afternoon, 
and of course we had to think of something 

that we knew we could get. so we settled 
on black pepper and a pinch of nutmeg for 
the brown ale, and a kilogram (2.2 /b) of 

dulce de leche. 

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

All-Grain Recipe 
7. 5 lb (3.4 kg) Mild Ale Malt 

2.0 lb (908 g) Biscuit Malt 
1.0 lb (454 g) Brown Malt 
0.5 lb (227 g) Chocolate Malt 

0.9 oz (25 g) Argenttne Cascade, 
5% a.a. (60 mtn) 

0.5 oz (15 g) Argentme Cascade, 

5% a.a. (30 man) 
1 .1 lb (500 g) dulce de leche (60 min) 

(see directions) 
London ESB (Fuller's strain) Wyeast 1968 

or WLP002, 2l starter on 

star-plat e 

Original Gravityi"P: 1.056/13.8 
Brewhouse efficiency: 75% 
Estimated Alcohol: 6.0% 

Approx. BU: 22/Medaum 
Color: Dark Brown/20 SRM 
Weeks to Drink: 6-8 

DIRECTIONS 
Dulce de leche can be purchased ready-made, 
or made by heating unopened cans of sweet­

ened, condensed milk in a pan of simmenng 
water for 2.5 hours. Infusion mash for 60 
minutes at 154 °F (68 °(), then mash out. 60 

minute boal. Ferment at 62-66 Of (17-19 °(). 

Extract and steeped grain version: 
Substatute 5.5 lb (2.5 kg) dry pale malt 
extract for mild, b1scuat, and brown malt. 

Steep 1.0 lb (454 g) honey malt , 0.5 lb (227 
g) caramel wheat malt and 0.3 lb (136 g) 
chocolate malt at 154° F (68° C) for 30 min­

utes. Strain, add extracts and dulce de leche, 
and proceed w ith boil. 
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The Region's Largest Home Beer & Winemaking Stores 

SOUTH HILLS 
BREWING 

Now Open! 

SUPPLY 
2212 Noblestown Rd. 
Pittsburgh, PA 15205 

(412) 937-0773 
www.southhillsbrewing.com 

SOUTH HILLS 
BREWING 
SUPPLY 

2526 Mosside Blvd. 
Monroeville, PA 15146 

4 12-374-1240 

Manufacturer of... 
Superferment8

, 

Yeast Bank8 & 
The Country Wines 

Acid Test Kit 3333 Babcock Blvd. 

Fermenters and 
Storage Vessels 

Chill-Wizard 
System 

Pittsburgh, PA 15237 
(412) 366-0151 

www.countrywlnes.com 

Brew-Magic'· 

SABCO 
produces an 
entire line of 
'Pro-Level ' 
brewing equipment. 

Designed by professionals 

by SAB 

our equipment remains easily affordable 
to advanced home-brewers who are ready 
to take their brewing skills to the 'next, 
higher level' and are looking for reliable 
equipment that can take them there ! 

Visit Brew-Magic.com soon for seasonal 
specials that are sure to make you 'Drool.' 

Brew-Kettles 

Proud Mombor of: 

Frames O M 
SABCO 
BREW-MAGIC.COM 
419-531-5347 
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attle Itbee? 
Roasted Wattleseed Brown Ale 

Wattleseed comes from various species of the acacia tree. When roasted, it develops an 
intense, nutty aroma a little like dark-roasted peanut butter The base beer is a creamy brown 
ale that enhances the nutty character. For a variation, add a pound of macadamia honey to 

the fermenter once the primary is winding down. 

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

All-Grain Recipe 
8.5 lb (3 .9 kg) Vienna Malt 
0.75 lb (908 g) Biscuit Malt 
1.0 lb (340 g) Caramel Malt, 80 °L 
0.3 lb (1 51 g) Black Malt 
0.8 oz (25 g) Galaxy, 5% a.a. (60 min) 
0.5 oz (15 g) Galaxy, 5% a.a. (30 min) 
0.49 oz (14 g) Roasted wattleseed 

(2 m 1n) 
Yeast London ESB (Fuller's strain) 

(WLP002 or Wyeast 1968) 

Original Gravityfop- 1.050/12 .5 
Brewhouse efficiency: 75% 
Estimated ABV: 6.0% 
IBU : 16/Medium 
Color: Dark Brown/20 SRM 
Weeks to Drink: 6-8 

DIRECTIONS 
Infusion mash for 60 minutes at 154 oF (68 
0

( ) , then mash out. 60 minute boil. Ferment 
at 64-68 °F (18-20 °C). 

Extract and steeped grain version: 
Substitute 4.8 lb (2 .2 kg) dry pale malt 
extract for the Vienna and biscuit malts. 
Steep 1.0 lb (454 g) 20"L caramel malt, 0.5 1b 
(227 g) 80°L caramel malt, and 0.3 lb (1 51 g) 
black malt at 154 o F (68" C) for 30 minu les. 
Strain and proceed with boil, adding wattle­
seed at 2 m111utes. 

Smoke Signals -
Sonoran Black Ale with Mesquite-Smoked Malt 
and White Sage 

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

2.0 lb (907 g) 
3.0 lb (1 .4 kg) 

Home-Smoked Pale Malt 
Home-Smoked Wheat 
Malt 

1.0 lb (454 g) Home-Smoked Carastan 
Malt 

1.0 lb (454 g) Home-Smoked Flaked 

2.0 lb (907 g) 
0.5 lb (227 g) 
0.3 lb (151 g) 
0.5oz(15g) 

0.5 oz (15 g) 
0.49 oz (14 g) 

Oats 
Pilsner Malt 
CaraMun1ch Malt 
Debittered Black Malt 
Chillook, 11% a.a. 
(60 mill) 
Hallertau, 3% a.a. (1 0 min) 
lndtan conander seeds, 
cracked (2 mill) 

0.4 oz ( 12 g) White Sage leaves (2 min) 
Belgian Wit or Wheat, Wyeast 3522 or 

Wyeast 3944 or 3942 
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Original Gravi ty/"P: 1.059/14.5 
Brewhouse efficiency: 75% 
Estimated Alcohol: 5.7%. 
Approx. BU: 20/Low 
Color: Dark Brown/16 SRM 
Weeks to Drink: 6-8 

DIRECTIONS 
lnfus1on mash for 60 minutes at 154 oF (68 
°C), then mash out. 60 minute boil. Ferment 
at 68-72 "F (20-22 °(). 

Extract and steeped grain version: 
Substitute 2.5 lb (1.1 kg) dry wheat malt 
extract tor the pale and wheat malt. Steep 
4.0 lb (1 .8 kg) rauch malt, 1.0 lb (454 g) 
s1x-row malt, 0.5 lb (227 g) flaked oats, 0.5 
lb (227 kg) carastan malt, 0.51b (227 g) cara­
munich malt, and 0.3 lb (1 51 g) debittered 
black malt at 154 o F (68" C) for 30 minutes. 
Strain, add extract, and proceed with boil. 

I auended their national Homebrewing 
Conference, which was well-organized, 
fun, and full of great content and imerest­
ing people. 

Craft brewing has been going fo r 20 years 
or more. The paLtern there has been LO 

sell out w larger business interests as 
soon as some degree of success has been 
attained. However, a new crop of more 
free-spiriled entrepreneurs is popping up, 
and the beers are becoming bolder and 
more flavo rful. 

Because the Australian landmass sepa­
rated from the rest of the world 96 mil­
lion years ago, it developed a unique 
community of plants and animals unlike 
anywhere else on earth. For brewers and 
cooks alike, this means a treasure chest of 
spices, herbs, honeys, and exotic woods. 

Native herbs and spices include Tasmanian 
pepperberry, a wild ro ller-coaster ride of 
flavor ranging from fruity w juniper to a 
stinging prickly heat w a weird, lingering 
sweetness. I can say with certainty that 
it's the strangest thing I've ever tasted. l'm 
thinking it might be great in some kind of 
Southern Hemisphere saison. 

Lemon myrtle (Bachhousiacilriodora) has 
a super-clean, bright, lemony aroma that 
would be perfect to blend with citrusy 
hops to make a bright, happy summer 
ale, perhaps based on a classic sparkling 
ale. Roasted wattleseed (Acacia victoriae) 

has an aroma that has been described as 
similar to both vanilla and coffee , but I 
find it also has a nice dark-roasted peanut 
butter aroma. In cooking, it is typically 
used in desserts. It's comfortably at home 
in brown ales and porters. 
Recipe: Wattle ltbee? 

Several of these indigenous ingredients 
can be sourced from sellers on eBay 
or Amazon , but outbachchef.com.au IS a 
handy single source. 

Australia and New Zealand are also home 
to fabulous honeys. Leatherwood is the 
most popu lar variety, exotic and complex, 
with savory, herbal, and floral qualities. 
Macadamia honey, yellow box, iron bark, 
and sugarbag honey (produced by the 
native stingless bee, it has a complex, 
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wine-like aromatic profile) are also in 

abundance. New Zealand has an altogeth­

er different set, including tawari, manuka, 
honeydew, and rata. 

And I'll just leave you d rooling with this 
list o f native fruits, all of them virtu­

ally unobtainable outside of their home­
land: black apple, burdekin plum, Cedar 
Bay cherry, Davidson plum, desert lime, 

fi nger lime, miclyim, native raspberr ies, 
quandong, and riberry. 

MEANWHILE, BACI< IN CHICAGO 
Through my recent commercial ve nture, 
5 Rabbit Cerveceria, my partners and l 

have challenged ou rselves ro re-imagine 

Latin American beer. You have to go a 
long way back LO rind any indigenous tra­

ditions, and current beers in that region 
are simply international lagers tha t have 

liule or nothing to do with the culture 
and cuisine there . Neither of those things 
is a big drawback, as we've used past and 

present inspirations to create 21st century 
beers that are fun and tasty. Current offer­

ings include a passionfruit witbier with 
fresh lime peel; "Oaxacan" dark ale with 

piloncillo sugar and ancho chili; and a bent 

Oktoberfest beer with dulce de lethe and 
Mexican cinnamon. 

In trying to conceptualize some dark 
beers, the notion of a Mexican black wit­

bier popped up, flavored by mesquite and 

aromatized by white sage. Done right , the 
beer would smell like a desert campfire. 

Gulbransen came to my aid again with a 
delicious version , even smoking the malt 

on his barbecue smoker. 
Recipe: Smoke Signals 

All in all, there's a feeling of passion and 

possibilities infusing the brewing scenes 
across the world. Despite their small 

numbers and sometimes challenging con­
ditions, the unstoppable spirit of home­

brewers will persevere . 

Randy Mosher is the author of several 

beer and brewing books. He is a part­
ner and creative director for 5 Rabbit 

Cerveceria, the USA's first Latin craft 

brewery. i' 
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MONSTER 
'BREWING 
HARDWARE 

Monster Mills are 
made in the USA 
on modern CNC 

equipment with state 
of the art accuracy 

for the discriminating 
home brewer. 

"IT'S ALWAYS BHT£R TO HAVE 
A BIGGER TOOL THAN YOU NEED." 

- NONSHR MACHINIST 

secand best? 

l ·IKE SPIUW IN THE ~ 
~y AOORE3SIVE & 

SURI>Rl.SIID1Y UNPREDiarA81E 

* 

WE !roOK THE ioo:RJ:~ RED ro A WHOLE NEW LEVEL BY 

JillDOO A V.IIBIErY OF AOORFSSIVE ioo:RIC.AN HOPS GIVING T.HI.S 

ALE A DIS'l'ItmVE FRFSli HOP AROMA & FlJ~VORo 

i\us RED HAS OOME SERIOUS KICKo 

ODELL .dREWH~G CO, FORT COLLINS, COLORADO 
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5CUiE!T BAE!IIJiNli 
BE!TIIJE!E!N TIIJ[] 
WCALD WRA5 

hen you think of alcohol and the former Soviet Union, 
vodka and mass-produced lager come to mind. There are 
good reasons for these preconceptions, as both were (and 

are) the dominant products in the market. 

Similarly, when thoughts LUrn to brewing in Russia, kvas, a low­
alcohol fermented drink made from bread or grain, inevitably springs 
to mind. What few are aware of, though, is that there is a deeper and 
much more complex history of Soviet beer in the years between the 

two World Wars. 

INTE!AUJRA SCUiE!T BAE!UJiNG RNU BE!E!A STYLE!S 
In order to understand Soviet beer, one has to go back to the Russian 
Empire. The well-known story is that Russian Imperial Stout was a 

product desired by the Russian Court, and when Russia 
~ -. shut out British imports, British brewers established 

' \ breweries in the Baltic and began brewing Baltic por­
ter. This, however, is only pan of the story. Beer '"/ ' 

l \ in the late Russian Empire was being produced 
domestically in a broader number of styles, most 
of them German inOuenced, in breweries that had 
often been established by German, Austrian, and 
Czech emigres.1 It appears that Russian beer in the 
latter years of the Empire before World War l bore 
similarities to beer in the rest of Europe. 

B!::l JILJISTJiiR HCChC-WiLLiJimS 
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Then crisis befell the Russian beer indus­
try with the outbreak of World War I. 

The Russian Empire issued a prohibi­
tion on alcohol, and breweries closed. 
The Tsar was overthrown in 1917, to be 
replaced by a provisional government, 
which was in turn displaced by the 
Bolsheviks. lt took seven years before 
beer would reappear in Russia, and it 
was only after Bolshevik vicwry in the 
Russian Civil War in 1921 that the pro­
hibition was repealed with the launch of 
the New Economic Policy (NEP). 

NEP was designed to stimulate a weak 
economy and address the disastrous 
effects of centralized requisitioning under 
the War Comm unism, by allowing the 
flourishing of limited market capital­
ism. Beer was among the products that 
appeared within this market, although 

Min %ABV 

Mi n SG 

Color (SRM) 

Light No. I 

3.6 

1.042 

3-7 

Light No. 2 

3.6 

1.044 

7- 14 

not un til late 1921, as the previous year's 
grain supply had been depleted. lt was 
at this point that a beuer harvest and a 
newly established trade relationship with 
Britain yielded an influx of grain into the 
Soviet market. 

lt is difficult to ascertain the precise 
details of the style parameters of all Soviet 
beer in the NEP era between 1921 and 
1928, after which NEP was abandoned 
in favor of Stalin's First Five Year Plan. 
Records indicate that breweries were 
revived, with equipment still in place and 
in some cases with their archives of reci­
pes intact, even if thei r names changed. 
As an example, the old Bavaria Brewery 
in Leningrad became Reel Bavati a (later 
renamed New Bavaria). Other brewer­
ies kept their names, such as Vienna in 
Leningrad, and Stepan Razin (Russia's 

Dark 

3.8 

1.048 

20-40 

Black 

1.2 

1.053 

Not es tablished 

SCUieT BeeR STJINnJ~RnS 1q3B 
Zhigulevskoe Russkoe Moskovskoe Leningradskoe U krainskoe 

Mi n ABV 3.5 4 4.3 6.2 4 

Min SG 1.044 1.048 1.053 1.074 1.048 

Color (SRM) 4-8 2-5 2-4 2-6 17-35 

Allowed adjuncts I 5% raw barley, I 0% rice 7% sugar 
soft wheat, rice 
or corn 
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oldest brewery, founded in 1795), which 
also went by the name of Stenka Razin. 
Not only were the breweries resurrected, 
but so too were the old beers. 

The beers of the NEP era were largely 
those that had been brewed before the 
Russian Revolution and included a range 
of replicated Germanic lager styles (Vienna, 
Munich, Pilsner, Bavarian, Extra-Pilsner, 
Kulmbach, Marzen, Bock), a table beer, 
English-in nuenced pale ales and Baltic-style 
porters, and beers with evocative names 
such as "Licrht " "Black "and "Velvet" (some-o , ' 

times "Black Velvet"). All of these survived 
through the 1920s, although the indication 
given in the documentation on standards 
suggests that they were initially classified in 
quite broad terms. 

A better indication of what Soviet beer 
was actually like comes from a series of 
All-Union Standards for beer that were 
issued from 192 7 onwards (the Russian 
Federation still issues such documents). 
They do not show the full range of beers 
produced, but rather the standards laid ~ 

out for the parameters for beer, giving 3 
basic flavor and aroma profiles, minim urn ~ 

.2 
alcohol levels, starting gravities, and atten- ~ 

Martovskoe 

5 

1.059 

17-26 

Porter 

6.2 

1.083 

35+ 

Karamelnoe 
(pasteurized) 

< 1.7 

1.044 

35 

I 0% sugar and 
1% caramel 

coloring 
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153-2.6 
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nation figures as well as color, acidity, the 
number of days to brew and condition the 

beer, and the adjuncts or special ty ingre­
dients permitted in a style. The standards 

were not, it seems, designed to reduce the 
breadth of beers sold in the Soviet Union, 
but rather to define certain parameters. 

They began as broad, sweeping categories, 

but later became more specific codifica­
tions of style. Despite thei r apparent impo­
sition from above, they were born out of a 

desire to categorize, and were a response 

to the realities of Soviet beer production. 

SCUieT BeeR CJITeGCAieS 
The first codified set of beer categories 
appeared in 1927, coinciding with the 

abandonment of NEP and the launch 
of the First Five Year Plan under Stalin . 
In 192 7, there were four standard ized 

Soviet beer style groups: two light lager 

categories (named Light No. l and Light 
No. 2), a dark lager, and a top fermented 
black beer. These were broad categories 

into which the styles brewed through the 
1920s fit, but showed the way in which 

the state attempted to understand them . 

The light No. l was characterized as 
having a d istinct hop flavor; Light No. 2 

dis played a blend of hop and maiL llavors; 
Dark beer was d istinctly malt flavored; 

and the Black beer was enti rely open tO 

interpre tation (as long as it was black and 

tOp fermented). Thus, the various lager 

styles of the 1920s fit into the first three 
categories, while the Black category, with 

a minimum original gravity of 1.052 and 
a minimum ABV of 1.2 percent, encom­
passed porters and quickly-brewed-and­

pasteurized low a lcohol beers. 
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The s tandardization document for 1932 
contained the same set o f beers. 1 t was 
in 1936 that a change seems to have 

swept through Soviet beer standards, 

and shows that a range of beers was 
being brewed under um brei! a catego­
ries. Legend has il that the watershed 

in classification stemmed fro m the A 11-
Union Exhibition in 1936, when Anastas 

Mikoyan, People's Commissar for Trade, 

tas ted a beer that he particula rly enjoyed. 
That beer fell in to the Light No. 2 catego­
ry, and was called "Vienna." The brewery 

was Zhigelovskoe, opened in the late 

19th century by an Austrian, Phillip 
von Vacano. Vienna was deemed to be a 

bourgeois name, so it was suggested that 
the beer could become a standardi zed 

product under the name Zhigulevskoe. 

A Soviet beer archetype, sometimes the 
on ly beer available, was born. 

This led to a new set o f Soviet beer 

standards that gave a greater number of 
subdivisions to the existing categories. 

Some of these referred to the region, or 
more frequently ci ty, o f their associated 

production; some were the older styles; 
while still others related to the products 

of specific breweries. Gone, though, were 
the markers of light and Dark as the sole 

d istinctions between beer categories, with 
a broader set of distinct styles articulated. 

These new standardizations gave a slew of 

variant beer categories as issued in 1938 
under the agency Glavpivo, which had 

been fo rmed to direct beer production. 

World Brew1 
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PiARTE! CF ThE! 
BRL TiC PCATE!A 
INGREDIENTS 
for 5 U.S. gallons (19 li ters) 

12.2 lb (5.53 kg) Pilsner Malt 

4.7 lb (2 .13 kg) Rye Malt 

0.75 lb (340 g) Crystal 120°L 

0.75 lb (340 g) Chocolate 

Malt (450L) 

0.37 lb (170 g) Black Malt 

2.0 oz (57 g) Fuggle 5% 

a.a. (60 min) 

1.0 oz (28 g) Serebrianka* 

3.5% a.a. (10 min) 

WLP004 Irish Ale!Wyeast 1084 Irish Ale 

*If Serebrianka is unavai lable, substitute 

Saaz 

Original Gravity: 1.100 
(75% efficiency) 
Final Gravity: 1.022 
SRM: 38 
IBU: 42 

DIRECTIONS 
Mash at 149° F (65° C). Ferment at 64 oF 
(18° C) for 10 days, then transfer to sec­

ondary for six weeks. If bottling, bottle 

condition for at least 1 0 days. 

Extract/mini mash version: Substitute 

10.0 lb (454 kg) light dry extract for t he 

pils and rye malt and steep the remain­

ing grains for 30 minutes at 150° F (66° 

C). The lack of rye malt will affect t he 

texture somewhat. 

Zhigulevskoe was a light beer with a low 

hop flavor, Russkoe had a strong hop 
flavo r, Moskovskoe had a strong hop fla ­

vor and aroma, and Leningradskoe was a 

strong light lager with a vinous and strong 
hop 11avor. Under the dark beers category 
were two dark lagers, Ukrainskoe, with 

a strong pronounced malt aroma, and 
Manovskoe (synonymous with Marzen, 

although a darker beer), with a slight­

ly sweet flavor and strong malt aroma. 
The two top-Fermented styles remained 

black, or near-black porter, a strong beer 
with a malt aroma and hop bitterness, 
and Karamelnoe (Caramel, which would 

HomebrewersAssociation.org 



UE!LUE!TE!E!N CfiRflmE!L 
INGREDIENTS 
for 5 U.S. gallons (19 liters) 

7.0 lb (3.175 kg) Pilsner 

Malt 

o. 75 lb (340 g) Chocola te 

Malt 

0.75 lb (340 g) Caramel 

140° L 

1.0 lb (450 g) Demerara 

Sugar 

1.8 oz (5 1 g) Sinam ar 

1.5 oz (42 g) any noble 

hops, 3% a.a. 

(60 min) 

WLP004 Irish Ale (for clean version), 

or WLP630 Berliner Weisse Blend or 

Wyeast 3191 for lactic version 

Original Gravity: 1.053 (75% effi ­

ciency) 

Final Gravity: 1.030 

IBU: 14 

DIRECTIONS 
Mash at 156° F (69° C). Ferment at 68° 

F (20° C) for 2-3 days. Alternatively, fer­

ment w ith yeast for clean version w ith 

a Lactobacillus cul ture added . Allow to 

ferment to a gravity of 1.030. Crash 

cool, centrifuge, or pasteurize to stop or 

inhibit further fermentation. 

Extract Version: Substitu te 4.85 lb 

(2 .2kg) Pilsner Malt Extract for the 

Pilsner Malt. Steep remain ing grains. 

be renamed later as Barkhamoe, mean­

ing Velvet) a low alcohol beer that was 
brewed quickly, sometimes with lacto­

bacillus as well as yeast, pasteurized, and 
with a sweet flavor, syrupy afte rtaste, and 

malty aroma. These styles survived the 
Great Patriotic War of 1941 -45, and some 

still survive to this day (Zhigulevskoe, 
Moskovskoe, Martovskoe, Porter). See 

tables fo r style de tails. 

IHGRenieHT5 
Soviet beer production insis ted on the 
use of malt, preferably barley, although 

in times of shortage, malted wheat and 
rye were acceptable. Unmalted grains, 
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corn, and rice were acceptable as long as 

adjuncts did not exceed 25 percent of the 
grist. In the case of Karamelnoe, sugar or 

sugar syrup was acceptable for up to 10 
percent of the recipe . Rye was used heav­
ily in the 1920s when the Soviet Union 

faced grain shortages, as the clim ate 

and soil conditions were, in many cases, 

better disposed to the production of 
rye. The 1938 standa rds allowed fo r the 
use of specified adjuncts (with specified 

pe rcentages) in certain styles. Grain was 

either domestically produced and malted, 
or imported. 

Hops had to be used in order to satisfy 
the classifica tion for being beer (mean­

ing that IIvas wasn 't beer despite being 
grain-based). Those used needed to be 

cu ltivated, and the use of wild hops 
was forbidden. Hops used in Soviet beer 

included the imported European noble 

varieties from Germany, Czechoslovakia, 

Poland , and Belgium; British hops; and 
a domestic noble variety, Serebrianka 
(meaning "little silver one"). The British 

and European hops will be fam iliar lO 

contemporary brewers, but Serebrianka is 

an interesting variety. lt conlinues LCl be 

n in tha 
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BRE\VFEST AT 
THE OREGON GARDEN 

~ '' .... _. 

40+ Breweries, 16 Live Bands, 

Beer Tasting Lessons, Games, 

&MuchMore 

including a tasting mug, 

5 tasting tickets admission 
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and stay at the Oregon 

Garden Resort with a 

special Brewfest package, 

only $n1 *plus tax 
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MJIRME!N 
INGREDIENTS 
for 5 U.S. gallons (19 li ters) 

1 o.o lb 

2.0 lb 
1.0 lb 

0.75 lb 
0.37 lb 

1.8 oz 

0.5 oz 

(4.54 kg) Pilsner Malt 
(0 .9 kg) Munich Malt 
(0.45 kg) 
Caramunich 60°l 
(340g) Rye Malt 
(170g) Carafa II 

(50 g) Serebrianl<a * 
3.5% a.a. (60 min) 
(14 g) Serebrianl<a * 
3.5% a.a. (20 min) 

WLP820 Octoberfest/Marzen or Wyeast 
2000 Budvar lager 

*If Serebrianka is unavailable substitute 
Saaz 

Original Gravity: 1.074 (75% effi­
ciency) 
Final Gravity: 1.019 
ABV: 5.7% 
SRM: 17 
IBU: 37 

DIRECTIONS 
Mash at 152° F (67° C). Ferment at soo 
F (10° C) for two weeks. Lager at 32° 
F (0° C) for an additional two weeks 
(reflective of Soviet brewing at the time). 

Partial Mash: Substitute 2.0 lb (900 g) 
Pilsner Malt and 4.85 lb (2 2 kg) light dry 
malt extract for the Pilsner malt. Perform 
a partial mash at 152° F (67° C) with 
remaining grains. Add malt extract at 
the beginning of the boil. 

cultivated in Russia, and has recently been 
grown in the U.S. Perhaps more interest­
ing still is that it is one of the parent hops 
of Cascade, which was bred from it in the 

U.S. and released in 1972. 

Yeasts are a little harder to pin down, 
although it seems that the bottom-fer­
mented yeasts had come from Germany 
and Austria, often brought by the immi­
grams who had established breweries 
in the Russian Empire, while ale yeasts 
came from British breweries, and were 

often those used by the fo reign-owned 
porter breweries before the Revolution. 
As a case in point, the yeast used to brew 
Sinebrychoff Porter (Finland was part 
of the Russian Empire befo re 1917) and 
Stepan Razin Porter originally came from 
the Gu inness Brewery in Dublin. 

RE!CAE!RTiNG SDUiE!T BE!E!AS 
The included recipes are based on the 
style parameters and information from 
a number of sources. The All-Union 
Standard ization documents can be fou nd 
in Gosudarstvennyi Arkhiv Rossiiskoi 
Federatsii (State Archive of the Russian 
Federation), in the Russian State Library, 
and have been published online. The 
Stepan Razin Brewery in St. Petersburg, 
now owned by Heineken, has its own 
museum and archive, and was helpful in 
providing info rmation for this article. 

Additionally, brewpu bs in Russia have 
been recreating lost styles. Brewers at 
Zh iguli , Khmeleff, and Tinkofl in Moscow 
have been invaluable in giving insight into 
traditional Soviet beer styles (Khmeleff is 
notable for the resurrection of Chernoe­
Barkhtnoe or "Black Velvet," while Zhiguli 
brews to the old standards and customers 
drink beneath a photograph of Leonid 
Brezhnev's hunting pany consuming the 
iconic Zh igulevskoe). 

Soviet beer did not stop with World War 
II, and some of these beers live on. After 
World War II there was a greater prolifer­
ation of light lagers, although other styles 
did not disappear altogether. ln any event, 
Soviet beer was the product of adaptations 

of styles from elsewhere, using indigenous 
as well as imported ingredients. But it was 
distinct, and intriguing. 

Dr. Alastair Kocho-Williams, Ph.D. 

is Senior Lecturer in History at the 
University of the West of England, 

Bristol. He is the author of several 
books about 20th century Russian his-

tory, as well 
BJCP judge. 

as a homebrewer and 
~ 

RE!FE!AE!NCE! 
l. Cornell, Martyn. Amber, Gold & Black: 

The HislOry of Britain's Great Beers. The 
History Press: 2010. 
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RETAILERS; WHEREVER YOU ARE, WE'RE PROBABLY CLOSER! 

Salt Lake City 
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yan Ackerman and Counney Cargtll lead a son of double life. They spend 

most of the spnng and summer m the Boswn area, workmg w save moner 
Their other life begms in the fall. when the young married couple returns to their 

rented house in ).!al Pais. Costa Rtc<>. on the balmy Nicoya Peninsula. 

There they wake up earl)'. before the sun gets too hot. and fire up the brew kettles 

twtce a week. ln the afternoons. they ohen grab their boards and go surfing. 

Sounds like paradise. right? :'-Jot if you're a homebrewer. 

"When I told a former expat brewrr we were plann ing on starting a brewery on the 
beach in Costa Rica- and learning how to brew-he told me I was out of my mind," 

Ackerman said. "He described it as 'the most hostile nawral environment you could 

brew in,' and spent the next hour trymg to talk me out of the idea.'' 

Ackerman was not dissuaded. C\ow he belongs to a relatively exclusive club of 

homebrewers trying to make tt work m countries where hops don't grow. nobody 

malts barley. there are no home brew shops. groundwater ts warm. and refrigeranon 

can be prohibitively expensiYe. 

Welcome LO tropical homebrewing. where the hobby is kissed by the sun but 

fraught with limitanons. 

for more than a year. Ackerman and Cargtll have been navtganng the red tape 
necessary to open a nanobrewery called La Perra Hermosa. But dense bureaucracy 

ts an an form in Costa Rica, and it could take months to line up all their stamps 

and ribbons. Yl.eanwhile, they hone thetr skills on a half-barrel system, their process 

loaded with qutrks to overcome the JUngll' environment. 







··we spent much of last season brewing 

out in the open sun because it took me 
four months to finish the construction 
of our brewing area," Ackerman said. 
'·Sweat is not a flavor people really desire 
in their beer.·· 

Ackerman had some interesting advice 

for homebrewing in Costa Rica and other 

tropical locales. 

"Don't brew around monkeys if you can 

aV\)id it," he cautioned. "They will try to 

piss and sh-t in your beer. On purpose. 

Iguanas too-they can express a surpris­

ingly large quantity of liquid. 'Take cover' 
is the theme here. While an errant leaf in 
the boil kettle is not something we bat an 

eyelash at, there are plenty of stray m is­
siles shooting for your pots.-

Leave No Suitcase Unfilled 
Flying monkey missiles are unly the most 
colorful problem. The most common one, 

by fa r, is the scarcity of basic ingredients­

malt and hops- taken for granted in tem­
perate dimes. In Costa Rica and other 

countries near the equator, growing hops 
is enher impracllcal or impossible since 

they need the longer summer days found 
farther north and south. Barley is rare, to 

say nothing of malt. 

How do you get these precious commodi­
ties? In a place like this, there are basically 

three ways: l. Pay an arm and a leg for 
international shipping (plus the occasional 
bribe to customs officials); 2. Travel a lot 

and stuff the goods into a suitcase; or 3. 

Convince visiting friends and family to do 
the same. 

Costa Rican homebrewer Luis Arce has 

nied all three ways and met others who 
have done the same. "If you look on the 

internet you can find all these posts from 
Costa Rican guys saymg, 'Where can l find 
these ingredients?'" 

Arce is luckier than most. His job occa­

sionally sends him to Chicago. and before 
each tnp he orders mgrcdients online and 
has them shipped to h.is hotel. Even so, he 

can only bnng home so much. 

lt was the same for fellow tico Sebasuan 
Alonso Garcia, who visited his brother in 

Horncbrf.:\vcrsAssuciatton.l.lfg 

Dallas last year and came home with ~1r. 
Beer and some cans of extract. He was 

immediately hooked. A few momhs later. 
his brother came to visit and brought more 

cans and some Cascade hops. 

"Then, after some months, in desperali(ln, 

my friend and l ordered from Amazon 
various cans of dry malt," said Alonso. 
"But then we realized our mistake. One 
can o[ Coopers, which c;osts in \1 iami like 

$17, to get it here cost nearly $70. The 

whole o rder cost like 5220. The shipping 

simply hung us. 

"Then. when it got here. they didn't want 

w let tt pass through cuswms. They asked 

us for a medical reference, permission 

from the Ministry of Health, permission 
from the veterinary college. lt was all a 

bit of crap because they didn't even know 
what it was." 

For Arces part, his frustration finally Jed to 

this thought: "What if l opened my own 
homebrew shop?" ~ow, like Ackerman 

and Cargill. Arce is untangling a heap of 
red tape to import ingredients and open 

the country$ first local homebrew shop. 
He says he w(ln't quit his day job, but he 

hopes to get more people into the hobby by 

helping them avoid the litany of challenges. 

''It's not just about opening a homebrew 

shop here;· he satd. ''Its also about creat­
ing a culture." 

ecipe courtesy of C.S. Derrick, brewmaster, 
Costa Rica's Craft Brewing Co. 

Ingredients 
for 11 U.S. gallons (42 liters) 

18.3 lb 

2.21b 

1.1 lb 

1 '1 lb 
1.0 lb 
0.22 lb 

0.1 lb 

1.87 oz 

1.8 oz 

1.0 oz 

15.0 oz 

(8.3 kg) U.S two-row pale 

mal 
(1.0 g) Crystal (30° L) 

(0.5 g) Crystal (80° L) 

(0.5 kg) Munich malt 
(0.4S kg) Chocolate malt 
(0.1 kg) Roasted barley 

~~il)k~~!111:~~:r~ 1~ 0% 

a.a. f85 min) . 

(51 ~) Perle, 8.5% a.a. (30 
min) 

(28. 5 g) Saaz, 4% a.a. (0 
. )I m1n 

(444 ml) espresso, brewed 

and ooled 

White Labs WLr 001 California A le 

Yea~t starter or 2 packets 

~:~~~r~!~5 dry yeast, 

Original Gravit~: 1.054 
Final Gravity: 1.p14 
SRM: 25 

IBU: 50 
Effiiency: 70% 

Directions 
Single-infusion mash at 155° F (68° 

C) for 45 minutes. Draw 13.5 gallons 
(51 liters) and boil 90 minutes, add­

ing hops at times indicated. Chill to 
fermentation temperature of 75o F 

(24° C) or lower if possible, depending 
on local circumstances. Add 15 shots 
(15-22.5 oz) of brewed espresso from 

Costa Rica's high-altitude S.outhern 

zone, cooled in a closed and sani­
tized container, to cooled wort. (Note: 

Derrick gets his espresso from a fin­
icky local roaster known affectionately 

as the "coffee nazi.") Whirlpool and 
allow 15 minutes to settle before rack­

ing to fermenter and p itching yeast. 
Ferment fo r at least two weeks. Rack 

to keg and carbonate to 2.0 volumes 
or prime with 220 g of tapa de dulce 

or panela sugar and bottle. 

Extract version: Substitute 13.5 lbs 

(6.1 kg) pale liquid malt extract for 
the two-row, and 0.75 lb (340 g) liquid 
Munich malt extract for the Munich. 

Steep other g rains in 158 °F (70 °C} 
water for 30 minutes, st rain, add malt 

extracts, bring to a boil, and proceed 

with the recipe as written. 
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A Bounty of Local Ingredients 
Malt and hops may he hard to come by. 
but one of the JOy::. o! troptcal brewing is 

the range of local mgredtent~ Posstbtlmes 
include coffee and cacao, intense fruits 

hke mango. passton fruit and tamarind, 
flowers such as htbiscus. and whatever 

oddities are on sale at the local markets. 
BiodtvcrsHy m thc~e rcgtons 1~ tmmense. 

year-round. and there are edible things 
whose names the lol:als have forgotten. 

They are beggmg to be added to beer 

-

Tropical areas tend to grow sugar cane. 
so less-refined sugars arc plcnuful and 

cheap. They add instant fermentabtht}' 
to a malt-scarce sJtuation. not LO men­
tion color and flavor to a beer In Costa 

Rica. the unrefmed sugar of chotec IS 

called tapa de dulcr. also known as pan· 
da- nch. milk;·-brown, crystalhzed cane 
juice. Other locally grown (and afford­

able) options for the mash mclude corn, 
oats, rice, and a variety of sweet potatoes 

Recipe't-ourtesy of Courtney Cargill and Ryan Ackerman, 
La Perra Hermosa Coastal Brewery, Mal Pais 

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

7.5 lb 

1 .12 lb 

0.75 lb 

0.75 oz 

0.375 oz 

0.25 oz 

3 or 4 

13.3 oz 

1 packet 

(3.4 kg) U.S. two-row 

pale malt 
(0.51 kg) Crystal (20L) 

(.34 kg) Munich (10L) 
(21.26 g) Galena, 13.0% 

a.a. (60 min) 
(1 0. 77 g) Cascade, 7.0% 

a.a. (30 min) 
(7.09 g) Cascade, 7.0% a.a. 

(5 min) 

fresh (not overripe) 
mangos, pureed 
(377 g) dried hibiscus 

flowers 

Safale US-OS dry yeast, 
rehydrated 

Original Gravity: 1.047 

Final Gravity: t .014 
SRM: 7 

IBU: 42 
Efficiency: 70% 

~0 ZYMUR.GY Mal..:h/>\pnl20l2 

Directions 
Single-infusion mash at 151° F (66° C) 
for 45 minutes. Draw 6 gallons and 
boil 60 minutes. Chill to 68° F (20° C) 
if possible. Whirlpool and allow 15 
minutes to settle before racking to 

fermenter. After primary fermentation, 
rack onto pureed mangos. (Mangos 

change flavor as they age so it's impor­

tant to get them from the same tree or 
source whenever possible. Overripe 
mangos make for a somewhat putrid 

final p roduct. Their sweetness also 

varies depending on the exact type 
of mango-some are sweeter than 

others.) In separate muslin bag, add 
hibiscus and a couple of sanitized 

marbles for weight. Suspend bag from 
a string so it can be easily removed 
after three days (or longer if a spicier 

beer is desired). Ferment in secondary 
for three weeks. If possible, cold crash 

at around 45o F (JO C) for a couple 
of days to drop sediment. Transfer 

through muslin bag or other filter into 

keg or bottling bucket. Carbonate to 
2.5 volumes or prime and bottle. 

Extract version: Substitute 5.5 lb (2.5 

kg) pale liquid malt extract for the 
two-row malt and 0.5 lb (227 kg) liquid 

Munich malt extract for the Munich 
malt. Steep crystal malt in 158 °F (70 

°C) water for 30 minutes, strain, add 
malt extracts, bring to a boil, and pro­

ceed with the recipe as written. 

Recipe courtesy of C.S. Derrick, 
brewmaster, Costa Rica's 

Craft Brewing Co. 

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

9.7 lb 
1.1 lb 
0.33 lb 
0.6 oz 

(4.4 kg) Pilsen malt 
(0.5 kg) White wheat malt 
(0.15 kg) Rol led oats 
(16 g) Sterling, 9% a.a. 
(85 min) 

0.5 oz (14 g} Saaz, 4% a.a. (30 min) 
White Labs WLP568 Belgian Style 

Saison A le Yeast Blend 
starter, or one packet 
Safbrew S-33 dry yeast, 
rehydrated 

Original Gravity: t .053 
Final Gravity: 1.012 or lower 
SRM: 4 
IBU: 22 
Efficiency: 70% 

Directions: 
Single-infusion mash at 150° F (66° 
C) for 60 minutes. Draw 6.75 gallons 
(26 liters) of wort and boil 90 minutes. 
Chill to fermentation temperature of 
70-80° F (21-27° C). Whirlpool and 
allow 15 minutes to settle. Ferment in 
open container (i.e. non-pressurized, 
for example with loose fo il over the 
carboy mouth) for the first few days 
in primary. Add airlock after high 
krausen and ferment for at least three 
more weeks. Carbonate to 2.5 vol­
umes or prime and bottle. 

Tropical options: 
1. Sour fruit saison: Add 2 lb (907 
g) or more of fresh-from-the-tree, 
unwashed mango, guava, tamarind, 
soursop, or other tropical fruit to 
open fermenter. Rack to secondary 
after one week. 
2. Local spice saison: Add 10 grams of 
flor de jamaica (hibiscus) and 5 grams 
whole black peppercorns at flameout. 

Extract version: Substitute 6.8 lb (3.1 
kg) liquid Pilsner malt extract for the 
Pilsner malt and 1.0 lb (454 g) liquid 
wheat malt extract for t he wheat 
and oats. Add malt extracts to water, 
b ring to a boil, and proceed with the 
recipe as written. 
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Ingredients 
for 10 U.S. gallons {38 liters) 

19.0 lb 
2.0 lb 
1.5 lb 
1.5 lb 
1.0 lb 
1.0 lb 
1.7 oz 

1.0 oz 

2 packets 

{8.62 kg) British pale malt 
{0.91 kg) Flaked barley 
{0.68 kg) Chocolate malt 
{0.68 kg) Victory malt 
{0.45 kg) Black barley 
{0.45 kg) Crystal (40° L) 
{48.2 g) Sorachi Ace pel­
lets, 12.1% a.a. (60 min) 
{28,4 g) East Kent 
Goldings, S.O% a.a. (0 min) 
Danstar Nottingham or 
Safale US-OS dry yeast, 
rehydrated 

Original Gravity: 1.068 
Final Gravity: 1.016 
SRM: 43 
IBU: 32 
Efficiency: 70% 

4Z ZYMURGY 

Recipe by Joe Stange 

Directions 
Sing le-infusion mash for 60 minutes 
at 158° F {70° C), draw 12 gallons {45 
liters). Boil for 60 minutes. Chill to 
fermentation temperature, 75° F {24° 
C) or lower if possible, depending 
on local circumstances (acceptable 
results have been reported with US-OS 
yeast up to 80° F/27° C). Whirlpool 
and allow to settle for 15 minutes. 
Ferment for at least two weeks. Rack 
to secondary o r keg, crash cool and 
keep in refrigerator for at least one 
week. Carbonate to 2.0 volumes in 
keg or prime with 3 oz {85 g) of tapa 
de dulce or panela sugar and bottle, 
conditioning for at least three weeks. 

Mix-and-Match Tropical Options 
1. Cold-extract 12 oz (355 ml) of locally 
grown coffee and add to secondary. 
2. Extract and sanitize 12 oz (340 g) of 
cacao nibs or zest of two limes in just 
enough guaro or other local liquor to 
cover; set aside for a few days. Add 
to knockout, primary, secondary, or 
all three. 
3. Make a syrup from 2 lb (907 g) of 
tapa de dulce, panela or other local 
sugar and (a) add to p re-heated brew­
pot to caramelize before topping with 
wort, (b) add at knockout, and/or (c) 
add to primary after a few days of 
fermentat ion. (Note that sugar should 
bring OG to an estimated 1.077). 
4. Parti-gyle. Draw off 6 gallons (23 
liters) of approximately 1 .090 wort for 
an imperial stout and 6 gallons (23 
liters) of approximately 1.045 wort for 
a dark mild (which could be addition­
ally beefed up with local sugar). Adjust 
hopping accordingly. 

Extract version: Substitute 13.3 lb 
{6 kg) pale liquid malt extract for the 
pale malt. Steep other grains in 158 
°F {70 °C) water for 30 minutes, strain, 
add malt extract, bring to a boil, and 
proceed with the recipe as written. 

Alonso said he has been malung corn 
and rice and adding them to his extract 

beers. "The result was incredible: he said. 
"Tasted hke a weissbier but with a local 

touch. and tl opened our mmds to keep 
exploring this area." 

Tips for Homebrewing 
in Paradise 
The following tips represent the collected 

wmmon sense ol homebrewers in Costa 
Rica and elsewhere in Central America. 

They apply equally well lt:l other tropical 

spots. but are potentially useful to any­
one, anywhere-especially those looking 
to simpltfy and save a few bucks. 

Sanitation times infinity. Im portant any­
where, it's ab~oltuely c1itical in the tropics. 

All manner of life pros.pers here, espe­
cially bacteria. Infection thrives. Don't 

put the kn away wet, since everything is 
prone to mold or rust. 

Was te not. With malt and hops at a prc­
nuum. proper storage becomes crucial. 

"Stx months ol ram and intense humtd­
ity requires absolute isolation . to the 

best extent we can. from the elements: 

Ackerman said So he and Cargill keep all 
thetr gram locked mto 30- and 55-gallon 
barrels that seal up tight. They also sweep 

up loose grams tmmcdtately, since wecvtls 
and other bugs are a constant problem. 

Less malt, more beer. Session beers offer 

more quanlllY for less of that precious 
malt The warm climate begs for lower­

gravity, more refreshmg beers anyway. 

Parti-gylc. The mefrictency of a stronger 

rectpe is hard to justify. so this traditional 
techmque gets more beer from the same 

grist. An all-grain brewer making a strong 
ale here mtght be foolish to draw early 
runnmgs and toss the rest. An extra keg's 

wonh of beer ts waiting there to become 

reahty Capping the grains with specialty 
malts, adding local sugar, or blending the 
beer wtth a stronger one are all ways w 
beef up the hghter beer if destred. 

Know your water. 'vVith some excep­
tions, 1-l 2 0 tends to come in two varie t­

ies in Costa Rica: slightly dirty or highly 

treated. Rural water is often safe despite 
traces of sediment. Urban water tends to 

H ll me b rewersAssc.>eJal ion .u r ll 



have loads of chlorine and chloramine. 

Charcoal-Filter ing, Campden tablets, or 
bottled water are all 1riable options. 

Chill! Groundwater tends to be warm. 

Many use simple ice baths with good 

results. For those using plate or immer­
sion chillers, one option is to pre-chill 

the wate r by running it first th rough an 

additional immersion chiller submerged 
in ice water. 

Dry yeast is your friend . Liquid yeast 
is not a reliable option as it is unlikely to 

survive the long shipping process. The 
upside is that Costa Ricans don't have to 

sweat the bewildering variety of st ra ins 
available these days. There is some com­

fort in being limited to dry yeasts and 

getting to know them well. Not having to 
make starters also eliminates fuss. 

Expensive electricity can make refriger­
ated temp-control too costly, so many 

tropical brewers make do with the coolest 
closet they can find. Thus the heat toler­

ance and cleaner profile of Safale US-05 , 

the American a le strain, make it a popular 
choice. While not ideal, good resu Its are 

possible at temperatures up to 80° F (2 7 
C), possibly even higher. 

David Falkenstein , a brewer in El Salvador, 

noted that dry yeast is cheaper and easier 
to handle. "I have brought down some 

liquid yeast on a couple of occasions and 
had good resu 1 ts, but it is a bigger hassle 
and you never know if it will make the 

trip alive," he said. 

"Americans also have a tendency to over­

complicate even the simplest th ings," 
he added. "Living here in the Third 

World, th is is something we certainly 
can't afford." 

A freelance writer and editor, 

Joe Stange's first Zymurgy article 

("Heavenly Brews of Belgium," with 

Roy Stevenson) appeared in the May/ 

June 2009 issue. He is the co-author of 

Around Brussels in 80 Beers, and also 

contributed to 1,001 Beers You Must 

Taste Before You Die. He lives and 

homebrews in Costa Rica, and blogs at 

thirstypilgrim.com. ~~ 
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AUSTRALIAN HOMEBREWERS RECREATE 
A CLASSIC BELCIAN BREW 

We brewers sometimes feel the need w venture beyond our stylisuc cnmfort zone, often inspired by a 
classL, commercial beer. \\'hat we can rail to take inlO account is that any cnmmerual beer, great as ll 

may be, ts an industrial product. Beneath the romance of the beers 1m age lies a careful synthesis of ingredi­
ents and process that 1s cngmcercd wan cxacung degree. 

Appredaung 1his is one of the many keys to understanding a bec:r By thoughthtlly rc,·crse-engmeenng a 
beer, It is possible to approach its very heart. In this artiCle. we relate the story of stripping a classic beer 
down to its essenuals. 

ln a country famous for idiosyncratic beers, BelgiUm's Orval st:md~ out as cnmbming se\'t'ral qualines from 
apparently disparate style;,, yet emerging as an integrated and intriguin).\ whole It has been widely discussed 
m the brewmg hte·ature, and excellent descriptl(lns can be found m S1an Hieronymus' Brew Lihe a Monh 
anti Michael Jacksons Grcal Beers of Belgium, among other texts. In bncl, ll features malt and fermentation 
characteristics akm to a sa1son, hop character remmiscrnt of ;~n English p:'lk ale. complete wnh dry hop­
ping, tuppcd oi l h>' a Breuanomyces secondary lermcntauon aduinp, a l:'lmbic note redolent of fresh leather. 
The tt nH JllC qtwlt tics nf the result ing combinaLion ;tre lanwusly summed 11p in the phrase 'lc gmit d'Orval" 
(the taste ol Orval), suggesting a style unto itself. It has even bern mcnwrably dubbed "God;, homebrew,· 
pl·rhaps wtth 01 nod to Lhe monastic community from wh tch It spr;~ng . 

0 u r mtcrest m hrewmg ~ hrer along the hnes of Orval was ::nvakened by :1 prL·scnt;~tion by Jess Caudill of 
\\'yeast at the maugural Australian t\ational Homebrewmg Conkrcn..:e m ~1elbourne in 2008. Caudill out­
lined the v;~rious challenges mvolved in approaching the style, and kmdl}' sent us h1s recipe after the conb­
cnce, indudmg .t warning abOLit the high revel of carbonaLon (about '5 ,·olumcs) and consequent need [or 
careful bottle selection The \\'yeast recipe IS now acce."slbk at www wyeastlab comlhb_lambicbrewing.cfm 
and suggests use of a "mild Belgian ale strain" for the primary fermentation wmbincd with Brcuanomyccs 
lambicu\ for st·condary/bottle fermentation. Options have expanded smrr then, wnh \\'nile Labs releasmg 
th~ Bastognc yc::tst (\\'LP 510), reportedly the On·al primary yeast. In addilllln \\'yeast has several Breu 
strains 3\'ailable 

BY ROSS MITCHELL AND STEPHEN ,,KURTZ" NEILSEN 



In setting out to emulate Orval, we were 

guided by Brew lihe a Monh , with valu­

able input from Gordon Strong, based on 
his recent visit to the abbey. At the outset, 
it is clear that Orval brews a base beer 

with the primary yeast, then adds the 
Brett culture at bottling. Since the qua lity 
of the base beer is paramount, we chose 

to brew a pilot batch with seve ral goals: 

fine-tuning of ingredients, particularly 
hop selection, malt character, and color; 

and to cycle the yeast through a brewing 
generation tO boost cell count and gener­

ally groom it for the produClion batch. 
0 u r overall approach was LO avoid slav ish 

adherence to ingredients and methods 
suggested by the background literature, 
in favor of adaptation of available ingre­

d ien ts and known system performance 
in emulating the main characteristics of 

the product. 

PILOT BATCH 
The malt bill was formulated keeping 
in mind the need for a fi rm backbone, 

against which substantial hop bitterness 
and some rin ishing tartness are balanced. 

We chose Dingemans Pils as the base 
malt, with middle malt fi rmness and com-

plexity provided by Weyermann Abbey 
and Thomas Fawcett dark crystal, the lat­

te r provid ing a light wffee note, but also 

partly for color. Further color was added 
using amber candi sugar that we had on 

hand, although reports ind icate that Orval 

SUPPLIES 
HOMEBREWING & WINEMAKING 

MidwestSupplies.com/german • 877 -449-BREW (2739) 
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THE MALT BILL WAS 

FORMULATED KEEPINC 

IN MIND THE NEED FOR A 

FIRM BACKBONE, ACAINST 

WHICH SUBSTANTIAL 

HOP BITTERNESS AND 

SOME FINISHINC TARTNESS 

ARE BALANCED. 

uses only pale candi sugar. This suggests 
that Orval use somewhat more (or darker) 

specialty malts than in the present fom1U­
lation, particularly given that our adjunct 
level (5 percent in the production batch) 

is substantially lower than the original 
(perhaps as high as 16-17 percent). 

Hops used by Orval reportedly combine 
English varie ties or de rivatives (particu­

larly Styrian Goldings) with noble conti­
nen tal hops such as Hallertauer. Based on 

availability and freshness, the pilot batch 

used English N orthdown and Challenger 
fo r biuering, Hallenauer MiLLe lfruh fo r 
flavor, and a late addition of Northdown 

fo r a roma. 

Primary yeast was a fresh vial of W LP 

HomebrewersAssociation.org 



510, stepped up twice in stirred oxygen­
ated starters of starting gravity 1.036 and 
volumes of LO and 3.5 liters respectively, 
giving an estimated cell count of around 
350 billion, leading to a pitching rate in 
the 24-liter (6.3-gallon) pilot batch (1 4 
"P, SG 1.056) of close to 1 million/mlf'P. 

The yeast was pitched at 16 ° C (61 ° F), 
with the temperature allowed to rise natu­
rally over a period of 24-36 hours, then 
capped at 21 vc (70 °F) Fermentation 
was finis hed after seven days, when the 
terminal gravity was LOll, after which 
the beer was racked and conditioned [or 
a week at 4 "C (39 °F) before evaluation. 

ASSESSMENT OF PILOT BATCH 
The first impression of the pilot batch was 
one of dryness, due to a combi nation of 
the 81 percent apparent attenuation and 
a fi nishing pH of -t .02 . Since measure­
ments on Orval samples showed a final 
pH in the range of 3.8-4.0, this raised a 
problem given the expected decrease in 
pH caused by the Brett secondary fe rmen­
tation, with the risk of ending up with an 
excessively sour beer. ln addition , some 
allowance has to be made for extract to be 
fermented by the Brett, and we felt that 
a little more body in the pre-Brett base 
beer was required. To address both these 
issues, we decided to lower the fermenta­
tion temperature cap from 21 to 20 °C (70 
to 68 "F), and to reduce the candi sugar 
level slightly. The latter tweak had the 
helpful side effect of lightening the color 
from deep to mid-orange (about 7 SRM) 

in line with the original, and increasing 
the depth of the malt backbone. 

Hop character showed up in some 
unpleasant harsh bitterness, perhaps 
cohumulone related, that we've noted 
with a few high-alpha English hops such 
as Target, Northdown, and Challenger. 
Although experience shows that this fades 
quite quickly with cold conditioning, 
we elected to replace the Nonhdown/ 
Challenger bittering combination with the 
equivale nt IBU level of German Northern 
Brewer. Having portrayed the pilot batch 
as a troubleshooting yeast starte r, we 
should add that it was a good beer in its 
own right. In fact, a fellow brewer who 
tasted it with us was so impressed that 
he asked fo r the recipe, then brewed his 
own version! 
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ROrval 
Ingredients 
for 11 U.S gallons (42 liters} 

17.4 lb 

2.25 lb 

1 .1 lb 

0.45 lb 

1.1 lb 

1.4 oz 

0 .88 oz 

0.75 oz 

0.75 oz 

(7 .9 kg) Dmgemans 
Pilsner 
(1 kg} Barrett Burston 
Galaxy (Australian Pale) 
(500 g) Weyermann 
.l>.bbey (17L) 
(204 g) Thomas Fawcett 
Dark Crystal (74L) 
(500 g) Amber cand1 sugar 
(55L) 
(40 g) Northern Brewer 
8.2% a.a (60 min) 
(25 g) rlallertauer 
M ittelfrOh 4.8% a.a 
(30 mIn) 

(21 g) Hallertauer 
MittelfrOh 4 8% a a 
(10min) 
(21 g) Northdown 7.8% 
a.a. (1 0 mm} 

Primary: WLP 51 0 Bastogne Belgian Ale 
Secondary: Wyeast 5112 Brettanomyces 
Bruxel/ensJs 

Original Gravity: 1 055 (75% eff1c1ency) 
Final Gravity: 1.009 
IBU: 27 
SRM: 7 

Directions 

Treat water With Caso4 and CaCI2 to obta1n 
100 ppm ca++ and a sulfate to chloride 
ratio of 2:1. Mash 1n at 52 •c (126 "F) with 
hquor to gnst rat10 2.9 Ukg (1.4 qVlb). Hold 
'or 30 minutes, then raise to 64 •c ( 147 "F) 

and hold for 60 mmutes; then raise to 71 
"C (160 "F) and hold for 20 m1nutes. Sparge 
w1th treated wate1 at 75 "C (167 •F). Boll for 
90 m1nutes with hop additions at 60. 30, and 
1 0 mmutes. 

P1tch yeast at 1 5 •c (59 °F); allow .o rise to 
20 C (68 •f), then hold. After pr mary fer­
mentation is complete, rack and condit1on at 
0-4 •c (32-39 •f) for a week or more. Rack 
agam and Inoculate w1th Brett culture, pre­
pared as described above Condition at 8-12 
"C (46-54 •f) for 3 months, then rack again 
and bottle with fresh yeast at 2 million cells/ 
ml, preferably prim1ng With reserved stenle 
wort to ach1eve carbonation of 3 volumes. In 
the present case. this requ1red a priming rat1o 
of 8 6% or 86 mi/L (2.8 fl oz/qt}. Hold bottles 
at 1 5 "C (59 •f) for 3 weeks before return­
l'lg to cellar temperature; refngerate when 
des1red ilavor development is ach1eved. 

Extract version: Subst1tur.e 13 lb (5.9 kg) 
hqu1d Pilsner malt extract for the P1lsner malt, 
ano 1 75 lb (794 g) pale liqu1d malt extract 
tor the pale malt. Steep the remammg gra1ns 
1n 158 •r (70 •C) water or 30 minutes, 
stra1n, add the malt extracts and sugar, bnng 
to a bo1l, and &allow the reope as written. 
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Now avallablo dirootlrom VSA 
warehouse locations. 

MUNTONS - The Independent 
choice for the free thinking brewer 

Home Beermaking 
by William Moore 

New 4th edition 

Home Beermaking has sold 

over 450,000 copies since 

fi rst being published in 1980. 

This completely rewri tten 

4th edirion includes u pdared 

recipes fo r everything from 

Honey Cream AJe to Belgian 

Triple. A classic beginner's 

book. Available now at fine 

home brewing retailers. 

Distributed to retailers by: 

L.D. Carlson Company Brewmaster Inc. 

800-321-0315 800-288-8922 
ldcarlson.com brewmasrerinc.com 
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Brewcraft USA 

877-355-2739 
brewcraftusa.com 

Crosby & Baker 

877-675-9463 
crosby-baker. com 

PRODUCTION BATCH 
Although the pilot batch resolved a num­
ber of issues, it didn't address the Brett 
dimension. To keep some llexibili ty in this 
area, we decided to split the production 
batch two ways post-primary, pitching 
each with a different Brett strain, specifi­
cally B. Bruxellensis (Wyeast 5112) and B. 

Clausseni (Wyeast 5151-PC). This departs 
from the Orval practice of introducing the 
Brett at bottling, but gave us the advan­
tage or monitoring llavor development 
fro m each strain, and keeping open the 
possibility of blending prior to bottling. 

WATER 
Ionic concentrations of Orval water were 
reported in Brew lihe a Monh as 96 ppm 
ca++, alkalinity 287 ppm as CaC03 and 
a sulFate-to-chloride ratio of about 2:1. 
Canberra water is quite soft, wi th 18 ppm 
ca++ and alkali ni ty 50 ppm as CaC03. 
We took the approach of treating the 
water to achieve a ca++ level of 100 ppm 
and sulfate to chloride ra tio of 2:1 , via 
additions of gypsum and calcium chlo­
ride. No attempt was made to match the 
alkalinity, which constitutes a problem in 
pale mashes, leadi ng to undesirably high 
pH levels, and is the probable reason that 
many Belgian brewers (including Orval) 

find it necessary to add acid to the boil. 
ln the event, mash pH was in the range or 
5.5-5.6 at 20 •c (68 °f), i.e., in the ideal 
range or 5.2-5.3 at mash tempe ratures; 
wort to fermenter pH was 5.4. 

MASH AND BOIL 
Although Orval reportedly uses a simple 
two-step mash with rests at 63 °C (145 
°F) and 72 °C (162 °F), we elected to 
add a protein rest at 52 oc (126 °f) for 
30 minutes. This was based on experi­
ence with our system, and was in line 
with many other Belgian breweries where 
high adjunct additions can lead to low­
er-than-desirable available protein levels 
(also referred to as free amino nitrogen or 
FAN). As evident in the studies of TaylorS 
and Bam forth 1, deficient FAN leads to 
lower-than-desirable pH bu ffering with a 
potentially large and poorly controlled pH 
drop during Fermentation. Very high FAN 
levels induce enhanced yeast growth and 
also lead to low fi nal pH values, due to the 
excretion of organic acids accompanying 
yeast growth . For Orval, where a substan-
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tial pH drop is needed to ensure a crisp 

fi nish, FAN levels at the high end provide 

this as well as ensuring adequate yeast 
nutrition; hence the ra tionale for a signifi­

cant pro tein rest. Subsequent mash steps 
were 64 "C (147 "F) for 60 minutes and 71 
"C (160 "F) for 20 minutes, followed by 

sparging wi th trea ted water at 75 "C (167 
°F). Boil was a standard 90 minutes with 

hop additions at 60, 30, and 10 minutes. 

FERMENTATION AND 
CONDITION INC 
The wort was cooled to 15 °( (59 "F), 

oxygenated at 2 l!min for two minutes 
th rough a 2 micron stone, then pitched at 

abom 1. 2 million ce lls/mll "P. This argu­
ably represents overpitching, and may 
account for somewhat lower ester levels 

than in the prototype. Fermentation tem­

perature was allowed to rise until capped 
at 20 "C (68 "F), reached a fter 36 hours. 

Primary fermentation took five days with 

tem1inal gravity at 1.011. The beer was 
then racked inw two 5-gallon kegs and 
conditioned at 0 "C (32 "F) for one week 

to reduce suspended primary yeast, then 
racked in to fresh kegs, brought to ambi­

ent temperatu re (15-18 "C; 59-64 "F), 
when each was inoculated with one of 

the two Brett strains. Prior to this, start­
ers for the Breu cultures were made by 

acidulating 7 "P won to pH 4. 2 using 

food-grade phosphoric acid; these starters 
were also oxygenated and stirred. Both 
showed good activity, somewhat surpris­

ing given that the manufacture date on 
the B. Brux smack pack was April 2007! 

Although 0 rval is dry hopped, we elected 
not to auempt this, due to indifferent past 

results and uncertainty as to the quali ty 
of available hops in this role. Fresh New 

Zealand hops are a future possibility, tak­

ing care w avoid varieties exhibiting citrus 
or passion fruit notes. 

After conditioning at cellar tem peratures 
(8-12 °(, 46-54 "F) for three months, 

side-by-side tasting of the two kegs in 
j une 2010 showed that the B. Brux ver­

sion had excellent Brett/hop/malt balance, 
n ice complexity, good '·session" character , 

and firm mouthfeel. The B. Claussenii 
version was less convincing, with a s light­

ly cloying fruitiness, sulfur, funkiness, 
and less developed Breu character over­

all . Accordingly, plans for blending were 
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abandoned, and we decided to boule the 

B. Brux version straight. 

Fo r Orval, both bottling yeast count (3 
million cells/ml) and carbonation (5 vol­

umes) a re unusually h igh. These [actors 

result in the original stirring up yeast 
sediment on opening, as well as making 

pouring a challenge. With competitions 
in mind, we opted w reduce the cell 
count ro 2 million cells/ml and the car­

bonation to 3 volumes. Although Orval 

reported ly primes its boules with sugar , 
we used reserved wort , a method almost 

universally used by weizen brewers and 
one we've found to work well for a range 

of styles. The presence of some original 
wort with the fu ll spectru m of sugars and 

proteins gives the yeast a beuer start than 
plain sucrose in what is a fairly hosti le 
environment. We bouled with a fresh 

culture of the primary yeast (WLP 510) , 

and also some fresh B. Brux, then held the 
bottles at 15 "C (59 "F) for three weeks 

before removal to cellar temperature, and 
with the approach of warmer weather, 

chilling. The pH measured at bouling was 

4.16 , a li ttle higher than measurements 
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of the prototype (3.8 to 4 0). We antici­
pated a further fall in the boules d ue LO 

continued Brett activity, although later 
measurements on a few boules suggest 
that this is not very significant. Apparent 
extract at bottling (before priming) was 
2.3 op (SG 1 009) 

in the aroma, but sufficient in flavor. 
English hop notes in the aroma dissipated 
quickly, clearly less than desirable from 
most descriptions of the style, although 
it has to be said that the hop character 
in the original is the first casualty of the 
long trip Down Under, so the available 
reference bottles had modest hop aroma 
levels. There was also the impression of 
somewhat less ester com plexity compared 
with the original. The overall impression 
was of an easy drinking, session version 
of the style. 

EVALUATION 

The first serious tasting was conducted 
a month after bottling, alongside the 
genuine article. Our version was some­
what lighter in body, with less Brett 
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iteLabs 
Pitchable Yeast 

2012 PLATINUM STRAIN SERIES 

WLP009 Australian Ale Yeast 

WLP351 Bavarian Weizen Yeast 

WLP860 Munich Helles Yeast 

Contact your local 
homebrew shop to order 

WWW.WHITELABS.COM 

:-

1.888.5YEASTS 
(1.888.593.2785) PURE YF.AST ANO FFI\.MP.NTATION 
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ln October 2010, the second Australian 
National Homebrewing Conference was 
held in Melbourne, alongside the annual 
Australian Amateur Brewing Competition 
(Nationals). Having su rvived a near-death 
experience at the ACT qualifying compe­
tition (let's just say it is a difficult style 
to judge well unless you know le gotit 
d'Orval) , our KROrval made it through 
to the Nationals in the Specialty category, 
one of the 18 place geuers from the six 
competing states. We're happy to report 
that it placed first, with a gold medal score 
of 1231150' 

We came away buoyed by the success of 
having brewed a good beer along the lines 
of a Belgian icon. Needless to say, this is 
not the end of the journey. As we write, 
cellared in suburban Canberra lies our 
homage to another Trappist brewery and 
its beers: the KRestmalle Extra (Single), 
Dubbel , and Tripe!. 

REFERENCES 
l. Bam forth, C.W. "pH in Brewing: 

An Overview. " .MBAA Technical 
Quarterly, 2001, Vol. 38, No. 1, pp 
1-9. 

2. Hieronymus, S. Brew Lihe a Monl1 
2005, Brewers Publications: Boulder, 
CO. 

3. jackson, lvl. Michael ]achson's Great 
Beers of Belg itlm. (6th edition). 2008, 

Brewers Publications: Boulder, CO. 
4. Strong, Gordon (2009) Pe rsonal com­

munication. 
5. Taylor, D.G. "The Importance o [ pH 

Control During Brewing." MBAA 

Technical Quarterly , 1990, Vol. 27 , 

No.4, pp 131-136. 

Ross Mitchell works as an atmospheric 

scientist in Canberra, Australia, and 
has been all-grain brewing for over 

20 years. He brews a range of styles, 
with a b ias toward German ales and 

lagers over recent years. He is a BJCP 
National judge. Stephen Neilsen 

(known as Kurtz) lives, works, and 
brews in Canberra. Stephen has been 

all-grain brewing for about 12 years 
and is a BJCP Certified judge. His brew­

ing is best described as broadly British 
with a wide palette of hops. Both Ross 

and Stephen are active members of 
Canberra Brewers. ~ 
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MALT Turkey Shoot 

Turkey Shoot judges enjoy smoked turkey prepared by member and judge 
coordinator Mike McMahon. 

The lvlaryland Ale & Lager Technicians 
(MALT) held their annual Turkey 

Shoot competition on November 6 at 
Hugh Sisson~ Heavy Seas b rewery. The 
club got a great selection of Grand Master 
and N a tiona! ranked and other judges 
at this AHA and Bj CP sanctioned event, 
than ks to their location (and the fact that 
MALT actually feeds their judges turkey 
at the Turkey Shoot). Out of the 155 
entries, Joe Schork's ''South Cycle Brown" 
Southern English Brown ale took top 
honors, as well as a $100 cash prize. The 
New Hyde Park, N.Y. resident generously 
shared a few details about himself and his 
Best of Show brown. 

Schork got into brewing after an inspi­
rational brewery tour at Switchback 
Brewing Company in Burlington , Vt. The 
brewer seemed to live an ideal life. "Here 
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this guy was, drinking beer, making beer, 
talking beer, and hangi ng out with his 
dog," Schork recalls. "Sure, he may have 
been working on a Saturday, but man, 
was he loving life." Schork dove right in 
with his first batch, b ut initial impres­
sions were somewhat lower than expect­
ed. "lt was horrible, and you needed a 
toothpick after drinking it." 

Obviously, things got better in a hurry, 
and Schork now brews nearly twice a 
month. However, his living situation 
does not al low for brewing operations, 
so he travels an hour-and-a-half away to 
his aunt and uncle's house to conduct the 
boil. His car-conditioned ales are then 
basemen t fermented, "usually on the 
warm side," bottled, and aged for four 
weeks. "Unless I get impatient," he adds. 

"Then it is only two." 

WINNERS CIR 

''South Cyde Brown" 
Southern English 
Brown Ale 

JOE SCHORK II, 
NEW HYDE PARK, N.Y. 

BEST OF SHOW BEER, 
2011 MALT TURKEY SHOOT 

INGREDIENTS 
for 10 U.S . gallons (37 85 liters) 

14 .02 lb 
2.0 lb 
1.26 lb 
1.0 lb 
0.76 lb 

0.2 lb 

1.98 oz 

(6.36 kg) Maris Otter malt 
(0.9 kg) 80° L crystal malt 
(57 1 g) 120° L crystal malt 
(454 g) Special Roast malt 
(345 g) pale chocolate 
malt 
(9 1 g) Carafa Special II 
malt 
(56 g) East Kent Golding 
pellet hops, 4 .5% a.a. 
(60 min) 
Wyeast 1968 London ESB 
ale yeast 

Original Gravity: 1.061 (85% efficiency) 
Target IBUs: 14 
Target SRM (est): 26 
Boil Time: 90 minutes 

DIRECTIONS 
Mash gra ins at 1 52° F (6JO C) for 45 min­
utes. Ferment at around 68° F (20° C). 

Extract version: Substitute 12.6 lb (5.7 
kg) pale liquid malt extract for the Maris 
Otter malt. Steep remaining grains in 1 58° 
F (70° C) water for 30 minutes, strain, add 
malt extract, bring to boil, and proceed with 
recipe as written . 
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Entries due March 19- March 28, 2012. Entries may be shipped or dropped ofl. - . ...... 
U.S. and international entrants (except Canada) may submit entries to 1 of the 10 U.S. Judging Centers of their choice 

' 1 NHC 2012 
F.H. Steinbart, Inc. 
234 SE 12th Ave 
Portland, OR 97214 

2 NHC 2012 
Handles Gastropub 
855 Main Street 
Pleasanton, CA 94566 

3 NHC 2012 
Ballast Point Brewing & Spirits 
10051 Old Grove Rd, Ste B 
San Diego, CA 92131 

.4 NHC 2012 
Arvada Beer Co. 
5600 Olde Wadsworth Blvd 

:J: Arvada, CO 80002 
c 
= •" o-

5 ~ NHC 2012 
" ~ Northern Brewer Warehouse 
~ 

~- 1945 County Rd C2 West 
"' g Roseville, MN 55113 
e 
~ 

()<; 

ALES Competition 
The Bushwakker Brewpub 
2206 Dewdney Ave 
Regina, SK S4R IH2 
See www.alesclub.com for entry details. 
Competition for Canadians only. 

ENTRIES DUE APRIL 5, 2012 

-... 

• 

PLEASE INCLUDE 
ON ALL SHIPPING LABELS 

Businesses receiving NHC entries 

cannot answer questions regarding t he 
competition. All compet ition quest ions 

should be directed to Janis Gross. 

Contact: Janis Gross • 1.888.822.6273 • +1.303.447.0816 ext. 134 • janis@brewersassociation.org • HomebrewersAssociation.org 

6 NHC 2012 
· Two Brothers Roundhouse 

205 North Broadway 
Aurora, IL 60505 

7 NHC 2012 
~ Sun King Brewery 

135 North College Ave 
Indianapolis, IN 46202 

§_) NHC 2012 
Brew Depot 
10595 Old Alabama 
Road Connector, Ste 10 
Alpharetta, GA 30076 

9..J NHC 2012 
· All Saints Brewing Co. 

1602 Route 119 
Greensburg, PA 15601 

(IQ' NHC 2012 
Keystone Homebrew Supply 
435 Doylestown Rd 
Montgomeryville, PA 18936 

American Homebrewers Association 
A Division of tlle Brewers Association 

www.BrewersAssociation.org 
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BREWERS 
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AHA SPECIAL EVENTS 

Visit the Events section of 
HomebrewersAssociation.org 
for more information. 

March 10 
AHA Rally at Stone Brewing World Bistro 

& Gardens, Escondido, CA 

March 19-28 
AHA National Homebrew Competition 
Entry Deadlines 

March 30-April 22 
AHA National Homebrew Competition 
First Round judging 

May 5 
AHA Big Brew: A Celebration of National 

Homebrew Day 

June 8-9 
SAVOR: An American Craft Beer & Food 
Experience, Washington D.C. 

June 2 1 
AHA National Homebrew Competition 
Final Round, Seattle, W A 

June 2 1-23 
AHA National Homebrewers Conference, 
Seattle, WA 

August 4 
AHA Mead Day 

October 11-13 
Great American Beer Festival 
Denver. CO 

October 11-13 
Great American Beer Festival Pro-Am 
Competition 
Denver. CO 

November 3 
AHA Learn To Homebrew Day 

Laute ring is cond ucted in an 84-quart 
cooler, and the won is boiled in a 15-gal­

lon sr.ainless steel kettle. Thus, his 10-gal­
lon batches have plenty of elbow room for 

hop utilization. And that's a good thing, 
because "I love to brew hoppy beers. But 

none of my friends enjoy them , so l try LO 

brew other styles." 

A culinary-minded friend sometimes 

guides the decision, pairing certain d ishes 

with the beer styles on hand, and some­
times the reverse. Of his Best of Show 
winner, Schork recalls, "This time, he 

chose pork and since l cannot fe rment 
lagers properly, the only option I saw was 

a Southern English Brown." He based the 
recipe on one from the always-reliable 

j amil Zainasheff recipe archive . After a 
few tweaks, "South Cycle Brown" was 

born, and the rest is h istory. 

HomebrcwersAssodaLion.org 

·~n===============~ 
KUDOS-BEST OF SHOW 

AHAIBJCP Sanctioned Competition Program 

September 20 II 
WA State Amateur Brewers Competition, 

134 entries-Philip Brandenburg. Perth, WA, 
AU. 

BrewMasters Open, 462 entries-Ryan 
Stansbury, Atlanta, GA. 

20 II Big Fresno Fair Homebrew 
Competition, 64 entries- Sean Railing, 
Clovis, CA. 

October 20 II 
Rapid City BierbOrse Homebrew 

Competition, 70 entries-Brian LaMunyon, 
Rapid City, SD. 

The Dixie Cup. I, 117 entries-james Wolfe, 
Katy, TX. 

Australian Amateur Brewing Championship, 
261 entries- Barry Cranston, Sydney, NSW, 
AU. 

Brunswick Beer Show, 59 entries-Peter 
Dyson, Brunswick, VIC, AU. 

20 I I Spooky Brew Review Home brew 
Competition, 355 entries-Ray Gonzalez, 
Chicogo, IL 

Hoppy Halloween Challenge, 464 entries­
Jason Hatfield, Cindnnati, OH. 

Oregon Brew Crew Fall Classic, 277 
entries-john Huck, Vancouver, WA. 

November 20 II 
Beer Quest Winter Ale 20 12, 20 entries­

Elliott Spilker & Dave McGrath, Omaha, NE. 
The BBG Skirmish in the Triad, 264 entries­

Brad Petit, Columbia, SC. 
California State Homebrew Competition, 390 

entries- Bud Tourville, Rocklin, CA. 
Badger Brew-Off, 182 entries---Olar/es Hoi/, 

Madison, WI. 
The Dig Pub 4th Annual Monster Homebrew 

Competition, 55 entries-Bob Kopusinski, 
Round Rock, TX 

2011-2012 Rocky Mountain Homebrew Club 
Only Challenge, 411 entries- Scott Werner, 
Monument, CO. 

BURP Real Ale Competition, 47 entries-Bill 
Ridgely & Wendy Aaronson, Rockville, MD. 

Dark Side of the Beer, 8 entries- Tim Collins, 
Grand lslond, NY. 

Knickerbocker Battle of the Brews, 27 6 
entries-Kevin George, Brookline, MA. 

London & South East Craft Brewing 
Competition, I 04 entries-Tom Greas/ey, 
London, UK. 

Land of the Muddy Waters, 325 entries-Phi/ 
Sullivan, Detroit, MI. 

Schork's best advice for brewing? ''The 

only advice 1 can give is to be clean and 

sanitary, as much as possible. You can 
never be too clean." He also advocates a 

good pitching rate, and always makes up 
a yeast starter a day or two before brew 

Spirit of '76 Challenge, 67 entries-Dove 
Dority, Atoka, OK. 

Beer for Boobs, 241 entries-Mike Yingling, 
Northfield, OH. 

All About Ales, I 04 entries- Jonathan 
Thibault, Quebec, CA. 

South African National Homebrew 
Competition 20 I I, 72 entries- Christoff 
Morais, Western Cope, ZA. 

Best of Mississippi Homebrew Competition, 
45 entries-Randy Louden & Paris Miller, 
Grenada, MS. 

FOAM Cup. 628 entries-Pete Polczynski, 
Tulsa, OK. 

McHale's Monthly Mashout - November, 7 
entries- Daniel Garwacki, Ridgecrest, CA. 

4th Festival de Ia Cerveza Artesanal Somos 
Cerveceros estilo "Dorada Pampeana," 32 
entries-Bruno Ferrari, Bariloche, Rio Negro, 
AR 

4th Festival de Ia Cerveza Artesanal Somos 
Cerveceros estilo "Oktoberfest," 22 
entries- Tia Umongi, Quilmes, Buenos Aires, 
AR 

4th Festival de Ia Cerveza Artesanal Somos 
Cerveceros estilo "Irish Red Ale," 32 
entries--favio Brollo, Santa Fe, Santa Fe, AR. 

December 20 II 
Biere de Rock, I I 9 entries- Tam Thorpe, 

Parker, CO. 
Humpy's Big Fish Homebrew Competition, 

117 entries-Tim Strayer & Don Lewellyn, 
Anchorage, AK. 

Lucette Brewing Company Winter Home 
Brew Competition, 39 entries-Mike 
O'Keefe, Cedarburg, WI. 

The Great Dickens Christmas Fair Best of 
Brew, 59 entries-Erich Schmidt, Son Jose, 
CA. 

3rd Annual TVHA Homebrew Competition, 
237 entries-David Crone, Son Diego, CA. 

3rd Annual Fugetaboutit Homebrew 
Competition, 309 entries-jeff Long, 
Sterling, VA. 

Happy Holidays Homebrew Competition, 
483 entries-Michael Marino, Burlington, MA. 

Manjimup Cherry Harmony HB Competition, 
53 entries- A/bert & Kathryn Fritz, 
Monjimup, WA, AU. 

Holiday Homebrew, 16 entries-Joe 
Damgaard, Westminster, CO. 

clay. On with the recipe! 

Amahl Turczyn Scheppach is a former 
craft brewer and associate editor for 
Zymurgy, and now brews at home in 
Lafayette, Colo. i 
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SANCTIONED COMPETITION PROGRAM CALENDAR 

For complete calendar, competition and judging information go to 
www.HomebrewersAssociation.org/pages/competitions 

March 2 
America's finest City Homebrew Competition 

San Diego, CA. Entry Deadline: 2/22112. 
www.quaff.org/AFC20 12/afcO.html 

March 2 
Homebrew@ the W.£.8. 
Frankenmuth, MI. Entry Deadline: 211 9112. 
www .crh bc.com 

March 3 
8ockfest Cincinnati 
Cincinnati, OH. Entry Deadline: 2/24/12. 
Bockfest.brewcompetition.com 

March 3 
The Coconut Cup 
Miami, FL. Entry Deadline: 2/24/12. 

www.miami-homebrew.org/coconut.html 

March 7 
Kono Brewers Festival Homebrew Competition 
Kailua-Kona, HI. Entry Deadline: 3/1 112. 
sites.google.com/site/konabrewcontest 

March 10 
Drunk Monk Challenge 
Aurora, IL. Entry Deadline: 3/2/12. 

knaves.org/D M C /index. htm 

March 10 
Joint Cascade Brewers Cup & Puget Sound 
Pro-Am 
Seattle, W A. Entry Deadline: 3/3/12. 
www.wahomebrewers.org/competitions/388-
20 12-joint-cascade-brewers-cup-and-puget­

sound-pro-am 

March 22 
Ultimate Brew-off Homebrew Challenge 
Halifax, NS. CA. Entry Dead line: 2/27/12. 
ga rrisonbrewi ng.com/brew-off. htm I 

March 23 
Amber Waves of Groin 

Buffalo, NY. Entry Deadline: 3/9112. 
www .awoghomebrew .com 

March 23 
Bluebonnet 8rewoff 
Irving. TX. Entry Dead line: 2/24112. 
www .bluebon n etbrewoff.com 

March 24 
AHA Club-Only Competition: Stout It Out 
Loud! 

Castle Rock, CO. Entry Deadline: 3117112. 
www .h omebrewe rsassocia tion .org/pages/ 
competitions/club-only -competitions 

March 24 
March Mashness 
St. Cloud, MN. Entry Deadline: 311 II 12. 

www .cloudytownbrewers.org/competltion 

March 24 
19th Annual Peach State Brew Off 
Atlanta, GA. Entry Deadline: 3/311 2. 

ZYMURGY Mar-:h!Apnl 2012 

March 24 
Celebrewtlon! 

Sacramento, CA. Entry Deadline: 3/18/12. 
www.goldcountrybrewers.org/celebrewtion.html 

March 30 
AHA Notional Homebrew Competition I st 
Round 

San Francisco. CA. Entry Deadline: 3/28112. 
www.homebrewersassociation.org/pages/ 
com petitions/n a tlo nal-hom ebrew-com petition 

March 30 
AHA Notional Homebrew Competition 

1st Round 
Minneapolis, MN. Entry Deadline: 3/28112. 
www.homebrewersassociation.org/pages/ 
com petitions/national-hom ebrew-com petition 

March 30 
AHA Notional Homebrew Competition 
1st Round 
StLouis, MO. Entry Deadline: 3/28112. 
www .hom ebrewersassocia tio n.org/pages/ 

com petition s/n atio nal-ho m ebrew-co m petition 

March 30 
AHA Notional Homebrew Competition 
1st Round 
Indianapolis, IN. Entry Deadline: 3/28112. 
www.homebrewersassociation.org/pages/ 

com petitions/national-hom ebrew-com petition 

March 30 
AHA Notional Homebrew Competition 
1st Round 

Alpharetta. GA. Entry Deadline: 3/28112. 
www .hom ebrewersassociatio n.org/pages/ 

com petitions/national-hom ebrew-com petition 

March 30 
AHA Notional Homebrew Competition 
1st Round 
Philadelphia, PA. Entry Deadline: 3/28112. 
www .hom ebrewersassociation.org/pages/ 

com petitions/national-hom ebrew-co m petition 

March 3 I 
Great Arizona Homebrew Competition 
Phoenix, AZ. Entry Deadline: 3/22/ 12. 
www.brewarizona.org 

Ma.rch 3 I 
Arizona Mead Cup 
Phoenix, AZ. Entry Deadline: 3/22/12. 

www.brewarlzona.org 

March 3 I 
Olde Hickory Pro-Am 
Hickory, NC. Entry Deadline: 3/23/12. 
www.classhomebrewers.org 

March 31 
Iowa Brewers Union Open 

Des Moines, lA. Entry Deadline: 3/24/12. 
IBU 0 pen.com 

March 31 
Peak-to-Peal< ProAm 
Longmont, CO. Entry Deadline: 3/2311 2. 
www.lndianpeaksalers.org 

March 31 
Brew Masters Competition 
Florence, WI. Entry Deadline: 3/27112. 
www.tricountyfermenters.com 

March 3 I 
Great Lakes International Cider & Perry 
Competition 
Grand Rapids, MI. Entry Deadline: 3/25112. 
greatlakescider.com 

April I 
Ocean State Homebrew Competition (OSHC), 

2nd Annual 
Providence. Rl. Entry Deadline: 3117/12. 
www.oshc.brewcompetition.org 

April 9 
2012 ALES Home Brew Open/AHA NHC 
Qualifier Competition 
Regina, SK, CA. Entry Deadline: 4/5112. 
www.alesclub.com 

April 13 
AHA National Homebrew Competition 1st 
Round 
San Diego. CA. Entry Deadline: 3128/12. 
www.homebrewersassociation.org/pages/ 

competitions/national-homebrew-competition 

April I 3 
AHA Notional Homebrew Competition 1st 
Round 
Pittsburgh, PA. Entry Deadline: 3/28/12. 
www .h omebrewersassoc 1a tion .org/pages/ 
competitions/national-homebrew-competition 

April 14 
World Cup of Seer 
Oakland, CA. Entry Deadline: 3/24/12. 
worldcupofbeer.com 

April 20 
AHA National Homebrew Competition 1st 

Round 
Portland, OR. Entry Deadline: 3/28112. 

www.homebrewersassociation.org/pages/ 
competftions/national-homebrew-competitlon 

April 20 
AHA Notional Homebrew Competition 1st 

Round 
Denver, CO. Entry Deadline: 3/28112. 
www.homebrewersassociation.org/pages/ 

competitions/national-homebrew-competition 

April 21 
South Shore Brew Off 
Mansfield, MA. Entry Deadline: 4/7/12. 

www.southshorebrewclub.org/ 

April 28 
Hurricane Blowoff 
West Palm Beach, FL. Entry Deadline: 4/6/12. 

www.palmbeachdraughtsmen.com 

Home.brewersAssociation.org 



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

ON THE WEB 

Moylan's Brewery 
www.moylans.com 

Snake River Brewing Co. 
www.snakeriverbrewing.com 

BJCP Style Guidelines 
www.bjcp.org 

Com mercia! Calibration 
www .Hom eb rew ersAssoc iation .org/ 
pages/zymurgy/commercial-calibration 
(Note: This is a Membe,.. Only area of the website) 

HomebrewersAssocialion.org 

CO MMERCIAL CA Ll BRA TION 

One way beer judges check their palates is by using commercial "calibration beers" -classic 

versions of the style they rep.resent. 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 the BJCP scoresheet. 

We invite you to download your own scoresheets at www.bjcp.org, pick up a bottle of each 

of the beverages and judge along with them in our Commercial Calibration. 

Two stotlts were sent to our judges for 
this issue's Commercial Calibration. 

First up was Dragoons Dry Irish Stout 

from Moylan's Brewery in Novato, Calif. 

When brewmaster Denise Jones came 
to Moylan 's a li ttle over fi ve years ago, 

Moylan's brewed a dry stout only as a 
seasonal. "I thought an American-Irish 

brewery needed to have a dry stout year­
round," said Jones. "1 brewed the first ver­
sion at Moylan's in early 2007 and it won 

a GABF gold medal later that fall. " 

Dragoons Dry Irish Stout (named after 

the 4 th Conti nental Dragoons of the 
American Revolutionary War, of which 

Stephen Moylan, ancestor of Moylan's 
owner Brendan Moylan, was a command­

er) is d ry, roasty, and rich in rtavo r, 

comparable to the most famous d ry Irish 
stout, Guinness. "Our version has a bit 
more roastiness and a shave more bitter­

ness, specil'ically a West Coast edge tO the 
initial flavor," said jones. "Low in alcohol 

and full of rich navor, it's the session brew 

of choice for many that enjoy the tradi­
tional 1 rish grog." 

Dragoons Dry Irish Stout checks in at 5 

percem ABV. 

Next up was Zonker Stout from Snake 

River Brewing Co. in j ackson , Wyo. Six 

months after the brewery opened in 1994, 
Snake River won a silver medal for Zonker 
Stout at the Great American Beer Festival, 

then won gold in 1995. Since then , it has 

racked up many other awards, includ ing 

four more GABF medals. 

Zonker Stout is a rich , well-balanced 

fo reign style stout with a "huge" amount 
of roas ted barley as well as chocolate, 

black, and caramel malts. Three varieties 

of hops, including Chinook, East Kent 
Golding, and Willamette, a re used. The 
brew checks in at 5.4 percent ABV and 

36 LBU. 

The term "zonker" refers to a fish ing lly tO 

catch cutthroat trout, which can be found 

in abundance in the Snake River. M) 

WATERPROOF, DURABLE, LONG-LASTING PLASTIC BEER CASES 
FOR 120Z AND 220Z BOTILES 

BE.ER CASES FOR 12 
22oz. BoTTLES 

BEER CASES FOR 24 
-......<' 12oz. BOITLES 

* C&W * 
~ WWW.CWCRATE.COM cRATE co PHONE: 616-245-2728 
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Moylan's Dragoons Dry Irish Stout-Moylan's Brewery, Novato, Calif. 
BJCP Category: 13A Dry Stout 

THE JUDGES' SCORES FOR DRAGOONS DRY IRISH STOUT 

Aroma: Chocola te mall aroma 
dominates. No cof fee-like roasted 
barley aroma. Low to medium 
earthy hop aroma. Low fru ity esters. 
No diacetyl. No DMS. No apparent 
alcohol aroma. (1 0/12) 

Appearance: Black with ruby high· 
lights. Opaque. Dense, tan, long­
lasting head. Almost like it was 
packaged on nitrogen, although it 
wasn' t. (3/3) 

Flavor: Chocolate/roasted malt 
dominates wi thout coffee-like roast­
ed barley character. Low earthy hop 
flavor. Medium hop bitterness. Very 
malty. Finishes a little sweet for a dry 
stout. Some mineral notes, chalky 
and a bit sa lty. Light acidic tang. 
Low fruity fe rmentation esters. 
Balanced toward malt. No DMS. No 
diacetyl. No apparent alcohol flavor. 
(17/20) 

Mouthfeel : Medium body. Acidity 
creates a lighter mouthfeel impres­
sion. No alcohol warming. Creamy 
and smooth w ith a little chalky, min­
eral mouthieel. Slight malt as trin­
gency. (4/5) 

Overall lm pression: A malt· 
focused stout emphasizing roasted 
malt rather than roasted barley at 
the upper end of the OG range fo r 
the style, but not the upper end of 
the bitterness range. Roasted barley 
would have added depth and com­
plexity. Well made and very drink­
able. Bigger than draught session 
versions of the style. This sweeter 
dry stout goes especially well w ith 
oysters and desserts. (8/1 0) 

Total Score: (42/50} 

ZYMURGY 

Aroma : Mocha chocolate coffee 
at first, backed up with moderately 
strong brown sugar sweetness. Low 
notes of black curran t esters; no 
diacetyl; no hop aroma. (10/12) 

Appearance : Opaque deep black/ 
brown with hints of ruby highlights 
when held to the light. Substantial 
brown head is somewhat persistent; 
it falls slowly to a fine layer of foam 
and a th ick ring around the glass. 
(3/3) 

Flavor: Cocoa powder and mocha 
coffee malt dommate at first, bal · 
anced by a medium-low dark brown 
sugar molasses sweetness in the 
background. No hop flavor, but 
a low bitterness becomes more 
pronounced as the sam pie moves 
across the tongue. A light roast 
acidity provides a pleasant, sharp, 
somewhat fruity black currant note, 
rem iniscent of high quality. high­
cocoa-content baking chocolate. 
(17 /20) 

Mouthfeel: Medium -full bodied. 
w ith a creamy texture and mod­
erately low carbonation. A bit of 
astringency accentuates a dry fin­
ish with a suggestion of an almost 
chalky impression that never quite 
materializes. Very low alcoholic 
warmth . (4/5) 

Overall Impression: Exh1bits a well 
balanced blend of roastiness, dark 
chocolate, and coffee-like acidity. 
w ith a hint of black curran ts for 
complexi ty. This is a great food beer 
that would go well w ith chocolate 
raspberry cake, black cherry cor­
dials, a roast beef sandwich, or even 
a veggie lasagne, but can serve 
equally well as a hydraulic sandwich 
on a lazy. rainy weekend. (9/10) 

Tota l Score :(43/ 50) 

Aroma: Ligh tly roasted coffee 
beans waft out of the glass, with 
a hint of bitter chocola te and vanil­
la underneath . No burnt notes or 
sharpness. The ester prof1le is clean, 
and there is no diacetyl. I do pick 
up some sulfur notes as it warms. 
(10/1 2) 

Appearance: Pours with a bounti­
ful, creamy, beige head. The clar­
ity is pristine. the head retention is 
superb, and the black-opaque co lor 
is as expected. Nicely done (3/3) 

Flavor: Very smooth from start to 
finish. perhaps a little too much 
so. There are light roast mal t fla­
vors that mclude nutty, coffee, and 
chocolate notes, but the complexity 
is diminished compared to classic 
examples of the style. The bitter­
ness 1S medium-low, which elevates 
the apparent sweetness rather than 
yielding a classic dry finish. Low fruit 
esters are present in just enough 
strength to benchmark this beer as 
an ale w ithout interfering with other 
flavors. Light grainy and sour notes 
help round out the finish. (15/20} 

Mouthfeel: Good creaminess from 
the excellent condition ing, and the 
light-medium body is appropriate 
without bemg too big fo r style. A 
little astringency would be welcome 
to add another dimension. (4/5) 

Overall lm pression: Solid exam­
ple o f a Dry Irish Stout, and this 
would be a very good session beer. 
A little more roast barley would 
enhance the aroma, bitterness, and 
mouthfeel without making the beer 
aggressively roasty. A little more 
hop bitterness might also be appro­
priate, but I would only tweak one 
aspect at a time since it is already an 
excellent beer. (7 / 1 0) 

Total Score: (39/SO) 

Aroma : Smooth coffee roast with a 
caramelly-sweet accent and a hint of 
milk chocolate. No hops. Very little 
esters. Caramel character is a little 
unusual-has a toffee-like aroma. 
No sharp aromatics. Like a coffee 
w ith one of those caramel flavorings 
added. (9/12) 

Appearance: Ta ll head w1th 
deep tan color, settled a bit fast. 
Brownish-black color. Opaque. (3/3) 

Flavor: Smooth coffee and dark 
chocolate flavor with medium to 
medium-high bitterness slightly off­
set in finish with a light caramelly 
sweetness. No hop flavor. Very light 
esters. Off-dry fin ish. Aftertaste is 
mostly roast with a clean bitter­
ness and a light toffee sweetness. 
Seems fairly clean . The bitterness 
isn't aggressive and the coffee char­
acter is subtle (15/20) 

Mouthfeel : Smooth, creamy pal· 
ate. Light roast astringency in finish. 
Medium-high carbonation- seems 
on the high side. Medium-full body. 
Not warming. (4/5) 

Overall Impression : The to f fee 
quality is a little unusual but it does 
make it quite smooth and drinkable. 
The bitterness isn' t over the top, and 
there is no harshness at all-great! 
Could be drier to my taste, but 
the roast does add a little dryness 
of its own in the aftertaste. Quite 
tasty. More like a Murphy's than 
a G uinness. Sweeter than many 
w ith less of a pure coffee flavor. 
Really does remind me of a not-too­
strong coffee with caramel flavoring ~ 

added. (7/10) :; 

Total Score: (38/50) 
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Aroma: Roasted malt and coffee­
like roasted barley up front with 
light hop aroma and medium alco· 
hoi in the background. Medium 
fruity esters. No diacetyl. Some 
fleeting sulfur/vegeta l notes dissi· 
pate fairly quickly. (8/12) 

Appearance : Black. Opaque. 
Dense, rocky, tan, long-standing 
head (3/3) 

Flavor: Nice balance of roasted 
maltiness. medium -high hop bit · 
terness. low-medium hop flavor, 
and alcohol with an acidic tang 
that lingers in the aftertaste along 
w ith the coffee-like roasted barley 
and malts. Sweet in mid-palate but 
drier fin ish with lingering bitterness. 
Medium ester profile. No diacetyl. 
Some fleeting sul fur/vegetal under­
tones. R1ch, complex maltiness is the 
hallmark of this beer (17/20) 

Mouthfeel: Medium-full body. 
Acid ity gives the impression of light· 
er mouthfeel. Noticeable alcohol 
warming . Creamy. Bittern ess lingers 
in mouthfeel. (4/5} 

Overall Impression : Very drinkable 
American version of the Foreign 
Ex tra Stout style. I found the acidity 
and initial aroma distracting. But 
th is settled into a rich and complex 
flavor profile. A great accompani­
ment to a similarly rich chocolate 
dessert and welcomed on this cold 
evening. (7/1 0) 

Total Score: (39/50) 

HomebrewersAssocialion.org 

Snake River Zonker Stout-Snake River Brewing Co., Jackson, Wyo. 
BJCP Category: 130 Foreign Extra Stout 

THE JUDGES' SCORES FOR ZONKER STOUT 

Aroma: Roasty grain wi th very low 
evergreen and mandarin orange 
hop aroma. Very light sp icy floral 
aromas and bold roast co ffee. No 
diacetyl or off aromas. (9/12) 

Appearance : Deep black-brown 
with a rocky, persistent tan head. 
Very clear to brilliant w ith hints of 
ruby highlights. (3/3) 

Flavor: Roasty grain is pronounced 
with strong character of chocolate. 
subtle hghtly sweet Italian-roast cof­
fee character. Moderate hop bitter­
ness lingers at the fin ish, accentu­
ated w ith a light coffee-like acidity. 
No diacetyl. Low but present white 
fir tip, resiny hop flavor, and spicy 
rose alcohol presentation. Sem i­
sweet chocolate character balances 
a lingering hop bitterness and bold 
roast coffee frui tiness. (16/20) 

Mouthfeel: Full bodied and creamy 
despi te a somewhat prickly carbon­
ation. Subtle alcohol warm th. A 
moderate astringency lingers into 
the finish, like that of rich roasted 
coffee. (4/5) 

Overall Impression : This bold, 
brash beverage could take the place 
of morning coffee- in the right set­
ting, of course-or serve as a meal 
in itself. A substantial foodstuff, it 
is still perfect fo r quaffing at the 
end of the day while watching the 
perfect sunset. A lovely pint. (8/1 0) 

Total Score : (40/50) 

Aroma : Notes of rich, dark chocolate 
and coffee are prevalent when the 
beer is poured. Hints of dark stone 
fruits m the background, bu t other­
wise yeast/estery notes are neutral. 
No diacetyl evident, but some roast 
malt sharpness and alcohol become 
apparent as it warms. (10/12) 

Appearance : Deep brown/black 
color. Beige head is appropria te for 
the style, although the retention is 
weak for a stout. Excellent clarity. 
(2.5/3} 

Flavor: The initial sip starts with a 
rounded malt backbone, though 
not as substantial as classic exam­
ples of the style. Th is would be 
improved by serving on nitro. The 
em ph a sis is on roasted malt, with 
nutty, cocoa, and coffee flavors. 
The hop bi tterness is appropriately 
medium-high . I pick up some burnt 
notes similar to the black malt bite I 
get in some porters, with an accom­
panying chalkiness. There are some 
of the dark fruit flavors I noted in 
the aroma, but the key components 
are the roasted malts with bittering 
hops to lengthen out the imish. 
(15/20) 

M outhfeel: Low-medium creami­
ness, as appropriate for the style, 
but it is offset by a little too much 
astringency from the roasted malts/ 
grains. Low alcoholic warmth, bu t 
the style range is quite broad. so this 
is acceptable. (4/5) 

Overall Impression : Very good 
exam pie of the style, although it 
could be a little smoother in the 
fin ish . The roasted and burnt flavors 
linger just a little too long, as does 
the astringency. A more assertive 
malt backbone would add complex­
lty and balance. This would be a 
great beer to take the edge off a 
lazy, Caribbean afternoon. (7.511 0) 

Tota1Score: (39/SO) 

Aroma : Rich aroma- substantial 
malt with a strong roast component 
but there's an underlymg malty­
sweet richness, complemented by 
moderate esters and hops w ith a 
little bit of alcohol. Not as intense 
as an imperial stout but heading in 
that direc tion. The roast is slightly 
burnt w ith some dark chocolate in 
support. Not getting much coffee 
character (1 0/12) 

Appearance: Moderate-sized light 
brown head, tiny bubbles, retained 
well. Brownish-black color. Opaque. 
Lacing on the glass was nice as the 
foam fell. (3/3) 

Flavor: Dark chocolate flavor w ith 
a lightly burnt quality but not acrid. 
Medium hop flavor with an earthy­
citrusy quality-i t doesn't clash but 
it does add a light acid ity. Light 
esters. Bitterness is moderate with 
a hint of alcohol flavor. Not rea lly 
getting coffee-seems like more of 
a roas ty/burnt flavor. Dryish fmish 
with lingering burnt flavors in the 
af tertaste and just a touch of hops. 
Fairly smooth and clean. (13/20} 

M outhfeel: Medium -full body. 
M ed iu m ca rbonat ion . Ligh tly 
creamy but not in a heavy way. 
Warming alcohol is noted. (4/5) 

Overall Impression: Malt flavor 
isn't quite as complex as the aroma 
suggests. With the burnt flavors, 
kept reminding me of a robust por­
ter, although the hop flavors also 
made me th ink of an American 
stout. It seems a little between 
styles from a balance standpoint. 
but if you ignore that, it 's a well 
made and nicely drinkable beer. 
The burnt flavors dominate, but it 
doesn' t have the harsh, acrid qual­
ity that many dark American beers 
often have. (7 11 0) 

Tot al Score : (37/50) 
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Homebrewing a 
Classic Weissbock 

The firs t World Beer Cup was staged 

by the Assoc iation of Brewers (now 
merged to the Brewers Association) in 

1996. The re were 600 beers entered inlO 

61 beer categories by 250 breweries. By 
compa rison, more tha n 3,600 bee rs are 
entered in the 2012 World Beer Cup, set 

fo r May 5 in San Diego. 

Shortly a fter the inaugural event in 1996, I 

was asked to put together a book about the 
World Beer Cup and include recipes fo r 
the gold award winning beers and addi­

tional tasting notes for all silver and bronze 

winners. That was quite a challenge. 

of the most challenging and thoroughly 
researched books I have ever written. As 
a beer recipe "clone" book, the sales were 

disappointing and never really LOOk off. 

It may have been ahead of its time. The 

book is still available in both print and 

electronic version. I'm hoping its pages 
see more of the light of (brew) day and 

Tasting more than 160 beers and calling 
it work may seem like a d ream job, but 
believe me, it was a long, wet summer 

of tasting and evaluating. Tasting and 
creative, accurate writing don't mix very 

well. Finishi ng the ent ire bottle of each of 

the 160+ beers was impossible. I was qui­
etly ashamed of the extent of the cr iminal 

dumping of great beer. I was in daily fear 
of indic tment fo r beer abuse during those 
several wee ks of tasting. 

918-461-2605 www.highgravitybrew.rom 

Formu lating recipes was a challenge I 
tackled with passion and fervor. Nearly 

every winning brewery provided me 
with ingredient information and some­

t imes much more detail than I would 
have expected. Also, I had each and every 

gold winning beer analyzed with sophis­
ticated laboratory equipment for color, 

bittering units, original gravity, apparent 
extract (final gravity), and alcohol by 

volume. Every brewery also provided me 
with its own analysis. Armed with tech­

nical and ingredient information and my 
own tasting notes, I was able to formulate 

5-gallon homebrew recipes fo r each and 
every beer with extraord inary accuracy. 

The book, Home Brewer's Gold, was one 

HomebrcwersAssodaLion.org March/Apnl 2012 ZYMURGY 
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Aventinus 
MALT EXTRACT RECIPE 

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

10 .0 lb 

0.3 lb 

1.0 oz 

0.29 oz 

0.25 tsp 
0.7 5 cup 

(4 .5 kg) Wheat mal t syrup 
extract (50% wheat, 50% 
barley malt) 
(1 36 g) German Chocolate 
malt 400 Lor 0 .1 lb (45 
g) German 1200 L roasted 
malt 
(28 g) German Hallertauer 
whole hops (4 .4% a.a.) 
(60 min) 
(8.2 g) German Hallertauer 
whole hops (steep in fi n­
ished boiled wort fo r 2 to 
3 minutes) 
Irish moss 
corn sugar for priming in 
bottles. Use 1/3 cup corn 
sugar if priming a keg. 
Wyeast 3068 

Weihenstephan 
Weizenbier yeast 

Orig inal Gravity: 1.072 (36) 
Fina l Gravity: 1.0 14 (3.5) 

Alcohol by vo lume: 8 % 
Co lo r: 2 SRM (42 EBC) 
IBU: 15 

DIRECTIONS 
Steep crushed specialty grains in 2 quarts 
(1.9 liters) water at 150° F (65SO C) for 30 
minutes. Strain and sparge with enough 
170° F (76.5° C) water to finish with a little 
over 2.5 gallons (9.5 liters) special ty grain 
liquor. Add the malt extract and bittering 
hops and bring to a fu ll and vigorous boil. 

The total boil time will be 60 minutes. When 
1 0 minutes remain, add Irish moss. After a 
total wort boil of 60 minutes, turn off the 
heat, add aroma hops and let steep 2 to 5 

minutes. Separate or stra in out and sparge 
hops. Chill the wort to 65-70° F (18-21 o C) 
and direct into a sanitized fermenter. Aerate 
the cooled wort well. Add an active yeast 
culture and ferment for 4 to 6 days in the 
primary. Transfer into a secondary fermenter 
and allow to age for two weeks or more. 
(The temperature of the fermentation and 
secondary aging is critical for contro lling the 
level of banana esters and clove phenolics 
produced by the yeast. Every brewery must 
adapt a temperature schedule to their fe r­
mentation equipment. If not successful in 
producing the balance desired the fi rst time, 
careful note-taking will help decide changes 
to make in the next batch.) 

When secondary aging is com plete, pnme 
with sugar, bottle, or keg. Let condition at 
temperatures above 60° F (1 5.5° C) until 
clear and carbonated. 

Store: 108 S. Elkhart Ave. - Mail: 530 E. Lexington Ave. Ste 115, Elkhart IN 46516 
Phone: 574-295-9975- Email: info@HomeBrewlt.com · Web: www.HomeBrewlt.com 
Elkhart County's First and Finest Winemaking & Homebrew Specialty Store 

Free Newsletter- www.HomeBrewlt.com - Fast Shipping 
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continue to provide insight into the brew­
ing of and respect fo r world-class beers in 
the form of homebrew. 

Here is an excerpt from the South German­
style Weizenbock/Weissbock style winner 
and the formulation of a recipe based on 
1996 information and beer. 

Gold Cup Winner 
Beer: Aventinus 
Brewery: WeiiSbierbrauerei G. Schneider 

& Sohn KG 
Brewmaster: Hans P. Drexler 
Brewery established: 1872 

[1996] Production level 385,000 barrels 
( 450,000 hl) 

At the very same moment Christopher 
Columbus discovered the New World, 
Bavarians were enjoying almost nothing 
but Weissbier. Incredible as it may seem, 
its popularity almost drove it to extinction. 

In the 1600s, brewing was a privilege 
reserved for nobility. Duke Maximilian 
opened the famous Hofbrauhaus in 
Munich intending tO increase the popu­
larity of weissbier by making it available 
to the masses. His success was copied 
by several other brewers, thus fueling its 
popularity at the Lime. But lager bee rs and 
fashion-conscious consumers challenged 
the popularity of weissbiers th roughouL 
Bavaria. Perhaps because it was consid­
ered a common beer, many wheat beer 
breweries went out of business. Weissbier 
almost became an extinct style of beer. 

In 18 72, Georg Schneider bought an 
existing brewery and with it the privilege 
fo r brewing Weissbier. lt wasn't too long 
before he revived its popularity with good 
business sense and an improvement in 
qualiry. Schneider is credited by many as 
saving and helping to popularize this style 
of beer with quality wheat beers such as 
Aventinus, introduced as Bavaria's First 
wheat doublebock in 1907. 

Character Description of [1996 
World Beer Cup] Gold Winning 
Aventinus 
Simple light brown color with a slight 
amber hue. Not particularly red or orange. 
Bottle-conditioned with a well-settled and 
compacted yeast. Yeast haze is dependent 

HomebrewersAssociation.org 



Aventinus 
ALL-GRAIN RECIPE 

INGRE DIENTS 
for 5 U.S. gallons (19 liters) 

7 .25 lb 

6 .0 lb 

0.3 lb 

1.0 oz 

0.29 oz 

0 .25 tsp 

0 .7 5 cup 

(3.3 kg) German/Bavarian 

wheat malt 

(2 .7 kg) German/Bavarian 

two-row malt 

(1 36 g) German choco­

late mal t 400 Lor 0.1 lb. 

German 1200 L roasted 

malt 

(28 g) German Hallertauer 

whole hops (4.4% a.a.) 

(90 min) 

(8.2 g) German Hallertauer 

whole hops (4.4% a.a.) 

(steep in fin ished boiled 

wort for 2 to 3 minutes) 

Irish moss 

corn sugar for priming in 

bottles. Use 1/3 cup corn 

sugar if priming a keg. 

Wyeast 3068 

Weihenstephan 

Weizenbier yeast 

O rig ina l Gravity: 1.072 (36) 

Fina l Grav ity: 1.01 4 (3. S) 

A lcoho l by volume: 8% 

Colo r: 2 SRM (42 EBC) 

IBU: 1S 

DIRECTIONS 
A step infusion mash is employed to mash 

the grains. Add 13.S quarts (12.8 liters) of 

138° F (S8° C) water to the crushed grain, 

(6. 7 liters) of boiling water and add heat to 

bring temperature up to 152° F (67 C) and 

hold for about 60 minutes. 

After conversion, raise temperature to 16JO 

F (7 so C), Iauter, and sparge with 4 gallons 

(15.2 liters) of 170° F (77° C) water. Collect 

about 6 gallons (23 liters) of runoff, add bit­

tering hops, and bring to a fu ll and vigorous 

boil. 

The total boil time will be 90 minutes. When 

1 0 minutes remain, add Irish moss. After a 

total wort boil o f 90 minutes (reducing the 

wort volume to just over 5 gallons), turn off 

the heat, add aroma hops, and let steep 2 to 

5 minutes. Separate or strain out and sparge 

hops. Chill the wort to 6S-70° F (18-21 o C) 

and direct into a sanitized fermenter. Aerate 

the cooled wort well. Add an active yeast 

culture and ferment for 4 to 6 days in the 

primary. Transfer into a secondary fermenter 

and allow to age for two weeks or more. 

(The temperature of the fermentation and 

secondary aging are critical for controll ing 

the level of banana esters and clove phe­

nolics produced by the yeast. Every brewery 

must adapt a temperature schedule to the1r 

fermenta tion equipment. If not successful in 

producing the balance desired the f irst time, 

carefu l note-taking w ill help decide changes 

to make in the next batch.) 

When secondary aging is complete, pnme 

with sugar, bottle, or keg. Let condition at 

temperatures above 60° F (15. so C) until 

sti r, stabilize, and hold the temperature at clear and carbonated. 

128° F (53° C) for 30 m1nutes. Add 7 quarts 

on care of pour. Classic South German­
style wheat beer aroma is profoundly 
evident; clove and subtle banana charac­
ter with some smoky and chocolate malt 
notes. Overall very fruity with a flavor 
balance of roast malts and banana and 
chocolate characters. An obvious prickly 
and numbing sensation of alcohol is 
fe lt on the palate. Thoroughly a bock­
strength brew. There is no hop aroma or 
flavo r. Bitterness is achieved with noble 
hops and appropriately very low, yet ade­
quate for balancing the refreshing under­
tone of acidity. Skillfully accomplished. 

HomebrcwersAssodaLion.org 

Mouthfeel and body are at a medium 
level, bordering on fu llness. Aftertaste is a 
memorable banana fruitiness and tingling 
of alcohol while aroma continues with 
clove, banana, and subtle smokiness. As 
with all weissbiers, the quality of the yeast 
and controlled temperature fermentation 
is essential and must be executed without 
comprom1se. 

Charlie Papazian is founder of the 

American Homebrewers Association 
and author of The Complete Joy of 

Homebrewing. ~ 

(})a[[as Jfome (Brew 
a dhisiau of 

'!Tie •Wiue :Mak;r's Toy Store 

FROM LlG HT TO DARK 
AND EVERY STYLE 

IN BETWEEN 

We have all 
of the ingredients, 

supplies and 
equipment 

to make your 
favorite brews! 

1300 N. 1-35£, Suite 106., 
Carrollton, TX 75006 

http://www.finevinewines.com 
1-866-417-1114 

B EWING SUP 

1-800-441-2739 

y 

www.la rrysbrewsupply.com 
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Your source for homebrew supplies 
To list here and on HomebrewersAssociation org., call 303.447.0816 ext. 3 
or email advertisingObrewersassociation.org. 

Alabama 
Werner's Trading Co. 
111 5 4th St SW 
Cullman, AL 35055-3329 
(800) 965-8796 
rob@wernerstradingco.com 
www.wernerstrad ingco.com 
The unusual store - beer, wine 
supplies, grills, spices, bikes, Orvis, 
knives. 

The Wine Smith 
6800A Moffett Rd, US Hwy 98 
Mobile, AL 36618 
(251} 645-5554 
winesmith@bellsouth.net 
www.thewinesm it h.biz 
Complete line of brewing ingredients 
and fermentation, bottling and 
kegging supplies. 

Deep South Brewing Supply 
1283 Newell Parkway 
Montgomery, AL 361 10 
(334) 260-0148 
cf@sharpnet.com 
www.deepsouthbrew.com 
Serving the South and beyond 

Arizona 
Homebrewers Outpost and 
Mail Order Co 
801 s Milton Rd Ste 2 
Flagstaff, AZ 86001 ·7313 
(800) 450-9535 
outpost@homebrewers.com 
www.homebrewers.com 
Free shipping in Arizona on orders 
over $50. 

Brew Your Own Brew 
525 E Baseline Rd Ste 1 OB 
Gilbert, AZ 85233-1225 
(480) 497-0300 
info@brewyourownbrew.com 
www.brewyourownbrew.com 
Southwest largest homebrew supply 
stores Supplies for beer, wme, 
sodas, ltquor, and cheesemaking. 
WHERE THE ART OF HOME BREWING 
STARTS. 

What Ales Ya Homebrew 
6363 W Bell Rd Ste 2 
Glendale, AZ 85308-3639 
(623) 486-8016 
way2brew@mindspring.com 
www.whatalesya.com 

M ile Hi Brewing Supplies 
231 North Cortez Street, Ste A 
Prescott, AZ 86301 
(928) 237-9029 
info@m ileh i brewing sup plies.com 
www.mi lehibrewingsupplies.com 
The finest and most comprehensive 
homebrew supply shop m Arizona! 
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Brewers Connection 
1425 E University Dr,# B-103 
Tempe, AZ 85281-8412 
(480) 449-3720 
brewers_connection@me.com 
www.brewersconnection.com 
The valley's full service fermentation 
station. Open 7 days a week! 

Brew Your Own Brew 
2564 N Campbell Ave Ste 106 
Tucson, AZ 85719-3363 
(888) 322-5049 
info@brewyourownbrew.com 
www.brewyourownbrew.com 
Where the art of homebrewing 
starts. 

Arkansas 
Fermentables Homebrew and 
Winemakers Supply 
3915 Crutcher St 
North Little Rock, AR 721 18-4278 
(501) 758-6261 
ferment@fe rm e nta bles.com 
www.fermentables.com 
Fermenrables offers an extensive line 
of beer, wine and cheese making 
supplies. 

California 
Fermentation Solutions 
2507 W inchester Blvd 
Campbell, CA 95008-5311 
(408) 871-1400 
contact1@fermentationsolutions.com 
www.fermentationsolutions.com 
Full fine of ingredients and 
equipment for small scale production 
of beer, wine, cider, mead, vinegar, 
cheese and more I 

Hi-Time Wine Cellars 
250 Ogle St 
Costa Mesa, CA 92627-3808 
(800) 331-3005 
hitimeclrs@aol.com 
www.hitimewine.com 
Hi· Time carries 1 ,000-plus beers 
(craft beers & imports; kegs, bottles, 
cans), proper stemware and a vast 
selection of wine, spirits and cigars. 

HopTech Homebrewing 
Supplies 
6398 Dougherty Rd Ste 7 
Dublin, CA 94568-2645 
800 DRY·HOPS 
jade@hoptech.com 
www.hoptech.com 
Hop Tech was one of the first 
homebrew shops. We make, live and 
travel for beer/ We have over 60 
grains and over 40 hops. White Labs, 
Wyeast and fine dry yeast. 

Addison Homebrew Provisions 
1328 E Orangethorpe Ave 
Fu llerton, CA 92831 ·5226 
(714) 752-8446 
info@homebrewprovisions.com 
www.homebrewprovisions.com 
Beer, Wine & Mead 

Mr. Kegs 
5914 Warner Ave 
Huntington Beach, CA 92649 
(714) 861 -7270 
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 Kegeratorsl Check our our 
new Walk-in Beer Cave/ 

O'Shea Brewing Co 
28142 Cam ino Capistrano Ste 107 
Laguna Niguel, CA 92677-1105 
(949) 364-4440 
jeff@osheabrewing.com 
www.osheabrewing.com 
Southern California's largest and 
oldest homebrew shop. We also 
carry hundreds of hard to find 
bottled beers from around che world. 

The Good Brewer 
2960 Pacific Ave 
Livermore, CA 94550-4815 
(925) 373-0333 
daniel@goodbrewer.com 
www.goodbrewer.com 
We spec1alize m h1gh qua/tty supplies 
so you can brew a high quality beer! 
Shop our on-line store and fmd the 
Three Cs! 

Stein Fillers 
4160 Norse Way 
Long Beach, CA 90808-1533 
(562) 425-0588 
www .ste infi II e rs .com 
Your complete Homebrew Store, 
serving the community since 
1994. Home of the Long Beach 
Homebrewers. 

Napa Fermentation Supplies 
575 3rd St Ste A 
Napa, CA 94559·2701 
(707) 255-6372 
w ineyes@aol.com 
www.napafermentation.com 
Serving all of your homebrew needs 
since 1983! 

Hydrobrew 
1319 S Coast Hwy 
Oceanside, CA 92054-5121 
(760) 966·1885 
info@hydrobrew.com 
www.hydrobrew.com 
Serving the San D1ego area with a 
broad selection of homebrewing and 
hydroponics supp!tes, knowledgeable 
advice and customer service, and 
prices that can't be beaten. 

Home Brews & Gardens 
3176 Thorn St 
San Diego, CA 92104-4636 
(619) 630-2739 
greg@homebrewsandgardens.com 
www.homebrewsandgardens.com 
Home Brews and Gardens is your 
one stop shop for all your extract 
and all-grain brewing needs/ 

San Francisco Brewcraft 
1555 Clement St 
San Francisco, CA 94118-1031 
(415) 751-9338 
divad ip@ea rthli n k. net 
www.sanfranciscobrewcraft.com 

Williams Brewing 
2088 Burroughs Ave 
San Leandro, CA 94577-5612 
(800) 759-6025 
se rvice@w ill ia msbrewi ng .com 
www.williamsbrewing .com 

Doc's Cellar 
855 Capitol io Way Ste 2 
San Luis Obispo, CA 93401-7175 
(805) 781 -9974 
email@docscella r.com 
www. d ocsce II a r.co m 

Select Beer Store 
711 s. Alma St. 
San Pedro, CA 90731 
(310) 612·9679 

Seven Bridges Co-op Organic 
Homebrew Supplies 
325 River St Ste A; PO Box 2902 
Santa Cruz, CA 95060·2733 
(800) 768-4409 
7bridges@breworganic.com 
www.breworganic.com 
Complete selection of organically 
grown brewing ingredients. Supplies 
and equipment tool Secure on-line 
ordering. 

Beverage People, The 
840 Piner Rd Ste 14 
Santa Rosa, CA 95403·2023 
(707) 544-2520 
bevpeo@sonic.net 
www.t hebeveragepeople.com 
Teaching homebrewing in California's 
wine-country for over 30 years, 
we pride ourselves on depth and 
breadth of our stock. Also full lines 
for cheesemaking and winemaking. 

Mother Earth Brew Co LLC 
2055 Thibodo Rd Ste H 
Vista, CA 92081-7991 
(760) 599-4225 
Dan iel@m otherearth brewco.com 
www.motherearthbrewco.com 

Colorado 
Brew Hut, The 
15108 E Hampden Ave 
Aurora, CO 80014·3906 
(303) 680-8898 
brewmaster@thebrewhut.com 
www.thebrewhut.com 
Your one stop brew shop. Beer, 
Wine, Mead, Cheese Making, 
Draft Supplies and Soda. CO2 tanks 
refilled. Open 7 days a week. 
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Hop To It Homebrew 
2900 Valmont Rd Ste D2 
Boulder, CO B0301-1344 
(303) 444-8888 
stompthemgrapesOgmail.com 
www.stompthemgrapes.com 
Because Making It Is Almost As Fun 
As Drinking It! 

Stomp Them Grapes 
4731 Lipan St 
Denver, CO 80211 -2334 
(303) 433-6552 
stompthemgrapesOgmail.com 
www.stompthemgrapes.com 
Your wine, beer, and mead making 
headquarters for the front range and 
beyond! 

Tom's Brew Shop 
883 Parfet Street, Unit J 
Denve r, CO 80215 
(303) 232-5347 
kegsOtomsbrewshop.com 
www.tomsbrewshop.com 
Denver's Newest Keg & Equipment 
Supplier. Over 25 Years Customizing, 
Reconditioning & repairing Corny 
Kegs. Check Our Prices Today 

Beer At Home, Inc. 
4393 S Broadway 
Englewood, CO 80113-5719 
(303) 789-3676 
beer@beerathome.com 
www.beerathome.com 

BREWERS! 

Rocky Mountain Homebrew 
4631 S Mason St Ste 83 
Fort Collins, CO 80525-3747 
(970) 282-1191 
matt@rockybrew.com 
www.rockybrew.com 

Hops & Berries 
125 Remington St 
Fort Collins, CO 80524-2833 
(970) 493-2484 
ho psa ndberries@gma il.com 
www.hopsandberries.com 
Because Making It Is Almost As Fun 
As Drinking It! 

lil' Ole Winemaker 
516 Main St 
Grand Ju nct ion, CO 81501-2608 
(970) 242-3754 
Serving Colorado and Utah Brewers 
Since 1978 

TommyKnocker Brewery & Pub 
1401 M iner St 
Idaho Springs, CO 80452 
(303) 567-2688 
tkbrew@tommyknocker.com 
www.tommyknocker.com 
We are located in the cozy mountain 
setting of the historic mining town of 
Idaho Springs. You can still fee/ the 
presence of the miners and see how 
the town looked during the 1890's. 
Skiers can sit by our fireplace and 
warm up w ith great beer and food. 

Barley Haven 
1050 South Wadsworth Blvd Ste 8 
Lakewood, CO 80226 
(720) 269-4278 
orders@barleyhaven.com 
www.barleyhaven .com 
Homebrew shop located in 
Lakewood servmg Denver area 
home brewers. Free local delivery 
available to select neighborhoods 
and discounts for local brew club 
members. 

Bald Brewer Homebrew ing 
& Winemaking 
651 8th Ave 
Longmont, CO 80501 -4938 
(7 19) 649-8054 
mark@baldbrewer.com 
www.baldbrewer.com 
Boulder County's newest shop! 
Great selection of hops and grains. 
Check out our new lull-service 
e-store and website. 

Vail Valley Ace Hardware 
2111 N Frontage Rd W Ste C 
Vail, CO 81657-4952 
(970) 4 76-8282 
team@vailace.com 
www.vailace.com 
Ace is the p lace! Complete line of 
brewing supplies and equipment. 
Get everyching or JUSt char missing 
item. Ki ts make great gifts Open 
weekends. 

Beer and Wine at Home 
1325 W 121 st Ave 
Westminster, CO 80234-2078 
(720) 872-9463 
beer@beerathome.com 
www.beerathome.com 

Do Your Brew 
9050 W 88th Ave 
Westminster, CO 80005-1586 
(303) 476-3257 
contactus@doyourbrew.com 
www.doyourbrew.com 
Denver's only Brew and Vinton 
premise. Full selection of Grains, 
liquid and Dry Malts, Hops, cheese 
making, and Yeast supplies. Open 
when other stores are closed to 
accommodate the home brewer. 

High Hops at The Windsor 
Gardener 
6461 State Highway 392 
Windsor, CO 80550-3010 
(970) 686-9771 
h ig hhops@ya h oo .com 
www.highhops.net 
We have over thirty varieties of hop 
plants for sale which we grow on our 
hop farm. You can order direct on line 
and we can ship to you. Complete 
fine of beer brewing supplies and 
equ1pment. Check us out! 

Since 1979, we been 
the leader in direct 
home brewing 
sales. We feature a 
huge line of home 
brewing, wincrnak­

"You can' t buy what you can brew" 

ing, and coffee roast­
ing eQuipment. Orders 
placed by 3::{0pm weekdays ship the 
same day! 

We now feature 32 and 40 quart 
RrewKettles with ball valves for under 
$100.00. The valves feature internal 
threads for adding accessories. Go to 
williamsbrewing.com and search for 
"BrewKetUe" for details, or call us (or 
a free catalog. 

williams brewing. com 
800-759-6025 

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 

Fennenters 

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

EVERYTHTNG TNCLUDEO READY TO BREW 

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

March/April 2012 ZYMURGY 



64 

Connecticut 
Stomp N Crush 
140 Killingworth Turnpike (Rt 81) 
Clinton, CT 06413 
(860) 552-4634 
info@stompncrush.com 
www.stom pncrush.com 
Southern CT's only homebrew supply 
store, carrying a full line of beer & 
wine making supplies and kits. 

Brew & Wine Hobby 
98 Pitkin St Ste C 
East Hartford, CT 061 08·3300 
(860) 528-0592 
brewandwine@att.net 
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. 

Beer & Wine Makers 
Warehouse 
290 Mu rphy Rd 
Hartford, CT 06 114· 2107 
(860) 24 7 ·2969 
bwmwct@cs.com 
www.bwmwct.com 
Your one-stop for Beer Supplies FirST 
m Free beer makmg classes, grain 
crushing, Brewcraft Rogue beer kits 
and a zillion custom beer ktt recipes. 

Maltose Express 
246 Main St 
Monroe, CT 06468·1171 
(203) 452·7332 
sales@ma ltose.com 
www.m altose .com 
Connecticut's largest homebrew & 
winemaking supply store owned by 
the authors of Clonebrews & Beer 
Captured. Buy pre-made kits for all 
400 plus recipes in Szamatulski's 
books. 

Delaware 
How Do You Brew 
203 Louviers Dr 
Newark, DE 1971 1·4164 
(302) 7 38· 7009 
joe@howdoyoubrew.com 
www.howdoyoubrew.com 
Quality Supplies and Ingredients for 
the Home Brewer and Wine Maker 
including: Beer, Wine, Mead, Soft 
Drink and Keggmg. One of the Mtd· 
Atlantic's largest and best-stocked 
Brew Stores. 

Florida 
BX Beer Depot 
2964 2nd Ave N 
lake Worth, Fl33461-4116 
(561) 965·9494 
sales@bxbeerdepot.com 
www.bxbeerdepot.com 
South Florida's Homebrew Supply 
Store. We also have kegs, craft beer. 
kegging eqwpment, and on prem1se 
C02 fills "Your One Stop Keg, Craft 
Beer and Homebrew Shop.· 

Brock's Homebrew Supply 
425 S Wickham Rd 
Melbourne, Fl 32904·11 37 
(321) 473-3846 
brock@brockshomebrew.com 
www.BrocksHomebrew.com 
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BrewBox M iami 
8831 SW 129th St 
Miami, Fl33176 
(305) 762·2859 
dave@brewboxmiami.com 
www.brewboxm iam i.com 
Miami's full-service homebrew 
supply shop, featuring free weekly 
brewmg c!;Jsses and a full range of 
equipment and supplies, serving 
Miami-Dade, Broward and Monroe 
Counties. 

Booth's Brewing 
333 Falkenburg Rd. N. B·223 
Tampa, FL 33619 
(855) 685-BEER 
store@boothsbrew ing.com 
www.boothsbrewing.com 

Georgia 
Brew Depot Home of 
Beer Necessities 
10595 Old Alabama Rd. 
Connector Ste 10 
Alpharetta, GA 30022 
(877) 450-BEER 
beernec@aol.com 
www.BeerNecessities.com 
Georgia's Largest Brewing Supply 
Store! Custom Bar Design/ Draft 
Dispensing Systems. Award winning 
Brewer & Vintner on staff! Check 
out the class schedule online! 

Just Brew It 
1924 Highway 85 Ste 101 
Jonesboro, GA 30238-5670 
(770) 719·0222 
J ustB rewit@ be II so uth.net 
www.aardvarkbrewing.com 
No Bull, Just Beer! 

Brewmaster's Warehouse 
2145 Roswell Rd Ste 320 
Marietta, GA 30062·0817 
(877) 973·0072 
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. 

Barley & Vine 
1445 Rock Quarry Rd Ste 204 
Stockbridge, GA 30281·9077 
(770) 507 ·5998 
barleyandvine@gmail.com 
www.barleynvine.com 
Georgia's newest homebrew shop. 
Best prices in the Southeast Just Ill 
mile off 1-75, Exitl24. 15% discount 
for first-time customers Stop by 
today or vistt us on-line. 

Idaho 
Brew Connoisseurs 
3894 W State St 
Boise, ID 83703·5222 
(208) 344-5141 
kc83634@aol.com 
www.brewcon.com 
Don't Settle for Less, Use the Best! 

Homebrewstuff.com 
9165 W Chinden Blvd, Ste 103 
Boise, ID 83714-1902 
(208) 375·2559 
info@homebrewstuH.com 
www.homebrewstuH.com 
All of the stuff co brew, for less! 
Equipment, ingredients, and cleaning 
supplies for beer and wine. Visit us 
online or our store in Boise, ID 

Illinois 
Fox Valley Homebrew 
14 West Downer Place, Ste 12 
Aurora, IL 60506·5184 
(630) 892-0742 
brewyo@foxvalleybrew.com 
www.foxvalleybrew.com 
Full line of Quality Beer & Wine 
Making Supplies. Great Prices & 
Personalized Service. 

Brew & Grow (Bol ingbrook) 
181 W Crossroads Pkwy, Ste A 
Bolingbrook, ll 60440·3692 
(630) 771 -1 410 
www.brewandgrow.com/brew 
Show any current homebrew club 
membership card and get 10% off 
your brewing supplies. 

Bev Art Brewer & Winemaker 
Supply 
10033 S Western Ave 
Chicago, ll 60643·1925 
(773) 233-7579 
BevArt@BevArt.com 
www.bev-art.com 
We are now offering brewing classes 
as well as liquid yeast, grains, mead 
making and wmemaking supplies, 
kegging equipment, and C0 1 refills! 

Brew & Grow (Chicago North) 
3625 N Kedie Ave 
Chicago, IL 60618·4513 
(773) 463·7430 
www.brewandgrow.com/brew 
Show any current homebrew club 
membership card and get 10% off 
your brewing supplies. 

Brew & Grow (Chicago West 
Loop) 
19 S. Morgan St. 
Ch icago, IL 60607 
(312) 243·0005 
www.brewandgrow.com/brew 
Show any current homebrew club 
membership card and get I 0% off 
your brewmg suppltes. 

Brew & Grow (Crystal Lake) 
176 W. Terra Cotta Ave, Unit A 
Crystal Lake, ll 60014 
(81 5) 301·4950 
www.brewandgrow.comlbrew 
Show any current homebrew club 
membership card and get 10% off 
your brewmg supplies. 

Chicagoland Winemakers 
689 W North Ave 
Elmhurst, ll60126·2132 
(630) 834·0507 
ifo @chicago I and winemake rs.co m 
www.chicagolandwlnemakers.com 
Offering a complete selection of 
wine and beer making supplies and 
equipment 

Somethings Brewin 
401 E Main St, Ste 5 
Galesburg, IL 61401·4974 
(309) 341-4118 
somethingsbrewn@seminarys· 
treet.com 
www.somethingsbrewn.com 
Midwestern Illinois' most complete 
beer and winemaking shop. 

Perfect Brewing Supply 
619 E Park Ave 
Libertyville, ll 60048 
(847) 816·7055 
info@perfectbrewingsupply.com 
www.perfectbrewingsupply.com 
Providing equipment and ingredients 
for alf of your homebrewing needs, 
a fulf fine of draft beer equipment, 
and expert staff to answer your 
questions. 

Weber Organic Homebrew 
Supply 
Naperville, IL 60565 
service@weberorganic.com 
www.weberorganic.com 
We specialize in organic and 
sustainably grown brewing 
ingredients. Secure online ordering. 
Fast shipping. 

Brew & Grow (Rockford) 
3224 S Alpine Rd 
Rockford, ll61109·2603 
(815) 874-5700 
www.brewandgrow.com/brew 
Show any current homebrew club 
membership card and get I 0% off 
your brewing supplies. 

Brew & Grow (Roselle) 
359 W Irving Park Rd, Ste E 
Roselle, ll 60172·1124 
(630) 894-4885 
www.brewandgrow.com/brew 
Show any current homebrew club 
membership card and get 10% off 
your brewing supplies. 

Home Brew Shop Ltd 
225 W Main St 
Saint Charles, ll60174·1811 
(630) 377-1338 
info@homebrewshoplt d .com 
www.homebrewshopltd.com 
Full line of kegging equipment. 
Varietal honey 

Brewers Coop 
30W315 Calumet Ave W 
Warrenvil le, IL 60555·1 565 
(630) 393-2337 
info@thebrewerscoop.com 
www.TheBrewersCoop.com 

Indiana 
Red Barn W inemaker Supplies 
6181 W 1350 N 
Demotte, IN 4631 0·8613 
(219) 743·6435 
bob@redbarnwinemakersupplies.com 
www.redbarnwinemakersupplies.com 
A complete line of beer & wine 
making supplies & equipment. 
Beer kits, chemistry, Blichmann 
and Polarware Stainless brew pots, 
bottles, cappers, etc. Award winning 
brewer on staff. Located just off 1·65 
between Lafayette & Gary Indiana. 
14 hr phones 
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Quality Wine and Ale Supply, LLC 
108 S Elkhart Ave 
Elkhart, IN 4651 6-3523 
(574) 295-9975 
info@HomeBrewlt.com 
www.homebrewit.com 
Beer Making Supplies for Home 
Brewing and Wine Making Supplies 
for Home Wine Making. 

Great Fermentations 
Of Indiana 
5127 E 65th St 
Indianapolis, IN 46220-4816 
(317) 257-9463 
g reatfe rment@gmail.com 
www.greatfermentat ions.com 
Indiana's largest selection of FRESH 
ingredients! Extensive line of 
equipment. Brewers serving Brewers. 

Tuxedo Park Brewers Supply 
11 39 Shelby St reet - Alley Suite 
Indianapolis, IN 46203 
(317) 408-6970 
storekeeper@tuxedoparkbrewers.com 
www.tuxedoparkbrewers.com 
Downtown Indy's ONLY dedicated 
zymurgical retailer specializing in 
home brewing, wine making, and 
fermentation including ingredients, 
kits, supplies, equipment, dispensing, 
C02 exchange, and custom 
fabrication. 

Iowa 
Bluff Street Brew Haus 
372 Bluff St 
Dubuque, lA 52001-6920 
(563) 582-5420 
jerry@bluffbrewhaus.com 
www.bluffbrewhaus.com 
Proudly serving che Tri-state area 
with a complete line of beer & 
wine-making supplies. 

Beer Crazy 
3908 NW Urbandale Dr 
Urbandale, lA 50322-7922 
(515) 331-0587 
www.gobeercrazy.com 
Specialty beers by the bottle and a 
full line of beer, wine, and cheese 
making supplies. 

Kansas 
Homebrew Pro Shoppe 
2061 E Santa Fe St 
Olathe, KS 66062-1608 
(913) 768-1090 
charlie@HomebrewProShoppe.com 
www.HomebrewProShoppe.com 
For all your brewing equipmenc and 
supply needs! 

Bacchus and Barleycorn ltd 
6633 Nieman Rd 
Shawnee, KS 66203-3329 
(913) 962-2501 
bacch us@bacch us-barleycorn .com 
www.bacchus-barleycorn.com 

HornebrewersAssudaLion.urg 

Louisiana 
Beerslayer, The 
3956 Fire Tower Rd 
Grand Cane, LA 71032-6212 
(318) 858-2219 
beerslayer24@hotmail.com 
www.beerslayervvorld.com 
Serving the ARKLATEX since 1994, 
BJCP Certified beer judge on sta ff, 
we stock beer, wine, mead and cider 
making equipment and supplies 

Maryland 
Maryland Homebrew 
6770 Oak Hall ln Ste 108 
Columbia, MD 21 045-4768 
(888) BREW-NOW 
chris@mdhb.com 
www.mdhb.com 
For all your Beer and Winemaking 
Needs. 

Flying Barrel (BOP) 
1781 N Market St 
Frederick, MD 21701-4305 
(301) 663-4491 
info@flying ba rrel.co m 
www. f lyi n gbarre I. com 
Maryland's first Brew On Premise 
with a large selection of homebrew, 
mead and winemaking supplies. 

Massachusetts 
Modern Homebrew Emporium 
2304 Massachusetts Ave 
Cambridge, MA 021 40-1 812 
(61 7) 498-0400 
m hecam bridge@gmail.com 
www.modernbrewer.com 
Plenty of hops, 50+ grains, herbs 
and spices, a wide selection of 
kegging equipment, more. Open 7 
days a week, staffed by brewers and 

winemakers. Visit us: M-W 1 0-7; Th 
1 0-8; F 1 0-9; Sa 8-7; Su 10-6. 

NFG Homebrew Supplies 
72 Summer St 
leominster, MA 01453-3229 
(978) 840-1955 
nfg brew@aol.com 
www.nfghomebrew.com 
Great prices, personalized service, 
freshest ingredients, over 15 years in 
business! Secure on-line ordering! 

Strange Brew Beer and 
Winemaking Supplies 
41 Boston Post Rd E 
Marlborough, MA 01752-3501 
(888)-BREWING 
strangebrew@home-brew.com 
www .home-brew .com 
Secure online ordering. We put the 
Dash back in Home-Brew! 

www. bacchus-barleycorn. com 

One flop shopping for home beer, wine, 
mead, cider, soda and cheese makers. 

~troict eritntal -.:fast, frirndl!!. prrsmllztd stroirt slnrt JQ6;. 

6633 Nieman Rd • Shawnee, KS 66203 

913.962.2501 
Hours: Mon, Tue, Fri 9:30-6 Wed & Tim 9:30-8 Sat 9:30-5 

KNOWLEDGEABLE & FRIENDLY STAFF 
GIFT CERTIFICATES 

AWESOME SELECTION OF INVENTORY 

saratoga 

Zymurgist 

Home to all Your fermentation needs! 
SHOP ONLINE AT: 

Tel: 518-580-9785 I www. SARATOGAZ. com I Saratoga Springs, NY 
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Berkshire County 
Homebrew Supply 
375 North St 
Pittsfield, MA 01201 -4620 
(413) 464-7901 
berkshirecountyhomebrewsupply@ 
msn.com 
www.berkshirecountyhomebrews­
upply.com 
Large selection of beer. wine and 
soda making supplies Open 7 days 
a week. Monday· Fnday Noon -
Bpm, Saturday 1 Oam • 5pm. Sunday 
Noon· 5pm 

West Boylston Homebrew 
Emporium 
45 Sterling St Ste 9; 
Causeway Mall, Rt 12 
West Boylston, MA 01583-1268 
(508) 835-3374 
wbhomebrew@verizon.net 
www.wbhomebrew.com 
Plenty of hops, 50+ grains, herbs 
and spices, a wide selection of 
kegging equipment, more. Open 7 
days a week, staffed by brewers and 
winemokers. 

Beer And Wine Hobby 
155T New Boston St 
Woburn, MA 01801 -6201 
(800) 523-5423 
shop@beer-wine.com 
www.beer-wine.com 
One Stop Shopping for All Your 
Home Wine & Brewing Equtpment 
& Supplies 

Michigan 
Red Salamander, The 
902 E Saginaw Hwy 
Grand ledge, Ml 48837-9419 
(517) 627-2012 
redsmoke@acd.net 
www.theredsalamander.com 
Visit our new larger store. 

Siciliano's Market 
2840 lake Mich igan Dr NW 
Grand Rapids, Ml 49504-5857 
(616) 453-9674 
info@sicil ianosmkt.com 
www.sici lia nosm kt .com 
The largest inven tory of homebrew 
supplies in western Michigan! 

Bell's General Store 
335 E. Kalamazoo Ave 
Kalamazoo, Ml 49007 
(269)382-5712 
dcurtis@bellsbeer.com 
www.bellsbeer.com 
VISit us next door to Bell's Eccentric 
Cafe or online at www.bellsbeer.com 

BrewGadgets 
322 S lincoln Ave, PO Box 125 
lakeview, Ml48850-5001 
(866) 591-8247 
edw@BrewGadgets.com 
www.BrewGadgets.com 
Quality beer and wine makmg 
supplies. Secure online ordering, and 
retail store. Call us on our Dime@ 
(866)-591-824 7. 
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Cap n Cork Homebrew Supply 
16812 21 Mile Rd 
Macomb, Ml 48044-2601 
(586) 286-5202 
info@capncorkhomebrew.com 
www.capncorkhomebrew.com 
We carry a fu ll selection of Beer and 
Winemaking Equipment! 

Adventures In Homebrewing 
23869 Van Born Rd 
Taylor, Ml 48180-1226 
(313) 277-2739 
homebrew@homebrewing.org 
www.homebrewing.org 
M ichigan's Largest Selection of 
Homebrew Supplies 

Things Beer 
1093 Hig hview Dr 
Webberville, M I 48892-9270 
(517) 521-2337 
thingsbeer@michiganbrewing.com 
www. t h ingsbee r.com 

Minnesota 
Northern Brewer 
6021 South lyndale Ave 
Minneapolis, MN 55419 
(651) 291-8849 
info@northernbrewer.com 
www.northernbrewer.com 

Nitro Brew and Hobby 
3333 W Division St, Ste 107 
Saint Cloud, MN 56301-4555 
(888) 255-1691 
russ@nitrobh.com 
www.Nitrobh.com 
Keeping the brewing traditions alive. 
Specializing in all grain, extract coffee 
and wine making. Home of the award 
winning Thor's Hammer kits. 

Northern Brewer ltd. 
1150 Grand Avenue 
Saint Paul, MN 55 105 
(651) 223-6114 
info@northernbrewer.com 
www.northernbrewer.com 
Serving the Twin Cities and the 
nation since 1993. Best selection plus 
standard-setting customer service 
and BrewSaver shipping. Award­
winning brewers, meadmakers and 
BJCP judges on staff. Free full-color 
catalog; free intro to Homebrewing 
DVD with any purchase. 

Midwest Homebrewing and 
Winemaking Supplies 
5825 Excelsior Blvd 
Stlouis Park, MN 55416-2829 
(952) 925-9854 
service@midwestsupplies.com 
www .m idwestsu ppl ies.com 
Midwest Supplies is che largest 
homebrewing and winemaking 
shop in America. Our friendly staff 
is available seven days a week to 
answer questions. 

Stiii-H20 Inc. 
14375 60th St N Ste 8 
Sti llwate r, MN 55082-6381 
(651) 351-2822 
info@stil1-h2o .com 
www.sti ll-h2o.com 
Homebrewing, wine making & 
organic hydroponic supply store. Full 
gram room. 

Missouri 
St louis Wine and 
Beer Making LLC 
231 lamp and Lantern Vlg 
Chesterfield, MO 63017-8209 
(636) 230-8277 
info@winea n dbeermak ing .com 
www.wineandbeermaking.com 
The complete source for beer. wine 
and mead makers I 

Homebrew Supply of 
Southeast MO 
3463 State Highway F 
Jackson, MO 63755-7086 
(573) 579-9398 
homebrewsupply@gmail.com 
www.homebrewsupply.biz 
Hours W-F 5:00 to 6:30 PM 
Saturday 9:00AM to 3:00PM or by 
Appointment. 

Home Brewery (MO), The 
1967 W Boat St 
Ozark, MO 65721 
(417) 581-0963 
brewery@homebrewery.com 
www.homebrewery.com 
Since 1984 The Home Brewery has 
been providing our customers with 
excellent customer service, selection 
and prices. Everythmg you need for 
Homebrewmg, Wmemaking and 
now Cheesemakmg! 

Home Brew Supply LLC 
3508 s. 22nd Street 
Saint Joseph, MO 64503 
(816) 233-9688 
info@thehomebrewstore.com 
www.thehomebrewstore.com 
Everything you need for brewing 
and vinting. Secure online ordering 
and fast, friendly service. 

Nebraska 
Kirk's Do-lt-Yourself Brew 
1150 Cornhusker Hwy 
Lincoln, N E 68521 -2336 
(402) 4 76-7 414 
kirk@k irksbrew.com 
www.kirksbrew.com 
Serving Beer and Wine Makers since 
1993! 

Fermenters Supply 
and Equipment 
8410 K St Ste 10 
Omaha, NE 68127-1634 
(402) 593-9171 
fse@tconl.com 
www.fermenterssupply.com 
Fresh beer & winemakmg supplies 
since 19 71 . Six different starter kits. 
We ship! 

Cornhusker Beverage 
8510 K St 
Omaha, NE 68127-1697 
(402) 331-5404 
info@cornhuskerbeverage.com 
www.cornhuskerbeverage.com 
Fast. Friendly, Family owned business 
for 5 generations We know how to 
homebrew! 

New Hampshire 
Fermentation Station (NH) 
72 Main St 
Meredith, NH 03253-5841 
(603) 279-4028 
badabingnh@yahoo.com 
www.2ferment.net 
The Lakes Regions Largest 
Homebrew Supply Shop! 

Kettle To Keg 
123 Main St 
Suncook, NH 03275-1203 
(603) 485-2054 
info@ kettl eto keg .com 
www.kettletokeg.com 
New Hampshire's largest selection 
of homebrewing and winemaking 
supplies and equipment. 
Conveniently located between 
Concord and Manchester. 

New Jersey 
Tap It Homebrew Supply Shop 
144 Phi ladelphia Ave 
Egg Harbor City, NJ 082 15·1230 
(609) 593-3697 
contact@tapithomebrew.com 
www.tapithomebrew.com 
Southeastern New Jersey's ONLY 
Homebrew and Wine Making Supply 
Shop. From beginner to experienced, 
everything co brew your favorite 
beer or wine. 

Brewers Apprentice 
865 State Route 33 Ste 4 
Freehold, NJ 07728-8475 
(732) 863-941 1 
Store@brewapp.com 
www.brewapp.com 
Where you're the brewer! New 
Jersey's only brew-on-premises. Fully 
stocked homebrew supply store. 

New Mexico 
Southwest Grape & Grain 
2801 Eubank Blvd NESte N 
Albuq uerque, NM 87112 
(505) 332-2739 
southwestgrapeandgrain@gmail.com 
www.southwestgra peandgra in .com 
New Mexico's newest homebrewing 
and winemaking store. Open 7 days 
a week, 1 Oam to 6pm. Sundays 
Noon to 5pm. Stop by for a visit! 

Santa Fe Homebrew Supply 
6820 Cerrillos Rd #4 
Santa Fe, NM 87507-1129 
(505) 473-2268 
info@santafehomebrew.com 
www.santafehomebrew.com 
Northern New Mexico's source for 
home brewers and wine makers We 
also carry cheesemaking supplies, 
and we ship internationally. Visit 
www.nmbrew.com today! 

New York 
EJ Wren Homebrewer Inc. 
Ponderosa Plaza, 
Old liverpool Rd 
liverpool, NY 13088 
(315) 457-2282 
ejwren@twcny.rr.com 
www.ejwren.com 
Largest Homebrew Shop in Central 
New York' 
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Party Creations 
345 Rokeby Rd 
Red Hook, NY 12571 -1911 
(84 5} 7 58-0661 
info@ partycreations.net 
www.partycreations.net 
Your complete source for beer and 
winemaking supplies and help when 
you need it. 

Hennessy Homebrew 
Emporium 
470 N Greenbush Rd 
Rensselaer, NY 12144-8406 
(518} 283-7094 
rogersav@aol.com 
www.beerbrew.com 
Plenty of hops, 50+ grains, herbs 
and spices, a wide selection of 
kegging equipment, more. Open 7 
days a week, staffed by brewers and 
winemakers. 

Sunset Hydroponic & 
Home Brewing 
1590 W Ridge Rd 
Rochester, NY 14615-2519 
(585} 323-2180 
support@sunsethydro.com 
www.sunsethyd ro.com 

Saratoga Zymurgist 
112 Excelsior Ave 
Saratoga Springs, NY 12866-8550 
(518} 580-9785 
oosb@verizon.net 
www.saratogaz.com 
Now serving Adirondack Park, lower 
Vermont, and Saratoga Springs 
area with supplies for beer and 
wine making. 'Home to all your 
fermenta tion needs' 

Sunset Hydroponics & 
Homebrewing 
3530 Erie Blvd E 
Syracuse, NY 13214-1712 
(315} 446-5208 
support@sunsethydro.com 
www.sunsethydro.com 

Sunset Hydroponics & Home 
Brewing 
8053 Route 96 
Victor, NY 14564-9719 
(585} 223-3410 
support@sunsethydro.com 
www.sunsethydro.com 

North Carolina 
Asheville Brewers Supply 
712 Merrimon Ave Ste B 
Asheville, NC 28804-2450 
(828} 285-0515 
a llpo ints 1 @m indspring.com 
www.ashevillebrew ers.com 
South's fmest. Since I 994. Stockmg 
the best in malts. hops, and yeast 

Hops & Vines 
797 Haywood Rd Ste 100 
Asheville, NC 28806-3105 
(828} 252-5275 
alex@hopsandvines.net 
www.hopsandvines.net 
www.hopsandvines.net. Award 
winnmg custom beer kits, online 
store with great shippmg rates! 
Open 7 days a week. We also carry 
an eclectic beer selection with hard 
to find Belgians and microbrews. 
Email.· alex@hopsandvines.net 

Alternative Beverage 
POBox 512 
Belmont, NC 28012-0512 
(704} 527-2337 
ABsales@ebrew.com 
www.ebrew.com 
alternativebeverage.mobi 20,000 
sf warehouse. Large Inventory. 
Quick Service, Good Advice. and 
Reasonable Prices. I 50 beer recipe 
packages. 

Bull City Homebrew 
1900 E Geer St 
Durham, NC 27704-4735 
(919} 682-0300 
brewmasterstore@yahoo.com 
www.BrewMasterStore.com 
Beer and Wine making equipment 
and supplies. 

North Dakota 
Bootlegger Supply 
3025 37th Ave 5 
Fargo, NO 58104 
(701} 540-8248 
bootleggersupply@gmail.com 
www.bootleggersupplies.com 
Store, Transport and Display your 
bottled brew with pride in Bootlegger 
Crates. Handcrafted wood crates for 
both I 2 and 22 ounce bottles. Check 
us out online today! 

Ohio 
Grape and Granary 
915 Home Ave 
Akron, OH 443 10-4100 
(330) 633-7223 
grape@cmh.net 
www.grapeandgranary.com 
Wide selection of supplies. Extract 
and all-grain kits. Secure on-line 
ordermg. Fast shipping. 

Black Swamp Bootleggers 
228 N Main St 
Bowl ing Green, OH 43402-2420 
(419) 353-7126 
cyou@blackswamp-bootleggeruom 
www.blackswamp-bootleggers.com 
Northwest Ohio's most complete 
brew shop, we carry a wide 
variety for supplies to make your 
brewing experience convenient and 
enjoyable. Email or Stop in! 

www.grapeandgranary.com 

'Your Hometown 
Brewshop on the Web' 

f£ATURING 
Fresh Ingredients 

Easier to fill than bottles - No pumps or Co, systems • Holds 2.25 gallons of beer - 1\,·o 
· Pigs" are perfect for one 5 gallon fermenter • Patented self inflating Pressure Pouch 
maintains carbonation and freshness • Perfect dispense without disturbing sediment • 
Simple to usc- Easy to carry - Fits in the "fridge" • Ideal for parties, picnics and holidays. 

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

pronounced ·coin· 

401 Violet Street 
Golden, CO 8040 I 
Phone303•279•873 1 
FAX 303•278•0833 

partypig.com 

It's time to try a 

Party Pigc 
(self-P-ressurizing) 

beer dispenser 
Just PRESS, l'OUR & ENJOYI 

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! 

Crape and Granary, Akron OH USA 
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Hops Shack, The 
1687 Marion Rd 
Bucyrus, OH 44820-3116 
(41 9) 617-7770 
hopsshack@hopsshack.com 
www.hopsshack.com 
Help ing to Crea te Flavors YOU Like! 

Listermann Manufacturing Co 
1621 Dana Ave 
Cincinnati, OH 45207-1007 
(513) 731 -1130 
dan@listermann.com 
www.listermann.com 

Paradise Brewing Supplies 
7766 Beechmont Ave 
Cincinnat i, OH 45255-4214 
(513) 232-727 1 
info@paradisebrewingsupplies.com 
www.paradisebrew ingsupplies.com 
Stop by our new online store for all 
your brewmg needs! 

PumpHouse. The 
336 Elm St 
Stru thers. OH 44471 -1 837 
(330) 755-3642 
pumphouse@excite.com 
www. thepum ph ouse .cj b.net 
Beer & winemaking supplies & more! 

Titgemeier's Inc. 
701 Western Ave 
Toledo, OH 43609·2717 
(41 9) 243-3731 
titgemeiers@hotmail.com 
www.t itgemeiers.com 
An empty fermenter is a lost 
opportunity - order today/ 

Sabco Industries 
4511 South Ave 
Toledo, OH 43615·641 8 
(41 9) 531 -5347 
otfice@kegs.com 
www.kegs.com 
Sabco offers a complete line of very 
high quality 'small batch • brewing 
equipment. Creator of the globally 
renowned 'Brew-Magic' Brewing 
System and 'MagicSoft' technology 
Visic 'www kegs com· today! 

Main Squeeze 
229 Xenia Ave 
Yellow Springs, OH 45387·1832 
(937) 767·1607 
mainsqueezeys@yahoo.com 
www.mainsqueezeonline.com 
A full service homebrewing and 
winemakmg supply store Award 
winning brewers helping all brewers 1 

Oklahoma 
learn to Brew 
2307 S. 135 Frontage Rd 
Moore, OK 73 160 
(405) 793-2337 
info@learntobrew.com 
www.learntobrew.com 
Learn To Brew ts run by a 
professionally trained brewer and 
offers a complete line of beer. wine, 
and drafc dispense products and 
equipment and also offers beer and 
w ine classes for all levels 

Brew Shop, The (OK) 
3624 N Pennsy lvan ia Ave 
Oklahoma City, OK 7311 2-7960 
(405) 528-51 93 
brewshop@juno.com 
www.thebrewshopokc.com 
Serving Oklahoma and the Brewing 
Community for over I 5 years I 
Complete line of grain, hops, yeast, 
beer and wine kits. We'll ship 
anywhere! 

High Gravity 
7164 S Memorial Dr 
Tulsa, OK 74133-2962 
(918) 461-2605 
store@highgravitybrew.com 
www .h ig hg ravit ybrew .com 
Build Your Own Beer from one 
convenient page! Fla t rate shipping 
only $9.99. 

Oregon 
Falling Sky Brewing (Formerly 
Valley Vintner & Brew er) 
30 E 13th Ave 
Eugene. OR 97401-3535 
(541) 484-3322 
jason@brewabeer.com 
www.brewabeer.com 
Oregon's premier, full-service, 
homebrew shop, feacuring an 
unmatched selection of whole hops 
and organically grown ingredients 

The Hoppy Brewer 
328 N. Main Street 
Gresham, OR 97030 
{503) 328-8474 
thehoppybrewer@gmail .com 
www.oregonshoppyplace.com 
Homebrew supplies, bottle shop 
and taproom, w ich outdoor searing 
located in downtown Gresham. 

Brew Brothers 
2020 NW Aloclek Dr, Ste 102 
Hillsboro, OR 97124-8053 
(888) 528·8443 
info@ brewb rot hers. biz 
www. brew brothers. b iz 
Pay less, brew more. Besc seleccion 
of grain, anywhere. 'Come join the 
family!' 

Grains, Beans-n-Things 
820 Crater Lake Ave Ste 113 
M edford, OR 97504-6581 
(541 ) 499·6777 
sales@grains-n-beans.com 
www.grains·n-beans.com 
Largest brewshop in Southern 
Oregon. Beer. wme, mead & 
cheesemaking making equipment 
and supplies. Green coffee 
beans and roasters. Active AHA 
members receive 10% off regular 
pnce (excluding Carboys). GREAT 
CUSTOM ER SERVICE! 

The Homebrew Exchange 
1907 N Kilpatrick St 
Portland, OR 97217 
(503) 286·0343 
info@ home brewe xchang e. net 
www.homebrewexchange.net 
DIY store of North Portland We 
carry supplies and ingredients for 
making beer, w ine, mead, soda, and 
cheese. 
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Above The Rest Homebrew ing 
Supplies 
11945 SW Pacific Hwy Ste 235 
Tigard, OR 97223-6478 
(503) 968-2736 
atr.homebrewing@gmail.com 
abovetheresthomebrewing.net 

Pennsylvania 
Keystone Homebrew Supply -
Bethlehem 
599 Main St 
Bethlehem, PA 18018-5810 
(610) 997-0911 
info@keystonehomebrew.com 
www.keystonehomebrew.com 
Your Source for Everything Beer & 
Wine. 

Wine, Barley & Hops 
Homebrew Supply 
248 Bustleton Pike 
Feastervil le Trevose. PA 19053 
(215) 322·4780 
info@winebarleyandhops.com 
www.winebarleyandhops.com 
Your source for premium beer 
and w ine making supplies, p lus 
know ledgeable advice. 

Keggle Brewing 
Glenshaw, PA 15116-3117 
(41 2) 443·8295 
terry@kegglebrewing.com 
www.kegglebrewing.com 
Your source for Cornelius Kegs, 
Keggles, Draft Kits and Equipment. 

lancaster Homebrew 
1944 Lincoln Hwy E 
Lancaster, PA 17602-5903 
(717) 517·8785 
lancasterhomebrew1 @yahoo.com 
www.lancasterhomebrew.com 
Lancaster Homebrew • Beer and 
Wine Making Supp lies 

Keystone Homebrew Supply -
Montgomeryville 
435 Doylestown Road (Rt. 202) 
Montgomeryville, PA 18936-9602 
(215) 855-0100 
info@keystonehomebrew.com 
www.keystonehomebrew.com 
Where w inning brewers fmd qua/tty 
ingredients and expert advice I 
Second location to serve you better. 

Porter House Brew Shop llC 
1284 Perry Highway, 
Pittsburgh North 
Portersvil le, PA 16051 
(724) 368-9771 
info@porterhousebrewshop.com 
www.porterhousebrewshop.com 
Offermg excellent customer service 
and quality products at a fair price. 
Large selection of home brewing, 
w inemaking and kegging supplies. 

Weak Knee Home Brew Supply 
1300 N Charlotte St; North End 
Shopping Center 
Pottstown, PA 19464-2351 

Tennessee 
All Seasons Gardening and 
Brewing Supply 
924 8th AveS 
Nashville, TN 37203-4720 
(615) 214-5465 
hydro pia nt@e a rth link.net 
www.allseasonsnashville.com 
Large selection of homebrewing and 
w ine makmg supplies. Visrt our store 
or shop online. 

Texas 
Austin Homebrew Supply 
9129 Metric Blvd 
Austin, TX 78758-5992 
(512) 467-8427 
info@austinhomebrew.com 
www.AustinHomebrew.com 
We're here for you! 

Dallas Homebrew - A Division 
of Fine Vine Wines 
1300 N Interstate 35e, Ste 106 
Carrollton, TX 75006-3800 
{866) 417·1114 
brian@finevinewines.com 
www.finevinewines.com 
Dallas' newest full servtee home 
brew supply store. 

Stubby's Texas Brewing Inc 
5200 Airport Freeway, Ste B 
Haltom City, TX 7611 7 
{682) 647-1267 
in fo@texasbrewinginc.com 
www.texasbrewinginc.com 
Your fully stocked Local Home Brew 
Store with online store prices! Check 
out our late hours on Thurs and Fri 

DeFalcos Home Wine 
and Beer Supplies 
9223 Stel la Link Rd 
Houston, TX 77025-3401 
(800) 216-2739 
sales@ def a lcos.com 
www.defalcos.com 
Providing the best w ine & beer 
making supplies & equipment since 
1971! 

Homebrewt 
2017 S. Shepherd 
Houston, TX 77019 
(281) 888-0507 
jeff@kegcowboy.com 
www.kegcowboy.com 
Two stores in one! A completely 
stocked homebrew store that is also 
the home of brew ing equipment 
discounter Keg Cowboy Stop in and 
save big! 

Homebrew Headquarters 
300 N Coit Rd. Ste 134 
Richardson, TX 75080-6240 
(972) 234·4411 
brewmaster@homebrewhq.com 
www.homebrewhq.com 
Dallas' only homebrew and 
winemaking shop! 

Middleton Brewing Co 
(610) 327-1450 
weakkneehomebrew@comcast.net 
www.w eakkneehomebrew.com 

(HB Supply) 
9595 Ranch Road 12, Ste 4 
Wimberley, TX 78676-5248 
(760) 598-5420 
middletonbrewing@gmail.com 
www.middletonbrewing.com 

HomebrcwcrsAsSOCJalion.org 



Utah 
Beer Nut Inc, The 
1200 S State St 
Salt Lake City, UT 84111-4535 
(801) 531 -8182 
sales@beernut.com 
www.beernut.com 
The Beer Nut, Inc is committed to 
help you brew the best beer possible. 

Virginia 
Fermentation Trap 
6420 Sem inole Tra il , 
Seminole Pl. Plaza 
Barboursvi lle, VA 22923 
(434) 985-2192 
q uestio ns@fe rm e ntat iontra p .com 
www.fermentationtrap.com 
Beer Brewing and Winemaking 
Supplies In Central Virginia and 
On The Net. To join our newsletter 
visit www.ferrnenta tiontrap.com/ 
newsletter; www.fermentationtrap. 
com 

Weekend Brewer­
Home Brew Supply 
4205 W Hundred Rd; PO Box 3346 
Chester, VA 23831-1734 
(804) 796-9760 
orders@weekendbrewer.com 
www.weekendbrewer.com 
Serving the Beverage Industry since 
1972. 

myLHBS 
6201 Leesburg Pike, Ste 3 
Falls Church, VA 22044-2200 
(703) 24 1-3874 
derek@mylhbs.com 
www.myLH BS.com 
Many Belgian and other unique 
specialty ingredients. Great store 
recipes and packaged ki ts too I 

The Brew Shop At 
The Natural Path 
4413 Lafayette Blvd 
Fredericksburg, VA 22408-4236 
(540) 891 -6200 
bergquist nd@verizon.net 
www.thebrewshop.biz 
We specialize in over 48 types of 
malt from 1 to 55 pound bags at the 
lowest prices in the area, with free 
milling as des1red. All other supplies 
available. 

Wild Wolf Brewing Co 
2773 Rockfish Valley Hwy 
Nellysford, VA 22958-0130 
(434) 361-0088 
askthewolf@wildwolfbeer.com 
www.wildwolfbeer.com 
Very well stocked homebrew shop 
and nanobrewery. All grain demos 
ever Saturday at noon Open daily 
10-7. 

Homebrew USA 
5802 E Virginia Beach Blvd, Ste 115 
Norfolk, VA 23502-2475 
(757) 459-2739 
brewshop@homebrewusa.com 
www.homebrewusa.com 
Largest Selection of Beer & Wine 
Making Supplies & Equipment in 
Southeastern Virginia! 

Blue Ridge Hydroponics & 
Home Brewing Company 
5524 Williamson Rd, Ste 11 
Roanoke, VA 24012-1447 
(540) 265-2483 
chris@blueridgehydroponics.com 
www.blueridgehydroponics.com 
Gardening, BREWING, and Wine 
supplies for the 21 Century! 

Washington 
Northwest Brewers Supply 
1006 6th St 
Anacortes, WA 98221 -1718 
(360) 293-0424 
brew@nwbrewers.com 
www.nwbrewers.com 

Larry's Brewing Supply 
7405 S 212th St, Ste 103 
Kent, WA 98032-2340 
(800) 441 -BREW 
www.larrysbrewingsupply.com 

Mountain Homebrew and 
Wine Supply 
8530 122nd Ave NE, IIB-2 
Kirkland, WA 98033-5831 
(425) 803-3996 
info@mountainhomebrew.com 
www.mountainhomebrew.com 
The Northwest's premier 
homebrewing supply store! We have 
everythmg you need and more! 
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Visit the Directories section of Homeb,..wersAssoclation.org 
fer the most up-to-date Dst of partldpants and discounts 

Beer Essentials, The 
2624 112th St S, Ste E 1 
Lakewood, WA 98499-8867 
(877) 557-BREW 
order@thebeeressentials.com 
www.thebeeressentials.com 
Secure online ordering available. 

Cellar Homebrew 
14320 Greenwood Ave N 
Seattle, WA 98133-6813 
(206) 365-7660 
staff@cellar-homebrew.com 
www.cellar-homebrew.com 
Your one-stop shop for all your wine 
cellar and homebrewing needs. 
Since 1971. 

----llii'Mn-lft'• .o ................... .... - .. 
• 
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Bader Beer and Wine Supply, Inc. 
711 Grand Blvd 
Vancouver, WA 98661-4821 
(800) 596-3610 
sales@baderbrewing.com 
www.baderbrewing.com 
Sign up for our E-newsletrer at 
baderbrewmg.com 

Wisconsin 
Smokin' Brew 
9 S Wisconsin St 
Elkhorn, Wl53121 -1738 
(262) 729-3001 
smokinbrew@gmail.com 
www.smokinbrew.com 
Complete selection of home brevt 
and wine making supplies and 
ingredients. Serving Walworth 
counry and surrounding 
communities. Visit out Websi te or 
stop in the store! 

Join us at an AHA Rally near you: 

• ' f-'.illi::J ~I~~~ 
Saint Arnold Brewing Co. 

l!Jlli~ 

Jih1Td) t I .@IE 
Stone Brewing Co. 
~:l:J,§;. 

See the Events section of HomebrewersAssodatlon.org 
for an up-to-date calendar 

RiteBrew.com 
1700 Lamers Dr. 
little Chute, WI 54140 
(920) 687-2533 
neil@ritebrew.com 
RiteBrew.com 
Quality Homebrewing supplies at 
wholesale prices. On/me orders sh•P 
same day. 

Brew & Grow (Madison) 
3317 Agriculture Dr 
Madison, Wl53716-4133 
(608) 226-8910 
www.brewandgrow.com/brew/ 
Show any current homebrew club 
membership card and get 10% off 
your brewing supplies. 

HOMEBREW AND MICROBREW 
From bestselling author and beer expert CHARLI E PAPAZIAN 

·- - ... __ 
CHARLIE PAPAliA II 

IS8N0.06~8473.4 · SI495(S22.~C") 
ISBN 0.06.075814·7 • St5.95 (S2!.50C.nl 

C Collins An Imprint of HarperCollinsPt.l!lishtrr www.ha.rperoollins.com www.AulhorTracker.com 
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Purple foot, Inc. The 
3167 S 92nd St 
Milwaukee, WI 53227-4448 
(414} 327-2130 
wineandbeer@purplefootusa.com 
www.purplefootusa.com 

Northern Brewer Ltd. 
1306 South 1 08th Street 
Milwaukee, WI 53214 
(414) 935-4099 
info@northernbrewer.com 
www.northernbrewer.com 
Serving Milwaukee area and the 
nation since 1993. Best selection plus 
standard-setting customer service 
and BrewSaver shipping. Award­
winning brewers, meadmakers and 
BJCP judges on staff. Free full-color 
ca talog; free inrro to Homebrewing 
DVD with any purchase. 

Point Brew Supply 
1816 Post Rd 
Plover, WI 54467-2856 
(715} 342-9535 
ma rc@po intbrewsu pply.com 
www.pointbrewsupply.com 
Point Brew Supply, Central 
Wisconsin's Largest Homebrew 
Supplier! 

Bitter Creek Homebrew Supply 
206 Slinger Road 
Slinger, WI 53086 
(262} 644-5799 
rich@bittercreekhomebrew.com 
www.bittercreekhomebrew.com 
Large Selection of Quality Beer 
and Wine making equipment and 
ingredients. 

Brew & Grow (Waukesha) 
2246 W Bluemound Rd, Suite B 
Waukesha, WI 53 186 
(262) 717-0666 
www.brewandgrow.com/brew 
Show any current homebrew club 
membership card and get 1 O% off 
your brewing supplies. 

Canada 
Bosagrape Winery Supplies Ltd 
6908 Palm Ave 
Burnaby, BC VSJ4M3 Canada 
(604) 473-9463 
info@bosagrape.com 
www. bosagra pe .com 
Beer making ingredients, labware 
& equipment. Blichmann, Five Star, 
Polarware, Monster Mill, White 
Labs, Wyeasc, Fermencis, all grains & 
extracts, fruit puree, gas cylinders & 
keggmg. 

India 
Kromedispense- India DBA 
Pacific Merchants 
D 74 Focal Point Extn. 
Jalandhar, Punjab, 144004 India 
91-181 -2600029 
info@kromedispense.com 
www.kromedispense.com ~ 

Hu meb rewe rsASSllci at iu n . u r g 



Your AHA Governing Committee representatives play a critical role 

in your Association. The AHA Governing Committee develops AHA 

benefits and programs, and provides direction for the organization. 

HomebrewersAssociation.org/vote 

Candidates Election Guidelines 

Please read candidate statements at HomebrewersAssociation.org 
Balloting is done online. Go to HomebrewersAssociallon.org, read 
the cand1date statements, and cast your vote. Vote for up to three 
(3) candidates. You will need to include your name, member 
number and contact mformat1on. If you do not know your member 
number, would like to become a member or cannot vote online, call 
us toll free at888-822-6273 or email IO [o@brewersassociation.org 

and cast your ballot online. For the 2012 election, there are nine 

candidates running for three open seats on the Governing Committee. 

Bruce Buerger 

Debbie Cerda 

Denny Conn 

Terry Denham 

Dave Dixon 

David Kidd 

Terry Parker 

Ron Price 

Curt Stock 

All ballots must be submitted before midmght Pac1fic t1me, 
April 1, 2012. 

All AHA members voting 1n the election are el•g,ble lor an 
add1t1onal entry 1n the lallemand Scholarship draw1ng for S1ebel 
Institute's two-week Concise Course. Check the appropriate box on 
the ballot to subm 1t your entry 1nto the drawing The drawing wtll 
take place June 23, 2012 at the AHA Nat1onal Homebrewers 
Conference In Seattle, WA. 
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Please Send Beer 

W hat's the first thing you'll do when 
you get back to !he U.S.?" asked 

one of my fellow fo reigner friends. 

''I'm going to get a good LPA," l replied 
with absolutely no hesitation. 

In january 2011, 1 left the Edenic sima­
tion of having hundreds of beer choices 
at my lips, to having the grand variety of 
six or seven pallid brews here in Estell, 
Nicaragua. In Wisconsin, I worked at a 
brewpub and always had a variety of fresh 
beer within my grasp. Now I'm living 
abroad in a country that produces three 
beers and imports about four more. l 
would die for an IPA of any brand. 

I figured it might be a challenge to have 
access to so few beer choices, but 1 never 
thought it wou ld be this hard. 

At the brewpub, I had it good. After every 
shift, employees were allowed one free 
beer. With time, I took these free pints for 
gramed, and often opted out of them. 

Having quality beer at your fi ngertips is 
not a luxury that everyone has, but at least 
everywhere I've ever lived in the U.S., a 

ZYMURGY 

variety of high quali ty beer is accessible. 

Things changed dramatically when I 
crossed the border. Here in Nicaragua, I 
choose among Tofta, Victoria, Imperial, 
Corona, lvlodelo, and Heineken. I won't 
go inLO great detail on my opinion of these 
choices, but let's just say the Victoria has 
won by defaul t and only because the 
temperatures- warm and hot- enhance 
the taste. 

After only a month, l was on the inter­
net trying to figure out if there were any 
other beers available in Nicaragua. Nope. 
I did read that Costa Rica has more of an 
im port selection , so 1 braced myselF when 
we made the trip there to renew our visas. 
I was giddy, imagining the bite and aroma 
of an 1PA. 

The first restaurant had Corona, Imperial, 
Ton a, and Heine ken, but the wai tress 
said the grocery store had more of a selec­
tion. After dinner, we practically sprinted 
to the supermarket. It was true-there 
was a larger selection, but still not an 
IPA w be fou nd. They did have a clark, 
Bavaria Dark. I bought one of these and 
a Hoegaarden for myself. lvty wife went 

with the Stella Artois. The change of taste 
was more than welcome. The next night 
I tried the Bavaria Blue and an Imperial. 

Could someone please send beer? 

How about making it? What a divine idea. 

Before l started wo rking at the brewery, 
I homebrewed my share of stouts, !PAs, 
and wheats, and was always pleased with 
them. I began an online search for beer­
making supplies in Nicaragua. No sur­
prise that they don't exist. I could have 
them sem, but a carboy, capper, and malt 
would cost a load . 

I've resigned myself to drinking what I 
have. Popping the top, pouring the straw 
colored liquid into my glass, examining 
the foam, noting the aroma , pulling in 
the first sip, and then rolling it around 
my palate. 

I can't wait to taste that IPA. 

Clint Cherepa is a homebrewer and 

ultramarathon runner who is currently 

doing volunteer work with his wife, 

Kate, in Esteli, Nicaragua. ~ 

HomebrewersAssociation.org 
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BRlEss· 
MALT & INCR~U16N"I'S Co. 

www.countrymaltgroup.com 
The Country Malt group is the bagged malt and special product distribution arm of Great Western Malting Company and Canada Malting Company Ltd. 
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What's in it for you? ---------~ 
• SAVE TIME Why bottle your homebrew when you can keg? 

• SAVE Full size keg $100, 7% cases of beer $150. Why wouldn't you? 

• BETTER TASTING BEER Draft beer, the way beer is meant to be served for real flavor. 

• NO MESS No bottles, No cans, No recycling required. GO GREEN! 

• RELIABLE Low maintenance for years of service. Built by a 40 year old company. 

Call 1-888-4KEGBEER or visit us at 
www.BeerMeisters.com 

t: FOLLOW US ON 
....__ FACEBOOK AND TWITTER! 


