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THE beerkit to make Belgian beers without a hassle !

If you don't have the time nor the inclination to brew your beers starting
from the raw grain, or perhaps you think that brewing is as difficult as brain
surgery but you don't have a high opinion of beer from beer kits, we
recommend you try a BREWFERNM home brew kit. The results may well
surprise you! BREWFERM use nothing but the finest ingredients in their
kits, and their beers are tailored 1o demanding Belgian tastes,

Your own homebrewed Abdijbier, Tripel, Tarwebier, Grand Cru, Diabolo,
... 13 types in all ... without a hassle, thanks to BREWFERM!

B The only NO-BOIL kits using genuine Belgian recipes and
ingredients, available in 13 different types

s Very straightforward to use

. Makes 9-15 litres of absolute TOP QUALITY BEER!

DARK ABBEY type for 9 1.

Starting specific gravity : 1070 Alcohol content : 8 %.

One of the most well known Belgian specialties : an Abbey style beer with
vinous character due 1o its high alcohol content. Deep amber, full flavoured
with lots of malt aroma with caramel notes. Improves with long maturation
times and can be kept for several years !

AMBIORIX type for 15 L.

Starting specific gravity - 1. 060 Alcohol conrent : 6.3 %.

Amber beer with a red copper tint. Slightly acidic palate at first but with a
nice fruity aroma, Moderate hop bitterness. Comparable with the well
known beer of Roeselare.

DIABOLO typefor 9 1.

Starting specific gravity : 1.071  Alcohol content : 8 %.

Belgian specialty beer : Strong, golden coloured beer with a thick and long
lasting head (lacy). Characteristic aroma of devil type Belgian beers, soft
palate with a slightly sweet aftertaste. Improves with long maturation times
and can be kept for several years |

KRIEK type for 12 1.

Starting specific gravity : 1.053  Alcohol content : 3.3 %,

Kriek is the best known of the famous Belgian fruit-beers, made by
macerating cherries in beer. A slightly acidic, sweet aromatic beer with a
red topper tint. Each kit contains pure cherry juice of at least 3 kg of
cherries ! This beer gives vou the perfect balance of fruitiness without
tasting like grenadine as some commercial kriek’s do.

OLD FLEMISH BROWN type for 12 1.

Starting specific gravity : 1.060  Alcohol content : 6 %.

A dark brown beer with a woody notes flavor a slight liguorice afiertaste
that also compares with the Dutch Bock-beers.

CHRISTMAS type for 7 1.

Starting specific gravity : 1,065 Alcohol content : 8%,

Dark, strong and full-bodied Belgian beer, sweeter than Abbey style beers,
Strong malt flavour and aroma. Improves with long maturation times and
can be kept for several years !

WHEATBEER type for 9 1.

Starting specific gravity : 1.053  Aleohol content : 5%,

Very similar to the well known Belgian "Witbieren” : pale, opaline colour
with low alcohol content. A real summer beer with a pleasant aroma, mild
hops and a smooth malt character. Slightly acidic and thirstquenching.
Based on an old recipe using barley, wheat, oat flakes and a secret herb
mixture with coriander and sweet orange-peel.

GRAND CRU type for 9 1.

Starting specific gravity : 1.075  Alcohol content : 8%.

Gold opaline coloured, with strong flavour of grains and even bread. Very
little hop aroma. Very mouthfull with light fruit notes and a pleasant
sweetness. Also this kit contains wheat malt and a special herb mixture.

TRIPLE type for 9 1.

Starting specific gravity : 1.075  Aleohol content | 8%.

[riple is a well known, deep golden coloured, Belgian specialty. Due to its
high malt contents it has a very pleasant aroma and taste, mouthfull, full
bodied and even a bit herbaceous. High alcohol content.

FRAMBOOS type for 12 1.

Starting specific gravity : 1.053  Aleohol content : 5,5%

FRAMBOISE or raspberry beer, is a Belgian specialty, Together with the
BREWFERM KRIEK, this FRAMBOISE is the only fruitbeer kit available
in the world. Each kit has an equivalent of 2 Kilo of raspberries. This
FRAMBOISE beer han a very delicate aroma and is ideal as a refreshing
summer-beer or as a surprising aperitif !

PILSNER type for 15 1.

Starting specific gravity : 1.042  Alcohol content © 4.6 %

Light, blond beer, with a moderate bitterness and dry finish, comparable
with the commercial Lager or Pilsner beers, Low alcohol content.

GOLD type for 12 1.

Starting specific gravity : 1.053  Alcohol content © 5.5 %

A real deluxe pilsner type with more malt flavor than the normal Lagers.
Moderate hop bitterness. Comparable with the Scandinavian deluxe-Beers.

GALLIA type for 12 1.

Starting specific gravity - 1.033, Alcohol content : 5.5 %,

The latest addition in our range: A thirstquenching pale amber beer with a
refined bitterness and a soft finish, a worthy alternative to the commercial
Belgian ales.
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BREWFERM PRODUCTS

Korspelsesteenweg 86
B-3581 Beverlo - Belgium
info@brewferm.com
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www.BlichmannEngineering.com

' Therminator]
Stainless Wort Chiller

Yew!

- Fast - chill 10gal in 5 min!
- Ultra compact

- Very low restriction

- Low water usage

- Great for southern climates!

Fermenato

Stainless Fermentor

Wew Design!

) More capacity!

- Pressurizeable
for CO, pumping

- 3pc ball valves

- Folding handles

Need valves?
We've got ‘em!

7, 14.5 & 27 gal sizes!

™

ThruMomete

- Super easy to sanitize
In-line Thermometer

- Saves water!

Vew!

Auadlable through lomebrew supply stones

- Set your counterflow chiller to ideal fermentation temp.

Attention Homebrew Clulbs!
Make money with your Web site
Become a
Brady’s Home Brew
affiliate club and get
00 up to 10% cash back.
QOVA~0 Sign Up Free!
Your members may enjoy discounts when shopping at your local homebrew

store. Now enjoy those discounts when shopping online, in the form of

monthly checks to your club, and make money from visitors to your site as

well. Email info@bradyshomebrew.com or visit our Web site below.

{Brady's

Home Brew
http://www.bradyshomebrew.com
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Zymurgy \ zi'mar je\ n: the art and science of fermentation, as in brewing.

VIVA LAS VEGAS

The American Homebrewers Association National Homebrewers Conference and
National Homebrew Competition were the biggest yel. And the fun thal happened in
Vegas didn't stay in Vegas as hundreds of happy homebrewers went home with mem-
ories of four days of beer and fun.

By Jim Parker

WHY NOT WINE?

Brewers are sometimes inlimidated aboul trying their hand at wine, but they shouldn’t
be. Veteran winemaker, brewer and meadmaker Byron Burch, who has been teaching
people to make beer, wine and mead for more than 30 years, explains why wine Is
actually simpler o make than beer.

By Byron Burch

MAKE IT MEAD

They don't call it nectar of the gods for nothing. One sip of mead can launch an
exploration that could wind up with you opening vour own meadery. Just ask David
Myers of Redstone Meadery.

By David Myvers

THE SIMPLICITY OF CIDER

For those who seck simplicily in their fermenting life, cider is a good choice. You can
keep it as simple or make it as complicaled as vou like. Dick Dunn, moderator of the
Cider Digest, gets vou started.

By Dick Dunn

THE TROUBLE WITH SAKE

Making sake really isn't all that difficult—il just takes time and attention to details,
such as measuring by volume, not weight. Fred Eckhardt leads vou through the steps
lo making qualily sake.

By Fred Eckhard!

PURSUING PULQUE

Pulgue was once considered a gift from the gods, reserved for the ruling class. It has
been called magical because of its spontaneous fermentation and Is even known as
an aphrodisiac. Modern homebrewers can make a variation of this ancient drink.
By Jim Parker
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Creg Noonan's classic brewing title, New Brewing Lager Beer
returns to print after being unavailable for nearly two years.
Often cited as a classic of the craft brewing literature, Noonan’'s
book gives small-scale brewers a practical education in
brewing theory and practice while revealing proven formulas
for producing classic lager styles from Bock to Vienna.

ORDER YOUR COPY TODAY!
$19.95

Visit the store on www.beertown.org to order
or call us at 1.888.822.6273

Farmhouse Ales Fievmioust

{ mtn,h and C raltkmanslnp in the Be ]ym Tradition

B‘r AwARD WINNING BREWER PHIL M»\HK()WSKl Bﬁm\nm R, SOUTHAMPTON Pmu 1CK HOUSE A

Today's farmhouse styles resulted from years of evolution, refinement, in-
| terpretation and re-interpretation of the simple, rustic ales once brewed on
farms in Flanders and Wallonia. Farmhouse Ales defines these Saison and
Biére de Garde brews in modern and historical terms while guiding today’s
brewers toward credible and enjoyable reproductions of these

old world classics.

-

Available November 1, 2004

. To order visit www.beertown.org

- Or call 888.822.6273 - +1.303.447.0816

ZYMURGY SEPTEMBER/OCTORER 2004 WWW BEERTOWN ORG



PHOTO COURTESY OF ROGUE ALES

BY PAUL GATZA

IT'S THE BEER TALKING

Great American Beer Festival®

h! A nice, hoppy Brutal Bitter from
Rogue Ales is just what [ needed 1o get
rid of writer's block.

T'his year marks a threshold for me. This will
be the year that | will have been to more Great
American Beer Festivals than [ have missed (12
of the 23). My first experience was as a stew-
ard for the competition side of the judging.
Actually I was a floating steward, and my job
was as the randomizer of the leftover beer from
small categories and entries that did not make
it to the final round. | had the “Central Scruti-
nizer" theme from Frank Zappa's Joe's Garage
album going through my head, but changed it
to “I am the Central Randomizer.”

After two full days of volunteer randomiz-
ing. | stepped into my first GABF in 1993 and
was astounded at the sights and sounds. |
decided o start with the A's. Fortunately that
brought me to the booth of the Alaskan Brew-
ing Company, where I had my first taste of
Alaskan Smoked Porter. In fact it was my first
smoked beer that I can recall, although | had
been a homebrewer for several years and had
joined the Hop Barley and the Alers homebrew
club the previous year. The beer had such an
incredible depth of complexity and excellence
of flavor that I will never forget my experience.
My first beer at the GABF was an epiphany.

[ discovered many other great new beers

and beer styles that night that inspired me

Ales, and the King (aka Paul Gatza).

DUIPA, Sierra Nevada's Celebration Ale and
Bigfoot, Iron Hill's Old Tom, Celis White and
Movylan's Double IPA—these are just a hand-
ful of wonderful beers that  first tasted on the
festival floor. I wonder what greal new beers
this year will hold. My mouth waters just to
consider the old friends I'll enjoy there.

The 23rd Great American Beer Festival
will be held at the Colorado Convention
Center in Denver on September 30, October
1 and 2, 2004. The festival was founded by
the American Homebrewers Association in
1982, and gets better each year.

Changing Choices of American
Beer Drinkers

I have looked at the continuing craft beer
revolution in my last couple of articles. Here is
a quick chart by style that demonstrates the
shifting style choices of American beer drinkers.

Change in U.S. Beer Sales
from 1998 to 2003 by Volume

AHA National Homebrewers
Conference Sets Record Attendance
What an amazing conference 776 of us
enjoyed in Las Vegas over Summer Solstice.
The three organizing groups, SNAFU, QUAFF
and Maltose Falcons, did an amazing job of
bringing in a hospitality filled event. The group
parmered with University of Nevada-Las Vegas
[or a pre~conference beer and food pairing event
that served as a great kickoff to a great weekend.
The Pro Brewers Night brought in dozens of
brewers from Nevada and neighboring states

American Homebrewers Association Board of Advisers

to go further with my own brew kettle. It cer- * Chairperson ghrri:s!f' “cl?m i:ﬁ ng"m;;
tainly invoked a greater passion that drove a?;:;l.iﬁ:gkin Meldleue‘;'l. Hall su:ﬁ ;:udl
mle_ |.L"P b_rc\v.ia.r 'nm{c often and in a varwry o Vice dmimmm Los Alamos, N Hnmd, \D
of styles I hadn't even heard of at that time.
As the years have poured by, I recall cach Sui!ub::; th;ger ?;;::rlg;:sem;; E{Iil s;'le.s’ ‘IHD
new beer that knocked my socks off. New : g, it e
Glarus’ Belgian Red, Pizza Port Solana Beach's g:d::rtll)iﬁn Js:;:; r‘:%.“";s.m E;‘m;’kr “’6‘
Cuvee de Tomme, Russian River's Hop Har- Jefire 'D Rob Molhl; f .
vest Ale, Sam Adams’ Triple Bock, then Mil- Sowia urb:?:‘an rees m{:ﬂ‘:ﬂ?ﬂ
lennium, then Utopias, Dogfish Head's Midas Chris Fre ] Rl!ldr Moshe fred E;khgrd .
Touch, Baltimore/DeGroen’s Dopplebock and Saline, Mly [hitﬂg‘:] IL J P:mlun T OR 1
Rauchbier, Boscos’ Juniper Stone Beer, : '
Deschutes Black Butte Porter, Hoptown's * Members Emeritus
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Weyermann : Superb German Malts and Extracts

Weyermann is Germany’s oldest and finest maltster, producing a wide
range of barley, wheat and rye malts to oprimize every beer!

Superb quality Pilsner, Pale Ale, Vienna and Munich base malts
Specialty malts to match just about any recipe
Weyermann crystal and roast malts are produced in rotary roasting
drums rather than in the usual flatbed kilns, producing a more
consistent, high quality end product
And now, Germany’s only true brewing extracts! Available in 4 kg
(8.8 Ib) jugs

 Bavarian Pilsner

* Vienna Red

* Munich Amber

* Bavarian Hefeweizen

* Plus look for seasonal specialties like Maibock, Rauchbier

and Oktoberfest!

Distributed in the United States by Crosby & Baker, from wholesale

(strictly!) warchouses in

* Baltimore, Maryland
* Chicago, lllinois

» Westport, Massachusetts
+ Atlanta, Georgia
* Salt Lake Ciry, Urah

» Sacramento, California

Websites for more information: Specs & other great stuff:

w.WeyermannMalt.com  www.Crosby-Baker.com
Email: Info@Crosby-Baker.com

Crosby & Baker Ltd

Call us for grear products and prices:
1.800.999.2440

who served up smashing beers. The Beer Rush
Club Night sponsored by Beer, Beer and More
Beer included a stunning array of themed club
booths and costumery. Elvis the King even
returned to Vegas for one night only as emcee
of the Grand Banquet sponsored by Rogue Ales.

The crew of the AHA National Homebrew
Competition finished the judging of the final
round of the 4,443 entries (the largest beer com-
petition ever on this or any other planet.) The
hospitality suite went round the clock. The
speakers did a greal job covering a range of inter-
esting and useful topics. We'll be tapping their
expertise for some Zymurgy picces over the
next couple of years. There were even rumors of
a secret showing of the 1981 film “Homebrew
Madness," which was banned by both the
Cannes Film Festival and the ULS. Department
of Homeland Security for its scandalous content.

I tip my glass to Tyce Heldenbrand, John
Curtis. C] Monson, Jamil Zainasheff, Drew
Beechum and the rest of the organizing crew.
You guys threw a grear party for your friends,
and raised the bar f[or the Baltimore crew

next June.
Paul Gatza is director of the American
Homebrewers Association. "

B Y

1-800-441-2739

www.larrysbrewing.com

IYMURGY SEFTEMBERMOCTOBER 2004
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EDITOR'S DESK

PHOTO O CHAD KENNEDY

BY JIM PARKER

Going Ag

omebrewers, by nature, are a restless
H and inquisitive breed. After all, if we were
satisfied with the status quo, we wouldn't take
up brewing in the first place; we'd settle for
whatever beer was placed in front of us.

Most start out brewing extract beer, pos-
sibly from preformulated kits. But soon
that's not enough. The next step is partial
mash, where there is more to play with and
more control over the finished product.
That's good enough for some, but others
must push further into all-grain brewing.
And once we've gotten a handle on the
mash-sparge-boil-ferment process, many of
us go looking for the next challenge.

This special issue of Zymurgy is devol-
ed to what we hope will be the next chal-
lenge for many of vou: other fermented bev-
erages you can make and share with friends.

With fall's harvest nearly upon us, there
will be a bounty of new fermentables to test
your zymuigistic skills. We have rounded up
a cast of experts to lead you through the first
steps of fermenting outside the beer box.

Byron Burch has been teaching people to
make quality wine, beer, mead and cider for
more than 30 years. On page 26, he helps
break down the walls between brewing and
winemaking and dispenses with some of the
myths about which is more difficult.

Dick Dunn is moderator of the Cider
Digest, an Internet forum for discussion of
cider and cider making. On page 34, he
explains why he has settled on cider as his
fermented beverage of choice and extols the
simplicity of cidermaking.

Rice may be available year-round, but
fall is definitely the srart of sake brewing sea-
son. Fred Eckhardt, who has been writing
about beer and sake longer than he cares to
admit, demystifies the long but simple sake
brewing process on page 38.

David Myers' story is a familiar one to any-
one bitten by the fermentation bug. First you laste

something so wonderful you just have to try your
hand at making it yourself. Then you become so
obsessed with your new hobby that it threatens
to take over your life. Then you simply give in and
accept your fate, making your new love your
livelihood. In Myers’ case, that love is mead.

Read about his journey from his first taste of
Charlie Papazian's prickly-pear mead to the
opening of Redstone Meadery on page 30.

Yours truly explores the mythical and
mystical history of pulque—possibly North
America’s first fermented beverage—and
offers some tips about making a modern-day
version on page 42.

And just so you don't think we've for-
gotten this is a beer magazine, I take a look
at alternative grains on page 46.

Our expert panel of beer judges gets into
the mead and cider mood by using the newly
released Beer Judge Certification Program
style guidelines for mead and cider to judge a
commercial mead and a commercial cider. If
you've never judged a mead or cider—or even
if you have—we invite you to get your own
bottles of our featured meads and judge along.

This is also the issue where we pay trib-
ute to the winners in the recent American

ainst the Grain

Homebrewers Association National Home-
brew Competition. This year's winners had
to rise to the top of a record field of 4,443
entries. Look for the winning recipes starting
on page 54.

If you weren't one of the record 776 home-
brewers who gathered in Las Vegas June 16-
19 for the American Homebrewers Association
National Homebrew Conference, you can get
a lirtle taste of what you missed on page 22 and
also in Gary Glass’ Clubs Column on page 13.
If that isn’t enough to make vou mark your cal-
endars for Baltimore, June 16-19, 2005, then
I don't know what will do the trick.

As promised, For Geeks Only returns
this issue with Chris Bible telling you every-
thing you ever wanted to know about wort
chillers but were too lazy to sit down and
work out the numbers.

This issue we also debut a new regular
column called Try This at Home. Each issue,
we will introduce you to a new food or bev-
erage you can make at home. [ kick off the
series with an overview of home coffee roast-
ing, one of my newest hobbies.

After reading the July/August issue of
Zymurgy. many of vou were probably lefr won-
dering if perhaps I hadn't remembered to roast
my morming’s beans before editing, First, I man-
aged to leave the Dear Professor column com-
pletely out of the magazine—for the first lime
in this magazine's history. My apologies to the
Prof and his many fans. Rest assured, the Pro-
fessor is back in his rightful place on page 17.

Then, | mangled three recipes in my sto-
ries on Widmer Hefeweizen and Pete’s
Wicked Ale, as well as the Strange Brews
column, Look for corrected versions of these
recipes in Dear Zymurgy on page 11. [ apol-
ogize to anyone who ended up with the
world’s strongest, most bitter hefeweizen.

That's not what I had in mind for the
next great brewing challenge.

Jim Parker is editor-in-chief of Zymurgy. '3
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Association of Brewers Pub Discount Program
for American Homebrewers Association Members

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

AR
Sleeping Lady Brewing Co./Snow
Goose Restaurant
Anchorage
TR
Barley Brothers Brewery
Lake Havasu City
BJ's Restaurant & Brewery
Chandlar
Nimbus Brewing Co.
Tuscon
Old Chicago
Tuscon
Rock Bottom Restaurants
Glendale; Phoonix (2), Scottsdale
HHRRSHS
Boscos Little Rock Brewing Co.
Little Rock
EALIEORNIN
BJ's Pizza, Grill & Brewery,
BJ's Restaurant & Brewery
Brea, Oxnard, West Covina, Woodland
Hills
BJ's Pizza & Girill
Huntington Beach, La Jolla, Laguns Beach,
Long Beach, Los Angeles, Newport Beach,
Seal Beach
BJ's Restaurant & Brewhouse
Arcadia, Burbank, Cerritos, Cupertino,
Huntington Beach, Irvine, La Mess, San
Jose, Thousand Oaks, Valencia
O'Brien's Pub
San Disgo
Ogagi's Pizza & Brewing Co.
Encinitas, Escondido, Huntington Beach,
Mission Valley, Mission Viejo, San Diego
(3), Santa Clarita, Vista
Rock Bottom Restaurants
Irvine, La Jolla, Long Beach,
San Jose, San Diego
Rogue Ales Public House
San Francisco
Russian River
Santa Rosa
Santa Barbara Brewing Co.
Santa Barbara
Stone Brewing Co.
San Marcos
(OLORADD
5280 Roadhouse & Brewery
Littleton

Backeountry Brewery &
Restaraunt

Frisco

BJ's Pizza Grill & Brewery
Boulder

Boulder ChopHouse & Brewery
Boulder

Dillon Dam Brewery
Dillon

Flying Dog Brewery
Denver

Glenwood Canyon Brewing Co.
Glenwood Springs

Great Divide Brewing Co.

Derver

Hops Grillhouse and Brewery
Aurora, Colorado Springs,

Denver, Golden, Littieton,

Lone Tree, North Glenn

Ironwerks Brewery & Pub
Lakewood

Left Hand/Tabernash Brewing Co.
Longmorit

Odell Brewing Co.

Fort Collins

Old Chicago

Aurora, Boulder, Broomfield, Colorado
Springs (3], Denver (3), Ft. Collins {2),
Grand Junction, Greelay, Lak d,
Littleton, Longmont, Silverthomne,
Wheatridge

Oskar Blues

Lyans

Phantomn Canyon

Colorado Springs

Pumphouse Brewery & Restaurant
Langmant

Redfish Brewpub

Boulder

Redstone Meadery

Boulder

Rock Bottom Restaurants
Denver, Englewood, Westminster
Rockies Brewpub

Baulder

Rockyard Brewing Co.
Castle Rock

Smugglers Brewpub & Grille
Telluride

Walnut Brewery

Boulder

Wynkoop Brewing Co.
Denver

COmECHicw

Hops Grillhouse and Brewery
Manchester, Newington, Waterbury

Willimantic Brewing Co.
Willimantic

DELVBTRE

Iron Hill Brewery and Restaurant
Newark

Stewarts Brewing Co.
Bear

FLONID!
Dunedin Brewery
Dunedin

Hops Grillhouse and Brewery
Baynton Beach, Bradenton, Brandon,
Clearwater, Coral Springs, Daytona Beach,
Ft. Lduderdale, Ft. Myers, Gainesville,
Jacksonville, Lakeland, Miami, Naples,
Ocala, Orange Park, Orlando (2 locations),
Palm Harbor, Pembroke Pines, P ion,
Pompano Beach, Port Richey, Sanford,
5t.Petersburg, Stuart, Tampa (3 locations),
West Palrn Beach, Winter Park

GLONGIR
Hops Grillhouse and Brewery
Douglasville, Duluth, Kennesaw (2)

i
Kona Brewing Co.
Kallua-Kana

nHo
Old Chicago
Boise (2)
UL Ims
Elmwood Brewing Co.

Elmwood

Flossmoor Station Restaurant &
Brewery
Flossmoor
Goose Island Brewpub
Chicago (2)
Old Chicago
Rockiord
Mickey Finn's Brewery
Libertyville
Piece Brewery
Chicago
Rock Bottom Restaurants
Chicago, Warrenville
HmAnA
Buffalo Wild Wings
Indianapolis
Rock Bottom Restaurants
Indianapolis
Upland Brewing Co.
Bloomington
own
Court Avenue Brewing Co.
Des Moines
Old Chicago
Bettendorf
Racoon River Brewing Co.
Des Moines
Rock Bottom Restaurants
Des Moines
RARSAS
Old Chicago
| o, Lenexa, Overk
MHRYLIED
Hops Grillhouse and Brewery
Owings Mills
Rock Bottom Restaurants
Bethesda
IINSSHONUSETTS
Rock Bottom Restaurants
Boston, Braintree
Watch City Brewing Co.
Waltham
MICHIGHD
Arbor Brewing Co.
Ann Arbor
Big Buck Brewery & Steak House
Ann Arbor
Hereford & Hops Steakhouse &
Brewpub
Bay City, Escanaba
MInESOTH
Hops Grillhouse and Brewery
Eden Prairie, Maple Grove
Old Chicage
Apple Valley, Blaine, Duluth, Eagan, Eden
Prairie, Minneapalis (2), Mi ,
Plymauth, Roseville
Rock Bottom Restaurants
Minneapolis

1 Park, Wichita (3)

MISSISSIPFI
Hops Grillhouse and Brewery
Jackson

WISSOURI
75th Street Brewery
Kansas City
McCoy's Public House
Kansas City
Old Chicago
Columbia

NEBRASHN
Old Chicago
Lincoln (2), Omaha (4)
Thunderhead Brewing
Kearney
Upstream Brewing
Omaha

NEUFDA
Chicago Brewing Co.
Las Vegas
Rosemary's Restaurant &
Rosemary's at the Rio Hotel
& Casino
Las Vegas

BEW HAMPSHINE
The Portsmouth Brewery
Portsmouth

DEW JERSEY
Triumph Brewing Co.
Frinceton

TTF THEXICO
Blue Corn Café & Brewery
Albuguerque, Santa Fe
il Vicino Brewing Co,
Albugquerque

BEI YORN
CH Evans Brewing Co. at the
Albany Pump Station
Albany
Ellicotville Brewing Co.
Ellicotville
Lake Placid Pub & Brewery
Lake Placid

Lake Placid Craft Brewing Co.
Plattsburgh

Southampton Publick House
Southampton

DORTH CARDLINA
Hops Grillhouse and Brewery
Charlotte, H I

Pinavilie

oHIG
Brew Kettle, Taproom and
Smokehouse
Strongsville
Hops Grillhouse and Brewery
Beavercreek, Maumeg
Rock Bottom Restaurants
Cincinnati, Cleveland
Willoughby Brewing Co.
Willoughby

ORFEON
BJ's Restaurant Bar & Brewery
Eugene, Portland (2)




Laurelwoed Public House & Triumph Brewing Co. Squatter's Pub Brewery . : =
Brewery New Hope Salt Lake City, Salt Lake Airport AngEI'c Brewing Co.

1 Madiso
Portland south A Uinta Brewing Co. sy
Old Chicago Hops Grillhouse and Brewery Salt Lake City Hereford & Hops Steakhouse
Columbia (2), N. Charlgston, Spartanburg - & Brewpub

Beaverton, Gresham, Portland (2)
Wausau

SSEE . Hops Grilihouse and Brewery
Boscos Brewing Co. Alexandria, Richmond (2) Milwaukee Ale House
Memphis, Nashville Milwaukee

Pelican Pub and Brewery
Pacific City

Rock Bottem Restaurants
Portland

; Rock Bottom Restaurants
Hops Grillhouse and Brewery Arlington Northwoods Brewpub
Mernphis e ; ;

o Williamsburg Brewing Co. S

Williamsburg Old Chicago

e i Madison
3 Rock Bottom Restaurants Rock Bottom Restaurants
BJ's Restaurant & Brewery, Bellevue, Seattle
BJ's Restaurant & Brewhouse
Addison, Houston, Lewisville, Webster

Rogue Ales Brewery TURS
(includes Brewer's on the Bay) Big Buck Brewery & Steakhouse
Newport (2), Portland Grapevine
Barley Creek Brewing Co.
Tannersville

Milwaukes
Rogue Ales lssaquah Brewery s amING

Iron Hill Brewery and Restaurant Issaquah Snake River Brewery and

Media, North Whalss, West Chester i B. . . RE100 D Restaurant
? : ohemian Brewery & Grill Distri .
rict Chophouse & Brewer Jackson Hole, Lander
Rock Bottom Restaurants Salt Lake City itk by TR : i

King of Prussia, Pittsburgh Moab Brewery

Moab

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

ire for AHAR members of legal drinking age only.

~RADICAL BREWING

- !«;:Err’f-_n. TALES AND WORLD-ALTERING MEDITATIONS IN A GLASS
Veteran brewer and creative genius Randy Mosher delivers
an entertaining look at beer history and culrure along with
a no-nonsense approach to the art of innovative brewing.
He combines a passion for good beer with a solid undersrand-
ing of brewing science to give a practical guide to joyfully cre-
ative brewing.

e [t will take you places you never thought you'd go!
'

D “Radical Brewing reminded me of what I love about
RANDY maaner BN brewitig: Brewers of all levels soill find fresh ideds and
new inspiration.”

GUROON STROMNG, BGRAND MASTER BEER JUDGE AND
AWARD"WINNING HOMEBREWER

350 pages, 8" x 9"

List price: $19.95 + shipping/handling

ORDER ONLINE WWW.BEERTOWN.ORG * 0OR caLL 1.888.822.6273 or +1.303.447.0816
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CALENDAR _

AMERICAN HOMEBREWERS

ASSOCIATION

AUGUST

11 River City Roundup Fair & Fes-

- yral _ AMERI 4 HOMEBREW
26 Evergreen State Fair. Monroe, n\zal. L‘m.z ha, NE. ;\I{Aﬁl]CP UDOS »
WA. AHA/BICP SCP. Contact: SCP. Contact: John Fahrer, K S
Steve Titterness, Phone: 425-343- Phone: 402:753-338¢, E-tall NCTIONED COMPETITION P
7398, Fax: 360-653-4546, E-mail; Jeishtexlmchcterve. com Web: BEST OF SHOW
steve@ezhomebrew.com Web wiw.rivercitvroundup.org/defbeer
hitpz/ESFCompetition.home- 11-18 4th All About Beer Maga- AR ek
stead . com/Mome.him!| ine Bre ise £ 1/
i i 211“.‘_ “ru?' cm“’"_‘ H_ﬂs“mj M‘_\: Hudson Valley Homebrewers Competition, 251 enlries— David Sherfey of Warwick,
27 AHA Club-Only, Category 17 Seven:night Fall Follage Cruise NY
Wheat Beer. Woodland Hills, through New England and Cana-
~A. AHA SCP. Hosted by Steve da on Royal Caribbean’s newest APRIL 2004
CA.ARA DL Hiosiod Uy S feve ship, Jewel of the Seas (maiden 80SS Challenge, 161 entries — Zbig & Sylvia Banach of New Lenox, IL
Cook and the Maltose Falcons, s el o Ly pyen U.S. Open, 243 entries — Ken Hilton of Greenville, NC
Entry Deadline: 8/20. Fee: $5. voyage. Ay SUO%) ofiEck 91h Annual Hurricane Blowoff — Joe Simon of West Palm Beach, FL
Contact: Steve Cook, E-mail: Michael Weil, Magic Happens
Q-oo"éii;m&-msn : m.1 \V‘.b' Travel & Cruises, Phone: 919- . 200
HCERI Vet T 678-0800, 800-824-4968, C-mail: 8th Annual Silver Dollar Fair Homebrew Competition, 101 entries— Jim Livingston of
www.beertown.org/homebrew- ol 2 ‘1' _h_“ _'ﬁ' \\"'b'l Paradise, CA
ing/schedule. htmi T 5 '_“:]5"_}" Appens.com Aven: Upper Mississippi Mash-out, 300 entries — Thomas Eibner of St. Paul, MN
28 i e el www.magichappens.com San Jonqusin F?lir Hn(rll:ehmw Cn;??aiilinn, 50 alr;rries— Rick Sl'ullu of Stoihu. CA
innesota State Fair Home = - : : unshine Challenge, entries — Jimmy Poige of Houston, T
Brew Contest. THopkins, MN, 11-12 6th Annual Bhn:z Ridge B_m“ 12th Annucl Great Alaska Homebrew Compatition, 46 eniries— Pete Devaris of
AHA/BICP SCP. Sponsored by Off Homebrew Competition. Anchoroge, A
Miiisesoti Homie Bronirs Ao Asheville, NC. Sponsoring Club: 2004 BUZI-OFF —Rick Garvin & Christine Lewis of McLean, VA
“1aiiun Bos Miviecota TcS]‘d;nI\ Mountain Ale and Lager Tasters 8th Annual Celtic Brew-0ff, 101 entries — Richard Graham of Bedford, TX
. » vy fal B AT o 3,
orlv. Entry Deadline: /620 (MALT). Entry Deadline: 8/27. 10th Annual BUZZ Boneyord Brewoff, 193 entries— Mark Hanciaux of Danville, IL
Fee: $5. Contact: Jim LaRocque, Fuf:_ 'L_'\f' m,r ESI unt_r_y.‘fr. r]orvu;:\'h JUNE 2004
Phone: 952-927-6303, E-mail; ‘1‘;‘"{’“_‘"1":" “I”m‘?“i' l‘ """‘_I“l“f' Mt. Baldy Cup, 9 entries— René DiPaola of Hobart, IN
larocqueman@netzero.com Web: Phope: 6ES:G25:9094, Eemalk
www. mnbrewers.com/eventsimn/ h‘”d‘m“‘“ blfl?”dﬂ’“'nci Wed: ;
alr WKW nAl-ac.com AHA SCP = Americon Homebrewers Associotion Sanctioned Compefifion Program. BJCP =
29 Brewing in the Hills, Waverly, 12 Tulare County Fair Homebrew  Beer Judge Certification Progrom. The Calendar of Events is updated weekly and is ovailable
NY. AHA/BICP SCP. Spon Competition.  Visalia, CA. from the Associotion of Brewers: info@uoob.org or www.beertown.org on the web. To list
sored by The Club at Shepard A.:ATILF;[?:.: T:i“r::;‘ ::"l avents, send information to Zymurgy Calendar of Events. To be listed in the
L1: 1) a s -~ slale C -AOINK FISION and = 5 .
Hills. F:L. $2. Contuct: Tom Slass Speciiationg ]11‘: BICD Novemher/December Issue (Vol. 27, No. &), information must be received by September 1,
LOans, ne: H07-365-9500 x i e i - " s b o
'l‘:" g :‘\_ 3 :5""-‘:6: . :’c'_‘ E_':T‘”]‘_ 1999 available at www.ichops.org 2004, Competition organizers wishing to apply for AHA Sanctioning must do so at least two
ﬁ;éons-trfshem-trdhl[]_s_mm or fair office. Entry forms, avail-  months prior fo the event. Contoct Kate Porter af kate@aob.org; (303) 447-0816 ext. 123;
Web: www.shepardhills.com able anline, must be received by FAX (303) 447-2825; PO Box 1679, Boulder, (0 80306-1679.
8/25. Beers recelved 977-11. No
SEPTEMBER entry fee. Cash i:nrizu:-.' Contact:
Bert McNutt, Phone: 559-592-
4 Baker County Fair. Halfway, OR. 2175 ]s-m-nt- bert@tchaps.org i -
AHA/BJCP SCP. Contact: Linda Bloo, L-mail: bert@ichops.org - 24-25 FoaM cup  2004.  OCTOBER
5 iRt iy Web: www.ichops.org Bartlesville, OK. AHA/BJCP SCP
Collier, 'hone: 541-742-2790, = 5 Oklahoiia’s oaky AHA sanetionod 9  Maltose Falcons 30th Anniver-
i wevdeocon 28 70 dunul Cacus Char - Ofkonic o WSty oy Wi 1 1
enge. Lubbock, TX. The premier omebrew compe anc.a&ICE Warner Center Marriott. 6:30p.m.
5 Dogwood Winter Ale Home- homebrew competition of the of the High Plains Brewer of the b mt_rf.e" EERAii ok )
b WS ireville comj . B : Fee: $45 for non-members, $50 at
rew Competition. Adairsville, South Plains. Entry Deadline: Year Award. All BJCP/AHA cale- % o pocs
g IAVBICP SCP. Doowood . : ; 2 the door. Contact: Jim Kopitzke,
GA. AHA/BICP SCP. Dogwoo 8/23-9/10. Judging on 9/17, 18 pories accepted. Sponsored by: . ey
s ewine Co.. TheBeerCellar.c . ; & ! : : : 2 Phone: 818-884-8586, E-mail:
Brewing Co.. TheBeerCellar.com and 25. Fee: §7. Contact: Bryan Fellowship of Oklahoma Ale Mak- b s
d Northwest Georegia’s Fi sty vE ) S - : Ry anniversary@maltoselalcons.com
and Northwest Georgia's First Theall, Phone: 806-791-2739, ers. Entry Deadline: 9/10-17. Fee: b A B s el ons caril
Runnings host this special Fax: 806-795-1392, E-mal: pres. §6. Contact: Robert Gulley, eb: maltosefalcons.convy
homebrew competition  for ident@ale-iansocictyv.ore Web: Phone: 918-925-6409, E-mall: 9 8th Annual Pacific Brewers
homebrewers who have tried the www.ale-lansocietv.org okicrat@alemakers.com Web: Cup. Cypress, CA. AHA/BJCP
recipes Dogwood has released of ) www.alemakers.com SCP. Competition, open to all
every Winter Ale since 1998. 0-0 homebrewers, at Rock Bottom,
The winner gets to help brew sep"m“r 3 'o!'_.r_ 2 Assocla- Long Beach, CA. Fee: §6. Con-
Dogwood Winter Ale 2004 at the tion of B",:“'c,rs f’m“ H\mtri- tact: Robert Wise, Phone: 562-
brewery in Atlanta. Entry Dead- can Beer Festival®. Denver, CO. 889-2572, Fax: 714-828-4709
; Y D ROP Contact: Ace < / “ /
line: 8&/27. Eee: $5. Contact AHA/BICP SCP, Contact: Asso- . e
8/27. $5. et  Brow Phone: 885 -mail: wise robert@epa.goy
Crawiord Moran, Phone: 404 Ction o8 DrowRms, Ehone: o
367-0500. Fax: 404-367-0505, LI-CAN-BREW, Fax: 303-447-
E-mail: aracauna@hotmail.com 2825, E-mail: info@aob.org Web:
Web: www.thebeercellar.com e beerown.on
IYMURGY SEPTEMEER/OCTON £ WWW REERTOWN ORG



DEAR ZYMURGY

OUR READERS

Geezuz U Gyze
Dear Zymurgy,

No mashing instructions for Pete’s (p.26)
or Widmer Bros. (p.28) in the July/August
Zymurgy? Why nol post corrections (as a
regular practice) at Beertown?

Waiting to infuse,
RBA

Hi Jim,

Just an observarion on a recipe typo.
The July /August cdition of Zymurgy has
a Widmer Hefeweizen Clone recipe. The 5-
gallon All-Grain recipe shows a total of four
5-ounce hop additions.

I doubt anyone would brew 5 gallons of
beer with 20 ounces of hops, but hey?

Otherwise, keep up the nice job!

Regards,
Bob Heinlein
Kennywood Brewing Supply

Hey Jim,

What happened to the two clone recipes
of yours in the July/August Zvmurgy?

1) No mashing or extract brewing sched-
ule whatsoever,

2) Completely wrong conversion to kg
(you are supposed to divide by 2.2 to go
from Ibs to kg not multiply like vou did).

3) The Widmer Hefewcizen recipe
calls for almost 14 Ib of grain for a 1.046
beer! (I believe that it should read 0.5 Ib
of Munich not 5.0 Ib especially since
vour incorrect kg equivalent would indi-
cate this).

Not very good editing for an editor-in-
chief. Can you post brewing instructions for
these two beers somewhere?

Jim Bentson

Dear Readers,

1 suppose I could add the half-dozen ather
e-mails we received pointing out the errors of
my ways in the July/August issue, bul in the
Interest of saving lrees, | won't.

And, I suppose I could say I was just testing
vou guys lo see if vou were reading our recipes.

Or, I could say I was just trving to generate
some letlers since the Dear Zymurgy cupboard
has been bare since I look over edilorship.

But the simple fact is: I screwed up. And I am
sorry. I'd say it won'l happen again, but we all
know that editing, like beer making, is not always
perfect. All we can do is swallow our mistakes
and move on to the next batch a bit more care-
furlly. The idea of posting corrections on Beertown
Is a good one. We'll see what the possibilities are.

Here are the recipes.

Widmer Hefeweizen Clone

Ingredients for 5-gallon batch (19 L)
All-Grain Recipe
4.5 b (2.04 kg) two-row pale malt
3.5 Ib(1.59 kg) malted wheat
0.5 1b (226 g) Munich Malt
3.0 oz (84 g) Crystal malt (40L)
0.5 oz (14 g) Tettnanger hops
(4.5% alpha acid) 60 minutes
0.5 oz (14 g) Cascade hops
(5.4% alpha acid) 45 minutes
0.5 oz (14 g) Cascade hops
(5.4% alpha acid) 30 minutes
0.5 oz (14 g) Cascade hops
(5.4% alpha acid) 10 minutes
Wyeast American Wheat yeast

* OG: 1.046
« IBU: 31.1
Single infusion mash at 152° F (677 C).
Ferment at 68 F (20° C) for one week.
Rack into secondary for one week and
package.

Extract Recipe
4.0 b (1.8 kg) Briess Brewers Gold
liquid malt extract
2.0 Ib (.9 kg) Briess Weizen malt extract
0.5 |b (226 g) Munich malt
3.0 oz (84 g) Crystal malt (40L)
0.5 oz (14 g) Tettnanger hops
(4.5% alpha acid) 60 minutes
0.5 oz (14 g) Cascade hops
(5.4% alpha acid) 45 minutes
0.5 oz (14 g) Cascade hops
(5.4% alpha acid) 30 minutes
0.5 oz (14 g) Cascade hops
(5.4% alpha acid) 10 minutes
Wyeast American Wheat yeast

* 0G: 1.046
+ [BU: 31.1

Steep grains in 5 gallons of 156° F (69°
C) water. Add extract and bring to a boil.
Ferment and package as for all-grain recipe.

Pete’'s Wicked Ale Clone

Ingredients for 5 U.S. gal (19 1)
All-Grain Recipe
7.0 1b (3.2 keg) two-row pale malt
(substitute six-row for historical
accuracy)
2.9 1b (1.3 kg) 60 L crystal malt
2.0 oz (56 g) chocolate malt
0.5 oz (14 g) Chinook (10.8% alpha)
45 minutes
1.0 o0z (28 g) Cascade (5.4% alpha)
15 minutes
0.5 o0z (14 g) Cascade (5.4% alpha)
at knockout

« (OG: 1,053 (13 °Plato)
« IBU: 30

Single infusion mash at 155° F (68° Q).

WWW BEERTOWN ORG
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Hobby Beverage Equcfument

The small batch equipment company

Fermenters
The MiniBrew (left) & Affordable Conical
Two brands - 5 Sizes - 6.5 to 40 gallons
Cost less than SS - Move the dead yeast not the
beer - No more hard to clean carboys - Use any
sanitizer - No secondary transfers - Heavy wall
construction - A major medical company uses
our plastic - Why not you?

Mash Lauter Tun

Holds up to 35 pounds of grain
Designed for 5 & 10 gallon recipe

Flat false bottom will not float or leak
RIMs and thermometer threads included
Designed from start as a mash lauter tun
Make your own extract for great flavors

EVERYTHING INCLUDED READY TO BREW

909-676-2337 or johni@mimbrew.com or www.minibrew.com

“Pigs" are perfect for one 5 gallon fermenter ¢ Patented self inflating Pressure Pouch
maintains carbonation and freshness = Perfect dispense without disturbing sediment ¢
Simple to use - Easy to carry - Fits in the “fridge” * Ideal for parties, picnics and holidays

uoin

pronpunced "coin”

401 Violet Street
Golden, CO 80401
Phone 3032798731

FAX 303+278=0833

I.‘El!'l\'Pll\,".i'(lII\

It’s time to try a

Party Pig

(sclfllal'a.'rSSLLl'izillg_]
r dispenser

Just PRESS, POUR & ENJOY!

Ferment at 68° F (20° C) for one week or until
final gravity of 1.012. Rack into secondary for
one week, or until clear, and package.

Extract Recipe
(for old school historic accuracy)
4.0 b (1.8 kg) Light Dry Malt Extract
2.9 Ib (1.3 kg) 60 L crystal malt
2.0 oz (56 g) chocolate malt
0.5 oz (14 g) Chinook (10.8% alpha)
45 minutes
1.0 o0z (28 g) Cascade (5.4% alpha)
15 minutes
0.5 o0z (14 g) Cascade (5.4% alpha)

at knockout

* 0G: 1.053 (13 “Plato)
« IBU: 30

Steep grains in 5 gallons of 156° I (69°
C) water. Add extract and bring to a boil.
Ferment and package as above.

Send your letters to “Dear Zymurgy,” P.0. Box 1069, Gresham,
OR 97030, fox (303) 447-2825 or e-muil jim@uaob.org. Hey
homebrewers! If you have o homebrew lubel that you would
like to see in our magazine, email it 10 kelli@aob.org.

A WORLD OF BEER IN JUST ONE PLACE!

450 BEERS * 30 MEADS
FINE WINES
50 WHOLE BEAN COFFEES
30 LLoosE LEAF TEAS

ORDER ONLINE
TODAY
LIQUIDSOLUTIONS.BIZ

f

N 866-286-9722
fl(} )] 503-524-9722

12162 SW Schols Fenry Rd
Selutions Tigard, OR 87223

IYMURGY SEPTEMBER/OCTOBER 2004
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HOMEBREW CLUBS

IRE KIDULICH

BY GARY GLASS

Beer Rush '04

eer, mead, food and costumes. It's the

best event homebrewing has to offer—
Club Night at the AHA National Home-
brewers Conference just keeps gelting bet-
ter! If you were there, you know what I
mean. If you weren't, start making plans
now to be in Baltimore next June! The huge
ballroom that housed Club Night was
packed with 635 homebrewers cager to sam-
ple from the 27 clubs signed up to serve
their finest brews and grub.

Beers available at Club Night ran the
gamul from your standard pale ales to Randy
Mosher’s Aunt Jemima's Maple Buckwheat
Ale that was pouring at the Chicago Beer
Society table. The Maltose Falcons of Wood-
land Hills, Calif. brought their multitap bar
(which includes two beer engines!) and were
serving up among their many flavors four
saisons—one for each season. They also had
a slot machine tap that poured only when
you hit the jackpot. Speaking of unusual
serving devices, the Southern Nevada Ale
Fermenters Union (SNAFU), one of the con-
ference’s host clubs, had a cactus that
poured beer and a papier-maché dog that uri-
nated chili pepper mead.

Oh mead, oh my! There were some truly
outstanding meads in the house. AHA direc-
tor Paul Gatza's tasly boysenberry mead was
flowing at the Hop Barley and the Alers
booth, where the soothing sounds of reggae
mixed with questions like “what kind of yeast
did you use for that strong ale?” Alers mem-
bers could easily be spotted as they all had
donned tie-dyed shirts, sunglasses and dread-
locks. The Great Northern Brewers of Anchor-
age, Alaska brought several varieties of mead
for their Club Night table. Former AHA Mead-
maker of the Year Steve Schmitt was kind
enough to pour me a sample. Pete “Beer
Dude” Ricks had an excellent dessert honey
mead along with a few other options at the
Arizona Society of Homebrewers booth.

2005 Baltimore Conference Committee Chair Les White (center) and the Germains
look forward to <rabs from Chesapeake Bay next June.

Among the food options, there was a
doppelbock ice cream at the SNAFU booth
that was getting rave reviews. Hop Barley
and the Alers brought along some jerk
chicken that fit in nicely with their Rasta
farian theme. The Frederick Original Ale
Makers (FOAM), one of the organizing

clubs of next year’'s conference in Balti-
more, showed off one of Maryland’s main
attractions with a delectable crab dish.
They also displayed their stylish foam crab
hats—I don’t know about vou, but | think
this is a fashion statement that is on the

verge of really taking off!

Reasonable Prices
Fast Service
Monthly Specials

ebrew.com

Extensive Selection of Products (and growing)
84 Recipe Packages (with more on the way)
Personal Attention to Your Brewing & Winemaking Needs

On-Line Discounts
Expert Advice
Monthly Newsletter

800-365-2739 order line
704-527-2337 help line
704-527-5070 fax line

Alternative Beverage
114-E Freeland Lane
Charlotte, NC 28217
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sk for the NEW

ctivator-

Pure Pitchable Yeast
rom

- yeast

PURE PITCHABLE YEAST

er's
Q"“ Ip,-_.__{_,

1.541.354.1335 www.wyeastlab.com
14 -

Smoked Schwarzbier

Ingredients for 5 U.S. gal (191) e |BU:30
* ABV:5.2%
1 con Coopers Light Malt Extroct

1.5 |b Coopers Light Dry Malt Exiract Steep grains in 1 gollon of 150° F water for 20
1.5 |b Weyermann Smoked Malt minutes. Remove grains and sparge with 1 gallon of
1.0 |b Corafa 170° F water. Stir in extract and bring fo a boil. Add
2.0 oz (56 g) Hallertaver, 4.5% alpha acid bittering hops and boil 40 minutes. Add 0.25 o0z
(60 min) Hallertauer. Boil 18 minutes and add 0.25 oz Haller-
0.25 oz (7 g) Hallertouer, 4.5% alpha ocid tver. Boil another 2 minutes then turn off burner.
(20 min) Pour into fermenter with enough cold water fo make
0.25 oz (7 g) Hallertaver, 4.5% clpho acid (2min) 5 gallons. When temperature is below 68° F, pitch
Wyeast 2308 Munich Lager Yeast or White  yeast and aerate well. Ferment at 50° F for two
Labs WLPB30 German Lager Yeast weeks or until fermentation is complete. Raise tem-
({180 ml measure) corn sugar for botiling ~ perature 1o 65° F for o two-doy diacetyl rest. Rack
the beer and age for a month a1 30° F. Prime with

Original specific gravity: 1.051 corn sugar and botile.

Final specific gravity: 1.012

L R Polils ..uvsciaaiow Club

LS e saloh P {5 RS RS Quality Ale and Fermentation Fraternity (QUAFF)
¢ M T e e M0 s ivveearviins Great Northern Brewers

e D Lot b e S RO Society of Akron Area Zymurgists (SAAZ)

[ e PR e | e e Saint Paul Homebrewers Club

S iy sl | 0] SRR R Urban Knaves of Grain

RSy e 7 L S .Ale & Lager Enthusiasts of Saskatchewan (ALES)
ST X[ ex ST s R SR Edmonton Homebrewers Guild

B e an e A i) e .Maltose Falcons

L0 ot e b280 e Lo s Bay Area Mashtronauts

W) assnsisnmei s i ey e L Kansas City Bier Meisters

I e A S e ey T ior Underground Brewers Club of Connecticut

1R, i, st | R IS Strange Brew Homebrew Club

(- R A - 58 sossnsssesananas Upstate New York Homebrewers Association

| P S A e e Southern Nevada Ale Fermenters Union (SNAFU)
15 sannsnienisnny U ORI £ Hop River Brewers

|74 ) e A s Prairie Homebrewing Companions

1600) covsmnirmnms BERS nsin s e Y Prime Time Brewers

1B o snissvaenioniod L e S R R Foam Rangers

1 RS S e e e s el Brewers United For Real Potables (BURP)

|1 et P 7 s R o Niogara Association of Homebrewers

<] 71 P WORRRNER R Sr B ad sa sy e Austin Zealots

U oL Rl et L . . .Fellowship of Oklahoma Ale Makers (FOAM)
ZUT) oo amsiarmimmisia ¢ LN TR .Arizona Society of Homebrewers

p 1) 3 (A S T Central Florida Homebrewers

y 1 ) 57 Y R . Foam on the Range

D) e sy v e RS R Society of Northeast Ohio Brewers (SNOBS)
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2004-2005 AHA Club-Only Competitions

Sponsored by Coopers Brew Products

In my book, the best food in the house
was at the Surf City Brewers booth. This
four-member San Diego, Calif. club was
offering samples of the best sausage I've ever
had—kielbasa and roasted garlic sausage.
To go with their homemade sausages. the
club had some beer mustards made [rom
scratch. These included a wit Dijon and
mustards made with Alaskan Smoked Porter
and Stone Arrogant Bastard. The helles they
had on draught was delicious as well.

Decked out in medieval costume and
guarding a castle that surrounded their booth,
Henderson, Nev.’s Harvest Moon Brewers
most definitely had the most elaborate pet-ups
of the event. Knights bedecked in homemade
chain mail and brandishing spears (I wonder
what the other hotel patrons thought of these
guys as they rode the elevator down to the
lobby thar night!) stood outside the castle
entrance sipping homebrew and describing the
finer details of authentic medieval dress. These
guys without a doubt eamed the award for the
best costumes/booth design at Club Night—the
prize for which was the pissing dog draught sys-
tem. | imagine it would make a great conver-
sation piece for the next time the in-laws visit!

Sowhat's your club planning for next year's
conference? Guess we'll find out in Baltimore.

2004 AHA Club of the Year

Being just a few hours’ drive from Las
Vegas, it's no surprise that Quality Ale and
Fermentation Fratemnity (QUAFF) had a large
contingent of members on hand for the AHA
National Homebrew Competition awards cer-
emony al the National Homebrewers Confer-
ence to lift the Homebrew Club of the Year tro-
phy up on stage for the fourth year in a row.
With a sizeable 64-point lead over the next
highest-ranking club going into the second

round of the National Homebrew Competi-
tion, it was going to be tough for anyone to
catch them. Then QUAFF member Jamil
Zainasheff, the 2004 Ninkasi Award Winner,
racked up an incredible six medals, earning
the club another 26 points on his own. Eight
other club members also took medals.

You would think that after winning the
Club of the Year title three years in a row, club
members would have thought to sit a little clos-
er Lo the stage. They definitely got their exer-
cise as they walked from the back of the ban-
quet hall to the stage 15 times before the whole
club came up to accept the Club of the Year
Award. By the time all the National Homebrew
Competition medals had been given out,
QUAFF had racked up 262 points and had a
92-point lead over the first runner-up.

That first runner-up club was the Great
Northern Brewers who moved up from the
number three spot in the 2003 competition.

HUGE Website —
www.morebeer.com

Absolutely Everything! For Home Brewing

Eeel

See www.heertown.org/homebrewing/schedule.html for complete schedule SRew

Month Style or Name Cat, #« Host

Sept/0ct Smoke-Flavored & Wood-Aged Beer ~ 22 Mountain Ale & Lager Tosters

Nov/Dec IPA 14 James River Brewers '

Jan/Feb  Irish Red Ale 9 MUGZ ornelius Keg
Mar/Apr Sour Beers 17 New York City Homebrewers Guild —coz Cha rger
May Extraci Beers ALL Hogtown Brewers

o p 101 Lo} g i il i o S « Portable, handheld

*Cafegory numbers rofor to the 2004 version of he BICP Guidelines, see www.bicp.org/stylacats0d fiml, « Charges 3 or 5-gal. kegs

* Uses low cost 12 gram non-
threaded CO, cartridges

» Eliminates the need for
cumbersome and costly
CO, tank & hoses

« Great for parties, picnics, or
on the boat

Only
*20.39 ...
" retail

Consumers / Retailers
Order Direct!

GEN -

innovations,/

Next was the Society of Akron Area Zymur-
gists (SAAZ) who improved upon their fourth
place finish in 2003,

The Ale
Saskatchewan (ALES) came in at an impres-
sive sixth place in the Club of the Year rankings
despite having all of their second-round entries

& Lager FEnthusiasts  of

Free Shipping On
Orders Over *49!

Newly redesigned website! Absolutely Everything! for Home Brewing and Beer Dispensing. Over 2500 products with phatos, in-
depth descriptions, and tons of how-to information. Weekly product releases, web-only specials, FAQ, and much, much more.

LIFE IS FULL OF TOUGH CHOICES, THESE ARE THE FUN ONES...
With 10 base frames and up to 20 options to choose from, any brewing dream can be realized!

Base Price
$1450

Base Price Base Price
$895 $1250

Base Price
$1750

1-800-528-4050 « Request Our Free 8o pg Color Catalog « wuwiw.morebeer.com

Please Call For Wholesale Inquiries
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rejected by LLS. Customs (what a nightmare!),
meaning all of their 134 points came from the
first round. Look out for this club next year
when their entries earn second-round points!
See the table in this column for all of the top-
ranking clubs in the 2003-2004 competition.

Beertown Club Locator

Help us keep our online ¢lub locator up-
to-date! Please check out your club’s listing
on www.beertown.org. Just select Homebrew
Clubs from the Locator drop down box on the
right side of the beertown pages. Homebrew
clubs are arranged alphabetically by city. If

your club is not listed, use the online form to
add it. You can also make corrections to list-
ed clubs or delete clubs that no longer exist
via the online form. Thanks for your help!

Extract Club-Only Competition

The AHA thanks Terrence Garland and
the Bluff City Brewers of Memphis, Tenn. for
hosting the Extract Club-Only Competition on
May 20. This competition covered all of the
BJCP beer categories. Entries were required to
have extract making up at least 50 percent of
the fermentables in the recipe. This was the
last of six competitions in the August to May

SABCO INDUSTRIES, ING

Homebrew Equipment

'Specialists’

Great Kegs !
‘Brand-New..
or 'Like-New'

.. and a KEG-FULL of great ideas too !

WWW.KEGS.COM

NORTHERR BREWER

Lom

100 billlon cells in 3hours  Seal Faucets
$5.75 $31.95

_l_ 1 %ﬁ\
/7 A

Sanke Couplers
Wyeast Activator Packs  Perlick Forward- 53995

( SINCE 1981')

Great Brew-Kettles §
__ like our popular
** 'Universal Kettle'

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

EMAIL: sabco@kegs.com
PHONE: 419-531-5347

Saint Paul, MN
1.800.681.2739
www.northernbrewer. com

Size Matters!

Our new 12,000 square-foot
warehouse means bigger
selection and better prices for
homebrewers everywhere:

* Over 80 kinds of domestic and
imported grain malts in bulk

» Lots of new beer kits
- Lots of new wine kits

Still with same-day shipping
for most orders!

2003-2004 cycle, with points going toward the
Homebrew Club of the Year trophy. Points are
awarded on a 12-8-4 basis for first, second and
third place in the club-only competitions. First,
second and third places in the first and sec
ond rounds of the AHA National Homebrew
Competition cam points on a 6-4-2 basis.

Of the 42 entries the winners were:

First Place

Francis Divilio, Ir. of Norman, Okla.
Representing the High Plains Draughters
with Mike's Saison

Second Place

James Paige of Houston, Texas
Representing the Foam Rangers with Qobie
Doobie, an American-style barleywine

Third Place

Terry Felton of Holland, N.Y.
Representing The Sultans of Swig with
Tannery Brick Dark, a schwarzbier

Congratulations to all of the winners, and
thanks to all of the club representative brew-
ers who entered!

Smoke-Flavored & Wood-Aged
Beers AHA Club-Only Competition
The October AHA Club-Only Competi-
tion is Smoke-Flavored & Wood-Aged Beers,
covering BICP Category 22 in the new 2004
BICP Style Guidelines. This competition is
hosted by Jay Adams and the Mountain Ale &
Lager Tasters of Black Mountain, N.C. One
entry of two bottles is accepted per AHA regis-
tered homebrew club. Entries require a $5
check made out to AHA and an entry/recipe
form and bottle 1D forms. More information on
the Club-Only Competitions and forms are
available at www.beertown.org.
Shipping Address:
Assembly Required
Attn: AHA COC
15071 Haywood Road
Hendersonville, NC 28791
Entries are due October 9, 2004. Judging
will be held October 21,2004. E-mail for

&_,/_' questions or those interested in judging is
Call or write for a free color OORE Melenlex. e
Stainless Ball Valves Chillzilla Counter-  catalog, goosepoint@ [‘-.LL ple )L net. ‘
from $13.25 flow Wort Chiller Gary Glass is project coordinator for the
$115.00 L
Association of Brewers. "
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TEAR HERE

DEAR PROFESSOR

TLLUSTRATION BY JOHN MARTIN

BY PROFESSOR

Feeling Bleachy
Dear Professor,

I recently read an article in a “major” wine
magazine about TCA (2,4,6 trichloranisole),
the chemical compound responsible for off fla-
vors in corky wines. It scems one of America's
largest wine producers has entire wineries that
are tainted with TCA. They suspect that chlo-
rine-based products that had been used to
clean the winery may be the culprit. “When
chlorine comes in contact with phenols and
mold, the combination can create TCA.”

Professor, could this ever be a problem
for beer makers who clean with bleach?
Could we be drinking “corky” beers and not
even know it? (It is harmless to humans,
by the way). Should we start smelling bottle
caps when the waiter opens our beer?

Signed,
Feeling Bleachy

Dear Feeling,

Corks will have their own microflora of
bacteria residing on their surface. Cork is also
an organic compound. The combination of
bleach with those particular conditions evi-
dently gives rise to “corky” wine characier.

Brewers who use bleach to sanitize are not
very likelv to get corky characters, but if there
is any residue of bleach thal ultimately comes
in contact with beer the resulting reactions
between chlorine bleach and organic com-
pounds give rise Lo flavors and aromas in beer
often described as chlorophenolic. It is remi-
niscent of plastic Band-Aid aroma.

I rinse my bottle caps in a bit of neutral spir-
Its like high alcohol cheap vodka or grain alco-
hol. This doesn’t require additional rinsing.

Hope this helps.

Quirky,
The Professor, Hb.D.

SURFEIT

Bumper Cropping Yeast
Dear Professor,

I have questions regarding the skimming
of top cropping yeast strains. First, how
much should be taken and how do you
measure that? I'm concerned that if too
much is taken it will affect the ongoing fer-
mentation, robbing it of proper yeast satu-
ration. Secondly, once collected does the
yeasl have to be stepped up again or can it
be pitched directly into another batch? I'm
intrigued with the concept of skimming
veast but would like to know more before
trying it.

Thanks,
Thom Tash

Dear Thom,
The amount of yeast you would need to
harvest to pitch into your next batch of ale

will not significantly affect the existing fer-
mentalion. So don’t worry about the amount.
All you will need s about a pint of skim-
mings. When to crop is dependent on the
strain of ale yeast and the temperalure you
are fermenting. Temperatures too cool will
drop the veast back into the ferment. Some
strains of yeast do not flocculate lo the lop
very consistently. If you have the right strain
of yeast and it is cropping at the surface (usu-
ally and only for a brief period of time; 24 to
48 hours) you will see not only foam at the
lop, bul also puddles of yveast forming among
the foam. This is the time to skim.

Use sanitized cquipment. Dipping
screen slrainers in sanitizing solution will
not sanitize the equipment. Woven melal
strainers need to be boiled in water. You
can use a large shallow stainless steel spoon
to skim as well. I don’t advise using wood-
en or plastic ulensils.

Place the skimmings in a sanitized
glass jur and place a fermentation lock
configuration on top. Do not seal the con-
tainer! The veast will settle out to the bot-
lom within a day. You can use il immedi-
ately or you can keep it al cool tempera-
tures for a few days and still use lo pitch
and expect vigorous activily.

Note that if you are skimming a stout and
pilch the veast into a pale ale, you will end up
with an amber ale. If you skim an India Pale
Ale and pitch the yeast into a mild ale, you
will end up with a somewhal more bitter mild
ale. Yeast will carry over some degree of color
and bitterness from the batch il has been har-
vested from.

This all being said, il is imperative thal
vour fermenting beer he pure of yeast and that
vou don’t expose the harvested yeast to bac-
teria or wild yeast.

Good luck and keep on skimming,
The Professor, Hb.D.

WWW BEERTOWN (IRC

LYMURGY SEPTEMEER/OCTOBER 2004

17



18

Beer Streams
Dear Professor,

Well, let me start off by saying that [ just
started kegging recently, so am still a novice
in regard to how to deal with kegs. Below lists
the events that occurred on March 20, 2004.

[ am on my way to a NCAA tourncy
party with my corny full of Return of Walter
Payton Tribute Coffee Stout. One thing |
realize is that I forgot my CO, tank—no big
deal, I thought. This being my first keg, 1
thought it would hold a constant pressure
and not need additional CO, to maintain the
levels inside. Well after about a half hour, |
successfully swayed the majority away from
the water that they were drinking (light beer)
and we were now in business. After about
seven Lo eight pours, there no longer was
pressure inside the corny, so two friends and
T went back to my place to get the CO, tank.

We are now back at the party with the
C0, tank. This is where the fun begins! Let
me start off by saying that I was at my
friend’s brother’s father-in-law’s house. The
man looks just like Uncle Junior from “The

" Sopranos.” We are in his beautifully fin-

ished basement with a nice pool table, bar,
ctc. The owner and his wife are playing
Texas Hold 'Em right around the corner.

It is now time to attach the CO, to the
corny. Now blame this on us not thinking or
on the Arrogant Bastard that I was drinking
(thanks Tony!) but we forgot to check out the
PSI gauge prior to attaching the €O, to the
tank. So without thinking, I turn on the gas,
and in aboul six seconds, CAH-BLAMMOW,
the tapper on the other side shoots off, and we
now have beer spraying in a stream over the
pool table. onto the wall on the other side and
all over the carpet. My friend Scott decides to
take one for the team, jumping in front of the
stream while | panick to turn off the gas.

So I turned off the gas, released all pres-
sure inside the corny and just looked at the
hell that was unleashed. Wow! I couldn’t
believe what I was seeing. We quickly got tow-
els and cleaned everything up. Somehow no
beer spraved on the pool table or the ceiling
tiles! Beer did get on the far wall, which was
cleaned up nicely, as well as the far ceiling,
which luckily was painted using a semi-gloss
paint. Damage control at its finest! Now dur-
ing this, the owners, who we could see play-
ing cards, didn’t even realize what was going

on! But wait, a scat cushion had some stout
on it! So the owner's daughter quickly placed
it in the wash. Well, 30 minutes later. the stain
is out, but the seams in the cover are now
destroyed! The daughter then takes the cover
upstairs, goes into a closet and begins hand-
sewing the cover! At this point, | wanted noth-
ing to dowith the keg. [ told my friend that we
were nol going to mess with this anymore.
However, the majority felt that they were being
teased, having only been able to try one glass
each of the Coffee Stout. We then took the keg
and C0, outside, properly dialed the regulator
and the rest was history!

Cheers,
Ryan Glover

Dear Ryan,
Holy smokes! Lesson learned—al a price.
And worth sharing with our readers.

Dialing for stout,
The Professor, Hb.D.

Crying over Soured Lambic
Hi Professor,

[ have a question | hope you can answer
concerning lambic beer. My brother made a
recipe for Lindemans Framboise from the
book Clone Brews. The problem is, it turned
real sour after six months of fermenting.
He tossed it out. Well, I made the same
recipe and it has fermented two months, but
I don’t want mine turning sour like his.
What can [ do differently to make this beer
a success?

Thanks,
R MAC

Dear R MAC,

I can’t tell if your brother is the problem,
or just the beer.

I've tasted really excellent results with
Charlie Papazian’s lambic style beers. Aboul
two years ago that rascal Charlie wrote about
it in Zymurgy (November/December 2001).
It was called Left Hand Kriek.

1 really can't tell vou what to do different-
Iy without knowing what both of vou did. But
I'll try to help. Generally Charlie tells me he
combines ale yeast with lambic cultures right
from the start. Then after about three to four

months he finds a good lambic beer someone
else has brewed and adds that culture. Suc-
cess is all about the cullures you introduce
to the beer and when you do it—thal's what
[ think. Controlling the temperature at vari-
ous stages also is critical. You don't want to
gel the ferment or storage too warm. You also
don’t want to introduce oxygen into the aging
brew. This will result in acetic acid (vinegar).

See the past Zymurgy article. It was a
pretty good one if I do say so myself. And the
resulling beer was the best homemade cher-
ry lambic I have ever tasted.

Sour beers can sometimes really mellow with
age. Too bad your brother threw his beer out!

Don't cry for me Lambicina,
The Professor, Hb.D.

California Common Water

Dear Professor,

Quite a few members of our local homebrew
club, the St. Louis Brews, are in the habit of
treating brewing water to better match the
regional variations needed for specific styles.
One style that we have been unable 1o find
accurate data on is "California Common.”
We were hoping that you might be able to
dig through the vast library at the Surfeit
Institute and give us the water specifics for
the classic version of this style that we love
so well.

Cheers,
Bob Beckmann

Dear Boh,

My colleague and expert witness to thou-
sands of brews, Ray Daniels, tells me there is
aboul a page worth of info in his bestselling
book, Designing Great Beers. He tells us that
generally the water should be soft with less
than 80 ppm of carbonale and a very small
amount of calcium sulfate (36 ppm calcium,
20 of sulfate). I'd say get the carbonate under
80 or so and then let her rip.

So vou heard the man...let ‘er rip,
The Professor, Hb.D.

Hey homebrewers! If you have o brewing-reloted question
for Professor Surfeit, send it to “Dear Professor,” PO Box
1679, Boulder (O 80306-1679; fox 303-447-2825; or
e-moil professor@aob.org. W
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BREW NEWS

BY JIM PARKER

Angel City Founder
Buys SoCal Brewing

ichael Bowe, two-time California

Homebrewer of the Year and founder
of Angel City Brewing, has purchased
Southern California Brewing Co. and plans
to merge the two companies.

Southern California Brewing was found-
ed in 1988 and features a German-made
brewhouse. Angel City was founded in 1997.

Besides the German-style Angel City
Lager, the brewery also produces the
award-winning Angel City Ale, a malty
amber ale, and Angel City Vitzen, a German
style hefeweizen fermented with a special
proprietary yeast from Germany.

Bowe plans to add Angel Ciry Dark, a
Munich dunkel style lager, an English style
India pale ale and Angel City Abbey, a Bel-
gian-stvle strong ale. He also plans to install
a bottling line capable of producing 12-
ounce and 22-ounce bottles and six-packs.

Angel City Brewing was featured in the
Fine Living Networks show about beer air-
ing this past June.

“I'm very excited about combining
Angel City Brewing and Southern Califor-
nia Brewing Co., and I know Southern
California beer consumers will benefit
from this marriage made in beer heaven,”

Bowe said.

Siebel Announces Scholarship Winner

John McGill of Bristol, Tenn. was announced as the winner of the Siebel Institute of Technology’s fifth annual 2004
Lallemand Scholarship af the American Homebrowers Association's National Homebrewers Conference in Las Vegas, Nev.

McGill, o brewer since 1968, in recent years created an all-stainless homebrewing system "that puts many brew-
pubs o shame." His enthusiosm for both the science and art of brewing “makes him an ideal candidate for the Condise
Course af the World Brewing Academy/Siebel Institute,” according to o Siebel press release.

The Lallemand Scholarship is awarded annually to o member of the American Homebrewers Association and indudes
full tuition to the fall WBA Concise Course of the Siebel Insfitute in Chicago (November 1-12, 2004), plus a stipend of

§1,000 1o assist with travel and accommodations.

The winner is drawn af random from entries submitted by members of the American Homebrewers Association ot
the National Homebrewers Conference each year. To find out more about the World Brewing Academy Concise

Course, visit the Web site ot www.siebelinstitute.com/course_desc/concise_tech.html. For more information on the
scholarship, go fo www.beertown.org/homebrewing/scholarship.himl.

Have You Hugged Your Yeast
Today?

Perhaps you missed out on the pet rock
fad, but you're not too late to get your very
own cuddly pet veast. Giant Microbes, a
Delaware company specializing in plush
doll representations of common microscop-
ic organisms, has released a yeast plush doll

called Beer and Bread.
The soft and fuzzy 5
inch yeast doll, com-
plete with two little
buds, joins a line-
up that includes

everything from

© 0
/ the common cold to
bad breath to the
Ebola virus. There is
even a Martian life microbe plush doll.
The Giant Microbes line was introduced
in 2002 and is targeted at patients, parents,
pediatricians and science buffs, Each of the
dolls comes with an image of the real
microbe and information about the microbe.
The Beer and Bread microbe costs $5.95.
For more information, or to order any Giant
microbe—from athlete's foot to flesh eating
virus—go o www.giantmicrobes.com.

Sexy Sounding Beer

It's not just a Pavlovian response—
knowing thal a tasty beer awaits—that gets
you excited when you hear the pop of the
top of a beer bottle and the gurgle and fizz
as it Is poured into a glass. Scientists say the
sound itself is tempting your taste buds.

German acoustics expert Friedrich Bluter
is advising brewers in that country on how
to make their beers more appealing to beer
lovers. Bluter runs Synotec, a company spe-
cializing in the analysis of product noise. He
says the sound of the bottle, glass and fizz
can make the taste buds ring.

Bluter believes that the design of a bottle
can make all the difference to the sound the
beer makes when poured, which the expert
believes can make the pouring of beer an
almost sexual experience for the drinker.
“The shorter the distance between bottle
belly and neck, the more harmonious and
more erotic the beer sounds when itis poured
out," Bluter told the Stiddeutsche Zeitung.

Bluter blames the less-than-crotic tones
of Bavarian wheat beer bortles for the slump
in those beers' sales. He says Kolsch has an
even less sexy sound. "If the brewers man-
age to generate deep, slow vibrations as
heard with the Czech Pilsner, their beer
could become even more successful."

Swedish Brewer Makes GM Beer

It may not be PC Europe, but a Swedish
brewer has produced a beer using a por-
tion of genetically modified com.

A consortium of the
world's largest biotech
companies led by Mon-
santo Co. helped fund
Kenth Persson’s new light
lager produced with the
usual hops and barley—
and a touch of genctical-

ly engineered corn.
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