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BY PAUL GATZA

IT'S THE BEER TALKING

The Neo-Prohibitionist

he battle over vour right to enjoy beer

has moved to the front burner., Anti
alcohol forces have merged the successful
lessons taught in the fight against the tobac-
co industry into an increasingly aggressive
campaign aimed al demonizing brewers and
purveyors of beer, wine and spirits, and
scaring consumers from making a healthy
beverage choice in a restaurant.

The Neo-Prohibitionists are extremely
well funded and organized. Heading up this
bunch is the Robert Wood Johnson Founda-
tion. The Foundation doled out over $46 mil-
lion in grants to institutions such as the Cen-
ter on Alcohol Marketing and Youth, the
American Medical Association, Leadership
to Keep Children Alcohol Free, the Center for
Science in the Public Interest and dozens of
universities. Columbia and Georgetown Uni-
versities pulled in over $15 million between
them last year in anti-alcohol grants. With
that sort of funding, do you think these insti-
turions are going to risk the revenue stream
by coming out with balanced information?

Mothers Against Drunk Driving (MADD)
has a $45 million annual budget. MADD was
founded by Candy Lightner in 1980. Lightner
was driven out of the organization when the
agenda morphed. Her view of MADD is quot-
ed as, “It has become far more Neo-I'rohibi-
tionist than I ever wanted or envisioned. I didn’t
start MADD to deal with alcohol. | started
MADD 1o deal with the issue of drunk dri-
ving.” MADD continues its progress toward
moving the legal BAC level for driving to zero.
Nearly all states have adopted .08, A propos-
al in Utah earlier this year was to move the
limit to .05 if one or more children are in the
car. Six years ago, MADD added the plank of
stopping underage drinking to its platform.

A doctor in Pennsylvania recently turned
in medical records to a judge upon learning
that his patient was a drinker. The patient
came in to discuss whar he thought was an

Landscape

irregular heartbeat. The doctor felt that his

admission of drinking a six-pack of beer a
day made him a danger on the roadways,
even though he had no knowledpe of
whether his patient drank at home or before
driving. The state of 'ennsylvania suspend-
ed the driver's license, without catching him
in the act of driving under the influence for
the past 23 years. So much for patient-doc-
tor confidentiality. Do we really want a sys-
tem where patients have to hide important
medical information from doctors?

One recent billboard attempted to link
alcohol to hard drugs by showing a syringe
and needle projecting from each end of a
beer bottle with the caption “It's Only Beer.”

Current Neo-Prohibitionist Fronts
of Attack

Robert Wood Johnson Foundation's
Marin Institute and the Pacific Institute have
their four “P's” in the anti-alcohol agenda:

Place: Less access and localions to pur
chase alcohol.

Promotion: No outdoor or even window
advertising of alcoholic beverages and
more restrictive labeling requirements and
extensive limitations on where advertising
can be placed. Reducing drink specials.
Increasing counter-ads paid for by tax dol
lars or foundation dollars.

Product: No screw top wine bottles and
no flavored mall beverages.

Price: Raise prices through more taxes with
a goal of a 150-percent increase in beer
prices.

Former football coach and current
Nebraska Representative Tom Osborne has
introduced a House resolution to end all
alcohol advertising during collegiate sports
broadcasts, even though 88 percent of those
who watch college football and 87 percent
of those that watch college basketball are 21
or older. The Beer Institute recently adopted

anew voluntary standard for beer advertising,
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that it would only be shown during programs
or at times when at least 70 percent of the
viewing audience is over 21 based on the
Nielsen Media Research ratings.

Back to tobacco. The tactic lawyers had
the most success with in taking on the tobac-
co industry was the claim that their products
are marketed to those underage, using Joe
Camel as their poster mammal. This appears
to be the most active front for Neo-Prohibi-
tionists as well. There are currently lawsuits
in 10 states mostly on the argument that
alcohol is being marketed to youths.

Stats and Public Perception

The number of annual drunk driving
fatalities dropped 31 percent from 1982 to
2003 and 3 percent from 2002 to 2003 (yet
63 percent of Americans believe that drunk
driving has increased) even though the num-
ber of vehicle miles driven has skyrocketed
over 20 years.

The percentage of college freshmen that

report drinking alcohol on occasion or fre-
quently dropped from 74 percent in 1982
to 46 percent in 2002. The percentage of
high school seniors who report drinking

Eornelius Keg
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= Uses low cost 12 gram non-
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* Eliminates the need for
cumbersome and costly
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= Great for parties, picnics, or
on the boat

Only

szn.ag retail

Consumers / Retailers
Order Direct!
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alcohol on occasion or frequently dropped
from 70 percent in 1982 to 49 percent in
2002. Seventy-five percent of Americans
believe it has increased.

Nineteen percent of Americans believe
Prohibition should be reinstated, and 78
percent do not believe Prohibition should
be reinstated.

In 2001 the U.S government spent over $2
billion in programs to reduce alcohol sales.

The Web site www.beerservesameri-
ca.org details the enormous economic con-
tribution of the beer industry to the United
States. The beer industry pays $27 billion in
taxes. The industry employs 1,662,800 peo-
ple and pays over $47 billion in wages. The
beer industry is responsible for creating over
$144 billion in economic impact.

Defense of the Beer Industry
Against Anti-Alcohol Attacks

There is a growing sentiment among
brewers, wholesalers and retailer organiza-
tions that the time has come to go on the
offensive against anti-alcohol forces that are
affecting the beer industry. A couple of years
ago the sentiment was not to engage groups
such as MADD in public debate because it
drew more attention o the negative side of
alcohol, and the belief that facts lose in the
public debate to emotion.

The strategy to defend the beer industry
against Neo-Prohibition attacks is led by the
Beer Institute and the National Beer Whole-
salers Association (NBWA). The Beer Insti-
tute is the lobbying arm of the major brew-
ers, and the NBWA is an extremely power-
ful group with a well-funded political action
committee. The Association of Brewers is in
regular contact with these groups. The strat-
egy developed by these organizations is to:

e Use common language to define the
attackers—Neo-Prohibitionists.

» Monitor their activities and positively
respond to attacks through national
groups.

» Do not compromise with these groups,
and do not get into arguments about
numbers, as much of the research is
biased and based on bogus assumptions.

« Positively promote the health benefits of
moderate consumption of beer.

« Dositively promote the beauty of beer
and food.

» Focus on the economic impact of the beer
industry.

» Maintain strong responsible drinking pro-
grams.

* Be involved with the local community.

The change in approach is based on slate-
ments and actions from anti-alcohol groups
that show their true agenda to be one of a new
Prohibition. Prohibition failed miserably years
ago and led to increases in crime, contributed
to a drag on the economy and made outlaws
avernight of otherwise law-abiding citizens.

This issue should not be seen as some-
thing that may affect beer businesses in the
future—it is here now. Brewpubs are selling
less beer on average and have done so cach
of the past six years. As more states drop the
legal drinking and driving limit to .08 to retain
federal highway funds, fewer people are in
brewpubs and restaurants because they are
afraid to have one, two or three beers and risk
being pulled over. These citizens are not afraid
to have thar second or third beer because they
fear being alcohol impaired; they are passing
up on that beer because they fear being arrest-
ed and going through the hassle of jail, court,
class and license restrictions.

Even the National Highway Traffic Safe-
ty Administration has found that the real
public safety problems with drinking and dri-
ving are with hard-core drinkers and repeat
offenders. No laws are going to change those
behaviors, vet responsible drinkers are the
ones who make their dining decisions in fear.

Interestingly, none of the grants funded by
the Robert Wood Johnson Foundation were
related to health effects of alcohol on the
human body. Dozens of university studies and
public health surveys have found that moder-
ate consumption of beer can reduce the risk of
stroke, heart attack, osteoporosis in women,
reduction of free radicals in the blood stream
(a benefit not shared by wine), stress reduction
and defense against certain cancers. Moderate
drinkers are healthier than non-drinkers. These
studies were not conclusion-oriented works
funded by pressure groups; instead they are
based on extensive research data.

Some people would be better served to
relax, not worry and have a homebrew. The
battle is underway, and we won't let them
take your beer.

Paul Gatza is director of the American
Homebrewers Association. g
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EDITORS DESK
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BY JIM PARKER

Time for Hoppy Hour

s [ write this column here in my

home base of Oregon, the hop har-
vest has just begun. Just an hour south of
my office, in towns like Hubbard, St. Paul
and Mt. Angel, the towering hop vines are
packed with fragranl green cones. Who
knows, some of them may make il into
the beer you drink—or better yet, the
beer you brew.

But how will you describe thar beer
when presenting it to friends? Just call-
ing a beer "hoppy” doesn't do it justice
when there are so many wonderful and
amazing flavors and aromas that hops
impart.

Finding a new vocabulary for describ-
ing hop [lavor and aroma is the idea
behind our cover story this issue. Follow-
ing up on an idea first presented by Ray
Daniels, I am asking for your help in start-
ing a hop flavor and aroma survey. We
will start this year with three hops gener-
ally described as “citrusy” and try to fur-
ther pin down just which citrus fruits they
evoke, as well as any other aroma and fla-
vor characteristics they may have.

If this first test run is successful, we can
make this an annual event and work our
way through the rest of the hop catalogue.
I lay out the plan on page 20.

Our panel of judging experts helps vou
calibrate your palates to hoppy beers by
judging Victory Hop Devil and Rogue Bru-
tal Bitter on page 49.

Conducting experiments like the hop
profiling survey I propose is a great way
to build club unity and learn more about
beer and brewing. Paul Ogg and his fel-
low brewers in lowa conducted another
experiment Lo see how changing differ-
ent variables affected their beer. He
chronicles the lessons learned in their
“beer tinkering” experiment in the Club
Collaboration feature on Page 28.

But how will you describe

that beer when presenting it
to friends? Just calling a beer
“hoppy” doesn’t do it justice
when there are so many won-
derful and amazing flavors

and aromas that hops impart.

Joseph Ailstrup is definitely a tinkerer,
and a thrifty one at that. After reading
Randy Mosher's description of his Bucka-
pound Brewery, Ailstrup went one berter
and constructed his own half-buckapound
brewery. Read all about it on page 38.

Speaking of experimentation, the fine
folks at Quality Ale and Fermentation Fra-
ternity (QUAFF) may have won more
medals in the National Homebrew Com-
petition than any other club, but with their

Prison Brew competition, these brewers
proved they know how to put the “ew” in
brew. It was my dubious “honor” to help
judge that competition in Las Vegas. I tell
my tale of woe on page 42.

On a much happier note, Abram Gold-
man-Armstrong had nothing but great
beers when he trekked to Dusseldorf in
search of the ultimate Alt. He kicks off a
new recurring feature this month, "Beer
Ventures,” with his story of the sights,
sounds and most important, tastes of
Dusseldorf. And for those who can't fol-
low in his footsteps, he provides a recipe
to make your own Alt. See page 24,

Greg Kitsock tells about a brewer who
took advantage of the return of Brood X
cicadas to brew CicadAle on page 34.

In “Try This at Home,” Amahl Turczyn
Scheppach tells you how to care for your
mother—vinegar mother, that is—on
page 45.

In our Last Drop column on page 64,
Kent Fletcher tells how he rose to the chal-
lenge of creating a slot machine that dis-
pensed homebrew for Club Night at the
National Homebrew Conference.

The next time you pick up Zymurgy,
in January, it will look quite different
than the magazine in your hands now.
Many of you have already noticed the
magazine getting more colorful and the
paper seeming thicker and brighter. That
is the result of a new printer that is pro-
ducing a better quality magazine for
even less money.

In addirtion to the new printer, we
have been working for more than a year
on a redesign of Zymurgy. Extreme
makeovers seem to be all the rage these
days, but our redesign isn't prompted by
boredom. Our goal is to make the mag-
azine not only better looking, but more
relevant and useful.

IYMURGY NOVEMBER/DECEMBER 2004



Look for more and shorter features—
because who has time to wade through long
stories when it's time to brew? Look for
more information on brewing techniques
and tricks, gadgets to make vour brew go
easier and more stories about making beer

and brewing part of your lifestyle.

GRABIOY

AN"“;OMEM REWIN

AMERICAN HOMEBREWERS
H A FRIEND TO

TEAC

We will introduce you to more of your
fellow brewers and maybe share a joke or
lwo you can tell at the next homebrew
club meeting. And we will tell you where
you can go to find oul more information
on the Web 1o supplement what you find
in the magazine.

Saint Paul, MN

1.800.681.2739
www.northernbrewer.com
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In the past few issues, we have given
some sneak previews of some of the new
features we are adding to the magazine.
Try This At Home is a chance for you to
share your expertise in making hand-
crafted food and beverages. Beer Ven-
tures, this issue focusing on Dusseldorf,
is a chance for you Lo share your travels.
In lanuary, look for “You've Got To Drink
This,” a chance for you to share your
favorite commercial beers, and “Mashing
In With,”
ers, We've even talked Ray Daniels into

featuring profiles of homebrew-

dusting off his keyboard and contributing
a new column.

I have always said that sitting down
with a publication (whether newspaper
or magazine) should be like sitting down
for a chat with an old friend: you should
always learn a little and laugh a little
and come away glad you spent the time
together.

As always, if there is any way we can
make vour time spent with Zymurgy more
enjoyable or informational, drop me a line at
jim@aob.org,

Jim Parker is editor-in-chief of Zymurgy.

ASSOCIATION 6TH ANNUAL
HOMEREW DAY

NOVEMBER 6, 2004
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_ DEAR ZYMURGY

OUR READERS

Judging vs. Drinking
Dear Zymurgy,

The “judging” of Sierra Nevada Pale Ale
and Anchor Steam in the July/August issuc

by your panel of experts brought home to
me again the problem with beer categories
and style guidelines. Beer is real. Styles are
abstractions. Such things are [ine for con-
tests, but hardly in my mind when 1 taste
beer. I found it weird that these beers were
not simply tasted but evaluated against an
idealized version of themselves.

Good fortune allowed me to sample
dozens of the so-called cask ales in England
and Wales one summer. They were called
by every name: ale, light ale, mild, gold. pale
ale, premium, bitter, best bitter, special bit-
ter or sometimes just given fanciful titles and
the abv. The notion of style was not nearly
as important as it seems here in the States.
Nonetheless, the beer was consistently
interesting and delicious, and the emphasis
on freshness and quality (and pleasing the
drinker) was obvious.

When I'm sitting in a brewpub, Twant beer
that is satisfying and memorable. [ don't need
to know that the beer is “supposed” to be an
“authentic” Bavarian Hefe-Whalever or that
it has the “right” OG and IBUs for a Whatev-
er-PA. That is not why I am drinking it!

If I don't like that one, I'll try the next tap
handle down. I'll keep going until T find a
brew that makes me want to have another,

Cheers,
Mark C. O’Connor

Dear Mark,

Our “Commercial Calibration” is meant as
a tool to help beer judges—and would-be beer
judges— test their palates agains! recognized
experts. There is a big difference between
“drinking” a beer for enjoyment and "judg-

ing" in a competition, as you point oul.

With “Commercial Calibration,” we are
hoping to spark inlerest in would-be judges to
try their hand at evaluating beers against a
given style and perhaps get involved in judg-
ing homebrew at their local level.

When it comes to drinking for enjoyment,
I I lake a

drink and il makes me wiggle, I'm definitely

1 always use the “Wiggle Scale’

having another. Starting in the [anuary/Feb-
ruary issue, look for “You've Got To Drink
This,” a place for readers to share their “wig-
gle beers.” If you've had a commercial beer
lately thal you Jjust have to tell the world
about, send your descriplion, in 150 words or
less, to jim@aob.org.

—Ed.

Seeing Into the Future
Dear Zymurgy,

If I had a complaint with the organiza-
tion, it would be thal competitions are
announced too late. T would like Lo see it at
least six months ahead of time.

You are looking for something differ-
ent? Try cheese making and wurst mak-
ing. These are the things that keep me
up at night.

Beer is actually quite simple, or eternal-

ly complicaled, is it not?

Wok belly in California,
Cindy Grider

Dear Cindy,

As part of the redesign of Zymurgy we will
be launching in January, we will be reorga-
nizing how we present our calendar—sepa-
rating competitions from events—and thal
should allow us to stretch oul and list com-
pelitions that are further into the fulure. You
can always check our online calendar at
www.beertown.orgflhomebrewing/events.asp
for future events. We have homebrew compe

Litions listed through July 2005 on there now.

As for cheese making and sausage mak-
ing, we already have writers working on those
very subjects for our “Try This at Home" col-
umn. All of which is not going to help me
shrink this wok belly. Stay tuned.

—FEd.

Send your letters to Dear Zymurgy, P.0 Box 1069, Gresham,
OR 97030, fax 303-447-2825 or e-mail Jin@aab.org. Hey
homebrewers! If you have a homebrew label that you would
like 1o see in our magazine, send it 1o Kelli McPhail, Magozine
Art Director, Associafion of Brewers, PO Box 1679, Boulder (0
80306 or e-mail it o Kelli@aob.org. "

BEERFRIDGE-KUS

These beerfridge-kus were composed
by future homebrewer Adrienne
Prentice and submitted by her dad,
Greg.

and | park | bariey

e Tsweer oL | ronsa e
[y | towe_recine |

refreshing taste you | enjoy
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Www BEERTOWN

IYMURGY MOVEMBES ECEMBER 2004



10

THE BEVERAGE PEOPLE
Home Brewing and
Winemaking Supplier

WELCOME TO THE
ONLY HOBBY THAT
PAYS FOR ITSELF!

The Beverage Peaple is a family
owned and operated retail,
mailorder and NOW internet
supply firm with over 25 years
experience teaching home wine
and beer making to people like
yourself. 'We bring you both
products and information, at
prices that compete with any
nationwide mailorder firm.
And we have a free shipping
program that will work for you.

Try out any of our newest
ingredient kits: Cream Ale,
Honey Wheat or Oatmeal Stout
or give your hobby a twist
and turn to winemaking. We
have a full 24 page catalog for
winemakers as well as our 32
page catulog for brewers and
meadmakers.

 Want to understand your
e brewing better?

Check out the most recommended book for both beginning and
advanced brewers alike. Whether you want short, clear instructions for
your first brew or the details for how and why on your fiftieth, How To
Brew will guide you to a better beer.

And to make your brewing calculations easier,the Home Brewing Recipe
Calculator will quickly determine the recipe gravity from different malts
and extracts. It can also calculate IBUs from different hop additions, for
any batch size of 5-12 gallons. It’s like having a computer in your pocket.

How To Brew and the HBRC are available at fine
homebrewing shops everywhere. = .

-

Come see us at:
840 Piner Rd. #14 Santa Rosa,
cA
Call us toll free for orders:
800 544 1867
Advice calls:
707 544 2520

Open: 1}u.’.rday-Frfda_v 10:00
- 5:30
and Saturday 10:00 - 5:00
Also open Mondays: August
through December

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

Quoin

pronounced “coin”
401 Violet Street
Golden, CO 80401
Phone 303=279+8731
FAX 303+278+0)833
partypig.com

It’s time to try a

Party Pig’
(self-pressurizing)
r dispenser

Just PRESS, POUR & ENJOY!

IYMURGY NOVEMBER/DECEMEBER voos




BY GARY GLASS

_HOMEBREW CLUBS

Hawaiian Homebrewers
Make Headlines

HA of the Year

“Rocket” Rod Romanak of Kailua-

Homebrewer

Kona, Hawaii, managed to pique the inter-
est of West Hawaii Today, a local newspa-
per, with a press release describing his
best-of-show win at the 2004 AHA Nation-
al Homebrew Competition. The paper senl
reporter Travis Loop to meel with the
Kona Coast Barley Boys, Romanak's
homebrew club, to see what Hawaiian
homebrewing was all about

The Barley Boys happily introduced
Loop to the world of homebrew with Pilsen-
ers, slouts, porters and IPAs.

The club certainly knows how to make
porter, having taken two of the three medals
awarded in the porter category at the 2004
NHC (Romanak won the gold medal and
Mike Dahler took the bronze). Romanak's
robust porter netted him the Homebrewer of
the Year crown.

Romanak’s award-winning porter also
caught the attention of the folks at Kona
Brewing Co., which is planning to brew a
special batch of the beer 1o offer at their
pubs in Kailua-Kona and Oahu.

ALES Ale Brewed at Bushwakker

Speaking of NHC-winning beers being
professionally brewed, Ale and Lager Enthu-
siasts (ALES) member Kelly Deis joined
Bushwakker Brewpub brewer David Rudge
to brew up a batch of his award-winning
Deisbrau Rauchbier. Deis’s smoked beer
won best-of-show in the Canadian qualify-
ing competition for the AHA National
Homebrew Competition. The commercial
version of his beer went on tap at Bush-
wakker on September 18. If you happen to
find yourself in Regina, stop by—maybe
they'll still have some left.

Both the ALES club and the Bush-
wakker Brewpub are based in Regina,
Saskatchewan,

w BEE®R

W

Comrades in Brew

Anyone who attended the awards ban-
quet at the 2003 National Homebrewers
Conference in Chicago knows who Pete
Devaris is. Devaris was the sole representa-

tive of the Great Northern Brewers of

Anchorage, Alaska at the banquet. Devaris
wis up on stage 10 times to accepr medals
on behalfl of Great Northern Brewers mem-
bers, including three of his own.

Tom Kelly of the Quality Ales and Fer-
mentation Fraternity of San Diego noticed.

2004-2005 Club-Only Competition Standings
after 1 of 6 Competitions

Romk ............Points .............Club
e s++veeeveses.. Homebrewing Order of Pagosa Springs

SN i e A s+++sevevanan... Oriental Region Brewing Society
sessneneeennd il Space Coast Association for the Advancement

of Zymurgy

LN -

-

2004-2005 AHA Club-Only Competitions
Sponsored by Coopers Brew Products

See www.beertown.org/homebrewing /schedule.html for complete schedule

Month Style or Name Cat. #x Host

October Smoke-Flavored Beer 22 Mountain Ale & Lager Tasters
November  IPA 14 James River Brewers

January Irish Red Ale 9 MUGZ

Mar/Apr Sour Beers 17 New York City Homebrewers Guild
May Extract Beers 1-23 Hoglown Brewers

(Extrut must make up more han 50% fermentables.)

“Sea new 2004 BICP Style Guidelnes of www big.org

Vineh Dol nf Sar7his o -
FAUST Y01 0T LAt OTINCUSROETEVISIAE

, o, ma

LULY DU p 21kl > T 2

\"'.;;,...._ |
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American IPA

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

can Coopers India Pale Ale

Ib (1.81 kg) Coopers Light Dry Malt Extract
oz. (28 g) Chinook, 13.0% alpha acid
(60 min)

oz. (14 g) Cascade 5.75% alpha acid
(20 min)

oz. (14 g) Cascade 5.75% alpha ocid
(15 min)

oz. (14 g) Cascade 5.75% alpha ocid
(10 min)

oz. (14 g) Cascade 5.75% olpha acid
(5 min)

oz. (14 g) Coscade 5.75% olpha acid
(0 min)

oz. (28 g) Centennial 10.5% alpha acid
(dry hop) Wyeast 1056 American Ale
Yeast or White Labs WLP0O1 California
Ale Yeast

C (180 ml measure) corn sugar
for botiling

He was planning a camping Lrip 1o Denali
National Park in Alaska with some friends.
As the sole homebrewer in the group, Kelly
rightfully took it upon himself to acquire
beer for the trip. He and his wife Peggy
introduced themselves to Devaris, figuring
he'd be able to help them locate good beer
for their trip.

The morning after Tom and Peggy
arrived in Anchorage, they met Devaris al
his house. To their surprise, Devaris had a
5-gallon keg and two 3-gallon kegs filled
with beer from local breweries waiting for
them. The happy campers “kept toasting the
wonderful hospitality that Pete had shown.”
says Tom.

It's that kind of camaraderie among
homebrewers that brings us together in
clubs. It's why homebrewers keep com-
ing back to the AHA National Home-
brew Conference to see all the friends
they've made at past conferences. It's
why when a stranger tells you he or she
is a homebrewer, more likely than not

| -

IYMURGY NMOVEMBER/DECEMBER 2004

* Original specific gravity: 1.062
* Final specific gravity: 1.012

* |BU: 53.2

o ABV: 6.6%

Bring 2 gallons of water fo a boil, remove from
heat and sfir in extract, Bring back to a boil and add
Chinook hops. Boil 40 minutes then odd 0.5 oz Cascode
every five minutes until  total bol time of 60 minutes
is reached. Pour into fermenter with enough cold water
to make 5 gallons. When temperature is below 68°F,
pitch yeast and aerate well. Ferment at 68" F for two
weeks or until fermentation is complete. Rack the beer
10 secondary with dry hops. After one week, prime with
corn sugar and bottle.

they’ll become an instant friend. To use
the words of Bill Pfeiffer, “Man, 1 love
this hobby."

Beertown Club Locator

Help us keep our online club locator
up-to-date! Please check out your club’s
listing on www.beertown.org. Select
Homebrew Clubs from the Locator drop
down box on the right side of the beertown
pages. 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 listed clubs or delete clubs
that no longer exist via the online form.
Thanks for your help!

Wheat Beer Club-Only Competition

The AHA thanks Steve Cook, Drew
Beechum and the Maltose Falcons of Wood-
land Hills, Calif. for hosting the Wheat Beer
Club-Only Competition August 27, 2004.
This competition covered Category 17,
Wheat Beer, of the BJCP style guidelines.

This was the first of six competitions in the
August to May 2004-2005 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
¢lub-only competitions. First, second and
third places in the first and second rounds of
the AHA National Homebrew Competition
earn points on a 6-4-2 basis.

Of 43 entries, the winners were:

First Place

John Eustis of Pagosa Springs, Colo., rep-
resenting the Homebrewing Order of Pagosa
Springs with a Bavarian Hefeweizen.

Second Place

Greggory Bergquist of New Bern, N.C., rep-
resenting the Oriental Region Brewing Soci-
ety with a Weizenbock.

Third Place

Patrick Payne of Palm Bay, Fla., representing
the Space Coast Association for the Advance-
ment of Zymurgy with a Weizenbock.

Congratulations to all of the winners,
and thanks to all of the club representative
brewers who entered!

IPA AHA Club-Only Competition

The November/December AHA Club
Only Competition is IPA, covering Catego-
ry 14 of the new 2004 BJCP Style Guide
lines. This competition is hosted by Stasi
York and the James River Brewers of Rich-
mond, Va. One entry of two bottles is
accepted per AHA registered homebrew
club. Entries require a §5 check made out
to AHA and an entry/recipe form and bot-
tle 1D forms. More information on the
Club-Only Competitions and forms are
available at www.beertown.org.
Shipping Address:
The WeekEnd Brewer
4205 West Hundred Rd
Chester, VA 23831

Entries are due November 5, 2004. Judg-
ing will be held November 13, 2004. E-mail
for questions or those interested in judging
is stasivork@hotmail.com.

Gary Glass is project coordinator for the
Association of Brewers. ¥
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CALENDAR

AMERICAN

OCTOBER

23

30

Queecn of Beer Women's Home-
brew Competition. Placerville,
CA. BJCP SCP. Sponsored by
Hangtown Association of Zymurgy
Enthusiasts (HAZE). Open to all
non-commercial, homebrewed
beer and meads produced by per-
soms of female gender. All 28 of the
new 2004 BJCP style catepories
open for entry. All beer entries will
be accepted at the Wine Smith in
Placerville, CA. Entry Deadline:
1(V/1-10/16. Fee: 56, Contact: Steve
Seeley, Phone: 530-676-2237, E-
mail: QUB@HAZEclub.org Web:
www. hazeclub.orgQOB/QOB. himl

Spooky Brew Review 2004.
Bolingbrook, IL. AHA/BJCP SCP.
Competition will judge against the
2004 BICP style guidelines and
will include two additional cate
gories: Spooky Brew and Smashed
Pumpkin. Details and entry forms
will be posted 1o the Chicago Beer
Society Web site. Contact: Joe
Preiser, Phone: 630-285-7688, E-
mail:  joe@chibeer.org  Web:
www.chibeer.org

NOVEMBER

6

9th Annual Knickerbocker
Battle of the Brews. Albany,
NY. AHA/BJCP SCP. Sponsored
by Saratoga ThoroughBrews. ar-
licipating event for NYS Home-
brewer of the Year. One winner's
entry will be brewed by George
DePiro at the C.H. Evans Brewing
Co. Entry Deadline: 10/22-10/29.
Fee: $6. Contact: Reed Antis,
Phone: 518-793-9654, E-mail:
reedmary@capital.net  Web:
www.moonbrew.com/kbotb/

AHA Teach a Friend to Home-
brew Day. An international
event to introduce people to the
homebrewing hobby and estab-
lish relationships with local
homebrew supply shops. Each
year on the first Saturday in
November, homebrewers around
the world are encouraged to invite
non-brewing and brewing friends
and family to celebrate Teach a
Friend to Homebrew Day and
brew a batch of beer together.
Contact: Gary Glass, Phone: 888-
U-CAN-BREW, 303-447-0816 x
121, Fax: 303-447-2825, E-mail:
gary@aob,org Web: www.beer-
town.org/evenisteach/index.ml
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HOMEBREWERS

THIRSTY 2004 Homebrew
Classic. lowa City, IA.
AHA/BICP SCP. Sponsored by
THIRSTY and Millstream Brewing
Company. Judging and awards
ceremony al Millstream Brewing
in Amana, lowa. Contact: Susan
Walsh, Phone: 319-337-5742, F
mail: susan-walsh@uiowa.edu
Web: htp://home.mchsi.com-
/~thirsty

2004 Oktobersbest Zinzinnati
Competition. Cincinnati, OH.
AHA/BJCP SCP. Competition
is open 1o all styles except mead,
cider, sake, etc. (style categories
24, 25, 26, 27 and 28). Awards
presented for first, second and
third place in each flight. Special
awards [or BOS and for Best
Judged Beer in Categories 3 and
4! Fee: $6 for 1st, $4 for each
additional. Contact: David Rice.
Phone: 513-821-9106, E-mail:
david_rice@cinfin.com Web:
www.maltinfusers.org

Foam On The Range "New
Guidelines!" Denver, (O.
AHA/BJCP SCP. Sponsoring
club: Foam On The Range. This
competition will be using the new
BICP beer style guidelines. We will
have prizes, Best of Show prizes,
and Best of New Styles prizes. Two
bottles per entry with one entry
form per entry and one label rub-
ber-banded on each bottle. Entry
Deadline: 10/26-11/3. Fee: $5.
Contact: Tom Gardner, Phone:
303-863-0209, E-mail: tomagard-
ner@cs.com Web: www.foamon-
therange.org

EOSSILS Homebrew Porter
Competition. New Albany, IN.
BJCP SCP. Contact: Ed Tash,
Phone: 812-945-8122, E-mail:
tushfam@aol.com Web: www.fos-
sils.orp/

Land of the Muddy Waters
Homebrew Competition. Bet-
tendorf. 1A. AHA/BICP SCP.
Sponsored by MUGZ. One of the
final competitions for the Mid-
west Homebrewer of the Year.
Accepting all beers, ciders and
mead. Fee: $7. Contact: Steve
Slach, Phone: 563-332-3008, E-
mail: lotmw@mugz.org Web:
\\-\\'\\'.mugz.orp,

ASSOCIATION

AMERICAN

_TIO

« NOVEMBER 2003 »
Orchid Isle Holidoy Bosh Homebrew Competition, 53 eniries— Diki Short, Chad
esworth, Earl Nakashima and Brian Watonabe of Hilo, HI

* APRIL 2004 »
12th annual Dominion Cup, 104 eniries— Steven Davis of Yorktown, VA

* MAY 2004
B.E.E.R. Brew Competition, 158 eniries—

Middl

2004 M. Brewer Open, 141 entries— Bernie Kessel of Weaverville, NC
5th onnual Mommaoth Brewing Co. Homebrew Co
son of Poway,

e AUGUST 2004 =

New York State Homebrewer of the Year
Holl of Poug

MCAF 6th annual Homebrew Competition,

© JULY 2004 «
2004 E.T. Bornette Homebrew (nm;clilion. 51 entries — Ed Vondegrift of Lee’s
ummit, MO
Ohio State Fair Homebrew Competition, 145 entries— Darren and Jenny Collins
of Mt. Vernon, O

5 competitions, 1,100 entries — Manny
keepsie, NY
7 entries— Howard Bruneau

-
Ray Lewis of Livonia, NY

» JUNE 2004 =
Spirit of Free Beer, 333 eniries— Andy Anderson of Aloxandria, VA

mé:‘arition, 66 entries—Jon Peter-

AHA SCP = American Homebrewers Association Sanctioned Competition Program. BJCP =
Beer Judge Certification Program. The Calendar of Events is updated weekly and is available
from the Association of Brewers: info@aob.org or www.beertown.org on the web. To list
svents, send information to Zymurgy Colendar of Events. To be listed in the Jonuary/Feb-
ruary Issue (Vol. 28, No. 1), information must be received by November 1, 2004. Competi-
tion organizers wishing to apply for AHA Sanctioning must do so af least two months prior to
the event. Confact Kate Parter af kate@aob.org; (303) 447-0816 ext. 123; FAX (303) 447-

2825; PO Box 1679, Boulder, (0 80306-1679.

DECEMBER

4

6th Annual Palmetto State
Brewers Open. Columbia, SC.
AHA/BICP SCP. Sponsored by
Palmetto State Brewers, Inc. Final
event for 2004 of the Carolinas
Brewer of the Year competition
circuit. Though part of a regional
circult, this event Is intended to
be a national competition. All
1999 BJCP categories will be
judged including meads and
ciders. Ribbons and prizes will be
awarded to winners. Cash prizes
for BOS in beer, meads and
ciders. Fue: $6. Contact: Gerald
Jowers, Phone: 803-798-7914, E-
mail: sumterl802@yahoo.com
Web: www.sagecat.com/psb.htm

JANUARY 2005

7

Big Beers, Belgians & Darley-
wines Homebrew Competition
Judging. Eagle, CO. AHA/MBICP
SCP. |oin us for a getaway week-
end, complete with a world-class
beer festival at a world-class ski
resort! Big Beers showcases a
top-notch homebrew competi-
tion, followed by an amazing col-
lection of commercially produced
brews at the public tasting on
Saturday, January 8. Fee: $5.
Contact: Laura Lodge, Phone:
970-949-0600, Fax: 970-476-
6976, E-mail: BigBeersFesti-
val@hotmail.com Web: www.Big-
BeersFestival.com

IYMURGY NOVEMBER/DECEMBER w004
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C-Brite:
A No-Rinse, EPA approved
sanitizer in convenient, single-
use packets or bulk sizes

A fresh rinse every time!
Simple and inexpensive

Ask for it at your
homebrew shop!
Or call us at
800-999-2440
for a convenient
retailer near you.

Distributed by
Crosby & Baker Ltd

27-29 upper Mississippi Mash-Out. Min-
neapolis-St, Paul, MN. AHA/BICP SCP.
Sponsoring Club: Minnesota Homebrewers
Association. Join in the fun of one of the Mid-
west's largest homebrew competitions. Judging
and receprion at the Holiday Inn Metrodome
near the Town Hall brewpub. Awards show at
Summit Brewery. Special entry category: eis
beer or mead. Entry Deadline: 1/03-1/15/05.
Contact: Steve Fletty, Phone: 612-625-1048, E-
mail; fletty@umn.edu, Web: http:/mnbrew-
ers.com-/mashout

FEBRUARY

27 Washoe Zephyr Zymurgists Homebrew
Competition. Reno, NV, AHA/BICP 5CP. An
excellent warm-up for the AHA National
Homebrew Competition and other events. The
2004 BJCP style guidelines will be used for
entries and judging. Fee: $6 first/S4 addition-
al. Contact: John C. Tull, Phone: 775-329-
2537, Fax: 775-329-8124, E-mail: jctull
@gmail.com Web: hitp:/Avasho-ezz net/

MARCH

6 2005 St. Patrick’s Cascadia Cup. Redmond,
WA. AHA/BJCP SCP. The 9th annual Casca-
dia Cup is the largest homebrew competition
in Washington state, and largest industry
sponsared competition in the Pacific North-
wesl! BOS winners get brewed at Waimea
Brewing in Kirkland. Fee: $6. Contact: Alan
Hord, 'hone: 425-707-8062, F-mall: CCOrga-
nizer@CascadeBrewersGuild.Org  Web;
httpi//CascadeBrewersGuild.Org ¥

This year,
that title
is mine!

HOMEBREWER OF THE YEAR?

Not if you don’t enter! Show us what you've got against
4,000 of the best home brews from around the globe.

First Round April 2005.

Will you be crowned

Start your winning
brew for the world’s

largest beer
competition.

American Homebrewers Association
A Division of the Association of Brewers
www.beertown.org
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DEAR PROFESSOR

ILEUSTRATION BY JOHN MARTIN

BY PROFESSOR

Cooling with Heat Sinks
Dear Professor,

I have been considering buying a coni-
cal fermenter to simplify and improve my
homebrewing process, I checked out one
offered by Beer, Beer and More Beer. Could
you give me an independent and objective
evaluation of the “Externally Cooled &
Heated Conical?” The catalogue number is
CON630. The Web site is www.more-
beer.conv.

I am very curious about how the cooling
system works. I don’'t understand the
answer they gave me. [ want to know the
actual physics involved. If I could under-
stand how it works, [ would be more
inclined o purchase one. My main question
is, how can you use 85° F air to cool a lig-
uid down to, say, 68 F? I'm sold on pur-
chasing the system if | could just under-
stand how the cooling process works.

I enjoy reading your column.

Thanks again,
Jeff Meyer, AHA member
Walla Walla, Wash.

Well Jeff,

You've balf in luck. 1 can't give you an
independent and objective evaluation m yself,
because | have never used something like this.
But bere is the reply | received from Colin
Kaminski, product designer.

“The principle of the Peltier process canls
them. The chips themselves are called Ther-
mal Electric Devices. They ave a semicon-
ductor. Peltier discovered what is now called
the Peltier Effect in 1834. When a curvent
is passed across a semiconductor junction
beat is moved from one side to the other.
TECs (Thermal Electric Coolers) nse doped
bismuth telluride and many junctions to
pump large amounts of beat. Heat is
removed from the beer and pumped through

SURFEIT

the chip and sunk (exiracied out) to the
air with a large heat sink. Because there
15 very little power available in TECy the
assembly and insulation is critical. The
devices have long lifetimer but are senyitive
to humidity so the chips themselves are care-

Jully sealed from condensation.”

St the explanation is a bit geeky, but
you asked for it. Let me Enow how the first
brews turn out.

Sinking out,

The Professor, Hb. D,

Which Barley Wine is Fine?
Dear Professor,

I am new to the barley wine game
and...yikes! I'm confounded. Reading
through several recipes, | have concluded
that T have no idea which would be the
best to try brewing first. I make a mean

house porter and T love German brews
(especially Weizen, which I have read that
the Professor is not fond of!)

So, Heaven Waits, Snow Angels Fest,
Colonel Coffin, Gnarly Roots Lambic... any
advice or personal favorite you'd recom-
mend first?

“I would gladly kill evervone in this room
for a drop of sweel, sweet beer!”

—Homer Simpson

Metal Larzz
The Internet

Dear Metal,

Sounds like you might be into something
beavy, Metal? I'd vecommend a hybrid ver-
ston called Heaven Waits for Snow Angels
Barley Fest, Also sounds like you are not
an extreme hophead. so 1'd bypass the
Colonel Coffin recipe. Gnarly Roots Lam-
bic style barley wine is a very unuswal bar-
ley wine fermented with a combination of
ale yeasts and Brettanomyces cultures, giv-
ing the beer a “wild” character. It's terrif-
ic, but 'd shoot for that after you already
have a stash of traditionally fermented
barley winelfest.

The hybrid that I mention is lower in
overall hap character and at the same time
enjoys a festive and elevated toasted malt
character. If you really like barley wines
with more cavamel character, try boiling for
a mintmum of two to three hours. You'll get
some nice wort carmelization flavors that
you can't get with the addition of crystal or
caramel mallts.

It is the season to bave jolly,
The Professor. Hb.D.

What's Underfoot?
Dear Professor,
The wife (She Who Must Be Obeyed)

ZYMURGY NOVEMBER/DECEMBER %002
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and I are having a house built in the near
future and plan to have a walk-out base-
ment set up for a brewing area. Since [ will
have the opportunity to design from
scratch the area in which T will brew 1
thought I'd try to plan and get it right.

Bi Y

A

1-800-441-2739

www.larrysbrewing.com

-
Great stuff!

Quality specialty items,
gifts and clothing,

Visit our store at

sierranevada.com
or call us at

(530) 896-2198

‘ SIERRA NEVADA BREWING CO., CHICO, CA

While I would like to say that money is no
object that would be far from the truth, |
am currently set up to do 5-gallon all-grain
batches in my driveway and garage but
look forward to having an area in the
basement for brewing.

Some questions I have thought about
(but please feel free to address other issues)
are: What types of floor drains should |
install? The floor of the basement will be
concrete. What kind of finish should be
applied to the floor? While the answers to
these questions will not improve attenua-
tion or hop utilization, they might make
brewing casier.

Thanks,
Rick Sullivan

Hiya Rick,

Your sitnation sounds absolutely rer-
rific. Abuve all, actually below all. the
type of drain you must have needs to be at
the lowest point in the basement floor. Nou
1 say this seriously, because I've seen drains
that don't work, simply because they were
elevated. Sounds stupid, but peaple are
Enown to do those kinds of things. With
regard to your floor coating, if you can

deal with the application, some types of

sealing epoxy floors offer a non porous fin-
ish that's easy to clean and long lasting.
Make sure you can vacate the house for a
day or rwo while the epoxy fumes dissipate.

Tile is another aption, but they can crack
and ave slippery.

Sounds like you are on the way to some
fine brewing.

Floored,
The Professor, Hb.D.

Curious about Hops
Dear Professor,

Could you explain how first wort hop-
ping (FWH) is supposed to deliver hop fla-
vor and/or aroma to the finished beer,
when it would seem that the subsequent
boil in the kettle would drive off these
components? I've tried FWH in Pilseners
and IPAs and the brews came out superb,
but since I didn't substitute FWH for fla-
vor hops (they were in addition to flavor
and aroma hops), I'm not really sure if it
works as purported.

In addition, does adding hops to hot
sparge water before the boil result in
more/less/same IBLIs than after hot break
(I've heard all of the above)? Being a beer
geek, I just need to know if and how it
works! Also, since T just made the Hop Juice
Double IPA recipe from May/lune Zymur-
gy, any further comments on benefits of
mash hopping compared to FWH would
be appreciated. In fact. how aboul a thor-
ough Zymurgy reatise on pros and cons of
all methods of hop flavor and aroma addi-
tions (mash hops, first wort, hop back, hop
additions during and after kettle boil, dry
hop and any others)?

Besl Regards,
Tom Nolan

Dear Tom,

Unfortunately there's no one out there that
can give the authoritative explanation of how
or even whether fivst wort bopping works.
Becanse some experts can't fignre out a logi-
cal or Enown scientific reason why it should
work, they won't even accept that it does
work, But theve are tens of thousands of
bomebrewers and microbrewers who use this
method and they swear by the Book of Beer
that it does make a difference.

So any explanation up to this point is
largely based on empirical observation and
conjecture. My conjecture is that for some
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reason the flavoy and avoma components of
hops are stabilized when they go through a
slow elevation in wort temperature. Why?
1 don't Enow.

I would also propose that the same is
trie that adding baps in the sparging stream
wanld also contribute a “brighter” bop char-
acter. The same may be true for adding bops
to the grain mash, which a lot of southern
California microbrewers and homebrewers are
doing with some magnificent results.

Hey Editor Jim. are you reading Tom's
last suggestion? Or baving a beer?

Empirically yours,
The Professor, Hb.D.

Homebrew is Stronger!
Dear Professor,

Have you ever had people drink your
homebrew and tell you that they think it is
“too strong” or that they feel it is getting
them drunk too quickly?

Now I'm not talking about barley wine,
Imperial IPA or any of that. I'm talking about
regular American Pale Ale or even something
like wheat beer, brewed to style, and no
stronger than any commercial version. Usu-
ally between 4 and 5 percent alcohol.

If I had a dime for every time someone
who drank my homebrew told me that—
well, I'd probably have 3 or 4 dollars.

Anyway, it came up in conversation
with one of my fellow brewers again today,
and I know I've had this discussion many
times before.

Maybe because homebrewers usually
brew “all malt” beers without corn, rice or
other adjuncts, people somehow perceive our
homebrew as being stronger than normal?

Of course, 1 live in Pennsylvania, which
T hear is one of the biggest markets for Coors
Light. So if that’s what people here are used
to drinking, that may account for some of
this, too.

Tust curious if you've run into this, and
how common this phenomenon is.

Bill Wible
Coatesville, Pa.

Bill. Bill, Bill,
If peaple ave accustomed 1o drinking
“light” American lager and now you have

them drinking golden or amber colored
homebrews then they ave going to think
they are baving something stronger. How
many times have you beard someone say
they don't drink Guinness stout because
it is too strong? Guinness draft is abour
3 percent alcohol and is almost always the
lowest-in-alcobol beer anywhere on tap!
Color influences people.

What about the buzz they say they are
getring, you might ask. Many years ago onr
Association of Brewers office manager
rwitched the coffee from regular to decaf. For
one whole year all the die-havd caffeine
freaks were unknowingly drinking decaf—
and still quite satisfied with the buzz they
thought they were getting.

Labels, color of a bottle, shape of a glass,
serving temperature, color of the beer, avoma
can all effectively convince a beer drinker they
are drinking something stronger than they
are accustomed to.

That's the short story,
The Professor, Hb.D

Gluten-y! The 8th Deadly Plague
Dear Professor,

A friend of mine has been having health
problems for a while and just found out he
has celiac disease (gluten intolerance).
Needless to say, it kind of puts a damper
on going out and enjoying a beer or two al

the local microbrewery. 1 thought T might be
able to help by homebrewing a gluten-free
beer for him to enjoy.

The problem is: how on earth do you
make a gluten-free beer? I vaguely remem-
ber an article about this, but | couldn’t find
it in my back volumes of Zymurgy. I'm
hoping to tap the wealth of knowledge out
there for the correct ingredients to use,
special procedures that may be required
and any recipes to try. Any help would be
greatly appreciated.

Sincerely,
Timothy Bok

Dear Timothy my man,

There's been a little buzz lately in the
microbrewing world about brewing gluten
free beer. In fact theve are some Beluian and
American microbreweries that are experi-
menting with these kinds of beers. What
does that veally mean? It means no barley,
wheat, vats or rye. Hard to make a tradi-
tionally brewed beer that way. But creative
brewers are getting around this by using
added enzymes and brewing with such cere-
als as buckwheat. quinoa and rice. Essen-
tially you will need to read up on how 1o
convert starches to fermentable sugars using
enzymes and experimenting with yeasty,
time, temperature and process to deternine
what produces the best flavors.

The Mini-Tote:

Serving 5 Liter Kegs

DRAFT BEER ON THE GO
www.tote-a-keg.com
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It is passible. Once you've figured it out, the
provess will become voutine and you'll loving-
Uy crank it out just like any other homebrew.

) J 'y

Enjoying beer while I can,
The Professor, Hb.D.

Beer and Mosquitoes
Dear Professor,

1 am currently working at a small brew-
ery in northwest Montana at Lang Creek in
the remote upper Thompson River valley.
This week while working in the fermenta-
tion room I realized 1 had seen no mos-
quitoes there in the several months T have
been there. There are lots of gnats, some
horseflies and the occasional swallow but
no mosquitoes. It is my understanding that
carbon dioxide is the primary long-range
attractor for female mosquitoes and we
release large quantities from the fermen-
tation room. I know there are ample mos-
quitoes in the arca because I am living in
my camper while working there and | have
not been to a spot lacking in them.,

A further observation is thar at a brewery
open house last Sunday, where we served
about 200 people as much beer as they
wanted, I don't recall any mosquitoes. The
party lasted well into prime mosquito time.

I have a scientific background and
thus a hypothesis occurred to me. Could
it be that beer in sufficient quantities is an
effective mosquito repellent? I know from

personal experience that one to four beer
drinkers don’t have this effect but my two
observations at the brewery, if confirmed
by repeated observations, might suggest
that there is a minimum number of beer
drinkers where the mosquitoes are
repelled. In short, is a solution to the both-
er and health threat of mosquitoes to use
more beer? If, for example, research shows
that 10 beer drinkers were the minimum
number protected by this effect it would
seem foolish to venture into the woods
with only eight.

I am writing you because I can think of
nobody in a better position to help organize
a grassroots effort by people who might be
persuaded to go outdoors and drink beer
together in groups. If the hypothesis proves
to have merit the contributions to human
welfare could be significant. If not, it might
be fun trying anyway.

Of course this was observed in the set-
ting of craft brewed beer and may not apply
to standard mass-market light lager beers.
This may explain why it has not been
noticed to date. Presumably it would be
applicable to homebrew as well.

fust itching for help in this quest,
Michael Hannon

Dear Michael,
Could it be that after you drink enongh
beers, you can't feel the mosquitoes? Just a
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Charlotte, NC 28217

thought. But you may be onto something. 1
wonder if elevated bop levels ave a mosqui-
to repellent 2 Carbon dioxide may be an
attractant, but I wonder what the effect of
alcobol on the breath is? Maybe our body
temperature changes? Maybe we are more
relaxed and mosquitoes only like to bother
bothered people?

1 think there is an Hb. D thesis bere,
The Professor, Hb.D.

On the Subject: Roasted Malt
and Barley

There has been an interesting dialogue
on the AOBForum, which is the equivalent
of the homebrewers AHATechTalk, bur for
professional brewing members of the Asso-
ciation of Brewers. The question arose
regarding the tendency for stuck, difficult
or long runoffs/lautering of mashes that
have roasted malts and roasted barley as
an ingredient. Here's the original question,
along with an interesting reply.

Dear Forum,

I am sure everyone at some time in
their brewing career has experienced a
painfully slow lauter due to the use of
black malt in the malt bill. I have heard
that the lautering of a brew using black
malt can be improved by adding the
milled-in black malt at the end of Lthe
mash program, just before mash off. Does
anyone have experience with this
method? Are there any drawbacks to
adding the black malt this late in the
mashing cycle? Any effects on the black
malt character of the resulting brew? Any
feedback is appreciated.

Jim Lonetti, brewer
Summit Brewing Company
St. Paul, Minn.

Dear Fellow Brewers,

Concerning the recent posting about
black mait and lautering problems. It is
somewhat common for brewers to add
milled black malt to the lauter tun thus
bypassing the mashing step. The purpose of
this is ro limit the development of astrin-
gency from the black malt while still getring
the needed color extraction. As you know,
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