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Time for a Change

hange is good. Changing seasons,

changing lacations, changing looks.
But change should never he done just for
changes sake. And it should never be done
impulsively.

That is why the magazine you hold in
your hands now is the product of more
than 18 months of ideas, meetings, dis-
cussions, tweaking, pulling, pinching and
even wadding up and starting over.

Unlike the reality show makeovers that seem
1o have become all the rage on TV, the goal
behind redesigning Zymurgy was 1o make a
belter magazine, not just put a prettier [ace
on the same old thing—even though the
same old thing was prerty darn good.

Times have changed. Homebrewing has
changed. The people doing the homebrew-
ing have changed. So it was time for the
magazine to change.

When 1 lirst get into this hobby in 1987, my
“local” brewpub was 23 miles away and usu-
ally had four beers on tap. [ drove 24 miles
to buy homebrewing supplies. If | wanted 1o
try a new style, I had to [ind a recipe in a
baok or an example on the (warm) shell of
the local Liquor Barm and try 1o replicate it.

Today, there is a brewpub within a stone’s
throw of my office with 12 of its own beers
on tap. | have a choice of two homebrew
retail shops within 12 miles and countless
others on the Internet. 1 can Google (a verb
that I would have thought meant something
entirely different in 1987) any beer style and
lind dozens of recipes online. | can map out
a recipe, tweak it using ProMash and order
the ingredients all belore 1 even put on my
pants in the morning,

The point is life is faster; there is more
information ow there, more choices and
more resources. And a magazine for home
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brewers and beer lovers has to reflect that.

People are busier these days. You may not
have time lor a lot of long features. If we
want your attention, we'd better make our
point quickly and concisely—and color-
[ully. We have to acknowledge thar we are
not your only source lor information, but
we can help point you in the right direc-
tion for more.

We have spent hours, days, weeks and
months deciding which pars of the “old
magazine o keep and which parts to
replace. We devoted still more time to
deciding what to add. The redesign was the
work of a team spearheaded by art director
Kelli McPhail along with graphics/produc-
tion director Stephanie Johnson and Randy
Mosher, a member of the AHA Advisory
Board. Other team members included AHA
director Paul Garza, executive editor Ray
Daniels, assoctate editor Jill Redding, sales
and marketing director Cindy Jones, project
coordinator Gary Glass and mysell.

Once we had the “skeleton” built and knew
what was going into the magazine, it was
time for McPhail, Johnson, Mosher and the
outside design [irm ol Hanna Design to
come up with a look that [it the new maga
zine. Many tests and rrials, debates and
retoolings later, the result is in your hands.

I won't bore you here with a recitation of all
of the new features and a play-by-play of
what is inside. Instead, 1'll just hand you the
keys. Take ‘er for a spin and let us know how
she performs for you.

Maybe there is still some tweaking 1o be
done. Thats another great thing about
change... it is ongoing.

Cheers,
Jim Parker
Editor-in-chief v
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CLASSIFIEDS

— ()UICK RECIPE GUIDE

Beer Ventures: Belgian Beer Paradise By Michael Heniff
Belgium is home to mare than 100 brewers producing as many as 400 different

beers, quite striking lor a country about 150 miles across at its widest points,

That Belgian Black Magic By Lew Bryson

I RO ST A0 U0 L == TP, T T R 1 Tar
Its tough to recreate the “hlack magic™ that makes Belgian ales so special. But a

number ol American cralt brewers have proven they are up to the challenge.

Brew Your Own Belgians By Bill Schneller
To brew like a Belgian. you have to think like a Belgian, That means freeing

voursell Trom the shackles ol strict adherence 1o style guidelines,

Farmhouse Brewing Then and Now By Phil Markowshi
In an excerpt from his new book Farmhouse Ales, Phil Markowski reveals the
history ol saison and biere de garde and discusses their place in the brewing

world

‘The Best Beer Festival in the World’ By jim Parker

The 23rd edition ol the Great American Beer Festival saw record crowds. a

record number of beers and earned high praise [rom Michael Jackson

www beertown arg
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>> GET THERE!

Spirit of Belgium
Il you act quickly, there may be a chance you can still get a
ticket to this three-day celebration of all things Belgium,
January 14-16 in Washington D.C.

Brewers United [or Real Potables (BURP) last put on a
Spirit of Belgium in 2001 and it sold out early, so don't delay.

The festival leatures the widest selection of Belgian beers and
Belgian-inspired beers you will find under one roof in the United
States. Tt also features expert speakers. a Belgian banquet and a home-
brew competition.

All events will be held at the Sheraton National Hotel in Arlington, Va. Registration is $190. For more information and
to see if registration is suill available, go o the Spirit of Belgium Web site at www.burp.org/events/sob/2005/index.html.

Toronado Barleywine Festival

Il you're too late, ar can't make it to Washington D.C, for the Spirit of Belgium, you may want to head west to the
Toronaclo Barleywine Festival, making its annual appearance at the Toronado pub, 547 Haight Street in San Francisco.
Barleywine [estivals have hecome a popular mid-winter event and the Toronado is the Big Daddy of them all, running a ‘
full week from February 12-19

Toronado publican David “Big Daddy™ Keene usually gathers more than 40 barleywines and strong ales from breweries
near and far

There is no admission fee and beers are available by the sample or by the glass

For more information, see the Toronado Web site at www.toronado.com or call 415-863-2276. |

January 8 February 11~12 \
Big Beers, Belgians & Barleywines Festival. Fagle, CO FAB Fest, Margaret Place Park, Miami, L Contact:
Comtact; Laura Lodge, Phone: 970-949-0600, Fax: 970- Melissa Frantz, Phone: 305-754-5886, Fax: 305-759-
476-6976, E-mail: BigbeersFesrival@hormail com Weh: 5883, E-mail: trantzassociates@earthlink net,
www.BigBeersFestival.com. Web: www.fablest.com

| January 14-15 February 16-22
Great Alaska Beer & Barley Wine Festival, Egen Center, 2nd Annual Beerapalooza, San Francisco, CA Sponsored
Anchorage, AK Phone: 907-562-9911, Fax: 907-562 by Celebrator Beer News and local breweries. Phone:
0889, E-mail: showpros@alaska.net Web: www.auro- 510-338-2739, Web: www.celebrator.com.
raproductions.net/beer_n_barley html Fee: $30

February 18

January 29 Strong Ale Festival, San I'rancisco, CA Sponsared by
Atlanta Cask Ale Tasting, Auanta, Thirsty Bear Brewing Co. Phene: 415-974-0905.

| GA Host: Sweetwater Brewing Company.
‘ Web: www.classiccitybrew.com/acat.himl

For a complete listing of beer festivals and events, see www.beertown.org/eraftbrewing/events.asp.

BREW NEWS: A0B, BAA Merge

The Association of Brewers (which includes the American Homebrewers Association) and the Brewers Association of America have
reached an agreement in principle to merge the two organizations.

The resulting organization, to be known as the Brewers Association, will operate out of the Association of Brewers’ Boulder, Colo. office
and continue all of the programs and services of both groups. It is set to begin operations January 1, 2005. The parties also envision
establishing a legislative affairs office in the Washington D.C. area.

An interim board of directors will steer the new group through its first year of amending the existing AOB bylaws, establishing dues struc-
tures and establishing a committee system for the association’s work, After that, a 13- to 15-member board of directors will be elected by
the various memberships of the organization. Eleven seats will be held by professional brewers (seven packaging brewers and four brewpub
brewers) elected by the membership. There will be up to two at-large directors elected by the membership. The American Homebrewers
Association Board of Advisers, which is elected by AHA members, will select two members to sit on the board.

More information is available on www.beertown.org.

Artwork courtesy of Belgium Tourist
Office, ©2005 Toons4Biz.com and

Birch Design Studics
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Blichmann Engineering has

ad its new lineup of brewing products.

Fermenator™ improvements include additional capacity (7-,
14.5- and 27-gallon models), easy-to-clean three-piece ball valves,
and a pressure capable lid sealing system that allows you to pump your
finished beer undi €0 pressure. The new folding handles make the
Fermenator™ the smallest profile fermenter on the market—easily fitting into a
| refrigerator for lagering.

The new stainless steel Theaninator"‘ wort chiller will chill
10 gallons ij five minutes.

The patented ThruMometer™ inline thermometer is a fast, accu-
rate liquid crystal thermometer that allows you to dial in the
exact wort tempefature you want.
The BrewMometer™ bi-metal thermometer uses a patent-pending =
dial face tailored to the brewing process. Whether you're an
extract or all-grain brewer, the BrewMometer™ will help you fine-
tune your brewing skills. Offered in a 1/2” NPT model and a
high quality patent-perding weldless model.

Need ball valves? Blichmann Engineering stainless steel
three-piece ball valves arF top quality and can easily
be disassembled for a|thorough cleaning or seal
repiacement.
For details on these products, check out www.BlichmannEngineering.com.

If you are a homebrew manufacturer, distributor or retailer and have a
Great Gadget T share, send details to jim@aob.org or P.0. Box
1069, Gresham, OR 97030.

Coopers Aids Hurricane
Victims

T
BREw NEWS:
Coopers Brew Products is doing its part to help Florida homebrewing and wine-
making retailers weather their recent spate of hurricanes. The Coopers Brewery of
Adelaide, Australia, donated 36 cases of Coopers homebrewing products (retail
value over U.S. $2,500) to Florida retailers this month.

The company also set up a fund in conjunction with the three full-service whole-
salers—Crosby & Baker, LD Carlson and Steinbart Wholesale—to allow U.S. retail-
ers to participate in an inventory credit program.

“Physically, our colleagues in Florida made it through relatively
0K,” according to Mark Henry, CEO of Coopers. “However,
EE R customers have been pretty scarce for the last five
% po weeks; there is not a lot of beer and wine making
( going on in Florida right now. By providing these
( businesses with some low- or no-cost invento-
‘ ry, we are trying to do our part to see them
through until business returns to normal.”
Where do you most
often drink beer?
Home |

There are 12 retail storefront homebrew
and winemaking shops in Florida.

For more information on The Coopers
Brewery Florida Fund, contact Mark Henry,
Coopers Brew Products, mark@cascadia-
brew.com or 530-346-7359.

Bar, pub ot
restaurant

Friends I'u'J!usv

Send your answers (o 2. Boy 1069 Gresham,
OR 97030 o ¢-mertl 1o ilil\\'.l',i]lh oty Results

will appear in the next issue df Zymurgy

-
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THE LIST

Wacky
Beer
Laws

Anyone under the age of 21
who takes out household
trash containing even a sin-
gle empty alcohol beverage
container can be charged
with illegal possession of
alcohol in Missouri.

No alcohol beverages can be
displayed within five feet of
a cash register of any store
in California that sells both
alcohol and motar fuel,

The entire Encyclopedia
Britannica is banned in Texas
because it contains a recipe
for making beer that can be
used at home.

Texas state law prohibits taking
more than three sips of beer at
a time while standing,

Nebraska state law prohibits
bars from selling beer unless
they are simultaneously brew-
ing a kettle of soup.

State law of North Dakota
prohibits serving beer and
pretzels at the same time in
any bar or restaurant.

It's illegal to sit on any
street curb in St. Louis,
Mo., and drink beer from a
bucket.

Ohio state law prohibits
getting a fish drunk.

In Fairbanks, Alaska, it's
illegal to feed a moose any
alcohol beverage.

After Michael O'Neil opened
0'Neil's Saloon, he was
promptly informed by the
Iowa state liguor authority
that he was breaking the law
by using the word “saloon.”
He complied by changing the
“S" into a “B,” thus making
it O'Neil's Baloon.

Spurce. Alcohol Problems and Sofurions.

wwn'lp«ﬂkmmmﬁﬂ .
infodindex;hitml
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>> BEER JOKE

It's time once again for

Zymurgy’s Best Commercial Beers in For Whom the Cuckoo Farts
America Survey.

A guy comes home
As homebrewers and beer lovers, you have the most from the bar at 3 a.m.
educated and adventurous palates on the planet. So, for after a few too many

the third year, we are asking you, “Who brews the best beers beers. He walks in the door
in the land?” just in time to hear the
cuckoo clock cuckoo three
The rules are simple: just write times. Quickly coming up )
down a list of the 20 best beers ; with a plan, he cuckoos nine more times,
available in the U.S. market and I° hoping his wife will think it is midnight, the hour
send your list to jim@aob.org or he promised to be home. Pleased with himself, he
P.0. Box 1069, Gresham, OR heads up to bed.
97030 by March 15. You can vote > . : _
for both domestic and imported N = The next day, his wife asks what time he got home,
beers, but the beers have to be v and he replies, “Midnight, just like I said.”

available in the United States.
“OK. But honey, I think we need a new cuckoo
We will tabulate the results and clock.”
present them, along with clone S
recipes for some of the top { “Why is that?” he asks.
beers, in the July/August L &
issue of Zymurgy. . “Last night when it cuckooed midnight, it cuck-
ooed three times, said ‘Damn!’ cuckooed four
more times, farted, cuckooed three times, cleared
its throat, cuckooed two more times and then
started giggling.”

>>YOU GOTTA
DRINK THIS

Widmer Snow Plow Milk Stout “Late las;

Brew Might the Coors

: ing Co. announced
\11 A0S to merge wigh the
Molson Cq. However, (his

00rs woke
a ._&{Clml IOU]\' at
dvnl)" I\"IOIS()]]
commercially. This Collaborator beer has twice won . k so good.”

gold medal ar the Great American Beer Festival. —Conan O'Brien
Proceeds [rom the sale of the beer henefit the Boh
McCracken Scholarship at Oregon State University,

Pours dark with a tawny head and a sweet, roasty nose
The beer is slightly sweet from the addition of milk sugar
and has a roasly sweet finish. Snow Plow Milk Stout is a

WP slightly tweaked version of Widmers Collaborator Milk m“”""g when C
§ 2% Sout. The Collaborator project between the Oregon up and look
Brew Crew and the Widmer Brothers started as a way to Molson sud

didn't Joo

revive or brew styles of beers that were not available

which gives annual awards to students in their fer-
mentalon scaence !_'Ill."jé_,l'.'!]]'l.

Available in Arizona, California, Colorado, 1daha
Montana, New Mexico. Nevada, Oregon and
Washingron and through Liguid Solutions,

; “Another time, at Hillsboro.
www.liquidsolutions ws

N.C., I put beer in my thermos.

Submitted by Brian Butenschoen, Portland, Ore. After a few laps, the beer, jostled
by the bumpy ride, foamed and
the top came off the jug. The
inside of the car looked like a

washing machine. I had 1o

explain that one to Bill France.”

—Buck Baker, NASCAR driver

Have you had a beer lately that you just have (o tell the
world about? Jot down your impressions in 150 words or
fewer and send them to “You Gotta Drink This!” PO. Box

1069 Gresham, OR 97030 or e-mail to jim@aoh,org,

.




Separated at Birth?

Dear Zymurgy.

Ihe rwo-and-a-hall-year-old twins across
the street saw their dads magazine
(May/June 2004), got all excited and

yelled, “There’s Murray! Theres Murray!”

Does my husband have z twin out there
that I don't know about? I've known him
45 years! Who is that on the cover and
what can you tell me about him?

Sheila Rosenberg,

Richmond. Va.

Well Sheila,

It appears Murray does have a doppelganger
out there who goes by the name of Randy
Mosher. He is a well-respected authority on
beer and brewing, and the author of several
beer books, most recently Radical Brewing,
which is why he graced the cover of our
Mav/June i1ssue. Randy lives i the Chicago,
fll area And, from the looks of it, he and
Murray not only share common features, but
a wicked sense of humor,

—Id,

A Commercial Success

Dear Zymurgy,

I just wanted 1o say that 1 absolutely love
the new Commercial Calibration feature in
Zymurgy. What a fan-freaking-tastic idea.
As a new judge, calibration is one ol the
things | need to develop the most. And 1
really needed some before the exam!
Whoever thought of putting that leature in
the magazine should get a medal.

[ also love For Geeks Only. Sometimes,
life just isn't technical enough for us...

Francisco Jones
Kankakee, 111
AHA, BJCP

Dear Francisco,

AHA director Paul Gatza gets the kudos for
coming up with the Commercial Calibration
idea. We're glad you are enjoying it If you'd
like to give us your two-cents worth on com
mercial beers that you love, check out “You've
Got to Drink This” on page 6

L.

Frankenbeer

Dear Zymurgy,

Regarding “Swedish Brewer Makes GM
Beer” (September/October 2004}, it might
be useful to highlight why so many people
are concermed about genetically modified
(GM) lood and why that skepticism about
GM Tood should also extend o Kenth
Persson'’s beer produced in Sweden with “a
touch of genetically engineered corn.”

The Furopean Union requires the labeling
of GM food; T believe such labeling should
also be required in the United States. 1l GM
tood is no big deal as Monsanto and others
want us to believe, then labeling should be
a4 NOn-issue.

People all over the world are concerned about
GM food for the following reasons: 1.
Dependence upon GM seed will exacerbate
the trend away from lamily and subsistence
farming 1o corporate [arming, where the sell-
ers of the seed will have inordinate economic

A true India Pale Ale being brewed with
the help of our daughter Saberi. (from
Kyle and Heather Vermeer)

Januarv/Febroary 2005 ZYMURGY




Holby Bevenage Equipment

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 john@minibrew.com or www.minibrew.com

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 * atented self inflating Pressure Pouch
maintains carbonation and freshness » Perfect dispense without disturbing sediment ¢
Simple to use - Easy to carry - Fits in the "fridge” * Idcal for parties, picnics and holidays.

woin

pronounced “coin”

401 Violet Street
Golden, CO 80401
Phone 303°279=8731

FAX 3032780833

I1£ll'f_\-'[!i(;_l|.l'lllll

It’s time to try a

Party Pig’

(self-pressurizing)

beer dispenser

Just PRESS, POUR & ENJOY!
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clout over farmers and those who eat the pro
duce the farmers sell. It is difficult, if not
impossible, for a nation o have food security
il the food supply is dependent upon an
increasingly monopolistic/oligopolistic indus-
try structure, 2, The problem with food scarci-
Ly has been one related to poverty and politics,
not production capacity. Therelore, we do not
need GM food in order to feed the world. In
lact, GM crops ate more dependent upon pes-
ticides than non-GM crops, 3. It is uncertain
what will happen if GM organisms are
released into the environment and cross-polli-
nate with other plants. The people promoting
(M foods have an economic incentive Lo pro-
vide us lalse assurances about the safery of GM
food (remember the nuclear industry)

Most homebrewers, meadmakers, wine-
makers, cidermakers and other makers of
crafted beverages (whether on a homebrew
or commercial basis) attempt to find the
best ingredients and take pride in the {ruits
of their

labors. Adding the uncertainty of
(GM crops into this process [lies in the lace
of this trend and should definitely be dis-
couraged—both in the markerplace and
the halls of Congress.

Jeri D. Shepherd
{occasional homebrewer/meacdmaker)

Well-put Jert,

I'm sure this isn't the last we'll hear about GM
ingredients in beer: No matter where you stand
on the issue of GM foods, brewers of all sizes
deserve and need (o know about the ingredi-
ents they are using, and should pass that infor-
mation on fo the people drinking their beer.

—Ed.

Correction

The recipe in the November/December
Zymurgy “Great Hop Experiment’ story
contains an error. The hopping schedule
should be a 0.5-ounce addition at 60 min-
utes, a 0.5-ounce addition at 30 minutes
and a 0.5-ounce addition at flameoff. The
final gravity should be 1.010.

Send your letters to Dear Zymurgy, PO Box 1068,
Gresham, OR 97030 or e-mail Jim@aob.org. Hey
homebrewers! If you have a homebrew label
that you would like to see in our magazine, send
it to Kelli McPhail, Magazine Art Director,
Brewers Association, PO Box 1679, Boulder CO
80306 or e-mail it to kelli@aob.org. i
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ILlustration by Michael Moran

by Ray Daniels

uring my career as a homebrewer,

I've won international honors,
earned the adoration of millions who
quaff my brews, been knighted for service
to European royalty and elevated to
superstar status by hordes ol clamoring
media.

And it all happened solely within the con
fines of my carboy.

Homebrew is a wonderful vehicle for
dreams. While I've been lucky enough to
make beer into a living as well as a lile, the
day-1o-day work of beer doesn't diminish
the dream potential ol homebrewing.
With cach grist we grind, with each yeast
slurry we pitch, with each bottle we cap,
we pack our dreams into every batch we
brew.

Some of your dreams soar out of reach-
the kind you might not even share with
your wife or best [riend or anonymous
blog. You recognize the odds agains
Christina Aguilera somehow tasting your
beer, falling in love with both it and you
and showering you with millions for a
brewery in addition to your own private
and live music videos upon demand. So
you decide that maybe you should keep
that one to yourself.

But other dreams fall into the world of the
possible, the attainable and even the hum
ble. Surely we each dream of our own
commercial brewery at some time. Many
have gone before us on that trail. Those
homebrewers who compete dream of gold
and silver, of best-ol-show honors and
homebrewer-of-the-year titles. And with
every batch, we must all dream that this
one will taste exactly the way we want il
to. That this one will wow our [riends and
satisfy our palates in a way that no com-
mercial beer ever could.

www beertown.on,

It has been a year now since 1 wrote on
these pages, but homebrewing has never
been far from my thoughts. Indeed, while
Jim Parker has taken over the day-lo-day
editing of this magazine, | continue to be
involved with writing, editing and pub-
lishing brewing literature and hooks. And
[ continue to dream.

My most vivid dream this past year has
involved a farm—brewing at a farm, thai
is. We have just published a book titled
Farmhouse Ales by Phil Markowski, the
talented brewer from Southampton
Publick House in New York. His book
delves into the wonders ol saison and
biere de garde, two ales that emerged from
the agricultural roots and polyglot history
of Belgium and northern France. Reading
about brewing generally motivates me o
brew, and this book provides plenty of
inspiration. In this case, it kick-started a
full-blown farmhouse brewery [antasy.

Like many of you, my consumable creativ-
ity long ago grew beyond the realm of beer
I do a bit of cheesemaking, whip up a mean

curry, fire up the smoker with some regu-
larity, mess with a bit of mustard, contem-
plate pickling and tamale making and,
well, you get the picture. Combine this
with a love for the outdoors and a good bit
of exposure 1o farmland courtesy of long
bike rides in recent years and you have the
makings of a potent fantasy

In my current vision, the fields buzz with
sunflowers, the barn houses both brewery
and restaurant. Another building supports
cheesemaking (with milk from our own
herds) and overnight visitors find rustic
charm in a wonderful guesthouse built
around a charming stone fireplace. This
bucolic vision includes visits by well-
known brewers like Markowski, Randy
Mosher and Tomme Arthur as artists-in-
residence, with wonderful little festivals
that celebrate the [lavor and diversity of
American beer.

I'll consult Phils new book and brew a
biere de garde to luel this dream. As 1 do,
I can feel the warm sun on my shoulders
and see the blue sky above. I imagine all

January/Februnry 2005 ZYMURGY

9




1o

THE BEVERAGE PEOPLE

Home Brewing and
Winemaking Supplier

WELCOME TO THE
ONLY HOBBY THAT
PAYS FOR ITSELF!

The Beverage People 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. See us today at
www.thebeveragepeople.com.
Let our Free Shipping
program keep you supplied
with all the freshest ingredients
available to make your beer.
Try out any of our newest
ingredient kits: Scharffenberger
Chocolate Porter or the staffs’
newest favorite, Deaf Dog Bark
& Bite wery dark roast Coffec
Stout. We also have a full 24
page catalog for winemakers as
well as our 32 page catalog for
brewers and meadmakers.

Come visit our retail store at:
8§40 Piner Rd. #14
Santa Rosa, CA

or
Call us toll free for orders:
800 544 1867
www. fb:?[!rﬁ:?ﬁ'mgc}m'r‘?}‘)[e. com

Open: Tuesday-Friday
10:00 - 5:30
and Saturday 10:00 - 5:00
Also open Mondays: August

through December
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the friends who would visit—and all the
new friends 1o be made over good beer
and good food. And when I've actually got
the heer, and I'm sharing it with my [ellow
brewers, foody [riends or corporate types
as thirsty for a good dream as a good beer,
Tll bring out the dream again. And who
knows, maybe someday that fantasy will
become a reality somewhere

As I said belore, homebrew is a great vehi-
cle for dreams. Not a batch goes by that |
don't add another dream to my collection
ol sudsy fantasies. And as T write this, 1
wonder what dreams you have packed

inside your carboys. What marvels ol
brewing have you whipped up 1o embody
those dreams? Maybe someone should
“dream beers” in a
The entry
would include a beer and a description of

have a category lot
compelition somerime soon
the fantasy that goes with it. The winner is
the beer that does the best job of evoking
the imagery ol the fantasy. I dont know
but I'll bet
it would be a lot of fun 1o judge!

what the beers would be like,

Ray Daniels is executive editor of
Zymurgy and director of the Craft Beer
Marketing Program. ¥

Will yours be one of 'th‘_‘

March 2005 ~ Seattle
CascadiaCup.com
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The Mini-Tote:

Serving 5 Liter Kegs

DRAFT BEER ON THE GO
www.tote-a-keg.com
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Ilustration by John Martin

by Professor Surfeit

Editors note: The Professor is out of the
country serving as an American beer mission-
ary, so he wasn't able to
dip into the mailbag. He
did send back a post-
card with all of the
previous  mastheads
for Zymurgy, just to

remind us of how fa
ve have come. Below is a
classic Professor answer from Summer 1994
that seems timely and timeless.

Dear Prolessor Surfeit,

I had successfully brewed about 25 barch-
es of lager and ale when my co-worker and
fellow brewer, Don, came to me for advice
He said his fermentations were very slow
and at times would not even begin for sev-
eral days alter pilching the yeast, T asked
him about some of the more obvious caus
¢s of the problem and could not come up
with an answer. I had never had a problem
of that sort. But ever since then, 1 have had
one [ermentation ordeal alter another, and
Dons brew has been turning out fine. Is it
possible that he has placed some sort of
brewers curse on me? Does it have any-
thing to do with the fact that he has a mus-
tache and I do not?

My latest batch has been fermenting lor
abow 25 days and has linally slowed
down. It is a lager and the temperature is
about 58 F (14.5° C). My prior brews
completed fermentation in about seven
days, and | have not changed my tech-
niques. Some ol my other “slow”
have had off-flavors—one was a gusher
and one tasted fine. Is this yeast autolysis
and if so, what causes it? By the way, these

brews

brews are mostly extract brews with some
grain added.

Sue Bolander
Rothsay, Minn

www.beertown.org

Shake the Spell

Dear Sue,
You can borrow my mustache any old time.
But the “beered” I keep.

The most likely veasons for your problems are
either: 1) You didn't aerate your cooled wort
enough or 2) your brew got contaminated

with wild yeast.

Now its my guess if you have a fermentation
that starts out really slowly (assuming you've
added enough healthy yeast) and keeps chug-

ging along at a snail’s pace, then you haven't

aerated enough. But if you've gol a reasonably
good primary fermentation but it just lingers
and lingers, then perhaps you've got wild yeast
that continues to ferment away stuff that

would not normally be fermented by beer

yeast. This is what 1 suspect if vou've got gush-

ers and the other anomalies you speak of.

So my dear, listen closely and you shall hear
the midnight ride of Yeasty Fear. Gotta keep it
clean and shake it like you've never shaken

before

Gotta go,
The Professor, Hb.D.

Hey homebrewers! If you have a brewing-
related question for Professor Surfeit, send it

to "Dear Professor,” PO Box 1679, Boulder
CO 80306-1679; fax 303-447-2825; or e-mail
professor@aob.org. "

s

ornelius Keg
=CO, Charger

* Portable, handheld

« 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

520.39
retail

Consumers / Retailers
Order Direct!

innovations J

QUALITY PUMP, CHIU. AERATE ONLY $115!

18land Brewing Froducts & ﬂ
CREAT FERMENTA TIONS -
bring you the ultimate
hot wort transfer system <.

—~

Ny GF:
liza IBP:

- ! WW & CZ aiso sold sepacuinly
G]n www.wortwizard.com |\ .

(888) 463-2739 |[M.5°
(800) 297-1886

GREAT FERMENTATIONS OF INDMNA

| USES CHILLER HYDROPOWER TO
PUMP/AERATE IWRT BY VACUUM

SATISFACTION
GUARANTEED

wmail, griferm@iquest net “ g
== 8 65th S5t N - -‘ #
= Indianapolis. IN 48220 e
email  lalandBrew@aol -
”u-whwm Key West F!_.“?;-lnl rust]
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American Homebrewers Association’s 27th Annual

National

HOMEBREW §

Competition §

The largest beer
competition in the world.

Entries Due:
April 4-15,2005
Second Round & Awards Ceremor

June 16-18,2005

27th Annual

AHA National Homebrewers Conference
Baltimore, Maryland

For complete rules and regulations, visit www.beertown.org or
call 1.888.822.6273 (U.S. and Canada only) /+1.303.447.0816.
To find your entry site, check the Site Locator Map
in the March/April 2005 issue of Zymurgy.
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Irish Red Ale

Wan: Lo invest some time brewing a
nice house beer, one you can serve

to a wide range of friends with a diverse
porifolio of palates and still maintain a
healthy interest in it yoursel?

I recommend purting your time and
money into an IRA. Irish red ale, that is.

Irish red ale is one of the new styles added
to the Beer Judge Certification Programs
Beer Style Guidelines for 2004 and the
category for the American Homebrewers
Association’s Club Only Competition for
January/February

It is also a tempting crowd pleaser with a
long, somewhat murky history. Irish
brewing history dates back &t least 5,000
vears, but when most people think of Irish
beer they think black stout.
However, stout was a relative newcomer

&5 In

to the Irish brewing world, having been
adopted from Britain.

Brewing lolklore tells us the earliest Irish
ales were red in color and most likely
brewed in monasteries. But there is scant
written record lto back up the claim.
Perhaps we should just rake *t on faith.

Michael Jackson wrote, “Why Irish ales
tend towards a reddish colour, | am not
sure. Malting techniques do vary from one
country to another, and that may have
had something 1o do with it in the past.”

Modern-day Irish red ale brewers use a
touch of roasted barley to give their beer
color and complexity. Crystal malts—
which also were not available to brewers

5.000 years ago—are another ool modemn

brewers can employ when brewing an IRA.

Another characteristic carried over from
the days of old Irish brewing is a distinct

www beertown org

lack of hop character.
Ireland’s cool, wet climate
was not well suited to hop
growing and the English levied
a tarifl on hops imported to
Ireland.

So Irish red ales tend to be malt-
centric ales, usually in the 4- to 6-
percent alcohol by volume range,
making them a great choice for
everyday drinking beers. ¥

References

BJCP Style guidelines, www.bjcp.org

Jackson, Michael. Michael Juckson’s Beer
Companion, Running Press, Philadelphia,
PA: 1997.

Sparrow, Jeff. “A Quatlable History of the
[RA"  Zymurgy,
2004)

(January/February

Irish Red Ale

Ingredients

for 5 US. gallons (19 liters)

| can Coopers Real Ale Directions

| can Coopers Light Malt Extract Steep roasted barley in | gallon of 150° F

0.25 ib (0.11 kg) roasted barley water for 20 minutes. Remove grains and

0.25 oz (7 g) East Kent Goldings, sparge with | gallon of 170° F water. Stir in
4.75% alpha acid (15 min) extract and bring to a boil. Boil 45 minutes
Wyeast 1084 Irish Ale Yeast  then add 0.25 ounce East Kent Goldings. Boil
or White Labs WLP004 I5 minutes more then pour into fermenter
Irish Stout Yeast with enough cold water to make 5 gallons.

0.75 cup (180 ml measure) corn When temperature is below 68° F, pitch yeast

and aerate well. Ferment at 68° F for a week
or until fermentation is complete then rack to
secondary. After a week or two, prime with
corn sugar and bortle.

sugar for bottling

Original Specific Gravity: 1.051
Final Specific Gravity: 1.012
IBUs: 294

ABV: 5.0%

ZYMURGY 13
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SMALL IN STATURE

BIG IN BEER
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elginm is a country small in size

but massive in gastronomiical and

historical tenms, Divided into two
regions, 'the northern Dutch-speaking
Flemish and southern French-speaking
Wallonians still strive to maintain separate
cultures in this tiny land. Located on the
North Sea, nestled between the wine
cotuitry of France and the lager country ol
Germany, Belgium takes on 4 personality
of its own-with little influence from either

fieighbor on its unique ales.

Belgium is home to more than 100 brew-
ers producing as many as 400 different
beers, quite striking for a country about
150 miles across ar its widest ponrs (just
larger than Maryland or New Jersey).
These 400 beers fall loosely into a few
dozen styles with seemingly more outliers
than thosethat fit squarely into a category.
The béers range [rom the crisp, dry Pils to
the sour lambics and Flanders reds 1o the
full-bodied, alcoholic Trappists. Beer catés
are plentiful, usually at every street corner
and always numerous at each fown
square. Belgian beers are almost always
found in bottles and served in their own
glass with the beer or brewery logo.

To.go along with the ‘beer, Belgium is
home ro a2 wide range of wonderful dishes
often leaturing chpice cuts of lean meats
accompanied by the best French Iries
(pomme frites) on the planet. Beel, veal,
rabbit and duck are the specialties, not to
mention the moules (mussels). Their
chocolates are world-renowned and wide-
Ty available throughout the country.

Janpary/Februnry 2005
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BELGIUM, THE BATTLEFIELD
Belgium has quite a history as well. having
been a site [or many major wars. Waterloo,
just south of Brusséls, was the ¢ity where
Napoleon Bonaparte was captured at the
end of the War of 1812, Belgiim was hit
hard with much of its country used as a
hanlefield during World War 1. The town
of leper in West Flanders is home to an
Anterican soldier cemetery and a World
War | museum. The trend continued dur-
ing World War IL. This time the Ardennes,
in southern Wallonia, was the scene dur-
ing the Battle of the Bulge, where L5
General MacAuliffe answered thie demand
for surrender with' “Nuts!” leading ‘to an
eventual defeat of the Germans. A number
of niuseums, cemeteries and memorials
exist in the Ardennes region:

Belgian architecture and art adorn many
of the cities. Gothic and Barogue cathe-
drals and bell towers hundreds of years
old are scattered throughout nany of the
¢ilies, not Lo mention an occasional cas-
tle. Works of art from Pieter Paul Rubens
and Anthony van Dyck can be viewed at
many of the cathedrals or art musgums
as well as a1 a former home of Rubens in
Antwerp that is adomed with many ot
his works.

STANDARD FARE—BEERS
FOUND THROUGHOUT
BELGIUM

Despite the large number of beers and
the small size of the country, many of the
400 beers are regional specialties: that
may require a livde hunting: Belgian

Pilseners (Stella Artois, Maes, Primus and
Jupller) have litle character -different
than their European counterparts and
unfortunately are the most popular beers
in Belgium.

Strong. goldens found widely
throughout Belginm. Mimicking the
famous Duvel brewed by Moortgat, the
lightly colored but deceivingly strong
ales are widely replicated . with' some
interpretations reaching the srrength of
12-percent alcohol by volume. Darker
versions have a seemingly elforfless
drinkability 1o’ differentiate themselves
from dubbels or the darker Trappists

dIC

Goldens, 'similar in character 1o the
strong galden but in more of a session
beer formar at 5- to 6-percent alcohol,
are widely available as well.

The abbey styles of dubhels and rripels are
found throughout Flanders and Wallonia
but each abbey usually only distributes
locally. The beers of the six Belgian
Trappist breweries (Chimay, Westmalle,
Orval, Roehelort, Westyleteren and Achel)
are generally available in-each brewerys
region and at the better beer cafés.

BEFORE YOU GO

since Belgium is a-small, easy-to-access
gountry, I would suggest picking one city
as a base and planning day trips from
there This will free you up from making
a number of hotel reservations and trav-
eling with your luggage all over the
country, For a base, Brussels or Antwerp
is the best choice. The entire country is
easily - accessed  via  Brussels.
Antwerp 1s a very good base for access to
Brussels and the Flanders region (includ-
ing Ghent and Brugge) but not as much
for southern Belgium,

very
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Be sure to plan your itinerary in advance.
Determine which cities you want Lo visit
and which sights you want to see. Be sure
to arrange any brewery tou:- before you go,
as they are usually made by appoimtment
only. A good travel book is indispensable.
CAMRAS Good Beer Guide to Belgium and
Holland is an absolute necessity.

BRUSSELS

Brussels, situated between Wallonia and
Flanders, has French as the main lan-
guage. L is the largest city in Belgium
and is quite international in culture as
well. Centered on its town square, the
Grand Place is a great display of Gothic
architecture that gives some ol the old-
town feel back to this susy city. The
town hall (Hotel de Ville) and rhe house
of the king (Maison du Roi) face each
other across the square with the ever-
appropriate Brewers' Guild (with a small
brewing museum) at one of the corners,
The Royal Palace and a number ol mag-
nilicent cathedrals are nearby Also,
Brussels is home Lo NATO and the capi-
tal of the European Union.

LAMBICS OF THE SENNE
Brussels iz part of a region around the
Senne River called Pajottenland, more

often referred 1o as the Senne Valley. This
region is known for its lambic brewing
and the airborne flora that is used 1o pro-
vide wild yeast and bacteria for lambic fer-
mentations. When lambics are brewed,
the wort is cooled and left overnight for
the flora to provide the microbes lor fer-
mentarion. The fermentation is long, often

OTHER NON-BEER SI'TES IN BRUSSELS
Hotel de Ville: Take |n the great architecture and history in the Grand Place.
The Hotel de Ville (French for “town hall”) is a wonderful Gothic building with

a modest, off-centered

bell tower. Very decorated with art and tapestries, it is

hard to imagine that the building is still used for the city council, It can be

visited when the cou

il is not in session.

Mannekin Pis: This small statue is quite a tourist attraction. Mannekin Pis is a
tiny statue ol a boy utinating and is often dressed in one of his 600 costumes,
depending on the season, holiday or worldwide events.

OTHER NON-BHER SITES IN ANTWERP

Cathedral of Our
Gothic cathedral was
Its single spire, sta
(interestingly, the
massive cathedral

Lady (Onze-Lieve-Vrouwekathedraal): This massive
built during a 170-year period starting in 1351.
ding over 400 feet tall, towers over the old town
cond spire was never finished). The inside of the
ts as a showpiece lor some of the best art and

when religious services are not being held. Tours are

www beertown.org

Iwo to. three years, with stages in oak
casks where more bacieria and  yeast
strains make their home.

Trachtional lambics are known lor their sour
lactic acid character with other regional fla-
vors elten likened 1o barmyard. leather and
sometimes even horse blanket. While-there
are a few rraditional lambic breweries, there
are mary more lambic breweries with prod-
ucts with a genter acdity, milder flavors
and often fermented with fruits.

Straight lambig is the most traditional lam-
hie, strongly sour and unblended. Gueuze
is blended for consistency, with the older
straight lambic blended with new lambic
for a slightly mulder but still quite sour
character. Farp is sweetened lambie, but is
olten difficult to find. Fruit makes its way
into. many lambics: knek (sour chemry),
framboise (raspberry), peche (peach) and
cassts (black currant) are the most rypical
fruit lambics. One brewer, De Troch, pro
duces lambies under the Chapeau brand
that uses atypical fruits such as bananas,
pineapples and strawberries,

CANTILLON

Brusserie Cantillon is a “must visit™ when
is a “working muse-
um’ creating a large line of very tradition-

in Brussels. Cantillon

al (and guite expensive) lambics. They are
very sour, event when compared to. most
other lambics, but nowhere else in the

January!February 2005
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GETTING THERE

TRAVELING TO BELGIUM

PLANES: The Brussels and Amsterdam airports provide the easiest access
to the country. Only a few airlines fly into Brussels but most major airlines
fly into Amsterdam [rom their major hubs. When flying into Amsterdam,
you will need to take a train to reach Antwerp or Brussels. The train is con-
veniently located underneath the airport (you must buy your ticket before
boarding the train) and has stops at both Antwerp and Brussels. | always
suggesl taking the train versus catching a connecting flight to Brussels since
you will most likely arrive earlier via train and there is even more certain-
ty that you will arrive with your luggage as well.

WHERE TO STAY

BRUSSELS: ARLEQUIN, Rue de la Fourche 17-19. Arlequin is a decent
hotel that is moderately priced and just a few blocks off the Grande Place.
A double costs 80-125 Euros ($101-$159) depending on the day of the
week and time of the year and includes a buffet breakfast. The street direct-
ly behind the hotel, Rue des Bouchers, has a lot of good restaurants with
local cuisine.

ANTWERP: TOURIST HOTEL, Pelikanstraat 20-22. This is a mediocre
hotel but is moderately priced and is located in the most travel friendly
location of the city, the diamond district. It is just across the street from
Centraal Station (within walking distance with luggage!) and is close to the
underground rail to get you toward the town center at Groenplaats. A dou-
ble costs 75-85 Euros (895-$101) and includes breakfast.

ANTWERP: IBIS HOTEL, Meistraat 39. The Ibis is a decent chain hotel but
will require a cab or about a hall-mile walk from Centraal Station. It is
located a few blocks from the shopping district along the Meir and an
underground rail stop. It is within a few blocks of the opera, Rubenshuis,
and the Kulminator. A double costs 85-95 Euros ($101-5120).

TRAVEL WITHIN BELGIUM

"TRAINS: Trains are the standard of mass rransportation between cities in
Belgium. You can get to virtually any city or region via the train system. Be
sure Lo check the SNCB website (www:h-rail.be/) for schedules and stops
(and especially do so before you arrive in Belgium; pre-printed train sched-
ules have only a limited availability). There are also various systems of
trams and underground trains to get you through the inter-cities of
Brussels, Antwerp and Ghent. There are high speed (but also higher cost)
trains Lo get you from Brussels to Germany, Paris or London as well.

AUTOMOBILES: Driving inside cities in Belgium is more difficult than in
marny of the major cities in the United States. Unfamiliar street signs and
lights, heavy aggressive traffic and very long, hard-to-read and constantly
changing street names are some of the driving hazards in Belgium. But
highway travel is a breeze compared to city tralfic. If you decide to rent a
car, be sure to reserve one with an automatic transmission since many
rental cars in Belgium have a standard transmission. Taxicabs are readily
available in most cities and conveniently located at taxi stands. In many
small towns, though, taxicabs are not available, even at train stations.

world will you lind a brewery that offers a
view into history on how heer was pro:
duced and how it tasted. The straight
unblended lambic, Bruocsella 1900, is
delinitely one to try in order 1o tnder-
stand what an aged lambic tastes
before the blending process: The |
Gambrinus s produced with both
berries and cherries and is one ol then
more fantous olferings, Be sure to look [ol
other rare specialties when you visit the
brewery, especially their grape lambics.

While good beer calés are easy to find,

mwo beer bars stand o among the rest.

lection of harder-
to-find regional specialties from Wallonia.

Bier Circus has a go

Of course, a iumber of lambics are on the
heer menu as well. Mort Subite (Lranslat-
ed as “Sudden Death™ is the calé that
inspired the name of the Mort Subite line
of lambics. The beer selection is modest
but an authentic rare gueuze is offered
under the Mort Subite brand

ANTWERP

Antwerp is the second largest city in
Belgium and the largest city in the Flanders
region. Itssingle skyscraper shares the sky-
line with & massive Gothic cathedral spire
dating as far back as 1351, The old town is
centered ‘avound two points, Groenplaats
and Grote Markt, and is just off the River
Schelde. Many well-restored buildings line
the small cobblestone streets of the old
town, giving a glimpse of old Antwerp. A
number of guaint shops. beer cafés and
restaurants accompany the historical archi-
tecture. Almest every site af interest can be
reached by foot from the old town

BELGIAN PALE ALES

Antwerp. is famous for its Belgian pale
ale, DeKoninek. Belgian pale ale is simi-
lar in strength to its English counterpart
but more balanced toward malt with just
a touch: of ¢haracrer from the Belgian
veast. DeKoninck is served in a bolleke
(translated  literally as “ball”), a wide
glass similar to'a goblet: Locally, an

her of heers from DeKoninck ca
found Including a blonde, &

winter beer and the stronger version of
the pale ale, Cuveé. The brewery is
located on the south side ol town but
still inside the Ring and not oo far from
the Berchem station




